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In This Issue 

From the President  

 
    Some habits die hard. Despite years and years of setting, strug-
gling to fulfill and ultimately forgetting New Year’s resolutions, I 
still feel motivated to “do better” at the start of each year.   Do you? 
    The good news is that KCC is providing some help this 
year.  They are bringing the Vitalize 360 program to our communi-
ties as part of the reorganization of the wellness programs. Devel-
oped and sponsored by Kendal Outreach and Hebrew Senior Life, an 
affiliate of Harvard Medical School, Vitalize 360 seeks to combine 
individualized wellness coaching with a scientifically grounded as-
sessment system.  The goal is to help each of us to define what 
means the most to us and to help us shape and implement what Atul 
Gawande calls “the story” of our lives.  I know that sounds like a lot 
of New Age gibberish. I also confess that I do not yet have a real 
understanding of the program.  However, it seems to me that, at 
minimum, it may be a good way to reinforce my resolu-
tions.  There’s nothing like having to own up to someone else!   
    In any case, KCC is currently looking to hire one or more coach-
es.  We will undoubtedly hear more over the next few weeks on how 
to participate. 
   I should note that the recently announced reorganization of the 
Wellness Center is also bringing  other new benefits. Staff now 
move between the two centers and classes are being coordinated so 
that participants can “make up” a missed class at the other center if 
need be. We have posted the full class and aquatic exercise sched-
ules for both centers on our website at cartmel.kalresweb.org/kcc/
wellness-center-schedules.    
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Cartmel Courier 
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and January) by the residents of Cartmel, Kennett Square, PA 
19348 and reflects their opinions and views.  
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Reporters - Hedy Knoth, Mimi Kroon, Joyce Parrett, Suzanne 
Van Vechten, Trudy Warren 
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Layout/Design  - Ruth Joyce,  Hedy Knoth, Wynne Wharry 
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Staff Photographers - Loretta Knight, Mimi Kroon, Sandy 
Neufeld, Grant Reed, Suzanne Van Vechten,  Wynne Wharry 
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Production/Distribution  -  Sandy Slaymaker, Sue Swasey 
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Happy Birthday 
 

 Ferd Thun                          Feb  06 
 John Fong Feb  08 
 Ed Cluff Feb  14 
 Nan Naeve Feb  14 
 Duncan Allison Feb  19 
 Connie Schappell Feb  20 
 Betsy Young Feb  26 
 Dorothy Dyck Mar  02 
 Sandy Slaymaker Mar  02 

 
 
 
 
 
 
 
 
 
 

 
 

 

Restaurant Review 
Krazy Kat's       

 
     Four Cartmelians celebrated a birthday luncheon at Krazy 
Kat's at the Inn at Montchanin Village. Located at the junction 
of Route 100 and Buck Road in Wilmington, this charming and 
whimsically decorated restaurant is surrounded by lovely gar-
dens, with three free parking areas within a few steps of the 
door. The formal dining room used to be a forge, but now fea-
tures paintings of dogs and cats, together with animal print up-
holstery. There is a bar and lounge area, a bright sun porch, and 
the Crow's Nest, a private dining room. The casually elegant 
atmosphere and contemporary American food lend Krazy Kat's 
a special occasion feel.  
    While munching on delicious hot, seeded sourdough rolls 
and sipping ice water, we perused the lunch menu and a "daily 
specials" menu, featuring a wide variety of tempting appetizers, 
soups, salads, sandwiches, and main courses, but all four of us 
opted for the "lunch combination" of a cup of any soup with 
half of any sandwich, served with gaufrette potatoes, for $10. 
The soups were crab bisque, with crab lumps and creme 
fraiche; a pumpkin, butternut squash and apple bisque; and a 
harvest corn chowder. The sandwiches included a salmon BLT; 
lamb confit grilled cheese; and roasted turkey on focaccia. All 
were so ample and delicious that no one had room left for des-
sert! 
    Although we were practically the only customers on a Mon-
day, service was slow, but we were enjoying the ambience, and 
didn't mind.  
     We had a lot of time to appreciate the decor, which was 
showing signs of wear. The only waitress tried hard to please, 
but was clearly a novice, and made several forgivable faux pas, 
such as joining our conversation and serving each order to the 
wrong person. 
     Reviews of this restaurant are mixed, with some suggesting 
it is the best in Wilmington, others finding fault with food or 
service. We enjoyed our lunches, and would certainly be open 
to returning to sample some other areas of their menu. 
    Krazy Kat’s is open for breakfast M-F 7-10, Sat. 8-2, and for 
brunch on Sun. 8-2; for lunch M-F 11:30-2; and dinner seven 
days a week 5-9. Reservations are suggested at 392-888-4200, 
or on Open Table. They offer several weekly dinner specials, 
such as Tapas Tuesday ($32 for three courses, $38 for four), 
and a three-course prix fixe on Wednesdays and Sundays for 
$35. Menus change seasonally. 
     If you would like to join future dining adventures, or have 
suggestions of places to review, please contact Ellen Strober. 
 

Ellen Strober 

Kinky Boots 
 

I won these white 
plastic boots at the 
New Year's Eve 
Pollyanna. It took 
two people to get 
me into them and a 
pair of walking 
sticks to get me up 
on them. Quite a 
sight!  

Ellen Strober 
 

(Photo: Cindy Arrouet) 
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Foxed Again! 
 

     We enjoyed reading The Courier’s account of 
the exploits of the “Cartmel fox,” and would like 
to share our own likely encounter with this 
“trickster.”   
     Several weeks ago, a workman found an invis-
ible fence dog collar in the weeds near the recon-
structed culvert on Ingleton belonging to our dog, 
Donovan. 
     We keep the collar on a table in our enclosed 
patio at 42 Windermere, and leave the outside 
door slightly ajar to allow Donovan return access 
to the house. We suspect that the fox entered the 
patio, grabbed the collar, carried it away without 
getting shocked, and deposited it near the culvert. 
An act of notable cunning and daring, not to men-
tion criminal trespass and burglary! 
     The fox certainly had ample opportunity. It 
lives in the woods near our house, and we often 
see it stealthily poking around our backyard.   
    There are even possible motives. Perhaps the 
fox thought it was striking a blow for freedom of 
a fellow canid, while making us pay dearly for a 
replacement collar. Or, as was the case with 
George Franz’s dog, it could have been an act of 
revenge for introducing a barking dog near his 
den. Or, maybe it was just a fox being a fox.   
   We’ll never know for sure, but there seems to 
be strong circumstantial evidence pointing to the 
“Cartmel Fox.”   
     One thing is certain, however.  We intend to 
make sure the outside door to the patio remains 
closed—and locked! 
 

Ed and Nancy Murphy  

 Home Cooking Made Easier! 
 
    Today, the home cook has the opportunity to 
achieve good, healthy home cooking  without a 
great deal of time and trouble, thanks to online 
companies such as Blue Apron, PlateJoy, Hello 
Fresh (with English chef Jamie Oliver’s recipes), 
Munchery, Fresh Diet, eMeals, and others.  Some 
offer meal planning advice with recipes and shop-
ping lists; others deliver meal kits (with recipes 
and all needed fresh ingredients) right to your 
door.  Still others deliver prepared heat-and-serve 
dishes. A little research online and you can deter-
mine which suits you best.   
    Since winter is in full swing,  these ideas are 
worth consideration. Many of us choose not to 
drive in inclement weather. Colds and flu may 
sideline others (hopefully no Cartmelian will be 
forced indoors this winter due to injury). And 
there are always those times when you just would 
rather not cook! 
    Now for some details. I use Blue Apron 
(website BlueApron.com) as an example, though 
this is not an endorsement or recommendation 
based on personal experience.  Blue Apron’s goal 
is to make “good home cooking available to all.” It 
features farm-fresh seasonal produce, meat and 
poultry with no added hormones, and sustainably-
sourced seafood, along with recipes, videos and 
information on its sources.  All this starts at $8.74 
per serving, with free delivery and “no commit-
ment” (you can skip or cancel anytime).  Available 
plans are for two persons (three meals each week) 
or for a family of four (two meals each 
week).  Details at the Blue Apron website. 
    One fall menu features chicken ramen with 
greens, soft-boiled eggs, and miso 
broth.  (Note:  many of these companies give you 
a chance to try interesting dishes from around the 
world.)  During Thanksgiving week, Blue Apron 
spotlighted roast turkey with all the fixings.  Other 
menus that week were: “Crispy Catfish with 
Dressed Root Veggies”; ”Fresh Cavatetti Pasta 
with Sauteed Cabbage & Chestnut Bread 
Crumbs”; and “Stuffed Delicata Squash with Qui-
noa, Broccoli & Pickled Raisins.”   
    Checking the Blue Apron website, I see  there is 
even a “market” with pantry items and cook/
bakeware, etc.  And, though it may not be possible 
in Pennsylvania, they even ship wine (sized for 
two) at $10 a bottle to complement your meal! 
 

                              Wynne Milner                  

 
Sunflower Shop 

Heading south? 
Check out our t-shirt sale! 

We also have beautiful classic 
black and white sweaters. 
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Kale Mango Salad 
Serves 4-6 

 
In the culinary world, kale is a celebrity. 
This super plant food is considered one 

of the healthiest greens available, with a bounty of 
vitamins and minerals. With these nutritional bene-
fits in the following recipe, this simple salad combo 
will make you feel good just eating it. Kale or leaf 
cabbage can have green or purple leaves, but the 
green is more commonly found in our markets. 
 
Ingredients: 
1 bunch kale, 10 cups, chopped 
1 mango, 1 cup, diced small 
1 lemon, juiced 
¼ cup extra virgin olive oil, extra for drizzling 
½ teaspoon kosher salt 
2 teaspoon honey 
2-3 teaspoons black pepper 
2 tablespoon pumpkin or sunflower seeds, toasted 
 
Preparation: 
     Remove the center rib from the kale. Stack a 
handful of leaves like a deck of cards, then roll up 
like a cigar. With a sharp knife, slice the bundle into 
ribbons. Continue slicing until all the kale has been 
cut. In a large bowl, toss in the kale, 1 tablespoon 
lemon juice, a drizzle of the extra virgin olive oil, 
and the salt. The next step—to “massage”—is essen-
tial. Massaging the leaves, helps break down the 
toughness of the kale. After three or four minutes, 
the kale will begin to soften and wilt. I have read a 
weird science fact that the massaged kale smells like 
bananas after this process.  This has not been my 
experience, but it could be yours. I will keep waiting 
for that smell. Set aside and make the dressing. 
     In a small bowl, whisk the remaining lemon 
juice, the honey, and the pepper. Stream in the ¼ 
cup of olive oil, whisking until a dressing forms. 
Toast the seeds just till you see them darkening. 
Peel* and dice the mango in medium small pieces. 
Pour the dressing over the kale, then add the mango 
and the toasted seeds. Toss and serve. 
     Enjoy. 

Connie Schappell 
 

     *To peel the mango: cut the mango away from the pit 
into four large sections. Take one segment, and wedge 
the lip of a glass in between the flesh of the fruit and the 
peel. Press your hand against the peel side and slide the 
mango down inside the glass.  The result is a naked peel 
on the outside and a mango segment inside. Of course, 
you can also peel with a vegetable peeler or knife.  

Back By Popular Demand 
 

Widener University’s Osher Lifelong Learning 
Institute (OLLI) 

At Kendal~Crosslands 
 

Fridays, March 24, 31, April 7, 2l, 28  
(No class April 14) 

Time: 10:00 am to 11:10 am 
 

Save The Date!  Mark Your Calendars Now! 
 
     Widener University’s Osher Lifelong Learning 
Institute (OLLI) will soon offer another five- week 
course titled The War is Over! America’s Attempts 
to Win the Peace.   
     For most of our history, America has success-
fully waged war.  The creation of a secure peace 
has been much more difficult to attain.  This course 
will review some of the challenges faced in Ameri-
ca’s efforts to win the peace.   
     The classes will be held at Crosslands in the 
William Penn Room.  A $30 course registration fee 
is required by Widener University.  Additional in-
formation on the class, how to register, transporta-
tion, etc. will be provided in March.  The class is 
open to the public so be sure to tell any friends who 
live in the area!   
     Information about all of the OLLI courses can 
be found on their website at www.widener.edu/
olli.  Should you have any questions, please contact 
Michele Berardi, Director  of Community Out-
reach, 484-259-1751 or Crosslands Resident, Jack 
Schultz, 610-388-1649. 

Michele Berardi 

The New Year’s Eve Frog! 

Photo by Pat Mapps 
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Landscape Committee 

“There is something infinitely healing in the repeat-
ed refrains of nature – the assurance that dawn 
comes after night, and spring after winter”    
                              Rachel Carson—Silent Spring 

     With the chill of January and February soon to give 
way to the bluster of March and then the warming of 
April and May, the Landscape Committee is using our 
Winter meetings to prepare for the arrival of Spring 
planting time. The committee did not meet during busy 
December but devoted its January 3 meeting to deci-
sions about the replacement of trees lost on the Cartmel 
Campus in 2016. With the help of KCC Horticulturalist 
Casey Groff, we have identified the trees that were 
removed and confirmed the next steps to be taken to 
complete their replacement in the spring of 2017. The 
committee will select the varieties and locations for re-
planting trees lost on the Mall. Casey and the committee 
will work with residents impacted by the loss of other 
trees close to their homes to include their opinions in the 
succession process.   
    The recent community survey by the Long Range 
Planning Committee found that Turf Management and 
Tree Succession are the two primary landscape concerns 
of Cartmel residents. Although the Landscape Commit-
tee will initially focus on facilitating the replacement of 
trees lost in 2016, our 2017 emphasis will shift to devel-
oping guidelines for future tree replacements to make 
the process easier, faster, and clearer.   
    Now is the time to check your personal garden beds 
and start planning for summer. With many branches 
bare and perennials dormant, it’s easy to see the struc-
ture of your plants. Look for crossed branches that need 
to be removed and trim overly enthusiastic growers 
when the weather starts to warm. It’s always appropriate 
to double check a reliable resource for the appropriate 
time to prune a flowering plant to ensure you don’t re-
move this year’s flower buds.  
 

Jean Conary 

    (Several people asked for the following recipe 
at the New Year’s Eve party. Here it is.) 

Tiramisu 
 

Yield: Makes 8 to 10 servings 
Ingredients: 

2 cups boiling-hot water 
3 tablespoons instant-espresso powder 
½ cup plus 1 tablespoon sugar, divided 
3 tablespoons Tia Maria (coffee liqueur) 
4 large egg yolks 
1/3 cup dry Marsala 
1 pound mascarpone (2 1/2 cups) 
1 cup chilled heavy cream 
36 savoiardi (crisp Italian ladyfingers; 

from two 7-ounce packages) 
Unsweetened cocoa powder for dusting 

 

Preparation: 
1. Stir together water, espresso powder, 1 table-
spoon sugar, and Tia Maria in a shallow bowl un-
til sugar has dissolved, then cool.  
2. Beat egg yolks, Marsala, and remaining 1/2 
cup sugar in a metal bowl set over a saucepan of 
barely simmering water using a whisk or handheld 
electric mixer until tripled in volume, 5 to 8 
minutes. Remove bowl from heat. Beat in mascar-
pone until just combined. 
3. Beat cream in a large bowl until it holds stiff 
peaks. 
4. Fold mascarpone mixture into whipped cream 
gently but thoroughly. 
5. Dipping both sides of each ladyfinger into cof-
fee mixture, line bottom of a 13- by 9- by 3- inch 
baking pan with 18 ladyfingers in 3 rows, trim-
ming edges to fit if necessary. Spread half of mas-
carpone filling on top. Dip remaining 18 ladyfin-
gers in coffee and arrange over filling in pan. 
6. Spread rest of mascarpone filling on top and 
dust with cocoa. Chill, covered, at least 6 hours. 
7. Let tiramisu stand at room temperature 30 
minutes before serving; dust with more cocoa. 
 
Cook’s Note: 
     You can substitute 2 cups freshly brewed espres-
so for the water and instant-espresso powder. Tira-
misu can be chilled up to two days. 
 

Frieda Hopkins 

Social Committee 
 

     Cartmellians met at noon on December 2nd for their 
Holiday Luncheon. We had delicious roast duck and 
stuffed sole followed by fruit tart. The beautiful invita-
tions were designed by Carolyn Johnston. 
     In February, No Frills will be held at the home 
of Mac and Donna Edwards on the 10th and at the 
Neufelds' on the 24th. 
 

Sandy Slaymaker and Joyce Parrett 

Stop Press: Johanne Strahan has more “File of Life” and “PennDots. Please let her know if you want 
more of one or the other. Jstrahan@verizon.net 
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Cartmel Property Committee 
 

     Now that we’ve had the first cold snap of the winter, 
I’m hearing lots of complaints about electric costs.    The 
PECO electric rate is currently at $.0749/kWh and chang-
es several times throughout the year. You should be on 
the RH (Residential Heating) rate. We depend on heat 
pumps and the “hot” air is typically about 20 deg above 
the return air. That means, if your room is set at 70 deg, 
the air from the furnace is only 90 deg.  It feels cool and 
drafty but it keeps the house livable.  Don’t move the 
thermostat up more than a degree at a time; the electric 
backup heat may come on to catch up.  It should go off 
eventually. Not much can be done about that.  One good 
solution is to get your rate down, so it’s time to look for 
better rates by utilizing an alternate electric supplier. You 
still get your bill from PECO.  PECO continues to bill for 
distribution and other services, and will pass through the 
alternate generation charge. The best website for infor-
mation is papowerswitch.com (It is the PA Public Utilities 
Commission).  You can view all candidate suppliers and 
compare rates, contract time, other fees, etc. You then call 
the company to sign up. With many, you can sign up on 
line.  They set it up with PECO.  I prefer longer contract 
times (at least 12 mo. for convenience), but some shorter 
times can give lower pricing.  Termination fees are usual-
ly low and I don’t expect you’ll be changing in mid-
contract. These rates change frequently.  On Jan 17 (the 
day I wrote this), short term (3 mo.) rates are as low as 
$.0439/kWh up to Oasis Energy 12 mo. at $ .0655/kWh. 
There are 30 or 40 companies and deals listed.  Some sup-
pliers provide renewable energy sources, but these are at a 
premium cost. I have always been well served by papow-
erswitch. Check them out.  Make sure you are aware of 
the contract terms and conditions. Another solution is to 
cut the space you’re heating in the cold weath-
er.  Basements and porches are good candidates for con-
sideration if you’re not using them as general living 
space. 
     We identified 28 residences with woodpecker damage, 
ranging from a few small indentations in the siding to 
large holes for nesting.  Patches or filler have been put on 
22, with painting and patching of the few minor ones left 
waiting for warmer weather.  We’ve also had a safety rail-
ing installed near the new drainage ditch on Ulverston to 
warn drivers and minimize any danger from sliding off 
the road. 
    We have a new snow removal 
company this winter, Caramanico, 
who already does some lawn treat-
ment for us and will take over snow 
removal, as well as lawn mowing 
next summer.   
  

Sam Wharry 

Volunteer Opportunity 
 

    The Barn at Spring Brook Farm, located in 
Pocopson Township, has enriched the lives of 
children with disabilities by providing animal-
assisted activities for the past ten years. It is a 
place where gentle farm animals and volun-
teers help children explore their potential, gain 
skills, socialize and have fun. We are looking 
for volunteers to guide a child in an individual 
program one hour a week for twelve weeks, 
beginning in March. No prior experience is 
necessary. Our Barn Program Manager will 
provide a program of activities for the child, 
help to train you, and assist you in implement-
ing the program. Please consider this very spe-
cial opportunity to provide a special needs 
child with a transformative experience. For 
more information, contact Laura Feininger at 
laura.feininger@springbrook-farm.org or 610-
793-1037, and visit us on the web at 
www.springbrook-farm.org    
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Compiled by Cathy Elder 

 
 

 

 

     Longwood Garden.       Free performances and lectures: 
 

Feb. 7  6:30  pm   Fountain Fanfare.  (Free. Registration required)   
 
     Learn about the new fountains from the experts who choreograph these 
spectacular firework and fountains shows. Trace the evolution of modern 
fountain design that has advanced to include lights, music, and fireworks in 
new and exciting ways. 
 
Feb. 10-26  all day Delaware Photographic Society.  Juried exhibit  
 
 

Feb 18 11:00 p.m.   Curtis Student Recitals.  Ballroom  Seating on a first come, first served basis.  

West Chester University 
 
Feb. 17 7:30pm Cirque Zuma Zuma 
Described as an African Cirque du Soleil. 
 
Tickets: $15 for seniors at wcupatix.com  
Asplundh Concert Hall, High St. 

 
Planetarium Shows.   
In the Science Center at the corner of Church & Rosedale.  
General seating. Doors open at 6:30 pm. Shows start at 7:00 pm.   
Tickets cost $6 and sell out fast. Call 610-436-2266 or visit http://www.wcupatix.com  
 
 
Feb. 7    7:00 pm   Sky tour & movie Back to the Moon For Good                  Tickets on sale 1/20 
Feb. 17  7:00 pm   Sky tour & movie Black Holes: the Other Side of Infinity  Tickets on sale 1/27 
Feb. 24  7:00 pm  Live show : A Star is Born                                                       Tickets on sale 2/3  

     1007 N Orange St Wilmington. 
  
Consult website for specific times and dates. 
 
Weekend of Feb. 10:  Oscar Nominated Shorts:   
Documentary; Live Action; Animation 
 

Weekend of Feb. 17:  Neruda (biographical drama)  
                                           I am Not Your Negro (documentary about James Baldwin) 
Weekend of Feb. 24:  Lion (new Indian film with Dev  Patel)  
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Cartmel Coming Events 
 

Wed    Feb.    1    Cartmel Book Group 
Sat       Feb.    4    Cartmel Singles Breakfast 
Tues    Feb.    7    Party Bridge 
       Mah Jongg 
Wed    Feb.    8    Cartmel Duplicate Bridge 
Fri       Feb.  10    No Frills—Hosts, Edwards 
Tues   Feb.  14    Party Bridge 
       Mah Jongg 
Tues    Feb.  21     Party Bridge 
       Mah Jongg 
Fri       Feb.  24     No Frills—Hosts, Neufelds 
Tues    Feb.  28     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 fir st 
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 
Saturday 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.  

Meadow and Woods 
 

     We continue to focus on maintenance with our 
weekly work sessions on Thursdays from 1 pm to 2 
pm. Committee members, non-committee residents 
and KCC workers provided by Mark Swick have 
worked on weeding the habitats, and clearing vines in 
the drainage basin, along with clearing trails for walk-
ers. Several American hollies off trails have been freed 
up from vines and undergrowth so they can flourish 
and provide interest to walkers during the winter sea-
son.  At our last meeting, we arranged for additional 
trail signs and agreed to take photos to help identify 
and control invasives. We support the greater distribu-
tion of the Woodland Edge Guidelines and will contin-
ue communicating with KCC to improve the Edges for 
privacy, sound and viewing pleasure. 
     Included in the February CRA Meeting on Febru-
ary 27th will be a presentation on care and mainte-
nance of Meadows by Tom Brightman, joined by our 
own Grounds Supervisor, Mark Swick. Mr. Bright-
man, presently Land Steward at Longwood Gardens, 
is skilled in an impressive range of areas, including 
environmental science, education, and policy, horticul-
ture, and landscape design. He holds a Master of Envi-
ronmental Studies from the University of Pennsylva-
nia. We are fortunate to have him speak with us. 
     Any resident who is not a member of Meadow and 
Woods is welcome and encouraged to join the Thurs-
day work sessions. Please call Dick Betts or Liz Thun 
for the place to meet that week, which depends on 
weather prediction and area of concentration. 
 

Dick Betts and Liz Thun 

Upcoming Opera Lectures 
 

     Bob Rowland has scheduled three more of his popular 
opera lectures. Given on Friday afternoons, the day be-
fore the Saturday “Live from the Met” at the Regal movie 
theater, lectures are at 4:00 pm in Crosslands William 
Penn Lounge. 
     Bob Rowland is a graduate of the Eastman School of 
Music, Peabody Conservatory, and the Academy of Vo-
cal Arts, where he teaches opera history. His informative 
lectures greatly enhance the theater showing—or radio 
broadcast—on Saturday, but just by themselves are a de-
light. Note the dates. 
 

Friday, February 24th  Dvorak’s Rusalka 
Friday, March 10th  Verdi’s La Traviata 
Friday, May 12th  Strauss’s Der Rosenkavalier 
 

Elise Parker 

 

Cartmel’s Holiday Luncheon 
(Photo by Cindy Arrouet) 

  Reminder: Tom Brightman & Mark Swick 
discuss our meadow—and meadows generally 

February 27th, 2017 
In conjunction with our CRA meeting 


