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Fast Times on the Rivers

After selling cosmetics for nine years, I thought I knew all there was
to know about selling. I was a young mother, and sold cosmetics, as a
wholesale distributor. We had weekly rah rah meetings, I created a weekly
newsletter and my sales office was among the top in the country.
When it became clear that the company was not going to
promote me to a higher level—not the first or last time that
happened—I answered a blind ad. I thought it was time to enter
the real world of sales and make real money. It was early 1980.
I was introduced to the world of selling a piece of paper you didn’t
need, until you couldn’t get it. Think about that. Life insurance. The
guys who ran this company sent agents out to convert whole life
policies into term and annuity policies. We worked from referrals. I was
accustomed to getting referrals, by offering a woman a free lipstick if
she shared her friends’ names and contact information. Converting the
referrals into leads was easy for me, even without the lipstick offer!
We were required to attend real Rah! Rah! meetings every morning. The
guys had to stay and make their phone calls and appointments. That was
also easy for me, so I worked from home. And I was good at it. Even earned
a trip to Portugal with the company. These guys taught me many sales
skills, introduced me to Napoleon Hill’s book, Think and Grow Rich...And a
song, Make Your Own Sunshine. One thing I learned at a morning Rah! Rah!
meeting—What are the most important ten two-letter words? Think about it.
If you have ever received an email from me you will see
these words in my signature lines. Years ago a friend had
a little sign made for my desk, with these words.
If It Is To Be It Is Up To Me.
Ponder these ten little words, learn to live by
them. They will stand you in good stead.
By the way I left the life insurance guys to further my career
with Firemen’s Fund, in the health insurance field—My timing
was perfect! Soon after I left them the Feds caught up with them
embezzling money from the too trusting parent company.
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The Weather Predictor
aiting on the
dock for the
fishing boats to
arrive is time
well spent. Folks
carrying coolers and buckets gather
as the sun shimmers in the early
morning. Friendships are made
and bonds are renewed. Many tell
tall tales and jokes abound. What
an easy way to start the day!
I met Mr. LaVere Dingle on one
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such morning. He mentioned that he
had inherited a special talent from
his grandfather. He is a champion
weather predictor. Every weather
event was foretold with accuracy.
No need to scan the paper, listen
to the radio or log in to a computer
for the weather. Just ask LaVere.
Artist Constance de Bordenave
will have paintings of her friends on
display at the Rappahannock River
Waterfowl Show on March 21 and 22.
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Encouraging Young Artists, Photographers, Writers

Middlesex High School
Thanks to art teacher Shuana McCrainie

By Luana Da Silva

By Tarnisha Hayes

By Caleigh Kohel
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Style Spotlight~The Wellness Place, Finding a Healthy Balance

M

By Carol J. Bova

ary Hunter
Sudduth, LCSW,
is dedicated to
making sure The
Wellness Place
offers quality mental health care for
residents in the Middle Peninsula
and Northern Neck. She said, “It’s
also a beacon of education for
healthy living. We try to look at the
person as a whole person. There are
so many aspects of body and mind
that can go unaddressed. Mental
health is the part we specialize in, but
we look at the social, spiritual and
physical aspects too. What’s going
on around you can create changes
in all those spheres and make a
difference in your mental health.”
Mary described how some foods
can affect how you feel. “Altering diet
just a little can help, like someone
with anxiety avoiding caffeine. Gluten
can be a trigger for depression for
some.” To encourage healthy living,

The Wellness Place offers organic
products and vegetables from
Springview Farm, April through
October. Mary and her husband Barry
Sudduth own Springview Farm and
use sustainable organic methods.
They may offer shares in their farm
harvests for pickups on Monday this
season if there’s enough interest.
“Medicine has a purpose, but it’s
valuable to look at complementary
therapies as well,” Mary said.
She sometimes offers referrals to
local massage therapy. “Even a 15
minute massage can go a long way
for those experiencing anxiety.”
As part of that philosophy, Tracy
Winegar of Son Ray Reiki offers her
services at The Wellness Place. Tracy
is a Certified Master Reiki Teacher
and Practitioner. A Reiki session can
help to balance the body’s energy
fields and reduce stress to promote
healing. Mary said, “Part of what
Reiki does for me is help me be
aware of my own energy and not

UPCOMING CLASSES at White Stone Church of the Nazarene:
March 11 ~ Medicine Cabinet Makeover
April 8 ~ Natural Skin and Body Care
April 29 ~ Green Cleaning
May 13 ~ Essential Babies and Children
*All classes start at 6 p.m. These are FREE classes.
Pay only for the products that you make and take with you! $5-7
Kim Diaz
Certified Integrative Nutrition Health Coach and Wellness Advocate
• Individual Health Coaching • Nutrition Workshops
• Whole Food Cleanse/Detox Programs • Essential Oil Classes
Your Life. Your Health. Your Journey. Be Empowered.
To set up a FREE initial Health Coaching Consultation,
or to host an Essential Oils Class, you can find me at
the NNK Family YMCA in Kilmarnock, or
contact me: kimdiazwellness@yahoo.com
www.kimdiazwellness.com
Find me on Facebook: Kim Diaz Wellness

intrude on others, and when working
with clients, to not absorb their
emotional or spiritual discomfort.”
The Wellness Place’s website has
a link to www.christianreiki.org. This
site answers questions Christians
may have about Reiki and shows
that while this approach began in
Japan, it may have special meaning
for those Christians who believe in
the laying on of hands for healing.
Suzanne Souders, LCSW, also
offers counseling services at The
Wellness Place. She’s had her
license since 2000 and lived in
Colorado before coming to the
Middle Peninsula and the Northern
Neck. Suzanne works with a wide
variety of conditions like depression,
anxiety, schizophrenia, bipolar
disorder and disorders causing
dementia. She also has training and
experience in substance abuse and
anger and violence prevention.
Mary said the counseling
services at The Wellness Place
tailor the approach to each person.
“It’s not about what I want for
clients. It’s up to the person to
find what works for them and
how I can help them find that.”
The sharing in group therapy is part
of the healing, with the professional
helping the therapeutic change

process. Group therapy is not for
everyone, so Mary makes sure this
is the best option for each person
who participates. “When we find
a core group of people, then we
form a group after pre-screening.”
Douglas Nelson is certified
in anger/violence prevention
and has both court-appointed
and other anger management
core values education groups in
Colonial Beach, Kilmarnock and
Warsaw and an intense outpatient
substance abuse program in
Colonial Beach and Warsaw.
Mary said, “Douglas has a way of
helping people want to change.”
Other groups are Focus on
Feeling Good for people with
depression and Seasons of Grief
for those who have suffered a loss.
The Wellness Place is comfortable
and welcoming with Georgia and
Rosie, two therapy animals, who
greet those arriving. There is a
lending library of books people
can read when they come in or
to take home. The subjects are
selected to enhance, not depress a
person’s outlook and cover a wide
range: self-help, devotional guides,
gardening, craft books, healthy
cooking and meditative thoughts.
Brief free classes are offered
from time to time on energy, Reiki,
chakras, essential oils, aromatherapy
or sometimes a little open house
with guided meditation to introduce
people to new approaches to
finding balance in their lives.
The Wellness Place is at 622 Main
Street, Warsaw. Hours: Monday
10 a.m. - 7 p.m. Wednesdays and
Thursdays 9 a.m. - 5 p.m. and
by appointment. Call 804-4723706 or email mary.sudduth@
wellnessplace1.com for information
about The Wellness Place or
produce from Springview Farm.
For SonRay Reiki, call 804-436-7652
or email SonRay23@gmail.com.
Marie Stone photo.
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Spike’s Wildlife Almanac~Common Merganser

T

By Carl “Spike” Knuth
are also known as gooseander and
he common or
sheldrake in some areas. They
American merganser
measure up to 27 inches in length
is the largest of three
and may weigh three pounds. The
mergansers that visit
male is basically black and white
Virginia in winter. All
above with black wings and white
three are primarily fish
eaters and are often
referred to as fish ducks.
All have long, tube-like
bills with serrated edges
that angle backward and
are ideal for catching
and holding slippery
fish. Sawbill is a common
name for the mergansers
• Craft Coffee • Hot-Cold
in some areas.
• Beer and Wine
The mergansers are
excellent divers and
• Assorted Fresh Confections
powerful swimmers as
• Breakfast - Lunch
well as being strong,
• Casual Dining
swift, and direct fliers.
• Gourmet Style Food Made Fresh
In flight they usually
Daily
fly single file, although
• Al Fresco Dining • Fire Pit
occasionally a small
• Catering
flock will form a gooseMon & Tues - Closed
like vee. All have their
Wed
&
Thurs - 7:30 a.m. - 2 p.m.
feet and legs set back
Fri
&
Sat:
7:30
a.m.
- 4 p.m. Sun: 7:30 a.m. - 2 p.m.
on their bodies and
Check Facebook for Tapas Saturdays
they are not very mobile
on land. They must
215 Washington Ave
run over the water to
Colonial Beach, VA
become airborne.
804-224-0045
Common mergansers

Tattle Tale
Cafe • Coffee Shop

wing speculum. Its underside is
white with a buffy or rusty stained
area down the center of its breast
and belly. Its black head shines a
dark, glossy green which contrasts
with its carmine red bill and feet.
The female is gray above, white
below, with white wing speculums
and a reddish-brown head with
a well-defined white throat. The
similar but smaller red-breasted
merganser hen has a double
crest and its white throat blends
into its reddish-brown head.
Common mergansers pair up
in early spring prior to arriving on
their breeding grounds. Freshwater
wooded ponds, lakes, and rivers
banks are their favored habitat.
They breed along the northern
Great Lakes and north throughout
much of Canada from the Maritime
Provinces, Ontario, northwest to
MacKenzie. They nest in hollow
trees, in rock crevices, on the ground

under drooping trees and sometimes
in old buildings or even old hawk
nests. Anywhere from six to 17 buffy
eggs are laid. Young are called and
tumble from high nests without injury
and are immediately led to water.
They are voracious feeders capable
of diving, pursuing, and catching fish
underwater, and usually take fish
of two to six inches long. They will
feed in rivers or streams with strong
currents with ease. The common
merganser is hardy and cold tolerant.
In fact, in many years most of them
may never come as far south as
Virginia, as long as there is open
water and food available. They may
never come any farther south than
the Ohio River or the Great Lakes.
Original art by Carl “Spike” Knuth.
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Kirnan

K

By Cynthia Thro Atwell Madey
irnan is a twostory early
colonial, Classic
Revival plantation
house built in
1781. Encompassing 85 acres of
cultivated land with a one acre
pond, the farm is situated on a
parcel of the 2,000 acre patent in
Westmoreland County granted in
1658 to Richard Lee I also known
as Richard Lee The Immigrant.
Very few of early structures
remain on the Northern Neck. It’s
estimated that only 4-5% of them
from the 17th and 18th centuries
still exist. Kirnan appears to be one
of the very few Revolutionary War
period structures still in existence.
The current owners—Captain O.J.
Hickox, USN and his wife, Phyllis
K. Hering—in conjunction with
the Virginia Historical Society and
other noted experts completed
over a year’s worth of research to
document the true succession of
ownership and architectural history
of Kirnan. Because of its historical
significance, the property has been
nominated for inclusion on the
National Registry of Historic Places.
The Susanna Keene Garner
family, considered at the top of the
Northumberland and Westmoreland
lesser gentry, acquired 875 acres
of the original patent in 1663. The
property, then known as China Hall,
was held in their ownership for

A Unique FlyIn Drive-In
Restaurant/Motel
Banquet Facilities • Catering
Breakfast Bar Saturday &
Sunday mornings. Seafood
Buffet Saturday nights.

Open 7 Days A Week
7 a.m.-8 p.m. Sun-Thurs
7 a.m.-9 p.m. Fri., Sat.

2737 Grey's Point Rd. Topping,

804-758-2262

nearly a century and a half. In 1822
it was purchased by John Campbell,
a wealthy and distinguished lawyer.
He changed the name to Kirnan thus
honoring his grandfather Archibald
Campbell of Kirnan, the Campbell
ancestral home in Argyll, Scotland.
Today Kirnan House in Scotland and
Kirnan in Hague are both historic
shooting lodges with well appointed
rooms available for overnight
stays, and offering birding, fishing,
hunting and hiking. In 1842 John and
Elizabeth Campbell’s five daughters
sold the estate to Walter Bowie for
$2,500. From 1843 forward to the 21st
century Kirnan was descended by
inheritance from Walter to his son
Edwin Bowie, then to nephew Walter
Bowie Taylor and thence to youngest
daughter, Genevieve Taylor, wife of

RUDY’S PIZZA & BBQ
2324 Greys Point Road, Topping, Va
Call Us At
758-0605
Burgers, Fast Food, Italian, Pizza,
Sandwiches, Seafood and the
Best Barbecue Around. Our pork
butts are smoked 11-12 hours,
which gives them a wonderful light
smoky flavor. Check us out
on Facebook for Specials.

John Morrow Jr. Under the Taylor’s
ownership Kirnan was designated a
Century Farm. The Virginia Century
Farm Program lists farms that
have been in operation for at least
100 consecutive years and in the
generations of Virginia farm families.
In 2011 Bill and Leigh Ann Miller
purchased Kirnan from Genevieve
(nee Taylor) and John Morrow. The
Millers then established Kirnan
Farm Outfitters. A number of Garner
relatives have been guests of the Bed
and Breakfast, having found their
family homestead via Ancestry.com.
Kirnan is specifically dated
to 1781 construction based on
dendro-dating otherwise known
as tree ring dating. The house is
wood framed in 10 inch beaded
cedar weatherboard, and has post
and beam construction, the beams
being of hand hewn oak. It stands
on a continuous English bond brick
foundation above a full brick cellar
and has a gabled roof. The exterior
walls also include wooden shutters
and metal shutter hooks. Interior
walls, approximately one foot thick
are drywall over horsehair plaster
and hand split lathe. During the most
recent restoration interior wood
pegs and exterior carpenters’ carved
Roman numerals were discovered.
Kirnan boasts five dormer

windows, three brick
chimneys—each seven
feet wide—and four open
fireplaces. It has five
dormer windows, three
brick chimneys—each
seven feet wide—in English
and Flemish bond with
glazed headers and four
open fireplaces. The 15
downstairs windows are
nine over nine, most with
original rippled glazed glass.
There are two additional
six by six windows in the
breezeway and bath. Five
upstairs dormers are six
over six also with older glass
panes. All the windows
have vertical sliding wood sashes.
The interior is very close to
original. Kirnan has a central
passage plan with two rooms on
each side of the staircase. It has 10
rooms, approximately 2,713 square
feet. The first floor includes two
bedrooms, bath, dining room, and
living room. The Classic Revival
front entry parlor room, probably
added mid to late 19 century, has a
fanned-pattern fixed transom over
six paneled doors with rope trim
on the pediment and cornices.
The full kitchen building with
full loft/attic above at the rear of
the house is particularly rare and
is connected by a breezeway to the
main house. The ceilings are nine and
a half feet high. The central staircase
has two landings. The second
floor consists of two bedrooms
and bath. Kirnan has a number
of 18th century details such as six
paneled wood doors with period
hardware, nine over nine glazed
glass windows, fireplace paneled
molding, and wide pine flooring.
Not only is Kirnan still standing,
it still serves as a comfortable
home while maintaining the
original foot print and many
of the 18th century details.
Anne Sophie Marchal photo.
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The Old Saltbox House

W

By Betty Anne Garrett
henever I drive
a mile east of
Millers Tavern
on Route 360,
I turn my eyes
to the right in hopes of seeing it
again. Finally, one day I did. The
new owner, Mark Jenkins, had
trimmed the pine trees, cut back the
encroaching bamboos, and I could
see the saltbox house, Woodlawn/
Trible, from the highway. It is one of
five homes to see in Essex County
during Historic Garden Week.
Brother Mark Jenkins, Order
of Saint Francis, calls Woodlawn/
Trible “a gem of a house”, and
he is devoted to restoring and
maintaining its original status of
a working family’s farm house. It

had neither electricity nor indoor
plumbing until Peggy Rennolds
bought it in 1976 and preserved
Woodlawn/Trible from decades of
neglect and possible destruction.
Living in a tent in the backyard
for two years, Peggy saved every
nail, board, window pane she could,
restored it, and lived there for twentytwo years with her family. When the
Rennolds family moved, it was sold
and eventually left unoccupied for
several years. Lucky for history, Mark
purchased Woodlawn/Trible in 2012
and began the saving process again.
Woodlawn/Trible was built in
the 1750s, and Mark’s pride for his
home is obvious as his historical
markers from the National and the
Virginia Historical Registry shine
on his front porch. In the parlor,

he highlights wooden pegs that
connect the ceiling beams to the
floor boards in his bedroom above,
all original. The boards in the parlor
date back to the mid-1700s and
from wear through the centuries,
space separates the boards.
He laughs that the light as well
as dust filters from bedroom to
basement. Narrow, steep steps were
added around the 1840s; before
steps, the occupants simply climbed
ladders. The interior doors have
rope latches. The basement has two
rooms, a living area and a kitchen,
and the walls of both of these rooms
were once whitewashed bricks
although little coloring remains. To
brighten the living area, Mark has
painted one wall white. The different
sizes of windows downstairs as
well as the different bricks outside
indicate changes made over time.
Outside is a meat house where
salt still sticks to the beams that

date back to the 1750s. Hackberry
trees grace the yard; bamboos
that once obscured the house are
contained to the west side. Mark
gardens as his predecessors did by
combining flowers with vegetables.
Three comforting and friendly
spirits live in Woodlawn/Trible.
Mark had a company specializing in
paranormal activity come to his home
to seek out these spirits, successfully.
The Garden Club of the Middle
Peninsula’s tour is Friday, April 24th
from 10 a.m. to 5 p.m. Three other
wood-frame 18th century homes
within 1.6 miles of each other are
open: Shelba, Woodlawn Sandy, and
Cherry Walk. Also open is Goldberry,
an elegant coastal home with a
sweeping porch where refreshments
will be served from 1:30 to 3 p.m.
Contact www.vagardenweek.
org for ticket information or call
Betty Anne Garrett, 804-443-2275.
Betty Jo Butler photo.
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Style Spotlight~Come See, Buy and Contract Services at Boxcroft

B

By Terry Dutcher
J Jett and her crew at
Boxcroft Nursery want
you to come to their
grounds in Reedville
and see what they
have for flowers, plants, gifts, and
services. The 2015 flowers and plants
should be arriving in March as the
weather signals spring. They carry
a full range of annuals, perennials,
shrubs, plants and trees. Boxcroft
also stocks beautiful hanging baskets
and patio pots that make great Easter,
Mother’s Day, and Father’s Day gifts.
Hanging baskets or planters of red
or white geraniums, begonias, and
petunias will decorate your porches,
decks, and yards. If you choose the
right combinations of flowers, you
can also have hummingbirds and
butterflies as visitors. If Boxcroft does
not have the plant that you want,
you can have them order it for you. It
should arrive in one to two weeks.

Plants are not
the only product of
Boxcroft Nursery.
Owner BJ Jett just
oozes professionalism
and passion as
she talks about the
services that she and
the rest of her staff
at Boxcroft Nursery
provide. March
brings thoughts of
the many plants that
everyone wants
to purchase
for their gardens. However,
BJ. Jett is quick to say that
people should be thinking
about their landscapes
during winter months. Winter
months are a great time to
clean out landscapes to ready
them for spring plants.
Scheduling with Boxcroft
to get the clean up done
during December, January,
and February avoids the hectic
spring scheduling. This time
of year is also a good time to
schedule with BJ to get her
free customer landscaping
consultation. She will come to the
property and draw up some design
ideas. She talks to the customer, takes
measurements, provides pictures of
and information about the plants.
Boxcroft landscaping is practical
landscaping. The plants are not
crammed into a space because the

mature size of the plants is taken into
consideration. Conditions such as
wet or dry areas and sun or shade
areas are determined. This prevents
the ripping out of plants a few years
later. For instance, I tend to travel in
the summer. BJ recommended that
I plant portulaca, a succulent that
takes neglect. Be sure to call BJ Jett at
Boxcroft’s to make an appointment.
After Boxcroft landscapes a yard,
they can be hired to mow, weed,
trim, mulch and edge the beds. If you

don’t know when or how much to
trim your trees, plants, and bushes,
they do know. Their professional
and knowledgeable workers do this
work on an hourly basis. While I
was there for this interview, I saw
the employee vehicles parked there
while employees were out doing
the winter work for the customers
Boxcroft has been BJ Jett’s business
since 2000, but she has worked
in landscaping for 30 years. She
thoroughly understands the Bay
Act such as a new house needing
to be built 100 feet from water and
landscaped with the large canopy
trees, the under-story trees, and
shrubs such as dogwoods and
redbuds. Combined with her 30
years of experience and being a lifelong resident of Northumberland
County, BJ definitely knows the flora

and fauna of the area and what is
needed for them to thrive. Boxcroft
does sell mulch, edging and stepping
stones. However, BJ emphasized
that they are not a hardware store
and do not sell mulch in sacks.
Anyone who needs some ideas
about what Boxcroft can do and
what they, the customer, might like,
should check their facebook page:
Boxcroft,Inc.NurseryandLandscaping.
The Boxcroft facebook page has
photo albums entitled ponds and
hardscapes, a low
country garden, and
around the nursery.
Sales are advertised
on this page as well
as new shipments of
flowers and plants.
Boxcroft does not
have a webpage.
Of course nothing
beats seeing
their garden and
landscaping materials
first hand. Walking
around the grounds,
you will see pots,
baskets, plants, trees
and shrubs in various
designs and groupings. Ponds are
thriving and also on display during
the spring and summer. The many
annuals and perennials are in a
separate greenhouse area. When I
visited in early February, there were
several pots of hosta awaiting spring,
Whether you are looking for
plants, patio pots, hanging baskets,
landscape design or landscape
care, stop in to see Elizabeth aka BJ
Jett at Boxcroft, 867 Fleeton Road,
Reedville, week days from 8 a.m.
to 4 p.m. You can also contact the
nursery by phone. Phone numbers
are 804-453-4462 or 804-580-0429.
Email is boxcroft@gmail.com.
Photos courtesy Boxcroft Nursery
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Only the Lonely…

T

By Bill Graves
oday’s modern world
has plenty of stressors
that come in all shapes
and sizes. Our reactions
to, and how we deal
with them, are surely unique to
oneself. You might like an alcoholic
beverage or favorite sweet. Maybe
it’s a physical thing like a workout,
brisk walk, a jog or bike ride. It
may be submersing into a jigsaw
or crossword puzzle. A cleaning
frenzy might just be your cup of tea.
The bottom line is that your blood
pressure is up and you’re looking for
something, anything, to settle you
down. When you find that something
you soon return to that warm and
fuzzy place where serenity rules.
For some individuals that place
of contentment may be elusive or
nonexistent. We are talking about
true loneliness, not folks that enjoy
being alone. Ohio State University

We Specialize in Top
Quality Marine and
Boating Products to make
your boat look great.
129 Northumberland Hwy, Callao

Researchers discovered links
between loneliness to a number of
dysfunctional immune responses,
suggesting that being lonely has the
potential to harm overall health. For
example, although most Americans
have latent herpes virus, researchers
found that people who were lonely
showed elevated signs of reactivation
of this virus, and more inflammationrelated proteins in response to
acute stress than people who felt
more socially-connected. Proteins
that signal the presence of chronic
inflammation are linked to numerous
conditions, including coronary heart
diseases, Type 2 Diabetes, arthritis
and Alzheimer’s disease. They are
markers signaling health frailty, and
can contribute to functional declines
that often accompany aging.
Lisa Jaremka, author and lead
researcher said, “One reason this
type of research is important is to
understand how loneliness and

Rock Fish Season Is Almost Here,
Are You Prepared?

804-529-7652

804-761-0202 Cell

www.banesupholstery.com

relationships broadly affect health.
The more we understand about the
process the more potential there is
to counter those negative effects—to
perhaps intervene. If we don’t know
the physiological processes, what
are we going to do to change them?
Loneliness has been thought of in
many ways as a chronic stressor, a
socially painful situation that can
last for quite a long time. It’s also
important to remember the flip side,
which is that people who feel very
socially connected are experiencing
more positive outcomes.”
Loneliness has been shown to
take its toll on health in other ways,
such as sleep disruption. Lonely
people were also prone to have
fewer close personal connections,
were less apt to manage daily
stressors well, and tended not to
practice good overall health habits.
Being partnered does not shield a
person from feelings of loneliness.

The mere presence of a relationship
is not always something that is
going to lead you to feel satisfied
and supported. When it comes to
relationships, quality not quantity, is
the decisive factor. The portrait of a
lonely person is very difficult to paint
because what really is important is
what is in your head. Loneliness is
a matter of individual perception,
and if you think you may reside in
that realm get some professional
help. Live longer and be happy!
For a free copy of Savvy Senior Savings
or Using Your Home to Stay at Home,
contact Bill Graves 804-453-4141
or Toll Free 866-936-4141 or email
reversemortgage@va.metrocast.net.
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Style Spotlight~Attention all Sewists and Needle Artists!

I

By Joy B. Burch
f you are a sewist, regardless
of your level of expertise,
or a wannabe sewist
or other needlework
enthusiast, Franklin’s
Sewing in Haynesville should be
your next stop. On the other hand,
are you a partner or spouse of one
of the aforementioned? “Oh, I don’t
know anything about sewing or
needle arts, I wouldn’t know what
to get,” you say? Well, how about
a quilting or sewing theme jigsaw
puzzle, note cards, cookie cutters
or teapot? Surprising your sewing/
quilting friend with one of those will
definitely put you on the keepers list.
Ritsy and Lou Clarke are the
owners and enjoy all phases of their
enterprise. The very beginning was
in 1976 when Ritsy’s father, William
Franklin, started a sewing machine
repair business. Then, a little over
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ten years ago, fabric was added.
Ritsy realized that having more
sewing necessities would be a great
convenience for the sewing people
in the area so that they could get
what they needed nearer to home.
The inventory expanded and now
it is definitely one-stop-shopping.
They sell Singer sewing machines
and can clean and repair all
brands of sewing machines.
They have notions galore, thread,
buttons—wonderful variety—kits,
machine embroidery designs, hand
embroidery, hoops, embroidery
floss, yarn—Ritsy also likes to
crochet—bindings, rick rack, stabilizer
and batting to name a few categories.
The fabric variety will make sewists
and quilters drool. There is fleece of
Sponge Bob Square Pants, Frozen and
football teams among others. Cottons
of numerous varieties, colors, themes
and designs such as butterflies, birds,
crabs, sheep, goats, frogs, golf and
fabric suitable for baby items and a
water proof fabric that can be used
for a variety of baby items—bibs,
diaper covers—and other things that
would be enhanced if a decorative
water proof fabric was used.
In addition, there are coordinating
fabric colors and an inspiring
collection of batiks to match
up for that show stopper quilt
block or accent to an outfit or
accessory. Ritsy has a very good
eye for color and can help you put
together your fabric choices.

Ficklin Bryant

UPHOLSTERY
For those who know the difference

We specialize in:
All household and patio furniture
Cushions, cornices,
Boat seats and repairs
Pickup and delivery available
costaricafick@gmail.com
11975 Warsaw Va. 22572
804-333-3343 or 313-7303

Decor
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Fabri ive
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Then there are books…about
sewing, quilting and those
popular novels that feature sewing
scenarios. Franklin’s Sewing offers
a 10% discount to any members
of sewing or quilting guilds.
A special event is coming soon. The
2015 Blue Crab Crawl
will be April 30, May
1 and 2, from 9 a.m.
to 6 p.m. each day.
It is the sixth annual
Shop Hop. According
to their flyer, it
features quilt shops
in Virginia’s Northern
Neck and Middle
Peninsula. The shops
are in Gloucester,
Topping, White Stone,
Tappahannock and of
course Haynesville.
Stop by to get the flyer that lists
the five shops participating.
During that Blue Crab Crawl, there
will be a 10% discount on anything
sewing related at each shop. At the
first shop, shop hoppers will get a
booklet that will then be stamped
at each shop. When the last shop is
visited, a page will be turned in with
the person’s contact information on it.
When the event is over, there will
be drawing, one for a basket that
has $50 worth of merchandise from
each shop, and the other for a Singer
Featherweight Sewing Machine.
In addition, at each shop a kit can
be bought. It will be suitable for a
quilt square or other project.
Kits from each shop can be
put together to make a larger
special project such as wall
hanging, table runner, lap quilt.
Each shop’s kit will be different,
but will share complimentary
colors and crab theme. Save
this year’s kits to make a project
to take to next year’s crab
crawl. Any participant, who
presents a complete kit project
from the previous year, can be
entered into another separate

drawing for a $25 shopping spree at
all of the shops on the shop hop.
The winner will have a year to
complete it. During the three days of
the Blue Crab Crawl, each individual
store there will have offerings and
giveaways. It will be three days

of camaraderie and a chance to
shop for a myriad of fabrics and
notions in sewing wonderlands.
Franklin’s Sewing is an inspiring
shopping stop for sewing/quilting
enthusiasts wanting to restock
or start a new project, and for
anyone who would like to find
those special sewing related
gifts that can put a smile on the
face of their sewist friend.
Franklin’s Sewing is in
Haynesville, on Route 360.
Call them at 804-333-3533.
Crab crawl logo, quilt Ritsy made
with hand embroidered squares,
Joy, shop helper. Joy Burch photos.
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Sam Keeve~Last African American Wooden Boat Builder in NN

S

By Elizabeth A. Stokes
am Keeve is a tall,
slender, easy going,
energetic, ebony-shaded,
bespectacled gentleman
of seventy nine, with
hardly any discernible signs of the
hard and dangerous work of boat
building that he endured for many
years. He still is working at his life
long trade as a carpenter, now self
employed. He gladly shared his life

growing up in the Northern
Neck. He boasts that he takes
no medications of any kind.
“I was born in Sunnybank,
(Reedville) overlooking
Smith Point, in 1936 not too
far from where I am living
now,” he said, “to John
and Novella (Davenport)
Keeve—the fifth child
of ten. My siblings were
Valencia (Curry), deceased,
Glendora (Dandridge),
Ione (Treackle), Billy,
deceased, (Gloria Davis),
Edith (Kenner),Shirley
(Butler),Margaret (Norris),
Jean (Wicks), Norma
(Norris), deceased. My dad
was a menhaden fisherman.
He farmed in the off season
and was also self employed
and he and my mother
raised ten children, eight girls and
two boys. She worked at the Hinton
Canning company in Reedville
to augment the family income.
“Like the rest of my family and
neighbors I attended Julius Rosenwall
School, and Shiloh Baptist Church,
awaited eagerly the holiday festivities,
Homecoming, dinner on the grounds,
reunions, baseball games at Bill
Gustis and Crawfords Corner, held

small odd jobs, crabbed, fished, in
the Bay the Little Wicomico—with
my buddies, John Taylor, Tom Diggs
and Frank Crockett. Like the rest
of the boys my age in this rural
community I hauled fish, crabbed,
trapped muskrats ,hunted fox,
shot squirrels and rabbits and was
expected to do my chores at home.”
Childhood: “during the Depression
things were tough on black and white,
but in the country we felt we were
lucky because we had the land—
vegetables and fruit, chickens and
eggs in the coop and hogs in the pen,
cows in the pasture and every kind of
fish and wonderful sugar toads and
the water right at our fingertips.” He
continued, “When I was a young boy I
wanted to do what my father did and
fish the menhaden—he didn’t want
me to do that, said it was too hard. My
brother Billy followed him into the
river, but at age 13 I was apprenticed
to the biggest black carpenter and
contractor who built homes in the

Northern Neck, a Robert Curry, who
was my brother in law and married
to my oldest sister Valencia...and he
taught me all the skills of a house
carpenter and I didn’t look back.
“I married the late Alma
Davenport and from this union we
had six daughters, Alice, Joanne,
Deborah,Helen, Sandra and
Dorene. Later I started to work
for Emory Rice, father and son at
their railway in Fairport—now the
Jennings Boatyard— from 1954 to
1972, building small boats, tugs
and purse boats with Raymond
and Wilson Bray, learning my trade
there, first as a handyman moving
my way up to a carpenter's helper.
“I sanded and painted boats,
finally I was actually building wooden
boats as a full fledged carpenter.”
Sam Keeve at Jennings Boatyard
Fairport, Reedville in front of
the Jimmick Jr III on Cockrells
Creek. Elizabeth Stokes photo.
To be continued in the May 2015 issue.

Spring Opening!
April 1, 2015

• More Plants, More Herbs
• More Pots, Seeds & Pavers
• And More Helpful Service

Your Lawn & Garden Destination
Serving the Northern Neck for 44 years
Route 360, Lottsburg 804-529-7578
allisonsacehardware.com

Visit us at the Home & Garden
Show on March 27 & 28
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Style Spotlight~Downing’s: Not Downton But Just As Addictive

S

By Barney Harris
ome folks may claim that Farnham is
as unexciting now as it was a hundred
years ago. Obviously they have not yet
been to Downing’s Consignment Shop.
There is never a dull moment here,
with owner James Russell on site. James bought
the property in 2010 and in August 2011 he opened
Downing’s Consignment Shop in the original
general store space. By fall of 2012, the store was
bursting its seams, and he added a staircase to the
second floor and quickly filled that entire space.
From the moment you walk through the door,
you will feel welcome—and entertained. James
has an unlimited supply of stories about the
history of the Downing store and everything
else under the sun. Whatever the subject, he’s
got an apt anecdote to recount. Whether or
not you make a purchase, your day will be
brightened by talking with James and browsing
through the eclectic array of merchandise.
If you can’t find it here, it doesn’t exist.
Everything from antique oyster plates to fresh
oysters from Hales Point Oyster Co., from a set

of fine china to a complete
dining room set. Best of all,
you can dicker to your heart’s
content. Antiques, especially
primitives, can be found for
unbelievably reasonable prices.
James supports local artists and
he accepts consignment items
of all types. He has almost 100
consignees, and he’s always
looking for new—actually
gently-used would be more
accurate—merchandise. He
also makes sure that he has lots
of items for a kid’s budget. A
child can come in with his/her
quarter and find the perfect gift. It is this dedication
to making every customer happy that has won
Downing’s the Best of the Best Consignment
Shop award two years in a row—2014 and 2015.
In addition to offering a vast selection
of items in the physical store, James makes
full use of social media to broadcast his
bargains. He ships all over the country, and
has a national fan base on Facebook.
The history of Downing’s dates to the 1700s,
and the store was originally built by T. J. Downing
circa 1860. The building is post and beam
construction, with hand-hewn lumber, wooden
pegs, and even the nails were hammered out
individually by a local blacksmith. In the mid
1870s, the original house burned down and the
present house was built onto the back of the
store. Ask to see the photo of the storefront just
after the Civil War, with a group of men gathered
on the porch, flanked by horse and buggies.
Goods were brought in by steamboat in the
late nineteenth and early twentieth century,
arriving at Sharps and then hauled inland. The
first floor was the storefront, while the second

SEW HAPPY
Quilting, Apparel and Home Décor Fabrics
Notions, Slipcovers, Window Treatments, Custom Embroidery
158 Prince Street, Tappahannock, VA 22560
Monday – Friday 10:00 – 5:00
804-443-2154

floor was used for storage, along with rooms for
suppliers’ salesmen when they made their visits
periodically. The area was so remote that salesmen
had to stay overnight. The freight elevator, still
visible from the second floor, is the oldest elevator
on the Northern Neck, dating back to 1870.
In 1903 the property was purchased by J.W.
Welch, and it remained in the Welch family
until James purchased it in 2010. The general
store continued in operation until the 1950s,
and housed the Downing post office until
the Sixties. In the 1920s, the Welch family
built a cannery on the property which was in
operation for several decades. The store was
also a place to socialize and learn the latest
news. Some of our more senior residents
remember coming here for goods and mail.
James has honored the history of Downing’s
by dedicating an area of the store to artifacts,
including the postal boxes from its post office
days and various cans and boxed items.
Of course, with all this history there must
be ghosts. Many people have seen a lady in
old-fashioned attire in the window above the
porch, and James himself has experienced
many inexplicable noises and phenomena.
Fortunately, the hauntings are not malevolent,
but harmless. The spirits approve.
Life-size statues of resting hounds are scattered
about the grounds as yard art. Oh wait, they are
real! Living a pampered, laid-back existence since
their rescues, James has a special place in his heart
for dogs, and he always has several on site. Come
on by, but have enough room in your car for that
special something that you will undoubtedly find
that you just can’t live without. James will make you
a deal that you can’t refuse. Check his Facebook
page for current hours. Downing’s Consignment
Shop, Hales Point Road, Farnham, 804-466-1912.
Barney Harris photo.
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Brain Injury~Memory Matters

M

By Martha M. Hall, CBIS
ost of us are
familiar with the
lyrics to the song
The Way We Were:
Memories
light the corners of our minds;
Misty watercolor memories
of the way we were.
For brain injury survivors, however,
this romantic characterization of that
elusive thing called memory is more
than a catchy tune: it is a daily reality
that is a constant challenge. Loss of
memory, both short-term and longterm, is a common consequence for
the vast majority of those who live
with the effects of a brain injury.
The reason that loss of memory
is so devastating for a brain injury
survivor is found in the experience
itself. Memory is both reflective and
prospective: we use reflective memory
to bring forward to the present
those events, people, and skills
that we have stored in the complex
motherboard called the brain, and we
use prospective memory to ensure
attention to future actions. With
reflective memory, we remember our
wedding day, the birth of a child, the
success of a marathon. Remembering
these activities helps to ground us,

to identify us, to allow us to engage
in everyday activities that make up
our lives. Prospective memories help
us keep a scheduled appointment,
fulfill family expectations
(“remember to take out the trash”)
or prepare for an upcoming event
(“our conference call is at 3”).
For some survivors, getting to
an appointment is not difficult, but
remembering their wedding day is a
vast gap in the fabric of their lives—
they know their spouse, but cannot
bring to mind the events that led to
their marriage. For other survivors,
past memories remain intact, but the
ability to remember new information
is severely compromised: while a
young man was recovering from a
near-fatal brain injury, his dog died.
His parents shared the sad news with
him, but he did not remember, and
so each day he would ask about his
dog, and each day he would have to
re-live the grief of the day before.
Loss of the ability to remember—
whether reflective or prospective—
requires survivors to develop what’s
known as compensatory strategies:
work-arounds that minimize the
issues presented by fickle memories.
Many survivors keep notebooks,
journals, post-it notes, or alarming

Thai Pot
Fresh • Healthy • Homemade
Spice as you request
No MSG

watches as reminders of events,
appointments, or thoughts that they
need to keep track of. Some keep
pictures close at hand to prompt the
brain to recall important life events.
A man who can’t
remember how to use
the microwave posts
step-by-step instructions
on its side. A woman
keeps a colored band
on her garden hose:
she puts it on her wrist
when she turns the
water on, and if she goes
into the house with the
band still on her arm,
it reminds her that the
water must be turned
off to avoid running her
well dry. Creativity goes
a long way in making
the life of a survivor
more manageable and
more meaningful.
For more information
on memory techniques
or a support group near
you, contact the Brain
Injury Association of
Virginia at www.biav.
net or 800-444-6443.
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Live more
Comfortably with a
Reverse Mortgage

Tues - Sat 12 p.m.-2:30 p.m.
Tues - Thurs 5 p.m. - 9 p.m.
Fri - Sat 5 p.m.-9:30 p.m.
Closed Sunday and Monday

804-436-8424
36 North Main Street
Kilmarnock

Bill Graves, NMLS 506610
Call me to learn more
Reverse Mortgage Professional about this important
financial option
Toll Free: 866-936-4141
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Old Timers~The Devil is in the Demographics

W

By Joy Brenda Burch
e are well into
the New Year,
2015. Some of us
are rearranging
our resolutions;
others are looking forward to fulfilling
all those promises. We count the days
to the weekends, paydays, holidays,
vacations and other special events.
Though many of us are focused
on what is happening now, others
are pushing us toward next year
and the future elections. Almost
every newscast mentions whether
a particular possible candidate is
running, acting as if they might
run or announcing they are not
running. This changing list of
candidates will be discussed,
interviewed and then discussed
some more as the months pass.
They are criticized, praised, vetted
and compared to each other. This
is all for the target of the political

conventions almost a year and a
half from now. During these times,
the inevitable polls, surveys and
demographic pronouncements are
being made. These comparisons
and labels are important to the
candidates and they court the
various interest groups with
their speeches and travels.
It is puzzling how the labels are
worked out by the surveys and
polls. Election predictions are often
based on demographic labels and
statistics. As a classmate in my
college statistics class said, “This stuff
really works. If you don’t believe me,
ask President Dewey.” Is anyone is
truly represented by their interest
groups or demographic identity?
I did some online research on the
categories that I thought depicted
me. Much to my surprise, I cancelled
myself out. I am female, Democrat;
single, Democrat; senior citizen,
Republican; veteran, Republican; was

employed as a medical professional,
Republican; and a schoolteacher,
Democrat; Southerner, Republican;
college graduate, Democrat; and
a SUV owner, toss-up! It would
appear that four of the groups are
identified as Republican and the
other four groups as Democrat.
If it were not for my old
Ford Explorer, I would have no
individuality at all. I can just hear the
canvassers talking among themselves,
“Do not bother with her, she annulled
herself.” Then someone else pipes
up, “But have you seen her car? She
drives a SUV! All is not lost! Let’s try to
get her on our side.” If it were not for
my choice of automobile, I could be
a member of the Ambivalent Attitude
Assemblage Association. As it is, with
the benefit of the SUV, I might be
diagnosed with Associative Identity
Disorder, a non-multiple personality.
How much do our interests,
personal demographics and identities

influence us? It could be nearly
even, severely biased, or unrelated.
Do the ideals of some groups have
more influence on us than others?
Could it be said that those ideals
are those of our individual ideals?
Then that would seem what it really
means is that what is prominent is
the individual. It can override the
influences of a group. We are not
responding like a herd, but like people
thinking for themselves. Let’s hope so.
I’m through fussin’ for a while.
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Basic Facts about the Importance of Respite Care

W

By Jean M. Duggan

ith life
expectancy
rising and the
desire to keep
loved ones at
home for as long as possible, adult
day health services offer caregivers
a break—respite care—from care
giving duties while knowing that
their loved one is in good hands.
In the Middle Peninsula and
Northern Neck, caregivers receive
respite care through two Bay Aging
Adult Day Break Centers located in
Gloucester and Tappahannock which
operate Monday through Friday from
8:30 a.m. through 4:30 p.m. Center
staff delivers planned programs
activities designed to promote wellbeing through social interaction
and health-related services.
While adult day care can be a
great resource for caregivers, many
refuse to consider this option.

Some worry that their loved ones
will resent participating in such a
program, while others feel guilty at
the thought of leaving their loved
one in someone else’s care. However,
the program can improve the care
recipient’s overall demeanor.
Your loved one can get out of
the house while you, have a muchneeded break. What about working
families? For many families, it is
a huge struggle to keep a job, take
care of family and provide 24-hour
care. One caregiver wrote, “If my
mother couldn’t attend adult day
care, we would either have to leave
her home alone during the day or I
would have to quit my job. The day
care has been a blessing for us.”
The Bay Aging Adult Day Break
Centers deliver a variety of services
and activities, including: assistance
with eating, taking medicines,
toileting and/or walking; health
monitoring; educational programs

and mental stimulation activities;
arts and crafts; stretching or
other gentle exercise; meals and
snacks; social activities; holiday
and birthday celebrations; and
transportation services.
Both Centers are licensed by
the Virginia Department of Health
and Human Services, Medicaid
certified, approved by the Veterans
Administration for veteran care, and
staffed by Registered Nurses, Certified
Nurse’s Aides and Med-Techs.
The Centers are open to people
18 years and older where services
are provided to care receivers
with Alzheimer’s disease or
other dementia, Parkinson’s
disease, Multiple Sclerosis and
chronic diseases such as diabetes,
emphysema, hypertension,
COPD, stroke and osteoporosis.
You should consider adult day care
when your loved one can no longer
structure his own daily activities, is

isolated and desires companionship,
can’t be safely left alone at home, lives
with someone who works outside
the home or who is frequently away
from home. Consider what services
you need to maintain a healthy
family and home environment. Visit
a Center. Get a feel for the people and
the environment. What are the costs?
The average cost of adult day care is
$65 per day, a bargain compared to
assisted living and nursing facilities.
And your loved one can attend
whole days or half days, five days
or one day a week. The Centers are
flexible to best meet the needs of
caregivers and their loved ones.
Essex: 804-445-8711, Tammy Miller,
R.N., Director. Gloucester: 804-6959008, Lisa Jones, R.N., Director.
Jean M. Duggan is Senior Vice
President, Development, Bay
Aging. www.bayaging.org.

The Wellness Place

OFFERING:
Individual, Group, & Family Clinical Counseling
Mary H. Sudduth, LCSW and
Suzanne Souders, LCSW
Now registering for Springview Farm CSA Produce Shares!
Shares start at $18 per week - Spring, Summer & Fall Available.
For more information, call or check out our website: www.wellnessplace1.com
Phone 804-472-3706
Open Mon 10-7, Weds/Thurs 9-5 & By Appointment,
622 Main Street, Warsaw www.wellnessplace1.com

Come and see us at the Home &
Garden Show on March 27 & 28
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Style Spotlight~The More Things Change, The More They Get Better

F

By Regina Baylor
or those of you
who remember the
Mulberry—owned
by Betty Horton—in
Warsaw and TeaPot
Alley run by Melody Veit in an
antique mall in King George—you
will recall that they joined forces
last fall and opened their new shop
together in the Little Red Cottage
at the Shoppes at Lerty. Their
business has thrived allowing them
to gain additional space across the
driveway for craft classes, storage,
and all of this now under a new
name—Southern at Heart.
Collectors and connoisseurs
know that there are few pleasures
more satisfying to one’s senses,

than to be able to see, touch or
small some delightfully filled spirit
inherent in a piece that just speaks
to you and conveys the feelings
of the original artist or artisan.
For those desiring to learn a craft,
there is a comfortable setting being
offered by the southern belles, Betty
Horton and Melody Veit, across the
parking lot of the Little Red Cottage
at the Shoppes at Lerty. The owners
of Southern at Heart hope to help
you fill that desire to create so you
need to watch out for upcoming
details to be displayed on the face
book Southern at Heart page.
My recommendation is that you
watch for the chalk painting class.
Chalk painting is the new rage that
crafters are finding makes cover

up popular and quick. Chalk board
painting is not just for chalkboards
anymore. Take a look around. You
just might have seen its effect, liked
it but did not know the process
by name. Come see the wonders
you may be able to create.
People of all ages are interested
in vintage items these days. Young
people have discovered these items
in many different shops throughout
the country sides and are willing
to pay well for one or a few pieces.
Almost everyone prefers well-made
pieces especially those made of
wood or some natural product.
There is a movement being enjoyed
by young people to experience what
their ancestors enjoyed a long time
ago and that is feeling good about
creating something with one’s
own hands. Their ancestors had to
make do with what they had or to
invent what they wanted but could
not buy or not yet invented. From
the functional the aesthetically
pleasing for arts sake, Southern at
Heart has what you are looking for.
Melody and Betty are excited
about the new ideas they have for
expanding their business’ physical
workspace and for creating more
saleable offerings to their customer
base. The new shop will be used as
a studio/workshop located across
from their pretty Red Cottage and
they will be offering a variety of
how-to classes beginning in March.
The lines of products now being

The Courthouse Restaurant

Welcome Home!

6714 Main St., Gloucester
804-210-1506 804-210-1507 Fax
First Friday & Saturday
Open Until 8 p.m.
Come to the Daffodil Festival!
Open Daily 6 a.m. - 3 p.m.

WIFI

12 Linden
Avenue
Cobbs Creek
725-9300

Big Daddy’s Smoked BBQ

with signature sauce
Brisket • Ribs • Wings
Pulled Barbecue • Chicken
Homemade Side Dishes & Desserts
Dine In or To Go
Meats Sold by the Pound
Mon - Wed - Thurs & Sun 11 a.m. - 8 p.m.
Fri & Sat 11 a.m. 8 p.m. Closed Tuesdays

carried by Southern at Heart include
a candle line and warmers, tart
warmers, signs, totes, tin ware,
Downton Abbey teas, all natural
soaps and sea sponges—including
sea scrubs with sponges, Lori’s soap
line, soaps from Florida, a line of
chalk paints and waxes, brushes as
well as many other novel items.
Classes will be held around large
worktables in their new studio and
will include knitting, crocheting,
painting, furniture refinishing.
Melody and Betty promise to
keep their line of vintage, old and
antique offerings current and fresh
as they both remain excited abut
their finds. They promise to being
their customers greater thrills as they
seek to further grow and develop
their business. They are committed
to increasing their offerings to keep
their customer base satisfied and
coming back for more special finds.
Please visit Southern at Heart on
their face book page to stay apprised
of upcoming classes, items for sale
and photos of new product lines. The
Red Cottage—Southern at Heart—is
located on Route 3 west of Montross
(Shoppes at Lerty). The cottage phone
number is 804-493-8333. They have
been open through the winter and
will continue to be open through
spring and summer on Thursday,
Friday and Saturday 10 a.m. to 5 p.m.
and Sundays 12 noon to 4 p.m.
Marie Stone contributed to this article.
Photo Courtesy of Southern at Heart.
Think
Spring!
Think New
Home!
Time to make the dream of a
new River Home a Reality. Call
an Experienced Realtor.
Over 20 Years serving the Middle
Peninsula & Northern Neck.
Ask me about Waterfront Foreclosures!
Farms, Vacation Homes-Estate Sales

804 815-8621

Call Deborah or Barry Morgan

www.MorganandEdwardsRealEstate.com
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Goats Make the Heart Grow

S

By Alexis Powell
anta brought me
something even better
than a puppy this
year! It didn’t happen
Christmas morning,
the delivery wasn’t made by sleigh,
and I didn’t wake to see a cute little
fuzzy thing under any tree, but it
was my gift, and I was really excited
about it! Anticipation truly is a
huge part of enjoyment, and all the
while we built the shelter, fenced
the pasture, gathered supplies,
mixed food, and started tinctures,
my enthusiasm grew and grew
until I was sure I would burst!
When news came that the females
were successfully bred, my heart
went into hyper-drive! As calmly as
I could, I drove the miles to pick up
my furry friends. Although I arrived
a half an hour early, Gayle greeted
me with a big smile and pet carrier in
hand. Without a moment of slack, we
loaded up the dominant female, Sky,
who was eagerly waiting by the gate.

Making doublesure she was secure, I
started the trek home
at a cautious 35 mph. If
you were behind me, I
apologize! I felt what I
imagine a new parent
feels like driving their
new baby home from the
hospital, ever so gentle
on the brakes and turns.
I was equally nervous

about how she/they would like their
new home —my home…the shelter,
pasture, the feed…did I do it all right?
Releasing her into the pasture,
I quickly went to collect Deidre, to
keep her company. While I liked Sky
for her unique features and great
milk supply, I picked out Deidre
because she is beautiful! Her foalshaped head, blue eyes, soft fur,

little fuzzy wattles—everything
about her made my heart smile.
Upon return, I was surprised that
my brother had stayed and played
with Sky so she wouldn’t be lonely.
In all of my goat-babbling the weeks
prior, he learned that goats are herd
animals and get lonely by themselves.
Aww, he cared about my goats too!
Deidre received the welcome of
adorableness that I had expected
from him and mom, as well as the
head-butting from Sky, also expected.
Driving out the lane again, this
time with the goats looking on in
curious confusion, I made my way
to pick up my boys! Kismet and
Sugarfoot, much smaller in size
due to age, both fit into the crate
together. Yay! Road miles behind

us, I spent much of the afternoon
with my new furry friends. Way
beyond the sense of responsibility
I knew I had in being their care
taker, I felt a huge sense of joy.
In having goats as part of my life,
I become even more entwined with
the natural world and simple living
in it. I felt that I had passed into a
new awareness that day in which my
life would be exponentially richer
than the mere multiplication of it
by four goats. I went to bed very
different from when I woke—rather
like the day the Grinch’s heart grew.
The next day, when milking
time came, I learned a whole lot
more, but that is another story!
Alexis Powell photos.
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Books In Style~ The Curious Case of the Conjure Woman
The Curious Case of the
Conjure Woman by Jerry Peill
By Jennifer Britt
ake no mistake,
this is a clever
book rife with
eye-winking
literary nods to
the likes of Kingsley Amis, Arthur
Conan Doyle, Mark Twain and even
Erle Stanley Gardner. Its author takes
us on a journey, both geographical
and emotional, with Tom Watson, a
post-graduate student from England
who has elected to spend a year in the
mountains of Virginia to study the folk
music and culture of its backwoods
folk. The titular, auburn-haired
conjure woman (Shirley Combs)
has less eye of newt about her than
eye on the ball and, with the help of
the young Dr. Watson, they solve a
series of community conundrums,
each of which humorously gives the

M

reader insight into
the lives of the
holler citizenry,
specifically,
and the human
condition,
generally.
As a flatlander
and a foreigner,
Tom, at first,
cannot help but
see his mountain
neighbors
through the rather
jaundiced eyes of a
British Academic.
There are many
delightful scenes
between he and
they wherein his
fulsomely formal
Queen's English
is at odds with
the slow verbal treacle of the hills.

Eventually, Tom
comes to realize
that the idioms,
colloquialisms
and cadences
of Appalachia
resonate with
poetry, economy
and wisdom.
Indeed, they are
as musical as the
folk songs he has
come to study.
Understanding
this, he finally and
fully embraces
both his conjure
woman and the
speech patterns
of her people.
While mysteries,
mayhem, and
music abound—
and there are betrothals enough

even for a die hard Jane Austen
fan—the real protagonist of this
novel is the language. The author
affectionately plays with its inherent
beauty as well as its apparent
absurdity. Appalachian words like
“catawumpus” and “whopperjawed”
seem no less exuberant or confusing
than the British words “jiggered”
and “bumbershoot”. In writing this
book, Jerry Peill has paid loving
tribute to a dying vernacular
full of color and character and,
much like his hero Tom Watson,
has recorded it for posterity.
Signed copies of the book—as
well as information about the
author—can be found on his web
site at: http://jerrypeill.com
The book is also available at
The Book Nook, 53 W. Church St.,
Kilmarnock and at www.amazon.com.
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One of Life’s Moments~For Canine Lovers Everywhere!

N

By Gwen Keane

othing can make a
dog lover happier
than being in the
company of dogs
and people who love
dogs. Every January the Northern
Neck Kennel Club (NNKC) hosts two
days of AKC dog shows joined by
two other dog clubs that host three
additional days of AKC shows. This
momentous experience takes place
at the Expo Center in Fredericksburg.
This year there were five thousand
dogs entered in the competition.
I head up the Operations

Committee for the
NNKC. For two nights
and three days, my
lifetime friend Bobbi
and I, join other club
members to prepare
and manage our two
shows. On Tuesday,
the commercial
doors to the Expo
Center open up and
large vans filled with
crated dogs enter
the building. In a
few hours the entire
empty building is
transformed into
dog land, filled
with crates, x-pens,
grooming tables
and vendors.
The handlers
walk their dogs, and
practice for their
upcoming group competition. The
various breeds are divided into one
of seven groups—Herding, Sporting,
Non-Sporting, Hound, Terrier,
Toy and Working. It is untrue that
all dogs of a particular breed look
alike. A dog lover sees each dog
as an individual, with expressive
eyes, a particular walk, and how
they relate to their humans.
Three years ago I had the pleasure
of being introduced to a new AKC
breed—the Xoloitzcuintli, commonly
called the Xolo. This breed is available
in three sizes, is hairless and has skin
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similar to that found on an elephant.
Its signature characteristic is the
Mohawk. This breed maintains a
high body temperature. According
to a handler I met, owners of the
breed never need a heating pad
for warmth. The smallest of the
breed likes to cuddle, but not just
in a lap. One could be worn as a
fur piece, except it is hairless.
This year I was introduced to a
brand new AKC breed—the Spanish
Water Dog. It has hair like a poodle,
yet it doesn’t require major grooming.
According to the owner/handler,
shave the dog twice a year and the
coat takes care of itself. The one
dog I met was extremely sweet. This
breed comes in different colors and
combinations of colors. They weigh
between 30-50 pounds. So, anyone
interested in an almost non-shedding
dog—because even dogs without
hair shed—then this breed may be
a good candidate. But if you live

Discover Kinsale's Rich History
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Open year round
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804-472-3001 804-450-7651

near muddy water as I do, you may
not want this particular breed.
The dog show is not only a place
to see dogs, but it is a great place to
shop for canine supplies, treats, and
jewelry. Dog owners find items at a
major dog show that are not sold in
commercial pet stores. But the most
fun to be had at a dog show is the
opportunity to visit with the various
breeds and to talk with the handlers.
At the end of the show day, all
of the winners from the seven
groups enter the ring to compete
for the title of Best in Show. The
judges look for the best of the best
in their breed, in accordance with
the AKC specifications. But for
me, an over the top animal lover, I
could not select a winner based on
physical specifications; however,
I do admire those who have the
experience, training and knowledge
to say, “Here is the winner.”
Gwen Keane photo.
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Skipjacks…Unique to the Bay

M

By George W. Frayne
y first encounter
with a skipjack
was in the early
1960’s. I was
watching this
graceful spread of canvas propelling a
low freeboard hull toward me across
the Great South Bay on Long Island.
A friend, a world class sailor, was
bringing his recently restored Sloop,
the March Gale up from Deal Island
to its new berth in Bay Shore. Having
been messing around with one
design boats measuring 18 feet and
24 feet in length it seemed somewhat
awesome to climb aboard this 40
foot deck with a 13 foot beam and
supporting a mast towering to 53
feet. It had a boom measuring the
same length as the deck; a formidable
object, especially when the boat
was in the act of coming about.
I had gone pleasure boating
many times with my friend in this
two sail bateau but it wasn’t until I
migrated to the Tidewater of Virginia
and was involved with the Reedville
Fisherman’s Museum that my interest
in these most utilitarian of sailrigged work boats was rekindled.
We at the RFM were fortunate
in acquiring the remains of one
of the few skipjacks still on the

Chesapeake Bay. The RFM boat
shop crew was able to restore the
Claude W. Somers, and have her
appreciated and admired by a wide
audience everywhere she sailed.
Few people around the Bay
now would remember when these
handsome vessels dominated the
Chesapeake. While they were more
prevalent in the Maryland portion
of the Bay, (it was often said that
on a good drudging day you could
hop, deck to deck, from the Eastern
Shore to the mainland without ever
touching water); they were also
much in demand in Virginia waters
where many of them had been
built. As practical work boats as
they proved to be, they were not to
be found elsewhere in U.S. waters.
The height of the skipjack era
was the late 1800s to the early 1900s
as they dredged* the Bay from
November 1 to April 1 for the oysters
that were in such high demand.
From the early to middle 1800s
watermen had been searching for a
versatile boat that was more stable
while tonging and dredging and
that could go into the shallow areas
of the Bay. Most of the Pungys, and
Bugeyes being used at that time to
bring up the oysters were deeper
draft, usually with a fixed keel, a
narrow, less stable deck and higher
freeboard from which to tong* and
even more difficult to dredge from.
Dredging was replacing tonging
as a method of harvesting oysters
in greater quantity, more quickly.
Adding to that were the increasingly
tougher restrictions on the use of
powerboats when oystering.
In the middle of the 19th Century,
combining the attributes of the Long
Island Sound sharpie and deadrise
hull construction, somewhere near
Crisfield, Maryland, with help from
as a yet to be identified boat builder,
a skipjack was born. But not from
plans as most vessels are; this newly
designed boat was born by eye.
Frequently a half model would be

created or lines would be taken off a
previously built boat before starting
construction; but no drawings.
Building a skipjack did require
following well-defined proportions.
At the waterline most boats measured
30' to 40'—
with some
exceptions
going to 50'
to 60'. Instead
of a keel
they were
rigged with a
centerboard
that could
be retracted
when
operating in
shallow areas
of the Bay.
The height of the mast would be equal
to the boat length plus the beam at
its widest point—1/3 the length of
the deck—and was raked at 75°. Also
the length of the bow sprit was the
same as the beam width in length.
The boom measured the same as the
deck. Coupled with the simplified
hull construction, these guide lines
made it possible for anyone with any
woodworking experience to build this
two sail bateau in very short time.
Quick to recognize the superiority,
both economically and operationally,
of these vessels, boat builders up and
down the Bay were hard at work
constructing skipjacks for the
eager and needy waterman.
Initially Skipjacks, as the term
came to be used by watermen
around the Bay, loosely applied
to any sloop whose sail rig
consisted of a large triangular,
sharp-headed main sail and
an equally large self-tending
jib rigged to a distinctive
bow sprit. However, in hull
construction they were, below
the water line, V shaped, flat
bottom, or round bottom. As
the construction became more
refined the term skipjack would

be applied to the hulls which were
hard chined, cross planked and had
a deadrise V shaped or flat bottom.
Additionally what made these
Skipjacks so appealing to the
watermen of Chesapeake Bay was

the fact that in very mild conditions
common to the area these boats
could continue to maneuver where
others were dead in the water for lack
of wind. Not only did they require
fewer crew members, they handled
more easily and could come about
in their own length. This latter ability
made the skipjack able to dredge an
oyster bed in both directions much
more rapidly than its competitors.
The use of these ubiquitous craft,
each with their three foot—or wider—
dredge, contributed significantly
to the sharp decline in the number
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of oysters available for harvesting.
Both Maryland and Virginia were
quick to enact laws, during the late
1800s, restricting the use of dredges.
They also completely outlawed the
use of power boats while oystering.
This resulted in the innovative
development of the pushboat which
brought the skipjack to the oyster
bed, pushing her at the stern. The
pushboats had to be in davits while
the crew dredged, relying on sail
power while harvesting the crop.
At various times both states also
required watermen to have licenses
to engage in oystering and set limits
on the time and amount of oysters
to be taken. Since the watermen,
almost to a man, defied these laws
the states established their own naval
flotillas to enforce regulations and
restrictions. This was done especially
in view of the almost immediate
recourse to poaching that became
rampant. Not only were Virginians
and Marylanders encroaching on
one another’s territory but oystermen
from as far away as New York and
New England, where the oyster
beds had long been eviscerated,
were also engaged illegally in the
Chesapeake oystering game.
After some nasty encounters
and a substantial amount of
blood-letting along with falling
prices in the oyster market the
practice of poaching abated
substantially. This was fortunate
in a way because economically the
states could not afford to maintain
their naval forces in sufficient
number and fire power to police
the entire Bay and its tributaries.
Where skipjacks fit into this picture
is not too clear. While the boats
themselves were stable platforms for
fire and man power they could not
out maneuver the power boats that
were policing the oyster grounds.
However, on a foggy day or night
these quiet sail-driven boats could
sneak into restricted oyster beds
undetected and harvest several
bushels before the fog lifted.
As the oyster beds became more
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seriously depleted, many watermen
either went to other fishing venues
or to occupations away from the
water. The need and use for skipjacks
declined abruptly. Many were
broken up or just left to decay by
themselves along the shore. Where
there had been some 2,000 skipjacks
dotting the Bay up to the turn of
the 20th Century, by the 1980s
fewer than 100 were in operating
condition. Of those still sailing the
Bay, most are in museum care or
are privately owned and operated
for pleasure or for education. Very
few are engaged in oystering.
While researching skipjacks
and their histories for this article
it was interesting to come across
the information about the Sigsbee
which had been sailing on the Bay
for more than 70 years. In the 1980s
she was skippered by a woman,
Leigh Hunteman of St. Michaels,
Maryland. While there were a few
other women who joined their
skipper-husbands as crew from time
to time, Hunteman is the only woman
listed as captain of a boat in the
skipjack fleet on the Chesapeake Bay.
In 2001 observing the strenuous
effort being made to restore the
Caleb W. Jones, interested watermen
and historic preservation advocates
pressured the Maryland government
into giving financial support to the
restoration of some of the skipjack
fleet. The program also attracted the
attention of some major corporations
and yachting enthusiasts with the
means to contribute to the work being
done. With additional support from
several boatyards in Maryland and
Virginia a program was started to
repair and restore several vessels.
The cost of a newly built skipjack in
the early 1900s had been about $3000.
During the low point in oystering
misfortunes some of these proud
vessels changed hands for as little
as $200-$300 (as-is). One boa—to
remain unidentified—was acquired
for $50 cash, was restored and sails
the Bay today as a pleasure craft and
regatta participant. Now the effort to

bring back a decaying vessel would
require between $60,000 to $80,000.
As a result enthusiasm for the project
has waned somewhat and fewer boats
are enjoying the TLC they deserve.
On a less serious note: from the
early days up to the present what we
loosely call regattas have been held
around the Bay, most frequently on
the Eastern Shore, in which skipjacks
have regularly competed. It’s hard
to imagine that after spending a
grueling week dredging that skippers
would want to spend down time
on such amusements. Apparently
many of them so loved their bateaus
that they couldn’t stay off them.
Or, they couldn’t resist the urge to
wager their scant income on the
outcome of these racing events.
In recent
years,
nostalgically,
these regattas
have provided
photographers
with a
wonderful
opportunity
to produce
outstanding
images of these rapidly
disappearing historic icons
and this unique heritage.
George W Frayne is
Director Emeritus RFM.
Photo Credits: Reedville
Fisherman’s Museum,
Smithsonian Institution and
Porter Kier, L. Hunteman at
helm, The Baltimore Sun
Learn more about skipjacks
by visiting the Reedville
Fisherman’s Museum in
Reedville, and the Chesapeake
Bay Maritime Museum in
St. Michaels Maryland.
Research Assistance: Donald George,
Nancy Rahn, Kathy Elsden, Copy
Preparation and Computer: ,Nancy Rahn,
Footnotes:
*Dredge: A half basket-like device
generally 3'-4' wide with iron rake-like
teeth along one edge. Winched to the
oyster boat with block and tackle, they
could scrape the beds of oysters retrieving
large quantities in a single “lick”.

**Tong: A scissors-like device with 2 long
(15'-20') poles attached in the middle
with iron rake-like teeth at one end. Hand
operated, it could only harvest small
quantities at one time and in a limited
area. (This is a back-breaking occupation,
I can attest to it having tonged for clams
in the Great South Bay of Long Island…
but it was generally well worth it!
Sources: Chesapeake Bay Skipjacks:
Pat Vojtech, Deadrise and Cross
Planked: Larry S. Chowning, This Was
the Chesapeake Bay: Robert Burgess,
Chesapeake Quarterly: on line Vol.
2 No. 1 Rise and Fall of the Two Sail
Bateau, Rebecca T. Ruark: Wikipedia,
SkipJack (boat): Wikipedia, Sigsbee
(Skipjack): Wikipedia, Living Classrooms
Foundation, What is a Skipjack? :
Dorchester Skipjack Foundation,
Skipjack History: Oystercatcher.com,
Reedville Fishermen’s Museum archives.

From top, L: Leigh Hunteman at the

helm of Sigsbee c.1982. Skipjack
Wenona abandoned and rotting on
the Eastern Shore c. 1977. Raking
the oyster bed off Tilghman Island
c.1979. Skipjacks competing in Deal
Island regatta c. 2002. Rounding a
marker in Deal Island Race c.2002.
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Remember the Titans

I

By Paula Shipman
t's time to shake off the
chill of old man winter
and invite Style readers
to join me in my journey
through the world of
harness racing for another year.
Does it matter that we received four
more inches of snow last night? So
much for shaking off the chill.
Fate can be a fickle mistress,
erasing what she wants, whenever
she wants. In the standardbred world,
there have been many stallions of
worth that fate touched with greatness
and when she was done blew death
in their nostrils at the peak of their
success—the same can be said of race
mares and broodmares. In 2013, we
lost the vastly talented sire Rocknroll
Hanover ($2,754,038) due to a severe
bout of colic at the age of 11. RH, the
Babe Ruth of harness racing, was
the only horse in history to win the
Metro Stakes, North American Cup,
Meadowlands Pace, and the Breeder's
Crown at ages two and three.
The Canadian Hall of Famer was
the fastest and richest colt from the
prolific and very classy mare, Rich
N Elegant ($96,244). She had nine
starters out of fourteen foals and
their combined earnings totaled over
$7,000,000. Her foals commanded
high sale prices as yearlings for

Hanover
Shoe
Farms. Her
highest
priced
yearling,
Righteous
Hanover
($48,358)
sold for
$375,000
and RH
was a steal
at only
$190,000.
Tragically,
she too
died
due to a
severe bout with colic in November
of 2012. Her death was felt world
wide. As a broodmare, she made a
huge impact on the sport and the
loss of her will be forever mourned.
The breed has suffered many
fatalities of super stars before we
were ready to let them go. One such
was the death of Windsong's
Legacy ($1,744,644) at the
age of 7. The Triple Crown
winner died suddenly in 2008.
I remember well when I heard
the news and though I had never
set eyes upon his grace, I was
affected by his death. His foals'
combined earnings add up to
$16,257,764. His top two colts,
Lucky Chucky ($2,099,973) and
Chapter Seven ($1,954,966)
won every award imaginable.
In 2010 Lucky was voted
Trotter of the Year, Stakes Earner
of the Year, Fastest Trotter of
the Year, Fastest Three Year Old
Trotter of the Year and Three
Year Old C&G Trotter of the
Year. Chapter Seven was no
different as he earned almost
the exact awards in 2012.
Others lost before their time
were: Breeder's Crown winner
and 1997 Harness Horse of the
Year, Malabar Man ($2,143,903).

MM died at 17 while standing in
New York. He sired seven horses who
earned more than $500,000 each.
One millionaire, 2003 New Jersey
Sire Stakes winner, Armbro Barrister
($1,038,798) and the fastest Two Year
Old filly trotter in history on a fiveeights-mile track with a 1:55.1 win at
the Matron Stakes at Dover Downs
in 2008, the cat's meow herself,
Honorable Daughter ($979,236).
Billy Direct ($12,040), born in
1934, who also died suddenly at the
height of his breeding career, was
one of two super sires at Hanover
Shoe Farms. In 1938, Billy Direct
equaled the mark of 1:55 set by the
brilliant Dan Patch 32 years earlier,
although Dan Patch was a horse well
ahead of his time. Billy Direct was
also a rare, free-legged pacer, and
he was the first pacer to ever stand
at Hanover Shoe Farms, which had
solely bred trotters at the time.
One of Billy Direct's all-time
great sons was the King of Queens,
Tar Heel ($119,148). The stallion

Tar Heel, born in 1948, was one of
the best sires of great broodmares.
Sadly, no male son of Billy Direct
carried on his line, but Tar Heel
established a firm foundation for
the Billy Direct family through
his superior female descendants.
Hanover's other stallion king was
the trotting stallion, Spencer Scott
($52,742). Born in 1937, he did not
pass away, but instead became sterile
at the age of 13. Spencer Scott stood
stud from 1943 to 1948, although
his stud career was short, it was
wildly successful. One of his greatest
progeny would insure the Spencer
Scott bloodline would carry on.
We have all lost someone or
something dear to us and I believe
the most painful losses were
always fated to be so. It helps us
to remember and hold dear the
memories even though it hurts.
BillyDirect-1938, Spencer
Scott,photos courtesy USTA.
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The House Rodney Built

W

By Paula Shipman

hen a stallion of note dies
the first question is what
son will carry on his male
line? Sadly, a lot of the time
there is no son of worth
and the stallion's male line dies with him.
Rodney was one of the sport's all-time greats
who also suffered fate's fickle temper. He was a
superior race horse and his stud career was equally
so. The loss the standardbred breeding world
suffered upon his death was almost impossible
to estimate, but clearly devastating. He was the
leading money-winning trotting sire for five
straight years. He was the first trotting stallion in
history to sire winners of more than $1,000,000
in only one year. He was the great son of Spencer
Scott tasked with carrying on his father's mantle.
Rodney was found in his stall with a broken
radius bone in his left front which is just
under a horses elbow. An operation to pin the
break that afternoon was successful and a 24
hour vigil was held by vets, stud grooms and
caretakers. But the morning of the next day saw
Rodney succumb to complications—he was
19 years old. His owners were inconsolable.
Dying young was a fate that many race horses
suffered in Rodney's pedigree that preceded
him. One such was a stallion named Bingen. The
praiseworthy stallion sired colts who possessed
unreal speed for their time and because of that
Bingen would fall victim to of one of the worst
hate campaigns ever in the sport. Maybe I should
call it an ignorance campaign, for the colts

he sired were burned out
before they were physically
able to carry their speed.
That gave Bingen the
undeserved reputation of siring
colts that were too soft. The
fault lay solely with the trainers
who dipped from the well of
speed too often. David M. Look
bought Bingen in 1912 and
Mr. Look managed him as a
stallion better than his previous
owners did. After a season and
a half of standing under new
ownership Bingen died of an
ailment of the intestinal tract.
He was only 20 years old.
That same year, he had
the largest crop of foals
in his tenure at stud, with
60 foals hitting the ground in 1913. Some of
his best sons were exported to Italy, Russia,
and Austria, and found success as sires.
The Hall of Fame Immortal, Uhlan
($6,850), was a great son of Bingen. He
was voted the Fastest Trotter of the Year
in 1910, 1912 and 1913 and was the first
trotting champion to beat 2:00 without
a prompter in front to break the wind.
A prompter is a thoroughbred who
edges on a standardbred in a time trial.
Fanella, a daughter of Arion, who was
the fastest Two Year Old in 1891, was in
foal to Peter the Great one of the most
important sires of the breed and had
a foal sired by Bingen at her side. The
mother and suckling were sold to J. M.
Johnson of Maine for $525. They were
a dispersal from the Forbes Breeding
Farm, owned by J. Malcom
Forbes. Forbes was an
expert on breeding fast
horses. He made national
headlines by paying
Senator Leland Stanford of
California the unreal price,
at the time, of $125,000 for
the standardbred stallion
Arion. It was the highest
price ever paid for a horse,
anywhere in the world.
The year after Fanella
was sold, she dropped

a filly and she became the darling of the Grand
Circuit as a Two Year Old. She never met with
defeat, until her last race, where she fell dead at
the finish of the mile. Her name was Sadie Mac.
To quote turf writer Henry Ten Eyck White of the
Chicago Sunday Tribune, “From pretty much every
standpoint possible, to regard a trotter, Sadie Mac
was about perfect, and horses of her type are so
rare that when once in the course of a decade,
one is produced, it is a great loss if it does not
survive to the ordinary length of a horse's life.”
Sadie Mac born in 1900, played with her
competition, and they were at her mercy.
She didn't race against inferior stock, she was
just that much better than the rest. She was a
trotting wonder with a great disposition; she
was a high class performer. The loss of Sadie
Mac saddened race fans all over the world.
There would be another such horse in the Bingen
family who would suffer the same fate as so many
before her. Her name and story next month.
Rodney, Peter The Great,1922.
Photos courtesy USTA.
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The Champions of Rappahannock High School

I

By Paula Shipman
had the pleasure of
riding the school bus
with the Rappahannock
High school (RHS)
Academic Team to the
College of William and Mary
in Williamsburg for the 18th
Virginia High School League's
Scholastic Bowl State competition
on February 28. These teens and
their coach, Shawn Collins, have
worked hard to get to compete
on a state level. The team came
into the state championship as
runners up in the Conference and
Regional Tournament's and as
District Champions. They walked
away from the state competition
with a third place finish being
narrowly beat for runners up.
RHS had not made it to the state
competition since 1999. The academic
team consists of: Maeve Collins, April
Morrison, Zach Filipovic, Enrique
Oceguera, Harli Ingram, Alexis
Packett, Caleb and Judson Park, Kallie
Jefferson, Matthew Karvetski, Evan
Shipman, Brennan King, Rayshawn
Veney and team captain, Nick Jett.
In the beginning the team's
biggest competition was Essex High
school. Essex beat RHS only once
and every meeting between the two
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schools thereafter found RHS holding
dominance over them. Their next
greatest rival was Rappahannock
County. They were beaten by them
twice, in both the Conference and
Regional Tournaments, but RHS
secured a victory over them, in the
first of three matches in the Regionals.
Nick, the team captain, is hard
to beat. Nick gives praise to—high
fives and fist bumps—the team
providing the kind of leadership
and positive reinforcement every
team needs. He has been on the
academic team since his freshman
year and told me that he will really
miss it after he graduates this year.
Matthew said, “Being on the team
is fun, the group we have is very
supportive and is very accepting
of you for who you are.” I got a real
treat as brothers Caleb and Judson
played their guitar and sang. Those
boys have tons of talent and started a
guitar club at RHS. They were inspired
to join the academic team by their
sister Hannah Park who competed
her entire high school years.
These students have stayed after

school almost every day for months
preparing for competitions. The
Scholastic Bowl State Championship
Tournaments pits four-person teams
in a test of knowledge of English,
math, science, social studies and
miscellaneous areas like current
events, entertainment, the arts and
sports. My son Evan told me “Some
of the questions are challenging and
some are not and sometimes the
answers are on the tip of my tongue
and it's frustrating when I can't get
them out.” Harli added, “Being on
the team is fun and I have formed a
special bond with the team members.”
They are a great bunch of kids who
tease each other, joke around and
laugh a lot. They have big dreams
for their futures and I know they
will succeed and excel. One day,
when their children attend RHS,
they can show them the trophies
from the tournaments and say, “I
was a part of that, I put that there.”
Alexis looked for academic
opportunities in school, but they
were not challenging enough for
her until she joined the Academic

Team. Brennan said, “This
experience has shown me
the fun side of academics,
he added, “I may never see
these people I am competing
against ever again so I want to
do all I can to impress them.”
April's mom, school bus driver
Marti Morrison, has driven the
team to most of their matches.
April told me she was not
stressing about the state finals
before the match, but that she
was just proud that they had
made it this far. Enrique was
coaxed to join the team by Mr.
Collins and he told me, “It's
good that we made it this far,
it's a great accomplishment.”
I talked with Mr. Collins on
the bus ride home and he told
me, “I'm proud of us, I'm proud
that we made it here to begin with
because it's an accomplishment
in itself to get to the state level.”
Mr. Collins has been the academic
coach for RHS for three years and
coached Washington and Lee for
about four years. He admitted that
during the Conference Tournament
he thought his heart would beat right
out of his chest, “It came down to
the final question of the final game
against RC, to determine who was
going on to the Regionals and we
beat them for the first time!” He
would like to thank the parents for
their support, the gifts of food, rides
and letting the students participate.
Mr. Collins, your team wants
to thank you for being a kind,
supportive and dedicated coach
who never let them down. Thanks
for getting us to the state level, for
not letting us give up and allowing
us this great opportunity.
Paula Shipman photo.
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Books In Style~Voice from the Shadows
Voice from the Shadows
by H. Scott Butler
By Jennifer Britt
t has been a long time since
I've read a book from cover
to cover in one sitting, but
Voice from the Shadows
made for a very pleasant
morning. Like all good mysteries, it is
not only a satisfying who-done-it, but
a compelling journey of self discovery.
Cynthia Westbrook, an investigator
with a sheriff's department in
Virginia, returns to her childhood
home in Alabama to solve a 24 year
old cold case—the murder of her
mother. In so doing, she confronts
the horrors of a past that she has
spent her adult life repressing. Armed
with nothing more than details
gleaned from a few newspaper
articles and even fewer surviving
witnesses, she manages to tease the
truth from between the lines and
provoke a serial killer into showing

I

himself, with fatal consequences.
The story's prose is intelligent,
uncluttered and, sometimes,
breathtaking. No need for Christie's
red herrings or Evanovitch's sly
humor. Butler gives the reader

FLYING SERVICES

Based At Essex County Airport
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an elegantly devised plot with
literary allusions that illuminate
the protagonist's inner reality
and provides us with an ending
that is more than a reassuring
triumph of good over evil...it is a
poignant musing on the nature of
memory, love and immortality.
The book is available at Barnes and
Noble, www.amazon.com and from
the author at: http://hscottbutler.com
Scott Butler earned a doctorate
in English from Duke University
and taught literature and film at a
community college in eastern Virginia
for many years. He currently lives with
his wife in Newport News, Virginia
and spends much of his spare time
participating in a grassroots effort to
preserve Fort Monroe, a former Army
post of deep historical significance.
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The Providential Pitt Portrait

T

By Jan Ohrmundt
he 1767 portrait of
Sir William Pitt, Lord
Chatham of the British
House of Commons,
which hangs in the
Westmoreland County Museum as
one of its treasured possessions,
has some interesting back-stories.
First, a group of Westmoreland
County patriots—29 gentlemen and
three ladies—had actually desired
a different, more established artist
to paint a portrait of the more
aristocratic Charles Pratt, Lord
Camden, of the House of Lords.
Next, the Pitt painting, an early
work of Charles Willson Peale, is
more than a man’s portrait; it also
contains ideological symbols of

freedom and liberty. Last, when
it was completed, a great deal
more than luck brought it to reside
permanently at the Museum.
Pitt and Pratt had both helped
the Americans to get the Stamp
Act, which taxed colonists on
certain paper items, repealed. So,
when the chosen artist and Pratt
had qualms about participating
in the project because of their
newly improved standings with
the king, Pitt and Peale were
sought as subject and artist.
Peale, a struggling young artist
was willing, but Pitt, struggling with
health problems, was consistently
unavailable to sit for the portrait.
That didn’t stop Peale. It was
accepted practice then, to portray
a subject’s head on a fabricated
body, so he received permission
from a sculptor who was doing
life-sized statues of Pitt, to copy
Pitt’s head. Had Pitt been able
to sit for Peale, the final portrait
might have been very different. But
as it was, Peale used his creativity.
The dozen symbols of freedom
that Peale put into his first life-sized
portrait have been detailed in The
Allegorical Mr. Pitt by Eric Langford.
Among the most prominent are Pitt
dressed not as a British statesman,

When a broken pipe causes water
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We are there to help 7 days a week...

but in a Roman toga, holding the
Magna Carta of 1215 and pointing
to the female figure of Liberty
who is holding above her head,
a Greek liberty cap. At her feet is
a petition against the Stamp Act
labeled “Congress of New York.”
The finished product traveled to
Westmoreland County in 1769 by
ship, in a crate, lashed on deck and
covered with a canvas. Too large
for its intended place—the County
Courthouse—it graced the walls
of Richard Henry Lee’s Chantilly

until 1794, and then Stratford
Hall. In 1821 it was moved to the
remodeled County Courthouse.
Records are unclear as to when
or why the painting sustained
gunshot and saber damage, but in
1847, for greater safety, it was sent
to the State Capitol in Richmond;
yet, there it was badly scorched
during the Civil War. In 1902 county
officials petitioned its return to the
Courthouse. In 1934-35 it spent 18
months in Baltimore, Maryland for
extensive restoration work, and in
1941, reached its final and current
place of honor at the Westmoreland
County Museum, built specifically
to house the prized piece.
Visit the Museum in Montross
to see the historic painting and
learn more than this broad brush
could provide. Jan Ohrmundt
is a member of the Board of
Westmoreland County Museum.
This nearly 250-year-old painting
by Charles Willson Peale pays
homage to Sir William Pitt, Lord
Chatham of the British House of
Commons, who helped Westmoreland
County patriots in their efforts to
have the Stamp Act repealed. It is
on of the Westmoreland County
Museum’s most prized possessions.
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Writers in Style~A Brief Review of Books on Writing

H

By Ann Skelton

aving trouble
starting your next
writing project?
Need advice
on developing
character? Or dialogue? No worries.
The marketplace supplies advice
on every aspect of the craft.
Just one problem, publicity fails to
distinguish between the useful and,
everything else. I set out to put order
into this chaos by identifying the best
of the manuals. My research became
a never-ending project as new titles
confronted me daily. Sisyphus
would not have touched this task.
But here begins a commentary
on some old favorites
and a few new ones.
1. Anne Lamott, Bird by Bird:
Some Instructions on Writing
and Life. NY, Anchor, 1995.
This traditional favorite uses
extended personal examples to
illustrate how plot evolves from

character, listening for authentic
dialogue, and simply staying in the
writer’s frame of mind. Lamott’s wry
humor spices her commentaries,
in one place referring to Faulkner’s
characters as “not necessarily
people you want to date…”
2. Stephen King, On Writing: A
Memoir of the Craft. New York, 2000.
The book moves from a compelling
memoir of King’s early life, his
childhood attempts to publish stories
and later his drift into alcoholism. He
uses a toolbox analogy to organize
a discussion of essential skills for
writers. By the way, it’s funny. While
praising Strunk and White as the
highest guru of writing, he calls
William Strunk the Mussolini of
rhetoric. His advice is practical: set a
daily writing goal, even a short one
and stick to it. Eliminate distractions:
no telephone, no TV, draw the shades
and finally, “Read a lot, write a lot.”
3. Jack Hart, Story Craft:
The Complete Guide to Writing
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Narrative Nonfiction. Chicago,
University of Chicago Press, 2011.
Jack Hart makes sense out of
a genre that, carelessly done,
can morph into fiction. Years in
journalism provide experience
dealing with dramatic news
events. The book is choc-a-bloc
with examples of the form. Hart
demonstrates how to convey action,
scene and character so that news
becomes as gripping as fiction. This
genre includes Dave Cullen’s carefully
researched Columbine as well as Erik
Larson’s In the Garden of Beasts.
4. Ron Carlson, Ron Carlson
Writes a Story. Minneapolis,
Graywolf Press, 2007.
I’m happy I stumbled onto
this practical guide. Carlson
illustrates, step by step, the process
he used to write the short story,
The Governor’s Ball. He discusses
how ideas emerge, how action
evolves from description, how good
dialogue reveals character. Carlson’s

light touch on writing through
distractions is clever but useful.
5. Carl Klaus, A Self Made of
Words: Crafting a Distinctive
Persona in Nonfiction Writing.
University of Iowa Press, 2013.
This slim volume, only 80 pages,
will be especially useful for freelance
writers who submit work to diverse
periodicals. Klaus illustrates informal,
colloquial, and formal styles by
showing how paragraphs written in
each of those styles creates a different
persona. He provides models to
illustrate how vocabulary and
sentence structure can change the
effect. Part II deals with elements of
style such as parallelism, sentence
structure and more. This is practical,
academic writing at its best.
Alas, I eliminated classics like
Zinsser’s timeless advice, On Writing
and entire genre: no writing for
children, nor biography. What you
need awaits at your local library.
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Writers in Style~Small Strike, Big Moment, Don’t Let It Get Away

M

By Gail A. Kenna

y father,
like many
Southerners,
was a storyteller.
But hard times
had forced his family to move from
Arkansas to California, to a land
where people didn’t seem to have
time to tell stories. Although I wasn’t
outwardly close to my father, when
I turned eleven and felt estranged
from my mother, I was drawn to him.
Those were the years when we spent
summer vacations at Newport Beach,
and where each evening after the
sun had set, my father took his pole
and went down to the ocean to fish.
His actual preparation for fishing,
however, began in the early morning.
I still see Father as I saw him then:
waiting for the tide to ebb, then
pulling a wire crab catcher back
and forth as the waves receded on
the seashore. His effort of pulling

the catcher through the departing
surf and the heavy wet sand created
an odd swizzle in Father’s legs and
hips. Next he dumped the catcher’s
contents on dry sand, and I joined
the search for bait. We tossed the
hard-shelled crabs back to the
shoreline but kept the soft-shelled
crabs for that night’s fishing.
Never a contented man in the
world of commerce, Father sat
peacefully each evening near the
water’s edge; and there beneath the
stars, he seldom spoke. From those
wordless hours I learned that fishing
is a time to sit and enjoy the lovely
wetness the sea air brings. Night after
night my father cast his line into the
Pacific Ocean, remaining beside his
pole long past the hour when I had
returned to the house. Yet while I
sat beside my father, he taught me
to concentrate on the tip of the pole,
assuring me that the fish were out
there, just waiting to bite. But looking

away from the tip for even a moment
might mean missing a strike. The
word sounded so impressive to my
youthful ear, though a strike was only
a tiny movement in the pole’s tip.
The wait always seemed endless.
Then suddenly the tip moved ever so
slightly and my father sprang from the
sand, grabbed the pole from its stake,
and began reeling in his catch. More
than anything I loved to watch the
pole as it arched and straightened—
my excitement commingled with a
fear the pole might snap in two. Often
my father reeled in an empty line. Or
he struggled with what appeared to
be a large fish and caught a shovelnosed shark instead. Father disliked
sharks and showed disgust whenever
he cut one from his line. Yet he taught
me to identify the other fish by their
distinctive markings; and eating a
fried perch for breakfast the following
morning confirmed that my father
was a great fisherman. It didn’t matter
that his picture never appeared in
the local paper for having caught
the largest fish at Newport Beach.
Perhaps my father dreamed of fishing
fame, but the lack of it never kept him
from casting his line into the sea.
After my father’s death, I found a
leather-bound diary he had kept as a
young man when he boarded a tramp
steamer as crew and earned passage
to Europe in the 1930s. And reading
the humorous and graphic account
of his adventures convinced me that
Father should have been a writer. I

do know he would be proud I’m not
soft-shelled—that I haven’t shed tears
over letters of rejection; that instead
I’ve regarded the sea for writers as
enormous. And true to my father’s
example as a fisherman, I’ve had lots
of small bites, occasionally a goodsized one, even once snagging a big
one in a national magazine. My first
book provided royalties for twenty
years, an epistolary novel sold well in
Venezuela, and a third book earned
a grant from the Puffin Foundation.
Yet this is small stuff. What has been
important is the act of writing itself.
Only now do I understand why
Father abandoned a world of
commotion for one of solitude, and
why he cast his line into the sea even
when it came back empty. But this
isn’t all that I learned from those
nights spent fishing with my father.
Now I recognize and understand
the need to be attentive while
writing. I’ve also learned that even
if you have patience and conviction
and concentration, the elusive fish
often gets away. It’s what Ernest
Hemingway and his old man Santiago
knew, and what my father tried to
teach me without words. If the act
itself is an affirmation, then there is
no end to it. You keep casting and you
keep watching and sometimes when
you would rather look past the tip to
the stars, you bring your eyes back
to that fixed point. And if anything
should strike in those quiet moments,
then you’ll be there—waiting.
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Tidewater & Timber~Early Spring Catfish Time

M

By Chelly Scala

arch and April
is angling time
and we’re all
itching for some
fishing time and
getting our gear back in the water.
When the water temperatures are
still cool, one wonders what could
possibly bite. Big Blue catfish just
might be what we’re all looking
for as they have adjusted to local
Chesapeake Bay Tributary habitats,
where they now thrive. Although,
they are known to live and travel
in fresh water, they are also found
in the tidal James, Rappahannock,
York and Potomac Rivers.
Blue Catfish, also known as
forked-tailed cat, humpback blue or
chuckleheads in other parts of the
United States actually are members
of the bullhead catfish family. They
can be long and slender with long black whiskers
hanging from their chins, but the larger blue cats
get wide round girths on them, mostly from their
voracious appetites. Blue catfish have slate blue
colors on their backs that coincide with silvery to
white hues on the underside. They have forked
tails and a high spot forward of center near the
head, thus the Humpback handle. This is actually
a dorsal hump. Blue Catfish can be confused with
Channel Catfish. Blue Catfish are the largest in
the North American catfish family and can grow

to weigh in excess of 100 pounds.
Until 40 years ago, Blue Catfish
were confined mostly to the
Mississippi River Watershed. In the
1970s’ they were transplanted to the
James and Rappahannock Rivers
and have since that time found
their ways into the tidal tributary
waters of the York and Potomac
Rivers. Their habitat has expanded
into other Virginia tributaries
and even parts of the Chesapeake
Bay itself. Blue Catfish are now
considered an invasive species and
their prolific numbers are really
growing. There is now a concern
that the numbers of Blue Catfish
could impact menhaden, blue crabs
and other species. Blue Catfish
can live up to more than 20 years.
Catfish areas of interest include
habitats with dying aquatic or
terrestrial animal matter. Also they
enjoy feeding on crayfish, mollusks and may also
be scavengers. These fish enjoy bottom-feeding
plant matter, insects, crustaceans, worms and
other fish. Blue Catfish are
bottom-feeders so they
use their long whiskers
to search for food. Their
whiskers also known as
barbells are their external
taste buds, which they
can taste just by touching.

During certain times of the year, Blue Catfish
prefer deep channels of swift current and sandy
bottom. During the early spring big blue cats
may also be found in shallower inshore waters.
March through May are the most productive
times to fish for Blue Catfish. However, all year
round fishing can produce these rascals. They are a
great recreational catch and the smaller fish in the
two to five pound range are good eating. The best
time to fish for Blue Catfish are in cloudy or low
light circumstances and during the hot summer
months includes night time fishing. Heavy tackle
and live bait are the preferred methods. Bait casting
or bottom fishing are popular methods. Favorite
bait choices include live white perch, mud shad,
or peeler crabs. Other workable baits include
shrimp, chicken liver, and processed catfish bait.
The largest Blue Catfish caught in Virginia
was caught in 2009 from the James River
and weighed 102 pounds. There could be a
bigger one out there waiting to provide an
exciting start to the 2015 fishing season.
Big blue catfish like this one caught in the
Rappahannock River are favorites for anglers
in March and April. Chelly Scala photo.
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Herbs for Healing

I

By Kathey Brodtman
t is nice to know that spring
is on the way. This has been
a winter to remember with
cold weather outside and
cold sickness in our homes.
When we have a cold or the flu, we
resort to all kinds of cold preparations
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on the market
to provide
relief and
healing. Many
medicines are
hard on our
bodies and
often don’t
seem to help
very much.
They say
that it takes
two weeks to
get over a cold
without taking
an antibiotic
and 14 days
to recover
with antibiotics. Many lives have
been saved with the discovery of
antibiotics. Still there are other ways
to help find relief from colds, flu and
other ailments. People have been
using herbs for illness and other
health problems for thousands
of years. The power of herbal
medicines cannot be overlooked.
Herbs are easy to grow and can be
grown indoors under grow lights in
the cold winter months. When you
are ready to harvest the herbs, tea is a
delicious way to enjoy them. You can
be sure that the herbs you grow are
free of pesticides. You can use them
fresh to obtain the best quality or you
can dry them for longer storage.
Making an infusion of herbs
is one way to release the oils and
nutrients from the leaves, flowers,
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berries or seeds. A decoction is the
method of choice when using the
roots, bark or woody parts of herbs.
Either way, you are steeping or
simmering the herbs in hot water.
Other ways to prepare herbs are
as a tincture, elixir or syrup. Details
of these preparations can be found
in books or on the internet. If you
are in doubt about preparation
at home, you can purchase teas
and oils at a health food store.
Stinging Nettle is useful if you
need an antihistamine. Stinging
nettle behaves in much the same
way as many of the drugs sold
to treat allergies, but without
the unwanted side effects of dry
mouth and drowsiness. Nettle
actually inhibits the body’s
ability to produce histamine.
Oregano oil is a powerful
antiviral and antibiotic.
Thyme essential oil or dried thyme
is useful in the event that you fall ill
with either the flu or with a common
cold. Thyme has long been known
as an expectorant, which makes
coughs more productive to help
clear out your lungs faster. You can
brew thyme and inhale the steam to
help loosen mucus in your chest.
Licorice root contains a
compound called glycyrrhizin that
has been found to have potent
antiviral effects against serious
diseases and a number of studies
have found that licorice-root
extracts can fight off the flu.

Garlic boosts the health of your
immune system and regular doses
of garlic supplements are able to
ward off viruses like the flu and
various strains of rhinovirus, the kind
responsible for the common cold.
Lavender is packed with health
benefits. It is a soothing antiseptic.
Lavender oil can be rubbed into
the temples to relieve a headache.
Rosemary is rich in
nutrients like iron, calcium,
vitamins and antioxidants.
This herb makes a delicious
soothing cup of herbal tea that
has multiple healing qualities.
Sage made into a strong
tea infusion can be used as an
antiseptic mouth wash and gargle
for inflammation in the mouth.
Sage has also been used as a natural
remedy for anxiety and fatigue, and
is thought to be a memory enhancer.
Chamomile is known to be a
disinfectant. It makes a soothing
tea to help with sleep.
Thyme has anti-inflammatory and
healing properties. It can be used
as a herbal remedy for respiratory
problems such as bronchitis, and
it also has antiseptic properties.
I hope this will give you
some ideas to investigate for
future cold and flu relief.
Do what you can with what you have,
where you are. Theodore Roosevelt
Kathy Brodtman photo.
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Estate Planning For A Special Needs Child

W

By Joseph T. “Chip” Buxton III,
e are often
asked to provide
guidance for
how to deal
with a special
needs beneficiary in an estate plan.
Of greatest concern is the possibility
that if distributions from an estate
or trust are made directly to a
disabled or incapacitated child other
beneficiary he or she will forfeit
their benefits under Medicaid and
Social Security. Most individuals
with special needs are entitled
to healthcare through Medicaid
and financial assistance through
supplemental Social Security income
(SSI). However, if the child has
assets exceeding a certain minimal

level those benefits are denied.
For these reasons, the client
includes special provisions in your
estate plans for a special needs child,
grandchild, or other beneficiary.
The preferred course of action
would be to create a Special Needs
Trust (SNT) specifically designed to
provide supplemental non-support
assistance to the beneficiary during
their lifetime. The trust would be
that the trust income and principal
are never used in a way that would
disqualify the beneficiary from public
assistance. If such a trust is created
during lifetime we would call that
a third party special needs trust.
Such trust could be funded by the
client immediately or funded from
their assets at the time of death.

Another approach is to include in
the estate plan, a provision for the
creation of the special needs trust at
death. Normally, we include these
provisions in a revocable living trust,
where the Grantors as the Trustees
manage their assets during lifetime
and direct the successor Trustee(s)
on how to distribute their assets in
death. The revocable living trust
would include a special provision that
a share will be held in a special needs
trust for the disabled or special needs
beneficiary, and the trustee would
be prohibited from using the SNT
in a way that would disqualify the
beneficiary from public assistance.
In conclusion, it is extremely
important that individuals with
a child or grandchild who may

be eligible for public assistance
because of a disability do advance
estate planning for their special
needs beneficiaries. Failure to do
so can result in the beneficiary
denied benefits under federal, state,
and local assistance programs.
Joseph T. Buxton III, Certified Elder
Law Attorney*, is the founder of
TrustBuilders Law Group, Buxton and
Buxton, PC with offices in Yorktown,
Williamsburg and Urbanna. He
can be reached at 804-758-2244 or
chipbuxton@trustbuilders.com.
*Certified Elder Law Attorney
by the National Elder Law
Foundation, Tucson, Arizona

can and does make a difference.
The Haven’s volunteers spend time
listening to women, facilitating
support groups, answering a 24 hour
a day, 7 day a week hotline, providing
transportation, accompanying
women to the Emergency Room and
to court, and being present whenever
they need support. Volunteers
organize bake sales, coordinate public
awareness campaigns, run a growing
office, serve as members of our Board
of Directors, and expand The Haven’s
services. Volunteers support The
Haven’s Sexual Assault Crisis Center
for the Northern Neck and Essex
Counties, and The Haven’s Rapid
Re-housing program. They provide
advocacy, as well as assistance with
accessing community resources, and
providing information on health care.
In addition to assisting with shelter,
food, and transportation, volunteers
provide education on domestic
violence and sexual assault to folks
throughout the Northern Neck, help
with violence prevention programs
in the schools, and operate a thrift
shop to help raise funds for The
Haven and provide an opportunity
for clients to learn employment

skills. Volunteers are the heart of
what The Haven is able to do.
Thanks to The Haven Shelter and
its dedicated volunteers, community
members are overcoming the effects
of trauma every day. Volunteers
find that witnessing the amazing
resilience of children, and watching
women find the strength to make
their way out of horrific situations
are rewarding experiences. Helping
men find the courage to come
forward and ask for help to deal with
the effects of a long past childhood
assault, and supporting families in
their struggle to emerge from a life
of isolation and violence enriches

the lives of both the survivor and
the volunteer. The Haven Shelter
and Services relies on volunteers
in all capacities of our work.
To learn more about volunteer
opportunities at The Haven, or
to register for our April Volunteer
Training Session, contact Sarah
Weekly, at 804-333-1099 or email
sarah.weekly@havenshelter.org. To
learn more about The Haven contact
Ruth Micklem, Community Response
Coordinator, at 333-1099 or email
ruth.micklem@havenshelter.org.

Volunteering at The Haven~A Chance to Make a Difference

O

By Ruth Micklem
ne in four women
has experienced
intimate partner or
domestic violence at
some time in their
lifetimes. One in 5 women and one in
every 8 men has experienced sexual
assault by the time they reach 18
years of age. These can be devastating
and traumatic experiences for the
children, women, and men who
experience these most intimate
violations. Does domestic violence
and sexual assault happen here in the
Northern Neck? Yes. Is there help for
those whose lives have been critically
affected by violence? Absolutely.
Since 1985, The Haven Shelter
has been providing a safe sanctuary
for women and children who have
experienced violence, and has
helped them overcome the effects
of trauma through its specialized
services. The Haven is able to help
families with the invaluable support
of many community volunteers.
The strength of any community is
the willingness to come together to
provide assistance to neighbors in
need, and the belief that volunteering
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Oreganorific!

By RuthE Forrest B.A.,
C.M.T., N.B.C.T.M.B.
uring your spring
planting this year
be sure to include
the herb oregano
vulgarus. One of
the nine healing oils mentioned in
the Bible as hyssop, oregano has
a long history of gastronomical,
pharmaceutical and spiritual uses.
Many books are available on how
to use oregano in various forms
including dried, steeped as tea,
dissolved into a tincture using oil
or alcohol, distilled into essential
oil or hydrosol. You can enjoy it
fresh out of a container garden!
Pure organic essential oil of
oregano is the king of natural
antiseptics. It possesses microbial
killing powers effective against such a
wide range of pathogens that it cannot
be matched either in the synthetic or
natural arena by any other substance
known today. It takes about 200

D

pounds of wild oregano to produce
two pounds of amber colored oil.
It is an expensive and difficult
process, so expect to spend about
$20.00 for .05 ml. of the real thing.
Less than a drop of this precious oil
creates significant healing. Oregano
contains a naturally designed
synergistic blend of more than 50
compounds possessing antimicrobial
activity—some so unique that
they have yet to be identified,
synthesized, or precisely reproduced.
Oregano shines when it comes
to infections, it’s what healers used
before colloidal silver, or sulphur
and fungus-derived antibiotics.
Many pharmaceutical drugs are
weaklings compared to oregano.
It can kill virtually any fungus,
bacteria, parasite, worm, ameba,
or protozoan. The ability to kill
both fungus and bacteria makes it
unique in the plant kingdom. As a
solvent it dissolves the hardest cyst
or tumor, even the hard chitin shell

surrounding candida albicans.
Oregano is also a powerful antiinflammatory, with anti-spasmodic
properties that can relax tense
muscles and tame spasms. An
extremely strong antioxidant; oregano
scores higher on the ORAC scale
than chlorine, peroxide, or iodine. Its
anti-venom action neutralizes venom
of spiders, scorpions, ants, bees,
and even snakes. It’s also a natural
anesthetic that can ease the pain of
lesions on the skin and mouth, as well
as calm pain disorders of the nervous
system. Its antitussive action along
with antispasmodic power makes it
invaluable for lung disorders. Inhaling
the vapors can halt coughs because
it is also a mucolytic, which means
that it thins and mobilizes mucous.
Most of the dried oregano we
get from grocery store spice racks
isn’t true oregano. A member of
the mint family, medicinal oregano
is not the commercial variety as
we know it, which can range from
sweet marjoram to Mexican sage.
Most commercially available
oregano oils are actually thyme or
marjoram, heavily refined, and often
diluted with inferior carrier oils.
Worse yet, they can be adulterated
with pesticides and other nasties that
travel into your bloodstream with
the oil—doing awful things to your
liver and kidneys on their way out.
Thyme oil contains thymol which
can be toxic, oregano contains the
active ingredient carvacrol—a totally

different chemical. Make sure that
your oil is wild organic oregano
vulgarus. Young Living Essential Oils
and The North American Herb and
Spice Company are trusted sources.
Beware of cheap dangerous
mislabeled imitations. Don’t ingest
any essential oil unless you are
absolutely sure of purity and the
bottle sports a nutritional label. Only
a small number of essential oils have
been deemed Generally Recognized
As Safe (GRAS) for ingestion by the
FDA. Oregano is one, but that doesn’t
mean it should be ingested with
impunity. Start small, making sure
you can tolerate it before increasing.
If it feels too hot dilute with olive
or almond oil before using.
Raindrop Therapy is a massage
technique where the oils are
dropped—neat—directly onto and
feathered into the spine, back, and
feet. It is an especially nice way to
experience the healing properties
of essential oils, is very therapeutic,
detoxifying, and strengthening
to the immune system.
Contact Spa 2 U 804-453-5367.

Chesapeake Style Magazine

A Unique
B&B
Stained Glass
Studio
Architectural Commissions
Stained Glass Supplies
Barney & Bob Harris
Chestnut Cove on Morattico Creek, Va

804-394-3142

email: zekiahglass@wildblue.net
www.zekiahglass.com
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What to Wear?

“

By Ellen Dugan
I’ve got nothing to wear!” is
a familiar lament. Whether
or not it’s true is open to
question. However, it has
some basis in history. Just
consider Lincoln’s administration.
Although sunny and mild on his
first inauguration day, political
storm clouds were gathering. His
term would not be an easy one.
Domestically, First Lady Mary

Todd Lincoln would not have
an easy time either. It was only
Monday, day one of her term as
First Lady, and already there was a
crisis. The inaugural levee—formal
reception—was four days away
and she had nothing to wear.
We don’t know what precipitated
it, perhaps nerves or simple
carelessness, but Mrs. Lincoln had
spilled a cup of coffee on the gown
she planned to wear. Knowing she
needed to make a good impression—
the eyes of Washington’s political
elite would be watching her
closely, anticipating a faux pas—
she searched for a dressmaker.
By eight o-clock the next morning,
four candidates arrived at the White
House. Among them was Elizabeth
Keckley, a former slave who had
purchased her freedom—and that
of her son—for $1,200 six years
before. None of the candidates knew
Mrs. Lincoln. All were nervous.
When Elizabeth’s turn finally
came, the last person to be
interviewed as it turned out, she
went upstairs timidly, entering
the room “with a nervous step.”
Mrs. Lincoln stood by a window
looking out. Her friend Mrs.
Grimsly was also there. As Mrs.

The Steamboat Restaurant
At the Piankatank River Golf Club
Lunch Tuesday– Saturday
Sunday Brunch
Happy Hour: Fridays 4:00p.m. -8:00p.m.

OPEN TO THE PUBLIC

Come visit us for one of the best views in the Middle Peninsula.
Enjoy freshly prepared meals and exceptional service.
We offer daily food and beverage specials, a gorgeous view of the 18th hole.
A great spot to relive the highlights of your round.
The Clubhouse serves as an excellent venue to accommodate small,
intimate gatherings to large functions of up to 200 of your closest friends.
Visit our website today for upcoming events.
http://www.piankatankrivergolfclub.com
Like us on Facebook for daily specials

804-776-6589
6198 Stormont Road, Hartfield, VA 23701

Lincoln turned from the window
she asked Elizabeth who she had
previously worked for in the city
and if she had “given satisfaction.”
Proving that history is replete
with both large and small ironies,
Elizabeth replied that she had made
dresses for both Varina Davis, wife
of Senator Jefferson Davis,—who
would soon become president of
the Confederacy and therefore an
official enemy—and for Mary Anna
Custis Lee, wife of Captain Robert
E. Lee—soon to become a Colonel.
Mrs. Lincoln smiled, then asked
Elizabeth about her prices. “I
cannot afford to be extravagant,”
she said. This is perhaps one of her
most extravagant understatements
because in addition to thousands
of dollars’ worth of clothes, Mrs.
Lincoln’s future unpaid luxuries
would include at least 300 pairs of
gloves. But on this occasion the dress
for Friday’s inaugural reception
was her main concern. It was to

be a bright rose-colored moiré.
Elizabeth was hired on the spot
and immediately began measuring
Mrs. Lincoln. It was Tuesday. The
inauguration dress needed to be
ready in three days. Elizabeth took
it home and returned the next day.
When she arrived for the fitting, Mrs.
Lincoln was dressed in a cashmere
“wrapper,” quilted down the front.
And true to every dressmaker’s
nightmare, Mrs. Lincoln wanted some
design changes. She also wanted
Elizabeth to make a “waist” of blue
watered silk for Mrs. Grimsly to wear.
Fortunately for Elizabeth, the
reception had been changed from
Friday to the following Tuesday.
The extra days gave her enough
time. She completed the dress and
blouse and would go on to become
Mrs. Lincoln’s “closest living friend”
for the next four years. During
this time, Mary Todd Lincoln, like
First Ladies ever since, was never
at a loss for something to wear!
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Garden Week In Gloucester And Mathews Counties

V

By Letitia M. Grant
irginia's two counties
of Gloucester and
Mathews were
born as conjoined
twins about 1651.
One of four parishes in this one
big county broke away in 1791 to
become Mathews County. The two
are still sisters, riddled with scenic
waterways and historic houses.
Ware Parish, headquarters for this
year’s tour, was founded about 1652 at
another location; the current building
dates from about 1718. It was placed
on the National Register of Historic
Places in 1973 and is one of the oldest
buildings in Virginia. The walls of
Flemish bond with glazed headers

are three feet thick. The present pews
date from 1854, and the electric lights
from 1926. It holds about 180 people.
The land for this building was
donated by its nearest neighbor,
Mordecai Cooke at Mordecai's
Mount—now Church Hill. The first
person buried here was in 1723, the
Rev. James Clack, the parish's third
rector, who spearheaded this new
building for the parish. There have
been about 1,000 burials since.
During the Civil War, Camp Ware
occupied the church; two unknown
Civil War soldiers, deaths from the
hospital at nearby Burgh Westra,
are buried in the graveyard. Over
the years the church grounds have
grown to 31 acres. Today this ancient
burying place is a leafy haven imbued
with beauty and serenity. Docents
will be on the grounds to orient the
visitor to the history, architecture and
horticulture of this sacred landscape.
Nesting, home of Norris L. Padgett
III and Thomas R. Robinsky, is
open for the first time. There will
be no parking here; shuttles will
run from Brent and Becky's Bulbs
at 7900 Daffodil Lane, Gloucester.
The residence is decorated with
eclectic collections of art, antiquities,
and ceramics. Two well-known artists
will be on site to discuss their work,

Seasonal Residents~Travelers!
Check out our Home Watch Program—we will keep
an eye on your home while you are away. During
Home Watch, we check your home after storms or
before you travel to the Northern Neck or Middle
Peninsula. Over the winter, we inspect your home
and report back any findings on a weekly basis.
Our services are a one-stopshop. Contact me for the services
you need, and I will handle
negotiations with the contractors
who will service your needs.
We offer the most qualified
contractors in the area.

On Time! On Call!
On Budget!

CALL JIM HESTER, a Licensed and Insured Class A Contractor with more
than 20 years experience, who has lived in the Northern Neck for 16 years.

FREE Estimates!
804-450-6060 Go to www.bay-services.com

and guest presentations will take
place throughout the day. Nesting
is a continual feast for the eyes.
Sandhill, home of Nancy and
Woody James, at 142 Lookout Lane,
Dutton, Mathews, overlooks the
Piankatank River from a high bluff.
Artifacts on display here include
Indian relics from the site, botanical
prints, antique post office boxes and
two generations of toy collections.
Westerley, home of Sarah and
Frank West, will be served by shuttle
busses from Sandhill. Enter the

dramatic semi-circular front hall
and you can't miss the compass
rose in the floor. Proceed to the

Pennsylvania blue stone verandah
and take in the grand view.
Edgewater Farm, 395 North River
Road, Bohannon, Mathews, is the
home of Linda and John Digges.
These enthusiastic collectors
have surrounded themselves
with paintings, sculptures, quilts,
decoys, trompe l'oeil, antique
tractors, birdhouses, whimsical art
by grandchildren, and a playhouse
modeled after the main house.
A Tale of Two Counties will be on
Saturday April 25, 2015, 10 to 5. The
headquarters for
this year’s tour will
be Ware Episcopal
Church at 7825 John
Clayton Memorial
Hwy. Tickets,
guidebooks, maps
and directions will
be available here
on tour day.
Please see www.
vagardenweek.
org. for additional
information.
Ware Parish,
Edgewater photos
courtesy Gloucester
Mathews Garden Club.

Relish serves contemporary
southern cuisine that is locally
sourced and fresh from the farm.

804-761-6727 and 804-333-3012
Wednesday - Saturday 5 p.m. to 9 p.m.

Catering
Waiter Service
Reservations Available
Walk-Ins Welcome

115 Main St
Warsaw, Virginia 22572
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Ditches of Mathews County~Septic Systems Aren’t Ditches

S

By Carol J. Bova
eptic repairs are
a homeowner’s
responsibility. State road
maintenance, including
drainage, is VDOT’s.
When the Middle Peninsula Planning
District Commission’s (MPPDC)
Land and Water Quality Protection
report lumped failing septic systems
in with failing VDOT roadside ditches,
it almost made sense. Not a lot, but
some, because failed roadside ditches
that hold water for weeks and months
can cause saturated conditions that
affect septic system efficiency.
What makes no sense though, is
why MPPDC believes rural counties
and their citizens should pay for
VDOT’s roadside ditch work through
a regional ditching authority, either
through a general tax increase or a
utility fee. MPPDC would need new

legislation for such an authority
because the only section in
the Code of Virginia that’s
anywhere near the concept is a
1919 provision to establish
drainage districts to drain
swamps for agricultural
use. MPPDC’s examples
of states with ditching
authorities and districts
are places like Ohio,
Minnesota and Wisconsin
that drained millions of
acres of wetlands over
the past century for
agriculture and homes.
It’s up to VDOT to maintain
roadside ditches on state roads
carried as infrastructure on
Virginia’s Annual Comprehensive
Financial Report. In fact,
responsibility for maintenance
is a key point in deciding whether
a holding is state infrastructure.
The Land and Water Quality
report acknowledges “decades
of debris and sediment buildup”
in VDOT’s roadside and outfall
ditches without mentioning decades
of VDOT maintenance issues.
Although MPPDC doesn’t miss
the chance to blame sea level rise
and land subsidence for the road
drainage failures, they miss the
fact that upland state road ditches
at the 35 foot elevation level have
the same problems as those at
3.5 feet next to a tidal marsh.
VDOT lost its 1993 outfall inventory

of channels carrying water from
roadside ditches to bodies of water in
Mathews. Many outfalls are natural
streams that flow along the lowest of
Mathews’
gentle land
contours.
Find the
lowest
point of a
road that’s
not superelevated,
and
chances
are, you’ll
see a
stream or
an outfall
ditch at
that point,
or what
used to be one. VDOT is beginning to
recognize the problem and asked for
a 28 percent increase in maintenance
funds in their 2013 annual needs

report as “the result of an update in
inventory, indicating more drainage
assets...than previously recorded.”
MPPDC is hiring law school
students to research ownership of
roadside and outfall ditches. Seems
like a giant step toward billing
landowners for ditch or stream
maintenance. Before wasting a lot
of time on this project, MPPDC
might chat with the Auditor of Public
Accounts to confirm VDOT’s roadside
ditches are the responsibility of the
state. VDOT has a 1.5 billion dollar
budget for highway maintenance.
Maybe MPPDC should research
better maintenance practices instead
of pushing for landowners to pay for
VDOT’s past maintenance mistakes.
Carol J. Bova is author of Drowning
a County, available on amazon.com,
at Mathews Visitor Center and Dilly
Dally on Main Street. You can contact
Carol at www.InsideTheCrater.
com or cjbova@mindspring.com.
Carol Bova photos.

Visit the Reedville Fishermen's Museum
where history of Northern Neck Watermen comes alive
Walk our dock, inspect our boats, visit our museum galleries
Take home memories of your trip from our gift shop
Visit the 1875 Walker House and learn how
Reedville's early residents lived
For a complete listing of our activities and events

go to www.rfmuseum.org
504 Main Street, Reedville, Virginia

804-453-6529
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Home Improvement Ideas and Advice in One Place

J

By Terry Dutcher
ason Patton, owner and
principal broker of Bay River
Realty, is inviting one and all
to save Friday evening March
27th and all day Saturday,
March 28th for the Bay River Home
& Garden Show. This show will be
held in Warsaw. Businesses from
the Northern Neck and the Middle
Peninsula regions as well as others
interested in working in our area
will be available under one roof to
meet and greet while promoting
their businesses and products.
During this free event at Times
Square Shopping Center, contractors,
home-improvement professionals,

home furnishings and appliance
dealers, lawn and garden equipment
dealers, landscaping dealers and
providers will be showcasing displays,
handing out information, providing
literature, making appointments,
and sharing ideas with the attendees.
Food and drink will be available.
Jason has even hinted that there
may be coupons and discounts at
this fun, informal family affair.
The Bay River Home and Garden
Show is a new concept for the area.
Some local residents have traveled
to big shows out of the area—even
coming home loaded down with
literature and ideas. However,
local residents have often been

By Corinne Anthony Becker
A full schedule of fun events
have been planned as part of this
season's Heathsville Farmers
Market. Running from 9 a.m. to 1

p.m. on the third Saturday of the
month, April through October, the
Heathsville Farmers Market is held
on the grounds adjacent Rice's
Hotel/Hughlett's Tavern (RHHT).
This year's seasonopening market on
Saturday, April 18 will
be especially exciting. In
addition to the regular
Farmers Market, there
will be an Earth Day
Festival and 5K Road
Race, as well as a Tavern
Quilt Guild Show and
Sale, and the Northern
Neck Wine Fest.
The Earth Day Festival,
which is sponsored by

told by the businesses in the outof-area shows that they will not
provide their non-local services
in this area. Now, local residents
will visit with the businesses and
services that are available to them.
Consumers will be able to visit
and compare like services in one
stop. Instead of spending time and
gas calling and/or driving around,
customers who visit the Bay River
Home and Garden Show will be
provided one-stop information.
Phone numbers, facebook listings,
and website information can be
provided for follow up. Maybe
some businesses will provide home
and garden show discounts.

Spring is an exciting time in the
Northern Neck and the Middle
Peninsula as everything reawakens
from winter. Ideas from the Bay
River Home and Garden Show
can add to the excitement as you
visualize yourself and your home
freshened up or reawakened
to a fresh new beginning.
For information: http://brhgs.com/
Show Location: Times Square
Shopping Center (adjacent to
Tractor Supply)Warsaw.: Friday,
March 27th, 5 p.m. to 9 p.m. and
Saturday, 10 a.m. to 8 p.m.
Contact Jason Patton, 804529-5000 or 761-6751.

2015 Heathsville Farmers Market Season

Available in
Paperback and Kindle
at www.amazon.com

Northumberland Association for
Progressive Stewardship (NAPS),
will include music, environmental
exhibits and vendors. Special
activities are planned for kids and
adults—all with an environmental
theme. A 5K Road Race will kick
off the celebration at 8 a.m. The
Northumberland YMCA will hold a
Tot Trot for kids under the age of 4 at
9:15 a.m., and a 1K Healthy Kids Run
at 9:30 a.m. for youth ages 4 to 10.
The Tavern Quilt Guild's annual
Quilt Show and Sale will be open
to the public inside the Tavern's
Transportation Museum Building
during Farmers Market hours.
Rounding out the day's events will
be the 9th Annual Northern Neck
Wine Fest from 11 a.m.
to 5 p.m. The Wine Fest
offers ticket holders the
chance to savor the wines
of the Chesapeake Wine
Trail and others, all in
one afternoon. Tickets
Take $20 off your next
cost $15 and include a
custom framing project
complimentary etched
thru March (mention this ad)
wine glass for tastings.
Restorations - Frames
The balance of the
Fine Art & Photographs
year's Heathsville's
www.cornercottageframeshop.com Farmers Market is as
follows: The May 16th

Heathsville Farmers Market will
feature an Antique and Classic
Car Round-up, and a Rose Society
Festival. Local artists will set up
their easels outdoors to paint
market scenes at the June 20th
market. The July 18 Heathsville
Farmers Market is Kids Day, when
a number of special activities
geared to children will be offered.
The August 15th Farmers Market
is Going to the Dogs, as the Northern
Neck Kennel Club puts on a
doggie exposition. A photography
show will be the highlight of the
September 19 Market. And the
year will end on a high note with
an OctoberFest on October 17
that will feature beer tastings and
a pumpkin decorating contest.
Already booked for the Heathsville
Farmers Market are Garners Produce,
Kemper's Nursery, Anna's Bakery,
Captain Tom's Oyster Floats, King
William Alpacas, and Black Boar
Farm's Heritage Pork and Honey,
plus numerous vendors selling
locally-made artisan crafts. Nearly 50
vendors are expected at each market.

Spring 2015

37

History in Style~Remembering Private William Brown, War of 1812
named William
Brown, a
resident of
Cockrell Creek.
He died of his
wounds three
days later,
leaving a widow
Nancy and a

P

By Craig M. Kilby
icture it. Heathsville,
October 1814. The
British are in a
foul mood indeed.
Having failed to take
Baltimore—their primary war
objective—and a simultaneous
and humiliating defeat on Lake
Champlain in New York that
September, they were back at
their base on Tangier Island.
Angry, demoralized and more
than a little bored, they were still
a formidable force. They resumed
their raiding sorties in the Northern
Neck that had already left it in
ruins the previous summer.
One of these involved an invasion
force of more than 1,000 men up
the Coan River to Heathsville. This
was on October 4th. The Virginians
were perpetually outmanned,
outgunned and outmaneuvered.
That they put up resistance anyway
constantly infuriated British Admiral
George Cochburne, who had already
earned himself the sobriquet of the
Arson Admiral by the Americans.
When the British made these raids,
the local militia was hurriedly called
up in an effort to defend themselves.
In this case, the call to arms included
a company commanded by Capt.
James Sutton. The British occupied
Heathsville for two days, pillaging it
and the surrounding area. After the
smoke had cleared, the Americans
reported only one man wounded.
That man was a young private

two-year old
son named
Vincent
Brown.
Fast forward
two hundred
years. The
burial place
of Vincent
Brown had been known for a long
time, when his tombstone was being
used as a doorstep and was pulled
up and turned over. He died in
1855. This property is next to the old
Rosenwald School on Liberty Road
near Reedville. There is a small family
graveyard, overlooking Cockrell
Creek. It is a tranquil place. But there
was no stone for William Brown.
Two of his descendants, twins
Anita and Floyd Brown, decided to
rectify this situation. Tiring of dealing
with the Veterans Administration
for a government stone, they bought
their own. And fittingly, they had a
dedication ceremony on the 200th
anniversary of his death on October
7, 2014. It was sponsored by the
Society of War of 1812 in Virginia
and the Virginia chapter of the US
Daughters War of 1812. If you ever
get the chance to attend one of these
events, I encourage you to do so. It
was fine fall day, with a mild breeze
coming in off Cockrell Creek.
Those interested in a detailed
history of the War of 1812 in the
Northern Neck can read the two-

part article in the Northern Neck
of Virginia Historical Magazine.
Co-authored by Craig Kilby and
White Stone resident Mike Lyman,
it was published in the 2012 and
2013. It is available online at Mr.
Kilby’s web site craigkilby.com
under the publications tab.
Craig M. Kilby photos.

second and fourth from left, front
row. The US Flag as it existed
during the war over the tombstone
of William Brown is the only one
catching a breeze in this photo.
The flag of Virginia of that period
drapes the stone of his son Vincent.
Brown Ceremony. The new stone for
Private William Brown. His birth date
comes from the Register of St. Stephen’s
Parish at the Circuit Clerk’s office in
Heathsville. He was the son of Vincent
and Sally (Churchwell) Brown. He
married Nancy Williams on December
18, 1810. She went on to marry three
more times, but always lived on this
property, which she had inherited
from her father Thomas Williams.

Among other local dignitaries,
Floyd Brown and Anita Brown,

Life • Auto • Bonds • Health • Marine
Business • Homeowners • Workers Comp
• Long Term Care
Travelers, The Hartford, AARP, Liberty Mutual, Allstate,
Northern Neck Insurance and other “Hard To Beat” Companies

Locations in Warsaw & Burgess, Va

804-333-4013 or 804-453-4060
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Cooking with Style by Betty B.

After all that delicious and
abundant food over the holidays,
hopefully you didn't gain any
weight but the Chocolate Cake
should help you. But first, and
easy and delicious main course.
Creamy Chicken Broccoli Bake
4 boneless skinless chicken breast
halves, cubed (about 1 and onefourth lbs.)
1 and one-half cups uncooked Minute

Original Rice
1 and one-fourth cups of milk
1 pkg. (10 oz.) frozen chopped
broccoli, thawed and drained
One-half lb. Velveeta Process Cheese,
cubed
One-half cup of Miracle Whip or
Miracle Whip light dressing
Heat oven to 375 degrees. Mix
all ingredients. Spoon into 12
X 8 inch baking dish. Bake 30
minutes or until chicken is cooked
through. Makes 6 servings.
Chocolate Cake
Three-fourths cup of unsweetened
cocoa powder
One-fourth cup of sugar
One-half cup of boiling water
1 pkg. (16 oz.) angel food cake mix
1 and one-fourth cups of water

1 tablespoon of instant coffee powder
1 and one-half cups of skim milk
1 pkg. (1 and one-half oz.) whipped
topping mix
1 pkg. (1.4 oz.) sugar-free instant
chocolate pudding mix
Preheat oven to 350 degrees.

Line a 10 X 15 jelly-roll pan with
waxed paper. Whisk together
cocoa, sugar and boiling water.

Cool to lukewarm,Prepare cake
mix per package directions, using
1 and one-fourth cup of water and
adding cocoa mixture. Spread
batter evenly in the pan. Bake 20
minutes or until top looks dry.
Invert onto a large wire rack.
Remove the pan and waxed
paper. Cool. In a medium
bowl, dissolve coffee in milk.
Add topping and pudding
mixes. Beat on low speed
until moistened. Beat at high
speed until soft peaks form.
Chill 5 minutes. Cut cake
crosswise into thirds. Cover
each layer with topping.
Stack chill for 2 hours. Serves 10.
Kitchen tested and photographed
by Diana Wise.

Served up with Love in Style!

By Melissa Haydon
Our family is just as busy as the
next and we always need something
quick and simple to put on the table
at dinner time. Your crock pot can be
a huge helping hand to make dinner
a breeze. Round out this meal with
salad and garlic bread and you have a
winner. You will want to put this meal
into your normal dinner rotation.
Crock Pot Ravioli
2 bags frozen ravioli
1 (28 oz.) can crushed tomatoes
1 (6 oz.) can tomato paste
1 cup water
1 small onion, diced
3 tsp minced garlic
3 tsp Italian seasoning

Salt and pepper, to
taste
2 cups mozzarella
cheese, shredded
Directions:
Pour the frozen
ravioli into your
slow cooker.
In a medium bowl,
stir together the
crushed tomatoes,
tomato paste, water,
onion, minced garlic,
Italian seasoning and salt & pepper.
Pour sauce over the frozen ravioli and
stir to coat all the ravioli with sauce.
Cover and cook on low for about
5 hours (or high for 3 hours). There
is no need to stir this while it cooks.
About 10 minutes before
serving, sprinkle the ravioli with
the shredded mozzarella cheese.
Place the cover back on the slow
cooker and let the cheese melt.
Notes *If you have a smaller
family or just don't want leftovers,
one bag of ravioli will work. Keep
the sauce recipe the same. You can
also substitute jarred pasta sauce.
I used a combination of cheese

and beef ravioli in this recipe.
Creating a great dessert doesn’t
have to take too much time or
effort. A few simple ingredients
and you can have a show stopper
dessert for your family in no time
at all. The best part is, they won’t
even know how easy it was.

Mini Blueberry Lemon
Cheesecake Trifles
1 small box of instant cheesecake
pudding
1 small container of whipped topping

1 cup graham cracker crumbs
2 tablespoons of butter
1 can blueberry pie filling
1 can lemon pie filling
Mix the cheesecake pudding
according to package directions. Fold
in the container of whipped topping.
Place the graham cracker crumbs
into a bowl. Melt the butter and pour
into the graham cracker crumbs,
mixing until combined. Depending
on your container, place a tablespoon
or two of graham cracker crumbs in
bottom. Add a layer of cheesecake
pudding. Next blueberry pie filling,
another layer of pudding mixture and
finish with lemon pie filling. Serve
immediately or store in the fridge.
*Any pie filling would work
great in this dessert. Strawberry
or cherry would also be great.
Are you looking for quick,
easy, no fuss, recipes to feed your
family? If you haven’t stopped
by my blog, please visit today.
www.servedupwithlove.com
Disclosure: I use many recipe sources
to share recipes with you. The recipes
shared are not 100% my own.
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Reedville Fishermen's Museum
Boats for Sale~List is subject to change
1978 O’Day 27 foot sailboat with 8 HP
Yanmar Diesel, Great Sails and Covers,
Wheel Steering and Dodger. Great
sailing condition. Asking $7500

1979 Sportcraft 23 foot I/O with EZ
Loader 2 Ax trailer. Asking $3500

1971 20 foot Highlander Sailboat and
1998 Venture Trailer. Asking $1000

1950 13 foot Restored Lyman
lapstrake runabout. Asking $2200

WE ARE SEEKING DONATIONS

Interested? Have a boat with clear title that you wish to donate? Please contact Clif Ames via RFM 804-453-6529

FREE

ADMIS
SION!

Shop dozens of local businesses under one roof
and enjoy show discounts!
Contractors ~ Home Improvement Professionals
Home Furnishings & Appliance Dealers ~ Service Providers
Home Decorating Ideas & Products ~ Lawn & Garden Equipment Dealers
Landscaping Services & Products ~ Food & Drink ~ and Much More!

Friday, March 27th, 5:00PM – 9:00PM
Saturday, March 28th, 10:00AM – 8:00PM
Times Square Shopping Center
4324 Richmond Road, Warsaw, VA 22572
(adjacent to Tractor Supply)

March 27th & 28th, 2015

EVENT PRODUCED BY

For Event Details & Vendor Registration, Visit www.BRHGS.com

838 Northumberland Hwy.,
Callao, Va 22435

804-529-7770

24 South Main Street
Kilmarnock, Va 22482

804-436-9115

www.RivahInteriors.com

Writers in Style~A Brief Review of Books on Writing

H

By Ann Skelton

aving trouble
starting your next
writing project?
Need advice
on developing
character? Or dialogue? No worries.
The marketplace supplies advice
on every aspect of the craft.
Just one problem, publicity
fails to distinguish between the
useful and, well, everything else.
I set out to put order into this
chaos by identifying the best of
the manuals. That was a moment
of hubris. My research became a
never-ending project as new titles
confronted me daily. Sisyphus
would not have touched this task.
But here begins a commentary
on some old favorites
and a few new ones.
1. Anne Lamott, Bird by Bird:
Some Instructions on Writing
and Life. NY, Anchor, 1995.
This traditional favorite uses
extended personal examples to

illustrate how plot evolves from
character, listening for authentic
dialogue, and simply staying in the
writer’s frame of mind. Lamott’s wry
humor spices her commentaries,
in one place referring to Faulkner’s
characters as “not necessarily
people you want to date…”
2. Stephen King, On Writing: A
Memoir of the Craft. New York, 2000.
The book moves from a compelling
memoir of King’s early life, his
childhood attempts to publish stories
and later his drift into alcoholism. He
uses a toolbox analogy to organize
a discussion of essential skills for
writers. By the way, it’s funny. While
praising Strunk and White as the
highest guru of writing, he calls
William Strunk the Mussolini of
rhetoric. His advice is practical: set a
daily writing goal, even a short one
and stick to it. Eliminate distractions:
no telephone, no TV, draw the shades
and finally, “Read a lot, write a lot.”
3. Jack Hart, Story Craft:
The Complete Guide to Writing

Narrative Nonfiction. Chicago,
University of Chicago Press, 2011.
Jack Hart makes sense out of
a genre that, carelessly done,
can morph into fiction. Years in
journalism provide experience
dealing with dramatic news
events. The book is choc-a-bloc
with examples of the form. Hart
demonstrates how to convey action,
scene and character so that news
becomes as gripping as fiction. This
genre includes Dave Cullen’s carefully
researched Columbine as well as Erik
Larson’s In the Garden of Beasts.
4. Ron Carlson, Ron Carlson
Writes a Story. Minneapolis,
Graywolf Press, 2007.
I’m happy I stumbled onto
this practical guide. Carlson
illustrates, step by step, the process
he used to write the short story,
The Governor’s Ball. He discusses
how ideas emerge, how action
evolves from description, how good
dialogue reveals character. Carlson’s
light touch on writing through

distractions is clever but useful.
5. Carl Klaus, A Self Made of
Words: Crafting a Distinctive
Persona in Nonfiction Writing.
University of Iowa Press, 2013.
This slim volume, only 80 pages,
will be especially useful for freelance
writers who submit work to diverse
periodicals. Klaus illustrates informal,
colloquial, and formal styles by
showing how paragraphs written in
each of those styles creates a different
persona. He provides models to
illustrate how vocabulary and
sentence structure can change the
effect. Part II deals with elements of
style such as parallelism, sentence
structure and more. This is practical,
academic writing at its best.
Alas, I eliminated classics like
Zinsser’s timeless advice, On Writing
and entire genre: no writing for
children, nor biography. What you
need awaits at your local library.

Four men at a time worked on a
boat. Laid out first was the backbone
or the bottom of the boat or the keel
, then the keelson. Then the stem
and stern, and the ribs or sides of
boat last. Boats—oak and fir—were
from 16 feet to 65 feet long wood,
taking from three to six months to
build. The wood had to be cured
before handling and in order to make
the design of the boat or the shape
the boat itself the wood had to be
steamed first and put into a frame or
form to be shaped into the desired
design. After the boat was built—in
a shed or outside on a dirt floor—it
was positioned into a wooden cradle
on rollers and rolled to the water.
“Chisels, adzs, hammers, angles,
drills, hand and band saws, planers,
were the tools of the trade and
accidents could happen if you did
not learn safety first. I had a freak
accident once that laid me up for six
weeks. A piece of lumber kicked back
out of a planing mill, striking me on
my thigh and breaking a cartilage
in my knee that caused me to go
to the hospital and have surgery.
We were required to wear safety
goggles and gloves. Stray nails were
always around and you had to be
careful to remove them and not to
step on them because they could
puncture your soles. Therefore
heavy boots had to be worn. There
was always fun and jokes with the

crew that I worked with but you had
to pay attention to safety rules and
look out for each other. I left Rices's
Boatyard because I couldn’t get a
raise and went to work at an elastic
company inspecting cloth for defects.
“I finally went into business
for myself. Today, John Keeve, my
brother Billy's boy is my helper, and
is a fine carpenter.” Sam says wooden
boats became too expensive to
build and maintain, thus fiberglass
boats came to the forefront and now
wooden boats are just about non
existent. He says, “I look back and I
did what I wanted to do: build boats.”
Sam married Barbara Carter in
1980 and they have two children
Gregory and Michelle. Sam says he
has 13 grandchildren and 11 great
but cannot remember all their names
and laughs. He and Barbara are
members Galilee Methodist Church
in Edwardsville. Sam is proud that
he will be soon be inducted into
the Baseball Hall of Fame, fondly
remembering the times he spent
with Roy Campanella and Jackie
Robinson at Dodgers Training
camp. Sam says that today he still
helps to build houses, decks and
all manner of carpentry jobs. He
says the Northern Neck is the only
place he has ever lived, he loves it
and wouldn’t be anywhere else.

