
February, 2019                                                                             1 

 

Cartmel Courier 
Volume XXXII, Issue 5              February, 2019

In This Issue 

From the President 
 
     One factor influencing the decision to move to Cartmel for most of 
us was the opportunity to enjoy some maintenance-free living in this 
phase of life. For many, this involved major downsizing; for some, a 
major change in geography. But we all thought things through, made the 
decision to come, and got through the move.   
     We can be very tempted now to simply settle in and enjoy the bene-
fits of Cartmel living. Yet if life has taught us anything at all, it is that 
time flies when you are having fun. We all intellectually recognize the 
risk that a change in health could translate to needing much more expen-
sive living arrangements. The key is to occasionally stop and ask our-
selves hard questions so that we deliberately weigh the risk and don’t 
just bury our heads in the sand. The February CRA meeting will include 
a panel of former Cartmel and Coniston residents who made the deci-
sion to move into lifecare at Kendal at Longwood (KAL) or Crosslands 
(XL). Even if you are not planning such a move, take advantage of this 
opportunity to consider the factors involved in that decision. 
     Cartmel and Coniston were originally designed as ‘feeder communi-
ties’ for KAL and XL. Over time, the options for the final years of life 
have become more varied. Many seniors now have long-term care insur-
ance; there are more and variable continuing care communities and 
types of lifecare contracts; and services are emerging that claim to sup-
port the concept of aging in place.  Just when our brains seem to be 
ready to slow down, there’s more to think about. The “Choices” sub-
committee of our Caring Committee will be coordinating follow-on pro-
grams to the February panel to help us consider all these aspects. Join us 
for these conversations. As we age, let’s be healthy and thoughtful. 
 

June Lunney 
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   Restaurant Review 
Poke Bros. 

 
 

     Poke, pronounced “Poh-Kay,” is a Hawaiian delicacy of 
diced fish, usually raw, in a marinade of seasonings and 
sauces, often with added vegetables. It is similar to ceviche, 
although in ceviche the raw fish is chemically “cooked” by 
the citric acid in the marinade, whereas in poke, the fish re-
mains raw. Poke Bros. is a relatively new chain with three 
local restaurants in Delaware; one on route 202 in Fairfax, 
one on Kirkwood Highway at route 7, and one on Main 
Street in Newark. While what they serve is not actually Ha-
waiian poke, which is marinated and mixed in advance, they 
create salad bowls to order which contain ingredients found 
in island Poke.  
     Your first step is to choose a base of white, brown or su-
shi rice, or salad greens.  
     Next, select any or all of the vegetables, most of which 
are included in the base price. These are edamame, carrots, 
sweet onion, jalapeno, green onion, ginger, corn, cucumber, 
pineapple, and tofu. A few others can be added for an up-
charge of .50 or $1.00. These are seaweed salad, avocado, 
crab stick, and masago. Your choices are placed around the 
bowl like hours on a clock face.  
     In a nod to western tastes they offer cooked chicken and 
cooked shrimp as protein options. However, raw salmon, raw 
ahi (tuna), and squid, all of which come in plain or spiced 
versions, are more authentic.  
     Dressing choices include ponzu, sweet soy, or spicier 
coconut ginger, wasabi aioli, sriracha aioli, and fiery go-
chujang. You can choose more than one.  
     Lastly, toppings include sesame seeds, wonton chips, 
tempura flakes, cashews, and crispy onions. Again, you can 
opt for a variety.  
     For those who have no clue as to where to start, signature 
bowls, such as Johnny Utah, Da Kine, Haole, The Duke, The 
Shaka, and High Tide, require only a name to provide you 
with a complete bowl of delight.  
     Poke bowls cost between $7.50 and $13, depending upon 
your choices of ingredients. All will provide you with one 
gargantuan meal, or two very decent size meals of lean pro-
tein and healthy salad ingredients, with a different, definitely 
Asian flavor. Don't fear the raw fish. It is Sushi grade and 
very fresh. You may even want a double portion.  
     Poke Bros. is open daily from 11am-9pm. There are sev-
eral clean, modern tables for eating in, with beverage choices 
to order, but most traffic is takeout.  
     Respectfully submitted by the Restaurant Review Com-
mittee. To join future outings or to suggest a restaurant for 

review, contact Ellen Strober. 

New Year’s Eve! 
 

     It was pouring rain outside, but warm and fes-
tive inside for the New Year’s Eve Party at 
Ellerslie. Everything looked lovely, with the 
Christmas decorations and the White Elephant Ex-
change presents under the Christmas tree. The par-
ty was from 6:00 pm to 9:00 pm, organized by 
Beverly Brooks.  There were 36 of us and every-
one brought delicious side dishes and desserts. 
John Platt and his staff set up the bar and dining 
room and supplied a lovely baked ham. We had a 
hilarious gift exchange led by our Masters of Cere-
mony, Cindy and Dennis Arrouet. The "in" pre-
sent was crazy slippers.  Early the next morning, 
Bev was spied outside in her bright red “Santa" 
slippers, sans the bells. 
 

Joyce Parrett and Sandy Slaymaker 

 
 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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Several Programs Address Our Safety and Wellbeing 
 

     A number of programs have been developed to address our safety and wellbeing under specific cir-
cumstances. Participation in each is entirely voluntary but recommended. You may be new to Cartmel, 
or perhaps you have forgotten the details of what they are and how they work, so a brief summary fol-
lows: 
 

1.   Resident Information Form 
     This KCC form should have been in your Welcome packet. It is meant to be filled out and returned 
to KCC, so that they can store information about you which may be needed in an emergency, or upon 
your demise, such as contacts and religious preferences, Blank forms may be obtained through the fol-
lowing link: cartmel.kalresweb.org/wpcontent/uploads/2017/06/Resident-Information-Sheet-v5-fields-
Nov-2016.pdf 
 

     2.   Smart 911 
     This is a national initiative which is subscribed to by Chester County. You supply information about 
yourself and all the residents of your household which is securely stored online, and which can be ac-
cessed by first responders en route to your home in case of fire or other emergency. This can save time 
when time is of the essence and can be invaluable in accounting for all human and furry friends. Enroll 
online at smart911.com. This is free. 
 

     3.   Cartmel Designated Friend Program 
     If you choose a neighbor to be your designated friend, that person can be your link to the communi-
ty should you be hospitalized, so that you can release exactly as much information as you choose. By 
agreement, that person might also bring you mail and your computer, or feed and walk your pet. This 
avoids well-meaning but unwanted phone calls and visits while you need to recuperate and frees up a 
spouse to be at your side. The name of your friend can be kept private, or registered with the Caring 
Committee chair, so that enquiries about you can be routed to your friend. Trading house keys and next 
of kin information is also of value. Forms are available to suggest how you might use this system to 
your advantage, but negotiating an agreement is between you and your designated friend. No forms are 
submitted. See link: 
cartmel.kalresweb.org/committees/committee-caring/designated-friend:information 
 

     4.   Longwood Fire Company Ambulance Club 
     Most of us have never called for an ambulance, but should you need one, it may or may not be cov-
ered by your medical insurance, and it is always an expensive ride. For a $50/year donation you can 
enroll in the Longwood Fire Company subscription, which gives you unlimited ambulance service for 
the entire year. See link: 
cartmel.kalresweb.org/resources/advisory-articles/ambulance-club 
 

     5.   File of Life 
     These forms, in your welcome packet and also available from our local Fire Station, come in two 
sizes. One is meant to be placed in your wallet, while the other has a magnet attached so that it can be 
displayed on the side of your refrigerator. Both contain identical information about blood type, medica-
tions, diagnoses, and contacts. This is free. 
 

     6.   Yellow Dot Program 
     This is a Pennsylvania program designed to provide essential information to first responders in case 
of a traffic accident if you cannot communicate. A yellow dot sticker is affixed to your car's rear win-
dow, which signifies that information about you is in a matching yellow folder in the glove compart-
ment. You fill it out. This is free. Contact YellowDOT.pa.gov or the Longwood Fire Station, or see 
link: 
cartmel.kalresweb.org/wp-content/uploads/2017/01/YellowDotInstructionsFlyer.pdf 
     These programs are all free or inexpensive insurance. Information should be reviewed 
by you periodically and updated when necessary. 
     Submitted by Ellen Strober on behalf of the Caring Committee. 
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   Directions:                        Preheat the oven to 350º 
 

     Bring the chicken stock and 1½ cups water to a 
boil in a pot. Reduce the heat to simmer and gradu-
ally whisk in the cornmeal. Cook, stirring, until ten-
der, 30-35 minutes (the polenta should still be thin 
enough to pour). Stir in the 3 tablespoons butter, 
parsley, nutmeg, salt and pepper to taste. Butter a 
baking dish. Pour in one quarter of the polenta and 
top with 1 kind of diced cheese of your choice. Add 
a quarter of the polenta and add another diced 
cheese.  Add the third quarter of the polenta and top 
with another diced cheese. Cover with the remain-
ing polenta and sprinkle with the grated Parmigiano
- Reggiano.  Garnish with the rosemary/parsley and 
tomatoes. Bake until golden brown, 20-30 minutes. 
If you have any leftovers, fry the polenta and serve 
with eggs the following morning.        

                   
Connie Schappell 

 
 

                         Polenta with Four Cheeses 
 

      

     Before corn was brought to Europe from the 
Americas, polenta or pulmentum was made from the 
existing pearled grains, such as barley, spelt, millet 
and legumes. In the beginning, it was a staple food, 
known as a poor man’s food. It involved a simple 
preparation, with only two ingredients: water and 
the ground grain available. When dent corn, (named 
for the dentation in the kernel) became available, it 
replaced the other grains. Simply said, polenta is a 
cornmeal porridge, or cornmeal mush. Usually the 
difference between yellow polenta and white grits is 
the type of cornmeal used in the preparation. Most 
of the cornmeal we find in the market is hulled and 
degerminated before grinding. Degerminated corn-
meal has the hard hull and germ removed from each 
kernel. Then it is enriched to replace the nutrients 
the original processing removed. The size of the 
grind, coarse or fine, will define the resulting corn-
meal dish. If it is fine grind cornmeal, it will create a 
mashed potato texture and is an excellent substitute 
for rice, noodles, or potatoes. If it is a large grind, it 
will produce a firmer result suitable to chill until 
solid. It can be sliced, broiled or sautéed, and topped 
with sautéed tomatoes, mushrooms, etc. It is a very 
versatile side dish or entree. 
     I found it difficult to decide on a recipe; there are 
so many to look into. One of the decisions when 
choosing a recipe is the type of liquid to use, as well 
as the type of cornmeal to produce your chosen dish. 
The traditional Italian preparation usually uses wa-
ter, but milk makes an incredibly creamy rich result. 
Chicken stock or any chosen stock infuses the po-
lenta with more flavor. The next decision is do you 
want to cook on the stovetop, or in a double boiler, 
microwave, or oven? The following recipe uses the 
stove top and the oven. 
 
Ingredients: 
3 cups chicken stock                                                     
1½ cups cornmeal                                                        
3T butter, more for dish                                                 
A few gratings of fresh nutmeg, salt and pepper           
4 ounces soft cheese, goat or sheep's milk ricotta         
4 ounces diced ripe Camembert or Brie 
4 ounces diced mild Cheddar melting cheese 
1 cup grated Parmigiano-Reggiano  
A few sprigs of fresh rosemary or a handful of flat 
leaf parsley, finely chopped, for garnish 
Chopped or halved cherry tomatoes to garnish 

A Birthday Celebration at the First No 
Frills of the Year 

 
     Bev and Sid Brookes hosted No Frills on Friday, 
January 11th. It was also an opportunity to celebrate 
Sid’s 80th. Much fun was had by all! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

     (Photograph by Sandy Neufeld) 
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Landscape Committee 
 

     With the completion of the renovation of the Route 
926 privacy buffer in the fall of 2018, the KCC Grounds 
staff is preparing to improve the buffer between Cartmel 
and our adjacent neighbors in Waterglen. Our residents 
have lost privacy with the maturation of the 30-year-old 
White Pine hedge that separate the communities and 
many undesirable and invasive plants have become estab-
lished in the border areas. In December, the Landscape 
Committee members walked the buffer area from the 
emergency access map road on Ulverston to the rear of 
#42 on Windermere to increase our understanding of the 
restoration work that is anticipated this year. The project 
will include the evaluation of existing plants for health 
and safety issues, the removal of invasive species, and the 
addition of understory plantings. Important recommenda-
tions from the committee include identifying the property 
line between the two communities, preserving yard 
depths, and maintaining ease of mowing. 
     Many Cartmelians have carefully removed and re-
planted landscaping to permit the installation of new pole 
lights. Additional soil has been requested for low areas 
around the poles and KCC will be mulching the base are-
as as usual this spring. Spot repairs have been done where 
water was ponding and where an electrical line was re-
placed as a result of the installation. Please remember 
Tracy DiFillippo, Maintenance Coordinator, (610-388-
5560) is the point of contact for lawn issues resulting 
from the pole light replacement and an e-mail to her 
(tdifilip@kal.kendal.org) is the best way to schedule re-
pairs. 
     A list of neighbors who have invisible pet fences has 
been compiled by the Landscape Committee at the re-
quest of Casey Groff, Grounds Supervisor, for the use of 
the KCC Grounds and Facilities Departments. KCC per-
mits the installation and use of electric pet fencing with 
the understanding that areas where they are in use will not 
be aerated by the Grounds Department. Because many 
landscaping and maintenance activities (including those 
done by outside contractors) risk cutting the fences, KCC 
needs to be aware of their locations. By law, in Pennsyl-
vania any moving of dirt by powered equipment requires 
the identification and marking of underground utilities 
and electric lines through a call to 811 (PA One Call). 
Thank you to all who responded to the Committee survey 
and phone calls about the invisible fences. If you plan to 
add an invisible fence, you must contact Casey Groff 
(cgroff@kal.kendal.org) for his approval. 

 
 
 

Jean Conary 

Property Committee 
 
     Water survey update: Seth Beaver has submitted 
a Request for Proposal (RFP) for an engineering 
study of the Cartmel water issues, with a focus on the 
Lonsdale area. Drainage for two driveways (2 & 39) 
with significant water puddling have been improved 
with new grading and stones.  
     Electric rates continue to perplex some residents 
as the suppliers continue their efforts to confuse con-
sumers. Most recently the author reviewed his elec-
tric bill only to find he was paying about $0.087 per 
KW for the generation charge while PECO was 
charging $0.051 for the transmission fee for a total of 
$0.138, about 10% more than paying previously. He 
called the company—First Energy—who reported 
that indeed his rate had increased, since the three-
month period of my contract extension had lapsed. I 
reported that I had not received any written notice in 
the mail about the increase as required by the PUC. 
The First Energy rep kindly informed me that the 
PUC does not require electric generators, such as 

First Energy, to 
provide rate in-
crease information 
to consumers for 
short-term contract 
extensions. After 
discussions, indi-
cating I would 
switch permanently 
to another supplier, 
the rep offered to 
refund the sur-

charge—$20. Cartmelians should be cautious about 
contract extensions. 
     At this time the Property Committee would 
strongly recommend a three-year contract rather than 
a one-year contract, but both of these are superior to 
a contract extension where it is easy to miss the end 
date. https://www.papowerswitch.com continues to 
be the recommended web site to compare rates, can-
cellation fees, and the rest. Cirro Electric is not even 
listed at this time as a PECO supplier; previously it 
offered the best rate and a one-year contract. You 
need to check this web site regularly if you are seek-
ing a new supplier with the best rates.  
     Please refer any property concerns to a member of 
the Property Committee at your convenience. 
 

Bob Whitlock 

file:///C:/Users/cgate/Downloads/tdifilip@kal.kendal.org
mailto:cgroff@kal.kendal.org
https://www.papowerswitch.com
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Birdbrain 

 

     If you look up bird-

brain in Webster’s Dic-
tionary it says, “a stupid 
person, a scatterbrain.” 
But it turns out that avian 

brains are surprisingly 
powerful. For example, 
the macaw has a brain the 

size of an unshelled wal-
nut, while the macaque monkey has a brain about 
the size of a lemon. Nevertheless, the macaw has 

more neurons in its forebrain—the portion of the 
brain associated with intelligent behavior—than the 
macaque.  

     That is one of the surprising results of the first 
study to systematically measure the number of neu-
rons in the brains of more than two dozen species of 

birds ranging in size from the tiny zebra finch to the 
six-foot-tall emu, which found that they consistent-
ly have more neurons packed into their small brains 

than are stuffed into mammalian or even primate 
brains of the same mass.  
     Scientists have known for some time that birds 

are capable of complex cognition.  Crows in urban 
Japan and the United States have innovated a tech-
nique to crack hard-shelled nuts by dropping them 

onto crosswalks and letting them be run over and 
cracked by cars. They then retrieve the cracked nuts 
when the cars are stopped at the red light. The 

Green Heron is one of the world’s few tool-using 
bird species. It creates fishing lures with bread 
crusts, insects, earthworms, twigs, feathers, and 
other objects, dropping them on the surface of the 

water to entice small fish.  Brown-headed nuthatch-
es use large pieces of bark to remove other flakes of 
bark from a tree, in order to expose hiding insects, 

which they then gobble up. 
     Researchers don’t know yet, but they think that 
the structural differences of some birds might in-

crease their capacity for learning, as well as foot 
and beak dexterity. Evolutionary pressures probably 
kept a constraint on body—and consequently 

brain—size to allow a bird to fly, but these brain 
changes would have allowed them to still learn var-
ious birdcalls and songs, as well as manipulate 

tools.  
Pat Mapps 

Meadow and Woods 
 

     Since the last Meadow and Woods report, the group 
which works on Thursdays at 1:00 pm has made signif-
icant progress on the edge of the Meadow and the 
North Woods. Please note the pictures of this progress. 
KCC has supplied help in teaching us how to work 
more efficiently and they have used an herbicide to kill 
the invasive plants we have cut. We work as the weath-
er dictates this time of year and with the knowledge 
that herbicide success declines in colder weather. 
     In another comparatively new venture, the M & W 
Committee has been cooperating with the KCC Nature 
Conservancy. This group has members from Cross-
lands, Kendal, Cartmel, and Coniston. The sharing of 
ideas, successes, and failures is proving to be benefi-
cial. Cartmel has submitted an ongoing five-year plan 
which, in addition to maintaining the trails, includes 
work focused on the North Woods/Meadow edge, the 
Habitat Areas located off the end of Windemere Way, 
and the East Woods at the south end of Ulverston 
Drive. 
      If and when the weather moderates, we hope to 
continue our efforts and welcome any able-bodied resi-

dents who enjoy working outdoors. In the meantime, 
the trails are walkable and the visibility in both the 
meadow and woods is very good. 

 
Liz Thun and Dick Betts 

Above: Looking  
towards Ingleton 

 
To right: 

Suzanne Van 

Vechten  

 at work 
 

(Photographs by  

Cindy Arrouet) 
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Reminder! 2019 Opera Lectures 
 

     Bob Rowland has scheduled more of his delightful and informative opera lectures. Given on Friday after-
noons, (the day before the Live from the Met simulcasts shown locally at the Regal theatre), lectures are at 
4:00 pm in the Crosslands William Penn Lounge.  
 

     Note the upcoming dates: 
 

Friday, February 1st: Bizet’s Carmen 
 

Friday, March 29th: Wagner’s Die Valkyrie 
 

     Bob Rowland discusses not only the plot, but also background and historical setting, and familiar musical 
highlights. A graduate of the Eastman School and the Peabody Conservatory, Bob teaches opera history at 
the Academy of Vocal Arts. His lectures are an enriching and delightful musical experience. 
 

     Note that the next date is Friday, February 1st. 
 

Elise Parker 

Crosslands Chorus 
 

 The Crosslands Chorus under the direction of Tricia Reed will commence rehearsals for the Spring 
Concert on Thursday, February 7th at 4:00 P.M. in the Crosslands Activities Room.   Subsequent rehearsals 

will be held on Thursday afternoons from 4:00-5:00. The concert date is Thursday, May 23rd. Hopefully, 
there are some folks in Cartmel (new as well as long-time residents) who would like to join the chorus. It is 
fun, relaxing, and not overtaxing of your time or musical abilities (you do not have to be a professional!). If 
you have any questions you may contact Jim Swasey at jswasey@udel.edu .   

Jim Swasey 

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. 
 

Spencer Gates 

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

      
     February 12th: Allen Krantz, classical guitar 
     February 26th: Rising Stars: Music School of Delaware 

 
Johanne Strahan 

 

mailto:jswasey@udel.edu
https://www.philamuseum.org/exhibitions/873.html
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Cartmel Coming Events 
 

Sat       Feb 02    Cartmel Singles Breakfast 
Tues    Feb 05    Party Bridge 
     Mah Jongg 
Wed    Feb 06    Cartmel Book Group 
Fri       Feb 08    No Frills—Edwards 
Tues   Feb 12    Party Bridge 
     Mah Jongg 
Thurs  Feb 14    Valentine’s Day 
Tues   Feb 19     Party Bridge 
      Mah Jongg 
Thurs   Feb 21     Exec Comm/Comm Chairs 
Fri       Feb 22     No Frills—Slaymaker 
Mon    Feb 25     CRA Meeting 
Tues   Feb 26     Party Bridge 
       Mah Jongg 

Thurs  Feb 28     Men’s Coffee Group 
                                
 

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. Feb 6: 
Kline, Christina B., A Piece of the World, 2017 
(309 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 
 

                       

                    Ferd Thun Feb 06 
                    John Fong Feb 08 
                       Ed Cluff Feb 14 
             Nan Naeve  Feb 14 
      Duncan Allison Feb 19 
  Connie Schappell Feb 20 
                    Dee Idnani Feb 22 
               Dorothy Dyck         Mar 02 
        Sandy Slaymaker Mar 02 

Cartmel at Play 

 
Above: 

Holiday  

Luncheon  

(Photo by 

Grant  

Reed) 

 

 

To left: 

New Year’s 

Eve Party 

(Photo by  

Pat Mapps) 

 

 

Many Thanks 

     Thankfulness is the beginning of gratitude, and 

gratitude turns what we have into enough—and 

more. 

     To each and every one in Cartmel, I want to 

say I appreciate the concern and caring expressed 

during the past few months of my husband’s 

illness and passing.  

     Thank you. 

Loretta Knight 


