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In This Issue 

From the President  
 

      As many of you will know, Cartmel has 
been labeled as a very “social” community. The 
connotation often isn’t all that positive. One 
Crosslands resident (who shall remain name-

less) assured me that that “those people at Cartmel” hold two cocktail 
parties a week! While it is not uncommon for the rumor mill to convert 
one No Frills every two weeks to two every week, the characterization 
misses an important point: Cartmel residents are unusually committed to 
contributing to the life of our community. Over 68% of our residents ac-
tively participate in CRA committees.  Many participate in more than one 
committee. Moreover, many who aren’t currently contributing have done 
so in the past or will do once they are fully settled in.  
     Importantly, every one of our committees responds to the real needs 
of our community. They are not just interest groups. Our Caring Com-
mittee works to build a sense of community among caring neighbors by 
welcoming new residents, by arranging meals and other help for those in 
need, by providing useful health and safety information, and by handling 
bereavements among our residents. The Communications Committee 
manages our e-mail distribution system and website, working closely 
with the Courier Committee, responsible for our wonderful newsletter.  
Two committees, Landscape and Meadow & Woods, work closely with 
KCC management in monitoring maintenance and improvements for our 
beautiful campus and common areas. Similarly, the Property Committee 
represents residents in identifying problems, exploring options and se-
lecting solutions relative to our roads, driveways, and homes. Last, but 
certainly not least, our Social Committee organizes a variety of social 
events—including No Frills—for the benefit of all our residents. In addi-
tion to these standing committees, we have Long Range Landscape Plan-
ning Committee, which is building a five year plan for all the natural re-
sources in our campus. Many thanks who all who participate in these 
committees, but especially to our Chairpersons, who devote much time 
and energy to organizing, coordinating and communicating on behalf of 
their committees.  
     The concluding message is this: Let us not take for granted the high 
level of involvement and many contributions of our neighbors to the 
community as a whole.  Cartmel is differentiated by it and residents 
should be proud to be part of such an active, committed group. “Social” 
in this sense is not bad. Let’s hope to see continued engagement with our 
next opportunity to sign up for participation (coming this Spring). 

 
Cathy Elder 

 
 

From the President 

Sunflower Shop 

Happy Birthday 

Restaurant Review 

Another Volunteer Opportunity 

Cartmel Property Committee 

Fire 

Chicken Piccata 

What’s in a Name 

Landscape Committee 

Something Different 

Meadow and Woods 

Seniors Can Stop Scoundrels 

Arts Alive 

Fox Facts 

Cartmel Coming Events 

Open letter to Mr. Fox 

 

 

 

 



 

April 2017                                                                             2 

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 
 

 Louise Loening                   Apr 10 
 Sam Wharry Apr 16 
 Jean McClelland Apr 17 
 Tony Wahl Apr 20 
 Pete Kroon Apr 27 
 Bill Hauser                          Apr 28 

 
 
 
 
 
 
 
 
 
 

 

Restaurant Review 

 
 

Brunch at Corner Bistro:  
Eat local. Real local. 

 
     With weekend reservations at the Regal Brandywine 
theater complex, we decided to add brunch at Corner 
Bistro, located where Silverside Road meets route 202 
in North Wilmington. 
     Dining at Corner Bistro is always a casual experi-
ence, but their philosophy of acquiring local, sustaina-
bly-grown meats and produce, and serving them in a 
way that highlights the freshness of the ingredients, 
results in delicious, healthy meals. 
     We began with a choice of a $5 Bloody Mary or 
Mimosa. The former was just the way I like it: spicy 
with horseradish and black pepper, garnished with a 
crisp celery stick, orange and lemon slices, and icy 
cold. 
     This is not a brunch buffet, where you eat too much 
of too many things, and ruin your diet for an entire 
week in one meal. Consequently, we chose from the 
several options offered, and felt not only satisfied, but 
virtuous as well. We sampled the roasted red and yel-
low beet and goat cheese salad on a bed of arugula, and 
the Chicken Caesar Salad. Both were served with ba-
guette slices. There were several soups, including crab 
and red pepper bisque; several small plates, including 
duck meatballs and calamari; and several deserts, in-
cluding key lime pie. 
     The restaurant is attractive, everything was served 
beautifully, and the cost was under $20 per person. 
     This restaurant is at 3604 Silverside Road. Reserva-
tions can be made at 302-477-1778, or at corner-
bistrode@yahoo.com. They are open Sun.- Thurs. 
11a.m.- 10 p.m., and Fri.-Sat. 11a.m.- 11 p.m. 
     They partner with Bon Appetit gourmet food shop 
and Lucky's coffee shop to cater and for special events. 
They also offer gluten free and vegetarian options. 
There is a full bar, and on Happy Hour, Sun.-Thurs. 3-8 
p.m., appetizers, drafts, and wine by the glass are $5 
apiece. 
 

     Submitted by the Restaurant Review Committee. To 
join us on future dining excursions, or to make a   res-
taurant suggestion, contact Ellen Strober. 

 
 
 

Pink, blue, stripes, checks, and prints 
 

       The Sunflower Shop 
 

 Perk up your spring 
wardrobe with these 

shirts 
 
 
 
 
 
 
 



April 2017                                                                             3 

 

Fire 
 

     Several weeks ago, I put a pot of water on my 
old burner type stove to bring it to a boil to cook 
spaghetti.  I watched it for a while and then took a 
few seconds to take some papers out to the garage. 
I just happened to look back before exiting the 
kitchen and saw flames shooting up around and 
above the pot.  I ran to the stove to turn off the 
burner, put the pot in the sink, and beat out the fire 
with a dish towel that was hanging on the stove.  
The fire was well underway.  I was going to call 
911 if I couldn’t put it out.  But a few minutes de-
lay might have cost the house. 
     What caused the fire?  The stove was subse-
quently thoroughly checked and no problems were 
found.  Was there grease on the burner or in the 
drip pan that I didn’t see? Or grease on the bottom 
of the pan that was never washed off?  Or grease in 
the sink when water was added to the pan so it 
picked up something from there?  And then, after 
exposure to high heat, did the grease catch fire? Or 
any or none of the above? I may never know. 
     I learned two lessons from this experience: 1) 
When you turn your stove on high, stick around for 
a while to make sure it is okay.  Better yet, have 
something else to do to keep you busy in the kitch-
en until you turn the stove off. 2) Have your fire 
extinguisher available and ready. My own fire ex-
tinguisher was tucked away in the back of a closet 
and had been there for five years.  I am now going 
to have it hung on the wall between the kitchen and 
garage so it is handy for either place. I am also go-
ing to have it inspected to be sure it is still charged.  
Bottom line: like a good boy scout, be prepared. 
 

Johanne Strahan 

Another Volunteer Opportunity! 
 

     Did you know that not one, but two chapters of 
Dining for Women meet at Crosslands? Never heard 
of Dining for Women? It is an organization which 
supports programs benefitting women and girls in 
third world countries. It was started about 15 years 
ago in South Carolina and has grown to over 400 
chapters all over the USA. Both the Kennett-1 and 
Kennett-2 chapters meet at Crosslands. The Kennett-
1 chapter is co-chaired by Ellen Strober, of Cart-
mel, and meets the second Wednesday of every 
month at 6 pm in the Lucretia Mott Center. Mem-
bers share hors d'oeuvres and wine, and view and 
discuss a video about that month's designated bene-
ficiary organization, which typically receives a grant 
of about $40,000 to $50,000 over two years to im-
prove health care, education, or independence of the 
women and children it serves. Guests and new mem-
bers are always welcome. It is a wonderful way to 
give a hand up to those who live in less fortunate 
circumstances while enjoying the company of like-
minded neighbors. More information is available 
online at www.diningforwomen.org 
 

Ellen Strober 

Cartmel Property Committee 
 

     I thought that Cartmel was going to experience an ear-
ly spring this year; however, it appears that Old Man 
Winter had a grand farewell in mind. The new snow re-
moval crew, from Caramanico, did a great job handling 
the wet, sloppy snow in short order and we did not have 
to “suffer.” Except for some interrupted schedules, we 
were fine. We didn’t even lose electricity. 
     Speaking of electricity, by the time you read this, Seth 
Beaver, our Director of Facilities, will have presented a 
list of those who had high electrical bills in January to 
R&D, our heating contractor, for some suggested reim-
bursement. We focused on those situations in which high 
bills were due to maladjusted newer heat pumps or had 
missed maintenance. Our thanks go out to all residents 
who contributed to this project by supplying us with their 
electrical consumption data.  
     We continue to talk about new integrated smoke and 
carbon monoxide detector systems for each residence. 
The plan is not finalized, but KCC hopes to install a test 
system in one residential unit to help uncover problems of 
installation and final operation. This planned test installa-
tion should occur over the next couple of months.    
 

Sam Wharry 
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Chicken Piccata 
 

     In the following recipe, sautéed chicken 
breasts are topped with a flavorful pan sauce. 

Unlike a classic French pan sauce that would typically 
have a generous amount of butter, this flavorful lemon 
sauce is less rich. Cutting back on the butter allows the 
lemon and capers to have a presence. A pan sauce is 
made by removing the cooked protein from the pan, and 
adding the liquid to the caramelized brown bits (fond) 
that remain. This process of deglazing dissolves the tasty 
bits that remain after browning the chicken. The valuable 
and savory fond is incorporated into the sauce. A process 
called the Maillard reaction occurs. One hundred years 
ago, a French chemist described the reaction when amino 
acids (or protein components) and the natural sugar in the 
meat or chicken are subjected to high heat; they begin to 
combine and form new flavor compounds.  
 

Ingredients:                                                                                                
4-6 servings 
4 whole chicken breasts, skinned, boned, and halved; pounded  
½ cup all-purpose flour 
1½ teaspoons salt 
¼ teaspoon white pepper 
¼ teaspoon paprika 
4 Tablespoons butter* or margarine 
1 Tablespoon olive oil* or corn oil 
4 Tablespoons dry sherry 
3 Tablespoons lemon juice 
Lemon slices 
4 Tablespoons capers 
3 Tablespoons minced parsley (garnish) 
 

Preparation: 
     Rinse the capers, drain, and crush lightly. Place the 
breasts between two sheets of plastic wrap and pound to 
an even thickness with meat pounder. Combine the flour, 
salt, pepper, and paprika in a shallow dish or pie pan. 
Dredge the chicken until the breasts are covered; shake 
off the excess. Heat the butter and oil in a heavy pan until 
bubbling. Sauté breasts, a few at a time, for 3-4 minutes 
on each side. Do not overcook   The time depends on the 
thickness of the breast. Remove from the pan, drain on 
paper towels, and keep warm. Drain off all but 2T. drip-
pings from the pan. To deglaze the pan, add the sherry 
and scrape the bottom of the pan to release the brown bits 
that are loaded with complex flavors.  At this time, the 
lemon juice is added; stir well to incorporate.  These fla-
vors are carried over to the pan sauce once the fond has 
been dissolved. Slice chicken in thick slices, place in an 
oven proof serving dish, alternate with lemon slices. Sim-
mer until the sauce thickens, and stir in the capers.  Sim-
mer one minute more; pour over chicken and lemon slic-
es. (Preparation can be completed to this point in advance 
and heated through at a later date.) Put the chicken into a 
350° oven for approximately 20 minutes. 
     Enjoy     

Connie Schappell 

What's in a Name? 
 

     Some Cartmelians (especially, like myself, new 
ones) may not be aware that all our streets' names 
have their origin in the North of England. Most 
know that Kendal is so named, but I was curious, 
and a bit of online "research" yielded the following 
interesting information: 
     Ulverston is a market town in Cumbria (NW 
England). It is close to the Lake District and home 
to shops and pubs, with a stone paved main street 
(Market Street, of course). Billed as a "festival 
town," Ulverston hosts, among many others, annual 
beer and music festivals (even, strangely, a breast-
feeding festival). 
     Ingleton is a village in North Yorkshire, just 19 
miles from Kendal. Author Arthur Conan Doyle 
visited often, as his mother lived nearby. It is possi-
ble that the area inspired the name of Sherlock 
Holmes, since the local church contains a memorial 
to one Randall Hopley Sherlock and several loca-
tions in the area include the word “holme.” Once 
busy with activities related to limestone quarrying, 
textile milling and coal mining, Ingleton is now 
known for its tourism. 
     Lonsdale (Kirby Lonsdale) is a small town on 
the River Lune in Cumbria, only 13 miles from 
Kendal. John Ruskin called the area "one of the 
loveliest views in England." There, one can find 
remains of Celtic settlements and a Roman road; 
Lonsdale is even mentioned in the Domesday 
Book. In the 13th century the town was the site of 
an important annual September regional fair. 
     Windermere is found in Cumbria's Lake District 
National Park. Windermere Lake is the largest nat-
ural lake in England, formed in a glacial trough at 
the start of the interglacial period.  Windermere 
town is a popular resort destination (for boating, 
fishing, cycling and hiking), though the lake is 
thought to be home to peculiar sea creatures 
(relatives perhaps of the Loch Ness monster?). The 
area landscape inspired Beatrix Potter; the World of 
Beatrix Potter attraction draws many families to 
visit. 

Wynne Milner 
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Landscape Committee 
 

     Do you remember the old Welsh saying, “March comes 
in like a lion and goes out like a lamb”? I reacted with a 
mixture of disappointment and relief when the blizzard 
forecast for mid-month turned into a day of sleet and rain. 
On Sunday I checked on the emerging peonies that were 
planted by Fritz and Joan Hinz , decided to leave the last of 
autumn’s leaves in place as mulch “just in case” and en-
joyed the sunshine of an early spring day. On Monday 
evening, I chuckled as I read the e-mail exchange between 
Cartmelians sharing humorous musings about doggie ac-
commodations at Crosslands if indeed the anticipated late 
winter storm caused us to lose our electricity. And there I 
was on Tuesday, a first year resident, very pleased with our 
decision to move to Cartmel as I watched the KCC staff 
and our grounds contractor Caramanico plow, treat, and 
shovel the winter precipitation almost as soon as it fell, 
while I remained snug inside. Such is the rollercoaster of 
March. 
     The Landscape Committee met in early March with 
lighter than usual attendance. Plans for the spring planting 
of the replacements of the trees lost in 2016 were con-
firmed. KCC Horticulturalist Casey Groff has not been 
able to procure the ‘Hally Jolivette’ Cherry approved for 
the entrance and therefore the Committee has recommend-
ed a late flowering Magnolia as a second choice. Casey 
reported further that the Maple trees in the mall will be 
pruned to improve the vigor of the turf by reducing the 
shade beneath them. As agreed by the Committee, the for-
sythias in the Ingleton Circle at the utility box will be cop-
piced (pruned to about 6 inches) to thin their rampant 
growth and improve their flowering in the future. A request 
to consider ID labeling of the campus trees was discussed 
and tabled. The committee members expressed concern 
about visual clutter due to the detour sign, new stop signs, 
and the new guide rail, and Mark Swick, Grounds Super-
visor, suggested investigating a plant locator phone app. 
The committee reviewed drafts of guidelines for the 
maintenance of the Waterglen and the 926 screens from the 
Long Range Planning Committee and approved them as 
written.  The Landscape Committee supports the mainte-
nance of the buffer areas and recognizes that our trees 
are important to the character of our community. 
 

Jean Conary 

Meadow and Woods 
      
     The Meadow and Woods Committee continues 
to make considerable progress on the newly mown 
meadow and its edges. Shortly we hope to a see a 
beautiful burst from the redbud trees along the 
north edge. The small cedar trees in the open 
meadow will provide shelter for small nesting 
birds as described by Tom Brightman in his recent 
presentation on meadows, which was so well at-
tended.  
     The trails are in very walkable condition but 
caution is advised after precipitation. Soon the un-
dergrowth will be exploding in greenery and will 
demand constant trimming. At a Committee meet-
ing in March there was discussion of the benefits 
of preparing trail entrances for mowing. Designat-
ed were entrances to Charlie’s Trail, and the West 
and North Trails, including access to the fenced-in
-habitats. Mark Swick has provided several new 
signs which will be appropriately placed to desig-
nate trail entrances and directions. For those inter-
ested in shorter walks, we anticipate widening the 
trails to the bench near the Ulverston entrance of 
Charlie’s and the habitats near the Windemere en-
trance of North.  
     At the March meeting, Mark Swick reported 
on the progress of the Long Range Planning Com-
mittee in defining the scope of our committee’s 
concerns in regard to various barriers and wood-
land edge matters. The main concern of the Mead-
ow & Woods Committee is maintenance of the 
woodland areas and meadow. The business of 
clearing invasives and modifying areas behind in-
dividual resident’s homes is not in the scope of 
this committee. To quote from the Woodland Edge 
Guidelines of 02/2012: “Residents wishing to 
work in the woodland edge must submit a written 
plan. All plans, as noted below, must first be sub-
mitted to and approved by the Meadow and 
Woods Committee before final review by KCC 
Grounds.” Please refer to Woodland Edge Guide-
lines for more information. 

Liz Thun 

Something Different! 
 
     Phillybloco is a twenty-four-piece Brazilian samba 
band which has received great reviews in NYC and Phila-
delphia, and will be performing at The Queen, in Wil-
mington, on April 5 at 6 p.m.  Tickets are available at the 
door, pay what you wish. The performance benefits the 
"Light Up The Queen Foundation,” and is sponsored by 
Delaware Arts in Education. The band will also conduct 
workshops at Delaware schools. 
     One of the band's drummers is Ellen Strober's daugh-
ter, Karen. Ellen says they are LOUD and a lot of fun! 
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Wheaton Arts. 1000 Village Drive, Millville, NJ.  Open Tues-Sun, 10 am-
5pm.  (60 mi. @ 1hr. 20 min. drive) Tickets: $9 for seniors. Watch world class 
glass art created in the Glass Studio. Tour the Museum of American Glass with its 
notable collection. Walk through the Craft Studios and see skilled artists at work. 
Browse through a fine selection of handcrafted gift items in the museum stores. A 
variety of special events, exhibitions and educational programs are offered through-
out the year.   More information at: www.wheatonarts.org 

Chester County Historical Society’s 35th Annual Antiques Show.  At the 
Phelps School in Malvern.  Tickets $15 for general admissions, show catalog, and 
free parking at 610-692-4800 or http://www.chestercohistorical.org. Free for Society 
members.  
 
Apr. 7-9         Featuring 18th and 19th Century  
  American and Continental Antiques.  

Grounds for Sculpture. 80 Sculptors Way, Hamilton Township, NJ.  Open Tues- 
Sun 10am-6pm. (68 miles, a 1 hr 25 min drive) Timed tickets required. Tickets, 
$10 for seniors, available on line at http://www.groundsforsculpture.org/Visit/Buy
-Tickets.  Explore 270 sculptures by renowned & emerging artists, tucked into me-
ticulously landscaped parkland.  Make a reservation for lunch at Rats and take a 
selfie or two with one of founder Seward Johnson’s whimsical pieces. 
 

Wilmington Restaurant Week 
   A week of Prix-Fixe dining at Wilmington's premier restaurants.  A two-course  lunch costs $15  
Apr. 3-8  and a three-course dinner $35.  
   Participating restaurants are listed at http://www.cityrestaurants/com.  

 
Mt. Cuba's Annual Wildflower Celebration 3120 Barley Mill Rd, Hockessin, 
DE. Free. 
 

Apr. 23 Mt. Cuba Center's signature annual event.  Enjoy a stunning display  
10am—4 pm of spring wildflowers, live music, gardening demonstrations, family  
  programming, and more. FREE parking: Red Clay Reservation, 1003 
  Old Wilmington Road, Hockessin. Registration required:  Call 302-
  239-4244 

West Chester Film Festival  info@westchesterfilmfestival.com     484-639-9237 
  The West Chester International Short Film Festival celebrates its 7th year  
April 28-30 with a mix of independent short films from amateur and highly regarded  
  filmmakers from all over the United States and Canada, Europe, Asia, the 

Middle East, Australia and of course, from right here in Pennsylvania. 

Compiled by Cathy Elder 

http://www.cityrestaurants/com
http://www.mtcubacenter.org/
http://www.mtcubacenter.org/
http://www.westchesterfilmfestival.com/
mailto:info@westchesterfilmfestival.com
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Cartmel Coming Events 
 

Sat       Apr.     1    Cartmel Singles Breakfast 
Tues     Apr.    4    Party Bridge 
         Mah Jongg 
Wed     Apr.    5    Cartmel Book Group 
Tues    Apr.  11    Party Bridge 
         Mah Jongg 
Wed     Apr.   12    Cartmel Duplicate Bridge 
Fri        Apr.  14    No Frills—Host, Johnston 
Tues     Apr.  18    Party Bridge 
         Mah Jongg 
Tues     Apr.  25    Party Bridge 
                     Mah Jongg 
Fri        Apr.  28    No Frills—Hosts, Swaseys 
 

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.  

Fox Facts 
 

     Here are some interesting facts about our resident 
red fox, vulpes vulpes.  Now that spring is almost here, 
it’s time for cubs, also called kits, to be born.  Foxes 
usually mate for life in January through March.  Ges-
tation time for offspring is around 53 days.  The fe-
male will most often find an abandoned den to whelp a 
litter of one to thirteen kits, but usually around five. 
The kits are born blind and deaf with short black fur 
and are totally dependent on their mother for warmth 
and food for several weeks. During that time, she re-
lies on her mate to bring her food as she rarely leaves 
the den. 
     The kits develop rapidly, and by the third week 
their eyes are open and they are moving around.  By 
week four, the vixen starts weaning and feeds them 
partially digested food which she regurgitates. The kits 
start exploring outside the den by week four and are 
eating solid food their parents bring. By summer, the 
kits are learning to forage for themselves. Their grey 
juvenile coat has been shed and they have the red coat 
of their parents. They accompany the adults on hunt-
ing trips and by six months they are fully grown with 
the necessary skills for survival. 
     Foxes are omnivores, so their diet includes fruit, 
berries, grasses, insects, and small mammals and 
birds. They are nocturnal, but are often seen during the 
day.  They stalk their prey much like a cat, using their 
superior sense of hearing. Except for breeding, they do 
not usually sleep in dens, choosing to live in wooded 
areas or prairies. The red fox is the largest of the true 
foxes and has the greatest geographic range of all car-
nivores. They are found across the northern hemi-
sphere from the Arctic Circle to North Africa, North 
America and Eurasia.  
     Foxes are very intelligent in the ways that matter to 
their survival and are smarter than most dog breeds. 
They mature quickly and produce one litter a year 
starting at one year of age. Typical longevity for a fox 
in the wild is four to five years although they can live 
as long as twelve years. They are quite vocal, with 
sounds ranging from a short bark to longer screeches 
and long howls. They often make a raspy single sylla-
ble scream or bark, repeated every 5-10 seconds. They 
commonly live in close proximity to humans where 
they can find plenty of food, water, and shelter. Foxes 
pose no danger to humans unless they are rabid.  I oc-
casionally see a fox included in the monthly rabies 
report I get from the State Veterinarian but much less 
often than other species, especially raccoons. Finally, 
they are useful at keeping the rodent population low. 
 

Pat Mapps  

Dear Fox, 
     I hope that the article to the left suffices. It 
should make up for any omissions in our previous 
editions noting your continued presence in the 
Cartmel community. If you have any further com-
plaints, please do not hesitate to write. 
 

Layout Editor 


