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Deltaville's Memorial Day  Seafood Festival is truly a celebration of “life on the 
waterfront.”   Experience a wide variety of outstanding fresh local seafood from participating 
"mini-restaurants.”  Shop and browse exceptional distinctive artisans & fine crafters vendors, and 

take advantage of the one of a kind works from Deltaville’s quaint village. 
Here’s what’s happening in the village: there will be a raw 

bar featuring National Oyster Shucking Champion Deborah 
Pratt and her sister, Clementine Macon Boyd, sponsored by 
Deltaville Oyster Company and www.vaoystercountry.com. The 
Rappahannock Railroaders will have their wonderful locomotive 
and train display on Ballpark Rd. The Deltas Baseball Game starts 
at 2:00 pm, also on Ballpark Rd. The kids will find a wonderfully 
entertaining Scavenger Hunt to explore. Marvel at the antique 
boats. Swim free all day at the Deltaville pool, and enjoy snow 
cones for sale from the Deltaville Sharks Swim Team. Also check 
out the free Child ID Program at the Masonic Lodge.

Want even more… Enjoy a spring daylong and evening fest 
filled with family fun and entertainment. Waterfront activities at 
the Deltaville Maritime Museum waterfront include “Paddlefest 

2015” with fun races for all skill levels of paddle boarders and kayakers. Some “loaners” are available. 
Rides and cruises will be offered for free aboard the “Explorer” and the museum’s restored deadrise Cooper 
Hill. Tour the beautifully restored FD Crockett nationally registered buyboat from the Chesapeake Bay’s 
glory days.  Deltaville’s Mariner’s Museum offers exhibits, boat builder Willard Norris, and activities for 
the whole family from 9am-4pm. pm.

And of course there will be live music to entertain while you eat and shop. That evening performing 
in the Waterfront Park at the Deltaville Maritime Museum, 19 time Grammy-nominated and Blues Hall of 
Famer, Bobby Messano. Gates open at 4:00 pm with David Moran at 5:00, Ray Pittman at 6:00 pm, and 
Bobby Messano at 7:00.  Check out Billz Bistro, Beer & Wine Garden.  All proceeds go to the Deltaville 
Community Association, which maintains the recreational area and the Deltaville Community Center. For 
more information go to www.deltavilleseafoodfestival.com or check us out on Facebook. pl

C O M M U N I T Y

Life on the Waterfront
Deltaville Seafood Festival 

Saturday May 23, 2015 Memorial Weekend 9am to 9pm

Story and Photos by Deltaville Community Center
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B O O K S

his darkest time, Rustin found within 
himself a kernel of faith that spurred 
his journey to personal redemption. 
“There is a verse in the Bible that says 
it only takes a small amount of faith 
to move mountains. The measurement 
they use in the Bible—the amount of 
faith needed to move mountains—is a 
mustard seed. A mustard seed is only the 
size of a grain of sand, but the tree that 
grows from a mustard seed is immense, 
huge.” With his mustard seed of belief, 
Rustin was able to find the strength to 
right many of the wrongs in his life and 
begin the process of mending those he 
couldn’t. 

By putting his story on paper, 
Rustin also hopes to reach out to others 
who may be struggling with their own 
difficulties. One of the most important 
pieces of advice the author wants his 
book to impart to readers is to “never 
think that you’re alone.” Rustin 
believes it’s crucial to remember that 
no matter how dire one’s personal 
situation seems, the issues faced are 
universal. His true passion, he says, 
is public speaking, and he hopes his 
memoir will open a doorway for him 
to speak about his path with others.  “I 
would love to be able to sit down and 
talk to people about this. You can’t see 

By Elise Patterson

For Keith Rustin, author of 
Redeemed by the Light: With 
the Faith of a Mustard Seed, 
writing his first story was more 

necessity than choice. When asked how 
the memoir came to fruition, Rustin 
claims it developed “as a need to get 
all of that information out of my head. 
The more [of my story] I could get on 
paper, the less of a burden it could be.” 
Unfortunately for many, a story like 
Rustin’s is an all-too-common burden. 

Struggling with alcoholism, 
drug addiction, a broken marriage, 
unemployment, and depression, Rustin 
realized he had hit rock bottom. But in 

Redeemed by the Light
Author Keith Rustin Shares his Turbulent Journey  

to Help Others Find Faith
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faith. You see the action of faith, the 
result of faith. And I want to be there so 
people can see the result of faith.”

In Redeemed by the Light, Rustin 
paints a frank and open portrait of what 
his life was like before his revelation. 
However, it was important to him that 
the book serve as mostly an outline for 
his story. He asserts that without more 
intimate details, readers will be able 
to see their own struggles and path to 
possible redemption in his journey. 
Even so, Rustin admits parts of his 
memoir were not easy to compose. 
The hardest part of writing, he says, 
concerned his family. “My parents, my 
father and mother. Those things did 
happen and it took a lot of searching. 
I was concerned with how [writing 
this] would affect them. I said I’d never 
write it while they were alive. But the 
greater good outweighed [my personal 
fears].” 

Ultimately, he admits, he would 
not have been able to write the book 
on his own. “My biggest strength is 
my wife. The book wouldn’t have 
happened without her, and I wouldn’t 
have had the strength or reason to stop 
drinking without knowing her strength 
was there. When she showed up it 
was like God threw me a lifeline and 
I could either grab it or not, and that’s 
the choice. You can grab it when it 
comes or say ‘woe is me’ and suffer the 
consequences.” 

Rustin hopes his memoir can help 
serve as a beacon to anyone struggling 
the way he did. “When you realize you 
can’t go any farther down—and that 
place is different for everybody—God 
will always have a place for you to go 
and a way out, and it’s whether or not 
you choose to take it.” pl

$14.95 Paperback, 5.5 x 8.5”
ISBN: 978-1-9399301-26 

To Order
Order direct from the publisher at 
www.belleislebooks.com; 804.644.3090 or 
write 5 South First Street, Richmond, Virginia 
23219.  Also available at amazon.com and bn.com. 

LP SINCE 1989

THE SHED 
MAN, INC
Quality - Portable, Amish-Built 

Backyard Sheds
Sizes 8 x 8’ to 14 x 30’

Delivery and set-up included

On Route 360
Office 804-769-1112 • Home 804-769-0359

7147 Richmond-Tappahannock Hwy, 
Aylett, VA 23009
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O  U  T  D  O  O  R  S

ROCK WITH THE 
CHANGES  

Story and Photo by Steve Scala

C
hesapeake Bay’s most popular fish, the striped 
bass, continues to be the focus of attention from 
anglers, the business community and fisheries 
managers alike. The level of interest this species 

gets is often a catalyst for competing interests, socio-
economic relationships and trickledown economies. And 
while the Chesapeake Bay watershed shares a significant 
majority of the eastern seaboard’s striped bass biomass, there 
are people from North Carolina to Maine who believe that 
stripers are also a significant part of their local economies. 
The anadromous nature of striped bass and their seasonal 
transit of interstate waters mean they have their own federal 
“big brother” watching over them. Effective for the 2015 
season, the Atlantic States Marine Fisheries Commission 
(ASMFC) has determined that striped bass harvests along 
the Eastern Seaboard must be reduced. This includes the 
Chesapeake Bay and its tributaries in Maryland and Virginia. 
Reductions in this regard apply to both the commercial 
and recreational fisheries. Of particular concern to the 
ASMFC are indications of reduced recruitment of young 
striped bass and a lower biomass of striper spawning stocks. 
While the ASMFC did not indicate that striped bass are 
experiencing overfishing, they have determined the need to 
reduce harvest pressure to prevent such an occurrence from 
taking place.

There is good news for the 2015 recreational striped 
bass seasons in that the Chesapeake Bay region fishing 

Big Brother is Watching

opportunities are still available and include similar creel 
possession limits as in recent previous years.  What has changed 
significantly, are the minimum-maximum lengths and the 
addition of slot sizes for striped bass during the Chesapeake 
Bay Tidewater seasons.  These changes were made in order 
to reduce the overall harvest poundage of mature striped bass 
and to protect the more successful brood reproduction stock 
of fish.

The 2015 trophy striped bass season in Virginia 
Chesapeake Bay waters runs from May 1-15, with a 
minimum size of 36 inches and a one fish per person, per-
day possession limit.  During this time, a Virginia Marine 
Resources Commission (VMRC) catch report must be 
completed for each striped bass kept in Virginia Chesapeake 
Bay waters. Instructions on how to register for and complete 
a catch report for trophy striped bass in Virginia waters 
can be found at the VMRC website, https://webapps.mrc.
virginia.gov/public/permits.  

On May 16, an additional recreational striped bass 
season opportunity begins in Virginia waters and continues 
through June 15. During that time, anglers can keep two 
striped bass per person, per day from 20 to 28 inches in 
length. One of these may be 36 inches or longer. No fish can 
be kept during this time that is between 28 and 36 inches in 
length. Those 36 inches and larger require completion of a 
VMRC catch report. 

During the May 1—June 15 recreational seasons, the 
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possession of any striped bass longer 
than 28 inches is prohibited in the 
designated spawning reaches of 
Virginia’s Chesapeake Bay tributaries. 
To find out where the restricted 
striped bass spawning waters are, 
visit the VMRC website at   http://
www.mrc.virginia.gov/regulations/
spawningreaches.shtm.  For more 
information on Virginia’s Chesapeake 
Bay striper seasons, visit http://mrc.
virginia.gov/index.shtm or call 757-
247-2200.

Information about the 2015 
Potomac River striped bass seasons 
can be found at www.prfc.us or by 
calling 804-224-7148 or 800-266-
3904. For information about the 
2015 Maryland recreational striped 
bass seasons visit www.eregulations.
com/maryland/fishing/striped-bass  
or call 1-877-620-8367. pl
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H I S T O R Y

It's over. . .that day in May called Mother’s Day. I have featured Mary Ball 
Washington in many Mother’s Day stories, particularly about her relationship 
with son, George. I've just discovered that I knew only the tip of the. . .well, 
“iceberg” could be a loose emotional description of Mom. On the other 

hand, that could be an icy, even slippery two-way street. While it is said she never 
congratulated her son on attaining the presidency, he didn't attend her funeral!  Ron 
Chernow's monster (at least 800 pages) and masterful biography of George (its title, 
Washington, a Life) paints Mother Mary as a greedy, bickering, demanding shrew, 
and perhaps in her later years, a woman suffering from dementia. Could she be called 
“the mother from history's hell?”. . .(though Lafayette and many others considered 
her a great and noble woman). According to Chernow, during her life she was a 
demanding, irascible mother. Those demands included everything from butter (this, 
smack in the middle of the Revolutionary war) to money.  This is particularly odd, 

Two Mothers
By Thea Marshall
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since she lived next door to daughter 
Betty in Fredericksburg. Then there 
was the heckling of George to get her 
some kind of pension, though we learn 
from her will that she was both a large 
slave and landholder.  But I am still 
wondering what really set off their 
mutual animosity. Did it go all the way 
back to George's youthful runaway 
scheme to join the navy (the British 
navy, of course). One historical saga 
tells us that mother humiliated him by 
going onboard the ship where he had 
stored his gear, and dragged both gear 
and George off and away. But another 
historian tells us his older half brother 
merely suggested that big brother could 
place fourteen-year-old George on a 
British ship, but mom said no.

Perhaps it goes back further than 
that. Most things do, but we will 
probably never know the facts.

I am a mother and grandmother. 
My great good luck was to have had a 
mother for many, many years. She died 
in 2003 at the age of ninety-four, and 
among her things, I found wondrous 
memories. In one of her closets was a 
kind of hanging closet, narrow, with 
many shelves, and in that narrow fake 
closet were handbags, most in their 
virginal state. By that I mean. . .they still 
had store tags on them, and every one 
of them had been Mother’s Day gifts I 
had hoped to please her with, and the 
sight brought back the memories of my 
days of terror, those days just preceding 
Mother’s Day.  What to buy. . .what to 
do. . .? Dinner was easy, the gift part 
tough. It was less tough in the days of 
her love affair with Tweed, a perfume 
she adored.  One more thing about 
handbags: on one of the shelves was a 
small box.  In it was a lovely evening 
purse, the very one my husband had 
brought back from India, especially 
for my mother, eons ago.  I opened the 
purse, and in it was a tiny handkerchief. 
It had been infused with the scent of 
Tweed, and oh, how I wished for more 
Mother’s Days. pl

$16.00 paperback, 132 pages, 6 x 9” 
ISBN 978-1-883911-86-7 

Order direct from the publisher at  
www.brandylanepublishers.com; 
804.644.3090 or write 5 South First Street, 
Richmond, Virginia 23219. Also available 
at amazon.com and bn.com. $16.00 plus 
shipping/handling.

Neck Tales
Stories fromVirginia’s

Northern Neck
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F O O D

By Dan Gill

B
arbecue is uniquely American. 
Not only did Columbus 
discover America, he also 
discovered the culture and 

traditions of barbecue, which continue 
today. On the island of Hispaniola, now 
Haiti and Santo Domingo, Taino Indians 
spent days hunting and fishing, then 
spent a similar amount of time cooking. 
The meat was seasoned and elevated on 
a platform of sticks about two feet above 
a small fire of allspice wood. 

Man has cooked and preserved meat 
with fire and smoke ever since he climbed 
down from the trees. Why is barbecue 
different? First, barbecue is seasoned 
and usually served with a spicy sauce. In 

Barbecue Heritage

the Caribbean, the sauce was composed 
of peppers called aji (ancestor of today’s 
habanero), fruit juice, land crabs, and 
whatever else was handy. Columbus 
wrote, “In those islands, where there are 
lofty mountains, the cold was very keen 
there, this winter, but they endured it by 
being accustomed thereto, and by the 
help of meats which they eat with many 
and inordinately hot spices….” 

Barbecue is cooked slowly over the 
flame, embers, and smoke of specific 
woods. This method flavors the meat 
throughout as it cooks. Smoke and 
seasonings also retard spoilage, an 
important property in tropical climates. 
Being elevated and open to the air, the 

meat is cooked primarily by radiant heat 
and does not get over-smoked. Slow 
cooking requires monitoring, so the 
Taino Indians of Hispaniola reclined on 
their hammocks, smoked “sikars,” drank 
beer made from palm sap, and discussed 
the upcoming inter-village ball game. 
Therefore, barbecue was always as much 
of a social event as a cooking method. 
This all made quite an impression on the 
Spanish, but the natives were cooking 
turtles, lizards, fish and monkeys: 
Spaniards figured pigs would make much 
better barbecue. Therefore, on his second 
voyage, Columbus brought eight hand-
picked hogs to Hispaniola. Descendants 
of these same pigs were later brought into 

This article appeared in the November/December 2005 issue of PL.  Dan Gill, renaissance farmer and 
owner of Something Different in Urbanna, wrote his column for PL for ten years, contributing his 
homespun, knowledgeable commentary on food, history and life.  He passed away in October 2014. 
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North America by De Soto and founded 
the herds of razorbacks still found from 
Georgia to Texas. 

The Tainos called the platform 
where they put the meat a “babracot,” 
or something similar. In Spanish, the 
word became barbacoa and referred to 
the platform, the cooked meat and the 
party. Spanish explorers spread the word 
around the world and English speakers 
changed it to barbecue. 

It took the Spanish less than 100 
years to find all of the gold on Hispaniola, 
exterminate the Taino Indians and 
move on to conquer the mainland. 
In the meantime, the Caribbean 
Islands attracted a lot of ruffians and 
malcontents from France and Holland. 
Mostly political, social and/or religious 
refugees, these hardy adventurers 
survived by hunting and planting. They 
also learned the art of barbecue from 
natives on Cuba and other islands. On 
Hispaniola, they found wild horses, 
cattle and hogs left by the Spanish. 
They set up camps and started hunting, 
tanning hides and cooking meat in the 
native style. Since they had to keep the 
meat until it could be sold, they cut it 
into strips and dried it over smoky fires 
to make charqui (dried meat, later called 
jerked meat or jerky). The French name 
for the platform of sticks, the cooked 
or dried meat and the inevitable party 
was boucan and the men who made 
boucan became known as “Boucaniers.” 
Typically, two men would partner and 
spend as much as two years hunting 

and making boucan on Hispaniola. 
Then they would paddle their canoes 
over to Tortuga, a neighboring island, 
and sell to passing ships. Sailors liked 
boucan better than their salt pork and 
readily bought it from the boucaniers. 
The boucaniers then spent some of 
their money on powder and shot and 
the rest on rum and brandy. When they 
finally sobered up, they paddled back 
over to Hispaniola for another year or 
so of hunting and cooking. As Tortuga 
was developing into a French trading 
center, the Spanish became alarmed and 
attacked and burned settlements and 
hunting camps. In retaliation, boucaniers 
started taking Spanish treasure ships. 
They decided that there was more profit 
in robbing ships than in smoking meat. 
Soon they formed a federation known as 
the “Brethren of the Coast” and became 
“Buccaneers.”

As the Buccaneers were getting 
their act together, England decided that 
maybe she should lay claim to some of 
the new land before Spain and France 
took it all. Queen Elizabeth I sent Sir 
Walter Raleigh to found Virginia (he 
actually found North Carolina). On one 
trip inland, they encountered natives 
cooking seasoned meat on a platform of 
sticks over a small fire. 

Historian Robert Beverley was raised 
in what’s now Middlesex County. As a 
young man, he spent as much time as he 
could with the few remaining Indians. 
In 1705, he published The History and 
Present State of Virginia and described 

the culture and customs of Indians in 
Virginia. He wrote: 

They have two ways of Broyling, 
vis. one by laying the Meat itself 
upon the Coals, the other by 
laying it upon Sticks rais’d upon 
Forks at some distance above 
the live Coals, which heats more 
gently, and drys up the Gravy; 
this they, and we also from 
them, call Barbacueing. 

English settlers often used Indian 
words in naming places. Early land 
patents reference Barbicue Swamp in 
Nansemond County and Barbicue Creek 
(most likely Sturgeon Creek) in Middlesex 
County. It is not really surprising 
that natives throughout the Americas 
employed similar cooking methods, but 
if the word “barbecue” was in general use 
among native Virginians prior to English 
settlement, then it was either brought by 
earlier Spanish explorers or spread up the 
East Coast through inter-tribal trading. 

At Something Different we no 
longer use a platform of sticks (although 
I have smoked bluefish on one), but 
we do make traditional barbecue using 
methods that were adopted straight from 
Native Americans. And that’s the truth, 
as far as I know. pl

Man has cooked and preserved meat with fire and 
smoke ever since he climbed down from the trees
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C O M M U N I T Y 

By Alyssa Brew; Photo courtesy of Williamsburg Farmer's Market

The town of Williamsburg, Virginia has always been known 
for its history, quaintness, and homey inviting vibe that 
continue to lure in many visitors, college students, and 

folks who decide to call it home. One of the main attractions is 
on Duke of Gloucester Street: the Williamsburg Farmers Market. 
The market was originally the idea of two restaurant owners in 
Merchant’s Square, Tom Austin and Tom Power. The two met 
with the city about beginning a market to make produce available 
to area businesses, restaurants, residents, and tourists. Once the 
idea caught on, a committee was formed and Libbey Oliver, their 
first market manager, was hired. Tracy Herner is now the market 
manager.

Tracy explains that Merchants Square is the ideal location 
for the Williamsburg Farmers Market due to the convenient 

central location and easy access to Colonial Williamsburg and 
the College of William and Mary. Its enclosed location and high 
amount of foot traffic also create an ideal setting for consumers 
all throughout the year. There are vendors who are present every 
week, and the number and type of vendors changes with the season. 
The average is forty, but right now there are sixty-three approved 
vendors. According to Tracy, the Williamsburg Farmers Market 
is a producer-only market, meaning that every item sold there is 
grown, raised, caught, baked or created by the seller. And better 
yet, they are all Virginians! (mostly Eastern Virginia)

I questioned why this market in particular has seemed to 
flourish in the past years, and Tracey said it’s because of the 
wonderful support of farmers, community, volunteers and sponsors. 
It’s clear that this tight-knit Virginia town works as a team to create 

Spring on over to the 
Williamsburg Farmer’s Market!

Supporting local farmers and craftsmen



Pleasant Living May / June 2015	 27

this well-oiled machine. Also helpful in the 
success of this farmers market and others 
nationwide, is what Tracy calls the “good 
food movement." Not only are people more 
informed about keeping a healthy lifestyle, 
they are also more aware of the importance 
of supporting local farmers, businesses, 
and craftsmen.

With the changing of the seasons, 
comes the changing of the produce 
available at the market. Spring makes way 
for asparagus, spring onions, strawberries, 
and produce. Summer brings items such 
as tomatoes, zucchini and cucumbers. And 
winter squash, sweet potatoes and dark 
greens fill the baskets in the fall. But not 
only is this farmer’s market where you can 
purchase fresh produce and crafts; other 
attractions also make it ideal for the entire 
family. There is a Chef’s Tent, which is 

always demonstrating something delicious, 
at least two days devoted to children, 
as well as live music and other events 
depending on the season—all of which are 
announced on their calendar. 

The importance of volunteers can’t be 
mentioned too often. In 2014 there were 
over 850 volunteer hours donated to the 
market and the office! Of course, more 
volunteers are always needed, so there is a 
link provided on their website where one 
can apply to help out. Another unique way 
that the Williamsburg Farmer’s Market 
receives aide, is through their “Friends of 
the Market” program, where donations 
help support operating expenses. In order 
to become a Friend of the Market, you can 
either mail your membership information 
or drop it off in person.

To add to the appeal, Tracy explains that 

in 2013 the Williamsburg Farmer’s Market 
began a token program. This program 
allows the use of SNAP (Supplemental 
Nutrition Assistance Program) for those 
who need it. In addition, they offer a match 
of up to $20 per week! That means that 
every customer that spends $20 in SNAP 
Photos courtesy of Stephen Southall 
receives $40 in tokens. In order to find 
out more about this program and others, 
as well as a calendar of upcoming events, 
recipes, sponsors, vendor applications, 
volunteer applications, and more, visit the 
Williamsburg Farmers Market website at 
www.williamsburgfarmersmarket.com, 
call their office (757) 259-3768, or just 
show up on a market day at 402 W. Duke 
of Gloucester Street in Merchant’s Square! 
Spring is upon us, and this is an experience 
you won’t want to miss! pl

With the changing of the seasons, comes the changing  
of the produce available at the market.
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