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Cartmel Courier 
 Volume XXIX, Issue 8                                                                               May 2016 

In This Issue 

From the President 
 

      Since only a few Cartmelians were 
able to attend the PennDOT public meet-
ing on the Pocopson Bridge project on 
March 30th, I am using this month’s Pres-
ident’s Column to report to the communi-
ty on this project that will directly impact 

us next year. 

 Details on the actual construction part of the project remain pretty 
much the same as the last meeting in 2014.  For those unfamiliar 
with the project, it really consists of three parts: 
 

 Replace the bridge on SR 926 that crosses the Brandywine at 
Pocopson. 

 Raise the roadbed between the bridge and the railroad tracks to 
avoid most flooding. 

 Build a causeway on SR926/Creek Road across Radley Run that 
will raise the roadbed sufficiently to avoid most flooding inci-
dents and relocate one of the intersections of Creek Road and 
SR926 

 

 The design for this three-part project has not changed dramatical-
ly since the 2014 presentation.  The bridge and causeway have had 
some cosmetic design changes to lessen their visual impact and sup-
posedly “blend into the surroundings” better. 
 The biggest change in the project is the construction time line and 
the length of time that SR926 and Creek Road will be closed.  Ini-
tially the closures were projected to be for 18 months.  However, 
current plans call for a closure that will last six months.  This will                   
be accomplished by having a six day, 10 hours/day work schedule.   
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From the President (continued from page 1) 
The project is to be completed by Labor Day 2017.   The timeline is  as follows: 
 

 Contract let in Fall 2016 

 Construction to begin early 2017 
 SR926 (not Creek Road) detour Winter/Summer 2017 
 Creek Road detour Summer 2017 
 

 While this very aggressive construction schedule met with considerable skepticism by the audience, espe-
cially given the delay on the Route 52 roundabout and the Birmingham Road bridge replacement, Penn-
DOT insisted it was doable.  PennDOT indicated that there were substantial penalties for the contractor for 
failure to complete the project by Labor Day 2017. 
 The detour and contingency plans related to the detour generated the most discussion, especially given 
the fiasco of the Route 52 roundabout detour.  The “official” detour is Route 202 to Route 1 to Route 52.  
Residents are concerned that the local roads will not be able to handle the traffic for the “unofficial de-
tours” that locals will use, especially the Lenape (Route 52) bridge.  Most believe that travelers will find 
other routes that will adversely impact neighborhoods, as happened with the recent Route 52 roundabout 
detour.  To ameliorate the problem, PennDOT plans to install a traffic light at Pocopson Road and Route 
52, add a right turn lane at Pocopson Road and 926 (in front of Brandywine Hardware) and install CCTV 
cameras at major intersections on the detour route to monitor traffic flow and change the traffic light pat-
tern when necessary. 
 Residents’ major concern, repeated often, was large trucks attempting to use the SR52 bridge and getting 
stuck  (as periodically happens now -- check out what happened to the stone side on the bridge recently, 
which had only recently been repaired from a previous encounter with an 18 wheeler).  One solution sug-
gested was the more rigorous enforcement of the weight and length restriction by stationing a police officer 
at the site during construction. 
 The bottom line is that, no matter what, we are going to be inconvenienced during the Winter/Summer of 
2017.  However, instead of a year’s worth of detours, it is only going to be six months!  It is time to get out 
the maps and figure out how to use Brinton’s Bridge, Birmingham, and Parkersville Roads and shortcuts 
through Radley Run—exactly what the public said would happen. 
The official PennDOT website for the project is:          PA926.com 

 

George Franz 

Happy  
Birthday! 

 
 
 Mary Breneman           May 12  
 Bev Brookes           May 13  
 Carl Nieberle           May 14 
         Johanne Strahan May 14                                  
 Betsy Pusey May 18 
 Charmaine Gates May 21  
 Jean Hauser                     May 27 
 Cindy Arrouet                 May 31 
 June Lunney June 01 
 Renée Overholser June 09 

“No Frills” at  
Drs Johnstone and Fong’s 
Photo by Wynne Wharry 

 

Social Committee 
 

     By now you have received your invitation to 
our annual Spring Lunch-
eon on May 23rd.  A won-
derful menu has been 
planned for us and both 
entrée choices are deli-
cious. Your decision could 
be a difficult one.  I’ll look 
forward to seeing you in 
the William Penn Lounge  
at 12:30 p.m.   “No Frills”  
continues to be enjoyed by all attendees.  What a 
perfect way to keep in touch and have fun with 
some of the wonderful people living here. Thanks 
to all of the hosts and hostesses who make it hap-
pen. 

 

Connie Schappell 
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Bluebird Patrol 
 

     Our warm Spring 
has inspired the 
bluebirds to start ear-
ly this year.  At a 
point in the season 
when we normally 
would have just a 
few wisps of straw, 
we have full nests at 
three units (Allison, 

Knoth and Old Stone) and nests with bluebird eggs 
at five (Arrouet, Cole, Feissner, Old Stone, and Tay-
lor). Let’s hope that this head start allows our blue-
birds, the pacifists of the bird world, to fledge more 
offspring this year.  None of the other birds we usu-
ally see in our boxes are active yet.   The barn swal-
lows have just arrived and are busy swooping up in-
sects in the meadow.  They are likely to be happy 
with one or more of the open houses and won’t com-
pete with the bluebirds.  Our true villains, the wrens, 
haven’t shown up either.  Maybe we can encourage 
them to stay in the woods.  Anyway, let’s all send 
good vibes in the bluebirds’ direction - even you, 
Hedy!  
 

Cathy Elder 

 

Restaurant Review 
 

 Three Cartmelians dined at El Ranchero, a byob 
at 305 W. State Street in 
Kennett Square, phone 
(610) 925-0122. They do 
not take reservations but 
are open for lunch and 
dinner seven days a 
week. We went on a 

week night, although there were "weekend only" 
specials, such as pozole, menudo and barbacoa, 
which we missed. We had chosen this non-chain 
Mexican restaurant in hopes of authenticity. The 
spacious interior was filled with Mexican decora-
tive clichés, from the faux saltillo tile floor to the 
aloe plants, serape striped oilcloth table cover-
ings, and canned Mariachi music. We looked for 
a table with natural light, but finding none, settled 
for one with a hanging lamp overhead. The menu 
was fairly extensive. We chose gorditas rellenas 
(chubby tortillas, like pita pockets), filled with 
chorizo sausage, a nightly special of three fish 
tacos, and a molcajete (lava stone bowl filled 
with meats, shrimp, and nopalito cactus strips in a 
broth). The gorditas and tacos came with identical 
portions of rice and refried beans. The molcajete 
was accompanied by a salad and rice. We were 
the only patrons initially, although several other 
parties arrived while we were eating. There was 
only one waitress, who was pleasant, but whose 
limited English led to a few mix-ups. She asked 
whether we wanted corn or flour tortillas, but alt-
hough we chose corn, got flour instead. (They 
were delicious, nevertheless, like crepes.) Our 
molcajete diner requested that her dish be made 
without spice, but got an extremely spicy sauce 
inundating her meal. Our diner bravely ate it all, 
but I would have had to send it back. The diner 
was glad she had ordered it, but said she would 
not necessarily do so again. Between my three 
fish tacos there was only one piece of fish recog-
nizable as such. The rest were filled with tiny bits 
of fried stuff, topped off with diced tomatoes, on-
ions and shredded lettuce. Compared to the fish 
tacos I had recently eaten in Mexico, these were 
disappointing, especially since they were a night-
ly “special" and we were the first customers of 
the night. The gorditas were judged to be flavor-
ful.  Our bill came to $42 with tax, or $17 apiece 
when we added the tip. The range of choices was  

(continued on page 4) 

Cartmel Courier 
 

The Courier is published monthly (except during July, August 
and December) by the residents of Cartmel, Kennett Square, 
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Cartmel Tree of the Month 
 Seven-Son Flower Tree  

Heptaconium miconioides (caprifoliaceae) 

 

     The seven-son flower tree was first collected by 
Wilson of Hupei Province, China, in 1907; hence, 
its nativity is China.  Ten years later it was classi-
fied by Rheder at Arnold Arboretum but it never 
attracted others and virtually disappeared from hor-
ticulture.  Then in 1980 during the Sino-American 

Botanical Expedition the seven-
son tree was rediscovered after 
being nearly extinct.  Today its 
survival is hopeful as it is reintro-
duced into horticulture. 
     The fragrant seven-son tree is 
so named because of its late sum-
mer seven tiny flowers.  Of more 
interest to many people are the 
pinkish-reddish sepals that remain 
after the flower petals drop, ap-

pearing as a second bloom.  As a tree, it grows to an 
irregular, multi-trunked, upright height of 15-20 
feet in full sun (at least 6 hours a day).  As a shrub 
its fast to moderate growth is 8-10 feet.  It has year 
round interest as a deciduous tree that exfoliates 
(peels) its tan colored bark in long strips, but is 
most interesting in autumn to mid winter when it 
also attracts butterflies and hummingbirds. 
 Heptacodium miconioides 
is hardy to zone 5 and likes 
an acidic soil that is moist 
but well drained.  It is 
drought and salt tolerant 
and is frequently used as a 
patio or sidewalk specimen 
or in a mixed border.  It has 
no known serious pests or 
diseases.  Very early spring 
or very late autumn pruning is recommended.   Hor-
ticulturists collect its seeds for propagation purpos-
es. 
 The seven-son flower tree can be seen in my side 
yard and is very attractive in its flowering season.  I 
found one tree located at Longwood Gardens oppo-
site the rose garden.  Stop by and enjoy this rare 
specimen! 

 
Joyce Parrett 

 
 

Photo by  
Sandy Neufeld 

Leaves, flowers and sepals 
Photo from the internet 

 
Landscape  
Committee 

 

     Cartmel’s campus is in   
bloom! The landscape is alive 
with color! 
Entrance Update - Casey in-

stalled 2 weeping cut-leaf Japanese Maples 
(Crimson Queen) in the entrance planter boxes as 
well as a holly in the corner of the west wall.  The 
committee will work with Casey to discuss planting 
annuals and perennials for seasonal color and inter-
est.  
 Scott Arboretum Tour May 5th - many thanks to 
Mac and Donna Edwards for organizing this 
very special tour of the  Arboretum at Swarthmore 
College.  
 

Sandy Neufeld 

Our newly planted  
entrance. 

Photo by Sandy Neufeld 

Restaurant Review  (continued from page 3) 

slightly above average, but ambience, service, and 
the food itself was average. 
 One of our group would return and recommend 
this restaurant to friends, the other two were less 
enthusiastic.  If you would like to participate in fu-
ture restaurant reviews please contact Ellen Strob-
er at estrobermd@gmail.com 
 

Ellen Strober 

Cartmel Cooks 
 

 The Cartmel Cooks are alive and cooking.  For 
those of you new to the community, this is a group 
ready and willing to provide a meal or two in the 
case of a temporary set back (illness, injury or 
loss).  All you need to do is to alert the cooks of 
your situation by contacting Kammy Franz or the 
chair of the Caring Committee, Johanne Strahan.  
They will arrange the rest. 
 The current list of those willing to take part in 
this method of caring is becoming outdated.  
Therefore, if you are willing to be a ‘Cartmel 
Cook”, please let Kammy know - EVEN IF YOU 
THINK YOUR NAME IS ALREADY ON THE 
LIST. 
 Also, if you experience a temporary situation in 
which a meal or two, prepared by a caring neigh-
bor, would be of help, DO NOT HESITATE to 
contact Kammy or Johanne. 
 

Kammy Franz 

https://en.wikipedia.org/wiki/Caprifoliaceae
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Hide it Under a Bushel?  NO!  
 

     We are blessed to live in a 
community of accomplished 
people who are quite modest 
about sharing their professional 
achievements.  But, that doesn’t mean we don’t 
want to acknowledge and celebrate our neighbors 

when they win outstanding and 
well deserved recognition.  So, 
because she won’t tell you, we 
thought you’d like to know that 
June Lunney, PhD, RN, re-
ceived the Vanguard Award 
from the Hospice and Palliative 
Nurses Association at their an-
nual meeting with the American 
Academy of Hospice and Palli-
ative Physicians in Chicago last 

March.  The Vanguard, as the Association’s highest 
award, is given to someone who has “led the way” 
nationally in hospice and palliative care.  In June’s 
case, the award acknowl-
edges her impact on fed-
eral policy and support 
for research on end-of-
life issues, her leadership 
of multiple national com-
mittees and task forces 
working to improve care 
as well as her own re-
search publications.   
 June, we’re proud to 
know you!   

 
Cathy Elder 

June at the conference 

June with her son, Kevin, an 
Emergency Room physician and 

her granddaughter,  Naya. 

Dreams 
 

Last night I dreamt I was lost in a familiar land 
where I was searching for expression, for answers, 
for completion … but I was not ready. 
 
The task was set, the place seemed familiar, but the 
path grew murky … I was not ready. 
 
Unsettled by strange shifts along the way, and 
brought up short by the unexpected, I knew I lost 
my way … I was not ready.  

 
Night’s shroud ebbs, morning’s fresh sands 
emerge, and dark shades fade with a new dawn … 
yet I remain unsteady.  
 
Now full awake but tempered with latent dream’s 
caution, day’s tasks await … I am ready. 
 

BILL HAUSER 
  

 

Pete Silvia and the Boiler Room Band 
 

    Every Thursday at noon our own Pete Silvia 
joins the The Boiler Room Band for a foot stompin’ 
bluegrass jam session in the Kendal Game Room.  
Pete plays the banjo.  The other band members are 
KCC employees Scott Bullock, guitar and banjo; 
Ron Pierce, mandolin and guitar; as well as Cross-
lands resident Peter Lane, fiddle.  They jam until 
12:45 p.m. at which time Scott and Ron have to go 
back to work.    Visitors are always welcome.  The 
band likes to have an audience. I attended once and 
thoroughly enjoyed it. I plan to go again. 

   Several years ago Scott and Ron started jamming 
in the Kendal boiler room, hence the origin of the 
group’s name.  Peter and Pete joined later.  The 
band eventually migrated from the boiler room to 
the Game Room.  The band will perform on Mon-
day May 8, at 11:00 a.m. in Crosslands’ Audland 
Lounge.  Residents are welcome to attend. Howev-
er, this concert is primarily for the enjoyment of 
Audland and Firbanks residents. Please bear in 
mind they will have priority to the available seating.   
 

Hedy Knoth 

 

The  
Boiler 

Room Band 

 
Photos by 

Hedy Knoth 

Pete Silvia Pete, Ron, Scott and Peter 
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Sesame Roasted  
Asparagus 

 

  In spring the young sprouts of the 
asparagus plants begin to peek 
through the ground. People appreciate 

this elegant vegetable, green or white, either thin or 
thick. The pencil thin are simply a slim stalk of the 
common green, not younger or more tender than the 
thicker green ones. White asparagus is a thick vari-
ant of the green that is grown in deep mulch with a 
heavy dose of fertilizer.  Since the growing season 
is brief, it is best to buy as soon as asparagus ap-
pears in the market.  To check for freshness, the tips 
should be tightly closed, firm, with a hint of laven-
der color, and the stem needs to be firm and straight 
to insure freshness. If the tips are open and the 
overall color is dull, the asparagus will have a bitter 
taste and will be stringy and soggy.  If possible plan 
to eat the asparagus the day you buy it.  It is best as 
fresh as possible.  If keeping for up to two days, 
store in the refrigerator, trimming the bottom ends  
and placing in an inch of water.  When ready to pre-
pare, wash thoroughly and snap off the tough ends. 

The stalk will break between the tender and tough, 
woody sections as you gently bend the stalk. 
Some cooks prefer to peel the stalks, some to bun-
dle the bunches before cooking. Asparagus can be 
steamed, sautéed, broiled, stir fried or roasted. It 
can be served hot or cold as an appetizer, a side 
dish, or an entrée ingredient.  The following recipe 
mixes soy sauce, sesame oil and sesame seeds to 
create an interesting Asian touch to your dinner. 
Ingredients:                                                       4 
servings 
 

1 pound asparagus spears, trimmed 
2 T dry sherry 
2 T vegetable oil 
1 T soy sauce 
1 T sesame seeds 
1 tsp Asian sesame oil 
a pinch of red pepper flakes 
 

Preheat oven to 450º F. 
 In a large baking dish arrange the asparagus in a 

Meadow and Woods 
 
     We are finally enjoying 
some glorious spring 
weather after one of the 
warmest winters on record. 
I think it is worth quoting 
the two US authorities: 
“Earth's global tempera-

tures in February 2016 were the most abnormally 
warm on record for any month, according to two 
independent analyses from NOAA and NASA. 
 NOAA's global State of the Climate report re-
leased Thursday found February's surface tempera-
ture over the Earth's surface was 1.21 degrees Celsi-
us above the 20th century average, not only crush-
ing the warmest February in the 137 year period of 
record set just one year prior, but also the largest 
temperature anomaly of any month in NOAA's da-
tabase dating to 1880.” 
 No wonder we were all surprised at the unusually 
warm weather and certainly grateful for the low 
electricity bill that month, but it was almost surreal. 
 Now that the trees are in leaf, it is a great time to 
walk the Cartmel trails. Our trail leaders Suzanne 
Van Vechten and Dick Betts have done a great job 
keeping them open and very walkable. There are 
one or two fallen dead trees to step over, but both 
Charlie’s Trail and the North Woods Trail are fine.  
Enjoy! 

Duncan Allison 

single layer. In a small bowl, whisk together the 
sherry, vegetable oil, soy sauce, sesame seeds, sesa-
me oil and pepper flakes.  Drizzle the mixture over 
asparagus, rolling the spears to coat evenly. Roast 
until tender, but do not over bake, 6-8 minutes.  
Serve immediately to four lucky people.   Enjoy! 
 

Connie Schappell 

In Memoriam 
Charles Strahan 

February 6, 1921– April 29, 2016 

Spring ? 4/9/16 
Photo by Wynne Wharry 
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Celebrate National Public Gardens Day  
Fri May 6 

 

Take a picnic to Mt Cuba Center,  
dedicated to the preservation of native plants. 

3120 Barley Mill Road, Hockessin, DE 
Open Wed – Sun, 10 a.m. –  4 p.m.  

Adults: $10      Free on May 6 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Celebrate a spring day on the Chester County Studio Tour.  Meet over 100 local artists as they exhibit 
         their works during this two-day event.       Free.      Preview artists and get maps and routes at: 

www.countystudiotour.com      
Sat May 21 10 a.m. – 6 p.m. or Sun May 22 11 a.m. – 5 p.m. 

 

Renew subscriptions for: 
 

Delaware Theatre Company  
200 Water Street, Wilmington, DE 

Tickets available at  
www.delawaretheatre.org or 

(302) 694-1100    Prices: $150-254  
 

 Sep 14 - Oct 2 The War of the Roses 
 Oct 26 - Nov 13 The City of Conversation 
 Dec 7 - Dec 30 A Christmas Carol 
 Feb 1 - Feb 19 White Guy on the Bus 
 Apr 19 - May 14 Hetty Feather  
 

Compiled by Cathy Elder 
 
 

 

 

Or Chanticleer, a delightful estate  and garden 
786 Church Road, Wayne, PA   

Open Wed - Sun   10 a.m. - 5 p.m. 
Admission: $10 

 

 

Or LaDew Topiary Garden 
3535 Jarrettsville Pike, Monkton, MD 

Gardens, manor house, nature walk and butterfly 
house are open daily 10 a.m.- 5 p.m. 

Seniors $15 

Peoples’ Light and Theatre 
39 Conestoga Road, Malvern, PA 

Tickets available at www.peopleslight.org or  
(610) 644-3500    Prices: $161-259 

 

 Sep 28 - Oct 30 The Mountaintop 
 Nov 16 - Jan 15 Sleeping Beauty: Panto 
 Feb 15 - Mar 12 The Matchmaker 
 Mar 29 - Apr 23 I and You 
 May 3 - June 4 The Miraculous Journey  
     of Edward Tulane 
 June 7 - July 9 Project Dawn 
 July 19 - Aug 13 Moon over Buffalo 

http://www.delawaretheater.org
http://www.peopleslight.org
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Cartmel Coming Events 
 

Tue  May 03 Party Bridge 
Wed May 04 Cartmel Book Group  
Thurs May 05 Scott Arboretum Tour, 10 a.m. 
Sat May 07 Singles  Breakfast 
Tue May 10 Party Bridge 
Tue May 10 Pyxis Piano Quartet  7:30 p.m. 
Wed   May 11    Cartmel Dup. - Host Knoth  
Fri May 13 Shredding Event - Crosslands 
Fri May 13 No Frills - Hosts the Knights 
Tue May 17 Party Bridge   
Mon May 23 Cartmel Spring Luncheon 
Tue May 24 Party Bridge   
Fri May 27 No Frills - Hosts the Swaseys  
Tue  May 31 Party Bridge   
Sat June 04 Singles Breakfast  
M-F June 6-10 Garage Door Painting Contest 
Fri June 10 No Frills - Host Joyce Parrett 
   

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 reservations 
required.   
Cartmel Duplicate Bridge meets every second  
Wednesday at 1:00 p.m. except during June, July and 
August.  Advance reservations required.  Contact -  
Hedy Knoth or Dorothy Dyck 
The Cartmel Book Group meets every first 
Wednesday at 2:30 p.m. in the Lucretia Mott Center 
at Crosslands.  No reservations required.  Contact - 
Cathy Elder. 
Cartmel Singles Breakfast gathers every first Satur-
day at 8:15 a.m., Crosslands Café.  Just come. 

Cartmel Garage Door  
Painting Contest 

June 6 - 10      
 

 Have a favorite tune?  Think how you might illustrate it 
by painting your interpretation on your garage door.  Water 
based paints and brushes are provided and are available for 
pick up in #28's garage.  Judging by our own Don Al-
laband will take place Friday, June 10th, after 12 
noon.  No special talent needed - just a willingness to have 
fun and participate!  An awards ceremony and "No Frills" 
combination will be held at Joyce Parrett's home begin-
ning at 4 p.m. Let's all sing a happy tune and paint!  

 
Joyce Parrett 

 Property Committee 
 

 Have you all seen our bright red (and they really are 
bright) fire hydrants?  Painting was done at the request 
of Longwood Fire Company to help the visibility of the 
hydrants. 
 Painting of the decks, outside wooden stairs, and steel 
BILCO doors is still on the schedule for this summer.  
An exact date is not yet available. 
 The current KCC budgeted paving plan is to repave 
both sides of Ulverston Drive from the split near the 
entrance to where they rejoin near Old Stone. The area 
where the large puddle does not drain will be dug up 
and new fill added, prior to the paving, to eliminate the 
puddle. Timing of the work will be late May into early 
June for warmer weather. Roads should remain open 
throughout the work. 
 The questions of road widening and additional parking 
remain active concerns. The costs of such major jobs 
make them a hard sell.  Ideas and problems with each 
were discussed at our meeting and a community-wide 
survey was proposed.  All residents should have re-
ceived a copy by now. Please complete and send to me 
to help assess community opinions on roads and park-
ing before we proceed with longer range plans.  A re-
port will be issued. 
 

Sam Wharry 

Caring Committee 
 

 The Caring Committee has been updating the Wel-
come Package and the description of the Caring Com-
mittee to include in the Resident’s Manual (R.M.), giv-
en to you at contract signing. It offers a wealth of infor-
mation, and I highly recommend that you take a look at 
it. I wish I had long ago.        
  John and Wynne Milner, Ed and Nancy Murphy 
and Peggy and Bob Cole, our newest residents, are get-
ting settled and meeting their new neighbors including 
the deer. Peggy Newton, Renée Overholser, and Anna 
Marie and Crawford MacKeand are moving to Cross-
lands, but they will always be Cartmelians. You will 
find their new addresses and phone numbers in the 
Crosslands Directory.   
 At the CRA meeting you were shown the Residents 
Awareness and Emergency Preparedness Guide, a new 
publication with useful and interesting information.  If 
you e-mail me or call with your house number, I will 
place one in your mail box, along with an updated 911 
folder.  Longwood Fire Company also houses the am-
bulance service.  For minimal cost you can become a 
member of the ambulance club which offers many ad-
vantages to members.  Call (610) 388-6880 to learn 
about it or to ask for information to be sent to you.   
 

Johanne Strahan 


