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Lancaster minor baseball all-stars

Lancaster junior softball all-stars

Lancaster minor softball all-stars

Some 23 awards, including three 
special recognition plaques, were 
given out June 2 during Lancaster 
High School’s annual sports awards 
night. 

According to LHS athletic direc-
tor Joanne Webb-Fary, Clarence “CJ” 
Thomas received the “best manager 
ever” plaque, while Joe Hudnall and 
Ronald Hudson were given appre-
ciation awards for their dedication to 
LHS athletics. Hudnall announces at 
both the varsity football and baseball 
games and Hudson ran the clock at 
Lancaster’s girls and boys basketball 
games. 

Alyssa Meadows and Darrius Reed 
were chosen as outstanding freshmen 
athletes. 

Team awards were presented by 
varsity coaches. Alesha Ball received 
the coaches award for fall cheer and 
Ivory Ball received the coaches award 
for winter cheer. 

In other fall sports, Sean Jones and 
Mary Frere were named most valu-
able players (MVPs) of the boys and 
girls cross country teams, while Wyatt 
McCranie was named most improved 
and Vilesha Waller received the 
coaches award. 

Ashleigh Sanford received the 
coaches award and Diamond Taylor 
the most improved award for field 
hockey. 

Coach Damien Crissey awarded 
Tyrell Henderson MVP of the foot-
ball team and Dominique Taylor was 
given the Red Devil Award. 

Alex Nelson and Sheridan Ford 
received the two awards for the golf 
team. Nelson was named the player of 
the year. 

The Red Devil Awards for volley-
ball went to Caroline Merryman and 
Skylar Dixon. 

In winter sports, Tyrell Henderson 
was named MVP and DaVante Stew-
art most improved on the boys bas-
ketball team. Zykheia Bullock was 
named MVP of the girls team. Skyler 
Henderson was honored for her out-
standing defensive play. 

23 awards presented 
at LHS sports banquet

by Lisa Hinton-Valdrighi

Lancaster’s girls indoor track teams 
honored Vilesha Waller as the MVP 
and Jamea Smith with the coaches 
award. Justin Washington and Patrick 
Kelley both received coaches awards 
for the boys indoor track team. 

State champions Sam Bouis and 
Kenique Stewart claimed the two 
wrestling awards. Bouis was the 
team’s MVP and Stewart was given 
the coaches award. 

John Richardson was MVP of the 
school’s scholastic bowl team and 
Robert Stickler was most improved.

In spring sports, LHS’s state run-
ner-up baseball team honored Jordan 
Hodges as the offensive MVP and 
Daniel Thomas as the defensive MVP. 

Lancaster’s state runner-up boys 
track and field team recognized broth-
ers Trevon Henderson and Tyrell Hen-
derson as co-MVPs. Frere was MVP 
of the girls track team and Shani 
Johnson received the coaches award. 

Monica Waddy was MVP of the 
girls soccer team and Caroline Mer-
ryman was most improved. Tristopher 
Palmer was MVP of the boys soccer 
team and Carter Robbins received the 
coaches award. 

For softball, Le’Aria Kelley and 
Kelli Tignor received the Red Devil 
Awards. 

A free, advanced boating course will be offered by the Richmond Sail and 
Power Squadron from 8:30 a.m. to 4 p.m. July 3 at Olverson’s Marina, 1161 
Melrose Road, Lottsburg. The course is intended for boaters who have passed 
the mandatory state boating course but want to learn more about boating.

Pre-registration is required. Call 347-5239, or email richmondboatclub@
yahoo.com with name and contact information. 

The East Coast Diamonds travel softball organization will hold tryouts 
at Rappahannock High School JV Practice Fields, 6914 Richmond Road, 
Warsaw. Sessions will be held for 10U, 12U and older 12/14 U teams at 6 p.m. 
July 16 and 27 and 5 p.m. July 19. Sessions will be held for the older 14/16U 
team at 6 p.m. July 27 and 4 p.m. August 2.

Players are urged to arrive 15 minutes early for registration. For directions, 
call Keith Whelan at 761-8355, or Lisa Whelan at 761-8151.

The Northern Neck Anglers Club will host the Flounder Bash Tournament July 
18 and 19. Target species will be flounder and croaker. First- and second-place gift 
certificates will be awarded for each species by weight.

Annual dues are $30 and all tournaments are free to members. To join, visit north-
ernneckanglersclub.wordpress.com; or call Mark Roy at 540-550-7108.

Bon Secours Rappahannock General Hospital and the Northern Neck Family 
YMCA will provide free blood pressure screenings from 9 to 11 a.m. Monday, 
July 6, at the YMCA, 39 William B. Graham Court, Kilmarnock. Sponsors: 
Bon Secours Rappahannock General Hospital and YMCA.

 “BSRGH and the YMCA strive to promote a heart-healthy lifestyle which 
includes knowing your numbers,” said BSRGH staff development coordina-
tor Cathy Myers, RN. “Being aware of your health risks and conditions can 
motivate you to make the necessary changes to work toward a healthier heart.” 
Screenings are free and open to the public.

The 17th annual Southern Chesapeake Leukemia Cup Regatta will be held 
July 10 through 12 from Deltaville Maritime Museum and Holly Point Nature 
Park. Registration will be accepted through July 9 at leukemiacup.org/va, or in 
person on Friday night.

Those who choose not to race may also register in advance for festivities 
on Friday and Saturday nights. Friday evening will feature a barbecue dinner 
hosted by Stingray Harbour Yacht Club, skippers’ meeting, and music by Mike 
& Ed. The Saturday evening gala will include a crab cake dinner by J&W Sea-
food, auctions and music by Jumbo Lump Daddy & the Backfin Boys.

The Friends of the Rappahannock will host a moonlight paddle on the Rap-
pahannock River beginning at 7:30 p.m. July 10 from Old Mill Park to City 
Dock in Fredericksburg. Trip leader Michelle McGinley will discuss ecology 
and how the river has influenced American history.

Bring snacks, water, bug spray and flashlights. Kayaks and safety gear will 
be provided. The minimum age is 12 years and some paddling experience is 
helpful. The fee is $35 individual/ $105 per family of four. Discounts for mem-
bers.  Purchase tickets at riverfriends.org/eventspage, or 540-373-3448.

SPORTS SHORTS
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Small Group 
Personal Training

$99.00 Monthly Special
8 Sessions per month

(2 times a week)

River Cruises

Fireworks Cruises
Call for details

Daily Sunset Cruises
(including Tangier)

7 Days a Week
Departing Ingram Bay Marina

For reservations

captbillyscharters.com

Weekly Tides
Windmill Point – Sunrise & Moon – June - July 2015

Corrections High Low Height
Piankatank River, Cherry Pt. -1:42 -1:44 86%
Great Wicomico River Light 0:30 0:20 75%
Smith Point Light 1:01 0:44 86%

PM times are in boldface type

 

Fri. 7/3

Sat. 7/4

Sun. 7/5

Mon. 7/6

Tue. 7/7

Wed. 7/8

Thu. 7/9

Fri. 7/10  

Sunrise 5:48
Sunset 8:30
Moonset 7:32
Moonrise 9:41

Sunrise 5:49
Sunset 8:30
Moonset 8:39
Moonrise 10:24

Sunrise 5:49
Sunset 8:30
Moonset 9:47
Moonrise 11:05

Sunrise 5:50
Sunset 8:30
Moonset 10:54
Moonrise 11:43

Sunrise 5:50
Sunset 8:29
Moonset 12:02

Sunrise 5:51
Sunset 8:29
Moonrise 12:20
Moonset 11:08

Sunrise 5:52
Sunset 8:29
Moonrise 12:58
Moonset 2:14

Sunrise 5:52
Sunset 8:29
Moonrise 1:37
Moonset 3:19

High 3:40 1.4’
Low 10:16 -0.2’
High 4:12 1.4’
Low 10:50 0.1’

High 4:36 1.3’
Low 11:09 -0.1’
High 5:11 1.4’
Low 11:53 0.1’

High 5:36 1.2’
Low 12:06 -0.1’
High 6:13 1.4’

Low 12:58 0.2’
High 6:38 1.2’
Low 1:04 0.0’
High 7:15 1.4’

High 12:20 1.5’
Low 7:03 -0.2’
High 12:42 1.3’
Low 7:07 -0.1’

High 1:07 1.5’
Low 7:49 -0.2’
High 1:31 1.3’
Low 7:59 -0.1’

High 1:56 1.5’
Low 8:36 -0.2’
High 2:22 1.4’
Low 8:52 -0.1’

High 2:47 1.4’
Low 9:25 -0.2’
High 3:16 1.4’
Low 9:49 0.0’

99% Moon

96% Moon

90% Moon

82% Moon

72% Moon

61% Moon

50% Moon

39% Moon

CRALLE INSURANCE AGENCY
Providing you and your family with the best insurance 

for Home, Business, Watercraft, Flood and Auto.

(804) 529-6226
Callao, VA                             www.cralleinsurance.com

Dr. Edgar Chase of Kilmar-
nock will present “Acupunc-
ture and Health Tune-Ups” at 
11 a.m. July 6 at the Chesa-
peake Center, Rappahannock 
Westminster-Canterbury, 132 
Lancaster Drive, Irvington.

A complimentary buffet lun-
cheon will be served following 
the Mind & Muscle presenta-
tion. Reservations are required. 
Call 438-4000. 

We have experienced an 
exciting migration of fish over 
the past two weeks. Fishing 
in local waters has improved 
greatly in both size and number 
with multiple species bending 
the poles.

Anglers continue to find 
 along the western 

shores with the greatest num-
bers being found between the 
Rappahannock River mouth 
and the Great Wicomico River. 
These fish are running from 
37-inch minimum legal size, 
up to 50-plus-inch samples 
more resembling a huge log 
than a fish. Live offerings such 
as eels or spot will entice more 
bites when presented in a fresh 
ground chum slick. Strong, 
sharp hooks are a must to hold 
up to these strong fighters.

 continue to roll 
into the region with the major-
ity weighing in at a modest 1 
to 2 pounds. There are a few 
making their way up the bay 
that will tip the scales at over 
10 pounds. Several have been 
landed inside the bay bridge 
tunnel that weighed as much 
as 15 pounds. 

Mixed in with the schools of 
bluefish are

. These tasty, sleek swim-
mers are becoming more abun-
dant along the channel edges 
this week. We landed one that 
weighed 4 pounds over the 
weekend. A 5- to 6-knot troll-
ing speed will produce a nice 
haul of both species. I have had 
great luck this week on both 
Clark and Drone spoons. Slip 
down to Ingram Bay Marina 
and I will show you some of 
the rigs that are working well.   

Big  have been 
doing drive-by appearances 
in massive schools this week. 
Large schools can be found 
boiling the surface with 
splashes that can be seen for 
nearly a mile away. The sur-
face action is short lived, but 
the schools can be tracked and 
then jigging works well.  We 
have both trolled and jigged 
them up along the shipping 
channels where they have been 
found mugging small baitfish 
on the surface. These reds are 
very large, ranging in size 
from the upper 20-inch class to 
40-inch monsters. The slot for 
keeping these fish is between 
18 and 26 inches, so many fish 
will be released during a day of 
fishing. 

The “Little Brother” to the 
large red drum are . 
They continue to blanket many 

locations with sizes ranging 
from 6 to 10 inches on average. 

 action is 
picking up but remains slower 
this season than last. The heavy 
gill netting of this species over 
the winter had a detrimental 
effect on them. Wintertime 
gill netting of these fish when 
they are wintering and con-
centrated in shallow water is a 
major concern that needs to be 
addressed.

This is an exciting week 
ahead as I have several fishing 
and fireworks cruises planned. 
Come join the fun and make 
some memories.

Until next time.... Fair winds.
Capt. Billy Pipkin owns and 

operates Ingram Bay Marina 
and Capt. Billy’s Charters ser-
vice at the mouth of the Great 
Wicomico River. Ingrambay-
marina.com  580-7292.

The Fishing Line
by Capt. Billy Pipkin

Fourteen students from Chesapeake Academy 
recently took part in an Introduction to Sailing and 
Seamanship at Rappahannock River Yacht Club in 
Irvington.

This two-day after school course was brought 
together by a lovely synergy among the school, the 
yacht club and event organizers Premier Sailing, 
said Arabella Denvir, Premier Sailing director.

The first afternoon was dedicated to learning 
safe habits aboard a powerboat, learning how to rig 
a boat, and learning terminology and parts of the 
boat, said Denvir. The second afternoon, a perfect 
sailing day, was dedicated to sailing and to learning 
how to deal with a capsize.

Instructors included young members of RRYC 

who are also students of Chesapeake Academy and 
who have spent several years sailing with the Pre-
mier Sailing program. These instructors included 
Boyd Bragg, Reese Bragg, Eliza Carr Schmidt, 
Harrison Tompkins, Millie Tompkins and John Vail.

Rappahannock River Yacht Club hosted the event 
and was happy to have the chance to introduce 14 
children to the wonderful sport of sailing, said 
Denvir.

Other students participating in the course 
included Brooks Parker, Marcus Sanders, Maddie 
Ritter, Robert Cunningham, Harper Stanley, Tyler 
Brent, Josh Abbott, Martin Smith, Grace Jett, Gavin 
Jett, Leyton Dew, Millie Branflick, Lorry Manetz 
and Jarrett Platsis.

Youth sailing instructors conduct
seamanship course for their peers

Stuart McKenzie and Scott 
Houghtaling landed the top 
fish in the June 20 Target Ship 
Shootout, a Northern Neck 
Anglers Club member tourna-
ment.

McKernzie won the croaker 
competition with an 11-ounce 
fish weighed in at Lewisetta 
Marina. 

Houghtaling won the floun-
der competition with a 1-pound, 
11-ounce catch weighed in at 
J&W Seafood.

Tournament fishing sched-
uled for June 21 was cancelled 
due to Small Craft Advisories 
in the club’s fishing zones, 
reported vice president and 
tournament director Mark 
Roy. The tournament was 
sponsored by Surfside Bait and 
Tackle of Mechanicsville.  

 Gift certificates from 
Surfside Bait and Tackle 
were awarded for the top 
two fish in each species (by 
weight) entered in the tour-
nament. Angler of the Year 

(AOY) points were awarded 
to adult members for each 
species—4 points for first, 3 
points for second, 2 points for 
third and 1 point each for all 
other fish entered. Tie-breakers 
were based on earliest weigh-in 
times.

 Tournament results with 
weigh-in locations, tournament 
awards and AOY points follow:

First, McKenzie, 11 ounces, 
Lewisetta Marina, 4 points.

Second, Jay Straughan, 9 
ounces, Ingram Bay Marina, 3 
points.

Third, Jan Jamrog, 8 ounces, 
Buzzard’s Point Marina, 2 
points.

Fourth, Elwood Ball, 7 
ounces, Ingram Bay Marina, 1 
point.

Fifth, Jim Shimchick, 6 
ounces, J&W Seafood, 1 point.

Sixth, Scott Gregg, 4 ounces, 
J&W Seafood, 1 point.

Seventh, Scott Houghtal-
ing, 4 ounces, J&W Seafood, 

1 point. 

First, Houghtaling, 1 pound, 
11 ounces, J&W Seafood, 4 
points.

Second, Tom Smith 1 pound, 
10 ounces, Northern Neck Ace 
Hardware, 3 points.

Third, Scott Gregg 1 pound, 
8 ounces, J&W Seafood, 2 
points.

Fourth, Jim Shimchick 1 
pound, 8 ounces, J&W Sea-
food, 1 point.

The Northern Neck Anglers 
Club will host the Flounder 
Bash Tournament July 18 
and 19. Target species will be 
flounder and croaker. First- and 
second-place gift certificates 
will be awarded for each spe-
cies by weight. AOY points 
also will be awarded.

Annual dues are $30 and all 
tournaments are free to mem-
bers. To join, visit northern-
neckanglersclub.wordpress.
com; or call Roy at 540-550-
7108.

McKenzie’s croaker,
Houghtaling’s flounder
win Target Ship Shootout

Golden Eagle Golf Club 
recent play day winners were 

Osteen.

Country Club 18-hole ladies 

-

-

-

. 

-

play day winners for June 22 

Winners for June 24 were 

-
roll Craig.

CLUB GOLF

Betty Johnson.

SPORTS
SHORT
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Discounted Building
Supply & Surplus

Specializing in surplus building supplies (windows, doors, 

Guaranteed Lowest Prices
All Special Orders are also DISCOUNTED!

Great Service...Great Prices...
Located in the ED LEWIS MARINE BUILDING

2721 Richmond Rd., Warsaw, Virginia
804-333-1234

Let Us Help You 
Keep The Lights On!

Residental
& Commercial

Now offering repair & 
installation of security 
and parking lot lighting

Don’t know how to get

your vehicle to the shop or

you just don’t have the time??

We Make House Calls!!

Sit back in the A/C and relax.

At home or at work

WE WILL COME TO YOU!

Foreign or domestic using top

oil brands and filters.

The most convenient oil change

around!

We top off your fluids for free. 

Also servicing small engines

and generators.

Credit Cards Accepted.

Jim’s
CABINET CREATIONS

STARTING PRICE $48.00 SQ. FT.
FREE SINK WITH TOPS 35 SQ. FT. min.

GRANITE COUNTERTOPS

Wide Variety of  Color Options 
Now Available

ALSO AVAILABLE CORIAN AND QUARTZ PRODUCTS

White Stone
jimscabinets@kaballero.com

Call 804.435.2061

SALE
CJC

Follow Rt. 3 to Rt. 200 in White Stone
Call 804-435-6660

Open Monday thru Friday 7:30-5:30 
& Drop off Saturday 7:30-10:00

A world of service 
for your car & you.

Auto/Marine machine 
shop on premises

Fishing Bay Yacht Club on 
June 26 and 27 hosted the 2015 
U.S. Sailing Junior Olympics 
Bay Open Regatta for Optimist, 
Laser and Club 420 classes.

Reese Bragg of Irvington 
took the Top Girl spot and 
eighth-place overall out of the 
51-boat fleet. Teams from Vir-
ginia, Maryland and North Car-
olina competed in this annual 
event, reported Bo Bragg. 

Seven races were held Satur-
day and Sunday. High winds of 
15 to 18 knots out of the east 
started the day on Saturday 
with gusts over 20 knots. The 
race committee held three 
races before heading in early 
due to potential thunderstorms.

Sunday provided for another 
great day of sailing with winds 
out of the west and an outgo-
ing tide which created a chal-
lenging current for the sailors 
on their upwind legs, said Bo 
Bragg.

Reese Bragg had picture-
perfect starts, according to her 
coach Tommy Dietrich from 
Argentina. Dietrich serves as 
the FBYC summer Opti travel 
team coach.

The Virginia TNT girls softball 
organization will have tryouts at 6 
p.m. July 20-22 at Essex County 
Little League, Essex County 
High School Field, 833 High 
School Circle, Tappahannock. 
Tryouts will be for 12U, 14U and 
16U. For directions, or a private 
tryout, call Charles Minor, 450-
0485, or Mary Kay Baughan, 
761-7209. 

Reese Bragg takes Top Girl spot in U.S.
Sailing Junior Olympics Bay Open Regatta

Reese Bragg was able to hold 
her boat down well despite the 
high winds and did a superb 
job of fleet management. Her 
best scores came amid very 
high winds and challenging 
courses on the last two days 

of the regatta when she scored 
two fourth-place finishes.

Reese Bragg is a rising 
seventh-grader at Chesapeake 
Academy where she con-
sistently makes the head of 
school list.

Six-and-a-half tables of 
bridge were in play June 23 
at the Woman’s Club of White 
Stone.

Winners north/south were 
first, Arden Durham and 
Betty Fay Lewis; second, Ilva 
Doggett and Steve Lowe; and 
third, Tom Doyle and Betsy 
Paul.

Winners east/west were first, 
Shirley Pleasants and Alison 
Holman; second, Jane Bunnell 
and Nan Larson; and third, Jane 
Stilmar and Barbe Bonjour.

The next bridge for this 
group is Thursday, July 2, at 1 
p.m.

Six tables of bridge were in 
play June 25 at Indian Creek 
Yacht and Country Club.

Winners north/south were 
first, Virginia Adair and Betty 
Fay Lewis; and second, Shirley 
Churchill and Steve Lowe.

Winners east/west were first, 
Shirley Crockett and Judy 
Peifer; and second, Elaine 
Weekley and Iris Panzetta.

The next bridge for this 
group is 1 p.m. July 23.

Twelve pairs played duplicate 
bridge June 23 at Hills Quarter.

Winners north/south were 
first, Jane Jarvis and Marsha 
Chapman; second, Millie Wiley 
and Alice Slember; and third, 
Mary Loftus and Carole J. 
McConnico.  

Winners east/west were 
first, Ann Arnold and Hanneke 
Schaafsma; second, Pat Ander-
son and Barbara Sherupski; and 
third, Theresa Williamson and 
Nancy Hall.

BRIDGE 
RESULTS

SPORTS
SHORT

U.S. Coast Guard Flotilla 33 on 
July 11 will offer a free Virginia 
Boating Safety Class from 8 a.m. 
to 5 p.m. at Lancaster Commu-
nity Library, 235 School Street, 
Kilmarnock.

The course meets the Virginia 
requirements for obtaining a Safe 
Boating Certificate. To register, 
contact public education officer 
Win Schwab at winschwab@
gmail.com, or 703-635-4100.

Chief ranger-visitor experience Katie 
Shepard recently announced a variety of pro-
grams scheduled for July at Belle Isle State 
Park, 1632 Belle Isle State Park, Lancaster.

Stargazing with Geoff Chester will be fea-
tured at 9 p.m. July 3. This will be Chester’s 
third visit to the park for this Stargazing event 
and each time he reveals something new, said 
Shepard. He brings along his high powered 
telescope for gazing at the night sky.

Independence Day programs include Crab-
bing 101 at 10 a.m., Shake n’ Make Ice Cream 
at 1 p.m., Survival Bracelet making at 3 p.m. 
and a tractor-pulled Hayride at 7 p.m.

Junior Rangers: Super Powers for ages 8-11 
will be held from 9 a.m. to noon July 7 through 
9. Participants will learn all about some of  
their favorite super heroes with powers that 
are adapted from animals in the backyard, said 
Shepherd. 

Guests can enjoy classic campfire programs 
with stories, songs, and s’mores at 8 p.m. on 
July 3, 17 and 24. Special guest Don Kenefick 
will visit for Campfire, Ahoy! on July 10. 
Kenefick will share the stories and songs of the 
Navy during the Civil War era. 

Several canoe tours are scheduled for the 
month, including Creekside Canoe at 10 a.m. 
July 11 and a Full Moon Canoe Tour at 8 p.m. 
July 28. The park also will be working with the 
Coast Guard Auxiliary to present a Safe Pad-
dling Workshop July 25. This workshop will 
feature discussion about paddle safety and con-

clude with a ranger-led canoe/kayak trip, said 
Shepard. 

Three Music by the River concerts are sched-
uled. On July 11, the U.S. Army TRADOC 
Band will perform classic rock, pop and coun-
try. Rappahannock Crossing will perform blue-
grass on July 18 and Amy Ladd and Friends will 
bring the sounds of gospel and bluegrass on 
July 25. At each concert there will be children’s 
games and activities. These concerts, beginning 
at 6 p.m., are sponsored by the Friends of Belle 
Isle State Park. 

There also will be some great program offer-
ings for younger visitors, she said. At 1 p.m. 
each Sunday kids can learn about a different 
animal and make a craft to take home. July pro-
grams will feature snakes, frogs, fish and bats. 

The Lancaster Community Library will 
sponsor a Teddy Bear Picnic on July 21. Par-
ticipants are welcome to bring their teddy bear 
for a fun-filled morning. 

A new activity for the park this year is Sur-
vival Bracelet making. Participants will learn 
about the uses and making of a paracord sur-
vival bracelet and leave prepared for anything 
with a stylish accessory, said Shepard. This pro-
gram will be offered at 2 p.m. July 10, 1 p.m. 
July 18 and 3 p.m. July 23.

 For a complete program schedule, visit http://
tinyurl.com/bispva or stop by the park for a cal-
endar. Many of the programs require advance 
registration and some require additional fees. 
To register,  call the park, 462-5030.

Belle Isle State Park 
announces July programs
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Constance Coling with 
her husband

She’s Playing 
Tennis and 
Running 
After Her 
Grandchildren Again.
After a more conservative approach to repairing her 
injured knee, Constance wasn’t quite ready to resume all the 

activities that made her life so fulfilling. But 
after she and orthopedic surgeon Hugh Bryan 
III, MD, made the decision to replace her knee 
joint, she knew she was back. 

Read Constance’s story at 
riversideonline.com/orthostories.

Are you living with joint pain?
Make an appointment  
today (804) 693-4645.Hugh M. Bryan, III, MD

York River Orthopedic  
& Sports Medicine

riversideonline.com/ortho

OPEN HOUSE & ANTIQUE CAR SHOW

Join us for some food and fun!
Sunday, July 12th

1 pm – 3 pm
Hotdogs, chips & drinks for sale!!

*Proceeds will support the Memory Care Unit household & the Orchard’s Aviary

*Winners will receive trophies

www.regentpointmarina.com

Marina 804-758-4457     Boatyard 804-758-4747

3 Months 
Free!

for new slips with
an annual lease

Call for more details!

Trawlers Welcome

Fairclough Dealer

Slips Available

Yanmar Certified Technicians

Full Service ABYC Boatyard

Climate Controlled Repair Shop

The Lower Northern Neck 
Family YMCA, 39 William B. 
Graham Court, Kilmarnock, will 
host a Healthy Digestion work-
shop at 10 a.m. July 11.

“Digestion is the doorway to 
ultimate health and every system 
in our body depends on a healthy 
digestive tract for optimal func-
tionality. The beauty of your 
body, skin, hair, immune system 
and mind depend on the health of 
your gut,” said Certified Health 
Coach Kim Diaz. “When our gut 
experiences an imbalance, we 
tend to experience constipation, 
acid reflux, poor sleep, excessive 
gas, IBS, headaches, and even 
chronic colds.” 

Diaz will discuss the impor-
tance of gut flora, learn about 
leaky gut, how a healthy diet 
can help improve digestion and 
increase immunity, as well as 
which foods to eat to repair and 
restore digestion. The workshop 
is free to the community.

The Hurricane Junior Golf Tour (HJGT) recently announced a 
Major Championship event July 16-17 on the green course at the 
Golden Horseshoe Golf Club in Williamsburg.

The HJGT hosts over 190 tournaments per year in 22 states, 
making it the largest tour of its kind in the nation, reported state 
marketing representative Kyle Whitaker. The tour offers players 
ages 11-18 an opportunity to earn national exposure while play-
ing at the most renowned venues in their area.

Golfers who participate on tour will compete in one of the five 
divisions: boys 15-18,13-14,11-12, or girls 15-18, and 11-14. 
Players will be allowed to bring a caddie if they choose, said 
Whitaker. 

The fee is $199 for HJGT members and $244 for others. To 
register, visit hjgt.org, or call 904-379-2697.

 All races 
rained out.

 No races.
 Late models, pro late 

models, sportsman, modifieds, 
limited stocks.
(VMS is at 4426 Tidewater Trail 
in Jamaica, eight miles north of 
Saluda. Competitor gates open 
at 4 p.m., spectator gates, 5 p.m. 
Track activities begin at 6:30 
p.m., features, 8 p.m.)

Richard “Dick” Scott 
recently celebrated his 80th 
birthday by setting nine Vir-
ginia state masters records.

The University of Virginia 
alumni professor of commerce, 
Scott, joined the Northern 
Neck Family YMCA masters 
swim team, the Stripers, in 
2006, reported coach Kath-
ryn Gregory. He has logged 
in more than 1,900 miles of 
swimming since.

Scott has to his credit 32 
national top 10 swims, plus 
one All-American relay.  

He has competed in 332 
events, and holds Virginia State 
Records for the Mens 75-79 
age group short course yards, 
200 butterfly, and 400 indi-
vidual medley; short course 
meters, 1,500 freestyle, 200 
butterfly, and 200 and 400 indi-
vidual medley; and long course 
meters,1,500 freestyle, 50, 100 
and 200 breast stroke, 200 but-
terfly, and 200 and 400 individ-
ual medley.

Rappahannock Community College mascot Squall the Seagull 
threw out the first pitch at a Richmond Flying Squirrels game June 13 
at The Diamond in Richmond.

Students and faculty of RCC’s health sciences department sold 250 
tickets to the Squirrels game—taking up most of the general seat-
ing on the first baseline—as the first official fundraising effort for a 
Remote Area Medical (RAM) event to be held in Richmond County 
in November, reported public relations and marketing director Tom 
Martin. 

RAM’s mission is to “provide free quality health care to those in 
need” (ramusa.org). Medical, dental, and vision care is offered, on a 
“first-come, first-served” basis, to people who often could not afford 
to pay for these services even if they are readily available, said Martin.

To donate or volunteer for the RAM clinic, contact RCC nursing 
faculty member Carrie Lewis at 333-6774, or  cllewis@rappahan-
nock.edu.

Bob Sydnor of Dunnsville 
recently was elected president 
of the Northern Neck Region of 
the Antique Automobile Club of 
America.

Sydnor served six months as 
vice president before his elec-
tion as president-elect in January, 
reported former president Ward 
Sevila. Sydnor has served as a 
club leader and board member 
for several years.

Sydnor was presented the pres-
ident’s gavel by longtime club 
leader Peyton Guest at the June 
cruise-in at Roma’s Restaurant in 
Tappahannock.

Ted Thomas will serve as vice 
president.

The club meets from 4 to 
6 p.m. on fourth Sundays at 
Roma’s. Drivers receive half off 
of their meals. Other activities are 
scheduled throughout the year. To 
participate, visit nnkregionaaca.
org, or call Sevila, 580-4177.

So far in his new 80-84 
age group, he has broken Vir-
ginia records in short course 
meters, 50, 100 and 200 breast 
stroke, and 100 Butterfly; and 
long course meters, 50 breast 
stroke, 50 freestyle and 1,500 
freestyle, 400 individual 

medley, and 200  breast stroke. 
These last 5 were set at the 
Commonwealth Games March 
20 in Christiansburg.

It should be noted that more 
meets are planned and more 
records will likely fall, said 
Gregory.

Scott is breaking state swimming 
records in ages 80-84 competition

Scott also is one of the elite 
BUTTERNUTS certification 
program of Greater Indiana 
Masters Swimming, which 
requires at least 500 yards of 
continuous butterfly.

He is an inspiration to his 
Stripers teammates and the 
Virginia swimming commu-
nity, added Gregory.

Digestion
workshop
set July 11

Squall throws first
pitch for RAM clinic 

Hurricane Junior Tour 
is coming to Williamsburg

Sydnor takes 
the wheel

PIT STOP
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Kilmarnock, VA

Excellence in Podiatric 
Medicine & Foot Surgery

Dr. William W. Eng
Dr. Noel P. Patel
Dr. Elaine Allen

   Dr. Mahmoud A. Salem

* Bunions  * Ingrown Nails  * Fungus & Warts
* Hammertoes  * Heel & Arch Pain
*Circulatory Problems  * Neuromas
* Foot Ulcers  * Diabetic Foot Care

Kilmarnock    (804) 435-1644
720 Irvington Road, Kilmarnock, VA 22482

www.thefootcenter.org

We have Conforming, VA, FHA and
USDA loans for purchases and refinances.
Enjoy the home buying experience with us!

RYAN KENT
REGIONAL PRESIDENT

NMLS 790709
RYAN@PRICEMORTGAGEGROUP.COM

PHONE  l 804 724 3345

Interior Rescue
ALL TYPES OF WALLPAPER INSTALLED 

WINDOW TREATMENTS INSTALLED
(HUNTER DOUGLAS REGISTERED INSTALLER)

Accent furniture pieces delivered and assembled
SERVING THE INTERIOR DESIGN TRADE & THE CONSUMER

WallPaperCarl.com
804-725-8108 

Cjcarljohnson1@gmail.com

Shine InLet the Sun

Quality Window Cleaning
Call the Professionals

B Clean
(804) 438-5106

From left are Kathy Wright, Evie Wilton and Tammy 
Thrift

Community Service 
Day project benefits
Animal Welfare League
Thousands of real estate 

agents and employees with 
Long & Foster Real Estate, 
including those at the Bay 
River office in White Stone, 
rolled up their sleeves and 
took part in the company’s 
18th annual Community Ser-
vice Day on June 3.

Long & Foster’s Community 
Service Day takes place at its 
over 180 locations throughout 
the Mid-Atlantic and North-
east, including its headquarters 
in Chantilly. The annual event 
provides an opportunity for 
Long & Foster agents and 
staff to give back to their com-
munities through a variety of 
service projects, including 
food drives, park cleanups and 
more.

 The Bay River office chose 
to volunteer with Animal Wel-

fare League of the Northern 
Neck by collecting food and 
monetary donations for the 
animals at the Food Lion and 
had a successful event.

 “Community Service Day 
is a vitally important compo-
nent of Long & Foster and our 
corporate culture of giving,” 
said P. Wesley Foster Jr., 
founder, chairman and chief 
executive officer of The Long 
& Foster Companies. “Our 
Long & Foster family gains a 
tremendous sense of personal 
satisfaction by contributing 
their time and effort to the 
local communities in which 
we live and work. At a time 
when many charities and local 
organizations have a great 
need for assistance, we are 
honored to have the opportu-
nity to help them.”

From left are Betsy Stanley, Kathy Wright and Terrie 
Dort.

Commonwealth Assisted Living (CAL) 
recently entered into a partnership with 
Ashland-based Produce Source Partners 
to provide Virginia-grown produce at all 
21 of its senior living, assisted living and 
memory care communities.

This new initiative will ensure that CAL 
residents receive the highest quality fruits 
and vegetables from across the Common-
wealth of Virginia and allow CAL to sup-
port local farmers.  

“Transitioning all of our communities to 
locally-grown Virginia produce is just one 
more example of our commitment to pro-
viding the highest-quality senior housing, 
personal care, and comprehensive services 
to our residents,” said president and cheif 
executive officer Richard Brewer. “Studies 
show that fresh produce has numerous ben-
efits to seniors including reducing blood 
pressure, lowering the risk of heart disease, 

and promoting higher brain activity.”
 With the program’s launch, CAL will 

purchase 85% of its produce from 31 
Virginia-based farms. The total economic 
impact for Virginia will be over three-quar-
ters of a million dollars.

Additionally, evidence from studies com-
missioned by the Alzheimer’s Association 
shows that heart-healthy eating including 
limiting the intake of sugar and saturated 
fats increase blood and oxygen flow to the 
brain reducing the risk of Alzheimer’s and 
vascular dementia. Specific diets that have 
been studied include high volumes of fresh 
fruits and vegetables. 

“Our residents are excited about the fact 
that the produce that will be on the menus 
at all of our communities is not only fresh, 
but that it is also supporting their neighbors 
and the local economy,” said vice president 
of dining services Bob Raymond.

Produce Source Partners has an 80-year 
history of providing fresh, local produce 
from Virginia farmers to companies, res-
taurants and grocery stores across the 
Commonwealth. By working together with 
Virginia-based farmers toward more respon-
sible agricultural production, distribution 
and resource management, Produce Source 
Partners can ensure long-term productivity 
and sustainability for generations to come. 

“We’re thrilled about our new partner-
ship with CAL,” said Produce Source 
Partners marketing director Barry Roach. 
“As a family-owned-and-operated organi-
zation, we’re dedicated to promoting the 
local farming community. We seek out 
local family farms and bring their products 
into the marketplace. CAL’s commitment to 
supporting our local economy through their 
farm to table initiative is a real testament to 
their local, Virginia roots.”

Senior care system and produce distributor
partner to introduce farm-to-table dining

Virginia growers are expecting 
to harvest less winter wheat this 
year, though the crop appears to 
be in good shape. Winter wheat 
is planted in winter and harvested 
generally during June in Virginia. 

The Virginia Department of 
Agriculture and Consumer Ser-
vices reported June 10 that this 
year’s harvest is expected to be 
15.3 million bushels, a 13% 
decrease from 2014, with an 

Gov. Terry McAuliffe recently 
announced May revenue col-
lections increased 5.8% from a 
year ago, and that year-to-date 
revenue collections are up 7.3% 
from last year, ahead of the 
revised annual forecast of 4.7% 
growth contained in the budget 
bill.

May is a significant month for 
revenue collections. In addition 
to collections of withholding 
and sales taxes, estimated and 
final payments for individuals 
are due May 1. 

“Our Commonwealth’s con-
tinued solid revenue perfor-
mance is more evidence that our 
efforts to build a new Virginia 
economy are paying off,” said 
Gov. McAuliffe.

“While this is great progress 
from where we were just a year 

ago, there is much work yet to be 
done to diversify our economy 
and better insulate Virginia from 
federal spending cuts and poor 
congressional decision-mak-
ing,” he continued. “If we are 
going to build on this momen-
tum, we must work together to 
bring new jobs and commerce to 
the Commonwealth, strengthen 
our education and workforce 
development systems and use 
every taxpayer dollar wisely to 
develop the infrastructure our 
businesses and families need to 
succeed.” 

 Payroll withholding taxes rose 
3.5% for the month even though 
there was one less deposit day in 
May this year than last year. Col-
lections of sales and use taxes, 
reflecting April sales, rose 1.2% 
in May.

 A total of $513.8 million in 
nonwithholding was collected 
in May compared with $433.2 
million in May of last year, an 
increase of 18.6%. Combined 
April and May nonwithholding 
collections were up 19%. May 
is a significant month for collec-
tions in nonwithholding as final 
payments for tax year 2014 and 
the first estimated payment for 
tax year 2015 are both due May 
1. 

 Collections of taxes on wills, 
suits, deeds, and contracts—
mainly recordation tax col-
lections—were $32.6 million 
in May, compared with $25.7 
million in May of last year for 
growth of 26.6%. Collections 
in this source have increased by 
double-digits over the last six 
months. 

 On a year-to-date basis, col-
lections of payroll withholding 
taxes—63% of general fund rev-
enues—increased 4.6%, ahead 
of the revised annual forecast 
of 4.0% growth. Individual non-
withholding collections—16% 
of the general fund—have 
increased 19.6% on a year-to-
date basis, ahead of the same 
period last year and ahead of the 
estimate of 7.9% annual growth. 

Sales tax collections—19% 
of general fund revenues—
increased 3.9% through 
May. Adjusting for the acceler-
ated sales tax program and the 
0.1% sales tax transfer to trans-
portation required by the provi-
sions of HB 2313, total revenues 
rose 7.3% through April, ahead 
of the adjusted forecast of 4.5% 
growth.

State tax revenues are exceeding projections

Winter wheat yields
expected to drop 13%

average yield of 68 bushels per 
acre. That estimate was based on 
the 4% decrease in yield due to 
weather in May, and crop condi-
tions in June.

“The first week is very telling 
of how the crop quality will be,” 
said Virginia Farm Bureau Fed-
eration grain manager Robert 
Harper. “So far this season, it’s 
been decent or good quality 
across the state.”

Virginia-grown wheat is milled 
for flour and poultry and live-
stock feed.

Harper noted that rain has a 
negative impact on wheat that is 
ripe and ready for harvest. After 
frequent June rainstorms, he said, 
“farmers have a challenging time 
getting out in the fields to har-
vest the wheat that’s ripe, due 
to the spotting rain. The longer 
the wheat stays in the field, the 
lesser-quality it becomes, and it 
is unable to be used for milling 
purposes.” 

At the start of June, 78% of 
the winter wheat crop was rated 
in good to excellent condition, 
according to the U.S. Department 
of Agriculture. 

Generally speaking, “wheat 
prices are lower this year due to 
burdensome supplies domesti-
cally and internationally,” Harper 
said. Additionally, “the strength 
of the U.S. dollar has made Amer-
ican wheat more expensive” over-
seas. 

The U.S. Department of 
Agriculture (USDA) recently 
announced that incentives will 
resume this summer for farm-
ers, ranchers and forest land-
owners interested in growing 
and harvesting biomass for 
renewable energy. 

The support comes through 
the Biomass Crop Assistance 
Program (BCAP), which was 
reauthorized by the 2014 Farm 
Bill. BCAP provides financial 
assistance to establish and 
maintain new crops of energy 
biomass, or who harvest and 
deliver forest or agricultural 
residues to a qualifying energy 
facility, reported USDA Farm 
Service Agency county execu-
tive director Sherina Logan.

Financial assistance is avail-
able through BCAP for costs 
associated with harvesting 
and transporting agriculture 
or forest residues to facilities 
that convert biomass crops 

into energy. Eligible crops may 
include corn residue, diseased 
or insect infested wood mate-
rials, or orchard waste. The 
energy facility must first be 
approved by USDA to accept 
the biomass crop.

Some  $11.5 million of fed-
eral funds will be allocated to 
support the delivery of biomass 
materials through December 
2015. 

Farmers, ranchers and forest 
landowners can also receive 
financial assistance to grow 
biomass crops that will be con-
verted into energy in selected 
BCAP project areas. New 
BCAP project area propos-
als will be accepted through 
fall 2015. New project area 
announcements and enroll-
ments will take place in early 
spring 2016.

The extended proposal sub-
mission period allows project 
sponsors time to complete any 

USDA to restart Biomass Crop Assistance Program
needed environmental assess-
ments and allows produc-
ers enough lead time to make 
informed decisions on whether 
or not to pursue the BCAP 
project area enrollment oppor-
tunity.

This fiscal year, the Farm 
Service Agency (FSA) will 
allocate up to $8 million for 
producer enrollment to expand 
and enhance existing BCAP 
project areas. Additionally, in 
accordance with the 2014 Farm 
Bill, underserved farmers are 
eligible for a higher establish-
ment cost share. BCAP projects 
have supported over 50,000 
acres across 74 counties in 11 
different project areas.   

To enroll, renew or apply 
for these programs, farmers, 
ranchers and forest owners 
may call the Northern Neck 
FSA office at 333-3525.

Staff Care, Inc., a national 
healthcare staffing firm, is seek-
ing nominations for  the Country 
Doctor of the Year Award. As part 
of the award, Staff Care will pro-
vide the 2015 Country Doctor of 
the Year with a temporary physi-
cian for two weeks at no charge. 

According to Staff Care Presi-
dent Sean Ebner, rural doctors 
often cannot find physicians to 
cover their practices and so have 
difficulty taking vacations.  

“We hope the award winner 
enjoys some well-deserved rest, 
but our real intent is to honor an 
outstanding country doctor and 
to shine a light on the great work 
that rural physicians continue to 
do, even as their numbers dwin-

dle,” said Ebner.    
Nominations for the 2015 

Country Doctor of the Year 
Award will be accepted for physi-
cians who practice in rural com-
munities and who are engaged 
in such primary care areas as 
general practice, family practice, 
internal medicine, and pediatrics. 
Anyone can nominate a physi-
cian, including friends, patients, 
co-workers or family members, 
and all stories or anecdotes about 
the physician’s practice are wel-
comed.

Nomination forms can be 
downloaded at countrydoctor-
award.com, or call 1-800-685-
2272. Completed nominations 
must be received by October 15.

Country Doctor of the
Year nominations due
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Reedville Oysters
If you want to grow oysters...

OYSTER GARDENING KIT
2 Oytster Bags - 1/4” Mesh, 2 Bag Floats

500 Seed Oysters (3/8” diameter)
8 - 18” Zip Ties, 12 - 12” Zip Ties, 25 Feet Line

ALL ITEMS TOTAL $52.50

Cash or Check only
OPEN SATURDAYS

9 A.M. - 4 P.M.

(804) 453-5070

Stop In
 and Watch
The Oysters

Grow!

We’re not just designers, we’re cooks. We think kitchens  
should be efficient to use,  and full of fun!

KITCHENS, BATHROOMS, OUTDOOR KITCHENS,  
LAUNDRY ROOMS & MORE!

Northern Neck 804-724-0829

Quotes as of: Close on 6/28/15
AT&T ..............................35.77
Altria (Philip Morris) ..........48.67
BB & T Corp. .................40.25
Bay Banks VA ...............5.7501
Ches Fin Shrs ..................16.73
CSX Corporation ............32.48
Davenport Equity Fund ..19.55
Davenport Value + Income 
Fund ................................14.92
Davenport Equity Opp Fund 16.39
Davenport Small Cap Focus Fund 
.............................................. 10.39
Bank of America .................. 16.89
Dominion Resources ......67.29
Eastern VA Bank Shares ...6.20
Exxon Mobil ...................82.82
IBM ...............................162.97
MDLZ .............................40.84
Omega Protein ................13.59
Sun Trust Banks ..............42.63
Union First Market Bankshares 
.........................................23.14

STOCKS OF LOCAL INTEREST

Verizon ............................46.77  
Wells Fargo .....................56.06
  Quotes and information furnished by 
Davenport & Company LLC, Rt. 3, Ice 
House Field, White Stone, VA. (804) 
435-7705 or 1-800-378-2165.

Photos on display
“Sunrise Tide” by Laura Dent of Callao is one of many 
photographs on display at the Rappahannock Art 
League Photography Group exhibit at the Lancaster 
Community Library in Kilmarnock through July 31. The 
group meets from 4 to 6 p.m. on third Mondays at the 
Studio Gallery, 19 North Main Street, Kilmarnock. All 
photography enthusiasts are welcome. For membership, 
meeting agendas, workshops and photo shoots, visit 
meetup.com/Rappahannock-Art-League-Photo-Group.

Summer is just beginning, 
and so are record-breaking 
temperatures. For many, stay-
ing cool from the sweltering 
heat is a necessary health and 
safety precaution. 

The Commonwealth’s 120 
social services departments 
will accept Cooling Assis-
tance applications through 
August 17, as part of the Vir-
ginia Department of Social 
Services’ (VDSS) Energy 
Assistance Program.

“During the summer, 
indoor temperatures can 
quickly reach the same levels 
as outdoors, leading to life-
threatening conditions,” said 
VDSS Commissioner Mar-
garet Schultze. “Our goal is 
to ensure that eligible, low-
income families can obtain the 
necessary assistance to stay 
cool and safe this summer.”

Cooling assistance is avail-
able to households with a 
child younger than age 6, a 
person with a disability, or an 
adult ages 60 or older living 
in the home who meet income 

and eligibility requirements. 
To qualify, the maximum 
gross monthly income (before 
taxes) for a one-person house-
hold is $1,276 and $2,628 for 
a household of four.  

Types of available cooling 
assistance include:

operate cooling equipment.
-

its for electricity to operate 
cooling equipment.

-
ditioning system or heat pump.

fan, including ceiling or attic 
fans.

of a window unit air condi-
tioner for households without 
a working one.

 Those deemed eligible may 
qualify for more than one type 
of assistance. 

The program is funded 
by the federal Low-Income 
Home Energy Assistance Pro-
gram block grant. Assistance 
is available until funds are 
depleted.

Cooling assistance available for 
Virginia residents who qualify

■ ABC holiday hours
Virginia Department of Alco-

holic Beverage Control stores 
will have special hours on Sat-
urday, July 4, in honor of Inde-
pendence Day. Most stores will 
be open until 7 p.m. Stores that 
normally close at 6 p.m. or earlier 
on Saturdays will honor regular 
hours.

For store-specific holiday 
schedules, please contact your 
local ABC store. All stores will 
observe regular hours on Friday, 
July 3.

■ Business plan
The University of Mary Wash-

ington Small Business Develop-
ment Center-Warsaw will offer 
Tools You Need to Write an 
Effective Business Plan Part 1 on 
July 7  and Part 2 on July 8 from 
6 to 8:30 p.m., or both parts on 
July 9 from 9 a.m. to 3 p.m. with 
an hour lunch break.

The sessions will be held at 
the Northern Neck Business 
Enterprise Center, The Regional 
Center Complex, 483 Main 
Street, Warsaw. The registration 
fee is $50. Register at 333-0286, 
or bhaywood@umw.edu.

■ Fish school
With a focus on “Aqua-Foods 

Production for the Individual,” 
Virginia State University will 
conduct a Fish School July 8 
through 10. Free and open to the 
public, the school is designed 
for anyone interested in growing 
fish or freshwater shrimp for fun 
or profit.

To register, call the VSU 
Aquaculture Office at 524-5496, 
or email Dr. Brian Nerrie, aqua-
culture extension specialist, at 
bnerrie@vsu.edu.

■ Job workshops
Upcoming Virginia Employ-

ment Commission workshops 
include Workforce Innovation 
and Opportunity Act Orientation, 
July 6; How to Complete a Job 
application, July 8 and Interview-
ing Skills (11 a.m.). 

Unless otherwise noted, work-
shops will begin at 10 a.m. at the 
VEC Workforce Center, 14243 
Historyland Highway, Warsaw.

■ Produce sorting
The Northern Neck Food 

bank will sort produce from 1 
to 4 p.m. on Mondays through 
September or October at the 
NNFB Warehouse, 5116 Rich-
mond Road, Warsaw. Volun-
teers are welcome; confirm 
participation at 577-0246.

■ Marine trades
The Virginia Marine Trades 

Association will meet from 10 
a.m. to 1 p.m. July 7 at the Volvo 
Penta Training Center, 1300 
Volvo Penta Drive, Chesapeake. 
This is a great opportunity to net-
work with colleagues and hear 
what your association has been 
working on. For directions, con-
tact info@vamarinetrades.or, or 
823-3933.

Agenda topics will include 
Lancaster County’s proposed cut 
to the boat tax and the next steps 
with Gloucester County’s cut, 
forklift/travellift training, edu-
cation and apprenticeship pro-
grams, boat show and preferred 
provider discount programs for 
members, efforts to recognize 
and promote the boating industry, 
and issues affecting marinas.

■ Writers group
The Rappatomac Writers 

Critique Group will meet from 
11 a.m. to 2 p.m. Thursday, 
July 2, at The Oaks Restaurant, 
5434 Mary Ball Road, Lively. 

The group also will meet 
from 1 to 3 p.m. July 16 at Java 
Jacks Cafe, 504 South Church 
Lane, Tappahannock.

■ Shop local
Chesapeake Bank’s biannual 

Shop Local Day celebrations 
have evolved into the monthly 
3rd Thursday event. 

On third Thursdays, partici-
pating retail, service and pro-
fessional businesses will have 
special offers and incentives. All 
locally owned and operated busi-
nesses are urged to participate. 
Go to blog.chesbank.com.

■ Used books
The Northumberland Public 

Library’s Ye Olde Book 
Shoppe, 7072 Northumberland 
Highway, Heathsville, is gen-
erally open from 10 a.m. to 4 
p.m. Thursdays and Fridays, 
and 10 a.m. to 2 p.m. Satur-
days.

■ VBA leadership
T. Gaylon Layfield III, presi-

dent and chief executive officer 
of Xenith Bankshares Inc., has 
been named chairman of the Vir-
ginia Bankers Association. He 
succeeds Johnny Milleson, presi-
dent and chief executive officer 
of Bank of Clarke County, to 
become VBA’s 123rd chairman.

John G. Stallings, president 
and chief executive officer, Vir-
ginia Division at SunTrust Bank, 
has been named chairman-elect.

BUSINESS BRIEF
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JEWELRY 
FACTS

BY ROSS CHRISTIANSEN

 For many years now, rubies of larger 
carat weight have commanded exceedingly 
high prices. The key to this valuation is color, 
and therefore beauty.
 Ruby is one color manifestation of gem 
corundum, which you know better as sapphire. 
It may be clear or colorless, orange, pink, 
yellow, green, purple-violet or blue. It is when 
the corundum appears as a clear, beautiful red 
with just a hint of a violet overtone, that it may 
properly be termed ruby. The most valuable 
rubies are mined in Myanmar (formerly Burma). 
As July’s birthstone, the ruby said to bring 
health, wealth and happiness to its wearer. Lt 
us make you happy . . . stop in soon!

Ross’s Rings and Things, Ltd.

Bank cuts ribbon to open new Hartfield branch

manager Megan Hudnall, senior vice president residential lending Robert Fleet, Investment Advantage Michelle 

assistant Judy Fay, Investment Advantage executive Tom Haskins and Robious residential lender Regina Sobey. 

kit, Jerry Ownby of Dillwyn.

Gov. Terry McAuliffe recently 
announced Virginia’s tourism 
revenues are expected to exceed 
$22.4 billion in 2014, a 4.1% 
increase over 2013. 

In 2014, tourism in Virginia 
supported an estimated 216,000 
jobs, an increase of 1.5% in 
employment, and provided more 
than $1.5 billion in state and local 
revenue, an increase of 5.6% 
compared to 2013. The increase 
is largely attributed to Virginia’s 
authentic, local travel experiences 
and surging culinary scene.

“These new figures illustrate 
the importance of investing in 
tourism, an industry which is 
helping to build a new Virginia 
economy, creating solid, good-
paying jobs for our residents,” 
said Gov. McAuliffe. “Travelers 
are coming to Virginia to expe-
rience our award-winning wine, 
craft beer, cider and spirits, and 
to taste dishes prepared by chefs 
that are gaining notoriety all over 
the world for top-notch dining.”

“Tourism is one of the five 
largest industries in Virginia, gen-
erating economic growth in all 
regions of the Commonwealth,” 
said Secretary of Commerce and 
Trade Maurice Jones. “This news 
is excellent. What is even better 
is we have more opportunities 
for prosperity in this strategic 
sector. With continuing team-

New statewide data forecasts 
4.1% increase in tourism revenue

work among state, local and pri-
vate sector partners, we will cap-
ture to the fullest the benefits of 
our tremendous tourism assets.”

 No other state came close to 
earning the culinary accolades 
that Virginia did in 2014. Vir-
ginia’s surging restaurant and 
bar scene propelled the Com-
monwealth to new heights in the 
opinion of leading food and drink 
journals. Virginia chefs elbowed 
their way into the top echelon 
aided enormously by top Vir-
ginia-based purveyors in home-
grown meat, seafood and pro-
duce along with artisanal cheese 
makers, bakers and salumeria. 

Craft brewers in Virginia have 
created a sensation with a col-
lection of top ribbons in national 
and international competitions, 
joining Virginia wine, cider and 
spirits in elevating the state’s 
long-standing reputation for 
good things in a bottle. All told, 
Virginia has staked its place at the 
table in any national conversation 
about “America’s best” food and 
drink. Esquire magazine named 
Virginia the “Food Region of 
2014” in its November issue.

 “2014 was a banner year 
for Virginia’s food scene as the 
nation took notice of our excep-
tional regional flavors and a rich 
heritage that offers a distinctive 
sense of place,” said First Lady 

Dorothy McAuliffe. “Virginia 
chefs are committed to serving 
dishes that reflect our regional 
diversity, sourcing from local 
farms and purveyors to provide 
extraordinary dining experiences. 
That’s why travelers from across 
the country and the world are 
coming to Virginia to experience 
our outstanding restaurants, win-
eries, craft breweries, cideries, 
distilleries, farms and more.”

 Personalized, local and authen-
tic travel experiences offered 
across the Commonwealth also 
contributed to the increase in visi-
tation in 2014. Visitors to Virginia 
enjoyed 36 state parks and 28 
miles of warm, sunny beaches; 
sipped wine at one of 250+ win-
eries; tasted oysters from one of 
Virginia’s seven oyster regions; 
listened to music along 300 miles 
of the Crooked Road Music Heri-
tage Trail; traversed 90 miles of 
ATV trails; cheered on favorite 
drivers at four Sprint Cup Series 
NASCAR races; and cruised 
more than 3,000 miles of scenic 
roadways, taking travelers to 
coastal beauty, mountain vistas, 
quaint small towns and peace-
ful countryside. These tourism 
businesses and products are also 
important economic drivers in 
the economy.

 The Virginia Tourism Corpo-
ration is the state agency respon-
sible for marketing Virginia 
to visitors and promoting the 
46-year-old Virginia is for Lovers 
brand. 

Virginia is for Lovers is the 
longest-running state tourism 
slogan in the country. Virginia is 
for Lovers stands for love, pure 
and simple, and promotes the 
state as the ideal destination for 

loved ones to completely connect 
on a great vacation.

Virginia is for Lovers was 
named one of the top 10 tourism 
marketing campaigns of all time 
by Forbes and was inducted into 
the National Advertising Walk of 
Fame in 2009.

Agriculture Secretary Tom 
Vilsack recently announced 
an additional 800,000 acres of 
highly environmentally sensi-
tive land may be enrolled in 
Conservation Reserve Pro-
gram (CRP) under certain 
wetland and wildlife initia-
tives that provide multiple 
benefits on the same land.

The U.S. Department of 
Agriculture (USDA) will 
accept new offers to partici-
pate in CRP under a general 
signup December 1, 2015, 
through February 26, 2016. 
Eligible existing program par-
ticipants with contracts expir-
ing September 30, 2015, will 
be granted an option for one-
year extensions.

Farmers and ranchers inter-
ested in removing sensitive 
land from agricultural produc-
tion and planting grasses or 
trees to reduce soil erosion, 
improve water quality and 
restore wildlife habitat are 
encouraged to enroll. 

“For 30 years, the Conserva-
tion Reserve Program has sup-
ported farmers and ranchers as 
they continue to be good stew-
ards of land and water. This 
initiative has helped farmers 
and ranchers prevent more 
than 8 billion tons of soil from 
eroding, reduce nitrogen and 
phosphorous runoff relative 
to cropland by 95% and 85% 
respectively, and even seques-
ter 43 million tons of green-
house gases annually, equal to 
taking 8 million cars off the 
road,” said Vilsack. “This has 
been one of the most success-
ful conservation programs in 

the history of the country, and 
today’s announcement keeps 
that momentum moving for-
ward.”

The voluntary CRP allows 
USDA to contract with agri-
cultural producers so that 
environmentally sensitive 
land is conserved. Participants 
establish long-term, resource-
conserving plant species to 
control soil erosion, improve 
water quality and develop 
wildlife habitat. In return, 
USDA’s Farm Service Agency 
(FSA) provides participants 
with rental payments and cost-
share assistance. Contract 
duration is between 10 and 15 
years.

“CRP protects water qual-
ity and restores significant 
habitat for ducks, pheasants, 
turkey, quail, deer and other 
important wildlife. That spurs 
economic development like 
hunting and fishing, outdoor 
recreation and tourism all over 
rural America,” said Vilsack. 

“I encourage all farmers and 
ranchers to consider the vari-
ous CRP continuous sign-up 
initiatives that may help target 
specific resource concerns,” 
said Vilsack. “Financial assis-
tance is offered for many prac-
tices including conservation 
buffers and pollinator habitat 
plantings, and initiatives such 
as the highly erodible lands, 
bottomland hardwood tree and 
longleaf pine, all of which are 
extremely important.” 

Northern Neck farmers may 
contact the FSA Warsaw Ser-
vice Center, 5559 Richmond 
Road, Warsaw, 333-3525.

Additional 800,000 acres
of environmentally
sensitive land may be 
dedicated to conservation
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JERRY WEBER

PLUMBING
Licensed Class A Contractor

462-7040

ADVERTISE IN THE 

BUSINESS DIRECTORY 

CALL TROY:  435-1701

Clarke’s Cleaning
& 

General Maintenance, Inc.

804-438-6869

Licensed & Insured

(804)462-7840 or 
Toll-Free (866)462-7840

Showroom by Appointment

Locally Owned & Operated 
by Julie and Artie Ransone

I

DENNIS SAUNDERS
ELECTRICAL & PLUMBING

An Experienced Workforce with more 
than 35 years serving this Community

     P.O. Box 707                                 804-435-2073
    Kilmarnock, VA 22482          804-436-6260

Ray’s Roofing&
 Exterior Trim

435-2827

Licensed  &
Insured  

FREE
Estimates 

Frederick Johnson, LEED Accredited Professional

804-435-1358

Your local gutter professionals for over 20 years offering 
complete gutter solutions.

100% satisfaction guaranteed

Advertise in the Business and Professional Directory and 

receive special rates.  $8.50 per col. Inch. (8-week run); $7.50 

per col inch (12-week run and over).  There is no minimum or 

maximum size requirement.  

Please call 1-800-435-1701 or 804-435-1701 or fax your ad to 

us at 435-2632.  The Business and 

Professional Directory advertising deadline is 5:00 p.m. Friday.

Thrift’s Lawn & Landscaping

Grass Cutting, Commercial & Residential
Leaf Removal Mulching
Fertilizing, Reseeding

Phone: 580-5296
Cell: 580-1446

93 Deer Run
Heathsville, VA 22473

Complete 
Lawn Care

Arthur & Dejour 804-480-9441
White Stone, VA

www.allisonsacehardware.com
Call to schedule a FREE estimate

Licensed & insured
Gutter Maintenance & Cleaning

Leaf Guard Systems
5” AND 6” Aluminum & Copper

Commercial & Residential

a division of Allison’s Ace Hardware

An established business serving the Northern Neck
and surrounding areas for 44 years!

J. Melvin Griffin
694-6270

Specializing in underbrush removal

Three models from which to choose:
Holy Hen House, Coop D’ville B & B and the Red Rooster Inn

$550.00 each 

Free-Range Coops 4 U

Check us out
at the Irvington 

Farmer’s Market, 
Sat., July 4!

Freelance travel writer 
Terry Ward, daughter of 

White Stone residents Bud and 
Cathie Ward, departed June 20 
from Stavanger, Norway, for 
a three-month 3,400-nautical-
mile sail to Svalbard, a Nor-
wegian territory east of Green-
land and Iceland in the rapidly 
changing Arctic.

Traveling with a crew of up 
to five others on the 37-foot 
fiberglass sailboat Barba, the 
expedition plans on circum-
navigating the Svalbard archi-
pelago—home to more than 
2,000 glaciers and countless 
polar bears—before returning 
to the home port of Stavanger 
in October.

With a crew speaking more 
than a half-dozen languages—
including English, Norwe-
gian, German, Russian—they 
expect to speak with longtime 
residents who have spent their 
lifetimes fishing the Arctic 
oceans and hunting through-
out the region for subsistence 
and learn more about their 
lifestyles in the remote Arctic 
region: Are they experiencing 
more scientists and researchers 
seeking to better understand 
their region? How do they feel 
about increasing oil explora-
tion efforts in their waters?  

Ward cut her teeth on sailing 
over the years, initially on the 
Rappahannock River, using 
the family’s collection of small 
boats, kayaks and canoes, 
while also enjoying fishing 
from the family’s 19-foot out-
board.

“The beauty of the Northern 
Neck and its tributaries laid 
the foundation for my interest 
in a career in adventure travel 
writing, as well as seeding 

my passion for sailing,” said 
Ward. “Despite enjoying great 
meals in far-distant parts of 
the globe, I’ve yet to find a 
match for the Chesapeake 
Bay’s blue crabs or my fam-
ily’s abundant harvest of local 
oysters.” 

The planned 112-day trip 
began June 20 from the south-
western Norwegian mainland, 
with their 2005 Jeanneau Sun-
Fast sailboat expected to reach 
the northwestern Norway town 
of Tromso around July 10.  
From Tromso, a traditional 
starting point for many Arctic 
research teams, they head 
northwest to Longyearbyen, 
municipality capital of Sval-
bard. 

They plan to sail clock-wise 
around Svalbard, stopping 
at Bjornoya (Bear Island), 
where they are to meet with 
and interview Arctic science 
researchers associated with 
the University Centre in Sval-
bard and its Svalbard Science 
Centre.

Skippering the Barba on 
what he calls its “greatest 
expedition to date,” is marine 
biologist Andreas B. Heide, 
whose previous small-boat 
cold-water expeditions have 
taken Barba and crewmates 
to Iceland, Greenland and the 
Faroe Islands. 

The multinational crew of 
five (and for some stints six) 
includes a professional pho-
tographer from Germany; a 
veteran sailor, photographer, 
and nature lover from Russia, 
now studying at a technical 
university in Prague in the 
Czech Republic; a former sol-
dier and engineering student 
who, among other things, has 

Eligible farmers can enroll in 
the Agriculture Risk Coverage 
and Price Loss Coverage pro-
grams for 2015 through Septem-
ber 30.

The new programs, estab-
lished by the 2014 Farm Bill, 
trigger financial protections for 

agricultural producers when 
market forces cause substantial 
drops in crop prices or revenues.

Covered commodities include 
barley, canola, large and small 
chickpeas, corn, crambe, flax-
seed, grain sorghum, lentils, 
mustard seed, oats, peanuts, dry 

peas, rapeseed, long-grain rice, 
medium-grain rice (including 
short-grain and sweet rice), saf-
flower seed, sesame seed, soy-
beans, sunflower seed and wheat.

For sign-up information visit 
fsa.usda.gov/programs-and-ser-
vices/arcpic_program.  

Agriculture program enrollment 
will continue through September 

Terry Ward, the daughter of Bud and Cathie Ward of White Stone, recently set sail 
on an Arctic expedition. 

Travel writer explores the Arctic
walked the entire 1,000 mile 
length of Norway; and an 
award-winning Welsh marine 
geologist, climber, and sailor 
who says his “life spent next 
the Welsh sea has fostered 
a love for all water-related 
activities.” 

Ward, who grew up in north-
ern Virginia and graduated 
from the University of Florida, 
has written extensively about 
travel experiences that have 
taken her across most of West-
ern Europe and extensive parts 
of Asia to Africa, India, the 
Canadian Arctic, Greenland, 
and throughout the U.S. 

When it was first initiated, the 
Forest Products Tax in Virginia 
was paid by the lumber mills or 
other large forest products com-
panies—entities that have a fixed 
place of business

 But industry practices have 
changed over the years, and more 
timber is being chipped or other-
wise processed in the forests by 
logging companies before being 
transferred to manufacturers for 
use or further processing. These 
industry practice changes have 
led to more loggers becoming 
responsible for paying the Forest 
Products Tax.

Legislation recently passed 
by the General Assembly and 
signed into law by Gov. Terry 
McAuliffe shifts the tax burden 
from logging companies to the 
“first manufacturer operating 
from a fixed place of business.” 
The bill was championed by the 
Virginia Forestry Association 
(VFA) , the Virginia Loggers 
Association (VLA), Virginia 
Agribusiness Council, Virginia 
Farm Bureau and the Virginia 
Forest Products Association 
and supported by the Virginia 
Department of Forestry and the 
Virginia Department of Taxa-
tion. It went into effect July 1.

 “The intent of the new law 
is to align current forest indus-
try practices with the tax law so 
that taxpayers can more easily 
comply,” said State Forester Bet-
tina Ring.

“This new law is a win-win 

for everyone in the forestry com-
munity and for the citizens of 
the Commonwealth,” said Paul 
Howe of the VFA. “It removes 
the taxation compliance from 
loggers who are processing 
forest products ‘in-woods’ and 
shifts it to the commercial tax-
payers with fixed places of busi-
ness.”

“It was really great to have 
everyone come together in sup-
port of this legislation,” said Ron 
Jenkins of the VLA.”So often 
that is not the case as various 
stakeholders may have compet-
ing interests that could put the 
stakeholders at odds with each 
other. The unity of purpose in 
this case led to unanimous pas-
sage of the bill in both bodies of 
the General Assembly.”

There is one exception to the 
new law. If there isn’t a manu-
facturer, or the manufacturer is 
outside of the Commonwealth 
and is not registered for the tax, 
the person or company harvest-
ing the wood must pay the tax. 
Manufacturers based outside of 
Virginia can register for the tax, 
but they are not required to do 
so.

“We’re working with the 
Department of Taxation to 
develop a list of manufacturers 
who are registered to pay the tax 
so that we can share that infor-
mation with the logging com-
munity to avoid situations where 
the tax could be paid twice,” said 
Jenkins.

New Forest Products
Tax law now in effect


