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         From the President  
 

     By the time you read this letter, most of the leaves will be off the 
trees and we will be entering a bleaker time of year in Pennsylvania. It 
should give us the time to pause, take a breath, and consider everything 
that Kendal-Crosslands employees do for us. We have a weekly visit 
from our cheerful housekeepers who make our lives so much easier. 
Furthermore, we should not forget those members of the maintenance 
staff who respond to our multiple work requests. Many of us go over to 
the gym and the health center at Kendal or Crosslands; in addition, we 
eat meals across the road, pay our bills there, and generally avail our-
selves of the various Kendal-Crosslands facilities—both inside and 
out—all of which need to be taken care of. I am still discovering nooks 
and crannies over at Crosslands and after almost five years at Cartmel, 
much of Kendal remains a closed book to me. 
     I know that many of you have already contributed to the Kendal-
Crosslands Employee Appreciation Fund this fall. For those like me, 
however, who are inclined to procrastinate, here is a little reminder: If 
you appreciate everything that is done to make our lives so much more 
pleasant—and I suspect you do—I trust you will consider taking a check 
(or cash) over to Reception at either Kendal or Crosslands.  When the 
community is working at its best and most efficient it is, to quote my 
neighbor Elise Parker, “like living in Brigadoon.” We know everything 
is not perfect, but those employees we encounter do the very best they 
can to enrich our lives. 
     I had only been appointed president for about a week when Pat 
Mapps (our president-elect) and I were asked to join the presidents 
(Charlie Hill and Thomas Swain) and presidents-elect (David Rhoads 
and Susanna Davison) at a luncheon meeting to discuss issues of com-
mon concern to the Kendal-Crosslands communities. These meetings 
were begun last year, and we will continue to meet every six weeks or 
so. Initially, I was somewhat dubious that we would have much in com-
mon, but I was quickly convinced otherwise: our joys and concerns are 
very similar. We are only in the initial stages of discussion and I will 
certainly let you know if we come up with any concrete proposals for 
the whole community.  
     Have a wonderful Thanksgiving. I will be away with family from 
Monday through Saturday that week. June Lunney will be chairing the 
November CRA meeting and if you have any pressing concerns that 
cannot await my return Pat Mapps will be happy to respond to them. 
My thanks to them both for their support and to the rest of you for being 
my neighbors. 
  

Spencer Gates 
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     Scalessa's “ My Way” Old School Italian Kitchen: 
the name says it all! This tiny corner café in a residen-
tial area of Wilmington cooks the kind of food which 
would have been served by your Napolitana nonna if 
you were lucky enough to have one. A framed photo 
of Frank Sinatra graces the front wall. Over Chef 
Donnie's open kitchen along the back wall are a series 
of TVs all simultaneously playing The Godfather.  
The neighbors are opposed to a liquor or a BYOB li-
cense, so your beverage choices are limited to coffee, 
tea, or water in plastic bottles. But this gem is worth a 
try. 
     The menu is not huge, but you will love whatever 
you order. There are appetizers, salads, sides, main 
dishes, desserts, and daily specials. Nothing is over 
$25. Everything is made in house. 
     Our party of four chose an order of roasted brus-
sels sprouts with a balsamic glaze for the table. We 
could have selected broccoli rabe instead, as we were 
prompted to do by our neighboring table of eight of 
Wilmington's finest in uniform. Two of us were com-
pletely satisfied with an appetizer meatball salad, con-
sisting of two, five-ounce meatballs in a rich marina-
ra, with a dollop of ricotta, nestled in a bowl next to a 
salad with olives and a heavy coating of parmesan. 
One chose Grandma's Sunday Gravy, made of slow- 
cooked until melted pork shoulder, and rigatoni. One 
oohed over Donnie's Favorite, spicy sausage, beans, 
and greens. Our favorite dessert, one of four offered, 
was vanilla-raspberry butter cake. 
     Scalessa's is at 1836 N. Lincoln Street, open Mon-
day through Thursday from 11-8:30, and until 9:30 on 
Friday and Saturday. They take reservations for par-
ties of six or more at 302
-656-1362. Parking is on 
the street. 
     Submitted by the res-
taurant review commit-
tee. To suggest a restau-
rant for review, or to join 
us on future outings, 
contact Ellen Strober. 
 

Mark your calendar — Join us and bring 
a friend!  

 

Holiday Artisan Faire 
 

Thursday, November 21st, 4:00 pm – 8:00 pm  
Kennett Friends Meetinghouse, 125 W. Sickle 

St., Kennett Square, PA 
 

     Shop local for one-of-a-kind holiday gifts, 
and support local artisans. 
— Jewelry and ornaments 
— Knitwear and textiles 
— Ceramics and stained glass 
— Handmade herbal teas and candles 
— Stationery and home decor 
— Wooden whimsies and felted wool 
— Gourd collectibles and artwork 
— Chocolate bark and local honey 
     Fresh greens and gorgeous poinsettias will 
be for sale to support the Kennett Meeting. 
Music and light refreshments. Rain or shine.  
Please note: Parking is available near the door 
and there are no stairs into the event.  
Loretta Knight 
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 Turkey Tetrazzini* 
 

     The following recipe was named after an 
Italian coloratura opera singer Louisa Tetraz-
zini. It is believed “Tetrazzini” was created 

by Chef Ernest Arbogast at the Palace Hotel where the 
singer was a long-time resident. Obviously, Tetrazzini 
recipes and their variations have been around for a long 
time and are interesting to read. 
       Many recipes use small white mushrooms, button 
mushrooms, but I am suggesting using baby bella which 
is another name for cremini mushrooms. Both portobel-
los and creminis are more intensely flavored than the but-
tons.  Botanically there is not a difference between baby 
bella, cremini, and the larger portabella. With the smaller 
baby bella or cremini their gills are covered with a “veil” 
of mushroom skin. If the gills are not covered, the mush-
room is not as fresh as it should be. 
 

     Ingredients     Serves 8                                                                  
1 lb. spaghetti 
6 tbsp. butter, divided 
2 cloves garlic, minced 
1 lb. sliced baby bella mush-
rooms 
½ cup white wine 
¼ cup all-purpose flour 
2½ cups low-sodium chicken 
broth 
1 cup heavy cream 
Freshly ground black pepper 
Kosher salt 
1 tsp. dried oregano  
2 tsp. fresh or dried thyme 
2 lbs. (about 3 cups) chopped roast turkey 
1 cup shredded white cheddar 
½ cup freshly grated parmesan  
1 cup panko 
 

     Directions                                                                                      
1. Preheat oven to 350º. Prepare a 9x13 baking dish with 
cooking spray. Cook spaghetti in boiling salted water 
according to package directions. Drain. 
2. In a large skillet over medium heat, melt 2 tbsp butter. 
Add garlic, cook until fragrant, about 1 minute. Add 
mushrooms and wine and cook until most of the wine is 
absorbed and the mushrooms are soft (about 5 minutes).  
3. Add remaining 4 tbsp butter to skillet, then whisk in 
flour and cook until golden for 3 minutes. Slowly add 
broth and cream and whisk until no lumps remain. Sim-
mer until thickened for 5 minutes.  
4. Add turkey and the cheddar cheese, toss until com-
bined. Add the cooked spaghetti and toss to coat. Season 
with salt and pepper, oregano and thyme. Transfer mix-
ture to the prepared dish and top with panko and parme-
san. Bake until the top is golden and cheese is “melty,” 
for 25 minutes. 
*If looking for a delicious simple recipe for leftover tur-
key or chicken, I recommend this recipe. If desired add I 
cup of frozen or leftover peas. Enjoy. Connie Schappell 

Religious and Spiritual Council of  
Greater West Chester 

 
     We live in a religiously and ethnically diverse re-
gion, and yet many of us are living so-called ‘parallel 
lives’ in which people belonging to different groups 
may live alongside each other but rarely interact in 
any meaningful way with each other. Such lack of 
contact with one’s neighbors can stem from the fear 
of the unknown or lack of knowledge and can lead 
too often to prejudice, or even hatred of ‘the other,’ 
bigotry, and xenophobia.  As Rabbi Jonathan Sacks 
said, “If religion is not part of the solution, then it 
will certainly be part of the problem.” 
     I have been a lay member of the Religious and 
Spiritual Council of Greater West Chester for several 
years and believe strongly that organizations such as 
this are essential if we want to see all people valued, 
and distinctive traditions understood and welcomed. 
Working together, people of different faiths find 
themselves collaborating to support one another and 
shape a more compassionate and just society, e.g. 
recently speaking out against gun violence and the 
separation of families at our borders. 
     Approximately 40 congregations in the West 
Chester area are represented on the Council. Mem-
bers include clergy and laity from several Protestant 

denominations as well 
as from Jewish, Mus-
lim, Baha’i, Sweden-
borgian, Roman Cath-
olic, Quaker, Mormon, 
Hindu, Buddhist, and 
Unitarian Universalist 
traditions as well as 
people who are self-
described seekers.  We 

believe that we are all made in God’s image and 
therefore are valued equally, although we have dif-
ferent beliefs and traditions, and ways to worship 
God and live our lives.  
     We meet regularly, listen and learn from one an-
other, share our sacred texts and teachings, work to 
promote interfaith understanding, counter-
extremism, and find ways to serve our community 
together.  It could be said that we use our heads, our 
hearts and our hands as we meet together to promote 
understanding and cooperation, and develop personal 
relationships and friendships with members of our 
many different faith traditions.  Fiona Allison 
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Role of Birds 
 
     One of the joys of walking in our Cartmel neigh-
borhood is both watching and listening to the birds. 
Perhaps I have been influenced by the press reports 
of multiple bird populations that are being drastically 
reduced but I was beginning to think that there were 
fewer birds here. I googled the query and found plen-
ty of material on the national and global scale to 
prove that this is indeed the truth. 
     We know that birds play an integral role in our 
environment across the world, be it open grassland or 
woodland. They pollinate plants, spread seeds, clean 
up waste – “Nature’s clean-up crew” and have the 
ability to transform entire landscapes. Birds eat 400-
500 million tons of insects a year including many 
plant pests. So, it is alarming to learn that 1,200 spe-
cies are facing extinction over the next century. 
     Surveys here in the US and elsewhere are con-
sistent in finding fewer birds than 50 years ago. A 
recent North America study recorded a 29% reduc-
tion since 1979. Another study claims that America 
has lost 3 billion birds or 25% of its entire bird popu-
lation. Other studies estimate that one in eight bird 
species is threatened with global extinction. 40% of 
the world’s 11,000 bird species are in decline. All the 
reports indicate there have been severe losses in bird 
populations over time.  
     Losses are due to the expansion of agriculture, 
logging, invasive species, hunting, and climate 
change. Birds have evolved to survive and flourish in 
our many different habitats, and habitat loss has also 
played a critical role. Cities have become both much 
larger and with many more high-rise buildings which 
cause many bird deaths, Grass birds have suffered a 
53% decrease. 90% of the losses have been found in 

a dozen families 
such as sparrows, 
warblers, blackbirds 
and finches.  
      Sorry but now 
you need to add 
birds to climate 
change on your list 
of concerns about 
the future. See 3Bil-
lionBirds.org if you 
want to get more 
information.  Dun-
can Allison 
 
 

 
2019 Chester County Farmer Agricultural 

Award Winner  
 

      
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chester County Commissioners Terence Farrell, Michelle 
Kichline, and Kathi Cozzone with Duncan Allison, and  
Fiona Allison 
 

     The Commissioners and the Ag Council present-
ed the Distinguished Service to Agriculture Award 
to Duncan Allison, a tireless champion of agricul-
ture and key figure in the development and advance-
ment of the Chester County Ag Council. 
      During his 15 year service to the Ag Council, 
Allison served as the board’s chair for five years and 
was instrumental in shaping the organization’s work 
program and mission. 
     In addition to serving on the Ag Council’s board, 
Allison was the past president of The Philadelphia 
Society for Promoting Agriculture (PSPA), former 
media relations director for the Chester-Delaware 
County Farm Bureau, past board president of the 
Brandywine Valley Association (BVA), and a board 
member for Penn State Extension. He also worked 
with the Chester County Food Bank through their 
farm gleaning program. 
     Prior to his many years of volunteer service in 
Chester County, Allison worked in global product 
development, planning, and marketing for DuPont 
and traveled throughout the Americas, Europe, the 
Middle East and Africa in those roles. 
     “I cannot even begin to thank Duncan for all he 
has done for our organization and for so many others 
across Chester County. Even though he did not farm 
himself, his appreciation and love for this industry is 
nothing short of legendary. In recognition for his 
incomparable service, our award will henceforth be 
known as The Duncan Allison Award for Distin-
guished Service to Agriculture,” says Ag Council 
Director Hillary Krummrich.  Daily Local News 
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Landscape Committee  
 

     A shout out to the Cartmelians who joined the 
Four Communities Planting Project! Ruth Joyce, 
Sandy Neufeld, Karen Sutton, Suzanne Van 
Vechten, Laurie Tellier, Jean Conary and Steve 
Conary joined an eager group of nearly fifty KCC 
residents who spent a sunny morning planting doz-
ens of young viburnum, osier dogwood, clethra and 
willow to stabilize the banks of Bennetts Run near 
the Crosslands Garden Plots. We were joined by 
KCC grounds staff members, retired Grounds Super-
visor Mark Swick, and our KCC Daycare children 
and their teachers. The day began with a blessing by 
a local minister and ended with donuts and coffee for 
a satisfying, delightful (though muddy) community 
affirming experience. 
     Autumn notes from the Landscape Committee: 
 The final warm season turf applications will be 

applied by KCC staff.  Restoration of blight 
damaged lawn areas has been delayed by dry 
conditions but aerating and reseeding will be 
done with the return of rain. Occasional gentle 
brief watering of new seed will help it germinate. 

 In an effort to improve the lawn beneath the ma-
ples on the Ulverston Mall, Bartlett Tree Service 
has raised and thinned the tree canopy to increase 
the sunlight reaching the grass. If reseeding and 
feeding the area along with continued reduced 
mowing does not strengthen the turf, the Land-
scape Committee has suggested mulching larger 
areas and planting ground covers. 

 Dry conditions have prevented the planting of 
trees and shrubs to enhance the buffer with Wa-
terglen. The recent replacement of the holly in 
the planting bed at Windermere and Ulverston 
signals that conditions for planting have im-
proved and the anticipated additions to the buffer 
will soon be installed. 

 Infrastructure repairs to the water drainage field 
behind homes south of Lonsdale have begun with 
the removal of five trees. Tree replacement is 
planned for the spring. 

 Spotted Lantern Flies are here. Various options 
for controlling them are being explored by schol-
arly and governmental groups but a consensus 
approach has not been determined. Two Cartmel 
specimen trees with large infestations have been 
treated but caution in the use of chemical con-
trols is recommended by KCC staff because of 
the need to balance the long term impact of the 
new pest and the impact of increased insecticide 
use.  

 
 
 
 
 
 

 

RECORDS 
     Some of us have had the recent experience of work-
ing with the documents and accounts left behind by a 
friend or relative, following their death.  While none of 
this chore is enjoyable, the task can be very easy or 
nearly impossible as a result of the documentation left 
behind. 
     Now, this does not suggest that we all become beady
-eyed bookkeepers in our declining years.  Not at all.  It 
does suggest that we approach the task as if we were 
the ones who had to do the work, ourselves.  Lots of 
signposts along the way will make the job easier.  Here 
are some: 
     ASSETS – Make a listing of types, account numbers 
and contact data 
 Bank accounts 
 CD’s 
 Investment accounts (Retirement and Taxable) 
 Real estate 
 Automobiles 
 Fine jewelry (>$5,000 per piece) 
 Life insurance policies 
 Pre-negotiated or paid funeral plans 
     LIABILITIES 
 Mortgages 
 Loans (Auto or personal) 
 Credit cards 
 Contribution commitments 
     Create a physical folder for each type of asset or 
liability and segregate paperwork by type.  Save all 
original evidence of ownership or obligation (deeds, 
policies, titles, loan documents etc.).  Save monthly 
statements or reports for the current year and quarterly 
reports for the prior three years.  Older documents 
should be discarded.   
     Many funeral directors recommend that we draft an 
obituary.  Yes, this may seem to be a bit of personal 
conceit, but who better to leave behind (you will live 
forever in Google) a picture of your life, measured by 
the yardsticks most meaningful to you.  Leave some 
space at the bottom as your finest accomplishments 
may lie ahead. 
     Lastly, consider what actions you would like to sur-
round your passing.  Burial or cremation; memorial 
service or wake; religious or secular, who, once again, 
better to have an opinion on these questions.  You may 
want to couch these as suggestions, giving those you 
leave behind the freedom to respect your memory their 
way.  Jeff Randall 



 

November 2019  6 

Complementary Medicine for Pets 
 

     Standard Western medicine, called allopathic 
medicine, is what medical and veterinary schools in 
the U.S. teach.  In recent years, there has been in-

creased in-
terest and 
use of alter-
native and 
complemen-
tary practic-

es not part of standard medical care.  Examples in-
clude acupuncture, massage, chiropractic, Tradi-
tional Chinese Medicine (TCM), yoga, tai chi, 
meditation, nutrition, and homeopathy. They usual-
ly are not backed by scientific data but by years of 
use. As more people use alternative therapies for 
themselves, they are also seeking them for their 
pets.  
     So, what about acupuncture to treat dogs and 
cats?  The goal is to promote the body to heal itself. 
From a Traditional Chinese Veterinary Medicine 
(TCVM) perspective, veterinary acupuncture en-
courages healing by correcting energy imbalances 
in the body. Acupuncture enhances blood circula-
tion, nervous system stimulation, and the release of 
anti-inflammatory and pain-relieving hormones. 
     Research studies on the effects of acupuncture 
on animals have not yet been performed, but anec-
dotal information suggests it may be helpful in cer-
tain conditions. Acupuncture has been used in the 
treatment of pain, hip dysplasia, chronic digestive 
disturbances, lick granuloma, epilepsy, and other 
miscellaneous conditions in pets. Some pet owners 
have noted an improvement in attitude in their pets 
before any physical improvement is seen. This may 
be due to a reduction in pain or some unknown fac-
tor. 
     In modern veterinary acupuncture, multiple sys-
tems of treatment are used. These include the clas-
sical needle alone, needles used in conjunction with 
electrical stimulation, or stimulation using a specif-
ic type of laser. Gold beads, surgical staples, or 
magnets are sometimes put into acupuncture points 
to provide permanent stimulation. 
     Dogs and cats start with more frequent treat-
ments then are tapered off to a less frequent inter-
val for maintenance. Most patients benefit from 
one to three sessions per week during the initial 
few weeks. The goal is to achieve the greatest dura-
tion of time where a pet’s condition appears im-
proved or has been resolved.  
     The effects of veterinary acupuncture treatment 
are cumulative, so consistent treatment is more 
beneficial than intermittent. Pat Mapps 

Property Committee Report 
 

     Water mitigation-Replacement of broken pipes 
in the Lonsdale drainage bed will be completed De-
cember 9th at an estimated cost of $70,000 while 
the sluice pipe replacement for the Ulverston stone 
bed is planned for next year at an estimated cost of 
$55,000.  
     The lack of motion detector lights at top of cel-
lar stairs in units with basements represents a safety 
issue. The light switch within the cellar way will be 
moved to outside the cellar door in the hallway over 
the next several months by KCC maintenance. 
Moving the light switch to outside the basement 
door will obviate the need for a motion detector 
light in the stairway.  
     Outside garage lights on many Cartmel units 
have an emergency mode. When the switch is in the 
middle location the outside light blinks on and off. 
The switch was designed to help emergency vehi-
cles and first responders identify which home has 
requested assistance. Occasionally home-owners by 
mistake turn the light on to the emergency mode; 
please note this feature of your garage light switch.  
     Eaves & gutter cleaning represent an ongoing 
ad-hoc maintenance issue rather than an annual 
cleaning of eaves and gutters. Residents are encour-
aged to report concerns about eves and gutter over-
flows/dysfunction as they are noticed.  
     Storm door Installation-Started Oct 1, 2019, 
about half of the residents on Ingleton Circle have 
had their storm doors replaced in the past two 
weeks; The remaining units will be scheduled for 
next year. 
     Moving day at Cartmel - No moving in or out 
on garbage pickup days. Limit cars to help moving. 
Consensus recommendation: cars could be parked at 
Old Stone or in the mall area. Marketing staff will 
be notified of the recommendation to be shared with 
both incoming and outgoing Cartmel residents.  
     Winter heating season is here. It’s time to ad-
just your air duct vents for the season. High air duct 
vents should be closed, lower air duct vents opened 
in the rooms with upper and lower vents.  If you 
need help opening and closing the registers ask the 
housekeepers to help 
you. Dehumidifiers 
can be turned off at the 
end of the month. Bob 
Whitlock 
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Music for November at Crosslands in the Wm. Penn Room 
 

Tuesday, November 12 at 7:30 is Duo Parisienne, Harp and Violin.viola. 
Tuesday, November 26 at 7:30 is Augustine Mercante, Countertenor and 
Lauren Conrad, Soprano   Johanne Strahan 

 

Delaware Theatre Company 

200 Water St., Wilmington • 594-1104 

“One November Yankee” brings stars Harry Hamlin of “L.A. Law” and Stefanie Powers of “Hart to Hart” 
to our Wilmington stage. The play, which the Los Angeles Times says, “unfolds like theatrical origami,” 
explores human connections in the aftermath of a tragic plane crash. Poetic and haunting, this one won’t be 
easy to shake off once the house lights come up. See it Oct. 23–Nov. 10.  

The Grand 

818 N. Market St., Wilm. • 658-7897 (Admin), 652-5577 (Tickets) 

Celebrate Carole King Nov. 14–17 with “Beautiful,” the musical that nar-
rates her rise to fame; along the way, she wrote the soundtrack to a genera-
tion.  

 
 

     Come join us in the Art Room at Crosslands.  Join Midge Diener 
on November 5th to Christmas Cards. We 
meet from 9:30 -11:30 am. Please

 
     Looking forward to seeing you on November 5th.   

 

In Memoriam  
It is with deep regret that we announce the death of Nancy Wells, the first person to move into Cartmel in 

1988.  As of this writing funeral arrangements are pending. 
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Cartmel Coming Events 
 

Sat      Nov 2       Cartmel Singles Breakfast 
Tues   Nov 5       Party Bridge 
      Mah Jongg 

Wed    Nov 6      Cartmel Book Group 
Fri        Nov 8     No Frills—Thuns 
Tues   Nov 12     Party Bridge 
      Mah Jongg 
Tues    Nov 19    Party Bridge 
      Mah Jongg 
Thurs   Nov 21   Men’s Coffee Group 
      Exec Comm/Comm Chairs 
Tues    Nov 26   Party Bridge 
      Mah Jongg 
Mon     Nov 25   Cartmel Residents Assoc. 
Tues    Nov 26    Party Bridge 
      Mah Jongg 
 

Regularly Scheduled Activities: 
 

Daytime Party Bridge - Tuesday at 1:30 pm. in the Wm 
Penn Lounge. Advance reservations. 
Cartmel Singles Breakfast gathers every first Saturday 
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. Ex-
cept this November the group will meet Nov. 21 in the 
Crosslands café at 8:30 am. Contact - Ferd Thun. 
Cartmel Book Group—Reading Huckleberry Finn by 
Mark Twain . The group meets the first Wednesday, 3 
p.m., at Ellerslie.  Contact—Wynne Milner 

  
�

Happy Birthday 
                        
        Marion Whitlock Nov 11 
        Frieda Hopkins Nov 14 
        Ruth Joyce Nov 18 
        Tom Elder Nov 24 
        Ed Murphy Nov 27 
        Loretta Knight Nov 30 

 
Holiday Luncheon 

 
Our annual Holi-
day Luncheon 
will be held on 
Friday, Decem-
ber 6 at 12:30 
pm starting in 
the William 
Penn Lounge at 
Crosslands with 
appetizers and 
then moving to 

the Dining Alcove for lunch at 1:00 pm.  Invitations 
will arrive in early November in your mail-
box.   Please return them with your check as directed 
on the invitation!  Karen Sutton 

Cartmel Volunteer 
 
The Crosslands Center is all the nicer because of 
George Franz’ time and 
talent.  He is part of a vol-
unteer team that creates 
fresh flower arrangements 
for the many surfaces in 
the lobby and hallways.  
Trained in Ikebana, 
George adds a lovely 
sense of simplicity and 
restfulness through the 
arrangements he creates.  

Talk to him if you enjoy 
flower arranging and 
would be interested in 
joining the group.   
 

 

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!  
 THANK YOU 
 

Loretta Knight/Donna Edwards Caring Committee 


