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Robert Two Eagles Green, Chief
of the Patawomeck Tribe, explained that
his tribe wants to be called Virginia
Indians. Anyone born in the United States
is Native American. He has no problem
with the term Redskins or sports teams
that use Indian motifs as long as they are
not mocking cartoons.
Captain John Smith first noted
that Indian children were as white as
Europeans when they were born. The
tribes used a mixture of pocune, a red
root dye, and animal fat as a mosquito
repellent. Chief Green asked me, “What
do you think happens to your skin after
you rub red dye in it for twenty years?”
For many years the Patawomecks
were forced to hide their identities.
Walter Plecker, MD, was an avowed racist
and the first Registrar of Virginia Bureau
of Vital Statistics from 1912 until 1946.
Under his tenure Virginia only recognized
two races, white and colored. He also
believed in the “one drop rule,” which
stated that if the person had one drop of
non-white blood, they were colored. He
believed that few if any pure blooded
Indians still existed and that many colored
people were trying to pass for Indians. His

solution was to classify anyone not 100%
white as colored. All census records were
cleansed of the Indian designation, and it
was not until the 21st Century that the
census would again allow a person to claim
Indian decent.
Colored
people
were
discriminated against. They were sent to
inferior schools and had significantly less
work force and social opportunities.
Ironically Mr. Plecker’s vicious influence
came back to haunt the Indians again
many years later because since their true
identities were erased from the records,
they could not prove they were part of
that Indian culture.
In 1994 Robert was a member of
the Parks and Recreation Commission in
Stafford County and worked on the park
at Aquia Landing (pronounced A-kia, “the
sound of the gull”, by the Patawomecks).
Later, Green stood on the bluff there
overlooking Potomac Creek and wondered
should he try to revitalize his tribe. He
asked for a sign. Suddenly two Bald Eagles
swooped down straight at him. The Bald
Eagle has always held the highest rank
among Indians because they fly so high
and were believed to be able to take

messages
to
The
Creator. Robert had his
sign and a new name.
The
Free
Lance-Star wrote a
story about Robert’s
efforts,
and
the
Patawomecks met in the
Wallace Library. About
twenty-five
people
attended. Some of the older people were
still hesitant to reveal their ancestry
because of past discrimination, but when
the vote was taken, the tribe decided,
“Let’s do it!”
Today they have
approximately 1200 members, including
Front Porch historian/writer, Ralph A.
“Tuffy” Hicks.
The Patawomecks recently had
their annual meeting at the White Oak
Firehouse. It took until 2010 for them to
gain Virginia tribal recognition, and Two
Eagles gives much credit to Virginia House
of Delegate Speaker and Stafford resident
Bill Howell for his support.
The Patawomecks didn’t have a
Thanksgiving Festival. They did have a
harvest festival during Cahonk, their
season that corresponds with fall. Cahonk

comes from the sound the geese make as
they fly south. Green says that the Indians
and the early colonists had different
motivations when they got together for
early Thanksgiving celebrations. The
Indians were thankful for the harvest, and
the English were thankful that God
allowed them to arrive safely and survive
in The New World.
Two Eagles has been the Chief of
the Patawomecks since their revitalization.
Their main focus today is education for
the general community at large and to
keep their traditions alive.
They are
looking into early colonial texts to
rediscover their language and other ways
to support their history and culture.
Archer Di Peppe is a Virginian.
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PAIDTHX
smart money

sandy
The only Sandy’s I have known in
my life are intelligent, good-hearted
women – like Sandy Howson, or Sandy
Conti Mitchell. Neither of them has the
attitude or gall of you, Hurricane Sandy.
Just when we thought we’d waltz
uneventfully through the hurricane
season, you stepped in, unmercifully. It’s
kind of insulting to give you a human
name, especially one so aligned with
decent people. And lest you think I’m
having fun here, I better set the record
straight — I’m dead serious. I hate you,
Sandy.
Sandy smacked our friends to the
south
and
teased
us
here
in
Fredericksburg before heading north and
inland to show off her arrogant power and
thoughtless disregard for human life,
property, and nature’s bounty. Far worse
than some obnoxious party crasher, Sandy
killed people, disrupted millions of homes,
destroyed countless beaches, sucked away
billions of dollars in potential tourism
revenues, and wreaked general havoc for
nearly a quarter of the nation’s
population.
My home state of New Jersey is
devastated. My niece, Maura Redy, in
Avon-By-The-Sea, reported on facebook
the day after Sandy, simply, “Our little
town (with an iconic frown face).” New
York City is besieged by the volume of task
ahead in the aftermath of this b#*@.
Subway tunnels, buildings, and the lower
Manhattan electric grid were all flipped off
by this Sandy. NICU babies had to be
transported in the middle of the stormy
night to other hospitals. A surge of house
fires destroyed part of the Rockaway
community dear to my brother-in-law Jim
Corry, who grew up guarding its beaches

as a young Irish lad.
Friends
and
family in every coastal
state north of us
reported either relief or
horror at what they saw
had happened in their
communities. Here in
Fredericksburg, we can
only be thankful that it
wasn’t worse.
The
damages were minimal
here; the power outages
confined and brief. We
are hopeful that the
homeless all made it to
safe harbor. But when
we think outside of our
Burg, there is cause to
pause and pray for the victims of this
nasty, gargantuous beast inaccurately
named Sandy.
What may be a countless number
of victims in terms of fears and actual
losses is too haunting to grasp. Billions
upon billions of dollars in damages and
potential losses now stare the Mid-Atlantic
States squarely in the face. To recover will
require gritty leadership at every level. In
the wake of Sandy, we are tempted to
equate her wrath with that of 9-11. She,
being a storm, is exempt from the
negative human attribute of evil, but our
recovery from her will require the same
commitment shown when we countered
the terrorism of that sunny September
day in 2001.
But we will. As New York City
Mayor Michael Bloomberg and New Jersey
governor Chris Christie both said, “We
will. We always do.” We always stand
strong and recover. We, as a nation,

messages

When are you going back to
page one photographs of people and
unusual poses? Also, the special touches
you sometimes do. October’s cover was
rather bland, in my opinion.
Jack Plummer
King George

How nice of you to feature the
October article on the show Barbara Hall
and I debuted at Art First on Friday,
October 5!
We are grateful for the
outstanding
coverage
the
Front
Porch provides to Art First in general and
our offerings in particular. Because of
the attention your newspaper devotes to
the arts, First Fridays always are very well
attended and the local creative
atmosphere is charged. Thank you for
being such a loyal devotee of art in our
community.
Pat Thalman
NOTE: Art First’s November show, an AllMembers’ Exhibit, will also feature a
posthumous retrospective of work by
renowned local artist Shirley Whelan.
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NOTE: November’s is more in line with
what you like, Jack, and just wait until you
see December’s!

by Allison Throckmorton

always come back. Sometimes Uncle Sam
may feel like Rocky Balboa, absorbing
punch after bloody punch before knocking
out his opponent, but in the end, he gets
the job done.
Fredericksburg can do its part in
all the usual ways. We know the drill. And
we all can pray. It’s our way of doing
things. And it works. November is an odd
month to be lamenting loss, so we need to
turn it around, get out and vote on
Election Day – for those who still can;
gather at the downtown Veteran’s
Memorial on Nov. 12 to salute our fallen;
and, above all, give thanks for our
blessings, our friends, our families, and for
those brave people up the coast from us.
Happy Thanksgiving. Be safe. Be
kind. Be giving.

Bowling Green
Manster for us.

town

manager

Steve

About the Cover:
Patawomeck Indian Tribe Chief Robert
Two Eagles Green, of Stafford, continues
to honor the legacy of Virginia Indians,
and explains Thanksgiving as they see it, in
Porch People. Photo and story by Arch Di
Peppe.

PaidTHX Leadership Team
Have you ever been in a situation
where you needed to pay someone but
didn’t have cash or a check with you? If
so, you’re not alone. A new social payment
network called PaidThx has been founded
in Richmond to make sure this never
happens again. With today’s smartphone
technology, it’s now possible to pay your
favorite friends, organizations and
businesses with just a swipe of your mobile
phone.
The inspiration for PaidThx
[paid, thanks] started simply enough. CEO
Thomas Eide spoke with leaders of several
churches and charities, and he realized
these organizations were facing challenges
collecting donations in the digital age.
Eide and the four other co-founders of
PaidThx enabled these non-profits to
gather donations using mobile payment
technology.
During a time of high
unemployment and uncertain economy,
there is still motivation within startup
companies like PaidThx to do good in the
community.
Anyone with a smartphone or
web browser can access the PaidThx
network.
The technology allows
individuals to transfer money with friends,

family, and favorite organizations quickly
and easily. The company hopes that users
of PaidThx will no longer need to carry
cash or a checkbook, and hope people
using PaidThx will donate more often to
charities and good causes. To donate to a
favorite non-profit, PaidThx users can
leverage the application’s “Do Good” tab.
PaidThx can also be used to help
fundraising efforts, like donations for a 5K
race or Girl Scout cookie sales.
The creators of PaidThx are
proud to call Virginia home and are
making tremendous efforts to get the
word out in our area.
“We’re really
excited that people in Virginia and the
Mid-Atlantic region will be among the first
to use PaidThx,” COO Rob Kirchner said.
As a member of the growing number of
startups in Central Virginia, PaidThx takes
a
community-centric
approach
by
employing local college students and
young professionals just entering the
workforce.
Eide agrees — being based in
Virginia
offers
many
advantages.
“PaidThx is based in Virginia because we
love Virginia. Numerous local and regional
organizations have stayed connected with

us; we hope our innovations bring the
same regional business energy other
major
technology
communities
experience.”
While some may think it’s not an
ideal time to start a business given the
current state of our economy, Eide urges
entrepreneurs to take the jump: “No one
is going to push you but you. So jump! Go
for it.” CTO James Rhodes also believes if
you have an idea, act on it and create
something new.
“Imagine where you
would be now, if you had acted on some
cool idea six months ago, instead of sitting
around.”
As
a
technology
startup,
PaidThx’s structure is very different from
traditional businesses. VP of Finance Hugo
Camacho explains he greatly enjoys
working in the close-knit environment of
startups. This kind of environment has
influenced a company focus on way the

PaidThx technology can support small and
local businesses, such as farmer’s markets
and vendors. For example, in the future
you might be able to use PaidThx at local
events such as the Fredericksburg Wine
Festival to pay vendors for merchandise.
PaidThx has future ambitions
including partnerships with charitable and
community organizations for mobile
giving.
But regardless of what
improvements and updates it undertakes,
ease-of-use remains the primary focus.
“As long as we continue to put our users
first, we’re confident we’ll grow and
thrive,” VP of User Experience Ryan
Ricigliano said. Interested in PaidThx?
Visit paidthx.com to claim a PaidThx invite
and be among the first to use the new
social payment network. PaidThx is also
on Facebook and Twitter.
Allison Throckmorton is helping PaidThx
come to the Fredericksburg market.

I did not know that A. Smith
Bowman distilled whiskey right here in
the Fredericksburg area! Thank you for
Susan Carter Morgan’s article on Master
Distiller Truman Cox (The Truman Show Truman Cox’s Bourbon Street beat
goes on)
Casey Breen
Bowling Green
NOTE: Be sure to take the distillery
tour, Casey!
And say hello to
front porch fredericksburg
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Little Apron Baking CO,

Salute to Our Veterans

built on experience

ceremony to honor our local
fallen & heighten awareness

By mary lynn powers
The art of baking and decorating
has become so big that you can view wars
on Food Network depicting the intricate
and delicate things that can be done to
cupcakes. I interviewed a new business in
Central Park a few months back that
specialized in cupcakes, but this month I
had the pleasure of communicating with a
local entrepreneur that is running a sole
proprietorship out of her home. Shannon
Looby’s company is aptly named Little
Apron Baking Company, and her motto is
“simple, wholesome, delicious.”
Rob G. (FP editor) experienced
Shannon’s craft at a children’s birthday
party, and described it as a pink cake with
turrets and a princess, all of which were
edible. He asked me to investigate this
talented
baker.
Her
website
littleapronbaking.com - is a work of art in
itself, with fondant décor and animals
sitting on cakes of all flavors. When I
talked to Shannon about the business, she
said the joke between her husband and
herself was the motto should read,
“wholesome,
delicious,
extremely
complicated!”

Shannon is one of those
fortunate cooks who grew up in the
kitchen,
watching
her
mom
and
grandmother. Her great-aunt and greatuncle owned a bakery, and her great
grandfather and his four brothers were all
chefs on laker ships on the Great Lakes
between Canada and the U.S. So this skill
is definitely in the blood. Shannon had
thought about Pastry School as a second
career, but with small children, it would
have been difficult to travel for classes. So
she decided to dive in, or as Shannon put
it –“just do it,” and work with the skills
and knowledge she already had to begin a
small home business.
She attributes
technique skills to basic research. If she
needed a new method, she would read
about it, practice it, figure it out. She said
nothing beats experience, miles above
what you learn in the classroom. Oh, how
easy you make it sound!
One question I asked which
Shannon says she gets a lot is – how do
you get anything done with five children,
and #6 due in the Spring? She attributes
a lot of her success to a hands-on spouse

who helps with all aspects of the
childrearing. She also gets up before
the sun, and has a good couple of
hours under her belt by the time the
rest of the family is beginning their
day. The attraction of being your
own boss outweighs the obstacles in
the mind of this energetic business
owner. She loves being there for
school activities, sports, all the fun
stuff that the modern day kids are
involved in.
Her client base has grown
with relatively little effort in the way
of marketing. It began with friends and
word of mouth; now every week she adds
new customers. Unlike some products,
there is a lot of room for return business.
Shannon does some custom work and has
a set menu that changes seasonally. This
is the beginning of the comfort food
season. We go from apples to pumpkins,
and right into Christmas cookies.
When I asked Shannon what her
favorite thing to bake, it was a hands-down
nod to the classic chocolate chip cookie.
“Love to bake them, love to eat them!

by susan carter morgan

They pretty much personify simple,
wholesome, and delicious.” Her prices are
reasonable, and well worth examining.
The website menu has a variety of flavors
and styles, everything from bar cookies,
cupcakes and pies to Angel Food Cake.
Originally, Shannon did not intend to do
wedding cakes, but she is now comfortable
talking about any custom order. You can
reach her via her website or by phone: 540
751-8377 Fredericksburg, VA 22407.
Mary Lynn Powers is the sweetest writer
in Stafford County.

Angelo Laviano, 82, from Lake of
the Woods, has a special reason to
celebrate Veterans Day this year. Two of
his granddaughters are serving in the
military. Besides that, as a Korean war
veteran and one who serves on various

VETERANS DAY
CEREMONIES
FAVC, the Fredericksburg Area
Veterans Council, Invites You:

November 12, 2012
10:45 a.m.
Flyover 11:11 a.m.
The Memorial for Fallen Heroes

Junction of George, Barton and
Liberty Streets, Downtown
Keynote:
Maj. Gen. (USA Ret)
W. Montague Winfield
Dep. Asst. Sec. Def.,
POW/Missing Personnel Affairs
Ad Sponsored by WFMC
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committees and commissions that help
veterans, Laviano believes these events
reinforce and remind people of the
sacrifices soldiers have made.
“Vets make up a smaller and
smaller
part
of
the
general
population,” Laviano said. “The more
we can do to make the public aware of
the sacrifices, the better.”
The 2012 Fredericksburg Area
Veterans Council ceremony will be held
November 12 at the veterans’
memorial on George Street near Maury
Commons and LibertyTown Arts
Workshop. The memorial is inscribed
with the names of Fredericksburg area
veterans who gave all in WWI, WWII,
Korea, Viet Nam, and the Global War on
Terror. Included in the day’s events
are the presentation of colors by the
Honor America Corps and music by
teacher Greg Reed and the Enduring
Freedom Honor Team. Congressman Rob
Wittman will also attend and speak.
The keynote speech will be given
by Major General W. Montague “Q”
Winfield (US Army, Ret.), who is the
Deputy Assistant Secretary of Defense for
Prisoner of War/Missing Personnel and
Director of the Defense POW/Missing
Personnel Office.
As part of his
responsibilities, Gen. Winfield oversees
efforts to account for US servicemen and
women missing because of “hostile
action.”
Gen. Winfield completed a 31year career as an Army officer, earning
various
medals
including
the
Distinguished Service Medal, two Defense
Superior Service Medals and three Legions
of Merit. He also served as a Federal
Coordinating Officer for the Federal
Emergency Management Agency (FEMA).
Angelo is asking all veterans to
“wear their medals” on Veterans Day, a
“tradition practiced in Europe, but we
hope to encourage it here.”
This year’s event, which begins at
10:45 a.m., is the fifth since the
Fredericksburg Area Veterans Council took
over responsibility for maintaining the
war memorial, a monument that began in
1921 to recognize the dead from World
War I.
It has now grown to include
soldiers killed from any war since then.
FAVC also holds a Memorial Day event.
“It’s important to recognize that
so many citizens have spent time in the
military defending our rights,” Angelo
said.
Susan Carter Morgan writes from her
Downtown Writing Studio at
LibertyTown Arts Workshop.

It’s Billy’s Month

navy veteran,thoughtful worker:

billy jarrell
It’s common not to separate
Veteran’s Day and Thanksgiving in our
neck of the woods. We are home to so
many veterans and active duty
military personnel, as well as Virginia
National Guard. They represent a lot
to be thankful for.
That’s where Billy Jarrell
comes in. Billy is a veteran of the
United States Navy.
He lives in
Culpeper with his wife, and they spend
a lot of time visiting with their
children in Virginia, and their
grandchildren. Billy still goes back for
recreation to a family fishing hole and
hunting ground out near the
mountains.
And Billy works, too. For nearly
16 years, Billy has been loading and
delivering Front Porch Magazine to our
front porch every month. And that’s a lot
for us, and we hope for you, too, to be
thankful for. There have been times when
Billy would report to work just to deliver
our publication rather than to see it come
out a day or two late. He’s also been
known to be the first set of eyes outside
the pressroom to inspect the print job for
us, and to advocate for improvement.
But most of all, why I like Billy is
that he takes the time to talk. Every

month, when we meet to offload from his
delivery truck, Billy and I will sit and chat.
About anything and everything. I know all
about his battle with bone spurs. He
knows all of my bitching about weeds and
tree limbs. We also know of each other’s
families, hobbies, and values, and a bit
about each other’s future plans.
Veteran’s Day.
Thanksgiving
Day. It’s Billy Jarrell’s month, in my view.
So thank you, veteran, and thank you,
friend. We salute you and wish you God’s
blessings. RG

For Sale Now at Amazon.com

Author: J Robert Du Bois

Edited by Rob Grogan
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Lisa Beth:

GRAND OPENING Reception
FIRST FRIDAY, November 2
with door prize drawings

worth her weight in gold

Everyone has a talent that is
uniquely theirs, and for Lisa Beth that
talent is crafting fine jewelry. Whether
with gold, platinum, or silver, her passion
for elegant detail and intricate design
shines brighter than the polished metals
from which her pieces are born. Her
aptitude remained hidden until the right
tools were put into her hands. Once she
began working with metals while taking
welding in high school, her teachers
quickly moved her through the scope of
beginner
and
advanced
classes,
recognizing and nurturing her gift.
However, it wasn’t until she took courses
through the renowned 92nd Street Y
(92y.org) in New York City that Beth
found her defining element.
When a
teacher of hers selected her to take some
of his commissions, she was hooked.
Beth prefers gold over other
metals because it is forgiving and clean,
saying, “Gold is just lovely, and I
understand why people throughout time
have been attracted to working with it.
When you work in high carats like I do, it
doesn’t get dirty during firing and I don’t
use as many nasty chemicals as I do when
purifying lower carat metals. I imagine
that’s why you find 20 and 22 carat gold
in ancient jewelry; they didn’t have all the
commercial chemicals we have today, but
they still wanted to create gorgeous
pieces.” Beth’s methods have changed
little over the years; her finesse with gold
has evolved, and she has developed
techniques for working on pieces of
different size and intricacy. The economy
and skyrocketing price of gold has limited
the scale of her creations, as she explains,
“It’s a challenge to modify my designs into
smaller pieces. I’m not happy with having
to do that; it’s difficult to express the
three-dimensional effects that I can with
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ARTISTs of 810:
Beverley Coates
Gallery owner, Watercolorist

By A.E. bayne

Where the
Mystery Lies:
the art of patte ormsby

Jen Callahan
Watercolor, Mixed Media
larger pieces. I have to cut
back, not only on materials,
but on making a more striking
piece of jewelry when it’s tiny.”
Though she does resolve, “I
like to take chances. I feel like
if I throw myself into the fire
I’ll force myself to learn
something that I may have
been timid to learn.”
While she considers
herself primarily a goldsmith,
Beth has worked with other
metals in recent years to meet
her
customer’s
economic
constraints. Even so, she is
confident in those pieces,
saying, “I know most people
who come in and see my silver work notice
it has quite the same show as my gold
pieces.” Since gold prices have increased
to where they almost match platinum, she
has recently included it in a few designs.
“I am currently working on a woven chain
that I’m looking forward to finishing that
incorporates both platinum and 22 carat
gold.”
Beth works on new pieces every
day, moving between projects to keep the
creative energy flowing.
She prefers
mornings for designing and planning, and
uses the afternoon and evening hours to
dive into the labor intensive crafting of
her pieces.
Drawing inspiration from
nature, she is best known for designing
bees, dragonflies, and scarab beetles;
however, her current fascination is
patterns. She says, “I’m steering away
from insects and concentrating on
patterned pieces at the moment. You see
patterns in nature every single day. I’m a
pattern fanatic, not just geometrical; I like
the flow of things that you find in nature.”
When all is said, Beth views
jewelry as the ultimate adornment: “It
makes you feel like a queen or a king. It
attracts positive attention, just like a
fabulous piece of clothing, or unusual
eyeglasses, or the best feathered hat in
town. People notice something special,
and I’m always tickled that they saw my
jewelry on someone. It makes me smile.”
You can reach Lisa Beth at
lisa@lisabethgold.com, or catch her on
First Fridays at LibertyTown Arts
Workshop.

A.E. Bayne is a teacher and writer who
has lived and worked in Fredericksburg
for fourteen years.
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By amy mills

Pat Knock
Watercolor, Acrylics, Monotypes,
3D Assemblages
Penny Parrish
Photographer
Steve Schwartz
Woodturner
Nancy Marie Williams
Oil, Acrylic, Watercolor, Pastel
Kathleen Willingham
Oil, Pastel, Acrylics

“End of hallway is just the Beginning
of Unique Artworks”
HOURS: 10 - 6 Friday & Saturday
1 - 4 Sunday
Gallery phone: 540 . 371 . 8100
Appointment 540 . 374 . 4099

The Fredericksburg Center for
the Creative Arts presents “Ave, Patina,”
an exhibition of works by local artist Patte
Ormsby, at the Members Gallery for the
month of November. Ormsby’s paintings,
an all-new body of work, are fantastic,
hard-hitting explorations of color and
layering. Her work has an aged
quality, yet possesses a distinct
urbane, avant-garde style, as she
continues her interpretation of
the visual mystique surrounding
Renaissance holy paintings.
Patina, a rich finish that forms
on the surface metal, is central
to the artwork in the exhibit. In
Ormsby’s work, it invites
unceasing interest.
Ormsby’s paintings are
not to be simply viewed as much
as they are to be experienced.
They transport the viewer to a
mysterious
universe
of
impassioned
color
seeping
through layers of patina and
rust.
In Menhaden, colorful
silhouetted fish swim through a
patinated sky in her surreal
portrayal of the Manhattan
Bridge and New York skyline
with the Chrysler and Empire
State Buildings in the distance.
In this, as in all of her work, the viewer is
abducted from the mundane and
transported into her world, where her
frenetic visual language communicates a
vivid intensity from the convergence of a
crackled past with a glowing present.
From
her
combination
of
oxidation processes, old-world techniques
and contemporary art, springs a style
delightedly
foreign,
detached,
yet
unmistakably
modern.
This
experimentation brings Ormsby’s vision to
a multilayered, see-through surface with

subtleties evoking the sacred Renaissance
aura she hopes to convey. Patte says, “Few
times in the history of art are as
symbolically and visually compelling as
that of the Italian Renaissance.
This
inspires my painting as I use elements of
deep color, texture, gold leaf and pattern
to present that historical richness in a
contemporary context and express the
quiet solemnity yet simmering energy of
places that are sacred to me.
“My paintings begin with an idea
about a special place or time. I’ve always
been impressed by light shining through
darkness, like shooting stars in a Cape Cod
sky, warm light through curtained
windows, or strings of light on a city
bridge. It makes me wonder about the
reality that exists where that light begins.”
This search for light in the
darkness, the melding of layers, of the old
and new, lends her work an aspect of
unpredictability that is never the same
thing twice. In her words, “That’s where
the mystery lies.”

“Ave, Patina” will show at the
FCCA at 813 Sophia. Opening Reception is
First Friday, 6 to 8:30 P.M.

Amy Millis is a sophomore at the
Commonwealth Governor’s School at
Riverbend. Amy is an art aficionado
and a familiar presence among the
Fredericksburg arts community.
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Retired & Buck Naked

On The Back Porch

Just in time for the Holidays,
a Trollbeads starter bracelet for $99,
including bracelet, lock, silver bead and
choice of one of six new glass beads.
It’s a $159 value - get yours today!

Claudia Emerson
606 Caroline Street
Old Town Fredericksburg

a poet’s perspective

373-7847
www.gemstonecreations.org
Tuesday - Saturday 10-5
Wednesday 10-6:30

multiple choice reader

by brynn boyer
four years to write it…
that
was
my
most
difficult book to put
together.”

Where Fredericksburg Gets Engaged

by jo middleton
R&BNOTBP
Sit down for this one. I am
starting to re-read The Diary of Samuel
Pepys, edited by R.C. Latham & W.
Matthews, Volume I, 1660.
I have
ordered all volumes (I through XI, the
Index). Volume IX is 1668-9. Volume X is
the
Companion,
with
maps
and
explanations of the people, places, and
things about which Pepys wrote. I like the
Latham-Matthews editions best because I
can read the type. The other complete set
I own is simulated leather bound and has
type the size of a gnat’s eyelash. Until I
finish with this cataract surgery, I can’t
possibly see print that teeny, and even
then probably won’t be able to, but I love
it, the look, the feel, and, come on now, it’s
Pepys.
I discovered Pepys when I was
looking up resources for the London
Fire. I read Volume I and loved it. That
was at least thirteen years ago. I went on
line to find all the volumes and met a
British bookseller and her husband (yes,
it’s a Charing Cross Road story, and they
became
wonderful
friends),
who
introduced me to the very scholarly
editions of Latham & Matthews. I have
carried unread Pepys with me through
every retirement move, and as you know
there have been many. Now he is happily
ensconced in Mississippi.
He probably
would have loved Faulkner’s shrimp and
grits. Given his daily reports about his
dining habits, he would eat anything.
I am a multiple-choice reader, a
habit instilled in me as an English
literature major at Mary Washington
College of the University of Virginia, back

when God and I were young. You would be
shocked at how many local Virginia
women INSIST MWC was NEVER part of
the University of Virginia. I am shocked
that they can put on their shoes and find
their way to the front door.
Their
witlessness notwithstanding, thanks to my
required readings, I have books ready in
all the important places of the house: the
kitchen table; my reading chair (with
Webster’s
New
Ninth
Collegiate
Dictionary); each bathroom, and in
pleasant weather, a stack on the outside
porch table (with wine glass in the
ready). Somehow I never got back to
Pepys.
The sheer volume of his work
intimidated me. The older I get, the
shorter my attention span. But, I’m revisiting Helene Hanff and renewing my
love of all things Jewish, especially Zabars
Deli, from which I can order Kosher
salami,
and
am
removed
from
admonishments of the Health Nazis. It is
this food, as somebody said, that will make
you hungry again in 72 hours. Pepys isn’t
Jewish, but it was Helene, who when not
ordering books from that wonderful
London bookseller was writing, among
other things, children’s history books. She
came across the name Carteret in her
research, and remembered that he had
dined with, guess who? Pepys! So, I’m
back with the greatest gossip London ever
produced, reading his 1660 doings, out
here, retired and buck naked on the back
porch.

Everything Old
is New Again!
Come See Our
Estate Jewelry
Collection
212 William Street,Fredericksburg
540-373-5513
Mon-Fri 9-5:30; Sat 9-5

Jo Middleton’s recent visit to the Burg
was an early Christmas present in the
eyes of her editor.

Support Your Small Businesses
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The door to Claudia Emerson’s
office on the Fredericksburg campus of
the University of Mary Washington tells a
story: her favorite quotes about writing
and poetry are pinned to a corkboard; a
name badge from her appearance at the
2011 National Book Festival hangs from a
hook; and a black and white photo of
Emily Dickinson is front and center.
Emerson,
the
Arrington
Distinguished Chair of Poetry at the
University, drew inspiration from a
Dickinson poem for the title of her own
latest poetry collection, “The Opposite
House.”
Emerson finished the book,
recently accepted for publication, during
her Guggenheim Fellowship sabbatical last
semester. The sabbatical took her from
catacombs in Sicily to medical history
museums in Frederick, Md., and Chicago.
“I became interested in looking
at loss from a distance and looking
imaginatively into the lives of others,” she
said, explaining that “The Opposite House”
ranges from poems about rural life in
America to poems of travel and medical
history.
As part of the Guggenheim
Fellowship, Emerson spent two weeks in
Sicily to gather research for the book. She
explored
catacombs
underneath
a
monastery and became fascinated by the
mummy of a small child that was
preserved less than 100 years ago. “I’m
interested overall in why we take so many
photos and why we would mummify
someone after they died,” she said. “We
don’t want to let things go.”
“The Opposite House” is a
departure from her previous collection,
“Secure the Shadow,” which centers on the
deaths of her brother and father.
“[Secure the Shadow] was a very personal
book for me,” Emerson said. “It took me

In contrast, she wrote
“The Opposite House”
quicker than any of her
previous
five
books,
including the Pulitzer
prize-winning
“Late
Wife.”
Sabbaticals allow faculty
members, who usually
direct the majority of
their energy to teaching,
the chance to give
undivided attention to
their own work, as in the
case
of
Emerson’s
fellowship.
“When you
get that break from teaching, you have
that rare luxury to focus in and not spend
the creative energy on anything but your
own project,” Emerson, recently named a
“Woman of Distinction” by the Girl Scouts
of the Commonwealth of Virginia, said.
Now that she is back in her
familiar role at UMW, Emerson finds
creative
fulfillment
in
her
daily
interactions with students. “When it’s
going well and you are excited about what
your students are doing and about your
job as their mentor…it’s very satisfying on
that creative level,” she said.
Allison Seay, a former student of
Emerson’s who is now an accomplished
poet in her own right, said Emerson’s
guidance has been indispensable to her
career. “She was my first mentor, but she
continues to be the best one, too,” said
Seay, a 2002 graduate and an adjunct
instructor of English at UMW. “Though I
have gone on and studied under other
poets and found additional readers for my
work, it is her voice I always hear in my
head. Her voice is clearest and closest to
me. I would not have known how to be a
poet at all if I did not have her as a
mentor.”
For Emerson, mentoring is a
passion, just as teaching, writing, playing
music with her husband, dancing and
appreciating the fine arts are. “I can’t
imagine being in a world where all I do is
write poetry, read poetry and think
poetry,” she said. “I don’t write much
poetry about poetry – it’s about the
world.”

Snead’s Farm
CHRISTMAS TREES
Cut or Dig Your Own! Up To 9 Feet Tall
White Pine ~ $30
Blue Spruce ~ $60
Open Daily 9 - 5 p.m Sneadsf arm.com 540.371.9328
Use Google Maps to Find Us
Just 10 mi. S.E. of town on
Rt. 17, Caroline County
Come out to our f arm,
where “Kee per” sa y s,
“ Woof ! Our trees are
Best in the Burg ”
2013 CSA be gins
T his Dec. 1st $770/yr
Join Now f or 10% Discount and
2 FREE Pines each in 2012/2013
Cash or Check Only

Wags & Purrs
Pet Au Pair Services

Leave Your Furry Friends to me!
For Special Attention at the Holidays!
Cats and Dogs
Daily Walks, Feedings, Playtime.
Call Alexis Grogan at 540 - 903 - 0437
Serving Southern Stafford & the City

Days Gone By
Courtesy of the William T. Garnett Collection

The Stratford Hotel
was a Jewel of a
Stayover on the
old Route 1..
Reach
William T. Garnett
at 540-424-2448.

Brynn Boyer works for UMW. Photos by
Kimmie Barkley, Class of ’24.
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Homemade Bitters

Vino

nuanced & tasty

thanksgiving wines

By Sean Placchetti

People often tell me that they
don’t get the point of bitters. Who wants
to drink something that has a bitter taste?
And aren’t bitters only used in oldfashioned drinks? Lately, since I started
making my own bitters from scratch, I’ve
also heard many questions about why
would anyone would bother making them
instead of just buying a bottle at the
store. The answer to all these questions is
simple - homemade bitters are easy to
make and the drinks they’re in are more
nuanced and better tasting than any
others.
My interest in bitters was peaked
by all the recent hype surrounding
prohibition-style bartending. It’s a trend
that has spawned a number of speak-easy
bars, most of which produce their own
house bitters. I’ve learned that these bars
are actually tapping into something quite
old.
From-scratch bitters have been
around for a long time, made by creative
bartenders since the first cocktails. In
fact, rumor is that the word ‘cocktail’
actually comes from the egg cup that was
used for tasting bitters in the French
Quarter of New Orleans.
Most bitters are aromatic bitters,
which means they’re made with strong
spices that bring a lot of distinctive flavors
into the cocktail. One of my favorites is
an orange-flavored bitter that’s great for
Old Fashions and most any other drink.

Most of these ingredients are available
locally. The root and bark needed are
both readily available from herbal shops
online and from specialty shops in DC and
Richmond. And check out JoAnna Cassidy
Farrell’s local Keep It Green (540-3611416) as a possible source. Bitters are
easy to make and simple to play around
with, so if you’re ready for better-tasting
cocktails then give this recipe a try:
Orange Bitters:
6 to 8 ounces of Dried Orange Peel… 5 to
8 white or green Cardamom Pods
(cracked)…¼ tsp of Caraway seeds
(whole)…1 tsp of Coriander Seeds
(whole)…5 Allspice Berries (whole)…5
Juniper Berrries (whole)…3 pieces of Clove
(whole)…¼ tsp of Fennel Seed (whole)…1
tsp
of
Cinchona/Quinine
Bark
(powdered)…½ tsp of Gentian Root
(powdered)…½ cup of Raw Sugar…1
Bottle of Absolute 100.
First, take all ingredients but the
sugar and place in a jar.
Cover the
ingredients with vodka - around two cups,
more if necessary.
Leave at room
temperature and out of direct sunlight for
one month, shaking day. At the end of
one month, strain the ingredients and set
the liquid aside. Cook the sugar in a pan
while stirring until the sugar turns to
liquid. This will happen suddenly and
there will be a little smoke, so have a fan
on and the windows open. After the sugar
has turned to liquid, stir in the dry
ingredients and remove from heat. Pour
about a cup and a half of water over the
mixture and let cool. Add this mixture to
a separate jar and shake once a day for
one week. At the end of the week, strain
the mixture and combine with the vodka.
If you want, you can strain through a
cheesecloth or coffee filter to clarify.
Either way, you’re holding your very own
homemade orange bitters - enjoy.
Sean Placchetti creates many of the
cocktails and their ingredients served at
Bistro Bethem.

Old Town’s
Greatest Tour
35 Monuments, Markers, &
Attractions
AND the
Fredericksburg Battlefields
Weddings Reunions
Shuttles Parties
Group Outings
Fredericksburgtrolley.com
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By scott richards
It is that time of year again when
we start thinking about everyone getting
together and being nice to each other for
a
few
short
hours
around
the
Thanksgiving table. I have discovered that
is much more pleasant with a good wine to
accompany the meal. Easier said than
done. The problem has been the plethora
of flavors on the table and having wine to
match them, which could get rather
expensive, not to mention intoxicating.
One principle of pairing I use that takes
away a lot of the guess work is very simply
do not try to match the foods! Now
before all the foodies and wine snobs
blackball me, hear me out.
The purpose of a pairing is not to
have a wine that will taste good with the
food or food that tastes good with the
wine. In pairing food and wine, neither
the food nor the wine stands out; rather,
one is given the opportunity to accentuate
the combination of both in order to
experience and enjoy the flavor that
results from the pairing.
I can think of two wines I have
used in the past that have accomplished
this very nicely. The first is Cline’s Ancient
Vine Zinfandel. The term ancient vine
refers to the fact that the vines are about
100 years or more in age. At this point,
they do not produce as much fruit, but
what they do produce is very concentrated
in flavor. Cline has taken this grape and
used it to produce a wine that not only
pleases the palate with a concentration of
dark berry flavors, but also gives off a
richness and spice that absorbs into and
blends with whatever else is your mouth.
The lingering finish is much like the
beginning, very smooth and pleasing. The
entire wine displays a lovely character
that not only supports the army of food
flavors attacking your tongue, but also
adds an element of taste that enhances
the flavor of whatever is on your plate.
This is not a wine to be taken lightly, but
to be enjoyed as a catalyst for elegance to
your holiday fare and can be found for
less than $14.00 a bottle.
Of course, not everyone likes red
wine. It is hard to imagine a white wine
that would fit in this situation other than
some
oaky,
buttery
Chardonnay.
Personally, I think butter should be
reserved for Grandma Lynn’s rolls to the
degree that melted butter runs down your
arm (please excuse my digression, but her
rolls were always incredible). Getting back
to wine, I have found that an off dry
Riesling
is
an
excellent
choice.
Surprisingly, a good Riesling can carry the
weight of a large meal such as
Thanksgiving and one that I would
recommend is Dr. L’s Riesling, imported

Season’s Bounty
Black Walnuts

By vanessa moncure

Olde Towne BUTCHER
Prepare to Gobble!
Place Your Thanksgiving Turkey Orders Now
Entertaining? Find All Your Holiday Meats Here

from Germany. This particular wine is
neither too sweet nor too dry, but
excellent in character and finish, while
allowing the taste of the Riesling grape
itself. And, one of the best parts is that it
can be found for about $10.
Some other considerations might
be a Super Tuscan. This is an Italian wine
that is usually about 85 percent
Sangiovese and the remainder Cabernet
Sauvignon and Merlot. Both of the latter
wines are Bordeaux wines, therefore when
they are added to Sangiovese, the
resulting blend is referred to as a Super
Tuscan. Sangiovese, which is the main
component for Chianti, is often fermented
somewhat dry and has a lovely subdued
dark cherry and fruit taste. Given the
structure of the Cabernet Sauvignon and
the roundness of the Merlot, a Super
Tuscan would go very well with a holiday
meal. It would go well with a hamburger,
to be honest.
Of course, there is always
Amarone, the prince of Italian reds. Made
by
drying
the
grapes
prior
to
fermentation,
this
wine
gives
a
concentrated taste that woos the palate
with its silky texture and causes cessation
to all activity as one sits in amazement
that a wine could be so good. A wine that
begs for good food, an Amarone by
Allegrini goes for approximately $7580.00 per bottle. It is worth every cent.
Whatever you drink, please enjoy
responsibly and may the God of the
Harvest bless you and your house
abundantly.
Scott Richards is a freelance writer,
owner of Loch Haven Vineyards in
Sparta, VA, member of VA Vineyards
Association, blogger at
fromthevine.wordpress.com, and writer
for The Caroline Progress.

The black-walnut cracking rock is
still in place, rising off the edge of the old
kitchen porch. Our Virginia Century farm
in Madison holds many memories for
multiple generations — especially as our
family life-spans often ran into nine
decades.
Traditions seemed to move
slowly — still making home-made lye soap,
picking towel-lined baskets of merkels —
nature’s glorious gifts springing from
heavy leaf mould in the early spring. Early
Heirloom apple trees gave us gnarled and
tart fruit, raspberries and blackberries
were worth the painful trip into a
thornberry patch — why are the best just
out of reach?
Black walnut trees surrounded
the old house — I was often given a cotton
bag to pick up the husk-covered walnuts,
still green on the ground. A large sackful
produced maybe a pint of the tangy nuts,
saved and portioned for Christmas baking.
My great-grandmother used to clean and
dry the husks — she wore heavy gloves to
avoid the inevitable walnut-stained hands
— then as a special treat, would pick a few
nuts up in her flour-sack apron and bring
them to the edge of the porch, along with
her tiny kitchen hammer and a collection
of nut picks. I would lean into her tiny 5’
frame, waiting for my precious treat. She
would crack the shell — for some reason,
black walnuts are harder and seem to
produce fewer nuts per shell than say,
pecans or almonds. My children today
don’t like the distinctive flavor of black
walnut, so substitute any other nut you
prefer - I think I love them because of my
porch memories.
I purchase pecans in season from
a Georgia grower, through a women’s
group in Culpeper — I don’t think they’ve
raised the price in five years!

pan, then bake at 350F until lightly
browned, about 18 minutes.
Remove
from oven and pour nut mixture over top,
then return to oven and bake until golden
brown and firm about 12 minutes.

NUT TOPPING COOKIE BARS

Vanessa Moncure and her recipes are a
reason to be thankful.

Mix together 2 c. flour, ¼ c. sugar, ½ tsp.
flour and 1 c. butter until the consistency
of cornmeal. Spread in greased 9/13”

NUT MIXTURE
Mix 4 beaten eggs, 1 c. light brown sugar,
1 ½ c. mixture light and dark corn meal, 1
c. chopped pecans, ¼ tsp. salt, 1 T. vanilla,
2 T. melted butter

Corner of William & Charles Street
Downtown Fredericksburg
540.370.4105
www.oldetownebutcher.com
Open: 9am - 9pm Monday through Saturday; 11m - 6pm Sunday
Lee Russell Proprietor

BLACK WALNUT MIXTURE TOPPING
Mix together above ingredients, adding 1
c. coconut and ½ tsp. coconut extract.

HOLIDAY FUDGE
I love black walnuts, but family favorite is
English walnuts.
Combine 4 sq. unsweetened chocolate, 2 c.
sugar, 2 T. light corn syrup, ¾ c. half and
half, ½ c. butter, 1 T. vanilla. Combine all
ingredients except butter and vanilla in
heavy saucepan and cook over low heat
until mixture forms a soft ball (234F on
candy thermometer). Remove from heat,
put butter and vanilla atop chocolate
mixture but do not stir until cools. Beat
by hand til fudge is glossy; stir in nuts and
pour into greased pan (9x9) can also be
dropped by spoonful onto parchment
paper. Store airtight.

CHOCOLATE CHESS NUT PIE
Melt together 5T. butter, 1 oz. unsweeted
chocolate, then stir in 2 eggs, 1 ¼ c. sugar,
1 T. vanilla, ½ c. evaporated milk and 1 c.
chopped black walnuts.
Pour into 9”
unbaked pie shell then bake in preheated
oven 375F 35-40 minutes until filling is
firm. Enjoy!

FREDERICKSBURG

S ammy T’ s
DOWNTOWN FREDERICKSBURG’S

Serving Great Food Since 1981

Home of the “Camper Special” &
the Best Burger in Town
(540) 371-2008
801 Caroline Street
vegetarian/vegan/burgers/chicken/seafood
open 11:30 am Daily
Still Owned by the Emory Family
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15 Principles
principle #7 Skip The Sugar, Packaged Foods
and Drive-Thru

Fredericksburg’s
Hometown
Saloon
Since
1961

The
Soup & Taco,
Etc.
813 Caroline St.
Fredericksburg, VA

On The House
how to please your beer drinkers

by matt thomas

By rebecca thomas

I like rules. The truth is they
keep most of us in line and if they are used
properly provide a shield against making
counter-productive choices.
After
spending most of my life grating against
rules I’ve done an about-face on the
subject. They can provide structure and
parameters on murky subjects like “It
wouldn’t hurt to go through the drivethrough this time since I am so hungry”
and “if I eat this cake for breakfast I’ll skip
lunch to make up the calories”. Having a
rule means you don’t have to make a
decision about whether or not you are
going to do something you objectively
know is defeating to your goal of having a
healthy, trim body. The decision is made,
and you move on to what you know is
available to you. In this case, a healthier
choice.
Why skip the drive-thru? In my
experience if you don’t have to get out of
your car to buy fast food it makes the
purchase much more tempting and simple
(sort of the point, right?). Further it is
easier to order too much or the least
healthy option if you don’t have other
people to face while you are doing it. If
you really, really want fast food get out of
the car and walk into the joint and place
your order. I don’t advocate eating much
(or any) fast-food and I am pretty sure
most readers recognize that it isn’t
healthy. The problem is if you don’t
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create a world for yourself where fastfood isn’t a viable option then it’s a
decision every time you are hungry.
Stop and get food, or not? Plus as we
all know, there are lots of fast-food
establishments along any route to
anywhere.
That creates many
decisions, and that is where willpower
breaks down. Eventually you exhaust
your ability to say no, and get into
that drive-thru lane.
Sugar is a tough one, mostly
because it seems to be in everything. I
recommend going back and reading my
Eat Simply column if you feel a bit
unclear about how to avoid hidden
sugars.
Reducing my sugar (and
simple carbohydrates) consumption
has been one of the most effective
ways to lose and control my weight.
This doesn’t mean I have forsaken all
the sweet things in my life, I still put a
little raw sugar in my coffee. It does
mean I avoid hidden sugars in food,
many more times than not skip
dessert, no sodas whatsoever or
sweetened drinks, and for certain limit
my alcohol consumption.
Once I
cleaned up my diet and got off the sugar
roller coaster it got easier and easier to
keep it out of my diet. I haven’t had a
candy bar in two years and you know
what? I don’t miss it.
Avoiding packaged foods in
contrast is quite easy. If I look at the
ingredient list and if it has items I don’t
recognize as food I don’t buy it. I don’t
care what the calorie count is, if the
package says it’s healthy or if it says it is a
‘low points’ food. I decided early on that
real food made with simple ingredients
were healthier for me and the planet. It
has worked, I eat much less than I used to
and feel satiated.
This principle is really simple.
Make a rule about the things you eat that
have the most potential to tempt and
unravel you. The rule sets you free — you
aren’t struggling with an answer as to
what you will or won’t do. You will know.

Rebecca Thomas is a downtown resident,
aspiring self-publishing author and
partner at kybecca.
You can follow her posts at
Facebook.com/rebeccathomas.me and
hear her on Community Link on Oct 21
at WFVAradio.com
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Serving Traditional
Mexican, Tex-Mex Food
and Something More!!
Tuesday to Saturday
11am-9pm
Sunday 11am-6pm

Phone: 540-899-0969
E-mail: soupntaco@yahoo.com

101 William Street

Sandwiches Barbecue
Hot Dogs Desserts

The General Store

Restaurant

Party Planning
Available!
540.371.2233
HOURS:

Mon - Sat 11 to 4 pm
Closed Sun

Since 1978

Italian/American Food
Monday-Saturday 11 am-10 pm

371-4075
2018 College Ave.
Fredericksburg

It is a yearly tradition for wine
writers to offer their picks of which
bottles you should buy to accompany your
Thanksgiving feast. But what if you or
somebody in your family prefers a brew
with, or before and after, the turkey? Are
you to be left to fend for yourself, to be
given yet another task to add to the many
in preparation for what is probably your
biggest family meal of the year? This
column is not necessarily for the beer
enthusiast, but for whoever does the
Thanksgiving shopping and planning.
Follow these recommendations and the
beer lovers in your family will be pleased.
First comes the pre-meal beer(s).
For this you want something easy drinking
and easy to enjoy. By late November the
weather is chilly and taste preferences
have turned from the light lagers and
wheat beers of summer to darker, richer
Bell’s Brown Ale and Founders
beers.
Porter, both from Michigan craft
breweries, are excellent for this. They are
dark and slightly roasty but not heavy at
all.
If you like pumpkin ales then
Thanksgiving might be the ideal day to
enjoy these. Unfortunately, due to the
way seasonal beers work, these will
probably all be sold out by the time you
read this. On the plus side, Christmas ales
will be out in full force. I love Christmas
ales and I usually have one on
Thanksgiving. I recommend the Delirium
Noel, a Belgian Christmas beer. If you can
find it, I recommend the St. Bernardus
Belgian Christmas Ale even more. It’s rich,
dark, malty, and spicy in the perfect
combination.
Then there’s the meal itself. For
this you should try the Dupont Saison,
also from Belgium. Saisons are a very
food-friendly style of ale and Dupont is
one of the best. It also comes in a 750ml
bottle, like wine, so a group can enjoy it at
the table. It’s not sweet or bitter or too
rich, just earthy and perfectly balanced. It
will pair excellently with anything at a
Thanksgiving table except maybe dessert.
Speaking of which, there aren’t
many but some beers have a strength and
flavor profile that makes them a good
substitute for a brandy or dessert wine.
My favorite of these is the J.W. Lees
Harvest Ale aged in Sherry casks. J.W. Lees
is an English brewery that makes
barleywines, a type of very strong, very
malty ale. There are a series of them aged
in various types of oak casks, but the one
aged in Sherry casks is my favorite. Its
strength requires you to sip it slowly and

its complexity of flavor is among the best
I’ve ever encountered in any beer. It has
flavors of dried fruits, almonds, vanilla,
brandy, and toast, to name a few. It’s
almost as if it combines the best elements
of a strong ale, port, and brandy. It’s
expensive but well worth it for a special
occasion.
That should pretty much cover
you from beginning to end. Even if you
are more of a wine or spirits drinker, I
encourage you to incorporate beer into at
least part of your Thanksgiving feast,
especially if that’s a new thing for you.
Matt Thomas, a partner in kybecca,
wishes you a Happy Thanksgiving.

The Natural Path
Holistic Health Center

~Nature’s Sunshine Products
~ Biological Terrain Assessment
~VoiceBio Analysis
~Aura Photography
~Body Cleanse Foot Detox
We Carry
Home Brewing Supplies !
Barbara Bergquist, CTN
Board Certified Traditional Naturopath

891-6200

www.thenaturalpath.us

4413 Lafayette Blvd. Fredericksburg
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CALENDAR
of events

november 2012… We give our Thanks for everything that life has to offer
*Some events run same day weekly or more than
one day.

thursday, november 1
Cut or dig your own Christmas Tree at Snead’s
Farm. Open daily 9-5P. 10 mi. S.E. of town, right
side Rt. 17. 540-371-9328. Use Google Maps to
locate
Live music: Kenmore Inn. 730P. Boats & Sounds:
Eric French, Jeff Gandee, Michael Payne. Great
reviews!
Helping Toys for Tots: The Courtyard Marriott on
Caroline is a T4T drop-off location throughout the
holiday season. 373-8300
*Riverside Dinner Theater: Sound of Music thru
Jan 6. Wed matinee 130P; Sun matinee: 3P; Thurs,
Fri, Sat: 8P. Reservations: 730-4300, 888/9998527
*Into the Woods; duPont Hall, Klein Theatre; Nov.
1-3, Nov. 8-10, Nov. 14-17 at 8P. Nov. 4, 10, 11,
17, 18 at 2P. AfterWords post-performance Nov. 4;
$24 gen. adm./$20 students, senior citizens. 6541111

first friday, november 2
Happy Birthday, Virginia. Love, your man.
Brush Strokes Gallery: “From Piedmont to the Bay
– A Pastel Journey” features Kathleen Willingham
and other member’s artwork. Thru Dec 2.
Reception 6-9P
Ponshop Studio and Gallery: “Battleground”, art
exhibition dedicated to FXBG’s identity as historic
battlefield site. Curated by artist J. Coleman,
“Battleground” explores relationship between
FXBG’s civil war past and present day.
Commemorates 150-year anniversary of the
Battle. Reception 8-10P
LibertyTown: 6 - The Main Gallery at LibertyTown
Arts Workshop presents its Fall Juried Show,
6”x6”x6” An Exhibit of Artwork not exceeding 6 in.
in any direction. Opening Reception 5-9P. Thru
Dec. 2
*Fridays@The Last Resort. St. George’s Church

*Live Music Fri at Courtyard Marriott w/ Wave on
Wave. Cathy Herndon on bar!

Opening Reception: Weadon Studio and Fine Art,
305 Hanson Ave, showcases photography by Ruth
Ann Lowery, Jessica Mowery, Norma Woodward,
Michael Crockett, Amanda Ward, more
P. Rose Gallery: ART 4201 presents 7 VOICES:
Mary Magneson, Nita Adams, Toni Scott, Brenda
Douglas, Charlotte Richards, Lynne Mulhern,
Christine
Long.
Reception
6-9P.
709
Caroline. prosegallery.com
F’burg Area Museum, Old Town Yarnery Yarn
Bombing event at 5P. Local knitwear designer and
knitting instructor of worldknits.com and Old
Town Yarnery coordinate this temporary
installation thru Dec 15
Grand Opening Reception - 810 Weekend Gallery
at 810 Caroline: “End of hallway is just the
Beginning of Unique Artworks”. Door prize
drawings. Beverley Coates, Jen Callahan, Pat Knock,
Penny Parrish, Steve Schwartz, Nancy Marie
Williams, Kathleen Willingham. 10-6 Fri & Sat. 1-4
Sun. Gallery: 371-8100
Art First Gallery, 824 Caroline: All-Members’ Show
w/ Special Memorial Exhibit of Work by Renowned
FXBG Artist Shirley Whelan thru Dec 3. First Friday
Reception, 6-9P
FCCA Frederick Gallery National Juried Exhibit,
“Light & Shadow,” thru Nov 30. All media, artists
from coast to coast, juried by Anne Fletcher,
Capital One’s Corporate Art Program. Members’
Gallery: Contemporary art w/ Renaissance flair.
“Ave, Patina” - recent works by Patte Ormsby, her
interpretation of visual mystique surrounding
Renaissance holy paintings. 6-830P. 813 Sophia
Artist’s Reception 6-9P. Ellen Werther. Studio A &
Gallery upstairs. MWF 10-4P or by appointment.
Sara G. Irby, 368-2120. 1011 A Princess Anne
Artists at the Virginia Wine Experience will donate
5% from sales of paintings in Nov and Dec to
SPCA. Gallery will match that amount. Reception 59P

saturday, november 3
FCCA Poetry Group first Sat monthly 1P. Free

Repurpose Your Yard - Native Plants and Bluebirds
- Learn to plant native plants to encourage wildlife
in your yard. Free workshop to learn to install
bluebird boxes. Aikido in FXBG, 6155 Hickory
Ridge. 1030A

FCCA “Mosaic Workshop - Stepping Stones” by
Cathy Ambrose 10-4P; 2-5P on Sun. Covers
foundation of creating outdoor mosaics. $125.
Materials included, tools provided. Light snacks
and coffee. 813 Sophia

First Saturday Farmer’s Market. Expanded Market!
7A-2P. Hurkamp Park
Swing dance at Picker’s - Beginner lesson 730-8P.
Dancing 8-11. Dance jam aerials performance 9P.
All ages, no partner needed! Yummy snacks!
$10/person. 847-4581, www.gottaswing.com
The Brew Shop’s 14th Annual LEARN to
HOMEBREW event. All-Grain brewing, hot dogs,
snacks, chili, SAMPLES. 10% off and door prizes.
The Natural Path/The Brew Shop, 4413 Lafayette
Blvd. 10-3P
Sophia St. Studios: Daily 10-5. 372-3459. 1104
Sophia

sunday, november 4
*AM1230 WFVA “Community Link” 8-830A. Anna
Billingsley of Hope House talks about Trees of Hope
and Spotsylvania Schools Social Worker Michelle
Patton discusses homeless students in Spotsy. Host
Ted Schubel. Listen at www.wfvaradio.com/
AM1230 WFVA
*Kenmore Inn, 1200 Princess Anne, 3717622/•kenmoreinn.com: Elegant Sun. Brunch,
1130A-230P
*Jams: Read All Over Books: Jazz 230P; Colonial
Tavern: Jazz 7P; *Sunken Well Tavern: Bluegrass 7P
Upcycled Crafts - Earrings from Vinyl Signs 2P Craft earrings out of colorful vinyl signs! Bring
scissors and glue gun, we’ll provide the rest. Please
RSVP to 785-9967 to attend free workshop. Ten
Thousand Villages now located in The Village at
Towne Centre, One Towne Centre Blvd, Suite 5750
Choice Baptist Church celebrating 20 years of
ministry 930A. Moon bounce, hot dogs, cotton
candy, Junior Obstacle Course, games for all ages!
Fun, food, Fellowship! FREE event!

monday, november 5

Hope House hosts its annual dazzling Trees of
Hope display at the F’burg Area Museum thru Nov.
14. Trees of Hope festive gala Nov. 17 at Jepson
Alumni Executive Center. Tickets to view trees, $7.
Gala: $200/couple. Info: www.hopehouseinva.org

*YoungLives mentors, supports teen moms in
community. Meets every Mon 6-8P Grace Church.
Dinner,
childcare
provided.
Info:
younglivesfburg@gmail.com or 318-5324 or 757613-8705

wednesday, november 7
Goodwill Warehouse Tour -12pm at new Goodwill
facility in Spotsy. “After Market”, the new outlet,
store and warehouse. See how Goodwill recycles
donated items. 4701 Market 22408
*Miss Lady & Mr. Man’s Open Mic Jam 8-11P every
Wed. The Rec Center, 213 William
*Spotsy Farmers Market 3-7P every Wed. Free
blood pressure checks. Spotsy Reg.Med Center,
4600 Spotsy Pkwy. Local produce, cheese,
meats/chicken, dairy, baked goods, plants/shrubs

saturday, november 10
Mary’s Shelter Arts and Crafts Benefit, where
100% of proceeds goes to Mary’s Shelter, a
downtown FXBG home for women facing crisis
pregnancies. Hand made rosaries, fiber goods,
refurbished furniture, baked goods featuring Little
Apron Baking Co., professional photography by
Maura Harrison
Fredericksburg Forum: Ben & Jerry - An Evening of
Entrepreneurial Spirit, Social Responsibility and
Radical Business Philosophy. Ben Cohen and Jerry
Greenfield of Ben & Jerry’s Homemade Ice Cream;
GW Hall, Dodd Aud. 8P. Tickets online at
www.umw.edu/forum or (540) 654-1065

sunday, november 11
*AM1230 WFVA “Community Link” 8-830A. Capt
Matt Satterlee w/ FXBG Salvation Army talks about
Christmas kettles.
Update on the work of
Rappahannock Legal Services (rescheduled). Host
Ted Schubel. Listen at www.wfvaradio.com/
AM1230 WFVA
America Recycles Closing Celebration 12-2P Ten
Thousand Villages in The Village at Towne Centre.
Participants turn in completed punch cards for
prize drawings 2P. Must be present to win

Karen Savoca and Pete Heitzman House Concert @
7P. $15. Two sets w/ dessert intermission. Bring
something to share and your favorite relaxing
rimnkathy@aol.com
or
368beverages.
2529. Reservations paid in advance; checks made
out to Kathy Vining, treasurer, or cash in-person
well in advance of show. Limited to 40 persons

monday, november 12
Veterans Day Ceremonies at The Memorial for
Fallen Heroes, junction of George, Barton and
Liberty St. 1045A. Flyover 1111A. Keynote: Maj.
Gen. (USA Ret) W. Montague Winfield
Event, Poetry Reading, by William Logan and
Debora Greger, noted poets and professors of
English at U of Florida; followed by reception and
book signing. 1201 William St., Rm #12. 5P. Free.
654-1393

tuesday, november 13
M-Law & the Modern Prophets of Jazz: Live music
8-11P w/ $3 drink specials. All ages, no
cover. Bistro Bethem, 309 William
Family Members group 2nd & 4th Tues each
month, 7-830P w/ Marcia Grimsley, BA MS,
Professional Life Advancement Coach. Release Your
Past, Transform Your Present, Advance the Future
You Want! 785-4104
Area Museum Evening w/ an Expert Lecture Series
- Battle Town: FXBG and the Civil War. John
Hennessy, Chief Historian, FXBG & Spotsy National
Military Park. After the Guns: The Aftermath of
Fredericksburg

wednesday, november 14
Lecture: The 2012 Presidential Election - The
Media, Public Opinion and International Issues, by
Stephen J. Farnsworth. Continental breakfast.
Dahlgren Campus, University Hall, Rm 110; 81030A. Free. Register at http://dahlgren.umw.edu/
or (540) 663-4030
Film: The Invisible War, investigative documentary
about sexual assault in U.S. military. Combs Hall,
Rm 139. 7P. Free. 371-6771

friday, november 16

sunday, november 25

3rd Fri, 830A business ladies’ free networking
“TIPS”. Ellen Baptist, 548-0652

*AM1230 WFVA Community link 8-830A. Valerie
Hopson-Bell of ElderCare Connections talks about
Medicare Part D and the approaching deadline.
Rob Grogan and Scarlett Pons discuss downtown’s
holiday festivities. Host Ted Schubel. Listen at
www.wfvaradio.com/ AM1230 WFVA

saturday, November 17
Free Vegetarian Cooking class every 3rd Sat. 2330P. Meditation 4-5P. Porter Library
FCCA Art Guild of VA meets third Sat 10-Noon.

tuesday, november 27

$15/year

Karen Jonas: Live music 8-11P w/ $3 drink specials.
All ages, no cover. Bistro Bethem, 309 William

sunday, november 18
*AM1230 WFVA “Community Link”. 8-830A.
Registered Dietician Nancy Farrell talks about
healthy holiday eating. Rebecca Thomas and Rob
Grogan talk about holiday entertaining, w/ hints
and recommendations on food/wine pairings. Host
Ted Schubel. Listen at www.wfvaradio.com/

AM1230 WFVA
St. George’s Chamber Music third Sun monthly. 3P.
905 Princess Anne. $10; students/children free.
Tickets at door. Beautiful Music in Beautiful Space.
Thru May. stgeorgesepiscopal.net

tuesday, november 20
Bruce Middle Trio: Live music 8-11P w/ $3 drink
specials. All ages, no cover. Bistro Bethem, 309
William

thursday, november 22

Light Housekeeping
Shopping/Errands
Personal Care
Flexible Hours

Call for a free,
no-obligation appointment

Each HomeInstead Franchise Office is Independently Owned & Operated
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homeinstead.com

adult family of chronically
ill/disabled. No fees. 2nd/4th Tues 7P-830P. Fick
Conference Center behind Moss Free Clinic. 1301
Sam Perry Blvd. www.marciaslifecoaching.com
Jon Wiley & Ashleigh Chevalier Live at Bistro
Bethem 8-11P. $3 beer, wine & cocktail specials. All
ages!

wednesday, november 28
Maya Lin: A Strong Clear Vision. Film reveals
origins of Vietnam Veterans Memorial and its 21
year old creator, a Yale architecture student. Lin’s
plan selected from 1,000 different designs. What
began as one of the country’s most bitterly
disputed monuments became one of the world’s
most inspirational and frequently visited
memorials. (2004/83 min.). CRRL Theatre. 7P,
1201 Caroline

thursday, november 29

High Noon: Whittingham, 1021 Caroline, reveals
its always-anticipated Holiday Windows!

Native American Cultural Keynote Performance
featuring Piscataway Indian Nation Singers and
Dancers. Woodard Campus Center, Great Hall. 7P.
Free. 654-1044

Thanksgiving dinner at the Courtyard by Marriott.
Buffet 12N-6P. Reservations: 373-8300

friday, november 23
City’s Annual Christmas Tree Lighting 6P at
Hurkamp Park. Vocals by Patrick A’Hearn
Songwriters’ Showcase night-after-Thanksgiving
concert presents 2 award-winning duos: ilyAIMY
from Baltimore and local favorites Laurie Rose
Griffith & Peter Mealy. 8P. Picker’s Supply Concert
Hall, back entrance, 902 Caroline. Adults $10,
students $5. All ages

Framed Work on Canvas
Watercolors
Greeting Cards
Jewelry
Commission Work
2191 Sebastian Road
Fredericksburg, VA 22405
540-446-5639

540.899.1422

group:

Thanksgiving Day. We count you in our blessings

~ Peggy Wickham Art ~
Companionship
Meal Preparation
Medication Reminders
Laundry

Support

If you are reading this 185th issue of FP,
thank an advertiser!
If you are an advertiser, list your event.
Deadline for Dec. is Nov. 20. Paste your event in
an email to frntprch@aol.com or go to
http://frontporchfredericksburg.com/calendar/su
bmitcalevent.cfm
for both print and e-e
editions.

zThanksgiving Dinner l
COME JOIN US FOR

AT

C OURTYARD BY M ARRIOTT
November 22nd
Thanksgiving Dinner Buffet
Service from 12pm-6pm
Call for reservations
THE

540.373.8300
620 Caroline Street
Fredericksburg va 22401
front porch fredericksburg
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history’s stories

John Hunt Morgan
The unsung hero

A monthly look at the Central Rappahannock Heritage Center collection

By Ralph “Tuffy” Hicks

I recently acquired a Civil War
era photo of John Hunt Morgan
in the original frame, which is
the only known image like it.
General
Morgan
was
a
Confederate cavalry officer born
in 1825 and his childhood was
spent in Kentucky on a large
farm. He enlisted in the United
States Army in 1846 during the
Mexican War and became a first
lieutenant before he left the
army to return to Kentucky. He
ran a hemp manufacturing
company
that
was
very
profitable.
Morgan was active in the
community by forming a militia
artillery company and later an independent infantry company known as
the Lexington Rifles. Morgan did not support secession with the
majority of Kentuckians.
In September 1861 he left Kentucky with his militia unit and went to
Tennessee to join forces with the Confederate States Army. His unit, the Kentucky
Cavalry, fought at the Battle of Shiloh in April 1862. It was the hope of many in the
south that his actions would encourage Tennessee and Kentucky to join the
Confederacy, which they never did; however, several thousand men from the two states
did fight for the Confederate Army. Morgan and his men captured much needed
supplies for the southern army along with over 900 Union soldiers. His actions were
even noted by President Lincoln and drew several thousand Union troops away from the
actions in the East against the Army of Northern Virginia.
Jefferson Davis promoted Morgan to the rank of brigadier general on
December 11, 1862 and he received the thanks of the Confederate Congress for his
capture of Union equipment, horses and supplies.
His most famous action was known as Morgan’s Raid with the intent to divert
Union troops from other areas. He crossed the Ohio River and raided southern Indiana
and Ohio. One interesting fact was that in Versailles, Indiana his soldiers raided and
looted county and city treasuries and the jewels of a local Masonic Lodge. When
Morgan, who was a member of the Masonic Lodge in Kentucky, learned of the theft, he
returned the jewels the following day to the Master of the Masonic Lodge. After several
skirmishes, John Hunt Morgan was captured along with several of his men and sent to
an Ohio prison. It was not long before he dug a tunnel and escaped with his men and
returned to Tennessee to continue his raids. On September 4, 1864 at age 39, he was
killed while conducting a raid on Greeneville, Tennessee.
Morgan has been compared to J.E.B Stuart; however, due to his remote location
in the Western area he never quite received the accolades of other Confederate leaders
such as Stuart and John Mosby.
Tuffy Hicks is just pleased to have acquired this rare image of John Hunt Morgan
for his collection of famous Civil War leaders,
and we are pleased that he wrote about it.

Central Rappahannock

HERITAGE CENTER
Volunteers needed
to process historical documents
and aid researchers.
Training provided.
Phone 540-373-3704 or email crhc@verizon.net
Open to the public for scholarly research

The Heritage Center
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OUR HERITAGE

Fredericksburg

barry mcghee tried it - with success
Barry McGhee,
a Navy veteran who
retired in 1984, walked
into
the
City
of
Fredericksburg’s
courthouse archives in
1992.
His research
there led him to a quest
for space for private
records, records that
would
preserve
the
history
of
Fredericksburg in the
eyes of its citizens
firsthand.
He was part of
the informal “Jawbone
Society”
–
an
affable
group
of
Fredericksburgers of prominence, and
familiar names – Barbara Willis (in photo
with Barry), Paula Felder, Jack Johnson,
and John Pearce. The Jawbones met and
talked about history – and those allimportant archives that were constantly
on Barry’s mind. His concern for lost
documents, estates with a wealth of
information and images, and the need for
storage, led to a local repository. In 1995,
he and others began sorting it all out in a
space off Lee Drive. In 1997, they opened
the area’s first private records warehouse,
at the National Park Service.
Growing in content by leaps and
bounds, Barry and his earnest group of
preservers of private history and roots
opened a larger, dedicated repository in
the city’s industrial park in 1999. Barry
was quick to declare it “not my center” - in
deference to the team of collaborators
who worked hard to preserve the voices of
our private past. Ever the Navy man,
Barry understood there is no “I” in Team.
“I was there at the start, then
stepped away to let the community run
it.” But before he did, he had set up the
enduring structure to include non-profit
status, achieve city council endorsement,
work with a state archivist, formalize the

acquisition process, and create a board of
directors – an entire year in the works.
Barry cites the “passion” of the
many persons involved. The managerial
element, the fund raising effort, and the
public relations component are all the
results of volunteers for the ongoing
process. The original members of the
Central Rappahannock Heritage Center’s
Board of Directors included Tony and
Patricia Kent. Barry also tips his cap to
attorney Blair Mitchell, and Bobbi Kerr —
her work at both the center and the
courthouse has been sterling. The names
roll off his tongue, as Barry applauds
everyone involved.
True to his vision, the private
records collection continues to grow in
their permanent home at Maury commons
on Barton Street. It started with the very
first collection – from the Sterling family –
and has challenged its volunteers to make
it understandable to citizens.
What began as his own personal
effort to do research at the courthouse on
his family, led first to his dismay at the
disarray of records and second, to his
commitment to fix the problem. “I had
the time so I tried it.” In cooperation with
the many who helped, he slowly succeeded.
The rest, as they say, is history.

Oregon Bound
ingleside’s bill swain retires
By Scott Richards

Westmoreland County is about to
lose one of its best-kept secrets.
No,
Ingleside Winery is not leaving, but its
winemaker, the Dean of Winemakers in
the Northern Neck, Bill Swain, along with
his wife, Maria, is leaving. When I first
interviewed Bill several years ago, he
mentioned a younger brother in California
who was doing the same thing he was
doing and had recently retired.
Bill’s
comment was that he thought he would
never get to retire. Finally, his time has

come and Bill and Maria are jumping at
the chance to go to Oregon.
Starting his career in the
Columbia River Gorge after graduating
from UC Davis, Bill owned and operated a
winery for 15 years nearby and raised his
family there. Of particular appeal are
several grown children living in the area.
In addition, Maria has called Oregon
home, continuing her career there.
“Maria has followed me around
all these years, so I let her decide where
she wanted to go,” stated Bill. “She gets
along great with my family and knew I
wanted to be near them, so she chose
Oregon.” Maria’s job at the Lange Estate
Winery in Dundee, Willamette Valley will
put her food science training and winery
experience to good use.
Bill sees changes in the last
decade in Virginia’s wine industry. One of
the greatest is the growing number of
wineries competing for a smaller slice of
the pie. Many are scrambling to find the
most advantageous market as visitor
numbers drop.
“The wineries being
squeezed out do not have a proper
business model.” The Commonwealth is
pushing wine tourism.
The Wine
Enthusiast placed us in the top 10 in the
world to visit wineries.
Location is most important for
wineries to consider when starting. Most
small wineries get most of their income
from retail sales on location, which affects
the type of marketing done.
“The
standards in Virginia have increased,”
notes Bill, “as has consumer wine
knowledge. Virginia no longer makes only
sweet wines; the variety is excellent.”
The production of wines using
Cabernet Franc, Petite Verdot and
Viognier has given Virginia wines better
quality than evident 20 years ago.
Because these particular wines do so well
here, they have become our flagship. The
growing season is different in Oregon. A
much longer, cooler period supports
different varieties than here. “The main
variety in Oregon is Pinot Noir, which does
not grow well in Virginia. In Oregon,
harvest begins in October.”
Bill looks forward to whatever
comes his way - consulting or teaching.
The Swains passion has given much to the
wine industry, for which we are grateful.
Having the privilege of knowing and
interacting with them, I’ve enjoyed the
sparkle in their eyes, which I will sorely
miss.
Bill and Maria have been
professional colleagues, a reference point
for wines, but most of all — good friends.
So farewell to our good friends, Bill and
Maria Swain. God bless you both.
Scott Richards owns
Loch Haven Vineyards.
front porch fredericksburg
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Companions
furry holidays
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Pet Au Pair Services

Leave Your Furry Friends to me!
For Special Attention at the Holidays!

overindulgence and stress,
but that is another article
altogether.
Getting into trouble is
harder to avoid because
you can’t predict it or see
it coming and the busier
you get, the more likely it
is to happen. It will take
different
forms
for
different pets depending
on what their personalities
are like. Some cats will
climb the Christmas tree
breaking ornaments or eat
the tinsel and get a
blockage. Some dogs will
pee on the tree or “open”
presents looking for the food treats they
smell wrapped inside. Still others will bolt
out the front door when guests arrive and
go on an unauthorized adventure hike
putting a damper on get-togethers as you
are forced to roam the neighborhood
looking for them. While you will want to
get angry at them, or punish them for
these apparent transgressions, just
remember they aren’t trying to be bad
and it is usually the humans fault because
they were too busy to really pay attention.
For instance, when it isn’t the
holiday season would you put a box of
chocolates on the floor and expect your
dog not to eat it? Then why do we wrap
up chocolate at Christmas and stick it on
the floor and act surprised when Fido
can’t stop messing with the box? Would
you be surprised to find your dog peeing
on every bit of foliage on a walk around
the block? No? Then why is it a surprise
when you bring a toilet indoors (aka the
Christmas tree) that he would pee on it?
We buy cats toys that dangle, sparkle, and
rustle but then seem shocked when they
assume tinsel is a well-hung entertainment
device.
It’s hard to foresee all potential
holiday problems or animal related
disasters, but if you slow down just a little,
think about your actions ahead of time,
and consider how a fur kid might interpret
those actions, you will be well on your way
to avoiding most issues that could arise.
Happy Holidays!
Wendy Schmitz decks the halls with her
dogs and boys in mind in snowy (?)
Colorado.

Let Wags & Purrs Pet Au Pair Service take
your dog for a walk while you do your
holiday shopping, cooking, crafting, or
entertaining.
Call Lexi Grogan at 540-9
903-0
0437.

Front porch fredericksburg

Cathy Herndon
teams up with marriott

COMMITMENT
how patrick became eric

By rob grogan

Dogs & Cats

by wendy schmitz

The
holidays
are
fast
approaching and like most people you are
probably gearing up for the busy season
ahead. During this time there is usually a
mixed emotional overload of joy, stress,
anxiety, anticipation, and a lack of selfcare. Because our lives are often turned
upside down in an effort to “enjoy” the
holiday season, we sometimes forget
about our furry friends and how to fit
them into the festivities.
Dogs and cats usually take a
backseat during the Thanksgiving to New
Years time frame. It isn’t that we don’t
love our fur kids, but let’s be honest, it is
hard to show them special attention or
love when we are shopping, wrapping,
cooking, and filling cards with holiday
cheer. It is normal and perfectly ok if you
don’t have extra time to cuddle them like
you normally do, but it is important that
you keep them in mind to avoid potential
problems from arising in an already
overwhelming season.
What
are
these
potential
problems you ask?
The two main
problems are our furry friends feel
ignored, so they “act out” to get attention
or to restore the balance of attention they
were getting before the season started,
and second they get into trouble because
there are new and interesting items lying
about.
Acting out is normal and the only
way your dog or cat can tell you they feel
lonely and they miss you. To avoid this
scenario take out a few minutes every day
to spend with them one on one. Even just
five minutes of cuddle time or a treat
game for doing tricks can restore the
perceived imbalance in an animal’s mind.
Sure it may not be the walk around the
block or the daily outing they are used to,
but it will be enough to show them you
haven’t forgotten them and that you are
still connected; though arguably a walk
around the block could be beneficial for
both of you during this season of

Un-Retired & Energized

Wags & Purrs
Daily Walks, Feedings, Playtime.
Call Alexis Grogan at 540 - 903 - 0437
Serving Southern Stafford & the City

Full Service Hospital
featuring:
Grooming Salon
Canine Boarding
in Our Indoor/Outdoor Runs
Dog Training &
Behavioral Consults
with certified dog trainer
Feline Boarding in Our
Spacious Multi-room Condos

Some things come full circle.
Cathy Herndon tended bar at the Hanover
Tavern so many years ago. The dynamic
artist, champion of Sister City, and
decorated schoolteacher is now retired...
except that Cathy is back in the workforce,
though she probably wouldn’t call it work.
Her latest gig is Team member at
the Courtyard by Marriott downtown. I
would say “bartender” but she would
point out her movement into various roles
on a fun-to-be-with team of co-workers.
Their common thread is found in the
bistro slogan – EAT DRINK CONNECT Hotel dining for travelers in mind.
“I meet people from all over the
states and globe here. They are visiting
Fred for the first time or even the US and
because we are close to Washington in the
heart of the Civil War, we get tons of
travelers.”
She also points out people from
King George or Stafford or Spotsylvania
who book a night or weekend as a close-by
getaway.
“They love walking around
downtown, taking it easy. It’s a great
opportunity for me to talk about our
‘town’.” Constantly asked for a good place
to eat, drink, or socialize, Cathy is candid.
“Of course I say places I totally enjoy like
Bistro Bethem, La Petite, Bangkok Cafe,
etc., and talk up the Art scene and First
Fridays!”

She plugs the wine shop and
antique shops from Becks to beyond the
Marriott’s corner of the Historic District.
“We are asked about the history. (I still
feel like a teacher!) And when I’m on bar,
lots of discussions happen on every
subject you can think of.” The Marriott,
she says, is fabulous to work for. “We get
special things all the time and there is
plenty of room to “move up” if you want
to take the initiative. The cross training is
very valuable. We really are a team and
that makes it much more interesting.”
Interesting to the public are comedy
nights, events and receptions, conferences,
music, Wednesday receptions, Sunday
Buffet, and NFL Thursdays and Sundays.
Since retiring from teaching,
Cathy has visited Frejeus, France twice and
already has a year in at Marriott. Out of
bartending for years, she “fell right back
into it” and went all-in for the team
philosophy. “It’s a happening place. I feel
like I am “part owner.” Having learned so
much, I can answer most questions for the
guests.
I think the air of allowing
ownership is a big part of making your job
fun.” Fun is also people: “Tony, Jennifer,
Pauola, Sty, Kate, Chrissy, Tae, Pam, James,
Sam, Ashley, Daniel and Curtis are
Mario and Molly make it a
mentors.
pleasure. I owe ‘the good retired life’ to
all of them,” and to friends stopping by
like Glenna Shiflett, the Sister City folks,
and Bill & Susan Beck.
The street-level bistro is part
social, part business, where on any given
day you might see out-of-town guests,
local businesspersons, or a gathering of
friends, with Cathy moving among them in
her Dr. Scholl inserts. When not whisking
around in perpetual motion, Cathy is
likely hiding away from town doing her
art. Her latest jewelry and paintings are in
Members’ Show at Art
the current All-M
First. - RG

Enter the Riverside
Center for a performance of
Phantom.
The Playbill-type
program tells you that lead
actor Patrick A’Hearn has
played the role before – 3
times before – and you think it
will be a piece of cake for him
this time.
Except that you
missed that this time he is also the
associate artistic director for all of
Riverside’s productions and has his hand
in everything from casting to marketing,
and from staging to the difficult
navigation of theater politics and public
relations. Plus, it has been 16 years since
a much younger A’Hearn played the role
of Eric… so maybe it won’t be cake.
But it was – cake with icing
offered as a true treat to ten weeks worth
of cheering audiences.
And having
watched him in one of his final four
performances last month, my wife and I
had one question: How on earth did he
pull it off so well? We went backstage to
find out.
We found Patrick sitting in a tiny
back room offstage, just beyond a soda
vending machine. Patrick was leaned back
in his chair, his makeup and costume off,
looking exhausted. How he had even a
breath for us was heroic in itself. He had
just acted in a role requiring great
emotion, playing a character whose
traumatic childhood had created a bizarre
life for himself into his sad and bitter
adulthood. And yet, the character, Eric,

had managed to retain his capacity for
love and childishly share it with a rare
woman.
“Commitment.”
That was
Patrick’s secret.
But he had no
understudy. Rollin Wehman, Riverside’s
artistic director, had told him that no one
would attend to see an understudy replace
Patrick, so if Patrick could not perform on
any given night, the performance would
be canceled. So he fought.
He fought through the
stress and the physical and
emotional demands of the
role.
He knew what a
cancellation would mean –
that the actors, who also
serve the dinner theater
meals to patrons, would
lose
income.
That
Riverside had worked long
and hard to secure the
rights to Phantom before considering
casting meant it was not a role that
Patrick had assumed would be his. Yet,
committed to his craft, Patrick entered his
fourth rendition of Eric with a personal
game plan:
“I took incredibly good care. I
got my sleep, spent a lot of quiet time
here in my office (he still had to continue
his other duties) and at home, had no
libations, and conserved my voice.” He
also dug deeply into his own past to drum
up the childlike emotion of his character,
Eric.
“It was incredibly challenging –
mentally my toughest role, but physically
and vocally, too (with a wide range of
movement on stage and a long song list)
— a major sense of accomplishment.”
Just as Eric had lived among the
shadows, Patrick A’Hearn had lived an
almost sequestered life for nearly three
months and had emerged from that tiny
back room to give audiences his incredible
performances. It may be 18 months or
more before he finds another role he is
willing to commit to again. Virginia and I
feel fortunate to have caught Patrick as
Eric in Phantom. - RG

Give a Child

Serving you & your companion animals
for 15 years

Something to
Think About

Stacy L. Horner, DVM; Gary B. Dunn, DVM; Melanie Bell, DVM
Sandi L. Pepper, DVM; Melissa A. DeLauter, DVM ; Arlene Evans, DVM
Books, Games, Amusing Novelties

540/374-0462
www.woahvets.com

10 Walsh Lane

M-Sat. 10am-6pm; Sun. 1pm-4pm

810 Caroline Street
(540) 371-5684
front porch fredericksburg
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Senior Care

Wellness

Green Remedies
JOANNA CASSIDY-FARRELL

digestive wellness

WINTER IMMUNE BOOSTER

how old is old?

By elizabeth howard

By Karl Karch
I remember thinking when I was
in my 20’s that 40 year olds were fairly
old, 50 was definitely old, I would retire at
50, and Social Security would never be
there when I turn 65. Oh, how naïve I was
back then. So, here I am at 66 not feeling
old, not retired, on Medicare, and a new
enrollee on Social Security. How sweet it
is!
So, how old is old? A recent
multigenerational
research
study
conducted by the Marist Institute for
Public Opinion on behalf of Home Instead
Senior Care asked that question to four
groups:
Millennials
(1980-2000),
Generation X (1965-1979), Baby Boomers
(1946-1964), and Greatest Generation
(1945 or earlier). The Millennials said
someone is old at 62, while Generation X
said 71, Baby Boomers said 77, and the
Greatest Generation said 81.
How old do you feel? Well, that
really depends on your perspective and
current age.
According to a national
survey on aging conducted by the Pew
Research Center, the older people become,

Advanced
Dental Care
of Fredericksburg
Because we care for you!

$99
New Patient Special
Includes Exam,
X-Rays and Cleaning
With this Coupon. Not valid with
other offers or prior services.
Offer Expires 12/20/12

540-891-9911
10524 Spotsylvania Ave. Ste #104
Fredericksburg, VA
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the younger they feel and the more likely
they are to see “old age” as a time
occurring later in life. Most adults over
50 feel at least 10 years younger than
their actual age.
One third of those
between 65 and 74 said they felt 10-19
years younger. And, one-sixth of people
75 and older said they felt 20 years
younger. This study lends credence to the
saying “you’re only as old as you think you
are.”
We know that as we age, we lose
some functionality and we go through
physical changes.
We also experience
cognitive changes, taking longer to
process information and make decisions.
But, getting old can be a good thing as we
gain in other ways. We view things from a
different perspective, accumulated over
years of life experiences. The Marist study
revealed that all age groups feel the
advantages
associated
with
aging
outweigh the disadvantages.
Family
relationships are very important for all
age groups, but become even more
rewarding in our older years. The study
also concluded that spirituality in a
person’s life was the single most
important determinant of quality of life
for all age groups, but this too increased
in significance for the older groups.
Having
recently
completed
physical therapy, I learned that I need to
continually push my body to remain as
active as possible. Not doing so was a
contributing factor to the need for
physical therapy.
I also need to
continually challenge myself mentally. I
definitely find that relationships and
spirituality are gaining importance and
old age will always be older than I am at
the time. Albeit, what I am able to do will
change as I age. But that’s OK, even as it
affects my golf game. By focusing on the
promise of aging rather than the
problems of aging, we can lead more
rewarding lives. Is your glass half empty,
or half full?
Karl Karch is a local franchise owner of
Home Instead Senior Care, a licensed
home care organization providing
personal care, companionship and home
helper services. Please go to
www.homeinstead.com/FredericksburgVA
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Used for more than 5,000
years as a rejuvenating tonic in Asia,
panax ginseng is one of the most used
herbs in the world. Panax, comes from
the Greek word panacea, or “cure all”,
because this herb increases endurance,
relieves fatigue, helps protects the
body against stress and bolsters
immunity.
Health officials have begun to
urge the public to get the Flu shot
vaccination, especially those over the
age of 50. Unfortunately, getting the
flu shot doesn’t guarantee the
immunity from the flu and the real
protection is a well functioning
immune system.
Studies were done on 230
people who were given either ginseng
or a placebo for 12 weeks. The fourth
week everyone received the flu shots.
42 people in the placebo group
developed the flu. 12 people in the
ginseng group also developed the flu.
The significant difference shows that
ginseng boosts the response to the flu
vaccine.
It is recommended to start
ginseng at the beginning of fall and
continue it through the annual flu
season, which last from October to
April.
This herb ginseng is also a mild
anticoagulant so you may use the herb
Echinacea instead to boost the
immune system through the winter
months if you are already on a
medication
that
impairs
blood
clotting.

Is digestion a challenge for you?
While we think of digestion as a science,
basically a biological process, I believe it is
necessary to see it as an art in which we
are actively involved in its creation and
unfolding. Whether it be the simple act of
chewing and relishing what we eat in a
happy frame of mind, or grabbing a to-go
drink, the varied choices and actions we
take leading to and into the initial parts of
digestion effect its accomplishment.
Consider chewing; we all know we
have to chew to break down food, the
initial mechanical part of digestion, but we
never
think
about
our
chewing
consciously. Digestion begins at the sight
and smell of food, which triggers
salivation and other digestive juices.
Those who eat at regularly allotted times
often have digestive responses at those
routine times in preparation to receive
food. If you relax and chew your food into
a
liquid
in
the
mouth
thereby
relinquishing its initial identifiable
properties, you prepare it for its lengthy
traverse through the GI tract. This is in
contrast to wolfing down a meal while
reading a paper.
Studies show that
persons who take time chewing food about
50 plus times per bite essentially into a

Healthcare For
the Whole Person

liquid, lost more weight than those who
did not, other factors being similar. Much
is due to better assimilation, less inflaming
particles, and less chance for injury and
dysbiosis in the intestinal environment.
The tendency to multi-task and
forget our food as a gift to the body
persists and pervades our culture.
Unfortunately, this is truly not the path to
better long-term digestion.
Enhancing
and respecting our current positive habits
at meals is key, as is turning something
like little time into an asset. You need to
like aspects of food and the way you
consume it. You need to respect its
preparation. I would go as far as to create
a mealtime ritual.
Some suggestions
include reducing distractions (shut off cell
phone etc.); taking diaphragmatic breaths
(long inhales as well as long exhales for
approximately one minute) to transform
and focus the body on receiving food in a
parasympathetic state (rest and digest
mode); saying a blessing or prayer if you
like; and,. take any digestive aid pre meal.
Why not also play up your present
liabilities, turning them into a chance to
find a creative new preparation approach?
For example, with little time and poor
chewing practices, turn your food into

liquid by creating a healthy smoothie. If
you are bold and want more than a snack
add greens and protein powder for a mini
meal. Enjoy chewing your liquid smoothies
and juices by swooshing around in the
mouth several times with saliva where
digestion really begins. You should feel
great about the healthy content,
efficiency, and joy of consuming.
Fall
Fantasy
Smoothie
by
Elizabeth Howard
½ Organic Chopped Apple; ½ Organic
Chopped Pear; 1 Ripe banana; 1 tsp
Organic vanilla extract; ½ - 1 tsp
cinnamon; Add water until desired
consistency is reached; Add fresh greens
and protein powder for more punch!
Advanced
Registration
for
Nutrition Events required:
Digestive
Wellness Empowerment Workshop - Sun.
Nov. 11 at 11 am… Raw Harvest Dinner
Demo Soiree - Sun Nov 18 at 6:30 pm.
$59 / person for early sign-up. $64 after
Nov 13. (541) 515-9162; (540) 371-2931
Elizabeth Howard, BS, Certified NTP,
writes next about further improving
digestion. For info on nutrition and
classes, contact Elizabeth at
DeepRootedNutrition@yahoo.com.

L IFESTYLE H YPNOTHERAPY

SPECIALIZING IN:
` Gentle, Individualized Chiropractic Care
` Cranio-Sacral Balancing (Sacro
Occipital Technique - SOT)
` Addressing Your Total Health Needs
with Natural, Holistic Treatment Methods
` Detoxification/Weight
Loss Nutritional Programs

Dr. Christine
Thompson

JoAnna Cassidy-Farrell MH, CNHP owns
Keep It Green Herbal Center,
mykeepitgreen.com, 540-361-1416.

KEEP IT GREEN
You Have Alternatives!
...and the leaves of the tree
were for the healing of nations...
Revelation 22:2

Jo Anna Cassidy Farrell

Herbal Consultant

MH, CNHP

Offering Such Services As:
BTA Saliva/Urine Cellular Test
Ion Cleanse Foot Bath Detox
Ear Candling
Herbal classes/Speaking Engagements

HEALING OCCURS NATURALLY!
540~361~1416
mykeepitgreen.com

A Safe, Gentle Way to Deeply Heal
Overcome Fears, Traumas, and Phobias
Re-Pattern Habits Like Smoking, Weight,
and Self-Sabotage
Reduce Stress and Anxiety
Release Obstacles and Blocks to Healing
THIS YEAR, MAKE HEALING YOUR HOLIDAY GIFT...
Holiday Hypnotherapy Special
Buy a gift certificate for friend and
receive a half price session for yourself!
Multiple session discount also available!

DR. RALPH P. DAVIS, DCH, MHT
TRANSPERSONAL HYPNOTHERAPIST
DOCTOR OF CLINICAL HYPNOTHERAPY
540-842-1599
www.ralphpdavis.com
222 Princess Anne St.
Fredericksburg, VA
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BONFIRE OF THE VANITIES

“If You Dream It,
We’ll Create It”

For Real

by megan byrnes

By collette caprara
Alan Howard, owner of the 915
Gallery on Lafayette Boulevard, is an artist
and entrepreneur with a penchant for
thinking outside the box and turning
problems into opportunities. So he was
quick to seize the challenge when the
widow of an acclaimed artist, Donald
Robertson, approached him to help
liquidate the stock of his works that
remained after family members and
friends claimed the paintings they
treasured.
“She was looking for someone
with ideas, because she couldn’t figure out
what to do with it all and it would be hard
for her to throw the
art away,” said Howard.
The stock of
work was comprised of
nearly
1,000
watercolor and oil
paintings,
ranging
from
European
cityscapes done during
Robertson’s
service
abroad in WWII, to
Renaissance-style
portraits of Biblical
figures and scenarios,
to abstract art.
The idea that
Howard hit upon was
to host a two-week
ongoing sale at his
gallery, climaxing with
a literal fire sale!
That’s right.
At the
end of a period in which prospective
customers could drop in and sift through
stacks and bins of the works, the
remaining pieces would be put to final rest
in what Howard has dubbed a “Bonfire of
the Vanities.” The night of the bonfire will
also be a “last chance” sale.
Robertson was an established
artist who began exhibiting his work in
1939 and his paintings have been
displayed in such museums as the Cocoran
Gallery in Washington, DC, the Carnegie

Museum in Pittsburgh, and
the Metropolitan Museum
of Art and Park Avenue
Gallery in New York.
The paintings that
will be on display at the 915
Gallery from November 1
through November 16 will
be
both
framed
and
unframed and range in size
from 20” by 28” to 4” by
6”. Most will be sold for
$100 or less and some will
be priced as low as $25.
What a great investment!
“People
say
they want original art
but that they can’t
afford it: Well now they
can!” said Howard, “And
they can have a work
done by an artist who
had a presence.”
H o w a r d
dabbled in art in his
youth but drifted from
it when he went on to
college and to serve in
Viet Nam. He picked
up the brush again 12
years ago, at a friend’s
urging, and loved it.
“Art is the one thing I
get so lost in doing I
lose all track of time,”
he said, “and it’s such
a gift and blessing to
find something like that in your mature
years.”
Pushing the edge with the
Bonfire event is a natural for Howard,
whose ventures have ranged from
opening a tavern in Thailand to a
business investment in Costa Rica. He
took the leap to renovate the building at
915 Lafayette and open it as a gallery,
far away from the hub of the art activity
downtown, envisioning the expansion of
venues in the future into what he predicts

Blind item:

Custom Design Your New
Fall/Winter Tote
Choose from1,000’s
of fabric combinations

could become an arts district dubbed “The
Fringe.”
Sure enough, the Arts
Commission voted to expand the
designated Arts & Cultural District along
Lafayette to the Blue-Grey Parkway.
“I’m usually a little bit ahead of
the curve,” Howard muses. “I say: Don’t
try to push the proverbial string uphill,
but if that string is moving along at a
pretty good clip, grab onto it!”

Ask about Tote Gatherings and
Our TOTE’ally
Surprised Experience!
Gift Certificates available
1217 Jefferson Davis Highway,
Fredericksburg VA 22401
(540) 371-3547
www.eversewenglish.com
Mon - Sat 10am to 7pm,
Sunday by Appointment

Seen:

Collette Caprara is a local writer
and artist.

Porch
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Front porch fredericksburg

Seen:

Kadeana

what she’ll be creating in her new spot!
Related: Joelle’s Sunken Well Tavern artshow-partner, Jake Morgan, has been
selling his paintings at La Petite Auberge
with increasing regularity.
Looks like
maybe those Sunken Well boys really do
have the Midas touch.
October
was
full
of
Fredericksburg birthdays. I mean full of
‘em (just wait).
To celebrate, Lori
Izykowski (below)put together a joint
party for all those Libras living in 22401
at Bistro Bethem. George Solley, Lori,
Laura Shepard, Bill Brooks, Amy Bayne,
Janelle Crawley Kennedy and Mari Kelly
showed up to hear the musical stylings of
Eddie Dickerson and Sarah Hall. That boy
can play and that girl can sing!
Tom Byrnes, Brooke Farquhar,

Langford,

newlyweds Hap and Maddie Connors
shopping downtown; Will Doughty
(International Auto miracle worker) out
on the town with his wife late night,
Shandel Perron walking her preschoolers
back to school from the pumpkin patch;
Eric Reingold (at left in photo above)
visiting the weekend before homecoming
on his way to a Charlottesville wedding.
Kellie Walsh moved her

hair salon, Barbarella, from the Old Silk
Mill to Sophia St behind Captial Ale House.

Front
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UMW professor will be teaching next fall at
the Air Force Academy in Colorado?
The season for giving is quickly
approaching and the Courtyard Marriott
on Caroline Street is making it easy for
you to get in the mood. The hotel is now
a Toys for Tots drop-off location
throughout the holiday season.

Embroidery Services, Birthday
Parties, Bridal & Baby Showers

Turkey-A- Day
Free Raffle Drawing!
Nov 3, 10 & 17
No Purchase Required
Donate a canned good & get 1
0% off any one item
See Front Porch Calendar
for our August Events!
Chatham Square Shopping Center,
411 Chatham Heights Rd.

And speaking of Cap Ale….
Oktoberfest ushered in the fall season last
month. Vice mayor Brad Ellis (left) tapped
the keg at noon. Friends Dave Honaker
and Eddie Zapata (above) drank with him,
along with 9, 997 others. I wonder if they
all had to wait long for a table?
Tasty (of Fredericksburg) awards;
Best Presentation:
Sweet Reasons
Cupcakes; Best Sweet: Try My Nuts, Nut
Co.;
Best
Savory:
Tarheel
Pigpickers/Country
Lane
Catering;
People’s Choice Award: The Bavarian Chef.
Culinary congratulations to all those
talented winners!

Heard:

local

artist

and

bartender extraordinaire Joelle Cathleen
secured herself a new studio space at
Libertytown last month. Can’t wait to see

West Coast Scene: Fredericksburg
expats Chris Park and Joanna Krenich
(above) seem to be settling in to the glam
LA lifestyle juuuust fine. Chris has been
meeting with Mark Walhberg to determine
plans for Marky Mark’s house in Cali.
Joanna got signed to a fit
modeling agency. I hope they
don’t forget the little people
now that they’ve hit the big
time and all (p.s. I meant
“little people” literally. I’m
short).

(art)

Tommy Manuel, Ryan Green, Chris Park,
George Rathje, Brian Downing, Gia Ruiz
Mcbride, Ian Soper, Mark Wenger, Ana
Brugos and Jim Tharp are some of those
other October birthdays. Dang!
UMW Homecoming roll call!
Allison Gorczowski, Wendy Lindner, Ashley
Tucker, Maggie Lindsay and Gina Deaton
were in town to visit friends and hit up the
psych party. Sarah Appleby (UMW alum
and Hyperion alum) visited during her
current school’s (Wakeforest!) fall break
to take in the Fredericksburg fall and visit
boyfriend Dre.

Seen:

1351+ Fans
Want You to Join

24

Which esteemed

Scene:

Weedon Studio and Art
Gallery opened in the Weedon
Photography space off Rt 1.
James Coleman was on hand
at the First Friday party to
welcome new DC artists to
the Fredericksburg art community.
They’ve got big, cool, exciting things
planned for that space for the future so be
sure to stay tuned!
Attention art thieves (seriously,
who steals public art?) - you’re gonna have
to get through this guy if you want to take
a part of this mural again. Look at him. He
means business - so much so that we don’t
even have a name for him because he
decided to keep it confidential. Here, he’s
guarding the installation of the previously

Kelly Pawlik and Jeff

Gandee celebrating their anniversary at
Bistro Bethem; Tommy Manuel, Laura
Eubanks and Willis and Robin Lacey out on
the town celebrating Tommy’s 40th
birthday; Brian Downing and Jacquie
Damm sharing a bottle of vino and
chatting with Cap Ale’s Jeremy Harrison on
the opening night of Castiglia’s new
martini bar; Maggie Mcgraw and Dave
Guzman walking the dogs down William
Street on a warm fall evening; former
barista Shawn Stone at Hyperion Espresso
catching up with his old friends while in
town visiting family.

Blind item:

what downtown

boutique will be hosting a pop-up shop at
a former Fredericksburg resident’s DC
restro in December?

pilfered piece by Jay and Jenna Anderson.
And, just FYI, this time around these
babies are wired to a (rather loud) alarm.
Don’t even try it.
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42 nd Annual Candlelight Tour
of Historic Homes
Saturday, December 8
& Sunday, December 9
11:00am – 5:00pm each day
Evening Tour & Cocktail Party
Saturday, December 8, 2012
Tour: 6 p.m. to 8 p.m.
Cocktail Party: 7 p.m. to 10 p.m.
Featured Attractions:
700 Hanover Street – 701 Hanover Street
806 Hanover Street (evening tour only)
919 Hanover Street (James Wilkins House)
704 Sunken Road (Brompton)
123 Lee Drive (Braehead-day tour only)
Tickets: www.hffi.org – HFFI Office 540-371-4504
Fredericksburg Visitor Center 540-373-1776
Spotsylvania Visitor Center 540-507-7090
25 30 Espresso 540-368-2101 (2530 Princess Anne Street)
Amy’s Café 540-373-3663 (103 W. Cambridge Street)
Visit the Candlelight Tour Gift
Shop at 710 Littlepage Street
for your tour book and
2012 Ornanment

Once Well-Traveled,
Now Settled Here

COMMUNITY LINK

Dr. Mohamed Arafa

it’s almost kettle ringing time...

By sara mattingly

by susan carter morgan

It’s the perfect picture book
success story. A young man studies hard,
learning to speak, read, and write in
English and Arabic. He finds a field of
study to fulfill his love for both science
and art – the field of dental implant
surgery and dental restoration. He begins
his quest.
Dr. Mohamed Arafa enters the
dental field in 1997 with a BDS from Cairo
University, Egypt, then joins the cancer
institute for his GPR residency. After
joining a private practice for three years,
he moves to New Jersey and takes his
American Board before joining Columbia
University in New York City. He does his
Advance Education in General Dentistry I
& II and obtains his DDS degree. Picture
perfect.
Dr. Arafa continues his thirst for
knowledge and credentials with a
fellowship at New York’s Presbyterian
Hospital, and acquires more than 200
hours of continuing education courses in
dental implants, bone graphing and
aesthetic dentistry. In 2011, he moves to
Virginia, where he joins a multi-specialty
practice in Chantilly.
Then comes Fredericksburg. It’s
July 2012, and he finds Fredericksburg to
be “a growing town with great potentials.”
He opens his first private practice under
the lure of Fredericksburg history and the
location of its quaint town. His office is
state-of-the-art with digital radiograph.
He performs his own implant surgery and
restorations.
He is patient-friendly,
realizing that some patients feel
uncomfortable and uneasy at a dental
office. “I try hard to make my patients
relaxed and feel at home.” He succeeds.
Dr. Arafa is all about home and
success. He is married with two girls and
lives in the Woodbridge area. He reads

about history, plays soccer and spends
time enjoying his family. As a member of
the American Dental Association and
American Academy of General Dentistry,
he is very passionate and dedicated to his
work, and he continues his quest for every
patient to leave his office satisfied. Again,
success.
Dr. Arafa is an example of a work
ethic that begins at home at an early age,
when studies are deemed to be important
to fulfillment, where family is paramount
to happiness, and contributing one’s skills
and knowledge to a community is an ideal
worth pursuing.
Dr. Arafa has been
around the world and in one of America’s
greatest cities.
But he chooses
Fredericksburg, VA to practice his
profession. It’s picture perfect.

Sara Mattingly is editor Rob Grogan’s
right-hand wordsmith, thanks to their
email and her enthusiasm.

Courtesy of WFVA and Front Porch

…But before the Salvation
Army’s kettles appear, signaling the
beginning of the holiday season, the
organization will host a new fundraising
event. It’s the Kettle Cook-Off, designed
for families and food-lovers, and will

celebrate the
Fredericksburg
a r e a ’ s
restaurants.
This is also a
chance
to
support “Hope
for
the
Holidays,”
a
program that
p r o v i d e s
children and
adults in need
with
food,
gifts, toys, and
books.
T h e
kettle cook-off
will be an opportunity for folks to sample
area restaurants’ finest “one-kettle”
meals. The event, to be held November 17
from 11-2 at The Village Greens at
Spotsylvania Towne Centre, is open to
everyone. Tickets are $10, available at the

Salvation Army offices on Lafayette Blvd
next to Paul’s Bakery. Tickets will also be
sold at the door.
“Each year families from around
our area come to us looking for a little bit
of hope during the holiday season,” said
Captain Matthew Satterlee. “As parents,
we long to give our kids an incredible
Christmas, but for many families in this
economy, that just isn’t possible.”
The organization wants to
change that. Several restaurants have
already signed up to participate, but
interested restaurants can contact
Elizabeth Willett at 540-373-3431, ext
203
or
by
email:
Elizabeth_Willett@uss.salvationarmy.org.
The organization is also looking for
advertising sponsors.
WGRQ SuperHits
95.9 will be announcing the 2012 Kettle
Cook-Off and providing entertainment.
In addition to the seasonal
programs, The Salvation Army provides
rent, mortgage, utility, food, and clothing

assistance; youth after-school programs;
the Shoe Fund; spiritual programs; and the
community care program of visiting
senior citizens throughout the year. In
2010, they assisted more than 9,998
individuals through the social services
program. Eighty-five cents of every dollar
spent is used to carry out those services in
the local community.
The organization is hoping the
success of the kettle cook-off will provide
even more to those in need. Come do your
shopping, and then pop on over to the
tent on the Village Green to enjoy tasty
snacks.
“Please help us give hope for the
holidays,” said Satterlee, who will be Ted
Schubel’s guest on Community Link on
Sun., Nov. 11 at 8 A.M. Listen at
wfvaradio.com or on AM1230 WFVA
Susan Carter Morgan writes from her
Downtown Writing Studio at
LibertyTown Arts Workshop.

The Richard Johnston Inn ”Certificate of Excellence”
4.5 rating by Tripadvisor
The 1890 Caroline House - Featured
in “Romantic Homes” (Feb.2011)
877-557-0770

540-899-7606
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FXBG Music Scene

AutoKnown Better

Journey of the heart

homonyms

By Emily Barker
Martin Stamper has a heart
problem, or I should say an obstacle, a
catalyst responsible for the creation of his
musical self, Fast Heart Mart. As a child
Martin suffered from fainting spells and
anxiety. “There was a rash of sudden
death on my dad’s side of the family. My
cousin died suddenly at the age of 12. My
aunt was 31 when she suddenly died one
morning. I would wonder sometimes if I
were next. I think it kind of made me an
anxious kid.” That anxiety drove him into
a period of self-isolation during which he
began his musical journey, playing guitar
and writing songs in his room in order to
achieve some sense of peace It was during
that time that he decided to become a
“rock star.”
“I think this path of a musician
really kind of latched on to me. I mean,
deep down that’s what I’ve really wanted
to be since I was 12. I think if I did not
have this heart condition I would have
probably done something else, though I’m
glad things have turned out the way that
they have.”
At age 17 Martin had a “fainting
spell” that nearly killed him. Finally he

Opening Reception
November 2
6 to 9 pm
709 Caroline Street
371-8
8499
www.prosegallery.com

Thurs., Dec. 6
Hand-crafted Furniture and
Kalea Ukulele
by Larry Hinkle.
Paintings by Jeff Gandee.
3:00 p.m.
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370-0911

by Rob Huffman

received a diagnosis; Long QT
syndrome. “It’s basically an electrical
problem that makes my heart quiver
and not pump blood.
So it’s not
technically a ‘fast heart’, but it kind of
is. The doctors installed a defibrillator
to shock my heart back into rhythm
when I needed it.”
I remember fading to black
Then coming to
I was scared to come back
To this world of people and rules “Song of Fast Heart Mart”
In 1999 Martin dropped out of
college to pursue music full time and
“never looked back. Just kidding,” he says,
“I’ve looked back so many times I think
I’ve had a hard time moving forward. It’s
a scary path to walk and I often wonder if
I should turn around?
Can I turn
around?” He hasn’t yet. For years Martin
rambled on in a vegetable oil fueled VW
van, performing his sonic folk rock on
street corners, at open mics, cafes, house
concerts, bars, concert halls, and festivals.

Fast
Heart
Mart’s
music
incorporates elements of punk, indian,
blues, bluegrass, surf, and folk and while
all of these influences make each song
seem wildly different, Martin’s voice, his
melodies, and recurring themes of love,
justice, and faith provide a musical unity.
The songs are simple and catchy; the man
can write a fine “earworm.” Underneath
the pop, however, is a thoughtfulness and
a profundity.
Now, after a decade of wandering,
Martin is taking a break from the road. “I

decided I should take a job and save some
money. I miss the road awfully, but I will
be back soon. For now I play my music
around Northern Virginia and I hope to
spread some joy to this area that really
could use it.”
All this rambling and all this searching
Will lead me to a place of
understanding
When peace I find, it will be all mine “Lost Soul Search”
Fast Heart Mart has opened for
The Handsome Family, Calexlico, and
Railroad Earth, and on November 16, he’ll
share the QBalls Cafe stage with our own
Idiomatics and Alex Culbreth and the Dead
Country All Stars. His eleventh album, Lost
Soul Search is available at bandcamp.com.
Emily Barker is a local singer,
songwriter, and Fast Heart Mart fan.

THE POETRY MAN
- BY FRANK FRATOE
You make everything all right. –
Phoebe Snow

Which Builder
Was The Wise?
(From Matthew, Chapter 7)

I’ll start with, “You are voting,
aren’t you?” Or perhaps, “You did vote,
didn’t you?” I am sure you all realize that
if you don’t vote you can’t bitch and
Americans seem to like doing just that so
everyone
will
vote
this
time. Regardless. Period. This will be the
largest voter turnout in American history,
Right? Thank you. And now that we have
that out of the way…
I was surprised and somewhat
perplexed to learn that a particular
segment of the intelligent elite did not
grasp the complexity of last month’s
column and seemingly lacked the biblical
building blocks to understand the Cain
and Abel parody. I was reminded since
“No Child Left Behind” is still the law of
the land, I might need to adjust my
curriculum to include all segments of the
readership. So here we go…
I am typing this very slowly so
relax, get a cup of coffee and a bagel; we
will all read along together. This month’s
lesson is in the form of a joke so, “Please
proceed, governor...”
A respected local doctor was
driving along behind a truck when a big
box fell off right in the middle of the
road. He slammed on his brakes and
stopped just before hitting the box. The
truck continued on (with me so far?). He
opened the box, gasped and closed it
quickly. It was full of toes. He quickly
called the police who came and inspected
the box as well and were just as surprised
to find a large box of toes (still with me? I
can re-cap if needed)... The policeman
asked the doctor if he could describe the
kind of truck the box fell off of and he
replied, “Yes, it was a Tow Truck.” (That’s
the punch-line by the way.)
So? What have we learned this
month? See Tow and Toe sound the same
but have different meanings. Cain and
Abel… Bain & Able? One candidate might

be the bain of our existence and one might
be able. See, sound the same, spelled
differently and certainly have different
meanings… and Cain is still not able but
does make a good pizza. I recognize the
slippery slope but since we are teaching to
the test… All correct responses will be
true. Even the multiple choice questions…
But we have a little more time to study
before the test and since all work and no
play makes Jack a dumb ass…
Music has always been a good
way to un-wind. My wife and I hosted the
Hartwood Concert Series for a number of
years and many of the performers that
put smiles on our faces and songs in our
hearts are in the area this month. Check
out Steve Gillette at the Shady Grove
Coffee House on the 3rd. Ashland Coffee
& Tea has Kate Campbell on the 14th and
Garnett Rogers on the 17th. And for
those who caught them at Hartwood or
the Acoustic Roots Series, Karen Savoca
and Pete Heitzman are playing a house
concert Sunday the 11th.
Seating is

Hit me at
limited so book early.
autoknown@aol for concert info.
We should also celebrate this
month’s holidays by saying prayers for all
our veterans wherever they may be and by
celebrating Thanksgiving with family and
friends.
And do some volunteering
somewhere or somehow. There is real
need out there but there is also a great
deal of good. Rise to the occasion.
Clocks fall back on the 4th. Free
Sleep. Autoknown… @aol.com

Rim Vining stores his one hour of free
sleep a year, like carbon credits, and will
take a three-week nap in mid-Jan. before
coming out to see his shadow, or not.

Getting away is something most
of us crave – the sweet reward – after
months of dutiful worker bee servitude.
My family’s no different. The kids, having
mentally scratched off – day by endless
day - another year of school on their
imaginations’ jail cell walls, and my wife
and I, having dodged for another 12
months, financial and/or interpersonal
ruin, were all set to go somewhere,
anywhere, really, just so long as it wasn’t
Here. So, we headed off... to assume
another family’s identity. And that’s not
as creepy as it sounds. You see, we’re
house swappers.
House-swapping, a wonderful and
economical means of travel, is exactly
what the unequivocal name implies. You
swap your house for somebody else’s. No
contracts are signed, no money is
exchanged, no deposits are deposited; even
the so-called gentleman’s agreement
sealed by the proverbial handshake is
unnecessary. This is not to say that you
don’t get to “know” the folks who will be
snoring on your bed or rooting through
your kitchen cabinets. By the time the
actual swap occurs, there will have been,
or at least there should have been, copious
emails exchanged and maybe even a
slightly surreal Skype or two.
Now I know this swapping idea
makes some people uncomfortable and
strikes such folks as insane, deluded, and
overly trusting. Which it is. Trusting,
that is. To some degree, you are leaving
yourself vulnerable. Many, if not most,
folks, find entertaining guests in
absentia less toothsome. Why, what’s to
stop these invited intruders from trashing
your place like some 60’s rock band? The
mind
reels
with
nightmarish
visions: dishes broken, toilets stopped up,
floors encrusted with grime. Except none
of this happens, to us or to other, more

experienced house-swappers. Is it possible
that home-swappers are pretty good Joes?
Last summer, we swapped with
two different families in Quebec, staying
two weeks in Montreal, then two weeks
outside Quebec City. Those two families
took
up
residence
during
the
corresponding times in our palatial (slight
exaggeration)
digs
here
in
Fredericksburg. Both Canadian families
have small children. We, too, have little
ones. What did we find when we returned
home?
Why, gouged walls, shattered
windows, and toilets cherry-bombed to
porcelain stalagmites… Kidding.
Our house was as clean – maybe
cleaner – as we’d left it. A few groceries
were thoughtfully left in the fridge,
including a cheerful array of welcomehome beers that tinkled merrily as I
performed the masculine duty of
surveying the refrigerator interior upon
reclaiming my castle. (Although Homer
doesn’t record it, I’m betting Odysseus,
immediately after returning to Ithaca,
hastily
petted
Argus,
fist-bumped
Telemachus, and headed right to his longmissed kitchen where he swung open the
fridge door and peered hungrily within,
just knowing that Penelope had stashed
some leftover pizza in there.)
So how does home-swapping
work anyhow? Remember that long-ago
Cold War term, Mutually Assured
Destruction (MAD)? The idea was if a
superpower launched a first strike, the
other side would promptly get its payload
airborne and both countries would be
blown back to the Stone Age. Thus the
idea of deterrence. Neither side could ever
risk that first strike.
But here’s a
competing, more sanguine theory. Maybe
house-swappers really are just a more
trustful
and
humanity-embracing
tribe. Smarter, too. A hundred bucks a
night for a motel room!? Now that’s nuts.
Rob Huffman lives in
Spotsylvania County.

When the rain poured out
and immense floods came
with winds that blew hard,
the house built upon rock
did not fall to the storm.

Tues., Dec. 11
Jay Downey & Joelle Cathleen’s
“Tinsel Town Tuesday
Craftaganza”
with Emma Chayefsky of Revel
in Root natural products.
All one-of-a-kind creations for
your gift lists!
7:00 p.m.
720 Littlepage

Trading places

By Rim Vining

I’ll settle down when the right girl
comes along
but until then I’ll be a vagabond
Spreading magic and singing my songs
The sun wakes me up at the break of
dawn - “Vagabond”

Home of great Food & great Art!

House Swappers

When the rain bore down
and deepest floods rose
with winds blowing anew,
the house founded on sand
was swept into the sea.

Sunkenwelltavern.com

EAT WELL

DRINK WELL

LIVE WELL
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.
Frank Fratoe lives in the city

Wills and Trusts
Provide for Incapacity
Trusts for Minor Children
Wealth Preservation Trusts
Avoid Probate
AhearnEstateLaw.com

540/371-9890
front porch fredericksburg
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My Own Path

A Day At The Farm
Snead’s pumpkins and trees are only the beginning
Front Porch assignments take
writers and photographers to interesting
Snead’s Farm in
people and places.
Caroline County offers both –- the people
and the place — and we have writers
asking for this assignment. But this one,
we happily took ourselves.
Lexi and I jumped into the car
and drove to the farm, about 12 miles
from home, on a cloudy but pleasant late
October day.
It’s a pretty drive out
Tidewater Trail to Snead’s Farm on the
right hand side of the road. Ellen tells me
that Google Maps is the best way to locate
the farm, and that GPS has proven to be
unreliable for visitors. We got there by
familiarity, as we annually cut our own
Christmas Tree there.
We’ll let the pictures tell the
story of our day at Snead’s, where there is
plenty to do and see.
See their
advertisement for information on
Christmas trees and their CSA program,
which has an early start – and new perks –
for the 2013 season that begins next
month, December 2012. - RG

what was, what could have been
By c. ruth cassell

ROXBURY F

ARM

& GARDEN CENTER

601 LAFAYETTE BLVD
MAIN: (540) 373-9124
S
ERVING FREDERICKSBURG SINCE 1929
www.roxburyfarmgarden.com
NURSERY: (540) 371-8802
Great time to plant!
We have beautiful
shrubbery and
plenty of trees!

The nursery will continue
its 10% off sale on all trees,
shrubs, statuary &
water garden supplies

Serving the
Organic Gardener
all year-round

Christmas Trees, Greenery,
Poinsettias & Unique Gifts!

Wild bird
feed & feeders.
Lots of
bird baths

I imagined sitting in a lawyer’s
office giving depositions to finalize my
divorce would be nothing less than
tortuous.
Have you been separated for
more than a year? Yes.
Is there any chance for
reconciliation? No.
How could such questions—
monotonous and unnervingly devoid of
emotion—not cause me to collapse in
sorrow? Two reasons.
These final proceedings took
place two years into my separation, long
after I realized that my strength and
identity came from my own abilities and
desires, not from what I expected or
received from others. The day I sat in the
cold lawyer’s office came one week to the
day after my family learned of my oldest

brother’s (pictured with Nasir)
suicide.
When suffering a loss as
sudden and painful as the death
of my brother, all other life
events tend to find their way
into an obscure focus. Call it a
new reality. Call it coping. Call
it grief. Death gives life more
consequence and other losses
less importance. Death causes
some
daily
actions
and
interactions to make more
sense, while others become
forever insensible.
When my husband and I
separated, I cried for the story I
now could never tell—of a
couple who met in our twenties
and loved each other till our
hair turned gray and our
children had children. - Till
death do us part.
I mourned for my
child’s loss—of a “normal” life
where mommy and daddy live together
and work together to make a good life for
the family. - For richer or for poorer.
I longed for a love I now realized
I never had—of someone who deemed
even my faults worth attention and my
desires worth fulfilling. - In sickness and
in health.
I realized I could make a
perfectly good, actually better, life for my
son and I after leaving a situation that
deprived me of genuine intimacy and
honest partnership.
When my brother died, I had a
similar experience. Again, I mourned what
I thought should’ve been. I wanted the
efforts of my family and me to get him to
stop drinking and love himself to be
effective. I wanted our pleas for him to
help himself to be heard. I wanted the

light inside of him to spark again.
I don’t expect to come to terms
with his suicide the same way I’ve been
able to put my divorce in perspective.
Going to his funeral, visiting his grave,
celebrating life milestones without him is
nothing less than tortuous. I refuse to
focus on what was, or what could have
been. I choose to focus on what is.
Have I fully experienced love so I
realize what I’ve lost when a loved one
leaves? Yes.
Have I fully known sadness so I
truly appreciate a happy moment? Yes.
Have I been fully vulnerable so I
realize my strength? Yes.
I must focus on my now—this
present moment in time—without reliving
the losses of divorce or re-learning the
lessons of death.
As we enter the season on
Thanksgiving, I find it important to
remind myself—and share with others—
the important lessons I’ve learned from
loss. I stop short of saying I’m thankful
any of these painful things have happened.
Living in the now is a relatively new
mantra of mine, as are positive
affirmations confirming my own decisionmaking ability and the validity of my
choices. I am thankful for these additions
to my defenses. I am thankful for all the
people in my life, past and present, and
their assistance in forging the path that
leads on…
Ruth Cassell, a UMW grad and Bistro
Bethem veteran, now finds her path in
Roanoke, VA. She blogs about similar
topics as addressed in My Own Path in
her personal blog at
www.attentionanonymous.wordpress.com

Every Child Deserves A Family

Learn about our adoption opportunities
in Russia, China and Guatemala

301-587-4400

Cradle of Hope Adoption Center

ARCHER DI PEPPE
CAGA

CERTIFIED APPRAISER

Insurance Riders Estate Settlements
Divorce Cases Damage Claims
Oral or Written Appraisals
Holland Bulbs - Extensive selection.
10% off on bulb purchases of $50 or more

American Made Tools

SPECIALIZING IN ANTIQUES & COLLECTIBLES
Home for Brewer & Vintner Supplies since 1979

Historic Factoid - compliments of Andy Lynn, General Manager: In 1903, our site was home to Fredericksburg Spokes Works, a manufacturer of wagon
wheels. Lafayette Blvd. was Prussia Street, and Jackson Street was Mary Washington Ave.
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Certified Appraiser
Certified Appraiser’s Guild of America

adipeppe@aol.com

(540) 373-9636
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