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HOME DESIGNED BY WILLIAM DARWIN PRILLMAN & ASSOCIATES ARCHITECTS

WALDEN'S CONSTRUCTION
PROVIDING QUALITY SERVICES SINCE 1983

With 20 years experience serving the Northern Neck and
Middle Peninsula, we help build dreams one home at a time.
Whether you desire a new home or renovations to a family farmhouse,
when quality counts, count on Walden's Construction.

559 Moores Creek Drive, Deltaville, Virginia 23043
804.776.9753
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EDITOR’S JOURNAL
Men and Men Talking

I

n my adult life I’ve formed and participated in three different men’s groups—not for hunting trips, fishing
expeditions, sports events, to work on automobile engines or to drink large quantities of beer—but just a group
of five good friends of sound mind and intelligence who enjoy genuine conversation. You’ve heard the cliché that a
man needs a ‘man cave’ to go to periodically where he can sit back, relax, be a sloppy cave man, not worry about the
looks of the place and escape the demands of his wife. This is not like that at all. We are all in love with our wives,
fiancé or girl friend, we go to some pretty nice restaurants and some of us clean up pretty good.
Of course we’ve all heard that with age comes wisdom, but I think it means having more conversations about
health problems, social security and Medicare. In the past few years, I’ve heard about more check ups, back
problems, shoulder tears, knee surgeries and drug reactions—so much so that I think there’s been an unspoken
contest to see who could rack up the most doctor’s visits. But we also talk about business, politics, social issues, our
work and share some very personal stories—about failed marriages, new relationships and our kids. I guess you
could say that when it comes to the stereotypical silent man, we don’t fit. We actually have something to say.
Robert Bly once said that when a group of men gather, there is almost always a tone of competitiveness and
the potential for violence. Perhaps for a group of younger men, this would be true, but as we grow older and the
testosterone evaporates, we’re more likely to laugh and love than fight and can be content with a glass of wine, a
good meal and a good story—if we can stay awake. pl
Here’s to the good life with friends,

Editor & Publisher
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Neck Tales: Stories from Virginia’s Northern
Neck is a collection of essays by Thea Marshall,
a talented storyteller and renowned radio
commentator on National Public Radio. First
broadcast on NPR, these stories paint a vivid
portrait of this part of Virginia that’s a world apart.
To Order: Visit www.brandylanepublishers.com,
or call 804.644.3090. $16 + s/h
6 x 9” paperback,
132 pages. Color cover.
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READERS WRITE

R

Share the love

eaders Write, our section devoted
to your stories, is now appearing
on our website and waiting for your
contributions. We invite you to send us
your personal stories in response to special
topics that we’ll announce in the print
edition and online. And since there are no
space limitations on our website, feel free
to write as much as you wish! Our thanks
and congratulations to those who have
contributed to RW in the past, shared their
memories, family stories and lives with us
and our readers. You bring a special energy
to PL and help make this magazine truly
the voice of the people.
Note that we are now including multiple
topics, and hope at least one will inspire
you!

Readers Write Topics
Family Habits
At the River
Parents

Love Stories (tell us about the love of your
life—human or animal!)

PL

Holiday rituals
Grandchildren
Travel

We hope to see many new contributors in
PL in the coming months. Keep in mind
that we may edit your submission, but we
will make every effort to maintain your
voice and your content. If you choose to
withhold your name, we may not publish
your work. If we do, we will honor your
privacy, but will require that you provide us
with an e-mail so we can contact you about
any changes or corrections.
E-mail your submissions to us at editor@
pleasantlivingmagazine.com or mail to
PL Readers Write, 5 South First Street,
Richmond, VA 23219. We prefer that you
submit in Microsoft Word format, but
we’ll also accept handwritten submissions
mailed to Readers Write, 5 S. 1st St.,
Richmond, VA 23219.
Thanks for contributing!
Pleasant Living September / October 2012
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PL’s NEW WHERE IS IT?
CONTEST

S

ince 2008, we’ve been bringing you our
Where Is It? Contest. Thousands of crab
(and fish) hunters have been pouring over our
pages to find miniature crabs buried in obscure
places—and thanks to Khaki’s in Irvington,
a prize has been presented to a lucky winner
every issue since then. Thanks Khaki’s. . .
Now, we challenge you to identify the
specific object, place, or image in a photo we’ll
be including in each issue—and the specific
location where the photo was taken. All the
correct answers will be thrown into a pot, and
we’ll draw a lucky winner each issue who we’ll
treat with a $25 gift certificate to their favorite
restaurant.
To
enter,
email
us
at
editor@
pleasantlivingmagazine.com, find us on
Facebook and enter there, or mail your entry
to PL Contest, 5 S. First St., Richmond, VA
23219. Be sure to include your name, email
address, and phone number so we can contact
you if needed.
Pleasant guessing!

Entry deadline: October 15, 2012.
Now you can send us your entry on Facebook.
Find us at Pleasant Living Magazine!

July/August photo:
Fisherman's Corner Seafood Restaurant is
located on Tangier Island
Winner: Tom Layton of Richmond,
Congratulations Tom! Tom wins a $25
gift certificate to his favorite restaurant!
5

F EAT U R E

Four Historic Gloucester Sites
The Gloucester Fall History Crawl
By Nuala C. Galbari / Photo by David L. Justis

A

s green meadows are strewn with autumn leaves
and the walls of historic buildings adopt mellow
hues, four of Gloucester’s premier historic sites
will host visitors to an intriguing event: the Third Annual
Gloucester Fall History Crawl. The event, which will be
held on Saturday, October 27th, 2012 from 12:00 noon
to 5:00 p.m., will celebrate the archaeology, history,
landscape and culture of Gloucester County.
If, like me, you have fallen somewhat short with regard
to visiting all of our local historic sites, this event will
provide the perfect solution with an opportunity to
see Abingdon Episcopal Church and grounds, Fairfield
Plantation, Walter Reed’s birthplace and historic
Rosewell, while enjoying the camaraderie, savoring
delicious local fare, historic interpretations, and plenty
of family-friendly activities throughout the day.
Participants will learn about the excavation of local sites
and their artifacts; historic interpreters will weave stories
of Gloucester’s earliest residents, from her influential
families to the hard-working citizens who served them,
6				

and the traders who earned their living through the sale
of their wares.
Coordinated by the Fairfield Foundation, the Rosewell
Foundation and the Joseph Bryan Branch of Preservation
Virginia, the Gloucester Fall History Crawl is expected to
become firmly established as a key event in Gloucester’s
cultural calendar. The event offers a diverse program for
people of all ages and interests, reflecting the abundant
archaeological and historical heritage of the county.
Highlights of the 2012 program include:
§ Hands-on archaeology for kids and adults
§ Colonial firearms and military demonstrations
§ Guided tours of prominent historic structures
and manor homes
§ African-American interpretations from mid-19thcentury accounts
§ 19th-century trapper portrayal
§ 
First-person narratives from the Burwell and
Page family interpreters
§ Organ music at Abingdon Church
Pleasant Living September / October 2012

Archaeology is for everyone. There is something fascinating about
holding a piece of a 17th-century blue and white pot in one’s hands.

No doubt, the crisp, autumnal air and exercise
will generate a healthy appetite, and throughout the
afternoon, scrumptious Virginia fare will be provided
by event sponsors, including The Wild Rabbit Café,
Jessica’s Sweet Shop, Rosemary & Wine Restaurant,
Whitleys Peanut Factory, Mobjack Bay Coffee Roasters,
Short Lane Ice Cream and Olivia’s Restaurant.
The day’s events will commence at Abingdon
Episcopal Church and grounds. Abingdon Parish, a
member of the Diocese of Virginia, was established circa
1650 and derived its name from early colonists who
emigrated from Abingdon, England. Early worshippers
at the Parish included William Byrd II and John Page.
Construction of the present building was begun in
1750 and the church underwent a lengthy restoration,
beginning in 1980, whose preservation fund continues
today. A guided tour of the Abingdon Church cemetery
will be included in the afternoon’s program.
Next, visitors will travel to Fairfield Plantation,
the ancestral home of six generations of the Burwell
family (1642-1787), followed by three generations of
Thrustons (1787-1853), a prominent merchant-planter
family. The property then passed through the hands of
various tenants, including African-Americans, until its
destruction by fire in 1897. Fairfield is a noteworthy
archaeological site where ongoing excavations promote
the understanding of past lives, the landscape and the
manor home itself.
The third site on the schedule is Walter Reed’s
Birthplace, the modest two-room and loft house, built
during the early 1800s. Walter Reed was a noted doctor
and scientist whose investigations into the spread of
typhoid fever, and later yellow fever, in military camps led
to prevention of the diseases along with epidemiological
advances in insect-borne illnesses. Dr. Reed’s father, a
Methodist minister, moved the family into the small
cottage when he was initially transferred to Gloucester,
prior to the completion of a new parsonage in 1852.
The final destination on the tour will be historic
Pleasant Living September / October 2012

Rosewell—a visit to the ruins of one of America’s finest
mansions, which was home to the Page family for more
than 100 years and often welcomed Thomas Jefferson
and other notable Virginia figures. Although another
victim of fire and now a ruin, Rosewell has much
to teach us about beautiful structure and form, and
one can relive the stories of its past residents through
historic interpretation and marvel at its sheer dominance
and past grandeur. Rosewell’s ruins arise through the
Virginia trees, offering visitors a quiet, idyllic landscape
reminiscent of a Bronte novel. Archaeologists Thane
Harpole and David Brown provide a unique portal to its
past, while offering lively discussions about the structure
and many of the artifacts uncovered through excavations.
Archaeology is for everyone. There is something
fascinating about holding a piece of a 17th-century blue
and white pot in one’s hands. The small artifact speaks
volumes about the past: Surviving from its 17th-century
potter, to its transport across the ocean and use on a local
plantation, through the tools of archaeologists and skilled
conservators and into your hands, is cause for inestimable
wonder. There is an energy you cannot deny when you
touch part of a column from Rosewell’s structure; you
can almost feel the presence of the constructor and a
continuing energy traveling through the ages. Stand by
a wall at the immense ruins and feel the past. From the
aspect of a visitor, archaeology is not merely something
to read about or observe; it’s truly a hands-on experience,
connecting you with life forces from earlier times.
Altogether, the Gloucester Fall History Crawl will be a
rich, fun-filled, fascinating day, where friends and family
can enjoy many activities, good food, learn about our
county’s historic sites, commune with the past and make
new friends. Come out and join the fun, the feast, the
fresh air and company, no matter the weather. Don’t
forget to bring a warm jacket.
For more information and to reserve tickets for the
event, please visit www.fairfieldfoundation.org, e-mail
Fairfield@inna.net, or call 804.694.4775. pl
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Gregg Valenzuela
Doctor Poet

By Meredith Spencer

T

here is permanence in impermanence,” says poet and
physician Gregg Valenzuela, when reflecting on his
first collection of poems, From the Northern Neck,
published earlier this year by Belle Isle Books in
Richmond. A semi-retired gastroenterologist, Valenzuela spends
his semi-retirement writing poems about what he sees and does
every day. He says it is the idea of “nature being eternal but
change being inevitable” that inspires him to write about nature
and Virginia’s Northern Neck where he lives. For him, the beauty
of poetry is its ability to preserve a unique moment in time that
will never exist again.
What most strongly compelled him to write this collection
about his own environment was his desire to preserve its “original
rural, agricultural, watermen roots.” He says that time in the
Northern Neck “runs on a slower clock,” and that the people who
live there are clearly proud of their origins. Valenzuela shares
this community pride, and it’s apparent that no matter how much
he travels, the Northern Neck will always be his home base.
Valenzuela’s father was a military man, so during his
childhood he experienced a variety of homes and communities.
He was born in Texarkana, Arkansas, but he has also lived in
Japan, Indiana, Tennessee, Delaware, Ohio, and finally Virginia.
8				

In 2007, a promising career opportunity brought him to the
Northern Neck, where he stayed for the rest of his medical
practice.
Valenzuela admits that he was not the English major type
in high school or college. Instead, he was a biology major who
avoided taking classes from any professor who assigned a
paper to write. It was not until he reached medical school at the
University of Virginia that he sought a unique escape from his
strict biochemistry studies. He began by reading Shakespearean
sonnets, which explains why many of his poems follow a loose
14-line, alternating rhyme scheme. His interests eventually
shifted to American poets, especially Ralph Waldo Emerson
and Walt Whitman. For Valenzuela, the classics were his only
teachers, and their lessons are visible in his work.
While he is 100% self-trained as a poet, Valenzuela is not
afraid to seek advice from fellow writers. In fact, his original
intended audience for these poems was a coterie of three other
poets to whom he dedicated this volume. Over a period of about
five years, Valenzuela worked with Dave, Rita, and Joy, each
of whom has a unique writing style and could offer different
suggestions for improving his writing. Through this close
friendship, Valenzuela found the motivation to keep writing
Pleasant Living September / October 2012

He says that time in the Northern Neck “runs on a slower clock,”
and that the people who live there are clearly proud of their origins.
and hone his newfound skill. At this time,
he was writing approximately 500 poems
a year with no intention of publication—
an innocent hobby. It was his three dear
friends who convinced him to compile his
best work and submit them for publication.
Valenzeula’s writing process is very
organic. He does not sit down to write a
poem, but rather soaks in his environment
and allows the words and ideas to seep
into his mind and flow onto the paper. He
describes it in terms of a right-brain, leftbrain dichotomy: “Sometimes I’m stuck
in the left brain. Then, when I get into the
right brain, I can crank out eight poems in
the morning, and they can all be different
topics and different forms. What it takes
is just getting a thought or emotion or
feeling.” When that thought comes to him,
it is in the form of the first line. Then, the
topic of the poem dictates its form, and by
the end of the second line he knows what it
is he’s going to say.
After poetry writing, a second essential
avenue of expression for Valenzuela is
riding his motorcycle. While he didn’t begin
riding until he retired from his medical
practice, he now admits to feeling safer on
his Harley than he does in an automobile.
On the road, he discovers true freedom, and
the challenge of riding cross-country and
having to manage relentless weather and
demanding terrain is exhilarating to him.
Just a year ago, he completed a twentyfive-state, 8,000-mile ride from Canada to
Mexico in eleven days. “It really felt like
the country was my sandbox,” he says.

Gregg Valenzuala’s From the Northern
Neck is unique in that it has something for
everyone. He plays with style and form,
ranging from haikus to contemporary free
verse. Some poems rhyme; some flow like
stream of consciousness; and some even
read like songs. A few tell stories, and the
best of them evoke thought-provoking
intellectual concepts associated with Zen,
peace, or transience. Common themes in
his work include water, butterflies, and
the sky. He characterizes water as having
a “sense of stillness and being and…
the liveliness of creation.” Similarly,
butterflies represent constancy in “grace
and beauty and color,” but also have the
liveliness and unpredictability of water.
When he speaks about the sky, a true sense
of his poetic instinct emerges: “Every time
you look at it, it’s a brand new creation.
It’s spontaneous. It’s like an improvisation
that happens just in that instant. And that
particular arrangement has never happened
before and will never happen again.”
There is, indeed, permanence in
impermanence,
and
among
other
compelling
qualities,
Valenzuela’s
collection of poems wonderfully captures
the beauty of transience in nature. pl

Poems from the Northern
Neck is available from www.
belleislebooks.com,
amazon.
com and bn.com for $15.95, plus
shipping. You can also order via
phone at 804.644.3090.

“ . . .That the Buddha and garden
Are destined for decay and
annihilation Fails to disturb its
timelessness and peace.”
from “Buddha Garden”
Poems from the Northern Neck

In Historic Yorktown

Dinner
Carrot Tree

In the Cole Digges House (circa 1720)
Thursday, Friday and Saturday
5:00 p.m. to 8:30 p.m.
Please call (757) 988-1999
Reservations Suggested
~ Seasonal Menu Selections
~ Groups and Private Events
~ Monthly Dinner Programs

Visit our website at: www.carrottreekitchens.com •
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411 Main Street, Yorktown
9

ACCEPTING NEW PATIENTS

Dr. Donald Carver, MD

Dr. Marlene Capps, MD

West Point Family Medicine

Main Office hours • 8:00am - 4:00pm
Monday - Friday by appointment
Same day scheduling for sick
visits available
Call 843-3131

Dr. Lisa Cash, MD

Dr. Katherine DeVries, MD

West Point
Convenient Care
For minor illness
Open 7 days a week
Call 843-7234

On-Site Laborator y and X-Ray
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TRANSITION TIME IN TIDEWATER
September and October can surprise anglers

Even though the youngsters
are back in school the fishing
action continues

Story and Photo by Steve Scala

F

ishing and outdoor time in Tidewater Virginia keeps
pace with the early fall season even with the youngsters
back in school. September and October offer some
great transition fishing options, especially when the
Virginia recreational striped bass season reopens in October.
There is plenty to enjoy in September as well with bluefish,
Spanish mackerel and red drum having their way with schools of
baitfish, using the next two months to fatten up and head down
the bay for their routine seasonal sojourn. Large red drum (aka
redfish or channel bass) continue their annual thrill of taking on
surprised anglers who didn’t expect a 30 (+) pound fish to be in
the Chesapeake watershed during the late summer months. Even
though larger red drum have to be released if they are in excess
of 28 inches, getting one of them to the boat or shore for a quick
photo session and up close look is a thrill in itself.
September will be the time to catch fish feeding on the surface
and chasing bait much to the joy of anglers who enjoy casting
and jigging. By following fast moving schools of baitfish and
stopping the boat just outside the leading edges of the fish, you
can gain a good casting advantage. September is also a month
when big gray seatrout position themselves underneath schools
of bunkers and shiners; and as the mackerel, blues or stripers
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slash their way through the bait, the trout feast on what falls to
their level. Jigging is the best way to catch trout in this scenario
and tools of the trade include diamond jigs in one to three ounce
sizes. Bucktails with soft twistertail baits also work well for trout,
but toothy bluefish can make a mess of the bait.
An Outdoor Day has been planned by Virginia’s Department
of Game and Inland Fisheries for Saturday, September 15 in
Montross, Virginia. For GPS guidance and planning, reference
Route 3 (Historyland Highway) through Westmoreland County to
the A.T. Johnson Building at 18849 Kings Highway in Montross,
Virginia 22520. Wildlife biology experts and law enforcement
personnel will be on site to provide information and answer any
questions you may have about Virginia’s landscape and diverse
wildlife habitat. Also on site in Montross at the September 15
Outdoor Day will be the Department of Motor Vehicles’ DMV
2 GO Mobile Service Unit. Convenient services provided by
the DMV 2GO staff includes fishing licenses, boat and trailer
registration and the renewal of driver’s licenses. For additional
information on the DGIF September 15 Outdoor Day, call Rich
Goszka at 804-313-5100 or e-mail him at rich.goszka@dgif.
virginia.gov. pl
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EquestHunter Stables
Sound Practical Management, Effective Training

Equest Hunter Devon Rowan

By Nuala C. Galbari
Photos by David L. Justis

T

he excessive heat, humidity and troublesome flies
have created trials for all of us this past summer,
and it has been a challenge keeping our horses
cool in such conditions. Even without working our
horses, it's been necessary to bring them in from the paddocks
during the hottest days and cool them off with fans and wet
towels, even adding electrolytes to their water. Nonetheless,
despite the high temperatures, competition has continued,
and EquestHunter has enjoyed a successful season at regional
shows.
The principals have been diligently renovating the barn and
stalls; each stall now sports bright new pine doors and soft,
fresh matting covers the floors. The barn and tack areas have
been readied for new boarders, and with a full complement of
horses, all is set for the agreeable, and hopefully cooler, days
of autumn.
Barn manager and instructor, Devon Rowan, conducts
operations with an almost military efficiency, working from
dawn to dusk, instructing, training, and caring for the horses.
While some of the horses are working in competition, others
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are youngsters in training, semi-retired, or seniors under
specific care or rehabilitation, their veterinary and nutritional
needs overseen by Colleen Morgan, D.V.M., on a daily basis.
Ms. Rowan—a skilled trainer, instructor and competitor
herself—has been working her students toward competition
in the English discipline, which requires a weekly four- to
five-morning training session for horse and rider. Working
with a stunning gray thoroughbred mare named July, a horse
she trained to competitive standards as a hunter/jumper, Ms.
Rowan and July placed second in their division at the Deep
Run Hunt Club in Manakin-Sabot, Virginia, on August
5th. Following several successful seasons with this horse,
EquestHunter is now offering the mare for sale.
The center caters to regular local students who need lessons,
and also to clients who require boarding for their horse or pony.
Periodically, horses may be available for lease, or if you are
considering the purchase of a horse, the instructors will gladly
perform an assessment on your behalf, either at EquestHunter
or at another facility. Transportation of a new horse can be
Pleasant Living September / October 2012

arranged through the center
at very reasonable rates. An
assessment period of one week
is normally recommended
as this allows for veterinary
checks during the decision
period. Clients who wish to
board a senior horse, or one that
requires special care, can count
on the 24-hour monitoring and
excellent on-site veterinary
care, along with high standards
of nutrition, regular medication,
when needed, and supplements
for their equine friends. When
clients are required to be
away for periods, they can
be sure their horses will be
well cared for in their absence
and receive plenty of turnout,
daily attention and, if desired,
additional exercise.
EquestHunter also offers
training for intermediate riders who
wish to improve their riding skills or
move up in competition, and all can take
advantage of the large, outdoor arena
with sand footing and a jumping course.
The bright air-conditioned and heated
tack room is a center for activity, where
owners and riders can meet for a chat,
clean tack, review equine periodicals or
training materials, or relax at the large
table and enjoy a cup of coffee, tea, or

Devon Rowan with ribbons at Deer Run Show

their own refreshments. It’s a great place
to enjoy a little time after your ride and
to have some fun. All students and
boarders are assigned walk-in lockers
to store their tack and supplies and have
use of the kitchen area and refrigerator.
An information board provides updates
on the center’s forthcoming equestrian
events, and full-time students or owners
can work toward competing at the
events, or simply join the group on a

given day to help or observe the
competition.
While equestrian sports
are often considered by many
to be solitary pursuits, the
one-on-one training sessions
work to the best advantage of
the student, while teamwork
is taught and stressed during
training and riders may
compete as part of the center’s
team during competition.
EquestHunter trains all students
in the care of the horse, before
and after the sessions. For fulltime students and boarders,
training is offered at a higher
level in barn management and
basic veterinary care.
Whether you are a beginner
or novice rider, or if you simply
wish to take your horse for a
hack on the facility, train for
competition or provide a comfortable
retirement for your older horse,
EquestHunter can create a sound plan to
suit your needs.
For more information on lessons,
training or boarding, or to inquire about
horses for sale, please contact barn
manager, Devon Rowan, at 757-7099538 or visit www.equesthunterstables.
com. pl

Deer Run show lineup for judging
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Breaking the Chain
It started with her. . .
By Rex Alphin

L

ike an unbroken chain, the family patterns had
continued. Somewhere—way back then—it had
started. No one could place their finger on a time in

Until she came along. How she did it, no one really
knows, but she occupied a position of unrivaled power.
She was a mother. And deep within her soul, in the very

history and say “It was here that it all began,” for these things
never start in a moment, but rather quietly with no intended
future consequences. But like the start of a snowball, what
once began as innocent play soon took on a life of its own
as it rolled downhill, gathering up the surroundings in
the process. And so it perpetuated itself, as parents begot
children who became parents who begot children. And small
ones learned from older ones: This is how you deal with
life; this is how you handle conflict. Small eyes watched
how their heroes made choices and little ears heard what
was spoken and what was kept secret. And these children
gradually became their parents, absorbing their surroundings
and continuing that long, interlinked, unbroken chain.
It was of little importance that these choices were the
source of much unhappiness. Fear and abuse and brokenness
abounded. Heartache and alienation were the norm.
Inevitably, people craved escape from the self-destructive
patterns, and addictions became common. The family tree
was littered with shattered lives.
As in all humans, the deep need to be loved and accepted
was continually present within the family. But the need could
not be defined, it was never talked about, and the means to
fulfill it seemed foreign and unattainable.
And so, the descendants continued their standard
existence, for the pattern was too strong a force to resist. Like
an ocean current, it picked them up and carried them along
to no particular destination, but rather in a particular way.
It was a current too strong for a man-made boat to conquer.
And so generation upon generation continued in this way.

depth of her being, she decided this chain of destruction
would stop with her. No more would life be dominated by
hopelessness and brokenness. For her children would start
a new chain, a new way. A new path for future generations
to follow that was defined by love and acceptance and hope
and freedom. She would not only teach it but live it. And
her children would capture it and show their children. And
that long, dark, seemingly invincible chain would finally
and forever be broken and an entirely new path would be
embarked upon.
And it would start with her.
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This essay appears in Rex Alphin’s The Nature of
Things: Stories from the Land (2009), available from
brandylanepublishers.com or your favorite bookseller.
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The Gallery at York Hall
Tuesday thru Saturday
10:00 – 4:00
Sunday
1:00 – 4:00
Closed Monday

Gloucester's First Mixed-Use Development
Now Under Construction

Local Artists
757.890.4490
Fax 757.890.4484
www.yorkcounty.gov/cyc
P.O. Box 226,Yorktown,VA 23690

IRVINGTON
METHODIST CHURCH
Distinctive Bazaar

DATES to remember

Oct. 6 - Fall Bazaar
Nov. 3 - Holiday Bazaar
Dec. 1 - Christmas Bazaar
Bake Sale- homemade goods

Luncheon
all homemade food by our cooks
TIME  - 8:00 - 3:00

A

dder in the Path is a tragic
chronicle of the Mormon
War, and two very different
families caught up in a maelstrom of
intolerance and violence. It is a tale
that teaches the fragility of human
connection and the destruction
caused by fanaticism and hypocrisy.
To order,
visit www.belleislebooks.com
Paperback, $16.95.
Free shipping.

Townhomes Available NOW / Prices Starting at $219,000
Designed For The Way You Live!
Construction By

Broker/Owner
(804) 694-7557

7049 Crewe Rd,
Hayes VA 23072

Sales Office Open Daily:

Mon.-Sat. 10-5 ; Sun. 12-5

www.colemancrossing.com

Urbanna Family Practice, PLC
Reservations:
804.695.1900

James R. Robusto, M.D.,
MBA, FAAFP Board Certified
Serving the community for over 20 years
Currently accepting new patients

www.comfortinn.com/hotel/va315

6639 Forest Hill Avenue,
Gloucester, VA 23061

5399 Old Virginia Street,
Urbanna, Va. * (804)758-2110

for all your office needs see

SERVING THE COMMUNITY FOR OVER 25 YEARS

GLOUCESTER
Edgehill Shopping Center
(804) 693-4155

Pleasant Living September / October 2012

THE COURTHOUSE
RESTAURANT
Open Daily 6 am to 3 pm
1st Friday & Saturday and
2nd & 4th Thursday til 8 pm

DAILY SPECIALS
all day

6714 Main Street, Gloucester
Breakfast
804-210-1506
804-210-1507 Fax for Take Out and Advanced Orders
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One Man’s Junk. . .
By Scott Duprey

Y

ou've heard the expression, "One man's junk is
another man's treasure"? Well, it's true.
A gentleman responded recently to my ad
seeking consignors for my next consignment auction
and told me to come by and see all the "good stuff" that
he had collected over the years. He sounded very excited
about his possessions, which filled my head with visions
of priceless antique furniture and artwork.
Eager to add quality items to my upcoming auction,
I immediately jumped in my car and drove to the
gentleman's house. An old man with a bent back met
me in the driveway, and with a glitter in his eye and a
spring in his step, he led me down a wooded path lined
on both sides with broken-down cars, piles of scrap
metal, and rusted-out kitchen appliances.
We finally came to an old trailer covered with kudzu
and other assorted vines, with two padlocks on the door.
He quickly produced a ring of about fifty keys and
fumbled with them for several minutes, trying one after
another in one of the old, rusty padlocks until he finally
found the right key. He repeated this until he finally
found the right key to the other lock.
'When was the last time you were in this trailer?" I
queried.
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"Don't remember," he said, as he eagerly opened the
trailer's creaky door.
The stench almost knocked me off my feet. Covering
my nose, I peered into the trailer, which was filled to the
ceiling with what appeared to me to be ........ well, just
plain junk.
"What do you think I can get for this?" he asked
enthusiastically as he handed me a box of rusted frying
pans with no handles. "Well, I guess someone could use
them for camping," I said.
"How about this?" handing me a circa 1920's suitcase
that looked like someone had kicked it all the way to the
train station. "I'm not sure that'll bring much," I said,
trying not to be disrespectful to him or his suitcase.
My enthusiasm quickly dampened as he retrieved and
handed me one item after another. From the look on
his face, he thought they were gold bullions: a fan with
missing blades and no stand, a broken lamp, a box of used
ashtrays, shovels with no handles, a box of molded shoes,
broken toys, chipped dishes, a box of old tobacco tins,
ladies hats as flat as pancakes, assorted, rusty flatware, ....
wait a minute..... tobacco tins?
My mind flashed back to an online ad that listed
pictures of a number of collectible tobacco tins with
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estimated values all going to auction.
I remembered specifically a Ty Cobb
granulated cut plug tin for $30,000
and a Bambinio tobacco tin for
$25,000.
"We might have something here,"
I said with a voice punctuated with
a tone of surprise. "Oh, those ain't
nothin'; those were my daddy's," he
said nonchalantly and kept digging.
The tins—some with no covers—
turned out to be local and were
too rusted to be of much value,
but ironically, more valuable (to a
collector) than almost anything else
he had in his trailer.
The tins, which were of no value to
him, could have turned out to be quite
valuable to a tobacco tin collector.
With proper marketing targeted to
the right audience, the gentleman's
junk might have very well turned out
to be someone's treasure. pl

It sold for WHAT?
Here’s an interesting array of items that may have appeared to someone as junk, but
turned out to be not quite so junky after all!
____________
A paint-decorated footstool, circa 1890-1930; cutout legs with brown ground, yellow
striping and floral spray decoration sold for $45 at Horst Auctioneers.
A 1929 Newcomb College art pottery matte glaze vase, 1929, decorated by Anna
Frances Simpson with registration number R075 sold for $2,032 at Neal Auction
Company.
An oil velvet theorem of a basket of fruit and a bird, signed in the lower right by Bill
Rant, sold for $819 at Wiederseim Associates.
A rare Chinese export porcelain famille-rose tureen and cover, circa 1780 sold for
$158,500 at Sotheby's.
An occupational porcelain early steamer fire engine shaving mug sold for $1,560 at
Dan Morphy Auctions.
A late 19th century or early 20th century wash bowl and pitcher set from East Liverpool
Ohio with base Sebring mark sold for $71 at Garth's Auctions.
A Philadelphia Chippendale cherry chest of drawers, circa 1780, with molded top,
graduated drawers, and fluted quarter columns, all resting on ogee bracket feet sold for
$1,638 at Wiederseim Associates.

Happy treasure hunting!

ELBA AUCTIONS
Built in 1690 by Vincent Cox, Elba is the oldest,
privately owned residence in the Northern Neck.

REAL ESTATE & REAL PROPERTY
PERSONAL PROPERTY
BANKRUPTCY
LIQUIDATION
CONSIGNMENT

CATTLE, HORSE, FARM EQUIPMENT
ANTIQUES
COLLECTIBLES
FIREARMS
TRUCKS & AUTOMOBILES

CONSTRUCTION/COMMERCIAL
FINE JEWELRY
CHARITY
GOVERNMENT SURPLUS

CALL TODAY FOR PERSONAL AND PROFESSIONAL SERVICE!
SCOTT F. DUPREY
VAA #2907004060
AUCTIONZIP.COM ID #31390
EAGLES20091992@LIVE.COM
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AUCTIONS ARE A PROVEN MARKET FOR THE FASTEST,
EASIEST, AND MOST EFFECTIVE WAY
TO ASSET LIQUIDITY.

ELBA AUCTIONS
6862 SANDY PT. RD., HAGUE, VA 22469
(H) 804.472.4199 (C) 804.313.7217
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Lily of the Valley:

Poetic Symbol since the Pagans

By Ruby Lee Norris

This article by Ruby Lee Norris appeared in the March/April 2003 issue of PL. Along with
dozens of other stories, this essay is included in her new book, A Long View from Sandy
Hook’s Pine Grove, scheduled for release in October. Ruby Lee passed away this past March.

L

ily of the valley is prevalent in our culture as a
decorative motif in many ways—on pieces of
china, on embroidery, wedding invitations, even
on sheets and pillowcases. Its fragrance is prevalent in hand
lotion and body washes. It has been a surprise and delight
to discover that wherever they have grown, mankind has
revealed their delicate beauty and fragrance.
Lilies of the valley have always fascinated me, both in
their beauty and in their mystery. To find them growing in
hiding places always delighted my childhood heart. It was
a springtime treasure hunt to find patches of two big green
leaves enclosing the tiny, stark-white flowers hanging like
bells on the delicate stems as if the fairies had strung them
there.
They grew under the boxwood bushes around the corner
of my aunt’s home and in a shaded border beside my friend’s
home. Their distinctive, sweet fragrance will always remind
me of warm May days and that summer is not far away. I
have discovered that their scent is second only to lavender
in popularity in cosmetics, soaps and lotions. All parts of
the plant have been used as herbal cures—but that is a
subject for another time.
A great deal of symbolism surrounds Lily of the Valley.
There are references in Norse legend, in Solomon’s Song
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of Songs and in a French legend about a sixth-century
holy man named Saint Leonard. It is the birth flower for
the month of May. All this explains how the legend and
lore of our culture have influenced the appearance of these
flowers on two significant and widely varying “pieces” in
my family. Appropriately, both have to do with romantic
love.
The first piece is a patch or a section in a Victorian crazy
quilt made by my Aunt Melissa. (As many of you know,
crazy quilts were made of pieces of silk and velvet left over
from dresses, coats and skirts made by seamstresses in the
days before ready-made clothes were available.) While
Aunt Melissa was gathering pieces for her quilt, she invited
her sisters and friends to contribute. The pieces were joined
together with varying shades of silk embroidery thread in
many elaborate stitches. As many pieces as possible were
embroidered with flowers (pansies, roses, daffodils, lilies
of the valley), fans, a zigzag design denoting lightning, and
tiny scenes of everyday life (a farmer behind a plow, a lady
scrubbing over a washboard, etc.).
All this is to offer a background for our family story
about the most beautiful piece in Aunt Melissa’s quilt. At
the same time that she was assembling her quilt, her sister
Anna was embroidering a monogram on the silk lining
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Among the many legends of Lily of the Valley,
the most ancient assigns the flowers to the
Norse goddess of day and night, who passed
it on to the Virgin Mary, a sign of purity.

of her beau’s felt hat. It was an Old
English “H,” crowned with a spray of
lilies of the valley. Before she finished
the monogram, her beau proposed to
and married another! In a big huff, she
gave the silk lining of her ex-beau’s
felt hat with the magnificent “H” to
Aunt Melissa for her quilt. Amazingly,
a plan was in the stars, I believe. The
lady Anna’s beau married only lived
five years after. Still a spinster, Anna
allowed her old beau to court her again,
married him, and they lived long years
together. To this day, the piece in our
crazy quilt with the lilies of the valley
reminds us of this story of romantic
love.
The other family piece is my
wedding announcement. My mother
had a nearby lady water colorist paint a
spray of Lilies of the Valley at the top;
she had it framed and gave it to me as
a keepsake.
Among the many legends of Lily
of the Valley, the most ancient assigns
the flowers to the Norse goddess of
day and night, who passed it on to
the Virgin Mary, a sign of purity. The
Romans called this flower “maialis”
(belongs to Mary) and ascribed them
to Mercury because the goddess Maia
was his mother.
In Christian literature, in Solomon’s
Song of Songs, a book of love songs
between the bride and the bridegroom,
(2:1), we read:
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“Bride: I am (lily plant) in Sharon, a
lily growing in a valley.
Bridegroom: No, a lily among
thorns is my dearest among girls.”
So it is that throughout history this
legend of love emerges in varying
forms. In Germany, lilies of the valley
are gathered at Whitsuntide (fifty days
after Easter Sunday) to add their beauty
and sweet fragrance to homes during
the religious observance. In France,
they are called "Mary’s Tears" because,
as the story goes, her tears turned to
Lilies of the Valley when she cried at
her son’s crucifixion.
Another French legend tells of a
great battle between good and evil.
Saint Leonard, who turned against
worldly things, went to the woods to
live among the trees and flowers. In the
woods lived the dragon, Temptation.
There ensued a bloody battle, which
Saint Leonard won. Where his blood
spilled, patches of Lily of the Valley
grew, and poisonous weeds grew where
the blood of the dragon, Temptation,
spilled. Across the channel in England,
these flowers are called, variously,
May flowers, May lilies and Ladders to
Heaven.
Lilies of the Valley still symbolize
purity and romantic love at the turn
of the twenty-first century. I have an
invitation to a bridesmaid’s luncheon
bordered and festooned with sprays
of the delicate white bells. An army

friend of mine who lived in France for
several years told me how her French
housekeeper brought her a bouquet
when they first blossomed in May as a
sign of affection.
Now if you are still with me, I
will tell you that, although native to
Europe and Asia, Lily of the Valley
long ago migrated to America and
grows well in our Middle Peninsula
area. (Incidentally, they belong to the
daffodil family.) They like shady places
with rich, moist and sandy soil and are
available from most nursery catalogs
that sell perennials, or from a friend or
neighbor’s shady spot. They should be
planted in the fall in soil mixed with
rotten manure. It is a satisfying plant,
not only for the beauty and fragrance,
but also for the scarlet berries that
form when the blooms mature. Their
creeping underground root provides the
basis for a prolific patch of flowers. pl

Get the Scoop!
Apple Daffy
Peanut Butter Crunch
Maple Walnut
PUMPKIN CUSTARD
Mocha Fudge
Pecan Pie
Along with many more Regular and
Artisan Flavors and our Customer's Choice

Open thru October 31
Pick up our delicious ice cream
at Ware Neck Produce on Main
Street after the 31st.

Corner Rt.17 and Short Lane,
Gloucester

695-2999
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Autumn in Gloucester County
Fill your calendar with these great events

T

he fall is a time of welcoming
cool and colorful changes of
seasons. Festivals, events
and happenings from one
end of Gloucester County to the other
offer visitors and residents alike cool,
colorful experiences to satisfy any urge.
Here are some inviting samplings:
For the History Buffs:
Friday September 27 – Saturday,
September 28: The Civil War
Prisoner Exchange, Historic
Courthouse Circle
The United Daughters of the
Confederacy in Gloucester present this
re-enactment. 7:00 to 10:00 pm Friday
evening, bring the family out for the
Family Lantern Walking Tour to gather
around the soldier’s campfire to hear
their stories while enjoying cookies
and lemonade. Saturday at 10:00 am,
guests can tour the encampment of
soldier’s tents, medical tents, tack
horses and meet dignitaries like Robert
E. Lee, Sally Tompkins and Judge
Robert Ould. Live music and food
vendors will be on site. The event is
free and open to the public. Contact
Bonnie Daughtry at 804-693-5741
Saturday, September 28 – Sunday,
September 29: The Guinea Jubilee,
Abingdon Ruritan Club Festival
Grounds
The Guinea Jubilee is a two-day event
to celebrate and honor the working
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watermen and their way of life in
the Guinea Neck. Sponsored by the
Guinea Heritage Association, the
Jubilee features cultural activities, arts
and crafts exhibits, a parade, delicious
seafood and a fireworks show. Contact
Tara Thomas at 804-642-2572
October 27, The Gloucester History
Crawl
Join the Fairfield and Rosewell
Foundation and the Joseph Bryan
Branch of Preservation Virginia for a
progressive tour of Fairfield Plantation,
Walter Reed’s Birthplace, Rosewell
Plantation, and Abingdon Church.
Experience hands-on archaeology,
colonial firearms demonstrations,
military and African-American history.
Enjoy food from Rosemary & Wine,
Olivia’s, The Wild Rabbit, Short Lane
Ice Cream, Jessica’s Sweet Shop,
Whitley’s Peanuts, and Ware Neck
Produce. Tickets available at 804-8154467 or write fairfield@inna.net.
For the Wine, Micro Brew and
Plant Lovers:
Saturdays, September 1 and
October 6: Farmer's Market,
Garden Party & People's Choice
Flower Show, Brent & Becky’s
Bulbs, 7900 Daffodil Lane
Enjoy refreshments and fun
throughout the gardens while visiting
the farmer's market to see what local
vendors have brought. The market

is under cover making this a rain or
shine event. Vote for your favorite
arrangement in the People's Choice
Flower Arranging Show. Take
advantage of items on sale at The Bulb
Shoppe, too!

Saturdays September 8 and October
6: The Virginia Wine Society Wine in
the Garden Series, Brent & Becky’s
Bulbs
One-hour
educational
wine
presentations while having way too
much fun! September 8th, 2:30 pm
“Nobel Reds of California” and October
6th, 2:30 pm “Celebrating Virginia's
Wine Harvest.” Reservations $25.00,
cash at the door. For information, call
757-206-5514 or 804-519-4499, or
visit www.localwineevents.com
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Saturday, October 6: The Gloucester
Main Street Blues and Brews, 6596
Main Street
11:00 am – 7:00 p, come out and
enjoy over 30 different microbrews
at Gloucester’s third annual premier
blues and craft beer festival. Live
music begins at 12 noon. Tickets are
$15 in advance, $20 at the gate and
include souvenir glass, 4 drink tickets
and all day access to musical lineup.
Wine will be available and culinary
delights form Main Street restaurants.
Tickets available at 804-695-0700 or
visit www.mainstreetbluesandbrews.
com.

October 27, 3rd Annual Gloucester
Wine Festival, Brent & Becky’s Bulbs
This year’s 3rd annual event presented
by the Gloucester County Chamber
of Commerce will be held from 11:00
am to 5:00 pm at the Chesapeake Bay
Friendly Teaching Gardens at Brent
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and Becky's Bulbs. Sample fine wines
from 10 Virginia wineries, and explore
45+ vendors showcasing a wide variety
of original artwork, culinary creations,
jewelry, pottery, and woodworking all
showcased around this beautiful 8+
acre blooming garden! Live music by
The Cover Up, Jocelyn Oldham, and
Slapwater.
In partnership with the Hampton Inn
of Gloucester and Athena Vineyards
of Heathsville, the Chamber is pleased
to announce The Gloucester LOVEs
Virginia Wine Get Away Weekend.
This all-inclusive package will offer
visitors to Gloucester a complete
introduction to Virginia Wines.
Tickets for the wine festival are $25 in
advance, $25 at the gate. Contact the
Chamber 804-693-2425, or visit www.
gloucesterwinefestival.com

trails in Gloucester County. For
information and registration, visit
www.gloucesterparks.org/ride-thedragon.
Paddle the Piankatank:
Bay
Country Kayaking will be holding
both 2.5 and 5-mile fun kayak races
starting at 8:30 am. After the races
will be demonstrations and free
introductory kayaking lessons, with
all equipment provided. Contact
Shannon Alexander at 855-257-2628
or Info@BayCountryKayaking.com.
York River Charters will again be
contributing free interpretive boat
rides on the Piankatank River to the
mouth of the Dragon Run. Contact
Captain Alan Alexander at 855-2572628 or Charters@YorkRiver.net
For Kids of all Ages:

For the Eco Friendly:
Saturday, October 13: 8th Annual
Dragon Run Day, Thousand Trails
Campground 12014 Trails Lane
Dragon Run Day celebrates the pristine
and ecologically critical body of water
known as Dragon Run watershed.
Engaging exhibits and displays for all
ages and hands-on activities for kids
provide a fun learning experience.
Food concessions, bands, crafters, a
mini RV show and hayrides make the
event enjoyable for the entire family.
The fair will start at 10:00 am with
activities throughout the day until 3:00
pm. Produced in cooperation with the
Middle Peninsula Planning District
Commission and the Friends of Dragon
Run. Contact Teresa DuRose at 804693-9757.
3rd Annual Ride the Dragon Century
– Half Century – 25 Mile Bike Tours
begin and end at Thousand Trails
Campground. Presented by Park
Partners and Gloucester County Parks,
Recreation and Tourism, all proceeds
go toward the development of bike

Saturdays, October 6 – October 13 –
October 20 – October 27:
Yogi Bear’s Jellystone Park,
Gloucester Point
The Haunted Pavilion as well as many
other activities and amenities are
available to visitors and local residents
for a small fee. Please call 804-6424316 for more information.

Continued on page 27
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In the Beginning.
The Crossroads
By Thea Marshall

T

he town of Kilmarnock, the refreshed business hub of
today’s Northern Neck of Virginia, and occupying less
than three square miles, has enough history, and some
say intrigue, surrounding its early days, to keep genealogists
and historians busy for quite a while. For my part, as neither a
historian nor genealogist but merely a Northern Necker with an
intense interest in beginnings, the town’s early years conjure up
endless musings.
Back in the 1600s, it was simply “the crossroads,” named
for a pair of Indian paths crisscrossing each other. Then, with
a population growing with all manner of folks, from hardy
pioneers to indentured servants, there came to be farms,
storehouses, and those earliest of what we might think of as “bed
and breakfast” rest stops and tavern called “ordinaries.” The very
first ordinary was Steptoe’s, named after its proprietor, William
Steptoe. Inevitably, the little town became “Steptoe’s,” but I’m
getting ahead of myself.
William Steptoe was the grandson of Anthony Steptoe,
who came to the Neck in the 1600s with that early band of
adventurers as an indentured servant. He worked his way out of
his six-year debt and lived to grandfather that very first Northern
Neck entrepreneur, William. Recently, the business owners
on Main Street, believing, I guess, that everything old is new,
have decided to call the downtown business district Steptoe’s in
honor of that very first known business owner, William Steptoe,
grandson of Anthony.
But we still haven’t arrived at the present name, Kilmarnock.
Stories abound as to how that name came about. One that has
gained the most credence points to a Mr. Robert Gilmour. I
learned about Gilmour from Brainard Edmonds’ little book
about Kilmarnock, A Virginia Town and Its People. Mr. Gilmour
came to the area in the mid 1700s as an agent for a Scottish
mercantile firm. He is said to have owned property in Kilmarnock,
Scotland, and perhaps it made him feel more at home to call the
little corner of his new world in Virginia, Kilmarnock.
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Today, the Virginia and Scottish towns of Kilmarnock
consider themselves sister cities. The Virginia Kilmarnock
even has its Scottish Days celebrations, though I personally
think the Northern Neck should have an additional
celebration: an annual Anthony Steptoe Day, to celebrate
the man who arrived here in the Neck centuries ago as
an indentured servant and set the pattern for what I like
to think of as the possibilities of re-invention. Whether a
born-here, a been-here, a come-here, or come-back-here,
history tells us that “here” is the land where you can be just
about anything you strive to be; “here,” the land of pioneers
and presidents; “here,” the land that for centuries has been
called “the land of pleasant living.” “Here” is also the land
of re-inventors.

This essay appears in Thea Marshall’s Neck Tales: Stories
from Virginia’s Northern Neck, published in 2009. Find it
at brandylanepublishers.com, amazon.com, and bn.com for
$16, plus shipping.
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CAPTURING THE TRUE NORTHERN NECK
Pleasant Living Books is proud to announce A Long View
from Sandy Hook’s Pine Grove by Ruby Lee Norris. Editors
at PL have collected over fifty selected essays, stories, poetry
and recipes from her work published in PL since 1991.
This collection includes a variety of pieces about gardening,
wildlife, history, community, and Southern cooking—works
that have engaged PL readers for over twenty years.
___________________
Paperback, 186 pages, $15.95, plus $4.95 shipping. (add
5% Virginia sales tax if you are a Virginia resident and
$1 for each additional copy). Write to us at editor@
pleasantlivingmagazine.com, mail to Pleasant Living, 5 S.
First St., Richmond, VA 23219, or call us at 804.644.3090.

PL BOOKS
SINCE 1989

Releasing in October

PL

www.pleasantlivingmagazine.com/books

Come in and spend some time at the gallery.
ONLINE

Give a gift that lasts
all year.

Give

rappahannock hang-ups, inc.
& gallery
Tuesday-Friday 10–5; Saturday 10–2
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FOOD

On Becoming an
Ethno-Gastronomist
By Dan Gill, Ethno-Gastronomist

C

ustomers often ask me, “What is an Ethno-Gastronomist and
why do you consider yourself to be one?” I respond with a trite
but accurate explanation: “An Ethno-Gastronomist is one who
knows enough about the foods of different cultures to make stuff up and
it sounds (or tastes) good.” Ethno-Gastronomy is the study of the foods
and food heritage of an ethnic group or a number of ethnic groups.
It implies the basic foods of the people, the comfort foods that define
a culture, as opposed to the foods of kings and courts. Though selfproclaimed, the term ethno-gastronomist most accurately describes who
I am and what I do.
I was raised on a farm in Tidewater Virginia and from an early age was
exposed to all aspects of food production, processing and preparation.
Things were different then, especially in the country. We had three
homemade sit-down meals a day. Mealtime was family time, and we
talked—often about what we were eating and how it was prepared.
Mother was an accomplished and knowledgeable cook who had learned
from her mother. My father was brought up in a large self-sufficient
family during the Depression when nothing was taken for granted. We
ate critically and analytically, discussing why one technique, variety,
brand or ingredient was better than another; I listened and paid
attention.
We always had a large garden. Mother canned the excess for winter
and put up jams, jellies and preserves. We killed hogs and cured the hams
and bacon and made sausage and scrapple. We also had a small feedlot
and had our own beef in the freezer. In the spring, we salted down kegs
of herring using the same procedure that my father was taught when he
was a boy: a layer of fish, a layer of salt, some pepper and paprika and all
topped with a drizzle of molasses. Farmers always seemed to be short on
cash, but we lived and ate well.
Though interested in food, I never did much cooking when I was
coming along. With a mother, grandmother two sisters and a maid, it
was hard for me to get into the kitchen without being in the way. I did
manage to come up with the Applechain hot dog, made a lot of milk
shakes using cream fresh from the cow, and baked peanut butter cookies
and soda cracker pie on occasion. Once, when I had just finished a batch
of cookies, our maid tasted one and said, “My, my mister Dan! When
you grows up, you gonna be a chef-cook.”
We did quite a bit of traveling around the country when I was
growing up—mostly to turkey conventions, as we were industry leaders
at the time. It was then that I learned that the more Michelin stars a
restaurant had, the less satisfying the food was. In my limited experience,
you paid more for presentation than for the entrée, which was often
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disguised with exotic sauces and seasonings that overpowered and failed
to complement the main ingredient. I would go around the corner and
down the alley to find the little ethnic neighborhood gems that made
authentic local fare and talked to the people to find out what made their
food special.
I went on to travel and experience foods from around the country and
around the world and to learn more about the science of food. I hold
an advanced degree in poultry science from Virginia Tech. The poultry
program included quite a bit of technical and practical information
concerning meat and egg products. My graduate studies involved
research in the field of environmental physiology and was heavy on food
science. Virginia Tech didn’t offer a degree in ethno-gastronomy, but if
they had, I would have qualified.
After graduate school, my wife, Barbara, and I returned to operate
the farm and broaden our culinary backgrounds. I am a consummate
dabbler and always need some project or challenge to research and
master before moving on to a new interest. In addition to running the
farm, we learned beekeeping, collected and grafted heritage fruit trees,
shed soft crabs, cured hams and aged beef. Though always interested
in food, I never did much cooking until I attempted to barbecue a pig
and failed miserably (see the story “The Cremation of Ethyl A. Pigg”
published in the November-December ‘06 issue of Pleasant Living
magazine and available on our website). Since we had built a large
barbecue pit in the middle of our house, I figured that I needed to
learn how to use it properly. I joined an e-mail barbecue discussion
group and was soon hooked on the art and science of cooking and food
preparation in general and on barbecue specifically. Soon I was hanging
out in local restaurants—watching, listening and learning.
Although I was interested, I never seriously considered going into the
food business until the nearby country store, turned convenience store
and deli, came up for sale. Our daughter Sarah wanted to run it and we
naively thought it would be a good investment and a new challenge.
I was intrigued by the idea of cooking barbecue and smoking meats
and salmon professionally. When the convenience store idea failed, we
decided to rip everything out, revamp and reopen as a specialty food
store serving mostly meals to go as we were limited by regulation to
only a few seats. Our menu consisted primarily of deli sandwiches
and barbecue to begin with, but with a personal twist that elevated
them above the industry norms. We named the new store “Something
Different” to let folks know that we were no longer a convenience store
and that we offered homemade food of a quality not readily available
elsewhere.
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Being “off of the beaten path,” we needed to
develop a food philosophy to attract visitors and
customers from other areas. When we travel,
we always look for something interesting, a
little place known only to an initiated minority
that makes good authentic food, whether
it be local, ethnic or foreign. If one menu
item is outstanding, I consider the visit to be
successful. I always judge a new restaurant on
their soups; good soup has to be made with
love, and it reflects the care that goes into
everything else. I know that good food is not
that difficult to make, but it is hard to find and
always in demand. We knew that we had to
be good in order to survive because practically
everyone has to go out of their way to find us.
Over the past ten years our unique offerings
and specialties have evolved and matured and
we have truly become “Something Different”.
This is where ethno-gastronomy fits in.
Everything that we prepare is the result of indepth research with a strong dose of the local,
southern and eclectic food traditions that I have
been exposed to and absorbed over a lifetime.
Since I am not a chef, and barely qualify as a
cook, I have to experiment and write everything
down, or as my father would say, “I have to
make a study of it.” In developing a new recipe
I first check the old editions of Joy of Cooking
and The Fanny Farmer Cookbook for the basics.
Next I find out if Christopher Kimball (Cooks
Illustrated Magazine and several cookbooks)
has studied the subject and I consult Harold
McGee (On Food and Cooking: The Science and
Lore of the Kitchen) for the technical aspects.
Then I search the Internet to see what others
are doing and if they are using any unusual
ingredients that may add interest. I get ideas
from any other source available, including staff,
family and friends, and incorporate only what
I think will work, keeping the main theme
in mind. I seem to have a special gift when it
comes to formulating and evaluating flavors;
I can usually visualize or imagine what an
ingredient will contribute to the end product
and usually come close to the final recipe on
the first try. Though we specialize in heritage
foods, we have no qualms about taking certain
untraditional liberties to achieve a balanced
flavor union. For example, yellow mustard
contributes a “bridge” between the meatiness
of a hot dog and the sweet-sour of apple butter
in our Applechains; we use kelp as a natural
flavor enhancer and to provide the “Umami” in
She-Crab soup and many of our other dishes,
including some ice creams; we add jalapenos to
our hoe cakes and use chili peppers in our Hot
Chocolate Ice Cream. After a recipe is created
to my satisfaction, it is peer reviewed by staff
and customers before it is finalized and added
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to the “Top Secret Recipe” book. Finally, I
write about what I have learned and publish it
in Pleasant Living.
It has taken ten years of effort and
development, but we are finally being
recognized regionally and nationally as
“Something Different” in the food world, and
people are driving hundreds of miles for the
experience. We were recently featured in the
Washington Post Magazine and we are scheduled
to be included in Southern Living’s next travel/
cookbook Off the Eaten Path, Second Servings
by Morgan Murphy due out next May. We are
also the only eatery within fifty miles to earn
a five star rating from Talk of the Town News
for customer satisfaction based on reviews and
comments from around the Internet. Though
I initially had the inspiration and vision,
execution has depended upon a competent
staff led by our daughter, Sarah. An ethnogastronomist in training, she has developed
the deli specialties and most of the side dishes
and desserts and manages the team. She, in
turn depends upon her staff to ensure that
visitors receive personal service and consistent,
properly prepared and interesting food so that
they will return and tell others. pl

Something Different
Country Store and Deli
3617 Old Virginia Street

Home of THE Virginia sandwich

Smoked Turkey & Country Ham Salad
BBQ, Ribs, Smoked Meats, & Salmon
Freshly Roasted Coffees & Peanuts
Homemade Sides & Desserts
Deli Sandwiches - to order
Fine Wines & Cheeses
Homemade Ice Cream
Parties & Platters
Between Urbanna and Remlik

Rt. 602 & 603 in Downtown Pinetree

New Hours:

Wed. – Thurs. 10 am – 6 pm
Fri. 10 am – 8 pm
Sat. 8 am – 8 pm
Sun. 8 am – 6 pm

Closed:
Mon. & Tues.
Righteous Ribs &
Bodacious Butts!
Call in orders 758-8000
www.pine3.info • sdcsdeli@yahoo.com

"Keep up with us on Facebook"

Definitions of things that I am not
quoted and/or paraphrased from wikipedia.
org
“Gastronomy is the art and science of
food eating. Also, it can be defined as the
study of food and culture, with a particular
focus on gourmet cuisine…The term is
purposely all-encompassing: it subsumes all
of cooking technique, nutritional facts, food
science and everything that has to do with
palatability, plus applications of taste and
smell as human ingestion of foodstuffs goes.
Gastronomy involves discovering, tasting,
experiencing, researching, understanding
and writing about food preparation and the
sensory qualities of human nutrition as a
whole.” A gastronomist, therefore, is “one
who unites theory and practice in the study
of gastronomy.”
“The term gourmet may refer to a
person with refined or discriminating taste
who is knowledgeable in the craft and art
of food and food preparation.” An ethnogastronomist may also be a gourmet, but is
more concerned with the traditional foods
of a culture.
A gastronome is similar to a gourmet:
a connoisseur of fine foods. A gourmand
enjoys and appreciates fine foods in great
quantities. Most gourmands tend to be
somewhat rotund as a result of practicing
their art (think James Beard). Epicures
and bon vivants are more concerned with
sensual pleasures including, but not limited
to, food and wine.
“A chef is a person who cooks
professionally for other people. Although
over time the term has come to describe any
person who cooks for a living, traditionally it
refers to a highly skilled professional who is
proficient in all aspects of food preparation.”
I do not consider myself to be a chef—
maybe a food developer.
Foodie is an all-encompassing fad term
combining the attributes of gourmets
and gastronomists, but on an informal,
amateurish level. Foodies eat veggies and
do strange things to them to make them
“yumm-o”.
Ethno-Gastronomists
eat
vegetables because they are nutritious and
they employ traditional cooking techniques
to make them taste good. Not that I am a
food snob—far from it—but I have no use
for people who cute-sify and trivialize serious
subjects. In my world, food is serious. pl
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B O O K S
Great Books for

Autumn Reading
by Nancy Halstead
Twice Told Tales Bookstore
6658 Main St. in Gloucester • 804.693.9209

The House on the Strand by Daphne Du Maurier
University of Pennsylvania Press, $19.95
Dick Young is at a crossroads, he has lost his job, and his marriage is in trouble. He accepts an
offer to stay at Kilmarth, in Cornwall, the family home of his university roommate Magnus.
There he agrees to test a mind-altering drug that his friend has created. At first Dick is
frightened and repelled by the drugs ability to transport him into the fourteenth century life
of Kilmarth. Soon his trips to the past become all consuming in his quest to learn the fate of
the lovely Isolda Carminowe, and he must watch unseen and powerless as treachery builds
around her. Enjoy Du Maurier's classic, brooding novel of a place saturated with the past and
a man's destructive unraveling from the present.
Mr. Churchill's Secretary by Susan Elia Macneal
Bantam, $15.00
British born American, Maggie Hope comes to 1940 London to settle her grandmother’s
estate. She arrives planning to sell her grandmother's house, but with England just entering
the war, her plans change. Maggie wants to help. She plans to put her expertise with
mathematical theory to use working for the war effort, but the only job open for a woman is
as a typist. Maggie is heartened by the fact that she'll be working at No. 10 Downing Street
and if only peripherally, with Mr. Churchill. The underground War Rooms are exciting and
the work is fast-paced and ever changing. When Maggie learns that her predecessor was
murdered, she soon finds herself caught up in deception and espionage. As her investigations
progress, Maggie uncovers some family secrets that may be better left covered.
Nevermore by James Patterson
Little, Brown Books for Young Readers, $17.99
Answers? Is that what you want, answers? Here we have a book length final chapter that reads
as fast as a single chapter! Patterson has closed out the Maximum Ride series with a BANG,
literally! Max, Dylan and Fang—do they have one last chance before it all ends? Are you
ready for the final chapter? Are you ready for the ultimate flight? Because THIS IS IT. One
last incredible, explosive adventure with an astonishing ending that no one could have seen
coming.
Bringing in Finn by Sara Connell
Seal Press, $24.00
Modern fertility science has enabled many couples to have a child. The future is promising
for Sara Connell when she becomes pregnant with twin boys, but joy is fleeting when they
are stillborn. This memoir follows a heartbroken couple in their difficult journey through
procedures and treatments that fail to yield results, until they come up with a solution that
brings the couple all that they have hoped for: a baby boy named Finnean.
How does this happen? Sara's 61-year-old mother becomes the gestational surrogate carrier of
Sara’s and her husband's child. Follow this story of love and sacrifice that restores the bonds
between a mother and daughter, and gives a childless couple the most precious gift of all.
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Continued from page 22
Echoes in
Ferryland
by Nancy
Hubbard Clark
is one woman’s
account of
growing up on
the Northern
Neck of Virginia
in the 1930s
and 40s,
when “born-heres” got around by
steamboat, young people hung out
at the soda shop, and innocence
reigned true. Readers are sure to feel
nostalgia at Clark's treasure chest of
vivid memories.

To Order:
Visit www.belleislebooks.com
or call 804.644.3090.
Also available on amazon.com
and bn.com. $15.95 plus s/h.

Friday, October 26 – Saturday,
October 27: The Haunted Trail,
Beaverdam Park 8687 Roaring
Springs Road
Nights of fright in the woods. For info
and tickets, call 804-693-2355 or visit
www.visitgloucesterva.org

Conveniently located in the heart of the
neighborhood at 417 6th Street in beautiful
downtown West Point
Open 6 days a week
Mon.– Fri. 10 a.m. – 6 p.m.
Sat.10 a.m. – 5 p.m.
For more information call 804.843.DOCK
Check us out on facebook
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Rappahannock
Record
Kilmarnock, VA • Since 1916

Serving the lower
Northern Neck audience
in print and online.

18,317*

Wednesday October 31, Main Street
Trick or Treat
Costumed revelers can visit participating
merchants along Main Street from 5:30
– 8 pm. Contact 804-695-0700 or visit
www.gloucestervillage.com
So plan on a visit to Gloucester this
fall, there’s so much to experience. For
complete details on things to see, places
to go, eat and stay, visit our Visitors
Center at 6509 Main Street or log on to
our web site at www.visitgloucesterva.
org
Gloucester welcomes you!

readers of the printed
paper each week.

108,599**

monthly page views on our
RRecord.com website.

To reach our audience,
call 804-435-1701
*Pulse Research survey of Record readers
**Google Analytics report

Flowering Fields Bed & Breakfast
"Where Southern Hospitality Begins"

Breakfast includes famous Crabcakes
Near Irvington, Kilmarnock & White Stone
232 Flowering Field - White Stone, VA 22578
RESERVATIONS: (804) 435-6238
floweringfieldsbandb@gmail.com
www.floweringfieldsbandb.com
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2011 Best Secrets of the River Country

W

Contest Winners

e're excited to congratulate the following winners of the 2011 Best Secrets of the River Country Contest!
Over 4,000 readers voted for their favorites in the following 25 categories. Every year, PL readers
continue to reveal the many wonderful secrets along the main streets and back roads of the River Country.

Keep watch for the Pleasant Living announcements around the River Country identifying our Best Secrets winners,
and be sure to stop in to wish them your personal congratulations!
The 2012 Best Secrets Contest is already in launch mode! Now you can also vote online at pleasantlivingmagazine.
com. Click on "Contests" on the left column on our home page, and follow the prompts.
Best Breakfast Hotspot
Winner: Something Different
Country Store and Deli
804-758-8000
www.pine3.info/
Best Ice Cream
Winner: Bethpage Mini Golf and
Ice Creamery
804-758-4349
www.bethpagecamp.com
Best Jeweler
Winner: Burke’s Jewelers
804-435-1302
Best Barbeque
Winner: Something Different
Country Store and Deli
804-758-8000
www.pine3.info

Best Non-chain Clothing
Winner: Lowe Tide
804-758-4444
www.lowe-tide.com

Best Realtor
Winner: Mason Realty
804-758-2777
www.masonrealty.com

Best Hair Salon
Winner: Hair by Sarah
804-776-0061

Best Vet
Winner: Saluda Vet
804-758-2303

Best Local Musician
Winner: Jumbo Lump Daddy and
the Backfin Boys
Find them on Facebook

Best Seafood
Winner: J&W Seafood
800-322-9740
www.jandwseafood.com

Best Bank
Winner: EVB
804-443-5363
www.bankevb.com

Best Golf Course
Winner: Piankatank River Golf Club
804-776-6516
www.piankatankrivergolfclub.com

Best Pet Service
Winner: Dobe Run

Best Furniture Selection
Winner: Garden Club Interiors
804-758-9100

Best Gift Shop
Winner: Garden Club Interiors
804-758-9100

Best Pizza
Winner: Dano’s Pizza
804-776-8031

Best B&B or Hotel
Winner: Chesapeake Inn
804-758-1111
www.thechesapeakeinn.com

Best Bookstore
Winner: Twice Told Tales
804-693-9209
www.tttbs.com

Best Auto Repair Shop
Winner: Fast Eddie’s
804-758-4824

Best Doctor
Winner: Dr. James Robusto, M.D.
804-758-2110

Best Wine Selection
Winner: Northern Neck Gourmet
804-333-3012
www.northernneckgourmet.com

Best Antique Shop
Winner: Kilmarnock Antiques
804-435-1207
www.virginia-antiques.com
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Best Contractor
Winner: Walden Construction
804-776-9753
Best Dentist
Winner: Dr. Eric Miller, D.D.S.
804-758-1103
www.ericmillerdds.com
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NEW FROM BRANDYLANE

Strawberry
Wine

Richmond's Unhealed History
by Rev. Benjamin P. Campbell

Lee Adams

I

n a detailed look at the history of Richmond,
Benjamin Campbell examines the contradictions
and crises that have formed the city over more than
four centuries. Campbell argues that the community
of metropolitan Richmond is engaged in a decisive
spiritual battle in the coming decade. He believes the
city, more than any in the nation, has the potential
for an unprecedented and historic achievement. Its
citizens can redeem and fulfill the ideals of their
ancestors, proving to the world that race and class can
be conquered by the deliberate and prayerful intention
of honest and dedicated citizens.

Paperback, $15.95. Available from
brandylanepublishers.com, amazon.com,
bn.com and fine booksellers.

T

e n years have passed since Tanya
Smith’s last summer at Laurel Lake—
the summer of Marie. Today Tanya is a
confident, successful music promoter—a far
cry from the naïve seventeen-year-old who
showed up at the lake full of rosy notions of
first love, lifelong friendships, and evenings
spent sipping strawberry wine on the shore.
That September changed everything, and as
far as Tanya is concerned, there’s no going
back. That is, until a mysterious phone call
from Marie’s lawyer brings Tanya face to
face with the past. Suddenly she finds herself
returning to Laurel Lake and to everything
she left behind there.

About the Author
A native of Arlington, Virginia, the Rev. Benjamin
P. Campbell studied political science and political
economy at Williams College in Massachusetts, and
studied theology as a Rhodes Scholar at the Queen’s
College in Oxford. He received a Master’s in Divinity
and an honorary Doctorate in Divinity from the
Virginia Theological Seminary in Alexandria. He has
ministered to three Episcopal churches, and served as
Communications Director and subsequently Program
Director of the Episcopal Diocese of Virginia. In
1987, he became Pastoral Director of Richmond Hill,
an ecumenical Christian community and retreat center
on Church Hill in Richmond.

To Order
Order direct from the publisher at www.belleislebooks.
com; 804.644.3090 or write 5 South First Street,
Richmond, Virginia 23219. Also available at amazon.
com and bn.com. $15.95 plus shipping/handling.
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Our services include:

Home Decorating Consultation
Furniture for any Decor
Floor Coverings
Window Treatments
Bedding
Home Accessories
Pool and Patio

;

Main St.
Kilmarnock, Virginia
(804) 435-1329
Toll Free
800-543-8894
Monday- Saturday
9:00 a.m.-5:00 p.m.
www.wfbooth.com
;
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Women's Sourcebook
BUSINESS I HOME | LIFE | TRAVEL
HEALTH I PLAY | COMMUNITY
WANT TO SEE ADVERTISING THAT WORKS?

List Your Business FREE!
WITH A SPONSORSHIP,
WE’LL ALSO TELL YOUR STORY IN WORDS, PICTURES AND LINKS
AND BLAST IT TO THOUSANDS OF WOMEN
FIND US AT
WWW.MYVMAGAZINE.COM
Click on the SOURCEBOOK for WOMEN LOGO LINK

NEW WEBSITE LAUNCHING THIS FALL
@ www.WOMENSSOURCEBOOK.com

For more details, write vsponsorships@gmail.com • 804.644.3091

Women's

Sourcebook
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