
It isn’t every day that more than 5,000 
of Montpelier’s ballots are spread out 
on tables 22 months after an election 

and recounted by citizens (rather than 
city officials). But it happened at city 
hall this month, some believe as part 
of a nationwide attempt to protest the 
results of the 2020 presidential election 
and possibly impede the upcoming No-
vember vote.

Brian Wheel, of Williston, requested 
to inspect the ballots from the 2020 gen-
eral election just days before the city’s 
obligation to keep them expired. The 
unofficial vote recount could not change 
the outcome of an election in which Joe 
Biden got 88% of the votes in Mont-
pelier. Wheel’s request coincided with 

a flood of similar requests across the 
country.

According to City Clerk John Odum, 
Wheel reviewed votes from two candi-
dates. One had a 14-vote difference and the 
other discrepancy was in the single digits. 
Wheel would not speak to this reporter, 
and Odum said he did not know which 
candidate votes Wheel had reviewed.

The Vermont’s Secretary of State listed 
Wheel as a Republican candidate for jus-
tice of the peace in Williston in 2020; he 
garnered less than 1% of the vote. He is 
also a gun rights advocate and a self-de-
scribed “election integrity advocate” who 
authored a commentary for the Vermont 
Daily Chronicle about his experience 
finding that poll workers accidentally 

mixed him up with his uncle in the Wil-
liston primary election in August 2022. 

Ballot Inspection Requests 
Spike Nationwide

Requests to inspect ballots and view 
voting machine data from the 2020 
presidential election have spiked nation-
wide, and last week, Wheel and a group 
of volunteers he recruited inspected all 
5,216 of Montpelier’s 2020 ballots, con-
ducting their own, unofficial, recount 
by hand. 

Wheel’s request fits a broader pattern 
across the nation, with what appears to 
be “a coordinated campaign of requests 

One of my favorite things to do in 
the fall is something my daugh-
ter and I call “Vermonting.” We 

pick a day, throw a cooler in the car, 
grab a fancy coffee from a local shop, 
and hit the road. We’ll find a destina-
tion that holds some interest like Farm-
way in Bradford or Burt’s Orchard in 
Cabot or maybe Lake Caspian. We stop 
everywhere! Antiques, yard sales, cafes 
for snacks, vineyards for glasses of wine, 
but most importantly at every farm 
stand we see. The goal is to, at a mini-
mum, bring home dinner. A good day 
can result in having done your grocery 
shopping in the most splendid of sur-
roundings. Here’s a list of farm stands 
and pick-your-own orchards to give you 
a head start on your Vermonting. Enjoy!

1000 Stone Farm
Produce, Vermont grocery. 1102 Stone 

Road, Brookfield. Open 8 a.m. to 8 p.m. 
every day. (703) 901-2922.

Ananda Gardens
Produce, flowers. 2416 Horn of the 

Moon Road, Montpelier. Open Thurs-
day to 7 p.m., Friday, 10 a.m. to 7 p.m. 
802-224-6646.

Find a 
Farmstand

Free, Independent and Local since 1993 / montpelierbridge.org

see Farmstands, page 19

By Cassandra Hemenway

By Sharon Allen
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Fall Food  
& Dining
Sept 21–Oct 4, 2022

Gateway to Art

City Council 
Report / p.5

see Vote Count, page 15

Left, Abenaki artist Abena Songbird compares her planning sketch with “Gathering Medicines,” her 16-by-24-
foot mural at Gateway Park. Muralist Erik Gillard assisted with the painting. Right, community artist Carolyn 
Shapiro takes a break from painting “We’re Watching,” her 17-by-24-foot mural on an interstate structural 
support at Gateway Park on Route 2/State Street. Shapiro said the title refers to animals watching to see 
what humans are going to do about climate change. She said the two new murals do not face the highway 
because they are intended for people who use the park. Four other artists painted one or more animals. The 
state has approved creation of up to 15 murals below the interstate, which Shapiro said would eventually 
make this a “mural park.” The first two murals, which were nearing completion last week, are being done 
through the Montpelier Public Art Commission. Photos and text by Tom McKone.

Butterfly Buys 
Fat Toad / p.6

Guide to Local Breakfast 
Spots / p.12–13

‘Recount’ of Montpelier’s 2020 Votes
Apparently Part of a Nationwide Action

The Bridge/ORCA 
Candidate Forums / p.23
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Perry’s Service Station and the 
Hunger Mountain Co-op both 
turn 50 this year. 

A three-generation family business 
currently run by Brad Perry, Perry’s has 
been servicing cars since 1972.

Also serving the community since 
1972 is the Hunger Mountain Co-op, 
which celebrated its 50th anniversary 
with a party on Sep 15, 2022, includ-
ing raffles, music, free vendor samples, 

games, prizes, member discounts, and 
cake for everyone. 

The Bridge recognizes what it takes to 
stay in business for 50 years, and com-
mends both Perry’s Service Station and 
Hunger Mountain Co-op for adeptly 
serving our community. You can’t stick 
around that long without making a lot 
of friends and taking good care of your 
customers. 

Happy 50th to Perry’s and 
Hunger Mountain Co-op!

Top, Brad Perry in his shop on State Street in Montpelier holds a news 
clipping from the business’s 35th year anniversary. Photo by John 
Lazenby. Above, a Hunger Mountain Co-op employee restocks the bulk 
food section while helping a customer. Photo by Cassandra Hemenway.

By Cassandra Hemenway
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DPW Director Resigns
Department of Public Works Director Donna Barlow Casey recently announced she 
is retiring. She will continue working with the city through Oct. 24. Barlow Casey 
started as interim DPW director in 2019 following the departure of former DPW 
Director Tom McArdle. At that time in 2019, Barlow Casey was also concurrently 
serving as interim assistant city manager when former Times Argus editor Sue Allen 
left after serving two years in that position, according to a Times Argus report. It 
looks like the city will be dealing with the same two vacancies as in 2019, since As-
sistant City Manager Cameron Neidermayer is also departing her job in city hall 
effective Sept. 22.

New Building Inspector Hired
Montpelier officials have hired Michelle Lambert as building inspector, it was an-
nounced recently. She will replace former building inspector Chris Lumbra, who was 
hired to fill a new position titled the facilities and sustainability coordinator. Lambert 
has a bachelor’s degree in architecture and experience in residential and commercial 
building, according to the Sept. 16 city manager’s report. She also has customer ser-
vice experience. Lambert will start Oct. 3.

“The Mirnavator” is Keynote Speaker in Colorado
Montpelier athlete, author, and internet influencer, Mirna Valerio, also known as 
“The Mirnavator,” is keynote speaker at the Colorado Open Space Alliance Confer-
ence on Sept. 21. The title of her address is, “Are Open Spaces Really For and By 
Everyone?”. She is known for running, mountain biking, her memoir, “A Beautiful 
Work in Progress,” and appearances in L.L. Bean commercials as well as her associa-
tion with other companies. Her writing has appeared in Runner’s World Magazine, 
Self Magazine, Outside online, and more. 

Sign Up For Senior Activity Center Classes by Sept. 22
Those of you over 50 who want to register for activities such as nature drawing, 
English country dancing, Bone Builders, music appreciation, cooking, and more had 
better sign up. The deadline is Sept. 22. For more information and to register, go to 
www.montpelier-vt.org/751/Classes.

—Compiled by Carla Occaso
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Colors, as we move from sum-
mer to fall, can be ever so 

bright, luminous really, but the 
change to lower light, to a more 
muted and narrower spectrum has 
started! It will be weeks before 
I settle in to the change. Until 
then it’s the movement of birds as 
they join tides of migration that 
will have my attention. Impossible 
not to wish them a safe trip, with 
hopes of a safe return.

NATURE  
WATCH
Artwork and words  
by Nona Estrin

History Corner

The First Money Makers  
in the Settlement

The first merchant in Mont-
pelier, according to Daniel P. 

Thompson’s “History of Montpe-
lier” was a man called Dr. Frye, al-
though he was not a medical doc-
tor. He ran a store out of his house 
in 1791 where he sold salt, rum, 
and nails, and a small amount 
of other things deemed indispens-
able by those in the settlement. 
Frye “yielded his occupation” as 
merchant in 1794 to Col. Joseph 
Hutchins, who built a small house 
and store room. Hutchins sold a 
wider variety of items than Frye. 
But, after running the store for two years, in 1796 Hutchins 
turned the operation over to his two sons, William and Joseph. 
Joseph continued to run the store while William built a tavern 
attached to the store. The first tavern in town, however, was built 
by Col. Davis in 1793.

The first carpenter/millwright/bridge builder was Larnerd 
Lamb. Lamb built Col. Davis’s frame house and tavern, and he 
helped frame the first Statehouse. (The first Statehouse was built 
in 1808, the second in 1838, and the third in 1857, according to 
bgs.vermont.gov). Lamb also helped build the first bridge connect-
ing Montpelier to Berlin. 

Other “first” professionals flocked to the settlement. The first 
blacksmith to open a shop in Montpelier’s village was Jonathon 
Shepherd, the first brick maker was Paul Knapp, and the first 
clothier was David Tolman. And several medical doctors estab-
lished themselves in town, with Dr. Spaulding Pierce being the 
first in 1790, according to Thompson’s account under the head-
ing “professional men.” But, he notes, the most popular doctor in 
town was not a man. “While, during that whole time, Mrs. Parley 
(Rebecca) Davis was often sought out in preference to them all, in 
cases especially of dislocated bones, contracted sinews, and injured 
limbs of longstanding.”

Thompson also writes that the first lawyer, Charles Bulkly, ar-
rived in 1797, and the first permanent ministers began arriving 
around 1799. Thompson notes how quickly Montpelier “grew” 
and “improved” with these “hardy, resolute, and enterprising band 
of settlers.” 

By Carla Occaso

Montpelier historian 
Daniel Pearce Thompson.

CORRECTION
In “Now is the Time to Prepare to Accommodate Climate Chaos Refugees” 

in the Sept. 7, 2022 issue of The Bridge, an editorial error occurred in the first 
sentence. It should have stated: “A third of Pakistan is under water from recent 
monsoon rains, including 45% of its agricultural land.”
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Abortion a Necessity,  
Not an Empowerment

To the Editor:
It appears Dan Renfro of Montpelier 

doesn’t “know a single woman,” period. 
If he did, he might understand the myr-
iad reasons a late-term abortion might 

be sought, anything from the doctors 
discovering that the fetus’s heart formed 
on the outside of its body at 22 weeks’ 
gestation, which would mean the baby 
would not live upon being born, to a life-
threatening illness or pregnancy compli-
cation for the mother such as placental 
abruption. None of the late-term abor-

tions happen for “equality or empower-
ment,” or even as a “sacrifice” of the 
life of a human being, as Dan suggests. 
These medical decisions are just that — 
medical decisions that are in the best 
interest of the health of the mother (the 
living, breathing, human being) who can 
make her own informed and emotion-
ally hard decisions with the help of her 
doctor and her doctor alone. Laws and 
judges and governments have no right to 
infringe upon this basic tenet of freedom: 
to make one’s own medical, and often 
life-saving, decisions without political or 
religious influence. I will vote yes on 
Prop 5 and I urge everyone who actually 
knows and supports women and people 
with uteruses to do the same.

Samantha Kolber, Montpelier

Keep Our Parks Clean
To the Editor,
The other day my mother was walk-

ing her usual route in Hubbard Park, 
and she noticed that on the cistern near 
the gate near the tower road there was 
graffiti. It saddened her very much to see 
that someone had defaced the beautiful 
nature scene. I hope that we can work 
together as a community to make sure 
that our beautiful forest is taken good 
care of. I think that we also need to ap-
preciate nature more than we do. I hope 
that we can all come together to make 
sure our natural parks stay safe, peaceful 
and untouched.

Edith Taylor, age 9, Montpelier

Letters to the Editor Commentary

The city of Montpelier’s Community 
Services Department, Montpelier 

Conservation Commission, and North 
Branch Nature Center have announced 
the upcoming Montpelier PLACE event 
series. Montpelier PLACE (or Place-
based Landscape Analysis and Commu-
nity Engagement) is a series of com-
munity events celebrating the sites and 
stories in Montpelier’s unique heritage 
and ecology. Join them this fall on a city-
wide exploration to discover what makes 
our capital city so special: 
• Sept. 25: Bees Knees Brunch and Sip 

(11 a.m. to 2 p.m. at Barr Hill Distill-
ery, Montpelier)

• Oct. 5: Harvest Meal at FEAST Farm 
(4 to 6:30 p.m. at FEAST Farm)

• Oct. 22: History on the Land: Hub-

bard Park (9 to 11 a.m. at Hubbard 
Park)

• Oct. 29: Ecology of Hubbard Park (10 
a.m. to 1 p.m. at Hubbard Park)

• Nov. 9: Montpelier’s Built Environ-
ment (6:30 to 8 p.m. at Kellogg-Hub-
bard Library)

• Nov. 18 and 19: Montpelier Underfoot 
(7 to 8:30 p.m. on 11/18; 9 a.m. to 12 
p.m. on 11/19 at North Branch Nature 
Center)

• Dec. 2: River Art Walk (4 to 8 p.m. 
at TBD)

All events will be updated at north-
branchnaturecenter.org/place or on Face-
book at @MontpelierSeniorActivityCen-
ter, @MontpelierRec, @MontpelierParks, 
and @NorthBranchNatureCenter.

—press release

Montpelier PLACE Events 
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A seemingly mundane task — ap-
pointing committee members 
— took a turn at last week’s 

Montpelier City Council meeting, when 
a public arts commission member told 
the council he’d been asked to leave 
the commission. Thomas Mulholland, 
a recent commission appointee, told the 
council he has been asked to step down 
from his position by commission chair 
Ward Joyce because members claimed 
they “felt threatened and unsafe by me; 
that I’d made offensive remarks, that I 
was sexist.” 

Mulholland claims the push-back to 
his appointment is a result of vocalizing 
views contrary to those of the public arts 
commission. Later in the meeting, the 
council entered into an executive session, 
resulting in a three-part motion to place 
Thomas Mulholland on administrative 
leave and refer the issue to the Commu-
nity Justice Center in an effort to find a 
resolution. If that resolution cannot be 
found, the issue will be brought back be-
fore the council for a fact-finding process,  
which then gets reported to the council.

Also in commission actions, the council 
appointed Sienna Tuinei to the conserva-
tion commission for a two-year seat, and 
Phyllis Rubenstein to a four-year seat. 

Homelessness Task Force and 
Housing Voucher Concerns

Addressing concerns about a quorum 
and diversified representation on the 
homelessness task force, councilors voted 
to allow for new members on the task 
force, with the hope of drawing com-
munity members who aren’t affiliated 
with the organizations already working 
in homelessness, alongside adding a two-
year term limit for task force members. 
The task force is currently made up of 
members of the city council, Another 
Way, Good Samaritan Haven, and the 
Montpelier Police Department.

In other housing news, city manager 
Bill Fraser told the council that housing 
vouchers will cease in March 2023. Fra-
ser called it a situation that is, “getting 
worse” now that the federal funding for 
the program is coming to an end, and 

warned that if something is not done, it 
could put pressure on the city to “go into 
crisis mode.” 

Elks Club Updates
Councilors approved a three-year lease 

of the 203 Country Club Road property 
to the nonprofit social and recreational 
organization “The HUB.” The HUB 
plans to bring in Three Penny Taproom 
to offer light fare and drinks, and The 
HUB will add virtual sports, lawn games, 
and events. 

In response to a prior request to bow 
hunt on the property, the council decided 
to allow hunting to continue there for 
what remains of the 2022 hunting season.

In preparation for a robust public pro-
cess about how to move forward with both 
housing and recreation on the 133.5-acre 
property, the city has contracted with 
White + Burke, a “team of real estate in-
vestment consultants,” according to their 
website. White + Burke’s current public 
engagement plan, which is to hold three 
separate meetings about the issue and to 
hold separate conversations with stake-
holders, was met with criticism by some 
councilors. Alternative outreach methods 
were discussed among the councilors, 
such as the Capital Area Neighborhoods 
network, districts-specific town meetings 
led by district representatives, intention-
ally approaching BIPOC and LGBTQ+ 
affinity groups for their insight and par-
ticipation with the issue, as well as simple 
advertising that engages with Montpelier 
children. 

Parklet Ordinance 
In the council’s first reading of the 

“Parklet Ordinance Update,” council 
members listened to comments made by 
Wes Hamilton, owner of Three Penny 
Taproom. Three Penny has a parklet 
space, he said, suggesting that use of the 
taproom’s parklet by the general public 
after business hours is worrisome given 
the large investment he has made to cre-
ate and maintain the space, as well as how 
vital the parklet space is to the operation 
of the taproom. A previously motioned 
temporary ordinance, written in response 

to the pandemic, still stands, and does 
not explicitly outline after-hours parklet 
use by the  public. A motion was made 
to strike language from the original base 
policy to better address the issue but 
not conclusively exclude the potential for 
public use of the parklets. The agenda 
item having passed the first reading will 
now move on to a second reading by the 
council in an upcoming meeting.

City Closes Fiscal Year in the 
Black

While some funds overspent in fiscal 
year 2022, the city closed the year with 
a positive balance of $339,159, according 
to Montpelier Director of Finance Kelly 
Murphy, who presented a year-end finan-
cial report. 

Murphy said the city finished the fis-
cal year, “positive in all funds but two.” 
In the negative were the senior center 
(−$163,358) and district heat (−$151,395). 
Murphy said “investments [are] not com-
ing in as they normally do.” As well, 
she said, costs in the heat fund came in 
higher than expected as city buildings 
transitioned from heating oil to biomass 
wood chips. Murphy said she expects the 
senior center funds to rebound as pro-
gramming fees start coming in. 

Overall revenue has increased, Mur-
phy said. Topping the list of positive 
categories is the PILOT program, up 
$453,000, followed by the category “in-
tergovernmental,” up $216,000, and 
“miscellaneous,” up $138,000, which in-
cludes items such as the “COPS grant” 
and moving  the space shuttle Challenger 
monument. As well, property tax revenue 
increased $30,000.

Revenues generated by business permits 
and licensing were down $51,000, Mur-
phy reported, as well as equipment and 
land revenues, down $29,500. Overall, 
she said, the city spent $380,000 more 
than expected. However, with increased 
revenues and help from the American 
Rescue Plan Act (ARPA), the city’s bal-
ance remains positive at $339,159.

The American Rescue Plan Act awarded 
$2.2 million to Montpelier, which used 
the funds as a “standard allowance,” al-
lowing the funds to be used in the “most 
categorical sense,” said Murphy. To date, 
Montpelier has received $1,487,720.44 
in ARPA funds and should receive the 
remaining $715,962.32 this month. All 
ARPA funds must be allotted by Dec. 31, 
2024 and spent by Dec. 31, 2026, or they 
will be returned to the Treasury, she said.

City Council Report: Arts Commissioner Asked to Step 
Down; Homelessness, Elks Club, City Finances Addressed
by Taylor McNeely



PAGE 6  •   SEPTEMBER 21–OCTOBER 4,  2022  THE BRIDGE

When two local businesses set 
up at the Capital City Farm-
ers Market a few years ago, 

neither could have guessed they would 
end up as one someday. But with But-
terfly Bakery’s recent purchase of Fat 
Toad Farm, the two are moving forward 
together.

Butterfly Bakery produces its signature 
hot sauces, along with other branded 
hot sauces and specialty foods for other 
companies, through a practice known as 
co-packing, at their Barre manufacturing 
facility, said owner Claire Georges. 

Fat Toad Farm, meanwhile, had been 
producing its signature goats’ milk cara-
mel since 2007. It was always a family 
affair, with Judith Irving co-founding 
the company with husband, Steve Reid 
and daughter Calley Irving, and daugh-
ters Josey Hastings and Hannah Reid 
involved at various points along the way, 
Judith Irving noted in an email. 

But Hastings and daughter Hannah 
“moved on to other life adventures,” said 
Irving.

And then, “Two years ago, Calley took 
a dream job with the Farm Viability Pro-
gram while keeping a hand in the busi-
ness, developing long-term strategy, etc.” 

Irving and Reid, along with “a great 
group of employees, carried on through 
the pandemic,” Irving said. But in the 
last year, Irving said, she and her hus-
band decided “It was clear it was time to 
find another owner who would have the 
ability to carry Fat Toad Farm forward.”

The search did not produce the perfect 
fit, Irving said, until one day something 
clicked. 

“Just toward the end of the journey, 
Claire and Butterfly Bakery of Vermont 
showed up and it seemed like the best 
match we could have hoped for,” Irving 
said. “Claire and her staff have the expe-
rience creating, manufacturing, selling, 
and distributing specialty foods of many 
kinds, so taking on Fat Toad Farm cara-
mel seemed a good fit.”

Georges admitted that at first she was 
skeptical. “I like making things, not buy-
ing things,” she said. She initially of-
fered to take on the co-packing aspect of 
the caramel production, if someone else 
would purchase the company and man-
age its other aspects, such as marketing. 

But as they began to move forward, 
Georges said, they realized “the cara-
mel is a very logistically complicated 
product.” A specific type of milk was 

needed, and Butterfly Bakery needed to 
gain certification to handle milk. Plus, 
“there’s a lot of things that can go wrong 
in production,” Georges said. 

While she enjoys handling the logistics 
of co-packing, Georges said, “I started to 
realize that there was a lot involved in the 
production of this, and that I preferred 
the idea of doing that for our own brand 
rather than for somebody else’s brand.” 
She contacted Calley about purchasing 
the business.

There are many similar aspects of the 
businesses, Georges noted, including 
making and shipping shelf-stable sauces 
in glass bottles.

“I like to say that we’re in the same 
stores but not the same aisles, so we’re 
not going to be competing with our-
selves,” Georges said.

“There’s a lot of duplication there that 
we can eliminate,” said Georges, “and the 
two businesses actually sync really well 
together.” And, she noted, many aspects 
of the businesses don’t overlap, present-
ing new opportunities for both. Georges 
later noted she’d long admired Fat Toad 
Farm’s branding and felt there was much 
she could learn from the company when 
the purchase opportunity arose.

The logistics of obtaining goats’ milk 
also worked out, Irving noted. “In ad-
dition, her facility is a half hour up the 
road, so she could continue to source 
excellent fresh goats’ milk from Ayers 
Brook Goat Dairy in Randolph. Since 
goats’ milk represents 85% of the ingre-
dients in (Fat Toad Farm) caramel, this 
connection was essential.”

The companies’ values also aligned. 
“Our two companies also share so 

many values in terms of clean and local 
sourcing of ingredients, supporting the 
local economy, and creating a working 
environment that helps meet the needs 
of local people,” Irving said.

“In terms of environmental responsi-
bility and that sort of thing, there’s a lot 
of overlap between our two companies 
with their commitment to the working 
lands in Vermont,” Georges said. “So we 
get all of our peppers within 200 miles, 
almost exclusively within Vermont. And 
then they get all of their goats’ milk from 
a farm 20 minutes down the road from 
here. And that commitment to making 
value-added products that sell all over 
the world out of Vermont-grown ingre-
dients is a huge overlap between our two 
companies.”

The closing took place in late August. 
Equipment installation was needed, and 
supply chain issues were challenging. But 
now, caramel is in production. 

“We’re making caramel,” Georges said. 
“We’re shipping it out. It’s great. It’s all 
working out.”

Butterfly Acquires Toad
by Lauren Milideo

Food & Dining

Claire Georges, owner of Butterfly 
Bakery in Barre, has recently 
acquired Fat Toad Farm and has 
added its signature goats’ milk 
caramel to her offerings. Photo by 
John Lazenby.

montpelierbridge.org/donate

NEWS FACT: Since 2005, the country has  
lost more than one-fourth of its newspapers 
and is on track to lose one-third by 2025.
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Kismet Returns 
Home 

Locally renowned chef and cookbook 
author Crystal Maderia has been in 

the process of reopening her restaurant 
Kismet back in its original location at 
207 Barre Street in Montpelier. 

Over the past 16 years years, Kismet 
has gone through numerous iterations. 
Changes in format and menu have been 
frequent and, at times, experimental in 
execution. Kismet’s customers have al-
most universally loved the brunch, al-
though according to Maderia that will 
end soon. “Once the weather get’s colder 
and we can no longer serve outside, 
brunch will be discontinued,” she said.

Kismet opened its doors in December 
2006. From the beginning, the cozy, 
youthful cafe was ahead of its time. 
Open for breakfast and lunch; their 
eclectic menu slanted more trendy West 
Coast than conventional New England 
with a focus on local, seasonal, organic 
produce. Kismet’s original offerings 
featured housemade butter, chai, fresh 
pressed juice, savory buckwheat crepes, 
and Portuguese baked eggs — a menu 

that reflected Maderia’s travels and fam-
ily influence. Quirky for the location yet 
innovative in its uniqueness, Kismet was 
embraced by those seeking something 
new along with a more sustainable, 
healthier alternative to the standard fare 
found in Vermont at that time.

Eventually Kismet outgrew its com-
pact Barre Street digs and in Decem-
ber 2010 relocated to a larger, more 
accessible space downtown. With the 
move to 52 State Street came an up-
dated bistro menu and expanded dinner 
hours. Within months, however, a one-
two punch in the form of two floods 
nearly forced the popular eatery to close. 
An urgent appeal successfully garnered 
community donations totaling $50,000 
to help Kismet survive. In 2020, Made-
ria vacated her State Street location; it 
would soon become Montpelier’s new-
est acclaimed farm-to-table restaurant, 
Oakes and Evelyn.

Kismet’s current dinner menu con-
sists of a number of small plates, a few 
entrees, and desserts. Menu options in-
clude a $50 “Happy Meal” consisting of 
two drinks plus two small plates, also 
a $65 Prix Fixe with two small plates, 

an entree, and dessert. Dinner will be 
served three to four nights per week, 5 
to 9 p.m., and brunch is served Sundays 
10 a.m. to 2 p.m. (until the weather 
changes). Go to kismetkitchens.com for 
more information. 

—Chris Therrien

Alla Vita Closing 
Soon 

The announcement that Alla Vita, the 
beautifully appointed specialty olive 

oil, balsamic vinegar, and wine shop 
that has graced State Street for nearly a 
decade, will be closing caught many of 
its regular customers by surprise.

As has been the situation for many 
businesses, staff shortages have been a 
challenging side-effect of the pandemic.

The announcement of the closing was 
as understated as the softly pleasant 
music that underscored the ambience of 
the shop: a brief posting on the shop’s 
website and a neatly typed page taped 

to the front door 
where the cur-
rent sandwich and 
salad menu was 
usually posted.

While owner 
Adrienne Brown-
lee has not indi-
cated a date cer-
tain for the closing 
(“on or about 
September 30”), 
regular custom-
ers should make a 
point to purchase 
their favorites soon — including from 
the thoughtful and varied selection of 
wines the store has carried, and recently 
expanded.

The store, and the paninis, salads, 
and breakfast toasts created there, con-
sistently received top ratings from both 
locals and visitors to the city.

—J. Gregory Gerdel

Local Restaurant News in Brief Food & Dining

Photo by J. 
Gregory Gerdel.
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This is a paid commentary and does not reflect the opinions, reporting, or ideas of Bridge Community Media.

Montpelier has experienced flooding since its 
inception, with recorded events back as far as 
July 1830. These include the Great Flood of 

1927 and ice jams such as the one in 1992. The city re-
sponded in the past by building dams and channelizing 
the rivers and streams. 

Today, city, state and federal governments use avoid-
ance (keeping people and property away from danger) 
and preparedness to keep the public safe rather than 
engineering the river (building new levees and dams). 
Montpelier’s River Hazard Area Regulations, Unified De-
velopment Regulations (Zoning), and Local Hazard Miti-
gation Plan are examples of some of the ways the city 
practices avoidance and preparedness. All three docu-
ments are available on the city of Montpelier website.

The city of Montpelier’s Department of Planning and 
Community Development (Planning Department) puts 
out this annual message to help the public stay safe. 

1. Know your flood risk. 
Residents along the Winooski, North Branch, Dog, or 

Stevens Branch rivers may be in the floodplain, which 
is a low-lying area adjacent to a waterway, generally 
subject to flooding and often designated by FEMA 
as an area with a 1% chance of flooding each year. To 
help you determine where your property is in relation 
to the floodplain, contact the Planning Department. 
A staff member can look this information up for free. 
Flash flooding can also occur along any stream and 
many of these streams are not mapped as flood haz-
ards by FEMA. Any quiet brook can become a raging 
river under certain circumstances, and you should plan 
ahead.

2. Build safety factors into your design. 
The city is available to guide you with specifics about 

projects in the flood-hazard area. Development of any 
type within the floodplain requires a permit prior to 
commencement. This will provide the city and state the 
opportunity to inform you of any requirements needed 
to meet the minimum standards as well as make any 
suggested changes that could improve safety and re-
duce flood insurance costs. At a minimum, new build-
ings are required to be built above or flood proofed 
below the design flood elevation. Always check with 
the city before you store materials, clear vegetation, or 
re-grade or fill on your property within the flood hazard 
area. If you have an older home, built before floodplains 
were mapped and regulations in place, we have other 
floodproofing options to help retrofit your home. For 
example, you could: 

• elevate your building above the base flood elevation; 
• install closures and sealants around doors and win-

dows; 
• construct new watertight walls; 
• install flood vents in existing walls or construct 

floodwalls or levees; 
• elevate the furnace, water heater, and electric panel 

if susceptible to flooding;
• replace electrical outlets with GFCI outlets;
• install “check valves” in sewer traps to prevent flood 

water from backing up into the drains of your home; 
• seal walls in basements with waterproofing com-

pounds to avoid seepage;
• store important documents, insurance cards, bank-

ing information, and items of sentimental value in a 
high location so they stay dry;

• replace existing building materials with materials less 
susceptible to damage.

Around your home it is also important to not dump 
trash or any other debris, including leaves, into ditches, 
streams, or rivers. A plugged channel cannot carry 
water, and when it rains it may cause flooding. 

Properties near waterways should do their part to 
keep banks clear of debris and make sure to maintain a 
natural woody vegetative buffer to protect the overall 
quality, natural function, ecological health, scenic ben-
efits, and recreation potential of the waterway.

3. Buy flood insurance.
The most important flood protection device, after 

prevention, is flood insurance. If your property is in the 
floodplain and you do not have flood insurance, talk to 
your insurance agent. Homeowner’s and renter’s insur-
ance policies do not cover damage from floods. If your 
lending institution is requiring that you purchase flood 
insurance and you believe that you have little or no risk, 
there are tools available to determine your risk. Please 
contact the Planning Department for information on 
what tools are available. 

If your property is not within the mapped flood haz-
ard area it doesn’t mean you are safe from flooding. 
Property owners outside of the mapped high-risk flood 
areas file more than 20% of all National Flood Insurance 
Program (NFIP) claims and receive one-third of federal 
disaster assistance for flooding. Anywhere it can rain, it 
can flood. 

4. Make an emergency plan – Build a kit.
There are lots of tools online to help make emergency 

plans, including FEMA’s ready.gov/floods. Emergencies 
don’t always allow time to plan and gather resources, so 
having a plan and kit allows you to act quickly and have 
a common meeting point or communication plan for 
when your family is separated. 

5. Be aware during flood watches. 
When flooding is likely, listen to the radio or televi-

sion, sign up for VT-ALERTS, or follow the city on social 
media for information. Montpelier is vulnerable to flash 
flooding, and conditions can change quickly. Know 
where to go if you need to reach higher ground quickly 
by foot. You should get out your emergency kit and 
make preparations. 

Bring in outdoor furniture, move essential items to an 
upper floor, and turn off utilities at the main switches or 
valves if instructed to do so. Disconnect electrical appli-
ances but do not touch electrical equipment if you are 
wet or standing in water.

6. Take action during flood warnings.
If there is any possibility of a flash flood, move imme-

diately to higher ground. Do not wait for instructions to 
move. Be aware of streams, drainage channels, canyons, 
and other areas known to flood suddenly. 

Sometimes evacuation is necessary. If you have to 
leave your home, remember these evacuation tips:

• Do not walk through moving water. Six inches of 
moving water can make you fall. If you have to walk 
in water, walk where the water is not moving. Use a 
stick to check the firmness of the ground in front of 
you. 

• Do not drive into flooded areas. If floodwaters 
rise around your car, abandon the car and move 

to higher ground if you can do so safely. A foot of 
water is enough to float many vehicles. Finally, two 
feet of rushing water can carry away most vehicles, 
including SUVs and trucks. You and the vehicle can 
be quickly swept away. Turn around. Don’t drown!

7. Return home only when safe. 
After a flood, it is important to listen to the news and 

to call city hall to see whether it is safe to return. During 
a flood a number of utilities and areas may not be safe. 
For example:

• The drinking water supply may not be safe. 
• Remaining floodwaters may be contaminated by oil, 

gasoline, or raw sewage. 
• Water may also be electrically charged from under-

ground or downed power lines. 
• Roads may have weakened and could collapse under 

the weight of a car. 
• Stay away from downed power lines and report them 

to the power company. 
• Stay out of any building if it is surrounded by flood-

waters. Use extreme caution when entering build-
ings that had previously been flooded, as there may 
be hidden damage, particularly in foundations. 

• Septic tanks and leaching systems may have failed 
and should be serviced as soon as possible. Dam-
aged sewage systems are serious health hazards. 
Clean and disinfect everything that got wet. Mud 
left from flood water can contain sewage and chem-
icals.

8. Document damage and get permits. 
After a flood it is very important to contact your in-

surance agent and the Planning Department before 
repairing or rebuilding any damage. This is critical to 
remaining eligible for federal assistance if it becomes 
available. Taking pictures of damage and working with 
the planning office is the fastest way to get moving for-
ward without jeopardizing your assistance.

Although the city, state government, the Army Corps 
of Engineers, and FEMA have constructed flood mitiga-
tion devices, enacted various forms of legislation, and 
initiated numerous activities and programs designed 
to mitigate flooding and flood damage to the city, the 
threat of flooding and flood damage remains signifi-
cant. The Montpelier Hazard Mitigation Plan, adopted 
in 2021, presents strategies to mitigate future flood 
losses in the event a flood does occur. 

The city of Montpelier and the Department of Plan-
ning and Community Development are here to help 
with your questions regarding flooding in our com-
munity. Multiple staff members are specially trained 
in floodplain management and receive annual training 
in this area. We can provide information about local 
flooding hazards; flood safety; flood insurance; prop-
erty protection measures; and mapping and regulatory 
assistance. We have many informational brochures and 
pamphlets, and we can assist with reading and under-
standing NFIP maps and print them out for you. You can 
also ask the librarian and the Kellogg-Hubbard Library 
for the flood information that we have provided for 
them. Please do not hesitate to call Audra Brown, CFM, 
Planning & Zoning Assistant, 802-223-9506, or email 
abrown@montpelier-vt.org.

A Message From City Hall
This page was paid for by the City of Montpelier.

Montpelier Flood Watch
Helpful tips to stay safe and avoid damage before, during, and after floods 
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The headline in the Montpelier 
Evening Argus on April 12, 1955 
was the one they’d all been wait-

ing for: “Dr. Salk Wins Great Victory 
Over Polio.” It must have felt like the 
end of a war. Salk, a University of 
Pittsburgh scientist, now knew that the 
vaccine he developed was 90% effective 
in preventing paralysis and had been 
licensed for public use by the National 
Institutes for Health. By the follow-
ing day, newspapers all over the world 
hailed the American success. It couldn’t 
have come at a better time.

Polio may have been an ancient dis-
ease, but it was not until the 1800s that 
epidemics began to be documented. In 
June of 1894, the first recorded epi-
demic in the United States struck Otter 
Creek Valley, Vermont. At first, the vic-
tims seemed to have summer colds. But 
in some cases, the sick lost the ability 
to move their legs. Dr. Charles Caverly, 
Vermont State Board of Health presi-
dent, studied the outbreak, noting that 
the disease targeted young children and 
boys more often than girls. Ultimately 
he diagnosed this as infantile poliomy-
elitis or polio. 

Subsequent American epidemics fol-
lowed, beginning in the northeast then 
spreading throughout the country. One 
of the worst hit was New York City in 
1916, leaving 8,900 children and some 
young adults with paralysis. The Mont-
pelier epidemic of 1917 resulted in 117 
cases. 

In 1949, there were close to 40,000 
cases reported in the United States. By 
the 1950s, many cities closed swimming 
pools and delayed school openings. Pa-
tients often had mild cases but in others 
the paralysis was severe. If the lungs 
were affected, the only alternative at 
the time was the iron lung. In a 1952 
survey, Americans indicated that they 
feared polio second only to nuclear an-
nihilation.

 Scientists had been competing fiercely 
in the race to find a vaccine, including 
Salk and his chief rival, Albert Sabin. 
The conventional route was to create a 
vaccine using live virus. Salk thought 
the “killed virus” version could also be 
used to stimulate the production of an-
tibodies, which would then protect the 
individual from infection.

In 1954 Salk completed work on his 
vaccine and the country readied itself 
for the largest medical experiment ever 
attempted. Some 1,800,000 elementary-
school-age children would be the sub-
jects in a trial of the vaccine’s effective-
ness. They would come to be known as 
the ”polio pioneers.” 

Rebecca Sheppard of Montpelier re-
members lining up on the school play-
ground almost 70 years ago to receive 
the first of the three polio shots, which 
would be administered over the course of 

the year, and she remembers the lollipops 
that were handed out afterwards. When 
the trial was completed, Sheppard, like 
the other pioneers, was presented with a 
medal, a prize she’s kept to this day. 

Once it was declared effective, batches 
of the vaccine were sent out from phar-
maceutical houses to public health of-
ficials and to doctor’s offices. 

Sabin came out with his own vaccine 
by 1962. This could be given orally 
and made use of live virus. Both of the 
vaccines are considered to be effective, 
however, since the year 2000, only the 
Salk vaccine has been used in the U.S. 
The United States believed that polio 
had been eliminated in this country 
when the last case was diagnosed in 
1979. In 1993, the CDC announced 
that no cases of polio had been reported 
anywhere in the Western Hemisphere 
since 1991. 

Then in July of 2022, one docu-
mented case of polio was reported in 
New York. On August 3, evidence of 
polio was found in New York City 
wastewater. On September 13, 2022, 
the World Health Organization added 
the United States to their list of coun-
tries in which polio was circulating, the 
only country in the Americas to appear 
on that list. 

Vaccines may have become the victim 
of success. When a disease is no longer 
visible, it becomes easier to question 
the vaccine. Vaccination rates have been 
going down, and diseases are beginning 
to return. Measles was believed to be 

eradicated in the U.S in 2000. By 2019, 
there were 695 cases reported in the 
U.S., the largest outbreak since 1992. 
Now polio is “circulating” again. 

The U.S. uses only the Salk vaccine, 
but the Sabin is used in some other 
countries. While this form of the vac-
cine is effective and easy to administer, 
there’s a remote chance of getting polio. 
It would be a very weakened form of the 
virus, one which cannot lead to paraly-
sis. The individual may even be asymp-
tomatic. Now imagine that this infected 
person travels to New York carrying the 
infection and coming into contact with 
New Yorkers who aren’t vaccinated at 
all. They can pick up the disease and 
give it to others. Eventually the virus is 
circulating through a community. As 
it circulates, it mutates and becomes 
stronger. The infections become more 
severe.

American families are faced with a 
dilemma. How can we keep our chil-
dren safe when we’re overwhelmed with 
clashing theories about vaccines and al-
most everything else? The test of time 
may be our best guide. In 1955, the 
NIH declared the Salk vaccine to be 
“safe, effective, and potent.” After al-
most seven decades, that still seems to 
be true. 

Health

By Mary Cole Mello

The End of Polio?

“Polio Pioneer” and Montpelier 
resident Rebecca Sheppard was 
among the first group of children 
in the U.S. to receive a new polio 
vaccine in 1954. Photo by Mary 
Cole Mello.
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Canadian pianist Phil Chiu will 
open the 23rd season of Capital 
City Concerts on Saturday eve-

ning, Sept. 24 at 7:30 p.m. at Montpe-
lier’s Unitarian Church. His theme for 
the concert program is “Piano Fables.”

At 38, Chiu is widely acknowledged 
as one of Canada’s leading pianists and 
his flair for performance has been vari-
ously described as “brilliant, poetic, and 
evocative.”

In a wonderfully frank and revealing 
phone conversation with Chiu just days 
before the upcoming concert, he talked 
about his overseas roots, his childhood 
and growing up, and also his musical 
career and the Sept. 24 concert program.

About his overseas roots, Chiu talked 
about immigrating as a three-year-old 
boy with his family from Hong Kong, 
where he was born, to Canada, his ad-
opted home and country. Chiu has vivid 
memories of his father, who loved music. 
Said Chiu, “He always played guitar and 
always sang. He would send me scores 
and I could read them. We would go on 
a trip and he would play guitar and sing.”

Chiu went on to reflect about his train-
ing to become a solo pianist. As he ex-
plained, “In the classical world at the 

time, anyone who was taking piano les-
sons and who didn’t focus on solo music 
“was almost a second-class citizen.” If 
your heart was set on becoming a serious 
classical pianist, you had to prepare for 
the crucial piano competitions. At these 
competitions you might outperform your 
peers. Or you might get lucky. Or as Chiu 
put it, “Maybe something will happen for 
you and that was the big hope.”

As time passed, it seemed almost inevi-
table that Chiu would focus on solo piano 
and prepare for the competitions. But 
then something as implacable as necessity 
intervened and Chiu decided to consider 
a different path. So Chiu said candidly, 
“I stumbled into collaborative work be-
cause I needed a job.” And soon enough 
Chiu was working with other musicians, 
including pianists like himself, also vio-
linists, cellists, flutists, brass players, and 
the like. And his days were filling up with 
meetings, rehearsals, performances, travel 
and touring — and even recording.

“It’s joyful, isn’t it,” Chiu exclaimed on 
the phone about his collaborative work 
and the opportunity it provided to make 
music with others in the much bigger 
world that had opened up for him. And 
he was finding that working with others 

and performing music that was new to 
him was deepening his understanding of 
music. “If you are just working with solo 
piano alone,” he said, “you are limiting 
what you can produce artistically.”

And to make that point again — 
Chiu referred to Beethoven and said, 
“Beethoven wrote a large number of 
works for the piano. But to understand 
Beethoven, you must embrace all the 
music he wrote. There’s so much to learn 
from music that is not just written for the 
solo piano.”

In September 2015, Chiu was presented 
with the first-ever (inaugural) Canadian 
Prix Goyer, named for the late Jean-Pierre 
Goyer, a former member of Parliament 
and a champion of the arts. As it was 
conceived, the Prix Goyer was intended 
to jump-start the career of a promising 
“emerging musician” from Canada — 
and a musician — in the words of an offi-
cial Prix Goyer bulletin — “whose artistic 
profile included collaborative work with 
other musicians.”

When Chiu was notified that he had 
won the Prix Goyer, the news came to 
him as a complete surprise.

“It was so crazy and incomprehensible.” 
That was his first reaction. His second re-
action was this, “And there were so many 
others who deserved it.” There were other 
emotions about the prize as well — such 
as the added media attention and a gener-
ous cash award of $125,000. All-told, for 
Chiu and his career in music, the prize 
was a big step forward.

As we continued to talk by phone, Chiu 
discussed his own deeply held belief about 
the critical conjunction between storytell-
ing and music. “Everything is based on 
stories,” he said. And as a musician, he 
added, “One of my first responsibilities is 
to be a storyteller.”

The Sept. 24 concert and its theme 
of “Piano Fables” presents a succession 
of storytelling compositions. There’s the 
“Two Legend” miracle-inspired piano 
solo by Hungarian composer Franz Liszt; 
the “Mother Goose Suite,” a nursery-
rhyme-based, lyrical piano solo by French 
composer Maurice Ravel, and a Franz 

Schubert “Impromptu, Opus 90” — and 

each selection is a story told through 
music.

A clear program highlight is the newly 
composed piano solo by the much-hon-
ored Odawa First Nation (Canadian) 
composer Barbara Assiginaak — a clas-
sically trained musician with strong cul-
tural roots who continues to be active in-
ternationally as a composer and performer 
with leading orchestras and ensembles in 
Canada, the United States, Europe, Latin 
America, and Asia.

Here’s how Phil Chiu came to com-
mission a new piece for solo piano from 
Barbara Assiginaak. Said Chiu, “I heard 
one of her pieces being played. I imme-
diately fell in love with her unique sound 
and evocative, atmospheric writing. Hear-
ing her music inspired Chiu to invite 
Assiginaak to compose a new piece for 
solo piano. It’s a piece that celebrates the 
wonder, quickness, and visual delight of 
insects, or as Chiu said, “It’s a very beauti-
ful piece of music about a tiny world we 
hardly know enough about.”

When Chiu was asked if his concert 
performance on Sept. 24 would be the 
first-ever performance of “An Abundance 
of Insects” in the United States, his an-
swer was immediate: “Absolutely,” he said 
with a flourish — “An American pre-
miere.”

Storytelling with Music: Phil Chiu to Perform 
by Nat Frothingham

Arts

Philip Chiu. Photo by Antoine 
Saito.
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On the second floor of Mont-
pelier’s Kellogg-Hubbard Li-
brary, reproductions of low-

relief sculpture called friezes draw the 
eye upward and around the reading 
room. Hundreds of figures from ancient 
Greece and Renaissance Italy surround 
the room. A gala celebration on Sept. 
29 offers a talk and a tour of the friezes 
with historian Michael Sherman, as well 
as activities for all ages — including 
gelato! 

The public is invited to “Freeze with 
the Friezes” beginning at 6 p.m. to learn 
about the historical art and how the 
reproductions were created, and then 
practice making a plaster cast with Ryan 
Mays, putting together your own classi-
cal laurel wreath, ending with a scaven-
ger hunt and photo station. It is free and 
open to all. 

The room with the friezes is part of the 
library, but years ago it housed the Wood 
Art Gallery and a concert and lecture 
hall. Rehearsals for Onion River Cho-

rus happened right under those panels, 
and singers could gaze at the carving of 
joyous singers and instrumentalists for 
inspiration as they prepared music on 
Monday evenings with Larry Gordon. 
Many of the happy musicians in this 
frieze carry instruments, as this sculpture 
by Luca della Robbia reflects portions of 
Psalm 150, exhorting everyone to praise 
with cymbals, stringed instruments, lute, 
harp, and dance. Originally created for 
a choir loft at the cathedral in Florence, 
the musicians’ panel provided a delightful 
accompaniment for Vermont musicians 
five centuries later. The Onion River Arts 
Council also used the hall for concerts. 

Across the room, a frieze by Donatello 
is full of adorable angels dancing, and on 
the sides is the famous Parthenon frieze 
telling stories of a procession with water-
bearers, cattle drivers, and a horse. 

Michael Sherman has traced what we 
know of the acquisition of these panels 
and how they came to be in Montpelier. 
Originally a gift by Samuel M. Jones 

of Morristown, New Jersey, honoring 
a student of artist T.W. Wood in 1896, 
these are plaster-cast reproductions from 
a Boston firm still in business, P. P. Cap-
roni and Brother. 

“They are landmark pieces in their own 
right,” says Sherman, “and cost at the 
time, according to the catalog, around 
$12 per panel. Artists made molds of 
classical sculptures that were often sold 
to art schools, museums, and theaters.” 
When the Wood Gallery moved to Col-
lege Hall on the Vermont College cam-
pus in 1985, the Kellogg-Hubbard library 
agreed to take possession of the friezes. 

New work has been done to clean 
the sculptures, improve the lighting, and 
create a brochure designed by Linda Mi-
rabile with text by Sherman. The events 
on Sept. 29 also thank Rich Horchler for 
his work on the “Give the Library a Lift” 
campaign as well as library donors. 

For further information go to Kellog-
ghubbard.org or #KHLFreezewiththe-
Friezes

Advertise!  
802-249-8666

Freeze with the Friezes:  
Great Art Hidden in Plain Sight 
By Linda Radtke 

Arts

Musicians from the cantoria frieze by Donatello. Photo by Rob Spring.
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My husband wooed me over om-
elets and bacon. Our love af-
fair unfurled at the Wayside, 

the Coffee Corner, and the pre-COVID 
lushness of a J. Morgan’s all-you-can-eat 
brunch buffet. We savored the first meal 
of the day while we read newspapers, 
talked, and refilled our coffees and teas 
till well past noon. You could say break-
fast built my marriage.

I still mourn the loss of long-gone 
Philomena’s perfectly cooked omelets 
with seasonal produce, and the now-
empty Uncommon Market’s unspeak-
ably delicious sausage-egg sandwiches 
(and I’m not saying that just because the 
former owner has a desk across the hall 
from me), plus I’m still getting over The 
Social closing to dine-in service and no 
longer getting those Sunday benedicts in 
the quiet lull of a historic inn. 

 But shifts in the local breakfast land-
scape have opened up new offerings, plus 
some world-class latte-and-croissants; 
these have corrected a short-lived misper-
ception of mine that Montpelier and 
the surrounding area lacked a variety of 
breakfast spots. In fact, we have options, 
lots more than I realized before I dug 
into this story.

In this list I’ve compiled a list of local-
owned eateries offering table and counter 
service. 

I’ve added notes to places I’ve per-
sonally visited and have a special focus 
on tea; my own breakfast isn’t com-
plete without a hot, dark cup of English 
Breakfast with milk, preferably in a pot 
so I can refill as the meal goes on. If you 
can do that, and don’t overcook your 
eggs, I’m in.

Table Service
Filling Station. Serves a limited 

brunch menu on Sundays. What I like: 
outdoor seating, and hardly ever a wait 
in line. Nontraditional eggs benedicts are 
a feature, but there’s no classic benedict 
on the menu. A waitperson told me they 
can make them on request though. The 
hash is made with house corned beef and 
is worth a try, and I’ve heard folks wax 
on about the chicken waffles. Bring your 
own milk if you prefer it to cream in your 
tea: they serve creamers only (“we don’t 
have milk in the kitchen,” staff said). 

Brunch served Sundays, starting at 10 
a.m. 970 U.S. Route 2, Middlesex, across 
from Camp Meade.

 
Goddard Cafe. Here you’ll get basic 

breakfast foods done exactly right, for a 
great price. This cafe looks and feels like 
a college dining hall, because it is. How-
ever, it’s full service, with plenty of seat-
ing, nice lighting, and not too much din. 
The chef makes a spot-on hollandaise, 
plus house-baked bread and scrambled 
eggs done perfectly. Hours just changed 
to be extremely limited, so don’t count 
on a leisurely late-morning brunch here. 
They don’t charge for refills on tea (bags 
and water included!).

See Facebook page for menu and up-
dates on hours: facebook.com/Goddard-
Cafe.

Open 6 a.m. to 10 a.m. Thursday 
through Saturday, and 6 a.m. to 9 a.m. 
Sundays. 123 Pitkin Road, Plainfield. 
(802) 454-8311.

 
Kismet. Recently reopened in its 

Barre Street, Montpelier, location, Kis-

met is serving Sunday brunch outdoors 
while the weather allows. So far it’s the 
only place I’ve found that has huevos 
rancheros on the menu; plus Portuguese 
baked eggs, a savory bread pudding, and 
a carpaccio benedict. Get it while it’s still 
warm enough to eat on the patio. 

Brunch served Sundays, 10 a.m. to 2 
p.m. 207 Barre Street, Montpelier. (802) 
225-6489.

 
Maxi’s. A huge breakfast menu that 

includes all the usuals, plus extras such 
as steak and eggs, a variety of benedicts, 
and a selection of “Maxi’s Favorites” 
make this place stand out. It’s got the 
most robust breakfast menu I’ve seen in 
central Vermont, and the food is con-
sistently good. Expect a long wait on 
weekends. I can vouch for the smoked 
salmon benedict. Tea is OK. Breakfast 
served all day.

Open weekdays 7:30 a.m. to 2:30 p.m.; 
Saturdays and Sundays, 7:30 a.m. to 3 
p.m. 47 North Main Street, Waterbury. 
(802) 244-0910.

 
Oakes & Evelyn. The much lauded 

farm-to-table restaurant in downtown 
Montpelier serves a pricey gourmet 
brunch on Sundays. The menu features 
a $23 smoked salmon and avocado toast 
that sounds divine, with a 60-minute 
egg, pickled fennel, radish, and local 
greens; plus a spiced pork belly bao bun 
and other breakfast fare. Let’s not forget 
the substantial cocktail menu; a perfect 
special-occasion brunch spot.

Brunch served Saturdays and Sundays, 
10 a.m. to 2 p.m. 52 State Street, Mont-
pelier. (802) 347-9100.

 

Skinny Pancake. Offers a variety of 
breakfast crepes, plus a sandwich, break-
fast burrito and homefries. My favorite: 
the Breakfast Monster, with egg, ched-
dar, spinach, caramelized onion, roasted 
squash and basil sunflower pesto in a 
crepe. They make a good cup of tea, too. 
Breakfast served all day.

Open 8 a.m. to 8 p.m. Monday and 
Wednesday through Sunday, 8 a.m. to 2 
p.m. Tuesdays. 89 Main Street, Montpe-
lier. (802) 262-2253.

 
Statehouse Cafeteria (Capital 

Food Court). Serves Vermont products, 
made-to-order omelets, sandwiches, fresh 
brewed coffee, baked goods, and more. 

Open Monday through Friday 7:30 to 
10 a.m. and off-season 7:30 a.m. to 1:30 
p.m. 115 State Street, Montpelier. (802) 
828-2252.

 
Wayside Restaurant. A classic diner 

in business since 1918, it serves Vermont 
food and Vermont-made spirits, plus has 
been designated as a “Green Restaurant.” 
It’s not unusual to see a line out the door 
on weekend mornings, but don’t despair, 
the line moves quickly. Friendly service 
paired with copious coffee and tea refills 
keeps me coming back. I enjoy their eggs 
benedict served only on Sundays “while 
they last” and the veggie omelet with 
a side of sausage patties. Benedict tip: 
order earlier in the day, before the lunch 
crowd starts coming in. Basic black tea 
comes in a glass pot with a plastic cover 
that keeps it warm for about 20 minutes. 

Open every day 7:30 a.m. to 8:30 p.m. 
Breakfast served all day. 1873 U.S. Route 
302, Montpelier. (802) 223-6611.

 

Counter Service 
Birchgrove Bakery. It’s hard to pick 

just one thing, but if I had to, it would 
be the Salvadoran Breakfast Cake, eggy 
and dotted with sesame seeds. It’s slightly 
sweet, and made with rice flour. Birch-
grove offers a variety of sweet and savory 
croissants and other pastries, plus experi-
enced baristas on staff. My family loves 
the maple lattes.

Open 7:30 a.m. to 12:30 p.m. Monday, 
Tuesday, Thursday, Friday; 8 a.m. to 12 
p.m. Saturday and Sunday. 279 Elm 
Street, Montpelier. (802) 223-0200.

 
Bohemian Bakery. They posted the 

sign, and they mean it: “All the butter. 
All the sugar. All the caffeine. All the 
time.” Flaky, generous croissants; savory 
options such as quiche and sandwiches 
among an abundant offering of pastries, 
tarts, cakes, and cookies. I’m partial to 
the “financier,” a small almond cake, and 
a new hobby: sip the latte in front of the 
big window and watch the world go by. 

Breakfast in Montpelier (and Beyond)
A Guide to Where to Find the Best Meal of the Day in and Around Montpelier
By Cassandra Hemenway
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Thinking about Montpelier’s infrastructure?
Take our short survey: surveymonkey.com/r/INFRABRIDGE

Open 8 a.m. to 2 p.m. Wednesday 
through Sunday. 83 Main Street, Montpe-
lier. (802) 223-2537.

 
Capitol Grounds Cafe. A few of my 

favorite things about Capital Grounds: 
scone-like blueberry muffins, outdoor 
tables, rotating local art displays, and the 
tea: perfectly brewed. Known for its sig-
nature batch-roasted 802 Coffee, it’s also 
a great place to stop for breakfast-to-go 
before work, but expect a wait because 
half the town’s got the same idea. I’ve 
tried most of the breakfast sandwiches 
but keep coming back to “The Basic” — 
bacon, egg, cheddar, tomato, and aioli on 
an English muffin. Don’t miss the local 
donuts, delivered Tuesday, Wednesday, 
and Saturday between 7 a.m. and 9 a.m. 
with seasonal flavors. 

Open 6:15 a.m. to 2 p.m. Monday 
through Friday; 7 a.m. to 3 p.m. Satur-

day; 8 a.m. to 2 p.m. Sunday. 27 State 
Street, Montpelier. (802) 223-7800.

 
Enna. Serves breakfast foods, but 

later in the day with a menu including 
buttermilk biscuit breakfast sandwich 
and acai bowl. 

Open 10:30 a.m. to 3 p.m., Monday 
through Saturday. 14 State Street, Mont-
pelier. (802) 225-6693.

 
Espresso Bueno. I have heard that 

Espresso Bueno’s housemade chorizo 
breakfast burrito is not to be missed, but 
you can’t go wrong with a sriracha break-
fast taco as a backup plan. If you’re feel-
ing extra spicy, pair it with a “Red Hot 
Latte,” flavored with vanilla, house-made 
cinnamon syrup, and cayenne.

Open 7 a.m. to 3 p.m. Monday through Fri-
day; 8 a.m. to 2 p.m. Saturday and Sunday. 
248 N. Main Street, Barre. (802) 479-0896.

 
Hunger Mountain Co-op. Offers 

locally sourced grab-and-go basic break-
fast sandwiches with gluten-free options. 
If you’re short on time and show up early, 
this is a great option for a quick meal on 
the go. Also has brunch at the hotbar on 
Sundays.

Open 8 a.m. to 8 p.m. every day of the 
week. 623 Stone Cutters Way, Montpe-
lier. (802) 223-8000.

 Morse Block Deli & Taps. Serves 
sandwiches with locally sourced foods 

all day, including the 
“Egg Sando” with 
local eggs, Cabot 
cheese, “Hops ‘n 
Honey” hotsauce on 
a Portuguese muffin. 

Open 8 a.m. to 
3 p.m., Monday 
through Friday. 260 
N. Main Street, No. 
19, Barre. (802) 
476-2131.

 
Red Hen Bak-

ing. The grilled 
breakfast sandwich 
starts with a local 
egg, Cabot cheddar, 
and lemon butter on 
Red Hen’s own Mad 
River Grain bread, 
with a long list of 
add-ons including 
house-made sausage, 
hot sauce, and more. 
Loads of pastries and 
hot drinks as well, 

and, of course, all the breads. I rarely 
leave Red Hen without a baguette tucked 
under my arm.

Open 7 a.m. to 3 p.m. every day of 
the week. 961 U.S. Route 2, Middlesex. 
(802) 223-5200.

 

Cassandra Hemenway is The Bridge’s 
managing editor, and a food blogger, ca-
terer, and cook from an earlier era of her 
life. She grows her own food because it just 
tastes better.

Above, eggs Benedict served at Goddard Cafe in Plainfield (normally 
served on English muffins, subbed here on toast) feature house-made 
hollandaise sauce and perfect poached eggs. Right, enjoying a latte and 
almond cake at Bohemian Bakery while watching the world go by on 
State and Main streets. Photos by Cassandra Hemenway. 

Food & Dining



PAGE 14  •   SEPTEMBER 21–OCTOBER 4,  2022  THE BRIDGE

I joined VSECU in 1986 as a new state 
employee. After retirement from the 
state of Vermont, I became a director 

in 2016 and have extensive experience in 
board governance as a member of many 
state and local boards, currently serving 
as chair of my own town’s selectboard 
and vice chair of the VSECU Board.

I felt it was important to be direct 
and respond to the continuous mislead-
ing narrative crafted by VSECU’s past 
leadership who oppose the merger led by 
former CEO Steve Post and four board 
members. They attempt to opine as 

authorities who have not been involved 
in the business affairs of VSECU for 
the past 9 to 20-plus years since their 
retirement. 

Over 20 years ago, they departed 
from our state employees’ exclusivity 
as an employer-based credit union and 
began the transition to a community-
chartered credit union. 

Today our membership is 71,389 
strong. Our members are from all walks 
of life, communities, professions, and 
backgrounds. Only 8% of our members 
today would be considered current or 
retired state employees based on data 
from the state of Vermont in May 2016, 
demonstrating the power behind the 
network effect where more people par-
ticipating creates greater value for all.

Early on in this merger process, we in-
vited these former leaders to meet with 
our board chair and CEO to discuss the 
proposed merger. They declined.

I want to address a commentary pub-
lished by The Bridge on August 16, 
2022, “Calling All Members to Help 
Save VSECU” consisting of nothing 
more than misrepresentations and false 

narratives that are baseless and designed 
to inflame people’s emotions. 

There are no conflicts of interest. We 
are a very diligent board that takes our 
fiduciary responsibility seriously.

For months we have provided infor-
mation to our membership. We have 
been governed by a regulatory process 
that required approval from the National 
Credit Union Administration before we 
could share certain information. We have 
received approval, and a member mailing 
of the proposed merger business plan and 
ballot is scheduled September 20. 

We have diligently provided informa-
tion to our members. We hosted member 
forums across Vermont to gain input and 
hear concerns. We field calls daily. We 
act proactively on all feedback we hear. 
We have operated with high integrity at 
every juncture of this proposed merger, 
as our members expect. 

The Board of Directors is not stacked. 
Members vote us in. Yes, it is different 
from many decades ago. It is diverse 
with gender, skin color, preferences, and 
representative of regions from around 
Vermont, who are all elected by the 
membership.

Other points for clarity include the 
following:
• VSECU is not being acquired. This is 

a conscientious merger between two 
amazing cooperatives. We will be a 
new Vermont-based credit union with 
a new name yet to be determined, 
reflective of our partnership, member-
ship, and communities we serve.

• VSECU is regulated by BOTH Ver-
mont and federal regulators today. 

Regulators do not impact or dictate 
local control. Their job is to have 
oversight over the financial safety and 
soundness of the credit union. 

• Persons who live in Vermont will be 
eligible for membership in the newly 
combined credit union.

• The Chases of the world and other re-
gional or mega-banks are indeed mak-
ing inroads into our small state. Con-
sider that in 2021, banks controlled 
77% of deposits in Vermont and out-
of-state banks controlled 40.6% of 
those Vermont deposits.  

Governing and running a financial in-
stitution with the best interest of people 
over profit is incredibly complex. To infer 
the board made this decision recklessly 
in a smoky dark room for the benefit 
of a few is a desperate move to convince 
others with unsubstantiated statements.

I am deeply grateful for our founding 
members and proud to have been a state 
employee for 30 years. I love Vermont 
and what we stand for. Like Vermont, 
VSECU is about inclusion, progress, and 
moving things forward. Our boundaries 
do not define us, our values do.

I will continue to serve as a board 
member in the new credit union, repre-
senting the interests of our state employ-
ees and other members. I ask for your 
support by voting YES on the proposed 
merger and help us continue to move 
forward, and not backwards, in this dy-
namic and ever-changing world. 

Michael J Hogan is a retired state em-
ployee and vice chair of the VSECU Board 
of Directors.

CommentaryVermont Values at the Heart of Credit Union 
Merger
By Michael J Hogan
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for 2020 voting records, in some cases 
paralyzing preparations for the fall elec-
tion season,” according to the Washing-
ton Post (“Trump backers flood election 
offices with requests as 2022 vote nears,” 
Sept. 11, 2022).

 “Those [records requests] — to me — 
are spurred by the still general lingering 
distrust of the 2020 election caused by 
the lies told about the election results, 
which … we haven’t seen go away since 
then,” said Will Senning, director of 
elections for the Vermont Secretary of 
State. Senning said there have been other 
similar records requests in Vermont, plus 
a spate of requests to view voting ma-
chine data, all in the past several weeks.

On Monday, Sept. 12, a reporter showed 
up at the Memorial Room in Montpelier 
City Hall to find a busy group of people 
surrounding ballots spread across several 
tables. None of the approximately eight 
people in the room would give the re-
porter their name or talk to the reporter 
about why they were recounting votes 
from an election that concluded nearly 
two years ago. Wheel appeared to be the 
spokesperson for the group and declined 
multiple requests for an interview.

Vermont elections law allows for an 
official recount in presidential elections 

for up to 10 days after the polls close, 
so why did Wheel’s request come nearly 
22 months after the fact? According to 
Odum, the city is required to hold onto 
ballots for 22 months before disposing of 
them. The retention period for the 2020 
general election expired on Sept. 3, 2022. 
A public records request from Wheel 
came about a week before that date.

MyPillow CEO Encourages Cast 
Vote Records Requests

Also according to the Washington 
Post, “The latest flood of requests began 
immediately after MyPillow CEO Mike 
Lindell, a prominent Trump ally, ex-
horted his followers at a mid-August 
gathering in Springfield, Missouri., to 
obtain copies of what’s known as ‘cast 
vote records’ from every election office 
in the country.”

Senning confirmed that his colleagues 
across the country have been inundated 

with cast vote records requests, and in 
Vermont, there have been “10 to 20” 
such requests. “The tabulators we’ve used 
don’t produce the cast vote record — it’s 
something produced by the more mod-
ern machines, not the old optical scan-
ners,” Senning said.

Asked why there has been an uptick in 
this kind of request, Senning responded 
“Speculation, which I don’t like to do, is 
[it’s] a mixture of people looking simply 
to gum up the works for lack of a better 
term, to disrupt the preparation for the 
upcoming elections. … Less speculative: 
people who are unfortunately and sadly 
convinced there was something wrong 
with the 2020 results and think they 
can prove it via this data, which is a 

fool’s errand,” he said. “The suggestion 
is removed from reality entirely – it just 
truly is.”

Because Wheel’s Montpelier recount 
was not official, it was considered a pub-
lic records request to inspect the ballots. 
The Bridge was not able to confirm what 
Wheel found with his hand recount, 
other than there may have been a dis-
crepancy of 14 votes, “well within the 
margin of error” when comparing ma-
chine versus hand counts, Odum said. 

With no more active requests to view 
the ballots, Odum said he will now re-
cycle them.

The Bridge reached out to Wheel in 
person, by phone, and through email for 
an interview, but Wheel did not respond.

PAID POLITICAL ADVERTISEMENT

Vote Count
continued from page 1
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What is this fascination with 
fast food?

For as far back as I can re-
member, which lately is about two days 
ago, I have always been a one-flip burger 
cook. By that I mean I usually let my 
burgers sit on the grill for a while and 
then just flip them over once to cook the 
other side. As any red-blooded American 
weekend grillmaster knows, that gives 

me time to include a very important in-
gredient in the grilling process — beer. 
But I have just learned from one of my 
favorite science magazines that my tech-
nique is under scrutiny.

Let me explain further. I come from 
the Julia Child and Chef Emeril Lagasse 
school of thought, which is that cooking 
should always involve wine or beer. 

I am particularly fond of Emeril’s 
“three-beer roux” technique. Roux, of 
course, is an essential base in making 
Cajun gumbos. If you have never made 
a roux for gumbo, it is a process of cook-
ing flour in vegetable oil until the flour 
becomes toasted brown. The depth of 
the brown color of the roux depends on 
the type of gumbo you are making. 

As Emeril explained in between 
“BAM!s” on one of his TV shows a few 
years ago, in his technique he starts with 
raw flour, vegetable oil, and a bottle 
of beer. He stirs the flour and oil in a 
heavy pot over low to medium heat as he 
drinks the beer. He then opens a second 

bottle of beer and continues stirring. 
When he has finished the second bottle 
of beer, he opens a third, all while con-
tinuing to stir the roux. When the third 
bottle of beer is gone, he claims the color 
of the roux should be just about right. 

That, in my estimation, is a very civi-
lized way to cook.

But a roux is not a burger, and appar-
ently some people are not interested in 
the “slow food” movement — or beer 
— and want to get their burgers done as 
fast as possible. 

Finding the fastest way to cook burgers 
was apparently behind the work of one 
Jean-Luc Thiffeault, a mathematician at 
the University of Wisconsin at Madison. 
According to a paper he published back 
in June 2022 in the journal “Physica D: 
Nonlinear Phenomena,” flipping your 
burgers more than once can speed up the 
cooking process.

I suppose with a name like that you 
would think he would have at least two 
Michelin stars. Or command a federa-
tion starship. 

Thiffeault mathematically modeled 
how heat moves through a burger — in 
his case a theoretical slab of ground beef 
1 centimeter thick (about 7/16th of an 
inch) as it cooks on a grill. Thiffeault 
determined that it took about 80 sec-
onds to cook his theoretical burger if it is 
only flipped once half-way through the 
cooking process, whereas if it is flipped 
10 times at intervals of six to 11 seconds, 
the burger will be done in 69 seconds — 
a whopping 11 SECONDS faster!

Now I know what you’re thinking, 
“But Lare, this is a mathematical model 
of a burger, not the real thing. To quote 
one old lady, ‘Where’s the beef!?’”

According to the author of the science 
magazine article, Anil Oza, Thiffeault’s 
mathematical findings conform with the 
observations that chef and food writer J. 
Kenji Lopez-Alt published on the web-
site Serious Eats back in 2019. Lopez-
Alt compared the internal temperatures 
of real burgers flipped only once with 
burgers flipped at 15-second intervals. 
According to Lopez-Alt’s findings, flip-
ping a burger more often shortened the 
time required for the internal tempera-
ture to reach 52⁰C (125.5⁰F) by almost 
one third.

Now I can understand your interest 
in these findings if you are at the grill 
and surrounded by a throng of starving 
and therefore ill-tempered five-year-olds 
clamoring for grub, but consider this. 
Both Lopez-Alt and Thiffeault pointed 
out that merely getting a burger cooked 
does not take into account such aspects 
of enjoyment as a nice sear on the patty, 
those cute little grill marks, or the juici-
ness of the finished product. Thiffeault 
even suggested no one would want to 
eat his burger because at an internal 
temperature of near 160⁰F, it would 
be quite well done. And beyond being 
well done, it is only a mathematical 
model of a burger, probably consisting 
of things like a whole bunch of quadratic 
equations, trigonometric functions, and 
Pythagorean theorems all cooked dead 
together with their polynomials burnt 
off. Yum, yum! 

Speed cooking burgers also does not 
take into account something else — the 
beer! If you are flipping your burgers 
every six seconds and cooking them in 
69 seconds, you would only have time 
to drink one beer, not three. Your hands 
would be so busy with spatulas you 
would look like a teen-age mutant ninja 
turtle with nunchucks and would be 
barely able to grab hold of a longneck 
PBR. 

So I am not inclined to change my 
ways. Still, if for some reason I had to 
speed cook my burgers, I do have a solu-
tion to the beer problem. Somewhere in 
a closet around here I still have from my 
college days my old beer helmet with 
straws, which would at least free up my 
hands. 

Faster Food?

By Larry Floersch

Commentary

Advertise! 
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Editor’s note: This 
column, written 
in late August, was 
originally slated to 
run in The Bridge’s 
Sept. 7, 2022 issue. 
Space considerations 
required its postpone-

ment. Queen Elizabeth II died, age 96, on 
Sept. 8.

One of my most treasured posses-
sions is a set of British coins is-
sued in the year of my birth, the 

first to bear the image of the new Queen 
Elizabeth II. Family lore has it that these 
were given to all British children born in 
the Coronation year, although Google’s 
been no help in verifying this. 

Since the Queen’s coronation predated 
my arrival in a Glasgow hospital by a 
mere 10 days, my life and her reign have 
thus far run in parallel, which may be 
why I find myself feeling oddly attached 
to HM the Q, as I’ve come to think of 
her, and distressed by the thought of her 
increasing frailty and her ultimate pass-
ing. Her various jubilees — twenty-fifth, 
fiftieth, seventieth — have also reminded 
me of how damn old I’m getting myself.

Having long since become a U.S. citi-
zen, and as a firm believer in democracy, 
I have no love for monarchy as an in-
stitution in itself. The British throne’s 
past occupants have included tyrants, 
murderers, madmen, Nazi sympathiz-
ers, drunkards, libertines, gluttons, and 
greedheads. But HM the Q is none of 
these; rather, she’s served over her record-
long reign as an exemplar of decency, 
self-discipline, fidelity, and devotion to 
duty that I can’t help but admire.

These are old-fashioned virtues, to be 
sure, but they’re hardly obsolete. They 
strike me as desirable characteristics in 
any head of state, whether they’re a fig-
urehead, as in Britain, or capable of 
wielding substantial executive power, as 
in the U.S. The polar opposite character 
traits of the last occupant of the White 
House would have been a lot less terrify-
ing, I believe, if his official roles had been 
confined to ribbon-cuttings, greetings of 
foreign dignitaries, and an annual speech 
to Congress. 

As a constitutional monarch, the 
Queen is at the mercy of whatever party’s 
prime minister is in power. She’s required 
to deliver the annual Queen’s Speech at 
the opening of Parliament, setting forth 
the majority party’s agenda whether she 
agrees with it or not. Her rights as mon-
arch are limited: “to be consulted, to 
encourage, and to warn.” She is in fact 
consulted on a weekly basis by her prime 
ministers, and if “The Crown” series on 
television and other sources are to be 
believed, she often has valuable advice 

to offer, based on her constant, careful 
study of public issues and her long life-
time’s perspectives on them.

But when she speaks on public issues 
on her own initiative — which she’s done 
a grand total of five times —  (most 
recently in rallying the nation around 
dealing with the COVID pandemic) her 
words carry weight far beyond those of a 
typical politician. That notable televised 
speech in 2020 framed the nation’s re-
sponse to COVID as a patriotic exercise, 
extolled the need for self-isolation, or 
“lockdown,” as a duty citizens had to 
one another, and lauded National Health 
Service  workers as selfless heroes. By all 
accounts it was a more effective appeal 
to good behavior than Boris Johnson’s 
bombast about being part of a “wartime 
government.” 

In that speech she cited her first na-
tional address, in 1940 as war raged in 
Europe, as a 14-year-old princess en-
couraging homesick British children who 
had been shipped overseas for safety to 
hang in until victory was won — and, 
by extension, encouraging everyone who 
listened to keep striving and sacrificing 
for victory over Fascism.

Elizabeth II is so widely revered be-
cause she’s the literal embodiment of 
patriotism, serving as a living focal point 
for national unity and pride and as a mo-
tivator for service to country and com-
munity in a way that no flag,  anthem, or 
coat of arms can match. It’s the strength 
of character and rectitude she’s consis-
tently displayed that makes that rever-
ence and respect possible. She’s far from 
flawless; the highly publicized dramas of 

her four children point to parental short-
comings, for instance, but she’s never let 
down her country.

Her Majesty the Queen is also thor-
oughly human, at times downright fun. 
The video she made with Daniel Craig 
for the opening of the 2012 Olympics, in 
which the 86-year-old monarch, trailed 
by an entourage of corgis, appeared to 
parachute into a stadium beside Agent 
007, dispelled any notions of stuffiness 
and lack of humor. Her face as one of her 
beloved horses wins a steeplechase radi-
ates childlike delight. 

Recently, the world witnessed the poi-
gnant image of a tiny, black-clad figure 
sitting alone in St. George’s Chapel dur-
ing Prince Philip’s funeral, masked and 
isolated as Britain’s COVID restrictions 
required. A solitary tear, quickly wiped 
away, momentarily betrayed the old, 
grieving woman beneath the regal facade. 
Throughout her over 70 years on the 
throne, HM the Q has shown us how to 
behave in adversity, loss, national crisis, 
and the most personal of griefs. That’s 
quite an achievement for a figurehead.

Commentary

by Robbie Harold

The Way I See It  
Coronation Baby

montpelierbridge.org/donate

NEWS FACT: Between the pre-pandemic  
months of late 2019 and the end of May 2022,  
more than 360 US newspapers have closed.
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THURSDAY, SEPTEMBER 22
Lieutenant Governor Candidate 
Forum. 6:30 p.m. St. Johnsbury Athe-
naeum, 1171 Main Street, St. Johnsbury. 
The two major party candidates partici-
pating are Senator Joe Benning (Repub-
lican-Caledonia) and David Zuckerman 
(Progressive/Democrat). Ian Diamond-
stone (Green Mountain Party) has been 
invited. Tom McKone, former executive 
director of the Kellogg-Hubbard Library, 
will serve as moderator.

FRIDAY, SEPTEMBER 23
Fall Birding. 7:30 to 9:30 a.m. North 
Branch Nature Center. Casual morning 
of birding for all interests and experience 
levels facilitated by NBNC staff and 
guest leaders. These outings are about 
enjoying, learning about, and spending 
time with wild birds. No binoculars? 
No ID guide? No problem! The only re-
quirement is an appreciation of birds (al-
though we do have binoculars for those 
who would like them).
Abstract Paint and Sip with Arthur 
Zorn. 7 to 9 p.m. Bethany Church. 
Events are a fun experience and a great 
opportunity to make some new friends! 
You will be instructed to paint a one-of-
a-kind masterpiece in a super fun and 
judgment-free environment! BYOB! $40 
includes all materials, Tickets available at 
bethanychurchvt.org/bethany-center

SATURDAY, SEPTEMBER 24
Capital City Farmers Market. 9 a.m. 
to 1 p.m. 133 State Street, Montpelier. 
Fresh local produce, artisan products, 
and live music.
Migrants: Labor of Life. 3 p.m. to 
6:30 p.m. – Highland Center for the 
Arts, Greensboro. Photo exhibit by Terry 

Allen, presentation by Milk with Dig-
nity program participants, live music, 
home-cooked Mexican food, free Ben & 
Jerry’s ice cream, cash bar. $20 advanced 
tickets, $25 at the door, $10 for stu-
dents and $10 for dinner. Tickets for sale 
at highlandartsvt.org/calendar/. Profits 
from photo sales go to Migrant Justice.
The Cabot Art Barn. Sept. 24 through 
Oct. 2, 10 a.m. to 4 p.m. Wiswell House, 
3296 Main Street, Cabot. One of the 
most striking examples of Victorian ar-
chitecture in Vermont. The barn that 
once housed Dr. Wiswell’s carriage and 
horses will be open to the public for these 
two weeks with a curated exhibition 
showcasing the work of Cabot’s visual 
arts community.
Montpelier Fall Festival. Noon. State-
house lawn. Starting with the Onion 
River Outdoors Fun Run, there are ac-
tivities for all ages, even teens! Plus jam-
ming bands and good food, thank you 
Hunger Mountain Co-op! For more in-
formation, go to montpelierfallfestival.
com
All Brains Belong Vermont Vacci-
nation Clinic. 9 a.m. to 4 p.m. State-
house lawn. Held in conjunction with 
the Montpelier Fall Festival. Registration 
is recommended, but walk-ins are wel-
come. To register, visit allbrainsbelong.
org/protect-kids.
Nature’s Ninxs Pre-K Open House. 
10 to 11:30 a.m. Families are welcome to 
visit this Spanish language nature-based 
Act 166 publicly funded Pre-K for 3-to-
5-year-olds located on 81 beautiful acres 
of fields and forests in Adamant. Come 
join in some outdoor Pre-K activities and 
learn about the program. naturesninxs.
weebly.com/

SUNDAY, SEPTEMBER 25
Words out Loud — M.T. Anderson 
and Erica Heilman. 3 p.m. Old West 
Church, Kents’ Corner. Poets and trans-
lators, a novelist, a podcaster, an essayist, 
a songwriter, so many ways to be a writer. 
Hear what they have to say. Make your 

way over to Kents’ Corner this fall, settle 
in, unplug, listen, restore. Free.
Marshfield Harvest Festival. 11 a.m. 
to 3 p.m. 122 School Street, Marsh-
field. Free family-friendly activities: cider 
pressing, art making tent, field games, 
petting zoo, and more! Book sale, bake 
sale, horse and wagon rides, 50/50 raffle, 
and vendors selling art, crafts, and lo-
cally grown goods. Free music. Food 
tent with all kinds of chilis, soups, stews, 
and local homemade breads: $8 adults 
and $4 children. 3 p.m. Hike up to the 
Marshfield cliffs. For more information, 
call 802-426-3581.
Queen Bee Day Brunch. 11 a.m. to 
2 p.m. Barr Hill. In collaboration with 
Caledonia Spirits’ Bee’s Knees Week, 
come sip on some cocktails and enjoy 
local honey-infused donuts with pollina-
tor ecologist Jason Mazurowski, who will 
share his expertise on the nearly 400 na-
tive bees species found in Vermont. This 
event is part of the Montpelier PLACE 
program, a series of community events 
celebrating the sites and stories in Mont-
pelier’s unique heritage and ecology. Join 
us this fall on a citywide exploration to 
discover what makes our capital city so 
special! All events are free with no regis-
tration required.

FRIDAY, SEPTEMBER 30
Fall Birding. 7:30 to 9:30 a.m. North 
Branch Nature Center. See entry under 
September 23.
Day of Racial Equity. 10 a.m. to 2 p.m. 
Statehouse Lawn. The Vermont Student 
Anti-Racism Network (VSARN) is put-
ting together a day to promote racial 
equity and youth activism. There will 
be workshops exploring more profound 
anti-racism work concepts, music from 
a student band, and conversations with 
some Vermont legislators. Local food 
trucks will be there, along with speakers 
in the afternoon. Please join us. Register 
at vsarn.org
Storytelling and Potluck, Theme: 
Encounters with Unusual Wildlife. 
5:30 to 8 p.m. North Branch Nature 
Center. Join us for a casual evening of 
stories and a shared community meal. 
We encourage everyone to contribute a 
short story of their travels (although there 
is no pressure to speak), and “travel” may 

entail a trip to the store or a trip across 
the world! The experience is a bit like 
jamming on musical instruments: what 
you hear inspires what you share. The 
evening will start with a potluck at 5:30 
p.m., and storytelling will begin around 
6. Please bring your own dishes and sil-
verware. If the weather is nice, the entire 
evening will be outside, so please dress 
accordingly. If raining, we’ll be indoors.

SATURDAY, OCTOBER 1
Capital City Farmers Market. 9 a.m. 
to 1 p.m. 133 State Street, Montpelier. 
Fresh local produce, artisan products, 
and live music.
The McCarthy Jazz Orchestra Fea-
turing Ray Vega. 6:30 p.m. Spruce 
Peak Performing Arts Center, Stowe. 
Saxophonist/composer Brian McCarthy 
directs the 17-piece jazz orchestra in a 
program that combines new works and 
stellar musicianship. Featuring trum-
pet icon Ray Vega, the orchestra will 
showcase Latin jazz originals and classic 
standards arranged by McCarthy and 
Vega. For more information, call (802) 
760-4634.
Open Studio. 10 a.m. to 4 p.m. The 
Center for Arts and Learning, Barre 
Street, Montpelier. Featuring artist Crys-
tal Stokes, whose acrylic work focuses on 
the observation of faces. The Center for 
Arts and Learning is stop No. 81 on the 
map. Center for Arts and Learning artist 
Lyna Lou Nordstrom’s studio is No. 82 
on the map. For more information, visit 
Cal-vt.org
Chicken Pie Take-out. 4:30 to 6:30 
p.m. at the Old Meeting House, 1620 
Center Road, East Montpelier. After a 
two-year hiatus, chicken pie is available 
again, but as take-out only. Servings 
include chicken pie, cranberry sauce, 
squash, peas, coleslaw, and apple crisp for 
dessert. Orders may be picked up at 1620 
Center Road, East Montpelier. Reserva-
tions required. Call 802-223-6934. $15 
per serving. For more information, go to 
oldmeetinghouse.org.

SUNDAY, OCTOBER 2
Words Out Loud — Brian Clark and 
Jericho Parms. 3 p.m. Old West 
Church, Kents’ Corner. See entry under 
September 25.

CALE N DAR  OF  E VENTS



THE BRIDGE  SEPTEMBER 21–OCTOBER 4,  2022  •   PAGE 19 

Dog River Farmstand
Produce, Vermont grocery. 5665 Ver-

mont Route 12, Berlin. Monday through 
Saturday, 10 a.m. to 6 p.m.; Sunday 12 to 
5 p.m. (802) 249-0383.

Ellie’s Farm Market
Produce, cider, Vermont products. 878 

Vermont Route 12, Northfield. Monday 
through Sunday, 9 a.m. to 5:30 p.m. 
(802) 485-7968.

Fairmont Farm and Market
Dairy, beef, pork, lamb, poultry. 141 

Lyle Haven Road, East Montpelier. Open 
Friday, 3 p.m. to 6 p.m.; Saturday, 9 a.m. 
to noon. (802) 223-3868.

Flywheel Farm
Produce. 588 Vermont Route 14, 

Woodbury. Open Thursday through Fri-
day, Saturday, 12 to 6 p.m. (802) 454-
1022.

Good Heart Farm Store
Produce. 34 Worcester Village Road, 

Worcester. Tuesday through Friday, 
11a.m. to 6 p.m.; Saturday, 9 a.m. to 2 
p.m.; closed Sunday and Monday. (802) 
261-1033, info@goodheartfarmstore.com.

Hartshorn’s Organic Farm Stand 
and Maple Sugar House

Produce, Vermont products, maple. 
54 Quarry Road, Waitsfield. (802) 279-
8054.

Khelcom Farm
Produce. 180 Highland Avenue, Ber-

lin. Open 9 a.m. to sunset every day. 
(802) 222-7853.

Knoll Farm
Produce, Vermont products. 700 Bragg 

Hill Road, Waitsfield. Open Tuesday 
through Saturday, 9 a.m. to 6.p.m.; Sun-
day, 9 a.m. to 3 p.m.; closed Monday. 
(802) 496-5685.

LePage Farm
Produce. 127 LePage Road, Barre 

Town. Open 8 a.m. to 8 p.m. Tuesday 
through Sunday. (802) 793-1808.

McKnight Farm
Milk, beef, pork and eggs. 440 Snow 

Hill Road, East Montpelier. Open all 
the time. (802) 272-3478; morning best 
time to call.

Old Soul Farm
Produce, dairy, beef, poultry, maple. 

85 Bridge Street, Barre. Open Tuesday 
through Sunday, 10 a.m. to 6 p.m. (802) 
522-4905.

Roger’s Farmstead
Dairy, grains, beef. 934 Rowell Hill 

Road in Berlin, just off Vermont Route 
12 between Montpelier and Northfield. 
Open 7 a.m. to 7 p.m. every day. (802) 
371-5098.

Roots Farm Market
Full Vermont grocery. 903 U.S. Route 

2, Middlesex. Open Monday through 
Saturday,  9 a.m. to 6 p.m. (802) 613-
3586.

Templeton Farm
Maple and beef. 3410 Center Road, 

East Montpelier. Open 8 a.m. to 9 p.m. 
every day. (802) 223-0169.

Von Trapp Farm Store
Produce, cheese, Vermont products. 

251 Common Road, Waitsfield. Open 
Wednesday through Friday, 11 a.m. to 
6 p.m.; Saturday/Sunday, 9 a.m. to 5 
p.m.; closed Monday and Tuesday. (802) 
496-6100.

Wicked Bines Farm
Pork, beef, poultry, eggs. 407 Marvin 

Road, Berlin. Open Monday through 
Sunday, 7 a.m. to 7 p.m. (802) 223-7931.

Did we miss a farmstand? Send us the 
info to editor@montpelierbridge.com and 
we’ ll get it into our online list.

Farmstands
continued from page 1

Burtt's Apple Orchard
283 Cabot Plains Road, Cabot. Open 

Monday through Friday, 9 a.m. to 6 
p.m.; Saturday through Sunday, 9 a.m. 
to 5 p.m. (802) 917-2614.

Hungry Mountain Orchard
88 Thurston Lane, Waterbury Center. 

Open Saturday 10 a.m. to 5 p.m.; Sun-
day 10 a.m. to 4 p.m. or by appointment. 
(802) 244-6680.

Liberty Orchards
2409 West Street, Brookfield. Open 

Friday through Sunday, 10 a.m. to 5 

p.m.; Monday through Thursday, 1 pm 
to 5 pm. (540) 405-2796.

Pecks Orchard
750 Sibley Road, East Montpelier. 

Open Wednesday through Sunday, 9 
a.m. to 5 p.m. (802) 249-1223.

Vermont Tech Orchard
S Randolph Road, Randolph Center. 

Opening Day: Saturday, Sept. 17. Hours: 
Friday through Sunday, 9 a.m. to 5 p.m. 
(802) 728-1276.

—compiled by Sharon Allen

Pick-Your-Own Apple Orchards 
in Central Vermont
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JOBS • JOBS • JOBS • JOBS • JOBS • JOBS

The Bridge seeks a part-time 

Digital Ad Salesperson.
Email editor@montpelierbridge.com for details.
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Pet of the Week: 
Brady

Brady came to CVHS when his owner 
was moving, and Brady was unable 

to go along. He’s looking for a home that 
can provide him measured food and some 
playtime to maintain his weight manage-
ment. He is an attention seeker, and with 
his demand for attention Brady would do 
best in home where he is the sole atten-
tion getter. Brady’s intense demand for 
love can cause him to become overstimu-
lated if he doesn’t receive it as fast as he 
asks, so a home with older children would 
be best.

Central Vermont Humane Society
1589 Vermont Route 14S
East Montpelier 
802-476-3811 
centralvermonthumane.org

Artist and Montpelier resident Eve Jacobs-Carnahan’s five-foot-long knitted sculpture of the Vermont 
Statehouse is the centerpiece of “Knit Democracy Together,” an exhibit in the Statehouse Card Room during 
September and October. Jacobs-Carnahan constructed the sculpture from knitted works by more than 50 
crafters participating in “Knit Democracy Together” circles. A former election lawyer, Jacobs-Carnahan holds 
these gatherings for civic- minded crafters to deepen their understanding of the electoral process. Photo by 
Paul Rogers Photography.

Knit Democracy Together
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With a mid-term general election 
just over a month away, The 

Bridge and ORCA Media have part-
nered to bring central Vermont a series 
of live candidate forums to help vot-
ers get to know their candidates better. 
The forums will all be live-streamed on 
ORCA Media’s Youtube Channel and 
broadcast locally on Comcast through-
out Central Vermont on ORCA Media 
channel 1085. 

The format for the candidate forums 
will be as follows: a roundtable discus-
sion style with the moderator with two 
minutes for questions, one minute for 
responses to fellow candidates, and staff-
vetted questions from the LIVE viewing 
audience.  We hope you’ll join us either 
at one of the times scheduled below, or 
watch the video later.

View candidate forums live on You-
Tube: youtube.com/orcamedia.

The Bridge and ORCA Present Candidate Forums
RACE DATE TIME MODERATOR
State Representative, Washington-3  
(Barre City)

Wed. Oct. 5, 2022 6:00 p.m. John Hollar

State Representative, Washington-4 
(Montpelier)

Wed. Oct. 5, 2022 7:30 p.m. Cassandra Hemenway

State Representative, Lamoille-Washington 
(Moretown, Woodbury, Elmore, Worcester)

Mon. Oct 10, 2022 6:00 p.m. Keith Goslant

State Senator, Washington-1  
(Washington County, Braintree and Stowe)

Mon. Oct 10, 2022 7:30 p.m. Tom McKone

State Representative, Washington-Chittenden 
(Waterbury, Bolton, Huntington, Buels Gore)

Tues. Oct. 11, 2022 6:00 p.m. Linda Radtke

Secretary of State Tues. Oct. 11, 2022 7:30 p.m. Cassandra Hemenway
State Representative, Washington-6  
(Calais, Marshfield, Plainfield)

Wed. Oct. 12, 2022 6:00 p.m. Keith Goslant

U.S. Senate Wed. Oct. 12, 2022 7:30 p.m. Keith Goslant
Vt. Rep., Orange-Washington-Addison Thurs. Oct. 13, 2022 6:00  p.m. Lauren Milideo
U.S. Congress Thurs. Oct. 13, 2022 7:30  p.m. Tom McKone
Lt. Governor Fri. Oct. 14, 2022 6:00 p.m. Nat Frothingham
Vermont Governor Fri. Oct. 14, 2022 7:30 p.m. Tom Mckone

We want to know what you think about 
infrastructure in Montpelier. 
Take our short online survey: surveymonkey.com/r/INFRABRIDGE
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Advertise in the NEXT ISSUE:

Home improvement &

Election
In Circulation October 5

All Ad Materials and  
Ad Space Reservations Due  

Friday, September 30
For more info about deadlines, rates, and  

the design of your ad, contact Rick McMahan:  
802-249-8666 or rick@vtbridge.com

thinking about
Roads, 

Sidewalks,  
Water & Sewer 

in Montpelier? 
Take our short online survey:  

surveymonkey.com/r/INFRABRIDGE


