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EDITOR’S JOURNAL

Learning from Nala

Growing up, I had a number of  pets—two dogs, both named Cotton who, 
due to distemper, lived their short puppy lives cuddled in a basket next 
to the hot water heater in the garage, a couple of  caged hamsters in my 
bedroom, and a flock of  pigeons that I kept in a friend’s back yard.

Although she withstood the hamsters until they ate a hole in the carpet, my mother, 
who was a meticulous housekeeper, didn’t permit animals in the house, especially dogs.  
For her, dogs and other creatures belonged outside or in someone else’s house.  

Since then, I’ve had multiple inside and outside cats, a Gordon Setter who manipulated 
her way into the house periodically by subterfuge, and Nick, my fiance’s sweet Benji 
dog, who wagged his way into my house and my heart, and sadly, died a few years ago.

And then there’s Nala, the big red dog, a Golden Retriever/St. Bernard mix, who we 
decided to foster about a month ago.  

I must add here that I don’t kiss dogs or let them kiss me—or permit them in the bed.  I know there are people who enjoy 
being licked profusely on the mouth and almost anywhere else and who buy pajamas and put special satin sheets on their 
bed for the dog, but I’ve always drawn the line at petting, roughhousing and borderline baby talk. Until Tanya moved in six 
years ago, I hadn’t permitted a dog in the house since Erin, the Gordon Setter, who tricked her way in.  

Continued on page  5
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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 
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or call 804.644.3090.  $16 + s/h

6 x 9” paperback,  
132 pages. Color cover.
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READERS WRITE

Share the love

Readers Write, our section devoted 
to your stories, is now appearing 
on our website and waiting for your 

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

Note that we are now including multiple 
topics, and hope at least one will inspire 
you!

Readers Write Topics
Family Habits
At the River
Parents
Love Stories (tell us about the love of your 
life—human or animal!)
Holiday rituals
Grandchildren
Travel

We hope to see many new contributors in 
PL in the coming months. Keep in mind 
that we may edit your submission, but we 
will make every effort to maintain your 
voice and your content. If you choose to 
withhold your name, we may not publish 
your work. If we do, we will honor your 
privacy, but will require that you provide us 
with an e-mail so we can contact you about 
any changes or corrections.

E-mail your submissions to us at editor@
pleasantlivingmagazine.com or mail to 
PL Readers Write, 5 South First Street, 
Richmond, VA 23219. We prefer that you 
submit in Microsoft Word format, but 
we’ll also accept handwritten submissions 
mailed to Readers Write, 5 S. 1st St., 
Richmond, VA 23219.

Thanks for contributing!

 PL’s NEW WHERE IS IT? 
CONTESTLP SINCE 1989

Now you can send us your entry on Facebook. 
Find us at Pleasant Living Magazine!

Since 2008, we’ve been bringing you our 
Where Is It? Contest. Thousands of crab 

(and fish) hunters have been pouring over our 
pages to find miniature crabs buried in obscure 
places—and thanks to Khaki’s in Irvington, 
a prize has been presented to a lucky winner 
every issue since then.  Thanks Khaki’s. . .

Now, we challenge you to identify the 
specific object, place, or image in a photo we’ll 
be including in each issue—and the specific 
location where the photo was taken.  All the 
correct answers will be thrown into a pot, and 
we’ll draw a lucky winner each issue who we’ll 
treat with a $25 gift certificate to their favorite 
restaurant.

To enter, email us at editor@
pleasantlivingmagazine.com, find us on 
Facebook and enter there, or mail your entry 
to PL Contest, 5 S. First St., Richmond, VA  
23219.  Be sure to include your name, email 
address, and phone number so we can contact 
you if needed.

Pleasant guessing!

 
Entry deadline:  August 15, 2012.

May/June photo:  
alligator is located at the Jefferson Hotel 
entrance, in Richmond, VA
Winner:  Judy Davidson of Newport News, 
Congratulations Judy!  Judy wins a $25
gift certificate to her favorite restaurant!

As I’ve grown older, I’ve seen ever 
more clearly how we become our parents. 
We take on their thinking, gestures, 
habits and behaviors, and of  course we 
don’t always like what we see.  Like my 
mother, I have for years believed that 
dogs should live outside in dog houses, 
and people should live inside in people 
houses.  There are a number of  reasons 
why I believe this is the natural order of  
things—not the least of  which is that 
dogs are not people, and people are not 
dogs.

And then there’s Nala, who has taught 
me that dogs can be more like people than 
I thought.  She’s not brilliant, she doesn’t 
run her own bath water, and she sheds 
enough to make a 12 x 12’ rug weekly—
but she is smart, very polite and mindful, 
and she has this face that begs for love.  
She waits at the open doors until I say 
let’s go, lets us know when she needs one 
more trip around the block, and goes in 
the direction I point—all with the most 

polite hesitations and thoughtful eye 
contact. After being chained, abused and 
even shot, after just one month with us, 
she’s living proof  that abused animals, 
like people, can recover and go on to 
live a contented life as part of  a loving 
family.

Nala has taken to kissing me on the 
chin, and I’m gradually getting used to 
it, and I even let her on the bed one 
night recently during a thunderstorm 
that probably reminded her of  gunshots. 
They say you can’t teach old dogs new 
tricks, and I guess the same can be said 
of  some people. Even old men who 
haven’t lived with animals in the house 
can learn a few new things. pl

(Continued from page  3)

LP SINCE 1989
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S
itting opposite actor Michael J. Lair at a local café, I can 
see why he has distinguished himself at auditions and 
why he receives that desired call from the casting offices.  
At 5’ 11’, he has a commanding stature, a handsome face 

and steady blue eyes that examine you confidently, yet kindly.  
While talking about his many experiences on the set, Michael 
exudes a quiet professionalism peppered with the enthusiasm 
that comes from having an exciting job.  He has worked on some 
rather thrilling projects over recent years, in feature films with 
Hollywood’s notable stars, including John Travolta, Tom Cruise 
and Daniel Day-Lewis.  He also worked on the set in the HBO 
series, John Adams, which stars Paul Giamatti and Laura Linney.  
Although he is presently cast in smaller parts, he has several 
Steven Spielberg films on his resume.  Yet, the unassuming actor 
lives a quiet life in his 1870's home in Mathews, where he is 
perhaps best known as the U.S. Marshal Hyco Kid.

Michael’s long career in the U.S. Navy, followed by acting 
training with Tom Logan, Liz Marks and Shelly Roberts, has 

certainly prepared him for the challenges of being an actor.  
Getting up at 3:00 a.m. and driving for two or more hours to be on 
set at dawn doesn’t faze him at all.  He arrives promptly, dressed 
in a smart suit and ready to work.  “While filming Minority Report 
some years ago, I played a guest at the ball.  The director told me 
I was a very competent actor–I knew where and how to stand, and 
what to do.  President Clinton visited the set during filming, and 
I thought, how cool is that?”

As a member of the Screen Actors Guild (SAG), he generally 
works for two or three agencies located in Richmond and 
Baltimore.  “Once you are in the Guild’s files you will often be 
called ‘sight unseen’ to the set, which means you may not have 
to audition for the part.  Being a member of the Guild offers you 
all the rights and responsibilities of any level of actor, including 
the big stars.”

Michael has recently worked in the upcoming film, Lincoln, 
which is due for release in December, 2012, starring Daniel Day- 
Lewis, Sally Field and Tommy Lee Jones.  I asked him about his 

By Nuala C. Galbari / Photos by David L. Justis

An Actor’s Life
The Enchanted World of Michael J. Lair

F E A T U R E
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work with Steven Spielberg and his impressions of the director.  
“Spielberg is a completely laid back director; he’s amazing to 
work with.  One day at the end of filming, he stood at the door 
and shook hands with every single member of the cast—from 
major stars to extras.  He takes an interest in everyone on set and 
ensures all members of the cast and crews are well cared for.”

The city of Richmond offers directors of period films an 
excellent location for their sets and the film industry provides 
an economic boost to the city and surrounding communities.  
In terms of Spielberg’s latest work, it is interesting to note that 
Lincoln has brought over $43 million into Richmond in a period 
of just two months.

Asked what he likes about living in Virginia, from the 
perspective of an actor, Michael says, “Virginia is a great place 
for an actor to live.  The centers are so close and accessible—
Richmond, Norfolk, Petersburg and Virginia Beach are all 
within about one hour’s drive from my home.  Typically, the film 
companies like you to be within approximately fifty miles of the 
set.”  Perhaps Michael enjoys the best of both worlds.  When 
not on set, he relishes the quieter life in Mathews, working as 
an historical interpreter in the western genre as the U.S. Marshal 
Hyco Kid, a character for which he is locally known.  He enjoys 
interacting with adults and children in his presentations and likes 
to challenge his audiences with plenty of questions.  

While Michael has portrayed over twenty-six characters on film, 
he does have a penchant for western personalities. The western 
genre appears to be on the rise again in both film and television, 
and there are a number of projects planned to remake some of 
the old television series into feature films.  His eyes illuminate 
when he tells me of some projects planned for the near future.  
“New interpretations of Gunsmoke, Bonanza and potentially 
other series for feature film are currently being discussed, and 
actor Johnny Depp will portray ‘Tonto’ in a remake of The Lone 
Ranger, so, yes—there is a lot of interest in the western genre at 
present.”

I was curious about the personality or character traits that 
comprise a well-received actor or what a director would look for 
at an audition or on set. He recommends, “Be professional:  dress 
professionally, show up on time, do whatever is asked of you on 
set, and be flexible. Don’t ask when you will be getting a break 
or when you will wrap for the day.  Most importantly, arrive on 
time and ready to go to work promptly.”  He continues, “You 
also need persistence.  If you are not chosen for a particular part, 
don’t be concerned; just keep trying for other parts. There is one 
fundamental rule:  Don’t be a ‘no show’.  If you are scheduled for 
an audition or a part and you don’t’ show up, you will likely not 
be offered a future audition or opportunity.  You must be reliable.”

Working with the Screen Actors Guild provides many benefits 
and Michael keeps current on updating his file.  “Every two years, 
you can send images and information to the Guild, updating your 
project file.  You are not permitted to take a position that is not 
a Guild part, and if they find out you have accepted a non-Guild 
part, you can be fined or even fired.  It’s a thin line that must not 
be crossed.”

I wondered if there were any specific actors or directors with 
whom he would like the opportunity to work. “That’s a good 
question,” he said, carefully pondering his answer.  Then, he 
smiled eagerly.  “Clint Eastwood, certainly—I would love to 
work on an Eastwood film.”

For the immediate future, there’s a plan for a new production 
shoot at Richmond, scheduled to commence in July.  The film, 
entitled Killing Lincoln, is presently being cast.  Perhaps there 
is a role for Michael in this second study on Lincoln, though he 
is only recently off the Spielberg set and is keeping busy with 
interpretive work in the meantime.  

The night before he arrives on set in a new production, Michael 
is so excited he finds it difficult to sleep.  That’s surely the way 
we should all feel about our careers or professions.  I suspect he 
is full of enthusiasm for everything he undertakes in life and his 
positive and exuberant attitude will certainly keep him acting for 
many years ahead.

In the meantime, he patiently waits for a call from Clint 
Eastwood. pl

. . .he relishes the quieter life in Mathews, 
working as an historical interpreter in the 

western genre as the U.S. Marshal Hyco Kid. . .
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Virginia Shakespeare Festival

C U L T U R E

By Nuala Galbari

The Virginia Shakespeare Festival’s 34th season is 
currently playing at Phi Beta Kappa Memorial Hall, 
Williamsburg, and the Bard is back in the ‘burg.

Why is the long past playwright still so relevant in our 
lives today?  I believe most of us can connect deeply with 
at least one character in each of his plays. Shakespeare had 
an inherent understanding of our follies, our insecurities, 
our desires, fears and ambitions. Like all great writers, he 
was a human being with an extraordinary perception and 
keen observation. While his characters are often titled, they 
exist on a level with which we can all identify. Our rapidly 
moving world desires both high drama and fast action, and 
Shakespeare delivers all. 

 The period’s darkness and light are reflected in our modern 
times, if clothed somewhat differently. To connect with its 
new audiences, Shakespeare must remain contemporary, and 
the Virginia Shakespeare Festival performances offer a fresh, 
21st century perspective.

Artistic directors, Steven Breese and Christopher Owens, 
stage two new productions than are sure to delight this season. 
Breese has infused The Two Gentlemen of Verona with comedy, 
intelligence and vigor, and the dose of gender-reversal in 

the plot never quite seems to age. Inseparable friends and 
rivals battle over a love interest and a live canine character 
is an added delight in this production of one of Shakespeare’s 
earliest and most comical works. An exuberant, joyful and 
family-friendly Two Gentlemen of Verona is promised.

The Merchant of Venice opens mid-season and runs 
through the end of July. Merchants of Venice were the driving 
force behind the development and success of the city during 
its early history, when Venice enjoyed a trade monopoly, was 
politically powerful and business ventures involved great 
amounts of money. Any Venetian with a little money could 
enter into a high-risk agreement, in the hope of profiting in the 
trade. Shakespeare is thought to have based his plot for The 
Merchant of Venice on the collapse of one of the ‘Colleganza’, 
or agreements, entered into at high risk. The heroine of the 
play, Portia, is set against a devious opponent, Shylock.

The festival will be staged in the studio at Phi Beta Kappa 
Memorial Hall, on the College of William and Mary campus, 
Williamsburg. The festival runs from June 13 to July 29 this 
year. For tickets and information, please call 757-221-2674 or 
visit www.wm.edu/vsf. pl

34th Anniversary Season
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In Historic Yorktown

In the Cole Digges House (circa 1720)
Thursday, Friday and Saturday

5:00 p.m. to 8:30 p.m.
Please call (757) 988-1999
Reservations Suggested

~ Seasonal Menu Selections
~ Groups and Private Events 

 ~ Monthly Dinner Programs

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

Dinner
Carrot Tree

OPEN DAILY 10am-10pm

The 34th Anniversary Season

The Two Gentlemen 
of Verona

June 13 - July 8
 

The Merchant of Venice
July 12 - July 29

U.S. Marshal Hyco Kid

Michael J. Lair

Available for any special occasion

Reasonable Rates

804-824-5257
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C O M M U N I T Y

Walking along Main Street in Historic Yorktown, 
your attention is inevitably drawn to the peaceful 
grounds of Grace Episcopal Church and along 

the white picket fence to the adjoining garden at the Cole 
Digges House.

Carrot Tree restaurant manager, Glenn Helseth, his staff 
and friends have all contributed to the creation of a garden 
that serves as a relaxing venue for guests and as a kitchen 
garden where organic lavender, dill, rosemary, thyme and 
other herbs flourish in Virginia’s gentle climate, adding a 
delicate fragrance and flavor to the dishes served.

To the north and east, the walled garden protects the 
flowers, shrubs, and little winged creatures that take up 
residence there, sharing space with the rather charming 
headless statuary that stands in one of the flowerbeds. Each 
spring and summer, a cornucopia of birds, butterflies and 
bees visit the garden, delighting in the new flowers and 
shrubs, while outdoor guests can enjoy nature’s symphony 
or, on certain evenings, the rousing sounds of the Fifes 
and Drums of Yorktown, practicing or performing in full 

Wine Garden at the Carrot Tree

uniform, marching briskly past the windows of the historic 
house.

While lunching or dining al fresco at the Carrot Tree 
is always a pleasure, guests are now invited to savor 
hors d’oeuvres in its Wine Garden on Thursday, Friday 
and Saturday afternoons, from 3:30 p.m. until 5:00 p.m. 
Enticing small plates—paired with wines, champagne, beer 
or apple cider—include Fruit Salad with Mint Yoghurt; 
Spinach Artichoke Dip with Pita Bread; Herbed Cheese 
with Vegetables; Hummus with Vegetables and Pita; or 
the more adventurous can enjoy Cheddar Bruschetta with 
Ham, Onion and Olives or Hot Crab Dip with Pita. One 
of the restaurant’s staples, Old Dominion Ham Biscuits, is 
always available.

While the sun slips down west of the York River, guests 
may choose to stay for dinner and enjoy a selection of the 
Carrot Tree’s fine fare—selections that delighted some of 
Virginia’s Revolutionary figures.

No matter what the occasion, guests will take pleasure 
in warm, personal service extended by knowledgeable 

By Nuala C. Galbari 
Photos by David L. Justis 
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staff and excellent made-from-scratch 
cuisine, while leaving with a strong 
sense of history. Friendships are 
formed at the Carrot Tree in the Cole 
Digges House, and if you happen by on 
an afternoon or evening when you are 
traversing Yorktown history on your 
own, just stop by the Wine Garden 
or the house for some refreshment 
and light fare. You will find the very 
warmest welcome among friends. pl

Carrot Tree. . . staff and friends have all 
contributed to the creation of a garden that 

serves as a relaxing venue for guests, 
and as a kitchen garden. . . 
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G A R D E N I N G 

Roses, asparagus, strawberries, peonies, day lilies, irises, 
chrysanthemums—all growing together in a perennial 
garden. This is our garden. Like Topsy, it and our 

knowledge of gardening just “grew.” Beginning as a usual 
vegetable garden, it eventually evolved into a perennial garden. 
We have no training in gardening except having grown up on a 
farm. As if by osmosis, we have always known certain things 
about planting, hoeing, weeding and feeding. Not until we 
were grandparents did we decide to plant some vegetables. We 
wanted our city-bred grandsons to plant some potato “eyes” and 
have the thrill of digging the matured new potatoes, to watch 
while cucumbers swelled overnight into green oblongs and to 
wait for days to see tomatoes ripen from green to red.

We were amazed to find that during the years between 
childhood and grandparenthood, our growing family and 
career years, our “mental computers” had safely stored much 
of what we absorbed as youngsters. As we planned our garden, 
we welcomed suggestions from the local Southern States store 

personnel, from gardening columns, leaflets and neighbors. Let 
us suggest that the best of all these sources is a neighbor.

There are two tremendous benefits in establishing a rapport 
with such a person. First, he/she has knowledge and wisdom 
about conditions of the area that can’t be found in print. We 
refer to such things as varieties of plants, methods and care, 
feeding, spraying and planting times. If you are advised to time 
your planting of root vegetables on the dark of the moon in 
March and April, or your corn on the fulling of the moon in 
the first quarter until the moon is full in May, don’t discount 
the advice. These are the days when the spring temperatures 
allow seedlings and plants to take hold. Night temperatures are 
beginning to rise, and that makes vegetables sweet, our neighbor 
says. Second, she/he becomes an ally and friend who supports 
your efforts as you discover what procedures are best for your 
garden, your time and energy. 

There’s a partnership between Mother Nature and the 
gardener, too. One learns patience and flexibility when there are 

A Perennial Garden of Flowers, 
Vegetables and Herbs: 
A Practiced Gardener Tells How Hers Grew 

and How to Make Yours Thrive

By Ruby Lee Norris

This article by Ruby Lee Norris appeared in the March/April 1993 issue of PL. (Note that some 
information in this story may no longer be accurate.)  This essay appears along with dozens of other 
pieces by Ruby Lee in her new book, A Long View from Sandy Hook’s Pine Grove, scheduled for 
release later this summer.  Ruby Lee passed away this past March.[ ]
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Kilmarnock, Virginia | (804) 435-6680 | NorthernNeckBuilders.com 

A well designed house is a dream come true. It blends with 
and compliments your site. It fits your life like a custom-made 
suit. We build your dreams.

long hot spells, too many short cool nights, 
long rainy spells, early hot June days or 
early fall frosts. Season after season and 
year after year, the gardener determines 
how she can cope most successfully with 
growing things on the special piece of earth 
that is hers.

Our garden began as a plowed, raked and 
furrowed vegetable garden that produced 
chiefly in the early spring and summer. 
Now it is a no-till vegetable-flower-herb 
garden that we enjoy from early spring until 
the first killing frost. After about ten years 
of annually planting, harvesting, freezing, 
pickling and preserving, we decided that 
these activities required more time and 
energy than we were willing to give.

Gradually we began the transition from 
annual to perennial gardening. As if by 
design, a neighbor who was moving dug 
up her wonderfully healthy day lilies 
and offered us enough for two rows at a 
premium price. For the sake of expediency, 
we cleared off the old vegetable plants and 
weeds in two rows at the southeast end. 
Having no one around who could find out 
why the roto-tiller would not start, we hand 
raked some bone meal and peat moss into 
the topsoil to prepare for planting the lily 
divisions. This was the beginning of our no-
tilling. Afterwards, as the seasons allowed, 
we expanded the flower section by planting 
irises, chrysanthemums and daffodils, 
always using our newly discovered no-till 
method.

No-Till-Mulching Method 
No-till is a natural for our garden because 

it had been plowed and turned many times 
during its life as a vegetable garden. We 
enhanced it by mulching three inches with 
rotten hay. Along with retaining moisture, 
hay provides nutrients and humus as 
it decomposes. (Straw, such as mulch, 
insulates and retains moisture, but it does 
not add food to the soil. We object to it, 
also, because it blows out of the garden 
area onto the adjoining lawn.)

Our mulching plan includes spreading 
pine tags also. During the dormant (fall 
and winter) season we supplement the hay 
mulch with the pine tags. Our schedule is 
much like this. Early in June, we obtain 
the rotten hay from a nearby farmer friend, 
who brings a load equivalent to seven or 

eight bales and dumps it beside the garden. 
We then spread it with a pitchfork over the 
garden, more heavily in the alleys between 
the rows of plants. In the late fall, after most 
of the plants’ foliage has turned brown and 
the pine tags have fallen, we add them. 
Pine tags are a natural for mulch in this area 
since they are so abundant. They deepen 
the mulch to protect the dormant plants 
against the cold and sudden temperature 
changes. This combination of hay and pine 
tags works well on our perennials.

As much as this mulching is touted as a 
way to discourage weed growth, it is still 
necessary to weed by hand periodically. 
In this kind of garden, where some plants 
tolerate light mulching and others grow 
well with more, a happy medium needs 
to be established. We say that we weed 
periodically because rain, or lack of it, 
along with sunshine and warm or cool 
temperatures, determine the extent of 
weed growth. During the growing season, 
warm, rainy weather encourages growth 
of vegetables, flowers and weeds alike, 
making weeding necessary every two 
weeks. At other times, when there is hot, 
dry weather, such a garden can be left 
without weeding as long as a month.

For the most part, we keep weeds under 
control by pulling them by hand or with the 
help of a trowel. This ritual usually takes 
place during our early morning visit to the 
garden. It is at this time of day when the 
gardener can derive the greatest delight 
and pleasure. Early morning daylight is 
soft and kind; the sun hasn’t heated our 
eastern coast. Consequently, both flowers 
and foliage are at their best—straight, crisp 
and displaying their truest hues.

Improving Soil Composition and 
Condition 

Whether you are developing a new 
garden or maintaining an established 
one, modifying the soil composition and 
condition is important. You strive to build 
a light humus-like composition so that 
vegetables, flowers and herbs can thrive. 
Since our soil is sandy, we constantly work 
to build the humus content. At one time, we 
had a compost pile, and we recommend a 
simple one based in a low spot (dig a hole a 
few feet deep) out of sight in the backyard. 
It is “environmentally correct” to have one. 
We dispensed with ours when we went 
to our current no-till method. Instead, we 
have relied on the rotten hay and sterilized 
manure. Soil composition varies in our 
area, and gardeners with predominantly 
clay soil can lighten it by adding sand and 
peat moss or rotten hay.

Another factor, soil conditioning, 
requires watching for acidic levels. This 
can be discovered by soil testing, which is 
conducted through local county extension 
agents. We obtained a kit from our agent’s 
office. It has several tiny cardboard boxes 
for samples of soil to be sent along with 
$6.00 to:

Virginia Tech Soil Testing Laboratory
P.O. Box 106164
Blacksburg, VA 24062-0664

Our feeding is based on a soil test report. 
We spread lime and 5-10-5 fertilizer in 
February, July and October because our 
soil is too acidic. In addition, we spread 
bone meal on the lilies and super manure 
(sterilized) on the asparagus in February 
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or early March. The seven rows of May 
Washington asparagus at the northwest 
end of our garden require that we spread 
manure again before we mulch it for the 
summer.

At this time we often throw rock salt in 
the alleys as a gesture to the mystic that 
surrounds the asparagus and salt. With full 
knowledge that someone, probably from 
the Eastern Shore, will take issue, we do 
not find that the salt helps the growth and 
productivity of asparagus. We noticed after 
using it for several years that the weeds 
died wherever the salt fell. In case there’s 
some factor we can’t detect, we spread 
some rock salt in the alleys because, as we 
said earlier, we don’t discount the advice of 
experienced gardener friends.

By continuing to maintain such 
conditions and by yearly soil testing, we 
support our no-till methods. Always we 
hope for a good season that brings lovely 
fruit, flowers and herbs to reward our 
efforts.

Location of Plants 
Our garden is about fifty-five feet by 

seventy-five feet and in full sun most of 
the day. The asparagus patch, placed at 
the rear, furnishes a light fern background 
for our flowering perennials. There are 

two varieties of strawberries—one from a 
neighbor’s garden and the other, Breck’s 
Maxim. We’ll know this spring if they will 
grow as big as peaches as advertised. This 
is their second year’s growth, when they 
are supposed to shoot out runners that can 
be planted to begin another patch or cut 
back to allow the parent plant to further 
develop. Beside the row of large berries 
there’s room for several clumps of golden 
yarrow, which our garden club friends use 
in dried arrangements.

In the flower section that I began 
describing earlier, the day lilies were 
proving so satisfying that we planted iris, 
another perennial, next to them. They, too, 
came from a neighbor. We allowed enough 
room at the ends of these rows to begin 
an herb section—sage, two varieties of 
thyme and parsley. We plant parsley, rue, 
lavender, mint and lemon verbena in our 
flower borders, too.

Day Lilies 
Day lily names are as intriguing as 

their blooms are glorious. Among our 
thirty varieties, we have Etched in Gold, 
Woods Violet, Moon Dancers, Sudie, 
Apple Tart, Buttered Popcorn, the lovely 
pink Geraldine Dean and fragrant, fragile, 
white Ice Carnival. They are named day 

lilies because a bloom lasts only one day. 
Although one stalk may have many buds, 
only one blooms at a time. Their color 
reaches its height around 11 a.m. and 
thereafter begins to fade. To keep the border 
fresh, we de-bud every morning, allowing 
each bloom its place in the sun for that day.

We are fortunate to have a day lily 
hybridizer in Gloucester County. You can 
order his catalog from:

Dickerson Day Lily Garden
General Delivery
Woods Cross Road, VA 23190

His garden is on Route 612, just off 
Route 610. He has thousands of seedlings 
and continuously breeds new varieties. He 
welcomes visitors to his garden.

Next to the iris rows are several clumps 
of pink and white peonies, allowing room 
for other herbs. One hardy rosemary bush 
sits beside French tarragon; two varieties of 
chives and several rhubarb plants complete 
this row. Chrysanthemums of mauve, gold, 
bronze and yellow at one end and daffodils 
at the other end complete the next row. 
Here we cheat a little on perennials because 
we sow dill and basil that matures after the 
daffodil foliage dies.

With full knowledge that someone, probably from the Eastern Shore, will take 
issue, we do not find that the salt helps the growth and productivity of asparagus. 

u
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James R. Robusto, M.D., 
MBA, FAAFP Board Certified
Serving the community for over 20 years

Currently accepting new patients

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

Urbanna Family Practice, PLC

GLOUCESTER 
Edgehill Shopping Center

(804) 693-4155

for all your office needs see

SERVING THE COMMUNITY FOR OVER 25 YEARS

THE COURTHOUSE 
RESTAURANT

Open Daily 6 am to 3 pm
1st Friday & Saturday and 

2nd & 4th Thursday til 8 pm

6714 Main Street, Gloucester
804-210-1506
804-210-1507 Fax for Take Out and Advanced Orders

DAILY SPECIALS
Breakfast all day

Reservations: 
804.695.1900

www.comfortinn.com/hotel/va315

6639 Forest Hill Avenue, 
Gloucester, VA 23061

A Parallel Rose Bed 
At the northwestern corner and parallel 

to the garden we have a small bed of 
twenty-five rose bushes. It is a Jackson 
and Perkins garden of bushes ordered bare-
rooted from Southern States to replace 
older or dead bushes. Among our bushes 
are Arizona, Headliner, American Spirit, 
Queen Elizabeth, Graceland, Tropicana, 
Peace, Pristine, Sterling Silver and Summer 
Dream Jaccofur.

We try to use as few chemicals as 
possible on the garden to control insects 
and fungi. In general we use Sevin dust 
or liquid for bugs, aphids, etc. However, 
roses require a persistent feeding and 
spraying program. We feed a systemic rose 
food (Ortho or Dragon) every six weeks 
beginning in April. We mix a fungicide 
(Ortho Funginex) and an insecticide (Isotox 
Insect Killer, Formula IV) according to 
directions and spray every seven days, or 
more frequently if there are summer rains. 
Benomyl sometimes supplements the 
insecticide when the damp days and nights 
encourage black spot.

In order to obtain plants for your garden, 
we recommend getting specimens from 
neighboring areas because the plants are 
better conditioned to survive in our climate. 

Always we visit the local nurseries to 
find new or replacement plants. 

In this limited manner, we enjoy many 
varieties of flowers, strawberries and 
herbs—enjoy them because we aren’t 
breaking our backs to maintain them. 
Finally, we enjoy them because they add 
their beauty to the tiny bit of plant earth of 
which we are custodians.

Bloom/ Produce Schedule 

Asparagus—late April to mid-June

Chrysanthemums—Sept. / Nov.

Day lilies—mid-June for four weeks

Herbs—all summer until frost

Iris—early May for a month

Peonies—May, for three weeks

Posies—May until frost

Strawberries—May for three weeks

Yarrow—mid-June for a month. 
pl

Adder in the Path is a tragic 
chronicle of the Mormon 
War, and two very different 

families caught up in a maelstrom of 
intolerance and violence. It is a tale 
that teaches the fragility of human 
connection and the destruction 

caused by fanaticism and hypocrisy.

To order, 

visit www.belleislebooks.com 

Paperback, $16.95.   

Free shipping.
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P R O F I L E

The Gentleman  
Poplar Plain

By Scott Duprey

I 
met William Wright Walker, the gentleman of Poplar 
Plain, at Oldhams, at my wedding June 25, 1988. Weddings 
and funerals: Mr. Walker seldom missed a chance to attend 
either. 

The next time I saw him was on a blustery fall day, when 
I drove to Oldhams to the pay him a visit. I hardly got out of 
the car to walk over to the barnyard gate when the gentleman, 
sporting a fleeced-line, blaze orange hunting vest, appeared on 
the porch. His vest hung open exposing a long john shirt spotted 
with chewing tobacco, and his bib overalls bagged at the bottom 
over untied boots. Cradled like a baby in his arms was a double- 
barreled shotgun. 

I ambled towards the porch and introduced myself and the 
purpose of my visit. When I finished, he spat, shook his head, ‘No’, 
and cupped his hand to his ear signaling that he hadn’t heard a 
single word I said. The gentleman couldn’t hear thunder. A broad 
smile was a good enough calling card for him to welcome me into 
the Great House of the colonial plantation at Poplar Plain, a visit 
that fostered a friendship to last for the next twenty years. 

To know Bill Walker was to learn how to grow a perfect tomato, 
keep farm stock, catch and salt herring, make a door out of scrap 
lumber, make beer and whiskey, castrate a hog, dress a chicken, 
skin a deer, can meat and vegetables, play stud poker—and execute 
them all with skill and knowledge. 

A reliable first-person narrator of Westmoreland County, he sat 
often in his rocking chair on the veranda of his 19th century house, 
where he held captive swarms of ruby throated hummingbirds, 
and me. Over the years, the gentleman wove a rich oral tapestry, 
stitched with a thick Northern Neck accent. He reminisced often of 
his boyhood days on Poplar Plain, when his father, Justice William 
Walker, held court in the front room of the Great House as early 
as 1888. He said, as a boy, he tied and tended to the sheriff ’s horse 

and to those who rode in from all parts of Westmoreland on court 
day. Sitting on the stairs going up to the second floor, the lad sat as 
quiet witness to a passion play of rural common law tempered by 
the noose and the whip. 

He alluded often to family and friends, close ghosts of an 
agrarian past when folks expected no more than what they earned 
and earned a lot less than what they were worth—a more intimate 
time when church, baseball, barn dances, and turkey shoots were 
spent in a pastoral respite from just plain hard work. 

Punctuated by tobacco juice spit in a can, he told tales such as 
when he rode often to Kinsale from Oldhams, a good ways even at 
a trot. One snowy evening, he stopped at the tavern and rose up in 
his saddle at dawn still on his horse grazing in the front field of his 
house, having fallen asleep on the way home.

Bill held his own court for twenty-five years over a friendly poker 
game on the first Saturday of every month starting in October and 
lasting on through the winter until planting time. He was a master 
stud poker player. With half a glass of Ten High he would spit 
tobacco in his cup and play with deliberation and authority. He 
seldom bluffed. If he opened the bet, he had the cards. On the 
flip side, sometimes he would raise the bet just to keep the boys 
thinking and the game interesting. “No fool, fun,” he’d say.

Last year his legs finally gave out and he was eventually confined 
to bed. The day he gave up his own ghost he was wide-awake and 
wanted to play cards, so I broke out a deck and dealt us up a game 
of five-card draw. He had hardly the strength to hold up his cards. 
After discarding, he grinned, lowered his head, and fell back asleep, 
leaving his cards face down on the bed. When I turned them over, 
three aces winked back at my two pair.

The gentleman from Poplar Plain died in the early morning 
hours of October 15, 2011. Now gone with the ages, his craggy 
voice still lingers in my ears. pl 

of



Pleasant Living   July / August  2012	 17

West Point Family Medicine
Main Office hours • 8:00am - 4:00pm

Monday - Friday by appointment
Same day scheduling for sick

visits available
Call 843-3131

On-Site Laboratory and X-Ray

West Point 
Convenient Care

 For minor illness
Open 7 days a week

Call 843-7234

ACCEPTING NEW PATIENTS

Dr. Katherine DeVries, MDDr. Lisa Cash, MDDr. Donald Carver, MD Dr. Marlene Capps, MD 

804-776-9898

New and Used Boat Sales. 
Full Service Boatyard. Boatel and Slips.

Corner Rt.17 and Short Lane, 
Gloucester

 695-2999 

Enjoy these over the 
next months

Get the Scoop!

Open Tuesday 
thru Sunday

Peach
Blueberry

Chocolate Malt
Blackberry
Coconut
Lemon
Ginger

Along with many more Regular and 
Artisan Flavors and our Customer's Choice
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H I S T O R Y 

Looking Back with Lois

Delicious bites of history as told to Tansill Johnson 
by Lois Loehr Brown

Photos provided courtesy of Lois Brown

“Once upon a time,” Lois said and then chuckled, “that’s 
a beginning for fairy tales, and this is not exactly a 
fairy tale!”  To some people, Lois Loehr Brown’s 

stories about life in Middlesex County could well be fairy 
tales. I came to know Lois through my mother, Gertrude 
Hughes Ritchie, who purchased the Loehr cottage and land 
from her father back in 1946. 

I look at Lois and see her twinkling eyes and porcelain-
like skin that defies her ninety-plus years. I visit her when 
she gives me the high sign through email traffic. She 
has lived in the same apartment in Annandale, Virginia, 
for more than forty years. Her background in education 
makes it no surprise that she still meets with a monthly 
book club. Lois was raised in Richmond on Allen Street 
and has many fascinating stories about Richmond, but 
she far prefers to talk about Urbanna. While Lois has also 
told me stories about Russia, China, Africa and Europe 

with mesmerizing details (her penchant for world travel is 
reflected in symbolic objects in her apartment), there is an 
immeasurable poignancy in her voice when she talks about 
Urbanna and Middlesex County. I love to hear what made 
this place so special to her—especially because I find it so 
special. 

“Where do I begin? Let’s see,” Lois says. “ In the early 
1920s, my family made the Nelson Hotel our summer 
retreat. Back then, it took a good eight hours to get from 
Richmond to Urbanna. At least once, the car would get 
bogged down in mud and my father would have to find a 
nearby farmer with a team of mules to help pull it out. We 
crossed the Mattaponi and the Pamunkey on ferryboats that 
held only one car. We ate our picnic lunch while crossing 
over on one of those ferry boats.

“The hotel was located on the Rappahannock River, very 
close to the Remlik Wharf. Back then, all the land west 

Lois Loehr displays her daredevil skills on the Rappahannock River in the mid 1930s
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of Urbanna was known as Remlik. The 
name Remlik came from Willis Sharp 
Kilmer—when you spell his last name 
backwards. He was a very, very wealthy 
man who owned three estates—one 
near Urbanna, one in the Shenandoah 
Valley, and one in upstate New York. 
He was famous for raising racehorses. 
One of these was Exterminator, which 
won the Kentucky Derby in 1918, 
the year I was born. Another was Sun 
Beau, which was said to be the greatest 
money-winning horse in the world by 
1931.”  According to Lois and other 
local people, his father or grandfather 
had invented a highly successful 
patented medicine called swamp root. 
Lois told me where to locate in another 
room a bottle her sister found in some 
antique place and had given her. It is 
a small bottle and the label indicates 
it will cure a wide range of maladies. 
It’s no wonder that Mr. Kilmer made a 
fortune from this early drug. 

She recalls the Kilmer estate, 
remembering the remarkable gates, 
which could be opened and closed by 
hanging ropes so that you didn't have 
to get out of the car to open and close 
them. Lois’s awe for this estate was 
reflected in her voice as she reminisced. 

“The stables were so elegant and 
painted green, yellow and brown.” 

“Back to the hotel. Mr. Nelson, the 
owner, was called Captain, but none 
of us really knew why. I expect it was 
purely honorary, but it suited him so—
he looked like a sea captain, or a virtual 
Santa Claus, with his thick, white 
beard. He owned all the land that went 
up to the main road. Much of this land 
was planted with watermelons. When 
they were ripe they were put on wagons 
that transported them to the wharf. The 
process of getting them on the sailing 
ship was by the hands of the muscular 
workers who tossed them from one 
man to the next. Finally, at the end 
of the wharf they were loaded onto a 
sailing ship. Sometimes a watermelon 
fell and we children were right there to 

grab the pieces and savor every bite. ” 
As Lois talked about the 

watermelons, it underscored my belief 
that it is often the setting, the people 
and circumstances that make the taste 
of some foods and meals indelibly 
imprinted in our memories. For me, it 
seems as if scents are stronger in the 
country air. Simple aromas like toast 
and bacon frying are more captivating. 
It is as if the aroma is stronger and 
lingers longer. To this day, when I 
walk into the same cottage where Lois’ 

family stayed, I think of the amazing 
meals my mother prepared—fried 
chicken, apple cobbler, freshly picked 
corn. While those aromas whetted my 
appetite, today thinking of them tickles 
memories of happy past times.

Lois continued, “The end of the 
wharf consisted of a wooden, unpainted 
warehouse. On alternate days a 
steamboat arrived from Baltimore and 
unloaded passengers who would be 
staying at the hotel. As kids, we would 
watch the departing boat, and it seemed 

Lois’s best friend from Rockville, Maryland, Anne Louise Smith, enjoyed visits 
to the Loehr summer cottage.
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as if the wharf, and not the boat, was 
moving, giving us a strange illusion. It 
was cheap entertainment. 

“The Nelson Hotel complex consisted 
of one building. There was a large 
wooden structure containing a dining 
room, kitchen and the guest rooms. 
There were smaller structures on either 
side. The nearby wharf provided a daily 
show of cargo ships in and out."  

“Amusements we created,” she says 
with a wily grin. “Oh my. We rode 
on the railcar from the beginning of 
the wharf all the way to the end and 
then back again. We had a blast!”  
Lois also described going to a nearby 
farmer’s home and using the tin roof 
as a sliding board and having a bale of 
hay for a landing. At the same farm, 
she recalled, “The children structured 
their own merry-go-round by using a 
log with a spike in the middle and were 
able to convert it to a seesaw as well. 
Routinely, we got lots of splinters.”  
She also told of how they used a gate 
that swung quite wide, and what a thrill 
it provided as they rode on it over and 
over. 

Lois and her two sisters, Lilian and 
Alis, found plenty of ways to have fun. 
“Well, mind you, I was the youngest, 
and often was permitted to tag along on 
explorations and adventures. We were 
often joined by children who were 

The West Urbanna Wharf where the steamboat from 
Baltimore made regular stops

Lois’s sister, Alis, and her boyfriend take a 
spin in the canoe that belonged to Alis

Formerly the wharf and now the site of “Elba,” a unique home owned 

by Tom Williamson
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TO ORDER
Order online at belleislebooks.com  
(Softcover, $15.95, plus shipping/handling). 
Available at amazon.com, barnesandnoble.
com and from fine booksellers. For more 
information, call 804.644.3090 or write at  
5 South First St., Richmond, VA  23219

The poems in this collection reflect Gregg 
Valenzuela’s passion for the history, 
rural culture, land and the people of 

Virginia’s Tidewater and Northern Neck. 
Like his poetry, this singular place reveals a 
multitude of layers, textures, moods, as well 
as a rare and unforgettable beauty. A native 
of Virginia, Gregg Valenzuela is a member of 
the Poetry Society of Virginia.  Now retired 
from full-time medical practice, he continues 
writing, especially about Virginia’s Northern 
Neck, where he now lives.

staying at the hotel and by notable 
local girls. We made clandestine visits 
to many nearby places, and one of our 
favorites was the Kilmer estate. The 
lawn formed a small golf course and 
beautifully kept flowerbeds. At the 
bluff of Robinsons’ Creek was a small 
canon next to a flagpole. A carriage 
house was beside the beautiful manor 
house. I remember Jake Brown was 
the overseer of the gardens and all 
the property. I thought he looked like 
the Prince of Wales who went on to 
become King Edward VIII. 

“We would row across the mouth 
of Robinsons’ Creek where it emptied 
into the Rappahannock, and there we 
were, right on the sandy beach that 
extended all around the entire point. 
Oh, I remember Mr. Kilmer’s elegant, 
teakwood yacht. It was moored at the 
end of a dock on the creek side inside 
a huge, I mean, huge boathouse. Many 
times our adventures started there.”

Listening to Lois made me connect 
her stories to the novels I read as a 
young girl—Nancy Drew and the 
Hardy Boys.  Clearly, Lois, her sisters 
and friends were making their own 
adventures, as Lois says it so simply, 
“Amusements we created.”

“We were careful when we boarded 
the yacht. We removed our tennis shoes 
and played pirates in our sock feet so as 
not to leave tracks on the shiny decks. 
Let’s see, our next stop was across the 
immaculate lawns that included a golf 
course and beautifully kept flowerbeds, 
to the carriage house. This was a large 
structure open in the center and on one 
side. The other sides were covered 
stalls or bays, and in each one was an 
ancient vehicle of different types, all to 
be drawn by horses. We had no horses, 
but several of us together managed 
to pull them out where we could let 
our imaginations run wild.”  Lois 
interjected that later her mother and 
her friend, Mrs. Alethia Heath Carlton, 
were invited to play golf there. 

“Another great adventure was 
walking from the hotel to the town of 
Urbanna. I doubt if we had our parents’ 

permission. For little kids it was quite 
a hike, and we did not do this often. 
First, we walked along cultivated 
fields, then through woods, then over 
a long footbridge over Perkins Creek, 
then up a hill through more woods, and 
there we were in town. The sun was 
blazingly hot after the cool shade in the 
woods. “    

I tell Lois that many summer days the 
town is still blazingly hot compared to 
the cottage on the river. Like Lois, I have 
childhood memories of the cottage, 
but sadly never spent entire summers 
there and maybe only a weekend or 
two when I was barely five years old. 
So, the stories that Lois dishes out are 
delicious, and I savor the images, the 
scents, the feelings that are conjured 
up as she tells about the property she 
dearly loved. The wharf is now the site 
of a magnificent home designed to look 
like a lighthouse. It stands victorious 
on the spot where Lois swam, played 
and watched cargo ships and steamers 
dock. And some nights now, I have the 
pleasure of dining there too, making 
my own bites of history. pl

Lois’s celebrates her 92nd birthday.  She asked her friends to bring 
cans of food for the needy with the goal of reaching 92 lbs, and 
they reached their goal!
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O  U  T  D  O  O  R  S

Story and Photo b y Steve Scala 

T
he months of July and August are premiere fishing 
times for Chesapeake Bay and its tributaries, and 
there are plenty of fishing opportunities. Spoiled by 
long stretches of unseasonably cool temperatures 
for much of June, some of the warm season 
species may have thought they took a wrong turn 

from the Gulf Stream and left southern coastal waters too early. 
Finally, we have two months, July and August, that will feel like 
the middle of summer. Once we get used to strategic adjustments 
during the sweltering parts of the day, (that translates into beach 
or pool time, water skiing or tubing when it’s too hot to fish) 
it will remind us why these two months are among the favorite 
fishing windows of opportunity.    

Flounder fishing is on the upswing. Larger fish are being caught 
while drifting baits on the bottom along channel edges and near 
obstructions that harbor both baitfish and food chain predators that 
include summer flounder. These fish have appearances and colors 
that provide natural camouflage and allow them to blend into the 
bottom and ambush minnows or other small prey. In addition to 
minnows or strips of squid and cut fish, small live spot are favored 
baits for large flounder. Coupled with a small bucktail or spinner 
on a two- to three-foot leader and sufficient weight to keep the 
bait within inches of the bottom, these bait choices are among 
the best tactics that flounder anglers choose. Famous flounder hot 

SUMMERTIME 
ROD N‘ REEL ACTION

spots like The Cell, east of Milford Haven or the Chesapeake Bay 
Bridge Tunnel will continue to get lots of angling pressure and 
provide potential for some nice catches. With the wide expansion 
of fishing area Virginia’s Chesapeake Bay and tributaries offers, 
consider trying your own new flounder fishing spot. Drift across 
areas that present changing bottom contours that include slopping 
sandy bottoms along channel edges. Look for obstructions that 
harbor marine growth and attract smaller baitfish. Flounder could 
be lurking nearby.            

Those up for some trolling action this summer should have their 
rod and reel hardware rigged and ready for bluefish and Spanish 
mackerel. Once anglers see signs of shiner minnow schools in 
local waters, it’s time for fishing planers and spoons. Flash, color, 
size and lure running depth are key choices for trolling success 
when pursuing mackerel and blues. Lure choice should emulate 
what the baitfish look like. Small silver or gold colored spoons 
with mirror-back colors in red, pink, chartreuse or green are 
good tackle options. Mackerel are a faster moving fish so more 
success is gained when trolling at higher trolling speeds, but the 
potential for a mix of mackerel and blues is still there, especially 
if a feeding frenzy is ongoing. Enjoy the angling excitement these 
next two months and keep alert to the weather both before leaving 
the dock and while on the water. pl  
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rappahannock hang-ups, inc. 
& gallery

Tuesday-Friday 10–5; Saturday 10–2
74 S. Main Street, Kilmarnock, VA 22482     804-435-6669

Come in and spend some time at the gallery.

 Give a gift that lasts 

all year.

Give 
Pleasant Living,

the magazine that
captures the real flavor and 

history of the River Country.

Visit
pleasantlivingmagazine.com

and click on SUBSCRIBE.

ONLINELP

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

www.colemancrossing.com

Gloucester's First Mixed-Use Development
Now Under Construction

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

Broker/Owner
(804) 694-7557

Sales Office Open Daily:
Mon.-Sat. 10-5 ; Sun. 12-5

7049 Crewe Rd, 
Hayes VA 23072

 Construction By
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F O O D

Country 
Cheese – 
A Primer

By Dan Gill, Ethno-Gastronomist

M
y wife, Barbara, recently made her special meatless 
lasagna, featuring handfuls of fresh basil and parsley, 
and bemoaned the fact that she no longer had my 
good homemade dry curd cottage cheese and had to 

resort to ricotta. Ricotta cheese, made from acidified whey, lacks the 
flavor and meaty texture of dry curd cottage cheese. Commercial 
(wet curd or creamed) cottage cheese is not an acceptable substitute: 
It is insipid, entirely too wet, and contains all sorts of additives, 
including phosphates and stabilizers to bind the added liquids from 
milk and whey so that we can be sold more water. Dry curd, or 
acid curd cottage cheese contains nothing but fermented milk and 
maybe a little salt. It is crumbly, pleasantly tart and can easily be 
made at home. Due to the health and nutritional benefits of naturally 
fermented milk products, dry curd cottage cheese has received a lot 
of attention recently. It is an excellent source of protein, calcium 
and digestible carbohydrates for dieters, and meets the low-lactose 
requirements of the Specific Carbohydrate Diet.

I used to make a lot of cottage cheese (and butter and Cup 
Cheese) at home until our cow died. When we started Something 
Different, I made cottage cheese from powdered milk so that we 
had the whey to make our bread. Whey reinforces gluten in bread 
flour, resulting in a chewier texture that holds up well to our hearty 
sandwiches. Cottage cheese was actually the by-product. We sold it 
to the few customers who knew what it was and used it to make dips, 
spreads and real cheesecake. I then discovered that powdered whey 
works just as well, so I stopped making cheese at the store. 

Cheese making is an art and a science that can be quite technical, 
but basic country cheeses are easy to make at home, and most 
methods are quite forgiving. Though the process may take some time, 
it requires minimal attention and is adaptable to even busy schedules. 

Cheese is only coagulated milk protein along with other milk 
constituents and varying levels of butterfat depending upon the 
desired end product and method of coagulation. Milk protein can 
be coagulated by the action of enzymes, heat or acid, each with 
differing properties, fat content and tastes. Most cheeses rely on 
enzymes in the form of rennet to stimulate curd formation. Rennet 
is a family of compounds obtained from calves’ stomachs or certain 
plants that cause milk to coagulate quickly, resulting in firm curd 

formation before the milk sours or the cream separates. Since 
rennet-set cheeses, including most farmers and bakers cheeses, do 
not depend upon lactic acid formation to set, they are relatively high 
in lactose. Commercial cottage cheese is high in lactose because 
some is rennet-set and because whey and other milk products are 
added at the end of the process. Acids such as vinegar or lemon juice 
may be used as a shortcut to coagulate milk proteins and make a 
buttermilk substitute or make cheeses such as some Queso Blancos, 
Ricottas and Mozzarellas, thus bypassing fermentation. Ricotta 
(meaning “recooked”) is a soft cheese made from whey and/or milk 
that has been acidified with vinegar and then heated to precipitate 
the protein. It is a fine, granular, high-moisture cheese that holds up 
well at cooking temperatures, but has very little flavor and is high 
in lactose.

The easiest and most basic way to make cheese at home, and the 
subject of this article, is to coagulate milk with the lactic acid created 
when milk is allowed to ferment naturally, resulting in soft cheeses 
and fermented milk products such as buttermilk and yogurt. Raw 
milk contains a number of competing microorganisms; some cause 
spoilage, some cause disease and some are beneficial. The objective 
of fermenting milk, as with any natural food preservation technique, 
is to create conditions favorable for beneficial microorganisms 
to out-compete bad ones. Raw milk contains various strains of 
Lactobacillus bacteria, which digest lactose (milk sugar) and excrete 
lactic acid, thus creating an environment hostile to spoilage bacteria. 
Even with raw milk though, it is a good idea to add a little buttermilk 
or commercial culture just to make sure that you are starting with 
a sufficient population of desirable bacteria. Because most of the 
lactose is converted to lactic acid, cultured or naturally fermented 
milk products are very low in lactose and can often be consumed by 
those who are sensitive. 

When cow’s milk is allowed to sit for a while, the cream naturally 
rises to the top and is skimmed off. Natural fermentation requires 12 
to 24 hours or so in a warm environment for the milk to acidify 
and thicken (clabber) and so, unless homogenized milk is used, the 
resulting cottage cheese contains very little fat. Goat’s milk does not 
separate as readily and so soft cheeses made with goat’s milk will 
contain more butterfat. 
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Something Different  
Country Store and Deli

3617 Old Virginia Street 

Call in orders 758-8000
www.pine3.info  •  sdcsdeli@yahoo.com

Home of THE Virginia sandwich
Smoked Turkey & Country Ham Salad

BBQ, Ribs, Smoked Meats, & Salmon
Freshly Roasted Coffees & Peanuts

Homemade Sides & Desserts 
 Deli Sandwiches - to order 

 Fine Wines & Cheeses 
 Homemade Ice Cream 

Parties & Platters

Between Urbanna and Remlik
Rt. 602 & 603 in Downtown Pinetree

Righteous Ribs & 
Bodacious Butts!

"Keep up with us on Facebook"

New Hours: 
Wed. – Thurs. 10 am – 6 pm  

 Fri. 10 am – 8 pm
Sat. 8 am – 8 pm

 Sun. 8 am – 6 pm

Closed: 
Mon. & Tues.

No cow? No problem! Any milk 
will work for country cheeses, including 
store-bought pasteurized milk or even 
powdered milk. Since such products lack 
the necessary bacteria, they must be added 
either by incorporating a commercial freeze-
dried culture or by adding a little cultured 
buttermilk. 

To make curds for country cheeses, 
start with a good non-reactive pot, avoiding 
aluminum or iron. Enameled canning kettles 
work well as do stainless steel pots or 
large Crock-Pots. Dump in whatever milk 
you have and warm it gently to between 
80° and 85°F. Stir in approximately ¼ 
cup of cultured buttermilk per gallon or 
the appropriate amount of freeze-dried 
buttermilk culture. Cover the pot loosely 
and put in a warm place until the milk 
curdles and attains the consistency of soft, 
tender Jell-O. Test by tilting the pot to see 
if the clabber separates from the sides of 
the container or gently move your finger or 
thermometer through it. If it splits just in 
front of your finger, it is ready to cut into 
curds. If stirred with a whisk or shaken in 
a jar at this point, you have buttermilk. It is 
a good idea to put some of this buttermilk 
into sterile jars to inoculate future batches. 
Using a long knife, cut the curd all of the 
way to bottom of the pot into approximately 
one-inch squares. Then, holding the knife 
diagonally, undercut the curd as well as you 
can, or, using a large ladle, scoop one-inch 
thick layers into another container, resulting 
in one-inch cubes. Handle curd gently. It 
should be firm enough to hold shape when 
scooped, but is soft and easily falls apart to 
mush if mishandled. After the curd is cut 
into fairly uniform squares it is allowed to 
rest for a while as the watery whey begins 
to leave the soft curds. If eaten at this point 
it is called “curds and whey.” Heat slowly in 
a sink of hot water or Crock-Pot to between 
105° and 110°F, occasionally stirring very 
gently to avoid hot spots – hands work fine 
for this. If heated too fast, the curd will 
become rubbery. It should take at least 30 
minutes to reach temperature, then another 
30 minutes or so for the curd to constrict 
and expel whey. Watch for large pieces and 
break them with your fingers. The longer 
you cook it and the higher the temperature, 
the harder and drier the curd becomes. It is 
ready to drain when a piece of curd squeezed 
between the thumb and forefinger separates 
cleanly without leaving a milky residue. At 
this point, some people rinse the cooked 

curds to remove some of the sourness of the 
lactic acid. I prefer to leave mine tart. Pour 
or ladle the curd into a cheesecloth-lined 
colander to drain briefly, then tie the ends 
and hang to drip over night. If you don’t 
have cheesecloth, any porous coarse-weave 
cotton fabric will do, such as an old bed 
sheet or tee shirt. Don’t discard the whey, as 
it contains proteins, minerals and lactose and 
can be used to make bread, feed animals or 
to make health or anabolic drinks. When the 
curds are drained, you have dry curd cottage 
cheese. Crumble in a bowl and add a little 
salt, if desired. I usually do not salt the curds 
initially, preferring to season as the cheese is 
used. If you mix in a little cream or milk, you 
have creamed or wet curd cottage cheese that 
is infinitely better than commercial varieties. 
If your drained, salted and creamed cottage 
cheese is lightly pressed with a weight to 
squeeze out more whey and make a solid 
block, it becomes the original version of 
farmer’s cheese. 

Now that you have a nice tart homemade 
cottage cheese, there are many things you 
that can do with it. We sprinkle on a little 
salt and eat it plain or use it in salads. Our 
favorite is canned peach halves or pineapple 
rings filled with cottage cheese and served on 
a bed of lettuce. It can be flavored with any 
herbs, spices or seasonings that strike your 
fancy or can be transformed into spreads 
and dips by mixing in some sour cream or 
milk and creaming in a food processor or 
mixer. As mentioned earlier, Barbara also 
makes fantastic lasagna using my dry curd 
cottage cheese. It holds up well in cooking 
and contributes a somewhat meaty texture. 

The Pennsylvania Dutch and Amish 
do some strange things with cottage 
cheese. Smearkäse (spreadable cheese) and 
Kochkäse (cooked cheese, also known as 
Cup Cheese) are old-world specialties, which 
are no longer readily available. Smearkäse 
is ripened acid curd cottage cheese and can 
become quite rank. With age, the curds soften 
and can be spread on bread. To ripen, place 
curds in a container with a loose fitting top or 
cover with cloth. Place in a warm room and 
stir a couple of times a day for at least three 
days. Scrape off the mold before eating.

Cup Cheese is a thick, viscous, tan 
colored cooked cheese in which acid curds 
are dissolved by baking soda and heat. It 
is poured into cups or molds, cooled and 
becomes semi-solid. The consistency is 
somewhere between Camembert and silly 
putty. It can be made with fresh curds, but 

ripened curds have more flavor. Though 
fairly bland, it tastes great spread on crackers 
or homemade bread, is highly nutritious and 
fat free. It is easily flavored by just about 
anything. We warm it slightly and mix in 
diced hot peppers, or garlic powder and 
chives, or ground country ham, or whatever 
comes to mind. I have made quite a bit of 
Cup Cheese in my day and even developed 
a method for making a flavorful no-fat hard 
cheese by inoculating Cup Cheese with 
cultures and molds. I developed my method 
to the stage of patenting it, but decided that 
life was too short to spend it defending 
patents and moved on to other things. 

To make Cup Cheese place fresh or 
ripened curd from two gallons of skim 
milk in a stainless double boiler and start to 
heat. Add one tbsp. of baking soda and stir 
occasionally. I use a long-handled wooden 
spoon so that I can leave it in the hot mixture 
and the handle stays cool. As it heats, it will 
foam and bubble vigorously, so allow plenty 
of room in your pot—at least 3 times the 
volume of cottage cheese. Cook at around 
180º F. until foam subsides to a skim (about 
2 hours) and the curds melt completely. If 

Continued on page 27
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B  O  O  K  S

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

Chomp  
by Carl Hiaasen 
Alfred A Knopf, $16.99 

Wahoo Cray, named after the wrestler (not the fish), is put in charge of his unusual household after his mother 
accepts a job in China. His father is a wild animal wrangler, and their home is a zoo unto itself, but he is out of 
commission due to a severe concussion. With the threat of looming foreclosure, Wahoo accepts a contract with 
the producers of a staged reality series called “Expedition Survival”—and the laughs begin. Derek Badger, 
the clueless host with a monumental ego that gets him in trouble with all the wild animals he encounters, soon 
goes missing in the Everglades. The search is on as Hiaasen stirs up another over-the-top brew of laughable 
consumption for fans young and old.
 
The Storm  
by Clive Cussler & Graham Brown
Penguin Books  $27.95
 
A NUMA boat in the Indian Ocean is attacked and destroyed by a mysterious sheen blanketing the water. Its 
three passengers likewise die following the encounter. Dirk Pitt, Director of NUMA, dispatches Kurt Austin 
and Joe Zavala to investigate. They find a burned out hulk and little else. In typical Cussler style, this tightly 
wound plot spins up to a fever pitch faster than you can guess where it will turn next. Austin and Zavala trace 
the ocean coating sheen to a wealthy Yemeni, Jinn al-Khaif, who in standard megalomaniacal fashion, tries to 
thwart our heroes at every turn. This is another Cussler thrill ride populated with the innocent and the evil, with 
gadgetry and guts and always we're looking around the corner to see what's next. And, as always, the twist at 
the end will leave you wanting much more.
 
Everything I Was  
by Corninne Demas
Lerner Publishing Group (young adult)  $9.95
 
Irene, caught unawares by her father's recent firing, cannot understand, much less digest the changes thrust 
upon her by her family's changing circumstances. She has to move out of her parent's luxurious penthouse 
apartment to her grandfather's farm in upstate New York to a life alien to everything she has known. When 
she arrives to a life of plain living she begins to see her former life in a new light and her mother's behavior 
of excessive spending and self-indulgence come into sharp focus. Her now miserable life seems forced on her 
by dad's bad luck and mom's profligate ways. When Irene meets her new neighbors and befriends them she 
discovers that the worst summer of her life may have a silver lining. Ms. Demas' prose makes this book so 
much more than a young adult novel. Its well crafted plot and skillfully woven prose will transport you to the 
world of a teenage girl on the cusp of realizing that there is more to life than things, that family and quality of 
life matters far more. 
 
King of Clubs: The Great Golf Marathon of 1938 
by Jim Ducibella
 
And now for a little non-fiction that seems like a tall-tale today by our own local author, Jim Ducibella. It 
started with a bet, a bet that put 600 hundred holes and more than 33 rounds of golf as the test—and the prize: 
296 acres of Virginia Beach waterfront property. The year is 1938. J Smith (Smitty) Ferebee agreed with his 
friend and former partner, Fred Tuerk, that he could play 600 holes of golf in 8 cities in 4 days, 150 holes of 
golf a day!  Tuerk agreed to pay Ferebee's half of the property's mortgage if he could do it. If Ferebee failed, 
the property became Tuerk's. The Chicago betting pool swelled to well over $100,000 (more than a million in 
today's money.)  Smitty Ferebee embarked on the marathon fit and well. He lost almost 20 pounds by the end. 
There was bettor's sabotage and injury, but Ferebee overcame it all. Twenty-nine years as a sports writer for the 
Virginian-Pilot put Jim Ducibella in the Virginia Sports Writers Hall of Fame in 2010, and 2012 brings us this 
engrossing story. 
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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
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Gloucester's new Fine Arts 
Gallery,  just a block down from 

the Colonial Circle on historic 
Main Street. Come by and 

discover our hidden talents!

6580 Main Street, Suite B
Gloucester,VA 23061
Gallery Phone- (804) 824-9464
www.mainstreetartsbuilding.com

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"

Breakfast includes famous Crabcakes
Relaxed Atmosphere, Gracious Accommodations

Located between White Stone & Kilmarnock 
Rt.3 & 650 at 232 Flowering Fields

White Stone, VA 22578
RESERVATIONS: (804) 435-6238

holisticlaw@verizon.net

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

Echoes in 
Ferryland 
by Nancy 
Hubbard Clark 
is one woman’s 
account of 
growing up on 
the Northern 
Neck of Virginia 
in the 1930s 
and 40s, 

when “born-heres” got around by 
steamboat, young people hung out 
at the soda shop, and innocence 
reigned true.  Readers are sure to feel 
nostalgia at Clark's treasure chest of 
vivid memories.

you started with unsalted cottage cheese 
stir in one half tbsp. of salt. Pour into heat 
resistant containers to cool, uncovered. I 
usually remove the thin layer of remaining 
foam as the cheese cools so that I get a solid 
skin to protect it during storage. You are now 
faced with a pot that looks like an industrial 
accident. It will clean up fairly easily, though. 
Fill your pot with hot water and a couple of 
tablespoons of baking soda and let it soak 
over night. Scrape off the softened residue 
with a knife and clean with a scouring pad 
and soap. pl
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Best Breakfast Hotspot 
Winner: Something Different 
Country Store and Deli
804-758-8000
www.pine3.info/

Best Ice Cream 
Winner: Bethpage Mini Golf and 
Ice Creamery
804-758-4349
www.bethpagecamp.com

Best Jeweler 
Winner: Burke’s Jewelers
804-435-1302

Best Barbeque 
Winner: Something Different 
Country Store and Deli
804-758-8000
www.pine3.info

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

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

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

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

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

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

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

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

Best Pet Service 
Winner: Dobe Run

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

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

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

Best Antique Shop 
Winner: Kilmarnock Antiques
804-435-1207
www.virginia-antiques.com

2011 Best Secrets of the River Country 
Contest Winners

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

Keep watch for the Pleasant Living announcements around the River Country identifying our Best Secrets winners, 
and be sure to stop in to wish them your personal congratulations! 

The 2012 Best Secrets Contest is already in launch mode!  Now you can also vote online at pleasantlivingmagazine.
com.  Click on "Contests" on the left column on our home page, and follow the prompts.

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

Best Vet
Winner: Saluda Vet
804-758-2303

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

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

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

Best Contractor
Winner: Walden Construction
804-776-9753

Best Dentist 
Winner: Dr. Eric Miller, D.D.S.
804-758-1103
www.ericmillerdds.com
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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

Monday- Saturday
9:00 a.m.-5:00 p.m.
www.wfbooth.com

3 3 3 3

Toll Free
800-543-8894

       NEW FROM BRANDYLANE

In a detailed look at the history of Richmond, 
Benjamin Campbell examines the contradictions 

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

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

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

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 shipping. 
Place your order early and earn a discount.  
$20 includes tax and shipping. 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.  To earn 
the discount, order before July 1, 2012. 

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

LP SINCE 1989 BOOKS
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WANT TO SEE ADVERTISING THAT WORKS?
IF YOU OWN A BUSINESS IN ONE OF THESE CATEGORIES

HOME | LIFE | TRAVEL | HEALTH
 WORK | PLAY | COMMUNITY

Join The Central Virginia Sourcebook For Women

O N L I N E

magazine
V

VISIT THE NEW V MAGAZINE 

WWW.MYVMAGAZINE.COM

For more details, vsponsorships@gmail.com • 804.644.3091

WE’LL TELL YOUR STORY IN WORDS, PICTURES AND LINKS

AND BLAST IT TO THOUSANDS OF WOMEN

VforWomen


