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Open 6 days a week
Mon.– Fri. 10 a.m. – 6 p.m. 

Sat.10 a.m. – 5 p.m.

Conveniently located in the heart of the 
neighborhood at 417 6th Street in beautiful 

downtown West Point

For more information call 804.843.DOCK

Check us out on facebook

Flowering Fields Bed & Breakfast
"Where Southern Hospitality Begins"

Near Irvington, Kilmarnock & White Stone
 232 Flowering Field  - White Stone, VA 22578

RESERVATIONS: (804) 435-6238
floweringfieldsbandb@gmail.com
www.floweringfieldsbandb.com

Breakfast includes famous Crabcakes
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editor’s JournaL

READERS WRITE

We want to tell your stories.  For our March/April issue, tell us which annual spring event in 
the River Country you look forward to most, and why. . . 

Email us at pleasantlivingmag@gmail.com, or mail your story to PL READERS WRITE, 5 S. 1st St., Richmond, 
Virginia 23219.   DEADLINE:  FEBRUARY 10, 2015. 

After I recover from the shock that it’s actually 2015, I have to smile about what’s ahead.   In late 
December, my mind always turns towards the New Year, and I do my best to face it with cheerful 
anticipation and find a bright light in the gray dawn of winter.  Except for the beginning of tax season, 

a steady diet of negativity looping on 24-hour news channels, and the loss each of us has to face in life, this 
time of year offers a lot of simple and rich possibilities.

I don’t wear rose-colored glasses, but I do remind myself to recognize and express gratitude for all of the 
blessings and miracles that surround me everyday.  What better time to practice looking for those miracles 
than at the beginning of a new future? 

Although the trees are stripped of their leaves, the air is biting and the sky is an early morning gray, I can 
find a special beauty in the winter scene when my wife and I take our morning walk.  Some might just see a 
cold, wintry landscape, but we see the squirrel hanging upside down on the feeder, the white-capped river 
curving around Belle Isle below us, and the interesting local dogs walking their humans.  My wife takes a 
moment to take a swing in a great swing that hangs from a neighbor’s tree.  The ropes are long, so the arc is 
slow and easy, and she smiles, contented as a child finding joy in the simplest things.  

On his way to the local elementary school, a father passes by on a bicycle, his son strapped and bundled 
in the child’s seat, ready for kindergarten. They are cold but laughing.  It’s the same school that my grandson, 
Logan, attends, and he’s just climbing out of his mother’s car.  Hat and gloves on, he almost skips over a mud 
puddle, but has to put just one foot in to see what it’s like. He turns six on January 8th.  I have another miracle 
on his or her way this spring.  My daughter is expecting her first child, and I'll be a grandfather again.

Big miracles are wonderful, but the small, seemingly insignificant, things can make winter and life rich, 
too—a good movie and popcorn when it’s freezing outside; a pair of great warm slippers (that belonged to 
Andy, who we lost a few years ago); an old friend who sends you a rare, handwritten card; the porch light left 
on on a dark night; or cooking great crab cakes while you listen to your favorite music.  

If you watch for them, you can discover lots of small miracles (and big ones, too) around you every day, just 
by being present, with eyes, ears, and heart open.  Keep yours open, and have a great new future in 2015.  pl

Finding Small (and Big) Miracles 

Editor/Publisher
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DAN GILL

F  e  a  t  u  r  e

In between giving his customers a taste of his latest culinary 
creation, or holding court for three or four diners about 
barbecue, Dan Gill was always ready with a hearty laugh 
and a mischievous grin.  Sitting in Something Different, 
his restaurant in downtown Urbanna, you’d quickly realize 
that you were watching a skilled artist of the sales pitch, 

the quintessential storyteller and people person plying his art. He 
would visit every table, likely place a copy of Pleasant Living in 
your hand, and eventually ask,“Have you tried our new pimento 
cheese?” setting a small serving in front of you. There was little 
doubt that once you tasted it, you couldn’t resist taking some home. 
In his blue jeans, army cap and ruddy complexion, Dan was by all 
appearances a simple farmer just back from feeding his herd, but 
over the last decade, he had discovered his true calling and joy as 
restaurateur, gastronomic aficionado, and writer.  

The founding of Something Different Country Store and Deli 
took root fifteen years ago almost by accident when Dan’s daughter, 
Sarah Kimble, saw a For Sale sign in the window at Green’s Market 
in Pinetree, Virginia back in 1999.  She laughs that she couldn’t 
repeat Dan’s reaction when she first suggested buying Green’s. In 

Restaurateur, historian, writer, community builder, Rennaissance farmer

time, however, he changed his mind, and he and his wife Barbara 
helped finance what became the Pinetree One Stop and Deli that 
first launched as a convenience store, continuing the old tradition 
of Green’s.  Sarah thinks that, in part, he was inspired to preserve 
a piece of history.  Green’s Market had been around since the 
turn of the century, and young Dan would join the “old heads” 
and watermen sitting on pickle barrels, sharing stories around the 
potbellied stove.

Sarah says they knew that greasy convenience store fare 
and the rough interior weren’t going to meet her or her father’s 
standards, so they made a firm decision to do it right.  They gutted 
the building, and with his wife Barbara’s sawmill enterprise, they 
milled and installed new hardwood floors, a beautiful counter, 
and then created a new menu.  Thus began Something Different’s 
legendary cuisine that, under Dan’s tutelage, matured and was 
refined over the next ten years.  

The old clapboard building along a quiet country byway 
was a curiosity that prompted some hesitance on the part of 
newcomers.  Once inside, however, the butcher-block tables, milk 
crates, Mason jars and the aromas rising from the kitchen were 

Story by Robert H. Pruett / Photos by Shelley Gill
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enough to bring a smile. The restaurant 
became the home of “Righteous ribs and 
bodacious butts,” the nationally-acclaimed 
Virginia Sandwich, homemade ice cream 
(with a twist), freshly roasted coffees and 
peanuts, and the best barbecue east of the 
Mississippi—among other experimental 
dishes, many of which the customers 
recommended. As Sarah remembers, 
“When someone suggested a menu idea, 
that was dad’s inspiration to research it for 
the next six months.  A recipe could always 
be better.” Sarah says he would always 
make suggestions. “’This time, try this,’” 
he would say.  ‘It needs a little more of this.  
Why did you use this?  Tell me about it.’” 
His standards were high, and a dish always 
needed another tweak and re-tweak to meet 
his expectations. In the end, the food was 
impeccable. 

Dan’s food love came early in life. 
Growing up on a farm introduced him to 
food from field to table, and he would cook 
alongside his grandmother. The family 
canned tomatoes, made their own butter 
and scrapple and almost everything from 
scratch, so Dan was introduced to the entire 
food chain. Barbara says his father refused 
to eat sandwiches, so the family would have 

a hot meal three times a day—common in 
an era when anyone might drop by to fill an 
empty chair at the table. 

In addition to wheat and corn, his 
family operated one of the largest turkey 
hatcheries on the East Coast, raising 40,000 
turkeys annually. Intending to carry on 
the farming tradition like his father, Dan 
earned his masters in poultry science, but 
the turkey farm wasn’t destined to last.  He 
got his masters degree, then returned home 
to shut down the turkey farm in 1977. It 
continues as a cattle farm today.

“Anything Dan was interested in a lot 
became an intense passion,” says Barbara. 
“He would master it, then move on to 
the next project. With food, there’s never 
complete mastery.  There are always things 
to change, so it kept his interest.”  She says 
barbecue preceded most everything else.  
In the 70s, he joined the growing global 
passion for barbecue that had formed online 
in chat rooms, and created an email list of 
barbecue lovers from across the country. 
PBS’s Virginia Currents even aired a 
gathering of these enthusiasts at Dan and 
Barbara’s farm in Remlik, where the Gills 
hosted a big bash, roasted a pig and the 
group shared their love of barbecue. 

Barbecue was just the first of Dan’s 
intense interests. He developed a fascination 
with making his own lump charcoal—an 
interest so impassioned that he created his 
own backyard 16-gal, steel drum retort to 
create charcoal fuel, so he could smoke 
his barbecue "the right way."  He also 
published a page on the Internet, “How to 
Make Charcoal at Home,” an essay that 
years later can still be found prominently 
on Google.  Dan knew that when grilling 
or barbecuing in most pits with charcoal 
and wood, the quality of the charcoal isn’t 
that critical because there’s enough airflow 
to dilute impurities. In enclosed cookers, 
however, there’s little or no airflow, and the 
meat is bathed in smoke for hours.  As he 
put it in his online essay, “What you burn, 
you eat!”  And who wants to cook and 
enclose their food with charcoal briquettes 
that have been commercially prepared with 
questionable chemicals? 

He also had a fascination with grafting 
and preserving Heirloom apples, identifying 
edible and poisonous mushrooms, honey, 
and gardening.  Other than the creation of 
the Chesapeake Deadrise Society, which 
was Dan’s effort to preserve the romantic 
deadrise, most everything he did was in 

Dan plying his art with local customers
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some way oriented to food.  Clearly, it 
was built into his DNA.

The restaurant continued to operate 
in Pinetree until 2013, when Dan and 
Sarah made a weighty and challenging 
decision to move to downtown Urbanna, 
significantly expanding the kitchen and 
seating capacity and taking Something 
Different to a new level. Visiting the 
restaurant almost any weekday or weekend 
today, lines out the door are common, 
and the crowds continue to come from 
all points, having heard of the restaurant 
via social media, the Washington Post, 
Southern Living or Pleasant Living 
magazine. Open mic night has been a 
runaway success, drawing crowds and 
performers every Thursday night. It’s clear 
the move to Urbanna was a launching pad 
for explosive growth.   

Today, it's hard to think of Dan in the 
past tense. Engaging the room with his 
slow drawl and storytelling, he brought 
an irreplaceable style to  the restaurant 
and to his recipes. When asked what has 
made Something Different so successful, 
Sarah didn’t hesitate.  “It was Dad.  Dad’s 
personality. The love and passion behind 
his food, and making customers aware of 
what he was doing.”  Barbara says, “It 
was about creating something that was 
just good. Good food that’s homemade. 
You don’t use soup base; you start from 
the beginning.  He instilled these values 
in Sarah and in Taylor.” Dan’s legacy of 
entrepreneurship and creating good food 
has indeed also been passed on to his 
granddaughter, Taylor, who makes new 
desserts and manages the retail section of 
the restaurant. The commitment to detail 
and getting it right has paid off.  What 
started in the old Green's Market has 
become an Urbanna legend.

It’s clear that Dan will live on in his 
children and grandchildren and in the 
restaurant he inspired and nurtured. Sarah, 

Taylor, Barbara, Maggie and the awesome 
staff will be carrying on the legacy of 
good food and community that has made 
Something Different the singular place that 
it is.  When it comes to the staff—“Yes, 
they’re family,” Sarah said.  “If I didn’t 
know it before, I’ve known it since dad 
passed.”  

Dan’s writing and his voice also 
still linger at Pleasant Living, where he 
contributed a story to every issue since 
2003 and where he had captured a wide 
audience.  He brought an encyclopedic 
knowledge of a range of cuisines and the 
chemistry of food to his words, and he 
had the genius to put that knowledge into 
practice. But more than that, he brought a 
rare insight that could only come from a 
man who knew food from a farmer’s and 
an historian’s perspective.  He was indeed a 
man of the earth, but he was also a scientist, 
historian and culinary artist.  

Dan's passion to create good food 
dominated, but it lived alongside his love 
for people.  He had an artist’s gift for 
discovering unique and singular flavors 
and an innate curiosity to learn what it was 
that made a dish taste the way it did.  But 
underneath this was his intense fascination 
with people and an innate desire for people 
to enjoy his creations.  This couldn’t be 
more evident than when watching him with 
his customers. 

Sarah says that Something Different 
had changed him dramatically, that he 
had become a different person over time.  
“When people started coming in and 
appreciating what he was doing, he got 
more confident.  It energized him to talk 
with people. He found his true calling.”

She says someone asked her some time 
ago—“What are you going to do when your 
dad has passed?  Are you going to continue 
the restaurant?” 

“Yes, of course,” she said, “but it’ll 
never be the same without him.”  pl

When asked what has made 
Something Different so 

successful, Sarah didn’t hesitate.  

“It was Dad."
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As I write this, I can’t believe dad is gone. I have vivid memories of riding his back as he swam in the creek when I 
was a kid. He would build straw bale houses for me and my sister to duck into after hay was collected from the field. 

I have fond memories of sitting on the front porch with a glass of cold ice tea, enjoying a summer storm after a hard day 
working in the fields. He taught me to sail. We would sing Burl Ives and eat Vienna sausage and sardines, then look for 
prehistoric treasures in the clay bank across the river. He taught me how to move cattle without spooking them and to be 
kind to all creatures. He would take personal risk to help others who were down on their luck, or needed a chance. Dad 
loved music. He loved bluegrass, and blues and any song that told a good story. Dad was a character who followed his own 
inclinations and though he had a tender heart, he was adamant about the way things should be and that they must be done 
right, especially when it came to food. He loved people and sharing his love of food, his stories, and history. I will miss him 
immensely.

          —Shelley Gill

The first time I ever met Mr. Gill was when a group of our Red Hat ladies were returning from Kilmarnock on our way 
back to Virginia Beach. One of the ladies casually mentioned that there was this neat country store that we should stop 

at, so we did. Now, we had just had breakfast at the hotel and stopped to check out the store, but then we read the signs on 
the door about all his ice creams and decided we had to taste them, so inside we go. Mr. Gill met us and said sure, we could 
taste, but we needed to come on back and sit at the bar. He proceeded to tell us everything about the store, about the map 
on the wall of the farm, about all his sauces, and before you know it we were having French toast just so we could check his 
sauces. We tried all the ice creams, the barbeque sauce, chocolate sauce, the Virginia sandwich and the sandwich book! We 
left there feeling like old friends and have been back many times. We were there just last week and we kept expecting him 
to come by with his cup of coffee and say "hi"! He will be missed.  

 —Sue Aten, Virginia Beach and Nancy Mansfield, Norfolk

About this time of summer 25 years ago, I drove between two brick columns at Remlik Hall Farm. I was told it was 
a turkey farm, but it’s not what you think. I was not looking for turkeys. I was looking for my fantasy—parts to the 

Nancy Loyd. She is a boat. And I found them…
I also found Remlik, a long, narrow farm along La Grange Creek, a little less than 500 acres. And at that time, it had 

what seemed to me to be about ten or eleven acres under roof. Old horse barns, large and small, and even a riding ring. 
Shortly thereafter, on the other side of the columns, the road turned onto the track. “The Derby Track.” One leg and you 
were on the back straightaway. Then another turn on a long sandy road up the waterfront. I came to a large brick house, 
met “The Master”—and before I knew, I had a cocktail in hand. Without knowing it, I was on “Remlik Time.”

That evening, The Master showed part of the farm and a small story to someone he’d never met. I will never get that 
meeting out of my mind. Everything that has happened over the past 25 years comes down to a chance meeting. And this 
all led to: do you want that done in real time, or should I do it in Remlik Time?

Remlik is a place in time. A forever young farmer, born in Remlik, and his bride, who have always held all the moving 
parts together. Together, they made up “Remlik Time.” 

 —With much love, Patti Lou and Bill Schutte

Recollections and 
Remembrances

We asked PL readers and those who knew Dan Gill to share their personal memories and recollections.  Here is a 
selection.  Readers are welcome to send us their memories, and we'll post them 
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Dan in his usual position at the 

Something Different counter, 

sharing the secrets of  barbecue 

with local customers. 

I'd like to share a response from Dan to a question I asked him on the morning of his passing. I asked Dan when he was going 
to retire.  His reply:  "I'm a farmer. We don't retire, they just plant us."  Quite a surreal experience for me, but classic Dan.

 —Tom James

I met Danny Gill in the mid '60s as a young nursing student visiting the home of a dear classmate.  As the product of a stern 
and strict upbringing I was fascinated with the lively and spirited way of life in Middlesex.  Weekends were spent riding 

around the county in the "Turkey Truck," and Danny made me my first margarita.  I was fortunate to meet his parents, and 
enjoyed a few weekends on the family boat.  As life and fate would have it, I spent my life with another Middlesex boy, but I 
will always remember Dan’s wonderful, positive, often irreverent attitude, never taking himself or life very seriously, and above 
all... always having a good time.

 —Linda Broske Willett, Mathews (Photos on this and previous page by Shelley Gill)
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Just a week before he died this past October, I sat 
down with Dan Gill on the back porch at “Sandwich” 
for a drink and some conversation about an article he 
intended to write on Urbanna history.  The Fairfield 
Foundation and a group of volunteers from the 

Middlesex County Museum had conducted an archeological 
dig in Urbanna this past summer.  David Brown led the team, 
and the volunteers included Marilyn South of the Middlesex 
County Museum, and my niece, Molly Montague.

h  i  s  t  o  r  y 

Their attention had been focused on the site because of 
an early plat of the Town of Urbanna, which showed what is 
today my back lawn laced with a network of streets and lanes 
that was in the records at the Middlesex County Courthouse.  
There was also documentary evidence that there had been at 
least one house in the area of the plat that had been built by 
Francis Mackemie, the first ordained Presbyterian minister 
in the county. Mackemie had left a “house or frame of a 
house” to his daughter, Charlotte, by a will probated in 1708.

By Robert Latane Montague III

Archeolog
y in Urba

nna
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There was also a lot called Fort Lot, which was probably fortified to defend 
the town from pirates.  Recent metal detecting archeologists have found a cannon 
ball buried on this lot.

The two-day dig concluded in August and did indeed unearth remains of 
early structures that probably comprised the 17th century Town of Urbanna, 
initially established in 1680.  In addition to the Mackemie residence, the remains 
probably included smaller out buildings and one or more tobacco warehouses 
close to Urbanna Creek.

Today, my home, which was built between 1754-58 by James Gordon, and 
served as Urbanna’s Customs House prior to the American Revolution, is the 
oldest structure surviving above ground on the six-acre property.  It represents 
10% of the original 60-acre site of the Town of Urbanna granted by Ralph 
Wormeley of “Rosegill” when the town was authorized.

My grandparents, Governor and Mrs. Andrew Jackson Montague, bought 
Sandwich in 1934, and using guidance from what was going on in Colonial 
Williamsburg at the time, they restored it to its present appearance before I was 
born.  It is one of several properties in Urbanna that is on the National Register 
of Historic Places.  My grandparents named it for John Montagu, the 4th Earl of 
Sandwich, who was the inventor of the sandwich, and served as First Lord of the 
Admiralty during the American Revolution.  He has been credited with part of 
the blame politically for why the British lost the revolution, because he failed to 
see that the British fleet arrived at Yorktown in sufficient numbers and in enough 
time to save Lord Cornwallis from defeat by the French and American Armies.  
The property is now going into its fifth generation of ownership and use by the 
Montague family. pl

Kilmarnock, VA  •  Since 1916

Rappahannock 
Record

Serving the lower 
Northern Neck audience 

in print  and online.

18,317*
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

Author’s Note:  This article was 
inspired by the visit with Danny Gill 
a week before his untimely death at 
which time he talked of writing an 
article on this topic, which he did not 
get to complete.  It is intended to honor 
his memory as a frequent contributor 
to Pleasant Living.

__________________

The early plat of the Town of 
Urbanna, provided courtesy of the 
author.

LP SINCE 1989
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A River Runs Through Us

No other state in America is 
symbolized more by its his-
toric rivers than Virginia, 
and no other region in the 

Commonwealth is more defined by its 
waterways than Virginia’s River Country 
—the Northern Neck, Middle Peninsula 
and Peninsula. Moreover, no state is as-
sociated as much with the most unique 
estuary in the world, the magnificent 
Chesapeake Bay, which borders the River 
Country.  

Despite these glowing platitudes and 
unending pleas for protection, irrevers-
ible environmental threats continue to 
mount beneath the surface of our rivers, 
streams and Bay, endangering the river 
country economy, ecosystems, marine 
life and wildlife—the very things that 
make the place we call home. 

While our waterways may appear to 
the eye as gleaming and healthy, the truth 
is more shocking: most of the region's 
rivers and streams are already polluted, as 
is most of the bay. None show any sig-
nificant signs of improving their water 
quality soon. The ongoing culprits are, 
one, urban, suburban and agricultural 

Little collaboration or results by major stakeholders – the feds, state, businesses, 
agriculture or non-profits – is slowly ruining our waterways

By Timothy Thompson

F e a t u r e

storm water run-off that dumps phospho-
rus and nitrogen into rivers, which feed 
algae blooms that create dead zones and 
kill marine life; and two, chemicals and 
nutrients (E.coli from pet waste, for ex-
ample) washed by storm water from roads 
and paved surfaces. 

In short, society seems blind to the 
slow-motion death of our environment 
by an unseen, human-made evil that can-
not seem to be controlled by humans. 
Our insatiable appetite for growth—no 
matter the cost— is, in effect, killing the 
waterways that define the very heart of 
our local culture. 

This gorgeous region we call the Riv-
er Country is a stunning landscape. Every 
day the sky is a canvas, the road mean-
ders through a postcard setting, and the 
waters roll by. In the 10,000 years before 
European settlement, Native American 
Indians lived along these same peninsu-
las and waterways, and their civilizations 
flourished without harm to the natural 
resources that sustained them.

But in just the last fifty years, a blink 
of an eye in geologic time, humans have 
managed to endanger the waterways of 

Virginia and threaten the economy and 
quality of life for millions in the bay and 
river country area. 

“Code Red” for Blue Waterways

The alarm bells about our national and 
state water pollution have been sounding 
for years. Unfortunately, the alarms have 
become part of the din of other alarm bells 
related to other federal, state and local pri-
orities after the recession. In fact, little real 
net progress is being made to stem water 
pollution. What ecological gains that are 
achieved are typically eclipsed by more un-
checked growth.

The facts about our state waterways 
are very sobering. Virginia ranked second 
in U. S. water pollution in 2012. That 
year, the Virginia Department of Environ-
mental Quality reported over 13,000 miles 
of “impaired” streams, rivers, lakes and 
shorelines—an increase of over a 1,000 
miles from 2010. Data from 2013 and 
2014 figures are likely to be worse. “Im-
paired” is defined by the Environmental 
Protection Agency (EPA) as not meeting 
the minimum for water quality standards. 

Troubled Waters       in River Country
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What's more worrisome is that only 
one-third of state waters have been tested. 

As for the state's major waterways, 
here is a snapshot. The river where Amer-
ica began, the historic James, is polluted 
east of Richmond. In 2013, the river was 
given a grade of C, up slightly over 2012 
by EcoCheck, an environmental fact 
check group associated with the Univer-
sity of Maryland's Center for Environ-
mental Science, using a range of ecologic 
criteria. In the Richmond area, river pol-
lution levels spike after heavy rains, mak-
ing the river off-limits to recreation. The 
Rappahannock—Virginia's largest river 
and the signature waterway of the river 
country—is polluted and graded a C. 
Once protected by a rural river valley, the 
lower Rappahannock now sees regular 
algae blooms in the summer that create 
dead zones. 

The Pamunkey and Mattaponi Riv-
ers form the York River and are all graded 
a D+. The Piankatank is rated a B-. The 
Potomac River, technically in Maryland, 
is a national historic river, yet was named 
the “most endangered river in America” in 
2013 and grades a C-.  As for the bay, the 
lower section received a mark of B-, while 
the mid-bay graded a D+ in 2013.  Since 
1980, population along the bay watershed 
has grown by over five million people, 
increasing the number of paved surfaces 
that feed polluted storm water run-off.

In response to such widespread pollu-

tion, the government's standard response 
is, “If it is not a threat to human health...”

Examples of recent waterway woes 
abound: Large algae blooms continue to 
plague the lower James River in the sum-
mer, creating dead zones. In the spring of 
2014 an oil tanker train caught fire near 
the banks of the James River in Lynchburg 
and over 20,000 gallons of light crude 
oil spilled into the river. Most alarming: 
there were PCB fish consumption adviso-
ries issued by the Virginia Department of 
Health for the lower Rappahannock basin 
(and other Virginia waters) in April 2014. 

For a glimpse of a possible future for 
the river country, one need look no fur-
ther than the streams of Richmond, Nor-
folk or Fredericksburg to find dead zones 
from excessive, polluted storm water. The 
EPA has finally ordered states, cities and 
counties to retrofit their storm water sys-
tems to better protect water quality. But 
the costs are astronomical in still austere 
times. Thus, the same dead zone fate may 
await the river country waterways. The 
bad news: dead zones are very hard to 
revive once they are polluted. The clock 
ticks.  

For decades, millions of federal and 
state dollars have been spent on waterway 
studies and policies, yet little net gain has 
been realized. Our waterways are still dy-
ing a slow certain fate. Amid the alarm 
bells though, everyone claims they are 
making progress and can “fix” the prob-

lem, which, at the heart of the matter is, 
well, us. Optimism is part of who we are, 
however our actions have become ineffec-
tual. The pollution facts are indisputable, 
it's just that there's never been a coordi-
nated action plan fully executed.

As for the environmental non-profits, 
their enthusiasm is admirable but prog-
ress is hard to measure. “More needs to 
be done” is the refrain you often hear. 
But time is running out. Last, the gen-
eral populace seems overwhelmed by bad 
news and probably feels helpless. In re-
sponse, most are tuned out and wired into 
the digital world, not the environment, 
a.k.a., the real world. Dr. Seuss' allegory 
about “The Lorax” seems more prophetic 
than ever.

To learn for yourself about the water 
quality in your neighborhood, visit the 
EPA's website, How's My Waterway? En-
ter your zip code, click on “map results” 
and you will see a map of the waterways 
in your area. You will probably see lots of 
red lines indicating polluted, or impaired, 
waters where you think there should be 
blue lines, or healthy waters.  

This is the first in an ongoing PL series on 
the state of the waterways in Virginia’s River 
Country and the Chesapeake Bay. Watch our 
March/April issue for Part 2. We welcome read-
ers input on this topic. 

Troubled Waters       in River Country
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C
itizens of the Chesapeake Bay and Virginia’s 
River Country should take great pride in 
knowing that a loosely-arrayed group of 
pioneering oyster minds in our midst—public 
and private, old-school and new-school, 
degreed and self-taught—have helped vault 

the state to the national forefront in oyster farming expertise 
and production. 

At the heart of Virginia's oyster renaissance through 
aquaculture is a new energy combined with old wisdom. A 
younger generation of book-sense and common-sense oyster 
farmers are interacting with older oyster farming pioneers 
and watermen. Innovative marine scientists are mixing with 
progressive seafood business veterans. Connected to their 
success is the work of institutional marine scientists and state 
specialists. All are demonstrating an entrepreneurial spirit and 
cooperative approach quite rare these days, and reminiscent 
of the adaptability of the historic Virginia watermen culture. 

Faces of the oyster farming industry range from the marine 
scientist turned unexpected aqua-preneur, who provides the 
vital oyster seed, to the passionate self-taught oyster farmer 
in love with his mollusks, to the marriage between a marine 
scientist and two seafood veterans to reinvent their oyster 
businesses. Such are the powerful snapshots of a vibrant, 

F e a t u r e

The Perfect Oyster Storm
New-Age Watermen Lead the Comeback of the Virginia Oyster

growing industry we can claim as our own and that cannot 
be outsourced. Save the challenges of Mother Nature, there is 
only an upside. The near-term future looks bright.  

Like the unique setting of Virginia's bay estuary, all the 
conditions are right in the private and public sector for the state 
to continue steady growth. And all the signs are also trending 
up. In 2013, oyster farming production reached 29 million 
oysters, among the best in the country. Also last year, wild 
harvested oysters reached 500,000 bushels. Good progress but 
a fraction of historic levels. Oyster seeding operations, both 
fossil oyster shells and shells with larvae seeds, has also ramped 
up dramatically. In short, market demand is steadily rising, 
supply is growing and productivity is improving. Plus, more 
productive oyster grounds await.

Consistent with these trends, everyone is talking the 
same language—oyster aquaculture—and everyone is on the 
same page, pulling on the same rope in the same direction. 
Moreover, everyone is trying to help each other get better 
and succeed. Such a spirit of collaboration has led Virginia 
to become the most pro-oyster aquaculture state in America.

The oyster revolution has begun and it is a win-win-
win-win—for the economy, environment, large-scale food 
production, and personal health. The lowly, apparently 
simple, bivalve has re-emerged from the brink of survival 

By Timothy Thompson
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and is now the vital cog, or organism, to 
reinvigorate the bay and river regional 
economy. But it also has the potential 
to help heal our waters and establish a 
high-volume, high-protein food source 
for generations to come. 

The oyster turnaround came from a 
confluence of events over time. On the 
water, old-school oyster processors saw 
its potential and began oyster farming 
in the mid-1990s. More recently, new 
oyster farmers have entered the market 
and developed healthy businesses. In 
the lab, scientists toiled to develop a 
more robust, native Virginia oyster seed 
that was disease-resistant, and also had 
three keys: survivability, growth and 
marketability (meaty, plump). At state 
agencies, workable regulatory guidelines 
were drawn up. In the last five years, the 
oyster stars have aligned and now the 
industry is clicking.

The most symbolic example that 
the Virginia oyster is back on the map 
is seeing the semi-trucks that used to 
bring oysters to Virginia from the Gulf 
of Mexico now being filled here with our 
native oysters for delivery there, as the 
Gulf continues to bounce back from the 
BP oil spill and hurricanes.

No doubt, the Virginia oyster has a 
cachet that is hard to match. No wonder 
the Virginia oyster wins 90% of blind 
taste tests. More importantly, perhaps, 
leading chefs desire the Virginia oyster 
for its unparalleled taste and history.  
Virginians would agree. The result: the 
Virginia oyster is in vogue again in urban 
areas at state, regional and East Coast 
restaurants.  

Though rock-like and craggy shaped 
on the outside, the inside of an oyster is a 
mind-bending marvel of biological design 
whose mysteries are still being unraveled. 
This combined with the challenges of 
oyster farming make its comeback even 
more remarkable. Oysters and their 
cultivation are not formulaic, but rather 
a dicey process of managing real-time 
life support systems to produce complex 
living organisms and make adjustments 
based on “scientific feel.”

Through simpler methods, the 
oyster has been cultivated in Virginia 
for over 100 years. Once available in 

multitudes, oysters beds were devastated 
in the late 1880s from dredging and 
over-harvesting, and later by dead zones, 
habitat destruction, and disease. Now, 
in the span of thirty years, it is making 
a steady comeback aided by the hand of 
humans who originally threatened it. 

The real star of the comeback of 
the Virginia oyster was the creation of 
a robust, disease-resistant oyster seed, 
or brood stock, that can be efficiently 
grown for commerce. Only a few years 
ago, success was achieved by the Virginia 
Institute of Marine Science (VIMS) 
in Gloucester Point, led by Dr. Stan 
Allen, the brain trust of the Virginia 
oyster seed field. In tune with Allen, Jim 
Wesson, the “oyster point man” at the 
Virginia Resource Marine Commission 
(VRMC), has done invaluable work with 
seeding live oyster shells and wild oyster 
harvesting. Working with VIMS and 
VRMC, the Virginia Seafood Council has 
also been instrumental in spearheading 
the oyster farming's impressive progress. 
The Shellfish Growers of Virginia is also 
proof positive of the state's organized 
momentum.

Beyond its many remarkable 
qualities and its satisfaction to the palette, 
the Virginia oyster is also profound for 
another really huge reason. Sure, they are 
an excellent source of protein, but they're 
also defined as a low-impact protein, i. 
e., their cultivation takes a minimal toll 
on the environment, as opposed to fish 
and shrimp aquaculture, which is more 
problematic.

Pioneers of oyster farming in 
Virginia are many and date to the mid-
1980s. Of note, people like Pete Perina 
of Eastfields Farms in Mathews had 
vision. He is thrilled to see the progress 
and is still teaching and selling oyster 
farming equipment. Another figure 
known as a quiet giant in the early days 
was Jack White, also of Mathews, who 
also had vision and led the vanguard of 
the regional oyster farming movement. 
Then came northern transplants like 
John Vigliotta and locals like Tommy 
Leggett, who learned the hard way—and 
the expensive way. Vigliotta started farm-
raising oysters for Ward Oyster Co. of 
Wares Neck in the mid-1990s. Today, his 

business is thriving, and he is a friendly 
godfather figure to newer oyster farmers. 
Armed with a marine science degree. 
Leggett started York River Oyster Co. in 
Hayes in 1995. He quickly learned that 
his book learning meant nothing in the 
real world of oyster husbandry. 

In 2014, there are over fifty oyster 
farmers in the state, up from a dozen or so 
a decade ago. Oyster farming operations 
range from the integration of the entire 
seeding, growing and harvesting process 
to specific steps. Business models can be 
based only on oyster farming, or selling 
oyster shells with live oyster larvae (“spat-
on-shell”) to wholesale oyster buyers, 
oyster seed hatcheries, marketers and 
restaurants. Oyster farming production 
ranges from large commercial outfits 
producing 10 million cage-grown oysters 
to companies doing 5 million to 500k, 
even 50k. 

As the industry has evolved, 
various business models have emerged. 
Chesapeake Bay Oyster Co. of Wake 
led by Doug McMinn, a leading oyster 
farming veteran, both farm-raises 
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oysters and developed a line of oyster 
processing equipment, plus they have a 
retail store in Urbanna. Shores & Ruark 
in Urbanna, formally in the oyster seed 
business, now specializes in “spat-on-
shell.”  Even seafood retailers like J&W 
Seafood of Deltaville have their own 
year-round, sustainable oyster operations 
that harvest private, wild oyster beds and 
replenish them with spent shells. On a 
personal, customer level, Don Abernathy 
of Deltaville Oyster Co. raises 50,000 
oysters a year for half-shell consumption 
and sells them to private customers and 
does private events, such as serving the 
U. S. Olympic bicycling team. 

Other oyster farming enterprises, 
large and small, focus on marketing such 
as Tommy Leggett or, more notably, the 
Croxton brothers—Ryan and Travis –of 
Rappahannock Oyster Co. in Topping.  
In the span of a few years, the Croxtons 
first revived their grandfather's oyster 
business through oyster farming. Then 
almost single-handedly they drew the 
spot light on the Virginia farm-raised 
oyster for its potential in the high-end, 
half-shell market. 

Several years of worn shoe leather 
took them to prestigious restaurants 
where they convinced leading chefs that 
the Virginia oyster was open for business 
again. More spectacularly, the river 
country natives opened a restaurant in 
Richmond, the Rappahannock Oyster 
Company, along with other successful 
eateries, and brought more publicity to 
the state's oyster re-emergence. In the 
spirit of the industry, all oyster farmers 
are grateful for their work, whose tide 
has raised all the boats.  

Like their watermen predecessors, 
oyster farmers are a unique breed. They 
both work very hard, constantly learn 
the secrets of the water and the creature, 
constantly refine their methods, and 
are quietly prideful.  They also have 

a familial, personal or geographic 
connection to the bay and river region 
and perhaps the oyster itself. 

And like the iconic watermen, 
there is an unquestionable passion and 
an instinct that lives inside a Virginia 
oyster farmer, perhaps because of the 
state's deep historical oyster roots. 
No surprise they are sought out from 
afar by phone or cornered at shellfish 
conferences. Because they are Virginia 
oyster farmers—they have the real know-
how, they are in leadership positions 
and active, and they are succeeding. 
Oyster farmers and watermen are also 
competitive like poker players who 
hold trade secrets close to their vest. Yet 
they're also a small group of pioneers 

who know each other and are unafraid to 
help a fellow farmer out. For many, there 
is also a sense of responsibility to do the 
right thing. Again, like a waterman, they 
respect Mother Nature. 

Where they may differ is in book 
learning and business management.  
Oyster farmers must have a working 
scientific understanding of oysters and 
their reproductive methods, but also 
know their business strategy. pl

__________________

Watch our March/April 2015 issue 
for the second part of this article.

Like their watermen predecessors, 
oyster farmers are a unique breed.
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WALDEN'S CONSTRUCTION
ProViding QuaLity serViCes sinCe 1983

hoMe designed By WiLLiaM darWin PriLLMan & assoCiates arChiteCts

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

WaldensConstruction.com

Hardcover and softcover, 
Retail: Hardcover: $18.95  Softcover: $12.95
Available from amazon.com, bn.com, and from the 
publisher at www.brandylanepublishers.com, or call 
804.644.3090

RemembeRing 
for both of Us

A Child Learns about Alzheimer’s
 

By Charlotte Wood
Illustrations by Dennis Auth

Tasha loves her grandfather, and she 
knows that PaPa loves her. But lately, 

PaPa has begun to forget things. He’s often 
confused and upset. Sometimes, he doesn’t 
even recognize his own family. How can 
Tasha’s grandmother help her see that while 
PaPa is changing, his love for Tasha has not?
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F o o d

Stuffed Rockfish with Rappahannock Rivah 
Oyster Stuffing!
 
Catch a Big one! Scale and gut. Leave head & tail on, and soak 
in salt water overnight. Next day, preheat oven to 325. Spray 
hotel pan with olive oil. Cut 3 slits in body of fish and pour Zesty 
Italian Seasoning dressing all over it! Take a lemon cut into thin 
round slices and place all over fish, except head & tail, of course. 
Crumble fresh dill all over fish. Drizzle 1/4 cup of capers all over 
fish. Slice Vidalia thinly all over fish. Pepper & salt to taste. Bake 
on 325 for about an hour (that's about a 30" fish). 

Meanwhile, prepare the stuffing.
1 quart of oysters
1 cup chopped onion
1 cup chopped celery
2 tbsp. each sage, rosemary and thyme
½ lb. butter
1 package cornbread stuffing
1 package regular stuffing (Pepperidge Farm, preferably)
Add water.
Salt and pepper to taste.

Chop oysters & celery & onion. Bake in oven as directed on 
package or stove top, whichever you prefer, and then spoon out 
and stuff into that delicious Rockfish! Present on a beautiful 
silver platter and you will be A HIT!!!!!
 
Now if you want to get a little crazy... make a tomato, sour cream 
sauce with capers. You can serve with your favorite cracker or 
toast MMMMGOOD!

(Courtesy of Brenda Lee, Lancaster Tavern)
 

Oysters, Oysters, Oysters
Perfect for the Season

Oyster Casserole

1 ½ cups of Ritz Crackers, crumbled
8 tbsp. melted butter
1 pt. oysters
½ tsp. salt
½ tsp. pepper
2 tbsp. parsley flakes 
¼ cup oyster juice
2 tbsp. milk

Mix melted butter with Ritz Crackers. Alternate layer of 
crumbs followed by oysters (whole) in casserole. Sprinkle 
salt, pepper, and parsley flakes on each layer of oysters. 
Mix milk with oyster juice and pour over top of all layers. 
Sprinkle crumbs on top. Bake at 450 for 30 minutes. Use 
an 8 x 8 glass baking dish.

(Recipe courtesy Barbara Smith of Gwynn’s Island.  
Barbara is Carroll Melvin Smith's wife.  Watch for story on 
Carroll Melvin, oyster tonger, coming in March/April)

“He was a bold man that first ate an oyster”
—Jonathan Swift

Is it true that oysters are only tasty in months that have an “R” in them? Whether true or an old wives’ tale, there 
are plenty of R months to go! Many come-here and from-here Virginians are already familiar with the various 
trails of Virginia: the Virginia Wine Trail, the Artisan Trail, and the Civil War Trail, to name a few. New in 2015 
will be the Virginia Oyster Trail, because after all, there is nothing quite as unique to Virginia as the various 

flavors of oysters available around the region—all seven of them! Following are some delicious oyster recipes for 
this winter and beyond, which we could have kept to ourselves but we don’t want to be shellfish! Enjoy!   
     —Alyssa Brew
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gLouCester 
edgehill shopping Center

(804) 693-4155

for all your office needs see

serVing the CoMMunity For oVer 25 years

Glorious Green Buttered Oysters
1 generous dollop of your favorite store bought 
(or homemade) pesto
1½ stick unsalted butter
Freshly ground sea salt and cracked pepper to taste

Combine ingredients and melt slowly, stirring occasionally.
Place your oysters over heat for a few minutes 
(they are now much more easy to shuck!)
Grab a towel or hot glove for shucking.
Once your glorious green butter has come to fruition, 
generously spoon onto each oyster.
Close lid on your grill or stove and cook to your liking!

* Mix 3-4 tablespoons of pesto with ¼ stick unsalted butter 
and melt together on heated surface. (Be careful not to 
overheat and burn the pesto) Placing the oysters on the heated 
surface, allow oysters to open from reaching temperature. 
Once the oyster is opened, drain the water and place back 
on grill. Brush the oyster with the melted pesto butter 
combination and allow it to slow cook into the oyster for a 
few minutes. Be careful, this will be HOT and delicious.

(Created and Perfected by Wyatt Smith and Bailey Horsley  
of Windmill Point Oyster Co.) 

Raw, on the Half Shell
WPOC’s “Cure for the Common” Mignonette 

½ cup champagne vinegar 
2 tbsp. minced flat leaf parsley 
2 tbsp. minced shallots
2 tbsp. finely chopped English cucumber (mostly skinned 
and seeds removed)
Freshly ground sea salt and cracked pepper to taste

* Combine all ingredients and chill for 2-4 hours, spoon 
just a little of everything (a little goes a long way) onto 
each freshly shucked oyster, and enjoy!  

(Created and Perfected by Mike Sledd, owner/operator of 
Windmill Point Oyster Co.)

Oyster Fritters

½ cup of milk
1 pt. oysters
½ cup of flour or pancake mix
1 ½ tsp. salt
½ tsp. pepper
½ tsp. baking powder
1 egg

Mix flour, salt, pepper, baking powder, egg and milk to 
form a batter. Add the oysters, and beat lightly. Drop by 
spoonfuls in hot oil in a frying pan. Cook on medium 
high until light golden brown on each side.

(Recipe courtesy Barbara Smith of Gwynn’s Island)

Oyster Stew

1 pt. oysters
1 diced green pepper
1 diced medium onion
2 diced stalks of celery
2 ½ tbsp. butter
2 cans of cream of chicken soup
1 can of mushrooms
2 ½ cans of milk

In a heavy pot, sauté vegetables in butter. Add soups and 
milk, stirring until well blended and heated thoroughly. 
Add oysters and liquid, heat just until oysters start to curl.

(Recipe courtesy Barbara Smith of Gwynn’s Island)
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o  u  t  d  o  o  r  s

WINTER’S WATCH 
OVER OLD 
LINESIDES

S
ince my early days as an angling youngster, I often 
tracked the months and seasons by species of fish. 
Changes in weather, temperature and even local 
fauna often had me referencing whether it was 
the time of year when striped bass were coming or 
going or just changing feeding habits. Other fish 

such as Spanish mackerel, croaker, flounder, shad and herring 
were calendar harbingers to me as well, but I could almost 
track the week of the month all year long, by thinking about 
what stripers were doing. Many of us in the Chesapeake Bay 
and Tidewater region could be accused of having, worshipful 
fascination of Morone saxatilis, aka Rockfish, Rock, old 
linesides or striped bass. That fish remains part of our cultural 
interaction with the tidal watershed of eastern Virginia and a 
good portion of its inland waterways.

The culinary benefit of striped bass as well as their huge 
impact on trickle-down economies, both as a commercial and 
recreational asset, is well known, if not routinely debated. 
Striped bass continue to create a paradox relationship to all 
who come into contact with this ageless species, whether 
indirectly or up close and personal in gill net mesh, pound 
net or rod n’ reel.  This is a fish that denies many assumptions, 
including one that suggests more commercial pounds of 
striped bass are landed each year than those by recreational 

anglers.  While the striped bass commercial fishery has its 
own dynamics and connections to the nations’ economy, 
according to the Atlantic States Marine Fisheries Commission 
(ASMFC), the majority harvest of striped bass is now taken via 
the recreational fishery.

Since the frightening and almost end-all crash of the striped 
bass fishery in the late 1970s and early 80s, much was learned 
by fisheries managers, marine biologists and commercial-
recreational fishing user groups.  Once recovered, the dynamic 
Chesapeake Bay region striper fishery rebounded many times 
over. A hard set moratorium across all three of the Chesapeake 
Bay’s jurisdictions in Maryland, Virginia and the tidal Potomac 
River, allowed the striped bass biomass of reproductive age fish 
to slowly recover to a robust level. Since the mid-1990s, some 
exciting Young of the Year (YOY) surveys showed promising 
gains in new striped bass fry recruits. Older year class brood fish 
(2+ for males and 6+ for females) began filling the reproductive 
void needed to replace the dwindling number of previous year 
class fish.  

As harvest limits were set and gradually increased, both 
the commercial and recreational harvest numbers increased 
into the 21st Century, including the last marked successful 
YOY recruitment in 2011. Since the initial recovery of striped 
bass stocks that began in the late 1980s, fisheries managers 

Story and Photo by Steve Scala
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at the ASMFC kept close watch on 
reproductive hatch success rates and 
harvest pressure on brood class female 
stripers. The triggers for striper stock 
sustainability they established were tested 
when a downward trend was determined 
worthy of a response. In November 2014, 
ASMFC representatives from Maine 
to North Carolina were informed that 
an overall reduction in the harvest of 
striped bass along the Atlantic seaboard, 
including the Chesapeake Bay and its 
tributaries, was required.  For the 2015 
season/year, the Chesapeake Bay states/
jurisdiction will endure a reduction of 
striped bass harvests by 20.5%, using 
their 2012 harvest levels as a reference 
point.

There will be some who are unhappy 
about this mandatory harvest reduction, 
even though the commercial and 
recreational fisheries will remain open. 
Sometimes looking forward includes a 

look behind you, and this is true when 
it comes to the greatest of all regional 
Tidewater fishes, the striped bass. The 
total moratorium of the late 1970s-early 
1980s was a dismal time for striper 
anglers and commercial watermen, and 
we should never suffer through it again. 
Perhaps this time around some fisheries 

Sometimes looking forward includes a look behind you, and this is true when it comes 
to the greatest of all regional Tidewater fishes, the striped bass.

harvest adjustments are all that is needed 
to kickstart another series of great annual 
spawning successes. To find out how 
the ASMFC reached their decisions 
for the 2015 striped bass harvest limits, 
visit their websites at   www.asmfc.org/
species/atlantic-striped-bass and www.
asmfc.org/. pl
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B o o k s

By Kate Caples

For years, Bill and Monika 
Carter heard about the 
daily escapades of “The 
Defenders,” a self-
appointed group of young 
elementary school boys 

that included their own son, Dylan, and 
several of his friends, who had banded 
together to protect their fellow students 
against real-life schoolyard bullies. The 
more they heard, the more the Carters 
realized that by sharing these authentic 
adventures, they could make a difference 
in the lives of children everywhere. 
So, with the help of veteran illustrator, 
Tad Butler, they set about creating The 
Defenders: Bully Patrol, a new book 
for young readers, just released by 
Brandylane Publishers in Richmond, 
Virginia.

Bill and Monika chose to base the 
main characters of The Defenders on 
children Bill knew as the coach of his 
son’s Little League team, including 
making his their own son a key character. 
The most significant relationship in The 
Defenders is the one that exists between 

The Defenders: 
Bully Patrol

5th grader, Tommy, and his younger 
brother, Matthew. Tommy takes on the 
role of the protective and responsible 
big brother as Matthew begins his first 
day of kindergarten. When Matt tells 
Tommy that he’s had a run-in with two 
notorious bullies, the Bully Patrol jumps 
into action, and Tommy, his friends 
and fellow students, proactively and 
peacefully stand up for victims of these 
tormentors. 

Growing up, Bill Carter was a 
protector just like the book’s main 
character, Tommy.  Bill’s own younger 
brother, Rob, had trouble fitting in with 
other kids his age and had particular 
difficulty with sports. Something in his 
body just didn’t feel right to Rob, but he 
and his family didn’t know what might 
be wrong. Carter was older and a strong 
athlete, so he spent much of his time 
defending Rob from classmates who 
seemed put-off by Rob’s inability to 
perform. Eventually, Rob was diagnosed 
with Muscular Dystrophy and eventually 
passed away at the age of twenty-
nine. Carter confesses that the special 

relationship he and his brother shared, 
and his brother’s strength before and 
after his diagnosis, were woven into the 
characters of Tommy and Matthew. 

As Carter explains, “A lot of kids 
don’t want to talk about bullying, but 
if we can show them that they are not 
alone—that other kids have gone through 
the same thing—it might be a little bit 
easier for them to come forward with 
things that are happening to them.” In 
fact, that’s what the Carters feel sets The 
Defenders series apart from other anti-
bullying books: these are real kids, in real 
situations, where adults are not always 
available, showing that it’s possible to 
stand up to bullies in a nonviolent yet 
effective way, especially when they work 
together. 

Drawing on his time as a coach, Bill 
Carter recounted a time when one of 
the boy’s mothers approached him and 
asked if he would mind speaking with 
her son, perhaps provide some guidance, 
because her son was going through a 
hard time. Carter was more than happy 
to do anything he could. In the ensuing 

Peaceful Anti-Bullying Campaign Waged 
in New Children’s Book
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conversation, Carter discovered that this 
young man was embarrassed about being 
bullied and even saw it as a weakness. 
He felt he should be able to take care of 
himself. Despite being a strong person 
physically and mentally, he was not an 
aggressor and, therefore, was hesitant 
to stand up for himself or even admit to 
his parents what was happening. Carter 
realized that what this young man was 
going through was a universal truth for 
children. The Defenders series and the 
supporting anti-bullying campaign, show 
children that instead of being bystanders 
and watching abuse and bullying happen, 
they can stand up together as a group and 
protect another child. Then as a group 
they can go and inform an authority 
figure, thereby avoiding the tattletale or 
snitch stigma.

The inspiration provided by his own 
younger brother’s strength in the face 
of torment prompted Carter to make the 

anti-bullying message more than just a 
single book, more than just a series of 
books, but a worldwide mission, lifelong 
passion, and hopefully one day, the most 
rewarding career he could imagine. 
There are a multitude of social issues 
that the Carters plan to address in The 
Defenders series, including a book about 
Bill’s brother, Rob; about kids who have 
lost siblings; kids with disabilities; kids 
whose parents are going through divorce; 
kids experiencing cyber bullying, and 
on and on. The pool of topics that can 
be covered is truly limitless, and the 
Carters plan to keep producing books, 
support products, expanding their web 
presence, and reaching as many people 
as they can for as long as they are able. 
The second book in The Defenders 
series is already in the works. They are 
currently spreading their anti-bullying 
message through a website (www.
thedefendersbp.com); a Facebook page 

(www.facebook.com/thedefendersbp); 
appearing on Channel 8/ABC; selling 
Bully Patrol buttons and bracelets on 
their website; and reaching out to people 
around the world. Eventually, they plan 
to donate proceeds to groups like St. 
Jude Children’s Research Hospital, the 
Muscular Dystrophy Association and 
the Marvin Massenburg, Jr. Memorial 
Scholarship Fund.

The Defenders includes an 
educational epilogue, which provides 
practical ways for children, parents, and 
educators to open lines of communication 
about the major issues covered in the 
book.  The Carters hope that kindergarten 
through elementary school students, 
teachers, and parents join together and 
begin a lasting exchange of ideas to stop 
bullying.   

Join The Bully Patrol team! Let’s 
keep this conversation going.

The Defenders: Bully Patrol  
(Paperback, 32 pages, $11.95 retail) 
is available online from Amazon.
com, BN.com, thedefendersbp.com, 
and from other fine booksellers, 
as well as from the publisher at 
brandylanepublishers.com.

Carter confesses that the special relationship he and his brother shared, and his brother’s strength 
before and after his diagnosis, were woven into the characters of Tommy and Matthew.
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C u L t u r e 

By Nuala Galbari

The Williamsburg Film Festival began in 1987 as 
a small gathering of friends who met periodically 
to enjoy western genre films at private homes. 
Members of the small group would often attend 
western festivals in North Carolina and Tennessee, 

which sparked an interest in organizing their own local festival 
that would help preserve the glory of Hollywood's Golden 
Days. 

It wasn’t long before the small group gained momentum 
and their first festival was organized in Williamsburg in 1997. 
The principals realized that by combining the charm and 
attraction of Colonial Williamsburg with a western film festival, 
it would allow them to attract stars of film and television, while 

also providing an enticing venue for western film fans. 
The festival celebrates its 19th year during March 4-7, 

2015, when several hundred film enthusiasts from all over the 
country and abroad, will gather to enjoy the stories, music, and 
great camaraderie at Williamsburg’s Holiday Inn Patriot Hotel 
and Convention Center. Joining the film festival, members of 
the Solar Guard Academy will also present stories and films 
from the science fiction genre. The Solar Guard Academy is 
dedicated to preserving the history of early science fiction 
film and television and holds its annual reunion at the festival.

The excitement grows annually as festival stars and 
entertainers confirm their attendance. Each festival allows 
visitors to meet the stars up close and personally in the 

The Williamsburg Film Festival
Celebrates its 19th Year

If you think you’re too small to make a difference,
try sleeping with a mosquito.

~ The Dalai Lama 
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interview rooms, followed by a question 
and answer session, and to chat with the 
stars in the extensive dealer memorabilia 
room. Guests can hear stories about 
early Hollywood, along with updates 
on the stars’ current careers, and have 
opportunities to purchase signed copies 
of their biographies. The festival extends 
for four days, during which time guests 
can enjoy many western films and 
television programs in 16 mm. or DVD 
format, projected on large screens in two 
film suites. 

The stars will arrive on March 4, 
2015, and the approaching festival will 
welcome stars Sharon Farrell (Night 
of the Comet, The Stunt Man, The 
Man From Uncle, Beverly Hillbillies, 
Hawaii Five-O, The Young and The 
Restless, JAG); Belinda Montgomery 
(Ironside, Dynasty, L.A. Law, JAG, 
Ghost Whisperer, The Virginian, Barnaby 
Jones, Tron); Michael McGreevey (The 
Girl Most Likely, Riverboat, Naked 
City, Walt Disney’s Wonderful World 
of Color, The Way West, Death of a 
Gunfighter, Bonanza); Roger Mobley 
(Gunsmoke, Cheyenne, The Virginian, 
Wagon Train); Dick Warlock (Halloween 
II, Spider-Man, Raven Hawk, The 
Stunt Man, Escape from New York); 
Johnny Crawford (The Mouseketeers, 
The Rifleman, The Lone Ranger, Little 
House on the Prairie, The Big Valley,  
Hawaii Five-O, Rawhide, Wagon Train, 

The Count of Monte Cristo); and Lana 
Wood (Dr. Kildare, The Fugitive, The 
Long, Hot Summer, Peyton Place, The 
Wild, Wild West, Bonanza, Diamonds are 
Forever). Entertainers Bob Boze Bell, 
Eli Barsi and John Cunningham will 
also appear, along with The Blue River 
Bluegrass Band, Mike Davanzo, Russell 
Williford and The Virginia Rounders. 

The four days are packed with plenty 
of film lore, personal stories, comical 
anecdotes and tales of the West. You can 
join in song with singing cowboys, listen 
to tales of on-set humor and even some 
hiccups that occurred during filming.

Students of film, theatre and 
television have an opportunity to learn 
from seasoned stars and discuss the 
process of entering acting careers. 
The festival is great fun for families, 

too, with extensive memorabilia items 
and collections on sale daily in the 
Dealer Memorabilia room. You can 
find film collections, leather goods, 
posters, clothing items, jewelry, books, 
periodicals, and many other items for 
sale while enjoying the company of stars, 
entertainers, and other guests.

The festival is warm, friendly and 
very relaxed and guests can wear casual 
clothes or dress in western or science 
fiction period attire. The Saturday night 
gala requires informal evening dress, 
and includes a hearty dinner, an awards 
presentation, a western film genre auction, 
and fine entertainment. Tickets for the 
gala dinner go on sale on Wednesday, 
March 4, and sell out quickly for this 
excellent event. The event concludes 
with a star photographic session.

The Williamsburg Film Festival 
traces its routes from the early 1980s 
to the extensive, star-filled, musical 
extravaganza of today. Its success grew 
from a few friends with a passion for 
western film and their dream to create 
southeast Virginia’s own tribute to 
Hollywood’s Golden Era. 

For more information, visit www.
williamsburgfilmfestival.org or call Larry 
Floyd, 757-482-2490 (Virginia); Ray 
Smith, 919-957-0222 (North Carolina) 
or for dealer inquiries, please call Gene 
Blottner, 757-423-4152. 

The festival will be held from 
Wednesday, March 4 through Saturday 
March 7 at the Holiday Inn Patriot 
Convention Center, 3032 Richmond 
Road, Williamsburg, VA 23185. Call: 
757-565-2600 or 800-446-6001.

 Come and join the fun! pl

Lana Wood

Roger Mobley
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h i s t o r y 

Story and Photos by Bryant Lampkin

Historic White Marsh Church has been a part of the 
scenery between Lancaster and Kilmarnock in a 
small area known as Brookvale for over 220 years. 
First established in 1792, White Marsh is often 

considered the mother of Methodism in the Northern Neck 
and was very influential in the spread of the denomination 
around the region. The small and simple, yet elegant, brick 
Georgian style church that now sits just off of Mary Ball Road 
dates back to 1848, when it was built to replace the original 
log structure that housed the congregation for fifty-six years.

Despite White Marsh’s rich history and important role 
in the Northern Neck, the church had to close in 2002 due to 
a lack of membership. And, unfortunately, with the closure, 
the 150-plus year old building fell into a state of worsening 
disrepair for several years. 

Some residents of Lancaster County couldn’t allow 
White Marsh and its history fall into a state of dereliction 
and took action to save the church. After White Marsh closed 
as a functioning Methodist church, its last pastor, Reverend 
Jim Salmon, convinced the Methodist conference to turn 
the building and its grounds over to Historic White Marsh 
Church, Inc., a not-for-profit organization that he founded in 
order to preserve the church’s history and restore the building 
to its former glory. Now, after several years of fundraising, 

Restored and Revived
Historic White Marsh Church

collecting donations, and saving money, the church finally 
reached its goal at the end of 2014 by successfully completing 
the biggest and most expensive building restorations.

Mr. Bobby Allison, who replaced Salmon and now serves 
as chairman of the board of directors, says that the restoration 
would have been impossible if it hadn’t been for the generosity of 
the community in Lancaster County and surrounding regions. 
“We received a few grants, but by and large most of our money 
was raised from the community through fundraising, holding 
special services, and personal donations. And we had many 
people volunteer their time and help in anyway they could.” 
Because of White Marsh’s deep roots into the community, many 
people from the area have ancestors who either attended church 
there or are buried in its cemetery, which dates back to the 
pre-Civil War era and is the resting place for many honorable 
veterans. “We were surprised,” added Rev. Winfield Talley, who 
also serves on the board, “by how many people responded to 
our requests for donations.” He mentions mailing out hundreds 
of pamphlets about the restoration, uncertain whether many 
people would respond. “People near and far have helped us 
and really rallied behind our efforts with the restoration.” Rev. 
Talley himself got involved because he remembered going to 
services there with his parents and grandparents when he was a 
young boy. 

The restorations of the building started out small. Before 
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like diamonds
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the beauty of diamonds in a magnificent setting. Available in platinum and 14 
karat gold in many sizes and many price ranges.

all designs copyrighted  © Lestage Manufacturing Co. 2005

Mr. Allison replaced Salmon, he used to 
drive by White Marsh and see the poor 
condition of the building growing worse, 
a sight hard for him to see. He often 
stopped by to fix small things, such as the 
broken storm doors, which were swinging 
open in the wind. Finally, in 2010, the 
organization was able to use the first of 
its raised funds on new ductwork. In 
2013, the first big task to the exterior was 
completed when the 165-year-old bricks 
were mortised and sealed. The next task, 
completed in the summer of 2014, was 
repairing the plaster walls, which had 
started to crumble. Many times before 
special services, such as the annual 
Christmas Eve service, they would have 
to vacuum pieces of plaster from the floor 
and pews and pray that none of it would 
fall on anyone’s head. It’s now hard to 
believe that the walls were ever in such 
bad condition—they are now smooth 
and freshly painted. 

Exterior work continued in the 
early fall of 2014 with the refurbishment 
of all of the windows. The most recent 
completed project was the new handicap 
ramp, built to encourage guests with 

disabilities or injuries to come to special 
services or Sunday services, which recently 
resumed in January of 2014.The amount 
of interest in White Marsh and the well-
attended special services throughout 
the year encouraged the board to start 
holding regular year-round Sunday 
church services as an independent, non-
denominational congregation. “We were 
unsure whether we should start regular 

services,” Rev. Talley stated, “but, so far, 
the turnout has been very good. The 
Lord has really blessed every service that 
we’ve had.” 

The lead pastor of the church 
is now Reverend Wesley Hall.  Rev. 
Hall, who spent many years as a pastor 
in Richmond, was drawn back to the 
Northern Neck because of his familial 
roots and now lives in Irvington. He, too, 
has family buried at White Marsh. “We 
got involved first as visitors who came 
because we admired this place and had 
roots here,” he says.

While the physical restorations are 
impressive, all of the board members 
agree that the most important restoration 
at White Marsh has been spiritual. 
Indeed, with the start of regular church 
services, a new spiritual life and vibrancy 
has been breathed into the church, and 
the building’s purpose has been renewed. 
“What’s special about being part of White 
Marsh is its heritage,” Rev. Hall adds. 
“It dates back to George Washington’s 
presidency, and it’s an honor to carry on 
the church’s legacy and its spiritual role 
in the Northern Neck.” pl
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Our services include:
Home Decorating Consultation

Furniture for any Decor
Floor Coverings
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Bedding
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Pool and Patio
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In Service to Their Country
By CaptaIn alexander G. Monroe, USn (ret.)

ORDERING INFORMATION
This fall, order direct from the publisher at 
www.pleasantlivingmagazine.com/books, or 
call 804.644.3090. Also available at amazon.
com, bn.com and from your local bookseller. 
$15.95 plus shipping/handling.
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