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In This Issue 

From the President 
 
          Recently, I distributed a letter asking that we all consider contrib-
uting to the Kendal at Longwood and Crosslands Residents Associa-
tions’ treasuries to help support the programming that these groups un-
derwrite but have always shared with Cartmel and Coniston residents. I 
do hope that you have considered doing so. 
     For those of you new to Cartmel, I want to make sure that you have 
the names of residents who are quite involved with committees or clubs 
at Kendal or Crosslands so that you might know where to go for addi-
tional information. Pete Silvia is a great resource to learn more about 
the Crosslands’ woodshop. You could also talk to him about his partici-
pation in an impromptu folk music group. Cindy Arrouet or Ed Mur-
phy can fill you in on the benefits of joining the Kendal camera club, 
and Cindy or Jan Broude can tell you about the Crosslands photog-
raphy group. Jan Broude is also a faithful participant in the Crosslands’ 
needlers’ group. Jim Swasey and Dorothy Dyck sing in the Crosslands 
Chorus. Loretta Knight or John Fong are well connected with the vari-
ous art programs at Crosslands, so check with them if this is an interest.  
     Crosslands also welcomes our use of their community garden plots, 
for which they supply mushroom soil, water, and a shed to store tools. 
Have a conversation with any of eight households who take advantage 
of this: the Swaseys, Wharrys, Van Vechtens, Neufelds, Wahls, 
Browns, Ellen Strober, or Ruth Joyce. 
     Many of you have seen the beautiful flower arrangements that deco-
rate Crosslands’ halls. George Franz and Cindy Arrouet share their 
expertise in this way, so contact one of them if you would consider join-
ing this effort. Sandy Slaymaker, Hedy Knoth, Wynne Wharry or 
Dorothy Dyck would love to talk with you about the Sunflower Shop.  
Help is always welcomed there. 
     And then there are loads of programs to enjoy. Talk with Cathy El-
der to learn more about the Forum, Nancy Murphy to find out about 
Interfaith programs, the Broudes or Arrouets to get the scoop on mov-
ies, Johanne Strahan or Ellen Strober to learn about musical offer-
ings, and Spencer Gates to get the heads up on upcoming short trips. 
     We have quite a few residents who are enjoying the benefits of the 
wider Kendal~Crosslands community. Look for a match with your own 
interests and make the most of your time here. 

 

June Lunney 

 

 

 

 

 

 

From the President 

We Care 

A Young Poet 

Baan Thai Sabaidee 

Property Committee 

Macaroni and Cheese 

The Problem with Invasive Plants 

Refundable Entry Fee Decision 

Meadow and Woods 

A new Look in the Meadow 

Landscaping Committee 

Arts Alive 

Happy Birthday 

Ramps: Wild Harbingers of Spring 

Cartmel Coming Events 

 

 

 

 

 



 

April, 2019                                                                             2 

Cartmel Courier 
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   Restaurant Review 
   Baan Thai Sabaidee 

 
 

     Baan Thai Sabaidee, on route 52 north heading into 
West Chester, is perhaps the closest Thai restaurant to 
us. Returning from a performance by the Resident The-
ater Company in West Chester, a group made a dinner 
stop here. We had made a reservation, and our table 
was waiting for us. 
     Some of us were afraid that everything would be too 
spicy, but the menu starred* spicy dishes, and our ac-
commodating waitress noted the level of heat each in-
dividual preferred as she took our orders. Those who 
ordered first received their dinners before the last order 
was rushed into the kitchen, and no one had to wait 
more than a few minutes for food. Moreover, every 
timid soul among us found flavorful, but non spicy, 
dishes to suit her taste. Every dish was beautifully dec-
orated with vegetables hand cut to resemble flowers. 
Every serving was generous and delicious. 
      Most selections had no equivalent English transla-
tion, so ingredients were spelled out on the menu. A 
few of us chose blindly. Some knew the name of a dish 
they had ordered before, which they chose again. As at 
most Asian restaurants, the menu here is too extensive 
to list. Categories include appetizers, soups, salads, 
noodle dishes, rice dishes, curries, vegetarian dishes 
and chef's selection main courses. Every staple of Thai 
cooking, from pad Thai, the national dish, to Panang 
and Massaman curries, to tom yum goong soup, to pho 
from Vietnam, to tom see ew noodles, and many more, 
are offered. The most expensive item on the menu is 
about $20, and a dozen or more selections are available 
as lunch specials for about $10. Soups and appetizers 
are in the same range. 
     Baan Thai is located in a small shopping center with 
ample parking at 704 W. Nields Street, where it inter-
sects route 52. It is open Tuesday through Friday from 
11:30 to 9 pm, and from 4 pm to 9 pm on Saturday. 
Call 610-696-0800 for reservations or take out. 
 
     Submitted by the restaurant review committee. To 
join future outings or to recommend a restaurant for 
review, contact Ellen Strober. 

  
 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!  

 
 
 
 

Poet Ben Van 
Haelewyn  
(the Van 

Vechtens’ 
Nephew) 

in Evanston, 
Illinois  

holding the 
March  

edition of the 
Courier 

containing 
his poem.  
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Property Committee 
 

Notes from February 
 
     Water survey update: In addition to an engineer-
ing study of the Cartmel storm water management 
study being conducted in February and March 2019, 

a separate “in house” 
study of humidity 
issues in Cartmel res-
idences will be con-
ducted through the 
late spring and sum-
mer to better docu-
ment the humidity 
concerns of Cartme-
lians. If you would 

like to participate in this study, please contact Bob 
Whitlock, Joyce Parrett, or Sam Wharry.  
     Mall lighting: The committee chose the bollard 
lights with lamps that match the lamps used as re-
placements for the current pole lights. The bollard 
lights would be similar to the lights along the walks 
at Crosslands. Does anyone know if a road previous-
ly ran through the middle of the mall? The question 
is asked since grass growth does not seem to do well 
in the middle of the mall.  
     Transfer of “Occupancy Rights at Cartmel” 
and Cartmel Check List: Sam and Bob Whitlock 
met with Nancy Regenye to determine the status of 
the Cartmel check list; a draft of the Brochure has 
been developed but not yet printed. Nancy Regenye 
reported that she meets with each Cartmel resident 
prior to placing their home for sale (“Occupancy 
Rights”). During this process she inquires of any and 
all improvements that have been made to the living 
unit during the resident’s time at Cartmel. Also rec-
orded at this time are the items the resident will be 
leaving/selling prior to the unit being vacated. This 
information will then be shared with prospective new 
owners as appropriate and be used to help guide the 
sale price by the current resident. Either Nancy Re-
genye or Maureen Thompson, the move coordina-
tor, completes a “move-out inspection” of the living 
unit prior to the current resident moving out to deter-
mine what items will be left with the living unit and 
what items will be taken by the current residents.  
     Bilco doors: Six units had excessive water issues 
with their Bilco doors. Units C-5; C-15; C-16; C-21; 
C-22; C-23. The list was passed to Cleve Crossan 
for further action. Cleve will contact residents as 
time permits to determine remedial action steps to be 

made in each case.  
     Contractor signage: According to KCC Policy; 
signs advertising services are not permitted. The 
Landscape Committee will further refine this policy 
to determine signage options for personal space.  
     Comcast electrical boxes to be repaired: Ron 
Broude will determine which Comcast boxes need 
to be repaired then contact Kathy Howley at Penns-
bury Township office to seek her assistance in con-
tacting Comcast for those repairs.   
 

Notes from March 
 
     Water survey update: Seth Beaver will ask the 
engineering firm to meet with the property commit-
tee at the April Property meeting. Lonsdale residents 
specifically will be invited to attend to hear the engi-
neering firm’s recommendations.  
     In addition to an engineering study of the Cart-
mel storm water management study being conducted 
in February and March 2019, a separate “in house” 
study of humidity issues in Cartmel residences will 
be conducted through the late spring and summer to 
better document the humidity concerns of Cartme-
lians. If you would like to participate in this study 
please contact Bob Whitlock, Joyce Parrett or 
Sam Wharry.  
     Mold inspections:  They will be completed by 
an outside contractor hired by KCC on several Lons-
dale homes plus a couple of other homes with poten-
tial mold problems. Mold inspections will be com-
pleted after the snow melts. Results of those inspec-
tions should be available at the April Property com-
mittee meeting.  
     Comcast electrical boxes: Ron Broude reported 
that 6-7 Comcast utility boxes may need to be re-
paired; he then contacted Kathy Howley at Penns-
bury Township office to seek her assistance to con-
tact Comcast for those repairs.   
     Property committee meetings are held on the 
second Monday of most months at 9:00 am at the 
Mott House. These meetings are open to any Cart-
melian; attend and participate as you are moved. 
Please refer any property concerns to a member of 
the Property Committee at your convenience.  
     Property Committee Members include the fol-
lowing: Dennis Arrouet; Ron Broude; Steve 
Conary; Barry Neufeld; Bob Sutton; Tom Elder; 
Joyce Parrett; George Franz; Jeff Randall; Sam 
Wharry; Suzanne Van Vechten; and Bob Whit-
lock.  

Bob Whitlock 
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cheeses have melted. Stir in the macaroni and mix well. 
     Remove from the heat and stir in the salt and pepper. 
Transfer the mixture to a glass or ceramic casserole, top 
with remaining Parmigiano and bake for 20-25 minutes, 
until the top is golden brown and the mixture is bubbling 
slightly. 
     P.S. Jacquin Steiner, a California personal chef and 
recipe developer, said that this recipe “creates a gooey, 
stringy goodness with a crusty golden top and phenome-
nal flavor.” 
     Enjoy.   

Connie Schappell 

                            

                      Anthony Bourdain's 
               Macaroni and Cheese 

 

     Anthony Bourdain changed the way we look at and 
embrace food and food preparation. It was said that he 
had a joyous approach to being a celebrity chef and a TV 
culinary star.  He was a travel documentarian, focusing 
on international culture and cuisine. He definitely was 
adventurous in all his pursuits and he will be missed. His 
legacy lives on in his latest cookbook, Appetites (2016). 
In this book his chosen recipes were those he liked to eat 
and to feed to his family and friends. He said that our 
friend, Pete Wells, (NY Times Food Editor) was not his 
biggest critic, but his young daughter was. I decided on 
the following recipe because he was a lover of mac and 
cheese. It maximizes flavor and elevates simple ingredi-
ents to something special. 
  

Ingredients:                Serves 8                                                                               
1 pound dry elbow macaroni 
5 tablespoons unsalted butter 
5 tablespoons all- purpose flour 
4½ cups whole milk 
2 teaspoons mustard powder 
2 teaspoons ground cayenne pepper 
1 teaspoon Worcestershire sauce 
8 ounces Parmigiana-Reggiano cheese, grated 
4 ounces Gruyere cheese, grated 
5 ounces Sharpe Cheddar cheese, grated 
3 ounces fresh Mozzarella cheese, cubed 
4 ounces cooked julienned ham (optional) 
2 teaspoons salt; white pepper to taste. 
 

Preparation:      Preheat oven to 375º                                                                      
     In a large, heavy-bottom pot, bring salted water to a 
boil and add the elbow macaroni. Cook according to the 
package instruction until just al dente; drain & set aside. 
     Make sure you have both a whisk and a wooden 
spoon nearby, and something to rest them on. You will 
be switching back and forth between the utensils as you 
first make a roux and then build on that to make a be-
chamel sauce. 
     In the still-hot macaroni pot, heat the butter over me-
dium-high heat until it foams and subsides. Whisk in the 
flour, then switch to a wooden spoon and stir steadily 
over medium-high heat until the mixture begins to turn a 
nutty golden brown, about 2 minutes. Do not let the mix-
ture scorch. Whisk in the milk and bring the mixture just 
to a boil, stirring with the wooden spoon and making 
sure to scrape each part of the surface of the pan so the 
milk or hunks of flour do not stick. Reduce to a sim-
mer and continue to cook and stir until the mixture is 
slightly thicker than heavy cream. 
     Whisk in the mustard, cayenne, and the Worcester-
shire, half of the Parmigiano-Reggiano, and the rest of 
the cheeses. If using ham, add it now, and stir until 

The Problem with Invasive Plants 

     According to the Pennsylvania Department of Con-

servation and Natural Resouces (DCNR), "invasive 

plants are those that are not native to the state, grow ag-

gressively, and spread and displace native vegetation. 

Invasive plants are generally undesirable because they 

are difficult and costly to control and can dominate 

whole habitats, making them environmentally destruc-

tive in certain situations." 

     "Not all non-native plants become invasive. New spe-

cies cross state borders and some plants that have been 

here for decades may suddenly become invasive due to 

changing land uses, changes in weather or climate or for 

genetic reasons." The DCNR has compiled a list of 

plants which were determined to be invasive on state 

forests and state park lands and may act aggressively in 

other parts of PA. DCNR also has a "Watch List" of 

plants which have the potential to become invasive.  

     Specific invasives, such as Japanese stiltgrass, have 

become a problem here at Cartmel. These "thugs" can 

easily spread from disturbed areas or our personal gar-

den spaces into the common areas. They outcompete the 

native species which our wildlife vitally depends on for 

food and shelter.  

     In an effort to help maintain a healthy green campus, 

we are teaming up with KCC and our friends at Cross-

lands to develop a list of aggressive invasive plants so 

that we do not plant them; we will also provide an up-

dated list of valuable native plants that sustain our wild-

life. Thank you all in advance for your help in helping to 

keep Cartmel safe from the invasives. It is a real cost 

saver if we don't have to spend time, money and chemi-

cals to combat them. 

     Note: Many commercial garden centers sell invasive 

plants! Here is a web site to give you more information: 

www.dcnr.state.pa.us/forestry/plants/invasiveplants/

index.htm.        

Sandy Neufeld 

http://www.dcnr.state.pa.us/forestry/plants/invasiveplants/index.htm
http://www.dcnr.state.pa.us/forestry/plants/invasiveplants/index.htm
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Meadow and Woods 

 

          As this is being written, Mother Nature has 
given us a couple of beautiful pre-spring days; how-
ever, if you walk the trails which have low areas, 
North Woods near the meadow and bridges, White 
Oak, and Charley’s close to Lonsdale, you should be 
aware that they are wet and demand boots—or able, 
agile walkers. Several of the bridges have flowing 
water under them like a small creek. The White Oak 
Trail is passable only because a couple of years ago 
a Boy Scout completed his Eagle Scout project by 
building bridges which allow us to cross over flow-
ing water.  
     The accompanying pictures of woods’ edges and 
the mowed meadow remind us that just as we are 
rubbing our eyes and shaking our head as we antici-

pate that first cup of coffee, so our meadow and 
woods await the arrival of spring. Cartmel’s chang-
ing natural areas are meant for residents to enjoy. 

Please do so. 
 

Dick Betts and Liz Thun 

 

 
 

 

 
 

 
 

 

 
 

 

(All photographs on this  page by Liz Thun) 

Refundable Entry Fee Decision 
 

     Every resident of Cartmel or Coniston has at least 
considered “moving across the street” to either 
Crosslands or Kendal. Some may consider home 
healthcare or another CCRC, but most of us are at 
least thinking about this move at some point. 
     The current CCRC contract offered by Kendal 
Crosslands Communities (KCC) incorporates an in-
teresting estate planning option. By paying a larger 
entrance fee, a resident can obligate KCC to refund a 
significant portion of that increased entrance fee up-
on their death, as follows: 
 

Entrance Fee Payment Fee Refund 
Base Fee   0% of Fee Paid 
133% of Base Fee  50% of Total Fee Paid 
172% of Base Fee  90% of Total Fee Paid 
 

 For residents who would like to assure that 
their heirs have some inheritance, this is an interest-
ing option. There is, however, an alternative. You 
could pay the Base Fee to KCC and invest the 33% 
or 72% to accumulate earnings over the balance of 
your life. 
 How much are we talking about?  For an en-
try fee of $350,000, the additional cash needed is 
$115,500 for the 50% refundable option and 
$252,000 for the 90% choice. 
 So, is there a right answer? It depends on 
when you think that you (or the last of you for a cou-
ple) will die, triggering the payment to your estate 
either from KCC or from a trust that you funded with 
an identical initial cash deposit. If you believe your 
stay at Kendal or Crosslands will be short (say 10 
years or less), buy the refundable option from KCC 
as the implied financial return is 7-8%, extraordinary 
for such low risk. For a return of 3-4% from your 
trust’s investment in low risk bonds to be a better 
outcome, you would have to live “across the street” 
for 20-22 years or more.  
 

Jeff Randall 
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A New Look in the Meadow 
 

     The length of the grasses and flowers in the 
Meadow has long been a bone of contention among 
Cartmel residents; however, a potential solution to 
this perennial problem has finally been found.  Do 
not be surprised if in the near future you see a cou-
ple of fainting (myotonic) goats roaming freely be-
hind the Meadow side of Ingleton. For those of you 
who are unaware of the fact, in addition to eating 
almost anything, fainting goats tend to fall to the 
ground when seized with panic. 
     Hedy Knoth and Sandy Neufeld have gener-
ously offered to head up a goat patrol. If you feel 
that the grass in a particular area of the meadow is 
too long or too short, you should get in touch with 
one of them. 
They will both 
immediately 
leap into action 
by frightening 
the goats into 
falling before 
moving them 
into a more ap-
propriate part of 
the meadow as 
requested. You may have noticed Hedy and Sandy 
spending a little more time outside in the past cou-
ple of weeks; they are actually getting into training 
for goat lifting and would appreciate any encour-
agement you can give them. 
     If you are interested in becoming a member of 
the goat patrol but have little experience moving 
fainting goats from place to place, Pat Mapps will 
be happy to provide you with appropriate training. 
In addition, it is to be hoped that in the May edition 
of the Courier she will supply more details about 
how to approach the goats when we do not wish to 
shock them. It would defeat the purpose of the exer-
cise if the goats were to spend 90% of the time ly-
ing on the ground on their sides. 
     Thanks to Hedy, Sandy, and Pat for being will-
ing to participate in this experiment. Who knows, 
the goats may eventually replace our lawn service 
altogether. 
 

Avril Narr 

 

P.S. Avril is the newest resident of Cartmel; she has 
just moved into 53 Ulverston. We expect many 
more articles from her over the years. 

Landscaping Committee 

      
 
 
 
 
 
 
 
 
 
 
 
     Daylight savings time has begun, and the calendar 
says it is spring! Yellow winter aconites are in full 
bloom and daffodils are emerging, with tulips soon to 
follow. Are you ready to get outside and check how 
your plants have done through the winter? Now is the 
time to examine your plants and remove any winter 
breakage. Shrubs that bloom in the early spring have 
set their buds on last year’s growth. If they need to be 
pruned to control their size, don’t trim them until they 
have finished blooming or you will lose this year’s 
flowers. It is the correct time to prune summer and fall 
blooming shrubs because they will create flower buds 
on new growth. The forsythia in Ingleton Circle have 
responded well to their last pruning and should make a 
nice showing this year. Watch the Old Stone lilacs that 
we pruned last year in our Community Pruning Event. 
After years of neglect, they should have a few flowers 
this year and then put out a flurry of new growth for 
many more blossoms next spring.  
     Bartlett Tree Service has been performing routine 
maintenance on the trees at Old Stone and has evaluat-
ed the buffer trees to the west of Ingleton and behind 
the homes on Windermere for health and safety. Im-
provements to our buffer plantings will continue this 
spring and summer with work moving to the borders 
with the Whitestone and Waterglen communities. The 
installation of any additional trees or shrubs will be 
done during the fall planting season. 
     If you notice any landscape situations in our com-
mon areas that require the attention of Casey Groff, 
KCC Grounds Supervisor, but are not immediate haz-
ards, please also contact the Landscape Committee. If 
you submit a work order to Tracy DiFilippo, send a 
copy to the Landscape Chairperson so the Landscape 
Committee can stay aware of our residents’ concerns 
and provide a voice for our neighbors as situations are 
resolved.  

Jean Conary 
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Reminder: Costuming The Crown 
Wintertur: opens March 30, 2019.   

Details at 800.448.3883 or purchase tickets online beginning October 2, 2018.  
 

     From the dazzling gold of Queen Elizabeth’s coronation robe to the simple sophistication of Princess 
Margaret’s wedding dress, from the majesty of royal crowns and tiaras to the comfort of clothes worn in pri-
vate family moments, Costuming The Crown will feature 40 iconic costumes from the beloved Emmy® 
award-winning Netflix series, a dramatized history of the reign of Queen Elizabeth II. 
     This intriguing exhibition provides a behind-the-scenes look at how costume design is used to create riv-
eting drama and to re-create history. Explore the elegance and style of a bygone era by examining the ex-
traordinary contributions of Emmy®—and BAFTA—winning designers Michele Clapton and Jane Petrie to 
seasons 1 and 2 of The Crown. Discover how costumes play a major role in storytelling and character devel-
opment in this fictional portrayal of the British royal family that is sweeping the globe! 
 

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

     April 9th: The Wister Quartet 
          (Nancy Bean, violin; Davyd Boyd, violin; Pamela Fay, viola; Lloyd Smith, cello.) 
     April 23rd: Serafin String Quartet 
          (Kate Ransom, violin; Lisa Vaupel, violin; Timothy Schwartz, viola; Lawrence Stomberg, cello) 
 

Johanne Strahan 
 

The Annual Meeting of the Kendal Crosslands Arboretum (KCA)  
 

     Arbor Day, Friday April 26, at 7:30 pm in the William Penn Room.  The speaker will be Horticultur-
ist Dan Benarcik whose topic will be “Chanticleer – The Art of Gardening.” For those who have not visited 
this spectacular garden in Wayne, PA, here is a chance to enjoy a guided tour by one of those who created it. 
Dan is an educator who has travelled widely. He is an engaging speaker, so do come hear him describe the 
art of gardening. 

Jennifer Allcock, KCA Joint Committee Chairperson 
 

Trip to the National Museum of African American History and Culture 
 

     Suzanne Van Vechten’s nephew, John-Joseph Van Haelewyn, works for the Smithsonian Museum and 
has arranged a private tour of the African American Museum for residents of the Kendal-Crosslands Com-
munity. The visit will take place on Wednesday, May 8th, and will necessitate an early rise, since the coach 
will need to leave Crosslands by 6:30 am, and Kendal shortly thereafter. We will have a guided tour begin-
ning at 9:30 am (30 minutes before the museum officially opens); we will then have plenty of time to look 
round the museum by ourselves and purchase lunch in the Sweet Home Café (not included in the cost) be-
fore beginning our return trip at 2:00 pm. Barring any unforeseen situations, we should be back in the Ken-
nett Square area between 4:00 and 5:00 pm. 
     Because we are gaining early admission to the museum, we will need to send names of participants to the 
museum by the end of April. Museum also needs to be advised in advance if anyone will require a wheel-
chair. 
     The cost for the coach will be $60.00 and space will be limited; look for further details in early April. 
 

Spencer Gates 
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Cartmel Coming Events 
 

Mon     Apr 01   April Fool’s Day 
Tues     Apr 02    Party Bridge 
      Mah Jongg 
Wed     Apr 03    Cartmel Book Group 
Sat       Apr 06    Cartmel Singles Breakfast 
Tues   Apr 09    Party Bridge 
      Mah Jongg 
Fri        Apr 12    No Frills—Randall/Mapps 
Mon     Apr 15   Tax Day 
Tues    Apr 16    Party Bridge 
      Mah Jongg 
Thurs    Apr 18    Exec Comm/Comm Chairs 
Mon     Apr  22    CRA Meeting 
Tues    Apr 23    Party Bridge 
      Mah Jongg 
Thurs   Apr 25   Men’s Coffee Group 
Fri        Apr 26    No Frills—Parrett 
Tues    Apr 30    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 6: 
Egan, Jennifer, Manhattan Beach, 2017 (438 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 
 

                       
           Louise Loening           Apr 10 
               Sam Wharry Apr 16 
        Jean McClelland Apr 17 
                  Tony Wahl Apr 20 
                  Bob Sutton Apr 25 
                  Bill Hauser Apr 28 
                                

Ramps: Wild Harbingers of Spring 
 

      In spring, locavores' and foragers' fancies turn to 
thoughts of . . . ramps. A ramp is a wild leek and one 
of the first signs of spring here along the Bran-
dywine. They grow in the hundreds of thousands 
(truly "rampant"!) on rocky outcroppings above the 
creek. They are pretty easy to spot, with a forked 
green leaf above ground (about five inches high). A 
bulb (resembling a scallion) is underground. When 
dug (shovel necessary) dirt and leaves cling to the 
roots, so shaking and thorough washing is required. 
     The ramp's two parts (leaves/bulbs) can be 
cooked together or separately and used in any reci-
pes calling for garlic and/or leeks. They are delicious 
sauteed in scrambled eggs, with shrimp and pasta, or 
stuffed under the skin of a chicken to be roasted. 
     Ramps last only a few weeks, so if interested 
venture out into Cartmel and Crosslands wooded 
areas to search.  If you see them in local farm mar-
kets, snatch them up (Northbrook MarketPlace 
sometimes has them).  And they're likely to be fea-
tured on our area restaurants' menus (those touting 
fresh, seasonal, local ingredients). 
     There are spring Ramp Festivals, particularly in 
the south (West Virginia and the Appalachian re-
gion; you can check them out online). Ramp lovers 
gather to compare recipes, share ramp lore, and taste 
ramp dishes. 
     So, let's "ramp it up" with a quick and easy recipe 
for ramp pesto: 
     2 tbsp. butter 
     6 oz. ramps, root ends trimmed, stalks and leaves 
cut into 1/4 in. slices 
     1/4 tsp. grated lemon zest 
     1 tbsp. lemon juice 
     2 tbsp. pine nuts 
     1/3 cp grated Parmesan cheese 
     1/2 tsp. sea salt 

(Ramp recipe, continued)    
     1/3 cup extra virgin olive oil 
1. Heat butter in skillet to melt. Add ramps. Stir 
well and saute for 2-3 minutes. Transfer to a bowl 
and cool to room temperature. 
2. Put the mixture into a food processor (or use a 
submersible blender). Add lemon juice, pine nuts, 
cheese and olive oil. Process 1-2 minutes to a 
creamy green paste.  Transfer to a container. 
3. The pesto can be refrigerated up to three days or 

frozen up to one month. 
 

Wynne Milner 

 


