


PLAINFIELD, NH This home has evolved from HANOVER, NH This home is for the discerning

an early 1800 farmhouse into a stunning contem- buyer who appreciates quality materials and
porary. New systems and a/c, all new windows, design. Carefully crafted, the home sits on a hill-
two fireplaces. A great home for entertaining, side with western views and a private location.
38 acres woodsy setting with lovely gardens and A great spot in a super neighborhood! 675,000

a rushing brook, $425,000
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HANOVER, NH On a 2+4/- acre lot at the end of
a dead end road this house has lots of glass from
which to view nature all around you. With 2 bed-
rooms, 3 baths, there is also a spacious study,
family room, living room, large eat-in kitchen
and office. Attached 2 car garage with work-
shop and stall for a pony. A great opportunity!
$339,000

HANOVER, NH Enjoy the convenience of
walking to town, the movies, Hopkins Center
or shopping. This traditional New England
home built in 1906 has 4 bedrooms, 3.5 baths,
hardwood floors, 2 fireplaces, an in-law suite
and an enclosed front porch. Location, location,
location...this is a great opportunity for anyone
looking for in-town living. $699,000

ORFORD, NH This home has 1500 +/- feet of

frontage on the Connecticut River and a total of

814/-acres. The 4 bedroom, 3 bath home has
gleaming wood floors and great living spaces.
A very large antique barn is attached. In ground
pool, airplane hangar, fenced area for animals
and lots of opportunities! This is a great one!

51,300,000

HANOVER, NH Gracious in-town home on
4.2+4/- private acres with elegant living spaces
and unsurpassed attention to detail. Walnut
floors, rosewood kitchen counters, 2 offices,
library, 3 bedrooms and 6 baths. Lovely local
views with beautifully manicured grounds.
Wonderful location, minutes to the medical center
and walking distance to town. $2,400,000

On The Green
Lyme, NH 03768
603-795-4816

> gy — :
LYME, NH Nestled in the quaint village of Lyme Allen Street FAIRLEE, VT Remarkably convenient home
Center is this lovingly renovated 1800's cape. ANOoV: NH 037 with 3 bedrooms, 2.5 baths on 4.02+/- acres.
Many old features i:r‘;(l all new systems a nld H e, 03755 DSL, 2 mud rooms, greenhouse and large pantry.
appliances. With 3 bedrooms, 2 baths, office/den, 603'643'4200 Gorgeous hand crafted stone fireplace, fabulous
family room, kitchen, living room, dining room. ® master suite with marble bath, incredible storage,
Charming! $435,000 www.marthadiebold.com lovely deck with built in hot tub, great views and

privacy! $349,000



http://www.marthadiebold.com

With you whencjo‘t&(/ want &Vﬂ&lb C/Ld{/{f@g;idéﬁ{/cﬂ/bc%ﬁw

Introducing Wells Fargo Advisors We all envision how we’ll spend our tomorrow and that’s why we need
our own unique path to get there. Our Financial Advisors offer more than just knowledge and insight. They sit
down with you, getting to know you and your specific needs before helping you create a plan that addresses your
goals, With over 150 years of experience and offices nearby and nationwide, we’re with you when you need the

help of someone you can trust.

Wachovia Securities is now Wells Fargo Advisors. Together we’ll go far

Wells Fargo Advisors

35 Centerra Parkway

Lebanon, NH 03766

(603) 643-6060 « (800) 258-9717
www.wellsfargoadvisors.com

| Investment and Insurance Products: B NOTFDICInsured B NOBank Guarantee P MAY Lose Value

Wells Fargo Advisors, LLC, Member SIPC, is a reqistered broker-dealer and a separate non-bank affiliate of Wells Fargo & Company.
©2010 Wells Fargo Advisors, LLC. All rights reserved. 0210-1015 [83009-v1] A1485



http://www.wellsfargoadvisors.com

Let’s see, which me

should I be today...

to be continued e e

Design your own jewelry as unique and interesting as
you are with beads of 14k gold, sterling silver, ltalian
Murano glass, crystal Swarovski Elements and more.

Thc FaPcr tore

GIFTS & MORE

www.thepaperstore.com

The Paper Store of Concord

Eddy Plaza - 56 Fort Eddy Road
The Paper Store of West Lebanon :
Upper Valley Shopping Center « 250 Plainfield Road ‘ : H A M I I_ I A

YOUR LIFE. YOUR STYLE.


http://www.thepaperstore.com

Recipient of 2010 Professional Landcare Network Environmental Improvement
Merit Award

Serving Northern New England :  1-888-826-2275 : www.pellettieriassoc.com


http://www.pellettieriassoc.com

New England’s
Premier Kitchen and Bath Showroom

Featuring the Best Products AND People in the Industry!

Rutland Burlington Lebanon

160 Seward Rd 180 Flynn Ave 262 Mechanic ST
Rutland, VT 05701 Burlington, VT 05401 Lebanon NH 03766
800.209.3257 800.462.7790 603.442.6488

THE BOLD LOOK el
CFKOHLER, <o uvE bath

theultimatebathshowroom.com showroom



http://www.theultimatebathshowroom.com

Art That rings |
beauty info A&

your every day. ,L__
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VoON BARGEN’S

The finest diamonds & artisan jewelry

Hanover, NH ~ VonBargens.com
also in Burlington, Springfield & Stratton, VT



http://www.vonbargens.com
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34 Life Sciences Center
BY MARK DANTOS
Dartmouth’s new laboratory
without walls.

50 From Farm to Table
BY STEPHEN MORRIS
Bunten Family Farm and
Ariana’s Restaurant.

62 Special Feature:
Attorneys of the
Upper Valley
BY MARK AIKEN

Dedicated professionals offer a
range of expertise.
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WWW.AMIDONJEWELERS.COM

Be Unforgettable

From engagement rings to gifts
of everyday elegance, there is
something at Amidon Jewelers
calling your name.

124 WASHINGTON STREET, CLAREMONT
53 SOUTH MAIN STREET, HANOVER
POWERHOUSE MALL, WEST LEBANON



http://www.amidonjewelers.com
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BY CASSIE HORNER

22

29

45

57

People and places of
local interest.

SEASONAL VIEWS
BY LISA DENSMORE
The maple leaf.

GREAT GRAPES
BY LINDA A. THOMPSON
Sips of autumn.

THE ARTS

BY LORI FERGUSON
Lyme’s Long River
Studios.

SHOP TALK
BY KAREN KNOWLES

WAHRENBERGER

79

85

Carpet King and Tile.

ACTIVE LIFE
BY CHAD DENNING
The Bike Hub.

TRAVEL TIME

BY LESLEY O'MALLEY KEYES

New Orleans still has
its vibe!

90 SMART COOKING
BY SUSAN NYE

The perfect autumn day for
a picnic.

95 MONEY MATTERS
BY BRIAN DOYLE
A woman’s perspective on
Social Security.

97 HAPPENINGS

A calendar of local events.

104 THE HOOD & THE HOP

Arts and entertainment at
Dartmouth.

108 HANOVER TALKS
BY MARK DANTOS
Marc Milowsky makes
restaurants his business.

g ] ' ,
SPECIAL
ADVERTISING j
SECTION g
For shopping, dining, and y ne "&&
places to stay, keep it local.

BE SURE TO VISIT OUR WEBSITE
www.hereinhanoveronline.com

COVER PHOTO BY FRANCO COGOLI
PUMPKIN FESTIVAL AT CEDAR CIRCLE FARM



| Trying stuff
is the fuel of

progress.

< Columbia

Trying stuff since 1938

Ladies Mens
Ladies Landlash Softshell ~ Heather Honey Half Zip Ascender I1I Softshell

» Omni-Shield advanced repellency « Omni-Wick advanced evaporation + Omni-Shield'advanced repellency
* Windproof +FlexFit * Water/wind resistant

* Bonded softshell * Thumb Holes * Bonded softshell

» 2-way comfort stretch * Zip Closed Security Pocket * Drawcord adjustable hem

* Drawcord adjustable hem » Zip-closed pockets

» Zip-closed pockets nXA e :
+ Comfort Cuffs ; KEEPS YOU

*» Thumb holes — f COMPORTABLE. :

"2‘-1_ Always the Best for Less

— Family Outfitters

Newport * Claremont * New London * Woodsville « Lebanon « Peterborough



Voted “The Best Place to Buy Furniture
in the Upper

N

o

Valley for 15 yearﬁ |

EAUSRANNINTRUNRAE

www.brownfurniture.com
Lebanon, NH
603-298-5755

M-Fr. 10-6 Sat. 10-5

Intcrc]uinge Drive, We

Sun 12-4

y/

(603) 643-1244
We're Makin’ Waves
34 South Main St.
Hanover, NH 03755

weremakinwaves.com

hair |skin |nails Find us on Facebook!
Voted Upper Valley’s “Best of the Best Salon™ 4 years running.

’, - \
weTre makin’

waves

progressive Iairstyling for men & women

10 WWW.HEREINHANOVERONLINE.COM
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Mountain View Publishing, LLC
135 Lyme Road, Hanover, NH 03755
(603) 643-1830
www.hereinhanoveronline.com

Publishers
Bob Frisch
Cheryl Frisch

Executive Editor
Deborah Thompson

Associate Editor
Kristy Erickson

Copy Editor
Elaine Ambrose

Creative Director
Ellen Klempner-Beguin

Art Director
Brad Wuorinen

Ad Design
Hutchens Design

Web Design
Ryan Frisch

Advertising
Bob Frisch

KEEP US POSTED. Here in Hanoverwants to hear
from readers. Correspondence may be addressed
to: Letters to the Editor,Here in Hanover, 135
Lyme Road, Hanover, NH 03755. Or e-mail us
at: dthompson@mountainviewpublishing.
biz. Advertising inquires may be made by
e-mail to rcfrisch1@comcast.net. Here in
Hanover is published quarterly by Mountain
View Publishing, LLC°2011. All rights
reserved. Reproduction in whole or part is
strictly prohibited. Here in Hanover accepts
no responsibility for unsolicited manuscripts,
artwork, or photographs.
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IAN RAYMO

EDITOR,S NOTE

r Fabulous Fall

As summer winds down, the days
become noticeably shorter and the
evening air starts to feel cooler, so
much so that you grab a sweater on
your way out of the house. Athletes
from five to fifty (almost!) don their
spikes and hit the football or soccer
field. Older teens head off to college
and younger kids also prepare for a
new school year.

Luckily for us, we live in an area
that boasts some of the most spec-
tacular fall foliage in the world. Weekend car trips to the mountains or the
lake—or even a quick ride to the corner store—elicit “000’s” and “ahhh’s”
as every bend in the road brings a more colorful scene. Lisa Densmore il-
lustrates this point in her photo essay “The Marvelous Maple Leaf” on
page 22.

Sunny, crisp fall days are perfect for hiking, and we think you’ll be in-
spired to pack a picnic to enjoy along the trail. Susan Nye shares her favor-
ite packable recipes for a beautiful day on page 90. Of course fall means the
appearance of everyone’s favorite squash, the pumpkin, whose return cel-
ebrates Halloween and lots of pies. Visit the Bunten Family Farm in Orford
(page 50) for your choice of more than 20-something varieties to find the
perfect one for your jack-o’-lantern.

This fall we’re also celebrating Dartmouth College’s new Life Sciences
Center (page 34) along with several area businesses. Our feature story fo-
cuses on some of the Upper Valley’s hard-working, dedicated attorneys.
We're sure you’ll enjoy getting to know them a little better beginning on
page 62.

Wherever life’s path leads you this season, have a fabulous fall.

Enjoy! -’

Deborah Thompson

Executive Editor
dthompson@mountainviewpublishing.biz

BE SURE TO VISIT OUR WEBSITE
www.hereinhanoveronline.com

I'wanta professional

Managingmyinyvestments...

... L trust Rick Biron
and the team at
Charter Trust Co. with

my financial security.

\ &= CHARTER

TRUST

COMPANY

Creating & Managing
Wealth Since 1984

17 Vs Lebanon Street

Ard Floor

Hanover, NH
603-643-6509
rbiron(@chartertrust.com
www.chartertrust.com
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About Our
Contributors

Mark Aiken, a freelance writer
from Richmond, Vermont, has run
12 marathons and looks forward
to lucky number 13 in Hampton,
New Hampshire, this fall. His work
has been published in the New
York Times, Vermont Magazine,
and EatingWell. For this issue Mark
focused his skills on interviewing
several local attorneys for our special
feature.

P LA

Mark Aiken

Mark Dantos is an Upper Valley
native who is happy to have
returned. Mark is a graduate of Colby
College in Maine and was a journalist
for McGraw-Hill Companies in
Washington, DC. He also worked in
advertising and operated his family's
business from Boston. Currently,
Mark is a member of the Dartmouth
College Development Office and
lives in Lebanon.

Mark Dantos

Jim Mauchly was given his first
camera—a $4.99 Ansco—at the age
of six. While serving in the Navy he
attended photography school and
received training in photojournalism,
aerial photography, and portraiture.
A full-time photographer since 1990,
Jim is a member of the Professional
Photographers of America. In 2001,
he opened Mountain Graphics
Photography, a professional studio,
photo gallery, and custom frame
shop in Fairlee, Vermont.

Jim Mauchly

12 WWW.HEREINHANOVERONLINE.COM

Jack Rowell

Linda A. Thompson

Stephen Morris is the publisher
of Green Living: A Practical Journal
for Friends of the Environment.

He is also a novelist whose most
recent work, Stories & Tunes, is

set in Vermont. It is available

at area bookstores and online
booksellers. He lives in Randolph,
Vermont.

A fifth generation Vermonter,
Jack Rowell was born and raised
in central Vermont. He has been
a professional photographer

for over 35 years, shooting
documentary, commercial, and
advertising photographs. His work
has been published in People
Weekly, London Independent,
Time, Newsweek, New York Times,
The Economist, and the Times of
London.

Food has been a central part of
Linda’s life since she watched
her grandmother create magical
dishes in her Missouri farmhouse
kitchen. As a freelance writer
focusing on food and wine, her
work has appeared in the Boston
Globe, Dallas Morning News,
Concord Monitor, Hippo, Better
Nutrition, Great Life, and Let’s Live.



TRUST

The Most Valuable Asset

Kimberley Robinson,
Vice President,
Financial Consultant
CERTIFIED FINANCIAL PLANNER™

Every day my clients say, “I'm looking for a planner, not
a broker.” They want someone they can trust to guide
them in planning a secure future. I've been helping my
neighbors in the Upper Valley pursue their goals for nearly
two decades. Call me, and I’ll help you pursue yours.

' Mascoma Investment Services

mascomabank.com | 888-627-2662

Securities, advisory services, and insurance products offered through LPL Not FDIC Insured * No Bank Guarantee
Financial and its affiliates, a Registered Investment Advisor, Member FINRA/SIPC. * May Lose Value
LPL Financial representatives offer access to Trust Services through Not A Deposit
The Private Trust Company N.A., an affiliate of LPL Financial. * Not Insured By Any Federal Government Agency



http://www.mascomabank.com

CLICK ON

hereinhanoveronline.com

and view OUR BUSINESS DIRECTORY FOR
THESE FINE SERVICES & PRODUCTS.
PLEASE SUPPORT OUR ADVERTISERS

BROWN’S FLOORMASTERS
CABINETRY CONCEPTS
CARPET KING & TILE
CHIEFTAIN MOTOR INN

COLDWELL BANKER-REDPATH
& CO., REALTORS

CREATIVE LIGHTING DESIGNS
& DECOR

DARTMOUTH SKIWAY
GILBERTE INTERIORS

GRANITE GROUP-THE ULTIMATE
BATH SHOWROOM

GREGORY L. BAKER, DDS
HANOVER COUNTRY CLUB
HANOVER OUTDOORS
HELIUM-A SHOE STORE
HIGH COUNTRY ALUMINUM

HOLLOWAY MOTOR CARS
OF MANCHESTER

JAMES R. PREDMORE, DDS

JEFF WILMOT PAINTING
& WALLPAPERING, INC.

JUNCTION FRAME SHOP
LAVALLEY BUILDING SUPPLY

MARTHA E. DIEBOLD
REAL ESTATE

MASCOMA INSURANCE AGENCY
NEXT STEP CONSULTING SERVICES
NORTHERN MOTORSPORT LTD.

PELTZER CAPITAL
MANAGEMENT

PEOPLE MOVERS, INC.
RIVER ROAD VETERINARY
RODD ROOFING
ROGER A. PHILLIPS, DMD
SURFACE SOLUTIONS
SYSTEMS PLUS COMPUTERS
THE BIKE HUB
THE HANOVER INN
THE PAPER STORE
THE TAYLOR-PALMER AGENCY
TWIN STATE DOOR
VALLEY FLOORS
VITT & RATTIGAN
VON BARGENS
WOODARD ASSOCIATES

14 WWW.HEREINHANOVERONLINE.COM

Online
Exclusives

ONLY AT
WWW.HEREINHANOVERONLINE.COM

GO ONLINE TO VIEW OUR NEW DIGITAL

EDITION OF THE MAGAZINE

The Best New Jeans >>
Local fashion experts give advice on
the latest must-have styles for fall.

<< Get Your Beauty Sleep
X Find out why getting eight hours
of shut-eye every night is your
best weapon against aging.

<< Spa Secrets

What are the best ways to pamper
yourself? Area spa owners share
their ideas and tips.
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And much more! www.hereinhanoveronline.com
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Accommodations

Lz'ba{z'om

Victuals

\?” Valley Floors

Hardwood | 'i. |
Laminate l
Ca@t I
Natural Sto
Ceramie Tile
Vingl

_Area Rugs
Custom Showers

— — —-;f‘f‘?\\ > __.,..____. =
Showroom — Routes 5 & 25 ‘.’Bmc.ffbrd' VT

Serving Dinner
Wednesday through Sunday
from 5 to 10 pm
and Sunday Brunch
from 11:30 to 2:30

1 Market Street
Lyme, New Hampshire

www. TheLymelnn.com

603-795-4824

Brin ﬁgmg the best in ffoormg to
‘U}a}aer ‘\x’affey since 1981.

= = y e s s
wwvvva]leyﬂoof'smc ¢om

802.222.9611 800.324.8001
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Utlllty Club-
>~ of Lyme.
Fundralser

“Community involvement is key,” says Ellen Merlis about the Utility Club of
Lyme. “The more people, the merrier—we get more ideas that way.” The Utility
Club, founded in 1914, is almost 100 years old and fl ourishes because of the active
community that has taken to heart its original mission “to promote usefulness.”

On Saturday, September 24, the group’s big annual fundraiser, Fine Art Fine Food silent auction, takes
place at a historical barn at 125 Breck Hill Road in Lyme. The event is sponsored by Long River Studios
and several other Lyme businesses. Over 90 Upper Valley artists and craftspeople are represented in a cor-
nucopia of beautiful things in this silent auction. The free preview is from 2pm to 4pm, when people can
stop by, look at items, and submit bids. At 6pm, the evening festivities begin with wine and hors d’oeuvres.
(Tickets are required for the evening events.) Many of the artists are in attendance and are happy to talk
about their work. The bidding continues until 8pm, and then the top bidders are announced.

“It’s a party!” says Merlis. “People get a little dressed up. It’s a good time.” Arts and crafts are well repre-
sented by sculpture, photography, quilts, paper maché collages, pottery, carved gourds, baskets, handbags,
scarves, jewelry, stained glass, small pieces of furniture, and other items. Artists receive 50 percent of the
proceeds of silent auction items.

This big fundraiser is supplemented throughout the year by three other events—the May plant sale, the
December bake sale, and the annual fund drive—which raise money for scholarships and awards programs
for Upper Valley charities.

“We like to put most of the money into scholarships,” says Merlis. “We work with the town of Lyme and
the Congregational Church. Together we gave money to 25 students in 2011. There is a big need because
college is so expensive.” On its own, the Utility Club gave a total of $12,500 this year; fi ve students received
$2,500 each.

The Utility Club of Lyme meets monthly from September to May, and membership is open to anyone in
the Upper Valley. The meetings feature a diverse array of speakers on various topics, from beekeeping to a
baking lesson to the history of the Connecticut River, for example.

Tickets for the upcoming silent auction are $35 per person. To prebuy tickets, call Pat (603) 795-4295 or
Ellen (603) 795-5015. Tickets are also available at the door. MasterCard and Visa are accepted. The barn is
wheelchair accessible.
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Background: Dick and Sallie
Ramsden’s historic barn in
Lyme is the venue for the
annual silent auction.

Top left: Bowl by John Quimby,
who will have work up for bid
at the auction.

Top right: Many kinds of plants
are available at the club’s
plant sale in May.

Center: Maeve and her mother
check out the chives.

Bottom left: Club member Pat
Pippen at the plant sale.

Bottom right: Gillian Tyler,
painter, will offer her work in
the silent auction.




AROUND & ABOUT

Vine Vase, 13 inches high, by
Sarah Heimann, a potter from
Lebanon, New Hampshire.

18 WWW.HEREINHANOVERONLINE.COM

The booth of Neysa Russo from The Spinning Studio in Bradford, Vermont,
displays handmade felt tapestries, rugs, and trivets.

Norwich Sunday Craft Fair

Sunday, October 9, from 10am to
3pm, rain or shine, is the date for
the Foliage Norwich Sunday Craft
Fair. Located on Route 5 one mile
south of Exit 13 off I-91, at the site
of the Norwich Farmers’ Market,
the foliage fair is the final Sunday
craft fair of the season. The fair
brings together an impressive
group of artisans displaying fine
wares and sometimes demon-
strating how they are created.
This juried sale features vendors
from all over Vermont and New
Hampshire, many of them from
the Upper Valley.

“It’s a growing fair,” says coor
dinator Deb Heimann. “It started
five or six years ago, and has ex-
panded with over 20 new vendors
this past year and an increased
diversity of arts and crafts. We
have also established a great
base of vendors who return
each year. The selection in-
cludes a broad range of prices,
with items suitable for wed-
ding gifts, Christmas gifts, or to
treat yourself.”

A quick overview of handmade
pieces includes small animal fig-
ures made from raw wool, quilts,
hula hoops made from scratch,
rag rugs, paintings, wooden
bowls made from tree burls,
painted lamp shades, pottery,
jewelry, knitted items from hand-
spun wool, and hand-painted
straw hats.

Shopping for beautiful items
and conversing with artisans is
complemented by
the numerous
tasty food
choices.




NEW HOTEL IN HANOVER.
STEPS FROM DARTMOUTH.

Above: Handmade quilt by Sybil Smith
of Norwich.

Below: Deb Shinnlinger from Canaan,
New Hampshire, makes beautiful
braided rugs.

“People can have a picnic or a snack,”
says Heimann. Booths offer wood-
fired pizza, empanadas, kettle corn,
fresh salads, lemonade, and iced tea.
Helping to set the relaxed, friendly
atmosphere are musicians in the ga-

zebo, a favorite spot for kids to gather. CONTEMPORARY ACCOMMODATIONS
On October 9, the Juke Joynt will per v, P A S
SIX SOUTH sT | VALET PARKING * ATTENTIVE SERVICE

form their original music inspired by

blues and classic rock. HOTEL STATE-OF-THE-ART AMENITIES
For a list of the artists, with images
of and information about their
work, visit www.norwich HANOVER sixsouth.com ® 603.643.0600 * six south st, hanover, nh 03755

crafts.org.

25 Powerhouse Mall
West Lebanon, NH

60%-298-7630

45 Lyme Road

salon ; Hanover, NH
60%-64%-5477

www.BcI]czabcautha]on.nct

SPECIALIZING IN:
Hair Dcsign « Color & Texture » Hand & Foot Care » Reiki » RCHCXD;O‘%L}

B()HLJ W;_aximg « Skin Care * Cosmetics « Ear F’:’c-‘.rcfng
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AROUND & ABOUT

Relax with bestsellers and coffee at
Dartmouth Bookstore on Main Street.

Hanover Area
Local Wednesdays

PHOTOS COURTESY OF
HANOVER AREA CHAMBER OF COMMERCE

The downtown streets of Hanover
are always bustling with a steady
stream of students, visitors, and of
course locals. To honor the loyalty
of the area’s shoppers, the Hanover
Area Chamber of Commerce came
up with “Local Wednesdays.” Each
Wednesday from June through

the end of October, participating
merchants offer special deals to the
folks who make a habit of shopping
in town. All you have to do to get
great deals is show that you live in
the area.

The deals change each month. Go
online to www.hanoverchamber.org
and click on the Local Wednesday
Deals tab. Let that be your shopping
guide to a wide range of discounts at
local businesses that might include
a percentage off dinner or lunch,

Enjoy affordable fashion at Pink
Alligator.

20 WWW.HEREINHANOVERONLINE.COM
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Drop in to see Mary Schouten,
owner of Main Street Kitchens in
Hanover.

books, shoes, a breakfast treat,
dresses, or novelty items. It’s

an opportunity to save money
while you visit an old favorite or
try something new.

“Local Wednesdays saw
success in bringing in more
customers last year, and in let-
ting our local customers know
how much we appreciate their
loyalty,” says Janet Rebman, Ex
ecutive Director at the Hanover
Area Chamber of Commerce. “I
do believe the program has a lot
of potential to be bigger and bet-
ter. With widespread participa-

Outside dining on Main Street.

tion among Chamber members,
Wednesdays will be a win for
customers and businesses.”

Participating businesses in-
clude Designer Gold, Dartmouth
Bookstore, Anything But Ancho-
vies, Helium, Left Bank Books,
That Little Spot of Red, Main
Street Kitchens, The Mountain
Goat, Pink Alligator, Lou’s, and
many others.

AMERICAN TRUST

INVESTMENT ADVISORS

BASED IN THE UPPER VALLEY SINCE 1991

We invite you to call Carey Callaghan,
Chief Investment Officer

* Investment Management Personalized to Support Your Goals
* Expertise in Security Analysis of US and Emerging Markets
* Investment Programs for Institutions and High Net Worth Individuals

* Conservative & Confidential Investment Management

www.amertrust.com

(603) 448-6415 | One Court Street | Lebanon, New Hampshire 03766

* Hardware, * Factory " In-shop and * Recycling
software, authorized on-site drop offs at
supplies + sales + service professional both locations
accessories for most major services for green

brands computing

>\ SYSTEMS plus

Systems Plus is your local notebook + wireless speaahstf

Systems Plus Computers, Inc. brings you the best world-
class mobile technology from Apple and ThinkPad.

Plus, professional services from our trained, cert:ﬁed
technicians — at our two great locations!

Buy better. Buy quality. Buy local. ““"kpﬂ[l ® Apple Spe{:iahst @ F'rst

ALLIANCE

© (800) 388-8486
~ (603) 643+ 5800

. www.spci.com

: Systems Plus Computers, Inc.
- South Street > Hanover, NH
Centerra Market > Lebanon, NH

f”” & COMPUTERS..

,/\

| — —
Solutions = Products = Services » Quality
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the marvelous

ITS
BRILLIANCE
STANDS OUT
FROM THE
CROWD

sthe first fall colors appear, the debate begins. When

will peak color occur? Will it be better than last year?

Old-timers might declare it the best (or worst) fall foliage

they can remember. Dedicated websites and television

meteorologists give daily leaf reports, and buses of leaf
peepers slow traffic, take over the inns, and give a welcome economic
boost to the region before the pre-Christmas doldrums set in—all because
of one tree, the marvelous maple. Deciduous trees change color and drop
their leaves everywhere in the United States, but it’s the maples that ignite
our local landscape with eye-popping reds and oranges. Other trees and
shrubs are colorful, but the maples are the stars of the autumn show.

A Special Species Maple leaves are easy to identify even when they are
Maples are generous, providing sweet amber syrup each green. They are broad with three points, whereas oak
spring and shade from hot summer sun. Their pale, leaves are elongated with multiple points, and the leaves
grainy wood makes beautiful flooring, cabinets, and of birch, poplar, and beech resemble sharp-tipped ovals.
furniture, and it burns long and bright in a fireplace or During spring and summer, maple leaves function as
woodstove. Other trees offer edible treats and useful other leaves do, absorbing carbon dioxide to produce
wood, too, but its the leaves of the maple that make this chlorophyll, which makes them green. Trees and other
species special. green plants require chlorophyll to make sugar (plant

STORY AND PHOTOS BY LISA DENSMORE
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For man,
autumn 1s a
time of harvest,
of gathering
together.

For nature,

1t 1S a time

of sowing, of
scattering
abroad.

—Edwin Way Teale

food). They give off oxygen as a byproduct. And
like all other leaves, maple leaves turn color in
the fall just before dropping. The similarity ends
there, as the color that maple leaves acquire is
much more, well, colorful than the hues of other
deciduous trees.

Brilliant Hues
As the number of daylight hours decreases, a tree’s
ability to produce chlorophyll also decreases,
eventually ceasing altogether. As chlorophyll
production stops, carotenoids that cause yellow,
orange, and brown leaf color, and anthocyanins
that cause reds (and blues in fruit) become more
prominent, depending on the species of tree.

All trees have carotenoids in their leaves all
the time, but they are masked by chlorophyll.
However, not all leaves contain anthocyanins,
which leaves begin to manufacture as chlorophyll
production stops. For example, birches do not
make anthocyanins, so their leaves turn uni-
formly yellow before dropping. Staghorn sumac
do produce anthocyanins, causing them to turn
vibrant red, but maples have a more impressive
impact on the scenery because of their larger size
and greater numbers among manicured lawns and
wild woodlands. »
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“Autumn is a
second spring
where every leaf
is a flower.”

—Albert Camus

There are several species of maple
trees in our region. Fall leaf color is
a way to identify them. Red maples
turn bright red, whereas sugar
maples turn orange and red. Black
maples turn yellow, and striped
maples simply lose all color.

Temperature and precipitation
determine the intensity of the hues.
The most glorious display occurs
when there’s a wet spring followed
by a sunny summer, and a mild fall
with nights that are cool, but not
below freezing. Certainly last spring
qualifies as wet, but after that, it’s
anybody’s guess. (&
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See well, look
great. Did [ say,

see well?

-Dr. Sam Giveen

Dr. Sam’s Eye Care is all about better vision. And sometimes, just the
right frames make folks feel great about how they look, and they wear
their glasses more. So our new eyewear selection includes designers
like Tiffany, Prada and Vera Wang. And when ™ A NAC
you see the prices, you'll find they look pretty 15 DML O
good, too. The value is classic Dr. Sam'’s. Q EYE CARE

(603) 543-2020 /};\\

2 Dorrance Place, Hanover Straight talk. Better vision.

DOWDS’ AR e
COUNTRY R R e
CATERING THE DOWDS’

R o COUNTRY INN

INDOORS a7 R s
in our Country Banquet Room L 39.'- " n]iwhhmm
U Full in-house services free WiFi, phones,
for all gatherings. seasonal A/C.
Offsite catering available. Hand-made quilts, stenciled
We cater to all of your walls and ,;ountry décor

special requests!

tea with homemade
scones, both hosted by
the Innkeeper.

www.dowdscountrylnn com

On the Common in Lyme, New Hampshire
(800) 482-4712 . (603) 795-4712
innkeeper@dowdscountryinn.com
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Edgewater Farm
Plainfield, N.H.
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Strafford Organic Creamery .
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GREAT GRAPES
BY LINDA A. THOMPSON

Y

Sips
of Autumn

BEVERAGES THAT COMPLEMENT
THE FLAVORS OF THE SEASON

With the weather’s transition from the heat and humidity of sum-
mer to the cool crispness of autumn comes the changeover from
fruity, light, cool drinks to heartier, richer, and often spicier bever-
ages. It is a time for football games, apple picking, pumpkin carv- :
ing, and slow-cooked dinners. Thus wine, beer, and cocktail choices Ve
begin to reflect the flavors and spirit of the season.

Chef Justin Dain of the Hanover Inn says, “In the fall you are get-
ting into bolder flavors and fattier foods. You want drinks that can
stand up to the food, balance out the food, and play off the flavors.”

FROM THE BREWERY

The beverage most often associated with fall
is beer, thanks in part to the start of football
season and tailgate parties as well as Okto-
berfest. This German celebration started in
1810 in honor of Bavarian Crown Prince
Ludwig’s marriage to Princess Therese
von Sachsen-Hildburghausen. Since
then it has spread worldwide,
complete with the tradition
of beer tents serving local
brews. »

)

<




GREAT GRAPES

WE DELIVER

Many breweries produce fall spe-
cialty beers named after Oktoberfest
or with pumpkin spices added. Chef
Dain recomends big-fl avored beers,
— such as an IPA with its strong fl avor
of hops, or rich porters and stouts,

APD is the perfect place for you and your locally brewed if possible. For tailgate
new _bab)f to receive warm, persona ized parties, he likes to serve beer in ma-
care in a supportive environment. son jars, which he says are more rustic

and fun than regular beer glasses.

He also suggests a stout fl oat for des-
sert! Just place a couple of scoops of
vanilla ice cream in a tall glass and
pour a stout, such as Guinness, over

Our private home-like birthing suites allow
you to labor, deliver, and recover all in one
comfortable room with the expert care of
top-notch nurses, midwives and physicians.

Our team is dedicated to delivering a the top. The ice cream accentuates the
flexible, compassionate family-centered creamy, vanilla qualities of the stout.
atmosphere. Call today to learn more:

ALICE PECK DAY 603 448 741 | FROM THE CELLAR

MEMORIAL HOSPITAL . . .
Big reds and full-bodied whites are

the bottles selected from wine cellars
in the fall. Bold Cabernet Sauvignons,
Shirazes, and Bordeaux, along with
oaky Chardonnays, slightly sweet
Rieslings, and rich Sauvignon Blancs
are a few of the choices that pair well
with many autumn dishes.

“I pair a lot of wine and food to-

Lebanon NH « This is your life. Live it well. « www.alicepeckday.org

- ——— ——
3% oz Vermont Gold Vodka

1 oz Eden Ice Cider
Vs oz Goldschlager
% oz sparkling apple cider
Garnish:apple slice

fine w

i
| ‘H”H i SRR 5:ked Golden Apple

Combine all ingredients and serve
on the rocks with an apple slice for
garnish.
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Spiced Hard Cider

1 bottle Farnum Hill hard cider Orange peel

1-inch piece fresh ginger
1 stick cinnamon

%2 cup dark rum

Pour the cider into a saucepan and heat until hot but not boiling. Turn the heat down
to low. Add the ginger, cinnamon stick, and orange peel and steep for five minutes.

Add the rum and serve.

gether. That’s my passion,” Chef Dain
says. “Bold red wines tend to have the
cherry, smoky fl avors and an earthiness
that goes with hearty meats like braised
short ribs and venison, and game birds
served in the fall. With my foods, ’ll
cook with the wine I'll serve or use the

fl avors from the wine in the dish. For
example, if a wine has cherry fl avors, I’ll
use a cherry glaze on a duck breast.”

COCKTAIL HOUR

Gone are the frozen, tropical drinks

of summer. Cocktails for fall focus on
warmth and the fl avors of the season.
One trend is towards more traditional
cocktails, such as the Manhattan, Old
Fashioned, or Bloody Mary. And the
popularity of fl avored spirits continues
from summer into fall. Chef Dain notes,

“We are doing a lot of things with apple,

GH_DED__EDGE

v FRAMIT

Below Rare Es'sentials
603-643-2884
gildededgehanover.com

Find us on

Facebook

Vafed Best' Of ‘Eh‘e Beaf
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GREAT GRAPES

LOOR

CARPET KING & TILE #CARPET ONE £:298.

P HED Jesigag

Spicy Bloody Mary

AT FOoGcGc's HARDWARE, Oy o ¥ N . high | dk
& = _ Y2 oz high-quality vodka
ROUTE 5, NORWICH, VT... N . : y \ B|oody Mary mix
(802) 649-3030 - X ! Dash freshly ground cracked
pepper
) k Lemon or lime wedge
261 RIVER STREET 1 3 =l Dash of Worcestershire sauce

SPRINGFIELD, VT... V-4 tsp prepared horseradish
1-2 good dashes Tabasco

(802) 885-8322 U \Ag
'I:iqressacarpets com qumish: celery sticks and/or green
. olives

Fill a tall cocktail glass 3 full of
ice cubes. Add vodka, and then
fill the rest of the way with the
Bloody Mary mix. Add remaining
ingredients. Using a cocktail
shaker, shake well to mix the
ingredients. Garnish with a celery
stick and/or green olives.

Serene and sophisticated, < Inn & Resort redefines

the luxury spa experience in New Enqland [_'1[)\; s0anng
cozy nooks, a unique outdoor courtyard, our luxurious Wocdstock Suite, and special
Signature Treatments like Deep Forest, Pumpkin Spice, and Berry Bliss.

Book today by calling 888-707-1746 or visit: www.w I

ceilings, natural light, intimate,

Crantini

3% oz of vodka
Y2 oz cranberry liqueur
Garnish: fresh cranberries

Shake all the ingredients together
in a cocktail shaker with ice. Strain
@7 into a martini glass. Garnish with

(o fresh cranberries.

tﬁe Spa
chipard

14 The Green | 888-707-1746 | woodstockinn.com
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Old Fashioned

1 sugar cube

1 tsp water

Orange peel

2 dashes Angostura bitters
2 oz bourbon or rye whiskey
Ice cubes

In an old-fashioned glass, muddle
sugar cube, water, and orange peel.
Add bitters and whiskey and stir.
Add ice cubes and stir again.

maple, and cranberry liquors and
martinis.” He adds that the inn makes
many of its cocktails with Vermont
Gold Vodka, which is made from
maple sap.

For football games and tailgate par-
ties, Chef Dain recommends a spicy
Bloody Mary or a mint and basil mo-
jito. He also suggests keeping warm
with a hot hard cider spiked with
dark rum, ginger, and cinnamon.

To kick off the season, check out
these autumn-inspired cocktail reci-
pes. They are a great way to ease the
chill of a cold autumn day. &

Manhattan Cocktail

¥ oz sweet vermouth
22 oz bourbon whiskey
1 dash Angostura bitters
1 maraschino cherry

1 twist orange peel

Combine the vermouth, bourbon
whiskey, and bitters with 2 to 3 ice
cubes in a mixing glass. Stir gently;
don’t bruise the spirits and cloud
the drink. Place the cherry in a
chilled cocktail glass and strain the
whiskey mixture over the cherry.
Rub the cut edge of the orange
peel over the rim of the glass and
twist it over the drink to release
the oils, but don’t drop it in.

J 2 S :.'-;‘ J “'.'---—.-'-.

7L AN,
Orr & Reno meets the critical legal needs of clients throughout New Hampshire.
With over 30 attorneys and legal specialists, we provide excellent legal advice and personalized
representation across a range of practice areas. Our attorneys have the depth of experience and

legal talent to handle the complex global issues encountered in today's business environment,
yet remain deeply grounded in the New Hampshire values that make us unique. Call us at

603.224.2381 or visit us online at orr-reno.com. Orrgc'RenO

lr’mrru‘ s at Law

NORW CH

Occasi

hit's Dinner

Contact us at:

(802) 649-1970

Open 9-6 daily, Until 7 on Friday, Closed Sunday or Norwichwines@aol.com

Supplies for Artists « Drafting & Giraphics
Custom Fl‘amihg and Re.ac!y Mac!e.s
Qua’ify at Reasonable Prices

38 South Main Street
Hanover, NH
(Behind Ledyard Bank)

603-643-2607
Family owned and operated for 25 years
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Natural light through energy-efficient
windows supplements a main stair-
well’s indirect illumination.

BY MARK DANTOS
PHOTOS BY JOHN SHERMAN
COURTESY OF DARTMOUTH COLLEGE

LIFE SCIENCES

CENTER

DARTMOUTH’S NEW LABORATORY
WITHOUT WALLS

The horizon along Route 10 in Hanover looks different this fall. A

showpiece science building has emerged that will centralize the Dartmouth

College biology department and facilitate wide-ranging collaborative and

creative approaches to the study of life sciences at the college.

But beyond the academic opportunities this fa-
cility will offer students and faculty, the Class of
1978 Life Sciences Center is a model of sustainable
building and energy effi ciency. As the Big Green
embraces environmentally informed planning and
design practices, the center will serve as a learning
tool on the subject. Like the research conducted
inside, the laboratory building itself will be an on-
going experiment that measures how effectively it
operates.

CONSOLIDATION AND COLLABORATION
For years, the Dartmouth biology department was
dispersed among Gilman Hall and Remsen Hall on
campus, and in Lebanon’s Centerra Park. The scat-

tered offi ces made consistent interaction among
the department members diffi cult, says Dr. Thom-
as Jack, biology department chair.

Dartmouth Provost Carol Folt agrees, adding
that the fi eld of life sciences (including biology,
biotechnology, ecology, environmental studies,
genetics, and neuroscience) is rapidly evolving
and now requires “a facility that will allow and
promote cross-institutional and cross-disciplinary
collaboration.” As Dartmouth strives to recruit and
retain academic talent, this center is a place where
top-notch faculty who educate and prepare stu-
dents for the fi eld will want to stay, she says.

In September 2008, builders broke ground for
the Class of 1978 Life Sciences Center (LSC) near
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the Dartmouth Medical School at the northern edge of the
college’s campus. This summer, the biology department
began to consolidate in the LSC, and classes are scheduled
to begin there in September. The center’s dedication is
scheduled for November 5 and will recognize the Dart-
mouth graduating Class of 1978, a segment of which raised
nearly half of the project’s overall cost.

PROVOST FOLT EMPHASIZES THAT A'LAB
WITHOUT WALLS” WHERE LABORATORY SPACE IS
NOT 'OWNED” BY ANY ONE SCIENTIST FOSTERS
TEAMWORK ACROSS DIFFERENT RESEARCH
AREAS, DISCIPLINES, AND EVEN INSTITUTIONS.

BUILDING GREEN AND LEAN

The construction cost was originally estimated at $93 mil-
lion but was reduced to $85.5 million as administrators
sought creative ways to save money without sacrificing
functionality or energy efficiency. While a larger-scale “bio
wall” and “energy dashboard” control panel in the lobby
were scrapped, smaller flat panels in the building are ex-

36 WWW.HEr EINHANov Er oNLINE .Co M

pected to provide updates on the science taking place and
will report data on the performance of the building’s sys-
tems, including heating and cooling, which will be aided
by the building’s airtight exterior “skin.”

In fact, the LSC is on track to receive Leadership in En-
ergy and Environmental Design (LEED) Platinum certifi-
cation. This green-building certification system measures
factors such as innovative design practices and limiting
waste during construction and operation, as well as mea-
suring energy and water efficiencies. The former labora-
tory building, Gilman Hall, was built in 1964, and energy
requirements for the research taking place there started to
exceed the building’s capacity. Thanks to state-of-the-art
building materials like triple-glazed windows and spray
foam insulation, the LSC will dramatically decrease energy
demands.

At about 172,000 square feet, the LSC will accommodate
30 wet labs and 6 teaching labs. What Dr. Jack refers to as
an “open-lab concept” will group five suites of six-lab units
in one large room. The space, he explains, will be more
informally divided and “will stimulate more interaction
between scientists.” Plus, as specific research programs
expand and contract, the lab sections can be reconfigured.
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BIkES fUr everyhﬂdy Full service hike shop.

e W

Bikes by Giant, Fuji, Breezer and SE.

Mavic and Pearl Izumi Apparel.

Rte 5 South in Norwich

(next to Foggs Hardware)
802.649.3200
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Dartmouth students simulate life ﬁ}ne FOVM
sciences research in the faculty

laboratory. hew kizfchen.

Provost Folt calls the layout “a geog-
raphy of innovation.” She emphasizes
that a “lab without walls” where labo-
ratory space is not “owned” by any one
scientist fosters teamwork across dif-
ferent research areas, disciplines, and
even institutions.

The LSC will physically connect
to the Dartmouth Medical School’s
James D. Vail Medical Sciences Build

ing. So while the LSC is primarily an <7, |8 - | Ca_cﬁom cab(};eﬁn(

undergraduate biology department ) '
facility, shared research and learning tor ﬁ'e price OFM‘_CMM

will continue on the premises through
joint programs with the medical
school’s Department of Microbiology
and Immunology and the Molecular cand{e{(ght! ﬂ&((btftﬁ({ meang that Jou il gef exacf/z{
and Cellular Biology graduate pro-
grams, for instance.

The structure will also accommo- chargeg common to most brand,

what qou want - without paying excessive modification
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ROGER A. PHILLIPS

D.M.D.
GENERAL DENTISTRY

<% Our office provides
general, preventive,
implant, and cosmetic
dentistry to adults and
children.

< Our mission is to
provide ideal dental
care to individuals
and families who
are invested in and
appreciate their oral
health and well being.

Main hallway provides a relaxing atmosphere to exchange ideas.

date cooperative study efforts with the Various-sized classrooms (including
+ With state-of-the-art Thayer School of Engineering and other  a 200-seat auditorium) will be state of
equipment and a Dartmouth undergraduate departments, the art and flexible in terms of configura-
professional and Folt states. And the building’s cutting- tion. Jack says the classrooms are well
kiiowle dg eable staff, edge communications and broadcasting  designed with excellent sight lines, audio
blet id tools will facilitate interaction with life ~ performance, and “big windows that of-
WE are doie:to proviac sciences students and faculty around fer views of the woods outside.” Togeth-

finely crafted veneers, the world.
implant placement, and
Invisalign™ technology.

er, the features make for a “better expe-

New patients are
always welcome.

603.643.3190

31 S. Park Street
Hanover, NH
03755

www.d rrogerph il ps.com Class of 1978 Life Sciences Center features a copper and brick exterior facade.
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rience for instructors and students,”
he adds. And ample office space for
full-time and visiting faculty, as well as
post-doctorates, means there is room
for the department to grow, Jack ex
plains.

THE LEARNING ENVIRONMENT
Conference and lounge spaces will be
readily available, in keeping with the
college’s conscious efforts to provide
areas where students and faculty can
converge, relax, and exchange ideas.
Meanwhile, the Faculty Commons
and the pergola-framed terrace are
adjacent to a distinctive sustainable
feature: the green roof.

Planted with low-growing sedums,
the roof will cool the building and
provide a microclimate research area.
And the 6,000-square-foot green-
house, designed with glass rather than
polycarbonate panes, will retain heat
in the winter and keep plants cooler
in the summer. It will feature public
collections, including a famous orchid
collection originally donated to Dart-
mouth by Alan P. Brout, class of 1951.

The facility will also boast the Han-
nah Thompson Croasdale Departmen-
tal Commons. With plaques and some
of her original sketches, the gallery
honors Croasdale, a freshwater biolo-
gist and authority on arctic region
algae. She was the first woman to be
tenured at Dartmouth, having arrived
as a research assistant in 1935 and re-
tiring in 1971 as a professor of biology.
She was also the first woman to join
the Hanover Fire Department.

A generation later, Dr. Folt, an
aquatic environmental scientist and
leading researcher in metal toxicity,
will have an office and laboratory in
the LSC where she will continue to
conduct her own research. She looks
forward to easier and more consistent
contact with her peers in the biology
department and throughout campus
because, she says, such connections
always generate new ideas and “more
grist for the mill.”

COMMERCIAL AND RESIDENTIAL
ROOF SYSTEMS

We provide many options for Roof
systems & Repairs and Maintenance

as well as Consulting Services by
evaluating your existing roof system and
recommending repairs or replacement.

P.O.BoX #69 49 PERKINS STREET
ST. JOHNSBURY, VT 05819 - 800.331.7663

ALSO HAVE OFFICES IN MONTPELIER, GREENSBORO AND BURLINGTON VT

LAW OFFICE OF

ALBERT J. CIRONE JR., P.

A LEGAL PRACTICE CONCENTRATING
' INESTATEPLANNING,
' PROBATE ADMINISTRATION,
| COMMERCIAL/CORPORATE
| AND REAL ESTATE MATTERS. R

ALBERT J. CIRONE JR., J.D., M.B.A.

18 BANK STREET.LEBANON, NH 03766
PH: 603-448-1330 FAX: 603-448-0531
email: acirone@cironelaw.com
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SPECIAL ADVERTISING SECTION

s iE Sy Keofs it Local

4 League of N.H. Allechante
Craftsmen We make and sell cakes
Retail Gallery and pastries, prepared
and CraftStudies foods, soups, salads and

desserts, and offer a range

Program of artisan primarily local
Visit our Gallery offering a cheeses. We pride
stunning collection of unique ourselves in using locally
and one-of-a kind traditional grown, organic food.

and contemporary fi ne craft
by top regional artisans and an
extensive CraftStudies Program
offering classes and workshops
for children and adults.

Our focus is simply prepared, great tasting
food, for breakfast, lunch and dinner, of a
standard found in the best restaurants in the
area to enjoy in our café or in the comfort of
your home, or at the event that we cater.

Eaheol?/aerljol:]l gtreet Main Street, Norwich, VT
' (802) 649-2846
(603) 643-5050 (Gallery) www.allechantevt.com
(603) 643-5384 (CraftStudies) Mon-Fri 7:30am-6pm, Sat 7:30am -5pm

www.craftstudies.org
Mon-Sat 10am-5pm

Stella’s Italian Kitchen & Market

Stella’s on the Lyme Common is a committed supporter
of Upper Valley farmers and artisans and proud to offer
local products in an inspired fashion. Come enjoy a meal
in our dining room or explore our market's numerous

227 Mechanic Street Design Center take-away options.

For both residential and commercial projects, the Design Center's 5 Main Street, Lyme, NH

professionals can help you create more functional and comfortable (603) 795-4302 )teﬂ/ﬁ’q¥
spaces for home or work. Cabinetry Concepts offers a wide variety www stellaslyme.com /\?

of cabinetry, countertops, and hardware. Surface Solutions has the
y P Full-service lunch and dinner Vellam Kt bon Bkt

materjlals ’Fo create frgsh Iqoks for your wall and fl ooring needs. Mon-Thurs 10am-9pm
Creative Lighting Designs illuminates and enhances your home Fri & Sat 10am-10pm
or offi ce, both inside and out. (open Sundays come Winter)

Just off 1-89, Exit #19, Lebanon, NH, www.cabinetryconceptsNH.com
www.creativelightingdesigns.com, www.surfacesolutionsNH.com
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SPECIAL ADVERTISING SECTION

Hanover True Value
This Weber grill has all of the top features
into this dramatic looking, six-burner gas
grill. It proudly boasts everything from a
Sear Station smoker box and burner
and side burner to an infrared
rotisserie burner and Tuck-Away
motor with separate fork and ¢
spit storage, LED tank scale,
and enhanced lighted knobs.
7 South Street

Hanover, NH

(800) 643-2308
www.HanoverTrueValue.com
Mon-Fri 8:30am-5:30pm

Sat 9am-5pm

Sun 9:30am-2:30pm

Market Table

We are a new restaurant in Hanover, NH. We pride
ourselves in using locally grown, organic food. Our focus
is simple, elegant, great tasting food. We are open for
breakfast, lunch and dinner Monday through Saturday
and serve brunch and dinner on Sundays.

44 South Main Street, Hanover, NH

(603) 676-7996

www.markettablenh.com
Mon-Sun 7am-9:30pm

Jesses,

& Tavern

Jesse’s Steak, Seafood & Tavern

Jesse's Steak, Seafood & Tavern has become an Upper Valley tradition
since 1976, offering the most extensive salad bar, thick juicy burgers,
hand-cut steaks, and fresh seafood. Jesse's opens seven nights a week at
4:30pm. Catch the local talent with open mic night every Thursday and
live entertainment every Friday night. Enjoy Sunday brunch beginning

at 10:30am featuring classic brunch items with a Jesse's twist. Visit us
online at jesses.com. P -

Route 120
Hanover, NH

(603) 643-41M
WWW.jesses.com

Breakfast on the Connecticut
“Close to Everything, Far from Ordinary.”

On a knoll overlooking the Connecticut River
and the hills of Vermont, Breakfast on

the Connecticut sits on 23 acres in rural
Lyme, NH, just minutes from Hanover and
Dartmouth College. Built in 1996, the Inn
has 15 guest rooms, each with private bath,
TV, WIFI, A/C, and serves a full country
breakfast each morning.

651 River Road, Lyme, NH

(603) 353-4444, (888) 353-4440

breakfast.connecticut@valley.net
www.breakfastonthect.com

pat & Tony’s

Lyme Country

Store .

Community Conscious

Lyme Country Store

Owned and operated for over 47 years by Pat and
Tony Pippin and family. We offer catering for any
occassion. Groceries, beer, wine, smoked cheese,
fresh meats, deli, fruits, vegetables, salads to go and
much more!

Members of Local First Alliance, we support our
local farms. We carry local eggs, milk, cheese,
bread, maple syrup, corn, fl owers and vegetables.
13 Main Street, Lyme, NH
(603) 795-2213

LymeCountryStore.com
Open every day 6am-8pm
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Carpenter and Main
Chef/owner Bruce MaclLeod has
cooked in San Francisco, South
Carolina, and Virginia, but his
loyalties lie here in Vermont.
Carpenter and Main features
carefully prepared local ingredi-
ents in the French tradition. Two
intimate dining rooms provide
elegant dining, and a lively bistro
features casual offerings and a fully
appointed bar.

326 Main Street, Norwich, VT

(802) 649-2922
www.carpenterandmain.com

Dinner is served Wed-Sun evenings:

Bistro 5:30pm-10pm; Dining Rooms . .
6pm-9pm helium—ashoe store

Closed Mon and Tues Exceptional women's shoes and accessories. Helium offers a
selection of beautiful and eclectic shoes and accessories,
carefully chosen for style, quality, and comfort. Hanover's only
shoe store featuring Arche, Coclico, Cydwoq, Giraudon, and

others.
57 South Main Street Mon-Sat 10am-6pm
Hanover, NH Sun 12pm-5pm

(603) 643-1313
www.heliumshoes.com

Killdeer Farm

We are a farm and farm stand specializing in our own certifi ed
organic vegetables and strawberries, complemented by local
and other fi ne foods. We also grow bedding plants, starter

plants, hanging baskets, and planters. The] List

163 Route 5 South, Mon-Fri 10am-6pm Fine & Exuberant Clothing & Gifts
#\lljcf:vs;;t |\</I$g Arthur Flour ga;ag?rﬁgmm Smart, stylish, fun and well edited, THE J LIST has
(802) 649-2852 P clothing and gifts for the way we really live. We offer

fabulous sweaters, tunics, tops, dresses, skirts, pants,
sleepwear, jewelry, bags, scarves and baby clothing
that you won't see everywhere. Personalized

service, phone orders, wrapping and shipping

are our pleasure.

Norwich Square, 289 Main Street, Norwich, VT

(802) 649-9000, www.thejlistonline.com
Mon-Sat 10am-5:30pm

www killdeerfarm.com
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SPECIAL ADVERTISING SECTION

Molly’s Restaurant & Bar

Molly's Restaurant & Bar in Hanover has become the
spot for the Dartmouth community and locals alike.
Enjoy a wide variety of menu options including thin-
crust pizzas, burgers, pasta specialties, steaks, and
Molly's famous Buffalo wings. Open at 11:30am seven
days a week with a chef-inspired seasonal menu that
brings out the freshest local fl avors that the Upper
Valley has to offer.

Visit us online at mollysrestaurant.com.

43 South Main Street, Hanover, NH
(603) 643-2570, www.mollysrestaurant.com

Canoe Club

Inventive bistro food in the center of downtown Hanover.
Lunch and Dinner from 11:30am to 11:30pm. Live acoustic
entertainment seven nights a week. Wine list just tripled,
24 draft beers, and late-night frivolity.

27 South Main Street, Hanover, NH
(603) 643-9660, www.canoeclub.us

Main Street Kitchens

Fun, Functional, and Affordable Housewares in the
Heart of Hanover. Make it your fi rst stop! Specialty
retailer of gourmet cookware and gadgets. Many high
quality, functional products for every room in the house.
Come in to see us soon!

24 South Main Street, Hanover, NH
(603) 643-9100

Morano Gelato

Through Morano Gelato, Morgan Morano (owner and
operator) has set out to re-establish the tradition of true
[talian gelato-making after living in Italy on and off for six
years. Each batch is made from scratch by Morgan every
morning, using local ingredients and ingredients imported
from Italy. Gelato cakes, desserts, and Italian espresso
offered as well.

57 South Main Street, Suite 101, Hanover, NH

(603) 643-4233

www.moranogelato.com
Morano Gelato is on Facebook & Twitter
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WHEN IT COMES TO WEALTH MANAGEMENT,
NUMBERS DON’T LIE.

CLIENT RETENTION

(

ONE OF THE HIGHEST RATES IN THE INDUSTRY

B GLOBAL MULTI-ASSET INVESTMENT STRATEGIES
B UNBIASED INDEPENDENT RESEARCH
B PERSONALIZED PORTFOLIO MANAGEMENT

As the premier wealth management firm in the Upper Valley and Lake
Sunapee Region, we offer clients a comprehensive, integrated approach
that represents the highest standard of chent advocacy, responsiveness and

expert financial advice.

Our sole mission 1s to preserve and enhance our clients’ wealth.

Simply put, we help you plan well so that you can live well.

_ . P o N
For a personal consultation, call

Dennis B. Mitchell, CEP®, Sr. Vice President L E D ARD

603.640.2715 FINANCIAL ADVISORS

WEA H MANAGEMENT

LEDYARD FINANCIAL ADVISORS LocaTions HANOVER | NEW LONDON ledyardbank.com 1.888.746.4562

Personal and busi nking ionships within the retail bank are i imit ment, tax and wealth manage services offered by Ledyard Financial Advisors are not insured
by the FDIC, are not deposits or other obligations of, or guaranteed by L OF any a re subject to stment risk including the p of principal amount invested.
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THE ARTS
BY LORI FERGUSON
PHOTOS BY JIM MAUCHLY

Lyme’s .
Long River Studios

CONNECTING LOCAL ARTISTS AND
CRAFTERS WITH THE COMMUNITY

Tucked in alongside a bank, Stella’s Restaurant, and a collection of of-
\ '\ ficces on Main Street in Lyme, New Hampshire, there sits a delightful-
' lv eclectic, two-room gallery brimming with the creative output of
\ the region’s artists and crafters. This delightful menagerie is Long
River Studios, a cooperative founded in 1991 and named after the
neighboring river, the Connecticut (Algonquin for “Long River”).
Spend a few moments chatting with Peggy Little, one of the
managing partners of Long River Studios, and you’ll quickly
understand why this volunteer-run entity has prospered for two
decades. “Our main purpose in form-
Left: Plate by Kyoko ing Long River Studios was to give lo-
Magari-Ball. cal artists and crafters an opportunity
Below: Goose sculpture  to show their work and make a living,”
by William Kautz. Little notes. “We didn’t establish our-
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Ceramics in an antique hutch.

selves with the goal of making money,
something my children really don’t un-
derstand,” she adds with a chuckle. Hap-
pily, the community has embraced Long
River’s mission, thereby enabling all the
partners and a dedicated band of volun-
teers to celebrate 20 years of connecting
the region’s artists and crafters with the
public this year.

A WIDE ARRAY OF ARTISTS
Enthusiasm for the venture shows no
sign of abating. In 1993, Allie Farrar (a
recently retired partner), had the vi-
sion to expand the gallery from one
room to two in order to accommodate
the full range of items available for
display. Over the years, the number of
artists and crafters represented by the
studio has grown continuously; today
they encompass a dazzling array of me-
dia—from painting, printing, sculpture,

46 WWW.HEREINHANOVERONLINE.COM

First Cutting, oil on canvas, by Gillian Tyler.




and photography to basketry, wooden
bowls, jewelry, pottery, needlework,
and furniture making. “We currently
represent approximately 75 artists and
crafters,” Little says. And these indi-
viduals are all juried, she emphasizes.
“It’s an essential component in main-
taining the highest standards in our
offerings,” she asserts.

Nor are local artists the only ones
to benefit from the gallery’s pres-
ence. The gallery also supports local
authors and illustrators by hosting

Partners Peggy Little and Charlotte
Bimba.

book signings for recent publications
and participates in the community
through its involvement with Lyme’s
philanthropic organizations. For ex-
ample, Long River has helped Lyme’s
Utility Club to promote their Fine Art
Fine Food annual fundraiser.

A GROUP EFFORT

Long River Studios is open year-
round and hosts three exhibitions
annually. This summer the Studios
marked the town of Lyme’s 250th
anniversary with a commemorative
exhibition, Celebrating Lyme in Art,
and this fall the gallery will mount
an “artist’s choice” exhibition in cel-
ebration of the 20th anniversary of
its own founding. According to Little,
this type of artistic involvement in the
gallery’s operations is typical—and
deeply appreciated. “My partner and
I oversee operations for the Studios,

L
Appliances to fit your home and lifestyle.

Thinking about a new appliance?

i Ask us
Dead River Company offers many
advantages. about our
free
* Selection: Dishwashers, refrigerators, dryers delivery

and ranges from leading manufacturers:

Wolf, Bosch, GE, Sub-Zero, Miele and Amana.
* Peace of Mind: We service what we sell—
you can trust us to be there when you call.

* Value: Energy-efficient appliances save money, and rebates* are
available on select models.

program!

* Contact Dead River Company for details. Deliveri ngon A pr omise.

WD DecdRier

464 Woodstock Road, Woodstock, VT (802) 457-1610
www.deadriver.com

! Hand I&e_!jtip,l‘ Learn more about our

Cioffredi & Associates

expert clinicians online at
www.cioffredi.com

THE CENTER FOR PHYSICAL REHABILITATION

(8 ustom
Orthotics

Iijuries
Aquatic Therapy

33 Morgan Dr. = Centerra Park = Lebanon = 603-643-7788
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bakery » restaurant » catering

ol the, thadtional
40040n0f, speciods
that wi?l appeal to
todoy's mone modem
Toale buds

30 South Main St. « Hanover, NH

603.643.3321

order online @

lousrestaurant.net

dinegreen.com
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Pout Pond, pastel, by Marion Blodgett.

but the artists and crafters we represent
are an essential part of our success,”
Little notes. Both artists and community
volunteers are tireless in their efforts
on behalf of the Studios, Little asserts,
helping with everything from hanging
shows to manning the desk during busi-
ness hours. “Their energy and commit-
ment to the cooperative is incredible,”
she says.

A case in point is Barbara Newton, a
Lyme artist who has assumed responsi-
bility for hanging exhibitions at the gal-

lery. “Long River Studios is a real asset
to the town of Lyme,” Newton says. “It’s
a cultural resource and Peggy’s done a
fantastic job of keeping it up and run-
ning.” While Newton provides oversight
for the exhibition process, she’s quick
to note that neither she nor Little work
alone. “All of the artists are very com-
mitted to the exhibitions and are more
than willing to dedicate their time and
talents to keep the gallery going,” New-
ton observes. “I've been very impressed
by everyone’s willingness to pitch in and
contribute any way they can.”

Artist and illustrator Meg McLean

An eclectic variety of offerings: needlework, baskets, ceramics, and books—as well as
Henry, Peggy’s dog.


http://www.lousrestaurant.net

is similarly invested, lending a hand
regularly to keep the gallery’s ongoing
displays of arts and crafts interest-
ing and fresh. It’s unusual, McLean
says, to have a gallery like Long River
Studios in such a small village, and it’s
the partners’ drive and commitment
to the gallery, she asserts, that have
enabled it to prosper for the past two
decades.

As an artist, McLean notes, it’s
incredibly valuable to have a place
where your work can be displayed on

Bird sculptures by James Pyne.

a continual basis. The gallery not only
helps to nurture a sense of commu-
nity among the region’s many artists,
McLean points out, but also offers
visitors a wonderful visual perspec-
tive on how the residents of the Up-
per Valley view their bucolic home.
“Long River Studios is really ‘the face
of Lyme,” McLean concludes. “It’s a
very nice focal point for the village.
You walk through the doors and you
immediately get a feel for the Upper
Valley. It’s a wonderful resource.”’

Long River Studios
1 Main Street
Lyme, NH

(603) 795-4909

www.longriverstudios.net

Ce [6 6 -ra.t'iﬂg our 2 Ofﬁ. Year

George Abetti, President & General Manager
Geobarns LLC « White River Junction, VT
603-359-1912
Homes  Garages * Horse Barns « Studios
Residential | Commercial | Agricultural

WWW.geo barns.com

SURVIVAL  FRIENDSHIP  COMMITMENT

Sterling silver and
parachute chord

elliott newman

FROM SOLDIER TO S
Support the :
For every From Soldier to Soldier bracelet sold,
LovelinksAmerica and your retailer will donate
$25 to organizations caring for wounded veterans.

12b Central Street * Woodstock, Vermont 05091 = 802-457-2344 * 800-619-8757
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Left: Chris makes Pizza Soup for a local Friends of the
Library dinner. It was so good, she put it on the menu.

From
Farm
to 1 able

BUNTEN FAMILY FARM AND
ARIANA'S RESTAURANT

BY STEPHEN MORRIS
PHOTOS BY JACK ROWELL

From top: Crops and eggs
from the farm go into the
restaurant's meals. Chris's
dad starting selling
pumpkins in the 1950s.

“No photographs of me today,” says Christine
Balch. She’s preparing a chocolate zucchini cake,
breaking eggs into a commercial mixer in the

large, open kitchen that adjoins the small, 10-table
dining room at Bunten Farmhouse Kitchen on New
Hampshire Route 10, just north of Orford.

No photographs because Chris is still recovering from the black
eye she gave herself a few days earlier. “It was my own fault,” she
says with a rueful smile. “I saw those two hoes on the floor, but I
still managed to step on both at once. The first one missed me and
so did the second, but it bounced off the wall and got me on the
ricochet.” Somehow she is making her own misfortune seem amus-
ing. Good humor is not in short supply in this kitchen.

In between cracking eggs and grating zucchini, she helps her hus-
band Bruce get ready for the Hanover Farmers’ Market that starts
at 3pm. He’s a formally trained chef (Culinary Institute of America,
1969), but also describes himself as an “honor student at the school
of hard knocks.” At the moment he’s busily packing up an assort
ment of cheeses (Grass-fed Feta, Aged Farmhouse Cheddar, “Just
a Farmer” Bleu Cheese, and Chipotle Mozzarella) and baked goods
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Clockwise from top: The Balches grow many
varieties of pumpkins and squash. Flat, dark
pumpkins are French heirloom varieties called
Cinderella. Artisan cheeses are a specialty: the
cheese sampler plate also features homemade
bread. A chicken enjoys sunflower seeds.
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Kitchen helpers discuss a new recipe.

“My father was a crusty old New Hampshirite who

always said, ‘Do it the way you want it done,’

»

Chris Balch says. “And I'm just the same.”

(Whole Wheat Mashed Potato Bread,
Chris’s Orford English Muffins) while
simultaneously offering insight into the
machinations of the vanilla business—
one the few industries that is run strictly
on a cash basis. Did you know it takes
over a year for good vanilla to age, and
that the good stuff costs as much as $500
per gallon? Bruce, by the way, prefers
Massey’s brand vanilla. “We always use
the best ingredients,” he says, connect
ing the dots back to his own business.

1t’s hard to imagine the Balches having
a bad day. They’ve worked together in
commercial kitchens for more than 30
years. Very few relationships, let alone
marriages, survive the pressure of the
kitchen. At least they are rooted to one
place now. For many years they were
itinerant cooks, following the seasons,
someplace warm and wonderful for the
winter, and then heading north for the
summer. “Working the circuit,” says
Chris. “A lot of that time we lived in a
motor home.”

Wherever they worked, however,
they always found a way to return to the
farm that has been Chris’s real home
since moving there at the age of four.

For many years it was a working farm
run by her father. As he got older and
less able to keep it going, the land was
put into conservation. Chris and Bruce
finally escaped from the restaurant busi-
ness in 2004. They moved to the farm
“to concentrate on living” and to care for
Chris’s ailing father, who passed away
the following year.

“We barely had time to forget the
pain of running a restaurant,” says
Chris, before a new idea began to jell
in Bruce’s mind. He became fascinated
with the idea of making ice cream from
the milk of Devon cows. While Devons
are beautiful animals that have the high-
est butterfat and solid residues of any
breed, they had fallen into disfavor with
farmers and ranchers. They are famous
as the source of rich Devon cream, but
their yield is much less than the more
popular Holsteins. Similarly, their meat
is highly prized because the animals are
grass fed, having grain in their diet only
when they are calves.

Because of the priorities of industrial-
ized agriculture, there were only about
400 Devons in the world when the Bal-
ches started looking into them. They
went to a gathering of Devon aficionados
in Cooperstown, New York, and “Bruce

Experience the new
Simon Pearce Hanover,

15 South Main Street
Hanover, New Hampshire

603 643 OIC SIMON PEARCE

si monpearce.com

Elegant Wood Garage
& Walk-through Doors...

Architectural compatibility.
The Sawmill Creek difference.

Available at
Twin State Door

co: S E8 2002
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Bruce and the girls go back to the barn at milking time. The black one on left is a Devon-

Holstein cross, the only one they own.

got to talking to people,” says Chris. One
thing led to another, as happens with
Bruce, and the idea of having a restau-
rant that served, almost exclusively,
products grown and processed on their
farm came into focus. They would take
the fledgling notion of “farm to table” to
an entirely new level.

Getting started wasn’t easy. “You
couldn’t buy the cows,” says Bruce, be-
cause there were so few of them around.
But the more they thought about it, the
more they liked the idea. Chris bought
in fully: “My father was a crusty old New
Hampshirite who always said, ‘Do it the
way you want it done,” she says. “And
T'm just the same.” This might explain
why there is an open sink in the din-
ing room and a chicken house in the
field that is round, orange, and comes
complete with a stem. (“Bruce said if
we’re going to have a chicken house, we
should have one that looks like a pump-
kin.”) And it explains why serving dishes
look like yard-sale finds rather than
tableware from a restaurant-supply cata-
log. This explains why there’s a funny
picture of a truck land-bound on an is-
land with the caption, “Never argue with
a woman who can drive a backhoe.”

The results have been immediate and
spectacular. The Balches now have a

meat and dairy herd of 65 head, making
theirs one of the largest in the world.
Their restaurant opened in 2008 and has
already been cited by Yankee Magazine
as offering the “best dinner at the farm.”
They are the only business licensed in
New Hampshire to serve dairy products
and grass-fed beef from their own Devon
cows in their own restaurant.

Once on the brink of extinction, the fu-
ture is bright for the Devon breed. New
niche products that feature the rich but-
terfat content of the milk and the flavor
and nutrition benefits of the more slowly
developed, grass-fed meat are opening
eyes of foodies everywhere.

The Balches attribute their successful
navigation through the turbulent waters
of the shared kitchen to common inter-
ests, common goals, similar values, and
a good work ethic. “Plus,” adds Bruce,
“We’d never see each other if we didn’t
work together.”

The dining experience at the Bunten
Farmhouse Kitchen is more “farm” than
“table.” How many restaurants do you
know that list the names of their new
calves on their dinner menu? There’s
also an offer to barter a free pumpkin for
an hour of weeding.

Chris and Bruce Balch know they are
doing something unique, but it’s a busi-

Architects
Randall T. Mudge & Ass

85 Dartmouth C
Lyme New Hamps
603-795-4831

www.rtmudge.com

' EXPERIEN%EA
STATE-OF-THE-ART SALON

Acrylic Nails ® Gel Nails ® Nail Art
Spa Pedicures ® Manicures

NEFERTITI NAILS & SPA

Professionals Nails Care

Hanover Park, Hanover, NH
(603) 643-8878

Monday-Saturday 9am-7:30pm, Sunday by appt.
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KIMBALLUNION
INSPIRING EXCELLENCE (24/7

At Kimball Union the connections between faculty and students don’t end
at 3 pm. With a dedicated faculty living on campus and engaged in helping
students 24/7, we have a unique opportunity to discover the best attributes
of every student. In a setting that fosters academic excellence, through small
classes and a rich, diverse curriculum, each student finds opportunities that
open new doors, and discovers limitless potential.

Lisa Dilorio
English Teacher
Lacrosse Coach
Dorm Parent

Hanover, NH
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Kimball Unlun Academy | Meriden,NH | 6034692?00 | Admissions@kua.org | wwwKUA org

Providing Fine
Custom Picture Framing
for the
Upper Valley
and Beyond
for Over 25 Years.

JUNCTION
RAME
- RAMIL
We offer customized framing for a variety of items, \ I I ( ) I )
[from antique calipers, to wedding dresses. h )
Artisan Finished Corner Frames

Custom Frames
Ready-made and Photo Frames “Where Framing is an Art”

802-296-2121 * www.junctionframeshop.com * WR]J, VT
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Kathy is Chris's right-hand lady; here she
helps with canning pickles.

ness model that is still evolving. w ith
some recent changes the Balches
decided they were spread a little too
thin, so when ¢ hef martin murphy
asked if they’d be interested in leas-
ing him the restaurant, they didn’t
take long to decide it would be a great
idea. n ow ¢ hef martin will run his
new ariana’s r estaurant and feature
fresh food, Bruce will concentrate on
the farm and the cows, while ¢ hris
will share the kitchen and still make
a half-dozen kinds of artisan cheese,
a skim milk drinkable yogurt, sweet
cream butter, along with breads, pick
les, and jellies. These products are
available for sale at The Pantry Farm
Store at the Bunten Farm. The store
will be open the same hours as a ri-
ana’sr estaurant or by chance. and of
course if you are in need of seeing or
patting a beautiful milking Devon cow
or calf, come on over. &/

Ariana’s Restaurant
1322 NH Route 10
Orford, NH

(603) 353-9252
www.buntenfarm.com

Open for dinner Wednesday through
Saturday, 5 to 9pm, and for Sunday
brunch, 10:30am to 2:30pm. Because
of their limited seating, reservations
are advisable.
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Carpet King
and Tile MORE THAN JUST BEIGE

In the lower level of the unassum-
ing Fogg’s ACE Hardware building
on Route 5 in Norwich, Vermont,

the showroom of Carpet King and
Tile spreads out like a hidden trea-
sure cave, waiting to be explored by
Upper Valley renovatorsand build-
ers. Neatly ordered displays of stone,
ceramic, and decorative tile capture
attention as one enters the store,
along with exotic bamboo floor-

ing. Varieties of hardy commercial,
silky shag, and luxury wool carpeting
are found throughout the middle sec-
tion. Genuine “your grandmother’s”
linseed linoleum, natural looking pat-
terned vinyl, and wood flooring are

tucked at the back of the large show-
room. The dizzying array of colorful
flooring choices creates the illusion of
a big-city establishment, but that im-
pression is quickly softened by owner
Dianne Titus’s warm smile and astute
advice. You're going to get help here,
and she’s going to make sure your
project is done right—that is, if you
can find the place.

The address is 301 Route 5 South,
Norwich, just south of the Norwich
Farmers’ Market. However, beside
the road only the hardware-store sign
is allowed to hang, per town regula-
tions. Behind the sign, established
fruit trees line the rural highway and

SHOP TALK
BY KAREN WAHRENBERGER
PHOTOS BY MEDORA HEBERT

A

Top: Seated, Dianne Titus. Standing,
husband Peter Plinsinga, Richie Mullins,
and Dianne’s son Chad LaDuke.

Above: Some of the beautiful stone
available.
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River Road

Veterinary Clinic
Route 5 North, Norwich, VT

Large & Small Animals
Office Hours by Appointment

Christine Pinello, M.S., D.V.M.,
Angelica Walls, D.V.M.
Aimee Spooner, D.V.M.

(802) 649-3877

www.rrvetclinic.com

HOOD

MUSEUM OF ART

www.hoodmuseum.dartmouth.edu

Native American Art at
Dartmouth: Highlights from
the Hood Museum of Art

October 8, 2011-March 11, 2012

Mateo Romero, Cochiti Pueblo, “Night” {Daryl Concha),
from The Dartmouth Pow-Wow Suite, 2009, photo transfer
and acrylic paint on panel. Purchased through the
Mrs. Harvey P. Hood W18 Fund; 2010.53.10.
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Dianne at the Tigressa carpet display.

obscure the view of the building’s out-
side wall, which declares in royal-blue
lettering (with a golden crown halo on
the “C”) that this is also home to Carpet
King and Tile. If you’re driving by, you
won’t see the name unless you are look-
ing for it. So why is this store so busy?

DOING THINGS RIGHT

“We do it right the first time; that’s what
keeps us busy,” says Richie Mullins em-
phatically. After working for 17 years as
a flooring installer, he has joined Dianne

[
n
e

-

|
-

on the sales floor for the past 15 years
to help customers. Carpet King and
Tile services local homeowners, build-
ers, and commercial establishments
and has provided flooring for DHMC,
Dartmouth College, Harvest Hills, and
the new and popular Morano Gelato in
Hanover.

“We always like to do the installation,
then I know it’s done right,” Dianne
agrees. And she guarantees all of her
installers’ work, which is one reason
that three years ago she was able to join

There are lots of options available in the tile department.


http://www.rrvetclinic.com
http://www.hoodmuseum.dartmouth.edu

Carpet One, the largest cooperative
of independent flooring dealers in the
world. Being a member of Carpet One
allows her to display all of their exclu-
sive products at prices that are natu-
rally lower due to the large volume sold
by the cooperative. The only Carpet
One dealer in the Upper Valley, Carpet
King and Tile is designated a “Five
Diamond” dealer, the highest level of
honor bestowed by Carpet One.
“They selected me knowing that
I would stand by all of their guar-
antees,” Dianne says with genuine
pride. “In addition to the wear, stain,
texture retention, and installation
warranties, we exclusively have the
‘Beautiful’ guarantee: the Titanium,
Platinum, and Gold carpets have a
120-day, 90-day, and 30-day guar-
antee respectively. We guarantee
you will love your carpet, or we will
replace it free, even if you’ve chosen
the wrong color.” The store also of-
fers financing and free estimates,
and they’ll match any product’s price
from a local competitor.

CHALLENGES & SOLUTIONS
Housing renovation and flooring
installation, in particular, can cause
some unique challenges, including
dealing with the mold, allergens, mil-
dew, and bacteria that may be growing
underneath an old carpet. The Carpet
One cooperative allows Carpet King
and Tile to offer a “Healthier Liv-
ing Installation” for carpeting that
disinfects the new installation area
and limits airborne microorganisms,
preserving air quality during installa-
tion. Dianne feels this is the most ex-
citing advance she’s seen in years.
And Dianne has been in the busi-
ness for awhile. She has owned and
managed Carpet King and Tile for
20 years, starting in West Lebanon in
1991, and moving to Hanover Street
in Lebanon in 1994, before adding her
current Norwich location in 2003. In
2008, she moved the Lebanon store to
its current Springfield, Vermont, loca-

tion, which is managed by her son,
Chad. »

outh Main Street * Hanover * Top Floor

603 643 9980 * MaiThaiCuisine.com l
Lunch And Dinner Served W iﬂ /

MARY JANE CLARK

ART CARE & APPRAISALS

For your Fine & Decorative Art,
Asian Art, Antiques, Books

MJ.CLARK@VALLEY.NET 802.295.0916
PO BOX 825 NORWICH, VT 05055

FULL-RANGE LEGAL
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HANOVER HISTORY
Book

Destined to be a Collector’s Item!
A collection of essays by various town
citizens with 245 photos, this book
continues Hanover's hislo:‘_y where the
Bicentennial book left off.

Third,
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Available locally:

Dartmouth Bookstore - Dartmouth Co-op
Hanover Consumer Co-ops - Eastman’s Pharmacy
Etna Store - Nugget Theatres
And On-line at
www.dartmouthbooks.bkstore.com
www.dartmouthcoop.com

JEWELRY
THAT'S
TRULY

UNIQUE.

DESIGNED

FOR
YOU.

Visit us to see unique jewelry by
designers Michael Good, Jane Redman,
Mary Jane Doubleday, Paul Gross, & more!

DESIGNER GOLD
The /i1 art of Jewelry

3 Lebanon Street 4 Honover, NH 03755
www.designergoldjewelry.com ¢ 603.643.3864

4
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An example of creative artwork with tile.

Starting out in the flooring business,
Dianne knew she enjoyed helping people
decorate and renovate their homes, but
she says that at the time she “obviously
had no idea how complicated flooring
was.” Today, she admits, it is even more
complicated than when she started be-
cause of new environmental standards
and the large variety of choices for
consumers. She is proud to offer envi-
ronmentally friendly Green Select and
LEED-certified products. When working
with her frequently returning custom-
ers, she helps them consider budget and
room function as well. She explains,
“The function of a room has a lot to do
with what your choice should be.”

Dianne takes only a second to an-
swer a query about when she finally
felt truly adept at the flooring business.
“Yesterday,” she quips, laughing with

Richie. She and her staff are constantly
taking advantage of the free enrich-
ment courses and tutorials available
online from Carpet One, enhancing their
knowledge of everything from installing
techniques to making color choices to
accounting.

Dianne also loves to travel the world
to see how other cultures combine col-
ors. Three years ago, she was inspired
by an African safari. While traveling on
a scuba diving adventure in Aruba, she
met her husband of eight years, Peter,

a former Dutch police officer. Peter
helped her renovate her current show-
room in Norwich and does the compa-
ny’s accounting and computer work. He
jokes that he is the “Jack of all trades”
at the store because he doesn’t hesitate
to help unload trucks at the warehouse
down the road either.

From left: Beautiful choices are available as both area rugs and stair runners. Pratt & Lar-
son hand-painted tile. Color selections for freize are abundant.


http://www.dartmouthbooks.bkstore.com
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Alterna luxury vinyl tile by Armstrong. The custom random pattern on the floor is Marmoleum.

MAKING THE RIGHT CHOICE
When asked what flooring she and
Peter have in their own home, she ac-
knowledges that making flooring deci-
sions when building their new house
four years ago was difficult. Knowing
the variety of options, she mused over
her choices for quite some time, pick-
ing “a bit of everything.” She admits,
however, that not everyone loves the
same flooring she does. She remembers
her former home’s upstairs carpeting
with great fondness and pride. It was
a beloved “rich burgundy.” Comment
ing on what they planned to change in
her former house, the new buyers said,
“That red carpet has to go.” With no
hard feelings, they came to her store
for their renovations and chose a beige
carpet instead.

With Upper Valley homeowners want

ing to maintain the resale values of their
homes, Dianne finds many customers
are interested in “staging,” or making
decisions on flooring based on what will
make a house more sellable. Although
she prides herself on servicing her cus-
tomers’ individual needs and wants, she
doesn’t like to focus on staging. “Why
make your personal decisions based

on what you think someone else would
want? Often something that is bright and
different and has some snap will attract
attention and be so much more spe-

cial. Otherwise, it’s just beige.” -/

Carpet King & Tile
301 Route 5 South
Norwich, VT

(802) 649-3030
www.CarpetOne.com

V4
schellnoble

Family and Cosmetic
Dental Care
Treatment of Obstructive
Sleep Apnea
Dr. Thomas G. Schell &
Dr. Patrick C. Noble, PLLC

31 Old Etna Road, Suite N1
Lebanon, NH 03766
603.448.3800

New Patients Welcomel

Make Sure

they inherit more than
your eye color.

Wills, Trusts,
and Estate Planning*

ERic Janson, EsQ.

JansoN & KOPPENHEFFER, LLP
ATTORNEYS AT LAw

"ADMITTED IN VERMONT AND NEW HAMPSHIRE

37 BANK STR
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by Mark Aiken Photos by Jack Rowell

attorneys

OF THE UPPER VALLEY

On both sides of the Connecticut River, one
will find legal professionals with varied
backgrounds and specialties. We profile

seven attorneys in the pages that follow.
Although their scopes of practice and areas

of interest range widely, all of them share
certain characteristics. “It’s the intellectual
challenge and the personal relationships,”
says attorney and District Court Judge Albert
Cirone. Adds Dartmouth’s Ellen Arnold, “What
makes it challenging also makes it fun.” These
seven individuals are highly motivated and
highly intelligent. They respect the law and
love to work with people. “We've been able

to accomplish some things for our clients,”
says Geoffrey Vitt of Norwich-based Vitt &

Rattigan. “And that is very rewarding.” »
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Ellen L. Arnold

Undergrad: Skidmore College '73 BA, Government
Law School: University of New Hampshire '77

ELLEN ARNOLD RECALLS A CONVER-
SATION WITH one OF HER PROFESSORS
AT SKIDMORE COLLEGE IN 1973. In the midst
of student strikes on campus, the teacher asked

her what she planned to do after graduation. After
answering that she figured she would get married
and have children, the professor asked what she
wanted to do. “I said if | were a man, | would go to
law school,” Arnold recalls. The professor stated that
law schools were accepting women, and Ellen Arnold
hasn't looked back. “That did it,” she says.

Today she serves as Associate Director of Real
Estate and Associate General Counsel for Real
Estate, Campus Planning, and Facilities at Dartmouth
College. What do these long titles mean? For 10
years, Arnold worked in Dartmouth's office of
General Counsel, meaning she practiced an array

of law relating to higher education. Now, although
she still works closely with the General Counsel,

she concentrates more within the college's real
estate office. Her work there includes real estate
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Advice for future
lawyers: “It's the same
advice I'd give anyone
starting a career,” she
says. “Find what you're
passionate about and
do that.”

transactions; federal, state, and local
permitting; land-use planning and zoning
issues; construction issues; environmental
considerations; and long-term land
management issues.

“There are a lot of moving pieces in
what | do,” she says, in what is most
likely a massive understatement. When
she isn't working, she likes to hike and
bike outdoors (part of why she loves
living in the Upper Valley), cook, garden,
and read—great escapes from the
sophisticated law that she practices.

Arnold, a part-time district court judge,
feels fortunate to have had great mentors
throughout her career; she served as
legal counsel in Governor Judd Gregg's
administration, and she was also a
litigation partner at McLean, Graf,
Raulerson, and Middleton in Manchester.
She has also been active within the New
Hampshire Bar Association, serving as
president in 2008-2009. Despite the
wide-ranging scope of her practice, she
would not trade her job at Dartmouth. “It's
like working for the world's best client,”
she says. “It's a wonderful community.”

Dartmouth College Real Estate Office
4 Courier Place, Suite 305 = Hanover, NH
(603) 646-2654 = Ellen.L.Arnold@dartmouth.edu
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SUSAN BUCKHOLZ
BECAME A LAWYER
THE VERMONT WAY.
Vermont is one of just

four states in the nation
that allow people to sit

for the state bar exam
without graduating from
an approved four-year law
school.

“It's called reading the law,”
Buckholz says. Reading

the law doesn't mean

just picking up books and
studying (although there is
plenty of that too). Rather,
it implies an apprentice-
like relationship under the
supervision of a licensed
attorney. Having completed
one year of law school

and deciding it wasn't for
her, Buckholz took time

off to travel and work in

a variety of professions,
including running a catering
business—a hobby she still
enjoys.

Eventually she returned

to her home state of
Connecticut where she
worked as a paralegal.
When it became clear that
she had been away long
enough that her law school
was going to require her
to repeat her first year,

she pursued an alternative
route—namely, moving to
Vermont where she was
allowed to work and study
under a firm in Norwich in
preparation for taking the

Susan M. Buckholz

bar. “Working in a firm, |
really learned how to be a
lawyer,” she says, noting
that she also didn't have the
mountain of student loans
that follow most law school
graduates.

As an attorney, Buckholz
practices family law—
divorces and juvenile issues
as well as probate and some
estate planning. Her interest
in family issues started with
her desire to work in juvenile
court. More recently, she
has received mediation
training and has done out-
of-court divorce mediation.
“It is truly an honor,” she
says, “to work with people
who are trying responsibly
to end their relationship and
who are keeping in mind
that they will be co-parents
forever.”

Outside of work, Buckholz
is deeply involved in many
community services and
boards, from the Children's
Literacy Foundation to the
Lebanon Opera House

and others. “It's how | was
raised,” she explains of her
volunteer and community
service efforts. At home,
Buckholz's husband, who
has his own construction-
related business, also raises
Jersey steer for beef. Her
responsibility on the family
homestead? “Cooking,” says
Buckholz.

Undergrad: Yale '77 BA, History
Law School: Boston University (one year)

Advice to aspiring law
students: “Come to Vermont
and read the law,” she says.

Law Offices of Susan M.

Buckholz, PC

PO Box 1421 = Quechee, VT

(802) 296-2209 = www.buckholzlaw.com
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Undergrad: Tufts University 70 BA, Political Science
Law School: George Washington University '73
MBA: University of New Hampshire ‘85

ALBERT CIRONE DOESN'T REMEMBER
EXACTLY WHEN HE DECIDED HE
WANTED TO PRACTICE LAW. “I grew up
with Perry Mason,” he says. "l just always focused
on becoming a lawyer. Growing up in the politically
charged decade of the '60s influenced me greatly
regarding social changes and the law's role in that
change.”

Unlike the fictional defense attorney, Al Cirone
considers himself a “general practitioner,”
concentrating on estate planning, probate cases,
corporate law, real estate, and commercial law.
Like any general practitioner, Cirone recognizes
his limitations, referring divorce and medical
malpractice cases to others. “I'm interested in
the technical, transactional aspects of drafting
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What profession he would
have chosen if he had not
become an attorney: "A
cartographer,” he says.
"Or arace car driver.”

documents to help bring business deals to
closure and in helping clients to effectively state
their estate planning objectives,” he says. In
addition, in the types of law that Cirone practices,
clients tend to return. “I enjoy developing
relationships with clients over the long term,”

he says.

Although Cirone is not a trial lawyer, he is no
stranger to the courtroom. A lawyer since 1973,
Cirone was appointed District Court Judge for
the Lebanon District Court in 1988. At least

half of his time is spent on the bench where he
presides over nonjury trials, both criminal and
civil. Cirone finds both of his hats—his judgeship
and his private practice—to be gratifying. “Both
involve me in the Upper Valley community,” he
says. “They allow me to have an impact on other
people.”

Another way Cirone makes an impact on his
community has nothing to do with his career in
law. An avid auto racing fan, he helps organize
the New Hampshire Motor Speedway Governor's
Breakfast that benefits David's House and the
Children’s Hospital at Dartmouth. Last year's
event raised over $100,000.

When he isn't serving clients or overseeing the
district court, Cirone enjoys golf, travel, and
cheering his beloved New York Yankees.
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George Ostler

HAVING GRADUATED FROM HARTFORD HIGH,
DARTMOUTH COLLEGE, AND VERMONT LAW
SCHOOL, GEORGE OSTLER IS “UPPER VALLEY
EDUCATED." As an undergraduate studying anthropology
and education, he even did his student teaching at Hanover
High School.

Today, he is a partner in a firm with three partners, five lawyers,
and two paralegals that handles everything from personal injury
cases, criminal cases, and DUIs to real estate transactions,

business law, probate, and estate planning. While each partner
has a different and separate specialty (Ostler is a criminal Undergrad: Dartmouth College ‘77 BA, Anthropology & Education
defense lawyer), the firm provides great support and a solid Law School: Vermont Law School ‘83

base from which to operate.

Ostler's interest in law stems from his upbringing during a time
of political and social upheaval. “l was in high school during

the Vietnam era,” he says. “l developed a critical outlook on
government, and | have always been interested in civil liberties.”
Whether he is representing a client accused of committing a
crime or someone about to lose his or her driver's license, his
job is to become educated and familiar with the case and his
client. “Everyone | deal with is under pressure and stress,” he

says. Hobbies outside of work:
While he and his partners do a variety of pro bono work, and Blkl ng/ ga rden I ng/ and Skl | ng-

their firm donates to a local land trust organization, Ostler is
proud of his involvement in a charity event that requires some
endurance on his part: the Prouty. The Prouty is a 100-mile

bike ride in which participants raise money to support the
Dartmouth-Hitchcock Norris Cotton Cancer Center. For eight
years, Ostler has participated and raised over $1,000 each year.

Although there are many different kinds of lawyers, Ostler's job
is most like that of lawyers depicted in Hollywood by TV shows
and movies. And Ostler believes, to some extent, that there
may be something real-life attorneys can learn from them.
“Obviously, TV court cases are condensed,” he says. “But some
of the persuasive techniques you see on TV may be helpful.”
Ultimately, what he tries to do is persuade a jury to find in favor
of his client. “Some lawyers think they have to go on for three

hours,” he says. "Just like on TV, that's not always true.” DesMeules, Olmstead & Ostler
2 Beaver Meadow Road * PO Box 1090 = Norwich, VT

(802) 649-2001 » www.doolaw.com
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Elizabeth K. Rattigan

!
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Undergrad: University of New Hampshire ‘79 BS,
Speech Pathology and Audiology
Law School: Vermont Law School '95

TIME FLIES WHEN YOU ARE HAVING
FUN—OR AT LEAST WHEN YOU ARE
ENGAGED IN WHAT YOU ARE DOING.
“We deal with complex cases,” says attorney Beth
Rattigan, managing partner at Vitt & Rattigan, PLC.
“I love the days when you're wrapped up in a case
or writing a brief, and you completely lose track of
where the time went.”

Interesting cases are what drew Rattigan to
practicing law in the first place. As a new paralegal at
a large firm in New York, she found herself assisting
lawyers in nationally prominent cases like the near
financial collapse of New York City and the Three
Mile Island accident. Although she got the job before
she discovered her interest in law, she quickly found
it to be captivating work and eventually served as
manager of paralegals at two different law firms.

Rattigan believes that because both she and her
business partner Geoffrey Vitt have experience
working in large firms, their clients get something
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What profession she
would have chosen if
she had not become
an attorney: “| always
thought it would

be great to own a
bookstore,” she says.

that clients of other rural lawyers may not—
that is, attorneys with an understanding of how
large businesses operate. This understanding
is helpful for a firm that deals in varied civil
litigation, employment law, wage-and-hour
laws, and anything relating to businesses,
partners in business, and individuals in business.
“Sometimes it's just easier to list what we

don't do,” Rattigan says, a list that includes
criminal law, domestic work, and real estate
transactions. Rattigan also notes that her firm
does work on both sides of the Connecticut
River. “It's not unusual to have issues that cross
state lines,” she says.

Community service is important to Rattigan,
who serves on several boards and committees.
One such role is as a member of the Advisory
Board for the South Royalton Legal Services
Clinic, an organization affiliated with Vermont
Law School that provides legal counsel to
residents unable to afford it.

Beth Rattigan’s legal and management
experience has brought her to a place in her
career that she truly enjoys. “I like meeting
and advising clients,” she says. “l enjoy the
intellectual challenge of practicing law.”

Vitt & Rattigan, PLC, Attorneys at Law
8 Beaver Meadow Road * Norwich, VT
(802) 649-5700 = www.vittrattigan.com
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Undergrad: Michigan State University '86 BS, Agriculture
Law School: Franklin Pierce Law Center '93

AREND TENSEN BELIEVES IT IS
IMPORTANT TO HAVE REAL LIFE
EXPERIENCES BEFORE BECOMING A
LAWYER. Tensen grew up on a family farm, and he
still farms. “Farming keeps me in touch with reality—
an experience that few lawyers have,” he says.
Tensen is a personal injury lawyer who raises crops
and beef cattle in Lyme, New Hampshire, where he
lives with his wife and six children. “Farming makes
me a better lawyer,” he says.

For one thing, Tensen says, he brings his work

ethic for farming to his practice—farmers have

to be self-driven, and they know how to work

hard. Also, when he works with clients who have
suffered from accidents (or other mishaps involving
heavy machinery), he can truly identify with

their experiences—more so than someone who
doesn’t go home every evening and operate similar
machinery himself. In both farming and law, Tensen
has surrounded himself with highly supportive and
capable people. At his firm, it's a team that supports
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Advice for future
lawyers: “Work in the
real world first,” Tensen
says. "Then become a
lawyer.”

him in his representation of clients. On the

farm, he is mostly responsible for logistics and
coordinating, although he does involve himself
in all aspects. “Last night | baled hay,” he says.

Tensen's practice is not limited to farm
accidents. Ninety percent of his cases are
nonfarm personal injuries and workers'
compensation cases. “I enjoy making sure my
clients get treated fairly.” Tensen believes that
not being represented by a lawyer when one has
been injured is a mistake. “They don't get what
they're entitled to,” he says.

Outside of the law and farming, Tensen enjoys
bicycling—particularly trying to keep up with

his wife, a competitive cyclist. His kids also keep
him busy; he has coached many of their youth
sports teams. Both Tensen and his business
partner David Cullenberg do pro bono work as a
way of giving back to the community.

For Arend Tensen, practicing law is about
helping people. “Sometimes it comes at a time
of catastrophe and need, a person'’s darkest
hour,” he says. “It's nice to be able to come in
during a time of crisis and help get people’s lives
back on track.”

Cullenberg and Tensen
85 Mechanic Street * Lebanon, NH
(800) 371-3506 = www.lawpower.com
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Geoffrey J. Vitt

TOWARD THE END OF HIS SENIORYEAR OF
COLLEGE 1969, GEOFFREY VITT RAN INTO A
FRIEND BETWEEN 20TH AND 21ST STREETS
IN WASHINGTON, DC. A philosophy major, the
friend had enrolled in law school and relayed how great it
was. “l had no idea what | was going to do,” remembers
Vitt. “It was my last year, so | said ‘if he can do it, | can
do it—how hard can it be?"” Vitt took the boards and got
into law school. Today he is a partner in Vitt & Rattigan,
PLC, which has offices in Norwich and Hanover. (The
philosophy friend, incidentally, is managing partner of a
law firm with offices all over the country.)

Vitt says his work is rewarding because of the kinds of
cases on which he finds himself working. “Difficult cases
come in this door,” he says. “We don't have many where
it is clear from day one how to handle them.” Vitt looks
at each case and the questions it raises, questions like
whether or not to sue. If a lawsuit seems the best course
to follow, should they make one claim or five? Or is
mediation a better route? Vitt and his partner Elizabeth
Rattigan have lots of experience representing individuals
and businesses. “We think these questions through and
talk about them,” Vitt says. “We look back on our 40-
plus years of experience.”

Outside of his practice, Vitt has been active in the
American Bar Association, serving on committees
for children’s advocacy and developing guidelines for
the representation of death penalty cases. “These are
good groups of people,” he says. “The quality of the
discussions is high, we don't waste time, and we get
right to the heart of matters.”

When he isn't practicing and studying law, Vittis a
voracious reader, often reading three or four books at a
time. In the meantime, he is not one to approach his job
lightly. “We take the law very seriously,” he says. “We
work hard at it.”

Undergrad: George Washington University '69 BA,History
Law School: George Washington University '72

What is he currently
reading? David
McCullough's The Greater
Journey: Americans in Paris
and a biography of George
Washington.

Vitt & Rattigan, PLC, Attorneys at Law
8 Beaver Meadow Road * Norwich, VT

(802) 649-5700 = www.vittrattigan.com
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ACTIVE LIFE
BY CHAD DENNING
PHOTOS BY SCOTT ACHS

SEE THE EXPERTS FOR
FUN ON TWO WHEELS

The new shop on the block, The Bike Hub is the

place to go for all self-propelled, two-wheeled Bill McFadden, owner of The
enthusiasts. In April 2009, Bill McFadden of Bkl

Strafford, Vermont, introduced his new venture

to the Upper Valley and almost instantly began receiving rave reviews.

The Bike Hub is located on Route 5 in Norwich, Vermont, next to Fogg’s Hard-
ware. Its location is within easy biking distance from Norwich and Dartmouth
College, making it accessible to the whole Upper Valley. “I’'m passionate about
bicycling and felt there was a need for another Upper Valley biking option,” Bill
states. This shop distinguishes itself from many other bike shops in the region
by focusing on a variety of bikes for year-round enjoyment. The Bike Hub is all
bikes—all year long! »
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RideGreen Convenient NewYork
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NEW YORK & BOSTON

BUSINESS | LEISURE | COMMUTE | GREAT FOR STUDENTS

11 Weekly trips to New York!

New York City in luxury!
Offering 28 executive style seats, wifi,
conference area, power outlets, movies,
light refreshments and snacks.

8 Daily trips to Boston!

Boston in style!
Offering wifi, comfortable seats, satellite radio,
power outlets, and a movie.

DARTMOUTH COACH

CALL 1-800-637-0123 FOR INFORMATION
Buy tickets at www.dartmouthcoach.com.

ATTORNEYS C AT LAW

Seming the legal needs
of businesses and individuals
throughout Vermont and
New Hampshire with personal
attention, creative sirategies,
and an eye toward winning
in the courtroom.

8 Beaver Meadow Road
P.O.Box 1229
Norwich, VT 05055
tel. 802.649.5700
fax 802.649.1692

P.O.Box 349
Hanover, NH 03755
tel.603.640.6473

www.vittrattigan.com
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ACTIVE LIFE

ASK THE EXPERTS

It is a rather daunting task to think
about how many different types of bikes
and bicycle enthusiasts there are these
days. That’s where the friendly and
knowledgeable staff of The Bike Hub
really shines. Whether you’re looking to
outfit your four-year-old with her first
two-wheeler, upgrade your old 10-speed
to something a little more 21st century,
or purchase a high-performance ma-
chine, this is the place to go.

A trait that always sets one bike shop
apart from another is its customer-centric
focus. Bill has built his shop around his
professional shop techs and the great
service provided by Brad and Mike. Local
residents frequent The Bike Hub because
they know that their most treasured pos-
sessions will be in good hands. Much as
you seek out a good auto mechanic, it pays
to find a reliable bike tech who knows
your ride by name and will get you back
on your wheels as quickly as possible.

TAKE YOUR CHOICE
The Bike Hub specializes in road, moun-
tain, cyclocross, hybrid, and children’s

b A

Many makes, models, and sizes of new
bikes are on display.

bikes. They even dabble a bit in the big-
hitting downhill genre. Here’s a brief
description of each type of bicycle to
help you figure out which ride is right
for you:

Road bikes are designed for going fast
over smooth surfaces and are generally
light and rigid. Road biking is the most
well-known way to ride, with the popu-
7 +{NPITR
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Adjusting the rear brake. Bill and his staff can take care of all your maintenance needs.


http://www.dartmouthcoach.com
http://www.vittrattigan.com

Cycling shoes are one of the many
accessories available at the shop.

larity of the “tours” cycle events in
Europe and their increasing fan base
here in the U.S.

Mountain bikes are made for ab-
sorbing the shock of roots, rocks, and
other obstacles on dirt trails and var-
ied terrain.

Cyclocross bikes are crosses be-
tween mountain bikes and road bikes;
they are ridden primarily on trails.
Picture a road bike with knobby tires.

Hybrid bikes are crosses between
cruiser-type bikes (think “old Schwinn”
from the 1960s) and road bikes. They
are very popular with folks looking for
comfort and fl exibility.

Children’s bikes, of course, are a
youngster’s ticket to newfound free-
dom. After all, who doesn’t remember
his or her fi rst bike? »

“Bikes for everybody!” is The Bike Hub’s
slogan.

The
anover |nn

at Dartmouth College

2 South Main Street
Hanover, NH 03755

Fall back into the Inn...

—~—

Open Monday—Friday for Breakfast, Lunch, Late Lunch & Dinner
Sunday Breakfast, Brunch, Late Lunch & Dinner Ve

e e — Visit our web-site for additional dining information
(i) Historic HoTELS
STERLING of AMERICA

HOTELS IATIGHAL T FOR HTTORK FREMNVATION-

www.HanoverInn.com

reservations: 603-643-4300

Lo

Trumbull-Nelson

Building On History. Breaking New Ground.

Trumbull-Nelson Construction

Construction Management

Commercial - Institutional - Industrial

+ Environmental
PE£o jects G roup

Residential
Home

Hanover NH - 603.643.3658
- Montpelier VT - 802.225.8988

w w w . t - n . c om
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ACTIVE LIFE

At Home or Out Havmg Fun

m—
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We 've Got You Covered!

e Great Rates on Coverage to $1.5 million
e Deductibles from $500 to $10,000

e Homes, Autos, Collectibles, Antiques, Boats, Proudly representing
ATVs & more
Call today!
- 25 North Main S
' orth Main dStreet Brad and Mike work in the service area,
Taylor-Palmer Bradford, VT 05033 which is equipped to handle all your

Agency /' 800-750-2924 (802) 222-4201 fax needs.
. ' www.taylor-palmeragency.com
BIKES FOR ALL SEASONS

What does a bike shop do in the win-
ter months? Believe it or not, you can
| nJ U ry I_ O W bike in the winter on ice and snow
with the right equipment. Bike manu-
No fee unfil you win. facturer Surley makes a fat-tired bike
that is designed to provide ample
traction on sand or snow. Nokian, a

800.371.3506

winter-tire manufacturer for automo-
biles, also produces a mountain-bike

HERE IN

Buy a subscription for one
year (4 issues) for $19.95.
Send a check to HERE IN HANOVER, 135 Lyme Road,

Hanover, NH 03755. Or, conveniently pay online using
PayPal at www.hereinhanoveronline.com.

Helmets and other equipment and
apparel add to the safety and enjoyment
of cycling.
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tire with metal studs for traction on
snow and ice. Surprisingly, there is a
large contingent of year-round bik-
ers and commuters right here in the
Upper Valley. If you are a year-round
rider, The Bike Hub is the place to go
for your every biking need.

If riding outside in winter weather
is not your cup of tea, but you want
to stay fit for biking in the spring,
the shop offers CompuTrainers that
you can attach to your bike to go on
“group rides” with your friends right
in the store. A CompuTrainer is a
simulated ride that provides appropri-
ate resistance to create an interactive
video game-like experience. This type
of training is a must for the serious
biker who trains year-round.

PART OF THE COMMUNITY

The Bike Hub has already made its
presence known in the Upper Val
ley on many levels, but none so much
as community support. “I love doing
business in the Upper Valley, but my
real passion is making a difference in
transportation needs with various or-
ganizations,” Bill says. The Bike Hub
has partnered with the Upper Valley
Haven in recent years to provide “Ha-
ven Bikes,” which are bikes found in
the area that are in need of repair. »

>

of
Vermont

Jewelry

Custom =
Design |

Maria Eisel
Award-Winning Design Team

Jewelry should be a reflection

S 3 14k white gold |
of one5 individuality. s 8
Let award-winning custom designer ﬂ_r:;t’ Pu;:d]‘}nl
. wi an lialian
Nicholas Ferro wheat chain
create something just for you. Caloy Ve

Then watch step-by-step as Michael Kelley, Pl

award-winning master jeweler,
brings the piece to life.

Where Desire Meets Design

N+*+T+EERRCO

Estate & Custom Jewelers
~ Since 1947 ~

11 CENTRAL STREET
Woobstock, VT 05091 o
802.457.1901 « 800.538.9641 AM alpulg;i;l; aEM

Conimmer Protectios Since 1R00°

WWW.NTFERRO.COM
{ﬁ.—

SUB-ZERO IS COMMITTED TO PRESERVING FOOD

AS WELL AS THE PLANET IT COMES FROM.

Committed to building more products that are powerful in the kitchen and
gentle to our earth, we are proud to feature Sub-Zero Energy Star products
and Wolf energy efficient appliances.

@(ﬂ/a’y %@M&j / @%ma’aé/e ervice
PERRYS  puoce

Downtown - Bradford, VT (802) 222-9211 / 800-654-3344
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opdDager

NH's Bra Fit Specialist

A - K Cups &
So Much More!

Bras . Bustiers . Shape_ ¥
Hosiery . Sport . Nursing . Slee

-

~ comprehensive eye care
medical eye care
low vision services

pediatric eye care
specialty contact lenses.
full opﬁdal servic

e
I’ ]
603.448.2575

| [|
i Mvwfe!dsofi‘ls‘lone!ecare com -
- Y el B0

&) o1
~ hours:
tues 8-5 wed7-7
thurs 7:30-6  fri 8-5
2nd & 3rd saturday - 9-2
closed sunday & monday

Chiris R, Fields, OD
. Find us on
1 Facebook
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ACTIVE LIFE

Some of The Bike Hub staff are Read
Carlan, sales associate; Bill McFadden,
owner; and Mike Bateman, mechanic.

Bill and his staff refurbish these so
they can be used by folks who need
a way to get around town or to jobs.
Recently, The Bike Hub was also
part of a PTO fundraiser for the local
elementary school; a portion of the
shop’s profits for a whole month was
given to the school for educational
programming. Bill and his staff have
also created a niche with the Dart-
mouth and Hanover High School
bike-racing programs. When you walk
into the shop, you are greeted at the
door by Dartmouth’s colorful racing-
team jersey.

Perhaps most exciting of all is that
the community has embraced the
new establishment with its support,
and The Bike Hub is responding by
expanding the store’s footprint to
accommodate a wider variety of bi-
cycles. The current size of the store is
just over 3,000 square feet, including
storage. After the expansion, which
is slated for this fall, the store will be
4,700 square feet of pure bike heaven.

Next time you are in the area, be
sure to stop in and say “Hi” to the
gang! They are always excited to see
new faces interested in the world of
pedaling. =’

The Bike Hub
303 Route 5 South
Norwich, VT

(802) 649-3200
www.thebikehub.com
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TRAVEL TIME
BY LESLEY O'MALLEY KEYES

|

Above: Streetcars offer a fun, inexpensive way to see the city.

Below: Jambalaya is a New Orleans staple. N ew O rI eans
A Still Has Its Vibe!

What I noticed first when visiting New Orleans
ayear after Hurricane Katrina was the cama-
raderie, the work ethic, and the determination
that was obvious everywhere I went. So many
locals who had worked in hotels, tourist attrac-
tions, local transport, and many other service-
related jobs had been forced to relocate—many,
as it turned out, never returned. It was clear
that those who remained intended to bring
back the “vibe,” and they succeeded! Maybe the
history of this multicultural area has a lot to do
with the team spirit of its people. »
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HILL QPTICIANS

Complete eye care

for the entire family

Ronald W. Hill, ABOC
Robert C. Musante, ABOC
Stephanie M. Sawyer, Optician

HITCHMOTH EYE CARE
Dr. Dorothy L. Hitchmoth, OD, FAAO
Comprehensive Eye Exams

and Contact Lenses

53 S. MAIN ST, NUGGET ARCADE
HANOVER 603.643.2400

Hanover

Outdoor Patio
Acoustic Improvements

Open Seven Days
Catering Available

Honest food. Perfect pints. Living music.

7 Lebanon Street, Hanover

wwwisalthillpub.com
6036767855
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TRAVEL TIME

The Big Easy boasts a rich music heritage.

AFRICA ON THE MISSISSIPPI

Black Africans in New Orleans generally
enjoyed more freedom than their coun-
terparts elsewhere in the New World,
even after Louisiana passed to Spanish
control in 1763, and then to American
control 40 years later. So instead of be-
ing erased, aspects of African culture re-
mained in New Orleans and were even-
tually absorbed into the city’s culture.

In Congo Square, a formerly grassy
area that is now part of Armstrong
Park on the edge of the French Quarter,
hundreds of blacks congregated to play
music, dance, and socialize, especially
on Sundays. Because New Orleans slaves
tended to come from culturally similar
regions in West Africa, they formed new
variations of common traditions and
bonded with those who could speak
their native languages.

Of all the African-American contri-
butions to New Orleans culture, music
is the star that shines brightest. Most
famously, the Crescent City is the birth-
place of jazz, emerging at the turn of the
20th century due in part to those Sun-
days at Congo Square. But today New
Orleans’ African-American musicians
are into everything from hip-hop to
funk, from gospel to rhythm and blues.
New Orleans remains famous for its
still-vibrant music scene, a legacy that is
African-American at its core.

CAJUN CULTURE
Despite a common misconception, Ca-
juns are not actually from New Orleans;
their domain is southern Louisiana from
the parishes west of the city extending
all the way to Texas. But their influence
is so strong throughout Louisiana and
their heritage so rich that the culture of
New Orleans owes a debt to the presence
of its Cajun neighbors. As rural folks,
they didn’t feel comfortable in the city,
and they settled elsewhere in Louisiana.
While Creole cuisine more often looks
to Europe for inspiration, rustic Cajun
cuisine is firmly rooted in Louisiana’s
south. Gumbo, étouffée, crawfish, and
jambalaya are Cajun dishes found on
restaurant menus everywhere in New
Orleans.

THE CREOLE CITY

The Creoles, also a French-speaking
people, came to Louisiana via Canada
and lived in rural areas. A refined style
of European living was their aspiration,
and their love of gastronomic pleasures
gave birth to the cocktail and created
their celebrated cuisine featuring Loui-
siana ingredients. Take the secrets of
Cajun and Creole cooking back home
with you by signing up for one of many
cooking classes with local chefs. You’ll
return home from vacation with new-
found culinary skills!


http://www.salthillpub.com

While Creole French is no longer
spoken in New Orleans, the Creole
accent lives on in New Orleans’ food,
architecture, and joie de vivre. In fact,
one could easily make the case that
without the heritage of both black and
white Creole culture, New Orleans
wouldn’t be New Orleans.

NEW ORLEANS LATIN FLAVOR
Latin rhythms have always mingled
with New Orleans musical heritage,
from the famous Carnival tune “Mardi
Gras Mambo” to the present-day CDs
of the Grammy Award-winning jazz
group Los Hombres Calientes. His-
torically, Cuba and New Orleans were
located on the same trade routes, and
scholars have traced cultural exchang-
es and mutual musical influences dat-
ing back to the early 1800s.

Although the Spanish once ruled
colonial New Orleans, the Hispanic
population of New Orleans didn’t have
a significant presence until the mid
1900s. One 20th-century influx came
from Cubans fleeing Castro’s ascent
to power in 1959. However, the largest
Latino population can trace its roots
directly back to Honduras, giving New
Orleans a larger Honduran population
than most cities in that country.

Hurricane Katrina, however, is
bound to have a lasting impact on the
Hispanic character of New Orleans.
Latino workers have come seeking

St. Louis Cathedral.

SATELLITE VIDEO

Your complete Audio-V

Satellite Video has
been the Upper Valley's
source for the latest
technology since 1981.
We offer expert sales

& installation available
locally from a family
owned business.

We specialize in flat

panel televisions from

top brands like Pioneer,

Sharp, or Panasonic :
and Audio Equipment i N .

from names like Denon,

Niles, Nuvo, and e Custom Home Theater

Monitor Audio. » Flat Panel High Definition Televisions

* Whole house audio systems

» Low-voltage structured wiring for new and
existing construction

+» Home networking and automation

Call or stop by today
to find out what we
can do for you!

-
Satellite Video

www.satellitevideo-nhvt.com

« Satellite television and internet

135 Beswick Dr.; White River Jct., VT (Behind McDonald's)
(802) 295-1199; e-mail info@satellitevideo-nhvt.com;
www.satellitevideo-nhvt.com

The Quechee Inn at Marshland Farm

Visit a place your imagination has spent a lifetime enjoying...

ot ottt —~ —~

“Relax and restore your spirit at one of the best intimate inns...”
“Chef Edward Kroes prepares [dinner] with local ingredients, creating unique and flavorful dishes...”
Yankee Magagine
New Prix Fixe Wednesday Menu~ New Friday Two-for-$50 Specials ~ New Dinner Menu
Wilderness Trails Adventures ~ 25 Tastefully Decorated Rooms ~ Fall Packages
Call us to find out about Wedding Package specials for Summer Holiday Weekends!
Enjoy a spectacular Vermont Country Wedding in our spacious outdoor tent!

Serving dinner nightly 6-gpm, Reservations Suggested
1119 Quechee Main Street, Quechee, Vermont -~ 800-235-3133, www.quecheeinn.com

Listed on the National Register of Historic Places
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Outdoor Sporting Equipment « Women's and Men'’s Footwear & Apparel
Jewelry e« Candy e Lingerie e Fashion Accessories o Gifts
Toys e Children’s Clothing e Salon e Restaurant
Enjoy the Jouney!
Exit 20, 1-89 « Route 12-A, Glen Road West Lebanon, New Hampshire
603,298.5236 www.powerhousemall.c om

ADULT LEARNING

CHILDREN'S LEARNING FOOD SHELF HEALTHY EATING

The Haven is a non-profit, private organization that serves people struggling with poverty
by providing food, shelter & aftercare, education, clothing, and community outreach.

We seek the support and participation of the community and rely on the help of over 450 volunteers.

We are thrifty with our resources and accountable to the individuals and organizations that support us.
All of our services are free of charge.

(Numbers provided are from a 12-month period.)

CLOTHING ROOM

BYRNE FAMILY SHELTER |HIXON ADULT SHELTER] BEV'S COMMUNITY CTR

There is strength in numbers.
Together we can reduce homelessness and food insecurity in our community one gift at a time.
Call or visit our website to make an ANNUAL FUND or PLANNED GIFT today! Thank you.
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TRAVEL TIME

Cast-iron balconies are abundant in the
French Quarter.

work in the rebuilding effort. The La-
tino population has surged, and while
many workers are in New Orleans
temporarily, others are bound to settle
there. How this most recent influx of
immigrants will influence the city’s
culture remains to be seen.

FRENCH QUARTER
(VIEUX CARRE)
The French Quarter, also known as
Vieux Carré—or the Quarter to locals,
sits on a crescent in the Mississippi
River on some of the highest ground
in New Orleans. Intimate and unique,
New Orleans’ oldest neighborhood
has inspired writers and artists since
the time of Mark Twain, Lafcadio
Hearn, and John James Audubon.

French Quarter architecture is a
mix of Spanish, French, Creole, and
American styles. Plastered walls and
single chimneys reflect laws enacted
after fire virtually destroyed the city
in 1788 and again in 1794. Walled
courtyards, perfect for French Quar-
ter parties, owe their presence to the
Spanish influence.

Cast-iron balconies were added
to many masonry buildings. These
lacy galleries, along with porches on
younger buildings, make the Quarter a


http://www.powerhousemall.com
http://www.uppervalleyhaven.org

great place for people watching—and
every kind of person imaginable can
be spotted on the sidewalks of the
Quarter.

Take an inside look at Vieux Carré’s
architecture by going on one of the
home tours offered throughout the
year. Besides its obvious architectural
distinction, the Vieux Carré offers
visitors many different experiences.
Around every corner you can find an
eclectic shopping experience, deli-
cious food, or a museum. Browse the
treasure trove at the French Market,
shade yourself in Jackson Square, or
help the local economy by shopping
for antiques, art, and fashion!

A visit to New Orleans truly is a
wonderful experience; be sure to look
at a calendar of events before you
plan your trip so you don’t miss key
carnivals and festivals. Music lovers
will find it hard to choose between
the Satchmo Summer Festival, Jazz
& Heritage Fest, Bayou Boogaloo, and
many more. \“/

ind extra articles online: Mardi Gras

History and details on “Living with
Hurricanes: Katrina and Beyond,” a $7.5
million, 6,700-square-foot exhibit on the
ground floor of the historic Presbytere in
the French Quarter’s Jackson Square, are
on our website at www.hereinhanover
online.com.

Lang « McLaughry « Spera

Lion & Davis

Out & About? Check Us Out!

Our Website is Designed for Your Mobile Lifestyle!

Your Source for
Current Listings
Throughout
New Hampshire
& Vermont.

* Homes

* Land

* Commercial
Properties

& More
Scan the QR code to the left

with your Smart Phone to go
directly to our mobile site.

10 ALLEN STREET

featuring blinds from

HunterDouglas

INTERIORS INC.

THE REGION'S CENTER FOR INTERIOR DESIGN AND FINE FURNISHINGS

HANOVER, NH 1.603.643.3727
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SMART COOKING
BY SUSAN W. NY

The Perfect

Aclomn ey

A COLORFUL WALK IN THE WOODS AND A PICNIC
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Granola Bars!

Fall Foliage Picnic

With New Hampshire’s many picturesque hilltops,
lakeshores, and riversides to cho

no problem y ndin

~ Quinoa Salad

~ Not to be Confused with

~ A Loaf of Hearty Country
Bread, a Wedge or Two

of Your Favorite Cheese,
and a Few Slices of Ham,
Prosciutto, or Sausage

ose from, you should have
g the perfect setting for a fall picnic.

- Roasted Vegetable & Apple Soup

~ Roasted Beets & Onions with Goat Cheese

hh...it’s autumn in New Hampshire. The trees are dressed in their
fi nest reds and golds. The Leaf Peepers (or, as my dad calls them, the
Dead Leaf Watchers) have arrived. Packed into buses or rambling

along back roads on bicycles, visitors come from all around the world

to explore and marvel at New England’s glory.

It’s a good thing I live here. Otherwise, I would
probably miss the spectacular show. I have never
been good at road trips. When I was a kid, most of
our friends and neighbors took long car trips, explor-
ing New England’s highways, byways, and beyond;
some even drove clear across the country. Not our
family—to say that my sister, brother, and I were not
good in the car would be a gross understatement.
We could barely make it out of the driveway before
someone piped up, “How many more minutes?” We
complained of boredom, we bickered, we pushed
and shoved, and occasionally we came to blows. The
Nyes took very few family car trips.

One exception was a Saturday morning when my
parents decided that we should hit the road and look
at foliage. I still don’t know what they were thinking.
It felt like we drove for days, although I am sure it
was no more than an hour, probably less. We three

kids sat in the backseat of our big blue station wagon,
complaining and invading each other’s space. Even-
tually, we found a pond surrounded by colorful trees
and had a picnic. T was eight, and my unsolicited
opinion was that the trip was hardly worth a bunch
of dead leaves.

I'm still not one for long car trips, but I am only too
happy to hike New Hampshire’s hills for a view of
the spectacular fall colors—especially if the trip in-
cludes a yummy picnic! Make your picnic easy with
a stop at your favorite deli or specialty foods shop
for wonderful artisanal breads, cheeses, and meats.
Make it special with a lovely salad or two. Don’t for-
get to bring along some soup in case the day turns
cold. Enjoy New England’s glorious foliage before
winter’s cold winds begin to blow and the snow falls.
Enjoy the fresh air and exercise as you work up an
appetite for a hearty autumn picnic!. &
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SMART COOKING

A little savory, a little sweet, this soup will warm you up
on a chilly fall day.

Serves 8-12

2 |b butternut squash, peeled, seeded, and chopped

3 carrots, chopped

3 celery stalks, chopped

1 large onion, chopped

1 leek, chopped

2 Cortland, McIntosh, or Macoun apples, peeled, cored, and

quartered
1 tsp dried sage
1 tsp dried thyme
About 2 Tbsp olive oil
2 Tbsp apple cider vinegar
Kosher salt and freshly ground pepper to taste
1 cup dry white wine
8-10 cups chicken stock
1-2 bay leaves
1 cup half & half (optional)
Garnish: fresh chopped chives

1. Preheat the oven to 375°.

2. Put the vegetables, apples, herbs, olive oil, and vinegar in a
large roasting pan. Season with salt and pepper and toss to coat.
Roast for 45 minutes, tossing once or twice.

until you reach the desired consistency; for a smooth soup
process longer, and for a really smooth soup, put the blended
soup through a food mill.

5. Combine the puree and bay leaves in a large soup pot. Add
more chicken stock, depending on how thick you want your
soup. Reheat slowly on the stovetop and simmer on low for 15
minutes. (If you can, it’s best to stop here. Cool soup to room
temperature and then store in the refrigerator for several hours
to let the flavors meld.) Add the half & half, if using, and reheat

3. Add the white wine to the pan. Return to the oven and cook
for 15 minutes more, or until the vegetables are lightly browned
on the edges and tender.

4. Let the pan cool for about 30 minutes. Working in batches,
process the roasted fruit and vegetables with a little chicken
stock in a blender or food processor. For a chunky soup, pulse
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Roasted Beets & Onions
with Goat Cheese

A delicious way to enjoy fall’s
bounty!

Serves 4-6

About 1% Ibs beets, red or gold or a
mix, peeled and cut into wedges

1 large red onion, cut in rings
about %-inch thick

Olive oil
Balsamic vinegar
Thyme

Kosher salt and freshly ground
pepper to taste

3-4 oz soft, mild goat cheese

Y4 cup chopped and toasted
walnuts

until steaming. Serve garnished with chives.

1. Preheat the oven to 375°.

2. Arrange the beets and onions on
separate sheet pans. Drizzle each
with just enough equal parts olive oil
and balsamic vinegar to lightly coat.
Sprinkle very lightly with thyme,
season with salt and pepper, and toss
to combine.

3. Roast the beets and onions for 30
minutes or until lightly caramelized
and tender, tossing once or twice. Let
cool to room temperature. To serve,
arrange the beets and onions on
individual plates or a serving platter,
top with crumbled goat cheese, and
sprinkle with walnuts.

For your picnic: it may be easier

to combine and toss the beets and
onions together and carry in one
container, but wait until serving to
top with goat cheese and walnuts.
That way the goat cheese won't
turn pink and the walnuts will stay
crunchy.



Quinoa Salad

Quinoa has a lovely nutty taste. It can be
served hot or cold and is perfect for a fall
salad.

Serves 4-6

1 cup quinoa

Grated zest of 1 orange

Grated zest of 1 lime

2 Tbsp roughly chopped fresh mint leaves
2 Tbsp roughly chopped fresh parsley
leaves

2 Tbsp chopped dried cranberries

Citrus Vinaigrette (recipe follows)

6 radishes, cut into matchsticks

4 carrots, cut into matchsticks

%-1 red or yellow bell pepper, finely chopped
2-3 scallions, thinly sliced

1. Cook the quinoa according to package
directions, then transfer it to a large bowl.
Add the orange and lime zest, half the
herbs, dried cranberries, and enough Citrus
Vinaigrette to lightly coat. Toss to combine
and cool to room temperature.

2. While the quinoa is cooking and then
cooling, put the radishes, carrots, pepper,
scallions, and remaining herbs in a bowl. Toss
to combine. Drizzle and toss with enough
Citrus Vinaigrette to lightly coat.

3. When the quinoa has cooled to room
temperature, add the vegetables, toss to
combine, and refrigerate. Remove from the
refrigerator about 30 minutes before serving
to take the chill off and serve.

This salad can be prepared up to one day in
advance.

Citrus Vinaigrette

Juice of 1 orange

Juice of 1 lime

2 Tbsp red wine vinegar

1 tsp honey

1 clove garlic

Y-inch slice of a medium-sized red onion,
chopped

Kosher salt and freshly ground

pepper to taste

Extra-virgin olive oil

1. Put the juices, vinegar, honey, garlic, and
onion in a blender or small food processor.
Add salt and pepper to taste and process until
smooth. Add olive oil to taste and process
until combined and emulsified. Let sit for at
least 10 minutes before using to let the flavors
combine.

2. Cover and store leftover vinaigrette in the
refrigerator. It will be great on your next green

or garden salad.
»

A Few Favorite
New Hampshire Hikes

Mount Cardigan in Canaan
From the top of Mount Cardigan
you can see forever. The hike is
about three miles with wonderful
panoramic views of the White and
Green Mountains.

Rollins Trail at Mount
Kearsarge in Wilmot

The trail starts at Rollins State
Park and summits on windswept,
bare rock with a wonderful view
of the surrounding hills and lakes.

Mount Monadnock in Jaffrey
One of the most-climbed peaks

in the U.S., its many hiking trails
offer great foliage viewing.

West Rattlesnake Mountain in
Holderness

This is an easy two-mile round-
trip hike with fantastic views of
Squam Lake.

Zealand Road Trail in

Twin Mountain

At the base of the Presidential
Range in theiWhite Mountains
National Forest, theiZealand
Trailican be negotiated by all
ages. In a prime area for New
England fall colors, a round-trip
on the trail is about five miles.

Mount Washington in
Pinkham Notch

Mount Washington offers some
of New England’s most stunning
views. Popular trails include
Tuckerman Ravine,iLion’s Head,
andiBoott Spur.

Lincoln WoodssTrail off the
Kancamagus Highway in

the White Mountains

The trail follows the old East
Branch and Lincoln Railroad Line
up the Pemigewasset River to
Franconia Brook—an easy three-
mile loop.

Not up for a hike?

The Kancamagus Highway offers
almost 35 miles of glorious views
of the White Mountains decked
out in their finest colors.

DRESS TO
IMPRESS

Get your school spirit going
with Dartmouth Gear

The Dartmouth Bookstore carries
a wide variety of tees, sweatshirts,
shorts, sweatpants, caps,
Under Armour and more.

Monday-Thursday 8-9, Friday 8-10

Saturday 9-10 & Sunday 11-5

The Dartmouth Bookstore

dllip

www.dartmouthbooks.bkstore.com

33 South Main Street,
Hanover, New Hampshire

603.643.3616

MOUNTAIN
RAILROAD
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SMART COOKING

SANTAVICCA DENTAL PROFESSIONALS

DENTISTRY THAT CARES

Dr. Angela Santavicca, Dr. Mari Berry and the entire staff
are happy to care for your dental needs.

Not to be Confuséd
with Granola Bars!

A sweet finish to your picnic.
Makes about 24 bars

Shortbread Base

2 cups all-purpose flour
¥ cup light brown sugar
2 tsp salt

1% sticks (34 cup) unsalted butter,
cut into small pieces

We provide the following complete,
cost-efficient services to patients
of all ages: ‘

- Preventive Care ('

- Cosmetic Services & Tooth Whitening
- Cavity Filling '
+ Tooth Crowning & Vene_eria'
- Bite Guards & Treatment forTMJ)
+ Gum Disease/Carel
+ SecondOpinion 3. Sprinkle the dough in the bottom

www.SantaviccaDentalcom  603.643.4142 info@SantaviccaDental.com of the prepared pan and press it
evenly onto the bottom of the pan.

4. Bake the shortbread in the middle

1. Preheat the oven to 350°. Butter
and flour a 9x13-inch baking pan.

2. In a food processor, process the
flour, sugar, and salt to combine.
Add the butter and process until
mixture begins to form small lumps.

Patient Care Hours: Monday 7:30am - 4pm - Tues to Thurs 7:30am-5pm -« Friday 8:00am - 12pm

Hanover Road Professional Center, 367 Route 120, Unit C, Lebanon, NH of the oven until golden, 15 to 20
minutes. While shortbread is baking,
prepare the topping.

Topping

1 large egg

2 Tbsp rum or bourbon (optional)
1 tsp pure vanilla extract

3 Tbsp heavy cream

et s cup brown sugar

R \ 7
ase-HANOVER COUNTRY CLUB Bl
at Dartmouth C{J/Z{fg{:‘ 1 cup (4 oz) pecans, roughly
chopped
1 cup (6 0z) semisweet chocolate
chips
1 cup grated coconut

1. 1n alarge bowl, whisk together
the egg, rum, vanilla, and cream.
Add the brown sugar, honey, and
salt; whisk until smooth and well
combined. Stir in the pecans,
chocolate chips, and coconut.

2. Pour the nut mixture over the
hot shortbread. Return to the oven
and bake until set, 15 to 20 minutes.

DARTMOUTH Cool in the pan and cut into 24 bars.

COLLEGE « 18 Hole Championship Course
< Public Welcome!
(603) 646-2000 « Lessons Available Susan Nye lives in New Hampshire
- Online Pro Shop Sales and wr.ztes for several New England
magazines. She shares some of her
< School Owned and Tax-free Sales favorite recipes and stories about family,

friendship, and food online at www.

www.hanovercc.dartmouth.edu ‘meordaresscom
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Social Security will not—and was never designed
to—provide all of the income you’ll need to live com-
fortably during retirement. At best, your income
from Social Security will supplement that from other
sources. So if you’re planning to factor Social Secu-
rity into your retirement plan—regardless of whether
you’re a man or a woman—you should learn all you
can about how to enhance your benefits and how
much income you may need from other sources to be
financially comfortable during your retirement years.
For women, there are some unique factors to con-
sider in the equation. Because Social Security gener-
ally has annual cost-of-living adjustments, you have
an inflation-protected benefit for as long as you live—
and for women, who generally live longer than men,
those increases are vital. In addition, Social Security

Social Security

A WOMAN'S PERSPECTIVE

MONEY MATTERS
BY BRIAN DOYLE

provides dependent benefits to spouses, divorced

spouses, elderly widows, and widows with young
children.

THE STATS FOR WOMEN

Consider these numbers released by the Social Secu-

rity Administration Office of Research and Statistics:
» Women who reach age 65 need to prepare for
approximately 20 years of living expenses. In 2007,
women represented 57 percent of all Social Secu-
rity beneficiaries age 62 and older and approxi-
mately 69 percent of beneficiaries age 85 and older.
e The average annual Social Security income re-
ceived by women 65 years and older was $10,685,
compared to $14,055 for men.
e For unmarried women age 65 and older (in-
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TOWNLINE
EQUIPMENT

ROUTE 124 PLAINFIELD, NH

Family owned and
operated since 1972,
we are committed to
our reputation for
excellent, reliable
service. We are friendly,
knowledgeable, and
experienced in helping
everyone from first-
time owners to multi-
generation family
farms and businesses.
Visit our establishment
on Route 12A in
Plainfield or online at

Townlineequipment.com

New Grand L40 Series * RTV900 * BX50 Series
The Grand L40 Seri pact tractor, with its high-p dlies] engin

and innwvative HST Plus transmission, can handle any chore with oase.

The RTVI00 utility vehick is a powerful workhorse featuring a 21.6 HF diesel
engine, 4-WD and a 3-range variable hydrostatic transmiission (VHT) to get
you whene you need to go.

1§ you' re ooking for ity, the multi-purpose BX30 Series sub-comp
tractor is the ideal choice.

You have the land. You have the dream. All you need is a Kubota.

IKyholag,

EVERYTHING YOU VALUE

www.kubota.com

Creative Home Furnishings

Interior Design Services

1 South Street . Hanover, NH

603.653.0123
Mon-Fri 9:30-5:30 .

Eastman’s

PHARMACY

Now Carrying
Melissa & Doug
toys!

22 S. Main Street

Hanover, NH
(603) 643-4112
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MONEY MATTERS

cluding widows), Social Security
comprised 48 percent of their total
income in 2007.

e In 2004, statistics showed that
only 24 percent of unmarried wom-
en aged 65 or older were receiving
their own pensions (either as re-
tired workers or survivors), com-
pared to 30 percent of men.

PLANNING AHEAD

Obviously, the lack of pensions is di-
rectly related to spending time out of
the workforce, working at small com-
panies that lack employer-sponsored
benefit programs, and holding part-
time positions. On average, women
spend 12 years out of the workforce
caring for others, thereby reducing
their projected Social Security ben-
efits. Your retirement plan needs to
factor in ways to offset this gap; be
sure to invest in your employer’s re-
tirement and pension plans if these
benefits are offered.

Finally, research by the Social Se-
curity Administration found that
elderly women are less likely than el-
derly men to have significant income
from private pensions. In contrast,
Social Security benefits comprised 37
percent of unmarried elderly men’s
retirement income and 30 percent of
elderly couples’ income. Addition-
ally, 47 percent of unmarried elderly
women depend on Social Security for
90 percent or more of their income.
These numbers strongly suggest that
women need to get retirement plans
in place so that Social Security ben-
efits are an income supplement and
not a mainstay. -/

Brian Doyle is a First Vice President with Wells
Fargo Advisors. He lives with his wife and three
children right here in Hanover.

Wells Fargo Advisors, LLC, Member SIPC, is a regis-
tered broker-dealer and a separate non-bank affiliate
of Wells Fargo & Company.

Wells Fargo Advisors does not render legal or tax
advice. While this information is not intended to
replace your discussions with your tax/legal advisor,
it may help you to comprehend the tax implications
of your investments and plan tax-efficiently going
forward. The material is solely for informational
purposes and is not a solicitation or an offer to buy
any security or instrument or to participate in any
trading strategy.
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FRANCO COGOLI

Happenings

SEASONAL CALENDAR

SEPT | OCT | NOV

ENFIELD SHAKER
MUSEUM

447 NH Route 4A
Enfield, NH

(603) 632-4346
www.shakermuseum.org

Shaker Crafts Weekend

September 23-25

Learn a Shaker craft and enjoy
lectures on Shaker crafts. Includes
overnight at Great Stone Dwelling,
craft kits, breakfasts, lunches, and
dinners. Workshops include rug
hooking, rug braiding, basketry,
Shaker pincushions, and more!

Harvest Festival

October 1

Take a horse-drawn wagon ride!
Make cider, churn butter, and
crank ice cream! Create cornhusk
dolls, pinecone feeders, no-bake
cookies, bookmarks, and child-
sized scarecrows. Dip handmade
candles. 1lam-4pm

New England Stitchers Retreat
October 7-10, 11-14 & 14-17
Participate in an all-inclusive re-

treat restricted to a maximum of
30 overnight guests. Learn new
needlework designs, specialty
stitching, and finishing skills from
the experts in a two-day needle-
work class (including kit and sup-
plies).

Chair Taping Workshop

October 22

Barbara Brady will teach you how
to tape a chair with fabric Shaker
tape. Your chair must be in good
condition and finished. Please
contact the Museum Store for in-
formation on ordering your tape.
Registration is limited. 1-4pm

Taste of the Upper Valley
November 4

The Upper Valley’s top purvey-
ors of fine foods will offer sample
culinary works of art: signature
appetizers, entrees, and desserts.
Complimentary wines and non-
alcoholic beverages will be served;
cash bar. A fabulous auction fea-
turing many high-quality goods,
services, and experiences will be
offered. 6:30pm

9th Annual Pumpkin
Festival «<
October 9
Celebrate the harvest with every-
thing pumpkin! Family fun with
ongoing horse-drawn wagon
rides to the pumpkin patch,
pumpkin picking, live entertain-
ment, kids’ activities, cider press-
ing, music by Jeanne and the
Hi-Tops, educational displays,
organic “good food” concession,
NOFA-VT wood-fired pizzas, and
more. Rain or shine. Parking $5
per car. Come by foot, bike, or
train for free! Cedar Circle Farm,
225 Pavillion Road, off Rte 5, East
Thetford, VT, www.Cedar Circle
Farm.org. 10am-4pm

Happenings Sponsored by:

GREGORY L. BAKER, D.D.S.

ORTHODONTICS FOR
ADULTS AND CHILDREN

18 BUCK ROAD
HANOVER, NH 03755
(603) 643.1552

299 MAIN ST.
NEw LOoNDON, NH 03257
(603) 526.6000

We Make Smiles
Happen!

Member American Association of Orthodontists
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HAPPENINGS

MONTSHIRE MUSEUM

OF SCIENCE

One Montshire Road Young
Norwich, VT Scientist
(802) 649-2200 Program

www.montshire.org

Books and Beyond: Science for Preschoolers

September 12, October 17 & November 14

This program combines great children’s literature and
hands-on activities for fun science learning and ex-
ploration. For children ages 3 to 5 and their parent or
caregiver. 10:15 or 11am

Young Scientist Program

September 14—-December 14 (no class November 23)
This program for preschoolers and kindergartners
integrates hands-on experiments, fun projects, and
individual explorations in the physical and natural sci-
ences. For children ages 4-kindergarten. Preregistra-
tion required. 9:30-11:30am (morning session); 1-3pm
(afternoon session)

Earth From Space
September 17—
November 27

Expand your under-
standing of life on
Earth as you view
our amazing planet
from the perspective
of an orbiting satel-
lite. Developed by the
Smithsonian Institu-
tion Traveling Exhi-
bition Service, Earth
From Space features
40 beautifully detailed
satellite images of
Earth.

Earth from Space: Lena Delta.

Homeschoolers’ Day:
Make it Move!
September 22

Join other home-
schoolers and their
families for a day of
science as we explore

Earth From Space: New York City.
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Mushroom Walk

Young Scientist Program

motion through hands-on activities and investigations.
From marble shoots to engineering with Lego blocks,
this day provides a great way to delve into science.
10:30am-3:30pm

Mushroom Walk

October 2

Mushrooms and other fungi are commonly seen on the
forest floor in autumn. Join expert Faith Hunt on this
foray that will introduce you to a spectacular variety of
local fungi. The program concludes with an opportu-
nity to sample some of the day’s edible finds. 1-4pm



Magic Carpet Program: Oman

Each Magic Carpet Luncheon
features an extraordinary trav-
elogue followed by a regionally
inspired meal. Pre-registration
required. 1lam

Teaching About Weather in the
K-5 Classroom

Spend the day exploring the big
ideas in weather—what makes
weather, how it changes and
moves, and how to predict it. Pre-
registration required. 9am-1pm

Magic Carpet Program: Bulgaria

Climb aboard the Montshire’s
magic carpet and be whisked
away to locales around the
world. Each Magic Carpet Lun-
cheon features an extraordinary
travelogue followed by a region-
ally inspired meal. Pre-registra-
tion required. 11am

Machine Madness

Inventors of all ages are invited
to bring their home-built con-
traption to the Montshire. The
machines will be linked together
for one incredible chain reac-
tion! Open to people of all ages
and mechanical abilities.

Bark Basics: Know Your Trees

Join Michael Wojtech for an ex
ploration of bark, the tree char-
acteristic that is always visible
in every season. To register, cornr
tact New England Wild Flower
Society (NEWFS) at (508) 877-
7630 or visit www.newfs.org.
Course Code: BOT3214. 12-4pm

HUOIMINEY 2454

CLOTH

Located on Routes || & 103, halfway between Newport and Sunapee, NH
603-863-1197 800-846-DORR Open M-Sat. 9-5 www.dorrmillstore.com

£
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8th Annual Vermont Fine
Furniture & Woodworking Festival

From rorest 1o rurniture. grinc ome your ple e of vermoni.

Free Parking at Union Arena. Free shuttle to National Park.
496 Woodstock Rd., Rte 4, Woodstock, VT. $10.00 (18+)
802-747-7900 www.vermontwoodfestival.org

802.649.5222 grportersons@verizon.net P.O. Box 409 Norwich, VT 05055
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| nsp! red ]33 nature. .
Tired of raking leaves and hauling wood? Maybe it's time to consider
Kendal where you'll find fall provides a kaleidoscope of beauty, creative

opportunities, a fitness center, flexible dining, enriching cultural events,
plus interesting neighbors and residential services second to none.

Consider the alternative... Kendal at Hanover residents enjoy the
support and security needed to focus on enriching their lives and making

new friends. Expand your horizons. Learn how you can enhance your
independence in our Residential or Assisted Living Community.

Call 603-643-8900 or visit www.kah.kendal.org

ar  KENDAL at Hanover

Together, transforming the experience of aging.®
A Continuing Care Retirement Community -

Not-for-Profit - Guided by Quaker Principles

©2011 KENDAL

AN INDEPENDENT

DAY AND BOARDING SCHOO

FOR GRADES 9-12 & POST GRADUATE YEAR

» Small classes/personal attention
» 21 Advanced Placement courses

ACADEMY.

» STeM Program - college level engineering coursgs

* 5 Languages: Chinese, French, Japanese,
Latin;and Spanish

+ 250 boarding students from
19 U.S. states and 26 countries

VERMONT,NEW HAMPSHIRE & QUEBEC RESIDENTS
CALLUS ABOUTOUR GOOD NEIGHBOR SCHOLARS PROGRAM
(802)-751-2130| WWW.STJOHNSBURYACADEMY.ORG

Play Dates

rate
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HAPPENINGS

OTHER NOTEWORTHY
FALL EVENTS

7th Annual Antiques Show
September 10

Join us for the Norwich Antiques
Show to benefit the Norwich His-
torical Society. This year’s show will
feature high-quality dealers from
New England displaying their wares
inside the Lewis House and under
the tent on Elm Street. Admission is
$5. Fiddle music and good food too!
Norwich Historical Society, www.
norwichhistory.org. 10am-4pm

Tour de Taste: A Pedaling Picnic
September 11

The Upper Valley Trails Alliance
presents a progressive picnic by
bicycle through Fairlee, Thetford,
Lyme, and Orford. Samuel Morey
Elementary School, Fairlee, VT.
Visit www.uvtrails.org for details
and registration.

Monadnock-Sunapee Greenway
Trail Workdays

September 17 & October 15

Visit www.uvtrails.org for a work
day schedule for cleaning up the
Greenway. We hope you can vok
unteer and help out with this task.

-
e e |

Beaded necklace by Christie Saint-John, who
will display her work at the Norwich Craft Fair.


http://www.kah.kendal.org
http://www.stjohnsburyacademy.org
http://www.chieftaininn.com

Reading by Joni Cole
October 4

BAD-
DOG

Join Joni at
the Dartmouth
Bookstore as she
introduces her
latest collection
of essays, Another
Bad Dog Book. 33
South Main St.,
Hanover. Read-
ing begins at
6pm.

Norwich Craft Fair

October 9

The Norwich Craft Fair will be open
10am to 3pm on the grounds of the Nor-
wich Farmers’ Market. Come enjoy the
selection of fi ne arts and crafts from the
region while listening to Vermont musi-
cians Juke Joynt. Open rain or shine.

5 i JMH Wealth Management, LLC

Providing confidential, independent,

sensible investment advice

JEFFREY M. HARRIS, CFA®

45 Lyme Road a Suite 307 a Hanover, NH 03755
877.643.8899 a 603.643.8899

For more information on our personal services
visit www.jmhwealth.com

MECHANICAL

AR CONTRACTORS

Residential Heating & Air Conditioning

Quiet, Aesthetic Design JPF"

Quality Components
& Workmanship

Complete Installation
Stellar Service

802-222-9255 BRADFORD, VT 603-443-6111 LEBAMONINH www.arcmech.com

Founded in 1991,
Long River Studios

L O N CamRlVaERaS U1 OS

is an arfisans’
cooperative
carrying fine arts
and crafts and
a few etceteras

e from the Upper
ciraifils

www.longriverstudios.net

Main Street, Lyme, NH

arts é.

gifts %
603.795.4909 .
|‘s-"londc1y Saturday 10am - 5pm .

Valley and beyond.
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Almot

10 ztmg_&i Wallpapering, Inc.

Residential & Commerical Services

. Interlo"-& Exterior Pcu
;Hpupenng :
- Floor Sanding & Finishif g

ting

-4

L

802-763-2055 t". N
South Royalton, VT 05068

-

Established 1986

kmanship” g

BUILDING CONTRACTOR
GENERAL CONTRACTOR

Amy Tuller, RD, LD, CDE
Registered Dietitian,
Certified Diabetes Educator

303 Route 5 South
Norwich, VT 05055
(802) 649-1444
www.amytuller.com
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HAPPENINGS

Norwich Charter Day with

Norwich University Color Guard
September 17

Presentation of the newly restored
town charter with Governor Peter
Shumlin and Congressman Peter
Welch. Special 250th music with
Marion Cross School band and cho-
rus will feature Norwich’s Bicenten-
nial Song, written and arranged for
the 1961 festivities by Al Foley and
Fred Metcalf. Town-wide photo
with Chad Finer. 2pm on the Green.

Earrings by Lynn Adams, whose
work will be available at the Fine Art
Fine Food silent auction.

Fine Art Fine Food
September 24

Utility Club of Lyme with
Long River Studios present
Fine Art Fine Food, a silent
auction with food prepared
and served by Utility Club
members. 125 Breck Hill Road,
Lyme (Ramsden’s historic
barn). For more info, e-mail
joanne sohr@gmail.com or
call (603) 795-2170.

Horse-Drawn Rides to

the Pumpkin Patch

October 22-23 & 29-30

Turn your search for the perfect
pumpkin into a fun family outing!
Kids can play in the sandbox and
meet the horses and chickens. Ce-
dar Circle Farm, 225 Pavillion Road,
off Rte 5, East Thetford, VT, www.
CedarCircleFarm.org. 1lam-4pm


http://www.vtbuilder.com
http://www.amytuller.com

Howe Library

13 South Street
Hanover, NH

(603) 643-4120
www.howelibrary.org

Everyone is Reading

The book we have se-
lected for this year is The
Wisest Man in America by
W. D. Wetherell.The Wis-
est Man in America offers
a poignant exploration

of aging, wisdom, friend-
ship, loss, change, hope—and the
New Hampshire primaries.

John Walters

September 7

Mayer Room, 7pm

Mr. Walters was the host of The
Front Porch, a daily interview show
on NHPR featuring interesting peo-

AMERICA

W. D wi THERELY

ple. Copies of Roads

s v :
THE WISEST Less Traveled will be
MAN IN available for sale.

Books and Lunch

on Tuesdays:

Stark Decency
September 13
Murray Room, 12pm
Stark Decency by Al-
len Koop tells the
history of the POW
camp in Stark, New
Hampshire, which is a
setting of some of the scenes in The
Wisest Man in America.

Jere Daniell

September 15

Mayer Room, 7pm

Professor Daniell will speak on the
history of land use in New Hamp-
shire.

Valley News Editors

September 19

Mayer Room, 7pm

Jeffrey Good, editor, and John
Gregg, political editor, of the Valley
News will speak about their experi-
ences in political journalism.

Rebecca Rule

October 4

Mayer Room, 7pm

Ms. Rule will tell humorous “local-col-
or” stories related to the themes and
ideas of The Wisest Man in America.
The program will be funded by the
New Hampshire Humanities Council.

W. D. Wetherell

October 19

Mayer Room, 7pm

Mr. Wetherell will speak about The
Wisest Man in America and the craft
of novel writing.

GET CONNECTED

Get listed on the hereinhanoveronline.com
BUSINESS DIRECTORY and you will also be
included on our printed list in every issue of
HERE IN HANOVER (see page 14). =4 4

E-mail Bob Frisch at rcfrischi@comcast.
net, or call Bob at (603) 643-1830. Find
out how you can connect with our readers. A - "
It's easy, inexpensive, and another way to | < o

"% for yourself, too!

e —
re in Hanovefﬂ

reach an affl uent and educated audience.

YU

Share the wonders of our beautiful

area and the latest news all year

long with a Here in Hanover gift

subscription. Friends and family

who have moved away from the

area will be especially appreciative.
Be sure to order a subscription

‘.;.,_'.f_-,-.- 5for one year (4 issues)

3755. Or, convenient

SCR]

4

s Road, Hanover, NH
online using PayPal
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The Hood @)The Hop

SEPT | OCT | NOV

THE HOOD
MUSEUM OF ART @
DARTMOUTH COLLEGE

hoodmuseum.dartmouth.edu
The Hood Museum of Art is free and open

to all. Public programs are free unless
otherwise noted. Hours: Tuesday to
Saturday, 10am to 5pm; Wednesday, 10am to
9pm; Sunday, 12pm to 5pm. For information,
visit www.hoodmuseum.dartmouth.edu or
call (603) 646-2808.

FALL EXHIBITIONS

A Space for Dialogue:

Fresh Perspectives on the Permanent
Collection from Dartmouth’s Students
Ongoing

José Clemente Orozco:
The Epic of American Civilization
Ongoing

Egyptian Antiquities at Dartmouth:
Highlights from the Hood Museum
of Art

Ongoing

Embracing Elegance, 1885-1920:
American Art from the Huber Family
Collection

Through September 4

Native American Art at Dartmouth:
Highlights from the Hood Museum
of Art

October 8-March 8

New Series

EYEWASH: Experimental Film and Video Loew Auditorium

Named after one of the lyrical
abstract films of Robert Breer,
the EYEWASH screening series
invites contemporary filmmakers
and curators to present programs
of short films. Free and open

to the public, each program

will be followed by a Q & A
with the guest filmmaker. For
more information on each of

the filmmakers, please visit the
Hood’s website.

104 WWW.HEREINHANOVERONLINE.COM

William McGregor Paxton, Lizzie Young, 1910, pastel on brown paper. Huber family collection.

September 22, 7pm
Roger Beebe

October 6, 7pm
Kate Dollenmayer

October 20, 7pm
Tomonari Nishikawa

November 3, 7pm
Naomi Uman

FALL EVENTS

September 24, 2pm

Tour: Egyptian Antiquities at
Dartmouth: Highlights from the
Hood Museum of Art

September 28, 5:30pm,

Loew Auditorium

Lecture: Discovering Ancient Egypt
The Hood’s recent guest curator, Chris-
tine Lilyquist, will present major art
objects in Dartmouth’s collection of
Egyptian antiquities, most of which
have never been on exhibit before.



September 28, 6:30-8pm

Adult Workshop:

Art and Creative Writing

Museum staff will lead participants in
a number of simple, evocative writing
activities with works of art. No previ-
ous art or writing experience is neces-
sary. Call (603) 646-1469 by September
26 to register.

October 3-10, daily,

Barrows Rotunda, Hopkins Center
Barrows Rotunda Project
Contemporary Native American artist
Bob Haozous will work with students
to create an installation in the Hopkins
Center’s Barrows Rotunda as part of
Native American Art at Dartmouth.

October 9, Ipm,

The Dartmouth Green

Opening Ceremonies: Native American
Art at Dartmouth: Highlights from the
Hood Museum of Art

October 26 & November 2, 6:30-8:30pm
Adult Workshop: Native American Art
at Dartmouth

In these discussion-based workshops,
we will look at both historical and con-
temporary works of art representing
cultures from across North America.
Call (603) 646-1469 by October 24 to
register.

October 28, 5pm,

Loew Auditorium

The Manton Foundation Inaugural
Orozco Lecture And Reception
Professor Mary Coffey will discuss

the cycles of apocalyptic violence that
structured the fresco Orozco created in
1932-34 at Dartmouth College.

November 8, 12:30pm

Lunchtime Gallery Talk: People in the
Machine: Students, Employees, and
Teachers in the Federal Indian School
System

November 13, 12-5pm

Native American Art at Dartmouth
Family Day

Visit with your family and explore the
largest exhibition of Native American
art ever exhibited at the Hood. Looking
activities and hands-on projects in the
galleries will help you and your family
appreciate these beautiful works of art.
For children ages 6-12 and their adult
companions. No preregistration is re-
quired.

November 18, 5pm,

Loew Auditorium

The Dr. Allen W. Root Contemporary
Art Distinguished Lecture

All My Relations: Biennale of Sydney 2012
Dr. Gerald McMaster was recently
selected coartistic director to the 2012
Biennale of Sydney. In his lecture, he
will touch on the themes and issues
that will shape this important interna-
tional exhibition.

October 9, 3pm

Gallery Talk: The Language of the
Enemy: Figurative Painting in

Native Art

Artist Mateo Romero’s The Dart-
mouth Pow-Wow Suiteof 10 large
paintings was commissioned by the
Hood in spring 2009 and is presently
on view in the Harrington Gallery.

October 10, 4:30pm,

Loew Auditorium

Artist Lecture and Reception:
Bob Haozous, Artist-in-Residence

October 19, 5:30pm,

Loew Auditorium

Lecture: Cracking the Mirror: Self-
Representation in Literature and Art
Citing examples ranging in art from
Rembrandt to Marlene Dumas

and in literature from Augustine

to Orhan Pamuk, Professor James
Heffernan argues that neither self-
portraiture nor autobiography can
ever perfectly reflect one’s life at any
particular moment.

The Hood & The Hop is sponsored by

-& Root Canal Therapy

~& Endodontic Microsurgery <&

-& Dental Implants <& Emergencies Welcome <&

Timothy B. Meyers, DDS e Andrew M. Bradley, DMD

367 Rte 120 Unit B-3, Lebanon, NH 03766
603.643.6100

www.montshire-endodontics.com
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THE HOOD & THE HOP

HOPKINS CENTER EVENTS
@ DARTMOUTH COLLEGE

hop.dartmouth.edu

For information, tickets, or Dartmouth
College student prices, call the Hopkins
Center Box Office at (603) 646-2422.
Information is also available from the Box
Office about the Dartmouth Film Society
film series and films in the Loew, and is also
listed on the Hop's website at www.hop.
dartmouth.edu. All events are subject to
change. Additional events may become
available after press time. The Hopkins
Center Box Office is open Monday through
Friday from 10am to 6pm. For information
about related educational events, visit www.
hop.dartmouth.edu or call (603) 646-2010.

SEPTEMBER

15

One Man, Two Guvnors

Loew Auditorium, 7pm

An unemployed musician decides he
can double his money by pledging his
services to not one, but two small-time
crooks.

22

Young@Heart Chorus

Spaulding Auditorium, 7pm

The Young@Heart Chorus is no rest
home sing-along. Since wowing Hop
audiences in 2007, they’ve become
darlings of the media—from Time to
The Daily Show—and stars of a hit in-
die documentary.

30 & October 1

Phantom Limb

The Moore Theater, 8pm

An exhilarating team of contempo-
rary musical, visual, and performance
artists recreate one of the greatest
survival stories of all time, Sir Ernest
Shackleton’s 1914-1916 Antarctic Ex
pedition.

OCTOBER

1

Yefim Bronfman, Piano

Spaulding Auditorium, 8pm

Grammy Award-winning pianist Yefim
“Fima” Bronfman is a powerhouse vir-
tuoso whose commanding technique
and exceptional lyrical gifts have won
him critical acclaim and enthusiastic
audiences worldwide.

October 6
Creole Choir of Cuba
Spaulding Auditorium, 7pm

SVEN CREUTZMAN PHOTO

This 10-member vocals and drumming ensemble features rich harmonies
and irresistible rhythms from a vibrant music and dance tradition little

known outside of Cuba.
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8

An Evening with Pat Metheny

Spaulding Auditorium, 8pm

In his nearly four decades on the inter-
national music scene, Pat Metheny’s
shimmering, unmistakable sound and
gorgeous, groundbreaking melodies
have netted a whopping 17 Grammys
and three gold records.

14

Brentano String Quartet

Spaulding Auditorium, 8pm

This internationally acclaimed ensem-
ble asks some of today’s most imagi-
native composers (including Charles
Wuorinen and Vijay Iyer) to “com:
plete” and musically respond to unfin-
ished works by Mozart, Schubert, and
Shostakovich.

15&16

Anna Bolena

15, Loew Auditorium, 1pm; 16, Spaulding
Auditorium, 1pm

The Met Opera: Singing one of opera’s
greatest mad scenes, Anna Netrebko
opens the Met season with her por-
trayal of the ill-fated queen driven in-
sane by her unfaithful king.

28

Christian Tetzlaff, Violin & Lars Vogt,
Piano

Spaulding Auditorium, 8pm

Internationally recognized as one of
the most important violinists of his
generation, Tetzlaff is known for inter-
pretations of classical, romantic, and
contemporary music that are deeply
informed yet fired with imagination.

29 & 30

Don Giovanni

29, Loew Auditorium, 1pm; 30, Spaulding Audito-
rium, Tpm

The Met Opera: Mariusz Kwiecien
stars as the insatiable Don, with Mat-
thew Polenzani, Ramon Vargas, and
John Relyea. James Levine conducts
Mozart’s timeless classic.

BE SURE TO VISIT OUR WEBSITE
www.hereinhanoveronline.com



October 7 & 8
Martha Clarke: Angel Reapers
The Moore Theater, 8pm

SARA DAVIS PHOTO

MacArthur “genius” director/choreographer/Pilobolus cofounder Martha
Clarke collaborates with Pulitzer, Tony, and Oscar Award-winning writer
Alfred Uhry on this work exploring the 18th-century Shaker religious

movement.

3

The Great Flood

Spaulding Auditorium, 7pm

In The Great Flood, Bill Frisell and
filmmaker Bill Morrison contemplate
the 1927 flood of the Mississippi River,
which not only caused unprecedented
death and destruction but also brought
the Delta Blues north with migrating
southern blacks.

5

New York Polyphony

Rollins Chapel, 8pm

One of the fastest-rising classical vocal
quartets of its generation, New York
Polyphony balances refined musician-
ship with a dynamic modern perfor-
mance style.

S5&13

Siegfried

5, Loew Auditorium, 12pm; 13, Spaulding Audito-
rium, 12pm

The Met Opera: Part three of Wagner’s
Ring. Gary Lehman sings the title role,
with Deborah Voigt as Brunnhilde and
Bryn Terfel as the Wanderer.

6

Dartmouth College Gospel Choir
Spaulding Auditorium, 2 & 5pm

This stunning choir performs a diverse
array of traditional and cutting-edge
gospel music, including many inno-
vative surprises, accompanied by its
amazing band.

November 13

Dartmouth College Glee Club

Rollins Chapel, 2pm

J.S. Bach’s joyousMagnificant with
orchestra and student soloists, as
well as other music of Bach and his
contemporaries.

8

Dartmouth Wind Symphony

Spaulding Auditorium, 7pm

The Wind Symphony performs Camille
Saint Saens, Richard Wagner, and more.

10

SamulNori

Spaulding Auditorium, 7pm

As physically powerful as Japanese
kodo and as polyrhythmically in-
tricate as West African drumming,
SamulNori takes the concert hall by
storm with thrilling percussion and
acrobatic dance.

11-13 & 17-20

Dartmouth Theater Department:
Breaking E.D.E.N.

Warner Bentley Theater, 11,12, 17-19, 8pm; 13 & 20,
2pm

The future of E.D.E.N., America’s most
powerful labor union, hangs in the bal-
ance. Seven playwrights with a Dart-
mouth connection contribute to this
new production.

12

Barbary Coast Jazz Ensemble

Spaulding Auditorium, 8pm

The Coast is joined by guest artist
Herwig, a featured trombonist/solo-
ist with the Grammy Award-winning
Mingus Big Band.

16

World Music Percussion Ensemble
Spaulding Auditorium, 7pm

The program features compositions by
Jacob de Bandolim, Baden Powell, Eg
berto Gismonti, and a tribute to Anto-
nio Carlos Jobim, with selections from
the classic film Orfeu Negro (Black
Orpheus).

19 & 20

Satyagraha

19, Loew Auditorium, 1pm; 20, Spaulding
Auditorium, 1pm

The Met Opera: Richard Croft is Gan-
dhi in Philip Glass’s unforgettable
opera, which the Washington Post calls
“a profound and beautiful work of the-
ater.”
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HANOVER TALKS
BY MARK DANTOS

A Chat with
Marc Milowsky

HE MAKES RESTAURANTS HIS BUSINESS

If the restaurant business is like show business, Marc
Milowsky is one of the region’s leading directors and pro-
ducers. “You get to create a set, pick the actors, and put on
a show every night,” says the owner of Upper Valley dining
institutions Jesse’s, Molly’s, and Lui Lui.

A New Jersey native, Milowsky attended the University
of Vermont with plans to go to medical school, but he got
hooked on hospitality while waiting tables at a steakhouse.
There Milowsky discovered his career and met his future
wife, Patty. The couple cofounded Jesse’s Steaks, Seafood,
and Tavern in 1976. Thirty-five years later, Milowsky says
he wouldn’t change a thing.

What was your favorite job as a teenager?

Working in a recording studio in New York City. I got to sit

in on some sessions with James Brown, Benny Goodman,
the Tonight Show orchestra, and others.

“I've loved music since the days | traveled to
Woodstock. There is such a great community

of talented musicians in the Upper Valley.”

What are some exciting new enhancements that clients can
anticipate at your restaurants?

Our menu development in all of our stores continues to
reach higher and higher levels. We are using more locally
grown products, and at Jesse’s, we're now growing our
own herbs and produce in our gardens. Molly’s will be
opening up a fire pit on our patio for the late summer and
fall. All three Upper Valley restaurants now offer enter
tainment.
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How did you develop the live entertainment series?

T've loved music since the days I traveled to Woodstock.
There is such a great community of talented musicians in
the Upper Valley. When we first opened Jesse’s in 1976, we
had live music every weekend. Somehow we got too seri-
ous and drifted away to concentrate on the dining only.
T've loosened up the last few years and have enjoyed get-
ting back into providing music for our guests as well as
income and opportunity for the performers—plus I love
getting up there with them and doing a few songs.

What was it like living with four daughters and a wife in the
Milowsky household?

Coming from a family of 30 boys in a row, having all those
girls was a life-changing experience. In the early days,
there was only one bathroom for the six of us in our house.
Try sharing a bathroom with five women! I also learned
how to be a really patient shopper. I love all of my women.
They have brought me more joy than anyone could ever
ask for. &
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Here In Hanover
135 Lyme Road
Hanover, NH 03755

YOU WANT

A ONE-IN-A-MILLION KITCHEN.

WE HELP BRING YOUR DREAM TO LIFE.

Clients visit our showrooms for inspiration and to see if anything can compare
to their imagination. Our beautiful displays help them visualize it with hundreds
of styles for finishes, hardware and storage, but in KraftMaid and LAVALLEY
BUILDING SUPPLY quality they can see and feel. Visit today.

: AUTHORIZED DEALER
W, Lebanon, NH - Newport, NH - Claremont, NH :

Z— 0208-5641, 863-1050, 543-0123 KPOFbMGid

WWW.LAVALLEYS.COM Cabinetry
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