
SPRING 2011    |    Volume 11 ,   No.  1

Celebrate
Spring

ROBERT CAULFIELD 
GALLERY
 
WOODSTOCK 
FARMERS' MARKET
 
OTTAUQUECHEE 
HEALTH CENTER



38  WOODSTOCKMAGAZINEONLINE.COM

http://www.robertwallacerealestate.com


SPRING 2011  |  WOODSTOCK MAGAZINE  1

http://www.williamson-group.com


2  WOODSTOCKMAGAZINEONLINE.COM

http://www.woodstock-insurance.com


SPRING 2011  |  WOODSTOCK MAGAZINE  3

http://www.pellettieriassoc.com


4  WOODSTOCKMAGAZINEONLINE.COM

http://www.bethelmills.com


SPRING 2011  |  WOODSTOCK MAGAZINE  5

http://www.lodgeatottercreek.com


6  WOODSTOCKMAGAZINEONLINE.COM

features 34  At Home in Woodstock
	 A	visit	with	Robert	and	Marilyn	Caulfield.

	 BY	NAN	BOURNE

42 Designing Woman
	 Beverly	Ritchie	of	Flynn·Ritchie	Interiors.

	 BY	MEG	BRAZILL

57 Time for Tea
	 Recipes	for	an	elegant	afternoon	tea.

	 BY	SUSAN	NYE

42

34

contents



SPRING 2011  |  WOODSTOCK MAGAZINE  7

http://www.thepaperstore.com


8  WOODSTOCKMAGAZINEONLINE.COM

contents

departments
16  Around & About

 BY CASSIE HORNER

22  Vermont Living

 New England “Living” 
Show House opening.

27  At a Glance

 BY LAURA HARRIS-HIRSCH

 The Route 4 Country Store.

51  Community

 BY AUDREY RICHARDSON

 The Ottauquechee Health Center.

63  Spotlight

 BY GEOFF CALVER

 Melaza Bistro.

68  Bright Ideas

 BY E. SENTEIO

 Woodstock Farmers’ Market.

51

11 Editor’s Note 

12  Contributors

14  Online Exclusives

76  Happenings

80  Last Glance

in every issue

63
22

ON THE 
COVER 
WOODSTOCK 
STOREFRONT 
BY BILL HEBDEN



SPRING 2011  |  WOODSTOCK MAGAZINE  9



10  WOODSTOCKMAGAZINEONLINE.COM

Mountain View Publishing, LLC
135 Lyme Road, Hanover, NH 03755

(603) 643-1830
woodstockmagazineonline.com

Publishers
Bob Frisch

Cheryl Frisch
•

Executive Editor 
Deborah Thompson

•
Associate Editor
Kristy Erickson

•
Proofreader

Elaine Ambrose
•

Creative Director 
Ellen Klempner-Beguin

•
Art Direction

Brad Wuorinen
•

Ad Design
Mila Designs, LLC

•
Web Design
Ryan Frisch

•
Advertising
Bob Frisch

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. Advertising inquires 

may be made by e-mail to rcfrisch1@
comcast.net. Woodstock Magazine  is 

published quarterly by Mountain View 
Publishing, LLC ©2011. All rights re-

served. Reproduction in whole or part is 
strictly prohibited. Woodstock Magazine  
accepts no responsibility for unsolicited 
manuscripts, artwork, or photographs.

http://www.brownfurniture.com


SPRING 2011  |  WOODSTOCK MAGAZINE  11

After a long, frigid winter that bombard-
ed us with at least one snow storm every 
week, I’m more than ready for spring’s 
arrival. The coming weeks hold spring’s 
age-old promise for rebirth and renewal 
as buds and blooms burst forth and the 
earth comes to life once more.

As you venture outdoors on a sunny 
spring day, perhaps to take a stroll on 
The Green, drop in to see Woodstock 
artist Robert Caulfield. He and his wife 
Marilyn invited us into their home, which 
also serves as an art gallery filled with 
Robert’s paintings (page 34). The bright 
colors and beautiful landscapes are sure 
to brighten your day.

Bev Ritchie is another artist who re-
sides in Woodstock. Bev is an experi-
enced and talented interior designer with 
a great eye for color and balance. Visit 

Bev’s home, along with a few others, and be treated to viewing the cozy, com-
fortable rooms she has created (page 42).

The royal wedding of Prince William and Kate Middleton is brewing lots of 
excitement, and in observance of the most well-known British tradition, we’re 
sharing ideas for an afternoon tea (page 57). What better way to toast the charm-
ing couple than with a garden tea party complete with delicious recipes.

In this issue we’re also stopping in at the Woodstock Farmers’ Market, visiting 
the dedicated staff at the Ottauquechee Health Center, trying some new dishes 
at the exciting Melaza Bistro, and checking out the array of Easter candy at the 
Route 4 Country Store. Come along with us as we celebrate spring. Enjoy!

Deborah Thompson
Executive Editor
dthompson@mountainviewpublishing.biz

EDITOR'S NOTE

Spring's
Promise

Be sure to visit our website  
woodstockmagazineonline.com 
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Our Contributors

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.

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.

Meg Brazill 

Audrey Richardson lives in Woodstock with her husband 
and two young daughters. Formerly, Audrey was a high 
school English teacher, but she took time off to raise her 
children. Currently she is a freelance writer and also runs 
an SAT tutoring business.

Audrey Richardson

Lynn Bohannon is a photographer with a studio in Wood-
stock, where she loves to photograph and create. Her 
specialties are people and products, but her current
passion is flowers. Among her favorite things to do are 
kayaking, cross-country skiing, and being the number-
one groupie for her daughter’s band.

Lynn Bohannon

http://www.braesidemotel.com
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Online Exclusives

Visit our website for special features 
and information not in the magazine.

 >> Spring Means Lilacs
Try a new variety this year and 

find advice for planting and care.

O N L Y A T 
W W W. W O O D S T O C K M A G A Z I N E O N L I N E. C O M

<< Defy Mud Season
Let Susan Nye’s warming 

recipes transport you to a 

drier, sunnier climate.

Plus much more!

Explore Paris >>
Seasoned traveler Lesley 

O’Malley Keyes shares her tips 

to touring the City of Lights.

w w w.woodstockmagazineonline.com

CHIPPERS: 
ENHANCING YOUR 

OUTDOOR LIVING SPACES

COLDWELL BANKER-REDPATH 
& CO., REALTORS

CREATIVE LIGHTING DESIGNS 
& DÉCOR

DARTMOUTH SKIWAY

ETNA FORGE

GILBERTE INTERIORS

GREEN MOUNTAIN RAILROAD-
THE WHITE RIVER FLYER

GREGORY L. BAKER, D.D.S.

HANOVER COUNTRY CLUB

HELIUM-A SHOE STORE

HOLLOWAY MOTOR CARS 
OF MANCHESTER

JAMES R. PREDMORE, DDS

JEFF WILMOT PAINTING 
& WALLPAPERING, INC.

LAVALLEY BUILDING SUPPLY

MARTHA E. DIEBOLD  
REAL ESTATE    

MASCOMA INSURANCE AGENCY

NEW LONDON BARN 
PLAYHOUSE

NORTHERN MOTORSPORT LTD.

PELTZER CAPITAL 
MANAGEMENT

PEOPLE MOVERS, INC.

RODD ROOFING

ROGER A. PHILLIPS, D.M.D.

SALUBRE TRATTORIA

STATELINE SPORTS

SYSTEMS PLUS COMPUTERS

THE BIKE HUB

THE HANOVER INN AT 
DARTMOUTH COLLEGE

THE SHOETORIUM

THE TAYLOR-PALMER AGENCY

TWIN STATE DOOR

VALLEY FLOORS

VITT & RATTIGAN

WOODARD ASSOCIATES 

and view OUR BUSINESS DIRECTORY FOR 

THESE FINE SERVICES & PRODUCTS.

PLEASE SUPPORT OUR ADVERTISERS

CLICK ON 
woodstockmagazineonline.com 

BILLINGS FARM & MUSEUM

BRAESIDE MOTEL

BROWN’S FLOORMASTERS

CABINETRY CONCEPTS 

CARPET KING & TILE

CLEARLAKE FURNITURE

DAVID ANDERSON HILL, INC

ENGEL & VOELKERS, 
WOODSTOCK

ELEVATION CLOTHING

GRANITE GROUP, THE ULTIMATE 
BATH SHOWROOM

JUNCTION FRAME SHOP

JUNIPER HILL INN

KEEPERS A COUNTRY CAFÉ

LAVALLEY BUILDING SUPPLY

MASCOMA INSURANCE AGENCY

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

SURFACE SOLUTIONS

SYSTEMS PLUS COMPUTERS

THE PAPER STORE

THE VERMONT FLANNEL 
COMPANY

THE WOODSTOCK INN & 
RESORT

VON BARGENS

VITT & RATTIGAN

WILLIAMSON GROUP SOTHEBY’S 
INTERNATIONAL REALTY

WOODSTOCK CHAMBER OF 
COMMERCE

For information, contact Bob Frisch at 
(603) 643-1830 or e-mail rcfrisch1@comcast.net.

http://www.woodstockmagazineonline.com
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Around  & About
BY CASSIE HORNER

Woodstock Alumni 
Potluck and Parade
Grads of Woodstock Union High (and Woodstock 
High before that) have a tradition of going back to 
their roots. The Woodstock Alumni Association 
dates to 1898, and its creation, the Alumni Parade, 
started in 1942.

The most recent innovation (a youngster of about 
10 years) is the Alumni Potluck, that was the idea of 
Barb Leonard, class of 1970. Intended to be a one-
time event to boost the morale of a fl agging alumni, it 
has become an annual March tradition and features a 
raffl e that is an important fundraiser to help support 
the scholarship program that is a key part of what 
the W.A.A. does. Attendees often bring a container 
of Vermont maple syrup, jars of homemade jam, or a 

handcrafted item to add to the raffl e, which includes 
bigger ticket items.

This year the potluck and raffl e will be held Sat-
urday, March 19 at the Masonic Hall, starting at 
5:30pm with dinner at 6:30 followed by the raffl e. “It 
was a brainstorm when I was president of the Alum-
ni Association,” Leonard recalls. “I felt we needed to 
do something to get people thinking of alumni, not 
just for the parade in June. I didn’t want to charge 
people, but just have an evening out in mud season.” 
Jane Soule (class of ’56), secretary of W.A.A., who 
has been involved for many years, comments, “The 

Photos by Margie Heseltine

Reenactors firing.
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potluck began as ‘Save the Alumni,’ to get them interested in 
March so they are interested in June.”

From its beginnings in 1942, the Alumni Parade, to be held 
this year on Saturday, June 11, at 2pm, has been a rollicking suc-
cess. The gas rationing of World War II did not keep people 
from pouring into the village from surrounding towns that day 
in June. It lifted spirits in the hard times of war, giving folks the 
chance to see old friends and wish departing servicemen well. 
Almost 70 years later, the crowds line the streets, cheering for 
classmates on the floats, waving to alums riding in antique cars, 
and clapping for the marching bands. “It’s sort of electric in 
town with people coming back to see each other,” Leonard says.

For more information about W.A.A. and alumni events, con-
tact Jane Soule at HycnthHs@aol.com.

Clockwise from top: Cyclists add to the 
fun. Fife and drums group makes music. 
Vinyl Records. Navy ROTC class.
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Top: The typical maple season in Vermont lasts from four to 
six weeks but many farms are open year-round. Photo courtesy 
www.vtmaple.org.

Above: Draft horses at work. Photo courtesy Sugarbush Farm.
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AROUND & ABOUT

The Vermont Maple Sugar Producers are 
joining ranks for the 10th Annual Maple 
Open House, Saturday and Sunday, March 
19 to 20. It is the annual celebration of ma-
ple sugaring in Vermont—the nation’s larg-
est producer of this sweet treat made from 
the sap of the maple tree. In 2009, the tiny 
state’s 2,000 maple producers were respon-
sible for 920,000 gallons.

Betsy Luce, whose parents started sell-
ing syrup at Sugarbush Farm in Woodstock 
in 1945, continues the family tradition 
with her husband and sons. “The maple 
open house is good for us,” she says. “A lot 
of people around here are not thinking of 
maple season until they see this event pro-

10th Annual Maple 
Open House
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moted. For instance, people in the 
Hanover and Lebanon area who are 
not rural but visiting the area tem-
porarily for jobs or school come that 
weekend, and a lot of families do too. 
Our neighbors know any day the mud 
is running we’re making maple syrup! 
We get hundreds, sometimes over a 
thousand visitors that weekend.”

Sugarbush Farm is open to visitors 
year-round, giving out samples in 
July just as readily as in March, but 
for the open house, they offer special 
maple products in their store such as 
maple cheesecake, maple butter, and 
maple honey spread. There is a video 

about the process of sugar making, a 
junior sugar maker quiz for kids, and 
other activities. Although Sugarbush 
Farm has a modern operation, they 
showcase the traditional ways for 
visitors. “We have some sap buckets 
on trees and if the weather is nice, 
the draft horses are out looking pretty 
and walking around,” Luce says.

Other local producers open for the 
weekend include Edmunds Maple 
Hill Farm in Barnard, Elm Grove 
Farm in Woodstock, and Kedron 
Sugar Makers and Top Acres Farm in 
South Woodstock. For more informa-
tion, visit www.vermontmaple.org.

Inside the sugarhouse. Photo courtesy www.vtmaple.org.

http://www.jackonshouse.com
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AROUND & ABOUT

Empty Bowls 
Supper
Hunger is a reality for an increasing 
number of people in this country and 
throughout the world. Two potters, 
Reverend Jennifer Donaldson and 
Judi Greene of Pomfret, Vermont, 
organize an annual Empty Bowls 
Supper to benefit hunger relief. All of 
the proceeds go to local hunger relief 
groups—the Woodstock Community 
Food Shelf, Hand in Hand dinner, and 
Vermont Foodbank, plus an inter-
national food aid project devoted to 
children. In 2009 the recipient was 
the Tanzanian Children’s Fund.

This event with its serious mission 
is a lot of fun for everyone involved, 
from the network of potters who 
make bowls to the schoolchildren 
who decorate them, the volunteers 
who make bread and serve soup, and 

the people who come to enjoy a sim-
ple supper with friends.

In 2007 Donaldson attended a hu-
manitarian conference in Hawaii and 
was challenged “to feed the children.” 
She recalls, “I conceived the idea to 
make and sell pottery for the benefit 

of hunger-relief agencies. As it turns 
out, this was already a national effort 
called Empty Bowls.”

Preparation for the Pomfret Empty 
Bowls Supper starts months ahead 
with the pottery group that meets at 
Donaldson’s studio coming together 

A group of children from Bridgewater 
Village School sing on stage.

Jane Scialdone serves soup.

Photos by Tim Sink
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to create bowls for the event. More 
than 200 bowls are made and then 
taken to local schools where stu-
dents have fun decorating them. At 
the supper people come to “ooh” 
and “ahh” over the colorful, unique 
bowls. Each diner selects and pur-
chases a bowl that is then filled 
with homemade soup.

“The public take home their 
beautiful bowls, which children 
participated in enthusiastically 
decorating, and organizers and vol-
unteers have the great satisfaction 
of leveraging 10 times their invest-
ment into substantial donations to 
relieve hunger locally and globally,” 
Donaldson says.

This year’s date is Sunday, April 
10 from 4 to 7pm at the Pomfret 
Town Hall. For more information, 
contact Donaldson at jdonaldson7 
@yahoo.com.

http://www.thelymeinn.com
http://www.ntferro.com


22  WOODSTOCKMAGAZINEONLINE.COM

AT JUNIPER HILL INN IN WINDSOR, VERMONT

n e w  e n g l a n d  “ l i v i n g ”

show house
grand opening set for May 27

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

at An Evening in Monte Carlo, a spectacular Casino Royale-themed event taking place 
at the Juniper Hill Inn in Windsor, Vermont, to celebrate the New England “Living” 
Show House Gala Opening and Grand Design Reveal on May 27, 2011.

The elegant black-tie event promises to be a fabulous evening with Honorary Celebrity Chair-
woman Cloris Leachman on hand to mingle with guests. She has been very generous with her sup-
port for the six Show House beneficiaries. The evening will feature three music venues from big 
band swing to jazz. Spectacular food from around New England will be featured with contributions 
from Juniper Hill Inn, Home Hill Inn, Grafton Inn, Norwich Inn, Hawk Inn, A to Z Cakes, Dovetail 
in New York City, and Rosa Mexicano in New York City with many more to be announced over the 

VERMONT LIVING
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coming weeks. The evening will also 
feature an amazing silent auction and 
a live auction offering fine furniture, 
antiques, home-related products and 
services, cooking classes, vacations, din-
ners, and a very special live art auction 
with pieces from the coveted artists of 
the Cornish Colony Artist Guild. Par-
ticipating artists include painters Jane 
Ashley, William Hoyt, and Gary Milek, 
and sculptor Lawrence Nowlan.

A year of planning has gone into  
achieving the goal of the Show House, 
which is to raise $1 million to benefit  
nonprofit organizations. Beneficiaries  
include AHEAD (Adventures in Health, 
Education, and Agricultural Develop-
ment); Fine Arts Museum of the Cornish 
Colony in collaboration with Friends of 
Saint-Gauden; Historic Windsor, Inc.  
and Preservation Education Institute; the 
Humane Society of the United States; the 
Vermont Institute of Natural Science; and 
Woodstock's Norman Williams Library. 

The Show House has been made 
possible by generous sponsors and do-
nors including Juniper Hill Inn, Image 
magazine, New England Home magazine, 
Cambria, Mascoma Savings Bank, Har-
poon Brewery, Sata Airlines, Occasions 
Catering and the Linen Shop, Lebanon 
Floral and Plants, Chocolate Now, and 
The Point Independent Radio.

Windsor as a Show Town
As an extension of this historic event, 
the Dean & Frisch Foundation, in con-
junction with the Show House com-

mittee, has created the first of its kind 
Show Town. “This feature of the Show 
House will act as the gift shop,” says 
Robert Dean II, co-chair of the overall 
event. The premise is to build on Wind-
sor’s history and create an identity for 
the town centered around New England 
products, the arts, farm-to-table cuisine, 
and home and garden.

“The twist is that the committee is 
working with furniture makers, manu-
facturers, artists, crafters, artisanal food 
producers, and farmers to be the High 
Point of the Northeast,” says Jill  
Michaels, Show House executive di-
rector, referring to the North Carolina 
center of the furniture industry. This 
innovative approach to encompassing 
everything related to the home and fam-
ily will take full advantage of the many 
styles of buildings in Windsor, from the 
Victorian and art deco storefronts to the 
warehouses that once housed the mighty 
businesses of American industry.

Co-chair Cheryl Frisch says, “We are 
bringing high-quality vendors to our 
region through the Show House and fur-

ther highlighting their products and ser-
vices, including those of our esteemed 
designers, in a Main Street setting.” 
Dean adds, “What Windsor has needed 
is this critical mass of quality businesses 
to serve both the local and tourist/
destination market for home-related 
products.” Each storefront will offer a 
different theme of products and services 
and vendors will be able to rent spaces 
within each storefront to promote 

q
Ambassadorial Co-chairs for the  

Show House Gala
His Excellency Ombeni Y Sefue &  

Mrs. Sefue, Ambassador to the  
United Nations from the  

United Republic of Tanzania

Her Excellency Ambassador Mwanaidi 
Sinare Maajer from the United Republic 

of Tanzania and Mr. Maajer

Honorary Celebrity Chairwoman
Cloris Leachman

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

New Hampshire

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

Mrs. Katherine Bacon, Vermont

Mr. Vincent Galluccio & Mrs. Judi Galluccio, 
Vermont

Ms. Donna Van Fleet, Vermont

Ms. Penny Grant, MD, New York

Ms. Donna Williams, DDS, New York

Dr. Irving Williams & Mrs. Elvira Williams, 
Washington, DC

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

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

Tuesdays until early Labor Day week-
end. For tickets, parking information,  

and frequent updates go to  
www.newenglandliving 

showhouse.com. 
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VERMONT LIVING

Show House Designers

Ann Henderson & Judy Dibble
Ann Henderson Interiors 

Keene, NH

Rose Ann Humphrey
Home Life by Rose Ann Humphrey 

Burlington, VT

Michelle Jamieson
Jamieson Interiors 
North Shore, MA

Gayle Lipman
Interiors by Design 

Livermore, CA

Dawn McLaughlin
The Window Scene 

Shrewsbury, MA

Sarah Milek
Cider Hill Farms 

Windsor, VT

Jia Moderne
Boston, MA

Eileen Patterson 
Patterson Group 

Boston, MA

George Pellettieri
Pellettieri Associates 

Warner, NH

Louise Richards
Louise Richards Interiors 

Plainfield, NH

Eleanor Shepard
Shepard Interiors 

Quechee, VT

http://www.mtascutneyhospital.org
http://www.rigaliorthodontix.com
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their products and services to the 
more than 30,000 visitors and local 
residents expected to tour the Show 
House over the summer and into the 
fall. Spaces will start at $185 a month 
and are intended to be affordable to 
allow every vendor the opportunity to 
profit in this economy.

K Carriere, Show Town coordinator 
says, “We wanted to offer these vetted 
vendors the opportunity to come to 
Windsor, make a profit, and promote 
their websites, products, and services. 
Since every Show House visitor will be 
parking downtown and first stopping 
at the Show House Visitors Center on 
Main Street, it is destined to capture 
people’s interest and offer values in 
fine products and services to the gen-
eral public and design professionals.”

Tickets are already being reserved 
for the opening gala and the first 10 
days of the Show House. Tickets to 
the Gala Opening and Design Reveal 
are $250 per person or VIP tables 
(very limited) of eight for $1,600 if 
purchased before April 1, 2011. Tickets 
to the House Tours beginning May 28, 
2011, are $25, which includes the Show 
House Magazine and Resource Guide 
and a shopping certificate toward any 
purchase at cooperating Show Town 
stores. 

http://www.unicornvt.com
http://www.spci.com


26  WOODSTOCKMAGAZINEONLINE.COM

http://www.artistccegeli.com
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In early 2009, Tony Battaglia was ready to make a 
change. For 10 years he had worked in Hartford, 
Connecticut, as director of marketing at a large 
corporation that manufactured consumer prod-
ucts. As Tony, now 53, and his wife Margie, who 
recently turned 50, contemplated moving to a new 
corporate job in Texas or New Jersey, they asked 
themselves, “Why don’t we live where we want 
and do what we want?” Their search led to now 

owning and operating a country store in Vermont, their favorite place to visit.
In Quechee, Vermont, they found their new home and their new careers. 

In the fall of 2009, the Battaglias bought the Ottauquechee Country Store on 
Woodstock Road. During the past year and a half they have been working to 
transform it into two businesses, The Route 4 Country Store and Vermont 
Chocolatiers.

With Tony’s business education at Western Michigan University and his ex-
periential understanding of retailing (although from the manufacturing side), 
some additional education in chocolate production, and enthusiastic effort 
from the entire Battaglia family, Tony and Margie decided they could be suc-
cessful small business owners. Knowing that the bulk of the sales would come 

AT A GLANCE

BY LAURA HARRIS-HIRSCH
PHOTOS BY JACK ROWELL

A TRUE VERMONT 
EXPERIENCE

The Route 4 
Country 
Store

Above: Tony and Margie Battaglia.

Left inset: Lollipops grow on trees 
at the Route 4 Country Store!
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from vacationers during the summer and 
fall, the Battaglias believed that adding a 
chocolate shop would bring in custom-
ers looking for sweets for Thanksgiving, 
Christmas, Valentine’s Day, and Easter, 
balancing revenue throughout the year 
(see sidebar on page 30).

Traditional Meets Modern
One reason the Battaglias were inter-
ested in the Quechee property was 
that the economy of the Upper Valley 
is relatively stable. Also, The Route 4 
Country Store sits on a heavily traveled 
road, the most direct way to Wood-

stock, Killington, and Rutland. Located 
just minutes from the junctions of I-89 
and I-91, “It’s the first and last Vermont 
country store,” jokes Margie. Customers 
include local residents, both seasonal 
and year-round, and tourists visiting 
local attractions.

“What travelers like about our busi-
ness is that it’s not the chain conve-
nience store they may find at home,” 
Tony adds, more seriously. The Batta-
glias have kept the old-time look of the 
building, known for its 60-foot front 
porch. In warm weather and into late 
fall, ice cream lovers from throughout 

the Upper Valley sit there on Vermont-
made benches, enjoying their choice of 
55 soft ice cream flavors. Adults, Margie 
says, love cheesecake and its variations—
amaretto, chocolate, peanut butter, 
strawberry. For kids, the favorites are 
“anything blue,” especially tutti-frutti 
and cotton candy.

Supporting Local Businesses
Inside, the store combines the new with 
the old: the original concrete floor and 
wood walls and ceilings surround new 
energy-efficient walk-in coolers stocked 
with Vermont-made beers like Bridge-

AT A GLANCE

Colorful hats and mittens are ready for 
ski visitors in the winter.

Wines from North Branch Vineyards, just 
a few of the many Vermont-produced 
selections.

Fun Vermont tote bags are ready for 
summer campers and travelers.
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water’s Long Trail, Rock Art from 
Morrisville, and Otter Creek in Mid-
dlebury, as well as the popular na-
tional brands. The Battaglias enlarged 
the prep and serving area for pizza, 
hot food, and homemade overstuffed 
sandwiches. Along with the usual 
snack foods and beverages found in a 
convenience  mart, the store is filled 
with Vermont-made products of all 
kinds.

“It’s nice to support local business-
es,” says Tony, showing a visitor an 
array of wines produced by Vermont 
vineyards including Lincoln Peak in 
New Haven and Snow Farm in South 
Hero. In support of Vermont wines, 
the store will have a tasting March 19 
with the folks from Honey Gardens 
Winery. Honey Gardens produces 
a unique mead (honey wine) from 
Vermont’s Northeast Kingdom. Tony 
moves on to the new coffee bar, of-
fering hot coffee brewed from freshly 
ground beans supplied by the Ver-
mont Coffee Company, accompanied 
by a “steering wheel” doughnut from 
Jupiter Rising bakery in Rutland. »

A panoramic view leading down to the 
deli (just above), where overstuffed 
grinders are a staple. 

http://www.stonedentalcare.com
http://www.thebluehorseinn.com
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Vermont Cho Cola tiers

Chocolate Easter bunnies. Valentine’s Day truffles filled with fruit fla-
vors. Dark chocolate-covered pretzels (“We use only the freshest!”) 

drizzled with milk chocolate and white chocolate. Dark chocolate bark 
with cranberries. Double-stuffed Oreos covered with chocolate. Choco-
late bears, chocolate snowmen, chocolate hearts. Truffles filled with 
cream-based ganache (made with Vermont butter and cream). Vermont 
maple cookies covered with chocolate. Chocolate made to order for a 
special gift.

Why add a chocolate shop to a country store? “Everyone’s happy 
around chocolate!” says Tony. Margie offers a more serious reason: “It’s 
a perfect business to complement a summer business in the Upper Val-
ley.” And, adds Tony, “Travelers like to go see things being made, like the 
cheese at Sugarbush Farm. It’s a destination. People call to ask us, ‘Are 
you making chocolate today?’ They bring their families to watch.” And, 
of course, like many others, both Margie and Tony love chocolate.

Although experts at eating chocolate, they needed to learn how to 
make and market it. During the summer of 2009, Tony attended Choco-
late Boot Camp held at the University of Wisconsin in Madison. The 
following spring, Margie went to school at Peter’s Chocolate Company 
in Lititz, Pennsylvania. Both learned the appropriate management of a 
chocolate kitchen, including tempering, a process done in a machine that 
brings chocolate to the right temperature to work with it. Properly tem-
pered chocolate produces a product with a shine and a “nice snap.” Since 
storage is extremely important, the Battaglias renovated the beverage 
cooler area, giving them room to build a temperature-controlled chocolate kitchen, complete with a viewing window. 
Margie makes most of the chocolate, knowing that the artistic presentation must be “exquisite.”

She uses only pure chocolate, never a coating. “You’ll know [pure chocolate] when you get it in your mouth,” Mar-
gie says. “Pure chocolate will have full flavor, a nice melt, and no coating on your teeth. It’s an enjoyable experience.”

The chocolate business is not limited to the retail store. Vermont Chocolatiers supplies various chocolate products 
to the food concession at the Tupelo Music Hall in White River Junction. “Skip Symanski, proprietor of Elixir restau-
rant, wanted unique chocolates, something more upscale than Snickers, for his concession at Tupelo Music Hall,” 
says Tony. He could use those same words to describe Vermont Chocolatiers.

AT A GLANCE

Chocolate-covered maple cookies 
swirled with white chocolate, Oreos, 
pretzels, and even potato chips dipped 
in chocolate are a few favorites.

Turtles, butterflies, and lollipop 
flowers, oh my! Vermont Chocolatiers 
contributed these and other treats at 
the VINS Wine & Cheese event last 
September.

A solid chocolate rabbit brushed with 
natural food color, ready to become an
Easter treat.
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“Visitors from all over the world” 
want to try Vermont products, includ-
ing the obvious, like maple syrup and 
maple sugar candy, but also Madhouse 
Munchies (originally produced in 
Wilder but now coming from Burling-
ton), Rosie’s Vermont Jerky (displayed 
near the more common Slim Jim 
brand), dairy products from the Wil-
cox Dairy in Manchester and Cabot 
Creamery, and Cook-in-the-Kitchen 
pancake and biscuit mixes from near-
by White River Junction.

“These are all fun products,” says 
Tony. “How can you beat chocolate, 
beer, cheese, and wine?” Very easily, 
apparently, with boxes of Vermont 
Country Tea, Peppermint Pattie dog 
biscuits from Milton, jars of jams from 
Clay Hill Coop in Hartland, plus locally 
made earrings, Vermont-themed hats, 

Gormly's pancake mix from South 
Burlington is a customer favorite.

Montana Barrows of Woodstock, a 
culinary arts major and intern at
Vermont Chocolatiers, offers a 
chocolate delight on a platter.

http://www.vonbargens.com
http://www.woodstockinn.com
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sweatshirts, and necklaces, Blue Moon 
Sorbet, and even watercolors by Montpe-
lier artist Joan Smith.

“Use local ingredients” is also the 
theme for the hot food area. For their 
breakfast sandwiches, the Battaglias buy 
organic eggs from free-range chickens 
raised on a nearby farm. They also serve 
local produce when possible. Proud of 
their Sicilian and “real New York” round 
pizzas, sold whole or by the slice, Margie 
notes that The Route 4 Country Store is 
also becoming a destination for lovers of 
pulled-pork sandwiches. “We slow cook 
or barbecue it here,” she says, “all night 
long” using their own recipe. “We add 
a little more barbecue sauce on the bun 
and add grilled provolone cheese with a 
touch of artisan Parmesan cheese, shred-
ded, not powdered.”

Catering to the Community
Recently, a group of skiers demonstrated 
the appeal of the sandwiches. Not only 
did they pick up pulled-pork sandwiches 
on their way to Killington, but on their 
return, ready for supper, they stopped 
in the store to buy more. Tony adds, 
“They also became Facebook friends of 
the store.” He enjoys the challenge of 
increasing his customer base.

That’s why he plans to complete going 
online in the near future, offering choco-
late and Vermont-themed gift baskets. It’s 
also why he’s made some changes outside 
the store, including experimenting with 

no gas pumps. This allows more custom-
er parking in the summer, and the larger 
blacktop lot offers an opportunity  to host 
riders in a motorcycle rally this summer, 
with classic car nights a possibility. Up 
the hill to the right of the building, he’s 
rebuilt the corn roast pit he acquired 
from the former Fool on the Hill busi-
ness, well known to local residents, and 
set up a barbecue pit as well. They look 
forward to firing it up this spring.

The store is open every day from 6am 
to 8pm, but neither Tony nor Margie has 
to travel to work. The Battaglia family 
lives above the store in a spacious living 
area. Their son, Joe, a senior at Hartford 
High, works regularly in the business. 
Daughter Holly, now a nutrition and 
psychology major at the University of 
Connecticut, pitches in when she comes 
home on break.

Running two small businesses re-
quires a lot of work. But as Margie, who 
enjoyed her former work at a medical 
supply company, says, “This is a lot 
more fun!” 

AT A GLANCE

The Route 4 
Country Store 
& Vermont 
Chocolatiers
3699 Woodstock Road
Quechee, VT
(802) 295-7563
www.route4countrystore.com

The "Big Wheel" of Cabot sharp cheddar—guess where to slice an exact pound and it's free.

http://www.vittrattigan.com
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http://www.liveinfitness.com
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Left: Marilyn and Robert Caulfield.

BY NAN BOURNE
PHOTOS BY LYNN BOHANNON

A VISIT WITH ROBERT 
AND MARILYN CAULFIELDA

rtist Robert Caulfi eld and his wife 
Marilyn, after 16 years in their 
original Woodstock gallery at 42 

Central Street, moved in 1998 to a larger 
home-studio gallery at 11 The Green. 
Their current location, a handsome 
two-story red brick house with black 
shutters and a lawn that sweeps down 
to the Ottauquechee River, is listed on 
the National Register of Historic Places as 
the Fitch House, built in 1827. »

At Home in Woodstock

SPRING 2011  |  WOODSTOCK MAGAZINE  35



A Bit of Local History
Woodward Fitch came to Woodstock as 
a boy with his father in 1793, and even-
tually founded a family of successful hat 
manufacturers with a store and work-
shop on the Green. His house on the 
Green was built in the American Greek 
Revival style, with a striking front-gable 
facade of recessed brick arches with 
panels resembling columns; the small 

Greek-style columned 
portico on the side fa-
cade, which contains the 

front door, was added 
later, when the old court-
house beside it burned 

down on July 4, 1854, after someone 
tossed a firecracker into the belfry.

The Fitch House contains 4,800 

square feet—10 rooms, five fireplaces, 
an elevator, and an eye-catching front-
hall mirror almost six feet wide and 
crowned with festoons of golden grapes 
and flying birds and cascades of deli-
cate flowers.

“The previous owners asked to leave 

it here because it would wreck the 
wall to take it down,” explains Marilyn 
Caulfield, a gracious, warm woman 
obviously proud of her husband’s 
achievements. “Really, the whole front 
downstairs is the gallery,” she adds, “40 

Yellow Church, 16x20.
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Top: Fall Shadows—Elm Street, 
Woodstock, 22x30.

Above: October Shadows, 20x30.

“I’ve sold 2,400 pictures in the last 28 years,” 

says Bob, “in major galleries around the nation 

and in my gallery in Woodstock.”



percent of our house, in fact. 
We didn’t do much but add 
the paintings.”

The front hall, about 16 
feet square, displays Bob’s 
art on every wall, as does 
the main gallery, a long liv-
ing room to the right, 16 feet 
by 29 feet, with blue-green 
wainscoting and a fireplace at 
one end, two handsome rus-
set upholstered armchairs, 
and six south-facing windows 
with gray silk, flowered floor-
length curtains and match-
ing valances, overlooking the Green. I 
counted 32 of Bob’s colorful oils here.

“The front door used to be right 
where that first window is now,” Mari-
lyn explains, “until the owner of the 
house, years ago, fell over the front step 
and died. His wife refused to use that 
door ever again—she had it blocked up 

and moved over onto the side, where it 
is now.” She smiles. “At least that’s the 
story that came with the house!”

To the left of the front hall, which 
sports its own fireplace, is yet another 
gallery—small, cozy, and informal —with 
hewn ceiling beams and wide floor-
boards, a fireplace, a braided rug, and 

comfortable furniture.
“This is the back wing,” 

explains Bob, a tall, well-
built, handsome man of almost 
80 who has obviously learned 
the art of contentment. “It was 
added later and used to be a 
carriage house, then a rental 
unit. Now it’s a customers’ 
sitting room, gallery, and liv-
ing space blended together. My 
studio is right there,” he went 
on, waving at a cramped area 
off to the side with a large pic-
ture window facing a handsome 

old tree and the river flowing below. 
This space was so much a part of the 
rest of the room that I hadn’t noticed it 
at first. Now I saw that it held a large, 
high armchair with a worn, crocheted 
seat, its back to the window; a tall, 
paint-covered easel supporting a tray 
dotted with small mountains of color 
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below an equally paint-spattered 
hanging lamp; and an open cabinet 
holding cans stuffed with brushes, 
paint tubes, postcards, folders, and 
magazines. Paintings were piled 
up everywhere, and below all of 
this sat two braided rugs.

“I’ve sold 2,400 pictures in the 
last 28 years,” says Bob, “in ma-
jor galleries around the nation 
and in my gallery in Woodstock.” 
His manner is quiet and modest; 
he and Marilyn continue to seem 
surprised that things have turned 
out so well.
 
Overcoming the Odds
In a book Bob and his son Craig 
wrote together and published 
in 2004 called Ruggles Street: 
The Life of an American Artist, 
they trace Bob’s journey from deep 
poverty and family disintegration 

Camden Boats, 18x18.

http://www.liondavis.com
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in a Boston slum, up through suc-
cess as a school athlete, a solid 
business career, a warm family of 
five children and supportive in-
laws, and tenacious work at his ea-
sel, all facilitated by his and Mari-
lyn’s meeting as teenagers and their 
powerful and enduring bond, now 
58 years long. The book portrays 
Bob as a boy who, despite incapaci-
tating family dysfunction, never 
lost the ability to recognize love 
and encouragement or the capac-
ity to use his athletic and artistic 
skills—as well as a hopeful and de-
termined spirit—to carry him on to 
a productive, warm, and stable life.

“It’s so peaceful [in Woodstock], 
and so very far from the crowd-
ed city streets where I began my 
life,” he writes in his book, “that 
at times it feels as if there’s a dis-
connect between what my life was 
and what it is now—as if through 
Gramma and Grampa Caulfield’s in-

http://www.anichini.com
http://www.mmexcavating.com
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tervention I somehow stepped into 
a life I wasn’t destined to live.”

Bob’s paintings, mostly in oils 
with a few delicate watercolors, 
are vibrant and full of deep color 
contrasts. Mainly they are land-
scapes and city street scenes. Prints 
of several of them hang in the 
Plaza Hotel in New York City; he 
has shown in galleries around the 
country, and he has customers from 
all over the world. His larger works 
can sell for over $30,000. I asked 
him why he so enjoys recreating 
scenes from the Impressionist era.

“It was when I was in the Ma-
rines, when I was 20,” Bob ex-
plains. “I loved art, loved to paint, 
but could never afford lessons. I 
discovered a book on Monet, then 
Sisley and other Impressionists, 
and I sort of felt I’d come home. 
At that time I painted a picture of 

Stowe, Vermont, 30x30.

http://www.hawkresort.com
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nuns coming out of a church in a 
rainstorm, in that style, and Ed-
ward Hopper chose it for a large 
Boston show. I’ve been painting 
those old-fashioned street and 
beach scenes ever since!”

What Marilyn and Bob Caulfield 
have done is to create for them-
selves, through hard work and 
steady devotion, the very destiny 
that Bob had doubted—the destiny 
that has led them, against the odds, 
into the calm, safe, and beautiful 
world depicted in so many of his 
“old-fashioned” paintings. There 
are moments when both of them 
still seem surprised. 

Caulfield  
Art Gallery
11 The Green
Woodstock, VT
(802) 457-1472
www.caulfieldartgallery.com

http://www.davidandersonhill.com
http://www.satellitevideo-nhvt.com
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BY MEG BRAZILL
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Beverly Ritchie is comfortable  

in her three-story Woodstock 

home. Her living room gives 

off a soft yellow and golden glow, 

refl ecting the walls and the upholstery. 

Bev looks like she could be right at 

home in Washington, DC, where she 

built her interior design business over 

the course of three decades. »

    Designing
Woman

BEVERLY RITCHIE OF 
FLYNN·RITCHIE INTERIORS



Despite the prevalence of Neo-Georgian design 
there, Ritchie developed her own eclectic style. 
When she moved to Woodstock nearly 10 years 
ago, she brought many of the items from her home 
and design business in DC. But everything here is 
carefully chosen. In her living room, a Chippen-
dale sofa is juxtaposed with a painted chair, a brass 
coffee table, and a Sheffi eld silver vase. An interior 
designer by profession, everything Bev Ritchie 
puts in a room, she puts there for a reason.

From Woodstock to 
Washington—and Back
Bev began visiting Woodstock in the late 1950s 
when she was a high school student. She and her 
boyfriend, Bob Yeomans, would come up to ski 

and visit their friend, Spencer Field. Bev and Bob 
eventually married, and when Bob graduated from 
college, they moved to Woodstock prior to his 
ROTC service in the military. Bob painted and sold 
his work at Elison Lieberman’s fi rst gallery; Bev 
waitressed at a restaurant called A Bit of Sweden 
on Route 106.

In the early 1970s, Bev studied design at the 
Maryland Institute of Art in Baltimore. She 
launched her own design business in Annapolis, 
Maryland, in 1973 and has been in business for 
herself ever since. In the mid ’80s, Bev moved the 
business to Washington, DC, where her interest 
in the arts led her to become involved with the 
Corcoran Gallery of Art. She became a member of 
the Women’s Committee for the Corcoran and in 

"I try to fi t my style to people’s personalities. 

I want the individuality of the client to shine."
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1995, she chaired the Corcoran Ball. The 
challenge of overseeing the design and 
décor of the galleries is Herculean—and 
perfect for an interior designer. That 
year, more than 1,700 people attended 
the annual Corcoran Ball, one of the big-
gest social events in Washington.

Bev had a two-story design shop in 
Georgetown with several employees and 
designed home interiors for a number of 
prominent people. She also worked on 
the Democratic inaugural in President 
Clinton’s first administration, which 

consisted of an intensive schedule of 
breakfasts, balls, and other events. “You 
start the day after Thanksgiving and 
then you’re on a tear until Inauguration 
Day,” Bev says. “It was one of the great 
experiences of my life.”

Decades later, shortly after 9/11, Bev 
came back to Woodstock to ski. This 
time she decided to stay. She now works 
with clients throughout New England 
and along the mid-Atlantic seaboard.

Bringing It All Together
“Most of my clients are referred through 
word of mouth,” Bev says. “I try to fit my 
style to people’s personalities. I want the 
individuality of the client to shine.” But 
people do want her opinion, and they 
hire her for that as much as for her eye 
and decorating skills.

Her first Woodstock clients, Gail and 
Allen Dougherty, were friends first. 
“They had most of their furniture al-
ready—upholstered pieces,” says Bev. 
“Then Gail and I made a trip to the 
Design Center in Boston and selected 
fabrics.” The primary job was designing 
the living room, which actually is made 
up of three parlors: a music room with 
a baby grand piano, a family room, and 

the third, which is more like a tradi-
tional a living room. “We reupholstered 
the furniture, and then I went to work 
with window treatments, carpets, and 
fabrics.” Bev made use of color, which 
she thinks is her strength. “Sometimes 

A mellow, relaxed feeling pervades Gail 
and Allen Dougherty's traditional living 
room and music room.

Group items in a collection for a striking 
look, as Bev did in her library: Iroquois 
beaded whimsies, a pair of gauntlets 
presented to Bev’s grandfather by the 
Shoshone Indians when he was an Indian 
agent, a pith helmet worn by her father 
when he climbed Mount Whitney.

Joan Lang's dining room features Regency chairs, an imported yew wood table, and a 
floorcloth by Ellen Epworth.
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a room needs something to hold it together.” The 
end result integrates the three rooms, while giving 
each a unique character. 

FlynnRitchie Interiors
FlynnRitchie Interiors has also provided interior 
design services for Joan Lang, David Urbani and 
Carolyn Egeli Urbani, and Katharine Mears, among 
others. For Joan Lang’s dining room, Bev hired 
decorative artist Ellen Epworth to create a marble-
ized black and white diamond floorcloth, bordered 
with a Greek key pattern. Bev was impressed by 
Epworth’s work when she painted the wooden 
floor in Bev’s kitchen in a compass rose design; the 
end result looks like wood inlay. In Lang’s house, 
the striking floorcloth sets off a round dining table 
made of yew wood. For the dining room windows, 
Bev took an understated approach with a lovely 
linen drapery. A fern pattern, white on white, plays 
across the drapes.

The bathroom redesign articulates a restrained 
elegance. Two existing radiators, which provide 

warmth behind the anonymity of white screens, 
are tucked below a long marble counter. A blue 
ceiling bathes the room in a flattering light and 
complements the silver accessories and glass 
shower stall.

For Katharine Mears, Bev put her skills to work 
renovating the master bathroom. “I love getting 
involved in a job that requires architectural reno-
vation,” Bev says. Here they took a space from the 
foyer and used it to expand the master bath. Katha-
rine (also known by her nickname, Tiny) is an avid 
gardener, and her bedroom and bathroom echo the 
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River stone tile on the shower floor contrasts with the 
room's smooth surfaces.

The Mears bath features a seamless glass shower, custom cabinetry, 
Brunschwig & Fils floral wallpaper, and an organdy embroidered balloon 
shade with crystal bead trim.
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beautiful gardens outside.
In the Mears bathroom, what 

Bev describes as her yin-and-
yang  approach offsets the irregu-
lar texture of small river stones 
embedded in the shower floor 
with the smooth surfaces of a 
mirror and glass shower panels. 
This project is another instance 
where Bev took a small, under-
utilized space and remade it into 
a remarkable one.

Designers Love a Challenge
In 2002, when Bev first looked at 
her Woodstock condo, she bought 
it even though she was still living 
in DC. The apartment had been 
a rental for years and had seen a 
lot of wear and tear. “I like a chal-
lenge,” says Bev. “I added crown 
moldings. I changed a window in 
the dining room. I eliminated a 
few radiators and put in baseboard 
heating to gain more wall space.”

She also reclaimed enclosed 
space under a stairwell and con-
verted it into a first-floor bath-
room. It was one of her signature 
moves—taking a small not-so-
useful space and transforming it 
into a brilliant gem. The result 
is another yin-and-yang effect: a 
country washstand balances the 
opulence of a crystal chandelier. 
Black print wallpaper and black 
fixtures further enhance the dra-
matic effect. »

Swag fabric coordinates with the 
wallpaper in the Mears bathroom.
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http://www.junctionframeshop.com
http://www.taylor-palmeragency.com
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It’s All About Proportion
“If there’s one thing to understand 
about design it’s that—even in a small 
space—everything goes up,” Bev says, 
explaining how moving the eye toward 
the top of a room increases one’s per-
ception of height. “And start the drap-
eries up high. That brings the eye up 
and creates a feeling of openness.”

When confronted with fixtures that 
aren’t bringing out the best qualities 
in a space, a designer looks for ways 
to rectify the situation. In Bev’s new 
flat, the living room was small, but it 
had a high ceiling. “I raised the fire-

Pieces in Bev's dining room include a red 
chinoiserie mirror, 1920s rock crystal 
sconces, English sideboard, tiger maple 
table, and painted chairs.
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The Lang master bath features custom 
cabinets, a Venetian mirror, Roman shades 
made of sheer white embroidered fabric, 
silver accents, a seamless shower, and 
custom tile work.

http://www.woodstockfarmersmarket.com
http://www.yankeebookshop.com
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place surround and mantel.” The 
effect is subtle, but brilliant. The 
high ceilings, raised mantel, and 
window treatments all increase 
the perception of height and space 
in the living room. “Proportion 
is key,” she says, summing up her 
work here. 

Flynn·Ritchie Interiors
(802) 457-9803
FlynnRitchie@aol.com

Bev Ritchie provides interior 
design services to clients 
in the Woodstock area and 
throughout New England. 
She also currently serves on 
the Village Design Review 
Board in Woodstock.
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http://www.taylorlauren.com
http://www.woodstockgoldandsilver.com
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http://www.terracecommunities.com
http://www.brownsfloormasters.com
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COMMUNITY

The Ottauquechee 
Health Center

Reception area at the Ottauquechee Health Center 
(left to right): Tammy Benjamin-Wood, CMA, Sheena 
Thomas, Receptionist, Heather Huntley, LPN.

At 3am, with her husband away on a business trip, Wood-
stock resident Zoe Zilian woke to her three-year-old 
daughter Mia shaking with a fever of 103 degrees. For 
most parents, this situation causes not only alarm but also 
a late-night trip to the emergency room. Not for Zilian. 
That night she made a quick call to her local healthcare 
center, the Ottauquechee Health Center, and within min-
utes the on-call physician called her back and assessed the 
situation. That night the doctor was Michael Kilcullen, 

BY AUDREY RICHARDSON

PHOTOS COURTESY OF THE 

OTTAUQUECHEE HEALTH CENTER

COMMUNITY HEALTHCARE 
AT ITS BEST

Dr. Steven Smith cares for a patient.
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the same doctor Mia sees for her regular 
checkups. Zilian received the advice she 
needed and was able to avoid waking her 
other infant daughter for an unnecessary 
trip to the ER. “It is about peace of mind 
and the safety and security of being able 
to contact your community doctor in the 
middle of the night,” says Zilian about 
the experience. The Zilian family is not 
alone in their gratitude—the Woodstock 
community as a whole depends on the 
Ottauquechee Health Center (OHC) as 
an invaluable resource.

A Healthcare Renaissance
For the last half century, maintaining a 
community healthcare center has been 
a priority for Woodstock and other sur-
rounding towns, but this was not always 
the case. In 1956, the Woodstock area was 
a doctorless community. Up until this 
point there were two physicians in the 
community, but a sudden death and an 
early retirement exhausted Woodstock’s 
local physician resources. Woodstock and 
surrounding towns found themselves in a 
predicament: there was an abundance of 
people in the community looking for care, 

and no one to care for them.
This period may seem like a bleak 

time in Woodstock’s history, but it con-
sequently spurred a renaissance for lo-
cal healthcare. As they say, necessity is 
the mother of invention, and so was the 
case for Woodstock healthcare with the 
creation of the Ottauquechee Health 

Center. Springing to action, the village 
community gathered to form a board of 
trustees to create a plan, and in no time 
a fully operational health center was up 
and running. The community did not 
hold back and, with the help of gener-
ous donations and avid fundraising, this 
desperate time gave birth to one of the 

Susan Jantos, Community Care Coordinator, Steven Smith, MD, Michael Kilcullen, MD, 
Judi Friedman, PA, Jennifer Cushing, Practice Manager, Jeanine Leathe, Secretary, 
Tammy Benjamin-Wood, CMA, Sheena Thomas, Registration Clerk, Pat Wittasek, Lab 
Technician, Donna Wentzel, RN, James Taitague, Radiology Technician, Holly Ballou, 
Secretary, Rosemary McGinty, RN, and Heather Huntley, LPN. Not pictured: Laura 
Vahey, PA, and Jeane Leete, Lab Technician.

COMMUNITY

Working hard at the nurses' station are 
Heather Huntley, LPN, Rosemary
McGinty, RN, Michael Kilcullen, MD.
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town’s most trusted resources.
The OHC opened its doors in the 

Simmons House in 1958 and moved 
to its current location in 1973. This 
unique and highly successful health 
center is home to highly qualified 
primary-care providers, physicians’ 
assistants, nurses, technicians, and 
staff. It offers primary-care services as 
well as dermatology, midwifery, and 
ophthalmology. In 1997, the practice 
turned over to Dartmouth-Hitchcock 
Medical Center. In 2007, the practice 
changed hands again and is now a part 
of Mt. Ascutney Hospital and Health 
Center.

Providing Personal Care
Although the OHC left its original 
grassroots beginnings for more cor-
porate support, the operation fell 
into good hands. “My love is closer to 
home healthcare, neighbors helping 
neighbors,” says Kevin Donovan, CEO 
of Mt. Ascutney Hospital. Donovan 
stepped into the position of CEO only 
last September, but he has quickly 
come to appreciate the important role 
the OHC plays in the community. “I 
see this place as an incredibly impor-
tant part of the Mt. Ascutney family, 
and our goal is to continue to provide 
care to the entire community,” says 
Donovan. OHC practice manager 
Jennifer Cushing shares the same 
sentiment. “We’re a smaller organiza-
tion where we can give personal care; 
people aren’t just a number here,” she 
says.

“It was the start of a community 
center like no other place,” says pe-
diatrician Michael Kilcullen about the 
health center’s humble beginnings. Dr. 
Kilcullen started his residency in 1975 
at Thomas Jefferson University Hos-
pital in Philadelphia and continued at 
Dartmouth-Hitchcock Medical Cen-
ter. In 1979, his residency at DHMC 
sent him to the Ottauquechee Health 
Center. It’s clear that this doctor 
found the right fit, since he has been 
working at the OHC for more than 30 
years. Dr. Kilcullen has become such 
a fixture in the community that he is 
now seeing children of children he 

http://www.kedronvalleyinn.com
http://www.gwlscape.com
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COMMUNITY

once had as patients. “It is a humbling 
experience to see your patients’ chil-
dren, but being here felt like the way 
medicine should be practiced,” says 
Dr. Kilcullen.

Physicians like Dr. Kilcullen and 
Dr. Steven Smith are renowned in 
the Woodstock community for their 
decades of service and their com-
mitment to bring quality care to the 
OHC. Dr. Smith has dedicated 23 
years to the health center. Donovan 
describes both of their positions in 
the community as “beloved.” Drs. Kil-
cullen and Smith are among a crew 
of physicians, nurses, and other staff 
who have committed decades of their 
working life to the health center.

Pat Wittasek is also among this elite 
force. Wittasek, a respected lab tech-
nician, has helped take and process 
patients’ blood work for over 30 years 
at OHC. “That’s what it is all about, 
community care, and I don’t know any-
body who has worked here that hasn’t 
enjoyed it,” explains Wittasek about 
her time at OHC. Lead nurse Donna 
Wentzel came to the OHC in 2004, and 
is also extraordinarily appreciative of 
a staff that knows the community. She 
speaks highly of the other nurses, say-
ing, “We get to know the patients and 
they feel comfortable with us.”

OHC manager Jennifer Cushing shakes 
hands with brother and sister Dexter 
and Sally Foss of Woodstock.

http://www.unionarena.org
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Focusing on the Community
The OHC has seen some changes over 
the years. One of the most noticeable 
was the discontinuation of its 24-hour 
emergency services. In the 1990s, the 
health center gradually changed from 
a fully functional ER to offering only 
primary care and selected specialties. 
According to Donovan, that transition 
was essential. “It was important for 
the center to focus on the community 
and primary care.” However, those 
facing an emergency are not left out 
in the cold, as in the case of Zoe Zil-
ian. Established patients dealing with 
a potential emergency after hours can 
contact the physician on call 24 hours 
a day through the health center’s an-
swering service. The OHC is open for 
office hours six days a week, Monday 
through Saturday.

Not only can patients visit the OHC 
for a checkup or procedure, but they 
can also take part in one of the Ot-
tauquechee Community Partnership's 
wellness programs such as Prescrip-
tion Walking. The OHC extends its 
reach and its services to the surround-
ing communities. The Ottauquechee 
Health Center, Health Information 
Resource Services (HIRS), and the Ot-
tauquechee Health Foundation have 
partnered to create a much-needed 
community care coordinator position 
to assist elders and those with chronic 
conditions and other home-care 

The essentials for living in the country.

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

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

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

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

you where you need to go.

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

tractor is the ideal choice.

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

www.kubota.com

©Kubota Tractor Corporation, 2007

http://www.townlineequipment.com
http://www.barrellinvestmentgroup.com
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needs in the Woodstock area. Under 
the concept of Medical Home, this 
professional provider coordinates col-
laborative care with the Ottauquechee 
Health Center, HIRS, Thompson 
Senior Center, VNA/VNH, and other 
community resources to promote 
healthcare improvements and avoid 
inappropriate emergency room usage 
and hospitalizations.

This small but dedicated health 
center has come a long way and has 
plans to go even further. “For us, it is 
making sure that primary care and 
provision is vibrant and present in 
the community. We are always trying 
to think of where there is a demand,” 
explains Donovan. Mt. Ascutney 
Hospital will set forth what Donovan 
describes as “new strategic planning” 
that will culminate in the summer. 
This planning will determine the nec-
essary changes on the horizon for the 
OHC. Although these advancements 
will take time to come to fruition, one 
thing is certain to remain steadfast: 
the Ottauquechee Health Center’s 
commitment to its community. 

COMMUNITY

Kevin Donovan, CEO of Mt. Ascutney 
Hospital.

Ottauquechee 
Health Center
32 Pleasant Street
Woodstock, VT
(802) 457-3030
www.mtascutneyhospital.org/
ottauquechee-health-center

http://www.route4countrystore.com
http://www.doctorrandy.com
http://www.arcmech.com
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W ith a royal wedding at the end of 
April, there is bound to be a bit of 
interest in all things English. Or 
at least some things English. The 

English are not known for their culinary skills. 
George Orwell in his “In Defence of English 
Cooking” admitted that, “It is commonly said, 
even by the English themselves, that English 
cooking is the worst in the world.” That being 
said, he went on to defend English cookery 

and wax poetic with a long list of 
English delicacies, including 

suet pudding, treacle, and 
haggis. I’m pretty sure 
the French and Italians, 
who love to malign the 
English kitchen, were not 

convinced. »

Suggestions for a Not-
Entirely-Traditional 

Afternoon Tea

Open-Faced Smoked 
Salmon Sandwiches

Cherry Scones

Lemon Cupcakes 

Strawberries and 
Crème Anglaise

ANY TIME IS TEA TIME

Time forTime forTime forTime forTeaBY SUSAN NYE
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However, there is one thing that the 
English do better than most and that’s 
tea. A universal cure-all, a cuppa will 
wake you up in the morning and calm 
you down at night. Tea is great for what 
ails you and it’s even good when noth-
ing ails you at all. Afternoon tea is a 
wonderful tradition, one which is well 
worth adopting. Even if it’s only a quick 
cup at the kitchen table, tea provides a 
welcome break in the final stretch of an 
all too busy day.

Tea is a delightful way to entertain 
your friends. You can go casual with 
mugs, jeans, and sneakers or opt for 
china cups, party dresses, and hats (the 
English love hats). In keeping with tra-
dition, begin with delicious finger sand-
wiches. Next bring out warm scones, 
clotted cream, if you can find it, and 
jam. And finally, end on a sweet note 
with lovely pastries and maybe a little 
fruit. Sharing a few festive nibbles with 
a pot of tea and maybe a glass of cham-
pagne is a delightful way to spend a late 
afternoon.

Open-Faced Smoked 
Salmon Sandwiches
Finger sandwiches are the 
traditional start to afternoon 
tea. These open-faced smoked 
salmon sandwiches get a bit 
of a kick from the horseradish 
and a bit of elegance from the 
caviar.

Makes 12 to16 small sandwiches

 2  oz cream cheese at room  
  temperature
 2  Tbsp sour cream
 2  Tbsp well-drained bottled  
  horseradish
 1  tsp Dijon mustard
  Salt and pepper to taste
  Thinly sliced pumpernickel or  
  rye bread, each slice trimmed  
  and cut into 2 or 3 bite-size  
  rectangles or squares
  About 8 oz thinly sliced smoked salmon, cut in small pieces
 ¼  English cucumber, peeled and finely chopped
 1-½  to 2 oz tin or jar caviar or salmon roe
 1  Tbsp chopped chives

1. Stir together the cream cheese, sour cream, horseradish, and mustard and season 
with salt and pepper to taste.

2. Spread a little cream cheese mixture onto each slice of bread and top with salmon. 
Garnish with finely chopped cucumber, a tiny spoonful of caviar, and a sprinkle of 
chives and serve.

HIGH TEA? LOW TEA? 
CREAM TEA? WHAT'S 
IT ALL ABOUT?
While it is commonly assumed 
that high tea describes a fancy-
shmancy party, it is a simple, 
hearty workingman’s and wom-
an’s meal at the end of the day. 
It is called high tea because it 
is served at the kitchen table or 
high board.

On the other hand, low tea or 
afternoon tea is the fancy tea 
with lovely finger sandwiches 
and sweet treats. It is served in 
the parlor or out in the garden, 
at a low tea table.

A cream tea is a traditional 
Devonshire or Cornwall tea. It is 
tea with scones, clotted cream, 
and jam. The cream goes on the 
scone, never in the tea. Cream 
is too heavy for tea and will ruin 
the taste.

http://www.juniperhillinn.com
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1.  Preheat the oven to 400º. Line a large baking sheet with a nonstick silicone mat or 
lightly butter a large baking sheet.

2. Put the flour, sugar, baking powder, spices, salt, and orange peel in the bowl of 
a food processor; pulse to combine. Add the butter and process until the mixture 
resembles coarse meal. Add the cherries and pulse once or twice to evenly distribute 
them throughout the mixture.

3. In a small bowl, whisk together the sour cream and egg. Add the egg mixture to the 
food processor and process until the dough starts to come together in a ball.

4. Remove the dough from the food processor, pat together into a ball,  and gently 
knead on a lightly floured surface until smooth, 8 to 12 turns.

5. Divide the dough into four pieces. Pat each portion into a 1-inch-thick round. Cut 
each round into wedges, four for regular scones and eight for small. Place the scones 
about an inch apart on the prepared baking sheet. (Can be made ahead to this point. 
Cover the scones and store in the refrigerator until you are ready to pop them in the 
oven.)

6.  Brush the tops of the scones with cream and bake until light brown, 13 to 18 
minutes. Let cool for a minute or two and serve warm with clotted cream or butter and 
cherry preserves.

* Devonshire, England, is famous for its clotted cream. High-fat cream is heated and 
becomes thick  and rich. You can find it in specialty stores and online. It  is wonder ful with 
scones.

Cherry Scones
Tea would not be tea without scones.

Makes 16 regular or 32 mini scones

 2-¼  cups all-purpose flour
 ‰⁄”  cup brown sugar
 1  Tbsp baking powder
 ½  tsp cinnamon
 ¼  tsp nutmeg
 1  tsp salt

  Grated peel of 1 orange
 ¾  cup (1-½ sticks) cold butter, cut into 
  small pieces
 fl⁄”  cup dried cherries, roughly chopped
 ½  cup sour cream
 1  large egg
 1–2  Tbsp heavy cream
  Clotted cream* or butter
  Cherry preserves

http://www.riverbendvermont.com
http://www.keeperscafe.com
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Lemon Cupcakes
Makes about 1 dozen regular or 3 dozen mini cupcakes

 1-¾  cup all-purpose flour
 2  tsp baking powder
 ½  tsp cinnamon
 ½  tsp ginger
 ½  tsp salt
  Grated peel of 1 lemon
 ¾  cup (1-½ sticks) softened butter
 ½  cup granulated sugar
 ½  cup brown sugar
 1  egg
 ¾  cup milk

Garnish:  raspberries, candied violets, or candied lemon peel

1. Preheat the oven to 400º. Line muffin tins with paper liners.

2.  Put the flour, baking powder, cinnamon, ginger, salt, and grated lemon peel in a 
medium bowl and whisk together.

3. With an electric mixer, cream together the butter and sugar. Add the egg and beat 
on high speed until smooth.

4. With the mixer on low speed, alternately add the dry ingredients and the milk to 
the batter in 3 parts, beginning and ending with the dry ingredients. Mix until just 
combined.

5.  Fill  paper liners two-thirds full with batter. Bake at 400º for 10 to 12 minutes for mini 
cupcakes and 18 to 20 minutes for regular cupcakes or until a toothpick inserted in the 
center comes out clean. Let cool completely.

6. Spoon a little icing on the top of each cupcake. Garnish with a whole raspberry, 
candied violet, or candied lemon peel. Let sit until the icing sets, about 30 minutes.

Lemon Icing
  About 2 cups confectioners’ sugar
 ½  tsp cinnamon
  Pinch salt
 4  Tbsp unsalted butter, melted
 3–4 Tbsp lemon juice

1. Put the confectioners’ sugar, cinnamon, and salt in a medium mixing bowl and whisk 
to combine.

2. Add the melted butter and gradually whisk in the lemon juice until it reaches the 
desired consistency.

Makes about 1 dozen regular or 3 dozen mini cupcakes

http://www.rails-vt.com
http://www.mertenshouse.com
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Strawberries & 
Crème Anglaise
Serves 12

 1-½  cups heavy cream
 3  large egg yolks
 3  Tbsp sugar
  Pinch salt
 1  Tbsp Framboise
 1  Tbsp pure vanilla extract
 2  quarts strawberries, washed, 
  trimmed, and halved if small, 
  quartered if large

1. Fill a large bowl about half full with 
ice water, set a small bowl in the ice 
bath, and set aside.

2. Whisk the cream, egg yolks, sugar, 
and salt together in a small heavy 
saucepan. Cook over low heat, stirring 
constantly until it registers 170º on a 
candy thermometer.

3.  Pour the custard through a fine-
mesh sieve into the small bowl in the 
ice bath. Stir in the Framboise and 
vanilla. Let the custard sit in the bowl 
in the ice bath, stirring frequently, 
until cool. Cover and store in the 
refrigerator until cold and ready to 
use.

4. Spoon the strawberries into dessert 
or wine glasses, top with a dollop of 
crème Anglaise, and serve.

IN CASE YOU FEEL YOU NEED THEM, 
A FEW EXCUSES FOR A SPRING TEA PARTY . . .
Spring Equinox (March 20) 
Even if there is snow in the yard and not a daffodil in sight, welcome spring 
with a cuppa Darjeeling and a scone.

May Day Celebration 
Whether you dance around a maypole or not, a festive tea party is the per-
fect way to mark the day.

Mother's Day 
Gather your family together for an afternoon tea; it’s a lovely alternative to 
brunch or lunch.

Wedding Shower 
The royal wedding is at the end of April; do you suppose Kate’s future 
grandmother-in-law, the Queen, will host a tea for the soon-to-be Mrs. 
Windsor?

Anytime 
My mother steeped a bag with her friends at least two or three times a 
week when I was growing up. It was never anything fancy, just a cuppa and 
a cookie.

Any excuse is a good excuse for tea. Don’t be surprised if you have so 
much fun that before you know it, tea time has turned into cocktail time.

http://www.woodstockvt.com
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There are lots of restaurants in the 
Woodstock area, but only one can 
claim to incorporate Caribbean flair. 
This unique flavor and styling makes 
Melaza Bistro an exciting addition to 
Woodstock and the Upper Valley.

Melaza was the dream of both 
owner James Van Kirk and Chef Da-
vid Diaz. Their unique connection to 
Puerto Rico and the Upper Valley al-
lowed them to come together and cre-
ate a truly outstanding restaurant that 
allows Vermonters and visitors to the 
Woodstock area to experience a touch 

SPOTLIGHT

Melaza 
Bistro

BY GEOFF CALVER

A TASTE OF THE 
CARIBBEAN IN 
WOODSTOCK

“I always said to all 
my friends, ‘I was born 
in Puerto Rico, but I 
matured in Vermont.’”

—Chef David Diaz

Key Lime Pie.

Scallops Vieiras, pan seared and served with 
spinach risotto, curry coconut lime sauce, 
pineapple chutney, and tamarind glaze.
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of the Caribbean while buried in snow, 
gazing at brightly colored trees, or bask-
ing in warm summer sun.

An Inspired Beginning
James Van Kirk grew up in Puerto Rico, 
but his roots stretch back to the Up-
per Valley. “My family bought a condo 
in Quechee in 1994. I would come to 
visit often in the summer and winter 
for a few weeks vacation, so I have been 
quite familiar with the area for about 16 
years,” he says. “After my father passed 
in October of 2009, I decided that a 
change of pace from Puerto Rico was 
needed, and I knew that the Upper Val-
ley was the right place to do that.

“My true inspiration and the reason 
that I got into this business is my busi-
ness partner Chef David Diaz. Chef 
David (as we all call him) has been a 
good friend for many years, and ironi-
cally, when my family bought a place in 
Quechee, he had just started to work as 
their executive chef. We became even 
closer after that, and for years we would 
always talk about how cool it would be 
to open up a Caribbean restaurant in the 
area. Then in June, after only being here 
for one month, Chef and I were walking 

through Woodstock and noticed there 
was a restaurant space open. We looked 
at each other and knew right there and 
then that what we had talked about for 

SPOTLIGHT

The comfortable dining room welcomes guests.

Above: Caramel Ramona Flan.

Right: Grilled Farmers Cheese Lollipops and 
Guava Rum Sauce.
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years was about to become a reality.”
Chef David’s inspiration for the 

restaurant comes from the people he 
met in the area who made him feel 
immediately at home when he began 
working at The Quechee Club in the 
1990s. “I feel that I am blessed. Since 
I first came to Vermont, Vermont has 
given me so much,” Chef David says.

“I always said to all my friends, ‘I 
was born in Puerto Rico, but I ma-
tured in Vermont.’ Vermont has given 
me a lovely family with two beautiful 
kids, Steven and Anthony, the best 

Top: The bar at Melaza.

Above: Chef David Diaz and James Van 
Kirk, owners, with sous chef Roberto Diaz.

“When you walk 
into Melaza you 
feel the warmth and 
soothing vibe of the 
Caribbean.’”

—Owner James Van Kirk

http://www.topdrawerboutique.com
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SPOTLIGHT

job a chef can dream to have at The 
Quechee Club, and a beautiful home in 
Brownsville. Members from the club 
always treated me like their own son, 
family, or friend. However, to follow my 
dream I had to part from the Club.

“I do miss them greatly. They were my 
family for the past 15 years. So I asked 
myself one day, what can I do to give 
back to my Vermont family and friends? 
A little bit of my cuisine, so that they can 
know me better and where I really came 
from. So I decided to open a restaurant 
and give them what I know most, food. 
Knowing that Puerto Rico is 1,500 miles 
away, Vermonters always told me when 
I asked for directions, ‘You can’t get 
there from here.’ Now they can get from 
here to there and have an unforgettable 
Caribbean experience only a few miles 
away from their hometown.”

A Chef’s Journey
The restaurant itself is a family affair, 
with Chef David’s brother, Roberto, 
acting as sous chef. Cooking is in their 

blood. Their father, a staff sergeant dur-
ing the Korean War, returned to Puerto 
Rico and opened a restaurant, El Pollito, 
which stands as one of the landmarks of 
Bayamon even today.

Chef David’s journey to Vermont was 
long, though. After graduating from the 

Above: The dining room has a tropical feel.

Right: Skirt steak churrasco grilled to 
perfection based with chimi-churri sauce 
served with mashed yucca root.

http://www.thelegacycollection.com
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American Military Academy, he moved 
to Miami; Towson, Maryland; and back 
to Puerto Rico, interning and learning 
the skills of the kitchen. Eventually he 
was hired to be the chef at Restaurant 
la Ragazza in Puerto Rico in 1985. That 
same year, he won “el Tenedor de Oro,” 
which is awarded to the best chef on the 
island. That journey led him to Vermont, 
and he was able to pursue his dream 
with the opening of Melaza last year.

Big Flavor—Fun Atmosphere
The food at Melaza is a diverse Carib-
bean fusion cuisine, a mixture of styles 
from David’s mother’s and father’s 
authentic Caribbean recipes from the 
island of Puerto Rico. “Our Caribbean 
food is based on Cajun-Creole, because 
the settlers in Louisiana and Puerto 
Rico came from similar backgrounds. 
They have jambalaya, and we have pa-
ella. There are some French influences 
in our local foods, so we have the main 
ingredient that we call sofrito, which is 
a combination of ingredients that we use 
to give flavor to our dishes. It consists 
of onions, garlic, green pepper, sweet 
ají peppers, cilantro, dried oregano, and 
vegetable oil. Our main goal at Melaza,” 
says Chef David, “is to bring something 
new and exciting to the Upper Valley. 
Caribbean fusion cuisine that’s also uti-
lizing some New England fare.”

Says owner James Van Kirk, “When 
you walk into Melaza you feel the 
warmth and soothing vibe of the Carib-
bean. We want our customers to expe-

rience a short but memorable two- to 
three-hour vacation while at Melaza. 
We offer a new change and flavor to the 
area, which I believe was lacking for a 
long time.

“Our recipes and dishes are so unique 
that our customers will keep coming 
back to experience more and more of 
our wonderful flavors. We also have big 
plans for this summer and, starting in 
the spring, we will begin to offer free 
salsa, Merengue dance lessons, soothing 
live entertainment on weekends, a full 
menu of new and refreshing drinks, and 
finally, our front and back patios will be 
available and in full Caribbean decor.” 
Melaza has brought a refreshing twist to 
downtown Woodstock and is a joy for all 
of the Upper Valley to enjoy.

Melaza Caribbean Bistro
71 Central Street
Woodstock, VT
(802) 457-7110
www.melazabistro.com

The bustling kitchen.

http://www.thelegacycollection.com
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BRIGHT IDEAS

Delicious homemade pies.

A large wine selection.

Bouquets of fresh flowers.
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Woodstock 
Farmers’ Market

Nelson Bebo 
tends to fresh 
produce.

The Woodstock Farmers’ Market (WFM) is not what you’d 
expect. First, it’s open year-round but closed on Mondays. 
Second, the offi cial title of Patrick Crowl, the primary owner 
of WFM, is Chairman of Fun. Don’t let that fool you: Patrick, 
the staff, the products, services, programs, and events, and the 
interwoven components of Woodstock Farmers’ Market are all 
about taking food very seriously. “We don’t thump our chest 
about it,” Patrick says, “but we have a really tight, organized group and our mission is to pro-
vide this community with great food and education.”

What began as a roadside vegetable stand over 30 years ago has grown into a fantastical 
food experience. “When someone walks through the door I would hope their jaw drops, in 
terms of atmosphere, fresh produce piled high, variety on our shelves, displays that wel-
come you into the store, and signage that lets you know what’s going on. There are always a 
lot of things going on.”

Before the Chairman 
Before Patrick became the Chairman of Fun, he says he “left a job in the real estate fi nance 
business that I really had no interest in.” Although he never felt a calling to culinary pur-
suits, he did grow up around food—good food. “My dad is a really accomplished home chef 
and so is my mom. I’ve always been around food. They would cook anything and every-
thing.” He continues, “When I was in New York I lived across the street from Balducci’s—
the preeminent specialty food market. I was in there every day. Tight aisles, people yelling 
and screaming, fresh stuff, guys in long aprons taking food seriously, yet it was so casual that 
it was pretty cool.”

Patrick’s father, Jack Crowl, was the fi rst to become interested in the tiny Woodstock lo-
cale. “My dad bought the place in 1991 from Jack Anderson and Mario Maura. Mario built 
the post-and-beam building that looked similar to what we have now, but it was about half 
the size of our current retail space.” In the early ’90s when the specialty food movement 
was in its infancy, Patrick says, “There wasn’t a little neighborhood market where you could 
get some great regional products, or fresh food, fresh sandwiches, fresh fi sh. I believe there 
was only the Grand Union, which left a lot to be desired.” Intent on fi lling that niche for the 

HAVING FUN TAKING FOOD SERIOUSLY

BY E. SENTEIO
PHOTOS BY LYNN BOHANNON
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community, in May of 1992 WFM of-
fi cially opened for business under new 
ownership. But it was a scant seven 
months later, on Thanksgiving night, 
that a fi re broke out and “pretty much 
gutted the inside of the building.” WFM 
has proven itself not only resilient but 
also quick on its feet: “In November we 
started selling the Christmas trees that 
had already been delivered.” Through-
out the Christmas season there was 
nothing else. “Just Christmas trees and 
wreaths.”

Renovations began after the holidays, 
but prior to that, Patrick says, he and his 
Dad, “took the famous ‘walk through 
the woods’ to fi gure out what we were 
going to do.” Patrick had a strong desire 
to rebuild, “and try to make it into some-
thing.” His father agreed and suggested 
that he would “exit stage left and still 
help as much as possible” but Patrick 
would “be the point guy.” Patrick re-
members, “My father told me ‘it might 
be fun for you to do it.’”

The New Guard
The Farmers’ Market reopened in 
March of 1993 with Patrick at the helm. 
Now, 18 years later, after an expansion to 
4,500 square feet in 1999 that included 
doubling the retail space, and last year’s 
gross sales at $4 million, the Woodstock 
Farmers’ Market, like its Chairman of 
Fun, is humble in its success. “What 
we do is kind of like a strange recipe 
of things. When people come in from 
other stores they’re like, ‘Wow, you do 
so many things,’ and it seems to work for 
us.” Apparently, the National Association 
for the Specialty Food Trade (NASFT) 
agrees. In 2009, the association named 
Woodstock Farmers’ Market “Retailer 
of the Year.” Its relatively small size and 
out-of-the-way location did not hinder it 
from beating out other national retailers 
from New York to California. This may 
have had something to do with the Mar-
ket’s philosophy of redefi ning “local.”

“We love and support local products, 
made in Vermont and regionally, but 

we’re also aware that there are great ‘lo-
cal’ products in Indiana, the Midwest, 
and across the country. What we focus 
on most is taste. We’d rather buy choco-
late regionally, but it has to be good.” 
Although conscious of and catering to 
food movements and trends like organic 
and gluten-free products, Patrick says, 
“We’re more concerned about the arti-
san product: how it’s made, where it’s 
made, what are the ingredients, does 
it taste good? That’s really what we go 
after. We get these great little caramels 
from this tiny little town in Montana. 
The world has shrunk to the point 
where ‘local’ can at times be reinter-
preted.”

On a busy day, this idea of “global 
community” attracts 600 to 700 visitors 
who come to peruse the almost 10,000 
varieties of culinary treasures that line 
the shelves, overfl ow from baskets and 

The emphasis is on fresh and local 
produce.

BRIGHT IDEAS
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stands, and fill the aisles. According to 
Patrick WFM is always on the look-
out for new products and they look 
everywhere. “We really listen to what 
people want and then we go and try 
to find it. We go to food shows, and 
read everything including the New 
York Times food section. We’re on all 
kinds of mailing lists. Since the award, 
we receive hundreds of e-mails from 
people asking us to carry their prod-
ucts. But we bob and weave through 
all the requests because we have re-
ally discerning taste and palates here. 
We taste a ton of stuff,” Patrick says, 
but he wants only the good stuff for 
his customers.

“We have something going on al-
most every weekend. We have active 
sampling, when one of our staff is 
out on the floor offering samples of 
a particular product, explaining it. 
People get the chance to not only try 
something they may never have con-
sidered before, but they also get to ask 
questions about it.” They also have the 
artisans themselves visit the market 
and set up a sampling and info area. 
“We love to bring the actual manufac-

Visitor Meg Loehning from Boston 
stops for coffee.

http://www.carrollconcrete.com
http://www.gorunamuck.com
http://www.artistreevt.org
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turers of the products to the Market. It’s 
critical that we spread the food gospel 
to the community and get people to talk 
to the maple syrup guy or the barbecue 
or dessert sauce person. People want 
to know where there food comes from, 
especially today with everything that’s 
going on in the food chain, like recalls or 
salmonella outbreaks. We fi nd it particu-
larly gratifying to tell them. Not only is it 
educational, but it’s also fun. This is why 
we do what we do.”

The Business of Fun
The “we” Patrick refers to so often is 
the staff, or more aptly put, the Farm-
ers’ Market workplace community. Over 
the years, the community has grown 
from 5 to 45. “One of the things that we 
focus our energy on is the workplace 
culture of the Farmers’ Market. I think 
if you talk to people around town and 
mention that you work here, people are 
like ‘Wow, that’s great,’ and we like to 
have that type of response. It means a 

lot.” The environment, Patrick believes, 
is successful because “we try to train 
people well and treat people with re-
spect and dignity. It’s impossible to hit 
the mark 100 percent of the time, but 
if the leadership takes that philosophy 
seriously it’s usually going to happen.” 
Moreover, it all begins with hiring the 
very best people. “I still sit down with 
every single person that we hire, so I 
know what’s going on. Across every sin-
gle department, you have to enjoy serv-
ing people—customers and co-workers. 
A terrifi c staff of people is the end result. 
Service is what we do. You have to love 
turning somebody on to food or a new 
beverage. That’s what it’s all about. If 
we’re not doing that well, then why in 
the world would you come to Wood-
stock Farmers’ Market?”

Patrick has three equity partners. 
He is hesitant to use titles, but he does 
so only to underscore the importance 
of the roles each of his partners play. 
Amelia Rappaport has been with WFM 

since the beginning and was hired by 
his father. She came on board right after 
graduating from New England Culinary 
Institute and is currently the primary 
grocery buyer and manager. Lisa Bat-
tilana, the executive chef, oversees food 
quality and troubleshoots any prepared 
food issue and is responsible for cheese, 
meat, and seafood purchasing. Steve 
Moyer, CFO, handles all matters fi nan-
cial. “They are each an integral part of 
any major decision. It makes for dy-
namic decision making when you have 
people who are vested in the organiza-
tion rather than just working here. And 
I would say that that opportunity exists 
for others down the road. It’s in our phi-
losophy to try to fi gure out ways for peo-
ple to stay and enjoy the fun here. But 
you still have to think about succession 
planning, and we have a young group 

Cashiers Bonnie Lawrence (foreground) 
and Jamie Frost help customers.

BRIGHT IDEAS
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of managers who handle many of the 
day-to-day duties—Chef Michelle 
Harris, Prepared Foods, Catering, and 
Sandwiches; Brandon Little, Produce 
and Garden Center; Steve Panoushek, 
Grocery—and they all have fantastic 
energy.”

Collectively, they have a vision. 
“Our strategic plan is called ‘Wood-
stock Farmers’ Market 2015.’ We are 
always trying to develop other oppor-
tunities for our staff and for the Mar-
ket to grow. Clearly, at 2,000 square 
feet of retail space and with only so 
many parking spaces, you really have 
to put on your thinking cap to ex-
pand as an enterprise.” To that end, a 
few years ago the Market spun off a 
mail-order group that ships products 
from the store across the country. 
“We’ve had a Web presence since the 
late ’90s, but we began online order 
taking in 2007. By 2008 it started 
taking off.” They have also recently 
purchased the old glass works build-
ing next door. “We don’t have any 
immediate plans. We had been leas-
ing it for storage, but now we have 
our mail-order operations there. » 

Luke checks out the pastry case.

http://www.quecheeinn.com
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Each year we hold seasonal events, and 
we’ve been running them out of there. 
We have a Christmas season event—last 
year it was Let’s Eat! A Celebration of 
Artisan Foods. Then in the summer we 
have our Meet the Producers event, and 
in the fall over Columbus Day weekend 
we have what we call Harvest Fest, a 
celebration of fall foods.”

The Market will hold its third annual 
Meet the Producers extravaganza on 
July 30 and 31. “It’s a big deal and a lot 
of fun,” says Patrick. “We put up a tent 
right here on site and invite the produc-
ers and manufacturers of artisan foods 
to mingle and share their products with 
the community. People have a chance 
to taste and buy all sorts of food over an 
entire weekend. It’s a great opportunity 
for people to enjoy good food and to un-
derstand where it’s coming from.”

Someday in the future Patrick sees 
wine tastings and cooking classes. “The 
new building hopefully will afford us 
a lot of new opportunities. There are 

things in the pipeline and others we’re 
just thinking about; it takes time to get 
things to ‘make soup’ per say.” WFM has 
also recently started importing foods 
directly from small family farms in Italy. 
Patrick laughs, “That really morphs the 
word ‘local.’”

Moving Forward
Woodstock Farmers’ Market will always 
continue doing what they do best. “Early 
on we focused on sandwiches and soups 
and very humble offerings. That’s what 
we became known for—now we have 26 
specialty sandwiches, and they continue 
to be the mainstay of our prepared food 
department.” Oh, but they have, and do, 
so much more: cold deli salads—pasta 
salads, vegetable salads, grains. “We 
must have 18 to 20 selections in the case 
daily.” Hot dishes run the gamut from 
lasagnas to roasted pork, chicken, and 
veggies to bakery offerings of pies, cakes, 
and cookies, just to scratch the surface. 
Patrick adds that you never know when 

their “professional bakers and talented 
chefs” will just get even more creative.

With a full-capacity kitchen, WFM 
bakes many of its own products. “We 
didn’t always, but now we focus on mak-
ing our own stuff almost exclusively.” 
There is also the catering, dinners, and 
lunch entrees. “Our prepared foods and 
bakery philosophies revolve around 
upscale, down home.” However, with 
all the mouth-watering options, “it 
boils down to our sandwiches,” Patrick 
explains. “People have always, and still 
continue to, stop by on their way to ski-
ing, or a concert, picnic, or road trip; so 
sandwiches play a big role.”

The Main Ingredient
According to Patrick, what is most im-
portant is that “more than 80 percent of 
our business comes from our local com-
munity.” That, in part, is why the list of 

Phil Marks at the deli with Lisa Battilana, 
executive chef.

BRIGHT IDEAS
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WFM’s community activities is long. 
They give back. “I’m very proud that 
we work with the Woodstock Com-
munity Food Shelf and donate fresh 
fruits and vegetables just about every 
other week. It’s a neat community ef-
fort. We match the collection that we 
get at our registers, and then some. 
It’s gratifying when we have cases 
and cases of potatoes and bananas 
and broccoli and carrots for people 
who don’t really have them as often as 
they should.” WFM also sponsors or 
donates to several community events 
and organizations: Special Olympics, 
Vermont 50, Covered Bridges Half 
Marathon, the Fourth of July road 
race, Zack’s Place, and the Senior 
Center’s annual Valentine’s event, to 
name a few.

Patrick emphasizes, “We really 
love this community.” That is not 
just sentiment—it is also tangible and 
palpable. Patrick is as much a part 
of the community as the specialty 
store itself. It was in the Woodstock 
Farmers’ Market that Patrick met 
customer Stacy Bebo, who five years 
ago became his wife. Recently they 
welcomed a newborn son, Liam, into 
the family. (“He’s a no-fuss remark-
able little guy.”) It is also the Farmers’ 
Market where Patrick’s mother Dana 
(pronounced Donna) has come each 
summer for the last 18 years to lend 
a hand. Much like redefining local, 
Woodstock Farmers’ Market is rede-
fining family, so that every time you 
walk through the door you feel not 
only a sense of wonder, but also a true 
sense of community.

“I always wanted to live doing some-
thing small and rewarding,” recalls 
Patrick. However, “small” is relative, 
especially when the impact is huge. 

Woodstock 
Farmers’ Market
468 Woodstock 
Road (Route 4)
Woodstock, VT
(802) 457-3658
www.woodstockfarmers 
market.com

http://www.engelvoelkers.com/woodstock
http://www.qualityinnquechee.com
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SPRING 11Happenings

March 10
Jay Johnson: The Two and Only!
You won’t want to miss Jay Johnson’s 
hilarious and touching masterpiece 
about fi nding your voice and following 
your dreams. In his 30-plus-year 
career, Jay Johnson has delighted 
audiences with his unique blend of 
charm, anarchy, and innovative wit. 
He is widely regarded as one of the 
world’s great living ventriloquists.

March 19
Dervish
Built upon the hauntingly charismatic 

vocals of Cathy Jordan and the 
dazzling virtuosity of award-winning 
instrumentalists Tom Morrow on 
fi ddle, Liam Kelly on fl ute, and Shane 
Mitchell on accordion, Dervish 
is a solid structure of a band, its 
foundation in legendary pub sessions, 
its shape the result of international 
touring.

March 27
Fred Garbo Infl atable 
Theater Company
Fast-paced, energetic, universally 
engaging, and theatrically clever, Fred 
Garbo Infl atable Theater Company has 
won praise and affection of audiences 
worldwide.

April 2
14th Annual Community Showcase: 
A Green Mountain Home Companion
Folk singers, a steel drum orchestra, 
physical comedians, belly dancers, 

PENTANGLE 
Council on the Arts
31 The Green
Woodstock, VT
(802) 457-3981
www.pentanglearts.org

Dervish 3/19

jazz trios, rock trios, clarinet Polka trios, 
and barbershop quartets are all standard 
fare at Pentangle’s “sugaring off” party 
celebrating the artistic talents of our 
friends and neighbors.

May 11
Bruce Cockburn & Band
The best live albums create the illusion 
of being there, witnessing an artist 
in a memorable performance. Bruce 
Cockburn has recorded three previous 
live recordings: Circles in the Stream 
(1977), Live (1990), and You Pay Your 
Money and You Take Your Chance 
(1997), each critically acclaimed and 
featuring Cockburn in concert with 
a backing band. Now the celebrated 
musician-activist delivers his fi rst-ever 
live solo album.



SPRING 2011  |  Wo o d s t o c k  Ma g a z in e  77

March
9
t he Hyannis sound
The annual show of this lively group of 
young men who sing a cappella always 
brings down the house. Their talent and 
humor are appreciated by everyone from 
6 years old to 96. Seats available only at 
the door.
Info: (802) 457-1919
Unitarian Universalist church, 
Woodstock, VT, 7:30pm.

9, 16, 23
a nti-c abin Fever d inner
Our Anti-Cabin Fever Wednesday night 
dinners are going throughout March. 
Break up the week and see friends on 
long cold winter nights. Each Wednesday 
until the end of March, a local chef, many 

from the area’s best restaurants, prepares 
a delicious meal.
Info: (802) 457-2622,  
www.changetheworldkids.org
North Universalist Chapel dining hall, 
Woodstock, VT, 6pm.

11–13
Vermont special o lympics
Join the athletes of the Vermont Special 
Olympics! Highlights include the parade 
of athletes, the welcome by the Governor 
of Vermont, and spectacular fireworks 

from the top of Mt. Tom. Athletes 
compete throughout the weekend.
Opening ceremonies: The Green, Friday 
night, 7pm.

13
Film: Life in Windsor c ounty
Features over 250 historic photographs, 
interviews with local historians, and 
recollections from long-time residents. 
Free admission.
Info: (802) 457-1822.
Woodstock History Center, 2pm.

May 28 & 29
c ows & c amembert Weekend
Celebrate Vermont’s dairy heritage with two days of sampling and purchasing 
delicious Vermont cheeses made by artisans, plus dairy education programs, 
ice cream and butter making, and judging Jerseys with the farm manager. Take 
a cow’s tour of the farmhouse and test your knowledge of cow trivia. Admission 
includes our 26th annual spring commemorative button and children’s art 
show.
Info: (802) 457-2355
Billings Farm & Museum

Ph o t o  c o u Rt eSy  o f  bIl l INGS f a Rm
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18–20
Open House Maple Weekend
Visit a working maple sugarhouse and 
see how sap is collected from maple 
trees and boiled into pure maple syrup. 
Walk the maple trail and visit with the 
sugar maker. Taste the different grades 
of maple syrup as well as other Vermont 
foods made with maple. Also enjoy 
sampling 15 kinds of cheese. Call ahead 
for boiling hours. Don’t forget your boots!
Info: (802) 457-1757, 
www.sugarbushfarm.com
Sugar Bush Farm, 9am–5pm.

April
11
The Road to Sumter:  
The Causes of Civil War
Historian Jack Anderson will discuss the 
events that led to the outbreak of the 
American Civil War.
Info: (802) 457-1822
Woodstock History Center, 7pm.

16
Woodstock Vermont Film Series:  
Rabbit-Proof Fence

Australia’s aboriginal integration program 
of the 1930s broke countless hearts—
among them, those of Molly, Gracie, and 
Daisy, who were torn from their families 
in 1931. The film follows the girls as they 
walk for nine weeks along 1,500 miles 
of the Australian rabbit-proof fence to 
return home.
Info: (802) 457-2355
Billings Farm & Museum, 3pm.

23
Family Day at the Farm
Billings Farm will feature family-centered 
programs with the farm’s lambs, chicks, 

April 2
Woodstock Vermont 
Film Series:  
The Garden
South Central Farm is 
the largest community 
garden in the U.S. 
Started as a form 
of healing after the 
devastating LA riots 
of 1992, the South 
Central farmers 
have since created a 
miracle in one of the 
country’s most blighted 
neighborhoods.
Info: (802) 457-2355
Billings Farm & 
Museum, 3pm.

ph OTO COu r TESy  Of  BILLINGS f Ar M

March 19
Woodstock Vermont Film Series:  
The Cave of the Yellow Dog
An engaging portrait of life in a 
Mongolian nomad family. The film 
hinges on the conflict between sheep-
tending father and his six-year-old 
daughter over a puppy she discovers in 
the wild.
Info: (802) 457-2355
Billings Farm & Museum, 3pm.

ph OTO COu r TESy  Of  BILLINGS f Ar M
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and calves, plus heirloom garden 
activities and wagon rides.
Info: (802) 457-2355
Billings Farm & Museum,  
10am–3:30pm.

a pril 30 & May 1
spring Farm Festival
Our 29th season opening 
will feature a full weekend of 
traditional spring farm activities, 
highlighted by sheep shearing 
and plowing demonstrations 
in the farm fields—oxen on 
Saturday and draft horses on 
Sunday. We’ll also feature 
visitor plowing with the Billings’ 
teams. Horse-drawn wagon rides 
and activities. Purchase lunch 
from the Teago Volunteer Fire 
Department. All proceeds benefit 
the department.
Info: (802) 457-2355
Billings Farm & Museum

May
7 & 8
Freelance Family singers spring c oncert
Enjoy Woodstock’s community chorus, 
Freelance Family Singers, with a guest 
appearance by the University Chorus 
of the Upper Valley from Hanover, NH. 
These concerts include a wide variety 
of music performed by both choruses 
and by small vocal ensembles and 
soloists. Ellen Satterthwaite directs both 
groups. Concerts are free. Donations of 
nonperishable items for the Community 

Food Shelf are suggested.
More info: (802) 457-3980
First Congregational Church, Woodstock, 
VT, 7, 7pm; 8, 3pm.

16
t he t hree-d ay Hundred-Mile Ride
Following a showing of the recently 
released film On the Trail, Professor 
William Phillips, Barbara Kelley, and Lee 
Alexander will share insights into this 
popular equestrian event.
Info: (802) 457-1822
Woodstock History Center, 7pm.

Ph o t o  c o u Rt eSy  o f  BIl l INGS f a Rm

For more events, visit 
woodstockmagazineonline.com
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LAST GLANCE

First a howling 
blizzard woke us,
Then the rain came 
down to soak us,
And now before the 
eye can focus-
Crocus.

—LILJA ROGERS
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