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iver's Inn is a smart, casual restaurant offering two distinctive
dining experiences, charming views across the picturesque
Yacht Haven Marina, and live entertainment. Fine, locally-sourced
produce is one reason why River's Inn is popular with its clientele.
Seafood, meat and vegetarian dishes are prepared, from scratch,
with flair and integrity offering clientele an exceptional dining event.
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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
Contented Work

I

t’s a pleasure to meet people who know they are living the life they were meant to live,
whose every action reveals their joy and contentment, and whose work, as Robert Frost
once said, blends avocation and vocation. This is the person who can say, “I wouldn’t
change a thing.”
As a watchmaker and jeweler in Texas for fifty years, my father sometimes complained
about how tough it was to be in business for himself, but when he sat at his bench with the
jeweler’s lens, he was where he was supposed to be. Up and out the door to his small shop
at dawn, he was back home at six or seven in the evening, tired but content and feeling
accomplished. He was a satisfied man who celebrated the simple pleasures and accepted
with good humor the curves that life threw him—and life threw him more than his share.
Under the strict tutelage of my grandfather, an appliance and junk dealer, my father
was raised with tools in his hand, and worked on aircraft instrument panels during WWII.
During the Great Depression, he was a traveling watchmaker, stopping in small towns
in the Deep South, fixing watches, jewelry and clocks. He had removed the back seat
in his car and fashioned a makeshift bench in its place, parking on the street with his
shingle displayed and offering repair services. Later, he set up his bench in a pharmacy
window on Main St. in a small Alabama town, where passersby could see him work. He
worked hard but the word was that he never charged enough. He told me the story of an
obviously wealthy man who brought in a watch for repair, saying it was losing time. He
left it with dad for a few days, and when he came back to pick it up, dad charged him just
one dollar. Surprised, the man told dad that his service was valuable and he needed to
learn to charge for what he did. Dad never forgot what the man said, but he rarely charged
what he was worth.
To this day, I often compare my father to an ox pulling a plough with blinders on—
plodding down row after row, perfectly content with the status quo of hard labor, focused
like an ox on the task at hand, nothing distracting him from his objective. As it was for
his father—work was an inextricable part of who he was.
Although he always worried about money, he was a happy man and always found the
humor in life. Work was a privilege for his generation, not just a way to make a living.
As a young man, he had developed a consummate mechanical skill and knew this
would be his life’s work.
Those who are lucky enough to know their true mission, who are excited to get up in the
morning and go to work—they truly know the meaning of pleasant living. pl
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Dan Gill, owns and operates Something Different Country Store and Deli in downtown
Urbanna, Virginia. In addition to being a master of barbeque, he’s a writer and food
historian.
Elizabeth Leaf, a writer living in Urbanna, passed away in 2000.
Roger Dale Loring was born in the small town of Keokuk, Iowa. After graduating
from the University of Iowa, he joined the Teacher Corps and came to Virginia, where
he earned a master’s degree from Hampton Institute. He taught school in Gloucester,
Virginia for thirty-two years.
Ruby Lee Norris, a retired educator, was a charter member of the Chesapeake
Writer’s Club and an active member of the Garden Club of the Middle Peninsula. The
garden at her pre-Civil War planter’s home is designated a National Wildlife Habitat.
She passed away in March 2012.
Steve Scala, has spent his entire life in Southern Maryland and the Northern Neck,
where his family roots go back to the 1600s. Along with his family, Steve spends much
of his time on the waters, and in the fields and woods of the lower Northern Neck.
Suzy Sharp Swift has been a member of Bluff Point Community League, the
organization that owns Bluff Point School, since she retired and moved to the Northern
Neck. A graduate of Miami University (Ohio) and VPI, she retired from Arlington
County Public Schools in 2001 after 23 years of teaching, most recently as a reading
and language arts specialist.

READERS WRITE
We want to tell your stories—about life in the country, small
towns and villages. Tell us why you came to live in Virginia's
River Country. . .or why you never left.
Email us at editor@pleasantlivingmagazine.com, or mail your story to PL
READERS WRITE, 5 S. 1st St., Richmond, Virginia 23219.
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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

PLACE YOUR ORDER NOW!
Pleasant Living September / October 2013

www.pleasantlivingmagazine.com/books
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We Did Our Part, Too!
The Battle of the Hook Reenactment in Gloucester Oct. 19 and 20
Highlights the County’s Role in Securing American Independence

S

abers clash. Artillery booms.
The air fills with the pungent smell of gunpowder
and smoldering campfires.
And all around the grounds of the Inn at Warner
Hall, the rhythmic sounds of live fife and drums and string
colonial music set the stage for a scene straight out of the
Revolutionary War.
On Oct. 19 and 20, at the Battle of the Hook reenactment
on the grounds of George Washington’s great-great
grandfather’s estate in Gloucester, that’s the picture a small
group of volunteer local citizens, sponsors and living military
historians hope to paint.
In this upcoming community event, the Allies will engage
the British Legion and other Crown forces in a reenactment
of the 1781 historic battle took place in Gloucester, choking
off the British supply line to the British troops in Yorktown,
helping pave the way for American Independence.
The reenactment, one of the largest recreations of a
Revolutionary War battle, will bring together more than
1,000 infantry, cavalry, artillery and maritime landing
reenactors from across the country.
Labeled a national event, the reenactment is sponsored
by the Continental Line, British Brigade, and Brigade of the
American Revolution, as well as regional and statewide
businesses and Gloucester County.
“If you are a red-blooded American, I guarantee you will
get a feeling when you see the ragtag Continental Army form
up and march down Warner Hall lane behind the fifes and
drums to the battlefield,” said Warren Deal, the Battle of the
Hook planning committee’s chairman, who also helped plan
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the first reenactment held at the same location in 2008.
“This country was founded on principles of individual
liberty and the opportunity to achieve and improve for
everyone to a level that had not been seen in history then
nor has been seen since,” Deal said. “This was achieved with
a great sacrifice by ordinary men and women as well as those
who we typically consider as the founders. It is my hope that
the Battle of the Hook will keep alive everyone’s knowledge
and appreciation of the miracle that took place from 1776 to
1781.”
The Battle of the Hook in American History

The events leading up to the Revolutionary War’s
Yorktown Campaign and the subsequent victory of the Allies
that insured the independence of the United States are well
known. Less well known is the Battle of the Hook – the battle
that took place across the York River from Yorktown 16
days before the British capitulation. Although rather brief,
it included the largest cavalry engagement of the war, with
more than 500 horsemen involved.
When British Gen. Charles Cornwallis occupied Yorktown
in August 1781, he dispatched a portion of his troops to
occupy and fortify Gloucester Town (now Gloucester Point),
across the river from Yorktown. These forces would, he
hoped, be able to secure the British Army's flank, protect
a possible escape route, and forage for food, livestock and
supplies in the fertile farmland of Gloucester County.
Then American Gen. Washington and his French allies
recognized the importance of this area to the siege at
Yorktown and sent a force to join the Virginia militia to block
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1781
the British in Gloucester.
On October 19, 1781, the last surrender of British forces
in America occurred — not at Yorktown, as is widely believed,
but an hour later, outside the works at Gloucester, where
some 1,100 Englishmen, Scotsmen, Welshmen, Germans
and American loyalists, and 300 horses, were surrendered
to 100 French and 200 American militiamen. American
independence was assured, thanks largely to the victory in
Gloucester.
The “Hook” battlefield is now an empty field, hallowed
ground with little to note its significance day to day except
a small roadside marker and a deteriorating concrete
monument. Its significance, however, will be celebrated with
the reenactment at the Inn at Warner Hall in October.
The Reenactment

The Inn at Warner Hall is located roughly a 15-minute
drive from those hallowed Battle of the Hook grounds.
Its location and history makes it both a unique and fitting
location to host the reenactment.
“There is no other spot in the world that can tie George
Washington, the father of our country, Queen Elizabeth II,
the current Queen of England, Robert E. Lee, of Civil War
fame, and Meriwether Lewis, of Lewis and Clark,” said Troy
Stavens, who worked to restore Warner Hall and transform it
into a country bed and breakfast with wife, Theresa.
“They all are direct descendants of the Warner and Lewis
clans of Warner Hall.”
“We know George Washington visited as a young boy,
allegedly learning to waltz in the ball room, which we now
Pleasant Living September / October 2013

call the parlor. He came here as General of the Revolutionary
Army and during his first term as President. He spent New
Year’s here. He brought his Secretary of State with him – they
called him TJ, for Thomas Jefferson.”
Throughout the Battle of the Hook reenactment weekend,
in addition to the battle and military scenes, daylong
activities for visitors include a live field archeology dig and
demonstration display of actual artifacts from the Battle of
the Hook, period music by civilian and military performers,
18th century farm setting with live animals, colonial tavern
demonstration, camp life by the British, American and French
forces, and period merchants and craftsmen demonstrating
their skills and selling their wares. Food will also be available
for purchase on site.
“While the Battle of the Hook would not happen without
the reenactors, the Hook is a grass roots effort made possible
by Gloucester County citizens and businesses,” Deal said. “This
is not just a military reenactment. This is a live class in history,
music, drama, art and so much more. Very few reenactments
elsewhere have the scope of the Hook. Gloucester should be
proud to have played its part in the Revolutionary War and to
bring this reenactment here.” pl

Article and photos provided courtesy of Gloucester Parks,
Recreation and Tourism. Our thanks to Hilton Snowdon and
Stephanie Heinatz
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DETAILS ABOUT THE EVENT
Learn more about the Battle of the Hook reenactment at
www.battleofthehook.org.
Lodging is available in Gloucester and surrounding areas.
Food and snacks will be available on site.

Handicapped parking is also available on site. The historic
grounds include farm fields and flourishing lawns. There are
no paved paths or sidewalks. Activities will be held around the
plantation requiring short walks to and from scheduled events.

Battle of the Hook Schedule of Events!
Friday, October 18

Location: Gloucester Main Street Center
4:00 -7:00 PM
Display of artifacts from the Battle
of the Hook and related historical
paintings and art.
6:00 – 6:30 PM
Presentation by Dr. Robert Selig,
historian, author, and Battle of the
Hook scholar

Saturday, October 19

Location: Inn at Warner Hall
9:00 AM			
Site opens to the public
9:30 - 10:00
	Wreath laying ceremony at the
Warner/Lewis Cemetery
9:30 - 10:30
Battalion Drill
10:00 - 10:30
Artillery demonstration, battlefield
11:00 - 11:30
French boat landing and skirmish
Colonial Ladies Program
1:30 - 2:00 PM
Cavalry demonstration, battlefield
2:30 - 3:30
Battle of the Hook, battlefield, all 		
			
troops
4:30			
Last shuttle bus leaves site
			Closed to the public

Sunday, October 20

Location: Inn at Warner Hall
10:00 AM		
Site opens to the public
10:15 - 10:40
Period Church Service
11:00 - 11:30
British Boat Landing, and Skirmish
1:30 - 2:30 PM 	
Attack on the Gloucester Redoubts,
Battlefield, all troops
4:00 		
Event closes
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We All Scream!
Old-fashioned ice cream
with the freshest ingredients.
Home Made on Premises

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.

Pumpkin Custard
and a Selection of
Seasonal Favorites
After October, ice cream is available
(To Go only)
at Ware Neck Produce on Main St.

Also delicious organic
fair-trade coffee and
iced coffee drinks!

To Order: Visit www.brandylanepublishers.com,
or call 804.644.3090. $16 + s/h
6 x 9” paperback,
132 pages. Color cover.

Celebrating 10 years!
Rt.17 and Short Lane, Gloucester

695-2999

ACE
CONSTRUCTION
Specialists in Custom Built Homes
& Remodeling
• Studios, Patios & Decks,
Orangeries & Greenhouses
• Windows, Doors, Framing & Siding
• Interior/Exterior Trim
• Fire, Water & Storm Damage
• Small Projects Welcome

~
Very Competitive Prices, High Specification
~
Please call 804-815-1533
to discuss your project

Northern Neck Building Supply, Inc.
BUILDING MATERIALS, PAINT AND HARDWARE

Visit us at

www.aceconstructsgloucester.com
Pleasant Living September / October 2013

17144 Kings Highway
Montross, Virginia 22520
804-493-9588
www.northernneckbuildingsupply.com

25 Years of Professional Service to the Northern Neck
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FEATURE

Memory Sketches of Gertrude
and How It Used To Be
By Elizabeth Leaf

“Age cannot wither her nor custom stale her infinite variety.”
The Stage is Set
The Saturday matinee of the
James Adams Floating Theater
was awaited with breathless
anticipation by the children in the
river ports along the Chesapeake
Bay. The Urbanna performance
drew crowds of children from all
over Middlesex, who filled the
auditorium, raced up and down the
aisles, jumped up and down, and
fought over boxes of Cracker Jacks
(with prizes) in the interval before
the rising of the curtain.
I was in my appointed seat
eagerly watching for the magic
of theater to begin when I looked
up and standing in the aisle close
by was a girl straight out of the
Grimms Brothers fairy tales. Nine
or ten years old, she represented
my ideal of beauty—sunshiny
curls rippling down her back,
sky-blue eyes and a perfect rosy
complexion. She wore a pink Sarah Gertrude Hughes Hudgins
ruffled organdy dress and white socks with patent leather slippers.
Slim, tall, remote, she stood there as if she had just stepped from
make-believe. Her name, I was told later, was “Skinny” Hughes.
I have long forgotten that matinee program, but the memory of
the pretty young girl is as clear to me now as it was that afternoon.
The Scene Moves on…
When Sarah Gertrude Hughes Hudgins flashed into Urbanna
in a car like nobody else’s (bearing a ferocious jungly name, Stutz
Bear-Cat? – Jaguar?), arriving from the never-never land of Florida,
the townspeople gathered to greet the young wife of Ed Hudgins
of Mathews, who had whisked her away soon after graduation for
high living in the winter resort of Palm Beach. Her annual return
confirmed that the earth had turned back from winter, that the crabs
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were stirring the mud in the creek
bottom ,and that the pale tendrils on
the dogwood were reliable omens of
spring blossoms and the luxuriant
summer ahead.
“I will never forget Gertrude,”
my younger cousin told me recently.
“My, but she was good looking
in those fancy clothes and big hat,
and that car was like nothing on
earth! We thought she was a movie
queen, and she gave quarters to us
children to buy ice cream!” Who
could forget generosity on so grand
a scale? (And who would dream that
a 1930 quarter over the decades that
followed would acquire the buying
power of a $5 bill?).
During many of the summers
Gertrude entertained friends on her
mother, Blanchie’s, back porch, the
two of them engaged in verbal duels
and were well matched in bantering
repartee. Blanchie, slim and dark,
methodically rocked back and forth
in her chair, a twinkle in her eye, and retained unruffled good
humor before Gertrude’s sallies, for she had a flask of bourbon
under her apron within easy reach. I recall the first of a long
line of cats weaving through those afternoons, and occasionally
John Hughes would appear briefly, a quiet, hard-working young
man who resembled his mother but had inherited his father’s
placid disposition, while Gertrude had her mother’s sparkling
personality and her father’s blond good looks.
Survival Tactics
Gertrude and Ed Hudgins were divorced after eleven years
of marriage (“He tom-catted around so ugly”). Soon afterwards
she was employed by Miller & Rhodes as a sales lady in the gift
department, and her warm personality and discriminating taste in
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moment it approached buying range. With
an eagle eye for style and value, she was
ingenious in repairing or adjusting a goodquality number. Yes, Gertrude had a flair
for clothes and the statuesque model-like
shape to wear them, and the flair continued
long after “skinny” disappeared into the
enveloping curves that nature provides as
cushions for fragile bones.

Driftwood

selecting fine glass and china won her many
loyal customers. I was working in a bank
on Main Street, and we met fairly often for
shopping excursions or for an evening out,
and thus joined forces in plotting survival
strategy during the recovery phase of the
Great Depression. Each of us had a rented
room in the home of a widow or spinster
whose dwindling income had forced her
to offer rooms to respectable clientele.
I never visited Gertrude’s room, nor did
she come to mine. Rooms contained basic
essentials: bed, dresser, wardrobe, with a
bathroom down the hall. Boarding houses,
of course, were plentiful, also run by ladies
in straightened circumstances (due to
defaulted bonds, insolvent banks, etc.), but
since each nickel and dime was important
to us, we preferred to rent a room only and
take the chance that at least some of our
dates would include dinner. We counted
heavily on weekend trips to the country
where we could eat long and steadily and
gather up provisions to take back for a
couple of meals during the week.
Gertrude probably lunched at the
counter in Miller & Rhodes basement (at
a discount) and when not invited out in the
evening would make her supper of hardboiled eggs and/or sardines and crackers.
I stumbled on a gold mine in the
basement of one of the decaying mansions
on Grace or Franklin Street where for one
quarter an abundant meal was offered.
The lady responsible for this largess, and
aging Gibson girl, hair swept upwards
over a delicate unlined complexion, would
preside over these dinners with the grace
and distinction of an embassy hostess and
with cordial hospitality urged her guests to
partake liberally of the varied fare which
Pleasant Living September / October 2013

came straight from a farm she owned near
Richmond.
Many of her diners were medical
students who no doubt went on to greater
and more lucrative times, but I would wager
that, no matter how brightly gleamed future
dinners with silver, crystal and gourmet
dishes, none of them ever forgot the great
platters that were heaped with delicious
fresh vegetables and the ham, fish, chicken,
and roast beef—all of this served in that
basement by two huge black men wearing
white uniforms and enormous shoes that
thumped around the tables as they carried
out the prodigious task of filling up starving
students and underpaid office workers.
With food and shelter arranged, an
intricate project was to acquire wardrobes
of style and quality, not only for everyday
appearance but for the elegant entertainment
we fancied—the concerts, the ballet, and
above all, we must shine with all our
glory during opera season at the Mosque!
Somehow we bought tickets (orchestra
seats, of course) and promenaded down the
aisle in evening dress of silks and chiffons,
velvets and lace as beauteous and lavish as
those worn by the most affluent of patrons.
How did we accomplish such legerdemain?
Bargain
basement,
of
course.
Exhaustive investigation proved that
certain designer dresses on the 5th floor
French Room were destined to descend,
floor by floor, to the turbulent, mangled
heaps of marked-down merchandise in
the basement. As a Miller & Rhodes
employee, Gertrude had the added
advantage of a hotline to the ladies selling
high-style apparel in the upper regions,
who would keep a coveted number under
surveillance and advise Gertrude the

Weekend Rides—with Sound
Gertrude was the only one of my
woman friends who managed the luxury of
a car. I do not remember its make, but it had
wheels and could take us to Urbanna. There
were many who clamored for a ride home,
and Gertrude generously packed up her car
on weekends.
Among the regulars was Miss Nita
Gressitt, a single lady in her 50s, formerly a
math instructor at an upper New York State
exclusive prep school which did not survive
the Depression. A Virginia gentlewoman
cast upon the roughened waters of
adversity, Miss Nita accepted the change
of fortune with grace and determination to
make her own way. Tall, slim, impeccably
dressed (she was an excellent seamstress),
she was endowed with powers of memory
and volubility far beyond normal range,
and it fell to her lot to use such aptitudes
to promote education be selling Compton’s
Encyclopedias. To sell anything in those
days of limited incomes and unhealed scars
from a wrecked economy was a challenge
to the most innovative person, but Miss Nita
was equal to the challenge. She knew her
Richmond and she knew the connections
between prospering families—the F.F.s, the
professionals, the educators, the nouveau
riche and lesser ranks in correct order; and
once admitted for an interview, she loosed
such a deluge of words that her prospect,
mesmerized, was stunned into signing a
contract for a lifetime of encyclopedias.
Interspersed with the sales pitch extolling
the superiority of her product, Miss Nita
served up current data on allied families
and could be relied upon to untangle or
elaborate on the genealogical lines so
dear to the hearts of Virginians. Thus she
was honored by Compton’s with special
awards, including a trip to Europe when
nobody else could afford to go, and thus
she supported an aged mother, a sister, and
sent three nieces through college.
After days and evenings of rushed
11

schedules and non-stop sales talk, she could
not, of course, be expected to automatically
wind down on weekends, and from the
moment she settled in Gertrude’s car until
the moment she alighted in Urbanna, the
flow of words never ceased. No subject
could be mentioned without her pouncing
upon it and wringing every last speck of
information from every aspect of it; and
no person could be mentioned without our
being treated with detailed statistics about
the individual and family history with
anecdotes, even back to the revolution.
It was unfortunate that we were
frivolous-minded in those days and turned
indifferent ears to the erudition gratuitously
offered. We did not realize how rare it was
to travel with a talking encyclopedia.
Gertrude
also
provided
daily
transportation to those around her who
worked in the same area. I, however, chose
to walk the fifteen blocks to my office,
which was good exercise for a sedentary
person, but the savings in carfare was

for beer and pretzels, and anyone whose
boat had turned over was favored with a
rendition of, “Oh, it was sad when that great
ship went down!” We were a congenial
group, Ginny and Lil, John Merchant and
Missy (newly married to Harold Barnes),
Webby Lee, Bobby Taylor, and Reid
Dunds, Bill and Finley Jones, and a number
of other Sunday sailors from Richmond.
That last summer we tried to ignore the
rumblings of war in the distance, hoping it
would pass over, as thunderstorms often
do. But we were suddenly in the midst of it
and blown apart in diverse directions.
How We Helped Win the War
World War II was the dividing line
between leisurely roads with simple,
relatively innocent pleasures, and fast lanes
into the void of impersonal materialism.
We could not foresee the worldwide
upheaval ahead. We were in too much of a
flutter over the diversions and excitement
of the moment and the proximity of

We double-dated many times—dinner and
dancing at the John Marshall, champagne
on the terrace of the Jefferson, trips through
the countryside, and all-night rides to get a
soldier back to post before being counted
AWOL at dawn.
I was sorry to leave Richmond in
April for Miami where I had accepted a
War Department job, although my regrets
evaporated once I got my bearings and
found myself in the midst not only of the
Army but the Navy and Air Force as well,
and was happy to carry out my patriotic
duties on all fronts.
Gertrude
continued
with
her
entertainment program, but one weekend,
feeling somewhat weary from her heavy
schedule, she decided to visit Urbanna.
She gathered up her regular passengers
and off they went to an eventful beer stop
in West Point where she met Husband No.
2. A young soldier named Cox (I never
knew his complete name, rank, or serial
number) stationed at Fort Eustis had also

That last summer we tried to ignore the rumblings of war in the
distance, hoping it would pass over, as thunderstorms often do.
canceled out by visits to the shoe repair
shop, a flourishing business at that time.
Sailing on the River
One spring, after a winter of skimpy
eating, I had saved $100 and bought a
sailboat, a solid and sturdy craft made in
Deltaville. That it was somewhat lacking
in expanse of sail was a life-saving feature,
since my only knowledge of sailing was
based on a book I had read in the city library.
It was no racing boat, and the only time we
came in first was a stormy afternoon when
towering waves had overturned the rest of
the fleet.
I became a member of the Urbanna
Yacht Club. Marvin Burton was
Commodore, and our headquarters was
the second floor of a building (now gone)
at the corner of the Hurley property
across from the crab house. Gertrude was
eager to accompany Burton and me on
the weekend races and always brought
a thermos of fruit juice and rum to speed
us on our way through wakes and waves.
After each racing afternoon we gathered
in our “clubhouse”(whose walls we had
embellished with paint of outrageous hues)
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Camp Lee where hundreds, thousands of
civilians were being rushed into uniforms
in double-quick time. Uprooted from
family ties and familiar things, they were
a group of bewildered youngsters, but
whatever qualms beset them were carefully
concealed by the determination to do their
duty for their country. Honor, a cornerstone
of the American character, still held firm
and true.
Parties were hastily organized and
buses provided to transfer young ladies
from Richmond to Camp Lee to entertain
the troops. Gertrude, however, scorned mass
entertainment and competition with giggly
girls and devised an effective method of her
own to lend aid and comfort to lonely men,
and promptly collected an elite corps with
backgrounds suggestive of solvency and
culture (preferably university degrees). I
was summoned to assist her in her patriotic
duty and was pleased to abandon the bus
trips and help entertain those who had
been pre-sorted in accordance with Palm
Beach expertise and sophistication. Her
selections were certainly superior to what
I might haphazardly latch onto. And thus
we dedicated ourselves to the war effort.

craved a beer, and destiny had set him
down at the same beer-joint patronized by
the Urbanna travelers. His superb good
looks and winning ways stirred the heart of
Gertrude and lit an ardor that persisted long
after the effects of the beer had dissolved.
During subsequent meetings the attraction
intensified, and the fever of love combined
with the fever of war flamed into such
heady brew that they were married soon
afterwards in Richmond, and Gertrude no
doubt was most gratified that she had sent
at least one soldier off to the battlefront
with warm and loving memories.
The marriage did not long survive
the termination of the war. In the clear
light of peace, the civilian Cox lost his
glamour along with his cast-off uniform,
especially since he was disinclined to settle
down to making a living, and so he was
casually shrugged off as a gaucherie one
inadvertently commits when befuddled
during too wild a party.
Husband No. 3—and Motherhood
One year on vacation from South
America, I was informed that Gertrude had
remarried. My introduction to Jack Ritchie
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brought the same relieved feeling that
Blanchie must have had -- Mr. Right has
arrived at last! Urbane, witty, intelligent,
Jack was the perfect foil for Gertrude;
their marriage would never fall into the
quagmire of boredom or dull routine. Well
established in his profession, he could
provide the appropriate background for
Gertrude’s innate talent as hostess and
her love of people and her understanding
and generosity in dealing with them. This
was especially useful during their tour
in Vietnam when she embraced the local
culture as naturally as if it had been a part
of her own.
They both welcomed challenge and
change, and both arrived on the hottest
day of Gertrude’s 40th year when she gave
birth to a baby girl. I first met Tansill when
she was about a year old. Gertrude brought
her by the house. “This is my daughter,”
she announced with unusual solemnity
and pride. Motherhood became her well.
The little girl took one look at me and

look at the water again.”
I do not know the outcome of this
impasse, but Blanchie did eventually get
back to her rocking chair and rocked many
more miles looking at the water.
The old become dependent upon
familiar things as extensions of themselves.
The saggy chair, the lumps of hollows of
a well-used mattress bring ease to failing
joints. Each piece of furniture is set in its
appointed place to guide uncertain steps
to reach another point within a narrowing
circuit. Even a plain jelly glass or chipped
plate with a pattern left over from a set
long broken bestows its special flavor. The
familiar instills reassurance in the old.
Blanchie did not tell me this.
I learned it years later.
Gertrude learned it, too.
“Driftwood”
After the happiest of marriages had
ended with Jack’s untimely death and after
Tansill had graduated from Goucher with

her to Driftwood passed on to cat heaven
(sometimes prayed over by the priest),
other cats instinctively sought her out and
each one was accepted as a precious gift for
whom she provided vet and personal care
and the most delicious dishes any cat has
ever enjoyed.
The most fulfilling event of her later
years was to become the grandmother
of Taymour and Sima, born of Tansill’s
first marriage, both exceptionally bright
youngsters and responsive to her affection
and interests. Tansill’s career has been a
phenomenal one, and her second husband,
a handsome officer from Texas, all that
could be desired.
Driftwood has become the haven of
many forms of life—family, grandchildren,
friends, problem people seeking a
confidente—all these in addition to the
wildlife and the throng of sleek, contented
cats form a colorful procession through her
days. pl

Those smart New Yorkers were no match for Gertrude
tearfully clung to her mother. A couple of
years later, however, when I was spending
the night at the Ritchies, Tansill (three
or four by then) overwhelmed me with
thoughtful attention. I had hitched a ride
with them for an interview in Washington,
and since Blanchie had been pressured
into paying a visit with her daughter and
family, she was given the guest room
and I was assigned the comfortable sofa
in the living room. Tansill, already well
schooled in hostess skills, happily brought
sheets and pillows and blankets, helped
me arrange them and offered to sleep with
me to keep me from being lonely.
The next morning Blanchie beckoned
to me from an alcove. Her voice was tense.
“As soon as you get to Washington,”
she whispered urgently, “you call John
Hughes and tell him to come up here
and get me right away.” My look of
consternation spurred her on to greater
insistence.
“I mean it!” she repeated. “You call
John Hughes right away and tell him
I want my own home and my own bed.
A person like me needs to stay put, and
besides,” her voice faltered, “I want to
Pleasant Living September / October 2013

honors, Gertrude returned to Driftwood and
took up the task of extending and renovating
the river property she had wisely acquired
years before. After completing the house,
she supervised the planting of shrubs and
greenery, which would grow naturally. No
manicured lawns for her. She managed to
con the Lord Mott successors into selling
her at an unbelievably low price four
additional acres adjoining her property.
(Those smart New Yorkers were no match
for Gertrude dressed in state as the lady of
the manor and serving drinks more potent
than any available in their most exclusive
clubs.) By extending the shoreline, extra
protection was needed against the strong
currents of the river and the storms that
sometimes convert it into a raging sea, so
for many summers she gathered a group of
muscular backs and acted as overseer while
they pushed wheelbarrows loaded with
stones and dumped them on the shore as
breakwater.
Now she settled down to enjoy the
unique place of nature she has created, and
although she enjoys the wildlife and the
flowering plants, her interest is centered on
cats. After the first felines who accompanied

Author of this piece, Elizabeth Leaf
passed away in 2000.
This story and photographs were
graciously provided to us by Tansill
Johnson of Urbanna.
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Southern Comfort
Story and Photos by Dan Gill, Ethno-Gastronomist

T

hough usually identified with the southern states,
pimento cheese is actually thought by some food
historians to be a northern invention that was
redefined and popularized in the South. It appears
that an early version of pimento cheese was a
fancy hors d’oeuvre made from soft Neufchâtel cheese mixed
with expensive canned pimiento peppers imported from Spain.
Early in the twentieth century, cheese makers in New York state
started using their processed cream cheese instead. The new
product was distributed nationally and became quite popular.
As demand for pimientos increased, Georgia farmers started
growing the mild sweet peppers commercially. About the same
time, home economists and magazine articles promoted recipes
for homemade versions of the commercial spread. In the rural
South, every country store and grocery had a wheel of hoop or
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rat cheese on the counter. This mild yellow cheddar was firmer than
Neufchâtel or cream cheese, so mayonnaise was added to retain
the spreadable consistency, and our familiar yellow-orange spread
evolved. The second “i” was dropped and it became popularly
known as pimento cheese, or in southern vernacular as pimenah
cheese, menta cheese or simply PC.
Often referred to as “the pâté of the South” or “Carolina caviar,”
pimento cheese is one of the few foods that is equally at home in a
pedestrian lunch box or at an elegant social affair. Pimento cheese
sandwiches on white bread became a popular school and work lunch
during the first half of the twentieth century. Various presentations
also appeared at funerals, church socials and parties, the primary
difference in status being that, when served as sandwiches at social
events, the crust was trimmed from the white bread and they were
quartered into triangles and served on silver platters. Everyone has
Pleasant Living September / October 2013

To quote John T. Edge, Director of the Southern Foodways Alliance, a pimento
cheese burger is, “a molten stack of meat and goo. It’s also delicious.”
their own idea of what pimento cheese
should be: The green paper-wrapped
pimento cheese sandwiches served every
year at Augusta National during the
Masters Golf Tournament are traditional
and legendary. In 2013, a controversy arose
when organizers tried to make the spread
in-house and it lacked the hallmark taste
and consistency anticipated. It appears
that the former supplier, Wifesavers Fried
Chicken, understandably refused to share
the recipe that they had created, and the
secret ingredient remains a secret.
You can buy pimento cheese spread
at the grocery store, but I would not
recommend it. The taste is bland and the
texture somewhat slimy, plus it contains a
long list of unpronounceable ingredients
that my grandmother would not recognize.
You are much better off making your own
or buying an artisanal version.
This year, 2013, we were looking for
another appetizer to offer for Super Bowl
parties, and pimento cheese appeared to
be the perfect candidate. I did not have a
family recipe, so I started researching and
experimenting. Pimento cheese spreads all
start with four basic ingredients: cheese,
mayonnaise, pimiento or red peppers and
seasonings. The artistry and individualism
is in the details, and they are hotly debated
and often guarded by devotees. The spread
is usually based on sharp cheddar, but
other cheeses may be used to vary flavor
and texture, such as Monterey Jack,
parmesan, asiago, cream cheese, Velveeta,
or American cheese, depending upon
personal preference and what is on hand.
Popular additions include pecans, bacon,
garlic, diced onions, jalapeño peppers,
olives, parsley, herbs, curry powder, celery
seeds, Worcestershire sauce, balsamic
vinegar and relish or diced pickles. Over
the weeks leading up to the game, we tried
the popular variations, rejected most of
them and came up with a few of our own.
As a minimalist, I was looking for essential
flavors and characteristics with a pleasing
balance and subtle wow factor.
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We ended up using sharp cheddar and
added some asiago to boost the cheese
flavor. I did not want mayonnaise to be
dominant and detract from the cheese, so I
added cream cheese and sour cream along
with a minimal amount of mayonnaise
to achieve the proper spreadability.
Dukes mayonnaise is preferred by most
aficionados. We used fire-roasted red
peppers rather than pimientos because I
like the flavor and texture. To achieve the
wow factor, I added our own KA seasoning
blend, along with a little hot Hungarian
paprika and a surprise ingredient to round
out the flavors – Jamaican Pickapeppa
sauce. Our seasonings liven it up, and there
is just a hint of residual spiciness.
Texture is important and varies
from chunky to smooth depending upon
technique. Firm cheeses are usually grated,
mashed or processed, and the ingredients
may be mixed by hand or in a mixer for a
chunky texture or may be blended in a food
processor for a velvety smooth spread. In
the past, most southern households had a
hand-cranked meat grinder that could be
attached to the kitchen table to grind and
mix everything at once. We shred our hard
cheeses and use a KitchenAid mixer to
keep it fairly chunky.
Pimento cheese may be served on
crackers, in a finger sandwich, stuffed into
tomatoes or spread on celery sticks for
quick hors d'oeuvres or appetizers. It may
also be used to top baked potatoes, mix into
hot grits or as a base for deviled eggs. In
South Carolina and Georgia it is used as
a topping on hot dogs and hamburgers at
fast food restaurants, notably the Varsity in
Atlanta, famous for their Pimento Cheese
Burger (note that it is not a “cheeseburger”).
To quote John T. Edge, Director of the
Southern Foodways Alliance, a pimento
cheese burger is, “… a molten stack of
meat and goo. It’s also delicious.” At
Something Different, we make a Southern
Comfort sandwich inspired by our Cuban
Mixto. We prepare a homemade bun in the
same way for the Mixto—by slicing off the

top and bottom crust and splitting the bun.
Pimento cheese is spread on both slices and
topped with smoked brisket, country ham
and thinly sliced dill pickle. The sandwich
is then grilled in clarified butter until
nicely browned on both sides. My favorite,
though, is to serve pimento cheese on fried
bread—the country version of crostini. Cut
a bun or sub roll into 3/8” slices, melt LOTS
of butter in a frying pan until it bubbles, dip
both sides of the bread in the melted butter
to coat well and fry until brown but still
tender in the center. I use fried bread for a
lot of things, but it is really good slathered
with pimento cheese. For a heartier option,
top the fried bread with a flavorful meat,
such as brisket, salami, bacon, fried jowl
or country ham, finish off with pimento
cheese and broil to melt if desired. pl
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LET THERE BE WINE
The Gloucester County Chamber of Commerce to Host
4th Annual Gloucester Wine Festival Oct. 26
Article Courtesy of the Gloucester Chamber of Commerce; Photos by Hilton Snowdon

I

t took hundreds of years—from Thomas Jefferson’s
attempts to today’s winemakers across the many terrains
of the Commonwealth—to turn Virginia’s diverse
landscape into a wine taster’s dream.
In fact, according to Travel and Leisure magazine, Virginia
is among the top five up-and-coming wine regions in the
world, alongside Chile, Italy, Spain and New Zealand.
But it’s only taken four years to grow a small wine festival
on the Middle Peninsula to a premier fall event drawing more
than 1,000 guests.
The Gloucester Chamber of Commerce will host its 4th
Annual Gloucester Wine Festival, featuring international
award winning wineries, on Oct. 26 from 11 a.m. to 5 p.m.
at the gardens of Brent and Becky’s Bulbs. Event organizers
ordered 1,200 wine glasses for tastings, up more than 700
from its inaugural year.
“There’s a reason Virginia has been called one of the top
up-and-coming wine regions in the world. We have talented
winemakers creating incredible wines from grapes grown
right here in the Commonwealth, often in vineyards not far
from us here in Gloucester,” says Dayton Wiese, President
of the Gloucester County Chamber of Commerce Board of
Directors. “Winemaking is part of our history, dating back to
Jamestown settlers, and part of our future. I think we can all
cheers to that!”
VIRGINIA IS FOR WINE LOVERS

Hosting a wine festival in Gloucester, featuring only
Virginia wines, was a no-brainer, says Gloucester Chamber of
16				

Commerce’s Executive Director, Makalia Records, who has
been leading the planning efforts of the wine festival each
year.
Virginia boasts more than 200 wineries, Records said,
and “dozens of wine trails surrounded by lavish scenery,
breathtaking views, quaint small towns and monumental
historic sites,” according to the Virginia Tourism Corporation.
Virginia may be “one of the only wine destinations in the
country where visitors can kayak to a winery, enjoy bluegrass
music while sipping local wines, sample regional wines at a
National Park or enjoy wine at a National Historic Landmark.”
Napa Valley on the West Coast may bear more fruit in
terms of name recognition as a wine destination, but wine is
not new to Virginia.
In fact, according to the Virginia Tourism Corporation,
“Wine in Virginia dates back to Jamestown and the ten grade
vines each settler was required to tend. Thomas Jefferson
made it a lifelong quest to produce a successful vineyard. The
testing grounds of our founding fathers yield today’s award
winning bottles.”
It’s the diverse landscape and climate, according to
VirginiaWine.org, that makes Virginia a ripe place to cultivate
vineyards.
“The landscape and climate of Virginia offers countless
choice sites for vineyards. Each of the state’s five main land
regions—the Appalachian Plateau, the Appalachian Ridge
and Valley Region, the Blue Ridge, the Piedmont, and the
Atlantic Coastal Plain—boasts vineyards and wineries.
Granite-based soils in western areas of the state and sandy
loam soil in the eastern both offer prime grape-growing
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ground. And good drainage can be found
on all landscapes at all elevations,”
according to VirginiaWine.org.

“Virginia’s five distinct climate
regions—the Tidewater, Piedmont,
Northern Virginia, Western Mountain
and Southwestern Mountain—provide
a temperate climate that’s not too hot or
cold for extended periods.”
Closer to home, in addition to wine
festivals throughout Hampton Roads, the
Middle Peninsula and Northern Neck,
there are two wine trails—the Colonial
Virginia Wine Trail and the Chesapeake
Bay Trail. Wineries from both trails are
confirmed to attend the Gloucester Wine
Festival.
Colonial Virginia features four
Virginia wineries:
the Williamsburg
Winery, Saude Creek Vineyards, New Kent
Winery and James River Cellars.
The Chesapeake Bay Wine Trail
includes Oak Crest Vineyard & Winery,
Ingleside
Vineyards,
Belle
Mount
Vineyards, General’s Ridge Vineyard, The
Hague Winery, Vault Field Vineyards,
Athena Vineyards & Winery, Jacey
Vineyards, Good Luck Cellars, The Dog
and Oyster and New Kent Winery.
As for the wine varieties, Virginia
boasts a wide selection of whites and reds
that pair well with the Commonwealth’s
famed hams, seafood and farm fresh
cheeses and fruits.
Chardonnay is one of the “most
widely planted winemaking grapes in
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the Commonwealth,” according to
VirginiaWine.org.
Other white wine varieties include
Petit Manseng, Riesling, which pairs well
with a Virginia ham, Sauvignon Blanc,
Seyval Blanc, Viognier and Vidal Blanc.
Red Virginia wine varieties range
from Cabernet Franc, which “national and
state wine experts consider…to be among
Virginia’s best red wines,” according to
VirginiaWine.org, to Merlot, Cabernet
Sauvignon, Norton, Petit Verdot and
Chambourcin.
GLOUCESTER WINE FESTIVAL
The 4th Annual Gloucester Wine
Festival at Brent and Becky’s Bulbs will
feature wine tastings, wine educational
seminars, live musical entertainment
from The Deloreans, StonesThrow and
Something Different, an assortment of
vendors and fine food.
“Each year, we’ve grown the
wine festival and are thrilled to bring
this event to the Middle Peninsula
community,” says Makalia Records. The
Chamber hosts the wine festival each
year.
“This event is more than about
wine. It’s about celebrating a growing
industry in our state, bringing our
community together and showcasing
what Gloucester has to offer.”
Confirmed wineries include Good
Luck Cellars of Kilmarnock, Saude Creek
Vineyards of Lanexa, James River Cellars

of Glen Allen, Vault Field Vineyards of
Kinsale, Notaviva Vineyards of Loudoun
County, Athena Vineyards of Heathsville,
Trump Winery of Charlottesville,
Mattaponi Winery of Spotsylvania,
Chateau Morrisette of Floyd County and
DeVault Family Vineyards of Concord.
Jessica’s On Main, VA Blue Crab,
AGORA (The Greek Market), Ben &
Jerry’s Ice Cream, Juan’s Mexican Café
and Riverwalk / Water Street Grille
will be on site throughout the festival
offering a range of cuisine.
Brent and Becky’s Bulbs is located at
7900 Daffodil Lane.
Learn more about the 4th Annual
Gloucester
Wine
Festival,
and
purchase tickets, online at www.
gloucesterwinefestival.com
Sponsorship opportunities are still
available at various levels, from $100
to $3,500, and include benefits of event
tickets, private tables, wine glasses and
advertising.
Chesapeake
Bank,
Riverside
Walter Reed Hospital, 1st Advantage
Federal Credit Union, Gloucester Parks,
Recreation and Tourism, Rappahannock
Concrete and Masonry Supply, Juan’s
Mexican Café and Cantina, Virginia
Country Real Estate and Consociate
Media are among this year’s event’s
confirmed sponsors. pl
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A Close Encounter
of the Meaningful Kind
By Roger Loring

I

met him by accident. We bumped into each other as we
both attempted to purchase a newspaper from a machine
outside of a drugstore. Apologizing, he stepped back to let
me deposit my money first. When I opened the machine,
there was only one copy left. Feeling a bit guilty because he had
been so polite, I offered to let him have the paper.
“No, that’s okay,” he said, “I’ll just go inside the store and get
one.”
I knew he wouldn’t be able to do that. “I’m afraid they don’t
sell this newspaper inside. Here, take this one. I’ll go buy another
paper. They’re all about the same.”
He rebuffed my offer. “No, you keep the paper. It really doesn’t
make any difference to me either. I’ll probably be mentioned in
most of the newspapers anyway.”
My curiosity was suddenly piqued by this strange response.
“What if there aren’t any newspapers left inside?” My question
was asked in an attempt to buy time while I quickly tried to think
of a way to discover the identity of this now intriguing stranger.
“I really don’t need a newspaper,” he said. “I’ll just get some
coffee at the lunch counter and listen to what people are saying
about me.”
My piqued curiosity was now peaking. I gazed intently at the
man, trying so very hard to place his face. Obviously he had to
be someone important, or at the very least, famous. I didn’t know
anyone from either category. My first thought was to ask him
if he was SOMEBODY, but I realized that question would be
a bit tacky. I opted for a more subtle approach, one that would
continue my buying-more-time ploy.
“Well, I’ve got a few minutes,” I said. “Let’s both go get some
coffee and we can share the paper. You can have whatever section
you think you will be mentioned in and I’ll just read another
section.”
“Oh, I imagine there is something about me in all of the
sections.”
Now my curiosity was being pushed to the limit. I had to know
this guy’s identity. Why would so many people be talking and
writing about him? Was he an actor whom I just didn’t recognize
because he was disguised as the nondescript little man wearing
thick glasses who now stood before me? Maybe he was a powerful
politician whom I didn’t recognize because he preferred working
behind the scenes instead of appearing on Sunday morning talk
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shows? Perhaps he was a former guest on one of those afternoon
programs that feature ex-lovers, potential lovers, or multiple
lovers, all of whom are related in some way. Anyway, I decided
to ditch the subtle approach.
“Excuse me, I’m rather embarrassed to ask this question, and
I don’t mean to be nosy, but should I know you? What is your
name?”
He just smiled. “I don’t exactly have a name.”
That clearly was not a satisfactory answer. It just added to
the mystery and to my frustration. I wasn’t sure if he was being
evasive, or whether he was being a wise guy because he felt I was
prying, which I was. In either case, I wasn’t about to let it drop
now. My curiosity was turning to annoyance.
“No name, huh? Well, I guess you don’t have a problem with
junk mail.” I was making a weak attempt at humor to keep myself
from grabbing this guy by his scrawny little neck and choking
him until he told me who in the heck he was!
He just smiled again. I didn’t want smiles, I wanted a name. I
decided to become bolder in my questioning, but grabbing him
by his neck was still a viable option.
“What is on your paychecks, since you don’t have a name?”
“Paychecks? Oh, I don’t work. Well, I suppose that’s not
exactly true. I do have a job of sorts, but I don’t get paid.”
“Yeah, well maybe you don’t get paid because no one knows
who you are! Why would you work at a job that doesn’t pay
anyway? Are you rich?”
“No, I’m not rich. The fact of the matter is that I don’t get paid
because what I do is really quite easy. You see, my job is simply
to go around saying things.”
I suspected he could tell by the expression on my face that I
was terribly confused by his answer. In fact, I was dumbfounded.
He confirmed my suspicion. “I can tell by the expression on your
face that you are terribly confused, perhaps even dumbfounded.
Actually, everyone reacts that way. Maybe I should clear things
up by introducing myself. I am one of they.”
That bit of information did nothing to clear up anything. I had
wanted an introduction a long time ago, but now that I had it,
it made absolutely no sense. I eyed his neck and took one step
closer. “They, huh. Well, I’m sorry, but I still don’t understand.”
He seemed a bit hurt by my lack of understanding. And for
one brief moment, as I stared at this little man who now had
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a sad expression on his face, I felt a bit
guilty about wanting to get physical with
him. I stepped back, willing to hear more
explanation, but I still kept his neck within
my line of sight.
He gave me a quizzical look as he
continued. “Surely you’ve heard of they?
Think about it. Haven’t you heard someone
comment as to how they said this, or they
said that? Well, I’m one of the they. “
Well, you could have knocked me over
with a helium balloon. At last, he was
actually beginning to make some sense.
“Wait a minute, let me get this straight.
Yesterday some guy told me they say if
you rub garlic on your head, hair will grow.
And last week someone told me that they
say the economy will rebound soon. Are
you telling me you are one of the people
who go around saying those things?”
“Exactly. In fact, I’m the one who made
that comment about the economy.”
“You know about economics, do you?”
“Oh, heck no. I can’t even balance my
checkbook. But that’s the beauty of being
one of they. I can say anything I want,
despite what I may or may not know about
the subject in question. Knowledge isn’t
important. My job is simply to give the
media something to use for their stories
and people gathered around the water
cooler at work something to talk about.
Shucks, because of me, folks can argue,
discuss, debate, or whatever, without
being burdened by facts. Instead, people
can just attribute their information to they,
an attribution that seemingly carries the
weight of numbers. It keeps a free flow
of discussion going without being slowed
by burdensome details. Who has time for
details anyway? And surely you know free
discussion is essential to our democracy,
which means I have a tremendous
responsibility in my job.”
I was stunned, but somewhat satisfied.
“Well I’ll be a son-of-a-gun. I’ve always
wondered who they were. It’s truly an
honor to meet you. Are there a lot of other
they out there, or do you have to do it all?”
“Actually, there are legions of us at
several different levels. I’m at a lower level
right now, but I certainly aspire to move up
to the top one day.”
My puzzlement was starting to return.
“Different levels? Move up?”
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This piece appears in Roger Dale
Loring’s Why Men Don’t Ask Directions
and Other Life Observations ($15.95)
published this year by Belle Isle
Books, Richmond. Pick it up from
your local bookseller, or from amazon.
com, bn.com, or belleislebooks.com.

“Well, at present, I am just one of they.
There’s not much prestige with simply
being one of they. Ah, but someday I plan
on being an unnamed source, or someone
unauthorized to speak on this subject. If I
work hard, I might even be able to become a
senior administration official. These labels
would allow me to make statements that
would be quoted in The New York Times
or The Washington Post, instead of The
National Enquirer and local newspapers. I
can dare to dream.”
It was truly an amazing encounter, but it
had to come to an end. We both had some
place to go, so we parted company. I headed
off to work and he went inside the drugstore,
no doubt to spread more information. In
fact, as I was leaving, I heard him say to
someone, “Hey, did you know that they say
a person’s IQ can be increased by twenty
points if they eat asparagus and peanut
butter on wheat bread?”
I shook my head and smiled. How
gullible we can be when we think if they
say it, it must be true. Then I remembered I
needed to go to the store after work. I was
low on peanut butter and asparagus. pl

Riparian
romance

For those who love the sea

Mermaid

Sea Horse

Crab

MASTER JEWELERS

Unique, imaginative, finely crafted jewelry

Edgehill Shopping Center

In the Heart of Gloucester Courthouse

804-693-3434
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HISTORY

A Natural Gathering Place
Bluff Point Graded School
“100 Years of Continuing Education” Centennial Celebration
By Helene Braatz and Suzy Swift

I

f you drive down Bluff Point Road in Kilmarnock, Virginia on
a Monday evening in the fall and see a crowd gathering at the
old schoolhouse, you will know that this community center is
doing what it does best—bringing neighbors together for food and
fellowship. For the past 76 years, Bluff Point Graded School has
been a hub for community activities. Being a 501c3 organization
has helped Bluff Point Community League solicit tax deductible
donations to help preserve and maintain this historic landmark.
In the fall of 2007, Community League members, Helene
Braatz and Suzy Swift, collaborated on an effort to research the
history of the school. They mistakenly thought that proving the age
of the school was enough for it to be declared a National Historic
Landmark. After haunting local research libraries and collecting
information from former students and local long-time residents, they
were finally rewarded for their two-year efforts. The Department of
Historic Resources (DHR) granted the historic designation in 2009.
DHR has recognized the significance of this site because of its
architectural style and its importance to the development of the local
community. Bluff Point Graded School was the place-to-be for this
rural farming and fishing community. Being located next door to the
Bluff Point Methodist Church meant the schoolhouse was a natural
gathering place for holiday parties, church events, school plays and
musicals, and pot-luck dinners. One of Bluff Point Neck’s long time
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residents remembers, as a young child, washing dishes in a large
enameled bowl after one of these neighborhood events.
Because so little was recorded in writing about the school’s
history, Helene and Suzy depended mainly on oral interviews. Three
former students, Elinor Hall Haynie, Linda Lankford Adkins and
Margie Hurst Butler, all now deceased, were a wealth of information.
These former students could recall their school days in great detail.
One of the best stories about the school was related by Margie
Butler, who remembered one very special snowy school day. The
students walked in deep snowdrifts to discover their teacher never
arrived. Rather than returning home, the boys set a fire in the wood
stove and the students carried on by playing school and taking turns
being the teacher. Interviews of those former students also revealed
that the parents built a wood stage to be used for school plays and
programs. When not in use, it was stored in the back of the building.
Parents also donated wood for the stove and helped with repairs of
the building. As is true today, local citizens of Bluff Point Neck were
and are very much involved in their school’s welfare and activities.
When pictures of Bluff Point School were submitted to DHR,
the review committee initially thought that it was a Rosenwald
design because of its modern features. When it opened, large-paned
windows on four sides of the building were described by the state
School Superintendent, as a “modern ventilation system.” Unlike
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earlier box-type schools, this building was
designed with an architecturally appealing
front porch that provided shelter in inclement
weather. A former student reported how
excited she was to attend a school with
running water. This was the first time she
had experienced drinking from an artesian
well rather than having to collect water from
a bucket well. The school’s design was more
spacious than the two primitive buildings
it replaced. The two classrooms allowed
the teachers to specialize their lessons to
accommodate children on different grade
levels: 1st through 3rd and 4th through 7th.
Suzy and Helene were impressed to discover
that Bluff Point School was a modern marvel
to those first students who greeted their
teachers in 1913.
The Bluff Point Community League
continues the longstanding tradition of
providing fellowship and educational
experiences for the local citizens. Today,
residents of Bluff Point Neck gather at the
schoolhouse for monthly meetings. Due to
the inadequate heating and cooling systems,
these events can only be held six months
of the year. Gatherings traditionally begin
with social hours and pot-luck dinners,
and conclude with speakers on topics of
community interest. School field trips,
birthday parties and bridge parties are just a
few of the other activities held in the building.
It takes a community to care for this
100-year-old building. For as much work
as it takes to raise restoration funds through
solicitations and yard/bake sales, this
schoolhouse gives back by providing a haven
for social and educational experiences for the
citizens of Bluff Point Neck.
The public is invited to the Centennial
Celebration commemorating 100 Years
of Continuing Education on Saturday,
September 21, 2013 from 2-5 pm. Local
museums will be highlighting artifacts and
information about life on Bluff Point Neck
in the early 20th century when Bluff Point
Graded School was open. Hands-on activities
for children will be featured. pl
____________________________
Bluff Point Graded School
Centennial Celebration
You Are Invited
The Bluff Point Community League
sincerely hopes that you can attend the “100
Years of Continuing Education” celebration
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that will be held on September 21st from 2-5
pm at Bluff Point Graded School located at
2595 Bluff Point Road, Kilmarnock, VA
22482.
This early 20th century two-roomed
school, for grades 1-7, operated from 1913
to1933 to educate the children of Bluff Point
Neck in Northumberland County. Since 1937,
it has been used as a community house for
social gatherings and educational programs.
It is listed on the Virginia Landmarks Register
and the National Register of Historic Places.
The building is a memorial to the lives
it touched, as well as a testament to the
sacrifices made by the residents of the Bluff
Point Neck whose stewardship has helped it
to remain a community house in the truest
sense of the term.
In 2013, the Community League
received a $200 grant to landscape around
the new historical marker and to help repaint
the metal roof, projects which exhausted the
restoration funds. Several fund-raising events
are planned for the fall and spring of 2014 as
maintenance of the building and grounds are
ongoing. Another road cleanup is scheduled
in the fall. The building is available for
use by the community for other functions,

meetings or events. During 2012-2013, the
building was used by the Lion’s Club for their
annual dinner and by other individuals and
organizations for special events. The League
received small donations for the use of the
building.
If you cannot attend the Centennial
Celebration, maybe you can attend one of
the monthly dinner meetings and programs.
The Bluff Point Community League meets
on the 3rd Monday of each month, September
through November and March through May,
with an annual picnic in June.
Please consider joining the Community
League or making a tax-deductible donation
to help maintain the school building.
Membership is $15 per person, $30 per
couple. Checks can be made to Bluff Point
Community League and mailed to P.O. Box
932, Kilmarnock, VA 22482-0932. The
Bluff Point Community league is a 501c3
non-profit organization. Your presence and
interest would mean so much!
Directions: North on Church Street
(SR200) in Kilmarnock; right on Bluff Point
Road (SR 608) about 2.5 miles to #2595

Fresh Flowers, Bouquets, Plants
Distinctive Arrangements
Hand-Made Pottery
Unique Gifts by Local Artists
Professional Floral Design

~

Family Owned and Operated Since 1968
Open: Mon-Thu 9-5:30; Fri 9-6; Sat 9-3
Rte. 17 at York River Crossing
2336 York Crossing Drive, Hayes, VA
804-642-4555 · 1-800-551-6336
www.gloucesterflorist.com
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An Interview with

Chef

Cindy Brigman Syndergaard

							

By Scott Duprey

F

or many, the Inn at Montross is a place of fond
memories, of enchanted evenings. For me, a searing
image in my own mind’s eye and heart goes back to
when K. and I had our rehearsal dinner there. As
we walked up the steps, I still see quite vividly my father
sitting on a bench to the right on the porch with my two
brothers, and my mother sitting on a bench to the left with
my two sisters. My family had come to help us celebrate our
wedding—25 years ago this past June. Yes, memories and
enchanted evenings.
Now I’m back at The Inn interviewing Chef Cindy Brigman
Syndergaard, who along with her husband Ken and their
business partners, has literally resurrected this historical
landmark from a dilapidated eye-sore to what has become
much talk of the town, as well as talk of the “Neck” and
Middle Peninsula.
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of The Inn at Montross

If you knew that you were going to die tomorrow, what
would be your last meal?
A childhood bowl of milk macaroni, a dippy egg with white
toast, a juicy medium-rare beef filet with sautéed brussels
sprouts, and a piece of pecan pie with cinnamon vanilla ice
cream.
Sum up in three words how you and your staff have
succeeded in taking The Inn from “Out of Business” to
“reservations suggested” in just over two years?
Relentless dedication, organization, and service.
Tell me about your knowledge of wine.
California, Spain, South America, South Africa – all trips I’ve
made for the love and knowledge of wine.
I say, “Green” you say …..
“Recycle.” Here at The Inn we have an aggressive recycling
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program in effect started by our own Taylor
Lewis. Everyone is onboard with recycling
all paper, plastic, glass, and especially
wine bottles. We also use recyclable
“TO GO” containers and encourage our
guests to return these washable, high-end
disposables for a $0.20 refund. It’s part of
our “Get it to Go” program.  
Tell me more about your staff.
We have eleven team members. Passion
and pride would best describe them. We
always have open discussion with all our
staff, who always have some great ideas,
many of which you have seen rotate on our
menu. Being in the food and hospitality
business, we are always observing and
taking notes when we eat a unique meal
somewhere or have read a provocative
article about fine dining. Even our
business partners share their fine dining
experiences when they travel. Ken’s peanut
curry sauce, for instance, has become a
favorite. Helle, with her Scandinavian
background and influence, cooks and
bakes. John’s mixology bar talent is well
noted. Tina's our rice diva and has created
a pan sautéed cobbler with local berries
for one of our bistro nights, which is still
a huge hit! A passion for creating a fine
dining experience and pride for exceptional
service is our common denominator.
Do you have a favorite meal or cuisine
to prepare?
I was trained in the classical French
tradition. With the Internet, there is such
a variety of international foods out there;
it’s really a melting pot. Whatever the
cuisine, fresh ingredients are the key. No
rules. Just taste!
What dish have you NOT yet mastered?
Ken says I’m no “casserole queen.”
Where do you get most of your food?
We are serious supporters of local business.
Monrovia Farm (beef cattle), Garner’s
Produce, Parker Farms, Lois Produce,
Faunce Seafood, Ingleside, Hague,
General’s Ridge, Vault and Belle Mount
Vineyards—are all partners.
Some people eat to live. I live to eat.
Give me a quick rundown of your
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summertime fare.
Crab, rockfish, oysters. Local tomatoes,
onions, FAB corn, squash, zucchini are
all abundant right now. We grow all our
own herbs: basil, sage, oregano, variety
of parsley, and mint...not to mention
our own homegrown beets, squash,
radish, carrots and Mescaline leaf mix…
So what would you like? How about
roasted rockfish with a fresh herb crab
ratatouille atop our fresh greens with a
lemon mint dressing, OK?
OK. Excuse my drool. How do you
stay educated about new trends?
Technology makes it easy. While all
the adored food shows have created
some mega pompous celebrities, it has
also taken the fear from many home
cooks to explore and create at HOME!!!
Anything is better than eating out of a
window, isn’t it?
What are your future plans for the
restaurant?
Continued success! The on- and off-site
catering is certainly growing. Our Bed

and Breakfast guestrooms are booked;
no Saturday availability until late
November at the moment.
Tell me about an accomplishment
that you are most proud of in your
career.
You’re looking at it. Assembling a
top-notch staff dedicated to creating
a unique dining experience at a
historically significant inn, all couched
in Southern hospitality. We’re more
than just food and lodging. We make
memories and enchanted evenings. pl
The Inn at Montross
21 Polk St.
Montross, Virginia 22520
804.493.8624
www.theinnatmontross.com
Dinner is served Thursday through
Saturday, 5:30 to 9:30
Reservations are encouraged.

EquestHunter Stables
Training · Instruction · Boarding
•
•
•
•

Fully Equipped and Insured Facility
Professional Instructors
Beginner to Advanced Level
Veterinarian Owned

Amenities
•
•
•
•

Outdoor Arena with Sand Footing
Large 12’ X 12’ Stalls with Rubber Matting
Indoor Wash Stall with Hot and Cold Water
Heated/Air Conditioned Tack Room with Private
Lockers, Sink, Refrigerator

~ Stalls Available ~
10373 George Washington Memorial Highway
Gloucester, VA 23061
Tel.: 757-709-9538

www.equesthunterstables.com
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EARLY FALL
FISHING TIME
One of the best. . .

Story and Photo by Steve Scala

V

irginia’s early fall fishing bonanza comes right
on the end of summer with some enjoyable carry
over. Sometimes those warm late September
days make it seem that fall is still a seasonal eon away.
It is that unpredictable nature of the next two months that
create some of the best fishing opportunities in Virginia’s
Tidewater region. Baitfish schooling begin their annual
trek out of the tidal tributaries and down Chesapeake Bay
to the Atlantic and stir up the bluefish, Spanish mackerel,
Red Drum, flounder, speckled trout, cobia and striped bass
even more. For bottom fishing anglers, the croaker and
spot are feeding up heavy these next two months, and that
means plenty of hook n’ line action. My angling family has
anticipated the next two months of fishing since August
and has been getting ready for this premiere fishing time.
During an exciting visit to the Virginia Outdoor Sportsman
Show, our son, Travis, and his buddy Ray had more than
enough to keep them busy and interested. Still we all
gravitated to any vendor that had fishing tackle, ideas or
displays that got us thinking about the upcoming season.
September and October can provide opportunities
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to catch fish in multiple ways so the boat needs to be
rigged and ready for several types of fishing. Trolling,
jigging, casting or bottom fishing can be the tactic for the
immediate moment. This is the time to keep eyes wide open
for schools of breaking fish, which sometimes can include
multiple species, such as Spanish mackerel, bluefish and
striped bass. As these hungry fish school up in their pursuit
of shiner minnows, it’s hard to keep your fishing wits about
you during the excitement. Trolling small spoons in bright
colors rigged with either planers or small in-line sinkers
is a preferred way to work feeding schools of fish on the
surface. The trick is to do so without disturbing or breaking
up the school of feeding fish, by circling outside of the
surface action and getting the lures to swing inside where
the fish are feeding.
Bottom fishing will continue to provide plenty of
easy, fun-filled opportunities. This has been a good
summer season for spot, with many being caught that are
great for mealtime with friends and family. Croakers will
begin schooling up to leave the Bay and tributaries in late
September-early October and will be feeding heavily as
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they migrate. Double hook rigs fished
right on the bottom with bloodworms or
artificial “FishBite” baits are favorites
for catching these two fish.
Keep in mind that Virginia’s
striped bass season doesn’t open until
early October, but the striper season is
open now in Maryland and Potomac
River Fisheries Commission (PRFC)
waters. There are three jurisdictions
across Virginia and Maryland waters
of Chesapeake Bay to keep track of.
Information about Virginia Saltwater
fishing seasons can be found at
www.mrc.virginia.gov or by calling
(757) 247-2200. The (PRFC) can be
contacted by calling 800-266-3904
and their fishing information website is
www.prfc.state.va.us For information
on fishing Maryland Chesapeake Bay
and tributary waters, call 800-688-3467
or visit Maryland’s Fisheries website at
www.dnr.state.md.us/fisheries. pl

Come in and spend some time at the gallery.

rappahannock hang-ups, inc.
& gallery
Tuesday-Friday 10–5; Saturday 10–2
74 S. Main Street, Kilmarnock, VA 22482 804-435-6669

Reservations:
804.695.1900
www.comfortinn.com/hotel/va315

6639 Forest Hill Avenue,
Gloucester, VA 23061

ELBA

Estate Sales and Auctions
Offering personal and professional inventory, appraisal,
marketing, and auctioning of deceased and living estates.

REAL ESTATE & REAL PROPERTY
PERSONAL PROPERTY
BANKRUPTCY
LIQUIDATION
CONSIGNMENT

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

Built in 1690 by Vincent Cox

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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The 3 Option
rd

Author Ben A. Sharpton tackles a controversial issue

By Andrew Carter

B

en Sharpton is the author of The 3rd Option, a new work
of fiction just released by Belle Isle Books in Richmond.
The novel takes a daring look at the abortion debate
through the eyes of Allan Chappel, an everyman who stumbles
into the center of a murder scheme, a political scandal, and a
major scientific breakthrough.
Sharpton explains that the inspiration for the novel came
from a church Sunday school class that discussed the abortion
debate. He realized that both sides were completely polarized,
with neither pro-life nor pro-choice willing to concede any
middle ground. Later, while having a conversation with a friend,
he speculated on whether there “could ever be a third option, a
technological option that could act as a possible solution to the
problem.” For Sharpton, who grew up in a conservative family
whose views he found unfulfilling, the “story seemed to write
itself.”
Considering Ben Sharpton has been writing for a long,
long time, The 3rd Option is a natural progression. His first
published article came in 1978, and over the next fifteen years,
more than one hundred more articles and several stories appeared
in more than thirty magazines and books. A large portion of these
writings was for corporate training and development, which he
wrote for organizations like Tupperware and Universal Studios.
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In 2012, he turned to writing fiction, publishing his first book 7
Sanctuaries in September. Despite this massive body of writing,
The 3rd Option was a whole new experience. “All of the writing
I had done was tied into curriculum,” he explains, “but The 3rd
Option was written as entertainment.” Corporate writing had its
benefits; it helped him learn how to use phrases that lead the
reader in, as well as how to write more directly and concisely. It
is this mixture of honed, developed writing with an infectiously
entertaining plot that makes The 3rd Option such a compelling
read. What is his advice for aspiring writers? “Keep writing,” he
says. “The more I write the better I get, the better it sells, and the
more interesting it is to me.”
While Sharpton has never been caught up in a lifethreatening scandal, his life experiences, such as the ten to
twelve years as a youth minister, helped shape and strengthen the
plot. A perfect example is the novel’s strong sense of location,
featuring vivid descriptions of two seemingly opposite cities:
Atlanta, Georgia, and Klaipeda, Lithuania. These places are
not arbitrary, but rather are beloved settings that play strategic
roles within the plot. Sharpton spent the majority of his life in
Georgia, and when considering where Alan Chappel’s home
would be, Atlanta seemed like a no-brainer. In 1996, during
the Atlanta Olympics, terrorist Eric Rudolph set off three pipe
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bombs in Centennial Olympic Park that
killed one and injured over one hundred
more. Considering the story begins with an
abortion clinic bombing, Sharpton found
Atlanta to be a “good fit.”
In the book, after Allen narrowly
escapes death, he sets off in search of
answers. His search leads him to Klaipeda,
Lithuania. For many readers, going from
Georgia to Lithuania may seem like
a strange or random jump. However,
Lithuania and its culture holds a special
place in Ben Sharpton’s heart, and The
3rd Option presented him with a perfect
opportunity to represent a country that
affected him deeply. During his time as an
instructor, Sharpton was given a chance to
teach a business course in Lithuania. He
then spent a month in Klaipeda, during the
coldest time of the year. Despite the lessthan-perfect weather conditions, he fell in
love with the country’s unique culture and
decided to capture it in The 3rd Option.
Writing about heavily polarizing issues,
such as abortion, comes with its own builtin controversy. Rather than shy away from
this reality, Sharpton is seeking to expose
the problems that arise in a “society where
people are so busy shouting over their own
perspectives and viewpoints that they fail
to see that volatile issues have grey areas.”
While he has no intentions to personally
offend anybody, he hopes for a broader
understanding that “some people are more
vulnerable and weak,” and that the vitriol
from these public debates can cause serious
emotional damage.
Ultimately, he hopes that The 3rd
Option will provide people with an
entertaining and enjoyable read. More
importantly though, he longs for a
day when “people will think more for
themselves, be more tolerant of other
views, and come to a realization that you
can be wrong if you want to.” Furthermore,
he hopes that his novel will inspire others
to do more research and become passionate
about concepts like exogenesis, so that
eventually we can divert money from the
pro-choice vs. pro-life debate and invest in
a real “third option.” pl
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The 3rd Option ($15.95,
paperback) is available from
your favorite bookseller, or
from belleislebooks.com,
amazon.com or bn.com.

Denis A Shorter
Contracting
•
Remodeling
•
Restoration
40 PLUS YEARS
EXPERIENCE
"ONE CUSTOMER AT A TIME"

Large or Small
Projects
(804) 725-9184

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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APPOINTMENTS DAILY
ACCEPTING NEW PATIENTS

Dr. Donald Carver, MD

Dr. Marlene Capps, MD

Dr. Lisa Cash, MD

Dr. Katherine DeVries, MD

West Point Family Medicine

West Point Convenient Care

Open 8:00am - 4:00pm
Monday - Friday by appointment
Call 804-843-3131

For minor illness • Open 7 days a week
Call 804-843-7234
405 15th Street, West Point, VA 23181
Open Monday - Friday- 4:00 - 6:00pm
and Saturday & Sunday 9:00am - 1:00pm

On-Site Laborator y, Well Exams,
Sports Physicals, Flu Shots, and X-Ray

Brad Skelding, MSW, LSCW
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Booth and Son, Inc.
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Comfort Inn
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Divin' off the Dock
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Something Different CSD
Tidewater Physicians
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Bonnie Cooley, FNP-BC

NOW OFFERING COUNSELING SERVICES

With Brad Skelding, MSW, LSCW
Call 804-854-1961 to learn more or to schedule your appointments today.

Rappahannock
Record
Kilmarnock, VA • Since 1916

Serving the lower
Northern Neck audience
in print and online.

for all your office needs see

SERVING THE COMMUNITY FOR OVER 25 YEARS

GLOUCESTER
Edgehill Shopping Center
(804) 693-4155

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

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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American Hero
John Marshall, Chief Justice of the United States
A children's book by David Bruce Smith
Illustrated by Clarice Smith

J

ohn Marshall was a good son, a kind older brother, a
loving father and husband, and a dear friend to many. He
was a soldier for the Revolutionary Army, a successful lawyer,
a congressman, and Secretary of State. Most importantly, he was Chief
Justice of the United States. As Chief Justice, John Marshall made the
Supreme Court the strong and powerful body it is today. Richly illustrated
in graphite and watercolor, American Hero tells the life story of the founding
father history almost forgot—John Marshall, the Great Chief Justice.

Order Now!

To Order

CHILDREN'S PICTURE BOOK
$14.95 Retail. Hardcover, 8.5” x 11”
ISBN: 978-0-9859358-6-3
Releasing March 2013

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. $14.95 plus shipping/handling.

3 3 3 3
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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