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In This Issue 

From the President 
 

     Since this is the time of year when we look around us for a few new 
CRA officers and committee chairs, I thought you might be interested in 
some data about our community’s human resources. 
     If each of our 56 units had 2 occupants, we would have 112 poten-
tially involved residents.  Empty units or units occupied by just one per-
son currently reduce that number by 27.  We also have 13 people on the 
ready list to move across the street, with 5 already having assigned units 
and moving dates. Down to 72 potential community leaders. We might 
subtract another 14 to account for Cartmel residents who have ‘been 
there done that’— i.e. previously been committee chairs or officers of 
the association and now deserve a rest. Take away another 3 or 4 who 
aren’t physically up to an active role right now, as well as the 4 residents 
who haven’t yet been here a year, and we end up with 50 residents in 
our leadership resource pool. 
     The good news is that we currently have 52 Cartmel residents who 
are serving in an office or on a committee.  That’s wonderful participa-
tion! While I had originally thought I would be writing to make the ar-
gument that we need to make better use of our part-year residents, I was 
pleasantly surprised to find that 7 of our 13 nomads are already serving 
the community in some way. In fact, I only assigned 12 residents to my 
category, ‘Why aren’t we making good use of their talents?’    
     Yet even with such encouraging evidence of engagement, the chal-
lenge to all of us is to recognize when it is our turn to take the lead for a 
little while. We have many talented residents.  Frequent rotation of those 
in the drivers’ seats helps us all have more time to enjoy the view. 
     This is the end of my term as President of the CRA--a job I took on 
with a great deal of trepidation.  The data I’ve just shared with you, 

however, explain 
why I leave with 
more of a sense of 
having received a gift 
than of giving. The 
sense of community 
in Cartmel returns 
huge dividends for 
just a little invest-
ment. 

 

June Lunney 
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Cartmel Courier 
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Mikimotos Restaurant 

 
 

     I spent a beautiful Easter Sunday afternoon with a 
friend at Winterthur to see the exhibit of costumes from 
the Netflix series The Crown. Afterwards, we tried to 
think of a restaurant which would be open but not 
crowded with Easter dinner patrons. We came up with 
Mikimotos in Wilmington, on Washington Street at 
12th. There is a small parking lot as well as on street 
parking.  
     The menu is extensive, with dozens of sushi and 
sashimi choices; daily specials; and more standard ap-
petizers, soups, salads, and main dishes with an Asian 
flair. There is also a full bar and a sushi bar.  
     My dining partner had eaten sushi for dinner the 
previous evening, so we opted to share an appetizer and 
main dish from the standard menu. The portions were 
enormous, easily enough for two to split. Our appetizer 
choice was Sticky Spare Ribs at $15. There were eight, 
meat-falling-off-the-bone tender ribs in an Asian in-
spired barbecue sauce with a side of carrot and red cab-
bage slaw. Our main course choice was grilled sea scal-
lops at $22. There were two skewers, each holding four 
large scallops, perfectly cooked over an open fire. They 
were buttery, tender, and flavorful; easily the best I 
have had in the USA. These were accompanied by ju-
lienned yellow and green squash, purple onion, red bell 
pepper, and snow peas, and a large portion of fried rice 
studded with peas, carrots, and scrambled egg. The lat-
ter was the only pedestrian part of the meal.  
     Our sample of the menu was small, but added to 
past experiences at this restaurant, we agreed it was one 
of our reliable favorites. Our only off note was a single 
party of a dozen relentlessly loud patrons which made 
this relatively empty restaurant sound as if it was full to 
bursting. Our service was prompt and attentive, and our 
bill, in a no tax state, was $37 for two.  
 
 
     Submitted by the restaurant review committee. 

To join us on future outings, or to suggest a restau-
rant 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!  

Day Trips 
  

     Since 2015, the Day Trips Committee has 
been very active planning outings for the com-
munities. 
     During the last two years, we have struggled 
to fill trips, resulting in cancellations and the 
loss of deposits. It has also led to discourage-
ment for those who worked hard to plan and 
make all of the arrangements necessary for a 
successful trip. 
     We have been unable to find a Chair and new 
members willing to continue coordinating trips. 
Therefore, this committee will be packing up its 
tent in June and will wait to be revived by a new 
group of volunteers in the future. 

 
 Bonnie Marcus 
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REAL ID in Pennsylvania 
 

     Beginning October 1, 2020, all U.S. citizens will need 
a REAL ID-compliant driver’s license, or another form of 
federally-acceptable identification (such as a valid pass-
port or military ID) to board a domestic commercial flight 
or enter a federal building or military installation that re-
quires ID. Currently, a PA license is only acceptable until 
August 2019, but this is an extension granted by the fed-
eral government which may or may not be extended fur-
ther. 
      What exactly is a REAL ID? Basically, it is an en-
hanced driver’s license which lets you travel domestically 
without your passport. PennDOT suggests that you get a 
REAL ID when your current license expires if you are 
considering it. In order to do so, you are required to sub-
mit proof of identity and citizenship, a social security card 
and two proofs of residency (your current driver’s license 
and your car registration, for instance). A complete list of 
documentation may be found here: https://
www.dmv.pa.gov/REALID/Pages/REAL-ID-Document-
Check.aspx. These will be scanned into a state database 
and you must sign a waiver agreeing to this.  

     A REAL ID is optional. When your current license 
expires, you can to get either a REAL ID driver's license 
or a standard driver's license. If you have a valid U.S. 
passport or passport card, military ID, or another federal-
ly approved identification, you may use this as your form 
of identification to pass a TSA checkpoint at airports na-
tionwide and visit a secure federal building or military 
installations at any time. 
     If you never travel domestically by air or if you main-
tain a valid passport which you don’t mind carrying, you 
may not need this license; on the other hand, if you don’t 
have a passport this is far cheaper. The cost of a REAL 
ID is $30.00 (a one-time fee) plus a renewal fee of 
$30.50 for a four-year non-commercial driver’s license,  
$65.00 in total. The expiration date of your first REAL 
ID license or ID card will include any time remaining on 
your current license plus an additional four years. (So, if 
you have two years remaining on your current license, 
your next renewal will be in six years’ time.) The cost of 
a for a 10-year passport is $145.00—and you still need to 
maintain a driver’s license. 
     When you consider whether or not to commit to this, 
bear in mind that at the moment if you go to King of 
Prussia, they are not very busy; in fact, when I got mine 
it took me only 45 minutes from start to finish, with no 
waiting. The PennDOT employees assure me that as the 
August 2019 deadline approaches, they expect business 
to pick up and wait times to increase. 

Charmaine Gates 

From the Transportation Committee 
 

SEPTA Key Card 
 

     SEPTA continue their project to eliminate all 
their ticketing mechanisms except the new SEPTA 
Key Cards, and one kind of those is the Senior Fare 
Cards, which gets us free rides on the trolley, bus, 
subway, and commuter rail lines. The downside is 
that you need to go to center-city Philadelphia to 
get your card - OR - you can get yours right here 
on campus.  A lot of us have already done that.  
Your next opportunity is: 
 

     Wednesday, May 29, 2019 
 

     Kendal: 10:00 am-noon—Conference Room 
     Crosslands: 1:30-3:30—George Fox Room 
 

     Bring two forms of identification: e.g., birth 
certificate, passport, driver’s license, etc.   
     You can call for a reservation at 610-358-5925 
(the office of PA Representative Stephen Barrar, 
whose team is doing a lot of the work of providing 
this service to us, their constituents),  or walk-ins 
are welcome.   
     See you there. 
 

Suzanne Van Vechten 

https://www.dmv.pa.gov/REALID/Pages/REAL-ID-Document-Check.aspx
https://www.dmv.pa.gov/REALID/Pages/REAL-ID-Document-Check.aspx
https://www.dmv.pa.gov/REALID/Pages/REAL-ID-Document-Check.aspx
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Instructions: 
1. Heat the oil in a Dutch oven or similar pot. 
2. Add the meat; season with ginger, garlic paste, 
salt and pepper until browned. Remove the meat 
from the pot. 
3. Add the chopped onions to the pot and fry until 
translucent and soft. 
4. Return the meat to the pot 
5. Add the chunks of vegetables and the spices you 
chose. 
6. Add generous amounts of stock and wine to the 
existing ingredients and cover with a lid. 
7. Simmer on low heat for one hour to one-and-
one-half hours. 
8. Check for the desired texture of the vegetables. 
9. If the liquid has not reduced to your liking, re-
move the lid and continue to cook. 
Serve with rice 
     Enjoy.  

Connie Schappell 
 
P.S. I must admit that the best way to enjoy South 
African food is to be in South Africa. 
 

                            
                       

                                                  Potjiekos 
 
 

       In the 17th century, the Dutch pioneers, the 
voortrekkers, brought a new cooking technique to 
South Africa. That technique was and is still called 
potjiekos. It literally translates into “small-pot-
food,” a dish prepared outdoors. The pot would be 
heated over small amounts of wood or charcoal. If 
fuel was scarce, dried animal dung or twisted grass 
was also used. This Afrikaner traditional dish was 
and is still cooked in a three-legged, round, cast iron 
pot, a potjie (pronounced poi-key). The potjiekos 
would typically use any available game meat: veni-
son, rabbit, warthog or guinea fowl. Today's recipes 
that I have been researching suggest using lamb, 
pork, or chicken. It was said that the best meat 
should be gelatinous and sinewy. Any available veg-
etables were used. Commonly chosen were onions, 
carrots, potatoes, green beans, cabbage, cauliflower 
and small corn. The Dutch-Malay influences are ev-
ident in the use of numerous spices, creating a dis-
tinctive cuisine. 
     One night on safari we were charged with prepar-
ing the entree for our evening meal. There were only 
eight of us—two chefs and six sous chefs. Since I 
chose to be one of the chefs and was familiar with 
venison preparation, I asked for the meat that I 
would prepare with my team, which included Grant, 
to be venison. The other team was cooking chicken 
in their poitje. Without a recipe, this was a fun chal-
lenge since no one was familiar with the pot or tech-
nique. Traditionally, the dish cooks for a few hours, 
unstirred and covered. That is one of the differences 
between potjiekos and a stew. The meat is first in 
the pot, followed by layers of vegetables and gener-
ous amounts of spices and liquids. With slow cook-
ing, the meat at the bottom flavors the vegetables 
above. The desired result involves both seeing and 
tasting the ingredients separately.  
     The following recipe was adapted to be cooked 
on the stove. 
 

Ingredients:        Serves four people                                                                                             
2 lb. lamb, beef, or chicken on the bone  
2-3 Tablespoons vegetable oil 
2 onions chopped 
1 lb. potatoes, 1 lb. carrots, (plus green beans, green 
or red peppers....  your choice) 
2 Tablespoons curry powder, turmeric, ginger, garlic 
paste, paprika….  your choice 
1 cup red wine, 2 cups meat stock 
salt and pepper 

Landscape Committee 
 

     The Landscape Committee is responsible for 
monitoring the maintenance and improvement of 
the mowed and landscaped areas of the Cartmel 
campus. The committee meets once a month at the 
home of the Chairman and works with Casey 
Groff, KCC Grounds Supervisor to represent resi-
dents’ concerns and points of view.  Diversity of 
opinions and ideas are necessary in order to serve 
our neighbors fairly and adequately. The active 
membership of this committee has dwindled as resi-
dents have moved or become engaged in other ac-
tivities. Please consider joining us! No gardening 
experience or knowledge is needed—only an inter-
est in preserving and enhancing the beauty of our 
campus.  The Committee will not meet during the 
summer but will conduct business via e-mail. Our 
next meetings will be on May 7 and June 4 at 10 
am. If you are interested, please contact Jean 
Conary, Chairman, (jean.conary@verizon.net). 
     It is delightful to see our spring flowering trees 
in full bloom. Remember to let the leaves of your 
tulips, daffodils and other bulbs mature before you 
remove them in order to nourish the bulbs for next 
year’s flowers. It will be time to set out annuals 
when nighttime temperatures are reliably above 55 
degrees. 

Jean Conary 

mailto:jean.conary@verizon.net)so
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Meadow and Woods 
 

     Thank you, Mother Nature, for the beautiful, 
warm days this early April, 2019. The North Woods 
Trail and Doe Run Trail are in good shape.  
     The following exceptions apply to other Trails: 
White Oak is too wet to walk safely; Charley’s is 
closed at the Lonsdale entrance/exit because it is too 
wet, but it is in good condition from Windemere to 
and from Ulverston. West Woods is in good shape 
other than a downed tree preventing passage near the 
entrance/exit close to #16 and #17.  Hopefully these 
conditions will be remedied in the near future. 
     The Woodland Edge Guidelines update is pro-
gressing and completion in the near future is antici-
pated.  
     A great opportunity exists to shed a few winter 

pounds by the exercise of walking the trails and en-
joying the beauty, birds, and wildlife of our Meadow 
and Woods. 

 

Dick Betts and Liz Thun 

 
 
 
 
 
 
 
 
 
 
 

Taxes 
 

     Here it is spring with the relief of filing your in-
come taxes barely past, so why would we write a col-
umn on taxes now?  Because the time to make smart 
decisions for 2019 and beyond is now. 
     Despite the many credits, allowances, and adjust-
ments in the tax code, there are fundamentally two 
factors over which you may have some control: in-
come and deductible expenditures. You can have 
some control over the timing of these factors and, 
consequently, you may be able to reduce your in-
come tax liability in this and future years. 
     Most capital gains are discretionary. You chose 
when to sell an asset (stock). Capital gains are taxed 
at a lower rate than ordinary income (0%, 15%, 
20%). These brackets may change and a quick tour 
of the IRS.gov site will give you the current rates So, 
if you have unrealized capital gains sitting in shares 
of, say, Apple stock, you may want to realize some 
of those gains each year for several years, just 
enough to keep you in your current tax bracket. 
     In the fall, you should consider the gains and loss-
es that you have taken or could take during 2019 and 
plan to realize any losses to offset gains.  Remember, 
you can only use $3,000 of excess losses to offset 
ordinary income. 
     With the recent tax law change, the Standard De-

duction has become quite large ($13,500 single and 

$27,000 for a couple), making itemizing seem to be a 

waste of time (especially for Cartmel residents with 

no mortgage interest or deductible property taxes). 

However, by making contributions to a Charitable 

Gift Trust larger than your normal annual giving 

amount, itemizing may be a tax-saving move. Distri-

butions from your trust can then be made to qualified 

charities whenever you choose. Any of the large bro-

kerages can set up such a trust at little or no cost to 

you. 

Jeff Randall 

 

Spring Luncheon 
 

Monday, May 20th, 2019 
 

12:30 Gather for sparkling cider and 
snacks in the William Penn Room at 

Crosslands 
1:00 Enjoy luncheon in the dining room 

alcove with a choce of Basil Pesto- 
crusted salmon or Rosemary Dijon 
Rack of Lamb (medium two chops) 

 
BYOB for consumption in the dining 

room only 
 

Cost $22 per person 
 

CRA meeting to follow 
 

Joyce Parrett and Sandy Slaymaker 
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Property Committee 
 

 

     Water mitigation: RGS Associates of Lancaster, PA, pre-
sented the results of the Landscape engineering study at the 
April Property Committee meeting. Len, the RGS engineer, 
presented about five topographical maps of the Cartmel com-
munity as flip charts showing the location of living units, 
roads, trees, drains and a proposed swale/berm behind units on 
lower Lonsdale Lane. The two major recommendations include 
a and b below: 
     a) Construction of an earthen berm/swale along the border 
between the tree line and the lawn edge behind units C-29, C-
30, C-31 & C-32, about 18” high and 24-36” wide. Incoming 
water from the wooded areas would drain water into swale then 
exit along the berm into existing drains. The earthen berm’s 
major purpose is to route water away the back yards of the four 
living units allowing the yards to better handle the rain and to 
reduce the likelihood of water incursion under the concrete 
foundations. The timeframe for construction would be Septem-
ber/October 2019. The swale would be constructed as close the 
woods as possible and yet preserve tree roots. Additional water 
loving plants may be planted (September-October) in the 
wooded area to reduce water run-off.  
      b) To restore/improve the two large underground stone 
drainage beds (approximately 130 ft long X 30 ft wide), one 
currently located behind C-27 & C-28 and the other in upper 
Ulverston Drive between units C-50 & C-51. The Lonsdale 
underground stone drainage bed has higher priority for restora-
tion. Remediation of the underground stone drainage beds will 
begin in the next few weeks.  
     Current maintenance funds designated for Cartmel should 
cover the expenses associated with this project. Potential con-
tractors have been identified to implement this project.  
     The Q & A session lasted more than an hour to discuss 
questions from residents. Seth Beaver indicated this is phase 1, 
with additional phases possible in the future, pending the re-
sults of this project. The general unsolicited consensus of the 
Property Committee, Lonsdale residents, and others present 
was that this proposal seemed appropriate as a first major step 
to help alleviate the water issues facing Lonsdale living units.  
 

     Humidity issues: A meeting was held on Thursday April 
4th at The Mott Center with about nine residents interested in 
participating in a humidity monitoring program over the spring 
and summer months to better document possible high humidity 
in their homes. Residents are expected to purchase hygrometers 
to monitor the humidity. Gutters and downspouts were dis-
cussed as possible sources of high humidity, and cellar drains 
as a source of mice entering the basements; Bathrooms may 
have inadequate airflow and contribute to high humidity; in 
addition, one resident stated her BR windows had excessive 
condensation on multiple occasions. Results of the survey will 
be available in September/October. If you are interested in par-
ticipating, contact Bob Whitlock, Joyce Parrett or Sam 
Wharry for more details. 
 

     Lights at top of basement stairs: With the recent accident 
at C-35, the importance of adequate lighting at the top of the 
stairs was discussed. Adequate lighting at this location repre-
sents a significant safety issue. Bob Sutton provided an exam-
ple of a motion detector and LED light that could be mounted 
on the side wall to provide lighting as soon as the basement 
door was opened. Mr. BEAMS, Model # MB980-WHT is 

available at Lowe’s for $21. plus, tax. Another option is to 
move the cellar electric switch to outside in the hallway next to 
the basement door jamb. Residents with basements were en-
couraged to install lighting options that were automatic when 
the door is opened to help prevent accidents and falls.  
 
     Cracks (up to ½” wide): They have been seen between the 
ceiling sheetrock and shelving units in the living rooms, and 
along other areas between the ceiling sheet-rock and adjacent 
corner molding. Apparently, the vast majority of Cartmel living 
units may currently have this problem or have had this problem 
in the past. Following a request to Tracy, Curt Wolf has at-
tempted repairs and re-painting of these cracks that appear dur-
ing the winter months and disappear during the summer 
months. Typically, the cracks re-appear next year despite the 
attempt at repair. The exact cause of these cracks is unknown 
but is likely to be related to the changes in home humidity over 
the seasons and occurs in homes with a basement and in those 
without.  
 

     Wood-peckers return to damage siding: Unit-C-28 report-
ed that woodpeckers have made a hole (1.5”) through the siding 
just under the eave. Please report any damaged siding to the 
Property Committee.  
 

     Painting of decks when units are painted: apparently this 
policy is not uniform through-out the Cartmel community, as 
some decks have been painted last year and others were not. 
The timing of painting of the other Cartmel living units this 
season is pending. Preparations for painting will be outlined in 
the June-Aug Courier.  
 

     New garage and house lights: They have been installed on 
most living units. These lights have LED bulbs, 9 watts, 60-watt 
equivalent; however, many residents are concerned about the 
deterioration of the wood shim that holds the light perpendicu-
lar. In some cases that wood shim has rotted away and, in many 
others, has split into multiple parts, rendering it less effective. A 
subsequent inspection of each unit at Cartmel found that an 
estimated 30 shims were broken, missing altogether or with 
parts missing. Many lights are loose and hang too close to the 
garage, and/or are not perpendicular to the garage wall. A com-
prehensive list of garage lights needing attention was sent to Joe 
Deckman on April 10, 2019.  
 

     Priorities for Cartmel maintenance: How are they deter-
mined? A robust discussion ensued about the process and ap-
parent lack of transparency.The role of the Property Committee, 
the Executive Committee and the administration was discussed 
but not clarified. Consensus: This should be discussed and bet-
ter defined by the Cartmel Executive Committee.  
 

     Drainage issues for Cartmel lawns: Several homeowners 
have reported persistent low spots and areas poorly drained in 
their lawns for years. Should this issue be addressed by the 
Landscape Committee or the Property Committee and how do 
we increase the priority to implement changes for those affected 
Cartmel residents? This is an unresolved issue.  
 

Bob Whitlock 

 

Music at Crosslands—William Penn Room 
Tuesday, May 14th: 7:30 pm, Ravel Piano Quartet 
Sunday, May May 26th:: 3:00 pm, Settlement Music School  

Johanne Strahan 
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     Next season marks 45 years of theatre at People's Light and includes critically-acclaimed contemporary 
dramas, delightful comedies, new modes of music-infused storytelling, and a brand-new holiday panto. 
 

Dot Written & Directed by Colman Domingo September 18 - October 20, 2019 Steinbright Stage 
     A West Philly family gathers for the holidays in Colman Domingo's hilarious, heartfelt, and “thoroughly 
entertaining comedy-drama” (The New York Times). Dotty's memory is slipping and her three children – an 
overwhelmed attorney, a gay playwright with marital problems, and an aspiring actress hoping to appear 
on Celebrity Mud Fight – clash over how best to care for the proud, lovable matriarch.  
 

Little Red Robin Hood: A Musical Panto By Kathryn Petersen; Music & Lyrics by Michael Ogborn 
Directed by Bill Fennelly November 13, 2019 - January 5, 2020 Leonard C. Haas Stage 
     Fairytales collide in our brand-new holiday panto — Robin Hood is dead, his merry men are in hiding, 
and Nottinghamshire is taken over by a greedy villainess. (Gasp!) Can a new hero, or heroine, emerge from 
Sherwood Forest and save the day? Set in the 1940s with a dash of the medieval, this hilarious, musical 
mashup is our most inventive panto yet.  
 

The Children By Lucy Kirkwood 
Directed by Abigail Adams January 15 - February 9, 2020 Steinbright Stage 
     Hazel and Robin, both retired nuclear physicists, live a quiet life in a cottage by the sea. Outside, the 
world is plagued by earthquakes, tsunamis, and a nuclear meltdown. When an old colleague turns up after 
forty years with a shocking request, the three friends must reckon with their shared culpability in this 
“astonishing and thrilling” (The New York Times) disaster drama. 
 

Shakespeare in Love Based on the screenplay by Marc Norman & Tom Stoppard; Adapted by Lee Hall 
Directed by Matt Pfeiffer February 26 - March 29, 2020 Leonard C. Haas Stage 
     Will Shakespeare has writer’s block. Low on funds and out of ideas, the young playwright finds his muse 
in Viola de Lesseps, a beautiful, intelligent noblewoman with dreams of the stage. Will and Viola begin a 
passionate affair that becomes inspiration for Shakespeare’s next play, Romeo and Juliet.  
 

Hold These Truths By Jeanne Sakata March 18 - April 19, 2020 Steinbright Stage 
     University of Washington student Gordon Hirabayashi struggles to reconcile his fervent belief in the U.S. 
Constitution with the government’s orders to incarcerate all people of Japanese ancestry on the West Coast, 
leading to the 1943 Supreme Court case, Hirabayashi v. United States. 
 

Bayard Rustin: Inside Ashland Written & Directed by Steve H. Broadnax III 
May 13 - June 7, 2020 Leonard C. Haas Stage 
     Chief organizer of the 1963 March on Washington and openly gay Civil Rights activist, Bayard Rustin 
was nearly written out of the history books. This world premiere musical play soars with African-American 
spirituals and offers a glimpse into a transformative moment for young Rustin — his 1944 prison sentence in 
Ashland, Kentucky. As he incites nonviolent protests against prisoner segregation and refuses to hide his 
sexuality, Rustin is branded a “troublemaker."  
 

Mary Jane By Amy Herzog 
Directed by Giovanna Sardelli June 24 - July 19, 2020 Steinbright Stage 
     Mary Jane, a single mother with a chronically ill two-year-old son, draws strength from the community of 
women surrounding her. Pulitzer Prize Finalist Amy Herzog’s new play is a lovely, intimate portrait of a 
bright young woman navigating her role as caregiver with openness and grace. 
 
     Our eighth and final production in the 19/20 Season will be announced later this Spring. We're excited 
about a few different possibilities, but not ready to share just yet!  
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Cartmel Coming Events 
 

Wed    May 01    Cartmel Book Group 
Sat      May 04    Cartmel Singles Breakfast 
Tues  May 07     Party Bridge 
      Mah Jongg 
Fri       May 10    No Frills—Swasey 
Tues   May 14    Party Bridge 
      Mah Jongg 
Thurs   May 16    Exec Comm/Comm Chairs 
Mon     May 20    Spring Luncheon 
Tues    May 21   Party Bridge 
      Mah Jongg 
Thurs   May 23   Men’s Coffee Group 
Fri        May 24    No Frills—Strober 
Mon   May 27    Memorial Day 
Tues    May 28    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 3:00 pm in Ellerslie at Crosslands. 
No reservations required. May 1: Kerrison, Cathe-
rine, Jefferson’s Daughters, 2018 (425 pp.). Con-
tact - Wynne Milner 
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 
 

                       
         Mary Breneman           May 12 
            Tom Donahue May 13 
              Carl Nieberle May 14 
        Johanne Strahan May 14 
       Charmaine Gates May 21 
                 Jean Hauser May 27 
                Ron Jacobus May 28 
             Cindy Arrouet May 31 

  First, the good news: 
 

You may purchase 
Fainting Goat wine, 
produced in Bangor, 

PA. 
 

Second, the bad news: 
 

Because of too many 
conflicting events, 

there will be no garage 
door painting competi-

tion this year 
 

Joyce Parrett 
 

Fainting Goats 
 
 

     Myotonic goats are born with a congenital condi-
tion called myotonia congenita, which is also known as 
Thomsen's disease. This condition causes their muscles 
to seize up when they're startled. This results in their 
falling over as if they fainted upon being scared. 
     This unique condition interferes with a goat's normal 
fight-or-flight reaction. If you've ever been startled, 
you've experienced something similar. Your natural 
fight-or-flight reaction kicks in and your muscles seize 
up suddenly. 
     In a normal fight-or-flight reaction, your muscles will 
release quickly, allowing you to either defend yourself 
(fight) or run (flight). If you're a fainting goat, though, 
your muscles don't release quickly. They seize up and 
stay that way for several seconds—up to a minute or 
more. With suddenly stiff legs that won't release, faint-
ing goats end up falling over as if they fainted. 
     Fortunately, this process usually doesn't hurt fainting 
goats, and they rarely experience any pain or injury from 
these spells. Younger goats tend to be more susceptible 
to falling over. As goats mature, they are often able to 
learn how to remain standing on their stiff legs. 
     Goats aren't the only animals that can have myotonia 
congenita. Several other species, including mice and 
even human beings, can have this condition. Because of 
their four-legged, stocky bodies, though, goats are the 
only animals that tend to be prone to falling over. 
     Goats are the only breed of animal specifically bred 
to maintain this condition. While Myotonic goats are 
known as a hardy breed of goat often raised for their 
meat, they're increasingly bred for their genetic condi-
tion that makes them a unique and amusing pet. 
 

Pat Mapps 
 

For those who were concerned, fainting goats are 
real; their presence on our campus is not. April 
Fools’! —Editor. 


