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Cartmel Courier 
Volume XXXIII, Issue  1              September 2019

In This Issue 

 
From the President 

 
Dear Residents, 
 

     As most of you know by now, I have accepted a chance to move to 
Crosslands after eight years at Cartmel. That means I cannot remain as 
President of the CRA.  It has been an honor to serve you for this short 
time and I hope that my successor in the position will serve you well. 
     The formal election of that successor will take place during the Sep-
tember CRA meeting.  The nominating committee has been working 
hard to select a candidate for my replacement, but at the time of this 
writing, it has not announced that candidate.  
     The irony of this situation is that the President-Elect, Phyliss Brown  
has also chosen to move from Cartmel this fall. She will be leaving the 
KCC group and moving to another retirement community.  That leaves a 
double vacancy to be filled.  
     The situation is similar to that of KCC needing to fill their CEO and 
COO positions over the summer.  You have been receiving communica-
tions during this time as to the status of the progress of the professional 
search firms.  The last one was Transition Notice #11.  Several question-
naires have been circulated and listening sessions held.  The results of 
these surveys have been published in the recent weeks and discussions 
were held last week at Crosslands and Kendal. Interviews of individual 
candidates have not yet begun so I cannot project future timing. Pro-
gress is being made.  
     Thank you for your support during my short presidency.  I will miss 
all my Cartmel neighbors, but I’m not far away and expect to see you all 
at various Crosslands activities.  

 
Sam Wharry 
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Wharry. 
Staff Artists - Loretta Knight, Carolyn Johnston 
Production/Distribution  -  Sandy Slaymaker, Sue Swasey 
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L’ENCLUME 

The tiny medieval village of Cartmel, Cumbria, in 
the Lake District of Northwestern England,  is domi-
nated by the Abbey Church and Priory, and by Simon 
Rogan's two famous restaurants, L'Enclume and 
Rogan and Company. L'Enclume, the original endeav-
or, has earned a two star rating from Michelin Guides. 
The newer, Rogan and Cie, just one. Six of the twenty 
Cartmelians who traveled on the June Cartmel to 
Cartmel trip elected to have lunch on June 22, 2019 at 
l'Enclume, reserving a table months in advance 
through our travel agents. 

Dining at l'Enclume, which means “anvil” in 
French, a nod to the former blacksmith shop which it 
now occupies, is as much about theater as it is about 
food. Each meal consists of a series of small courses. 
You may register any allergies, but otherwise your 
menu choice is limited to the number of predeter-
mined courses you will eat. We had booked the 
smaller, ten course lunch, at a cost of about £60 per 
person without tip or beverages. It took about two 
hours to consume, 

Each course is served by a phalanx of gloved wait-
persons, one per diner, choreographed so that each 
tiny plate appears over each diner's left shoulder and 
hits the table with a flourish, simultaneously. Each 
plate is a precious arrangement of unlikely ingredi-
ents, topped by edible flowers, nestled in a unique 
serving dish, like a bowl of volcanic rock, or a ce-
ramic cabbage leaf. One wonders how many improb-
able combinations were rejected before selecting 
ones such as “sauteed banana skins, coal dust, and 
herring foam, with nasturtiums.” Just kidding. But 
just like that! Incredibly, it all tasted good. Of course, 
we added wines before and with our meal. That 
brought our bill to about $100 per person, but each of 
our diners thought it was well worth the once in a 
lifetime experience, considering both the ambiance 
and the food. 
     Respectfully submitted by the restaurant review 
committee. To suggest a restaurant to review, or to 
join us on future outings, contact Ellen Strober. 

 

Ellen Strober 
 

Dogs Everywhere! 

We experienced 
dogs everywhere in 
the Lake District of 
England; restaurants, 
cafes, stores, trains 
and boats, but the 
one in the picture 
held our attention for 
the duration of our 
lunch at the Sizergh 
Castle!   

Jim Swasey   

Photograph by Jim Swasey 

  Attention: We Care 
     If you know of someone in our community 

who needs: 

 A get well card 

 A thinking‐of‐you card 

 An inspiring note 

 A moment to celebrate 

Let us know! 
 

Loretta Knight/Donna Edwards 
Caring Committee 

Thank you!  
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Mustard Roasted Vegetables 
 
  When you have a problem deciding on a 
side dish, roasted vegetables are an easy an-
swer.  They are loaded with savory and 

tangy flavors.  The heat  of the oven releases the water to 
concentrate the flavors while the added fat encourages 
the browning. Root vegetables (potatoes, parsnips, car-
rots, sweet potatoes, etc.), broccoli, brussels sprouts, 
summer squash, onions, cauliflower and bell pepper are 
commonly used. Just about any vegetable can be roasted. 
They are cooked at a very high temperature that allows 
great color and texture without drying the vegetables. 
These are simply suggested vegetables in this recipe.  
 
Ingredients 
3 tbsp olive oil 
2 tbsp whole-grain dijon mustard 
3 tsp apple cider vinegar 
1 tsp dried thyme 
¾ tsp kosher salt 
½ tsp black pepper 
½ tsp dried rosemary 
¼ tsp dried basil   
1 lb. peeled and cubed butternut squash 
1 lb. cauliflower florets 
1 lb. brussels sprouts, halved 
8 oz baby purple or Yukon potatoes, halved or quartered 
Minced fresh parsley for garnish 
 
Preparation: 

1. Clean the vegetables with cold water and pat dry. 
Cut into cubes, florets, halves or quarters.  The 
pieces need to be similar in size to have even 
cooking. 

2. Preheat the oven to 450°. Line a large baking sheet 
with parchment paper or aluminum foil sprayed 
lightly with cooking spray. Set aside. 

3. In a large mixing bowl, combine the olive oil, 
mustard, vinegar, thyme, salt, pepper, rosemary 
and basil. Whisk. Add the chopped vegetables 
you chose and either massage with your hands or 
stir to coat them. 

4. Spread the vegetable mixture in a single layer on 
the prepared baking sheet.  Bake for 20 minutes, 
stir gently, then bake another 15 minutes.  

5. Garnish with the minced fresh parsley 
 

A Basil Lemon Butter or Chili Lime Salt preparation 
dresses up the roasted vegetables.  For the Butter, com-
bine in a small bowl 6 tbsp unsalted butter, softened. 2 
tbsp minced fresh basil. 1 tbsp minced fresh parsley. 1 
tsp finely grated lemon zest.½ tsp salt and ¼ tsp pepper. 
Makes about ½ cup.  
 
Chili-Lime Salt is made by combining in a small bowl 2 
tbsp kosher salt, 4 tsp chili powder and ¾ tsp grated lime 
zest. Makes 3 tablespoons. 

Connie Schappell 

Four KCC Campuses = Together in  
Action 

 
A 4-Campus Communication Committee has been 
meeting since January to establish enhanced ap-
proaches to communication vital to ALL KCC resi-
dents. The committee is working on 
 procuring the Resident Manual in digital format – 

KCC expects this to be available this fall and it 
will be posted to the Cartmel web site 

 development of a single KCC resident and staff 
phone/email list maintained by KCC staff – also 
expected to be available on the Cartmel web site 
soon 

 working with KCC Administration to establish 
an administrative site for materials common to all 
KCC residents 

These communication activities build on a long his-
tory of cooperative interaction among the four cam-
puses. A few other shared roles: 
 the Collaborative Health Care Committee works 

to assess health care needs of all residents and to 
coordinate programs and share insights 

 the Music Time group sings each week in the 
skilled care facilities, alternating between Kendal 
and Crosslands 

 tutors for non-native English speakers from all 
communities 

 the Safety Committees are working together to 
keep all KCC residents safe 

 the Transportation Committee is assessing KCC 
resident transportation needs 

 the Photography club, the Arboretum, the Nature 
Conservancy and numerous other KCC commit-
tees welcome ALL KCC residents 

 the Kendal and Crosslands Libraries share a com-
mon computer service and ALL residents can 
peruse the catalogs, reserve, check out and renew 
books at either site or online 
 

Members of the Committee include Sara Jane With-
ers, Thomas Swain, Valerie Suter, Ginny Connolly 
and Judy Heald of Crosslands; Steve Conary and 
George Franz of Cartmel, Fiora Arnold and Melanie 
Chadwick of Coniston, Charlie Hill, Marjorie Her-
bert, Lois Fritsche and Betty Warner of Kendal.   

Steve Conary 
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From the Westmorland Gazette 
(Lake District and Cumbria Newspaper) 
American re rement village inspired by the Lake 

District 
By Celia Powell 
     A group of American residents is to visit south 
Cumbria to explore the history behind their locally 
based street names. 
     Kendal-Crosslands Communities (KCC), a Quaker
-based organisation which operates more than a dozen 
retirement communities in the USA, is celebrating the 
30th anniversary of its retirement village Cartmel. As 
a celebration a number of residents from the commu-
nity, based in Kennett Square, Pennsylvania, will be 
coming to stay in the South Lakes for a week. 
     Between June 17-23 they will be staying in Win-
dermere while exploring the wonders that inspired 
their street names back at home. 
     Ellen Strober, a resident, said the street names in 
the retirement village were derived from towns in the 
Lake District because it was “an area in which the 
Quaker faith originally grew and flourished”. 
     “I thought it would be interesting to visit these 
namesake communities,” she said. “I floated the idea 
at the anniversary party and before I knew it twenty 
like-minded neighbours had signed up. 
     “We worked with a team of US and British travel 
planners to create a week-long trip which would allow 
us to experience the historical and cultural highlights 
of the area. 
     “We are anticipating a marvellous journey.” 
     The first stop on the trip will be at Ingleton, where 
they will dine at the Marton Arms, Thornton-in-
Lonsdale, followed by a seven-kilometre waterfall 
trail walk and a visit to Kirkby Lonsdale’s Brewery. 
     On the second day the U.S. guests will travel to 
Coniston and see first hand the landscapes which in-
spired some of their favourite authors and artists, in-
cluding a visit to Beatrix Potter’s Hill Top home at 
Near Sawrey. 
     During the week they will explore Ulverston, the 
home town of Stan Laurel, visit Morecambe Bay, 
Bowness and Kendal. 
     As well as visiting towns, they will have the op-
portunity to immerse themselves into the life of a 
farmer and learn tricks of the trade, including sheep 
caring and sheepdog activities. 
     On the final day of their tour, the group will visit 
Cartmel and the area that inspired their ‘retirement 
village.’ 
     There they will explore Cartmel Priory, visit a 
number of craft shops and second-hand bookshops 
followed by a special dining experience at one of Si-
mon Rogan’s restaurants. 

Photograph by Frieda Hopkins 

Photograph by Frieda Hopkins 

Photograph by Wynne Wharry 
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Meadow and Woods 
 

     The weather this summer has hindered the Meadow 
and Woods committee in our weekly efforts to keep the 
trails clear as a service for Cartmel residents. It was rainy 
for many Thursdays in June and July when we would 
have met for an hour of work.  And if it wasn’t rainy, it 
was hot and humid.  Consequently, we have some catch-
ing up to do on clearing the trails.  
     We have spent time recently on Charlie’s Trail where 
we found two places blocked by fallen trees.  We reported 
them to the KCC grounds crew who have removed the 
one on the upper branch of the trail.  The lower area is 
still blocked at the Lonsdale end and also tends to be 
muddy following heavy rain.  The rest of Charlie’s is now 
walkable. 
     We found the North Woods and Doe Run Trails to be 
heavily covered with stilt grass, making it unsafe to walk 
due to many small branches hidden by the grass.  Ron 
Jacobus discovered that using garden rakes to pull the 
grass out and remove the small branches makes the job 
much easier and quicker.  Thanks to Ron, we have made 
good progress on clearing North Woods Trail  and when 
we finish we will clear Doe Run next.  The West Woods 
Trail is in need of some cleaning up but mostly walkable. 
     The weather in the fall is great for walking.  The com-
mittee members want to invite any resident who would 
like a tour to contact Mark or me (Pat) and a member 
would be glad to show you the trails.  We would also like 

to ask any resident who 
could join us for an hour 
on a Thursday afternoon 
to help with trail mainte-
nance.  It isn’t difficult 
physical activity and we 
have fun talking while we 
work and enjoy being 
outdoors.  Come on out 
and get to know your 
neighbors better! 
Pat Mapps and Mark 

Knight 
 

Photograph by Pat 
Mapps 

 

Photograph 
by Karen 
Sutton 

 
 
 
 
 
 
 

BENEFICIARIES 
 

     Everyone should have a will.  If we die without 
one, the state will step in and direct the distribution of 
our assets, not necessarily as we might wish.  If you do 
not have a will, get one. It is a gift to those you leave 
behind.   
     Probate is the process of turning the directions in 
your will into distribution actions.  If your assets are 
significant or your distribution directions complex, this 
can take quite a bit of time and involve some legal ex-
pense.  
     There are actions that you can take today to speed 
and simplify probate.  The creation of trusts to which 
you transfer ownership of some assets is a common 
way to remove assets from probate. This will require 
legal help, often from whomever produced your will. 
The creation of beneficiaries for eligible investment 
accounts is another and is one you can do yourself. 
     Most investment accounts can be set up with a 
“transfer at death” or “payable on death” designation.  
Ownership of the contents of each such account 
(stocks, bonds, other securities) can pass directly to one 
or more beneficiaries.  You can also name contingent 
beneficiaries, should one or more of your primary bene-
ficiaries pre-decease you.  All this can be done on-line 
in a few minutes.  Just log onto your account with the 
institution that holds your investment accounts 
(Vanguard, Fidelity, etc.) and search for 
“beneficiaries”.  You will be asked to assign a percent-
age of the value of the assets in the account to each 
beneficiary or contingent beneficiary.  
     You should review the beneficiaries that you have 
named for each eligible account at least annually.  A 
benefit of this approach is that you can make changes 
in the distribution of your assets without any changes to 
your will, a savings in time and money.  

Jeff Randall 

A Festive July 4th 
 

The Social Committee would like to thank all who 
helped with the 4th of July Picnic at Old Stone.  Six-
ty attended (with fingers crossed for the weath-
er).  The rain held off and we had great conversation 
and ate delicious appetizers, salads and desserts.  A 
great time!  Thank you all for your contribu-
tions!   Karen Sutton 
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is very diverse with corn, soybeans, and hay har-
vested.  Several large tree and plant nurseries are 
located here as well as a wide range of horse own-
ers/breeders and we have some of the most distin-
guished riders in the country, including two Olym-
pic Games riders.                  Duncan Allison 
                                                                                                                                                                                         

Footnote- I am not a farmer but have worked in ag-
riculture all my life – extension in Africa then in 
plant protection chemicals latterly with DuPont. 

Way back when... 
 

     Imagine we are back in the early 18th century. 
Originally over 90% of the land in Pennsylvania 
was woodland and the Native Americans (Lenni 
Lenape/Delawares in our region) hunted for game, 
fished in the rivers and grew their three sister crops 
– maize/corn, beans and squash. Relationships 
were good to begin with as equal rights had been 
extended by William Penn but soon the European 
settlers were anxious to expand their farms by 
clearing woodland for their wheat, barley, and oats 
and to provide pastures for grazing their livestock. 
Settlers from Britain were required to bring cows 
with their pigs and hens – turkeys are the only in-
digenous livestock!                 
     Gradually the Lenni Lenape realized they could 
not “fight back” and most moved west.  The major-
ity of settlers were farmers so it was no surprise 
that woods were cleared and the superb quality of 
much of the soil was revealed.  This region soon 
became the country’s breadbasket. The Bran-
dywine River provided a reliable source of power 
for dozens of mills and the indoor water mills al-
lowed year round operation. The resulting flour 
was sold locally but also was shipped to Europe, 
Africa and the Caribbean from Philadelphia.   
     Instead of the hum of traffic on Route 926 
(Marlborough Street in Penn’s time) we would 
have seen and heard cattle and other livestock be-
ing herded on their way for slaughter in Philadelph-
ia. Chester County was a major milk producer so 
carts carrying milk, joined by producers from Lan-
caster County, would have been regular daily 
“traffic.” Our two counties are still major milk pro-
ducers.       
     Our Cartmel site does not have suitable land for 
cultivated field crops but the meadow would have 
allowed a small herd of dairy cows to provide an 
income to the farmer. It is not difficult to imagine 
cows on the meadow and some hogs and hens in 
buildings around the house and a few horses for 
transportation and to haul the milk. 
     Farming is the 
biggest industry in 
Chester County 
mainly due to the 
Kennett area which 
supplies over 50% 
of all the fresh 
mushrooms con-
sumed in the US. 
However production 

Did you know? 
 

     It's the time of year when gardens and farm mar-
kets display a plethora of the green vegetable.  What 
to do with it all?  Pennsylvanian Tom Roy designated 
August 8 as National  Sneak  Some  Zucchini  on-
to  Your  Neighbor's  Porch Day. To celebrate it, you 
simply wait until the dead of night and quietly creep 
up to your neighbors' front doors, leaving plenty 
of zucchini for them to enjoy.  If you've missed your 
chance, it's not too late.  During daylight hours, peo-
ple have found bags of zucchini on their doorsteps, 
even left in their cars while shopping with windows 
left down. Here’s one delicious way to use some of 
them... 

COLD CURRIED ZUCCHINI SOUP 
 

4 small, or 2 medium or 1 large zucchini, sliced or 
chopped (seeded if large) 
1 tbsp. olive oil 
1 onion, chopped 
1 tbsp. curry powder (Madras or mild or mixed) 
1 quart homemade or store-bought chicken broth 
Salt and black pepper to taste 
Optional garnishes: cilantro leaves, sour cream, Indian 
chutney 
  1. Saute onion in oil on medium heat until translu-
cent. 
  2. Add curry powder, salt and pepper, and stir for a 
minute or so. 
  3. Add zucchini and stir.  Allow it to cook for 5 
minutes or so, until beginning to soften. 
  4. Pour in the chicken broth, bring to a boil. Reduce 
heat and simmer, uncovered, 20-30 min. 
  5. Remove from heat, cool for a bit, then blend 
(a submersible blender is easiest). 
  6. Stir in a half-pint of heavy cream, 
check and adjust seasoning. 
  7. Chill for a few hours and serve with 
one or more of the garnishes if desired  

Wynne Milner 
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Winterthur 
Hamilton and Burr: Who Wrote Their Stories? 

July 11, 2019–January 5, 2020, Center Gallery  
 

The hit Broadway musical Hamilton sparked renewed interest in the Founding 
Father and his relationship with Aaron Burr, whom he infamously dueled with 
on July 11, 1804. Opening on the 215th anniversary of the duel, the exhibit picks 
up where Lin-Manuel Miranda’s musical left off and examines how Alexander 
Hamilton’s and Burr’s legacies were shaped by other Founding Fathers, a wife, a 
daughter, historical documents, and yes, even an enormously successful, modern
-day musical. 
 
 

Delaware Art Museum  
MITCH LYONS: THE HAND TRANSLATED  

September 7, 2019 - February 2, 2020  
 

Mitch Lyons was a well-known and important part of the local art community, who over 
the past five decades developed a truly innovative form of print-making. Lyons worked as 
a traditional potter until 1980, the pivotal point in his career when he refined his method 
of printing directly from clay. Like most traditional potters, Lyons was motivated by a 
love for the material and described himself as a “clay person making prints.” However, 
instead of firing the clay to a permanent state, Lyons captured a lasting two-dimensional 
image of the clay’s surface. This exhibition surveys the developments and experimenta-
tions in Lyons’ 50-year-long journey to inventing the clay monoprint.  
 
 

Brandywine River Museum of Art 
REALITY REASSEMBLED: THE HALLOWEEN PAINTINGS OF 

PETER PAONE 
September 14, 2019 to November 3, 2019  

 
The Brandywine River Museum of Art will present an exhibition of the 
Halloween-themed paintings of renowned Philadelphia artist Peter Paone 
(born 1936).  Halloween has long been a subject of fascination for the art-
ist, and in the last decade he has produced a series of works devoted to the 
theme. Richly painted in jewel tones and textured surfaces, these works 
give visual form to his view of Halloween as a “day of denial,” one in 
which people have the freedom to adopt different personas that often reflect 
their inner desires. Paone creates paintings of extravagantly costumed fig-
ures whose mask-like expressions create an unsettling mood.  
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Cartmel Coming Events 
 

Tues    Sept 3       Party Bridge 
      Mah Jongg 

Wed    Sept 4      Cartmel Book Group 
Sat      Sept 07     Cartmel Singles Breakfast 
Tues  Sept 10     Party Bridge 
      Mah Jongg 
Fri       Sept 13    No Frills—Milner 
Tues   Sept 17    Party Bridge 
      Mah Jongg 
Thurs   Sept 19    Exec Comm/Comm Chairs 
Mon     Sept 23    Cartmel Residents Assoc. 
Tues   Sept 24    Party Bridge 
      Mah Jongg 
Thurs   Sept 26   Men’s Coffee Group 
Fri        Sept 27   No Frills—Neufelds 
 

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. 

  

�

� ������ �	
�����
                        
  Elise Parker Sept. 05 
  Suzanne Van Vechten Sept. 10 
  Ed Breneman Sept. 29                                                                          
 

Water Color  
Classes with  

Diane Cannon 
 

     New painters will en-
joy step by step exercises 
and individual assistance. 
The classes will be of-

fered on Wednesdays in the Crosslands Art Room 
September 18 to October 23, from 9:30 – 11:30 
a.m. The cost is $36. per student. Individuals are 
free to choose their own subjects or follow the 
demonstration. 
      Diane’s work will be exhibited at Crosslands 
during September and October.  Her work can also 
be seen at www.dianecannonart.com. 
     For more information call Linda Duffy 302-239
-7778 or Loretta Knight 610-388-0106. 

Loretta Knight 

 

Book Club  
Readings for  

September and  
October 

 
 
 

September 4  
Homer. The Odyssey 
 

October 2: 
Swift, Jonathan. Gulliver’s Travels 
 
All meetings take place the first Wednesday of 
the month at 3 pm at Ellerslie.  All new residents 
are welcome; no participation is required. For 
more information, contact Wynne Milner 610-
692-7006. 

Cartmel Volunteer 
 

 
 

     No job is too small for Pete Sylvia and his fellow 
volunteers in the Crosslands Woodshop.  Here’s Pete 
fixing a luggage rack, but he’s also highly skilled at 
many other tasks, including sharpening garden tools 
and kitchen knives.  Don’t hesitate to contact him if 
you would be interested in joining him in the wood-
shop or if you have need of repairs or sharpening. The 
woodshop charges a very small fee for its services, 
which in turn goes to help keep things running 
smoothly there.   Thanks for volunteering your time, 
Pete. 


