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INSIDE:

Region 1A playoffs 
Sussex 48, Luray 14 
Riverheads 38, Essex 0 
Colonial Beach 40, Charles City 12 
Altavista 42, Lunenburg 10 

Group 1A tournament 
Final 
Rappahannock County def. Mathews, 
3-1
Semifinals 
Mathews def. Radford, 3-2
Rappahannock County def.  
Chilhowie, 3-0   

November 25:
Group 1A East semifinals  
#5 Altavista at #1 Sussex 
#3 Colonial Beach at #2 Riverheads
Region 1A West state semifinals
#6 Parry McCluer at #2 George 
Wythe
#4 Fort Chiswell at #1 Galax 

(JV 5:30 p.m., varsity to follow) 
November 29:
King & Queen at Lancaster 

November 29:
Lancaster at Rappahannock, 5:30 p.m. 

Rappahannock County
wins Group 1A girls
volleyball championship

 Photo by Rachel Valdrighi

Conference 43’s Rappahannock 
County is the Group 1A girls vol-
leyball champion. The Panthers beat 
Mathews High School, 3-1, in the 
state final at the VCU Siegel Center in 
Richmond last Saturday. 

The two teams met two weeks ago 
in the Region 1A East championship 

with Rappahannock winning, 3-0, 
and both teams advancing to the state 
round.

Mathews edged Radford, 3-2, in 
a state semifinal match last Tues-
day, while Rappahannock County 
blanked Chilhowie, 3-0, in the other 
semifinal.

Conference postseason honors announced

Photo by Lisa Hinton-Valdrighi

by Lisa Hinton-Valdrighi 

Conference-leading Colonial Beach, 
which went 8-2 to earn a third-round 
seed in the Region 1A playoffs, led 
the All-Conference 43 football team, 
released last week. 

The Drifters claimed four of the 
top six honors and Jeremy Jack was 
chosen by his peers at the conference 
as coach of the year. Senior Lamar 
Lucas took two of the top spots 
as the offensive player of the year 
and the conference’s top offensive 
back. Colonial Beach senior Quin-
tin Napper was named the defen-
sive player of the year and teammate 
senior Alonzo Turner was the defen-
sive back of the year. 

Essex, which went 6-5 to advance to 
the regional semifinals, named senior 
Taishan Holmes as the offensive line-
man of the year. 

Northumberland High senior 
Thomas Bingham was chosen as the 
defensive lineman of the year. 

Colonial Beach took six spots on the 
first team defense and six on the first 
team offense. 

Lancaster had two players named to 
the first team offense in senior quarter-
back James Coleman and sophomore 
running back Chris Dameron. 

Coleman, who had 50 completions 
for 750 yards with six touchdowns, 
made the first team as an all-purpose 
player and was named the second team 
quarterback. Coleman also had 708 
yards rushing with 11 touchdowns. 

Dameron led LHS in rushing with 
1,207 yards and 11 touchdowns. He 
averaged 109.7 yards per game and 7.3 
yards a carry. 

Lancaster senior Brandon Hill 
claimed a second team wide receiver 

spot with eight receptions for 192 
yards and three touchdowns. 

LHS senior Kenyon Johnson 
received honorable mention as a guard. 

Hill was the only LHS player receiv-
ing a defensive honor as a second team 
linebacker.

Northumberland filled three spots 
on the first team including Bingham at 
tackle, sophomore quarterback Delvin 
Palmer and senior wide receiver Jason 
Smith. 

The Indians had four players make 
the all-conference first team defense 
with Bingham as a lineman, senior 

Jason Smith as a linebacker, senior 
Connor Woolard as a punter and 
senior RayQuawn Ball as a defensive 
back. 

Others named to the first team 
offense were Colonial Beach’s junior 
kick returner AnaJai Lewis, senior 
tackle Quintin Napper, senior tight 
end Wyatt Feltner, junior center Joshua 
Willford, sophomore guard Quinton 
Thomas and running back Lucas; 
Essex High’s senior guard Taishan 
Holmes, sophomore running back K.J. 
Dameron and junior wide receiver Ter-
rell Hundley; Rappahannock’s fresh-

SCOREBOARD

Miles signs to play
softball for UVA-Wise

by Lisa Hinton-Valdrighi 

Mathews High School’s Alexis Miles on November 9 signed a letter of 
intent to play softball at The University of Virginia at Wise (UVA-Wise).

Miles will graduate with the Mathews High Class of 2017 and enter 
UVA-Wise in August 2017. 

Miles is a heavy hitter for the Lady Blue Devils and her travel ball team 
the Dixie Chicks. She was named both the Conference 42 and Region 1A 
East player of the year last season. 

She had eight home runs for the Lady Blue Devils in 2016 and cur-
rently leads the Dixie Chicks in home runs with eight. She hit back-
to-back homers in a travel ball tournament last summer. Miles also had 
a walk-off homer to lead Mathews County’s team to the Junior Little 
League state championship in 2013. 

Miles is the daughter of Jo-Ann Letchworth of Mathews and David 
Miles of Warsaw. She started her softball career with the Lancaster 
County League and as a member of the Northern Neck Rage travel 
ball team. Miles lived in White Stone until she was eight years old and 
attended Chesapeake Academy in Irvington through sixth grade.

21st annual Rockfish Derby
slated Friday and Saturday
on the Rappahannock River

The 21st annual Rockfish Derby, co-sponsored by the Greenvale Creek 
Maintenance Association and Greenvale Marina, is set for Friday and Satur-
day, November 25 and 26.  

In addition to cash prizes, the first-place winner will receive two tickets to 
an upcoming Washington Redskins football game, reported Eddy Whichard.

Weigh-ins will be held from 3 to 4 p.m. each day at Greenvale Marina,137 
Fairweather Lane, Lancaster, said Whichard. Fishing must take place between 
the Norris and Downing Bridges at White Stone and Tappahannock, respec-
tively.

The entry fee is $25 per angler and allows participants to compete on either 
or both days, said Whichard. 

To pre-register contact Whichard at eddywhichard@gmail.com or 436-
4081, or register at the marina on either fishing day, after 8 a.m.

The Virginia Department of 
Game and Inland Fisheries (DGIF) 
recently announced the promotion 
of Conservation Police Officer Scott 
Naff from lieutenant to the rank of 
major over law enforcement opera-
tions.

Conservation Police Officer 
Bryan Young will be promoted from 
sergeant to major over law enforce-
ment administration. These promo-
tions will be effective December 10, 
2016.

SPORTS
SHORTS

The Northern Neck Anglers Club 
will sponsor the Bonus Rockfish 
Tournament November 26 and 27. 
The target species will be striped 
bass.

Annual dues are $30 and all tour-
naments are free to members. Mem-
bership information and tournament 
rules can be found at northernneck-
anglersclub.wordpress.com.

 The Northern Neck Audubon 
Society on Saturday, November 26, 
will conduct a bird walk at Windmill 
Point. Jeff Wright will lead the walk, 
beginning at 9 a.m. at Windmill Point 
Beach, at the end of Windmill Point 
Road.

Walkers are urged to call Wright, 
703-801-0239, so a return call may be 
made if the walk is canceled.

The Animal Resource Foundation 
(ARF) Spay Neuter Clinic in Glouces-
ter will kick off its SANTA (Spay And 
Neuter Them All) project on “Giving 
Tuesday,” November 29. 

To make a donation to ARF on 
Giving Tuesday (or anytime), go to 
givegloucester.org, select the Animal 
Resource Foundation and click on 
“Donate Now.” Donations may also 
be made anytime at arfva.com, or by 
mail to ARF, P.O. Box 967, White 
Marsh VA 23183. To make appoint-
ments for surgeries, call 694-0349, or 
email arfvirginia@gmailcom.

The 17th annual Irvington Turkey 
Trot will be held on Thanksgiving 
Day, November 24. The 2-mile and 
5-mile races will begin at 9 a.m. and 
10 a.m. respectively on King Carter 
Drive in Irvington, followed at 11 
a.m. by the Tot Trot for the little ones 
on Irvington Commons, 98 King 
Carter Drive, Irvington.  

The registration fee is $25, or 
$30 to participate in both races. 
Online registration is available at 
RunSignUp.com. Search “Irvington 
Turkey Trot” and click on the list-
ing for “Irvington Turkey Trot and 
Animal Food Drive.” Registration 
also will be available in person on 
the morning of the race and from 1 
to 6 p.m. Wednesday, November 23, 
at Irvington Baptist Church, 53 King 
Carter Drive, Irvington.

Jones and Rhodes win
Butterball Betterball for
fourth consecutive year

Indian Creek Yacht and Country 
Club on November 19 held the 2016 
Butterball Betterball tournament.

The low gross and low net winners 
received a smoked turkey breast for 
the holidays, reported head golf pro-
fessional Brenda Mayer, PGA. 

On a beautiful fall day 50 mem-
bers competed and for the fourth 
year in a row Lynn Jones and Kathy 
Rhodes were the net winners, shoot-

ing 58.  The winning low gross team 
of Bob Gillispie and Debbie Gil-
lispie played very well and shot a 
74.

Second low net with a 60 was Jim 
and Margie Rankin; and third, Mat 
Ficklin and Les Kilduff, 63. 

Each player made a contribution 
and $250 was raised for the North-
ern Neck-Middlesex County Free 
Health Clinic, said Mayer.

man wide receiver Tyler West and 
Rappahannock County’s senior kicker 
Jack Massie. 

The offensive second team included 
Colonial Beach’s all-purpose player 
Alonzo Turner and running back 
Lewis; Essex High’s sophomore guard 
Syncere Gray, senior tackle Vaughan 
Owen junior center Wayne Harris 
and junior running back Tim John-
son; Northumberland’s junior guard 
Collin Chinn, junior tight end Chris-
tian Headley, senior wide receiver 
DeQuine Johnson, kicker Woolard 
and running back/kick returner Ball 
and Rappahannock’s sophomore wide 
receiver Joseph Pierson and senior 
tackle Nathaniel Johnson. 

Other members of the first team 
defense were Essex High’s sophomore 
end Adarious Jones, junior linebacker 
Ricardo Henson, senior back Isaiah 
Taylor, junior back Tim Johnson and 
Holmes; Colonial Beach’s all-purpose 
player Tajahn Whiting, senior back 
Alonzo Turner, junior lineman Jer-
emiah Gibson, Lucas and senior line-
backers A.J. Phillips and Napper, and 
Rappahannock High’s senior lineman 
Raven Wilson. 

The second team defense includes 
Colonial Beach’s senior end Bailey 
Allison, sophomore linebacker Cole 
Setliff, junior back Lewis and fresh-
man back Corvion Davis; Essex 
High’s all-purpose player Jamal Ball, 
junior punter Tim Johnson, junior 
linebacker Dequane Reynolds and 
lineman Gray, and Northumberland’s 
junior end Christian Headley, senior 
linebacker Derrick Dawson, defen-
sive back Palmer, senior defensive 
back DaMontae Thornton, and senior 
linemen Jermaha Basker and Ryan 
Bunn.
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Discount Building Supply & Surplus
Specializing in Discounted Prices on Surplus and 

Special Order Building Materials

www.discountbuildingsupplyandsurplus.com

PM times are in boldface type

Fri. 11/25

Sat. 11/26

Sun. 11/27

Mon. 11/28

Tue. 11/29

Wed. 11/30

Thu. 12/1

Fri. 12/2  

Sunrise 6:56
Sunset 4:49
Moonrise 3:12
Moonset 3:00

Sunrise 6:57
Sunset 4:48
Moonrise 4:07
Moonset 3:32  

Sunrise 6:58
Sunset 4:48
Moonrise 5:02
Moonset 4:05

Sunrise 6:59
Sunset 4:48
Moonrise 5:56
Moonset 4:41

Sunrise 7:00
Sunset 4:47
Moonrise 6:50
Moonset 5:20

Sunrise 7:01
Sunset 4:47
Moonrise 7:42
Moonset 6:03

Sunrise 7:02
Sunset 4:47
Moonrise 8:33
Moonset 6:50

Sunrise 7:03
Sunset 4:47
Moonrise 9:21
Moonset 7:41

Low 4:40 0.0’
High 10:42 1.4’
Low 5:22 0.1’
High 10:56 1.1’

Low 5:17 0.0’
High 11:19 1.4’
Low 6:00 0.1’
High 11:33 1.1’

Low 5:54 0.1’
High 11:55 1.3’
Low 6:38 0.1’

High 12:10 1.1’
Low 6:31 0.1’
High 12:32 1.3’
Low 7:17 0.1’

Low 1:59 0.2’
High 8:03 1.3’
Low 2:36 0.2’
High 8:20 1.1’

Low 2:42 0.1’
High 8:47 1.3’
Low 3:21 0.2’
High 9:02 1.1’

Low 3:23 0.1’
High 9:27 1.3’
Low 4:03 0.1’
High 9:42 1.1’

Low 4:02 0.0’
High 10:05 1.4’
Low 4:43 0.1’
High 10:19 1.1’

18% Moon

11% Moon

6% Moon

2% Moon

0% Moon

0% Moon

1% Moon

4% Moon

Weekly Tides
Windmill Point – Sunrise & Moon – November - December 2016

Power squadron celebrates
Veterans Day with M-R-Es

In honor of Veteran’s Day, 
members of the Northern Neck 
Sail and Power Squadron a 
local affiliate of the U.S. Power 
Squadron on November 11 
enjoyed a meal in kinship with 
service men and women. 

After recognizing former 
members of the armed services 
within the squadron and thank-
ing them for their service to 
this country, executive officer 
Ray Reuter announced plans 
for a special meal. 

“Tonight we will be joining 
in spirit with thousands of U.S. 
service men and women away 
from their families and loved 
ones,” said Reuter. “Stationed 
in isolated locations alone or 
in small groups in cold dank 
entrenchments, and swelter-
ing tropical heat they will be 
having for dinner, this very 
night, what we are having. A 
meal that is not just designed 
to sustain them physically but 
one that will lift their spirits, 

as much as practicable in those 
conditions, and remind them of 
home. Tonight we are dining 
on M-R-Es or Meals Ready to 
Eat.”

Tan colored pouches labeled 
beef brisket, meatballs in mar-
inara sauce, lasagna, chicken 
and noodles, ratatouille and 
chicken fajita were handed 
out much the same as they are 
in the Armed Forces. Each 
member received whatever 
came out of the old duffle bag 
first, said Reuter.

“As with our service mem-
bers tonight, it is the luck of 
the draw as to which one you 
get,” he said. “Additionally 
all service personnel will do 
two things when they discover 
their evening’s meal. First 
they will grumble because 
they got M-R-Es again! The 
second thing they will do is 
trade the less desirable con-
tents of pouches for the ones 
they like the most. I encour-

age you to do the latter.”
While squadron member 

Wayne Corey heated entrées, 
others explored the numerous 
side dishes, snacks and des-
serts contained in the MRE 
pouches. In addition to the 
main course, each pouch con-
tained items such as Tabasco 
sauce, Irish cream cappuc-
cino powder, hazelnut Fla-
vored cocoa powder, jalapeno 
cheese spread, baked snack 
crackers, M&Ms, peanut 
butter and even cherry blue-
berry cobbler. 

Throughout the evening 
over sips of merlot and char-
donnay paired with pork pat-
ties and spinach mushrooms 
and cream sauce fettuccine 
seated in the comforts of a 
well lit and air conditioned 
hall, service men and women 
were remembered on Veter-
ans Day and all truly felt a 
connection with them eating 
M-R-Es, said Reuter.

Flotilla 33 elects
bridge for 2017

Members of U.S. Coast 
Guard Auxiliary Flotilla 33 
recently elected Walter Mon-
tross commander and Pat 
Hogan vice commander for 
2017.

Montross, who joined the 
auxiliary in 2012, is quali-
fied for crew, instructor and 
vessel examiner. He has been 
awarded a Coast Guard Unit 
Commendation, an Opera-
tional Excellence Award, 
three Sustained Auxiliary 
Service Awards and four 
Operations Service Awards.

Hogan, a Navy Veteran, has 
been a member of Flotilla 33 
since 2008 and is a qualified 
coxswain and vessel exam-

iner. He has received numer-
ous awards for his service 
including four Sustained Ser-
vice Awards, a Coast Guard 
Unit Citation and a Coast 
Guard Meritorious Team 
Commendation.

“Next year looks to be a 
busy year supporting the Coast 
Guard and their missions,” said 
Montross. “Although we have 
a number of new members in 
the pipeline, we are looking for 
more people to join our active 
Flotilla in 2017.”

The Flotilla’s change of 
watch ceremony will be held 
at at 5 p.m. December 13 at 
Indian Creek Yacht and Golf 
Club.

Audubon recognizes
Tri-Star Supermarket

The Northern Neck Audubon Society (NNAS) recently pre-
sented a certificate of appreciation to Tri-Star Supermarket for 
selling over 3,000 bluebird nesting boxes.

The NNAS has been building the nest boxes since 1980 and 
distributing them for sale through local businesses, reported 
Paul Servis. This was done to counteract the sharp decline in the 
bluebird population due to habitat loss and competition from 
invasive cavity nesters that resulted in bluebirds being listed as 
a species of concern in the late 1970s.

In addition to selling nest boxes to individual home owners, 
NNAS has established eight monitored blue bird trails through-
out the Northern Neck to document the impact of the nest box 
program, said Servis.

This community-wide effort supported by local businesses 
such as Tri-Star has helped the 36-year national effort to remove 
the eastern bluebird from the National Audubon’s species of 
concern list, he said.

The Northern Neck Family 
YMCA will offer “Happy 
Healthy Holiday Cooking” with 
Kim Diaz at 5:30 p.m. Wednes-
day, November 30, at the 
YMCA, 39 William B. Graham 
Court, Kilmarnock. 

The class is free to YMCA 
members and $10 for others. 
Pre-registration is required by 
November 28. Call 435-0223, or 
visit the YMCA.

YMCA 
NEWS

Four-and-a-half tables of 
duplicate bridge were in play 
November 17 at the Woman’s 
Club of White Stone.

Winners north/south were 
first, Judy Peifer and Betty 
Fay Lewis; and second, Helen 
Hopton and Dianne Monroe.

Winners east/west were 
first, Nan Larson and Jane 
Bunnell; and second, Shirley 
Churchill and Elaine Weekley.

The next bridge for this 
group is 1 p.m. Tuesday, 
November 29.

BRIDGE 
RESULTS

by Kate Livie, for the  
Bay Journal News Service

 Thanksgiving morning, just 
at sunrise, is when people who 
live on the edges of the Chesa-
peake are loudly reminded 
that they live in the middle of 
a thriving seasonal harvest: 
waterfowling.

Shotgun blasts shatter the 
dawn silence, sounding for 
all the world like the open-
ing salvos of a Gettysburg 
re-enactment. Swiftly follow-
ing is the roar of thousands of 
startled geese or ducks taking 
wing. Left behind on the water 
are the wounded birds, some 
still struggling against the inev-
itable arrival of the retriever.

 For some folks who have 
pleasurably watched the bay’s 
fall aerial tide of geese, this is 
more than a surprise—it’s an 
outrage. Surely, this noisy, vis-
ible, gruesome killing—done 
for pleasure—must be violat-
ing some sort of law? Or at the 
very least, certainly it violates 
our environmental ethics in an 
estuary already imperiled by 
man’s presence?

 In fact, this prominent reap-
ing of waterfowl is not a vio-
lation of the environment at 
all. Despite all appearances 
to the contrary, these hunters, 
the licenses they buy for the 
privilege of harvesting water-
fowl and the preservation 
organizations they support, 
represent arguably one of the 
best-managed, best-funded and 
oldest conservation programs 
in North America. 

 That wasn’t always the 
case. Prior to 1918, hundreds 
of bird species, from geese 
and ducks to owls and egrets, 
were harvested without limit. 
Some were destined for ladies’ 
hats, others eradicated as nui-
sances. Many were hunted for 
their flesh. The Chesapeake, 
in particular, was known for 
its commercial waterfowl har-
vest. Each winter, thousands 
of hunters, armed to the teeth, 
would take to the bay’s quiet 
coves in the efficient and 
deadly pursuit of waterfowl, 
ducks in particular. Canvas-
backs, blue bills, teals, black 
ducks—all were killed by the 
thousands, often on the water 
or while sleeping, to meet the 
insatiable East Coast demand 

for savory wildfowl. 
 This rampant plunder of 

birds was no different than 
other 19th-century Chesapeake 
harvests—oysters, shad and 
sturgeon were all pursued to 
the edge of collapse. Water-
fowl, though, were different. 
Unlike aquatic species, their 
dwindling flocks were easily 
observed, something that 
caused great consternation, not 
only in emerging conservation 
clubs like the Audubon Soci-
ety, but also among affluent 
private sportsmen.

The response was the 1918 
Migratory Bird Treaty Act—
establishing the unprecedented 
protection of U.S. and Canadian 
wildlife on an international 
scale. It immediately ceased 
the hunting of waterfowl for 
the commercial market, estab-
lishing in its place a system of 
restricted sport hunting, man-
aged by states, enforced by 
wardens and supported by the 
sale of licenses.

 Since then, the harvest of 
Chesapeake waterfowl has 
been closely managed by strict 
bag limits and restrictions 
on hunting tools, gear, blinds 
and boats. Some species, like 
swans in Maryland, have been 
removed from harvest alto-
gether. Others, like Canada 
geese, have had long-term pro-
tective moratoriums over the 
years. But all are closely super-
vised by federal and state agen-
cies that monitor the bird popu-
lations and dictate the number 
that can be taken annually. 

 This 20th-century transi-
tion from market hunting to 
sport hunting created a new 
kind of waterfowler—one who 
never knew a shoot without 
a bag limit. Reared on hunt-
ing for enjoyment rather than 
volume, these sportsmen found 
beauty in the challenges of 
shooting birds on the wing. 
They learned from older men-
tors how to compose a decoy 
rig and the glottal symphony 
of a duck call. They rose for 
the promise of a glorious hunt 
when the geese hover, silhou-
ettes against a fiery sky.  They 
ate the few birds they shot with 
gusto and appreciation.

 These experiences inspired 
both passion and protective-
ness. Conservation hunters 
knew the only way to ensure the 

joy of a great shoot for future 
generations was to ensure that 
waterfowl populations flour-
ished. They established private 
organizations—most notably 
Ducks Unlimited—to promote 
the protection of waterfowl 
and the creation of wildlife 
habitat. From the waterfowl 
nurseries of Canadian prairie 
sloughs to the Chesapeake’s 
overwintering marshes, DU 
used contributions to protect 
hundreds of thousands of acres 
and restore thousands more.

 In the Chesapeake Bay, DU 
has joined forces with state 
and federal agencies. Both 
Blackwater National Wildlife 
Refuge, near Cambridge, Md., 
and Deal Island Wildlife Man-
agement Area, near Dames 
Quarter, Md., for example, 
have partnered with DU on 
restoration initiatives for more 
than 20 years. 

As recently as 2013, both 
conservation areas completed 
major projects with DU’s help: 
enhancing a 57-acre portion 
of the refuge at Blackwater 
and creating at 2,800-acre 
impoundment at Deal Island 
to foster the growth of sub-
merged aquatic vegetation—
nature’s perfect waterfowl 
food.

 It seems a contrary notion to 
congratulate sportsmen for the 
preservation of the waterfowl 
they’re shooting. But there 
isn’t a more vocal or commit-
ted community of waterfowl 
conservationists out there. 
They know the only way their 
beloved tradition continues is 
by waterfowl not merely sur-
viving, but thriving. When you 
see the great cyclones of geese 
descending over cornfields at 
dusk, remember, waterfowl-
ers are partially to thank. For 
almost a hundred years, those 
conservation hunters have 
committed to a sustainable 
compromise, balancing their 
shotgun blasts with the clarion 
call of a million geese, just 
arrived from Canada.

Kate Livie of Chesterton, 
Md., is the author of Chesa-
peake Oysters—The Bay’s 
Foundation and Future (2015) 
and serves as education 
director of the Chesapeake 
Bay Maritime Museum in St. 
Michaels, Md. Distributed by 
the Bay Journal News Service.

Hunters are among the most staunch
supporters of waterfowl conservation

King Carter Golf Club men’s 
play day winners for November 
14 were first, Carroll Craig; 
second, Ron Carey; and third, 
(tie) Bruce Adams, Arvid 
Frankenhoff and Tony Sica. 
November 16 winners were 
first, Sica; second, Adams; and 
third, Tom Chapman. Novem-
ber 18 winners were first, Sica; 
second, Frankenhoff; and third, 
Jim Timm.

The Quinton Oaks Senior 
Men’s League first flight win-
ners for November 15 were 
first, John Sadler; second, 
David Mitchell; and third, Phil 
Gates. Second flight winners 
were first, (tie) Larry Lumley 
and Mike Dennett; and second, 
Marion Dongieux.  

CLUB 
GOLF

Everything on this page 
has also been adapted for viewing 

on your smart phone or tablet.
Get the RECORD App.

The Dazzling Dancers of 
Miss Linda’s School of Dance 
will hold a workshop from 3 
to 4 p.m. December 4 at the 
Northern Neck Family YMCA, 
39 William B. Graham Court, 
Kilmarnock.  Ages 9 and older 
will dance from 3 to 4 p.m., 
and ages 5-8 from 4 to 4:45 
p.m. 

The workshop proceeds 
will go towards a trip to New 
York City’s Broadway Dance 
Center where the dance team 
and junior/senior company 
will take classes for the second 
year in a row. To sign up for 
the workshop, contact direc-
tor Bristol Barnes, 436-3006, 
or dazzlingdancers85@gmail.
com.                        
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FOOTBALL 
CONTEST 2016

Contest Rules:
Each week during the football season, featured 

games will be listed in the advertisements sponsoring 
this contest. Pick the winner of each game from the 
sponsoring merchant’s advertisement and write it 
on the correct numbered line of the entry blank 
below or a copy thereof. Incomplete entries will 
not be judged and only one entry a week per person 
may be submitted.

Entries must be delivered to the Rappahannock 
Record office before 5 p.m. each Friday, or mailed 
to the Rappahannock Record Football Contest, 
P.O. Box 400, Kilmarnock, Va. 22482, with a 
postmark no later than Friday, or enter online at 
www.RRecord.com (same deadline).

The person who picks the most correct winners 
will win a $50 gift certificate to a local business. In 
case of a tie, the first tiebreaker game will decide the 
winner. If there is still a tie, the second tiebreaker 
game will decide the winner. 

OFFICIAL ENTRY BLANK
Deliver to Rappahannock Record by 5 p.m. Friday, Nov. 25, 2016

WINNER
1.

2. 

3. 

4. 

5. 

6.

7.

8.

9.

* First tie-breaker:  

Total points:      ________________

* Second tie-breaker: 

Total points:      ________________

*Circle winner & give total points to be scored by both teams  

        -Please Print-

Name

Address 

Phone # 

BUILDING MATERIALS, INC. 

(804) 435-1695                             White Stone, Va.
1-800-883-7599

www.lamberthbldg.com

435-1695

SERVING
BUILDERS

& HOMEOWNERS
FOR OVER 90 YEARS

* Flu Shots Available
* Local Delivery

THE SAVINGS YOU WANT ON THE
PRESCRIPTIONS YOU NEED

Your Good Neighbor Pharmacy in Kilmarnock

This Week’s prize:

$50 Gift 
Certificate to:

Veney’s  
Heating and Air

For the Best 
Carpet, Furniture, 

Oriental Rug 
& Air Duct Cleaning

KingsCleaningServices.com
800-828-4398

Last Week’s Winner:
Stan Dawson, Kilmarnock 

(1 miss, won 2nd  
tie-breaker)

Serving the Northern Neck 

and surrounding counties  

for over 36 years

Kilmarnock

800-645-3090
804-435-3118

FREE
 

Assessments
& Estimates

LICENSED & INSURED WITH OVER 65 YEARS COMBINED EXPERIENCE

Monday - Thursday 
11am - 9pm

Friday - Saturday 
11am - 10pm

OPEN DAILY

Home of the Finest Steaks and  
Freshest Seafood

Sunday Brunch
10am - 12pm

Lunch & Dinner 
12pm - 9pm

Football Sunday Specials
Happy Hour 3pm - 6pm  

Special Appetizer and Drink Menu

Live Music  Wed 7pm - 9pm

804.435.5152

Virginia at Virginia Tech

Colonial Beach at Riverheads

DUNN-RITE AUTO GROUP
Sales 804-435-2021 804-435-0911

Call now to schedule your service work

Come by our Kilmarnock location and check
out our full range of pre-owned vehicles.

Thursday Wing Night!

At the foot of the bridge, White Stone 
www.willabys.com

1. Georgia Tech at Georgia

2. Michigan at Ohio State

3.
 A

ub
ur

n 
at

 A
la

b
am

a

4. Utah at Colorado

5. Florida at Florida State

6. South Carolina at Clemson

7. C
incinnati at B

altim
o

re

8. Arizona at Atlanta

9. Green Bay at Philadelphia
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Golden Eagle Golf Club Celebrating 40 Years

Thanksgiving Day Weekend
40% Off Full Price Greens Fees

40% Off All Shirts and Outerwear

Membership Specials

Call for Tee Times 438-4460

Golden Eagle Golf Club and Grill

364 Clubhouse Drive, Irvington, Virginia 22480

TidesInn.com

Donate Your Boat
to 

The Kiwanis Club of the  
Northern Neck, Kids Foundation, Inc.

Call 804-435-2703
804-462-7018 or 804-438-6413

Ocean Products
Year End 

Inventory Liquidation Sale
Good through the end of the year

Discounts on many items

Flexabar Waterbase Preservative - 5 GALS 
$142.50 each

Six or more $135.00 each

Ocean Products Research, Inc.
19 Butts Lane

Diggs, VA 23045

Mountaintop adventure

WHITE STONE—Dr. Doug 
Tallamy and Rick Darke to 
Speak March 25, 2017 at the 
Master Gardeners’ Gardening 
in the Northern Neck Seminar 

The Master Gardeners’ 
24th annual Gardening in the 
Northern Neck (GNN) Semi-
nar will take place March 25 
at the White Stone Church 
of the Nazarene, 57 Whisk 
Drive, White Stone.

The program will feature 
presentations by Rick Darke 
and Dr. Doug Tallamy, co-
authors of The Living Land-
scape: Designing for Beauty 
and Biodiversity in the Home 
Garden. 

“This collaboration from 
two giants of the natural 
gardening world has been 
applauded by many reviewers 
as their best work yet,” said 
seminar co-chairman Diane 
Kean.

Both are accomplished 
authors and very talented 

IRVINGTON—The Rich-
ard Henry Lee Chapter of the 
Sons of the American Revolu-
tion on November 21 recog-
nized two first responders.

Upper Lancaster Volunteer 
Fire Department chief James 
“Danny” K. Akers Sr. was pre-
sented the Fire Safety Award 
in recognition of his many 
accomplishments and contri-
butions to protect human life 
by preventing and/or mini-
mizing injuries or casualties 
during fires, reported Albert 
“Spike” Nunn. 

As chief,  he is on duty 24 
hours a day, 365 days a year, 
said Akers.

 In addition to the citation, 
Akers received the Firefight-
ers Medal for his outstanding 

Gardening in the Northern Neck tickets will go on sale Feb. 1

www.regentpointmarina.com
Marina 804-758-4457     Boatyard 804-758-4747

Climate Controlled Repair Shop  
Full Service ABYC Boatyard 

Free Winter 
Storage!

from 11/15/16 to 4/15/17 
when you order a 

Call for more details!

bottom painting job
at the time of your

winter haul out

speakers on the horticul-
ture lecture circuit, said 

Kean.  At GNN, Darke will 
open with a look at essential 

living layers in habitats and 
wild places. Dr. Tallamy will 
follow with a detailed look 
at co-evolved relationships 
between plants and animals 
and what that means for gar-
deners. Darke will conclude 
by putting it all together in 
a presentation focused on 
design and maintenance strat-
egies.

The fee is $25.
“The success of this yearly 

event and the money it brings 
in enables us to retain speak-
ers of this caliber,” said 
Kean. 

“With a guaranteed sell-
out crowd of some 300 
attendees, our speakers know 
it will be worth their while 
to make the trip to our some-
what remote corner of the 
state, and we can offer them 
the satisfaction of speaking 
to an attentive, interested 
and appreciative audience,” 
she continued. “GNN is also 

our largest and most suc-
cessful fundraiser, bringing 
in the funds to support the 
Master Gardeners’ various 
educational and community 
outreach programs through-
out the year.

 “We are fortunate to again 
have the great venue offered 
by the Church of the Naza-
rene at White Stone,” said 
Kean.  

The marketplace will offer 
plants, gardening books and 
other garden-related items 

available for sale as well as 
opportunities to speak with 
gardening experts. There also 
will be free snacks and bever-
ages.

“GNN has sold out in recent 
years,” said Kean. “When reg-
istration opens February 1, it 
will be important to respond 
quickly to assure a spot.” 

At that time registration 
forms will be available at 
nnmg.org, or from the Nor-
thumberland Country Exten-
sion Office, 580-5694.

SAR chapter honors two first responders
dedication to his duties, said 
Nunn. 

Deputy Caleb Smith 
was awarded the SAR Law 
Enforcement Commendation 
in recognition of his many tal-
ents and dedication to serving 
his community. 

Smith was recommended 
for the award by Northumber-
land County Sheriff James R. 
“Doc” Lyons  in recognition of 
his numerous off-duty hours 
as Northumberland High 
School soccer coach and his 
service on the Northumber-
land Family YMCA board.

Smith, in addition to having 
founded the annual “Guns and 
Hoses” charity flag football 
between local firefighters and 
law enforcement officers, is 

bi-lingual and his skills are 
frequently put to use when a 
Spanish-speaking officer is 
needed, he said.

Both men were honored at 
a luncheon meeting at Rappa-
hannock Westminster-Canter-
bury in Irvington.

RICHMOND—November’s 
Click It or Ticket campaign 
begins this week, and the Vir-
ginia Department of Motor 
Vehicles (DMV) reminds 
motorists to always buckle 
up before hitting the road this 
Thanksgiving—and every day.

State and local police offi-
cers across Virginia will be on 
the lookout for unbelted motor-

DMV urges Thanksgiving motorists to buckle up
ists during Click It or Ticket, 
November 21 through Decem-
ber 4. Click It or Ticket com-
bines high visibility enforce-
ment of seat belt and child 
safety seat laws with outreach 
and education.

According to the National 
Highway Traffic Safety 
Administration, seat belt users 
are 45% less likely to be fatally 

injured in a crash. In addition, 
statistics show that 79% of 
people ejected in a crash die; 
30% of unbelted motorists are 
ejected during a crash.

“We want folks to have a fun 
and safe Thanksgiving,” said 
DMV Commissioner Richard 
D. Holcomb, the Governor’s 
Highway Safety Representa-
tive. “Wearing a seat belt is 
not just the law; it’s your single 
best defense against death or 
injury if you’re involved in a 
crash. Always buckle up and 
ensure that everyone in your 
vehicle is wearing a seat belt 
or is secured in an appropriate 
child safety seat.”

Last year, nine people died 
in Virginia crashes during the 
five-day Thanksgiving holiday. 
Two of the people who died 
were not wearing a seat belt. 
Four of the fatalities were alco-
hol-related.

“A safe ride home is always 
something to be grateful for,” 
Commissioner Holcomb con-
tinued. “We can’t control the 
actions of other drivers, but we 
can protect ourselves by always 
wearing a seat belt and never 
getting behind the wheel after 
drinking alcohol.”

In observance of the Thanks-
giving holiday, all DMV cus-
tomer service centers will be 
closed from Thursday, Novem-
ber 24 through Saturday, 
November 26.

DMV customers are encour-
aged to save time—and per-
haps a few dollars —by taking 
advantage of more than 40 
transactions available online at 
dmvNOW.com. 

Gift Subscriptions



BusinessNews November 23, 2016
Rappahannock Record

Kilmarnock, VA C5 

The Northern Neck Family YMCA Fes-
tival of the Trees will begin with a Taste of 
the Northern Neck Party at 6 p.m. Decem-
ber 2 at the YMCA, 39 William B. Graham 
Court, Kilmarnock. Tickets for the party 
are $50 each and may be purchased at 
the YMCA, \tinyurl.com/ymcafot or 435-
0223.

The Festival of the Trees silent auction 
exhibit will continue at the YMCA on 

December 3 and 4, free to the public. All 
bidding ends at 3 p.m. December 4.

Burkes Fine Jewelers has been par-
ticipating in the Festival of Trees since it 
began 19 years ago.  

“This year, again, we are excited to be 
able to give $50 gift certificates to those 
who buy their tickets early for the event,” 
said Karen Burke.  

The Festival of Trees is a volunteer-run 

event benefiting the Northern Neck Family 
YMCA’s Guardian Scholarship Fund.

The YMCA is committed to provid-
ing high quality programs and member-
ship, regardless of one’s ability to pay, 
said Burke. The generosity of the com-
munity enables the YMCA to provide a 
healthy community center, after-school 
programs, and early education to young 
children.  

From left are (front row) Festival of the Trees chairman Paul Sciacchitano, Northern Neck Family YMCA director Mark Favazza 
and Burkes Fine Jewelers owners Karen and Fred Burke; (next row) Burkes Fine Jewelers employees Jameson Crandall, Libby 
DeGaetani, Katie Rose, Sara Beth Pittman, Troy Roberston, Justin Burke, Fin Burke and Melissa Burke.

Burkes Fine Jewelers offers Festival of
the Trees ticket purchasing incentive

Thanksgiving Food Drive
For more than 15 years, Bon Secours Rappahannock General 
Hospital has held an annual food drive to put together 
Thanksgiving baskets for needy families and patients 
through the Home Health and Oncology departments. Items 
collected by BSRGH and Bon Secours Medical Group staff and 
volunteers allowed for more than 30 baskets to be assembled 
and distributed this year, said marketing manager and 
Thanksgiving Food Drive coordinator Joanna Marchetti. From 
left are BSRGH Foundation fund development coordinator 
Amanda Porter and Marchetti.

The Northern Neck Tourism 
Commission (NNTC) solicits 
stakeholder input for sites of sig-
nificance for African-American 
education in King George, West-
moreland, Lancaster, Northum-
berland and Richmond counties 
to publish a web-based map of 
sites, along with photos, and 
other information as available. 

The map will be viewed at 
northernneck.org/african-amer-
ican-education-in-the-northern-
neck/, and will be updated as 
needed, reported Northern Neck 
Planning District Commission 
economic development and 
tourism coordinator Lisa Hull. 
Fifty-seven schools have been 
identified in the five-county area 
to date.

Meetings have been held in 
King George, Westmoreland, 
Richmond and Northumberland 
counties. The next meeting will 
be held at 12:30 p.m. Monday, 

November 28, at Lancaster 
Community Library, 16 Town 
Centre Drive, Kilmarnock.

Those with knowledge of 
African-American schools in the 
area, their locations and dates 
of operation are encouraged to 
attend, said Hull. 

The NNTC is grateful for the 
assistance of the Ralph Bunche 
Alumni Association and the A.T. 
Johnson Museum in implement-
ing this project, she said.

The mission of the NNTC, 
457 Main Street, Warsaw, is to 
promote the cultural, natural, 
historic and recreational assets 
of the Northern Neck and to 
support local efforts to conserve 
land, water, scenic views and 
cultural landscapes that contrib-
ute to the Northern Neck’s dis-
tinction as a heritage destination. 

Contact the NNTC at 333-
1919, or nntc@northernneck.
org.

Sound remediation works
Entertainment Systems in Weems recently completed a major sound remediation contract at 
the new Light of Christ Anglican Church in Heathsville. The job entailed installing 700 square 
feet of Sound Channel acoustic fabric to the walls of the Fellowship Hall and 21 four-foot by 
eight-foot Sonoran Acoustic Panels to the ceiling. “On my first visit to the facility I clapped my 
hands once and the room had nearly a three second echo decay. It was hard to even carry on 
a conversation. Once the treatment was in place the same clap was gone in less than a half 
second,” said company president Bill Cronheim.

Virginians will be able to feed 
their families a Thanksgiving 
meal for about $4.40 per person 
this year, according to an infor-
mal price survey conducted by 
the Virginia Farm Bureau Fed-
eration. 

The survey of the price of 
basic items found on Virgin-
ians’ Thanksgiving tables places 
the average cost of a traditional 
meal for 10 adults at $44.02. The 
menu includes turkey, dressing, 
sweet potatoes, rolls, peas, cran-
berries, a relish tray of carrots 
and celery, milk and pumpkin 
pie with whipped cream. Prices 
were reported using no promo-
tional sales or coupons.

VFBF reports this year’s aver-
age represents a decrease of 50 
cents from the 2015 average 
total.

The locality surveyed that 
had the highest average cost for 
the meal was Greene County 
at $60.82. The locality with 
the lowest average cost was 

Northampton County at $31.70.
“We have seen grain prices 

drop this year, so just about any-
thing associated with grain or 
that involves energy to produce 
will be lower this year than last 
year,” said VFBF commodity 
specialist Emily King.

“We are fortunate in this 
country to have such a bountiful 
supply of food and this survey 
certainly highlights the benefits 
of shopping for the best deals,” 
said King. “It is interesting that 
our Virginia survey shows prices 
for turkeys have continued to 
decrease over the past four years. 
With grain prices falling this 
year, that is also making the feed 
cost less for producers.”

Based on surveys of grocery 
stores throughout Virginia, the 
Farm Bureau found the aver-
age cost of a 16-pound turkey 
was $18.43 or about $1.15 per 
pound. Consumers paid an aver-
age of $1.18 per pound last year 
in the Commonwealth.

The organization found the 
average price for a gallon of milk 
was $3.32; for peas, $1.77; for a 
3-pound bag of sweet potatoes, 
$2.80; for celery, $1.53; for car-
rots, $1.31; for pie shells, $2.40; 
for whipping cream, $2.19; for 
canned pumpkin pie filling, 
$3.04; for cranberries, $2.35; for 
stuffing mix, $2.61 and for rolls, 
$2.27 a dozen.

Since VFBF began conduct-
ing the survey in 2003, the aver-
age cost of a family’s Thanks-
giving meal in Virginia has 
increased by $4.90.

VFBF president Wayne F. 
Pryor said Virginia farmers 
“are committed to making sure 
Americans have an abundance 
of wholesome and affordable 
food for Thanksgiving Day and 
every day. And it’s satisfying to 
know that the affordability of 
food in our nation helps many, 
many organizations to share a 
Thanksgiving meal with people 
in need. It’s a privilege to sup-

port that effort in communities 
nationwide.”

Nationally, an informal survey 
conducted by the American 
Farm Bureau Federation found 
the average cost of this year’s 
feast for 10 to be $49.87. That 
represents a decrease of less than 
1% from AFBF’s 2015 average. 
It also tracks closely with the 
Consumer Price Index. The most 
recent CPI report for food eaten 
at home showed a decrease of 
slightly more than 2% over the 
past year.

According to the AFBF, farm-
ers receive 16 cents out of every 
dollar Americans spend on food. 
The rest goes for costs beyond 
the farm gate: wages and mate-
rials for production, processing, 
marketing, transportation and 
distribution.

Using that percentage across 
the board, farmers’ share of the 
average Thanksgiving meal cost 
in Virginia would be slightly 
more than $7 this year.

Virginians’ Thanksgiving meal cost decreases for 2016

NNTC schedules meeting
to solicit input on African-
American Education Trail

The Northern Neck National 
Active and Retired Federal 
Employees (NARFE) Chapter 
1823 will hold a silent “ele-
phant” auction at its annual holi-
day luncheon on December 13.

The luncheon will be held at 
noon at the Horn Harbor House 
Restaurant, 836 Horn Harbor 
Road, Burgess. Reservations are 
due by December 2, call 453-
3621. 

 Attendees are requested to 

bring treasures they no longer 
need, for purchase by the highest 
bidder, reported public relations 
chairman Nellie Landrum.  All 
proceeds will go to Alzheimer’s 
research. Members also are 
invited to make monetary contri-
butions in honor or memory of 
loved ones.

 Since 1985, NARFE mem-
bers have played a major role in 
seeking a cure for Alzheimer’s 
disease, said Landrum. Through 

its partnership with the Alzheim-
er’s Association, NARFE sup-
ports research into the cause, 
prevention and treatment of 
Alzheimer’s disease, as well 
as a cure for Alzheimer’s and 
related disorders.  Between mid-
2015 and 2016, the Virginia 
Federation of NARFE Chapters 
contributed almost $70,000 to 
Alzheimer’s research. NARFE’s 
national fundraising goal for 
2016 is $12 million.

 Angel tree
Visiting Angels and Northern Neck Burger are collaborating 

during the holidays to assist seniors in need. An angel tree will 
be on display at NN Burger, 62 Irvington Road, Kilmarnock, 
with names and gift suggestions.

The public is asked to pick up an ornament and drop off gifts 
at the NN Burger no later than December 12. All gifts will then 
be wrapped and delivered by Visiting Angels. Include the orna-
ment with your gift donation. 

 Giving campaign
Country Cottage in White Stone will collect items for 

seniors with their annual “Thanks for Giving” campaign. Food 
items, household items, cleaning supplies and toiletries are 
needed. Clothes and blankets are also welcome. 

 Items can be dropped from 10 a.m. to 7 p.m. Mondays through 
Saturdays and 11 a.m. to 6 p.m. Sundays at Country Cottage, 795 
Rappahannock Drive, White Stone. 

 Holiday Shop
The Rappahannock Art League Holiday Shop continues 

through the season at the Studio Gallery, 19 North Main Street, 
Kilmarnock.

The gallery will be filled with gift ideas created by RAL mem-
bers. Hours will be 10 a.m. to 4 p.m. Tuesdays through Saturdays.

 Second Hand Santa
The Bon Secours Rappahannock General Hospital Auxiliary 

Second Hand Santa Sale continues at Seconds Unlimited Thrift 
Store, 27 Irvington Road, Kilmarnock. Merchandise will be 
restocked regularly through mid-November.

There will be Christmas trees, wrapping paper, bows, wreaths, 
decorations, lights and gift items. Additional donations should 
be taken directly to Seconds Unlimited.

 Networking Brunch
Commonwealth Assisted Living & Memory Care at Farnham, 

511 Cedar Grove Road, Farnham, hosts Networking Brunch ses-
sions from 10 to 11 a.m. on second Thursdays. To register, call 
Jill T. White by the Tuesday prior to each session, 394-2102.

NARFE Chapter 1823 to conduct silent auction

Last year, scammers con-
tacted nearly 2,800 Domin-
ion Virginia Power customers, 
demanding fraudulent pay-
ments totaling more than $1.2 
million. Hundreds of custom-
ers fell victim, paying nearly 
$200,000 in response to threats 
of immediate disconnection of 
electric service. 

“While we are working in 
concert with law enforcement 
to identify, track and stop these 
scams, it’s important for cus-
tomers to recognize the red 
flags,” said Marc Gaudette, 
director of corporate security, 
safety and health. “Unfortu-
nately, the scammers frequently 
target the elderly, non-English-
speaking communities and 
businesses during their busy 
times and use caller ID spoofing 
software so a customer thinks 
Dominion is calling.” 

 “There are two clear signs 
that there’s a scammer on the 
other end of that phone call that 
you can easily spot,” said Becky 
Merritt, vice president, cus-
tomer service. “First, we would 
never threaten a customer, even 
if their account is past due. 
Second, we would never insist 
on one specific, immediate 
form of payment—there are a 
number of options available to 
customers, including in-person 
at a verified payment loca-
tion, secure payment through 
their online account or our 
third-party payment processing 
vendor.” 

BUSINESS BRIEFSDominion 
reminds 
customers to
be aware of 
scammers

 Vendors sought
Vendor applications are now being accepted for Golden Vil-

lage Christmas on December 3 at Rice’s Hotel/Hughlett’s Tavern, 
73 Monument Place, Heathsville. 

This Christmas event offers an outdoor venue for gift vendors 
as well as purveyors of local produce and holiday greenery. Ven-
dors of all types are welcome. For paperwork, visit rhhtfounda-
tioninc.com, or call Corinne Becker at 580-3377.

Submit Business Briefs to editor@rapprecord.com
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Give the Gift of Comfort and Joy.

Our Gift to You 
Move in before  

December 31, 2016,  
and choose a  

$1,500 Welcome  
Home Package.

Farnham | 804-410-4713
Kilmarnock | 804-208-0299

www.CommonwealthSL.com

Jim’s
CABINET CREATIONS

ARBOR Cherry Cabinets 
& Moulding (Tops Not Incl.)

55% OFF plus an additional 10% OFF retail price

$245390

plus tax

White Stone, VA
jimscabinets@kaballero.com

For Factory Direct Pricing Call 804.435.2061

We inspect all cabinets before buyer 
receives order.

OMEGA/DYNASTY AND KITCHEN CRAFT 
CABINETS ALSO AVAILABLE 
FOR 55%/10% OFF RETAIL

DESIGN, DELIVERY & INSTALLATION 
SERVICES ARE ALSO AVAILABLE

BRING IN YOUR MEASUREMENTS TO OUR 
WHITE STONE SHOW ROOM, 

OR CALL US FOR AN APPOINTMENT

CJC

Irvington’s Hope and Glory Inn recently 
added another accolade to its national reputa-
tion. 

In its November issue, Southern Living 
Magazine included the Hope & Glory in “The 
South’s Best Inns.” Only twenty made the list. 

“We are humbled to be in such good com-
pany and strive every day to offer the best pos-
sible experience for our guests,” said co-owner 
Peggy Patteson.

“In fact, one should look no further than 
Irvington to find incredible lodging with last 
month’s Conde Nast honor for The Tides Inn; 
and, now this,” added her husband and co-
owner Dudley Patteson.

The other 19 include Lookout Point Lake-
side Inn, Hot Springs, Ark.; Elizabeth Pointe 
Lodge, Amelia Island, Fla.; The Southernmost 
House, Key West, Fla.; Beechwood Inn, Clay-
ton, Ga.; Beaumont Inn, Harrodsburg, Ky.; The 

Inn at Fontanel, Nashville, Tenn.; Foley House, 
Savannah, Ga.; Snug Hollow Farm, Irvine, 
Ky.; The Inn at Houmas House Plantation 
House and Gardens, Darrow, La.; Monmouth 
Historic Inn and Gardens; Natchez, Mich.; 
Bob Timberlake Inn, Blowing Rock, N.C.; 
The Inn at Pamlico Sound, Buxton, N.C.; Blair 
House Inn, Wimberly, Texas; The Inn at Willow 
Grove, Orange; and, Café Cimino Country Inn, 
Buxton, W.Va..

Previously named one of this iconic maga-
zine’s “Most Romantic,” this November’s 
issue cited its sassy bar called Detention; its 
wine and oyster pairings in its vineyard, The 
Dog and Oyster; and, its cruises aboard Faded 
Glory; also, this year named Virginia’s “Best 
Cruise” in Virginia Living magazine.

The Pattesons also own The Dog and Oyster 
Vineyard named one of Virginia’s 10 “Best of 
the Best” by the Virginia Tourism Corporation.

Virginia Health Services 
(VHS) will construct a 
41,000-square-foot assisted 
living facility on Battle Road 
in Yorktown. The construc-
tion will be performed by 
W.M. Jordan and Company.

The new facility, The Ham-
ilton, will share the same 
campus as the VHS-owned 
York Convalescent & Reha-
bilitation Center complex, 
which provides convalescent 
and rehabilitation services to 
80 residents. 

“After we built our first 
assisted living facility, The 
Huntington at The New-
port in Newport News, we 
learned two things. One, Vir-
ginia Health Services is very 
well-suited to manage and 
operate assisted living facili-
ties and two, if you build a 
high quality product such as 
ours, there is a great deal of 
demand,” said chief execu-
tive officer Jeffrey L. Men-
delsohn. “We rarely have 
vacancies for more than a 
few days at The Huntington. 
Consequently, we expect the 
level of demand in the York 
County area will also be high 
at The Hamilton.”

The Hamilton will include 
40 apartments featuring fully 
furnished junior and stan-
dard one-bedroom apart-
ments that can house up to 
60 residents. 

“The community will be 
very pleased with the con-
cept that we have created,” 
said Mendelsohn. “As our 
second assisted living facil-
ity, The Hamilton will allow 
the opportunity to offer our 
residents a full-range of ser-
vices and a continuum of 
care package. The location 
offers a peaceful, wooded 
setting and the facility ame-
nities will ensure that the 
residents feel catered to, 
similar to a fine resort. And 
being located on the same 
campus with York Convales-
cent will enhance the medi-
cal oversight of the Hamil-
ton’s residents.”

Breakfast, lunch and 
dinner will be served in a 
formal dining room. A pri-
vate dining room will be 
available for family gath-
erings and celebrations. A 
media center, Wi-Fi, activ-
ity room, library and beauty 
parlor also will be included, 
as well as a glassed-in, third-
floor Florida room. There 

will also be an outdoor 
courtyard where residents 
can picnic or enjoy the fresh 
air with family and friends.

Healthcare will be pro-
vided by around-the-clock 
Licensed Practical Nurses, 
as will medication admin-
istration. This differs from 
most assisted living facili-
ties where medication aides 
administer this critical ser-
vice. Residents will also 
receive transportation ser-
vices for appointments out-
side of the facility. Each 
apartment is equipped with 
an emergency response 
system in the event a resident 
needs immediate attention.

The facility will cost 
approximately $8.5 million 
and has been designed by 
PMA Architecture. Katie 
Stodghill, AIA, principal 
with PMA, said nothing has 
been overlooked, “we have 
gone to great lengths to 
design the apartments and 
the open-spaces with a luxu-

rious feel, while maintaining 
the coziness of home.”

The name “Hamilton” 
was chosen to commemo-
rate the role that Alexander 
Hamilton played during the 
Revolutionary War when he 
successfully led key battles 
during the Siege of York-
town. 

“Residents and families 
should feel confident that 
Virginia Health Services, 
owned and operated right 
here on the Virginia Penin-
sula, will apply our stellar 
reputation to nothing short 
of excellence,” said Men-
delsohn. 

Virginia Health Services 
also operates outpatient 
rehabilitation facilities, 
home health care, a durable 
medical equipment company, 
a wholesale pharmacy and 
soon, hospice care services. 
Their operating area includes 
the entire Virginia Peninsula, 
the Middle Peninsula and the 
Northern Neck.

It’s not quite Thanksgiving, 
but the Christmas tree harvest 
is in full swing and Virginia 
growers are experiencing a 
good one.

The state’s Christmas tree 
industry includes thousands of 
growers, according to the Vir-
ginia Christmas Tree Growers 
Association. It is estimated that 
they have more than 7 million 
trees planted.

VCTGA vice president John 
Carroll grows several variet-
ies of Christmas trees at Clay-
brooke Christmas Tree Farm, 
a choose-and-cut operation in 
Louisa County. 

“The crop is good this year,” 
Carroll said. “Most choose-
and-cut growers are selling 
most of their inventory every 
year and this year won’t be any 
exception. Seventy-five percent 
of sales are derived from the 
experience of finding the per-
fect tree in the field.”

Most growers are sensitive 
to keeping their product afford-
able.

“There will most likely be a 
modest increase in tree prices 
this season to help recoup some 
of the recent increases in pro-
duction costs,” said Carroll. 

Rodney Richardson of Mt. 
Rogers Tree Farm in Grayson 
County is in the midst of har-
vesting trees from nearly 200 
acres on which he grows Fra-
sier firs for wholesale and retail 
sales. 

“This is one of the driest sea-
sons I can remember,” Richard-
son said. “But our trees look 
good and this year’s yield is 
about the same as last year.”

The majority of trees being 
harvested and sold this season 
are large, mature trees, so while 
the dry weather is a concern, 
Richardson said it shouldn’t 
have a big impact on his har-
vest.

Virginia Health Services to build
assisted living facility in Yorktown

The pool area at the Hope and Glory Inn is inviting.

Magazine recognizes Hope and Glory
Inn among ‘The South’s Best Inns’

Christmas tree growers deliver on harvest  
The growers’ association 

suggests using a tree stand that 
will hold a gallon or more of 
water. A fresh tree can absorb 
three or more quarts a day for 
the first few days after it is 
placed in water.

“It’s ideal to buy the tree 
early and put it in a bucket of 
water,” Richardson said.

Carroll said consumers are 
in for “a great year to find the 
perfect Christmas tree. We are 
fortunate to have a wide range 
of species in Virginia that are 
available for cutting at farms 
or purchased fresh-cut at local 
retail outlets.

“Purchasing a real tree sup-
ports local agriculture,” he 
added.

The Heritage Arts Center at 
Rice’s Hotel/Hughlett’s Tavern, 
73 Monument Place, Heaths-
ville is open from 10 a.m. to 2 
p.m. Tuesdays through Satur-
days.

“Tis the season to visit the 
Heritage Arts Center in Heaths-
ville,” said Linda Montross.  
“Tavern Quilt Guild members 
have been busy making quilts, 
table runners, place mats, bags, 
aprons and other useful and 
decorative items for sale in the 
TQG Studio.”

The TQG meets on first 
Tuesdays of each month at 10 

a.m. at the Tavern, said Mon-
tross. The meeting includes 
TQG business, show and tell, 
a light lunch, a speaker with 
trunk show and, frequently, a 
workshop.  New members are 
always welcome. To join, call 
Montross at 580-2250.

The Heritage Arts Center 
offers working artist studios, 
a gallery and a shop featuring 
original works by local artists 
and artisans.

In addition to TQG, the 
Tavern is home to a blacksmith 
guild, a spinners and weavers 
guild and a woodworkers guild.

Tavern Quilt Guild
stocks Christmas gifts

Tavern Quilt Guild member Terri Eilers shows a quilt she 
made for donation to the TQG Studio at the Heritage Arts 
Center in Heathsville. 
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Organizers declared the annual Taste by the Bay, Wine, Food, Arts & Ale event Saturday, November 19, at the Tides Inn in Irvington “sold out.” The estimated crowd of some 1,500 people 
included ticket holders, volunteers, vendors, employees and Tides Inn guests. By the numbers, all 1,000 tickets were sold in advance. Patrons found six eateries, seven vineyards, six breweries, 
some 25 artisans and other vendors, restored oyster buyboats the 55th Virginia and the Elva C, the Miss Nicole and Maria B of the Rappahannock River deadrise fleet, plus two alpacas and a 
gaggle of musicians entertaining the crowd.

Duncan Creelman (left) introduces wine from Ingleside 
Vineyards of Oak Grove. 

Randi Smith (left) and Nickia Simmons enjoy a red wine from 
the Dog and Oyster Vineyard and oyster tacos from Byrd’s 
Seafood Co.

The last taste of 
‘summer’ in November

“What a fabulous day,” said Lancaster by the Bay Chamber of 
Commerce executive director Anne Paparella. “The 2016 Taste by the 
Bay exceeded our expectations. Everybody seemed to be having a 
good time. We are so grateful for our partnership with the Tides Inn, 
the most accommodating hosts and a perfect venue.” 

“The whole point is fund-raising,” said Tides Inn general manager 
Gordon Slatford, “but we still want to give people a great experience.”

Paparella recognized presenter Bon Secours Rappahannock Gen-
eral Hospital; platinum sponsors Bank of Lancaster and Chesapeake 
Bank; gold sponsors Turney & Turney Inc. and Two Rivers Communi-
cation; silver sponsors The Local Scoop and Rappahannock Westmin-
ster-Canterbury; bronze sponsors Bay Internists Inc., Northern Neck 
Insurance, Middle Bay Realty, Bartlett Tree Experts and Aflac Insur-
ance, Iris Treakle, Agent.

She also thanked committee chairman Joanna Marchetti, the many 
volunteers, vendors and guests.

JJ & Co. entertain poolside. Musicians from left are Tom Propst on upright bass, Rob 
Pittman on washboard, James Justin Burke on guitar and vocals, and Bill Gurley on fiddle.

Folks sample oyster shooters and Cajun crab salad in a phyllo cup offered by Rappahannock 
Westminster-Canterbury.

Lancaster by the Bay Chamber of Commerce executive 
director Anne Paparella (right) welcomes folks to the event.

From left, Alice Green and Brenda Edwards pick their favorite 
soap fragrance from a variety offered by Robin Barrack of 
Cedar Run Farms.

Photos by
Audrey Thomasson

and Robert Mason Jr.

Mike and Glo Engle of Shady Brook Farm Alpacas brought 
two young alpacas to the event, as well as alpaca products.

Williamsburg Winery participated in the tasting. To view more Taste by the Bay photos visit 
RRecord.com.

From left, Tommy and Cathy Hemans of Cathy’s Unique Pursuits were among several  
Lancaster by the Bay Chamber of Commerce members participating in the event.
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As a yacht broker, Scott Vail needed his sea legs 
– and his land legs – to be at their best.   Riverside 

orthopedic surgeon Tyler Wind, M.D. helped make that possible 

with specialized hip surgery and a fast recovery. Find out how Scott 

got back to the life he enjoys without pain and with more mobility.  

 Tyler Wind, M.D.

If you’re living with joint pain 

call Northern Neck Bone & 
Joint Center at 804-443-8670 
today for a consultation.

Read Scott’s story at 
riversideonline.com/jointstories.

I knew it 
was time 
to get back 
on a sound 
footing.

Packaging Solutions

Looking for an eye doctor?
Come see the doctor who teaches doctors!

R outinely published and  
actively lectures in his profession

Manages Ocular Disease 

Sp ecializes in Difficult Prescriptions  
(Contact Lenses/Glasses)

                Peter E. Wilcox, OD, FIAO
                Wilcox Eye Center
                Tyndall Square
                2652 George Washington Memorial Hwy.
                Hayes, VA 
                Just 2 miles north of the Coleman Bridge 

Check us out on the web at www.wilcoxeye.com

Consider Corneal Molding for yourself or your children
Provides daytime freedom from eyeglasses and contact lenses

“Stops kids eyes from getting worse every year.”

Providing cutting edge eye care and eye wear for over 25 years

Northern Neck Electric Cooperative 
(NNEC) recently held an open house cer-
emony for its new warehouse and garage 
facilities in Warsaw. 

The new facilities include a 
20,500-square-foot warehouse building, a 
double-island fuel station, a large material 
yard and a 19,400-square-foot vehicle shop 
building with covered truck parking bays. 

President and chief executive officer 
Greg White welcomed government offi-
cials, retirees and representatives from the 
companies involved in the construction.

 “We truly appreciate how much the 
Town of Warsaw and Richmond County 

worked with us to successfully bring this 
project to completion, said White. 

“With this new facility we will be able 
to keep all of these expensive vehicles, 
some of which cost a quarter of a million 
dollars, under cover and be able to work 
on them inside a spacious garage,” said 
White. “The new warehouse, meter shop 
and associated space will provide ade-
quate room for NNEC’s needs for many 
years in the future. Both of these buildings 
are designed to be easily expanded if that 
need arises.

“In addition to facilitating better day-to-
day operations, this new location will be a 

key component of staging the large outside 
forces that we will bring in to restore power 
after major outages from hurricanes or 
winter blizzards.”

The board of directors, several members 
of the Richmond County Board of Supervi-
sors, members of the Warsaw Town Coun-
cil, town manager Joseph Quesenberry 
and county administrator Morgan Quicke 
joined the celebration.

The warehouse and garage facilities were 
open from 5 to 7 p.m. for the public to take 
a look ‘backstage’ at the new warehouse 
and facilities necessary to provide reliable 
electricity to members.

Feeding the world is the sub-
ject of an award-winning docu-
mentary that will be screened 
November 28 and 29 at the 2016 
Virginia Farm Bureau Federa-
tion Annual Convention at The 
Omni Homestead Resort in Hot 
Springs.

The “Great American Wheat 
Harvest” tells the story of hard-
working custom harvesters who 
travel from Texas to the Canadian 
border to gather wheat that feeds 
the U.S. and the world, reported 
vice president of communica-
tions Greg Hicks.

The film, which shares chal-
lenges that are threatening a way 
of life passed from generation 
to generation, was produced by 
Frederick, Md., director and pro-
ducer Conrad Weaver. It strives to 
explain what it takes to get a loaf 
of bread into supermarkets and 
then onto consumers’ tables.

The subject ties in with the 
convention’s theme, “Grow-
ing for the Greater Good.” Gov. 
Terry McAuliffe will speak at 
11:30 a.m. on Tuesday during the 
event’s opening luncheon. After-

ward, American Farm Bureau 
Federation president Vincent 
“Zippy” Duvall will deliver a 
keynote address about that orga-
nization’s plans for growth in 
its support of U.S. farmers and 
ranchers.

Duvall, a poultry, cattle and 
hay producer from Greene 
County, Ga., is the 12th president 
of the nation’s largest agricultural 
advocacy group. He was elected 
in January and this is his first 
time addressing VFBF conven-
tion delegates.

Other convention components 
related to growth include the 
VFBF Young Farmers annual 
Discussion Meet competition 
and presentation of the Young 
Farmers Achievement Award 
that recognizes leadership growth 
among young producers.

The Discussion Meet simulates 
a committee meeting in which 
discussion and active participa-
tion are expected. Participants 
are evaluated on an exchange of 
ideas and information on a pre-
determined topic. Through prac-
tice and competition they develop 

communication skills, a keen 
understanding of important agri-
cultural issues and the ability to 
reach consensus and solve prob-
lems. The Achievement Award 
honors young farmers who are 
successful in production agricul-
ture and provide leadership on 
and off the farm.

County Farm Bureaus also 
will be recognized at the conven-
tion for their work in educating 
the public and promoting agri-
culture and Farm Bureau, and for 
outstanding membership growth 
over the past year.

Political analyst Dr. Robert 
Holsworth will speak on Wednes-
day, November 30, about impli-
cations of the 2016 elections for 
rural Virginia and the agriculture 
industry. Holsworth is a manag-
ing principal of DecideSmart and 
a former director of the Center for 
Public Policy and the L. Douglas 
Wilder School of Government 
and Public Affairs at Virginia 
Commonwealth University.

The event will conclude on 
Thursday with the election of 
four VFBF officers and four 

The Woman’s Club of White 
Stone will harbor the Olde 
Curiosity Shoppe and Bake 
Sale from 9 a.m. to 7 p.m. 
December 10 at the WSWC 
Clubhouse, 560 Chesapeake 
Drive, White Stone.

The Clubhouse will become 
a Christmas wonderland, 
according to president Alice 
Dix. Holiday aromas from 
baked goods, cider and coffee 
and eye pleasing gift possibili-
ties will greet shoppers.

For the past two years, the 
Shoppe has been a success-
ful fundraiser for scholarships 
awarded to Lancaster County 
students who will attend Rap-
pahannock Community Col-
lege, said Dix.

This year, a Secret Corner 
for Small Shoppers will be 
added, she said. Children will 

have the opportunity to find 
inexpensive gifts for people on 
their list and their purchases 
can be wrapped in the Secret 
Corner so that they remain a 
surprise until given.

Dix suggested that people 
come early to the Shoppe and 
then walk down the block to 
the tree lighting festivities at 
the White Stone Village Green. 
There also will be plenty of 
time to visit after the lighting. 

Walking from the center 
of White Stone to the Club-
house will be safe and cheerful 
because as the sun sets, lumi-
naries will light the sidewalk 
all along the way, she said. 

“We are looking forward to 
adding to the merriment of the 
season, as well as helping busy 
people get some of their shop-
ping accomplished,” said Dix. 

Greg White (left) welcomes folks to the open house ceremony in the truck parking bay area of the garage. The warehouse is 
in the background.

Electric cooperative celebrates open
house at new warehouse and garage

‘Growing for the Greater Good’
is Farm Bureau convention theme

state-level directors.
 With 126,000 members in 88 

county Farm Bureaus, VFBF is 
Virginia’s largest farmers’ advo-
cacy group. Farm Bureau is a 
non-governmental, nonpartisan, 
voluntary organization commit-
ted to supporting Virginia’s agri-
culture industry and preserving 
the Virginia way of life.

Everything on this page 
has also been adapted for viewing 

on your smart phone or tablet.
Get the RECORD App.

Woman’s Club of White Stone to host 
Olde Curiosity Shoppe and Bake Sale


