
September 2017                                                                             1 

 

Cartmel Courier 
Volume XXXI, Issue 1            

In This Issue 

 
 

From the President  
 

      

     Cathy Elder thoughtfully wrote a list of duties which the president of 

the Cartmel Residents Association is expected to carry out. Among these 

is a column in the Cartmel Courier. 

     The responsibility of contributing to this classy newsletter brings back 

memories of high school English theme assignments and the resulting 

flow of comments in red ink by the teacher. Also, I am in awe of the sig-

nificant number of retired English teachers in the community. 

     Recently, Jim Swasey and I had a short conversation about the histo-

ry of Cartmel. Both of us agree that it is uniquely beautiful. We are inter-

ested in any information others may have about this matter. 

     My own knowledge is limited to a stay Liz and I had at an inn located 

in Cartmel, England. At that time, in 1986, we were oblivious to the ar-

ea's Quaker connection, but a look at a map of the Lake District of Eng-

land reveals many of the names of roads and communities used at Ken-

dal-Crosslands. The inn was not a high point of our trip. It was upwind 

of a pig farm and had a loud, drunk guest. 

     A recent visit to the Crosslands library provided useful information 

about the reason for the woods and plantings which distinguish this place 

from most others serving the same function. The library (and the Cross-

lands website) explain that we are indebted to William Penn. In 1681, he 

received his huge land grant and began to offer colonists land for $10 per 

100 acres. He required that one acre of trees be preserved for every five 

acres cleared. 

     This early action set the way for later Quakers to establish many of 

the arboretums in the Philadelphia area. Some of these are Bartram's 

Gardens (John Bartram), Morris Arboretum (John Morris), Scott Arbore-

tum at Swarthmore (Arthur Hoyt Scott), and Pierce's Park—now Long-

wood Gardens (Joshua and Samuel Pierce).  

     Although I did not find out the names of the people who kept our 

woods and trees when Cartmel was designed, it is interesting to know 

the precedent for this natural legacy which surrounds us. 

Ferd Thun 
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Cartmel Courier 

 
The Courier is published monthly (except during July, 
August and January) by the residents of Cartmel, Ken-
nett Square, PA 19348 and reflects their opinions and 
views. 
 
Managing Editor  - Spencer Gates 
Reporters and Columnists - Ferd Thun, Ellen Strober, 
Vicki Tribbitt, Cathy Elder, Charmaine Gates, Connie 
Schappell, Jeff Randall, Wynne Wharry, Sandy Slay-
maker 
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, Carolyn 
Johnston 
Production/Distribution  -  Sandy Slaymaker, Sue Swa-
sey 
Technical Advisor -  Charmaine Gates 
 
Deadline for all  copy:  21st of the preceding month. 

Happy Birthday 
  

   Elise Parker                     Sept 5 
   Suzanne Van Vechten     Sept 10 
   Joe Young                         Sept 20  
   Ed Breneman                   Sept 29 

 

Restaurant Review 
Hearth Kitchen 

    

 
 

     Hearth Kitchen is the new Bryan Sikora Restaurant in 
Kennett Square. Sikora is the owner/chef of Django, in 
Philadelphia, and La Fia and Merchant Bar in Wilming-
ton. He and ex-wife, Aimee Olexy, also created Talulah's 
Table. We visited twice for lunch during its first month, 
and enjoyed a variety of menu items. 
     The crispy fried lobster stuffed zucchini blossoms 
($15), from the small plates section of the menu, did offer 
succulent chunks of lobster meat, but the zucchini blos-
soms were heavily breaded and fried, and were almost 
unrecognizable. 
     The gazpacho ($7) was a thin, fresh puree of seasonal 
vegetables. 
     The shrimp pesto salad ($14) consisted of a huge pile 
of arugula, with several large shrimp, cooked perfectly, 
and covered in green pesto, with white beans and parme-
san cheese. The diner thought the dish bland, however. 
     An olive oil poached tuna salad ($12) on mixed greens, 
with olives, ricotta, and green beans was given thumbs up. 
     The shaved rib eye sandwich ($12) on ciabatta roll, 
with caramelized onion, fontina cheese, and arugula, ac-
companied by delicious thin cut frites, got an enthusiastic 
rating. 
     Two diners chose the crispy eggplant sandwich ($12), 
with arugula, roasted tomatoes, and mozzarella cheese on 
a ciabatta roll, with frites. They enjoyed the sandwich, but 
observed that the bread was crispy, rather than the bread-
ed and fried eggplant. 
     We sampled two pizzas. The pies ($16 each), with 
thick and delicious crusts, were large enough for two to 
share. Both the pesto-cauliflower version on bechamel 
sauce, with vidalia onion and ricotta cheese, and the pro-
sciutto-peach version, with pistachio nuts, scamorza 
cheese, and honey, were winners! The last was my favor-
ite, the sweet honey and peach nicely balancing the salty 
and crisp prosciutto ham. 
     Only one dessert was sampled ($8). It was a cube of 
dense, yellow cake, with peaches and blueberries in the 
batter, topped with homemade vanilla ice cream. It was 
pronounced excellent by each taster, although the cinna-
mon crisp and buckle in the title were not in evidence. 
     The Hearth Kitchen is located next door to Two Stones 
Pub in the Shoppes at Longwood. The decor is minimalist 
modern, and attractive. It can be crowded and noisy on 
weekends. Reservations are a must for dinner, recom-
mended at lunch, on line, or 484-732-8320. Our service 
was excellent. The wait staff was smiley, helpful, and pa-
tient, and had no trouble bringing separate checks on re-
quest. All diners were served simultaneously, so no per-
son was left waiting for his meal. Nice touch! 
     The restaurant is still working out the menu and a few 
kinks, but is a welcome and convenient addition to our 
dining choices. All of us would gladly return. 
     Submitted by the Restaurant Review Committee. To 

join us on further dining expeditions, contact Ellen  
Strober. 

 

Quick quiz: 
 

     See if you can number and name our residents 
by the years of their arrival at Cartmel: before  
1990, 1991-2000, 2001-2005, 2006-2010. 
 
See page 4 for the answer. 
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Bluebird Patrol 
 

     For many years, Cartmel res-
idents have formed a bluebird 
patrol to monitor and track the 
goings on in our twelve bluebird 
houses. The patrol visits all 
houses on a weekly basis, open-

ing them to identify the nests and count the num-
bers of eggs, babies and fledglings produced. The 
monitoring starts in early April and continues till 
the end of the season, typically around late July.  
It’s usually a lovely morning’s walk, with the dra-
ma of natural discoveries and disappointments as 
well as plenty of time to catch up with our neigh-
bors. This year, we added two new members, Cin-
dy Arrouet and Pat Mapps, to our patrol, adding 
further fun to the walk.   
     This year started with a fecund beginning.  By 
April 8th, we had six bluebird nests (Cole, Arrou-
et, Knoth, Feissner, Allison and Old Stone), five 
of them soon populated with five bluebird eggs 
apiece.  However, eighteen of the eggs disappeared 
mysteriously before hatching. Only seven of the 
first brood succeeded in fledging. We believe the 
culprit was a raccoon based on the tragic massacre 
of chickadee babies at the Elders about the same 
time. Our feelings about raccoons have changed! 
     Fortunately, bluebirds are persistent. They have 
grit—to use modern parlance. Bluebirds built new 
nests in four houses (Taylor, Arrouet, Knoth and 
Feissner) where they successfully fledged thirteen 
of the eighteen eggs they laid. One bluebird pair 
even built a third nest in the Arrouet house in early 
July, well after most birds had called the season 
quits. Twenty new bluebirds joined the Cartmel 
community this year. That’s less than last year’s 26 
fledged birds but about the same as the year before. 
     Our migratory tree swallows returned in early 
May. They built nests at Old Stone, the Feissners, 
and Van Vechtens. Seven eggs at Old Stone and 
the Feissners all fledged. We were lucky enough to 
have two of the babies at the Feissners fly off for 
the first time right before our eyes. It really was 
thrilling. Sadly, the tree swallow egg at the Van 
Vechtens also mysteriously disappeared.  
     Our plans to replace many of the birdhouses this 
year were foiled by the bluebirds’ early start.  As a 
result, we hope to organize an “installation event” 
as the weather gets cooler this Fall. More to come.  
     Many thanks to Cindy and Pat for their excellent 
company and diligence on our patrols.    

Cathy Elder 

Cartmel Art Stroll 
 

You are Invited 
To: CARTMEL ART STROLL 
When: Friday, September 22, 2017 
1:30-4:30 
Where: #1 Ingleton Circle 
Come Meet Our Artists 
(look for the balloons -- pick up your map of partici-
pating artists) 
Come Rain or Shine 
 
.  
 
Vicky Tribbitt 

 

     Cartmel Book Group Selections 
 

     If you don’t succeed, try, try…  
     Our book group has been blessed by programs at 
the Kennett Library which enable us all to read a 
book at the same time without having to invest in its 
purchase. The only negative to this arrangement is 
that we have needed to defer some popular titles due 
to heavy circulation among other library users. We 
suffered this fate with both Colson Whitehead’s The 
Underground Railroad and Hannah Kristin’s The 
Nightingale. These two remain on our list but have 
been rescheduled for a later this fall. At the same 
time, we voted on a set of new selections that will 
take us through September of 2018. The full list is 
available on our website in the Cartmel Book Group 
section under the Activities tab.  
     All members of the Cartmel community are wel-
come to join any book discussion; however, we do 
ask that participants read the book before joining. 
The September 6th group will discuss either  Simon 
Winchester’s Atlantic or Pacific. 
     We meet at 2:30 p.m. on the first Wednesday of 

every month (except August) in the Mott Center on 
the Crosslands campus. Please call Cathy Elder 
with any questions.   

Cathy Elder 
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Dinniman Secures $5,000 in State Funding 
for West Chester Food Cupboard 

 
     WEST CHESTER (July 31, 2017) – State Senator 
Andy Dinniman recently visited the new home of the 
West Chester Food Cupboard on Bolmar Street and he 
brought along a housewarming gift – news of $5,000 
in state grant funding. 
     Dinniman, has been a strong and consistent support-
er of food cupboards and programs throughout Chester 
County, secured the state funding through his leader-
ship in the legislature. 

 
Pictured  Fiona Allison, WCFC Sec-
retary 
 
     “I want to thank all the volunteers, 
patrons and donors who have contrib-
uted to the West Chester Food Cup-
board and other efforts over the 
years,” Dinniman said. “I hope these 
funds can support programs at the new 

location and help offset some of the costs associated 
with the move to this upgraded facility.”      
     The West Chester Food Cupboard recently moved 
from its former home in the Gay Street Plaza Shopping 
Center to a new, larger warehouse facility located at 
431 S. Bolmar Street. Food cupboard officials said the 
new location will allow them to expand operations, 
accept more donations, especially fresh food and pro-
duce, and provide an improved environment for cli-
ents. 
     The West Chester Food Cupboard provides fresh 
food and produce, as well as personal care and house-
hold items, to approximately 2,000 individuals every 
month. The cupboard is completely supported by vol-
unteers, donations, and grant funding and has no paid 
staff whatsoever. 
     Over the past year, the West Chester Food Cup-
board has received 612,000 pounds of donated food 
from individuals, companies, grocery stores like Acme 
markets, churches and faith-based organizations, 
gleaning gardens, and other nonprofit groups, like the 
Chester County Food Bank and Philabundance. In ad-
dition, the cupboard receives financial contributions, of 
which more than $300,000 was spent on purchasing 
food for its clients last year. 
     “Our small effort to work with local farmers to 
grow food for the hungry has mushroomed into a 
countywide organization and several highly successful 
partnerships and spin-off cupboards that serve resi-
dents in need at the local level, like the West Chester 
Food Cupboard,” Dinniman said. “It’s truly inspira-
tional to see our residents continue to work together to 
find new ways to solve the problem of hunger.”   

 

Answer to Quick quiz: 
 

(Names appear from earliest to latest in each list) 
Before 1990: 1, Skip Taylor 
1991-2000:    2, Nan Naeve, Carl Nieberle 
2001-2005:    6, Ed & Mary Breneman, Nora An-
dresen, Louise Loening, Hedy Knoth, Dottie Sarr 
2006-2010:    28, Dorothy Dyke, Duncan & Fiona 
Allison, Mimi & Pete Kroon, Elise Parker, Ben & 
Suzanne VanVechten, Alan & Loretta Knight, Art 
& Ruth Joyce, George & Kammy Franz, June Lun-
ney, Betsy & Joe Young, Bev & Sid Brookes, Pete 
Silvia, Connie Schappell & Grant Reed, George & 
Trudy Warren, Ed Cluff 

Volunteer Opportunities 
with Together for Educa-

tion 
 

     "It's the best kind of volun-
teering you can do." 
     "The teachers say they appre-
ciate me, but I tell them that I get 
so much more out of it than they 
do." 

     "It's the best part of my week!" 
     These are just some of the comments received 
from our forty-five Together for Education volun-
teers. Do you have 30-60 minutes a week that you 
could donate to our students and teachers? There are 
volunteer opportunities in grades K-8 in all subject 
areas in the Kennett Consolidated School District!   
     Together for Education works to strengthen the 
partnership among educators, students, parents and 
the community to help children reach their greatest 
potential. We connect volunteers and mentors to 
teachers and students, and foster a network of organi-
zations supporting our educational community. If you 
would like more information or have any questions, 
please contact Jennifer Lewis at jlewis@tfed.org or 
484-899-0718.  We would love to have your support!   
www.tfed.org 
 

Jennifer Lewis 

 
Earth Day April 22, in  

Newark, DE. 
March for Science and the 

Earth 
 
Photo: Hedy Knoth 

http://www.tfed.org
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Roasted Five-Spice Pork Tenderloin  
                                    
     Five-spice powder is a spice mixture of at least five 
spices. It is a powerfully scented combination of cinna-
mon, star anise, Szechuan peppercorns, fennel seeds, 
and cloves. Szechuan peppercorns are not peppercorns 
as we think of them; they are dried fruit rinds from a 
Chinese prickly ash tree. They do not contribute to the 
heat of a dish, but add an earthy, piney aroma and fla-
vor. If you were to find these peppercorns and choose to 
use them in a recipe, first bloom them in oil or grind 
them before sprinkling over an already prepared dish. 
The mixture of the spices adds a punch that offsets rich-
ness in both sweet and savory preparations. It is a neces-
sary ingredient in many Asian dishes and is common in 
Chinese, Korean, and Malaysian recipes. The spice has 
been incorporated into other national cuisines through-
out Asia. A good example is that it is also found in Ara-
bic cookery. There is even a recipe for a cocktail using 
the powder with either bourbon, rum or vodka!   

Ingredients 
1 teaspoon coriander seeds* (Toast in dry skillet until 
fragrant and darkened slightly. Cool in bowl.)  
¼ cup corn oil 
2 garlic cloves, thinly sliced 
2 jalapeno peppers, stemmed and thinly sliced... optional 
1 tablespoon kosher salt 
2 tablespoons brandy or whiskey 
1 tablespoon honey 
1 teaspoon five-spice powder   
2(1 pound) pork tenderloins, rinsed and dried, fat and 
silver skin removed  

Preparation      4-6 servings                                                               
     Heat 1 tablespoon of the corn oil in a small skillet 
over high heat. Add the garlic, (and peppers, if desired) 
and cook, stirring often, until soft, about 1 minute. Add 
the salt, honey, liquor and toasted coriander seeds and 
mix well.  Remove from the heat and puree in a mini 
processor or blender. Transfer to a small bowl and mix 
in the five-spice powder. Rub the spice mixture all over 
the tenderloins. Marinate covered in the refrigerator for 
at least four hours or overnight. (Longer is preferred.) 
Heat the oven to 425º. Heat the remaining 2 tablespoons 
of corn oil in a large, ovenproof skillet over high heat. 
When it is hot, sear the tenderloins for 3-5 minute until 
well- browned on all sides. Transfer the pan to the oven, 
roast for 10 minutes or until the instant-read thermome-
ter inserted into the center of the tenderloin reaches an 
internal temp of 155º; the meat should be pink inside. 
Remove from the oven, cover with foil, and let rest for a 
few minutes to allow the meat to absorb the juices; then 
slice to serve.  
 
Enjoy.  Connie  Schappell           
 
* I have also used cardamon seeds successfully 

 

 
 

 
 

 

 
 

 

Asset Allocation: Your Most Important 
Financial Decision  

     The most common broad classes of financial 
assets are stocks and bonds (also referred to as eq-
uity and fixed income). A full listing of classes can 
include real estate, precious metals, preferred 
stock, limited partnerships, art, collectables, and 
many more. A successful asset allocation plan as-
sures that changes in your financial portfolio, over 
appropriate time periods, are consistent with your 
needs and goals. 
     A good asset allocation plan for you will de-
pend on your need for certainty. If you rely on re-
turns (and perhaps some of the principal) from 
your portfolio for ordinary living expenses, you 
should select an allocation low in stocks and pre-
dominantly invested in bonds or other fixed in-
come securities. In addition to government or cor-
porate bonds, or funds that invest in these assets, 
you could include bank certificates of deposit or 
money market funds. These investments offer low 
volatility and relatively low return. If you have a 
longer time horizon and can stomach fluctuations, 
an allocation heavier in equity investments will 
produce a higher return over a longer time.   
     It is not uncommon for individuals to equate 
low volatility with safety. It is, however, not safe 
for a young person to invest retirement funds pre-
dominantly in a money market or other fixed in-
come fund.  Yes, when retirement time arrives, the 
amounts invested over the decades will be there, 
but the opportunity to enjoy the much higher equi-
ty returns that can offset the inevitable loss of pur-
chasing power due to inflation will have been 
lost—forever. An old rule of thumb is that equity 
investments (as a percent of your total portfolio) 
should equal approximately one hundred minus 
your age.  At age 75 one might have 25% invested 
in equites and 75% in fixed income investments.  
If the concept of selecting an asset allocation 
scheme is new to you, this is not a bad place to 
start. 

Jeff Randall 
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Sgt. Lewis, Age 17 
Cartmel’s Beloved Canine Poet Laureate 

 
     Sgt. Lewis was born in Little Lake Sebago, Maine 
on June 27, 2000, one of a litter of seven bull terrier 
puppies.  He passed away peacefully on July 21, 
2017 in the presence of his loving adoptive parents, 
Ben and Suzanne Van Vechten.   
     The adorable baby Sgt. Lewis immediately adopt-
ed Ben and Suzanne when they came to look for a 
new canine child in his litter.  It was love at first 
sight among all three.  No doubt baby Lewis detected 
a kindred spirit in Ben, and vice versa.   
     Sgt. Lewis and family lived in Wilton, Conn. into 
his middle years. The family moved to Cartmel in 
2008.   All of the Sarge’s  Cartmel canine and human 
neighbors soon came to love him for his  intelli-
gence, handsome looks, and his sweet but somewhat 
eccentric personality.   
     Lewis was a talented poet.    He took his responsi-
bility as Cartmel’s Poet Laureate very seriously.  
Many of his poems were published in the Cartmel 
Courier over the years. The Courier readers looked 
forward to new ones with great anticipation.  It has 
been rumored that one or two unpublished poems 
still exist and may appear in future issues of the Cou-
rier posthumously. 
     Lewis was unable to bark.  He was born with a 
rare neurological condition which required two com-
plex laryngeal tieback surgeries that caused the loss 
of his voice. His frustration drove him into express-
ing his emotions poetically on the printed page.   
     That was not the only catastrophic medical event 
Lewis faced. At one point, he required major surgery 
for a severe intestinal blockage.  It turned out the 
cause was a plastic grocery bag that he had eaten. 
     And then there was the equine incident.  Some of 
you old timers may recall there used to be a couple 
of horses in the small pasture next to the lane leading 
to the Kent House.  Lewis and Ben frequently 
walked down that lane.  One day the old leash Ben 
was using broke, and in a flash Lewis was chasing 
the horses around the pasture.   Next thing Ben sees 
is Lewis flattened by a kick, lying on the ground ap-
parently unconscious.  Using superhuman strength 
Ben leaped across the post and rail fence. At risk of 
severe injury to himself he picked up Lewis and 
vaulted back across the fence with him in his arms.  
The horses responsible for this mishap have long 
gone to greener pastures up above, whereas inde-
structible Lewis was with us for many more years.  
The injuries he sustained in that mishap were not life 
threatening. 

     Sgt. Lewis loved to go for walks, but only one 
way.  When he decided the walk was over, he sat 
down and refused to budge.  It is very difficult to 
drag a 50 lb sitting bull terrier (get the pun?)  At the 
conclusion of each walk, wherever that might be, 
Ben would summon the canine taxi service, a.k.a 
driver Suzanne, who was sometimes clad in only a 
nightgown and possibly a cover-up. 
     Like his adoptive parents, Sgt. Lewis had a very 
sophisticated taste in food.  Sunday morning was his 
favorite time of the week because Suzanne always 
cooked a cheese omelet for him following his walk.  
Lunch was his favorite meal of the day because he 
was served a dish of low-fat yogurt sprinkled with 
soy sprinkles, plus half a banana which he absolutely 
loved.  Perhaps his longevity can be attributed to his 
daily power lunch.  
 

Hedy Knoth 

 

 

Fond Adieu  
 
There comes a time  
In every poet’s life  
Whether two footed  
Or four,  
When he must hang  
Up his pen  
(in a manner of speaking).  
So, with pride In my Courier  
Accomplishments,  
And pleasure In your numerous  
Compliments  
(in a manner of speaking).  
I now bid you Farewell,  
Adieu, adieu,  
Good bye and  
Good luck.  
Woof! Woof! ( 
In a manner of speaking).  

Sgt. Lewis  

Reprinted from the 
June 2013 Cartmel 
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‘Tis the season for subscription renewals or purchase.  Longwood Gardens has announced its 2017-2018 
performance series season as have the Resident Ensemble Players at the University of Delaware, the Peo-
ple’s Light and Theatre, the Delaware Theatre Company, the Kennett Symphony and the Metropolitan 
Opera in simulcast.  Tickets for all are available on line and will often sell out quite quickly.   
 
West Chester University’s Presidents Series tickets are also available by calling 610-436-2266 or at 
www.wcupatix.com.  Performances are at Asplundh Hall. This year’s speakers are: 

Oct.  7   8 pm   Judy Woodruff  “Inside Politics” 
Mar 10  8 pm   Joe Scarborough  “Political Outlook”  
 

September local events include: 

Kennett Square Mushroom Festival. Parking & bus available from Exelon 
Lots off Rte 1 
 Tickets cost $3 per person & proceeds benefit local non-profits.  

        Pets are no longer allowed. 
                                                                                                                                         
Schedule of events & information at http://mushroomfestival.org 
Fri. Sep. 9     6 pm     Community Parade, dining & dancing in the streets 

          Sat. Sep. 9     10 am- 7 pm   
          Sun. Sept. 10 10 am- 5 pm  
 
Marshall Steam Museum at Auburn Heights Preserve.  3000 Creek Rd., Hockessin, DE 
Call 302-239-3285 or refer to auburnheights.org.  
 
Steamin’ Day  Sun Sept. 3 12:30 – 3:30 pm  
 
Home to the world’s largest collection of Stanley Steamers, the Marshall Museum offers rides in antique 
cars and its 1/6 size live steam railroad as well as tours of its 1897 mansion. Admission tickets include 
rides: $11-19.  

.   
Hagley Museum & Library. Use 298 Buck Rd., Wilmington entrance for 
All America Day. 
  
Sept 9 1-4 pm. Bring your own chair and enjoy an authentic 
  19th century baseball game.  Ballpark food will be  
  available for purchase.   Free.   
 
Sept. 23 will be Smithsonian Day at Hagley.  Get two free tickets at: http://

www.smithsonianmag.com/museumday/museum-day-live-2017. 
 
 
Chadds Ford Historical Society. Rte. 1oo Chadds Ford.  Admission: $5. Dogs & parking free! 
Information and schedules available at http://www.chaddsfordhistory.org. 
 
Sept. 9-10 Chadds Ford Days.  Two day festival commemorating the Battle of the Brandywine  
 (Sept. 11, 1777) 

Compiled by Cathy Elder 

http://www.wcupatix.com
http://mushroomfestival.org
http://www.chaddsfordhistory.org
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Cartmel Coming Events 
 

Sat       Sept .    2    Cartmel Singles Breakfast 
Tues    Sept .    5     Party Bridge 
          Mah Jongg 
Wed     Sept.    6    Cartmel Book Group 
Fri        Sept.    8    No Frills—Hosts: Warren 
Tues    Sept.   12    Party Bridge 
          Mah Jongg 
Wed     Sept.    13    Cartmel Duplicate Bridge 
Tues     Sept.   19    Party Bridge 
          Mah Jongg 
Fri    Sept.   22    Arts Walk 
Tues     Sept.   26     Party Bridge 
                     Mah Jongg 
Fri        Sept.    29    No Frills—Hosts:Gates 
 

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. Sept 6th 
selection: Simon Winchester, either Atlantic or Pa-
cific - 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.  

Pileated Woodpecker 
(Dryocopus pileatus) 
 

 The Pileated Woodpecker, 
one of the more uncommon 
birds seen around Cartmel, is 
large (15” - about the size of a 
crow), generally found in large deciduous or mixed 
forests, and easily identified by its brilliant red crested 
head and solid black back.   They require large dead 
standing or fallen trees for food and nesting, drilling 
distinctive rectangular shaped holes in rotted wood 
seeking carpenter ants and other insects.    
 Their drumming is  distinctive;  loud, slow, and soft-
er at the end.  Their flight is undulating, separating 
them from a crow’s straight path.  Go to the Cornell 
Lab of Ornithology website for more information on 
this interesting bird:  https://www.allaboutbirds.org/
guide/Pileated_Woodpecker/id. 
 We have sighted one several times recently in the 
East Woods behind #51 and consider ourselves most 
fortunate!  Keep your eyes open when out walking and 
you may spot one too! 
 

Wynne Wharry 

July 4
th
 Picnic 
 

     The July 4th Picnic was held at Old Stone. A de-
licious variety of food was brought by 56 at-
tendees. Baked chicken, beer, and lemonade were 
supplied. Mark Swick displayed some of his Rev-
olutionary flags and gave a brief talk about the 
origin of the flag and his collection. Cathy Elder 
then presented him with a photo album with pic-
tures of Cartmel as a retirement present. As the 
black clouds moved in, everyone helped with the 
cleanup.  We finished as the heavens opened. 

Sandy Slaymaker 

Range Map 

 
 

Spring 
Luncheon 

      
 
 
 
 
The Spring Luncheon was held in the Dining Al-
cove at Crosslands on May 22nd. It was preceded 
by sparkling cider served in the William Penn 
Lounge. The tables were delightfully festive, with 
pastel napkins and assorted Gerber daisies. John 
Platt and his staff outdid themselves—everything 
was delicious. 62 people attended. A lovely time. 

Sandy Slaymaker 


