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A Quaker Community? 
 
     We have come from a variety of backgrounds to become Cartmel resi-
dents, and we have selected this particular community for a multitude of 
reasons. In choosing to make our home here, however, I wonder how 
many of us have given more than a cursory glance at the mission statement 
for the four communities. For those of us who might not have it at our fin-
gertips, it reads as follows: “It is the purpose of Kendal~Crosslands Com-
munities, a not-for-profit charitable organization, to provide services and 
communities for older people in accordance with the principles of the Re-
ligious Society of Friends.” 
     In the spirit of full disclosure, I have to confess that even though I am 
not a full-blown Friend, I have spent about half my life imbibing the 
Quaker atmosphere, yet I still have problems knowing when something is 
or is not “Quakerly.” How much more difficult it must be, therefore, for 
those community members who come from outside the Quaker tradition. 
You may be wondering how our various committees function and how we 
make our decisions. 
     In order to facilitate and clarify communication , Thomas Swain, the 
current CrosslandsPresident, has produced a document entitled Shared Ex-
pectations for Community Decision Making; he has given me permission 
to quote from it below. Thomas has the following suggestions for interac-
tions at residents’ association meetings, many of which, I am pleased to 
say, we at Cartmel follow already, and some of which we rarely need to 
apply. On the whole, we are a fairly amenable group. 
     “Let comments be simple and concise. Debate and appeal to emotion 
are not helpful in our business process. Avoid ‘war stories.’ When tensions 
arise, consider how they might be used creatively in the search for a deci-
sion. 
     “Seek ‘win-win’ solutions. 
     “Support what is best for the community and how you might help to 
make it possible. Be open to new ideas and insights—be teachable. 
     “Listen as well as you can to find ways to support the issue before us. 
Challenge ideas, not people. Creative tension based on mutual respect can 
enhance our discussion. 
     “Give deference to the President to run the board’s meeting and man-
age the time allotted for each agenda item. When speaking, talk to the 
President or to the whole community. Raise your hand and wait to be rec-
ognized and realize that everyone might not be called upon. 
     “Acknowledge, with gratitude, the opportunities we have to do the 
work of the community.” 
     I have to admit that I can count on one hand the number of hot-button  
(continued on page 2) 
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Bardea 
 

      Bardea, “Italian goddess 
of food and wine,” is the epit-
ome of a modern, urban res-
taurant: sophisticated, dark, 
crowded, noisy. Scott Stein 
and executive chef Antimo 
DiMeo opened this stunning, 

120 seat restaurant in downtown Wilmington in 2018. 
There is a large bar and a semi-open kitchen. The 
menu states that they serve “interpretive Italian cuisine 
specializing in shared plates utilizing fresh ingredients 
sourced from Italy as well as from local farms and pur-
veyors.” The plates “will be sent to the table as the 
kitchen prepares them.” 
     There are half a dozen pizzas on offer at $12-$15, 
and a similar number of pasta dishes from $16-$19. 
The rest of the dinner menu consists of selections 
which might be raw, snacks, boards, small plates, or 
vegetables. Each portion is about the size of an ordi-
nary serving for one person and comes without accom-
paniments, so you need to order at least two selections 
for each member of your party. No bread is offered, 
and there is a $1 charge per person for still or sparkling 
water. The choices are varied and interesting. There are 
ribs, chicken, and fish of the day selections available in 
sizes to feed 2-4, from $33-$100. 
     We sampled the oysters ($17 for six small, unim-
pressive ones with horseradish sauce), the astan tuna 
($18 for one cup cubed, marinated, delicious raw tuna), 
the eggplant parmigiana ($14 for a paper-thin, non 
greasy, flavorful dish), lamb skewers ($19 for two 
skewers of dry aged tender lamb cubes marinated in 
chili, yoghurt, and hibiscus), pappardelle ($18 for a 
portion with lamb Bolognese and soft mint goat 
cheese), emmer tagliatelle ($19 per portion with lobster 
and fresh peas), cauliflower in romescu sauce at $10, 
and cheesecake at $12. We added a bottle each of red 
and white wine from the extensive Italian list. Our fa-
vorites were the tuna and tagliatelle. Expect to spend at 
least $50 per person for dinner. 
     A twenty percent tip is added for parties of six or 
more, but there is no tax in Delaware.  Reservations are 
a must here. Call 302-426-2069. They are open for 
lunch and dinner Monday through Saturday and are 
located at 620 N. Market Street. There are street and 
valet parking. 
   Submitted by the 
restaurant review com-
mittee. To suggest a 
restaurant for a review, 
or to join us on future 
outings, contact Ellen 
Strober. 

(continued from page 1) 
issues we have had to deal with at Cartmel since I 
have been a member of the community—fertilizer, 
the meadow, dogs, the barriers at the edge of our 
community come to mind; might I suggest, however, 
that, when necessary, the above recommendations 
could also apply to individual committee meetings 
and to the meetings of the Executive Committee and 
Committee Chairs in addition to our monthly CRA 
meeting. Just a thought. 
     Here’s wishing you all the joys of the season 
however you celebrate it and I hope to see many of 
you at the New Year’s Eve Party! It is a great com-
munity-building experience and you can be in bed by 
Quaker midnight (10 pm!)   Spencer Gates 

Wanted   
     We are looking for a couple of committed Cart-
mellians to participate in a four-community work-
ing group on climate change. If you are interested, 
please send me an email:   
spencercggates@gmail.com   

  Sunflower  Shop 
 

It’s Christmas shopping time.  Sweaters, tops, 
gift items, maple syrup and more.  Come see 
us.  Hours: Mon. thru Fri. 11:00 am to 2 pm. 



December—January 2020                                                                             3 

 

French Onion Panade 
 

     What attracted me was the title, “The An-
cestor of French Onion Soup.”  The well 
known French country food writer Richard 

Olney was saddened when panade fell out of favor. To 
make it you will need caramelized onions, stale, crusty 
bread, cheeses and a rich broth.  Since there are so few 
ingredients, it is imperative that you purchase the finest 
because they will dictate the end result.  It is suggested 
that you buy the best of the Parmesan and Gruyere cheeses 
that you will grate. Sourdough bread is the chosen bread  
to dry. You can make your own broth or purchase one. 
This recipe is really a French onion soup without the 
broth. 
Ingredients                                                                                           
1 large loaf crusty sourdough bread (1¼ pounds), cut in 
very thin slices  
8 tablespoons unsalted butter, divided 
2 tablespoons extra-virgin olive oil 
4 pounds (5 large) yellow onions, thinly sliced 
2 tablespoons white-wine vinegar 
Fine sea salt 
¼ cup white wine or dry vermouth 
5-6 cups chicken stock, preferably homemade 
12 ounces Gruyere cheese, grated (3 cups) 
3 ounces Parmesan, finely grated (1½ cups) 
Finely ground black pepper 
Preparation      Serves 8-12                                                                  
1. Heat oven to 325º. Using 2 or 3 baking sheets, spread 
bread in a single layer, toast 20 minutes, flip slices, toast 
until dry and golden, 35 minutes total. 
2. Increase temperature to 425º 
3. In dutch oven melt 4 tablespoons butter, add olive oil,  
onions and 1½ teaspoons salt. Cook covered for 15 
minutes. Once onions cook down and release some liquid, 
remove lid and continue to cook until onions are tender 
and dark brown, about 45 minutes total. 
4. Turn off heat, add vinegar and wine, stir to deglaze. 
Spoon into a heat proof bowl, set aside. 
5. Add stock to the dutch oven, add I teaspoon salt, boil, 
reduce to a simmer 
6. Place cheeses in medium bowl, mix to combine. 
7. Butter a 9x13 baking dish, line with a layer of bread. 
Spoon half the onion mixture evenly over the bread, add 
one third of the cheese, add pepper. Continue the process 
of layering. 
8.  Ladle 3 cups stock over the toast and cheese, wait a 
minute and allow the bread to absorb the broth. Press 
down on the panade, add as much broth as possible before 
it overflows. Dot top level with remaining butter. Cover 
with parchment and foil. Bake 30 minutes on center rack 
before removing foil and parchment. Sprinkle with the 
remaining cheese, return to oven for 15 minutes. Bake 
until golden brown. 
Remove panade from oven, cool for 10 minutes before 
serving. Can refrigerate for 3 days and can freeze for 2 
months. 
PS. I would serve as a main course with a green salad and 
a dry white wine as suggested by the writer of the article. 
Enjoy,  Connie Schappell 

Ceramics Sale      
 

     There will be a ceramics sale at Kendal on 
December 3rd from 9 am to 7:30 pm and a sale 
of ceramics and other arts and crafts at Cross-
lands on December 5th from 9 am until 
noon.  Proceeds in support of KRA and CRA.  
Please come and purchase a unique gift for 
yourself or special person while supporting your 
creative residents.   John Fong   
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Meadow and Woods Committee 
 

Trail Walk and Milkweed Planting 
 

     We are happy to report that our special event on 
November 7 was attended by an enthusiastic group of 
Cartmelians!  After gathering at Old Stone, partici-
pants were led by Casey Groff, KCC’s Grounds Su-
pervisor, on a walk of Cartmel’s North Woods and 
Doe Run Trails.  Along the way, Casey discussed 
many aspects of our beautiful woodlands — habitat 
areas, noteworthy plants, and the challenge of dealing 
with invasive plants. 
     After the walk ended in the lower meadow, partic-
ipants planted hundreds of milkweed seeds. Milk-
weed is vital to the survival of monarch butterfly cat-
erpillars, but becoming scarce due to habitat destruc-
tion and other factors. 
     This event was the culmination of several weeks 
of effort by Sandy Neufeld.  Getting the two trails 
ready for the big day was a longer-term project.  For 
months, members of the committee cut fallen trees 
and vines, removed stilt grass and other invasives, 
and continually pruned back the wild overgrowth that 
resulted from several months of exceptional rainfall. 
     Our thanks to Sandy, Casey, and the many people 
who helped make this event such a success.    

Photograph by Jeff Randall 
 

Wild Grape Vines 
 

     As land returns to its native state, it is more sus-
ceptible to invasive plants, and such is the case here.  
One of the invasives that is hardest on trees in this 
process is the wild grapevine, which needs sunlight to 
thrive and so grows quickly to the crown of any near-
by plant or tree.  From there, it then spreads out over 

the canopy, distorting and slowing upward growth of 
the tree supporting it, covering more and more of the 
tree’s leaves in its quest for sunlight.   
     Even large trees can be broken down and die un-
der the weight of a grapevine, which then opens a 
new area of the forest to sunlight, other invasives, 
and more grapevines.  After a recent storm here, sev-
eral trees 15-25 feet high were found down, dead and 
completely wrapped in grapevines.  
     Additional residents have sometimes joined with 
members of the Meadow and Woods Committee for 
one or two short afternoons to help with special 
needs.   In the coming months, we will put out a call 
and hope that more residents may be able to help.  
The loss of our big trees in North Woods, or trees 
close to residents’ homes would be a major loss in-
deed. 
Mark Knight & Ron Jacobus, Co-Chairs 

Dinner Bell for Deer 
 
     The oak trees around Cartmel are dropping a pro-
lific crop of acorns this year and deer eat lots of 
them.  Although acorns are low in protein, they are 
high in carbohydrates (42%) and fats (52%).  The 
sheer numbers eaten on a daily basis provide the 
protein needed for good health.  They are easily di-
gested, their nutrients readily absorbed, and they 
pass through a deer’s system quickly.   
     Typically, in any given year within an area, there 
will be one species of oak that produces well.  In the 
eastern U.S. acorns constitute up to 25% of a deer’s 
early winter diet.  Some say a drought will trigger 
abnormally heavy acorn production.  If conditions 
are normal, acorns can be a scarce commodity the 
year following a heavy crop.  Folklore says large 
acorn crops predict a severe winter.  In reality, it is a 
reflection of past weather (and other factors) rather 
than a predictor. 
     The sound of falling acorns is like a dinner bell 
for deer. The fresher the better.  When newly 
dropped, they retain their freshness about a week.  
Deer, like squirrels, are good at picking out the most 
fertile nuts by smell. 
     Whitetail deer prefer white oak acorns because 
they are lower in tannic acid than red and black oak 
species. Tannic acid makes them 
taste bitter and it is toxic to dogs, 
horses, cattle, and people.  The toxin 
is concentrated in the shells which 
deer and squirrels remove before eat-
ing the nuts.  This may explain their 
resistance to poisoning.  Pat Mapps 
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Landscape Committee  
 

     The chill of winter is almost upon us. Soon the 
KCC Grounds Staff and the Caramanico Landscap-
ing road crews will be keeping us safe by plowing 
roads, shoveling drives, and walkways and spreading 
ice melt. A few reminders from the Landscape Com-
mittee as ice and snow storms approach: 
 Our turf along roadway and driveway edges 

takes a severe beating every winter. Please keep 
all your car wheels on the pavement when you 
park whether on your driveway or along the 
roads. The grass is dormant in the winter so the 
soil remains wet and is easily compacted or 
churned into ruts by traffic. It’s harder to find the 
road edges after it has snowed so slowing down 
will help preserve the turf. 

 Salt melts ice on our walkways but excessive use 
of it can damage shrubs and grass. Alert KCC 
(Tracy, maintenance coordinator, at tdi-
filip@kal.kendal.org) if you have ice buildup on 
your driveway or walk. Staff response is prompt 
but snow clearing is a challenging, time-
consuming task.  Please have patience and don’t 
risk a fall. 

 Decorative items and doormats should be moved 
off walks and driveways when snow is forecast 
to facilitate snow clearing. Tuck them into your 
garage or onto a mulched area until the snow 
clearing is complete. 

 Bird feeders should be placed within your 
mulched Personal Garden Space so they do not 
impede lawn maintenance.  Jean Conary 

 
 
 
 
 
 

 

THE COST OF PRECISION 
 

     Before coming to live at Cartmel, most of us 
(likely all) owned a home and purchased services 
from our local government via annual property tax 
payments.  In some years our street may have been 
paved, our community pool refinished, and an im-
pressive new fire engine purchased.  In other years, 
not so much.  Meanwhile, our tax payments in-
creased, but also not by too much, and we grumbled 
quietly and moved on. 
     Cartmel and Coniston, together, purchase services 
from Kendal-Crosslands in a similar manner.  The 
cost of planning, services, repairs, and management 
on which we rely represents only about 10% of the 
cost of these activities KCC-wide and, it’s never the 
same 10%!  So, our monthly fee pays not only for 
current activities like painting our homes but also the 
capability to quickly and accurately locate, excavate 
and repair a broken water main providing water to 
the entire community (for example).  
     The cost of providing some of these services is 
easy to calculate.  If a cleaning team always and only 
cleans and cares for Cartmel homes, then clearly 
costs related to that team’s wages and benefits should 
be paid out of Cartmel's monthly fees.  How about 
for the plumber who comes once to fix our leaking 
toilet fitting?  Or, the cost of an oil change for the 
truck that swings by to gather up the branches we’ve 
pruned from our trees and bushes? 
      Allocations are used to attempt to assign costs in 
proportion to the benefits received.  The only thing 
that we know for certain about allocations is that they 
are never exactly right.  The best we can hope for is a 
balance.  Greater precision is possible, but at a great-
er cost as we employ more accountants to track actu-
al use of services or consumption of supplies.  Most 
of us would choose cost-effective over precise. Jeff 
Randall 

Post Exchange 
 

     Of course, we wrote letters to Santa Claus; eve-
ryone does.  The posting of them, however, was a 
trifle different.  The method was Papa’s idea - no 
ordinary mailbox for our letters! 
     Papa first checked each missive “to see that the 
spelling and punctuation were correct.”  Then, 
standing before the fire, he carefully unfolded each 
letter and placed it in the flames.  As the paper 
blackened and was finally drawn up the chimney, 
Papa would explain the mysterious, magical process 
by which the smoke and wind carried the words 
straightaway to the North Pole, where Santa could 

read them perfectly - Santa being 
that sort of person. 
     Papa was right, too, for when he 
supervised the mailing process, San-
ta always got the message. 
Nancy Donahue 

 



 

December—January 2020  6 

The Countryside Around Us 
 

     How many of us visiting Cartmel for the first 
time were impressed by the setting? Nestled in 
trees with an attractive meadow long since having 
lost its dairy cows and the units blending into the 
background? For us, it was clearly an oasis of calm 
and beauty yet still with a strong sense of commu-
nity.    
     Increasingly we learn that we do need access to 
plants, trees, and countryside. While the recent US 
Census found that roughly 80% of Americans live 
in cities, Gallup found that people would really 
choose a rural area to live in given the right cir-
cumstances.  However, jobs are usually in the cit-
ies. Therefore, it is perhaps not surprising that fu-
turistic plans for the cities of the future often in-
clude definite green areas amongst the massive 
buildings and roads.     
     The protection of our unique countryside areas 
in the United States was recognized in 1864 with 
Yosemite the first National Park. Since then 84 
million acres of land have been protected by estab-
lishing 419 National Parks including our most 
beautiful and iconic landscapes, with the last one 
added only in February 2019.                                                                              
     Chester County has long recognized the im-
portance of maintaining our rural countryside and 
parks have been established by the county, munici-
palities, and non-profits. We still have 1,730 farms 
and farmland is also considered a valuable national 
resource. Some of the farms have been in the same 
family for over 100 years and many of them are 
also preserved so they must remain as productive 
farms. After all, we have some of the most fertile 
soil in the country with reasonably (!!) regular rain-
fall. We will always need food and fields for our 
important equine industry.           
     We can also be happy and proud that Kendal 
Crosslands attained special arboretum status and in 
February 2013 became a Level 11 Arbnet Arbore-
tum. It is believed to be the first continuing care 
community in the country to take such a step. We 
live in a community that believes in the signifi-
cance of a rural environment with beautiful trees 
for our health and wellbeing.        
     I can do no better to conclude than by quoting 
another Scotsman by birth – John Muir. “One must 
labor for beauty as for bread.” “In every walk with 
nature, one receives far more than he seeks.” “The 
battle for conservation must go on endlessly. It is 
part of the universal warfare between right and 
wrong.” “And into the woods, I go, to lose my 
mind and find my soul.”    Duncan Allison 

Property Committee Report 
 

     Water mitigation: The broken pipes in the 
stone drainage bed behind C-27 & C-28 are sched-
uled for replacement on December 9th. This will 
include removal of topsoil, then several layers of 
stones to reach the pipes to be replaced. The project 
will involve a large backhoe and several trucks to 
move the stones and topsoil. The project will likely 
take at least two weeks with an estimated cost of 
$70,000. Lonsdale residents should be aware of the 
increased construction traffic during this two-week 
time period.  
     The Property Committee would like to encour-
age the Meadow and Woods committee along with 
the Landscape Committee plus the entire communi-
ty to help find solutions to the water run-off from 
the Ulverston Drive area down the hill towards 
Lonsdale. Removal of invasive plant species two to 
three years ago along lower woods adjacent to C-29 
thru C-33 seemed to result in greater water run-off 
into the yards behind several Lonsdale units. Re-
vised grading of the lawn behind C-30 is being re-
quested. Two downspout drains at C-30 will be di-
rected into the existing drains. Other ideas include 
increased planting of water-loving plants in the 
woods and in the buffer zone between the woods 
and Lonsdale yards. Riparian plantings within the 
wooded area may be possible.  
     Excess humidity in living space predisposing 
mold continues as a focal point for the Property 
Committee. This past summer 17 units that reported 
high humidity agreed to monitor their humidity sta-
tus several times a week to provide better data 
about the extent of the problem. That information is 
currently being analyzed. At the October CRA Ex-
ecutive meeting, the committee approved the pur-
chase of two electronic Thermo-hygrometers with 5 
remote sensors at a cost of $92.21 each from the 
CRA funds to be used in problematic living units. 
Consensus recommendation: two units be placed in 
a duplex unit to compare one living unit with a high 
humidity and the other with a normal humidity 
reading, at least 4 duplexes qualify. The Property 
Committee will be presenting a recommendation 
that KCC provide and maintain dehumidifiers in 
homes with persistently high humidity. Stay tuned.  
Bob Whitlock  
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Delaware Art Museum 
2301 Kentmere Parkway Wilmington  302‐571‐9590 

     On December 7th and 8th the Delaware Art Museum presents the Win-
ter Arts Festival.  The perfect opportunity to shop from 20 regional artists 
offering jewelry, watercolor paintings, chocolates, and more.  Tour the mu-
seum’s seasonal decorations while listening to local choirs spread the fes-
tive spirit. 
 

The Delaware Contemporary 
200 South Madison Street Wilmington 302‐656‐6466 

      Join us December 6-8 for a special exhibition of art and Ikebana floral design. Art in 
Bloom will feature floral arrangements created by members of the Philadelphia Chapter 
of Ikebana International designed to complement and correspond to the contemporary art on 
display.   
     By integrating Ikebana with the art on display in the galleries, viewers will see evidence 
of a minimalist aesthetic that both interprets the artwork and respects the integrity of each 
floral design. Conventional and unconventional materials bring a dynamic force of strength 
to the overall arrangement to showcase the magnificent expressions of Zen Buddhist philoso-
phy blossoming at the crossroads of art and nature.  
 

Delaware Theater Company 
200 Water Street Wilmington 302‐594‐1100 

     The Delaware Theatre Company presents A Christmas Carol December 4-29.  A holiday sto-
ry and tradition unlike any other.  Gather your loved one and come see Ebenezer Scrooge at it 
again in this bold take on a holiday classic. Using nothing more than props, puppets, fresh physi-
cality and the power of imagination five actors bring some of Dickens’ most beloved characters 
to life right before your eyes. 
 

Crosslands  
                               William Penn Room 

     On December 7th enjoy Light ‘n Lively—Lincoln University Choir at 7:30 pm.  Their vocal 
prowess and penchant for maintaining African American traditions in their music has allowed 
the choir to achieve a renowned reputation of excellence on the regional, state, and national 
levels. 
 

     On December 10th the Wister String Quartet will perform at 7:30 pm.  In 1987, 
Nancy Bean, first violin, Davyd Booth, second violin and piano; Pamela Fay, viola; and 
Lloyd Smith, cello, created the quartet and named the group for Frances Anne Wister, 
founder of the volunteer committees of the Philadelphia Orchestra. That three of the 
members were in the orchestra playing a full year-round schedule and the fourth was a 
busy freelance musician did not slow them down at all. For all four, the experience of 
chamber music is the ultimate, intimate musical experience that, as Smith said in a 
WHYY television interview, “is what I live to do.” 
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Cartmel Coming Events 
 

Tues   Dec 3       Party Bridge 
      Mah Jongg 

Wed    Dec 4       Cartmel Book Group 
Fri   Dec 6     Holiday Luncheon 
Sat      Dec 7        Cartmel Singles Breakfast 
Tues   Dec 10     Party Bridge 
      Mah Jongg 
Fri       Dec 13     No Frills—Broude 
Tues   Dec 17    Men’s Coffee 
      Party Bridge 
      Mah Jongg 
There will be No Mah Jongg or Party Bridge on 
Christmas Eve and New Year’s Eve 
Tues   Dec 31    New Year’s Eve Party 
Sat   Jan 4       Cartmel Singles Breakfast 
Wed   Jan 7    Party Bridge 
      Mah Jongg 
Wed   Jan 8    Cartmel Book Group 
Fri   Jan 10    No Frills-Schappell/Reed 
Wed   Jan 14    Party Bridge 
      Mah Jongg 
Wed   Jan 21    Party Bridge 
      Mah Jongg 
Fri  Jan 24      No Frills– To Be Determined 
Thurs  Jan  26   Men’s Coffee Group 
Wed   Jan 28    Party Bridge 
      Mah Jongg 

Regularly Scheduled Activities: 
Cartmel Singles Breakfast gathers every first Saturday 
at 8:15 am, Crosslands Café.  Just come. 
Cartmel American Standard Mah Jongg meets every 
Tuesday at 2:30 pm. Will teach new players. Contact - 
Ellen Strober.  

  

Happy Birthday 
                        

        Jean Conary Dec  5 
        Nancy Donahue Dec 18 
        Colin Johnstone Dec 19 
        Kammy Franz Dec 23  
 Claudia Silvia Dec 24 
        Fiona Allison Jan  8 
 Joyce Parrett Jan 13 
 Sylvia Tarzanin Jan 15 
 Donna Edwards Jan 18 
 Bob Cole Jan 28 

 
AFTERNOON DAYTIME 

BRIDGE TUESDAYS   
1:00 p.m. Wm. Penn Lounge 
     Recently, I was reading 
about an eleven-year-old boy 
who was watching his mother 

play the game on their family’s computer. He became 
so interested that his mother took him to her bridge 
class. His response was, “I think this game is like 
chess. It makes you think differently. You have to 
practice good thinking, and it will help your common 
sense.”  
     If you are a bridge-playing residents it is hoped that 
you can find a game to fit your skill level. The daytime 
party bridge may be just the right cold weather activity 
you’re looking for. So, if you do play bridge, come 
and join us. We look forward to welcoming you. 
     In order to have the correct number of players, ad-
vance notice is appreciated. Call Marie “Denny” 
Schreyer at 610-388-2563 to sign up. 

Cartmel Volunteer 
 

     Residents can dress in style thanks to volunteers 
like Sandy Slaymaker who search out comfortable, 
fashionable clothing items for the Sunflower Shop.  
Look sometime when you are in search of a new 
blouse, jacket, or hat.  And don’t forget any of the 
other helpful things for sale there. Thanks, Sandy, 
for using your great taste in this volunteer capacity.    

 

Cartmel Book Club 
 

     December meeting at Ellerslie, Wednesday, De-
cember 4th, 3 pm. Discussion of the works of Toni 
Morrison. 
     January meeting at #11 Ingleton Circle, Wed. Jan-
uary 8th, 3 pm. Discussion of Exit West by Mohsin 
Hamid. 
     New members are welcome. Contact Wynne 
Milner, 610-692-7006, wynne.milner@gmail.com. 


