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Six anglers have registered to 
compete for the Travis Smith Spe-
cial Angler Award as part of the 5th 
Annual Lancaster County Little 
League Spanish Mackerel Tourna-
ment on August 24.

According to Joe Smith, who is 
assisting tournament director Kathy 
Pittman with the new category, three 
of the six registrants are from the 
Dietrichson family in Dumfries. 

Doug and Jacque Dietrichson have 
four children: Jessica (14), Eric (12), 
Gabe (10) and Susannah (9). Jessica, 
Eric and Gabe have autism. 

“Doug and Jacque keep the kids 
active as much as possible in a vari-
ety of activities like running clubs, 
Challenger baseball, local swim 
teams, youth orchestra, snow skiing 
and Awanas Bible Club,” said Smith.  

“Jessica loves art, writing stories 
and music. Eric is an aspiring movi-
emaker and loves to tinker with video 

cameras. Gabe loves video games 
and swimming and skiing,” he added. 
“The children have not done exten-
sive fishing but are looking forward 
to this awesome experience.”

The Travis Smith Special Angler 
Award is named after Smith’s son, 
who is on the autism spectrum with 
speech and articulation challenges. 
Travis won the youth angler award 
in last year’s tournament with a 2.2-
pound mackerel and an incredible 
fish story to go along with it. Follow-
ing the tournament, the Smith family 
proposed adding the new category 
for anglers with special needs. There 
is no age limit for the Special Angler 
category.

Through corporate and private 
sponsorships, the entire Dietricshson 
family will be fishing  aboard Liquid 
Assets II with Captain Billy Pipkin 
and Special Angler Ambassador 
Travis Smith. 

Registrations are still being 
accepted for the Special Angler cat-
egory along with general entries. The 

fee per boat is $175. 
The tournament, presented for the 

first time by Boston Whaler and spon-
sored by Chesapeake Boat Basin, will 
include a captain’s meeting on August 
23 with fishing on August 24. Weigh-
in is by 4 p.m. at the Boat Basin. An 
awards ceremony will follow.

A $500 cash prize is offered by 
Boston Whaler and the Boat Basin if 
the winning fish is caught in a Boston 
Whaler. 

As in the past, the tournament will 
include prize money for first through 
fifth places along with a $25,000 
prize sponsored by Tri-Star Super-
market for a state record-breaking 
fish. The tournament will continue 
to award prizes for female and youth 
anglers along with the special angler 
category. The female, youth and spe-
cial angler awards are based on the 
weight of a single fish.

To register, contact Pittman at 804-
724-9279 or log on to the Lancaster 
County Little League website at 
youthcluboflancastercounty.org.

Six register for Special Angler category
in upcoming Spanish Mackerel Tourney
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The Rappahannock Pistol and Rifle 
Club Inc. will conduct a National Rifle 
Association “First Steps Pistol” orien-
tation course August 9 and 10.

NRA-certified instructors will teach 
the basics of safe pistol shooting and 
familiarization to any adults interested.

The course is the NRA’s response 
to the public’s need for a firearm ori-
entation for new handgun purchasers, 
said club president Robert Duffer. All 

owners of pistols are urged to take the 
First Steps course, providing an intro-
duction to safe handling and proper 
operation of a handgun.

“The objective of ‘The First Steps 
Pistol Shooting Course’ is to answer 
some of your questions: How does the 
pistol work? What kind of handgun is 
best for me? How can I be sure I am 
using it properly and safely?” contin-
ued Duffer.

 The instructors will address these 
questions, explain the basics, show 
how to choose a handgun and intro-
duce participants to the fundamentals 
of shooting a pistol, he said.

Successful completion of this course 
is accepted by local sheriff’s depart-
ments to qualify for a concealed carry 
permit application.

To enroll, contact John Henley at 
435-6550.

Pistol and rifle club to offer handgun course

Registration is still being accepted 
for the 2013 Summer Slam Youth 
Baseball/Softball Camp July 
29-August 2 at Dreamfields near Kil-
marnock. 

Sponsored by the Youth Club of 
Lancaster County in conjunction with 
the Northern Neck Family YMCA, 
the camp is open to boys and girls 
ages 7-12. 

The baseball camp will be led by 
Virginia Commonwealth University 
assistant baseball coach Kurt Elbin 
and members of the VCU baseball 
team. George Mason University 
pitcher Sarah Kleinfelter will head 
the softball camp. 

Instruction will include hitting, 
fielding and base running. There will 
also be scrimmages and individual 
position training. 

Lunch will be provided, but camp-

ers are asked to bring their own drinks 
or water bottles. 

The camp will be divided into 
morning and afternoon sessions. The 
morning session will include instruc-
tion time at the ball fields and the 
afternoon will include field trips to 
the Northern Neck Family YMCA 
building in Kilmarnock or the YMCA 
aquatic center in Lively. 

Campers can be picked up at the 
YMCA at 5 p.m. 

Campers may choose a half-day 
camp from 8 a.m. to noon for $100 
for the week or may choose a full-
day session from 8 a.m. to 5 p.m. for 
$150 for the week. Proceeds benefit 
the youth club. 

Call Damien Crissey at 814-327-
6609, or contact him by email at 
dcrissey@lcs.k12.va.us. Registration 
forms may also be picked up at the 
Sports Centre in Kilmarnock, the 
YMCA or at Dreamfields.

Summer Slam camp 
to begin next week

Officials at Bill Sawyer’s Virginia 
Motor Speedway will host a $1,500 
to win modified event in conjunction 
with the running of the 34th annual 
USA 100 on August 23.

With the second reschedule of the 
USA 100 now on a Friday night, 
track officials decided to bring back 
the modified division special event 
that has accompanied the Ultimate-
sanctioned super late model division 
special event the past two years, said 
track spokesman Dave Seay.

 The 30-lap event will pay $1,500 
to win and $100 to start the A-Main. 
Anyone not making the A-Main will 
receive $50, said Seay. The event 
will feature group qualifying, heats, 
B-Main(s) and the 30-lap feature.

 Both Hoosier Tire and American 
Race Tire compounds will be allowed. 
Engine rules will be announced in the 
coming week, he added.

For times and fees, fans may call 
the Speedway office at 758-1867, or 

No races

Virginia Army National Guard 
Tribute Night. 

(VMS is on Route 17 in Jamaica, eight 
miles north of Saluda. Pit gates open at 4 
p.m.; spectator gates open at 5 p.m. Track 
activities begin at 6:30 p.m.)

Modified event added
to August 23 race card

PIT STOP

CLUB GOLF

vamotorspeedway.com.
No races were scheduled for July 

20; however,  racing will resume on 
Saturday, July 27, with Virginia Army 
National Guard Tribute Night.

The event will be a tribute to the 
fallen Virginia National Guard sol-
diers. There will be several displays 
and the speedway will help in raising 
funds for both the Some Gave All and 
Wounded Warrior charities.

In preparation for their 14th 
year of girls fastpitch softball, the 
Northern Neck Rage will conduct 
tryouts for girls ages 8 to 16 at 
Rappahannock Community College 
in Warsaw on Sunday, July 28, at 
3 p.m. and Thursday, August 1, at 
5:30 p.m. 

A third tryout date will be held at 
Dreamfields in Kilmarnock on  Sat-
urday, August 3, at 9 a.m. , accord-
ing to team manager Reggie Brann.

 Parents need to  pre-register their 
player at northernneckrage.com, 
call 804-761-8002, or email info@
northernneckrage.com.      

Rage fastpitch softball 
team tryouts coming

On July 15, Ned Crockett recorded 
a hole-in-one on the 155-yard, hole 17 
at the King Carter Golf Club.  Crock-
ett used a 7 wood to record his first ace 
on what is considered the third most 
challenging hole at King Carter Golf 
Carter. Witnesses were Charlie Arm-
field and Dave Ruble.

The Golden Eagle Golf Club play 
day winners for July 23 were first, Don 
Bowser; and second, (tie) Rob Grace, 
Dave Gutowski, Hank Little and Tom 
Ray.

The Indian Creek Yacht and Country 
Club 18-hole gross winners for July 16 
were first flight, Virginia Henry; and 
second flight, Dee Byrne. Net winners 
were first flight, Carol Johnson; and 
second flight, Margaret Teal.

The Indian Creek Yacht and Coun-
try Club Presidents Cup Team Match 
winner for 2013 was the women's 
team, by a 6 ½ to 22 ½ margin of vic-
tory. Two 26-person teams competed 
in the annual Presidents Cup Team 
Match, which features a women versus 

men three point four ball match play 
format. After two years of domination, 
the men’s team suffered a fairly sound 
thrashing at the hands of some deter-
mined women.

King Carter Golf Club men's play 
day winners for July 10 were first, 
John Hope; second, Tom Barany; and 
third, Bruce Adam. July 15 winners 
were first, Dave Gwaltney; second, 
Charlie Armfield; and third, (tie) Ron 
Carey and Steve Craig.

The Quinton Oaks Senior Men's 
League first flight winners for July 
9 were first, Don Bradley; second, 
Wayne Oliff; third (tie) Warren Higbie, 
David Mitchell and Will Snyder. 
Second flight winners were first, Bob 
McNally; second, Ken Conway; and 
third, (tie) Russ Moyar, Jimmy Atkin-
son and Ray Herron.

First flight winners for July 16 were 
first, Don Short; second, Judd Rich-
ards; and third, (tie) James Griggs 
and Bruce Berry. Second flight win-
ners were first, Ray Wiersma; second, 
Marion Dongieux; and third, (tie) Rich 
Sellman, Don Chamberlain and Dick 
Andersen.
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John H. Mecke, a REALTOR ready to

“Serve your Real Estate Needs on the Northern Neck”
804-577-0363 or 804-438-9893

Weekly Tides
Windmill Point – Sunrise & Moon - July - August, 2013

Corrections High Low Height
Piankatank River, Cherry Pt. -1:42 -1:44 86%
Great Wicomico River Light 0:30 0:20 75%

PM times are in boldface type

Fri. 7/26

Sat. 7/27

Sun. 7/28

Mon. 7/29

Tue. 7/30

Wed. 7/31

Thu. 8/1

Fri. 8/2

Sunrise 6:04
Sunset 8:19
Moonset 10:31
Moonrise 10:39

Sunrise 6:05
Sunset 8:18
Moonset 11:35
Moonrise 11:12

Sunrise 6:06
Sunset 8:17
Moonset 12:37
Moonrise 11:47

Sunrise 6:07
Sunset 8:16
Moonset 1:36

Sunrise 6:08
Sunset 8:15
Moonrise 12:23
Moonset 2:34

Sunrise 6:08
Sunset 8:14
Moonrise 1:02
Moonset 3:28

Sunrise 6:09
Sunset 8:13
Moonrise 1:44
Moonset 4:19

Sunrise 6:10
Sunset 8:12
Moonrise 2:30
Moonset 5:07

Low 12:05 0.4’
High 5:41 1.1’
Low 12:03 0.2’
High 6:18 1.3’

Low 1:04 0.4’
High 6:38 1.1’
Low 12:57 0.3’
High 7:15 1.3’

Low 2:02 0.5’
High 7:35 1.0’
Low 1:52 0.3’
High 8:11 1.3’

Low 2:56 0.4’
High 8:29 1.1’
Low 2:46 0.3’
High 9:02 1.3’

High 2:15 1.5’
Low 8:46 -0.2’
High 2:41 1.5’
Low 9:16 0.0’

High 3:04 1.4’
Low 9:33 -0.1’
High 3:33 1.4’
Low 10:11 0.2’

High 3:55 1.3’
Low 10:21 0.0’
High 4:26 1.4’
Low 11:07 0.2’

High 4:47 1.2’
Low 11:11 0.2’
High 5:21 1.3’

Quiet Park-like Setting
On Rappahannock River
Located in Topping, VA
Marina: 804-758-4457

www.regentpointmarina.com

Come and check out our newly 
renovated yacht service and 

repair building!

Full-Service ABYC Boatyard

15-Ton Hydraulic Trailer
Boatyard: 804-758-4747

Slips Available!*

Dealer

Virginia Hunters  
Travel Baseball Tryouts

Ages: 8-12 – for teams 9U, 10U, 11U & 12U
Player age calculated as of May 1, 2014 to determine appropriate team

Sunday, July 21 @ 3 p.m.
New Complex, Richmond County Little League

Monday, July 22 @ 6 p.m.
New Complex, Richmond County Little League

Ages: 13 & 14 – for teams 13U & 14U
Player age calculated as of May 1, 2014 to determine appropriate team

Saturday, July 27 @ 10 a.m.
Old Complex, RCLL Sr Field

Monday, July 29 @ 6 p.m.
Essex County Little League

Questions or unable to attend a tryout listed above,  
please contact David Pierson at (804) 761-2429 prior to  

the tryout date so other arrangements can be made.

$5,000 plus in cash prizes

Saturday, August 24,2013

Entry Fee: $175.00
Submit entries & checks payable to:

YCLC, c/o Kathy Pittman
660 Regina Road, Lancaster, VA 22503

FOR ADDITIONAL INFO CALL:

804-724-9279

$25,000 PRIZE
IF STATE RECORD

IS BROKEN

SPONSORED BY

Tri-Star Supermarket Inc.

Boat builders Rawleigh Sim-
mons and stepson Chas Faulkner 
of Wicomico Church won the 
Great Skiff Race last Saturday in 
their recently completed Wright 
skiff, Special Edition.

The race, trophy presentation, 

and fish fry marked the finale of 
Deltaville Maritime Museum 
and Holly Point Nature Park's 
11th annual Family Boat Build-
ing Week.

Chas's grandfather, Fred 
Gaskins of Urbanna, also was 

part of the Special Edition 
building team.

Spectators lined the Pierwalk 
to watch the race, and kayaks 
and other small craft can be seen 
in the background above along 
the banks of Mill Creek. 

Boat Building Week concludes
Photo by Mike Haup

SPORT SHORTS

BRIDGE
RESULTS

■
The Youth Club of Lan-

caster County Spanish Mack-
erel Tournament will be held 
August 23 and 24. The tour-
nament will be presented by 
Boston Whaler and spon-
sored by Chesapeake Boat 
Basin. Cash prizes will be 
awarded in several divisions, 
including a Special Angler 
division for anglers with spe-
cial needs.

The fee per boat is $175 

■
 4-H Health Rocks! Day 

Camp for ages 9-13 is sched-
uled August 12 through 14 
from 9 a.m. to 3 p.m. at Belle 
Isle State Park. Activities 
will include making nutri-
tious snacks, practicing fun 
ways to stay active through 
exercise and games, and 
learning how to make healthy 
decisions.

The fee is $10 which 
includes all supplies, give-
aways and snacks.  Partici-
pants will need to bring a 
bag lunch each day. To regis-
ter, call 462-5780. All regis-
trations must be received by 
August 1. 

■
Dragon Motorsports and 

Upper Lancaster Volunter 
Fire Department will hold a 
truck-pull beginning at 7:30 
p.m. August 9 on the  ULVFD 
firehouse grounds in Lively. 
Admission is $15, 436-2276.

per boat. To register, contact 
tournament director Kathy 
Pittman at 804-724-9279, or 
log onto youthcluboflancast-
ercounty.org. 

■
Chesapeake Medical Group 

will offer $5 sports physicals 
through August 30. Student 
athletes can obtain a coupon 
and consent forms for their 
sports physical from their 
school’s athletic department.

Appointments must be 
made in advance at CMG 
Heathsville Family Practice, 
8152 Northumberland High-
way, Heathsville, 580-7200; 
CMG Kilmarnock Urgent 
Care & Family Practice, 86 
Harris Road, Kilmarnock, 
435-2651; CMG Pediatrics, 
86 Harris Road, Kilmarnock, 
435-1152; CMG Lively 
Family Practice, 36 Lively 
Oaks Road Lively, 462-5155; 
or CMG Reedville Family 
Practice, 18682 Northum-
berland Highway, Reedville, 
453-4537.

■
The 30th annual Virginia 

Outdoor Sportsman Show 
will be held August 9 through 
11 at the Richmond Raceway 
Complex in Richmond. The 
show will feature hunting 
and outdoors vendors, celeb-
rities, seminars and contests. 
Visit sportsmanshow.com.

■
The White Stone Woman’s 

Club will host a mahjong 
game the second Monday 
of each month, from 1 to 4 
p.m. . The fee is $3 which 
includes snacks and bever-
ages and supports Lancaster 
High School Scholarships.

No reservations are 
required and players may 
compete as an individual or 
a pre–planned table. Players 
are urged to bring sets. Call 
221-9795 with questions.

Six-and-a-half tables were 
in play July 18 at the Wom-
an’s Club of White Stone.

Winners north/south were 
first, Jane Bunnell and Betty 
Fay Lewis; second, Elaine 
Weekley and Helen Black-
well; and third, Cynthia Bird-
sall and Arden Durham.

Winners east/west were 
first, Ronnie Gerster and 
Shirley Churchill; second, 
Alison Holman and Shir-
ley Pleasants; and third, 
Nan Larson and Malena 
McGrath.

The next bridge for this 
group is at 1 p.m. Tuesday, 
July 30, at the Woman’s Club 
of White Stone.

This week has offered us 
some relief from the scorch-
ing heat, yet the rain contin-
ues to periodically dampen 
efforts. Despite additional 
rainfall, the bay water 
temperature continues to 
climb and is currently at 83 
degrees.

is 
once again teasing us with 
short spurts of action. I have 
been landing up to a dozen 
mackerel mixed in with my 
bluefish catches each day. 
There have been more mack-
erel on the eastern side of 
the shipping channel than 
along the western shores. We 
should not get our hopes up 
for large numbers of these 
tasty fish before the first of 
August. Typically they make 
a strong showing in our 
waters next month.

 Schools, mixed largely of 
continue a slow 

northern migration. Action 
can be found between 
Windmill Point bar, Divid-
ing Creek and the Great 
Wicomico river where 1-2 
pound blues are cautiously 
breaking water for short 
intervals.  Small pods of 
fish are running between the 
shipping channel and Tang-
ier Island as well along the 
Middle Grounds off Smith 
Island. Spotty action also 
remains in the lower Poto-
mac river from the 7 Buoy to 
the mouth.

 fishing 
has picked up this week with 
action spread over a wide 
area. Landings have occurred 
on the shallow grassy flats 

of Gwynn’s Island, Divid-
ing Creek and  Dameron’s 
Marsh. Many other feeder 
creeks that provide grassy 
cover are holding some of 
these much sought-after f ish. 
Floating live minnows under 
a popping cork or bobber is 
working particularly well, as 
are artif icial baits during the 
morning hours.
  fishing has 
its moments as we are find-
ing them mixed in with spot 
and croaker while bottom 
fishing. We have found an 
increase in 12- to 14-inch 
fish lately, but the bulk 
remain in the lower bay. 
Keep in mind that the creel 
limit is only one per person.
 is wide-
spread as most locations are 
providing adequate action to 
please even the most impa-
tient youngster. Hard bottom 
locations are holding spot, 
croaker, a few trout and a 
mix of other species such as 
whiting, flounder and puppy 
drum.
 have begun 
to entertain anglers at the 
Cell and Wolftrap locations. 
Some culling is necessary, 
yet clam is enticing the first 
specimens in local waters.

 There are several factors in 
determining when and if f ish 
will frequent certain fishing 
locations. Water tempera-
ture and oxygen content are 
large influences during the 
summer months.    Fish tend 
to avoid the higher water 
temperatures, particularly 
during the hours of mid-day. 
These areas are typically 

found near shore as the shal-
low water heats up quickly 
under the hot sun. As the 
sun sets in the evening, the 
shorelines become a favored 
feeding environment where 
minnows, small f ish and 
crabs often frequent. This 
enhanced action carries into 
the morning hours as the 
water continues to moderate 
in temperature.

 Conversely, the deeper 
water is usually where the 
lower oxygen levels are found 
during the warm months of 
summer. A large contribu-
tor are the red tides. They 
are caused when the plank-
ton, which blooms in a high 
nutrient environment, dies 
off and decays.  The lower 
oxygen levels drive fish 
away from the deeper, cooler 
water and back to the shore-
lines. Warmer water causes 
the metabolism of fish to 
race and increases their need 
for more food intake.  This 
whole process causes stress 
on the fish and throws their 
natural feeding habits out of 
sinc. Many marine biologists 
are convinced that this stress 
is a contributing factor in 
the Macrobacteriosis found 
in rockfish and other species 
in recent years.

 Enjoy your week of fish-
ing and until next time…Fair 
winds.

 Capt. Billy Pipkin owns 
and operates Capt. Billy’s 
Charters and Ingram Bay 
Marina located in Wicomico 
Church at the mouth of the 
Great Wicomico River.  580-
7292 www.ingrambayma-
rina.com.

The Fishing Line
by Capt. Billy Pipkin
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Capt. Billy’s ChartersHome of:

Attention duck hunters, 
wildlife enthusiasts and stamp 
collectors: the annual Virginia 
Migratory Waterfowl Conser-
vation Stamp became available 
for purchase July 1.

The artwork for the stamp 
depicts a pair of drake hooded 
mergansers floating on a pond 
with their reflections visible 
in the calm waters while a 
hen keeps a watchful eye on 
them from a moss-covered log, 
according to Virginia Depart-
ment of Game and Inland 
Fisheries Bureau of Wildlife 
Resources deputy director Bob 
Ellis.

A judging panel made up of 
Virginia Department of Game 
and Inland Fisheries offi-
cials and representatives from 
Ducks Unlimited, the Virginia 
Waterfowlers’ Association, the 
LOC Chapter of VA Water-
fowl USA, and the Rappahan-
nock River Chapter of Delta 
Waterfowl chose the winning 
artwork, said Ellis.

The winning artist, Janet 
Hong of Chesapeake, is the first 
woman to win the annual duck 
stamp competition. Hong also 
placed second in the competi-
tion with her artwork depicting 
a pair of wood ducks.  

Hong was raised in rural 
northeastern Pennsylvania 
where she spent time explor-
ing the woods and meadows, 
learning to enjoy nature at an 
early age. She began draw-
ing and painting birds and 
small mammals while in high 
school and attended private 
classes working with pastels, 
said Ellis.  After marriage, she 
continued to paint, but much 
of her time was devoted to her 
job and four children.  

After moving to Virginia 
she attended seminars at Old 
Dominion University and Tide-
water Community College, as 
well as those given by private 
artists, continued Ellis.

Hong frequents parks, 
beaches, woodland areas and 
visits Sylvan Duck Avery in 

Scotland Neck, N.C., taking 
pictures and creating thumb-
nail sketches of wildlife in their 
natural habitat. Most of her 
work is acrylic on various sur-
faces, but occasionally she uses 
watercolor, gouache or oils.

She has exhibited at art shows 
for 30 years. She has shown at 
the Virginia Beach Boardwalk 
Show, Portsmouth Seawall Art 
Show, East Carolina Wildlife 
Arts Festival, Currituck Wild-
life Festival, and Chincoteague 
Decoy and Art Show. She has 
awards for “Best in Show” 
as well as numerous “Second 
Place” and “Purchase Awards.”

A Migratory Waterfowl Con-
servation Stamp is required of 
all persons, unless exempt, 16 
years of age and older hunting 
or taking any migratory water-
fowl including ducks, geese, 
brant and swans within the 
Commonwealth.

Funds generated from all 
sales of the Virginia Migra-
tory Waterfowl Conserva-
tion Stamp are placed in the 
Department’s Game Protection 
Fund and are accounted for 
separately, designated as the 
Virginia Migratory Waterfowl 
Conservation Stamp Fund. 
After administrative costs, 
50% of the monies in the fund 
goes into the Department’s 
waterfowl program to protect, 
preserve, restore, enhance and 
develop waterfowl habitat in 
Virginia.

The remaining 50% is used 
to contract with appropriate 
organizations for cooperative 
waterfowl habitat improve-
ment projects in Virginia and 
for projects in eastern Canada 
that provide habitat conserva-
tion and improvement on the 
breeding grounds of ducks and 
other migratory species that 
winter in Virginia. 

The annual Migratory Water-
fowl Conservation Stamp can 
be purchased for a fee of $10 
(resident or non-resident) at 
www3.dgif.virginia.gov/hunt-
ing/waterfowl-stamp.asp.

New Virginia migratory
duck stamp now on sale

The northern and south-
ern fleet of the Chesapeake 
Bay Buyboat Association 
will gather in Urbanna 
on Friday and Saturday, 
August 2-3, to celebrate 
the 10th annual Buyboat 
Rendezvous.

Event coordinator Bill 
Hight said 20 boats are 

expected to attend the 
event at the Urbanna Town 
Marina at the foot of Vir-
ginia Street. Most of the 
boats will arrive Thursday, 
August 1, and will be open 
to the public on August 
2-3.

In the early morning of 
Sunday, August 4, the boats 

will sail for Poquoson—the 
second stop for the annual 
event. 

Attending this year’s 
event in Urbanna will be 
the Nellie Crockett, Winnie 
Estelle, East Hampton, P.E. 
Pruitt, Prop Watch, Ellen 
Marie, Muriel Ilene and 
many others.

Twenty vessels expected for 
Buyboat Rendezvous in Urbanna

Email your  NEWS to:
editor@rrecord.com

The Deltaville Deltas captured 
the regular season championship 
of the Southern Virginia Baseball 
League (SVBL) last weekend, 
defeating the VBA 61’s in a back-
and-forth game Friday night, 4-3.

The championship marks the 
second time in three years the 
Deltas have entered the post-sea-
son tournament as the top seed in 
league play. Deltaville finished 
the regular season with a record 
of 16-2, with their only losses 
coming to the 2nd-seeded Pen-
insula Cardinals, who finished 
14-3. 

The Deltas will host a tourna-
ment quarterfinal game this Sat-
urday, July 27, at 7:30 p.m. at Del-
taville Ballpark. They will take on 
the winner of Friday night’s game 
between the 61’s (4th seed) and 
the York Cannons (5th seed). 

The winner of Saturday’s game 
will play in the tourney semifinals 
on Sunday night, July 28, at Kiln 
Creek Park in Newport News.

The tournament championship 
game is set for Sunday, August 4, 
at Christopher Newport Univer-
sity’s Captains Park.

Deltas 4, 61’s 3   
Deltas pitcher Reggie Johnson 

scattered 5 hits over 6 ⅔ innings, 
and Jacob Houston went 3-for-3 
with a go-ahead run-scoring triple 
in the 7th inning, as the Deltas 
defeated the VBA 61’s, 4-3, on 
Friday night in Deltaville.

The 61’s took a 1-0 lead in the 
top of the first inning, and loaded 
the bases with 2 outs. Johnson 
then got locked in, retiring 13 of 
the next 15 batters through the 
5th inning.

Robert Shermer gave Del-
taville the lead in the 4th inning, 
plating Houston and Ryan Wig-
gins on a 2-run double.

VBA tied the game at 2-2 in 
the 6th with a pair of singles. 
The Deltas took the lead back in 
the 7th when Wiggins singled, 
stole second base, and scored on 
Houston’s triple to the outfield 
gap.

Catcher Josh Martin blasted 

Deltas win regular season title; 
to host tourney game Saturday

by Stephen Blue

an RBI double to score Travis 
Crump in the 8th, extending 
the Deltas lead to 4-2. The run 
proved to be a  critical  insur-
ance run as the 61’s rallied for a 
run in the 9th, but could not tie 
the game against relief pitcher 
Harley Moore.

Johnson did not receive a deci-
sion on the mound, despite a fan-
tastic outing. He allowed just 5 
hits and struck out 5. Jay Moore 
earned the win in relief, striking 
out 4 in 2 ⅓ innings.

Houston led the offense, 
going 3-for-3 with a triple, run 
and RBI. Wiggins was 2-for-4 
with 2 runs.

Cancelled Games

Sunday’s scheduled game 
against the VBA 61’s was sus-
pended due to thunderstorms in 
the 3rd inning with the Deltas 
ahead 5-0. Because games that 
had been suspended and rained 
out in the last two weeks were 
inconsequential to playoff seed-
ing, the suspended game against 
the 61’s and the Deltas makeup 
game against the Peninsula 
Pirates on Tuesday were can-
celled. 
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It was standing room only 
last weekend when 44 stu-
dents performed in the Lan-
caster Player’s Youth The-
ater Workshop production, 
“Broadway Mania.” 

According to writer and 
director Rebecca Tebbs 
Nunn, the actors ranged in 
age from 7 to 18 and came 
from Virginia, Texas, Indiana 
and Florida. After a 10-day 
workshop, they performed on 
Friday and Saturday nights to 
sold-out audiences. 

Assisting in the produc-

tion were musical director 
Ilona Duncan with chore-
ography by Sue Broadway, 
Joanne Haynie and Elea-
nor Beane. Stage manag-
ing were Pat Kopcsak and 
Spike Nunn with costuming 
by Mei-Li Beane. Lighting 
and sound were provided by 
Bob Walker, Bruce Hamilton 
and Luke Rawls; administra-
tion duties were performed 
by Lynn Engstrom, and pro-
grams were designed and 
printed by Donna Helmuth. 

“This is our fifth year of 
hosting the Youth Theater 
Workshop,” said Lancaster 

Players past president Kerley 
LeBoeuf. 

LeBoeuf said many grand-
parents schedule their grand-
kids’ visits to Lancaster 
around the workshop so they 
can participate.

“To watch these kids prac-
tice from 9 a.m. to 3 p.m. 
five days a week—to see the 
children interpret some very 
difficult roles is amazing,” 
said LeBoeuf. “Becky Nunn 
does a fantastic job with 
them. It changes the kids’ 
lives. It gives them confi-
dence. I’ve been dazzled by 
them.”

Photo by Audrey Thomasson.

Theater workshop concludes 
with sold-out performances

by Audrey Thomasson

A Kumihimo weaving 
class will be offered from 10 
a.m. to 4 p.m. Friday, August 
23, at  the Rice’s Hotel/
Hughlett’s Tavern Transpor-
tation Museum at 73 Monu-
ment Place in Heathsville.

Kumihimo is a Japanese 
form of  complex braid-mak-
ing, using up to 24 strands 
and beads, said Rice’s Hotel/
Hughlett’s Tavern Foun-
dation director Corinne 
Anthony.

The class is offered 
through the Tavern’s Heri-
tage Arts series. The fee is 
$25 for members and $30 for 
others, plus a materials fee.

Register at rhhtfounda-
tion.org, or 580-3377.

Kumihimo weaving class slated August 23

KUMC presents scholarships

 

The Lancaster Community 
Library in Kilmarnock will 
host App Academy at noon 
on Thursdays, August 15 
through September 5.

Apps are the key to making 
IPads, IPods and IPhones and 
other devices useful and rel-
evant to user needs.

These classes are free and 

do not require registration, 
said library director Lindsy 
Gardner. Bring devices and 
lunch.  Participants may 
attend any or all classes.

The schedule includes 
August 15, App Basics; 
August 22, Must Have Apps; 
August 29, Free music, 
movies, and books; and Sep-

tember 5, Share your favorite 
app.  

Library to offer App Academy

The U.S. Department of 
Education recently recog-
nized Virginia as meeting the 
requirements of the Individu-
als with Disabilities Educa-
tion Act (IDEA).

 After evaluating the Com-
monwealth’s progress toward 
meeting the goals of its 
annual State Performance 
Plan, the department deter-
mined Virginia is meeting the 
requirements and purposes of 
IDEA in five key areas:

valid and reliable data about 
the education and perfor-
mance of students with dis-
abilities.

in need of special educa-
tion services into the PK-12 
system.

and correcting problems in 
school division special edu-
cation programs.

a timely manner.
-

cess complaints in a timely 
manner.

 “I’d like to thank our 
school divisions for their 
diligence in carrying out the 
requirements of IDEA and 
for making sure that students 
with disabilities in Virginia 
receive the quality instruc-
tion and services they need 
to succeed,” said superin-
tendent of public instruction 
Patricia I. Wright. “The Vir-
ginia Department of Educa-
tion is committed to collabo-
rating with school divisions 
to create new opportunities 
for learning and to improve 
educational outcomes for 
students with disabilities.”

Forty-one states and 
U.S. territories, including 
Virginia, received “meets 
requirements” designations.

States and territories not 
earning a “meets require-

ments” designation were 
classified as “needs assis-
tance,” “needs intervention” 
or “needs substantial inter-
vention” from USED to meet 
the requirements of IDEA.

Sixteen states and ter-
ritories were classified as 
needing assistance and two 
as needing intervention. No 
states or territories were 
listed as in need of substan-
tial intervention.

IDEA, which was reautho-
rized by Congress in 2004, 
requires states and school 
divisions to ensure that chil-
dren with disabilities receive 
educational services that 
meet their educational needs 
and prepare them for fur-
ther education, employment 
and productive lives.  IDEA 
also requires states to estab-
lish targets in their annual 
State Performance plans for 
achieving the objectives of 
the law.

Virginia praised for
implementation of
special education law

Books and pets

■
The Middle Peninsula North-

ern Neck Community Services 
Board Prevention Services 
Division will conduct a Chil-
dren First co-parenting educa-
tion class from 9 a.m. to 1 p.m. 
September 7 at the Prevention 
Services office at 3786 George 
Washington  Memorial High-
way in  Hayes.

The class is designed to 
prevent custody conflicts for 
divorced, separated spouses, 
single parents. The fee is $50 
per person. Pre-registation, 
including payment, is required. 
Call 1-888-773-8550, or visit 
rvuc.com.

■
The MP-NN CSB Prevention 

Services Division will conduct 
the free Nurturing Parenting 
Program, for parents and their 
youth, ages 12 to 18, from 5:30 
to 8:30 p.m. on Mondays, Sep-
tember 9 through December 
16 at Peasley Middle School 
at 2885 Hickory Fork Road in 
Gloucester.

The registration deadline is 
September 16. For details, call 
642-5402, or 1-888-773-8550.

■
Emily Szyperski, the daugh-

ter of Wende and Jeff Szyper-
ski of Weems, was named to 
the second semester honor 
roll at Saint Mary’s School in 
Raleigh, N.C., where she is a 
rising senior.

SCHOOL 
REPORTS
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What does HOPE look like?
Hope looks like Eli and  
his mother, Mary Elizabeth.
They are working together to help accelerate  

the pace of research to find better treatments  

and a cure for type 1 diabetes.

To learn more, call 800.533.CURE or visit jdrf.org.

 

A CFC participant. Provided as a public service.
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Starting now
Hanley Electrical Service is accepting all major credit cards on 

sight. Rack up your points and call Hanley for all of your emergency 
service call needs. We offer 24 hour service. Better rates if paid the 
same day upon job completion. We do all types of electrical work 

including docks, generators and new construction.
Call today 804-436-7378

109 Hodges Lane, White Stone, VA 22578 
Phone: 804-436-7378 • Fax: 804-436-1002 • E-mail: hanleyelectrical@yahoo.com

 

Dobe Run
Canine Boarding & Daycare

where the stay is great, because we don’t crate!

758-4360 office
Hours: 8 a.m. – 5 p.m. 7 days a week

Grooming 3 Days a Week
Wednesday, Friday & Saturday

By Appointment Only

Earl C. Lee has packed up his clippers and put away his 
scissors for the last time. The 82-year-old Lee closed his 

Kilmarnock barber shop last month after 66 years of service to 
residents of Lancaster, Northumberland, Richmond, Middlesex, 
Mathews and King & Queen counties. 

He always said, “When they roll me out on a stretcher then I 
will retire,” said his wife, Martha. Sure enough, the Kilmarnock 
Volunteer Rescue Squad was called in June to his barber shop, 
where they transported Lee by stretcher to Rappahannock Gen-
eral Hospital for a 15-day stay. 

“That caused him to retire early,” said Martha with a smile. 
His official retirement day was June 7. The sign on the shop 

window simply reads the barber shop is closed. 
Lee had pneumonia in June. Complications from that, along 

with several other health issues, forced him to give up his pro-
fession, said Martha. 

He’s “doing nothing now, ‘cause I’m just too old,” said Lee, 
who started cutting hair when he was 16. 

His 200-square-foot, one-room shop sits about 40 yards off 
of South Main Street in Kilmarnock on Barber Shop Lane. 
Lee’s house is directly behind it. The shop was open Wednesday, 
Thursday and Friday from 9 a.m. until sunset or “when things 
slowed down.”

When he closed the doors for good, he had about 15 regular 
customers who’d come at least twice a month. Others came spo-
radically, and some came from long distances. Dr. Elton Smith, 
who was an educator in Lancaster decades ago and used to 
live in Kilmarnock, still came all the way from King & Queen 
County to have Lee cut his hair. 

“All my older customers have all gone,” said Lee. “I outlived 
them. Their children have went away too. They left here.”

Martha said they’ll probably try to sell the shop, with the 
hope that it will remain a barber or beauty shop. 

“Anything else wouldn’t be right,” she said. 
Lee thanks all his many customers over the years, the ones 

who just visited once or twice as well as the ones who patron-
ized him for decades. 

“It was great to have touched shoulders with each of you,” he 
said.

Earl C. Lee has retired after over 60 years of operating his 
barber shop in Kilmarnock. Photo by Lisa Hinton-Valdrighi

Hanging up the 
clippers after 66 years

Award-winning writer and 
editor Barbara Shine of Callao 
will lead a workshop for new 
writers from 1 to 3:30 p.m. 
August 2 and 9, at the Nor-
thumberland Public Library 
in Heathsville.

The workshop “Yes, You 
Can!” is designed for adults 
who have experiences and 
memories to share and want 
help with capturing their sto-
ries on paper, said Shine.

Shine is the co-author and 
editor of an anthology, The 
Pen Is Mightier Than the 
Broom: Memoirs, Stories, and 
Poems. Her memoir, I Once 
Was Lost, is in progress. As 
a freelance article writer and 
essayist, she has published in 
such regional publications as 
the Hampton Roads Health 
Journal and thelocalaccent.
com, as well as the Washing-
ton Post and Washingtonian 
magazine. 

In the beginner’s workshop, 
Shine will introduce the per-
sonal essay form and share 
the basics of writing from our 
lives.

Registration is required. 
Call Shine at 529-5775. A 
donation to the Northumber-
land Library is requested in 
lieu of a workshop fee.

Nicholas J. Cadwallender, 
publisher and chief executive 
officer of The Free Lance-Star 
Publishing Co. in Fredericks-
burg, on July 1 became the 
113th president of the Virginia 
Press Association and Virginia 
Press Services Inc.

As the VPA/VPS president, 
Cadwallender will lead a slate 
of officers for 2013-14 includ-
ing president-elect Jay Bondu-
rant of the Bedford Bulletin, 
vice president Michael Stowe 
of The Roanoke Times, sec-
retary Anne Adams of The 
Recorder in Monterey, trea-
surer Bill Owens of The Vir-
ginian-Pilot in Norfolk, past 
president Keith Stickley of The 
Free Press in Woodstock and 
assistant secretary/treasurer 
Ginger Stanley of the Virginia 
Press Association.

Also as of July 1, Maria 
Hileman of The Winchester 
Star took her seat on the board 
of directors.

The Northern Neck Chapter of the Virginia 
Native Plant Society continues to implement its  Go 
Native—Grow Native  campaign.

The chapter recently presented a colorful banner 
to Boxcroft Nurseries on Fleeton Road in Reed-
ville, which has partnered with the chapter to pro-
mote use of native plants in landscape planning and 
design, said Judith Lang.

While visiting Boxcroft, pick up a free copy of the 
new  “Native Plants of the Northern Neck”  guide 
describing plants that are attractive, easy to grow in 
the area and provide food for birds and butterflies, 
said Lang.

The new guide and plants are available at other 
Go Native—Grow Native  retail partners listed at 
nnnps.org.

EVB, a community bank 
serving the Richmond area 
and communities across East-
ern Virginia, has announced 
the availability of loans and 
other assistance from the 
Small Business Administra-
tion (SBA).

“We’re excited to be part-
nering with the SBA to offer 
SBA loans and the helpful 
services they provide to our 
commercial banking custom-
ers at EVB,” said chief exec-
utive officer and president 
Joe A. Shearin.

“This announcement helps 
to strengthen our local econ-
omy by giving qualifying 
small-business owners the 
help they need to keep their 
businesses growing,” said 
Shearin.

SBA loans are guaranteed 
in part by the U.S. govern-
ment and can have benefits 
such as lower monthly pay-
ments and longer repayment 
terms. Through the SBA 
partnership, EVB offers:

is available as a revolving 
line of credit or a term loan 
and features a maximum 
amount of $350,000, as well 
as reduced SBA eligibility 
documentation requirements 
and accelerated processing.

special program is available 

Lancaster resident McAyla 
Beatley recently signed an 
artist development deal with 
Artesian Entertainment Group 
LLC. McAyla is one-half 
of the musical act McBeth, 
alongside her friend and sing-
ing partner, Beth Martin.

The development deal 
includes extensive coach-
ing in voice, performance, 
public relations, fitness, song-
writing and music business, 
along with several hundred 
hours in a Class A recording 
studio with platinum-selling 
and Grammy-winning writ-
ers, producers and engineers. 
Beatley and Martin recently 
were flown to Hollywood for 
professional photo shoots, in 
addition to having profession-
ally developed websites and 
social media.

Since graduation, Beatley 
has gone into video production 
and will have the chance to be 
launched to a national market.

McBeth also recently won 
the annual Sam Ash Battle 
of the Bands contest, hosted 
by Your Ear Studios. Among 
recent shows, the duo per-
formed July 20 at Children’s 
Hospital of Richmond at Vir-
ginia Commonwealth Univer-
sity and June 30 at Sunday in 
the Park at Forest Hill Park in 
Richmond.

Among upcoming shows, 

McBeth signs development deal

McAyla Beatley

McBeth will perform at noon 
August 28 at the Gloucester 
Farmers’ Market at 6894 Main 
Street in Gloucester.

The duo also performs at Off 
The Hookah at 140 Virginia 
Street in Richmond and The 
Urban Farmhouse Market & 
Cafe locations at 13872 Coal-
field Commons in Midlothian 
and 1217 East Cary Street in 
Richmond.

Workshop
slated for
new writers

Cadwallender
assumes VPA
leadership post

From left, Ted Munns, president of the Northern Neck Chapter of the Virginia Native Plant 
Society, holds up the Plant NNK Natives banner with Boxcroft employee Lisa Robertson and 
owner BJ Jett.

Retailers offer native plant guide and plants

Bank announces Small Business
Administration loan availability

exclusively to small-business 
owners from the military 
community or their spouses, 
and features maximum loan 
amounts of $500,000.

program provides small-
business owners with help 
in exporting their goods and 
in trying to expand or enter 
new overseas markets.

-
ment Company (CDC) 504. 
Qualifying small businesses 
that need to make long-
term equipment purchase 
or acquire, construct, or 

improve owner-occupied 
real estate can get assistance 
through this program.

EVB’s partnership with 
the SBA is just one of sev-
eral programs designed to 
give small businesses more 
options to help start, enhance, 
or expand their operations. 
EVB also participates with 
the Virginia Small Business 
Finance Authority and the 
U.S. Department of Agri-
culture on small business 
initiatives to offer f inancing 
options that might otherwise 
not be available. 

by Lisa Hinton-Valdrighi

ADVERTISE

WHY
ADVERTISE?

You’re reading this aren’ t  you?
804.435.1701, Troy ext.  15
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Hubbard Insurance Agency, Inc.
Since 1928

 Auto
 Home

 Business
 Marine

30 N. Main Street  Kilmarnock    (804) 435-1144

JEWELRY 
FACTS

BY ROSS CHRISTIANSEN

Ross’s Rings and Things, Ltd.

 King Tutankhamun was buried in 1350 
B.C. with a vast fortune in gold furnishings and 
jewelry. When his tomb was opened in 1922, 
over 3000 years later, the gold was as gleaming 
and lustrous as ever. The expression “as rich as 
Croesus” refers to King Croesus of Lydia. About 
560 B.C., he ordered his royal insignia to be 
stamped on bars of pure gold, thus creating the 
first real “coins”.
 Gold jewelry, with beauty that lasts 
forever, is the ideal gift. Rings, pins, chains, 
whatever....we have a complete selection of gold 
jewelry.

Advanced Cosmetic, General and Implant Dentistry

(804) 758-1103
W E L C O M I N G  N E W  P A T I E N T S

WE ACCEPT MOST INSURANCES

Smile! It’s Summertime!

Dr. Shaival J. Kapadia, M.D. 
FACC, chief of staff at St. Fran-
cis Medical Center in Midlothian 
and co-director of Bon Secours 
Heart and Vascular Institute, is 
scheduled to speak at Rappahan-
nock General Hospital’s fourth 
annual Senior University semi-
nar August 6. His topic will be 
“Vulnerable Plaque, Vulnerable 
Patient: Disrupting the Paradigm 
of Early Detection.”

“The first symptom of heart 
attack may be sudden cardiac 
death,” said Dr. Kapadia. “Know-
ing your numbers is critical to 
preventing life-threatening car-
diovascular disease. Advanced 
lipid testing and cardiac imag-
ing takes out the guesswork of 
knowing whether you are at 
risk for heart disease or actually 
have signs of disease. Measur-
ing simple laboratory data such 
as LDL particle number, insulin 
levels and fasting blood sugar, 
coupled with detecting plaque 
in your heart arteries allows 
personalized, tailored therapy to 
ensure continued good health.” 

Dr. Kapadia is an invasive, 
non-interventional cardiologist 
with a focus on early detection/
prevention of coronary artery 
disease and heart failure.  Study-
ing first at Johns Hopkins Univer-
sity and receiving a bachelor’s in 

Riverside Health System’s 
Tappahannock Family Practice 
welcomed Anshul Gupta, M.D., 
to its medical team this month.  

“Riverside values their 
patients, and that’s something 
that I wanted to be a part of,” 
said Dr. Gupta. “Growing up, 
I was inspired by an uncle who 
was a doctor in a small town. 
I saw the impact he had on the 
small community and I hope to 
make a similar difference here.”

The Tappahannock Family 
Practice is in Suite C, at 300 Mt. 
Clement Park, near the Riverside 
Tappahannock Hospital. 

Dr. Gupta earned his bachelor 
of medicine and surgery from 
the Topiwala National Medi-
cal College in Mumbai, India. 
He completed his family medi-
cine residency in Minnesota at 
the Hennepin County Medical 
Center near Minneapolis.

Dr. Gupta is board eligible 
with the American Board of 
Family Medicine.  

“My goal is to work with 
patients and get them healthy,” he 
said. “I try to incorporate a holis-
tic approach to helping patients 
reach their health goals. Along 
with conventional medicine, 
we work on lifestyle changes, 
including diet and exercise.”

While this may be his first 
time in Virginia, Dr. Gupta is 
already thinking about how to be 
more active on the Chesapeake 
Bay waters. 

“We love the outdoors, hiking 
and camping,” Dr. Gupta said of 
what he and his wife enjoy when 
he’s not in the clinic. “We love 
the water and the water activities 
around here. I’ve already told my 
wife I think we need a boat.”

Dr. Gupta is accepting new 
patients. Call 443-6063.

Ostra opened on Virginia Street in Urbanna 
about 11 months ago, and co-owners Paul 
Nelson, Bo Stephenson and Aaron Avitan are 
pleased with how the restaurant has progressed 
and been received by the community.

“Very rare do I ever hear anything negative,” 
said Nelson. “We do our very best to listen to 
everyone, and the majority of our business 
comes from locals who have returned to the res-
taurant.”

Nelson is the hospitality director, Stephenson 
is the chef, and Avitan is in charge of security 
and loss prevention. “These two guys (Nelson 
and Stephenson) are in the trenches and I’m a 
set of fresh eyes on the situation,” said Avitan. 

Nelson and Stephenson met and became 
friends in Kansas, and Avitan, who has a back-
ground in architecture, has worked in the hospi-
tality industry in several cities. Nelson worked 
in Richmond for such restaurants as the Tobacco 
Company and Berkeley’s before coming to 
Urbanna.

The three men all live in Urbanna and fore-
see nothing but continued success for Ostra. “It 
all comes down to the quality of the food,” said 
Nelson. “It’s great to see Bo create art in the 
form of food.” 

Ostra specializes in fresh seafood, chicken, 
pork and beef dishes. It also has a raw bar fea-
turing raw, steamed and grilled oysters, raw and 
steamed clams, spiced shrimp, and steamed 
snow crab legs. 

A comfortable 30-seat full bar with two 
TVs—staffed by mixologist Heath Dye and Jack 
Horton—is separate from the dining area. 

In addition to seating in the dining room and 
bar, Ostra has a shaded outside patio with sev-
eral tables. In all, the restaurant can seat up to 
98.

Stephenson said the most popular items on 
the menu include his signature porterhouse pork 
chop, which is brined for a day, marinated for a 

day, and then grilled and served with a “made-
from-scratch apple sauce.”

Other popular dishes include the pan-seared 
salmon and prosciutto-wrapped chicken with a 
cheese filling. “Everything Bo makes is good,” 
said Avitan.

Also on the menu are ribeye steak, surf and turf 
(filet mignon and scallops), marinaded chicken, 
fried oysters, crab cakes, chicken wings stuffed 
bell pepper, and a variety of sandwiches, appe-
tizers, sides, salads and desserts. The restaurant 
also features daily specials.  

Stephenson said he makes everything he can 
from scratch and seeks the freshest products at 
local farmers’ markets and seafood distributors. 
He even has his own herb garden.

Dinner music is supplied by the town piano 
man, Jack Mulligan, and Ostra also has bands 
entertain on some weekends after the kitchen 
closes at 10 p.m.

Ostra has staged several benefit dinners during 
the winter where a portion of the proceeds went 
to charities such as Middlesex Animal Shelter, 
Breast Cancer Awareness, Middlesex Volunteer 
Fire Department, Saving Baby Trevor, and Toys 
for Tots. 

Private parties kept the restaurant busy during 
the lean months of winter. “Memorial Day was 
really our kickoff weekend. We’ve been busy 
ever since,” said Nelson. “The Town of Urbanna 
and everyone here has bent over backwards to 
support us and give us a chance.” 

Ostra, which is Spanish for oyster, is located 
next to the Chesapeake Inn, which was opened in 
2009 by John Milby, Bill Bridgeforth and other 
partners. They also own the restaurant building. 

“They saw something in us and they go 
beyond being typical landlords in helping us. 
They are great people,” said Nelson.

Ostra is open for lunch Wednesday through 
Friday from 11 a.m.-3 p.m.; for dinner Wednes-
day through Saturday from 4-10 p.m.; and for a 
weekend brunch from 11 a.m.-3 p.m. 

For more information, call 758-4440.

From left are Ostra restaurant owners Bo Stephenson, Paul Nelson and Aaron Avitan.

Ostra and Urbanna: A natural fit

Cardiologist to speak at Senior University
behavioral biology, Dr. Kapadia 
then went on to the University of 
Virginia’s School of Medicine 
to obtain his medical degree.  
After attending Medical Col-
lege of Virginia for his internal 
medicine residency, Dr. Kapadia 
completed a Fellowship in car-
diology at Brown University in 
Providence, R.I. 

He joined Cardiovascular 
Associates of Virginia in 1996, 
practicing at Chipphenham and 
Johnston-Willis hospitals until 
2008, when his group integrated 
with Bon Secours to form the 
Bon Secours Heart and Vascular 
Institute. He now practices at St. 
Francis Medical Center where 
he served as chief of cardiology 
until December 2012. 

He is actively involved in 
developing the early detec-
tion program for Bon Secours, 
combining cardiac imaging 
with advanced lipid testing. He 
has given numerous lectures to 
physicians and the public about 

early detection and prevention 
strategies. In addition, he is pur-
suing innovative approaches to 
longitudinal care of chronic dis-
ease patients to enhance quality 
outcomes, particularly conges-
tive heart failure. 

His presentation will be one 
of four at Senior University 
from 9:30 a.m. to 3:15 p.m. at 
White Stone Church of the Naz-
arene at 57 Whisk Drive, White 
Stone. The event is free and 
includes educational presenta-
tions by health professionals, 
lunch and refreshments courtesy 
of Bon Secours Virginia Health, 
door prizes, entertainment by 
the Northern Neck Bay Tones 
(courtesy of Visiting Angels) 
and free health screenings. 

Pre-registration is required. 
Visit rappahannockhealth.com, 
or call 435-8662. Respite care is 
provided during Senior Univer-
sity by Commonwealth Assisted 
Living. Call 435-8662 to regis-
ter a loved one for respite care.

Dr. Anshul Gupta

Family 
practice
welcomes 
physician

A recently released Food and 
Drug Administration annual 
report on milk drug residue says 
milk produced in the U.S. is free 
of animal drug residues.

In February the FDA released 
its annual National Milk Drug 
Residue Data analysis of animal 
drug residue tests in milk for 
October 1, 2011, through Sep-
tember 30, 2012.

All 50 states and Puerto Rico 
submitted data for the analysis. 
The samples came from raw 
milk taken at the farm, bulk 
milk pickup tankers, pasteurized 
fluid milk and pasteurized pack-
aged products, along with other 
random tests throughout the 
supply chain.

Of the 3.8 million samples 
tested, only 828 non-processed, 
or raw, milk samples tested posi-
tive for animal drug residues, 
which is .017%. All process-
ing plants are required to test 
raw milk prior to receiving it. 

Study confirms that US. milk 
is free of animal drug residue

Raw milk that tests positive for 
animal drug residue is rejected 
at the plant and must be dis-
carded.

Zero positive drug residue 
results were reported in finished 
products, which are the products 
consumers find on store shelves.

“These results show that con-
sumers should feel confident 
that dairy farmers and process-
ing plants are doing an excellent 
job in keeping the milk supply 
free of animal drug residues,” 
said Carolyn Peterson, dairy 
and foods program supervisor 
for the Virginia Department of 
Agriculture and Consumer Ser-
vices.

Leigh Pemberton, a third-
generation Hanover County 
dairy farmer and member of the 
Virginia Farm Bureau Federa-
tion Dairy Advisory Commit-
tee, said it’s a point of pride that 
milk from his farm is safe.

“It has to be a clean product, 

or we can’t sell it,” Pember-
ton said. “We consume milk, 
and we’re not going to produce 
something that isn’t safe for us 
or for others. We’ve been at this 
a long time. My grandfather 
started milking cows in 1898. 
We take pride in knowing that 
the milk we ship is a clean, safe 
product.”

On Pemberton’s farm, any-
time a cow is treated with any 
drugs, the animal’s udder is 
marked with red identification 
paint so whoever is milking the 
cow knows to discard the milk.

“We dispose of all milk that 
comes from a cow while it is 
on a medication; we don’t even 
feed that milk to the calves,” 
Pemberton said.

After an appropriate amount 
of time, which varies depend-
ing on the medication, the cow 
is marked with green identifi-
cation paint to indicate that its 
milk can be used again.

by Tom Hardin
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Virginia Farm Bureau 
reminds all farmers to examine 
equipment used for cutting and 
baling before heading out to 
the hayfield.

“Take the time now to check 
your equipment and fix it, so 
you’re not stuck in the field 
fixing equipment while trying 
to hurry and beat the weather,” 
said Jimmy Maass, the orga-
nization’s safety manager. 
“Follow all of the manufac-
turer’s recommendations, and 
inspect the equipment to make 
sure it’s up to their specifica-
tions.”

Check bearings, hydraulic 
hoses, tires and signal lights. 
Make sure cutter blades, teeth 
or bars are not bent or cracked. 
It also is a good idea to keep 
shear bolts handy.

“Never use regular bolts in 
place of shear bolts,” Maass 
said.

Keep a charged water or 
foam fire extinguisher on all 
hay equipment and an ABC-
type extinguisher inside all 
work buildings.

“Relay safety information to 
each employee and anyone else 

Virginia Governor Bob 
McDonnell issued a news release 
on June 26 welcoming the first 
landing of Atlantic deep sea 
red crab to Virginia via a joint 
venture between Atlantic Red 
Crab Company of New Bedford, 
Mass., and L.D. Amory Co. Inc., 
and Graham & Rollins Inc., both 
of Hampton.

The release noted the “F/V 
Hannah Boden,” a fishing vessel 
made famous in the motion pic-
ture “The Perfect Storm,” deliv-
ered the inaugural catch to L.D. 
Amory in Hampton. 

Virginia’s Secretary of Agri-
culture and Forestry Todd Hay-
more attended the landing on 
behalf of the governor and in 
support of Virginia’s seafood 

industry, the third largest in the 
nation behind only Louisiana and 
Alaska. Interestingly, Virginia’s 
seafood industry falls under the 
auspices of agriculture.

“The harvesting of deep 
sea red crabs off the coast will 
enhance our already sterling 
reputation and provide more 
outstanding seafood choices for 
our citizens,” stated Governor 
McDonnell. 

Since 1995, Atlantic Red Crab 
Company has operated a fleet of 
four vessels that land between 
four and five million pounds 
of red crab on an annual basis. 
According to the company’s 
spokesperson, the F/V Hannah 
Boden has been delivering 
approximately 10,000 pounds 
of Atlantic deep sea red crabs on 
a weekly basis since the vessel 

A 10-year study of Chesa-
peake Bay fish by researchers 
at the Virginia Institute of 
Marine Science provides the 
first quantitative evidence on 
a bay-wide scale that low-
oxygen “dead zones” are 
impacting the distribution 
and abundance of “demersal” 
fish—those that live and feed 
near the bay bottom.

The affected species—which 
include Atlantic croaker, white 
perch, spot, striped bass and 
summer flounder—are a key 
part of the Chesapeake Bay 
ecosystem and support impor-
tant commercial and recre-
ational fisheries.

The study, published in the 
May issue of  Marine Ecol-
ogy Progress Series, was 
authored by Andre Buch-
heister, a Ph.D. student in 
William & Mary’s School 
of Marine Science at VIMS, 
along with VIMS colleagues 
Chris Bonzek, Jim Gartland, 
and Dr. Rob Latour.

All four authors are 
involved in VIMS’ Chesa-
peake Bay Multi-Species 
Monitoring and Assessment 
Program (ChesMMAP), 
an ongoing effort to track 
and understand interactions 
between and among fish and 
other marine life within the 
bay ecosystem.

“This is the first study 
to document that chroni-
cally low levels of dissolved 
oxygen in Chesapeake Bay 
can reduce the number and 
catch rates of demersal fish 
species on a large scale,” said 
Buchheister. He notes other 
studies have looked at the 
effects of low oxygen on fish 
within the water column and 
on demersal fish within indi-
vidual bay tributaries.

Low-oxygen condi-
tions—what scientists call 
“hypoxia”—form when exces-
sive loads of nitrogen from 
fertilizers, sewage, and other 
sources feed algal blooms in 
coastal waters. When these 
algae die and sink, they provide 
a rich food source for bacteria, 
which in the act of decomposi-
tion take up dissolved oxygen 
from nearby waters.

In Chesapeake Bay, low-
oxygen conditions are most 
pronounced in mid-summer, 
and in the deep waters of the 
bay’s middle reaches. “This 
appears to displace fish bio-
mass toward the northern and 
southern edges of the bay’s 
mainstem channel,” said 
Buchheister.

“The drastic decline we 
saw in species richness, spe-
cies diversity, and catch rate 
under low-oxygen conditions 
is consistent with work from 
other systems,” he adds. “It 
suggests that demersal fishes 
begin to avoid an area when 
levels of dissolved oxygen 
drop below about 4 milli-
grams per liter, as they start to 
suffer physiological stress.”

The fishes’ response at this 
level is interesting, “because 
it occurs at levels greater 
than the 2 milligrams per 
liter that scientists formally 
use to define hypoxia,” said 
Buchheister. Normal coastal 
waters contain from 7-8 mil-
ligrams of oxygen per liter.

Previous research suggests 
that oxygen-poor waters can 
stress fish directly, through 
increased respiration and ele-

vated metabolism, and also 
by affecting their prey.

“Low levels of dissolved 
oxygen stress or kill the bot-
tom-dwelling invertebrates 
that demersal fishes rely on 
for food,” says Buchheister. 
“Prolonged exposure of these 
invertebrates to hypoxic con-
ditions in the mid-bay repre-
sents a substantial reduction 
in the habitat available for 
foraging by demersal fishes 
baywide, and could reduce 
the quality of foraging habi-
tat even after bottom waters 
become re-oxygenated.”

The authors caution, how-
ever, that the limits on fish 
abundance and distribution 
brought on by low-oxygen 
conditions are to some degree 
balanced by the positive 
effects that nutrients have on 
production of mid-water and 
surface-dwelling fish else-
where in the bay. The nutri-
ent-rich waters that encour-
age dead-zone formation also 
fuel algal growth, thus turbo-
charging the base of a food 
web that ultimately supports 
fish and other predators.

The team’s findings are 
based on an exhaustive study 

Red crabs having an impact in Virginia

Clusters of red crabs with top shell removed. 

by Larry Chowning

relocated to Hampton in July.
Prior to starting the business 

venture, the Virginia companies 
and Atlantic Red Crab worked 
with Virginia Tech’s Seafood 
Agricultural Research and 

Extension Center, the Virginia 
Institute of Marine Science, and 
Virginia Sea Grant on various 
scientific and economic issues 
related to quality of the crabs 
and feasibility of operations.

Atlantic deep sea red crabs, 
certified as sustainable by the 
Marine Stewardship Council, 
are harvested off the U.S. coast 
between the Canadian border 
and North Carolina. The crabs, 
which are harvested year-round 
and managed by the National 
Marine Fisheries Service under 
a quota system, are known for 
their sweet tasting white meat 
and bright orange shell.   

Average size ranges between 5 
and 7 inches across the back of 
the shell and they weigh between 
1 and 2 pounds at harvest matu-
rity. Unlike the shallow-water 
Chesapeake Bay blue crab, the 
cold-water red crab is harvested 
from a depth of 2,000 feet in 
38-degree water temperature. 
It’s larger than the blue crab and 
known for its sweet flavor.

Presently, there are eight retail 
stores in the state selling red 
crabs. The only business on the 
Middle Peninsula selling red 
crabs is J&W Seafood in Del-
taville. 

Allie Bibee of J&W said that a 
pound of red crab in the shell at 
the Deltaville store costs $5.95, 
steamed or un-steamed. “We are 
selling a lot of red crabs because 
blue crabs are so scarce,” said 
Bibee. “The red crab has a real 
sweet taste. To me, it tastes a lot 
like snow crab legs.”

Throughout the bay region, 
red crabs are being sold either 
uncooked or steamed. The Old 
Bay Seafood market in Suffolk, 
the closest out-of-county retailer 
to Middlesex, sells individual 
live red crabs for $6 a pound and 
steamed for $6.50 a pound.

Study shows ‘dead zone’ impacts Chesapeake Bay fish

VIMS researchers Andre Buchheister and Jason Romine 
prepare to sort the trawl-net catch during a ChesMMAP cruise 
on Chesapeake Bay. 

evaluate future large-scale 
changes in the composition, 
distribution, and abundance 
of the bay’s demersal fish 
community,” said Latour. 
“Continued monitoring will 
be critical for detecting how 
the bay ecosystem responds 

to continued stresses from 
fishing, development, and cli-
mate change. It’s an essential 
component to a successful 
management strategy for the 
marine resources of Chesa-
peake Bay and the coastal 
Atlantic.”

of the distribution and abun-
dance of late juvenile and 
adult fish caught and released 
in trawl nets during 48 sam-
pling trips between 2002 and 
2011, the largest quantitative 
assessment of the bay-wide 
demersal fish community ever 
conducted. The sampling took 
place at 3,640 ChesMMAP 
stations throughout the main-
stem of Chesapeake Bay.

ChesMMAP, currently 
funded by Wallop-Breaux 
funds from the Virginia 
Marine Resources Commis-
sion, was established in 2002 
as part of the growing inter-
national recognition that a 
single-species approach to 
fisheries management does 
not fully account for the 
complex interactions within 
marine ecosystems.

 “The traditional approach 
to fisheries management looks 
at a single species as if it were 
independent, unaffected by 
other processes and having 
no effect on other species. In 
ChesMMAP and our other 
multispecies research pro-
grams, we analyze the interac-
tions between species and their 
environment, including stud-
ies of predator-prey dynamics, 
seasonal changes in distribu-
tion, and water-quality param-
eters such as temperature, 
salinity, and DO [dissolved 
oxygen],” said Latour, head 
of the Multispecies Research 
Group at VIMS.

Indeed, the team’s research 
shows that salinity is the most 
important factor affecting 
the distribution of bay fish, 
whether they live near the 
bottom or towards the sur-
face.

“Salinity was the major 
environmental gradient struc-
turing community composi-
tion, biodiversity, and catch 
rates in our 10-year dataset,” 
said Buchheister. “The salt-
ier waters of the lower bay 
and the fresher waters of the 
upper bay generally have a 
more diverse and dynamic 
fish fauna than the middle 
bay, whose brackish waters 
place physiological demands 
on many aquatic organisms.”

The value of the ChesM-
MAP dataset extends beyond 
the current study. “Our work 
provides a 10-year frame of 
reference that can be used to 

Work safely this hay-cutting season
who helps you,” Maass said. 
“Train them how to properly 
lift with their legs and how to 
use all equipment safely.”

Before working on equip-
ment, always shut it down 
first.

“If a baler gets jammed up, 
turn it off before clearing it out,” 
Maass said. “For a round baler, 
engage safety locks or valves 
on the cylinders when the tail-
gate is lifted up so it won’t fall 
down on top of you.”

Make sure all safety fea-
tures—power take-off shields, 
safety chains and chain 
guards—are in place, along 
with slow-moving vehicle 
emblems and reflective tape.

“It’s also a good idea to use 
escort vehicles when moving 
hay on roadways,” Maass said.

Before loading hay, check 
all straps and chains for frays, 
breaks and tears, and replace 
them if they are damaged. Do 
not stack bales too high, and 
tie-in stacks by alternating 
bales and securing each stack.

Strap round bales in place so 
they will not roll off a wagon 
or trailer. Check that the points 
to which you tie or connect 
the straps are strong enough to 
support the load if it shifts.

“After driving a few miles, 
check the straps or chains to 
make sure they haven’t come 
loose,” Maass added.  

Get things out from  
underfoot with 
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 Job workshops
Upcoming Virginia Employ-

ment Commission workshops 
include Steps to Obtain Your 
GED at 10 a.m. July 30.

The workshops will be held 
at the VEC Workforce Center 
at 14243 Historyland Highway 
in Warsaw.

 NARFE to meet
The National Active and 

Retired Federal Employees 
Association (NARFE) North-
ern Neck Chapter 1823 will 
hold a luncheon meeting at 
noon August 6 at The Landing, 
307 Plantation Drive, Coles 
Point Marina.

The fee is $20. Current, 
former and retired federal 
employees, spouses and survi-
vor annuitants are invited. Call 
804-472-4109 for reservations.

 ASIST
The MP-NN CSB Prevention 

Services Division  will offer 
Applied Suicide Intervention 
Skills Training (ASIST) from 
8 a.m. to 4 p.m. August 21 
and 22  at Abingdon Episcopal 
Church, 4645 George Wash-
ington Memorial Highway, 
Gloucester.

The fee is  $55. For details, 
call 1-888-773-8550.

 Items needed
Church of The Visitation 

in Topping will hold its 18th 
annual Super Yard Sale from 7 
a.m. to noon August 3, 2013.  
Household and outdoor items 
in clean and working order are 
badly needed.  Cars and boats 
are also accepted. 

Inquiries may be made to 
the church office, 758-5160, 
from 9 a.m. to 2 p.m. Tuesdays, 
Wednesdays and Thursdays.

 Vendor call
Vendor registration is under 

way for the Rappahannock 
General Hospital Senior Uni-
versity from 9:30 a.m. to 3:15 
p.m. August 6 at White Stone 
Church of the Nazarene at 57 
Whisk Drive in White Stone. 
The event is an educational 
seminar for seniors and care-
givers. 

Each vendor is required to 
contribute a door prize with a 
minimum value of $25 for the 
raffles. To register, call RGH 
Marketing at 435-8662 or con-
tact jmarchetti@rgh-hospital.
com. 

 Vendors wanted
The Fairfields United Meth-

odist Church’s 18th annual 
Fairfields Fall Festival will be 
held October 12 on the church 
grounds in Burgess. Crafts 
people, artists, collectors, civic 
groups and hobbyists are wel-
come.

The fee is $25, non-refund-
able. Each vendor space is 
approximately 12 feet by 14 
feet.  Call 301-752-5743, 
580-8216, or email ladychel-
tenham3@aol.com.

Organizers recently 
announced details for the first 
Virginia Wine and Oyster 
Classic slated November 2 at 
Irvington’s Dog and Oyster 
Winery.

Planned by Irvington’s 
award-winning Hope and 
Glory Inn and its Dog and 
Oyster Vineyard, and in part-
nership with the leaders of the 
Virginia oyster and restaurant 
industry, this new culinary 
event will showcase a team 
of Virginia’s 10 best chefs 
preparing oysters to be paired 
with wines from 15 of Virgin-
ia’s finest winemakers.

“It would be difficult to find 
a better pairing than that of 
two of life’s most sought-after 
delicacies – oysters and wine,” 
said organizer Dudley Pat-
teson, owner of  the Hope and 
Glory Inn and Dog and Oyster 
Winery.  “Classic guests will 
savor local oysters and relish 
Governor’s Cup winning wine 
in an authentic Chesapeake 

Bay vineyard setting.”
The vision was to capital-

ize on Virginia which has 
recently been designated the 
“East Coast Capital for Oys-
ters” and its Chesapeake Bay 
region, called “The Napa 
Valley of Oysters” by USA 
Today, said Patteson. Wine 
Enthusiast magazine last year 
named Virginia as “One of Ten 
Best Travel Destinations in the 
World for Wine.” 

“World-class oysters and 
world-class wine at one event—
a combination that cannot be 
topped,” added Patteson. 

Sponsors and supporters of 
the event are Virginia Living 
Magazine, BB &T Wealth 
Management, BB&T Insur-
ance, Chubb Insurance, Select 
Registry, DiRoNA, and “Dish-
ing Up Virginia’s” food afi-
cionado Patrick Evans Hilton. 
The event is produced in part-
nership with Events East. 

The event will feature wine 
tastings, a Virginia oyster bar, 

including “Take and Carry” 
bags of raw oysters for onsite 
tailgating and picnics, other 
fine outdoor prepared seasonal 
foods and beverages, live 
entertainment and boutique 
booths with specialty food and 
retail products. 

Ticket options include gen-
eral admission to the vine-
yard grounds (taste as you 
go), wine tasting ticket pack-
ages (includes general admis-
sion), access to the VIP Tast-
ers Table, and a first Virginia 
Wine Festivals―Tailgating in 
the center of the action. 

“The classic location of 
Irvington is in probably the 
most publicized small town 
on the Chesapeake Bay and 
well situated in the very heart 
of Virginia’s oyster country. 
The weekend we selected 
in November is exceptional 
because the iconic Urbanna 
Oyster Festival, occurring on 
this same weekend is just 20 
minutes away, and another 

AAA recently released the results of its annual 
‘Your Driving Costs’ study today, revealing a 
1.96% increase in the cost to own and operate 
a sedan in the U.S. The average cost rose 1.17 
cents to 60.8 cents per mile, or up to $9,122 per 
year, based upon 15,000 miles of annual driv-
ing.

“Many factors go into the cost calculation 
of owning and operating a vehicle,” said Geor-
jeane Blumling, Ph.D., vice president of public 
affairs for AAA Tidewater Virginia. “This year, 
changes in maintenance, fuel and insurance 
costs resulted in the increase to just over 60 
cents a mile.” 

The findings of the 2013 ‘Your Driving Costs’ 
study, based on driving 15,000 miles annually, 
indicate:

per mile, or $6,967 per year.

per mile, or $9,151 per year.

operate, or $11,248 per year.

cents per mile, or $9,122 per years; 

77.3 cents per mile to operate, or $11,599 per 
year.

operate,or $9,795 pr year.
The ‘Your Driving Costs’ brochure assists 

motorists in choosing the right vehicle or pre-
paring for the costs associated with owning and 
operating a vehicle, explained Blumling. 

“Before you make any vehicle purchase, it is 
important to determine ownership and opera-
tional costs and compare them to your current 
and future financial situation,” she said.

 To assist consumers in determining their 
individual driving costs, the AAA ‘Your Driv-
ing Costs’ brochure contains a worksheet that 
can be filled out and personalized for a specific 
area, driver and vehicle.
Maintenance up 11.26%

The costs associated with maintaining a vehi-
cle had the single largest percentage increase 
from 2012 to 2013, growing by 11.26% to 4.97 
cents per mile on average for sedan owners. 
AAA’s estimates are based on the cost to main-
tain a vehicle and perform needed repairs for 
five years and 75,000 miles including labor 
expenses, replacement part prices and the 
purchase of an extended warranty policy, said 
Blumling.

Driving the increase in maintenance costs is 
significant increases in labor and part costs for 

some models and a major increase in the price 
of extended warranty policies due to high loss 
ratios by underwriters, she said.
Fuel costs up 1.93%

Gasoline prices were relatively stable com-
pared to the prior year, leading to a minimal 
fuel cost increase of 1.93% to 14.45 cents per 
mile on average for sedan owners, continued 
Blumling.

The average cost of regular grade fuel (used 
by most of the study vehicles) rose 3.84%, from 
$3.35 to $3.48 per gallon. However, several 
vehicles in the study had small improvements in 
their fuel economy ratings which partially offset 
the fuel cost increase, she said. Fuel costs in the 
2013 study were calculated using the national 
average price for regular, unleaded gasoline 
during the fourth quarter of 2012.

Tire costs unchanged 
The cost of tires did not change from 2012 to 

2013, remaining at one cent per mile on average 
for sedan owners. The stable price is attributed 
to a leveling off of past increased costs for raw 
materials, energy and transportation from facto-
ries to distributors across the country, she said.

Insurance up 2.76%
Average insurance costs for sedans rose 

2.76%  to $1,029 annually. Insurance rates 
vary widely by driver and driving record, issu-
ing company and geographical region. AAA 
insurance cost estimates are based on a low-risk 
driver with a clean driving record. Quotes from 
five AAA clubs and insurance companies rep-
resenting seven states showed across-the-board 
modest increases for all sedan sizes, with large 
cars having less of an increase than small- and 
medium-size sedans, she said.

Depreciation costs up .78%
After seeing a drop in 2012, depreciation 

costs were up slightly in 2013, increasing .78% 
to $3,571 a year. This change may be a conse-
quence of recovering new vehicle sales, result-
ing in more used cars available in the market-
place and thus the softening of the resale value 
of clean older models, she added.

AAA has published “Your Driving Costs” 
since 1950. That year, driving a car 10,000 
miles per year cost 9 cents per mile, and gaso-
line sold for 27 cents per gallon.

 As part of North America’s largest motoring 
and leisure travel organization, AAA Tidewater 
Virginia provides its more than 325,000 mem-
bers with travel, insurance, financial and auto-
motive-related services. 

Tickets on sale for Virginia 
Wine and Oyster Classic

reason to visit the Northern 
Neck and Virginia’s Chesa-
peake Bay region at this time 
of year,” said Patteson. 

A percentage of the proceeds 
will benefit the Virginia Animal 
Welfare League/SPCA (pro-
vider of rescue dogs that “work” 
the vineyards), and a Virginia 
Waterman’s Scholarship Fund 
for deserving students of Vir-
ginia watermen families.  

To reserve tickets and tail-
gate spaces, contact The 
Dog and Oyster Vineyard at 
438-9463, or infoandtickets@
virginiawineandoysterclassic.
com.

The cost of owning and operating a
vehicle in the U.S. increases for 2013
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