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

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

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

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

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

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

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

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

__________________

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

Like their watermen predecessors, 
oyster farmers are a unique breed.
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WALDEN'S CONSTRUCTION
PROVIDING QUALITY SERVICES SINCE 1983

HOME DESIGNED BY WILLIAM DARWIN PRILLMAN & ASSOCIATES ARCHITECTS

With 20 years experience serving the Northern Neck and 
Middle Peninsula, we help build dreams one home at a time.

Whether you desire a new home or renovations to a family farmhouse, 
when quality counts, count on Walden's Construction.

559 Moores Creek Drive, Deltaville, Virginia 23043

804.776.9753

WaldensConstruction.com

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

Remembering 
for Both of Us

A Child Learns about Alzheimer’s
 

By Charlotte Wood
Illustrations by Dennis Auth

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

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

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

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

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

(Courtesy of Brenda Lee, Lancaster Tavern)
 

Oysters, Oysters, Oysters
Perfect for the Season

Oyster Casserole

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

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

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

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

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

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

(804) 693-4155

for all your office needs see

Serving the community for over 25 years

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

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

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

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

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

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

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

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

Oyster Fritters

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

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

(Recipe courtesy Barbara Smith of Gwynn’s Island)

Oyster Stew

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

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

(Recipe courtesy Barbara Smith of Gwynn’s Island)
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O  U  T  D  O  O  R  S

WINTER’S WATCH 
OVER OLD 
LINESIDES

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

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

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

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

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

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

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

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

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

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

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

By Kate Caples

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

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

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

The Defenders: 
Bully Patrol

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

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

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

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

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

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

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

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

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

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

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

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

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

About the Authors
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Pennsylvania, William Carter 
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C U L T U R E 

By Nuala Galbari

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

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

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

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

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

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

The Williamsburg Film Festival
Celebrates its 19th Year

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

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

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

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

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

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

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

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

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

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

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

 Come and join the fun! pl

Lana Wood

Roger Mobley



26				    Pleasant Living January / February 2015

H I S T O R Y 

Story and Photos by Bryant Lampkin

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

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

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

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

Restored and Revived
Historic White Marsh Church

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

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

The restorations of the building started out small. Before 
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200 Irvington Road • Kilmarnock, Virginia
804-435-3529

Ross's Rings and Things, Ltd.

Monday - Friday 9 - 5 • Saturday 9 - 2

Nothing says "I Love You" 
like diamonds

For every stage of your life and love together. The solitaire, the three stone 
diamond band and the five stone diamond band offer what every woman wants...

the beauty of diamonds in a magnificent setting. Available in platinum and 14 
karat gold in many sizes and many price ranges.

All designs copyrighted  © LeStage Manufacturing Co. 2005

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

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

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

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

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

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

7027 Coleman’s Crossing
Hayes, VA 23072

Tuesday – Friday, 10-5; Saturday, 12-5
www.ColemanCrossing.com

804.694.7557

•  Custom Arts & Crafts Style Townhomes
•  A Large Variety of Spacious Floor Plans
•  Private, Fenced Gardens with Each Home
•  Stunning Club House with Pool and 
    Fitness Room
•  Maintenance Free Exteriors
•  A Welcoming Community of Friends

A Home to Suit Your Style

Visit Coleman’s Crossing and 
discover your unique interiors.
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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.
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