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Spring is coming—it really is. I keep 
repeating this mantra to convince 
myself it is true. As I write this note, 
it’s late January, and it’s difficult 
to imagine spring as I look out the 
window over my desk and marvel at 
the four-foot-long icicle hanging pre-
cariously off the corner of my roof. 
It’s got to be at least eight inches in 
diameter!

Luckily for me, distractions like the 
massive icicle and the matching four-
foot-high snowbank beside my drive-
way are being replaced by visions of 
spring. Because I have the privilege 
of putting this magazine together, 
I’ve spent the last several weeks en-

joying beautiful springtime photography by Lisa Densmore and Matthew 
Mead. Lisa takes us on a walking tour of Hanover in all its glory (page 22), 
and Matthew suggests several ways to brighten your home by displaying 
colorful flowers in imaginative ways (page 50).

Our mission to recognize outstanding citizens in the community contin-
ues as we sit down with Dr. Robert Santulli of Dartmouth-Hitchcock Med-
ical Center (page 33). Dr. Santulli is an expert on Alzheimer’s disease, and 
besides being a highly skilled medical professional, his interview reveals 
that he’s also a kind and compassionate person who believes that getting to 
know his patients is the most valuable thing he can do for them and their 
families. How fortunate we are to have dedicated people like Dr. Santulli in 
our community!

We also chat with Randy Mudge about his successful architectural de-
sign firm, and we introduce you to filmmaker Julian Higgins. You’ll want to 
stop in at Hanover Outdoors (page 45), where owner Tom Ciardelli and his 
staff are gearing up for fishing season and every other outdoor activity you 
can imagine. And discover the newly renovated and reopened Lyme Inn in 
this issue (page 38). As the weather warms perhaps you’ll want to enjoy a 
delicious brunch or dinner at this lovely location with a fascinating local 
history.

Whatever you’re doing this spring, we invite you to spend some time with 
Here in Hanover. 
Enjoy! �

Deborah Thompson
Executive Editor
dthompson@mountainviewpublishing.biz

The Promise
of Spring

b e s u r e t o v i s i t o u r we b s i t e

www.hereinhanoveronline.com
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About Our 
Contributors

Mark Aiken writes about a wide range of topics and 
especially likes covering recreational pursuits, so he 
enjoyed reporting on Hanover Outdoors for this issue. 
When he’s not writing, Mark heads to bike trails, trains 
for marathons, and plans bigger and better vacations. 
Mark turns his sights indoors for us, too, to interview 
Alzheimer’s expert Dr. Robert Santulli of Dartmouth-
Hitchcock Medical Center.

Mark Aiken

Jack Rowell has been capturing personalities and places 
with his photography for more than 40 years. In this issue 
his work is featured in a story about Dr. Robert Santulli. 
Jack was associate producer on feature films Man with 
a Plan and Nosey Parker. Born and raised in central 
Vermont, he’s also an enthusiastic and experienced 
angler.

Jack Rowell

Nancy Pompian lives in Hanover with her husband, 
Stuart. She reviews documentation for the Educational 
Testing Service for students with disabilities taking 
high-stakes tests. Previously, she was director of Student 
Disabilities Services at Dartmouth and a teacher at the 
Audubon Society.

Nancy Pompian

A three-time Emmy Award-winning television producer 
and host, Lisa Densmore is a familiar face around New 
England for her work on PBS and for various sports 
and outdoor networks. An accomplished writer and 
photographer, she contributes regularly to over 30 
regional and national magazines on various backcountry, 
adventure travel, nature, and wildlife topics. She has 
written seven books, and she also blogs and vlogs for 
AudubonGuides.com. To learn more, visit her website 
www.DensmoreDesigns.com.

Lisa Densmore

http://www.deckdock.com
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Online 
Exclusives

Time to Try Zumba >>
Spring is the season to get 
moving with this fun and 
exciting exercise program 
that’s sweeping the nation.

O N L Y A T 
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Allechante Comes to Hanover >>
The popular lunch spot, deli, bakery, 
and catering business is opening a new 
location in Hanover this spring.

G O  O N L I N E  T O  V I E W  O U R  N E W  D I G I T A L 
E D I T I O N  O F  T H E  M A G A Z I N E

<< Chamber Awards
Find out who received the 
Hanover Area Chamber of 
Commerce’s 4th Annual 
Leadership Awards.

CHIPPERS: 
ENHANCING YOUR 

OUTDOOR LIVING SPACES

COLDWELL BANKER-REDPATH 
& CO., REALTORS
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HOLLOWAY MOTOR CARS 
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MARTHA E. DIEBOLD  
REAL ESTATE    
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RODD ROOFING

ROGER A. PHILLIPS, D.M.D.
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SYSTEMS PLUS COMPUTERS

THE BIKE HUB

THE HANOVER INN AT 
DARTMOUTH COLLEGE

THE SHOETORIUM

THE TAYLOR-PALMER AGENCY

TWIN STATE DOOR

VALLEY FLOORS

VITT & RATTIGAN

WOODARD ASSOCIATES 

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

PLEASE SUPPORT OUR ADVERTISERS

CLICK ON 
hereinhanoveronline.com 

BROWN’S FLOORMASTERS

CABINETRY CONCEPTS

CARPET KING & TILE

CHIEFTAIN MOTOR INN
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JAMES R. PREDMORE, DDS
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And much more!
w w w.hereinhanoveronline.com
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BY CASSIE HORNER

Around & About

In the wake of the destruction caused by World 
War II, Lutheran World Relief began to create 
quilts out of scraps of fabric to aid people in areas 
of war and natural disasters. Seventy years later, 
the organization continues to run this program and 
distributes more than 400,000 quilts worldwide to 
disaster sites such as Haiti and Pakistan. Our Savior 
Lutheran on Summer Street in Hanover has been 
part of the program for about 40 years. “When the 
tsunami hit the Far East in 2004, we really started 
ramping up,” says LaVonne Batalden, one of the lo-
cal volunteers. “We invited the community to join 

us. Last year we made 304 quilts and we are ahead 
of that number already this year.” She guesses that 
some of the quilts shipped to the warehouse in 
Baltimore, Maryland, later this spring will go to the 
scene of the terrible flooding in Australia.

“It is an opportunity to feel we are doing some-
thing for people in the world who are in need,” 
Batalden observes. “At the same time, we have a 
good time, and we always have the sense we are 
making something out of things others have re-
cycled.”

The volunteers meet twice monthly on Thursday 
from 9am to 1pm from September through May, 
with some sessions from 9am to 9pm. In the sum-
mer, they have a couple of tying sessions. People 
come and go during each session, spending as 
much or as little time as they want.

“We call them utility quilts,” Batalden explains. 
“We work as a group. We do the cutting, sewing, 
and tying at the church. Some people do make the 
tops at home.” The quilts are simple in design, com-
prised of blocks no smaller than 11 by 11 inches, and 
this means that volunteers do not have to be skilled 

Eleanor “Ellie” Leach, Esther Bruce, and Peggy Sadler 
hold up the 300th quilt of the 2009-2010 quilting 
season.

Quilts completed at a Lutheran World Relief 
Quilting Marathon held at Dartmouth College on 
Martin Luther King, Jr. Day, January 18, 2010.
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DISASTER RELIEF 
QUILTING WORKSHOPS



Clockwise from top: Peggy Sadler 
holds up a completed quilt at a 
recent marathon. Esther Bruce 
and Eleanor “Ellie” Leach sew 
quilt tops. Congregation members 
participate in a blessing of quilts 
before they are sent to Lutheran 
World Relief.

in the art of sewing or quilting (though they 
may be). “We can use anybody who’d like to 
help,” she says. “It is a very low-level activ-
ity. We chat as we work and we always feed 
people.”

All of the fabric is donated. The project 
accepts any kind of fabric (old sheets are a 
good source), except “fancy” fabrics such 
as taffeta and brocade. Donations can be 
dropped off at the church Monday through 
Friday from 9am to 1pm when the office is 
open. If you are interested in volunteering, 
please call (603) 643-3703.
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A R O U N D  & A B O U T

The students of the eighth grade 
Richmond School Student Council 
in Hanover have been extra busy the 
last couple of springs, fi lling hundreds 
of bright plastic eggs with candy and 
goodie bags with treats. It is all for a 
good cause: the annual Egg-Stravagan-
za Egg Hunt put on by the Hanover 
Parks & Recreation Department for 
young children to enjoy an egg hunt, 
games, face painting, and even a meet 
and greet with the Easter Bunny. This 
spring, the event takes place Saturday, 

April 16 at noon at the Parks & Rec De-
partment on Lebanon Street.

“This year is the 33rd egg hunt for 
preschool through third grade. It be-
gins at noon and is free,” says Liz Bur-
dette, assistant director. “It’s a great 
event and the kids have a nice time. It is 
a lot of fun and it is quick.”

By quick, Burdette means that the 
three egg hunts—for preschool kids 
fi rst, followed by two hunts for groups 
of older kids—don’t take very long. She 
emphasizes, “You want to be here on 
time. We start right at noon.” Children 
who arrive late may miss the egg hunts 
and treat bags.

John LaCrosse, guidance counselor 
at Richmond School, has shepherded 
the student council in this community 
volunteer initiative. “The students are 
fabulous volunteers,” Burdette says. 
“They are so great with little kids. In 
addition to preparing the eggs and 
goodie bags, they work the day of the 
Egg-Stravaganza, running around to set 
up the three egg hunts on the second 
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The Easter Bunny shares a hug.

33RD EGG-STRAVAGANZA 
EGG HUNT IN HANOVER
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Little ones enjoy activities.

fl oor. They also play games with 
the kids.”

Each egg hunt concludes with 
the hunters emptying out the can-
dy from their fi nds and returning 
the eggs to the Rec. Department in 
exchange for a treat bag. “We want 
to be green and recycle,” Burdette 
says of this reclamation of the eggs 
for reuse other years.

For information about other 
events at Hanover Parks & Rec, 
visit www.hanovernh.org.

Hunting for eggs.

http://www.marceausfinefoods.com
http://www.spci.com
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a r o u n d  & a b o u t

Bonna Wieler spent about 12 years in 
Alaska where she lived the life “out there” 
in the wilds. The one thing she wanted 
to do but never achieved was kayaking. 
Fast-forward to the Upper Valley where 
she learned this skill, became certified by 
the American Canoeing Association to in-
struct kayaking, and has been sharing the 
pleasures of paddling with others through 
custom-designed trips and summer camps. 
(During the school year, she can be found 
directing the after-school program at the 
Ray School in Hanover.)

“In Alaska, I increased my connection 
to the land,” Wieler says. “I realized out 
there that I needed to find a way to share 
my knowledge of living closer to the land. 
There is healing for people through being 
in the natural world.” Added to the practi-
cal skill of kayaking is her environmental 
training at Antioch New England Graduate 
School, which enables her to teach people 
about what they see around them. “I pro-
vide opportunities for people to get out on 
the water, a really special experience for all 
of us,” she observes.

One of the options for the 2011 season is 
Touching the Earth & Arts Summer Camp, 
which focuses on the environment and 
arts. The first session, June 27 through July 
1, is for grades 2 through 6. The second ses-
sion, August 15 through 19, is designed for 
grades 3 through 10 and includes a three-

KAYAKING CAMPS AND 
FAMILY EXCURSIONS

Top: A group getting together—called “rafting up”—on the Connecticut River.
Above: View from Wilder picnic area looking north.
Right: Floating down the river.
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day trip with hiking, biking, kayaking, 
and camping at Groton State Forest. 
The third  session, August 22 through 
26, is for teens in grades 7 through 
12 and offers a five-day educational 
ocean trip to Cape Cod, including the 
same four activities. Numbers for all 
sessions are kept small and have goals 
of teaching respect for the environ-
ment and one another while exploring 
the outdoors and what Wieler calls 
“natural arts.” Participants learn out-
door skills, teambuilding, and respon-
sibility. In addition to the three camps, 
she will custom design Family & Teen 
camp/kayaking trips which include 
camping along the river in June and 
September.

For information about kayaking and 
other programs, call (802) 333-3549 or 
e-mail bonna@boldpaths.com; www.
boldpaths.com.

Top: Peace and serenity on the water.
Above: Beautiful view along the 
Connecticut River.

http://www.thelymeinn.com


ENJOY HANOVER’S EARLY BLOOMS

Spring 
Walkabout

s e a s o n a l  v i e w s
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STORY AND PHOTOS BY LISA DENSMORE

I’m a hiker, but hiking before Memorial Day is muddy in 
the mountains, so I trek the trails around Hanover, which 
dry out more quickly than those at higher elevations. For 
me, the woods offer an hour-long escape from the ever-
speedier treadmill of life. The exercise clears my head; I 
often drag my best friend along. She’s a SoC al transplant 
who considers Mink Brook the outback and Slade Brook 
C onservation A rea on R iver R oad a remote wilderness. I 
consider getting her off the pavement and into the forest 
an important part of her transformation into a N ew Hamp-
shireite.

O ne morning as A pril showers turned to May flowers, my 
friend veered from our routine. “I get to choose the route 
today,” she declared. “L et’s do an urban walk. I’m not feel-
ing very adventurous.” Though reluctant to give up my ca-
thartic woodlands, in the spirit of exercise equity I agreed.

WELCOME, COLOR!
I left home, walking into town from Greensboro R oad. I 
passed a vernal pool loaded with cattails and frog eggs. 
Some had already hatched. I paused to watch tadpoles 
swimming nervously among the reeds. A  few naturalized 
daffodils poked up through the strands of wild grasses 
along the sidewalk. »

Grape hyacinth by the Nugget Theater.
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Clockwise from top: Dart-
mouth Row. A fragile tulip 
opens to the sunlight. 
Flower boxes brighten 
Main Street. Elms on the 
verge of leafing by Dart-
mouth’s administrative 
buildings.

Families take to the ice with both skates and 
snow boots at the Occom Pond Party.



As the number of houses increased on either 
side of the road, I noted how the grass on the 
neatly raked lawns had greened some since 
the previous day. Yellow and purple crocuses 
were about to fade in people’s gardens, yet 
the daffodils and tulips stood proudly in their 
prime. When I reached the triangle of tulips 
at the entrance to the Co-op, the mosaic of 
peach, yellow, and white mesmerized me for a 
full 10 minutes. The honk of a horn broke the 
spell. Now late, I trotted past Hanover High 
and St. Denis Church, smiling at the forsythia 
that perked up the churchyard’s well-tended 
shrubs.

I met my friend at the bench in front of 
the bookstore and we headed south on Main 
Street. I was instantly captivated by the flow-
ers overflowing like fountains of color from 
the window boxes. Main Street had shed its 
drab coat of winter. With the first weeks of 
warm weather, the crocuses, daffodils, tulips, 
and grape hyacinth had burst forth in a riot 
of multihued eye candy in front of the Nugget 
Theater. I hadn’t realized how much I craved 
color after six monotone months. I felt alive 
and invigorated. Maybe an urban hike would be 
okay after all.

SO MUCH TO SEE
We zigzagged through the neighborhood be-
tween Main Street and River Ridge Road on an 
unplanned course. Fern heads unfolded by our 
feet as we stopped to smell the fragrant cherry 
blossoms that spilled over the shoulder of the 
street. Dew dripped from budding shrubs, cast-
ing a faint sparkle along the sides of the road. » 

s e a s o n a l  v i e w s
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Top: A plethora of tulips by the Co-op Food Store.

Above: A daffodil as warm and golden as spring sunshine. 

Right: Wild pink and blue lupine.

Narcissus blooms by the Nugget arcade.
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Top: Dwarf amaryllis lily. 

Above: Cherry blossoms.

http://www.lousrestaurant.net
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s e a s o n a l  v i e w s

W ild bluets poked up through decaying 
leaves in front of precisely planted rho-
dodendron. Polka-dotted with purple, 
the rhododendron looked ready to ex-
plode open at any moment. A  shy doe 
watched us through a veil of pink and 
blue lupine.

A s we rounded the bend on R ipley 
R oad, I spied a house sparrow sitting 
on a branch by a speed limit sign. The 
sign said “25 miles per hour,” but I was 
content to meander much more slowly. 
There was so much to see! A  poodle 
with a dandelion collar trotted across 
his lawn to request some attention, but 
mine was drawn to the rocking chairs 
by his front door. I wanted to spend an 
hour sitting there, taking in the spring. 
Then I remembered my own little 
patch of flora gasping for life after win-
ter’s frosty grip. I regretted not planting 
some bulbs last fall and vowed to pep-
per the entire plot with them this year.

W e headed up Main Street, past 
our starting point, to the Dartmouth 
Green. The graceful elms by Baker 
Tower seemed just hours from leafing 
out, their multitude of buds casting a 
pastel green against the royal blue sky. 
In Hanover, we think of autumn as the 
season for glorious color, but I believe 
springtime is even more so, a blend 
of gentle muted tones and bold floral 

hues. A  walk around town will con-
vince you too. �

Elms by Dartmouth’s Baker Tower.

Gardener’s Delight

Want to garden for a good cause? The 
Hanover Garden Club plants the town 

gardens and helps educate students and resi-
dents on how to be better gardeners. Their 
fundraising also helps provide gardening 
books for the surrounding libraries, flowers 
for patients at Dartmouth-Hitchcock Medical 
Center, and camp scholarships for kids at the 
Montshire Museum of Science. To learn more, 
visit www.hanovergardenclub.org.

Yellow crocus waiting for sunshine.

http://www.designergoldjewelry.com
http://www.gentledentalcare.com


S P R I N G  2011 |  H E R E  I N  H A N O V E R      27

Grow-How
Follow these 10 tips for bountiful blooms 
in your spring garden:

1. Deadhead daffodils, tulips, nar-
cissus, hyacinth, and other early 

bloomers after they fade, but don’t cut 
the foliage back until it yellows. The 
leaves re-energize the bulb for next 
year’s colorful show. Plant perennials or 
annuals around your bulbs to hide their 
foliage until you can cut them back. Or 
to neaten the space, gather a handful 
of leaves, gently roll up from ends, and 
secure with a rubber band near the soil’s 
surface.

2. Be proactive at preventing com-
mon fungi and bugs. Treat your 

garden now. If you wait until midsum-
mer when you see holey leaves or other 
symptoms, it’s too late.

3. Water your garden daily! Spring 
plants just came from the green-

house where they got accustomed to a 
daily dose of H2O.

4. Use sharp tools for deadheading, 
pruning, and trimming. A sharp cut 

looks cleaner and is healthier for your 
plants.

5. Fertilize your flowerbeds, but hold 
off if you grow strawberries. If you 

feed them too early, the fruit will be soft.

6. Mulch thinly (1 to 2 inches) and 
gently by hand around perennials, 

thickly around trees and shrubs. It keeps 
the roots of your plants moist and re-
duces the number of weeds you’ll need 
to pluck out over the next six months.

7. Dig out perennial weeds as they 
appear. You can eat the dandelion 

flowers and leaves!

8. Use restraint when the annuals first 
appear at the store. The planter’s 

moon is the last full moon in May, when 
seasoned gardeners believe there’s a last 
chance for a killing frost.

9. Turn the soil when it crumbles 
through your fingers. Sooner than 

that and you’ll have a clumpy garden. If 
your garden was less than vibrant last 
year, take a soil sample at the end of 
April and send it to the UNH Cooperative 
Extension to see if it’s too acidic or sweet 
for your plants: www.extension.unh.edu.

10. If you plant annuals, pinch off 
half the flowers before you 

plant them. It helps the roots become 
established more quickly.

Looking for local gardening advice and 
everything you need to make your spring 
garden come to life? Visit Mill Gardens at 
70 River Road, Hanover’s only full-service 
garden store and greenhouse. Call them 
at (603) 643-8700.

http://www.boninarchitects.com
http://www.anichini.com
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League of N.H. 
Craftsmen Retail 
Gallery and
CraftStudies 
Program 
Visit our Gallery offering a 
stunning collection of unique 
and one-of-a kind traditional 
and contemporary fi ne crafts 
by top regional artisans and 
an extensive CraftStudies 
Program offering classes and 
workshops for children and 
adults.

13 Lebanon Street
Hanover, NH 03755
(603) 643-5050 (Gallery)
(603) 643-5384 (CraftStudies)
www.craftstudies.org

Monday–Saturday 10am–5pm

helium—a shoe store
Exceptional women’s shoes and accessories. Helium 
offers a selection of beautiful and eclectic shoes and 
accessories, carefully chosen for style, quality, and 
comfort. Hanover’s only shoe store featuring Arche, 
Coclico, Cydwoq, Giraudon, and others.

61 South Main Street
Hanover, NH 03755
(603) 643-1313
www.heliumshoes.com  

Monday–Saturday 10am–6pm
Sunday 12pm–5pm

For Spring, Dining, and 
                 Fine Places to Stay, 
                               Keep it Local

SPECIAL ADVERTISING SECTION

Peyton Place Restaurant
Jim and Heidi Peyton welcome you to their 1773 Tavern House 
for Asian- and European-inspired cuisine. Bold, fresh, and 
lively. The menu has been prepared by Chef Peyton since 
1993. Your choice of the Dining Room, Tavern Room, or casual 
bar area. Full bar and wine list.

Main Street
Orford, NH 03777
(603) 353-9100
www.peytonplacerestaurant.com

227 Mechanic Street Design Center 
The Upper Valley’s newest design center on Mechanic Street in 
Lebanon is all about helping you make your residential or commercial 
spaces more functional and beautiful. Cabinetry Concepts offers 
traditional and contemporary cabinetry, countertops, and hardware. 
Surface Solutions offers tile, glass, stone, metal, and hardwoods to help 
you create fresh looks for all your wall and fl ooring needs. Creative 
Lighting Designs illuminates and enhances your home or offi ce, both 
inside and out. The Design Center’s professionals can help you create 
more comfortable and inviting spaces to relax or work. Stop in soon!

Just off I-89, Exit #19 
Lebanon, NH 03766
www.cabinetryconceptsNH.com
www.creativelightingdesigns.com
www.surfacesolutionsNH.com

Serving Dinner Year-Round
5:30-10:30pm
April-Oct, Wednesday-Sunday
Nov-March, Wednesday-Saturday

http://www.craftstudies.org
http://www.cabinetryconceptsnh.com
http://www.creativelightingdesigns.com
http://www.surfacesolutionsnh.com
http://www.heliumshoes.com
http://www.peytonplacerestaurant.com
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SPECIAL ADVERTISING SECTION

Long River Studios
Founded in 1991, Long River 
Studios is an artisans’ cooperative 
carrying fi ne arts and crafts and a 
few etceteras from the Upper Valley 
and beyond.

1 Main Street
Lyme, NH 03768
(603) 795-4909
Monday–Saturday 10am–5pm
www.longriverstudios.net

Carpenter 
and Main
Chef/owner Bruce MacLeod 
has cooked in San Francisco, 
South Carolina, and Virginia, 
but his loyalties lie here in 
Vermont. Carpenter and 
Main features carefully pre-
pared local ingredients in the 
French tradition. From pates, 
soups, and ice creams to 
hand-cut French fries, grass-
fed Vermont beef, and souffl és, all offerings are 
made in house. Two intimate dining rooms pro-
vide elegant dining, and a lively bistro features 
casual offerings and a fully appointed bar.

326 Main Street
Norwich, VT 05055
(802) 649-2922
www.carpenterandmain.com

Dinner is served Wednesday through Sunday evenings:
Bistro 5:30pm–10pm; Dining Rooms 6pm–9pm
Closed Monday and Tuesday

The Trumbull House
Since 1995, we have been offering luxury country 
lodgings just four miles from downtown Hanover. 
Set on 16 acres, there are six spacious rooms. 
Sumptuous breakfasts are served when you 
wish, with a mouth-watering array of entrees to 
choose from. Whether traveling on business or 
for pleasure, The Trumbull House B&B is the place 
to stay!

40 Etna Road
Hanover, NH 03755
(603) 643-2370, (800) 651-5141
www.trumbullhouse.com

The Trumbull House

Nouveaute Boutique
Nouveaute Boutique has provided fashion-conscious 
spendthrifts with a plethora of quality, pre-loved 
higher-end designer labels at lower-end bargain 
prices for 20 years. In-home wardrobe consulta-
tions, private shopping parties, personal shopper/
wish list program, and gift certifi cates. We serve the 
community by donating clothing to charitable 
organizations and burn-out victims. Uniquely 
different and full service!

61C Hanover Street
Lebanon, NH 03766
(603) 448-5958
Tuesday–Friday 9am–5pm
Saturday by appointment only or on a whim, 9am–1pm

http://www.trumbullhouse.com
http://www.carpenterandmain.com
http://www.longriverstudios.net
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SPECIAL ADVERTISING SECTION

Canoe Club
Inventive bistro food in the center of downtown 
Hanover. Lunch and Dinner from 11:30am to 
11:30pm. Live acoustic entertainment 7 nights a 
week. Dramatically expanded wine list, 24 draft 
beers, and late-night frivolity. The Canoe Club’s 
leather couches, waterwall, and rustic Northwoods 
memorabilia suggest a welcoming, comfortable 
setting for fresh local food with a fl air.

27 South Main Street
Hanover, NH 03755
(603) 643-9660
www.canoeclub.us

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

On a knoll overlooking the Connecticut River and the hills of Vermont, 
Breakfast on the Connecticut sits on 23 acres in rural Lyme, NH, just 
minutes from Hanover and Dartmouth College. Built in 1996, the Inn 
has 15 guest rooms, each with private bath, TV, WIFI, A/C, and serves 
a full country breakfast each morning. Whatever the season, Breakfast 
on the Connecticut is the perfect place to do it all or simply relax.

651 River Road
Lyme, NH 03768
(603) 353-4444, (888) 353-4440
breakfast.connecticut@valley.net
www.breakfastonthect.com 

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

24 South Main Street
Hanover, NH 03755
(603) 643-9100

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

55 Butternut Lane/163 Rt. 5 South
Norwich, VT 05055
(802) 649-2852
www.killdeerfarm.com

Monday–Friday 10am–6pm
Saturday 9am–6pm
Sunday 10am–5pm

For Spring, Dining, and 
                 Fine Places to Stay, 
                               Keep it Local

http://www.canoeclub.us
http://www.kildeerfarm.com
http://www.breakfastonthect.com
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SUBSCRIBE TODAY! 
DON’T MISS A SINGLE ISSUE OF 

HERE IN HANOVER
In every issue, you will fi nd 
many interesting in-depth 
stories, informative features, 
and beautiful photography. 

Plus, THE HOOD & THE HOP, 
HAPPENINGS, TRAVEL TIME, 
MONEY MATTERS, and 
one-on-one personal interviews 
with important people in the 
community.

Send a check to HERE IN HANOVER, 
135 Lyme Road, Hanover, NH 03755.
Or, conveniently pay online using PayPal 
at www.hereinhanoveronline.com.

Buy a subscription for one year 
(4 issues) for $19.95. 

For the past 15 years HERE IN HANOVER has been the 
local magazine for Hanover and surrounding communities!

http://www.hereinhanoveronline.com
http://www.valleyfloorsinc.com
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http://www.ledyardbank.com
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G O O D  N E I G H B O R S  
BY MARK AIKEN

PHOTOS BY JACK ROWELL 

Robert Santulli, associate professor of psychiatry at Dartmouth Medical 
School and a specialist in the treatment of Alzheimer’s patients, tries to 
impress upon his students the duality of his specialty fi eld. “With new re-
search, brain scans, and cutting-edge science, it is enormously high tech,” 
Dr. Santulli says. At the same time, there is a more hands-on and low-tech 
side to the fi eld. This relates to supporting families, talking to patients, and 
helping both to cope with the disease. It is with this lower-tech side that Dr. 
Santulli is most involved. »

DARTMOUTH’S ROBERT SANTULLI IS AN 
AUTHORITY ON ALZHEIMER’S DISEASE

Providing Care
Where There Is
No Cure

“ There is much we 
can do in helping 
people with this 
disease cope.”

—Dr.  Rober t Santull i
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Dr. Santulli’s office at Dartmouth-
Hitchcock is not a sterile doctor’s office. 
O n the walls are beautiful wooden book-
shelves. His window is covered with 
living plants. O n his table are about 15 
photographs of his family—from his wife 
and kids to his uncle and grandparents 
to his dog. A  graduate of Yale in psychol-
ogy, he got his M.D. from C olumbia and 
practiced privately for 12 years in N ew 
Jersey before coming to Dartmouth 
Medical School in 1990. In addition to 
his teaching and research responsibili-
ties, he sees patients—mostly those suf-
fering from memory loss—as director 
of the Dartmouth Memory C linic. In 
some circles, psychiatrists might believe 
that having pictures like his in the space 
where he meets patients reveals too 
much. Dr. Santulli doesn’t feel that this 
applies to the work he does in his office. 
“W hat I am conveying is that family is 
very important,” he says.

A FAMILY DISEASE
If there is one thing Dr. Santulli has 
learned, it is how much A lzheimer’s im-
pacts families as well as patients. “How 

well a family deals with it,” says Dr. 
Santulli, “is directly related to how well 
patients do.” Families and patients often 
need help to understand this major life 
crisis that is going to be with them for 
a long time, and this becomes Dr. San-
tulli’s role. “Seeing their appreciation is 
very gratifying,” he says.

O ut of adversity sometimes comes a 
positive outcome. Despite the fact that 
there is no cure for A lzheimer’s, he has 
seen family members—say a father and 
a son, for example—who didn’t have the 
best relationship grow closer as a result 
of the ordeal. “I’ve seen grown children 
come back and really forge a new and 
better relationship with parents that 
becomes truly meaningful for the rest of 
their lives, even after the parent is gone,” 
he says.

The way some families—spouses, chil-
dren, uncles, and grandchildren—rally 
around A lzheimer’s patients is nothing 
less than inspiring. “I am often im-
pressed with how devoted people are,” 
he says. This isn’t always the case, of 
course. A lzheimer’s is a terrible disease 
and a tragedy that is also capable of 

g o o d  n e i g h b o r s

http://www.hanoverstrings.com
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breaking families apart. And Dr. Santulli 
has seen this, too.

CHALLENGES
Alzheimer’s, a brain disease that affects 
memory, thinking, and behavior, is the 
most common form of dementia. With 
just five FDA-approved Alzheimer’s 
drugs, treatments for the disease are 
only modestly effective. Furthermore, 

the disease carries 
with it a certain 
stigma as divisive 
and damaging as any 
prejudice. There is 
a lack of education 
and understanding 
about the disease 
among the general 
public. And people 
actually suffering 
from memory loss 
and other effects of 
Alzheimer’s often 
put off a consultation 
out of denial or fear 
of some of the im-
plications a positive 
diagnosis might have 
on their lives—for 
example, that they 

might be forced out of their 
homes or be forbidden to 
drive. “Alzheimer’s is relent-
lessly progressive,” says Dr. 
Santulli. So with the fear of 
potential stigmas impeding 
timely diagnoses, by the time 
many patients see a specialist, 
their quality of life has already 
declined, and their further 
deterioration can be rapid.

One program Dr. Santulli 
initiated with medical stu-

dents at Dartmouth is the pairing of 
students with Alzheimer’s patients in 
the community. “Their purpose is not to 
‘doctor’ them, but rather to get to know 
them as people,” Dr. Santulli explains. 
One way to break down the stigma sur-
rounding Alzheimer’s is to get people 
to spend time with those who have the 
disease. Dr. Santulli also promotes a bet-
ter understanding of the disease with 
a book that he edited, The Dartmouth 
Memory Handbook, a collection of infor-
mative write-ups that can help patients 
and families prepare for the ordeal of 
Alzheimer’s.

Compiling the book was an effort 
and an accomplishment. However, 
Dr. Santulli is prouder of what he has 
been able to do with the book, thanks 
to the Jeanne Estee Mackay Anderson 
Alzheimer’s Disease Support and Edu-
cation Fund. The Anderson Fund, a gift 
from the widow of a former patient, 
supports Dr. Santulli’s Alzheimer’s 
work at Dartmouth-Hitchcock, and it 
allows him to provide and distribute 
the handbook free of charge to those 
who need it.

MAKING A DIFFERENCE
With so many challenges facing care pro-
viders for Alzheimer’s patients, one could 
imagine Dr. Santulli finding his work te-
dious—maybe even depressing.  He does 
not. While he may not be able to cure his 
patients or even stabilize their condition 

Dr. Santulli talks with 
a patient’s family 
member.

Dr. Santulli speaks with staff at 
the Dartmouth-Hitchcock Aging 
Resource Center.

http://www.drrogerphillips.com
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g o o d  n e i g h b o r s

for more than a short while, he can 
make positive impacts in other ways. 
“I believe there is much we can do in 
helping people with the disease cope.” 
In this, Dr. Santulli is a gifted and tal-
ented supporter.

L inda W ilkinson’s husband Bob 
died of complications resulting from 
A lzheimer’s in 2005. W hen Bob 
W ilkinson first visited Dr. Santulli, 
he was very anxious. He was not a 
patient in denial; rather, his anxiety 
stemmed from the fact that his own 
father had died of A lzheimer’s, and 
he vividly remembered his father’s 
experience. He shared this personal 
history with Dr. Santulli at their first 
meeting. L inda W ilkinson recalls 
what happened next. “Immediately, 
Dr. Santulli leaned forward,” she says. 
“He put his hand on my husband’s 
hand. He said, looking straight at 
my husband, ‘Bob, you are not your 
father. A nd this is not your father’s 
era.’” Instantly, Mrs. W ilkinson felt 
her husband relax. “In one short 
phrase, he helped my husband to sep-
arate himself from his fears,” she says.

Dr. Santulli has a vast knowledge of 
his field, but his strength is his caring 
and open way with patients. “He was 
so skillful and sensitive with Bob,” 
says L inda W ilkinson, “and extremely 
open to the needs of the family.”

L inda W ilkinson is not the only 
one who feels this way. In 2009, Dr. 
Santulli was awarded the A lma Hass 
Milham A ward, an annual award 
honoring a DHMC  physician who 
best exemplifies “humane and ethical 
values in the practice of medicine.” 
Dr. Santulli does not have a pill he 
can give A lzheimer’s patients to make 
them better; nobody does. “I have al-
ways been interested in helping care 
for older people,” he says. A nd R obert 
Santulli has positively impacted the 
experiences of patients and their 
families around the Upper Valley and 
beyond. �

Dr. Santulli shares helpful tips for 
families and caregivers online at www.
hereinhanoveronline.com.

http://www.rivervalleyclub.com
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http://www.mascomabank.com
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BY NANCY POMPIAN
PHOTOS BY GLENN MOODY

"GRAND" ONCE MORE

Samples from The Lyme Inn Tavern 
specialty cocktail menu. 

(Inset right) The Lyme Inn sits graciously 
at the top of the town green. 

(Inset below) Hubbardton Forge iron 
chandeliers cast a soft glow over dining 

tables in The Tavern.

"GRAND" ONCE MORE"GRAND" ONCE MORE

   ̃  eLyme Inn
“In 2008, Grant’s grand old inn 
will undergo the most extensive 
renovations of its career,” 

stated Historic Lyme Common, a then newly published 2008 
booklet written by The Lyme (New Hampshire) Historians.

For almost 200 years, there has been an inn on the site at 
the end of Lyme Common. What was Grant’s Tavern in the 
19th century has had many names over the years. Now re-
vived and reopened, it is The Lyme Inn, come back to life, 
owned locally, restored locally, and with most of its key posi-
tions staffed locally. (For a brief history of the inn, see the 
sidebar on the next page.)

UPDATING THE HISTORIC
Closed and empty in recent years, the impressively restored 
Lyme Inn quietly began serving meals in October 2010, 
Wednesday to Sunday dinners and Sunday brunch only.  The 
large Tavern Room with traditional forged-iron chandeliers, a 
Vermont marble bar, and a granite fi replace, is country formal 
and inviting. Two smaller dining rooms accommodate private 
parties. Breakfast will be served on the warm enclosed front 
porch, a place to linger and enjoy the natural light and com-
fortable upholstered dining chairs. In the future, lunch may be 



offered as well.
“Historic elegance, contemporary 

luxury” is how Marcy Marceau and Al-
exandre Roupinian, general managers of 
The Lyme Inn, illustrate their sense of 
the inn now. They describe the upgraded 
structure enthusiastically, citing the ar-
chitect’s and the builders’ painstaking 
work. The inn, which had deteriorated 
severely, has been brought up to date—a 
major renovation—and is now in compli-
ance with fi re, safety, handicap access, 
and all building codes. Marcy and Alex 
provided some of the fi nish work and all 
of the decorating, including carpeting 
and furniture, with guidance from lo-
cal resident Susan Williamson and her 
family; the inn is owned by a company 
controlled by the Williamson family. Su-
san and her husband Peter Williamson, 
MD, bought the inn in February of 2008. 
When he died later that same year, Mrs. 
Williamson and her family wanted to 
carry out his wishes.

Daughter Debbie Williamson explains, 
“Dad wanted a good restaurant and a 
place for everyone in the town to feel 
comfortable and to enjoy. This was one 

of the reasons why we wanted to open 
The Tavern in October, even though 
the rest of the inn was not ready; the 
people of Lyme have endured the incon-
venience of the reconstruction and the 
anticipation of what was to come. We 
wanted to give them something.”

How’s the food? “Great,” says 
one woman who lives in Lyme 
and has gone to both dinner 
and Sunday brunch during the 
restaurant’s soft opening. “We 
started off with sweetbreads 
and duck rillettes.” The menu 
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A Brief History of the Inn

The Lyme Inn building dates to Salmon Washburn, who built his house there in 1809 and also 
designed the magnificent Congregational Church across the street (he was paid $3.50 for the 

plans). In 1822, Washburn’s house belonged to Erastus Grant, who expanded it and operated the 
Grant Tavern as a stagecoach inn on the Boston-Montreal route; dances were held in the third-floor 
ballroom. From then on, the inn has had a long list of owners—it's been restored by some, turned 
into apartments by others, run once again as an inn, and eventually abandoned. Ezra Alden and his 
wife ran it as Alden House, Alden Tavern, and Alden Inn. Town deeds mention the names of other 
owners, although in recent times an owner’s name may be replaced by that of a corporation. Deed 
owners’ names listed are Craven, Bergendorf, Siemonds, and Godoy. In 2008, the inn was purchased 
by Peter and Susan Williamson of Lyme. Dr. Williamson, a physician at Dartmouth-Hitchcock Medi-
cal Center, died the same year. Mrs. Williamson owns the limited liability corporation controlled by 
the family; in turn, the LLC owns the inn. Mrs. Williamson and her family have brought it back to life 
by arranging for local talent to design, rebuild to code, and redecorate.ŠIt has been given a former 
name, The Lyme Inn (most recently it had been called the Alden Inn, honoring a long-time owner).

The inn initially reopened in a low-key way starting in October 2010, with anticipated formal 
opening probably sometime in the spring of  2011. Until then, Sunday brunch is served from 11:30 
to 2:30 and dinners on Wednesdays to Sundays, 5pm to close.

The Alden-Grant Suite combines comfortable, contemporary furnishings with 
the inn's original 200-year-old timbers.
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varies according to season and chef’s 
selections.

KEEPING RENOVATIONS LOCAL
Both the architect and builders are lo-
cal: the architect is former Lyme resi-
dent Geoff Thornton, now with offi c-
es in Thetford, Vermont, and builders 
are Estes and Gallup of Lyme.

Upper Valley residents or out-of-
town guests who have visited the inn 
over the years won’t miss the slanting 
fl oors with light shining through be-
tween boards or the drip pots to catch 
leaks on rainy days. Geoff elaborates, 
“It was Peter’s dream to have the 
inn back in operation. He thought it 
was important as a gathering place. 
It bothered him to see it closed and 
empty. The existing building was in 
complete disrepair. Maintenance of 
any sort had been delayed, and fi re, 

life-safety, and disability access codes 
had to be met. The front three-story 
portion of the building was reus-
able but had to be gutted, saving the 
timber frame, the exterior sheathing, 
siding, and some windows. The fl oor-
boards and subfl oor were removed 
and milled into the wood fl ooring that 
is in the inn today.”

Builder Tim Estes of Estes and Gal-
lup emphasizes, “Rebuilding the inn 
has been an important project for the 

Guests can relax in the parlor, located off 
the front desk area.

http://www.deadriver.com


town.” He describes the construction: 
removal of the back half of the old build-
ing, including the old kitchen, removal 
of everything in the front three stories to 
its timber frame—there was little insula-
tion to remove, only a little paper—and 
rebuilding from the timber frame in. He 
describes an extraordinary new water 
tank.

“We enjoyed the project. One of 
the more interesting aspects was the 
construction of a 30,000-gallon concrete 
water-storage tank that was located 
under the new addition’s basement. To 
make matters even more diffi cult, a nat-
ural aquifer runs about four feet below 
the basement fl oor elevation, or about 
three feet above the bottom of the new 
storage tank. The entire area needed to 
be ‘dewatered’ by pumps in order for 
the concrete to be installed.”

Tim went on to explain that since 
the town of Lyme does not have a mu-
nicipal water system with the capacity 
to provide for sprinkler coverage, the 
water-storage tank was a necessity. “An-
other benefi t of the tank is to provide a 
medium for the storage of heat during 
the shoulder seasons. On those warm 
fall days when the air conditioning is 
removing the heat from the rooms, the 
heat is stored in the tank’s water. When 

the rooms call for heat in the evening 
hours, the warm water can be used to 
provide heat to the spaces without use of 
the central heating plant.”

So what’s historic and local? “The 
timbers of the front section and the 
fl oorboards and the wainscoting have 
been retained. Marble for the bar and 
the front desk were mined from across 
the river in Vermont. Additional marble 
used upstairs in a guest room is called 
Verde Antique and comes only from 
Vermont,” says Alex. Visitors may not 
realize that the current porte cochere 
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Second floor Junior Suites take full advantage of natural light from the inn's many windows.

http://www.rails-vt.com
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refl ects one originally created in 1923 
by Ezra Alden, who added modern-
ized improvements. Alden’s name 
would be honored in the future when 
the inn was called the Alden Inn from 
2002 until 2006 after being called the 
Lyme Inn earlier.

In addition to the inn’s architect 
and builder, key employees are local: 
concierge Alex McKay and chef Bryan 
Dame are both from Lyme and nearby. 
(Chef Bryan recently moved back to 
Enfi eld after working as a chef at res-
taurants in Maine and Virginia.) Fa-
cilities and grounds director Jameson 
Mangani, originally from Malawi, has 
worked with Alex and Marcy for four 
years.

THE BEST OF WHAT'S NEW
Contemporary speaks for itself in the 
style of the furnishings and in the latest 
“green” building techniques: zero-VOC 
paint (that’s volatile organic com-
pounds, toxic solvents that are released 
into the air as paint dries). Sheets are 
all cotton (with high thread count), 
and duvets nonallergenic and made of 
recycled soda bottles. The carpet is all 
wool and even the pillows and furni-
ture (all made in the United States) are 
nontoxic and nonallergenic.

Another welcome contemporary 
feature is that the renovated inn is 
entirely handicap accessible and has 
an elevator from the all-one-level 

front desk, lounges, and 
dining rooms to the 14 
guest rooms on the sec-
ond, third, and fourth 
fl oors. The rooms range 
from standard accom-
modations to luxury 
suites, all fashionably 
furnished and featur-
ing marble bathrooms. 
A meeting room and 
conference space on the 
lower level has IT and 

Furniture and decor was 
carefully selected to make 
each of the inn's guest 
rooms unique.

http://www.alicepeckday.org
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AV   hookups, its own fireplace, and a pri-
vate patio area.

ABOUT THE MENU
Samples from the menu list include of-
ferings from pumpkin squash soup to 
organic Scottish salmon to teres major 
steak (a tender cut from the shoulder) 
with cauliflower and vermouth. A  ra-
gout of shrimp with lentils and lemon is 
featured. A  more complete menu can be 
found on the inn’s website. A  charming 
woodcut of the inn by Portsmouth artist 
C arolyn V ibbert decorates the menu.

Marcy and A lexandre have a special 
interest in fine dining. They met at L a 
Varenne, Joigny, France, where A lex, who 
was born outside of Paris (and grew up 
in N ew Jersey), was executive chef and 
director of kitchens, and Marcy was a cu-
linary student. Marcy, of South Burling-
ton, Vermont, graduated from Dartmouth 
in 1985. The couple have two young sons 

and live in Sharon, Vermont, where they 
own the Inn at Idlewood.

In its new life, the grand old inn con-
tinues to be central, both geographically 
and in spirit, to the community of L yme. 
“It’s been an honor to be involved with 
an important piece of the town’s fab-
ric,” says Geoff. “The inn has served as 
a great gathering place for almost 200 
years, and now it will do so again. Peter’s 
gift to the town of L yme, and the Upper 
Valley, is a reborn inn.” �

Chef Bryan Dame heats things up as executive chef at The Lyme Inn.

The Lyme Inn
1 Market Street
Lyme, NH
For reservations, call (603) 795-4824 or 
e-mail info@thelymeinn.com.
Visit www.thelymeinn.com to view the 
menu.

Find a delicious dessert recipe at  
www.hereinhanover.com.
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S H O P  T A L K
BY MARK AIKEN

PHOTOS BY JAMES MAUCHLY

Approaching a New Hampshire trout stream from a backwoods footpath, 
you see water swirling and bubbling over smooth, round river rocks. You 
dress in earth colors to blend in with your surroundings and not stand out, 
because fi sh do have eyes. You step into the water wearing waders to keep 
you warm and dry. Your rod feels light in your hand, perfectly balanced for 
the best casting action. You choose the right fl y—perhaps a size 10 caddis 
emerger, carefully tied by you to emulate the caddis fl ies darting over the 
water—and attach it to the end of your tippet. You play out line and cast, 
your fl y drifting in water, two feet from the far bank. You stand motionless, 
poised and ready, your every muscle ready for a strike. The world stands still, 
and it’s just you and the water; nothing else matters.

Chances are that, at some point, in order to reach this moment on your 
fi shing journey, you paid a visit to Hanover Outdoors, the gear shop on 
Lebanon Street in Hanover, for an outfi tting need. “It’s not just the stuff they 
have in the shop,” says angler Peter Harding. “It’s the knowledge and the 

HANOVER OUTDOORS OUTFITS 
THE UPPER VALLEY

Got Gear?

Top: Manager Steve Cole (left) and owner 
Tom Ciardelli of Hanover Outdoors.

Above: The store offers a variety of sun- 
and insect-protective clothing.
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help they give you. They can really help 
people improve their fishing skills.”

CHANGE IS GOOD
The shop hasn’t always been in its cur-
rent location, nor has it always been 
called Hanover O utdoors. W hen Tom 
C iardelli purchased the L yme A ngler in 
1998, it was located in a cramped down-
stairs space on South Main Street. “The 
changes,” says C iardelli, “have really 
been the fun part.” Harding agrees that 
the new space is brighter and makes it 
easier to find what you need.

C iardelli knows a thing or two about 
change. He first visited the shop as a 
customer; a pharmacology professor 
at Dartmouth Medical School, he was 
also a recreational fisherman. A s his job 
seemed to be shifting farther and farther 
away from the research that interested 
him and more in the direction of tedious 

administrative work, he heard rumors 
that the L yme A ngler was up for sale. 
He made some inquiries, and before he 
knew it, he was changing careers to be-
come the shop’s new owner.

R etail isn’t an easy occupation no 
matter what you’re selling, and outdoor 
equipment is no different. O ne shift that 
C iardelli made in order to ensure suc-
cess was to diversify. “Fly fishing boomed 
with R obert R edford’s movie A River 
Runs through It,” C iardelli explains. 
“Then it declined.” Many of the fishing 
shops that popped up with fly fishing’s 
increased popularity following the film 
(based on the novel by N orman Mac-
L ean) are no more. W ith the shift from 
fishing-specific to general outdoor store, 
C iardelli was better poised for success. 
N ow, in addition to fishing equipment 

s h o p  t a l k

Manager Steve Cole adds a new fly reel to the display.

Patagonia messenger bags and Sherpani hand and shoulder bags.Art and function in a fly reel.
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(which, Harding will point out, is still a 
focal point), more than half the store is 
devoted to apparel and gear for hikers, 
campers, adventurers, and hunters.

When the seasons change, particu-
larly when spring arrives, it’s a busy 
time at Hanover Outdoors. Winter 
items are replaced by the newest in 
warm-weather apparel as sun and 
insect protection replace warmth and 
wind as priorities. The emphasis shifts 
to activewear for seasonal outdoor 
activities including camping, hiking, 
running, birding, and gardening. Ha-
nover Outdoors has always strived to 
bring something unique to the Upper 
Valley, and this spring they will feature 
a new line of trekking apparel from 
Fjallraven of Sweden.

A GREAT LOCATION
The other big changes under Ciardel-
li’s watch have been the name and 
the location. The name Hanover 
Outdoors better reflected the shop’s 
more generalized inventory, which 
in turn attracted a wider range of 
customers. One demographic that the 
shift brought in was women; Ciardelli 
says they make up 60 percent of the 
shop’s clientele versus the 30 percent 
of women among his clientele when 
he purchased the shop 13 years ago. 
Often customers come in looking for 
a brand that the shop doesn’t carry. 
“There are alternatives,” he says, “and 
sometimes they are less expensive.” 
Ciardelli and his staff enjoy showing 
people equivalent products that are 
the same or better for less. “And that is 
one advantage to coming to a shop like 
ours versus buying online,” Ciardelli 
says. “You can hold it in your hand, 
maybe even try it out.” »

A few of the over 10,000 flies on display.

http://www.roddroofing.com
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s h o p  t a l k

The new location comes with several 
advantages from a business perspective. 
O ne is, quite simply, the increased vis-
ibility. “A  street-level space with show 
windows certainly helps,” says C iardelli. 
In addition, the A ppalachian Trail goes 
right past the shop’s front door on the 
sidewalk on L ebanon Street. A ll spring, 
summer, and fall, trekkers visit to buy in-
sect repellent, water treatment supplies, 
food supplies, and patch kits. It hasn’t 
hurt that the town installed public show-
ers and laundry services at the municipal 

recreational center, making Hanover a 
very attractive stopover point.

A nother advantage from a customer 
perspective is the parking lot behind 
the shop. “Do you know what it’s like to 
find parking in Hanover?” says Hard-
ing. “It’s difficult at best, and that’s not 
when there are home football games!” 
Parking in the lot is reserved for store 
customers, and it’s free. Plus, the lot has 
an added perk: “W e’ll bring custom-
ers out to the lot to actually cast rods,” 
C iardelli says.

Patagonia rain shells.

Hanover Outdoors carries a variety of rainwear and footwear for any wet-weather need.

http://www.dartmouthbooks.bkstore.com
http://www.salthillpub.com
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Hanover Outdoors
17 ½ Lebanon Street
Hanover, NH
(603) 643-1263
www.hanoveroutdoors.com

EXCELLENT SERVICE
If casting on asphalt isn’t enough (and, 
Ciardelli admits, there is just no sub-
stitute for casting on a real body of wa-
ter), Hanover Outdoors offers classes, 
workshops, and demo days designed 
to teach newbies and to give old-
timers the opportunity to try new toys. 
Some of these opportunities require 
a reservation and a fee, but others are 
free. Many are at Storrs Pond. “It’s fun 
to try out somebody’s gear and not 
have to buy it,” says Harding.

Most of the classes address fish-
ing—fly-tying, casting, entomology, 
and more. The classes and Hanover 
Outdoors’ guide service are mutually 
beneficial; they introduce clients to 
gear and new pursuits, and they cre-
ate potential customers. Says shop 
manager Steve Cole, “These pro-
grams, especially the guide services, 
bring the outdoors to folks who don’t 
have the time or opportunity to do the 
legwork, and they drive business. We 
want them to learn and understand 
so that they can have a good time out 
there, and we want them to experi-
ence our excellent service.”

“Fly fishing isn’t complicated, and 
neither is retail,” says Ciardelli. Just as 
the basics of casting are simple enough 
to learn in 15 or 20 minutes, the goals 
of Hanover Outdoors are equally sim-
ple. “Provide great customer service,” 
says Ciardelli, “and carry products 
that customers can’t find elsewhere.” 
According to Harding, the shop ac-
complishes both. “They’re not just 
salesclerks,” he says. “They’re very 
knowledgeable.” The shop, he adds, 
is a throwback to the days when you 
could go to your local hardware store 
and deal with the same guy for 30 
years. “They’re a good business,” Har-
ding says. “And they’re doing the town 
a service just by being here.” �

http://www.amertrust.com
http://www.topdrawerboutique.com


Supermarket blooms make a simple but  
elegant statement. Pick up a plant or a  
bouquet and put some spring in your
					     	                    SPIRIT.

      Brilliant
blooms
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Produced, photographed, and written by Matthew Mead, www.matthewmeadstyle.com.

A chamomile plant (opposite)  
in a vintage egg cup makes a  
charming mini arrangement. 
Daffodils burst forth in a piece  
of colorful pottery.

      Brilliant
blooms
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A hydrangea plant in several colors is stunning  
in an ironstone vessel. With proper watering,  
you can enjoy its blooms for many weeks.
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Create a pretty arrangement that’s perfect for a spring 
brunch or bridal shower. Fill a glass bowl with lemons, then 

water and tuck in pansy blooms.
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Float pansy blossoms in glass candleholders filled 
with water. Position one at each place setting or dot 

the center of your dining table.
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Violets or violas are ideal for mini arrangements. 
Send the kids to pick them from your yard and give them tiny 

vessels for making their own still lifes.
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BY E. SENTEIO
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Randall T. Mudge 
& Associates
BUILDING AN ARCHITECTURAL BUSINESS

Right: This private residence 
takes advantage of a beautiful 
site on the Connecticut River.

Below: The DHMC Child Care 
Center provides a comfortable 
environment for its young visi-
tors. 1990 AIANH Honor Award 
for Excellence in Architecture.

You could not drive very far in the Upper Valley 

without coming upon a structure designed by 

Randall T. Mudge & Associates. The award-winning 

architectural fi rm is in its 30th year of transforming 

and infl uencing the region’s landscape. »

Located on the DHMC campus, 
David’s House is a home away 
from home for children who 
are being treated at CHAD, 
the Children’s Hospital at 
Dartmouth.
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It may be that one day, right after 
making a withdrawal at the Main 
Street branch of Ledyard National 
Bank, then grabbing lunch at Zins 
in the Hanover Inn, you have a few 
extra dollars and head over to the 
PowerHouse Mall. Those are just a 
few of the more public spaces created 
by the successful Lyme, New Hamp-
shire, fi rm. They design residential 
projects as well—like the passive solar 
home in Lyme and the award-winning 
1,440-square-foot residence in Post 
Mills, Vermont.

Yet not for one minute does founder 
and principal Randy Mudge take 
the fi rm’s longevity and success for 
granted. “I’ve been through sev-
eral recessions like the one we’re in 
now,” he says, but there was no point 
when he would have called it quits. 
Throughout his career—beginning as 
a young intern and growing into his 
own architectural fi rm—Randy says 

he’s learned, “You can survive these 
things and get through to the next 
cycle. We’ve just hung on.” His dura-
bility and success, he explains, “have 
been much more an evolution than a 
specifi c moment.”

THE HEART OF AN ARTIST
Randy grew up in Concord, New 
Hampshire, “reading Popular Me-
chanics and taking art classes all 
through high school.” It was the in-
tersecting of these two practices that 
he believes led to his interest in archi-

tecture. When Randy was “about 11” 
his father, a fi ghter pilot, was killed, 
and he was raised by his mother 
and “a very strong extended fam-
ily.” Randy remembers, “When I was 
18 my grandfather thought I didn’t 
have a serious direction, so he asked 
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Top: Ledyard National Bank on Route 120 in Lebanon is one of six branches we 
have designed to maintain a consistent image in each community the bank 
serves. 2002 Plan NH Recognition Award for Excellence in Planning, Design 
and Development (for all Ledyard Banking Facilities).

Above: The Corey Ford Rugby Clubhouse at Dartmouth College is home to the 
nationally prominent Big Green men’s and women’s rugby teams. 2006 AIANH 
Merit Award for Excellence in Architecture.
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me to write him a letter that told 
him what I would be doing with 
the rest of my life. I wrote that I 
intended to be an architect and the 
route I wanted to take to get there.”

It was an apt forecast. Randy 
went on to do a postgraduate 
year at the New Hampton School, 
graduate as an art major at the 
University of New Hampshire, and 
eventually head to Montana State 
University for his Bachelor of Ar-
chitecture. 

Following two years working in 
Montana, Randy headed to New 
Haven where he received his Mas-
ter of Architecture from Yale Uni-
versity and was soon employed by 
the prestigious architectural fi rm of 
Cesar Pelli & Associates. “It was an 
exciting time. You had to have three 
years of experience working for a 
registered architect in all phases of 
practice before you qualifi ed to take 
the professional architect exam,” 
Randy recalls. “I was able to work 
for a year on the renovation and 
addition to the Museum of Modern 
Art in New York City.” »

To meet the objectives set by 
The Bayson Company, the 
PowerHouse Shopping Arcade
was designed to give the 
community a pleasant 
shopping environment on 
Route 12A in West Lebanon. 
1987 AIANH Honor Award for 
Excellence in Architecture.

http://www.sixsouth.com


SUCCESS IN THE CITY
The harder and stranger years were dur-
ing the late ’70s. "During that recession, 
there was a time when we got down to 
pretty much an answering service,” Ran-
dy laughs, remembering. “Then we won 
a competition in Houston for Hermann 
Park Towers. Not too much later I ended 
up as the project design team leader 
on the Four Leaf Towers project—two 
44-story residential towers in Houston.” 
It was during that project that Randy 
took and passed the exam and became a 
registered architect.

It was also in New Haven that Randy 
met Bridget, the woman who would 
become his wife. “At that point, Cesar 
Pelli & Associates was back to working 
seven days a week, 12 to 16 hours a day. 
When Bridget and I decided to get mar-
ried and began talking about a family 
and where we should live, we found we 
were both more country people—but 

nothing too isolated or far away from 
family.” Bridget had just received her 
master’s in nursing when the Mudges 
moved to New Hampshire. “Dartmouth-
Hitchcock was here, which was the best 
for Bridget. She just celebrated her 30th 
year at DHMC. We have two sons: the 
youngest, Chris, is taking a year off from  

college, and Will is getting his master’s 
in architecture from Yale.” Randy says, 
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This 1,440-square-foot three-
bedroom, two-bath home fulfills 
the concept that smaller can be just 
fine. 1996 AIANH Honor Award for 
Excellence in Architecture.

Zins is the casual dining venue in 
the Hanover Inn. 1999 AIANH Honor 
Award for Excellence in Architecture.
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“We’re just most comfortable in 
New Hampshire.”

THE ARCHITECT
It was in New Hampshire, on Janu-
ary 1, 1981, that Randall T. Mudge 
& Associates opened its doors in 
Lyme, serving clients throughout 
New Hampshire and Vermont. “It 
was a 12-by-12-square foot space 
I shared with Jim Kennedy, a 
landscape architect. It’s where my 
offi ce is today.” However, Randy 
adds as an understatement, over 
the years they’ve expanded. “As we 
got a little more work, we needed a 
little more space.”

The fi rm was in its third year and 
fi nishing up on the conversion of 
Manchester's gas station into a con-
venience store and offi ce when an 
opportunity came to work on the 
PowerHouse property in Lebanon. 
“The site was one that everybody 
who lived in the area at the time 
would drive by and imagine some-
thing there. There was just the 
brick PowerHouse—a fl at-roofed 
building—that sat there alone on 
about an eight-acre site, surround-
ed by gravel and shrubs.”

According to Randy, there were 
four or fi ve proposals for develop-
ing the site, but it was Bayne Ste-
venson’s BaySon Company that was 
selected. “With the PowerHouse, 
Bayne always wanted to make it 
a geode-like special place for the 
community. Once it was completed 
in 1985, people could see it and 
experience it, which defi nitely in-
creased our credibility.” The Pow-
erHouse Mall project would go on 
to win a New Hampshire Chapter 
of the American Institute of Archi-
tects Honor Award for Excellence 
in Architecture. It would be the 
fi rst of several awards that the fi rm 
would receive over the next few 
decades.

PROJECTS AND 
MORE PROJECTS
In 30 years, Randy has worked on 
many ventures and with numerous 

http://www.gmskylights.com
http://www.jmhwealth.com
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repeat clients. “One of the strongest 
tenets of our philosophy is that we ap-
preciate client participation. We like to 
focus on each individual project, and 
we value clients who respect what we 
do and understand that it’s not some-
thing you just pull out of a drawer.” 
Like the vagaries of projects, each cli-
ent is unique. “Some clients don’t want 
their homes or buildings to shout out 
and others want to make a statement. 
An excellent client is one who works 
with you, because we fi nd an engaged 
client understands the process which 
creates the fi nal design. We listen very 
carefully so our design will reinforce 
their vision for the building in concert 
with the site.” Time has taught him, 
Randy says, that “the best buildings 
come from clients who want it to be 
the best building.”

 “We’ve had many great clients and 
projects over the years, like Dart-
mouth-Hitchcock Medical Center’s 
Child Care Center, which was done in 

The firm worked with the Circle Camp to master plan, design structures, and 
coordinate construction with a patient contractor on a beautiful site on Spectacle 
Pond in Groton, New Hampshire. This Director’s Cabin is one of eight structures, 
which were designed to allow construction by supervised volunteers. Timberpeg in 
West Lebanon provided the primary frame. 2006 Plan NH Merit Award of Excellence.

http://www.thelegacycollection.com
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the late ’80s when there weren’t many 
daycare centers, other than European 
models.” The design—a wide-open 
mix of functional and play space filled 
with natural light—also won a New 
Hampshire Chapter of the American 
Institute of Architects Honor Award 
for Excellence in Architecture. David’s 
House (the gingerbread-like home 
away from home for families of ill chil-
dren), Dartmouth College’s Corey Ford 
Rugby Clubhouse (which hugs the 
hillside and blends into the landscape 
like an upscale hobbit house—another 
award winner), as well as Circle Camp, 
a summer camp for at-risk adolescent 
girls at Spectacle Pond in Groton, 
have all been Randall T. Mudge & As-
sociates’ projects. The Circle Camp 
project, Randy recalls, was “especially 
gratifying because we worked with 
Timberpeg to create a design that was 
simple enough to allow supervised vol-
unteers to build the buildings.”

Randall T. Mudge & Associates have 

also been responsible for the addition 
to the Hanover fi re station, the renova-
tion of Town Hall (which used to be the 
police department), the Johnson & Dix 
headquarters, Fluent at Centerra, the 
original GDT (now the primary build-
ing for Crossroads Academy), what is 
now called TomTom in Centerra Plaza, 
and the Lebanon District Court—just to 
name a few.

THE FUTURE IS NOW
This resilient and diverse architectural 
fi rm has just completed work on what 
are termed enabling projects for Dart-
mouth College. Randy explains, “These 
additions to the Hood Museum and 
Spaulding Auditorium relocate func-
tions to allow for the future Visual Arts 
Center. We employed our architectural 
skills to make the resulting additions 
appropriately match the existing struc-
tures and to minimize the visual impact 
of the signifi cant changes.”

Considering the future of architec-

tural design in the Upper Valley, Randy’s 
experience has taught him a few things: 
“Think about sustainability. We are fi rm 
believers in the reuse of buildings and 
building elements. Also, a well-designed 
building takes into account the concept 
of green. And good design can incor-
porate the latest technologies and not 
look like a science project. It can still be 
beautiful.”

What about the future of Randall T. 
Mudge & Associates? “We will continue 
to provide excellent architectural ser-
vices to create beautiful designs for a 
diverse client group.” �

Randall T. Mudge & 
Associates
85 Dartmouth College 
Highway
Lyme, NH
(603) 795-4831
www.rtmudge.com

http://www.thelegacycollection.com
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AT JUNIPER HILL INN IN WINDSOR, VERMONT

n e w  e n g l a n d  “ l i v i n g ”

show house
Grand Opening set for May 27

H ow would you like to be whisked away to Monte C arlo for an evening of 
romantic dancing, trying your luck at the gaming tables, and delicious food 
from top chefs—without ever leaving the Upper Valley? It’s all happening 

at an E vening in Monte Carlo, a spectacular Casino Royale-themed event taking place 
at the Juniper Hill Inn in W indsor, Vermont, to celebrate the N ew E ngland “living” 
Show House Gala Oening and Grand Design Rveal on May 27, 2011.

The elegant black-tie event promises to be a fabulous evening with Honorary C elebrity C hairwoman 
Cloris Leachman on hand to mingle with guests. She has been very generous with her support for the 
six Show House beneficiaries. The evening will feature three music venues from big band swing to jazz. 
Spectacular food from around New England will be featured with contributions from Juniper Hill Inn, 
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q
Ambassadorial Co-chair for the  

Show House Gala
His Excellency Ombeni Y Sefue &  

Mrs. Sefue, Ambassador to the  
United Nations from the  

United Republic of Tanzania

Honorary Celebrity Chairwoman
Cloris Leachman

Host & Hostess Committee
Mr. Robert Frisch & Mrs. Cheryl Frisch, 

New Hampshire

Robert Lewis Dean, II & Ari T Nikki,  
Vermont & New York

Mrs. Katherine Bacon, Vermont

Mr. Vincent Galluccio & Mrs. Judi Galluccio, 
Vermont

Ms. Donna Van Fleet, Vermont

Ms. Penny Grant, MD, New York

Ms. Donna Williams, DDS, New York

Dr. Irving Williams & Mrs. Elvira Williams, 
Washington, D.C.

Home Hill Inn, Grafton Inn, White Barn 
Inn in Maine, Wyndham Hill Inn, Dove-
tail in New York City, and Rosa Mexicano 
in New York City with many more to be 
announced over the coming weeks. The 
evening will also feature an amazing  
silent auction and a live auction offering 
fine furniture, antiques, home-related 
products and services, cooking classes, 
vacations, dinners, and a very special live 
art auction with pieces from the coveted 
artists of the Cornish Colony Artist Guild. 
Participating artists include painters  
Jane Ashley, William Hoyt, and Gary 
Milek, and sculptor Lawrence Nowlan.

A year of planning has gone into  
achieving the goal of the Show House, 
which is to raise $1 million to benefit  
nonprofit organizations. Beneficiaries  
include AHEAD (Adventures in Health, 
Education, and Agricultural Develop-
ment); Fine Arts Museum of the Cornish 
Colony in collaboration with Friends of 

Saint-Gauden; Historic Windsor, Inc.  
and Preservation Education Institute; the  
Humane Society of the United States; the 
Vermont Institute of Natural Science; and 
Woodstock's Norman Williams Library. 
The Show House has been made  
possible by generous sponsors and  
donors including Juniper Hill Inn,  
Image magazine, New England Home 
magazine, Cambria, Mascoma Savings 
Bank, Harpoon Brewery, Sata Airlines, 
Occasions Catering and the Linen Shop, 
Lebanon Floral and Plants, Chocolate Now, 
and The Point Independent Radio. � 

The Show House opens to the public 
on May 28 from 10am to 3pm. These 

hours continue for the next 10 days and 
after that on Sundays, Mondays, and 

Tuesdays until early Labor Day weekend. 
For tickets, parking information,  

and frequent updates go to  
www.newenglandlivingshowhouse.com. 
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S M A R T  C O O K I N G
BY SUSAN W. NYE

s we head into spring, 
it’s time to gear up for a new 
season of celebrations. If you 
need one, the list of excuses 
for frivolity is almost endless. 
With the days growing longer 
and the sun higher in the sky, 
the sheer joy of spring is 
more than enough 
reason to gather 
friends and family 
together. In ad-
dition, there are 
feasts at Easter and 
Passover, rapidly fol-
lowed by brunches and 
lunches for Mother’s 
and Father’s Day. There 
will be parties for gradu-
ations and anniversaries, as 
well as weddings and all the 
festivities that surround them.

  Time to
Celebrate!



Spring Desserts
MENU

Maple-Ginger Crème Brûlée

Fraises au Vin Rouge 
(Strawberries in Red Wine)

Mojito Strawberries

Chocolate-Dipped Strawberries

Tarte au Citron (Lemon Tart) 

FESTIVE DESSERTS 
FOR YOUR 
SPRING TABLE

A
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	 3  	 cups  heavy  cream
	 1  	 Tbsp  minced  ginger
	 1  	 large  egg
	 5  	 large  egg  yolks
	 ½  	 cup  maple  syrup  (preferably grade B)
	 2  	 Tbsp  brown  sugar
	 	 Pinch  salt
	 ¼  	 tsp  cinnamon 
	 1  	 Tbsp  pure  vanilla  extract
	 1  	 Tbsp  dark  rum
	 	 About  1  Tbsp  sugar  for  each  serving

1. Preheat  the  oven  to  325º.

2. Bring  the  cream  and  ginger  to  just  a 
simmer  in  a  heavy  saucepan  over  low 
heat,  stirring  occasionally.  Remove  the 
pan  from  the  heat  and  let  it  steep  for  10 
to  15  minutes.

3. Meanwhile,  combine  the  egg,  egg 
yolks,  maple  syrup,  brown  sugar,  salt,  and 
cinnamon  with  an  electric  mixer  on  low 
speed.

4. With  the  mixer  on  low  speed,  slowly 
add  the  warm  cream  to  the  eggs.  Add 
the  vanilla  and  rum  and  combine.  Strain 
the  custard  through  a  fine-mesh  sieve 
into  a  large  measuring  cup.  Pour  the 
custard  into  six  8-ounce  ramekins  or  eight 
6-ounce  ramekins  until  almost  full.

5. Arrange  the  ramekins  in  a  baking  or 
roasting  pan  and  carefully  pour  boiling 
water  into  the  pan  to  come  halfway  up 
the  sides  of  the  ramekins.  Bake  for  35  to 
40  minutes;  the  custards  will  tremble  a 
little  when  gently  shaken.  Remove  the 
ramekins  from  the  water  bath,  cool  to 
room  temperature,  and  refrigerate  for  at 
least  two  hours.

6. To  serve,  sprinkle  a  tablespoon  of  sugar 
evenly  over  the  top  of  each  custard  and 
heat  with  a  kitchen  blowtorch  until  the 
sugar  caramelizes.  Let  the  crème  brûlées 
sit  at  room  temperature  for  a  minute  or 
two  until  the  caramelized  sugar  hardens.

Maple-Ginger Crème Brûlée
A French classic is turned into a New England masterpiece with locally produced 
maple syrup.

Serves  6–8

s m a r t  c o o k i n g

Strawberries Three Ways
Although local strawberries won’t 
be available until June, the market 
starts to fill up with berries from 
California in March. Bright red 
strawberries are a beautiful addition 
to your spring feast.

Mojito Strawberries
Strawberries with a Latin twist.

Serves  6

	 	 Juice  of  1  lime
	 2  	 Tbsp  (or  to  taste)  honey
	 2  	 Tbsp  white  rum  (optional)
	 1  	 qt  strawberries,  washed, 	
	 	 trimmed,  and  halved  if  small, 	
	 	 quartered  if  large
	 	 Zest  of  1  lime
	 	 About  2  Tbsp  finely  chopped 	
	 	 mint

In  a  large  bowl,  whisk  together 
the  lime  juice,  honey,  and  rum. 
Add  the  strawberries,  sprinkle 
with  grated  lime  zest  and  mint, 
and  gently  toss  to  combine. 
Let  sit  for  10  to  15  minutes 
before  serving  to  release  the 
strawberries’ juices  and  combine 
the  flavors.  The  strawberries 
can  sit  for  up  to  one  hour  in  the 
refrigerator  before  serving.

All of these special celebrations 
require special treats. With warmer 
weather I start to have a craving for 
fruity desserts. Strawberries are a 
particular favorite, and I am more 
than partial to sunny lemons and 
tart limes. Bright and refreshing, a 
lemon tart or fresh berries are perfect 
springtime sweets.

A sure sign that winter is waning 
is the start of maple sugaring season. 
Even with snow still on the ground, 
you know it’s spring as soon as you 
spot the first metal buckets (or the 
more efficient but less picturesque 
tubing) collecting sap. Not just for 
pancakes, the sweet, golden syrup is a 
wonderful addition to pies and cakes 
as well as homey custards or an el-
egant mousse.

An extraordinary dessert is the 
crowning touch to any celebration. A 
sweet bite of something fabulous will 
leave your guests smiling and looking 
forward to your next party. �
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Chocolate-Dipped  
Strawberries
A favorite of strawberry and chocolate 
lovers.

Makes 12 pieces

	 6 	 oz very good dark  chocolate
	 12 	 strawberries, preferably with  
		  long stems intact

1. Chop the chocolate into small 
pieces and put it in a small 

microwavable glass bowl. 
Microwave for 10 seconds 

and give the chocolate a stir. 
Continue to microwave, 10 
seconds at a time, until the 
chocolate has almost melted. 

Let it sit for a minute and 
then stir until the chocolate 
is smooth and shiny.

2. Dip each  strawberry  into the 
chocolate, place on a sheet pan  covered 
with parchment paper, and refrigerate 
to set. About 30 minutes before serving, 
remove from the refrigerator.

Fraises au Vin Rouge 
(Strawberries in  
Red Wine)
Simple, elegant strawberries in 
red wine are a favorite in France.

Serves 6

		  About ¼ cup (or to taste) sugar
	 1 	 tsp cinnamon 
		  A few turns of the pepper mill
		  Pinch salt
	 1 	 qt strawberries, washed,  
		  trimmed, and halved if  
		  small, quartered if large
		  Grated zest from 1 orange
	1-½ 	 cups dry red wine

1.  Combine the sugar, cinnamon, 
pepper, and salt in a bowl, add the 
strawberries and orange zest, and 
gently toss to coat and combine. 
Let the strawberries and sugar sit at 
room temperature for 30 minutes, 
gently stirring once or twice.

2. Stir in the wine and chill for up 
to 1 hour. ( The fruit will become 
too soft if it steeps too long.) Serve 
in small bowls or wine goblets.



http://www.chieftaininn.com
http://www.coopfoodstore.coop
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s m a r t  c o o k i n g

Tarte au Citron  
(Lemon Tart)
Perfect for any spring feast, this 
tart will make a great ending to 
your Easter dinner.

Serves 8

	 5 	 whole eggs
	 2 	 cups sugar 
		  Zest of 2 lemons
	 ¾ 	 cup fresh lemon juice (3–4  
		  lemons)
	 2-½ 	 Tbsp melted butter
	 4 	 Tbsp heavy cream
	 1 	 9- or 10-inch unbaked flaky  
		  pastry shell (recipe follows)

1. Preheat the oven to 350º.

2. Whisk the eggs, sugar, lemon 
zest and juice, butter, and cream 
together. Pour the lemon filling into 
the chilled tart shell and bake at 
350º for 1 hour or until firm. Let cool 
and serve.

Flaky Pastry
Makes 1 single-crust tart or pie

	 1 	 cup all-purpose flour 
	 1 	 tsp sugar 
	 ½ 	 tsp salt
	 4 	 Tbsp (½ stick) chilled butter,  
		  cut into small pieces 
	 3 	 Tbsp cold vegetable  
		  shortening, cut into small  
		  pieces
	 2–4 	 Tbsp ice water

1. Blend the flour, sugar, and salt 
in a food processor. Add the butter 
and shortening and process until the 
mixture resembles coarse meal.

2. Sprinkle with ice water, 1 to 2 
tablespoons at a time, and pulse 
until the dough comes together in 
a ball.  Remove dough from food 
processor and flatten into disk. Wrap 
the dough in plastic and chill for at 
least 30 minutes.

3. On a lightly floured work surface, 
roll out the dough into a round 
about 11 to 12 inches in diameter.

4. Drape the pastry over the rolling 
pin and ease it into a 9- or 10-inch 
tart pan or pie plate, pressing it 
into the bottom and sides. Trim and 
crimp the edges. Cover and chill for 
at least 30 minutes.

http://www.t-n.com
http://www.carrollconcrete.com
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At the age of 25, Julian Higgins has 
a resume to be proud of. His cre-
dentials include an internship at 
Universal Studios, a list of films he 
has directed, and a list of festival 
screenings of his work, complete 
with awards. Despite all that he has 
to boast about, he remains quite 
humble and always remembers 
where he came from; Julian is a Ha-

nover native, through and through. He was born in downtown 
Hanover in what is now a parking lot (at the time, it was the 
Mary Hitchcock Hospital) and attended Hanover schools from 
kindergarten through 12th grade. In 2008, he received a Bach-
elor of Fine Arts degree in Film from Emerson College, and he 
now lives in Los Angeles, where he’s just finished an MFA in 
Directing at the American Film Institute. »

g r e a t  i d e a s
BY LARISSA L. PYER

FILMMAKER JULIAN HIGGINS

Hanover Goes

Hollywood

Above: A still from the film Thief.

Below: Julian (far right) directing a scene from 
his latest film Thief. Photo by Reid Chavis.
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A GOOD BEGINNING
Julian is a shining example of what 
the R ay, R ichmond, and Hanover High 
Schools can produce. Julian had been 
drawing from an early age, and at the 
R ay School he developed an interest 
in acting (because he wanted to be a 
pirate, he explains). Kate Schaefer’s 
acting classes at the R ichmond School 
immersed him in the fundamentals 
of performance and prompted him to 
start writing his own scenes with his 
longtime friend and classmate N athan 
Kenton. Just for fun, the two of them 

g r e a t  i d e a s

“I  feel very lucky to 
have grown up in a 
town that values the 
arts and was supportive 
of my development.”

—Julian Higgins

Hanover Veterinary Clinic
Vicki J. Scheidt, D.V.M.

Diplomate, A.C.U.D.
Katie Evans, D.V.M.

General Medicine & Surgery
Miriam Horowitz, D.V.M.

General Medicine & Surgery

603.643.3313
West Lebanon Road, Hanover NH 03755
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began filming the scenes as a means of 
preserving them. Julian hasn’t stopped 
since, continuing to make movies all 
through high school. And it was his ex-
perience in the HHS theater program, 
combined with his extracurricular 
filmmaking, that convinced him that 
he should pursue a career in film.

“The whole process was thoroughly 
nurtured by the Hanover School sys-
tem,” he says. “I feel very lucky to 
have grown up in a town that values 
the arts and was supportive of my de-
velopment. It seems obvious that that 
should be the case, but it’s not in many 
places. Everybody has dreams, but the 
hard part is finding a mechanism to 
actually follow them. I feel very lucky 
and I also feel the responsibility to 

Directing actors Sana Étoile and Ayman 
Samman on location. The production 
built a fully functional Iraqi hut on loca-
tion in Acton, CA, and the entire film was 
shot on site. Photo by Reid Chavis.

http://www.gwlscape.com
http://www.cioffredi.com
http://www.quecheeinn.com


74     WWW.HEREINHANOVERONLINE.COM

make something of the opportunity 
that I’ve had, not just squander it.”

FILMS WITH A CONSCIENCE
Julian succeeds at making movies 
that are entertaining, accessible, and 
thought provoking all at once. His E m-
erson thesis film, No Wind, No Waves, 
was inspired by a news brief about a 
C hinese man who spoke no E nglish 
and showed up on the steps of the 
C apitol building in W ashington ask-
ing to speak to the President. The man 
was tackled, SWA  T-team-style, arrest-
ed, and deported within 24 hours.

“N obody ever asked what he want-
ed,” Julian points out. N ot once did 
anyone consider why this man was 
there, whether there was a legitimate 
reason. A nd so No Wind, No Waves 
was born. “It seems that I’m exclu-
sively interested in stories that involve 
a moral gray area,” Julian says. “The 
more movies I make, the more it feels 
this way. A ll my movies are about 
complicated moral questions.”

His most recent short, Thief, was 
completed as his MFA  thesis for A FI. 

g r e a t  i d e a s

Setting up for a dinner scene inside the 
hut. Photo by Reid Chavis.

http://www.wrfamilyeyecare.com
http://www.powerhousemall.com


S P R I N G  2011 |  H e r e  I n  H a n o v e r      75

It’s a story about a 12-year-old Iraqi 
boy, Mehdi, who has an unlucky en-
counter with the young Saddam Hus-
sein in 1959. Then 40 years later, after 
the rise, peak, and fall of the regime, 
the two meet again. The film is based 
loosely around factual events, but 
ultimately it’s about the concept of 
revenge. The boy and his family are 
betrayed by this strange young man 
and, as an adult, Mehdi is given ample 
opportunity and reason to take re-
venge. But does he? It’s not as simple 
an answer as one would think.

“I wanted people to be challenged 
with the question of whether revenge 

Maz Siam and Muneer Katchi (as 
Saddam Hussein) in a still from Thief.
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was the right course or not,” Higgins 
says. A nd that question challenged 
him as well. He even shot two differ-
ent endings for the film. O nce he and 
his editor were in the cutting room, 
“we knew immediately that the end-
ing was the problem,” he said. So he 
rewrote the scene, but not without 
some difficulty.

“It took me a month and a half of 
anguish. . . . It was like going through 
hell to write this because there 
were so many things that I felt like I 
needed to do as a filmmaker and as a 
person.” He involved his editor in the 
writing process, and together they 
came up with an ending that was sat-
isfying to Higgins personally as well 
as to the film.

N ow, even though Thief is done, 
Julian is still busy submitting the film 
to a laundry list of festivals. “W hat 
happens now is I try to get the movie 
seen by as many people as possible. 
The best thing it can get me is a meet-
ing with someone,” he says. He’s in 
the process of getting an agent and 
also working on developing a feature-
length film.

I promised not to reveal anything 
about his next idea, but I’m sure by 
now you don’t need me to tell you 
that it’s going to be great! In his own 
words, “Movies are entertainment, 
but that’s not the only thing they are. 
I really hope to contribute something 
with my films, contribute something 
to life.” W ell, Julian, I think you have 
already succeeded. �

g r e a t  i d e a s

A still from the film Thief.

For more information, go to  
www.julianh.com.

http://www.drsantavicca.com
http://www.hanovercc.dartmouth.edu


S P R I N G  2011 |  H E R E  I N  H A N O V E R      77

T R A V E L  L O G
BY LESLEY O’MALLEY KEYES

While living in Europe, taking a vacation exploring the dramatic coast of the South of 
France was one of my favorite things to do. Having studied French in school, it was al-
ways fun to practice on the locals. Renting a car and just driving to all the coastal towns 
and villages is the best way to see this area. You can choose to stop at an elegant hotel 
or a small, welcoming auberge (inn). Choose somewhere with a bakery close by so 
that you can take a morning stroll to enjoy a fresh-baked croissant and coffee.

THE CÔTE D’AZUR
In the spaces between the often eclectic developments and on the 
offshore islands, the remarkable beauty of the hills, the scent of 
local plant life, the mimosa blossoms in February, and the 
stunningly blue waters of the Côte d’Azur remain 
undeniably captivating. The chance to see the 
works of innumerable artists seduced by 
the land and light also justifi es the 
trip: Matisse and Chagall in 
Nice and Vence, Picasso 
in Antibes and 
Vallauris, 

EXPLORE THIS EXCITING REGION

Welcome to the
South of France

Right and below: The 
colorful buildings and 

beaches of Côte d’Azur.
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and collections of Fauvists and Impres-
sionists at Saint-Tropez and Hauts-de-
C agnes. A nd it must be said that Monaco 
and C annes, places you either love or 
hate, certainly have entertainment value, 
while the two great cities of Marseille 

and N ice have their own special charms.
The months to avoid are July and 

A ugust, when hotels are booked solid 
and the vegetation is at its most barren. 
My best trips have been in May, June, 
and September, when you can mean-
der along the coast road and enjoy the 
dramatic coastline and sweet-smelling 
flowers.

SAINT-TROPEZ
Saint-Tropez is a must-see. I always 
liked to spend a few days in one of the 
small hotels hidden away on the cobbled 
streets of the old town. The V ieux Port, 
with the old town rising above the east-
ern quay, is where you’ll get the classic 
Saint-Tropez experience—the cafés busy 
with locals and tourists alike, eye-catch-
ing designer boutiques, martini sippers 
on the decks of their luxurious yachts, 
and the latest fashions being paraded by 
the young and not so young! It’s surpris-
ing just how entertaining this spectacle 
can be. In sharp contrast, if you are up 
early enough, you can see the local fish-
ermen land their catch of the day, which 
will later be menu specials.

There are many small art exhibits 

t r a v e l  l o g

The coast of Saint-Tropez.

Along the side streets of Saint-Tropez.

http://www.dartmouthcoach.com
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year round. One of my favorites can 
be seen at the marvelous Musée 
de l’Annonciade in the deconse-
crated 16th-century chapel on Place 
Georges-Grammont, just west of the 
port. Originally the idea was to have 
permanent exhibition space for the 
Neo-Impressionists and Fauvists who 
painted here, though it was not until 
1955 that the collections of various 
individuals were put together. The 
Annonciade features works by Signac, 
Matisse, and most of the other artists 
who worked here.

Then there are the beaches—you’ll 
find one to suit every dress preference. 
If you are taking the family, make sure 
you don’t arrive at the “beach attire 
optional” one!

NICE
As the capital of the Riviera and the 
fifth largest city in France, Nice has a 
glittering reputation. The city started 
its sophisticated life in the 18th cen-
tury when Russian and English aris-
tocrats first built their mansions here. 
Today, it’s mostly the retired people of 
various nationalities whose dividends 

http://www.hanoveroutdoors.com
http://www.rivervalleyclub.com
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and pensions give the city its startlingly 
high ratio of per capita income to eco-
nomic activity.

The sun, the sea, and the laid-back, 
affable N içois as well as the medieval 
rabbit warren of the old town, the Itali-
anate facades of modern N ice, and the 
rich, elegant residences that made the 
city one of E urope’s most fashionable 
winter retreats have all survived intact. 
It has also retained structures from its 
ancient past, when the R omans ruled the 
region from here, and earlier still, when 
the Greeks founded the city. In addition, 
its bus and train connections make N ice 
by far the best base for visiting the rest 
of the R iviera.

GRASSE
W ith stunning views over the C ôte, 
Grasse is 16 kilometers from C annes and 
has been the world capital of parfumiers 
for almost 300 years. It is a chic 18th-
century village with a medieval heart 

surrounded by hectares of scented flow-
ers.

Place aux A ires, at the top of the old 
town, is the main meeting point for lo-
cals and the venue for the daily flower 
and vegetable markets. A t the opposite 
end of V ieux Grasse is the cathedral, 
which contains various paintings, in-
cluding three by R ubens.

The fascinating Musée International 
de la Parfumerie at 8 Place du C ours is 
open January through O ctober plus De-
cember. Displayed are perfume bottles 
from the ancient Greeks to Marie A ntoi-
nette to the present. There is also a re-
construction of a perfume factory where 
you can test your sense of smell by trying 
to identify fragrances. The guided tours 
are highly recommended.

A SIDE TRIP TO MONACO
Monaco is located between the South of 
France and Italy, right on the Mediter-
ranean Sea. It really is a unique place 
and worth at least a day trip. Monaco is a 
monarchy with Prince A lbert II as head 

Russian Orthodox church in Grasse.

t r a v e l  l o g

http://www.rrvetclinic.com
http://www.vittrattigan.com
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Monaco’s Royal Family

Monaco has the longest-ruling 
royal family in Europe. The House of 

Grimaldi has ruled Monaco for over 700 
years, beginning in 1297, when Francois 
Grimaldi seized the fortress protecting 
Monaco. Legend has it that he dressed 
as a monk, and because of his disguise, 
he was able to overcome the opposing 
troops. This event is so important in Mo-
naco’s history that it is depicted on its 
coat of arms. After the French Revolution 
of the 1700s, the Grimaldi family was ex-
iled for more than 20 years. They returned 
following the Treaty of Paris.

During the 20th century, Monaco was 
ruled first by Prince Albert I and then, 
starting in 1922, by his son Prince Louis 
II. Unsuccessful in his attempts to keep 
Monaco neutral during World War II, the 
country was occupied first by the Italians 
and later by the Germans. Eventually, Mo-
naco was liberated by the Allied forces.

Prince Rainier III became ruler of Mo-
naco in 1949, succeeding his grandfather, 
Prince Louis II, after his mother, Crown 
Princess Charlotte, renounced her right 
to succession in favor of her son. Prince 
Rainier succeeded in making Monaco a 
leader in banking, financial services, and 
other business. In 1956, Prince Rainier 
brought international interest to the tiny 
country when he married American ac-
tress Grace Kelly. Fascination with Monaco 
only increased as three children were 
born to the couple: Princess Caroline in 
1957, followed by Prince Albert II in 1958, 
and Princess Stephanie in 1965.

Tragically, Princess Grace died in a car 
accident in 1982 at the age of 52. Princess 
Stephanie was seriously injured in the 
same crash. Physically recovered, she has 
admitted that the crash still haunts her. 
Prince Rainier died in 2005 at the age of 
81, after 50 years as the country’s well-
loved ruler.

Prince Albert II succeeded his father 
as sovereign in 2005. Internationally 
known for their independent thinking 
and perseverance in the face of adversity, 
the Grimaldi family is as much a part of 
Monaco as the rock on which the country 
is built. For over 700 years, they have en-
joyed a close relationship with the people 
they rule, and this unique and fascinating 
relationship will undoubtedly continue for 
generations to come.

http://www.kah.kendal.org
http://www.lmsre.com
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t r a v e l  l o g

of state. The country is only about two 
square kilometers in area, but boasts 
a population of more than 30,000 
people, making it the most populated 
country in the world. Monaco is made 
up of several areas: Monte C arlo, Mo-
naco-V ille, L a C ondamine, Fontvielle, 
and L arvotto Beach.

Famous for its Grand Prix, its re-
nowned casino, and its tax haven 
status, Monaco really is a playground 
for the rich and famous. A s such it of-
fers interesting people-watching op-
portunities, not to mention the latest 
luxury motor vehicles.

E stablished in 1863, the casino in 
Monte C arlo is the most famous loca-
tion in the world for roulette, poker, 
and blackjack. Despite competition 
from L as Vegas, it remains a firm 
favorite for poker players the world 
over, with an annual tournament that 
has the highest potential winnings 
in E urope. Ian Fleming, in Casino 
Royale—his first James Bond novel—
includes it as a setting, and the 1995 
Bond film Goldeneye also features it.

A  trip to the South of France will 
not be cheap—food, hotels, and enter-
tainment are expensive—so research 
well and choose accommodations 
accordingly. There are many great 
campsites and lots of small towns and 
villages offering more economical 
accommodations that are still within 
easy reach of the main cities and tour-
ist areas. Bon voyage! �

Lesley O’Malley Keyes’s career 
spans managing a group of travel 
agencies and a staff charged with 
writing hotel guides for Conde Nast.

Casino square in Monaco.

http://www.geobarns.com
http://www.archmech.com
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m o n e y  m a t t e r s
BY BRIAN DOYLE

While summer vacations and national holidays 
typically provide a break for everyone who would 
be considered a member of the working public, 
there is one big break ahead that’s a priority on 
most everyone’s calendar—retirement. And while 
it may be closer for some than it is for others, we 
all need to make sure we are financially prepared 
when the time comes to take a permanent leave 
from the ranks of the employed. Personal circum-
stances make planning for retirement different 
for each individual, but there are several consid-
erations that apply if you break it down by the 
amount of time you have left until you retire.

START EARLY
If you have at least 10 years to go until you plan 
on retiring, you still have the advantage of time 
on your side. One of the most basic principles of 
investing is putting your money into different in-
vestment vehicles and then leaving it there so you 
can reap the benefits of long-term returns. With 
more than 10 years to invest, you might be able to 
afford to take on a little bit more risk with your 
investments. While equities, such as stocks, have 
an inherent risk of losing money, they also have a 
history of providing significant returns over a long 
period of time. Just keep in mind that past perfor-
mance is no guarantee of future results. »

Planning for 
Retirement 
in Stages
BE SURE YOU'RE ON 
THE RIGHT TRACK
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Probably the biggest advantage of 
getting an early start is the benefit of 
compounding earnings. Based on the 
investments in your retirement port-
folio, the money you put in has the 
potential to earn more money for you, 
whether through interest payments, 
dividends, or other means of growth. 
In many cases, those earnings can be 
reinvested into your portfolio, further 
enhancing the total value of your sav-
ings and allowing your money the op-
portunity to “make money” for you.

If your retirement is less than 10 
years away, then it’s time to start 
making subtle adjustments to your 
investment mix. Hopefully, at this 
point you’re not just getting started, 
but rather taking a look at how your 
investments are allocated and making 
sure they appropriately match your 
risk tolerance, your investment objec-
tives, and your relatively short time 
horizon. Because you have less time 
to work with, you still want to have 
some investments that offer growth, 
but you also want to begin looking 
at preservation of principal through 
fixed-income alternatives such as 
bonds, which may provide a little 
more stability in your portfolio and 
help reduce your overall risk.

MAINTAINING INCOME
Finally, at some point you’ll reach that 
day that you once thought was so far 
off. When you find yourself officially 
in the position to retire, you will have 
a whole different outlook on those 
funds you have set aside for just that 
purpose. Instead of making contribu-

m o n e y  m a t t e r s

http://www.montshire.org/auction
http://www.vtbuilder.com
http://www.ntferro.com
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tions to your retirement funds to help 
them grow, you’ll be looking to main-
tain income from those investments. 
You’ll likely begin taking distributions 
from them to pay for your day-to-day 
expenses. A thorough review of your 
investments will help you clearly see 
just how much you have saved, and 
how you will have to plan your dis-
tributions so you don’t run short on 
funds during your retirement.

Financial preparation for retire-
ment is something that is different 
for every individual. To make sure 
that you’re on the right track, take the 
time now to assess your own situation 
and see what you can do to make sure 
you’re ready when it’s time for you to 
retire. �

Brian Doyle is a Vice President with Wells 
Fargo Advisors. He lives with his wife and three 
children in Hanover, NH. He can be reached at 
Brian.Doyle@wfadvisors.com.
Investments in securities and insurance products 
are not FDIC-insured/not bank-guaranteed/may lose 
value. Wells Fargo Advisors, LLC, Member SIPC, is a 
registered broker-dealer and a separate non-bank 
affiliate of Wells Fargo & Company.

The accuracy and completeness of this article are not 

guaranteed. The opinions expressed are those of the 

author and are not necessarily those of Wells Fargo Advi-

sors or its affiliates. The material is distributed solely for 

information purposes and is not a solicitation or an offer 

to buy any security or instrument or to participate in any 

trading strategy.

* Wells Fargo Advisors does not render legal or tax ad-

vice. While this information is not intended to replace 

your discussions with your tax/legal advisor, it may 

help you to comprehend the tax implications of your 

investments and plan tax-efficiently going forward. The 

material is solely for informational purposes and is not a 

solicitation or an offer to buy any security or instrument 

or to participate in any trading strategy.

http://www.maithaicuisine.com
http://www.gilberteinteriors.com
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SPRING EXHIBITIONS
A Space for Dialogue: Fresh 
Perspectives on the Permanent 
Collection from Dartmouth’s Students
Ongoing

José Clemente Orozco:  
The Epic of American Civilization
Ongoing

Frank Stella: Irregular Polygons
Through March 13

Tradition Transformed:  
Tibetan Artists Respond
Through March 13

Esmé Thompson:  
The Alchemy of Design
April 9–May 29

Fluxus and the Essential  
Questions of Life 
April 16–August 7

SPRING EVENTS
March 4, 4–5pm
Lecture and Reception:  
Australian Aboriginal Art: Acrylic 
Movement, Activism, and Archiving
This conference will bring together 

scholars, students, and members of 
the public to learn about contempo-
rary Australian Aboriginal art, with a 
special focus on the important collec-
tion of Aboriginal paintings recently 
given to the Hood by collectors Will 
Owen and Harvey Wagner.

March 5, 10am–12pm
Morning Conference:  
Australian Aboriginal Art Today: 
An Introduction to the Owen and 
Wagner Collection

March 6, 12–5pm
Family Day:  
Happy Birthday to the Hood!
Activities throughout the galleries will 
introduce you to works of art from 
around the world. In the studio, we’ll 
offer a range of art-making activities 
inspired by these works. For children 
ages 6–12 and their adult compan-
ions. No pre-registration is required.

s e a s o n a l  c a l e n d a r    MARCH -  APRIL -  MAY

The Hood & the Hop

THE HOOD  
MUSEUM OF ART @  
DARTMOUTH COLLEGE
hoodmuseum.dartmouth.edu
The Hood Museum of Art is free and open 
to all. Public programs are free unless 
otherwise noted. Hours: Tuesday–Saturday, 
10am to 5pm; Wednesday, 10am to 9pm; 
Sunday, 12 noon to 5pm. For information, 
visit hoodmuseum.dartmouth.edu, or call 
(603) 646-2808.

<< Bessie Nakamarra Sims, Yuendumu/Warlpiri, Yarla 
Jukurrpa (Bush Potato Dreaming), 1996, acrylic on 
canvas, 182 x 60 cm. Hood Museum of Art, Dartmouth 
College: Gift of Will Owen and Harvey Wagner; 
2009.92.31. © 2010 Artists Rights Society (ARS), New 
York / VISCOPY, Australia.

Tenzing Rigdol, Fusion 
Tantra, 2008, pastel on 
paper. Collection of Shelley 
and Donald Rubin.
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MARCH
6
ChamberWorks: Of Animals
Rollins Chapel, 3pm

Flutist Alex Ogle, pianist Greg 
Hayes, and percussionist Douglas 
Perkins are joined by talented Dart-
mouth student musicians to play 
music written with animals in mind.

12
Dancer’s Corner Dancers:  
Step, Kick, PliÉ!
Alumni Hall, 11am

Student dancers ages four and up 
from Dancer’s Corner Dance Stu-
dio in White River Junction and 
Grantham will perform some of 
their best jazz, tap, ballet, and hip 
hop routines. Enjoy the balletic 
exactness, gymnastic strength, tap 
dance accuracy, modern fluidity, 
and dramatic expressions of these 
fine young performers.

HOPKINS CENTER  
EVENTS @  
DARTMOUTH COLLEGE
hop.dartmouth.edu
For information, tickets, or Dartmouth 
College student prices, call the Hopkins 
Center Box Office at (603) 646-2422. 
Information is also available from the 
Box Office about the Dartmouth Film 
Society film series and films in the Loew, 
also listed on the Hop’s website at 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 and 
Saturday from 1 to 6pm.

For information about related 
educational events, visit hop.dartmouth.
edu or call (603) 646-2010.

MARCH 4
Dartmouth Idol Finals 2011
Spaulding Auditorium, 8pm

Vocal finalists perform with a 
live band. Vote for your favorite!

http://www.tayloer-palmeragency.com
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19–20
Met Opera: Lucia di Lammermoor
19, Loew Auditorium, 1pm; 20, Spaulding Audito-

rium, 1pm

Natalie Dessay returns to the role of 
the innocent young woman driven 
to madness, opposite Joseph Calleja, 
who sings her lover Edgardo.

31
Trio Mediaeval
Spaulding Auditorium, 7pm

Whether singing very old or very 
new music, this enchanting, Grammy 
Award-nominated ensemble pro-
duces an “unnervingly beautiful…
precise blend of voices” (San Francisco 
Chronicle). The Oslo-based trio wields 
its voices on the Worcester fragments, 
a collection of more than 100 elegant 
polyphonic compositions from the 
13th and 14th centuries.

APRIL
2
Susie Burke: Spring Sing-a-Long!
Alumni Hall, 11am

Susie is known for her strong, beauti-
ful voice and warm, heartfelt stage 
manner. Drawing on her unique back-
ground as both a professional musi-
cian and an early childhood teacher, 
she presents a program that is enter-
taining, educational, and of high mu-
sical caliber.

4–5
Radio Macbeth
The Moore Theater, 7pm

Seven-time Obie Award-winning 
SITI Company delivers a “brilliantly 
conceived and fascinating to watch” 
(Calgary Herald) adaption of Shake-
speare’s “Scottish play.” In the gloom 
of an abandoned theater circa 1940, 
seven radio actors gather to rehearse 
Macbeth but find themselves becom-
ing unhinged by the forces of ambi-
tion, violence, vengeance, and mad-
ness the play unleashes.

8
13 Most Beautiful…Songs for Andy 
Warhol’s Screen Tests
The Moore Theater, 8pm

In his 1960s New York art playground 
The Factory, artist Andy Warhol per-
suaded a series of young, beautiful 
people to sit for four-minute silent 
“screen tests.” Against a backdrop of 
13 of those portraits—including those 
of Warhol muse Edie Sedgwick and 
the very young Lou Reed and Dennis 
Hopper—the charismatic indie rock 
duo Dean & Britta perform a haunt-
ing, seductive combination of original 
compositions and cover songs.

15
Tempest: Without a Body
The Moore Theater, 8pm

Samoan choreographer Lemi Poni-
fasio and his company perform lu-
minous, cutting-edge dance theater 
deeply rooted in the culture and val-
ues of the Pacific Islands.

21
Sonic/Vision
Spaulding Auditorium, 7pm

This concert combines thrilling collab-
orations with visual arts and contem-
porary classical works accompanied 
by whimsical projected animation.

23–24
Met Opera: Capriccio
23, Loew Auditorium, 1pm; 24, Spaulding Audito-

rium, 1pm

On opening night of the 2008–09 sea-

son, Renée Fleming dazzled audien-
ces when she sang the final scene of 
Strauss’s wise and worldly meditation 
on art and life. Now she performs the 
entire work, in which the composer 
explores the essence of opera itself.

28
AngÉlique Kidjo
Spaulding Auditorium, 7pm

Fans of Grammy Award-winning  
vocalist Angélique Kidjo leap to their 
feet and dance in the aisles when this 
charismatic singer delivers her  
legendary performances.

MAY
1
Darwin the Dinosaur
Spaulding Auditorium, 3pm

Darwin is a trusting innocent 
who ventures forth from Professor 
Henslow’s lab and encounters Verla, 
the gangly ostrich; Peche, the beauti-
ful fish; and Brutus, the menacing red 
dinosaur.

8
Dartmouth College Gospel Choir
Spaulding Auditorium, 2 & 5pm

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

t h e  h o o d  & t h e  h o p

APRIL 14
The Klezmatics
Spaulding Auditorium, 7pm

The Grammy Award-winning 
Klezmatics team up with African-
American Jewish vocalist Joshua 
Nelson to celebrate a Biblical 
struggle for freedom that has 
inspired Jews and African Ameri-
cans through the ages.

Photo by Joshua Kessler.

MAY 6
Dartmouth Wind Symphony
Spaulding Auditorium, 8pm

Join the Dartmouth Wind Sym-
phony for their spring concert 
titled “Children at Play.”

Photo by Justin Tzou.
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14
Barbary Coast Jazz Ensemble
Spaulding Auditorium, 8pm

The Coast celebrates its graduating 
seniors in this high-energy concert.

14–15
Met Opera: Die Walkure
14, Loew Auditorium, 12pm; 15, Spaulding Audi-

torium, 12pm

A stellar cast comes together for 
this second installment of the Ring 
cycle, with Bryn Terfel as Wotan, 
Deborah Voigt as Brünnhilde, Jonas 
Kaufmann as Siegmund, and Eva-
Maria Westbroek as Sieglinde.

15
Dartmouth Chamber Singers
Rollins Chapel, 2pm

Join the Dartmouth Chamber Sing-
ers for a concert of contemporary 
voices.

18
World Music Percussion Ensemble
Spaulding Auditorium, 7pm

Drumming and percussion reign 
supreme in the music of this region 
of Brazil, where the combination of 
rhythms from the Caribbean, Africa, 
and North America reach a peak un-
matched elsewhere in Brazil.

20–22
Dartmouth Dance Theater Ensemble
The Moore Theater, 20 & 21, 8pm; 22, 2pm

The Dartmouth Dance Theater En-
semble performs “Undue Influence.”

21
Gumbo Loco:  
Let the Good Times Roll!
Hop Plaza (weather permitting), 11am

The irresistible rhythms of tradi-
tional Cajun music will make young 
dancers move and listeners smile. 
Tap your toes to a rousing mix of 
fiddle, guitar, frottoir, and ti’fer plus 
solo and harmony vocals in French, 
English, and Spanish.

F or   more     events      ,  log    on   to  
www  . hereinhanoveronline                   . com 

The essentials for living in the country.

New Grand L40 Series • RTV900 • BX50 Series
The Grand L40 Series compact tractor, with its high-performance diesel engine

and innovative HST Plus transmission, can handle any chore with ease.

The RTV900 utility vehicle is a powerful workhorse featuring a 21.6 HP diesel

engine, 4-WD and a 3-range variable hydrostatic transmission (VHT) to get

you where you need to go.

If you’re looking for versatility, the multi-purpose BX50 Series sub-compact

tractor is the ideal choice.

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

www.kubota.com

©Kubota Tractor Corporation, 2007

http://www.townlineequipment.com
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Get listed on the hereinhanoveronline.com 
BUSINESS DIRECTORY and you will also be 
included on our printed list in every issue 
of Here in Hanover.

GET CONNECTED
Take this opportunity to reach thousands of potential customers!

 
E-mail Bob Frisch at rcfrisch1@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.
   

G E T  C O N N E C T E D  N O W !

http://www.hereinhanoveronline.com
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ENFIELD SHAKER  
MUSEUM
447 NH Route 4A
Enfield, NH
(603) 632-4346
www.shakermuseum.org

2nd Annual Bridal Show
March 5
The first 50 brides to preregister are 
free. Admission is only $6/person 
and includes a tour of the Great 
Stone Dwelling. There will be many 
vendors for all your wedding needs, 
from caterers to photographers, as 
well as door prizes! Contact Sara 
Parris at (603) 632-4346 or Events@
ShakerMuseum.org. 10am–2pm.

Maple Sugar Weekend
March 11–13
Experience the fun of maple sugar-
ing the traditional way at the Mu-
seum for the weekend! Join us on 
Friday, 4–6pm, for a welcome re-
ception. On Saturday, enjoy a tradi-
tional Shaker breakfast followed by 

your choice of sugarhouse tours, 
demonstrations, sleigh rides, and 
more. End the day with our Sugar-
ing Off Dinner. On Sunday, have 
breakfast and choose from other 
optional activities.

Sugaring Off Dinner
March 12
Our annual Sugaring Off Dinner 
is also offered separately from our 
Maple Sugar Weekend. Enjoy a 
traditional Shaker-inspired meal in 
the elegant Great Stone Dwelling.

Explore Shaker Trails
April 2, 9, 23, 30
A guide will lead you to the Shaker 
canal system or the Feast Ground, 
the Shakers’ outdoor worship area 
in the mid-19th century. Admission 
is $20/person, including guided 
tour, trail guidebook, lunch, and 
a demonstration of the Museum’s 
new hydropower system. Each 
Saturday will present a different 
aspect of the trails.

s e a s o n a l  c a l e n d a r    MARCH -  APRIL -  MAY

Happenings

Floribunda  
Marketplace
March 18–20
Gala opening party on 
March 18, 6–8pm. Wine 
and beer, delicious 
food, and a silent auc-
tion. $40/person, $75/
couple. To purchase 
tickets for the gala, 
call (802) 649-1684 or 
e-mail SusanPitiger@
comcast.net. Ticket is 
good through the week-
end. For more info, con-
tact Mindy Penny, (802) 
649-2169, dmpenny2@
comcast.net. Tracy 
Hall, Norwich, VT. 
10am-2pm.



92     W W W. H E R E I N H A N O V E R O N L I N E . C O M

Magic Carpet:  
Estonia, with Aarne Vesilind
March 14
Climb aboard the Montshire’s 
magic carpet and be whisked away 
to locales around the world. Each 
Magic Carpet Luncheon features 
a travelogue followed by a region-
ally inspired meal. Preregistration 
required.

Science Saturday:  
Playing with Light and Sound
March 19
Join us for this special event in 
collaboration with the Blue Man 
Group: Making Waves exhibit. 
Throughout the day there will be 
exciting activities experimenting 
with light and sound. Free with ad-
mission. 10:30am–3:30pm.

Investigating Earth  
from Above
March 22, 29, April 5, 12, 19, 26
Examine the Earth’s dynamic 
processes using satellite imagery 
on your home computer. We’ll 
uncover the seasonal variations of 
ocean temperatures and changes in 
summer Arctic ice coverage. Then 
we’ll add in some local data, such 
as hawk migration counts or spring 
peeper vocalizations. Register on-
line. 2–4pm.

Teacher Workshop: Cells!
March 28
Spend a day with Montshire and 
Dartmouth faculty learning about 
the basic building block of life. We 
will use a variety of microscopes, 
including the Museum’s new vid-

h a p p e n i n g s

MONTSHIRE MUSEUM 
OF SCIENCE
One Montshire Road
Norwich, VT
(802) 649-2200
www.montshire.org

Evolvaphone
Through March 20
Step inside the Evolvaphone to create 
a unique musical composition from 
your voice, initials, and the laws of 
natural selection.

Blue Man Group: Making Waves
Through May 8
This 1,500-square-foot exhibit will 
take the whole family through a mul-
tisensory exploration of sound. At 
the Slide-u-lum, Build-u-lum, Sand 
Drum, and Theramin children will 
have an opportunity to see, feel, and 
create sound. At the PVC Station, visi-
tors of all ages will have a chance to 
play unique Blue Man Group instru-
ments.

After-school Science Adventures
March 7, 14, 21, 28
Join us for an after-school science 
program filled with experiment-
ing and observing. The main topic 
will be chemistry and properties of 
matter with explorations of simple 
chemical reactions, changes of state, 
and how gases, liquids, and solids be-
have in various conditions. Designed 
for those in grades 1–3. Drop-off 
between 3:15 and 3:30pm, pick-up at 
5:15pm.

Field Ornithology  
and Conservation Biology
Thursdays and Saturdays, May 5–
June 4
The program includes a four-part 
lecture series and four field trips to 
regional birding spots. Whether you 
are a seasoned birder or a curious 

beginner, this course will provide an engaging learning experience.
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eoscope, to observe plant and ani-
mal cells. For grade 5–9 teachers. 
Lunch provided. Register online. 
9am–3pm.

Annual Egg Drop  
Challenge
April 2
The goal of this egg-citing chal-
lenge is to have a raw chicken egg 
fall approximately six meters onto 
a hard surface and survive the im-
pact without cracking. Your job is 
to design and build a container to 
achieve this goal. Building guide-
lines are available online at www.
montshire.org/eggdrop. 2pm.

Robot Zoo
May 21–September 11
Robot Zoo reveals the magic of 
nature as a master engineer. Robot 
animals and seven hands-on activi-
ties illustrate real-life character-
istics, such as how a chameleon 
changes colors and a fly walks on 
the ceiling. The larger-than-life-
size animated robots include a 
chameleon and a platypus.

2011 Benefit Auction:  
Fiddlehead Fling
May 13
Fiddlehead Fling is sponsored 
by Global Forest Partners LP 
and other community busi-
nesses, with hundreds of indi-
viduals and businesses donat-
ing items and services for the 
event. Reservations are $75 and 
include hors d’oeuvres by The 
Barefoot Gourmet and a com-
plimentary beverage. Register 
online at www.montshire.org/
auction. 6pm.

http://www.nextstepcomputer.biz
http://www.orr-reno.com
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SALT HILL PUB
7 Lebanon Street, Suite 103
Hanover, NH
(603) 676-7855
www.salthillpub.com

Live Pub Trivia!
Wednesdays throughout March, 
April, and May at 9pm.

Live Irish Trad’ Session
Thursdays throughout March, 
April, and May at 6pm.

2nd Annual St. Patrick’s Day  
Celebration!  
March 17
Featuring a fantastic holiday menu 
and plenty of rollicking Irish music 
courtesy of O’hAnleigh, The Short 
Brothers, and the Junior Stevens 
Trad Band (and watch out for the 
drive-by bagpiper!).

OTHER NOTEWORTHY 
SPRING EVENTS

Full Moon Fiesta
March 6
As a family you will either ski, 
snowshoe, or sled around a des-
ignated Nordic course lit by tiki 
torches to designated bonfires. 
Each bonfire will represent a 
sponsoring area restaurant which 
will provide one of its trademark 
entrees, beverages, and/or desserts 
for your family. www.campfire 
dining.com. Tomapo Farm, Leba-
non, NH, 6–8pm.

Naturally Curious
March 9
Mary Holland will bring natural 
history artifacts (skulls, scat, feath-
ers, etc.) to the Howe Library to 
show and will talk about her book, 
Naturally Curious: A Photographic 
Field Guide and Month-to-Month 
Journey Through the Fields, Woods, 
and Marshes of New England. 7pm.

h a p p e n i n g s

f o r m o r e e ve n t s, l o g o n t o

www.hereinhanoveronline.com

http://www.dorrmillstore.com
http://www.highcountryaluminum.com
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Support the Upper Valley Hostel
April 3
Belleza’s hairstylists and nail tech-
nician will be donating their time to 
do hair and nails, and proceeds will 
benefit the Upper Valley Hostel. 
We will have hourly giveaways for 
anyone who drops in to make a do-
nation or a retail purchase. Auction 
items will be available throughout 
the day. Call to make an appoint-
ment! Belleza, The PowerHouse 
Mall, 8 Glen Road, West Lebanon, 
NH, (603) 298-7630, 10am–3pm.

An Evening of Latin American Poetry
April 6
Amherst College professor Ilan 
Stavans reads poems by Rubén 
Darío, Jorge Luis Borges, Gabriela 
Mistral, Pablo Neruda, Octavio 
Paz, and others. www.norwichvt 
historicalsociety.org. Norwich 
Congregational Church, 7pm.

Five Colleges 50th Anniversary  
Book Sale
April 23–24
Usually 35 to 40,000 carefully sort-
ed, modestly priced books of all cat-
egories, DVDs, CDs, audio books, 
etc. Proceeds support scholarships 
for Vermont and New Hampshire 
students at Mt. Holyoke, Sim-
mons, Smith, Vassar, and Wellesley 
Colleges. (802) 295-0906, www.
five-collegesbooksale.org. Lebanon 
High School, 193 Hanover Street, 
Lebanon, NH, 9am–5pm Saturday, 
12–4:30pm Sunday (half-price day).

Abraham Lincoln, the Silent  
President-Elect
May 4
In the 150th anniversary year of 
Lincoln’s inauguration, preeminent 
Lincoln historian Harold Holzer 
considers Lincoln’s silence prior 
to his inauguration and the role it 
played in the sectional crisis and 
the Civil War. www.norwichvt 
historicalsociety.org. Filene Audito-
rium, Moore Hall, Dartmouth, 7pm.

http://www.junctionframeshop.com
http://www.woodstockinn.com
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h a n o v e r  t a l k s 
BY MARK DANTOS

What is the significance of Hanover’s 250th anniversary?
Many of the Upper Valley communities along the Con-
necticut River received their land grants 250 years ago this 
summer. What better excuse to organize some wonder-
ful events that help bring the community together and to 
help reacquaint folks with our local history. To be linked 
with several other communities that are planning parallel 
events at the same time is great fun.

What are a couple “hot topics” on the Board of Selectmen’s 
agenda that will help guide Hanover’s future?
[The Board] has adopted a “Total Compensation State-
ment,” which looks to educate our staff about the total cost 
of their “compensation” package and to link each annual 
increase in total compensation more closely with the tax-
payers’ ability to pay for those increases. This is fairly radi-
cal stuff for local government, but absolutely makes sense 
in our effort to control the cost of local government.

What will you do after you complete your tenure as Town 
Manager?
I would love to manage in the nonprofit sector at some 
point. I began my career working for the American Friends 
Service Committee, their Washington, D.C.–based lobby, 
and Save the Children. They are facing some unique chal-
lenges and can be refreshingly free from the government 
regulation that so controls what we can (or cannot) do at 
the municipal level here in New Hampshire.

What are the advantages to raising children in Hanover?
Hanover has been a wonderful place for my children. 
They have thrived in the schools, enjoyed many athletic 

and outdoor activities available, have always felt safe and, 
most importantly, I have never been more than 10 min-
utes away from them when they needed me. Our com-
munity is small enough that, as parents, we have the op-
portunity to get to know their friends and their parents, 
without being so small that it begins to feel claustropho-
bic. To grow up in this healthy and beautiful environment 
is the icing on the cake.

What is your favorite room in your home, and why?
Our kitchen. We renovated the house five years ago and 
my goal was to knock down walls, bring in the sunlight, 
and plant a big island in the middle of the kitchen. Every-
thing happens around that island—cooking, homework, 
gaggles of 14- and 21-year-olds hanging out, dogs under-
foot, late-night conversations with John or the kids, the 
morning cup of coffee and newspaper. Standing at my sink, 
I have the most gorgeous view of the Ompompanoosuc 
River and the hills of Vermont. In 14 years of gazing out 
that window, I have never tired of that view. �

The interview continues online at www.hereinhanover 
online.com.

A Chat with 
Julia Griffin
HANOVER TOWN MANAGER
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Fifteen years ago, Julia Griffin became Town Manager of 
Hanover, where she and her husband John Steidl have 
raised two children, Catie, 21, and Christopher, 14. 





http://www.lavalleys.com
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