


NORWICH, VT Beautifully designed CANAAN, NH Classic colonial with large, airy

reproduction colonial on 11.95+/-ac with rooms and lots of charm. Updated to modern
long range views. Complete privacy. Close to standards. Delightful solarium. Beautiful
town. 4 bedrooms, 4 baths, wood floors, two gardens. Listen to the Mascoma River from
fireplaces, screened porch. Superb! §1,299,000 the detached cabin. A must see! $349,000

-, - - Mo

LYME, NH Spectacular views from every

window of this magnificent home. Yes, that

is Baker Tower! To view interior and exterior

pictures, go to thepinnaclehouse.com
located on 30+/- private acres. $1,575,000
more land available.

HANOVER, NH This exceptional 7 bedroom,
6 bath residence is sited on 2.2 beautifully
landscaped acres with country view in the
heart of town. New heated in-ground
pool, porches & decks. An absolutely
outstanding offering. $2,985,000

NORWICH, VT Luxury townhouse in a
walk to everything location. Bright and
sunny, central air conditioning, hardwood
floors on main level, tile floors & granite
countertops in kitchen and baths, fireplaces,
lovely balcony. 2 car garage. Superb! $469,000

ORFORD, NH Historic home with
gorgeous moldings, beautiful floors, 9 fire-
places. Elegant center staircase. 6 bedrooms,
4.5 baths, high ceilings, large barn, 9 acres with
beautiful gardens. Fabulous! $975,000

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

CORNISH, NH Located on 22+/- acres Allen Street ENFIELD, NH Gorgeous country cape with
with a master suite addition, a pond, sugar Hanover, NH 03755 10+/-ac & stunning distant views to Killington.
house, barn, garden shed, fields and mature 603_643_4200 Gourmet cook’s country kitchen, woodstove
gardens, Large country kitchen, 3-4 bedrooms. a insert in fireplace, large living room, office,

A delightful and unique offering. $775,000 www.marthadiebold.com 3 bedrooms, 2.5 baths. A great one! $299,000



http://www.marthadiebold.com

START A'BUSINESS

With you when retirement is only the beginning

You have big plans for retirement. You want to keep working, only this time for yourself. Wells Fargo Advisors
understands that planning for the future is more than just numbers. That's why we take the time to sit down and
understand your needs. We'll lock at your entire financial picture, even money you've invested elsewhere, before
creating a strategy that is designed to help get you to and through retirement. With more than 125 years of investment
experience, Wells Fargo Advisors offers more than just knowledge and insight. We offer vision. To learn more about our

comprehensive approach, call today.

Together we’ll go far

INVESTMENTS « PLANNING « RETIREMENT

Wells Fargo Advisors

35 Centerra Parkway

Lebanon, NH 03766
603-643-6060 - 800-258-9717
www.wellsfargoadvisors.com

| Investment and Insurance Products: » NOT FDIC Insured » NO Bank Guarantee » MAY Lose Value I

Wells Fargo Advisors, LLC, Member SIPC, is a registered broker-dealer and a separate non-bank affiliate of Wells Fargo & Company.
©2011 Wells Fargo Advisors, LLC. [86189-v1] A1515



http://www.wellsfargoadvisors.com
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Book smart . . . and stylish!
Introducing fun, colorful back-to-campus styles in new-for-fall colors.

Shown: Campus Tote in Indigo Pop and Hipster in Va Va Bloom.

8 GIFTS & MORE

www.thepaperstore.com

The Paper Store of West Lebanon
Upper Valley Shopping Center, 250 Plainfield Road + 603.298.9989

n Product selection varies by location. ‘_j



http://www.thepaperstore.com

~ SUNDAY BR IN

603.675.6165



http://www.homehillinn.com
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Rare ‘Essentials

in style since 1981

603.643.5398 37 SOUTH MAIN STREET HANOVER WWW,.RAREESSENTIALS.NET



http://www.rareessentials.net

PAUL MORELLI

Distinctive Design.
Exceptional Diamonds.

VoON BARGEN’S

The finest diamonds & artisan jewelry

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



http://www.vonbargens.com

Enriching.

At Wheelock Terrace, everything is simply splendid
— from the first class care, ambience, and activities,
right down to the appetizers. | enjoy the cultural
and educational offerings in Hanover, as well as easy
access to world-class medical care. There's so much
more to life now than | ever expected.

Please call Gretchen Stoddard at
603-643-7290

Fil 1&=

Wheelock Terrace
32 Buck Road, Hanover, NH 03755 (603) 643-7290

Valley Terrace
2820 Christian Street, White River |ct., VT 05001 (802) 280-1910
Physical location: Wilder, VT near Norwich

Woodstock Terrace
456 Woodstock Road, Woodstock, VT 05091 (802) 457-2228

TerraceCommunities.com



http://www.terracecommunities.com
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Helping famdilies Live active outdoor L'Lfestad Les ¥ m

« Clothing, footwear and accessories sizes preemie and up 00
« Experienced and knowledgeable staff to assist you

pure fun. pure baby,
areen _

Sun 11-5

Mon-Wed 9:30-6

Thurs thru Sat 9:30 -8
8 GLEN RD / POWER HOUSE MALL /WEST LEBANON, NH 03784 / 603-790-8168 CLOTHING
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featuneg 66 Cedar Circle Farm
& Education Center
by Stephen Morris
Existing compatibly with nature.

7 2 The Hanover Inn
by Mary Gow
Renovation honors modern spirit and
enduring heritage.

7 8 King Arthur Flour
by Katherine P. Cox

The baking mecca expands for the future.

8§ WWWMOUNTAINVIEWPUBLISHING.COM
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HANOVER = WEST LEBANON

AMIDONJEWELERS.COM



http://www.amidonjewelers.com

Depantments

1 3 Editor’s Note
14 Contributors
16 Online Exclusives

18 Game Gear
Let’s go to the game!

72() Eat Smart 20

Veggies pack a nutritional punch.

79 On the Town ‘
Celebrating HOPFest. o .0

372 Around & About
by Cassie Horner

44 Community
by Nancy Pompian
Recycling with Northeast Waste’s Kendra Sheehan.

51 Spotlight
by Lori Ferguson
Woodworking with kids.

61 Great Ideas

by Geoff Gunning
The case of the Upper Valley-Oxford University sundial.

85 Good Neighbors

by Karen Wahrenberger
Hanover High soccer coach Rob Grabill.

10 WWW.MOUNTAINVIEWPUBLISHING.COM

Outings
Fine local shopping,
dining, and lodging.

91 Shop Talk

by Nancy Fontaine
Peter French, designer and builder in the shingle style.

96 The Arts

by Lisa Densmore

Film: Passion for Snow highlights Dartmouth'’s
contributions to skiing.

101 Smart Cooking

by Susan Nye
Ginger and spice.

105 Living Well
by Katherine P. Cox

Dr. Andre Berger discusses
andropause.

109 Money Matters
by Brian Doyle
Roth IRA conversions.

111 Happenings

A calendar of events.

116 The Hood & The Hop

Arts and entertainment at Dartmouth.

12(0 Hanover Talks

by Mark Dantos
A chat with Chief of Police Nicholas Giaccone.





http://www.huberts.com

Let your remodeling project begin with windows
and doors that provide a whole new perspective
- and better energy efficiency for your home. At
Windows & Doors By Brownell we can help you
customize the perfect combination of size, style
and function for your remodeling project.

MARVIN< 4

Windows and Doors

Built around you:

Visit our Marvin Design Gallery showroom at the PowerHouse Mall
today and see the possibilities begin...

MARVIN

DESIGN GALLERY
By Windows & Doors By Brownell

PowerHouse Mall
West Lebanon
(603) 298-5555 or 866-928-5558

Williston, VT
800-773-4803 ]

Plattsburgh, NY

877-500-3393 wdbrownell.com

located above

The Ledyard Bank in Norwich -

providing gentle, natural facial rejuvenation
with Botox, Fillers and Exilis Treatments.

The Exilis machine melts fats and tightens skin.

Please learn more at vermontfacialaesthetics.com
Or Call: 802.952.9095
for a complimentary consultation

("f""__//;'wz' Tace... € /(";/u' Ao ry.

Carol F. Boerner, MD

12 WWW.MOUNTAINVIEWPUBLISHING.COM

HERE IN

HANOVER

and //u///z/(////// communities

Mountain View Publishing, LLC
135 Lyme Road, Hanover, NH 03755
(603) 643-1830
www.mountainviewpublishing.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 Hanover wants
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
©2012. All rights reserved. Reproduction
in whole or part is strictly prohibited.
Here in Hanover accepts no responsibility
for unsolicited manuscripts, artwork, or
photographs.

Local
First

ALLI ANTCE

‘@SUSTAINABLE Certified Sourcing ‘

INITIATIVE www.sfiprogram.org

SFI-00665 Vi
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EDITOR'S NOTE 4

Welcome, Fall!

After a summer of record-breaking heat, I've
been looking forward to the cool, crisp days
of fall for quite some time. That’s unusual
for me; I’'ve always been one to say, “The
hotter it is, the better I like it” Could it be
that as I get older I can’t take the heat and
humidity like I used to? Impossible! There’s
got to be some other explanation.

Perhaps I love fall for the glorious, sunny
days and chilly nights and for the brilliant
foliage display Mother Nature treats us
to each autumn. One thing is certain: fall
means the return of football, and I've been counting down the days to
training camp since the Super Bowl ended in heartbreak for Patriots fans
last February. The Pats have added some exciting new players, and I'm
looking forward to another action-packed, winning season.

High school and college football players as well as the younger kids’
teams are all heading back to the gridiron, and soccer players are also
ready to kick off a new season of competition. Hanover High’s Rob Grabill
has coached the boys’ soccer team to 99 victories so far. Our story about
Rob’s success as a coach and his life off the field begins on page 85.

The Hanover area is home to many special places, and you’ll want to
check them out this fall. The newly renovated Hanover Inn boasts a spec-
tacular lobby, and the updated guest rooms are ready to greet their first
visitors with beauty and comfort. General manager Joe Mellia takes us on
a tour beginning on page 72. Watch for Part 2 of the story, which will cover
the inn’s new restaurant and other spaces, in a future issue.

King Arthur Flour in Norwich has also undergone some changes for the
better with beautiful new spaces for the Baking Education Center, store,
bakery, and café (page 78). Whether it’s for a cup of coffee and fresh-baked
pastry, a customized gift for a special baker in your life, or one of their pop-
ular cooking classes, be sure to pay them a visit soon. Their grand opening
from September 20 to 23 may be the ideal time to go.

During this season of back-to-school preparations and so many other
activities, support area businesses by shopping local. And don’t forget to
check our website for additional stories and something new—our local
events calendar. Enjoy! «

Deborah Thompson

Executive Editor
dthompson@mountainviewpublishing.biz

Why Do | have
Charter Trust
Manage My

Investments?

Three Words...

Life’s
Too
Short!

\\ @& CHARTER

TRUST

COMPANY

Creating & Managing
Wealth Since 1984

17 ¥4 Lebanon Street, 3rd Floor
Hanover, NH ® 603-643-6509
Questions@CharterTrust.com

www.chartertrust.com

FALL 2012 — HERE IN HANOVER 13
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Katherine P. Cox

Nancy Fontaine

Nancy Pompian

Kathy is a freelance writer and former
writer and editor for the Keene Sentinel
in Keene, New Hampshire. Her work
has also appeared in Vermont’s Local
Banquet, So Vermont Arts & Living, and
the anthology Beyond the Notches: Sto-
ries of Place in New Hampshire’s North
Country. She was also a writer and pro-
ducer for Captured Light Studio, Inc., a
video and interactive production com-
pany in Keene.

Writer, editor, and librarian Nancy Fon-
taine works at Dartmouth College. She
is also a book blogger and website
manager and has been writing articles
about the Upper Valley for the last sev-
eral years. She lives in West Lebanon,
New Hampshire, with her husband,
and her hobbies include reading, quilt-
ing, skiing, and snorkeling.

Nancy lives in Hanover. She reviews
documentation for the Educational
Testing Service for students with dis-
abilities. Previously, she was director
of Student Disabilities Services at Dart-
mouth, a book editor at Harper’s and
Houghton Mifflin, and a teacher at the
Audubon Society.

14 WWW.MOUNTAINVIEWPUBLISHING.COM

Stephen Morris

Jack Rowell

= Best known for her award-winning his-

tory of science books for middle school
students, Mary is also a contributor to
regional magazines. She often writes
about New England history. Her latest
book, Draw Logs from Dowsville . . . the
History of the Ward Lumber Company,
was published earlier this year.

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 on-
line booksellers. He lives in Randolph,
Vermont.

Jack has been capturing personalities
with his photography for more than 40
years. His work has been published in
Time, Newsweek, the New York Times,
Times of London, and more. One-man
exhibitions include the Hopkins Center
at Dartmouth College and, in Vermont,
at the Chandler Gallery in Randolph
and the Governor’s Reception Area in
Montpelier. Jack was associate produc-
er on feature films Man with a Plan and
Nosey Parker. Born and raised in central
Vermont, he’s also an enthusiastic and
experienced angler.



ITS A

SINGLE BIN

THAT MAKES BRIDGES,
BICYCLES, CARPETS
AND CLOTHING.

AND IT RUNS ON
YOUR RECYCLABLES.

There’s a lot that goes into Zero-Sort.
But it all starts with one bin.

Meet Zero-Sort — the single-bin service that
closes the gap between the stuff you recycle
and the stuff it becomes.

To see how Zero-Sort makes the most of
your recycling efforts, call (888) 568-4470 or
visit zerosort.com today.

ZERO-SORT

REGQYLCLING

a casella service

ZERO-SORT IS HOW RECYCLING GETS DONE™

CASELLA UR( SOLUTIONS

ZERO-SORT RECYC - COLLECTION - ORGANICS - ENERGY - BIOFUELS - LANDFILLS



http://www.zerosort.com

THIS QUARTER @ MOUNTAINVIEWPUBLISHING.COM

MOUNTAIN VIEW PUBLISHING ONLINE

Hing et
F0ur Expans

eNEWSLETTER
Sign up for our newsletter

www.mountainviewpublishing.com/
newsletter

What does our newsletter include?

« A summary of our most popular blog
posts and comments from our readers

« Local event listings from our calendar

« Exclusive insights into each of our
publications (Here in Hanover, Image,
and Woodstock Magazine)

« Special offers from Mountain View
Publishing and local businesses,
and much more...

®... &

www.mountainviewpublishing.com/
facebook

16 WWWHEREINHANOVERONLINE.COM

Community, Culture, and Lifestyle in the Connecticut River Valley

ONLINE EXCLUSIVES

Remembering Hanover’s

250th Celebration

Hanover celebrated its 250th
anniversary in 2011. The celebration
was organized by co-chairs Bill Young
and Julia Griffin. We caught up with
Bill to look back at many of the events
that made the celebration special.

\/%3\

TOWN o HANOVER
1761-2011

Know the Signs of Concussion
In this season of football, it’s
important to recognize the
signs of concussion, which
can occur not only in sports
but also from minor falls and
without loss of consciousness.

Take a Hike!
Plan a day hike to enjoy a
glorious fall day on one of
New Hampshire’s mountains.
From footwear and clothing to
food and first aid, our list
outlines the gear you don’t
want to be without.




LOCAL SPOTLIGHT
For more information on
local businesses, visit our

website and don’t forget
to shop local.

Featured This Quarter:

Norwich Regional Animal Hospital

CLICK ON OUR ONLINE
CALENDAR TO SEE THE

LATEST EVENTS HAPPENING
IN OUR COMMUNITY.

Business Directory to
see the latest listings
for fine products
and services in the
Connecticut River Valley.

67 Check out our Online
7
y

AM. PEISCH & COMPANY, LLP
ACTION GARAGE DOOR
BARTON INSURANCE AGENCY
BILLINGS FARM & MUSEUM
BLANC & BAILEY CONSTRUCTION, INC.
BRAESIDE MOTEL

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

COLDWELL BANKER-REDPATH
& CO., REALTORS

COTE & RENEY LUMBER CO.
COVENTRY CATERING

CREATIVE LIGHTING DESIGNS & DECOR
DARTMOUTH SKIWAY

DATAMANN

DAVID ANDERSON HILL, INC.

DORR MILL STORE

ELEMENTS SALON

ENGEL & VOELKERS, WOODSTOCK
GILBERTE INTERIORS

GRANITE GROUP, THE ULTIMATE
BATH SHOWROOM

GREGORY L. BAKER, D.D.S

HANOVER COUNTRY CLUB

HIGH COUNTRY ALUMINUM

HILDE’S SALON VIENNA

HOLLOWAY MOTOR CARS OF MANCHESTER
HOME HILL INN

HOME PARTNERS

JAMES R. PREDMORE, DDS

JCB DESIGNSCAPES, LLC

JEFF WILMOT PAINTING & WALLPAPERING,
INC.

JUNCTION FRAME SHOP

KEEPERS A COUNTRY CAFE

LANE EYE ASSOCIATES

LAVALLEY BUILDING SUPPLY
LEDYARD FINANCIAL ADVISORS
LEDYARD NATIONAL BANK
LISTEN COMMUNITY SERVICES
MARTHA E. DIEBOLD REAL ESTATE
MASCOMA INSURANCE AGENCY

MONTSHIRE ENDODONTICS PLLC
NATURE CALLS

NEXT STEP CONSULTING SERVICES
NORTHERN MOTORSPORT LTD
NORWICH REGIONAL ANIMAL HOSPITAL
PELTZER CAPITAL MANAGEMENT
PEOPLE MOVERS, INC.

PURPLE CRAYON PRODUCTIONS
QUALITY INN QUECHEE

REVERED PAINTING LTD.

RICHARD D. BRANNEN, OD, PLLC
RIVER ROAD VETERINARY
RIVERLIGHT BUILDERS

RODD ROOFING

ROGER A. PHILLIPS, D.M.D.
ROW43 MEDIA, INC.

STATE PARK REALTY

STONE DENTAL, PLLC

SURFACE SOLUTIONS

SYSTEMS PLUS COMPUTERS

TAKE A HIKE FITNESS

THE BIKE HUB

THE CLINIC FOR NEUROSTIMULATION
THE DOWDS’ COUNTRY INN

THE DOWDS’ INN EVENTS CENTER

THE HANOVER INN AT DARTMOUTH
COLLEGE

THE PAPER STORE

THE TAYLOR-PALMER AGENCY

THE VERMONT FLANNEL COMPANY
THE WOODSTOCK INN & RESORT
TIMELESS KITCHENS

TOWNLINE EQUIPMENT SALES, INC.
TWIN STATE DOOR

VALLEY FLOORS

VITT & ASSOCIATES

VON BARGEN’S

WHEELOCK TRAVEL

WHITE RIVER FAMILY EYECARE
WHITE RIVER YARNS

WILLIAMSON GROUP SOTHEBY’S
INTERNATIONAL REALTY

WOODSTOCK AREA CHAMBER
OF COMMERCE

For more information on how your business can get listed on our ONLINE
BUSINESS DIRECTORY or for other online advertising opportunities, contact
Bob Frisch at (603) 643-1830 or e-mail rcfrischi@comcast.net.

FALL 2012 — HERE IN HANOVER

CLICK ON

mountainviewpublishing.com

17



GAME GEAR &

You’ll be the envy of a throng of
To T“E a m e tailgaters in the Gillette Stadium
W  parking lot with these great finds!

CEANNNER [ AERERN”

e e o
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1 Motor Robe with Leather Carrier from Pendleton—
these were known as steamer rugs during the

early 20th century when they provided warmth for
those who traveled by train, boat, or horse-drawn
carriage. Today’s motor robes still feature the finest
100 percent pure virgin wool in a variety of colorful
plaids and authentic Scottish tartans. This one comes
with a convenient leather carrier with handle and
shoulder strap. Dry clean. Made in the USA. 52” x 66”
plus 3%” self-fringe.

$88, Item 71376, www.pendleton-usa.com

2 The Coleman 54-Quart Silver Steel-Belted Cooler is
large enough to hold 85 cans, and the stainless steel
handles with rubber grips make it simple to carry.
The base, lid, and liner are easy to clean. Six-year
limited warranty.

$159.99, Item 6155B707, http://coleman.com

3 The Coleman RoadTrip LXE Grill sets up and packs
down in minutes. Two burners provide 20,000 BTUs
for fast cooking. Matchless push-button lighting.
Removable grease tray makes cleanup easy. Folds to
a compact size with a handle and wheels for easy
transport. Propane cylinder not included. Five-year
limited manufacturer’s warranty.

$189.99, Item 2000005493, http://coleman.com

4 The Patriots Metro BBQ Tote is a great way to spice
up your grill area for the big game. The 3-piece set
comes with tongs, a fork, and a spatula. The case
features a red carrying strap and the New England
Patriots logo.

$39.95, Item 024384, http://proshop.patriots.com

Photo © Courtesy of the New England Patriots

5 The patented Stadium Chair stadium seat is
designed to fit virtually any type of bleacher, old or
new, wood or aluminum. The back cover is double
fabric for strength and comfort. Maximum weight
capacity 350 pounds.

$36.94, Item 465-SC1, www.sportsunlimitedinc.com

6 Check out the new Ladies Nike Wes Welker Game
Jersey! This scaled-down version of #83’s home jersey
is especially designed for women. All Nike Patriots
Game Jerseys feature a tailored fit, vented mesh side
panels, and screen printed numbers for a light and
soft feel.

$94.95, Item 0171020002, http://proshop.patriots.com

Photo © Courtesy of the New England Patriots

7 This Tom Brady Nike Game Jersey is designed
after the game-day jersey worn by the New England
Patriots QB. Nike Patriots Game Jerseys feature a
tailored fit design for movement, screen printed
numbers for a light and soft feel, and a no-tag label
for clean comfort.

$99.95, Item 0112020001, http://proshop.patriots.com

Photo © Courtesy of the New England Patriots
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The Summit® S-470" gas grill
* Four stainless steel burners
= Total cooking area = 580 square inches

= 9 mm diameter stainless steel
rod cooking grates

* Flush mounted side burner
* Rear-mounted, infrared rotisserie burner
= Sear Station™ burner

= Smoker burner and stainless steel
smoker box

* Lighted control knobs

HANOVER

Truel/alue.

Your Weber Headquarters
Sales and Authorized Service Dealer
800-643-2308 | truevalue.com

FALL 2012 — HERE IN HANOVER
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EAT SMART 4

veggles
_that pack a
nutritional punch

Aim for at least three servings per day

PUMPKIN

SWEET POTATO

SWEET RED PEPPER

BROCCOLI

20 WWW.MOUNTAINVIEWPUBLISHING.COM




SPINACH

Sweet red pepper Add crunch to salads and stir-fries with brightly
colored sweet peppers—red, yellow, green, and orange. One cup of raw
red bell pepper contains 317 percent of the Daily Value for vitamin C and
93 percent of vitamin A.

Broccoli watercress, arugula, bok choy, broccoli, and kale are dark-
green vegetables in the cruciferous family that provide cancer-fighting
compounds.

Kale Dark-green, leafy vegetables such as kale, Swiss chard, and collard
greens are major sources of potassium and magnesium, which promote
healthy blood pressure and blood sugar. They are rich in beta-carotene,
lutein, and zeaxanthin, antioxidants that seem to play a role in blocking
early stages of cancer development.

Pum pkin The bright-orange color of pumpkins indicates the presence
of cancer-fighting beta-carotene. These colorful gourds are low in
calories, virtually fat free, and rich in potassium, vitamin A, and fiber.

Sweet potato Sweet potatoes provide over 400 percent of the Daily
Value for vitamin A (in the form of beta-carotene), and they’re also an
excellent source of vitamin C.

Spinach Dark greens like spinach also supply a significant amount
of folate, a B vitamin that promotes heart health, helps prevent certain
birth defects, and aids DNA production and repair. <

NORTHERN MOTORSPORT LTD.
che I(QQP You Running"’

The Area’s Only
Authorized
Service Center

VOLVO « VW
AUDI « BMW
MERCEDES BENZ

Call To S"'c"l;édule Expert Service
(802) 296-2099

FALL 2012 — HERE IN HANOVER 21
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An unforgettable birthday bash celebrating
the start of the 50th year of the Hopkins

Center for the Arts took place the weekend of
July 20 and 21. The event featured two days of
great music, an all-ages “dance-in,” a late-night
outdoor film screening, a deejayed dance party,

: / and loads of family-friendly arts activities. Here’s
\ wishing The Hop 50 more great years! <

.

‘ L J

People love a party!




\
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ON THE TOWN,
HOPFe 7"[

i

|H i“;:!' peter french

www.pfrenchdesign.com

802 649 2333
' /

Personal Care & Bathing

Companionship & Recreation ¢ Grocery Shopping & Cooking
Transportation & Errands e Alzheimer’s & Dementia Care
Hourly & 24/7 Care * Respite Care * And Much More...

For a complimentary Home Care Assessment
Call Toll-Free: 1-877-448-7088

5 i JMH Wealth Management, LLC
Confidential, Independent, Sensible Investment Management

JEFFREY M. HARRIS, CFA®

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

visit www.jmhwealth.com

24 WWW.MOUNTAINVIEWPUBLISHING.COM
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Bold. Conservation.
Faucets. Showerheads. Toilets.

-
-

Sean for maore lecations

[E:ZME

theultimatebathshowroom.com

 FIeT

Follow us on:

Visit your local Ultimate Bath showroom
to see how our water-conserving showerheads
and handshowers can save a family of four
over 7,700 gallons of water each year.

THE BOLD LOOK &

WaterSense

OF KOHI.ER 2008
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LEBANON
262 Mechanic St., Lebanon, NH 03766
603.442.6488
the ultimate
RUTLAND
160 Seward Rd., Rutland, VT 05701
800.209.3257 ®
showroom
BURLINGTON
180 Flynn Ave., Burlington, VT 05401 - - Al 3 .
800.462.7790 Saving without sacrifcing. It's bold. it’'s Kohler.
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Here in Hanover

travel writer passes

Lesley O’Malley-Keyes, 57, passed away peacefully
on Tuesday, July 17, 2012, in Mt. Ascutney Hos-
pice. Lesley was born on October 30, 1954, to George
and Barbara Farley in Southampton, England. Les-
ley came to the US through her work; she was Vice
President and Publishing Director of Conde Nast
Johansens Hotel Guide for the Americas.

Lesley was introduced to Here in Hanover read-
ers in the Summer 2007 issue, when we welcomed
her as a regular contributor as our travel writer. She
told our readers, “I’ve been in the travel business
since age 18—it has been my ticket to the world!”

With that she began taking our readers on adven-
tures all over the US and the world. She whisked
us off to exotic locales—the Bahamas, Barbados,
Bermuda, Greece, and the South of France—and
her easy writing style made us feel we were right
there with her, sharing the adventure. Her articles
were filled with valuable insider advice gathered
over her extensive travels—attractions not to be
missed (including many off the beaten path), the
best places to stay and dine, and even what to pack.
Her descriptions were palpable; at a sidewalk café
in Paris, you could actually taste the warm baguette
with butter and strawberry jam. On a tour of Egypt,
you weren’t just sailing up the Nile, you could hear
the excited squeals of children along the banks as
you approached.

In lieu of flowers the family asks that donations be
made in Lesley’s honor to the Dana Farber Institute.

We will miss Lesley, not just as a talented and gra-
cious travel story contributor, but as a dear friend. «
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Congratulations to our
outstanding journalists!

Meredith Angwin Honored
Local resident and Mountain View Publish-

ing contributor Meredith Angwin was
presented with a Presidential Citation from
American Nuclear Society President Eric
Loewen, PhD, at the Society’s annual confer-
ence in Chicago in June. The Society has
11,000 members worldwide; 1,500 nuclear
professionals from the US, France, China, Ja-
pan, and Korea attended the convention. The
Presidential Citation was awarded in recogni-
tion of Angwin’s successful public informa-
tion efforts.

Y

A long-time research scientist in nuclear energy, Angwin received this

award for her work in science and nuclear education in Vermont. Angwin
holds a BS in chemistry, with special honors in chemistry, and an MS in

physical chemistry from the University of Chicago.

Congratulations, Meredith, on being recognized for your excellent work!

Lisa Densmore Wins Four Awards
ngular contributor Lisa Densmore, a long-time Hanover
esident and Dartmouth graduate, has won four awards
in the Outdoor Writers Association of America’s annual Ex-
cellence in Craft contest. Densmore won two second-place
awards in the magazine writing contest and two photography
awards.
She won second place in the Out-
_ door Fun and Adventure category
for “Powder Trip,” an extensive sto-
ry on lift accessible backcountry
> 2y \\I
R \‘:‘-f}!\/
\
SUMMI

skiing in Montana. The article

MT WASHINGTON

1917M ¢

American Nuclear Society (ANS) President Eric
Loewen, PhD, (right) presented ANS members
Meredith J. Angwin and Howard C. Shaffer 111
with Presidential Citations in recognition of
their successful public information efforts.

was published in the Winter 2011 issue of Montana Headwall.

Densmore’s other writing award was in the Gear/Technical
category, which recognizes excellence in relaying informa-
tion about outdoor gear or instruction in how to use outdoor
equipment in an entertaining and easy-to-understand man-
ner. Her second-place entry, “Savvy Shotgunning for Women,”
was published in the January/February 2011 issue of Colorado
Outdoors.

Of local interest, Densmore also won two awards in the
photography contest. Her entry “Snowshoeing Girl,” pub-
lished in the Winter 2011-12 issue of Around Concord maga-
zine, placed third in the People category, which recognizes

excellence in photography emphasizing people enjoy-
~ ing the outdoors.

Her entry “Aster,” published in the Spring 2011 is-
sue of Best of Burlington magazine, won third place
in the Flora category. Around Concord and Best of
Burlington are sister publications of Here in Hanover.
Congratulations, Lisa! «



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
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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

Crossing Cultures: The Owen
and Wagner Collection of
Contemporary Aboriginal

Australian Art at the
Hood Museum of Art

September 15, 2012-March 10, 2013
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Hood Museum’s
Lesley Wellman Honored

2012 National Museum

Art Educator of the Year

Lesley Wellman, Hood
Foundation Curator of
Education at the Hood
Museum of Art, was se-
lected by the National
Art Education Asso-
ciation (NAEA) as the
2012 National Museum
Art Educator of the
Year. This award rec-
ognizes the exemplary
contributions, service,
and achievements of
one outstanding NAEA member annu-
ally at the national level within their
division.

At the Hood Museum of Art since
1990, Lesley puts best practice first re-
garding audiences, interpretation, evalu-
ation, and collaboration.

“I was delighted to learn that Lesley
had been honored with this prestigious
award,” said Michael Taylor, Director
of the Hood Museum of Art. “This rec-
ognition by her peers is richly deserved
and reflects her high standing in the
museum field, as well as her astonishing
dedication and achievement as a mu-
seum educator.”

Anne Manning, Deputy Director for
Education at the Baltimore Museum
of Art and current Director of NAEA’s
Museum Division, offered this reflection
on Lesley’s work: “At the Hood Museum
of Art, Lesley has gracefully positioned
the education department and education
activities at the center of the museum’s
mission. The programs that she and
her colleagues create and implement
are elegantly designed, supremely or-
ganized, and accomplish what matters

most—connecting visi-
tors with each other
and with art in deeply
meaningful, often
transformative, ways.”

Responding to news
of the award, Lesley
commented, “I feel
deeply honored to re-
ceive this award, par-
ticularly because the
nomination and evalu-
ation of candidates is
done by peers from art museums across
the country. The deepest honor, how-
ever, is to get to do work that I love on
a daily basis. If I can help create oppor-
tunities for museum visitors to engage
with and learn about art, and the world
of ideas, experiences, and emotions it
represents, and if I can help people un-
derstand the relevance and value of art
in our lives, then I feel that T have pro-
vided something of value.”

Nominees for the National Museum
Art Educator of the Year are evaluated
based on the following criteria: their
leadership and contributions to NAEA
at the national and regional levels, their
leadership roles outside of NAEA that
have influenced the art and museum ed-
ucation field locally or nationally, honors
or grants received, evidence of playing a
leadership role within their own institu-
tion, their accomplishments in teaching
and program development for various
audiences, and more.

Founded in 1947, NAEA is the leading
professional membership organization
exclusively for visual arts educators and
has more than 18,000 members. <«
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Proud of the past [esINZeResRisShtiiatiss

Founding Partners William L, Phinney and William S. Green

CELEBRATING

) P

One of the hallmarks of Sheehan Phinney Bass + Green
throughout our history has been the commitment to client
needs and the community involvement of the firm and our
attorneys. We believe that our growth and success has been
the direct result of consistently focusing on these core values.
From the beginning, the example of our founding partners
has helped establish what has become one of the most

successful and prominent business law firms in New England.

Now celebrating our 75th firm anniversary and our 10th
year in the Upper Valley, Sheehan Phinney Bass + Green
has grown to over 60 attorneys with offices in four locations

throughout New Hampshire and Massachusetts.

As we celebrate this milestone in our history, we thank our
clients, our colleagues and our friends for their past support

and continued confidence in us as we move forward.

SHEEHAN PHINNEY BASS + GREEN PA

the business law firm

Hanover, NH :: Manchester, NH :: Concord, NH :: Boston, MA
800 625-SPBG (7724) www.sheehan.com


http://www.sheehan.com
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distinctive design for every room

PROFESSIONAL

MEMBER

DESIGNER CENTER m 10 ALLEN STREET HANOVER, NH 603.643.3727 m SHOWROOM
VISIT US AT WWW.GILBERTEINTERIORS.COM

NORWICH

Wines
& Spirits

Contact us at:

(802) 649-1970

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

AN INDEPENDENT
DAY AND BOARDING

"FOR GRADES 9-12 & POST GRADU ;

* Small classes/personal at‘lentlon 2ufy ¥ ¢ "l % Er
22 Advanced Placement courses - . . : j N S BURX
* STeM Program—college-level englneermg colirses . . : AC A DEN;IY

* 5 Languages: Chinese, French, Japanase,
Latin, and Spanish

X"

le More than 260 boarding students f# : VERMONT ,NEW HAMPSHIRE & QUEBEC RESIDENTS

25 U.S. states and 27 countries | _ CALLUS ABOUTOUR GOOD NEIGHBOR SCHOLARS PROGRAM
» We empower our students to Dre, ' (802)-751-2130| WWW.STIOHNSBURYACADEMY.ORG

b

PLEASE CALL{(802) 751-2130 O SCHEBULE A CAMPUS VISIT

WWW. MOUNTAINVIEWPUBLISHING.COM

AROUND & ABOUT



http://www.gilberteinteriors.com
http://www.stjohnsburyacademy.org

Activities at the Norwich Inn include

bobbing for apples and jumping in leaves.

bobbing is another favorite activity.

For the kid who would like an extra
accessory for his or her costume, sculp-
tor Brian Tompkins is on hand to do
face painting. He applies his artistry
with paint to add maybe a little blood
on a cheek for just that perfect touch
to a scary costume. “He’s a real artist,”
Niles says. There is also nail painting
available. “We’ve had a phenomenal
turnout the last few years,” Niles ob-
serves. “It’s a great place to meet and
have a great time.”

For more information, call (802) 649-
1419, ext. 109. «

NEW HOTEL IN HANOVER
«_ STEPS FROM DARTMOUTH.

4

CONTEMPORARY ACCOMMODATIONS
VALET PARKING * ATTENTIVE SERVICE
STATE-OF-THE-ART AMENITIES

SIX SOUTH ST
HOTEL

HANOVER sixsouth.com ¢ 603.643.0600 e six south st, hanover, nh 03755

PRESCRIPTIONS * COMPOUNDING PHARMACY |

FREE DELIVERY

Eastman's

PHARMACY

STOCKED PRODUCTS:
* MELISSA & DoucG Toys
'+ CASWELL MASSEY SOAPS & FRAGRANCES | 4 ¢
*» 4711 FRAGRANCES
* VITABATH
* CARDTHARTIC GREETING CARDS
* SPENCO FOOTCARE PRODUCTS

22 SOUTH MAIN STREET, HANOVER, NH

603.643.4112

EASTMANSPHARMACY@COMCAST.NET
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The tradition of a global market held Gift items from around the world
annually at the Church of Christ are featured at the Christmas
at Dartmouth College in Hanover Market with a Difference.
started 25 years ago to help arti-
sans from three countries. Now, it
has expanded to a wide diversity
of nations. Christmas Market with
a Difference will be held this year on November 1 and 2 (10am to 6pm)
and November 3 (9am to noon), and features the usual impressive selec-
tion of thousands of gift items collected from around the globe.
“The sale has expanded,” says chair Amy Smith of Hanover. “There are
many self-help women’s groups in various countries. It’s fun to see items from
all over the world.” For example, a group in Haiti makes beautiful hand-embroi-
dered sheets and nightgowns. In Afghanistan, women do embroidery in their homes,

36 WWW.MOUNTAINVIEWPUBLISHING.COM
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PROMCTS

and their wares are represented here as
well. A group of women in a tiny village
in Zambia make baskets. Cooperatives
in the Philippines, Dominican Republic,
and Uganda recycle items such as juice
boxes and magazines to fashion new
gifts. “The unique thing about the Mar-
ket is that 100 percent of the profits go
to the nonprofits and self-help groups
selling the items,” Smith says. »
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ROGER A. PHILLIPS, D.M.D.

General, cosmetic, and complete implant treatment.

Exceptional dental care for the whole family.

603.643.3190

31 South Park Street
Hanover, NH 03755

www.drrogerphillips.com

Find us on
Facebook

Cw\pphc s for Avrtists o ]_)r*aﬁmq & CJlr‘(J.pl’\I(“-,
C l)\“jf(.}m rl‘()m'lr\t-’ Llhl’.l ]\f (.‘Liy M(_lL;E s
Qualiiy at Reasonable Prices

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

603-643-2607
Family owned and operated for 25 years

ij}lg er B est o { ] l.‘i.l] y

. II ’ Many beautiful handcrafted items are on
into your tHome! I
Join one of Sl ) Christmas Market with a Difference,
l\;[l:llih:r‘l"ijlll:ﬂli I_} [l:Sl’[]I(: & ‘_l'ml(ing ( Tlﬂssusl organized by the church in 1987, was
View Schedule at www.Amyluller.com inspired by Jean Sibley, who wanted to
help disenfranchised people sell their
Nutrition & Lifestyle Management handmade products. The first Market
Amy Tuller, RD, LD, CDE included knitted goods from Nepal, Ko-
Registered Dietitian - Certified Diabetes Educator rea, and New Hampshire.

303 Route 5 South, Norwich VT - 802.649.1444 - www.AmyTullercom

38 WWW.MOUNTAINVIEWPUBLISHING.COM


http://www.drrogerphillips.com
http://www.amytuller.com

How about a hand-knit sweater for your
favorite baby?

Work to put the Market together is
an almost year-round activity. “It’s a
big volunteer effort on the part of the
church and the greater community,”
says Smith. Over 175 volunteers put in
more than 1,000 hours. Volunteers not
only run the sale but also arrange for the
arrival of the merchandise and the dis-
persal of the profits to the groups whose
products are sold.

Shopping at Christmas Market with
a Difference means supporting women
all over the world in their efforts to pro-
vide their families with everything from
medical care to education. «

802.649.5222 -

KERASTASE

PARIS

Just like your skin, your scalp and
hair require consultation to
enhance their natural beauty.

We're Makin’ Waves

As a prescriptive brand, Kerastase 34 South Main. Hanover

addresses your specific needs.

603.643.1244

VOTED UPPER VALLEY'S “BEST OF THE BEST" SALONS 5 YEARS RUNNING

WWW.WEREMAKINWAVES.COM ‘
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Shattuck
Observa,tory,

ver want to take a closer look at the stars and planets you see on clear

nights from your backyard? The opportunity is right in the neighbor-

hood—the Shattuck Observatory at Dartmouth College in Hanover
offers free viewing to the public on scheduled nights. Of course, the viewing
depends on good weather conditions—skies that are mostly clear and little
chance of rain or snow in the forecast.

Run by the Department of Physics and Astronomy, the obser-
o Vvatory has astronomical telescopes housed in the historic
structure on Observatory Road, just above the Hanover
Green. The observatory’s beginnings can be traced




Right: The Shattuck
Observatory, 1885.
Photo courtesy of
Dartmouth College
Library.




AROUND & ABOUT
' Bringing the best in flooring to
\ \/ allelJ FIOOI’S the Upper Valley since 1981

Hardwood back almost 200 years to Professor Ira
Young (Class of 1828). Appointed pro-
fessor in 1833, he pushed for modern
equipment to use in teaching about
natural philosophy. One thing led

to another as students developed an

interest in these studies, and Young

was eventually appointed Professor of

Natural Stone Astronomy.

With the acquisition of a large tele-
scope in 1846, Young urged
the college to build a struc-

ture to house it. That dream

Vinyl was realized in 1852 with

Laminate

Carpet

Ceramic Tile

Area Rugs

Custom Showers
www.ValleyFloorsinc.com
Showroom: Routes 5 & 25, Bradford, VT = 802.222.9611 = 800.324.8001

schellnoble

dentistry with a gentle touch

Outdoor Patio Open Seven Days

Honest food. Perfect pints. Living music.
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a gift from 1803 alumnus Dr. George C.
Shattuck. The observatory was ready to
receive students coming in for the fall
term in 1854, beginning the long history
of this striking building.

Rauner Library archives many pho-
tographs of the observatory, one dating
from 1867.

Visit www.dartmouth.edu/~physics/
news/observing.htm for the current
observation schedule and directions.
If the weather is questionable for the
scheduled evening hours, call (603)
646-9100 to verify that the observatory
will be open. ¢

ESTATE JEWELRY

COME VISIT THE
LARGEST & MOST BEAUTIFUL
COLLECTION IN
THE UPPER VALLEY

APPRAISALS,
CusTOM WORK & ON-SITE REPAIRS

Platinum Sapphire & Diamond Ring
with 3.49¢t Cushion cut Burma
Sapphire and .50ctw in Diamonds.

N+T+FERRO

Estate & Custom Jewelers
~ Since 1947 ~

Platinum Edwardian Necklace on
19" white gold cable chain. total
diamond weight 3.00ctw

AMERICAN GEM
SOCIETY®
Consumer Protection Since 1934°

11 CENTRAL STREET, WOODSTOCK, VT
802.457.1901 +« B8B00.538.9641 WWW.FERROJEWELERS.COM

CONTINUING OUR
COMMITMENT TO QUALITY!

We are pleased to announce our Re-accreditation ...
For more than 40 years the CARF-CCAC seal has been the hallmark of
quality for retirement communities. Re-accreditation demonstrates

our commitment to providing quality care and services for Kendal at
Hanover residents, a good work environment for staff and to serving the
community. To learn more about accreditation, visit www.CARF.org.

KENDAL at Hanover

Together, transforming the experience of aging?®

D2012 KENDAL

EOUAL HOUSING
OFPORTUNITY

A Continuing Care Retirement Community - Not-for-Profit
Serving Older Adults in the Quaker Tradition

80 Lyme Road - Hanover, NH 03755 - 603-643-8900 - www.kah.kendal.org
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Come out and say hi
to this happy recycler

By Nancy Pompian
Photos by Jack Rowell

Her truck radio blasts oldies on 104.3. “Music like
my mother’s,” says Kendra Sheehan. Kendra, slim
as a dancer and the mother of two sons, is do-

ing her pre-trip checklist, like a pilot, before she
starts her day as Hanover’s only woman curbside
recycler. She drives solo, jumping out, hauling
bins, and dumping the collected recyclables into
the body of the truck.

A Tomboy’s Dream Job

After looking under the hood of her Internation-
al 15-ton truck (it weighs another three or four
tons when full), Kendra next checks air pressure
in the tires, the previous and end mileage record,
and the fuel gauge. “In the summer,” she says
happily, “I have air conditioning.” So she checks
that too. »

Kendra stops along her route in;Hanover.
Inset: Kendra empties a bin into her truck.
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COMPASSIONATE

and personalized

approach to
women's health
care for women
of all ages.

\Jd BN
S0R®.  The Women’s

\ -
0\ 0. 90
J8ew9lsen; Care Center
- 603 448 3996

www.alicepeckday.org

ALICE PECK DAY
MEMORIAL HOSPITAL

Learn more about our
services and meet our team of
expert clinicians online at
www.cioffredi.com

Cioffredi & Associates

THE CENTER FOR PHYSICAL REHABILITATION

Wi ustom
Orthotics

Aquatic Therapy
33 Morgan Dr. = Centerra Park = Lebanon = 603-643-7788
Movement For Life
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Kendra drives to her next stop.

Locating her route sheet and the CDL
Class B license that allows her to drive
any commercial truck except a tractor-
trailer, or any trailer, Kendra touches
her long, dangling silver earrings, her
baseball cap, her pearlescent yellow-
green vest. She heads out of her station,
Northeast Waste Services on Wood-
stock Road in White River Junction,
Vermont, a division of Casella Waste
Services, based in Rutland, Vermont.
It’s Thursday, so she’s going to Hanover,
New Hampshire, across the Connecti-
cut River on this mid June day. I perch
on a fold-down jump seat on the right
side of the front seat, peering down at
an extra accelerator and brake on the
floor. The “passenger” side is made for
driving standing up. I watch my steer-
ing wheel turn when Kendra turns hers,
almost taking my notebook with it—
dual steering.

“What made you decide to be a re-
cycler?” I ask. She has a story to tell. “I
think it started with my dad. When I
was young, I used to get up at 3:45am
to go out with him in his dump truck.
We picked up loads of dirt, gravel, or
even snow, and dumped them where
they needed to be. We would talk. You
know, with heavy equipment you can
do lots of things: till up the ground, dig
up huge rocks and tree stumps, push,
pull, and move things, crush things. I'm
a tractor man, but I’'m a woman, and not


http://www.alicepeckday.org
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the kind of woman who likes to sit still.
I told my dad that someday I would
drive a big truck.”

She pictured herself driving a heavy
truck all day, but when the recycling job
was advertised, she realized she could
be outdoors too. She continues, “I'm
grateful to Casella for giving me the
opportunity.” It was the first job she’d
applied for after taking the CDL driv-
ing course. “T had three interviews, and
they asked me how I'd fit in with my
co-workers. I told them I’d been a tom-
boy—played with cars and trucks in dirt
and mud, not dolls—and I’d be just one
of the guys.”

Zero Sort and Nice Folks
Because of the new no-sort system,
Kendra no longer has to sort plastic,
glass, and paper, nor do her customers.
According to Susan Edwards, chair of
Sustainable Hanover’s Recycling Com-
mittee, the change was made in order
to encourage more people to recycle.
“Plastic containers numbered 1 through
7 are permitted,” Kendra says. “I’'m not
allowed to take anything fluorescent or
electrical, steel, or Styrofoam.”

We’re stopping now at houses along
Haskins Road, and she talks between
stops. It’s a sunny day, so there are no
soaked contents in the red bins she picks
up, sometimes two at a time, and dumps
into the side-panel pockets of the truck.

She grins. “I love this job. It’s out-
doors, and T get to meet nice people. T
like it better than working in an office

Serving Dinner Wednesday through Sunday
from 5 to 10 pm and
Sunday Brunch from 11:30 to 2:30
Accommodations — Libations — Victuals
1 Market Street, Lyme, New Hampshire

603-795-4824 - www.TheLymelnn.com

Where
is Your

Now?

Let’s Face It.

A lot of solo computer tech guys are either inexperienced or not always around.
This can create a problem when yours is bungee jumping in New Zealand just
when your server is overwhelmed by malware and hackers.

Solution.
Stick with a local, reliable company that has been here for 24 years and plans

on being here for many more. If one of our technicians goes on vacation,
we have 3 more techs to back him up. Instead of exciting photos of our

Centerra Parkway in Lebanon, NH
South Street in Hanover, NH
603.643.5800 | www.spci.com

ystems Plus.
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GILDED EDGE

CUSTOM FRAMING & AT LERY

!_ -

NEW AT THE GILDED EDGE
CUSTOM FRAMING FOR
YOUR TELEVISION

Find us on
Facebook |
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About Casella & Northeast Waste Services

ortheast Waste has been a division of Casella since 1996 and employs approxi-

mately 50 full-time workers who live in and around the Upper Valley, according
to Matt Brown, account executive at the White River Junction location. Casella Waste
Management, founded by John and Doug Casella in 1975 as a single truck operation, is
headquartered in Rutland, Vermont. “Putting Waste to Work” has been part of Casel-
la’s mission from its inception, viewing waste as a resource for producing renewable
energy and a raw material for manufacturing new products.

In the Community

Casella’s White River Junction division has a service area that extends from Wood-
stock, Vermont, on the west to Orange, New Hampshire, on the east, and to Tun-
bridge and Bethel, Vermont, on the north and Bellows Falls, Vermont, and Walpole,
New Hampshire, on the south, along with all the communities within that geographic
circle.

The company provides commercial as well as residential trash and recycling ser-
vices to several thousand customers throughout this service area, with the greatest
concentration of services in the Upper Valley (Lebanon, Hanover, and White River
Junction). Other municipalities served include Enfield, Orange, and Plainfield, New
Hampshire, as well as Hartford, Norwich, Thetford, Bethel, and Ludlow, Vermont. Ca-
sella picks up and processes more than 500 tons of recyclables each month from the
entire service area.

Way to Go, Hanover!

Casella's curbside municipal recycling program in Hanover involves approximately 200
stops per day and takes 8 days to complete the network of the entire town. The town
has a greater participation rate in their curbside recycling program than other com-
munities of its size, and Hanover’s typical household also puts out a greater volume of
recyclables than households in other communities. In fact, Hanover alone generates
approximately 8 tons of recyclables each week.

Easy and Convenient

Casella's new ZeroSort® recycling program, introduced in 2010, is increasing the vol-
ume of recyclables collected. By expanding the range of materials accepted (plastics
#1 to #7, for example) along with eliminating the need for sorting and separating
materials, recycling is now easier and more convenient for residents and businesses.
Increased participation keeps waste out of landfills and recycled into new products
and materials, a “win” for everyone.

Casella Waste Services

1544 Woodstock Road
White River Junction, VT
(802) 295-2660
www.casella.com
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or a store. I don’t have to sit in the truck
all day—and I like to multitask, which -z M o z f g me

you mostly do in this job. Sometimes m

people come out to the curb to thank me A NATIONAL CENTER FOR RUG HOOKING, BRAIDING & APPLIQUE
for picking up their recycling, and their \
jaws drop when they see I'm not a man.
Some say, ‘I'm glad to see a woman do-
ing this job. I feel good that I'm helping
the environment, and people even thank
me for it. I like that, being a person in-
stead of just a truck.”

Sharp Objects, Sleeping Bats
What about dangerous objects she finds
in the bins? The worst, she says, are the
new energy-saving lightbulbs called
CFLs—compact fluorescent lamps—
because when they break, mercury

is released (Iook up “broken CFL” on
the Internet for disposal instructions).
What else? How about sharp can lids?
Kendra displays her padded gloves
marked Body Guard Safety Gear. “Once
a sleeping bat hissed at me. I left the bat
under an aluminum pan and knocked
on the door to tell the woman it was in
there.” Oil, paint thinner, and kerosene
containers are prohibited items for re-
cycling, unless the cans are cleaned.

Constantly turning her head whether
she’s inside or outside the truck, Ken- AMERICAN TRUST INVESTMENT ADVISORS
dra watches for kids, grown-ups, and
wires that might snag the lifting side
panels. She checks equipment to make
sure it’s working properly and looks in BASED IN THE UPPER
the truck’s eight outside mirrors for ap- e : =
proaching traffic of any kind.

I ask Kendra if she has a wish list
she’d like her customers to know about.
“I appreciate it very much when people
put a rainproof cover over the buckets
on wet days, both rainy and snowy. Bins
with soaked papers can weigh almost as
much as T do. And I like it when people
put their items in the bins, not just pa-
per bags, which fall apart when they get

ocaten on Ro 11&103, HALFWAY B
603-863-1197 800-876-DORR OFEH M-Sar. 9-5 STORE.COM

INSIGHT INTEGRITY

wet. It makes me happy when people We invite you lto call « Investment Management Personalized to Support Your Goals
come out and say hi.”” She smiles and Carey ('aff;'.:gfmu‘ » Expertise in Security Analysis of US and Emerging Markets
nods, her earrings swaying a little, re- ('f}!f-{.’f Tnvestment Ofﬁ({.’r‘ * Investment Programs for Institutions

leases the safety brake, and downshifts and High Net Worth Individuals

as we descend the hill. * Conservative & Confidential Investment Management

For more information about Hanover
curbside recycling, visit www.hanover
nh.org/Pages/HanoverNH_Public
Works/Recycle/recycling. « (608) 448-6415 * One Court Street * Lebanon, New Hampshire 03766
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Which of the following explains Ledyard's motto
"Plan well. Live well."?

Our belief that making wise financial plans helps one to achieve personal,
family and business goals.

Our expertise in providing clients with education, advice, products and
services that are part of a sound financial plan.

Our commitment to helping clients create and carry out the unique financial
plans best suited to them and their goals.

. All of the above - and more.

To learn more about what “Plan Well. Live Well."
can mean for your financial future, stop by any of
our local branches or call 603.643.2244.

o SN

LEDYARD

HANOVER | LEBANON | LYME | NEW LONDON | NORWICH | WEST LEBANON
0 s HANOVER | NEW LONDON ledyardbank.com 1.888.746.4562

Personal and business banking relationships within the retail bank are subject to FDIC insurance coverage limits. Investment, tax and wealth management services offered by Ledyard Financial Advisars are not insured by the FDIC,
are not deposits or other obligations of, or guaranteed by the Bank or any affiliate, and are subject to investment risk including the possible loss of principal amount invested. (=) EQUAL HOUSING LENDER MEMBER FDIC
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7 e spOTLIGHT
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Owen Smith (left) and
Luke Szczepiorkowski
work together.

Jennie Harriman is a born educa-

tor; her passion for learning bubbles
up through every sentence she utters
about her students, her classes, and her

;/ ﬂ ' : approach to teaching. “Process is so
- ; S .

' 0 : ,(—_z | much more important than product,”
(} (/_, ( k5 ]/ Z ,»5 ) Harriman asserts, and you know she

believes this with every fiber of her be-
J ennie Harriman teaCh es s kl I IS— ing. “For me, the most rewarding aspect
. of teaching is how open and receptive
dan d fFGEd om Of eXp ression kids are in their learning,” she notes. »
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SPOTLIGHT

| 3
Above: Jennie Harriman (right) assists

Lucy Curtis.

From left: Owen Smith, Lucy Curtis,
Jennie Harriman, Ben Hoskins (Jennie’s
assistant), Joseph Rudd, Siena Curtis,
and Luke Szczepiorkowski.

“I see myself as a guide rather than as
a teacher. My approach to teaching is
very individualized; 'm fascinated by
how different children will approach
the same task, and I especially love the
challenge of figuring out how to cap-
ture children’s interests when they just
aren’t engaged.”

Capturing Imaginations

An artist and children’s art educator,
Harriman is well equipped to meet the
challenge of capturing young children’s
imaginations. She began teaching in
1993, and she earned and MFA in In-
terdisciplinary Arts in 2000 and an MA
in Early Childhood Education in 2007
from Goddard College in Plainfield,
Vermont. In the 19 years since, Harri-

52 WWW.MOUNTAINVIEWPUBLISHING.COM

man has introduced kids to the joy of
creating art through courses in painting,
drawing, photography, and woodwork-
ing. She has traversed New Hampshire,
Vermont, and Massachusetts, sharing
the joy of creative expression in summer
recreation programs, art camps, one-
and two-room schoolhouses, a Montes-
sori school, and on the Arts Bus, among
other locales.

In 2007, however, Harriman was

diagnosed with muscular dystrophy, a
discovery that forced her to alter not
only where she taught but also how.
“For many years, I travelled all over
Vermont and New Hampshire to teach,
packing and unpacking art supplies on a
daily basis,” Harriman recalls. “Unfortu-
nately, however, the disease has reduced
my energy level and made me much
weaker in the upper body, so I just can’t
approach teaching as physically as I




From top: Joseph Rudd hones his skills
with the saw and hammer, and then
shows off his handiwork.

once did.” Harriman (and many oth-
ers) was dealt an additional blow in late
August of 2011, when Tropical Storm
Irene swept across the Vermont/New
Hampshire border (an area in which
Harriman frequently taught), leaving
widespread destruction in its wake.
Faced with these challenges, Harriman
found herself forced to regroup. Yet not
surprisingly, this ardent arts activist
lost little time in finding a way to work
around the problems.

Empowering Kids

Harriman turned her attention to de-
veloping her popular woodworking
classes, “Hammer, Saw, Drill,” and to
training other early childhood educa-
tors in teaching woodworking to their
students. “Children love woodwork-
ing—they find it very engaging,” Harri-
man explains. “It’s very hands-on, it’s
three-dimensional, and it really boosts
their self-esteem. The kids discover that
I trust them enough to allow them to
use real tools, and their self-confidence
blossoms.” The children respond to the
challenges of woodworking eagerly and
with great maturity, Harriman notes. »

ENJOY A
BETTER LOOK AT

VIENNA
HAIR & SKIN CARE
TREATMENTS &

PRODUCTS FOR WOMEN,
MEN & CHILDREN

» Classic to Trendy Cuts
» Custom Hair Color & Gloss

« Professional Straightening
« Ethnic Hair Styling
» Body Waxing

» Facials & Manicures

FREE PARKING

M,T,W,F 8-5; Th 8-7; Sat 8-3

Evenings by appointment

MASCOMA SAVINGS BLDG
80 S MAIN ST, HANOVER

603 643 4260 f

HILDESSALONV{
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TWIST AND
SPROUT

slowlife

September 15 - November 25

Montshire Museum of Science
Norwich, Vermont
802.649.2200

mw.dowdscountryinn.com
Lyme, New Hampshire 800.482.4712
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Siena Curtis discovers a love of creating.

“Kids find woodworking engrossing,”
she explains. “They’re moving around

a lot, from table to table and from tool
to tool, and they’re empowered to use
real tools.” Harriman shows the children
the proper ways to use the tools, includ-
ing saws and drills, and then lets them
go. “Allowing kids this freedom fosters
a sense of respect, responsibility, and
trust between them and me,” Harriman
asserts. “They may be small, but they
can use the tools properly and clean up
when they’re done. I rarely have any be-
havior problems in my classes.”

The way that children consistently
step up to the plate behaviorally has
been a huge aspect of Harriman’s con-
tinued teaching success, she says. An-
other aspect has been the incredible
support she’s received from the institu-
tions where she offers her courses, chief

Lucy Curtis works with help from jennie.

among them the Richard W. Black Cen-
ter in Hanover, New Hampshire, and
the Green Mountain Children’s Center
in White River Junction, Vermont. The
Black Center, for example, built Har-


http://www.dowdscountryinn.com

riman a woodworking table so now

the children can come to her. And this
spring, one of Harriman’s former stu-
dents returned to assist her in a wood-
working course. This enabled her to
continue to instruct the children with-
out having to engage in the heavy lifting
that the course sometimes demands.
These helping hands are deeply ap-
preciated by Harriman, and they mirror
the attitudes of caring and sharing that
she fosters in her classrooms. Harriman
treats her students with kindness, gen-
tleness, and respect, and expects them
to extend that kindness and respect to
one another.

Encouraging Freedom

of Expression

“Creating art is a huge healing act, a
physical way to externalize internal
pressures and concerns,” Harriman says.
Her faith in the power of art is grounded
in experience—both her own and that
of her students. Last year, for example,
after Tropical Storm Irene wreaked
destruction across large portions of Ver-
mont, Harriman participated in an arts
project that encouraged the state’s chil-
dren to use art to express how their en-
vironment had changed since the storm.
“The results were amazing!” Harriman
says. “The art that two- and four-year-
old children created was incredible.”

In fact, the resulting artwork was so
impressive, Harriman notes, that the
Vermont-based Arts Bus was awarded

a grant to make a book featuring their
creations.

“I strive to give children techniques
they can use throughout their lives,”
Harriman concludes. “I’ll show them
how to do something, then I get out of
the way. I'm definitely not the kind of
teacher who says, ‘It has to be done this
way!” I want to serve as a resource for
the kids, find out what they need and
help them get it, but it’s up to them to
choose how they express their vision.
My goal is to encourage freedom of ex-
pression.”

For more information on Harri-
man’s classes, visit her website at www.
artwithjennie.com. «

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

=

adllg <« CL.AUZIITYV ¥ . J€Cra .
Lang « McLaughry « Sy

Lion & Davis

For the most up-to-date information on Real Estate throughout
Vermont & New Hampshire, visit us on our website

Or scan the QR Code to the
right with your smart phone to
go directly to our mobile site.
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SPECIAL ADVERTISING SECTION

Dining, and Lodging.
Shop Local!

uoumn ,
Outings
Long River Studios

Founded in 1991, Long River Studios is a showcase for artists and The Norwich Bookstore

craftspeople, and a few etceteras from the Upper Valley and beyond. A reader’s haven since 1994, the Norwich
Bookstore off ers thoughtfully chosen

books and an eclectic selection of toys,
notecards, and other treasures for
everyone in the family. In addition to our
friendly store, please visit our website
for our calendar of exciting author
appearances, reviews of favorite books,
and eBooks for your digital reading
pleasure.

291 Main Street
Norwich, VT

(802) 649-1114
www.norwichbookstore.com

One Main Street

Lyme, NH

(603) 795-4909
www.longriverstudios.net

Mon-Sat 10am-5pm

Mon-Sat 9am-6pm
Thu 9am-8pm

Salubre Trattoria
The Upper Valley’s Choice for Fresh Seafood!

Salubre Trattoria Urban Italian Restaurant—a patch of time
and space to enjoy good food, wine, and the company of
friends. Dinner served nightly at 5pm. Lunch at Salubre off ers
fresh paninis featuring
house-baked artisan bread,
soups, and salads, every
day but Sunday.

3 Lebanon Street

Hanover, NH

(603) 643-2007
www.SalubreHanover.com

Lunch: Mon-Sat 11am-3pm
Dinner: Open daily at 5pm
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SPECIAL ADVERTISING SECTION

Lou’s Restaurant & Bakery

A tradition since 1947, Lou’s Restaurant and Bakery is proud to
be a certified green restaurant with a focus on locally sourced
food products. We enjoy serving the traditional favorites along
with tasty and innovative vegetarian and vegan specials. Pop
in and check out the fun cupcakes and pie specials. Breakfast

) [ 4
is served all day. Save time and order bakery items online! Care ,
packages and catering available.

30 South Main Street
Hanover, NH

(603) 643-3321
www.lousrestaurant.net

Mon-Fri 6am-3pm
Sat & Sun 7am-3pm

Bunten Farmhouse Kitchen

The Bunten Farm is a family farm where there’s a beautiful herd of Heritage “Milking Devon”

grass-fed cows. The “Pantry” Farm Store features raw milk,
artisan cheeses, meat and dairy products, freshly made
bread, and pickles and preserves. Call ahead for special

orders.
Bunten

1322 NH Route 10
Orford, NH
(603) 353-9066

www.buntenfarm.com i
Open daily [4 hEiI’ml’lOIISG
ite
The Old-Fashioned Way
The ) List

Fine & Exuberant Clothing & Gifts

Smart, stylish, fun, and well-edited, THE J LIST has 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 7~ &

THE‘]LIST .

289 Main Street

Norwich, VT

(802) 649-9000
www.facebook.comjthejlist

Mon-Sat 10am-5:30pm

”ﬁ
asn

i
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SPECIAL ADVERTISING SECTION

League of NH Craftsmen Retail Gallery S g Md[
and CraftStudies Program

Visit our Gallery, off ering a stunning collection of unique A

and one-of-a-kind traditional and contemporary fine craft by u umn
top regional artisans and an extensive CraftStudies Program

off ering classes and workshops for children and adults. .
13 Lebanon Street u 11/1
Hanover, NH

(603) 643-5050 (Gallery)
(603) 643-5384 (CraftStudies)
www.craftstudies.org

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. The Canoe

Club’s leather couches,
waterwall, and

rustic north woods
memorabilia suggest a
welcoming, comfortable
setting for fresh local food
with a flair.

Mon-Sat 10am-5pm

27 South Main Street
Hanover, NH

(603) 643-9660
www.canoeclub.us

Jesse’s Steaks, Seafood & Tavern

Jesse’s offers the most extensive salad bar, thick

juicy burgers, hand-cut steaks, prime rib, and the
freshest seafood in the Upper Valley. Catch our live
entertainment every Friday night. Jesse’s opens six nights
a week at 4:30pm; every Sunday, enjoy a buff et brunch

beginning at 10:30am. Essentials for Men
Route 120
Hanover, NH
(603) 643-4111
WWW.jesses.com

Suits, jackets, sportswear, shoes, and accessories
for the discriminating man—simply the best in New
Hampshire and Vermont. We work hard to make
and keep it that way!

3 Lebanon Street
Hanover, NH
(603) 643-6367

& Tavern
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SPECIAL ADVERTISING SECTION

The Trumbull House
Bed & Breakfast

Family run since 1995, we offer luxury country lodgings in ~ /_a¢
a relaxed setting just four miles from downtown Hanover. R s
On 16 acres with a pond and trails, we have six spacious
rooms with amenities galore. Our sumptuous breakfasts : K
offer a mouthwatering array of entrees. Whether you’re
traveling for business or pleasure, The Trumbull House
B&B is the place to stay. Free parking and Wi-Fi.

40 Etna Road £ S
Hanover, NH = A
(603) 643-2370 f’..v

(800) 651-5141

www.trumbullhouse.com

227 Mechanic Street Design Center

For both residential and commercial projects, Cabinetry
Concepts’ design professionals can help create more
functional space for any home or commercial project
and offer the widest variety of stock or custom cabinetry
options, countertop materials, and cabinetry hardware.
Surface Solutions showcases the newest materials from
VogueBay and Artistic Tile to assist architects, designers,
and homeowners to create fresh and innovative looks

in porcelain, glass, marble, or natural stone for any
surface. A fully stocked contractors’ warehouse offers
Mapei setting materials, Wedi Shower Systems, and
custom tile-cutting services.
Just off 1-89, Exit 19

227 Mechanic Street

Lebanon, NH

(603) 442-6740
www.cabinetryconceptsNH.com
www.surfacesolutionsNH.com

Molly’s Restaurant & Bar

Molly’s has become THE spot for the Dartmouth community
and locals alike. Enjoy a chef-inspired seasonal menu that
brings out the freshest local flavors, including thin-crust
pizzas, burgers, pasta specialties, steaks, and Molly’s famous stella’s Italian Kitchen & Market
Buffalo wings. Enjoy all
that Hanover has to offer
while you celebrate great
local dining on Molly’s
outdoor patio. Opening
at 11:30am seven days a
week.

43 South Main Street
Hanover, NH

(603) 643-2570
www.mollysrestaurant.com

Stella’s on the Lyme Common is a committed sup-
porter 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 take-away options.

il

talian Kitchen & Market

5 Main Street

Lyme, NH

(603) 795-4302
www.stellaslyme.com

Full-service lunch and dinner
Mon-Thu 10am-9pm

Fri & Sat 10am-10pm

(open Sun come winter)
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SPECIAL ADVERTISING SECTION

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, New Hampshire, just minutes from Hanover and Dartmouth
College. Built in 1996, the inn has 15 guest rooms, each with private

bath, TV, Wi-Fi, and A/C, and serves a full country breakfast each -
morning.

651 River Road )

Lyme, NH

(603) 353-4444 ~ggF e
(888) 353-4440 e
breakfast.connecticut@valley.net G I

www.breakfastonthect.com iy |

Killdeer Farm
We are a farm and farm stand specializing in our own certified organic veg-
etables and strawberries, complemented by local and other fine foods. We
also grow bedding plants, starter plants, hanging baskets, and planters.

163 Route 5 South

(Just past King Arthur Flour)
Norwich, VT

(802) 649-2852
www.killdeerfarm.com

Mon-Fri 10am-6pm
Sat 9am-6pm
Sun 10am-5pm

Carpenter & Main

Chef/owner Bruce MacLeod has cooked in San Francisco, South Carolina,
and Virginia, but his loyalties lie here in Vermont. Carpenter & Main features
carefully prepared local ingredients in the French tradition. Two intimate
Main Street Kitchens dining rooms provide elegant dining, and a lively bistro features casual
offerings and a fully appointed bar.

Fun, Functional, and Affordable 326 Main Street

Housewares in the Heart of Ha- Norwich, VT

nover. Make it your first stop! Spe- (802) 649-2922

cialty retailer of gourmet cookware www.carpenterandmain.com

and gadgets. Many high quality, Dinner is served Wed-Sun evenings:
functional products for every room Bistro 5:30-10pm

in the house. Come in to see us Dining Rooms 6-9pm

soonl Closed Mon and Tue.

24 South Main Street

Hanover, NH

(603) 643-9100
www.main-street-kitchens.com
A b\
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By Geoff Gunning
Photos by Jack Rowell

THE CASE OF THE

—> GREAT IDEAS

UPPER VALLEY-OXFORD
UNIVERSITY SUNDIAL

Solving a local mystery

Here in Hanover has been alerted that a sundial made
of African Red granite is currently in the hold of a ship
crossing the Atlantic, cleverly disguised as a sculpture
of the sort of 15th century book you might find at its
final destination, Oxford University, and within Ox-
ford, at a newly created walled English garden in Lina-
cre College. At a parent institution approaching 1,000
years of history, Linacre celebrates its mere 50th in
September. It doesn’t take Sherlock Holmes to connect
the heavy cargo box to the upcoming celebrations.

The raw materials—Absolute Black granite and an
ultra-hard granite resistant to hand chiseling—have
been traced to a famous center of granite distribution,
the city of Barre, Vermont. Although its granite is usu-
ally used in large construction projects, pieces that
could be carried in a backpack by a sturdy individual
can also be purchased there. A review of sales records
pointed us to a studio in the Tip Top Building in White
River Junction. »

FALL 2012 — HERE IN HANOVER

61



{1sten

Community Services

The Upper Valley’s Safety
Net since 1972.

Upper Valley households

each year.

603-448-4553
800-263-1166

60 Hanover St, Lebanon NH
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www.ListenCS.org
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Frank Manasek (left) and sculptor Bill Nutt with the sundial designed for Linacre
College at Oxford University. The piece measures 16 inches long, 12 inches deep, and
6 inches high. The pedestal is made from Absolute Black granite and stands about
30 inches tall. Together they weigh between 150 and 200 pounds. The gnomon is
machined brass.

The Athlete/Engineer/Artist
The studio belonged to William (Bill)
Nutt, a sculptor native to Hanover with
a background in competitive white-
water kayaking at six World Champion-
ships. Further investigation revealed
that Bill graduated from Dartmouth
College with an undergraduate degree
in geology and had gone on not only to
a postgraduate mechanical engineering

degree at the University of New Hamp-
shire but also long-term work at Creare
in Hanover on projects concerning
NASA aerospace esoterica. We had our
man. Or did we? Where was the Oxford
connection or the interest in a shadow-
dependent scientific instrument that
predated NASA by multiple millennia?
Mr. Nutt was disarmingly friendly
upon first contact and admitted to carv-


http://www.listencs.org

ing full time. Objects in smooth stone,
large and small, lay around his studio.
Some looked like they might be Abso-
lute Black, and there was white marble
as well as spectacular color mixtures
with flecks of clear quartz, oxidized
reds, and pieces of 600-million-year-
old dolomite—all in the shapes of an
African mask, a coyote, an octopus,

a schooner, blue mussels, and a large
and graceful white and rising wing, or
wave, or plant, or all three, that Bill said
would be an outdoor memorial in Sha-
ron, Vermont.

In Pursuit of the Mastermind
Bill was a brave man and would not
give up the name of the mastermind we
had already decided must be behind
the sundial making its way ever closer
to Oxford. We knew that while capable
of impressive execution of the sundial,
Bill had neither a motive nor a history
of making sundials, much less send-
ing them to Oxford. A hired man, then,
although sympathetic to the cause,
because Bill does not take commissions
unless he is very interested in the work.
We dug deeper. The case turned on a
small line deep in the dusty collections
records of the Museum of the History
of Science, Oxford. “Speculum Metal
Mirror,” it read, describing a compo-
nent of primitive telescopes. Oxford.
Astronomy. Archaic scientific instru-
ments. “Presented by Frank Manasek,”
and then the electric words—“Vermont,
2004.” Francis (Frank) Manasek, co-
author of Study, Measure, Experiment:
Stories of Scientific Instruments at Dart-
mouth College (one such instrument
being a sundial given to the college be-
fore the Revolution), is a Norwich resi-
dent, just up the road from the Tip Top
Building. A retired Dartmouth (now
Geisel) Medical School professor. Hold-
er of a post-retirement master’s in the
history of science and scientific instru-
ments from the University of Oxford
where he was a member of Linacre Col-
lege. Bingo. There was not one but two
sundials in the yard as we approached
his house. »

D.%RO'II'IJV[L%)(I;J;EI‘ = « 18 Hole Championship Course
< Public Welcome!
(603) 646-2000 < Lessons Available
< Online Pro Shop Sales
< School Owned and Tax-free Sales

www.golf.dartmouth.edu

TOWNLINE EQUIPMENT

PROVIDING YOU WITH THE BEST EQUIPMENT OWNERSHIP EXPERIENCE

1474 Route 12A - Plainfield, NH - 603.675.6347 - TownlineEquipment.com

ovison () & | IKihoba, gy | Sl
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SANTAVICCA DENTAL PROFESSIONALS
DEN,‘QQS}' = TiaT CARES

+ Sleep Apnea &

« Tooth Crowning & Ve

+ Bite Guards & Treatment forT )
+ Gum Disease Care

- Second Opinio o

603.643.4142

Patient Care Hours:
Monday 7:30am -4pm « Tues &Wed 7:30am - 6pm + Thurs 7:30am -4pm - Friday 8am - 2pm

Hanover Road Professional Center, 367 Route 120, Unit C, Lebanon, NH

www.SantaviccaDental.com info@SantaviccaDental.com

NORWICH!*REGIONAL
ANIMAL HOSPITAL
We are heve for yow
WELLNESS + VACCINES - DENTISTRY - SURGERY + ONCOLOGY

JUST 1 MILE SOUTH OF KING ARTHUR FLOUR ON ROUTE §
WWW.NORWICHANIMAL.COM NORWICHVET@GMAIL.COM

» 802-296-2273 (CARE) -
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Bill Nutt with a large Danby White
marble sculpture.

The Shadow Knows

With a deep voice and bluff yet cultured
manner, which did not disappoint our
dramatic expectations, Mr. Manasek
welcomed us to his headquarters and
eventually led us to yet another “mu-
ral” sundial on a wall. It proclaimed

a motto in Latin: Umbra scit—“The
shadow knows.” Indeed, Mr. Manasek,
indeed. And like any mastermind when
he thinks it’s too late, Frank Manasek
revealed everything.

“Any self-respecting Oxford college
needs a sundial,” he said. “Oxford has
a long history of sundials, over a thou-
sand years, but this will be the first
dial at Linacre College. T wanted to
give Linacre one that could compete
with some of the most famous dials at
Oxford’s colleges. I looked through the
databases, and as far as I know, this dial
combined with a sculpture of a partly
opened book is unique. It’s a powerful
symbol that speaks of longevity and


http://www.santaviccadental.com
http://www.norwichanimal.com

permanence on the 50th anniversary of
avery young college.”

“I think it’s cool that an Upper Valley
project, and a Vermont project, ends up
in a garden at one of the great universi-
ties of the world,” he said. “It was a won-
derful collaboration. The granite guys in
Barre were incredibly helpful when they
learned about the project, though we
were looking for only a small block.”

Sundials and Joy

Frank told us about how sundials were
an intellectual joy, and that to make
them accurate and to translate their
local solar time to artificial clock time,
the gnomon (shadow caster) had to be
precisely angled with knowledge of the
measurements in latitude (and some-
times longitude) of the dial’s exact loca-
tion on Earth, as well as an understand-
ing of the elliptical orbit of the earth
around the sun, and advanced math-
ematical calculations. He also described
sundials as an uncomplicated joy, and
how he preferred them without all sorts
of fussy lines and movable parts. “T don’t
like all that, and I don’t think sundials
do either. A sundial has to be joyous,
and then it can make people in a garden
share in its joy,” he said. “This sculp-
ture/sundial, because of Bill’s artistry,
has soul.”

Frank Manasek, in short, was a soulful
mastermind. There is only one person
who would not think this was good
news for everybody concerned, but then
a sundial was to him what e-mail and
cell phones are to us:

The gods confound the man who
first found out
How to distinguish hours!
Confound them too,
Who in this place set up a sundial,
To cut and hack my days so
wretchedly
Into small portions!

—Maccius Plautus (250-184 BC) «

!

For More Information

www.wnuttsculptor.com
www.carvingstudio.org/home/home.asp
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By Stephen Morris

Photos by Robert Eddy, FirstLightStudios.net
unless otherwise noted

Cedar Circle Farm
& Education Center

Existing compatibly with nature

omething happened to the American farm in
the 1900s. With the development of modern
chemicals and automated machinery, the farm
became a factory. Many farmers, brainwashed
by manufacturers’ advertising for equipment,
fertilizers, and pesticides, became convinced that the only
way to prosper was to get big and specialize. Unfortunately for

many families, the industrialization of farming proved to be a

blueprint for disaster. »
! “Our goal is to be a model community farm, producing food

Above:
Happiness is a
big pumpkin.
Right: Cedar
Circle Farm
Chef Alison
Baker.

that doesn't harm the land or water and that promotes health and
enjoyment for eaters, ” Kate says. “From Occupy Wall Street to Middle
America, people are beginning to realize that local production of. “food,
grown organically, is the answer to the myriad of problems related

to climate change. It's really important to us to educate young people
about these issues, and that's why we worked with local parents and
teachers to start a school garden and why we host so many school
tours and students interested in agriculture. Our crew understands all

this and is committed to this mission.”
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Clockwise from left: A wagon ride through the pumpkin
patch. Photo by lan Clark. CSA members Karen and Ryan
O’Hern with beets and eggplant. Farm managers Kate
Duesterberg and Will Allen.

lly

stand & Education Cente
CERTIFIED ORGANIC
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Farm managers Will
Allen and his wife
Kate Duesterberg, not

surprisingly, are not your

mers, although Above: Visitors enjoy a horse-drawn
averagefar 2 wagon ride.
\_ with his white hair and
- Il looks like Annual Pumpkin Festival at Cedar
genlal S UL Circle Farm & Education Center in
he could have been sent over by central casting. East Thetford, Vermont, will have

a firsthand opportunity to see the

past, present, and future of the

modern family farmstead. This is a
52-acre organic vegetable and berry farm owned by a private
foundation based in Massachusetts that has a philanthropic
interest in local, organic community-based agriculture, and it
is managed by the husband/wife team of Will Allen and Kate
Duesterberg.

Among the essential crops at Cedar Circle Farm are elec-

Organic Community Farm & Education Center
But a new wave of farmers are rediscovering what the previ-
ous generation forgot—that security comes not from special-
ization but diversification, and that prosperity comes not from
conquering nature but by existing compatibly with it. On the
first Sunday in October, the thousand-plus visitors at the 10th
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trons—you can learn what’s happening by following their
Tweets on Twitter, by visiting their website or Facebook page,
or by viewing their slide shows and educational videos on
YouTube. Oh....you can also go there in person. The Pumpkin
Festival is free, aside from a $5 per car parking charge to en-
courage carpooling, and you can avoid that fee by arriving on
foot or bike.

Once you’re there, the festival will offer music—and not just
some old-timey fiddler. We’re talking folk rock, interspersed
with educational presentations on farming, the environment,
and progressive politics. For the more traditional-minded,
there will be children’s entertainment, a great food conces-
sion, a wood-fired pizza oven, horse-drawn wagon rides, and
plenty of pumpkins to pick. You are encouraged to bring your
own plate, cup, and eating utensils to reduce waste.

Clockwise from top: Cedar Circle Farm
CSA member Christine Gosselin. Chef
Alison Baker in the new kitchen. Tilly
Munroe chooses a pumpkin.

If this sounds more festival than farm, that’s intentional, at
least for this particular day. Events are an essential part of the
community outreach formula at Cedar Circle, but only one of
the many delightful “products” that are offered. Farm manag-
ers Will Allen and his wife Kate Duesterberg, not surprisingly,
are not your average farmers, although with his white hair and
genial smile, Will looks like he could have been sent over by
central casting.

In the Spirit of Rachel Carson

Will has been connected with farming his entire life and has
been a pioneer in developing the concepts of sustainable
agriculture. He is also a published author who holds an ad-
vanced degree in anthropology and has taught at the univer-
sity level. His book The War on Bugs (Chelsea Green Publish-
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Above: Kate Duesterberg with a basket of tomatoes.

ing, 2008) is an eye-opening exposé of the role advertising
has played in hijacking American agriculture. The book’s
publication caused Carl Pope, the executive director of the
Sierra Club, to compare Will to Rachel Carson: “In telling
the history of such assaults from the pesticide complex, Will
Allen shows us that Rachel Carson’s spirit and art are alive,
well, and still badly needed.”

Kate’s background also involves farming, academia, and
progressive politics. She helped organize the widely respect-
ed University of Vermont Center for Sustainable Agriculture
and served as its program coordinator for eight years. Will
and Kate are both founding board members of Farms Not
Arms, an organization dedicated to bringing together people
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from the farming community to oppose the wars in Iraq and
Afghanistan.

Much More than Dirt and Veggies

But it takes more than vision to make a modern farmstead.
It takes a small army of dedicated staff. On the Cedar Circle
Farm team are assistant farm manager Luke Joanis, educa-
tion coordinator Cat Buxton, production manager Megan
Baxter, farmstand manager Anna Fleishman, farm chef Ali-
son Baker, and a staff of 40.

According to communications coordinator (yes, a modern
farmstead needs one) Pam Knights, “The staff truly believes
in social justice through healthy food and education, actively
making good food available to lower-income Upper Valley
residents as well as educating kids and adults about the impor-




F unky, farmy atmosphere with amazing solar panels
on the roof of the café! The folks are wonderful, the

Left inset: The

I ] snacks are yummy. Hello Café
coffee is quite decent, and the ' .y Y Hello Caft ani
The lavender shortbread, in particular, is wonderful, coffees and fresh-

. . b d. The baked goods.
and the chocolate chip cookies are buttery good. selow. Education

mochaccinos are rich and luscious, almost like a hot EE‘Z':JZ?ST
chocolate—coffee pudding. The best part is that you can enjoy your and Thetford
snack looking out over the barn and strawberry fields. Wonderful ZfZT:;’;;% ic’"’"’
vegetables, too, plus pottery from Mexico. What'’s not to like? ;72:i i i)e;’nfé tﬂ:)nd

(Customer’s online review) plants. Photos by
Michele Hastings.

tance of growing food in a way that nurtures the soil, the com-  can relax in an Adirondack chair amidst the flowers, sipping

munity, the environment, and the health of individuals.” on a Café Mam, a delicious fair trade organic coffee from the

Cedar Circle Farm and Education Center is about much Hello Café, and taking advantage of the free wireless Inter-
more than dirt and vegetables. A new commercial kitchen net while your kids play in the sandbox, knowing that you’ve
opened late last season, enabling the staff to do more with just chalked up another notch on your Buy-Ten-Get-One-
prepared and preserved foods and to offer cooking classes Free Coffee/Tea Card! Before you leave, you might want to
and community cannery days, as well as pick up the farm’s popular rosemary-
the popular dinners in the field. They ginger cookies fresh from their bake-
even deliver CSAs (Community Sup- Cedar Circle Farm shop. And don’t forget the vegetables.
ported Agriculture, where members pay & Education Center If Cedar Circle Farm sounds like a
in advance for a share of the seasonal 225 Pavillion Road, off Route 5 wonderful place, it is. The people there
harvest) and participate in a small farm- East Thetford, VT offer alternative energy, draft horses,
ers’ market being piloted at the hospital/ (802) 785'473,7 educational tours and classes, and the

] www.cedarcirclefarm.org ) .. )

DHMC this year. miracle of humans living compatibly

On non-Pumpkin Festival days, you with the bounty of nature. ¢
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—~+ This article will be followed by Part 2 in Clockwise from below: Bright, light, and cheerful lobby awaits hotel

a future issue and will highlight the grand guests and the local Hanover community. Hotel guests can utilize
reopening of the inn’s newly renovated public wireless Internet in a comfortable setting. Apples in the morning
restaurant, ballroom, and other spaces. and fresh-baked cookies in the afternoon welcome guests.

“It’s just magnificent! T HE By Mary Gow

Photos by Jack Rowell
I love the way you’ve

captured the ambience H ANOVER I N N

of the town. You feel
like you’re in New Renovation honors modern

Hampshire—the spirit and enduring heritage
granite, the colors—

and it’s so light. I love the Simon Pearce lamps,”

says a past (and future) guest of the Hanover Inn to the inn’s manager, Joe
Mellia. With her husband, a Dartmouth alumnus from a few decades back,
she stopped in to see the hotel’s transformation after being hidden for months
behind scaffolding and covered windows.

Standing in the airy, new lobby, the couple admires the fireplace alcove, the
antique clocks behind the reception desks, the modern art, and the spectacu-
lar granite table—the centerpiece of the room. As they look around and hear
about the renovations from Mellia, they are clearly impressed and enthusias-
tic about the inn’s fresh, new look and the overall three-phase project. » |
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Clockwise from left: Hanover
Inn general manager joe
Mellia welcomes hotel

guest Gracie Gallen with
fresh-baked cookies. Guests
checking in at the newly
appointed lobby. Spacious
guest rooms offer the latest
conveniences. Elegant
toiletries and amenities
abound in the stylish guest
bathrooms.

Recreating the Inn
Mellia has been hearing a lot of enthusiasm for the renovated Hanover
Inn. “People are really passionate about this inn. It’s more than bricks and
mortar. Connections to the inn continue through generations,” says Mel-
lia after the couple heads off to look at the dining room. This $41-million-
dollar renovation, he explains, was planned with great attention to the
inn’s place in the community and the experience it offers guests. “This
has been a massive undertaking to get the hotel up to the expectations of
the college and to be a showcase for the town of Hanover.”

On a tight timeline, the accelerated renovation process has seen the
inn stripped down to its studs and recreated—in less than a year. The first
phase, completed for the June 1 re-
opening, includes the lobby, 94 guest
rooms, and the small restaurant that
seats 38 people. Phase two, opened in
mid August, adds the Hayward Room,
with almost 1,800 square feet, look-
ing out on the Dartmouth Green, four
new executive function rooms, and a
grand staircase leading down to them.

The third phase of the project in-
cludes the new Minary Conference Center, with almost 11,000 square feet
of state-of-the-art meeting and event space. Its grand ballroom accom-
modates up to 330 people with a grand staircase leading upstairs to the
Hopkins Center terrace. There is also a connector to the Hopkins Center
from the lower level Minary Conference Center. A health club and fitness
center, 13 more guest rooms, and a fifth suite are all slated for a grand
opening in early November. Its signature restaurant, led by Chef Justin
Dain and a consulting celebrity chef from Boston, are planned to open in
the first quarter of 2013 to complete the inn.
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History & Innovation

Owned by Dartmouth College and now managed by the Pyramid Hotel
Group, the Hanover Inn has long been a local landmark. Its roots stretch
back to the early days of the college, with lodging for guests continuing
here in the hotel’s various incarnations for more than two centuries. In
1780, General Ebenezer Brewster, who served as College Steward, con-
verted his home on this site to a tavern. A larger Dartmouth Hotel and
Wheelock Hotel succeeded it in the 1800s. Between 1901 and 1903, the
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~ TOGET THE HOTEL UP TO THE ), ‘Yl ’
'- EXEEC’FATIONS OF THE COLLEGE AND TO BE '/

A SHOWCASE FOR THE TOWN OF HANOVER! g7 by
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Left: Hanover Inn boasts
five one-bedroom suites.

Below: Small dining room
features the cuisine of Chef
Justin Dain.

Opposite: Orchids in full

bloom are throughout the
lobby.

‘“THE HANOVER
y INN IS THE
77,/ U FRONT DOOR OF

W Wg, DARTMOUTH;
i M@m oty W, THE LOBBY IS ITS
LIVING ROOM. *

college renovated and expanded the property and gave the hotel its cur-
rent name. The 20th century saw additions and replacements of older
parts of the structure as the inn was adapted to the times. With this new
extensive renovation, the Hanover Inn is positioned to serve guests for
many decades to come.

“The idea of juxtaposition is central to the design,” says Bill Rooney of
Bill Rooney Studio, the interior design firm that shaped Hanover Inn’s
new look. “Dartmouth is an innovative, contemporary institution that
comes out of a great heritage. In the Hanover Inn, we have tried to ex-
press this modern spirit juxtaposed with enduring heritage.”

“Words form the sentences that form the paragraphs; in our vision for
the inn, the words are elements from New England and the history of
Dartmouth,” says Rooney. “In the color scheme, for example, we used
Dartmouth green.” The green belongs to the overall color scheme, which
Rooney explains, “relates to the birch trees of New Hampshire.” Beyond
connections to the region’s environment, Rooney notes, “We also drew
from 18th and 19th century designs. The rugs that you see in the lobby
and the carpets throughout the inn are inspired by geometric patterns of
rag rugs of the 18th century. We used those traditional patterns and trans-
formed them into modern carpeting.”

The meticulous selection and design of elements set the tone for the
Hanover Inn from the first step inside the lobby. “The Hanover Inn is the
front door of Dartmouth; the lobby is its living room. The lobby is a gath-
ering space; it’s a civic space, a place to meet people,” says Rooney.

A massive granite table is the centerpiece of the new lobby. The long
rectangular slab—2,800 pounds of stone—polished smooth on top and
rough on its sides, sits on a base of antique timbers. Simon Pearce glass
lamps and delicate, blooming white orchids glow in the sunshine that
cascades through the skylight directly over the table.

“As an element of the hotel, the granite table is a focal point, a place to
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meet and come together. Granite is the foundation of New Hampshire,” says Rooney. Granite is also prominent in the
lines of Dartmouth’s “Alma Mater”—where for sons and daughters of the college, “the granite of New Hampshire is
made part of them till death.”

The lobby’s fireplace alcove and intimate seating groupings are rich with carefully chosen elements. The round
marble tables have bases derived from historic designs, but inverted, giving them a familiar but new look. Chairs around
them have different shapes and heights, but the seats are all at the same level for comfortable conversation. The colors
of a few of the chairs and cushions are the pale-golden shades of maple sap and syrup. In the alcove with its Dartmouth-
green painted paneling, the fireplace has a familiar look to past guests—it was moved to this new setting from the inn’s

former Daniel Webster room.
™ References to the hotel’s and Dartmouth’s history are also
prominent in the new design. The weather station and the
old guest register are among the class gifts on display. His-
toric photographs of events and students of the past deco-
rate many guest rooms.

Warm, Attentive & Gracious

In the guest rooms and suites, transformed New England
elements offer luxury as well as functionality. Most rooms
include a combination hardwood bench and round table
pairing. “The bench is derived from New England hall
bench design,” says Rooney. This
traditional functional piece has
been updated to provide seat-

ing, luggage storage, and dresser
drawers; the television is mounted
on it, and network cable outlets
are discreetly installed in it. “It’s
very simple, but with the table it is
remarkably useful,” says Rooney.
He notes that its versatility serves
guests for business, meeting with
family, and quiet relaxation. “The
space evolves as you experience it,” he adds.

In creating this ambience, local companies and craftspeo-
ple figured prominently. Simon Pearce lamps are in guest
rooms and the lobby, and much of the hardwood furniture
was made by Pompanoosuc Mills.

To provide a gracious experience for guests, considerable
attention has been paid to details—right down to high-qual-
ity writing pens in the rooms and carefully selected towels
for removing cosmetics that accompany the selection of toi-
letries in each room. Bathrobes and umbrellas are provided
for guests’ use.

“The three words T would use most to describe the new
Hanover Inn,” sums up Mel-
lia, “are warm, attentive, and Hanover Inn
gracious.” As the couple who Dartmouth
stopped in for a peek observed,
“magnificent” also fits. ¢

Two East Wheelock Street

Hanover, NH

(603) 643-4300

(800) 443-7024
www.hanoverinn.com
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Clockwise from
above: The completed
Camelot. Visitors can
view bakers hard at
work through the
café windows. The
Baker’s Store sells a
wide variety of baking
mixes, ingredients,
tools, and resources.
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Right: Home and professional
bakers alike learn something new
at the Baking Education Center.

| By Katherine P. Cox

trip to Camelot has always been an adventure, but now

the folks at King Arthur Flour in Norwich have made the
experience even grander. The facility has expanded, with
the Baking Education Center, the bakery, the store, and the café all bigger and
better to accommodate the remarkable growth of the company and its renown
as a destination. To celebrate, there will be a grand opening September 20
through 23 that will include tours, guest bakers, baking demonstrations, visits
by cookbook authors, food samples, product giveaways, entertainment, and
door prizes. »
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this year to the King Arthur Flour line
of proprietary flours is a self-rising flour
that offers bakers time-saving conve-
nience. Tempting aromas wafting from
the back of the store lure visitors to a
kitchen where cooking demonstrations
are held every day at 10am and 2pm.

The café has expanded too, with more
seating for visitors and choices ranging
from breads and pastries to soups, sand-
wiches, pizza, salads, and more. In good
weather, food can be taken outside to
the large, airy courtyard at the entrance
of the new complex.

The Baking Education Center has two
new classrooms that boast every piece of
state-of-the-art equipment needed for

beginning bread-baking classes, cake-
decorating instruction, even classes
on how to start your own bakery, says
Rosenstock. From three-hour classes to
weeklong courses, a full lineup of offer-
ings is available at www.kingarthurflour.
com. They fill up quickly, so Rosenstock
advises interested bakers to sign up early.
The bakery itself is now a spacious
3,400 square feet, with plenty of elbow
room for the bakers; the bread baking
area is at the front, the pastry section at
the rear. Large windows invite visitors
to watch the bakers at work crafting
mouthwatering treats and captivating
onlookers with their nimble expertise.
And it all starts with the flour. »

HOME
Partners
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Masonry

The Full Service
Maintenance Company.
Professional
All Work Guaranteed
Free Estimates

HOME Partnerssv
240 South Main Street

White River Junction, VT 05001
802-296-2999
888-803-9840
www.Home-Partners.com
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Healing Support
Timeless Comfort

The Tempur-Pedic
Advantage

+ Conforms Perfectly to Your Body

* Reduces Tossing and Turning

+ Absorbs Partner’s Movement

« Allergen and Dust Mite Resistant

+ Provides Deep, Rejuvenating Sleep

* Maintenance Free - No Flipping or
Rotating

« 20-year Limited Warranty
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Changing the way &
the world sleeps!” HIHE

DEFELICE
MATTRESS & SOFA
CENTER

35 Main Street » West Lebanon, NH
(603) 298-5188 * (800) 952-5188
Hours: Mon-Fri 9:30-5:30
Sat 9:30-4:00

www.defelicefamily.com
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Inspired Owners on a Mission
Beginning in Boston in 1790, Henry
Wood imported flour from England, as it
was thought to be more refined than the
flour being milled in the United States.
In 1896 King Arthur Flour was intro-
duced as a brand name for one of the
flours the company produced. The com-
pany name officially remained Sands,
Taylor & Wood until 1999, even though
most customers called the company King
Arthur (after the company’s most popu-
lar product) long before that. The com-
pany relocated from Massachusetts to
Vermont in 1984, and in 1990 launched
its catalogue so customers from outside

Clockwise from top: Students experience
baking hands-on at the Baking Education
Center. Hard-to-find baking ingredients

are easy to find at the Baker’s Store. Café
seating is available indoors and outdoors.
Customers can create personalized gift sets
at the Baker’s Store.

New England could buy its popular
flours. It then expanded to “all things
baking,” Rosenstock says, with the bak-
ery and Baking Education Center added
in 2000 and the retail store opening in
1992. A rudimentary website launched in
1996 has grown into an award-winning
site that sells its products, offers recipes,


http://www.defelicefamily.com

hosts a blog, and offers online baking
guidance, classes, and tips, plus more.
That same year, the company, which had
been owned by five generations of the
Sands family, was sold—to its employees.

Owners Frank and Brinna Sands were
ready to retire, but they weren’t going to
sell the family business to just anyone.
As they contemplated who would be the
most inspired and enthusiastic owners,
they realized that their employees were
the best people to carry on the compa-
ny’s venerable tradition. It was a recipe
for continued success.

Not only have they carried on, they
have an employee stock ownership

® Interior & Exterior Painting
* Fine Wallpapering
® Floor Sanding & Finishing

* Pressure Washing

¢ Siding Restoration

® Residential & Commercial

802-763-2055
jwilmotpaintinc@aol.com

Established 1986
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-

. comprehensive eye care
~ medical eye care

low vision services
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pediatric eye care
specialty contact lenses .
full optical services

603.448.2575 - |

E www.fieldsofvisioneyecare.com -
410 miracle mile, suite 13
lebanon,nh |
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hours:
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Chris R. Fields, OD

Find us on
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The complete kitchen ...

from cooking to refrigeration to cleanup - Viking delivers the ultimate in per-
formance and design. All models available in a range of colors and sizes.

VIKING the chef s dream kitchen
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King Arthur Flour employees have also
been owners since 1996.

plan that gives them a true stake in the
company, and the company is regularly
recognized as worker friendly. Every
year since 2006, it’s been voted one of
the Best Places to Work in Vermont, and
in 2008, the Wall Street Journal named
it one of the 15 Top Small Workplaces in
North America. Today there are over 250
people working at King Arthur Flour,
and this past spring it became a Ver-
mont Benefit Corporation. Among other
things, “this allows us to focus on more
than the profit line,” says Rosenstock.
“It offers us an opportunity to continue
to focus on being good stewards of the
Earth.” A Benefit Corporation—Vermont
is just one of seven states to recognize
this distinction—requires companies to
develop a social mission to benefit the
community and the environment and
not just consider its bottom line.

“Our mission is to spread the joy of
baking across the world,” Rosenstock
says, and with its new facility, King Ar-
thur Flour is poised to reach another
milestone in its long history of making
bakers happy. «

King Arthur Flour
135 US Route 5 S

Norwich, VT
(802) 649-3361
www.kingarthurflour.com
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his team on the field.

H anover H | g h soccer During his seven seasons as Hanover High School’s boys’

head soccer coach, Rob Grabill has coached 99 winning
coac h RO b G ra b | I I games, and by the time this story is printed, his fall 2012
varsity team will have probably celebrated his 100th win.
By Karen Wahrenberger Under Rob’s leadership, the HHS varsity soccer team has
Photos by Jeff Hastings gone home defeated only fi ve times so far. But that ex-
traordinary win-to-loss ratio may be about to change, as
the team has petitioned to compete in Division I this sea-
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Rob enjoys a laugh along the sidelines.

son where they will play opposite teams
from schools that have three to four
times as many students. Coach Grabill is
thrilled with the prospect that winning
will be more difficult. He says he “loves
jumping up with the big dogs.”

“We are rid of the expectation that
we should win every game,” he says,
explaining his seemingly illogical enthu-
siasm. Apparently, this winning coach
believes the game is not all about win-
ning. He explains further, “You want to
go into games knowing that if you play
well, yow'll win, and if you play poorly,
you’ll lose. The goal is to get better.” Rob
adds that playing in Division IT has not
given his players, especially his junior
varsity group who lost no games last
season, the appropriate level of chal-
lenge. Playing against better teams “will
make them better teams.”
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“You want to
go info games
knouwing that if
you play well,
you'll win, and
if you play
poorly, you'll
lose. The goal 1s
lo getl hetter.”

A Rich Soccer Culture

“It’s not like we’ve steamrolled our way
through all of these wins,” he clarifies,
referring to his varsity team, which
won six consecutive NHIAA titles from
2005 to 2010. Five of those titles were
achieved under Rob’s leadership, the
2005 win while he was still assistant
coach. “Every championship has been
unique, a result of an incredible journey
across the season.”

Rob credits the rich soccer culture in
the Upper Valley for his teams’ success-
es, including the Lightning Soccer Club,
jump-started in the 1990s by Bobby
Clark, a legendary Scottish goalie who
also coached for Dartmouth soccer and
went on to coach for Notre Dame and
Stanford. Rob worked with Bobby as his
freshman and assistant coach at Dart-
mouth for 13 years starting in 1989. Rob



shows off his Dartmouth championship
watch and gold ring, explaining that this
is where he got “all (his) good bling.”

Hanover’s soccer program is blessed
in a special way—kids in the Upper
Valley often go to the college to watch
professional games, participate in Dart-
mouth soccer camps, and get exposure
to great mentors, such as John Girard’s
soccer instruction at Marion Cross,
where kids “play soccer the right way at
ayoung age.”

“We have this huge pyramid of soccer,
and I just happen to be the gatekeeper
at the top,” he explains. He finds it ser-
endipitous that for years he invested

.

i

“We have this
huge pyramid
of soccer, and I
Just happen to he
the gatekeeper

at the top.”

Rob's years of experience help him advise his players.

time with the younger kids in the area,
coaching both Lightning for 20 years
and an eighth-grade team for the Ha-
nover Recreation Department for six
years. Now he reaps the rewards of
those programs at the high school level.

Fair Play & Sportsmanship
Come First

Rob points out that “of course we are
trying to win, but we are trying to win
the right way.” He is emphatic that the
Fair Play Awards, which Lightning
teams win often, and Sportsmanship
Awards, which Hanover Teams win

as routinely as championships, are the
most important trophies for their re-
spective programs.

Under HHS Athletic Director Mike
Jackson, Rob is one of many coaches
who make sure that sportsmanship
pervades the entire athletic program.
Teams coming to Hanover are hosted
and fed well, and neither fans nor par-
ents harass referees. While he was assis-
tant coach for Dartmouth, Grabill also
worked as a referee, so he makes a point
of being courteous and respectful to of-
ficials. “You respect the game by playing
fairly and by respecting your opponents
and officials,” he says. “Hanover teams
are very skillful, so tough, so used to be-
ing fouled.” When they don’t respond to
the other team’s aggression, the other
team often gives up.

Rob knows that soccer can be “a cruel
game.” A team can “dominate for 80 min-
utes, and then lose after one bounce or
one mistake.” However, the vicarious na-
ture of the sport makes it “a great game
for building and revealing character. Tt is
about putting aside your individual agen-
da for the good of the collective agenda.”

Varsity player Christian Johansson
says Grabill cares “more for our devel-
opment as players and young men as
opposed to winning matches. He cares
about the sport and his players, not the
record book.”

Last year in 2011, the varsity team,
who according to Rob had an otherwise
“stupendous season in terms of how
they conducted themselves, how they
played, and who went on to be picked
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Competitive action on the field.

up for college soccer,” lost in the quar-
ter-finals in a heartbreaker of a game.
Rob tears up when he remembers how
his players handled the pressure of end-
ing their school’s six-year championship
streak. They showed “composure under
great duress.”

“We don’t have a lot of practice with
losing, but that is when I fall in love
the most with the players. ... They are
willing to accept responsibility for the
way a game goes.” He feels proud that
every one of the boys was at school the
next day.

Rob understands that soccer is a
co-curricular activity, and calls it “a
means to an end. The end is making the
student successful.” He watches the 80
kids in his program, who are already in
“school mode” after two weeks of pre-
season practice, hit the ground running
on the first day of school. The younger

“(Soccer is) a
means 1o an end.

The end 1s making
the student

successful.”

players are thrilled to be acknowledged
in the hallway by the older players. Rob
says the experience is “not about soccer,
it is about human relationships.”

Off the Field

The focus of the rest of Rob’s life, out-
side of his “office” at the soccer field, is
also about building self-esteem, charac-
ter, and positive human relationships for
young people. Over his 20-year tenure


http://www.lousrestaurant.net

as Director of Camp Pemigewassett in
Wentworth, New Hampshire, which
began in 1988, Rob earned numerous
accolades. Presently, he is the Associate
Director of Summer Programs at Cardi-
gan Mountain School. During the school
year, in addition to coaching soccer,

he works part-time at Cardigan as the
Director of Spiritual Life and full-time
as the Director of Religious Education
at the United Church of Christ at Dart-
mouth College.

And now, Rob is the one going back
to school. He is working toward his
Master’s of Divinity at Bangor Theo-
logical Seminary and is hoping to be an
ordained minister in three years. Cur-
rently, he is a Member in Discernment
with the Grafton-Orange Association of
the United Church of Christ, which he
explains is “like having (his) learner’s
permit. I can’t baptize or give commu-
nion, two sacraments that UCC pastors
do, but I can do weddings. I am also a
Justice of the Peace.” »
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The things you want
to protect the most
aren't exactly things.

Family. It's the most important thing
in the world. And no one knows that
better than your local independent
agent. We know you. We understand
what's important to you. From auto to
homeowners to customized policies,
we try to ensure you and your loved
ones are protected by helping you
choose the right coverage for your
needs. After all, you're practically family
to us. Call 571.261.2700 and let us
provide you with a free quote and
answer any questions.

Taylor-Palmer Agency
Hod Palmer, Il CIC
25 North Main Street
AUTO PO. Box 392

HOME Bradford, VT 05033
FLOOD Phone: 802.2225222
IDENTITY THEFT PROTECTION Fax: 802.222.4201

VALLENSLETTENS Email: hpalmer@taylor-palmeragency.com

=
TRAVELERS ]

Insurance. In-synch.™
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Voted “The Best Place to Buy Furniture
in the Upper Valley for
16 consecutive years.”
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SCENIC VERMONT
TRAIN RIDES

2 HOUR EXCURSIONS

Round Trips departing at 11:30am & 2:30pm
White River Junction - Thetford

Visit our website for our

Fall Dinner Trains, Wine Trains,
Beer Trains, Tea Trains & More!!

FALL SEASON

Tuesday - Sunday
September 18th - October 28th

AN 1-800-707-3530
ONLINE TICKETING
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Rob makes notes on his team's play.

At 61 years of age, Rob calls sleep
“overrated.” He loves writing papers and
studying, believing strongly that it will
keep him sharp. He tells his soccer team
that they need to inform him if he is los-
ing his edge. “You don’t want to stay in
a job after you’ve become less effective.”
He hopes he can keep the recent promise
he made to several second graders in his
Sunday school class that he would con-
tinue coaching until they graduate.

Andrew Bernard, the father of one
of Rob’s confirmation students, has the
“quintessential Rob Grabill story.” Their
12-year-old son, Spencer Bernard, had
sustained a concussion while skiing and
was home for a month recuperating. De-
spite his packed schedule, Rob Grabill
never missed a day coming to read with
Spencer, who needed to stay in a dark-
ened room.

Rob loves watching his students and
players growing up and “carrying it
forward.” He is proud of the young man
Spencer is becoming, as well as many
of his other former students and play-
ers. One of his former players is now
the head soccer coach at Kimball Union
Academy. Rob says, “I don’t want to be
judged by all these championships.”
Clearly, he will be judged by a great deal
more. ¢
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Shingle Minded

Peter French, designer and builder in the shingle style

I By Nancy Fontaine

Peter French steeples his hands and
then drops them apart, tracing gentle
arcs like the roof of an Asian pagoda as
he talks about his approach to building
design. “I use low lines and try to match
buildings visually to their surroundings,”
he says. He then points a finger to the
ceiling. “Nothing is straight up.”

Well known in the Upper Valley for
his home building and remodeling work,
French traces his influences to his for-
mative years. His father was a United
Nations demographer who worked all
over the world. “I spent much of my
childhood living in developing coun-

Left: 2004 Sunapee house.

Above: Peter at work.
Photo by Chris Mazzarella.
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“The Granliden rivaled the very
best being built in Newport,
Rhode Island, at the time.” R
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Above: Granliden Hotel,
circa 1910.

tries, including Bangladesh and Thailand.
I remember admiring the architecture
in Asia, and I have always been drawn to Right: Sunapee porch.
some of those lines.” Below: Sunapee
French has roots in New Hampshire turret. Photo by Chris
as well. His great-grandfather was Jonas Mazzarella.
Rein Nilsen, a Norwegian doctor living in
New York who fished and sailed on Lake
Sunapee in the late 1800s. “He intro-
duced two of his patients, Carrie and An-
nie Covell, to the lake, and they were so
enamored that they bought a large parcel
of land around Gardner Bay,” Peter says.
Nilsen, who also established the Sunapee
Yacht Club, presided over the building of
the Granliden Hotel in 1905.

A Masterpiece & Inspiration
The hotel, French says, “was a master-
piece of the shingle style” of architecture,
which arose in the late 19th century and
featured buildings that were designed to
fit into the landscape, with asymmetrical
floor plans, wide porches, cross gables,
and shingle siding. “The Granliden rivaled
the very best being built in Newport,
Rhode Island, at the time,” says French.
“Bassett Jones, the New York architect
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Above and right: Recent
kitchen and bath
renovations, Rope Ferry
Road, Hanover. Photos
by Chris Mazzarella.

Above and right: Views of Sunapee house
gables.

who designed it, imported
a virtual army of Italian
craftsmen who built the
hotel in one year, a re-
markable feat considering
the extent of stonework
and the reliance on hand
tools. These guys were
good.”

French has dozens of
antique photos of Granli-
den, and stories to match,
having spent summers
at the lake growing up.

A recent project that has
received some notice is

the clubhouse at the Montcalm Golf Club in Enfield, New

Hampshire. Its open porches would look quite at home at Lake

Sunapee.

A Circuitous Route

Although he comes by his interest in carpentry naturally, hav-
ing puttered in his father’s workshop as a kid and worked
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i

summers as a carpenter as early as age Above: Beautiful
15, Peter French did not plan to become a woodwork at the
builder. “My parents assumed I would pur- I.\/Io'ntcalm Golf Club,
! . inside and out.

sge ‘a professional career like my three older Below: Norwich hilltop = gy |
siblings, but I knew I was always more of a house. Photos by Chris 33 . : "R PES
hands-on guy” Mazzarella. : :

As an undergrad at the University of New
Hampshire, he majored in general studies.
There he met his wife, Carol. (Carol is well-
known herself, having worked at Dartmouth-
Hitchcock as a dietitian and diabetes educa-
tor for 25 years.) When they graduated from
UNH, Peter followed Carol out West and
started on a master’s degree in engineering
from Colorado State University.

But, French says, “I woke up one morn-
ing and simply declared that what I really
wanted to do was design and build houses. T
quit school and have never looked back.” After
moving to Bozeman, Montana, where they
lived for eight years, the Frenches came back
East to Norwich, Vermont, in 1987 to be closer

to their families and raise their own family.
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A Passion for Shingle Style

By 1995, Peter’s business designing
and building houses was in high gear,
and he says, “I built plenty of standard
capes and colonials, but my heart lay
in the shingle style.” His first big break
came when a house he designed and
built on his beloved Lake Sunapee ap-
peared on the cover of House Beautiful
magazine in 2004. “I had carte blanche
and modeled it after the lake houses

T admired as a kid. It was a huge suc-
cess and really raised the game for
me,” French says. Peter is often asked
if he is an architect, and he answers no.
“And T am the first to acknowledge that
I have had very few original ideas,” he
says. “Having spent a lifetime remodel-
ing, though, I have the equivalent of a
doctoral degree in what not to do when
building a house.”

Now operating as a general contrac-
tor, Peter employs an average of six
employees and maintains a full wood-
working shop where his crew builds
cabinets and furniture of his design for
clients who want to complement the
interiors he provides. He spends much
of his business time in administration
and attributes some of his success to be-
ing able to communicate—with clients,
subcontractors, and employees alike—
about contracts and specifications and
the like. “It’s fascinating, engaging, and
exhausting,” he says.

Musing on the changes in his work,
French says, “I rarely pick up a hammer
anymore. Oh yeah. We don’t use ham-
mers anymore.” But some things won’t
change: Peter’s designs will continue to
reflect Asian lines and remain rooted in
the shingle style. «

Peter French Fine Woodwork
& Design Company

1074 New Boston Road
Norwich, VT

(802) 649-2333
www.pfrenchdesign.com
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After School Enrichment
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Event Center, Norwich, VT
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Clockwise from top: The US Army's 10th Mountain Division training at
Mount Rainier, 1942. Dartmouth College was the recruiting center during
World War Il for the 10th Mountain Division. Leslie Thompson Hall '86,

a three-time Olympian, won an unprecedented 13 national Nordic cham-
pionships between 1988 and 1995. Former coaches Al Merrill and Walter
Prager are among the 36 honored members of the US Ski Hall of Fame
from Dartmouth College. Norwich, Vermont native Hannah Kearney,
Olympic gold medalist and current Dartmouth student, hoists her overall
and moguls World Cup globes in celebration of her season-long success.
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Dartmouth ski team coach
Walter Prager (and his
predecessor Otto Schneibs) are
credited with putting skiing into
the greater public conscience not
only as a competitive sport but
also a lifestyle. As a result, many
students over the last 100 years
have chosen Dartmouth College

. his fall, the documentary film Passion for Snow

I I | will be released by the Dartmouth History of Ski-
ing Project, LLC, a group of Dartmouth alumni

led by part-time Hanover resident Stephen L. Waterhouse.
The film is based on the book Passion for Skiing (2010),
which Waterhouse co-wrote with help from many promi-
nent skiers, including Waterville Valley founder and former
Olympian Tom Corcoran, International Olympic Committee
Vice President and Olympic silver medalist Chiharu “Chick”
Igaya, and filmmaker Warren Miller. The book, and now the
90-minute film, tell the story of how a small college in rural
New England—Dartmouth—dominated the development of

for the opportunity to ski.

skiing in the United States a century ago, and through the
ensuing decades, how its alumni have remained among the
successful innovators, competitors, and leaders in the sport.

Hanover’s Skiing Tradition

By modern-day standards, Hanover should not be a hotbed
of skiing. It’s located close to the temperature-moderating,
humidity-inducing Connecticut River, which makes it more
difficult for local ski areas such as the Dartmouth Skiway to
make the snow so critical for operation. What’s more, the
terrain is at relatively low elevation, more rolling than moun-
tainous and largely unchallenging to those who are experts
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Clockwise from top left: David
Chodounsky '88 was both NCAA and US
National Slalom Champion. Former Swiss
National Champion Walter Prager came
to Dartmouth in 1936. In addition to his
many coaching achievements, he found
the location for the Dartmouth Skiway,
where thousands continue to enjoy
skiing each year. Dartmouth's 1957 NCAA
ski team boarding their flight to the
national championships.

at gliding down frozen slopes. However,
a century ago, when people walked up-
hill on wooden skis with leather straps
for bindings, Hanover was the perfect
place to ski.

Since those infant years, skiing has
expanded into a multibillion-dollar
industry with gear and clothing manu-
facturers, mega-resorts, media and film
companies, travel agents, and multiple
disciplines of competition from the local
to the Olympic levels. The sport should
have outgrown the Upper Valley, yet
each fall, many of Dartmouth’s incoming
students attend the college because of
its skiing tradition. Likewise, Dartmouth
College continues to produce skiers,
coaches, and officials of world promi-
nence as it has done ever since John
Carleton competed in the first Winter
Olympics in 1924 in Chamonix, France.
And its alumni remain among the inno-
vators and leaders in the world of snow.
Passion for Snow explains why.

It all started in November 1909 with
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the founding of the Dartmouth Outing
Club by Fred Harris, a member of the
Class of 1911. During Harris’s time, ski-
ing was more Nordic than Alpine and
thus well suited to the hills and pastures
in the Hanover area.

“So, here we are in Dartmouth, in the
Granite State, where winter is tough,”
explains E. John B. Allen, PhD, Professor
of History Emeritus at Plymouth State
University, who is interviewed in the
film. “What Harris did was to try to get
people out of their rooms, from sitting
on their radiators, and out into the wild
outdoors.” Harris was not only success-
ful at getting people outside on snow—
he got them to compete in the first Win-
ter Carnival and to explore Vermont’s
Green Mountains and New Hampshire’s
White Mountains in winter on skis,
which led to many first skiing descents.

With the hiring of prominent ski
coach Otto Schneibs and then Walter
Prager, Dartmouth College became the
epicenter of skiing competition, attract-
ing many of the top racers of the day,
such as the local Chivers brothers (War-

ren and Howard) and Dick Durrance in
the 1930s and Corcoran, Igaya, Brooks
Dodge, and Ralph Miller in the 1950s.
More than 100 other athletes includ-
ing, most recently, 2010 Olympic bronze
medalist (Alpine combined) Andrew
Weibrecht and gold medalist (moguls)
Hannah Kearney have spent time at
Dartmouth. The college’s alumni have
garnered over 250 national champion-
ships. Many of those top athletes went
on to become the movers and shakers in
the ski industry, pursuing and preaching
their passion for snow.

A Labor of Love

“The Dartmouth Skiway was the reason
I began freestyle skiing,” says Kearney
in Passion for Snow. “The Ford Sayer
skiing program offered after-school
skiing on Wednesday afternoons. . .. It
took just a few weeks of training there,
and I was hooked. I've been doing the
sport ever since.”

Clockwise from top left: John Macomber
'78 was the first of three Macomber
siblings to ski for Dartmouth. The
Macomber family persuaded the college
to put in snowmaking at the Dartmouth
Skiway in the 1980s. Colin Stewart '48
was both national collegiate skiing
champion and a member of the Olympic
team the year he graduated. Walter
Malmquist '78, a two-time Olympian and
national champion in ski jumping and
Nordic Combined, stays involved with
skiing today as a coach at Holderness
School in Plymouth, New Hampshire.



In addition to interviews with many
of skiing’s champions, Passion for Snow
traces other historically important as-
pects of the sport through the decades.
It gives a firsthand look at the formation,
training, and deployment of the famed
10th Mountain Division during World
War IT; the founding and development of
numerous ski areas throughout the Unit-
ed States including Cannon, Aspen, and
Vail; and the developments that turned a
recreational activity into a lifestyle that
millions of people embrace today. »

10 Film Facts

he film Passion for Snow reveals fas-

cinating facts about Dartmouth’s
role in many aspects of skiing, past
and present. Here are 10 examples:

1. Dartmouth alumni have compet-
ed in every Winter Olympics.
Dartmouth alumni created the
first rope tow in the United
States (Woodstock, Vermont), the
first overhead cable lift (J-Bar at
Oak Hill, Hanover, New Hamp-
shire) and the first chairlift (Sun
Valley, Idaho).

Dartmouth College was the
greatest contributor of personnel
to the 10th Mountain Division in
World War Il (approximately 120
recruits).

Dartmouth College hosted the
first-ever slalom competition
(1925, Hanover Country Club).
Dartmouth College hosted the
first downhill competition (1927,
Mount Moosilauke).

. A Dartmouth ski team member
and coach set the first-ever gi-
ant slalom (1935, Dick Durrance
and Walter Prager, Tuckerman
REVIR

. The Dartmouth Cooperative Soci-
ety founded by alumni John Piane
was the first retail ski shop in the
United States.

. A Dartmouth alumnus designed
and patented the first snow
groomer, the Bradley Packer
(1952, Steve Bradley, Winter Park).

. A Dartmouth alumnus was the
first person to exceed 100 miles
per hour on skis (1955, Ralph
Miller, Portillo, Chile).

. A Dartmouth coach was the first
to use explosives for avalanche
control (1937, Walter Prager,
Tuckerman Ravine).

We’re More Than A Place
To Rest Your Head

el
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KING & TILE

Wine
Wine Accessories
Riedel Glasses
Cheese & Chocolates
‘Wine Education

Join us for
weekly
wine
tastings!

44 South Main Street
- Across from Molly’s -

603.277.9658

thewinecrate.com
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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-Satu |'d.|_\' S8am-8pm
Sunday 11lam-5pm

The Dartmouth Bookstore

33 South Main Street,
Hanover, New Hampshire
603.643.3616
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www.dartmouthbooks.bkstore.com
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Along with original footage and inter-
views shot during the winter of 2011, the
film includes a combination of vintage
film from Dartmouth’s archives, movie
clips from legendary filmmakers and
Dartmouth alumni Roger Brown and
Dick Durrance, and never-before-seen
footage from various private collections.
It also incorporates personal photos and
other visual memorabilia from a myriad
of Dartmouth-affiliated skiers.

To say the film Passion for Snow is
a labor of love is an understatement.
This collaborative effort was made pos-
sible by contributions from numerous
Dartmouth classes and hundreds of
individuals, all of whom share a passion
for the sport. The film will be entered
in the Sundance, Telluride, and Banff
Mountain film festivals and air as a spe-
cial on PBS. It will also have a limited
theatrical release including special pre-
view showings in Hanover and will be
available on DVD.

“Our goal is to have as many people
see it as possible,” says Stephen Water-
house, Executive Producer of Passion for
Snow. “In North America, Dartmouth
College, its three graduate schools, and
its local community took an early leader-
ship role in the development of all things
to do with snow, a role which continues
to this very day. It’s a fascinating story
that we’re excited to tell.” «

A former member of the Dartmouth ski team and a
three-time Emmy Award winner, Lisa Densmore
graduated from the college in 1983. She is the pro-
ducer of the film, Passion for Snow. www. Densmore

Designs.com

For More Info

To see the trailer for Passion for
Snow, visit the Dartmouth network
on YouTube at www.youtube.com/
watch?v=e_YXQVXb9s5Y.

Watch for the preview of Passion for
Snow in mid October at the Nugget
Theater, 57 S. Main Street, Hanover,
NH (603) 643-2769.
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—» SMART COOKING

INGer
ngpic;e,

... and everything nice

| By Susan Nye

ith a chill in the
air, we open
our cookbooks
to look for
warm, cozy recipes. From your
grandmother’s gingerbread cake
to the spicy noodles at your
favorite Chinese restaurant,
ginger is the perfect spice
when the air turns crisp.
Whether the dish is savory
or sweet, a bit of ginger will
give it a warm, spicy glow.
Sometimes called ginger root,
the rhizome is prized
for both its culinary
and medicinal benefits.
Ginger will not only

Spice Up Your Fall

Table with C:\inge,r spice up a meal—it will
soothe an unhappy
Caribbean Pork tummy. Remember all
Tenderloin those glasses of ginger

ale Mom gave you when
your tummy ached? »

Spicy Ginger-Scallion
Noodles

Apple-Ginger Clafoutis
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RideGreen Convenient New York I.ngan

NEWYORK& BOSTON

BUSINESS | LEISURE | COMMUTE | GREAT FOR STUDENTS

13 Weekly trips to the Big Apple!
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.

kﬁns

The Clinic For
NeuroStimulation
Specializing in TMS treatment for depression

181 Three Mile Road ® Hanover, NH 03755
T: 603.443.1524 F: 603.643.4383
TheClinicForNeuroStimulation.com
info@TheClinicForNeuroStimulation.com
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The ancient Romans discovered
ginger on a rampage through South-
east Asia and brought it home to the
Mediterranean. Slowly it spread and
was prized throughout Europe and
then in the Americas, where the Span-
ish began growing it in Jamaica. Today
ginger is a staple in Asian, Caribbean,
Mediterranean, and Middle Eastern
cooking. It also adds spice to many tra-
ditional New England desserts.

Ground, fresh, or candied—how of-
ten do you cook with ginger? You prob-
ably have a spice container of ground
ginger in your cupboard, but what
about fresh and candied ginger?

Too many New Englanders bring out
the ground ginger only when they bake
their Thanksgiving pumpkin pie and
Christmas gingerbread. But it’s great
year-round and will give a nice kick to
many desserts. Try adding a pinch to
lemon pie, blueberry cake, and sugar
cookies. And speaking of pumpkin pie,
for some extra zip, skip the ground gin-
ger and add one tablespoon of grated
fresh ginger. Your pie will sparkle.

Fresh ginger is available year-round
in the produce section of your local
supermarket. And it’s not just for
pie. Finely diced, grated, or cut into
matchsticks, fresh ginger is a welcome
addition to stir-fries, marinades, and
sauces.

For sweet and spicy, crystallized or
candied ginger is wonderful in des-
serts and jams. Thinly sliced ginger is
cooked in sugar syrup until it is sweet
and tender but still has a gingery bite.
Add diced crystallized ginger to cus-
tards, cheesecakes, or cookies for a
sweet and spicy treat.

So remember, it’s not just for the
holidays. Bring a little spice to your
table this fall with delicious dishes
made with a touch of ginger. Enjoy and
bon appétit! «

Writer and chef Susan Nye lives in New Hampshire
and writes for magazines throughout New England.
She shares many of her favorite recipes and stories
about family, friendship, and food on her blog at www.

susannye. WOIdPI'GSS. com.
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Caribbean Pork Tenderloin

>Serves 8

About 3-3% Ib pork tenderloin

Spice Rub

1% tsp salt
% tsp ground ginger
% tsp ground cinnamon
5 tsp freshly ground pepper
% tsp ground allspice
Y4 tsp or to taste cayenne pepper

Sauce

Olive oil
shallot, finely chopped
Kosher salt and freshly ground pepper
cloves garlic, minced
Tbsp finely minced, peeled fresh ginger
tsp ground cinnamon
tsp allspice
tsp cloves
tsp or to taste chipotle pepper flakes
Tbsp rum
Juice of 2-3 oranges (about % cup)
Tbsp brown sugar
bay leaf
cup dry white wine
cup chicken stock
1-2 Tbsp butter, cut into small pieces (optional)
Garnish: chopped cilantro

Preheat the oven to 375°.

Make the spice rub: Put all the spices in a small bowl and whisk to combine. Rub
the spice mix into the pork and let it sit for about 20 minutes.

Roast the pork tenderloin: Lightly coat the bottom of a roasting pan with ol-
2 ive oil and heat on high. Sear the tenderloin on all sides until nicely browned.
Transfer the pan to the oven and roast for 15 minutes at 375° or until the pork reach-
es an internal temperature of 145° on an instant-read thermometer. Remove the pork
from the pan, cover loosely, and let rest for 15 minutes.

Start the sauce while the pork roasts: Lightly coat the bottom of a small sauce-

pan with olive oil and heat on medium. Add the shallot, season with salt and
pepper, and sauté until translucent, about 5 minutes. Add the garlic, ginger, and
spices and sauté 2 minutes more. Add the orange juice, brown sugar, and bay leaf
and bring to a simmer, and then reduce the heat to low and simmer until reduced by
half. (You can do this part ahead if you like. Cool to room temperature and refriger-
ate until ready to use.)

over medium heat, add the white wine and chicken stock, and deglaze the pan,
scraping up all the brown bits and cooking until the liquid is reduced by about one-
third. Combine the wine-chicken stock mixture with the orange juice mixture and
simmer for 5 to 10 minutes. Add the butter and whisk until it has melted and is well
incorporated into the sauce.

4 After removing the pork from the roasting pan, set the pan on the stovetop

Slice the pork and transfer to a platter and serve with a spoonful or two of
5 sauce and a sprinkle of chopped cilantro.

General Contracting . Architectural [Design
Additionsi& Remodelng
Custom Iitchens & Baths

Norwich, Vermont
802 .(;‘4‘3. I (il 5 . \\'“‘“’.l'i\'(_’rl igilt})l] i id(’I'SyC()II'I

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

NEFERTITI NAILS & SPA

Professionals Nails Care

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

www.nefertitinailsandspa.com
Monday-Saturday 9am-7pm
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High Quality, Cost-Effective
Alternatives to Replacing
Your Windows

B Wood Sash Repair and
Restoration

B Transparent Dual-Film
Insulation Panels

CALL FOR AN APPOINTMENT TODAY

PANDO
S

(- IMPROVEMENT:)
v

www.dowdsinneventcenter.com
Lyme, New Hampshire 800.482.4712
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Spicy Ginger-Scallion
Noodles
>Serves 6-8

8-12 oz Asian wheat noodles

%-% cup or to taste Spicy
Ginger-Scallion Sauce

Cook the noodles according to
package directions. Drain well and
transfer to a large serving bowl or
deep platter. Add the Spicy Ginger-
Scallion Sauce, toss to combine,
and serve immediately.

Spicy Ginger-Scallion
Sauce

Makes about 3 cups

2 large bunches scallions,
thinly sliced (both green
and white parts—about 2
cups)
cup finely minced, peeled
fresh ginger

cloves garlic, minced

tsp or to taste Sriracha hot
sauce

Tbsp peanut oil

Tbsp sesame oil

Tbsp or to taste soy sauce
tsp fish sauce

Tbsp rice wine vinegar

Kosher salt and freshly
ground pepper to taste

Put all the ingredients in a small
bowl and whisk to combine. Let
the sauce sit for about 20 minutes
to let the flavors combine.

Extra sauce can be stored in the
refrigerator for up to a week. Not
just for noodles, this versatile
sauce also pairs beautifully with
grilled meat, chicken, or seafood.

Apple-Ginger
Clafoutis
>Serves 8-12

Tbsp unsalted butter, at
room temperature

cup plus 1 Tbsp sugar
Cortland or Granny Smith
apples, peeled, cored, and
chopped

oz crystallized ginger,
chopped

tsp cinnamon
tsp nutmeg
tsp kosher salt

large eggs, at room
temperature

Tbsp all-purpose flour

cup heavy cream

Grated zest of 1 orange

tsp pure vanilla extract
Tbsp Calvados or Apple Jack
Confectioners’ sugar

Preheat the oven to 375°.

Butter a 10-inch glass tart or
deep-dish pie pan with 1 table-
spoon butter and sprinkle with 1
tablespoon sugar.

Put the remaining butter in
2 a large, heavy skillet and set
over medium-high heat. Add the
apples and cook, stirring, until
they begin to soften and caramel-
ize, about five minutes. Cool to
room temperature in the skillet
and arrange evenly in the tart
pan.

While the apples cool, put
3 the sugar, crystallized ginger,
and spices in a food processor and
process until the ginger is finely
chopped. Add the eggs and pro-
cess until light and fluffy, about
2 minutes. Add the flour, cream,
vanilla, orange zest, and Calvados.
Set aside for 10 minutes.

Pour the batter over the
fruit.

Place the clafoutis in the
5 center of the oven, reduce
the heat to 3259, and bake until
the top is golden and the custard
is firm, 50 to 60 minutes. Serve
warm or at room temperature,
sprinkled with confectioners’
sugar.
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This article is the second in a series of antiaging news,
treatments, procedures, and preventive measures from one
of the field’s leading physicians, Dr. Andre Berger, Medical
Director of Rejuvalife Vitality Institute in Beverly Hills.

Everyone knows about menopause—the decline in hor-
mones that affects women at middle age. But not many
people are aware that men face a similar disorder, called
andropause. “Andropause is a condition associated with
a decrease in androgen production in males. Low testos-
terone levels can cause a host of symptoms that are sig-
nificant and problematic for men,” says Dr. Andre Berger,
founder of the Rejuvalife Vitality Institute in Beverly
Hills, California. »

—% LIVING WELL

Andropause

An Interview with
Dr. Andre Berger

| By Katherine P. Cox

FALL 2012 — HERE IN HANOVER 105



LIVING WELL

R Signs of Andropause
“Of the 700 mllllon healthy, Unlike menopause, which brings a

woman’s reproductive years to a close,

teStOSterone-pI‘Oducing Cells at andropause is a decline in hormones

only, primarily the male hormone tes-

age 18, Ol’lly about 30 percent tosterone. The average man develops

. noticeable signs of andropause between

remain at age S 70 to 80 . 7 the ages of 40 and 50, Dr. Berger says,
but testosterone decline actually begins

in a man’s 30s, and the levels decrease
with age. “Of the 700 million healthy,
testosterone-producing cells at age 18,
only about 30 percent remain at ages 70
to 80,” Dr. Berger says.

“It’s insidious,” affecting men’s well-
being, health, and appearance. Fatigue,
loss of sense of well-being, joint aches
and stiffness, irritability, anger, mood
issues, decreased sex drive and potency,
erectile dysfunction, reduced muscle
mass, and more fat mass are all symp-
toms. Recognized in the last 10 to 15
years, it’s become more of a concern
the past five years because more infor-
mation is available, and “the pharma-
ceutical companies are waking up,” Dr.
Berger says. What was once tossed off
as midlife crisis is now being addressed,
as the health risks that result from an-
dropause are significant.

Male irritability is the first sign of
andropause, and the accompanying loss
of vitality and vigor can lead to volatil-
ity and anger. Loss of libido can affect
relationships and self-esteem. Loss of
muscle volume and strength puts men
at increased risk for falls and fractures,
and “we’re now learning that it is asso-
ciated with a higher risk of developing
prostate cancer,” Dr. Berger says.

What’s a Guy to Do?
Hormone replacement therapy—primar-
ily testosterone—alleviates most or all
of the symptoms related to andropause,
but Dr. Berger urges men to get tested by
their doctors to eliminate any other po-
tential medical conditions and to follow a
doctor’s prescribed therapy. He cautions
against over-the-counter medications;
they are ineffective, he adds.

Make sure your doctor is knowledge-
able about andropause, Dr. Berger
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“(The goal 1s to get hormones)
to a youthful level, not a
super-physiological level.”

advises, and that he or she conducts
appropriate testing. Testosterone levels
should be checked, as well as estrogen
levels; a PSA reading should be taken;
blood work should include hemoglobin
screening; and dihydrotestosterone
levels should be tested. “You're dealing
with a complex situation. Testing pro-
vides a clear picture,” Dr. Berger says.
Testosterone replacement comes in
many forms—injections, creams, gels,
even pellets placed under the skin—but
should be supervised by a physician.
Dosage should be monitored a month
after starting treatment and then every
six months. Therapy may be adjusted
and changed over the course of treat-

ment. “We’re not static; we’re dynamic.
Things change,” Dr. Berger says, and the
body’s hormone demands change over
time, too. “A fixed dose is not necessar-
ily appropriate,” he says, and men must
be sure to communicate any issues or
changes with their doctors. Whatever
side effects may be experienced, like
oily skin, acne, male pattern hair loss,
and prostate enlargement, are out-
weighed by the benefits, Dr. Berger be-
lieves, and are usually dose-related.

“We’re all a little different,” Dr. Berger
says, so the dosage for one man won’t be
the same for another. The goal, he says,
is to get hormones “to a youthful level,
not a super-physiological level.” »

Vitt &

Associates

ATTORNEYS AT LAW

Serving the legal needs

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

8 Beaver Meadow Road
Norwich, VT 05055
tel 802.649.5700
fax 802.649.1692

Hanover, NH 03755
tel 603.640.6473

www.vittassoc.com

Elegant Wood Garage
& Walk-through Doors...

Architectural compatibility.
The Sawmill Creek difference.

Available at
Twin State Dc

-

FULL SERVICE & INSTRILATIONS
oz FEZ8 2002
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Reap the Benefits

The benefits to having restored testos-
terone levels and being at that youth-

ful level are many, Dr. Berger reports:
improved body mass (less fat, more
muscle), better memory, restored sex
drive, elevated mood, and a more even
disposition. He also says testosterone re-
placement protects the heart and guards
against type 2 diabetes.

The key is getting the right diagnosis.
Some symptoms, such as depression
and sexual dysfunction, might mistak-
enly be treated with antidepressants
or drugs like Cialis and Viagra. But the
underlying issue remains—testoster-
one deficiency. And with the help of a
knowledgeable physician, men can re-
vitalize their lives and feel good about
themselves again.

For more information on Dr. Berger
and the Rejuvalife Vitality Institute, visit
www.rejuvalife.md. ¢

GET CONNECTED

Get listed on the mountainviewpublishing.com BUSINESS
DIRECTORY and you will also be included on our printed list
in every issue of HERE IN HANOVER (see page 17).

GET CONNECTED NOW!

E-mail Bob Frisch at rcfrischi@comcast.net, or call Bob at (603) 643-1830.
Find out how you can connect with our readers. It’s easy, inexpensive,
and another way to reach an affluent and educated audience.

SUBSCRIBE g

L Cone v, = § g0

Pel
\ ®.

Share the wonder of our beautiful area and the
latest news all year long with a gift subscription.
Friends and family who have moved away from
the area will be especially appreciative. Be sure to
~ order a subscription for yourself, too!

Send a cZeck for $19.95 for one year (4 issues)

to Here in Hanover, 135 Lyme Road, Hanover, NH
03755. Or conveniently pay online using PayPal at
www.mountainviewpublishing.com.
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The door is open

for all income levels

| By Brian Doyle

The Roth TRA, originally established as
an attractive retirement savings vehicle
for middle-income Americans, has been
out of reach to high-income earners until
recently. As of 2010, investors at any in-
come level can convert retirement plans
and TRAs to Roth TRAs. This means that
even high earners who convert to Roth
IRAs will benefit from the tax-free with-
drawal benefits the Roth TRA offers.

Thinking Ahead

There is ample reason to consider a Roth
conversion and to discuss this notion
with your own tax advisor. Roth IRAs
present certain advantages to eligible
investors. The Roth affords eligible in-
vestors tax-free withdrawals, tax-free
growth, no minimum distribution re-
quirements, and estate planning benefits.

oth IRA

Conversions

So now that anyone can convert, does
it make sense to convert pre-tax retire-
ment plans to a Roth TRA? Depending on
your situation, it might. Investors con-
verting to Roth IRAs pay income tax on
the money for the year of conversion—
essentially locking in today’s historically
low tax rates—for the benefit of poten-
tially tax-free distributions in the future.
This can help you create a pool of tax-
free assets that may provide flexibility in
managing your taxes in retirement.

Factors to Consider

Some points to discuss with your tax ad-
visor include the following: Do you have
assets outside of the IRA to pay the taxes
that will be due? It rarely makes sense to
withdraw assets from the IRA to cover
that payment. Also, how long will it be

—> MONEY MATTERS

Investors converting to
Roth IRAs pay income
tax on the money for
the year of conversion—
essentially locking in
today’s historically

low tax rates—for the
benefit of potentially
tax-free distributions

in the future.
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Satellite Video

Your complete Audio-Video Sourc _

L

* Custom Home Theaters
* Flat Panel High Definition TV's

+ Complete House Audio Systems

* Home Networking & Automation

+ Satellite TV & Internet

* Low Voltage Structured Wiring

+ Serving the Upper Valley since 1981
* Expert Installation & Sales

* Locally Owned Family Business

Sony e« Sharp « Panasonic -«

Denon

Nuvo Monitor Audio

802.295.1199 www.SatelliteVideo-NHVT.com
135 Beswick Drive, White River Junction, VT (behind McDonald's)

'SUBISHI
ELECTRIC

COOLING & HEATING

AR MECHANICAL

CONTRACTORS
Heating ¢« Cooling ¢ Plumbing

Installing and Servicing
Mitsubishi Electric Ductless
Heat Pumps for Over 20 Years!

Serving Vermont and
New Hampshire since 1947

603-443-6111
www.arcmech.com
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GREEN

| A VERMONT WooD FLOORING COMPANY

SUSTAINABLE HARDWOOD FLOORING
INSTALLATION & HEALTHY FLOOR FINISHING
OFFERING SUSTAINABLY HARVESTED
VERMONT WOOD FLOORING

802-765-4182

. GREENHORSEFLOORING@GMAIL.COM

GREENHORSEFLOORING.COM

N

1
a0
.
e
National
/ Waod Floaring
Association

MONEY MATTERS

before you’ll need to use the money? A
new Roth conversion account has a five-
year waiting period—in addition to being
age 591/ before the earnings are eligible
for tax-free withdrawals.

Tt is important to understand what
these changes mean in your own finan-
cial situation. While the conversion
from a traditional to a Roth IRA is open
to anyone regardless of income or fil-
ing status, making new contributions
to a Roth TRA continues to be capped
by income. The income threshold for
a full contribution for 2012 is $110,000
for single persons and $173,000 for mar-
ried persons filing jointly. For a reduced
contribution, the income threshold is
$125,000 and $183,000, respectively;
however, the benefits phase out at even
lower income levels.

Is It Right for You?

Unlike a traditional IRA that requires
withdrawals beginning at age 7015,
funds may grow tax-deferred in the Roth
IRA indefinitely or be withdrawn on
your own schedule.

Another attraction of the Roth conver-
sion for affluent investors is that it can
reduce the size of one’s taxable estate.
The account can be kept intact and
passed on to your heirs income tax-free.

There are many factors to think
through before you convert an IRA to a
Roth IRA or invest in a Roth, and inves-
tors are advised to consult with an ac-
countant and a financial advisor to eval-
uate this investment option. Work with
your advisor to learn more and see if a
Roth IRA conversion is right for you. ¢

Brian Doyle is a financial advisor and First Vice
President withWells Fargo Advisors and lives with his

wife and three children right here in Hanover.

Wells Fargo Advisors does not render legal, account-
ing, or tax advice. Be sure to consult with your own
tax and legal advisors before taking any action that
may have tax consequences. Wells Fargo Advisors, LLC,
Member SIPC, is a registered broker-dealer and a
separate non-bank qﬁqliate QfWe]]s Fargo & Company.
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—» HAPPENINGS

HAPPENINGS: FALL 2012

SEPTEMBER OCTOBER NOVEMBER

Montshire Museum of Science
One Montshire Road

Norwich, VT

(802) 649-2200

www.montshire.org

September
Through September 9 Exhibit: Stream
of Conscience: River of Words

1/ Mirror, Mirror

We’ll use mirrors to investigate reflection
and symmetry.

>11-11:30am

1/ Microscopic Investigations

Discover a new world that can’t be seen
with the naked eye.

>3-3:30pm »

Happenings Sponsored by:

GREGORY L. BAKER, D.D.S.

ORTHODONTICS FOR
ADULTS AND CHILDREN

18 BuUckK RoAD
HANOVER, NH O3755
(603) 643.1552

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

We Make Smiles

October 7/10th Annual Pumpkin Festival H. appen!

Live music from The Wall-stiles and indie-folk singer David Rovics, horse-drawn wagon
rides, kids’ activities, face painting, educational displays, demonstrations, and a farm-
fresh concession stand will keep the whole family entertained throughout the day!
Info: (802) 785-4737, www.cedarcirclefarm.org

~Cedar Circle Farm, 10am-4pm

Member American Association of Orthodontists
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HAPPENINGS

of being surrounded by everyday sounds in this

interactive exhibition.
>Montshire Museum of Science

2| Exploring Magnets

Discover some cool things about magnets
and their properties.

>11-11:30am

2 Color Mixing

Starting with primary colors, we’ll
experiment to see what new colors can be
created.

»>3-3:30pm

3 Hoopster Gliders

Learn to build a glider that soars through
the airl

>11-11:30am

3 /Sound Science

We will experiment with how sounds
are created and how sound waves travel
through different materials.

>11-11:30am

September 10, October 15 & November
19| Books and Beyond
>10:15 & 11am

September 12-December 12,
Wednesdays (no class November 21)
Young Scientist Program
>9:30-11:30am (morning session) or 1-3pm
(afternoon session)
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Through September 4 | Exhibit: Sonic Sensation
Experience our sonic world and the sensation

September 15-November 25
Exhibit: sLowlife

Take a sensory journey into the lives of
plants.

September 28, October 26 & November
30! Friday Nights for Teen Tinkerers
Plan, create, and build something cool—a
robot that draws, an electronic blinky bug,
or tessellating designs.

>6:30-8pm

October

6 Peril in the Ponds: Presentation and
Book Signing

>3-4pm

7 'Mushroom Walk
>1-4pm

15, 22 & 29 ' Afterschool Adventures
Program: Kitchen Chemistry

For children in grades 1-3.

>Drop off between 3:15 and 3:30pm, pickup
at 5:15 pm.

November

5,12 & 19 | Afterschool Adventures
Program: Inventors’ Workshop

>Drop off between 3:15 and 3:30pm, pickup
at 5:15 pm.

Howe Library

13 South Street
Hanover, NH

(603) 643-4120
www.howelibrary.org

September
11 Reading: The Tempest
>Mayer Room

27| Speaker: Jerry Monkman
Wilderness photographer Jerry Monkman.
>Mayer Room, 7pm

November

14 ' Speaker: Donovan Hohn

Donovan Hohn is the author of Moby-Duck,
this year’s Everyone is Reading selection.
>Mayer Room, 7pm

Enfield Shaker Museum
447 NH Rout 4A

Enfield, NH

(603) 632-4346
www.shakermuseum.org

September 1, 8, 15, 22 & 29, October 6
& 13 | Saturday Family Program

This program includes hands-on activities
related to school, work, and play that were



typical for a Shaker child.
>1lam & 1pm

September
7-9 | Fall Shaker Forum
>1lam

7 'Book Discussion with Elizabeth
Abbott, A History of Celibacy
»1lam & 1pm

15 | Enfield Shaker Bridge Opening
Celebration

The museum will host an exhibit on the
bridge and other special events throughout
the day.

>1lam

October

6 Harvest Festival
Take a horse-drawn
wagon ride and

hunt for prizes in

a haystack. Make
your own cider, churn
butter, create cornhusk dolls,

dip handmade candles, and more.
>1llam-4pm

November

3 Annual Taste of the Upper Valley
and Auction

>6:30-9:30pm

11! Annual Meeting
>2-4pm

Norwich Bookstore
Norwich Square

291 Main Street

Norwich, VT

(802) 649-1114
www.norwichbookstore.com

September
7 'Benjamin Busch, Dust to Dust
>7pm

12| William Craig, Yankee Come Home
>7pm

19| Ernest Hebert, Never Back Down
>7pm

»

i ™

The Quechee Inn at Marshland Farm

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

i

Prix Fixe Wednesday Menu~ Friday Two-for-Specials ~ Dinner Menu
25 Tastefully Decorated Rooms ~ Wilderness Trails Adventures
Enjoy a spectacular Vermont Country Wedding in our spacious outdoor tent!

Serving dinner nightly 6-gpm, Reservations Suggested
119 Quechee Main Street, Quechee, Vermont ~ 800-235-3133, www.quecheeinn.com
Listed on the National Register of Historic Places

Organic Veggies,
Pumpkins, Mums &
Harvest Decorations

10th Annual
Pumpkin Festival
Sun, Oct 7,10-4 ~ Family Fun!

Farmstand & Education Center
CERTIFIED ORGANIC

VEGGIES & BERRIES

Farmstand
Tues-Sat 10-6; Sun 10-5

Coffee Shop: Tues-Sun, 8-5

802-785-4737
& EThetford, VT 3

Horse-drawn rides, live music

& good food

Horse-drawn Rides

to the Pumpkin Patch
Oct 20-21 & 27-28 ~ Free, 11-4

Details at CedarCircleFarm.org
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HAPPENINGS

26 Maryanne O’Hara, Cascade
l>7pm

October

17 | Verlyn Klinkenborg, Several Short
Sentences about Writing

>7pm

24| Archer Mayor, Paradise City
>7pm

November
14| W. D. Wetherell, The Writing on the
- Spectacular spacious grounds Wall

- for your wedding, reception ; >7pm

_4_'-_{,\:. or special function. - S

~_ 22GuestRooms = | 28 Susan Gillotti, Women of Privilege:
. FreeWiFi ¢ Pool | ' One Hundred Years of Love and Loss in a
B X Daily Breakfast gt . .
1 : B Minntes from d Hanoverik Family of the Hudson River Valley
d oy tOHI_l 2y [>7pm

Call Jennifer for a Consultation 603.643.2550
Watch our On-line Slide Show - www.ChieftainInn.com

84 Lyme Road, Hanover, NH 03755 Other Noteworthy Fall Events

Through September 2

Agatha Christie’s The Mousetrap
Info: (603) 526-6710, www.nlbarn.org
>New London Barn Playhouse

Through October 12, Wednesdays
Farmers’ Market
Info: (603) 643-3115,
farmersmarket@hanoverchamber.org
>The Green, 3-6pm

September 2 & October 7

Norwich Craft Fair

Come enjoy the selection of fine arts and
crafts from the region while tasting some
of the wonderful prepared foods available
and listening to Vermont musicians Juke
Joynt (September 2) and Dan Walker
(October 7) perform live.

Info: www.norwichcrafts.org

MOTLIES

MERCANTILE % >Norwich Farmers’ Market grounds,
Consignmem and Home Fumishings..‘ g = - loam_3pm
An eclectic mix of products, services and ideas!
% Hand pi ally and around the worl Se ptem ber
ELEGANT & AFFORDABLE GIFTS % C S 4 DECOR 4 LOUNGEWEAR 4 CONSIGNMENTS 4 ANTIQUES 8 18th Annual Norwich Antiques Show
One The Green | Woodstock, VT Info: www.norwichhistory.org
802.457.9220 | www.molliesmercantile.com | 802.457.9210 >Norwich Historical Society, 10am-4pm
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8 Cooking Class:
Community
Cannery Days
Info and registration:
(802) 785-4737,
www.cedarcirclefarm.org
~Cedar Circle Farm

9 | Tour de Taste: A Pedaling Picnic
Info and to register: tourdetaste2012.
enentbrite.com

~Samuel Morey School, Fairlee, VT

21/ HACC 16th Annual Golf
Tournament
Info: www.hanoverchamber.org

25 Business Education Series Event:
Ron Adner

Award-winning professor of strategy at

the Tuck School, Ron Adner’s research and
teaching focus on innovation, strategy, and
entrepreneurship.

Info: www.hanoverchamber.org

29 Family Hiking Day
Info: www.appalachiantrail.org/who-we-
are/events/2011/05/04/family-hiking-day

October

16 | Business Education Series Event:
Matt Morrisette

President of More Effective Consulting, LLC,
presents on Lean Process Improvement for
Your Business.

Info: www.hanoverchamber.org

21| CH@D Hero Half Marathon &
Relay

Info: www.hanoverchamber.org,
www.chadhalf.org

27 Cooking Class: Gluten-Free Baking
Info and registration: (802) 785-4737,
www.cedarcirclefarm.org

>Cedar Circle Farm

November

13 | HACC Annual Leadership Awards
Reception and dinner.

Info: www.hanoverchamber.org

T

T'H E

WHITE MOUNTAIN
SCHOOL

An intentionally small boarding and day
school where students make a difference in the
classroom, the community and the world.

We are what
high school should be.

» Average class size: 10
¢ AP and honor courses

7 * Individualized college counseling

| » Independent study/elective options

| » Team & individual sports

i  Off-campus field courses twice a year
|| * $15,000 sustainability scholarships

Bethlehem, NH
603.444.2928, ext. 26
www.whitemountain.org

CONTINUING YOUR CARE

When people leave the hospital, they
often need continued care in order to
recover completely. That's where we

come in.

Kindred Nursing and Rehabilitation —

Hanover Terrace features:

e specialized Alzheimer’s program

® physical, occupational and speech
therapies offered up to seven days
a week

® casy admission, with referrals
accepted 24/7

® experienced, national provider of
nursing and rehab services

To learn more or schedule a tour,
call 603.643.2854.

Kindred

Nursing and Rehabilitation
Hanover Terrace

49 Lyme Road - Hanover, NH 03755
603.643.2854

i, CSR 14679301

River Road

Veterinary Clinic
Route 5 North, Norwich, VT

Large & Small Animals
Office Hours by Appointment

Christine Pinello,
M.S., D.VM, CVA.

(802) 649-3877 Wi

www.rrvetclinic.com
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THE HOOD & THE HOP 4—

T H E H O O D M U S E U M O F A RT fgeafieurl?\t;/i';kshop: Art and Creative

@ DARTMOUTH COLLEGE Writing

Museum staff will lead participants in

a number of simple, evocative writing
activities based on works of art. Writing
forms will include poetry and prose.

To register: (603) 646-1469 by September 17
>6:30-8pm

21/ Panel Discussion: “Together Alone:
The Politics of Indigeneity and Culture
in Australia”

Coinciding with the Crossing Cultures
exhibition, this symposium features a
leading Indigenous artist, curator, activist,
and lawyer.

>Hood Museum of Art Auditorium,
3-5:30pm, opening reception at 6pm

21/0Opening Reception: Crossing
Cultures: The Owen and Wagner
Collection of Contemporary Aboriginal
Australian Art at the Hood Museum of
Art

=Kim Gallery, 6-8pm

22 Gallery Talk: “American Eyes on
Aboriginal Art”

Join collector and donor Will Owen in the
Crossing Cultures exhibition to learn about
his own 20-year journey into the art and
culture of Indigenous Australia.
~Second-floor galleries, 2pm

25| Artist Lecture: Christian Thompson
Thompson is a contemporary Indigenous
artist from Australia who works as a
photographer, sculptor, and performance
artist.

>Hood Museum of Art Auditorium, 4:30pm

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.

Shorty Jangala Robertson, Warlpiri, Ngapa Jukurrpa—Puyurru (Water Dreaming at
Puyurru), 2007, acrylic on canvas. Hood Museum of Art, Dartmouth College: Prom-
ised gift of Will Owen and Harvey Wagner; EL.2011.60.45. © 2012 Artists Rights Society
(ARS), New York | VISCOPY, Australia
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27 The James and David Orr Memorial
Lecture on Culture and Religion at
Dartmouth: “Dreaming the Land,
Living the Dream in Australia’s
Western Desert”

>Hood Museum of Art Auditorium, 4:15pm

28  The Dr. Allen W. Root
Contemporary Art Distinguished
Lectureship: “What Was
Contemporary Art? An Introduction”
>Hood Museum of Art Auditorium, 5:30pm

October
3 Adult Workshop: What’s It About?

A Space for Dialogue: Fresh
Perspectives on the Permanent
Collection from Dartmouth’s
Students

Ongoing

José Clemente Orozco: The Epic
of American Civilization
Ongoing

~FALL EXHIBITIONS

Ingres and the Classical
Tradition
Ongoing

Charting the Universe
Ongoing

The Dorothy and Herbert Vogel
Collection: Fifty Works for Fifty
States: New Hampshire
Through September 2

Modern and Contemporary Art:
Two Installations

Marcel Duchamp: The Box in a
Valise and The Expanding Grid.
Through September 9

Crossing Cultures: The Owen
and Wagner Collection of
Contemporary Aboriginal
Australian Art at the Hood
Museum of Art

September 15-March 10

New Work by Stacey Steers
To register: (603) 646-1469 by October 1
>6:30-8:30pm

5 | The Manton Foundation Orozco
Lecture and Orozco Room Celebration:
“Mexican Pyramids on American
Walls: Revivals, Restorations,
Reinventions”

>Hood Museum of Art Auditorium, 5:30pm.
A reception will follow in the main hall of
Baker Library.

9| Film and Artist Conversation
Denver-based artist Stacey Steers and Larry
Polansky will present and discuss Steers’s
16-minute animated film Night Hunter, with
music by Polansky.

>Hood Museum of Art Auditorium, 4:30pm

12| An Evening With Students: Crossing
Cultures: The Owen and Wagner
Collection of Contemporary Aboriginal
Australian Art at the Hood Museum of
Art

~Second-floor galleries, 7pm

19| The Kenneth and Harle Montgomery
Endowment Lecture: “The Djan’kawu
Sisters at Yalangbara: Material
Expressions of Ancestral Agency”

>Hood Museum of Art Auditorium, 5:30pm.
A reception will follow in Kim Gallery.

20/ Gallery Talk: “American Eyes on
Aboriginal Art”
~Second-floor galleries, 2pm

24 Adult Workshop: Learning to Look
at European Art

This informal, discussion-based workshop
will introduce adults to techniques for
exploring and appreciating paintings and
sculpture from the Renaissance to the early
20th century.

To register: (603) 646-1469 by October 22
>6:30-8:30pm

27| Special Tour: Crossing Cultures:

The Owen and Wagner Collection of
Contemporary Aboriginal Australian Art
at the Hood Museum of Art
>Second-floor galleries, 2pm

November

3 | Tour: Stacey Steers: Night Hunter
House

=Gutman Gallery, 2pm

4 |Family Day: Land and Stories in
Aboriginal Art

Learn about rich and varied paintings,
sculptures, and photographs that draw
upon ancient stories and symbols. In the
studio, use a range of materials to create
your own work of art inspired by these
themes and artistic processes. For children
ages 6 to 12 and their adult companions.
Info: (603) 646-1469

>12-5pm

7 & 14 ' Adult Workshop: Multiple
Perspectives: Aboriginal Australian Art
To register: (603) 646-1469 by November 5
>7-8:30pm

The Hood & The Hop is sponsored by

Richard D. Brannen, OD, PLLC

Eye Care Especially for You

- comprehensive eye care -
- contact lens care & fitting -
- glaucoma treatment -
- pre & post-operative Lasik care -
- extensive selection of eyewear -

Richard D. Brannen, OO, FAAD |

Comprehensive eye care lor all ages,
with a personal touch!

Joseph W. Gallagher, 0D

45 Lyme Road, Suite 201, Hanover, NH 03755 (accessible by public transportation)
603. 643.2140

| www.RichardBrannen.com
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THE HOOD & THE HOP

HOPKINS CENTER EVENTS

@ DARTMOUTH COLLEGE

September 13| Yo-Yo Ma

Playing unaccompanied cello, this exceptional artist offers a fitting launch for the

Hop’s 50th year.
>Spaulding Auditorium, 7pm

September
21 & 22 Handspring Puppet Company
>The Moore Theater, 8pm

27 The Curious Incident of the Dog in
the Night-Time
>The “New” Loew Auditorium, 7pm

29 Fatoumata Diawara

Mali’s Fatoumata Diawara combines
elements of jazz and funk with the rocking
rhythms and plaintive melodies of her
ancestral Wassoulou tradition.

>Spaulding Auditorium, 8pm

30 Dartmouth Symphony Orchestra
>Spaulding Auditorium, 4pm

October
2 The Capitol Steps
>Spaulding Auditorium, 7pm
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13 & 14| The Met Live in HD: L’Elisir
d’Amore
>The “New” Loew Auditorium, 1pm

17 Ensemble Basiani of Georgia
Georgian choral music evokes the remote,
pristine beauty of its homeland.
>Spaulding Auditorium, 7pm

21 Dartmouth College Gospel Choir
>Spaulding Auditorium, 4 & 7pm

23 Dartmouth College Wind Ensemble
>Spaulding Auditorium, 7pm

25 Human Beatbox Adam Matta and
Friends
>Warner Bentley Theater, 7 & 9:30pm

25 The Last of the Haussmans

A funny, touching, and sometimes savage
family portrait.

>The “New” Loew Auditorium, 7pm

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.

Kidd Pivot
Shakespeare’s intense, magical The
Tempest is the inspiration for this
riveting work of dance theater.
>The Moore Theater, 8pm

John Lithgow
>Spaulding

Auditorium, 8pm




27 & 28| The Met Live in HD: Verdi’s
Otello
>The “New” Loew Auditorium, 1pm

31/ World Music Percussion Ensemble
>Spaulding Auditorium, 7pm

November

1 Timon of Athens

Shakespeare’s strange fable of
consumption, betrayal, and ruin.
>The “New” Loew Auditorium, 7pm

2-4, 8-11| Dartmouth Theater
Department Presents Angels in
America: A Gay Fantasia on National
Themes: Part One: Millennium
Approaches

>The Moore Theater, 2, 3 & 8-10, 8pm; 4 &
11, 2pm

3 Dartmouth Symphony Orchestra
>Spaulding Auditorium, 8pm

4| Dartmouth College Glee Club
=Rollins Chapel, 2pm

10| Barbary Coast Jazz Ensemble
>Spaulding Auditorium, 8pm

10 & 11/ The Met Live in HD: The
Tempest
>The “New” Loew Auditorium, 1pm

13 | Handel Society of Dartmouth
College
>Spaulding Auditorium, 7pm

18 | Chamberworks
>Rollins Chapel, 1pm

October 18
Chick Corea &
Gary Burton,
with the Harlem
String Quartet
»Spaulding
Auditorium, 7pm

Peace
of Mind

Independent Insurance Agents
Experienced Problem Solvers

Here to Give You Peace of Mind

| ~ MALONEY
mASSOCIATES
INSURANCE

Trusted Advisors Since 1969

Hanover: 603.643.4223
Orford: 603.353.4885

maloneyassoc.com

- LOW -IMPACT LOGGING

TGoodwin Constructlon, LLC
: TREE AND TRACTOR-

'\\

« LAND CLEARING _
. STANDIMPROVEMENT=

% LAND ENHANCEMENT e —— T

e OwnerIOperator
NN S .t

(802) 649 2562 ] thad.goodwin@yahoo.com
183 Turnpike Road - Norwich, Vermont 05055

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
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A Chat with

Protecting the community

| By Mark Dantos

Hanover Police Chief
Nicholas Giaccone actually
began to map out his career
while delivering beer kegs to
Dartmouth College fraterni-
ties in the early 1970s. That’s
when he met several local
police officers and realized,
“I could do that job.”

Born and raised in the Red
Bank area of New Jersey,
Giaccone graduated from
a Catholic high school and
set out on his own. Eventu-
ally he found himself at a
small college in Canaan, New
Hampshire, and took a job
at a Hanover convenience
store. It was where the town
and college intersected—and
where the police that serve
and protect the community
became visible.

Soon Giaccone was certi-
fied at the police academy,
and in 1973 he became a
patrol officer. Over the next
20 years, he rose through
the ranks of Detective and
Detective Sergeant before
being named Chief in 1994.
A father of two and grand-
father of four, Giaccone is
an avid motorcyclist. When
asked about retirement, he
says he’s not yet ready to
ride off into the sunset.

What can Hanover-area
residents conclude from

local crime trends?

By and large we are still in

a safe area to live. But tak-
ing ordinary precautions

like locking your doors at
home or when you park your
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vehicle is always strongly
encouraged. When out and
about, just be aware of your
surroundings.

What is one trait you demon-
strate as a civilian that you
developed on the police force?
Probably the most important
is that I’'ve become a quiet
listener.

How would you describe the
relationship between the
Hanover Police Department
and Dartmouth College in

the joint effort to maintain
safety?

There have been bumps in the
road, and there always will be.
Even though our goals are the
same, how we may get there
will always be different.

TOWN / " HANOVER

)

How has new technology ad-
opted under your leadership
changed the way the Hanover
Police Department operates?
Technology has most defi-
nitely increased efficiency.
[Today] each cruiser is liter-
ally a rolling office. And we
are getting by with fewer of-
ficers because of technology.

Why do cross-country motor-
cycle treks appeal to you?
First of all, it’s the challenge
(even though there are those
who do it on bicycles, horse
and buggy, and other ways).
Then, of course, it’s seeing
the country. Although I have
made three cross-country
trips, I've only touched the
tip of the iceberg of what
there is to see. «



Explore with our:
* Field Guides
* Family Guides

e Local Guides

Available at:
nature calls
powerhouse mall

west lebanon, nh
603-2986-5522
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STOP IN AND CHECK OUT ONE OF OUR
SHOWROOMS TODAY!

N/
WEST LEBANON - NEWPORT - CLAREMONT

BUILDlNG SUPPLY, INC. WALPOLE, NH & RUTLAND - LUDLOW, VT
WWW.LAVALLEYS.COM

Relaxation begins
with reliability

Custom Clad-Wood Custom Fiberglass
Double-Hung Window A5512 Door

JELD-WEN makes windows and doors perfectly suited for carefree living. They're built to withstand the rigors of
coastal climates to ensure peace of mind. For example, our Custom Wood windows and patio doors are built with
Auralast, the worry-free wood. Each one is also backed by a 20-year warranty and is available with cladding that
never needs painting. And our Custom Fiberglass exterior doors, which feature the look and feel of wood, come

with a lifetime warranty. To learn more visit www.jeld-wen.com
RELIABILITY for real life JEJB‘ODWS &i ing‘alg‘
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