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Robert Wallace Real Estate

Reading & West Windsor. Hurricane Hill is an
exceptional country estate of 182.78+/- acres with
3800 sq. ft.ivy-covered stone cape, barn, tennis court,
in-ground pool, pond, artist’s studio. Private and
beautiful. $1,775,000

Pomfret. Sunny and private sophisticated cottage
on 10.04+/- acres. Sun streams into an open
LR/DR/K with a peaceful sitting room opposite.
Adjoins Appalachian Trail. A hidden gem! $299,900

Pomfret. Charming cape on 1+/- acre with open
first level floor plan. Stone terrace, level lawns,
and spectacular views of Suicide Six Ski Area
just steps away. Grab your skis and walk across
the road! $449,000

g ES{M

Hartland. Small horse farm with pleasingly simple
cape on 6.1+/- acres attractively finished with a
bright and airy interior. Well-equipped horse barn,
fenced pastures and riding ring included. Easily
accessible. $399,000

Offices: 5 Central Street, Woodstock, VT
802-457-2244/877-227-0242

-

Woodstock . Architect-designed for beautiful form
and superior function, this traditional home with
views over the river valley is sited on 10.24+/-
exceptional acres. 3-stall barn, pastures, run-in shed
and swimming pond complete this lovely property.
$1,795,000

South Woodstock. Colonial constructed with
antique timbers, this eclectic home on .71+/- acres
is designed for use as two apartments, either
separate or interactive, with connecting elevator.
Overlooking Kedron Brook in South Woodstock’s
Historic District. $519,000

West Windsor. Charming cape completely
renovated in 2007 is set on 10.51+/- beautiful acres.
Southwest exposure, active brook and in-ground
pool at the height of land complete the property.
In the heart of horse country. $489,000

Woodstock Village. This antique cape on .2+/-
acres was completely renovated in 2001 and
remodeled with addition in 2007, all with the
goal of comfort and energy efficiency. Stroll to
village center. $469,000

S

South Woodstock. Handsome brick federal on
2.5+/- acres has served over the years as post office,
store and residential space. Subject to consumma-
tion of conservation easement and acquisition of
adjoining land. Enormous potential for beautiful
period home. $545,000

Woodstock. Architect designed contemporary
on 1.37+/- acres sited to overlook a spring-fed
pond and lovely gardens from its pleasant front
terrace. Luxurious master bedroom suite on main
level. Private yet within walking distance to
village center. $745,000

Woodstock Land. Attractive parcel of 10.85+/-
acres with views over nearby protected farm
property and adjoining other property subject

to conservation easement. Beautiful sunny southerly
exposure and situated mid-way between Woodstock
Village and So.Woodstock. $295,000

www.robertwallacerealestate.com

Reading. Dramatic timber-frame home with
beautiful interior finishes on 50+/- acres looking
over fields, a large spring-fed swimming pond

and on to spectacular long distance views.

On a sunny knoll off a quiet gravel road. $995,000

=




Home. There
Is Nothing
Quite Like It.

Woodstock - Classic Stone
Cape on 5+ acres with swimming
F-l::-n-:l ftone walls. terraced
gardens, and barn/garage. The
r||.'w'1:r renavated kitchan CpHEna
onto a ETACHIUS 30T ened :":"'!:h
Views to Mo Peg. $595 000

Woodstock * Handsome log
home with many special features,
mciuding pourmet kitchen, cozy
double-sided hiedditone lireplace,
great room and 3-season coverad
porch. Separate studia, heated
barnand 2 ponds. $735.000
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Pomfret + Contemporary home
on 1 quiet acres with long range
VIEWE OYE r|-:|ﬂ!~e|rl*: the piciuresque
countryside. Generous. roam
progartions and open fioar plan
provide formal and informal
spaces for entertaining. $5%8.000

i

!’QQME"

Woodstock + Ronovated
Gambrel offers madarn systems
in an architectiral style that
blends open gathering arsas with
private spaces, Sited on 447 acres
with establiched gnrdent and a
sunmmy, landscaped yard. $360,000

Hartland * Craftsman style
home with various lewely, gourmet
kitchon, wunken Inrqu; roaam and
spacious deck. Sited on 12 acrm
o a country roae i the heart

of horse country, Additional land
available. $545 000

Woodstock * Contemparany
home an 282 acrea s idoal fox
entertaningrelasing in front of
the fireplace in the handsome
liwving room or family room
Renavated kitchen. central AC
and great views. 5624000

Tour Our Website: Williamson-Group.com

802. 457. 2000 « Woodstock V°

successfully Selling Real Estate For 35
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THERE IS
ONLY ONE

cCHUBEBE

...And WOODSTOCK INSURANCE
is their only agent in this area.

Give us a call to find out why CHUBB has a well-earned reputation for expertise
insuring fine homes and their contents, and why, for 20 years, they’ve chosen
WOODSTOCK INSURANCE to represent them.

Wegioes

Serving the community.
From the community.

P.0O.BOX 457 439 WOODSTOCK ROAD WOODSTOCK, VT 05091
PHONE: (802) 457-1111 FAX:(802) 457-1390 www.woodstock-insurance.com
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If you could desian your dream window,
what would it be?

Create windows and doors uniquely your own. Whether remodeling, replacing
or building new. Get inspired by the myMarvin Project artists, or slart organizing
your own projects with the new Online Remedeling Planner at myMarvin.com
Find out how we can help build your dream windows and doors.

MARVIN
DESIGN GALLERY

By Windo=s & Denrs By Brawesll
MEWEST LOCATICM

Perwis e Ml
Wt Lbange, MiH
03O8 5RER

o o N P T DD

rriglarvin by

V. Wer fund—

P Allen Simith

Garden Home Desigries

MARVINTE

Windaws sand D

Built around you
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If it's worth painting, ——
IT'S WORTH USING THE TOP RATED PAINT !

A BETHEL MILLS COMPANY

Lumber * Millwork ® Building Materials * Hardware ® Electrical ® Plumbing *
Landscaping ® Mulch * Stone * Pet Food & Supplies

(802) 457-1457 Rt 4 South on the Hartland /Taftsville Line

4 WOODSTOCKMAGAZINEONLINE.COM
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features 34 GeoBarns

Building strong structures—and relationships—
that last.

BY MARK DANTOS

Down on the Farm—
1890s Style

Kids experience rural Vermont at Billings Farm.
BY CAROL CARTER

Painting Plein Air
Artist Carolyn Egeli in Woodstock.
BY MEG BRAZILL
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+FERRO+

Estate (3 Custom Jewelers

Magnificent, rare collectables from private estates
Autumn 2010

A sampling from the estate jewelry collection at
Ferro Jewelers, featuring timeless jewels from Art
nouveau, Art deco, Edwardian and Victorian periods.
Come and experience a touch of wearable history.

=

bl

Sapphire Collection
1. Tiffany and Co 14k sapphire and diamond ring
Ruby Collection 2. Tiffany and Co diamond and sapphire ring

1. Platinum ruby and diamond ring 3. 18k sapphire and diamond earrings

2. Platinum ruby and diamond earrings 4. 18k diamond and sapphire ring

5. Platinum sapphire and diamond brooch

@ @

& .

Diamond Collection

1. Silver and gold Russian diamond necklace

2. 18k/ platinum 5.12 carat yellow diamond ring
3. 14k diamond earrings

+FERRO+*

Estate 3 Custom Jewelers

11 Central Street

Emerald Collection Woodstock, Vermont 05091

1. Platinum diamond and emerald ring Phone (802) 457-1901 Fax (802) 457-2207
2. 18k gold diamond art deco bracelet Email: Woodstock@ferrojewelers.com

Website: www.ferrojewelers.com

3. Plat/18k gold emerald and diamond ring
4. 14k gold diamond and emerald ring

FALL 2010 | Woodstock Magazine 7
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11 Editor’s Note

12 Contributors

14 Online Exclusives
/8 Happenings
84 Last Glance
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departments

Around & About
BY CASSIE HORNER

VERMONT VIEWS
Orange, Red, and Yellow
BY GEOFF CALVER

SPOTLIGHT
Wanting Less and Giving More
BY LAURA COLLINS

SEASONAL FOODS
America’s Favorite Comfort Food
BY SUSAN NYE

COMMUNITY

Braeside Motel
BY AUDREY RICHARDSON

PERSONALITIES
Meet Ellen Satterthwaite
BY FAIRLEE MacESLIN



Our best performing exterior paint.
Period.

Its brilliant color lasts year after year, even in the toughest environments.
No wonder it's guaranteed for life.

L - r i .ﬂ:"l.
Benjamin Moore e ‘

@wnu DSTOCK
HOMEZHARDWARE
M for g e, Al Al

BO2-45T-3291 = 452 Woodsiock Road, Woodsiock, VT 05081
RS AF T PR AT D500 P S N PR

© PR Brrparart Vicmme & 4 p Sewa, By Mo arad B Siargis B rprmibes s sropnieeed Hadersuh e 18 S e Mg & 0
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Unicorn

Out Of This World Gifts
Beautiful Jewelry o Fine Crafts
Unusual Pocket Knives © Ingenious Presents
Monday — Friday 9:30 — 5:00 15 Central Street
Saturday 9:30 — 5:30
Sunday 10:30 — 4:30

wWwWw . Unicornvt.com

HuirL MayNARD HERSEY INSURANCE

We specialize in providing superior service and coverage.

Home - Business - Workers’s Comp * Auto

Two Convenient Locations:

Route 4 East
Woodstock, VT
802.457.4143
800.457.4491

105 Center Street
Rutland, VT
802.773.3000
800.698.3002
Agent for:
Acadia - Dairyland - Farmers - Foremost - Harleysville - Hartford

National Grange Mutual - Patriot Mutual - Peerless - Progressive - Safeco
Travelers - Union Mutual - Vermont Mutual

www.hmhvt.com
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Woodstock, Vermont

(802) 457-2480
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Mountain View Publishing, LLC
135 Lyme Road, Hanover, NH 03755
(603) 643-1830
woodstockmagazineonline.com
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Bob Frisch
Cheryl Frisch
[ ]
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Deborah Thompson
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Ellen Klempner-Beguin
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Mila Designs, LLC
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KEEP US POSTED Woodstock Magazine
wants to hear from readers. Correspon-
dence may be addressed to: Letters to
the Editor, Woodstock Magazine, 135
Lyme Road, Hanover, NH 03755. Or
e-mail us at: dthompson@mountain
viewpublishing.biz. To be considered for
publication each letter must be signed
and include an address and daytime
phone. We reserve the right to edit
letters for reasons of space and clarity.
Advertising inquiries may be made by
mail, phone (603-643-1830), or e-mail
(rcfrischl@comcast.net).

Woodstock Magazine is published
quarterly by Mountain View Publishing,
© 2010. All rights reserved. Reproduc-
tion in whole or part without written
permission is strictly prohibited. Wood-
stock Magazine accepts no responsibility
for unsolicited manuscripts, artwork, or
photographs.

Printed on chlorine-free PEFC Certified
paper with vegetable oil-based ink.



EDITOR'S NOTE

WOODSTOCK

A Vermont Autumn P%CY

/ Z

A e #
Another beautiful fall season is upon us, eta 7 A -‘:":Jr‘"-:' s
and how lucky are we to live in an area ] f
with the best display of foliage in the
world? It’s time to enjoy football games
on clear, crisp days, apples and pumpkins
from a bountiful harvest, trick-or-treating
with the little ones, and a Thanksgiving
feast with family and friends. It’s no won-
der this is my favorite time of the year.

In this issue, Geoff Calver explains why
Vermont foliage is so brilliant (page 24).
Area artists unite for a sculpture show,
while another group is working to save
old barns. Did you know that, on average,
a barn collapses every four days in Ver-
mont? Opal and Chip Evans, owners of
Gallery on the Green in Woodstock, have
organized the Artists for Barns project,
which you can read about on page 20. A,

In other stories, children discover what farm life was like in the 1890s at Bill- -
ings Farm (page 42), and students at Mid Vermont Christian School (MVSC) You r Ve ra Br adley
travel to Guatemala to serve children less fortunate than themselves (page 29).

You’ll also meet other fascinating area residents: artist Carolyn Egeli and her H ead q ua rte I'S

_—

sister conduct painting workshops (page 50), and George Abetti, owner of Geo-
Barns, reveals how he works to build structures—and relationships (page 34).
George says he’s blessed that his life’s work is a labor of love.

As always, we welcome your feedback and your ideas. Contact me at the e-
mail address below, and be sure to check out our website for stories and infor-
mation not found in the magazine.

Here’s wishing you a fabulous fall! Enjoy!

%&W

Deborah Thompson
Executive Editor
dthompson@mountainviewpublishing.biz

Be sure to visit our website

woodstockmagazineonline.com

WOODSTOCK, VERMONT

802-457-1306
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People Movers, Inc.

Did You Know?

We are available 24 hours a day
365 days a year.

Provide NEMT (non emergency

medical transportation) from the

Upper Valley to anywhere in the
US or Canada.

Have a fleet of late model Wheel
chair Vans, Sedans and SUV's.

Provide package, pharmacy,
lab and blood deliveries.

Provide service to Federal, State

and local Government, Hospitals

and Service Agencies throughout
VT and NH.

All of our employees have full background
checks, Adult and Child Registry checks,
and drug and alcohol screening.

Our Executive Car Service

Provides airport transfers, nights on
the Town, ball games, etc.
for 1-14 people

PEOPLE MOVERS, INC.
PO Box 1012
WHITE R1vER JeT VT 05001

Office: (802) 296-2733
Cell: (603) 443-2653

www.peoplemoversinc.net

12 WOODSTOCKMAGAZINEONLINE.COM

Our Contributors

Mark Dantos

Susan Nye

Meg Brazill is a regular contributor to regional New Eng-
land magazines, and she teaches at the Writer's Center in
White River Junction, Vermont. A recovering punk rocker
and performance artist, she lives with her daughter in
South Woodstock. She is currently working on a book of
short fiction when she's not too busy living it.

Carol Carter, a retired news reporter, writes from her
home in Claremont, New Hampsbhire. For 36 years, she
was a photo-journalist with The Union Leader and New
Hampshire Sunday News. Her column, “From God, With
Love,” appeared biweekly for 18 years. She enjoys garden-
ing, writing, and exploring roads less traveled.

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

A corporate dropout, Susan Nye left a 20-year career in
international sales and marketing for the fun, flexibility,
and fear of self-employment. She is a writer, speaker, en-
trepreneur, and cook. Susan's work appears in magazines
and newspapers throughout New England. Her favorite
topics include family, food, and small business. You can
read her weekly blog online at www.susannye.wordpress.
com.



M}" LOWTN. Lebanon, NH. “Born and raised here. I've known

Mascoma Savings for a long time.”

5

MY bﬂlﬂ& lascoma Savings Bank is a mutual bank. Taking care

and frends. You're not gaing to see any big bank coming in and taking

and you're going o see the same peopla running it, taking care of it, and gatting business

hare, ol miles away B FOr Us i1 e Upper Valley

— Patti Friedman, Assocate Director, Carter Community Builcing As

r‘||~.l-.-:|---c'.-:1 TMngs anoul . Mascama

=avings Bank

hat the fesling is mutual Sﬂ\"’i“gﬁ Bﬂ n]{

BAA-62T-2662

mascomabank.
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CLICK ON

woodstockmagazineonline.com

Online Exclusives
and view OUR BUSINESS DIRECTORY FOR

ONLY AT
L W WW.WOODSTOCKMAGAZINEONLINE.COM
PLEASE SUPPORT OUR ADVERTISERS

BILLINGS FARM & MUSEUM
CARPET KING & TILE

CHIPPERS: ENHANCING YOUR
OUTDOOR LIVING SPACES

CLEARLAKE FURNITURE

ENGEL & VOELKERS,
WOODSTOCK

JUNIPER HILL INN

Visit our website for special features

and information not in the magazine.

Vermont Flannel >>

Local company earns
KEEPERS A COUNTRY CAFE the Made in the USA

LAVALLEY BUILDING SUPPLY Hall of Fame Award.
MASCOMA INSURANCE AGENCY
MY FITNESS RECOVERY
PEOPLE MOVERS, INC.
PURPLE CRAYON PRODUCTIONS
QUALITY INN QUECHEE

RANDY SCHAETZKE, D.C.
(WHOLISTIC HEALTH SERVICES
OF VT)

SHEPARD’S PIE ON THE GREEN
STONE DENTAL, PLLC
SYSTEMS PLUS COMPUTERS
THE GRANITE GROUP

THE VERMONT FLANNEL
COMPANY

<< Get Away from it All
—with the Girls!

Women-only vacations are
a sizzling travel industry
trend.

THE WHIPPLETREE YARN SHOP >> Woodstock

THE WOODSTOCK INN & Apples & Crafts Fair
RESORT

Join the fun at the

VITT & RATTIGAN 38th annual fair to
WILLIAMSON GROUP SOTHEBY’S benefit Woodstock's

INTERNATIONAL REALTY Recreation Center.

WOODSTOCK CHAMBER OF
COMMERCE

Plus much more!
For information, contact Bob Frisch at d t k . | .
(603) 643-1830 or e-mail cfrischl@comeast net. WwWWwW.woodstockmagazineonliine.com

14 WOODSTOCKMAGAZINEONLINE.COM
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Bold Desugn

Save on select Kohler products

Archer,, Devonshire,, Memoirs, and Cimarron, Collections

Enjoy complete, customizable design solutions made easy and affordable. KOHLER bathroom
suites include matching fixtures, faucets and accessories, Just choose the style that fits your
home and you're well on your way to a fully coordinated look.

Burlington, VT Rutland, VT Lebanon, NH

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

800.462.7790 800.209.3257 603.442.6488

Bath B0

wwnw thaultimatebathshowroom.com
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Around @About

SculptureFest 2010

FOR THE 20TH YEAR, THE GRASSY TERRAIN
AROUND THE HOME OF CHARLET AND PETER
DAVENPORT in Woodstock opens to the public for
SculptureFest. The gently rising slopes are populated
by the artistry of dozens of sculptors, their work sur-
prising and inspiring the viewers as it blends in or
pops out of the natural setting.

This year, the opening reception for artists and the
community is Saturday, September 4 from 4 pm to 7
pm, with a Bring-Your-Own-Picnic format, on location
at 304 Prosper Road. The show continues through fo-
liage season, daily from dawn to dusk.

The 2010 theme is Water. The two featured artists
are Donna Dodson and Dimitri Gerakaris. The pieces
for 2010 include the concrete on fiberglass sculpting
Hathor by Donna Dodson of Boston, Massachusetts.
Her vision of a kind of Greek mythic cow or ox startles
and delights as it dominates the edge of a fenced field.
Jon Tomson created a mobile entitled Two Blue Moons
of bronze, brass, and galvanized steel that shimmers

16 WOODSTOCKMAGAZINEONLINE.COM

and dances against a backdrop of a magnificent maple
and the pine woods. A third vision is by Andy Moerlein
of Bow, New Hampshire: a mixed medium of wood
and tree limbs entitled Upswell, inspired by how rocks
are moved by the water in a stream.

This year’s artists also include Valorie Sheehan,
Herb Ferris, Charlet Davenport, Peter Blodgett, Ken
Woodhead, Seth Callandar, Barbara Garber, Elaine
Grehl, Jeff Levison, Jay Mead, Robert Markey, Kim
Christiansen, David Colton, Phil Thorne, Seano, Mar-
garet Sheehan, Hector Santos, Barbara Bartlett, Sal
Farlow, James Irving Westermann, and last year’s fea-
tured artists Joseph Fichter and Anne Dean.

Hosting artist Charlet Davenport conceived the idea
of SculptureFest as a fundraiser when she was on the
board of the Vermont Arts Council. “We can’t stop!”
she says, 20 years later. This year, there is a small ex-
tension of the show at the neighboring King Farm that
can be reached by a trail or by car. For more informa-
tion, visit www.sculpturefest.org.



L
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two Blue Moons by Jon tomson. t he great Protector by Herb Ferris.
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AROUND & ABOUT

Participating in the discussion.

18 WOODSTOCKMAGAZINEONLINE.COM

Donna Miles and Susan Morgan of Yankee Bookshop with kids as they
enjoy furry friends Otis and Baxter.

Three Dog Book Club

TAKE THREE VERY BIG DOGS, ADD A
CIRCLE OF CHILDREN AND A BOOK,
and you have the Three Dog Book Club at
the Yankee Bookshop in Woodstock. The
club is comprised of three age groups, each
of which meets monthly with Donna Miles
and Shelly Parker, who guide the discussion.
On a sunny Thursday in June, the first and
second graders gathered in the cozy corner
of the kids’ section. After the three dogs made
their official appearance and snacks of ched-
dar gold fish and tangerines were served, ev-
eryone settled down to consider the book they had all read. Even
the snack related to the chapter book, My Father’s Dragon, be-
cause of the Island of Tangerina where the hero went in search
of the dragon.




Kids enjoy sharing what they've read.

What Miles calls “the thinking
part” of the discussion was very
lively as she challenged the kids to
imagine adding a chapter to the book
that would include a different animal
challenging the boy and the object
in his knapsack that would distract
the creature. One reader suggested a
cheetah who would chase the boy and
someone decided a cookie Frisbee
would divert the cheetah from the
chase. “We’re trying to expand kids’
minds by not reading the same genre
all the time,” Miles says. “It’s like an
adult book club.”

Susan Morgan, owner of the Yankee

Bookshop, says the idea evolved out
of the club for adults. “I got to think-
ing, what would kids do if they had

a book group? It’s important that it
is not set up academically. There are
no grades, no reports. You don’t even
have to like a book. All we want is
your opinions.”

Groups are for grades 1-2, 3-4, and
5-6. Preregistration up to 24 hours
before the club meets is required,
along with the parent’s signature on
a permission slip. Parents can stop by
the store, call (802) 457-2411, or e-
mail susan@yankeebookshop.com or
donna@yankeebookshop.com.

Donna Miles and Shelly Parker guide the group.

@Quniper Hall

INN

VERMONT BED & BREAKFAST

ROMANTIC WEDDINGS
...close to Hanover & Woodstock

153 PEMBROKE ROAD
WINDSOR, VT 802.674.5273

WWW.JUNIPERHILLINN.COM
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AROUND & ABOUT

Barry and Tory Milstone, who recently
rejuvenated the farmhouse.

IF YOU DRIVE ALONG ROUTE 4 ASIT
FOLLOWS THE LEISURELY CURVES OF
THE OTTAUQUECHEE RIVER from Wood-
stock heading west to Bridgewater, chances
are good that you notice the enormous red
barn to your right. Poised staunchly behind
the large white Farmhouse Inn at Robinson
Farm, it commands attention. Five stories
high, it bears a simplicity of design that
served the practical purpose of a farm build-
ing since the early 1900s. A closer inspection
shows that it needs work. To ensure that this
work is done and the landmark, Riverview
Farm owned by Gilman Fernando Robinson,
is preserved for this century and beyond, an
innovative program, Artists for Barns, will
take place this fall.

Opal and Chip Evans, owners of Gallery
on the Green in Woodstock, conceived this
project to raise funds to help restore this his-
toric barn that was built as an integral part of
the Gilman Robinson farm in 1915 and is now
owned by Barry and Tory Milstone. Sixteen
of the gallery’s artists will create paintings of
the farm during a three-day session on the
property in September that will conclude
with a celebratory barbeque/hoedown on
September 18 from 3 pm to 8 pm that is open The interior of the barn.

20 WOODSTOCKMAGAZINEONLINE.COM
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LUXURY LINENS AND HOME
FURNISHINGS ATTODUTLET PRICES

The "Giant Barn," built in 1915. NEW LOCATION!
THE EMEHULI'E-E AT THE F'[I'IHERH IJUS-E MALL
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Laser graded arenas

The wood drying shed.
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AROUND & ABOUT
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the artists and see them at work,
and dancing to country music.
: From September 19 to October 2,
e ram—-——— m———ma——————— i e e there will be a show of the work at
Gallery on the Green. On October
9, there will be an art auction at the
gallery to sell the original paint-
ings and prints, from 5 pm to 7 pm.
There will be cocktails and live
music. "Many local businesses are
THE sponsoring the event by donating
food and other services,” says Chip.
r RO N A L L F\f Half of the money made after event
]: D . 4 N N expenses will be devoted to rejuve-
Y " i : nating the barn.

RS, “This is the beginning of a won-
derful program for Woodstock and
the state and ultimately beyond
that to other states,” says Opal.
“With the restoration of the barn,
the owners can hold weddings and
other events in it to help maintain
the building, which means it is
self-sustaining. Next year we will
choose another barn.” According to
savevermontbarns.org, on average,

e e L LTSRN R et S S S —————— A —

Cince 1R2R every four days a barn collapses
in Vermont. For more information
rr. q . o .
h. F 1’ ."' -h:!.h I* jL‘fﬁ: I~'|- j‘h\,;.fi_‘"f_ I I!:“; IIJJ?'IL I 1-! T-! about ArtlStS fOI‘ BaI'IlS or to OI‘der

tickets for the barbecue, call (802)
. . 457-4956 or go to www.farmhouse
www.KedronVallevinn.com innvt.com or www.galleryonthe

South Woodstock, Vermont = (802) 457-1473 green.com.
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Independent Living
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t’s the perfect autumn morning. You see

your breath rising in front of you, there’s a

significant chill in the air, and the sky is as
clear as can be. In the summer, the air is hazy,

heavy with moisture, but now, in early October,

it’s dry and cool, and from up high you can see
for miles and miles in every direction. »

-




As the sun rises, the hillside across
from you suddenly catches on fire. The
light hits the trees and they seem to
intensify the brightness of the sun. Or-
anges, reds, and yellows in all varieties
stun your eyes. The sugar maple you are
standing under suddenly reflects all of
its glory as the sun hits it. In the shade
its leaves appear colored, but in the sun,
they are brilliant, glorious.

This is fall in Vermont, famed around
the world for its utter brilliance and
beauty, with colors unlike any other in
the world. As you stand there, you may
wonder what causes these brilliant col-
ors. Why is it that Vermont stands above
all others when foliage season arrives?
Why do the hillsides in Pennsylvania,
Massachusetts, Quebec, and Maine pale
in comparison to those of Vermont?

UNDERSTANDING COLOR

The reason that foliage exists is because
of the need to survive. The winters in
Vermont are particularly cold, dark, and

26 WOODSTOCKMAGAZINEONLINE.COM

harsh. Winds buffet the trees, tempera-
tures frequently drop below zero, snow
piles up in vast quantities, and the sun
sets around four in the afternoon. To
survive these harsh winters, trees have
to gather and conserve energy.

Trees grow their leaves in the spring
in order to collect sunlight, which pro-
vides the energy for the tree to grow.
The trees contain chlorophyll, a green
pigment that helps trees conduct pho-
tosynthesis—the process of harnessing
the light of the sun to create energy. The
chlorophyll absorbs red, orange, and yel-
low light, but doesn’t absorb green light
well. As a result, leaves appear green
in the summer and spring while hiding
their other pigments, the colors we see
so brilliantly in autumn.

A second element found in leaves, car-
otene, absorbs green light (as opposed to
chlorophyll, which doesn’t), and so light
reflected from carotene appears yellow
and orange. In the summer, carotene’s
colorful hues don’t show.

Early morning fog in Barnard.

A third element, anthocyanin, pro-
duces red colors. The carotenoids (the
different varieties of carotene) are
present all year, every year. They don’t
depend on weather or temperature, but
anthocyanin is highly volatile based on
sunlight, moisture, and temperature. A
moist summer leads to higher levels of
anthocyanin, and thus, brighter reds.

When the days become shorter and
the nights become cooler, the trees be-
gin to grow a corky membrane between
the branches and the leaf stems. If you
think of a cork, it acts as a stopper—no
wine can escape a bottle through the
cork—and in the same way, no nutrients
reach the leaf once this corky membrane
begins to grow.

The growth of the corky membrane
halts the process of photosynthesis, and
as a result, it also ceases the production
of chlorophyll. As the production of
chlorophyll ceases, the carotenoids and
the anthocyanin remain. These pigments
absorb green light, and as a result, the



green disappears from the leaves, and
their own colors begin to appear—the
reds, oranges, and yellows that make
Vermont’s foliage so spectacular.

THE SPECIAL SUGAR MAPLE
But the real key to Vermont’s foliage is
the sugar maple, which contains much
higher levels of anthocyanin (the red
pigment) than other trees. Because the
sugar maple is so prolific in Vermont,
there is a high level of red in the leaves
that isn’t seen in other areas of the
country. It is thanks to the sugar maple
that we have the most diversely stun-
ning foliage in the country, and perhaps
in the world.

The sugar maple is the state tree of
Vermont. It provides a portion of many
Vermonters’ livelihoods when, in the
spring, sap begins to run as cold nights
give way to warm days, and the sap is
collected and turned into maple syrup.
This tree drives tourists to the state
to take in the gorgeous foliage it pro-
duces. It is a focal point for Vermont’s
economy and pride, and rightly so. It
is one of our greatest treasures, and it
flourishes today thanks to Vermont’s

dedication to preserving wilderness,
and the efforts started long ago to re-
turn Vermont’s forests back where they
belonged.

Many years ago, the sugar maple
was virtually nonexistent in Vermont
thanks to incredible amounts of sheep
farming in the 19th century. Hillsides
in Vermont were swept clean of trees
to allow for millions of sheep to graze
in the open. Forests were small and iso-
lated, and Vermont looked very similar
to Scotland or Ireland. The widespread
clearing of forests led to soil degrada-
tion, flooding, and loss of land as rain
would sweep away soil that wasn’t held
down by roots from trees.

When the sheep farming ended, Ver-
mont’s trees made a spectacular come-
back, and today we are left with the
most gorgeous of tapestries in autumn.
Understanding why we have foliage
only adds to the beauty of Mother Na-
ture’s gift to Vermonters.

There is little greater joy than waking
up on a cold October morning, seeing
your breath, feeling the bite of autumn
chill on your cheeks, and watching a hill-
side catch on fire with the rising sun. "W

Chateauguay area of Barnard and Bridgewater.
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Share the wonder of our beautiful
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P T long with a Woodstock Magazine

Cenlennial gift subscription. Friends and fam-
ily who have moved away from the
area will be especially appreciative.
Be sure to order a subscription for

yourself, too!

Send a check for $19.95 for one year (4 issues) to Woodstock Magazine, 135 Lyme Road, Hanover,
NH 03755. Or conveniently pay online using PayPal at www.woodstockmagazineonline.com.
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SPOTLIGHT

Wanting Less
and Giving More

MVCS STUDENTS SERVE AND
LEARN IN GUATEMALA

BY LAURA COLLINS

Spring vacation for high school students symbolizes a well-de-
served break from the rigors of homework and tests, teachers
and school, and, for a fortunate few, provides a change in scen-
ery to a relaxing, sandy beach or an exciting, fun-filled amuse-
ment park some place south of here. Regardless of the destina-
tion, spending time with family is a traditional goal of many
during this much-needed break in routine. Students at Mid
Inset: Cathrin, MVCS student, and Karla. Vermont Christian School (MVSC) are no exception. While

Above: Linnet, MVCS student, and Hesed.
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they, too, relish opportunities with fam-
ily and time away from school, through
missionary work, they stumbled upon a
new family, a new purpose, and a new
tradition that spans the course of six
years; a tradition that provides change in
scenery to some place south of here that
offers beauty and poverty, crime and
compassion, love and sacrifice, service
and reward.

The place is the Colegio el Mesias
Christian school in Santa Lucia Utat-
lan, Guatemala, where a team of MVCS
students and adults travel each year to
serve children of poverty. Since 2005,
the Guatemala Team, also known as the
“G-Team,” has travelled to Guatemala
to continue construction of their Chris-
tian school, minister to children at the
Vacation Bible School, and distribute
scholarship monies they earned through
various fundraisers to students who
otherwise cannot afford to attend the
school.

Throughout their interactions with
the Guatemalan people, they form bonds
with the children, staff, and hosts. Lin-
net Walker, a senior who completed her
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third visit to Guatemala this year, beams,
“You get down there and the people feel
like family. It feels like home. Honestly,
it is one of the most amazing experi-
ences ever.” Cathrin Goss, also a senior
returning for her third missions trip
nods, “The kids love you there. Everyone
is so nice to you. They’re like my second
family”

MVCS headmaster Robert Bracy and
Ashley working.

FACING CHALLENGES

While Linnet and Cathrin’s enthusiasm
for their second home sounds intrigu-
ing, their passion belies the challenges
they overcome year to year serving in
this third-world country—challenges

Esdras and his grandparents.



that are impossible to predict or pre-
pare for. First-year participants find
themselves adapting to crowded liv-
ing conditions where their group of
20 is crammed into three bedrooms,
vying for the use of three bathrooms
that may or may not function prop-
erly. Over the years, living with two
showers a week and brushing their
teeth in the street is something they
adjust to. However, this year’s first-
and second-year veterans found
themselves faced with much larger
challenges, logistical and financial,
that they were ill prepared to ad-
dress.

Twenty-five short miles from Santa
Lucia is another village where a team
of 20 first-time missionary students
from Pennsylvania arrived to serve
a Christian school there. Tragically,
they arrived to learn that the Guate-
malan Christian schoolteacher was
killed. The Pennsylvania team had to
relocate to the safer Santa Lucia lo-
cation, where the G-Team members
found themselves joining forces with
a large group of strangers. “That
was definitely something we weren’t
prepared for. You can’t really prepare
for that,” Cathrin admits. While the
G-Team readily acknowledges the
Pennsylvania team’s assistance in
carrying 88-pound bags of cement
to the fourth floor of the school was
a blessing, adapting to the dynam-
ics of new people presented a chal-
lenge. Remembering the tragedy that
brought them there, however, and
the immediate fear and uncertainty
they felt allowed the G-Team to feel
compassion for their needs. Cathrin
adds, “Even though we were frus-
trated, we’d remember they’ve had
a hard time and we need to try and
make it better for them.”

Together, they filled their days
painting hallways and tying rebar in
preparation for cementing the fourth
floor. Their labor included carrying
sand, stone, and bags of cement from
the ground floor to the fourth floor.
After the 12-hour workdays were
complete, they partook in teachings
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SPOTLIGHT

at the Vacation Bible School, where
they incorporated skits, games, and

crafts and shared testimonies with the
children.

HELPING THE CHILDREN

The children are definitely the high-
light of the trip and provide the most
reward for all members of the team.
This year the G-Team arrived to see
pain and suffering on the faces of
children they’ve grown to love. Cath-
rin shares, “Esdras and Fernando are
having migraines. We got Fernando
some migraine medicine. He knew
what he needed, but couldn’t afford
it” Unfortunately, medication is not
the final cure as he and Esdras both
require CAT scans to rule out brain
tumors. “It costs 1,700 quetzals,” she
adds, “which is equivalent to $400.”
This, combined with the fact that the
teachers have not been paid in two
months, presented a challenge of dire
financial circumstances and a sense of
helplessness for the G-Team.

While the solution to the financial
problems remained unresolved dur-
ing the 11 days of their mission, Cath-
rin professes their determination to
continue helping the best they can.
“We’ve been raising funds for medica-
tion. We just want to raise the money
for them . .. for specifically what we
know they need, but also for however
Henry and Elsa (Guatemalan teach-
ers) see fit”

GENEROUS HOSTS

It is obvious the Guatemalan people
deal with financial difficulties that
preclude them from seeking medical
attention and collecting wages, yet
their generosity toward those who
visit goes beyond anything the G-
Team experiences in the States. One
of the last evenings they were there,
people from the school, church, and
town hosted a goodbye celebration
consisting of colorful decorations, a
large buffet, and homemade Guate-
malan gift bags for the students. Mi-
chael Douglass, adult team member,
chokes, “They gave so much to us out
of their poverty and their next-to-



Front row (from left): Andrew Wolff, Linnet Walker, Amanda Smith, Molly Witmer,
Joslin Goss, Anna Alisia Ledoux, Rebekah Martel. Back row (from left): Ben Sylvester,
John Horner, Emma Graham, Cathrin Goss, Leah Scully, Ashley Wilson.

nothingness. .. I know that it moved me
and I know that it moved an awful lot of
folks.”

The source of the passion and deter-
mination that motivates the G-Team to
return to Guatemala each year delves
deeper than a sense of duty to serve
those in need. Residing in the core of
each heart that has travelled there lays
a hunger to grow. Cathrin grieves over
her last trip and longs for more. She
reveals, “People say we go there to help
them grow. But in reality we probably
grow more than they grow as a person. I
know we all tend to fall back on our old
ways, but it’s always there with you and
you just never forget it.” And there’s the
sense of wanting the things you don’t

Colegio el Mesias Christian school.

really need and finding an escape from
that. Linnet shares, “Going to Guatemala
changes you a lot because you do have

to deal with difficult things. When I get
back to the U.S,, I see so much ‘stuff’ and
this just isn’t right. You learn from that
and try to take it in. You want to emulate
them and what they are.” Expanding
upon that growth of wanting less and
giving more is a challenge they face here,
some place north of Guatemala. "W

Laura Collins believes words should be

true and used for progress. Her creativity is
expressed through the written word, interior
design, web design, gardening, and baking.
She credits her spouse and running as the
rejuvenating forces in her life.
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he “eureka moment”

came around midnight

on a Tuesday one March.
George Abetti was racking his
brain on how to lower the cost of
the barns he was building. That’s

when it hit him. Thinking outside

the box, he realized he could
simultaneously achieve form and
function, strength and beauty—for

less money and with less waste. »

0-acre farm in Cambridge, New'lil’ork, features a
-




Top: Maine
coastal home with
matching garage.

Bottom:
Grantham, New
Hampshire,
GeoBarn framing.
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The Geobarn was born that night, and
nearly 20 years later, its niche in the
design-and-build industry remains solid.
While the methods Abetti settled upon are
not totally original, they’re still somewhat
unique in the construction industry. And
in the capable hands of Abetti, they have
yielded some stunning structures in the
Upper Valley and beyond.

THE HUMAN TOUCH

According to the firm’s promotional ma-
terials, the product combines “modified
post-and-beam timber construction with
diagonal framing and open-span truss sys-
tems without any internal support.” But
the technical approach is only part of what
sets GeoBarns apart from its competition.
“Having a good product is not enough,”
Abetti notes from his home office in White
River Junction, Vermont. In fact, it’s the
human touch that’s helped make GeoBarns
successful. Abetti recognizes that com-
missioning a structure in which to live or
work may be the most important capital

GeoBarn porches are suspended from the roof.

and emotional expenditure his clients un-
dertake. That’s why developing a “sacred
trust” with customers is vital.

A graduate of Yale University with an
English literature major, Abetti earned an
advanced counseling degree prior to his
former career with the Bradford, Vermont,
school district. He uses his communication
skills collaborating with clients during the
crucial planning and design process. First,
Abetti visits the site to consider the posi-
tion of the barn and then brainstorms with
his customers about its ultimate purpose.
“T ask a lot of invasive questions about
hobbies, pets, and lifestyle,” he says. “I ask
people to think telescopically.”

How might we design a room around a
piano? Are aging parents part of the equa-
tion? Will you be having children? Such
lines of questioning allow Abetti and his
clients to envision a structure designed
around its current and future function.
From there, the finished barn can showcase



Commercial nursery and farmers' market in Westborough, Massachusetts.

the Steinway or serve as living quarters
for the in-laws. Thanks to an open floor
plan and super-strong support system in
which “everything is going back into the
sills,” some clients use their GeoBarn to
garage and maintain their boat or spe-
cialty car—even on an upper level.

THE RIGHT PRICE

Aside from the design flexibility, the
company owes some of its market share
to its price point. Since straight post-
and-beam construction is labor inten-
sive, it’s often priced out of the market,

Rural home near Appomattox, Virginia.

Abetti explains. In addition, competitors
rely so heavily on standardized materi-
als that building custom-sized barns
becomes difficult and more costly. A
GeoBarn can cost up to half of what a
traditional post-and-beam structure
might, Abetti says. “We’re tough to com-
pete with economically.”

The 60-year-old president and general
manager of GeoBarns is also entirely
transparent when it comes to his quotes.
“I’'m really open about money,” he says.
“[My clients] know how much I’ll make.”
He says he aims for a 20 percent profit
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Top: Interior of
home on Carlton
Hill, Woodstock.

Bottom:
Commercial
recording studio
near Paconic
Parkway in
upstate New York.
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margin, but will sacrifice some of that in
order to keep his projects on time and on
budget.

As a younger man, Abetti always enjoyed
working with his hands. And while he
built his first GeoBarn in the early 1990s,

it wasn’t until 2002 that he made the com-
plete transition and took on this design and
build company full time. He built a website
(www.GeoBarns.com) and the business
started to take off. About half of his clients
first learn of the product from the Internet.
To date, he’s built more than 100 buildings
in New England, New York, and the mid-
Atlantic states and Canada, with 20 more
projects in the pipeline.

CONNECTED TO THE LAND

But if business is good, Abetti, the father
of six grown children, just believes it’s his
way of serving others, and God. A former
pastor in Arizona and then in Vermont, he
says his passion for this work is a blessing.
“God has been good to me,” he says. And
in return, it’s his responsibility to steward

his clients’ resources, starting with their
money.

For instance, Abetti and his crew use the
Pythagorean Theorem and “run calcula-
tions all day” to minimize waste on the job
site. As a result, discarded materials typi-
cally amount to less than one half of one
percent of the total materials used. One
client in Connecticut gushed that, from
20,000 pounds of material used to build
her barn, the entire waste pile fit in two
wheelbarrow loads.

The company exercises stewardship of
the earth’s resources as well. For example,
GeoBarns favors borate-treated lumber
instead of standard pressure-treated lum-
ber and its toxic chemicals. The firm also
chooses lumber suppliers that engage in
sustainable forest management practices.

These practices may appeal to some pro-
spective customers. Abetti adds that some
of his business has come amidst a growing
social movement away from excessive con-
sumption toward a simpler life. “As a soci-
ety, we have become rootless,” he states. In




Current project on Howe Hill in Sharon,
Vermont.

our pursuit of money, “we’ve lost a lot
of sense of community and our con-
nection to the land.” But clients who
build a GeoBarn are making a state-
ment about how they want to live, he
continues. The building experience
and the end product offer a way to
reconnect to community and our
agrarian roots. “Barns represent what
we’ve lost and what we yearn for as a
society.”

In fact, the building process is al-
most like an Amish barn raising. “We
invite all our clients to be part of our
crew,” Abetti explains. “Some think
it’s crazy.” And while the foreman
typically lives in his recreational ve-
hicle on the work site, his handpicked
crew (Abetti hires individuals “based
on a personal relationship and trains
them to be carpenters”) often eats and
sleeps in the clients’ main home. »
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George Abetti in his element: he feels
lucky that as a design builder, he gets to
translate a sketch into a home, physically
creating what he puts on paper.

The partners become like family

as the barn goes up—usually in just
several weeks. And the relationships
forged last long after the final nail is
sunk.

Abetti says he works and lives for
these personal relationships and the
testimonials they generate, many of
which are published on his website.
One customer’s reflections on his ex-
perience with Abetti and GeoBarns
perhaps best encapsulates the busi-
ness’ mission: “On the day that my
crew packed up their tools to leave, I
found myself feeling a bit sad, for one
never welcomes the end of a wonder-
ful experience,” said the client. “The
sadness has been replaced with joy,
however. Long from now, when I am
gone, this barn will remain as a testa-
ment to the potential creative beauty
of mankind, and to the potential pu-
rity that can exist within human rela-
tionships.” W

GeoBarns, LLC
923 King's Highway
White River Junction, VT

(802) 295-9687
george@geobarns.com
www.GeoBarns.com




1L

I '8 Wood Floor Sales

* 100’s of lines of H'rgg ods & Softwoods
« Professional Installation

* Dust-less Floor Sanding & Refinishing
* Prefinished or Unfinished

* Over 40 Years of Flooring Experience
* Call for Current Blowout Specials

‘V W.BROWNSFLOORMASTERS.COM

FALL 2010 | Woodstock Magazine 41




BY CAROL CARTER

PHOTOS COURTESY OF
BILLINGS FARM & MUSEUM

Above: Feeding the livestock and doing
barn chores were requirements for the farm
children before and after school.

Top right: Students prepare their lunch of
homemade soup on the cook stove in the
1890 Farm House kitchen.

Right: Jersey cows enjoy grazing on a
beautiful autumn day.






Greeted by staff dressed in period gar-
ments, students are quickly immersed
in the culture of the day. “I would not
sit on Mrs. Monroe’s fainting couch,”
warns Arthur Monroe, portraying the
gentleman farmer who once owned the
estate. His wife Rebecca whispers an
explanation. “When my corset is too
tight, I sometimes lay down on the faint-
ing couch.”

The children sit cross-legged on the
worn carpet, their eyes glued to Mon-
roe as he leans back in his Morris chair
for a nutshell version of what the farm
children can expect on their visit. The
Morris chair, by the way, might be called
an early version of the La-Z-Boy—a 19th-
century recliner that graced the parlors
of wealthier farmers.

NEVER A DULL MOMENT

But relaxing was a premium for farm-
ers of that era, Monroe points out. This
working dairy farm was a full-time job.
Everyone was busy, including the chil-
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dren, who did barn chores before and af-
ter school. They fed and watered animals,
gathered eggs, cleaned equipment, and
filled the wood box for heat and cooking.
Girls helped their mother cook, do
laundry, and make butter. And depend-
ing on the season, the boys boiled sap
into maple syrup, dragged logs from
the forest for firewood using oxen, and
harvested ice to pack in sawdust inside
the icehouse. Of course, they didn’t cut
ice on the river because dyes from the
woolen mills polluted the water in those
days. Instead they traveled with the
farm’s Milking Shorthorn oxen all the
way to Silver Lake in Barnard.
Everyone worked hard to make sure
there was ample corn, oats, and hay
for the animals to make it through the
winter. They plowed fields, planted
seeds, and harvested crops, not only
for the livestock but to sustain the fam-
ily through long, hard winters. When
harvest time rolled around, the pace
quickened as families gathered berries

Placing cornbread in the oven in the 1890
Farm House wood-burning cook stove.

for jam, canned vegetables, dried apples,
and stored root crops in sawdust or sand
in the cellar. Life was never dull down
on the farm.

A DIFFERENT WORLD

On this day, Monroe warms to his task,
bringing his rapt audience into the pe-
riod. Benjamin Harrison is president, he
reminds the students, and the railroad
extends across the country. The west
has been won. People still use wagons
or buggies in the summer and sleighs in
the winter for travel, but now you can
take the train to White River Junction
and then on to Boston or New York City,
even all the way to California.

In fact, there are now 41 states in the
Union. Just last year, North and South
Dakota, Montana, and Washington
joined the Union. And next July, Idaho
and Wyoming plan to come on board,



: e

Making the butter to go with the hot cornbread when it comes out of the oven for the

noon meal.

making a total of 43 states.

Most northern New England farms
are small family efforts with just a few
cows, sheep, chickens, and perhaps a
pig or two, Monroe explains. Farms
typically have a team or two of draft
horses and oxen for heavy work and
maybe a Morgan horse for easier jobs
and riding. But our farm is quite up to
date, Monroe tells the children. We
have indoor plumbing, hot and cold
running water, gaslights, and a water

motor in the creamery where we
make butter to sell in Boston.

NEW TECHNOLOGY

“We are trying some of the new sci-
entific methods of farming and are
finding them quite productive. I've
invested in buying purebred animals
because the Jersey cow gives better
milk, which in turn makes better but-
ter which will sell for more money,”
says Monroe. “Our special equipment
helps us make large amounts of but-
ter at once. We sell it for 30 cents a
pound here in Woodstock and send it
by train to Boston or Hartford, Con-
necticut, where we get 40 or 50 cents

Mr. Monroe explains to the students about horseshoes for the wintertime so horses
can go out with the sleigh. The ferrier (in the background) is ready to put on the
horses' winter shoes.

keeper’s
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After a meal, the dishes had to be rinsed and washed at the Farm House kitchen sink.

a pound. Our Percheron draft horses
pull the wagon down to the train sta-
tion with our butter and most of it goes
to Boston.”

Some amazing inventions were un-
veiled at the 1876 Philadelphia World’s
Fair, Monroe recalls. Although elec-
tricity has since revolutionized life in
some cities and something called the
“telephone” is becoming more com-
mon, these luxuries haven’t reached
Vermont. “But we do have a typewriter
that was on exhibit at the World’s Fair,
and it makes correspondence easier.”
Recently, Mrs. Monroe bought a brand-
new Snow White Washing Machine
from the Montgomery Ward catalog
for $2.75. “I wanted a bicycle but the
cheapest one is $35. That’s outrageous.”

CHORES & CHALLENGES

Easing himself from the Morris chair,

Monroe invites the two dozen young-
sters to begin their chores. “Gentlemen,
who should go first?” Monroe asks the
boys as they line up across the room.
Good manners are very important, he
reminds them. We call adults “Sir” and
“Ma’am” and gentlemen hold the door
open for ladies. They also take their
hats off indoors.

Donning hats and coats against the
cold winter wind, one group heads
to the barn where they sanitize their
hands before entering the dairy. Barns,
animals, and butter-making equipment
must be absolutely clean, Monroe ex-
plains. Otherwise, germs and illness
can wipe out a herd.

These measures are critical because
farming is risky business. Soggy ground
from too much spring rain can delay
planting and a prolonged summer
drought will kill crops. Sometimes bees



Oakes#

don’t pollinate the orchard or po-
tato bugs ruin the crop. If winter

is unusually warm, the ice doesn’t
freeze or fickle weather ruins the
sugaring season. But careful plan-
ning, recordkeeping, and good ani-
mals increase the chance of success
when nature interferes, Monroe
explains.

While this group grooms cows
and learns about milk produc-
tion and manure application,
other farm children are busy in the
kitchen. Abigail and Seth measure
ingredients for Sally Lunn bread
while Rebecca sends three other
students downstairs to dig carrots,
onions, and potatoes from sand-
filled barrels.

Chicken is already simmering
in the stew pot on the wood-fired
cast iron cook stove as the students
gather around the wooden work-
table to cut up the vegetables. “The
peelings are very nutritious so it
all goes into the soup. Just cut the
ends off the carrots. You dropped a
carrot on the floor? Well, just wash
it off and throw it into the pot. We
don’t waste food, you know. And
watch your fingers with that knife,
Horace. The doctor has to come a
long way in his horse and buggy,”
Rebecca Monroe warns.

As the mantle clock above the
worktable strikes 10 o’clock, Re-
becca wipes her hands on her
apron and lifts the lid on the soup
pot. “Hmmm. With all these won-
derful vegetables, we’ll have a
scrumptious soup for lunch,” she
promises.

Chattingoverlunch,Arthur THERE AR T F REASTRS TO SR SELAREG TIWE ST YOUMm PREe AL T
Monroe enjoys his chicken soup
but remembers that venison was
once a welcome addition to the
menu here on the farm. That all Esmvmm Baaces & Cuean Avpesars « Opovacias Paps oo TMD
changed when the lumber indus-
try stripped three-quarters of the
forest from Vermont. It’s illegal to
hunt c}eer Nnow so we'have to hunt H I L'{ fj"l. '[_ |
in Maine or Connecticut. It’s a long -

Lunch is over and Patience
brings her children into the cream-
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Brushing the Jersey herd is one of
the chores children would be asked
to do on the farm in the late 19th
century.

ery where they grab wooden pad-
dles to squeeze buttermilk out of
the butter. Butter must be washed
thoroughly, she instructs her class.
Meanwhile, Vesta, the maiden
aunt who lives on the farm with
her four brothers and sister-in-
law Rebecca, retreats to the laun-
dry. We pump from the cistern to
a holding tank in the attic so water
feeds by gravity, Vesta explains, as
she shaves soap into the washing
machine. We make starch from
potatoes and Mr. Monroe’s collars
are really starched. Our clothes
are bleached in the sun but if it’s
too cold outside, we hang them
here on the clothesline in the
laundry room.

FUN TIMES

Although the chores might seem
endless, it wasn’t all work with-
out play for 19th-century farm
children. Sledding and ice skating
were fun winter sports, and cool
afternoons were often spent play-
ing dominos or tiddlywinks, gath-
ering around the piano, singing,
sewing, quilting, or dreaming over
the mail-order catalogs. Some-



times families looked at special
photos with a stereoscope, like
traveling around the world with-
out leaving home, Monroe says of
this glimpse of faraway places.
And for these students from
Woodstock Elementary School,
this day was indeed a glimpse of a
faraway place—one they will not
soon forget as they head home to
enjoy television, computers, and
all their 21st-century comforts. W

VISIT BILLINGS
FARM & MUSEUM

Billings Farm is an
operating Jersey

dairy farm that continues
a 138-year tradition of
agricultural excellence
and offers farm programs
and historical exhibits that
explore Vermont's rural
heritage and values. Since
opening to the public in
1983, the Farm & Museum
has served as a gateway to
Vermont's rural heritage
for over a million visitors
and 100,000 of the
region's school children.

Hours: Open daily May
1-October 31, 10 am-5
pm, weekends November-
February, and Christmas
and Presidents’ weeks,

10 am-3:30 pm.

Admission: Adults: $12;
62 & over: $11; Children
5-15: $6; 3-4: $3; 2 &
under: free.

The Farm & Museum is
located one-half mile
north of the Woodstock
village green on Vermont
Route 12.

For more information:
(802) 457-2355,
www.billingsfarm.org
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Artist Mary Ekroos, Carolyn's sister, works on perspective with Chip Evans, owner of Gallery on

the Green in Woodstock.

Half a dozen artists stand at their easels,
paint on palettes, listening to Carolyn Egeli
and Mary Ekroos. The two are sisters, both
accomplished landscape artists, jointly
teaching a three-day plein air workshop in
Woodstock. But today it’s pouring rain, so
instead of working “plein air,” or outdoors
on location, they are painting in Carolyn’s
studio.

Carolyn and Mary were
born and raised in south-
ern Maryland to Bjorn
Egeli and Lois Baldwin
Egeli, both accomplished
artists in their own right
and award-winning stu-
dents at the Corcoran
School of Art in Washing-
ton, D.C. A professional
portrait painter, Bjorn
Egeli supported his family by painting
hundreds of portraits of some of the most

prominent figures of his generation. Caro-
lyn Egeli is the youngest in a family of
five, which includes sister Mary and three
brothers, all successful artists.

FROM CRAYONS TO OILS

As a young child, Carolyn often accom-

panied her father to portrait sittings. She
remembers coloring
in the chambers of the
Supreme Court and the
office of the directors
of the National Gallery,
waiting for her father.
She attended Moore
College of Art in Phila-
delphia, but she credits
her father with most of
her classical training.
Carolyn began earning

a living as a portrait artist and landscape

painter as soon as she left school. She mar-



C arolyn Egeli has painted portraits of the
granddaughter of Nelson Rockefeller,
Thomas Vail (former publisher of the Cleve-
land Plain Dealer), Dr. Albert Sabin (developer
of oral polio vaccine), and Cardinal Theodore
McCarrick (Archdiocese of Washington,
D.C.), among many others. Her work has been
covered on Good Morning America, Fox News,
the Entertainment Channel, and Maryland
Public Television. For more information about
Egeli and her work, see her website at www.

artistccegeli.com.

ried early and continued painting
professionally even as she raised two
daughters and one son, now grown.
In 2007, Carolyn met husband
David Urbani when they were both
docents at a historic house tour in
Maryland. “He talked to me so long,
I finally realized he wasn’t just inter-
ested in my paintings,” Carolyn says
with a smile. Not long after, Carolyn
and David purchased an 1810 colonial
house with Italianate details on The
Green in Woodstock. They undertook
a major renovation before moving in,
restoring and adding period detailing
such as crown moldings and antique

A work in progress.

fireplace mantles. They used period
wallpapers and refinished the antique
wide pine flooring throughout the
house, and restored four fireplaces.
They added a new fence and land-
scaping. Recently, Carolyn converted
two front rooms to gallery space to
exhibit her work.

“I was doing houses for too long,”
Carolyn says. “We also worked on my
house in Maryland.” For an artist with
Carolyn’s energy, it’s agony to be away
from painting for long. “This past
spring, I finally got back to painting.”
Carolyn points to a couple of marine
landscapes in her home gallery. “The

Whippletree Yarn Shop

Indulge your fiber fantasies at
Vermont’s finest purveyor of
native and exotic yarns.
Contemporary and vintage
patterns available.
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dry dock paintings were some of the
first”” The brush strokes are alive, less
disciplined than much of her work, but
full of a clean, raw energy that invigo-
rates the quiet of the landscape. “I was
on fire,” Carolyn says.

SEASONAL BEAUTY

IN THE BONES

Many of Egeli’s Vermont paintings
explore her interest in revealing the
beauty that each season brings. “I love
to paint the bare bones,” she says, “

the turning from fall to winter.” A sum-

Carolyn sets the scene.

mer painting of the Richardson Farm

is dense and lush with green as the
cows, a focal point, wander through the
meadow. In winter, it is spectacular in
its spareness; the beauty is in its sim-
plicity.

She also likes to work large. “I want it
to be large enough to feel present in the
view.” One very large painting depicts
a late spring sugaring operation with
a horse team. The size of the painting
puts the viewer there, checking the
taps, and emptying the sap buckets as
the spring sun breaks through the for-

5T




Above: Evening Pasture view of
Richardson Farm, oil on linen,
36"x48".

Above right: Evening Pasture, January
view of Richardson Farm, oil on linen,
24"x30".

est canopy overhead and melts the
snow underfoot.

TIME TO TEACH

At any given time, Carolyn has two
or three students, but it’s not often
she finds time to teach a workshop.
The plein air workshop in Wood-
stock is a first for her and Mary.

It was the brainchild of Suzanne
Macksoud Wooten, whom Carolyn
met when she first began visiting
Woodstock. Wooten convinced

the sisters to offer a couple of
workshops and then took care of
organizing the details and publiciz-
ing it.

Carolyn’s studio is on the top
floor of a three-story barn con-
nected to her house. Its high ceil-
ings and exposed post and beams
provide an open, light-filled space.
Old pine boards, with a light white-
wash, line the walls and ceiling. A
baby grand piano sits in the north
window.

Carolyn and Mary walk around
the studio, talking individually to
students while they paint. Jessica
del Prete, who has a home in South
Woodstock, says, “Carolyn and
Mary have a complementary skill
set. Mary is all about the rigorous
discipline. Carolyn has a more or-
ganic approach.”

Because of the rain, students are
working indoors from photographs

TAYLOR

LAURLN
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is not your average coffee and
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taken at locations where they’ve been
painting for the past few days: the Green
Mountain Horse Association, a former
schoolhouse in South Woodstock, and at
the Richardson Farm. “The photograph
is a memory tool,” Carolyn says. “But
photos get so much wrong. My dad al-
ways said, ‘Use memory as a tool.”

Carolyn stands with a student in front
of her canvas. “Watch me,” Carolyn says.
“Watch and you’ll get it in your head,
then you’ll have it in your hand.” Carolyn
sketches rapidly in paint while she talks.
Her aim is to give each student another
way of looking at his or her subject. “It’s
about the principles of art.”

Carolyn shows Chip Evans, a Wood-
stock gallery owner and artist, a refer-
ence painting she made the previous
day on site. It’s a quick oil sketch with
rougher brush strokes; it’s a strong vi-

sual alternative to the photograph, and Artists and sisters, Mary and Carolyn.
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painting is getting yourself comfortable
and organized. Painting over the wrong
shoulder can really screw up your neck.”

They also emphasize taking small
breaks while working. “You have to be
available to let the work come from
within,” Carolyn says. “You can’t have
some emotional wall.” Mary adds, “You
have to be open to what is.” W

Plein Air Workshop

in Woodstock, Vermont

Carolyn Elegi and Mary Ekroos will
reprise the workshop in September.
September 20-22, 2010

The workshop inspires intense concentration. Artist Annie Compton renders the chosen $400 each workshop.

scene. Class limit 12.

a good reference tool for his painting gest using a mirror to look at your work. For information, reservations, and
in progress. Mary adds a technical note “In the reverse image, you see it differ- accommodations, contact Suzanne

for everyone. “Your foreground colors ently. You can see if the perspective is Woo.ten at www.woodstockcountry
should always be brighter and stronger”  working, very quickly.” Mary is more walkingtours.com or call (802)
Jessica del Prete says both sisters sug-  concrete in her suggestion. “So much of 457-3046.

QUINTESSENTIAL
VERMONT FARM

s+ STARBUCK FARM

143 + ACRES

NoORTH POMFRET, VERMONT
$1,950,000

MaRryY ELLEN McCUE

IpyLLiIC COUNTRY

| ESTATE

GREAT PoND FARM

26.7 + ACRES
WEesT WINDSOR, VERMONT

$995,000
MARY F11LEN McCUE

BucoLic SILVER
LAKE RETREAT

SHORE MEADOWS

2.3 + ACRES
BARNARD, VERMONT

$995,000
MARY Er1LEN McCUE

Cozy Log CaBIN
STONEwWALL LODGE

9.6 = ACRES
BARNARD, VERMONT
$665,000

Ms. SHAWN M. SMITH

24 ELM STREET WOODSTOCK, VERMONT 05091 INFO@UC-TLC.COM 802.457.6115
FIND MORE SPECTACULAR PROPERTIES AT WWW.THELEGACYCOLLECTION.COM
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2 O 1 O 2 O 1 1 The sold-out kick-off event of the

Show House was held at the Juniper

N E W FE, N G 1. A N D “LI V I N G »” Hill Inn in Windsor, Vermont. Guests

enjoyed local foods from the kitch-

ens of Juniper Hill Inn. Sponsors
Vermont Spirits Vodka and Harpoon
Beer provided beverages. Representa-

UNlPER Hll_l_ |NN WlNDSOR VERMONT tive‘sfromMascomaBankandother

major sponsors were present and

58 WOODSTOCKMAGAZINEONLINE.COM




1. Guests enjoying a Parrish blue
sky on the terrace of the historic
Show House backdrop at the
Juniper Hill Inn. 2. Cheryl Frisch,
Show House Co-Chair & publisher
of Woodstock Magazine, Image,
and Here in Hanover with Geoffry
& Noelle Vitt. 3. Maggie Neely &
Robert Peeter. 4. Gary & Robin
Neal and Richard & Evelyn Slusky
and others enjoy appetizers.

5. Elegant flower arrangements
by Lebanon Floral and Plants.

6. John Dolan, President of
VINS, Debbie Williamson, Susan
Williamson, and Nancy Thornton.
7. Hillary Aptowitz and Grant
Van Inderstine. 8. Heather &
Gwyn Gallagher. 9. Cheryl Frisch,
publisher of Woodstock Magazine,
Image, and Here in Hanover and
Robert Dean, owner, Juniper Hill
Inn, Show House Co-Chairs.

10. Frank Vignard & Deborah
Crosby (Asid). 11. Marjorie

& Robert Gordon, Loretta

Weitel, and Diane Liggett.

12. Patricia Waite, Hospital
Auxiliary President, and friends.
13. East Bay Jazz Ensemble.

14. A delicious variety of
appetizers was created by chef
Lyda Lemire— the caviar was

consumed in 12 minutes!

QUEGHEE FLOORS

26 Years of Experience . FREE Estimates

Sales and installation of carpet, linoleum,
laminate, hardwood and tile.

Rte. 4 Taftsville, UT (Across from Brittons Lumber) . (802) 457-5885

Light filled and gracious, this custom
cape style home has been sited to
take advantage of a glorious valley
setting and views. Three floors of
living space! High end finishes
throughout. Wonderful open concept
E flow on the main level, ideal for family
N t; ‘p:*— activities and entertainment. Plenty
_“-'“_.. V. o of room for the whole gang with 3

BARNARD CAPE-

o A bedrooms plus additional sleeping
1 _,‘;* and family space with full bath on the
iy %  lower level. Conveniently located 10

minutes from Woodstock Village
and Silver Lake. Offered at $595,900.

Email: NickTFerro@Gmail.com
or Call N.T. Ferro at:

(802) 457-1901 office (802) 457-4846 home

enjoyed the swing tunes of the East
Bay Jazz Ensemble, as did the rest
of crowd. Information on upcoming

Show House events, sponsors, and e N, SRR Tl-l|
beneficiaries or how you can volun- i : | -h
teer as well as $5 raffle tickets for a I'uti«-.' T ! ' | L_i .
fabulous trip to the Azores are avail- TN Y | = s ._..t
able online at www.newengland s L ; : ;
livingshowhouse.com. W www.uplandconstruction.com’ (802) 457-2700
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SEASONAL FOODS

SERVE UP A DELICIOUS PASTA DISH
BY SUSAN NYE

ho doesn’t love pasta? Nine out of ten kids choose it for their birthday dinners. It’s
a favorite of athletes and served before every marathon. It’s warm and cozy, perfect

-» » for a simple midweek dinner or casual entertaining for a crowd.
When I was little, I called it spaghetti, macaroni, and ravioli, because those were the only pasta
shapes I knew. My pasta vocabulary has expanded over the years. I've discovered lots of
wonderful different pasta shapes. They have sometimes lovely, sometimes curious Italian

names like orecchiette (little ears), cavatappi (corkscrew), tagliatelle (ribbons), conchi-
glioni (big shells), tortellini (reputed to be a recreation of Venus’s navel),

and strozzapreti (priest choker). And these are just a tiny fraction of all

A

the wonderful shapes you can find.

THE PERFECT PAIRING
Trying to decide which pasta to pair with your sauce? Thin, delicate pastas,
like angel hair, are best with light, thin sauces. Thicker pasta, like fettuc-
cine, is great with heavier sauces. Chunky sauces work best with pasta that
has holes or ridges, like rigatoni, penne, or fusili.

Dried pasta is made of little more than semolina flour, water, and salt. It’s

a great staple to have on hand and can be stored for a couple of years at room
temperature. Dried pasta has a firm texture and can hold up to hearty sauces.

Imported Italian pasta is easy to find and the flavor and consistency will take

you back to that great little trattoria you enjoyed on your last Italian holiday

(or weekend in little Ttaly). Because it contains eggs and additional water,

fresh pasta has a delicate texture and is best with light sauces.

HOW MUCH?

When serving pasta as a main course, my rule of thumb is two ounces of
dried pasta per person and maybe a little less if I'm serving a hearty ap-
petizer or lots of side dishes. If the pasta is an appetizer or side dish, I
plan on one ounce per person. With fresh pasta, about three ounces will
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A Few Favorite Pasta Dishes

Hearty Wedding Soup

e

Mac and Cheese with Roasted Butternut Squash and Spinach

Fettuccine with Seared Scallops and Vodka Sauce

~

Raviolis with Sage Pesto
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SEASONAL FOODS

9
Hearty Wedding Soup

No, it’s not traditional
wedding fare. This soup gets
its name from the wonderful
marriage of flavors. There
are many versions of this
traditional Italian-American
favorite; here is mine. Add
more or less chicken stock
depending on how soupy
you want it.

Serves 8-10

1-% b spicy or mild Italian
sausage, casings removed
Olive oil

large onion, finely chopped
carrots, finely chopped
stalks celery, finely chopped
tsp dried Italian herbs

Pinch of red pepper flakes or to taste

T O N,

3 cloves of garlic, minced

1 cup dry white wine
2-% to 3 qt chicken stock

1 bay leaf

Kosher salt and freshly ground black pepper

Heat a heavy soup pot over medium heat. Add the sausage
and cook, breaking up into small pieces, until lightly browned.
Remove from the pan and drain.

Add a little olive oil in the pot; add the onion, carrot, celery,
herbs, pepper flakes, salt, and pepper. Sauté until the onion is
translucent. Add the garlic and sauté for 1 or 2 minutes more.

Return the sausage to the pot and add the white wine, chicken
stock, and a bay leaf. Bring to a boil, reduce heat, and simmer for
10 to 15 minutes. Remove from the heat, add the beans, let cool
to room temperature, and then refrigerate for several hours or
overnight to let the flavors mix and mingle.

Remove the soup from the refrigerator and bring to a boil
over high heat. Add the orzo to the soup and cook according to
package directions, less two minutes.

Add the escarole to the soup. Gently stir to
combine. Reduce the heat to medium and
continue to simmer until the orzo is al dente
and the escarole is wilted. Check for seasoning,
add salt and pepper to taste, and serve with a
sprinkle of grated Parmesan cheese.

Chef’s secret: If you have one, add about a 3-inch
piece of rind from a wedge of Parmesan cheese

to the soup pot when you add the broth. Just .
that little piece of rind will add richness and a e n

3 cups cooked small white beans, rinsed and drained
6 to 8 oz orzo pasta touch of nutty flavor to your soup. You can save
1 head (about 1 Ib) escarole, roughly chopped Parmesan cheese rinds in the freezer and you'll
Garnish: Grated Parmesan cheese always have one on hand.

satisfy most people. If filled pasta, like
tortelloni or ravioli, is on your menu,
three and a half to four ounces per
serving should do it. Of course, all of
these measures go out the window if
your dinner guests include a bunch of
starving marathoners, teenagers, or col-
lege students.

You always want to avoid overcook-
ing pasta. Italians cook their pasta until
it is al dente. Translated, to the tooth
or to the bite, pasta should be firm but
not hard. You can check to see if the
pasta is ready by tasting it. If the pasta
is still a bit chewy but doesn’t stick in
your teeth, it is done. You can always
entertain your guests and your kids by
throwing spaghetti at the refrigera-
tor. If it sticks it’s done, but please note,
it will also stick if it is overcooked!

. o

Pasta’s versatility is more than all the
wonderful shapes and sizes. With all
the great sauces, soups, and their many
variations, you could enjoy a differ-

ent pasta dish every night for a year
and never get bored! Starting with the
red sauces of our childhood, a good
marinara is handy for a simple family
supper but can be used as the base for

A SHORT HISTORY OF PASTA

he ancient Chinese were making pasta as early as 1700 B.C. but, contrary to popu-

lar belief, the Venetian explorer Marco Polo did not bring pasta to Italy from China.
The pasta-loving Italians began making lasagna-like noodles around 400 B.C., several
centuries before Marco Polo traveled to the Far East. (To be fair, while Marco Polo did
not import the first pasta to Italy, he did bring dumplings back from China that were
the inspiration for ravioli, tortelloni, and other stuffed pastas.)

The first Italian pasta was baked. Early boiled versions were brought to Sicily by
Arab traders during the 8th century. Sicilians adopted these boiled noodles and called
it macarone, from a Sicilian term for making dough. The oldest known pasta recipes
come from Sicily and are still made today. These recipes include macaroni with egg-
plant and macaroni with sardines. From artisanal factories in Palermo and later Genoa,
dried pasta was traded throughout Italy and as far north as London throughout the

Middle Ages.

Pasta production intensified in the 1600s and is credited for helping Naples get out
of a recession. Pasta making was industrialized and extruded through mechanical dies.
With industrialization, pasta became plentiful and cheap, a food for the masses.
Pasta found its way to America with Thomas Jefferson. Jefferson brought

“maccheroni” and a pasta machine to back to Monticello from Naples in the
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late 1700s. A Frenchman, Antoine Zerega, built the first American pasta
factory in Brooklyn in the mid 1800s. The company is still in business to-
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Let your imagination run wild and

enjoy some warm and wonderful

pasta throughout the fall. Buon ap-

petito! W »

day. Both tasty and affordable, creamy
macaroni and cheese quickly became
popular throughout the country.
The wave of Italian immigration

at the end of the 19th century finally
brought Italian pasta and sauces to L
the United States. Italian Americans, e
hungry for a taste of home, estab-

lished grocery stores and imported BUILDING RELATIONSHIPS THRO R

key ingredients like tomato paste, COMPLETE SATISFACTION ‘FOR THE LAST;ZQ __
oregano, garlic, and pine nuts from
the old country.

As interest in cooking and all
things foodie has grown in the United
States, so has Americans' love affair
with pasta. We continue to adore old
favorites like mac and cheese and
spaghetti and meatballs while em-
bracing interesting new dishes with
this timeless staple.

E‘ﬁﬂ"lg Construction, Ine.
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Mac and Cheese with Roasted
Butternut Squash and Spinach

Reinvent macaroni and cheese with cavatappi or penne, butternut squash,
and spinach in a wonderful creamy sauce.

Serves 8

About 2 Ib butternut squash, peeled, seeded, and cut into 1-inch cubes
1 medium onion, chopped
Olive oil
Kosher salt and freshly ground pepper, to taste
3 cloves garlic, minced
Béchamel Sauce (recipe follows)
oz bacon, roughly chopped
Ib dried cavatappi or penne pasta
Ib baby spinach
oz grated Parmesan cheese
oz grated Fontina cheese

OO = =

1. Preheat the oven to 350°. Butter a large shallow baking dish or lasagna pan.

2. Put the squash and onion in a roasting pan; toss with olive oil to lightly coat.
Sprinkle with salt and pepper. Bake uncovered at 350° for 30 minutes. Add the garlic
and toss to combine. Cook for an additional 5 minutes. Remove from the oven and
reserve.

3. While the squash is roasting, make the Béchamel Sauce and cook the bacon and
pasta.

4. Heat a large skillet pan over medium heat. Add the bacon and sauté until crispy.
Remove and drain on paper towels.

5. Bring a large pot of salted water to a boil. Cook the pasta according to package
directions, less 2 to 3 minutes. Drain and return to the pot.

6. Add the Béchamel Sauce, squash, bacon, and spinach to the pot with the pasta;
gently toss to combine and wilt the spinach. Add half of the cheeses and gently toss to
combine.

7. Transfer the pasta to the prepared dish. Sprinkle with the remaining cheeses. Bake
uncovered for 30 to 45 minutes or until steaming and golden brown on top. Serve
immediately.

Can be assembled in advance and then cooled to room temperature, covered, and
stored in the refrigerator until ready to bake. If the mac and cheese is cold when it
goes into the oven it will take about 1 hour to cook.

Béchamel Sauce

8 Thbsp (1 stick) unsalted butter
Y2 cup all-purpose flour
1 tsp fresh, finely chopped sage or 1 tsp dried
Y2 Tbsp fresh thyme leaves or %2 tsp dried
8 cups whole milk
Ya tsp nutmeg
Kosher salt and freshly ground pepper to taste

1. Melt the butter in a heavy saucepan over medium heat. Add the flour and herbs;
whisk for 1 minute. Gradually whisk in the milk. Bring to a simmer over medium-high
heat. Reduce the heat to low and simmer until the sauce thickens, whisking often,
about 7 minutes. Whisk in the nutmeg and add salt and pepper to taste.




Fettuccine with Seared

Scallops and Vodka Sauce

A delightful and sophisticated change
from a traditional marinara sauce,
vodka sauce pairs beautifully with
fettuccine and scallops.

Serves 8

2 |b sea scallops

tsp dried oregano

tsp paprika

tsp chili powder

Kosher salt and freshly ground pepper

1 Ib fettuccine
Vodka Sauce (recipe follows)
Olive oil

1. Sprinkle the scallops with
oregano, paprika, chili powder,
salt, and pepper and let sit
while you prepare the pasta.

2. Bring a large pot of salted
water to a boil. Cook the pasta
according to package directions, less
1 minute. Drain. Return pasta to pot; add
enough Vodka Sauce to coat and gently toss.

3. Add a little olive oil to a heavy large
skillet and heat over medium-high heat.
Add the scallops to skillet and cook until
opaque in center, about 1 minute per side.

4. Top the fettuccine with scallops and
serve immediately.

Vodka Sauce

Makes about 2 quarts

Olive Oil

medium onion, chopped

medium carrot, grated

cloves garlic, minced

tsp dried Italian herbs

Pinch crushed red pepper (optional)
Kosher salt and freshly ground pepper
(28-0z) cans crushed tomatoes

bay leaf

cup vodka
cupsheavycreamatroomtemperature
oz Parmesan cheese

Tbsp chopped fresh basil (optional)

I NG

WhN==N

1. Heat olive oil in the pot over medium
high heat. Add the onion, carrot, and
garlic and sprinkle with herbs, pepper
flakes, salt, and pepper. Sauté until the
vegetables are tender.

2. Add the crushed tomatoes, and bay
leaf. Bring to a simmer and reduce heat to
low and simmer for 30 minutes.

3. Let cool slightly and then transfer the
sauce to a blender in batches and process
until smooth.

4. Return the sauce to the pot, add

the vodka, and bring to a simmer over
medium-high heat. Reduce heat to

low and continue to simmer, stirring
frequently for about 20 minutes. Slowly
stir in the cream and simmer until the
sauce is piping hot. Add the Parmesan
cheese and gently whisk until melted and
well blended. Stir in fresh basil. Freeze
leftover sauce.

UNIONARENA
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TRADE SHOWS

BANQUETS PRIVATE RENTALS

Union Arena Community Center is open for a variety of
uses. With a slale of the art ice rink and over 17, 000 sf of

open space, UACC is pre-wired and designed to be a true
multi-function facility
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include Green Mountain Antiques Show, Boston Bruins
Alumni and the OCP Home Show — wan'l you join us?

Located in scenic Woodstock, Vermont, Union Arena Is a
great location for any size rade show, showcase,
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your next evenl.

Call us today!

496-3 Woodstock Road  Woodstock Wermonl 05091
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Raviolis with Sage Pesto

Not just for Thanksgiving
stuffing, sage makes a
wonderful and versatile pesto.

Serves 8

4 cloves garlic
Extra-virgin olive oil
Kosher salt and freshly ground
pepper to taste

2 cups loosely packed fresh sage
leaves, washed and dried

2 cups loosely packed parsley
leaves, washed and dried

2 Tbspfreshthymeleaves, washed
and dried

1-% to 2 Ib fresh or frozen raviolis

% cup chopped walnuts, toasted

Grated Pecorino Romano cheese

Put the garlic in a small
ovenproof custard cup, drizzle
with olive oil, season with salt and
pepper, and roast at 350° until soft,
about 20 minutes. (If the oven is not
already on for something else, | use
the toaster oven.) Let the garlic cool.

Put the sage, parsley, thyme,
and garlic in a small food processor
and process until finely chopped
and blended. Season with salt and
pepper and slowly add more olive
oil until it reaches the desired
consistency.

Cook the raviolis according to
your recipe’s or package directions.
Drain the raviolis, reserving a little
pasta water. Return the raviolis to
the pot and gentle toss with enough
sage pesto to coat. If the raviolis
seem dry, add a little pasta water or
extra-virgin olive oil. Sprinkle with
toasted walnuts and grated Pecorino
Romano cheese and serve.

Whether you make it with basil
or sage, pesto freezes beautifully.
Spoon extra pesto into ice cube
trays, freeze it, and then store the
pesto cubes in a resealable bag.



: Above: Kristina, Richard, and Patricia at the
rae Sl e O ‘ reception desk.

Below: The Braeside's front.

A FAMILY MOTEL GETS A NEW LOOK

BY AUDREY RICHARDSON
PHOTOS BY LYNN BOHANNON

These days, while driving past the Braeside Motel on Route 4 in
Woodstock, many travelers do a double take: something is different.
The old blue sign with the quaint Scottish thistle is gone and a spiffy
new one replaces it. This new sign commemorates 20 years of suc-
cessful ownership for the Ploss family. Many repeat travelers and
Woodstockers were quite fond the old sign that hung for decades, but
the new sign represents an abundance of positive changes for a newly
renovated motel. “We had to change the sign,” says Richard Ploss, who
owns the motel with his wife Patricia. “People really liked it, but it was
beyond repair.” The Plosses live on the premises in a separate house
with their 17-year-old daughter Kristina.»
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The sign is just the tip of the iceberg.
The Plosses are glowing with pride over
all the new, and renewed, aspects of
their business. “We’ve spent a long time
on the things that no one could see, and
now we are getting to do the really fun
stuff)” says Patricia.

What does Patrica mean by the fun
stuff? Decorating, of course. After
spending time on unforeseen and more
basic necessities like a new roof and
driveway, as well as updating heating
and hardwiring new smoke detectors,
Patricia has enjoyed working on the dé-

cor of her establishment. “I really want-
ed it to have a New England feel, but
also a timeless feel,” she says. She started
from scratch with new feather down
pillows, wallpaper, new high-definition
televisions, and Keurig coffee makers in
each of their 12 rooms.

HOW IT STARTED

The Plosses have always been known
for their hospitality but never thought
they would own a motel in Woodstock,
Vermont. “It was a family joke,” laughs
Patricia. “Family would always say to

Seasonal flowers make a welcoming entrance.



|

One of the newly decorated guest
rooms.

us, ‘Oh, can we come stay at the Ploss

Inn? [meaning our home].” But the
Plosses were busy with other careers
at the time. Patricia worked in the
wedding industry designing bridal
gowns in Boston. Richard spent his
early career in the computer media
business and remains there today
with his own computer consulting
business.

Richard’s profession is what
brought the couple to the Upper Val-
ley in the first place. In 1988, Richard
took a job with New England Digital
in White River Junction, where he
was the vice president of research
and design. The couple was married
and moved to Quechee in the same
year. Soon after settling in to the Up-
per Valley, that family joke became a
reality. The Plosses started to think

seriously about entering the Vermont
hospitality business, and in 1990 their

ideas came to fruition. “We looked at
bed and breakfasts, inns, and baker-

ies. We were ready to leave the hustle

and bustle,” says Richard.

Among all of their options, some-
thing about the Braeside appealed
to them. “I’'ve always admired this

place” says Richard about the motel. »
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f NH s Bra Fit Specialist

fz{fméif st bha
pass mtfof test?

Bra sizes 28A-52K
Bustiers & Lingerie
Shapewear
Nursing
Sports
Hosiery

Visit our NEW West Lebanon store at
PowerHouse Mall opening October Ist!

I2A & Glen Road, (Exit 20 off 189), West Lebanon

#200 Route 101, Bedford, NH 603.472.6622
éﬂﬁ@x&mf

147 Water Street, Exeter, NH 603.778.221 1

www.topdrawerboutique.com

New Construction

Remodeling
New Heating Systems

Radiant Floor Heating
Residential Fire Safety Systems
Water Softener Systems

Heated Driveways and Walkways

Visit www.opandh.com for more info

Ottauquechee
Plumhlng B Heating

QS)hepard nterior Selections

SINCE 1990

’%‘E

A One Stop Decorating Shop
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3699 WOODSTOCK ROAD (RT 4) - QUECHEE, VT (802) 295-7563

Now Available! Freshly-made chocolate from Vermont Chocolatiers

+ Fresh pizza from our own dough daily
« Overstuffed subs & grinders

- Super Premium Giffords hard &
soft serve ice creams

- Large selection of specialty wine and beer

Visit us at: routedcountrystore.com...

Lo % o,
Hwmrd', | Agvodamarils

- VT map|e Syrups, cheeses and giFt baskets
. Conveniencegrooeries

- Firewood, Christmas trees, seasonal items
+ In & out-of-state newspapers daily

- ATM, Lotto, stamps & DVD rentals

and... vermontchocolatiers.com

OLD FASHIONED QUALITY AND CUSTOMER SERVICE

AT FOGG's HARDWARE,
ROUTE 5, NORWICH, VT...
(802) 649-3030

261 RIVER STREET
SPRINGFIELD, VT...
(802)885-8322

i CARPET ONE Li222
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COMMUNITY

The Braeside with beautiful hillside
views.

He felt confident that he and his wife
could meet the needs of the modern-
day traveler looking to stay in rural
Vermont. “I have stayed in a lot of
hotels and I know what people like,”
Richard continues. Twenty years of
successful bookings and accommoda-
tions prove Richard’s personal theory
right.

GUESTS & FRIENDS
After all the renovations, one thing
remains constant: the charm and ra-
diant warmth of the Braeside. These
qualities stem from the bonds that
Patricia and Richard have worked
hard to form with their guests. In ad-
dition to a successful business, the
Plosses have also built lasting friend-
ships. Patricia makes it clear that the
backbone of her business is creating a
close kinship with her guests, saying,
“Repeat clientele are really important,
having people come back who really
want to see you.”

The Plosses have made many
friends of guests during their time
at the Braeside, but few stories are
as touching as Patrick and Ingrid




Moore’s. The Moores visited the
Braeside just once in 1996, and five
years later they found themselves in a
New Jersey shelter after the 9/11 at-
tacks. In this tragic circumstance, the
Moores could think of only one place
to go. “We wanted to go somewhere
safe and somewhere that felt like
home,” says Ingrid. The Braeside left
such an impression on the Moores
that they did not think twice about
staying there until they could get back
into their own home. “We had been
there only once and we showed up

in an emergency. They took us in and
made us feel at home,” says Ingrid.
With those frightening times behind
them, the Braeside has become a
second home to the Moores, and the
Plosses have become a second family.

A GREEN MOTEL

Treating people like family is para-
mount for the Plosses, but it is not
their only priority when it comes to
the Braeside. “We are a green motel,
one of the first in the area,” explains
Patricia. The Plosses have gone to
great lengths to ensure the environ-
mental security of their establish-
ment. For Patricia, going green goes
beyond changing a few light bulbs. »
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We are open most days from 11-5
June thru October but suggest that
you call ahead if you are traveling

some distance. ..

|
Billings Farm
eﬁ*ﬁeemn
e Ty R R S

Working Dairy Farm
Farm Lite Exhibits
1890 Farmhouse

Programs & Activities
L/ 1

May = Dctolmer Diaily
Maovember- Felimmey Weekends

RO 572055
www billingsfunionge

Wo mi.'tm:l-l "Jurnn-nl:
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R A T Tl ummmerical Services

et Wili s

Fainting & ﬂffpﬂpeﬁﬂg

“Superior Workmanship” BEREE
. & Exterior
Te Painting

I’:—- . Fine

Wallpapering

[ —

b3-

=3

Floor
@ Sunding &
Finishing

EST. 1986

(802)

WILSON TiRE

SO MMPARMSN
Your Dependable Car Poople

@mmiﬂnmmn Custom Wheels b Accessories |7 |
L Tires, Brakes & Aligaments. ASE Certitied Techmiclans m
L
GsoppFyEAn
603-448-4541 www.wilsontireco.com
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She spearheaded the couple’s efforts
by using only peroxide-based clean-
ers, eliminating Styrofoam containers,
and creating a recycling system, as
well as using green lawn care treat-

Reception area with fresh flowers and
books to borrow.

ments. All of Patricia’s endeavors have
paid off: in 2006 she was honored
with an award at the Vermont State
House for her efforts.

The Plosses’s hard work and wel-
coming presence makes Braeside a
favorite destination for people near
and far. Visitors clearly appreciate the
mix of down-home comfort and mod-
ern convenience. “The term ‘motel’
seems kind of outdated, but we have
embraced the word because that’s
what we are, a motel,” says Richard.
“Guests have the convenience of driv-
ing and parking right in front of their
room.”

With all the new renovations, the
Braeside could not be further from
“outdated.” Some guests might be
missing that old sign, but they will
always recognize the Braeside for
what’s on the inside. W

The Braeside Motel
432 Woodstock Road
P.O. Box 411

Woodstock, VT
(802) 457-1366
www.braesidemotel.com




Meet

Ellen
Satterthwaite

DIRECTOR OF THE
FREELANCE FAMILY SINGERS

BY FAIRLEE MacESLIN
PHOTOS BY LYNN BOHANNON

If you’ve lived in the Upper Valley for any length of
time, it’s a sure bet you’ve heard of the Freelance Fam-
ily Singers. Maybe you have even sung with them. This
enthusiastic group of individuals has been entertain-
ing the area for 31 years, the last 27 of them under the
energetic direction of Ellen Satterthwaite. It is obvious
that a love of music has filled Ellen’s life, and we here
in the Upper Valley are fortunate that she chose to
spend most of it here. Many of us have benefited from
her knowledge, her vitality, and her dedication. »

Right: Ellen Satterthwaite.

Inset: Ellen leads the group.

PERSONALITIES

g
ool
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PERSONALITIES

PREPARING PERFORMANCES
Ellen has organized and directed more
than 100 Freelance concerts, making

it look easy. The finished products, the
performances, are often received to
standing ovations, and are always well
attended. It doesn’t just happen, al-
though she would modestly say it takes
“a little work.”

A little work starts with Ellen choos-
ing the pieces to be sung at the next
concert, believing that variety makes the
best programs. She scours many sources,
including her own personal library,
to get just the right combination. The
work continues with at least 20 hours of
rehearsals; the group rehearsed for 24-
plus hours for the Christmas concert in
20009.

The University Chorus of the Upper
Valley, an all-men’s group, rehearses at
Dartmouth College in Hanover, per-
forming several concerts a year. All of
these performances are also under the

direction of Ellen, who’s been directing
the men’s group for the past six years.

PART OF THE COMMUNITY

Every Sunday morning you’ll find El-

len at the Quechee Community Church,
where she has been the organist and
choir director since 1986. During a
four-year period, she was a volunteer
coach and accompanist for the musical
shows put on by the Pomfret Elementary
School, working with kindergartners
through sixth graders. In the midst of
all of these concerts, performances, and
endless rehearsals, she squeezes in time
to give private piano lessons three days a
week to 16 individuals.

You may know Ellen from singing un-
der her direction in one of the choruses
or choirs, or maybe she was your vocal
music teacher when she taught at Wood-
stock Union Middle and High School
from 1988 to 2001. Perhaps you attended
Preparing for a concert. Pomfret or Barnard School where she
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Plumbing & Heating

Complete Water Systems

After a performance, a happy group
applauds their leader. Deep Well

Water Conditioners

taught music prior to that. She has
been a teacher of music at numerous
schools, both in and out of Vermont,
since 1958. Her career spans 50 years - 24 Hour Emergency Services
and two countries, and her students 4 CHARLES STREET
range from three-year-olds to senior : WP IRERS, \YAIYIRLr
citizens. She has been a composer, an ' 802.457.2400
organizer, and a participant in music
festivals for the Vermont Chapter of
the American Guild of Organists, and
a teacher of music theory and compo-

=1 5 i ~ 5
sition, piano, and trumpet. (:;I ek @-}@5}; . f’ffﬂﬁgﬂ_fn{

For a change of pace, for 14 sum- MEN - MEN - MEN

mers Ellen was a swimming instruc- ' . '
tor in Barnard, Pomfret, Woodstock, fify:2 THUR R Fray + Pexfock |
and the Farm and at wilderness

Pump Handling Equipment

Oil Burners

camps in Plymouth. During that peri-
od, she wore two hats for the commu-
nity production of Oklahoma, as both
music director and accompanist—in
her spare time. »
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REMAKING HISTOR

The New Holland Boomer 8N features the same timeless look as the original 8N, but it's more powerful,
more comfortable, and even easier to operate. If there ever was a tractor as easy to drive as a car, this is it.

PADDED ADJUSTABLE SEAT AND POWER STEERING
NO NEED TO SHIFT OR USE A CLUTCH - A SINGLE PEDAL MAKES IT GO
LARGE OPERATING PLATFORM WITH PLENTY OF LEGROOM
SET CRUISE CONTROL IN ADVANCE OR ON-THE-GO

L.W. GREENWOOD & SONS
313 VT Rte 14 South « East Randolph, VT * 802-728-5453 « www.lwgreenwood.com

Up and Running Computer Services

Having technology problems? We can help.
Call us or stop by our downtown Woodstock shop
! Monday through Saturday 10:00AM to 5:00PM

ptop & Desktop Repair « Virus Remov:
rt Contracts Available - Hardware Upg
e and Public Wireless Systems  Netwo
ws 7 Migration - Remote Or On-Site S

10 Central Street Woodstock, Vermont 05091
(802)457-3866 upandrunningvt.com

Helping you find the solutions and solve the problems. Focused on getting you Up and Running!

Rte 4 - Waterman Place * Quechee, Vermont * 802-296-6030 * www.doctorrandy.com
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PERSONALITIES

Ellen directs the singers.

LOVING WHAT SHE DOES

Ellen seems to have boundless vitality,
but if you ask her how she does ev-
erything she does, she says she pulls
energy from her groups. I am a part
of the Freelance group, and I have

felt her invigorate us with a smile, an
intentional wrong chord on the piano,
or a hearty laugh. She truly enjoys
what she does, and her love of music
rubs off. Maybe she draws from us,
but we also draw from her. She instills
a desire in us to do our best.

Ellen’s special touch shows not only
in public performances and concerts
but also in the way that the people
who know her speak of her with a
combination of respect and affection.
If you know her, you know she has
three grown children, Roger, Andrew,
and Wendy, and four grandchildren,
Taylor, Lincoln, Tomey, and Eliza. You
know where she lives, surrounded by
photographs and music books and a
special quilt, the signature quilt made
and given to her by her chorus mem-
bers on the 20th anniversary of Free-
lance. You also know that she shares
her home with a piano, an organ, and
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a ginger-colored cat named Tigger.
You’re certainly lucky if you know
Ellen Satterthwaite. She’s much more
than the director of Freelance Family
Singers. W

Fairlee MacEslin is a freelance writer who
is named for Fairlee, Vermont; her family
owned property and summered on Lake
Morey in that town.

THE FREELANCE
FAMILY SINGERS

reelance puts on two

major concerts a year.
The Christmas concert is
performed twice in the Con-
gregational Church, once at
Dartmouth Hitchcock Medi-
cal Center, and once at the
Powerhouse Mall in West
Lebanon, New Hampshire.
The spring concert is in May
at the Congregational Church,
with two performances. All of
these presentations are free
and open to the public with
items collected for the Com-
munity Food Shelf.

www.HawkResortRealty.com
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Pet Food & Supplies

1217 VT ROUTE 12
WO0O0DSTOCK, VT 05091

(802) 457-3990 www.goruhamuck.com

Shepard’s Pie on the Green

restaurant - deli - bakery - catering

Breakfast, Lunch, Dinner
Village Green, Quechee, VT (802) 281.4199

hepard’s Pie Restaurant

on Route 4 in Quechee

steaks - seafood - salad bar - lounge

Eat in or Take Out ~ Open seven Days
(802) 281-4585
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SEPTEMBER 25

Dougie MacLean is one of
Scotland's most successful,
respected, and popular musicians.
Singer-songwriter, composer,

and performer, he is also a

fine guitarist and fiddle player.
MacLean tours the world with

his unique blend of lyrical,
roots-based songwriting and
instrumental composition. 7:30pm

OCTOBER 3

The Vermont Symphony Orchestra's
2010 Made in Vermont Music
Festival, conducted by Anthony
Princiotti, shines the spotlight on
several principal players. The lineup
includes Albert Brouwer in a flute
concerto by Bach and principal
French horn Shelagh Abate soloing in
Rachmaninoff's luscious “Vocalise.”
7:30pm

OCTOBER 15-16, 22-24

When a postulant proves too high-
spirited for the religious life, she is
dispatched to serve as governess

for the seven children of a widowed
naval captain. Her growing rapport
with the youngsters, coupled with her
generosity of spirit, gradually captures
the captain's heart. The family's
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narrow escape to Switzerland on the
eve of World War Il provides one of
the most thrilling and inspirational
finales ever presented in the theater.
7:30pm; 2:00 matinee on October 24

NOVEMBER 5

Paul and Fred perform songs from their
Little Feat catalogue and more with

a decidedly different twist. They first
played together on the album Dixie
Chicken 35 years ago and since then
have played together or individually on
numerous recording sessions. 7:30pm

NOVEMBER 20

An unlikely combination of banjo,
cello, and double bass drives Crooked
Still, the hot young alternative
bluegrass group on a mission to bend
the boundaries of traditional music.
7:30pm

Doughnuts on a string are
fun at A Family Halloween
celebration at Billings Farm
& Museum.

EVERY WED THROUGH OCTOBER

Join local farmers, prepared food vendors,
and crafters for the annual Market on the
Green. Fresh produce, meats, flowers,
baked goods, and more! The selection
changes weekly. 3-6pm

Info: (888) 496-6378

EVERY SAT THROUGH OCTOBER

Local farmers, fresh produce, meats,
and Vermont products, including crafts,
flowers, baked goods, and more.
9:30am-12:30pm

THROUGH 26 SUN
A juried exhibition of colorful quilts made

by Windsor County quilters. Quilting
demonstrations and activities for children
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OCTOBER 30 SAT
17TH ANNUAL FAMILY HALLOWEEN

Children in costume will be admitted free when accompanied by an adult
(adults pay the regular admission fee). There'll be horse-drawn wagon rides
and cranking pumpkin ice cream, plus pumpkin carving, doughnuts-on-a-string,
“not-so-scary” Halloween stories, pumpkin games, and animal programs for
children. Costume parades at 12 & 2pm will be led by one of the Billings Farm's
friendly Southdown ewes and all children will receive a ribbon. 10am-5pm

Info: (802) 457-2355, Billings Farm & Museum

and adults.
Info: (802) 457-2355
Billings Farm & Museum

15 WED

PROGRAM FOR PRESCHOOLERS:

AN APPLE PIE FOR DINNER

Granny Smith wants an apple pie for
dinner, but she only has plums. Follow
along as she sets out to trade her plums
for apples and see who she meets along
the way. We'll visit our apple orchard and
enjoy some tasty apple treats.

To register (advance registration
required): (802) 457-2355, weekdays,
between 8am and 4:30pm

Billings Farm & Museum, 9-10:30am

20 MON-22 WED

PLEIN AIR WORKSHOPS

Celebrated teacher, portrait, and
landscape artist Carolyn Egeli and her
sister Mary Ekroos, master teacher of

landscape, will conduct a three-day Plein
Air workshop in Woodstock this fall.
$400 each workshop. Class limit 12.
Info: (802) 457-3046, suzannewooten@
yahoo.com

22 WED

PROGRAM FOR PRESCHOOLERS:

BY THE LIGHT OF THE HARVEST MOON
The autumnal equinox, when the number
of hours of daylight and darkness are
equal, is cause for celebration...by the
light of the harvest moon. We'll read
about the joyous celebration at Apple Hill
Farm after the leaves turn color and the
harvest is in. We'll search for the perfect
leaves to make a leaf wreath, and share a
wonderful autumn snack with friends.

To register (advance registration
required): (802) 457-2355, weekdays,
between 8am and 4:30pm

Billings Farm & Museum, 9-10:30am
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e Graphic Design

 Offset & Digital Printing

e  Print on Demand

e Variable Data &
Personalization

¢ Complete Finishing

¢ Mailing Services

& SONS PRINTING, INC.

DESIGNEPRINTEMAIL
“A QUALITY VERMONT COMPANY”

www.lbrownandsonsprinting.com
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Maplecrest Builders

WooDbSsToCK, VERMONT

Building a new home
Renovating a Historic Home or
Creating a green energy efficient home

Maplecrest Builders can felp realize your dream

Ned Macksoud — Construction Management for 25 years
Working with quality local subcontractors
to value engineer your project

WooDsTOCK, VERMONT | (802) 291-3692 | WWW.MAPLCRESTFARM.ORG

ANTIQUES
COLLABORATIVE
Vitrminnt s prismier confer
for antiqués & fine art
drcepiimy gunlioy coiry i
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Route 4, Waterman Pl.. Quechee
(802) 296-5858
www.antiquescollaborative.com
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Chair Caning with Melanie McGovern.

25 SAT-26 SUN

Attend this premiere woodworking
event and shop for the best Vermont-
made wood products. Buy wood
furniture, bowls, baskets, jewelry,
carvings, flooring, cabinetry, etc.
Something for everyone! New
exhibitors, prizes, and activities every
year plus local food and music. Free
shuttle ride to the Marsh Billings
Rockefeller National Historical Park;
take tours of the grounds, watch more
woodworking demonstrations, and
learn how we care for the forests that
provide our craftsmen with wood.
10am-5pm

Info: (802) 747-7900,
info@vermontwood.com,
www.vermontwoodfestival.org

Union Arena, 496 Woodstock Road,
Woodstock, VT



2 SAT-3 SUN

Interactive programs highlight these
two important fall crops. Apple and
pumpkin displays, apple tasting, trivia
contests, cider pressing, pumpkin
bowling, apples-on-a-string, making
pumpkin ice cream, cooking apple
butter in the farmhouse, and horse-
drawn wagon rides.

Info: (802) 457-2355

Billings Farm & Museum

2 SAT

Woodstock's Chili Cook-Off benefits
the Woodstock Teen Center. 12-3pm
Woodstock Village Green

9 SAT-10 SUN

More than 100 juried craftspeople!
Specialty food products! Proceeds
benefit the Woodstock Recreation
Center. 10am-5pm

Info: (802) 457-1502

Baileys Meadow, Route 4, East
Woodstock

blue horse inn
AT THE HEART OF WOODSTOCK VILLAGE

Gourmet Breakfast / High Speed Internet
Fine Wines / Tennis Court & Pool / Pet-Friendly

RESERVATIONS:
802-234-1244

MORE INFO. AT:
THEBLUEHORSEINN.COM

medmfc/zawdeh&q.
i : - -
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Outdoor Living Spaces
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[ ouise Richards Interiors

Fine Home Furnishings

Hand Tailored Draperies - Shades - Bedding -
Custom Colored Hand Knotted Rugs
Fabulous Lighting - Custom Furniture

Please call for an appointment
(603) 469-3433
or email us at louise.s.richards@valley.net

Louise Richards

Thrift Store

New and gently used
clothing and Homewares

R—

BRIDGEWATER
SUSTAINARLE FARTH
FOUNDATION

Third Floor of The Bridgewater Mill
Bridgewater VT (802) 672-1990

Largest thrift store
in the area

Designer Labels
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OCTOBER 16 SAT-17 SUN
WAGON RIDE WEEKEND
Capture the colors of autumn on
a narrated horse-drawn wagon
ride around the fields. Enjoy farm
programs and activities.

Info: (802) 457-2355

Billings Farm & Museum

9 SAT-10 SUN

HARVEST WEEKEND

Join in this celebration of the Vermont
harvest featuring a traditional husking
bee and afternoon barn dance, cider
pressing, harvesting root vegetables,
and more, plus spiced cider and
homemade doughnuts.

Info: (802) 457-2355

Billings Farm & Museum

17 SUN

THE HISTORY OF FUNERAL
CUSTOMS

With historians Euclid and Priscilla
Farnham.

Info: (802) 457-1822

Woodstock History Center, 2pm

November

6 SAT-7 SUN, 13 SAT-14 SUN & 20
SAT-21SUN

WAGON RIDE WEEKENDS
Horse-drawn wagon rides, tour the
dairy farm, farmhouse, and farm life
exhibits, plus programs and activities.
10am-3:30pm
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George Abetti, President & General Manager
Geobarns LLC » White River Junction, VT
603-359-1912
Homes « Garages * Horse Barns * Studios
Residential | Commercial | Agricultural

Www.geoﬁarns.com

. Narrated horse-drawn wagon 'y &
rides through the farm fields
at Billings Farm & Museum’s
Wagon Ride Weekends.

PHOTOS COURTESY OF BILLINGS FARM

Info: (802) 457-2355
Billings Farm & Museum

14 SUN

THE FAMILY IN EARLY ART

With Jamie Franklin, curator of the
Bennington Museum.

Info: (802) 457-1822

Woodstock History Center, 2pm

26 FRI-28 SUN

THANKSGIVING WEEKEND

Visit with costumed guides as

they demonstrate the preparation

of a traditional late 19th-century
Thanksgiving meal in the farmhouse.
Engaging activities for every age and
programs in the parlor each day. Enjoy
a homemade treat and a horse-drawn
wagon ride. Last weekend of the
season to visit the farm life exhibits!
10am-3:30pm.

Info: (802) 457-2355

Billings Farm & Museum

2015 Main Street ® Quechee, Vermont 05059 ¢ 802-295-2888 ¢ 800-634-1965

“The Voices of Investment Experience.”

“The delivery of quality financial services is a process that
requires Commitment, Communication, Candor and
Confidence on the part of the investor and the investment
advisor. These 4C’s are the very backbone of financial
success and have characterized my approach for 40 years.
The Barréll Investment Group offers free, no obligation
consutations by appointment. Discover how the four C’s
could benefit you and your investments.

—David Barvéll, President

FOR MORE EVENTS, LOG ON TO WWW.barrelliﬂvestmentgroup.com

WWW.WOODSTOCKMAGAZINEONLINE.COM Securities offered through Westminster Financial Securities, Inc. Member NASD/SIPC
865 South Dixie Drive, Vandalia, OH 45377
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LAST GLANCE

.
[ trust in nature for 2
L v p

the stable laws of 0
beauty and utility.

Spring shall plant
and autumn garner

b

to the end of time.

—ROBERT BROWNING

84 WOODSTOCKMAGAZINEONLINE.COM
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Mountain Avenue Haven Woadstock, VT

A 5 bedroom. three bath trraditionally sivled residence

-
-
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private 4.8 aome parce] with pond in Woodsiock Village
..I|'|I|I;l|.|'||.; I|'||' .".'..'llhh Hl“lllp H.-ll_hl_-|1:|||'| ?"'-'.1l||||luh| |"4||.
$1,685,000 Wade . Treadway

Vermont Real Estate

Tenshuan Hartland, VT
An AlA award wanning architect designed three bedrmom
residdence in the crafisman vivle ona 4.|.|p|r||'| 154§ acre land
component, mindtes (o Woodstock and the Upper Valley.
Toal prvacy and provection

§3,185,000 Wade |. Treadway

Barnard Brook Meadows

ECOELs LT I|1:' DR I|.'|||.‘I'|I. mitdoor areas

$995, 000 Kathy Avellino

Pomfret, VT
An lconie Yermant lammbouse on 13 acres of ralling
mecadows biscoted by Bamard Brook. The fully renovated
{otr bedroom residence  has a grean Aoor plan with easy

Dl.' TESTINCN TS H1 | f HIIIIIL"‘!-'tE-ﬂE!

Hartland, VT
A lully renovated restored classie 4 bedmsom circa | B850
lfarmibimoee o 200 acres with exceptional viesws, open
miesdow with Fruit trees andd pond, within minuies of
Woodsiock Village
51,475,000

Kathy Avellino

VermontCountrvRealbstate.com « 802 457

| 1= Rathy Avelling Fi

s 21 0
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BARRE, VT

TODAY, AND WE'LL HELP YOU GET STARTED ON THAT
KRAFTMAID KITCHEN!

FOR A KITCHEN SO PERSONAL, IT COULD ONLY BELONG TO YOU

WWW.LAVALLEYS.COM [

Newpaort, NH W. Lebanon, NH
351 Sunapes 51 Colonial Plaza Pleasant & Mulberry St M. Meadow Plaza
1-B00-LaValleys 1-888-393-2553 (603] 543-0123 1-800-330-9737




