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In This Issue 

From the President 
 

   A Bit of Quaker History 
 

     Last year, Liz and I  spent some time in 
the South Carolina Lowlands near Beaufort. 
One of the most interesting places in that 
area was Penn Center. 
     The center was established by the Phila-
delphia-based Port Royal Relief Committee 
before the end of the Civil War. Its purpose 
was to teach former slaves “habits of self-
support.” One of the two founders was a 
Philadelphia Quaker named Ellen Murray. 

     Most of the slaves who worked the large plantations in the area were 
Gullas from a rice-growing area in Africa. Their descendants have orga-
nized a number of institutions which perpetuate the Gullah culture with 
its unique art, music, and speech. Penn Center provides a focal point for 
these efforts. It is managed by African-Americans and continues to sup-
port its original mission. 
     The center also owns and preserves a large area bordered by a tidal 
creek on one side. A small cabin is located beside this creek, some dis-
tance from the main buildings of the center. This modest cabin served as 
a place where Rev. Dr. Martin Luther King, Jr could meet privately with 
white people. 
     At present, the center serves not only as an important historical site, 
but also as a leader in an on-going battle to preserve the beautiful low-
lands from overdevelopment. 
 

Ferd Thun 
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Cartmel Courier 
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   Restaurant Review 
 

          My companion and I had lunch at Desert Rose, 
in Media. This unprepossessing storefront is devoid of 
décor but serves up authentic middle eastern food. We 
wanted to try lots of items, so agreed to share a number 
of courses. 
     We started with grape leaves stuffed with rice. They 
were much tastier than the canned variety and came six 
to the order for $8. 
     Next, we shared a beet salad, which was served on a 
bed of baby greens, with goat cheese and almonds. 
This was a dinner size salad, large enough for several 
to share as a side salad. The cost was $11.95. With it 
we had a side dish of red falafel. These vegetarian 
meatballs are often dry, but these were the best I had 
ever had: light, tender, moist and flavorful, with a crisp 
crust. They came three to the order with tzatziki for 
dipping, for $3. 
     Our main course was a lamb kebab platter, at $24. 
A single skewer held ten ounces of seasoned, lean 
lamb cubes, cooked to order, sprinkled with fine ju-
lienned lemon rind. The accompaniments were cucum-
ber and tomato salad, hummus, and pita bread. The 
consistency of the pita was more like a brioche than 
store bought pocket bread, but freshly baked, warm, 
and obligingly split for stuffing. 
     We finished our meal with mint tea, Turkish coffee, 
and marbled halvah, the middle eastern treat made of 
ground, sweetened sesame seeds. 
     The menu does not change between lunch and din-
ner. Our bill was $60 for two, perhaps high for lunch, 
but fine for dinner. Service was just right. 
     We avoided the shawarma, because raw, seasoned 
meat, turning on an open spit for many hours next to a 
single electric heater seems to be a perfect medium for 
incubating bacteria. But you are free to make your own 
judgment. 
      Desert Rose is on Media's main drag, at 350 West 
State Street. They don't take reservations and filled up 
at lunch time. This place reminded me of my sabbati-
cal year in Jerusalem. It is well worth a try. In any 
case, if you fail to find a table, there are many other 
options in Media. 
     Respectfully submitted by the Restaurant Review 
Committee. To join us on future outings, or to suggest 
a dining destination, contact Ellen Strober. 

  
 

 

Attention: We Care 
 

     If you know of someone in our communi-
ty who needs: 

• A get well card 

• A thinking-of-you card 

• An inspiring note 

• A moment to celebrate 
Let us know! 

 
Loretta Knight 
Donna Edwards 
Caring Committee 

 
Thank you!  

 

In Memoriam 

Arthur “Art” W. Joyce Jr. 

1928-2018 

Spring Chorus Rehearsal 
     March 15 at 4:00 pm 

 in the Activities Room at Crosslands.   
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Do Animals Get the Flu? 
 

     It’s flu season for us humans and it’s a bad one. 
But what about our furry friends, do they get flu 
virus infections? Yes, they do, but their virus is a 
little different than ours.  
     There are three types of flu virus, A, B, and C. 
Type A viruses can infect people, birds, dogs, cats, 
horses, seals, whales and other animals. They are 
subdivided into groups based on two proteins on 
the surface of the virus. Only some A subtypes are 
currently in general circulation among people, with 
the H3N2 virus predominant this year. 
     Wild birds represent the primary natural reser-
voir for all subtypes of influenza A viruses and are 
considered as a source of influenza A viruses in all 
other animals. Most mammals are affected by only 
certain A subtypes, so dogs, horses, cats and other 
species generally have their own virus subtype. 
Their symptoms are respiratory—coughing, run-
ning nose and eyes, lethargy and fever, but not the 
gastrointestinal symptoms people can get. There 
are vaccines for animals and treatment is support-
ive. Antibiotics have no effect on their viruses, just 
as in people. But animals with a severe case of the 
flu can develop pneumonia from a secondary bacte-
rial infection, just like people. That’s when antibi-
otics are needed. 
     Most commonly, dogs and other animals get the 
flu virus from other members of their species.  
Dogs that are exposed to other dogs at parks, 
boarding kennels, and dog grooming shops are at 
highest risk.  Puppies and older dogs are especially 
vulnerable. 
     Although it is unusual for people to get influen-
za virus infections directly from animals, sporadic 
human infections and outbreaks caused by cer-
tain avian influenza A viruses and swine influenza 
A viruses have been reported. 
 

Pat Mapps 

Landscape Committee 
 

     Attention!! Attention!! 
Spring is coming! Spring is 
coming! A goldfinch with the 
slightest tinge of yellow in his 
plumage has been sighted at the 
bird feeders near 47 Ulverston! 
He appears to be losing his win-
ter olive drabness and transi-
tioning to the bright yellow 
feathers of summer.  

      Last year’s Cartmel Satisfaction Survey highlighted 
the importance of lawn quality to our residents. Please 
welcome Chris Morris to the KCC Grounds staff where 
he will have primary responsibility for turf management. 
Although residents should continue to report lawn issues 
to Tracy DiFillippo (tdifilipo@kal.kendal.org), both Ca-
sey Groff, KCC Grounds Supervisor, and Chris
(cgroff@kal.kendal.org/clmorris@kal.kendal.org) should 
be copied on related emails. 
     Landscape contractor Caramanico has done an admi-
rable job in keeping our roads and walkways safe through 
the winter but snow plows are difficult to maneuver 
through the gentle curves of our narrow roads. The plow 
damage at the lawn edges will be repaired and reseeded 
as the weather improves. We can all help the newly seed-
ed areas fill in by watering the repaired areas until the 
young sprouts are established. Road edges where erosion 
is occurring may require additional repairs beyond re-
seeding.   
     Our general lawn maintenance will continue to be pro-
vided by Caramanico, with a turf management plan of 
four applications of fertilizer and weed control to all 
common lawn areas, including front, side and back yards. 
An additional late fall treatment will be done by KCC 
staff. Holganix probiotic soil supplements will no longer 
be applied. The yearly refreshing of mulch will begin 
shortly. If you have perennials in common area beds, the 
plants should be flagged or fenced to prevent them from 
being mistaken for weeds and removed by the mulching 
crews. Mulched areas will be spot weeded with chemi-
cals during lawn cuttings.  Residents who do not want 
mulched areas near their homes treated should keep them 
weed free. 
     Are you ready to take advantage of sporadic warm 
days to begin cleaning up garden debris? Trees and 
shrubs may exhibit die back and bud loss due to the very 
low temperatures and strong winds of January, but we 
may need a bit of patience before cutting out branches 
that aren’t growing as we expect. Although top growth 
may not survive the desiccation of harsh winds, new 
sprouts may come from the roots. Don’t aggressively 
prune back plants that are slow to respond to the warmer 
weather until all hope of recovery is lost. 
 

Jean Conary 

mailto:tdifilipo@kal.kendal.org%20)
mailto:cgroff@kal.kendal.org
mailto:clmorris@kal.kendal.org
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French Salt Cod and Potato 
Brandade 

 

     The practice of drying foods is one of the oldest 
known ways to preserve fish. Adding salt to the pro-
cess is a method that can be traced back to the 15th 
century. The technique was developed to ensure that 
many nutrients were preserved. Another plus was 
that the addition of salt enhanced the taste. It was a 
very simple process: only wind and salt were re-
quired to dry the fresh cod. Fisherman would take 
the fish on long journeys, and the salt cod was said 
to be good for several years. In the 17th century, salt 
was cheap and available and salt cod became a sta-
ple in Iceland and Norway for hundreds of years.                 
     Today, salt cod is found in cuisines around the 
world; the cod is dried inside with the aid of an elec-
tric heater. 
     The following recipe is a classic French dish, 
Brandade de Marue. (Marue is the French word for 
dried cod.)  
 
Ingredients for 4-6 servings:                        
 
1 lb skinless, boneless salt cod                             
Salt and pepper      
1 cup milk                                                             
Pinch Cayenne  
1 large thyme sprig; 1 bay leaf; 5 peppercorns    
Grated nutmeg       
2 allspice berries; 1 clove                                     
½ teaspoon grated lemon zest 
1 lb potatoes peeled, cut in 1-inch cubes              
½ cup crème fraiche plus 2 tablespoons 
6 large garlic cloves, peeled                                 
3 tablespoons cold butter 
 ⅓ cup olive oil                                                      
½ cup coarse dry bread crumbs                                                   
  
                                                            Preparation: 
 
     Step 1. Rinse the cod well; rub off any salt. Soak 
in 2 quarts cold water. Drain and change water every 
few hours. (An overnight soak without changing is 
fine.) Total soaking should be at least 8 hours. 
     Step 2. In a medium saucepan, heat the milk plus 
1 cup of water over medium-high heat. Add soaked 
cod, thyme, bay leaf peppercorns, allspice berries, 
and clove. Adjust heat to maintain a bare simmer. 
Cook until fish flakes easily, about 15 minutes. Re-
move fish and hold at room temperature. 

     Step 3. Meanwhile, in another pot, cover potatoes 
with water; bring to a boil.  Add garlic cloves and a 
good pinch of salt. Drain potatoes when they are 
soft, about 15 minutes, reserving cooking liquid and 
garlic. 
     Step 4. Put cooked garlic cloves in a small sauce-
pan; crush with a fork. Add olive oil; heat over me-
dium flame until quite warm to the touch. Set aside. 
     Step 5. Put potatoes in a large mixing bowl. With 
your fingers, flake cooked salt cod; put on top of the 
potatoes. With a potato masher, roughly blend pota-
toes and fish. Drizzle in warm garlic oil and mash 
again. Stir in ½ cup crème fraiche and beat well to 
combine. Add cayenne, nutmeg to taste, and lemon 
zest. Stir in ½ cup cooking liquid to lighten mixture 
so it has the texture of mashed potatoes. Taste and 
adjust seasoning—it will probably need salt and 
pepper. 
     Step 6. Heat oven to 400º. Use 1 tablespoon but-
ter to grease a low-sided baking dish or pie pan. 
Transfer brandade mixture to dish and smooth with 
a spatula. Paint the top with 2 tablespoons of the 
crème fraiche, and sprinkle with bread crumbs. Dot 
top with remaining butter. (May be prepared a day 
ahead and stored in the refrigerator; bring to room 
temp before baking.) Bake until golden and bub-
bling, about 20 minutes. 
     Enjoy.  

Connie Schappell 

 
Music in the Penn Room 

7:30 pm 
 
 

March 13th  Serafin Quartet 
 
 

 March 27th  Duo Piano   
Jennifer Campbell and  

Dasha  Bukhartseva  
 

Johanne Strahan 
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Satisfaction Survey 
 

     In December 2017, 
we distributed resident 
satisfaction surveys to 
residents of Coniston 
and Cartmel, and we 
were pleased to get a 
response rate of ap-
proximately 70% from 
residents of Cartmel.  

Most residents filled out the survey online through 
SurveyMonkey, with the remainder completing pa-
per copies. One reflection of the turnover we’ve 
had at Cartmel in recent years was that about half 
the respondents indicated that they had lived in the 
community for five years or less, while most of the 
rest indicated that they had lived in the community 
from six to ten years. 
     The survey itself was identical to the one we 
conducted in 2015, which makes it helpful to make 
comparisons over time. As usual, the questions 
asked respondents to state their degree of agree-
ment with positive statements about services on a 
“1 to 5” scale, with 1 denoting strong disagreement 
and 5 strong agreement. Accordingly, we aspire to 
receive results averaging well above 4 to each ques-
tion. 
     In the administrative section, the 2017 results 
were quite similar to 2015, with very small im-
provements on each question. The strongest results 
(4.5 score) came in response to the question asking 
whether administrative reports provide a useful op-
portunity to remain informed about future plans and 
projects.  The weakest scores came in response to 
budget information provided (3.9 score) and wheth-
er staff seek resident input on planning (3.8 score). 
     In Maintenance and Grounds, we were also 
pleased that all scores in 2017 were either un-
changed from 2015, or slightly higher. Residents 
were especially complimentary of staff’s responses 
to emergencies, but a few comments indicated con-
cerns with follow-up on routine repairs.  In the area 
of Grounds, the most opportunity for improvement 
came in turf care (score of 3.9), but residents’ rat-
ings and comments about snow removal improved 
from the previous survey. Housekeeping scores im-
proved across all questions, with some resident 
written comments about the results of the house-
keeping focus group we formed last year. 
     Resident ratings of their decision to move to 

Cartmel, their ability to recommend to a friend, and 

their degree of satisfaction with the Residents Asso-

ciation were among the highest scores on the survey, 

with each question scoring at 4.5 or above. For us, 

these summary questions are perhaps the best indica-

tors of overall satisfaction with the experience of liv-

ing at Cartmel. All the survey results have been 

shared with our department head team, and we ap-

preciate residents’ time and consideration in provid-

ing us with this valuable feedback.   

 

Phil DeBaun 

 

Cartmel Property Committee 
 
       
 
 
 
 
 
 
 
 
 
     Recently, I’ve heard of a couple of high electric 
bills which surprised residents. Remember that the 
alternate generation suppliers are on fixed-period 
contracts. At the end of the contract, unless you 
contact them, you will be switched to a variable 
rate (meaning higher electric rate) or PECO rate. 
They are supposed to send letters 30 days in ad-
vance. Do not ignore them. If you do, it will be a 
surprise when you receive a much higher bill.   
     The Property Committee will be sending an ad-
ditional survey to gather information about electric 
usage in Cartmel. The March bills are out, and we 
hope to add that information to our base. I hope you 
will all fill in our questionnaire. We need to know 
how we’re doing with respect to each other, so we 
can anticipate any future electricity consumption 
troubles and prevent any complications like those 
of last year.   
     We continue to look at water leakage problems, 
driveway drainage situations, and other mainte-
nance issues of the residences.  This summer the 
residences will be repainted, and the exterior light-
ing updated.  More about those items as final deci-
sions are made.  
 

Sam Wharry 
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Stay the Course! 
 

     [This column was written on January 30th, before the 
recent market volatility. The message remains un-
changed.] 

 
     The news is full of speculation about the stock mar-
ket. How high is too high? Is there a crash coming? If 
so, when? 
     These news stories are supplemented by never ending 
advertisements from those peddling annuities as “safe” 
and “crash-proof” investments, suggesting that this so-
called “crash” may be as soon as tomorrow. Those 9% 
commissions will buy a lot of radio and television ad-
vertising, not to mention “free” dinners. 
     So, what is the answer? Yes, there will be a correc-
tion at some point. Major indices such as the DOW In-
dustrials and the S&P 500 will fall by 5-10%. At the 
current levels this will be a drop of several thousand 
points on the DOW and several hundred on the S&P 500 
index. And, life will go on. Savvy, seasoned investors 
with well diversified portfolios and good access to short-
term liquidity will note that such corrections have been 
happening regularly for as long as records of such things 
have been kept. Yes, also, the current run up in equity 
(stock) prices has continued without a correction for 
longer than average. 
     What should you do when this correction occurs? 
Hopefully, nothing. If you have a balanced, diversified 
portfolio of investments (not just equity shares) and ac-
cess to comfortable cash reserves (18-24 months of your 
routine requirements), then you will be perfectly posi-
tioned for the increase in share prices that will follow 
such a correction. Yes, it will be prudent to check your 
asset allocation once things settle, but any trading 
should be limited to rebalancing to achieve your target 
allocation once again. Any temptation to “borrow” from 
your cash reserves to take advantage of an extraordinary 
buying opportunity should be resisted, strongly. 
     So, as the title of this column suggests, “Stay the 

Course” and do not allow either the threat or the actuali-

ty of a “market crash” to influence your steady hand.                

 

Jeff Randall 

What is the Correct Spelling of  
Cartmel(l)ian? 

 

     Some people write “Cartmelian”; others write 
“Cartmellian.” 
     Which is right? 

     I thought I would go to the source—the origi-
nal Cartmel in England—to find out. Earlier this 
week, I wrote to The Westmoreland Gazette to dis-

cover the opinions of current inhabitants of the 
area. So far, I have heard from two readers, Jo-
anne and Peter. Their responses are printed in full 

below. 
 

1)  Hi Spencer,  
     My name is Joanne Harvey, née Park. I was 
born in the Gatehouse in Cartmel Square in 1962 
and will always be a Cartmelian. And all my peers 
also spell it this way. Hope this is of interest. 

 

2) Just seen your email in the Westmorland Ga-
zette.  I live in the next village.  I would say I know 
many Cartmellians, double 'l.' Maybe others 
would prefer it to rhyme with chameleon and so 
use only one 'l'. 
     Do you know Larry Waters's book? The at-
tached photos show the Meeting House and the 
email address of the Cartmel Friends. Maybe 
you'll write to them or hear from them. 
     My dad was a member but, although sympa-
thetic, I am not. 
     Hope this helps. 
                            Peter Le Mare. 
 

     Thus, it seems that even in the Cartmel area 
there  is some disagreement about the spelling. To 
make matters more complicated, a few hours later, 

Peter appears to have had some misgivings about 
his original reply: 
 

     PS.  On second thoughts perhaps Cartmelian is 
better so that there is no danger of readers think-

ing the village name is spelt Cartmell.  I look for-
ward to the verdict of the villagers. 
      

     So do I, Peter. So do I.  
     I will keep those of us who live in this Cartmel 
abreast of any additional information I might re-

ceive.  
Spencer Gates 
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Kendal-Crosslands Communities & West Chester University Cultural Event 
                 

Joe Scarborough “Political Outlook”—Saturday, March 10th, at 8:00 pm 
                                                            (Emilie K. Asplundh Concert Hall—Phillips Memorial Building) 
 

As the face of MSNBC’s Morning Joe, former  Florida Congressman Joe Scarborough pulls 

from his experience as an influential player in Republican politics. Through candid discussions  

about important issues that America faces each day, Scarborough and his Democratic co-host, 

Mika Brzezinski, have been praised by such publications as Newsweek, TIME, The New York-

er, and The New York Times for their “substantive, informative, and entertaining” show format.         

    A two-time New York Times best-selling author, columnist for The Washington Post, and 

founder of The Florida Sun, in “Political Outlook” Scarborough presents his analysis of the 

biggest current news stories, as well as a breakdown of the news you need to know about poli-

tics, elections, the economy, and what’s next for America. 
 

(Cartmel residents should contact Dorothy Dyck to register) 

 

     Hear about the projects we’re working on. Listen to intriguing stories about the local 
Underground Railroad network. Learn about current volunteer opportunities that contribute 
to our mission to preserve the heritage and engage the public about the abolitionists 
and freedom-seekers of this area and beyond. 
     There will also be activities for children, and refreshments will be served. 
     Please RSVP if you plan to join the Kennett Underground Railroad Center (KURC) Board of Directors 
for an enjoyable and informative afternoon! 
     Please let us know by Thursday March 1 if you plan to attend. Leave a message at (484) 544-5070 or 
email info@kennettundergroundrr.org to RSVP. 
     We look forward to seeing you! 
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Cartmel Coming Events 
 

Sat      Mar   3     Cartmel Singles Breakfast 
Tues   Mar   6     Party Bridge 
      Mah Jongg 
Wed   Mar  7      Cartmel Book Group 
Fri      Mar   9     No Frills—Cole 
Tues  Mar 13     Party Bridge 
      Mah Jongg 
Tues   Mar  20    Party Bridge 
      Mah Jongg 
Thurs  Mar 22   Men’s Coffee Group 
       Exec Comm/Comm Chairs 
Fri      Mar  23   No Frills—Gates 
Mon    Mar 26     CRA Meeting 
Tues  Mar 27   Party Bridge 
       Mah Jongg 
 

Regularly Scheduled Activities: 
 

No Frills Get-Togethers - Usually second and 
fourth Fridays at 5:00 - 6:30 pm. 
Daytime Party Bridge - Tuesday at 1:30 pm. in 
the Wm Penn Lounge. Advance reservations. 
The Cartmel Book Group meets every first 
Wednesday at 2:30 pm in the Lucretia Mott Center 
at Crosslands.  No reservations required. Mar 7th 
selection: Margaret Drabble. We each will read a 
different title from her oeuvre. 
Cartmel Singles Breakfast gathers every first Sat-
urday at 8:15 am, Crosslands Café.  Just come. 
Cartmel American Standard Mah Jongg meets 

every Tuesday at 2:30 pm. Will teach new players. 
Contact - Ellen Strober.  
Men’s Coffee - Usually fourth Thursday at 8:30 
am. Contact Ferd Thun. 

 

Happy Birthday 
 

      Dorothy Dyck Mar   2 
      Sandy Slaymaker Mar   2 
      Carolyn Johnston Mar   7 
             Ellen Strober Mar 17 
           Spencer Gates Mar 21 
       Jack McClelland Mar 22 
                Sue Swasey Mar 25 
              Mimi Kroon Mar 27 
            George Franz Mar 31 
 

(Photographs by  
Sandy Neufeld) 

  Thanks    

 

     I can't begin to tell you how touched and grate-
ful I am for the outpouring of love and caring, of-
fers of all kinds of help, prayers, cards, praise for 
Art, and other expressions of sharing our grief. This 
is a wonderful community of dear people and I am 
so lucky to be a part of it. With love and all good 
wishes,    

Ruth Joyce  

Friendly Reminder 
 

   The stop signs at Cartmel 
are for the benefit of the 
entire community.    
       
       Please observe. 

“If winter comes, can spring be 
far behind?” 

 
Signs of Spring at Old Stone 


