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From the President  
 
 
 
 
 
 
 
 
 
 
 
 

     We have so many harbingers of spring—the welcome yellow 
blossoming of forsythia and daffodils, the brightening colors of our 
over-wintering bluebirds and gold finches, the return of tree swal-
lows and red-wing blackbirds, the earthy smell of warming soil and 
grass, the sounds of children playing outdoor sports—and, also, for 
us at Cartmel, the annual Coniston/Cartmel budget presentation!    
     Our March 27 CRA meeting will begin with Ed Plasha’s review 
of our budget for 2017.  Following prior years’ approach, he will 
walk us through this year’s financial plan and then address cash flow 
forecasts and capital expenditure plans for the next five years. He 
will also share cost comparisons with some local communities simi-
lar to Cartmel. His plan is to circulate the bulk of presentation before 
the meeting so you can preview it if you’d like.  
     In preparation, Ed is interested in learning about any particular 
concerns or questions you may have about Cartmel’s finances. He’d 
like to include information in his presentation to address those, if 
needed. Last year’s budget presentation is available in our website at 
cartmel.kalresweb.org/kcc/cartmel-documents if you’d like to re-
fresh your memory. Could you send any questions you may have to 
Ed at eplasha@xlans.kendal.org (accompanied by a cc. to me at 
cathyelder@yahoo.com) by Wednesday, March 8th.  Many thanks.  
     As before, our neighbors from Coniston will be joining us for this 
presentation. Come early if you’d like to meet or greet them! A 
shortened CRA meeting will follow the budget presentation.  Hope 
to see you there!    

Cathy Elder 
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Cartmel Courier 
 
The Courier is published monthly (except during July, August 
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 
 

 Dorothy Dyck                     Mar 02 
 Sandy Slaymaker Mar  02 
 Carolyn Johnston Mar  07 
 Ellen Strober Mar  17 
 Spencer Gates Mar  21 
 Jack McClelland Mar  24 
 Sue Swasey Mar  25 
 Mimi Kroon Mar  27 
 George Franz Mar  31 
           Janet Waddell                    Mar 31 

 
 
 
 
 
 
 
 
 
 

 
Restaurant Review 

 
 

The Gables 
 

      Three Cartmelians lunched at the Gables, on Route 
1 in Chadds Ford. We would have opted for the charm-
ing courtyard had the weather gods been on our side, 
but settled for a fireside table in the dining room in-
stead. Hot rolls and whipped butter along with glasses 
of ice water were brought promptly by our cheerful and 
efficient waitress, while we perused the menu. 
     A range of soups and salads were available from $9-
15, as well as entrees from $12-15. Two of us chose 
from the "pick two" menu, offering a pair of small-
er  portions of the soups, salads, and sandwiches for 
$10. One chose mushroom soup, served with a layer of 
melted gruyere cheese on top, and grilled romaine sal-
ad; the other chose roasted butternut squash soup and 
Waldorf chicken salad. I chose the shrimp and grits 
entree. All portions were ample and flavorful. Our serv-
er was not fazed by several "special requests.” We had 
no room left for desserts, which looked wonderful, in-
cluding bourbon pecan pie, blood orange cheesecake, 
chocolate espresso cake, and pumpkin mousse tart, 
among others, all at $8 apiece. 
    The Gables, at 423 Baltimore Pike, was built in 
1745, is on the National Historic Register, and bills 
itself as serving European style cuisine with new Amer-
ican flavors, sourcing fresh, local and seasonal dishes 
in a rustic, yet elegant setting. It has a full bar, with its 
own menu, and happy hour Tuesdays through Fridays 
from 4:30-6:30 pm. The Gables caters and can serve 
private parties. 
    The dinner menu includes most of the lunchtime 
soups and salads, with some additional starter choices. 
It offers a larger range of entrees, from $18-38, includ-
ing a variety of steaks, seafood, poultry, pork, lamb, 
and pasta choices. On Tuesday and Wednesday eve-
nings, the three-course prix fixe menu is $32. There is 
live piano music on Friday and Saturday nights. 
    Do make a reservation by calling  610-388-7700, or 
through Open Table online.  We found everything to 
our liking here, with no points off for food, ambience, 
or service, and it is practically in our back yard.  
 

Ellen Strober 

Freckles, The New Year’s Eve Frog, 
has moved to Florida 

 
 
 
 
 
 
 
 
 
 
 
 
 

(Photo: Jane Wahl) 
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Found Hidden Under a Bushel 
 

     In a chance conversation with Louise Loening 
(#2 Ingleton), I learned that she had recently been 
honored for her work with Mother—now Saint—
Theresa. Last September, St. Joseph on the Bran-
dywine in Greenville held a mass celebrating the 
canonization of the new saint.  During the homily, 
Monsignor Rebman described Louise’s work in 
India with Mother Theresa, and the entire congre-
gation broke out in applause. Afterwards, then-Vice 
President Biden stopped to speak with Louise to 
personally express his appreciation for her work.   
     Back in 1986, when she was aged 55 with three 
grown children and a young grandchild, Louise 
reached a crossroads in her life. A big admirer of 
the work being done in India by the Missionaries of 
Charity, she contacted Mother Theresa, who wrote 
right back that Louise was very welcome to come 
as a volunteer, though at her own expense. Louise 
then cashed in her pensions, sold her car, borrowed 
some money, and traveled halfway around the 
world. She spent much of the next four years work-
ing at the Nirmala Shishu Bhavan orphanage for 
sick and handicapped children.   
     Although some of us are aware of this piece of 
Louise’s history, I think we would all want to share 
in the joy of knowing that it was recognized in such 
a thrilling way last September. What a wonderful 
experience for Louise and what a nice reminder to 
us of how incredible our neighbors are. If you find 
a gem like this hidden under a bushel, please tell 
the rest of us so that we can all enjoy knowing 
about it. 

 

June Lunney 

A Few Things You Might Not Know 
About Dogs 

 

     At Cartmel, there are a lot of dog owners—and 
even more dog lovers. Believe it or not, humans 
first domesticated dogs about 15,000 years ago. A 
2015 survey found that over 50% of American 
homes have dogs as pets. Here are a few interesting 
facts you may not have known about our canine 
companions. 
     The smartest, best-trained breeds are comparable 
to a 2-year-old child in their ability to understand 
human speech.  The smartest breeds (with good 
training) can understand up to 250 words, while the 
average dog can process 150. Top marks go to bor-
der collies, poodles, German shepherds, golden re-
trievers and Doberman pinschers. 
     It’s a common misconception that dogs are com-
pletely color blind and can only see in black and 
white. The truth, however, is that a dog can see col-
ors, just not as vivid or rich ones as we can. On the 
other hand, even though a dog’s brain is one tenth 
the size of a human’s brain, the part that controls 
smell is 40 times larger than in humans. 
A human has about five million scent glands where-
as dogs have 125 million to 300 million (depending 
on the breed). 
     By the time their sense of hearing has developed, 
they can already hear four times the distance of a 
human with normal hearing.  Dogs can hear higher 
pitched sounds and can detect a frequency range of 
67-45,000 Hz, compared to a human range of 64-
23,000 Hz. Thunderstorms have particular sound 
frequencies that can hurt dogs’ ears. The fear that 
some dogs show at the start of a thunderstorm may 
actually be a reaction to pain. 
     Research shows that Dogs are the only animals 
in the animal kingdom that, much like humans, can 
read the emotions on your face. In other words, 
dogs can tell at a glance if we are happy, angry, or 
sad just by looking at our faces.  Nevertheless, even 
when we’ve had a bad day and are grumpy, they 
still love us. 
 

Pat Mapps 



 

March 2017                                                                             4 

             Irish Soda Bread 
 
      I hope that you will enjoy making and 
eating this bread as much as I did the first 
time I made it in the 70s. Irish soda bread 

often takes pride of place on the table in an Irish home. It 
is a recipe that I was given by our host in a B&B in Ire-
land. She gave me a traditional, basic recipe with only 
four ingredients: flour, salt, baking powder and butter-
milk. I have elaborated on her recipe with the obvious 
additions to better suit my tastes, and I trust yours as 
well. If you choose not to use buttermilk, originally the 
liquid left over after churning butter, use sour milk.  Sour 
milk is made by adding 1T of white vinegar or lemon 
juice to 1 cup of milk. Let it stand for 10 minutes before 
using. Today buttermilk is commercially made by adding 
bacteria to whole, low fat or skim milk. Buttermilk con-
tains lactic acid which reacts with the baking soda to 
form tiny bubbles of carbon dioxide. When using this 
combination, yeast is unnecessary.  Most recipes are not 
baked in a loaf pan, but are baked in a cast iron skillet or 
a traditional round cake pan, or on a baking sheet. Using 
a loaf pan preserves moistness and makes it easier to 
slice. The addition of 2 teaspoons of caraway seeds is an 
option that adds a crunchy bite.  
 

Ingredients: 
3¾ cups flour 
¾ cup sugar 
4 tsp baking powder 
½ tsp baking soda 
½ tsp salt 
¼ pound cold unsalted butter, cut into small cubes 
1½ cups raisins or currants  
3 large eggs at room temperature  
1 cup buttermilk or sour milk                                                                                                                
2 tsp of caraway seeds, optional 
                                                                                                                    
     Heat the oven to 350 degrees. Butter a 9-by-5 inch 
loaf pan. In a large bowl, whisk together flour, sugar, 
baking powder, baking soda, and salt. Cut or rub in the 
butter until the mixture is the texture of fine meal. Stir in 
raisins and 2 teaspoons of caraway seeds (optional). 
      In a medium bowl, whisk two of the eggs to combine. 
Whisk in the buttermilk or sour milk. Pour the milk mix-
ture into the dry ingredients and stir until just combined. 
Pour the dough onto a floured work surface, pat into a 
loaf shape, and put into the prepared pan. Beat the 3rd egg 
to mix, and brush the top of the loaf with it.  Using a 
sharp knife, cut a ¼- inch deep lengthwise slash down the 
middle of the loaf, leaving a 1-inch margin at either end. 
The purpose of the scoring helps the heat get to the center 
of the dough while baking. Bake the soda bread in the 
middle of the oven until well browned and a toothpick 
inserted in the center comes out clean, approximately one 
hour and ten minutes. Turn the loaf onto a rack to cool. 
Serve warm or at room temperature with butter, jam or 
lemon curd.                       
     Enjoy!               Connie Schappell 

Sign Up Today! 
Back by Popular Demand 

 
Widener University’s Osher Lifelong 

Learning Institute (OLLI) 
 

Here at Kendal~Crosslands 
 

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

 
Time: 10:00 am–11:10 am 

 
Place: Crosslands Campus,  

William Penn Room 
 
     Widener University’s Osher Lifelong Learning 
Institute (OLLI) will offer another five-week 
course titled –The War is Over! America’s At-
tempts to Win the Peace.  The instructor will once 
again be Michael Simeone and we are excited to 
have him back.  Michael’s career in education 
started as a high school teacher in the Philadelphia 
Public Schools and continued as a member of the 
faculty of the College of Education at Temple Uni-
versity and at Widener University.  Michael has 
also served as an Administrator at Glassboro (now 
Rowan) State College and as a management con-
sultant at Achieve/Global, Inc. 
     For most of our history, America has success-
fully waged war but the creation of a secure peace 
has been much more difficult.  This course will re-
view some of the challenges faced in America’s 
efforts to win the peace. 
     To attend, you must pre-register by completing 
the OLLI Course Registration Form and sending it 
to OLLI with your payment of their $30 course fee.  
Registration forms are located at either the Cross-
lands or Kendal at Longwood Receptionist desks.  
Mailing instructions are listed on the form. 
     This class is open to the public in our area, so be 
sure to tell a friend!  Additional information about 
this course and other courses that OLLI offers can 
be found on their website at www.widener.edu/olli.  
Should you have any questions, please don’t hesi-
tate to contact Michele Berardi, Director of Com-
munity Outreach, 484-259-1751 or Crosslands 
Resident, Jack Schultz, 610-388-1649. 
 

Michele Berardi 
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Landscape Committee 
 

     As the days are getting longer and temperatures 
are higher, daffodils are sprouting in my garden 
space. Spring is on the way! It is time to do a post-
winter cleanup of our gardens and prepare for new 
mulch. The Landscape Committee recommends that 
neighbors who have perennials in mulched areas 
outside their Personal Garden Space clearly mark 
the plants prior to the community mulch application 
to prevent their removal or treatment with weed 
killers. Caramanico will continue to provide Turf 
Management for Cartmel and will apply Holganix 
(a plant probiotic) and Prodimine (a pre-emergent 
herbicide) to the turf as in the past. They will also 
be responsible for cutting and trimming our lawns 
this year. 
     Several trees fell during storms or were removed 
from the Cartmel campus in 2016. The Landscape 
Committee and KCC Grounds Staff have discussed 
each of the lost trees in preparation for the spring 
planting period. If a lost tree was close to a home, 
KCC Horticulturalist Casey Groff worked with the 
nearest residents to determine an appropriate re-
placement, and if a lost tree was in the common 
space the Landscape Committee represented the 
community in the discussion with Casey. Two trees 
will not be replaced: one at the request of the near-
est neighbor and a second at the request of the com-
mittee. A Willow Oak, two Norway Spruces, an 
Arborvitae, a Sugar Maple and a ‘Hally Jolivette’ 
Cherry have been selected as replacement trees to 
be planted this Spring.  
     The Landscape Committee and KCC staff have 
agreed to consider the whole Cartmel Campus in 
future tree replacement discussions in recognition 
of the need for greater planning flexibility as our 
landscape matures. The condition of the White Pine 
Hedge that forms much of our perimeter buffer 
from nearby communities and Route 926 was dis-
cussed in both the January and February Landscape 
Committee meetings. White Pines are rapid grow-
ers with brittle branches that are often  damaged in 
wind, ice, and snow storms.  KCC Grounds Super-
visor Mark Swick is consulting with Bartlett Tree 
Service to review the condition of the buffer after a 
handful of White Pines have come down or re-
quired removal in the last two years. A multi-year 
program may be recommended to maintain the 
buffer.  
 

Jean Conary 

Snowshoes Sweatshirt and Old Leash 
 
Puttin’ on my snowshoes, 
Dusting off my sweatshirt, 
Shakin’ off my old leash 
Heading out to walk. 
Oh, yeah, I’m stepping out 
Strolling down the byway, 
Soaking up the atmosphere, 
Showin’ I’m the class; 
A prince amongst the pooches. 
Stepping on the white grass 
Hoping you’ll forgive my dust 
As I’m dancing in the snowstorm, 
And waggin’ my white-tipped tail. 
 
             Sgt. Lewis 
(In fond memory of Fred Astaire.) 

(Photo: Hedy Knoth) 

Volunteer Opportunities Near Home 
 
     If you are interested in a rewarding volunteer experi-
ence, enjoy learning and working with the public, and 
have an interest in art, consider becoming a docent at 
the Delaware Art Museum. The docent corps provides 
a valuable service to the museum and the community. 
The program provides docents with continuing train-
ing, supportive resources, and field trips to important 
east coast museums.  You don't have to have any art 
training or a background in art history to be a do-
cent. Contact Cynthia Smith:  csmith@delart.org. The 
Delaware Art Museum is located at 2301 Kentmere 
Parkway, Wilmington. The phone number is 302-571-
9590. There will be a 2017 New Docent Class begin-
ning in May.  If you haven't visited the Delaware Art 
Museum, do so soon; it is a little gem and less than a 
half-hour from Cartmel!  
 
     Another local volunteer opportunity is to become an 
English language tutor for the Volunteer English Pro-
gram in Chester County. The mission of VEP is to im-
prove the quality of life for adult immigrants and refu-
gees by providing English language and cultural tutor-
ing on a weekly basis. VEP students come from all 
over the world and are anxious to become American 
citizens. VEP matches students and tutors, provides 
tutor ESL training, and supplies educational materials. 
Student progress is monitored by VEP, and there are 
group socialization experiences to encourage students 
to use their new language. Visit the VEP web-
site: www.volunteerenglish.org for more information, 
or phone 610-918-8222. VEP offices are at 790 E. 
Market St. in West Chester. Spring Tutor Training is 
scheduled for March 20th and March 28th.  
 

Wynne Milner 
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Cartmel Property Committee 
 
      
 
 
 
 
 
 
 
 
       Two new stop signs have been installed at the 
Ulverston/Ingleton/Lonsdale intersection, thus creat-
ing a four way stop. Be sure to be alert to them. Re-
member to STOP for your safety. 
     The Ulverston Safety Barrier is complete. This 
was necessary for protection from the expanded 
storm water swale. Permanent reflectors have been 
installed. It was agreed to delay painting for several 
months, to see how the wood weathers naturally. A 
decision on painting will be made in the May-June 
timeframe.  
     Progress has been made on the repair of residenc-
es from Woodpecker damage. Most of the damage 
has been patched, with final painting deferred until 
we have warmer weather. Any remaining large holes 
will be patched soon, with the remaining less serious 
damage points to wait for the spring painting 
     In January, several of our residents experienced 
extremely high electrical bills (PECO). This sparked 
a survey to get some idea of community-wide con-
sumption in these cold months. Our resulting Electri-
cal Use Survey had replies from 42 out of 56 resi-
dences. A number of equipment problems were un-
covered by the results. The new Bryant Heat Pumps 
had been set wrong by R&D. Adjustments have been 
made and they should now all be operating in a more 
efficient manner. Several malfunctions were also un-
covered in the older Trane Heat Pumps and are now 
being corrected. R&D has agreed that many of the 
problems were of their making and are considering 
reimbursement for those with exceptionally high Dec
-Jan electric bills as soon as a basis is agreed on. The 
Cartmel Residents Association is considering an edu-
cational session for residents to explain the whole 
situation in detail and to train people to operate their 
thermostats properly after resolution is complete. 
     The question of emergency electric generator use 
has arisen at Coniston. KCC is working on a com-
plete policy to cover generator types, and use in-
structions for the two communities. Unsafe installa-
tion can cause severe injury or extensive fire dam-
age. More later! 

Sam Wharry 

 
     Some Musings from  

the Chief Executive Officer 
 
 
     It’s interesting to see the ways in which Cartmel is 
changing over the years, and also the ways in which it 
remains unchanged. 
     The community’s demographics offer an interesting 
illustration. For many years, we’ve averaged six to sev-
en admissions at Cartmel per year, and about 80% of 
those admissions are to couples or double occupants. 
The ages of these new residents have been fairly con-
sistent in the past ten years, with the average new male 
resident admitted at age 75, and the women who join us 
at about age 72. This profile is just a few years younger 
than the typical households admitted to Kendal or 
Crosslands; however, the number of homes newly occu-
pied in a given year can be variable, with as few as 
three in a year, or as high as nine.   
     The past two years were ones of exceptional turno-
ver, with 17 new households joining Cartmel in 2015 
and 2016. That means brand new residents comprise 
nearly one-third of the whole community! Despite this 
influx of newcomers, the social aspect of the communi-
ty remains largely consistent, as new residents join and 
lead committees, and help with community activities in 
many other ways, while bringing new ideas of their 
own.   
     From an administrative standpoint, we are seeing 
some changes among residents at Cartmel, at least re-
garding interest in community services. Cartmel, like 
Coniston before it, was developed as an interim option 
for younger residents than those who move to Kendal 
and Crosslands, with larger personal space, and fewer 
services built into the residence agreement at a lower 
cost. The original vision for Cartmel presumed a more 
optional relationship with Kendal and Crosslands for 
residents, many of whom had a primary focus on activi-
ties outside the community. 
     Over time, we’ve seen more residents plan to stay 
permanently at Cartmel, greater integration of Cartmel 
residents into committee activity at Kendal and Cross-
lands, and greater use of facilities (dining, fitness) at 
those two communities in recent years. Some Cartmel 
residents are expressing greater interest in our medical 
services, emergency response, and in our development 
of home services. In many ways, the community is be-
coming more like a fee-for-service CCRC and less like 
the active-adult model of their initial development.   
From an administrative view, we welcome a more inte-
grated model for Cartmel and Coniston.  
 

Phil DeBaun 
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Compiled by Cathy Elder 

 

 

     Longwood Gardens.  Tickets for Longwood’s summer performance series will go on sale 
March 8th. Shows sell out quickly so you may want to mark your calendars to check the schedule and 
plan to purchase tickets at https://www.longwoodgardens.org. 

Winterthur Museum.  The museum reopens on Mar. 1.  
 
     Take advantage of the improving weather to enjoy the evolution of March Bank 
from its early “yellow phase” with adonis and winter aconite to the blue carpets of 
glory-in-the-snow and blue squills in late March.  

Delaware Museum of Art 2301 Kentmere Parkway, Wilmington. 
Try to go on a day when Wynne Milner is volunteering! 

 
Open Weds-Sun. 10 am – 4 pm (Thurdays, open ’til 8 pm)  
Tickets: $10 for seniors. Free parking 
 
New Exhibit: WONDER AND WHIMSY:  
   THE ILLUSTRATIONS OF W. HEATH ROBINSON 
     During his lifetime W. Heath Robinson (1872-1944) was ranked with Arthur Rack-
ham and Edmund Dulac as one of England’s foremost illustrators. Beginning in the 
1890s, Robinson developed a linear style that looks back to the innovations of the Pre-
Raphaelite illustrators and forward to the art nouveau creations of Aubrey Beardsley 
and others. He is best remembered today for his humorous depictions of Rube Goldberg
-like contraptions and gentle satires of contemporary life. 

 

 

Philadelphia Flower Show. Pennsylvania Convention Center, 
           12th & Arch Streets, Philadelphia. 
HOLLAND: FLOWERING THE WORLD 
 
See https://theflowershow.com for times  
Tickets are $29.50 online and $35 at the box office. Also available at Giant and 
Wegmans. Membership usually includes tickets. 
You may want to consult our Flower Show expert Donna Edwards about best 
times and strategies for seeing the show.   

 Philadelphia Museum of Art 2600 Benjamin Franklin Parkway 
 
Tuesday–Sunday: 10 am – 5 pm/Wednesday & Friday: 10 am- 8:45 pm  
Tickets for seniors : $18. http://www.philamuseum.org or 215-763-8100 

New Exhibit:   AMERICAN WATERCOLOR IN THE AGE OF HOMER AND SARGENT 
 
     This extraordinary gathering of rarely seen masterpieces traces the rise of a uniquely American 
medium. Shaped by the genius of Winslow Homer and John Singer Sargent, the watercolor move-
ment tells a story about innovation, experimentation, and the creation of bold new ways of seeing 
the world. Experience one of the country’s great artistic legacies through stunning landscapes and 
illustrations, and designs for ceramics and stained glass. 
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Cartmel Coming Events 
 

Wed     Mar.    1    Cartmel Book Group 
Sat       Mar.    4    Cartmel Singles Breakfast 
Tues     Mar.    7    Party Bridge 
         Mah Jongg 
Wed     Mar.    8    Cartmel Duplicate Bridge 
Fri        Mar.  10    No Frills—Hosts, Milners 
Tues    Mar.  14    Party Bridge 
         Mah Jongg 
Tues     Mar.  21    Party Bridge 
         Mah Jongg 
Fri        Mar.  24    No Frills—Hosts, Brookes 
Tues     Mar.  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 
 

     The Meadow and Woods committee members have 
been working diligently in the woods since September, 
clearing vines and maintaining the trails.  Once April 
arrives, the opportunity to cut vines will diminish due 
to the sprouting and greening of undergrowth.  If you 
see any vines and wish to help our woods by removing 
them, the preferred method is stated below. 
 
Guidelines for cutting vines: 
     The vines growing in our wooded areas provide 
shelter and food for birds and animals.  At the same 
time, they can bury trees and shrubs, break them 
down, and even kill them.  They can be unsightly as 
they smother other vegetation. Selectively pruning 
vines can improve the health and appearance of trees, 
bushes, and the whole forest and the welfare of its 
wildlife, by allowing greater diversity of plant species. 
 
Proper steps to take: 
1.  Look the area over carefully first.  Vines covering 
only low bushes may be best left for animal shel-
ter.  Do not cut vines growing on a badly deformed or 
dead tree.  A dead tree looks better with green vines 
on it, which help birds and animals. 
2.  Cut each vine stem at six to seven feet high and as 
close as possible where it enters the ground. 
3.  Leave the cut parts where they fall. Do not gather 
or pile them—this makes extra work and can cause a 
removal problem. 
4.  Do not try to remove vine tops from trees; the ef-
fort will occasion needless extra work.  A living tree 
will grow through the dead vine tips.  The remaining 
vines will die, decay, and fall off and meanwhile can 
be used as shelter and nesting material by animals and 
birds. 
5.  Do not cut down dead trees or remove limbs unless 
there is a safety problem near a trail.  Woodpeckers 
and other birds find food and nest in them. 
6.  Do not clear any other plant growth—this helps 
protect animal life too.  We want to selectively remove 
vines, not clear a level carpet under the trees. 
 

Dick Betts and Liz Thun 

Dear Editor, 
     I have a for-
mal complaint to 
make. I have not 
even been men-
tioned in this 
month’s Courier, 
yet you have  in-
cluded a picture 
of a frog on page 
two and a poem 
by a dog on page 
five. Kindly rem-
edy this oversight 
next month. 
 

The Cartmel Fox 

 Jennifer Campbell, Pianist  
 
  March 14,  
  7:30 pm 
 
 in the William Penn Room.  

  


