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Home.There
Is Nothing
Quite Like It.

: — =
Woodstock « Charming log
home with lots of character.
Private yet convenient to village
and GMHA with access to riding
trails. On 4.96+/- acres. Kedron
Brook, complete with waterfalls,

runs along the property. $299,000

e e—

Woodstock * Quintessential
Cape hidden away on a country
road offers wide pine floors,
hand-hewn beams, summer porch.
Enjoy open fields, stonewalls

and miles of trails for hiking and
snowshoeing. $495,000

Woodstock * Handsome Cape
with breathtaking long range
views of meadows surrounded by
stonewalls. Nestled on 5+/- acres,
the home offers an open floor
plan, hand-hewn beams and stone
fireplace. $625,000

Woodstock * Enjoy picturesque
southern views from a wrap
around porch. Perennial gardens
and apple trees enhance the
tranquility of this home. Open
floor plan, cathedral ceilings, stone
fireplace. 5 acres. $999,000

beam on 20+/- acres. Landscaped
grounds surround light-filled LR
with fieldstone fireplace, formal
DR, breakfast nook, artist studio.
Lower level has family room and
kitchenette. $770,000

Killington ¢ High Ridge Estate
offers extraordinary views. Newly
renovated, this gracious home

is beautifully appointed. Custom
cabinets, granite counters, hard
wood floors, cherry paneled
media room. $1,500,000

Tour Our Website: Williamson-Group.com
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802.457.2000 * Woodstock VT

Successfully Selling Real Estate For 35 Years

Each Office Is Independently Owned And Operated
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OME PEOPLE THINK
ALL INSURANCE IS THE SAME.

They buy the least expensive they can find.
And then they have an insurance claim.

That’s when they learn — the hard way —

that not all insurance companies treat you the same.

If being treated fairly and paid quickly are important to you
when you or your business has a loss, you want Chubb.

When you insure with Chubb, you’re buying real insurance.
So, insure with the best. Insure with Chubb.

Visit us on the Web at chubb.com. Or, for a complimentary risk
assessment and insurance program analysis, contact:

Lisa Gramling
%Q Smg Woodstock Insurance
u.pmcnlf i
I ST e P I Woodstock, VT 05091
From the communily. 802-457-1111

www.woodstock-insurance.com
lisagramling@comcast.net

K.

cHuBEB

Financial Strength and Exceptional Claim Service
Homeowners | Auto | Yacht | Jewelry | Antiques | Collector Car

www.chubb.com/personal
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Gelato
Italian Pastries
Espresso

51 Central Street  Woodstock, Vermont

TAYLOR
LAUREN

DESIGNER CONSIGNMENT

“What's missing

from your Closet?”
The Daily Grind Coffee & Sweets is not your

average coffee and sweets shop—you'll find _' \With looks that flow
decadent cupcakes and baked goods, q easily from day to
smoothie bar, delicious hot Panini sandwiches, ) evening...
salads, and all the coffee drinks you can '
handle! New expanded menu serving

breakfast and lunch. Armani - Chanel
Free Wi-Fi. Prada - Hermes

PATIO SEATING "
(802) 332-6393 * Open daily at 7:30 am (802) 332-6388

6| Central Street  Woodstock, Vermont ‘www.taylorlauren.com
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TRUST

The Most Valuable Asset

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

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

\ Mascoma Investment Services

mascomabank.com | 888-627-2662

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

by Mark Aiken
Pedaling to fight hunger.

S 8 Shepard Interior Selections

by Mary Gow

Designing livable rooms for every taste
and lifestyle.

72 Seasonal Foods

by Susan Nye

Zucchini, zucchini...and more zucchini!

6 WWW.MOUNTAINVIEWPUBLISHING.COM
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THE NEW

GARDEN PARTY

COLLECTION

A beautiful garden

Blooming petals in cheerful pinks, lavenders,
blues and greens inspire while dancing
butterflies and dangling dragonflies dazzle
and delight.

Stroll through the new Garden Party Collection
from Chamilia at The Paper Store.

to be continued &=«

tore CHAMILIA

(P GIFTS & MORE YOUR LIFE. YOUR STYLE:
/)/ www.thepaperstore.com

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

& Chamilia, LLC. 2012. All rights reserved. @ DISNEY 2012. Made with Swarovski Elements. Swarovski is a registered trademark.
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by Cassie Horner

22 Vermont Living
by Geoff Calver
The Lookout Trail.

33 Fantastic Finds
by Laura Campbell

Aubergine: everything
kitchen!

39 What’s New
by Meg Brazill

Pentangle’s new director
brings good vibes.

/3 Spotlight

51

by Jennifer Parsons
Upland Construction.

Community

by Meg Brazill with
Sarah Callander

Rotary Short-Term
Youth Exchange.

(/7 Personalities

by Geoff Gunning
Stone art by Hector Santos.

7’7 At a Glance

by Linda A. Thompson-Ditch
Woodstock Hops N’ Barley.
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ROYAL TEAK

COLLECTITIOIN

R T

Route 4 East Woodstock Vt

Monday - Friday 7:00 - 6:00
Saturday 7:30 - 5:30
Sundays & Holidays 8:30 - 4:00

— More for your home,
—  not just hardware.
Lo_cal oo ([
| = lercs'lE: Facebook!
www.woodstockhomeandhardware.com

/
. Benjamin
Moore

Benjarr
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Building Excellence

4 UPLAND CONSTRUCTION

www.uplandgroup.net

beilman architecture

www.beilman.net

flynn-ritchie interiors flynn.ritchie@aol.com

WWW.MOUNTAINVIEWPUBLISHING.COM

Gillingham's
General Store
Come And Visit!

126th Anniversary 2012

Woodstock, Vermont
802 457 2100
gillinghams.com

OODSTOCK

ma g az v noe

Mountain View Publishing, LLC
135 Lyme Road, Hanover, NH 03755
(603) 643-1830
mountainviewpublishing.com

Bob Frisch
Cheryl Frisch

Deborah Thompson
Kristy Erickson
Elaine Ambrose

Ellen Klempner-Beguin
Brad Wuorinen
Hutchens Design, LLC
Ryan Frisch

Bob Frisch

KEEP US POSTED.

Woodstock Magazine wants to hear
from readers. Correspondence may
be addressed to: Letters to the Editor,
Woodstock Magazine, 135 Lyme Road,
Hanover, NH 03755. Or e-mail us at:
dthompson@mountainviewpublishing.
biz. Advertising inquiries may be made
by e-mail to rcfrisch1@comcast.net.
Woodstock Magazine is published
quarterly by Mountain View Publishing,
LLC ©2012. All rights reserved.
Reproduction in whole or part is strictly
prohibited. Woodstock Magazine
accepts no responsibility for unsolicited
manuscripts, artwork, or photographs.

Local
First

ALLIANTCE

Certified Fiber
SUSTAINABLE :
FORESTRY  Sourcing
INITIATIVE

www.sfiprogram.org
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EDITOR’S NOTE

HulL
MAYNARD
HERSEY

INSURANCE

Carefree, lazy days filled with swimming,
gardening, and baseball are finally here.

Head outdoors to indulge in your favorite (A B s
pursuits and pastimes, whatever they may Sp eCIaIIZIHg m
be. Whether you're wading in for a day of S uperior Service
fly-fishing or sipping iced tea in the back-

yard hammock, make the most of every mo- &

ment—the season is never long enough.

If you're feeling energetic, you might want
to participate in the Harpoon Point to Point
Bike Ride, an outstanding event that helps raise money for the Vermont
Foodbank (page 26). Another option is to hike the Lookout Trail (page 22),
which offers stunning 360-degree views and is just a short distance from
Woodstock. Don’t forget to pack a picnic and take lots of pictures.

In this issue we’re visiting with Sunni Fass, new executive director of Home
Pentangle Council for the Arts (page 39). A New Jersey native who has re-
located here after several years in Arizona, Sunni is looking forward to all
four of Woodstock’s beautiful seasons. We’re also dropping in on interior ,
designer Eleanor Shepard (page 58), stone artist Hector Santos (page 67), Worker S Comp
and Mima Roberts at Aubergine, a store that’s all about kitchens (page 33).

Dreaming about a vacation? Meg Brazill takes us along on an exciting
trip with some of the kids who have traveled with the Rotary’s exchange '
program (page 51). Pack your bags and join us on this fun and exciting cul- Umbl’ella
tural journey that the young people are sure to remember for the rest of '
their lives. What’s really fun is when the foreign teens come to Woodstock! Farm

No matter where you travel this summer, you can access Woodstock Mag-
azine online at www.mountainviewpublishing.com. See pages 14 and 15 for Boat
a preview of special stories, news, a chance to win tickets to the Killington
Wine Festival, and much more. Enjoy! W

WOODSTOCK
Lebst. "%W 802.457.4143

Coverage

IAN RAYMOND

Auto

Business

Motorcycle

Deborah Thompson 800.457.4491
Executive Editor
dthompson@mountainviewpublishing.biz RUTLAND

802.773.3000
800.698.3002

hmhvt.com
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Mark Aiken

Meg Brazill

Geoff Gunning

A

Mark is a frequent contributor to
magazines throughout New Eng-
land. A travel writer who specializes in
outdoor living, recreational pursuits,
and all topics in between, Mark lives
in Richmond, Vermont. When he’s not
writing, he teaches skiing at Stowe,
trains for marathons, plays pickup
hockey, and plans bigger and better
vacations.

Lynn Bohannon

Meg Brazill is a regular contributor to
regional New England magazines and
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.

Geoff Gunning is a freelance writer,
editor, and graphic artist living with his
wife Hui and a new baby boy, Miles, in
Lebanon, New Hampshire.

Linda A. Thompson-
Ditch

12 WWW.MOUNTAINVIEWPUBLISHING.COM

Lynn Bohannon is a photographer with
a studio in Woodstock, where she loves
to photograph and create. Her special-
ties 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 daugh-
ter’s band.

Mary holds the middle place in a fam-
ily with three generations of women
writers. Best known for her award-
winning history of science books for
middle school students, she is also a
regular contributor to regional maga-
zines. She often writes about New
England history. Her latest book, Draw
Logs from Dowsville . . . the History
of the Ward Lumber Company, was
published earlier this year. She lives in
Warren, Vermont.

Food has been a central part of Linda’s
life since she watched her grandmoth-
er create magical dishes in her Missouri
farmhouse kitchen. As a freelance
writer focusing on food and wine,

her work has appeared in the Boston
Globe, Dallas Morning News, Concord
Monitor, Hippo, Better Nutrition, Great
Life, and Let’s Live.
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showroom

The Ultimate Bath Showrooms...
The Granite Group’s Exclusive Showrooms

Enjoy Beauty, Enjoy Ingenuity,

Enjoy Precision, Enjoy Water!

For More Information
& Showroom locations,

Come see for yourself, visit one of our local showrooms in: Scan Here

Lebanon Rutland Burlington EFERE

262 Mechanic St., Lebanon NH 03766 160 Seward Rd., Rutland, VT 05701 180 Flynn Ave., Burlington, VT 05401 L <1
(603) 442-6488 (802) 773-1209 (802) 658-2747 0]

GROHE b B
— a = GRANITE

ENJOY WATER

Follow us
groheamerica.com theultimatebathshowroom.com ’ [ You |

Tu'he

GET CONNECTED

Get listed on the mountainviewpublishing.com BUSINESS
DIRECTORY and you will also be included on our printed
list in every issue of WOODSTOCK MAGAZINE. (See page 15.)

GET CONNECTED NOW!

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

SUBSCRIBE

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

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

MOUNTAIN VIEW PUBLISHING ONLINE

WIN TICKETS to the Killington
Wine Festival Grand Tasting!

www.mountainviewpublishing.
com/survey

14 WWW.MOUNTAINVIEWPUBLISHING.COM

ONLINE
EXCLUSIVES

Tips to Improve
Your Garden
With the arrival of summer,
many people are excited
to be working in their
vegetable or flower
gardens. Check out our
seven tips to keep your
plants happy.

Family Game Night

Board games offer a unique
opportunity for family bonding,
but how do you motivate kids to
appreciate family game night?

Community, Culture, and Lifestyle in the Connecticut River Valley

Yoga: Which Type Is Right for You?
Today, yoga is practiced to improve
overall well-being, to decrease stress
levels, improve concentration, increase
strength, flexibility, and stamina, and as
a complementary healing therapy for
various medical conditions.
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LOCAL SPOTLIGHT
Keep an eye out for our
new section highlighting

businesses in the community.

Don't forget to shop local!

Featured This Quarter: Home Hill Inn

Would you receive our nowslottor?
Subscribal

E-mall;

Unsubgoribe Newsietbor!

Subscribe

eNEWSLETTER
Sign up for our
newsletter

www.mountainviewpublishing.com/
newsletter

What does our newsletter include?

e A summary of our most popular blog

posts and comments from our readers

e | ocal event listings from our calendar

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

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

LIKE US n

www.mountainviewpublishing.com/facebook

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

i) / Check out our Online
" 4

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

BROWN’S AUTO & MARINE
BROWN’S FLOORMASTERS
CABINETRY CONCEPTS
CARPET KING & TILE
CARROLL CONCRETE
CHIEFTAIN MOTOR INN
CLEARLAKE FURNITURE

COLDWELL BANKER-REDPATH
& CO., REALTORS

COTE & RENEY LUMBER CO.
CREATIVE LIGHTING DESIGNS & DECOR
DARTMOUTH SKIWAY

DATAMANN

DAVID ANDERSON HILL, INC.
ELEMENTS SALON

ENGEL & VOELKERS, WOODSTOCK
GILBERTE INTERIORS

GRANITE GROUP, THE ULTIMATE
BATH SHOWROOM

GREGORY L. BAKER, DDS
HANOVER COUNTRY CLUB
HIGH COUNTRY ALUMINUM
HILDE’S SALON VIENNA

HOLLOWAY MOTOR CARS OF
MANCHESTER

HOME HILL INN
JAMES R. PREDMORE, DDS
JCB DESIGNSCAPES, LLC

JEFF WILMOT PAINTING &
WALLPAPERING, INC.

JUNCTION FRAME SHOP
KEEPERS A COUNTRY CAFE
LANE EYE ASSOCIATES
LAVALLEY BUILDING SUPPLY
LEDYARD FINANCIAL ADVISORS
LEDYARD NATIONAL BANK
LISTEN COMMUNITY SERVICES

MARTHA E. DIEBOLD REAL ESTATE
MASCOMA INSURANCE AGENCY
MONTSHIRE ENDODONTICS PLLC
NATURE CALLS

NEW LONDON BARN PLAYHOUSE
NEXT STEP CONSULTING SERVICES
NORTHERN MOTORSPORT LTD
PELTZER CAPITAL MANAGEMENT
PEOPLE MOVERS, INC.

PURPLE CRAYON PRODUCTIONS
QUALITY INN QUECHEE

RIVER ROAD VETERINARY
RIVERLIGHT BUILDERS

RODD ROOFING

ROGER A. PHILLIPS, DMD

ROW43 MEDIA, INC.

STATE PARK REALITY

STONE DENTAL, PLLC

SURFACE SOLUTIONS

SYSTEMS PLUS COMPUTERS
TAKE A HIKE FITNESS

THE BIKE HUB

THE CLINIC FOR NEUROSTIMULATION
THE DOWDS’ COUNTRY INN

THE DOWDS’ INN EVENTS CENTER

THE HANOVER INN AT DARTMOUTH
COLLEGE

THE PAPER STORE

THE TAYLOR-PALMER AGENCY
THE VERMONT FLANNEL COMPANY
THE WOODSTOCK INN & RESORT
TIMELESS KITCHENS

TWIN STATE DOOR

VALLEY FLOORS

VITT & ASSOCIATES

VON BARGEN’S

WHEELOCK TRAVEL

WHITE RIVER FAMILY EYECARE

WILLIAMSON GROUP SOTHEBY’S
INTERNATIONAL REALTY

WOODSTOCK AREA CHAMBER
OF COMMERCE

For more information on how your business can get listed on our ONLINE
BUSINESS DIRECTORY or for other online advertising opportunities, contact
Bob Frisch at (603) 643-1830 or e-mail rcfrisch1@comcast.net.

SUMMER 2012 | WOODSTOCK MAGAZINE

ONLINE BUSINESS DIRECTORY
CLICK ON

mountainviewpublishing.com
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AROUND & ABOUT

By Cassie Horner

ibrant colors, the works of
skilled gardeners, and the rich
cultural and historic heritage of
Woodstock come together for
the Second Annual History in Bloom on
Friday, June 29 and Saturday, June 30. The
two-day event includes an opening recep-
tion, dozens of gorgeous floral arrange-
ments, a tour of five gardens and a nature
sanctuary, and artists painting en plein
air in some of the gardens. Well-known
gardeners Charlie Nardozzi and Henry
Homeyer will be on hand during the Friday
evening reception to sign their books and
chat with people about gardening, and on
Saturday each will be in a different garden
sharing his knowledge.
History in Bloom kicks off Friday evening

Beautiful blooms and plants abound
on the History in Bloom tour.

16 WWW.MOUNTAINVIEWPUBLISHING.COM

Historyin

with a reception from 6pm to 8pm, with
delectable hors d’oeuvres and wine. In ad-
dition to tapping into the wisdom of the
two garden experts, people will enjoy the
displays of fl oral arrangements in the Dana
House museum and galleries. These stun-
ning bouquets are created by regional floral
designers to complement artwork and an-
tiques in the society’s collections. Many new
items donated in the last year, including
portraits from the historic Benjamin Swan
house on Elm Street, will be featured. The
arrangements, many in vases made by local
potters, will be available in a silent auction,
with the bidding ending Saturday afternoon.
On Saturday from 11am to 4pm, people
can tour the six properties located around
Woodstock. The tour includes three private
and unique gardens, as well as the beautiful
gardens at the Marsh-Billings-Rockefeller
National Historical Park and the newly re-
stored back lawn at the Historical Society
that was damaged by Tropical Storm Irene.
A special feature of the tour is Eshqua Bog, a
nature sanctuary dedicated to the preserva-
tion of a wide variety of wildflowers, ferns,
and other plants. Volunteers knowledgeable
about gardens and plants will be on hand to
answer questions in all of the gardens.
Tickets are $50 for the reception and
garden tour, and $30 for the garden tour
and other Saturday events ($25 if pur-
chased before June 30). Call (802) 457-1822
or visit www.woodstockhistorical.org. @




Floral arrangements are
designed to complement

the art and displays in the
Woodstock Historical Society.
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- Haying equipment.
Photo by Jon Gilbert Fox.
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and the hard work of people and horses, was an
intense time for 19th century farmers. The first annual Hay
Day at Billings Farm Museum on Saturday, July 28 from
10am to 5pm, celebrates the old-time techniques using 19th
century equipment and draft horses. The day’s activities
also include children’s games such as finding a penny in a
haystack and crafts such as make-and-take scarecrow pup-
pets and clothespin horses. There will also be horse-drawn
wagon rides. Art Blair will be on-site to demonstrate rope
making and let visitors try their hand at the skill.

A main focus of the day involves the draft horses and
farmworkers demonstrating the stages of haying. Jason
Johnson, farm manager, says, “We have a pretty extensive
line of late 19th century horse-drawn equipment for dem-
os. We will have some hay in all of the stages.”

There will be grass cut on previous days and drying, and
there will be a demo with a horse-drawn mowing machine

VAN IR
N ANREAN

Children’s activities
include making
clothespin horses.

of cutting the grass. A second process called tedding uses
a horse-drawn tedder to fluff the cut grass to help it dry
faster. A third process is raking the hay into windrows,
and the demos conclude with the harvest, which involves
workers using forks to toss the loose hay into the wagons.

The farm has seven draft horses, including two Belgians
and five Percherons. The Percherons, all from Amish
farms, are familiar with the work of a 19th century farm.

A fun part of the day is the making of switchel, a bever-
age indispensable for quenching thirst during hot sum-
mer days of haying. Made with a base of cider vinegar, the
recipe includes molasses, honey or maple syrup, ginger,
and water. It was traditionally made at the farmhouse,
poured into a huge metal container, and hauled to the field
on a wagon.

For more information about Hay Day and the many oth-
er events and activities at Billings Farm & Museum, visit
www.billingsfarm.org. W
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AROUND & ABOUT

“Doe

on the Land

20

Last summer, nationally known poets at
Bookstock, Woodstock’s annual literary event, thrilled
crowds who gathered to hear them recite from their work
in the historic courtroom of Windsor County Courthouse.
This summer, springboarding off Bookstock, is an outdoor
show of three-dimensional visual arts called Poetry on the
Land at the King Farm, just outside of Woodstock village on
King Farm Road. The show opens on Saturday, July 28 with
a reception for artists and the community from 4pm to 7pm,
and will continue through foliage season. The opening coin-
cides with Bookstock, which takes place July 27, 28, and 29.

“The focus is art on the land,” says Charlet Davenport,
who with her husband Peter founded the long-running
SculptureFest on their West Woodstock property. “The
King Farm show is an extension of SculptureFest 2012,
which will open on Saturday, September 1 at 509 Prosper
Road with an exhibition of Living Art. Poetry on the Land is
an expansion of time and space for viewing 3-D work.”

WWW.MOUNTAINVIEWPUBLISHING.COM

In conjunction with the opening of Poetry on the Land
is a preview of the Living Willow sculptural installation
by artist Bonnie Gale on the Prosper Road site of Sculp-
tureFest. For people interested in exploring the land at the
King Farm, the Prosper Road location is accessible via a
short forest path from the farm.

More than 20 artists will show their work during Poetry
on the Land. The range of artistic media is wide, including
forged steel, sound installations, ceramic sculpture, welded
sculpture, mixed media three-dimensional work, mosaic,
wood sculpture, transformed found objects, and stone,
carved and transformed.

The King Farm is a beautiful fixture of the local land-
scape. This 19th century hill farm with 154 acres of forest
and farmland is a Vermont Land Trust property. In con-
junction with Poetry on the Land, one of the trails has been
named the Poet’s Trail. Visit www.sculpturefest.org for
more information. ‘W



Opposite page:
Sculpture by Herb
Ferris. Photo by
Kathleen O’Donnell.

Above: Herb Ferris at
work, 2012. Photo by
Kathleen O’Donnell.

Top right: Sculpture
by Ken Woodhead
for SculptureFest
2008. Photo by Lela
Jaacks.

Right: Growth,
rubber fungi
installation, 2011.
Sculpture and photo
by Lela Jaacks.
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P VERMONT LIVING

THE

| OOKOUT
TRAIL

Explore this hidden gem

Story & photos by Geoff Calver

Among Vermont’s better-known attractions is its
vast array of hiking trails. The Long Trail stretches
the length of the state, the Appalachian Trail bisects
it, and every tall mountain has a spiderweb of trails
hidden in the trees that lead to peaks with a variety
of views from local, such as Mount Tom, to those en-
compassing multiple states, like Mount Mansfield.

One of the downsides of these trails is that they are
heavily trafficked. Hiking Camel’s Hump on a sunny
day, yowll encounter dozens of other travelers, and
the peak is usually packed with people eating their
lunches, letting their dogs run about, and taking pho-
tos. The view is worth the hike, but there are hidden
treasures as well—trails virtually unknown, untrav-
eled, and with equally stunning views. »

The view toward
Woodstock and Pomfret
from the Lookout Trail.
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VERMONT LIVING

The view from the top offers a

360-degree sight range to Moosilauke

and Lafayette in New Hampshire, to
Killington to the west, to Mt. Mansfield
and Camel’'s Hump to the north, and to

Ascutney and Stratton to the south.

A New Adventure

In Barnard, near the border with Bridge-
water and Killington on the edge of the
vast Chateauguay Wilderness, lies one of
these hidden gems. Take Route 12 north
from Woodstock toward Barnard for 6.5
miles, and then turn left onto Lakota
Road in Barnard. Take the first left you
come to, directly across from an old red
barn, and continue up School House Hill
Road. When you reach the intersection
of Wayside Road and Greengate Road,
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take a right and travel uphill on Green-
gate. Follow it to the end as you slowly
climb, driving under tree canopies; from
your car, you’ll see beautiful old homes
that look out at the mountains high
above you.

At the end of the road, there is an open
gate and a leafy trail alongside a bab-
bling brook. The beginning of the trail is
rocky; one of the more technically chal-
lenging parts of the hike, wet areas and
sections of steep rock punctuate it for

Route 12 winds in and out of the
trees to the east. Mt. Cube and
Moosilaukee dominate the view to
the northeast.

the first quarter mile.

The trail arrives at a fork and a sign
lets you know that you are leaving Ap-
palachian Trail territory. Here the trail
flattens, and you pass small ponds,
marshes, and birch woods; eventually
you begin to get glimpses of Killington
to the west and a vast wilderness devoid
of homes and roads. As you near the very
top of the mountain, the character of the
woods changes drastically to pine forest,
and an opening appears ahead.

Well Worth the View

Here is where the trail gets its informal
name. At the top of the trail is a clear-
ing, a swath 50 yards wide by 50 yards
long where, years ago, the owner of the
property knocked down trees and built a



cabin. The cabin is free to hikers to use
for the night and has a stone fireplace
and numerous names carved into the
wood. Rising up the side of the cabin is
a ladder that leads to the rooftop where
a deck stands. The ladder, slightly rick-
ety, is steep and for a person with a fear
of heights, a bit scary to climb. But it’s
worth the view.

The view from the top offers a
360-degree sight range to Moosilauke
and Lafayette in New Hampshire, to
Killington to the west, to Mt. Mansfield
and Camel’s Hump to the north, and
to Ascutney and Stratton to the south.
Nearly directly below, to the north,
one can see Lakota Lake on a fall day.
Route 12 winds through the hills just to
the east. It is a stunning view, a hidden
gem unlike any other within minutes of
Woodstock.

When You Go
The beauty of the Lookout Trail is that

the hike is short and not terribly de-
manding. Seasoned walkers can hike it
in less than an hour, and if you aren’t
accustomed to hiking, it won’t take
much more than an hour. There are no
truly challenging sections of the trail; it’s
close to Woodstock, it’s quiet, and it has
million-dollar views.

There are a couple of things to keep
in mind when venturing out though.
The cabin is private property and the
owners graciously allow people to use
the cabin, enjoy the tower, and hike
their trails. Remember to pick up any
trash you may create if you bring a
lunch, and treat the property as if it
were your own. Leave a minimal foot-
print and you’ll help preserve the beau-
ty of the property and trail for others
who follow you.

Most importantly, enjoy the view, take
pictures, and be sure to say hi to anyone
else you see along the way, from locals to
Appalachian Trail through-hikers. W

Take a Hike Fitness

A healthy and FUN alternative
ur average workout
A il 5-

Enjoy the natural beauty of the
Woodstock area while you achieve
your fitness goals.

e Scheduled group fitness hikes
and trail runs (see website)

e  Private hikes available
e Novice through experienced

e ACE Certified Personal Trainer
CPR/AED and First Aid trained

takeahikefitness.com 802.356.6066

TOASTING TO OVER TEN YEARS OF WINE

KILLINGTON WINE
FESTIVAL July 20-22

For more information about weekend
evenis, or to buy tickets to the 11th Annual
Killington Wine Festival, visit
www.killingtonchamber.com or call

(800) 337-1928.

w KILLINGTON
4V CHAMBER OF COMMERCE
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Harpoon
Point to Poil

Pedaling to fight hunger

By Mark Aiken

A teacher in the Burlington school system, Jason
Reed faces the realities of hunger every day in
the classroom. “l see students who are so hungry
they can’t concentrate,” he says. When hunger
results in absenteeism related to illness, sleep
deprivation, and stress, it
is no surprise that daily
assignments, homework,

and test scores suffer. s Sl af:l‘;r::fge
Ten years ago, Reed ———
found himself wondering N ('
how he could help. » S LA s

ro Foodbank
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Taking time to wave.
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Left: Jason Reed saddles up for his tenth Point to Point.
Below: A scenic ride through the Vermont countryside.
Right: Celebrating a great ride for a great cause.

On August 11, hundreds of cyclists will
pedal from Catamount Family Center in
Williston to the Harpoon Brewery in Wind-
sor as part of the 10th Harpoon Point to
Point ride. The event raises funds for the
Vermont Foodbank, a nonprofit that pro-
vides 8 million pounds of food per year to
280 food shelves, school programs, church
groups, and other food assistance organiza-
tions. While the foodbank receives some
state and federal aid in addition to grants
from private foundations, 95 percent of its
support comes in the form of charitable
donations.

Reed has participated in every Point to
Point ride, and he plans to be there this year.
“It’s an opportunity for me to combine one
of my recreational passions with trying to
create better opportunities for some of the
kids I stand in front of every day,” he says.

Brewery with a Mission

When Rich Doyle and Dan Kenary founded
Harpoon in Boston in 1986, they were con-
cerned about more than beer. “They wanted
to be good neighbors,” says Jessie Cox, pro-
motions manager at Harpoon and organizer
of the Point to Point ride. “A big part of our
mission is to be a local business that gives
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back to our community.” In addition
to “Harpoon Helps,” the philanthropic
arm of their business that supports
New England charities through dona-
tions of beer, merchandise, and vol-
unteer hours, Harpoon had organized
several successful charity athletic
events. After beginning operations in
Vermont when it purchased Windsor’s
Catamount Brewing Company in 2000,
Harpoon began working to establish an
event in its new home.

Early Point to Point rides were mul-
tiday stage rides combined with con-
certs in Burlington, but Harpoon and
Vermont Foodbank worked together to
streamline the event to create the best
experience possible. While many Ver-
mont businesses fight hunger through
donations and volunteerism, Harpoon’s
relationship with the Foodbank is
unique. “This is a real collaboration,”
says Foodbank spokesperson Judy
Stermer, who has seen the ride from
both sides—as a staffer and as a par-
ticipant. She did the 115-mile ride in
2009. “It was a great experience,” she
says. “The Harpoon and Foodbank staff
members and all the volunteers were
really there for the riders.”
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Hours in the Saddle
Participating riders register for a dis-
tance—25, 50, or 115 miles. Cyclists
commit to raising $150 for the Vermont
Foodbank (50- and 115-milers only—
there is no fundraising requirement for
25-milers, although it’s encouraged).
Last year, 630 riders raised more than
$120,000. The different distances make

the event accessible to a range of abili-
ties; however, according to Cox, prepa-
ration is key. “There are plenty of hills,”
she says. “This is, after all, Vermont.”
The 115-mile ride starts at 7am at Cat-
amount Family Center in Williston, one
of many partners who team up to hold
the event. Catamount provides parking
and free on-site camping for those who
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Above: Just 115 miles to go! Lining
up at the Start at Catamount
Family Center.

Left: A toast to a job well done.

travel from afar; meanwhile, other
partners include The Point radio
station, Montpelier’s Onion River
Sports, the Bike Hub of Norwich,
Windsor’s Paradise Sports, and the
Green Mountain Bike Patrol. “The
vibe first thing in the morning is ex-
citement,” says Jason Reed. “Every-
one knows they have hours ahead in
the saddle, but everyone also knows
it’s for this greater thing—combating
hunger.”

The finish line for all riders—at
the top of a 3-mile-long hill—is the
Harpoon Brewery in Windsor, where
riders are treated to free food, music,
and Harpoon beer. Organizers also
take care of the ride home: partici-
pants can take advantage of buses to
get a lift back to the starting lines.

Skipping the Party

There are three components to the
Point to Point ride: fundraising, rid-
ing, and celebrating. Having partici-

VoON BARGEN’S

The finest diamonds & artisan jewelry
Burlington, Springfield & Stratton, VT -~ Hanover, NH - VonBargens.com

ort Golf Club, named one of the wor

s an 18-hole m

ssons and clinics.

|.‘l'i.
m\-'\’?;)()cist( ek | GOLF CLUB

Inn & Resort
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- Free Estimates
- Wood Foor Sales

- 100’s of Hardwood and
Soffwood Lines

- Professional Installation

- Dust-less Sanding
& Refinishing

- Prefinished or Unfinished =

2617 Hartford Aveni Nild. . Hours by Appomtment
WWW.BROWNSFLOORMASTERS.COM

RALPH E. MORGAN & SONS, INC.
established 1898

Plumbing & Heating ® Complete Water Systems ® Deep Well
Water Conditioners ® Pump Handling Equipment
Oil Burners ® 24 Hour Emergency Services

4 CHARLES STREET WooDSTOCK, VERMONT 802.457.2400
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Morning mist rises off the
Winooski River in front of Camel’s
Hump in the distance.

pated in the ride every year since its
inception, Jason Reed takes the fund-
raising seriously—so seriously that this
year he’s prepared to skip the party.
Not one who loves asking for money,
Reed gives people his personal obser-
vations about hunger and lets them
decide whether to donate.

He usually raises in the neighborhood
of $500 to $600, but this year he hopes
to raise the bar, and he has offered this
challenge to his supporters: “If I can
double my fundraising number,” he says,
“I will reach the Harpoon Brewery, turn
around, and pedal all the way home.”

Really? Skip the party? After nine
Point to Point rides, nobody knows bet-
ter than Reed how good the party is.
“Harpoon really goes all out,” he says.
“There are very few fundraisers where
you feel so appreciated.” The scene is
festive, with families meeting riders,
music playing, dogs chasing Frisbees,
and everyone in attendance feeling a
general sense of accomplishment for
achieving something important and
worthwhile. “I’ll miss talking about all
the hills over a beer,” Reed says. But
that’s not why he’s here. “It’s a hell of
a lot of fun,” he says. “But we’re here
to raise money for an issue that affects
our state—because the people of Ver-
mont really need it” W

D For More Information

Harpoon Point to Point ride:
www.harpoonpointtopoint.com

Vermont Foodbank:
www.vtfoodbank.org
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FANTASTIC FINDS

A spot to rest.

By Laura Campbell
Photos by Lynn Bohannon

FARTH ASSET N & | I | W Specialty shops in a village such

F[RT‘.ER\"I?:.l.J.'

4 Ty b ¢ b i B | as Woodstock, Vermont, are
; | > - owned and operated by shop-

keepers who take great care in
providing a shopping experience
that not only inspires custom-
ers to purchase but also offers
that special item they have not
seen anywhere else. That’s what
makes them “special.” It often
goes much deeper than that,
though, with inspiration being
the foundation of a store’s cre-
ation—and oftentimes its success.
Such is the case with Aubergine,
a gourmet kitchen store located
on Woodstock’s EIm Street. »

Mima Roberts with
husband Todd and their
children Livy and Luke.
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FANTASTIC FINDS

Clockwise from above:

Red and white Revol

from France. Jean Revers
and Mima Roberts. Roost
succulent candles. Isabella
Beeton offers timeless tips
on selecting cuts of meat,
throwing a grand party,
and hosting a dinner party.
Laguiole cheese knives from
France.

Aubergine’s owner, Jemima “Mima”
Roberts, draws inspiration from the
heart of her own kitchen, “where every-
thing happens,” she grins. Growing up
in a family of six who spent a lot of time
in the kitchen, coupled with her love for
cooking and everything “kitchen,” Mi-
ma’s inspiration blossoms into the color-
ful displays of candles and cookbooks in
the storefront windows, and the sooth-
ing scents wafting from the open front
door that lure patrons into this cozy

34 WWW.MOUNTAINVIEWPUBLISHING.COM

space that feels like home.
Aubergine has a long-established

presence in Woodstock, first opening
its doors more than 20 years ago as the
Downstairs Pantry. Over time, owner-
ship changed hands, as did its name and
its location from basement to street lev-
el. Mima credits previous owners with
creating both a successful kitchen and
gift store and a loyal customer follow-
ing. In 2007, she and her husband Todd
purchased the store and began building




TERRIELLY

upon that vision and that loyal following.
The days rapidly evolved into years, and

five years later, Aubergine has expanded

in spite of a recessed economy.

Inspired Choices

New ownership fosters new inspiration,
and with that comes a fresh new logo
and marketing strategy. Mima’s busi-
ness approach derives primarily from
the need to differentiate Aubergine from
stores such as Williams-Sonoma and

Bed Bath & Beyond. She is selective in
her choice of merchandise, focusing on
quality items that are unique, purpose-
ful, and affordable. She feels an attach-
ment to each line she carries and assures
shoppers that Aubergine backs every
item 100 percent.

One of Mima’s favorite lines, Vie-
tri, is an Italian company created by a
mother and two daughters vacation-
ing in Italy. She muses, “Sometimes
I think it’s all about the story behind
something,” offering a glimpse into the
folds of her inspiration. Vietri’s newest
addition consists of hand-painted serv-
ing dishes in simple, classic colors that
are everything-safe. Enticing displays
of merchandise are tastefully orga-
nized throughout the store and include
unique items such as French porcelain
by Revol, cutting boards by Boos Blocks,
Teroforma whiskey glasses, soap stones
made from Vermont soapstone, Roost’s
succulent garden candles and galvanized

Fig®

e

i
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1969

YankeeBarnHomes.com/mvp
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FANTASTIC FINDS

The bright mix of Roost, Vietri, and BDI lines gives customers inspiration on
colors, centerpieces, and more.

sap buckets, beautifully shaped Vance
Kitira candles in new colors for spring
and summer, chalk pottery by Canvas,
and a new line of lavender-filled sachets
by local designer Jean Revers. Mima also
carries top-of-the-line cookware such

as All-Clad, Le Creuset, and Swiss Dia-

mond as well as brand name electrics by
Cuisinart, Nespresso, and SodaStream.
A wide array of gourmet foods includes
Stonewall Kitchen jams and mustards,
Artisan salts, balsamic vinaigrettes, olive
oils, and Vermont maple syrup made lo-
cally at Butternut Hill Farm.



Beautiful summer display of linens,
adorable egg cups for easy brunches,
sachets by designer Jean Revers,
fabulous Le Creuset Dutch ovens,
summer colors of pear candles, and
paper plates in great designs.

Hot sellers include a vast selection of
specialty cookbooks and magazines, Ar-
chipelago diffusers in a variety of scents,
gadgets such as palm peelers that sim-
plify those prep steps, and the frequent
influx of new items that accentuate the
change in season.

Unique Giftware &

Special Events

There are many more specialty items
offered at Aubergine that make per-
fect gifts for birthdays, bridal showers,
and weddings. The customer service is
extensive and includes gift wrapping,
shipping, gift baskets, and personalized
assistance with gift selections. A bridal
registry is now available on their web-
site, and recent activity includes assist-

The us in Systems Plus!

Why Systems Plus?

m Donated over $250K to
Upper Valley non-profits

= Dedicated to serving our
community

= Devoted to quality, excel-
lence + customer satisfaction

m Over 525 combined
years of experience in
computer sales + service

m Our employees are offered
health insurance + a wellness
program

= Our employees serve as
volunteer Firefighters, EMTs,
Scout Leaders, + Coaches

(800) 388-8486
(603) 643 - 5800
www.spci.com

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

>\ SYSTEMS plus
Z 4 & COMPUTERS ..

¥ b | —
([A‘*-t Solutions » Products * Services * Quality

OTTAUQUECHEE

WELL DRILLING, we.

“Quality is Our Aim Through Old Fashioned Service”

* RESIDENTIAL
* COMMERCIAL
* GEOTHERMAL WELLS
* HYDRO-FRAC SERVICE

* VIDEO INSPECTION
“Satisfied Customers - Our Best Advertisement”

George S. Spear, President

Woodstock, Vermont 05091 * www.ottwelldrilling.com

802-457-2530
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HAWK

INN & MOUNTAIN

RESORT

Vermont's Premier
Four Season Destination

Hawk provides the perfect setting for your wedding.
Varied accommodations, recreational opportunities,

fine dining and tranquil surroundings combine to

create the ideal atmosphere to enhance any gathering.

Hawk’s entire professional staff is fully dedicated to
creating a memorable experience for your event.

We can make your occasion as perfect as the setting.

For more information on weddings contact Natalie.
nr@hawkresort.com or 802.672.2101

www.HawkResort.com

Route 100, Plymouth, Vermont
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FANTASTIC FINDS

Jars of the tasty Stonewall Kitchen
line, with one of the newest
cookbooks, The Cheesemonger, and
caramel by Fat Toad Farm.

ing the bride and groom of a 350-guest

wedding with their selections. “I want

to inspire them with the right gifts that
last a lifetime,” Mima shares.

Special events at the store include
demonstrations by Gesine Bullock-
Prado, author of Sugarbaby, and pas-
try chef Stephanie Donlan on creating
handheld pies and desserts made in
mason jars. Donlan returns this sum-
mer to host a cake-decorating class,
and preparations for a cooking demon-
stration by a semi-celebrity are also in
the works for summer.

Mima’s inspiration and efforts have
not gone unnoticed. Aubergine received
the 2010 Best of Woodstock Award in
the Kitchenware & Gift Category by the
US Commerce Association, a Boston
Globe feature article in 2010, and anoth-
er forthcoming feature in Teroforma’s
blog. Mima attributes her success to the
support she receives from her family,
customers, employees, and area busi-
nesses. W

D Aubergine
24 Elm Street

Woodstock, VT
(802) 457-1340
www.purple-eggplant.com
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Sunni Fass
Pentandle’s new execlitive
director brings good vibes

I

By Meg Brazill
Photos by Lynn Bohannon

Fass is right at home in
the historic Woodstock
Town Hall Theatre.

The door to Pentangle’s office in Woodstock Town Hall
stands open, ready for the day’s activities. Posters and hand-
bills in the lobby announce upcoming summer events. For a
small Vermont community, there is nothing small about this
organization. Sunni Fass is Pentangle’s newest executive di-
rector, and she continues the tradition of thinking big about
programming.

Nearly 40 years ago in 1974, a group of 37 area residents
met to discuss the idea of creating an arts organization. Over
the years, many of those early supporters have been involved
with Pentangle and the arts, but it’s unlikely any of them
could have envisioned the robust, vital organization that Pen-
tangle Arts Council is today.

WHAT’S NEW ¢

Expertise & Experience

With a PhD in ethnomusicology (the study of the music

of different cultures), Sunni (pronounced “Sunny”) brings
both expertise and experience to the job. She was part of the
team that helped create the Musical Instrument Museum
(MIM) in Phoenix, Arizona, from the ground up. MIM’s
200,000-square-foot building houses a collection of 15,000
objects and a state-of-the-art theater. “The goal of the mu-
seum is to present music and musical instruments from every
country in the world,” Sunni says. MIM features at least one
permanent exhibit for every country, along with an immersive
audiovisual experience that brings instruments to life. Visi-
tors can discover the complete orchestra of a Chinese opera, a
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Woodstock Elementary School
students arrive at the Theatre for a
recent Pentangle Arts in Education
program.

big band jazz ensemble, or all the instru-
ments of a mariachi band, among many
others. The artist collection features the
piano on which John Lennon composed
“Imagine” and Eric Clapton’s Fender
Stratocaster guitar, “Brownie,” as well
as signature instruments played by Paul
Simon, the Black Eyed Peas, and other
influential contemporary artists.

“I was promoted to artistic director
[at MIM], overseeing the design and
structure of the program,” Sunni says.
“Tt was a huge amount of fun—and a
huge amount of work,” she adds, laugh-
ing. At MIM, her job included planning,
booking, and presenting over 120 live
performances in the MIM Music The-
ater, from classical to bluegrass and jazz
to music from Niger to Columbia, both
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Fass thanks Pentangle sponsors and supporters before an April performance
of Zorro by Scotland’s Visible Fictions theatre company.

contemporary and traditional. Pentan-
gle’s executive director position requires
multiple high-level skills, and the ability
to plan and book a season is particularly
complex. In addition, she brings over a
decade of experience in nonprofit lead-
ership, educational outreach, and venue
management to the job. Sunni’s first

few months at Pentangle may have been

something of a trial by fire, but her ex-
perience and ability to get out and meet
the community worked its own magic.

An Exciting Lineup

Sunni began the job as Pentangle’s new
executive director on November 1, 2011,
with just a month to prepare for the
whirlwind of Wassail Weekend activities




including the holiday house tour and
the Vienna Boys Choir. “When I started,
we had programming booked through
Wassail Weekend,” Sunni says, but little
beyond that. “One of the challenges I
faced coming into the organization was
working with the board to keep up the
Pentangle vitality and schedule through
the end of the mainstage season in May.”
Sunni launched quickly into meeting
and talking to a lot of people and a lot of
organizations. “We filled the spring with
community-oriented programming, like
‘Elevate the Music with Jack Snyder and
Company.” Her dark eyes light up with
enthusiasm when she talks about some
of the projects that helped bring every-
one together, especially following Tropi-
cal Storm Irene.

Last winter’s hard work will pay off
big this summer and fall when the new
programming begins. “We have a great
Brown Bag series,” Sunni says. Pen-
tangle’s 32nd annual Brown Bag series
on The Green kicks off on June 28 with
the Interplay Jazz All-Stars. Missy
Raines and the New Hip will perform
on July 26. “She’s an iconic player on
the bluegrass scene,” Sunni says. Raines
has been named Bass Player of the Year

by the International Bluegrass Music
Association a record seven times. It’s

a bit of a coup that she’ll be coming
through at just the right time. The Ver-
mont Symphony Orchestra will return
to the Woodstock area with picnick-
ing, music, and fireworks at Suicide Six
on July 6. “The VSO was founded in
Woodstock, so we’re excited about the
new partnership,” Sunni says—not to
mention the “1812 Overture” with fire-
works! Later in the summer, the annual
Mozart Festival, led by celebrated vio-
list Scott Woolweaver, will take place at
Our Lady of the Snows Catholic Church
on August 26. Last year’s Mozart Festi-
val was canceled due to Tropical Storm
Irene. “It’s really exciting to bring it
back,” Sunni says. “It will have a special
resonance.”

Settling In

Last summer, Sunni and her husband,
Robert Gobin, moved to the area so Rob-
ert could attend graduate school at the
College of St. Joseph in Rutland. “He’d
given up some job opportunities so I
could focus on my career,” Sunni says.
She’d spent four years helping to create,
and then work at the Musical Instru-

Outside the Pentangle office, Fass chats with board member Gail Dougherty.
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WHAT’S NEW

ment Museum. “It was time to focus on
him.” Last summer, the couple took a
look-see in this area, and Sunni visited
Pentangle as part of her fact-finding
mission about the area they’d be call-
ing home. Coincidental to her visit, the
search for a new executive director was
underway, but Sunni wasn’t yet ready to
think about a job. Their move brought
them here just two weeks before Irene
hit. In October, Sunni applied for the job
and started in November.

Originally from New Jersey, she’s
happy to be closer to family again and
to “have four actual seasons” after a
number of years in Arizona. Sunni has
no compunctions about leaving behind
a modern theater for Woodstock’s his-
toric one. In fact, the Woodstock Town
Hall Theater seats about 100 more
people. “Every venue has unique op-
portunities,” she says. “It’s very differ-
ent presenting in a newly constructed
theater versus historic space. One isn’t
necessarily preferable to the other—it’s
a different vibe.” W

Celebrating Pentangle
Arts Council

P entangle Arts Council is now enter-
ing its 38th year of providing cre-
ative, high-quality, mission-based arts
and cultural experiences for Wood-
stock and the greater Woodstock re-
gion. Pentangle’s year-round live pro-
gramming is attended by more than
10,000 people each year and reaches
audiences of all ages and backgrounds.
Pentangle’s Dana Emmons Arts in Edu-
cation Program (AIE) presents interac-
tive, top-quality arts and outreach ex-
periences for K-12 students across the
Upper Valley, serving more than 5,000
students every season. Residents and
visitors alike enjoy first-run Hollywood
movies every weekend, presented by
Pentangle in one of the largest movie
theaters in the Upper Valley. Serving
more than 15,000 patrons annually,
the Woodstock Town Hall Theatre has
frequently been praised as “the best
movie-going experience in the Upper
Valley.”

For a current schedule of events,
visit www.pentanglearts.org.
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Upland

Construction

They do it all—and do it well

By Jennifer Parsons

- Ralph Eames of Woodstock’s Upland Construction is not one to
‘..'J il brag about his accomplishments. “I just get up and go to work ev-
ery day,” he says without false modesty. But with nearly 40 years
of combined construction experience, and over 25 of them with
Above: Staircase, new custom post and beam home, the.con?pan}.f h‘e start.ed in 1985f it’s fair to say he has a sol%d foun—
2011, dation in building things. “I’ve just always enjoyed the building

Below: Master suite addition, Woodstock, completed process,” he explains. “You go to work, and you have something
2011. to show for it at the end of the day.” »
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Top: Master bedroom, Woodstock,
completed 2011.

Right: Ralph Eames (left) with Peter
Scoppettone and Patrick Redden,
project managers.

“Building new homes

allows us to be
involved in the whole
creative process. |
love to see something
on paper and then

watch it take shape.”
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Building a Business

Born in Massachusetts, he found Wood-
stock when he moved here for a job in
construction sales; he moved on to work
for New England Homes, a company out
of Portsmouth, New Hampshire, that
specializes in panelized and modular

homes. After many years as their re-
gional sales manager, “I had the desire
to be in business for myself,” he says. So
he set about creating Upland Construc-
tion, which required a willingness to do
just about anything and work seven days
a week. Now Upland Construction still
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does many different types of work; how-
ever, they are more likely to be involved
in bigger projects. The company has one
foot in residential construction and one
in the commercial building realm. When
asked if he has a preference, Eames will
admit to liking the residential side a bit
more. “Building new homes allows us to
be involved in the whole creative pro-
cess. I love to see something on paper
and then watch it take shape.”

Upland Construction employs a
workforce of ten, including Eames’s
son Jared, who may one day take over

the business. Eames shares time in

the office with two project managers,
while seven experienced carpenters
work in the field. The company usually
handles six to eight ongoing projects, a
number everyone is comfortable with.
Upland provides construction manage-
ment, construction-cost estimating and
feasibility studies, and renovations,
remodeling, and construction of both
residential and commercial projects. To
support their ability to do it all and to do
it well, they have a full shop at their of-
fice where they create custom millwork

Kitchen pantry featuring custom in-
set cabinets, 2011.

pieces; their offices feature lovely cherry
Shaker-style cabinets they built.

Many people don’t realize that a suc-
cessful custom-building business re-
quires just as much effort at a desk as it
does in the field. That’s where Eames
embraces technology. The company’s
website offers general information
about the offerings of Upland Construc-
tion. It also allows clients to log in and
monitor their project, if they wish. This
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Golf Center

has Vo offer:
25 holes of miniature goit

298 Plainfield Rd.
West Lebanon, NH 03784
G03-298-9702
Next to Home Depot

RVERMONT,
[RPRATE

SCENIC VERMONT
TRAIN RIDES

2 HOUR EXCURSIONS

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

SUMMER SEASON

Thursday - Sunday
July 12 - September 2nd

FALL SEASON

Tuesday - Sunday
September 18th - October 28th

A 1-800-707-3530
ONLINE TICKETING

www.rails-vt.com
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Above: Multi-level staircase, custom
home, 2011.

Right: Raised hearth, stone fireplace,
private home, 2011.

password-protected portal contains up-
to-date project information such as esti-
mates, schedule updates, and communi-
cations between the builders, architects,
and clients. “We like to keep everything
transparent,” Eames notes. This keeps
communication open with their clients,
especially those from out of town. “The
whole business is really run right here,”
he points to his computer. “That’s one
way that building has changed, and it’s
great.” Although he mans a desk much of
the time, Eames does visit each project
regularly.

A Variety of Projects

One recent project in Barnard that was
completed last fall achieved a five-star
designation as a “passive house.” JB
Clancy of Albert, Righter & Tittman Ar-
chitects of Boston designed this house
with an eye toward energy efficiency.
The house was originally designed as
modular construction for Habitat for

Humanity in Charlotte, Vermont. Up-
land Construction adapted the modular
construction details to deliver a stick-
built house to meet the modest budget
for the Barnard home owners. Superior
insulation and air sealing are important
features in this type of home. A foam
block foundation rises from a slab insu-
lated with polystyrene sheets. The exte-
rior is sheathed in rigid insulation with
taped joints (under the clapboards). In
addition, energy-efficient windows are
triple-pane krypton gas-filled. Twenty-
four inches of blown cellulose insulation
fills the attic, and spray foam offers ad-
ditional air sealing. Ultimately, the home


http://www.rails-vt.com

is designed to use as little energy as pos-
sible. Efficiency Vermont tested the air-
flow with a blower door apparatus and
confirmed that the home meets passive
house standards. (Efficiency Vermont is
operated by a private nonprofit organi-
zation, the Vermont Energy Investment
Corporation, under an appointment
issued by the Vermont Public Service
Board.)

Staying Busy

Word-of-mouth earns Upland most

of its residential projects these days.
“It’s surprising how much repeat busi-
ness we do,” notes Eames. In addition,
the floodwaters from Tropical Storm
Irene have brought Upland work es-
timating construction repair costs for
the Waterbury State Office Complex,
which suffered substantial flood dam-
age. Working in both residential and
commercial building has kept Upland
Construction busy during the last con-
struction cycle.

Ralph Eames honestly doesn’t know
what could be written about his com-
pany; he’s a genuinely modest man.
When I point out that people love to
look at other people’s homes—just look
at HGTV and many home-oriented
magazines—and people love the stories
of other people’s construction or re-
models, he notes that people he meets
often want to tell him their war stories,
this author included. “Everyone has a
construction story,” he agrees. When
asked if there is a future of specializing
in greener homes, Eames admits that
there is a need for greater energy effi-
ciency in construction. However, while
not all projects are trying to be passive
houses, greater efficiency is often a by-
product of Upland Construction’s high
standards. “We’re just trying to do what
we do even better,” Eames says. "W

D Upland Construction
421 Woodstock Road

Woodstock, VT
(802) 457-2700
www.uplandconstruction.com

blue horse inn

AT THE HEART OF WOODSTOCK VILLAGE

Gourmet Breakfast /

Heated Pool /
MORE INFO. AT:
THEBLUEHORSEINN.COM

eed Internet / Fine Wines
ay T_P_ nnis Courts / Pet-Friendly
RESERVATIONS:
802-457-7159

® Interior & Exterior Painting
* Fine Wallpapering
® Floor Sanding & Finishing
* Pressure Washing
¢ Siding Restoration

® Residential & Commercial

802-763-2055
jwilmotpaintinc@aol.com

Established 1986

“Superior
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SPECIAL ADVERTISING SECTION

The Fort at No. 4

This museum brings to life the colonial era of the Connecticut River
Valley. Replicating the original 1744 settlement of Charlestown, New
Hampshire, the fort immerses visitors in the turmoil and struggle for
existence in a frontier town during the French and Indian War. Check
our website for updated information on events and activities.

267 Springfield Road (Route 11)

P.O. Box 1336, Charlestown, NH

(603) 826-5700

E-mail: info@fortat4.com

www.fortat4.org

Open May 11-October 31, 10am-4:30pm

PHLOX

Natural, eclectic clothing for women with style!
Featuring whimsical designs, casual and comfort-
able clothing, and
funky accessories.
The new boutique
in town!

1 Elm Street
Woodstock, VT

The Village Butcher (802) 457-9119

This old-time butcher shop, where meat is selected and
cut for you while you wait, offers all-natural beef raised
with no added hormones, steroids, or antibiotics in a
stress-free environment. You'll also find fresh-baked
breads and a selection of domestic and imported wine,
fudge, and maple products. Hams and bacon are also
available.

18 Elm Street

Woodstock, VT
(802) 457-2756

Mon-Sat 7am-6pm; Sun 9am-5pm



http://www.fortat4.org

Anna Beck,

restoration.
12b Central

Woodstock,
(802) 457-2344
www.elliottnewman.com

Mon-Sat 9:30am-5pm

SPECIAL ADVERTISING SECTION

elliott newman
Estate & Fine Jewelry

Fine period jewelry from our estate department to the latest
in designer pieces from Temple St. Clair, Amy Kahn Russell,

and Sana Doumet. Elliott Newman offers pieces

ranging from traditional to trendy. You'll find extraordinary
quality and superb service, plus jewelry and watch repair or

Street
VT

Unicorn

Seaglass jewelry, opals, and hand-
crafted watches. Unusual pocket
knives, wine tools, and fantastic
flashlights. Wind-up and light-up toys.
From the sublime to the ridiculous,
UNICORN has it all. Since 1978,
UNICORN has presented the most
eclectic collection of ingenious gifts and
toys to be found...well, anywhere! For
an unusually fun shopping experience,
there’s no place like UNICORN!

15 Central Street

Woodstock, VT

(802) 457-2480
www.unicornvt.com

Mon-Sat 10am-6pm;
Sun 10:30am-5pm

Ellaway’s Attic

Ellaway’s Attic is a selective consignment shop in historic
Woodstock Village specializing in home furnishings and
accessories. Discover unique treasures at exciting prices. Come
shop, come consign! Look for the red door and come on up—
it's worth the climb. Pickup and delivery are available.
14 Central Street, second floor
Woodstock, VT

(802) 457-1066
www.ellawaysattic.com

Mon-Sat 10am-5pm; Sun 11am-4pm

SUMME
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Create

Connect
2% M err i Meet the makers at Collective, a 13-member
Lalttl | IVE gallery owned and operated by artisans, featuring
locally and regionally handmade functional,
decorative, and wearable objects since 2006.
From our studios to our cooperative gallery, for your pleasure. On any given
day, you can meet a potter, jeweler, weaver, woodworker, glassblower, fiber
and leather artist, photographer, or lamp smith.

47 Central Street

Woodstock, VT

(802) 457-1298
www.collective-theartofcraft.com

Mon-Sat 10am-5pm; Sun 11am-4pm

Deirdre Donnelly Jewelry Art

Inspired by Irish symbols, Deirdre transforms the
secret language of ancient Irish symbols into
award-winning handcrafted jewelry. Come visit
her open studio and showroom for a unique
opportunity to view the artist at work. Also
featuring exceptional local and regional artists
and jewelry designers.

Quechee Gorge Mini Golf

Fun for the whole family, located right next to Quechee
Gorge. Play under the waterfalls during the day or

5573 Woodstock Road under the lights at night until 10pm.
Quechee, VT

(802) 432-1700 Route 4

www.deirdredonnelly.com Quechee, VT \?‘

) (802) 296-6669
Open daily 10am-5pm

Inochi Heavenly Hair Spa

Haircuts, styles, color, and treatments. Manicures, pedicures, and—coming soon—
facials! Fluidly Moving Body Works at Inochi offering acupressure and deep tissue
massage, reiki, and fitness and nutrition consultation. Ask about spa packages, spa
parties, the student program,
and weddings. Offering quality
spa services and products in a
relaxing environment.

6-8 Central Street

Woodstock, VT

Heavenly Hair Spa:

(802) 457-9222

Fluidly Moving Body Works:
(802) 279-1678

Mon-Thu 9am-5:30pm
Fri 9am-7pm; Sat 9am-1pm
Sun by appointment
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New Friends,
New Families

Rotary Short-Term Youth Exchange

By Meg Brazill with Sarah Callander

Puenta de la Mujer, Puerto Madera,
Buenos Aires, Argentina.

“ The Santiago airport is slow and cold and not that Above (left to

busy. But | feel sheltered in this oasis of suitcases, right): Carolina,

small bars, perfume, and salespeople and Spanish, encased in  Felicitas, Justina,

S s , and Sarah in

glass and fog. The Spanish is somehow a relief like, ‘Oh, you Puerto Madera,

can start translating everything you say in your head first.’ Buenos Aires.
“Flying into Cérdoba, it finally sunk in. And | was ex-

cited all over again. When we descended under the cloud

cover, the mountains came into view—strange, bare moun-

tain ranges that looked like they were plastered onto the

ground. When flying, it's difficult to tell how high in the sky

the plane is and how fast it's traveling. | am literally soaring

over this land, like watching a movie of geography playing

Top: Recoleta Cemetery, ;
Buenos Aires. under me.

Above: La Casa Rosada, —Sarah Callander, “Callander en Cérdoba” blog. »

Buenos Aires.
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For the past few summers, students
from Woodstock Union High School
have traveled to various parts of the
globe through Rotary’s Short-Term
Youth Exchange Program. Some over-
seas programs have become big busi-
ness, but Rotary International has kept
the focus where it should be: people
connecting with people. The short-term
exchange is a true exchange in that one
student spends time with a host family
in another country, and then that host
family’s son or daughter travels to spend
time with the other family. Students
stay with a host family so they can ex-
perience firsthand how people in other
countries live.

Jeff Bendis, a member of the Wood-
stock Rotary Club, coordinates the
youth exchange program for his club,
and Rotarian Kathie Stone of Lon-
donderry manages the entire exchange

52 WWW.MOUNTAINVIEWPUBLISHING.COM

Clockwise from left: Colorful side
street in La Boca, Buenos Aires. Sarah
in La Boca. Finger puppets, outdoor
market, Buenos Aires. Museo
Provincial de Bellas Artes, Cordoba.

process for the Rotary district that
encompasses southern Vermont and
southern New Hampshire. The world-
wide network of volunteer Rotarians

is key to the success and economy of
this program, and also makes it one of
the safest youth-exchange programs in
the world. A detailed application helps
families learn about one another in ad-
vance and ensures that the best match
possible is made. The program is also
affordable. Participants are responsible
only for the costs they incur such as air
and ground travel, passports, spending
money, and about $200 to cover insur-
ance and orientation costs. Host families
cover the cost of living in one another’s
country. Rotary doesn’t charge addi-
tional administrative fees in keeping

with the nature of the organization. Jeff
and Kathie’s coordination, advice, and
support—along with the support of the
entire network of Rotarians—are invalu-
able in making these exchanges happen.

Last summer Elle Gilbert and Sarah
Callander (my daughter) each traveled
to different Spanish-speaking countries,
Spain and Argentina, respectively. Both
girls had studied Spanish since elemen-
tary school. In return, Francisco Javier
Villar Ballesteros, from Spain, and Fe-
licitas Martinez-Ferrer, from Argentina,
came to Woodstock to stay with the Gil-
bert and the Brazill-Callander families.
Here are their stories.

Javi and Feli
Last spring, Elle made her request to Ro-
tary for a “sister” in Spain. The response



came back: Spain, yes, but no girls were
available for the summer exchange,

so Elle and her family agreed to host a
boy. When details of the exchange ar-
rived, they discovered that her exchange
“brother,” known as Javi (pronounced
Hah-vee), lives in Mallorca, one of the
Balearic Islands in the Mediterranean
Sea. “All T knew about Mallorca was that
it was off the coast of Spain,” Elle says,
“and that Rafa Nadal, one of the best
tennis players in the world, lives there.”
As an avid tennis player, that was no
small draw for Elle. Javi spent a month
in Woodstock with the Gilberts first, and
then he and Elle flew to Mallorca for the
rest of the time.

Sarah exchanged lengthy e-mails with
her “sister,” Felicitas—known as Feli
(pronounced Fell-ee). “My parents say
that you are very similar to me in some
things,” wrote Feli, based on Sarah’s ap-
plication packet. Our two families talked
on Skype and laughed a lot at the lan-
guage limitations but quickly felt com-
fortable with one another. Feli and Sarah

Above: Handmade pillowcases in a street market,

Buenos Aires.

Right: Sarah enjoying the view of Puerto Madera,

Buenos Aires.

were conversant in both languages, but
the adults were not.

While Elle was destined for beaches
and hot weather in Spain, Sarah was
headed to winter in Argentina. In Spain,
students were on summer vacation; in
Argentina, school was in session most

of the time. Elle and Javi had

their exchanges consecutively, but Sarah
and Feli’s were six months apart in June/
July and January/February, when their
respective summer vacations take place.
Summer in the United States, however, is
winter in Argentina, and vice versa.

“Javi was so effervescent and so
friendly right off the bat,” Elle says. “I
think he was calling my mom ‘Mom’ be-
fore we even got home from the airport.”
Elle notes that they did all the “touristy
stuff” they could. She adds, “Javi loved
the glassblowing at Simon Pearce.” We
also hiked and biked and went to the
waterfall in Taftsville. “He’s a city boy so
he loved the nature stuff” she says. Ac-
cording to Elle, Javi’s energy level took
a little getting used to. “I think it was
easier for my Dad to adjust to because I
think my Dad was exactly like that when
he was a kid.” Elle’s family introduced
Javi to the soccer pickup games at Vail
Field where he became a regular. “He
loved those!” Elle adds.

While Elle and Javi were appreciating
summer in Vermont, Sarah was enjoying

Left: (left to right): Justina, Felicitas,
Sarah, and Guillermo in La Boca.

Inset: A grocery store in El Centro,
Cérdoba. Honey (miel) and dulce de
leche—traditional sweets—are every-
where.
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THE YANKEE BOOKSHOP

OPEN
Monday to Saturday from 8:30-6:00
Some Saturdays "til 7:00
Sunday from 9:00-6:00

Susan Morgan + Owner

The small village bookshop
with the big city selection.
Friendly, knowledgeable service.
We do what the big boys do
...only better!

The Yankee Bookshop
12 Central Street * Woodstock « Vermont 05091
802 457-2411
www.yankeebookshop.com

o 4{3':
mnvﬁ%f

VERMONT'S OLDEST TNDEPENDENT ‘BOOKSHOP
ESTABLISHED 1935

THE -
JACKSON '
HOUSE

INN

» Inspired breakfasts, local organics

* 3 acres of lush manicured grounds

* 6 one-room suites, § classic rooms

* WIFI, room-controlled heat/AC

= National Register of Historic Places
» Just 5 minutes to Woodstock Village
* 25 minutes to Dartmouth College
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Above: Sarah and Felicitas having a fun day at Winter

Carnival 2012, Occom Pond.

Above inset: Meg and Felicitas ice skating at Occom Pond

in Hanover.

Right: Sarah and Felicitas had a great day of skiing at

Smuggler’s Notch.

life with Feli and her family in Cordoba,
Argentina, where it was winter. It wasn’t
nearly as cold as a Vermont winter;
temperatures hovered around 35 to 40
degrees Fahrenheit. Sarah’s first few
days were spent getting acclimated and
visiting sites like museums, churches,
and historic spots in Cérdoba.

“ | have my own room here
with a daybed and a closet.
It is very bright and sunny, and sim-
ply perfect. The walls are plaster
with many paintings done by Feli’s
abuelo. Carolina made a type of ravi-
oli with ham and cheese inside. And
for dessert, meringues with whipped
cream and chocolate sauce on top.
That night we had a sort of spana-
kopita and dulce de leche with nuts
for dessert. Dulce de leche is very
popular. It is similar to caramel but is
much better, in my opinion. Carolina
always prepares the meals, and she is
a very good cook. Their family truly
seems to enjoy their meals and their
time spent together.

After all the stress of flying, even
with all the new sights and sounds, it
was easy to sleep. And | felt a sense
of relief in the house. It seemed very
safe and, though very different, simi-
lar to a home | know.”

—Sarah Callander, “Callander en Cdrdoba” blog.

All the kids felt they did really well
making the transition at first. “The first
couple weeks I made out really well,”
Elle says. “The homesickness started to
settle in more after that. I was very tired.
Just being in a place where they don’t
speak English is exhausting.” Sarah
agreed that speaking and thinking in
another language was tiring. When Feli
visited them, she seemed very comfort-
able, but her host family could see, as
time wore on, that she was missing her
home and family. Feli and Sarah talked
about it. “The most difficult part of my
trip was missing the family life of Ar-
gentina, being with them; getting used
to new habits such as greeting people
without a kiss, having different time-
tables for the meals and, of course, the


http://www.yankeebookshop.com
http://www.jacksonhouse.com

cold weather,” Feli says. The day she
arrived, it was -14 degrees Fahrenheit,
but Feli took it all with great humor.
She was so much fun to be with and so
gracious that her host family all fell in
love with her right away. And Sarah still
misses her Argentinean family.

Keeping Busy

Kathie Stone, the coordinator of Rotary
ESSEX (the Eastern States Student Ex-
change) said the best cure for homesick-
ness is keeping busy. Rotary provided a
day-long orientation where long- and
short-term exchange students and fami-
lies shared experiences and tips, helping
prepare the students to be both travelers
and hosts. Despite all our hosting plans,
the families found their usual outdoor
activities limited between the combina-
tion of very cold weather and very little
snow. We skated on Occom Pond during
the Winter Carnival and went sledding,
and Seth taught Feli to ski at Suicide

Six. When Feli became more confident
on skis, she and Sarah and Seth spent a
full day at Smuggler’s Notch.

We visited New York and Boston, go-
ing to museums and historic and cultur-
al sites. Feli had visited New York City
with her family before, so they made a
point of taking her to places she might
not know about, like small downtown
art spaces, ethnic restaurants in the Vil-
lage, and St. Patrick’s Cathedral. They
even sat on the lions outside of the New
York Public Library.

In Mallorca, Elle says, since it was
summer, it was almost like going on
vacation, though more structured. “We
visited a lot of historic buildings and
cathedrals. We did a big city tour on
one of those awesome double-decker
buses, open on top. We hopped on a
ferry to Cabrera, which is a national
park island. And we went to the beach
almost every day.

“When Javi was here we went to
Skaneateles (New York) for a long
weekend.” The Gilberts visit the Finger
Lakes annually and stay in a modified
boathouse on the lake. “It’s basically a
small vacation cottage in the water. »

5,@3 Ouwline!  www.topdrawerboutique.com
|47 Water Street, Exeter, NH 603.778.2211

#200 Route 101, Bedford, NH 603.472.6622
PowerHouse Mall (Exit 20 off 189),West Lebanon, NH 603.298.8255

v: 11:30AM-11PM

WOODSTOCK
BEVERAGE

Whne & Splrlts

Route 4 in Woodstock ¢ 802-457-1326 * Open every day
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Crystal & ‘Bark Designs

Architectural and [nterior Design ._ g
The Jittle Flower Skoppe

Everything Floral [maginable

Bring The Parties And
Weddings Of Your Dreams To Life
28 Pleasant Street >— Woodstock >— 802 332 6411

PROVIDING YOU WITH THE BEST EQUIPMENT OWNERSHIP EXPERIENCE

Family owned and operated since
1972, we are committed to our reputa-
tion for excellent, reliable service.

We are friendly, knowledgeable, and
experienced in helping everyone

from first-time equipment owners to
multi-generational family farms and
businesses. Visit our establishment

on Route 12A in Plainfield or online at
TownlineEquipment.com

Kiyholq

www.kubota.com ;
SAFETY

T THE AT TE L

1474 Route 12A -« Plainfield, NH « 603.675.6347

TownlineEquipment.com

56 WWW.MOUNTAINVIEWPUBLISHING.COM

COMMUNITY

Sarah with classmates at Colegio del
Carmen, Coérdoba.

Javi was very intrigued by the whole
idea. He doesn’t have lakes where he
lives,” Elle says. Kathie Stone and Jeff
Bendis reminded the host families that
sometimes the simple, everyday things
are interesting to visitors from another
country. “Javi really liked my Dad’s trac-
tors—there’s one for haying the fields
and a little one for the lawn. I think he
became enamored with the big tractor.
He’d never seen anything like it.”

Sarah and Elle said that the quiet life
in Woodstock was very different for
their visitors from cities. “During the
school year, Javi and his friends go to
the clubs every weekend. T was the en-
tertainment 24 /7 because we weren’t in
school,” Elle says, laughing. Feli loved
trying anything to do with the snow,
baking at home, attending school with
Sarah, and having friends over. They
all seemed very interested in the food,
the stores, the different ways of doing
things. Last July, Sarah wrote on her
way to Buenos Aires:

“ It was dark this morning
when we left for Buenos
Aires. We piled into the car with
coats, wicker baskets of food, and
magazines. A few minutes into

the drive, the family said a prayer
for the trip, and then | fell asleep.
When | awoke, we were driving fast
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through flat, open plains. | think it
was the farthest | have ever been
able to see. When | looked to my
left, | saw one of the most beautiful
sunrises |I've ever seen. A huge globe
of searing reds and oranges seemed
to grow larger and larger, gather-
ing speed and colors as it ascended,
conquering the night. | considered
taking a picture but | didn't want to
remember it any differently than my
memory.

Out on the plains, hundreds and
hundreds of cows stood in clusters.
| can imagine that we must have
passed a million. And the funny
thing is, they seemed very small. Like
miniature plastic figurines. | think
it might have been from viewing
them through the vast lens of the
plains, but maybe they were smaller
than our cows. I'll never know. We
stopped once on the seven-hour
drive. We ate jamon and queso sand-
wiches in the car and drank jugitos.”

—Sarah Callander, “Callander en Cérdoba” blog.

Although their trips were all very
different, each of the kids experienced
many of the same thoughts and feelings
about the experience. After returning
home, Feli wrote to us and her words
resonate what so many of the exchange
students describe:

“I loved getting to know things I
could never imagine and learning things
you don’t learn when you go as a tourist;
seeing how other people live in a differ-
ent place outside of Argentina, and hav-
ing the chance to live and go to school as
they do; experiencing such cold weather
and the snow; meeting amazing people;
learning about another culture and a
part of the USA I didn’t know; having
fun and opening my mind; becoming
more patriotic and learning to love my
country and appreciating everything
I have. Also growing up and getting to
know myself better.”

All the parents and students will nev-
er forget our new friends and families,
and all that we shared over a few short
months. "W

ENERGY STAR
PARTNER

SUB-ZERO IS COMMITTED TO PRESERVING FOOD
AS WELL AS THE PLANET IT COMES FROM.

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

_ EERRYS

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

ENERGY EFFICIENT STRUCTURES ¢ TIMBER FRAME BUILDINGS

AVIS
LTERATIONS
&

UILDING

P

- 12 scenic miles south of Woodstock -

Rt 106 & Bailey’s Mills Road, Reading, VT ® www.keeperscafe.com ¢ 802.484.9090
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Shepard
Interior
Selections

Designing livable rooms

for every taste and lifestyle

By Mary Gow
Photos by Jack Rowell

“This is a very
intimate business

where you really

get to know people

I listen a lot and

I pay attention to
people’s preferences. I take a personal
interest—I want every job to be just
right,” says Eleanor Shepard, sitting in
the showroom of her Quechee-based

Shepard Interior Selections. »

A great room with style
and comfort
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Above and right: In this home,
Shepard supplied the fabric for
restoring many antique pieces to
their former glory and custom made
elaborate window treatments to
accompany them.

When you visit Shepard Interior Se-
lections’ showroom you will find it full
of displays like a handsome dining table
with an array of attractive hardwood
chairs around it. The chairs, with dif-
ferent seats, backs, wood, and finishes,
allow clients to try them out to find the
right look and fit. Thousands of fabric
samples—plaids, stripes, prints, bro-
cades, sheers, twills, and linens—hang
on neatly arranged racks along the
showroom walls. From magnificent
hand-embroidered silks to brushed
canvas, their variety offers a glimpse of
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"'l gave myself a $2,000 loan and

wrote a two-page business plan of
what [ thought [ wanted to do. [ built
the business one piece of furniture
and one fabric company at a time.”

Left: A guest bedroom at the
Juniper Hill Inn Living Show House.
Shackleton Thomas furniture and
other Vermont-made products
were featured along with beautiful
seamstress work.

Below left: A master bath complete
with motorized Duette shades and
Imperial valances.

Shepard’s love and knowledge of tex-
tiles. Comfortable upholstered chairs,
attractive lamps, and eye-catching ac-
cessories complete the room, and there
is more—a lot more—upstairs.

Full-Service Design

“We do it all! We do small jobs, large
jobs—from a couple of curtains to a
whole new house or complete renova-
tion. We do every style,” says Shepard.
With her talent for designing livable
rooms that suit the tastes and lifestyles
of her clients, her excellent quality fur-
nishings and window treatments, and
her consistent timeliness, Shepard has
built a well-established, full-service in-
terior design business.

Located on Route 4 in Quechee,
Shepard Interior Selections is based in
the same building as Shepard Construc-
tion, her husband’s business. Roger
Shepard has been constructing high-
quality homes and wood-frame com-
mercial buildings in the area for four
decades. With their businesses’ com-
bined services, the Shepards can bring
about a new home from digging the
foundation to placing the final throw
pillows on the sofa.

Lifelong Vermonters, the Shepards
live in Hartland in a home they built on
land “that had been in Roger’s family
forever. We have roots,” Eleanor ex-
plains. Parents to four daughters, they
have nine grandchildren. Their two
daughters who live in Vermont work
in the family companies. The Shepards
give back to their community in many
ways. One local project near to their
hearts is the Upper Valley Haven, for

SUMMER 2012 | WOODSTOCK MAGAZINE 61



Above: Roger and Eleanor Shepard
and Sarah Hils discuss possible
selections for a home in their one-
stop shop.

Right: The showroom is full of fabric
choices and furniture displays.

which Shepard Construction was the
chosen builder.

Eleanor Shepard started her design
endeavor in 1990 on January 1, her
birthday. Before her entrepreneurial
leap, she had worked for another in-
terior design firm for about five years.
“I realized that I kept working with
Shepard Construction houses and con-
dominiums; then I realized that I could
do this on my own.” As 1990 opened, she
recalls, “I gave myself a $2,000 loan and
wrote a two-page business plan of what
I thought I wanted to do. I built the
business one piece of furniture and one
fabric company at a time.” »
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Top: A small sitting vignette for the
Show House.

Above: A serene bedroom retreat.
The client preferred the bed curtains
not to be attached to beds—they
were attached to the angled ceiling.

Classic Contemporary Estate

Facing West, looking out to 60+ acres of meadows and the Green Mtn. National Forest,
sits this very private and elegant home. With 4 bedrooms, 4 baths, a gourmet kitchen with
professional appliances and a heated in-ground pool just off the media room, this home
offers a grand lifestyle for the discerning buyer. Exclusively offered at $1.550,000.

E&V Woodstock Area Real Estate - +1-802-457-7128
woodstock @engelvoelkers.com
www.woodstock.evusa.com - Realtors®

BY CHOICE HOTELS

Indoor Heated Pool
Deluxe Continental Breakfast
Fitness Facility oy = o
Complimentary WIFI US Route 4, Quechee, Vermont
Full Service Restaurant and 802-295-7600 or 800-732-4376

Lounge on Premise

Interesting Books...
New & Used

SHIRETOWN BOOKS

+ Special orders & superb service
< We also carry maps, magazines,

cards and music

Open Monday - Saturday, 10 - 5:30 ® Sunday 11 -5

@ Central Street, Woodstock < 457-2996 + www.shiretownbooks.com

SUMMER 2012 | WOODSTOCK MAGAZINE

63


http://www.woodstock.evusa.com
http://www.qualityinnquechee.com
http://www.shiretownbooks.com

Long Term Nursing Care

there small is beacttifed
and care 15 Spedf‘a/

A |14 bed facility

73 River Street
Woodstock,Vermont 05091
802-457-441 |

www.mertenshouse.com
info@mertenshouse.com

&

WOODSTOCK'S PREMIER
FRESH FOOD MARKET

* Chef-prepared entrees to go

* Famous Deli sandwiches

* Local and international cheeses

* Famous haked goods and desserts
* Ocean fresh seafood

* Fresh all-natural meats and poultry
* Fresh organic and local produce

* Qutstanding service from our staff
* Microbrews and wine

* Seasonal garden center

* Tons of cool specialty groceries

Open year-round!
Closed Mondays
Rt. 4 W., Woodstock, VT

802.457.3658

WFM MAIL ORDER! Shop by phone,

online or at the Market — it's that easy!
woodstockfarmersmarket.com
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An Outstanding Team
From the beginning, Shepard chose
furniture companies carefully, with an
eye to their quality and their appeal
to home owners. For hardwood furni-
ture—chairs, tables, chests, dressers,
nightstands, headboards—she turned
to New England. “It felt natural to buy
local,” she says. She works extensively
with Vermont’s Lyndon Furniture,
Maine Woodworks, and Chatham Re-
productions, as well as several smaller
firms. “Within these companies there
is a lot of choice,” says Shepard. Her
upholstered furniture is American
made. As her dozens of manufacturers’
catalogues attest, she can order almost
any piece a customer wants.
Vermont’s Hubbardton Forge is the
source for many lamps used in Shep-
ard homes. Sarah Hils, who works
with Shepard, is a trained lighting de-
signer. She also makes custom lamps
and lampshades.

Above: This home, which was built
by Shepard Construction Inc. and
decorated by Shepard Interiors,
features hardwood furniture made
in New England and lighting by
Hubbardton Forge of Vermont.

Right: Two of the ten Lyndon
Furniture Vermont hardwood chair
styles on display in the showroom.

Shepard Interiors is especially well
known for custom window treatments.
“People bring in photographs and ask if
we can do it. We say, of course we can.
If it’s made from fabric, we can do it!”
says Shepard. Shepard’s love of fabric
and her thorough approach to design
are evident in the dozens of displays
and samples of window treatments on
the upper floor of her showroom. “I
really want the customer to see what
it’s going to look like,” she says.

“T have an incredibly wonderful
workroom that makes all of my custom
window treatments,” says Shepard,
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To Seg THE
CONNECTION
between
staying active & feeling good,
good food & good nutrition,
overall health & oral health.

At Stone Dental, we know how
important that connection is and
how to work with you to

bring it all together.

' Margaret E. Stone, D.D.S.
4 S | ON E Sunset Farm .+ Suite 4a
; Woodstock « VT . 05091

D E N T A L www.StoneDentalCare.com

Committed lo creating healthy mouths email: info@StoneDentalCare.com
and beautiful smiles. 802-457-4464

Open Monday - Thursday New Patients Welcome Comprehensive Dentistry

- FIEETRARE IR
LA . i L

Green « Crganie « Wellness
20th ANNIVERSARY

Become a member and save
on products and services!

CUSTOMER SERVICE 7 DAYS A WEEK
WL ERA 2 (802) 295-1718 » www.stronghousespa.com

il

] |TE;

IN BUSINESS SINCE 1990

GREEN MOUNTAIN et Ly
PLUMBING & HEATING b e

» Water pumps

ot

« 24-hour service
« AC
= Solar heat

499 WOODSTOCK RD.
WOODSTOCK, VT 05091

(802) 457-1997 « VT & NH (800) 474-1997
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“Living at Kendal is like being on vacation all the time.”

Find yourself surrounded by 65 rolling acres,
perched above a bend in the Connecticut River.
Live close to everything you love in Hanover, New Hampshire. Discover a
community where lifelong learning and cultural opportunities abound.
Hanover is home to Dartmouth College and within a short drive to downtown
Woodstock—you'll find the enriching intellectual and cultural stimulation of a

603-643-8900 - www.kah.kendal.org

college town just minutes from shopping and outdoor recreation!

KENDAL at Fanchil

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

52‘?.‘:??3."'3 Not-for-Profit « Serving Older Adults in the Quaker Tradition

©2012 KENDAL

Not your Average Quick 51‘01r £
« Eclectic Wine Selection

- Craft Brewed Beers

«Vermont Products

« Diesel Fuel

» Pizza - Made to Order or Slices

« Sandwiches, Soups & Salads

3479 Woodstock Road, Route 4, Quechee, Yermont
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Layered window treatment

with shades, sheers, draperies,
and valance. Shepard Interiors
does every style imaginable for
windows, from elaborate and
formal to simple contemporary
grommet draperies and country-
style tab curtains.

sharing the credit for the excellent
reputation her work has earned. “I
sew myself, not to the level of seam-
stress work that they do, but I under-
stand it. Their work is meticulous,”
she says.

Twenty-two years after starting
her business, Eleanor Shepard con-
tinues to look ahead. Through design
shows, trade publications, visits to
the Boston Design Center, and semi-
nars with famous designers including
Candice Olson and Barclay Butera,
Shepard is always expanding her
knowledge and ideas for customers.
At her showroom, she’s also expand-
ing; a new section of in-stock fabrics,
new lines of accessories including
glorious wooden bowls, and new
fabric options for outdoor living are
all underway. “I love creating things,
and I love working with my clients
and my co-workers. We're a team,”
says Shepard. W

D Shepard Interior Selections

US Route 4

Quechee, VT

(802) 457-1116
Eleanor@Shepardvt.com

shepardinteriordesign.com
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By Geoff Gunning
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Stone Art oo
by Hector Santos

Background: Alternative-style stone
wall, Brownsville, Vermont. From
top: Earth’s Crust, Woodstock. Stone
walls, East Bridgewater. Stone wall,
River Road, Woodstock.

There are mysterious stone sculptures all over the world whose makers are
forgotten, but people still build such rune-marked monuments in places like
Woodstock, and their stories can still be told, their inspirations known.
When future geologists and historians of the Upper Valley try to distin-
guish the early settlers’ stone walls from the 21st century versions and link
the sculptures scattered around Woodstock to their Neolithic inspirations,
there might be no mystery as to how they were transported and raised (that
would be by truck, tractor, and backhoe). But the curious will note a repeat-
ing rune or hieroglyph and wonder about the mind and life of the maker. »
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“The real stone mason has the ability

and technical know-how to take charge

b

of the stone,’

says Hector. “Split and

take control of the stone, and get it
it to do.”

to do what you want

If the marking still survives, they
will find that the man thus signified
is Hector Santos, who was raised in a
commune called the Renaissance Com-
munity in Gill, Massachusetts. A hippie
carpenter/stone mason from the com-
mune turned him on to the beauty and
significance of works in stone.

Speaking of the hippie in his self-
designed, self-published book The Mod-
ern Stone Age, Hector writes, “He saw
what he did in a spiritual light, until he
realized he wasn’t making any money.
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Regardless, he had a way of making
stonework seem sublime.”

A Skateboarding
Stonemason

The man behind the rune is an ami-
able fellow in his forties who laughs
easily. He enjoys the kind of physically
demanding skateboarding that involves
a half-pipe, which he has built outside
his house, where man and board shoot
up a curved wall, above a lip, and back
down again. Stone masonry is a physi-

Top: Splayed steps, Woodstock.

Above: Winter Moon, birch and stone
on stainless steel.

cal challenge, and mountain biking and
the half-pipe keep him in shape for it.

From There to Here
Since his migration into the land of
deep frosts, Hector has had to adapt his




Fireplace in a Brownsville, Vermont,
home.

stone masonry to the new clime. “How
they do stone wall building in Mas-
sachusetts and how we do it up here
is completely different,” says Hector.
“In Massachusetts we would just pour
a footing directly onto the ground and
mortar everything, and it was fine be-
cause we didn’t have the severe frosts.
If you did that here a wall would last
five or ten years, and then start crum-
bling and fall apart.”

To create a hardy stone wall in Ver-
mont, Hector creates a footing two to
three feet or deeper into the earth and
fills it with small crushed stones that
compact together into concrete-like
immobility. This footing for the wall
allows water to filter through and away
from the wall, keeping away the wall-
killer ice growing from underneath.
Sometimes there are perforated pipes
deep down for additional drainage.

Unlike the builders of original Ver-
mont stone walls thrown together with
field-cleared rock, Hector prefers to
use stones that are huge. “The real
stone mason has the ability and tech-
nical know-how to take charge of the
stone,” says Hector. “Split and take
control of the stone, and get it to do
what you want it to do.” Creating new
stone walls, dry laid with interspersed

your vision Is
- our vision |

/
comprehensive eye care ?
medical eye care /
low vision services
pediatric eye care
specigllx_g::ntad !e&g_&__{'_
~ full optical service

603,4{48.2575 A

tues 8-5 wed7-7
thurs 7:30-6  fri8-5
2nd & 3rd saturday - 9-2
closed sunday & monday

Chiris R. Fields, OD
. Find us on
14 Facebook
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Stone house in South Woodstock.

massive stones for relative permanence,
is the most relaxing work Hector does.
He’s lost count of the number of walls
he’s built. They include decorative
walls, boundary markers, and retaining
walls to keep earth from moving.
Besides walls, Hector has covered a
house in stone veneer and built chim-
neys, barbecue grills, fireplaces, stairs,
walkways, and large stone patios. About
14 years ago he started sketching ab-
stract sculptures in stone and received
publicity for Earth’s Crust, built for
Woodstock’s annual SculptureFest with
a grant from the Vermont Arts Council.
Since then, he has left large sculptures
combining monoliths, smaller stones
stacked together in a liquid flow, and
copper scattered around Woodstock,
Quechee, and Rutland. Some have titles,
such as Embrace, Seasons, Jones, and Flows Like a River.
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Sean.

Hungry, while others remain nameless.

Winter’s Indoor Stone

Winter in Vermont drives a stonema-
son inside, and Hector has adapted his
sculpture to work on a smaller scale
that can be both created and displayed
in warm and cozy spaces. He calls
these works wall sculptures, thin-sliced
versions of the outdoor works that

can hang on display. These are small
abstract and landscape pieces made of
copper, mica schist, granite, and some-
times birch. A large version with water
flowing down it covers much of a wall
in the Canoe Club in Hanover.

Besides making indoor sculptures,
over the years Hector’s winter work
has included being a chef at the Prince
and the Pauper and Simon Pearce, run-
ning an art gallery near the Fat Hat,
designing and selling skateboard decks
(the board itself), managing a natural
foods deli, and creating graphic de-
signs. His wife, Amelia Rappaport, is
an owner of the Woodstock Farmers’
Market. Summer finds Hector back out
in the sun, bringing order and beauty to
a 14-ton pile of stone, leaving a puzzle
and a rune for generations to come. W

D For More Information
(802) 484-9990

www.hectorsantos.com
www.renaissance-graphics.com
www.hectorslist.com

BEAUTIFULLY CRAFTED,
OPEN AND LIGHT,
ENERGY EFFICIENT

DAVID ANDERSON HILL, inc.
South Woodstock, Vermont
www.DavidAndersonHill.com hillinc

802.457.3943

A TIMBERPEG INDEPENDENT REPRESENATIVE www timberpeg.com

wildblue.net

Aging with Armistead
In the Comfort of Your Own Home!

%)Armlstead

CAREGIVER SERVICES

Provider of Nﬂn-MedwaI In Home Care

Personal Care & Bathing -
Companionship & Recreation ¢ Grocery Shopping & Cookmg e

“ I Transportation & Errands ® Alzheimer’s & Dementia Care

Hourly & 24/7 Care * Respite Care * And Much More...

For a complimentary Home Care Assessment
Call Toll-Free: 1-877-448-7088
Locally Owned
Fully Insured/Bonded

www.armisteadinc.com

M, W, TH, F 7:30AM -4FPM,
SAT BAM-4PM, SUN 8AM- SPM

. | AL & ORg
wos A’W

&)

My Green Cafe

8 LoCALLY SOURCED BREAKFAST & LUNCH MENU

'\ HOMEMADE & ORGANIC BAKED GOODS

VERMONT COFFEE CO. ORGANIC COFFEE & ESPRESSO
STRAFFORD ORGANIC CREAMERY MILK & ICE CREAM
BEER, WINE & BUBBLY

EAT-IN OR TAKE-OUT

Mon ‘Vert Café 67 CENTRAL ST WOODSTOCK,VT 802.457.7143
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D SEASONAL FOODS

o

GREAT SUMMER
ZUCCHINI RECIPES!

Grilled Zucchini & Gorgonzola
Bruschetta

Zucchini Pancakes with Tomato-
Basil Salsa & Mixed Greens

Curried Zucchini Soup

Spicy Chocolate Zucchini Cake



/ZUCCHINI,

AND MORE
/UCCHINI!

Enjoy summer’s bounty

By Susan Nye

It starts innocently enough. You decide to plant a garden.
Since it’s your first, you decide to keep it simple. Tomatoes.
Pickling cukes. Maybe beans. Maybe peas. Definitely
herbs, lots of herbs. Full of enthusiasm, you head to the
garden center to load up on seedlings. You start to
get carried away when confronted with too many
rows of heirloom tomatoes. You’re not at all sure
what’s what, but the names—Banana Legs, Mr.
Stripey, Purple Passion—are hard to resist! On
your way to the checkout counter, you grab a
zucchini plant; make that two. You hesitate
and then add a third, just to be sure.

Before long you are rewarded with gorgeous, orange
squash blossoms. There seem to be a lot of them. Soon
those lovely blossoms turn into tender green fruit. You re-
joice, harvest your first baby zucchinis, and dice them into
a salad. They are delicious.

A day or two later, you notice several of the little babies
have grown. You slice them, add a drizzle of olive oil, and fire
up the grill. They are wonderful. »



SEASONAL FOODS

At some point you go away for the
weekend. Maybe it’s a wedding on the
Cape or a family thing in the Berkshires.
You’re gone only a few days but return
to discover that your zucchinis are, well,
they’re out of control. More than a few
are so big that they look like they belong
on the woodpile instead of in a salad.

No matter how fast you slice, dice, or
shred them, the zucchinis keep coming
and coming . .. and coming. You start
giving them away to friends, family,
even strangers. Anyone and everyone
you meet is fair game. It’s not long be-
fore your friends hide when they see
you coming and your family raises the
white flag, yells uncle, and pleads for
you to stop. Using the dog as cover, you
take clandestine walks up and down the
street at midnight, leaving zucchinis on
your neighbors’ front stoops.

But the zucchini are relentless and
continue to grow. You bake them into a
cake and stuff the larger ones with a few
of those gorgeous heirloom tomatoes.
Figuring you should save some for the
long cold winter, you pickle a bunch and
then make and freeze enough soup to
last until spring.

Finally, standing at bat with a two-
foot-long zucchini at a pickup softball
game, you wonder if maybe two or even
one plant would have been enough.

The next morning you trip over three
torpedo-sized green monsters and stop
suspecting. You know you overdid it.

Thank goodness zucchinis are as ver-
satile and delicious as they are prolific!
Enjoy summer’s bounty, and bon ap-
pétit. W

What to do with those jumbo,
torpedo-sized zucchini?

Nothing. Or at least nothing culinary. The
dark-green skin is hard and tough, and
the pale-green flesh is spongy. Being a fru-
gal Yankee, I've tried to use them in soup
and the results were far from satisfactory.

So use them as softball bats, stack
them at the end of the driveway with a
“free firewood" sign, or better yet, chop
them up and throw them on the compost
pile to fertilize next year’s crop.
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Grilled Zucchini & Gorgonzola Bruschetta
Grilling is my favorite way to prepare zucchini.
Serves 6

3% cup extra-virgin olive oil 2 oz cream cheese, at room

3-4 Tbsp red wine vinegar temperature

1 red bell pepper, seeded and

2 lic, ch d ) i .
cloves garlic choppe sliced Ya-inch thick

v fresh basil |
2 cupiresn basil leaves 1 red onion, sliced Ya-inch thick

Kosher salt and freshly ground

black pepper 3 medium zucchini, sliced Ya-inch

thick on the diagonal
4 oz Gorgonzola, crumbled and

at room temperature

12 (Y2-inch) slices ciabatta bread

Combine the oil, vinegar, garlic, and basil in a blender, season with salt and
pepper, and process until smooth. Let sit for about an hour and strain. (Any
extra oil can be stored in the refrigerator.)

Crumble the Gorgonzola into a small bowl; add the cream cheese and whisk
with a fork to combine. Set aside.

3 Preheat the grill to high.

Toss the pepper and onion in a little basil oil, season with salt and pepper,

and grill in a grill basket for about 6 minutes, stirring 2 or 3 times. Brush the
zucchini slices with a little basil oil, season with salt and pepper, and grill for 1 to
2 minutes per side.

Grill the bread for about 1 minute per side or until golden. Remove from
the grill and spread with Gorgonzola, top with zucchini, onion, and pepper,
drizzle with a little basil oil, and serve.

Curried Zucchini Soup

The soup can be served cold on a hot summer day or hot when there is a chill in
the air. Make a big batch and freeze it to enjoy all winter long.

Serves 6-8

Olive oil 1%2 quarts chicken or vegetable stock

1 medium onion, chopped 1 cup coconut milk

1 Tbsp, or to taste, curry powder Kosher salt and freshly ground

4 cloves garlic, minced PEERE

Garnish: freshly chopped chives and/or

2 Ib zucchini, cubed
freshly chopped cilantro

Heat a little olive oil in a soup kettle over medium heat. Add the onion and
sauté, stirring occasionally until soft. Add the curry powder and garlic and
cook over low heat for 2 minutes.

Add the zucchini and chicken stock and bring to a boil. Reduce heat, cover,
and simmer for about 15 minutes or until the zucchini is tender. Let the soup
cool for 15 to 20 minutes.

Working in batches, puree the soup in a blender or food processor until
smooth.

Return the soup to the pot, add the coconut milk, and season with salt and

pepper to taste. Cook over medium heat until steaming. Serve hot or cool
to room temperature and transfer to the refrigerator to chill. Garnish with chives
and/or cilantro.

The soup is best made a day ahead. Cool to room temperature, cover, and refriger-
ate. To serve hot, reheat, stirring frequently, over medium heat until steaming.



Zucchini Pancakes with
Tomato-Basil Salsa & Mixed Greens

A tasty dish for brunch, lunch, or a light supper.

Serves 4

1
2

3

1% |b zucchini, coarsely shredded
1 small onion, diced
2 cloves garlic, minced
1 tsp chopped, fresh oregano
1 tsp fresh thyme leaves

Kosher salt and freshly
ground pepper

1 tsp baking powder
Y2 cup all-purpose flour
8 0z mozzarella cheese, shredded

1 oz Parmigiano-Reggiano
cheese, grated

eggs
drops, or to taste, hot sauce
Extra-virgin olive oil

pint cherry or grape tomatoes
(a mix of colors is nice), roughly
chopped

scallions, thinly sliced
Tbsp basil, chopped
Balsamic vinegar

6 oz mixed greens

Put the zucchini, onion, garlic, and herbs in a large bowl, season with salt

and pepper, and toss to combine.

Whisk the baking powder into the flour until well combined. Add the flour
and cheeses to the zucchini and toss to combine. Crack the eggs into a small
bowl and whisk in the hot sauce. Add the eggs to the zucchini and toss again.

Preheat the oven to 200°.

Heat a little olive oil in a large nonstick skillet over medium-high heat.
Working in batches, add spoonfuls (a small ice cream scoop works well) of
zucchini batter to the skillet and fry for about 3 minutes or until golden. Flip and
cook an additional 3 minutes or until golden and cooked through. Transfer to an
ovenproof platter and keep warm in the oven until all the pancakes are made.

For salsa, put the tomatoes, scallions, and basil in a bowl while the pancakes
are frying, drizzle with a little olive oil and balsamic vinegar (2 or 3 parts oil
to 1 part vinegar, or to taste), season with salt and pepper, and toss to combine.

To serve: put the mixed greens in a bow! with a drizzle of olive oil and balsamic

vinegar (2 or 3 to 1 ratio, or to taste), season with salt and pepper, and toss to com-
bine. Transfer the greens to individual plates, top with zucchini pancakes, and gar-
nish with tomato-basil salsa.

legant Wood Garage
& Walk-through Doors...

Available at
Twin State Door

HEIMPSHIRE

co: FE8 2002

FULL SERUICE & INSTRLLATIONS

CARPET KING
& TILE

3
CarpetOne.com
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SEASONAL FOODS

THE Woodstock VT'’s Landmark Small Hotel

GINOA

T - Spicy Chocolate

Em @& - Zucchini Cake
This moist cake is great for a beach
picnic.

1 stick butter, at room temperature
Y2 cup vegetable oil

% cup white sugar

3 cup brown sugar

2 large eggs

Y2 cup sour cream

2 tsp pure vanilla extract

1%2 cups all-purpose flour
The Kedron Valley Inn .
Located just south of Woodstock Village, Vermont Y2 cup unsweetened cocoa powder
2 tsp espresso powder
Featuring 26 distinctive Rooms, Suites and )
Fine American Cuisine 1 tsp baking soda

Y2 tsp baking powder
Route 106 - South Woodstock, VT \ )

802.457.1473 | i % tsp cinnamon

Y2 tsp ginger

800.836.1193 . www. kedronvalleyinn.com Vi g o el o
Ya tsp nutmeg

1/8 tsp cayenne pepper

2 cups (about 12 0z) shredded
zucchini

%2 cup chocolate chips
Y2 cup coconut

Y2 cup raisins

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

2 In a large bowl, beat togeth-

er the butter and oil. Gradu-
ally add the sugars and beat until
fluffy. Add the eggs, sour cream,
and vanilla, and beat until well
combined.

Put the flour, cocoa, espresso,

baking soda and powder, and
spices in a bowl, whisk to combine,
and gradually add to the wet in-
gredients, beating until smooth.
Fold in the zucchini, chocolate
chips, coconut, and raisins.

- Pour the batter into the pre-
CALL ABOUT M_ ]EI’ pared baking pan. Bake for
OUR INTERIORS INC. 45 minutes or until a cake tester

SUMMER SALE srorEssiohaL ; ;
MEMBER inserted into center comes out

clean. Cool and serve.

DESIGN CENTER m 10 ALLEN STREET HANOVER, NH B603.643.3727 m SHOWROOM
VISIT US AT WWW.GILBERTEINTERIORS.COM
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AT A GLANCE ¢

avell

At Woodstock Hops N’ Barley, it’s all
about the beer. More specifically, craft
beers from microbreweries around the
country, many of which are hard to find.
Add to these all the supplies needed
to make beer at home, plus some fine
wines and a large selection of movie
rentals, and you have a complete picture
of what this unique shop has to offer.
Owner Linda Markwell, an accoun-
tant by trade who still manages a group
of clients, purchased Showcase Video
a few years ago. Her son Matt came up
with the idea of transforming it into
a craft-beer store with the movie side
included. Woodstock Hops N’ Barley
opened in November 2011, with Matt as
the manager. »

You can find around 300
different craft beers at
Woodstock Hops N’ Barley.
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AT A GLANCE

“We do have a lot of people come in
who were looking for this type of store,”
Linda says. “They’re not easy to find.
We are a niche store for people who
want high-end craft beers while still
reserving a couple doors of our cooler to
accommodate the average beer drinker’s
palate.”

Matt notes, “I believe Vermont, in gen-
eral, has the most microbreweries in the
United States. I've always gone toward

78 WWW.MOUNTAINVIEWPUBLISHING.COM

craft beers [to drink]. They have more
flavor to them.”

Craft breweries, which include micro-
breweries and brewpubs, are small op-
erations that produce less than six mil-
lion barrels of beer each year. According
to the Brewers Association, these are
independent breweries that focus on
traditional ingredients with perhaps a

Above: Matt Markwell is happy to
greet customers.

Below: A selection of Austrian
wines.

o




nontraditional element added to create
a distinctive flavor. The group notes that
the majority of Americans live within 10
miles of a craft brewery.

Woodstock Hops N’ Barley carries a
wide variety of craft brews from across
the United States. Some of the more
popular selections are the Alchemist
Brewery’s Heady Topper and the Long
Trail line from Vermont, Harpoon
Brewery’s selection from Boston, the
Dogfish Head line from Delaware, the
award-winning Founders Brewing Com-
pany beers from Michigan, and Sixpoint
Brewery’s beers from Brooklyn, New
York. Matt’s current favorite is the La-
gunitas Maximus IPA from California.

The store offers occasional beer tast-
ings so customers can explore new lines
and flavors. Most of the microbrewers
will offer seasonal brews for the sum-
mer. Linda says, “People drink beer all
year long, but we expect an increase in
sales as the weather gets warm.”

The shop also fills growlers. An en-
vironmentally friendly way to buy beer,
a 64-ounce growler bottle holds the
equivalent of five and a half bottles of
beer. The bottle is filled from one of four
taps of brew offerings not available in
regular bottles or cans. The selection
rotates frequently, with flavors to please
every beer lover. Once the growler is
empty, the customer just brings it back
in to exchange for another one, much

Seremﬁy and SW‘@

natural light, in

rtyard, our | stock Suite, and specia
Deep Forest, P

Book today by caling 888-707-1746

e, and Bermry Bliss

the Spa

7y, @/ Gouee Dhiamond
T —— 14 The Green | 888-707-1746 | woodstockinn.com Alocad

2015 Main Street * Quechee, Vermont ¢ 802-295-2888 -« 800-634-1965

“The Voices of
Investment Experience”

“The delivery of quality financial services is a process that
requires Commitment, Communication, Candor and

Confidence on the part of the investor and the investment

advisor. These 4 C’s are the very backbone of financial

success and have characterized my approach for 40 years.

K,  The Barrell Investment Group offers free, no obligation
‘6 consultations by appointment. Discover how the four C’s

D

€ Q) could benefit you and your investments.”

S TM E N T GQ\ - David Barrell, President
Ameriprise Q

Securities offered through Ameriprise Financial Securities, Inc. Member FINRA and SIPC. Financial

MARY JANE CLARK

ART CARE & APPRAISALS

For your Fine & Decorative Art,

Asian Art, Antiques, Books

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

SUMMER 2012 | WOODSTOCK MAGAZINE 79



http://www.woodstockinn.com

Vitt &

Associates

ATTORNEYS AT LAW

Serz:ing the legal needs

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

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

Hanover, NH 03755
tel 603.640.6473

www.vittassoc.com

Distinctive Gifts
Kitchenware
Gourmet Foods

24 Elm Street Woodstock VT 05091
www.purple-eggplant.com

WWW.MOUNTAINVIEWPUBLISHING.COM

AT A GLANCE

The store can fill (and refill) 64-ounce growler bottles with your favorite craft

beer.

like dairy operations do with glass milk
bottles.

For those who want to brew their own
craft beers, Woodstock Hops N’ Barley
has all the necessary supplies. Beginners
will find brewing kits with the ingredi-
ents needed to create homemade ales
and pilsners. The store also holds classes
on beer making from time to time so
beginners can learn how to get started.
More experienced home brewers can
pick up whatever individual ingredient
they need to complete their latest batch.

If beer isn’t on the menu, the store also
sells a nice selection of wines from
around the globe, including Vermont va-
rieties and high-end bottles from small-
production, family-owned wineries.
Many use sustainable organic or biody-
namic growing or production methods.
The open, airy store space continues
to include Showcase Video, which has

Everything to make your own beer
is available, including starter kits for
beginners.

had a home in town for more than 30
years. The rental selection features the
latest films as well as a wide selection
of previously released films for all ages.
Customers can look for a DVD without
going to the beer and wine side of the
store, or they can pick a movie and the
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beverage of their choice.

Linda says, “People were excited.
They wanted to see the movie business
survive here, which is tough throughout
the country right now, thanks to down-
loads and Netflix. We have a loyal, core .
group of customers who still come in for W= Sl
movies.” 7 =i i Ly

Opening a craft-beer store was just i 4. = A One Stop Decorating Shop
what Matt was looking to do after eight [Tx, ' _
years working in the pizza industry. He | '
has always wanted to run his own busi-
ness, and now he does everything from
ordering to customer service. Linda and
her husband Greg come in for a few
hours each week to man the shop so
Matt can have some time off.

So far, the biggest struggle has been
the lack of tourists this past winter.
Linda says, “We opened in November,
which is a soft time around here. We
counted on the ski season, which didn’t
come to fruition. So we focused instead

on attracting local people. We expect an . . — . — N
increase in customers this summer. We Hours: Monday- Friday 10-4 or Anytime by Appointment

85 US Route 4 Quechee, VT 05059 e 4.2 Miles East of the Woodstock Green
www.ShepardinteriorDesign.com

from a single drapery to a whole house of furniture

. % wr

work really hard to be a fun and friendly
place” W

o d

Lion & Davis

D Woodstock Hops N’ Barley Lang e MCLal.lgl'l ry s Spera

446 Woodstock Road
errtted e Lang McLaughry Spera and Lion & Davis

(802) 457-2472 strive to provide you with the best portal to
woodstockhopsnbarley.com the best luxury property listings in Vermont
Mon-Sat 10am-8pm; Sun 10am-7pm and the Upper Connecticut River Valley of

New Hampshire. Our affiliate brokers are
o = — experienced, long-time leaders in the luxury
O[T IR | Sy TN re market share in their respective areas. To view
our portfolio of fine homes, visit us online at

www.LionDavis.com

802.846.7939 or 800.876.6447

Z -3"'3'75-1,Ly0ne who visils us
is considered family.
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HAPPENINGS:

JUNE | JULY | AUGUST

JULY 6 | Vermont Symphony
Orchestra 2012 TD Bank
Summer Festival Tour

Bring your picnic and join us for an evening of
smiles with music that is joyful, witty, wacky,
and fun. As always, the event concludes with
the spectacular “1812 Overture,” fireworks, and
marches.

Suicide Six Ski Resort, gates open at 5pm;
concert at 7:30pm

WWW.MOUNTAINVIEWPUBLISHING.COM ———
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Pentangle Council on the Arts
31 The Green

Woodstock, VT

(802) 457-3981
www.pentanglearts.org

JUNE
10 | Gordon-Chang-Rider Trio
Unitarian Universalist Church, 4pm

28 | Brown Bag Concert: Interplay
Jazz All-Stars

Interplay’s mission is to provide an
opportunity for musicians of all ages to
explore and experience all aspects of
the creative process that is integral to
the improvisational art of jazz.

The Green (rain location: Woodstock
Town Hall), 12pm

JULY

5 | Brown Bag Concert: The
Legendary Strafford Blues Band
The Green (rain location: Woodstock
Town Hall), 12pm

12 | Brown Bag Concert: Sayon
Camara & the Lendaya Ensemble
The Green (rain location: Woodstock
Town Hall), 12pm

19 | Brown Bag Concert: The
Michele Fay Band

The Green (rain location: Woodstock
Town Hall), 12pm

26 | Brown Bag Concert: Missy
Raines & the New Hip

The Green (rain location: Woodstock
Town Hall), 12pm

27 | Unbound, Vol. 2—Creations
by Artists that Challenge the
Concept of “The Book”

A second annual exhibit of book

art (using the book as a material or
format). Refreshments served.
ArtisTree Gallery

AUGUST 16 | Brown Bag
Concert: They Might Be Gypsies
The Green (rain location: Woodstock

Town Hall), 12pm

AUGUST

2 | Brown Bag Concert: Island
Time Steel Band

The Green (rain location: Woodstock
Town Hall), 12pm

9 | Brown Bag Concert: Rick Klein
& Peter Macfarlane from Atlantic

Crossing

The Green (rain location: Woodstock

Town Hall), 12pm

19 | Central Vermont Chamber
Music Festival
Unitarian Universalist Church, 4pm

23 | Brown Bag Concert: Chad
Hollister

The Green (rain location: Woodstock
Town Hall), 12pm

26 | Annual Mozart Festival
Our Lady of the Snows Catholic
Church, 4pm

30 | Brown Bag Concert: Gerry
Grimo & the East Bay Jazz
Ensemble

The Green (rain location: Woodstock
Town Hall), 12pm

JUNE
3,10, 17 & 24 | Ice Cream Sundays
Lend a hand making and sampling
delicious ice cream while learning the
history and science of this dairy treat.
Info: (802) 457-2355, www.billingsfarm.
org
Billings Farm & Museum

»

Happenings is sponsored by

Real Science.

REAL FUN!

Visit Today!
* Over 125+ engaging exhibits
indoors & out
* Woodland Garden & Nature Trails
» Science Park with water exhibits
* Daily programs & activities

Rated one of the ‘Top Ten Science and

Technology Museums’ in the country.
(Trekaroo.com)

OPEN DAILY 10-5

[. Montshire

Museum of Science

montshire.org * 802.649.2200
Exit 13 1-91, Norwich, VT
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The Quechee Inn at Marshland Farm

Visit a place your imagination has spent a lifetime enjoying...
“Relax and restore your spirit at one of the best intimate inns...”
“Chef Edward Kroes prepares [dinner| with local ingredients, creating unique and flavorful dishes...”
Yankee Magazine
Prix Fixe Wednesday Menu~ Friday Two-for-Specials ~ Dinner Menu
25 Tastefully Decorated Rooms ~ Wilderness Trails Adventures
Enjoy a spectacular Vermont Country Wedding in our spacious outdoor tent!

Serving dinner nightly 6-gpm, Reservations Suggested
m19 Quechee Main Street, Quechee, Vermont ~ 800-235-3133, www.quecheeinn.com
Listed on the National Register of Historic Places

Audsley
Plumbing &
Heating L.c

5003 Mill Road
Woodstock, VT 05091

Office: (802) 457-2746
Fax: (802) 457-2747

FULLY INSURED = FREE ESTIMATES = FULLY LICENSED VT & NH

- i i
& Root Canal Therapy <& Endodontic Microsurgery <&
& Dental Im

s o S
DMD

plants <& Emergencies Welcome &

5 ; 5 ; 3 "_' 5
. Timothy B. Meyers, DDS ¢ Andrew M. Bradley

) 367 Rte 120 Unit B-3, Lebanon, NH 03766
"#

- 603.643.6100 . www.montshire-endodontics.com
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HAPPENINGS

11 | From Martha to Michelle:
Presidential Wives

Info: (802) 457-1822, www.
woodstockhistorical.org
Woodstock History Center, 7pm

15-17 | 33rd Annual Quechee Hot
Air Balloon, Craft, and Music Festival
The festival will feature music and
entertainment for all ages and over 60
craft artisans and commercial vendors.
Children’s activities include train

rides, a bungee jump, an inflatable
climbing wall, and more. Balloon rides
are available to purchase at www.
quecheeballoonfestival.com prior to and
during the event.

Balloon flights: 6pm Friday; 6am and
6pm Saturday and Sunday

Marshland Farm (new location!)

22 & 23 | Woodstock Digital Media
Festival

Info: www.woodstockdigital.com
Venues throughout Woodstock,
10am-5pm

29 | History in Bloom Reception &
Author Event

Enjoy wine and hors d'oeuvres, view a
special exhibit that pairs art, fashion,
furniture, and floral arrangements, and


http://www.quecheeinn.com
http://www.montshire-endodontics.com

July 15 | National Ice
Cream Day

Info: (802) 457-2355,
www.billingsfarm.org
Billings Farm & Museum

meet garden experts Henry Homeyer
and Charlie Nardozzi, who will be at the
reception to visit and sign their books.
Tickets and info: (802) 457-1822, www.
woodstockhistorical.org

Woodstock History Center, 6-8pm

30 | History in Bloom Garden Tour,
Exhibit & Silent Auction

View exquisite gardens with experts
Charlie Nardozzi and Henry Homeyer and
view a stunning exhibit in the historic
Dana House Museum. At the conclusion
of this event, the floral arrangements will
be sold via silent auction. $25 per person
if purchased before June 30, $30 per
person if purchased on June 30.

Tickets and info: (802) 457-1822, www.
woodstockhistorical.org

Woodstock History Center, 11am—-4pm

JULY

4 | Old Vermont 4th

A patriotic family celebration featuring
the reading of the Declaration of
Independence, historic debates, wagon
rides, making 1890 flags, spelling bees,
the egg toss, and lots more.

Info: (802) 457-2355, www.billingsfarm.
org

Billings Farm & Museum »

WEGLAR

PROPERTY  SERVICE

2= o

PROPERTY SERVICE AND A WHOL

Superior Professional Services at Affordable Prices!

LANDSCAPING
STONE WORK
PATIOS

RETAINING WALLS
EXCAVATION
WALKWAYS

Open Mon - Sat
10am -6pm

")

e Cream

\-_n. — b'\-— X
lee; Cieam Sundbes T 6 oot mine et

/%
Cusfom

VISIT US @mountainviewpublishing.com

YOU’LL FIND:

* Weekly Blog Articles

¢ Local Spotlight on
Community Businesses

* Events Calendar

e Coupons

* Featured Real
Estate Listings

* Local Recipes...
and more!

f
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Allen Olmsted Furnishings

Quality coupled with
craftsmanship,
elegant & beautiful,
functional and
enduring. Primarily
made with American
hardwoods.

A majority are locally
harvested and
hand-picked
for each project.

- Located just off Route 4 in the Quechee Gorge Village -

Open 10am to 5pm e OlmstedFineFurniture.com e 802.295.5776

TRAP DOOR
BAKEHOUSE & CAFE
176 Waterman Hill Road Quechee, VT 05059
802-698-8075
Weekdays & Saturday 7:30 -3
Sundays 9-2, Closed Tuesdays
Open 7 days a week July 1, 2012

Offering a fine selection of pastries,
savory lunch & take away dinner options
made fresh daily.

Special orders welcome!

coloring waxing tanning manicures pedicures facials makeup

- Full service salon & spa -
- Over 25 years experience -
- On-site wedding services -

- Walk-ins Welcome -

42 central st. woodstock, vt | open: m.t.w.f. 2am-5pm th 2am-7pm
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massage

sat Bam-3pm

HAPPENINGS

4 | 36th Annual John Langhans
Green Mile Road Race

Registration on the Woodstock Green
begins at 8am.

July 10-August 21 | Time Travel
Tuesdays

Experience late 19th century chores and
pastimes in the farmhouse firsthand.
Info: (802) 457-2355, www.billingsfarm.
org

Billings Farm & Museum

13 | Band Concert and Ice Cream
Social

Come listen to old-time favorites played
by Dick Ellis and the South Royalton Town
Band as you enjoy locally made ice cream.
Info: (802) 457-1822,
www.woodstockhistorical.org
Woodstock History Center, 7pm

16 | The Irish Wave in the Green
Mountains

Come learn about the Irish coming

to New England from Professor Vince
Freeney.

Tickets and info: (802) 457-1822, www.
woodstockhistorical.org

Woodstock History Center, 7pm

21 | The South Woodstock History
Tour

Join us for a tour of some points of
interest in South Woodstock. Featuring
an antique tool museum, an old school,
homes, and cemeteries. Fun for all ages!
Info: (802) 457-3779, www.
greenmountainperkinsacademy.org
Green Mountain Perkins Academy,
12-5pm

27-29 | Bookstock: The Green
Mountain Festival of Words
Author readings and discussions, book
signings, used book sale, musical
entertainment, and much more.
Activities and programs for all ages.
Info: www.bookstockvt.org
Woodstock Village


http://www.olmsteadfinefurniture.com
http://www.1impressionsalon.com

28 | Hay Day

Info: (802) 457-2355, www.billingsfarm.

org
Billings Farm & Museum

AUGUST

August 1-September 23 | 26th
Annual Quilt Exhibition

Info: (802) 457-2355, www.billingsfarm.

org
Billings Farm & Museum

4 | The Chicken & the Egg
We'll feature a variety of breeds of
chickens to see their similarities and
differences, plus baby chicks.

Info: (802) 457-2355, www.billingsfarm.

org
Billings Farm & Museum

11 | Taste of Woodstock

Join us for a taste of everything
Woodstock has to offer! Cheese, wine,
Long Trail, music, dancing, ice cream,
and more.

Info: www.woodstockvt.com
10am-8:30pm

12 | Antique Tractor Day

Info: (802) 457-2355, www.billingsfarm.

org
Billings Farm & Museum

13 | Battle of Bennington

Learn about this battle from author/
historian Dick Smith.

Info: (802) 457-1822, www.
woodstockhistorical.org

Woodstock History Center, 7pm

19 | Antiques Appraisal Event
Info: (802) 457-1822, www.
woodstockhistorical.org
Woodstock History Center, 2pm

28 | Tropical Storm Irene: A Year
Later

Info: (802) 457-1822, www.
woodstockhistorical.org

Woodstock History Center, 7pm

RE-OPENING JUNE 2012

HANOVER INN

DARTMOUTH

TWO EAST WHEE STREET, HAR

www.artistreevt.org ~ 802.457.3500 ~ info@artistreevt.org
Classes, Workshops & Exhibits Year Round

- -

1206 Route 12 ~ Mount Tom Building ~ Woodstock, VT 05091

Norwich, VT 05055
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B VERMONT SPIRITS

""--~-._H_M£)ISTI LLING COMPANY

_Summer is Here!

Come and Visit Vermont’s
Original Craft Distillery
and Sample Our
Award-Winning Vodkas

Quechee Gorge Village
5573Woodstock Rd. Quechee, VT 05001
www.vermontspirits.com

Get a Taste of Our E#’.ﬁ‘@

Vodkas. Scan this Tag ka'i'u-
to Discover Our
Signature Cocktails. || T

Please Drink Responsibly b



http://www.vermontspirits.com
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IT'S THE DIFFERENCE BETWEEN LIKE AND LOVE.
You chose Trex. And that made all the difference.

LIFE DECKING RAILING LIGHTING STEEL FRAMING FURNITURE PERGOLA DESIGN TREX.COM

g
2

v
5 .
i
7

our NEWPORT: 603-863-1050  WEST LEBANON: 603-298-5641
f“ W A Aot CLAREMONT: 603-543-0123 WALPOLE, NH: 603-454-5544

BUILDING SUPPLY, INC. g WWW.LAVALLEYS.COM

est. 1962
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