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By SUE SIMMONS__________________
RICHMOND — There’s only one way to 

see Richmond and the state's government 
at work, and that is to make a personal visit.

Augusta Country's press corps number­
ing five arrived in Richmond at 10 a.m. Feb. 
19 and met David Botkins. Gov. George 
Allen's assistant press secretary, in the 
governor's third floor office. An auspicious 
place viewed from afar, the ornate halls belie 
the Hurry of activity of the executive office 
when the legislature is in session.

David graciously showed Augitsta Coun­
try staffers - consisting of this staff writer, 
my husband/chauffeur/bodyguard, and 
three Augusta County High School students 
-- around the various staff rooms and press 
offices, giving us the opportunity to talk to 
speech writers and other staffers.

No visit to the Capitol is complete without 
a tour of the historic rotunda and original 
Senate and House of Delegate rooms. David 
secured the services of one of the many gra­
cious docents who clearly revere the Capi­
tol and Virginia's patriots.

The walls and halls are graced with paint-

“You take a job 
like this realizing 
that it is not for­
ever," Botkins said.

The electricity 
of Richmond in 
February, how­
ever, leaves little 
time to dwell on 
future prospects.

"The demo­
cratic process un­
folds before your 
eyes,” Botkins 
noted.

Whatever the DAVID
future holds, Da- nnriziMcvid Botkins would BOTKINS
not trade his present for anything. —

at noon. The filled galleries necessitated our 
having to watch the opening of the session 
on closed circuit television in one of the many 
committee rooms.

It was a thrill for the five of us, our high 
schools and Augusta Country to be intro­
duced on the floor of the House. As they do 
for all guests, the delegates applauded.

After the delegates got down to business, 
we slipped into the gallery to watch the pro­
ceeding live before departing for a quick 
lunch in the assembly building's sixth floor 
cafeteria.

Following lunch, we sal-in a Senate com­
mittee meeting and listened to delegates 
"speak to a bill" that had crossed over to the 
other house. Nancy then took us into a little 
known office in the assembly building — the 
Committee Clerks’ Staff Office.

Here all legislation is printed, tracked, and 
disseminated. Far from being filled with in; 
sane grumpy people, the office is staffed with 
friendly smiling men and women who are 
willing to show and tell what they do. Nancy 
also arranged for a brief visit with a lobbyist 
who put a very human face on what can be 
the worrisome area of special interest.

Five hours in Richmond with state gov­
ernment staffers left us tired, yet exhilarated. 
The pace was hectic, and we were in awe 
that there are those who keep up four times

See GOVERNMENT, page 5

By SUE SIMMONS

RICHMOND — "I get such a lift when I 
come to work in the morning." David Botkins 
commented as he nodded at the colonnaded 
portal through which he passes each day.

Botkins works as the assistant press sec­
retary to Virginia Governor George Allen.

A native of Augusta County, Botkins was 
burn in Staunton where he spent his early 
years as well. After graduating from the 
University of Kentucky in 1987 with a de­
gree in Political Science, David returned to 

taunton to work as a staff writer for The 
Dotty News Leader.
n ,! lov«i dynamics of tire political process," 

lns admitted, adding that working as a re- 
nolif r-°r '’'-,n a ^reaI ot latitude to cover

•c campaigns and other political stories.

v

AC staffers treated to everyday 
view ©f state government at work 

ings and statuary that set a dignified his­
toric tone. The Richmond statehouse is 
one of the oldest governmental assem­
blies in the world to have met continu­
ously in the same building.

After our tour, David showed us the 
press rooms out of which members of 
both print and broadcast media report 
General Assembly news.

Nancy Palmer, Del. Vance Wilkins’ legisla­
tive aide, gathered us from David and took 
our group to meet Wilkins in his sixth Hour 
office in the General Assembly Building which 
is adjacent to the Capitol. The busy minority 
leader's office is on the “Leadership" floor.

See related stories page 4 & 5

Taking time out of his hectic schedule, 
Wilkins met with our small group. Joining us 
was a group of government students from 
Southwest Virginia, led by a delegate's wife 
who also happened to be their teacher. Nancy 
and David Root, the other of Wilkins' pair of 
legislative aides, then answered questions 
about life and work in Virginia’s capital.

The House and Senate went into session

George Washington, first of 
Virginia’s eight native sons to be 
elected President of the United 
States, keeps a silent watch from 
the rotunda in Virginia's state­
house. Photo by Claude Simmons

Native Staimtoaian workin,
Botkins cites the chance he had to cover 

the Clinton-Bush debates at the University 
ofRichmond.

“The Leader sent me there as a full-blown 
member of the press corps. It was an exhila­
rating experience." he said.

The opportunity to join newly-elected 
Gov. George Allen's staff was a far too com­
pelling offer to refuse.

"I believe in George Alien's vision of state 
government," Botkins stated, adding that his 
professional ethics as an objective journal­
ist prevented him from campaigning for Allen.

It is his journalism experience, however, 
that Botkins credits with his success as the 
governor's assistant press secretary.

Having "been there," Botkins is very 
aware of the demands on journalists. "I know 
what needs to happen for a reporter.
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0 9g m governor s press
Botkins adds that he feels he meets jour­

nalists and reporters needs in a quick and 
timely fashion.

“I try to be a facilitator for the press," he said.
Much of his work in the press office com­

pares to his work as a reporter.
“I prepare a news product from and by the 

governor that is from his point of view," Botkins 
said, explaining that it is his job to present the 
governor’s perspective to the public.

His is a high pressure job, but one Botkins 
finds extremely rewarding. He describes George 
Allen as a very easy person for whom '.o work.

"He treats people with respect but he main­
tains high standards of integrity and profes­
sionalism," Botkins said.

Botkins sees his position as t—; _■ 
public service that will probably end with 
the Allen administration.
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By J. CARLTON COURIER III

I’m not sure what most people 
think of the industry of agriculture, 
if indeed, they think of it at all. I 
suspect that most consumers still 
carry around an image of a man in 
bibbed overalls, a galvanized 
bucket in his hand, the faithful 
farm dog at his side. Agriculture, 
they may think, is timeless, 
changeless, and rooted in ( 
practices that go back to the 
beginning of history. While 22;
agriculture does have a —.
proud tradition that even ----
predates recorded history, in 
truth, agriculture is growing 
and changing every day to 
meet consumer demands now 
and in the future.

By proclamation of Gov. 
George Allen. March 16-23 is Vir­
ginia Agriculture Week, a lime we 
set aside to celebrate the tremen­
dous bounty of Virginia's fields and 
streams. Our message this year is 
"Growing Belter Every Day." which 
encompasses many important 
points, chief among them steward­
ship of our natural resources and 
use of technology to provide a 
safe, wholesome, abundant, and af­
fordable food supply.

Agriculture has come a long way 
from the days when almost every­
one did it, if only to feed themselves. 
Now only two percent of the popu­
lation is actively involved in farm­
ing. but increased production and 
efficiency allows each farmer to pro­
duce enough food for 128 people, 
94 in the U.S. and 42 abroad.

Augusta Coutary
is published monthly by

Scc-KWA! Publishing P.O. Box 51 Middlebrook, Va. 24459
Subscription rate: $16 per year

Publisher & editor Betty Jo Hamilton
Marketing director Jeff Ishee
Sales associate Chris Marrs
RHS News advisor Cherie Taylor
RHS News editor

For your convenience, Augusta Country now has an 800 
phone line. Outside of Augusta County, call us toll free 
by dialing 1-800-884-8248.

technologies to produce high-qual­
ity food safely and efficiently. 
They are also constantly im­
proving production practices to 
reduce wind, water, and soil ero­
sion so that better land is left 
for the next generation.

Some farmers arc using a new 
technique called precision farm­

ing, which boosts crop yields and 
reduces waste by using satel- 

k lite mapping and computers 
5\ to match seed, fertilizer, and 

crop protection applications 
I to specific soil conditions. 

= | The Information Age al­
ii lows farmers to track 
S)/ weather conditions through 

/ satellites and gain access to 
7 information and research 
' through the InterNet.

In other words, farmers can do 
a lot more with a lot less. And the 
end result is a food supply that is 
not only safe, wholesome, abun­
dant. and affordable, but one that 
also offers an almost infinite vari­
ety. That's something to think about 
and be thankful for during Virginia 
Agriculture Week. —

J. Carlton Counter II is commis­
sioner of the Virginia Department 
of Agriculture.
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Agriculture.’ Growing better every 
day to meet consumer demands

While today’s farmers are in­
creasing production efficiency, 
they also are responding to con­
sumer demands, producing meat 
lower in fat and cholesterol for the 
health-conscious consumer.
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Manley Allen of Stuarts Draft shows off his custom-made Huss a Dalton 
guitar which features bear tracks inlaid on the fingerboard.

The entrepreneurs are both musicians. 
Dalton is a member of the Lynchburg­
based group “Gypsy Moon.” Huss is a 
member of the bluegrass group “The 
Blinky Moon Boys.”

"We don’t play much since the banjo 
player lives in Georgia, the fiddle player lives 
in Tennessee, the bass player is from 
Roanoke and the mandolin player is from

Huss explained.
As musicians, Huss and Dalton have a good 

ear for sound and utilize their knowledge of 
wood types and positioning the bracing and 
wood plates to create a distinctive sound.

“Our guitars definitely have a sound of 
their own, and the more the instrument is 
played the better the sound will become. The 
sound of a new guitar changes in the first 
couple of months as the string tension 
breaks in,” Huss said.

Getting the right combination for sound 
and durability is a balancing act. The amount 
of pressure on the strings is 180 pounds, 
and Huss and Dalton try to make them light 
enough to vibrate for a good sound but 
heavy enough to be strong.

The most difficult part of the process is 
finding the right kinds of wood. In a comer 
of the workshop a stack of Honduran Rose­
wood cures on a special rack. A local man 
flew to Belize four years ago just to get this 
special variety. When this wood is used it 
creates a special sound.

Huss and Dalton also like to use other ex­
otic woods such as East Indian rosewood, Bra­
zilian rosewood, and Sitka spruce. Finding 
wood is an on-going challenge. Many of the 
types of wood that are coveted for use in mak­
ing guitars are getting scarce, so some manu-

ByVERA HAILEY
FISHERSVILLE-The Huss & Dalton gui­

tarmakingoperation, located on Barterbrook 
Road between Fishersville and Staunton, 
was established in October 1995. Jeff Huss 
and Mark Dalton, former employees of 
Stelling Banjo Works in the Rockfish Valley, 
formed the partnership to manufacture high 
quality hand-crafted instruments.

Huss moved to the Shenandoah Valley in 
1984 after graduating from the University of 
North Dakota law school. “My wife and I 
were living in student housing and had to 
move somewhere. We decided on Virginia 
because of the interest in bluegrass music 
associated with the area,” said Huss.

After passing bar exams in North Dakota 
and Virginia, Huss' love of music and wood­
working led him to Stelling Banjo Works. 
Before this, he had never made an instru­
ment. His wife Diane, a physical therapist, 
found a job at Woodrow Wilson Rehabilita­
tion Center and latcrstarted working for Spec­
trum Therapy in Charlottesville.

Huss enjoyed his nine years of mak­
ing banjos and learned the specialized 
skills necessary to make musical pieces. 
His interests expanded, and he decided 
to make his own guitars.

“1 had most of the production skills, except 
I was weak in the area of finishing. Mark 
Dalton had lots of experience in this area, be­
cause his Dad owned a(n auto) body shop," 
explained Huss. This background made 
Dalton an expert at applying the high quality 
lacquer finishes necessary for guitars.

After graduating from Gretna High School 
in 1981, Dalton went to work doing restora­
tion in his Dad’s body shop. In 1994 he 
started working for Stelling Banjo Works as 
a luthier or instrument builder. Last year he 
made the decision to leave his position and 
form the business with Huss.

“It was a big leap of faith and a big money 
investment to go into this business. It is 
something that you have to want bad 
enough and do what it takes to make it hap­
pen. It has taken a lot of money and a lot of 
time," Dalton explained.

Both men left more financially lucrative 
careers to form the equal partnership. 
Dalton’s girlfriend Kim Robbins, a computer

at their craft.
trainer, is the recordkeepcr for the business. 
Her computer skills help keep their paper­
work organized.

Huss and Dalton arc in the process of 
having a logo designed that will be put on 
each instrument. When asked if the Huss 
& Dalton guitar could become as well The two are concentrating on building a 
known as Taylor or Martin guitars, Hus? production line and choosing stock models 
replied, "1 hope so!" •—*—1—— ■*--------:l----- -------------- - •

This dream could very well become a real-

ing a world class company is the Taylor Com­
pany. It started out 25 years ago as a small 
operation in California that made 1 or 2 gui­
tars a month. Today they produce approxi­
mately 50 guitars per day.

Huss and Dalton both work 60 hours per 
week in their new joint business venture. 
What would one expect to pay for one of 
their creations?

"We’re still working out logistics and stan- Staunton, but we get together when we can,” 
dardizing some procedures in order to figure ”--------
out how much time and materials will go into

Augusta Country, March 1996 3

Guitar makers perfecting craft in Fishersville
facturers have started experimenting with do­
mestic hardwoods such as cherry and walnut.

Appalachian spruce, which was used in 
making Martin guitars in the early days and 
is sought after for use in making tops is now 
very hard to find. This wood comes from 
West Virginia and all that is left is on na­
tional forest land. It is against the law to cut 
any tree in these government protected for­
ests, and even if a tree falls to the ground it 
has to be left there.

“It just so happened that a 400-year-old 
red spruce tree fell out of the forest and slid 
across a highway. Men were then permitted 
to haul away the tree because it was blocking 
the road. They charged about $200 for enough 
wood to make a guitar top, and they got about 
300 pieces out of that trunk. We were lucky 
enough to get some of it,” said Huss.

Inlays used for the guitars arc much easier 
to find. Many shells and ornamentation are 
available via mail order. Shell pieces arrive in 
strips and pieces and are ground and cut 
with a fine lathe jeweler’s saw. Mother-of- 
pearl, black pearl, and Tahitian snail shells 
are also used. Real tortoise shell is no longer 
used, because they arc an endangered spe­
cies. Simulated tortoise made of plastic is 
used instead. Special requests for custom 
inlay materials and designs arc welcome as 
long as materials can be located.

Most orders received to date have come 
from local people through word-of-mouth 
advertising, but requests arc trickling in 
from Tennessee. The pair have no plans to 
make electric guitars, but are considering 
making acoustic models that can be 
plugged into amplifiers.

Manley Allen, a very satisfied customer 
from Stuarts Draft, purchased a custom de­
signed guitar last year. Allen, the host of 
popular weekly bluegrass sessions, con­
siders the instrument one of his most prized 
possessions. At Allen’s request, inlays of 
bear tracks were incorporated into the de­
sign all the way up the neck of the guitar. 
As with all of Huss and Daltons’ guitars, 
Allen’s is signed and numbered. A local 
musician recently admired the beauty of 
Alien's instrument, but wondered how 
such a breathtakingly beautiful piece 
would play and sound.

"Sometimes quality of sound is sacrificed 
when so much effort goes into making some­
thing so fancy,” the musician commented.

Allen encouraged the veteran guitar picker 
to put his guitar to the ultimate test. The 
man picked up the guitar and started play­
ing the old classic country tunc, "Wildwood 
Flower." His unsolicited advertisement rang 
out: “I’ve played many, many guitars over 
the past 25 years of being in bands and as 
part of the local music scene, but this is defi­
nitely among the best, if not the best, guitar 
I’ve ever picked up. Of course I’d have to 
play it some more to know for sure, but I may 
be interested in investing in one of these."

So the guitars look great and have excel­
lent sound. How can a customer be certain 
that a Huss & Dalton guitar will stand the 
test of time and remain in good condition 
after years of use?

“We don’t really do anything radically 
different from companies such as Mar­
tin. The basic design and components 
are the same. Also, Jeff has been making 
guitars for five years now with good re­
sults," Dalton commented.

Questions about this new breed of guitar 
are welcome. The Huss & Dalton duo can be 
contacted at (540) 887-8049 or by writing 
Route 2, Box 455-D, Staunton, Va. 24401. —
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Jeff Huss and Mark Dalton, formerly of Stelling Banjo Works in the Rock­
fish Valley, have opened a guitar making craft house in Fishersville. The 
two men also are making a name for themselves as being consummate

Photos by Thomas Tidd
each guitar. Prices would be determined by 
the model and amount of custom design and 
inlay work that is necessary for special or­
ders. Right now it takes about 70 hours of 
labor to make one guitar from start to fin­
ish," said Huss.

The two are concentrating on

to wholesale to the retail music store market. 
One completed guitar that is in the shop now 

ity. An example of a small operation bccom- would sell for about $ 1,800.
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Lobbyists deal with many different bills, and are 
thus required to do extensive research to un­
derstand the material they cover. The better a 
lobbyist knows legislation, the more influence 
the lobbyist will have.

By ALLEN MYER

Lobbyists arc among the most 
influential people in our govern­
ment at the state and national lev­
els. They represent the entire spec­
trum of interests, from breweries to 
pro-life groups. Most of America, 
however, knows relatively little 
about these powerful men and 
women who give the people they 
represent a much-needed voice in 
our government.

I spoke with Linnca Petty, a mem­
ber of the lobbying firm David 
Bailey Associates in our state capi­
tal Richmond. The firm currently 
represents nine different clients, 
such as the Virginia Association 
of Commonwealth Rehabilitation 
Programs, whose main objective is 
putting people to work. Ms. Petty’s 
job as a lobbyist involves a lot of 
talking, both with the clients she 
represents, and with the legislators 
whom they seek to influence.

Lawmakers can almost always 
have a good basis for making a 
decision on a bill from talking to 
lobbyists on both sides of an is­
sue. Ms. Petty’s firm does not fly 
senators or delegates to expensive 
resorts, nor do they influence law­
makers with anything other than 
facts and views of the issue at 
hand, although many lobbyists are 
notorious for such activities which 
border on vote buying. Lobbyists 
should not be partisan, and integ-

portrays 
Virginia’s
Wstory
By HEATHER CALDWELL______

RICHMOND — When visiting 
the Capitol of Virginia, one is 
amazed at all the architecture which 
meets the eye.

Displayed in the Rotunda is one 
of Virginia’s most treasured works 
of art. Tlie life-size statue of George 
Washington was commissioned by 
the General Assembly stipulating 
it to be “of the finest marble and 
the best workmanship.”

Natural lighting is used in the 
rotunda by means of skylights in 
the ceiling. As one walks on the 
black and white tile, if looked at 
closely, fossils can be seen. 
Snails, shells, sea lilies, corals, 
and a\v.ae arc contained in the 
checkerboard pattern.

Virginia is considered to be 
the "Mother of Presidents," 
because eight of her native 
sons have gone on to lead the 
United States with grace.

Tlie old hall of the House of Del­
egates is the largest room in the 
Capitol. Enclosed in glass at the 
front of the room is “The Mace," a 
gold staff with a crown at the top. 
However this one is a replica, be­
cause the real one was mysteri­
ously lost many, many years ago. 
Before every meeting in the House, 
the mace is removed and presented 
al the meetings.

Outside the Capitol, George 
Washington's tomb is clearly in view. 
Don't let this fool you. Tlie tomb is 
indeed empty, because Washington 
did not wish to be buried there.

The Capitol is an amazing place 
to visit. It’s very hard to conceive 
how much work goes into the run­
ning of this great place.

Our trip to the Capitol would not 
have been possible had it not been 
for the efforts of David Botkins, 
assistant press secretary to Gov. 
George Allen, Del. Vance Wilkins. 
R-Amherst, and his legislative 
aides. Nancy Palmer and David 
Root. They are to be acknowledged 
for making our trip both memorable 
and informative.—

Heather Caldwell is a junior at 
Riverheads High School. She is the 
RHS student editor of Augusta 
Country's Schoolhouse News sec­
tion. She hopes to pursue a career 
in journalism.

By KIM WILSON

RICHMOND — Although 
most of what takes place in the 
Capitol is strictly business, 
there is a time in Uie Virginia 
House of Delegates when an in­
formal side of the government 
is seen. This period of time is 
set aside at the beginning of 
each day. A delegate will ask 
the Speaker for a “private 
privilege,” which is a comment 
toward something not neces­
sarily related to government

In the part of the 1996 ses­
sion which took place Feb. 19, 
the “private privileges” went 
on for a half-hour. Adelegale’s 
“private privileges” could in­
clude a public announcement 
such as a birthday or a public 
thank you to another delegate. 
However most “private privi­
leges" are in context to special 
visitors the delegates would 
like to recognize. From family 
members to students,this istlie 
chance for delegates to show 
their appreciation for their 
constituencies.

This time at the beginning 
is just the delegates’ way of 
stretching before the main 
event With all the informal 
businessoutofthe way, it is once 
again time to do the job to which 
they were elected. Without skip­
ping a beat, the legislators are 
amending this bill and deleting 
that one. Sometimes something 
great starts with something 
small. Such is the case with a 
session of Virginia’s House of 
Delegates. —

Kim Wilson is a senior al 
Riverheads High School. She 
is interested in pursuing a ca­
reer in journalism.

rity should be kept in all they do, 
Ms. Petty says.

Lobbyists deal with many differ­
ent bills, and are thus required to 
do extensive research to under­
stand the material they cover. The 
better a lobbyist knows legislation, 
the more influence the lobbyist will 
have. Although many of them are 
criticized for selfishness, they play 
an important role in the American 
political game: they enable groups

providing our community with - ‘
’Home Medical Equipment 
°^esPiratory Care Services

For all your home health care needs 
j°™visitourretailstoreat ’ 
420 Commerce Square 
Staunton, Va, 24401

within the constituency to voice 
concerns which would otherwise 
go unheard. And the goal of gov­
ernment is to represent the people 
in making decisions for the good 
of the public, isn't it? —

Allen Myer is a senior at Wilson 
Memorial High School. He attends 
the governors school, is active in 
drama and plays soccer. He plans 
to attend college and wants to 
major tn political science.

Members of the Augusta Country press corps, 
from left, Heather Caldwell, Kim Wilson, Allen 
Myer, and Sue Simmons discuss the legisla­
tive process with Del. Vance Wilkins, R- 
Amherst, center. Heather, Kim, and Allen are 
Augusta County high school students and 

Lobbyists represent broad 
sjpectmm off political imterests

4 Augusta uouniry,iv*iii vii

State government: Up close
Capitol’s
architecture

spent the day in Richmond to get an up close 
and personal look at the way state govern­
ment functions. They were accompanied 
by Mrs. Simmons, an Augusta Country 
staff writer and Augusta County social stud­
ies teacher. Photo by Claude Simmons

and personal
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probably best known for being the 
oldest president at the time ever to

934 N. AUGUSTA ST.
STAUNTON. VA.
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°Govemmeinit
shabby attire and indifference to 
hardship. Taylor’s hero status and 
his opponents serious blunders

and Real Estate has been re­
ported out of the house and 
has been carried over to the 
Senate. Partisan politics have 
killed much of Wilkins' legis­
lation this session. “Some­
times with great relish," 
Palmer declared.

The phone rings. Some­
one knocks on the door. The 
delegate has misplaced his 
bill folder. Nancy Palmer re­
mains unflappable. The 
smile on her face, however, 
is a strong indication that 
Nancy Palmer is indeed in 
her element.

A pig in mud, a rabbit in the 
carrot patch, a bee in flower 
garden — she loves every mo­
ment of it. —

o 
“aZl./, alt Jto Srrt mg 
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The governor's immediate staff 
consists of his chief-of-staff, assis­
tant chief-of-staff; speech writers, 
scheduler, press Secretary, assistant 
press secretary, and travel attache.

During the 60 days of the legislative 
session, the apparent quiet of the third 
floor belies the frenetic pace of a gov­
ernor and his staff hard at work. —

By SUE SIMMONS___________
RICHMOND — When viewed 

from the floor below, the governor s 
third floor office looks like a for­
bidden inner sanctum — four or­
nate doors centered on four deeply 
hued walls upon which hang por­
traits of former governors. It is dig-

probably won him the presidency 
in 1848.Taylor hadaknack for over­
simplifying complex problems—he 
thought slavery was "much ado 
about nothing.” Taylor died in of­
fice after becoming ill with cholera.

Woodrow Wilson, the eighth Vir­
ginian to become president and the 
nation's 28th, was born in 
Staunton, Va., and raised in Geor­
gia and South Carolina. Wilson dis­
tinguished himself as a teacher and 
President of Princeton University 
before gaining national attention 
for cleaning up the New Jersey 
political machine as that state’s 
governor. Wilson’s progressive 
domestic agenda diminished after 
the United States entered World 
War I — an irony not lost on the 
progressive president. Wilson was 
the first president whose families 
arrived in America after the Revo­
lution; he was the first president 
to have a parent born in another 
country; he was the first 
southerner elected after the Civil 
War; he was the first president to 
leave the country and travel to for­
eign soil while president.

Now, you may be wondering 
"Augusta Country said there were 
10 Virginia presidents and only 
eight have been named." No, we 
didn’t make a mistake. We said 
"presidents." but wc didn’t say “of 
the United States."

Can you name the other two Virgin­
ians who were presidents and tire na­
tions of which they were president? —

Send responses to Augusta 
Country, P.O. Box 51, Middle­
brook, Va. 24459. Person submit­
ting correct answer will win a $20 
gift certificate to a restaurant of 
his or her choice. If more than one 
correct answer is receired. a draw­
ing will be held. Answers must be 
submitted by March 20 to qualify. 
Look for the answer in the April 
issue of Augusta Country?

Continued from page 1 
that pace and more for the 60 days 
of the legislative session. We also 
left convinced that every Virginian 
who is able should spend a day in 
the state capital during a session 
of the General Assembly session.

State government becomes more 
comprehensible and accessible. Strang­
ers in business suits smile and greet 
you and sometimes make small talk— 
after all, you may be a constituent

If as Tip O’Neill once said, "All 
politics is local," then this is where 
it all happens.

Too often when things are not 
quite right or comfortable, we com­
plain that there ought to be a law 
and wonder why someone doesn’t 
do something. Most of what we 
heard on our day in Richmond 
seemed somewhat less than relevant 
and often very technical and tedious.

We sensed, however, that it 
would have more direct impact on 
our lives than anything going on 
in Washington.

Get thee to Richmond. —

cal home of Jim Beamer, the 
executive’s chief legislative liaison.

“He gets Republicans in line on 
the governor’s legislation and 
counts heads before the vote,” 
David Botkins, assistant press sec­
retary to the governor, explained. 
The governor’s press office lies 
behind yet another door.

\ - Fi j

Govern®it’s office tab of activity
nified, official, conservative. The 
doors hide the frenetic activity of 
the governor’s staff.

Behind one door, a young page 
oversees the desk to Va. Gov.
George Allen’s office, a space she 
shares with the governor's secu­
rity detail. Behind another door is 
the governor's policy office, politi-

central union.
During Washington’s first ad­

ministration two factions devel­
oped. From one of them, the Demo­
cratic-Republicans came Thomas 
Jefferson, Virginia's second and 
America’s third president.

BominAlbemarleCounty,Jefferson succeed to the presidency — 
served his nation in many capacities "Honest" John Tyler. While in of- 

author of the Declaration of Inde- fice, the recently widowed 42-year-
pendence,govemorofVirginia.minis- old president married 24-year-old 
ter m --™>----- r —i Ju|ja Gardner. She bore him seven

children very late in his life. Two of 
Tyler’s grandsons arc alive today. 
Tyler was serving in the Confeder­
ate Congress at the time of his 
death in 1862.

Born in Virginia and raised in 
Kentucky, Zachary Taylor became 
the 12th president. It was not his 
defeat of the Mexican Army at Palo 
Alto, Monterey, and Buena Vista 
that won him his nickname “Old

I——I
AUTO » HOME ° BUSINESS ° LIFE 
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Vfrgmiai: 66BirtIhiplgice tf Presidlmte’ 
burned Washington before being de­
feated three years later at the Battle 
of New Orleans.

James Monroe, the fifth presi­
dent and last of the Virginia dy­
nasty. had been a law student of 
Jefferson’s and a friend of 
Madison's. While his administra­
tion is overshadowed by that of 
his predecessor and because the 
Federalist Party had met its end, 
Monroe's administration is known 
as the “Era of Good Feelings." The 
Missouri Compromise of 1820, 
however, presaged future crisis.

William Henry Harrison, ninth U.S. 
president, had a distinguished career 
as a western military hero, territorial 
administrator, congressman and dip­
lomat. His nickname, “Tippecanoe.” 
came from a battle of the same name 
in which troops led by Harrison

By SUE SIMMONS
Virginia is known as the Birthplace 

of Presidents and for good reason.
Ten Virginians — men bom on 

the hallowed soil of the Old Domin­
ion — went on to become president.

First and best known is the Fa­
ther of the Country, George Wash­
ington, born on Pope’s Creek in 
Wakefield on the 11th day of Febru­
ary. (Feb. 22 became young George's 
birthday only after the British gov­
ernment adopted the Gregorian cal­
endar.) After years spent as a gentle­
man planter, surveyor, and soldier, 
Washington came to the rescue of 
his country, first in 1776 when he 
assumed command of the Continen­
tal Army and again in 1790 when 
the Confederation failed, and the 
new Constitution called for the elec­
tion of a president. Running unop- emerged victorious. Yet Harrison is 
posed as a federalist, Washington's mwiwXk k... I/™,,™ r«. 
greatest contribution was convinc­
ing people their future lay in a strong be elected, being the last president 

bom a British subject, being the first 
to die in office, and for serving the 
shortest term in U.S. history — a 
mere 30 days.

The 10th president (and our 
sixth Virginian if you’re still count­
ing) was the first vice president to 
succeed :c the presidency —

ter to France, secretary of state, and 
vice-president. Jefferson’s faith in ma­
jority rule, individualism and decentral­
ized government set him apart from his 
Virginia predecessor, and his succes­
sor, James Madison.

James Madison was a Virginian 
who was educated at Princeton — a 
break with tradition at the time. Small 
and scholarly, Madison almost 
single-handedly constructed the 
political system contained in the U.S. 
Constitution and then convinced the Rough and Ready” but rather his 
nation as the author of the Federalist ' 
Papers to adopt it. While he was the 
fourth President of the United States, 
the British attacked Baltimore, and
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Like a pig m mundl 
would be this high," Palmer said, 
raising her hands a good three- 
and-a-half feet above the floor.

Because of the volume of leg­
islation facing delegates and 
senators, most work is done in 
committee — 20 committees and 
55 sub-committees to be exact. 

Wilkins sits on 
three committees: 
Privileges and Elec­
tions Committee, 
Militia and Police 
Committee, and 
General Laws 
Committee. The 
latter of which is 
one of the largest 
committees in the 
House of Del­
egates. catching 
much of the legis­
lation that isn’t del­
egated to other 
committees.

Wilkins is 
plaining her enthusiasm for pleased that his bill on Wills

By SUE SIMMONS

RICHMOND — David 
Botkins, Gov. George Alien’s 
assistant press secretary and 
native Stauntonian, credits 
Nancy Palmer with much of his 
enthusiasm for Richmond.

“The first time I 
came to Richmond 
as a young reporter /
Nancy Palmer took 
the time to show 
me around. Her ex­
citement was in­
fectious, and it 
didn't take long 
before I knew this 
was the place I 
wanted to be."

“I’m like a pig in 
mud," declared 
Nancy Palmer, 
legislative aide to 
Del. Vance Wil­
kins, R-Amherst, 
cx|’ ’ ' . ’ 
politics and for her work at the 
General Assembly building.

Along with co-worker 
David Root, the two aids tire­
lessly work to keep Wilkins’ 
office running smoothly as 
he fulfills his usual legisla­
tive responsibilities along 
with ones that accompany 
his new office as Minority 
Leader of Virginia's House of 
Delegates.

"There are many more people 
who see the delegate now, sim­
ply because he is the minority 
leader," Palmer says, adding "an 
average of 30 calls a day come 
in from constituents.

“If you stacked up all the bills 
introduced in a session in both 
the House and Senate, the stack
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ByNANCYSORRELLS
MONROE — Apples, history, 

and Tom Burford blend together 
like the ingredients for a fine culi­
nary dish. Uris southern gentlemen, 
who grew up in the foothills of the 
Blue Kulge Mountains of Virginia, 
knows of no other way to live, for 
the owner and operator of Burford 
Brothers in Monroe, Va„ came to 
all the ingredients naturally.

"I was nearly born under an 
apple tree, but my mother was able 
to make it back into the house,” 
Burford says of his apple begin­
nings 60 years ago.

Burford’s father was an orchard- 
ist, and there has always been a 
love of fruit in the family tree.

“I come out of a strong orchard 
background. The family has been 
here (in Amherst County) since 
1713. and before that they were in 
Yorktown (Virginia). They have al­
ways been very involved with fruit, 
and I grew up with this ingrained 
in me. There was always talk of 
grandfather exporting new fruit 
varieties to England. There was a 
thread of reverence for varieties 
that served the person well. It 
would have created a clamor, for 
instance, if an apple like Virginia 
Beauty, which was used in our fam­
ily to make preserves, was allowed 
to die out," Burford says.

There was an even more per­
sonal level to Burford’s links with 
fruit. Growing up in the hills of 
Amherst meant that everyone 
had “happenstance orchards.” 
By this he means that grafting 
was commonly practiced among 
neighbors. “You visited someone 
who had an apple variety that 
you liked and you said, 'Before I 
go, I’ll get a scion, and go home 
and graft it on a seedling,’ which 
had been planted from seed. A 
family would have 30 or 40 vari-

Tom Burtora of Monroe snows off som& 
of the fruits of his labors.

Photo by Nancy Sorrells 
eties of fruit," he explained.

Tlie uses of those apples were 
naturally carried over into a vari­
ety of culinary delights that embed­
ded themselves in the memories of 
youngsters growing up in such an 
environment.

"My grandmother made exquis­
ite fruit wines. Her dewberry wine 
was for medicinal purposes, but 
our young tastebuds were glori­
fied by it. My brother and I would 
walk to her house and practice 
coughing so we could get some 
of her medicine.”

Even though he has had a nurs­
ery all his life and has always 
dabbled in fruit culture, it was not 
until 1980 that he and his brother, 
Russell, established Burford Broth-

Cultivating the 
history of apples 
in Virginia
By NANCY SORRELLS

"The farmers of our county 
are beginning to pay more at­
tention to fruit. Select varieties 
are introduced, and in a few 
years the article will be exten­
sively sent to market. I planted 
a good orchard, fifteen years 
since, of some 500 trees, front 
the nursery of James Sinton, 
esq., near Richmond, Virginia. 
There is in my orchard much 
good fruit, and I rarely fail in 
raising enough for family use 
the year round."

Henry Boswell Jones, a well- 
to-do farmer in the upper 
Shenandoah Valley of Virginia, 
wrote the above words to the 
United States Commissioner of 
Patents in 1851. In a few short 
sentences, he sums up and veri­
fies many of the conclusions ag­
ricultural historians make about 
19th century fruit growing in 
western Virginia.

In many ways the science of 
orchards peaked in that century 
after expanding throughout the 
Colonial period. Today the or­
chard industry, although still an 
integral part of Virginia's rural 
economy, is vastly changed and I 
headed, some experts believe. I 
down a path of destruction. /

Fruit growing, withaparticu- ( 
lar emphasis on apples and to a 
lesser degree peaches and 
pears, came to this country with 
the first settlers. For the most 
part, these types of fruit are not 
indigenous to North America; 
two crabapple varieties are the 
only native apples found here. 
And, although the crabs make 
viable pollen parents for domes­
tic apples and produce a puck­
ering power that livens up cider, 
they were not cultivated to any 
large degree. However, both 
Thomas Jefferson and George 
Washington grew them at their 
plantations along with many 
varieties of domestic apples, 
and Washington expressed a 
great preference for what he 
called “crab cider."

' Unlike the native crabs, do­
mestic apple varieties were de­
liberately brought to the New 
World by settlers and entrepre­
neurs. Because a true genetic 
clone of an apple usually can­
not be reproduced through 
seed, the only way to insure the 
continuance of a particular vari­
ety is through grafting.

The first settlers realized this, 
and cuttings, called scion 
wood, were shipped to Virginia 
as early as the 1620s. However, 
seeds were often brought and 
planted as well, and as a result 
of the two processes, new vari­
eties in Virginia and through­
out America proliferated during

See HISTORY, page 9

ers Nurseries and 
Orchard. Russell, 
who passed away 
late in 1994, and 
Tom started as en­
trepreneurs in 
other areas, like 
solar power, but all 
the while their 
nursery was get­
ting larger and 
larger.

“Things were 
getting too big. so 
we pulled back and 
expanded the nurs­
ery,” Burford ex­
plained of the pro­
fessional begin­
nings of his or­
chard. Burford’s 
orchard is different 
than most how­
ever. Instead of 
supplying people 
with large quanti­
ties of fruit, 
Burford supplies 
them with many 
heirloom and mod­
ern varieties of 

trees and then leads those aspir­
ing orchardists along the path to­
ward creating their own orchard.

Included in his work is the search 
for heirloom varieties of fruit, per­
haps inspired by the pear tree 
standing in the yard outside his 
house. The tree, developed by his 
great-grandfather Burford, was 
there as early as 1866 and still bears 
abundantly ever year.

With such a strong heritage of 
fruits in his family, it is no wonder 
Burford has been drawn to the his­
torical aspects of apples and apple 
cultivation. He lectures at and ad­
vises a dozen historic sites in the 
East, including Colonial Williams­
burg and Thomas Jefferson’s 
Monticello. In addition, he has

letoHooiim wfeta off apples 
compiled a "must" book for those 
interested in documenting old 
apples varieties.

Titled, appropriately enough, 
"Apples: A Catalog of Interna­
tional Varieties," the $15 dollar 
book describes more than 300 his­
toric varieties. In addition, the 
book includes an apple bibliogra­
phy, apple definitions, apple 
shapes, and a short list of "lost" 
apple varieties. Of the book he 
said, “It’s amazing where I find it. 
It has a way of defining who you 
are."

He goes on to explain his desire 
to relate apple growing to history. 
“My identity is strong with the his­
tory and giving lectures just rein­
forces that,” Burford explained. “I 
derive an enormous amount of sat­
isfaction from the education as­
pect.”

There are other aspects of 
apples that Burford loves to ex­
plore, in particular the taste of 
apples. When pressed about his 
favorite apple, he launches into a 
story that essentially ends with: 
“My favorite one is the last one I 
ate.

"But I do have favorites,” he 
adds. "And I have a strong recog­
nition for the purpose of the apple. 
I like finding new varieties, because 
I am anxious to see what their fla­
vors are like.”

Burford likes many of the old 
standbys as well. Sitting in his 
barn on a hot July day, he looks at 
half a dozen varieties that arc be­
ing harvested on his two-acre 
producing orchard and continues 
talking “Crow enjoyed a chunk 
out of that Rambo. Oh well, he eats 
Japanese beetles and Juney 
bugs," Burford exclaimed.

Overhead, a small plane buzzes 
the orchard, and Burford cocks his 
ear to the sky. “That’s a friend of 

See BURFORD, page 9

o ttmprttas, Eve couldn't jJ’SJ
C tojso nutritious, one a day is s_aidto k P 
^totodoctor away. So admired, it is said to RO>XSofX’s eye. So versatile, you can eat * 

raw, eat it stewed, eat it baked,.it on 
in a crust. You can even reduce it to pulp, spn_a 
bread or eat it cold as sauce. Whether you Pf^ 
SSL or sass, raw or m a glass 
comes in every shape and variety 
approaches and buds begin to form, we give you 
periaaps the oldest iruit known to manland, and, of 
course, discovered by a woman - the apple.
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John Hailey, owner of 
Shenandoah Valley 
Orchard Co., formerly 
Virginia Valley 
Orchard Co., recalls 
hearing his father 
talk about the early 
days of apple produc­
tion at the orchard in 
Stuarts Draft.

•
AVAVirginia rehabilitation agency

INCORPORATED

108 MacTanley Place
Staunton, Va. 24401

Fax: 540/885-2450

promoted. His salary was then SI00 per 
month which included his house, meals each 
day at the Moorhead home, a horse and 
buggy, and an automobile.

"He wanted both because he really 
didn’t like to drive a car,” Hailey com­
mented. It was a good thing he did not get 
too attached to it, because when the De­
pression came his pay was cut in half, and 
his car was taken away.

In the early days of the orchard all of the 
laborers walked to work. Hailey recalls his 
father talking about the Campbell family, from 
Love, who walked through the woods and 
down the rough Coal Road each day - over 
24 miles round trip. This was during the 
1920s. They left the orchard each evening at 
5 p.m. and always returned by 7 a.m. the next 
morning. The average worker was paid $ 1 a 
day for 10 hours of labor.

Many varieties of apples were grown in 
the Augusta County orchard. These in­
cluded York, Imperial. Stayman, Maiden 
Blush. Red Delicious, Golden Delicious, 
Black Twig, Ben Davis, and crab apples. 
Some of these are virtually non-existent to­
day since new disease resistant varieties 
have been developed by horticulturalists.

Most of the apples raised in the orchard 
were not for local use. They were packed 
into barrels and put onboard trains at the 
old railway station in Stuarts Draft to be 
shipped to other domestic locations as well 
as to meet the demands of 
the overseas market. Horse 
and wagons were the mode 
of transporting the apples to 
the station until trucking be­
came popular in the 1930s.

According to Hailey, the 
financial profitability of the 
orchard was predictable.

“One year every five 
years a profit was made, two 
years they broke even, and 
two years they lost money. 
It followed this pattern,” he 
said.

In 1928 an unusual event 
occurred that would have a 
long-standing effect on the 
fate of the profitability of the

By VERA HAILEY

STUARTS DRAFT — During the 1920s- 
1940s, Augusta County had hundreds of 
acres of apple orchards. One orchard was 
the Virginia Valley Orchard Company. Inc. in 
Stuarts Draft. Now located on part of the 
site is the John E. Hailey farm and 
Shenandoah Valley Orchard Company, Inc. 
Hailey is the son of the former orchard fore­
man, Joe Hailey, and remembers stories told 
by his father. The elder Hailey died in 1979.

An original map shows the layout of the 
orchard when it began around 1912. Land 
was purchased from the Brown family in 
Stuarts Draft by the corporation, which was 
headquartered in Pittsburgh, Pa. Instead of 
issuing corporate stock, parcels of land were 
sold to individual investors. Apple trees were 
planted on some of the lots, but others re­
mained in forest land. All of the profits from 
the entire operation were pooled, and every 
person received the same share of money 
regardless of whether they owned apple trees 
or oak trees.

Henry Borton from Pittsburgh was the 
general manager of the company. He never 
moved to the area but visited periodically. 
Clyde Moorhead was appointed superinten­
dent of day-to-day operations. Moorhead, 
his wife and three children moved from 
Pulaski. The company built them a house on 
the property.

Three teams of horses were sent down 
from Pennsylvania. The company had pur-

............ —
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Workers at Virginia Valley Orchard Co. in Stuarts Draft use a horse-drawn 
rig to spray apple trees. The photo was taken April 22,1922.

Photo courtesy Hailey family 
business. A powerful ice storm plagued the 
area and wreaked havoc on the apple trees, 
which had reached good production levels. 
The weight of the ice broke all of the trees 
apart, and a strange remedy was mandated. 
Hailey recalls his father talking about the men 
who came and painted all the trees with blue 
paint. They pulled the trees back together, 
bolted them and tied them with wire. After 
this the trees were of lesser quality and did 
not last as long as they should have.

Tragedy struck the operation again that 
same year. A well was being hand-drilled on 
the property by a local man named Mr. 
Robertson. In those days a rope lowered a 
bucket to bring the dirt out the hole. A rope 
was used until it started to fray and then 
was replaced with a new one. One day the 
rope showed signs of wear, but they decided 
to use it for one more day. This decision 
proved fatal for Robertson, who was approxi­
mately 100 feet down in the hole when the 
rope broke. This breakage sent a full bucket 
of dirt hurling to the bottom, and the blow 
killed him.

In 1939 a sawmill was brought to the prop­
erty to make boards for an apple packing 
shed. This structure is still standing today 
and houses the Stuarts Draft Cider Mill. It is 
operated under the Shenandoah Valley Or­
chard Company. Inc. Writing on the boards 
in the building still commands the reader to

Sec APPLES, page 9
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Draft’s Virginia Orchard portrays history 
of apple industry in Shenandoah Valley

chased these for S500 per pair, a fortune when 
the orchard workers would only be making 
around $30 each month. "People came from 
all around to see those horses, because it 
was such a big deal in those days. Times 
were hard in this area back then, and it was a 
treat for them to see the horses.” Hailey said.

In 1912 a well drilling company from 
Charlottesville was appointed to drill three 
wells on the property - one well at the or­
chard and two at the Moorhead home. The 
steam driller was trammed all the way from 
Charlottesville. Since it was powered by 
steam this was a time consuming task. They 
had to stop at regular intervals, so the ma­
chine could regain power. The three well drill­
ers assigned to the project arrived on the 
site in early spring and stayed all summer. 
John Hailey recalls his father mentioning that 
one of the men had a wooden leg.

Water was vital to the operation of the 
business. With no modem pesticides avail­
able, water was loaded into tanks and mixed 
with a lime/sulfur compound. Four-hundred 
gallons were mixed at a time. The tank and 
spray rig were then hooked up to a team of 
horses. It was crucial that the apple blos­
soms be sprayed to keep the apples from 
being spotted with disease and blight.

Joe Hailey started working for the orchard 
as a 21 -year old and was later appointed fore­
man. He walked from his family’s home (off 
Va. 610 near Rankin’s Creek) each day in the 
beginning, but he was given a house to live 
in on the Moorhead property when he was
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Shapes of apple varieties
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“Baby" trees sprout and 
bloom in their first season 
after grafting. The light 
area on the trunk just be­
low the leaves Is the 
grafted joint.

Photo by Nancy Sorrells

The illustrations above show a root stock and scion be­
ing joined with a whip and tongue graft. At left the stock 
and scion are slipped together and interlock. At right, the 
graft is then tied and waxed. This grafting method is used 
to preserve heirloom varieties of apples.

Illustrations courtesy Tom Burford
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is most suitable when the stock 
and scion are about the same di­
ameter, as ours were.

We still had to be careful that 
the cambium layers of the two parts 
matched at least on one side be­
cause this is where the graft would 
emerge. Using adhesive tape, we 
carefully wrapped the tree at the 
newly joined section. This wrap­
ping not only insured that the two 
layers would be tightly bound to­
gether, but it protected the wound 
from too much moisture as well as 
from drying out too much.

Within a short while I had three 
new trees laying in front of me, and 
Burford was instructing us on their 
continued care. As I eagerly 
soaked in everything he was tell­
ing us, I continued to practice my 
knife technique.

Perhaps it was that my attention 
was divided between listening to 
Burford and my knife work, or per­
haps it was that I had used up my 
25 to 30 cuts, and my knife had be- 
come dull. But right in the middle 
of Burford’s talk I made a truly beau­
tiful grafting slice through my fin­
ger immediately above my knuckle.

Not wanting to miss any "post 
grafting tree care," I quickly 
clamped my other fingers around 
what was a fairly significant flap of 
skin. At the conclusion of our in­
structions, I slipped over to a side

table and was issued several ban­
dages which, when wrapped 
tightly, stanched the blood flow.

Weeks later after my personal cut 
had long since healed, I rejoiced to 
sec tiny green leaves emerging 
from my “children," meaning that 
their cuts had also healed, andrAe 
grafts were successful. I had ago­
nized and hovered over the trees 
for many days waiting to see if they 
would emerge from dormancy. I 
continued to pamper the young­
sters all summer, fertilizing them 
and watering them to help them 
survive the drought.

All three grew and prospered, 
but I still am anxious for spring to 
arrive so that I can see for myself 
how my new heirloom apple or­
chard survived the winter. —

Tom Burford offers a variety of 
instruction to individuals and 
groups. Sessions on grafting, 
pruning, orchard planning and 
management, fruit harvesting, and 
cider making can be arranged by 
writing: Biuford Brothers, Mon­
roe, VA 24574 or by calling 804- 
929-4950. Bluford's Handbook on 

-Grafting is available for $6. He has 
compiled another book: Apples: 
A Catalog of International Variet­
ies, that details the multitude of 
apple varieties and the specific 
qualities of each, which is avail­
able for Si 5.
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“A properly sharpened knife will 
give you 25 to 30 grafts, and then 
you can just touch it up on a leather 
strop,” instructed Burford.

From there we moved to actual 
practice on pieces of wood. Soon 
we were all slicing through the 
scionwood with nice clean cuts.

“Vision and development of your 
hand muscles determines your own 
technique," Burford explained as 
he traveled around the room.

And, although Burford warned 
that "it’s a dull blade that cuts the 
hands,” scionwood was not the 
only thing sliced during the work­
shop. Adhesive bandages and first 
aid cream were handed out with a 
nonchalance that comes from see­
ing thousands upon thousands of 
baby trees emerge from the hands 
of new and experienced grafters.

As participants reached a re­
spectable level of proficiency 
with their cutting, they were given 
three rootstocks and the choice 
of three varieties of scionwood. 
Burford and his associates had 
hauled in dozens of bundles of 
scionwood, and the list of heir­
loom varieties we could choose 
from took a good 15 minutes to 
read. After agonizing over my 
choices, I finally decided on 
"Mother,” “Swaar” and “Ralls.”

Developed in the 1840s, Mother 
is a medium sized apple with 
smooth bright mottled red over a 
dark yellow skin. It has a creamy, 
juicy, sweet yellow flesh and rip­
ens in September.

Swaar originated with Dutch set­
tlers of New York before 1770,and 
the word swaar means “heavy 
apple” in Low Dutch. Its creamy 
flesh is fine-textured and sweet and 
improves when stored after it rip­
ens in October.

Ralls is Virginia’s own apple, de­
veloped in the 18th century in 
Amherst County by M. Caleb Ralls. 
The variety has a yellowish flesh 
with a greenish tinge and is dense, 
crisp and tender with a tart-sweet 
balance of flavor. It stores well and 
ripens in Virginia during the first 
week of October.

After carefully making the 
cuts and tongues on each piece 
of scionwood and rootstock, we 
fit the trees together making 
sure to carefully align the lay­
ers from each half. The whip-and- 
tongue graft which we were using
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Grafting preserves genetic 
diversity among apples

the source of growth that increases 
the thickness of a woody stem and 
creates the annual growth rings.

Burford’s students for the day 
were learning whip and tongue 
grafting. By angling a cut across 
the end of the scionwood and the 
top of the rootstock stem, we 
were creating open layers that 
allowed the cells from the two 
plants to unite. The angled cut 
exposed more surface area from 
the two parts and increased the 
chances of a successful graft. 
Although it takes only two cells 
touching correctly to graft, we 
were making sure that as many 
cells as possible were exposed.

"If the cells are severed 
cleanly, they will heal quickly," 
Burford explained, "but a dull 
knife crushes the cells.”

With that knowledge weighing 
heavily on us, we moved forward 
with a lesson on properly sharp­
ening a grafting knife.
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By NANCY SORRELLS

MONROE—"Fifty-one percent 
of success in grafting is a sharp 
knife," said Tom Burford during a 
chilly day last March when he was 
conducting a beginners’ workshop 
on dormant wood grafting.

Burford runs Burford Broth­
ers Orchard in Monroe, Va. 
(Amherst County) and special­
izes in fruit science as well as 
the history of fruit culture in 
America. I was one of two dozen 
or so people who were eager to 
learn how to make baby trees.

The half-day workshop intro­
duced participants to the science 
of grafting — that is taking a branch 
from one apple variety and insert­
ing it into a healthy root system so 
that the specific apple type of that 
branch is perpetuated.

In dormant wood grafting, 
scionwood — or branches from 
the previous year’s growth — are 
cut and inserted into a compatible 
rootstock so that a new tree exhib­
iting qualities of the scionwood 
emerges. Grafting is important, and 
it is the only way to preserve a spe­
cific variety of fruit.

Because of the way apples re­
produce from cross pollination, 
an apple seed will never produce 
the exact same variety as the tree 
from which it fell. Grafting then is 
the only way to preserve the ge- , 
nelic diversity of the thousands 
of apple varieties which have ex­
isted throughout history. If a tree 
dies without a graft ever being 
taken from it, its specific genetic 
code is lost forever.

So we were all sitting along two 
long rows of tables eagerly await- x 
ing our chance to preserve heir- 
loom varieties of apples by making 
new trees. But first we had to learn 
how to sharpen our knives and 
pruners in order to make good 
grafting cuts.. To create a union 
of scionwood and rootstock, the 
exposed tissues of the two 
plants must touch.

Technically speaking, according 
to Tom Burford's Handbook on 
Grafting, the two plant parts must 
have cambial contact. The cambium 
is the thin layer of active cells be­
tween the bark and the wood which 
produces new bark on the outside 
and new wood on the inside. This 
layer of living and dividing cells is



to feel hope that all is not lost. 
Through everything he does with 
his orchards and the spinoffs, he 
continues to remember his roots 
and why he is drawn to fruit trees 
and compelled to pass that knowl­
edge on to others.

“The historical aspect of 
fruit growing has been ne­
glected," he says. —

To obtain: I. Tom Burford's 
catalog and seminar and work­
shop brochure, write: Burford 
Brothers, Monroe, Va. 24574. 2. 
To obtain Lee Calhoun's Old 
Southern Apple Varieties catalog, 
send$ I to cover postage and han­
dling to: Calhoun's Nursery, 295 
Blacktwig Road, Pittsboro, North 
Carolina, 27312.

vanced Grafting Techniques; Bud­
ding; Fruit Drying; and Cider mak­
ing arc all on the agenda for 1996.

"My workshops are kind of an 
agricultural United Nations,” he 
said of the classes which are 
quickly gaining an excellent repu­
tation. “They bring people to­
gether. No one is sitting there think­
ing, ‘Am I really your social or in­
tellectual equal?' They are all there 
just making little trees.

“There are those who think they 
are too old to be interested in grow­
ing fruit trees. But they will waste 
their life and don't realize they can 
start right now," he explained.

As the plane buzzes overhead 
again and Burford tromps through 
his orchard pointing out the his­
tory that he is preserving, it is easy
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mine flying over to sec what’s ripe,” 
he explained, noting that there were 
300 producing varieties crammed 
into his orchard and 400 varieties 
which have been planted.

Altogether he markets 8,000 
to 10.000 trees a year and has two 
contract growers.

But the heart of his organization 
has to be the grassroots spread of 
the small orchard which he pro­
motes through his workshops. In­
formal, hands-on classes in Pest 
and Disease Control; The Small 
Commercial Orchard, The Home 
Orchard: Planning and Planting; 
Planting and Pruning Fruit Trees; 
Dormant Wood Grafting; Ad-

grew some that ripened as early as 
possible and were as sweet as pos­
sible. like the May of Virginia which 
has been around since the 1750s. 
In June the Carolina Red Junes were 
often the first and were used for 
fresh apple pies. Then the variet­
ies just followed on and on. One of 
the last is the Lady Apple, thought 
of as decoration on wreaths, but 
which also makes an absolutely 
ambrosial cider. Arkansas blacks. 
Swaar and Virginia Greening were 
popular in the Valley (of Virginia) 
and kept a long time.”

Burford noted that the average 
farm family in western Virginia had 
quite a variety of apples in the yard, 
garden and orchard in order to in­
sure that apples could be harvested 
from May until late November.

"There was an interest or con­
cern for getting varieties over a 
long period of ripening with spe­
cialized use. In the yard you might 
have Maiden Blush or Roxbury 
Russet or Ben Davis, all for drying 
because they retained flavor and 
remained bright and white. Apple 
butter making needed pumpkin 
sweet which is not only a tremen­
dous apple, but has a limited 
amount of moisture so it cooks 
quickly." Burford said.

Henry Boswell Jones’ 19th cen­
tury neighbors in the Shenandoah 
Valley knew the necessity of hav­
ing quite a few varieties of apples 
in their orchard. In 1862 Staunton's 
Joseph Waddell had 11 apple trees 
representing 10 different varieties 
nestled in his urban kitchen yard. 
Of the 11, two were listed as un­
known varieties on the rough 
sketch Waddell created of his or­
chard. Of the other eight, seven are 
still available through orchards that 
specialize in heirloom varieties, but 
the final type, Berkeley’s Red Prize, 
is probably extinct. A sad thought 
considering that this apple origi­
nated in the Shenandoah Valley 
according to Lee Calhoun, a North 
Carolinian who specializes in old 
apple varieties, and was sold by at 
least three Virginia nurseries form 
1858 to 1896.

Of the other varieties in Waddell's 
garden, the Smokehouse originated 
in Pennsylvania in the early 1800s 
and was used as an all-purpose 
apple in September and a dessert 
apple in October. Maiden's Blush,

offistory
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the 17th and 18th centuries.
In Amherst County, just east of 

the Blue Ridge Mountains of west­
ern Virginia.Tom Burford sits in the 
bam at his unique orchard and talks 
about the historic trail left by the 
apple in the New World. The 
southern gentleman with a soft 
drawl operates Burford Brothers, 
an orchard specializing in heirloom 
varieties of apples. Involved in 
more than just propagating and 
selling the old varieties, the orchard 
also passes on the tradition of the 
small orchardist through such 
hands-on workshops as grafting, 
budding and orchard design.

With apple family "roots" that 
stretch back centuries in a county 
where fruit growing has thrived 
since the early 18th century, 
Burford speaks for the generations 
when he discusses fruit.

"In the Colonial period there was 
no urge to do a lot of selective breed­
ing. There were adequate wild fruits," 
he says. When particular fruit vari­
eties drew attention, he notes, it was 
for their ability to be turned into fine 
drink; ciders, perries and brandies. 
Just as in the Old World, people knew 
better than to drink the water, and 
young and old alike had a cultivated 
taste for fruit drinks.

As more and more colonists made 
it to the shores of America, the 
number of fruit varieties saw an 
equally proportionate rise with each 
immigrant bringing a favorite vari­

ety from his or her own garden. As 
seeds from those trees were planted, 
the number of varieties eventually 
reproduced exponentially.

“Colonists brought seedlings,

Suggested reading:
1. Apples: A Catalog of International Varieties, $15 

(refundable on the first order of five or more trees) 
from Burford Brothers

2. Apples, by Roger Yepsen, Illustrates in water­
colors nearly 100 apple varieties, $18, also available 
from Tom Burford.

3. Much of the historical information came from a 
pamphlet written in the 1930s entitled “A History of Fruit 
Growing in Virginia," by S.W. Fletcher, a professor of 
horticulture at The Pennsylvania State College. The 
pamphlet is found in the University of Virginia.

and they brought scionwood. In 
Ireland they got very clever. Carrie 
Pippin (an Irish apple variety) 
wood was grafted onto seedlings 
and brought over in potatoes. 
They would take the largest potato, 
split it in half, embed the roots in it 
so they would remain moist, and 
then tic the whole thing back to­
gether. When I look at little Carrie 
Pippin and think that it came over 
in this way. I think. 'Isn't it incred­
ible that this genetic material may 
have come to me in a potato?"' 
says Burford in amazement.

The result of this fruit immigra­
tion and subsequent cultivation 
and expansion in America was that 
there were literally tens of thou­
sands of fruit varieties by the 19th 
century. One record of the apple 
varieties in the world in 1850 lists 
17,000 names, although Burford 
puts a more conservative estimate 
at 10,000! Either number is thou­
sands more than remain today 
when mass marketing has pushed 
growers into cultivating only those 
apples that ship well and are cos­
metically pleasing.

“If we scrounged the face of the 
earth today, we would find only 
three to four thousand varieties,” 
Burford says with a touch of sad­
ness. "We are very stupid. Many 
of these were varieties that would 
grow with little effort and produce 
a very dependable crop."

The concern in the 19th century 
was for varieties and the different 
niches those varieties filled. Some 
apples were for baking, others for 
cider or apple butter. Some types 
dried well, while others remained 
fresh for months in a cool root cellar.

“You grew them for different pur­
poses," Burford explained. “You

has been identified as early as 1817 
and ripens over a period of about a 
month in August when it is popular 
forcooking and dessert. In Virginia’s 
mountains. Maiden’s Blush was 
popular as a drying apple because 
its flesh remained white and bright. 
Northern Spy probably originated 
in New England in the 18th century. 
The trees bloom late and so escape 
frost, and then the fruit ripens in 
late September or early October. It 
is one of the best apples for storing 
in a root cellar.

Winesap, as the name hints, was 
a popular cider apple and appeared 
as dozens of different strains along 
the Atlantic Seaboard. It was first 
described as a cider apple in 1804, 
but was known in Virginia’s Colo­
nial period. In addition to cider, this 
apple was also used for cooking 
and dessert making and was an ex­
cellent keeper, ripening in October.

Swaar was another variety in 
Waddell's orchard. This fruit origi­
nated with the New York Dutch 
settlers before 1770, and the name 
“swaar" means heavy apple. The 
fruit, which ripens in October, is 
high in sugar content and thus fer­
ments well. The heavy apples will 
hang on the tree even after the 
leaves have fallen. Summer Rose is 
an apple that was probably devel­
oped in New Jersey around 1800. 
The tree blooms late, but ripens in 
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use the caution of the Depression 
years: “Apples = $, treat them as 
such." This was left intact during 
remodeling of the building.

The orchard remained in opera­
tion unul the early 1940s. A 540,000 
legal suit had been filed against the 
corporation in a Harrisonburg 
court that prompted it to file for 
bankruptcy. The property was con-

Tom Burford of Monroe with a new crop of apple trees. ,om Photo by Nancy Sorrells

late July and early August. The 
white-fleshed, mild flavored fruit is 
more delicate than some and will not 
keep for long periods of time.

It is perhaps fitting that Waddell 
chose to place two Newtown Pip­
pins in his yard because this vari­
ety is the most famous Virginia 
apple of all. Some historians be­
lieve they can trace the origins of 
this apple back to England in 1666. 
Also known as the Albemarle Pip­
pin. this apple bears bountifully. In 
addition, its flavor improves after 
a few months of storage and cider 
from this fruit is considered among 
the very best.

Although its roots were from far 
away, the distinctive flavor that the 
Albemarle Pippin developed in the 
hills of Virginia established the 
state's international fame as an 
apple grower. In 1837 a resident of 
Albemarle County was Minister to 
the Court of St. James. Longing for 
some home-grown apples, he had a 
winter’s supply of Albemarle Pip­
pins shipped to London and parted 
with several barrels as a gift to 
Queen Victoria. She demanded more 
of the delightful apple, and Virginia's 
reputation was established.

According to the editor of South­
ern Planter, an agricultural journal 
of the time, discriminating buyers 
would part with 50 cents more a 

See VIRGINIA, page 18

sidered almost worthless at the 
time, and the corporation was anx­
ious to dispose of it. The land was 
sold, much of it bought by Joe 
Hailey and E.M. Shultz.

The life of the Virginia Valley Or­
chard Company spanned four de­
cades and was an economically 
important part of the development 
of a small rural town. Because of 
the jobs created by this enterprise, 
many people were able to survive 
the years of the Depression. —
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able, a vegetarian main dish can be
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coh or green peas.
(3) Substitute 1 1/2 cups 

cream sauce for the soup and 
combine with the tuna. Add a 
cup of chopped watercress and 
a diced avocado. Combine and 
layer this mixture overthe cooked 
noodles.

Chopped parsley 
Baked pie shell
Wash spinach and cook it 

briefly in the water that clings to 
its leaves. Drain and chop. Sea­
son, to taste with salt and pep­
per and a little nutmeg. Add a few 
drops of lemon juice, combine well 
and spread into bottom of pie 
crust. (Simone Beck suggests 
spreading a thin layer of Dijon 
mustard in the bottom of the pie 
crust first.) Sprinkle cheese over 
top of spinach. Beat eggs, cream 
and yogurt well and pour over the 
top of spinach. Sprinkle with 
parsley and bake in a 350 de­
gree oven for about 30 minutes 
or until the custard is set.

ByROBERTAHAMUN
The custom <

Lent is a very old one which goes 
back to the early church. By the 
3rd Century it was customary to. 
fast during Holy Week. Il was not 
until the 7th Century that a fasting 
time 40 days prior to Easter was 
observed. This Lenten fast contin­
ued even after the Reformation 
mostly in the Anglican and 
Lutheran Churches. And in the 
18th Century when this practice 
was no longer part of religious doc­
trine, John Wesley still encouraged 
its observation.

The English, always a thrifty 
people, would celebrate Shrove 
Tuesday, (he day immediately pre­
ceding the first day of Lent, with a 
pancake supper. They did this in 
order to use up al! the butter and 
eggs which they were expected not 
to eat during Lent. Today we might 
have dinner pancakes as follows: 
Vegetable pancakes

3 Tbsp, butter or Olive Oil 
1 cup chopped red onions 
1 /2 cup chopped green onions, 

tops included
1 cup chopped green pepper
1 cup chopped mushrooms 
■ZcupsVomatoes, posted

and diced
Basil, parsley 
1/3 cup flour 
1/3 cup milk
2 eggs
1 Tbsp, butter, melted 
1 /2 cup grated sharp cheese 
Parmesan cheese 
Saute the onions, mushrooms 

and green pepper in butter or ol­
ive oil until limp. Add tomatoes 
and continue to cook until most 
of the water from the tomatoes 
has evaporated. Season with 
the basil and parsley and a little 
garlic salt if desired.

Beat together the milk and 
eggs and add to the flour. Blend 
until well mixed and add the 
melted butter. Stir in the vegetable 
mixture. Using 1/4 cup of the 
batter at a time, fry the pancakes

Vegetable quiche
2 lbs. fresh spinach
1/2 cup cheese (crumbled feta
3 e°g 9rated sharp Cheddar) 

1/2 cup cream
1/2 cup yogurt 
Nutmeg
Lemon juice

Mint Spring

One other tasty dish that can be 
prepared in a hurry with canned 
fish is a salmon loaf. This basic 
recipe is found in so many cook­
books — from the early Betty 
Crocker cookbook for two to rte 
New York Times cookbook. It is 
both easy and satisfying.
Salmon loaf

2 cups canned salmon 
3/4 cup milk
1 egg
2 cups bread crumbs
1 Tbsp, chopped onion
1 Tbsp, minced parsley
1 tsp. dill weed
Bone and flake salmon and 

discard skin. Combine the milk, 
egg and bread crumbs and stir 
into the salmon. Mix well and 
turn into a well greased loaf 
pan. Bake at 350 degrees 
about 45 minutes, or until top 
is nicely browned. Serve gar­
nished with lemon wedges and 
sprigs of fresh dill. —

Our culinary heritage:

Lent is season of fasting
until golden brown on both sides. 

---------------------- Place pancakes on a baking 
of fasting during sheet, place a heaping spoonful 
,j------ ----------- of cheese and a sprinkle of

Parmesan on each and place 
under the broiler until cheese is 
melted.

The word lent comes from an 
Anglo-Saxon word "lencten" 
which means "springtime," and 
follows two festivals also of very 
ancient origin: Mardi Gras and 
Carnival. Mardi Gras is the French 
name for Shrove Tuesday. Carni­
val comes from the Italian 
"camcvale”and means “a farewell 
to meat.” These festivals, which 
were probably a relic of the pagan 
festival in honor of Saturn, were 
one last season of merrymaking 
before the gloomy days of Lent.

In the early days of the Church, 
the law of fasting was strictly en­
forced. Very few exceptions were 
made, and there were legal reper­
cussions forthose who disobeyed. 
But the practice of eating fish on 
Fridays and during the season of 
Lent became fixed in many coun­
tries, even though this practice 
was no longer enforced by law.

For early settlers in this country, 
fish was extremely plentiful 
throughout the year, and when not, 
they would have a supply which 
they had salted or dried. With 
today’s complex transportation 
system, almost any kind or fish is 
available at the supermarket any 
time of year.

During this season when fish is

Sharp cheese, grated
Combine first three ingredients, 

season with a little sherry or curry 

vorite spice. Turn into a greased, 

bread crumbs and gyrated 
cheese. Bake in a 450 degree

■■---------- — MM MllJ

top is brown.
VARIATIONS:
(1) Instead of combining 

first three ingredients, ar-

l-ocatcd In Mint Spring, 4 miles past 
Staunton Mall on Rt. 11 south

Rt 2 Dox 332 Staunton. J

as canned ones are too over­
cooked to do well in a quiche.

For those of us for whom time is 
not in excess, or when the children 
bring home a large group of friends, 
there is always that wonderful 
American favorite in all its varia­
tions: the tuna fish casserole.
Basic tuna casserole

2 cups cooked noodles 
1 cup canned tuna fish 
1 can cream of mushroom soup 
Sherry, curry powder,

mixed spices 
Bread crumbs 
Sharp cheese, grated 
Combine first three ingredients,

VARIATIONS: "substitute powder or a sprinkle of"your’fa- 
cooked fresh asparagus and vonte spice. Turn into a greased,

traditionally served, we can create bard boiled eggs for the spinach. 2y®n?r00f dl®h and toP with
many interesting meatless meals Season with a little tarragon in- D5ead c/urnbs and 9rated
If there is no fresh fish readily avail stead of nutmeg. cheese. Bake in a 450 degree

.. Chef and author James Beard °ven ^hi cheese is melted and 
veryfilling. suggestsusing grated carrots, sea-

soned with lemon juice, oregano 
and parsley, mixed with butterand . .. --------------a
spread in the crust with mustard. lrst tbree ingredients, ar-

Another variation substitutes ranSa noodles and tuna in 
green peas and onions, sea- iayers, season the soup with 
so,^dwith mint for thespinach sherrY or Worcestershire 

With a basic quiche, you can ,sauc®' and Pour it over the 
use just about anything vegetable *°P- Top with bread crumbs 
otaw a'“hn 7* Veg- .. <2> When layering as in varia-

tables should be fresh however lon > add a layer of a cooked 
green vegetable, such as broc-

Shenandoah Valley 
Garden Center 
GRADING & SEEDING 

- call for estimates - 
Large selection of trees

•Indoor Water Fountains -Ceram ■ eCt'bIes

248-2708
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Princess Running Water — Anna Belle 
Borthwick, right back - assembles her little 
tribe of Indians with the help of third grade 
teacher Evelyn Harlow, left back. The

Virginia. She also has items from 
some Navajos in the southwest 
with whom she corresponded, and

tribal way of life complete with its 
system of rewards, punishments 
and social order?

Mrs. Borthwick's answer was a 
resounding "yes, I'd love to."

Digging through the old hoses 
in her garage was hke a homecom­
ing tor Mrs. Borthwick. She pulled 
out craft samples from an Indian 
mission her class had supported, 
she dusted off Native American 
artifacts she had bought while on 
vacation and discovered the items 
she had been given by the Native tribes, especially those native
Americans she had invited to visit 
the school when she was teaching 
her classes about them.

"I’ve always been interested in 
Native American culture," Mrs. 
Borthwick says. “I thought they 
got an unfair deal and were treated 
unfairly. Their contributions and 
achievements have been left out 
of American history, and I always 
taught about them when I was 
teaching school.”

Among her artifacts are many 
items from the Pamunkey tribe of

project led by Mrs. Borthwick helps the chil­
dren learn about citizenship and history.

Photo by Euguen Fitzgerald

By HANNAH SIMMONS

If you believe one person can 
make a difference. Mr. Holland's 
Opus is the movie for you. After 
taking what he thought was a tem­
porary job teaching music at the 
local high school, Glen Holland 
ends up with a family, a mortgage, 
and a career leaving him little time 
for composing music. Mr. 
Holland's plans are further compli­
cated by his son Cole’s deafness.

But Mr. Holland is never defeated. 
Creating connections between past 
and present, his students not only 
find music fun, but through the mu­
sic they find themselves.

The movie is fun, because it is a 
blast from the past. Music from the 
60s to the 90s has the viewer tap­
ping feet and humming to the tune. 
It’s a trip down memory lane. It 
even features the hits from 1810.

The more time Mr. Holland de­
votes to his students and family, 
the less time he has to compose 
music. But never fear, a life well 
spent is a life well lived.
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‘Mr. Holland’s Opus’:
Take a hankie and enjoy

Although he is more convincing 
as the middle age rather than the 
young Mr. Holland, Richard 
Dreyfuss turns in an award winning 
performance.

It is worth noting that actor Jay 
Thomas gives a seamless perfor­
mance as the not-so-dumb coach 
with a heart of gold who, like Mr. 
Holland, looks for the best in kids 
and finds it.

This movie may appeal most to 
baby boomers, but anyone who has 
clocked time in a desk will like this 
movie. Oh, and take some tissues. 
You’ll need them.—

Hannah gives Mr. Holland’s 
Opus four bananas. It is rated PG 
for Parental Guidance.

Hannah Simmons is a junior at 
Buffalo Gap High School. She is the 
daughter of Claude and Sue 
Simmons of Frank's Mill. Hannah 
has offered to give Augusta Coun- 
Uy her comment on occasional mov­
ies and rates them on a scale of 
"Hannah bananas." with four ba­
nanas being the top rating a movie 
can receive.

By DEBORAH SENSABAUGH

FAIRFIELD — In today's edu­
cational society of no rules, situa­
tion ethics, and anything goes, 
Anna Belle Borthwick has put to­
gether a program that not only 
teaches history and ethics; it makes 
the kids want to be good.

Mrs. Borthwick packed up her 
educational tools years ago when 
she retired from a lifetime of teach­
ing at Fairfield Elementary School 
in Rockbridge County. Among the 
boxes stored in her garage were a 
host of Native American artifacts 
she had collected over time.

A few years ago, however, 
Evelyn Harlow, third grade teacher 
at Fairfield, called Mrs. Borthwick 
with an unusual request. Would she 
get her Native American things out 
and come teach a unit about the 
Indians to the third graders?

And would Mrs. Borthwick not 
stop with factual presentations? 
Would she really teach about 
those Indians, about their orderly, many Mandan things from a group 
,.,k-i.......ri.r. of jn(jjans who visited the school

and lectured about their customs. 
Her Mandan friends left Mrs. 
Borthwick with an Indian name — 
Princess Running Water.

Now, each year when fall arrives. 
Princess Running Waler, a.k.a. 
Mrs. Borthwick, dons her buckskin 
dress, beads, and feathers, and sets 
off for the nearby school.

The students arc curious at first. 
They enjoy learning about the In­
dian way of life and the different 

10 
Virginia. When Mrs. Borthwick 
asks them if they would like to be 
part of the tribe, they arc hooked. 
What child can resist the adventure 
of wearing this own “buckskin" 
clothes, of earning eagle feathers 
and beads for homework handed in, 
for chores done promptly, for creat­
ing order out of an often chaotic 
world of school, home and friends?

And since bad behavior 
earned the real Native Americans 
ostracism from the tribe, even 
the most rebellious of students 
soon decide for themselves that 
getting along and doing what 
they are told has its rewards.

“In some cases, the teacher finds 
children who seem hopeless. They 
are lazy, or tattletales, or won't do

Periodically, throughout the year. 
Princess Running Water visits her 
little tribe at Fairfield Elementary 
School to see how the braves and 
maidens are doing. “Sometimes, 
when I’m in the grocery story or 
downtown, a grown-up student 
will run up and give me a hug. tell­
ing me they are still a good Indian," 
she says with a smile.

Those who know Mrs. 
Borthwick well don’t have to 
wonder where her heart for 
community volunteer service 
comes from. The Indian project at 
Fairfield and the demonstrations at 
other schools is only a small part
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Retired teaclheir 9s votamiteeir program teaches 
school cMfldrem about Native Americans, liffe 

of the loving and giving nature of 
Anne Belle Borthwick.

Her door is always open in the 
community. She regularly visits 
Western State Hospital, the District 
Home, and Natural Bridge Manor 
adult home with a group from the 
Fairfield Presbyterian Church. She 
is aboard memberof the Rockbridge 
Weekday Religious Education Pro­
gram and plays in the Bell Choir at 
church. And her rickety old pickup 
truck is forever out on errands for 
her neighbors.

“My ideas about helping others 
became defined when I was taking 
care of my 96-ycar-old mother in 
Staunton," she explains “She was 
sick a lot, and I saw how good her 
neighbors were to her. I thought I 
could be a better person."

She continues, “I just can’t 
say no. I think it is important to 
slay active, so I do when I am 
asked. A lot of people need vis­
iting. and I have been blessed 
with good health.”

She also visits inmates at Augusta 
Correctional Center in Craigsville. 
"I’ve seen people turn their lives 
around there," she says. “We visit 
them and love them. They have 
taught us a lot, loo. They pray for us 
as much as we pray for them.”

Mrs. Borthwick — honorary 
Indian princess, visitor, prayer 
warrior, community volunteer — 
says, “Selfishness and greed 
bother me, and while I maybe 
can’t take on the whole world, I 
can take on a little bit of it." —

Love Country Crafts!
I supply “Heart Warming Creations” Products and am looking 

for hostesses! To share a day or evening of fun 
with friends earning free collectibles call: 

1-540-337-0893 
12>eth's

their homework. But at the end of 
the six-week Indian study unit, 
they are different children," Mrs. 
Borthwick tells.

“It provides great motivation. 
I have learned that in teaching, 
you can tell children to bring in 
their homework. Maybe they will 
or maybe they won’t. But here, 
the chiefs are in charge, and they 
soon learn good habits as they 
are learning about the Native 
Americans," she adds.

The children also learn re­
spect for nature including not 
littering, getting along with oth­
ers and respect for parents and 
others in authority.

At the end of the unit, the new 
little braves and maidens invite 
their parents to a real Indian 
feast. They serve turkey, berry 
juice, pumpkin pie, popcorn, and 
other foods from the Native 
Americans. And they don’t use 
knives and forks either.

Indian music is provided by 
drums, rattles, and flutes, complete 
with Indian dances. And the stu­
dents show off their projects — 
peace pipes or calumets, grinding 
com on rocks, sand painting and 
totem poles.

“We’ve gotten so interested in 
this that it goes on all year,” Mrs. 
Borthwick says. “Evelyn (Mrs. 
Harlow) and I have as much fun as 
the children do."
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Are you having fun yet.
©IK) ra§

ing on with this cow. She's had the

hence forward known as Six Below, recharges

BY
®ETTy ST©
(h}^^0LT©IN)

Don't dismay. The game has 
barely started.)

You check the lambs which ar-

The calf, I
his batteries after a supercold night in February.

Photo by Betty Jo Hamilton

can take care of the new calf and 
allow it to nurse.

You're not too concerned about

close to calving, has also been put.
(Are you having fun yet? Would 

you like to quit this game? OK. 
Everybody who wants to quit the 
game may do so at this point. But 
be warned — once you enter that 
shed where the cow is, your cs-

Down on the farm we’re think­
ing about things that arc work and 
things that are fun. Sometimes, 
depending on the conditions — 
specifically, the weather conditions 
— we're not sure that what we 
have to do can be classified as work. 
More likely it should be classi­
fied as torture, say, for instance, 
if existing weather conditions in­
clude snow and subzero tem­
peratures and wind, and we’re 
out in that weather doing things 
we normally have to do.

But we hate to be so negative as 
to classify what we do in such a 
manner. Instead, just for 
argument’s sake, we'll say that if 
we can’t call what we have to do 
work, then it must be fun.

There's no particular reason why 
you should take our word for this, 
so we'll let you decide for yourself 
by playing a little game we call "Arc 
you having fun yet?” The game is 
simple. We present you with a situ­
ation and all the details thereof, and 
you decide if—given the circum­
stances — you would consider 
yourself to be having fun under 
similar conditions. Here goes.

It is 12:30 a.m. — that’s midnight 
plus 30. You awake after having 
fallen asleep on the couch. You’re 
feeVmgohso toasty -and warm. But... 
you know there are ewes due to 
lamb at the barn as well as new

carry with you the necessary sup- sure are. In fact, you’re having 
plies for obstetrical examinations, much fun that you decide it’s 
You pull on a latex exam glove and you’re hogging it all

ward in a sitting down position with 
both its back legs folded forward. 
An oath slips through your 
clinched teeth.

(Are you having fun yet? You
J so 

a pity 
 1 to yourself.

(Continued on page 13)

ewes which are close to lambing 
are kept. But when you try to open 
the shed’s large rolling door you 

rived the previous day — a set of find its bottom edge is frozen solid 
-J-- to the ground. This forces you to 

retrace your steps to the stables 
so that you might enter the back 
way to the lambing shed. Follow­
ing Ulis course, you pass through 
the open front shed at the south 
end of the bam where ewes with

 thinking about getting to the lamb­
ing shed to check the ewes which 
you consider to be a bit more mis- 
hap prone than cows. Once in the 
lambing shed you thank a great and 
wonderful God for having kept any 
of the ewes from delivering lambs 
on such a temfyingly cold night.

(Are you having fun yet? You 
should be. Any time you go to the 
bam on a cold night and there arc 
no new lambs you should defi­
nitely classify yourself as blessed 
with the opportunity for at least a 
partial good night's sleep.)

You retrace your steps to the 
shed where the cow is. Although 
the stables and lambing sheds are 
brightly illuminated with electric 
lights, the shed on the end of the 
bam is lit only by what light spills 
over into it from the stables. In the 
dimness of the shed, you really can 
only see the outline of the cow, and 
actually the only reason you can 
see that is because the cow has a 
white face. You can see her face, 
but her body, which is black, is re­
ally more contrived reality than 
anything else. You place both your 
hands on her back, or where you 
think her back is, and yes, it is there, 
and kind of push on the cow think­
ing she’ll probably get up. She 
doesn’t.

(Are you having fun yet? Well, 
you will be soon.)

Something about this cow’s 
condition is just nagging at you. 
She’s not doing anything you 
would normally expect a cow to 

g a calf. 
More than anything, you need 
her to be on her feet so the calf 

 —which by now is sucking at a 
little odd since normally cows stand spot on thc barn wal1 — can get 
up after they’ve given birth so they some of that a11 important colos-
-------  -------- r., -- trum, the cow’s first milk.

You start to lose patience with 
the cow, because by now you’re 

‘2 _ ------- ._ ,s
sinking into your being. You’d sure 
like to get back to the house and 
close to the woodstove.

You become a bit more insistent 
with the cow, trying to make her 
get up, but she won’t budge. Now 

the cow, you realize that — al­
though she is lying down — she ’ 
seems to be in what, by any stan- 1 
dards and even for a cow, is an I 
awkward position.

examine it to find that it, too, is fro­
zen t 
that both the lambs’ ears and um­
bilical cord arc best left alone, and 
count your blessings that you

ly frozen body parts.

(Arc you having fun yet? You 
. . is

time, because all your systems 
checks thus far have been success­
ful. But you’re not through yet.)

In your midnight survey, you 
move on to the lambing shed where the cow, primarily becauseyou’re beginning to notice that cold is

nights of your life, a cow has de­
cided to have twin calves. Of 
 course the cow can’t have the sec- 

you're not, this is absolutely, posi- ond calf, because it is coming back-

twins born around I p.m. and an­
other set of twins born about 4 
p.m. Since you made sure that all 
got milk shortly after they were 
born, you are reassured to see thc 
four seem to be doing fine. You 
make both ewes and all of their 
lambs get up. The forced activity two-week old lambs are kept, and,
compels the lambs to begin nurs- on this night a cow, which it was
ing, and the ewes calmly abide the determined the previous day to be 
midnight snack. — 1----- ' — 1----------

You pick one of the lambs up and 
notice that thc tips of its ears arc 
frozen solid with afterbirth. An­
other of thc lambs has an exces­
sively but not unusually long um-

 „„„ „VII llcw bilical cord. Something about it   
lambs which just arrived late in the docsa t look^quite right. So you cape routes arc few.)

..... . .- r._.l ,L.... ., ■ -- - - r you en(cr (1^ shej anj on|y
e°.'u ‘ .Y°.U c?n,vinee yourself a little surprised to see that the cow

has given birth. Thc newborn calf 
is up and walking around in the . -
shed. Despite the fact that its hide do Just aftcr delivering 
is frosted with afterbirth, the calf Mnr" ,u:— — 
seems to be in good shape. Thc 
cow is lying down. This you find a

probe the intenorof the cow s birth 
canal. Your hand touches some­
thing hard, and, because the cow 
is lying in such a lopsided posi­
tion, you assume her pelvic bone 
is protruding into the birth canal.

(Arc you having fun yet? Some 
supplemental information is neces­
sary for those who have never 
played this game and for those who 
have lived their lives without the 
experience of performing an obstet­
rical examination of acow. Perhaps 
an example is in order.

Take a 30-gallon plastic trash 
bag with a drawstring closure, and, 
for thc purpose of this example, 
we’ll say the drawstring is made 
of elastic. Draw thc clastic almost 
closed, leaving an opening of 
about six to eight inches. Give thc 
bag to a friend.

At this point if you’re the per­
son playing the game you cover 
your eyes, and don't read the next 
section, because for a realistic 
cow obstetrical experience you 
can't know what your friend is 
placing in the bag.

Your friend places thc following 
items in thc bag — 10 large bal­
loons filled with water, 20 small 
potatoes, seven 12-inch lengths of 
clothesline, four gallons of con­
gealed gelatin, and a burlap sack 
to which four 18-inch medium sized 
dowels arc attached and which is 
filled with 70 pounds of wet cement.

After your friend has prepared 
the bag, pull the drawstring end of 
the bag through a one-foot section 
of PVC pipe which measures no 
more than nine inches in diameter. 
This leaves the bulk of the bag and 
its contents dangling out the op­
posite end of the pipe.

Next dress yourself up warmly 
and take the bag with its contents 
and the pipe down to thc local su­
permarket. Ask the grocer to ad­
just thc temperature in thc meal 
locker to minus six degrees. Set 
an electric fan up in thc locker and 
turn the fan on high. Go in the meat 
locker, lay the bag containing thc 
unknown objects on the floor on 
the windy side of thc fan. Have 
someone turn off thc lights. On 
your stomach and with your head 
at thc clastic closure of thc gar­
bage bag, lie down on the concrete 
floor of the meat locker. Now place 

bv. uE, uui sue won i ouugc. now your hand through the opening
that you’ve felt your way around of the bag. through the pipe pas-

afternoon, and it’s pretty cold, so 
you figure you better go to the bam 
to see how everything is getting 
along. Since temperatures during 
the previous day only reached the , , , • = -- .
single digits, you feel it is impera- don ' havc any frozcn body
live that you make this midnight But hcy’lhc nl8bt ls y°ung- 
trip to thc barn. (Ar" I’"" k-----Z rZ""

Shaking the sleep from your eyes rcally sbould bc bavin8tun by,hi;
and donning your warmest barn 
clothes — two pair of wool socks, 
hooded sweatshirt, down parka, 
and overalls — you head out into 
the darkness and to the bam.

(Are you having fun yet? 
No? Well, patience. Thc game 
is just beginning.)

Since you're wrapped up pretty 
warmly you don't notice how 
piercing the cold is. Thc wind is 
blowing stiffly, and the 10 inches 
of snow on the ground — which 
underneath is mostly sod frozen 
hard with excess water from previ­
ous rains and melted snowfalls — 
is so dry it squeaks beneath your 
feet with each step you take. You 
find yourself hurrying to reach the 
bam so you might get inside and 
at least be sheltered from the 
knifelike wind. Once you reach the 
bam and step inside a stable you 
realize you haven’t been breathing 
for some time — the cold is so in­
tense your body has automatically 
shut down your lungs in order to 
prevent internal freezing when you 
suck in the supercold air. So you 
stand for a few minutes to catch 
your breath, and get your bearings.

(Are you having fun yet?

sageway, and start trying to fig­
ure out what items your hand is 
coming in contact with. Isn't this 
fun? Well, there’s more.)

The game returns to thc shed
You just can t figure what’s go- now. Your obstetrical examination

ing on with this cow. She's had thc reveals that the cow is attempting 
calf. It seems fine. Why isn’t the to deliver a second calf. Yes, that’s 
cow up? Maybe she’s getting right. On one of thc 10 coldest
ready to prolapse. You decide an "r----- ,:r----------- *— '
examination is in order.

(Arc you having fun yet? OK. If

lively the last jumping off spot. 
Once you examine that cow, you’re 
in for the duration. All right, you 
asked for it.)

It being lambing season you
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so that’s keeping you—well, at least

the bucket full plus another gallon 
milk jug full back to the bam. Hav­
ing bypassed the kitchen while in

1— —io prepare for a simulated cow obstetrical experi­
ence gather the following items: — 10 large bal­
loons filled with water, 20 small potatoes, seven 

J 12-inch lengths of clothesline, four gallons of con­
gealed gelatin, a burlap sack, four 18-inch medium sized dow­
els, 70 pounds of wet cement, and a one-foot length of PVC 
pipe no more than nine inches in diameter.

swivels around, you going with it 
— that is until you crash into the 
barn wall — you lose your hold on 
the calf’s foot, and all your progress 
on repositioning the calf is lost.

(For those of you operating on 
the trash bag analogy, keep in mind 
that you're trying to turn two of the 
18-inch dowels so they will come 
out through the eight-inch PVC 
pipe. You must do this without 
punching a hole in the bag with the 
ends of the dowels'. You also must 
accomplish it without breaking the

your upper body — fairly warm.
You've been working for quite 

awhile and are beginning to won­
der where the vet is. Your mental 
timer has been running, and 
you’re sure he should have got­
ten to the farm by now. You con­
vince yourself that he’s only a few 
minutes away, and that with a little 
more effort you can get the calf's 
legs back, so you begin again.

You don't last very long this time 
though, because by now your arms 
are numb to the shoulder. Remem­
ber that — reverting to the trash 
bag analogy — you’re lying on

give up, particularly because 
. - .--------------------*•*“ ‘’■•"■I

work and work and work and work. 
After about 20 minutes your arms 
— by now you’ve been switching 
back and forth between your right 
and left arms — are numb to the 
elbow. You’re not really noticing 
the cold, because the part of you 

: warm 
from her body heat. You're also ex­

gas.” Clever repartee out of the 
way, the happy-go-lucky vet then 
asks if you’ve got any hot water.

You inform him there is no hot 
water on the face of the earth, and 
he brings forth his bucket of ob­
stetrical supplies in which some­
one has left about an inch of water, 
and all his equipment is frozen to 
the bottom of the bucket. Upon his 
insistence you make a trip back to

The biggest name in Cellular/Mobile com­
munications offers you safety atyour finger­
tips no matter where you are in the Valley 
or across the country.

Call Karen Wrighttoday! 
48W441

330-6 Statler Crossing, Staunton, Virginia

(Continued from page 12) 
Others, you decide, should be per­
mitted to join in the fun.)

You place a call to the veterinary 
emergency service, and a few min­
utes later a vet’s sleepy voice is 
xsking you what's wrong. You pro­
vide a brief explanation and are told 
he will attend your emergency call. 
You can tell by his enthusiastic re­
sponse to your request for help 
that he has been eagerly awaiting 
just this kind of late night call.

You decide you probably could 
have even more fun if you try to get 
things organized before the vet ar­
rives. Of course, what needs to be 
organized is the position of the calf 
so that it can make its way through 
the cow’s birth canal. Perhaps, you 
think, you might be able to get the 
legs back and make a start on the 
job before the vet arrives.

Light, light, you need light and 
you know, furthermore, that the vet 
will require light in the shed where 
the cow is when he begins his 
work. You pull a pickup truck into 
the barnyard, and face it toward the 
open end of the shed so the head­
lights illuminate the shed's interior.

You retrieve some obstetrical 
sleeves from the house and return 
to the barn to work on the cow. Of 
course, this can’t be accomplished 
while wearing all those heavy 
clothes, particularly the bulky 
parka, so you have to take it off. 
The hooded sweatshirt too, take it 
off. You can’t maneuver your arm 
in the cow’s birth canal with folds , 
of a sweatshirt around your arm. 1 
You may keep your shirt on, but 
you have to push the sleeves up 
to your shoulders.

(Are you having fun yet?)
Lying on your stomach with your 

right arm in the cow’s birth canal, 
you push as hard as you can

the house, you note it is 2:26 a.m. 
— that's 2 a.m. plus 26. Doesn’t 
time fly when you’re having fun?

The vet has gleefully started his 
work by the time you return with 
the hot water. He's repositioned 
the cow and is ready to begin work­
ing on the calf. He loo takes off his 
heavy outer jacket, rolls up his shirt 
sleeves, and dons a shoulder- 
length obstetrical glove. In a few 
moments he has one leg reposi­
tioned and exposed. He begins colostrum powder with warm 
working on the second leg, gets to 
a sticking point and asks for help 
rolling the cow so her weight shifts 
to the opposite hip. A few moments 
later the second leg is brought out. 
You theorize out loud that as a re­
sult of your efforts with the cow 
you had loosened things up be­
fore the vet arrives. He agrees.

Obstetrical chains arc attached to 
the calf’s legs, and you and the vet 
start pulling. You get the calf out to 
its midsection then progress is

From the house you fetch a baby 
bottle, return to the bam, and steal 
some milk from a ewe with an over­
abundance of same. The newborn 
lamb has gotten up but has a dazed 
look about it. When the nipple is 
inserted in its mouth, it too, like the 
calf, drains the bottle. The amount 
is no more than a couple ounces 
in the lamb's case, but it, too, is 
enough to keep the lamb going 
until its body adjusts to the 
new frozen world.

It is 3:30 when you return to the 
house — that's 3 a.m. plus 30. Your 
feet are like clubs on the ends of 
your feet. They have been 
sensationless for some time. Like­
wise the flesh on your legs feels 
strange. In the fury of your efforts 
with the cow, calves, ewes, and 
lambs, you forgot what subzero 
temperatures can do to human 
flesh. But you’re back in your 
house, and it’s warm, and that’s all 
that matters. Or is it?

At 4 a.m. you think it might be a 
good idea if you went back outside, 
because 30 minutes after getting 
yourself back inside body parts 
begin to thaw. As this happens, it’s 
as if every nerve ending near the 
surface of your skin is pressed in a 
vise. Your feet are the worst. You 
can barely stand. The skin on your 
legs feels as if someone has packed 
dry ice on it rendering that unfor­
gettable freeze-dried sensation of 
burning and stinging. Your neck 
and shoulder muscles are no longer 
numb, but now ache with pains of 
overexertion.

You put on your warmest, fleece- 
lined sweatshirt and sweatpants, 
stretch out prone on the couch, and 
pull a cotton throw up under your 
chin. If you lie very still, you don't 
notice the pain so much. One move 
though, and pain shoots in all di­
rections. You think to yourself, 
“I’m sure it's sinful to be having 
this much fun."

Down on the farm, we’re think­
ing about how much fun we have 
sometimes, and isn’t it a shame we 
couldn't spread some of it around? 
Because fun — real fun — is so 
hard to come by these days. —

1 
*'5I 
/•

your stomach with your arms 
mostly up over your head, and with 
only the strength in one arm you’re 
trying to reposition the 70-pound 
bag of wet cement, and it’s six be­
low zero, and the 1,000-pound cow 
is pushing against you with 10 
times the strength you have.

The dogs begin to bark, and you 
see headlights coming down the 
lane. The vet has arrived, thank 
heavens, to share in your fun. Since 
it’s been over an hour since you 
made contact with him you ask, in 

dowels. Remcmberthatyourarm is the most lighthearted of manners, 
held rigid by the PVC pipe so that if he went to the Waffle House for 

breakfast before coming out. He 
says, "No. You didn’t think I was 
sitting at home waiting by the 
phone did you?" You say, “Well, I 
hadn't bothered to go to bed, so I 
didn't figure anybody else had ei-

to see if any ewes have lambed, and, 
yes. of course, there is a ewe with a 
very small, but living lamb. You move 
her and it into a stall, then turn your 
mind back to the calf.

Thanking the heavens for the 
availability of a pickup truck, you 
lift the calf into the cab. and take 
the calf to the house. There you 
place it in the basement which is a 
little warmer than the barn, but not 
too warm for the calf. You mix the

1 wa­
ter. put it in a nippled calf bottle 
and return to the basement. The 
calf is h-u-n-g-r-y and to your de­
light it drains the bottle — about 
three pints’ worth — without paus­
ing. TTie powdered colostrum is not 
a perfect replacement for the real 
thing, but it’s enough to keep the 
calf — hence forward known as Six 
Below — going until morning when 
you hope the cow will be able to 
take over. Leaving the calf blinking 
in the darkness, you remember you 

halted. Keep in mind this is the point have a bit more fun awaiting you. 
when you're trying to pull the 70- c---- •u~1-------------r—"u - u-*—
pound bag of wet cement out 
through the nine-inch PVC pipe.

The vet fetches a calf puller from 
his van, and in a few moments the 
second calf, steam rising from its 
body, is lying on the ground be­
hind the cow. The shred of hope 
that the calf might be alive vanishes 
when you begin pulling mucous 
away from its nose, and the vet 
says, "No, he’s not there." But still, 
after all that merriment, you have a 
live calf which needs care.

You ask the vet for a bag of co­
lostrum powder, for you are sure the 
cow will not be providing any right 
away. After giving the cow some 
medication, the cheery vet departs. 
You thank him for his services and 
apologize for him having so much 
fun. “That’s all right,” he says. "It’ll 
give me something to tell my grand­
children.” As you watch the vet’s 
van disappear into the night you 
reason to yourself that Mother 
Goose, Mr. Rodgers, and Barney 
should sufficiently stimulate 
youngsters, and future grandpar­
ents ought not to have ncar-death 
experiences in order to provide en­
tertainment for their descendants.

(After having this much fun. you 
the house for hot water and carry probably think you just can’t stand 
’ ’ ’ ' ” ’ ---- ’------ any more, but... there is yet still more.)

Before turning your attentions to 
the calf, you check the lambing shed

Oriental 
Rings 

Village, Tribal & 
Nomad Rugs 

Recent, Old, Semi-Antique 
and Antique Rugs

on the cow, a lot on you. Now 
you're wet, and you're lying on the 
frozen ground with no coats on.

(Are you having fun yet?)
You push and push and push and 

push and push, and then push some 
more until the calf is finally back far 
enough that you can grab one of 
the feet. You start moving it back, 
folding it up. then try to get it folded 
back out in the position it might be 
if the calf were kicking up its heels. 
Almost there... almost... almost... 
just a little bit more... a little more... 
almost there, and... the cow pulls 
up on her front legs, her rear end

held rigid by the PVC pipe so that 
you can’t bend your elbow. To of­
fer an analogy on an analogy, it’s 
like extending your arm straight out 
from your body and trying to make 
a 70-pound yo-yo come back up 
from the dropped position.)

Although your progress is about ther.” He says, “Well, I had to get 
against the calf's rump. Every time nil, you’re determined. You’re one — ” ----- ------- '------ • ~r ’k~
you push, the cow — which weighs of those contrary1 people who won’t
about 1,000 pounds — pushes give up, particularly because 
against you with all the forces of you’re having so much fun. So you 
nature with which she is equipped. '---J---- '---- '---- '----1—'•

Revert for a second to the trash
bag analogy — remember those 
balloons filled with water?

As you push — in the garbage 
bag case you are pushing on the 
burlap bag filled with 70 pounds of 
wet cement — the pressure causes that’s inside the cow is quite 
the waler balloons to begin burst- fl_j..u~— v— 
ing, and the water comes gushing erting a lot of energy in yourefforts, 
out — some on the ground, some <

Safety is always a phone cal away!
CELLULAR@me

Victorian Rug 
Company

9 Middlebrook Ave. 
w, Staunton, VA 24401 

540,886.6830
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for Jake, but he is already weigh-SCOTT

most people refer to as 'dumb farm­
ers’ arcn't dumb," he says. "I takes

Jake’s desire to compete has 
taken him to the state level contest 
where in his first year he finished

know you can do certain things,' 
Adam says.

L

ag mechanics competition. T. r,
College may be a few years away judging, Parliamentary

Knowledge gained through his ing his options. He hopes to at-

realize to be a farmer."
Neil is the son of J. Stuart and 

igricullure which will be- Nancy Bosserman of Stuarts Draft.
—u .1—r-ii ic

"FFA had a lol to do with push­
ing me toward a career in agricul­
ture," he said.

Chris Curry, 17
Senior, Buffalo Gap FFA 
Project areas: Beef cattle opera­
tion, Livestock  judging, Parliamen­
tary procedure. Public Speaking

Growing up on a farm was rea­
son enough for Chris to join the 

Future Farmers 
of America. He 
calls it "just 
another step 
on the ladder" 
which is lead­
ing him to a ca­
reer in agricul­
ture. In the fall 
Chris will at­
tend Virginia

runic Tech where he
CHRIS will major in

animal science with his eye on be­
coming a veterinarian.

"Meeting people, getting in­
volved, and learning leadership 
skills" have all been brought 
Chris' way through his FFA mem­
bership, he says.

"FFA has given me great leader­
ship skills," he says. “It's gotten 
me better involved in other activi­
ties such as clubs at school."

Through Chris’ participation w ith 
his chapter’s livestock judging 
learn, the s\x-yearFFAmember says 
he learned more than how to select 
top animats in classes of livestock.

"In livestock judging I learned 
how to evaluate situations,” he 
said. “It helped my decision-mak­
ing abilities."

Chris currently serves as presi­
dent of the FFA chapter at Buffalo 
Gap High School. Although the 
organization has an agricultural 
emphasis, Curry says there’s more 
to it than that.

“I think FFA is a great opportu­
nity for anyone interested. You 
learn skills that would help you in 
any basic career past high 
school,” he said.

For young folks interested in ...  
joining FFA, Curry says they only experience for the future.'

tend Virginia Tech and is consider­
ing a major in soil management
!'■ —-----------------------’ -

With farmers drawing fire from envi­
ronmentalists in every sector of so-

tire young." There’s no lack of self- 
confidence in this young man.

Involvement in FFA has galva­
nized Neil’s attitude about agricul­
ture and farming.

to competition at the national con­
vention two times in dairy judging 
and dairy showmanship. Adam 
called competition on the national 
level “really exciting, amazing... it’s 
huge.” The fact that the team of 
which Adam was a member con-
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Saluting area FFA chapters, meiTObers 
and photos, 
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convention this summer in 
Blacksburg. After taking a year off 
post-high school, he plans to at­
tend Blue Ridge Community Col­
lege for two years then transfer to 
Virginia Tech and hopes to major 
in agriculture economics.

Willie is the son of Ed and 
Brenda Morris of Bridgewater.

There very well may be a lot of farm­
ing in the futures of the FFA mem­
bers interviewed for this story. But 
it’s just as likely that there may be a 
future veterinarian, a future astronaut, 
a future senator, a future banker, or a 
future conservationist in the group. 
Wherever they end up, you can bet 
they’ll credit their career successes 
to the strong foundation laid by their 
involvement in FFA. —

study of forestry management 
helped Neil get the job done. As ...o 
an added bonus, his knowledge of practices, soil science, or ecology, 
trees helps him in his hobby of t—<w-,mpnvi.
hunting. Knowing which trees --- ---------produce fruit that animals cat ciety, Jake says people need to look 
brings Neil closer to bagging his at things from the farmer’s pcrspec- 
wild game of choice. five.

President of Stuarts Draft’s FFA 
chapter. Neil says the organization 
has enhanced his ability to lead. 
Likewise it has made him more con­
fident and improved his self-es- 
—..... .  „...................._ >a
farm now, his career interest is

dure and hopes to attend the na­
tional convention held annually in 
Kansas City.

Jake is the son of Susan Shuey 
of Spottswood.
Adam Holsinger, 17 
Senior, Wilson FFA
Project areas: Forestry, Pariiamen- 

“I've learned that farmers who tary procedure, Public speaking, 
most people rcferto as ‘dumbfarm- dairy judging, beef cattle judging

’.J... Adam represents the newest 
a lot more knowledge than people generation of the typical farm fam-
—u.. . jiw Hie m-nnt-orandfmherstarted a

farm, and the family has been farm­
ing ever since. 
He credits his 
involvement in 
FFA to his fa­
ther and Wil­
son ag instruc­
tor Stuart 
Moffett. It was 
Moffett who 
instructed the 
elder Hol­

speaking he singer in agri- .n..,
has gained the culture in high )
ability to speak school. And it was Moffett who 

Adam says encouraged him to join 
FFA.

His participation in public speaking 
contests has been important to Adam’s 
character development, he says.

“It’s had a big impact on me. 
(Through public speaking) you

Public speaking, Parliamentary 
procedure

Leadership skills he has learned 
in FFA have propelled Scott to the 
office of presi­
dent of the Au­
gusta FFA 
Federation. 
Holding the 
county-wide 
office has taken 
Scott to new 
places where 
he has met new 
people.

Scott's in­
volvement in

“I’ve always been interested in 
agriculture in general," Willie says. 
"My older brothers and sister were 
in FFA, and it just seemed like

Willie’s family had been in the

Jake Shuey, 15 
Sophomore, Riverheads FFA 
Project areas: Public speaking. 
Parliamentary procedure, dairy 

Scott says there's no reason why judging, forestry judging 
----------- u_>. i----- o. r-----r-r-« Raised on a beef cattle farm, Jake 

says all his areas of involvement in 
FFA are impor­
tant to him. 
From public

the area contest, and this year he 
claimed the federation’s top spot  
The area contest will be in March, ferentpath. Neil says he will attend
and Scott says he's aiming for a ( .i—r_n -i—
win which will send him to state  
competition at the convention in ing, “make a lot of money, and re­
Blacksburg this summer. While - ---------
some young people might find it 
difficult to speak in front of a group, 
Scott is relaxed.

“At first it was challenging to 
get motivated, but now it's almost 
second nature,” he said. "You learn 
to get over your fears after doing it 
time and time again.”

Scott has been an FFA member 
for six years and plans to pursue a 
career in ag '* 1-------
gin al VirginiaTcch in the fall, 

"ta.'l n In. ,1a „ ■

ing me toward a career in agricul-

"I enjoy competing a lot," he says.
_ w --------- --------- — mvuUO lliuiukz

do something like public speaking, the trip "even better,” Adam said. 
It gets your heart going when they Adam is serving this year as 
start to announce winners.” Wilson’s FFA president. He is the

■ Jake’s desire to compete has son of Daniel and Ellen Holsinger 
taken him to the state level contest of Waynesboro.

i where in his first year he finished Willie Morris, 17 
among the top three in the state in Senior, Fort DefianceFFA
-------- ------------- Project areas: Sheep, Livestock 

~ / proce­
dure, Extemporaneous speaking, 
soils judging, dairy judging

and sec it from the farmer's stand­
point,” he said of this criticism, dairy 
“That is, if they want to eat." „„,;i i

Jake has set a number of personal
goals related to his FFA member­
ship. He would like to advance to

National FFA Week, Feb. 17-24
FFA was practically a foregone 
conclusion. He followed his 
father’s footsteps in membership 
in the organization.

“It was a tradition in my family 
at first,” Scott says of his initial 
reason for joining FFA. “But 
when Ijoined I realized I enjoyed who game 01 ciioilc. ...------ -it and wanted to take advantage President ofStuarts Draft’s FFA “They better give farmers a break something that would be forme,
of the opportunity, and thus I chapter. Neil says the organization and sec it from the farmer s stand- W:!!:e’r h"'1 h"'’" m th
have continued." has enhanced his ability to lead, point," he said of this criticism, dairy business

Through practice and hard work. Likewise it has made him more con- “That is, if they want to eat." until 1983 when
Scott has excelled in public speak- fident and improved his sclf-es- Jakehassetanumberofpersonal they swjlchcd
ing. Last year he placed second in teem. Although he is working on a goals related to his FFA member- t0 sheep pro-

• ' farm now, his career interest is ship. He would like to advance to duction. The
likely to take him down quite a dif- state-level competition in public family’s flock of
ferentpath. Neil says he will attend speaking and parliamentary proce- 49 purebred
college in the fall, plans to major in dure and hopes to attend the na- Dorset ewes is
mechanical or aerospace engineer- tional convention held annually in what Willie

helps manage.
Showing the 
livestock is es­
pecially exciting 
for him, he says.

"It’s exhilarating to know I’m 
there with all these other people to 
see who’s better, and how much I 
really know," he says.

? - ■ Willie, who is serving as Fort’s
ily. His great-grandfather started a president and the Augusta 

A„a.h„ramii„bn= hern farm. Fcderation's secretary this year, 
says, “FFA is the greatest youth 
organization in the country to 
give you skills for life through 
leadership."

Had he never joined FFA, Willie 
says he “wouldn’t be outspoken, 
wouldn't have the confidence to 
stand up in front of people and ex­
press my views.

“I’d just be taking up space in 
high school if I didn't have FFA to 
give me the extra skills," he says. 
“If I had never joined FFA, I 
wouldn’t want to excel. "It’s given 
me the opportunity and desire to 
do my best in whatever I do."

Having traveled to the national 
convention twice, Willie says FFA 

.... , . c- • ’ has something for everybody.
-J.?. h“d/?!g ,mpa,C.t °? mc’ “I* gives (you) the skills to use 
gain confidence in' yourself 'and wha^voTnuHn
Vnnu, .. wtlat >ou Put ln ", he said. "FFA

can take you anywhere you want

ability to speak 
in front of a 
class. From 
parliamentary 
procedure he 
has learned to 
lead a group in 
an organized 

format. From dairy judging he has 
learned to make decisions based on 
knowledge. /warn says. to g0 There's nothing you cannot

An FFA member for five years, Coming from a dairy background, accomplish through FFA.”
Jake began taking agriculture the six-year FFA member has sur- Willie has his sights set on run­
classes in middle school. prised few folks by excelling in his 'ning for slale ppA presidcnt at the

"At first, FFA wasjust a bonus," dairy project. He has won his way convention this summer in
ment, Extemporaneous speaking, he says. But through the years, it 
i• . has become much more than that 

Given a choice between agricul- to Jake who is serving as reporter

"FFA isn’t going to help you

Chris is the son of Charles and 
Betsy Curry of Mt. Solon.
Scott Buchanan, 18 
Senior, Riverheads FFA

for the RHS chapter.
Competition in events has be­

come a great motivation for Jake.
»»t —: ------ -• • - •• •

t-, y - - ——-- - -. «-> m mvuiwi
“It’s thrilling to actually get out and sisted of a group of friends made

It gets your heart going when they

anyone couldn’t benefit from FFA 
membership, even those who have 
no background in agriculture. He 
pointed to the example of an inner 
city high school student in New 
York where school’s require stu­
dents to take agriculture classes. 
The student excelled in the pro­
gram and became national presi­
dent of the organization.

Leadership, Scott says, is the 
most important skill he has 
gained from FFA.

"We’re going to be tomorrow’s 
leaders, and we need to get some

Scott is the son of Eddie and 
  , , Kathleen Buchanan of Rock-

unless you help yourself," he said. bridge Baths.
rhrk ;< th. «... r,r rh.ri.e .-a Neil Bosserman, 17 

Senior, Stuarts Draft FFA 
Project areas: Forestry manage- 
I----------,--------------g. .......

Project areas: Livestock judging, Livestock judging, Mechanics
Pllllltr CrtO'llrinrv Pnrltn_ _U — t--- L -

ture and shop 
classes. Neil 
chose agricul­
ture, which, he 
says, gave him 
"skills to use in 
the work place."

Neil works 
for a local beef 
cattle producer 
and when the 
landowner de­
cided to sell 
some timber, he called on Neil to 
help select trees to be harvested.

need to get involved.
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Raymond Diehl of Waynesboro talks with Hunter Moss, 
Willie Hays, and Berkeley Gray at Augusta Cooperative 
Farm Bureau's animal health meeting.

Photo by Betty Jo Hamilton 

to cattle which results in poor 
growth, cost the cattle industry 
$700 million annually.

Ear tags impregnated with insec­
ticides can help control fly prob­
lems, according to Moss. The tags 
feature a 150-day release of insec­
ticide. Moss explained that for 
greatest effectiveness producers 
should delay placing ear tags on 
cattle until fly season reaches its 
threshold. Fly control is also avail­
able in pour-on products. Alternat­
ing between types of products will 
prevent Hies from becoming resis­
tant to insecticides. Moss said. —

BUILDINGS7

start thinking about spring planting.
Joe Emanuel of Mycogen told 

about the company’s history. In its 
first 10 years, Mycogcn was de­
voted solely to research. During 
that time it developed a strain of 
com which is genetically equipped 
to be resistant to certain yield in­
hibiting insects, according to 
Emanuel. Mycogen produced seed 
com with a gene patterned after a 
naturally occurring soil bacterium 
called Bacillus thuringicnsis or 
simply referred to as Bt. This bac­
teria produces a protein which is 
toxic to the European com borer.

ages. Routinely, spring and early 
summer pastures arc high quality. 
As the season progresses, the 
quality declines, he said. Hay har­
vested falls into the same quality 
ranking, he noted and urged pro­
ducers to have hay tested for pro­
tein content and to be aware of the 
nutritional needs of cows.

“The most critical time to meet 
cows' protein and energy needs is 
90 days before calving and 90 days 
after calving," Hays said. Because 
forage quality varies. Hays reminded 
producers they may need to provide 
a protein supplement for cows “to 
fill in the gap between what cows 
are getting and what they need."

He suggested producers con­
sider using a liquid protein supple­
ment, one of which his company 
sells. The supplement's base is 
cane molasses and includes vita­
mins and minerals. In addition to 
providing a source of protein, the 
liquid helps to increase the digest­
ibility of forage consumed by cattle, 
according to Hays. He said the 
product stimulates appetite and 
speeds up the digestion of protein.

This particular type of supple­
ment is provided to cattle in 285- 
gallon lick tanks which Hays’ com­
pany provides to producers. This 
makes the supplement available on 
a free-choice basis to cattle which 
is convenient for producers. Be­
cause it is a molasses-based prod­
uct, it is extremely palatable to

By BETTY JO HAMILTON

MIDDLEBROOK—Termed by 
industry representatives as the big­
gest revolution in lire seed business 
since the inception of hybrids in the 
1930s, the development of insect 
resistant seeds has taken the indus­
try to its next technological level.

Area com and alfalfa producers 
gathered Feb. 9 at die Middlebrook 
Community Center to hear about the 
latest in seed advances. Hosted by 
Mycogen Plant Sciences and S.L. 
Hess & Sons of Harrisonburg, the pro­
gram provided producers a chance to

ally released into the animal's sys­
tem. it prompts the production of 
naturally occurring growth hor­
mones. The end result is that im­
planted cattle gain more weight than 
those not implanted. Moss noted 
that implanted replacement heifers 
average 18 additional pounds of 
weight and that growing cattle aver­
age 26 additional pounds of weight.

Looking ahead to warm weather, 
Moss urged producers to consider 
some type of fly control to use with 
their herds. He explained that horn 
flics, which are bloodsucking in­
sects and cause intense irritation

insect which reduces yield, 
Emanuel said. According to the 
seed company representative, 
there are 36 known strains of Bt 
and Mycogen owns 30 of them. 
Emanuel likened the developing Bt 
technology to “holding a tiger by 
the tail.” He said there is only one 
other seed company that has Bt 
protected seeds.

Mycogen has recently entered a 
10-year agreement with Pioneer, the 
world's largest and most highly re­
garded seed company. Under the 
agreement Mycogcn and Pioneer 
market the same product, the only 
difference being the brand name.

The use of Bt seed com should 
bring increased yields to produc­
ers, Emanuel said. He explained that 
annual yield losses to corn borers 
fall in the 15 percent range. Sprays 
used to control the insect are only
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Beef cattleproducers evalrate dollars spent vs. dollars returned
cattle, according to Hays.

Use of the protein supplement will 
promote adequate body condition in 
cows prior to calving. Hays said.

"Body condition scores tell us a 
lot about how cows will perform," 
he said. "It is key that all cows arc 
performing as best they can."

Cows in good body condition 
will provide ample milk to calves 
which will promote high weaning 
weights. Hays noted. He also ex­
plained that cows' body condition 
scores prior to calving arc directly 
related to conception rates after 
calving. He noted that cows with 
body condition scores of four have 
a 61 percent pregnancy rate as com­
pared to those rating six with a 90 
percent pregnancy rate.

“Good forage plus a protein 
supplement equals dollars in the 
bank," Hays said.

Hunter Moss of Mallinckrodt 
Veterinary, formerly Pitman Moore, 
talked to the producers about the 
use of growth promotants in cattle. 
Mallinckrodt manufactures ana­
bolic implants which arc not hor­
mones but rather mimic a hormonal 
response in animals. This results 
in a net increase in body growth 
rate, according to Moss.

Zcrcnol, the primary ingredient in 
Mallinckrodt’s implant, increases the 
rate of gain in cattle and improves 
feed conversion. Moss said. The 
implant is placed subcutaneously in 
the back of a calf’s ear. As it is gradu-

Emanucl said that once Mycogen 
had established its technological 
base the company began maneu­
vering for a business base. In 1992 
Mycogen acquired Jacques, a seed 
company, and in 1995 was awarded 
a patent on the Bt gene. Strains of 
seed corn equipped with the Bt 
gene and developed by Mycogcn 
have proven to be "virtually 100 
percent" effective against the Eu­
ropean com borer without the ap­
plication of pesticide, according to 
Emanuel.

The company also discovered 
that Bt kills com root worm, another 
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"Everybody has to start somewhere.”

By BETTY JO HAMILTON

STAUNTON — The decline in 
the cattle market has forced pro­
ducers to run their operations with 
a firm financial hand. Augusta Co­
operative Farm Bureau hosted an 
animal health information seminar 
in January to help beef cattle op­
erators evaluate the dollar-rcturn 
benefits versus dollars spent on 
technologies which arc meant to 
increase production.

Representatives from Cargill and 
Mallinckrixlt Veterinary spoke to the 
150 producers in attendance at die 
meeting. For many, it was their first 
chance in a number of weeks to es­
cape the trials of a di fficult winter for 
a few hoursof fellowship. If diere were 
a few nodding heads among the au­
dience as the speakers presented 
their topics, no one asked why.

Willie Hays of Cargill directed 
cattle producers thoughts to the 
summer ahead.

“Grass can't do it all." he said. 
Hays noted that forage, whether 
in the pasture or harvested, is “not 
always going to provide every­
thing [cattle] need from a protein 
and energy standpoint." He said 
that making sure cattle are pro­
vided a nutritionally balanced ra­
tion will help producers “get the 
most out of cows and calves."

From a pasture standpoint. Hays 
pointed to seasonal changes af­
fecting the quality of available for-

Welcome to the next level

Corn packs genetic punch of insect resistance
50 to 65 percent effective, he said. 
Although Bt corn is resistant to 
com borer, this doesn’t mean the 
pest won’t be present in com. Corn 
borers ingest Bt and a protein in 
the gene kills the bore.

Emanuel spent a few minutes 
discussing with producers seed 
types available. He noted that fann­
ers who make silage might want to 
consider a Mycogcn seed devel­
oped specifically for silage. He said 
the company has strains of corn 
which are very digestible and have 
double the leaves of grain corn.

Jeff Phillips ofS.L. Hess & Sons 
reminded producers to think about 
crop protection. He said the time is 
approaching to begin scouting al­
falfa fields for winter annuals, and 
choose a weed control method. 
Products are available to control 
perennial weeds in corn. — 

“fcttnorei
company
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Diverse topics presented at Shenandoah Valley Ag Exp

'ginia Angus Association
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productive, healthful, conservative, beautiful, pleas­
ant to live on.”

Sally Breeden of the Virginia Angus Association talks with
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eyes of the state.
"In Virginia,” McClung noted, "a 

lawful fence is basically either 5- 
foot high woven wire or 8 strands 
of barbed wire rising in specific in­
crements to a I
The law states specifically how far 
apart posts are to be placed. High 
tensile fence is not addressed by 
Virginia law; however, there is a 
catch-all phrase in the fencing law 
which states that a lawful fence is 
‘any fence that is substantial 
enough to keep livestock from wig­
gling through it?"

This brought a hearty response 
from the lively assembly of farm­
ers. Hands shot up registering ques­
tions, and each one was addressed 
to the satisfaction of the majority

UNCLASSIFIED_________________
Looking for manure to build garden soil. 
Will clean out your stalls for free and 
haul away. Aged sheep, horse, or cow 
manure preferred. Arbor Hill/ 
Middlebrook area. Call 886-8477.
WANTED: Sweet breads, the pan­
creas, from young beef. Call McAllister, 
885-0796.______________________
Planning a yard sale In the spring? 
Why not advertise It In The Coun­
try Trader? Subscribers adver­
tise free. See details below.

ACCEPTING VISA, MASTERCARD, DISCOVER. AMERICAN EXPRESS

Store Owner cr.d Manager, 
Dai id Surratt

“A good solution solves more than one problem, 
and it does not make new problems. A good solu­
tion will satisfy a whole range of criteria; it will be

Wendell Berry 
"The Gift of Good Land"

Photo by Jeff Ishee

This is a fine custom, but will not 
hold up in any court of law accord­
ing to McClung.

“You have to use common 
sense, and just keep your cows in. 
If a tree falls across a boundary 
fence, then that is an act of God. 
But if you are aware of the situa­
tion first, then you should make an 
effort to remedy the predicament.

“If you just stand there and watch 
a neighbor's cows file through the 
hole in the fence and out onto the 
highway and don't do anything 
about it, we all know who thejudge 
is going to side with. The easiest way 
to make an enemy out of a neighbor 
is to get into a fencing confrontation 
with him,” McClung said. —

NOTICE________________________
Staunton & Augusta Farmer’s Market 
Opening Day will be April 13. Interested 
farmers call Marilyn Young at 885-1593 
for information on how you can take 
part in this growing market.______

BUY-SELL-TRADE in
The Country Trader

LIVESTOCK
FOR SALE: Club lambs, 60-70 lbs. Suf­
folk, Dorset, Suff X Dors. Call 885-0266 
after 7 p.m. —

of those in attendance. McClung 
added that “electric fence control­
lers must have an intermittent 
power flow."

The attorney then went on to 
discuss who pays for the building 
of a lawful fence.

"If the fence is to be built along 
te where no fence al­

ready exists, then you must give 
the adjoining property owner 
written notice of your intent to 
build a fence.

That property owner then has 10 
height of 42 inches, days to respond with his intent. If 
---- ...r„ c|ec(s to |cave his land fallow, 

then he has no financial responsi­
bility to participate in the construc­
tion of the fence. If he responds 
with an intent to either begin or 
continue a crop or livestock usage 
of the land, then he is responsible 
for one half of the cost.

If the fence is to be built adja­
cent to a residential or industrial 
property, then that landowner 
does not have the election not to 
participate in the construction of 
the fence." McClung said. "Fallow

Sup-R-BIock Range Supplement 
24% protein for brood cows and stocker/yearlings 

500 lb. Block

$6900

Bill Cope of Nelson County at the Shenandoah Valley Ag 
Expo held Feb. 14 in Fishersville.

is roughly defined as letting the 
land lie, and not using it for either 
livestock or crops.”

Concerning maintenance of an 
existing boundary fence, McClung 
discussed specific scenarios and 
how they might be satisfactorily 
remedied by both property own­
ers. “If land is leased.” he stated, 
“the primary responsibility lies with 
the land owner rather than the per­
son leasing the land."

Although there are several area 
customs concerning fencing ar­
rangements. they are not written 
into the law. One seasoned custom 
states "Looking at the fence from 
my side, everything to the left of 
the center is my responsibility.”

By JEFF ISHEE
FISHERSVILLE—Farmers from 

across the Valley gathered at Au­
gusta Expo Feb. I4 for the ------------- - - - a-nrrorfShenandoah VaileyAgExpo.it was good in all respects. A farm that has touna correct 
a superb occasion to spend a day anricultural solutions to its problems will be fertile, 
talking with other farmers, Exten- a ... _<-----
sion agents, equipment dealers, 
and experts in various disciplines 
of agriculture.

Beth Grove, who grew up on a 
dairy farm in Waynesboro and is 
now a graduate student at Virginia 
Tech, gave an excellent presenta­
tion on one of the newest high tech 
methods available to the dairy busi­
ness: continuous electronic sur­
veillance of dairy cows to improve 
reproductive efficiency.

Specifically, Miss Grove gave 
explicit details of a system called 
“Heat Watch," which works some­
thing like this. An electronic, bat­
tery powered transmitter is glued 
onto a cow’s rump. This device sig­
nals mounting data to a remote 
antennae. Electronic information is 
then sent to a buffer, and then fi­
nally interfaced with a desktop or 
laptop computer. On average, a 
farmer spends about 25 minutes a 
day with the computer, which col­
lates all of the reproductive infor­
mation that a dairy manager could 
ever want.

When the farmer walks out to 
the barn in the morning and turns 
on his computer, he wilt instantly 
know which cows arc in heat, the 
cows' numbers, the transmitter 
numbers, the pen numbers, how 
many mounts occurred in the past 
24 hours, the precise moment of 
the onset of heat, and the number 
of days since the last heat oc­
curred. It's all there on the com­
puter screen waiting.

Studies at Virginia Tech have 
proven the system to be at least 95 
percent accurate, a claim proven 
out by continuous video monitor­
ing at the dairy bam in Blacksburg. 
As one might imagine, this tech­
nology docs not come cheap; how­
ever, studies at the university have 
proven that the implementation of 
the Heat Watch system can be very 
cost effective in the long run by 
dramatically increasing conception 
rates, which in turn increases herd 
efficiency. Currently, the installation 
of the Heal Watch system will cost 
the average Virginia dairyman any­
where from $3,000 to $8,000, al­
though leasing arrangements are 
available. Contact Jerry Swisher, area 
dairy Extension specialist at (540) 
245-5750 for more information.

William McClung, an attorney 
and farmer from Rockbridge 
County, gave a colorful presenta­
tion entitled “Virginia Fencing 
Laws." He stressed that even 
though there are state laws on fenc­
ing. landowners should check with 
their respective county to see if 
there are any local laws that are 
applicable to specific fencing situ­
ations. Before a large audience of 
keenly interested farmers and land­
owners, McClung noted the differ-

teHtTm.lL.2 PBr year’ P'eaSe 'nC,Ude sul’scrlber num-

- 33 30 words

free; 50 cents each^dditroM^word'' Lim^fre™^5 rf3° W°rdS °r 'BSS

ences between Augusta (a "fence 
in" county) and Rockbridge (a 
“fence out" county), by saying: 
"In Augusta County, if your cows 
come over to my property and you 
don’t have a lawful fence, then you 
are out of luck."

He then went on to define
what a “lawful fence" is in the a property lire 

. . r J; —
the adjoining property

VaileyAgExpo.it
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oilowing the industry collapse in 
1993, operators deserted sheep 
production en masse. Numbers 
in the sheep industry today have 

hit an all-time low and represent the 
smallest number of sheep in the United 
States since the USDA began keeping 
records.

products and plan to market to meet 
demand. We have to be progres­
sive — not be afraid to have a new 
idea and try it.”

STAR 
DUNLOP

said he felt this 
should not be the 
goal of sheep pro­
ducers.

“We have just 
come out of a to-

Flora said he has listened as 
sheep producers have named 
predators as the villain of the sheep

Verona 
Rt.6l2E.

Churchville
RL 250

624 North Augusta St. 
Staunton 
886-3438
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After the crash: American sheep industry
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While the new grading system 
has helped, Harper said, “The 
sheep industry is behind in meet­
ing consumer demands.” The in­

Flora.
Sheep producers need to start 

noticing the "real problems" in the 
industry,” Flora said.

"The biggest problem our indus­
try has is we don't have enough 
lambs," he said. While he granted 
that consumption of lamb is down, 
he noted: “You can’t consume it if 
it’s not there."

Loss of infrastructure is hurting 
the industry, according to Flora. 
When the weekly lamb slaughter

prices on breeding stock have sky­
rocketed. Ewes 
which less than 
two years ago 
were valued at $50 
a head are now in 
the $160-5175/

from Timberville who runs a 1,000 
ewe flock, 300 head of purebred 
Angus cows, and operates a lamb 
feedlot, agreed with Harper’s 
“crossroads" theory.

"There’s a lot of truth in so much 
of what he said. We’re at an inter-

“We’ve lost 
infrastructure, and 
we’ve lost momen­
tum. We have a 
long uphill battle 
pulling back out.”

Jonathan May, 
Timberville sheep 

producer

about imports, which — on an an­
nual basis — Flora said account 
for only 10-15 percent of the U.S. 
market. Lack of promotion, loss of 
the Wool Act, cost of animal 
health, the club lamb market, and 
declining wool prices are also 
named by producers as problems

sheep in the United States since 
the USDA began keeping records.

Harper named predators as be­
ing the number one problem in the 
sheep industry today.

“We do need help to control 
predators," he said. “I don’t have 
time to run a trap line, but these

HERSHEY TIRE CO., INC.
—Founded on the Golden Rule-------------

"Recapping
“Wheel Balancing

7. “Farm Tire Service /
XL Featuring long-short bar and C .' , '

long-long bar tractor tires

“We’ve seen the numbers de­
cline and stabilize," he said. "We’re 
Ipsing our infrastructure as pack­
ing plants close down because 
there aren’t enough lambs going 
to slaughter to keep them open. 
Consumer demand leveled off then 
increased a little.”

Passage of the national 
checkoff for the sheep industry 
will promote its survival, ac­
cording to Harper.

“We’ve got to have that (the 
checkoff). We cannot be 
factionalized," he said. "We need 
to present a unified lobby (in 
Washington)."

Some “musts” for the survival
of the sheep industry in Harper’s head range. May 
opinion arc the establishment of a c“''’ f“'* ,l”c
“viable national organization." 
Sheep producers must become 
politically active.

"We are a minority bucking an 
uphill trend," he said. "We have to 
be better informed in marketing our tally demoralizing,

’ 1 ’ ’ disastrous situation,” he said.
May asked producers to con­
sider the consequences of those 
buying high-dollar breeding 

Jonathan May, a sheep producer stock. “Are they in the long term
— — v-------- • ""n to stay? Are we not setting them

up for economic disaster? We as 
an industry are responsible for 
our own destiny.”

Guy Flora, editor of Shepherd 
magazine, anchored the industry 
forum and presented a national 

section, and we’ve been sitting perspective. In his 10 years with 
there for 30 years," May noted.
Nationwide sheep numbers peaked 
at 60 million and now stand at 10

> are really getting to me." 
The wildlife population is ex­

ploding, according to Harper, who 
said: "And we’re paying the bill." 

"There are more bears in West 
' t than since the time of 

Daniel Boone," he said, noting that 
‘ >on 

duction and management. They by wolves and mountain lions 
also look some time to hear the which are protected by the Endan- 
thoughts of sheep industry lead- gered Species Act. There is a 
ers on the direction of sheep pro- r— r~~ ‘-------:~-----
duction in the United States.

“How docs it feel to be a minor­
ity of a minority?" Joe Harper, a 
lamb fecdlot operator, asked the 140 
sheep producers at the sympo­
sium. Harper's West Virginia feed­
lot sends 5,000 lambs to slaughter 
annually. He owns a 400-ewe flock 
and runs 500 stacker cattle in the 
summer. Die former chairman of 
American Farm Bureau’s Lamb 
Committee reminded sheep pro-

the magazine. Flora said he has 
spoken at symposiums in 23 
states. Through his travels he said • crly using medicatii 

million, according to the sheep pro- he has determined the "perceived ” ■■ ■- j -
ducer who also works as a buyer problems’* in the sheep industry, 
for a packer.

“We’ve lost infrastructure, and 
we’ve lost momentum," May said.

Serving the needs of Augusta County 
since 1929.

feces monumental task off retaMmg
“We have a long uphill battle pull- industry. Producers also complain 
ing back out." *......... ~ ~ ""

The sheep industry’s greatest 
loss may be the generation of 
youth which bypassed sheep pro­
duction, May noted.

"We have lost a generation of 
sheep producers," he said. “We have 
allowed a generation of young . .
people to come and go" without of- facing the industry, according 
fering them a place in the industry.

"Do we view ourselves as an in­
dustry or a hobby?" May asked 
producers. “If we are an industry, 
then we have something to fight 
for. If we view the sheep business 
solely as a hobby then why 
bother? I contend that we should 
consider ourselves as an indus­
try and act like one.”

May noted that the recovery in 
lamb prices over the past 18 months 
is no cause for celebration. With
the upswing in the lamb market, was at 90,000, packing plants could

operate, he explained. When the kill 
fell to 70,000 per 
week, plants began 
closing.

Economics arc 
also a problem for 
sheep producers, 
according to 
Flora.

"Sheep people 
nickel and dime 
themselves to 
death,” he said. 
“I’m convinced the 
American sheep 

industry cannot exist without bal­
ing twine. We refuse to buy equip­
ment. We refuse to build fences." 
Flora urged producers to make in­
vestments in their operations to 
improve profitability.

Another problem in the sheep 
industry relates to animal health, 
Flora said. While sheep produc­
ers complain about veterinary 
costs, he said, they misuse phar­
maceuticals by administering the 
wrong dosage based on animals’ 
weights. Without scales, Flora 
said, producers cannot be prop- 

iOns.
He criticized producers for not 

paying attention to market de­
mands. The 45 or more breeds of 
sheep in the United States provide 
great genetic diversity, he said, but 
questioned the use of “pet breeds.” 

“All breeds are good in their 
place,” he said. However using pet 
breeds can be detrimental to the 
industry “when we stick by them 
regardless of what we’re trying to 
market. You’re running a business, 
and you’ve got to find out what 
the market is before you raise some­
thing."

Flora summed up his opinion of the 
sheep industry’s future by outlining 
the potential for marketing lamb.

“If consumers want lamb, they will 
knock down the door to buy lamb.” 
he said. “But we’ve got to produce 
the product the consumer wants.” —

By BETTY JO HAMILTON

BLACKSBURG — The sheep 
industry cracked and crumbled 
when market prices crashed in 
1993. That same year the National 
Wool Act, which provided wool in­
centive payments to sheep pro­
ducers, was repealed. Predators 
sailed in with a cruel left jab that 
sent sheep producers reeling. Ac­
cording to industry analysts and 
despite the upswing in prices, the 
sheep industry is still staggering coyotes 
and is in serious need of innova- •
tion to revive and sustain it.

Sheep producers from Mid-At- 
lantic states recently gathered at 
VirginiaTech forthe Va.-N.C. Shep- Virginia
herds’Symposium to update them- ?
selves on the latest in sheep pro- his operation is also preyed up.

which are protected by the Endan- 
—--J r.----- : — » — -t-l—

$10,000 fine for harassing an en­
dangered species, Harper said. 
When a pair of mountain lions were 
killing sheep on one of his farms. 
Harper was told by a forester that 
the sheep would have to be moved 
away from the farm.

“They’re making outlaws out of 
us," he said of environmentalists 
who criticize farmers for attempting 
to protect livestock from predators.

A vast improvement in lamb 
marketing has been made 

duccrs that farmers make up only 2 through the use of a yield and
percent of the U.S. population. Of quality grading system. Harper is 
that percentage, only a handful are credited with writing the specifi- 
sheep producers. cations for this system and

Following the industry collapse shepherding its implementation, 
in '93, operators deserted sheep wn-si- •'-------- —-------------
production en masse. Harper said 
numbers in the sheep industry to­
day have hit an all-time low and 
represent the smallest number of dustry needs to promote its prod­

uct to white tablecloth and 
midscale restaurants, he said.

“The people who consume most 
of the lamb enjoy it, and they're 
going to buy it," Harper said. “Lamb 
buyers are not price shoppers.”

The sheep industry has reached 
a crossroads. Harper said.
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"Water in the Ganlen, ” an

’Virginia
Continued from page 9 

barrel for these particular apples. 
For Waddell and Jones, both 

residents of the Valley of Virginia, 
obtaining a great many varieties 
would have been a simple matter. 

"People had a degree of rever­
ence for the fruit." Burford said of 
his 19th century counterparts. 
"There was a lot of competition at 
county fairs. The fairs brought 
forth hundreds of new varieties. 
Some were very good and became 
the winner for the county fair, and 
they would take that new variety 
to the state fair and compete with 
it," he explained.

Burford added that there were 
many more seedlings around be­
cause people planted seed in or­
der to create rootstock on which 
to graft their favorite varieties. 
Sometimes the seedlings were al­
lowed to grow and produce their 
own fruit and, thus, a new variety 
was created.

In addition to taking cuttings from 
trees and grafting, something most 
farmers at least dabbled with, there 
were quite a few nurseries from 
which fanners could order trees.

One of Virginia's biggest nurs­
erymen was Franklin Davis who 
started in Rockbridge County, 
where Henry Boswell Jones lived, 
moved north to Staunton, where 
Joseph Waddell lived in the heart 
of the Valley of Virginia, and then 
cvenVuaWy moved to Richmond, 
the state capital.

In 1858, Davis was located in
Staunton and his descriptive cata- ..........u ><>v „ul, ui|ij, uiii> lullluuu
Jog ottered hundreds of plant van- had ventured into the central Val-

apples. And these varieties, ac­
cording to Davis, were the nar- 
rowed-down group he selected, 
because they thrived best in the 
middle and southern portions of 
the country. A decade later in his 
Richmond catalog, Davis was 
moved to write of apple growing in 
Virginia: "There is no country in 
the world where it attains such per­
fection as it does in this; nor where 
its cultivation can be made more 
profitable than in Virginia.”

On the eve of the Civil War, Davis 
charged 25 cents, or $20 per hun­
dred, for his standard trees which 
were three to five feet tall when 
sold. Dwarf trees for gardens were 
37 1/2 cents. The catalog divided 
the trees by ripening date, listing 
16 summer varieties, 25 autumn 
varieties, and 48 varieties of winter 
apples. In addition, Davis offered 
a list of almost 300 varieties which 
he supplied in limited number.

Even as the apple heyday was 
taking place in Virginia, things were 
changing. It was a change created, 
according to Tom Burford, by a 
combination of the new railroad and 
man’s insatiable desire for sweets. 
With the coming of the railroad came 
the ability to ship large quantities 
of apples to the northern urban 
markets, and growers leapt upon the 
new chance for profit.

“Apples were piled two and three 
stories high at the railroad tracks."

Now is the time to plan for 
spring. We have excellent 

books available in our retail 
shop. What a wonderful time 
to sit next to the fire and read 

informative book by Jeunes Allison.

FREE SEMINARS:
10 a.m., March 9; 2 p.m., March 10 - rain or shine 

“Seasonal Maintenance of a Water Garden” 
Emphasis will be placed on starting yourpondup for the season.

•Personal Attention «Free Catalog Available
WINTER HOURS: Thurs. - Sat., 10-4

Springdale Waler Gardens is located on Old Quan)- Lane near Greenville. From Interstate 81, take the ILS. 
11 south Greenvilleexit (No. 213). In Greenville, turn rightonto Stover School Road. Go 2.3 miles and turn left 
onto Old Quarry Lane. Go one mile to nursery.

oping particular varieties, but for 
businessmen. Slock companies 
were formed, and speculation on 
orchards skyrocketed. For many, 
fortunes were made overnight.

In 1919, one man paid $30,000 for 
his orchard in western Virginia and 
found he had enough fruit on the 
tree to pay for it that very season. 
The crash came in the 1930s, and 
many of the earlier orchards were 
ripped out. Large conglomerations 
then moved in and began select­
ing apple varieties to feed the mar­
kets. Selection was based upon 
ease of cultivation, ability to with­
stand shipping and storage, and 
pleasing appearance, and the gene 
pool began its modern shrinking.

The Valley of Virginia today is 
still closely linked to apples. In 
Winchester, located in the north­
ern portion of the Valley, the Apple 
Blossom Festival draws national 
celebrities and thousands of 
people during its annual spring 
celebration of the fruit. But the 
days when the small orchardist 
could easily dabble in a dozen apple 
varieties have slipped away just as 
the thousands of apple types will 
never be tasted again.

Through people like Tom 
Burford in Monroe, Va., and Lee 
Calhoun in Pittsboro, N.C., how­
ever, the history of the apple is 
not dead. As they search through 
old documents and abandoned 
homesteads with equal ease, they 
follow the trail of the apple and 
keep it from teetering out of the 
picture forever. —

planted with a rapidity truly sur­
prising,” noted the editor of The 
Fanner in 1866.

An 1866 letter written from, ap­
propriately enough, Apple Grove, 
Va., discussed the prospect of link­
ing apple profits to the railroad in 
the years to come.

"Dear Sister, ...Brother John 
wrote to Jimmie to join him in fruite 
raising; to buy a small farm on the 
rail road, either in Fauquire, 
Culppcpcr, Madison, or Orange. I 
do not know what they will do — 
Brother John thinks we would be 
more comfortably situated near a 
rail road.”

According to Burford, there was

a price to pay for the apple glory 
days. “It is because of man’s de­
sire for sugar, to experience the 
sense of sweet. When new variet­
ies appeared, the sweeter a vari­
ety, the more people got excited. In 
the 1860s and 1870s, there were 
very few tart varieties, but many 
sweet varieties. And there were 
many small orchardisls. This coin­
cides with the coming of the rail­
road and the ability to supply big 
cities with large quantities of fruit. 
There was a saturation of sugar in 
all of these orchards. They were 
dripping with sugar," he notes in 
setting the stage for what hap­
pened next.

“With all that sugar, here come 
the insects," he says. Very soon it 
became impossible for small or- 
chardists to grow large quantities 
of apples without the use of chemi­
cals. In 1850 there were only four 
major insects which could substan­
tially damage apples: the codlin 
moth, curcurlio, apple maggot, and 
scales. One hundred years later, in 
1950, there were 40!

“Now there arc five kinds of leaf 
roller alone, and dozens of mites. 
The insect population grew, and 
the ease and convenience with 
which fruit could be produced 
stopped. Sweet apples are the rea­
son for the development of the 
chemical industry,” Burford said in 
explaining his theory.

With the introduction of sprays, 
the apple industry entered a very 
profitable period, not for those in­
terested in cultivating and devcl-

Burford explains of this new com­
bination of transportation and ag­
riculture. The largest rise in the 
Valley of Virginia came at the con­
clusion of die Ci vil War (1861 -1865). 
Prior to the war, only one railroad 

- • hum wiiiuivu hum mu vuiuai vai-
dies, including almost 10 pages of ley bu, aftcr lhc war lracks began 
nnnle. An,t Io crjss.cross lhe landscape.

"Since the War, farmers in the 
Valley of Virginia have turned their 
attention to the culture of this fruit 
(apples), as offering the most 
speedy and sure means of recu­
peration to their wasted farms and 
devastated homes. From the 
Potomac to the Tennessee or­
chards and vineyards arc being

- Springdale
a/VW ^ater Gardens

VT rTvW rl Virginia's Premier Grower of 
\\1 11/ // Water Lilies and Bog Plants
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RHS spring
musical

David Thomas prepares to release his car in the Pinewood 
Derby. Parent Claude Smith looks on. AC staff photo

SouThcrN 
company 

Mar 8 8 9 - Max's, csaJaimatrVA 
Mar 15 - Day's Inn, lt>i>Mn«VA 

Mar 16 - Harley Owners Group 
Mar 21-23 - Katie’s, OimtaimSkVA 

•Iar 29-30 - Houston's, va 
Apr 5-6 - Cattle Annies's, imdiwjVA 

Coll 337.9520 for more info.
Rockin' doom dine country Road

Forensics winners
On Feb. 7 about 100 anxious students gathered at 
Riverheads High School to compete and participate in 
the first forensics meet of the year. Winners were, clock­
wise from top left, Libby Harris, second; Cynthia Seay, 
third; Elijah Ward, first; Abby Barker, third; Adam Hill, 
first; and Megan Mcllwee, first. rhs staff photo

weights, and finally embellished the 
car with stickers or decals.

Prizes were awarded not only for 
the fastest cars, but for appearance.

Winners were: Justin Swisher of 
Rt. 1. Greenville, first; Clem Miller 
of Rt. 1, Staunton, second; David 
Thomas of Rt. 1, Staunton; and 
Jamie Hayes of Rt. 2, Greenville, 
best of show. All winners advance 
to district competition to be held 
at Ladd Elementary School. —

for a good caimse
sweaters, socks, hats. etc. All of 
these will be shipped, by our FHA, 
to the homeless. We are still ex­
cepting donations.

Attendance at the fashion show 
was light, but memories soon came 
back to parents and teachers. But 
regardless of the size of the audi­
ence, all participants had a lot of 
fun modeling the old fashions.

"It was for a good cause 
and I had a lot of fun" said 
Dawn Chaplin, an RHS fresh­
man and participant.

Thanks again for all the dona­
tions made, and don’t forget that 
we are still accepting them! —

i

Swisher wins Pinewood Derby
BETHEL GREEN - On a cold 

Saturday in January, 30 Cub Scouts 
ofPack 13 gathered at Bethel Pres­
byterian Church near Middlebrook 
for the annual Pinewood Derby.

During the previous months, with 
the assistance of a parent or den 
leader, each boy transformed a small 
block of wood into a colorful and 
speedy race car. He drew the de­
sign, cut the car from a rectangular 
block of pine, sanded and painted 
the body, added wheels and

achieve academic excellence 
then maybe the full day of inde­
pendent study at home or at 
school will do it.

These cards are given out after 
each six-week grading period. 
With the exception of the full or 
half day of independent study, 
students may use the options 
more than once throughout the 
next grading period.

This is an excellent incentive for 
which all BGHS students will want 
to strive. Not only do students 
want to possess the cards, but the 
those who gain knowledge in the 
process of earning them will be 
double winners in the long run. —

By JENNIFER ISHEE

GREENVILLE — On Feb. 15, 
Riverheads' FHA held a fashion 
show in the RHS auditorium. The 
unique thing about this fashion 
show was that clothes from the past 
50 years were modeled.

The clothes were loaned to stu­
dent models by parents and teach­
ers. The event would not have been 
possible without their support.

If you came to our fashion show, 
then you knew that you wouldn’t 
need money for admission. Instead, 
admission was articles of clothing 
that were no longer in use, like old

By LAUR YN P LEMMONS
The Buffalo Gap High School 

Administration has started a pro­
gram that will reward students who 
achieve a grade point average of 
3.5 or belter. Students who achieve 
this goal are rewarded with a 
"Black” or "Gold" card.

The “Black Card" is given to stu­
dents with a grade-point average 
of 3.5 or better. One of the many 
advantages of this card is a one- 
minute early release to lunch. An­
other advantage is a dollar off any 
sporting event or sockhop. Stu­
dents who possess this card are 
given S3 off admission to Prom

Riverheads’ FHA staged a fashion show recently featur­
ing styles from the past 50 years. Models included, front 
row - from left, Dawn Chaplin, Amy Badgley, Jennifer 
Curry, and Tammy Hughes; back row, from left, Stephanie 
Harris, Bobbie Huffman, and Jennifer Ishee.

Photo by Sheila Ishee

They start accept MasterCard 
or VISA at Buffalo Gap, but they 
do accept Black and Gold cards

Promise activities. The card is also 
good for a half-day of independent 
study at home or at school.

The “Gold Card” is for students 
with a 4.0 or higher GPA. Like the 
"Black Card," the "Gold Card" may 
also be used for a one-minute early 
release to lunch. Seniors get spe­
cial privileges with this option and 
are allowed to leave for lunch five 
minutes earlier than the rest of the 
student body. Hard working stu­
dents who earn this card are al­
lowed free admission to sporting 
events and Prom Promise activities. 
They all receive a $2 discount to 
the sockhops. And if that's not 
enough to spur a student to

guaranteed 
te entertain

GREENVILLE — 
Riverheads High School 
drama department will 
present the musical “Give 
My Regards To Broad­
way," written by George 
M. Cohan, at 7:30 p.m., 
March 7.

The cast of 32 students, 
ranging from freshmen to se­
niors, will be directed by Bill 
Dillon. The music will be di­
rected by, Jan Dillon.

The performance also in­
cludes a six-piece orchestra di­
rected by Lynn Schafer. The 
performance will be held in the 
RHS auditorium.

Tickets at the door will be S3 
for adults and S2 for students. —-
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present-day Augusta County. 
Stone revealed that houses in New 
Market and Dayton were originally 
owned by some of Lincoln’s an­
cestors.

In her annual report, Helen 
Stogdale, Augusta FCE president, 
congratulated members on their 
community service efforts during 
1995. She noted that the members 
of the Centerville club, which 
hosted the achievement program, 
totaled 883 hours of volunteer ser­
vice to the community. She encour­
aged Augusta FCE members to 
“keep up the good work” and 
thanked them for their support 
throughout the year.

Officers elected for 1996 include

__________________________ _  '• _____— i

SHERfiNDO

AC staff report
CENTERVILLE—Members of 

the Family Community Education 
Association in Augusta County 
met Feb. 15 at Summit Church of 
the Brethren for their annual 
achievement day.

It was a time to congratulate each 
oilier on accomplishments of the year 
just past, brush up on American his­
tory, and relax while being entertained 
by a barber shop quartet

Philip Stone, president of 
Bridgewater College, spoke to 
those in attendance about a man 
in American history who is of par­
ticular interest to him. He told FCE 
members Abraham Lincoln has ties

I
1
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Ridgeview Baptist Church tn 
Stuarts Draft and Calvary Baptist 
Church in Staunton attended the 
AWANA quizzing event and 
claimed numerous awards. Mary 
Faith Wilson, representing 
Ridgeview in the morning heal, and 
Katie Quillen, representing Calvary 
in the afternoon heat, walked away 
as Quiz Champions.

Mary Faith Wilson has been in­
volved in AWANA since she was 
three years old. This was her fourth 
AWANA Bible Quiz. She is a sixth 
grade homeschooler and is the 
daughter of Jerry and Diane Wil­
son of Stuarts Draft. The Wilsons 
attend Crossroads Baptist Church.

Katie Quillen is a sccond-year 
AWANAquizzer. She is in the fifth 
grade at Grace Christian School in 
Staunton. Katie prepared herself 
for quizzing by attending several 
practices. Katie is the daughter of 
Kirk and Barbara Quillen of Mint 
Springs. They attend Calvary.

The two girls received "Highest 
Honor" ribbons for 100 percent on 
the multiple choice quiz. They also 
earned a “Highest Honor" ribbon 
for quizzing out of the speed quiz. 
Both girls achieved the status of 
"Quiz Champion" for having the 
highest individual score in their 
perspective clubs. And to put ic­
ing on the cake, each girl was a

to the Shenandoah Valley because 
his grandmother grew up on a 
homestead near Lacey Springs. 
Likewise, Lincoln’s grandfather 
also hailed from the Valley but origi­
nated in an area which is now in

WILSON QUILLEN

speed quizzing. Twelve questions 
are presented to teams of no more 
than two courageous quizzers. 
With a thumb or finger hovering 
over a buzzer, participants must 
outdo their opponents by being 
first to signify that they know the 
correct answer.

Stepping up to a microphone 
they must quickly and accurately 
respond to such questions as, 
“name the books of the Old Testa­
ment." Quizzers "quiz out" when 
they have answered three ques­
tions correctly. A substitute may 
replace the “quizzed out" clubber 
and attempt to achieve “quiz out" 
status. Pressure is added to this 
quizzing round because five 
points are deducted from your 
team score for each incorrect 
answer. Ten points are given 
for correct answers.

t I %

°Briggs & Stratton engine
-Counter rotating tines with
18 in. tilling width

-Handle adjusts side to side, up & down
-16 in. wheels, cast iron frame

awards to FCE 
members. The 
top reader for 
the year was 
Catherine 
Crickenberger 
with 250 
books. Other 
readers recog­
nized and the 
number of 
books each 
read included 
Linda Howdyshell, 150; Mary Jane 
Shaver, 108; Jean Critzer, 101; 
Geraldine Engle, 100; Grace Hollen, 
92; Katherine Harmon, 62; Ann 
Wright, 60; Helen Stogdale, 58; 
Mary Kay Weaver, 52; Judy Grove, 
50; Helen Braunworth, 21; Mary 
Crone, 15; Edna Fauber, 14; Mary 
Glenn Davis, 13; Nellie Flora, 
Winona Wimer, and Julia Arndt, 10 
each; Helen Swortzel, 8; Betty Ott 
and Thelma Fauber, 7 each; Johanna 
Bailey, 6; and Jean Miller, 5.

Encore, an all-male quartet from 
Bridgewater, entertained FCE mem­
bers with vocal selections of yester- 
year. The songs reflected achieve­
ment day themes of Valentine’s Day 
and the nation’s history. —

O!d Garden Roses nu.rc-t—
Grown in their own roots 
Sold in Containers

Competition tests students5 Bible knowledge 
member of a first place team and 
received a medallion.

Boys and girls quizzed separately 
and competed against their respec­
tive age group. Each first-time 
quizzer received a patch while re­
turning quizzers received a pin.

Sec AWANA, page 21

Augusta FCE holds achievement program
Helen Stogdale and Judy Grove, 
co-presidents; Mary Glenn Davis, 
vice president; Johanna Bailey, 
secretary; and Betty Ott, treasurer.

Clubs recognized for achieve­
ment were Centerville, red; Lee- 
Manor, red; Spottswood, red; New 
Hope, blue; and Avis, blue. FCE 
objectives include attendance at 
training and president’s council 
meetings, programs planned for 
club meetings, and contributions 
of time and money to community 
service projects. During 1995, Au­
gusta FCE had61 members county­
wide. Honored for 30 years of mem­
bership in FCE was Bessie Flory.

Helen Swortzel, county global 
chairman, presented reading

By PENNY PLEMMONS

SALEM — The pulpit has been 
cleared, and 46 third and fourth 
grade boys and girls sit in the choir 
loft. Youthful faces are bowed to 
keep eyes from wandering, and 
little hands tightly clasp rectan­
gular paddles. The sanctuary is 
brimming with excited spectators. 
The afternoon sun beams through 
the stained glass windows and 
warms the already anxious crowd.

The missionary asks, "Accord­
ing to Ephesians 2:8-9, what arc 
you saved by?" Tire audience is 
hushed, and all eyes are on the 
children. The missionary gives 
three choices, waits a few seconds 
and then gives the much awaited 
command, "paddles up." Cheers 
resound through the church as 
paddles are raised signifying the 
correct A. B, or C answer. Score­
keepers hurriedly record each 
child’s answer, giving 10 points to 
correct ones.

A total of eight multiple choice 
questions are given. This com­
pletes the first half of the 1996 
AWANA Bible Quiz. The same 
event is also going on in the gym 
with boys and girls from the fifth 
and sixth grades.

Ten Shenandoah Valley 
churches gathered at Grace Bap­
tist Temple in Salem to test the 
prowess of their AWANA Club 
Quizzers. A morning quizzing 
event boasting nine different 
churches had already been com­
pleted.

The quizzing is two-fold. The 
multiple choice questions are 
posed to church teams consisting 
of no more than six quizzers. 
Quizzers score points for them­
selves as well as for their teams.

The second leg of the quizzing 
tournament is the nerve-wracking

Swunron ° Waynesboro o Weyers Cave . fairfielH .
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AC staff report
BETHEL GREEN — Youth and 

adults from Bethel Presbyterian 
Church participated in the JO-Hour 
Famine Fast Feb. 23-24. The effort 
was expected to raise more than 
$ 1.400 to be donated to worldwide 
v.uni>cr relief efforts.

Jeff Ishee 
886-8477

"Early to bed. Early to rise. Work like heck, and advertise."
Druce Williams

Middlebrook, Va. 24459

°AWANA
Continued from page 20
AWANA is a non-denomina- 

tional Bible centered children 
and youth organization. The 
acrostic AWANA is based on 
2 Timothy 2:15, “approved 
workman are not ashamed." 
AWANA missionaries Dave 
and Charlotte Rees presided 
over the event.

Other winners for Ridgeview 
were: 100 percent multiple choice/ 
Guards: Susan Fox and Amanda 
Smith; Pioneer. Grant Hutchens; 
Speed Quizzcrs/Chum, Julie 
Davis; Guard, Susan Fox and Pio­
neer. Robert Williamson.

Overall Ridgeview placed first. 
Blue Guard Team; second. Chums 
and Pioneers; third, Red Guard 
Team; fourth. Pals and tied for 
fourth. JV. Calvary’s other winners 
were: 100 percent multiple choice/ 
Chum, Stephanie Fitzgerald; 
Speed Quizzees, Guards, Elizabeth 
Moore and Rana McCormick; 
Pioneer, Brad Hewitt. Overall Cal­
vary placed first. Guards; second. 
Pioneers; third. Chums. —

HOME-BASED BUSINESS 
OWNERS

By MARK GATEWOOD

March is the month when the 
non-skiing segment of the popu­
lace begins looking in earnest for 
signs of the end of winter. We don’t 
really have to wait that long for 
some modest signs of improve­
ment. In fact, the celestial event 
that drives the whole process be­
comes evident in January as days 
become noticeably longer. How­
ever, an old weather adage from 
New England jerks us back to real­
ity, noting that “As the days 
lengthen, the cold strengthens."

A few birds begin to tunc up in 
January and February. On sunny 
days, you can hear tentative songs 
from the tufted titmouse and the 
two-note song of the black-capped 
chickadee, nemonically rendered as 
"spring soon!" But a true bench­
mark of ultra-early spring is the 
blooming of skunk cabbage from 
mid-January through February.

Fast is held annually to bring at­
tention to global hunger. Those 
participating in the fast do not cat 
for 30 hours. Pledges and dona­
tions arc solicited covering the 
period of fasting, and, in turn, the 
money collected is used to assist 
in hunger relief.

Thirteen teens and five adults par- 
Sponsored by World Vision In- ticipated in the Bethel project. They 

ternational, the 30-Hour Famine began their fast at 1 p.m. on Feb. 23began their fast at 1 p.m. on Feb. 23 
and did not eat again until 7 p.m. on 
Feb. 24. During the 30 hours the 
group was together at the church 
and used to the time to educate them­
selves about world hunger.

Included in their program was a 
presentation by three volunteer mis­
sion workers who had traveled to 
Haiti with the Windy Cove Presby­
terian Church Mission Team. Windy 
Cove is located in Millboro Springs.

In addition to educational activi­
ties, the group used the opportu­
nity to carry out a service project 
which involved refurbishing 
shelves and cleaning toys in the 
church's preschool nursery. —

Augusta Country believes in home-based businesses, because 
we are one! Wecan help you connect with new customers. Call now 
and ask for an Augusta Country ad rate card. It explains not only our 
advertising philosophy, but also shows how you can reach out to 
Augusta Country’s readers for only $1 a day.

Evers FamiJy Restaurant
Rt. 11 North, Mt. Crawford 433-0993
Serving lunch Monday through Saturday, 11 a.m. - 4 p.m.

2 entrees, hot vegetables, salad bar & dessert...$4.99
t . Boveraga-85 cents extra

Serving dinner Monday through Thursday, 4 - 8 p.m.
3 entrees, hot vegetables, salad bar & dessert...$6.99

Bovcraga - 85 cents extra

Serving special buffets Friday through Sunday
Hours: Mon.-Thur., 11 s.m.-B p.m. 

Frl. & Sat., 11 a.m.-9 p.m.
_________________________ Sun., 11 a.m.-6:30 p.m.

finish off with a few pawfuls of 
spicebush bark. I never saw the 
bear, but I got the point of the food 
chain lesson. In feeding on the 
roots, bears must take in a few 
skunk cabbage seeds. Consump­
tion equals seed dispersal, which 
is what it’s all about.

Getting a head start is what it’s 
all about for spring-blooming 
plants. Whether it’s passive solar 
heating or metabolic body heat, 
anything that gets the seed out 
sooner confers an advantage. In 
the seed production business, “he 
that gets there fustest with the 
mostest” prevails. As an unin­
tended but much appreciated side 
effect, these events give the win­
ter-weary human some hope for a 
wanner future. —

Mark Gatewood lives in 
Churchville. He is an avid 
outdoorsnian and holds a degree 
in wildlife conservation from the 
University of Missouri.

glimpse of a long vanished way 
of life in America.

The event takes place March 9- 
lOand March 16-17. Visit die maple 
camps and view the process of 
“sugar" making from the tapping 
of the trees to bottling the finished 
product. Indulge in mounds of 
buckwheat cakes and sausage 
smothered with pure Highland 
Maple Syrup. Enjoy one of the larg­
est craft shows of the season. Art­
ists and crafters from all over the 
East Coast display their artistic cre­
ations in various locations 
throughout Highland County. 
Clogging groups, folk singers, and 
comedians will perform for festival 
goers free of charge.

Dances such as the “Buck­
wheat Stomp" and the “Maple 
Sugar Fling" take place each Fri­

day and Saturday night 
_<l of the festival.

KvC/Zl Take time to visit a 
i/ y24- unique part of Virginia
1Z***^? and enJ°y down-

home festivities of a 
" small rural community.

For information call 
the Highland County 

Chamber of Commerce 
at 540/468-2550.—

and foil for a science fair project. 
In the bloodroot’s case, the petals 
catch and gently redirect early 
spring sunshine to warm the 
plant’s reproductive organs. But 

Bethel yountth participate 
m 3(0)=Houir Famine Fast

Spring soon? No, but it’s on the way 
tracts as pollinators the same flies 
which feed on dead animal matter.

In the "But What Good Is It?” 
department. I learned on a visit to 
Cranberry Glades in West Virginia 
last summer that the root of skunk 
cabbage is a favored food of the 
black bear. A young male black bear 
of about one hundred pounds, 
probably recently separated from 
its mother, had been sighted along 
the boardwalk. I saw him one after­
noon running across one of the 
glades and saw several divots 
where he, or some bear, had dug 
roots out of the bog.

I went to the glades early the next 
morning, camera in hand. In an area 
of thick shrub growth between two
' ’ _..............................r a bear

to melt its way through shredding vegetation. The darkly

We’re comfortable with the idea 
of plants as passive collectors and 
users of solar energy. Look at the 
flower of the bloodroot and you 
see an upturned, bowl-shaped 
flower with white petals — a de­
cent imitation of the solar hot dog 
cooker you made with cardboard ing flower t

,rl r------- ,----- <-. ■-------jce and snow which may cover its
swampy habitat in January. In ad­
dition, the body heat may enhance 
the flower’s charming smell, which 
is like that of rotting meat, and at-

with a 
Distinctive 

Accent.

540.885.1390

] PettnvT. Wilson

4l6Bri^«ptrdS£ 
Staunton, VA
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Skunk cabbage

what about a plant with body heat?
Skunk cabbage is able to pro­

duce body heat through its me­
tabolism and can raise its tempera­
ture as much as 31 degrees Fahr­
enheit above the surrounding tem­
perature. This allows the expand- of the glades, I could hear

suggestive odor of crushed skunk 
cabbage hung in the humid July 
air. I could only admire the effect 
this meal must be having on the 
bear's breath and hoped he would 

ffighlamd hoste ammual 
Maple Festival m March

HIGHLAND COUNTY — 
“Virginia’s Switzerland” invites 
you to travel the back roads and 
mountainous 
highways of 
Virginia to 
attend the 
38th annual 1 
Highland i 
Maple I 
Festival, I, 
one of the 
Southeast 
Tourism So­
ciety’s top 20 
events for the 
past seven 
years.

Each year the small community 
of 2,600 people welcomes some 
70,000 visitors to the festival. This 
unique celebration takes travelers 
back to earlier days when “tree 
sugar” and “tree lasses” 
were found on every « 
table, when part of each 
spring’s work was 
"opening" the trees 
and “boiling down" i».y \ 
the “sugar waler." The ]
tours and exhibits are 
both enjoyable and cdu- //
cational — providing a //



In sympathy for those who mournGap Advisory Council sponsoring seminar

Saying grace
By 

Roy Howard

SWOOPE—The Buffalo Gap High School Advisory Coun­
cil will be sponsoring the seminar. Adolescent Depression and 
Suicide, at 7 p.m„ March 11, in the high school library. Speakers 
will be Judith Minter, a licensed clinical social worker, and Bob 
Kolodner, a licensed professional counselor. Minter and 
Kolodner are employed by Augusta Psychological Services.

Gap Vice Principal Nancy Armstrong stated. "The semi­
nar is not implying that all teen depression leads to suicide." 
She further added, "This seminar will also be beneficial in 
helping parents understand the grief and depression that 
Gap students are experiencing as a result of the recent deaths 
of their classmates." Three Buffalo Gap students were killed 
in separate car crashes the week of Feb. 18-24.

The BGHS Advisory Council is comprised of parents and 
faculty. Dr. Armstrong says that the purpose of the Council is, 
"to keep parents informed about academic issues and to pro­
vide an avenue of discussion for parental concerns as they 
relate to adolescents.” The seminar is open to the public. —

the one human family. And because we care for you.
Where sorrow and sympathy meet together we can expe­

rience the consolation of God who grieves the needless loss 
of every human life. The shortest passage in the New Testa­
ment occurs after Jesus heard the news of his friend's death. 
When he was told that Lazarus had died, Jesus wept. God, 
who in Jesus wept for his friend, weeps with us in our sor­
row. Human existence is precious. It may be snatched away 
in the instant a car spins out of control. When it’s gone, in 
its place is a wounded heart.

The depth of your sorrow is matched only by the depth of 
your love. Here, in the depths of deepest sorrow and deepest 
love, God whose name is love, meets us and weeps with us.

To the parents, family and friends mourning your lost loved 
ones we express our deepest sympathy. We stand with you.

we hope for that day when God shall dwell with us and wipe 
away every tear from our eyes; when death shall be no more; 
when mourning and crying will pass away. Until that blessed 
day, weareyourcaringfriendsweepingwithyouandforyou.— 

Roy Howard is pastor of Bethel Presbyterian Church.

ivaa uiui •• ---------------------------- _ _
of my least ing hall at Camp Overlook near Kcezlctown into six, maybe

' eight inches of fresh fallen snow. Fourteen teenagers and I 
climbed into a borrowed church van to make the drive back 
to Augusta County after our two-day retreat and skiing ad­
venture. The other 14 teenagers and three adults including 
my wife, got into their cars and we began our slow caravan 
over unplowed back roads toward the main highway.

You might think six inches of unplowed snow on the road 
is nothing to worry about. Think again; especially if you are 
carrying your children and the children of parents who are 
trusting you with their loved ones.

That morning we heard the news that a bus, loaded with 
college students on the way to a ski retreat in West Virginia, 
had careened off the highway, landing 50 feet down in a 
ravine. That's not a happy thought to carry along with as a 
journey home begins.

From the air we must have looked like a slow moving snake 
slinking carefully around every bend in the road, leisurely 
winding our way through the shadows of Massanutten 
mountain. Not many people were awake or if they were, they 
apparently weren’t ready to begin shoveling the snow off 
their cars and out of their lanes. Then we approached the 
down slope of the first (and only) big hill. Going down a hill 
in such conditions is a great way to focus your spiritual 
attention and to put into practice everything you’ve learned 
about careful driving!

Down we went with no problem, then moved up the next 
hill steadily and slowly. Unfortunately, too slowly for my 
.. ;r_._ s.ui.u ... . -a ■- ,u. u„,. -----------

saw her trying in vain to conquer the hill. No luck — too 
much packed snow. I couldn’t stop or go back, for fear that 
the van would end up being stuck in the same predicament. 
There was nothing to do but go on, with the hope that I 
could find help up ahead.

Fifteen of us traveled on ahead, leaving the rest stuck 
behind. It was then, not surprisingly, that the young man’s 
question to Jesus entered my mind.

Passing by farm house after farm house with no one in 
sight, I wondered, “Who is my neighbor"? Does she live in 
one of these homes? Will he be the one who notices my 
friends and family back down the road? Which stranger’s 
house should I approach to knock on his door? And if some­
one opens the door, what will be the response — a cold 
rebuff or a warm offer to help?

I know what I want the answer to be, but when you are 
faced with it you can never take such hospitality for granted. 
After all, how many people strolled by the man half-dead on 
the road to Jericho before the Samaritan stopped to help? No 
one could have predicted that the best, the brightest, and the 
most religious would pass by the man in need of help.

Approaching Keezletown, I spotted a man plowing his 
lane. Stopping by his house, I waved to get his attention. 
“There’s a lady back down the road who is stuck. She’s my 
wife, carrying the rest of our youth group. If you could help 
plow the road, I would really appreciate it."

“Over the hill?”
“Yes.”
“Okay,” he said it all without a smile, just a nod of his head 

and a tip of his hat. I moved on to get my precious cargo to the 
main highway, carrying with me the image of that man tipping 
his hat. I took his gesture as the sign of a neighbor. It was.

I learned later that a few minutes after we passed him, this 
neighbor went to the assistance of the rest of our caravan. 
He plowed the road with his blade, and he put a chain on the 
front of my wife’s car to pull it up the hill, T7ic rest of the cars 
followed her. A hour later we all arrived safely at our 
homebase destination. Once there I discovered another 
anonymous neighbor had plowed my own driveway clear.

On the one hand, stories with a happy ending like this are 
so frequent that we grow tired of hearing them. It’s the clichd 
of the good country neighbor.

Of course, the man came to our assistance; that’s what 
neighbors in the country do. On the other hand, the minute 
I take my neighbor’s help for granted, something crucial is 
missing in the big picture. Whether it occurs, in the city or 
the country, neighborliness is always a surprising act of 
goodness from one human being to another. The man who 
helped me didn’t have to help. He could have said, “No.” Or, 
as soon as I drove away, he could have turned back to his 
own work, which was plenty enough. Instead, he did the 
generous, gracious thing by helping someone in need. Ev­
ery time that happens it is worthy of mention and thanksgiv­
ing. Which is precisely why I tell you this story with deep 
gratitude for my neighbors.

"Well, what do you think? Which of the three became a 
neighbor to the man in need?" "The one who treated him 
kindly," the young man responded. Jesus said, "Go and do 
likewise." —

By ROYHOWARD

God is our refuge and strength, a very present help in 
time of trouble. Psalm 46.1

So teach us to number our days, that we may apply our 
hearts unto wisdom. Psalm 90.12

Only those who have suffered the tragic loss of a child 
can know the full measure of grief that comes with such 
loss. It is presumptuous for those who have not suffered 
such tragedy to presume to know the pain. It is unique to 
those who suffer. The family and friends of Atley Armstrong, 
Angela Karr, and Sean Jones - all students of Buffalo Gap 
High School - have now entered the vast company of the 
grieving. We who have been spared want to stand close by 
those who mount. Although we can’t fully experience your 
pain, we offer our deepest and sincerest sympathy. Our sym­
pathy helps us to touch your pain as if it were our very own. 
And in a way, your pain is our pain, because we all belong to

Reflecting pool 
reflections

By Roberta Hamlin 
February 1996

Dear Maude;
After all that snow in January, I had 

really hoped that all of us would be able 
to enjoy a bit of nice weather this month. But I guess that 
just was not to be! February has always been one c r ' 
favorite months. Its main saving grace is Valentine's Day and 
with Dylan down in Georgia, even that was not exciting. He 
sent me some beautiful flowers, but it would have been so 
much nicer to have been able to see him. The end-of-the- 
season sales were good ones, but who wanted to get out in 
all that messy weather to check them out.

I realize that one of the reasons I have been so down on 
February is that it has always been one of the most 
unstimulating months in Washington, and this year was 
the worst. Before all of those new ethics rules, things were 
bad enough, but now there is absolutely nothing going 
on. Outside of showing up for the State of the Union 
address by the President, most of the members were out of 
town the rest of the time, many on their little “fact-finding" 
missions to hardship areas like South America or the 
Mediterranean countries.

The new ethics rules have all of the lobbyists running 
scared. The Louisianians were the first to get a “widely 
attended event" exemption for their big Mardi Gras ball. So 
they all bought tickets for the corporate officers only and did 
not invite any staff members to anything. The way the House 
rules are written, you cannot offer a House staff member even 
a glass of water, let alone a soda! It is so crazy!'

One of my friends who works for a government relations 
firm that specializes in agricultural issues, said she thought 
the whole business was silly. Do they think that if she takes a 
receptionist from one of the member’s offices out to lunch at 
the American Cafe and picks up the $ 15 tab for two of them, it wife’s car directly behind us. I glanced in the back mirror and
will influence the congressman’s vote? Then too, if you read h-r btn i..„t- — mn
the small print, the members of Congress are exempt from 
most of the restrictions. It is only the staff members who 
suffer. It certainly appears that this ethics legislation is not so 
much about ethics as it is about appearances. Most people in 
Washington expect it to vanish in a maze of rhetoric and 
mumbled exceptions within a very short time, and we will be 
back where we started, except that all the constituents in the 
home states will think that something actually was done - 
more of Washington as usual.

What more can I write about? It is simply BORING, 
BORING, BORING, up here. Next month there has to be 
something exciting to tell you about. Meanwhile, keep 
warm and tell all the family I am thinking about them.

Love, Lulu
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I> HOOFINIT

“Sometimes the only thing that makes 
sense is horse sense."

I’m going to be honest with you. Nervous

of times we are the ones punished. But we 
are big and strong and able to handle a lot. I 
have found that I can handle more than I 
ever thought possible. And it gives me a 
sense of strength to know that in some way 
I have helped a child through a difficult time.

Within a few days the washing 
machine was installed — a simple 
matter, as it drew on water from the 
sink’s plumbing and drained into 
the bath tub. All the instructions 
were in Russian, but the English- 
speaking wife of one of the teach-

owners and riders SCARE ME TO DEATH! I 
never know what to expect of them. If I move 
my rear leg to chase a fly, they think I’m going 
to kick them. If I stomp my front foot because 
my leg is getting stiff, they jump back. I begin 
to feel pretty uncomfortable around them. I'm 
older now, so I don’t let as much affect me, 
like you said: “I’ve seen it all, too."

Being a horse, I can make some sugges­
tions to you that explain how I feel about 
things. Fast movements startle me. Coming 
up from behind and slapping me on the rump 
can make me jump. I don’t kick, but a natu­
ral reaction can be a defensive kick. Defen­
sive is the key word here. Depending upon 
how defensive we are, you can predict 
whether we’ll react violently or not. Some 
of us are not defensive at all. And we would 

be the safest to work around.
Slow down your move­

ments. Take more time, if nec­
essary. Give yourself time to 
get to know your horse. 
Knowing you horse means 
knowing his reactions and 
habits. That way you can pretty 
much predict his behavior pat­
terns and know where poten­
tial danger lies. And then there’s 
always the “it happens," and 
you have to figure out why 
later. And you find out it was 
nothing that was your fault, 
but something that was going

room. Dave was in the midst of 
making kitchen shelves from one 
of the packing crates.

About 40 minutes later I returned 
to find the bathroom hot and 
muggy and the little washer exhal­
ing clouds of steam along with a 
strange whirring sound. Upon in­
vestigation, I found that our by­
now-thoroughly-disinfected 
clothes were swishing about with­
out benefit of rinse water. It had 
failed to refill.

"Are you sure she said 4A?” I 
asked Dave, and tried another set­
ting. And then another. Through­
out the days that followed, I tried 
all the settings, with the same re­
sult. Finally I found a rinse setting 
which didn't actually boil the 
clothes. I would put soap in and 
set it on "rinse." After about half 
an hour (or more, depending on 
when I remembered to return) I 
would start the machine over again 
on the same cycle, this time with­
out the soap.

Despite the small size of the ma­
chine, I soon learned that the 
amount of laundry I could do at a 
time was in actuality determined by 
how many places I could find to 
hang wet clothes — and by how 
long they took to dry. In addition 
to the “dryer" in the bathroom, a 
clothesline stretched the length of

Horse

Sense

our pocket-sized yard. The warm 
pipes and radiators of the heating 
system also became repositories 
for drying clothes.

Every few hours I learned to re­
move already-dry clothes and to 
rearrange the remaining items to 
the best advantage. Mornings I 
hung damp diapers out on the line 
with freezing fingers; in the after­
noons I retrieved the stiff slabs of 
cotton.

By necessity, every day was 
wash day. Yet I began to find a com­
forting familiarity about hanging 
out and pinning each diaper neatly 
to the next. So had women through­
out the years hung out the diapers 
of the children that would some 
day grow up to hang out the dia­
pers for the next generation. So I 
had done countless times on 
sunny days at our home in Virginia, 
stopping now and then to enjoy 
the sweeping view of the Blue 
Ridge foothills, participating in an 
ancient rite nearly forgotten in 
these days of disposable diapers 
and automatic dryers.

Presently I found that if I stood 
on tip toe to peer over the hedge, I 
could even see Lake Balaton shin­
ing in the distance...

...before my next trip back to the 
steamy bathroom to reset the Rus­
sian wash machine. —

1 was once owned by a girl named Penny 
Tucker of Massachusetts. She was secretly 
afraid of horses, but her mother loved them. 
1 always wonder to this day why her mother 
didn't just ride me and take care of me. I al­
ways knew the truth. Her mother loved me, 
but Penny was afraid of me. She was 12 years 
old, and I was big and scary to her. But what 
hurt me the most was that Penny hated be­
ing scared of me. And she picked me as the 
object of her hate. Behind her mom’s back I 
was treated very badly by Penny.

Penny had a friend named Cindy Lawson. 
She was my sunshine during the darkest time 
of my life. When she came over she would 
brush me and hug me, and it made me feel 
better. I will never forget Penny, and I will 
never forget Cindy either.

I would have to say that most of the abuse 
I received in my life — the situation with 
Penny being the worst — was because the 
owners were either ignorant, afraid, or an- 
fty- Anger and hate can go hand in hand. 
Sometimes you can’t always get back at the 
one with whom you are angry, especially 
children, so horses can become targets for 
this anger. I think Penny was angry at her 
mom for making her ride horses when she 
might have liked doing something else. And 
Penny took that anger out on me because 
she couldn’t express it to her mom. I don’t 
understand why parents can’t understand 
how they affect their children. It is really easy 
to see in how they treat us.

If children arc not able to express anger, 
jealousy, hate, or any of the negative emo­
tions to the ones who deserve it, then a lot

I am a 34-year-old woman newly 
introduced to the wonderful 
world of horses. I purchased my 
first horse five months ago, a 
three-year-old Arabian gelding, 
who quickly took advantage of 

my "greenness,” and he became very uncon­
trollable. I traded him two weeks ago for a 15- 
year-old Arabian gelding who has "seen it all” 
and is very gentle. How can I avoid causing any 
problems with this horse due to my nervous­
ness around horses and lack of experience?

Kathy Coggeshall, Sandwich, Mass.

on in the horse’s life that you didn’t know 
about at the time.

I bit a girl on the arm one time for no reason

bedroom. I thought about the ad­
vantages of not having much floor 
to need mopping and waxing.

But when we came to the bath­
room cum laundry room and found 
that there was no washing machine 
to accompany the “dryer," I was 
moved to protest. Five of us, and 
baby Rosemarie in cloth 
diapers..."I’m sorry, but we have 
to have a washing machine."

I was adamant, as the prospec­
tive landlord could see at a glance. 
At once he became reassuring and 
suave. (Year-round tenants are a 
rare find in Balatonalmadi.) Some­
thing would be arranged.

As former secretary of the Com­
munist Party in that county, he 
could draw upon unexpected re­
sources. In fact, he called the prin­
cipal of Dave’s new school (a 
boarding facility, as is common 
among Hungarian high schools) 

simply nothing and talked him into sending up one 
-------  ........... , of the washing machines front the 
— ...»----- ---------student dormitory. Naturally, they

sent their least favorite.

By BETH GREENAWALT
On a cold January day, the morn­

ing after our family's first arrival in 
Hungary, we stood in a chilly pro­
spective apartment. Actually, the 
only prospective apartment that 
Dave had been able to locate.

“...and that," our interpreter was 
saying, with a grand sweep of his 
hand, "is the clothes dryer.”

A single string stretched across 
the bathroom.

I looked back at the young inter­
preter, one of the prize students in 
English from the Hungarian public 
high school where Dave would be 
teaching. There was no sign of 
humor in his face.

Suddenly I realized that we were, 
indeed, a long way from home.

I didn't balk at the tiny (500 
square-foot) basement apartment, 
with the dark little kitchen under 
the slant of the landlord's stair­
case. Nor did I lose courage at the 
sight of a table shoved to one side 
of the narrow entrance hallway — 
our “dining room." After all, Dave 
had warned me that it was small; 
that at first he had thought it im­
possible for our family of five — 
but that there was < ’ 

else close to our price range 
that we could find at that lime of 
the year. The resort town, located

Horses suffer wheim young riders d fell ike pastime
that was her fault. I had been put in a field 
with a lot of horses, and all night I had been 
dodging kicks and bites. Actually I wasn’t 
avoiding as many as I would have liked. I was 
learning the pecking order pretty fast, though. 
When morning came, and it was time to eat, I 
came out of the gate and bit the girl leading 
me because of all the horses behind me that 
were trying to bite me. I didn't mean to, it was 
just a reaction to the stress. The girl was a 
seasoned enough horsewoman to understand 
the situation and didn’t punish me, which 
would have made matters worse. I was already 
feeling bad enough.

Sometimes nervous riders and owners are 
like that. They arc under a lot of stress and 
sometimes we get blamed for things we 
didn’t do. I have learned to take my knocks 
and keep trotting along. I try not to take it 
too personally because I have aged to a point 
where ‘Tve seen it all, too.” There’s not much 
which surprises me anymore, but it seems 
like everything surprises the nervous ones. 
And like I said, it SCARES ME TO DEATH! 
But I have learned that I can handle almost 
anything that you could possibly dish out. 
That's what makes age so great for a begin­
ner. Older horses are a great place to start if 
you’re the nervous type. —

Questions to I.B. Hoofinit may be submitted to 
P.O. Box2955. Staunton. Va. 24402-2955. I.B. Hoofinit 
is a fictitious horse character developed by Chris 
Marrs as a service to teach horse care. Questions 
submitted become the property of Chris Marrs, and 
answers are subject to editor approval. Information 
provided in this column is meant to be taken as gen­
eral advice. Each horse, rider, owner and situation 
reflects different problems. I.B. 's answers are meant 
to be informative and enjoyable, but not binding. 
Common sense in any situation is a must.

Monday’s Wash Day —
(and Tuesday and Wednesday and Thursday...)

on the shores of Lake Balaton, was 
closed down for winter. Most of 
the houses stood empty, their 
owners long since gone back to the 
maelstrom of their normal lives.

So I closed my lips and tried to 
think how we might divide the liv­
ing room in order to make a second ers at school gave Dave directions. 
l-u------> .1------- ,.. -L-... The machine was about 30

inches high. First, we opened the 
top of the metal case. Inside, an 
upright perforated drum was 
mounted on a horizontal axis. We 
had to turn it by hand to find the 
opening. When unlatched, a cir­
cular door came off to allow us to 
insert the clothes (about a third 
of what I thought of as a normal 
load.) I quickly learned that if I 
let go of the drum before the door 
was latched back, it was apt to 
rotate downward and dump our 
clothes into the inner workings 
of the machine.

"Careful when you put the latch 
back!” Dave warned — just as it 
snapped shut on my finger. Nurs­
ing the injured member, I closed the 
top of the machine and carefully 
turned the dial to 4A as per Renata's 
instructions.

"It takes about an hour to run," 
Dave told me as I exited the bath­
room, followed him single file 
through the tiny kitchen, and then 
returned to unpacking in the living
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nouncements on local radio stations.
National FFA Week is held each year dur­

ing the week of George Washington’s birth­
day to recognize his leadership and commit­
ment to American agriculture. —

Information for this article was provided 
by the area high schools’ FFA chapters.

“Friendly news far friendly people
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FFA members of area high schools profiled in story on page 14!

LocaB FFA chapters
promote agricrftare 
with national observance

■> School

Rosalea Riley and Mandy 
Robinson, members ot the 
Beverley Manor Middle School 
FFA chapter gather up baby chick­
ens which are raised as part of 
the sixth-grade introduction to 
agriscience in which students 
learn about the developmental 
cycles of chickens.

Photo courtesy BMMS
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/wow couEmsY (BSWLEAWJAiri 
$20 gift certiflcaieo — $1100 Sira groceries

Beginning in March Augusta Country is sponsoring “THE GREAT AUGUSTA 
COUNTRY GIVEAWAY” with drawings held and prizes given away each 
month. To enter here’s how to qualify for drawings:
1) SUBSCRIBE -- That’s right. All you have to do is send us a check for $16 
to start your subscription. Your name automatically goes in the hat for 
our once-a-month drawing.
2) RECOMMEND US TO A FRIEND - Tell all your friends about Augusta 
Country. Share your copy of Augusta Countryvrith them. Encourage them 
to subscribe and tell them to write your name on their subscription form 
when they subscribe.

Each month Augusta Country will hold 
a drawing for a $20 gift certificate to a res­
taurant of the winner’s choice. All new 
subscribers will be eligible for this draw­
ing. Names of Augusta Country subscrib­
ers who recommended us to new subscrib­
ers will also be eligible for the drawing.

And just to get things started off right, 
we’ll hold a drawing for two $20 gift cer­
tificates in March. All Augusta Country 
subscribers on record as of March 7, 1996 
will be eligible for this drawing. Before we 
go to press for the April issue we’ll also

hold a new subscriber drawing. Subscrip­
tions must be received by March 20, 1996 
to qualify for this drawing.

AND. just to sweeten the pot. in Au­
gust we’U be drawing for a $100 grocery 
gift certificate. All new subscribers or 
friends who recommended us to new sub­
scribers will be eligible for this drawing.

And tht more friends you recommend us 
to and the more of your friends who sub­
scribe, the more chances you have to win!

So subscribe and win or recommend us 
to a friend and win!

usta

- •

FFA members who lead chapter 
meetings may one day preside at 
board meetings. Today's agriscience 
students may pioneer advances in 
genetics tomorrow. Students who 
join agricultural education and FFA 
know they can apply what they learn 
in class to more than just the test: 
they're gaining carcerand leadership j 
skills to last a lifetime.

The FFA's more than 444,497 mem­
bers in 7,264 chapters in the United 
States, Guam, Puerto Rico and the 
Virgin Islands celebrated National 
FFA Week Feb. 17-24 to foster aware­
ness of agricultural education and 
support for FFA. In Augusta County, 
school chapters stayed busy 
throughout the week.

Riverheads FFA hosted a farm toy 
show, a tractor drive-in, a pedal power 
tractor pull. Western dress-up day and 
a roping contest.

Showing their support for agricul­
ture, members of the Buffalo Gap 
FFA sponsored Hat Day, Western Day, a trac­
tor drive-in, served the faculty breakfast, and 
held a womanless beauty contest.

The highlight of the week at Stuarts Draft 
High School was the FFA chapter's annual pig 
roast. Activities during the day included horse­
shoe pitching, a hay bale stacking contest, and 
a pie eating contest.

Wilson Memorial FFA carried out its an­
nual tradition of a venison cookout. Stu­
dents prepared and served the meal in the 
agriculture department.

At Fort Defiance. FFA members showed 
their spirit on the week’s opening day by 
wearing their favorite bandana. Chapter 
members also served lunch to school fac­
ulty one day, playing waiter and waitress 
attired in official FFAdress. The chapter also 
produced a television program call "Short 
Takes" and sponsored public service an-

Riverheads FFA members, from left, Benji Johnson, Chris Pultz, and Bran­
don Shultz, work on a welding project in their agriculture machinery 
Service Class. Photo courtesy Riverheads FFA

Name
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Augusta Country)

To subscribe and qualify for drawings mall this form along with your S16 oer 
sonal check to Augusta Country, P.O. Box 51, Middlebrook, Va. 24459. ’ 6 P


