
Alex Cudaback

Work at Salamander Resort & Spa re-
cently reached the one-year mark and 
construction remains on schedule for a 
mid-March, 2010, opening.

After six months of initial site-work, the last 
six have been spent on actual vertical construction 
and the outline of Sheila Johnson’s vision has begun 
to take shape; almost the entire building has been 
framed and crews have begun the process of clos-
ing it in.

According to Prem Devadas, President of Sala-
mander Hospitality, LLC, a veteran of the hospitality 
industry who also oversaw the development of The 
Sanctuary at Kiawah Island in South Carolina, the 
time spent leading up to the initial ground-breaking 
last year has served the project well.

“To date, we’ve had no major surprises or set-
backs. We had the time and opportunity to plan ev-
erything to the fi nest detail, and that plan is really 
bearing out now that we’re underway.

“You always learn from previous experiences, 
but having owners with the kind of commitment and 
clarity of vision that Sheila has demonstrated only 
helps elevate a project of this scope and scale.

“The property will compare favorably to any in 
the country.”

A sure sign of that favorable comparison is a 
corporate sales offi ce already in full swing. Open 
since spring of this year, that sales offi ce has already 
hosted a number of corporate representatives eager 
to book meetings at the Resort.

“Corporate business is one of the keys to our 
future success,” said Devadas, “and I think the early 
impressions people have had to date speak volumes, 
not only about the property itself but the surround-
ing area, Middleburg and the Virginia Piedmont, as 
well.”

Another sign of Dr. Johnson’s commitment to 
the project and to the area as a whole is her insis-
tence that the property be of the area and not just in it. 
While the property sits on over 300 acres, 70 percent 
of that land has been placed in a conservation ease-
ment.

The property is also already registered to be one 
of the country’s fi rst Leadership in Energy and En-
vironmental Design (LEED) certifi ed resorts. While 
offi cial certifi cation must await the completion of 
construction, it’s useful to know what the six ma-
jor areas of LEED certifi cation address: sustainable 
sites; water effi ciency; energy and atmosphere; ma-
terials and resources; indoor environmental quality; 
and innovation and design process.

“The design- and build-costs are obviously 
higher,” notes Devadas, “but when you look at them 
as investments, not only in the property but in the 
area, well, I think it speaks directly to our sensitivi-
ties to the environment and to the clientele we are 
looking to attract.”

Other amenities planned for the resort include: 
a 23,000-square-foot spa with 14 treatment rooms, 
fi tness center, indoor pool, outdoor family pool and 
tennis courts; championship golf at the nearby Jack 
Nicklaus-designed Creighton Farms Estates; a 22-
stall equestrian stable, along with practice ring, in-
structional programming and miles of scenic riding 
trails throughout the property; Virginia Piedmont-in-
spired dining in the resort’s signature restaurant (Todd 
Gray, owner and chef of the acclaimed Equinox res-
taurant in Washington, DC, is the Creative Director 
of Cuisine); and a variety of luxurious and fl exible 
meeting spaces, including a 200-year-old stallion 
barn, the Terrace Lawn at the Pond and the 5,000-
square-foot Grand Ballroom. (The resort, which fea-
tures a total of 12,000 square feet of meeting space, 
can also arrange group functions for up to 30 people 
at its private suite at The Verizon Center.)

Perhaps Devadas sums it up best when he says 
simply, “This is really going to be something spe-
cial.”

It’s certainly beginning to sound that way.
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Council Debates 
New Noise Ordinance

Dan Morrow

Discussions of a comprehensive new 
noise ordinance dominated the Thurs-
day, October 9, regular meeting of the 
Middleburg Town Council.  Also on the 

agenda was a draft design for new signs to mark 
the town limits of Middleburg on Route 50, north 
and south of the village.

Apparently prompted by a smattering of com-
plaints about noise associated with ongoing con-
struction on the Salamander Inn site on the north 
edge of Middleburg, the new draft noise ordinance 
has taken on a life of its own and now, for the fi rst 
time, seeks to address in detail the general issue of 
what constitutes acceptable “noise” levels within 
the town limits.

“At certain levels, noise can be detrimental 
to the health, welfare, safety, and quality of life of 
inhabitants of the town,” the draft ordinance de-
clares, “and in the public interest noise should be 
restricted.”

Party On?

Of particular concern to Council  are what the 

draft describes as “mass outdoor social gatherings, 
using amplifi ed sound.” 

Unless such gatherings are “subjected to co-
ordination and planning efforts with the town,” 
Council apparently fears they will “ . . . create 
noise disturbances and related adverse effects for 
the citizens . . . .”  Therefore, the draft proposes, it 
will be “ . . . the policy of the town to reduce, and 
eliminate where possible, noise disturbances and 
related adverse conditions . . . and to prohibit un-
necessary, excessive, harmful and annoying noise 
from all sources subject to its police power.”

 Class 2 Misdemeanor:  $1,000 Daily Fines

A “noise disturbance,” according to the draft, 
means “any sound which by its character, intensity 
and duration” either “endangers or injures health 
or safety of persons within the town,” or “annoys 
or disturbs reasonable persons of normal sensitivi-
ties within the town.”

Offenders may be fi ned $300 for a fi rst of-
fense, $500 for a second offense within a year of 
the fi rst, and $1,000 for ANY subsequent offense 
within the same 12-month period.  “Each day the 
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Who says you can’t go 
home again?  Chef 
Tarver King will 
return to the rolling 

hills of Virginia when he takes 
the reins as executive chef for 
The Goodstone Inn & Estate and 
Hilltoppers Restaurant October 
6th.  Simon Smith, general man-
ager for the Goodstone Inn & Es-
tate, made the announcement.

“I am thrilled to welcome 
Tarver to The Goodstone Inn’s 
culinary team,” said Mr. Smith.  
“He is an immensely accom-
plished chef who has cooked at 
some of the very best restaurants 
in the United States and Europe.  
He brings signifi cant talent and 
culinary expertise to our prop-
erty and to our restaurant.”

A native of Virginia, Chef 
King began cooking at the age of 
15 inspired by his grandmother, 
and a Julia Child cookbook.  He 
had no idea that the world of 
food could be so infi nite and ex-
citing.  His passion to develop 
his own style of cooking took 
him to some of America ’s great-
est kitchens including the French 
Laundry, Le Bec Fin, and Roy’s 
in Philadelphia before landing at 
The Inn at Little Washington in 

2002.  It was there that he was 
mentored by renowned chef Pat-
rick O’Connell. 

Refl ecting on his vision for 
The Goodstone Inn and Hilltop-
pers, Chef King said he intends 
to serve “approachable cuisine 
that involves the guest in bold, 
straight-forward and rounded 
fl avors,” stimulating all fi ve 
senses.  

“My food will be extremely 
fresh – what is growing in the 
kitchen gardens and what is in 
season locally.  This is how I 
love to cook… fresh, aromatic 
and tender vegetables, herbs, 
fruits, fi sh and meats.  I want to 
bring what’s growing outside on 
The Goodstone’s estate inside 
to Hilltoppers’ table, creating a 
seamless sensory experience for 
our guests.”

Mr. King, who has been 
hailed as a “Chef to Watch” by 
both The Wine Spectator maga-
zine and Esquire is passionate 
about sustainable cooking and 
cuisine prepared with the fresh-
est, most natural ingredients, He 
has found a kindred spirit in The 
Goodstone Inn & Estate, and in 
its restaurant, Hilltoppers.  The 
property launched an important 

farm-to-table cuisine initiative 
in the spring of 2008, featur-
ing vastly expanded organically 
maintained kitchen gardens, or-
chards, and herb gardens.

Future plans for Hilltoppers 

and The Goodstone Inn & Es-
tate include monthly wine din-
ners, cooking classes as well as 
featured special events in and 
around The Goodstone
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News of Note

Goodstone Inn’s New Executive Chef

Fauquier Hospital Completes Renovation
Beautiful New Emergency Department Opens Officially

More than $70 million 
has been invested in 
the renovation and 
expansion of Fauquier 

Hospital in Warrenton and the sen-
sitivity to details that can make a 
diffi cult time more civilized and 
supportive is obvious everywhere.  
Nowhere is this more obvious than 
in the new emergency department 
that offi cially opened this month.

From the tall, expansive curve 
of windows that bring the moun-
tains crisply into view to the pal-
ette of pale blues, leaf greens and 
ash violets, and the mix of blond 
and dark woods,  the context cre-
ated provides a handsome, calm 
and confi dent space where the 
many fears and crises an emergen-
cy department must absorb can be 
addressed in a positive, customer-
centered environment.

Chairman of the Emergency 
Department Dr. Joseph G. Ser-
video is justifi ably proud of the 
new facility.  “We wanted make 
our concern and commitment ob-
vious to our patients and their fam-

ilies,” he explained.  “The space is 
designed to facilitate both privacy 
and staff communication, both are 
essential for good emergency care, 
but without careful planning, they 
are not always complementary.”

The hospital’s Bistro Restau-
rant already attracts guests from 
way beyond the hospital’s walls, 
and, as one of fi ve Planetree 
Hospitals in the country, patients 
may enjoy room service from the 
restaurant.  Additional services 
related to the Planetree “patient-
centered care” philosophy include 
concierge services, fl owers for 
each patient courtesy of the hos-
pital,  large rooms with lots of 
windows and soft lighting,  a dog 
therapy program and many other 
amenities.

Fauquier Hospital serves 
33,000 patients a year and the 
emergency facility has gone from 
three beds to thirty-three.

Although Fauquier is not po-
sitioned to compete with the major 
hospitals in the region, they intend 
to give their patients the very best 

experience possible at a communi-
ty hospital.  They are fi nding that 
top staff are drawn to the beauty of 
the Piedmont and the completely 
renovated, modern and beautiful 
facility in Warrenton.

“We have integrated technolo-

gy to our services from the bedside 
to surgery to comprehensive sup-
port,” Dr. Servideo said. “We have 
a tremendous team at Fauquier 
Hospital, and now our facility of-
fers the same level of care and ser-
vice.”

Sheryl Vollrath & “Samantha”, Pet Therapy Facilitator and 
Member of the Executive Board Auxillary, Carol Scott, Lynda Sharkur, 
VP In-Patient Service, Jo Anne Parker & “Jimmy” and Roger Baker, CEO
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News of Note
Inova vs HCA
The View from Middleburg

On September 11, 2008, on the 
eve of a major public hearing 
before the Loudoun County 
Planning Commission, Mid-

dleburg’s Town  Council unanimously 
passed a resolution opposing construc-
tion of Hospital Corporation of Amer-
ica’s proposed new 164-bed hospital, 
sited on nearly 60 acres, in Broadlands, 
near the intersection of State Route 659 
and the Dulles Greenway, roughly fi ve 
miles from Inova Loudoun’s existing 
facility.

Specifi cally, Council requested 
that the Planning Commission and the 
Board of Supervisors comply with what 
it believes to be the clear language of 
the County’s current Comprehensive 

Plan, namely that “ . . . the next full-
service hospital be constructed closer 
to Middleburg, at some point on Route 
50.”  

The September 11 resolution re-
fl ected Middleburg’s offi cial view on 
new hospital construction since HCA 
fi rst requested permission to build in 
2004.

On October 15, roughly 120 people 
spoke for and against the new hospital, 
its Broadlands location, or both,  at a 
sometimes raucous standing-room-only 
public hearing, convened by the Coun-
ty Planning Commission in the Eagle 
Ridge Middle School auditorium.

At press time the Planning Com-
mission had requested still further infor-

mation for review at its Tuesday, October 
21,  work session, prior to submitting its 
formal recommendations to the Board 
of Supervisors.

In 2004 a generally pro-develop-
ment Board of Supervisors denied HCA’s 
request to build its new Broadlands Re-
gional Medical Center.  It was the only 
request, out of nearly 90 similar ones, to 
be denied.  HCA sued to have the Super-
visor’s decision overturned in Loudoun 
County Circuit Court.  With legal pro-
ceedings dragging on, in March, 2008, 
by a one-vote majority, a new Board of 
Supervisors agreed to allow HCA to put 
forward a new application.  That appli-
cation, submitted by HCA in April, was, 
for all practical purposes identical to the 
one submitted nearly four years earlier.  
During that entire period the Virginia 
State Health Commission’s vital “Cer-
tifi cate of Public Need” for the hospital 
had been reviewed and extended several 
times.

On the eve of the Eagle Ridge hear-
ing, senior executives from both Inova 
Loudoun Hospital and HCA responded 
to questions from the Middleburg Ec-
centric about the key issues in the on-
off-on-off struggle, that has divided the 
County for four years.

 Loudoun County’s 
Comprehensive Plan

According to Inova Loudoun Hos-
pital CEO, Randy Kelley, the County’s 
Comprehensive Plan is clear, and little 
or nothing has changed since 2004 to 
negate the goal of having health care 
facilities available to “all county resi-
dents” within “twenty minutes driving 

time” during peak traffi c.  Putting a sec-
ond hospital within fi ve miles of an al-
ready existing facility, according to Kel-
ley, neither conforms to the intentions 
of County planners, nor serves the best 
interests of potential patients of either 
Inova Loudoun or HCA.

The most recent staff report from 
the County’s land-use planning staff, 
recommending that rezoning to allow 
construction of the HCA facility be ap-
proved, did not specifi cally address the 
issue of peak-traffi c travel time for resi-
dents of the western side of the county.

HCA’s Mark Faust contends that 
the Broadlands site meshes perfectly 
with both the intent of the County’s 
Comprehensive Plan and the realities of 
patient need in the County.  Pointing to 
maps of current and projected popula-
tion-density, Faust notes that Broadlands 
site best addresses current needs and 
current growth projections, and that the 
State of Virginia’s often-renewed Cer-
tifi cate of Need for new hospital beds in 
the area supports HCA’s plans.

 
Does Competition 

Improve Care?
HCA’s Faust insists that having two 

large hospitals within fi ve miles of each 
other is both a good idea now, and for 
the foreseeable future.  In addition to 
putting needed healthcare facilities near 
where most potential patients already 
live, Faust asserts that vigorous compe-
tition among highly motivated profes-
sionals is healthy, that it promotes high 
standards, and, by doing so, not only 
steadily improves the quality of care 
and staff, but works to promote cost ef-

fi ciency as well.
Inova Loudoun’s Kelley, on the 

other hand, notes that unlike most busi-
nesses, “Healthcare doesn’t really ben-
efi t from competition.”  The statistics 
on the “quality-of-care” side are un-
equivocal, he points out.  The more of a 
given procedure hospital surgery teams 
do, the better they do it.  And the more 
complicated and critical the procedure, 
the stronger the effect.  If HCA builds 
at Broadlands, according to Kelley, the 
county risks having two “good” hospi-
tals within fi ve miles of each other, in-
stead of one “excellent” hospital fully 
capable of serving the same area.

 
What About Money?

Inova Loudoun contends that re-
ducing the number of patients served by 
its non-profi t facility at Lansdowne risks 
having a severe impact on cash fl ow.  
Less money coming in may dictate hav-
ing a smaller staff for existing facilities, 
fewer services offered, and less money, 
if any, available for long-planned out-
reach programs and the Inova Loudoun 
Foundation’s other charitable activities 
in the County.

HCA, the country’s largest for-
profi t hospital corporation, contends that 
the county’s high-income demograph-
ics, combined with its demonstrated 
need for more hospital beds, comes as 
close as humanly possible to guaran-
teeing the fi nancial stability of both 
Inova Loudoun’s Lansdowne facility 
and HCA’s new hospital at Broadlands.  
Otherwise, Faust noted, HCA would not 
have made a well-considered business 

Continued Page 8
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News of Note
Middleburg Restaurants Celebrate 
Delicious Local Fare
Alyson Browett

(Editor’s Note: Last month’s article about 
the Restaurant Symposium misstated Jay 
Trier’s affi liation.  Mr. Trier is the propri-
etor of the Hidden Horse Tavern, 540-
687-3828.)

Many of the restaurants in 
Middleburg will offer spe-
cials featuring local produce, 
meats and wines during the 

last two weekends in November as part of 
an ongoing cooperative effort to promote 
local, fresh and seasonal foods.  

Following the recent Restaurant 
Symposium, restaurateurs and producers 
met to discuss how they could work to-
gether to promote the Piedmont region’s 
excellent foods and create more of a 
market for the “farm-to-table” concept to 
capitalize on local products and benefi t 
the local economy.

According to the Virginia Farm Bu-
reau Federation, the State’s agricultural 
sector currently generates $2.69 billion in 
business annually.  However, according 
to a study conducted by the Virginia Co-
operative Extension, if every household 
in the state spent $10 each week on lo-

cal produce, that number would grow by 
$1.65 billion a year.  

Locally, the Middleburg Business 
and Professional Association –that under-
writes the advertisements for the Novem-
ber specials – hopes the restaurants’ efforts 
spur additional businesses to create pro-
motional ideas to benefi t the economy.

At the September meeting, Sarah 
Roussos of Green Alchemy Herb & 
Mercantile in Lovettsville and Debbie 
Heimburger of Hill High Country Store 
discussed their Agro-Depot joint venture.  
The organization helps farmers and arti-
sans within a 150-mile radius sell, market 
and distribute their products to restaurants, 
businesses, institutions, resorts and com-
munities.  

For a seasonal or annual fee, Agro-
Depot will help farmers and artisans dis-
tribute their goods and deliver to restau-
rants on a weekly basis.  Some Middleburg 
restaurants, including the Red Fox Inn, 
have already signed up for the service.

Sally Bolton of the Corner Garden 
and Vineyard Nursery, who has been in-
strumental in organizing the get-togeth-
ers, said she is scared by the fact that most 
of what we grow and eat has been out-
sourced to foreign nations “while we were 

sleeping.”  She said that many restaurants 
have turned into “fast-food establishments 
one way or another,” by ordering much of 
their ingredients from wholesale distribu-
tors and using prepared foods.  

Bolton said she believes that a more-
educated public is seeking out food that 
is local because it tastes better and is 
healthier. 

The MBPA, Bolton and several 
other community participants hope that 
the November campaign to feature local 
fare will be the fi rst in many promotional 
campaigns over the coming months. 

“There is no reason why this nation 
can’t go back to regional cuisine,” Bolton 
said, adding that the use of local products 
in our markets and restaurants creates 
more of a “community-based commu-
nity” and fosters cooperation, support and 
friendship among business owners.  

Most of the restaurants in Middleburg 
will be participating in the November ef-
fort, running specials featuring local fare 
on the weekends of November 21-22 
and November 28-29.  For more detailed 
information, contact your favorite restau-
rant to ask for its specials … and a reser-
vation.
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News of Note

Inova vs HCA
Continued 
From Page 4
decision to invest millions building on 
the Greenway.

 
Can’t We All Just Get Along?
When asked what would happen 

if HCA’s four-year-old request to build 
at Broadlands were fi nally approved, 
both Inova Loudoun and HCA re-
sponded diplomatically. 

Inova Loudoun’s Kelley observed 
that his non-profi t hospital was about 
to celebrate a century of service to the 
County, and would do its best to contin-
ue its long and special history of care, 
no matter what obstacles were thrown 
in its way.  His primary concern, and 
that of all those associated with the hos-
pital, he said, was to provide fi rst-class 
medical care, county-wide.  According 
to Kelley, Inova Loudoun would not 
only be willing to work with HCA to 
provide that care, but would be willing 
to sell property along Route 50 to HCA 
to help make sure that such care was 
appropriately accessible, fi nancially 
rational, and safely distributed around 
the county.

HCA agreed that fi rst-class care 
was everyone’s primary goal, noted 
that HCA’s history and the State of 
Virginia’s certifi cation of the need for 
new hospital beds spoke precisely to 
that goal, and looked forward to an 
excellent working relationship be-
tween healthcare providers working 
from Inova’s facility at Lansdowne 
and those based in the new Broadlands 
Medical Center.

 From the point of view of Middle-
burg’s Town Council, both Lansdowne 
and Broadlands remain, in every re-
spect, still far, far away.

Brambleton Continues Winning Ways

Loudoun County’s 
Brambleton recently 
added two additional 
laurels to the many 

honors the planned commu-
nity has received. 

Presented at the annual 
‘Excellence in Construction’ 
event the newly opened Bram-
bleton Visitor’s Center and 
Builders Showcase by Hubert 
Construction placed first in 
the Interiors Category.  Vivi-
anna Irzarri of Cache Furnish-

ings handled the Center’s in-
terior design.

In the Retail ($5 million 
and over) Category, Bramble-
ton Town Center’s Phase II 
(L.F. Jennings, contractor) 
took the first place honors.

“We are thrilled to re-
ceive this recognition amid so 
much prestigious competition 
in the Washington metropoli-
tan area’s building industry,” 
said Brambleton’s Director of 
Marketing Kim Adams.

More than 170 projects in 
the metropolitan Washington 
and Virginia area were entered 
in this year’s competition. The 
high level of excellence

The Metropolitan Wash-
ington and Virginia Chapters 
of Associated Builders and 
Contractors sponsored the 
event.

To learn more about the 
Brambleton community visit 
www.brambleton.com or call 
703-542-2925.

When Nothing But the 
Best Turkey Will Do

Chef Emeril Lagasse wanted 
nothing but the best for his 
Thanksgiving Day Special on 
Discovery Channel’s ‘Emeril 

Green’ show, so he contacted Jessica 
and Sean Baker of Day Spring Farm in 
Middleburg to order one of their pasture-
raised turkeys. 

“We were so excited,” Jessica said 
laughing.   “Before the show was com-
plete, the crew came to Middleburg to 
fi lm at our four-generation family farm 

and we showed them our grass-fed beef 
and lam and our pasture-raised chickens 
and turkeys in residence!”

The Bakers’ farm is attached to 
Lowe Lands Farm, where Jessica grew 
up and where many families from far 
and wide come for Christmas Trees ev-
ery year.  

“All our egg production is handled 
by nine-year-old Tommy.  Madison, 
three-and-a-half, is a real poultry en-
trepreneur, and nine-month-old Grace 
helped enormously with the holiday fi lm-
ing from her perch in her backpack.”

The ‘Emeril Green’ shows originate 
at the Fair Lakes Whole Foods Store, and 
the Thanksgiving show will air Novem-
ber 3rd at 8 p.m. on Discovery Channel’s 
Eco-Lifestyle Network, Planet Green.

For more information on Day 
Spring Farm, visit www.localharvest.
org.
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Editor’s Desk
The Hospital Fight

Red vs. Blue

Ken Rietz - (R)

Despite the efforts of the main-
stream media to declare the cam-
paign over and stampede the elec-
tion to Obama, there are important 
days left. 

And, the polls always narrow 
in the final days of a campaign. In 
these days, the 10 or 15 per cent of 
voters still undecided will take an-
other close look at the candidates.

EXPERIENCES IN LIFE 
MATTER.  Obama’s relationship 
with an unrepentant domestic terror-
ist Bill Ayers, anti white- American 
minister Jeremiah Wright, ACORN 
and convicted financier Tony Resco, 
matter. They matter because they 
demonstrate Obama’s willingness to 
do anything to win. He had his first 
State Senate opponent disqualified 
and ran unopposed.  He surrounded 
himself with people who could fuel 
his ambition, no matter their back-
ground. Compare that to John Mc-
Cain who entered the military at 17 
and has been serving his country 
ever since. 

PHILOSOPHY MATTERS. 
Despite his lurch to the center dur-
ing the campaign, the respected Na-
tional Journal ranks him as the most 
liberal U. S. Senator.  In the Illinois 
State Senate, despite voting “pres-
ent” over 100 times, he consistently 
voted with the liberals for increasing 
taxes and against anti-crime mea-
sures. Compare this to McCain’s  
steadfast record of smaller govern-
ment, reduced spending and free 
market capitalism.

LEADERSHIP MATTERS. 
Obama is smooth and articulate. He 
reads a speech well and does a great 
job of jumping out in front of a pa-
rade. However, other than oppose the 
Iraq war, he has offered NO LEAD-
ERSHIP in the U. S. Senate. He has 
never even called his sub-committee 
to meet. He could have held hear-
ings on Afghanistan  but didn’t. He 
found it more expedient to complain 
and make speeches.  The solution he 
offered on Iraq was to withdraw  last 
March which would have resulted 
in chaos. McCain on the other hand 

took on his own party. He attacked 
the Secretary of Defense  and called 
for more troops. The result was the 
surge and  IT WORKED.  

McCain tried to get Congress 
to act on FANNY MAE and FRED-
DY MAC over two years ago. 
Obama and his ally Barney Frank 
did NOTHING and as we all now 
know, the financial crises ensued. 

POSITIONS ON ISSUES 
MATTER.  Obama is ANTI-
TRADE,  ANTI-CHOICE ON 
EDUCATION,  PRO-BIG GOV-
ERNMENT  and PROREDISTRI-
BUTION OF WEALTH.  While 
he claims to bring people together, 
he has conducted  a class warfare 
style campaign. He will increase 
taxes on small businesses, life sav-
ings, social security and dividends. 
His tax “cut” plan  includes send-
ing  $ 500 and $1,000 checks to the 
40% of Americans who do not pay 
taxes. We call that welfare. John Mc-
Cain will support small business by 
maintaining the current tax cuts. His 
specific energy plan will reduce our 

reliance on foreign oil. He has called 
for an across the board freeze on 
federal spending while Obama has 
proposed a trillion dollars in ‘New 
Spending’. Obama wants to nation-
alize Health Care and McCain has 
proposed a private sector solution.  
McCain  wants to take a balanced 
carrot and stick approach to foreign 
policy while Obama is willing to sit 
face to face with any foreign leader 
even if they want to destroy us or at-
tack our allies.

Virginia is an important battle-
ground state.  The question is, will 
the voters agree with Obama’s I’ll 
do everything for everybody cam-
paign and as he told JOE, THE 
PLUMBER “spread the wealth 
around” or will they agree with the 
Wisconsin voter who said if we elect 
Liberals Obama, Pelosi, Reed and 
“those other hooligans” to  lead our  
country “we should have our head 
examined”. 

Ken Rietz is a resident of 
Delaplane, VA.

VOTE FOR McCAIN / PALIN

Letter to the Editor
Next full-service hospital 

belongs to route 50!

To the Editor:
I am a resident of the 

Southern Loudoun, South Rid-
ing community. I am writing in 
regards to the plan of building 
Loudoun County’s (northern 
end) next (third) new full ser-
vice hospital in Broadlands. It 
was about a year ago when I had 
tripped myself over a wire, fell 
down the stairs and fractured my 
nasal bone. The time was about 
12:30 a.m.. The amount of bleed-
ing and excruciating pain called 
for dialing 911 by my family 
members. Within seconds, an 
ambulance along with a coun-
ty’s police offi cer was parked in 
front of my house. I was given 
the necessary fi rst aid treatment, 
some ice and then taken to the 
ambulance from where my next 
destination was the hospital’s 
emergency department. It took 
me 25 minutes (at non-rush 
hours) to get to the closest hos-
pital which was the INOVA Fai-
roaks, Fairfax, VA. I had to be 
taken to another county/city so I 
can get the urgent care that I had 
needed but the only closest hos-
pital was 25 minutes away from 
where I lived. Thankfully my in-
jury was not life threatening but 
it did make me think as to what 
would have happened if I or 
someone in my household had 
suffered from a cardiac arrest 
or other life threatening injury? 
Would they have survived the 25 
minutes (more in rush hours) of 
commute time? What if some-
one I loved had lost their life just 
because there was no 24-hour 
emergency full service hospital 
close to where I live? This did 
give me goose bumps and...

Continued at www.mbecc.com

Afsah Jamal
South Riding, Virginia 

Hypocrisy
Tom Pratt

Much has been written and 
discussed about Sahara Palin in 
the media lately and I will not be 
an exception.  There are, however, 
aspects of her political life that 
most of the media have chosen to 
ignore.

Gov. Palin and Senator Mc-
Cain have mentioned Barack 
Obama’s association with William 
Ayers hundreds of times and even 
after Senator Obama explained his 
association in the recent debate, as 
only being on a board with him 
(that was started and funded by a 
close associate of Ronald Reagan, 
Walter Annenberg), they still use it 
as a tool to try and frighten voters. 

I think in fairness Gov. Palin’s 
associations with The Alaskan In-
dependence Party and her affi lia-
tion with the Wasilla Assembly of 
God Church should be brought 
into the sunlight.

“I’m Sarah Palin , and I am 
delighted to welcome you to the 
2008 Alaskan Independence Party 
convention in the Golden Heart 
City, Fairbanks.  Your party plays 
an important role in our state’s poli-
tics.”

According to independent 
journalist and fellow at the Nation 
Institute, Max Blumenthal, the 
Alaskan Independence Party is 
a neo-secessionist political party 
in Alaska that has links to thirty 
other neo-secessionist groups, in-
cluding neo-Confederate groups 
and parties that have served as 
havens for white nationalists and 
theocrats across the country.  It is 
a fringe right party that has gained 
a foothold in Alaska because of 
anti-government sentiment in that 
state. Todd Palin a member. The 
AIP founder, Joe Volger, has been 
quoted as saying “I’m an Alaskan, 
I’m not an American.  And I hate 
America and all her damned insti-
tutions”

In 2007 at a neo-secessionist 
convention in Tennessee AIP Vice 

Chair Dexter Clark unveiled a new 
strategy for the AIP, called the in-
fi ltration strategy.  Because these 
parties know that they cannot get 
anyone elected running under their 
own banner it urges others sympa-
thetic to their cause to infi ltrate the 
two main parties.  According to Mr. 
Clark, Sahara Palin is the most suc-
cessful example of this strategy.

And now for her church af-
fi liations.

“In the name of Jesus, in 
the name of Jesus, every form of 
witchcraft is what we’re revok-
ing in the name of Jesus. Father 
make our way now, in Jesus’ name 
amen.  We come against that py-
thon spirit. We come against that 
spirit of witchcraft as the body of 
Christ right now in the name of Je-
sus. Oh-raba-saka-tala.  Pray, pray. 
Faba-sandalala-bebebekalabebe. 
Shanda-la-bebebeka-lelebebe.  
That’s why we come against all 
forms of witchcraft. All the python 
spirits that are released against the 
body of Christ and bring this nation 
into the kingdom”. Bishop Thomas 
Muthee.

I have seen the video of this 
Bishop praying these words over 
the head of Sahara Palin and then 
the regular pastor of the Wasilla 
Assembly of God ask the congre-
gation to not only pray for her elec-
tion to the governorship but to also 
contribute to her campaign.

So I ask you, do you re-
ally think given these associations, 
Sahara Palin and John McCain 
have any right to question Barack 
Obama’s association with, as Mc-
Cain recently said “a washed up 
terrorist” or references to the for-
mer pastor of Barack Obama’s 
church Reverend Wright.

Hypocrisy, hypocrisy, hypoc-
risy.

As I write this article in 
the background Colin Pow-
ell has just endorsed Barack 
Obama on Meet The Press. Hoo-
ray………………………….

Inova Loudoun Hospital will soon celebrate a century of service to Loudoun 
County.  Many of us, quite literally, owe our lives, or those of our loved ones, to 
the men and women who’ve built, supported and served that non-profi t institu-
tion.

 Hospital Corporation of America is one of the most successful for-profi t 
health care providers in history.  It works hard, not only to provide good health-
care, but to be a good business, and a good corporate citizen.  It has been espe-
cially generous in that regard here in Middleburg.

 Both organizations support this newspaper with their advertising.
 Having to choose which to support in the ongoing fi ght about where to 

build the county’s next hospital thus becomes not only diffi cult, but inevitably 
self-serving . . . and at some level, inevitably unfair.

 From Middleburg’s perspective, however, a new hospital on the Route 50 
corridor would be, clearly, both helpful to those in need of readily accessible 
healthcare, and good for business in what promises to be a rough few years for 
the local economy.

 In the best of all possible worlds, in which both hospitals could not only 
survive,  but prosper, and provide the kind of world-class health care their physi-
cians and staffs aspire to, we’d prefer a location on Route 50.

 We do not envy the Board of Supervisors their choice.

Every four years, every news organization worth its salt, tells its readers, 
listeners, viewers, and supporter that THIS presidential election may be the most 
important election in the history of  the country.  They’re right.  Every time.  But 
THIS time it is REALLY true.

 Our economy is in the midst of the greatest crisis since the Great Depres-
sion.

 With our economy in tatters, we are already at war, and with our military 
forces already stretched thin, we are facing the prospect of expanded confl ict.

 Our environment, energy supplies,  health care, the education of our chil-
dren, and the well-being of our senior citizens is at risk, to a degree unprec-
edented in the lifetimes of most of our citizens.

 And worst of all, in this time of crisis, the values we hold most dear, both 
those embodied in our constitution and those we believe are the inalienable 
birthright of every man, woman, and child on earth, are at risk.

 Your children’s children will ask about what you did on this November 4.    
Tell them you were there.  Tell them why.  Tell them what you did.  Vote.  

 
Middleburg Eccentric welcomes and encourages Letters to the Editor. Letters must 
be signed and include writer’s name, address and daytime phone number. Please sub-
mit letter via email: editor@mbecc.com or P.O. Box 1768, Middleburg VA 20118

November 4

Dan Morrow - (D)

“A gentleman accepts the re-
sponsibilities of his actions, and bears 
the burden of their consequences, 
even when he did not himself insti-
gate them, but only acquiesced to 
them, didn’t say no, though he knew 
he should.”

 Who would ever have thought 
that the dying William Faulkner’s 
third hand advice to a wayward and 
willful child would now apply to 
John McCain, now, somehow, more 
Snopes than Senator, more harried 
than heroic, and with all remaining 
grace under fire apparently lost in 

what can only be described as flail-
ing, mean-spirited, desperation.

  In the closing days of his 
faltering campaign, the best and 
brightest of conservative Repub-
licans  . . .  . . . George Will, David 
Brooks, Peggy Noonan, the editors 
of the Chicago Tribune and more 
than two-score equally conservative 
newspapers among them . . . have al-
ready taken Senator McCain to task, 
nearly always with heavy hearts, and 
nearly always without malice. 

 At press time General Co-
lin Powell,  former Chairman of 
the Joint Chiefs of Staff, Secretary 
of State under two Republican 

Presidents, and arguably the most 
respected living American soldier, 
joined that parade, and endorsed 
Barack Obama.

 In his praise of Obama’s vi-
sion, character, and ability to lead 
this country, and the world, in peace 
or war, Powell also took McCain, 
his old friend, to task, not only for 
his irresponsible choice of a run-
ning mate, but for his embarrassing 
acquiescence in a mean-spirited nar-
rowing of the GOP’s view of what it 
means to be a “real” American.

 Apparently Powell, and Will, 
and Brooks no longer meet the 
GOP’s minimum standards.  Nor, 

apparently, do any of the rest of us 
who somehow fail to see the wis-
dom of McCain’s choice of Sarah 
Palin or shake our heads in wonder 
at his persistent tortured efforts to 
justify the unjustifiable.

We 21st century Virginians, of 
all races, creeds, colors and political 
points of view, don’t take kindly to 
having our patriotism or intelligence 
questioned, by Sarah, or John, or 
anyone else

  If current polls hold true, we’ll 
make that point of view known, in 
no uncertain terms,  on November 
4. 

The REAL Virginia Nurses For BRMC

To the Editor:
When minutes matter, we 

cannot afford to say no.
I am a registered nurse and 

resident of Ashburn Farm.  I am 
writing as a representative of 
Nurses for Broadlands Regional 
Medical Center.  We are nurses 
and residents of Loudoun Coun-
ty.  We believe that the proposed 
hospital for Broadlands is need-
ed and welcomed where it is 
currently proposed.  The Virgin-
ia State Health Commissioner’s 
approval of BRMC’s Certifi cate 
of Public Need echoes what 
we, as professional healthcare 
providers in Loudoun, already 
know: Broadlands is the right 
location and the right choice for 
a hospital. On a daily basis, we 
deal with residents of Loudoun, 
especially in the Ashburn and 
Broadlands area, which are in 
need of greater access to health 
care and a choice in health care 
provider.

Through my experience as 
a nurse providing home care to 
patients that are recovering from 
surgeries and illnesses, minutes 
matter when they need emergen-
cy care. Throughout the Dulles 
district, such as in neighbor-
hoods like Broadlands, Bramble-
ton and Ashburn; it takes longer 
than 5 minutes to reach Loudoun 
Hospital in Lansdowne. When a 
patient needs immediate health-
care, the faster we can get them 
to a hospital for care, the more 
we improve their chances of 
survival. The County’s own staff 
agreed with this sentiment, stat-
ing that BRMC’s “location is 
central to the regional popula-
tion and provides...

Continued at www.mbecc.com

Anab Ali, RN-C, BSN
Ashburn, VA
Nurses For BRMC

Thank you to Inova

To the Editor:
Year after year our non-

profi t organizations and the 
Loudoun residents that we serve 
have benefi ted from the incredi-
ble generosity of Inova Loudoun 
Hospital.  Through creative part-
nerships, fi nancial contributions 
and the donation of valuable of-
fi ce space, Inova Loudoun Hos-
pital has been instrumental in 
the success of the Loudoun Free 
Clinic, The Loudoun Communi-
ty Health Center, and Loudoun 
Cares.

The rental value of the 
space Inova gives to our orga-
nizations runs into the hundreds 
of thousands of dollars over the 
years.  Even more importantly, 
the value of the health care and 
other services provided to low 
income Loudoun residents out of 
this space over the years exceeds 
$5 million dollars.  Thanks to 
Inova, when donors contribute 
to our organizations, not one 
penny of their donations has to 
be set aside for rent or utilities.  
These expenses are already cov-
ered.  Because Inova is helping 
us keep our overhead low, we 
can serve more people in need 
each and every day.

In addition to the donations 
of offi ce space, Inova Loudoun 
Hospital supports our organiza-
tions and many others through...

Continued at www.mbecc.com

Jennifer Montgomery   
Executive Director 
Loudoun Free Clinic

Debra Dever    
Chief Executive Offi cer 
Loudoun Community
Health Center

Andy Johnston  
Executive Director
Loudoun Cares
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News of Note
NOISE! NOISE! NOISE
Continued From Page 1
violation is committed or permitted 
to continue shall constitute a sepa-
rate offense . . . . “

Covered by the proposed leg-
islation would be radios, TV sets, 
musical instruments and “similar 
devices” if they could be “heard 
across a residential property bound-
ary” or through the walls of adjacent 
apartments.  The law would apply if 
a “noise” was “plainly audible” at a 
distance of 50 feet from its source, 
or the building in which it was lo-
cated, or “otherwise creates a noise 
disturbance.”

 
Large Party 

Public Nuisance

Rules and some specifi c excep-
tions are detailed for horns, whistles, 
fi reworks, loud vehicles and their 
sound systems, bad muffl ers, con-
struction, chain saws, trash collec-
tion and parties.

A “large party public nuisance” 
is described as any gathering of “ . . 
. ten or more people where the gath-

ering is not contained within a struc-
ture, but spills outdoors into balco-
nies, yards, common areas, parking 
lots, or other outdoor spaces” and 
creates “a noise disturbance.”

 
Decibel Levels?

The ordinance does not set 
decibel level standards for what 
constitutes “noise” and at least one 
member of Council made clear that 
no such scientifi c measures of sound 
intensity were being contemplated.  
Asked why, sources close to the 
Town Administrative Staff noted 
that decimeters were expensive, re-
quired periodic calibration, and spe-
cial training for the police offi cers or 
other town staff who would be using 
them.

 
Back to the 

Drawing Board

After several current Council 
members and former Council mem-
ber Eura Lewis expressed concern 

about the draft’s highly subjective 
defi nitions of what constituted mis-
demeanor, and the potential impact 
of such legislation on anyone hold-
ing a small party outdoors, no ac-
tion was taken pending completion 
further research and rewriting of the 
ordinance. 

 
Other Actions

In other action, Council resolved 
to submit specifi c goals related to the 
implementation of its recently com-
pleted formal “vision statement” for 
the future of Middleburg.  A draft 
of the Council’s recently completed 
“vision” for the village to 2025 is 
available upon request at the Town 
offi ce.

 Mayor Davis and Town Ad-
ministrator Jerry Schiro are already 
considering the implications of the 
current recession on Town revenues 
and next year’s budget. 

Local charities have also  begun 
to feel the impact of a noticeable 
downturn in business in the County.

The new National Park Service his-
tory and mapping of the little known, 
three-day, Civil War Battle of Unison 
has just been published by the Unison 

Preservation Society.
The history, funded by a 2006 federal 

grant to the Unison nonprofit group from the 
U.S. Department of Interior, confirms that the 
1862 battle around Unison was far more im-
portant than previously thought.

And it has led to a second federal grant 
this summer, this one to help place the Uni-
son Battlefield, stretching eight miles from 
Philomont to Upperville, on both the National 
Register of Historic Places and the Virginia 
Landmarks Register.

The 52-page history of the battle is il-
lustrated with color maps showing the details 
of the three-day battle, historical woodcuts and 
drawings, period and contemporary photo-
graphs and a copy of Lincoln’s letter to Maj. 
Gen. George McClellan laying out the strategy 
that led to the battle.

Lincoln’s planned thrust through 
Loudoun County was designed to cut off Gen-
eral Robert E. Lee’s Army of Northern Virginia 
from its capital in Richmond and possibly has-
ten the end of the Civil War.

But a small Confederate force under Maj. 
Gen. J.E.B. Stuart delayed the advance of the 
much larger Union Army for three days around 
Unison, foiling Lincoln’s plan and allowing the 

Confederate Army to escape the trap.  Lincoln 
immediately removed the popular McClellan 
from command. It was a highly-publicized and 
nationally controversial action, comparable to 
President Harry S. Truman’s removing the 
popular Gen. Douglas MacArthur from com-
mand in 1951 during the Korean War.

The mapping and history of the Nov. 1-3 
Unison battle were done by National Park Ser-
vice historian and cartographer David Lowe 
and funded by a $20,000 grant from Interior’s 
American Battlefield Protection Program 
(ABPP).

Based largely on this new report, the 
ABPP has just awarded a second federal grant 
of $34,660 to the Unison Preservation Society 
to help place the battlefield on state and national 
registers. It is one of 32 federal grants in 2008 to 
preserve and protect the nation’s battlefields.

    The new history of the battle is not for 
sale and is provided free upon request through 
the nonprofit Unison Preservation Society. 
UPS suggests voluntary (tax deductible) do-
nations of $25 or more for each report, to help 
cover postage and handling, pay for future 
printing of the report and to help fund preserva-
tion efforts in the battlefield. For copies of the 
report, and to send donation checks to UPS, 
please contact Mitch Diamond, 20631 Unison 
Rd., Round Hill, Va. 20141, 540-554-8877 or 
at  mdiamond9@earthlink.net.

Unison Area on the National Register
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Karen Rexrode

I f your garden contains 
many perennials you 
may notice that the 
uglies have set in. It’s 

time to cut most perennials 
back and clean up the gar-
den beds. Particularly bad 
looking plants are many 
of the hostas and the foli-
age of established peonies. 
A clean sweep through the 
garden, cutting foliage off 
at the ground, will do re-
markable things visually 
speaking. Not all peren-
nials should be cut back 
though and knowing what 
to shear versus what not to, 
comes with many years of 
practice.

Perennials that are bor-
derline for us, as far as 
hardiness goes, should not 
be cut back. They need to 
build up extra sugars for 
the cold months which are 
fast approaching. Winter 
wet is often a larger threat 
for these half-hardy plants 
and as long as there are 
leaves on the plant, wa-
ter will transpire and the 
plants roots will tolerate 
the excess moisture. Some 
of these plants include 

Verbena ‘Homestead Pur-
ple’, Verbena bonariensis, 
Artemesia ‘Powis Castle’, 
kniphofias and Aster frikar-
tii. Remove the foliage from 
these perennials when they 
are completely dormant or 
you see lots of new growth 
coming up low on the plant 
in spring.

A few other plants should 
not be cut back completely 
because they are technically 
sub-shrubs rather than true 
perennials. Sub-shrubs de-
velop woody stems and are 
actually smaller shrubs that 
often die back by as much 
as 30 percent. Trim these 
to encourage new growth, 
rather than cutting them 
back completely. Some of 
these include caryopteris, 
lavender and varieties of 
hypericum. Trim out only 
dead branches and shear 
them down to healthy new 
shoots. This exercise is best 
reserved for spring.

There are also many 
semi-evergreen perennials 
that will enhance the gar-
den through winter months 
and should only be cut back 
in late spring before new 
growth emerges. A few 
of these perennials actu-

ally resent being cut back 
and may perish if they are 
pruned too severely. Some 
of these include hardy 
ferns, euphorbias, digi-
talis and heucheras. Prune 
these only as new growth 
becomes evident or  ratty 
leaves need removed.

As far as tools go, I have 
a few favorites. The clippers 
are either Swiss made Fel-
cos or ARS. The ARS prun-
ers are smaller and lighter, 
made of aluminum, they 

don’t rust. My favorite of 
these are the multipurpose 
shear with long blade. The 
gloves are neoprene, I find 
that the gloves designed for 
fly fishing make great gar-
den gloves since the fore-
finger and thumb are cut 
out. This is great for weed-
ing as well, and your hands 
stay dry. Good tools make 
a job pleasant and that time 
of year has arrived when 
the weather can be down-
right rude! Lastly, don’t 

be vain, wear lots of layers 
and a good hat. A good hat 
will cover your ears. Your 
last layer should include a 
coat with lots of pockets, 
the best ones are always 
the old, well worn ones, 
sometimes the buttons have 
popped off from bending so 
much with so many insulat-
ing, bulging inner layers. 
Yes, there’s good reason to 
keep that old coat.

Pastimes
Putting the Garden to Bed
The Plant Lady

Alyson Browett

In this era of modern conveniences 
and prepared and packaged foods, it is 
easy to forget that nearly all humans, 
not too long ago, had to either hunt, 

gather or farm their own foods.  Some hu-
mans – to whom modern grocery stores 
and markets remain unavailable – still 
must perform those activities to receive 
proper nourishment.  However, it is be-
cause of these “conveniences” that many 
of us have lost touch of the hard work it 
takes to create food, and we can easily 
take for granted the fact that we are able to 
sit down to a meal, or snack, at least two, 
three, sometimes more, times a day.

Thanksgiving – the holiday many of 
us mark by stuffi ng ourselves full of food 
and becoming comatose in front of that 
day’s televised football games – began 
as a celebration of the harvest, a coming 
together of people to share in the fare for 
which they had worked hard.  The fi rst 
documented “Thanksgiving” by Europe-
an colonists on American soil occurred in 
1621, not long after their arrival at Plym-
outh.  The 50 or so surviving English men 
and women gathered for a three-day cel-
ebration with nearly 100 members of the 
Wampanoag tribe, sharing foodstuffs they 
had gathered, hunted or caught during the 
preceding months and days. 

Many of the “traditional” foods we 
feast upon during our family gatherings 
– hefty turkeys, cornbread stuffi ng, sweet 
potatoes, corn-on-the-cob, cranberry 
sauce, and the ubiquitous pumpkin pie 
– were unavailable to the colonists and 
the natives.  There was no fl our; potatoes 
had not made their way up from South 
America; sugar was expensive and need-
ed to be imported; butter that had traveled 
on the Mayfl ower had long since been 
used; chickens that made the voyage may 

have survived but it is not known whether 
they were laying eggs; and domesticated 
cattle and pigs had not yet made their way 
across the Atlantic.

The harvest celebration included 
hunted meats, such as deer, duck, goose, 
wild turkey, and even swan and eagles; 
fi shed seafood, such as Atlantic and tribu-
tary fi sh, eel, clams, oysters and lobster; 
vegetables, such as dried beans, carrots, 
onions, leeks, parsnips, pumpkins, tur-
nips, watercress and radishes; fruits, such 
as cranberries, dried blueberries, dried 
currants, plums and grapes; as well as 
olive oil, walnuts, chestnuts, acorns and 
Indian corn.  Keeping in this vein, I set 
out to develop some simple, and some-
what modernized, versions of what might 
have been served during that fi rst harvest 
celebration.  The recipes are simple, so 
obtaining the freshest ingredients possible 
is a must.

As we all sit down this season with 
our families and friends to give thanks 
that we are lucky enough to have access 
to such a wide array of foods, let us not 
forget the nearly one billion people world-
wide who are malnourished.  Give thanks 
at your table and then do something to 
help someone in need: clean out your 
pantry and donate to a local food bank, 
volunteer in a soup kitchen, or donate 
money to a hunger relief agency.  For 
more information on local donating and 
volunteering opportunities, please contact 
Seven Loaves Services at 540-687-3489 
or Loudoun Interfaith Relief at 703-777-
5911.

Steamed Cod on Leek Bed

The settlers had access to many fi sh, 
including cod, bass, and what we know 
as Chesapeake rockfi sh.  Although the 
Monterey Bay Seafood Watch currently 

recommends avoiding Atlantic cod, you 
can fi nd Pacifi c cod, as well as local rock-
fi sh, in local grocery stores and markets 
(check with Lowry’s at Wayside in Ham-
ilton, 540-338-2348, for their selection).  
This is a wonderfully quick way to cook 
any fi let.  I used Pacifi c cod, as it imparts a 
nice buttery fl avor.

1-2 fi let(s) Pacifi c cod, line-caught 
rockfi sh or striped bass

1 large leek, cleaned well, outer lay-
ers removed, white and green parts 
julienned (cut into three-inch long 
thin strips)

2 cloves garlic, sliced

½ tablespoon extra virgin olive oil

Salt and pepper to taste

Heat the oil over high heat in a large 
saucepan with lid or Dutch oven.  Add the 
leeks and spread them out so they cover 
the bottom of the pan.  Reduce the heat 
to medium-low.  Cook the leeks, stirring, 
1-2 minutes.  Add the garlic and cook for 
another minute.  Season the fi sh with salt 
and pepper on one side and lay them on 
top of the bed of leeks.  Cover the pan 
tightly and steam for 5 minutes.  Remove 
the lid, being careful to not burn yourself.  
Check the fi sh – it should be fl akey.  If not 
quite done, cook for another 1-2 minutes.  
Serve the hot fi sh on top of the leeks or lay 
the fi let on the plate and top with leeks.  
Serves 4.

Seared Duck Breast with Brandied 
Caramelized Onions

Created by Alyson Browett

Duck and other waterfowl likely 

were common fare among colonists and 
natives.  Easily hunted, they were most 
likely cooked whole or cut into bone-in 
pieces and stewed.  Here, I use only the 
breast of the duck, as it is most readily 
available in our present-day markets.  Ac-
cording to a commonly published story, 
the colonists had run out of beer when 
they reached the New World, but likely 
still had some brandy and schnapps.

2 skin-on, boneless duck breasts

3 medium yellow onions, sliced thin 
(preferably on an adjustable blade 
slicer)

1 tablespoon extra virgin olive oil

3 large sage leaves

½ cup brandy

Salt and pepper to taste

 Let the duck breasts rest at room 
temperature for about 10-15 minutes.  
Heat the olive oil over high heat in a large 
saucepan with lid or Dutch oven.  Add 
the onions and spread them evenly in the 
bottom of the pan.  Cook for 1-2 minutes 
without stirring.  Reduce the heat to me-
dium-high, and stir the onions, not letting 
them brown.  Spread them out again and 
cook for another 1-2 minutes without stir-
ring.  Repeat this process until the onions 
are softening, releasing their juices and 
taking on a golden brown hue.  Reduce 
the heat again to medium.  Add the brandy 
the pan, swirling to ensure all of the on-
ions get coated.  With a long-neck lighter 
or match, carefully light the brandy in the 
pan (the fl ames may shoot high).  When 
the fl ames go out, add the sage leaves and 
stir into the onions.  Set aside over low 
heat.  Set another heavy-bottom pan with 
lid over high heat.  Score the skin side of 
the breasts diagonally, taking care not to 
cut into the meat.  Season the breasts with 
salt and pepper, and lay them skin side 
down in the hot pan.  Cook for 3-4 min-
utes.  Turn the breasts over and cook for 
an additional 6-8 minutes, covering the 
pan during the last 3 minutes of cooking.  
The internal temperature for medium rare 
should be between 130° and 140°. Slice 
the breasts across the grain and serve over 
the caramelized onions.  Serves 4-6.

Herbed Hominy and Oyster Hash
Created by Alyson Browett

 
Many of the Native American cul-

tures used hominy – a dried corn that is 
soaked in lye or alkali to remove the hard 
outer skin – in their cooking.  In place of 
our traditional bread-based stuffi ng, I pair 
this softened corn with a ton of herbs and 
oysters.  This is an extremely easy recipe, 
but one that will have oyster lovers com-
ing back for more.

1 medium onion, diced

1-2 cloves garlic, minced

1 tablespoon extra virgin olive oil

1 20 oz. can white hominy (Man-
ning’s brand preferred)

2 tablespoons fresh thyme leaves

1 tablespoon fresh rosemary, 
chopped

1 tablespoon fresh sage, chopped

16-20 shucked oysters, hard muscle 
removed

Salt and pepper to taste

 
Heat the olive oil over high heat in 

a large heavy-bottom saucepan or Dutch 
oven.  Add the onion and cook for about 
2 minutes, or until onion begins to soften.  
Add the garlic and hominy, breaking it up 
into pieces.  Cook for about 5-7 minutes, 
stirring occasionally.  Add the herbs and 
cook for another 3 minutes.  Add salt and 
pepper to taste.  Right before serving, add 
the oysters and stir carefully, so as not to 
break them apart.  They will steam and 
shrink, becoming less gelatinous.  Serve 
immediately.  Serves 4-6.

Stewed Pumpkin with 
Cranberries and Walnuts
Created by Alyson Browett

 The settlers likely brought with 
them some spices, such as nutmeg and 
cinnamon, which I utilize in this recipe.  
In addition, they might have had access to 
honey or maple sugar through the Wam-
panoag tribe, although this is unknown.  I 
take some liberty with these sweeteners 
here, as sugar was unavailable during that 
time.

1 pie pumpkin, peeled, goop and 
seeds removed, cut into one-inch 
dice

1 cup fresh cranberries

2 tablespoons honey (or 1 table-
spoon maple syrup)

½ cup walnut halves and/or pieces

Pinch of freshly ground nutmeg

2 cinnamon sticks
 
Cover the pumpkin and cranber-

ries with water and bring to a boil over 
high heat.  Reduce the heat, and simmer 
uncovered for about 20 minutes.  The 
cranberries should begin to pop and re-
lease their juices.  When the pumpkin is 
tender, remove most of the water, leaving 
about ½ - 1 cup.  Add the honey, nutmeg 
and cinnamon, and simmer over low heat 
for 10-15 minutes, swirling occasionally 
so that the mixture does not stick to the 
pan.  Meanwhile, toast the walnuts until 
they turn golden brown and begin releas-
ing their oils (this can be done in a toaster 
oven, an oven at 350°, or in a dry pan on 
the stovetop).  Before serving, stir in the 
walnuts.  Serves 4-6.

Feasting on History
Your Personal Chef
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Alex Cudaback

Jerry Jones has been looking 
forward to 2009 for years 
now.

 Next year Jerry gets to 
open his brand new, only-in-Texas-
would-we-build-something-this-
ridiculously-extravagant stadium, 
honoring Cowboys past and 
present, convicts and converts, and, 
of course, Jones’ own outsized ego.

 At over $1 billion to build, the 
Cowboys’ new stadium will cost 
four-times what it cost for FedEx 
Field, home of the Redskins, only a 
decade ago.

 At over a billion dollars, the 
Cowboys’ new stadium will seat 
approximately 80,000 people for 
games, roughly 11,000 fewer than 
Dan Snyder crams into FedEx.

 On the other hand, at over a billion 
dollars to build, the Cowboys’ new 
stadium will include the world’s 
largest video-board, bagillions of 
tiny LED’s hanging over 100 feet 
above the center of the stadium, 160 
feet long and over 70 feet high, all 
so people in the stadium can watch 
the game on the biggest television 
imaginable rather than being forced 
to watch the actual, well, you know, 
game taking place just a little over 

100 feet further down.
 There will be a retractable roof 

that, when open, will recreate that 
giant hole above the fi eld at the old 
Texas Stadium, so God can watch 
his favorite team play on Sundays.

 There will be gargantuan open 
end zone plazas, complete with the 
world’s largest sliding glass doors, 
120 feet high by 180 feet wide, that 
will open in only 18 minutes.

 (Someone better tell Jerry he 
better watch out for the world’s 
biggest birds, fl yin’ their giant fool 
skulls up against those big ol’, 
Cowboy windows.)

 The new Cowboys’ stadium will, 

in other words, be the next Wonder 
of the World, shimmering like a star 
in the middle of Arlington, Texas. 
People will fl ock from around the 
world just to see the thing, pilgrims 
to a glass and steel Mecca.

 All of which is fantastic news 
for Jerry Jones since the product he 
plans to showcase in said stadium 
is starting to stink worse than the 
three-week-old-Chinese-food-funk 
wafting up from Wall Street.

 The Cowboys, once three-
and-oh and the pride of the NFC, 
everybody’s early-season pick for 
a Super Bowl run, have started to 
wobble worse than Uncle Ed after 

too much bourbon-laced eggnog at 
Christmas.

Gone is Adam “What, me 
worry?” Jones. Gone, at least 
for the time being, is pretty-boy 
quarterback, Tony “Butterfi ngers” 
Romo. Gone is Roy “I’d rather blow 
you up than cover you” Williams; 
all the sadder for opposing receivers 
who used to love exposing Williams 
as the second-most overrated “star” 
on the fi eld.

 Speaking of overrated, or at 
least not worth the headache, the 
timer on Terrell Owens is ticking 
dangerously closer to the red-zone; 
not the good red-zone, mind you, 
the one that indicates points in the 
offi ng, but the bad one, the one 
that indicates T.O. is just one more 
uninvolved game from exploding 
into a media-fueled temper tantrum 
that promises to tear his team apart.

With each additional, 
inexplicable loss, head coach Wade 
Phillips looks more and more like 
he’d rather be anywhere, anywhere 
other than Texas. His post-game 
press conferences have devolved 
into something better witnessed 
on a psychoanalyst’s coach than a 
television.

 Jerry Jones has responded the 
only way he knows how, by rolling 
up his sleeves and getting his hands 
dirty, meddling and messing around 
with his ‘Boys, trying the channel 
the brilliance that Al Davis used 
to be known for in the time before 
time.

 He’s brought in another formerly 
overrated Roy Williams, this one 
a receiver for the offense. (Gotta 
have balance.) Williams, a former 
fi rst-round pick of the truly dreadful 
Detroit Lions, a possession receiver 
who’s never lived up to his own 
hype, cost Jones three future draft 
picks, including a fi rst- and a third-
rounder.

Jones prowls the Cowboys’ 
sideline in palpable agony, gritting 
his teeth and slapping his hands, as 
if to channel some sort of energy, 
some sort of enthusiasm, some sort 
of something into his lackluster, 
under-performing bunch.

 The fear that he must be about to 
open a billion-dollar stadium with 
this group of face-planters has got 
to be absolutely gutting Jones from 
the inside.

 Couldn’t happen to a nicer guy. 
 You’ll fi nd no apologists here.
 Speaking of the Burgundy and 

Gold, Sunday’s victory over the 
Browns, while not the prettiest 
thing this season, was a game they 
had to have and they did what good 
teams have to do; they went out a 
grabbed it, albeit with some help 
from Browns’ place kicker Phil 
Dawson.

Too bad most of us watching 
it from home missed two of the 
biggest plays of the game, thanks 
to the baffl ingly J.V. sight-lines 
afforded TV cameras at FedEx.

Here’s a question: anybody got 
a couple of used milk crates they 
could donate to Mr. Snyder so he 
could raise those cameras another 
twelve inches off the fl oor?

You know, so us poor schlubs 
watching at home could actually 
see the game.

You can always reach Alex 
Cudaback at cuda24@yahoo.com

Pastimes
How ‘bout them Cowboys?!
7th Inning Stretch

Genie Ford

As the cult of celebrity takes 
fi rmer hold on our culture, 
it’s refreshing to fi nd some-
one who is able to give 

young readers a powerful message 
while offering them some spectacular 
entertainment. Because he is an author 
of extraordinary talents and a man of 
great compassion who cherishes all 
children, we thought it fi tting that we 
focus this month on T.A. Barron.

T.A. Barron was with us recently 
in Middleburg, and he left us with some 
wonderful treasures—signed copies 
of his books. In ‘The Hero’s Trail’ 
he shows us that we need our heroes, 
today more than ever. Not just celeb-
rities, but real heroes—people whose 
character enables them to triumph over 
great obstacles, and to make a genuine 
difference to our world. That is the 
core of this powerful, ground-break-
ing book. Combining moving profi les 
of heroic young people with insightful 
commentary, T.A. Barron eloquently 
shows that heroes can be lasting inspi-
rations—trail guides on our journeys 
through life. Best of all, anyone can be 
a hero. Yes—anyone. Whatever your 
gender, race, age, or background, you 
can fi nd heroic qualities inside your-
self. You can make a difference. And 
you can inspire others along the way. 
That’s a message we are proud to share 
with our readers.

T.A. Barron also brings us ‘Mer-
lin’s Dragon,’ the fi rst book in a new 
epic trilogy. Long ago, at the dawn of 
Merlin’s world, a strange little creature 
appeared. Part lizard, part bat, his eyes 
glowed with mysterious light. Meet 
Basil—someone very small in size but 
very large in destiny. When Basil dis-
covers a terrible new threat to his world 
and the great wizard Merlin, he begins 
an epic journey that takes him from the 
Great Tree of Avalon to the outermost 
edge of the spirit realm. But his boldest 
journey by far will be to face his own 
deepest fears. Only if he survives will 
he be able to save Merlin—and fi nd a 
future as great as his heart.

You could also join the great 
wizard Merlin—the great mage of 
Camelot and mentor to King Arthur—
as he reveals at last the secrets of his 
lost youth. The 5-book epic, ‘The Lost 
Years of Merlin’  begins when a young 
boy washes ashore, nearly drowned, 
on page one of Book One and fi nally 
concludes when that same young man, 
now a wizard, makes the most agoniz-
ing choice of his life in the fi nal pages 
of Book Five. By the end, Merlin has 
come a long way from that boy who 
washed ashore: He has grown into the 
greatest wizard of all times.

Other young readers may also 
want to start with the author’s three 
novels about a heroic young woman 

named Kate Gordon. The New York 
Times Book Review said about ‘The 
Ancient One’: “Mortality, in all its 
splendor and sadness, is T.A. Barron’s 
subject.” Perhaps so, but Kate’s three 
adventures concern other subjects, as 
well, and she travels far and wide in 
these books: back in time to a lost Na-
tive American tribe, to  a distant gal-
axy to save the life of her astronomer 
grandfather and down to the very bot-
tom of the sea.

There are books for young chil-
dren, as well. ‘The Day The Stones 
Walked’ is about one of the most re-
mote and mysterious places on the 
planet—Easter Island. ‘High as a Hawk 
is based on an extraordinary page out 
of American history. It’s the story of 
how a brave eight-year-old girl and a 
famous mountain guide climbed Longs 
Peak in Colorado in 1905. These are 
just some memorable books in this au-
thor’s wonderful body of work. Wrap 
up a few in a ribbon for Christmas, 
and you have the perfect gift. You can 
also rest assured that you are giving the 
young readers in your life books that 
have a compelling, positive message. 
They’ll put aside those video games 
once they’re hooked on T.A. Barron’s 
terrifi c stories. The silence that ensues 
in your home will be delightful—it’s 
the sound of young minds at work.

T.A. Barron has also established 
the Gloria Barron Prize for Young He-

roes. He created the prize in honor of 
his mother, who he says was his fi rst 
hero. The prize honors outstanding 
young leaders who have made a sig-
nifi cant positive difference to people 
and our planet. Their leadership and 
courage make them true heroes and in-
spirations to us all.

Each year, the Barron Prize selects 
ten winners nationwide. Half of the 
winners have focused on helping their 
communities and fellow beings; half 
have focused on protecting the health 
and sustainability of the environment.

These young people refl ect the 
great diversity of America. They are 
female and male, urban and rural, and 
from many backgrounds. Examples 
are Michaella, who organized a rodeo 
for disabled kids; Carter, who led the 
effort to conserve a local river; Ashley, 
who created a scholarship fund for Af-
rican girls; Kyle, who organized a read-
ing mentorship program; Joying, who 
cleaned up South Carolina’s beaches; 
Ryan, who helped provide clean drink-
ing water to more than 70 African vil-
lages; and Barbara, who created a suc-
cessful oil recycling project in Texas.

The goal of the Barron Prize is to 
celebrate such heroic young people and 
inspire others to do their part. We’re 
proud to be associated with a writer of 
such power and integrity.

T.A. Barron: An Author
With A Powerful Message
For Young Readers
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The five-member ambulance 
crew from Virginia Tech’s 
Marion duPont Scott 
Equine Medical Center 

and their well-equipped rig provide 
emergency care and transport ser-
vices to horses that incur injuries 
in Steeplechase and Point-to-Point 
events which take place throughout 
the Mid-Atlantic region. But, as 
prepared as they are, crew members 
would rather the horses remain in-
jury-free.

The ambulance-the only vehi-
cle of its kind in Virginia-is on hand 
during numerous equine events dur-
ing the spring and fall seasons. 

“If a horse is injured during an 
event, we have the ability to triage 
and transport him, under the guid-
ance of a veterinarian, to a nearby 
site where the veterinarian can 
examine him further,” said John 
Dashiell, who oversees the EMC 
ambulance service. 

Like any ambulance, this rig 
is designed and equipped to be of 
enormous use in an emergency situ-
ation. “In configuring and stock-
ing the ambulance, we went about 
things very methodically,” Dashiell 
explained. 

“The trailer, started off as 
standard issue equipment,” Dashi-
ell noted, “but even before we ob-
tained it, we had plans for adding 
structural reinforcement and adjust-
able breast bars, electrical outlets, a 
winch capable of pulling up to 8000 
pounds, and work-area lighting,” he 
said. “We customized it so it bet-
ter serves veterinarians’ and injured 
horses’ needs.”

“In stocking the ambulance, 
we did our research,” Dashiell said. 
“We asked veterinarians what they 
needed most, and put those items 
on board. One of the most impor-
tant items we carry is water-and 
lots of it. Every time we go out,” 
he noted, “we have 170 gallons of 
water, which we primarily use to 
cool horses down if they’ve become 
overheated.” 

Other supplies include various 
sizes and types of splints, bandage 
materials, high-volume fans, and 
a misting unit. “We also carry a 
strong, lightweight skid that we can 
use to move or transport a horse 
even if he’s unable to walk on his 

own,” Dashiell said.
The need for the ambulance 

service increases every year, and 
Dashiell, who has received formal 
instruction in search and recovery 
as well as emergency responder 
training, would like to see it at even 
more events, carrying additional 
equipment and supplies, and crewed 
by a staff that has undergone more 
formal training. But he knows that 
time and funding are limited. 

“The thing is, we wouldn’t be 
able to do this at all if it weren’t 
for private donations made by a 
generous clientele and members 
of the equine community; they’re 
the ones who provided the funds to 
purchase this equipment,” he ex-
plained. “And, bear in mind, this is 
not a profit center; the charges for 
our services only cover our costs 
to maintain and operate the ambu-
lance.” 

When the ambulance is put to 
use, the crew finds that horse own-
ers are very appreciative. “The feed-
back we get is extremely positive,” 
said Dr. Nathaniel White, EMC Di-
rector. “John takes a great deal of 
pride in the ambulance service, and 
because of this dedication, the race 
committees and veterinarians now 
depend on having a dedicated team 
to help injured horses. Our goal is 
to make sure we provide optimal 
care for the horses.”

“The accolades are great, but 
all credit for the program should re-
ally go to everyone who is involved 
with it-from the ambulance crew 
to the donors who helped purchase 
the equipment, to horse owners, 
to veterinarians who provide their 
services at equine events, to riders 

and trainers, and to event officials. 
All successes hinge entirely on the 
combined effort of everyone in-
volved,” Dashiell said. “It’s truly a 
team effort.” 

Though Dashiell stresses the 
teamwork that goes into operating 
the ambulance service, in 2006 he 
was singled out for a prestigious 
award for his outstanding contri-
butions as a volunteer on behalf of 
the Virginia Point-to-Point. He was 
presented with the Virginia Hunts-
man Award, “which was just a tre-
mendous honor,” Dashiell said. 

Speaking with Dashiell, the 
passion and enthusiasm he has for 
the EMC ambulance service is evi-
dent. “We’re the only ones within 
hundreds of miles who can provide 
this type of service,” he noted. 
“When we support an event, it’s 
very likely that at least one of our 
donors will be attending. On that 
day, when they see us there, I hope 
they are as proud of this team and 
this service as they were on day 
one.”

Virginia Tech’s Marion duPont 
Scott Equine Medical Center is a 
premier full-service equine hospi-
tal located in Leesburg, Virginia. 
It offers advanced specialty care, 
24-hour emergency treatment, and 
diagnostic services for all ages and 
breeds of horses. One of three cam-
puses that comprise the Virginia-
Maryland Regional College of Vet-
erinary Medicine, the Center’s team 
of equine specialists is committed 
to providing exceptional treatment 
to patients, superior service to cli-
ents, and cutting-edge research to 
the equine industry.

Lunge Line
EMC Horse Ambulance 
Provides Important Services 
at Virginia Equine Events

Betsee Parker  A 
great year for her 
show ponies

As the Washington Interna-
tional Horse Show opens 
it’s doors , Middleburg’s 
Dr. Betsee Parker has 

great reason to be ecstatic.  Her great 
campaigner Vanity Fair with Lillie 
Kennan on board just clinched the 
Grand Hunter Pony Championship 
for the second year in a row at the 
Pennsylvania National Horse Show.  
Vanity Fair and Betsee’s other leg-
endary pony, Liseter Clever Star with 
Shawn Casady have had a great year 
racking up title after title at many 
of the nations largest shows. The 
list includes such prestigious events 
as the Devon Horse Show. The Na-
tional Pony Finals (where they were 
respectively Champion and Reserve 
Champion) ,Various shows on the 
Florida circuit, The Hampton Classic 
on Long Island, The Capital Chal-
lenge, The Upperville Horse Show 
and the Middleburg Classic Horse 
Show, among many others. These 
ponies and several others including 
her daughters wonderful leadline 
pony Rainbow Connection will soon 
be taking up residence at the historic 
Huntland estate here in Middleburg.

Vanity Fair and Lillie Kennan winning the Large Pony Hunter 
Championship and the Grand Hunter Pony Championship at the 
Penn. National Horse Show
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Liseter Clever Star with 
Shawn Casady

Foxcroft Student is 
National Eventing 
Champion
Kate Aldrich wins Wellpride AEC Junior 
Training level title

Kate Aldrich, a 17-year-
old senior at Foxcroft 
School, and her mount, 
William Don’t Tell, post-

ed the top dressage score and than 
had clear rides on the cross-coun-
try and stadium jumping phases in 
early September to claim the Junior 
Level title at the Wellpride Ameri-
can Eventing Championships, held 
in Wayne, IL.

Kate, who rides for Foxcroft’s 
Equitation and Eventing teams, 
posted her best dressage score 
ever, an outstanding 24.7, before 
the rains came. Despite a half-hour 
hold just before their cross-coun-
try ride and rain during the jump-
ing competition, Aldrich and Will 
completed the contest cleanly for 
her first national championship.

A graduate of the Hill School 
in Middleburg, Aldrich is an Honor 
Roll student, captain of the riding 
team that was Reserve Champion 
of the Tri-State Equitation League 
last year, and serves in various 
leadership roles at the nationally-
renown girls’ boarding and day 
preparatory school. She is  the 
daughter of David and Jennifer Al-
drich of Huntly, VA.
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Tri-County Feeds, Etc. Awards 
VADA/Nova Musical Freestyle 
Champion

Lunge Line

Jesse Noel, Director of Mar-
keting with Tri-County 
Feeds, Etc. in Marshall, 
Virginia, congratulated 

James Houston, high score win-
ner of the 2008 Virginia Dressage 
Association/Northern Virginia 
Chapter’s (VADA/Nova’s) Musi-
cal Freestyle Championship, and 
presented him with the champi-
onship cooler.  James’ stellar ride 
took place at Morven Park In-
ternational Equestrian Center in 
Leesburg, Virginia on September 
20th. 

 Riding to music from James 
Bond, James Houston and Don-
nerik, his eight-year old 17.1 
hand bay Oldenburg gelding, 
scored an impressive 75.104%.  
James and Donnerik reside in The 
Plains, Virginia. 

 Tri-County Feeds, Etc. spon-
sored the VADA/Nova musical 
freestyle classes throughout the 
2008 show season.  “We were 
very impressed with the out-
standing quality of the musical 
freestyle performances through-
out this VADA/Nova show sea-
son.  Tri-County Feeds, Etc. was 
pleased to provide awards to win-
ners of these classes and to James 
Houston, who was the high score 
winner of the 2008 Champion-
ship,” said Jesse Noel.  

Specialized eye care 
for horses available at 
Marion duPont Scott 
Equine Medical Center

Specialized eye care for horses 
available at Virginia-Maryland 
Regional College of Veterinary 
Medicine’s Marion duPont Scott 

Equine Medical Center
It’s been just a few months since 

board-certifi ed veterinary ophthalmologist 
Dr. Gwendolyn Lynch became affi liated 
with Virginia Tech’s Marion duPont Scott 
Equine Medical Center. But in this short 
time, Lynch has provided many patients 
with much-needed specialized eye care, 
using equipment not available elsewhere in 
Northern Virginia. 

“Because the center has such state-of-
the-art equipment, we can do procedures 
there that are just not available anywhere 
else in this area,” Lynch said. “Clients 
would have to travel to North Carolina, 
Pennsylvania, or Blacksburg, Va., to have 
some of the treatments available at the 
[equine medical center],” she noted. 

Lynch is based out of Eye Care for 
Animals at the LifeCentre in Leesburg, and 
sees patients at the equine medical center  
on a weekly basis. To diagnose horses with 
ocular problems, Lynch utilizes a handheld 
biomicroscope to obtain a detailed look 
at the front half of the eye, an ophthalmo-
scope to look at the back of the eye, spe-
cial stains to highlight corneal problems, a 
tonometer to test for glaucoma, an ocular 
ultrasound to look for retinal detachment, 
and an electroretinogram to test for retinal 
function. Specialized surgical equipment 
includes an operating microscope, lasers, 
and a cryotherapy unit.

“Having such a specialized service 
available can only improve the quality of 
care that horses receive,” Lynch stated. 
“In collaborating with the [center], I can 
already see that we are able to provide a 
valuable service in the Mid-Atlantic re-
gion,” she added. 

Dr. Nathaniel White, director of the 
center says he agrees. “Our goal is to offer 
the best medical care for horses. Dr. Lynch 
provides an extra level of expertise for our 
patients that need this type of specialized 
care,” he said. 

Attesting to this is Georgia Corey, 
owner of Elvis, a 12-year old Pinto Sad-
dlebred. Lynch treated Elvis recently for a 
cancerous tumor discovered in his right eye 
by his veterinarian, Dr. Valerie Babcock.

“I noticed that Elvis’ eye was blood-
shot, and I just thought that he had brushed 
against a branch,” Corey said. “But then it 
remained bloodshot, so when we saw Dr. 
Babcock, she identifi ed it right away as a 
squamous cell carcinoma - one that she 
said would grow very quickly,” she con-
tinued.

“Fortunately, Dr. Babcock was aware 
that Dr. Lynch was now seeing patients at 
the [equine medical center],” Corey said. 
“So, in very short order, we had an appoint-
ment with Dr. Lynch. I brought Elvis in for 
an exam and a biopsy. 

The biopsy revealed that Elvis not 
only had a tumor, but the tumor was malig-
nant - and it was located on his eyeball, not 
on his eyelid or a membrane. “That scared 
me,” Corey noted. “My greatest fear was 
that he might lose his eye,” she said. “But, 
my worries were unfounded; everything 
worked out great.”

Elvis underwent his surgical proce-
dure, which included the removal of the 
tumor as well as freezing the surrounding 
area, and Corey took him home the next 
day. “Since his surgery,” Corey said, “he 
has not slowed down at all,” she related. 
“He’s still a live wire - lots of fun. It was 
amazing to me that - not long after his 
surgery - we were out riding again. We’ve 
even done some new and different things 
together, which has been wonderful,” Co-
rey said.

“Of course I was very pleased with the 
treatment that Elvis received, but the con-
venience factor is also noteworthy,” Corey 
said. “The fact that I could bring Elvis to 

Leesburg to obtain this type of specialized 
care was just so great. To not have to travel 
hours away for these kinds of treatments 
helps tremendously,” she added. 

For more information about veteri-
nary ophthalmologic care, visit Eye Care 
for Animals at www.eyecareforanimals.
com. Lynch can be reached through her of-
fi ce at The LifeCentre in Leesburg at (571) 
209-1190. 
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Parents & Progeny
News from St. John

F r i d a y,  S e p t e m -
b e r  1 9 t h  w a s  t h e 
d a t e  o f  S t .  J o h n 
t h e  E v a n g e l i s t ’s 

s e c o n d  A n n u a l  P r i n c i -
p a l ’s  Wi n e  a n d  C h e e s e 
g e t - t o g e t h e r.   D u r i n g 
t h e  e v e n t ,  t h e  s c h o o l ’s 
s e c o n d  A n n u a l  P r i n c i -
p a l ’s  Aw a r d  w a s  p r e -
s e n t e d  t o  t w o  o f  o u r 
m o s t  d e d i c a t e d  t e a c h -

e r s ,  a n d  i s  g i v e n  f o r  o u t -
s t a n d i n g  c o m m i t m e n t  t o 
o u r  s c h o o l .   T h e  r e c i p i -
e n t s  t h i s  y e a r  a r e  N a n c y 
D i c k s o n  ( K i n d e rg a r t e n ) 
a n d  B e t s y  A n d e r s o n 
( L i b r a r i a n ) .   T h e  p e o p l e 
i n  t h e  p h o t o ,  L - R ,  a r e :  
F r.  J o h n  M e l m e r,  N a n c y 
D i c k s o n ,  B e t s y  A n d e r-
s o n  a n d  M r.  E d  H o ff m a n 
( P r i n c i p a l ) .

Area Student Graduates from Hargrave OCS

John Gilmore, son of Rog-
er and Becky Gilmore of 
Middleburg, graduated 
from the Officers Candi-

date School (OCS) conducted 
by Hargrave Military Academy 
on August 23, 2008.

Hargrave Cadets that suc-
cessfully complete OCS are 
also eligible to compete for se-
nior command positions at the 
Academy during the 2008/2009 
school year.  Cadets compete 
for the positions by demon-

strating proven leadership abil-
ity during OCS, having a solid 
past record of performance and, 
most importantly, engaging in 
an interview process.   Gilmore 
was appointed 2nd Lieutenant / 
Facilities Officer.    

FOXCROFT SCHOOL BREAKS GROUND FOR 
NEW ATHLETIC/STUDENT CENTER

Shortly before 2:00 pm Sat-
urday (Sept. 27), 14 golden 
shovels hit the dirt outside 
Foxcroft School’s Engelhard 

Activities Building and the entire stu-
dent body -- decked out in athletic, 
riding, dance and spirit club garb 
– erupted in boisterous cheers and 
booming drum rolls. The assembled 

crowd of alumnae (on campus for 
Reunion), administrators, faculty, 
and friends joined in with enthusias-
tic applause. It was indeed a moment 
worth celebrating: the beginning of 
construction on a $14 million expan-
sion and renovation of the School’s 
athletic and student center.

“I can’t tell you how joyful I am 
that we are able now to celebrate our 
fi ne scholar-athletes with a building 

that will match their athletic prow-
ess,” said Foxcroft Head of School 
Mary Louise Leipheimer, “and that 
we will also restore the Student Cen-
ter, which really is an incredible part 
of this community.. . . I want to say 
thank you to the people who made 
this possible,” she continued. “To my 
girls, I want you to know that I have 
wanted this for you more than you 
know. And I want you to know that 
you have been very patient and now 
it’s here!”

Joining Leipheimer in the cer-
emony were some of the people who 
made the construction possible, both 
as major donors and as part of the 
School’s leadership. Those wielding 
shovels in the ceremonial ground 
breaking included Pamela Mars 
Wright ’78, her mother and Foxcroft 
Trustee Virginia C. Mars, daughter 

Charlotte Wright ‘12 and niece Ber-
nadette Schuetz ’03; Sally Bartholo-
may Downey ’78; Ron and Nancy 
Lindquist and their daughter Kristina 
‘10; Board of Trustees’ Chair Alix 
Clark Diana ’60, Trustees Tom Lane, 
Stuart Thayer and Chip Gruver; and 
Athletic Director Katie Ryan Kantz.

 “How exciting this is for all of 
us – the Board of Trustees, the faculty 
and administration, and the students -

- to have the ground-breaking for this 
wonderful new project,” said Diana.

In her comments, Kantz ex-
tolled the broad impact the facility 
will have. “This building supports all 
aspects of Foxcroft life and values,” 
she said. “These young women and 
future Foxcroft women will build 
even more sound bodies in a building 
where they can dance, cheer, climb, 
play, laugh, bond together, cheer at 
the top of their lungs for each other 
as a Foxcroft athlete -- or against 

each other as a Fox or a Hound {in 
intramural competition]. . . . The 
overall athletic ability will obviously 
increase from such a venue, but the 
most exciting aspect of this building 
is the community aspect. This is a 
building for all arenas and all facets 
of Foxcroft life. The entire Foxcroft 
family will benefi t from it.”

When complete, the facility 
will feature a new double-box gym 
as well as a renovated competition 
gym; a state-of-the-art weight and 
fi tness center; dedicated trainer’s 
room; mezzanine-level running track 

and gallery; and a climbing wall. It 
will also contain additional team and 
locker rooms, a dance studio, and 
supporting offi ces and storage areas. 
A new wing will house a student cen-
ter, game room, snack room, kitchen 
and other community-enhancing 
space.

The double gym, given by the 
Mars Family, will be named the 
Mary Louise Leipheimer Gymna-
sium as a tribute to Foxcroft’s Head 
of School, who is completing her 
20th year at the helm. The student 
center, given in honor of the Class 

of 1978 by Downey and Wright, will 
be called “Roomies.” Designed by 
Bowie Gridley Architects of Wash-
ington, D.C., the building is expected 
to be completed in 2010. Callas Con-
struction of Hagerstown, MD., is the 
general contractor.

The Athletic/Student Center 
project is part of Foxcroft’s ambitious 
Campus Master Plan, which has al-
ready produced a new maintenance 
facility and includes proposals for 
a new dormitory, an arts center and 
new classrooms, laboratory and aca-
demic space.

As students dressed in athletic and spirit club garb cheered,: 14 shov-
els hit the dirt Saturday afternoon, officially beginning the con-
struction of Foxcroft’s new Athletic/Student Center. Pictured shov-
eling (from left) are Athletic Director Katie Ryan Kantz, Ron, Nancy 
and Kristina (Foxcroft Class of 2010) Lindquist; Trustee Tom Lane, Sally 
Downey ’78, Pam Wright ’78, Charlotte Wright ’12, Foxcroft Head Mary 
Louise Leipheimer, Board Chair Axie Diana ’60, Bernadette Schuetzz ’03 
and Trustees Virginia Mars, Stuart Thayer and Chip Gruver.

The Mars Family, represented by (from left) Pam Mars Wright ‘78, Char-
lotte Wright ‘12, Bernadette Schuetz ‘02, and Board member Virginia C. 
Mars, have named the double-box gymnasium after Mary Louise Leiphe-
imer (center), who is completing her 20th year at Foxcroft’s helm.
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Faces & Places
Casino Night
Middleburg Community Center, Middleburg, va,  October 11 2008
Photos by Dee Dee Hubbard

Tom DeLAHMUTT

Capital Area Cobra Car Club Drive
Madison Street, Middleburg, va,   October 11, 2008
Photos by Dee Dee Hubbard

Check out more photos
at www.mbecc.com
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Faces & Places
Bryant Park In the Barn 
Windy Hill Fashion Show, Salamander Farm, The Plains, va,  September 24, 2008
Photos by Dee Dee Hubbard

Barbara duPont, Missie Jaynes and  Maryanne Dodson

Gloria Armfield and Kate Fannon Lisa Patterson and Megan Hubbard Mary Jo Jackson and Judy Casey

Vicki Bendure and Megan Descutner

Genie Ford, JoAnn Hazard and Betsey Davis

Sheila Johnson, Edna Long, Joy Smith and Vicki Bendure

Cricket Bedford Lucy HolbrookMichelle Stevens

Check out more photos
at www.mbecc.com
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Faces & Places
Cherry Blossom Fund BBQ & Nanette’s Walk 
Middleburg, va,  October 3 & 4, 2008
Photos by Dee Dee Hubbard

Patty Jarvis Helen Wiley, Julie Coles, Nikki Perry & Andrew Stiffler John Zugschwert and Guy Dove
Jim AtkinsWagner & George White David Goldberg with the White & Driskoll Families

Check out more photos
at www.mbecc.com
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Things to DO
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Albert’s Corner
A monthly column for people 
who share Their homes with 
four-legged friends.

Friends for Life

Something called the 
“economy” is apparently 
being very, very bad right 
now. I wasn’t sure what 

the economy was, so I had to do 
some digging. Basically, it seems 
like people need something called 
money to live. This sounds like an 
unnecessary nuisance for humans. 
I mean, I don’t need anything but 
big fl uffy beds, heaping bowls of 
healthy food and a steady stream 
of toys, but whatever.

To be honest, I was feeling a 
little smug about the fact that dogs 
could live without something that 
people have to have until I over-
heard my people talking about the 
fact that they buy all of my stuff 
with, you guessed it, money. Wow. 
Turns out dogs need money after 
all. Who knew?

Like any good journalist, I 
got to work trying to sniff out the 
dirt on this whole economy thing 
and how it might affect those of us 
with paws. What I found out was 
really disturbing. Right now, all 
over the country, people are giving 
up their dogs and cats because they 
do not have money to take care of 
them. Some people are losing their 
homes and can’t fi nd new housing 
that allows pets. Some people are 
losing their jobs and having to de-
cide between food for themselves 

and food for their animals.
Now most people, especially 

my readers, would starve before 
they gave up their dog or cat, but 
not everyone feels that way or has 
other options. As a result, a record 
number of innocent animals are 
ending up in shelters.

Across the nation, animal 
welfare offi cials are noting a 
sharp spike in people surrender-
ing or abandoning dogs and cats. 
To compound the issue, there has 
been an across-the-board decrease 
in charitable donations and pet 
adoptions. The problem is still in 
its early stages and is going to get 
much worse.

What this means is that all an-
imal lovers now have an unprec-
edented opportunity to help. If you 
have a dollar to spare, please think 
about contributing to a rescue 
group. If you have room in your 
home, please consider fostering or 
adopting. If you know a pet owner 
in need, offer to house his or her 
animals until the crisis passes.

In my own family, we de-
cided that Wylie Wagg should 
start a program designed to help 
homeless pets in area shelters.  All 
Wylie Wagg stores now accept un-
wanted or new pet items for dona-
tion to local rescue organizations. 
To date, the shops have collected 

cart-loads of food, toys, collars, 
leashes, crates and more. Please 
consider bringing anything your 
pet no longer needs to one of the 
stores.

And for anyone wondering 
how much of a difference one per-
son can make, I would like to spot-
light Colette Walsh for all that she 
is doing to help during these scary 
times. On a weekly and some-
times daily basis, Colette person-
ally takes in foster dogs and fi nds 
new homes for them. The dogs 
she helps are direct victims of the 
economic downturn. As manager 
of Wylie Wagg in Middleburg, she 
is truly busy, and yet she fi nds the 
time to save lives.

In times of crisis, heroes al-
ways emerge. I think Colette is a 
hero, and I am grateful for her and 
for all of the people who give of 
their time and money on our be-
half. This is your chance to be a 
hero too. To slightly alter a famous 
quote, “To the world you may be 
one person, but to one needy pet, 
you could be the world.”

Albert, a Jack Russell Terrier, 
is Chairman of the Board of Wylie 
Wagg, a shop for dogs, cats, and 
their people, in Middleburg, Fair-
fax and Tysons. Email him at al-
bertspawpals@gmail.com.
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Sales•Rental•Services



Page    Middleburg Eccentric    •   October 23, 2008 ~ November 19, 2008

www.mbecc.com


