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In This Issue 

From the President   
 

    The extent of Cartmel’s contributions to life at Kendal and Crosslands 
may be one of the under-recognized facts of our community.  Everyone 
appreciates the extent to which we benefit from our proximity to our sister 
communities.  Our access to and use of Kendal-Crosslands facilities is 
highly visible.  We take advantage of the gyms, pools and meeting rooms, 
enjoy the dining facilities, attend performances and presentations, borrow 
from the libraries and, on occasion, avail ourselves of physical therapy or 
skilled nursing, among other things. There is no question that the quality 
of life at Cartmel is greatly enhanced by our proximity to our sister com-
munities.   
    The flow of contributions from Cartmel to Kendal and Crosslands is 
arguably less visible since it happens in committees and other behind-the-
scenes activities. However, an increasing number of Cartmelians are en-
gaged in efforts which organize activities, provide financial support for 
shared facilities, and/or help to coordinate across our communities.   
    With apologies to those I may have missed, here’s a sampling—in no 
particular order—of the current participation by Cartmelians in Kendal 
Crosslands’ resident associations: 
 
Hospice & Hand Massage: Jean Hauser 
Sunshine Shop:  Sandy Slaymaker (buyer), Wynne Wharry (treasurer), 
Hedy Knoth, Dorothy Dyke, Dottie Saar (staff) 
Wood Shop: Pete Silvia 
Pottery Studios: John Fong 
Music Committee: Johanne Strahan 
Short Trips Committee: Spencer Gates 
Forum Committee: Cathy Elder 
Flower Arrangements: George Franz & Cindy Arrouet 
Photography Clubs: Jan Broude, Jim Swasey, Cindy Arrouet, John 

Fong 
Energy Committee: Sam Wharry 
Nature Conservancy: Suzanne Van Vechten 
Choices Collaboration: June Lunney & Cathy Elder 
Swimming Instruction (for Child Care Center): Suzanne Van Vechten 
 
    I encourage anyone who might be interested in doing more at KCC to 
talk with anyone on this list about what they do and get out of these activi-
ties.  I would also appreciate it if anyone I missed on my list will let me 
know.  This information is useful in our contacts with the other resident 
associations. 
    Hoping to see you all at our holiday lunch and wishing you all wonder-
ful time with family and friends over the next month. 
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Cartmel Courier 

 
The Courier is published monthly (except during July, Au-
gust and January) by the residents of Cartmel, Kennett 
Square, PA 19348 and reflects their opinions and views.  

 

Managing Editor - Spencer Gates 
Reporters - Hedy Knoth, Mimi Kroon, Joyce Parrett, Suzanne 
Van Vechten, Trudy Warren 
Columnists - Cathy Elder, June Lunney, Connie Schappell, 
Ellen Strober 
Canine  Poet Laureate:  Sgt. Lewis  
Layout/Design  - Ruth Joyce,  Hedy Knoth, Wynne Wharry 
Copy Editors - Dick Betts, Frieda Hopkins, Carolyn Johnston, 
Ruth Joyce,  Ben and Suzanne Van Vechten 
Staff Photographers - Loretta Knight, Mimi Kroon, Sandy 
Neufeld, Grant Reed, Suzanne Van Vechten,  Wynne Wharry 
Staff Artists - Loretta Knight, Mimi Kroon, Janet Waddell, 
Carolyn Johnston 
Production/Distribution  -  Sandy Slaymaker, Sue Swasey 
Technical Advisor -  Charmaine Gates 

Happy Birthday 
 

 Jean Conary                       Dec  05 
 Colin Johnstone Dec  19 
 Kammy Franz Dec  23 
 Claudia Silvia Dec  24 
 Fiona Allison Jan   08 
 Joyce Parrett Jan   13 
 Sid Brookes Jan   16 
 Donna Edwards Jan   18 
 Bob Cole Jan   28 
 Skip Taylor Jan   31 

 
 
 
 
 
 
 
 
 
 

 
 

 

Restaurant Review 
 

The Restaurant at Hartefeld National 
Golf Club 

 
     Hartefeld is situated at the junction of Routes 41 and 
&, just north of the Delaware State line, in Avondale. 
Primarily a golf club, Hartefeld offers restaurant, pub, 
and banquet dining facilities with entertainment on Fri-
day evenings. The restaurant is comfortable and family 
friendly, while still upscale. 
     Eight Cartmel women enjoyed a post theater Sunday 
dinner in the restaurant recently. We had made a reser-
vation for eight, and were seated at a round table which 
could have accommodated ten with a sweeping view of 
the golf course. Our request for separate checks was no 
problem here, and our server was polite, sociable, and 
attentive. 
     We chose from the dinner menu as well as from the 
“Today’s Features” menu, and sampled soups, salads, 
sandwiches, appetizers, and entrees. The winners includ-
ed the Kennett Square mushroom brie soup, chock full 
of shiitake, white button, and portobello mushrooms 
($4), the teriyaki glazed salmon, served with basmati 
rice, sesame broccoli, and a cucumber wasabi drizzle 
($22), ahi tuna sashimi (incorrectly labeled poke), 
served with avocado puree and seaweed salad ($14), and 
a crab cake sandwich served with sweet potato waffle 
fries, which we all tasted. 
     Presentation, service, and ambiance were all very 
good. Some of the pasta and dinner salad entrees re-
ceived so-so ratings for taste, but most found their din-
ners excellent. Several ordered wine and beer selections 
from an extensive list. Our average expenditure for din-
ner and a drink was $30-35. 
     My favorite time of the year to enjoy Hartefield is the 
spring, when a lunch or dinner on the patio overlooking 
the golf course is a welcome treat after a winter indoors. 
Hartefeld serves lunch, dinner, and a bountiful Sunday 
brunch. Do make a reservation, either through Open Ta-
ble or by calling 610-268-8800. 
     To join in future restaurant review excursions, or to 
suggest a restaurant, contact Ellen Strober. 
 

Ellen Strober   

Annual Memorial Service at  

Crosslands 

     Every year, a memorial service is held at 
Crosslands to honor Cartmel and Crosslands resi-
dents who died during the preceding calendar 
year.  On Thursday, January 5, 2017 Dianne 
Vaughan, Charlie Strahan and Jim Waddell 
will be remembered.  This non-denominational 
service will take place in the William Penn Room 
at 1:30 p.m.  Those of you who knew Dianne, 
Charlie and Jim may wish to attend.    

Hedy Knoth  
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Fox 
News! 

 
 
 
 
 

(Photo by  
Cindy Arrouet) 

 
     Is the Cartmel fox playing ‘hide and seek’ with 
us? Or is she hiding our newspapers and making 
us find them?  I know the answer! 
     One Monday morning in mid-November, Pip-
pa and I went outside to do our business and look 
for the newspaper where Paul, our delivery man, 
usually places it.  It was nowhere to be found.  
After breakfast, we went out again, this time with 
a flashlight, but no luck in finding the paper.   
     So, I gave Paul a call and told him our dilem-
ma. He started to laugh and asked me if I had 
checked the meadow and woods as that is where 
the fox is ‘hiding’ the newspapers. He indicated 
that this has happened to others in Cartmel recent-
ly, including George Franz, Johanne Strahan 
and some on upper Ulverston. You may remem-
ber getting an email from George telling us that 
he had seen me searching the woods around #5 
while he was walking Trooper and that he had lost 
his paper the day before.  
     Well, I continued to search the meadow and lo 
and behold I saw something bright in the rumpled 
grasses near Hedy Knoth’s home. It was Mon-
day’s paper, the one that George did not get. It 
was not in the plastic bag, but separated into two 
sections; the local and the national news.  Sitting 
on the national section was a pile of poop.  
George thought that perhaps the fox was upset 
with Trooper barking at her so this was her way 
of retaliating.  Since the poop was on the national 
section near a picture of president-elect Trump, I 
had a different idea.   
      With more searching I found our paper 
‘hiding’ under the mulch around Nan Naeve’s 
magnolia.  It was still in the wrapper and not dam-

aged at all.  I let Paul know so he would not come 
back with a replacement paper.  He decided to 
start putting the paper in our mailbox for a few 

days to break the fox’s habit.  So, if you are miss-
ing your daily newspaper, take a walk, look 
around, but be careful where you step!   

Jim Swasey 

Caring Committee 
 

    I am going to tell you a story about a necklace to be 
worn all the time. It is called a medical alert necklace. 
You know, the thing with a button that you push when 
you want help, and hopefully, help will quickly arrive. 
There is also a medical alert to be worn on your wrist. 
With the updated technology, there are many variations 
on the theme in the market today. They range widely in 
price and offerings. It is helpful if you know what your 
family thinks you should have when you make a selec-
tion; however, you may even have a few ideas of your 
own! 
   To start you on the hunt, if you are so inclined, I will 
present a brief comparison of two of the top-rated per-
sonal alert response systems (PERS), companies A and 
B, and comment on the major differences and similari-
ties. And a word of caution: I have found it very diffi-
cult to pin down their respective offerings. I will men-
tion some observations from my experience; however, 
you may want to start by looking at Consumer Reports 
as a basis for your own research. 
    In regard to companies A and B: A has an installa-
tion fee, but B does not. Both offer very similar moni-
toring boxes to plug into a standard outlet with battery 
backup protection in case power is lost; however, be 
aware that battery types could differ between A and B. 
In addition, closer inspection may reveal some other 
differences. Ask yourself if  they are important for 
you.  Both A and B offer the necklace and wrist devic-
es. And both are water resistant, but not water proof. 
    A has a monthly monitoring fee of about $60 to $80 
and B is $30 to $50.  If you want fall protection, a fall 
may be detected with the B system with a reported 
95% accuracy. Fall protection is not available with the 
A system. A GPS is another option that may be includ-
ed in either system for a price. Also note that the same 
company  may offer a basic option plus several addi-
tional systems with a variety of offerings, and all for a 
different price. 
    Each has 24/7 coverage, with prompt response. You 
will have previously provided a personal profile, so the 
trained emergency responder will be able to direct your 
call appropriately. B has you sign a contract for 90 
days. For A, you sign a three-year contract which can 
be broken if you move to a facility with a “button.” 
That is, with a built-in medical alarm system. 
    There are lots of other choices which may or may 
not be important to you. It pays to look around very 
carefully.  I believe most of us would like to age in 
place and have the peace of mind that we have made a 
selection that suits our needs and is both reliable and 
trustworthy. 
    In conclusion:  buyer beware. Good luck, and let us 
share our findings. 

Johanne Strahan  
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                   Salmon Cakes 
 
     The word salmon comes from the 

Latin salno which may have originated from salir, to 
leap. Typically, this fatty fish is androgynous. Salm-
on are born in fresh water, migrating back to the 
ocean, but returning to fresh water to reproduce. Ac-
cording to folklore, salmon come back to spawn in 
the exact location when they were born. The health 
benefits of salmon are to be noted. They are a natu-
ral source of protein and an excellent source of heart 
healthy omega fatty acids. Salmon is a very versatile 
fish: it can be purchased fresh, frozen, smoked or 
canned. If buying fresh, either wild or farmed, the 
following are the most common varieties: king salm-
on has a buttery taste, while sockeye has a lighter 
flavor with a firmer texture; coho has the mildest, 
most delicate flavor of the three. The fresh wild 
salmon come from the Pacific and Atlantic oceans. 
The salmon can be frozen upon being caught, pre-
serving the natural flavor, texture and moisture. This 
flash freezing process is one way we can always 
have salmon available.  Both cold and hot smoking 
processes produce a good balance of salt and smoke.  
The distinction between the two is simply a differ-
ence in texture upon completion, since both create a 
flavorful result.  Canned is the most convenient, 
least expensive way to use salmon.  Pink canned 
salmon is the most common, but consider a premium 
brand. Sockeye or red salmon has a much meatier 
taste and is processed without bones and skin. The 
regular pink will include both, with the skin full of 
Omega 3's—and the calcium-rich bones are edible.  
This versatile fish can be eaten raw, smoked, 
broiled, baked, poached or fried.  Although the 
choices of recipes are endless, I decided to use 
canned salmon in a fried recipe, but it is also nice 
broiled. This recipe could be prepared with leftover 
salmon from another preparation. 

 
 
 
 
 
 
 
 
 
 
 
 
Ingredients:  
 
3 ounces large hard pretzels 
1 can (14ounces) wild salmon, drained 
½ cup mayonnaise  
1 large egg, lightly beaten 
¼ cup chopped scallions 
¼ cup chopped dill, plus more for sprinkling on the 
fried cakes 
2 lemons: 1 zested, 1 cut for lemon wedges 
2 tablespoons oil 
 
1.    Break and process the pretzels until they are 
finely ground. 
2.  In a medium bowl, combine them with the 
next five ingredients and the zested lemon. 
3.  Cover and refrigerate for about 30 minutes. 
4.  Using a ¼ cup measure, form the mixture into 
eight cakes, each about ½ inch thick. 
5.    Add 1 tablespoon oil to a large skillet, and 
cook four cakes at a time until brown and crisp, 3 
minutes per side. Add the rest of the oil and fry the 
next four. 
6.  Sprinkle with dill: serve with lemon wedges. 
 
                                          Enjoy!         
 

Connie Schappell 

 

Jewelry Sale 

LK Creations 
December 8th 

1-4 PM 
7 Ingleton Circle 

 
Appointment: Call L. Knight 
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Landscape Committee 
 

     When the Landscape Committee met in the first 
week of November, the campus trees were just begin-
ning to turn and as I write this, some have completely 
dropped their leaves while others are in their full glory 
of autumn color.  In the past, my preparations for Hal-
loween included feverishly raking and moving the last 
fallen leaves to help clear our lawn for the Trick or 
Treaters.  This year I’ve been very content to watch the 
lawn maintenance staff quickly sweep the leaves away, 
although I did miss the excited children at my door. I 
have noted that nature’s timing is different this year. It is 
mid-November and there are still leaves to fall. Leaf 
drop has been at least two weeks later than I have come 
to expect. Has this been a result of global warming 
changing our climate or was it only a brief hiccup 
caused by a late summer drought followed by drenching 
rain and a bit of Indian Summer? 
     The beauty of the autumn season highlights the im-
portance of our trees. In November, the Landscape 
Committee focused on the development of a process to 
facilitate the replacement of lost trees. The majority of 
our lawn trees were planted in 1989-90, although the 
perimeter trees may have been on site prior to any new 
home construction. Some trees have been lost recently 
due to storm damage and disease, while others are out-
growing their locations and impinging on walkways and 
homes and may require removal. The mature conifers at 
Old Stone and along Ulverston are becoming less attrac-
tive and the Kwanzan cherries have passed their usual 
lifespans. As the Long Range Planning Committee 
works towards a five-year plan, the Landscape Commit-
tee is creating a straightforward procedure that responds 
to tree losses with replacement decisions that consider 
neighbors’ input and helps maintain the beauty of our 
campus in a fiscally responsible manner. 

Jean Conary 

 The Truth About Ticks 

         There are a few kinds of ticks, but the ones 
humans dread are the black-legged kind we know 
as deer ticks because they transmit the organism 
(Borrelia bergdorferi) that causes Lyme disease.  
Here are some facts to correct any misconcep-
tions:   
     Why are they called deer ticks?  Adult ticks 
need to feed on deer to complete their life cycle. 
Larval stage ticks most commonly get the Lyme 
organism from small rodents like the white footed 
mouse and chipmunks. So, rodents are the source 
of infection. Deer are not carriers of Lyme dis-
ease. But, since ticks feed on deer to survive, 
where there are deer there are likely to be Lyme 
disease causing ticks.  The nymphs are the size of 
a poppy seed, the adults the size of a sesame seed. 
     Do ticks die in winter?  No, they do not. They 
can be active any winter day when the ground is 
not frozen or covered with snow. 
     Do all ticks carry disease?  Only deer ticks car-
ry Lyme disease. However, ticks are vectors of 
other human and animal diseases such as Rocky 
Mountain Spotted Fever, Anaplasmosis, Babesia, 
and even some virus. 
     Do ticks jump onto people?  They do not jump 
or fall from trees; they crawl. Their preferred loca-
tion is around the head and neck where skin is 
thinner. 
     What if I find a tick on myself or my pet?  A 
tick must be attached for 36-48 hours to transmit 
the Lyme organism and cause disease. The best 
way to remove one is with a pair of tweezers, 
grabbing the tick as close to the skin as possible 
and pulling straight up. It’s okay if small specks 
are left behind; your body will reject them. 
     Do flea and tick products keep ticks off pets?  
They do not prevent ticks from attaching, but they 
will kill the tick after several hours. However, 
ticks evolve faster than we can make poisons to 
kill them, so these products aren’t necessarily 
100% effective.  Don’t rely on them to make tick 
checking unnecessary. 
     Fun Fact:  It can take four years for a tick to 
complete its life cycle.  
 
 

Pat Mapps 
 

 
 Mark your Calendar: 

Crosslands Chorus Christmas Concert 
Thursday December 15th, George Fox Room. 

      
The last concert under the direction of Chris 
McGuckin, who will be retiring in February, 2017. 
Two Cartmellians—Dorothy Dyck and Jim Swa-
sey—will be performing with this group. Not only 
will Jim be singing, he will be playing the drums. 
See you there. 

Dorothy Dyck 

Thank you. We want to express deep ap-
preciation for all the Cartmelians who have 
cooked for us to make everything easier. 

Jean and Bill Hauser 
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Meadow and Woods 
 

     The Meadow and Woods Committee has been 
hard at work maintaining the trails, which are now 
very walkable. The views while walking are contin-
ually expanding as the foliage drops. It is amazing 
what a walker can see now which cannot be seen 
when the foliage is at its height. As the Meadow 
growth changes from predominately green to brown, 
the various shades and textures become more visi-
ble—and beautiful in a different way.  Please do not 
fail to observe and enjoy these gifts nature has given 
us. 
     At this time of year, it becomes easier and more 
productive to improve our woods’ edges. Those resi-
dents interested in doing so are reminded that there 
are Woodland Edge Guidelines in the Cartmel Resi-
dents’ Manual located under the Policies and Guide-
lines tab.      

Liz Thun and Dick Betts 

Cartmel Property Committee 
 

     We’ve already had a couple of nights below freez-
ing, so if you haven’t already winterized your outside 
faucets, it’s time! All are frost free faucets, but you 
need to let them drain. Disconnect all hoses and other 
devices (such as valves, Tees, Y-fittings, and other 
adapters) to let the faucets drain properly. You might 
want to drain and coil your hoses and put them away 
until spring. Inside, you should also close the upper heat 
registers and open the lower ones (unless they are 
blocked by furniture then open both) for improved hot 
air distribution.  
     The weeds were cut down to the right as you exit the 
Cartmel Entrance area, so the sightline west on Rt.926 
is greatly improved. We’re debating about scraping 
back the hillside a little to make it even better.  
     The drainage swale on the Ulverston Mall is now 
cleaned and functional. No more “Lake Ulverston” on 
the road. Safety barriers need to be installed to prevent 
cars from going onto the narrower ledge and ultimately 
into the ditch. Vehicle parking in that spot is also a 
problem. More to follow.  
     The annual smoke detector inspection was complet-
ed by KCC. About 50 smoke detectors (Coniston and 
Cartmel) were replaced (over 10 years old) or additional 
ones placed in new locations.  
     During a recent inspection of homes in Cartmel, we 
defined 22 units with damage by Woodpeckers. (No, I 
can’t identify which of our half dozen species is at 
fault!) Several were large holes with potential for rain 
or snow penetration or woodpecker nests. The infor-
mation has been conveyed to KCC management for cor-
rection/repair. During that inspection, several attic lou-
vers were discovered bent. Take a look at yours, and if 
the vent louvers are badly bent, please notify KCC 
Maintenance. You may have squirrels in your attic.  

 

Sam Wharry 

 Interested in Golden Zumba at  
Crosslands? 

     Crosslands resident, Beverly Halchak, is collect-
ing a list of folks interested in starting a Golden 
Zumba class at the Crosslands fitness center. Gold-
en Zumba is geared to seniors. Participants can 
Zumba at their own pace to Latino type music. 
There is a possibility that Markee Morin, the newest 
member of the wellness staff, might lead it. Believe 
me he would make it a lot of fun.   
    If you are interested, please contact Beverly.
(beverly521@verizon.net;  phone: 610-388-0482.) 

Hedy Knoth  

Sunflower Shop 
 

Come and do your holiday   
shopping—or just pop in anyway! 

 
 

Hours 11:00 am to 2:00 pm 
Monday through Friday 

 
To volunteer, contact 
Sandy Slaymaker 

Music at Crosslands 
 

Wister String Quartet 

Tuesday, Dec. 13  7:30  Penn Room   

Liebesfreud String Quartet  

Tuesday, Jan. 10  7:30  Penn Room  

Serafin String Quartet 

Tuesday, Jan. 24  7:30  Penn Room  

mailto:beverly521@verizon.net
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     Many Cartmelians have made an annual ritual of touring the elaborate holiday displays at Longwood Gar-
dens, Winterthur, Hagley, and the Brandywine River Museum and Nemours Mansion.  So, we only offer 
some specifics for 2016. 

 
 
     Brandywine River Museum will be offering guided “critter tours’ at 11 
am, 2 and 7 pm on Dec. 1. These are free for members but sign up is required. 
The Annual Critter sale runs from Dec. 2- 4.   
                                                             

 

 

 

     Longwood Gardens will be opening its new parking lot and introducing new traffic patterns for the 
holidays.  People travelling south on Route 1 will be routed into the parking lots near the Visitor’s Center. 
Those traveling north on Route 1 will be sent into the new lots where shuttles will run to the Visitor’s 
Center.  As with prior years, timed tickets will be required on weekends, even for members.     
 

     The holiday theme this year is the sounds of the season.  Numerous free choral performances will be 
added to the usual holiday sing-alongs.  Check the website at www.longwoodgardens.org to identify 
which groups will be performing when.   
 

     Orchid Extravaganza opens on Jan. 21.  

     The Chadds Ford Historical Society is 
sponsoring its Candlelight Christmas tour on Dec. 3 
from 1 to 6 pm. For tickets ($20 if purchased in ad-
vance) and more information, please contact 
http://www.chaddsfordhistory.org/events/
candlelight-christmas-tour.  

     Winterthur.  “A Who’s Who of the du Ponts”  
 
A lecture by Jeff Groff, Estate Historian 
 
Jan. 28, 1 pm   
Members only. Reservations recommended. 

Call 800-448-3883 

     People’s Light and Theatre is premiering its latest musical panto.  En-
joy this American adaptation of an old British tradition.  Sleeping Beauty runs 
from Nov. 16 to Jan. 15.  Tickets start at $51 but can be combined with a 
brunch or dinner package as well.  Call the box office or order on-line at peo-
pleslight.org.  The theatre is located at 39 Conestoga Rd in Malvern.  
 

Compiled by Cathy Elder 

http://www.chaddsfordhistory.org/events/candlelight-christmas-tour
http://www.chaddsfordhistory.org/events/candlelight-christmas-tour
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Cartmel Coming Events 
 

Fri Dec.   2    Holiday Luncheon 
Sat  Dec.   3  Cartmel Singles Breakfast 
Tues  Dec.   6    Party Bridge 
     Mah Jongg 
Wed  Dec.   7  Cartmel Book Group 
Fri       Dec.   9    No Frills—Hosts, Edwards 
Tues  Dec.  13   Party Bridge 
     Mah Jongg 
Wed    Dec.  14   Cartmel Duplicate Bridge 
Tues    Dec.  20   Party Bridge 
      Mah Jongg 
Tues   Dec.  27   Party Bridge 
      Mah Jongg 
Sat    Dec.  31   New Year’s Eve Celebration 
Tues  Jan.    3   Party Bridge  
      Mah Jongg 
Wed     Jan.   4    Cartmel Book Group 
Thurs  Jan.    5    Memorial Service 
Sat       Jan.    7    Cartmel Singles Breakfast 
Tues    Jan.  10    Party Bridge 
       Mah Jongg 
Fri       Jan.  13    No Frills—Hosts, Coles 
Tues   Jan.  17    Party Bridge 
       Mah Jongg 
Tues    Jan.  24     Party Bridge 
       Mah Jongg 
Fri       Jan.  27     No Frills—Hosts, Franzes 
Tues    Jan.  31     Party Bridge 
       Mah Jongg 
 
 

Regularly Scheduled Activities: 
 

No Frills Get-Togethers - Usually second and 
fourth Fridays at 5:00 - 6:30 p.m. 
Daytime Party Bridge - Tuesday at 1:30 p.m. in 
the Wm Penn Lounge. Advance reservations. 
Cartmel Duplicate Bridge -  Every second Wed. 
1:00-4:00 p.m. Crosslands Wm Penn Lounge. Res-
ervations required. Contact H. Knoth or D.  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 Sat-
urday at 8:15 a.m., Crosslands Café.  Just come. 
Cartmel American Standard Mah Jongg meets 

every Tuesday at 2:30 p.m. Will teach new players. 
Contact - Ellen Strober.  

Tree of the Month 
Wild Black Cherry (Prunus serotina) 

  
     The wild black 
cherry (Prunus serot-
ina) is a deciduous 
tree native to North 
and South America, 
the largest of the 
North American 
cherries (up to 38 
meters), and may 
live as long as 250 
years.  The bark of 
larger trunks is fis-
sured and scaly but 
thin.  The leaves are 
alternate, simple, 
ovate to oblong-
lanceolate, 5-15 cm 
long, 2.5-5 cm wide, 
with finely toothed 
margins.  The bloom 
is an oblong-cylindric 
raceme that is 10-15 
cm long at the end of leafy twigs of the season, with nu-
merous flowers.  The fruits are purplish-black when ripe, 
edible, can be used to flavor rum and brandy, as well as 
making wine and jelly. They are also an important food 
for native birds and mammals.   
 Its leaves, twigs and bark contain a cyanide precursor 
(cyanogenic glycoside), released when plant tissue is 
damaged, making them potentially lethal to livestock but 
apparently harmless to deer.  The inner lining of the bark 
has been used historically in the Appalachians as a cough 
remedy, tonic and sedative.   
 The wood, one of the most prized hardwoods of the 
Eastern US, is reddish-brown in color, strong, close 
grained, and used for cabinet and furniture woods as well 
as paneling, trim and veneers.  There are numerous large 
wild black cherry trees along upper Ulverston on the 
right as you head uphill.    

                              

Wild black cherry (Prunus serotina)
along upper Ulverston Drive 

Photo by Wynne Wharry 

Mature Bark 
(Photo by Wynne Wharry) 

Leaves and Spring Blooms 
(Photo from the Internet) 

Maturing Fruit 
(Photo from the Internet) 

Wynne Wharry 


