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By the end of August, 
Middleburg will have a brand 
new well online. This sum-

mer the town will begin to reline the 
sewer system easing the burden on the 
existing water and sewer systems and 
provide sufficient water for the next 
twenty years.

Discussion at the June 10 Town 
Council meeting was dominated by 
water planning and concerns, culmi-
nating with a unanimous vote to ap-
prove the 2005 capital budget. 

The 2005 budget includes a Capital 
Improvement Plan to provide funding 
to reline the wastewater system, and 
a General Obligation Improvement 
Bond the sale of which will be used 
to finance bringing Well Number Four 
and a new water treatment plant on-
line.

The incorporation of Well No. Four 
into the townʼs water system, which, 
according to Middleburg Town Ad-
ministrator Mike Casey, will give 
the town sufficient water for the next 
twenty years by the end of August 
2004, and the relining of the sewer 
system are part of the plan to ease the 
burden on Middleburgʼs overworked 
water treatment system.

The sewer system has been operat-
ing at about 90% of maximum capac-
ity in recent months, on a scale that 
calls for Department of Environmen-
tal Quality intervention at 95% opera-
tion.

This problem is compounded by 
the townʼs infiltration problems which 
relate to storm water entering the sani-
tary sewer system through leaks in the 
system.

The new capital improvements 
budget addresses this problem with 
allocation of funds to reline the sew-
ers this summer to fix the wastewater 
problems.  This kind of improvement 
requires time and testing to ensure that 
all the problems have been fixed.  

“We need to be prudent as a com-
munity in terms of what we do and how 
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Land, Round Hill, VA
16.76 acres on Yellow Schoolhouse Road. Very private, totally
wooded parcel adjoining Stoneleigh Golf Course. County
approved well installed. Four bedroom perc site. Valuable and
aesthetic timber resource as well as abundant wildlife.
LO4766099. $368,500.

Victor duPont 540-253-9891

Laurelwood, Upperville, VA
Very special, very spacious, very private brick manor
house between Upperville and Paris, VA. Fabulous views, 5
bedrooms (master BR on first floor), gourmet kitchen, high
ceilings, 53 acres, lovely pond, stable, fenced paddocks,
beautiful gardens. Wonderful location in the Piedmont Hunt.
$2,550,000.

Ruth Ripley 540-687-6395 
Carole Miller 703-705-9110

Bad Bull Farm, Leesburg, VA
Spectacular mountain views and sunsets compliment this
4 bedroom, 3.5 bath home constructed of 200 year old
materials. The property boasts beautiful handmade chestnut
cabinetry, antique heart pine floors, 4 fireplaces and is
equipped with all the conveniences of today’s lifestyle. It is
situated on 47+ acres. Privacy is protected by a half mile of
frontage on the North Fork branch of Goose Creek.
Outbuildings include a 4 car garage, workshop and storage
building. All just 20 minutes from the Greenway. A very
special offering. $1,499,900.

Gloria Armfield or Jim Thompson 540-687-6395

SOTHEBY’S WORLDWIDE OFFERING

Stonehurst, The Plains, VA
Built in 1840 this is a rare gem. Immaculate stone and
wood house nestled at the base of Bull Run Mountain, very
private on almost 17 acres in highly protected area. Two
stone patios with wisteria covered arbor, stone springhouse,
stone smokehouse, large stucco garage that could easily be
converted to a barn for horse lovers. Lovely sweeping lawns,
big pond, extensive landscaping, pastoral views. Pristine
condition. 3 bedrooms, 2 full baths. Minutes from Rt. 66.
$1,275,000.

Vanessa Lindgren 540-592-3784
Jim Thompson 540-687-3216

SOTHEBY’S WORLDWIDE OFFERING

SOTHEBY’S WORLDWIDE OFFERING

Clifton Hill, Clifton, VA
First time offering. Gorgeous 14,000 square foot colonial on
15 glorious acres. Most land for the money in Fairfax County.
Sought after location, one mile from historic village, three
parcels. $4,750,000.

Patricia Burns 540-454-6723

Whispering Winds, Middleburg, VA
Whispering Winds is an impressive, brick Georgian residence
on 53+ acres, just south of Middleburg, in prime Orange
County Hunt territory. There are views of the Blue Ridge and
surrounding countryside from the side terrace, porch and
pool. The five bedroom house has a large living room, library
and dining room off of the spacious center hall and an
efficiency apartment. Additional improvements include a
pool, pool house, and a shed. The land is open and rolling.
$2,495,000.

Carole Miller 703-705-9110
Ruth Ripley or Gloria Armfield 540-687-6395

SOTHEBY’S WORLDWIDE OFFERING

Northwood, Middleburg, VA
23358 Dover Road. 3 acres in Middleburg Downs just west of the
village. Spacious brick colonial with beautifully landscaped
grounds, fenced paddocks and stable. House offers 3 bedrooms
plus office, 2 full baths, 2 half baths, eat-in country kitchen, hand
planed pine paneled den, 2 fireplaces and hardwood floors,
screened porch, brick patio and fish pond with fountain. A must
see. LO4839606. $935,000. 

Gloria Armfield or Ruth Ripley 540-687-6395
Carole Miller 703-705-9110

21870 Blue Ridge Mountain Road, Paris, VA
Built as his residence by well known builder Ambrose Hinson
in 1968, this home consists of three bedrooms, two full baths,
living room, dining room, kitchen, laundry room, family
room and enclosed back porch/Florida room. The three bed-
rooms, living room and dining room have hardwood floors. A
brick, wood burning fireplace is in the living room, a
deck/porch off the front and a brick patio in the rear. 2.05
wooded acres with nice open front and back yards.
CL4857133. $335,000.

Page or Jud Glascock 540-592-3238

Aspen Dale, Delaplane, VA
Lovely Virginia plantation house, circa 1778 with many orig-
inal features, extensively restored. 4 bedrooms, 4.5 baths, 7
fireplaces, elevator, gourmet kit, 2 large barns/stable, barn
converted to offices and other farm buildings. 2 tenant
dwellings, garage, kennel and greenhouse. 42+ acres.
FQ4830274. $1,500,000.

Page or Jud Glascock 540-592-3238
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Janet Hitchen

Home town favorite, Joe Fargis pi-
loted Fred Grahamʼs Selle Francais 
Stallion “Caucalis” to victory in 
the $100,000 Upperville Classic. 
Fargis, 2 time medal winner in the 
1984 Olympics in Los Angeles also 
4th with a beautiful and skillful ride 
on owner Mary B. Schwabʼs Edgar 
12.  Asked about his continued suc-
cess in a sport sometimes dominat-
ed by younger riders, Fargis at age 
56 smiled and said “It surprises me 
sometimes but I love what I do. As 
long as thatʼs true I have no thought 
of quitting!”

Local Rider 
Wins the 
$100,000
Upperville 
Classic
     Janet Hitchen
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News of Note

Sunday may be the day that ESPN wants to show the 
$100,000 Budwieser/Upperville Jumper Classic but 
Saturday is the best day at the Upperville Colt & 

Horse Show. Saturday is local, family day. Saturday is the 
day for the young and old to show off, have fun and be part 
of the team. Saturday is the day to cheer on friends beside 
the ring, to show you care by polishing boots and butts.

“Saturday is family day.” says Punkin Lee of Journey-
men, “Itʼs really great to see the professional riders that 
youʼve watched ride all week lead their children around in 
lead line.”

Lead line is in the morning. A youngsters first chance 
to feel what it is like to be a participant in a horse show. 
This year there were probably twice as many entries as last 
year. It could be the better weather, Uppervilleʼs own baby 
boom or any other reason. Whatever, it is the cutest class 
to watch. It isnʼt quite clear who is showing off more, the 
parent, the child or the pony. After lead line, comes Walk, 
Trot. The childʼs chance to shine in front of their parents 
instead of beside them. The riders may not always be in 
complete control (but honestly, when you are on a pony, 
any feeling of control is an illusion) as evidenced when a 
few begin to excitedly canter during the trot portion of the 
class. Frequently, the spectators and the announcer try to 
help by calmly and loudly calling out “Whoa!” What horse 
show would be complete without the never-ending class. 
This year, in the main ring, was Short Stirrup, all 82 entries, 
each going two rounds. 

After all the kids only classes comes the family class. 
This seems to embody what Upperville is all about. Wheth-
er it is a family of eight or only husband and wife riding be-
side each other, it is a special time. Saturday also feels like 
a popularity contest. As the riders go around the ring dif-
ferent sections of spectators begin to cheer. They cheer the 
people they know, spectacular performances and amazing 
saves. Next is a salute to the fact that this is the oldest horse 
show in the country, The Piedmont Invitational or Silver 
Fox class. This is for people who showed at Upperville in 
days of yore. In the spirit, many riders wear their old clothes 
which are now called vintage. This year the judge was also a 
rider from past years and local friend, Jimmy Hatcher. 

Finally, comes the pomp. Ladies  ̓ Side-Saddle at 
Upperville is probably one of the most beautiful horse show 
moments. Everyone riding under the magnificent oaks, on 
(this year) a most beautiful day, in their finest is a pretty 
picture, indeed. Yes, Saturday is the best day at Upperville, 
for the show and the community.

The Best Day
at the Upperville Colt & Horse Show
     Holly Beth Hatcher

Sidelights on the Sidesaddle

Did you ever think as the horse goes by
How those ladies can ride awry
Sideways sitting but on so tight

With parts on the left and parts on the right

A top hat atop of  bounding mane
A dark net covering a face not plain

Jumping sideways, how can they do it
Over a jump instead of through it

My hat’s off to those who that way show
Who will not let them their horses throw

Dressed to the nines in dressup gear
What fun to see them every year

Fred Spencer 5/17/04

Jay Hubbard
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we handle things,” Mayor Dimos 
emphasized.  “We canʼt be sure 
that weʼve fixed everything until 
weʼve had a rain or two.”

Financing Well No. Four
Separate from the capital im-

provement money provided for in 
the new budget is the money that 
will be generated by the General 
Obligation Improvement Bond. 
This bond will allow Middleburg 
to borrow as much as $1.2 million 
through the Virginia Municipal 
League to fund Well No.Four.

“We donʼt believe weʼll bor-
row that much. We donʼt expect to 
go over $1,050,000.” said Casey. 
“I estimate the town will get a loan 
rate very close to the 4.11% that 
the VML was granting last year.”

The wording of the councilʼs 
resolution authorizes Casey to 
borrow at an upper limit of 6%.

Reduced Costs
The council approved the 

2005 budget which reduces costs 
with no increase in taxes.  When 
designing the  budget, Council 
members were determined to cre-
ate viable capital improvement for 
Middleburg with minimal costs to 
taxpayers.

“Iʼm just happy we reduced 
expenditures,” said Mark Tate as 
the meeting concluded.  “I feel 
weʼve been good stewards for the 
people.”

“Each year we do this better,” 

said Mayor Tim Dimos about the 
budgeting process.  “This year we 
did it better than ever.”

Roxene Hill Denied
The Council also denied Rox-

ene Hillʼs tap-use application 
based on a procedural ordinance 
rather than concern for Middle-
burgʼs overworked water utility, 
but the denial touched off a heated 
discussion about how the town 
grants water use taps.

A revenue projection of 
$300,000 from water use tap fees 
is built in to the 2005 budget.  This 
projection is based on the townʼs 
experience in preceding years pri-
or to the new zoning changes.

Hill, who is purchasing for 
commercial development a prop-
erty currently owned by Emmanu-
el Church, submitted a request for 
taps without first filing a zoning 
plan.  The early submission was 
motivated by Middleburgʼs wa-
ter problems, and the developerʼs 
concern that there might be no 
taps available by the time a zoning 
plan could be filed.

Middleburg currently does not 
allow taps to be reserved until de-
velopers are ready to build, and 
the Council voted unanimously to 
deny Hillʼs request without a zon-
ing plan. 

“The issue is how do you get 
the financing to build when you 
have no assurance {that the taps 

will be available},” asked Jim Da-
vis, chairman of the Emmanuel 
Church Building Commission. 
“We need a change in policy.”

Although ideas such as a mor-
atorium on new taps or allowing 
the reservation of taps beyond the 
twelve-month intervals currently 
allowed were considered, it was 
pointed out by the Mayor that the 
town should await the results of 
the Capital Improvement Program 
on the townʼs water capacity and 
possibly seek information from 
comparable situations in other 
towns.

“Weʼre dealing with unknowns 
here. We have massive infiltration 
problems.” said Dimos.

Other Business
The council also unanimously 

voted to approve a zoning amend-
ment for a “caretakerʼs dwelling” 
that would allow non-residential 
property to be zoned as a resi-
dence with council approval for 
the purpose of security or agricul-
tural caretaking.

 Members welcomed new zon-
ing administrator Marchant Sch-
neider. Schneider brings 11 years 
experience as a military civil af-
fairs specialist to Middleburg and 
he recently spent a year in Afghan-
istan helping with rebuilding. The 
council regards his combat duty as 
“helpful.

Water Under Way
Continued From Page 1

Juanita Swedenburg believes 
she has the legal right to ship 
wines from her Swedenburg 

Estate Vineyards in Middleburg 
to customers in New York State, 
or in any other state who place or-
ders on her website, and she is not 
alone.

On May 24, the United States 
Supreme Court Justices decided to 
consolidate the Swedenburg case 
against New York State and an-
other similar case from Michigan 
into one complaint about whether 
or not States can prohibit out-of-
state wineries from shipping di-
rectly to customers across state 
lines.  Arguments will be heard 
this fall.

More than 20 similar cases 
are now moving through courts 
across the country challenging 
laws that States defend as part of 
their authority to regulate the li-
quor industry. 

These laws  also allow  States 
to control other complex issues 

which originated with  the doctrine 
that repealed Prohibition, the 21st 
Amendment.  States enjoy broad 
authority to regulate the sale and 
use of alcoholic beverages within 
state lines, however the Commerce 
Clause has long been interpreted 
by the Supreme Court, as sharply 
limiting the ability of individual 
states to create economic barriers 
at their borders.  

Many liquor wholesalers and 
distributors are hoping for a de-
cision in favor of the status quo, 
and local wineries have tradition-
ally believed they benefit from the 
trade barriers.

Not only is the foundation of 
American commerce built upon 
independent small businesses be-
ing able to thrive in an open mar-
ket, in todayʼs national, let alone 
global economies, it behooves the 
51 state court systems to see a big-

Swedenburg Winery
Takes a Case of Wine to Supreme Court
     Lisa Leonard

Middleburg Police Chief 
Steven Webber was 
amazed When Chris 

Cosgriff, of The Officer Down 
Memorial called seeking Webberʼs 
help to have the name of Town 
Sergeant Milton Seaton carved 
into the granite walls of the Na-
tional Law Enforcement Officers 
Memorial at Judiciary Square near 
the National Building Museum, in 
Washington, D.C.

Seaton is, to date, the only 
Middleburg Police officer to die in 
the line of duty.  He was mortally 
wounded one dark Saturday night, 
on November 25, 1899,

Mr. Cosgriff found the story 
while researching the records of 
the local department for the Na-
tional Law Enforcement Officers  ̓
Memorial database.  

The police records he found,  
and turn-of-the-century reports 
from the Washington Post, the 
Leesburg Washingtonian and 
other sources, reveal a fascinat-
ing tale of  murder and manhunts, 

rage, and rewards, pardons and the 
press, lynch law and the simple 
human charity of the law officer 
for whom such egregiousl shame-
ful revenge was sought.

Turn-of-the-century reports in-
dicate that around 11:00 PM on a 
Saturday night in Sergeant Seaton 
was making his rounds.  Near W. 
H. Adams  ̓store he ran into Rich-
ard “Dick” Thompson.  Dick,  ac-
cording Sergeant Seaton, was en-
gaged in  “boisterous” behavior in 
and around the store.   

Thompson was 5ʼ9”, weighed 
about 140 pounds and was de-
scribed as dark, bent and “stoop-
shouldered from inflammatory 
rheumatism” with the “appearance 
of a consumptive. ” He did not 
appear to be much a threat to the 
safety of anyone.  He was, how-
ever, black.  In the Middleburg of 
1899 that did not help his cause.

Sergeant Seaton apparently 
knew and liked him, and thus, at 

Officer Down
Middleburg’s First
Policeman Killed in the Line of Duty
     Dan Morrow

Continued Page 7

Continued Page 13
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first, simply warned him to keep 
quiet.  

Thompson, however, who had 
something of a reputation for us-
ing alcohol to help with his rheu-
matism and consumption, persist-
ed in what the Mirror described as 
“unruly behavior.”, 

Seaton warned him again, tell-
ing him that if he did not quiet 
down he would have to be arrest-
ed. 

At this point a Middleburg 
Town Councilman arrived on the 
scene.  He also knew Thompson, 
reminded Sergeant Seaton that 
the old man suffered badly from 
rheumatism and other infirmities, 
and suggested that they might best 
simply send him home to sleep it 
off.

Seaton quickly agreed and 
Thompson apparently promised 
that he would turn himself in on 
Monday morning.

Thompson, however, was 
drunk and angry.   He appears to 
have decided to confront Sergeant 
Seaton, and within minutes he had 
found and  fetched his 28-year-old 
brother, Harrison, to help him.

“Harry” was younger than 
Dick, twenty pounds heavier and 
apparently fearsome to look upon, 
his face badly scarred and disfig-
ured by clumsy surgery to remove 
a tumor. 

When the Harrison brothers 
found voices were raised and harsh 
words exchanged.

Some sources report that Har-
rison Thompson simply surprised 
Seaton during the course of the ar-
gument and slashed him.

Other accounts report a full-
blown fight breaking out as Seaton 
tried to make good his threat to ar-
rest Dick Thompson.  In the midst 
of the fight, according to these 
sources, Harrison, grabbed Ser-
geant Seaton from behind, reached 
around him with a razor or knife in 
his hand, and cut him badly, inflict-
ing two wide and deep abdominal 
wounds.

Sergeant Seaton, seriously hurt 
and bleeding profusely called for 
help and then collapsed.  

The Harrisons fled into the 
night, stopping by their house for 
clothes and money, then fleeing 
into the nearby fields and forests.

Seaton was still conscious and 
able to identify his attackers when 
help finally arrived.  Bulletins were 
sent to nearby police and sheriffʼs 
offices, a manhunt started, and by 
Monday, Middleburg Mayor E. F. 
(Eddie) Powell announced the of-
fer of a $125 reward for the cap-
ture of the Harrisons.

Middleburg doctor W. J. Luck, 
who administered first aid at the 
scene of the crime held out little 
hope that the Town Sergeant would 

survive.  But Seaton was tough.  
He held on longer than anyone 
could have expected and “plucky 
to the last” according to the Wash-
ington Post, he died of his wounds 
only after a seven-day fight.

The Harrisons, last seen cross-
ing the Potomac at Harperʼs Ferry, 
remained at large.

Now, however, they were 
charged with murder.  

In response to public fear and 
outrage the Middleburg Town 
Council swore in 22 new special 
police officers and ordered all 
businesses in town to henceforth 
close at 9:00 P.M.  

The manhunt did not go well.
On December 8, 1899, the 

Washington Post reported Thomp-
son-brother sightings in Cumber-
land, Maryland.  The easily iden-
tifiable pair were said to be headed 
for Hagerstown with a Leesburg 
officer in hot pursuit.

By December 9 the Governor 
of Virginia had added $100 in state 
money to the reward.  The editors 
of the Leesburg Washingtonian 
called for the County to add anoth-
er $275 to bring the total to $500. 
“No effort or expense should be 
spared to make the murderers suf-
fer for the crime they have com-
mitted.”

The Loudoun Supervisors 
came up with another $100 by 
mid-December, bringing the total 
reward offered to $400. One quar-
ter of the money was offered for 
the arrest of Dick Thompson and 
$300 for his brother, Harry.

The brothers, however, re-
mained at large.   A lead in Win-
chester proved false. A house-to-
house search near South Mountain 
in Maryland yielded nothing. A 
man who seemed to fit the descrip-
tion of the badly scarred Harrison 
Thompson was caught hiding in 
a Western Maryland Railroad Car 
in Hagerstown.  It was the wrong 
man.

There was some suspicion 
that the Thompsons had gone to 
Washington, DC, where Dick had 
worked as a hack driver for several 
years.  DC Police mounted a fruit-
less search.

Then, on January 6, 1900, 
Washington Detective George W. 
Boyd arrested Richard Andrew 
Lee Thompson, the rheumatic 
“Dick” Thompson of Middleburg, 
as he walked near the corner of 
13th Street and New York Avenue 
in the District.

Thompson had been in Wash-
ington for nearly three weeks.   
While there he had visited friends 
who were working for Mrs. H. 
F. Grant”, a former resident of 
Middleburg, living on 14th Street.  
Thompsonʼs friends told Mrs. 
Grant.  She called the police.  

Under Second Precinct police 
pressure, Thompson provided 
what was termed a “full confes-
sion.” He swore, however that he 
had only witnessed the murder, 
blaming his  brother Harrison for 
the murder itself  

He had last seen Harrison, he 
claimed,  at the train station at 
Sandy Hook.   Harry had taken a 
train “west” while Dick Thomp-
son traveled east, into Washington, 
D.C.

Loudoun County Sheriff Rus-

sell took the train into Washington 
as soon as he was notified of the ar-
rest.  Leaving his Dick Thompson 
in the  Alexandria jail for a night, 
he returned the Capital, in the vain 
hope of finding Harrison.

Giving up his search after only 
a day, Sheriff Russell returned to 
Leesburg.  According to the Wash-
ington Post the Sheriff noted that 
he “ . . . had no fear of mob vio-
lence at the present time.”  

The $100 reward was shared 
among several informers.

With Harrison Thompson 
still at large, and the Loudoun 
County Courts apparently mov-
ing too slowly for some sectors of 
Loudoun public opinion, ugly sen-
timents and thinly veiled incite-
ments to racial violence began to 
appear in the press.  “We see rea-
son now why lynchings take place 
in law abiding communities,” the 
editors of the Leesburg Washing-
tonian wrote in May 1900.

News of Note
Officer Down
Continued From Page 5

Continued Page 13
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It’s Your Business
The Small Business Corner
Your Company’s Reputation is on the (Phone) Line
     Jim Patterson

For many customers, the 
phone line is the main, and 
maybe the only, entrance 

to your business.  It is there-
fore amazing to me that so many 
companies put their newest, least 
trained employee answering the 
phone.  Poor phone manners can 
undo all of your hard work pro-
moting a powerful image of your 
company.  According to a study 
by the Rockefeller Institute, of the 
8% to 15% of a companyʼs client 
base lost each ear, 68% is due to 
indifference or negative phone 
treatment.  Truly, your companyʼs 
reputation is on the line every time 
someone answers your phone.

For the most part, telephone 
courtesy is a matter of common 
sense.  Customers expect two 
things when they call in: respon-
siveness and assistance.  Respon-
siveness is conveyed by ensuring 
that when you answer the phone 
your voice is pleasant and caring 
while assistance is provided by 
helping the customer in every way 

possible.
In todayʼs world, many compa-

nies have an automated answering 
system, which is fine as long as the 
caller has a reasonable number of 
options to choose from, including 
an easy way to get to a live person.  
If I have to listen to more than 

about four or five options then I 
get irritated and feel this company 
is hard to do business with.

If you have a receptionist or 
customer service person answer 
the phones, their standard greeting 
should include four parts: a salu-
tation, your company name, the 
first name of the person answer-
ing the call and an offer to provide 

assistance.  For example, a proper 
greeting would be “Good Morn-
ing..... Office Plus USA.....this is 
Jim.....how may I help you?”  I 
know one company that answers 
the phone with simply “Corporate 
Offices”.  The first couple of times 
I called, I was not sure whose Cor-
porate Offices I had dialed.

To avoid a tarnished reputa-
tion, prevent hard feelings and lost 
customers, be sure everyone who 
answers the phone knows the fol-
lowing guidelines:

Make sure the phone is an-
swered promptly and with a pleas-
ant voice.  Phones should be an-
swered within three rings.  If the 
primary person responsible for an-
swering cannot cover the phones 
in that time, automatically have 
the call forwarded to a backup.  It 
is an old saying, but put a smile 
on your face before you answer, 
that way your voice is sure to be 
pleasant.

Never reveal personal informa-
tion.  “He is not in his office - he 
went to the bathroom” is personal 
information that does not need to 
be revealed to a caller.  Likewise, 
information on someone being out 
of town or gone on vacation should 
never be revealed to strangers.

Give customers an option if 
there is going to be a long wait.  
Let the customer decide if he or 
she wants to leave a message, 
leave a voice mail or wait on hold.  
If they want to hold, reconnect 
with them every 30 seconds to see 
if they wish to remain on hold.

Use good manners.  In phone 
conversations, there is no body 
language to help the communica-
tion process, only the tone of your 
voice and the words you choose.  
It is hard to overuse the words 
“please” and “thank you” in your 
conversations.  The tone of your 
voice, however, must be sincere.

By following a few simple 
guidelines, the phone can be used 
to build a positive company im-
age.  If you fail to follow these 
guidelines, your phone may stop 
ringing altogether.

ACTION TIP OF THE 
MONTH: Pick up a copy of Total 
Quality Customer Service by Jim 
Temme and check out Chapter 11 
for a nice list of telephone skills.

(Jim Patterson is Vice President 
of Office Plus USA and a business 
consultant.  Feel free to email any 
questions or comments to Jim at 
jpatterson@WoosterOffice.com.)

Take a look around 
Middleburg and you will 
see many examples of the 

generosity of our local citizens – 
from the Middleburg Community 
Center, to the new houses going 
up at the Windy Hill project, to the 
fire departmentʼs trucks and res-
cue vehicles, to activities such as 
the annual Christmas parade – the 
list goes on and on.  The members 
of our community give willingly 
of their time, talent and treasure to 
support local non-profit organiza-
tions that enhance and enrich our 
lives every day.  

How do we pass this spirit of 
volunteerism and “giving back to 
the community” on to our children 
and grandchildren?  One technique 
is to make charitable giving a 
family affair.  At the beginning of 
each year, have a family meeting 
and share with your children the 
amount of money you have bud-
geted for donations for the year.  
Discuss annual commitments 
that you make, such as a pledge 
to your church or synagogue, and 
identify the amount of discretion-
ary funds available to share with 
other organizations.  In addition to 
providing monetary support, it is 
important that your family chari-
table giving plan includes some 
actual involvement in the organi-
zations you choose to support by 
volunteering your time.

This meeting is a wonder-
ful opportunity to discuss causes 
that are important to each family 
member, such as preserving the 
environment, rescuing abused 
animals, supporting the perform-
ing arts, and so forth.  The parents 
or grandparents should share with 

the children the types of organiza-
tions in which they are involved, 
as a way to pass their personal 
values on to the next generation.  
Each child should be encouraged 
to identify organizations that sup-
port the interests they express.  
Depending on the age of the chil-
dren, the family can work together 
on projects for one or more orga-
nizations, or each child can pur-
sue his or her own interests.  For 
example, if helping those who are 
impoverished is identified as an 
important issue, the family can 
set aside one day a month to work 
at Seven Loaves, in addition to 
donating food and money to sup-
port the effort.  An older child, 
who is interested in helping ani-
mals, could volunteer time at the 
Middleburg Humane Foundation.  
The goal is to instill enthusiasm 
for volunteerism in the children 
by setting an example for them to 
follow. 

The ideal situation is one in 
which the children can see a clear 
result from the time they give to 
a charity, and understand how the 
cash donation is going to be used 
for the good of the organization.  
This is the reason that being in-
volved in local charities is so re-
warding, as the results of these 
volunteer efforts are visible every 
day.
Sandra Costin Atkins is President 
of Focus Financial Consultants, 
Ltd., in Middleburg, VA.  The firm 
offers wealth management servic-
es, including comprehensive finan-
cial planning, fee-only investment 
management, and specialized di-
vorce-related consulting.  

The Giving Family

     Sandra Costin Atkins, CPA/PFS

At their very first Business 
Builder-Forum, Fresh ʻn 
Local convened almost 

60 individuals who had never be-
fore met as a group with common 
interests. 

In only two hours, the group 
had agreed on seven major on-go-
ing objectives and 26 new mem-
bers had volunteered to lead a 
multitude of tasks related to the 
objectives.

The Business-Builder Forum 
has scheduled a second meeting 

for July 20th.
Founder Tom Pfotzer invites 

individuals from the agriculture 
and business communities to at-
tend the next meeting.   If your 
background is in finance, capital 
formation, marketing, supply-
chain management, processing or 
entrepreneurial strategies and you 
would like to participate, please 
call Tom at 540-882-9095, exten-
sion 100, or email him at Thomas.
pfotzer@techrocket.com.

Fresh ‘n Local
Starts Building Businesses
     Lisa Leonard

8% to 15% of a companyʼs 

client base lost each ear, 

68% is due to indifference or 

negative phone treatment
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From the Editor’s Desk
Loudoun County is growing so quickly that we really must create a more col-

legial conversation among citizens, leaders and planners before decisions are 
made that affect us all.

From the shock of the big green county signs to the potential river of traffic 
from the Air and Space Museum to Hunt Country to the desperate need for bal-
anced and accessible health care, citizens too often feel left out of the planning 
and decision making process.

Although we are all guilty of waiting for someone to invite us to the discus-
sion, there is finally an emerging sense among citizens of Middleburg that too 
many decisions are being made without the opportunity to be included and more 
involved. 

In this technological age, it is sometimes too easy to rely on websites and 
cable channels to communicate anticipated changes.  We need regular, county 
meetings at least twice a year, and a series of small, formal discussions on a 
town-by-town basis to ensure that everyone who wishes to be is heard, and that 
all the Villages and Townships collaborate as partners on the evolution of our 
infrastructure and our services.

Surprise is seldom the friend of success.  A well-informed and involved con-
stituency will serve Loudoun County well.

We Need to Talk

IT’S 
STILL BIG
IT’S STILL 

GREEN
AND WHY

IS IT
STILL 

THERE?
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Rants & Raves
The growing terrorist 

threat against the US has in-
spired a recent spate of pub-
lic flogging of government 
officials in the 9/11 hear-
ings, as the panel attempts 
to find personal or organi-
zational culpability for the 
9/11 attacks. We also hear 
the cry for restructuring the 
Intelligence Community 
and observe the building of 
a “Fortress America” by the 
Department of Homeland 
Security.

 As disturbing, is to the 
cacophony of: “We could 
not have known”,  “We did 
the best we could”, or alter-
natively, “ We could have 
known if ____ ____ had 
done his job”. Fill in the 
blanks according to your 
political persuasion.

In the terrorist war, our 
domestic and foreign intel-
ligence services are superb 
forensic pathologists but 
weak in preventive care of 
this country. They invari-
ably are able to reconstruct, 
after a terrorist event, the en-
tire pre-event planning sce-
nario and the identification 
of the culpable. However, 
the societal impacts of the 
WTC 9/11 attack or future 
biological and radiological 
attacks upon our heartland 
make a policy of building a 
homeland defense fortress 
and post-attack response 
tragically inadequate. Dale 
Watson, FBI assistant direc-
tor in charge of counterter-
rorism at the time of 9/11, 
used the metaphor of the 
FBI as a soccer goalie who 
blocks 99 out of 100 shots, 
but is blamed for the one he 
missed. A stunningly dis-
turbing view, but one that is 
rampant in the community.

We must and can “know” 
of impending attacks. 
“Knowing  ̓ means that we 
have significant indicators 
of who is involved, what 
is the mode of attack and 
where will the attacks oc-
cur.  During the Cold War, 

American technologists and 
industry developed truly 
amazing tools for military 
and intelligence analysts to 
allow prediction of Soviet 
intent and activities. For 
example, the visual images 
and electronic signals we 
collected from orbiting and 
airborne platforms allowed 
us to monitor the “pulse” 
of the Soviet war machine. 
Unfortunately, these sys-
tems are essentially useless 
in the terrorist war.

We have a new chal-
lenge. Terrorists have cho-
sen, strategically, to embed 
themselves in into the fabric 
of our society; in look and 
dress, in means of commu-
nication and travel, and in 
claiming the rights of pri-
vacy, free speech and as-
sociation. They are, in our 
society, indistinguishable, 
except in their patterns of 
activity.  We individuals, 
and groups of individuals 
exhibit unique behavioral 
patterns, which if captured 
can provide a predictive ca-
pability--Psychology 101.

The research to develop 
tools for prediction of ter-
rorist activity was pursued 
by the Defense Advanced 
Research Projects Agency 
(DARPA) in the pre-9/11 
timeframe. The fundamen-
tal hypothesis was that by 
utilizing computer technol-
ogies, and access to public 
and classified data-sources, 
patterns of terrorist activity 
could be distinguished from 
normal human activity.  
This hypothesis was proven 
true. DARPA was able to 
develop predictive attack 
models of some Mid- East-
ern and European terrorist 
groups utilizing only pub-
licly available information. 
The “new sciences”, the 
keys to unlocking the ter-
rorist problem, were from 
behavioral and cognitive 
science-not from our cold 
war science base.

I was at CIA Langley on 

9/11, watching television 
broadcasts in disbelief and 
horror, as the World Trade 
Center was destroyed and 
later that a plane had just 
struck the Pentagon. Fur-
ther, I am still haunted by 
the words of an USAF Gen-
eral as he said, “Bill, the 
terrorists cannot defeat this 
nation—it is what we do to 
ourselves that can defeat 
us.” 

Tragically, Congress 
determined, with the in-
put from civil libertarian 
groups and, interestingly, 
from some computer sci-
entists, that these DARPA 
programs were “intrusive” 
and “Orwellian”, and ter-
minated the funding.  These 
critical programs are gone. 
Some of these same groups 
are now protesting the De-
partment of Homeland Se-
curityʼs plan to fingerprint 
13 million visitors to this 
country this year, as a viola-
tion of civil rights. I agree 
with the Draconian nature 
of these actions and the neg-
ative economic and social 
implications to our Nation. 
However, you canʼt have it 
both ways: either you adopt 
the tools to separate the ter-
rorist from law-abiding citi-
zen before they reach the 
INS booth at the airport, or 
you place blanket suspicion 
upon all people because you 
have no way of knowing the 
difference…

As the cartoon charac-
ter, Pogo, once opined, “We 
have met the enemy, and He 
is Us”

William Mularie, PhD

William Mularie, PhD, 
served as the Director of the 
Information Systems Office 
of the Defense Advanced 
Projects Agency (DARPA) 
from 1998 to 2001 and is 
currently the CEO of the 
Telework Consortium, a 
non-profit corporation lo-
cated in Herndon, VA.

9/11..and the thrashing in America
Boy, do these deadlines 

come quickly, even for a 
monthly rant.  Conspiracy 
theories are not my metier 
nor do I pay much attention 
to them but....it occurred to 
me, while musing on the 
state of the world and some-
how trying to make sense of 
some or all of it, that there 
has to be a reason why ev-
erything seems to be and in 
reality, is so chaotic and out 
of control.

An unending list of ex-
amples came to mind, taxes, 
the economy, war and un-
necessary deaths, escalating 
gas prices, inability to travel 
freely throughout the world, 
aids, Alzheimers, cancer, 
fad diets, inelegant language 
and public indecency, me-
dia exploitation, rudeness, 
computer viruses and spam 
filling our email boxes and 
suddenly, it became clear as 
a bell as I was emptying my 
email box of uninvited so-
licitations for sex, drugs and 
rock and roll.

Itʼs all about Viagra and 
the other similar products 
that are endorsed by every 
manner of known politi-
cian and sports figure who 
are splattered all over tele-
vision waxing brilliant and 
implying that about their 
increased pleasure and per-
formance, sexual and oth-
erwise, is due to this or that 

little purple pill.  Taking this 
one step further, I began to 
suspect that because of the 
success of these stimulants 
and panaceas, something 
else has occured-someone 
and I donʼt know who-has 
taken the opportunity to in-
fuse them with an additional 
potion, which is responsible 
for chaos creation, megalo-
mania and its attendant un-
explainable behavior.

Why otherwise would 
there be so much mass arro-
gance and irresponsible be-
havior?  As far as I am con-
cerned, anyone who uses, 
abuses or is addicted to us-
ing these ʻcure-alls  ̓is guilty 
of every one of the above 
named ills.  More so, if we 
know Bob Dole is a user, 
then imagine who else is.  
The drug dealers who peddle 
legal drugs are just as guilty 
as drug dealers who peddle 
illegal drugs.

Where does this rant 
end?  My suggestion is to 
scientifically investigate the 
contents of the Viagra type 
drugs and their side effects-
but letʼs do it now, before 
itʼs too late and we end up 
all involved in the ultimate 
and final orgasm.
 

Seymour Surnow
Director

Sothebyʼs International 
Realty

The Geezer at Large
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It’s Your Business

Martha Semmes of Main 
Street Loudoun and 
Georgeanna Emery of 

the Small Business Association 
are teaming to take business as-
sistance on the road to citizens of 
Loudoun County.

By joining forces on a “Busi-
ness Assistance Road Tour” this 
summer, they intend to acquaint 
Loudounʼs citizens and small busi-
nesses with the many business as-
sistance services available through 
these organizations.

Small businesses are the core 
of Americaʼs economy and growth. 
That is abundantly evident and 
extremely important in Loudoun 
County, the fastest growing county 
in the nation.

Executives at the  Small Busi-
ness Associationʼs Washington 
Metropolitan Area District Office 
(WMADO), have been very pro-
active as they assist Loudounʼs 
small business community with 
economic growth and develop-
ment.  

But recently, when Georgean-
na, Economic Development Spe-
cialist, and her staff were asked to 
focus on job creation in Loudoun 

County, she looked for a partner 
who could build synergies as well 
as awareness.  Martha Semmes and 
the Main Street Loudoun initiative 
proved to be the perfect partner for 
this county-wide campaign.

In Loudoun County, where 
10,152 new jobs were created 
since 2001 and business establish-
ments more than doubled between 
1992 and 2002, the district SBA 
office has approved 134 loans to-
taling over $35 million dollars to 
small businesses.

Take this show  
on the road

Georgeannaʼs and Marthaʼs 
goal is to make certain all present 
and potential understand how to 
access these resources.  They have 
scheduled a series of walking tours 
of Loudoun commercial centers to 
bring this important information 
directly to the doorstep of Loud-
ounʼs small businesses.  

The first three tours will kick off 
June 23 in Round Hill, Middleburg 
and Purcellville with precise dates 
to be announced shortly.  These 
walking tours will outline man-
agement and technical assistance, 
and other information necessary to 

help small businesses gain access 
to both credit and capital.

In this way, the SBA will be 
confident that all businesses that 
meet the requirements understand 
how to use these resources to bet-
ter serve their customers, enlarge 
their markets and increase revenue 
and profit. 

Customized information for 
individuals who wish to start busi-
nesses and or create home-based 
business ventures will also be 
available.

Both the SBA and Main Street 
Loudoun provide variety of ser-
vices to help small businesses 
start, prosper and grow.

SBA Services
The SBA, offers existing and 

prospective small businesses tech-
nical and management assistance 
and access to credit and capital for 
start-ups, expansions, and home-
based business ventures.  

The WMADO Loudoun Coun-
ty, VA team is targeting viable 
small businesses that have real 
potential, but cannot qualify for 
loans from traditional sources, to 
offer and administer the 504 and 
7(a) ʼloan guarantee programs. 

The 504 loan program provides 
long-term fixed-rate, financing 
for acquisition and/or renovation 
of capital assets including land, 
buildings and equipment. The 7(a) 
eligibility requirements and credit 
criteria are very broad in order to 
accommodate a wide range of fi-
nancing needs.   The loan proceeds 
can be used for: construction, 
renovation or leasehold improve-
ments,  machinery or equipment 
purchases, fixtures, inventory and 
working capital.  

Main Street Services
Main Street Loudoun, housed 

in the Loudoun County Depart-
ment of Economic Development, 
helps business grow and prosper 
in Loudounʼs historic towns and 
villages using the successful Na-
tional Main Street Program. 

Since 1980, the Main Street 
Program has been used in over 
1,700 U. S. communities, result-
ing in over $17 billion in public 
and private reinvestment in Main 
Streets, over 57,000 new net busi-
nesses, over 230,000 new net jobs 
and over 93,000 building rehabili-
tations.  

Main Street Loudoun helps 

businesses with the licensing and 
permitting process, commercial 
real estate sales and leasing infor-
mation, business planning resourc-
es, demographic and economic 
data and referrals to other sources 
of business assistance.

Businesses seeking additional 
information about the “road tour,” 
or SBA and Main Street Loudoun 
services should contact Georgeanna 
Emery at georgeanna.emery@sba.
gov or 202-606-4000 x206, and 
Main Street Loudoun Coordina-
tor Martha Mason Semmes at 
info@mainstreetloudoun.org or 
703-737-8386 to schedule a per-
sonal appointment.

SBA Teams with Main Street Loudoun   
to Help Small Business Grow and Prosper
     Lisa Leonard

Windcrest Lane
Middleburg, Virginia

Log, stone, and frame house circa 1790 enlarged and
updated in excellent condition. Exposed log and stone
inside and out, 4+bedrooms, 4 1/2 baths, 3 fireplaces, lovely
floors. The home is surrounded by mature landscaping and
affords mountain views and privacy. Improvements include
screened porch and rear flagstone terrace overlooking 4
acre pond with white sand beach, 2-stall barn with tack
room and loft, 2 run in sheds, log cabin with stone fireplace
and smoke house. 46.61 rolling acres, with new fencing.
$2,060,000.

Phoenix Hill
Middleburg, Virginia

Lovely brick colonial with 5 spacious bedrooms and 3 1/2
baths. Located on 14 pristine acres bordering Goose Creek in
Middleburg. Improvements include in-ground gunite pool,
pond and two paddocks. $1,975,000.

35389 Paxson Road
Round Hill, Virginia

All brick colonial with 5 bedrooms and 3 1/2 baths. New sun
room, full basement with fireplace, terrace and in-ground
pool. 17 acres with 3 fenced paddocks, mature trees and 3
ponds. Main barn has 7 stalls, additional barn has 3 stalls.
$895,000.

Jolicoeur Farm
Culpeper, Virginia

Charming horse farm, freshly renovated & painted, on 37
acres overlooking a scenic pond. Circa 1900 farm house with
4 bedrooms, 3 1/2 baths, wood floors throughout, newer master
bedroom suite with his and her baths and closets. 2 barns, 14
stalls, bluestone sand ring, grand prix field, tackroom, wash
stalls and grooms quarters. $1,250,000.

P.O. Box 1380   ·   Middleburg, Virginia 20118
(540) 687-5588   ·   Metro (703) 478-1806

www.sheridanmacmahon.com
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43453 Parish St • South Riding, VA 20152
Phone: 703.327.5323

southridingspeechtherapy@hotmail.com
www.southridingspeechtherapy.com

Ask about our free screenings 
and competitive rates.

Now Serving 
Loudoun & 

Western Prince William Counties

Your Partner In
Communication

Licensed, certified
speech-language 

pathologists offering
services for clinic and
home-based clients.

News Of Note

No doubt affected by such sen-
timents, an all-white jury convict-
ed Dick Thompson and sentenced 
him to 18 years in prison as an ac-
complice to murder.

Despite public opinion, how-
ever, the bent, rheumatic con-
sumptive Dick Thompson also had 
his defenders, including Henry 
Milton Seaton himself.  Indeed, as 
he lay dying the Middleburg Ser-
geant reportedly told his friends 
that Dick Thompson was not to 
blame for his death and had actu-
ally tried to help him. 

Another Defender appears to 
have been Susan Noland Hax-
all, the daughter of a prominent 
Virginia farmer, Bolling Walker 
Haxall of Exning.  According 
to Eugene Scheelʼs History of 
Middleburg and Vicinity, Miss 
Haxall made a personal pilgrim-
age to Richmond to petition Gov-
ernor Andrew Montague to pardon 
Dick Thompson.  

Governor Montague did so, in 
July 1903, standing his ground in 
the face of general outrage in the 
white community and a petition 
signed by no less than 73 residents 
of Middleburg.

Harrison Thompson remained 
at large for another nine years. 

 Not until  June 20, 1908, did 
the Washington Post finally report 
his capture, in a two-inch story 
buried on page 11.  According to 
the Post, Loudoun County Sheriff 
Thomas W. Edwards had boarded 
a train for Carroll, Ohio, where 
Harrison “Harry” Thompson, had 
been, at last,  arrested.

Now, nearly a century later 
Middleburg Police Chief  Webber 
expects to close the Seaton case 
once and for all, with the formal 
recognition of Sergeant Henry 
Milton Seatonʼs sense of duty, and 
justice, on the walls of the Na-
tional Law Enforcement Officers  ̓
Memorial.

ger picture in which their wineries, 
and tax bases, will benefit more by 
capitalizing on new technologies 
to build bigger markets.

How could three New York 
wine customers find the products 
of Swedenburg Estate Vineyards?  
Through the website. If Juanita 
Swedenburg were selling Virginia 
jams or peanuts to New York con-

sumers this would not be an is-
sue. 

Eliot Spitzer, New Yorkʼs at-
torney general, filed a Supreme 
Court brief, agreeing with Ms. 
Swedenburg that the court should 
hear the challenge to the New 
York law in order to clarify the 
national situation.

Officer Down
Continued From Page 7

Swedenburg Winery
Continued From Page 5
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Places to Go

Those of us who are 
fortunate enough to 
live in and around 

Middleburg recognize that 
our beautiful little village is 
one of the premier day-trip 
destinations in the National 
Capital area.  

Whether you wish to at-
tend an equestrian event, 
tour the areaʼs immaculate 
stables, stroll the manicured 
gardens of local estates, 
shop in classic village bou-
tiques far removed from the 
clutter of urban shopping 
malls, or simply escape to 
the countryside for a few 

hours, Middleburg is high on 
the agenda of our city-dwell-
ing neighbors. 

But what about us?  
Where do we go for new 
adventures and interesting 
areas to explore?    Each 
month, in the Eccentric,  you 
will find a description of  
one of the delightful destina-
tions we have discovered to 
the north, south, and west of 
Middleburg that are within 
comfortable driving reach 
and offer a rewarding expe-
rience, both upon arrival and 
along the way. 

 We will reserve for your 
own planning the eastbound 
trip to Monument and Muse-

um City, the obligatory itin-
erary for your out-of-town 
visitors.

This month our destina-
tion is the Barboursville 
Winery and Palladio Res-
taurant, 75 miles south of 
Middleburg.  Our drive will 
take us through the village of 
The Plains in order to reach 
Route 17 and Warrenton.  
We suggest ignoring the new 
southern bypass and continu-
ing into Warrenton on Route 
17. 

Coffee
Just after passing the 

Highland School, you will 

find Gusto di Vita (Flavor of 
Life), a drive-through coffee 
hut perched in the parking 
lot of the Warrenton Center.  
Itʼs a great place to load up 
your cup-holders with mo-
cha latte for the leisurely trip 
ahead.

Stay on Routes 17 and 29 
through Warrenton, heading 
south to Culpeper, then exit 
onto Route 15 toward Or-
ange. The drive through roll-
ing open farmlands mean-
ders past the Inn at Meander 
Plantation, a quiet and com-
fortable bed and breakfast, 
and its nearby neighbor the 
Willow Grove Inn.  In the 
town of Orange, turn west on 

Route 20, “The Constitution 
Route”, toward Montpelier, 
James Madisonʼs home, and 
a worthy spot to stretch your 
legs and click some photos.  

Follow  ʻWinery  ̓Signs
As you approach the Bar-

boursville area follow the di-
rectional signs to the winery, 
which is located off of side 
road 777.  More than 800 
acres comprise the estate, 
originally home to Virginia 
Governor James Barbour, 
who, beginning in 1822, re-
sided there with his family 
in a mansion designed by 
Thomas Jefferson.  

The skeletal remains of 
the mansion, destroyed by 
fire on Christmas day in 
1884, serve as a striking set-
ting for the annual summer 
performance of Shakespeare 
in the Ruins and other theat-
rical events.  

Legend has it that the fire 
started in the kitchen that 
day during dinner and, rather 
than

interrupt their holiday fes-
tivities, the Barbours simply 
moved the dining table to the 
front lawn and their meal as 
the house burned.

Virginia Piemonte
The Zonin wine consor-

tium, based in Gambellara, 
Italy, purchased the prop-
erty in 1976 and seven years 
later Barboursville Winery 
opened to the public.  

The Barboursville wines 
and the facilities where 
they are produced, sold, and 
served reflect a rich Italian 
heritage blended seamlessly 
with the viniculture tradition 
introduced to the Common-
wealth by Thomas Jefferson.  
Owners  ̓Gianni and Sylvana 
Zonin have faithfully repli-
cated in Virginiaʼs Piedmont 
the Piemonte region of Italy. 

It is difficult to measure 
a winery solely by the med-
als awarded at the seemingly 
endless number of domestic 
and international wine com-
petitions. Every tasting room 
from the Shenandoah Val-
ley to Napa Valley displays 
gold, silver, or bronze med-
als awarded by someone for 
something. 

 For us,  the first clue that 
Barboursville was produc-
ing something special came 
several years ago during 

a celebratory dinner at the 
incomparable Inn at Little 
Washington.  There we dis-
covered that the house wine 
was a Barboursville cabernet 
franc.  

The Barboursville tasting 
room is tastefully done, with 
well-spaced tasting centers 
and pleasant, knowledgeable 
and helpful staff.  It takes 
only a few sips of the daily 
samples to understand why 
winemaker Luca Paschina 
was recently named Virginia 
wine industry ʻPerson of the 
Year.

Palladio
Adjoining the tasting 

room is Barboursvilleʼs gem 
of a restaurant, Palladio.  Ex-
ecutive Chef Melissa Close 
and her culinary team bring 
fresh local ingredients to the 
table where they are paired 
nicely to showcase the fruit 
of the Barboursville vines.  
Both the lunch and dinner 
menus change monthly and 
can be viewed in advance on 
Barboursvilleʼs informative 
web site (www.barbours-
villewine.com). 

The Palladio dining ex-
perience is all about choices.  
First, you choose between 
a two, three or four course 

meal, including desert.  Next 
you choose among the four 
or five dishes offered for each 
course.  Finally, you may or-
der a bottle of wine or, for 
about $3.00 per course, you 
may opt for a glass of wine 
chosen by Luca and Chef 
Close.  

Alessandro Medici from 
Lombardy oversees the din-
ing room, assisted by his 
Sardinian born wife, Mia 
Judd.  Alessandro will hap-
pily help you make the right 
choices. 

During our most recent 
visit, Palladioʼs menu fea-
tured such items as a broiled 
fresh sardine, risotto fla-
vored with wild ramps and 
studded with magical fiddle-
head ferns, grilled marinated 
quail, and braised baby goat 
served with fried polenta. 

 We chose to conclude a 
memorable lunch by sharing 
an assortment of imported 
and domestic cheeses served 
with dabs of artisan balsam-
ic vinegar, locally produced 
honey, and house made fruit 
preserves – saving Sandyʼs 
sweet tooth for a homeward 
bound stop at the Carousel 
Ice Cream stand in Warren-

Day Trippin’ in Barboursville
Little-known Jeffersonian treasure within easy reach

    Ed and Sandy McGushin

Continued Page 15
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The Bluemont Concert 
Series kicks off their 
24th summer season in 

Middleburg on July 3rd with 
the toe tapping Bogwander-
ers, one of the top traditional 
Irish country dance bands on 
the East Coast.  

There will be dancing on 
Madison Street to the superb 
vocals and banjo-playing of 

Betsy OʼMalley with jigs and 
polkas, and plenty of time to 
learn.  Bring your blankets, 
your folding chairs and an 
ice chest full of refreshing 
treats for either the family, or 
the whole neighborhood. 

The $5 General Admis-
sion, $3 Bluemont Friends 
and seniors and $1 Kids un-
der 6 fees support their Art-

ist-In-Education Program for 
Middleburg area schools.  

Bluemont is a private, 
non-profit corporation in 
need if volunteers and spon-
sors for this yearʼs season.  If 
you would like to help, please 
contact Stacy Brown, (540) 
687-8407 in Middleburg.

Middleburgʼs Bluemont 
Concert Schedule

All concerts in Middleburg 
are on Saturday evenings be-
ginning at 7:30 p.m. on South 
Madison Street in downtown 
historic Middleburg.
Saturday, July 3rd 
Bogwanderers (top tradi-
tional Irish country dance 
bands)
Saturday, July 10th 
Mark Newton Band (Virgin-

ia bluegrass band)
Saturday, July 17th                 
Mambo Combo (Brazilian-
Caribbean festival band)
Saturday, July 24th                 
Bill Wellington with Hick-
man and Devine 
Saturday, July 31st
Mary Ann Redmond Band 
(Sensational D.C. soul, 
rhythm and blues)

Bogwanderers Open 2004 Bluemont Concert Series

Things to Do
The skies over Great 

Meadow will again be 
filled this 4th of July 

with both fireworks and gi-
ant scale radio controlled 
planes flying overhead as 
some of the many activities 
planned for this yearʼs huge 
4th of July celebration.

Adding to the special 
aerial excitement will be 
model rocket launches and 
parachute jumps throughout 
the day.  All festivities will 
begin at 4 pm. A spectacular 
fireworks display choreo-
graphed to music will cap 

off the evening.
Tickets are on sale now 

through the secure online 
store at www.GreatMeadow.
org.  Save $10 by purchas-
ing your ticket in advance!  
A car pass admitting up to 6 
people is $30 in advance, $40 
at the gate.  Children 6 and 
under admitted free. Please 
call Great Meadow for more 
information on advance 
ticket outlets that are open-
ing soon.  Rain date is July 
5, 2004.  Guests are invited 
to bring their own picnic or 
food and beverages will be 

available on the grounds. 
Nestled in the heart of 

Virginiaʼs Piedmont coun-
tryside, Great Meadow is a 
200-acre field events cen-
ter, steeplechase course, and 
horse sports facility benefit-
ing the preservation of open 
space for community access.  
Home of the famed Virginia 
Gold Cup Steeplechase Rac-
es and many other commu-
nity events, nearly a quarter 
million people visit Great 
Meadow annually.  Located 
off I-66 at Exit #31, The 
Plains.

Excitement Returns to the Skies   
at Great Meadow 4th of July

Day Trippin’
Continued From Page 14

tonʼs Waterloo Station.   Our 
three-course lunch for two 
with wine, tax, and gratuity 
was $115. 

On the way home we 
stopped at the Elkwood Cor-
ner Nursery, just north of 
Culpeper on Route 15/29. 
Paying homage to what we 
hoped was the long awaited 
arrival of warmer weather, 
Sandy filled the cargo deck 
with a weekendʼs worth of 
plantings.

Summer is a special 
time at Barboursville Win-
ery.  The Four County Play-

ers perform Shakespeare in 
the Ruins during July and 
August.  Palladio offers an 
accompanying pre-theater 
dinner or you can bring your 
own picnic if you choose.

Details on this and other 
special events are published 
on the Barboursville web 
site. For a truly special treat, 
reserve the Vineyard Cot-
tage for an overnight stay 
and linger awhile in a very 
special corner of the Com-
monwealth. 
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Art and Citizenship

MANY OF YOU IN THE MIDDLEBURG 
and surrounding communities 
know Tom Neelʼs paintings of 

Europe and Virginia, or you have seen his 
work featured in ʻHome & Design  ̓ and 
ʻElan  ̓magazines.  Perhaps you are fortu-
nate enough to have his work in your home.  
Recently, Tom talked about his life and 
work at his studio in Marshall, Virginia. 

Youʼve had several careers beginning 
in the automotive business and, for the 
last ten years, as a full-time, professional 
artist.  What paths took you to the pres-
ent?

When I graduated from high school,  
while I loved art and music, the contacts I 
had were in the automotive business, mak-
ing it the most natural direction for me to 
go. I worked in “that” industry until I was 
in my early 30ʼs.  

During that period,  I worked as a me-
chanic and technician on exotic automo-
biles such as Ferrari, was in professional 
drag racing, automotive painting and so 
on. All the while, I was always actively 
creative. I was into photography, fine scale 
modeling and painting.  

I ended up in Los Angles in a manage-
ment position as national sales manager for 
Rancho Suspension. I suppose I became 
burnt out and wanted to look for something 
that got my juices flowing again, so I left 
my position and the automotive business 
altogether and moved back east. 

That was very brave, but true to your 
path.

I suppose so. It didnʼt really feel that 
way or risky at the time; I just knew I need-
ed a change. 

That is also when I met my wife, Linda. 
She had opened the very first art gallery in 
Leesburg in 1983, the Leesburg Gallery of 
Art. We met in 1987 and became instant 
friends. Soon after, we both ended up being 
at the gallery.  I started selling my paintings 
there, watercolors at the time.

Two years later, we were asked by the 
Greenwich Workshop--at the time the ma-
jor fine art publisher in the U.S.--to come 
and manage their East Coast art gallery in 
Southport, Connecticut.

The gallery in Southport was losing 
money and was a revolving door for man-
agement. We decided to go up there in 
the latter part of 1990, and we were able 
to stop the financial hemorrhaging. After 

staying for 3 1/2 years, we were able to 
turn it into a profit center during a period 
of recession.  

We were co-directors of the art gallery: 
Linda was steering the ship, so to speak, and 
I was working directly with the artists. It 
was a natural extension, being an artist my-
self, to be a liaison to the galleryʼs and, in 
many cases, the publisherʼs artists.  Names 
like Bev Doolittle, Charles Wysocki, and 

Paul Landry became friends.  
They knew I was an artist and supported 

the idea of including my paintings in group 
shows. This was very successful, and I be-
gan selling through other well-known na-
tional galleries that were in the family net-
work of the Greenwich Workshop.  

I learned so much during those years, 
as I was surrounded by incredibly talented 
artists. I got to know them not only in a 
working environment, but also as friends.  
We would go on vacations together, and we 
had the time to talk about life and art. It 
was a unique experience. 

As time went on, the Greenwich Work-
shop was making a move in a direction that 
was not natural for us. 

I am a big believer that you will always 
meet people in life who have similar feel-
ings and agendas, or similar paths. Often, 
you can walk parallel to those people, and 
it is a great experience. But if you come 
to a fork in the road, you should avoid re-
aligning yourself away from your natural 
direction. Otherwise, you may wake up one 
morning and find that you are someone you 
never planned to be, in a place you never 
intended to be.

You learned your lessons well.
I guess thatʼs true, but this time my 

partner and wife, Linda, was saying the 
same exact thing: “It is time to move back 
to Virginia. “ So we did.

Did you have a plan?
Yes, I would paint full time and Linda 

would do some consulting.  We knew we 
could do this for one year without a dime 
coming in before we would need to look 
for employment.  During that year we real-
ized that my career as a full-time artist was 
going to be a successful one. 

Now, after 10 years, where do you 
feel you are with your art?

The business of art and my passion for 
art has really treated me well. 

I think part of that is due to my philoso-
phy about wanting to have a connection to 
the people who purchase my paintings, and 
for them to have connection to me.  

Iʼm a people person, and I want my 
clients to know that if they have any ques-
tions about art, they can always call me.  I 
am dedicated to the people who are kind 
enough to have an interest in my work, and 
who make both a financial and emotional 
investment in my work. I 
am dedicated to them and 
to their interest in art.  The 
relationships I have built 
in this way are every bit as 
important as anything Iʼve 
ever done in the art busi-
ness.

How may collectors 
purchase your paintings?

At this point in my ca-
reer, I sell my artwork in 
three ways:  I sell it directly, 
which includes commis-
sioned paintings, through 
one man shows, and in a 
few select shops like Three 
Crowns in Middleburg.  

I also think itʼs important to support the 
community, which I do through my shows 
and art donations.  Iʼm happy to have built 
long relationships with The Hill School 
and the Middleburg Humane Foundation,  
just to name two. 

Your paintings evoke realism and 
romanticism, but they are also emotion-
ally replenishing. 

Thatʼs a great compliment, and it is 
exactly what I try to do. I want my paint-
ings to be relaxing for people within their 
homes.  If they just look at my painting for 
a few moments and it helps them have a 
better day, then Iʼm happy; Iʼve had many 
of them tell me this is true.  Very few of 
my customers have only one of my paint-
ings, so they must feel comfortable with 
my work. 

What subject matter and places in-
spire your painting?

I feel very fortunate to live in Virginia; 
itʼs a state with such wonderful seasonal 
beauty, and it gives me great pleasure and 
inspiration.  I know for me as an artist, but 
likely for all artists, there are the paint-
ings we create and those paintings we just 
create in our minds.  Here, I see paintings 
everywhere. 

I may be thought of as a landscape 

painter, but Iʼd rather think of myself as 
an artist who paints landscapes because, 
as you know, my subject matter is broad-
er than that.  Good landscapes, especially 
large ones, need room to breathe, and there 
is a side of me that loves what I call inti-
mate paintings just as much.  Paintings that 
donʼt just invite viewers in, but ask them to 
stay awhile.  These paintings, while relax-
ing, can also be a place of discovery and 
detail.

Europe influences your paintings.
Yes, as a matter of fact, Linda and I just 

returned from Tuscany a few weeks ago 
and Iʼm planning to go again in early Sep-
tember.  I donʼt think of myself as worldly 
by any means, but I find the lifestyle and 
subject matter very relaxing, especially the 
Mediterranean areas including Provence 
and Tuscany.  

For me, itʼs not so much the sea itself, 
but the areas inland--influenced by the sea, 
the light, the architecture, the age, even 
the agriculture--that move me.  Lavender, 
which the world seems almost romantically 
possessed by and rightly so, is just a crop. 
I think to truly understand lavender and to 
paint it, you have to stand knee deep in all 
of its purple glory, looking at it as far as the 
eye can see in any direction. In Provence,  
they take Lavender very seriously. 

We cannot grow the variety of Lavender 
here that they grow there.  It is so strong a 
purple in color and mostly grown inland in 
a more mountain type region, in what is an 
arid climate, and in rocky soil. Not every 
artist goes there or needs to, but I do.

Tell us about your involvement with 
the Congressional Art Show.

I am very happy about being a judge for 
the Congressional Art Show.  It is a pro-
gram put together by Congress for all the 
congressional districts.  Students are asked 
to submit their artwork, which is then di-
vided into several categories, multimedia, 
oils, pastels, etc.  

These pieces are then judged and given 
awards for first, second or third in each 
category, and finally a “Best of Show” is 
chosen for each district.  All of the “Best 
of Showʼs” from the participating districts 
in the United States are taken and hung in 
the Capital for one year. This takes place 
in July.  

I think it is a really interesting pro-
gram and Iʼve enjoyed being a part of it, 
and helping youth to enjoy, and or to find a 
way into art.  Iʼm still a huge believer that 
creativity helps people in any position they 
choose in life.

A Thoughtful Afternoon with Citizen Artist Tom Neel
    Lisa Leonard

I want my paintings to be relaxing for people within their homes.  If they just 

look at my painting for a few moments and it helps them have a better day 

than Iʼm happy,  and Iʼve had many of them tell me this is true. Very few of my 

customers have only one of my paintings.
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Health &Well Being

The American public has 
gone “low-carb” crazy since 
the beginning of 2004. 

But, do these programs work?
There is little doubt that a re-

duced calorie low-carb diet can 
induce weight loss – a number of 
recent studies have shown this to 
be the case, but the dropout rate 
was high – with only half of diet-
ers adhering to the diet for the full 
study period (one year). 

This strongly indicates that 
following a low-carb diet is not for 
everyone but can be effective for 
the right type of person. If youʼre 
currently following or considering 
starting one of the popular low-
carb (or low-fat, or “balanced”) 
diet plans, then you will want to 
consider the following: 

• Low-carb (or low-fat) diets 

can certainly result in weight loss 
– but ONLY when accompanied by 
reduced calorie intake and ONLY 
if you can stick to them.

• Most of the new low-carb 
(and the “old” low-fat) products 
have the SAME or HIGHER level 
of calories as their “normal” coun-
terparts.

• It is now being reported that 
“feeling blue” and unhappy are a 
direct side effects of low-carb in-
take.

• Anyone who feels deprived 
of their favorite foods by follow-
ing a low-carb (or low-fat) diet 
will have elevated cortisol levels 
and thus a tendency for increased 
appetite and abdominal fat stor-
age.  If you donʼt control the cor-
tisol, carb cravings will get worse 
and worse - and harder to resist on 

your low carb diet.
• Your brain needs at least 100 

grams of carbohydrates daily to 
function optimally (much more 
than allowed on most low-carb di-
ets and FAR too low for anybody 
engaging in regular exercise).

So those are the facts about 
“Low- Carb Mania”. Now with 
this information you can make an 
informed decision thatʼs good for 
you, now and tomorrow.

This column is designed to 
help readers separate fact from 
fiction in the area of health, nutri-
tion and exercise. Brought to you 
by: The Middleburg Fitness Club. 
Excerpts taken from Supplement 
Watch – Nutritional Newsletter 
April 2004

Low-Carb Mania
    Terry Domanski

Rationing of new can-
cer drugs was a topic 
of conversation at the 

recent annual meeting of the 
American Society for Clini-
cal Oncology in New Orleans, 
Louisiana.  

The problem is simple. 
Cancer is beginning to be 

treated as a chronic disease 
and pharmaceutical companies 
understand clearly the market 
value of “chronic” conditions.   
Chronic means we can ʻlive 
with cancer  ̓ if we are given 
new drugs and treatments that 
are just becoming available.

Now that drug discovery 
has opened a genetic gold rush, 
companies know that careful 
product staging and fear-based 
public awareness

portend superb shareholder 
results and rapidly escalating 
demand for new products.

 Living with cancer keeps 
us edgy and frantic under the 
calm, resigned exterior we try 
to project to family and friends.  
But news of “new drugs that 
extend life” breaks through 
the worry like sunshine on a 
gloomy day.

Matthew Herper, who cov-
ered the ASCO meeting for 
Forbes Magazine quoted Leon-
ard Saltz, a Memorial Sloan-
Kettering cancer doctor who 
helped develop some of the hot-
test new biotech drugs.  “Weʼre 

going to have to stop taking the 
stance that every patient has to 
get every last shot at survival,” 
Saltz said.  “The price tag for 
treating patients has increased 
500-fold in the last decade.”

Survival was not offered 
to me.  Within a few days of 
ʻdiscovery,  ̓ I was told I was 
terminal in the most precise 
and definite way.  “Six months, 
perhaps…”: was the best my 
oncologist could offer.

My son and husband went 
into immediate fight mode.  
We would do everything we 
could.  We would not let it hap-
pen.  Somehow, some way, we 
would beat this thing.

Normally I am a top-flight 
fighter, but, somehow, the 
word ʻterminal  ̓ sent me into 
high exit-planning mode. The 
certainty of the diagnosis,  the 
devastation a long drawn-out 
fight would cause my son and 
husband and the awareness 
that, if I fought, I would lose 
control, made fighting very 
unattractive.  I wanted to plan 
a civilized, graceful exit that 
would allow me to accept the 
finality and make it as painless 
to all of us as possible.

Our very good friend, Dr. 
Terry Sharrer, who curates The 
Health Sciences Collection for 
the Smithsonianʼs National 
Museum of American History, 
was having none of this.  He in-

sisted that I have a CA125 test 
and contact the National In-
stitutes of Health to see if any 
clinical trials in ovarian cancer 
were underway.

Meanwhile, I had surgery.  
Fourteen pounds of tumors, 
and liters of the toxic liquid, 
aesites, were removed.  The tu-
mors were not easy to diagnose 
and one, in particular, was so 
rare it was impossible to under-
stand.  We were told that only 
two researchers in the world 
study micropapillary tumors, 
and they disagree emphatically 
about what these tumors indi-
cate. 

Suddenly, my diagnosis was 
slightly less definite.  I viewed 
this as truly amazing and hope-
ful news.

At NIH, we met with Dr. 
Elyse Cohen who directs one 
of the few ovarian cancer clini-
cal trials.  After a day of tests 
and examinations, she and her 
brilliant team met with us to 
say they would love to have me 
join the trial because I had a tu-
mor they knew so little about, 
but they could not recommend 
it.  

They thought I should try 
chemotherapy first.  There was 
a chance, slim and uncertain, 
that I could be treated. 

Treatment, which would 
be chemotherapy, felt like a 
positive step. No one told me 

Topic of Cancer
Survival Strategy: Save Money

    Glenda Cudaback
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540.687.8011 ext. 1
200 west washington st.
middleburg, virginia

540.687.8011 ext. 1
200 west washington st.
middleburg, virginia

540.687.8011 ext. 1
200 west washington st.
middleburg, virginia

Each Tailgate-To-Go Serves Four People.
$100 plus wine or champagne.

Box of gourmet
Payard Chocolates $24.

Each Tailgate-To-Go Serves Four People.
$100 plus wine or champagne.

Box of gourmet
Payard Chocolates $24.

pre-paid orders only. orders or cancellations
must be placed 24 hours prior to scheduled pick-up.
pre-paid orders only. orders or cancellations
must be placed 24 hours prior to scheduled pick-up.

www.tailgates-to-go.comwww.tailgates-to-go.com

Planning a day in the country? Pick up Tailgates-To-Go from Middleburg’s own Market Salamander.
Our chefs have prepared these meals for your next gourmet adventure, perfectly packaged for you
with all of the accoutrements.

Choose from two delectable three-course menus - The Tuscan or The Virginia Piedmont. And then
enhance your tailgate with Payard chocolates, Davidoff cigars, a perfectly paired wine, or even an
exquisite champagne.

Call today to order your Tailgate-To-Go, or visit www.market-salamander.com to see the full menu.

Planning a day in the country? Pick up Tailgates-To-Go from Middleburg’s own Market Salamander.
Our chefs have prepared these meals for your next gourmet adventure, perfectly packaged for you
with all of the accoutrements.

Choose from two delectable three-course menus - The Tuscan or The Virginia Piedmont. And then
enhance your tailgate with Payard chocolates, Davidoff cigars, a perfectly paired wine, or even an
exquisite champagne.

Call today to order your Tailgate-To-Go, or visit www.market-salamander.com to see the full menu.

finally an answer for the gourmet-on-the-go

I was no longer terminal, but 
there was a sense of confusion.  
A diagnosis that had seemed 
so final was now less so.  The 
professionals were somewhat 
uncertain.  

The power of that slight un-
certainty gave me a tiny bit of 
hope.

Dr. Cohen spoke with Dr. 
Elizabeth Simms, my highly 
respected Northern Virginia on-
cologist, and I agreed to a six-
month chemotherapy program.  
It was fascinating and difficult.  
But no one sat me down and 
talked about cost.

I was stunned when the first 
statement arrived for my che-
motherapy, and grateful to my 
insurance company for cover-
ing it in total.  But anyone who 
has gone through this treat-
ment knows that the costs will 
be $30,000, $50,000 or much, 
much more to complete a six-
month series of treatments.

So it didnʼt surprise me to 
learn from the Forbes article 
that new genetic cancer drugs 
will rapidly enter the market, 
or that they would be terribly 
expensive.  What did surprise 
me was the fear among oncolo-
gists that rationing might be the 
only way to get these drugs to 
cancer patients.

When my cancer was dis-
covered, I was totally unaware 
of the first genetic test, CA125, 
for ovarian cancer that Dr. Shar-
rer had insisted I have.  Results 
from this simple blood test read 
from 0-40 if you are fine.  The 
day after my surgery, mine was 
down to 180.  It had been 542 
before surgery.

My doctor had not recom-
mended the CA125 genetic 
test during the three preceding 
years when I had consistently 
expressed my concern to her 
that ʻsomething was not right.  ̓ 
I now recommend that every 

woman insist on this test annu-
ally.  I am not a doctor.  But it 
is a simple blood test.  It costs 
slightly over $100 if your in-
surance company wonʼt cover 
it.  It is a marker for ovarian 
cancer and the earlier you know 
you could have it, the earlier 
you can address it.  

Ovarian cancer can be ad-
dressed if one catches it early.  
CA125 is a sensible medical 
investment that offers critically 
valuable returns.

Genetic drugs are rapidly 
gaining the confidence of phy-
sicians and of the leaders of 
the biotechnology and phar-
maceutical industries.  They 
all know demand will be high 
for genetic drugs like Eloxatin, 
from Sanofi-Synthelabo {nyse: 
SNY} which offers as much as 
22.5 months of survival to can-
cer patients. 

Eloxatin will cost $250,000 
for those 22.5 months accord-

ing to Forbes Magazine.  This 
does not include pharmacy 
markups, salaries for medical 
professionals or hospital costs.  

Cocktails, or combinations 
of these new drugs, will be as-
tronomically expensive.  But, 
the word is out.  They will ex-
tend survival.

Will cancer patients simply 
move to Canada?  

Without a radical revision 
in the revenue strategies of 
pharmaceutical companies, no 
amount of Medicare adjust-
ments or Healthcare reform

will save our society from 
a devious, science fiction fate:  
teeming crowds of dying can-
cer victims looking up at well-
endowed citizens who can af-
ford to live.

Experience a
European

Tour of a Lifetime!

Join Linda Tripp
& Dieter Rausch

of The Christmas Sleigh in
Middleburg, Va on a

luxurious 17 day tour of
their favorite spots in

Germany, Austria & the
Czech Republic.

Dine in fine restaurants,
stay in 4 & 5 star hotels,
explore and shop in the
factories where the finest
Tyrolean treasures are

hand made.

Leaving September 1, 2004,
$7,400.00 air and land inc.

To reserve your place,

Call 540-687-3665

info@thechristmassleigh.com

thechristmassleigh.com/tour
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A sense of humor is often 
necessary when it comes 
to dealing with landscape 

pests in summer.   Cicadas are 
coming.  They may already be 
here.  You have, no doubt, heard 
plenty about them. I will concen-
trate, therefore, on the important 
and more destructive pests.  

The onset of summer tempera-

tures signals the arrival of a few 
landscape pests worthy of our at-
tention.  Bagworms will soon be 
here and will start to feast on your 
favorite arborvitae and Leyland 
cypresses (for a little variety).  
These “bag ladies” of summer 
are nothing more than reproduc-
ing carpetbaggers that love to eat 
plants and wear what they eat.  

They eat any and all plants, but if 
they were choosy (and they arenʼt) 
evergreens would be at the top 
of their menu.  Look for these to 
hatch when our native Catalpas are 
in full bloom.  

Like kids with an 
appetite for sweets, 
bagworms do a lot of 
damage when they 
are young and dif-
ficult for us to see.  
If you have trees or 
shrubs with a history 
of bagworms, take a 
look at them now and 
look for very small 
pieces of the tree 
moving around on 
the plant.  Remove 
them by hand if you can reach 
them if there are not too many.  
A larger infestation will require a 
more aggressive approach, but do 
it before the middle of July.   An 
arborist can identify 
and set up  treatment 
at the right time so 
that a safe material 
can be applied.  Once 
July rolls around, 
only a broad-spec-
trum chemical can 
kill them.  

Theyʼre back.  
Just when you 
thought everything 
was under con-
trol, your worst en-
emy comes alive on 
YOUR plants – Japanese beetles.  
This imported pest not only chows 
down on your grass (as it has 
been doing the past few months 
already), but also prefers such 
culinary delights as the following 
menu suggests:  

Starters
River Birch and Linden 
leaves 
(to whet their appetites)
Rose petal salad (dressing 
not needed)
Main Course
Elm under glass
Dessert

Crape Myrtlettes and Cherries 
Jubilee (not flambéed, of course)

Feasting on grass roots in the 
spring and the rest of your garden 
in summer, the Japanese beetleʼs 

abrupt arrival is signaled by the 
bloom of the Yucca filamentosa, 
more commonly know as Adamʼs 
Needle.   

How do you control them?  

Bear in mind a few morsels for 
thought: 

1. Do not hang beetle traps, but 
tell your neighbors it is okay to do 
so.

2. Hand pick and squash any 
beetles that you should see. (It is 
okay to wear gloves for this pro-
cess!)

3. Even weekly sprays will 
only give partial control.   There 
is a soil systemic treatment arbor-
ists often recommend for trees that 
will give adequate control.  This 
must be applied several weeks be-
fore the beetles emerge. 

4. Turf management that in-
cludes infrequent watering in sum-
mer.  If you allow your grass to 
remain lush and green during the 
beetle egg laying period in sum-

mer, more of their 
eggs will be allowed 
to hatch.  If turf dries 
out between water-
ings, more of the 
eggs will perish.  

5. Turf manage-
ment that includes 
raising the lawn 
mower height.  Raise 
the lawn mower 
height to 2 inches or 
greater.  This may 
mean that you must 
mow more frequent-

ly, but Japanese beetles are reluc-
tant to lay eggs in high turf.   

6. Grub control (if necessary) 
is best applied in mid to late sum-
mer to the turf.  There are many 

products labeled for 
Japanese beetle and 
other grub control.

7. A special note 
on roses:  a soil sys-
temic will keep the 
beetles from eating 
the leaves, but they 
may still attack the 
flowers.  I like to 
give up one flush of 
roses to the beetles, 
then cut them back 
later in summer for 
one last bloom be-

fore fall.  
Realize that burnout in the gar-

den is common this time of year.  
Early prevention is the best medi-
cine for what ails your trees and 
shrubs.  Talk to your local cooper-
ative extension office or a certified 
arborist who can set up a manage-
ment programs for the bug wars in 
your area.  As for cicadas…toler-
ate them or enjoy them as a curios-
ity for the short time they are here, 
because once they leave again, 
they wonʼt return for 17 more! 

Can you imagine a world with-
out trees?  Neither can I…

Our Earth
Summer Bug Wars
    Bonnie Deahl, Certified Arborist
    The Care of Trees

How do we look at 
trees?  Do we view 
them as living organ-

isms with specific biological 
needs, or as just something to 
manipulate?  As I look at trees 
pruned on public and private 
land, I wonder how much we 
have learned.  Some work is 
good and some not so good.  

The not so good is often devas-
tating and usually done without 
regard to the treeʼs biological 
requirements. 

Understanding how trees 
and branches grow is crucial.  
As a professional arborist in 
the Washington area, I am of-
ten asked to make decisions 
about a treeʼs safety, health or 

aesthetics.  Excluding any one 
of these factors could be disas-
trous to the plant or the client.                              

We have taken the largest, 
most magnificent organism 
on our planet out of the natu-
ral forest, placed it in an urban 
environment and asked it to do 
things it has never done in mil-
lions of years.  There are myri-

Keep Tree Tops Where They Belong
By Peter Deahl, The Pruning School
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ad pressures placed on our trees 
but we expect them to grace us 
with all the qualities we enjoy 
in a natural setting.  If we are 
to achieve our expectations, our 
tree care skills must compli-
ment the plantʼs biological re-
quirements. 

Trees are obliged to do one 
thing, which they perform bet-
ter than any other living organ-
ism, They grow bigger every 
year.  They have done this for 
millions of years and prevent-
ing them from growing could 
bring negative or quite possi-
bly, disastrous results.  Our role 
as tree stewards requires us to 
look at trees from the three as-
pects mentioned earlier, safety, 
health and aesthetics.  We must 
look at these requirements as 
guidelines for tree care whether 
the tree is young or old.  The 
practice of topping trees breaks 
all of these rules.  There are no 
books that I am aware of which 
promote this practice, howev-
er, there are numerous books, 
journals and years of scientific 
evidence showing a topped tree 
is unsafe, unhealthy and unat-
tractive. 

I hear your questions and un-
derstand when you say, “ How 
about my fruit trees, ornamen-
tal trees or damaged tree tops? “  
Treetops that become damaged 
must be removed.  This can oc-
cur during storms or from poor 
branch attachment.  Apple trees 
trained to 8 feet from the start 
perform better than trees that 
must be reduced to that height 
because of neglect. Older, ne-
glected fruit trees can be left 
taller and pruned as shade trees, 
which provide flowers and im-
portant wildlife habitat.  Orna-
mentals should be planted to 
achieve their adult growth po-
tential, topping these trees will 
not allow this natural growth 
and promotes decay at each 
point of wounding. Every as-
pect of maintenance for your 
ornamental tree will be a direct 
result of where the tree was 
placed originally.  Site selec-
tion must include a consider-
ation of the plantʼs genetically 
programmed growth habits and 
how it will look 20 years after 
planting.  Proper site selection 
is essential.  

Topping is most evident 
when it is done to large shade 
trees, these trees lower our 
cooling and heating costs, 
while providing canopy under 

which we picnic with family 
and friends.  A kindergartner 
once told me at an Arbor Day 
celebration, “tall trees are im-
portant because thatʼs where 
the monkeys live!”

From the mouths of babes!  
What a profound statement.  
Sometimes, tree professionals 
and tree owners just need to sit 
and listen.

Trees that are topped never 
recover and never become what 
they could have been.  When 
we change a treeʼs genetically 
programmed growth require-
ments by topping or removing 
too much of the trees  ̓ green 
biomass, we force them into 
decline.  Trees have a mass to 
energy ratio that has been dic-
tated for millions of years.  We 
must understand the treeʼs in-
ternal biology, and allow it to 
do what it does best; get bigger 
every year!

Finally, trees are art.  I call 
it the Monet/Van Gogh fac-
tor.  Topping trees and “head-
ing back” branches ruins the 
structural, artful architecture of 
any tree.  When we assist trees 
in doing what they do natu-
rally, we move towards a safe, 
healthy and aesthetically posi-
tive environment for people 
and trees.  Trees are an invest-
ment, financially and intrinsi-
cally.  In Wye Mills, Maryland 
we just lost the National Cham-
pion White Oak tree that lived 
for nearly 500 years.  On the 
West Coast there are Redwood 
trees 5,000 to 10,000 years 
old.  When humans reach 100 
years we revere them as noble 
people.  Some trees are almost 
10 times that age.  How do we 
revere them? 

Trees can be easily de-
stroyed through outdated meth-
ods of tree care.  Dr. Alex Shigo, 
a prominent researcher and 
scientist, has shown through 
5 decades of experiments that 
we can, through education, be 
our treeʼs best friend and can, 
through practices such as top-
ping, be its worst enemy.

Letʼs look at trees through 
their “eyes” and biological re-
quirements.  Letʼs look at them, 
as an artist would, helping them 
do what they do best, to grow 
and become the largest, most 
magnificent organisms on the 
planet.  Urban trees are at our 
mercy but we have the power 
and the knowledge to make the 
right decisions!
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Our Earth

I was ter-
rified of 
s p i d e r s 

when I was 
young, a pho-
bia that was 
most likely a 
learned fear 
from watching my motherʼs 
reaction to these common in-
sects. The fear of spiders is 
known as arachnophobia and 
itʼs quite common, up there 
with a fear of snakes (ophicio-
phopia) and bugs (insectopho-
bia). Things have changed for 
me after many years and as an 
adult I find these eight legged 

creatures fascinating.
The summer months are the 

height of spider season and an 
early morning walk will find 
each tell-tale web, heavy with 
the nightʼs dew. Not all spiders 
make webs, a few are ground 
spiders, relegated to life on the 
ground or perhaps up a tree that 
they deftly climb. One such 
spider is very common, espe-
cially in the summer months. 
Regionally referred to as 
(grand)daddy-long-legs, they 
are harmless and fun to watch. 
Technically not a spider, there 
are more than two-thousand 
species of daddy-long-legs, 

most
Commonly found within the 

order of “Opiliones”. They are 
distant cousins to spiders, more 
closely related to mites and 
ticks. Instead of having seg-
mented bodies, the body parts 
are fused, leaving them with 
no apparent waist. People are 
funny about daddy-long-legs 
and more often times than not 
ignore them in passing, un-
derstanding little of their life 
cycles.

Another common name used 
for daddy-long-legs is “harvest 
spider” or “harvestmen”, de-
rived from their appearance 

at harvest. Biologists refer to 
them as “Opiliones”, from the 
Latin word for shepherd and 
in Linnaeus  ̓ time they were 
referred to as the shepherd spi-
der. They eat a variety of foods, 
plant and animal, capable of 
chewing with forcep-like jaws. 
There are species that can bite 
as well as inflict painful pinch-
es with their hind legs, but not 
in this part of the world. Com-
mon foods include insects, ripe 
fruit and even bird droppings. 
Daddy-long-legs need a moist 
area to live, they drink a lot 
of water and most species are 
restricted to humid habitats of 
the world. Much of their time is 
spent preening, each leg is lifted 
to mouth, held with pedipalps 
and meticulously cleaned. It 
is believed that this helps pre-
vent desiccation and keeps sen-
sory receptors open. They are 
a marvel in design, well flexed 
muscular legs are able to nim-
bly walk through tall grass or 
over large obstacles. If our legs 
equaled the scale or length of 
theirs, we would find ourselves 
with 40 foot long legs! Typical 
of most spiders, their eyesight is 
poor and they rely on their legs 
to nimbly feel, and possibly 
smell their way around. Daddy-
long-legs have been known to 
travel over other spider webs 
to eat their captured prey. The 
eyes rest on top of the round 
body, which will go through six 
molts or instars after hatching 
from the egg. Eggs hatch in late 
spring and most daddy-long-
legs mature and die by fall. A 
few winter over as they may 
not have been able to complete 

their last instar. These hopeful 
survivors will seek warm loca-
tions under fallen leaves or pro-
tective rocks.

Little is known scientifically 
about daddy-long-legs. Spiders 
and kin remain one of the larg-
est but least researched animals. 
Of particular interest is the use-
fulness of the fluid put out by 
their scent glands. Probably 
produced as a defense mecha-
nism, certain birds and frogs 
have been observed spitting 
out daddy-long-legs and subse-
quently wiping beak or mouth. 
In one South American species, 
the fluid works as a fungicide, 
most likely developed to ward 
off fungal problems associated 
with the environment.

I will readily pick up a dad-
dy-long-leg, carefully as to not 
harm a leg. On rare occasions 
I notice small red dots attached 
to the legs, randomly placed. 
These are trombiculid mites, 
relatives that also inhabit moist 
or damp places. The small mites 
are most likely hitching a ride, 
as there does not seem to be a 
symbiotic relationship between 
the two. If one watches a dad-
dy-long-leg move, it becomes 
obvious that the most impor-
tant legs are the second legs. 
Used to reach and inquisitively 
feel their way around, much 
like a walking stick for sight 
challenged individuals. Ben-
eficial for the garden and fun 
to observe, reach out and let a 
daddy-long-leg sense you, their 
reaction is always the same... a 
very quick exit.

Daddy-Long-Legs
    Karen “The Plant Lady” Rexrode
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Do YOU have a big 
or historical tree in 
Loudoun County?  As 

development encroaches on 
our many doorsteps, a strong 
need to protect our tree heritage 
(among many other things) 
calls us to make a move.  

A few years ago I arrived in 
Middleburg one June day to in-
ject a very large American elm 
on Madison street in front of 
the police station.  The day I ar-
rived was a day too late because 
the tree had just shown its first 
signs of yellowing in the tree 
top, a sign that Dutch elm dis-
ease was already in place.  The 
tree was promptly removed like 
so many others across the Mid-
west many years back.  There 
are still some beautiful elms in 
Loudoun…Do YOU have a no-
table elm on your property?  

I know of perhaps the larg-
est bald cypress in Loudoun 
County (if yours is bigger, give 
me a call).  This tree is reported 
to have been planted by Yardley 

Taylor back in the 1800ʼs.  Mr. 
Taylor was prominent in many 
circles of his time, including 
being a cartographer, politi-
cian, and an avid horticulturist.   
Growing next to this tree is also 
one of the largest gingko trees 

growing in this 
county, also 
likely to have 
been planted by 
the same man.  

Big trees are 
matriarchs to 
behold.  They 
have seen the 
passage of 
time and their 
growth rings 
would tell us 
their age and 
weather condi-
tions of genera-
tions before us.  
The Wye Oak 
( M a r y l a n d ) 
that grew until 
it fell after a 
severe summer 

storm a year or so ago gave up 
its championship status to a Vir-
ginia white oak located some-
where in the southern counties.  
I intend to find that tree and 
be awed by its test of time and 
ability to avoid being struck by 

lightening.  It is reported to be 
over 500 years old (older than 
the former Wye oak) , 26 Feet 
in circumference, and is located 
in Warfield, VA.  Anyone going 
down there soon?  

Raising awareness to trees 
and their beauty is part of the 
Arbor Day celebrations in many 
communities each spring.    The 
importance of trees is high-
lighted with these celebrations, 
thus planting seeds of growth 
for those who are so moved.  

There is a Big Tree registry 
in every state as well as for the 
country.  Virginia is updating 
the big tree candidates this year 
by finding and measuring trees 
currently on the list, submitting 
new candidates, and searching 
for undiscovered big trees wor-
thy of mention.   By Arbor Day 
next year, an updated Big Tree 
list will have been updated in 
the state of Virginia.  There are 
only a handful of big Loudoun 
trees on this list…I know there 
are more!  This is a call to big 

Loudoun trees.  
If you think you have a 

big and/or historical tree and 
would like to see if it is indeed 
one of our stateʼs big trees or 
if you would like for your tree 
to be included in this list, con-
tact Bonnie and Peter Deahl or 
Dana Malone at numbers indi-
cated below:
 
Dana Malone   703.771.5991
Bonnie Deahl   703.661.1700
Peter Deahl      703.501.0417 

For more information about 
the big trees: 
www.americanforests.org/re-
sources/bigtrees/     
National Register of Big trees
www.cnr.vnr.edu/4h/bigtree/ 
Virginiaʼs Register of Big 
Trees

Big trees cannot be replaced in 
our lifetimes…or in the life-
times of our children or theirs.

Call to Big Trees in Loudoun
    Bonnie Deahl, The Care of Trees



PAGE 24   MIDDLEBURG ECCENTRIC   •  JUNE 17, 2004

Parents & Progeny

P l e a s e  c o n t a c t  M a r y  A n n  M c G o w a n
( 5 4 0 )  6 8 7 - 6 5 0 0   o r  ( 5 4 0 )  5 5 4 - 8 1 1 4  e v e n i n g s

THOMAS AND TALBOT REAL ESTATE
Middleburg,  Virginia

Stonewall Farm Lane-Gorgeous custom built stone
and cedar colonial nestled in the trees on 20 private
acres, minutes from Middleburg.  Approx 7,000 fin-
ished sq ft on 4 levels.  Gourmet kitchen opens to both
sunroom and family room.  Flagstone patio overlooks
the pool and lush gardens.  Wrap around porch, flag-
stone terraces, au-pair suite.                           $1,495,00.

Black Oak Rd- Beautiful custom colonial on 12+ acres
in lovely, picturesque setting.  High ceilings, sunken
living room & fabulous floor plan w/sun filled rooms.
Two story ceiling in family room, finished walk-out
level with study, recreation room, laundry & bath.
Charming 2-stall barn and paddocks.  Meticulously
maintained and tastefully decorated.               $719,900.

Grand View- Spectacular new custom built stone and
cedar residence on 25 private acres with magnificent
views.  Approx 6000 square feet featuring a “Great
Room” with soaring ceilings and stone fireplace; gour-
met kitchen with Viking, Sub-Zero and Thermador
appliances; 5 bedrooms, 4.5 baths, wood floors and
extraordinary quality throughout.                $1,650,000.

Montvallon- Exquisite country French manor on 25
secluded acres with spectacular views. Approximately
6,500  square feet of elegant living space boasting beau-
tifully appointed rooms, high ceilings, 18th century
antique fixtures & extraordinary quality throughout.
Beautiful gardens surround the pool & flagstone ter-
races.                                                              $2,395,000.

PLAY CLASSES BEGIN JUNE 15, 2004
Our summer classes are filling up quickly…a few slots are still available!

Fall enrollment has already begun…reserve your space now!

Let daytime playtime plan and host the perfect party for your child

call or visit our website for details

Located in the back of the new Foster’s Grill Building on Route 55 in the Town of Haymarket

4452 Costello Way, Haymarket, VA 20169
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The 65 young men and women graduating from Notre 
Dame Academy on June 5 can take great pride in a 
four year high school career that centered on high 

academic achievement, and was highlighted by more than  
$1.2 million in scholarships, outstanding service to com-
munity, success on the competition fields, and being the last 
graduating class under the direction of Sister Cecilia Lib-
eratore, who will leave the school after more than 20 years 
of service at the end of this school year.

Notre Dame Academy
Class of 2004

The following is a list of colleges and universities to 
which Wakefield seniors have committed to at-
tend in the fall. They reside in Middleburg and the 

surrounding areas. Congratulations to all members of the 
Class of 2004 on a wonderfully successful year.

Emory University
Geneva Jann-Lewis of Middleburg

United States Military Academy at West Point
Wolf Hindrichs of Middleburg

Wakefield
Class of 2004

From Behind the Stove
Continued From Page 27

3 bunches of baby beets, 
washed well with tops
3 sprigs of fresh rosemary
1 glug of olive oil
3 tablespoons of honey
Salt and pepper to taste

Cut off the tops, and place the 
beets in a roasting pan, toss with 
olive oil and add rosemary sprigs.

   Roast at 375° for about 30 
minutes. Remove skins while 
warm, and cut in half. Meanwhile 
sauté the beet greens in olive oil 
and season with salt and pepper 
and place on a plate, top with 
roasted baby beets and drizzle the 

honey over the top.
Server with just about any-

thing,

Gazillions of Tomatoes to Come

 In the coming weeks weʼll see 
fresh fava beans, a gazillion dif-
ferent types of tomatoes, eggplant 
and haricots and kohlrabi.  Into 
the late summer and fall weʼll get 
the fall and winter squashes and, 
of course, sweet corn. Blue Moon 
Herbs  ̓ Lynne Wright mentioned 
that some unique herbs are on 
their way, including varieties such 
as cinnamon basil, which really 
grabbed my curiosity.
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Fifth graders from Middleburg Elementary School 
performed “Snow White and the Eight Dwarfs”  with 
the Virginia Opera Company on Thursday, May 26.  

This was the fifth annual performance with the Opera Com-
pany and has become an annual  tradition for Middleburg 
Elementaryʼs fifth graders.

Students prepared for the performance through a residen-
cy workshop with the Opera Company, and then the class 
shared a school -sponsored dinner with the performers.

The cast included fifth graders Sarah Gilmore, Griffin 
Graves, Dylan Grimes, Catherine Martin, A.J. Neuharth-
Keusch, Davina Sosa, Colt Taylor, and Lillian Tolley as 
the Eight Dwarfs, and Richie Cadenas and Curtis Murray 
served as the stage hands.  Fifth graders Iliana Dendrinou, 
David Erba, and Ivonne Gasca served as Ushers.

Virginia Opera performers included Sarah Hagstrom as 
Snow White, Jae-Eun Paik as the Evil Queen, and Arturo 
Chacon as the Prince.  Tony Cho served as the Musical Di-
rector, with help from Middleburgʼs music Teacher, Mrs. 
Wendy Testa, and Brendon Hoyle served as Technical

Director.

Eight Dwarfs at 
the Opera

Meet Herr Christian Steinbach
Creator of the German Nutcracker

Photo Opportunity and Signing

Friday, July 2, 2004

Reserved Appointments Only 2:00 pm to 7:00 pm

Presented by Dieter H. Rausch and The Christmas Sleigh, Middleburg, Va.

Come in to The Christmas Sleigh,
5A East Washington Street, Middleburg, Va before
July 2 to make your advance registration.

Starting at 9:00 am on July 2, reservations will
be available on a first-come-first-served basis.

Collectors may bring one personal nutcracker to
be signed.be signed.

If unable to attend, but wish to own a signed
Steinbach nutcracker, come into the store before
July 2 and your purchase will be signed by
Mr. Steinbach and held for you.

Whether you meet the Steinbachs in person, or
collect these exquisite pieces for their beauty or
secondary market value, you will always feelsecondary market value, you will always feel
their special warm, friendly and contagious
old world charm.
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Pastimes

My husband, at this moment, is 
intently watching the National 
Basketball Association (NBA) 

playoffs. Sitting in his chair, he intently 
watches as 10 genetically-altered, tattooed 
behemoths, who collect paychecks larger 
than the GNP of some third-world coun-
tries, go through extraordinary maneuvers, 
bumping and grunting to put a little beach 
ball through a little metal hoop. 

Accomplishing this feat on rare oc-
casions, they gesture wildly, grunt, bump 
chests, scowl at their opponents, but fortu-
nately stop short of publicly marking their 
conquered territory in the manner of our 
four-legged ancestors.

Fortunately, for our marriage, the NBA 
playoffs last only 6 or 7 months after the 
normal 14-month season. If this were not 
the case, the frequency of our “intimate 
moments “would rival that of the 17 year 
Cicada.

However there is “sweet revenge” for 
we neglected wives-Chocolate! A recent 
survey showed that the majority of women 
would rather have chocolate than have 
“intimate moments”. They had to take a 
survey to find that out?

So below is my favorite recipe, to be 
eaten next to your husband as he watches 
the NBA playoffs.  Occasionally yell out 
“great pick and roll”, whatever that means, 
then have another serving of chocolate. 
True marital bliss! 

Sweet Revenge
This chocolate mousse uses dark 

chocolate (good for you) and is low in 
carbs, due to the use of Splenda rather than 
sugar.

Melt in a heavy saucepan stirring 
constantly:
* 1 1/2  pounds of good quality dark 
chocolate
* 1/4 cup fresh orange juice
* 1/4 cup Grand Marnier

Cool chocolate mixture for 20 minutes.

Beat, until lemony in color, 4 egg 
yolks.  Add yolks to cooled chocolate mix-
ture, incorporating thoroughly.

Whip 1 1/2 cups of heavy cream until 
thickened and gradually add 1/4 cup of 
Splenda, until stiff.  Beat 9 egg whites 
until stiff.  Carefully fold the egg whites 
into the whipped cream mixture. 

Stir about 1/4th of the egg white and 
cream mixture into the chocolate mixture 
until thoroughly incorporated.  Then fold 
in the remainder.

Pour the mousse into a large crystal 
bowl or 12 individual dessert bowls and 
refrigerate for at least 3 hours. 

To serve add dollops of whipped cream 
with shaved chocolate for garnish.

Note:  The chocolate mousse can be 
frozen for up to one month.  Thaw in 
refrigerator. 

Sweet Revenge
Chocolate Mousse

    Susan Williams

ACROSS
  1 A corpse
  3 The positive electrode
  7 One of the families of sub-
nuclear particles
 11 Flutter
 14 Its capital is Muscat
 15 Large flightless bird
 16 Capital City of Western 
Samoa
 18 Roman poet
 20 Exploit
 21 Street urchin
 23 Its capital is Mexico City
 24 Sister
 27 Shelter
 28 Constellation : The scales
 30 Constellation : The virgin
 32 Constellation : The water 
snake
 34 Stroll
 36 Constellation : The lion
 37 Sweet potato
 38 Law enforcement agency
 40 Company emblems
 43 Capital City of Yemen
 44 Enemies
 45 Worthless piece of cloth
 48 Work done per unit time
 51 Not (prefix)
 53 Handwoven Scandinavian 
rug
 54 8th month of the Jewish 
calendar
 55 Shrewd
 56 Polynesian carved image
 58 Spout
 59 Monetary unit of Japan
 61 At any time
 63 Masc. pronoun
 64 Doctor
 65 Dash
 67 Monetary unit of Vietnam
 68 Diving bird
 70 These radiation particles 
are electrons
 71 Idiot
 72 Fish eggs
 73 Glass device used for 
focussing light
 76 Understanding
 79 Sharp projection
 80 The physical unit for mea-
suring power
 82 Reflected sound
 85 Its capital is Bamako
 86 Large
 89 Period of history
 90 He predicted the existence 

of the positron
 92 Manipulate
 93 Republic in SW Asia
 94 Greetings
 96 Prevent
 98 Make lace
100 It is
101 Extinct flightless bird
103 Radio location system
106 Third planet from the sun
108 That which causes a 
change in the motion of a body
109 Constellation : The whale
112 Definite article
115 Honey insect
117 Ice cream topped with 
syrup
119 Ages
122 Plant
124 Having wings
125 Disease of the nervous 
system
126 Resinous deposit
127 Singles
128 Spoollike toy
129 Its capital is Valletta
130 The sense of hearing 
responds to this
131 Finishes
DOWN
  1 Its capital is Vientiane
  2 Turning point
  3 Atomic mass unit
  4 Initials of the American 
space authority
  5 1
  6 Ovum
  7 13th letter of the Hebrew 
alphabet
  8 Islamic chieftain
  9 Hub of the solar system
 10 Titled
 11 Mend
 12 Put down
 13 Alternative name for Pi 
Meson
 17 Nobles
 19 Capital City of Vanuatu
 22 The constellation in which 
Canopus is located
 25 Band
 26 To be unwell
 27 First series in the spectrum 
of hydrogen
 29 Ten decibels
 31 Corded cloth
 32 Capital City of Vietnam
 33 Comply
 34 Capital City of France

 35 Tocher
 37 Pull abruptly
 38 In place of
 39 British scientist ... Newton
 41 Tibetan gazelle
 42 Not sweet
 46 Affirmative vote
 47 Swindler
 49 Moon of Saturn discovered 
in 1672
 50 Consumed
 52 Its capital is Sanaʼa
 57 Its capital is Tehran
 58 Triangular sail
 60 The physical unit mea-
sured in coulombs per volt
 62 The unit of potential dif-
ference
 64 Capital City of Senegal
 66 Beverage made with 
beaten eggs
 69 Secondhand
 71 Path followed by a heav-
enly body
 74 7th letter of the Greek 
alphabet
 75 Trio
 77 Biblical high priest
 78 Its capital is Niamey
 80 Angry
 81 Exclamations of surprise
 83 Spanish hero
 84 Cereal grass
 87 Its capital is Baghdad
 88 Pistol
 89 Best of a group
 91 The largest asteroid
 95 Rocky pinnacle
 97 Long-tailed rodent
 99 Its capital is Doha
101 Earthʼs nearest neighbour
102 Very skilled person
104 Capital City of Ireland
105 Seaward
107 Catarrh
110 Wan
111 Resembling ink
113 Thermal energy
114 Capital City of Germany
116 Greek god of love
118 Pair
119 Entirely
120 Wood sorrel
121 Distress signal
122 Former coin of France
123 Marry
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The beef advertisements ask, “Whatʼs 
for dinner?” For some a more difficult ques-
tion is, “Whatʼs for lunch.” 

Even on days when you know what 
would make a delicious lunch, you are too 
tired the night before and too rushed that 
morning to prepare it and there isnʼt even 
time to bring  leftovers from last nightʼs 
dinner.

Then the question becomes, where to go 
for lunch. 

When this happens frequently, value 
becomes an important factor. Middleburg 
may not be a big town but it offers enough 
variety to make eating out every day both a 
pleasure and affordable.

Following is a rundown of delicious 
weekday lunch options that will please your 
pocket book:

Dankʼs Deli
Begin at the east end of town at Dankʼs 

Deli. Most everything there is a excellent 
value because the sandwiches are so good 
and so filling. The most popular are the 
Santa Fe Chicken with spinach, tomato and 
hot & sweet peppers (4.99) and the Cali-
fornia Cruiser with Pesto Mayo (5.15). The 
best value is the daily soup and a half sand-
wich (4.60). 

Your sandwich can be prepared on 
your choice of bread or completely custom 
designed. Dankʼs Deli is open from 10-
6. Calling in your order to 540 687 3456  
ahead of time is always a good idea. Pasta 
salads, cole slaw and potato salad are so 
popular the can disappear before noon, so 
arrive early.

Coach Stop
Heading west on Washington St., the 

next place to have lunch is 
the Coach Stop. The Coach 
Stopʼs very best lunch value 
is their daily special.

Recent daily specials 
were a Turkey Reuben 
Sandwich, Quiche or Lasa-
gna. The special is always 
the same price, $6.25, and 
includes iced tea or soda. 
The Coach Stop is are open 
anytime for lunch, so if your 

Let’s Do Lunch
    Holly Beth Hatcher

Continued Page 28
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GROCERY STORE PRODUCE 
gets sparse toward the end 
of winter and Iʼve been 

ready for the fresh stuff to get 
here and to support the local farm-
ers.  Iʼm pretty much “California 
Broccoliʼd” out.   Iʼve had my fill 
of “Brazilian” Cauliflower and  
“Chilean” Red Grapes.

Farmers markets can be said to 
be the earliest form of community 
free market in the country. Weʼve 
been going to them for centuries. 
Youʼll see, touch and sample the 
fresh veggies, aromatic herbs and 
colorful flowers. On a spring day 
these can intoxicate the senses.  

The Middleburg Farmers  ̓mar-
ket holds true to all the above and 
the great thing is you get to experi-
ence it all right in our backyard. 

Whatʼs available now is some 
of the best bounty youʼll get all 
year. Spring vegetables are to pro-
duce, what a Filet Mignon is to 
beef.  The big difference is spring 
produce is short lived. 

When you walk the Farmers  ̓
Market and speak to the grow-

ers you feel their enthusiasm. El-
lie Hiller of Blue Swallow Farm 
has some beautiful spring onions 
along with fresh garlic flowers. 
Linda Hart from Vineyard Nurs-
ery eagerly shows me the yearʼs 
first potatoes, new fennel and baby 
beets along with bunches of fresh 
dill and parsley.

Many people, greeting each 
other, walk through looking at all 
the abundance of fresh fare.  Each 
week as summer approaches, more 
and more new items appear.  Itʼs 
a weekly inventory turnover that 
goes unrealized by the masses. 
New produce arrives every week 
just as soon as the Earth can turn 
it out.

I realized that many of the new 
veggies appear in the nightmares 
of our childhood. Odd shaped 
vegetables that appeared at cer-
tain times of the year. Each boiled, 
fried or somehow incinerated be-
yond recognition by our parents.  
We were all made to sit there and 
finish our plate. As we became 
adults, occasional glances of the 

individual vegetable would only 
bring back those childhood gastric 
nightmares.

Fennel & Spring Onions
Two of the most misunderstood 

veggies to cook were the highlight 
of the market this week because of 
their freshness. You could smell 
the fennel across the parking lot !

This is a take-off on a Jamie 
Oliver recipe that I found deli-
cious and well received by all my 
dinner guests, specifically vegetar-
ians who, sadly, arenʼt accustomed 
to having unique dishes served to 
them.

This makes a great side dish or 
a main meal over wild rice.

2 medium bulbs of fennel
2 medium bunches of spring 
onions
24 cherry tomatoes
Large handful of pitted black 
olives
Small handful of fresh thyme 
leaves
2 cloves of garlic, peeled & 
crushed

1 glass of White wine, Ver-
mouth or Pernod
2 tsb of butter
Salt and pepper to taste

Remove the feathery stalks 
from your Fennel and slice them 
finely into 1/4” strips. Cut your 
fennel bulbs in quarters and then 
slice them in half. Put them into 
boiling salted water for 10 min-
utes (blanching). Preheat oven to 
425°F and prick a small hole in 
all your cherry tomatoes. Remove 
the fennel and place in the roasting 
pan. Add the tomatoes to the boil-
ing water for 45 seconds to loosen 
the skins. Draining the water and 
run cool water over them. Pinch 
or peel the skins away and add the 
skinless tomatoes to the roasting 
pan. Add the onions, olives, thyme 
and garlic. Add 2 big glugs of ol-
ive oil and with your hand mix ev-
erything together well.  Add butter 
and wine and mix up again. Try to 
make one layer. Bake in oven for 
30 minutes.

Baby its Beets
Beets are a true nightmare for 

many of us. If youʼre like me, 
they were mostly the canned vari-
ety and they were always the last 
things left on my plate. Thank God 
for my dog, “Bumper” who would 
quietly take them from my fork 
under the table or else Iʼd still be 
sitting there !

My reintroduction to baby 
beets came in adulthood where I 
found that what was on my plate 
as a kid, was in no way a fair rep-
resentation to the real vegetable.  
Facts donʼt lie; beets are one of the 
most nutritious vegetables on the 
planet. My wife juices them !

This simple recipe makes a 
great side dish for a main meal of 
any kind.  Again, all the ingredi-
ents are available at the Farmers  ̓
Market.

Baby beets are thinned skinned 
and itʼs your choice as to whether 
you prefer them peeled. The red 
beets will “bleed” so be sure to 
keep this in mind when preparing 
and planning for their use.

From Behind the Stove
Middleburg’s bounty makes delicious dinner fare

    Brian Lichorowic

6482 Main Street • The Plains • Virginia 201985  • email lwiley@citizen.infi.net • http://www.wiley2re.com

With its gracefull curves and elegant layout, few would recognise 
this  home as being just a few years old.  The building has classic 
attention to  detail with stone exterior, hardwood floors, 3 fireplaces, 
4 bedrooms, 4.5  baths, entertainment suite with music, game, ex-
ercise, and tavern room. Wood Paneled Library, kitchen with pizza 
oven, Master bedroom with sitting room.seperate guest house all 
on 24 acres with mountain views. 3 miles to I -66.  Dulles airport 
approx. 45 miles.   

Nestled among tall oak trees with pebbled court yard is a fabulous 
home  in the Orlean area.  This home offers  fabulous attention to 
detail from  the real stucco and slate roof to the interior woodwork.  
Living room & den  both have fireplaces & built in bookcases.  
There are 3 bedrooms 3 full, and  2 half baths, with a large family 
room over the garage. Hardwood floors throughout. 3 car garage 
and beautiful black bottomed pool. Covered  terrace offers great 
opportunity for outdoor entertaining. 

$1,195,000 $795,000.00

UPPERVILLE, VA ~ Commercial Oportunity

ORLEAN, VAMIDDLEBURG, VA ~ Chestnut StreetBROAD ROCK, Markham, VA

DELAPLANE, VA, ~ Communterʼs Delight!

A delightful bugalow in the village of Middleburg!!  This charm-
ing home  is located on a shady, quiet street within walking distance 
from shops and restaurants. This home offers a living room with 
fireplace, dining room, kitchen and sunroom, 2 bedrooms and 1 
bathroom on the first level.  The lower level is fully finished including 
a bathroom. Deck off the sunroom overlooks a well landscaped & 
fenced yard. Property is in excellent condition, with many extras.   

$425,000

Charming property completely renovated, zoned VC on 1 AC. 
Tons of  parking, handicap accessable, 2 separate HVAC systems 
for 2 levels. Could be 2 businesses. Wiring for high speed internet, 
security system, Exterior lighting for building and parking lot. 

Situated on 2 acs near Delaplane, this immaculate all brick home 
is just minutes from I-66 in an convenient commuter location off 
of Rt 17.  The  open floor plan that includes the kitchen, living and 
dining room, 3  bedrooms and 2 full baths. Lower level has  a large 
family room, full bath and extra  room that could be an in-home 
office or another bedroom.  The detached  garage has space for a 
work area. 

$379,000.00

$575,000.00

180+ acres of beautiful sloping hills affording western views, 
lovely older home in need of TLC, Many out building, some in need 
of renovation, bold stream along property in valley on western side 
of Little Cobbler Mountain.  This property may be subdivided.

$2,250,000.

NEW LISTING---MONTANA  FARM , DELAPLANE

James L. Wiley, Inc. Real Estate
540-253-7441 

Fax 540-253-9833 

Continued Page 24
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lunch time falls early in the morn-
ing, theyʼll be happy to see you.  
Reservations may be made by 
telephoning 540 687 5515.

The Piedmont Gourmet
A few doors down is a fine 

foods shop that also sells fresh-
ly made sandwiches and salads 
called The Piedmont Gourmet. 
Their sandwiches are as interest-
ing as the names suggest. 

The Heigh Ho Silver is Black 
Forest ham and Gruyere cheese; 
the Sly Fox is avacodo, Swiss 
cheese and red onions.  These are 
priced at $6.50 and $7.

They also offer Chicken Tar-
ragon  or Tuna salad ($9.99 lb.) 
and Insalata Caprese (mozzarella, 
tomato & basil ($ 8.00 lb.) 

Everything is prepared fresh 
each morning and special orders 
are welcomed for large parties.  
Piedmont Gourmet is open from 
11 a.m. to 5:30 p.m. and they may 
be reached by phone at 540-687-
6833.

The Red Fox Inn
Across the street is the widely 

known Red Fox Inn.  The best 
value for your wallet is probably 
on the daily special list. The day 
I visited two items were offered:  
Pork Barbecue on a Roll with 
Potato Salad or  Burgundy Beef 
Tenderloin Tips over Rice with a 
house salad, each was $8.95. 

The most popular item is on 
their regular menu, the Crab Cake 
sandwich on an onion roll with 
Sweet Potato Fries is $13.75. 
They are open from 11 a.m. to 4 
p.m and may be reached at 540-
687-6301.

Teddyʼs Pizza & Subs
On the same block, on Federal 

St. is Teddyʼs Pizza & Subs. If you 
arenʼt too hungry one slice of piz-
za will only set you back $1.75. 
All the small sub sandwiches are 
$5.45. They are open every day. 
540-687-8880.

Back St. Cafe
Across and up the hill from 

there is the Back St. Cafe. At 
$4.50/lb. their salad bar is a great 
value. Besides all the ingredients 
for a good vegetable salad there 
are pasta and tuna salads and cous 
cous. 

A long time favorite on their 
menu is the curried chicken sal-
ad  at $6.95. They are open from 
11:30 a.m. to 2:30 p.m. and their 
telephone number is 540-687-
5282.

Mosbyʼs Tavern
North of the light is Mosbyʼs 

Tavern. Their special is usually a 
lighter version of something from 
their regular menu and a bargain 
at $4.25. They especially try to ca-
ter to their local customers. They 
are open from 11 a.m. to 5 p.m., 
and their telephone number is 
540-687-5282.

Black Coffee Bistro
Two doors west of the light 

is the Black Coffee Bistro. Well-
known for their fresh ingredients, 
the Chicken Club Sandwich is 
great bang for the buck. Served 
with hand cut french fries and a 
salad of vegetables or fruit, $9.00 
is a reasonable price. They are 
open from 11:30 a.m. to 2:30 p.m. 

but they are closed on Mondays.  
Telephone 540-687-3632 with or-
ders or for reservations.

Virginia Counry Store & 
Creamery

Next door is the newly named 
Virginia Country Store and Cream-
ery. They have the cheapest lunch 
in town. An egg salad sandwich 
with a bag of chips is $2.95. They 
also have fresh squeezed lemon-
ade and home made ice cream. 

It is great that their lunch is 
inexpensive because once youʼve 
tasted this ice cream, youʼll have 
to have it every time you walk 
past. Two favorites are Mocha 
Toffee Crunch and Gold Cup 
Crunch. They are open from 11 
a.m. to 5 p.m. and may be reached 
by phone at 540-687-4754.

The Hidden Horse Tavern
Around the corner and down-

stairs is The Hidden Horse Tav-
ern. Their best value is a salad 
and daily quiche special for $8.75 
or soup and salad for $9.25. The 
long standing Spinach Salad with 
Salmon is only $9.75. They are 
open from 11 a.m. to 2:30p.m.  
Reservations may be made at 540-
687-3828.

Upper Crust Bakery
West of Safeway is the Upper 

Crust Bakery. Famous for their 
cookies, the bakery, as it is simply 
called, also has great sandwiches. 
One of the best is the Hukilaw 
Holiday. For $4.95 youʼll have  
turkey, avocado, lettuce, tomato 
and mayo on sourdough. This 
way youʼll have money for some 
cookies! Open from 7:30 a.m. to 4 
p.m., you may place orders at 540- 
687-5666.

Maxwellʼs Pub
At the end of the same block 

is Maxwellʼs Pub. The focus here 
is on the daily special. Usually a 
fresh and tasty wrap or sandwich 
for  between $4 and $6. The other 
day, they were offering pork loin 
and stuffing for $6. 

You can sit inside or outside 
or receive a 10% discount on a to-
go order. They will also fax their 
daily specials to you every day. 
Open from 11 a.m. to 4 p.m.  Call 
540- 687-6443.

Salamander Market
Last but not least is the new 

Salamander Market. They have 
an impressive list of vegetable 
dishes and salads on their lunch 
menu with several changing daily 
that are made with local seasonal 
delicacies.

Your lunch may be a custom 
combination. The crab cake or 
barbecue sandwiches are delicious 
and good value at $6.79. Lunch is 
available anytime from 11 a.m. to 
7 p.m. on Tuesday through Thurs-
day and 11 a.m. to 8 p.m. on Fri-
day.  Telephone to place orders at 
540-687-8011.

So if youʼre close enough to 
lunch in Middleburg, donʼt worry 
about making it yourself or pack-
ing the leftovers. 

Give the leftovers to the dog, 
and enjoy lunch in town without 
too much damage to your wallet.

Let’s Do Lunch
Continued From Page 26
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Friends for Life
Middleburg Humane Foundation
Available for adoption

SO…YOUʼRE MOVING, having a 
baby,  getting divorced, buy-
ing a new home,  redecorat-

ing… . The Middleburg Humane 
Foundation, along with other shel-
ters, receive numerous calls from 
owners looking to give up their 
animals.  They have every excuse 
imaginable!  When you adopt an 
animal it should be considered a 
member of the family with a life-
long commitment to that animal.  
Animals give you undying love 
and devotion.  They ask very little, 
yet give so much.  Shouldnʼt you 
return that love?  Be a responsible  
pet owner – make a lifelong com-
mitment or donʼt do it at all.

Nikko - Gorgeous affectionate 
brindle 2-3 yr. old Cattle Dog mix.  
Very sweet , kind, and good with 
other dogs.  Nikko needs a home 
with fencing or a large farm envi-
ronment. 

Tabitha - 2  year old  Retriever 
mix. Fun loving, happy go lucky 
and absolutely LOVES her ball 
and playing fetch with the kids! 
Gets along well with other dogs, 
good in car, completed obedience 
classes but needs additional leash 
work. Loyal& loving will follows 
you forever! A great family addi-
tion.

  
Patrick - 1 year old small yel-

low  lab/? mix. Full of energy & 
loves to play ball. We call him the 
party boy! Currently in OB classes 
and doing well, willing to please 
and attentive. Fenced yard would 
be best and no chickens please!

  
Teddy - The cuddliest Teddy 

Bear in the world! 2 year neutered 
male, black chow mix. Very hug-
gable &  loving. Loves to play ball 
and has been around a lot of little 
kids! Teddy would do best in a sin-
gle dog family home and prefers 
to be outdoors.

 
Emmett - 1 year old Cattle 

dog mix. Has been with lots of 
kids and cats but has strong will 
herding instincts. A true working 
dog, would do best on a farm with 
something to do all day!  Emmett 
is  house trained.

 
King - 2-3 year old Yellow lab 

mix. King has been chained all of 
his life so he has no manners but 
he oozes with sweetness and is 
very willing to please! He would 
love a fenced in yard with toys to 
play with and a dog house to hang 

his hat! King loves car rides too. 
All he needs is a little time and a 
lot of love!

 
Heidi  - Jenny & Gretchen are  

the last three Janie pups still look-
ing for homes. A VERY special 
group of lab mix puppies! They 
are now 3 months old and have 
been raised here at our shelter 
with TONS of socialization (kids, 
cats, dogs, trips to town etc) Mom 
is a doll baby- a true kind soul. 
These pups are truly perfect fam-
ily friends!

 
Willow - VERY LARGE and 

absolutely gorgeous medium hair 
silver kitty!  Willow is about 7 
years old, has a funny swaying 
tummy and is a talker. She was 
abandoned at our shelter. De-
clawed and full of personality!.

 
Pinky & Kenshin - 2 1/2 year 

old brother and sister adorable 
black and white kitties. Very gen-
tle, indoors only. Quite clean and 
very quiet, would do well in an 
apartment or as companions for a 
retired person.

  
Breeze - Super gorgeous  me-

dium hair calico. 4-5 years old. 
Very loving and deserving young 
lady. She is an appreciative, gentle 
cat who would be anyones best 
friend.

 
Jessica -Lovely solid white 

medium haired  1 year old mom 
cat with beautiful green eyes.  Su-
per friendly, affectionate cat- very 
floppy in your arms! Loves to be 
carried around- very interactive.

 
Willy - 5 year old 15H Thor-

oughbred with a big future! He 
has completed a 30 day training 
program- is now under saddle at a 
walk/trot only. An attractive ,kind, 
and sensible horse!

 
Jake - 7 year old Thoroughbred 

cross, large pony sized. Excellent 
ground manners, companion only- 
very easy keeper and everyones 
friend!

 
Ashley - Gorgeous 5 year old 

Appaloosa mix mare- petite- 15H, 
currently in training for ground 
manners only. Lots of potential.

 
Rae - 13 year old Thorough-

bred cross mare- was ridden as a 
trail horse regularly until the sum-
mer of 2001. Easy keeper, sound, 
needs reschooled!

 
Leone - 14 year old Thorough-

bred mare, Chestnut, lawn orna-
ment only- loves to play in the wa-
ter and be sprayed with the hose!

  
Summer - 8 year old (Leones 

son) gelding, super cutie! Has 
never been ridden, full of person-

ality!
 
Starsky - 14 year old chubby 

Chestnut large pony with a big 
personality! He loves his mares!  
A wonderful and quite funny lawn 
ornament.

 
 
IN 2003

MHF found homes for 92 dogs, 
132 cats, 5 horses, 4 goats and 
4 donkeys. 236 animals were 
rehabilitated and placed into 
new homes! 365 animals were 
provided with medical assis-
tance and 32 equines were under 
MHF care.

ALL MHF ANIMALS ARE SPAYED 
OR NEUTERED AND VACCINAT-
ED BEFORE ADOPTION.

Contributions to Middleburg Humane 
Foundation are tax–deductible.

MHF
P.O. Box 1238
Middleburg, VA 20118
540-364-3272

Albert’s Corner
A monthly column for people who share 
their homes with four-legged friends.

Despite what 
you may have 
heard, being 
cool really is 
the most im-
portant thing 
– at least for 
dogs and cats. 
I love to play 

outside, but when itʼs hot and hu-
mid, Iʼm better off in the air con-
ditioning – especially between 
10:00 and 4:00, when the sun is 
at its strongest. Dogs and cats are 
not good at managing heat and hu-
midity. We donʼt perspire the same 
way humans do, and efficient heat 
management is a challenge. Expo-
sure to the heat can cause a host of 
problems, not the least of which is 
heatstroke. This condition, which 
is a fever brought on by high en-
vironmental temperatures, can 
result in impaired organ function 
and death.
Most people already know NEV-
ER to leave a pet in a parked car 
for any length of time, even on 
mild days. A sun-filled car can 
quickly become a torture cham-
ber. And, though I see people do 
it frequently, cracking a window 
makes almost no difference! Any 
situation, however, that involves 
heat and humidity – including just 
being outside on a hot day – can 
induce heatstroke. 
People sometimes make the mis-
take of assessing their own level 
of comfort and ascribing it to their 
pets. For instance, some people 
exercise with their dogs in high 
temperatures – not a good idea 
since many of us will loyally join 
in the exercise even if weʼre put-
ting our lives at risk! 
So how can you tell if your pet is 
suffering from heatstroke? Signs 
include:
• Heavy panting 
• Salivating 
• Vomiting

• Difficulty breathing 
• Bright red gums or tongue
• Increased heart and respiratory 
rate
• Depression and lethargy
• Seizure, collapse, or coma
All dogs and cats can suffer from 
heatstroke, but some are at greater 
risk than others. These include:
• Senior or very young pets
• Animals with heavy coats 
• Animals with medical problems 
• Breeds with short snouts
If you believe that your pet is a 
victim of heatstroke, your objec-
tive is twofold:  to immediately 
lower your petʼs body temperature 
and go to the vet.  Take the animal 
to a cool spot, preferably indoors, 
and place soaked towels on the 
petʼs body, especially on the paws 
and abdomen. If a fan is available, 
use it. When soaking the towels, 
use cool, not cold, water. Do not 
use ice. While youʼre cooling the 
pet down, turn on the car and put 
the air conditioning on high. Once 
the car is cool, drive to the vet. 
Numerous problems -- including 
kidney failure, neurological is-
sues, cardiopulmonary problems, 
or digestive tract complications -- 
can arise hours or even days after 
a heatstroke incident, so going to 
the vet quickly is imperative.
Of course, prevention is the best 
medicine. So, with summerʼs 
arrival, please keep your petʼs 
safety in mind. While itʼs hard for 
some pets to stay indoors for the 
majority of the day, itʼs often best. 
We live in a part of the country 
that gets very hot and humid, and 
sometimes shade and water sim-
ply do not offer enough protec-
tion. I should know, because Iʼm 
one cool puppy.
Albert, a Jack Russell Terrier, is 
Chairman of the Board of Wylie 
Wagg, a shop for dogs, cats, and 
their people, in Middleburg.

May Crossword Solution
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All Work for our Pleasure

Aldie Peddler is a growing 
business many people see 
often when passing through 

Aldie. Filling three buildings, the shop 
offers a variety of antiques, Amish fur-
niture, wine and gifts, but the owners 
first started with a completely different 
business in mind. 

“We first bought the house in 1997 
as a real estate venture,” said Terry 
Cotton. “We expected the Loudoun 
County growth to raise the value of our 
investment, our plan was to sell in two 
years and move on.”

Co-owner Wally Lunceford, who 
many in Middleburg know well as that 
tall guy who makes you laugh as you 
check out at the Safeway, added, “We 
got to know the people of Aldie and 
realized we were part of a community 
and we didnʼt want to leave.”

The storeʼs many loyal customers 
shop for quality, reasonably priced 

wines (10% discount on a 
case), and are looking forward 
to the new gourmet cheeses, 
olives and salsas. The store 

has wine bags, bottle toppers, 
and a wide selection of gift items 

and humorous birthday cards. 
They enjoy picking through the 
interesting collection of country 
antiques, vintage 40ʼs kitchen-
ware and lithographs. 

Outside the store is a large 
collection of Amish outdoor 
furniture. The story be-
hind these products is that 
Terry, on a visit home to 
Pennsylvania, picked up 
a couple of Amish bent 
wood rockers for his own 
house. People kept stop-
ping and asked if they 
could buy them, so he 

bought a couple here and 
there. They were snapped 

up and all was going well 
when the Amish family, 
who fabricates the furniture 
by hand without electric-
ity, switched over to poly 
lumber. “We didnʼt know if 
people would like the poly 
lumber, but we put a couple 
out front and they sold im-

mediately.” The sole source, 
Aldie Peddlerʼs outdoor 

furniture never needs 
painting, and is impervi-

ous to weather, insects, 

and rot. Terry explains, “As theyʼre 
made by hand by a single Amish fam-
ily, delivery is four to six weeks - peo-
ple who have a deadline should order 
in advance.”

The Aldie Peddler enjoys a large 
number of repeat customers. “We make 
friends with our customers, kind of like 
family,” says Wally. “Some of our cus-
tomers even come to our private par-
ties. They especially love our goats!”

Aldie Peddler
PO Box 531
39484 John Mosby Highway
Aldie, Virginia 20105
703-327-6743
aldiepeddler.com
Aldietwo@aol.com 

Aldie Peddler
     Steven Schwartz

Steven Schwartz
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Finicky Filly
    Steven Schwartz

CELEBRATING ITS 16TH YEAR 
anniversary, the Finicky 
Filly buzzes with energy 

the moment you walk in the door. 
Owner Judy Casey is a blur as she 
zips around the attractive, brightly 
lit store. Here she helps a customer; 
there she straightens a display, and 
finally sits to talk about her success-
ful business. “Iʼve been told I have 
enough energy for ten people!”  

When asked about how she 
started, she tells about how she 
and her husband Bill were living 
in nearby Lincoln, Va, and he kept 
saying how wonderful the people 
from Middleburg were, and how 
she would like living there. They 
bought the building on the corner of 
Washington and Pendleton streets 
and Judy, without any experience 
with retail, worked with her archi-
tect to design the store. “I didnʼt 
know a thing about running a shop, 
but over time learned what worked 
and what didnʼt.”

Today, the Finicky Filly offers 
a diverse collection of jewelry and 
clothing from around the world, 

obtained on Judyʼs annual buying 
trips to Milan, New York, San Fran-
cisco, Dallas, and Baltimore. “You 
will find clothing by Italian design-
ers like Etro, Piazza, and Sempiony. 
Our customers are mostly women 
over 25, fashion and quality-con-
scious, who are after the unique 
item.” 

“Scarves and ponchos are go-
ing to be THE hot item this fall,” 
says Judy. She jumps up and gets 
a cardboard box. “Iʼm so excited 
about this,” she begins pulling mul-
ticolored scarves out of the 
carton. “I went to buy yarn 
at Hunt Country Yarns, and 
Bob Kelly, the owner, told 
me a story about a group of 
kids in Appalachia, who got 
interested in knitting Christ-
mas gifts for their families 
but didnʼt have enough 
money to buy yarn.” 

At first a little hesitant 
about talking about her 
personal project, she went 
on, “The story about those 
kids stuck in my mind un-
til I told a designer friend 
in New York. She gave me 
7 boxes of yarn and a new 
project was on its way.” 

Under the name “Neck-
Purls” Judy commissioned 
women to produce 300 
scarves, Attracting fashion 
industry attention, Neck-
Purls has been nominated 
for a design award in the 
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You could bank anywhere.
What better motivation could we need?

2 0 2  W. Wa s h i n g t o n  S t r e e t    ( 5 4 0 )  6 8 7 - 5 7 3 1

You can tell we want your business.

Accessory category at the upcom-
ing Dallas fashion convention. “The 
proceeds from the scarves go to 
those kids.” Her eyes sparkled, “Iʼm 
hoping people will come in and buy 
a scarf, and donate their leftover 
yarn at Bobʼs Hunt Country Yarns.” 

Finicky Filly 
100 West Washington Street
Middleburg, Virginia 20118
540-687-6841

Hours: 10-5 Mon - Sat

Steven Schwartz



R O C K  H I L L  F A R M

K A P I L O

W H I R L W I N D  F A R M

S T O N E  O A K S

V I L L A  L A  R U E R A M E Y  R O A D

P A X  E N  T E R R A

A property of immense charm and tranquility
enveloping 144 acres �French influenced
Georgian manor �5 BR suites �Wine cellar
�Fitness room w/sauna �Staff quarters w/full
kitchen �Elevator �Tennis court �Pool
�Greenhouse �Office building �Beautifully
landscaped �Stone walls �4-board fencing
�Additional acreage available       $11,950,000

Fabulous showcase home � 10+ tranquil
lakeside acres � 7.2 miles from
Middleburg �Oak floors �High ceilings
�Chef’s kitchen �Main level master bed-
room suite �Two in-law suites � Five fire-
places � Lovely fenced pool � Sweeping
views from every window � Ideal for family
life and entertaining $1,570,000

Classic European style residence �5 BR, 5 Full
BA �Superior craftmanship with meticulous
attention to quality and detail �Luxury com-
bined with exquisite comfort and style �Bright
rooms with high ceilings �French doors �Terrace
with far stretching views, fountain and the most
lovely infinity pool �A must see for the most dis-
cerning connoisseur                             $2,300,000

Villa La Rue, seriously equestrian �Beautiful
historic limestone  home, spacious, renovat-
ed, glistening �2 immaculate barns, 18 stalls,
glass viewing room with fireplace �Blue
stone, sand riding ring �Grand prix field �10
paddocks �Oak fencing �2 apts on premises
�44 acres   �Great rideout �45 mins to Dulles
�Addt'l house available.                $1,750,000

Lovely custom colonial on 52+/- acres �4
BR, 3.5 BA �Completed in 2002 �Excellent
quality materials used in construction
�Neutral decor �Hardwood floors, high ceil-
ings �2 Fireplaces �Top of the line appliances
�Fabulous mountain views �Beautiful rolling
countryside and lush woodlands �Ideal for
horses �Marshall            $1,595,000

Lovely 3 BR brick home in the Middleburg
area �20+ gorgeous acres �Beautiful rolling
pastures �2 well equipped barns �Charming
guest cottage w/private entrance �Wooded
acreage w/riding trails �Sun-filled family
room w/spectacular views of pastures
�Wonderful wildlife habitat �2-car garage
�Ideal for horse enthusiast                $869,000

P R O P E R T I E S  I N  H U N T  C O U N T R Y

For further information regarding the properties above or for any of your property requirements please contact any of our qualified
agents.  All inquiries shall be held in the strictest of confidence.

* Donna Baker
* Caro Bentley
* Catherine Bernache
* Mary Owen Chatfield-Taylor
* John Coles
* Rein du Pont * Phillip S. Thomas

* Barrington Hall
* James L. Hatcher, Jr.

* Maryanne Mooney
* Mary Ann McGowan

* Cricket B. Whitner

THOMAS AND TALBOT REAL ESTATE
M i d d l e b u r g ,  V i r g i n i a  2 0 1 1 8

T e l e p h o n e  ( 5 4 0 )  6 8 7 - 6 5 0 0  *  M e t r o  ( 7 0 3 )  4 7 8 - 8 1 8 0
P l e a s e  c h e c k  o u r  w e b  s i t e :  w w w . t h o m a s - t a l b o t . c o m

Christie’s
Great Estates
International

Exclusive Affiliate

* Award winning
agents

W A T E R F O R D  H E I G H T S

* Alex Sharp

Custom built all brick residence �14+/- acres
in Piedmont Hunt territory just outside the
village of Upperville �Master suite with sit-
ting room �Three additional bedrooms
�Formal living and dining room �Family
room �Sun room �2 car-garage �Deck
�Seperate brick building for an office/studio
�Towering trees, stone walls             $1,300,000

Gorgeous custom colonial on 3.4 acres
�Approx 6800 sq ft of spectacular living space
on 3 levels �Fabulous kitchen with granite
countertops and cherry cabinetry �Master
suite w/sitting room �Floor to ceiling stone
fireplace in two-story Great room �Media
room �Billiards room �Office �Au pair suite
�3-car garage �Mountain views $1,148,000

R O B I N  H I L L

Well designed traditional stucco house on 56
acres �Elaborate 1st floor master suite w/his &
her baths �3 BR’s all w/adjoining Baths �Family
room w/FP off well appointed kitchen
�Solarium �Formal sitting room w/French
doors leading to pool & terrace �Guest quarters
above 3-car garage �OC Hunt Territory
�Pastoral Views �Privacy                   $3,900,000


