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From the President 
 

The Powder Trust and Three Cousins 
 

     Two inventions in the explosives field oc-

curred in the years before the Civil War: gun-

cotton and nitroglycerine.  Each resulted in 

huge unplanned explosions when not handled 

correctly, and the world was not yet able to 

use them safely. Finally about 1866 Alfred 

Nobel learned how to make dynamite from 

nitroglycerine. 

     The effect of dynamite on the explosives 

market and “dog-eat-dog” practices in the 

powder market combined to create chaos.  

General Henry DuPont negotiated with the 

other large black powder companies to create 

the Gunpowder Trade Assoc. of the U. S. The 

so-called “Powder Trust” set prices that 

seemed to satisfy everyone and market peace 

resulted. In the panic of 1873 which lasted for six years, DuPont 

was able to purchase many powder companies simply because 

DuPont had money.   

     Henry died in 1889 and Eugene became 

the senior partner. Of necessity, very capable 

outsiders were brought in to manage new 

plant sites and businesses. DuPont had really 

become too big to be managed by a senior 

partner and in 1899 the company was incor-

porated. But when Eugene died in 1902, there 

was no successor, so sale to a rival company 

was planned. However, Alfred I. duPont, three generations re-
(Continued on page 2) 
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 Monday, February 24, 3:00 p.m.  
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 Finally, during this record breaking cold winter, 

we suggest during the severe cold nights opening 

up all cabinet doors where you have a sink.  This 

will allow warm air to flow near your water lines. 
 

John Yost 

Director of Operations 

moved from the founder, took the initiative and 

proposed to buy the Company with two cousins, 

Coleman and Pierre. The family quickly accepted 

their quite reasonable terms. Truly, these three 

were in the right place at the right time with the 

talents and the experience to succeed at the ages 

of 32, 37 and 38. 

     Within a few years the shape of the modern 

DuPont Company began to appear: research labs, 

technical service for customers, pensions, bonuses 

for the best employees, company leadership by 

the Executive Committee, and research into prod-

ucts beyond explosives. 

 Finally in 1907 the powder business caused an 

anti-trust suit to be brought by the Government.  

In June 1911 the Supreme Court declared DuPont 

in violation of the Sherman Act. In 1912 the Court 

ordered all but the military powder business be 

divided between DuPont, Atlas, and Hercules, so 

the Powder Trust became history. 

 

Art Joyce 

(Continued from page 1) 

 

KCC Administrative Report 
 

 The biggest news is that through a thorough 

search which included residents from all four 

communities and staff, Phil DeBaun announced 

that Meg Lemley has accepted the position of 

KCC Chief Operating Officer.  Meg brings 25 

years of senior care experience including being an 

Executive Director of a CCRC in Virginia. 

 Meg will officially join us sometime in mid- 

March.  Prior to that Phil will announce “meet 

and greet” sessions as Meg will be in town from 

time to time.  We all welcome Meg and are excit-

ed to have her as a part of our Management Team. 

 Radon testing was completed, and there are a 

few homes that qualify for radon mitigation.  No 

severe levels were found but mitigation will occur 

to those homes that are above the acceptable lev-

el.  Residents whose homes require mitigation 

will have plenty of notice from KCC Maintenance 

Department. 

 

Housebound? Need Groceries?  
Peapod and Telegrocers Deliver to Your Home 

 

     Placing an order with on-line grocer Peapod at 

www.peapod.com is as easy as pie. Peapod sells 

and delivers all products that are available in a 

full service supermarket. These include such 

items as fresh produce, meats, baked goods, pre-

pared foods, health and beauty aids, and much 

more. 

     Peapod’s prices are comparable to supermar-

ket prices. Each week Peapod offers a wide range 

of specials.  For example, as of this writing broc-

coli crowns were on sale for $.75 per pound, 

about half the usual price.  Giant is the supplier 

for Peapod in Southeast Pennsylvania. Therefore 

the Giant store brands are sold on the site as well 

as the usual name brands. 

     Peapod has a delivery charge starting at $9.95 

for orders under $75. It decreases with the size of 

the order down to $7.95 for orders over $100.  

Deliveries can usually be scheduled for the next 

day within a two hour time slot of your choice.  

Various promotions can be found on the Peapod 

web site. A $15 discount on the first order is al-

ways available. 

Telegrocers (888-902-7467) 
     Folks who do not have internet access can use 

Telegrocers to order Peapod groceries by phone.  

Telegrocers is an independent company founded 

by a disabled man who perceived a need for this 

service. There is a surcharge for the service start-

ing at $7.50 per order. Telegrocers has many loy-

al customers among shut-ins who do not wish to 

be dependent on their relatives and friends for 

grocery shopping. 
 

Hedy Knoth 

http://www.peapod.com/
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The Nature of Things 
The Vultures Among Us 

 
     No, not the human kind; we’re talking about 

the avian kind that circle, usually as a group, 

gracefully and effortlessly above Cartmel all year 

round with their wings cocked slightly in a V, 

hunting for a free lunch. No, Cartmel Walkers, 

you are not at risk, for they are strictly carrion eat-

ers, feeding only on dead animals. 

     As graceful as they are in flight, when they 

come down at night to 

roost together in the near-

est sizable tree it becomes 

more apparent that they 

are among nature’s ugliest 

critters, black and bulky 

with hooked flesh-tearing 

beaks and completely 

featherless heads and 

necks. (That lack of feath-

ers is said to help them 

keep tidy when they are 

feasting inside a large carcass.)  

     There are two species of North American vul-

ture (as kids, we called both of them buzzards), 

and we have both 

here. Found through-

out the U.S., the more 

common species here 

is the Turkey Vulture, 

which is easily identi-

fied overhead by the 

fact that in flight the 

rear half of the wing is slightly lighter in color 

(almost silvery) than the front half which is black. 

The naked red head and neck are difficult to dis-

tinguish except at very close range.  The Black 

Vulture, which lives only in the eastern U.S., is a 

little smaller and chunkier and has a light patch at 

the end of all-black wings. The naked head and 

neck are all black. The distinction between the 

two species is quite simple based on the wing pat-

terns.  Despite the bad rap for their looks, vultures 

provide a very useful service in being nature’s 

garbage men, cleaning up--i.e. eating--any animal 

that dies. Neither can sing a note or even make a 

sound, but they do have another 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

redeeming feature, loyalty; both species are mo-

nogamous and mate for life. 

     They may be homely, but they are useful 

members of the community who deserve our re-

spect, if not affection. 

 

Joan and Fritz Hinz 
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Turkey Vulture 

Turkey Vulture in Flight 

Black Vulture 
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Meadow and Woods 
Invasives 

 

We know that our environment is undergoing 

constant change as a result of seismic activity, 

climate and the impact of human beings. Indians 

burnt large areas of woodland to facilitate hunt-

ing. Early settlers cut down trees not only to pro-

duce fields for crop and animal production but to 

produce the timber for dwellings and fuel for 

heating homes, cooking and industry. 

 Each change provides the opportunity for dif-

ferent plants to flourish. Settlers brought with 

them not only the seeds of their cereals and vege-

tables but of the weeds that were associated with 

them. Today we are much stricter about seed and 

plant purity but 

weeds or “plants out 

of place” were intro-

duced as settlers 

brought their crop 

seeds and plants 

from all over the 

world. 

 Many plants were also introduced because 

they were attractive such as Japanese Honeysuck-

le with its fragrant and beautiful flowers. Its fast 

and aggressive growth has resulted in displace-

ment of local species. Another Asian introduc-

tion, Multiflora Rose, was considered valuable for 

erosion control and was promoted as a “living 

fence” for livestock. 

The hips are sought by 

birds which spread the 

seeds both in fields and 

woodlands. It has also 

become a serious inva-

sive weed and is listed 

as a Noxious Weed in 

Pennsylvania and several other states. Both spe-

cies are particularly serious in disturbed land and 

on the edges of woodlands. We can attest to that 

at Cartmel! 

 Mile-a-Minute is a more recent invasive and 

still somewhat local as it was first found in York 

in the 1930s but has now spread 300 miles. It is 

an annual whereas the 

two previous species are 

perennial, can grow six 

inches a day and the plen-

tiful deep blue fruit-like 

seeds are carried by birds. 

You will have seen it 

alongside our meadow 

smothering the bushes and trees.  

 Another invasive species, this time a grass, is 

the very widespread stiltgrass which invades 

many habitats from full sun to deep shade. It in-

vades disturbed areas, grows densely and tends to 

displace any native plants. It spreads fast since 

each plant can produce 100-1,000 seeds. 

 Common factors of 

invasives are aggressive 

growth and production of 

lots of seeds which are 

spread by birds, animals 

and water. They are most 

common in disturbed areas 

and along the edges of 

woodlands, roads and other cleared areas. 

 Not all introduced plants are considered inva-

sive as literally thousands of plants have been in-

troduced from outside the continent and most of 

them are not considered as invasive because they 

co-exist with native species. Invasive plants dis-

rupt native species and change the natural ecosys-

tem. It is estimated that the total costs of intro-

duced weeds are estimated at around $27 billion 

annually. 

 Hopefully you have concluded that attractive 

as many of these invasive may appear, they dis-

rupt our native flora, resulting in adverse impact 

on the natural ecosystem. Ideally we recognize 

their “evil intentions” early on and don’t let them 

get established, but this very rarely happens. So 

the next article will attempt to explore in more 

detail the damage that invasives cause and the fi-

nal article will cover what can be done to control 

or at least manage these undesirable species. 

 

Duncan Allison 

Multiflora Rose 

Mile-a-Minute Weed 

Japanese Stilt Grass 
Japanese Honeysuckle 
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Cartmel 
Past, Present and Future 

A Series 
 

 

Old Stone 
by  

Mary Torrans 
 

     The original 

tract of land was 

extensive and 

included portions 

in Pennsbury and 

Pocopson Town-

ship.  The Penn 

land grant papers 

reside with the house two houses west of Old 

Stone.  The maps of 1800 show the owner as 

Stephen Webb.  This land included an area along 

routes 926 and 52 to the east boundary of what is 

now Cartmel.  Divisions have occurred since.  

We knew the owners of Penngate (The original 

Penn grant house).  Russell and Katherine Ap-

plegate purchased in 1938, their home and the 

land, including the Cartmel property, also the 

Scott property which in 1800 was owned by Wil-

liam Webb.  The land east of Cartmel to 

Parkersville Rd. was owned by Isaac Webb.   

 About 1940 the Applegates sold 40 acres and 

the farm house to Catherine and Philip Brown.  

We purchased this in 1959, then added 20 acres 

in 1966.  The house and land between us and the 

Clements (Penngate) was owned by Russell Ap-

plegate Jr. deeded from his mother and father.  In 

1970, He sold to Lewis Ledyard Jr. who still re-

sides there.  The Scott property was purchased 

from the Lytons, 2 year owners who had acquired 

it from the Applegates.  Old Stone was named by 

the Browns, we like the name.  The old house 

was remodeled and rebuilt in 1940-1.  A chimney 

piece gives the date 1941 on the front of the liv-

ing room chimney. 

 The main house belonging to the Clements 

was restored and remodeled by the Applegates.

 The work was done by builder Paul Hannum 

from Kennett Square.  Old Stone was restored by 

Paul’s son, Harold, a builder and architect.  Both 

were careful, skillful people who employed oth-

ers of the same caliber.  Originally Old Stone was 

a small farmhouse of stone.  The present living 

room was two rooms with the front door located 

where the side door to the terrace is presently.  

We presume the old kitchen was located where 

our present dining room is.  The kitchen wing, 

den and porch were added in 1940-1.  Then in 

1980, we added a room to the rear of the kitchen 

which serves now as chief living area.  The cellar 

shows the original foundation which makes the 

new additions easy to determine.  The old walls 

are about 18” thick.  There is a safe in the cellar.  

The vault door came from the old Kennett bank 

and was installed by the Browns.  It has served us 

well. 

 The old lane came from the top of the hill 

(Ingleton Circle) and wound down to the west 

side of the house.  We found an old barn founda-

tion about where the Worths/Hoffman’s reci-

dences are.   

 The deer have always loved down the hill 

from there.  You can see the matted down area 

where they collect.  In walking you may find an 

old water hole from springs in the area.  The Ap-

plegates filled their pool from it.  There are, also, 

horse trails cut through by our daughter’s pony 

club.   

     The contours have been changed somewhat. 
(continued on page 6) 
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While working on the CRA Archives,  I ran 

across a history of Old Stone written by Mary 

Torrans for the October 4, 1991 issue of The 

Cartmel Courier.  Mary and her husband, Da-

vid, sold the property to Kendal Corporation for 

development as Cartmel and subsequently lived 

in Old Stone as part of the Cartmel community 

for many years.  The article which follows ver-

batim provides her history of the home and sur-

rounding area.  Even though part of it was re-

published in 2011, with all the current discus-

sion about Old Stone, Wynne and I thought it 

was worth reprinting.  Hope you agree.   

Cathy Elder 
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(continued from page 5) 
We farmed the front field and the two behind Old 

Stone, good top soil there if had been saved by 

the construction crew. 

 The woods were filled with dogwoods in the 

Lonsdale area and up the hill now the Ulverston 

circle.  The lower part was kept mowed.  General 

Landscaping and the trees were planted about 

1941.  The chief problem was containing the 

trees and shrubs.  We removed several trees, 

pruned a lot and planted some of our favorites. 

 Gardening was one of David’s interests. In 

1990, a copper beech tree was planted at the side 

of his garden in his memory. 

 A special effort was made in gardening and 

landscaping the property in 1963, for Chester 

County Day.  Fifteen hundred people came to 

enjoy the house and grounds.  For that day a 

friend and I made thirth-three flower arrange-

ments.  It was an enjoyable experience, the visi-

tors appreciative and interested. 

 Another large effort was put forth in 1970 for 

our daughters double wedding.  The reception for 

400 people was held in the yard north and west 

of the house.  It was a memorable and lovely oc-

casion. 

 The house has known many happy hours for 

us and has been a joyous experience.  With the 

sale of the property in 1986 and the advent of 

new fine neighbors the pleasure continues. 

 

Caring  
Committee 

 
 We are so thankful that Dianne Vaughan is 

doing so well after her fall.  She is coming home 

on January 31.  Molly, her dog, is there waiting 

for her.  She has a dog sitter who comes in two 

or three times a day.  Diane has had lots of visi-

tors; thank you neighbors and friends for car-

ing.  We are looking forward to Dianne’s home-

coming. 

 Just a reminder - the Driving Committee and 

the Cartmel Companion Committee are both 

working hard to update the information provided 

to the community. Meanwhile, if you need a ride 

to the doctor, dentist, or store, Rover is available 

at $.75 a ride each way. Please give Rover ad-

vanced notice, 484-696-3854.  If you should 

have an emergency please call Nancy Camp. 

 

Loretta Knight 
 

Happy Birthday 
 

Charles Strahan Feb 06 

Ferd Thun Feb 06 

Betsy Turner Feb  07 

Walter Pusey Feb 13 

Ed Cluff Feb 14 

Nan Naeve Feb 14 

Duncan Allison Feb 19 

Connie Schappell Feb 20 

Betsy Young Feb 24 

Dorothy Dyck Mar 02 

Carolyn Johnston Mar 07 

 

Winter Visits Cartmel Again! 
Photo by Wynne Wharry 
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    Now that we’ve run this column for several months, we would very much 

appreciate feedback from the community.  Is this column useful to you?  Does 

it cover the right kinds of events?  Are there local activities or events that should be included but haven’t 

been? Please call 484-770-8442 or e-mail cathyelder@yahoo.com with your thoughts and reactions.  

Many thanks.  
 

Brandywine River Museum   1 Hoffman's Mill Rd, Chadds Ford, PA  19317 (off Rte. 1 S) 

 Two new exhibits are opening on Jan. 25: 

  N.C. Wyeth’s America in the Making.  Curator’s talk on the exhibit: Jan. 29 at 2 p.m. 

  A Date with Art: The Business of Illustrated Calendars  Includes works by Howard Pyle,  

        Maxfield Parrish, Norman Rockwell and N.C. Wyeth. 

 Free for members; $8 for seniors. Free admission for all on Sunday mornings 9:30 a.m. to noon. 

 

Winterthur Museum  New exhibit opening on Mar. 1, 2014: 

 The Costumes of Downton Abbey.   

  Timed admission tickets will be required.  Members can make reservations by visiting  

  Winterthur.org/admission or calling 302-888-4600 starting Jan. 28, 2014.  

  Non member tickets available starting Feb. 4.  
 

Philadelphia Flower Show  PA Convention Center, 12th & Arch Street, Philadelphia, PA 

 Tickets are available at theflowershow.com. The price is $27 if purchased online; $32 if purchased on 

 site. The theme this year is Articulture: Where Art Meets Horticulture.  Floral and garden designers at 

 the show will take their inspiration from works of art.   

 The Stoney-Bank Nursery and Brandywine River Museum have collaborated to create “The Beauty of 

 the Brandywine”, a garden featuring the work of all three Wyeths.  The Museum is sponsoring 3 bus 

 trips for members to the Philadelphia Flower Show. 

  Sun Mar. 2  9 a.m. - 3 p.m.  The cost is $70 and includes transportation, 

  Tue Mar. 4  9 a.m. - 3 p.m.  admission, a snack and a informative  

   Fri Mar. 7  3 p.m. - 9 p.m.  speaker. 

 Contact Rebecca Bucci at 610-388-8112 to reserve space.  

 

Chester County Historical Society  225 N. High Street, West Chester, PA 

 History center is open from 9:30 am to 4:30 pm.  Admission costs $5 for seniors.  

 

 Exhibit:  Profiles: Chester County Clothing in the 1800s 

  Clothing from the CCHS collection show the contrast between Quaker plain dress and fashionable 

  wear that distinguish the wearer’s place in the community.  The collection also illustrates how ad-

  vances in chemical dyes and styles of clothing played an important role in women’s health.  

 Symposium: Elegant and Everyday  Saturday, April 12, 2014      8:30 a.m. - 4:15 p.m. 

  Lectures by nationally recognized scholars on American clothing history along with behind the 

  scenes tours of the collection. Register by calling 610-692-4800.   

  Members: $40; $50 non-members 
  

mailto:cathyelder@yahoo.com


 

February 2014  8 

 

Cartmel Coming Events 
 

Sat Feb 1 Singles Breakfast 

Tues Feb 4 Party Bridge - Host E. Cluff 

Wed Feb 5 Cartmel Book group 

Tues Feb 11 Party Bridge - Host C. Johnston 

Fri Feb 14 No Frills - Hosts Edwards 

Tues Feb 18  Party Bridge - Host  J. Allcock 

Wed Feb 19 Duplicate Bridge - Host  

   Brookes 

Mon Feb 24 CRA Meeting 

Tues Feb 25 Party Bridge - Host D. Sarr 

Fri Feb 28 No Frills - Hosts Neufelds 

 

Sat Mar 1 Singles Breakfast 

Tues Mar 4 Party Bridge - Host TBA 

Wed Mar 5 Cartmel Book Group 

Tues Mar 11 Party Bridge - Host TBA 

Fri Mar 14 No Frills - Hosts MacKeands 

 
 

Regularly Scheduled Activities 
 
 

No Frills Get Togethers - Usually Second and 

fourth Fridays at 5:00 - 6:30 p.m. 

 

Daytime Party Bridge - Every Tuesday at 1:30 

p.m. in the William Penn Lounge.  Advance reser-

vations required.  Contact - Dottie Sarr. 

 

Cartmel Duplicate Bridge meets every third 

Wednesday at 1:00 p.m. except during June, July 

and August.  Advance reservations required.  

Contact -  Bev or Sid Brookes. 

 

The Cartmel Book Group meets every first 

Wednesday at 3:00 p.m. in the Lucretia Mott Cen-

ter at Crosslands.  No reservations required.  Con-

tact - Cathy Elder. 

 

Cartmel Singles Breakfast gathers every first 

Saturday at 8:15 a.m., Crosslands Café.  Just 

come. 

 

 

    Perfect Plumped Prunes 
 

     When the small purplish black 

freestone plums are dried they 

become prunes. It is not uncom-

mon to label and market prunes as dried plums. 

When these delicious plums are dried in the sun 

or with hot air, they have a higher sugar, nutrient 

and calorie count. Upon drying, the fiber content 

increases and the flavor intensifies. Any dried 

fruit can be hydrated in water or juice, but red 

wine and Armagnac (apple brandy) are used in 

this recipe. 

Ingredients: 
 

2 cups dry red wine 

¾ cup sugar 

2 - 12 ounce containers pitted prunes 

1 cup Armagnac or brandy of choice 
 

     In a stainless steel pan, combine wine and sug-

ar. Bring the mixture to a boil, boil for 1 minute 

and stir until the sugar has dissolved. Add the 

prunes and Armagnac, cover and simmer for 15 

minutes.  Into a 1 ½ quart glass or ceramic con-

tainer, spoon the plumped prunes and the deli-

cious liquid.  After the prunes have cooled, cover 

and refrigerate. 

  To serve, place a scoop of vanilla ice cream 

in a pretty stemmed glass. Top with 3, 4 or more 

prunes and some juice. 

 These prunes are so tasty that they are a deli-

cious snack. Enjoy! 
 

Connie Schappell 

Social Committee 
  

No Frills Dates 
 

 Feb 14 Mac and Donna Edwards  

  Feb 28 Sandy and Barry Neufeld  

      Mar 14 Anna Marie and Crawford  

    MacKeand 
 

 Dianne Vaughan  and  Connie Schappell 


