e
l
ty

CHESAPEAKE
Volume XXII Issue 8 August 2019
©

S

PRICELESS

www.chesapeakestyle.com

Serves and Celebrates the Chesapeake Bay Region and its People, Past, Present and Future

2

August 2019

Fast Times on the Rivers

“You should have been a lawyer,” my mother said—more than once. My
father studied law, at home, after work. He passed the bar and was a member
of the Virginia Bar Association, until he died at 95. He never practiced law.
I often wonder if Journalism is my forte. That said, I am not a lawyer.
“People are dying now who never died before,” my mother said—more than
once. I recall making my first Will, maybe following my divorce? My thinking at
the time was that one's heirs don't have much sense about life or money, until
age 40. So my Will stipulated that whatever money or assets there might be
could only be spent for education or health emergencies, before they were 40.
Once my son and daughter were older than 40, I deemed their decision
making a bit more reliable. My second Will made my heirs, my son and
daughter, coexecutors, with everything being divided equally. By this time I
discovered a wonderful little fact, applicable to Wills made in Virginia. (It may
also apply in other states). “I intend that any such separate writing be given
effect at my death in accordance with the provisions of Virginia Code Section
64.2-400 (or any successor provision then in force).” This allows the flexibility
of giving specific items to specific people, without having a codicil, a witness
or notary. You write it down and put it with your Will. So, your precious,
precious ring can be given to your favorite person, or a dollar bill or a Silver
Dollar, could be given to your less favorite person. Or your player piano or
your moldy favorite dog bed can be given to whomever you choose. All of your
old National Geographics can go to whomever has the best sense of humor.
BTW, Wills should Not be kept in a safe deposit box.
Typically safe deposit boxes are frozen upon death.
My most recent Will includes another newly discovered fact. Deed on Death,
“A transfer on death deed allows you to select a beneficiary who will receive
your property, but only when you've passed away. The beneficiary will have
no right to your property while you're alive and, if you own your home jointly,
the transfer on death deed does not apply until all the owners have died.” (It is
my understanding—as NOT a lawyer—that my beneficiaries will avoid taxes
and probate. This also applies to any other monetary assets. Ask a lawyer.)
Where there is a Will, there is a way. My way. Your way.
Without a Will, your will will be the Commonwealth of Virginia's way.
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Athena is enjoying the summer.
Joy Brenda Burch photo

Sharon Weller Phillips painting.
A Tuck Stern Skiff has a shape
similar to a sailboat. With its
stern tucked up out of the water
it has less drag so she will move
faster with a smaller engine.
It is thought the design began in
western shore of Maryland and soon
inspired Waterman on the Eastern
Shore of the Chesapeake Bay to
rig them out for catching crabs by
trotlines or tonging for oysters.

This image of a Tuck Stern skiff is
painted by Sharon Weller Phillips,
who is a lifelong resident of the
Chesapeake Bay. Born and raised
in Virginia Beach. Her love for
the bay and boats grew as Sharon
worked on various charter fishing,
work boats and ocean going ships
as an Able Seaman. She now enjoys
sailing and their small farm as
resident of Mathews County.
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So, Why Do Squirrels Act Squirrely?

W

By Ellen Dugan

contrary, they are
efficient problem
solvers, aces at
deception, and
have parlayed their
athletic skills into
almost unbelievable
heights when
confronted with
figuring out the
best way to raid
a bird feeder.
As gymnasts
eternally in search
of free food,
squirrels can rotate
their back ankles
180 degrees, thus
enabling these furry contortionists
to perform feats any circus acrobat
would envy. They are also equipped
with peripheral vision that is equal to
focal—front—vision so that they don’t
need to turn their heads to see what is
going on around them. And for sunny

e’ve all seen it.
The squirrel who
dashes madly out
in the road, stops
on a dime, looks
around, zigs a few steps, zags the
other way, then abruptly stops again.
We slam on breaks but it’s too late.
If only the poor
animal had kept going it
could have made it. Are
squirrels stupid or what?
Well, they’re not stupid.
Or spastic. Or suicidal.
Serving the Northern Neck Since 1980
Squirrels are just not
skilled street crossers.
They haven’t yet learned
that cars are among
their chief predators,
able to run faster than
almost anything else
nature has thrown at
them. A squirrel’s zigzag
behavior is a defensive
maneuver perfected
to foil foxes, hawks,
bobcats, and coyotes
as well as some overly
aggressive domestic cats
and dogs. It just doesn’t
work very well against
costaricafick@gmail.com
cars in a paved setting.
11975 Richmond Rd
This doesn’t mean
Warsaw, Va 22572
that squirrels lack good
804-333-3343 or 313-7303
judgement. On the

Ficklin Bryant

UPHOLSTERY

days, they have a film or natural pair
of sun glasses protecting their eyes.
Internally, and perhaps Nature’s
nod to mitigating the effects of a
predominately nut, seed, and fruit
diet, squirrels cannot vomit, burp,
or experience heartburn, even
though they also like to eat picnic
leftovers and are rapidly developing
a taste for fast foods. Perhaps in
years to come evolution will step in
and enable their digestive systems
to malfunction more fully in
response to pizzas and Big Macs.
In addition to stealing food that
is clearly earmarked for birds,
squirrels are paranoid hoarders.
They don’t like to share. Once
they’ve solved the initial problem
of finding a nut, then where and
how long to hide it, they have to
contend with possible poachers and
free loaders. They do this by digging
fake holes and pretending to bury
nuts in them while actually tucking

the nut inside their mouth and
waiting to bury it later, out of view.
It’s estimated that squirrels
can remember and recover—best
case—as much as 80% of the nuts
they bury, but these figures vary
considerably between sources.
What is certain is that both
squirrels and crows consistently
outperform college students by
wide margins in comparable nut/
seed finding memory tests.
In fact, American gray squirrels are
so smart, their mastery of deception
so advanced, and their threat so real,
that 14 of them were actually accused
of being spies and subsequently
arrested on charges of espionage in
2007 by Iranian Intelligence officials.
This may seem totally bizarre, the
stuff of urban legends, but it did
happen – and historically to other
animals as well. Stay tuned!
Sharon Wood Fine photo.
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Gardening in Style~Shade Gardening

S

By Nancy Shelley
hade gardening is a
challenge even for
experienced gardeners.
Everyone wants the
beautiful and colorful
blooms but, truth is, there are not
that many prolific bloomers for
shade. Stay hopeful, as there are
options that can still brighten up
even the darkest shady spots.
Most often the shade is provided
by thick tree cover. This adds
another challenge on top of the
shade, roots. Usually lots and lots
of roots which are not only hard do
dig through, but they compete for
ground moisture. Don't despair, your
shady areas are not wasted space.
Instead of only thinking about
blooms, change to thinking of

gorgeous foliage. One of the
most popular choices is the
good ole hosta. There are
literally hundreds of varieties
to pick from ranging from
miniature to giant. There are
many solid colors ranging
from a bluish green to vibrant,
almost neon, green. Many
have variegated leaves of all
sorts and some even look
hand painted. You can use
them as a background or
some of the smaller ones front
and center. They are so easy to
grow and multiply profusely.
Just separate every few years
and spread them around
your garden or share with friends.
Another shade friendly perennial
is the Astilbe. They actually do
bloom in colors of red, pink, salmon
and white. The flowers are kind of
feathery and dry nicely for some
indoor winter bouquets. Another
bonus from the Astilbe is its foliage.
If you look closely, you will probably
recognize it as being used by florists
in many flower arrangements.
Goat's Beard is a pretty little
perennial that has plumes of wispy
white flowers. It shows up good
against a background of green Hostas.
Then we have the modern day
hybrid Heucheras also known as coral
bells. Their deeply lobed leaves come
in many shades from pinks to deep
purples, lime green and beautiful

Commonwealth Florist
Your First Choice For Flowers

NEW LOCATION!

190 Main St, Warsaw
804-333-3441
8:30 a.m. to 5 p.m., Monday - Friday, and 8:30 a.m. to 2 p.m. Saturday
Orders of an immediate nature, (funerals) call After Hours 804-333-3441
www.commonwealthflorist.com

different textures and colors.
Green is not their only color
and their airy textures add a
tropical look to that shady spot.
Brighten up that shady
spot with some awesome
foliage. And most shade lovers
are perennial which just
makes them even better.
Astilbe visions in red,
Heuchera Hosta Blue Angel,
courtesy Nancy Shelley.

caramel
colors.
Grown in
front of
large hostas,
they can be
grouped to
put on quite
the colorful
show,
making even
the darkest
corner of
your garden
pop with
color.
There
are also
hundreds
of ferns
available
in many
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Faith Matters~Nature as a Spiritual Practice

S

By Torrence Harman
ome travel thousands of
miles to visit holy sites
in Jerusalem. Some walk
hundreds of miles on
pilgrimage along such
ancient paths as the Camino del
Santiago in Northern Spain. Some
visit cathedrals or temples in far
away places. Some read hundreds
of books on matters of the spirit
and talk about them as if they offer
the newest best road map for the
soul. Some pour over the hundreds
of thousand words of scripture
important to their faith tradition,
then debate or even argue over their
interpretations or their certainty.
Prayer, in a hundred plus forms,
offers possibility for connecting with
the Spirit of Truth or one’s spirit (with
a small “s”). We sing, dance, sit, move,
listen, talk, form, re form, seek, find,
forget, but are continually searching,
both alone and in groups, for ways to
connect with whatever we consider
the divine. Because somehow, we
sense that it is in something either
within or beyond us that will help
us discover how we matter and that

it has something to do
with “connection to all of
life” and to “spirit”—that
stream of energy either
or both human and
divine that is vital to life.
And the remarkable
truth is that connection
is as close as stepping
through the nearest
doorway where we live,
as close as the next deep
breath, as close as the
bird song that greets us
after dawn, as soundless
as deep currents in the
river or the wind that
makes river birch leaves
dance or the clouds drift
overhead.
Our
hearts can
soar with
the hawk or eagle that
floats on air currents
we can’t see but know
they are there because
the stillness of the hawk
depends on them.
The seasons cycle
around us as does the
sun rising, setting, then
rising again, cradling
us in the knowledge of
the certainty of its circle
of light, darkness and
light again, reminding
us that light will pierce
the darkness and
emerge again in our cycle of life. Rain
waters dry earth and we remember
the parched times of life when we
sought moisture to revive us again.
Recently extended family came
to visit my little less than an acre on
the shores of the Rappahannock.
I watched them, different ages,
renew and refresh. Connecting
in that special earth, sky, water
way that is such an awe some
rhythm in this Rivah country
so many of us call home.
One grandson headed for the rocks

on the shoreline, a solitary
fisherman in sanctuary
time communing with
some fish he would catch,
hold gently in his hand
then release back into
the water. The new to
the family Bassett puppy
was passed from lap to
lap, lovingly squeezed
by a seven year old
granddaughter but then
held in close embrace
by my 50+ son in law.
I sensed heart beats
resonating to the same
rhythm in man and
beast—a cardio exercise
more profound even

than the man’s morning five mile
run. My daughter spread her yoga
mat at the shoreline but never
moved a muscle as she dropped
into the soundless ebb and flow of
the river and perhaps her life, too.
A bald eagle passed overhead
several times that day drawing
our eyes heavenward and I sensed
the power and presence of the
Spirit carried by Holy currents of
peace and love. Do eagles smile?
Top, l, Torre Hinnant photo of David
Brendle and Wally, Walsh Hinnant
photo of Torre Hinnant, above, Torre
Hinnant photo of William Hinnant.

Home Décor & More

Mosaic Consignments & Gifts LLC

153 Northumberland Hwy. Callao
mosaicconsignments@gmail.com

804-529-1030
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Style Spotlight~Pearls of Wisdom

P

By Katherine Bavuso
earl Boutique is an
inviting, airy shop
where customers
are welcomed by the
owner, Sallie Dashiell,
with enthusiasm, a warm smile,
and delightful conversation. The
clothing, shoes, jewelry, and other
items contained within are an eclectic
blend of comfort, style, and artistry.
Sallie intentionally purchases
unique clothing lines for her store
to offer the community something
different. She has an affinity for
natural fibers and focuses on quality,
comfort, and ease of caring for
the material when choosing items
to sell. She also likes to support
and encourage local artisans,
carrying a number of one-of-a-kind
products created locally by fiber
artists and jewelry designers.
There are a plethora of options
made by local artisans, including raw
silks and other fabrics that have been
hand-painted,as well as garments

and totes
embellished
with original
stencils and
block printing.
In addition to all
these beautiful
new items,
Sallie also has
a consignment
section in the
back of the
store, called
June’s Closet,
where gently
used items can
be purchased at
reduced prices.
Sallie moved
to the Northern
Neck in 2013 to
help take care
of her mother,
volunteering at
Rappahannock
General Hospital and Lancaster
Middle School and working parttime
at Pearl for the previous owner,
Tammy Brock, until her mother
required full-time care. “It was a
leap of faith for me to move here
from California,” Sallie confided.
“My job there was very stressful at
times, and I found so much peace
and reflective time when I came here,
that I decided to stay. I have since
grown and matured spiritually in
ways I didn’t even know I needed.”
Shortly after her mother passed
in late 2016, Sallie offered to help
manage Pearl for Tammy, who was
busy with the new store she had
opened in Frederick, Maryland.
Tammy wanted to stay in Frederick
fulltime to care for her own mother,
so she offered Sallie the opportunity
to purchase the Kilmarnock store
from her a little bit at a time, over
the course of a year, easing the
transition. Sallie’s dog, Hazel, helps
greet customers and enjoys keeping
the menfolk company, as they

joke around in large, comfy chairs
while waiting for their wives.
Sallie has always liked clothes
and has been sewing since she was a
child, but revealed, “My real purpose,
the reason I’m here, is to connect
with people and form relationships. I
think it makes the community better
to have a venue like this for people to
gather together, tell stories, and visit.”
She sprang out of her chair and
raced to unlock the door, even though
it was not yet time to open, to help a
passerby who had spotted a potential

surprise gift for his wife through the
store window. Hazel came over and
plopped down on the floor beside
me, hoping for a few scratches behind
the ears, keeping me company
while I waited for Sallie’s return.
“The energy gets so good in here
sometimes, especially when strangers
start encouraging each other,”
Sallie explained, after sending the
delighted customer along his way
with his package. She particularly
enjoys helping customers coordinate
outfits for weddings and other special
occasions, adding, “These clothes are
designed to enhance women’s natural
beauty, so they feel good about
themselves, the way the clothes feel,
and the way they look in them. When

they feel comfortable and confident
in what they’re wearing, it frees them
to focus on forming connections and
building relationships with others.”
Sallie also helps foster a
welcoming social environment for
people to get to know one another
by hosting occasional events after
hours to introduce new artists and
new clothing lines, while offering
refreshments and the opportunity to
slip on some new clothes. Invitations
are sent to everyone on Pearl’s
mailing list, through the get togethers
are also open
to anyone
who walks in
off the street.
She further
assists the
community
by holding
occasional
yard sales to
benefit The
Haven, which
provides
shelter and
support for
women and
children
escaping
abusive
situations. Pearl’s customers donate
clothing and other items, which
are sold over the course of three
days. All of the money collected,
as well as any leftover clothing,
are then donated to The Haven.
“My goal is to have clothes for every
body,” Sallie shared. “No matter what
size or shape a woman has, I want
her to have outfits that make her look
good and feel good about herself.”
Fine her on FaceBook as
Pearl Clothing, and at 35 S Main
St. Kilmarnock, or call, 804435-8800. Hours are TuesdaySaturday, 10 a.m.-5 p.m.
Sallie and Hazel, Katherine
Bavuso photos.
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Spike’s Wildlife Almanac~Marsh Wren

F

By Carl Spike Knuth
or a little bird it is one
of the noisiest. The
marsh wren lives in
freshwater and coastal
marshes. It is especially
fond of cattail marshes or near
marshy edged streams, as well as salt
or brackish marshes and ponds.
It is often called a reed or cattail
wren and was once known as the
long billed marsh wren to distinguish
it from the sedge wren which had
been known as the short billed
marsh wren, a wren that prefers drier
habitat. Marsh wrens measure about
4-1/2 to 5-1/2 inches long. Its upper
parts are brown with distinctive
narrow white streaks, it’s under parts
are white to pale brown often with
faint barring on the flanks. It also has
a white eye stripe and a dark cap.
Marsh wrens have a habit of
flicking or cocking its tail upward.

They emit a series
of chattering notes
from a reed or
cattail sometimes
in flight; a loud, trill
like series of rattling
notes. During
courtship and at
the beginning of
nesting, the marsh
wren commonly
sings at night
when the moon is
full or nearly full.
The song is not
the most musical,
sounding more like
scratchy insect like
sounds, with an
occasional musical
note included.
The marsh wren
builds a globular
shaped nest of

reeds, cattails, grasses and down,
which is lashed to tall vegetation
and hung amid and connected to
emergent marsh vegetation such
as reeds, cattails and bulrushes.
Anywhere from five to nine eggs
brown eggs marked with darker
browns are laid and two broods are
generally raised. It has the unusual
habit of building extra, dummy
nests, probably for extra shelter or to
confuse predators as to which nest is
in use. This bold little bird is said to go
around perforating the eggs of herons
and bitterns nesting close by to
eliminate the potential for predation
on their own eggs and young. During
milder winters, it may stay in Virginia
along the coast all year round.
Carl “Spike” Knuth original artwork.
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Style Spotlight~Olverson’s Lodge Creek Marina

W

By Carol J. Bova

hen Fred
Olverson said,
“My grandfather
had a steamboat
landing, store
and farm at Parham Point on the
Machodoc Creek,” he offered a
glimpse into a time in Chesapeake
Bay history when steamboat
landings were the centers of trade
and commerce. In the 1800s
through the early 1900s, people
depended on the steamboats for
travel, for mail delivery, to receive
goods made elsewhere and to ship
crops, livestock and seafood. But
Fred’s story only begins there.
Fred’s grandfather, John Benjamin
Olverson, sold his hundred acre
property and landing and moved to
Washington D.C. before the Great
Depression, just when motorized
vehicles were beginning to replace
the steamboats. His oldest son Albert,
was Fred’s father. Albert went to work
for D.C. Transit, which is now the
Washington Metro. After World War
II, he bought a mile of waterfront land
off the south fork of the Yeocomico
River. Fred Olverson was just 12 years
old. He said, “Father and I built this
marina from scratch for over 50 years
until he died at 103 in 2001. We added
amenities to the marina each year.”
Now, Olverson’s Lodge Creek
Marina is one of the largest on the
Potomac River and the 5th or 6th

largest marina
in Virginia. Fred
said, “We’re the
national marina
for the MTOA
(Marine Trawler
Owners’
Association)
and home
port for the
Lodge Creek
Yacht Club
which has 88
members and
spouses. It’s the
largest in the Potomac River
Yacht Club Association.”
The marina is on a natural deep
water harbor and well protected
from hurricanes and tropical storms.
Fred lives on the 41-acre property,
and the marina is open 365 days a

year. The marina’s five docks feature
nearly 200 deep water slips for power
boats and sailboats. It has 138 land
covered bays for trailerable boats,
RVs, and motor homes. Fred said,
“Transient boats are welcome here.
There are ten transient slips at all
times for those motoring or sailing in
from the Chesapeake Bay or Potomac.
And we have boaters who’ve been
coming here for years. We have

five customers who have
docked their boat here in
excess of 25 years. One from
Shenandoah has had his 38
foot boat here for 45 years!”
Boaters from Canada,
North Carolina and South
Carolina are among those
who come to Olverson’s.
Fred explained, “The Lower
Potomac is the center of
the Chesapeake Bay so you
can boat in Maryland or
Virginia waters. Whether
you make a right or left turn,
you have all kinds of river
to explore. The Chesapeake
Bay is such a fine cruising
area, every American boater should
take advantage and see it.”
Fishing on the Lower Potomac
is outstanding. In July, they were
catching big perch on the
Yeocomico River. Croakers
would come later in the season.
Fred said, “It’s unusual that a
boat doesn’t come in with 50
fish! All the fish are cleaned
and eaten. Nothing is wasted.
The fish cleaning station
saves everything for
homeowners and
watermen to use as
bait in crab pots.”
Olverson’s Lodge
Creek Marina has lots of
amenities. It’s ice free,
offers high speed internet,
year round bathrooms, a
boater’s lounge with a full
kitchen and a picnic pavilion
with two grills, use of bikes, and
a heated pool from May to September.
They have fuel and pump out.
There are two handicapped friendly
ramps with fresh water wash down.
Courtesy cars are a special touch,
so boaters can shop for groceries
or go to a local restaurant. And
there are campsites available too.
Olverson’s has a boat brokerage
business to help people buy or
sell boats from a Sea-Doo to a 60-

foot sailboat. The website offers
a convenient contact form.
Fred hopes the marina will
continue on into future generations.
It’s already into the third generation
with his daughter Jodi’s husband
Steve Trice as the general manager.
Fred’s wife Cas handles internet
contacts and helps with the MTOA
boaters. Lynn Olivier is the marina’s
bookkeeper and secretary.
Easy to access from the Chesapeake

Bay, Potomac River and Virginia State
Highway 360, Olverson’s Lodge Creek
Marina is located at 1161 Melrose
Road, Lottsburg on the south fork
of the Yeocomico River. 37° 59’ 49”
N 76° 32’ 28” W. The marina phone
is 804-529-5071. For boat sales,
call 804-512-6256 or go to www.
olversonsmarina.com or Facebook.
Marie Stone photos, top, l, Freddie,
top, r, Princess, the assistant
secretary, Lynn Olivier secretary.
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Carefree Summer Color!

T

By Carol J. Bova
he ability of daylilies
to flourish along
roadsides has led to
them being called Ditch
lilies. These perennial
plants return to bloom year after

year. Flowers typically last a day, then
wither, but often another bud will
blossom near the first the next day.
If spent blooms are not removed,
they can develop a seed capsule
and generate new plants from the
seeds. Removing them encourages
more flowers. The offspring plants
from seeds may not grow true to the
parent, but sometimes, surprises
are good if you have the room to
see what develops from them.
Seeds do best if planted first in
garden flats or growing pots with
slightly acidic sterile soil. For those
who like to be technical, aim for a pH
of 6.7 to 6.8. Increase soil pH with a
little lime, lower it with sulfur. The
laid back gardener just waits until
after the last frost date and plants
the seeds, taking a chance on the
daylilies’ natural inclination to grow.
If you’d like to be sure of more
plants with the same kind of flower,

about every three years.
The ability to withstand
drought and their brilliant
colors make daylilies a
summer favorite.
A note of caution is in
order! Be careful if you
bring in the flowers for
arrangements—they are toxic
to cats. Should a cat eat some,
a vet can help save them if
treatment is started before
their kidneys are damaged.
Otherwise, sit back and
enjoy one of nature’s easiest
going flowering plants!
Carol J. Bova photos.

their root clumps are easily divided
and replanted. This can be done

Reedville Fishermen's Museum
Boats for Sale~List is subject to change

2007? 18 foot Little River Heritage
two man fiberglass rowing shell
with sliding seats 4 oars and 2 wheel
dolly. Like new. Asking $5000.

1975 34 foot sloop rigged Dufour sail
boat, with 9.9 Suzuki kicker. Very good
sails and over-all condition but the Perkins
Diesel has a cracked block. Asking $7000

Interested? Have a boat with
clear title that you wish to donate?
Please contact
Clif Ames via RFM 804-453-6529
Reedville Fishermen’s Museum is a
501(c)(3) Corporation.

WE ARE SEEKING BOAT DONATIONS
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Style Spotlight~A Step Above the Ordinary

W

By Martha M. Hall

hen I was first
introduced to
Brenda Jackson,
she wasn’t
present. I was
seated next to her father at a Ruritan
Club dinner, and he inquired if I
knew about Lancaster Tavern. When
I said I didn’t, he proudly pulled out
one of Brenda’s business cards and,
smiling broadly, said “Here you go.
That’s my daughter—she runs the
place.” When I visited the Lancaster
Tavern later, I met Brenda Jackson
face to face, and I saw first hand what
her father meant when he said “she
runs the place.” In fact, one might
argue that she is Lancaster Tavern.
When Brenda Jackson assumed
management of the Tavern in 2008,
she brought skills from all her

previous jobs to bear.
Like most young people,
she began her career life
working for other people,
and the first person she
worked for was, of course,
her father. “I loved being
outside and working with
my Daddy on our farm in
King and Queen County.
Daddy was afraid
I would grow up to
be a tomboy, so he
entered me in every
beauty pageant he
could find. That was
actually a very good
thing for me because
it taught me how to
be outgoing and how
to present myself. All
that public contact
really prepared me
for my future jobs.”
Those future jobs
included a stint at the
Montross Inn, where
she learned every
aspect of restaurant
management—except
for the kitchen.
“That,” she told me,
“came later.” At one point in
her travels, she lived with her
grandmother, and that’s where
she learned to cook. “I had never
done anything in the kitchen,
but when I lived with my
grandmother, I started paying
attention to how she did things.
She was the best cook! I asked her
once, ‘Nannie, why does everything
you cook taste so good?’ ‘Well,’ she
said, ‘I put a little sugar in everything.’
That was my first cooking lesson.”
Another job was at Schwarzschild
Jewelers in Richmond, first as a
national bridal and merchandise
consultant and assistant manager,
and later as manager of the Regency
Square store. “That’s where I learned
about wedding preparations,
event planning and catering,

and personnel management.
Good stuff for later,” she said.
Eventually, Brenda decided
that she wanted to work for herself
instead of others, and she launched
a landscaping business, using plants
from local nurseries, and her father’s
knowledge as a former nurseryman.
“I started with residential yard
maintenance and moved on to

serious landscaping, sod installation,
and irrigation. Much of the
landscaping you see around this area
and in Tappahannock is my work.”
She ran her landscaping company
for 15 years, during which time one
of her clients bought the Tavern
building. Calling on all her previously
acquired skills, Brenda entered the
restaurant business in 2008. She made
significant renovations to the original
1790 building, while keeping the 18th
century charm, décor, and ambiance.

She enclosed a screen porch to
make a cozy bar area, upgraded the
kitchen to commercial standards,
and added a dining deck. Brenda
handpicked all the mirrors,
pictures, and furniture in the dining
rooms, much of which had been
in her family for generations.
She turned several rooms upstairs
into two rental suites, and touring
them is like stepping back in time,
with fabrics, colors, and furnishings
echoing the 18th century origins
of the Tavern, and like the dining
rooms, carrying reminders of
Brenda’s family. “The antique settee
in one room belonged to my family.
My great grandparents courted on
that settee, and my grandfather
proposed to my Granny Jackson on
it.” The suites each have private baths,
complete with Jacuzzi tubs, a nod
to the niceties of 21st century life.
The Tavern’s menu reflects
Brenda’s vision for fine dining.
Southern cuisine with an upscale
twist, with freshness being the
hallmark of everything she serves.
Brenda sources her seafood locally,
her vegetables come from her
mother’s garden, and her herbs are
picked fresh each week. “In the time
I have been here, I have hired many
chefs, and I have learned the same
lesson from every one of them—
preparing and serving outstanding
food takes time, attention, and a lot
of practice. Now I’m the Chef, and
it’s the hardest job I’ve ever had.”
Brenda calls the Tavern “a step
above the Ordinary,” a play on words,
since the ‘ordinary’ was the basement
where those who were not fine diners
ate. A visit to Lancaster Tavern will
convince you that Brenda Jackson
is “a step above the Ordinary,” too.
Visit the Historic Lancaster
Tavern at 8373 Mary Ball Road,
Lancaster, call them at 804-4620080, and follow them on Facebook
as The Historic Lancaster Tavern.
Martha Hall photos.
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Independence Day

I

as his dinner
table. Now I
am a messy
eater, as any
of my shirts or
the wait staff at
any of the local
restaurants will
certainly attest,
but I’m Mr.
Clean compared
to Milt!
Martha
mostly tends
the nest and lets
us know quite
vocally that we
are not welcome
on our own pier,
but she tolerates
our presence
to a degree. Once she has eggs in the
nest, we try to minimize time on the
pier near the nest, although we do
have to walk by pretty close to get to
the boat. While she is incubating the
eggs for about six weeks or so, she
may not even fly away as I walk by.
Osprey typically lay three eggs,
and two of them hatched this year. It
typically takes about another seven
weeks before the juvenile osprey
are ready to try flying, and during

that night worrying about the
most of this time, Martha holds her
kids. Getting up the next morning,
ground pretty much like during the
incubation period. As the young
there was still only one osprey in
the nest. A quick jaunt around the
osprey get bigger, Martha starts to
property revealed nothing. Then,
fly away and yells at us from the tree
branches as we pass the nest but kind all of a sudden, another young
of leaves the youngsters to deal with
osprey in the nest, followed by
Milt and Martha. They were fine.
the scary humans by themselves.
The young osprey have found
At first, they get low in the nest and
their freedom and now fly around
try to hide. Later, however, they get
curious and watch my every move on
at will. Milt and Martha are not
the pier. They get really curious about tied constantly to the nest, and we
can once again use our pier—at
the kayak when it is under their nest!
So, for approximately 13 weeks, we least until next March. It was an
Independence Day indeed!
do not really own our pier. Milt and
Martha and their kids do. On July 3,
See you on the water.
Gerhard Straub is master of
they started flying. Finally! Finally,
the skipjack Claud W. Somers
we can go down on the pier and not
which is owned by the Reedville
worry too much about them…except
Fishermen’s Museum.
that after about an hour of working
The curious young osprey
on the boat and the young’uns flying
photo by Gerhard Straub.
around, only one of them came back.
I was worried sick. Did I start
reclaiming the pier for human use too
soon? Was all that care we took trying
to minimize disturbing
them all for nothing? Did
NEW EXCLUSIVE ART PRINTS
the young osprey just
get scared and fly too
far and couldn’t find it’s
way back? In fact, where
were Milt and Martha?
I did not sleep well

By Gerhard Straub
ndependence Day was
different this year. We
did celebrate the 243rd
anniversary of our
great nation with all the
usual activities. In spite of the
hot and humid weather, there
were parties, barbecues, boating,
parades, and of course fireworks.
At our house, however, there was
Milt and Martha to deal with, along
with their two new chicks this year.
You may remember Milt
and Martha as the two
osprey that come to nest
on one of the pilings of
our pier each year. This
is the third set of chicks
that we have seen them
successfully raise over
the several summers
Sat 8 to 4
Mon-Fri 8 to 3
Sun 9 to
they have been here.
For the most part, we
Community Coffee with a Cop
get along reasonably
well. Milt has learned
3rd Thursday of ever y month at 9:30 a.m.
that a sailboat is not an
At the Light in Callao
appropriate nesting site
and except for dropping
25 Sandy Street
an occasional stick on
804-529-5478
it once in a while, only
seems to use the sailboat
FREE CUP OF COFFEE WITH THIS AD

CALLAO COFFEE CAFE

“A Little Taste of New York in the Northern Neck”
Breakfast

Lunch

Desserts
4

CRYING SHAME

Custom Picture Framing, Art, Home Decor, & Gifts
103 Church Lane, Tappahannock, VA 22560
804-443-0070 · cryingshame1@verizon.net
Hours: Mon-Fri: 10-6 · Sat: 10-3 · Sun: 12-5
www.cryingshameframeshop.com
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Style Spotlight~Eagle River Construction

B

By Carol J. Bova
ack in 1994, Chet
Williamson invited
his friend Taft Carter
to come down from
Richmond to his home
on the river. They were fishing off the
end of the pier when the conversation
turned to going into business
together. Once they agreed that
Chet would handle the residential
work in the Northern Neck and Taft
the commercial construction in
Richmond, they started figuring out
a good name for their new business.
Just then, a majestic eagle flew
down the river. Eagles were an
endangered species at that time,
and both men stopped to watch
it in flight. Inspired by it, they
decided to call their company,
Eagle River Construction, and
since then, the eagles and the
company have flourished.
Chet began his construction

career after he served with the
82nd Airborne Division. He was a
union carpenter in his early days
in construction and then became
a property manager before he
applied his skills as a
construction manager
for a large developer. As
a man who loves to work,
he had a commercial
contracting company for
20 years before starting
Eagle River Construction.
Today, Chet is
pleased knowing the
company has a solid
history of using good
equipment and having
good employees.
Two estimators and
12 workers are on
the payroll, most
with twelve to fifteen
years experience.
His son Steve is
a subcontractor, a
carpenter by trade.
Chet said, “Every job is
a challenge. We make
sure the work is done
correctly, and we make
sure we have a satisfied

customer.” When Chet constructs
custom homes for his clients. He
works with them to build a home
from the ground up that is a reflection
of who they are, of their personality
and their lifestyle, so their home is as
unique and individual as they are.
He also helps clients with additions
that are so compatible with the
existing home, they look like they’ve
always been part of it. Materials,
trim, size are carefully selected so
the addition blends in and doesn’t
overwhelm the existing structure.
There are many reasons customers
consider a kitchen remodel project.
Whether it’s to update a style for
a kitchen that’s out of date, create
more usable space and storage or
to improve the kitchen’s function,
kitchen remodeling is one of the most
popular renovation projects today.
In an area with so many waterfront
homes, Eagle River Construction
offers the important service of home
elevations. If a homeowner wants
to elevate their home out of the
floodplain, Eagle River Construction
has the know how to choose from
the elevation techniques available
to lift a house and create a new
foundation so that the living space is

above all but the most severe floods.
Chet said, “We’re a Class A
contractor, licensed, insured and
bonded. We have the experience to
do a residential or commercial job the
right way. Those jobs have included
work at George Washington’s
birthplace and building some forty
houses on the water all over the
Northern Neck.” He enjoys solving
challenges for his clients. When one
of them needed to install an elevator
for handicapped access in her home,
he designed a new entry around it.
Eagle River Construction handles
commercial jobs with the same
care and experience as they use
in their residential work. They’ve
built car dealerships, offices, and
restaurants, and they’ve remodeled
schools and retail shops and
worked on historic locations.
One of Chet’s favorite projects
was a modest one, close to
home and close to his heart, the
gazebo at the center of the village
park in Kinsale. “It’s beautiful,
all wood with a metal roof.”
After 30 years living on the water,
and more than 55 years in business,
Chet moved into Kilmarnock. He
spends some time away from the
job working with family-oriented
charitable and historic organizations.
But he said, “My biggest hobby
is my job. I enjoy what I do.”
“I’m one of the luckiest guys in
the world—I enjoy doing what I
do. I like the people here. When
I get the job, our goal is to come
out with happy clients, a great
product and to become friends.”
Eagle River Construction is
located at 2151 Northumberland
Highway in Lottsburg. Their hours
are Monday to Friday 8 to 5 and by
appointment. Call them at 804-5295700 or email, info@eagleriverconst.
com. Their website offers a lot of
good information and has a contact
form too: www.eagleriverconst.com.
Bob Flynn photo of Kinsale Gazebo
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Brain Injury~Thoughts About Comfort Zones

O

By Martha M. Hall
ne of my support
group members
raised a good
question recently:
“Why do I feel so
uncomfortable when I go out, and
I can’t wait to get home?” This is an
issue for many, but it is especially
problematic for those suffering
with the effects of a brain injury.
Leaving home where you feel safe
and in control to venture to a place
where you feel neither safe nor in
control is staggering for a brain injury
survivor, and the reason has a lot to
do with the way the brain functions
after an injury. It also has to do with
the concept of comfort zones.
Everyone has a comfort zone, that
mental and emotional place where
our anxieties are low and we can use
a familiar set of behaviors to maintain

a consistent level of performance
without a sense of risk. When we
move outside of our comfort zone,
when we stretch our skills a little bit,
we experience an increase in anxiety,
but we also experience a positive
increase in performance. This is
a good thing, until the increase in
anxiety begins to negatively affect
the performance. This happens
often when we try to do something
that is too hard emotionally, or too
demanding for our current skill set.
I am reminded of the plight of a
survivor I knew who ate Cheerios
and canned beans for weeks because
she could not cope with what for her
was the confusing madness of the
grocery store. “There were too many
products and too many choices,”
she told me. “I couldn’t remember
what I needed to get, what I came
there for. I finally picked up two

things and came home in tears.”
Most people have no difficulty with
ordinary activities like shopping in a
grocery store, shaving, brushing our
teeth—they’re so routine that we do
them without even thinking about it.
These types of routine activities are
controlled by the part of the brain that
helps us with habit based activities,
and the brain executes these
activities in a very efficient manner.
Once the brain is injured, however,
ordinary tasks often become novel—
tasks which require a higher level
of energy and concentration. The
part of the brain which allows for
the processing of new experiences
has a limited reservoir of energy
which is depleted quickly, increasing
anxiety to a high level and forcing
survivors to run for cover, to return to
their safe place, their comfort zone.
If the comfort zone is not readily

available, we often see difficult or
uncharacteristic behaviors occur as
the survivor struggles to deal with
what is an overwhelming situation.
There are advantages to leaving
our comfort zone, and there are
strategies we can use to lessen
the anxiety that such a departure
produces. In our next column, we’ll
look at positive changes that can
occur with a bit of mental stretching,
as well as strategies for moving
beyond habit-based behavior.
For more information on brain injury,
contact the Brain Injury Association of
Virginia at 800-444-6443 or at www.
biav.net. The Northern Neck Brain
Injury Support Group meets on the
second Tuesday of each month at
the Bay Transit building in Warsaw
from 10:30-12:00. All are welcome!

SUM
MER
SALE
IN
PROG
RESS
!

www.belfieldpt.com

Warsaw 804-333-8222
4562 Richmond Road

Burgess 804-220-2009

15137 Northumberland Hwy

Lancaster/Kilmarnock 804-462-9600
11540 Mary Ball Rd

Ladies Apparel

Casual Cruise
& Special Occasion.
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Style Spotlight~Coldwell Banker Elite

R

By Joy Brenda Burch
elda Schick says that
real estate is growing
in the Colonial Beach
area. People come
to the area to get
away from city rat race and to be
near waterfront. Then they get to
know the people and love it even
more. They also like being able to
drive around in golf carts. It helps
that Colonial Beach was voted Best
Beach in Virginia by USA Today.
Coldwell Banker deals in
residential, land and farms. Three
of the properties were on the
Northern Neck part of Historic
Garden Week in April. Air BnB’s
are popular. These are vacation
rentals for people who would like to
rent a special place temporarily.

Relda is
also active in
community
benefits. Wine
tastings have
been held at
Dockside with
the funds going
to Habitat for
Humanity. Relda
has worked with
the Chamber
of Commerce
to sponsor the
Fall Festival,
Water Fest, Bike
Fest and her
special love,
Adopt a Pet fund raisers.
She loves the Northern Neck which
she made her home when she came
to work as a defense contractor for
the Naval Surface Warfare Center in
Dahlgren more than 30 years ago.
Her friends from up north said that
she was a city girl and wouldn’t stay.
Now they all tell her that they wish
they had bought a home here too.
Relda found her way into real
estate while working alongside her
husband Kyle at Colonial Beach Yacht
Center. It was a natural move for her
as she met people through boating
who love the Northern Neck and
who would want to find a home in
the area. So, she decided to pursue
her real estate license in 2007—right
when the crash in the market hit.

But what a great time it was to learn
the business, she said, and now
she is enjoying the hot market with
record sales for the past five years.
As a Top Producer, Relda is grateful
for what Coldwell Banker Elite (CBE)
provides with advanced technology,
excellent training and incentives for
advancement. Since joining CBE five
years ago, she says the leadership of
the company constantly impresses
her with their responsiveness to
our ever changing market needs.
The challenge of each transaction
is something Relda finds intriguing.
She enjoys the variety of people
and her property experience ranges
from condos to farms, commercial
and the many types of water
oriented properties in our area.
Her favorite part of real estate is the
reward that comes from helping
others meet their goals in life.
Coldwell Banker Elite is a real
estate franchise that has been helping
people find their dream homes
and special properties for over a
century. The name tends to make
some think it is a bank. However,
the name is derived from people
that were partners in the early years.
The company began after the San
Francisco earthquake and fires.
Tucker, Lynch and Coldwell were
the first, then Banker joined.
Shortly after that, the name
became Coldwell Banker LLC.
It is an American real estate

franchise owned by Realogy with
headquarters in Madison, New Jersey.
It is international, having offices
in 49 countries and territories.
Locally, Coldwell Banker Elite
has offices in Stafford, Spotsylvania,
Massaponax, Fredericksburg, King
George, Locust Grove, Colonial
Beach, Gainesville and Prince
William. A quote from one of their
brochures says, “Coldwell Banker
Elite is an award-winning, locally
owned company with a global reach.”
The real estate agents who are
associated with Coldwell Banker are
independent contractors. Relda has
been an independent contractor and
Associate Broker for 12 years. Her
specialty is waterfront real estate.
She likes Coldwell Banker Elite
because they support the agents
with education and technology.
They even have drones to take
pictures of waterfront houses and
they provide training, keep up
with relevant laws and help with
marketing, printing and title research.
Shaheen Law Firm, of central Virginia
is available for legal support.
For more information about
Coldwell Banker Elite go to https://
coldwellbankerelite.com and,
www.realtywithrelda.com and on
Facebook, Realty With Relda. All
have great pictures and links. Or,
go see Relda at 233 Irving Ave. N,
Colonial Beach, or call 808-761-1230.
Joy Brenda Burch photos.
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Gourmet Candy Shop
Homemade Fudge
Handmade Gourmet Chocolates
Ice Cream Parlor Featuring
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Raining Dogs And Cats

N

By Darleen R. Nichols
ever in my
experience have
I ever seen an
individual so joyful
and elated to have
a task added to their workload as
I observed on the face and in the
attitude of Sheriff Steve Smith when

discussing his new assignment—to
be in charge of the new Richmond
County Animal Shelter. The
approximately $500,000 structure
is located behind the bus garage
on Route 3. This is near the former

intermediate
school and
to a novice
observer
like myself
appears to
be state-ofthe-art.
Recently
Sheriff Smith
was kind
enough to
take me on
a tour of the
new facility.
Upon entering
the building,
the first area
is the lobby
where people
can be comfortably seated while
waiting or doing paperwork. On the
wall is a large screen message board
which will constantly run showing
lost and found animals, animals
available for adoption and helpful
hints on taking care of animals.
For now the shelter is limited to
dogs and cats. The following gives
a brief layout of the shelter:
• To the left of the lobby—a
small lounge area for those
employees on duty
• A large area where animals
arrive and are bathed and cared for
to the extent possible without a vet
• A cat condo that can
house 8 cats plus
• An isolation area for sick
or vicious animals ordered
there by the court
• A 26-dog facility with pet
doors that can be pulled up and
let down as desired or tied off to
allow the dogs to roam in and
out. These are also divided. The
dogs cannot see or contact one
another either inside or outside
• There is a food prep area where
meals are prepared for the inhabitants
• Stress can be a huge factor for
these animals and there is a separate

room where they may
be alone and slowly
settle down before
being introduced to
the daily living areas
• A laundry room
with washer and dryer
because all of the
towels, etc used on an
animal must be washed
before being reused
• A cleaning area
where essentials
are stored for
daily cleaning of

are so many more that have
donated supplies and money.
I thank all of you. The Board of
Supervisors who have supported
this project every step of the way
should also be commended”.
The Grand Opening and Ribbon
Cutting has been delayed, but
everything had to be right before
the final walk through could take
place. The ceremony is scheduled
for Sunday, July 28, 2019 at 2 p.m.
Donations of may be taken
directly to the shelter. To donate
money send a check or money
order to Richmond County Animal
Shelter, P. O. Box 1371, Warsaw, VA
22572. To volunteer to work with
the shelter pick up a Volunteer
Form from Sheriff Smith’s office.
For questions call the Sheriff’s
Department at 804-333-3611.
Darleen Nichols photos. Top, l, Al the
first boarder and very friendly fellow,
Lt.Conkle, Emma Davis, Shelter
Assistant, settling new arrival, Sheriff
Steve Smith with a donation box.

floors and holding areas
• An office where employees
By Darleen R. Nichols
can utilize a system set up to
Give us the lost, the lonely, the scared
keep track of all reports required
we'll offer them food and
by the state in governing each
a nice warm bed
shelter to make certain all rules
Give us the beaten whose
of care are being followed
scars run so deep
This is a no kill shelter. If the
we'll offer them care and
animals are not adopted here they
a safe place to sleep
will go to another shelter. There are
Give us the hopeless who
two exceptions. (1) if an animal is too
dream of a home
ill to be adopted it will be put to sleep,
we'll work so hard to find
(2) The courts may order that animals
just the right one
deemed vicious be put to sleep.
Give these to us to caress and to hold
There is much more but there are
they'll understand love or
space limitations and people need
as we've been told
to be thanked. “The community
Time ticked by and then one day
has shown total support for this
a forever family came to take one away
shelter”, stated Sheriff Smith. “Tractor
Our heart filled with joy,
Supply and the Atlantic Union Bank
our eyes with tears
have collected so many supplies
we'd given God's little creature
for us. I will be bringing a truck
a few more years
load of donations to the shelter.
Hope one day they can
“Dr. Marston has been outstanding
look back and find
in his support and advice. There
that some humans can actually be kind.
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Style Spotlight~A Gem On Jackson Creek

L

By Martha M. Hall
ooking for a fun
place to visit that’s
an amazing insight
into the history of the
Chesapeake Bay as
well as a testament to the hard work
and foresight of residents, past and
present? The Deltaville Maritime
Museum and Holly Point Nature
Park is a visitor friendly gem that is
well worth a drive to the small town
of Deltaville in Middlesex County.
Arriving at the Museum and Nature
Park, I was met by Bill Powell, Board
member and Events Coordinator,
in the Museum’s golf cart. “Hop
in! I’ll give you the Grand Tour,”
Bill said. Off we went, on trails that
took us past well conceived work
buildings and beautifully landscaped
vistas full of indigenous plants and
graceful sculptures reflecting the
history and waterfront nature of this
amazing place. A knowledgeable
tour guide, Bill drove me from one
end of the 30+ acre Park to the
other, pausing frequently so that
I could take pictures of the many
wonderful sights I was seeing.
“This property,” Bill told me,
“was donated to the County by
Mrs. Pette Clark, a nature lover
and environmentalist, who died in
2000. She wanted to ensure that her
property would be established as
a nature preserve and waterfront
park for everyone to enjoy. The
Deltaville Community Association
leased the property in 2002, and
a group of founding volunteers

began to design and develop what
became the Maritime Museum
and the Nature Park in 2003.
We took the property from an
overgrown 30+ acres with one
building, to what you see now, in
16 years. It took a lot of hard work,
and a lot of volunteer hours, but
we’re proud of what you see.”
The
Museum
Board and
volunteers
have every
right to be
proud. The
Museum
and Park are
amazing:
the Museum
itself,
now on
its second incarnation following
a fire in 2012, contains a carefully
curated collection of exhibits and
slide shows that tell the story of
Deltaville’s boat building industry
and water farming community.
The centerpiece of the Museum
is the fully rigged and water ready
Skipjack Virginia, built in Deltaville
in 1973, a beautiful example of the
popular skipjack boats used by
watermen for oyster dredging in
the early 1900s. The soaring ceiling
of the Museum’s main hall allows
room for numerous nautical flags
and contributes to the sense of
being out on the open water.
One aspect of the Museum and
Park that is unique is the active

boat building that takes place, not
only as a fundraising enterprise but
also as a way to preserve skills and
knowledge for the next generation.
Using time honored techniques
and materials, volunteers construct
a variety of vessels from crab boats
to deadrises which are sold to raise
money for the continuation of the
Museum and the Nature Park, and
to help to keep the boat building
tradition of Deltaville alive.
The Museum also has its own
boat selling business. Bill drove
me to an area of the Park known as
The Field of Dreams which houses
donated boats which are sold after
volunteers from the Museum inspect
them and obtain clear titles.
The Deltaville Maritime Museum
conducts the
only Family
Boatbuilding
Week in the
country, an
event which
teaches 10
families
a year to
construct
and sail a
skiff boat
made with
traditional materials and techniques.

The week long camp culminates
in the launching of the newly
constructed skiffs, a boat race, a Fish

Fry, and a concert in the Park. Family
Boatbuilding Week has been held
annually since 2005, and to date,
146 boats have been constructed.
Holly Point Nature Park, the
grounds of the Museum, is a
wonderful example of the efforts of
those who love landscaping with
native plants. The Park is home to
a vast and creative use of natural
resources, enhanced by creativity
and not a little bit of winsome
humor. Native shrubs and plantings
are everywhere, sharing space with
sculptures and visitor friendly spaces.
One of these is the Children’s
Garden, a magical collection of fruit
and vegetable plantings which shares
space with tunnels, model train
villages, and a miniature greenhouse.
On the fourth Saturday from May
through September, the Nature Park
is the site for two crowd pleasing
events—the Holly Point Market, a
shopping experience complete with
food, free creek cruises, and live
music, and Groovin’ in the Park, the
Museum’s casual, outdoor concert
series. The event is the ideal lawn
chair and picnic experience.
Think there’s nothing to do in
the area? The Deltaville Maritime
Museum and Holly Point Nature
Park will change your mind!
Visit the
Deltaville
Maritime
Museum and
Holly Point
Nature Park
at 287 Jackson
Creek Road,
call them at
804-776-7200,
find them on
FaceBook,
Deltaville
Maritime
Museum
and Holly
Point, and check their website,
www.deltavillemuseum.com.
Bill Powell and Martha Hall photos.
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Trolley Drivers Add to the Charm of Experience

B

By Michael Norvell
ay Transit, a division
of Bay Aging, provides
public transportation
in the Northern Neck,
Middle Peninsula and
Charles City and New Kent Counties.
Bay Transit
also operates
seasonal trolleys
in Colonial Beach,
Kilmarnock
and Urbanna,
typically from
Memorial Day
through Labor
Day. The trolleys
contribute to
the charm of the
communities they
serve, providing
a small town
experience for
locals and visitors
that harkens back to a time when
life moved a little slower.
It isn’t just the vehicles, retrostyled
and traveling at leisurely paces,
that make the trolley rides so much
fun. Many of the trolley drivers are

colorful, long time residents, steeped
in the history and lore of the area.
Legendary high school coach Ken
Blackley is a retired Rappahannock
High School educator, coach, and
school board member who is still
celebrated for leading the Raiders to
the state title in
baseball in 1993.
Ken amassed
an amazing
399-191 record
that includes
12 district
championships,
two regional
championships
and the state
championship
in 1993 during
his 36 year
coaching tenure.
He also had a
279-216 record
in basketball, was named State
Coach of the Year in 1981, and
had a five year record of 76-22
as girls’ basketball coach.
Earlier this year, Ken decided to
come out of retirement and went

through driver training to become
one of the new Colonial Beach
trolley drivers. “It’s been a lot of
fun,” Ken observed. I know the
area like the back of my hand and
really enjoy meeting the folks who
ride on the trolley. Colonial Beach
has so much to offer and visitors
appreciate learning about the area.”
Another new trolley driver, is
long time Colonial Beach resident
Burkett Lyburn, who served on
the Town Council until last year.
Burkett has lived in Colonial Beach
since 1966 except while serving in
the Army. His gospel music group,
Burkett Lyburn & All Together Gospel
Singers, have been performing since
1997, making the rounds on a small
circuit of tours and appearances.
Burkett has always enjoyed sharing
his knowledge of the area and is a
natural entertainer who makes riding
the trolley all the more enjoyable.
“I don’t sing while I’m driving

but I do share lots of information
about the town and the history
of Colonial Beach, like the James
Monroe birthplace,” he said. “I
love meeting people, so driving
the trolley is lots of fun. I’ve seen
people I went to school with that
I haven’t seen in twenty or thirty
years.” Burkett encouraged others
to consider driving for Bay Transit
adding, “You can always adjust your
schedule to fit your workload and
it’s a great way to meet people.”
Bay Transit is always interested
in hiring drivers for the seasonal
trolleys or year round bus service.
If you are a people person, have
a good driving record and would
like to learn more about becoming
a Bay Transit bus or trolley driver,
please contact Ken Pollock, Transit
Director at 804-250-2019 or email
him at: kpollock@bayaging.org.
Michael Norvell photo of Ken
Blackley and trolley.

Solar Shades by

Interior

• Keep The View
• Eliminate Glare
• Control Sunlight

Exterior

• Block The Sun

• Keep Out Pesky Bugs

• Add Outdoor Living Space

Locally Owned and Operated since 1971

Route 360, Lottsburg 804-529-7578
allisonsacehardware.com
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Hands On Learning at Virginia Hunter Skills Weekend

A

By Wendy Hyde
n interesting,
educational
experience awaits
anyone with a desire
to start hunting
or learn more about hunting and
hunting related skills—and no
previous experience or equipment
is required. On September 6-8,
2019, Holiday Lake 4-H Educational
Center in Appomattox, will host the
Virginia Hunter Skills Weekends
(VHSW), now in its 11th year.
The weekend events were created
in 2009 when members of the hunter
education community found they
were frequently asked by graduating

students where they could go
or to whom they could talk
to start learning more about
the basics. A core group of
instructors approached the
Virginia Department of Game
and Inland Fisheries to see if
they could provide support
for such an effort. Holiday
Lake 4-H Educational
Center was already hosting
training events for the
instructors, so they were
asked to come onboard
and provide the facilities.
VHSW are hands on,
engaging workshops open
to ages 11-90+. Participants
learn new skills by working in
small groups of no more than
16 individuals and receive
top notch instruction from
some of the state’s finest volunteer
hunter education instructors.
The patient, knowledgeable
teachers have thousands of hours
of classroom, field and range
time working with students of all
ages and skill levels sharing what
they have a passion for. Combine
this experience with the rustic
surroundings of Holiday Lake 4-H
Educational Center and participants
are guaranteed to learn, have
fun, and enjoy good company.
The format provides three 4 hour
sessions in topics including archery,
basic shotgun, bow fishing, dogs as
hunting partners, game processing,
getting started in hunting,
muzzle loading, recovery of
wounded game, skeet shooting,
turkey hunting skills, upland
hunting techniques, wild game
cooking and more. Topics vary
from event to event to keep
the curriculum fresh, and
instructors strive to continually
improve the classroom and
outdoor experiences.
Event organizers provide
an opportunity at the close of
each event for feedback and

requests. Aaron Grimsley,
Anthony Carambia and
Wendy Hyde, the event
coordination team with the
Virginia Hunter Education
Association, and the Holiday
Lake staff use the feedback
to plan future events and
consider new course topics.
It is not uncommon to
see three generations of
one family checking in to
spend a weekend away
from home together. Many
participants come every
time the event is offered and
bring with them new attendees.
Optional evening events include
a waterfowl workshop on how to
make and paint a decoy, learning
and practicing to safely use a tree
stand, a hands on deer processing
demonstration, making s’mores
around a campfire or a class
on how to sharpen knives.
Information and registration forms
can be found at the Holiday Lake 4-H
Educational Center web site, www.
holidaylake4h.com/virginia-hunterskills-weekend.html, the Virginia
Hunter Education Association web
site, www.vahea.org, or by calling
Holiday Lake at (434) 248-5444. An
early registration fee of $120.00 is
offered through August 2; after
that date the fee is $130.00.
Registration deadline is August
23, 2019. Meals and lodging
are included. Completion
of a Hunter Education
course is preferred but not
required. Anyone age 11 or
older can attend; children
under 18 must attend with
a parent; parents and youth
must take the same classes.
VHSW is a partnership
program presented by the
Virginia Hunter Education
Association, the Virginia
Department of Game and
Inland Fisheries, and Holiday
Lake 4-H Educational Center.

Wendy Hyde is a volunteer Master
Hunter Education instructor
with the VDGIF and a resident
of Richmond County.
Instinctive Archery: Students new to
archery get coaching from Master
IBEP Instructor Mike Norkus.
Bowfishing: The bowfishing class
offers students a chance to try
crossbows and recurve bows equipped
with bowfishing tackle under the
supervision of Master IBEP Instructor
Mike Norkus. Muzzleloading: Class
members learn to work a variety
of muzzleloading rifles and pistols.
Skeet: Instructor Aaron Grimsley
watches as a young student calls
for a clay target in the skeet class.
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Books In Style~The Good Life
Author, C. L. Howland
Review by Carol J. Bova
hen an
elementary
school teacher in
a rural Vermont
town decides to
become a single mother, she expects
to have some difficulty with small
town minds. She’s not prepared for
what happens when the man she
thought would remain an anonymous
donor knocks on her door. Not only is
A-list actor Ring Stanford a celebrity,
he wants to be a part of her baby’s life.
Madison O’Neill loves children
and craved a baby of her own since
she lost all of her immediate family in
a car crash. She’s got the support of
her friends, including her best friend
Sherri’s brother, Brian. Madison loves
him as a friend, but he still hopes one
day she’ll see him in a different way.
She had planned to take six months
leave after the baby was born and
then return to her teaching position.
But when news of her doctor’s illegal
activities becomes public, the school
board of Northam decides to place

W

her on paid leave
until the end of
her contract and
not rehire her.
Ring Stanford
is accustomed to
getting his way, no
matter how much
it costs. He bought
the information
that led him to
Madison. She
has no interest in
his money. She
just wants him to
sign a waiver and
leave her alone.
He convinces
her to give him a
chance and get
to know him by
taking a holiday
at a private villa
with her friend Sherri as chaperone.
The story continues with Madison’s
growing
attraction
to the
private

person behind
the celebrity
persona until
paparazzi and
a scheming
almost ex wife,
create chaos for
Madison. Twists
and turns you
won’t see coming
will keep you
caught up in the
story and turning
pages until the
story resolves into
an unexpected
happy ending.
This is one story
you will not
guess the end of,
but will enjoy!
C. L. Howland
has described
how she “found herself drawn
to stories of ordinary people in

sometimes extraordinary situations.”
When her favorite author retired,
she set out to write the kind of story
she liked to read. She’s become a
master at creating a town and filling
it with residents who could be the
folks down the lane or around the
corner in any small town you know.
Northam is home base for her stories,
and even when they don’t take place
there, there’s always a connection.
But her people could be found in
towns anywhere in the country.
The Good Life is her fourth novel,
and it is a lighter story than her earlier
works—perfect for a relaxing summer
read. Her previous novels are To Thee
I Sing, a World War II historical novel,
My Mother Grows Wallflowers, a story
of first love and family and its sequel,
Legacy of a Wallflower. The Good
Life is available in Kindle, paperback
and hardcover at Amazon.com,
along with her other three novels.

Chesapeake
Style
Thanks Local
Businesses for
Advertising
Locally
804-435-8800
35 S. Main Street Kilmarnock
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Poetry in Style~
The Tailgaters Soliloquy
By Don Loop
“Come on. Put that car in gear!”
Cries the speeder to the creeper
As to the bumper he draws near.
Seeing not the fast deer leaper,
Or the brake lights bright sudden flash
As the ‘creeper’ tried to stop.
He heard and felt the awful crash
Though, as his car climbed up on top.
Then the quiet but radiant angels
Who hoisted him up, up on high
Heard him saying all a-dangle,
“Guess I’ll be tail gatin’ in th’ sky!”
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Goin’ Motorhomin’ on the Northern Neck

S

By Ann Eichenmuller
ometimes, fun is closer
than you think.
When we first got our
sailboat, we scrutinized
charts and subscribed
to boating magazines, eager to plan
cruises to far-off places. We sailed
from Delaware the waters from
Delaware to the Bahamas, with trips
lasting from a few weeks to a few
months, and experiences that ran
the gamut from quiet anchorages to
occasional groundings to terrifying
squalls. And as exciting as all that
globe trotting was, we found that
throwing out the hook in a little
cove close to home often produced
the most relaxing vacations.

Let’s face it, getting away from it
all can be more stressful than going
to work—and considering I taught
middle schoolers, that’s saying a lot.
When we bought our motorhome, just
as we had with our boat, we planned
long trips to Maine and Florida, and
I saw some amazing sights—like my
husband’s face when we had our
second flat tire after we had just had
them all replaced. And we came to the
same conclusions—it’s fun to see the
world, but you don’t have to spend
ten hours on the road to go camping.
We make it a habit now to take at
least two trips each year within an
hour of home. We don’t even have
to leave the Northern Neck to do it.
We have two beautiful state parks

here are also wooded and shady,
with water and electric available.
Both parks offer a wealth of
educational programs, from the
history of oyster pirates to moonlight
paddling excursions, giving you
a chance to see the area in which
you live through fresh eyes. And
when you sit around the campfire,
having spent less than an hour of
your vacation in a moving vehicle
and less than a hundred dollars
on a weekend’s lodging and gas,
you might find it a little bit easier
to relax and enjoy the moment.
Ann Eichenmuller is a marine
and travel writer and author of
three nautical mysteries including
The Lies Beneath, released in
July. Learn more about her at
www.liesmurdermystery.com.
Eric Eichenmuller photo of
Westmoreland fossil beach.

THINKING OF SELLING YOUR HOME?
2019 Sales have picked up Drastically! With Last Year’s Hurricane
in the Carolinas MORE Waterfront Buyers will be looking
in the Northern Neck/Middle Peninsula Areas.
Why not deal with a Local Waterfront Expert with the support of the
LARGEST Real Estate Referral Network in the WORLD?

Discover the Keller Williams Difference!
WHEN YOU WORK WITH ME, YOU
WORK WITH THE #1 NAME
IN REAL ESTATE.

Open Monday by appointment
Tues-Fri
Sat 10-2

• Hunter Douglas Window Fashions •
• Draperies and Top Treatments •
• Area Rugs and Decorative Accessories •
• Interior Design Services •
• Furniture • Consignments •
804-333-6463 804-761-3715
cindylloydfeatheryournest@gmail.com

here on the Northern Neck.
Westmoreland State Park, just
north of Montross, has become our
favorite quick getaway. Located
along the high banks of the
Potomac River, it offers wooded
sites with water and electric,
six miles of trails, a boat ramp,
fishing pier, playground, and an
Olympic-sized swimming pool.
In addition to a spectacular view
from the visitor’s center, the park
also has Fossil Beach, a sandy
strip at the base of a cliff where
we have picked up shark’s teeth
and fossilized whale bones.
Belle Isle State Park, just off
River Road in Lancaster County,
is also a perfect spot to unwind.
It has seven miles of shoreline
on the Rappahannock with access
to Mulberry and Deep Creeks.
There are hiking, biking, and bridle
trails, a boat launch, playground,
boardwalk, and fishing pier. Sites

Cindy Lloyd Design
5011 Richmond Road,
Warsaw, Va.

kw

Fairfax
Gateway

DAVID FINE
Cell: 202-297-8946
DavidF52@aol.com

To View every property for sale in the
Northern Neck/Middle Peninsula visit my
web site: www.NorthernNeckGetaway.com
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Together

A

By Kenny Park
wedding, a birth,
a child’s baptism,
a birthday, a first
communion, an
anniversary, an illness,
a hospitalization, a convalescence,
a funeral. The usual moments in
life that we observe, celebrate, and
on occasion, struggle through.
This year has been marked by all of
them. People going about their daily
lives, sending their kids to school,
heading off to work each morning,
coming home in the evenings,
catching up with each other’s news of
the day, and doing it all over again the
next day, and the next, and the next.
Now, with summer in full swing,
with the kids out of school, we
make the extra effort to find ways
to spend meaningful leisure time
with them: going to the beach, or

to an amusement park. And if we
can afford it, a small vacation trip
somewhere away from here.
My Facebook feed is full of families
engaged in doing just that. There
are laughing faces, food cooking on
grills, children in swimming pools or
playing in the water, a visual record
of families spending time, together;
making memories, together; laughing,
hugging, playing, talking, together.
Our three were all home for most
of the past month, and we have
thoroughly enjoyed having them
with us. They truly are our pride and
joy. We are so proud of who they
are and who they are becoming.
I see and hear that same sentiment
reflected in my friends’ posts and in
our conversations. They are proud
of their children. They love their
children. They, like we, would do
almost anything for their children.

And we would all agree that
that is the way it should be.
Your children are your treasure,
your pride and joy. They easily
become your reason for living.
Most of my friends in the Latino
Community I’ve known for over a
decade, and in some instances, I’ve
only come to find out in the last 2-3
years that, in addition to the children
they may have here, they have other
children back in their home country.
They’ve been left in the care of
Aunts, Uncles, or Grandparents.
To a person, whether the children
are here or there, whether their
families are here or there, my
friends (my brothers, my sisters)
say they are here for them, not for
themselves. For Their future, for Their
wellbeing, for Their advancement.
They are willing to risk something
big—their freedom, their health—for

something good —their family’s,
their children’s well-being.
There have only been a few
instances in our time here where I’ve
witnessed a family deal with being
separated. In two of those instances,
that separation was beneficial to
the wife and children. In another,
it was pure and utter trauma.
I have an active imagination. I have
tried to imagine what it is like to live
with the threat of being suddenly
separated from my family. Since I
have witnessed it, I have an idea.
My prayer—my plea—is that I never
face that reality up-close again. I
pray that the teachers in our schools,
the social workers in our area, my
fellow ministers, will never have to
deal with children whose immigrant
parents have been taken from them.

Quality is Our Business

Daniel Akers, Jr

1281 Goodluck Rd 804-435-2709
Kilmarnock, Va Fax 804-435-6348

The Courthouse Restaurant

Welcome Home!

Where Coffee is Always Free!
6714 Main St., Gloucester
804-210-1506 804-210-1507 Fax

Open Daily 6 a.m. - 3 p.m.
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Juntos

U

Por Kenny Park
na boda, un
nacimiento, el
bautismo de un niño,
un cumpleaños,
una primera
comunión, un aniversario, una
enfermedad, una hospitalización,
una convalecencia, un funeral. Los
momentos habituales en la vida
que observamos, celebramos y, en
ocasiones, con las que luchamos.
Este año se ha marcado por todas
estas ocasiones. La gente se dedica
a su vida cotidiana, envían a sus
hijos a la escuela, se van al trabajo
cada mañana, regresan a casa por
las tardes, se ponen al día con las
noticias del día de cada familiar, y lo
hacen todo de nuevo al día siguiente
y al siguiente. y el siguiente.
Ahora, en pleno verano, con
los niños fuera de la escuela,
hacemos un esfuerzo adicional
para encontrar maneras de pasar
un tiempo de ocio con la familia:

vamos a la playa o a un parque de
diversiones. Y si tenemos los recursos,
un pequeño viaje de vacaciones
en algún lugar lejos de aquí.
Mi Facebook está lleno de
familias haciendo precisamente eso.
Hay caras sonrientes, parrilladas,
niños en piscinas o jugando en el
agua; una serie de imágenes de
las familias que están pasando
tiempo, juntas; creando recuerdos,
juntos; Riendo, abrazando,
jugando, hablando, juntos.
Nuestros tres estuvieron en
casa la mayor parte del mes
pasado, y hemos disfrutado
mucho de tenerlos con nosotros.
Verdaderamente son nuestro
orgullo y nuestra alegría. Estamos
muy orgullosos de quiénes son y
en quiénes se están convirtiendo.
Veo y escucho ese mismo
sentimiento reflejado en las
publicaciones de mis amigos y en
nuestras conversaciones. Están
orgullosos de sus hijos. Aman a sus

hijos. Ellos, como nosotros, harían
casi cualquier cosa por ellos.
Y todos estaríamos de acuerdo
en que así debe ser. Tus hijos
son tu tesoro, tu orgullo y tu
alegría. Se convierten fácilmente
en tu razón de vivir.
La mayoría de mis amigos en
la comunidad latina los conozco
desde hace más de una década, y
en algunos casos, solo he llegado a
descubrir en los últimos 2 o 3 años
que, además de los niños que pueden
tener aquí, tienen otros hijos en su
país de origen. Los han dejado al
cuidado de tías, tíos o abuelos.
Hasta la ultima persona, ya sea
que los niños estén aquí o allá, ya
sea que sus familias estén aquí o
allá, mis amigos—mis hermanos,
mis hermanas—dicen que están
aquí para ellos, no para si mismos.
Están por el futuro DE ELLOS, por el
bienestar DE ELLOS, por el avance
DE ELLOS. Están dispuestos a

arriesgar algo grande—su libertad,
su salud—por algo bueno—su
familia, el bienestar de sus hijos.
Solo ha habido unos pocos casos
en el tiempo en que hemos vivido
aquí en los que he sido testigo de una
separación familiar. En dos de esos
casos, esa separación fue beneficiosa
para la esposa y los hijos. En otro,
fue un puro y absoluto trauma.
Tengo una imaginación activa.
He tratado de imaginar cómo
sería vivir con la amenaza de ser
repentinamente separado de mi
familia. Ya que lo he presenciado,
tengo mas o menos una idea.
Mi oración, mi súplica, es que
nunca vuelva a enfrentar esa
realidad de cerca. Oro para que los
maestros en nuestras escuelas, las
trabajadoras sociales en nuestra
área, mis colegas ministros, nunca
tengan que tratar con niños y
niñas cuyos padres inmigrantes
se les han sido arrebatados.

Take Time to Enjoy Life & Rest Assured.
Review your coverage. Manage what
you can. Cover what you can't.
Then relax and savor the good times.

Insurance products offered through Towne Insurance, a subsidiary of TowneBank
are not a deposit, not FDIC-insured and are not guaranteed by TowneBank.

Lindsay H. Knight, Producer
5682 Richmond Road • P .O . Box 10 • Warsaw, Virginia 22572
Office 804·333-4013 ° Fax 804-333-1673, lindsayk@bhbaird.com
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The Voice of a Child Growing Up Hungry

F

By Cindy Balderson
ood is a basic need.
Imagine the insecurity
of not knowing where
your next meal is
coming from. If you’ve
ever been hungry and heard your
stomach growl or felt the pangs of
hunger, imagine what that must
be like for a child. Just imagine.
Most often children depend on
their parent or guardian to make
sure they have enough to eat so they
don’t experience hunger. Imagine

being that child’s
parent who has to
choose between
paying the rent or
electric bill and
buying nutritious
food for their family.
For families making
these choices, food
may be the most
flexible expense and
the expense most
likely to be cut, leading to skipped
means and compromised nutritional
quality. Could you make that choice?
Childhood hunger is a major
problem in our country and our
local region. Children need enough
healthy food to eat so that they can
thrive in school and grow a strong
body and mind. Children are our
future and it’s not okay for any child
to go hungry. Especially in our local
region where so much wealth exists
and productivity plays a large part in

RICHMOND COUNTY: This lovely waterfront home offers lots
of privacy and is on close to 19 acres! Acreage includes 5 parcels.
Large screened-in porch, 1 owner, dock with 6 boat slips, on
Totuskey Creek, Deep water. Over 1600’ feet of water frontage.
Newer roof and HVAC. Cedar siding freshly painted, First floor
master. Large second bedroom can easily converted to 2 rooms.
Mature hardwoods. Beautifully landscaped with gorgeous azaleas.
Paved driveway and carport, workshop.
Close to town.

Call Jennifer Bishop
or Debbie Price-Jolly
today to schedule a
private showing of this
waterfront property.
804-577-7773 office
or 804-694-6364 cell.

providing produce
to American
consumers.
The effects of
childhood hunger
are overwhelming
and long lasting.
Hunger deprives
them of more than
food, it impacts
their mental and
physical health
but access to
healthy food can
change all of that.
Through our
Backpack Buddies
Program, a
weekend meals
program for at
risk children we
currently serve
370 children in 14
schools throughout
the Northern Neck
and Upper Middle
Peninsula region.
The program
provides each
participating
child six balanced
meals including whole grain cereals,
protein rich entrées, canned fruits
and vegetables, milk and snacks each
weekend during the school year.
Our partners in each county
identify the students in need,
coordinate the consent process
for the program, and help to
resolve challenges that impede
students from getting Backpacks.
Of the students served:
• 80% reported eating
more fruits & vegetables;
• 80% reported eating all
or most of the food;
• 85% reported they worry less
or no longer worry about having
enough food for the weekend.
The need is still great, and we
can do more to help our children
locally. The food bank has launched
a special food drive for the summer

to collect monetary donations and
much needed child friendly backpack
buddy food items. You can help too!
Stop by any of these businesses and
drop off items from our list or make a
donation! We currently have boxes at
Lewisetta Marina, Hall's Supermarket,
Northern Neck Chevrolet, and all
local branches of Atlantic Union Bank
and Virginia Commonwealth Bank.
Doesn’t every growing child
deserve access to healthy nutritious
food and a full stomach?
For a printable list of backpack
buddy food items or to learn more
visit hhfb.org or call 804-577-0246.
Cindy Balderson is the Vice President
and Development Director of Healthy
Harvest Food Bank in Warsaw.
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Ditches of Mathews County~Sinkholes and Pipe Failures

I

By Carol J. Bova
n June, I wrote about the
Virginia Department of
Transportation (VDOT)
Board of Supervisors
Manual and how it
emphasized the importance of
drainage maintenance for ditches
and pipes. It said, “Inadequate or
improperly maintained drainage
facilities are responsible for most
pavement failures and soil erosion.”
I questioned whether the manual’s
recommended inspections every
two year had been done before

two pipe failures that each closed
a road for weeks for repairs.
On the 4th of July, the news
erupted with headlines of “Sinkhole
Swallows Car in Virginia.” Sinkholes
are often the result of groundwater
that dissolves underlying carbonate
or gypsum rock, creating a cavern
that the surface area above falls
into. But that’s not the geology of
Prince William County where this
incident happened. Looking at the
dozens of photos and videos that
were posted online provides a strong
indication of why this road collapsed.

Historic Lancaster Tavern
RESTAURANT AND BED & BREAKFAST

Sunday Brunch - 8:30 a.m. - 2:30 p.m.
Closed Monday & Tuesday
Wednesday-Saturday open for Lunch 11-2:30 and Dinner 5-9
Sunday Night Dinner 5-7 RESERVATIONS ONLY

ESTABLISHED 1790
HISTORIC LANDMARK

Build Your Own Pizza on Thursday Nights
Personal Pan or Large
Happy Hour every night from 5-6 p.m.
Take Out Menu and Outdoor seating available. We also have
two lovely suites upstairs you
may book by the night ($150.00) or weekly ($800.00)
Call us soon at 804-462-0080

8373 Mary Ball Road, Rte 3 Lancaster, Va

www.thehistoriclancastertavern.com

In videos taken before the entire
section of roadway fell into the hole,
viewers could see a repaved area
running from one side of the road
to the other over the entire width
of the collapsed area. The center
double yellow line markings stop
on either side of the patch showing
it was created after the original
marking was done. Some work was
done that required replacement of
the paving in the patched area.
VDOT publishes a series of
spreadsheets: Bridge and Large
Culvert Conditions by VDOT District
for structures that must be inspected
at least every two years. Each sheet
identifies the structures by state
and federal identification numbers,
county and location, year built, and
date last inspected. VDOT describes
the conditions of a bridge’s driving
surface, the supports immediately
below the driving surface, and the
foundation and supporting posts
and piers; or the condition of a large
culvert compared to when they
were new. Condition ratings range
from 0 (failed) to 9 (excellent).
The 1989 culvert on Princedale
Drive in Prince William County
is listed on the Northern Virginia
report. Condition ratings of 4 or less

indicate poor to failing conditions.
But Princedale Drive was last
inspected on July 13, 2017 and
its condition rating was 7—good
condition, some minor problems.
So we’re left with the road patch
as a clue. I won’t be able to get an
answer from VDOT before this article
is printed, so I’m going to guess that
VDOT handled a cracked or sunken
area in the roadway the same way
they handle small ones in Mathews:
by filling it in and paving over it.
That never repairs the cause. It only
allows the pipe to continue to rust
out or have its supporting structure
washed away until it collapses.
I’ve asked VDOT what
maintenance was done and
when. I’ll let you know what
they say in the next issue.
To learn more about the issues
The Ditches of Mathews County
addresses, read Drowning a County:
When Urban Myths Destroy Rural
Drainage. It's available at Amazon.
com, several local libraries, and the
Library of Virginia. Photo Credit of
example of road washout: © Can
Stock Photo Inc. /nanDphauwat2526.

Imagine not dusting for 4 years!
This is what your ductwork could look like.
√ Air Duct Cleaning & Sanitizing

Special: Dryer vent
cleaned at no charge when
cleaning the entire duct
system in your home.
Minimum Applies
Expires 08/16/2019

www.KingsCleaningServices.com
804-529-7697
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The Doodle Bug

W

By Don Loop
hen I was a kid it was so much fun, if I could withstand their attempts to torment me, to visit my country cousins who lived on farms.
Living in town I of course was called a ‘city dude.’ They freely referred to themselves as ‘country
hicks.’ They delighted in tricking me, the dumb dude, whenever they could.
One favorite attempt was to rub sprigs of poison ivy on my bare arms thinking how delighted they would be to see
me suffer from an itchy rash. But it was no use as I was not allergic at that time. But then, the doodle bug.
The bug constructs a cone shaped hollow in soft dirt where it, so it is said, catches ants unable to crawl out of the trap due to the
collapsing soft dirt. I never witnessed this occasion.
The trick was to cause the unseen bug to emerge from under it’s cover. My clever
tormenters said to do this required one, namely me, to get on his knees, put his mouth
even with the top rim of the cone and repeat rapidly, ‘doodle up, doodle up, doodle up.’
When the bug didn’t show they through their laughter shouted, ‘louder, louder’ until
my mouth was so full of dirt that I realized, to my humiliation that I had been ‘had’ again.
Have you ever seen a doodle bug? No? I hadn’t either until recently
on the ‘net. My cousin’s mantra simply doesn’t work.

RICHARD F. HAYNIE, INC.

Heating • Cooling • Plumbing • Electrical

804-580-6821

1938 Walnut Point Rd. Heathsville, Va.

SPRING IS HERE! Call To Schedule Service For Your Heat Pump or AC

Mention Max and Minnie
and get an extra 5% off.
$25 Off Service OR 10% Off Parts
From 4/1/19 to 8/30/31, presented at
time of visit, one coupon per visit.

Mention Max/Minnie when you call!
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Belly Laughter~Good for the Heart

S

By Sandra C. Fykes
o many things these
days cause us to rant,
rave, and raise our blood
pressure. But think
back to the last time
that you had a good ole’ belly laugh?
The kind of laughter that makes
you close your eyes, bend over, and
hold your stomach; or laughter that
makes tears comes to your eyes, and
leaves you giddy, or speechless.
This type of laughter seems to

It’s all smooth
sailing here
at RWC.
Wish you
were here!

be a rare occurrence these days,
something that happens every blue
moon. We seem to be so serious
now, and laughter and joy have
taken a back seat or seem to be out
of character, especially for adults,
including our Millennial newcomers
who have transitioned to adulting.
I not only miss having frequent
belly laughs, but I miss seeing
others have them. When I or others
see them, they usually attract
attention, become contagious, and
nowadays have the potential to
become viral, in a good way. They
also have the ability to leave one in
a good-natured mood for a couple
of minutes to a couple of hours.
When I was a child, I remember
laughing constantly while watching
cartoons, reading books, or being with
my friends at school or during sleep
overs. It seemed so natural and a part
of my routine to laugh, and be joyful.
As an adult, I still enjoy good

laughs with my family and friends.
Recently, while having lunch
with friends at a restaurant, we
laughed throughout our meal and
several people came over to tell
us how refreshing it was to see
us have a good time, and some
even asked if they could join us.
I still laugh over humorous scenes
in books, movies, and during my
favorite sitcoms. I also can get a belly
laugh from watching babies and
toddlers giggle, children playing, and
pets getting into mischief followed
by their owners eventually laughing
after discovering or recovering from
the shock of their shenanigans.
However, I do realize that I
don’t laugh as much as I used to.
Watching headline news, keeping
up with politics, juggling work,
unemployment, retirement,
finances, medical conditions,
public transportation, traffic, long
lines, house maintenance, car

maintenance—just managing life’s
daily routines all have the potential
to reduce laughter, but should
not completely eliminate it.
Besides, there are so many
blessings to be thankful for, if we
just take as much time to think
about them. Throughout the Bible,
God encourages us to be cheerful
and joyful. If doctors prescribed
laughter three times a day, which by
the way would cost nothing, would
we be more inclined to laugh?
I have heard many people say
throughout the years that “God has a
sense of humor because He created
us.” Sometimes I wonder what things
we say and do to give God a good
hearted belly laugh? Just imagine the
precious moments when we laugh
with God. What beautiful, joyful,
moments, on earth and in heaven!
Sandra, a former Elementary
School Counselor, is a writer,
seminarian, and hospice volunteer.

At RWC, there’s more time
to do the things you love!
You can do as much or as
little as you like.

Call us for lunch and a tour!
804-438-4000 | RW-C.org
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The Ebb and Flow of Life

T

By Bill Graves
he tide comes in and the tide
goes out. The sun comes up and
the sun goes down. You wake
up, you go to sleep. These are
the rhythms of life, but how we
navigate them makes all the difference.
You have to realize everything is temporary and
in a constant state of flux. You have to stop resisting
life’s circumstances; it’s going to be what it’s going
to be. Understanding this allows you to break free of
limiting thoughts and behaviors and truly enjoy life.

“In the ebb and flow of time
and emotions, much of one’s
life history is etched in the
senses.” – Banana Yosmitmoto
Maybe it is time for a mindset
realignment. Sometimes in life things
happen that are hurtful, challenging,
incomprehensible, baffling and
unfathomable. These circumstances
have to be viewed as an awakening,
as moments of enlightenment.
“Your joy is divine and so is your
suffering. There is so much to be
learned from both.” – Wayne Dyer
Cancel out the negativity within your internal
compass, whose foundation is rock solid within
your heart. Equally essential is being kind to
yourself. We need to minimize the information
coming in and take time to listen to our intuition,
and follow the inner whisperings of our soul.
You don’t have to push through the ebb like it’s
some kind of impediment, it’s called going with
the flow. The key is to revel in the flow and relax
within the ebb. The ebb tide is the recharge time.

Things that have helped me be more in
tune with enhancing life’s ebbs and flows are
meditation, massage therapy, reading—no self
help books—gardening, less television—especially
the news—volunteering, eating healthy, the
pool, the beach and boating. They help me to
take a deep breath and regain my bearings.
When you see your life in synchrony with
nature it’s much easier to go with the ebb
and flow of everyday living. The ebb and
flow of your life mirrors that of all life.
When you calm yourself, slow down and become
one with your surroundings, you realize that nature
offers you a parallel understanding of life. Your
power manifests most gracefully when you join
your individual spirit with the spirit of all creation.
“I trust in the ebb and flow of the universe.
I trust that life’s bigger than what I can see.
I trust that there is a divine order beyond
my control. And I trust that no matter what
happens, I’ll be all right.” – Oprah Winfrey
Bill Graves Your Reverse Mortgage
Expert 804-453-4141 (Toll Free) 866-9364141 bgraves@va.metrocast.net.

Come and Worship with us
Jerusalem Baptist Church
8800 History Land Hwy,
Warsaw
804-394-9770
jbcemmerton@gmail.com
Sunday Morning
Bible Study: 9:45
Sunday Worship: 11
Wednesday Evening Prayer
Meeting, Bible Study: 7 p.m.

New Section!
Be sure your church is
included. Prints 10,000
copies, reaches 300 locations.
Only $20 per issue.
Call Florine,
804-450-2287
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Poetry in Style~
Baby Jonathan

A Lady

By Don Loop
The folks all gathered round him
Declaring him so cute,
Talking to him in baby talk
While he, of course, remain’ed mute.

By Don Loop
I wrote a poem about a child
Whose photo I had seen
It turned he was a full grown man
Full muscular and mean.

They speculated what he’d be
Having forebears so exalted
No less, they said, than president
His rise could not be halted.

This time I write a poem about
His lady we all know
Whose smile is like a toothpaste ad
So wide her pretty teeth to show.

And as they passed him back and forth,
To praise, thought mute, the boy agreed
He snuggled close to his gran’ ma
And in her lap, he peed.

She cooks, my Lord, a world-class chef
And paints with oil, to envy
This Dresden doll that I speak of
Is none other than our AMY!
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Poetry in Style~
The Storm

By Joe Phillips
I hear colors and see sounds
Stark black and white flashes
Electric zebra stripes exploding from the violent cacophony
of mindless noises and screeching voices.
The sharpened tendrils of reality slash through the dreams of
quiet solitude. Dreams, thoughts really, of what could be.
And Yet
If one will listen, perhaps the color of the rain may be
heard, Multi-hued greys, no, not the greys of sadness but
a cooling welcome respite from the summer heat.
Hear the earth mother’s gentle sigh as she brings
nourishment to all of her family.
So, I say let us go back to the beginning , let us listen and learn.
Hear the voice of the Shekinah – the feminine
aspect of Yah that is the Earth Mother.
So
Let us hear her voice and heed no others. Let us
understand what she would say to us.
And then yes
we can have a quiet peace that cannot be shattered.

The Island

By Joe Phillips
I wonder where the time went?
When was the last time we saw that drawbridge in the rear view mirror.
We found where the road divides and we all drifted our separate ways.
The island is still there, it changed, it is no longer our home.
A childhood vision is all that remains.
And yet
We are the bay, the islands and shorelines.
Our ancestors, their spirits still roam these shores.
You can still hear their voices on the breeze.
Could we ever go back there and be together again?

We are proud to present the award-winning documentary, Glen Campbell: I’ll Be Me, which follows
country music legend, Glen Campbell and his family as they navigate his journey with Alzheimer’s
disease during his farewell tour.
The ﬁlm will be followed by a question and answer session with our memory care experts.

Three opportunities...Select the presentation most convenient for you!
DIRECTED BY JAMES KEACH

August 6th
at 10:30 a.m.

August 14th
at 9:00 a.m.

August 20th
at 6:00 p.m.

with Commonwealth Senior Living
at Kilmarnock
Hosted at
Kilmarnock Baptist Church
65 E Church St, Kilmarnock

with Commonwealth Senior Living
at Farnham
Hosted at Rappahannock
Church of Christ
4324 Richmond Rd, Warsaw

with Commonwealth Senior Living
at Gloucester
Hosted at New Life Ministry Ctr
3450 George Washington
Memorial Hwy, Hayes

RSVP 804-210-7594

RSVP 804-375-2553

RSVP 804-375-2552

Admission is free. Seating is limited.

RSVP today!
Independent Living, Assisted Living & Memory Care | CommonwealthSL.com
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Antique and Classic Car Show at Heathsville Farmers Market

T

By Corinne Anthony Becker
here are always lots
of reasons to visit
Heathsville, but
Saturday, August 17 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
theme, local members of the Antique
Automobile Club of America and
the Northern Neck Corvette Club
will cruise in to Rice's Hotel/
Hughlett's Tavern (RHHT) for a
Classic and Antique Car Show.
Private individuals are also welcome
to display their vehicle. The public is
then invited to vote for their favorite
car. The winner will receive the
special People's Choice Award.
The Heathsville Farmers Market
offers Northern Neck produce,
eggs, oysters, jams and pickles,
bread and baked goods, gourmet
peanuts, and locally made artisan
handcrafts. There are new vendors
at every market. The Farmers Market
operates from 9 a.m. to 1 p.m.;
the car show runs until 11 a.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

which also houses a collection of
antique carriages. The Quilt Guild has
their studio on the first floor of the
Tavern, and the Spinners and Weavers

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
cafe' makes glazed donuts, hot out of
the fryer. For on the go eating, visit the
food concession stand in front of the
Transportation Museum 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,

gather in their studio upstairs.
At 1:30 p.m., immediately
following the Heathsville Farmers
Market, the Tavern Quilt Guild
will hold their annual Bingo for
Quilts. Players may buy packets of
15 bingo sheets for $20 and enjoy
the excitement of an old fashioned
game of bingo. Prizes are quilted
items made by guild members.
The bingo event will be located
inside the Tavern's Transportation
Museum Building, which is

Before

Live more
Comfortably with a
Reverse Mortgage

After

We Specialize in Top Quality Marine and Boating Products
to Make Your Boat Look Great.
804-529-7652 or 804-761-0202 Cell
129 Northumberland Hwy, Callao

directly behind the Tavern itself.
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 classy church thrift shops
run by St. Stephen's Episcopal and
Light of Christ Anglican. Check out
Kathy's Korner for unique treasures
for the home. Heathsville United
Methodist Church sells homemade
ice cream from 11 a.m. to 1 p.m.
The Northumberland Historical
Society offers tours of Heathsville
old jail. Pick up your Historic
Heathsville Walking Map, and
wander past homes and buildings
from every century since the 1700's.
Make It a Heathsville Saturday
takes place the third Saturday of the
month thru October. Each Farmers
Market has a different theme.
Members of the Northern Neck
Chapter of the Antique Automobile
Club of America and the Northern
Neck Corvette Club will cruise in at
the Heathsville Farmers Market on
Saturday, August 17th, as part of
Make It a Heathsville Saturday.
Corinne Anthony Becker photo.

www.banesupholstery.com

Bill Graves, NMLS 506610
Local: 804-453-4141.....Toll Free: 866-936-4141
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How Cattails Release Phosphorus and Threaten Bio-Diversity

W

By Carol J. Bova

hen the state’s
roadside ditches
remain flooded
for more than
a week, the soil
can release phosphorus through its
own chemical activity, without any
additional phosphorus from the
watershed. This in turn stimulates
invasive growth of cattails. Cattails
need at least 2.5 inches of water, so
when you see cattails in ditches, you
know there's at least that much, and
probably more water in the ditch. The
changes in iron in the soil when it's
exposed to water use up the available

oxygen. So
while it seems
like a good
thing for
cattails to take
up as much
phosphorus
as possible,
the downside
comes in
the fall and
winter. The
foliage dies
and falls to
the ground
and into the
water, and
releases
all the phosphorus the cattails
absorbed as they grew.
Excessive amounts of nutrients in
water leads to pollution by reducing
available oxygen in the water and
supporting harmful algal blooms
(HAB)—a build-up of masses of algae
that grow out of control and have
toxic effects on people, fish and birds.
(NOAA has an extensive look at HABs
atwww.noaa.gov/what-is-harmfulalgal-bloom. Cyanobacteria are
among these algae and can produce
toxins that cause skin irritation and
gastroenteritis in humans and illness
and death in wildlife, livestock, and

RIVERVIEW INN
(804) 224-4200

24 Hawthorne Street
Colonial Beach, VA

www.colonialbeachriverview.com

Newly rennovated 21 room boutique inn, 1/2 block from the water and boardwalk.
You can enjoy a warm welcome, beautiful accomodations, free wifi and so much more.

pets. In 2014, cyanobacteria forced
the shutdown of the water supply
for 400,000 people in Toledo, Ohio.
Cattails have rhizomes, horizontal
stems that grow along the ground’s

surface and underground. They put
out roots, and shoots that then grow
upwards, to form new plants. The
rhizomes also store food. After winter
kills off the top foliage, the next year's
growth emerges in the spring from
these rhizomes. The phosphorus that
was released from the previous year’s
growth stimulates new growth. In a
short time, you have a dense stand
of cattails that prevents the free flow
of water, keeping the soil flooded
and perpetuating the growth cycle.
Cattails produce seeds in the
compact brown seed heads that
gave them their popular name. Each
seedhead can contain up to 250,000
seeds according the United States
Department of Agriculture. The seeds
are dispersed by wind which further
increases the spread of a cattail stand.
All cattails are in the genus Typha,
and there were three species in
North America––broadleaf cattail
(T. latifolia), narrowleaf cattail (T.

angustifolia), and southern cattail
(T. domingensis). Broadleaf and
southern cattails are considered
native plants. It is believed the
narrowleaf cattail was introduced
from European
ships to the
Atlantic coast and
spread westward
across the
country through
canals, ditches,
highways, and
railroads since
the 1800s.
The narrowleaf
formed a hybrid
with the native
broadleaf to
form a new
species, T. glauca.
Because of this
hybridization,
it is no longer
possible
to identify
cattail species
by sight. T.
augustifolia and its hybrids have
become a significant threat to
natural bio-diversity by forming
such dense stands, they crowd out
and out-compete native species
in wetland environments.
There is a new myth circulating
in the Tidewater area that cattails
are a protected species and cannot
be removed. This is completely
false. Cattails of any type have
no place in drainage ditches and
should be removed for the sake
of the environment and in the
interest of proper drainage.
Carol J. Bova is the author of
Drowning a County: When Urban
Myths Destroy Rural Drainage and
was on the Steering Committee
for the Piankatank River, Gwynns
Island, Milford Haven Water
Quality Improvement Plan.
Carol J Bova photos..
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The Architect

M

By RuthE Forrest BCTMB
aster Architects
utilize the best
materials to
ensure quality
outcome. They
have the right tools for the job.
The Master Architect designing
the body you live in invented
these time honored practices.
From the tiniest intercellular
structures to densest bone, quality
material is found wrapping it all
in a protective insulating sheath.
When you build something special
you protect and maintain it daily
to guarantee quality performance
for a lifetime. This assurance is
programmed into your body!
How? The amazing power of
fascia. This dense material is the
tissue connecting all your various
parts together into a cohesive
wholeness housing the living energy
of The Master Architect. Fascia

is one continuous sheet of tissue
communicating along pathways so
that your toes know what your ears
are doing, and vice versa. Remove
everything from your body but
fascia and you still look like you.
Just as a framed house missing its
innards gives a visual idea of what
it’ll look like when finished. Unroll
your fascia like plastic wrap and laid
out flat it’ll cover a football field!
Mostly collagen fibers, fascia is
flexible as cartilage, strong as bone.
Young bodies are flexible because
of the high quality of their fascia.
During aging quality varies due to
environmental and internal stressors.
A new home handles stress easier
than an older one. Ask anyone living
in an historic home, they’ll tell you
it demands a lot of attention to
maintain its structural integrity.
In healthy fascia collagen fibers
line up parallel. Floating in a gelatin
like ground substance that’s mostly

water, the strong fibers slide against
each other allowing flexibility. Under
trauma or stress the fibers rearrange
into a cross hatch pattern, restricting
flexibility and casting an injury to
protect against further damage.
Heat melts the ground substance,
allowing fibers to again align parallel.
That’s why you’re more comfortable
in your body during fair weather,
and a hot bath relieves pain. Your
immune system constantly monitors
fascia, removing and rebuilding it
daily. Like housecleaning projects,
messy parts require time and effort.
In traumatic injury the body lays
down extra fascial fibers. Built up
into a fuzzy cotton ball like layer
of protective material, it holds
inflammation in check while your
immune system assesses damage.
As the underlying structure heals the
body gradually removes the internal
cast, rearranging the fibers. That’s
with the right tools to do the job;

rest, hydration, nutritional support
and anything needed to create a
strong base. Architects know that
the ground prep takes the most time,
but is the most important part.
With repetitive stress your immune
system rearranges fibers into
gradually. Your neck feels tight after
a stressful Monday and by Friday
your head and shoulders also hurt.
Don’t address your stress and it
energetically follows a kinetic chain
through the fascia, soon you can’t
move your head without rotating
your waist. Fascia gains nutrients
and detoxifies as it stretches during
movement. Myofascial Release
is a bodywork therapy modality
utilizing passive stretching massage
with active isolated movements to
address casted fascia, restructuring
the body’s framework to allow
better functionality with less pain.
Call Spa 2 U to learn about
Myofascial Release. 804-453-5367.

Main Dining Hours

·Wednesday-Tuesday 4-8:30 p.m. · Friday 4 -10 p.m.
·Saturday 9 a.m.-10 p.m. · Sunday 9 a.m.-8:30 p.m.

Lower Lounge Happy Hour
Wednesday, Thursday , Friday, 4 - 6 p.m.
836 Horn Harbor Rd, Burgess
· (804) 453-3351
· hornharborresturant.com
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Local Business Services
ARCADIAMOTORSINC.COM
804-580-CARS (2277)

Steve Berman

ARCADIA MOTORS INC

Quality Pre-Owned Vehicles
6291 Northumberland Hwy
POB 553, Heathsville, Va
ArcadiaMotors@hotmail.com

The Wellness Place

Java Jacks Café

Mary H. Sudduth, LCSW
Suzanne Souders, LCSW
Christel Earles, MSW

Have You
Had Your
Jack Today?

472-3706
622 Main Street,
Warsaw

www.wellnessplace1.com

804-443-JACK (5225)
504 S Church Lane
Tappahannock

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

Big Print Sale

Open 7 Days A Week

Framed & Unframed (Barber’s Included)
Check Facebook regularly for Photos
Restorations - Frames
Fine Art & Photographs

2737 Grey's Point Rd. Topping,

www.cornercottageframeshop.com

7 a.m.-8 p.m. Sun-Thurs
7 a.m.-9 p.m. Fri., Sat.

804-758-2262
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Local Business Services
Olverson's Lodge Creek Marina, Inc
Callao

804-456-0251

www.olversonsmarina.com

Chesapeake Style
Thanks Local Businesses
for Advertising Locally

We’re a destination
that incorporates
the best hospitality
with the most unique
and quirky gifts.
325 Queen St., Tappahannock
Tues - Fri, 10-5:30, Sat, 10-4

Call Melissa 803-443-4626

Discover Kinsale's Rich History

Modern Full Service Marina
with Retail Marine Store

829 Robin Grove Lane, Colonial Beach

804-224-7644

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
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Wild Style Cuisine~Wild Duck

W

By Wendy Hyde

ild duck. My
first attempts at
cooking duck
were awful, so
I shied away
from it for years. Had I known a
few basics, I would have spared
myself the disappointment and
been able to enjoy a delicacy that’s
simple to prepare, but a bit of a
challenge to bring home if your
shotgun skills are wanting.
The flavor of wild duck varies from
species to species based on its diet.
Dabbling or puddle ducks—mallard,
teal and wood ducks—eat seeds, nuts,
aquatic grasses, insects, worms and
farm crops like corn, soybeans and
wheat. Diving ducks—canvasbacks,
mergansers, redheads—that eat
a lot of small fish taste fishy.
Much of the duck’s flavor is
concentrated in the fat, so cooks have
a choice to make—leave the skin on
or take it off? Whatever the species,
duck should be cooked rare to
medium rare. Any more and the meat
becomes tough, which is probably
the most commonly made mistake
and the reason many people don’t
like it. Most wild duck is a dark, rich,
fine grained and very flavorful meat.

Fruits pair well with duck,
especially orange, blackberry,
cherry and blueberry. Sauces are a
common element of many dishes
and one with a combination of
acid and sweetness helps balance
the richness of the meat.
To get a good sear on meat it’s
important to thoroughly dry the
surface. A wet surface will steam
instead of sear and lose the added
favor that browning provides.
Using clarified butter to sear foods
allows a cook to add butter flavor
without burning it. Off the shelf
butter burns at about 250°, but
when it’s been simmered to remove
all the water and milk solids it can
handle temperatures up to 400°.
Clarified butter can be kept for
months in a jar in the refrigerator.
Seared Duck Breasts with
White Wine-Orange Pan
Sauce and Wilted Spinach
Serves 4
Duck
1 /4 c. balsamic vinegar
2 Tbsp. honey
1/3 c. canola or other neutral oil
1 minced garlic clove
2 Tbsp. water
4 skinless wild duck breast halves
2 Tbsp. clarified butter
salt and freshly ground black pepper
Sauce
1 /2 c. dry white wine
1 tsp. Dijon mustard
3 Tbsp. honey
2 Tbsp. orange juice concentrate,
thawed
1 tsp. cornstarch
1 navel orange, peel cut off, sectioned
to remove membrane, reserving any
juices
1 Tbsp. salted butter
Combine vinegar, honey, oil,
garlic and water in a shallow
dish. Add the duck breasts and
turn to coat with the marinade.
Allow to sit at room temperature,
covered, for about 20 minutes.
Remove the breasts from the
marinade, pat dry thoroughly, and

season with salt and pepper. Heat
a medium sauté pan over medium
high heat. Add clarified butter to the
pan and swirl to coat. Sear the breasts
on both sides until medium rare,
about 4 minutes per side (internal
temperature of 135°). Transfer to a
plate and lightly cover with foil.
For sauce, in a small bowl whisk
together the mustard, honey,
juice concentrate, cornstarch and
remaining fresh orange juice; set
aside. Using the same sauté pan,
reduce heat to medium, add white
wine, scrape to deglaze any brown
bits and simmer to reduce by half.
Whisk in the mustard mixture, stirring
constantly until slightly thickened.

Gently stir in orange sections until
heated and transfer to a small bowl.
Wilted Spinach
2 Tbsp. white wine vinegar
1 tsp. Dijon mustard
1 /2 tsp. freshly ground black pepper
1 /4 tsp. Kosher salt
1 ear fresh sweet corn, kernels sliced
off
3 Tbsp. bacon fat
1 /2 c. vertically sliced red onion
16 oz. fresh spinach

Combine vinegar, mustard, salt
and pepper in a small bowl; set aside.
Heat a large sauté pan over medium
high heat, add corn kernels and roast
in the dry skillet, stirring often until
black spots appear on many of the
kernels—the moisture in the corn will
make some of the kernels jump, so
cover with a splash screen if desired.
Remove to a bowl. Reduce heat under
pan to medium and once the pan has
cooled slightly add the bacon fat and
onions and cook until transparent,
about 5 minutes. Whisk in the vinegar
mixture until heated and gradually
add spinach; toss until wilted. Stir
in roasted corn and remove from
pan immediately onto 4 plates.
To serve, slice
duck 1 /4” thick
across the grain,
add a fan of meat
slices beside the
spinach on each
plate and spoon
sauce over duck,
making sure
each portion
gets several
orange slices.
Photo by Wendy
Hyde. Duck
marinade recipe
by Catherine
Neville, www.
feastmagazine.
com. 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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Tidewater & Timber~August Angling and Outdoor Show

O

By Chelly Scala

ne of anglers’
favorite past times
is watching and
searching for
birds working
on blues and Spanish mackerel.
Mackerel can be caught with small
spoons at trolling speeds faster
than most other species. Use spoon
colors in chrome, gold or white.
The Drone spoons come with
red, yellow or chartreuse green
mirror backs, which work well for
mackerel and blues. Monofilament
leader in 30 pound test should be
used and checked often, due to the
sharp teeth of mackerel and blues.
When using trolling weights,
try various sizes from two to six
ounce sizes and a heavy duty snap

swivel for flexibility. If planers are
preferred, rig them in number one
or number two sizes. Number two
planers run deeper and should
be fished closer to the boat to
prevent tangles. Watch for signs
of moving fish and birds working
the bait mackerel are pursuing.
Another bonus that anglers may
observe while watching for Spanish
mackerel is the popular Cobia.
These fish are in the area from late
May until September. They look big
brown and sleek when swimming
near the surface. They can easily
be spotted, but don’t get too close
as they spook easily. These fish
range from 10 lbs. to over 100 lbs.
The minimum size for keepers in
Virginia is 40 inches, therefore,
please check the regulations for
your fishing area before fishing.
Cobia is one of the greatest mild
tasting and white flakey fish.
Take your time and don’t rush
to set up for cobia. Sometimes
it may take all day to spot one.
Make sure you are wearing your
polarized sunglasses. What to use?
The favorite bait for Cobia is live
bait; the scent will attract others
to feed. Other options include live
eel and for jigs, use a heavy 4 oz.
size that can be thrown far without
getting too close. Use lots of line; 200
yards with at least 25-30 lb. test.
Another popular species
opportunity this time of year is
the Red Drum. This is the largest
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of the croaker family. They are a
reddish-light brown fish with at
least one black spot on the base
of its tail. These popular beasts
can be caught trolling, casting,
jigging and also in chum slicks. Bait
recommendations include trolling
spoons, stretch 25s or large bucktails.
When chumming, spot, menhaden
or soft crab work well as bait on
the hook. Smaller red drum also
known as puppy drum may be
found near jetties, oyster beds or
marsh grass areas. Red drums can
be easily spooked so approach
areas where you intend to fish
for them as quietly as possible.
I’ll never forget the time which
we were trolling for mackerel and
blues and caught and released a
big Red Drum. That was so exciting
and it was huge. These fish can be
40 pounds or more; however, the
minimum size is 18 inches and
maximum size limit is 26 inches.
Therefore, again check the regulations
and be informed before fishing for
them. Also, try to limit handling or
touching these fish so their protective
slime is not damaged; consider
taking a quick picture alongside
the boat while they are in the water
and then quickly release them.
Visit www.eregulations.com/

maryland/fishing/chesapeake-baytributaries-seasons-sizes-limits/
or call 877-620-8DNR (8367) for
Maryland fishing information. For
Potomac River Fisheries Commission
(PRFC) Recreational Striped Bass
Season regulations visit the website
at http://prfc.us/fishing_potomac.
html or contact them by phone
at 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; or
at www.dgif.virginia.gov/fishing/
or by calling 757-247-2200.
The 36th Annual Virginia Outdoor
Sportsman Show is August 9-11,
2019 at the Richmond Raceway
Complex. This show has lots of
hunting and outdoor themes
including vendors, instructions,
seminars, competition—trophy deer
mounts and turkey calling—hunting
trips and food tastings. The show is
held Friday, 1-8 p.m.; Saturday, 10
a.m.-6 p.m; and Sunday 10 a.m.5 p.m. General admission is $10/
cash only. Kids 16 and under get in
free and parking is free. Our family
never misses it and we’ll see you
there. More details are available
on www.sportsmanshow.com.
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Served up with Love in Style by Melissa

I

By Melissa Haydon
f you have never made a
bubble up recipe before,
this one should be your
first. It’s a super easy dessert
to whip up and it takes
hardly any time at all. Once you try
this dessert, you will be wanting
to try it with all the pie fillings.
Peach Cobbler Bubble Up
1 can of biscuits—any can biscuits
work here; Grands, Grands Jr, flaky,
buttermilk, regular, store brand
1 – 21 ounce Peach Pie Filling
3 Tablespoons brown sugar
1 teaspoon ground cinnamon
Preheat oven to 350 degrees.
Lightly grease a 9 x 13 inch baking
dish. Open the can of biscuits and cut

the biscuits into quarters—if
using bigger biscuits cut into
6 pieces or smaller—Open
the can of pie filling and run
a knife
through
the
peach
slices to
cut them
into
smaller
chunks.
Pour
the pie
filling into the
bottom of the
baking dish.
Drop in the
cut up biscuit
pieces and lightly stir them into the
peach pie filling. You want to get
the pie filling stir into as much of
the biscuit pieces as possible. In a
small bowl combine the brown sugar
and cinnamon and sprinkle over
the biscuit pieces and pie filling.
Bake in a 350 degree oven for 25-30
minutes or until biscuit pieces are
golden. Serve warm. And of course
add a a scoop or two of cool and
creamy vanilla ice cream on top.
This sangria is super easy to make
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and perfect for a crowd. Make a
pitcher full to serve dinner guests, or
double or even triple the recipe in a
big drink dispenser to serve a larger

ever better. When it’s time to serve,
add a few slices of the fruit into a
wine glass or cup, pour the wine over
the fruit, filling about two-thirds
full. Add lemon-lime soda to fill the
glass. Add garnishes and enjoy!
If you enjoy these recipes, find many
more over on my website, Served Up
With Love. Where I share easy, no
fuss meals to feed your family that
satisfies the tightest of budgets. Please
note, these recipes may not be 100%
my own. I use many resources to
make the recipes I share with you.

crowd. If making in a dispenser, add
the lemon lime soda right into the
dispenser just before guests arrive.
Easy Sangria
1 750 ml bottle of red wine
Sliced strawberries, about 1 cup
2 oranges, sliced
1 lime, sliced
1 lemon, sliced
1/3 cup of sugar
1 cup of orange juice
1 2-liter bottle lemon-lime soda
Blueberries, raspberries, and mint for
garnish
Place all the fruit in pitcher. Pour
wine, orange juice, and sugar over
the fruit. Lightly stir to dissolve the
sugar. Refrigerate for at least a few
hours. If you can make overnight,

Family Owned and Operated

804-761-2412
Open 9 a.m.-7 p.m. 7 days/week
22645 Kings Hwy, Warsaw

www.garnersproduce.com

39

August 2019

The Siren’s Song

By Don Loop
My heart was lonely as a cellar,
And as dark.
To the water’s edge I was
drawn to brood.
The pulsing wavelets wet the
sand whereon I stood,
Eyes fixed upon the silver
sea which seemed
A liquid moon.

To my astonished eyes
up rose a specter,
A pale white ghost,
An apparition from that rippled plane.
From out of the moonglazed wetted sea
She shed comb jellies in a blaze of
Phosphorescent ghee.
Aghast I looked, fear ran
the full keyboard
Of my spine.
A woman with platinum
hair and cape,
A mermaid smiling as she came to me
The cape widespread her
body full to see,
I lost all hope!
“Come lie with me upon
the sea grass soft.”
The song
Sirens sing luring seamen
to their death!
I could not move. She
held me in her thrall.
Enclosing me within the
cape, we kissed!
Her lips were cold.
Down, down we sank
into the airless sea.
I could not breathe.
My fear a fire within my breast,
Life ashore with lungbreathed air was lost.
Fainting further to my fate I fell
And dreamed

Of light and life, heat, breath and love.
Then I awoke.
Ten thousand thousand
wails I heard of souls
Captured in the gullet of the sea,
And now the sea had captured me!
So this was death?
Turning toward my maleficent host,
I found her gone.
She surely was a specter, yes a ghost
Who lured me, though
not a sailor now;
In quest of love the nymph
enchanted me.
“Ishmael! Wherefore?
“Oh! Where the corpse,
Queequeg’s coffin,
The Rachel with her windpuffed sail? Ahoy!”
The Rachel’s gone with history.
Too deep am I for mortal eyes to see,
Forever unredeemed and wailing with
Those lost at sea!
“If this song you then should
hear, the moaning
Of the dead,
If your heart a cellar dark should be,
Approach that shore with
ever careful tread,
And spectral love, my friend,
Flee with dread!”
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