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In This Issue 

From the President 
 
     A few years ago, the Kendal~Crosslands Communities (KCC) Ad-
ministration began to gradually modify its structure to represent a ‘one 
community’ approach to the management of its four campuses. This 
new organizational structure helps to improve consistency of services, 
streamline some processes and eliminate unnecessary duplication of ef-
fort. However, a question posed during our recent consideration of a 
working group report from the Kendal at Longwood Residents Associa-
tion (KRA) was whether we residents feel as though we are actually part 
of ‘one community.’ 
     Our listening group discussions were very thoughtful. While still rec-
ognizing that there are distinct differences among the campuses, Cart-
mel participants seemed open to working towards improving communi-
cation and interactions with the other three residents’ associations to 
help achieve a better sense of unity. Some specific action items were 
recorded within a feedback document that we have sent to the KRA and 
previously shared with you. These will be addressed by our residents’ 
association over the coming months. 
     In the meantime, a new KCC-wide activity might help us all move in 
that direction. The presidents and president-elects of all four residents’ 
associations have begun to have lunch on a monthly basis to provide a 
forum for discussion and a chance to consider combined efforts on is-
sues that are important to all of us. A first step has been to convene a 
one-time meeting of representatives of each campus to discuss opportu-
nities for better communication. George Franz (chair of our Communi-
cations Committee) and Steve Conary (chair of the website sub-
committee) plan to represent Cartmel at this meeting. That group will be 
addressing: 1) What communication needs do we have?  2) How are 
communications currently set up? and 3) What steps might be consid-
ered to improve communication in the future? 
     As we work towards this goal of improving communication and the 
sense of unity among residents of Cartmel, Crosslands, Kendal at Long-
wood, and Coniston, please help us by sharing your ideas and concerns 
with me or members of our Communications Committee. 

 
 

June Lunney 
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   Restaurant Review 
Opa! Opa! 

 

     Opa! Opa! is to Greek food as a pizza parlor is to 
Italian food. That is to say, both offer only a narrow 
segment of a wide and varied cuisine. One should not 
conclude that eating at one of these establishments al-
lows you to claim familiarity with the ethnic cuisine it 
purports to represent. With that disclaimer, these places 
can provide a tasty, informal meal. To that end, a group 
of Cartmel theater patrons enjoyed a post-performance 
dinner at Opa! Opa! BYOB in West Chester, at 122 E. 
Gay Street. 
     It had a luncheonette flavor, with a long counter and 
a few Formica tables towards the back. A continuous 
loop video showed aerial views of the Greek islands on 
the wall. Paper menus, napkins, and utensils were in 
“help yourself” bins on each table. A range of family 
members manned prep stations and waited on our table. 
     There were several appetizers and a few desserts 
and specials, but most choices revolved around Greek 
salads, with or without gyro (pronounced “hero”) sand-
wiches or platters. These consisted of chopped, sea-
soned meats applied to vertical spits which revolved 
slowly near a heat source, thereby cooking the outer 
layers. These were then sliced off to become filling in a 
pocket bread, along with onions, tomatoes, and tzatziki 
sauce and served with french fries and salad. The meat 
choices were beef and lamb, chicken, or pork. 
     The daily specials were fried calamari (squid) with 
french fries, pastitsio (macaroni and ground lamb cas-
serole), and moussaka (ground lamb, sliced potatoes, 
and eggplant layers covered with bechamel sauce). Ser-
vice consisted of our waitress holding out a platter and 
yelling such questions as “Who had the chicken Gyro 
with a side salad?” To pay our checks, (none over $20), 
we lined up at the cash register and recited our orders. 
     We enjoyed our meal, but missed the opportunity to 
try grilled octopus, lamb kebabs on a skewer, wonder-
ful cheeses and seafood, all of which are abundant in 
Greek cuisine—and we would have preferred a more 
upscale ambiance for dinner. They are open 10-10, 7 
days a week, and you can order online or by phone at 
610-696-4100 for pick up. 
     Respectfully submitted by the restaurant review 
committee. To recommend a restaurant to review, or to 
join future outings, contact Ellen Strober. 

 
Good Neighbor 
 
Some of my friends have 
    asked for a poem; 
So through my mind 
    I began to roam, 
And up I came  
    with this froth & foam: 
 
I can dance and prance and whirl 
Cause I’m a truly tough young girl. 
I can growl and I can bark; 
Either way is quite a lark 
To have the doggies come to play 
I tell you that it “makes my day.” 
                            
                                    Raven Nevermore 

 
 Attention: We Care 

     If you know of someone in our community 
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!  
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each piece of bread is covered with the milk/egg 
mixture. Tightly cover the bowl with plastic wrap 
and refrigerate for at least 6 hours or overnight. 3. 
Preheat the oven at least 30 minutes before prepar-
ing to bake. 4.Grease a 13x9 inch baking dish or a 3
-quart casserole. 5. In a small saucepan over medi-
um heat, melt the butter. After removing the melted 
butter from the heat, whisk in the brown sugar, ma-
ple syrup, cinnamon and salt. Spread the mixture 
across the bottom of the dish.  6. Carefully arrange 
the soaked bread on top, leaving any excess liquid 
behind. 7. Bake at least 35 minutes; syrup mixture 
should be bubbling and the bread a golden brown. 
 

Preparation for the apple topping: 
     1. In a large bowl, combine the sliced apples 
with the lemon juice until the apples are coated. Set 
aside. 2. In a large saucepan melt the butter over 
medium heat. Add the apples, salt, brown and gran-
ulated sugars, carefully mixing to combine. 3. Cook 
until the apples are soft and releasing some of their 
juices, stirring occasionally for about 8 to 10 
minutes. Add the cinnamon and cornstarch; mix 
well and the mixture will thicken after about 2 
minutes. Remove from the heat. 
 

To Serve: 
     Top each piece of french toast with a generous 
scoop of the warm apple topping. It is best served 
right away. 
 

     Enjoy! 
Connie Schappell 

       

                 
                  “The Night Before: Apple  

                French Toast” 
   

     While searching for a holiday brunch item, I dis-
covered many new recipes. Unable to decide on one, 
I chose to come up with a combination of ingredi-
ents and preparations. One plus is that 80 percent of 
this particular recipe can be done ahead of time, up 
to 36 hours in advance.  The apple choices are up to 
you, but I have included a few ideas. The Hon-
eycrisp or Honeycrunch is a super crisp, juicy apple 
with a sweet flavor. It was developed in the 60s, but 
was not introduced until the 90's.  The Golding is a 
high quality apple developed in the 40s. It is a cross 
between Jonathon and Golden Delicious apples.  
The Braeburn is a cross between Lady Hamilton and 
Granny Smith apples, producing a very rich flavor.  
The Pink Lady is an apple with a crunchy texture—a 
tart taste with a sweet finish. While the recipe calls 
for french bread, brioche is a very good substitute. 
Do not use sliced sandwich bread; it is too thin and 
will be soggy as it needs to soak for a number of 
hours. 
 
Ingredients for the French Toast:    
16 ounces French baguette     
8 eggs, at room temperature     
1½ cups milk       
1½ cups half and half or heavy cream   
1 tablespoon vanilla extract     
½ teaspoon ground cinnamon     
½ teaspoon salt      
6 tablespoons unsalted butter     
1 cup light brown sugar 
½ cup pure maple syrup 
 
Ingredients for the apple topping: 
5 apples, peeled, thinly sliced 
1 teaspoon lemon juice 
3 tablespoons unsalted butter    
¼ teaspoon salt 
¼ cup light brown sugar 
¼ cup granulated sugar 
2 teaspoons ground cinnamon   
1 tablespoon cornstarch 
 
Preparation for the french toast:   
 Heat the oven to 350 degrees 
     1. Cut the bread into 1-inch slices. In a large 
bowl, combine the milk, heavy cream or half and 
half, eggs and vanilla; beat well and set aside. 2. Ar-
range the sliced bread in a large shallow bowl.  Pour 
the liquid mixture over the bread; it is important that 

 
 

Everyone is invited to drop in for an informal “day-
after-Christmas-get-together.” 

1 Ingleton Circle 

Boxing Day Open House 
3-5pm 

Chez Arrouet 
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Do dogs have a sense of time? 
 

     Ever wonder if 
dogs have a sense 
of time? How do 
they know it’s time 
to go outside even 
before you get their 
leash? When left 

alone, do they know if you have been gone for 30 
minutes or three hours? All animals, including hu-
mans, have an internal clock called circadian 
rhythm, a roughly 24-hour cycle that responds to 
cues like the cycle of light and darkness. Instead of 
knowing what hour meals are served or ticking off 
units of time in their heads, dogs may be keeping 
track of time using this rhythm, responding to a 
physiological state they reach at a particular time of 
day, and associating it with a particular event, like 
dinner. They also can pick up social cues, watching 
everything you do for some hint that something is 
going to happen that’s going to matter to them like 
when you put on a jacket to go outside. 
     When it comes to telling time, the main differ-
ence between humans and dogs is that humans have 
the ability to construct artificial measures of time 
such as the second, minute, and hour.  Humans rely 
on “episodic memory” to remember certain events 
that occurred. We use it to travel through time, re-
call past events, and look forward to future events. 
Research has suggested that, because dogs can be 
trained based on past events and taught to anticipate 
future events based on past experiences, they may 
have a kind of canine episodic memory. 
     There is also research evidence for dogs’ under-
standing of time based on changes in their behavior 
when left alone by their human companions for dif-
ferent lengths of time. Researchers have found that 
after two hours, dogs greeted their owners with 
more intensity than after 30 minutes of being left 
alone; however, there was no difference between 
two and four hours. This suggests that dogs can tell 
the difference between 30 minutes and two hours, 
but beyond that it is unclear. 
     Dogs often get anxious when separated from 
their owners, but usually cope by simply sleeping 
through the separation. They have a natural instinct 
to live in the moment.  For dogs with separation 
anxiety, most of their anxious responses occur with-
in the first 15 to 20 minutes that they are alone.   
 

Pat Mapps 

 

     Meadow and Woods 
 
     Although the allure of the foliage this fall was not 
one to make the record books, we can now appreci-
ate the beauty of our leafless trees, particularly on a 
clear, moonlit night. 
     The residents working with the Meadow & 
Woods Committee each Thursday at 1:00 pm have 
switched the work emphasis from trail maintenance 
to clearing the North Woods edge. This is being 
done under the leadership of and help from a KCC 
worker and Casey Groff. Some very nice trees and 
shrubs have become inundated by invasive plants 
and the hope is to give them space and less competi-
tion to survive and grow. The workers have seized 
this time of year to cut back the invasives and KCC 
is applying an herbicide to the cut plants to, hopeful-
ly, eliminate them. This is a slow, arduous process 
which we hope to continue every Thursday that the 
weather cooperates. Fortunately, this area is protect-
ed by the woods from the predominate north west 
winds and welcomes the warming sun from the 
south. Those of you who walk the meadow edge will 
notice the slow progress being made near the en-
trances from the meadow to the trails. 
     Please join the group any Thursday at 1:00 pm 

that the weather allows us to work. 
 

Dick Betts and Liz Thun 

December 31
st
 

6:00 pm to 9:00 pm 
Ellerslie 

     The Social Committee is busy 
planning a Gala New Year's Eve 
Celebration, including our famous 
White Elephant Exchange.    
     We'll have a great evening—
come and join the party. 

Joyce Parrett and Sandy  
Slaymaker 

      
     Thanks to Ben Van Vechten for supplying 
the Kendal Timeline on page three. 
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The Cost of Financial Advice 
 

     Management of your financial assets is not free, 
and the costs are sometimes not all that visible. 
     If you select a “full service” advisor who will 
both recommend and execute your investment 
plans, this cost will be substantial, usually based on 
the total amount of your investment portfolio. 
These fees and charges can be 2-3% or higher for 
portfolios of less than $1 million and will seldom 
be less than 1.5%. These fees directly reduce your 
portfolio’s performance and the funds available to 
meet your long-term goals. 
     Management fees for individual securities (often 
called their “expense ratio”) are in addition to these 
advisory and execution fees. Those charges can be 
as low as 0.0% for some index funds, may be from 
0.3% to 1.0% for fixed income funds, and can be as 
high as 2-3% for managed equity funds. Managed 
funds are almost always costlier than index funds 
which for domestic investments may charge less 
than 0.25%.   
     This is the bad news. The good news is that 
competition continues to become more intense as 
smart investors balance what they are paying for 
these services with the benefits they receive. Some 
of the large financial services firms have begun to 
lower their “full service” fees and, in some cases, to 
provide advice without execution at no charge for 
clients who consolidate their portfolios of as little 
as $1 million. 
     An hour spent with recent statements from your 
advisor along with some time on the Internet can 
begin to reveal the true costs of the advice, security 
trading, and individual investment management 
fees that you pay annually. Armed with this infor-
mation, you are prepared to discuss alternatives that 
may reduce your costs and improve your invest-
ment returns substantially. 
 

Jeff Randall 

Cartmel Property Committee 
 
     We welcome Suzanne Van Vechten back to the 
Property Committee after a several year hiatus.  
     The policy, dated 9-13-2018, for “Options for emer-
gency electric generator and/or wood-fired heat option 
for a residential unit at Coniston or Cartmel” has re-
cently been approved by KCC administration and dis-
tributed to Cartmel residents electronically. 
     Smoke detectors at Cartmel have been inspected and 
all smoke detectors over 10 years old have been re-
placed. Painting Ingleton homes and the installation of 
new lamp posts should be completed by the time you 
receive this newsletter. Next year, Cartmel units on 
Lonsdale, Windermere and Ulverston will be painted 
and lights by the home entrance and garage lights will 
be replaced. At this time, replacement of 50% of the 
entrance screen doors are included in next year’s budg-
et. 
     The property committee seeks input from all Cart-
mel residents concerning any property issues that any 
resident may have; these items will be added to the 
monthly agenda after they are received. Give your 
question of concern to any member of the property 
Committee.  
     One resident has inquired about a KCC home in-
spection prior to transfer of rights to live in the unit to a 
new resident. The specific concern regarded damaged 
floor surface and if the current resident would be re-
sponsible for the repairs. The general opinion, includ-
ing that of Seth Beaver, is that the current resident 
would not be liable for those repairs. The new resident 
has the option to have floors replaced or new carpeting 
installed. 

 
Bob Whitlock 

   
 
 
 
 
 
 
 

 
Three good reasons to 
use a recycle bin instead of a hamper: 

Stuff won’t blow all over. 
It’s easier on your back. 
The driver can use his truck loader. 

Just call Tracey to ask for a bin. 
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Delaware Art Museum 
Politics and Paint: Barbara Bodichon and the Pre-Raphaelite Brotherhood 

Now through February 3rd, 2019 
     Pre-Raphaelite painter and women’s rights campaigner Barbara Leigh Smith Bodichon (1827-1891) was 
an early female participant in the Pre-Raphaelite movement. Landscape was Bodichon’s preferred genre, and 
her style reflects Pre-Raphaelite principles of careful observation and detailed rendering. 
     This exhibition examines Bodichon’s process and features watercolor sketches and drawings from her 
travels. 
 

Philadelphia Art Museum 

Fabulous Fashion: From Dior’s New Look to Now 
Now through March 3rd, 2019 

     Experience the drama and glamour of some of the most creative feminine fashions ever designed, from 
romantic ball gowns to audacious contemporary ensembles, and everything in between. See how designers 
have used color and pattern, shape and volume, draping, metallics, and embellishments to continually rein-
vent the art form. The pieces in the exhibition—daywear, bridal wear, and more—showcase the Museum’s 
outstanding costume collection. Many are on view for the first time. 
 
     (There will be a day trip from Kendal-Crosslands to this exhibit on Wednesday, February 27th. Watch the 
boards in January for more details.) 
 

Spencer Gates 

 
Concerts on Tuesdays at 7:30 pm in the William Penn Room 

 

      December 11th: Barbara Govatos, violin, and Marcantonio Barone, piano. 
      January 8th:  Randall Scarlata,  baritone. 
      January 22nd: Mendelssohn Piano Trio. 

Johanne Strahan 

 
  Chester County Historical Society: 

 Many Nations 
Now through December 31st—9:30 am-4:30 pm 

     Come and meet your neighbors! Check out the many stories about the communities that have formed 
Chester County—from the first contact between the Lenape and the European immigrants in the 1600s to the 
diverse residents living in the region today. 
     Cost: Free for members, $8 for adult non-members, $6 for senior non-members 65 and older, $5 for stu-
dents with ID, $4 for children, and free for children under age 6. www.chestercohistorical.org 

  

Brandywine Polo 
Every Sunday: gates open at 1:30 pm; match starts 3 pm; gates close 6 pm. 

     Cost: $10 per person at the gate, children under 12 are free. Tickets are good for one Sunday match on 
any date throughout the season. Call (610) 268-8692 for more information. 

 

https://www.philamuseum.org/exhibitions/873.html
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Cartmel Coming Events 
 

Sat       Dec 01    Cartmel Singles Breakfast 
Mon   Dec 03  Hanukkah 
Tues     Dec 04    Party Bridge 
     Mah Jongg 
Wed     Dec 05    Cartmel Book Group 
Fri        Dec 07    Cartmel Christmas Luncheon 
Tues    Dec 11    Party Bridge 
      Mah Jongg 
Fri        Dec 14    No Frills—Suttons 
Tues    Dec 18    Party Bridge 
      Mah Jongg 
Tues     Dec 25     Christmas Day 
Thurs   Dec 27    Men’s Coffee Group 
Mon   Dec 31     New Year’s Eve Party 
Tues    Jan 01     Party Bridge 
       Mah Jongg 

Sat        Jan 05     Cartmel Singles Breakfast 
Tues    Jan 08     Party Bridge 
       Mah Jongg 

Wed      Jan 09    Cartmel Book Group 
Fri         Jan 11    No Frills—Brookes 
Tues     Jan 15   Party Bridge 
      Mah Jongg 
Tues     Jan 22   Party Bridge 
      Mah Jongg 
Thurs    Jan 24   Men’s Coffee Group 
                             Exec Comm/Comm Chairs 
Fri         Jan 25    No Frills—Franz 
Mon      Jan 28    CRA Meeting 
Tues    Jan 29    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. Dec 5, 
McCann, Colum. Thirteen Ways of Looking, 2015, 
(256 pp.); Jan 9, Paull, Laline. The Bees, 2017, 
(352 pp.). 
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 
 

                       

                 Jean Conary Dec 05 
           Nancy Donahue Dec 18 
           Colin Johnstone Dec 19 
       Kammy Franz  Dec 23 
        Claudia Silvia Dec 24 
          Fiona Allison Jan 08 
                Joyce Parrett Jan 13 
                  Sid Brookes         Jan 16 
          Donna Edwards Jan 18 
                       Bob Cole Jan 28 
           Penny Alderson Jan 31 

 
Crosslands Annual Memorial Service 

Wm. Penn Lounge/Room on Thursday 
Jan. 3, 2019 at 1:30 p.m. 

 

     This service honors all the Crosslands and Cart-
mel residents who died during 2018. Cartmel resi-
dents who will be remembered are: 
 
 Arthur “Art” Joyce       
   D.O.D.  01/30/18 
 Dorothea “Dottie” Sarr     
                                    D.O.D  03/12/18 
 Alan Knight       
   D.O.D.  11/17/18 
 
     Former Cartmel residents who will be remem-
bered are: 
 
 Robert Deinish      
   D.O.D  01/10/18 
 Margaret “Margie” Holmquist   
   D.O.D.  09/30/18 
 John Gebhard       
   D.O.D.  10/24/18 
 
     Those of you who were friends, neighbors, and 
former neighbors of these folks may wish to attend 
this short but moving non-denominational service.   
 

Hedy Knoth 


