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Smith is safe
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Dream Fields Invitational 
opens tonight in Kilmarnock

by Lisa Hinton-Valdrighi 

The annual Dream Fields Invitational will open 
today, March 30, and continue through Saturday, 

April 1, at Dream Fields, 1385 Irvington Road, 
Kilmarnock. 

Some 23 baseball and softball games will be 
played in three days, according to tournament 
director Welby Saunders. 

Play will start at 5 p.m today when the Lancaster 
High School varsity softball team will host 
Washington & Lee. Also at 5 p.m. in JV softball, St. 
Margaret’s will play Rappahannock.

At 6 p.m., LHS will play W&L in varsity baseball 
and Rappahannock will play Mathews in junior 
varsity baseball. At 7 p.m., Mathews will face St. 
Margaret’s School in varsity softball. 

The tournament includes 23 teams from across 
the Northern Neck and Middle Peninsula, and as 
far away as the Eastern Shore. It draws hundreds 
of players and thousands of fans to the Kilmarnock 
ballpark each year, said Saunders. 

Games will continue with the following schedule:

Middlesex vs. Lancaster, 5 p.m., Field 2
Mathews vs. Northumberland, 5 p.m., Field 6 

Washington & Lee vs. Lancaster, 4:30 p.m.
Northumberland vs. King William, 7 p.m.

Northumberland vs. Middlesex, 7 p.m.

King William vs. Nandua, 4:30 p.m.
Northumberland vs. Mathews, 7 p.m.

Rappahannock vs. Lancaster, 1 p.m.
Northumberland vs. Middlesex, 3 p.m.

Northumberland vs. Rappahannock, 12:30 p.m.
Mathews vs. Washington & Lee, 3 p.m.
King William vs. Lancaster, 5:30 p.m.

Middlesex vs. Washington & Lee, 1 p.m.
St. Margaret’s vs. Lancaster, 3 p.m.
St. Margaret’s vs. Northumberland, 5 p.m.

Nandua vs. Lancaster, 12:30 p.m.
King William vs. Northumberland, 3 p.m.
Mathews vs. Washington & Lee, 5:30 p.m.

Adam Wilmore pins
All-American title

by Lisa Hinton-Valdrighi 

Adam Wilmore took off his batting 
helmet to talk take-downs. 

Last Sunday, the 15-year-old Lan-
caster High School freshman was on the 
awards podium at the Virginia Beach 
Convention Center, where he was 
named a freshman All-American with 
a third place finish in his weight class 
at the National High School Coaches 
Association 2017 National Wrestling 
Championships.

Monday he was taking batting prac-
tice with Lancaster High’s varsity 
baseball team. A three-sport athlete, he 
seamlessly transitioned from wrestling 
to baseball and back again over the last 
month.

In February, Wilmore placed third 
in the Virginia High School League’s 
Group 1A wrestling championships. He 
was a state qualifier and bronze medal-
ist in his first season with the LHS var-
sity wrestling team. 

He took off his singlet and head gear 
as soon as he stepped off the state mat 
and hit the baseball field the very next 
week. Wilmore is a catcher. But last 
week, he spent some time back on the 
mat, practicing with LHS teammate 
Will Parker in preparation for the 28th 
annual NHSCA National Wrestling 
Championships, March 24-26, in Vir-
ginia Beach. 

Wilmore, who wrestles at 195 
pounds, went 5-1 at nationals to place 
third in his weight class and earn fresh-
man All-American status. The top eight 
placers in each division are named All-
American. 

Wilmore won the 210-pound cham-
pionship in the Virginia Wrestling 
Association Elementary and Middle 
School State Championship last year.

He cut 18 pounds and placed fifth 
at 180 pounds in the middle school 
NHSCA national championships in 
2016 as an eighth grader. He was 
named a future All-American and this 
year lived up to that billing.

“I felt like I left a lot on the table last 
year, after losing my first match,” said 
Wilmore. “This was redemption for me. 
I was biting at the bit to get back.”

Wilmore opened last Friday morning 
with a pin in 1:11 of his Florida oppo-
nent to move on to the quarterfinals Sat-
urday morning, when he lost by deci-
sion to a West Virginia wrestler. 

That loss—his only of the tour-
nament—put him in a wrestle back 
match, where he won by decision over 
a wrestler from Mountain View in Fred-
ericksburg. Another pin over a New 
York wrestler and a 6-1 decision over 
an opponent from Minnesota advanced 
Wilmore to the third/fourth place match 
Sunday morning. 

Saturday’s schedule included “three 
matches for me in about 14 matches. I 
wrestled about every third match. It was 
grueling. But I didn’t really feel tired 
because I was in win mode,” he said.

Wilmore finished third with a sec-
ond-period pin of a Georgia wrestler. 

Getting so close to that championship 
match has just inspired Wilmore. 

“I feel like I can make it to that final 
match next year,” he said.

Nolan memorial lacrosse tourney set this weekend
On Friday and Saturday, March 31 and April 1, Christchurch 

School will host the 25th annual Daniel T. Nolan Lacrosse 
Tournament on Dischinger Field.

Participating teams are Hargrave Military Academy of 
Chatham, Hampton Roads Academy of Newport News, 
North Cross School of Roanoke and Christchurch School, 
reported Jennifer Homer.

The action starts at 3 p.m. Friday, with Christchurch versus 
Hargrave and Hampton Roads versus North Cross at 5 p.m.

The consolation match will be played at noon Saturday, 
followed by the championship match at 2 p.m.

The tournament is held each year to honor Dan Nolan, 
beloved Christchurch administrator and lacrosse coach who 
died of ALS in 1992.

Norfolk Christian 9, Christchurch 4
Christchurch 9, Fredericksburg Christian 2

Lancaster 12, King & Queen 2
Varsity girls soccer 
Bruton 6, Northumberland 1
Middlesex 2, Northumberland 0
Norfolk Christian School 6, Christchurch 0
Trinity School at Meadow View 7, 
Christchurch 0

Christchurch 9, Covenant School 3
Christchurch 11, Norfolk Collegiate 5
Norfolk Academy 19, Christchurch 2

Covenant School 14, Christchurch 3
Fredericksburg Academy 13, Christ-
church 12

Nansemond Suffolk Academy 14,  
Christchurch 9

Norfolk Academy def. Christchurch, 
149-203

March 30-April 1: 
Dream Fields Invitational (see related 
article) 
April 3:
Lancaster at West Point 

(5 p.m) 
March 30:
Lancaster at King & Queen (softball only)
March 31-April 1:
Dream Fields Invitational (see related 
article)

March 31:
Christchurch at St. Christopher’s, 4:30 p.m. 
April 1:
Christchurch at Hampton Roads  
Academy, 1 p.m.
April 3:
West Point at Lancaster 
April 4:
Benedictine College Prep at Christ-
church, 4:30 p.m.

(4:30 p.m.)
March 30:
Lancaster at Northumberland
March 31-April 1:
Lancaster at CNU Invitational, Newport 
News
April 6:
Lancaster at King William

(6 p.m.)

March 31:
Lancaster at Franklin 
April 5:
Lancaster at Rappahannock 

March 31-April 1:
Dan Nolan Tournament at Christchurch 
(see related article)
April 4:
Christchurch at Woodberry Forest 
School, 4:30 p.m.

March 31:
Christchurch at Cape Henry Collegiate, 
4:30 p.m.
April 4:
Christchurch at Walsingham Academy, 
4 p.m.

Christchurch vs. Trinity School at 

Meadow View, George Mason University 
Stadium, 7 p.m.
April 4:
Atlantic Shores at Christchurch, 4:30 p.m.

April 1:
Christchurch at Mathews Regatta

April 1:
Christchurch at VISA Team Race  
Championship, Norfolk Yacht and  
Country Club, 9 a.m. 
April 6:
Christchurch at Norfolk Yacht and  
Country Club, 4 p.m.

April 4:
Christchurch vs. Trinity Episcopal 
School, Salisbury Country Club, 4 
p.m.

SCOREBOARD
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Discount Building Supply & Surplus
Specializing in Discounted Prices on Surplus and 

Special Order Building Materials
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PM times are in boldface type

Fri. 3/31

Sat. 4/1

Sun. 4/2

Mon. 4/3

Tue. 4/4

Wed. 4/5

Thu. 4/6

Fri. 4/7  

Sunrise 6:52
Sunset 7:27
Moonrise 9:31
Moonset 11:41

Sunrise 6:50
Sunset 7:28
Moonrise 10:19

Sunrise 6:49
Sunset 7:29
Moonset 12:46
Moonrise 11:13 

Sunrise 6:47
Sunset 7:30
Moonset 1:47
Moonrise 12:10

Sunrise 6:46
Sunset 7:31
Moonset 2:41
Moonrise 1:10

Sunrise 6:44
Sunset 7:32
Moonset 3:30
Moonrise 2:12 

Sunrise 6:43
Sunset 7:33
Moonset 4:13
Moonrise 3:14

Sunrise 6:41
Sunset 7:33
Moonset 4:52
Moonrise 4:15

High 6:00 1.3’
Low 12:47 0.2’
High 6:32 1.2’

Low 12:59 0.2’
High 7:09 1.3’
Low 1:51 0.2’
High 7:39 1.2’

Low 2:06 0.2’
High 8:14 1.3’
Low 2:50 0.2’
High 8:40 1.2’

Low 3:08 0.1’
High 9:12 1.3’
Low 3:43 0.1’
High 9:34 1.3’

High 2:00 1.6’
Low 8:45 -0.2’
High 2:28 1.3’
Low 8:53 -0.2’

High 2:52 1.5’
Low 9:40 -0.1’
High 3:22 1.3’
Low 9:46 -0.1’

High 3:49 1.5’
Low 10:38 0.0’
High 4:20 1.2’
Low 10:45 0.0’

High 4:52 1.4’
Low 11:42 0.2’
High 5:24 1.2’
Low 11:50 0.1’

10% Moon

18% Moon

28% Moon

39% Moon

50% Moon

61% Moon

71% Moon

80% Moon

Weekly Tides
Windmill Point – Sunrise & Moon – March - April 2017

Cat catch

Middlesex shuts out 
Northumberland, 2-0;
Lady Indians edge
Lady Cavaliers, 3-2

Photo by Trinity Taylor

Middlesex scored two sec-
ond-half goals last Friday to 
beat Northumberland, 2-0, in 
varsity girls soccer.

The Lady Indians took 12 
shots on goal with sophomore 
forward Tahi Wiggins and 
freshman forward Alice Sisson 
taking four shots each. 

Sophomore Annie Newsome 
led the defenders, while sopho-
more Alex English and junior 
Shannon Baker anchored the 
midfield. 

“We are a young team and 
learning to play as a team,” 
said coach Mark Fridenstine. 

The Lady Indians have only 
two seniors, five juniors, five 
sophomores and three fresh-
men on the varsity team. 

Leading the forwards are 
senior Tiffany White, junior 
Hannah Loving, freshman 
Alice Sisson and Wiggins. 

Fridenstine’s midfield 
includes senior Elana Wilson, 
juniors Lauren Suchan, Shan-
non Chapman, Hannah Allison 
and Baker, sophomores Addie 
Swisher and English and fresh-
man McKensey Smithart. 

The defense includes junior 
Shelby Sprague, sophomores 
Erin Burgess and New-
some and freshman Grace 
Emminizer. Swisher and Bur-
gess are goalkeepers. 

On Monday night, the Lady 
Indians scored three goals in 
the first half and withstood 

a late Caroline High School 
attack to win, 3-2. Suchan, 
Loving and Wiggins scored for 
Northumberland. 

The Lady Cavaliers banged 
two shots off the posts and 
couldn’t cash in on a late 
penalty kick after a Northum-
berland handball in the box. 
Northumberland’s backline, 
anchored by Sprague, New-
some and Emminizer were 
resilient in their defense late in 
the match. 

The Lady Indians open 
Northern Neck District play 
tomorrow, March 31, at 
Essex. 

Coach Lisa Roman suits up 
six sophomores and 11 fresh-
men on the JV team. 

Roman’s offense includes 
freshmen forwards Cameron 
Lewis and Chloey O’Bier and 
sophomores forward/midfield-
ers MacKenzie Osborne and 
Daisy Ramirez. 

Playing midfield will be 
sophomores Trinity Taylor, 
Hannah Hamlet and Brittney 
White and freshmen Madi 
Summer, Bess Blake, Karen 
Martinez, Amme Saunders and 
Nigeria Ball. 

Freshmen Sofia Pugh, 
Anna Jett, Morgan Ransone 
and Autumn Taylor will play 
defense. Sophomore Jean Jett 
will start at goalkeeper.

On Monday, the JV Lady 
Cavaliers beat the JV Lady 
Indians, 2-1.

Dirt tract racing will resume 
Saturday, April 1, at Bill Saw-
yer’s Virginia Motor Speedway 
(VMS), 4426 Tidewater Trail, 
Jamaica, eight miles north of 
Saluda.

VMS will open with Rappa-
hannock Community College 
Night presented by WRAR/
WNNT. All Rappahannock 
Community College students 
and staff with school identifica-
tion will be admitted free.

Opening night of the 2017 
Aaron’s Dirt Series Season will 
feature all four track divisions, 
Victory Lap Pro Late Models 
(25 Laps), Truckin Thunder 
Sportsman (25 Laps), Bud-
weiser Modified (25 Laps) and 
Collision One Limited Stock 
Car (20 Laps). 

Competitor gates will open 
at noon and spectator gates at 
5 p.m. Hot lap qualifying will 
begin at 6 p.m. and racing at 8 
p.m. Tickets are $12 for adults, 
$10 for seniors, $8 for active 
and retired military with identi-
fication, $6 for ages 11-17, and 
free for ages 10 and younger. Pit 
passes are $20.

Upcoming special events will 
include the Aaron’s King of 

PIT STOP

Golden Eagle Golf Club play day winners for March 27 were 
first, (tie) John Davenport, Tom Ray and Carl Roane.

King Carter Golf Club men’s play day winners for March 20 
were first, Ned Crockett; second, Tom Chapman; and third (tie) 
Klaus Schaschek and Tony Sica. March 24 winners were first, 
Crockett; second, Sica; and third, Schaschek and Carroll Craig.

CLUB GOLF

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! Climate Controlled Repair Shop  
Full Service ABYC Boatyard 

Chargers in the lead

Photo by Larry 
Chowning

Photo by Larry 
Chowning

Indian Creek Yacht 
& Country Club to 
host annual RWC 
golf tournament

Rappahannock Westmin-
ster-Canterbury Foundation’s 
golf tournament benefitting 
the RWC Fellowship Fund 
will be held April 25 at Indian 
Creek Yacht & Country Club, 
Kilmarnock.

The 33rd annual Open Golf 
Tournament is $125 per person 
and includes lunch, golf with 
cart, snacks, beverages, prizes 
and a reception. The hole-in-
one prize is a vehicle lease. 
Prizes also will be awarded for 
closest to the pin and longest 
drive. Awards will be given for 
the top team in each flight. 

“We are very pleased to 
host the golf tournament again 
this year,” said Brenda Mayer, 
Indian Creek head golf profes-
sional. “Many of our Indian 
Creek members live at Rappa-
hannock Westminster-Canter-
bury and others see it as their 
future residence as well. We are 
so lucky to have this top-notch 
retirement community right 
here in the Northern Neck, so 
we are happy to support their 
efforts in any way.”

Adam Duryea and David 

Nova of Coastal Builders are 
co-chairing the tournament.

The shotgun start begins at 
noon on April 25 and follows 
a Captain’s Choice format. The 
rain date is April 27.

“This is my first year manag-
ing the golf tournament and I 
have been overwhelmed by the 
community and corporate sup-
port,” said RWC vice president 
of marketing and develop-
ment LuAnne Davis. “Spon-
sors, golfers, volunteers and 
even spectators look forward 
to this event every year. We are 
extremely grateful to all of our 
sponsors with special thanks 
to our platinum sponsors—
Connemara Corporation and 
Coastal Builders.”

 Since 1986, the Fellowship 
Fund has provided more than 
$5.5 million in grants to ensure 
that RWC residents can enjoy 
a lifestyle of dignity and com-
fort at RWC’s Total LifeCare 
Retirement Community.

To register, for the tourna-
ment call 438-4350, or email 
foundation@rw-c.org by 
April 11.

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

the Commonwealth, Ultimate 
Super Late Model Series-sanc-
tioned $20,000 to win race on 
April 8. The Aaron’s King of 
the Commonwealth package 
will include a $3,000 to win 
Fastrak National Tour event for 
pro late models.

Tickets for the Aaron’s King 
of the Commonwealth are $30 
for adults, $25 for seniors, 
$20 for military, $15 for ages 
11-17, and free for ages 10 and 
younger. Pit passes for the spe-
cial event are $40 per person 
regardless of age and will 
include a seat in the grandstand.

Rappahannock 

Record

Deadlines

Display Advertising:
Monday @ 5 p.m.

Classified Advertising:
Tuesday @ NOON

News:
Tuesday @ NOON

804.435.1701
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Oil Change Special

NO BOAT TAX  
IN LANCASTER COUNTY!

 Covered Slips

 Land Storage

 Boat Ramp
 Non-Ethanol Gasoline

804.462.0646 info@greenvalemarina.com

Greenvale Marina

 Video Security Surveillance

Movement disorders expert will speak at 
10th annual Parkinson’s Awareness event

Joy, gratitude and resilience 
are three words to live by, 
according to Rappahannock 
Westminster-Canterbury guest 
speaker Dr. Sarah K. Lage-
man, neuropsychology pro-
gram director at VCU Parkin-
son’s and Movement Disorders 
Center.

Dr. Lageman on April 12 
will present “Living Well with 
Parkinson’s Disease” at RWC’s 
10th annual Parkinson’s Aware-
ness event. She is a clinical 
neuropsychology expert with 
a focus on adult and geriatric 
populations with Parkinson’s 
disease and other movement-
related disorders.

“I will talk about the choices 
we make to help us cope, 
including living every day in 
the moment,” she said. “Unfor-
tunately, because Parkinson’s is 
a progressive disease and dif-
ferent ailments can come up 
at different times, patients and 
their caregivers often stress 
over what will happen next 
and how is this going to prog-
ress. If we can instead focus 
on taking control of our overall 
lifestyle choices and increasing 
our resilience and joy for the 
moment, it will help us better 
deal with the illness.” 

The presentation will begin 
at 1 p.m. in the Chesapeake 
Center Auditorium on RWC’s 
campus, 132 Lancaster Dr., 
Irvington. RWC and commu-
nity residents are invited to this 
free educational program. 

Before the presentation, area 
organizations will offer addi-
tional resources including VCU 
Parkinson’s and Movement 
Disorders Center, the Parkin-
son’s Disease Research Educa-
tion and Clinical Center  from 
Hunter Holmes McGuire VA 
Medical Center, Bon Secours 
Rappahannock General Hospi-
tal’s Rehabilitation Center, Car-
ousel Physical Therapy, Visiting 
Angels, At Home with RWC 
and RWC and its Parkinson’s 
Support Group. Attendees may 
wish to arrive at 12:30 p.m. to 
visit with these groups.

Lageman who has a master’s 
degree and a Ph.D. in clinical 
psychology from the University 
of Florida, said exercise is the 
No. 1 treatment to help ward off 
the debilitation of the disease.

“Many people with Parkin-

son’s also isolate themselves,” 
she said. “Seeking out connec-
tions with others and finding 
creative ways to break out of 
negative expectations are other 
healthy lifestyle choices.”

Rita DePew, volunteer coor-
dinator of the Parkinson’s Sup-
port Group at RWC, said she 
is delighted Dr. Lageman will 
speak at the annual gathering.

“Anyone interested in how to 
manage with Parkinson’s or how 
to care for a loved one with Par-
kinson’s will benefit immensely 
from Dr. Lageman’s presenta-
tion,” said DePew. “Her message 
of inspiration will make a signifi-
cant and positive impact on our 
health and lives.”  

In addition to this annual edu-
cational event, RWC sponsors 
several initiatives for those with 
Parkinson’s, their families and 
their care partners. The “Fit to 
Move” program provides RWC 
residents and community mem-
bers with neuromuscular disor-
ders a chance to participate in 
group exercises three times a 
week. RWC also sponsors a sup-
port group for individuals with 
Parkinson’s and their care part-
ners, and another exclusively for 
care partners.

These programs are under-
written by grants and individual 
contributions to the RWC Foun-
dation, so there is no charge to 
participate. 

Beverages and dessert will be 
served. To register, call DePew by 
Wednesday, April 5, 435-9553.

SPORTS 
SHORTS

Bon Secours Rappahan-
nock General Hospital and the 
Northern Neck Family YMCA 
will provide free blood pres-
sure screenings from 9 to 11 
a.m. Monday, April 3, at the 
YMCA, 39 William B. Graham 
Court, Kilmarnock.

 “BSRGH and the YMCA 
strive to promote a heart 
healthy lifestyle which includes 
knowing your numbers,” said 
BSRGH staff development 
coordinator Cathy Myers, RN. 
“Being aware of your health 
risks and conditions can moti-
vate you to make the neces-
sary changes to work toward a 
healthier heart.” 

The third annual Earth Day 
5K will be held April 15 in 
Heathsville. The race will 
start at 8 a.m. in front of the 
Northumberland County His-
torical Society, 88 Back Street, 
Heathsville. A free Tot Trot for 
kids younger than 4 will begin 
at 9:15 a.m. Following the race 
all participants will be treated 
to breakfast and refreshments.

The 5K entry fee is $25 for 
adults and $10 for ages 12 and 
younger. The race is organized 
by the Run NNK Running Club. 
To register, go to runnnk.org.

The Northern Neck Anglers 
Club will sponsor a Chesa-
peake Bay Fishing Seminar 
Saturday, April 1, at the White 
Stone Church of the Nazarene 
Family Life Center, 57 Whisk 
Drive, White Stone. The semi-
nar will focus on saltwater fish-
ing in the middle Chesapeake 
Bay from Drum Point, Md. to 
New Point Comfort and the 
Potomac and Rappahannock 
rivers. 

 Doors will open at 7:45 a.m. 
The seminar will begin at 8:30 
a.m and conclude at 3:45 p.m. 
The fee is $25 for members, $30 
for adult non-members and $15 
for ages 17 and younger. Box 
lunches will be available for 
$10 each. Advance reservations 
are required, northernneckan-
glersclub.wordpress.com.

The Quinton Oaks Ladies 
Golf Association recently 
issued a call for new members. 
The first play day will be 8:30 
a.m. Wednesday, April 5. Four-
somes will be randomly drawn 
with the ball in the air at 9 a.m.

Quinton Oaks fees are appli-
cable with a small donation for 
weekly prizes. First time mem-
bers will receive a $3 discount 
from the association. Call 529-
5367.

Kilmarnock Baptist Church 
will host the third annual Lisa 
Spiers 5K Run/Walk on Sat-
urday, April 1, to benefit the 
Ocular Melanoma Foundation 
and research for a cure, ocu-
larmelanoma.org.

Registration is now open. 
Visit lisaspiers5K.org, call 
435-1703, or email Kilmar-
nock Baptist at zabrina@
kilmarnockbaptist.org. 

Anthem Blue Cross and Blue 
Shield on April 8 will present 
the fourth annual RE Strong 
5K, 10K and the Revere Gas 
Fun Run at Hewick Planta-
tion, 5123 Old Virginia Street, 
Urbanna. The kids fun run will 
begin at 7:30 a.m.; the 5K and 
10K will follow at 8:30 a.m.

Registration fees are $10 for 
the fun run, $35 for the 5K and 
$40 for the 10K. To register, 
visit REStrongRun.com.

Students inspired
to take plane ride

Activity periods at Chesa-
peake Academy are weekly 
interest-based to help students 
make broader connections with 
the curriculum by exploring 
their interests. 

Mentored by Chesapeake 
Academy science teacher Robin 
Blake, the Up in the Air Activ-
ity Period explored the basics of 
flight, reported head of school 
Debbie Cook.

Visiting pilot Ben Estes out-
lined flight patterns and check-
lists, explaining how lift actu-
ally creates flight and how to 
determine “call names” using 
the phonetic alphabet for flight 
towers.

Inspired by this new insight, 
the group toured Hummel Field, 
a public use airport in Topping. 
Pilots and community volun-

teers Jamie Barnhardt, Randy 
Coulson, Rick Favor and Mike 
Kuhnert spoke to participants 
about their passion for flight. 

Kuhnert flew his plane in a 
demonstration for the group and 
he allowed the students to get 
into a Cessna aircraft so they 
could see the instrument panels 
and imagine how to fly the air-
plane. 

With interest piqued, par-
ticipants elected to return to the 
airfield outside of school to con-
tinue this exploration on their 
own, said Cook. 

Kuhnert took students up so 
they could experience flight. 
His passion was infectious, said 
Cook. Participants loved seeing 
the Northern Neck from a new 
vantage point and returned full 
of new enthusiasm, she added.

Cleanup and restoration specialist
teams up with PGA Fantasy Golf

There is an old adage: “It 
never rains on a golf course.”

As the official cleanup and 
restoration company of the PGA 
Tour, SERVPRO® knows this 
isn’t true, but rain or shine, fans 
follow their favorite players’ 
performance at PGA golf tour-
naments throughout the season. 
SERVPRO recently became the 
presenting sponsor of the PGA 
Fantasy Golf games, pgatour.
com/fantasy.

“We know people don’t asso-
ciate SERVPRO with the wide-
open spaces and fair weather 
feeling of a golf course. After 
all, SERVPRO is the company 
you turn to when the unex-
pected, even the unthinkable, 
happens to your home or busi-
ness,” said David Butler, owner 
of SERVPRO of New Kent/Wil-
liamsburg/Northern Neck.

“But each SERVPRO business 
is also a local business, there to 
support the community in good 
times and bad. Teaming up with 
the PGA Tour as the sponsor of 
their Fantasy Golf Suite helps 
us build connections within our 
local community. We want local 
home and business owners to 
know that we are there for them 
ready to respond at a moment’s 
notice if things go wrong.”

The new “One & Done” 
games were launched on Janu-
ary 3, but the game structure 

allows players to join in on 
the fun at any point during the 
season. Each week, game play-
ers select one player to earn 
points for them in that week’s 
tournament. The PGA Tour Fan-
tasy game is based on accumu-
lated FedEx Cup points and the 
PGA Tour Champions game is 
based on accumulated Charles 
Schwab Cup points.

A player may select a given 
golfer for a tournament in each 
of the One & Done games only 
once in each season. Since some 
tournaments earn a pro golfer 
more points than others, game 
strategy is based on selecting the 
right golfers for the right tourna-
ments.

“With the first major tourna-
ment of the season—The Mas-
ters—just around the corner, 
now is a great time to start your 
One & Done game for this 
year’s tour,” said Butler. “If you 
‘master’ the trick of choosing the 
right golfers in the right tourna-
ments, you could jump to the top 
of your Fantasy league.” 

The top finisher in the PGA 
Tour Fantasy game will win 
a new set of golf clubs, while 
the top prize for the PGA Tour 
Champions game is a trip for 
two to the Charles Schwab 
Cup Championship at Phoenix 
Country Club in Phoenix, Ariz., 
November 6 through 12.

Top dog

Troop 242 explores the underground
Boy Scout Troop 242 of 

Kilmarnock recently traveled to 
Bath County for an underground 
experience.

Four scouts and two lead-
ers headed out on Friday eve-
ning and set up their tents near 
Staunton in 20 degree weather 
to try spelunking. The troop 
explored the passages of Cross-
roads Cave for four hours on 
Saturday.

“It is a unique opportunity 
to crawl around in a cave,” 
said leader William Barnhardt. 
“Out here in Lancaster County, 
we live in sand. The chance to 
go under the earth and crawl 
around on boulders, slither 
through small passages and 
observe speleothems such as 
stalactites, stalagmites and col-
umns is maybe once in a life-

time.”
The scouts were lead by 

caving experts, Martin Clem-
mer with the Tuscoroa Council 
of Northern North Carolina and 
Eric Miller of Charlottesville. 
Clemmer is an avid caver and 
has taken many scout troops 
spelunking.

“The troop went caving with 
him in this same area two years 
prior. It was a program that had 
a fantastic turnout and all the 
scouts had a great time, we just 
had to repeat it,” said Barn-
hardt.

The scouts also considered 
climbing towers but found the 
underground alternative safer, 
more scenic and less expen-
sive, he added.

Chartered in 1955, Boy 
Scout Troop 242 of Kilmar-

nock has helped many young 
men learn essential life skills 
and produced 41 Eagle Scouts.

In 2014, the scouts applied 
for and earned the right to 
attend Philmont Scout Ranch 
in New Mexico. Eight Scouts 
and four leaders hiked the back 
country over 70 miles for 12 
days living out of what they 
carried in their back packs. 

“This is the pinnacle 
achievement of the Boy Scout-
ing experience and out little 
troop from the Northern Neck 
conquered it,” said Barnhardt.

Troop 242 meets at 7 p.m. 
Mondays at the Kilmarnock 
Baptist Church, 65 East Church 
Street, Kilmarnock.

“It’s easy to be part of this 
scouting experience, stop by 
and join in,” said Barnhardt.

The annual Fr. John Boddie 
Memorial Golf Classic will be 
held May 12 at the Piankatank 
River Golf Club, Hartfield.

The $80 per person entry fee 
covers use of the practice range, 
golf cart rental, greens fee, on-
course beverages and dinner in 
the Steamboat Restaurant. To 
register, call 776-0949.  

WHY
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you’re reading this aren’t you?
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Partners Foundation 
welcomes new personnel

Partners for Lancaster 
Schools Foundation recently 
welcomed four new directors 
and an executive director. 

These new members were 
elected at a recent meeting of 
the foundation’s board of direc-
tors. Partners’ on-going mis-
sion is to provide affordable 
rental housing for our com-
munity’s teachers, nurses and 
healthcare, law enforcement, 
municipal and county employ-
ees, reported president William 
Warren. 

The directors represent the 
community’s diverse public 
and private education sector 
that has urged its workforce 
to become residents of Mercer 
Place, said Warren. The new 
directors are Robert Smart, 
a member of the Lancaster 
school board; Jessica Davis, 
principal of Lancaster Middle 
School; Julie Keesee, head of 
school (effective July 1, 2017) 
of Chesapeake Academy; and 
Jessica Lindberg, Mercer Place 
resident and Lancaster Middle 
School teacher.

Ben Burton, a professional 
engineer with Bay Design 
Group, was elected to the 
newly established position of 
executive director.

 “We are very pleased that 
the new directors and executive 
director have joined our foun-
dation’s board,” said Warren. 
“They bring strong diverse 
backgrounds and will be instru-
mental in helping the founda-
tion sustain its mission. We 
look forward to working with 
them and we welcome their 
dedication to our community’s 
workforce persons. And, we are 
particularly proud that we have 
been able to provide a home 
for our community’s public and 
private school teachers—today 
there are 16 teachers living at 
Mercer Place.”

“I look forward to working 
with the foundation to continue 
its successful five-year history 
of providing attractive, afford-
able rental housing for work-
force members in our commu-
nity,” said Burton. “Also, since 
I was the professional engineer 

who designed the site plan for 
Mercer Place and worked with 
the foundation’s architect and 
builder, I am 100% vested in 
its successful operations as an 
important community resource 
as well as an attractive home 
for our workforce persons.”

“I am excited about the 
opportunity to work with the 
foundation in operating its 
affordable housing initiative,” 
said Davis. “Mercer Place has 
proven to be a tremendous 
asset in enabling our public 
schools to recruit and retain 
teachers. Not only does Mercer 
Place provide much-needed 
affordable housing for our 
teachers, but it enables them 
to enjoy living in a community 
atmosphere with other teachers 
and professionals who share 
their interests and career ambi-
tions. Many of our teachers 
have expressed their apprecia-
tion to both the schools and the 
foundation for providing them 
with such an affordable and 
enjoyable community housing 
resource.”

Belle Isle State Park to
host Future Naturalist
program for spring break

Belle Isle State Park recently announced a spring break activity 
for teens. A Future Naturalist program will be April 10 through 
13, reported chief ranger for visitor experience Katie Shepard.

 Teens ages 13 to 17 will meet at the Deep Creek Shelter from 
10 to 3 p.m. April 10 through 12 and from 1 to 9 p.m. April 13. 

The Future Naturalist program is great for teens who enjoy 
the outdoors, learning and sharing their experiences with friends 
new and old, said Shepard. Each day will offer the opportunity 
to meet and interact with local Master Naturalists, park rangers, 
and other like-minded individuals, while learning about plants, 
animals and related habitats of the Northern Neck.

To register, call the Camp Store at 462-5030.
This program is supported by the 2016 Virginia Wildlife eStore 

(ShopDGIF.com) Grant Program through a partnership between 
the Virginia Department of Game and Inland Fisheries and the 
Wildlife Foundation of Virginia.

Peace Poster artists recognized

Lancaster sends 15 students to band event
Students from the Northern 

Neck and Middle Peninsula 
recently gathered at Mathews 
High School to participate in 
honor bands for middle and 
high school.

A few hundred students 
auditioned for the bands in 
February, reported LMS band 
director Kenny Flester. Those 
selected began rehearsing 
Friday morning with music 
they had never seen before 
under a director they had never 
met. They gave a concert Sat-
urday afternoon.

Fifteen students represented 
Lancaster, he said. Jayson Gill 
on trumpet, Wyatt McCra-

nie on percussion and Alyssa 
Meadows on clarinet repre-
sented Lancaster High School. 
Madison Giese and Emily Gill 
on flute, Grace Oren, Olivia 
Saunders, NyJhria Gordon, 
Emily Kane and Amaya Veney 
on clarinet, Kayla Oren on 
trumpet, Sarah Wells Pollard 
on French horn, Carter McGee 
and Alyssa Hasson on trom-
bone and Daniel Smith on 
baritone represented Lancaster 
Middle School.

The Junior High band was 
under the direction of Tiffany 
Hitz. Leon Aumann led the 
senior high band. They put 
together a program of music 

that was very moving and 
exciting for the audience, as 
well as a learning experience 
for the musicians, said Fles-
ter.

“The great atmosphere at 
area band allowed everyone 
to come together and throw a 
great concert for the audience,” 
said Smith.

“This is a great experience 
for the students,” said Flester. 
“It shows them a new way of 
looking at music. They become 
better musicians, they bring 
that experience back with them 
to their own schools and it 
helps add to the quality of their 
home bands.”

Lancaster Primary School is 
accepting applications for the 
Early Childhood at-risk three-
year-old program, beginning 
Saturday, April 1. Students must 
be age 3 by September 30.

An original birth certifi-
cate and proof of residency 
is required of all applicants, 
reported teacher Cynthia 
Bishop.

Applications are available 
at LPS, 36 Primary School 
Circle, Lancaster; the Lancaster 
County Health Department, 
9049 Mary Ball Road, Lan-
caster; and the Northern Neck 
Middlesex Free Health Clinic, 
51 William B. Graham Court, 
Kilmarnock; or call 462-5100, 
ext. 3015.

Lancaster Primary School is 
now accepting applications for 
the 2017-18 Pre-K program. 
Students must be age 4 by Sep-
tember 30 and must live in Lan-
caster County.

Children will be accepted 
based on Virginia Preschool Ini-
tiative eligibility requirements, 
reported principal Michael J. 
Daddario. All other slots will be 
filled on a first come first serve 
basis.

Applications are available at 
LPS, 36 Primary School Circle, 
Lancaster; or call 462-5100. 

SCHOOL 
REPORTS

Registration is open for 4-H 
Junior Camp for residents of 
Lancaster and Northumberland 
counties July 24 through 28 at 
the Jamestown 4-H Center near 
Williamsburg. Ages 9-13 are 
eligible.

The fee is $225 if registration 
and $75 deposit are received 
by Saturday, April 1, and $250 
after April 1. Scholarships 
are available. For registration 
forms and scholarship appli-
cations, contact the Extension 
office in Lancaster, 462-5780, 
in Northumberland,580-569, 
or Extension agent Tara Brent 
at tbrent@vt.edu.

Heritage Arts Classes will 
continue Monday, Wednes-
day and Friday, April 3, 5 and 
7, with Blacksmithing 101 
and April 10, 12 and 14 with 
Blacksmithing 102. Classes 
will meet from 9 a.m. to 3 
p.m. at Rice’s Hotel/Hughlett’s 
Tavern, 73 Monument Place, 
Heathsville. The instructor will 
be Roger Amidon.

The fee is $75 each for 101 
and 102. Registration forms 
are available at RHHTFounda-
tionInc.org, or call 580-3377. 

 

St. Mary’s Whitechapel Epis-
copal Church scholarship appli-
cations and related documenta-
tion must be received by April 
18. Requests for applications 
should be sent to St. Mary’s 
Whitechapel Episcopal Church, 
Betty Thornton, chairman, 5940 
White Chapel Road, Lancaster, 
VA 22503.

Requests also may be made at 
462-5908 between 9 a.m. and 2 
p.m., Tuesdays through Fridays, 
or stmarys.whitechapel@aol.
com. Lancaster High School 
seniors may obtain an applica-
tion from the guidance office.

The Writers Guild of Vir-
ginia will offer memoir classes 
from 10 a.m. to 1 p.m. Satur-
days, April 1, 15 and 29, at the 
home of author David Cariens. 
The fee is $300. To register 
for classes, email dcariens@
gmail.com.

Chesapeake Academy students 
recently attended the Virginia 
Commonwealth University Mini-
Economics Fair.

With 1,605 third through fifth 
graders in the same room, 23 
schools from 11 school divi-
sions and 76 teachers, clearly 
economic education is important 
and schools across the Common-
wealth believe the VCE Mini-
Economics Fair is a good way to 
tackle the challenge. 

The Mini-Economics Fair is 
an experience-based instructional 
program teaching the concepts 
of entrepreneurship, economics 
and government in a classroom 
setting. Conducted as a unit of 
study, this high energy simulation 
focuses on economic education, 
financial literacy, classroom man-
agement and real-world market 
situations. During the simulation, 
students establish their own soci-
ety, design and print their own 
money, plan and open businesses, 
and create a functioning govern-
ment.

“VCU’s Mini-Market Day 
provides our students an opportu-
nity to participate in a year-long 
authentic economic project,” said 
fifth-grade teacher Katie Parker. 
“It promotes planning, creativity, 

critical thinking and strong com-
munication skills while learning 
about the basics of economics.” 

Market Day is a culminating 
event which provides students 
an opportunity to sell the goods 
and services they have made as 
part of establishing their own 
business. Students also get to 
purchase items using the cur-
rency established for the class 
economy.

Third-, fourth- and fifth-grade 
students from Chesapeake Acad-
emy learned how to create and 
market a product from recycled 
materials that would appeal to 
other students. Products and 
displays were all 100% made at 
school by the students.

Participants benefitted from 
feedback from teachers, peers 
and Chesapeake Bank staff mem-
bers and were able to make con-
structive and positive adjustments 
to their products and marketing 
plans prior to Market Days. 

“It was just an amazing day,” 
said fifth-grader Martin Smith. “I 
loved seeing all the fun creations 
from other entrepreneurs. It really 
inspired my creativity. This made 
me realize we can all be success-
ful if we really work at the pro-
cess.”

Students participate in
Mini-Economics Fair

LPS Pre-K
registration
under way

LPS Early
Childhood
registration
opens April 1
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To encourage students to 
register for Rappahannock 
Community College’s Summer 
2017 semester, RCC admin-
istrators have set up an “RCC 
Night” for Saturday, April 1, 
at Virginia Motor Speedway, 
4426 Tidewater Trail, Jamaica, 
eight miles north of Saluda.

The evening’s racing events 
start at 6 p.m. and those who 
show an RCC ID card will be 
admitted free of charge.

A number of RCC staff 
members will attend to answer 
questions about the upcoming 
semester. In particular, the col-
lege’s Workforce Development 

staff will demonstrate their 
“virtual welding machine” and 
share information about their 
many other career-friendly 
programs.

Steve Patt, director of RCC’s 
diesel mechanic technology 
program, will answer ques-
tions about the college’s newest 
certificate. A long-time RCC 
staff member and noted gospel 
singer, Sharon Mann, will 
begin the festivities with her 
rendition of “The Star-Span-
gled Banner.”

“We are very excited to 
partner with Virginia Motor 
Speedway for RCC Night,” 

said the college’s director of 
communications, marketing 
and special media studies, 
Eric Pesola. “We believe that 
this is a unique opportunity 
for us to promote our upcom-
ing Summer 2017 semester, 
especially since the Speed-
way’s location is approxi-
mately halfway between 
our two main campuses in 
Glenns and Warsaw. We are 
especially looking forward 
to seeing the college mascot, 
Squall the Seagull, mingle 
with the thousands of race 
fans who will be at the track 
on April 1.”

Virginia Motor Speedway 
to host ‘RCC Night’ April 1

Youth compete in 4-H
Food Challenge Contest

Two teams made up of seven 
youth from the Northern Neck 
recently competed in the inau-
gural Southeast District 4-H 
Food Challenge contest in 
New Kent.

Teams were tasked with 
cooking a dish, using a set of 
ingredients that were unknown 
to them until the start of the 
contest, reported Lancaster 
and Northumberland 4-H 
Extension agent Tara Brent. 
They had 40 minutes to plan 
and cook their dish, prepare a 
presentation for the judges and 
clean up their workstation.

Presentations had to include 
information on how they pre-
pared their dish, as well as 
nutritional information about 
the food items in their dish, 
food safety concerns and the 
approximate cost of their dish.

The judges were Chef 
Hatley Bright of Rappahan-

nock Community College and 
Wendy Herdman, 4-H Exten-
sion agent in Westmoreland 
and Richmond counties.

The junior team, “the Corny 
Cream team,” earned a blue 
ribbon for their dish of ravi-
oli with meat sauce. Team 
members included Alex Posey, 
Ella Posey, Emma Bavuso and 
Jameson Scott.

The senior team, “Another 
Bites the Crust team,” earned 
a red ribbon. Team mem-
bers included Ellie Bavuso, 
Andrew Apple and David 
Conley.

The teams practiced monthly 
to prepare for the contest, said 
Brent. Senior level teams have 
the option to compete in the 
state level contest at Virginia 
Tech in June. 

To participate in 4-H Food 
Challenge contact Brent at 
462-5780, or tbrent@vt.edu.

Upcoming course to look 
at Virginia’s signers of the 
Declaration of Independence

Historic Christ Church & 
Museum will host an upcom-
ing Rappahannock Community 
College Educational Founda-
tion’s Rappahannock Institute 
for Lifelong Learning (RILL) 
course.

“Virginia Signers of the Dec-
laration of Independence” will 
be offered from 1 to 3 p.m. 
May 3, 10, and 17, with instruc-
tor Robert Teagle, at Christ 
Church, 420 Christ Church 
Road, Weems.

The course will answer a 
number of questions about the 
Declaration of Independence 
and its seven Virginia signers, 
reported public information 
officer Tom Martin. How did 
the Declaration come to be writ-
ten, what ideas did it express 
and what philosophers and 
theories influenced Jefferson 
as he crafted this remarkable 
document? What changes did 
Congress make in Jefferson’s 
manuscript? What roles did the 
seven Virginians who signed it 
play in the creation of the new 

nation? And finally, how has 
the meaning of the Declaration 
evolved since 1776?

Teagle is the education direc-
tor and curator with the Founda-
tion for Historic Christ Church. 
He has a bachelor’s in history 
from the College of William 
and Mary and a master’s in 
American history from Virginia 
Tech. His research and teaching 
interests focus on the history 
of colonial Virginia, includ-
ing its architecture, the role of 
the Church of England and the 
Carter family.

Advance registration, with 
a tuition payment of $35, 
is required. To register, call 
Sharon Drotleff at RCC’s Edu-
cational Foundation office, 333-
6707, or e-mail her at sdrot-
leff@rappahannock.edu.

The RCC Educational Foun-
dation expresses sincere appre-
ciation to the Bank of Lancast-
er’s Golden Advantage program 
and to Rappahannock Westmin-
ster-Canterbury, for their gener-
ous support of RILL in 2017.

SCHOOL 
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Rappahannock Art League 
member Judy Penry will lead 
Introduction to Nantucket Bas-
kets from 10 a.m. to 3 p.m. 
Wednesdays, April 5 and 12, 
at the Studio Gallery, 19 North 
Main Street, Kilmarnock.

For course fees and registra-
tion, visit the gallery or call 
436-9309.

The Chesapeake Academy 
Performing Arts and Lecture 
Series will present the Virginia 
Repertory Theatre at 9:30 a.m. 
Wednesday, April 5, at Chesa-
peake Academy, 107 Steam-
boat Road, Irvington. The visit-
ing troupe will stage “The Boy 
Who Cried Wolf.”

Reservations are required. 
Call Connie Smith at Chesa-
peake Academy 438-5575.

Rappahannock Art League 
member Bill Reckert will lead 
Fundamentals of Photography 
from 5:30 to 7 p.m. Tuesdays 
and Thursdays, April 4 through 
May 4, at the Studio Gallery, 19 
North Main Street, Kilmarnock.

For course fees and registra-
tion, visit the gallery or call 
436-9309.

The Rappahannock Art 
League will host a Teen Paint 
Night from 6:30 to 8:30 p.m. 
Saturday, April 1, at the Studio 
Gallery, 19 North Main Street, 
Kilmarnock. Marilyn Sprouse 
will lead self-styled painting 
on canvas of an angel. 

For course fees and registra-
tion, visit the gallery or call 
436-9309.

The Rappahannock Com-
munity College Educational 
Foundation’s Rappahannock 
Institute for Lifelong Learn-
ing will offer “The Gene” from 
1 to 3 p.m. Tuesdays, April 4, 
11, and 18, at the Middlesex 
County Public Library in Del-
taville. The instructor will be 
Dr. Paul Fairbrother. 

Advance registration, with 
a tuition payment of $35, is 
required. To register, contact 
Sharon Drotleff at 333-6707, or 
sdrotleff@rappahannock.edu.

Rappahannock Art League 
member Sukey Starkey will 
lead a Mosaic Mirror workshop 
from 10 a.m. to 4 p.m. Saturday, 
April 1, at the Studio Gallery, 19 
North Main Street, Kilmarnock.

For course fees and registra-
tion, visit the gallery or call 
436-9309.

The Writers Guild of Vir-
ginia will offer Non-Fiction 
Writing April 8 and Editing, 
Not Correcting April 22. Both 
workshops will be held from 
10 a.m. to noon at the Middle-
sex County Public Library, 35 
Lovers Lane, Deltaville.

To register, contact David 
Cariens at dcariens@gmail.com.

Lancaster Community Library, 
16 Town Centre Drive, Kilmar-
nock, will offer instructor lead, 
self-paced Beginner Windows 10 
courses from 11:30 a.m. to 1 p.m. 
most Wednesdays. Registration is 
required. Call 435-1729, or visit 
lancasterlibrary.org.

Familiarity with basic com-
puter skills such as using a mouse 
and keyboard are recommended. 
The library will provide all mate-
rials including the computer and 
headphones for the class.

History’s Alive! brings blast from the past
Historical interpreter Sheila 

Arnold Jones recently pre-
sented the character of Daisy 
Bates at Chesapeake Academy.

An American civil rights 
activist, publisher, journalist 
and lecturer, Daisy Bates was a 
central figure in the Little Rock 
integration crisis of 1957. Jones 
brought her character to life for 
third through eighth graders.

Jones, of Hampton, is chief 
executive officer and lead per-
former of History’s Alive!. 
Through History’s Alive!, she 
has given over 600 presenta-
tions for schools, churches, 
professional organizations and 
museums in 26 states.

She contracts with Colo-
nial Williamsburg Foundation 
to present Historic Character 

Interpretations and teach teach-
ers at their Summer Teachers’ 
Institute.

Chesapeake Academy is 
delighted at this opportunity 
for students, made possible 
by the Mary Ball Washington 
Museum and Library through 
a grant from the Wiley Founda-
tion, said head of school Debbie 
Cook.

Chesapeake Academy teachers train
to integrate robotics in the curriculum

Chesapeake Academy’s com-
mitment to an expanded com-
puter science curriculum stems 
from extensive research on the 
skills that today’s students will 
require as they finish their edu-
cations and join the world’s job 
markets.

Computer science drives inno-
vation in the U.S. economy and 
society, and the Bureau of Labor 
Statistics predicts there will be 
one million computing jobs 
opening by 2022. Some 67% of 
all new jobs in science, technol-
ogy, engineering and math will 
be in computing. So the Chesa-
peake Academy faculty brought 
their can-do attitudes and bravely 
dove into the process of writing 
code for Lego Mindstorm robots 
that will be used throughout the 
school and across the curriculum. 

“Today’s students will have to 
be able to learn new technology 
systems on their own,” said Kim 
Dynia, Middle School Writers 
Workshop, Latin and geography 
teacher.

“Familiarity with current appli-
cations won’t set our children up 
to be successful. Students need a 
deeper foundation of information 
technology systems and produc-
tive working strategies for self-
learning and trouble-shooting,” 
said Dynia. “This sort of learning 
develops persistence and intrin-
sic motivation and it broadens 
strategies for problem solving. In 
short, it raises the level of rigor by 
challenging the higher orders of 
thinking.”

“The impact of robotics on 
physical sciences and mathemat-
ics is game changing,” said assis-
tant head of school Julie Keesee. 
“Students develop an intuitive and 
adaptive understanding of physi-
cal concepts in science and math 
that is more difficult to achieve in 
a less multi-dimensional learning 
format and the process of critical 
and creative thinking elevates all 
other disciplines as well.” 

“The robotics program devel-
ops teamwork, critical thinking, 
problem solving, applying sci-
ence principals and mathematical 
solutions while integrating read-
ing and writing, art, presentation 

skills, research and creativity,” 
said Sonja Smith, second-grade 
math and science, art and library 
teacher. “In a nutshell, these 
robots help prepare students for 
the workforce of the 21st cen-
tury.”

Students are tasked with build-
ing a mechanical robot that can 
achieve a defined functional-
ity. Many of these robots are 
equipped with sensors to respond 
to specific stimuli and these 
responses can include touch, 
light, temperature and rotation, 
said head of school Debbie Cook.

The student writes code on 
the computer that translates to 
very specific tasks for the robots. 
These defined tasks may start 
very simply and can become very 
intricate, said Cook.

The process of creating and 
debugging generally involves 
thoughtful trial and error, and 
this kind of problem-solving 
can be introduced in a gradual, 
self-motivated way, so beginner 
students can experience satis-
fying achievements right away 
and can quickly move on to new 
challenges in a continuous pro-
gression toward greater levels of 
sophistication, she said.

The process of developing a 
computer science curriculum at 
Chesapeake Academy that fos-
ters 21st century skills has been 
underway since 2014. 

The first phase was imple-
mented thanks to a grant from the 
Wiley Foundation and allowed 
pre-kindergarten 3&4 through 
first-grade students to begin to 
use Bee Bots, small programma-
ble robots, to develop computer 
coding vocabulary and apply 
coding skills across the curricu-
lum, said Cook. 

Learning to direct these tiny 
bots develops sequencing, left to 
right progression, vocabulary and 
problem solving: all skills that 
underwrite strong critical think-
ing, language and mathematical 
skills, she said.

In the second phase, Chesa-
peake Academy enhanced coding 
instruction to include a broader 

LMS students of the week

variety of programs, applications 
and platforms and extended it 
through more grades, continued 
Cook.

Phase three builds on this 
foundation, integrating robotics 
and additional computer assisted 
design (CAD) and science, tech-
nology, engineering, arts and 
mathematics (STEAM) activities 
that employ coding skills. 

Thanks to the Mason and 
Lula Cole Trust, 12 Lego Mind-
storms robots are ready for duty 
throughout Chesapeake Acad-
emy, said Cook.

Christchurch School director 
of computer science, robotics and 
mechatronics Andrew Angstrom, 
worked with Chesapeake Acad-
emy teachers to develop ways to 
use the robotics across the cur-
riculum. 

The faculty plans to visit the 
Christchurch School mechatron-
ics lab to learn about the variety 
of tools and applications avail-
able for growing Chesapeake’s 
computer science curriculum.

“Our objective in developing 
a curriculum that emphasizes 
active problem-solving with 
intelligent technology is to put 
students in the role of creating 
and designing with information 
technology—not just using and 
consuming it—because that is 
what will serve them best—and 
that is our mission,” said Cook.
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Local chefs serve tasty fundraiser for free health clinic

From left, Pete and Libby Southmayd get ready to sample chef David McMillan’s fried sea 
scallops at the recent Chefs’ Table, a fundraiser for Northern Neck - Middlesex Free Health 
Clinic at Indian Creek Yacht & Country Club.

by Audrey Thomasson

A group of chefs from area 
restaurants recently show-

cased a few of their signature 
flavors—all in one room and 
all for a worthy cause, the 
Northern Neck - Middlesex 
Free Health Clinic.

Indian Creek Yacht & 
County Club (ICYCC) hosted 
the Northern Neck Chefs’ 
Table Reception, which was 
the delicious conception of 
club members Frank Maguire 
and Jerry Hughes with the 
help of club executive chef 
David McMillan.

Diners interacted with 
executive chefs Peter Woods 
of Merroir, Gabe Gillette of 
Tommy’s Restaurant, Susan 
Hill of Car Wash Cafe, T.V. 
Flynn of The Tide’s Inn and 
McMillan of ICYCC. Topping 
off the evening were the sweet 
delight’s of pastry chef Carrie 
Stevens of ICYCC. Dr. Cheryl 
Brown-Davis flavored the 
event with dinner music.

The five chefs donated their 
talents and prepared dishes 
using ingredients donated in 
part by Performance Food 
Group. ICYCC also donated 
the services of their waitstaff 
so that the 130 lucky diners 
always had a free hand and 
clean plate for the next sam-
pling.

The function was so well 
received, Maguire promised 
to make it an annual event. 
“We limited the event to 130 
tickets so that there was plenty 
of room for people to move 
around and socialize without 
feeling crowded,” he said. 

Contributions to the clinic 

Gayle Nelson and chef T.V. Flynn

The Tides Inn, Irvington
Executive chef T.V. Flynn has been with The Tides Inn for over 

15 years. While he claims he graduated from the school of “hard 
knocks,” he has experience from top hotels and resorts in Maui, 
Colorado Springs, Hilton Head and the French Quarter in New 
Orleans. 

Flynn’s cooking career was ignited when he took jobs in res-
taurants during his college days. “I was terrible at college…I was 
a creative person,” he said. He moved to the area to be near his 
wife’s family in Charlottesville. His culinary talents have passed 
to the next generation, with two children working with him. 
“They both went to University of Virginia,” he added. 

Folks who stopped by his table sampled delicately blended fla-
vors of mango and ginger in Shanghai shooters and “shiitake 
happens” salad of roasted shiitake shrimp salad with sesame-
ginger vinaigrette. 

Indian Creek Yacht &
Country Club, Kilmarnock 

Executive chef David McMillan has been cooking since he 
was a 5-year-old boy growing up in Berkeley, Calif. “My mother 
was a women’s libber. While one of us cooked, another cleaned 
and one had the night off,” said McMillan.

He studied art and sculpture at Boston University, but soon 
discovered his penchant for cooking on a trip to Europe and 
learned culinary arts through formal apprenticeships around the 
world. As a chef, he has worked in St. Augustine, Atlanta, Bev-
erly Hills, Los Angeles, Boston and the California and French 
wine regions. With the exception of one child, all the members of 
his family enjoy cooking, including his pastry chef wife, Carrie 
Stevens. 

McMillan, who has been at Indian Creek for eight months, 
cooked entries at his table, searing day boat sea fried scallops 
over vodka pickled beets with dill cream and fried wild mush-
rooms with lemon truffle soy.

Merroir, Topping 
Chef Peter Woods grew up 

in his mother’s restaurant in 
Sea Isle City, N.J. He is a 1980 
graduate of the culinary school, 
Walnut Hill Academy in Phila-
delphia. Woods married his 
childhood sweetheart—the girl 
across the street—and while 
he does most of the cooking 
at home, he says, “My wife is 
the expert in one-dish cooking. 
She makes the best casseroles.” 

Woods sets up his profes-
sional kitchen like a diner, with 
the cooking in one room and 
the dishes being set up and gar-
nished in the next room before 
they are presented to diners. 
The method pays off for diners 
on Saturday evenings during 
the summer when they have 
between 600-800 diners. “The 
highest number we served in 
one evening is 1,034,” said 
Woods.

For his chef’s table, Woods’ 
offering featured oyster stuffin’ 
muffin with bacon, scallion 
and topped with cream sauce 
and rockfish cakes made with 
a little crab meat and lemon 
thyme dressing. “It’s all gluten 
free,” he added.

Chef David McMillan and Carrie Stevens

Car Wash Cafe, Kilmarnock
“I’m from a southern cooking family,” said Susan Hill, owner 

of Car Wash Cafe. “I’m not a chef. I’m a southern cook.” Her 
family’s love of cooking served as her formal culinary training. 
Previously, she owned and ran a restaurant with her sister for 
eight years.

Hill moved to the area 30 years ago from Monterey, “…to play 
golf. I’ve been the club champion at Indian Creek nine times,” 
she said. Car Wash Cafe came about in an unusual way. It started 
out with her buying two local car wash locations, including a gas 
station and convenience store. One year in the gas business was 
enough to make her bail—at great expense—and turn it into the 
popular breakfast and lunch cafe on Main Street.

The perfect southern hostess, Hill’s presentation of her popular 
crab cakes with traditional toppings and chicken salad in phyllo 
cups was surrounded with a beautiful array of fresh fruit and 
chocolates.

Chef Peter Woods

Tommy’s Restaurant, Reedville
The ongoing popularity of Tommy’s Restaurant continues 

today under the culinary expertise of executive chef Gabe Gil-
lette. “Six customers invested in the restaurant to keep it going,” 
after the passing of founder Tommy Crowther, said Gillette, who 
has been with Tommy’s for 13 years.

Gillette grew up in Northumberland County, within walking 
distance of Indian Creek. “I worked as a kid at Indian Creek 
cleaning golf carts during the summer,” he said. Because both 
his parents worked, he started his cooking career as chef to his 
two sisters, later graduating from the College of Culinary Arts at 
Johnson & Wales University in Norfolk.

Diners enjoyed Gillette’s blackened shrimp over mango chut-
ney. Antipasto skewers featured fresh mozzarella, tortellini, 
olives, cherry tomatoes, fresh basil and pepperoni.

Southern cook Susan Hall

Chef Gabe Gillette

of $1,000 and more will go 
into a special drawing held 
at the end of April with the 
winner receiving a meal for 
six prepared in their home by 
McMillan, he added.

While the intent was to 
bring excitement to the clinic’s 
annual fundraising efforts 
and present great food to con-
tributors, the most important 
ingredient was the knowledge 
that they were helping a good 
cause, said Maguire.

In the nearly 24 years since 
Dr. Richard Baylor started the 
clinic out of the trunk of a car 
in October 1993, the clinic 
has grown to four locations 
offering care to the uninsured 
and underinsured, including 
medical, dental, mental health 

and pharmaceutical, accord-
ing to executive director Jean 
Nelson. 

Some 1,000 volunteers 
have donated 320,000 hours 
treating 14,000 people-in-
need during 114,000 visits, 
said board chairman John 
O’Shaughnessy. “That 
amounts to $93 million in 
health care to people in 
Middlesex and the Northern 
Neck,” he added. “We are 
entirely funded by the gener-
osity of this community.”

“This clinic is a homog-
enous part of the community. 
It’s not like that in a lot of 
places,” said McMillan. Also, 
he thanked the chefs for their 
generous support and sharing 
their talents. 

“I’m not a chef. I’m a southern cook.”
—Susan Hill

“The highest number 
we served in one
evening is 1,034.”

 —Peter Woods

BUSINESS BRIEFS

 Farm & Field Day
The Northumberland High 

School Literary Magazine staff 
and the NHS PAES classes will 
host the 2017 Farm & Field Day 
April 22 at Northumberland 
High School, 201 Academic 
Lane, Heathsville. This is the 
annual opening day event to 
mark the start of the PAES 
greenhouse Spring Plant Sale. 
The event will offer a petting 

 American Pickers
Mike Wolfe and Frank Fritz 

in May will return to Virginia 
to film episodes for the docu-
mentary series American Pick-
ers. As they hit the back roads, 
they are on a mission to recycle 
and rescue forgotten relics.

Those who know of large, 
private collections or accumu-
lations of antiques, are urged to 
give their name, phone number, 
location and description of 
the collection with photos to: 
americanpickers@cineflix.
com or call 855-653-7878.

 Business workshops
The University of Mary 

Washington Small Business 
Development Center will 
offer “Start Smart-Planning 
Your New Business” on third 
Tuesdays and “How to Create 
Your Business Plan Narrative 
and Financial Projections” 
every other Thursday. The 
workshops will be held from 
6 to 8:30 p.m. at The Enter-
prise Center, 483 Main Street, 
Warsaw. 

The fee is $30 per work-
shop. To register, contact 
Bonnie Haywood, 333-0286, 
or bhaywood@umw.edu.

 Market vendors
The Heathsville Farmers 

Market is accepting vendor 
applications. The market is 
held from 9 a.m. to 1 p.m. on 
third Saturdays April through 
October on the grounds of 
Rice’s Hotel/Hughlett’s Tavern, 
73 Monument Place, Heaths-
ville. 

Each market has a theme. In 
April, there will be an Earth 
Day festival, wine fest and quilt 
show and sale. Vendors of all 
types are welcome. For paper-
work, visit RHHTFoundation-
inc.org, or call 580-3377.

zoo, churned ice cream, agricul-
tural and livestock displays, bar-
becue, craft vendors and raffle 
baskets.

Vendor applications are due 
by April 14. Vendor spaces are 
$10. For a vendor application, 
email lmeadows@nucps.net, or 
call 580-5192. Checks should be 
made payable to Northumber-
land High School. 

 Garden tours
The Bulb Shoppe and Gar-

dens at Brent and Becky’s, 
7900 Daffodil Lane, Glouces-
ter, will host spring garden 
tours from 1 to 3 p.m. April 5, 
8, 12 and 15.

The fee is $10 per person. 
Reservations are required, 693-
3966.
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Care Designed Around...

 

Allison Ovide, P.A.
is welcoming new patients at 
White Stone Family Practice 

and looks forward to being a part of Your 
Personal Health Team. 

 
 

Call or Go Online Today! 

804-435-3133

riversideonline.com/ChooseUs
   or text CHOOSEUS to 78234

Appointments Available Now

Bank of Lancaster, in part-
nership with the Virginia Bank-
ers Association (VBA), recently 
hosted area high school seniors 
for Virginia Bank Day. In 1991, 
the Virginia General Assem-
bly declared the third Tuesday 
in March as Bank Day, giving 
high school seniors across the 
Commonwealth the opportu-
nity to learn more about bank-
ing, financial services, and the 
vital roles banks play in their 
communities.

The Bank’s Consumer Edu-
cation Director, Hazel Farmer, 
stated 

“We were extremely pleased 
to have 15 high school seniors 
participate in the Bank Day pro-
gram,” said consumer educa-
tion director hazel Farmer. 

Michaela Beverly and Alonzo 
Turner represented Colonial 
Beach; Lindsey Brocklebank, 
Jahlil Nickens, Angel Strickler 
and Sha’Niya Taylor, Lancaster; 
Canee Beauchamp, Essex; 
Macey Augst, Brian Harris, 
Hamani Veney and Markasia 
Waller, Northumberland; Laura 
Milstead, Madison Pierson 
and Charlyse Tolson, Rappa-
hannock; and Lezlee Lindsey, 
Washington & Lee High.

“Bank of Lancaster has a 
strong commitment to financial 
literacy; and as community bank-
ers, we are proud to work with 

the VBA, the Virginia Council 
on Economic Education, the 
American Bankers Association 
and our local schools to promote 
financial and economic educa-
tion,” said Farmer. 

“These young people had 
a full day with us, learning 
about the importance of saving; 
obtaining and maintaining 
good credit; careers in banking; 
dressing for success; privacy 
and confidentiality; ethics; how 
to complete both an employ-
ment application and a loan 
application; and how commu-
nity bankers reinvest in their 
community, both financially 
and with manpower,” she said. 
“Several times throughout the 
day I heard ‘I had no idea so 
much goes on in a bank’ and ‘I 
didn’t know there were so many 
different types of career oppor-
tunities in banking.’”

“Bank Day is one of the best 
short-term, hands-on experi-
ences that a classroom teacher 
can offer their students—the 
opportunity to go inside the 
bank, to watch customer/bank 
officer interaction, to learn 
about the many services that 
banks offer and to start the net-
working that often leads to part-
time and summer jobs, schol-
arships and a start on a career 
path in the financial world,” said 
VBA president and chief execu-

tive officer Bruce Whitehurst. 
Following their day at a bank, 

students submit an essay to the 
VBA on the topic “How Bank-
ing Benefits My Community.” 
The VBA will award $26,000 in 
scholarships to the essay win-
ners. 

Over the last two years, Bank 
of Lancaster has been honored 
to host two regional winners 
for the Hampton Roads/Eastern 
Shore region: Jessica Thomas 
from NHS was a regional 
winner in 2016 and Cassandra 
Downey from CBHS in 2015.

“We are in great hopes one or 
more of the students who vis-
ited with us this year will also 
be a scholarship recipient, said 
Farmer. “Our students were a 
very enthused, polite and atten-
tive group of young people and 
we enjoyed having all of them 
with us for the day. 

“We also want to thank the 
local high schools for working 
with us and giving these young 
people the opportunity to spend 
the day with us and participate 
in Bank Day. It was absolutely 
an informative and fun day,” she 
said.

Following their morning in 
various branches and a tour 
of the corporate headquarters 
in Kilmarnock, the students 
enjoyed lunch at Indian Creek 
Yacht & Country Club. 

From left are (front row) Hazel Farmer, Madison Pierson, Macey Augst, Markasia 
Waller and Brooke Hudnall and Ann Marchetti with Bank of Lancaster; (next row) 
Charlyse Tolson, Laura Milstead, Brian Harris, Hamani Veney, Sha’Niya Taylor and 
Jahlil Nickens; (next row) Michaela Beverly, Alonzo Turner, Lezlee Lindsey, Lindsey 
Brocklebank and Angel Strickler.  Canee Beauchamp also participated.

Bank of Lancaster hosts student visitors
Filippo Antonelli, organic 

winemaker and vineyard owner 
from Montefalco, Italy, will be 
visiting Specials Wine Seller, 52 
South Main Street, Kilmarnock, 
between 5 and 7 p.m. Friday, 
March 31.

“When you think of Filippo 
Antonelli, you think of Monte-
falco,” said Specials owner Amy 
Groh Britt. “He is one of the 
area’s most well known produc-
ers; his family has owned the 
property since 1881 and he was 
president of the Consortium for 
10 years. After five generations 
of owning this estate, Filippo is 
the first with a degree in agricul-

ture and he is a very skilled wine-
maker.”

Antonelli San Marco is a wine 
and farming estate centrally 
located within Montefalco’s 
DOCG winemaking area. The 
focus in the production is the qual-
ity of the wines and the healthi-
ness: that’s why all the processes 
respect nature and the wines are 
organic. Their style is geared 
towards authenticity and harmony, 
drinkability and elegance.

Specials Wine Seller’s Friday 
Tasting will feature several of 
Antonelli’s wines, with the 
opportunity to talk with the wine-
maker as well.

RCC rolls out more truckers
Nine students recently graduated from the CDS tractor-trailer training course offered 
through Rappahannock Community College’s Workforce Development Office. Their 
next step, which some of them have already accomplished, is to pass the DMV exam 
for a commercial driver’s license, after which they will be qualified to seek and hold 
jobs as full-fledged truckers. From left are instructor George Hels, Richard Bowles, 
Russell Broaddus Jr., Steven Cox Jr., William Saunders and CDS representatives Dustin 
Campbell and Melissa Verduci. Other graduates include Clifton Blake, Justin Morris, 
Collin Fauntleroy, DiaKeshia Brooks and Jermaine Weldon.

Montefalco winemaker
will visit Kilmarnock

Filippo Antonelli will visit Specials Wine Seller’s Friday Tasting.

The Tavern Cafe´ recently opened in Rice’s Hotel/Hughlett’s 
Tavern, 73 Monument Place, Heathsville.

The Tavern volunteers are doing all the cooking themselves 
inside the Tavern kitchen, reported manager Corrine Becker. 
Proceeds benefit Rice’s Hotel/Hughlett’s Tavern.

The Tavern Cafe´ will be open from 10 a.m. to 2 p.m. Thurs-
days, Fridays and Saturdays. The restaurant will serve homemade 
soup and fresh-baked bread, said Becker. Scones and other sweet 
treats will also be available, plus beverages. Eat in or take-out.

After lunch, patrons are invited to shop the Heritage Arts 
Center gift shop, which sells hand-crafted gifts and cards, all 
made by local artisans, she added.

The Tavern Café opens

 Taste of Spring
A Taste of Spring will be held 

from 11 a.m. to 5 p.m. April 22 at 
The Tides Inn, 480 King Carter 
Drive, Irvington. The event will 
feature craft beer, cider, Virginia 
wines, a commemorative glass, 
music by Good Shot Judy and 
Something Different Duo and 
“Taste of Sailing” sponsored by 
Premier Sailing.

Tickets are $35 for 21 and 
older, $20 for guests under 21. 
Purchase tickets at tidesinn.com.

 Welcome back
The Hague Winery, 8268 

Cople Highway, Hague, will 
host a welcome back party 
from 11 a.m. to 5 p.m. Satur-
day, April 1. The event will 
celebrate spring and mark the 
winery’s return to a seven-day 
schedule.

Wine tastings will be offered 
from 11 a.m. to 5 p.m. Begin-
ning at 1 p.m., patrons may 
enjoy music by Ryan Nuttle 
and lunch by Two Fish Bistro 
& Tackle food truck from 
Montross. 

 Watermen’s Way
April 14 is the deadline for 

businesses and organizations to 
buy or rent a Watermen’s Way 
fiberglass boot sculpture. Each 
pair of boots will be decorated 
by artisans using paint, mosaic, 
collage or multi-media. As a 
boost to tourism, a map will 
serve as a guide to the locations 
of the boots so locals and visi-
tors can see and photograph all 
the decorated boots. 

To participate, artists can con-
tact Rappahannock Art League 
in Kilmarnock, 436-9309, or 
ralgallery.com/watermensway; 
Northern Neck businesses and 
organizations can contact Susan 
Cockrell at susancockrell@
kilmarnockva.com, or 435-
1552, extension 25.

BUSINESS 
BRIEFS

Save time. Cut clutter.

Save some trees AND time by signing up to receive your 
Rappahannock Record monthly statement and/or invoices 
via email! If more than one person needs the statement or 
invoice, we can send emails to multiple email addresses!  
It’s simple, secure, and best of all, it’s FREE!   

ENROLL TODAY by emailing lindsay@rapprecord.com  
or call 435-1701 x14.

We do not share your information with anyone outside our organization,  
other than if your account is sent to collections for non-payment.

Enroll in
Rapphannock Record 

e-Statements today!
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Cathy’s Unique Pursuits 
will celebrate a fourth anni-
versary in a brand-new store-
front. The second business to 
relocate adjacent to Kilmar-
nock’s new Town Centre Park, 
the retail store is on schedule 
to open April 7 at 234 North 
Main Street, Kilmarnock.

The women’s clothing and 
accessories store at 44 Irving-
ton Road will close today, 
March 30, in anticipation of 
the move.

“I have enjoyed working 
with both local and seasonal 
customers. I’m excited to see 
what changes the new location 
will mean for business,” said 
owner Cathy Hemans.

With an eye for style and 
attention to details, Hemans 

makes it her priority to pro-
vide personalized service 
when someone visits her store. 

“Customers often come in 

with a specific event in mind 
and they need help picking out 
an outfit,” she said. “It’s fun 
to help someone put their best 

look together.” 
The original idea of the 

store was second to an outlet 
for selling her handmade 
bags and purses she made as 
a hobby. With a collection of 
over 80 bags, she and husband, 
Tommy, decided the bags 
needed more room. Cathy’s 
Unique Pursuits was born, she 
said.

Hemans became a member 
of the Artisan Trail of the 
Northern Neck in 2014. She is 
currently listed on the Artisan 
registry as Site #6. 

In addition to clothing and 
handbags, Cathy’s Unique 
Pursuits offers jewelry lines. 
She maintains a retail shop on 
the Internet at cathysunique-
pursuits.com. 

Virginia’s drink industry is 
overflowing with more than 175 
craft breweries, 14 cideries, 47 
distilleries and 282 wineries, and 
that’s leading to more opportuni-
ties for farmers to grow ingredi-
ents.

“Craft beverage makers invest 
a substantial amount of time and 
energy into the quality of their 
product,” said Virginia Agricul-
ture and Forestry secretary Dr. 
Basil Gooden. “That means using 
the best and freshest ingredients 
available throughout their supply 
chain, which typically come from 
local growers.”

Gooden added that many Vir-
ginia farmers have begun think-
ing about the high demand for 
quality, locally grown ingredients 
for craft beverages. “We’ve got 
some of the best grain produc-
ers in the nation growing breeds 
of barley specifically for beer 
making.”

Something that’s contributed 
to the growth of local products 
in craft beverages was the Gen-
eral Assembly’s passage of a 
2014 bill that eased regulations 
for farm breweries that choose to 
grow ingredients for beer on site. 
Virginia Farm Bureau supported 
that legislation. 

Lisa and Sean-Thomas Pum-
phrey, co-owners of Lickinghole 
Creek Craft Brewery in Gooch-
land County, began growing their 
own hops after passage of that 
bill. They bought their property 
in 2005 with the intent of farm-
ing it and leaving its pastureland 
for wildlife. 

“It wasn’t enough land to 
make a living growing grains, but 
adding the brewery enabled us 
to have a sustainable livelihood 
and expand the farm,” Lisa Pum-
phrey said. They now employ 
two farmers who grow barley, 
hay, rye and wheat, while Sean-
Thomas Pumphrey concentrates 
on growing hops.

Craig Nargi, owner of Stable 
Craft Brewing in Augusta 
County, grows his own hops as 
well. The former chef and restau-
rateur said he prefers the purity of 
whole-leaf hops to readily avail-
able pelletized hops. He flash-
freezes freshly picked hops from 
his farm and uses them in the 
beers he brews.

While Nargi uses his own 
hops, he buys grains from malt 
suppliers in the Midwest. “If they 
were more readily available, I’d 
buy them from Virginia grow-
ers,” he said.

The time is right, Nargi said, for 
Virginia landowners—whether 
they are brewers or farmers—

Stewart honored
Ernest Stewart from Mollusk was recognized recently for his 
20 years of service with Daybrook Fisheries in Empire, La. 
The award was presented March 24 at the annual Daybrook 
Fisheries Safety Awards Banquet held in Buras, La. Stewart is 
a ringsetter on the fishing vessel Sea Charger.

804-462-0640
www.redlawmechanical.net

2798 White Chapel Road, Lancaster, VA 22503
Quality HVAC Service

Don’t let your outside control your inside

WITH THE PURCHASE OF A QUALIFYING LENNOX® HOME COMFORT SYSTEM.

UP TO 72 MONTHS 
0% INTEREST 

FINANCING**

— RECEIVE UP TO —

$1,700
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See your local Lennox dealer or www.lennox.com for details. Some restrictions apply. 
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Craft beers increasingly made with Virginia ingredients

 Healthy living vendor call
The Middle Peninsula Northern Neck Community Services 

Board’s Prevention Services Division will present “Celebrate 
Healthy Living” from 10 a.m. to 2 p.m. April 29 at Woodville 
Park, 3904 Woodville Park Road, Hayes.

Vendors of healthy products are urged to participate. Register 
at chvc.online; surveymonkey.com/r/CHLD42917; or call 642-
5402 by April 14.

 Vendors needed for fall event
Fairfields United Methodist Church will host its 22nd annual 

Fairfields Fall Festival from 9 a.m. to 3 p.m. September 30 on the 
church grounds, 14741 Northumberland Highway, Burgess. The 
festival features arts, crafts, collectibles, free children events, 
North Carolina-style barbecue, homemade soups and baked 
goods, music and extensive promotion.

For a vendor application, contact Judy Hall at Ladychelten-
ham3@aol.com; Fairfields UMC office, 453-3770; or Dottie 
Longest, 370-0603.

According to the Febru-
ary 2017 Home Sales Report 
released by the Virginia REAL-
TORS®, residential real estate 
sales continue to indicate a 
year of market strength. 

Although year-over-year 
transactions remained static, 
the spike in price and accom-
panying decline in average 
days on the market point to 
high demand and restricted 
inventory.

“We aren’t surprised by the 
rise in sales from January to 
February, as Virginia’s market 
typically rises month-to-month 
from the beginning of the year 
through June or July,” said Vir-
ginia REALTORS® president 
Claire Forcier-Rowe.

“Year-over-year, sales look 
flat, but it’s not because of a 
slackening market. What we see 
is particularly restricted inven-
tory—simply not enough homes 
for eager buyers to absorb. 
Market conditions favor sell-
ers, especially as rates change 
and buyers start to feel greater 
urgency to take advantage of 
favorable financing,” she said.

 Year-over-year, the number 
of transactions in February 
varied by only 7 units, 6,569 
in 2016 and 6,562 in 2017. 

Contributing to the static sales 
were limited inventory and also 
fewer days to record transac-
tions. Typical of the industry’s 
seasonality, February sales 
were 1.9% higher than Janu-
ary’s, 6,440 units.

 February 2017 volume 
exceeded $2.074 billion, rising 
3.9% from last year’s February 
volume. On the month, volume 
rose 2%, from $2.033 billion.

 The rise in volume was mag-
nified exclusively by the strong 
performance in price, since 
pace was unchanged. State-
wide median sales price for 
February 2017 was $260,000, 
6.1% higher than the median 
price last February, $245,000. 
Typical of the season, Febru-
ary median price rose 2% from 
January’s $255,000.

 Also reflecting buyer moti-
vation, the average number of 
days on the market declined 
significantly year-over-year by 
9.5%, from 84 to 76.

The average 30-year fixed 
mortgage interest rate rose 
slightly in February to 4.17%. 
Virginia unemployment 
fell slightly to a seasonally-
adjusted rate of 4.0% in Janu-
ary, down 0.1% from the rate 
reported for December.

February home sales 
reflect limited inventory 
and high buyer demand

Cathy’s Unique Pursuits to reopen at new location

Future home of Cathy’s Unique Pursuits, 234 North Main 
Street, Kilmarnock.

to grow hops, barley and other 
ingredients for craft beers. “The 
idea is there, but we need more 
malting facilities. Eventually, 
making beer with 100 percent 
Virginia ingredients is doable.”

Gooden noted Virginia craft 

brewers, “especially those 
located on a farm, have really 
started to hone in on the terroir 
of their region and are developing 
distinctly Virginian beverages.”

Virginia also is home to the 
largest hops processing facility 

on the East Coast, Lucketts Mill 
HopWorks in Loudoun County. 
It operates in collaboration with 
Black Hops Farm, which grows 
hops for James River Distillery 
and other breweries and restau-
rants.

BUSINESS BRIEFS


