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Hostiles
Stephen Altman

Did you watch the Academy Awards? The best picture of 2017 didn’t get 
nominated. It’s gloomy and unsparing, and characters you like tend to die. 
It has long contemplative stretches. What’s more, it’s a western—not a big 

draw these days.
That said, I found wisdom in it. Maybe some hope. It’s called Hostiles.
If you don’t like spoilers, don’t read on. I’m going to talk about the plot.
It’s New Mexico, 1892. The Indian Wars are nearly finished. Renegades still 

make havoc—a band of Comanches kills a family of settlers—but you get the sense 
that, after decades of bloodshed, the U.S. Army 
is mopping up.

Capt. Joe Blocker’s men are dragging a 
captured brave at the end of a rope. They herd 
his weeping family along behind him. To the 
U.S. Army these are “hostiles.” To the soldiers, 
they are “redskins” or “reds.” The captain, who 
can’t remember how many years he’s served on 
the frontier, watches without comment.

By now, the most notorious of the Indians 
are captives, peering out from shadowy cages 
at Ft. Berringer. Among them is Chief Yellow 
Hawk, a Cheyenne, once the scourge of settlers 
and soldiers alike. He and his family have been 
held seven years. He’s an old man now.

The colonel who commands the fort tells 
Blocker that Yellow Hawk is “eaten up with 
the cancer.” The chief has asked to be allowed 
to die where he was born, in the Valley of the 
Bear, in Montana. The president of the United 
States has granted his wish. The captain is to 
take a detachment and escort him and his fam-
ily home.

Blocker is all but speechless. An order 
that would afford this Indian some comfort 
and dignity is beyond him. He remembers the 
killing and mutilation of his comrades—things, 
he says, that no one who wasn’t there would 
understand. The colonel says, “You ain’t no 
angel your ownself.”

Which is true. A reporter points out that 
Blocker, too, has taken scalps, and with plea-
sure. He doesn’t deny it. Both sides have been 
doing bad things for a long time. “When we 
lay our heads down out here,” he says, “we’re 
all prisoners.”

That line, said in the heat of the moment, is the touchstone of the journey to 
come. Blocker says he’s a good soldier—one who, in his words, has just been “doing 
my job.” But among the core job requirements has been to forget that his adversaries 
are human. Hatred of the other now eats him up. He and Yellow Hawk have cancer—
this particular kind of cancer—in common.

Blocker crosses the dusty courtyard to Yellow Hawk’s cage and stares in through 
the iron grate. The chief’s face, in profile, is inward-looking, impassive. His eyes and 
the captain’s do not meet.

Once the party is on its way, the first thing Blocker does is have Yellow Hawk 
put in chains. He has the women take the braids out of their hair.

Before long, they come upon the white woman whose family was massacred by 
Comanches. Blocker’s men bury her husband and children. Yellow Hawk and his 

family watch her suffering; they stand in respect at the burial; the chief’s daughter-in-
law offers the woman a clean dress. Black Hawk, the chief’s son, introduces his wife, 
his sister, his child, by name. Elk Woman. Living Woman. Little Bear.

Yellow Hawk says the renegades are still out there, that they’ll be coming for 
them, soldiers and Cheyennes alike. Blocker refuses to unchain him. Then they do 
come. In the sudden frenzy, a soldier dies and another is wounded. But the soldiers 
and their captive “hostiles” have now fought together. The next time Yellow Hawk 
asks to be unchained, Blocker consents.

Plenty happens out on that trail. Through 
one hardship after another—natural and man-
made—the soldiers and the Cheyennes see one 
another close-up. The women begin to bond. 
They endure a violent kidnapping. The men, 
soldiers and Cheyennes, avenge them together. 
They grieve together, too.

Along the way, Yellow Hawk begins to 
fail. Little Bear brings him a quail egg to give 
him strength. Just like any loving grandfather, 
the chief smiles. The soldiers are watching. 
Maybe they remember being Little Bear’s age. 
Maybe they remember their grandfathers.

The past hangs over both sides. But so 
does mortality. There are many deaths in this 
movie, but none goes unmarked. Death brings 
home a truth.

After perhaps a month’s journey, the 
survivors reach the Valley of the Bear. They 
pause on horseback before the eternal land. The 
sun warms the hills. Blocker kneels by Yellow 
Hawk. He lists his losses. “I had a friend—  
I had a friend— I had a friend—.” Yellow 
Hawk replies, “I lost many friends and you lost 
many friends as well. But we know that death 
comes to us all.”

They clasp hands. Blocker says, “Go in  
a good way, my friend. A part of me dies  
with you.”

This is where I found wisdom. Maybe 
some hope. What happens in Hostiles is a 
coming together of the bitterest of blood 
enemies, which happens, not because they’ve 
decided they can change the past or forget the 
past, and certainly not because the past doesn’t 
matter to them anymore, but because the past 

is a suffocating prison and they can choose to die there or free themselves.
History is mysterious. The question is always, “How did we get into this fix?” 

The answer is always a guess. We’re in the 21st century now and still trying to 
figure out how the encounter between modern Europeans and indigenous North 
Americans might have played out differently. It happens that we’re also trying 
to figure out how today’s America wound up so divided. All we know is that the 
people who lived in our past were living in their present. They were not infallible. 
They were merely mortal.

In the midst of our present, there’s a lesson in there for us.

Stephen Altman can be reached at shepherdstown.gnp@gmail.com.
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All the Elements
Shepherdstown Storyteller Adam Booth

Carolyn Rodis

 “Jessie, come play with me” can send chills down 
your spine months after you have heard Adam 
Booth’s creepy story about that baby-like doll.

Shepherdstown’s own storyteller tells scary stories, 
traditional Appalachian ones, personal narratives, and 
tall tales to rapt audiences. Booth is founder and artistic 
director of Speak Story Series, which he began in 2013. 
The monthly concerts have introduced our community 
to a wide range of tellers.

Booth didn’t start out to be a storyteller. He came to 
Shepherd University in 2000 to study music, and later 
taught music and art.

From childhood, Booth wanted to be a composer of 
film scores. He explains that although composing gives 
the artist license to create, he is constrained by forms 
and logistics—getting musicians together, finding ven-
ues, rehearsing, figuring out what to do when the horn 
player doesn’t show up, and the like. Instead, Booth 
uses that same creative energy to craft stories—and he is 
all the elements.

When Booth composes, he hears sounds in his head 
and then figures out how to use the instrumental forces 
to convey those ideas and sounds. He explains that the 
composer must achieve balance between the instruments 
and between the forms—melody, harmony, and shape. 
In storytelling, he also works to achieve balance among 
the elements—characters, background, descriptions, 
metaphors, and accent.

“It’s the same as making soup,” he says.
Booth sees his mission as making his own stories 

more Appalachian in flavor. He takes elements and 
motifs he has learned from the rich Appalachian oral 
traditions to fashion new tales. He is committed to add-
ing to the canon of story in Appalachia.

In his storytelling, Booth relies on his “muscle 
memory of experiences,” building a world with 
his hands and body as though he were playing an 
instrument. You might be able to tell from his story 
“Smoke!” that he was a member of his high school 
marching band. Although he provides sound effects 
and gestures in the story only for the drums and the 
trombone—those are the easiest to pantomime, he 
says—Booth plays the piano and dulcimer and has 
played other instruments as well.

Booth grew up in Huntington, West Virginia. When 
he was four years old, his father was badly injured in an 
accident. During the five years of his father’s rehabilita-
tion, Booth spent a lot of time playing outside—seeing, 
hearing, touching nature—a “free range child,” he calls 
himself. He played all day and into the night with his 
friends. You can hear echoes of those games in his story 
“Mingo Black.”

Booth says he was extremely shy as a child. He 
expressed himself in drawing and was happy to be 
asked to draw scenery for school plays. That meant he 
didn’t have to get up in front of people! He calls him-
self a visual teller, drawing—not writing—his stories.

Booth credits Andy Warhol, Jasper Johns, Mark 
Rothko, and Robert Rauschenberg as important influ-
ences on his craft. Warhol was part of his culture and 
community—as Booth sees himself being part of 
Appalachia and Shepherdstown. He appreciates the 
many levels of understanding in Rothko’s work, just as 
he hopes his more serious storytelling audiences experi-
ence deeper levels in his tales.

When crafting a program, Booth asks the host of 
the venue what type of audience is likely to be present. 
Children or adults? Families or folks in their 80s? Deep 
listeners or those looking for entertainment only? He 
may develop several programs for a venue and might 
even switch a story at the last minute, depending on the 

audience. Once, he was telling at a school assembly that 
he understood was to last a half hour. As he concluded 
his program, he discovered he had another 20 minutes! 
He has to be ready for the unexpected.

When he is telling in Shepherdstown venues or 
others where he frequently performs, he asks himself 
what stories he has told there before. Is he working on 
developing the story? In that case, he might tell it again. 
Or should he introduce new material?

Season six of Speak Story Series will begin on 
March 20, 2018, with Shepherd University’s First 
Annual Appalachian Heritage Storyteller in Residence, 
featuring storytelling icon Elizabeth Ellis. She will 
perform concerts for the community and in schools, 
conduct storytelling workshops, and more.

Says Ellis, “I am profoundly pleased to see story-
telling honored in the same way that the written word 
is being honored. That is a rare thing. Most institutions 
of higher learning do not value the oral tradition in the 
same way they do the written one. My hope is this is 
the beginning of a trend. I am humbled to be invited 
to be the first ever Appalachian Heritage Storyteller in 
Residence, knowing that I stand on the shoulders of 
generations of powerful tellers.”

Other tellers in season six include: Motoko, Robert 
Kikuchi-Yngojo, Scott Whitehair, Dovie Thomason, 
Corinne Stavish, Donald Davis, Linda Gorham, and 
Megan Wells. The first five seasons featured 40 
storytellers in 39 concerts, included more than two 
dozen school shows, crowned two youth tellers as 
story champions, and worked to support over a dozen 
local organizations. During the fifth season, Speak 
became a program of the Appalachian Studies Program 
at Shepherd University and is now able to receive tax 
deductible contributions.

Concerts are held from March through November 
on the second Tuesday of the month at 7:30 p.m. 
in Reynolds Hall, 109 N. King Street. The March 
concert is an exception: It will be held on March 20 
at 8 p.m., same location.

To learn more about the Speak Story Series, visit 
www.speakstoryseries.com.

For more information about Adam Booth, visit 
www.adam-booth.com.

Carolyn Rodis is an Adam Booth groupie and a member 
of the Speak Story Series community advisory committee.
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Mike “Doc” Athey
The Firefighter’s Go-to Guy for Hazmats

Ed Zahniser

Fellow firefighters-in-training call Mike Athey 
“Doc.” He grew up in Shepherdstown in the 
1940s and 50s, joining the Shepherdstown Fire 

Department in 1957. Athey caught the firefighter bug 
long before 1957. At age seven, if he beat his firefighter 
dad getting dressed for a fire call, young Mike got to 
ride along. At the fire hall, he climbed up and sat on the 
bench behind the fire truck cab—and stayed there at the 
fire scene.

In the mid-1960s, Athey was dispensing prescrip-
tions to NATO big shots near Paris, France. Flat feet, his 
college science degree, and the draft made that career 
and transatlantic leap possible. His pharmaceutical ser-
vice may well have set “Doc” Athey’s career evolution 
toward hazardous materials expertise. For sure it saved 
him from infantry or artillery.

“At my Army physical in 1962, I told the doctor my 
feet were flat,” Athey explains. “He asked whether my 
flat feet were congenital. I didn’t know what he meant 
and told him I was born flat-footed.”

“That’s the wrong answer,” the doctor said. “If you 
had fallen arches, we’d send you home!”

Athey was drafted for two years but signed on for 
three to do advanced training at pharmacy school. At 
Shepherd College, he majored in biology and chemistry. 
Pharmacy promised more chemistry than the infantry did.

After pharmacy school, Athey saw duty in the 
Camp Roberts, California, hospital dispensary.  
“Good duty,” he calls it, “with good training. And the 
place wasn’t very active in winter.” Then orders came 
for France.

“Good duty” understates Athey’s service in France. 
The Vietnam War was escalating. Many 1962 draftees 
went straight to Vietnam after basic training. Athey 
worked 8 a.m. to 5 p.m. at the Army’s La Chapelle-
Saint-Mesmin Hospital, a former monastery on the 
Loire River. “We had night-call duty once a week and 
weekend duty once a month. When your night call fell 
on Thursday, you combined your Friday off with the 
weekend for three days in Paris.”

After France and his discharge from the Army, Athey 
received a phone call from Berkeley County’s Musselman 
High School principal: “Would you come teach high 
school science for one year?” Athey said yes to the one 
year, which stretched from 1965 to 1976, then served as 
county high schools coordinator until 1982.

At last year’s Shepherdstown Volunteer Fire 
Department banquet, Fire Chief Ross L. Morgan 
presented Athey with the Fire Chief’s Award. This year 
Chief Morgan will give Athey his 60-year service pin.

Colleagues will say, “Doc wrote the book on 
hazmats,” but Athey says they overstate his role in 
creating training materials all West Virginia firefighters 
use. “I first just revised the Firefighter 1 manual,” he 

says—for new personnel seeking entry-level certifica-
tion. “They need the certificate to go on calls and fight 
fires.” But Athey may be overly modest about his role 
and impact.

Michael A. Athey, Ed. D., first taught academic 
fire science at Shepherd from 1976 to 1989. The GI 
Bill paid for his 1970 masters in science education at 
the University of Georgia. He earned the doctorate in 
education at West Virginia University in 1995. Athey’s 
dual science and education background were a natural 
for work on hazmats.

“Over 80,000 chemicals are registered for com-
mercial use each year in the United States,” Athey 
says, citing our “better living through chemistry” 
mindset. Alone or mixed, hazmats prove deadly. 
Modern houses harbor scads of items fire converts 
to deadly gases: carpet backings, plastics, synthetic 
fabrics in curtains and rugs, electronics, and myriad 
household and garden chemicals.

At the State Fire Training Center and WVU Fire 
Service Extension, Athey worked in program develop-
ment in the 1990s. He revised, wrote, drafted, and/or 
oversaw the Firefighter 1 and 2 student and instruc-
tor’s manuals, Fire Officer 1 student and instructor’s 
manual, a guide for live-burn training, a self-study 
manual for Fire Officer 2, and the Driver-Pump 
Operator manual. Hence Chief Morgan’s dubbing 
“Doc” Athey “our walking response guide for hazmat 
chemicals.” Athey is a member of the National Fire 
Protection Association Board that sets firefighter 
professional qualifications standards.

“We used to print the old Firefighter 1 Student 
Manual ourselves for seven dollars,” Athey recalls, 
“and sell it for ten dollars.” It had 152 pages on photo-
copy paper. The Firefighter 2 Manual had 218 pages. 
They’re now combined with a fire officers manual in 
Fundamentals of Fire Fighting Skills. Its 1,186 pages 
are printed in four colors on thin, ceramic-coated paper 
stock—with the bulk and twice the weight of urban 
phone books—and it now comes with a handbook about 
to how to use it.

Since retiring from WVU work in 1996, Athey has 
taught fire- and science-related courses at Shepherd 
College, Hagerstown Community College, Mountain 
State University, and Blue Ridge Community and 
Technical College and has found time to serve on 
Shepherdstown’s Town Council, Jefferson County’s 
Emergency Services Agency, and at the Regional 
Educational Services Agency in Martinsburg.

But what about his childhood fire truck riding? 
Asked whether a seven-year-old would be allowed to ride 
the truck to a fire today, Athey replied: “No. There’s no 
bench behind the truck cab today.” But this definitive, 
equipment-related response seemed somehow wistful.

Never a purely academic fire expert, Athey fought 
fires for decades. He now teaches firefighters at all 
experience levels to protect themselves and their com-
rades amid danger, excitement, and even crises. The 
firefighter “turnout gear”—boots, pants, and coat— 
that “Doc” once stepped into in answer to fire calls 
still sits inside his back door, mere steps from his 
vehicle. Now, however, he uses it in training others to 
fight fire safely in a world in which hazardous materi-
als only proliferate.

Ed Zahniser has covered Shepherdstown happenings in 
the Spirit of Jefferson and Farmers Advocate, Potomac 
Guardian, Chronicle, Observer, and Good News 
Paper for four decades and writes a column in Fluent 
Magazine online. Good News Paper co-founder Randy 
Tremba called Ed’s Shepherdstown Historic Firsts book 
“The Blazing Saddles version” of the town’s history. 
Ed’s books of prose and poetry are available at Four 
Seasons Books in Shepherdstown.
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This year marks Firefighter Mike “Doc” Athey’s having served 
60 years with the Shepherdstown Volunteer Fire Department. 
He won the “Doc” epithet for his expertise in fire science and 
hazardous materials. Fellow firefighters tell you: “Doc wrote 
the book on hazmats.” Athey is more modest on that point, but 
his colleagues aren’t far wrong.
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Living With History
Claire Stuart

Falling Spring, Ed and Lorri Schwartz’s home 
just outside Shepherdstown, has seen its share 
of history. It was built in the 1830s by Jacob 

Morgan on part of a large parcel of land granted to his 
grandfather, Richard Morgan, by King George I and 
Lord Fairfax in the 1730s. Richard Morgan sold some 
of this land to Thomas Shepherd, who later founded 
Shepherdstown.

The Morgan property was the starting point of  
the Bee-Line March in 1775. A company of Virginia 
riflemen was formed to march to Boston to aid George 
Washington’s troops in the American Revolution.

Jacob Morgan died in 1855, and his son William 
inherited Falling Spring. During the Civil War, William 
fought for the Confederacy, achieving the rank of colo-
nel. The house narrowly escaped being burned by Union 
troops on orders to burn the house of a neighbor who 
was on Gen. Robert E. Lee’s staff.

The Civil War raged around the area. Soldiers from 
both sides, including Gen. George Armstrong Custer and 

his troops, camped in the surrounding woods. On one 
side of the house, just under the roof, what looks like a 
pipe or tin can protrudes from the wall. It is actually an 
unexploded stray shell from a nearby Civil War battle.

Both Union and Confederate soldiers came to the 
house to seek food and help for their wounded and occa-
sionally to steal things. Mrs. Morgan’s driving horse was 
stolen but returned when she went to the soldiers’ camp 
and demanded it be given back. The horse was twice 
stolen again but each time broke loose and came home.

Both Ed and Lorri Schwartz have deep roots in 
West Virginia. Ed was born and raised in Leetown, Lorri 
in Jones Spring, and they share an abiding love for his-
tory. Ed recalls that when he was growing up, his family 
constantly turned up pieces of the past, from arrowheads 
to Civil War bullets, when they plowed in spring.

After many years living in a modern house, the 
Schwartzes decided to look for a historic home, and 
they found Falling Spring in 2013. Fortunately, it was in 
good shape.

“It’s a well-built house,” said Ed, “and there were 
no major structural issues.”

The house is Federal style with four rooms upstairs 
and four down, with later additions in Georgian style 
and large porticos at the front and the rear. It is built 
of limestone with brick around the chimneys and is 
covered with stucco veneer. It has 11 fireplaces.

Ed pointed out a place on the porch where moisture 
had penetrated between the stucco and the stone, requir-
ing patching. He explained that this often happens to old 
stuccoed houses. He was pleased to report that he had 
learned the technique of patching so that he can do his 
own work in the future if the need arises.

Historic outbuildings include a carriage house 
and a meat (smoke) house. The brick meat house is 
considered one of the county’s largest, most decorative, 
and unusual. Its central rotating tree for hanging meat is 
illustrated in John Allen’s book, Uncommon Vernacular: 
The Early Houses of Jefferson County.

Lorri and Ed Schwartz with their dog Truffle
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Falling Spring—rear entrance

Falling Spring—front entrance
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The springhouse is gone, but its stone base remains; 
water still bubbles from the spring, and watercress still 
grows. The property has many huge old trees, including 
the largest sugar maple in West Virginia.

“We’ve done some updating,” said Lorri, “like 
painting—everything was white, inside and out—and 
we replaced the kitchen cabinets. We try to keep it as 
much as it was.”

The house has many old glass windows, single pane 
and drafty, posing a problem for heating. The Schwartzes 
remedied this by having Plexiglas frames made that fit 
over the inside of each window. This way, they can con-
serve heat while still enjoying the old windows.

They also installed a new heating and cooling 
system. “It’s ductless, so there’s no impact on the 
house,” said Ed. “We want to keep the integrity of the 
house. If some future owner wanted it gone, it’s easy 
to remove.”

For a similar reason, Lorri and Ed decided not to 
refinish the floors. Lorri pointed to a spot near one of the 
fireplaces, where a stray ember had landed and burned a 
small hole many years ago. Scuffs and scars—in this case 
that burn mark—add to the historic spirit of the house. 
Refinishing the floors might erase a bit of history.

The current floors, however, are not the original 
ones. Lori explained that the original floors are intact, 
underneath thinner floorboards that were installed over 
them in the 1920s, as was the fashion at the time. On the 

first story, the floors are all old oak, on the second they 
are maple, and on the third they are pine. An inch or two 
of the original floor is visible under the balusters on the 
staircase landings.

Lorri also called attention to a large crystal chan-
delier, noting that they had converted the chandeliers to 
LEDs, which save energy but also brighten the rooms.

“We try to make the house energy efficient while 
keeping the original look. Our daughter is interested 
in energy efficiency, green living and tiny houses, and 
we’re open to her suggestions.” Lorri had to laugh when 
she said “tiny houses.” “We’re open to using solar and 
wind in a historic way if it becomes feasible.”

The Schwartzes are always on the lookout for 
more historically appropriate furniture for the house, 
and they make the rounds of auctions and antique 
shops. They had a few pieces in their modern home 
but not nearly enough to fill this house. “I just found 
a blanket chest,” Ed reported. “He’s always buying 
chests,” Lorri laughed. Ed went on to explain that old 
houses had only a few very small closets, and most 
clothing was kept in chests.

The Schwartzes not only live with history every day, 
but they participate in living history demonstrations. Ed 
and Lorri and their daughter Laurel, now 20 and a student 
at Shepherd University, have been volunteering for about 
10 years at the Peter Burr House, the oldest standing 
wood frame structure in West Virginia.

They became involved in Burr House when Ed’s 
friend, a Burr House volunteer, talked him into helping 
with mowing. Now they dress in authentic 1700s cloth-
ing and demonstrate everyday colonial life—everything 
from spinning and dyeing wool to making butter and 
playing children’s games. Their demonstrations have 
even included the use of traditional medical remedies, 
complete with leeches. Ed enjoys talking about the 
importance of the village blacksmith back in Burr’s time 
and showing blacksmithing tools and the implements the 
smithy made.

Burr House has hosted a program for all the area’s 
fourth-grade students and hopes to offer it to students 
up through eighth grade. The Burr House is open on the 
second Saturday of every month, May through October, 
for tours and an 18th-century event, and the Burr Bread 
Bakers makes bread in the colonial brick oven.

“Kids can come and learn colonial survival skills,” 
said Lorri, “and we’re always looking for volunteers to do 
everything from mowing the grass to spinning.”

Visit the Burr House Facebook page for more 
information.

Claire Stuart loves the Burr Bread Bakers’ bread.  
She is GNP’s senior writer but isn’t quite as old as 
Falling Spring.

Decorative stair bracket Plaque

Meat house Brickwork
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Volunteering to Do Desktop Design 
“You will not be an unsung hero”

Agnes Freund

W e live in a town remarkable 
for its diversity and concen-
tration of talent. In the course 

of their years of productive life, many  
of our residents have acquired an aston-
ishing array of skills. Unsurprisingly, 
volunteering seems to be a favorite 
activity hereabouts, vitally supplement-
ing the underfunded teaching staff of 
local schools, the library, the visitors 
center, and even assistance to the elderly 
so that they can continue living in  
their homes.

So is there any area that could use 
some more help? Well, as a matter of 
fact, yes. When the early word proces-
sors (remember them?) gave way to true 
personal computers and Macs, they were 
replete with a variety of fonts and the 
ability to draw and insert graphics in the 
text. In time it was possible to include 
photographs, change the colors, and the 
like. I for one thought that everyone 
would turn into an artist. Many people 
did, and a new industry was born; the 
pros design everything from logos and 
letterheads to wedding invitations and 
web pages. Regrettably, most personal 
computer owners have not gone much 
beyond sending and receiving emails and 
maybe keeping their affairs in order with 
a spreadsheet or two.

That is a pity because it is both 
an immense waste of the power of this 
equipment and, here in Shepherdstown, 
the source of a small but significant 
gap in the needs of the community. Of 
course, professionals reside even in 
most small towns and provide excellent 
services to those who can afford to pay 
for them. But volunteer organizations 
are always short of funds, while they too 
need some means of publicizing what 
they do and where and when they do it. 
Flyers and posters, menus, newsletters—
the list of desirable publicity materials 
is long.

Surely there are Shepherdstown 
residents who, in the course of their 
work life, have learned at least some 
of the elements of the many desktop 
publishing programs available. Even 

Microsoft Word, which is the coin of 
the realm, has gradually developed a 
respectable capability of producing 
neat documents. As a longtime desktop 
volunteer, I hope those proficient in 
desktop publishing will stand up and be 
counted. How about you?

In the course of my years in 
Shepherdstown, I have had the pleasure 
and privilege to help the generous 
and courageous souls who started 
and run organizations like Friends 
of Shepherdstown Library (FOSL), 
the Shepherdstown Film Society, and 
Shepherdstown Area Independent Living 
(SAIL), each providing something 
unique and immensely worthwhile. 
Through these organizations, our town 
supports literacy for this generation and 
the next, offers free access to extraordi-
nary movies, and gives a most valuable 
assist to those of us who hope to age in 
place rather than move away from our 
friends during that time of life when 
we most need their companionship. All 
three organizations, and most of our 

other local nonprofits, need to publicize 
their existence, goals, and activities. So 
that’s where I’m going with this: They 
need people who are willing to volun-
teer their desktop services to design 
everything from logos and ads to flyers 
and newsletters.

Think about this opportunity: a 
wonderful creative outlet that does not 
require any storage space, easels, pots of 
paint, setting up, or cleaning up, much 
less a special room to store supplies 
like fabrics, sewing supplies, looms, 
and frames. All you need is to turn on 
your computer, learn its capabilities (if 
you don’t already know them), and a 
willingness to keep experimenting until 
you produce the best designs you can. If 
you find that one design does not work 
out as anticipated, the delete button is a 
wonderful invention. If the design is not 
pleasing, one click will make it disap-
pear and present you with a brand new 
canvas on which to project your inspira-
tion. It is just like taking photographs 
with your smart phone: If you don’t like 

what you see, get rid of it and repeat 
until the outcome pleases you. If you 
already have the equipment sitting idle, 
it does not cost anything, not even paper 
and ink, and when you really get into it, 
you will find that it’s actually a load of 
fun to coax a machine to give form to 
your vision. It is an opportunity to play 
while producing something useful. No 
wasted time! No guilt!

Lisa Welch, co-founder and animat-
ing spirit of the Shepherdstown Film 
Society had this to say: “The same 
person has been creating our wonderful 
film posters since our first film, 13 years 
ago, and I don’t know what we’d do 
without her. Many people learn about 
our films because of the posters. I give 
her full artistic freedom and try to only 
suggest edits for things like accuracy 
or clarity. We feel very lucky to have a 
volunteer graphic designer like her who 
produces such terrific posters.” I’m the 

volunteer Lisa was talking about. If 
you give your time and talent, you will 
not be an unsung hero.

If you are not sure whether you 
can refresh whatever expertise you 
already have and perhaps learn some 
additional techniques, maybe we could 
meet through the Good News Paper, put 
our heads together, and see if we could 
form a group (even two is a group) that 
could provide desktop publishing sup-
port to nonprofits here and around town. 
Contact me through the Good News 
Paper, P.O. Box 1212, Shepherdstown 
WV 25443, or online at shepherdstown-
goodnewspaper.org/contact-us. Please 
give it a thought.

Agnes Freund’s remarkable early life  
was profiled in our Summer 2016 issue, 
available on our website at  
shepherdstowngoodnewspaper.org/archive. 

Agnes Freund at the computer
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Attracting New Businesses to the 
Oldest Town in West Virginia

Lee Doty

Whenever we watch a local 
shop close its doors for the 
last time, we may wonder if 

Shepherdstown does enough to attract 
and retain businesses. As it turns out, 
much is being done. The town’s resi-
dents and local government, the business 
community, and Shepherd University 
all work in tandem to keep the town 
business-friendly.

Meredith Wait, longtime co-owner 
of the craft shop Dickinson and Wait and 
former president of the Shepherdstown 
Visitors Center, says, “Like many small 
towns, Shepherdstown is in transition. 
Fifty years ago, people came into town to 
buy their groceries. Today, those mom-
and-pop stores don’t exist. Competition 
from large chains and the internet have 
driven them out.”

Shepherdstown now plays to its 
strengths by being a tourist destination. 
Shepherdstown Visitors Center Director, 
Marianne Davis, says, “Shepherdstown 
must remain authentic and not try to be 
what it isn’t. You won’t find an amuse-
ment park or casino here.”

Shepherdstown does have enviable 
advantages: its history as the oldest town 
in West Virginia; important position in 
the Civil War; natural beauty overlooking 
the Potomac; proximity to Washington, 
DC, and Baltimore, Maryland; stunning 
preserved architecture; deep commit-
ment to the performing and visual arts; 

and engaged, conscientious residents. 
Weaving through traffic on festival week-
ends is challenging, but tourist attractions 
bring revenue necessary to support local 
businesses, which in turn support a 
higher quality of life for residents.

According to Mayor Jim Auxer and 
Town Recorder Lori Robertson, to attract 
customers and businesses, the town needs 
safe, clean streets; good drainage; bike 
paths; free yard waste disposal; frequent 
trash pickup; snow removal; shady trees; 
curb cuts and repaved sidewalks for 
accessibility; and refurbishment of iconic 
structures like the Entler Hotel, all of 
which Shepherdstown now has or will 
soon have. Auxer and Robertson are also 
proud of the innovative wastewater plant. 
And well they should be—businesses 
require functioning infrastructure.

Shepherd University is a supportive 
partner. According to Wait, this wasn’t 
always so. There was a “town and 
gown” problem until the university’s 
leadership realized the gown wouldn’t 
flourish unless the town flourished too. 
Recognition of the two entities’ synergies 
led to the town’s investment of $48,000 
toward paved lots on campus that now 
keep commuter students’ cars away from 
shop curbsides during the week and 
free 110 parking spaces for shoppers on 
weekends and school breaks.

The mayor praised the university for 
voluntarily allowing students in dorms 

to be included in the 
town’s head count. 
The higher count 
qualifies the town for 
a larger share of West 
Virginia Video Lottery 
funds. The mayor also 
values the university’s 
willingness to share 
its resources. For 
instance, he said, it 
will quickly plug the 
occasional town pot-
hole before it becomes 
a crater.

The town and 
the Contemporary 
American Theater Festival are funding 
a $10,000 study to determine how best 
they can help each other. The university’s 
Lifelong Learning Program and com-
munity events, in addition to being enjoy-
able cultural attractions, draw nearby 
residents, often with retirement pensions 
and higher incomes to spend in town.

The Shepherdstown Visitors Center, 
now located at 201 South Princess Street, 
is staffed by volunteers whose job is to 
greet visitors. Its board and board com-
mittees sponsor events, giving visitors a 
good reason to return. These volunteers 
run or coordinate town festivals such 
as DogFest, BooFest, and Christmas 
in Shepherdstown and partner with a 
number of community groups like the 
Rotary Club, StreetFest, and Lion’s Club 
to widely publicize events.

“Tourists want to learn something, 
eat something, and take something 
home,” says Davis. A tourist would have 
to work hard not to learn something in 
Shepherdstown. Stand on a street corner 
at Christmastime and you can hear an 
18th century town crier read the latest 
bulletin. As for eating, Davis says, 
“Shepherdstown is a regional eating spot, 
from cheap and cheerful to elegant.” But 
Shepherdstown could use a few more 
shops so tourists have more to take home.

Nontourist businesses are also 
welcome. Davis points to businesses like 
Skytruth.org, a nonprofit environmental 
watchdog that monitors the earth via 

satellite, and Specialty Business Supply, 
which, as the name implies, provides 
business supplies. These businesses are in 
keeping with the spirit of the town.

It’s not all wine and roses in 
Shepherdstown. Supporting businesses in 
town requires compromise. For example, 
it can’t be fun if you live by the library, 
to move your car on Farmer’s Market 
Day. And while the familiar anchor stores 
are surviving the town’s transition, some 
may not be making a living as much as 
eking one out.

Wait says the town has made tre-
mendous progress on parking, including 
making an app available so meters may 
be fed remotely. The challenge now is to 
help shoppers update their perceptions 
about parking and overcome what may 
have historically been a legitimate gripe.

Is Shepherdstown doing enough to 
attract small businesses and entrepre-
neurs? Stores don’t remain empty long, 
says Mayor Auxer. Only one has been 
available for any length of time.

To attract business, Wait says, we 
will always need to build on our suc-
cesses and work to align ourselves with 
active partners. What keeps her business 
here? “It’s the generosity, kindness, and 
support of the people. Most of our shop 
owners feel that way.”

Lee Doty, a retired lawyer, writes mur-
der mysteries. She thinks BooFest would 
make a perfect setting for the next one.
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Marianne Davis, director, Shepherdstown 
Visitors Center
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Mayor Jim Auxer and Town Recorder Lori Robertson

Meredith Wait, co-owner, Dickinson and Wait 
Craft Gallery
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Listen, Discuss, Decide
Nonpartisan Forums on Community Issues

Mike Austin

W e locals are very fortunate 
to have a strong network of 
public and privately sup-

ported activities here in the Eastern 
Panhandle specifically designed to help 
keep us informed and give us a voice 
in the conduct of current events. Some 
are a function of our local governments, 
educational institutions, news media, 
and nonprofit organizations, while oth-
ers are simply the result of initiative 
taken by responsible members of the 
community. It is a remarkably robust 
mix, and the variety of formats and ven-
ues keep these activities interesting and 
responsive to the desires of people who 
live here.

As we look ahead in this election 
year, there is no lack of meaningful  
topics dealing with political, economic, 
and social issues that demand attention 
and active participation of public-
minded and responsible citizens. That 
participation can be an enjoyable and 
engaging process to boot, makes it all 
the more meaningful.

Local Government: Regularly sched-
uled meetings of the Jefferson County 
Commission provide an excellent forum 
in which to follow current activities and 
provide an opportunity to observe and 
participate in many of the political deci-
sions that affect you and your family. 
The sessions are normally held on the 
first and third Thursday of each month 
starting at 9:30 a.m. in the basement 
of the Old Charles Town Library at 
200 East Washington Street in Charles 
Town. Time is always included in each 
session for public comment. You will 
be impressed by the amount of hard 
work that goes on week after week and 
the extent to which it may have a direct 
impact on you. Of course, the five towns 
in our county also hold regular meetings 
open to the public.

Local Newspapers: The Martinsburg 
Journal and The Herald Mail in 
Hagerstown are both community-
focused daily newspapers that devote 
a considerable amount of space to 
local events. Our own Shepherdstown 

Chronicle, a weekly, always features a 
Community Calendar covering a wide 
range of events and activities. The Spirit 
of Jefferson, also a weekly, published 
in Charles Town, provides additional 
local coverage. Finally, The Observer, a 
monthly paper, provides fuller, in-depth 
analysis and reporting on major issues 
and events in Jefferson and neighboring 
counties. All produce online editions.

Announcements: An excellent source 
of information on community events is 
the equivalent of an informal internet 
bulletin board maintained by the 
George Tyler Moore Center for the 
Study of the Civil War. Staff member 
Jennifer Alarcon, who manages the 
program, affectionately refers to it as 
“Curt’s List,” for longtime resident 
Curt Mason, who on his own initia-
tive, began sharing information on 
important events he learned about to 
a growing number of email recipients 
in the Eastern Panhandle. The bulletin 
board is a good example of spontaneous 
efforts in a community to provide public 
information. Mason kept it going for 
many years, and when he retired, it was 
considered too important an information 
exchange to lose. Community leaders 
put their heads together and the Civil 
War Center and the Jefferson County 
Historical Society picked it up. It is 
now an invaluable resource for tracking 
a wide range of events, organizations, 
and public interest programs. To submit 
your organization’s event information 
or become a subscriber, simply send an 
email to jalarcon@shepherd.edu.

Active Civic Organizations: Shepherd 
University (SU) provides a range of 
facilities and events that greatly increase 
our options for staying informed. Dr. 
James Wyatt, director of programs and 
research at Shepherd University’s Robert 
C. Byrd Center for Congressional 
History and Education, explains that 
its mission “is to develop, sponsor, and 
host a variety of programs throughout 
the year that focus on the Constitution, 
Congress, and representative democ-
racy.” The Byrd Center, the League of 

Women Voters of Jefferson County, the 
NAACP, and the SU Lifelong Learning 
Program, in active collaboration with 
West Virginia political party officials, 
have developed a series of civic educa-
tion events which began last fall and 
will continue this spring. You can get 
more information at byrdcenter.org.

Karen Rice, who manages the 
Lifelong Learning Program, coordinates 
an extensive array of lectures, formal 
classes, discussion groups (such as the 
Café Society), cultural events, and field 
trips. These programs engage the pro-
ductive give-and-take of well-informed, 
concerned citizens who are still open  
to new ideas and eager to positively 
contribute. More information is avail-
able at shepherd.edu/lifelonglearning/.

Many other civic organizations  
provide very helpful forums. For 
example, the League of Women Voters, 
in addition to active cooperation with 
the Byrd Center, conducts national, 
state, and local countywide programs to 
encourage voter registration and spon-
sors numerous candidate debates and 
informative programs to help citizens 

understand the issues. For additional 
information, contact the league at 
https://lwv-jcwv.org.

Community Facilities and Support: In 
addition, if members of the community 
or civic-minded organizations need 
assistance to reserve facilities or help in 
conducting public forums on important 
issues, the leaders of the Shepherdstown 
Community Club, the Historic 
Shepherdstown Commission, and the 
Train Station all actively encourage and 
support such efforts. They see it as an 
integral part of their role in the commu-
nity. Their respective web addresses are 
as follows:

shepherdstowncc.org
historicshepherdstown.com
stationatshepherdstown.com

Mike Austin advocates our doing  
“due diligence” about our own commu-
nity. Surprising, he says, what even our 
“old timers” can learn.

Café Society members discuss recent false warning of a missile attack and concerns about 
America’s readiness. Participants are, from left to right, Dennis Woods, Eileen Woods, Frances 
Brolle, Pat Egle, Andy Freeman, and Mike Austin. 
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Dr. Alvin Freund
An Open Mind and a Keen Eye

Eleanor Johnson Hanold

Dr. Alvin Freund has a mind locked in the open 
position, an eye that sees the minutest details, 
and a well-developed appreciation for observ-

ing nature from different perspectives. Agnes, his wife 
of almost 60 years, says her husband is innately artistic. 
Freund says his wife has always inspired him and that 
his interest in photography grew as his family did. He 
took thousands of pictures of his four young children 
during their years in Miami, Florida, where he studied 
medicine and became a pediatrician.

Shortly after moving to Florida, Freund joined the 
35-Millimeter Miami Club and enrolled in a 12-week 
course in “taking pictures in general and of nature 
involving nothing from the hand of man.” Every 
Sunday, the teacher would take the class outside. “In 
those days,” he says, “you got what you got; you had 
to compose with your eye.” At the end of 12 weeks, he 
was awarded a second place prize in nature and came 
in first in general. He was asked not to enroll in future 
classes as his work was simply too advanced.

Freund was to discover he had much more to 
learn on a national parks trip with his family a few 
years afterward. He met some young photographers 
at the Grand Canyon, who suggested he take 10 to 
20 pictures of everything he saw of interest and then 
share the best shots with them daily. The critiques from 
those young travelers, he feels, greatly improved his 
photography.

At first Freund used an Argus C3 camera—a low-
priced rangefinder, mass-produced until the late 60s, 
and one of the most popular cameras in history. He now 
works with a Nikon digital camera, which allows him 
to switch to any lens on the camera automatically. He 
appreciates that he is able to concentrate on composition 
as the camera does the lighting and focusing.

Lighting is the key element, “the whole thing,”  
he says, “and also why I like taking pictures at sunrise 
and sunset. Feeling confident enough to break the  
rules can make for some unique pictures too, Freund 
says, so he regularly ignores “the rule of thirds.” The 
basic principle of the rule is to imagine breaking an 
image down into thirds, both horizontally and verti-
cally so you have nine parts. The idea is that if points 
of interest are placed in the intersections along the 
lines, a photo becomes more balanced and will allow 
you, the viewer, to interact with it more naturally 
since your eye moves around the picture rather than 
focusing on the center. Yet as much as people look 
at movement, we also like balance and symmetry, 
which cannot be achieved when following the rule 
of thirds. A master photographer like Freund, with a 
special appreciation for symmetry, says breaking this 

particular rule has allowed him to capture some of his 
most spectacular shots.

Color is another important element. Warmer tones 
catch the eye and cooler tones allow the eye to rest, 
Freund says, emphasizing that one must not ignore the 
impact of ultraviolet lighting. In the early days, most 
everything he shot was overexposed. He soon recog-
nized the need to compensate for UV by cutting down 
the amount of light allowed in the camera, thus avoiding 
the unnatural blue haze that appeared when taking 
photos outdoors.

“What is essential to taking an excellent photo is 
to see what others don’t see,” Freund says. “A picture 
should do something to you. It’s not a postcard; it has 
to reflect some sort of emotional response. Adjust your 
camera to see things and really look! Experience helps 
you see.”

Freund has embraced author Malcolm Gladwell’s 
theory that one needs to have worked 10,000 hours at 
something to be considered an expert. He credits having 
achieved “expert status” in part to the hours he spent as 
a volunteer photographer at the National Conservation 
Training Center in Shepherdstown after he retired. 
Freund, the expert offers these words of wisdom: “Use 
a good digital camera; it will allow you to take pictures 
from a lot of different angles. And, go to Pinterest or 
some such site for a basic course on lighting, composi-
tion, and color composition.”

Freund’s black-and-white photos are some of his 
best. One night after sunset, he snapped a picture of a 
house at the outskirts of Shepherdstown that leaves the 
viewer with an eerie feeling that the house is haunted. 
Another photograph was taken at sunset in Costa Rica 
while walking along the beach with his son. A stranger 
walked in front of them at the same moment that he 
snapped the picture. Time lapse fortunately saved 
the day, and the photograph of the sunset is glorious. 
Another favorite photo of Freund’s involved looking 
straight up at the base of the new World Trade Center in 
New York City.

Photography brings Freund immense plea-
sure, so after closing his medical practice here in 
Shepherdstown, he shared his hobby with his children. 
He bought each of them a good digital camera and 
taught them the basics. They have all surpassed him and 
are now skilled photographers, so says a proud dad.

Agnes shares: “Al has grown into photography. 
He is nature oriented and photography is a serious 
hobby for him. As long as he can take pictures, we 
can keep him happy. Photography is good for him and 
for us!” She goes on to say: “Al doesn’t have enough 
patience. Photography he has patience for. You need to 
be patient to take nature photos.” Freund smiles at his 
wife and says, “It has been a wonderful partnership. 
Together, no matter what it is, we seem to be able to 
get it done.”

Eleanor Johnson Hanold believes that Dr. Freund 
expresses in life and in his photography what St. 
Exupery had in mind when his Little Prince says, “It 
is only with the heart that one can see rightly; what is 
essential is invisible to the eye.” She looks forward to 
sharing more about Dr. Freund and his extraordinary 
life in a future edition of the Good News Paper.

ARTWORK

Alvin Freund
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ALVIN FREUND

Driftwoods

Costa Rica

Hipster

Sunset
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See artworks in color at  
shepherdstowngoodnewspaper.org

PHOTOS BY ALVIN FREUND

Hummingbird

Leaving Perch

With Lightning

Box Turtle
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Kristyn Lee
“There is poetry in these veins”

Figs
Bosom fruits
Their gifts
Unassuming, yet—
Unfold the pattern
Of inverted blooms
Within
Strings and tentacles and tissues
A maze to study
Cupped in your hands
Be gentle, they beg.

Cherries
Pop them
In your mouth
Hold the pits
Like pearls
Treasures nestled
On your tongue
Juice seeps
Through the seams
Of your lips
Unraveling as you
Swallow and spit.

Onion
Pale, full moon
Dirt in its craters
Layers too deep and raw
It makes you cry
Wipe the tears from your eyes
No time to be sad
They told you
There is hope
To be pulled
From the ground up

Bread Loaf
Don’t waste the crumbs
Your grandmother scolds
Even the stale bits
Come back to life
Dipped in hot soup
But the mold, you ask
Rip out the spots
The rest will survive
She says—
I wonder if this is true
For me.

Atonement
He wrote you once
Tucked in the drawer of your
Nightstand
Find it there and remember
Not all fathers are capable of
Daily expression.

Breakfast Instructions
Place the pot on the stove
Stir in the milk
Watch the light turn silver
Outside the window
Slice up the fruit
Bring the oats to a simmer
Not too hot
Pour in a bowl
The one with
The chipped rim
Let it rest and thicken
The cream coagulating
Against the smooth
Curve of clay
Grab a wooden spoon
Bare feet shuffling along
Cold creaking floors
Take a bite
The curtains whisper
As the earth awakens

Hallow’s Eve
Gossamer strands
Fragile as they appear
The taut web is
Sturdier than the seams
On your favorite coat
Never unfurling from
Human mistake—but,
If you knock it down
Look and you’ll see
It remains intact
A clump of intricate weave
Crushed
But not broken
There is strength in grace
Though the spider has
No mercy
For those who
Dare to test the
Tightrope of beauty
Or are blind to its
Tricks.

Courage
Who told you 
You were too small?
Lasting change doesn’t come
In one fell swoop
It is found in 
The minute by minute
Intentions
The tiny details

Clatter
I imagine
There is a crash
Boom, bang—
On the floor right there
At my feet
When no one is home
Tear into the cabinets
The dishes sitting neatly
Then the dishwasher
Dirty ones work too
There they go
Against the checkered tile
One by one
Sometimes a salad bowl and
A glass cup
At once
Breaks between the shatter
Only long enough
Not to think
And then a pile of pieces
Too big to vacuum
Like a castle
Like a mountain
Dilapidated and monstrous
And beautiful
Don’t go, don’t leave
The pieces say
Jagged edges
Tiny chips
Break more
Leave it
Just so I can stay
But never to clean up.

Lifeline
There is poetry in these veins
Ink running like blood
Nerve endings
Snap and spark
Weaving story throughout
My body
Electric shock
Of words
Neurons dance like
Typewriter keys
Between synapses

Kristyn Lee focuses on food, flora, 
and feminism in her poetry. As the 
former youth director at the Charles 
Town Library, she led poetry compe-
titions for teens and a monthly young 
writers club. Her work has appeared 
in the food journal Comestible and 
the botanical publication Plants are 

Magic. Kristyn also writes for Shepherdstown’s The 
Observer newspaper. Born in Pennsylvania, she spent 
several years in Florida and now lives in Charles Town.
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Building Community
Town Run Tap House and Community Pub

George Hanold

Todd Cotgreave and Jessie 
Shanholtz wanted to own a busi-
ness, and the opportunity occurred 

three years ago when a site vacated 
by Southern States became available 
in Shepherdstown. Cotgreave saw a 
tap house and microbrewery as a solid 
choice, since micros seemed to be pop-
ping up all over the country. Shepherd 
University would be a good source of 
customers, as would local residents and 
out-of-towners visiting Shepherdstown 
for its fine restaurants, historical attrac-
tions, and unique shops.

Within the first year, though, a funny 
thing happened—the business environ-
ment changed. Microbreweries were 
reaching a saturation point throughout 
the country, regulations became more 
intense, and brewing equipment became 
more costly. These changes were not 
what a pair of new entrepreneurs needed, 
so Cotgreave reevaluated the busi-
ness. Soon he put the idea of having a 
microbrewing operation on hold as he 
began noticing that small groups were 
holding meetings in the expansive dining 
area while eating or just having bever-
ages, and he was receiving requests from 
entertainment groups to perform. Larger 
groups had also expressed interest in 
using the space.

The building that Cotgreave and 
Stanholtz converted was constructed 
in the 1940s. They decided to maintain 
the open, warehouse feel of the space. 
It became part of the ambiance—casual 
and comfortable, intended to make 
everyone feel welcome. Eventually, they 
began featuring artworks by local artists 
and friends, adding warmth to the old 
bare walls.

Now many groups and organizations 
come to the Town Run Tap House and 
Community Pub to take advantage of the 
spacious room, tables, and hospitality. 
That has not only been a very pleasant 
surprise, it has become a source of 
considerable satisfaction. With bands 
and other entertainers using the pub to 
increase their audiences and promote 
their art, Town Run hosts, as a norm, a 
couple of fun events per week, includ-
ing singing groups, bands, wedding 

receptions, and historical programs on 
the special heritage of Shepherdstown. 
An antique auto show was held in the 
huge parking lot, and a number of similar 
events are anticipated for the summer. 
Upcoming events are posted on Town 
Run’s website and Facebook page.

The large arcade area has become an 
attraction unto itself. The play area for 
kids has been a winner for all. Parents 
relax and kids have fun playing in the 
arcade or in a cozy play area, which is 
furnished with beanbags, games, and 
books. Town Run even welcomes cats 
and dogs (on a leash).

Co-owner Shanholtz (married to 
Cotgreave) feels Town Run adds to 
the cultural and historical essence of 
Shepherdstown and helps make it a 
great place to live and raise a family. 
She feels the business dovetails well 
with other Shepherdstown venues like 
the Opera House, the Community Club, 
O’Hurley’s General Store, and, of course, 
Shepherd University’s performance 
and meeting venues. Since Shanholtz, 
a Shepherdstown native, is steeped 
in Shepherdstown history, it means a 
lot to her that Town Run has become 

an integral part of the community. To 
reflect its enhanced community presence 
and business reality, Town Run’s name 
has been modified to include the word 
“Community.”

Beyond just an instinct for business, 
Shanholtz has a business degree. She 
works behind the scenes with the book-
keeping, report filing, and regulatory 
issues. She is also responsible for the 
menu, which incorporates produce from 
local farmers and meat markets with 
an emphasis on fresh and organic food. 
During the summer months, she drives 
around the area searching for suppliers for 
the food side of the business. She is proud 
of how food has become a bigger part of 
the business than originally imagined.

From Cotgreave’s experience 
serving as an account manager at 
Reid’s Distributor, a beer, wine and 
beverage distributor in Martinsburg; 
as chief operating officer at Shepherd 
University’s WSHC Radio; and working 
in local restaurants, he knows that “good 
help is good business.” Aaron Collins 
was a fellow long-time Shepherdstown 
area resident and friend, and Cotgreave 
recognized that Collins’s hospitality 

experience and personality would be 
invaluable to establishing a successful 
enterprise. He recruited Collins to 
manage the front end—tending bar, 
greeting customers, taking food orders, 
and sharing his knowledge about food 
and drink with customers. Soon Collins 
became a teacher and mentor to new 
staff members.

Collins says that he began 
working in the hospitality arena as a 
dishwasher at the Old Pharmacy Café 
and ended up as the sous chef after 
learning the business from the own-
ers, Pam and Rusty Berry. Over the 
years, he worked in various capacities 
from chef to mixologist (bartending) 
in a number of Shepherdstown area 
restaurants. He finds it gratifying to 
lend his experience and knowledge to 
the Town Run venture. He likes that 
the menu offers locally grown food 
sourced by Shepherdstown area farmers 
and businesses, what he calls “farm to 
table.” Not only does the menu involve 
seasonal changes, he says, it evolves to 
reflect customers’ changing tastes.

Cotgreave, Shanholtz, and Collins 
all stress that Town Run has something 
for everyone, be it food, beverages, 
a meeting place for friends and co-
workers, or space for a catered wed-
ding. The description on the web page 
captures what the business has become: 
“Original/Family-Friendly/Great Food/
Entertainment.” One reviewer says 
Town Run is “phenomenal.” Another 
says, “Certainly one of the coolest 
places to hang out in Shepherdstown.”

Located at 202 E. Washington 
Street, Town Run Tap House and 
Community Pub has ample parking. 
Contact Town Run at 304-876-0502 
or online at townruntaphouse.com or 
through Facebook. Note that it is closed 
on Mondays.

George Hanold paid for his college edu-
cation washing dishes, cooking, and bar-
tending and even managed a small café. 
He values a welcoming atmosphere that 
offers delicious food and fine beverages.

Jessie Shanholtz and Todd Cotgreave
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Keola Raiser and the  
Student Peace Awards

Ed Zahniser

The Good News Paper publishes under the aegis 
of the Shepherdstown Ministerial Association. 
With the paper’s editorship set to change hands 

as the Reverend Randall Tremba retired as executive 
editor in mid-2017, the paper’s founders and incoming 
editor sought the association’s blessing for this first 
changing of the guard in the quarterly’s 39 years of 
existence.

As the Good News Paper entourage approached 
Trinity Episcopal Church Parish House, they met 
Keola Raiser as she was leaving. Raiser had been 
promoting the Student Peace 
Awards of Jefferson County 
program with the associa-
tion and reaching out for 
sponsorships and volunteers 
as well as explaining how 
students can apply. “Kids in 
the church communities do 
volunteer work,” she says, mak-
ing churches great recruiting grounds.

With sponsors and contributors, Raiser encourages 
and awards high school students for their work to 
promote peace and justice. The Student Peace Awards 
mission is to combine people from the interfaith and 
secular communities to promote peace through mutual 
understanding and respect. The work includes conflict 
resolution, anti-bullying campaigns, bridging political 
or religious divides, creating safe spaces in schools  
or communities, attending or organizing peace dem-
onstrations, and creating artworks to promote human 
rights awareness. High school juniors and seniors in  
Jefferson County—including home schoolers—are 
eligible to apply for the peace awards. Raiser hopes 
to see the Student Peace Awards expand to Berkeley 
County soon.

Raiser moved to Shepherdstown with a friend six 
years ago from Colorado, where she lived for 14 years. 
While there she completed her undergraduate degree 
in English literature at the University of Colorado, 
Boulder, and later operated her own business, providing 
elder care and home care services. She is now a master 
of arts in teaching candidate at Shepherd University and 
will complete her degree this December. She will then 
be certified to teach English language arts at the middle 
and high school levels.

Former President Theodore Roosevelt’s peace 
approach emulated the Roman Empire’s approach. 
“Speak softly and carry a big stick” was how Roosevelt 
characterized his foreign policy. Raiser’s motto might 
be: “Speak truth to power with a big smile,” a smile 
you may have benefitted from via her work at the Blue 
Moon Café.

Historically, peace through 
violent force has not worked well 
in the long run. Raiser’s approach 
differs from that of empires. The 
Student Peace Awards goal is 
that elusive lasting peace—with 
justice. Call it a scaled-up Pax 
Romana being played out at  
present in Jefferson County  
high schools.

Last year’s $1,600 award 
money was raised through 
the Unitarian Universalist 
Congregation of Frederick, 
Maryland, as fiscal sponsor. The 
sponsor passes on 100 percent of 
the donations. All monies raised 
are awarded to the student win-
ners, who donate a percentage 
to a peace-centered nonprofit of 
their choice. So far this year, $500 
has been raised.

The Student Peace Awards program was launched 
last year here in Jefferson County, and the work of four 
students garnered awards:

Hannah Byxbee organized Awareness Week at 
Washington High School. Her goal was to promote 
awareness and support in her school community for  
veterans, children with cancer, people with mental 
health issues, and international communities who live 
amid perpetual conflicts. Byxbee’s motivating credo is 
“Peace is achieved through education, awareness,  
and tolerance.”

Lucas Costello organized a blood drive at Washington 
High. He had long admired American Red Cross vol-
unteers and especially wanted to give back to the Red 
Cross for how they helped victims of June 2016 floods 
in West Virginia.

Jane Cabbiness has volunteered as senior attorney 
for the Jefferson County Teen Court for four years. 
Cabbiness says she “trusts in the transformative powers 
that the Teen Court has for children who struggle with 
making better choices.”

Emma Locarnini combats hunger and homelessness in 
her community through her membership in the National 
Honor Society. Locarnini is driven by how “altruistic 
tendencies of all humans in kindness can transcend 
ethnic, racial, and political boundaries.”

Elsewhere, programs have involved volunteer work 
with the elderly or with children, peer mentorship and 

mediation, suicide prevention, and startups of clubs 
focused on peace and promoting inclusiveness.

Raiser’s group calls itself the “Eastern Panhandle 
UUs”—honoring their Unitarian Universalist fiscal 
sponsors. Raiser wants to see Student Peace Awards 
develop more support and networks of community folk 
and students.

Raiser does not strike one as a single-vision 
person, although her varied connections with work for 
peace and justice are all of a piece. She also serves on 
the board of directors of Open Minds: Mindfulness 
Education in Western Maryland. Headquartered in 
Middletown, Maryland, Open Minds sees itself as a 
community that promotes respect for all people and their 
health and happiness. It views change not as something 
to manage but something to empower.

Like the Student Peace Award program, Open 
Minds embraces—and benefits from—diversity while 
it works to build community. Its annual conferences 
involve teachers, scholars, artists, health care providers, 
social workers, and caretakers in practicing how to bring 
mindfulness to their work in support of ways of living 
and being that are transformative.

Co-founder and Outreach Director Amanda Adkins 
speaks to Raiser’s “kind and gentle presence” and 
appreciates how much Raiser has done to help the group 
get organized, despite her studies at Shepherd University 
and her work at the Blue Moon Café. Contact Raiser at 
keolaraiser@gmail.com.
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Student Peace Award presentations, left to right: Martha Ehlman, sponsor; Jane 
Cabbiness, Emma Locarnini, Hannah Byxbee, Lucas Costello, recipients; and Keola 
Raiser, sponsor.
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Cooking in Life, Part 1
Why We Do It or Don’t

Pat Hamilton

For the fortunate among us, it happens three times 
a day, seven days a week: We feed ourselves. For 
some, it is a fun challenge filled with creative 

possibilities. For others, it is a constant and valiant 
attempt to get the nutrition we need affordably and effi-
ciently. For many more, it is an uneasy trial, filled with 
anxiety about cost, time, skills, loneliness, nutrition, and 
hard choices. At the heart of our summons to eat is our 
relationship with cooking itself.

Most of our food requires preparation. Whole, raw 
foods such as fruit, vegetables, meat, fish, and eggs 
are grilled, baked, or tossed into a salad. First-order 
processed foods such as cheese, milk, tofu, flour, and 
many grains require some processing, such as grinding, 
fermenting, or aging. Hyperprocessed foods are pretty 
much everything else, fabricated from soy, corn, wheat, 
chemicals, and animal and vegetable byproducts and are 
generally ready to eat.

Today, half as many people are preparing food and 
cooking at home as were doing so in the mid-1960s. 
World War II innovations gave us freeze-dried and 
shelf-stable food, precursors to today’s processed food. 
And with the greater ease and variety afforded by 
processed food, more and more Americans abandoned 
the kitchen as marketers sold us on these products.

Why were these marketers so successful? Shopping 
is time consuming, cleanup is a chore, it may not feel 
like fun to cook for one, and busy family lives leave us 
less inclined to think about cooking as an option. Why 
cook when processed food and the drive-thru are faster 
and often cheaper?

Then why do some people still prefer to cook?
Sarah, a midwife apprentice who lives near 

Sharpsburg with her husband and two children, says that 
everything she feeds her family is cooked from scratch, 
often on the weekends, when she does extra cooking for 
the week ahead.

“I had a terrible diet growing up,” Sarah says, 
“because it was difficult for my mother to cook. I expe-
rienced persistent migraines.” But she found a remedy: 
eating whole foods. And she taught herself how to cook. 
“Now, it’s a way of life and a way to socialize with my 
friends, too,” she says.

Stephanie, who lives in Shepherdstown, is also 
a busy mother of two. She is intent on finding more 
accessible, affordable, organic, fresh food because, as 
she puts it, “My diet is not good, and I want to find a 
way to eat better.” Like most parents facing an evening 
food deadline, she sometimes finds that a rotisserie 
chicken and a bag of lettuce grabbed on the way home 
is the most practical solution.

Fast food can indeed save time and seem cheaper. 
But let’s look at the downsides. Products “cooked” by 
corporations rely on federally subsidized wheat, corn, 

and soy to fabricate the food, which means you have 
already paid for part of your processed meal with your 
taxes. Instant food must instantly taste great (i.e., con-
tain fat, salt, and sugar) and last a long time on the shelf, 
through the use of chemicals. The corn, wheat, and 
soy used in food fabrication is grown monoculturally, 
unlike the soil-enriching plant diversity favored by local 
farmers. Monoculture—the growing of a single crop in 
an area—requires more pesticides, which means that 
pesticides, partly as a consequence of processed food, 
are here to stay.

“I grew up with home-cooked food,” says Diane. 
She lives in Shepherdstown, her children are grown, 
and her garden is the source of much of the food in her 
kitchen. “It can be difficult to plan and cook for one and 
not waste a lot of food,” she acknowledges. She also 
points out that if you live alone, it is fun to go to restau-
rants to socialize and eat with other people, “especially 
in Shepherdstown where there are so many delicious 
options,” she says.

Carol Sanders of Real Good Food in 
Shepherdstown cooks professionally for clients, using 
whole foods or first-order processed foods to make 
her meals. She says, “I cook nutritious meals for those 
who need a cooking break, who simply don’t know 

how to cook, or who are physically unable to cook.” 
One client feared for his growing girth from eating 
processed foods and came to Sanders for help.

It requires a smaller amount of quality whole 
food—and total calories—to fill you up. The healthiest 
diets in the world are practiced in West Africa where 
people eat foods rich in cereal staples, lean meat, and 
vegetables and include few processed foods. And studies 
have shown that home cooking is a more reliable predic-
tor of a healthful diet than social class. The Journal 
of the American Dietetic Association found that poor 
women who routinely cooked were likely to eat a more 
healthful diet than wealthy women who did not cook.

Shepherdstown is a microcosm of the country at 
large: busy people, families, stretched budgets, and an 
aging population. If we eschew processed foods, we are 
challenged to better understand the sources of our food 
and the healthiest ways to prepare our meals.

In part 2, just in time for the bounty of summer, we 
will explore how you can fully experience “cooking in 
life”—even if you don’t now.

Pat Hamilton is a marketing consultant on recess,  
preferring instead to write about healthy food and far-
away places.

Whole, pre-processed and hyperprocessed foods—can you tell which is which?
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Sustainable Solutions
Bringing Creativity to Land Management

Hannah Cohen

Travel Jefferson County and you may see a 
Sustainable Solutions pickup truck parked at the 
gate of a farm pasture. Perhaps you wonder at 

the name: A solution means the resolution of a problem, 
and sustainable implies renewable or environmentally 
conscious. Still, you might ask, “What exactly does this 
company do?”

Founder and president James Remuzzi is aware 
that people may not understand yet what Sustainable 
Solutions can do for them. For a visual of their work, 
you could drive past the office, located on Route 480 
near Morgan’s Grove Park. A wall mural of bright 
trumpet flowers, rhododendron, and elderberry bushes 
enlivens the exterior of the one-time car garage that is 
now Sustainable Solutions’ headquarters.

Its backyard garden has seven layers: from bottom 
to top, the root layer houses potatoes, strawberries 
sprawl across the ground cover layer, raspberries grow 
in the herbaceous layer, above them are shrubs like 
elderberry, hops shoot through to create a vine layer, 
smaller trees like pawpaws grow in the sixth layer, and 
finally apple, peach, and pear trees reach for the bright-
est sun in the highest layer.

Using the Sustainable Solutions’ office property 
as a micro-scale outdoor showcase, Remuzzi applies 
thought, science, and harmony to the necessity of land 
cultivation. His garden is actually a native food forest 

and a representation of an integrated ecosystem, also 
known as a “sustainable solution.”

The needs of human habitation are changing our 
world’s landscape. Our lifestyle choices will either 
nurture or destroy innumerable habitats, including our 
own. When he founded Sustainable Solutions, Remuzzi 
joined a movement of environmentally conscious 
entrepreneurs. He is passionate about the “value added” 
effect of each landowner’s and organization’s efforts to 
protect native plant species, conserve wildlife habitats, 
and better utilize rainwater. In Remuzzi’s words, “A 
sustainable solution is one that delivers ecological, eco-
nomic, and social returns on investment; in other words, 
triple bottom-line returns.”

Sustainable Solutions’ mission has four parts: 
ecological services, conservation contracting, prescribed 
fire, and training and education.

Ecological services are land management strategies, 
either short- or long-term. At Sustainable Solutions, such 
strategies are aimed at cultivating native habitats and 
self-sustaining ecosystems. One example of such a plan 
involved transforming a farm into an event venue. The 
business owner asked Sustainable Solutions to map and 
design a space that was functional and could withstand 
the effects of increased traffic, tents, caterers, wedding 
parties, and dance floors while showcasing plant beauty. 
Using satellite imagery, Remuzzi developed a few plans 

to help the property owner visualize possibilities before 
making a selection.

In another example, a homeowner in a recently built 
development contacted Remuzzi because her backyard 
flooded after rainstorms, leaving a mud pit instead of 
grass. Remuzzi and his team applied their knowledge of 
landscaping and native plants to the problem, aware that 
people often prefer solutions that do not require a lot of 
routine maintenance.

In this regard, native species have a special advan-
tage: They require less regular yard work—less mowing, 
less weeding. Moreover, native species are a more 
biodiverse plant population, of healthier plants at lower 
risk of widespread disease. The three kinds of plants on 
the mural at Sustainable Solutions are all native West 
Virginia flora.

Conservation contracting at Sustainable Solutions 
means the act of putting land management plans into 
effect—in other words, the labor. For example, Remuzzi 
and his team helped a farmer decontaminate and clean up 
the stream on his property. First, other sources of water 
were provided for the cattle, which kept animal waste out 
of the stream. Then Remuzzi and his team planted hun-
dreds of trees along the stream. This work benefitted not 
only the farmer but other property owners downstream.

Similarly, in the case of that homeowner whose 
backyard was flooding, Sustainable Solutions 

Prescribed fire
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reconstructed her backyard so that it would absorb 
water rather than stream it. The practice of clearcutting, 
common among developers, leaves the soil depleted and 
unable to retain water. Remuzzi notes that storm-water 
management is a critical aspect of conservation land 
management. Rainwater collection can be part of it, 
especially for those in need of water—and free water at 
that—for their vegetable gardens.

Conservation contracting at Sustainable Solutions 
sometimes involves ridding properties of invasive 
species—such as autumn olive, bush honeysuckle, mul-
tiflora rose, and tree of heaven—that can overgrow sites 
and deprive native species of their habitat.

For landowners of large properties or farms, 
contracting for land management plans and then paying 
for these plans to be executed can be costly. Remuzzi 
acknowledges the financial challenge and encourages 
his clients to look for financial resources, such as grants 
offered for conservation projects.

Prescribed fire is Remuzzi’s favorite part of his com-
pany’s mission. This shouldn’t be surprising; he has 17 
years of professional fire experience, including fighting 
wildfires. To accomplish a prescribed burn is no small 
feat. It requires about a year just to plan. But Remuzzi 
says he would rather be planning a prescribed burn 
than fighting a wild one.

Sustainable Solutions has planned prescribed 
burns locally and throughout the Mid-Atlantic region. 
Temperature, wind, humidity, location, and vegetation 
are all considerations in planning a prescribed fire. 
The purposes may include controlling invasive plants, 
reducing tick populations, and rejuvenating the native 
landscape. Successful prescribed fires result in fewer 
wildfires, and may also be designed to protect human 
habitation from ones that do happen. For example, a 
prescribed fire, or “controlled burn,” may be used to 
create a fire line between a forest and nearby homes. 
The strategy is to eliminate the fuel—that is, trees, 
brush, and tall grass—that allows wildfires to spread to 
places where people live.

Training and education is the fourth, but not least 
important, part of Sustainable Solutions’ mission. 
Remuzzi shares his knowledge about sustainable land 
management with those wanting to learn more, visiting 
classes and garden clubs, and more recently, taking 
on interns. Currently, he has three interns from the 
tri-county area. He started the internship program to 
recruit and train budding environmentalists who are 
ready to work hard and get their hands dirty. The work 
is laborious and requires knowledge of ecology, plants, 
machinery, and technology. The growing demand for 
ecological solutions means that more people will be 
entering the field. Sustainable Solutions partners with 
organizations in the Mid-Atlantic Region, including 
the Pinchot Institute for Conservation and the Nature 
Conservancy.

Via Sustainable Solutions, Remuzzi is growing 
West Virginia’s economy and helping restore the state’s 
natural beauty. He contends that West Virginia is the 
perfect place for green jobs, as West Virginians continue 
to demonstrate their ability to be leaders in environ-
mental resource management. His work, he says, is 
“an opportunity to understand complex natural systems 

and the challenges associated with them, and to apply 
creativity to develop practical solutions. It’s meaningful 
to be able to add long-term value to our clients’ land and 
to demonstrate that when managed in a sustainable man-
ner, natural resources can deliver both vital ecological 
services and green jobs.”

This summer, Remuzzi will not be mowing grass. 
He will be watching his meadow of milkweed, blazing 

star, and switchgrass sway in the wind. The buzzing at 
Sustainable Solutions is the bees, gathering their food 
and pollinating those ripening strawberry patches.

For more information visit sustainablesolutionsllc.net 
or email info@sustainablesolutionsllc.net.

Hannah Cohen lives in Shepherdstown and has an 
abiding interest in all things ecological.

Tree restoration
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Stream Green
The 10 Best Environmental Films Streaming Today

Mark Madison

Brilliant documentaries are about so much more than 
their subject.

—English actress Gemma Whelan

A s our winter of discontent turns to spring, it is 
time to rediscover our environment. Of course, 
the best means to do this is direct interaction 

with nature: fishing, hiking, birding, or just enjoying 
the outdoors. But increasingly Americans are encoun-
tering nature via their screens. Rather than rail against 
technological determinism, I would prefer to embrace 
one more tool to look at the world with new eyes. So 
for rainy days and dark nights, here is list of 10 worth-
while environmental films available at the click of a 
remote or mouse.

1. Blackfish (2013) PG-13, Netflix. SeaWorld has 
made a fortune with its various SeaUniverses presenting 
whale shows. Blackfish asks the viewer at what price 
by examining the orca, Tilikum, almost certainly driven 
insane by captivity and greed leading to the death of his 
trainer and a PR disaster for its corporate owner. This 
film reminds us there is a reason they call them “killer 
whales.”

2. Unbranded (2015) PG-13, Netflix, Amazon 
Prime. A contemporary Western recently shown at the 
American Conservation Film Festival (ACFF) here 
in Shepherdstown, Unbranded follows four modern-
day cowboys driving 16 mustangs from Canada to 
Mexico. Both the Western landscapes and the animals 
themselves are visually compelling, while the backstory 
about Bureau of Land Management adoption program 
is an ongoing battle. It reminds the viewer that real 
cowboys are conservationists.

3. Food Inc. (2008) PG, Netflix. Another ACFF 
alum, this film was one of the first to effectively portray 
the damaging health and environmental effects of global 
industrial farming. Narrated by the ever-erudite Michael 
Pollan and featuring the ethical farmer Joel Salatin, it 
clearly defines the problem while holding out hope our 
food future. It is a timely reminder: “We are what we 
eat” and grow.

4. Planet Earth (2006) PG, Netflix. After spending 
a lifetime as the voice and face of the Animal Kingdom, 
David Attenborough reached his peak in this 11-episode 
environmental trek across the globe. Much as a profes-
sor might sum up a lifetime of scholarship in his final 
tome, this is Attenborough’s opus. The filmmaking 
(chronicled in a featurette at the end of each episode) 
was revolutionary, and the imagery was, literally, eye 
opening. Its sequel, Planet Earth II, is also on Netflix, 
but it cannot match the excitement and power of the 
original “Citizen Kane of nature documentaries.”5. The 

Island President (2012) PG, Amazon Prime. A highly 
compassionate and intelligent president battling for his 
people and against climate change, Mohamed Nasheed 
of the Maldive of the small island nation of Maldives 
is desperately trying to avoid becoming a modern 
Atlantis. Nasheed goes to the Copenhagen Climate 
Summit in 2009 hoping to literally save his nation. A 
timely reminder of how one man can make a difference 
and that politics can in fact be inspirational.

6. Living Small: A Tiny House Documentary (2014) 
NR, Amazon Prime. Just a tiny little film about living 
with less in less. I am sucker for these cute little houses, 
which is why this short is on  
the list.

7. The Cove (2009) PG-13, Hulu. Mission 
Impossible meets Blackfish. A group of enviro-tech 
geeks seek to capture the first film footage of a Japanese 
cove where dolphins are captured and slaughtered. The 
emotional heart of this film is the former trainer of TV 
dolphin star Flipper, who we learn may have committed 
suicide. Filmmaker Louis Psihoyos and his dirty dozen 
colleagues are self-important, funny, and never boring.

8. Racing Extinction (2015) PG-13, Hulu. Another 
film by action-enviro filmmaker Louie Psihoyos, and an 
ACFF favorite. In Racing Extinction, Psihoyos captures 
moments from the Anthropocene—a world transformed 
by humans. From global markets in illegal wildlife to 
the venality of fossil fuel companies, this film makes a 
compelling case we are moving all too rapidly toward 
Earth’s sixth mass extinction, and it may take us with it.

9. Sacred Cod (2017), PG, Hulu. For two decades I 
have fished Cape Cod and never caught a cod. This film 
explains why, as it chronicles the tragic decline of the 
fish and the fishing culture it sustained for centuries.

10. Rancher, Farmer, Fisherman (2017), PG, 
Hulu. A reminder that flyover country is our country. 
Heartland workers of the land and waters steward our 
precious resources in this optimistic culmination of our 
stream of films.

Interestingly, each major streaming service 
occupies a unique environmental niche. Netflix, 
predictably, has some very strong enviro docs, with 
a good, but thin, catalog. Amazon has tons of nature 
documentaries, but the quality is low (lots of odd 
nature wallpaper, docs for cats, and old PBS TV 
fare). Hulu, surprisingly, had the most up-to-date and 
eclectic collection of environmental films, carving out 
its own unique green space. Sadly, I wish I could say 
these 10 films are but the tip of a melting iceberg for 
quality environmental films, but that is not the case. 
There are many so-called nature docs on the streaming 
services, but they are essentially “Man vs. Beast,” 
“Bigfoot,” and other dross. In spite of the cornucopia 
of environmental documentaries in the last decades, 
only a Darwinian few are deemed “fittest” for the 
major commercial streaming sites. The only alternative 
is to join hundreds of your neighbors this fall and see 
the newest and best environmental documentaries in 
person and on the big screen at the ACFF!

Mark Madison teaches environmental film at Shepherd 
University and spends most of his streaming time watch-
ing The Crown and Stranger Things, not educational 
documentaries. He invites readers to argue with him 
over his reviews at mmadison@shepherd.edu.
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Religious Worship and Education SchedulesReligious Worship and Education Schedules

Asbury United Methodist Church
4257 Kearneysville Pike

Dr. Rudolph Monsio Bropleh, Pastor
Telephone: (304) 876-3112

Sunday Worship: 8 a.m., 9:30 a.m.  
and 11 a.m.

Mid-Week Mingle: Wednesday, 6:30–8:00 p.m.
Real Recognized Real Teen: 

1st & 3rd Sundays, 1:15–2:30 p.m.
E-mail: info@4pillarchurch.org

www.4pillarchurch.org

Christ Reformed,  
United Church of Christ

304 East German Street
Rev. Gayle Bach-Watson 
bachwats@comcast.net 

Sunday Worship: 11:00 a.m.
www.christreformedshepherdstown.org

Religious Society of Friends  
(Quakers)

Shepherdstown Monthly Meeting
for Worship and First Day School

Sundays at 10:00 a.m.
Shepherdstown Railroad Station,  

Audrey Egle Drive
Contact Clerk, Neal Peterson, (304) 584-3126, 

rnealpeterson@gmail.com
http://shepherdstownfriends.org

Shepherdstown Presbyterian
100 W. Washington Street

Telephone: (304) 876-6466
Sunday Worship: 8:15 a.m. & 10:45 a.m.

Sunday School: 10:45 a.m.
Nursery year-round

www.shepherdstownpresbyterian.org 

Trinity Episcopal
Corner of Church & German Streets

The Rev. G. T. Schramm, Rector
The Rev. Frank Coe, Priest Associate

Telephone: (304) 876-6990
Sunday Worship: 8:00 a.m. & 10:00 a.m.

Sunday School: 10:00 a.m.
www.trinityshepherdstown.org

St. James’ Lutheran Church, Uvilla
Rt. 230 Uvilla

Karen Erskine-Valentine, Pastor 
Telephone: (304) 876-6771
Sunday Worship: 9:00 a.m.

Children/Adult Sunday School: 10:00 a.m.

New Street United Methodist
Church & New Streets
Dee-Ann Dixon, Pastor

Telephone: (304) 876-2362
Sunday Worship: 10:00 a.m.
Sunday School: 10:00 a.m.

Youth Faith Class: 10:00 a.m. 
nsumc@frontiernet.net

www.newstreetumc.com

St. Agnes Catholic Parish
106 South Duke Street
Father Mathew Rowgh

Telephone: (304) 876-6436
Sunday Eucharist: 8:00 a.m. & 10:30 a.m.

Saturday Eucharist: 5:30 p.m.
Sunday School: 9:15 a.m.

www.StAgnesShepherdstown.org

St. Peter’s Lutheran
King & High Streets

Karen Erskine-Valentine, Pastor 
Telephone: (304) 876-6771
Sunday Worship: 11:00 a.m.

Children/Adult Sunday School: 10:00 a.m.
(located in grey house adjacent church)
www.Shepherdstownlutheranparish.org

St. John’s Baptist
West German Street

Rev. Cornell Herbert, Pastor-Elect
Telephone: (304) 876-3856

Sunday Worship: 11:00 a.m. & 7:00 p.m.
Sunday School: 9:30 a.m.
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Byliners
Mary Sue Catlett
Wilma & Frank Coe
Nancy & Denis Doss
Cynthia & Billy Dunn
Eugene & Lorraine Kelly
L. Hardy Mason
Patricia & George McKee
Brian Palank
Mary Ann Rogers
Lisa & Paul Welch

Patrons
Charlotte & Phil Baker-Shenk
Frances Brolle
Barbara Spicher & Martin Burke
Bonnie Casely
Mary & James Holland
Judith Miller Jones
Willoughby Lemen
Bob McMillan
Judith & Clarence Pharr
Cheryl & John Pullen
Donna Hill & Walter Retzsch
Jane Rissler
Philip Salladay
Vicki & Peter Smith
Gloria & Robert Thatcher
Susan Topping
Marie Tyler-McGraw & Howard Wachtel
Henry Willard II
Martha & Jack Young

Partners
Dr. Michael Athey
Elise & Martin Baach
Sheila Bach
Tom Banks
Jim Bauman
Gayle & Margaret Becker
Katie Begole
Linda & Dow Benedict
Dolores & Stephen Benston
Roland & Barbara Bergman
Edwinna Bernat
Richard & Marian Bolton

Pat Donohoe & David Borchard
Theresa & Frank Bradley
Judith & Mark Briod
Barbara & Richard Brown
Beth Burkhardt
John & Helen Burns
Karen & James Cain
Linda Gilbert & James Cantor
Ann Christy
Lola & Dennis Clarke
Pat Hamilton & Lynn Coddington
Elizabeth Coffey
Sue Collins
R. Richard Conard
Frances & Philip Cox
Martha Doss
Edward Edelen Jr.
Patsy & John Egle
Diana Eldridge
Joan & Erdem Ergin
Susan & Richard Fletcher
Rosemary Geist & Ronald Fredrick
Paul Garrard
Victor Haburchak Jr.
Jeanine & William Hammond
Dr. Heidi Hanrahan
Barbara Heinz
Sharon Henderson
Norleen & James Hoadley
Catherine Irwin
James Keel DMV
Joan Keith
Cynthia & Robert Keller
Patricia & Claison Henkes
Ronald Kepple
Susan Kern
Melinda & John Landolt
Beth Leasure-Hudson
James Leathers
Judith & John Lilga
Nada & David Lind
James & Lanette Lynes
Chris Mark
Daniel Mason
Sandra & James Mauck
Jane McSwain

Althea Miller
Pamela & Alexander Miller
Carl & Judy Moore
Helen Moore
Judy & Carl Moore
Sandra Moreland
Cynthia & Robert Morrow
Ella Mose
Rhea & Russell Moyer
Esther & Tim Murphy
Betty Myers
Suellen Myers
Donald Patchell
James & Rebecca Prather
Rebecca & James Prather
K. Pritchard
Maylene & Ronald Reisbig
Linda & Robert Reynolds
Martha & Robert Rizzo
Randy Robinson
Elinor Ross
Theresa & Lyle Rush
Suzanne & Garland Shackelford
Joseph Matthews & John Shank
Michelle Wheeler & James Siegel
Pamela Sloate
Lenore & Thomas Sloate
Jo-Ann Kelly & Alton Smith
Sara Smith
Judith Jenner & David Startzell
Susan Swanda
Ann & Michael Taylor
Paula & Randy Tremba
Julie Tucker
Annette & Frank van Hilst
Jeannette & Daniel VanBelleghem
Anthony Vanderveldt
Elizabeth Walter
Joseph Weaver
Mildred & Fred Wells
Joyce & Richard Welsh
Thomas White
Eileen Dooley & Denis Woods
Johnna Armstrong & Paul Woods
Bert & Harry Wright
Lynn & Chess Yellott

Friends
Barbara Bach
Jane & Lawrence Blash
Barbara & Clifton Brooks
Odetta Brown
Barry Bryan
Pearl Corless & Matthew Perkins
Rosemarie Coy
Margaret Didden
Lynne Wiseman & Marilyn England
Richard Fenton
John & Susana Garten
Mary & John Heinen
Robert Kile Jr.
David Klinger
Rebecca & Burt Lidgerding
Frances Lynch
George Mason
Elwond & Philip Mercer
Mary Ellen O’Connor
Addie & G.R. Ours
Ralph & Laura Petrie
Douglas Pifer & Rebecca Surdick
Diane & James Price
Susan Shobe
Cari & Burt Simon
Mary Staley
Jeena & Richard Tyler
Nancy Upwright
Stephen Williams
Virginia & Eldon Winston

Key
* Byliners ($150–$300 gifts)
* Patrons ($100–$125 gifts)
* Partners ($25–$75 gifts)
* Friends ($5–$20 gifts)

Let us know if your donation  
has not been acknowledged: 
(304) 876-6466.

DONORS

22

Note: Donors’ names appear as 
printed on checks.
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BLUE MOON CAFE

Once In a Blue Moon Isn’t Enough

bluemoonshepherdstown Corner of Princess &
.com High Streets
 Shepherdstown, WV
 304.876.1920

23

Schmitt Construction Company
James A. Schmitt P.O. Box 428
(304) 876-2462 Shepherdstown, WV 25443

Thank you for being our guests
For future reservations please call

304-876-2551
www.bavarianinnwv.com

Top 100 Retailer of
American Craft

121 E. German Street

P.O. Box 1273

Shepherdstown

WV 25443

304-876-0657
Debbie Dickinson
Meredith Wait

Michael & Deborah Luksa
Proprietors

129 West German Street
Shepherdstown, WV 25443

304.876.8777

Open for Sunday Brunch

101

TREE QUESTIONS?
Contact a certi  ed arborist.

304-876-3104
www.trees101.net

Educati on | Consulti ng | Tree Care

107 South Princess Street • Shepherdstown • 25443

304 876 9277
Devonshire Arms
C a f e  &  P u b

Try our 
• Fish and Chips  • Bangers and Mash
• Cottage Pie • Various Pasties
And Don’t Forget Afternoon Tea!

Join Us for a
Taste of Britain

304-876-6907
205 E. Washington Street • RFD#2, Box 833

(Rt. 230 E. and Railroad Crossing)
Shepherdstown, WV 25443

Dr. David V. Miljour
Chiropractic Physician
MADDEX PROFESSIONAL CENTER
Route 45 West
Shepherdstown, WV 25443
(304) 876-2230

Proprietor
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