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Finding Inspiration on the High Seas

Elder Profile: Greg and Toni Prince
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Meghan Oliver

To be inside the Norwich studio of 
illustrator/writer David Macaulay is to be 
aloft in the cozy company of sketchpads, 

stacks of tracing paper, shelves of art and history 
books, 3-D models, collected birds’ nests, and 
one kitty named Scribbles. Awash in natural 

light from four large windows, the studio is 
attached to the home he shares with his wife, 
Ruthie, their two children, another cat, and 
three dogs. David’s son, Sander, is at home, 
attending Hanover High School, and daughter 
Julia is at UVM and “loving it.”

While Macaulay is a well-known face 
around town, he is also known the world over 

for his children’s books which 
feature the inner workings of 
machines and the human 
body, as well as the design and 
purpose of buildings, from 
mosques to castles.

Since winter, one wall of 
Macaulay’s studio has been 
pinned with sketches he’s 
made of a particular ship: the 
SS United States. The nearly 
1000-foot long boat is not only 
the subject of Macaulay’s 
forthcoming children’s book, it 
is the vessel that carried him 
and his family from England to 
the United States in 1957. 
Readers will find the giant 
steamship visually dissected in 
classic Macaulay style, while 
getting a peek into Macaulay’s 
view as a child.

Ruth Sylvester

It’s hard to keep your eyes on your hosts when you visit Greg and Toni Prince’s house in Union 
Village, because intriguing objects and vistas draw your attention here, there, and everywhere. 
Inviting doorways with glimpses of trees and pastures, a gaggle of toy horses gathered in 

consultation on a shelf, and an antique sled perched in the corner pull your gaze and attention.
Wood paneling and antique beams warm a high-ceilinged sitting room, part of the Princes’ 

addition to their 1881 
farmhouse. In spite of crisp 
winter temperatures outside, 
the space is as cozy and inviting 
as its owners. While more 
collections of antiques offer 
themselves for attention, the 
eye of a romantic is drawn to a 
needlework pillow that 
proclaims “Happiness is being 
married to your best friend.” 
Greg and Toni exemplify that 
happiness.

In their very different ways, 
Toni and Greg are educational 
leaders, Greg devoting himself 
to changing institutions and 

Norah Lake of Sweetland Farm, managing some of her chickens

David Macaulay

Norwich Food Producers 
Find Great Opportunity Here

Frank Orlowski

Agriculture has always been an important component of 
the commerce of the Upper Valley. Dairy farms, 
cornfields, and orchards have long dotted the area’s 

landscape. Though these well-known farm landmarks still are 
common, there is a new and thriving area of agricultural 
commerce now found in our area – the small, local, independent 
food producer.

Shopping local for food products, as well as other types of 
goods, continues to grow in popularity. With the concern about  
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Pushing Back Against Invasive Plants
Chris Rimmer

Dreaded exotic insect pests like emerald ash 
borer and Asian long-horned beetle are 
knocking on Vermont’s doorstep. These 

destructive invaders could cause massive changes to 
our state’s landscape in years to come. However, 
Norwich’s woods, fields, roadsides and waterways are 
already home to an astonishing array of 
well-established, non-native plants. Many of these 
“invasives” have become so familiar that we don’t 
always recognize them, let alone realize their profound 
impacts on our native ecosystems. But, make no 
mistake: these opportunistic intruders have begun to 
dominate our landscape, and will continue to if 
allowed to spread unchecked. 

Whether growing on land or in water, invasive 
plants take a heavy toll: by disrupting ecosystem 
function and productivity, crowding out native 
wildlife, altering soil chemistry, hastening erosion, 
even posing direct risks to human health. And, the 
economic costs of combatting invasives are anything 
but trivial. In Norwich, invasives have dramatically 
increased during recent decades, both in diversity 
and abundance. Our summer roadways are choked 
with a procession of noxious, weedy plants like wild 
chervil and poison parsnip, while our forests and 
fields are being overtaken by glossy buckthorn, 
Japanese barberry and autumn olive. Even our 

invasives: high seed production, dispersal of fruits by 
birds, both sexual and vegetative reproduction, 
avoidance by predators, and broad ecological 
tolerance (it grows in both shade and sun). Escapees 
from cultivated ornamentals are widely dispersed 
throughout Norwich, especially along wooded 
roadsides, where they crowd out native understory 
species. The plant is readily identifiable at any time 
of year by its corky-winged stems. Control measures 
range from “cultural” (avoid planting the species and 
educate others likewise), to mechanical (pull, dig 
and cut), to chemical (herbicides, always the least 
desirable option). There are no known biological 
control agents.

Winged euonymus has already joined the list of 
invasive plants whose importation, trade, sale and 
cultivation are banned in Vermont. If you have 
burning bush established around your home, 
strongly consider removing it and planting native 
replacements, such as blueberries, spicebush, 
elderberry, or Viburnum. Encourage others to follow 
suit  –  please do not plant this attractive non-native! 

Vermont has several active efforts to educate its 
citizens about invasives and to control their spread. 
Check out the “Vermont Invasives” web site at www.
vtinvasives.org, and please join the NCC in our efforts 
to keep Norwich’s diverse plant communities healthy 
and (mostly) free of non-natives! n

riverbanks and shallow waters are falling prey to the 
likes of Japanese knotweed, purple loosestrife and 
common reed. What’s a concerned citizen to do?

The Norwich Conservation Commission (NCC) 
is tackling the issue of invasives head-on in 2016. 
Our goals are to inform citizens about the threats 
these non-natives pose, develop coordinated 
strategies to reduce populations of selected species 
within Norwich, and galvanize townspeople to 
participate in taking action. 

Our approach will be to (1) focus each quarterly 
Norwich Times column on one or two invasive 
troublemakers, (2) hold public forums to promote 
more in-depth learning, (3) lead periodic field trips to 
identify, map and control selected invasives, and (4) 
recommend management practices that individual 
citizens can take to prevent invasives from becoming 
established, limit their spread and/or reduce their 
infestations. 

This month we’ll highlight one common invader: 
burning bush, or winged euonymus (Euonymus 
alatus). This exotic from northeastern Asia was 
introduced to North America in the 1860s and is 
widely planted for its desirable ornamental features, 
attractiveness to wildlife (the berries are edible), and 
adaptability to diverse horticultural environments. 
Famous for its flame red autumn foliage, burning 
bush has long been a popular landscaping choice. 
Yet, it exhibits the classic traits of successful 
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Norwich womeN’s club News

 
 
 
 
 
Spring Calendar
•	Monday,	March	7th,	10-11am	

Coffee	and	Conversation	at	Norwich	Inn

•	Friday,	March	11th,	6pm	
Annual	Spring	Gala	honoring	Norwich	Citizen	of	
the	Year,	Lucinda	Walker,	at	Tracy	Hall

•	Monday,	April	4th,	10-11am	
Coffee	and	Conversation	at	Norwich	Inn

•	April	29-May	1st	
Spring	Nearly	New	Sale	at	Tracy	Hall,	Main	Street

•	Sunday,	May	1st	
Community	Projects	Grant	Applications	due

•	Monday,	May	2nd,	10-11am	
Coffee	and	Conversation	at	the	Norwich	Inn

•	Spring	Museum	Trip	TBA

•	Monday,	June	6th,	10-11am	
Coffee	and	Conversation	at	the	Norwich	Inn

•	June	Annual	Meeting	TBA

For	more	information	on	these	events,	visit		
www.norwichwomensclub.org.		

All	welcome!
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I feel like I am reading a newspaper from the days of old. The stories in this 
issue of coming to America on board the SS United States; by making a 
living off the land and by creating homemade delicacies from one’s own 

kitchen; by educating and grounding our community’s youth through riding and 
caring for ponies; by working together on a modern day barn-raising of sorts... 
What year is it, anyway? 

What I love about the Norwich Times and our other papers is that the stories 
we publish do bring us back, in a way, to a simpler time. Not because we have to 
wax nostalgic for the days of yesteryear, but we make a point of focusing on the 
most important aspects of our lives and on life. And those transcend time. 

When you read about Pattersonville (see page 6), which I found absolutely 
fascinating (especially because my relatives started a company town in Dewey’s 
Mills, a part of Quechee), I bet you will be as amazed as I was at how old 
fashioned yet familiar it all seemed. The tales contained within the article 
practically mirror this issue’s stories. Hand-crafted products made right here, 
creating jobs and a nice lifestyle for all involved (see cover story). Yep, we do 
that. Community gatherings with music and fireworks (see Your Green Spaces 
on page 5)... got that! People rallying together to improve and expand its 
community buildings... we just did that (see Legion article on page 17). 
Harnessing natural resources for power... oh, yeah, we do that, too (see Solar 
options piece on page 10). 

What year is it, again?
So, while this issue may be about people of the 2000s, it’s not a far cry from 

the story about Pattersonville in the early 1900s, because what made Norwich 
special then continues to make it so today.

Happy Spring!
– Jen MacMillen

Editor’s Note
Well, this has definitely been an interesting winter in Norwich. If you 

blinked, you may have missed the handful of days that felt like a real Vermont 
winter. Maybe you reveled in our California-like holiday temperatures. Hopefully 
you took advantage of the days of fresh snow that we had.

Regardless of how we all spent the last few months, signs of spring abound. 
There is a restlessness in the deer foraging in the fields and in the squirrels racing 
across the roads with newly thawed acorns. It seems that they, too, are ready for 
the changes that spring brings. This is also the time for us to emerge from our 
own version of hibernation.  here are several spring themes in this issue. New 
growth is exemplified in the profile of our town’s new café and in a growing 
number of local food producers. Renewal is found in the renovation of the 
American Legion lodge and in ever-expanding solar options. And inspiration 
and energy is embodied in the story of the creation of the Pattersonville chair 
company as well as in Greg and Toni Prince’s lifetime of inspiring others in 
various ways. So get out and enjoy the longer days and warm sunshine!

– Justine Fahey
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the Ferris wheel. The popular Dunk Tank appeared, where generous-hearted 
town celebrities offer their dignity for the Lions fundraiser.

The Fair is about 65 years old. “I don’t think we’ve had any disasters,” says 
Ed, aside from rain. “But people who live in Norwich – if they can’t go today 
because of rain, they’ll go tomorrow.” Joyce recalls working in the bank Friday 
afternoon as final setup proceeded, and having people come in saying “You’ve 
got to do something!” This was back when the churches still ran the Fair, and 
the name had gone up on the funhouse: Satan’s Curse. “I couldn’t leave because 
we were really busy,” she remembers, but the sign was removed. Still, when 
Saturday brought torrents of rain, people wondered…

The Norwich Women’s Club sponsors summer concerts in the bandstand. 
People bring blankets or folding chairs, and maybe picnics, as they gather to 
hear local and regional 
musicians. The style of 
the music varies, but the 
entertainment from 
people-watching and 
catching up with 
neighbors are reliable 
constants.

A subtle feature of 
the Green is the 
collection of trees that 
surround it. Ever notice? 
They’re all different. In 
the late ’60s conserva-
tionist “Bill Ballard wanted to create an arboretum of trees that would survive 
this kind of weather,” says Bill Hammond. There were plaques on the fence 
identifying the varieties, but then the fence was replaced. Now the third grade 

is working to identify the trees. They have a 
list of what was originally planted, some of 
which have been cut down. A real world 
challenge.

Spring events on the Green include 
MCS’s Mayfest, in which all the students 
participate in traditional songs and dances. 
The whole community is welcome, says 
Hammond. A more elaborate seasonal 
festival is the summer solstice celebration put 
on by Revels North in June. Retiring 
Production Manager Bonna Wieler lists just 
a few of the features of the event: Morris 
dancing, singing of multiple sorts, mummers, 
crafts, and food. “It’s grown out of community 
celebration,” she says. After all the hard work 
to produce the event, “the rewards are 
everything from the look on a kid’s face, and 

the joy you see on the Green when people celebrate together. Community is built 
among people who sing together, and there’s the joy of carrying forward beautiful 
traditions honoring the earth. The community strengthens when it celebrates 
together.” n

Ruth Sylvester

For me, the Green is just irreplaceable,” says longtime Norwich Recreation 
director Jill Kearney Niles. There is heartfelt emphasis in her voice as she 
lists a few of the activities she organizes on the Green: practice for multiple 

sports, including soccer, cross-country running, biking basics, and lacrosse 
(starting in kindergarten). “After-school programs are so popular because they’re 
so convenient, like parent-pitch softball,” she continues. Organized sports 
programs are just a fraction of what happens on the Green, Norwich’s inviting, 
open center, artfully framed by civic, educational, and spiritual focal points.

The Rec. department also sponsors Touch-A-Truck day, producing deliriously 
happy kids of many ages by offering work vehicles like the Town’s dump truck, 

loader, backhoe, police 
cruiser, and fire truck for 
examination and tactile 
exploration.

The school owns 
most – the fraction 
varies with who’s talking 
– of the Green; the 
corner with the water 
fountain (donated by 
the Women’s Christian 
Temperance Union) and 
the bandstand belongs 
to the town. One group 

that focuses on water, though not from the fountain, is the Hosers, the dedicated 
volunteers who struggle to keep the ice rink in good shape. Weather may not 
cooperate, but the Hosers don’t give up. When there is ice, it gets used long past 
dark. Seize the moment!

One of the biggest events on the Green, 
of course, is the Norwich Fair, now organized 
by the Lions Club. For many years the Fair 
was a project of the churches of the town, 
but when Marion Cross School expanded, 
the construction spread out on the Green. 
The Fair moved to land on Route 5 which 
eventually became Dresden school playing 
fields. At that point, roughly 10 years ago, 
the Fair returned to the Green. Ed and Joyce 
Childs, hardworking Lions, have been 
stalwart Fair organizers for years. “I like 
having it back on the Green,” says Ed. “The 
event became more family-focused when it 
moved back to the Green.”

Evolution has happened. In the old days 
on the Green the major rides were a Ferris 
wheel and the swings. A parade was a big feature of Saturday morning, with 
floats, decorated bicycles, and yokes of oxen (ready for the ox-pull later in the 
day). In the Rt. 5 years, there was no parade, and energy for parade participation 
has generally not resurfaced. Faster rides such as the Tilt-a-Whirl took over from 

Your GreeN sPaces

See ‘Spotlight On Our Sponsors’ on page 24

The Norwich Green
An outdoor gathering place where community happens

MayFest on the Green
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Pattersonville: A Company Town on the Ompompanoosuc
Norwich historical societY

David Callaway

Last fall, a large “autograph” quilt was donated to 
the Norwich Historical Society after it was 
discovered and purchased from a local thrift 

store. How the quilt arrived at the store remains a 
mystery. The quilt was assembled by 18-year-old 
Celia Campbell in 1892. It’s comprised of 30 squares, 
each containing a hand-stitched signature of a 
woman who once lived in Pattersonville. a bustling 
company village on the northern edge of Norwich. 

Most Norwich residents today would have no 
idea what went on in Pattersonville or even where 
it was located. But during its heyday between 1872 
and 1910, no other business in town was as large and 
as prosperous as the chair company developed by 
L.S. Patterson. 

The story of Pattersonville really gets its start in 
the spring of 1872 when Leslie Spencer Patterson or 
Spencer, as he was known, purchased a sawmill and 
shingle factory on the Ompompanoosuc River for 
$504.36. A month later he married Julia Atwood in 
South Strafford, Vermont. Shortly after the wedding. 
Spencer and his bride, along with his parents, moved 
to Norwich. He was just 22 and on his way.

Spencer was born on November 18, 1850, in South 
Strafford. According to the 1860 census, he lived with 
an older sister, Helen and his parents, Drucilla and 
David Patterson. His father was first cousin to Justin 
Morrill, a Vermont senator, author of the Morrill Land 

Hardwood was plentiful and just down the road was 
the Boston and Maine railway depot where goods 
could be shipped throughout the Northeast. 

From the beginning, Spencer worked to expand 
his business. In 1874, he purchased a giant waterwheel 
from Luke Buzzell for $520. The extra power allowed 
his “Board Saw to get 1,000 feet board in one hour 
from a fair lot of logs.” (Zea) By 1883, he was selling 
rough and finished lumber, lath and clapboards. In 
1888, he put in a new waterwheel, and the following 
year he added a furniture factory devoted to the 
construction of chairs.

At first, the sawmill relied solely on power 
produced by the nearby dam. But Patterson, who 
seemed to embrace progress, added a steam engine 
and then “when the ‘great water wheel’ malfunc-
tioned or the dam was in disrepair, he resorted to a 
gasoline engine to keep the mill operational.” (Zea)

The combination of new and old technologies 
required skilled and creative employees. To attract 
workers, Patterson built 8 tenement houses. He also 
constructed a company store near the mill. A store 
calendar proclaimed, “We Sell Everything!” A worker 
could buy anything from “notions and fancy goods” to 
paint and cigars. Of course, Patterson chairs could also 
be purchased for around $1.25 each. As his business 
expanded, he bought additional wood lots and added 
a warehouse at the train depot to store his chairs 
before they were shipped. The growth of his business 
allowed him to build a large family home with a 

Grant College Act and one of the founders of the 
Republican Party. David owned a small farm and 
sawmill that sold lumber to a local bedstead factory 
where Spencer worked as a young man and was 
introduced to the woodworking industry.

Patterson saw the advantages of building his 
business on the Ompompanoosuc River just 
upstream from its confluence with the Connecticut 
River. The dam he used occupied the widest point on 
the river and provided ample power. The land, 
known as Gleason’s Flats, was level and cleared. Two 
covered bridges spanned the Ompompanoosuc on 
either side of the factory with the hope that at least 
one would survive the spring thaw and floods. 

At work in the chair factory c. 1900. Alden Stark. At right: 
Quilt, 1892;  Pattersonville in its heyday.
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On the Summer Schedule!

wraparound porch, maid’s quarters and a carriage barn 
near his mill. The area around the mill, factory, 
tenements, store and his home was no longer known 
as Gleason’s Flats, but became Pattersonville, a 
company town.

To expand sales, Patterson advertised his company 
far beyond Vermont. He developed an illustrated 
catalogue designed for wholesale buyers in the 
Northeast. “We manufacture right from the log, and 
as our plant is run entirely by water power we 
are enabled to quote you the very lowest 
prices for first class work,” began the 1902 
sales brochure. From Pompanoosuc, 
Vermont, he shipped not only to St. 
Johnsbury and Burlington, but to dealers in 
Boston, New York, Baltimore and 
Philadelphia. 

The hardwood chairs were designed for 
the dining room, parlor, front porch and 
kitchen. A best seller was a straight back 
chair. Sturdy and utilitarian, these chairs 
were purchased “primarily by schools, 
churches, grange halls and camps.” (Zea) 
Some chairs had woven cane seats and others 
were rockers fitted with “Ryan’s Patent 
Springs, which we consider the best on the 
market.” One of the more popular models was 
the cabinet chair that could be used with a 
chamber pot in a sick room or with a cushion 
as a sitting chair.

As his business grew, Spencer sought help 
promoting his products across New England. 
His son Leslie was the man for the job. Born 
in 1873, and a graduate from Lyndon 
Institute in Lyndon Center, Vermont, Leslie 
grew up around his father’s sawmill and 
became the ideal spokesperson for the 
business. He trekked to the eastern cities on 
sales trips and settled in Springfield, Massachusetts, 
a major railway hub, where he worked to expand the 
market for Patterson chairs.

While Spencer’s business grew to be one of the 
most successful furniture companies in the state, and 
the largest business Norwich had ever seen, he 
continued to care for his growing community. And 
in return, his neighbors thought much of him and his 
family. On March 26, 1887, the Union Village 
Landmark, a local newspaper, described a gathering 
at the Patterson’s home. “The friends of Mr. and Mrs. 
L.S. Patterson, numbering one hundred and twenty, 
gave them a surprise visit on Monday evening in 
celebration of their 15th anniversary of wedded life.” 

Reverend Atwood, the bride’s father, offered a prayer 
and several guests spoke. “The presents consisted of 
a nice chair, several pieces of silver, a set of crockery 
and many other things all valuable in themselves, 
making the total nearly one hundred dollars.” Music 
was provided at the end of the evening. “M.S. 
Colburn and the Misses Kentfield being present with 
cornet and violin. Mrs. Patterson presided at the 
organ, while the chorus of voices numbered many. It 

was a most enjoyable evening.”
By 1910, the Patterson Chair Factory was 

booming. In Springfield, Leslie distributed chairs 
that had been shipped to him by his father. Spencer, 
always with an eye on the latest technology, received 
an estimate for lighting the factory from the 
Mascoma Electric Light and Gas Company. The 
company store was doing well and weekly dances 
were held in the upstairs hall. 

In June, Spencer collected money to purchase 
4th of July fireworks. 500 people attended the 
Independence Day celebration, which included ball 
games, ice cream and a “gentleman with a trained 
dog.” A parade of children and carriages wound up 

the road from the railway station to Pattersonville. 
But instead of having the fireworks in Pattersonville, 
they were “given at the station on account of the 
sickness of Mr. Patterson.” Spencer Patterson died a 
few days later of a heart attack at the age of 
fifty-nine. “His business associates and employees 
held him in the highest esteem,” proclaimed one 
obituary. 

Leslie Patterson returned to Vermont to run the 
factory. But in 1912, plans were being made 
to build a dam five miles south of the factory 
on the Connecticut River. Leslie reasoned 
that a dam downstream would lessen the 
power he could generate from his dam. He 
felt it was time to sell the thirty-eight-year- 
old business and put together a sales brochure 
for the entire estate. “The property consists,” 
began the sales booklet,” of a Saw Mill, 
Chair Factory, Bending Plant, General Store, 
Residence, Barn and Lot. Also, Eight 
Tenement Houses, 100 Horse Power Steam 
Plant, 135 Horse Power Water Plant, Twenty 
Acres Land.” An insurance appraisal 
estimated the value of the estate to be $19,417. 
Today that would be close to $485,000. 

The New England Power Association 
bought the factory but did not keep it 
running. The great flood in 1927 washed 
away the dam and destroyed many of the 
buildings. A fire in 1940 destroyed the 
two-story general store. Gradually, the other 
buildings that made up Pattersonville were 
abandoned. 

Today, the only reminder of a thriving 
business that once graced the area is the 
Patterson home. The stately yellow farmhouse 
sits back off the road just before a small bridge 

that passes over the Ompompanoosuc River on 
Route 132. But Patterson chairs “are still found in 
parlors, hallways, and porches throughout the upper 
Connecticut River Valley of Vermont and New 
Hampshire” (Zea) and now a quilt from the company 
town can be seen at the NHS along with collections 
of photographs and even a Patterson chair. Put 
together, all of these items are a testament to the 
keen business sense of Leslie Spencer Patterson and 
the hard work of his employees. n

Quoted material came from Cheaper by One-sixth 
Dozen: Vermont’s Patterson Chair Company by 
Kimberly King Zea and the Norwich Historical Society’s 
files on Pattersonville.
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solaflect.com

Our Treat – Dinner for Two 
at Carpenter & Main 
Meet with us to learn more about solar  
energy and we’ll send you out to dinner!

 Schedule Today!
(802) 649-3700 or email  

info@solaflect.com

Before Solaflect: $142.56

Green Mountain Power Can Owe You!

-$74.14After Solaflect:

arouND towN
Norwich Residents Ride In The Prouty Ultimate Fundraiser

The annual Prouty event to raise money for cancer research offers Upper 
Valley athletes (and non-athletes) many ways to participate. Some row on 
the Connecticut, some walk the streets and paths in Hanover, some 
challenge the Hanover Country Club’s links. Most choose the traditional 
Prouty activity, biking the roads throughout the Upper Valley. A select few 
of those bikers take on the event’s 
toughest challenge, the 200-mile 
Prouty Ultimate bike ride.

The 200-mile Ultimate ride 
takes place over two days. The 
riders partake in back-to-back 
century rides of 100 miles each. 
One Norwich resident and rider, 
Ann Greenwald, will take part in 
her fifth Prouty Ultimate in 2016. 

Greenwald, a fitness instructor 
and personal trainer, surprisingly 
says, “You don’t have to be in 
amazing shape,” to compete in the 
Ultimate. Still, back-to-back 
100-mile rides are not something 
the casual rider would want to 
take on without adequate training.

Greenwald has participated in 
the Prouty for the past 10 years, and decided to take on the Prouty Ultimate 
when it was conceived. Currently, she rides with three other riders during 
the Ultimate, including fellow Norwich resident Tracey Koehler. Taking on 
a 200 mile, two day bike ride is impressive; even more impressive is that the 
other two women with whom Greenwald and Koehler ride during the event 
are in their early 70’s, says Greenwald.

“It’s an amazing group of people,” says Greenwald of the Ultimate riders, 
supporters and volunteers that make the event happen.

The Prouty Ultimate begins in Manchester, NH, with the first day’s 
ride ending in Hanover. Greenwald says the roughly 150 Ultimate riders 
are bused to St. Anselm’s College the Thursday before the ride. The 
riders overnight at the campus, and begin the ride with a breakfast and 

police escort early Friday. 
Ultimate riders travel along NH 
Routes 114, 103, 11 and 4A 
before making their way to 
Hanover. “It’s all uphill, and the 
elevation gain is significant,” 
says Greenwald of that 
Manchester to Hanover ride. 
“Some riders go super fast, 
finishing it in four hours,” says 
Greenwald, adding that her 
group goes at a more leisurely 
pace, finishing in about eight 
hours.

Once the Ultimate riders 
reach Hanover, they can enjoy a 
post-ride massage, and a 
reception, in anticipation for the 
second 100 mile stretch on 

Prouty day, Saturday. Ultimate riders that don’t live in the Upper Valley can 
overnight at Dartmouth College.

Greenwald and her three riding buddies raise about $8,000 for cancer 
research each year by taking part in the Ultimate ride. For anyone interested 
in sponsoring her ride this year, which takes place July 8 and 9, contact 
Greenwald at anngreenwald@comcast.net. n   – Frank Orlowski

Marilyn Willliams, Tracey Koehler, Ann Greenwald, and Julie Tilden at the end of the second day 
of riding 100 miles on our bikes. Still smiling! Real UltiMates!
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Call (802) 773-7833

Complete Liquid 
Fertilization Program 

Including Weed-Insect Control
Liming - Core Aeration

ORGANIC Fertilizer Program

GIFT
CERTIFICATES

AVAILABLE
 

For a
Beautiful
  Lawn...

A Place to 
Relax.

General Contracting • Architectural Design
Additions & Remodeling • Custom Kitchens & Baths

Norwich, Vermont
802.649.1615 • www.riverlightbuilders.com

Berna Rexford Edye Scheier

Edye Scheier – 603.676.7327
edye.scheier@fourseasonssir.com

Berna Rexford – 603.676.7328
berna.rexford@fourseasonssir.com

603.643.6070
Each Office is Independently Owned and Operated.

We open doors
for you!

Exceptional Service Begins and Ends With Berna and Edye
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Whether you are dreaming of a new home, a renovation or 
addition to your existing home, or expanding your office space, 

making your dream a realityis only a phone call away!

NEW HOME CONSTRUCTION • ADDITIONS • RENOVATIONS
WWW.BOYNTONCONSTRUCTION.NET

Plus, recent studies are confirming that solar adds a premium to overall 
home value. The most recent , study by Lawrence Berkeley Laboratory, finds 
that the average premium is $3.78/watt installed. For a typical solar installation 
of 5,000 watts, that is a resale premium of $18,900. And in the Solarize Norwich 
campaign, that size solar array would cost only $10-13,000 (after subtracting 
the federal tax credits). It makes a lot of sense!

By investing $10-13,000 in solar modules, a homeowner saves $100 or more 
each month on the electric bill, saving at least $12,000 after 10 years – which 

can go a long way to help with the usual home maintenance costs such as 
painting, landscaping, or annual repairs. Then when it's time to sell, there's 
that premium in the resale value. It's hard to find another home improvement 
that does all that!

An important component in this financial calculation is the 30% Federal 
tax credit. This means that 30% of the total solar installation costs (i.e., 
equipment, labor, tree removal to improve the solar site) counts as a credit 
against federal taxes owed. For example, if a homeowner pays $16,000 to install 
solar, she can deduct $4800 from the total of taxes owed in her next federal tax 

Linda Gray

Thomas Edison said, “I’d put my money on the sun and solar energy. What a 
source of power!” And a lot of folks in Norwich seem to be channeling 
Edison these days. Since 2012, The Norwich Energy Committee (NEC) is 

helping through its annual “Solarize Norwich” campaigns.
The growth of solar energy in Norwich has been remarkable. From about 158 

kilowatts of panels used by 35 Norwich households prior to 2012, it has nearly 

quintupled to a total of 733 kilowatts used by 162 homes at the end of 2015. 
That’s about 12% of Norwich residences now using solar energy for some or all 
of their electricity!

Clearly, going solar at home is no longer just for cabins in the woods or 
dedicated early-adopters. It simply makes good sense for the average 
homeowner. Here's why: the cost of solar panels today is a fraction (1/100) of 
what it was in 1977 and, even more relevant, the cost of electricity from solar 
panels is now lower than the cost of retail electricity for most people (including 
us Green Mountain Power customers). 

Expanding Solar Options in Norwich
GreeN PaGe
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LUFKIN
GRAPHIC

DESIGNS

311 Beaver Meadow Road · Norwich, VT 05055

802-649-3500
info@LufkinGraphics.com www.LufkinGraphics.com

Helping businesses and 
consultants reach their ideal 
clients with distinctive print 
and web design.

Please JoiN us toDaY!
For more information, contact 

Douglas lufkin at: info@lufkinGraphics.com

Protecting
What You Value Most

326 Main Street • Norwich, VT

Tom Scull
tom.scull@therichardsgrp.com

Sperry Wilson
sperry.wilson@therichardsgrp.com

www.therichardsgrp.com

the Norwich busiNess couNcil is Part oF 
the haNover area chamber oF commerce.

326 Main Street • Norwich • 802-649-1666
www.PeltzerCapitalManagement.com

Providing wealth management 
advice to individuals, family 
groups, trusts and business owners 
with the consistency, confidentiality, 
responsiveness and peace of mind 
that every investor deserves.

Thoughtfully chosen books
& other treasures

for everyone in the family!

THE NORWICH BOOKSTORE

Please join us for
author events -

calendar listing at:

norwichbookstore.com
802-649-1114

filing. If the full amount of the tax credit is more than the taxes owed, the 
leftover credit can be carried over and used in the next tax filing.

This credit was set to expire at the end of 2016, but Congress has extended 
it as part of a spending package approved in mid-December. The credit 
continues at 30% through 12/31/2019, then falls to 26% in 2020, then 22% in 
2021, then 10% permanently. 

The NEC has been working for several years with two Norwich-based firms, 
Norwich Technologies and Solaflect Energy. Each company has focused on 
reducing the costs related to the support/mounting structures and installation. 
Between the two companies, just about all the solar options are covered: roof- 
or ground-mounted, fixed-mount or tracking the sun, on-site or off-site.

Whether homeowners buy solar installed on their property or off-site in a 
community solar, they will probably choose to “net meter” with the utility. Net 
metering allows customers to generate and use power at the same time. If a 
net-metered customer uses more electricity than his panels generate one 
month, he will be billed just for the difference. If a net-metered customer 
generates more electricity than he uses, his usage for the month will be covered, 
and a credit for the excess will be put toward the next bill. 

The Vermont rules for net metering are being revised. “Net metering 2.0” 
will take effect as of January 1, 2017. The NEC is tracking the revisions and 
will include updates on its web site (NorwichEnergyCommittee.weebly.com).

Recent news reports have highlighted that there has been confusion for 
customers of some community solar projects. Some projects are financed with 
two types of customers: individuals who buy the solar panels and get 
“net-metered” credits on their utility bills, and others (usually out-of-state 
utilities) who buy the “renewable energy certificates” (RECs). For these solar 
projects, it's the second group of customers who have the right to say they're 
using renewable energy. Homeowners should be sure to ask who gets the RECs.

The two Solarize Norwich partners both offer solar park options for 
customers and their projects do NOT sell the renewable energy credits. 
Customers of either of these projects are truly going solar.

In 2016, the NEC will continue to help Norwich residents and business 
go solar. Look for announcements and updates through the NEC web site, 
the list serv, our sandwich-board sign, and the handy CITGO pole (thanks, 
Dan & Whit’s!). n
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Toni providing a life-changing experience to 
children who come to her to learn to ride. Their 
skills feed and expand on each other. “It began with 
her,” says Greg, in very real – including chrono-
logical and financial – ways. “I was a sailor,” says 
Greg, “but I married horses.” And they put him 
through graduate school.

Greg and Toni met at a cocktail party in 
Washington DC, though neither of them were 
drinkers. They conversed, but Greg had an 
appointment elsewhere. “I have to go,” he told her, 
“but I have a strange question.” He invited her to be 
his date for a ski week in Vermont that he and a 
fellow Yale senior were planning. The trip had been 
an annual event, but for the first three years neither 
man had managed to find a date for the ski week; 
now Greg’s classmate had lined up a date, so the 
pressure was on! A week later Toni responded by 
telegram, “Twenty-one years of sense 
and sensibility lead me to accept your 
invitation.”

After graduation, Greg landed 
Yale’s fellowship to teach English in 
China for two years. “The assumption 
was that since you spoke English, you 
were qualified to teach it,” he says. 
Eight weeks of comparative linguistics 
training provided some information 
about possible problems from different 
language structures, and then he was 
pretty much dropped in at the deep 
end. “Hong Kong introduced me not 
just to teaching but to the importance 
of building institutions as a way to 
affect long-term change.”

Greg’s first job after China was as 
history teacher and Director of 
Guidance and College Placement at 
Woodberry Forest, an elite Southern 
prep school in Virginia. Many private 
academies were being founded in an 
effort to avoid desegregation; some at 
Woodberry wanted to desegregate in 
hope of setting a tide-turning example. 
Hired to help this cause, Greg 
occasionally roiled the waters by 
defending marches in Mississipppi or 
Freedom Rides when those actions 
were being condemned by others in 
the school. In spite of efforts by the 
headmaster, Greg, and others, the board did not 
develop sufficient backing for desegregation. The 
school, as an institution, missed a great chance to be 
a national leader. Greg was censured twice a year by 
the board in his three years and told, “If you were a 
gentleman, you would retire.”

Greg also resisted the idea of tracked classes, and 
told his “Basic” class they would take the AP test. 
When the “Basic” students protested, he told them, 
“You can complain, but I’m not going to bend, and I 
want to tell you: No matter how peeved you are, it’s 
nothing to what the AP class’s reaction will be when 
they find out I’m letting you take the exam.”  At the 
end of the year, every student had a 3 (out of 5) or 
better, and the average score of the Basic class was 
only one-tenth point less than the honors class.

Getting What You Expect
Those “Basic” students rose to meet Greg’s 

expectations, a pattern many passionate teachers 
have seen. “I experience it every day,” says Toni of 
her students, who come for riding lessons but leave 
with much more. “The kids are like little sponges. 
They watch the more experienced ones. They’re 
generous, kind, thoughtful, focused. They want to 
succeed.”

Greg came to teaching as an adult, but Toni was 
a trainer of ponies and riders by the time she was ten. 
“I was a very solitary child,” she says. “Working with 
horses was the one thing I was very good at. I wanted 
to be their friend, not their master, not to make them 
my slave. I was more interested in why they behaved 
a certain way.

“She was an early horse-whisperer,” Greg chimes 
in. To Toni, the seemingly mystic connection some 
call horse-whispering is a matter of paying attention 

with mind and spirit. Her technique works well with 
children as with horses, and it’s not magic, she says. 
“I would [teach horse-whispering] in a heartbeat if I 
were starting now.”

Arriving in the Upper Valley
As Dartmouth College prepared for coeducation, 

President Kemeny hired Greg to direct summer 
programs. The idea was to create a summer term of 
serious stature, since adding a fourth term would 
instantly make room for women students. “I was told 
to make money,” says Greg. “I was hired to be an 
entrepreneur.” The couple moved to Norwich and 
found their Union Village farm, which has been 
Toni’s base ever since.

“One of my proudest achievements at 
Dartmouth,” recalls Greg, “was some of the faculty I 

hired for the summer who came from places no one 
normally ever would have looked. When they came, 
they were seen to be so outstanding everyone wanted 
them to stay.” Michael Dorris, from Franconia 
College, who helped found Dartmouth’s nationally 
recognized Native American Studies program, was 
one of these. So was Bill Cook, an African American, 
who eventually became chair of the English 
department. When Greg hired Bill Cook, he simply 
said Bill was from Princeton, and no one ever 
questioned the decision. When Cook, who’d been 
teaching at Princeton High School, later heard that 
story from Greg, he exclaimed, “That explains why 
some of my colleagues came up to me at graduation 
and pointed out ‘This one’s from Harvard, that one’s 
from Yale.’ I couldn’t figure out why they thought I 
cared.”

After almost 20 years at Dartmouth, Greg became 
president of Hampshire College. “I was an improbable 

choice – white, male, Ivy-League,” he 
says. Student protest was a way of life 
at Hampshire; Greg helped them 
understand their actions. When NYPD 
chief Lee Brown came to speak, a 
protest was planned but didn’t 
materialize. Afterwards Greg called 
the organizers into his office to see 
what had happened. “We didn’t know 
he was black,” they explained. Greg 
hoped he would never again be as 
embarrassed by Hampshire students as 
he was that day – they could not have 
done anything that would have been 
more disrespectful of Brown. Later a 
student said, “I never dreamed I’d be at 
a college where the president would be 
excoriating me for not protesting.”

Changing Students, 
Changing Worlds

Greg mortgaged his future when he 
recruited a woman for the Hampshire 
College board whose dear cause was 
Pathways to College, which helps 
disadvantaged students prep for 
college; for every year she gave to 
Hampshire, he’d serve on Pathways’ 
board. The program appeals to his 
convictions: “The fastest way to 
change a high school is to get the 
students to do it.” Part of Pathways’ 
mission is to help promising students 
network with each other and become 

those change agents. Those same skills are the ones 
they’ll need to succeed in college.

Nowadays, Greg travels for Pathways, while Toni 
continues to care for her six ponies, which she does 
without help. She gives lessons in the summer, but 
does not train year-round with an indoor ring. She 
hopes kids try different sports, or take some time off 
– and the ponies too. “People mostly have horses 
now, but ponies are more like cats,” she says 
affectionately. Soon the place will once again be full 
of children “hanging around, helping each other get 
it done,” she adds. “Children are incredible teachers, 
because they’re there, or they have been there. If you 
give them an opportunity, they run with it. Parents 
get it – this place is not competitive. The kids learn 
partnership, self-control, and joy.” n

ELdER pROFiLE – continued from page 1

Greg and Toni with family. 
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Stonecliff Animal Clinic proudly supports the ANIMALS RULE! page in order to showcase the powerful ways in which 
animals positively impact our lives, our community and the planet!

227 Mechanic Street, Lebanon NH 03766
www.stonecliffacnh.com, 603-448-2611

See “Spotlight On Our Sponsors” on page 25

aNimals rule!
Molly O’Hara

Officer Jonathan Tracy of the Lebanon Police 
Department always has his K9 partner, 
four-and-a-half-year-old Briggs, by his side. 

The two are a team but, this previous spring, Briggs 
had some minor trouble with his routine 
qualifications and with agility moves at K9 
Awareness Day in May, favoring his hind leg after 
both events. Officer Tracy brought Briggs into 
SAVES in Lebanon, NH where x-rays showed a 
partial tear in the ACL in his hind leg.

Officer Tracy had a choice to make. With a 
partial tear, Briggs could keep working but would 
eventually have a full tear and have to do the surgery 
then, and long-term, his arthritis would just get 

worse. So, he decided to have a type of surgery 
called a TPLO done now.

In a TPLO procedure, the tibial plateau, the 
portion of the tibia adjoining the stifle, is cut and 
rotated so that its slope changes to approximately 5 
degrees from the horizontal plane. This prevents the 
femur from sliding down the slope of the tibial 
plateau when the dog puts weight on its knee. This 
surgery generally results in faster recovery times 
compared to other procedures to stabilize the knee. 
Most dogs regain a very active and athletic lifestyle 
with no post-operative complications and without 
the need for any long-term pain relieving medication.

Before having the surgery, Officer Tracy reached 
out to another member of his department whose K9 
had also had TPLO surgery. Through that colleague, 
he met Dr. Paul Howard of Colchester, VT who 
ended up performing the surgery.

Officer Tracy knew recovery would be hard, he 
said, “It was a lot of work. It was 14 weeks before I 
could bring him back to work with me, 10-12 weeks 
of being on-leash, no hard floors, confined to one 
room.” In order to make sure Briggs could be as 

comfortable as possible while recovering, he also 
bought several throw rugs to cover the floors in the 
living room and the kitchen so that Briggs could be 
with him.

Now, Briggs is happily back at work. Officer Tracy 
said, “the knee is better than new [the vet said], now 
we just have to work on muscle tone in that leg.” And 
how does Officer Tracy feel about having his partner 
back? “I’m pretty pumped to get him back, riding with 
me,” he said, and I could hear him grinning.

Dan Kelly, a vet at Stonecliff Animal Clinic in 
Lebanon, NH, and Brigg’s regular vet, has noted that 
ACL tears are becoming more common, although, 
like so many injuries and diseases, Dan pointed out, 
it’s likely a combination of factors increasing the 
diagnostic rate. Veterinarians are more aware of 
potential ACL tears and better at treating them. 
Previously, the tears were often just diagnosed as 
arthritis, where now it’s known that there may be 
many underlying factors as well.

Stripe Demarest, of Enfield, NH, didn’t know 
she was going to end up with a dog when she 
traveled south to stay with her son for two weeks 
before he was shipped overseas, and she definitely 
didn’t plan on it. But one day she happened across 
a story about a dog named Aubrey in a rescue 
newsletter [The Stubby Dog Project] and it caught 
her attention. Aubrey, an American Staffordshire/
Fox Hound mix had found a family once, but things 
didn’t work out, and there she was, waiting for 
Stripe who fell in love. 

Aubrey later tore both of her ACL’s. The first one 
happened when she was 19 months old, playing 

fetch, and suddenly fell to the ground. Stripe rushed 
her to SAVES where the x-ray confirmed a full tear 
of the ligament. Dr. Dan Kelly performed the TPLO 
surgery to get her back on her feet, but Aubrey didn’t 
stay up for long. 

Both Aubrey and Stripe suffered from some other 
expensive health problems during her year of 
recovery from the first TPLO surgery. Then recently, 
now three, Aubrey tore her right ACL. This time it 

was a partial tear but a much worse injury. She also 
had a lot more damage to her meniscus. Again, 
Stripe took Aubrey to veterinarian Dan Kelly to 
perform the repair surgery. Aubrey had to have a 
TPLO again as well as have her meniscus removed 
from her right hind leg.

The average cost of a TPLO surgery can run 
anywhere between $2500-$4500. While the surgery 
is necessary for a number of dogs, it’s also 
unaffordable for many owners, and even experienced 
dog owners aren’t aware of just how likely the injury 
is. Stripe has been fundraising to cover the costs of 
these surgeries for over a year now. She has been 
lucky; a few gracious donors have helped quite a bit, 

but there is a lot 
more to go.

Aubrey is home 
and has been 
recovering for eleven 
days now. It has been 
going well, she needs 
to be brought to each 
room with Stripe, 
but she is staying 
relatively quiet at 
this point. With her 
bounciness, that 
might not last for 

long though! Her faithful Facebook followers, of 
over 2000, are keeping a close watch on Aubrey’s 
page, Mindfully Bullish, keeping track of Stripe’s 
updates. 

According to both owners, all the hard work 
related to TPLO surgery is worth it; the results speak 
for themselves. The joy of walking, or riding in 
Officer Tracy’s case, with your dog again is a 
wonderful gift. n

Officer Jonathan Tracy tracking with Briggs

Aubrey Briggs

Stripe Demarest with Aubrey
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daVid MaCaULaY – continued from page 1

Growing up, Macaulay’s parents helped foster his 
imagination by example. Both mother and father 
enjoyed making things and understanding how they 
work. His father worked with textile machinery and 
his mother was a craftsperson. Sewing, 
embroidery, and cutting wood were all part 
of home life.

“My parents were both makers of 
things,” Macaulay said. “Anything they 
needed, they made. Seeing how things are 
made starts you on the road to 
understanding how things are made. That 
is the key to curiosity and that leads to 
imagination.”

While playing in the woods was his 
favorite pastime, on those rainy England 
days he’d be indoors creating special 
worlds. He recalled in particular placing 
toy soldiers in his mother’s flower pots and 
creating a ski lift from spools of thread to 
carry them to the top of the curtain rods.

The Macaulay family moved to New 
Jersey in the late fifties when David’s dad 
was recruited to license textile machines in the U.S. 
While dad flew to the States to get things in order for 
the move, David, his mom, and two siblings, took to 
the sea on the SS United States, a massive ocean 
liner 100 feet longer than the Titanic.

To write about the ship, Macaulay is doing a lot of 
research, including reading books and interviewing 
friends with backgrounds in history. When he was 
afloat on the ship as a child, he admits he was “bored” 
and more interested in watching movies that were 
played for passengers than checking out the ship. 
Now docked in Philadelphia, the boat is owned by the 

SS United States Conservancy, an organization 
dedicated to preserving this historical boat, currently 
in danger of destruction.

The book ends upon the Macaulay family’s arrival 
in the U.S., but of course David’s own journey in life 

was only just beginning. After several years in New 
Jersey, the family moved to Pawtucket, RI, and 
eventually Macaulay attended the Rhode Island 
School of Design to study architecture.

While he did do some drawing here and there in 
his youth, he preferred to make things. In high 
school his drawing was mechanical and for attention, 
he explained. In college, he said that he “didn’t have 
the courage to be an illustrator or painter. Those 
weren’t real jobs.”

And yet upon graduation, Macaulay felt 
architecture was not for him. He wanted a creative 

role in which he had more control. While a student 
at RISD, he worked for an interior designer who was 
very encouraging of his illustrations, and whenever 
an opportunity for graphic work came up – such as 
designing a menu cover at a local restaurant – 

Macaulay took it.
“I kept looking for freelance illustration 

work,” he said. “I began to illustrate books 
written by friends, and I started to see how 
words and pictures came together.”

Eventually Macaulay began work on 
what would become his first book, 
Cathedral. When Macaulay brought his 
book to an editor, the story was actually 
one of fantasy, merely featuring a cathedral 
in the background.

“The editor said, ‘we don’t need more 
fantasy,’ but he was drawn to the cathedral,” 
Macaulay explained.

And thus was born Cathedral: The Story 
of Its Construction, featuring intricate 
pen-and-ink drawings and descriptive text 
of all aspects of a French Gothic cathedral.

While the subjects of his books are often quite 
grand in scale, in his day-to-day life, he prefers the 
dynamics of a small town. He and his family moved 
to Norwich about 11 years ago.

“I enjoy walking the dogs around town at night,” 
where Macaulay said he enjoys passing the lit-up 
windows of the Norwich Inn and seeing people 
dining and laughing, or catching a glimpse of square 
dances or fencers with swords through a window at 
Tracy Hall.

“There are these little pockets of life throughout 
town. The scale is so human.” n
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~ 150 seat banquet room
~ Personalized event & 
   catering services
~ Warm country setting for     
   meetings, weddings, reunions  
   & receptions of all kinds

~ 20 cozy rooms with 
   private baths
~ Full country breakfast
~ Afternoon tea with 
   homemade scones

L
A
TH

AM HOUSE

TAVERN
80c.17

Opening 2016

A family operated all-season, 
20 room Bed & Breakfast & 

Event Center – On the Common, 
Lyme, NH

Just 8 miles North of Hanover

Free WiFi & Telephone
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Breakfast & Lunch
Wednesday-Sunday

Dinner Open Every Evening!

325 Main Street  Norwich VT  802.649.1143  www.NorwichInn.com

FULL SERVICE EXCAVATION • 25 YEARS EXPERIENCE • FULLY INSURED

Keith Clifford • 1421 New Boston Road • Norwich, VT
802-649-3623

• Complete Site Work
• Septic Systems

• Driveways, Roads
• Drainage Systems

• View Enhancement
• Land Clearing

Living Well at Home with CarePro
Assisted Living at Home gives the ability to have services brought to you,  

where you remain safe, comfortable and well in your home!
Healthcare Professionals: RN’s, LNA’s and HHA’s.

CarePro is the only agency in the area that
GUARANTEES scheduled coverage!

YOU can reach management 24 hours per day!
Medical and Non-Medical Companionship services are available  

to assist you achieve optimal wellness!

We care about YOU, and how you choose to live!
CarePro serves the Dartmouth Community and Region.

 
                                                        

45 Lyme Road, Suite 105A, Hanover, NH 03755
603-643-8010
603-643-8030 Fax

 Email: vk@vtnhcarepro.com Website: www.vtnhcarepro.com
Owner operated by Vickie and John (D ’78) Kreider

Christine Pinello, M.S, D.V.M., C.V.A.
Anne Whitford, D.V.M.

MSB Donates $5,000 to Root Schoolhouse

At a February 17 wine tasting fundraiser for the Root District Game 
Club sponsored by Dan & Whit’s and the Norwich Inn, members 
of the Game Club recognized Stephen Christy, president and CEO 

of Mascoma Savings Bank, for Mascoma’s generous gift of $5,000 to the 
Game Club to support their efforts to rebuild the foundation of historic 
Root Schoolhouse and reopen the building for community use.  The goal 
is to rebuild the foundation before the end of 2016. 

And thanks to a Community Projects Grant from the Norwich 
Women’s Club, the Game Club is preparing a DVD of Back to School: 
Lessons from Norwich’s One-Room Schoolhouses. The Game Club will host 
a DVD release party on Thursday, March 24 at 7pm at the Norwich 
Historical Society. n

arouND towN

Brian Cook, Jean Lawe, Stephen Christy (President and CEO) of Mascoma 
Savings Bank, Suzie Wallis, John Lawe, Courtney Dobyns.



Page 16 Winter/Spring 2016 The Norwich Times

Your Vision of
Homeownership

is About to
Change Forever*

*Call Us... We’ll Tell You Why
866-924-3235 • prudentliving.com/homes

3189B US Rt 5 South, Windsor, VT 05089

Grid-tied Net Zero Home Completed in 2015

Prudent Living, Inc. provides services, products 
and strategies to help people live prudently.

●	Net Zero Energy and High Performance   
 Building and Design

●	Home	Energy	Retrofits

●	Solar Installation

Main Street • Bradford, VT • 802-222-3500
Hibernating until mid-March. Then open Thu-Sat 11-5.

north-of-the-falls.com
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GooDNess inDeeD

IS THE PROUD SPONSOR Of THE Goodness Indeed PAGE

Mascoma has a longstanding tradition of supporting local people and organizations doing good deeds for the community. www.mascomabank.com

See “Spotlight On Our Sponsor” on Page 24

Legion members and others in the community worked side-by-side with the 
Home Depot Team and several local contractors who donated time and materials. 
Tom Slater, a Legionnaire and area carpenter, was the team leader for the interior 
renovations and did much of the finish work. 

Both Tom and Lyle also spent a good deal of 
time completing the “punch list” items which 
always need to be accomplished to bring a project 
to a successful conclusion. The two-day transfor-
mation was amazing. “The look and feel is so 
much more hospitable to all who enter the 
building,” says Legion member Richard Neugass. 
“People who come to the Thursday night cribbage 
games talk about how much brighter it is, and how 
the main meeting room seems bigger.” Neugass 
singles out Post Commander Lyle Favreau for 
“putting a ton of effort and physical labor into the 
project,” and Lyle gives complete credit to Bob 
and Betty Armstrong for overseeing the 
renovations.

Open to the Community
The renovations allow the Legion to open up 

the building more often to the public for personal 

and community events. They are asking for only a small donation to cover 
expenses. Kitchen upgrades include new appliances, new sink, and larger counter 
space to allow easier preparation and delivery of food.

A new storage shed frees up space inside the building, which was cramped with 
supplies and materials that were necessary but used only sporadically. A grant from 
Dr. Peter Batson, a Legion member who died in 2014, funded the shed project, 
which was supervised by Commander Lyle.

Remember all the problems with the building we listed above? All fixed. New 
front door, repaired porch, walkway with pavers  –  the whole nine yards. (You can 
ask most any Legion member about the origin of that expression.) Says one 
observer, “It was so beautiful seeing everyone pulling together on this. There can 
be a lot of infighting in Norwich sometimes, but one thing is clear  –  we can still 
work together.” n

Pulling Together for the Legion
An amazing two-day transformation, and the people who made it happen

Warren Thayer

If you need evidence that community spirit is alive and well here in Norwich, 
check out the Lyman F. Pell American Legion Post 8 on Beaver Meadow Road. 
Last November, courtesy of countless local 

volunteers and notably, Home Depot, the building 
got some badly needed major renovations.

Sawdust Has Settled
Now that the sawdust has settled, it seems like 

a different building. Prior to the work, inside walls 
were painted cement blocks without insulation. 
Lighting was dim and wiring was not up to code. 
The porch wobbled. The front door was on its last 
legs. Old bathrooms were not handicapped 
accessible. The old kitchen had a tiny sink. 
Unpaved walkways could be treacherous, 
especially in winter. You get the idea.

All this had been a thorn in the side of Legion 
members for a long time. Work would be done 
piecemeal, but it was clear that a major effort was 
needed. But how?

Then one day in the fall of 2014, Bob and Betty Armstrong, with the blessing 
of past commander Jim Harlow, went up to a worker at Home Depot in West 
Lebanon, N.H., and asked if perhaps the store could help with some small projects. 
They got talking, and over the next few months, ideas percolated and grew. Home 
Depot’s Rick Thibodeau worked closely with Bob and Betty as the project 
expanded, and there were several weeks of planning, site preparation and staging 
of materials.

Then it was D-Day. Truth be told, it did look like an invasion. For two long 
days, legions of workers (nobody got an accurate count because the number 
changed all the time) attacked the job.

Home Depot made this a district project, and sent about 60 workers from ten 
stores, all volunteering without extra pay. They brought the necessary tools with 
them and the retailer even gave the Legion a $9,500 grant for supplies.

Home	Depot
Lebanon	Crushed	Stone
Scooter	Hardy	construction
Jim	Cook
Doug	Woodward
John	Bacon
Twin	State	Sand	and	Gravel
Casella	Waste	Management
Schall	Electric
Richards	Electric
B	&	M	Excavating
C	&	D	Electric
Dan	&	Whit’s	General	Store

	
King	Arthur	Flour
Shawn	Supermarket
Price	Chopper
Hannaford	Supermarket
Co-Op	Market
WalMart
Thetford	Pizza
Pizza	Chef
Colburns	Store
Pepsi
BJ’s
Cheryl’s	Diner
Hanover	True	Value

Volunteers, Local Contractors and Private Donors

Before After
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NORWiCH FOOd pROdUCERS – continued from page 1

additives in food products, both nationally and internationally, knowing the 
source and maker of the foods one buys is of greater concern than ever. Nothing 
seems to put one’s mind at ease more than buying what you eat from your neighbor.

In the town of Norwich alone, there are numerous small farms and specialty 
food producers. Susan Zak, owner of Bakewell, is one such producer of unique, 
local foods. Though not a lifelong producer of food products, Zak says, “I was 
always interested in cooking and baking.” 

While living in New York, Zak took many cooking classes. After moving to 
Vermont, Zak attended cooking school at the New 
England Culinary Institute. Upon completing 
classwork there, in 2008 Zak opened her business, 
Bakewell, from her home in Norwich.

Though the name Bakewell might give one the 
impression she only produces baked goods, Zak 
creates many types of food products through her 
business. “I do a wide range of sweet and savory 
products,” she says. Quiches, almond cakes, whole 
grain salads, and pastries featuring vegetables and 
goat cheese, are just some of her creations.

Another transplant to the Upper Valley who has 
created a local food business is Paula Alexandrescu, 
owner of My Brigadeiro, a specialty chocolate shop 
in Hanover. Alexandrescu, who lives in Norwich, 
started the business in her home in 2012. In late 
2014, she opened her store on Main Street in 
Hanover, though she continues to do some 
of her chocolate production out of her 
Norwich home. “I would have loved to have 
opened a shop in Norwich,” says Alexan-
drescu, though she felt to be successful, she 
needed the greater foot traffic found in 
downtown Hanover. Still, with her home, 
her business start, and some of her 
production in Norwich, Alexandrescu feels 
a kinship with the Norwich business 
community. “I’m so proud to be a Norwich 
business,” she says.

Alexandrescu’s chocolate creations have 
a tie to traditional Brazilian treats, and are 
customized with her own recipes and 
creativity. Having made her special 
chocolates for occasions such as her son’s 
birthday, Alexandrescu was encouraged by 
friends to turn her skill into a business. 

When she began her business, Alexan-
drescu sold her chocolates at several local 
retailers. She found, however, that with the 
short shelf life of her chocolates, she really needed to sell her candies herself, 
from her own storefront. She still does sell the chocolates from a few area stores, 
including Dan & Whit’s.

Susan Zak also sells most of the food she producers herself, though not from 
a storefront. Zak works regularly with one of the departments at Dartmouth 

College, providing food for their events, meetings and seminars. Occasionally, 
she will cater a private event, or offer her goods at area events, such as the 
Norwich Historical Society’s annual antique show. Some of her products, 
primarily frozen dough, can be found at Dan & Whit’s. Killdeer Farm retails some 
products, including a granola Zak makes. “The granola is super popular,” she says.

Norah Lake, who owns and operates Sweetland Farm in Norwich, sells all of 
the products her farm produces directly from the farm. At some point, Lake says, 
she would like to offer her food products through local retailers. For now, 
however, her customers buy through the popular Community Supported 

Agriculture (CSA) shares. 
As is true with other area farms such as Killdeer 

and Cedar Circle, Sweetland Farm offers their 
clients traditional and specialty vegetable products 
through the CSA shares. Sweetland also raises their 
own lambs, pigs, and chickens, with most of the 
meat they produce sold to the shareholders. One 
does not go to Sweetland to pick up an individual 
ham or leg of lamb, however. “We sell whole sides, 
cut up into the various cuts,” says Lake.

Right now, Sweetland Farm raises about 30 
lambs, 15 pigs, and 500 meat chickens a year for 
processing and sale. “As we get up and running, 
we’d like to add beef to the mix,” says Lake. 

When ready for the market, the lamb and pigs 
are sent to an area butcher for processing. The meat 
is available to customers later in the fall, and is 

USDA certified. The chickens are processed 
right on the farm, and sold as whole roasters, 
says Lake. Sometimes there are more 
roasting chickens available for sale then 
there are shareholders to buy them, but that 
is not a problem. In that case, “we often post 
on the local list serves to let people know 
chickens are available,” says Lake.

All of these food producers find that 
being in the Upper Valley, and the Norwich 
area in particular, is key to their success. “I 
don’t think that if I started (the business) 
anywhere else, I would have done as well,” 
says Brigadeiro’s Paula Alexandrescu. “The 
support is great,” she says, adding that 
support from other area businesses has been 
critical. To succeed, “you have to rely on 
other businesses,” says Alexandrescu.

Norah Lake says people choose farm 
CSAs based on geography, and with so 
many people in Norwich and surrounding 
towns devoted to quality, locally produced 

foods, she is thrilled to have her farm in Norwich.
Susan Zak also finds the Norwich area a great location for her business. 

“People appreciate great food,” she says of area residents.
Working out of her Norwich home, and not a commercial space, is another 

great advantage, says Zak. “Its been great,” says Zak of working at home, adding, 

Sweetland Farm
CSA shares now available!

Route 132, Union Village          sweetlandfarmVT.com
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“It allows a lot of flexibility.” That flexibility allows her to constantly try new 
recipes and new products, Zak says. In order to work out of her home, her kitchen 
is certified by the Vermont Department of Health, says Zak.

For small, local food producers, farmer’s markets are a natural way to market 
their products. The Norwich Farmer’s Market is, of course, the “granddaddy” of 
area farmer’s markets.  In the spring, and again later in the fall, Zak is a regular 
exhibitor at the Norwich Farmer’s Market. She purposely does not do the 
market during the warm summer months, as she remarks that pastry does not 
hold up particularly well outside on a hot day.

When she wasn’t 
running her retail 
store, Alexandrescu 
offered her candies at 
area food events, but 
with the store, she 
does fewer of those 
events. Chefs of the 
Valley is one event 
she does participate 
in, she says.

All of these local 
food producers find 
that adding diversity 
to their mix of 
products is essential 
to maintaining a 
successful business. Norah Lake mentions that growing a mix of specialty 
vegetables along with the staples is important, and Susan Zak enjoys experi-
menting with new recipes and flavors. 

New, different flavors are very important in the candy making business, says 
Paula Alexandrescu. When she began her business, Alexandrescu offered 10 
different flavors of her chocolates; today, she has 45 different flavors. “I create 
flavors for the different seasons,” she says.

Alexandrescu depends on her customers at My Brigadeiro to give her input 
on her different candies and flavors. “We love opinions from customers,” she 

says. “Our customers tell us what they like and dislike.”
After opening the shop in Hanover, Alexandrescu decided to expand her 

offerings beyond candies. “We needed to diversify because of all the space,” she 
says. As a result, My Brigadeiro now offers coffee, cookies, cupcakes, and cake, 
made with their own chocolate. Alexandrescu makes these baked goods, just as 
she does her candies.

Adding diversity to the mix at Sweetland Farm included planting a 200-tree 
fruit orchard, says Norah Lake. The orchard includes pear trees, plum trees, and 
40 varieties of apple trees. As this is the fifth year for the orchard, Lake says, 

“We are hoping to 
get our first little crop 
this year.”

A great advantage 
small, local food 
producers in our area 
have is using locally 
grown products in 
their recipes. Alexan-
drescu mentions she 
uses local farm cream 
in her candies. Susan 
Zak grows and 
produces many of the 
ingredients she uses 
in her creations at 
Bakewell. Some of 

the vegetables she uses come from her own garden, she raises chickens for her 
eggs, and even produces her own maple syrup.

One of the true pleasures of owning and operating any small business is that 
it allows the owner to take part in all aspects of the production.  Whether it is 
Susan Zak experimenting with new recipes in her kitchen, Paula Alexandrescu 
interacting with her customers about what they like, or dislike in her latest 
creations, or Norah Lake moving her chickens or sheep from barn to pasture on 
the farm, the ability to be ”hands on” in all aspects of their businesses give these 
entrepreneurs a great level of satisfaction. n

SHOP. DINE. LEARN. ENJOY.
Watch artisan bakers at work in our bakery. Shop for all your baking needs, 

from top-quality ingredients to tools, mixes, pans, and more. Sign up for 
a class. Sample treats from our demo kitchen. Enjoy a gourmet coffee and 
pastry, sandwich, salad, or pizza from our café. Settle into a comfortable 

chair; check your email. Relax – and welcome to King Arthur Flour!

135 RT. 5 SOUTH, NORWICH, VT   |   802 649 3361   |   KINGARTHURFLOUR.COM
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Meet Your Neighbor

Marieke Sperry 
Bradley Hill Road, Norwich

Where in Norwich do you spend the most time? Where 
would you prefer to spend the most time?
Toss up between Dan and Whit’s and the library. If 
I had a choice I would be at the library a lot more 
but truth is that D&W caters more to our chaotic 
last minute life and needs!

What is your favorite girl’s name? Boy’s name?
Can’t really decide on the girl’s name since I have 
two daughters! I can tell you that after many years 
the husband and I figured out that he thought we 
named our girls after colors and I thought we 
named them after flowers... Favorite boy’s name: 
Oliver, obviously!

Describe Norwich in a word or short phrase.
Since moving to the U.S. from the Netherlands, 
I would describe Norwich as ‘feels most like home 
the way I remember it growing up.’

Do you see the forest or the trees?
I definitely see the trees – they are always in my 
way! I feel the need to have things done/fixed/
settled right away and will forget to look at the 
bigger picture until someone points it out to me or I 
bump around long enough to sport some good 
bruises and start looking for an alternative. 

If you could choose super powers for a day, which would 
you choose and what good would you do with them?
If only... I would have to choose between being 
invisible and playing pranks on people OR possibly 
some power that allowed me to make people forget 
their differences, spread the love a little...

What is your favorite quote?
Not sure that I have an all time favorite but this 
one from my long ago camp days has always served 
me well: “I believe in pink. I believe that laughing 
is the best calorie burner. I believe in kissing, 
kissing a lot. I believe in being strong when 
everything seems to be going wrong. I believe that 
happy girls are the prettiest girls. I believe that 
tomorrow is another day and I believe in miracles.”  
I think it is by Audrey Hepburn. 

If you could go anywhere in the world on vacation, 
where would it be?
Probably not the most adventurous of answers, but I 
would love to go back to the South of France, or 
even the France – in general – of my youth. The 
food and the culture, and the memories of carefree 
running around campgrounds, beaches and small 
villages – barefoot. The independence and pride 
that came with being sent to order bread from the 
bakery in French all by ourselves. France and 
nostalgia – perfect vacation, mais oui!

Deb Dufty  
Main Street, Norwich

Where in Norwich do you spend the most time? Where 
would you prefer to spend the most time? 
I would prefer to spend the most time in one of two 
places: in one of the Norwich Inn front porch rockers 
or in the original section of the Norwich library. 
However, I probably spend the most time at Dan 
and Whit’s, since often I stop by on the way home 
and head right back there an hour later when I 
realize I forgot something. I need a personalized 
Dan and Whit’s bumper sticker: “You may think 
you have it but you don’t. Yet.” 

Who was your favorite grammar school teacher and why?
My favorite teacher was Mrs. Hildebrandt. She 
would have math contests on Fridays, and the 
winners got gigantic Hershey or Nestle Crunch 
bars. I became a very committed math student that 
year. I still remember 35 digits of pi courtesy of one 
of her contests.

If you were to write a book, what type would it be?
It would be probably be some type of memoir, 
loosely disguised as fiction, which would deftly 
navigate issues of substance with a dry wit and light 
touch! It would need to nail the tone perfectly in 
order to work. I actually had the beginnings of 
something a few years ago, but it’s been frozen in 
time since then.

Describe Norwich in a word or short phrase.
Small town overflowing with opinions

Who is your favorite actor or actress of all time?
Phillip Seymour Hoffman or William H. Macy

Do you see the forest or the trees?
I can see the forest, but the trees are the 
interesting part.

To which local business are you most loyal and why?
I am most loyal to Dan and Whit’s because I believe 
their presence adds so much to the quality of life in 
Norwich. A town loses a lot more than stores when 
its residents need to leave in order to take care of 
basic needs.

What is your favorite quote?
“Some of you say, ‘Joy is greater than sorrow,’ and 
others say, ‘Nay, sorrow is the greater.’ But I say 
unto you, they are inseparable. Together they come, 
and when one sits, alone with you at your board, 
remember the other is asleep upon your bed. Verily 
you are suspended like scales between your sorrow 
and your joy.” – Kahlil Gibran

Jenn Langhus 
Union Village Road, Norwich

If you were to write a book, what type would it be?
If I were to write a book, it would be a children’s 
chapter book. I actually have been writing a book 
about a dragon for a while now. I need to just focus 
and get it finished. My son, Gunnar, has been into 
dragons his whole life and it started as a way to tell 
him a story every night.

What is your favorite girl’s name? Boy’s name? 
I like the names Gunnar and Gideon. 

Describe Norwich in a word or short phrase. 
Norwich is wholesome and active.

Which Disney or cartoon character best describes you? 
I would love to say Princess Jasmine or Belle, but at 
this time in my life, I think it’s ElastiGirl from The 
Incredibles. She is the ultimate mom and badass, 
and can stretch and stretch to keep everything 
together. 

Who is your favorite actor or actress of all time? 
Favorite actor: Kenneth Branagh, and favorite 
actress: Meryl Streep

Do you see the forest or the trees? 
Trees

To which local business are you most loyal and why? 
Norwich Wine and Spirits has a wonderful 
selection of excellent wine and Peter is really 
helpful. John and I pop in there a few times a week. 
ElastiGirl needs her glass of wine!

What is your favorite quote? 
“Too much of anything is bad, but too much 
Champagne is just right.” – F. Scott Fitzgerald

Which local institution do you believe has the most 
positive impact on the Norwich community? 
I am so thankful for the Marion Cross School and 
all of its teaching staff. The students are truly 
getting a wonderful education and learning “how” 
to think. I think that concept is missing from 
American public schools in so many towns today.

In which stage of life would you prefer to spend the most 
time and why? 
I want to be right here, right now. Well, maybe still 
in my late thirties, but more or less where I am now. 
I have a happy marriage, two beautiful and 
engaging boys, a job I love with my dear friend, 
Pam, great friends, the sweet Norwich Congrega-
tional Church to go to for a nugget of truth every 
week, and local theater scene to feed my creative 
side when I need to break out a bit.
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Introducing NPL’s  
New Strategic Plan:  
Not Your Mother’s Library!

Mary K. Otto, Chair

Members of the 2016 Norwich Public Library Strategic Planning 
Committee welcome this opportunity to thank Norwich residents 
for their input in helping to develop our new strategic plan, aimed 

at guiding library staff and trustees toward a future of enhanced service to 
all town residents. As communities grow and develop, libraries need to 
follow suit. What you see below is a thumbnail sketch of a larger, more 
explicit document available at the library. Your comments and questions 
are most welcome as we move ahead with implementation of the plan. n

Lars Blackmore, J. Lisa Christie, Karen Harris, Tom Candon, Dan Fraser, 
Arline Rotman, Lisa Milchman, Beth Reynolds and Lucinda H. Walker.
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Norwich 
Public Library 
Strategic Plan: 2016-2019

Environment: Maximizing our Space
Goal: NPL will create flexible spaces that are welcoming, easy to navigate 
and appropriate for a wide-range of activities and community interactions.

n Create flexible interior spaces that serve multiple populations with 
diverse needs

n Redesign outdoor spaces to include areas for performances, social 
interactions and quiet reflection

Our Mission:
The Norwich Public Library serves as a community center for the town providing traditional and 
innovative resources for all patrons and offering library experiences that support education, 
imagination, and community engagement.

1

Experiences: Enriching Lives through Connections
Goal: NPL will facilitate experiences that engage, educate, and  
inspire individuals of all ages and backgrounds and that enhance  
community interactions.

n Develop a robust schedule of engaging programs for all ages
n Foster community connections through collaboration  

and participation

Collections: Curating the Past, Present and Future
Goal: Through our virtual and physical collections, NPL 
will provide patrons with the materials needed for their 
engagement, education, and inspiration.
n Provide collections available in a variety of formats 

(physical and digital)
n Increase patron access to instruction and guidance on 

using library materials

2

3

What’s Next? 
In designing and approving the 2016 – 2019 Strategic Plan, the planning committee, the Board of Trustees, 
and the library staff have affirmed their historic commitment to serving as a focal point for our town, bringing 
together people of all ages and backgrounds.  Building on past excellence, we look toward maximizing the use 
of our building and grounds, offering rich and varied library experiences for all, and providing collections that 
spark curiosity. We can’t wait to work together to write this next chapter!

www.norwichlibrary.org 

NORWICH  
PUBLIC LIBRARY

Established • 1880

www.Farwell.com  MailForDirectors@farwell.com  802-429-2244

Located on a beautiful, private, 100-acre setting on Halls Lake
in Newbury, VT. Just a 40 minute drive from the Upper Valley.

A traditional camp for the modern family. 
Elective activity program with a girls’ empowerment focus.

Our diverse community welcomes girls from all walks of life.
Flexible session dates available!

Now accepting applications for all 2016 Summer Sessions!

to advertise in the Norwich Times,  
call 802-698-8184

or email 
advertise@thenorwichtimes.com

Hours
Mon 1-8pm –  Tue, Wed, Fri 10am-5:30pm • Thursday 10 a.m. – 8 p.m.

Sat 10am-3pm • Sun 12-4pm (September-May)*  *NEW DAY/TIME
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Tamar Schreibman

#1 School in Vermont 
Marion Cross was recently named the #1 

elementary school in Vermont by SchoolDigger.
com, a website ranking 136,000 schools in every 
state in the U.S. Last year, MCS was listed #6 in the 
nation by a similar website, thebestschools.org.

“We were recognized as a school that stays true 
to its mission,” says Mr. Bill. “We don’t change our 
course in order to get higher test scores or to pander 

to expectations from the federal government or the state.” Marion Cross’s 
vibrant arts program and interdisciplinary academic programs were lauded, as 
well as the Learning about the Environment through Experiential Education 
Projects (LEEEP) program. “The key,” says Mr. Bill, “is that students stay active 
learners. They create, they develop, they experiment.” 

Grading Report Cards
While MCS receives frequent recognition for many of its practices, the 

school is always looking for ways to improve. Currently, report cards are under 
scrutiny. The movement to reexamine the report cards, which were last modified 
about five years ago, comes mostly from the teachers, says Mr. Bill. “We are 
talking with teachers and parents to see whether our report cards foster the kind 
of growth mindset thinking that we are hoping for our students,” he explains. 
“The idea is that not everyone has to know the same things at same time, but 
no matter where you are, you can continue to learn more” says Mr. Bill. “Do our 
report cards reflect that or do they look at learning more statically?” Any 
changes that are made will likely be rolled out in the 2017-2018 school year. 

A Trip to the Ocean 
Each grade at Marion Cross studies a different habitat: kindergartners study 

the forest; first graders the meadow ecosystem; second graders the stream; third 
graders the forest; fourth graders learn about ponds, vernal pools and bogs; fifth 
graders explore local rivers and streams. For sixth graders, it’s the ocean. “The 
ocean is one of the few things our students study that they don’t necessarily get 
to see,” says Mr. Bill. To remedy this, in April this year, the sixth graders will 
enjoy two days of hands-on field based ecological study at The Ecology School 
in Saco, Maine. 

Healthy Competition
If you notice lots of kids this spring with their noses buried in books, you can 

bet they are preparing for the sixth annual Book Battle, an optional reading 
promotion program for fourth and fifth graders in which students form teams, 
set a reading goal of about thirteen books, and divide up the reading amongst 
them. On April 28th, teams will participate in a Jeopardy-style game to see who 
can score the most points, earned by correctly answering the questions asked by 
MCS Librarian, Joy Blongewicz. 

Expanding Horizons
Marion Cross is lucky to be able to bring in a diverse group of guests to speak 

to students and in so doing, connect them with the larger world. Among the 
speakers who have visited the school since the beginning of the school year are 
an expert on black bear behavior, a traditional music ensemble band from 
Kyrgyzstan, and a Dartmouth paleoanthropologist who was part of a team that 
discovered over 1,600 fossils of a new human ancestor in South Africa. Students 
also heard from a man from the Republic of Congo-Brazzaville seeking asylum 
and refugees from Bhutan resettling in Vermont, who spoke to students about 
why and how they came to Vermont, and what resettling here has been like. 
Finally, the day before Abraham Lincoln’s birthday, Steve Wood, who bears a 
striking resemblance to our 16th President, came to school dressed as Abraham 
Lincoln and reflected about moments of pride in Lincoln’s life. 

The school also frequently brings in authors to speak about their books. On 
March 15, thanks to a grant from the Norwich Women’s Club, children’s author/
illustrator and Vermonter Tracey Campbell Pearson will take students through 
the process of creating a book, beginning with how she comes up with her ideas. 
She will bring with her real sketches, dummies, original art and proof sheets. 
Pearson will also lead a workshop where she will act as the publisher and first 
and second graders will be the illustrators. n

school DaYs

Contact us for more information. We welcome hearing from you.

THE STRONG HOUSE SPA

QUECHEE, VERMONT

Give the Gift or Treat Yourself!

(802) 295.1718    www.stronghousespa.com
Organic Skin Care by Jurlique

Colorescience Mineral Make Up – Organic Hair Color

Acupuncture Face Lifts • Hot Shell Massage
Far Infrared Sauna • Restorative Skin Care

GIVE WELLNESS!
Buy & Book Online
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“Way to Go!” Aging in Place Event
creatiNG commuNitY

It’s a valuable, even fun way to raise and discuss important 
end-of-life questions with family and friends,” explained 
Charlie Buell, chair of Aging in Place in Norwich. “And 

it should interest people of any age.” There are ways to 
make these discussions more comfortable than you might 
think, and even convivial. The title of the free event is: 
“Way to Go! A Warm-Hearted, Game-Assisted Discussion 
for Vital Life Planning!” It will be held at the Norwich 
Congregational Church parish hall on Thursday, April 14, 
5:00 to 7:30pm.

Participants in this event will begin with a light supper 
together, then go on to the business of the evening. The 
group will get a bit of practice answering the kinds of 
questions that will help each of them and their loved ones 
understand what will make the last chapters of their lives 
more rewarding. Here is a sampling of the questions, based 
on professionally prepared cards: 

• Who haven’t you seen in more than six months who 
you would want to talk with before you die?

• What activities do you enjoy so much that they make you lose track of time?
• If someone wanted to make a donation in your memory after you die, where would you like his or her 

donation to go, and why?
• If you could control only one thing about the place where you spend your last hours, what would it be? 
The practice discussions will take place in small groups led by experienced presenters from Dartmouth-

Hitchcock’s Partners for Community Wellness. The refreshments will be generously provided by local 
businesses, and several organizations will collaborate to organize and publicize the event. The evening will 
be modeled after a similar event in Lyme. People came away from that gathering feeling a new, positive 
energy for thinking about these issues, and planned to start such discussions with the people closest to them. 
What a great way to increase one’s level of comfort!

For more information and to RSVP, please call 802-649-1585 or email ccbuell@valley.net. n

“

Local Artist Exhibits Art Inspired 
by Nature

Rick Hasse is a digital artist who creates 
colorful, vibrant art inspired by things 
from nature. Hasse has been a visual 

artist since 1984 working in sumi ink, oil, 
acrylic, handmade paper, and traditional 
film. Hasse’s work will be displayed in the 
new Williamson Translational Research 
gallery. Find out more about Rick and his art 
at www.newmedia.gallery.

The show opening and reception is April 
21st at 5-6:30 and the show runs thru July. n

arouND towN

Located in New Hampshire’s beautiful Upper Valley on the Campus of Alice Peck Day Memorial Hospital

(603) 448-7458  (603) 442-5970  

www.alicepeckday.org/about/lifecare

Where quality living is well-served.

At Harvest Hill and The Woodlands (APD Lifecare) we o�er 
spacious apartment style homes for vibrant seniors seeking an 
independent, yet supported environment. We are dedicated in 
providing expert care in a warm, comfortable atmosphere, where 
you’re treated like part of our family. And don’t forget our 
highly-rated dining experience, where our renowned chefs are 
eager to cook and serve your favorite meals! So act now, while 
there are immediate openings and no waiting period. Also, The 
Woodlands property o�ers a re-occupancy fee*. 

Independent living for seniors with the �nest
amenities, including top-quality dining.

Harvest Hill & The Woodlands welcomes you home!

Call us today to see how we can help you or a loved one.

*Upon occupancy of your unit by the next resident, you or your estate 
will receive a 75% refund of your Entrance Fee (less deposits).

Sam Fazio, 
Director of Food 
Services-Lifecare
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Coldwell Banker Redpath: Kristen Hogan

Coldwell Banker Redpath & 
Company Realtors has 
developed into one of the most 

prestigious firms in the Upper Valley, 
and it took 40 years to reach that 
pinnacle. Owner Ned Redpath would 
be the first to admit that the company’s 
success was a true team effort from 
dedicated employees.

One of those key members of the 
CB Redpath family who often remains 
behind the scenes, but for over 10 
years has made a huge contribution to 

the overall success of the Real Estate giant is Kristen Hogan. She holds the 
position of Marketing Specialist for CB Redpath and is absolutely in love with 
what she does.

“This is such a wonderful place to work,” Kristen stated. “Ned Redpath is so 
good to his employees and customers. What I like best is the fact that we get to 
deal with just about everybody in this area. Not just the million-dollar homes, but 
people who are looking for their first house. After all, everyone needs a home and 
this company serves that need.”

Kristen grew up in the Laconia, NH area and was drawn to the Upper Valley 
to take her very first job after graduating from the New Hampshire Technical 
College with a degree in Graphic Arts. The last 10 years have been with CB 
Redpath. Her job description is varied.

“I do just about everything,” Kristen laughed. “Mostly I help design graphics 
for our website and also design our advertisement layouts. Anything related to 
marketing I will take part. The most critical element in today’s marketing is 
maintaining our company’s website. In these times that is the first place potential 
buyers turn to for information.”

Kristen and her husband Michael, who is employed by Fairpoint, have a 
10-year old son tabbed “Mini Mike” and they reside in Piermont, NH In her spare 
time, Kristen is an avid skier along with a variety of interests.

“I love to travel and am a big Boston Red Sox fan. I also enjoy cooking and 
especially enjoy music and going to shows. We keep busy now with my son being 
involved in so many sports. It appears he is involved in a sport for every season so 
that keeps me on the go.”

Chippers: Cal Felicetti
Cal Felicetti doesn’t just work with 

trees. He loves them. In school, while 
his practical side led him to study 
engineering, a summer job with a tree 
service turned into a lifelong passion for 
trees. Felicetti works at Chippers, a 
green care company specializing in 
forestry, landscaping, tree care, maple 
sugaring, and more.

“As far back as I can remember, I’ve 
loved nature,” Felicetti said. “Whenever 
I wasn’t at school, I was climbing trees.”

Felicetti has been working for 
Chippers since 2002, when he sold his company, Treescapes, to them. He works 
in sales for Chippers’ Norwich territory, but you won’t find Felicetti sitting behind 
a desk all too often. Certified as an arborist by both the International Society of 
Arboriculture and the state of New Hampshire, and with membership to the 
Vermont Association of Professional Horticulturists and the American Society of 
Consulting Arborists, Felicetti has the skills to assess trees in all conditions.

“My background working in just about every phase of tree care helps me 
determine what it takes to solve tree-related problems and meet client 
expectations,” said Felicetti. “The titles and certifications qualify my experience, 
but I’d consider myself an arborist without them.”

Working as a consulting arborist, Felicetti said his skills must run the gamut 
from “easily solved problems,” such as dealing with cedar apple rust on crabapples 
trees or mulch piled too high around a tree’s stem (what he calls “mulch 
volcanoes”), to more complex issues, such as taking part in legal disputes involving 
trees or developing Chippers’ Plant Health Care division.

sPotliGht oN our sPoNsors
Felicetti said the trees themselves can hold excitement. “I recall taking a 

maple down and finding a nest of [great] horned owls in a cavity of the trunk,” 
he said. “Mom owl was shrieking and upset with us. We carefully cut the 
section of tree that contained the babies and pulled it into a nearby tree, 
securely lashing it to the trunk. We called VINS (Vermont Institute of Natural 
Science) and they provided someone with a ladder to feed the birds ’til mom 
came back.”

Felicetti said beyond helping nesting birds, he sometimes has to “counsel” 
people on what’s best for their trees.

“I’m very honest with people,” he said. “Some people want to cut trees down 
for reasons that aren’t good. Sometimes people are desperate to keep a tree that is 
dangerous. Sometimes it’s a couple and each one wants something different; I have 
to do a sort of marriage counseling thing, too,” Felicetti said with a laugh.

As for location – living in Hanover and working in Norwich – Felicetti 
couldn’t be happier.

“I live in Hanover and if it weren’t for the bridge, I’d feel like Norwich is part 
of my town. I hope they feel the same.”

Felicetti lives with his wife, a lab named Ollie, and has four children. “The last 
two are graduating from college this year, which makes us very happy.”

Mascoma Savings Bank and Norwich Nursery School
In 1963, a non-profit nursery school 

opened in the town of Norwich.
“Betsy Herrick founded Norwich Nursery 

School... to provide an environment in which 
children have the security and stimulus to 
develop greater awareness of the world around 
them and good feelings about themselves,” 
explained Bobbye Donohue, director of the 
school.

Donohue, who has been at the Norwich 
Nursery School for 18 years, said the non-profit 
serves children ages three to five, and currently 
has 18 enrolled students. The school’s mission 
is to “encourage a love of learning” through 
hands-on, play-based learning, in turn creating 

“the foundation that will support future school success,” she said.
Located in town right off Main Street, Donohue said NNS is “a little gem in 

the community where lasting friendships begin among parents and children.”
As a non-profit, the school relies on fundraising efforts and private donors, and 

is able to offer financial assistance. Among the many businesses and organizations 
that contribute to the school is Mascoma Savings Bank. Samantha Pause, senior 
vice president of marketing, sales, and service for MSB, said the bank offers 
scholarships to the school.

“The bank understands the positive impact that early education has on a child 
and their overall development,” Pause said. “Good learning starts at a very young 
age, and attending a nursery school can help a young child have a stronger 
foundation once they enter primary school.”

The NNS staff consists of Donohue and three teachers: Hillary Campfield, 
Shannon Wallis, and Sydney Smith.

NNS has pre-kindergarten (PreK) partnership agreements with Norwich, 
Hartford, and Thetford school districts, meaning they provide a publicly-funded, 
high-quality program for eligible 3-5-year-olds.

In order to be prequalified by the Vermont Agency of Education as a PreK 
program, all preschools must participate in Vermont’s Step Ahead Recognition 
System (STARS). Participants in STARS receive recognition for instituting 
practices that demonstrate quality of programming that exceeds the requirements 
for becoming licensed by the State of Vermont.

“Norwich Nursery School has been awarded 4 Stars,” said Donohue. “This 
achievement represents sincere effort and serious commitment on the part of 
our school.”

“Our staff shares a common belief that children find a sense of belonging and 
responsibility when they are presented with a variety of opportunities to lead, 
follow, help, love, nurture, learn, and grow,” Donohue said.

“Preschoolers represent humanity at its best,” she said. “They are so innocent 
and so honest. They have yet to acquire social filters so really, they teach us what 
life is all about. They are our future and what we give to them, they will give back.”
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Stonecliff Animal Clinic: Bonnie Munday 
A Guardian Angel for the Family Dog

If you live in the Town of Norwich and part of your family consists of a loving 
dog, you are fortunate to also have a resident Guardian Angel.  You don’t have to 
look towards the heavens for that Angel, merely walk into the Norwich Town 
Office and ask for Town Clerk Bonnie Munday.

Bonnie may not have a visible halo above her head, but since December of 
1995 she has served as the Town Clerk 
in Norwich and from July 1995 was an 
administrative assistant. While she is 
swamped with day-to-day tasks at her 
busy office, the family dog is a special 
concern and her love for the animal 
shines through her official duties. 
Norwich has a strict Animal Control 
Ordinance and Bonnie enforces that 
regulation with a gentle but firm hand.

“Here in Norwich, it is the pet 
owner’s responsibility to get their dog a 

sPotliGht oN our sPoNsors
valid certificate indicating that their dog has current rabies shots and has been 
spayed or neutered, and get us that document from their veterinarian by April 1st. 
People have busy lives and sometimes that certificate gets overlooked. In June I 
run off a list of those dogs, and the ones whose names don’t show up will get their 
owners a call. If they haven’t registered, I make a lot of calls.” Bonnie explained.

In many municipalities, that action would be deemed above and beyond the 
call of duty. Not for Bonnie. In a town that has an estimated population of 3,414 
she indicates that each year she issues between 550-600 dog licenses. Now 
multiply that number by 24 years and you can do the math. There is also a leash 
law in Norwich and, once again, Bonnie often gets involved.

“In Norwich, the owner is responsible for controlling their dogs. However, 
dogs do get loose and run away,” she noted with a smile. “I always tell people who 
find a loose dog to bring it in off the street to my office, and I’ll locate the owner. 
I sometimes have a regular group of dogs that show up.”

Bonnie noted that overall compliance with the town law is excellent in 
Norwich, and it has become a real bonus when veterinarians fax the needed 
documents to her, saving owners a lot of foot work.

“In that regard, Stonecliff Veterinary Clinic has been excellent. They have 
been the best at getting those to me which has been very, very helpful.” n

We are conquerors, survivors, and friends crossing the finish line for everyone who has been affected by cancer. Join us and feel the inspiration and camaraderie that is The Prouty™! We are conquerors, survivors, and friends crossing the 

finish line for everyone who has been affected by cancer. Join us and feel the inspiration and camaraderie that is The Prouty™!
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at Dartmouth-Hitchcock Norris Cotton Cancer Center
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See “Spotlight on our Sponsor” on page 24
“A Day In the Life”

is proudly sponsored by Coldwell Banker Redpath,
a locally-owned real estate company

dedicated to community-building initiatives
throughout the Upper Valley.

www.cbredpath.com • 603-643-6406
8 West Wheelock St, Hanover NH
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Flying High Above the Snow
Jane Ackerman

On a winter day, when the landscape seems 
colorless and hard, virtually empty of life, 
Hanover’s Oak Hill ski jump just may be the 

best cure for the doldrums.
You’ll hear them before you see them: a sound 

like giant sheets of paper being torn in half or the 
rasp of the scraper against your windshield on a 
frozen morning. You’ll have to hike a short distance 
uphill from the parking lot, but as you climb, you’ll 
see flashes of neon – hot pink, Mountain Dew green, 
traffic-cone orange – through the trees. Then, as 
you emerge through an opening, you’ll come upon a 
ruddy-faced bunch of Upper Valley kids, age 6 right 
up through high school, in bright microfiber ski 
suits, learning to fly.

Members of the Ford Sayre, Hanover High and 
Lebanon Outing Club ski jumping teams, along 
with kids from other Northeast teams and clubs, 
crowd around the tall tower to watch their fellows 
sit atop a narrow bar way, way up, consider their 
target, then stand up, crouch, lean forward and GO. 

Moms, dads and siblings perch here and there 
chatting, watching, or jockeying for space around a 
small camp fire, sipping cocoa and hot coffee, and 
putting the toes of their boots just close enough to 
the flames to warm them without melting the rubber. 
The adults seem remarkably relaxed. Shouldn’t their 

hearts be in their throats as their 
offspring come down the in-run, give 
up the earth and lean into the air?

Here’s what Mike Holland, who 
co-coaches the Ford Sayre jumping 
program, tells parents: “If kids are 
good enough downhill skiers to ski off 
a bump the height of the seat of a 
chair, then they can ski jump. Plus, 
the landing hill is smooth and wide 
open. You come into the hill gradually 
and land soft. There are fewer injuries 

in jumping than in snowboarding or downhill skiing. 
No moguls, gates, fences or trees to hit.”

Both Mike and Jeff Hastings, who co-coach the 
Hanover High School jumping team with Josh 
Flanders, are alert but confident as their charges 
climb the steps to the top of the 20-meter jump. 
Former Olympians (and native Norwich-ians) 
themselves, they have sent their own kids down the 
jump. Was that harder to watch than doing it 
themselves? “[I was] a little nervous only,” Jeff says. 
“Kids start on the small 10m jump. If they handle that 
with ease, then the 20m jump isn’t much harder.”

“It’s a great sport to at least experiment with, 
even at the recreational level,” he continues, 

“Great life lessons, facing fears alone but in a group/
team setting. Fraternity and accomplishment that 
bonds, where doing well in competition is secondary 
to being able to do it at all.” Still, when Jeff ’s son, 
Sam graduated from the local jumps, and it was 
time to follow in his dad’s tracks and try the big 
jumps in Lake Placid, it felt a little harder. “Sam 
and I went over on a Sunday for him to ski the 
K95m hill – the smaller of the two Olympic ski 
jumps. [Watching him] was more nerve-wracking 
than skiing it myself.”

Back at Oak Hill, at the end of the day’s 
competition, there are medals and candy bars to be 
handed out as prizes. The jumpers, including a 
considerable number of girls, are rapt as they listen 
to the scores. Not a single one looks disappointed. n
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Norwich’s Best Kept Secret Exposed
Dave Nelson

 
Delightful Bistro Arrives On The Scene

The Town of Norwich has always been considered 
one of the most picturesque and truly unique 
settings in the entire state of Vermont. Now the 

downtown section has added a delightful new addition 
called the Norwich Square Café to further enhance 
the charming ambiance.

The Gosselin family from Lebanon, NH, formerly 
operated a restaurant named the Bean Gallery in 
downtown Lebanon in the space 
currently occupied by The Salt Hill 
Pub. They have now opened the new 
venture in the historic Burton Building 
on Main Street in Norwich. Members 
of the Gosselin family involved in the 
new café include Priscilla, her son 
Brent and his wife Fausta. The birth of 
the bistro was definitely an instant 
inspiration.

“I was literally walking in downtown 
Norwich with my brother and we saw 
the “for rent” sign on an empty storefront 
(former Allechante location) and 
immediately contacted the owner,” 
Brent explained. “I had just returned 
from Italy where I had been working 
with Italian vineyards and as a 
consultant to restaurants for five years. I 
had wanted to return to the restaurant 
business and this was perfect.”

Brent had met his wife Fausta in 
Florence, Italy during his sabbatical to that lovely 
country and the pair then combined their diverse 
backgrounds and departed for the Upper Valley. A 
more intriguing pair would be most difficult to find. 
Brent, a native of Lebanon, NH graduated from the 
New England Culinary Institute in Montpelier, 
Vermont and acquired a sommelier certification 
making him an expert in Italian wines. The talented 
chef also spent time in New York City managing and 
serving as a consultant to restaurant owners. Prior to 

idea of opening the Norwich Square Café, I jumped 
at the opportunity. Sure, I said. Why not!”

Brent was careful to explain that there is a 
definite theme and approach to his café and that it 
would consist of a one step at a time mentality. The 
café bistro atmosphere will dominate however, and 
for starters, only breakfast and lunches will be served.

“We don’t want to be overwhelmed as we get 
underway. Gourmet pastries along with excellent 
coffee and latte selections featured in the morning. 
Lunches will include soups, salads and sandwiches. 
However, we wanted to place emphasis on the 

“bistro-y” side of the menu. Everything 
we serve is hand made by us. That’s 
very important. As time goes by, we 
would like to feature prepared foods, 
even complete dinners, for take out.”

The interior of the café is a warm 
and welcoming sight that creates a 
relaxing ambiance, a peaceful haven 
from the hectic world surrounding it. It 
offers an intimate setting with seating 
for 17, featuring bright sunshine that 
pours through the spacious windows. 
When warm weather returns, the 
beautiful double doors will be swung 
wide open to allow outside seating.

It quickly became apparent that the 
Gosselins have taken a rather 
unorthodox approach to their new 
venture, not only with the food served, 
but those who work there.

“People are extremely important in 
this effort. This business is all about people.” Brent 
said. “In the Upper Valley, good employees are 
difficult to find. We want to pay our employees well 
and get good people. We have a big tip jar at the 
counter and encourage our customers to contribute, 
but at the end of the year that money will be donated 
to a local charity.”

The Norwich Square Café opened January 11 and 
will be open from 7:30 AM until 5:00 PM Monday 
through Friday. n

that Brent worked in the wine department at the 
Hanover Co-op.

Fausta was employed as an architect in her native 
country and holds the rank of Major in the Italian 
Air Force. Becoming part of a family restaurant 
business in the United States was something that she 
had never envisioned, but welcomed the transition 
with open arms.

“I am on an indefinite leave from the Italian Air 
Force. The Italian government allows military 
personnel to be with their families. I worked as an 

architect with attention to infrastructures related to 
the Air Force needs. Coming to the United States has 
been a complete lifestyle change with a new culture.”

Phyllis Gosselin was no stranger to the restaurant 
business, but after closing the Bean Gallery in 
Lebanon she had turned her attention to the 
restoration of the public fountains in that city and has 
been involved with countless civic contributions.

“When Brent and Fausta approached me with the 

W H AT  I S  A  G O O D  C O N T R A C T O R ?
Reputation is everything.
Acquiring a good name means hard work. 
You must perfect the quality of the job, 

applies his talents and is reliable is a 
cherished asset.

—George R. Porter, Founder
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