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About the Cover~About the Cover~
From Sharon Wood Fine
A few years ago my 90 year 

old neighbor Frank came over 
for his morning cup of coffee. 
He said “You missed the most 
beautiful Sunrise I’ve ever seen !”.. 

“No I didn’t” and showed 
him my photo. He gave me the 
biggest smile I’ve ever seen. No 
editing on this one ! I have been 
taking pictures for over ten years. 
I love the amazing wildlife and 

scenery of the Northern Neck of 
Virginia and I am so fortunate 
to live here in all its beauty. 

I take most of my photos from 
my own backyard. The beautiful 
sunrises and sunsets take my 
breath away. The abundance of 
birds and their antics keep me 
laughing and shooting away with 
my camera, Nikon Coolpix P1000.

Yeocomico River.. Dungan Cove 

Recently on the FB National German Wirehaired Pointer Rescue 
page a pair of GWPs, one two, the other three, are looking for a 
home. I commented, “If only I were younger” to which another GWP 
owner, said, “Janet Abbott Fast they will make you young again.”

I wish. I have had a dog or dogs all my life. Little Bit, a dachshund 
Christmas present in the fourth grade, lived to be 16. Fast forward to July 
1962. My then husband was discharged from the Army. We moved to 
Madison, Wisconsin, where he had a new job. We had an 18 month old 
baby, a one month old baby, a five month old dachshund puppy, a turtle 
and 26 house plants—and a brand new green Rambler station wagon.

During the next several years, we bought, bred and showed dachshunds. 
I thought dogs shows were a good family activity—not if hubby doesn’t 
enjoy them! One day, leaving a dog show near Milwaukee, we stopped 
to look at a dog sitting on a grooming table. I said something like 
“aren’t you the homeliest dog ever, with a face only a mother could 
love.” He did the paw thing and was a German Wirehaired Pointer.

When my husband accepted a job in the Chicago area, I announced that 
I wasn’t planning to live there without a big dog! Soon my first GWP, Buffin, 
named after RumbleBuffin, the gentle giant in The Lion, The Witch and 
The Wardrobe came into my life. A decade later there were two in my life, 
and my adventures began, leaving me with many wonderful memories. 

Watch  for more highlights in the November issue. 
Pictured below, Onyx Jane, who was a 12 yo rescue 

,lived another two years after coming here.

http:///www.facebook.com/ChesapeakeStyleMagazine


October 2021 3

Let’s Get Creative!Let’s Get Creative!

By Wendy Wells

CC
reative process n. 1. method 
for considering any challenge, 
experience or situation in a 
new or different light. 2. change 
in approach or attitude as a 

result of having an open mind. 3. steps taken 
to pursue any idea, challenge or undertaking. 

The creative process functions daily in our 
sub-conscious but its real value becomes 
apparent when we’re looking for, or need, 
new ideas. New ideas for problem solving, 
for improving something or just for fun. 

Here are two mantras that encourage 
creativity: “put aside everything you think you 
know for an open mind and a new experience” 
and “put aside the first right answer you come 
to when considering a situation or problem”. 
Get rid of any self-imposed boundaries that 
might interfere with thinking creatively! 

So now you have that great idea or dream 
or goal what do you do? You take the first 
step forward and then the next. It’s not about 
failing or succeeding, it’s about learning to 
take steps and the knowledge you’ll gain along 
the way. Don’t worry about where or what the 
steps are, you’ll find them soon enough.  Here 
are some of the steps in one of my ideas.

Fifteen years ago I bought a Les Paul guitar. 
It was my pride and joy but it was really heavy.  
I went on the internet to see if I could find a 

dual-shoulder strap – 
something that would 
divide the weight on both 
shoulders. It didn’t exist. 

I decided I’d make one. 
I went to a fabric store 
and bought some web 
belting – it’s used to make 
backpack straps and belts, 
had an inexpensive vinyl 
strap to refer to and got 
to work. I’m glad I only 
thought about each new 
step otherwise I might 
have been overwhelmed! 
There were so many steps, 
and so much to learn. 

I had to learn about 
the hardware used for 

adjustable straps. I sent for samples. I had to 
learn about attachments like ‘chicago screws’ 
because I needed the two ends of the straps 
to be able to swivel for adjustments. I played 
with the design until 
I was satisfied that it 
fit properly and would 
work for all types of 
guitars. The owner of 
a small shoe repair 
shop agreed to make 
prototypes for me, 
making and attaching 
the leather pieces that 
hooked onto the guitar. 

Steps, one at a time; I 
had to measure and do 
technical drawings!  I 
had to learn about tags, 
how to hang the straps 
in a retail store, how 
barcodes worked, and 
what kind of factory 
could make them. I 
found a manufacturer 
in Ohio that makes 
horse bridles, reins, 
leads, etc. and my 
labels have “Made in 
the U.S.A.” on them.

I also started the patenting process, 
using the government’s online “how-to” 
instructions. About two years after starting 
the strap was awarded a Design Patent. 

Today orders for the Veestrap come from 
around the world. After filling my first wholesale 
order from Sam Ash Stores for all 52 stores, I 
decided to only sell online though my website. 

I’ve had lots of ideas over the years. My first 
step is to write it down, put it in an envelope and 
send it to myself.  It’s the poor persons’ method 
for patenting or copyrighting an idea since it has 
the dated USPO postmark.  Just remember not 
to open it when you get it, it has to be sealed! 

I don’t have a college degree and I didn’t 
begin with the idea of inventing something 
and making a million dollars. And I 
didn’t make a million dollars. But I made 
something useful and I made myself proud. 
I just took the next step. It’s your turn!

“The Destination is Worth the Drive!”
Where history of  Northern Neck Watermen comes alive.

504 Main Street | Reedville, VA 22539 | 804-453-6529 | rfmuseum.org

REEDVILLE, VA

OPEN:
Thursday - Saturday 

11 a.m. - 4 p.m.
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Style Spotlight~ Flowers with a Family Focus

By Martha M. Hall

I
t’s a long way from running 
a convenience store in 
Charles City County to 
owning a florist shop 
in Warsaw, but Linda 

Vickery’s easy-going manner and 
bubbly personality makes it look 
easy. “When I came to work at 
Commonwealth Florist as Office 
Manager 15 years ago,” she told 
me, “I knew absolutely nothing 
about flowers or the floral business. 
I had been working in medical 
records management at VCU in 
Richmond, and a friend suggested 
that I come to the Northern Neck 
and apply for the Office Manager 
position at Commonwealth 
Florist. Less than two weeks later, 
I was working in a field I had no 
knowledge of, on equipment that 
was new to me. It was a good 
thing that I take good notes!”

In her 15 years at Commonwealth 
Florist, Linda has learned a lot 
about the floral business, and has 
gone from being an employee to 

owning the business. “My 
friends think I’m crazy, 
but I like to be active. I 
love my job, and I love my 
customers. I tried driving 
back and forth for awhile, 
when I still had my 
house in New Kent, but I 
found myself stretching 
my weekends out until 
I was spending most of 
my time down here in 
the Northern Neck. At 
that point, I made the 
move permanent, and 
I’ve never looked back. 
So I guess I’m a “come 
here,” but one of my 
customers recently told 
me, ‘No, Linda, you’re 
not a come here. You’re 
family. You’re part of 

our family.’ And that’s the way I 
treat my customers, like family.”

“Family” is the operative 
word for Linda’s business: her 
granddaughter, Madison 
Hamlet, recently began working 
for her grandmother, and her 
story mirrors Linda’s. “She was 
driving 80 miles a day for a job 
that required a lot of bending 
and standing. Her back started 
really bothering her, so I said, 
why don’t you come work for 
me?” Linda told me. “I’m so 
happy to have her join me here.” 
Madison seems happy about 
it too, and her personality is 
as warm and outgoing as her 
grandmother’s, a good trait for a 
business that depends heavily on 
good customer service. Linda’s full-
time floral designer, Crystal Brown, 
is another ‘highway recruit.’ “She 
was working at Strange’s Florist in 
the Mechanicsville location,” Linda 
said. “It’s a lot easier on her now.” 
Besides Crystal, Linda employs two 

part-time designers, as well as 
three delivery staff. “When things 
get busy, my sister, Dee Lewis, will 
cover the front of the store, and 
I’ll go back in the work room and 
help out. My two sons help with 
deliveries when we hit our busiest 
times. We’re all family here.” 

Linda says her busiest day is 
Mother’s Day, with Valentine’s 
Day making a close second. 
“Mother’s Day is really hectic—
everybody has a mother, living or 
dead, and they want to remember 
them. My sons are a big help 
with deliveries then because, 
you know, flowers have to be 
delivered. We have a wide territory 
that we service, everywhere from 
Reedville to Aylett to Stafford, 
and the weather doesn’t always 
cooperate. I remember last 
Valentine’s Day—there was snow 
and ice, but we still got every order 
delivered!” she exclaimed proudly.

Linda shared with me the motto 

of any good customer service 
specialist: “If you’re not happy, I’m 
not happy.” In any business, there 
are always mistakes, but Linda 
said “The first question I ask when 
someone has a complaint is ‘What 
can I do to fix this?’ ‘How can I 
help?’ We talked about owning 
your own business, and how the 

responsibilities are different from 
those of an employee. “I have 
no one to fall back on,” Linda 
commented. “I’m The It. It’s all on 
me to make sure things are done 
right, and a customer is satisfied. 
After all,” she said, “when an order 
goes out that door, it has my name 
on it, so I need it to be right.”

I remarked on the lovely hand-
painted towels, glassware, and 
custom-made ornaments that 
she sells. “We keep some items 
here for our customers who want 
to pick up a last-minute gift, but 
we are first and foremost a floral 
shop. There are enough gift stores 
around; we specialize in flowers.” 

As I left the cozy, friendly shop, 
I understood why Linda said, 
“The people in this area have 
been so good to our business.” 
Why not, I thought, when 
you’re treated like family?

Commonwealth Florist is located 
at 190 Main St. Warsaw. Call (804) 
333-3441, contact by email at 
www.commonwealthflorist.com, 
and follow them on Facebook. 
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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

A Unique Fly-
In Drive-In 

Restaurant/Motel
Java Jacks Café

504 S Church Lane
Tappahannock

804-443-JACK (5225)

Have You Have You 
Had Your Had Your 

Jack Today? Jack Today? 

Perfectly Imperfect

By Cindy Balderson,

I
n the digital age we 
find ourselves living in 
today, coupled with a 
global pandemic and 
subsequent shutdown, 

the world is slowly trying to wake 
up and return to what can only be 
called a post-pandemic normal. 
But what is normal? Do we even 

know after months of 
being cut-off from the 
outside world for lack 
of better terminology? 

The media frenzy 
we have all endured 
and the mountains 
of information, 
recommendations and 
re-recommendations 
would have anyone’s 
head spinning and 
don’t get me started 
on to vaccinate or not 
to vaccinate. It’s your 
choice. Do what you feel 
is best for you and don’t 
judge someone else 
because their opinion 
is different than yours. 
We are all unique with 
our own perception of 
the world and no one 
person is perfect.

The word perfect 
defined is to be entirely 

without fault or defect. Flawless. 
I don’t know about you, but I’ve 
never met anyone who measures 
up to that definition. We all make 
mistakes, say the wrong thing and 
do the wrong thing. We fall. We 
get up. We learn and we grow. 
Perfection is a myth. I like to think 
we are all perfectly imperfect. 

Humans are 
inherently social 
creatures. We 
are emotional 
and we need 
to be nurtured. 
We are not 
wired to simply 
go through 
life looking at 
each other on 
a computer 
screen or 
texting. While at 

times convenient, 
technology cannot replace 
human interaction. 

We were all created with 
a purpose and should be 
living life with intention 
because each of us can 
make a difference, by 
being the difference.

Robert Ingersoll 
once said, “we rise by 
lifting others”. What a 
phenomenal reminder 
that we are all capable of 
being an encouraging and 
understanding friend. We 
have the ability to fearlessly 
spread love, positivity, 
joy, smiles and laughter. 
We can give every human 
being we encounter 
the same right that we claim for 
ourselves by always, ALWAYS 
spreading kindness. 

By lifting others, we in turn 
find happiness and OUR souls 
grow. We are wired to be kind and 
compassionate in an often cold and 
frightening world. But happiness 
comes in many forms, and it is the 
only good in this world. The time 
is now and the way to be happy 
is to make others happy as well. 

While we as human beings 
may be perfectly imperfect, the 
potential exists to create a ripple 

of positivity with no logical end, 
and perhaps it’s conceivable to 
one day find perfection in that. 
Cindy Balderson is Vice President 
and Development Director of 
Healthy Harvest Food Bank.
Happiness is Mason Gilbert 
(my grandson) in the driver’s 
seat after his first monster truck 
ride, Mason catching his first 
wave, Samantha Parks (my 
daughter, me, Mason – family.
Cindy Balderson, Samantha Parks 
photos. Making others happy:
Cuddlebugs Kid’s gleaning, 
photo credits HHFB Staff.
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Dolphin Deluge? 

By Ann Eichenmuller

W
e spotted them in Meyers 
Creek, sailed beside them 
in the Corrotoman River, 
and watched them dive 
across our bow in the 

Rappahannock. Our neighbor paddles with 
them nearly every day in the mouth of Morattico 
Creek, while a paddleboarder was pictured 
in the middle of a pod near the entrance to 
Whelan’s Marina. These ubiquitous visitors are 
bottlenose dolphins, and if you think you’re 
seeing more of them this year, you may be right.

Dolphins are typically observed in the 

Chesapeake Bay from late 
April to October, with the 
highest concentration reported 
in the warmest months. 
But determining how many 
dolphins and their actual 
range is difficult given the size 
of the Bay and its tributaries 
and the comparatively small 
number of researchers 
watching. To gather more data, 
the University of Maryland 
Center for Environmental 
Science’s Chesapeake 
Biological Laboratory 
launched the Chesapeake 
Dolphin Watch website in 
2016. This allows anyone to 
report a sighting, and even 

includes a phone app so you can make a 
report from the deck of your boat. The app 
currently has more than 7,500 users, providing 
real time data of thousands of sightings.

The question is whether more sightings 
actually mean more dolphins—and there’s 
no easy answer. According to University of 
Maryland Eastern Shore scientists, there have 
been more reported sightings in recent years, 
with a significant increase in 2020. Potomac-
Chesapeake Dolphin Project researchers in the 
Potomac even witnessed a live dolphin birth in 

2019, only the second 
wild birth to ever be 
documented, suggesting 
that the dolphins may 

use the Bay to conceive and birth calves during 
their annual migration. But does that mean 
there are more dolphins than in previous years?

Maybe. The increased sightings could be a 
result of dolphins and their prey being drawn 
farther north by warmer water temperatures, 
or a natural rebounding from the disease 
outbreak of a few years ago. But it could also 
be a result of more people on the water with 
cellphones to snap photos and post what 
they’ve seen. The only way to be certain of 
numbers is to use sighting data to find and track 
individual animals, something the scientists 
are striving to do with the massive Mid-Atlantic 
Bottlenose Dolphin Catalog, managed by 
Duke University, that identifies each dolphin 
by its unique dorsal fin using fin-matching 
technology. The resource is shared among more 
than 30 researchers along the East Coast. 

If you’d like to help by reporting your 
own sightings, go to Chesapeake Dolphin 
Watch at https://chesapeakedolphinwatch.
org.  Visitors can also use the app to browse 
dolphin sightings submitted by others, view 
photos and videos of dolphins, and listen 
to recordings of dolphin calls from the lab’s 
hydrophones (underwater microphones). 

Whether there are more dolphins, or we’ve just 
been lucky enough to see them, the experience 
is always magical—and one worth sharing.
Ann Eichenmuller is a marine and travel 
journalist and the author of the four-book 
Sandi Beck nautical mystery series, available 
on Amazon and Barnes and Noble. Find 
out more at www.anneichenmuller.org.
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Teaching Cats New Tricks

By Cyndi Lee

W
hen cats and 
kittens arrive 
at Garfield’s 
Rescue Inc. 
(GRI), we 

don’t always know the background 
circumstances. A cat may have an 

apprehensive 
disposition or 
shy away from 
volunteers 
because he or 
she may have 
been exposed 
to a painful 
or frightening 
event. What 
we do know is 
that with time 
and patience, 
an older cat 
or kitten 
can learn 
new ways. 

Two years ago, Daniel and his 
brother Charles, arrived at GRI as 
older kittens. Having spent the first 
several months of life outdoors, they 
were wary of a new environment. 
As the weeks passed, Charles 
was greeting volunteers with leg 

rubs and begging for pats. Daniel, 
however, remained aloof and 
scampered away with the slightest 
movement toward his direction. 

Every day, different volunteers 
tended to the daily cat care needs of 
both. It became apparent that the 
amount of exposure to people was 
not Daniel’s issue. Charles became 
more engaging while Daniel chose 
to observe a volunteer and his 
brother’s behavior from a distance. 
Daniel needed a different approach. 

One volunteer tried a new 
approach to gain Daniel’s 
confidence. She would enter the 
room quietly and sit on the floor 
offering treats to both. She never 
looked Daniel directly in his 
eyes. This pattern of calm visits 
continued for several weeks. 

After a short period of time, 
the volunteer noticed that 
Daniel was moving closer for 

treats. She tempted Daniel into 
a game of hunt by tossing a ball, 
a cat’s favorite game. Over the 
course of a week or so, Daniel’s 
behavior began to change. 

One day as the volunteer sat 
playing ball with both boys, 
Daniel approached the volunteer 
from behind and rubbed himself 
along her back. With words of 
encouragement, the volunteer 
reached out slowly to pat Daniel. 
He did not bolt or withdraw. To 
this day, Daniel remains cautious, 
but approaches volunteers 
throughout the day for a gentle pat. 

GRI is proud of Daniel’s success 
story. With a small investment of 
time and patience, caregivers can 
win the trust and affection of shy 
or anxious cats showing that you 
can teach a mature cat a new trick! 
Cyndi Lee is Vice President, 
Garfield’s Rescue Inc

By Sandra C. Fykes

I 
know the importance and 
benefits of exercise! It’s 
frankly almost impossible 
not to know in this day 
and time. If you have an 

exercise program, see your doctor 
on a regular basis, receive physical 
therapy, go to a gym, viewed 
before and after pictures of fitness 
programs, watch commercials 
and infomercials—if you really 
have time on your hands—own 
fitness tracking devices, or have 
friends and family that are fitness 
buffs, you will know about it, too. 

Knowledge is good, but it won’t 
count unless you act on it! I say 
this mainly for myself, someone 
that struggles with procrastination 
and consistency when it comes to 

exercise. My inclination to avoid 
exercise is not new. I have used 
every excuse in the book over 
the course of my life, even going 
back to my jr. high school days. 
My physical education class was 
two days a week during the fall 
semester, and three days a week in 
the spring semester. Our uniform 
was a one-piece ensemble with 
green and white stripes on top and 
solid grey shorts on the bottom. 
We also had to wear white ankle 
socks and gym shoes. I may not 
remember everything I need from 
the grocery store, but I vividly 
remember that uniform. If you were 
excused from participating in class, 
which was rare and perceived as 
a golden ticket by my friends and 
I, you did not have to change into 

the uniform and could sit on the 
bleachers during the entire class. 
Oh, how I savored those moments.

My attitude about exercise 
improved slightly over the years. 
As a young adult, I voluntarily 
joined gyms, tried a variety of 
exercise classes, walked around my 
neighborhood, and occasionally 
went on beginner-level hikes. 
However, each time I started off 
in high gear and then quickly 
lost momentum, so I was never 
able to reap the benefits of a 
consistent exercise program. 

When I was in the hospital a 
few years ago, I was instructed to 
do certain exercises. If I could not 
score a pass from exercise as an 
in-patient, I should have known 
that my doctors would not let me 

score one at home! Now as a senior 
citizen with limited mobility, I try 
to move as much as possible albeit 
at a snail’s pace. I count every move 
as exercise during the course of my 
day! This includes walking from 
room to room, cooking, washing 
dishes, and doing laundry. I am also 
proud to report that I am faithfully 
participating in a weekly virtual 
exercise class tailored for those with 
chronic medical conditions. I really 
enjoy the class and can finally feel 
the benefits of a regular exercise 
program. For the very first time, I 
no longer desire a pass. I believe 
that God has changed my heart 
about exercise. I am thankful for 
the support and community that 
our small group has created, and it 
is a blessing for my body and soul.

Every Move Counts
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Style Spotlight~Where to Go to Re-Tire!
By Nan Harvey

R
e-tire your car or 
truck or ATV or 
farm equipment 
or…! Big L Tire has 
two locations in the 

Northern Neck: Warsaw, managed 
by Roger Hutt, and Kilmarnock, 
run by his twin brother William. 
Both grew up in the tire business 
since they could walk and worked 
with their father from high school 
until he retired. Now there are retail 
locations in Elkton, Maryland, 
Harrisonburg, Lynchburg, 
Kilmarnock and Warsaw.

But that’s not all! Big L Tires has 
wholesale operations in southern 
Maryland, Fredericksburg, West 
Point and Saluda with commercial 
accounts in both southern 
Maryland and Fredericksburg. 
Although all the operations have the 
same prices and basic policies, they 
are independently managed. Roger 
personally calls on the commercial 
fleets in southern Maryland 
Fredericksburg so he’s putting 
lots of miles on his own tires.

Who – or what – is Big L? From 
the early 1950’s Northern Neck 
Tire and Recapping was owned by 

E.V. Hutt, Roger’s father, and 
leased the space until 1983, 
then leased the business to 
Big L Tire Company, Leroy 
Carr. Ten years later, Leroy 
offered the business to nine 
key employees. Roger’s been 
working at the Richmond Road 
location since he was 5 years old 
and he’s 64 now. Big L handles 
Micheline, BFG, Uniroyal and 
Michelin retreads but being 
independent can buy whatever 
a customer wants: lawn and 
garden, passenger and light 
truck tires, medium truck tires, 
farm tires or OTR tires. For a 
business based on rolling along, 
it sure has community roots!

“We’re just tires and wheels. 
When somebody comes in 
looking for mechanical work, 
I refer them to other businesses 
in the area.” Roger probably 
has people asking him to help 
them with other vehicle repairs 
because he’s earned their trust 
in the many years he’s served the 
community. He’s happy to share 
with me that his customer base 
has grown so that they come from 
Maryland and Gloucester, and 

“new ones come in every day.” 
He doesn’t say but I know, these 
customers pass many tire stores 
on the way to his in Warsaw and 
it’s obvious they do it for a reason. 
A reason I figured out quickly.

In setting up my interview with 
him, he explained he was a little 
short-handed and would be better 
able to take the time if we met 
after business hours. I agreed but 
also knew that would impact my 
dog’s required walk time. When 
I arrived a bit early with my fur 
friend, I noted their shop has a 
large open roofed area where I 
could possibly park my car in the 
shade. Two employees worked 
on an RV, smiling and chatting 
with the owner in the oppressive 
heat. I was at the entrance and 
one of the men interrupted me 
before I could get a word out and 
said “Let him come on in. We’ve 
got a dog in there now.” Inside, 
there was one employee wrapping 
up with her dog. Roger gave me 
more information about the dog 

than I would guess many bosses 
would be able to give about their 
employees! Although I’m already a 
loyal Big L Tire customer and know 
nothing about tires, it did make me 
wonder if they had any openings!

And they do. Though they only 
closed for five days during the 
recent covid lockdowns, continuing 
to serve their grateful customers, 
Roger has found it hard to stay 
fully staffed and to get product. 
“The industry has changed.” So 
many factories are behind and 
shipping costs have skyrocketed.  
Unemployment benefits are so 
generous the pool of hard-working 
potential employees has shrunk.

Though none could possibly be 
harder working than Roger, who 
has worked full-time at the Big L 
Tire since his father’s retirement 
almost 40 years ago. “I tried 
community college right after 
high school for a year. Worked full 
time while I was taking classes, 
but decided it wasn’t for me, had 
a wife and baby and got back to 
work,” though to these ears it didn’t 
sound like he’d stopped working!

He’s quick with crediting his 
employees when he feels it’s due. 
“I’ve got the best road service 
guy ever now, John Lowry. He’s 
a super worker,” which judging 
from the standard he sets for 
himself, means something.

When I asked what he especially 
wanted me to include he hesitated 
not a second: “I thank God every 
day for allowing me to help 
people. I’m thankful for what I 
have and what I’m able to do.”

And that sentiment 
shines through in everything 
about Roger Hutt.
 Nan Harvey photo of Roger Hutt, 
Big L Tire, Warsaw, in a rare 
moment when he’s not moving.
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Health and Fitness in Style~Don’t Be Too Hard On Yourself

By Gloria J. Savage

W
hen it comes 
to health and 
fitness, at times, 
we all need to 
take a moment 

to pause and reflect on where 
we are in our health and fitness 
journey. It is also a good idea to 
have some thoughts about what we 

want to accomplish. Whether 
we work full-time, part-time, 
or consider ourselves fully 
retired, we still need to be 
concerned about our health 
and fitness journey. Whether 
we are conscious of it or not, 
it is a journey we are on for 
all of our lives. We are never 
too young or mature to work 
toward better health and 
fitness. The coaching may 
not come from within us as 
individuals; we might channel 
it through a responsible 
parent or caring physician.

For example, a parent 
might want a child to leave the 
computer to go outside and 
play to exercise their bodies 
and help them grow stronger 
and more fit. Also, a physician 

might warn an adult about eating 
habits to maintain their best health. 
Colleagues may collaborate about 
what they are doing to improve 
their health and fitness. Finally, 
there are times that we might want 
a change. Our routine might seem 
stale, or it might not work well at 
present. An exchange of ideas can 
often bring a bit of excitement 

to our routine. That newness 
can often propel us to a state of 
concern for our health and fitness.

So pause and ask yourself, “When 
it comes to my health and fitness, 
where am I and where do I want 
to be?” Once you know where you 
want to be, then work on getting 
to that optimal place. You know 
the routine, get yourself a plan, 
and do your best to stick to it. 

Don’t stress out about missing 
a day or two, here and there, 
especially if you are not currently 
exercising. It is not a journey that 
expects improvements 100% of 
the time. Don’t put that kind of 
pressure on yourself. If you stayed 
at the same weight and didn’t 
lose a single pound for a whole 
week, do not view yourself as a 
loser. When things don’t go the 
way you want or expect them to 

go, you still have a choice to be 
optimistic or pessimistic - positive 
or negative. Don’t throw away your 
power to choose. You might need 
to make a choice to be satisfied 
that you did not gain any weight. 

If you do gain some weight, 
take time to do a little planning 
and exercising to prove to yourself 
that you are “still in the game.” 
Don’t give up, and don’t let minor 
setbacks get the best of you. I know 
it can be hard sometimes, but it 
is also possible if you believe in 
yourself. Like I’ve said before, use 
your creativity. Do what you can 
when you can. So, say in the game, 
and don’t be too hard on yourself.
Gloria J. Savage is a writer who lives 
in Hayes with her husband, Wil.
Gloria J. Savage photo.
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Fall is Here~Go Take a Hike

The Courthouse Restaurant 
Welcome Home!

Where coffee is always FREE! Where coffee is always FREE! 
6714 Main St., Gloucester

804-210-1506 804-210-1507 Fax

Open 6 a.m. - 2 p.m. Closed Tuesday

By Joanne Chewning

N
o matter where 
you stand on 
climate change, 
most of us will 
agree that eastern 

Virginia summers can be quite 
uncomfortable. Those three 
Hs—Hot, Hazy and Humid—
combine to limit hiking and bird 
watching to the early morning 
hours, not to mention the not-
so-beloved bugs of summer, the 
mosquitoes, ticks and chiggers 
that thrive in our climate. But with 
the advent of autumn come new 
opportunities to get out of the air 
conditioning, get some exercise 
and take in the change of seasons. 

Depending on the weather, 

fall color 
generally 
peaks during 
mid to late 
October 
in the 
mountain 
region while 
coastal 
Virginia 
finishes the 
season each 
year, often 
lingering 
into early 
November. 
Trees that 

are plentiful in this area include a 
variety of oaks turning red, russet 
or brown, sassafras, sweet gum and 
poplars in golden yellow, beautiful 
beech trees in yellow and orange, 
dogwoods in scarlet to purple and 
of course, the flaming red maple. 

Westmoreland State Park on 
the Potomac River is a prime 
destination for fall hiking. It is listed 
on the National Register of Historic 
Places, one of the six Virginia 
state parks created by the Civilian 
Conservation Corps during the 
Depression and opening on June 15, 
1936. The CCC Trail, at 1.63 miles, 
parallels the entrance road and is a 
good stretch of the legs, marked as 
easy since it is mostly level. This trail 

offers a walk in the woods without 
having to hike too deeply into 
the forest. The paved Rock Spring 
Pond Trail is accessible, leading 
to a lovely small pond ringed with 
trees. A more challenging hike can 
be found on the Laurel Point Trail, 
beginning at the far end of the 
boat launch parking lot. A series of 
steps built into the hillside through 
groves of evergreen laurel will get 
your heart pounding as you climb, 
and the fall color is often 
striking in this part of the 
park. The trail runs close to 
the cabin area and if you're 
lucky, the fragrance of 
woodsmoke, that essence 
of autumn, adds to the 
pleasure of the hike. 

Virginia's newest state 
park, Machicomoco, is 
located in Gloucester 
County and is the first 
state park honoring 
the legacy of the Native 
Tribes of Virginia. A hike 
at Machicomoco can be 
an outdoor history lesson 
as well as a chance to 
check out the autumn 
leaves in the York River 
region. The Forestry 
Trail meanders through 
woodlands and open 
fields, ending near the 
open-air interpretive pavilion. At 
3.1 miles, the paved Loop Trail 
follows the main park road and is 
great for biking and easy walking. 

Autumn is a quiet time of year for 
birds compared to spring but one 
of our winter residents, the Hermit 
Thrush, can often be seen along 
trails, frequently near berry-bearing 
plants. Smaller than a robin, this 
thrush has a brown upper body, 
smudged spots on the breast, a 
reddish tail that it tends to flick and 

one of the loveliest songs of the bird 
world—check out allaboutbirds.
org to hear its beautiful voice. 
Hermit Thrushes forage on the 
forest floor, picking up leaf litter 
to search for insects. I have seen 
these birds often during fall and 
winter hikes, including along the 
CCC Trail at Westmoreland State 
Park. Sometimes they will perch 
in an upright position nearby, 
absolutely still, as if watching the 

bird watcher, so it's not difficult 
to get a good long look. In winter, 
Hermit Thrushes will forage with 
other forest songbirds, such as the 
familiar chickadees and titmice. 
The beautiful but brief colors of the 
trees and glimpses of our woodland 
birds combine to make autumn a 
prime time for outdoor adventures.
Hermit Thrush, courtesy of the 
US Fish and Wildlife Service
Fall color in the NNK, photo 
by Joanne Chewning .
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Drivers Celebrating 25 Years of Excellence

By Michael B. Norvell

B
ay Transit, the public 
transportation 
division of Bay 
Aging, would not 
be celebrating its 

25th anniversary this year without 
the dedication and unwavering 
commitment to safety that Bay 
Transit drivers exhibit every 
day. In September of 1996, Bay 
Transit began providing public 
transportation services to the 
citizens of Gloucester County 
employing a handful of drivers. 
By 2015, the service area for Bay 
Transit had grown to twelve 
counties covering nearly 3,000 
square miles, an area larger 
than the state of Delaware. 

Today, 
Bay Transit 
employs 
about 85 full 
and part-time 
drivers. “Bay 
Transit’s bus 
operators 
are the life 
blood of our 
system,” said 
Ken Pollock, 
Bay Transit’s 
Director. 
Pollock, who 
has served as 
Bay Transit’s 
Director 
since 2000, 
gets excited 
reflecting on 
the drivers. 
“We are 
blessed to 
have a great 
team of 
drivers who 
take their 

responsibilities very seriously.”
Reggie Johnson has been a Bay 

Transit bus driver since 2011 and 
he feels Bay Transit’s response 
to COVID-19 has kept drivers 
and riders comfortable and safe. 
“We have never had any service 
interruptions during COVID-19,” 
said Johnson. “Our safety 
protocols are working. 
This bus is my home for 
eight hours a day and 
the riders are my friends. 
I want them to feel safe 
and comfortable.”

For many Bay Transit 
bus operators, this is a 
second career. Linda 
Gaskins started driving 
for Bay Transit in 

August of 2019 for something to 
do after retiring. “I love it! After I 
retired, I got bored and wanted 
something fun to do,” Gaskins 
recalled. “I love the people I pick 
up and have developed wonderful 
relationships with many of them.”

For Mike Wallisch, who has 
been driving a Bay Transit bus in 
Gloucester County for two and a 
half years, Bay Transit is “a perfect 
fit because I love helping people.” 
Even with a mask on, it is easy to 
spot Wallisch, not only because 
of his ‘Mike W.’ nametag, but the 
twinkle in his eyes that give away a 
big smile underneath his protective 
mask. “I’m a people person. I’ve 
met so many beautiful people on 
this job. We’ve got a great family 
at Bay Transit,” Wallisch observed. 
“The other drivers, the dispatchers, 
the management, and our 
customers are all part of 
the Bay Transit family.”

Of course, it is always 
bittersweet when a 
member of such a 
tight-knit family retires. 
Last December 15 was 
difficult when longtime 
driver Phyllis Smith 
completed her final 
shift just shy of her 80th 
birthday. Ms. Smith 
started driving for Bay 

Transit on May 17 of 2006. “She 
will certainly be missed,” observed 
Princess Wise, her supervisor. 
“Phyllis has such a positive outlook 
on life and that joy was always 
evident in the way she interacted 
with customers and coworkers.” 

At any given time, there are 
full and part-time employment 
opportunities for drivers who have 
Commercial Drivers Licenses 
as well as those who do not. 

Currently, Bay Transit is 
offering career opportunities 
Gloucester, Mathews, New Kent, 
and West Point. For information 
about employment at Bay 
Transit call or email Pat Sanders 
today at (804) 250-2019 ext.1114 
or psanders@bayaging.org
Bay Transit bus driver 
Reggie Johnson.

SAT., OCTOBER 16 @ 7:30  
Performing Arts Theater 

Northumberland High School 
 201 Academic Lane, Heathsville, VA 

www.rappahannockconcerts.org
Box Office: 888-210-8006 

$25 at the Door - Students FREE

Rappahannock Concert Association Presents

The Georgia The Georgia 
Guitar QuartetGuitar Quartet

Mermaid 
Residential, Office, & Virtual

Personalized Organizing Systems
Declutter Unpack Refresh

804.758.5814
www.mermaidcs.com 

HOME ORGANIZATION
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Style Spotlight~A Sweet Thyme to Find That Perfect Gift

By Gloria J. Savage

O
wner Melissa 
Foster opened 
Thyme in a Basket 
in June of 2014. 
It is full of home 

accessories, unique gifts, and so 
much more. Unique is a word that 
means exceptional or distinctive, 
and “Thyme in a Basket” is just 
that - UNIQUE. Their website says, 
“We are more than a gift shop,” 
which is so true. I walked into the 
store with Melissa, who met me 
at the door. What I first noticed 
was the fresh, aromatic fragrance 
that stopped me in my tracks. I 
commented, and the gentleman 
at the counter said, “That’s me.” 
We all laughed. I quickly learned 
that he is Melissa’s husband, Roy. 

At a glance, I noticed many 
beautiful, inspirational, practical, 
classy, and fragrant items at Thyme 
in a Basket. It was hard to know 
where to start. Being a first-timer, I 
started where I was standing. I was 

still mesmerized by the 
sweet-smelling scent in 
my nostrils coupled with 
the multitude of different 
items I viewed just standing 
there. With Melissa’s 
invitation to make myself 
at home and look around, 
I walked around and took 
some pictures before we 
sat down for an interview. 

Melissa says she has a 
“lot of loyal Tappahannock 
customers.” I am confident 
that loyalty has a lot to 
do with the wide variety 
of items from which to 
choose and the pleasant 
atmosphere Melissa 
has created. The aroma 
and items catch your 
sense of smell and sight. 

The pleasant music that flows 
throughout the building, which 
has a second floor, touches 
your ears. You are in a mood for 
enjoyment. So have some fun, 
like all the other customers.

Melissa mentioned the opening 
of her business being smooth but 
added that her challenge had been 
in marketing. She says she had to 
learn everything about computers 
and marketing. However, her 
persistence did not let those 
challenges stop her. Her hard work 
displays the beauty and splendor 
of all she offers to the community.

Customers say that Thyme in 
a Basket has what others don’t 
have. Melissa likes that because 
she wants to satisfy her customers. 
She wants each customer to take 
their time and find something they 
like. She also wants them to return 
with the assurance that they will 
find another unique treasure each 
time they come. With so much to 
offer, customers will continue to 

find those gems, whether jewelry, 
home décor, handmade items by 
local artists, specialty foods, or 

something out of the ordinary.
Weekends at Thyme in a Basket 

are the busiest times. Melissa’s 
out-of-the-area customers are from 
Germany, Connecticut, Florida, 
Pennsylvania, Maryland, Northern 

Virginia, and Richmond. Her 
customers are diverse, including a 
dog named Cooper, whose parents 
bring him in the store. Roy, who 
takes credit for the aroma, helps 
Melissa with everything from 
lawn care to keeping the store. 
He is also the painter, mover, 

and maintenance man. So, there 
is a lot to keep him busy. 

“Come experience Thyme in 
a Basket.” Find that gift 
for the hard-to-please 
people in your life. Find 
that gift for the person 
that has everything. Find 
a peaceful place to shop. 
If you don’t have time, 
make time to experience 
Thyme in a Basket. By 
the way, Melissa makes 
baskets. Basket weaving 
classes are also available 
so that you can make a 
unique one-of-a-kind 

basket for someone dear to your 
heart. There are so many options 
to capture anyone’s taste. What 
do you have to lose? Nothing.

When you go to Thyme in a 
Basket, you might want to make 
a list because you will probably 
want to grab something for 
yourself and a few others. There 
is so much to see and so many 
choices to make. So go and see for 
yourself, and do be on the lookout 
for the Christmas Open House.

When it’s time to find that 
perfect gift, make your way to 
“Thyme in a Basket” at the corner 
of Queen Street and Highway 360 
in Tappahannock. Stop by 325 
Queen Street, or give Melissa a 
call at 804-443-4626. You can also 
reach her on their Facebook page or 
through email at thymeinabasket@
hotmail.com . Operation hours 
are Tuesdays – Fridays 10:30 
a.m. to 5:30 p.m. and Saturday 10 
a.m. to 4:00 p.m. They are closed 
Sunday-Monday. Visit their website 
at www.thymeinabasket.com .

Gloria J. Savage is a writer who 
lives in Hayes with her husband, Wi
Gloria J. Savage photos.
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Wake Up!

804-529-7299804-529-7299
marina.lewisetta@gmail.com

369 Church Lane         Lottsburg, Va

▶ Gas
▶ Diesel
▶ Ice
▶ Bait
▶ Drinks
▶ Snacks
▶ Ice Cream

▶ Travel Lift
▶ Boat 
Supplies
▶ Wet Slips, 
Open & 
Covered
▶ Boat Ramp

▶ Sand & Paint 
Boat Bottoms
▶ Land 
Storage 
for Boats
▶ Mechanic 
on Duty
▶ Shrink Wrap

By Gerhard Straub

A 
few weeks ago, my 
wife and I had a 
lovely trip across 
the Potomac on our 
little power boat to 

have lunch with a friend of ours. 
The water was “dish cam” on the 
way over, but on the way back a nice 
southerly picked up making the 

ride a bit bumpy. All of a sudden…
silence! The engine quit! After 
checking the filters and everything 
else I could think of, I realized there 
was no easy fix. So, I did what any 
prudent mariner does in this area 
and called the fine folks at Smith 
Point Sea Rescue. We are quite 

fortunate to 
have such 
a dedicated 
volunteer 
service in 
this area to 
help us out. 

As we 
were coming 
back in the 
river under 
tow, in an 
excellent 
example of 
seamanship 
and courtesy, 
a boat that 

came up behind us called SPSR on 
the radio to arrange a safe pass. A 
little while later, as SPSR put our 
boat “on the hip” to maneuver us 
into the dock, another boat, with 
a significant wake that could have 
caused damage to the two boats 
tied together, attempted to pass. 
After a lot of hand waving, they 

finally took 
notice and 
slowed down 
to make 
the wake 
tolerable. 

In a more 
extreme 
example, 
a local 
contractor 
was building 
a pier when 
a boat came 
close by 

causing a very large wake. The pile 
they were driving went in at an 
angle and they spent a considerable 
amount of time and effort resetting 
the piling and sorting out the 
cable that had jumped the pulley. 
I think this is caused by a lack of 
“situational awareness” on the 

part of us boaters sometimes, 
including a lack of appreciation 
for just how powerful a large wake 
can be. To try and make the point, 
Virginia boating law states that “It 
shall be unlawful to operate any 
motorboat greater than no wake 
speed when within 50 feet or less 
of docks, piers, boathouses, boat 
ramps, and people in the water.” 
But that 50 feet is not an absolute, 
as it goes on to say, “Operators 
shall reduce speed to avoid 
endangering persons or property 
by the effect of the motorboat’s 
wake when approaching or passing 
vessels under way, lying to, at 
anchor, or made fast to the shore; 
or, when approaching or passing 
piers, docks, or boathouses; or 
when approaching or passing 
persons in the water or using 

water skis or surfboards.” 
In spite of any law, common 

courtesy and prudent seamanship 
says that we should be aware of 
our surroundings and be cognizant 
of our wakes and the effect they 
may have on others nearby. People 
working on the water have a tough 
job already, so we should try to 
not make their job harder. There 
are plenty of places to “let ‘er rip” 
and have some fun. Let’s just 
do it without ruining someone 
else’s fun or causing damage.

See you on the water. 
Gerhard Straub is master of 
the skipjack Claud W. Somers 
that is owned by the Reedville 
Fishermen’s Museum 
Photo by Smith Point Sea 
Rescue --- Under tow!
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THE

COMPANY

● Generator Installation
● Rinnai Water Heaters
● Rinnai Heating Systems
● Gas Fireplaces, Mantel & Surround
● Gas Space Heaters, Gas Logs
● Plumbing & Electrical
● HVAC (Sales & Repair)
●Gas (Natural & Propane)
● Water Treatment Systems

SELL ● SERVICE ● INSTALL

Give us a call
for a free quote:

804-832-9379
6890 George Washington Memorial Highway

Gloucester, VA (across from Bill Hudgins, Rt. 17)

Father and Son Get It Done!

Propane
Refills

By Kenny Park

W
hen we first 
arrived in 
Warsaw, the 
requirements 
for obtaining 

a driver’s license were such that 
undocumented folks were able to 
get a driver’s license at their local 
DMV. That changed, if memory 

serves, beginning in 2005. After 
that, proof of legal presence 
became part of the requirements, 
and the ability to have a driver’s 
license went away for many of 
our friends and neighbors. 

Over the past 16 years, one of the 
permanent stressors that became 
a part of the background of life for 
them was the possibility of being 
stopped at a license checkpoint set 
up randomly by time and place. 
These often resulted in tickets being 
issued, fines being paid, and even in 
some cases, folks being detained. In 
a couple of instances, that detention 
for not having a valid operator’s 
license resulted in a referral to 
Immigration enforcement officers, 
and subsequently, deportation 
proceedings going into effect. 

With our current State 
Administration, a law was 

passed allowing 
undocumented folks to 
now obtain a Driving 
Privilege Card (or 
DPC) which, while not 

exactly a license, is the functional 
equivalent for those who are 
unable to get an official license. 

The requirements are the same as 
anyone going through the process 
of getting a learner’s permit: taking 
the knowledge test, holding that 
for at least 60 days, then taking 
the road skills test (in English, no 
interpreter allowed if the test is 
in-car). The DPC is valid for one 
or two years (it is unclear at this 
point, since I’ve been told by folks 
at the DMV that they are valid for 
2 years, but the DPCs I’ve helped 
folks get have an expiration date 
one year from the date of issue).

That is one of the things that 
has kept me busy for the last 
few months – making the DMV 
appointments, taking folks to take 
the knowledge test, (one, two or 
three times as needed – many have 
ended up having to go to driving 
school) then the road skills test. It 
has been hugely satisfying to watch 
the expressions on folks’ faces 
when they are told they passed 

and will be receiving their DPC.  
It sometimes takes a while, but 

eventually there is a relaxing that 
happens, when the realization 
strikes that a simple drive to the 
grocery store will be just that, or 
that taking your child to a well 
child visit won’t trigger a release 
of adrenaline and cortisol into 
the bloodstream, raising the 
blood pressure and heart rate. 

I, for one, am thrilled at the 
change. In the vast majority of 
cases, the folks who were driving 
without a valid operator’s license 
previously were driving correctly 
– obeying traffic laws, maintaining 
their vehicles appropriately, and 
practicing defensive driving. 
The only sticking point was 
that they were unable to prove 
they were doing that. Now they 
can—and thank God, they do. 
Kenny has served the Northern 
Neck Immigrant community and as 
Pastor of Jerusalem Baptist Church 
in Warsaw since 2003. His email 
address is Kenny.park@gmail.com

O P E N
Monday - Friday

10AM–5PM
Saturday

10AM–4PM
Sunday

12–4PM

5757 Richmond Rd.  |  Warsaw, VA 22572  |  (804) 333-0581

Chesapeake Style 
Thanks Local Businesses 
for Advertising Locally
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Cindy Lloyd Design 
 804-333-6463 • 804-761-3715

Visit my space in the Kilmarnock Antique
Gallery where great finds await!

Complete Interior Design Services

In Home Design Consultations

5011 Richmond Road • Warsaw, VA

featheryournestcindylloyddesign.com

 By Kenny Park

C
uando llegamos 
por primera vez 
a Warsaw, los 
requisitos para 
obtener una licencia 

de conducir eran tales que las 
personas indocumentadas podían 
obtener una licencia de conducir 
en su DMV local. Eso cambió, si 
mal no recuerdo, a partir del 2005. 
Después de eso, la prueba de 
presencia legal se convirtió en parte 
de los requisitos, y la capacidad de 
obtener una licencia de conducir 
desapareció para muchos de 
nuestros amigos y vecinos.

Durante los últimos 16 años, 
uno de los factores estresantes 
permanentes que se convirtió 
en parte del trasfondo de la vida 
para ellos fue la posibilidad de ser 
detenidos en un punto de control 
de licencias establecido al azar 
en horario y lugar. Esto a menudo 
resultó en la emisión de multas de 
trafico (tickets), el pago de multas 
e incluso, en algunos casos, la 
detención de personas. En un par 
de casos, esa detención por no 
tener una licencia de operador 
válida resultó en una remisión 
a los oficiales de inmigración 

y, posteriormente, la entrada 
al proceso de deportación.

Con nuestra Administración 
Estatal actual, se aprobó una 
ley que permite a las personas 
indocumentadas obtener una 
Tarjeta de Privilegio de Conducir 
(o DPC) que, aunque no es 
exactamente una licencia, es el 
equivalente para aquellos que no 
pueden obtener una licencia oficial.

Los requisitos son los mismos 
que los de cualquier persona 
que esté tramitando el proceso 
de obtención de un permiso de 
aprendizaje y de conducir: tomar 
la prueba de conocimientos, 
mantenerla durante al menos 60 
días y luego tomar la prueba de 
habilidades en la carretera (dado en 
inglés, no se permite intérprete si la 
prueba es en el automóvil). El DPC 
es válido por uno o dos años (no 
está claro 
en este 
momento, 
ya que la 
agente de 
la DMV me 
dijo que 
son válidos 
por 2 
años, pero 

los DPC que ayudé a la gente 
a obtener tienen una fecha de 
vencimiento uno año después 
de la fecha de emisión).

Esa es una de las cosas que me 
ha mantenido ocupado durante los 
últimos meses: hacer las citas con 
el DMV, llevar a la gente a tomar el 
examen de conocimientos (una, dos 
o tres veces según sea necesario; 
muchos terminaron teniendo que 
ir a la escuela de manejo), luego 
el examen práctico de manejo. 
Ha sido muy satisfactorio ver las 
expresiones en los rostros de las 
personas cuando les dicen que 
pasaron y recibirán su DPC.

A veces toma un tiempo, 
pero eventualmente se produce 
un relajamiento, cuando se da 
cuenta de que un simple viaje al 
supermercado será solo eso, o 
que llevar a su hijo a una visita de 

niño sano no desencadenará un 
flujo de adrenalina y cortisol en el 
torrente sanguíneo, aumentando la 
presión arterial y el pulso cardíaco.

Yo, por mi parte, estoy encantado 
con el cambio. En la gran mayoría 
de los casos, las personas que 
conducían sin una licencia de 
operador válida antes conducían 
correctamente: obedecían las 
leyes de tránsito, mantenían sus 
vehículos de manera adecuada 
y practicaban la conducción a 
la defensiva. El único problema 
fue que no podían demostrar 
que estaban haciendo eso. Ahora 
pueden, y gracias a Dios, lo hacen.
Kenny ha servido a la comunidad 
de inmigrantes de Northern Neck y 
como pastor de la Iglesia Bautista 
de Jerusalén en Varsovia desde 2003. 
Su dirección de correo electrónico 
es Kenny.park@gmail.com.

The Olde CrowThe Olde Crow  
Featuring local 

artists and 
their creations!   &   &  CrabCrab

    Antiques & PrimitivesAntiques & Primitives
  CollectiblesCollectibles
  Local Artisan CreationsLocal Artisan Creations
  Sea Glass Art by HelenSea Glass Art by Helen
  Jewelry Created by VickieJewelry Created by Vickie
  Organic Healthy Skin CareOrganic Healthy Skin Care
  One-of-a-kind GiftsOne-of-a-kind Gifts

804-599-8236
283 Northumberland Hwy., Callao, VA 22435

Introducing...Introducing...

Unique Unique 
Boutique!Boutique!

located in our Upstairs Levellocated in our Upstairs Level

OPEN: 
Thursday, Friday, & Saturday

11 a.m. to 3 p.m.

HOLIDAY OPEN HOUSE
November 6th



16 October 2021

Complete and Professional 
Design, Installation, 

and Inspection of: 
• Fire Detection

• Electronic Security
• Video Surveillance 

804-333-3357
VA DCIS 11-4013

WELCOME To Our Center Pull Out Section!
Follow This Section Each Issue To Locate Premier Places To Do Business

Roma’s Warsaw, Inc.
Bon

Appetito!
TUESDAY 
IS PIZZA 
NIGHT!

DINE IN 
TAKE OUT

Stop by for the BEST homemade
Italian Food in town!

BEER & WINE AVAILABLE

5061 Richmond Rd., Warsaw, Va. 22572
804-333-1932
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WELCOME To Our Center Pull Out Section!
Follow This Section Each Issue To Locate Premier Places To Do Business

 
Opening Friday, September 24

Art Speaks Gallery  
Monday-Saturday 10 am to 4pm 

or on-line: www.bayschool-arts.com

279 Main Street, Mathews    804-725-1278

Find the Art for You
Visual Storytelling- 

Art that tells a story
September 24 - October 25, 2021

Juli Schuszler-  
“Open for Business”

Thyme In A Basket

Tues.–Fri. 10-5:30 • Sat. 10-4

804-443-4626
325 Queen Street, Tappahannock

Unique Home Accessories  
& Gifts

h

3010 NORTHUMBERLAND HWY. in LOTTSBURG

804-529-7578

allisonsacehardware.com

Celebrating 
50 Years of Service 

in the Northern Neck
1971-2021

New Outdoor Equipment 
& our Service Center 

for maintenance.

 Your Total Outdoor & Grilling Destination

Visit us in Richmond 
1827 W. Main St., Richmond VA 23220

Your real estate source serving Richmond, the Northern Neck & Middle Peninsula.

8864 Mary Ball Rd.
Lancaster, VA 22503

Deborah@DeborahEdgar.com

804-337-0977

We are results driven. If you are thinking about 
selling your property, we would love to assist you!

Sloop Pointe
560 & 562 Riverside Dr. 

Morattico (2 Units)  
Ready Spring 2022. Lovely, well-appointed, 
3-story townhomes with amazing views of 
the Rappahannock. Listed $649,900

993 Holly Point Road, Mathews
Amazing “peninsula” waterfront property beautifully sited on 
4.75 acres! Located on the deep water of Morris Creek, with 
easy access to the Bay. Listed $549,000

251 Woodas Creek Road, Mathews
 A “diamond in the rough” classic river cottage on Woodas 
Creek with amazing views and direct access to the East River. 
Listed $259,000

Commonwealth Florist
Your first choice 
for Flowers & 
unique gifts!

(804) 333-3441
190 Main Street

Warsaw, Va. 22572

www.commonwealthflorist.com
Orders of an immediate nature (funerals), call after hours 804-543-4991
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StyleStyle Spotlight~ Spotlight~Alpacas: A Royal Fiber!

By Nan Harvey

A
ll things alpaca! 
Fleeces! Yarn! 
Garments! Kits! 
Alpacas! Robert 
Hughes and wife/

partner Linda Benson have been 
immersed in alpacas for over 20 
years and it’s obvious they aren’t 
ones to idle away their time. 
Turning lemons into lemonade, the 
farm began after Isabell blew down 
acres of forest in their back yard.

After clean up, the intrepid 
couple bought a couple of gelding 
machos—male alpacas—and built 
a farm from there. They liked the 
animals, found they didn’t “break” 
so after a short trial period bought 
three bred hembras—female 
alpacas. Gestation is eleven months 
and the babies—cria—stay with 
their moms for nine months giving 
them time to improve the pastures.

And improvement was necessary! 
Robert shakes his head with the 
memory. “Forestland has some 
of the worst base soil, no top 
soil to speak of. It took discing 
and fertilizing to get the fields 

in shape. Once we cut through 
the hardpan we could get it to 
drain.” Now the farm is set up to 
easily rotate the flock. Though 
they learned that their alpacas 
quickly figured out how to open 
the gates—latches that require 
thumbs had to be installed!

Naturally curious, while Robert 
and I talked, hembras came over 
and watched until I realized their 
curiosity was aroused because 
Robert was uncharacteristically 
not moving. He’s got to stay on the 
move with bee hives (“The bed 
next to the hives have pollen and 
nectar plants just for the bees”), 
a well-developed web site selling 
a wide range of alpaca products, 

flock care including their shearing, 
shots and any medications needed. 
When Robert and Linda first started 
raising alpacas the animals were 
so new to the United States, little 
information was readily available 
relating to their care. Robert studied 
up and eventually wrote the book 
on alpaca parasite control! 

They found that because alpacas 
are native to the Andes’ upper 
elevations, they get less vitamin 
D here so shots are sometimes 
required and rickets can be an issue. 
Additionally, he helped found the 
local Virginia Alpacas Owners and 

Breeders Association. Anyone lucky 
enough to purchase an alpaca from 

King William Alpacas will get an 
animal micro-chipped, their DNA 
recorded as part of their pedigree 
and their blood typed along with 
all their early vaccinations and 
continuing involved support 
from Robert and Linda.

So what does Robert consider 
his greatest challenge right now? 
“Marketing. We usually are at 
Stratford Hall but I just found out 
that because of the recent increase 
in covid cases, so many events 
have canceled.” King William 
Alpacas does go to the Irvington 
and Heathsville Markets and will be 
at Wind Farms and Vineyards Fall 
Harvest every Saturday in October, 
located at 19365 Tidewater Trail 
in Tappahannock. The marketing 
challenge extends to their web site 
hosting and their email provider. 
For somebody who’s not interested 
in sitting in front of a computer all 
day, Robert has developed a very 
informative web presence, not just 
about their farm, their products 
but also about alpacas in general. 

One “product” not available at 
this time is due to the changing 
market for the animals themselves. 
King William Alpacas is not 
considering breeding in the near 
future because the price of 
the animals has dropped so 

precipitously. “People 
bought alpacas because 
they’re gentle and have 
soft feet that don’t 
tear up your pastures 
but then lost their 
jobs with covid and 
couldn’t care for them.”

Besides being easy 
on the land—and 
contributing fertilizer 
all the while!—the 

animals’ fleece is special too. It is 
hypo-allergenic and doesn’t feel 

scratchy since the fibers are smooth 
viewed under a microscope. The 
fibers are also hollow so that 
besides being insulative they also 
wick moisture away from the skin. 
Not a bad combination! Some of 
their alpaca fashions available 
on their web site are created by 
a Peruvian family; profits go to 
support schools for the alpaca 
farmers. Their generosity doesn’t 
end with the alpaca products: 
eggs from Linda’s chickens are 
delivered to the local food bank.

With so many accomplishments 
what does Robert consider the 
greatest? Without hesitation: 
“Helping grow the domestic fiber 
market. Getting more American 
made alpaca products that are 
affordable for everyone.”

Get to know alpacas better with 
a farm tour! Robert and Linda 
can be reached at 804-366-6155 
or kwalpacas@zimbracloud.com 
but first check out their web site 
at www.kwalpacas.com. The farm 
is located at 22743 King William 
Road, King William, Virginia 23086 
at the “Alpaca Crossing” sign!
Nan Harvey photos.
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804.333.0195

Title &
River

Escrow, LLC*

130B Court Circle  •  Warsaw, VA 22572
*formerly Historyland Title & Escrow

• Residential & Commercial Real  
Estate Closings

• Real Estate Loan Closings
(now holding closings in White Stone and Warsaw)

• Title Insurance

Taking care of all your  
real estate closing needs.

804.333.0195

Title &
River

Escrow, LLC*

130B Court Circle  •  Warsaw, VA 22572
*formerly Historyland Title & Escrow

• Residential & Commercial Real  
Estate Closings

• Real Estate Loan Closings
(now holding closings in White Stone and Warsaw)

• Title Insurance

Taking care of all your  
real estate closing needs.

219 Main Street ● Warsaw, Va. 22572

“Navigating all of your 
real estate closing needs.”

By RuthE Forrest BCTMB

A
utumn brings in 
fresh energy, but 
summer-lovers like 
me can feel let-down 
by the cooler temps 

and shorter days of autumn. At 
times becoming intolerant of those 
who couldn’t wait for a break from 
the heat. We all have our favorite 
season, and also experience the 
blues sometimes. It’s during the low 
part of the emotional roller-coaster 
of life that we need to practice 
being extra kind to ourselves. Here 
are my go-to techniques for de-
stressing the end of summer blues.

NOTICE: Stress is a creeping 
disorder—we often don’t know we 
have it until it erupts uncontrollably 
onto our loved ones. Take a 
moment to see how you’re looking 
at the world, and feel the feelings 
you’re feeling. A low 
day can make the whole 
world look hideous, and 
looking through a glass 
darkly can definitely 
color your world blue. 
Noticing these moments 
gives us an opportunity 
to consciously take a 
positive turn-around. 

Make an effort to notice the beauty 
in the changing landscape, smell 
the crisp fresh air, and see how very 
blue the sky is on a windy day. In 
other words, self-talk yourself up! 
Looking for beauty in the small 
pleasures can refresh the spirit 
and soothe the rough spots in life. 
Getting outdoors in our beautiful 
area always helps me turn my 
frown around in any season.

CHOOSE KINDNESS: Being 
unkind to yourself, others, or the 
situation in front of you will never 
make anything better! Soothe the 
savage beast inside and outside by 
consciously choosing kindness. 
You don’t have to like that winter 
follows autumn, but consciously 
choosing soothing things such as a 
favorite softer-than-soft sweater to 
wear, adding a touch of pumpkin 
spice to your latte, or donating to a 

holiday drive can provide the light 
lift you need to be more tolerant 
of those ski-freaks in your family. 
Catastrophizing is easy when you’re 
feeling overwhelmed, the snow may 
not actually be falling. Just in case, 
purposely planning for experiences 
that bring small joyful spots into 
the chaos is a great de-stressor. 
What kindness does for myself and 
others prioritizes this one for me.

PRACTICE: Like those awesome 
souls who make it to Carnegie Hall 
always say—that’s what got them 
there! If we wait to prepare until the 
worst is confronting us, the likely 
possibility that we may come out on 
top is pretty slim. And the journey 
to feeling better will be agonizing at 
best. Practicing stress-management 
and healthy living techniques 
allows us to have a buffer against 
life’s Nor’easters. 

Being mindful of our breath, our 
emotions, and knowing our inner 
landscape can anchor us in calm 
harbors until warmer winds blow. 
Just sitting still with no agenda but 
to breathe deeply is a wonderful 
daily time-out. Diving deeper 
into my inner landscape through 
receiving bodywork that gets me 
into the relaxation zone is down-
right healing to body and spirit. 
Being stroked is always soothing. 
And surrounding myself with 
positive loving people is guaranteed 
to bust my blues. I guess that’s 
why the holidays are bunched-up 
at the end of the year, they help 
get us through to springs return!

What’s your practice for 
weathering life’s storms? 

If they need an upgrade call 
me at Spa 2 U 804-453-5367.

Autumn Blues-Busters

Chesapeake Style 
Thanks Local Businesses 
for Advertising Locally
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To My Son in Afghanistan 

Sales ▪ Service ▪ Installation

Stokes 
PROPANE SERVICE

(804) 580-4044
(Office) 

(804) 761-6135
(After Hours)

5124 Jesse Dupont Mem. Hwy. | P. O. Box 364 | Wicomico Church, VA 22579

By Mary Duley Guy

Since you left for the war in Afghanistan,
night after night, I tuck images of you into my dreams

like I remember tucking you into bed at night as a child. 

Some nights, I see you four years old again, tall for your age,  
half asleep in the deep blue hues of night, you roam the hall 

into my room, a rogue, a bare-foot panda, teddy-bear in hand, 
and I scoop you up in my arms; tuck you into my soft cotton

sheets safe from scary sounds of night, ghosts in closets, 
wild things you say creep into the corners of your room. 

Some nights, I see you a teenager again, lean and 
smooth like a gazelle, pockets stuffed full of string 

and old nails, mouth full of Oreo cookies; a scavenger,
an athlete, you leap over fences, race the wind through

mud, and barrel around the bend on your bike.

Some nights, I roam the hall into your room, curl up with

your dog Bear, smell your shirts, musty copies of John Grisham, 
Hardy Boys, magazines meshed with Frito bags, Playboy. 

Empty coke cans stashed under your bed.
A sign on your door that reads, “Mom, keep out.”

Other nights, I read the Post, fix dinner, stare at the news,
CNN, fall asleep to sounds of Kabul, the Taliban, screams 

of night, bombs exploding; echoes of your voice swell the room,
envelop the stairs like smoke from a burning house. 

And I see your face a thousand times in the faces of every 
young soldier on television; a kaleidoscope of faces dressed 

in brown fatigues, faces as real as the grass that grows
outside my window, sober faces of eighteen and twenty-nine,
faces brave as ancient Greek Warriors, chins up rifles drawn,

dizzy, stumbling, drunk on blood and terror that only old men,
bent crippled, sick on death beds should know. 

And I pray over and over-again that you will be safe, that you will return. 
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B O A T S  F O R  S A L E

Please contact:
Clif Ames at RFM 804-453-6529

*Please note I am conducting business as usual with some adjustment.

We are seeking boat donations!
Do you own a boat with a clear title

 that you would like to donate?
Reedville Fishermen’s Museum is a 501(c)(3) corporation

List is Subject to Change

1955 15 foot Classic 
Wagemaker Wolverine 

runabout with 1957 35 HP 
Evinrude Lark O/B and 1988 

Skip trailer. Professionally 
restored and in excellent 

condition. Asking….$10,000

B O A T S  F O R  S A L E

Please contact:
Clif Ames at RFM 804-453-6529

*Please note I am conducting business as usual with some adjustment.

We are seeking boat donations!
Do you own a boat with a clear title

 that you would like to donate?
Reedville Fishermen’s Museum is a 501(c)(3) corporation

List is Subject to Change

1980 25 ft. Venture by MacGregor 
Sailboat  with hardtop and O/B well 
added, no motor, sails and rigging, 
1976 titled trailer. All in very good 
condition. Asking...$3000

14 ft. Penobscot lapstrake, gaff rigged row/
sail boat, swing keel, two rowing positions, 
one set of oars, spars and sails. All in very 
good condition. Asking…$4000
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List is Subject to Change
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Sailboat  with hardtop and O/B well 
added, no motor, sails and rigging, 
1976 titled trailer. All in very good 
condition. Asking...$3000

14 ft. Penobscot lapstrake, gaff rigged row/
sail boat, swing keel, two rowing positions, 
one set of oars, spars and sails. All in very 
good condition. Asking…$4000
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Do you own a boat with a clear title

 that you would like to donate?
Reedville Fishermen’s Museum is a 501(c)(3) corporation

List is Subject to Change

1980 25 ft. Venture by MacGregor 
Sailboat  with hardtop and O/B well 
added, no motor, sails and rigging, 
1976 titled trailer. All in very good 
condition. Asking...$3000

14 ft. Penobscot lapstrake, gaff rigged row/
sail boat, swing keel, two rowing positions, 
one set of oars, spars and sails. All in very 
good condition. Asking…$4000
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Richmond County Museum

5874 Richmond Road
Warsaw, VA 22572

804-333-3607
Open: Wed-Sat 11am-3pm

By Darleen Nichols

G
reetings dear 
readers. Let me 
introduce myself. 
My name is Cassie. 
It is Cassie now and 

before that it was Layla and before 
that it was something else. I can’t 
remember that far back. When I was 
surviving on the streets and alleys 
of Bogota, Columbia and dodging 
those big noisy things they call cars, 
people riding in those monsters 

called me “that damned 
little beast”. Maybe that 
was my name them. I 
don’t remember what 
is was before that but 
I think I remember a 
family that loved me a 
lot and took very good 
care of me. I don’t know 
what happened!

We went out one day 
and everyone got out of 
the monster they called 
a “car”. I was running 
around playing but when 
I went back to them, 
everyone was gone and 
so was the car. Where 
were they? Where was 
home? Which way did 
I go to find them? I was 
really, really scared 
and it only got worse.

It got dark. My people 
called this night and I was very, 
very hungry. I smelled food so I 
just walked in that direction. I got 
to this round thing and I could 
smell food in it. But there were lots 
of other dogs around it – some a 
lot bigger than me. Two of them 
chased me away. I crawled under 
one of those car things that was 
still and cried and cried. I missed 
my people. I wanted to go home.

When it got light outside, the 
big car roared. I ran out just in 
time to see it go running down 
the road. I was so very hungry. I 
wandered back to the round thing 
but the other big dogs were there 
again and chased me away. One 
almost bit my leg. And so it went 
time after time. Finally I began 
to eat things that were crawling, 
jumping and flying. Anything I 
could get to keep alive. The big 
dogs still chased me and those car 
things kept trying to hit me when 
I crossed the road. And the storms 
came both in the day and in the 
night. I was terrified of the noise. 
My people used to hold and pet me 
when this happened but I didn’t 
have people any longer. I just hid in 
terror and cried until it stopped.

I survived until one day when 
I had been hit by one of those car 
things as it took off. My paw was 
broken and that hurt so much. 
Then two of those dogs had already 
bitten one of my ears and my nose. 
My nose was bleeding a lot. As I 
was crawling away to hide, a bunch 
of people started chasing me with 
sticks and trying to hit me. Finally 
I just fell down to die. I was too 
injured to move. I just laid there 
waiting to cross the Rainbow Bridge.

I felt my body being raised up 

and getting warm again. I realized 
I was being held again. Had my 
people come back for me? I opened 
my eyes and saw strange women. 
She was holding me close and 
telling me I would be safe with 
her. When I woke up, I was in her 
house being made well and fed 
too. There were other dogs there 
also, a lot of them. We all got 
along most of the time. This must 
be my new family I thought.

One day my friend Lini and I 
were taken in a car to a field where 
I saw the biggest bird I have ever 
seen. It looked like silver money 
and there were a lot of them in the 
field. We all went into a big house 
where there were a lot of people 
running around. A young, pretty 
girl took me and another one took 
Lini and we walked through this 
little narrow alley and went into the 
strangest house I have ever seen. 
It had lots of places to sit but it was 
so noisy in there. I looked out and 
saw this silver wing and realized 
we were inside that big bird. The 
thing had eaten us! Again I waited 
to cross the Rainbow Bridge. Then 
we started to move. This was it. I 
was crossing that bridge. I looked 
out and the big field was getting 
smaller and smaller as we moved. 
Then it was nice again and I was 
being cuddled and loved by this 
beautiful girl. She told me her name 
was Dilianna and she smelled good. 
Linni was being cuddled and loved 
too. Maybe this was our new home. 

No, the flying house stopped and 
we all got back into another field. 

Now if you want to know what 
happened to me, you’ll have to 
read the next issue of Chesapeake 
Style. Don’t forget to pick it up. 
Otherwise you’ll never know 
the outcome of this story.

Cassie’s Tale, Home at Last
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A Glue Named Elmer

Country Cottage
Gourmet Candy Shop  Homemade Fudge

Handmade Gourmet Chocolates
Premium Hershey’s

Ice Cream

FULL SERVICE 
FLORIST

804-435-3812
795 Rappahannock Dr.
White Stone, Va. 22578

NEW! 
“Over the River” 

Chocolates!

By Ellen Dugan

E
very kitchen drawer 
has at least one—a 
white squeeze 
bottle topped with 
a bright orange cap. 

The bottle is labeled in brilliant 
blue and orange, and at the top 
of the label, smiling as if he’s 
just completed a successful DIY 
project, is a healthy but harmless 
bull named Elmer. Hard to believe, 
but Elmer is now 81 – about the 
same age as the Borden company 
was when Elmer first signed on. 

How did he get his job? 
What exactly does he do? And 
how did a milk company get 
involved in the glue business?

To start at the beginning, the 
Borden company was well into old 
age and perhaps enjoying a bedtime 
snack of milk and Oreos when it 
decided to get into the glue business 
in the early 1930s. It seemed like 
a good idea at the time because 
the main ingredient in the glue 
they wanted to manufacture was 
casein, the protein in dairy milk. 

Their first glue product, Cascorez 
All-Purpose Glue, debuted in a 
glass bottle and featured a separate 
wooden stick applicator attached 
to the side via a rubber band—a 
design perhaps engineered to inflict 
maximum inconvenience 
on the user.

The competition, 
LePage’s Glue, which 
dominated the market, 
was amber colored 
and smelled faintly like 
fish. Borden’s glue was 
white—the first of its kind 
for consumers. It spread 
evenly, dried clear, and 
was easy to wash off. 
People liked it. But they 

didn’t like the glass bottle, and 
they frequently lost the applicator. 
Probably the rubber band as well. 

In response, Borden developed 
an easy-to-squeeze bottle and 
an even easier to use push-
pull cap that allowed glue to 
flow from a small hole. Wisely, 
they also changed the name.

At this point in their glue history, 
Borden had the advantage of having 
created the most successful animal 
mascot in advertising history, 
Elsie the cow. However, Elsie was 
already stretched thin as Borden’s 
bovine rep for dairy products, 
but her husband Elmer, a tad on 
the lazy side when compared 

to her, was available. Because 
of this connection Elmer was 
tapped for the job and became the 
official “spokesbull” for Elmer’s 
Glue-All ® in 1951.

A large part of his 
job was to bond with 
customers and enhance 
their “glue experience” 
by becoming memorable. 
They needed to think 
Elmer’s whenever they 
needed glue for school, 
crafts, hardware, or home 
repairs. Additionally, 
he was charged with 
creating trust in his glue’s 
quality and ease of use. 

And although it wasn’t part 
of his marketing message, as an 
experienced first glue responder, 
Elmer did save a life. It happened 
at Sea World of San Antonio one 
December day in 1998 when 
ornithologist Cyndi Laljer noticed 
that an unborn chick’s egg was 
badly damaged. “I took the bottle of 
Elmer’s Glue…and I started putting 
the glue on the crushed-in side of 
the egg,” she said. After two weeks, 
the penguin chick matured inside 
the egg, and with a little help getting 
out—Elmer’s was so strong that the 
chick couldn’t peck the glued egg 
open by himself—he made it. Much 
to Elmer’s delight, Sea World named 
their newest resident after him.
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Something in the Air
By Denise DeVries

B
efore 2020, most 
people rarely thought 
about, or cared, 
what the nose knew. 
According to a June 

article on the Mayo Clinic website, 
“Smell dysfunction is common 
and often the first symptom of a 
Covid-19 infection.” It didn’t take 
a pandemic to interest me in the 
sense of smell. My olfactory sense 
is so acute that my husband calls 
me “airport nose,” claiming that I 
could work alongside the canine 
baggage-sniffers. I may not have 
achieved my childhood dream of 
becoming a “Nose” for a fragrance 
company, but I often call upon this 
sensitivity to enrich my writing.

Our most underestimated sense 
and its associated organ are more 
often the subject of humor than 
admiration. Actor and musician 
James Francis (Jimmy) Durante, 
“Schnozzola,” (1893-1980) often 
joked about his own protuberant 
proboscis. In 1987, Steve Martin 
took the prominent prow of 17 
century swordsman Cyrano de 
Bergerac to the big screen with 
“Roxanne,” a contemporary 
romance. Faced with a bar bully, 
he provides 20 insults to his own 

significant snoot, ranging from 
meteoric to aromatic: “It must 
be wonderful to wake up in the 
morning and smell the coffee…
in Brazil.” These are updated 
versions of Rostand’s ripostes, 
which included “Dramatic: 
‘When it bleeds, the Red Sea.’”

From 2017 to 2020, I was exposed 
to a whole new set of scents during 
a temporary retirement in Arizona. 
We lived in the “East Valley,” south 
and east of Phoenix in the Sonoran 
desert, with average rainfall of nine 
inches per year. The landscape 
is characterized by the iconic 
saguaro cactus with its outstretched 
arms. This giant shelters small 
drought-tolerant plants such as 
tumbleweeds, sage scrub, and 
aromatic mesquite and creosote, 
each with its own dusty fragrance. 

In 2019, a bit scent-starved, 
I created an “Aromapoetry” 
workshop for the East Valley Poets 
in Tempe. We talked about how 
aroma carries memories straight to 
the olfactory bulb, read examples of 
poems using the sense of smell, and 
created our own. Most of our poems 
were about the scent of desert rain, 
which is not only distinctive, but 
rare enough to be considered a 
treasure. The unassuming shrub 

responsible for this scent, creosote 
(Larrea tridentata) or greasewood, 
has small, grayish leaves and 
yellow blossoms that turn into little 
white puffballs. It was named for 
the wood preservative tar used on 
railroad tracks, but has no other 
relationship to the toxic substance. 
I learned that capturing a scent in a 
dry climate requires a bit more work 
than in a humid one. If you breathe 
onto a creosote plant, the plant will 
respond to the humidity in your 
breath by releasing its fragrance. 

When I returned to my Virginia 
home at the beginning of the shut-
downs in 2020, I had nothing much 
to do but walk around outside. Like 
many people, I struggled with lack 
of inspiration, but time in nature 
seemed to fill the emptiness. I 
rediscovered the abundance of 
fragrances I had taken for granted. 
Morning and evening here have 
different smells, and depending on 
its direction, the wind may bring a 
whiff of skunk, fertilizer, or smoke 
from the Omega factory in Reedville 
or the paper mill in West Point. 
Wisteria, rising dew, hot cornfields, 
damp grass—maybe these are 
compensation for the heavy, muggy 
air and pollen-yellow puddles. 

It should be no surprise that 
the word inspiration comes from 
the Latin inspiratus—the past 
participle of inspirare, “to breathe 

into, inspire”. On my daily walks, 
I inhale oxygen and pollen and 
then go inside to exhale poetry. 

Now I really do try to smell the 
roses every day, remembering the 
many who are unable to do so.

Valencia, David, M.D.; 
Hometown Health, Mayo 
Clinic Health System; “Q&A 
Covid-19 and loss of smell, 
taste,” Thursday, June 3, 2021 
www.mayoclinichealthsystem.
org/hometown-health/
featured-topic/q-and-a-covid-
19-and-loss-of-smell-taste
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55 Commerce Parkway, Warsaw 
804-250-2277

www.hhfb.org, email: info@hhfb.org

People helping people since 2010 because no child, family or senior 
should live on the edge of hunger. Serving 2.1 million meals to families 

in need in the Northern Neck and Upper Middle Peninsula.

Tidewater And Timber~Fall Time on Water and in Woods

By Chelly Scala

A
s we approach the 
fall season, fishing 
in the Northern 
Neck has been 
amazing. October 

in the Northern Neck outdoors 
has much to offer. As air and water 
temperatures continue to cool 
and the days get shorter, outdoor 
opportunities are increasing. The 
more comfortable fall weather 
will encourage seasonal fish 
and wildlife movement. 

The fall colors are beautiful 
especially on the water. When the 
water appears to be churning with 
baitfish and the gulls are diving 
and chasing bait, it’s easy to get 
excited. Take this opportunity to 
cast or jig into the schools as they 
feed on the surface for baitfish. 

Spoons or jigs that mimic 
baitfish are great choices. 
Examples of lures to cast and 
retrieve or jig with include 
Diamond and Stingsilver 
jigs in 2 to 4-ounce sizes. 

Trolling works great for 
moving fish and is a favored 
tactic for blues and striped 
bass. Popular lure choices 
for trolling include Tony 
Accettas, Clarks, crippled 
alewife and drone spoons. In 
preparation of our trolling, 
we keep plastic reel spools 
made up with a variety of 
lures rigged with 20 feet 
of 30-pound test leader 
for quick exchanges and 
options. We use chrome, 
gold and white colors to see 
which ones gets the most 
attention. When baitfish 
are near the surface, try 
small in-line sinkers with 
the leaders. We also have 

great success trolling bucktails 
with twister tail trailers or small 
sassy shads. When trolling with 
planers, use #1 planers out first 
and keep them outboard. Then 
use #2 planers inside and closest 
to the stern of the boat. When not 
using planers, try in-line trolling 
weights in 4 to 6 ounces sizes for 
outboard lines. Also, consider using 
20 to 25 feet leader with barrel-
snap swivels at the connecting 
end to the sinker or planer. 

Chumming is another great 
option and works when one 
creates a chum slick with ground 
menhaden oil. Create a good slick 
so that the fish are attracted to the 
bait, which is drifted back into 
the slick. Let your bait drift back 
into the slick with no terminal 
tackle and have your net ready. 

Structured bottom areas near 
the Southern Maryland Middle 
grounds, the Asphalt Pile and Fish 
Reefs in Virginia are great places 
to chum. Other great possibilities 
are to anchor where there are 
obstructions where the bottom 
contours are 30 to 35 feet. Look for 
signs of baitfish in these areas.  

There have been changes in the 
regulations, so please always double 
check the fisheries management 
websites when planning your 
fishing.  There are non-offset 
circle hook requirements when 
targeting striped bass. This can 
include requiring anglers to use 
non-offset circle hooks when 
using fish, crabs or worms as 
bait and targeting striped bass, 
or when using processed baits 
and targeting striped bass.

Visit www.eregulations.com/
maryland/fishing/striped-bass or 
call 1-877-620-8DNR (8367) for 
additional information. Potomac 
River Commission (PRFC) 
Recreational Striped Bass Season 
regulations visit the website at 
http://prfc.us/fishing_potomac.
html or contact them by phone 

at 1-800-266-3904 or 804-224-
7148.  Information on Virginia’s 
Marine Waters of the Chesapeake 
Bay and Tributaries can be found 
at http://mrc.virginia.gov/index.
shtm;  by https://dwr.virginia.
gov/ or by calling (757) 247-2200.

October also provides 
opportunities for those who enjoy 
the woods. Consider your most 
recent observations of turkey and 
deer movement, remembering 
travel trails, tracks and other signs 
where seen. Check your deer stands 
and equipment, camo, turkey calls, 
turkey blinds and safety harnesses, 
before you hunt. Preparation is 
smart. Ensure to obtain permission 
to hunt. Always have a plan, charge 
your phone prior to hunting and 
let someone know where you will 
hunt and when you will return.   

For infweormation about Virginia 
hunting seasons, visit the Virginia 
Department of Wildlife Resources 
(DWR) website at https://dwr.
virginia.gov/ Try to share your 
success with those in need and 
checkout the Hunters Feeding the 
Hungry at www.h4hungry.org/
Scala photo.
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Local Business Services

Olverson's Lodge Creek Marina, IncOlverson's Lodge Creek Marina, Inc
CallaoCallao

804-456-0251804-456-0251

www.olversonsmarina.comwww.olversonsmarina.com

804-333-3770

Rest in Peace, Rest in Peace, FreddieFreddieRest in Peace, Rest in Peace, DocDoc
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Local Business Services

Kinsale Museum
Open year round

Fridays and Saturdays, 10-5
449 Kinsale Rd., Kinsale

museumdirector@gmail.com
www.kinsalefoundation.org 

804-472-3001 804-472-2013

Discover Kinsale's Rich History

Modern Full Service Marina 
with Retail Marine Store

829 Robin Grove 
Lane, Colonial Beach

www.theboathousemarina-va.com

Chesapeake Style 
Thanks Local Businesses 
for Advertising Locally

Rescue, Inc.

Making a difference
on the Northern Neck, 

one cat at a time.

804-480-2066
garfieldsrescue.org

SEND DONATIONS TO:
PO Box 257, Kilmarnock, VA 22482
garfieldsrescue@gmail.com
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Partners for Pets: Wishes Do Come True

Live more 
Comfortably with a 

Home Equity 
Conversion Mortgage

Bill Graves, NMLS 506610 
Local: 804-453-4141.....Toll Free: 866-936-4141

Ficklin Bryant
                              UPHOLSTERYUPHOLSTERY

Specializing in:
Household Furniture

Patio Furniture 
Cushions & Cornices
Decorative Fabrics

Boat Seats & Repairs

804-333-3343
804-313-7303 costaricafick@gmail.com

By Martha M. Hall

“
A dream is a wish your 
heart makes” goes the 
old song, but most of us 
know that dreaming and 
wishing doesn’t often 

get something done. Wishes and 
dreams become realities through 
hard work, persistence, and more 
than a healthy share of help. This 
is what it has taken to bring the 
dream of a no-kill animal shelter 
to a projected reality in Lancaster 
County. Terrie Dort, President of 
Northern Neck Partners for Pets 

(NNPP), 
admits 
readily 
that if 
she had 
known 
what was 
involved, 
she 
might 
very well 
have 
declined 
to pursue 
such a 
massive 
venture. 

“But,” she says, “I’m in it now, 
and I’m not going anywhere. 
It’s really a life commitment.”

The Animal Welfare League 
was able to provide a substantial 
donation to jumpstart NNPP’s 
Capital Campaign. NNPP also 
received a donation of land for the 
proposed shelter, and they now 
own over 35 acres in Lancaster 
County. Because the land was 
not zoned for an animal shelter, 
a request for re-zoning had to be 
made to the County, approval for 

an entrance had to be requested 
from the Virginia Department of 
Transportation, and Terrie learned 
that there are special requirements 
specific to animal shelters that 
have to be met. “It’s not as simple 
as ‘let’s put up a couple of runs and 
open a shelter’. There are special 
ventilation requirements. There 
have to be separate septic systems 
for animals and humans, as well 
as room for expansion and the 
ability to shelter different kinds 
of animals that may need to be 
rescued. It’s a lot to consider.”

NNPP is now in the construction 
phase of their efforts after awarding 
the architectural contract to DWG 
Architects/shelterplanners.com of 
Charlottesville. The firm has vast 
experience in designing animal 
shelters and knows the types of 
requirements that must be met to 
make a structure viable. “We are 
moving into a full-time fund-raising 
phase. Our Board members and 
volunteers are working tirelessly 
to raise the funds we need to 
move forward, she says. “We 
have received some significant 
donations so far; people really 

want to see this shelter built. Many 
people believe in our concept.”

The central tenet of the NNPP 
concept is that it will be a “no-
kill” shelter. “Sadly, there are still 
situations in the Northern Neck 
when the animals in our shelters 
have to be euthanized in spite 
of the efforts of rescue groups. 
Unfortunately, healthy animals 
often pay the ultimate price because 
they can’t be housed indefinitely. 
We are hoping that our new shelter 
will support existing facilities 
to alleviate some of those sad 
endings,” Terrie said. “Our mission, 
basically, is “no animal left behind.” 

A lot of work? Yes, but Partners 
for Pets believes if area animal 
lovers contribute to this effort, 
the shelter will be no longer 
a dream but a solid reality. 

Donations for the shelter 
can be made through the 
organization’s website: www.
northernneckpartnersforpets.
org, at NNPP’s booth (#84) 
at the Kilmarnock Antique 
Gallery, or by mail at P.O. Box 
361, Irvington, VA 22480. 
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Get your Pet Blessed 

Burgess
15137 Northumberland Hwy.

804.220.2009

Warsaw
4562 Richmond Road

804.333.8222

Lancaster
11540 Mary Ball Road

804.462.9600   

www.belfieldpt.com

By Corrine Anthony Becker

T
here are always lots 
of reasons to visit 
Heathsville, but 
Saturday, October 
16 is one of the 

best days to Make It a Heathsville 
Saturday. The entire community 
is coming together to offer a 
variety of fun shopping and things 
to do in conjunction with the 
Heathsville Farmers Market. 

As part of this month's market, 
the public is invited to bring 
their pets for a Blessing of the 
Animals ceremony, courtesy of 
St. Stephen's Episcopal Church. 

The Heathsville Farmers Market 
is sponsored by Rice's Hotel/
Hughlett's Tavern—RHHT—and 
offers Northern Neck produce, 
pickles, bread and baked goods, 
gourmet peanuts and BBQ Sauce, 
local pasture-raised pork, quality 
artisan handcrafts, and more. 
There are new vendors at every 
market. The Farmers Market 
operates from 9 a.m. to 1 p.m.

The Northumberland Library's 
Tech-Mobile will also be on site 
and open for tours. Big Blue, as 
the vehicle is affectionately called, 
is both an internet hot spot with 
computers, as well as a place 
to browse the latest books.

Meanwhile, inside the historic 
Tavern itself, the Heritage Arts 
Center gift shoppe will be open 
for business. Shoppers will find 
artists working in their studios, and 
one-of-a-kind, locally-made artisan 
wares for sale. The Tavern Cafe´ 
will be serving light luncheon fare, 
all homemade by the volunteers 
of the Tavern's Culinary Guild. 
Special on Market Day, the café 
makes glazed donuts, hot out of 
the fryer. For on-the-go eating, visit 
the food concession stand in front 
of the Tavern Meeting Building.

A historic landmark since the late 
1700's, RHHT is home to four active 
artisan guilds, all of which will be 
on-site that day, demonstrating 
and selling their wares. Follow 
the smoke to the Forge to see 

the Blacksmiths at work. The 
Woodworkers have both a modern 
and a colonial era workshop in the 
Carriage House, which also houses 
a collection of antique carriages. 
The Spinners and Weavers gather 
in their studio upstairs in the 
Tavern. The Quilt Guild will be 
having a special Quilt Sale in the 
market's open-air pavilion.

But elsewhere in Heathsville, 
there are other big doings on a 
Heathsville Saturday. You'll find 
interesting shops, attractions, 
eats and historical sites. Visit 
Ye Olde Book Shoppe, a used 
book store run by volunteers 
of the Northumberland Public 
Library. Browse the classy church 
thrift shop run by St. Stephen's 
Episcopal. Check out Kathy's 
Korner for unique treasures. 

Pick up your Historic Heathsville 
Walking Map, and wander past 
homes and buildings from every 
century since the 1700's. 

All sites are located on Route 
360 in Heathsville. Historic 
RHHT a non-profit run entirely 
by volunteers, is found at 73 
Monument Place, hidden just 
off Route 360 behind the old 
Northumberland Courthouse.

This is the season-ending 
Heathsville Farmers Market. 
Primis Bank has been the major 
sponsor of the Make It a Heathsville 
Saturday community-wide 
initiative. For more information, 
visit www.RHHTFoundationinc.org, 
e-mail info@rhhtfoundationinc.
org, or call 804-580-3377.

My Little Girl
By Grid Michal

I miss her tonight : my little girl's growing up too fast

I must concede. Last week was the first dance

For her, attended without prodding , and this week... 

Well, it's tryouts for the lead in a community play.

Next, I guess, Hollywood or New York. Lord, 

can't you make her stay with me just

For a second and bond, or whatever they do today? Let her be Daddy's Girl 

just a few minutes longer Before leaving the crib to head to the dance?

I was there , but I missed the times . And I miss her tonight.
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Simple & Delicious Favorites, Italian-American Style

By Lee Casazza
Spaghetti Alla Carbonara

I 
prefer spaghetti carbonara 
made with pancetta. If 
you are a purist, make 
it with guanciale (pork 
cheeks). Authentic 

spaghetti alla carbonara does not 
contain cream. The creaminess 
comes from the eggs and 
cheese. Grate the cheeses, slice 
the shallots and garlic first and set 
them aside on a cutting board. This 
was my son Brandon’s favorite. 
We lived near an Italian restaurant 
in Washington, D.C. and he always 
ordered this when we ate there. Why 
go to a restaurant for this when you 
can make it to perfection at home?
 8 oz pancetta or guanciale, diced
2 T olive oil or avocado oil
2 T unsalted butter
2 medium shallots, cut in half and 
thinly sliced
2 cloves garlic, thinly sliced
1/2 cup dry white wine
1 lb spaghetti
3 whole eggs and 2 egg yolks
1/2 cup freshly grated Parmigiano-
Reggiano cheese
1/2 cup freshly grated Pecorino 
Romano cheese
Freshly ground black pepper
1 t red pepper flakes

1 T chopped Italian parsley
1 T chopped fresh basil

Thinly shaved Parmigiano or 
Pecorino cheese, for garnish

In a large skillet that is big 
enough to hold the cooked 
pasta, cook the pancetta or 
guanciale until crisp.

Pour out most of the fat and 

add the olive oil and butter; sauté 
the shallots for about 2 minutes.

Add the garlic and sauté 
another minute.

Add the wine and stir with 
a wooden spoon, scraping up 
the flavorful brown particles 
from the bacon. 

Turn off the heat and set aside.
Bring a large pot of salted 

water to a boil, add the 
spaghetti and cook 7 to 8 
minutes, until al dente. 

Drain the spaghetti, but 
save 1 cup of the pasta water.

While the pasta is 
cooking, put the eggs and 
yolks into a mixing bowl. 

Add half of the grated cheeses 
and season to taste with black 
pepper and red pepper flakes. 
Whisk until well combined. 

Return the skillet with 
bacon mixture to low heat. 

Add the hot drained spaghetti 
to the pan and toss for a couple 
of minutes to incorporate.

Remove the skillet from 
the burner and pour the egg-

cheese mixture onto the pasta, 
tossing quickly and thoroughly, 
which will gently cook the eggs 
using the heat of the pasta.

Return the skillet to low heat 
and toss another minute.

Add some of the reserved 
pasta water to thin the sauce.

Add the chopped parsley, 
basil, and garnish with some 
shaved cheese and serve.

Serves 4
Ultimate Tiramisù

Tiramisù roughly translated 
means "pick me up" or "lift me 
up". It is a traditional dessert 
from Italy made with espresso, 
mascarpone cheese, whipped 
cream, Savoiardi (ladyfingers), and 
a custard called zabaglione. Every 
Italian mamma has her own 
recipe. I was fortunate enough 
to enjoy one made by my friend 
Giuseppina Cappiello in Positano.
Espresso Syrup
1 cup brewed espresso, or 2 T 
instant espresso powder dissolved 

in 1 cup boiling water
1/4 cup marsala wine or brandy
Zabaglione
6 large egg yolks
1/2 cup granulated sugar
2 T marsala wine or brandy
2 cups mascarpone cheese, room 
temperature
1 cup heavy whipping cream
24 Savoiardi Ladyfingers 

Cocoa powder, for dusting
Chocolate shavings, for garnish

In a medium bowl, mix 
together the espresso and 
marsala or brandy and let cool.

Make a double boiler by placing a 
heat-resistant bowl over a saucepan 
of barely simmering water.

Do not let the bowl touch 
the simmering water.

Beat egg yolks and sugar in 
the double boiler using a hand-
held electric mixer until tripled in 
volume, about 5 to 6 minutes.

Carefully remove bowl from 
heat and place on a tea towel.

Beat in the marsala wine 
or brandy and mascarpone 
until combined.

In a large bowl, beat the heavy 
cream until stiff peaks form.

Gently fold the mascarpone 
mixture into the whipped 
cream until well combined.

Spread a thin but even layer 
of mascarpone mixture on 
bottom of a 9-inch pan.

Quickly dip both sides 
of each ladyfinger into 
the coffee mixture.

Place the ladyfingers on top 
of the mascarpone mixture. 
You will have to cut some 
to completely fill the pan.

Spread half of the 
mascarpone filling on top.

Dip the rest of the 
ladyfingers in coffee and 
arrange over the filling.

Spread the remaining 
mascarpone filling on top.

Cover and refrigerate 6 hours.
Let tiramisu stand at room 

temperature for about 30 
minutes before serving.

Dust with cocoa and garnish 
with chocolate shavings, if desired.

Serves 9.
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Wild Style Cuisine~Sauerbraten

S
auerbraten, a German 
variation of pot roast, 
is a roast marinated for 
several days in a wine 
and vinegar base that 

tenderizes the meat and infuses it 
with seasoning. Planning ahead 
is necessary and worth the wait. 
It is the national dish of Germany 
and can be found on almost every 
German menu. The many regions of 
Germany have their own variations, 
much like different parts of the US 
have their own versions of chili, 
pot roast, and more. Venison lends 
itself well to the bold flavors and is 
a popular choice along with beef—
and occasionally lamb, mutton, 
pork and in some regions horse 
meat. Sauerbraten tastes better the 
second day, and the same goes for 
the traditional side dishes—spaetzle 
and beets can both be made a day 
ahead. The recipe for Sweet and 
Sour Beets below is a nice stand-in 
for traditional braised red cabbage. 
The flavors are similar, and beets 
may appeal to diners who won’t eat 
cabbage. Bring Oktoberfest to your 
dinner table with this traditional 
meal and raise a glass of beer to fall! 

Sauerbraten is served with a 

sweet and tangy gravy made from 
the cooking liquid and crushed 
gingersnaps. The cookie crumbs 
work as the thickener, take the 
edge off the acidity, and add 
smoothness and depth of flavor.
Sauerbraten
Serves: 4
Total Time: 3 1/2 hours (plus 3 
days marinating time)
3 lb. venison roast
1/2 c. red wine vinegar
1/2 c. red wine
3/4 c. water
1 bay leaf
5 whole black peppercorns
3 whole cloves
1 Tbsp. salt

1 onion, coarsely chopped
1 large carrot, chopped
1 2” sprig fresh rosemary
2 Tbsp. vegetable oil or bacon 
fat
3 Tbsp. butter
6-8 Tbsp. finely crushed 
gingersnaps
Salt and pepper, to taste

In a medium saucepan 
combine the vinegar, wine, 
water, seasonings, and onion 
and heat to boiling. Remove 
from heat and cool completely. 
Combine marinade and 
meat in a resealable plastic 
bag and refrigerate for 3 
days, turning occasionally. 
Remove meat from marinade, 
reserving marinade. Pat meat 
dry with paper towels. Heat 
vegetable oil in a deep-sided 
skillet over medium-high 
heat and brown meat on all sides. 
Add reserved marinade and 
vegetables, bring to a simmer, 
reduce heat, cover and cook 2 – 2 
1/2 hours or until fork-tender, 
turning occasionally. (Alternately, 
after browning, put meat and 
marinade in a covered Dutch oven 

in a 350° oven for 2-3 hours.)
Remove meat and cover with 

foil to keep warm. Strain and 
reserve cooking liquid; discard 
the vegetables. Measure cooking 
liquid—there should be about 2 
cups. If not, add enough beef broth 
to make 2 cups. In a small saucepan, 
melt the butter over medium heat, 
whisk in 1/4 c. crushed gingersnaps 
to make a roux, and cook 2-3 
minutes until smooth and bubbling. 
Slowly whisk in the cooking liquid 
and simmer until smooth and 
thickened, stirring constantly. 
Taste and adjust seasonings. The 

balance of sweet and sour is a 
matter of preference—adjust the 
flavor according to your taste. If the 
flavor is too strong, dilute it with a 
little water or beef broth. If a thicker 
gravy is desired, add crushed 
gingersnaps a tablespoon at a time 
until desired thickness is achieved.

Serve with browned spaetzle 
(link below) or wide egg noodles 
and Sweet and Sour Beets.
Sweet and Sour Beets
1 lb. fresh beets, peeled and 
julienned
4 oz. Honeycrisp or Granny Smith 
apple, peeled, cored and julienned
1/2 c. onion, small dice
1 Tbsp. bacon fat
3 Tbsp. apple cider vinegar, divided
1 Tbsp. plus 1 1/2 tsp. granulated 
sugar, divided
1/2 c. plus 2 Tbsp. water, divided
1 1/2 tsp. flour
1 tsp. Kosher salt

Salt and pepper, to taste
In a medium saucepan 

over medium-low heat, 
cook onion in bacon 
fat until soft. Add beets, 
apple, 1 Tbsp. vinegar, 
1 Tbsp. sugar and 2 
Tbsp. water. Bring to a 
simmer, reduce heat, 
cover and cook, stirring 
occasionally, until 
beets are tender, about 
30 minutes. In a small 
bowl, whisk together the 
flour, Kosher salt, and 
the remaining 1 1/2 tsp. 
sugar, 1/2 c. water and 
2 Tbsp. vinegar. Stir into 
the vegetables and cook 
until slightly thickened 
and glossy, about 3-4 
minutes. Season with 
salt and pepper to taste.
Link to recipe for Spaetzle: 
www.melskitchencafe.

com/homemade-german-spaetzle/
Photo by Wendy Hyde. All recipes 
included in this column are original 
by Wendy Hyde unless otherwise 
noted. She can be contacted at 
wildstylecuisine@gmail.com; follow 
her on Instagram as girlgamechef.
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