
October 2019                                                                             1 

 

Cartmel Courier 
Volume XXXIII, Issue  II              October 2019  

In This Issue 

From the Outgoing President 
 

     As you read this, you have elected a new CRA President, Spencer Gates, 
and a new vice-president, Pat Mapps. This was completed at the CRA meet-
ing on September 23. I’m sure they will fulfill the duties of their offices in an 
excellent manner.  
     The one major issue facing the CRA executive group is that of waning 
membership on some of the committees. This is especially notable on the 
Landscape Committee and the Meadows and Woods Committee. These two 
groups are especially important as they are charged with monitoring the condi-
tions in our natural and common areas.  They actively monitor the condition of 
the Cartmel Campus and work with the KCC Staff in project planning to im-
prove our environment.  
     Volunteering is a hallmark of caring for our community and assisting the 
KCC staff.  Please think about where your interests lie and let us know.  
     Both Vice President Phyllis Brown and I thank you for your support during 
our short terms in office.  As we each move from Cartmel we’ll miss our old 
neighbors (not old but former).  I hope you keep in touch through electronic 
mail, the Courier, “No Frills”, and other means.  Neither of us is going far, and 
we’ll be around.   Sam Wharry 

The Five Stages of Panic: My thoughts on being appointed CRA 
President 

     I suspect that no Cartmellian wakes up one morning and thinks, “I really 
want to be president of the association.” My case was no different; in fact, I 
kept thinking of all the reasons why I should refuse the position. Over the past 
few weeks, however, I have gone through a series of emotions, each one sug-
gested to me by a quotation. 

Surprise. Why should anybody in their right mind think that I would be ap-
propriate for this position?  Quotation: “It is an honor that I dream[ed] 
not of.” 

Concern. This position is way beyond my abilities. Quotation: “Some . . . 
are born great, some achieve greatness, and some have greatness thrust 
upon them.” 

Blame. Other people made me do it. Quotation: “Well, another nice mess 
you’ve gotten me into.” 

Worry. I am going to have a year of sleepless nights. Quotation: “Uneasy 
lies the head that wears the crown.” 

Hopelessness. Nobody will like the job I’m doing. Quotation: “Applause is 
a receipt, not a bill.” 

     So, why on earth did I accept the position? I have so much respect for fel-
low community members and so much warmth towards those who have gone 
before and those who will follow that I know we can do it. There may 
be some missteps and I may make some gigantic errors, but with your 
support we will have a good year. I’d love it to be great, but I’m pre-
pared to settle for good. Sometimes good is enough.  Spencer Gates 
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     Limestone BBQ and Bourbon is one of several restau-
rants trending in the slow cooked meats genre. Located 
on DE. Route 7 just south of Kirkwood Highway (Route 
2), it is a large, open, barnlike space with an open kitch-
en along one wall. 
     You have a choice of meats from the smoker, includ-
ing brisket, pulled pork, turkey breast, sausage, and 
chicken quarters. There is also chicken salad for the faint 
of heart, and a delicious chili, which seems to be lefto-
vers of all the above in a spicy soup. Meats can be had 
by the pound, on a sandwich, or on a platter. Several 
combination plates are offered. Side dishes include mac 
and cheese, beans, brussels sprouts, and potatoes from 
the warming trays, and cold potato salad, coleslaw, and 
tomato/cucumber salad. Nary a leafy green in sight. Fun-
nel cake, banana pudding, Oreo pudding, and cheesecake 
mousse are dessert choices. There is an assortment of 
bottled drinks in a cooler. You can order to eat in  or take 
out. Prices range from $3. for side dish to $59.99 for the 
“Philthy Feast,” which includes 1 lb. brisket, 1/2 lb. 
pulled pork, 2 chicken quarters, 1/2 rack ribs, 2 hot Ital-
ian sausages, and your choice of five sides. 
     After you go through the food line, choosing your 
food and drink and cashing out, you proceed to the 
(plastic) utensil table, where you can get a plastic cup of 
water and some pickled cucumbers, then carry your tray 
to a table of your choice. There is no table service or 
busing. On each table is a roll of paper towels and three 
varieties of sauces: classic, Carolina (vinegary), and 
“philthy hot”. 
     There is a bar on site, offering 100 bourbon varieties 
from around the world. 
     On Friday and Saturday evenings there is live, foot- 
stomping music, and this venue is available for private 
parties. Logo tee shirts are on sale, as well. 
     Limestone BBQ and Bourbon is open seven days a 
week. You can call an order in at 302-274-2085. There 
are no reservations taken, and the parking lot can fill up. 
     Submitted by the 
restaurant review 
committee. To sug-
gest a restaurant to 
review, or to join in 
future outings, con-
tact Ellen Strober. 
 

      
     We have a volunteer opportunity ready for 
you.  Our volunteer opportunities span the Ken-
nett Consolidated School District.  Find one that 
fits your schedule and choose a weekly, month-
ly or one-time session.  Partner with a teacher 
and student to practice literacy or math skills or 
help at a school event such as the career 
fair.  Many volunteers share one hour each 
week and say they get back more than they 
give. Please note that all of our volunteers who 
work with children on a regular basis need 
background clearances. View our programs 
on VolunteerMatch.org . 
      Last year there were 17 volunteer requests 
from teachers that were unable to be filled. 
Most volunteers will begin in early to mid-
October, but this is extremely flexible.  
     If you have any questions contact: Jennifer 
Manfredi Lewis, Executive Director, Together 
for Education, 484-899-0718, jlewis@tfed.org. 
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 Baked Muffin Frittatas With  As-
paragus And Mushrooms 

 

   After making this recipe I understand why 
the Associated Press reporter Elizabeth Karmel became 
“obsessed with these little crustless quiches”. The ingre-
dients are the same for either quiche or frittata. You can 
call it whatever you want, but really it is an egg muffin. 
     This is a simple, versatile recipe that can be custom-
ized depending on the occasion or the time of day. It can 
be put together on the spur of the moment depending on 
what is in the fridg or what you brought home from the 
market. You cannot go wrong. If the ingredients in this 
recipe aren't to your liking, you can always  use your cre-
ativity. Once made the frittata can be refrigerated up to 
three days then  heated in the microware. They can also 
be enjoyed at room temperature.  If you prefer to prepare 
for a future event, they can be frozen for up to three 
months. 
     Since you are using a muffin pan* the cups offer por-
tion control, as well as variety, such as half meat and half 
vegetable. It is wonderful to watch the baking process as 
they puff up like a souffle at the end of the baking.  Of 
course as they cool they will deflate a bit, but the deli-
cious taste remains. 
 

Ingredients                                                     12  servings 
10 eggs 
¼ cup cream 
½ teaspoon sea salt  
pinch of nutmeg 
1 cup asparagus, chopped 
1 cup mushrooms, thinly sliced 
2 tablespoons butter 
¼  cup green onions, thinly sliced 
¼ cup chopped pimentos 
1 cup shredded cheddar cheese 
½ pound brie cheese, cut into 12 pieces 
 

Preparation …..  preheat oven to 350 degrees 
1. Crack eggs into a large bowl. Whisk the eggs, cream, 
nutmeg and salt.  Set aside. 2. Melt butter in a sauté pan  
and add asparagus and mushrooms. Cook for about 5 
minutes or until beginning to soften leaving asparagus 
bright green. 3. Grease a 12-cup muffin pan with butter 
or olive oil. Divide asparagus, mushrooms, green onions, 
and cheese among muffin cups, then carefully pour the 
egg mixture over tops until muffin tins are almost full 
(leave ¼-inch space). 4. Bake for 20-25 minutes or until a 
wooden pick inserted in the center of a muffin comes out 
clean. Let rest in the cups for a few minutes before using 
a rubber spatula to carefully remove each muffin. Place 
on a wire rack to cool for a couple of minutes to let the 
steam dissipate.  
 

*Muffin pans are extremely useful baking tools.  Despite 
the name “muffin”, which we tend to associate with 
sweets, this recipe tells a different story. You do not 
need to limit your pans to cupcakes, now you have a 
recipe for savory muffins.  Connie Schappell 

CRA Landscape Committee Report 
 

     The Landscape Com-
mittee held its first meet-
ing Tuesday, September 
12. The meeting includ-
ed Casey Groff, KCC 
Grounds Supervisor, and 
Chris Morris, KCC Turf 
Management Leader, as 
well as resident commit-
tee members. Topics re-
viewed included: im-
provements to campus 

buffer areas, turf quality, stormwater management, 
and tree health. This fall the KCC Grounds Staff will 
be planting shrubs and trees to augment the Wa-
terglen-Windermere buffer and repair storm damage 
to the Route 926-Ingleton Buffer. Bartlett Tree Ser-
vice will evaluate our trees, removing and pruning 
trees as needed. Treatments will continue for Emer-
ald Ash Borer and Oak Leaf Scorch. The KCC staff 
has assumed responsibility for the application of 
lawn treatments so we’ll see them repairing, aerating, 
reseeding and fertilizing our lawns. Improvements to 
the Mall at Ulverston were discussed.  
     It will soon be time for the fall cleanup of our 
Personal Garden Spaces. General garden waste 
should be placed in our large trash cans or in large 
plastic garden bags for our weekly trash pick-up. 
Larger woody material may be piled at the road edge 
for collection by KCC. Please contact Tracy DiFilipo 
(610-388-5560 or TDIFILIP@kal.kendal.org) at 
KCC to request a pickup. Leaf mulch will be availa-
ble this fall. To request it to use in your personal gar-
den space or to place it along the woodland edge 
near your home, contact Tracy and include a suggest-
ed drop spot for the mulch pile(s).   
     The Landscape Committee always welcomes new 
members. It meets once a month with our KCC liai-
son Grounds Supervisor Casey Groff. The committee 
does not meet in the summer but does communicate 
by e-mail. It brings concerns to KCC and serves as 
sounding board for proposed landscaping requests 
and changes. It makes no decisions but, as noted in 
our CRA Resident Manual, the committee monitors 
the “maintenance and improvement of the mowed 
and landscaped areas of the Cartmel campus.” It sup-
ports the CRA Long Range Landscape Plan of 2018-
2022. The committee discusses opinions from multi-
ple sides of issues. Your Landscape Committee 
needs you! Give the chairperson, Jean Conary, a 
call or send an e-mail for more information. 
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What’s involved in getting a stay in Firbank 
or Westmorland paid for after a  

hospitalization? 
 

     There’s more 
to it than meets 
the eye, especially 
if you are count-
ing on insurance 
to pay for it. 
     First, you must 
have been hospi-
talized as an inpa-
tient for at least 
three full days.  
Being admitted to 
the hospital for 
observation does 
NOT start that clock ticking. You must have spent 
three or more days in another type of inpatient unit. 
     Secondly, the hospital discharge planners at the 
hospital where you were admitted must justify that 
you need skilled care following release. Typical things 
that justify a stay in skilled care include nursing care 
of a wound, a new colostomy, a new catheter, new 
medication or pain management, or either physical 
(PT), occupational (OT) or speech therapy. If PT or 
OT is the justification, the discharge planner must 
specify that staying in the hospital debilitated you 
from your previous level of functioning and justify 
that PT or OT will get you back to that level. 
     Third, there must be room in Firbank or in West-
morland for you. It really helps if you give a KCC 
Resident Care office a call whenever a hospitalization 
creeps into the picture – either a planned stay or an 
unexpected one.  If they know that you are in the hos-
pital, they can plan a bed for you and be in touch with 
the hospital discharge planning office to perhaps help 
communicate things that the hospitalist caring for you 
wouldn’t know.   
     Note: When you are admitted for a skilled nursing 
care stay in Firbank or Westmorland, you are under 
the care of one of KCC’s credentialed physicians. If 
none of these is your normal primary care physician, 
you may wish your own physician to receive any med-
ical information from your stay upon your discharge.  
If so, you must sign a medical authorization form re-
questing this sharing of records.  
     Fourth, if you are on a Medicare Advantage Pro-
gram, Crosslands or Kendal at Longwood must be a 
preferred provider for your plan for the insurance 
company to pay the KCC charges.  If not, you will be 
personally responsible for the charges. 

     As we all know, health insurance is a rapidly 
changing thing.  It would be a good idea to meet with 
Therese or Julie in the Finance Office to understand 
how your insurance policy interfaces with KCC.  
You may have done this when you first moved in, 
but it won’t hurt to get a refresher.  There was a lot 
of information thrown at you when you moved in, 
and some things may have changed without your 
knowledge.  Healthcare for those of us under Medi-
care is always evolving.  It’s a challenge to keep up.  
Don’t be caught with outdated assumptions. June 
Lunney and Jeff Randall 

September Meadow and Woods Report 
 

     The committee members have been busily clearing 
the trails in our Cartmel woods and all but the Doe 
Run loop are fine to walk.   We should finish up that 
trail this week or next, weather permitting. You don’t 
have to be a committee member to help us perform 
this service for all our neighbors.  We plan to meet on 
Thursdays at 1 pm at Old Stone to choose our work 
spot.  It’s a friendly group that chats while we work 
and we quit at 2 pm sharp.  Come on out any Thurs-
day and get to know your neighbors! 
     The trails are closed during deer hunting season 
Monday through Saturday from dawn till 9 am and 
again from 2:30 pm to dusk.  Sundays are no hunting 
days.  Check the Kendal and Crosslands website for 
information about their trails. 
      If you are worried about ticks, wear light colored 
clothing and tuck your long pants into your socks.  
Insect repellent is good, especially products with 
DEET.  Ticks don’t leap, hop or drop from trees.  
They climb up from deep grass to find a place to bite.  
When you get home, throw your clothes in a hot dry-
er for 5 minutes, it kills any ticks you picked up.  A 
tick must be attached to your body for 36-48 hours to 
transmit the Lyme organism sufficiently to risk dis-
ease.   
     There is a map of the trails on the Cartmel web-
site.  Any of the committee members would be glad 
to take you on a personal tour. 
     NOVEMBER 7 we are spon-
soring a Community Trail Walk 
led by Casey Groff.  He will share 
his wealth of knowledge about na-
tive plants and the features of the 
natural landscape.  Please come out 
and join us and enjoy the fall sea-
son in our meadow and woods.  
We will be announcing the time 
and starting place soon. 
Pat Mapps 
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Property Committee report July,  
August & September 2019 

 
     Water mitigation- The two large underground stone 
drainage beds have been cleaned with high pressure wa-
ter, located behind C-27 & C-28 and the other on Ulver-
ston Drive between units C-50 & C-51. Underground 
pipe replacement is planned for later this year.  
     Property Sub-committee on water issues has been 
formed and includes: Joyce Parrett; Ken McKelvey, 
Bob Sutton, Barry Neufeld, Mark Knight & Bob 
Whitlock-This group will be meeting periodically to ad-
dress several specific aspects of the ongoing water issues 
along with a few miscellaneous items; progress reports 
will be made at each property committee meeting. 
     A resident assistance sub-committee headed by Bar-
ry Neufeld & Bob Sutton will offer assistance to any 
resident who needs help to resolve maintenance issues.  
     Mold Report- has been confirmed in several Lonsdale 
homes associated with high humidity. Affected home-
owners have installed dehumidifiers at their own expense. 
     Humidity Monitoring; Gutters & Eves & Down-
spouts-- Mark Knight will coordinate the humidity moni-
toring data from the 11-12 units in October. Mark has 
developed a detailed protocol to better define water is-
sues, including eves, gutters, downspouts, drains, water 
pooling in yards, mold issues, A/C drains, humidity is-
sues, dehumidifiers, and several other factors. The goal is 
to complete this survey in all Cartmel living units with 
high humidity and all Lonsdale units in the next several 
weeks.  
     Bilco doors, wet basements, stairwell motion detec-
tor lights, railings—Does your Bilco door need mainte-
nance? Contact Bob Sutton. The installation of a motion 
detector at the top of the stairs to switch on a light auto-
matically when motion is detected has been proposed.  
     Property Committee meetings are held on 2nd Mon-
day each month at 9:00 am. Anyone in the Cartmel com-
munity is invited to attend any Property Committee meet-
ing. Meetings are held in the Mott Center at Crosslands.  
     Current members of the Property Committee include 
Ron Broude, Steve Conary, Tom Elder, George Franz, 
Ken McKelvey, Mark Knight, Barry Neufeld, Joyce 
Parrett, Jeff Randall, Bob Sutton, Suzanne Van 
Vechten, Sam Wharry and Bob Whitlock. Bob Whit-
lock  

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
SUPERCHARGE YOUR  

DONATIONS 
 

     How would you like to have Uncle Sam sit with 
you and make partial matching grants to your favor-
ite charities?  This is not only possible but easy to do.  
The exact amount of government help your charities 
receive will depend on your investments, tax situa-
tion and the amount of your annual giving program.  
Here’s how it works: 
     Most major financial services companies 
(Vanguard, Fidelity, Schwab, etc.) can set up a donor
-advised fund for you which can accept contributions 
of cash, stock or limited sorts of other assets from 
you.  These donations are treated as current-year 
charitable contributions for tax purposes, just as the 
checks that you now write.  The difference is that 
you can make grants from your fund to a specific 
charity months or years in the future. 
     The value of this ability to control the timing of 
your charitable contributions will depend upon your 
tax situation.  Recent changes limit the deductibility 
of state and local taxes but have not changed the 
treatment of charitable contributions.  With a donor-
advised fund it is easy to make a large tax-deductible 
contribution in one tax year, spreading grants from 
that gift over several years. 
     The real value of your donor-advised fund is the 
ability to donate appreciated stock or other qualified 
assets to your fund.  Let’s say that you were very 
smart and bought 100 shares of Apple stock (APPL) 
for $100.00 in 1996 (this is a real price!) and would 
like to donate $20,000 to one of your favorite chari-
ties.  You could sell the stock, pay about $4600 in tax 
on the sale and send your charity a check for 
$15,400.  OR, you could donate the shares to your 
fund, make a $20,000 grant to your charity and pay 
no taxes on your Apple capital gains. Everyone wins! 
     Donor-advised funds have reasonable fees and can 
be invested as you choose, continuing to appreciate 
as they are held for future grants. Jeff Randall 
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are found and she said, 
“No, because I know they 
are going to a real forever 
home and I helped make 
that happen”.   

Pat Mapps 
 

Helping Dogs and Cats Find  
Forever Homes 

 

     Many of us have had the companionship of a 
dog and know how much we gain from the experi-
ence.  When we lose our furry buddy, the house 
can seem too quiet and the thought of adding a 
new member to our family crosses our thoughts.  
Some people decide against it because they don’t 
want to go through the puppy training months, 
some worry about what if I want to travel?  Or 
what if I became unable to care for a dog or cat?   
     I recently became familiar with a wonderful 
rescue organization called All4Paws and they have 
been successful for over ten years without the need 
for a kennel facility to house the many dogs and 
cats they rescue by placing them in temporary fos-
ter homes until forever homes are identified. It 
seemed to me that this might be something Jeff and 
I would choose to do when Gabby and Charley are 
no longer with us.  I did some investigating and 
want to share what I learned. 
     I was able to speak to a volunteer who shared 
her experience.  Elana Churchill is one of us, a re-
tired lady and dog lover who has worked with 
All4paws since the beginning when her 16 year-
old border collie passed away.  She has fostered a 
number of dogs of different breeds/mixes, sizes, 
ages, and personalities.  Some have stayed only a 
short time, some months and she even adopted 
one.  All the supplies and expenses are paid by 
All4Paws – collars, leashes, bowls, food and medi-
cal care.  Every animal receives a physical exam 
by a vet, receiving all vaccinations, deworming 
and any other medical care before being put up for 
temporary foster care. If a foster caregiver needs to 
be relieved for any reason – vacation, illness or 
just a mismatch with an animal – another volunteer 
will take over.  That removes virtually all the com-
mon worries that prevent people from considering 
fostering as a way to keep animals in their lives by 
providing a safety net.  
     The pictures and descriptions of the available 
rescues are posted at All4pawsrescue.com and on 
their Facebook page.  Interested pet lovers can 
browse the pictures and descriptions and contact 
the rescue if interested in applying or asking about 
a dog or cat needing a forever home see. 
     There is much more information about the or-
ganization and how it works along with lots of pic-
ture of success stories and pets needing forever 
home.  I asked Alana if it has been difficult to let 
her fosters go when adopters (cont. on adj. col.) 

Something We All Can Do 
      

Does the origin of 
plants, animals and in-
sects really matter? Not 
really. Indigenous spe-
cies are best adapted to 
our climate and condi-
tions. However many of 
our plants and animals 

have been introduced over the years by early settlers 
bringing their seeds and livestock with them. Our only 
indigenous livestock animal is the turkey; all the oth-
ers were introduced by settlers bringing their cows, 
hens, hogs and horses from Europe.                                              
     In an age of much greater interaction with coun-
tries all over the world some of our biggest concerns 
are the introduction of more damaging pests and dis-
eases brought in by imported livestock and plants. 
Great care is being taken to ensure thorough inspec-
tion at the borders. We are discouraged from visiting 
farms prior to return to avoid introduction of further 
problems. However it is not difficult for a few seeds 
of a desirable or pernicious plant or damaging insect 
eggs or even adults and plants being introduced by 
someone who had collected them on shoes and cloth-
ing. Non-native plants such as multiflora rose, mile-a-
minute vine and Japanese stilt grass are all present at 
Cartmel smothering our native plant species. Dutch 
elm disease, chestnut blight, Japanese beetle, foot-and
-mouth virus and honeybee moth are a few examples 
of diseases and insects that were introduced.                                
     We are very aware in Chester County of a serious 
new insect pest that is threatening the northeastern 
states and was only discovered a few years ago in 
neighboring Berks County, Pennsylvania. Spotted 
Lanternfly originated in SE Asia where it has caused 
significant economic damage to fruit trees and vine-
yards. It could be devastating to our vineyards (many 
in Chester County and over 200 in PA with sales of 
$815 million in 2018).  I have killed a couple of adults 
so they are here! You will be doing a service to our 
local environment and the local farming community 
by securely squashing any adults or eggs that you 
find. How about a Cartmel competition to squash the 
most spotted-lantern flies?!                                                            
     Check out this serious new insect at https://
extension.psu.edu/spotted-lanternfly.  Duncan Allison 
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Brandywine Baroque 

Box office: info@brandywinebaroque.org • 652‐4190 

Brandywine Baroque is full of big noise this fall. The season kicks off Oct. 4 with a selection of cantatas and sonatas 

from 18th-century London, with Laura Heimes, soprano, and Tony Boutté, tenor.  

Delaware Art Museum 
2301 Kentmere Parkway, Wilmington • 571‐9590 

A real treat in October, “Angela Fraleigh: Sound the Deep Waters” brings majestic, opulent, glimmering oil paint-

ings that look rich and deep enough to sink your fingers into. The showcase is all about depicting women freed from 

the social constructs of their time—we can get behind that. If you’re interested in the intersection of gender and race, 

you’d be remiss not to check out “Posing Beauty in African American Culture,” running Oct. 19–Jan. 26, 2020. 

Curated by New York University Tisch School of the Arts’ Professor and Chair of the Department of Photography & 

Imaging Deborah Willis, the exhibition explores the contested ways that African American beauty has been histori-

cally represented. See it all—and more—at the Delaware Art Museum. 

The Delaware Contemporary 
200 S. Madison St., Wilmington • 656‐6466 

This fall will be nothing short of visionary at The Delaware Contemporary. Their first get of the season? Critical dar-

ling Peter Wayne Lewis, the internationally coveted Jamaican-born painter who has spent the past 10 years making 

his abstract art out of a studio in Beijing’s renowned artists’ district. The large-scale abstractions that color “Beijing 

Booster Paintings” are a cultural revolution: see influences of African American expressionists, Japanese sumi ink 

paintings, Chinese calligraphy and traditional American painting. Starting Oct. 4, you might want a passport for this 

one. On Nov. 9, get savvy with SABA V and score unique pieces small-batch style at the Small Art Buying Adven-

ture. But wait: This year, during the patron preview, the order in which you bought your ticket gives you a better 

draft choice, so to speak—first to buy your ticket, first to score the art and so on. But don’t worry, the general admis-

sion portion of the program will resume the traditional elbow-knocking, art-grabbing frenzy of years past. At $25 a 

pop, the anonymous-until-sold 6x6 inch treasures are a steal. Tickets on sale now. 

Delaware Shakespeare Fes val 
Statewide • 468‐4890 

Check out “Shakespeare, Poe & Friends” Oct. 10–13 for a night (or two) of readings from the dark side. The ven-

ues include Wilmington’s Old Town Hall, the New Castle Court House Museum, the Historic Odessa Stone Stable 

and Dover’s Old State House. Art should be accessible to all—this principle guides the Delaware Shakespeare Festi-

val’s community tour, which began in 2016 with stagings at community centers, homeless shelters, detention facili-

ties and other nontraditional theatre locations across the state. This year, the theater company is pleased to hit 18 ven-

ues on its quest to bring the arts to the underserved. “Romeo and Juliet” hits the (unconventional) road Oct. 23–

Nov. 15. The tour comes home to OperaDelaware studios Nov. 16 –17 for two nights of Montague and Capulet dra-

ma—the tea will be spilled.  

Delaware Today 
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Cartmel Coming Events 
 

Tues   Oct 1       Party Bridge 
      Mah Jongg 

Wed    Oct 2       Cartmel Book Group 
Sat       Oct 5       Cartmel Singles Breakfast 
Tues   Oct 8        Party Bridge 
      Mah Jongg 
Fri        Oct 11     No Frills—Donahues 
Tues    Oct 15     Party Bridge 
      Mah Jongg 
Tues    Oct 22    Party Bridge 
      Mah Jongg 
Thurs    Oct 24    Exec Comm/Comm Chairs 
                             Men’s Coffee Group 
Fri        Oct  25   No Frills—Gates 
Mon     Oct 28    Cartmel Residents Assoc. 
Tues    Oct 29   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. 
Contact - Ferd Thun. 
Cartmel Book Club—Reading Gulliver’s Travels by 
Jonathan Swift 

  
�

Happy Birthday 
                        
        Connie Alegrante Oct 8 
        Richard Keesey Oct 14 
        Ron Broude Oct 15 
        Elaine Amoss Oct 20 
        Mark Knight Oct 22 
        Wynne Wharry Oct 23 
        Grant Reed Oct 26 
        Nancy Murphy Oct 31                                                                         
 

 
 

Cartmel Volunteer 
 

 
 
Those clever displays near 
the Café at Crosslands 
don’t just happen.  A team 
of volunteers, including 
Jan Broude, work hard to 
identify themes and organ-
ize the items that residents 

bring in to share each month.  Talk with Jan if you 
would consider helping that group.  And check out the 
list of upcoming themes posted to the left of the cabi-
net.  You just might have something that would add 
interest to an upcoming display. 

Caring Committee:  Welcome to our 
newest residents 

 
     We are delighted to welcome several new people 
to Carmel and wish them every happiness in their 
new homes: 
 Connie Alegranti at 53 Ulverston 
 Marty du Pont at 29 Lonsdale 
 Ruth Crawford at 9 Ingleton 
 Ken McKelvey and Gloria Styer at 24 Ingleton, 
 Frank and Ann Marie McDonald at 8 Ingleton, 
 Richard Keesey and Lori Tellier at 56 Ulver-

ston. 

Something One Person Did 
 
     All of this spotted lanternfly killing has left us 
with one small problem: There are dead spotted lan-
ternfly bodies all over the place. But one West Phil-
adelphia woman has a solution: She’s turning the 

dreaded scourge 
into jewelry.  
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