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Welcoming
NEW 
PATIENTS
DR. DANIEL VALAIK

120 Kings Way, Suite 2700
Williamsburg, VA

Riverside welcomes Dr. Daniel Valaik, 
former U.S. Navy SEAL, chairman of 
orthopedic surgery at Walter Reed Army 
Medical Center and regional chief of 
orthopedic surgery at Johns Hopkins.

Board-certified and fellowship-trained in 
orthopedic surgery, Dr. Valaik specializes in 
total joint replacement of the hip and knee.

757-534-9988
riversideonline.com/valaik

Take care of your health and 
schedule your appointment today.



HAPPY HOLIDAYS!

LIZ MOORE & ASSOCIATES • 5350 DISCOVERY PARK BLVD. • WILLIAMSBURG, VA 23188 • 757-645-4106 • WWW.LIZMOORE.COM

Cold Days!
HOT MARKET!

Inventory is low!
What does that mean 

for you as a seller
or a buyer?

Contact me for more 
information!

LEIGH  ANN  FISHER,
REALTOR®

List with Leigh Ann

757-784-3230
leighannfisher@lizmoore.com

mishclay@cox.net  l  www.IKnowWilliamsburg.com
757.810.7133

618 Counselors Way
Ever wish you could live in one of those “cute” 
homes in Colonial Williamsburg? Come see 
this wonderful home, close to all the wonders 
of historic Colonial Williamsburg & The Col-
lege of William & Mary. Amazing architectural 
details included 4 beautiful masonry fireplaces, 
hardwood floors on both the 1st & 2nd floors, 
solid wood doors, open living area, & a lower 
level with amazing space. Lovely deck & private 
patio off the lower level. A wonderful oppor-
tunity in this wonderful community! $590,000

11801 Canon Blvd, Ste 100, Newport News

Kingsmill on 
the James

Listed & Sold by 
Ruby Conn

$559,000
757-291-4744

www.lizmoore.com/agent/NanPiland/story

757-870-0611
nanpiland@lizmoore.com

118 Quaker Meeting House Road
3 BR, 2 BA, 1,612 sqft

Great brick ranch in established neighborhood. 
Large windows bring the outside to the comfort-
able family rm w/ wood burning stove. Updated 
kitchen w/ granite, gas range, new appliances, 
cabinets & eat-in breakfast area. Hardwood 
floors throughout, plus an unfinished walk-out 
basement. Screened porch leads to large deck 
overlooking the fenced backyard, a quiet setting
$360,000

757-784-4317
charlotteturner@lizmoore.com

Check out the website:
118QuakerMeetingHouseRoad.info

Associate Broker
ABR • SRES Realtor

“When it snows, you 
have two choices: shovel 

or make snow angels.”

Let me be Your 
Real Estate Angel. 
I will sell your home!

Elaine Elaine 
              Roberto              Roberto

(757) 880-3330
elaineroberto@lizmoore.com

(757) 784-2667
heathermoorefield@lizmoore.com

108 Rustic Run Lane, Williamsburg
Grand Bahama Floor plan, 3 
bedrooms 2 full baths open layout , 2 
car garage and an unfinished basement 
already has electrical & plumbing for a 
full bath!! Energy efficient rated home 
with yard maintenance, trash and 

recycling included in HOA.  

31 Claiborne Drive
2 bedrooms, loft,  2 ½ bath

Move-in ready condo in the City of  Wil-
liamsburg! End unit with almost 1700 
sqft and a one car attached garage. This 
two bedroom condo with a spacious loft 
is close to shopping and dining with low 
city taxes. Move in time to celebrate the 
holidays. New paint, stainless kitchen ap-
pliances, carpet and vinyl in the kitchen. 

757-879-2446
homeinfo@tammysmith.com • tammysmith.com

brandiwalker@lizmoore.com
brandiwalkerhomes.com

757-751-7743

Veteran

Serving
Veterans

607-331-9825
stephaniehenninghome.com

Is a new home on your 
wish list this year?

Santa’s not
the guy to ask...

...but I can help!
Call ME with your 
real estate dreams!

Warm Wishes to You & 
Yours this Holiday Season!

(757) 876-2496
jenniferbrown@lizmoore.com
lizmoore.com/jenniferbrown

LizMoore.com/ShelleySheehe

Shelley Sheehe,
Realtor®

ShelleySheehe@lizmoore.com

and all the 
Best in the New Year!  

Are you considering selling 
in 2022? It’s not too early 

to start planning. 
Did you know I offer 
a free pre-listing home 
inspection, pre-listing 
appraisal and staging 

consultation services? Call 
me for more information. 

Happy Holidays

757-870-4640
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  I feel compelled to start my 
introduction to this issue on 
holiday cooking with a true 
confession: I don’t cook. I can 
scramble an egg or whip up 
some spaghetti, and if I really set 
my mind to it I could follow a 
simple recipe. 
  So reading the stories in this 
issue are a real “peak behind 
the curtain” for me, and I 
found them fascinating. But 

the wonderful recipes that accompany these stories might as well 
be written in a foreign language for all the good they will do me! I 
am ok with that, because what I do bring to the equation is a love of 
eating, and I can recognize a really scrumptious looking dish when 
I read about one.  
  I am so impressed with the people we interviewed and their 
commitment to the culinary arts. I truly enjoyed the variety of 
cooking and baking styles and resources and techniques they’ve 
shared -as well as the recipes- and I hope you do too. They cook for 
family and friends and neighbors and even strangers, but mostly they 
cook for the sheer joy of it. 
  I hope your holidays are filled with love and laughter and family 
and that your homes are also teeming with the warm and comforting 
smells of delicious holiday cooking.

Meredith Collins, Publisher

Inside 

© 2021 Collins Group, LLC. Williamsburg’s Next Door Neighbors is a community 
publication solely owned by Collins Group, LLC. It is published monthly for Williamsburg 
area residents. The stories within this publication are intended to introduce readers to 
their neighbors and are not endorsements for those individuals, their abilities, interests or 
profession. 
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Focus on Growing Your Business
With Payroll Solutions from Old Point

*Free month applied to initial month of service. Must sign 
new payroll services agreement between October 1, 2021 
and December 31, 2021 and begin processing by January 

31, 2022 to qualify. Valid only for Old Point Payroll 
powered by Dominion Payroll product. Offer subject 

to change without notice. Additional terms, conditions,     
and restrictions may apply.

Sign up for payroll processing by      
December 31, 2021 and receive your           
first month of processing for FREE!*

We offer integrated payroll and human 

resource solutions coupled with 

unrivaled customer service. Together 

these strengths give you the very best 

partner in managing your workforce and 

empowering your business.

OldPoint.com/payrollservices 

757.259.7876

commercialservices@oldpoint.com
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CHERRI FIORENZA

Murawski Photography

  Cherri Fiorenza finds great satisfaction 
and fulfillment in adorning her Kingsmill 
home for the holidays. In fact, she decorates 
for each of the four seasons. 
  “Decorating brings me such joy,” Cherri 
says. “I start with Easter and spring. Then, 
as summer approaches, I’m ready with my 
beach-y décor.”
  In October, her home was beautifully and 
whimsically festooned for Halloween. The 
focal point of the living room was a witch 
and a black cat sitting atop the stately fire-
place mantle. On a table in the breakfast 
nook, pumpkins including fine china col-
lectibles, candles, and tiny pilgrims graced a 
black and white plaid table runner.
  “After Halloween, I’ll switch out some of 
these things in time for Thanksgiving,” she 
says. “And then comes Christmas.”

By Lillian Stevens

  As the holidays approach, Cherri draws 
near to her family, taking comfort in the 
season’s rituals.
  “My family is everything to me,” she says. 
“They bring me joy in the good times and 
have kept me going through the hard times. 
I’m so grateful for the closeness we all share.”
  Cherri was widowed in early 2007. Hav-
ing been married for 42 years, the loss of her 
husband, Bob, was a tremendous blow. Her 
family helped her weather the storm. Dec-
orating and baking helped to lift her heart 
and spirits. 
  “When my husband was alive, I decorated 
but not to this extent,” she says. “I think it 
brings me fulfillment and helps to cheer me 
because it is hard with him gone. I do en-
joy getting ready for Christmas though, and 
the children love to visit and see my decora-

tions. And I love going to their homes. It’s 
fun to look at holiday lights and decorations 
through the eyes of a child.”
  Like other families, Cherri’s has traditions 
that are special, from baking her signature 
shortbread cookies, to decorating, to the 
wrapping of gifts.  
  The cookies, which are fabulous, are 
rolled slightly thinner, which makes them 
more delicate than a traditional shortbread 
cookie. “They look like sugar cookies,” 
Cherri says. “But they aren’t. They are fun 
and easy to make, though, and I’ve always 
enjoyed baking them for friends and family.”
  On Christmas Day, the family will usual-
ly sit down to a dinner that features beef ten-
derloin as the main dish. With no shortage 
of great cooks in the family, the side dishes 
are sure to be similarly spectacular. When 

Baking, decorating & keeping family close
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10% OFF
Your Next

IN STORE PURCHASE

Prese
Present this ad at time of purchase. Not valid with any other coupons. 

In store purchases only. Expires 1/15/2022

Visit our store locations today!
1351 Richmond Rd | Williamsburg, VA

757-229-4056
also in

Richmond, VA and Gloucester, VAwhitleyspeanut.com
800-470-2244

Give a Taste of Virginia
THIS HOLIDAY SEASON

We have the perfect treat for 
everyone on your list, from gourmet 
Virginia peanuts and other nuts to 
delicious candies.

Comfort Keepers®

Keeping the 
Comforts of Home.

Home Care Services
• Companionship
• Conversation
• Meal Preparation
• Laundry
• Light Housekeeping
• Grocery Shopping
• Errands
• Incidental 
  Transportation
• Medication Reminders
• Grooming Guidance
• Personal Care
• Specialized Care

For More Information 
Call (757) 229-2777

“Comfort Keepers® 
provides the trusted, 
in home care that 
helps people maintain 
full and independent 
lives right in the 
comfort of their own 
home.”

~Ed Golden, President

www.comfortkeepers.com   Williamsburg, VA.

Our Comfort Keepers are 
carefully screened, bonded, 

and insured.

the time comes to exchange presents, Cherri prides herself on each 
gift she’s lovingly wrapped.
  “In our family, I’m known for my handmade bows,” she says. 
“When I wrap a present, I like to turn it into a small decoration.”
As much as she enjoys decorating and baking, Cherri says she can’t 
really remember how she got her start with either; she just always 
loved to do both.  
  “As a child, we always had a beautiful Christmas tree and decora-
tions. My mom was very special. She was a single mom who worked 
very hard raising my sister and me. In fact, my sister Diane is an 
amazing cook. Our great grandmother was Italian, and Diane can 
remember being in the kitchen with her making spaghetti sauce.”
  Cherri’s first dish wasn’t Italian, however.
  “It was fried chicken!” Cherri says. “But it’s not like traditional 
fried chicken. You coat the chicken and that makes a gravy that 
turns into a crispy layer on top of the chicken. It’s different, and 
probably one of my most memorable dishes.”
  Sadly, for readers, there is no recipe.
  “It’s just something we learned to do. We like to bake my mother’s 
pound cake, too. The thing is, we can make it exactly like she did, 
but it’s still not the same as hers. The texture of my mom’s cake was 
so light and unbelievable.”
  Though it has since closed, for nearly a decade Cherri and her 
sister owned and operated a tearoom called Taste Tea Salon & Gifts, 
which was located in the Village Shops at Kingsmill. Their mother 
was almost always on the property as well. “We were known as the 
three ladies: my sister, my mom and me.”
  Through their small business, the sisters were able to combine 
their passion for tea and delicious food with unique gifts and pretty 
things. 
  “For years, friends had encouraged me to find an outlet for my 
creative side,” Cherri says. “And Diane was always an incredible 
chef. So, we started a little tearoom. There are a lot of people in 
Williamsburg who love tea. We were very successful for the area.”
  “Everyone loved us! People would tell us they’d been all over the 
world and our tea was the best.”
  Cherri and her sister did all of the cooking. For the royal tea, 
there were scones, savories, teas and other signature beverages and 
desserts. “We had the best scones,” she says. “And our savories in-
cluded things like pork tenderloin, shrimp, and asparagus in phyllo 
cups.”
  A daily selection of desserts ranged from crème         to cookies 
and cakes, always made fresh from scratch. “In addition to tea, we 
served a sparkling pear drink served in champagne glasses. It was 
very simple and a lot of fun.”
  After nearly a decade, they decided to give up their business. 
Cherri’s husband was facing a terminal illness. After his death, her 
mother had been diagnosed with Alzheimer’s, so Cherri and Diane 
spent the better part of the next five years caregiving for their mom.
“We brought in home health care workers, but it was mostly just us 
taking care of her,” Cherri says. “It was the least we could do. We 
look at it like this: our parents raised us and now it was our turn to 

brulée

V



Sentara believes that to improve healthcare every single day, we must care 

for the patients within our walls – and in the communities outside of them. 

We have a responsibility to serve and support the underserved and help to 

end the cycle of poverty by partnering to address social needs related to 

health. Because no matter where we are, or how we serve, we care.  

We Have a Responsibility

SentaraCares.com
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care for our mom.”
  Eight years after burying her beloved hus-
band, Cherri lost her mother to Alzheimer’s. 
She honors her mother’s memory by partic-
ipating in the annual “Walk to End Alzhei-
mer’s” which was held in Williamsburg on 
October 23 this year. 
  “I’ve been participating in the Alzheimer’s 
Walk for 10 years,” she says. 
  In addition to being involved in the Alz-
heimer’s community, Cherri maintains an 
active lifestyle, but she laments that a neck 
injury keeps her from playing golf, a game 
she enjoyed for many years. 
  “Golf is such a great game,” she says. “I 
still enjoy watching it, but I miss playing.”
  Though the death of Cherri’s husband left 
her reeling, she has not let that sour her on 
life, especially at the holidays. 
  Cherri and Bob, both natives of Balti-
more, were childhood sweethearts. She was 
16 when they started dating. Three years lat-
er, the couple was married. In 1980, Bob’s 
career with Liebherr Equipment Company 
brought the family to Hampton Roads.

  “Our home was the first one built on Tut-
ters Neck,” Cherri says. “Over the years, we 
have seen many changes here in Kingsmill, 
as well as in the historic area and throughout 
Williamsburg. We raised our three daugh-
ters here. What a wonderful place to raise 
a family. I’ve always been so happy to live 
here.”
  As Christmas approaches, Cherri admits 
that her extended family has long since 
outgrown her home, so the torch has been 
passed.
  “For Christmas Day, we rotate between 
my daughter Amy’s house in Charlottesville, 
and Robyn’s home here in Williamsburg,” 
she says. “They both have larger houses with 
big kitchens and a lot of open space.”
  A third daughter, Jennifer, lives in North 
Carolina, outside of Raleigh. It’s a farther 
reach, but Cherri is thankful her children 
and grandchildren are within an easy after-
noon’s drive. In fact, she drives to Charlot-
tesville every Friday to help out with one of 
the grandchildren.
  “On Fridays, I keep my two-year-old 

granddaughter, Eliza,” she says. “Then I stay 
over and visit for a day or two. I look for-
ward to the visit all week! I think the little 
ones help keep me young.”
  With Cherri’s influence, it’s a safe bet they 
will grow up to be amazing cooks.

Cherri’s Shortbread Cookies
Ingredients: 
2 cups flour
1 cup (2 sticks) butter, softened
½ cup confectioner’s sugar
½ tsp. vanilla (optional)
Method:
Cream the butter and sugar, then mix in the 
flour and vanilla. 
Roll out the dough (I like to roll mine thin-
ner than traditional shortbread)
Use cookie cutters to cut out shapes
Decorate with colored sugars, gently press-
ing sugar to cookie to help it stick
Bake on silicone pad or parchment paper at 
325 for 16-20 minutes 
(I start looking at them at 16 minutes be-
cause I roll mine out thinner).

KEEPING YOU
COMFORTABLE.
That’s our #1 Goal.

INSTALLATION • MAINTENANCE • SERVICE • UPFRONT PRICING • FINANCING

CONTACT US TODAY.
www.360airtech.com | 757.630.7678 | info@360airtech.com

5812 Mooretown Rd., Suite G | Williamsburg, VA 23188

Financing offered with approved credit by Wells Fargo Bank, N.A., an Equal Housing Lender. Ask for more details.



EXPERIENCE THE BEST OF EUROPE
WITH THE BEST CRUISE LINE THERE.
There’s no better way to experience Europe than with Celebrity Cruises, 
awarded “Best Cruise Line in Europe” for the past 11 years. Our 2023 
Europe sailings introduce experiences from discovering the blue lagoon 
of Iceland to exploring Italy’s Amalfi Coast—and everything in between. 
We’re taking the Old World to new heights of luxury. New itineraries and 
a new Scandinavian port have been added to our already exciting roster 
of sailings, including more 7-night itineraries than ever. So, there’s never 
been a better time to plan a journey filled with wonder in Europe.

Book The Retreat® — the ultimate in luxury vacation experiences— and 
you’ll also enjoy a long list of thoughtfully curated amenities, starting 
with five perks that are now Always IncludedSM—a shore excursion credit, 
premium drinks, streaming Wi-Fi, tips, and an onboard credit to spend any 
way you like.* Paired with a dedicated team of professionals who ensure 
you have everything you need for an unforgettable vacation, The Retreat 
is a luxurious way for you to discover the world.

Call the Travel Professionals at Warwick Travel  
10858 Warwick Blvd, Suite C, Newport News, VA 
23601  |  757-599-3011

*All guests who book The Retreat® on or after November 17, 2020 will receive the Indulge Package at no additional charge. The Indulge Package provides a Premium 
Beverage Package, prepaid tips, and an onboard credit (“OBC”), plus an Unlimited Stream Internet Package for all guests in the stateroom. OBC amount varies 
by length of sailing,  has no cash value, is applicable to cruise only, is non-transferable, is not redeemable for cash, and will expire if not used by 10:00 p.m. on the 
final night of the cruise. Prepaid gratuities provide gratuities for your Personal Retreat Host, headwaiter, waiter, and assistant waiter in the amount suggested by 
Celebrity’s guidelines. ©2021 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador.
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CLARENCE RODWELL

  A quest for healthy living has brought 
a Virginia farm boy back home to agricul-
ture, but on a much smaller scale. Clarence 
Rodwell grew up on a farm in Brunswick 
County. He attended Virginia State Univer-
sity and majored in physics. That led him 
to a career as a nuclear physicist involved in 
building reactors for naval vessels and then 
to an executive position in Silicon Valley.
  While in California, he met his wife, 
Ruth, in San Francisco. She is a native of 
Nova Scotia who managed a nonprofit in 
Oakland. She spent thirty years with The 
New Oakland Committee, which endeav-
ored to bring together minority populations, 
business, labor and law enforcement to work 

By Susan Williamson

collectively to build a better Oakland.
  When the couple considered retirement, 
they decided they wanted to return to the 
East Coast. They considered Atlanta and 
Virginia Beach but didn’t want to deal with 
the heavy traffic in those regions. Clarence 
remembered driving down the Colonial 
Parkway during a visit to his mother, who 
lived two hours from Williamsburg. He 
says, “It was so beautiful, that drive.” That 
memory prompted the couple to research 
and eventually retire in Williamsburg.
  As senior citizens, they decided to focus 
on eating a healthy diet, so they began to 
grow microgreens, which are vegetables and 
herbs that have not yet matured. This crop 

doesn’t require much space and produces 
what is known as a superfood. Superfoods 
are foods that are rich in nutrients. Once 
Clarence developed his labor-intensive pro-
cess, he realized that there was a demand for 
microgreens by fine dining establishments. 
Llewdor Gardens was born, at one point 
selling the produce to seven local restau-
rants, two juice bars, a senior living facility 
and a Newport News restaurant.
  Then COVID hit. Many restaurants 
closed, and Clarence shut down his pro-
duction. He began to think of other places 
that might benefit from microgreens. He at-
tended a 2019 Farm to School Conference 
in Hampton, where he met Lisa Winter, the 

Call the Expert for
Oriental Rug Cleaning!
Clean 2 Rugs for the Price of One!

Call 757-272-7741
Offer Expires 1/31/22

Serving Our Neighbors for 37 Years

Winter is Coming!
Holiday Special

Nutrition for All

Murawski Photography
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Senior Director of Nutrition for Norfolk 
schools. He asked her if she might be inter-
ested in purchasing microgreens. 
  She answered by saying, “No, I want to 
grow our own.”
  After learning the high percentage of stu-
dents who were food insecure in Norfolk, 
Clarence wanted to help. With the aid of 
a William & Mary graduate student and 
assistance from the Alan B. Miller Entre-
preneurship Center at William & Mary, he 
designed an automated method for growing 
the greens, which are normally labor inten-
sive. He installed the system in July 2021 
right in the central kitchen. Norfolk Public 
Schools paid for the equipment, but Clar-
ence’s company donated the labor.
  A special tank filters the city water, re-
moving chlorine, then hydrogen peroxide is 
added to keep everything sanitary. There is 
a strict protocol for the operation. This sys-
tem works on timers to water beds of micro-
greens planted in hemp mats on metal trays. 
The mats had to be imported from Canada 
as they were illegal in the United States at 
that time. The beds are watered from under-
neath and set on a rack with tiers of grow 

lights.
  The seeds are germinated in a heating unit 
salvaged from a Subway store in which the 
trays fit perfectly. A fogging system keeps 
everything moist until the seeds germinate, 
at which point they are put under the grow 
lights.
  Examples of microgreens grown are let-
tuce, peas, radish, arugula, basil, cabbage, 
and broccoli. The greens taste like the ma-
ture plant but provide more nutrition. Sci-
entists from the USDA have determined 
that microgreens have higher nutritional 
densities than their mature counterparts. 
The study was reported in the August 2012 
issue of the Journal of Agricultural and Food 
Chemistry. They also have high levels of vi-
tamin C and beta-carotene.
  Once growing, the microgreens can be 
clipped and harvested to use in salads and 
sandwiches. When Clarence was selling 
microgreens, he didn’t harvest or package 
them, but rather delivered the mats with the 
growing microgreens.
  As restaurants return to pre-COVID lev-
els, Clarence may reopen his commercial 
sales, but he has more ideas for the future. 

He is considering starting a hydroponic 
lettuce facility in Williamsburg that would 
produce sustainable head lettuce. In hydro-
ponic systems, the lettuce is grown in water, 
not dirt. The entire plant is then packaged 
and sold.
  He would also like to see other schools 
use the systems he designed, and he has been 
approached by a Williamsburg church in-
terested in helping put hydroponic systems 
in schools, as well as a retired surgeon who 
wants to volunteer for school projects.
  Not only does Clarence hope to promote 
systems for better nutrition, he also wants 
to create entrepreneurship along the way. 
When walking in Colonial Williamsburg, 
he noticed the Mary Stith house. Since his 
mother’s maiden name was Mary Stith, he 
decided to do some research. He learned 
that William & Mary operated a tobacco 
plantation in Brunswick County known as 
Nottoway Plantation which it acquired in 
1718 and sold in 1802. There are records of 
slaves travelling between Williamsburg and 
the Nottoway plantation as assigned to var-
ious duties.
  Clarence theorizes that his ancestors 
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were enslaved Africans who may have been 
owned by some branch of the Stith fami-
ly. Mary Stith, of the Stith house, was the 
daughter of a William & Mary president 
and bequeathed her property to her Afri-
can-American freed slaves. 
  Clarence says, “Thanks to the help of 
many people along the way, I was the first 
generation of my family who was able to 
accumulate a bit of wealth. Projects which 
enable others to do the same would be a 
fitting way for William & Mary and other 
institutions to apologize for their contribu-
tion to slavery in the past.” He goes on to say 
that while memorials are often removed and 
defaced, helping people would be so much 
more meaningful.
  In all of Clarence’s plans and visions, sus-
tainability and entrepreneurship are para-
mount. He envisions a possible food outlet, 
perhaps a salad restaurant, that is employee 
owned, where healthy, locally grown food 
would be the basic product. He also wants 
to continue helping schools, especially those 
with low-income students who were heavily 
affected by the pandemic. “I’m looking for 
creative opportunities to give back. I’m hav-

ing so much fun, much more than I ever had 
working at my career.”
  Programs like Everytable in Los Angeles 
work to make nutritious food affordable 
and available. The organization offers meal 
subscriptions, cooking classes and more to 
aid in promoting food justice. He research-
es similar programs throughout the country 
looking for ideas.
  Clarence and Ruth are both involved in 
the company, and that leaves little time for 
other activities. But they do enjoy spending 
time with their three grandchildren who 
live in New Orleans. They recently took the 
grandchildren to the beach in Destin, Flori-
da and had a great experience.
  Growing up on a farm gave Clarence 
Rodwell an awareness of food justice for 
the producer as well as the consumer. His 
physics education taught him to think in 
terms of efficient system design. And the 
many people who helped him along the 
way created the urge to step outside of his 
comfort zone and try to give back. His goal 
is to make good, sustainable nutrition avail-
able to all and sustainable income to those 
involved in the process.

Grilled Cheese with Ham, Brie, Micro-
greens, Apple and Dijon
Ingredients
1-2 Tablespoons butter
2 slices Brioche
4 slices ham
6 thin slices Brie cheese
6 thin slices apple
Handful of microgreens
1 Tablespoon Dijon mustard
Directions
Heat a skillet to medium heat and melt but-
ter to coat it. Add slices of bread to the skil-
let, and place brie and ham on top of each 
slice. Cook until cheese begins to melt and 
the bread is golden. Top half of the bread 
with apple slices, mustard and microgreens. 
Flip the untopped slice onto the other so 
you have layers of bread, cheese, ham, apple 
slices, Dijon, microgreens, ham, cheese and 
bread. Transfer to a plate and cut in half.

Recipe Note: Place the cheese closest to the 
bread, with the microgreens in the center of 
the sandwich and keep an eye on it to make 
sure you melt the cheese without cooking 
the microgreens. 

(757) 229-3722 • 157 Second St.
www.taprootstore.com

Our new direct vent gas inserts heat large areas efficiently.   
Beautiful flames, quiet fans and self lighting pilots. Come 
see what’s new in gas fireplaces that will turn your hearth 
into a tail-wagger. 18 burning displays.

Design • Installation • Service

Doggone right, it’s
fireplace season!

J A C K S O N T H O M A S I N T E R I O R S . C O M

7 5 7 . 2 2 0 . 3 2 5 6
4 3 4 5  N e w  T o w n  A v e n u e ,  S u i t e  1 0 5 ,  W i l l i a m s b u r g



Nicole Barr

Mermaid Jewelry

Discover the beauty and artistry of 
the Nicole Barr Collection. Vibrant, 
colorful jewelry complemented with 
the finest diamonds, pearls and 
gemstones.

Unique and stylish alternative 
metal rings that reflect your 
personality. Many styles and 
materials to choose from 
including Jack Daniels 
whiskey barrel wood, WWII 

M1 rifle stock, fossilized 
mammoth tusk, guitar strings,  

   and more! Starting at $180

Solitaire Earrings

Men’s Steel Revolt Rings

Lali Jewels

Every fine detail of our mermaid jewelry collection is 
applied by hand by the designer. Playful, 

eye-catching jewelry to be 
enjoyed year round!

Starting at $279

Finely crafted cultured 
pearl jewelry with 

modern, updated styles to 
be enjoyed for daily wear 

or special occasions.
Starting at $109

From 1/5 CTTW to over 
1 CTTW, beautifully set 
in durable karat gold 
mountings. Several 

quality ranges available 
to fit almost any budget.

Starting at $299

• Expert Jewelry Repair

• Digital Custom Design

• We Purchase 
Precious Metals 

(unwanted or damaged gold), 
Platinum, 

or Sterling Silver.

THE ORIGINAL WILLIAMSBURG “C” SHAPE CUFF BRACELETS

There’s only ONE store where you can find the ORIGINAL Williamsburg C-shaped Cuff Bracelets handwrought by Retired 
Williamsburg Master Silversmith James Curtis. He creates his cuff bracelets EXCLUSIVELY for Williamsburg Jewelers. 

Michael Fagan, Owner, 
with 

James Curtis, 
Williamsburg’s

Master Silversmith

Discover the beauty and artistry of the Nicole Barr 
Collection. Vibrant, colorful jewelry complemented 
with the finest diamonds, pearls and gemstones.

Starting at $99

757-206-1100 • 2023 Richmond Rd., Suite E • Williamsburg, VA 23185
Next to Anna’s Brick Oven Pizza and Pasta, directly across from Red Lobster on Richmond Rd.

Monday through Friday  10am – 5pm • Saturday 10am – 2pm
We will have extended holiday hours from Nov. 26 thru Dec. 24
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KATHY DISHNER

  For the last 40 years, Kathy Dishner has 
had a custom baking business that has taken 
several forms in the Williamsburg communi-
ty. It started in 1996 when Kathy decided to 
establish a home-based baking business. She 
had baked from scratch for most of her life, 
starting with her parents’ anniversary cake 
each year. In 2004, when she was between 
accounting jobs, she decided to open a store-
front bakery in Williamsburg and bring her 
talents to patrons on a daily basis.

By Kristine Hojnicki

  “I don’t know what I was thinking,” she 
says with a laugh. “I don’t particularly like to 
get up at six in the morning.”
  She named the business “Kabbie’s Bake 
Shoppe,” a homage to a time when her 
nephew was unable to pronounce her name, 
Kathy. “It came out Kabbie,” she says. She 
operated the brick-and-mortar bakery for 
two years before the strip mall where she was 
located came under new ownership. Instead 
of searching for another store front, Kathy 

decided to move her business back into her 
home.
  “I have two kitchens in my home. I am 
considered a cottage baker, which means I 
can bake goods at home and sell them on a 
custom basis or at farmer’s markets.”
  Kabbie’s Bake Shoppe’s specialty is cake. 
Kathy is most frequently contacted by cus-
tomers, new and returning, for custom cake 
orders ranging in occasion from every day to 
special events like weddings, graduations or 

             • Express Washes
           • Interior Services
        • Complete Detailing
• Tire Rotation
• Oil & Lube Service
• Preventive Maintenance

WE SERVICE ALL 
MAKES and

MODELS!

$1300
OFF

OIL CHANGE 

with a 
CAR WASH

$300
OFF

BUGGY BATHE
Not valid with other discounts or coupons. 

With this coupon. Expires 12/31/21. NDN

BUGGY BATHE
Not valid with other discounts or coupons. 

With this coupon. Expires 12/31/21. NDN

$1800
OFF

COMPLETE 
DETAIL

BUGGY BATHE
Not valid with other discounts or coupons. 

With this coupon. Expires 12/31/21. NDN

Vacuum • Dusting
Windows • Dash Protectant 

Wash w/ Undercarriage 
Triple Foam Wax 

Spot-free Rinse • Towel Dry 
Rim Cleaning • Tire Gloss 

Rain-x Complete
Shine Master Wax 

Air Freshener

SHINE MASTER 
WASH 

2217 Richmond Road • Williamsburg 
757-220-9315  •  www.buggybathe.com

Thank You for Voting Us BEST CAR WASH in All of Hampton Roads!  

Delightful to Look at, Delicious to Taste

Murawski Photography



RSVPs are required for in-person and online meetings. 
To register, or for a complete list of meetings:

Visit riversidemedicareadvantage.com/register 
and click “Attend a Seminar.” Call 855.951.0850 (TTY: 711) 

from 8 a.m. to 8 p.m., seven days a week.*

H2825_22-248_M NDN_12.2

Riverside Medicare Advantage—A better Medicare option 
for you. Riverside Medicare Advantage (HMO) 

is a $0 monthly premium plan.

*You may reach a messaging service on weekends from April 1 through September 30 and holidays. Please leave a 
message, and your call will be returned the next business day. 

For accommodations of persons with special needs at meetings, call 855.951.0850 (TTY: 711). Riverside Medicare 
Advantage is an HMO plan with a Medicare contract under Mary Washington Medicare Advantage. Enrollment in Riverside 
Medicare Advantage depends on contract renewal. Mary Washington Medicare Advantage complies with applicable Federal 
civil rights laws and does not discriminate on the basis of race, color, national origin, age, disability, or sex.

A better health care 
experience awaits.

Attend a FREE informational meeting to learn more.

Medicare AdvantageMedicare Advantage
A Mary Washington Medicare Advantage PlanA Mary Washington Medicare Advantage Plan

Community Meeting
Tuesday, Dec. 21 
9 a.m.  
Riverside Center for Excellence in 
Aging and Lifelong Health 
460 McLaws Circle, Suite 110 
Williamsburg, VA 23185

Community Meeting 
Tuesday, Dec. 14 
9 a.m. 
Riverside Center for Excellence in 
Aging and Lifelong Health 
460 McLaws Circle, Suite 110 
Williamsburg, VA 23185

Webinar 
Tuesday, Dec. 21 
2 p.m.
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birthdays. She has one customer who has re-
turned every year for the last ten years for his 
son’s birthday cake.
  “Every year we look back at what I’ve 
made and come up with a new creation. One 
year, he asked for an ice cream cake but most 
years it’s chocolate.”
  Though chocolate cake is her favorite to 
eat as well, Kathy says her favorite to make is 
a pound cake recipe she acquired during her 
first cake decorating class over 50 years ago.
  “It’s the oldest in my repertoire,” she says.  
  “I can make it plain or add lemon zest or 
almond. It is so good.”
  The most challenging cake she ever creat-
ed for a customer was a Mr. Met grooms-
man cake. Mr. Met is the official mascot for 
Major League Baseball’s New York Mets. He 
is a man with a large baseball for a head, so 
Kathy fashioned a base using half of a 36-
inch Styrofoam ball which she secured to a 
board her husband made. She then built up 
the top part of the cake using sculpted carrot 
cake before rolling out fondant to cover it.
  Before her grandson went off to college, 

Kathy says he would also challenge her to 
create a custom design for his birthday each 
year. One year, she printed a picture he drew 
on a sugar sheet which she ran through her 
edible printer. Another year, she made a 
cake that was 36-inches tall and decorated 
it to look like the school from the “Way-
side School” children’s book series in which 
a school is mistakenly built 30 stories high 
with one classroom on each floor instead of 
the original design of 30 classrooms on one 
floor.
  “That was a special cake,” Kathy says. “The 
bottom third was cake, the middle third was 
Rice Krispies, and the top was Styrofoam.”
  In addition to cakes, Kabbie’s Bake 
Shoppe specializes in sweet treats like cracker 
candy or “Krack,” which is a saltine cracker 
covered in toffee sauce before it is covered 
in melted chocolate chips, as well as cookies. 
The best cookie recipe she has is a sugar 
cookie recipe she found and then tweaked so 
the dough can be used immediately.
  “Most sugar cookie recipes have you chill 
the dough before you roll it out. This one is 

versatile. You can flavor it however you want 
and use it right away, which is great when 
you’re baking with kids.”
  During the holidays, especially, Kathy will 
make 20 to 25 different cookie recipes that 
are then packaged into boxed assortments 
that her customers can give as gifts.
  “I love Christmas and enjoy making dec-
orated cookies and assorted cookies. My 
customers are always challenging me to find 
new recipes with their requests.”
  In fact, there isn’t much that Kathy can’t 
make, as long as she can find a recipe for it. 
She tests out new recipes on the members 
of her business networking group who meet 
weekly.
  “My motto is delightful to look at, deli-
cious to eat, because it can look good but 
taste terrible. If I don’t have a recipe, I’ll find 
one and give it a go. If you can bake it, I can 
make it.”
  Another frequent taste-tester of Kathy’s 
creations is her husband, a retired fire mar-
shal and deputy chief for York County. They 
built their house near the Bruton Fire Sta-

Licensed • Insured • References Available

Repair, Wash, Sand & Seal

Repair, Restore, Wash & Seal

Low pressure, heated water, mild solution

Repair, Wash, Sand & Seal
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tion 26 years ago, with the two kitchens and 
a wraparound porch complete with rocking 
chairs and hanging ferns.
  “That’s my southern influence,” she says.
Kathy is originally from Biloxi, Mississippi, 
and today almost all of her family lives there 
or within two hours. Her father was in the 
Navy and was stationed in Norfolk for most 
of her life. But when her father was out to 
sea, her mother would temporarily move 
Kathy and her three siblings back to Biloxi 
to live.
  After graduating from Norfolk Catholic 
High School, Kathy moved to North Caroli-
na for several years. She eventually returned 
to Virginia and settled in the Williamsburg 
area in 1979, where she raised three sons 
and a daughter who have since moved to 
Richmond and Texas, respectively, and have 
blessed Kathy and her husband with four 
grandchildren.
  “Williamsburg is a quaint community. It 
feels like a safer place to live. We like to sit 
out on our porch and wave to our neighbors 
as they pass. The community is very connect-

ed.”
  When she’s not baking at Kabbie’s Bake 
Shoppe, Kathy enjoys cooking Cajun spe-
cialties for her family, cross stitching, sew-
ing and traveling to Disney. “I am a Dis-
ney-holic,” she confesses. She also collects 
strawberry-themed items to add to her large 
collection of “strawberry things.” It began 
with strawberry wallpaper and then took on 
a life of its own.
  “I rarely get duplicates though!” she says.
An active member of the community, Kathy 
has taught classes for the Williamsburg Area 
Learning Tree (WALT), is wrapping up a 
term as president of the Women’s Club of 
Toano and serves as president of the Cake 
Decorators of Tidewater organization based 
in Virginia Beach. She is also the president 
of a national organization called the Cookie 
Cutters Collectors Club. 
  But out of all of these accomplishments, 
Kathy says the one she is most proud of is 
earning her degree in Business Administra-
tion from William & Mary.
  “I started going to college when we lived in 

North Carolina. My daughter was two years 
old, and I started part-time at UNC-Wilm-
ington. Then we moved, and I didn’t pick 
school back up until 1984. I earned my as-
sociate degree in management from Thom-
as Nelson Community College and then I 
transferred to William & Mary and graduat-
ed in 1995. That was a big accomplishment 
because I was working full time and we were 
building a house. I always joke that I was in 
the 20-year program.”
  William & Mary serves as the location 
for another one of Kathy’s most unforgetta-
ble memories. She attended an artisan craft 
show hosted at the university and had the 
opportunity to meet renowned chef, Julia 
Child.
  “She had a cookbook that came out and I 
was able to have her sign my copy. That cook-
book and my mom’s cast iron lamb mold are 
my two most cherished baking items.”
  Baking has always been a way for Kathy 
to remain connected with her family. She 
has always made family occasions special 
by using her baking and decorating talents. 

461 McLaws Circle,  Suite 2, Williamsburg, VA • 757-969-1900  • www.tpcestate.com

The end of the year brings no greater joy than the opportunity to wish every 
member of our community the blessings of family, the gift of friends, and the 
very best of everything in 2022.  May your holidays be filled with the joy that 
leaves long-lasting memories to fill you with happiness throughout the New 
Year. From all of us at The Peninsula Center, Happy Holidays.

Happy Holidays!

Helena S. Mock, Esq.
Managing Attorney

Catherine E. Sears, 
Esq.

  The Peninsula Center
           for Estate and Lifelong Planning
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Through Kabbie’s Bake Shoppe, Kathy Dish-
ner hopes to do the same for her customers 
well into the future for many years to come.
  “Baking for others gives me great joy,” she 
says.

Kabbies No Chill Roll Out Sugar Cookie 
Dough
Ingredients 
1 lb. unsalted butter at room temperature 
2 cups granulated sugar
2 large eggs
4 Tablespoons heavy whipping cream
1 Tablespoon lemon extract 
1 teaspoon vanilla extract 
6 cups all-purpose flour 
Directions
In a heavy-duty mixer on medium speed
Mix butter and sugar (do not cream) until 
well incorporated.
In small bowl, mix egg, cream & extracts     
Add mixture to butter & sugar
Mix on low speed until fully incorporated 
Scrape bowl several times 
Add flour 1 cup at a time

Continue on low or medium low speed until 
all the flour is incorporated 
Turn out onto a lightly floured surface. 
Knead 3 or 4 times till smooth 
Roll dough out 3/8” thick on a lightly 
floured surface.
Cut out your shapes with your cookie cutters
Place on a parchment lined cookie sheet
Bake at 350 degrees for 11-13 minutes 
Let cool on wire rack til fully cooled before 
decorating 
This will make about 3 dozen 3” cookies

** You can change extract but total should be 
4 teaspoons 
** This cookie dough does not get chilled 
** Don’t make dough until ready to use 
** Cookies should be just lightly brown on the 
bottom. Bake one cookie to test time in your 
oven
** I usually cut the dough into quarters and roll 
each quarter out, saving the scraps. Combine 
all scraps to roll out again (dough can be rolled 
out two to three times as long as you don’t add 
too much flour)

NDN
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TPMG Discovery Park Family Medicine
Tidewater Medical Center at New Town 

5424 Discovery Park Boulevard, Bldg. A, Suite 201 
Williamsburg, VA 23188

(757) 345-2071

On-site Imaging and Lab

Accepting New Patients
Same Day Appointments

Discovery Park Family Medicine

Thomas Hoag, 
DO, MBA

Glenn Rauchwarg 
DO, FAAFP

Nicole Tiefel, 
DNP-FNP-C 

Barbara 
Routé, FNP

Looking for the Best in
Italian?

Golden Winner for 
The Best Pizza in 

Williamsburg 
2020 & 2021

757-258-5300
801 E Merrimac Trail, Williamsburg, VA 23185

www.antonioswilliamsburg.com

Full Italian 
Menu!

• Free Delivery (5 mile radius)
• Gluten Free Menu
• Full Menu & Easy Online Ordering
• Family Atmosphere



with
•“Yo-Yo Dieting”? •  Low energy levels?  • Not fitting into your beautiful clothes?

• Taking medications for medical problems linked to poor weight control, 
such as diabetes, high blood pressure, and/or acid reflux?

• Chronic back, hip, knee and feet pain? • Knowing you have a higher risk for severe Covid Disease?

• Prescription, FDA-approved medication to 
   decrease appetite and boost metabolism

• Proprietary serotonin nutraceuticals to 
   reduce carbohydrate cravings

• Dietary plan based on “real food”… 
   NOT shakes/bars/prepackaged foods

• Weekly visits for behavioral medication

• 12- week program averages 30 pounds of 
weight loss in females, 40 pounds in males

The Medically Supervised 
Serotonin-Plus Weight Loss Program 

is YOUR Answer.

Dr. Robert Posner researched, 
developed and patented oral serotonin 

supplementation. He has helped tens 
of thousands of people lose weight 
safely and effectively.  He is a former 
decorated U.S. Navy Physician, 
and Diplomate, American Board of 

Internal Medicine.

Contact Us NOW for a FREE 
Consultation with Dr. Posner.

(757) 277-0107

BEFORE Patricia Heenan

AFTER Patricia Heenan

“Dr. Posner has helped thousands of people lose weight safely and effectively, and 
we are thrilled to have him and the Serotonin-Plus Team now in Williamsburg.”
         

How Frustrated Are You?

www.spdiet.com/williamsburg
1310 Jamestown Rd., Williamsburg

~ TW Taylor, Owner
    Williamsburg Drug Co.

“Dr. Posner is the 
Man!! Dr. Posner and 
his staff are excellent. 
They understand it 
goes beyond weight 
loss. The program 
helps boost confidence 
and mentally prepares 
you for success after 
you leave. Truly life 
changing and I highly recommend joining the 
program.”  ~ Shawn Springs, Former NFL Pro BEFORE   Meggan  AFTER

AFTER Bruce Lavender
Williamsburg Resident

BEFORE Bruce Lavender
Williamsburg Resident

Don’t Wait until January for YOUR New Year’s Resolution to Lose Weight...Act NOW!
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To find out more about neighbor to neighbor contact: Anne Conkling 757-880-5207 anneconkling1@gmail.com

Residential & Commercial  Design. Installation. Maintenance.

757.634.5695       5brotherslandscapes.com

CONTACT US TODAY!
Fall in love with your landscape again!

Serving Hampton Roads Since 1992
Local Family Owned Business

204 Monticello Ave. • 757.565.3200
amiraj.com

Come Get Acquainted!

Modern Indian Food
Open Daily 

11:30-2:30 Lunch • 4:30-9 Dinner
• Door Dash
• Grub Hub

• Groups Welcome
• Order Online

We Mean Clean
• Free Estimates
• General Cleaning
• Office or Home
• Deep Cleaning/Light 
• Housekeeping

• Int/Ext Windows
• Very Affordable
• Experienced
• Military Discount
• Licensed/Insured

10% off First Cleaning
Thru 12/31/21

Carolina Laboy, Owner
757.328.3747

Cl.cleaninggroup@gmail.com

Sell for more.
Buy for less.
Know your options.

David Lassiter, Realtor®

The Tom Coffey Team, Howard Hanna

757-342-6606
5208 Monticello Ave. Williamsburg, Va 23188

Call Me About the Health-Promoting 
Benefits of Essential Oils

Pat Francis
804-306-0120
doterra.com

Exp. 12/31/21

10% discount 

on all refill 
orders 

with code 

Visit our website for full 
Refill Menu and choose 

from 38 refillable 
Refill, Not Landfill

Give Practical Gifts instead of more stuff. 
Many stocking stuffers to choose from.

LOCAL DELIVERY-HOUSE REFILL SERVICE-WILLIAMSBURG 
BAZAAR-SECOND SUNDAYS+THE MARKET EVENTS

keepkleening@gmail.com

KEEP KLEEN

Williamsburg/Yorktown

757-707-0803

DRYER VENT CLEANING
Commercial & Residential

$10.00 off
with coupon

6380-F Richmond Rd. Lightfoot
757.229.0045

www.larrysitalianrestaurant.com

Open 7 Days. Closed 12/25/21 
Sun-Thurs. 7am-9pm
Fri-Sat. 7am-10pm

DINING ROOM OPEN
Serving Breakfast, 
Lunch & Dinner

   December Special
10% off

lunch or dinner
Excludes Alcohol 

Dine -in Only With Coupon. 
Exp.12/31/21

MERRY CHRISTMAS!

shandaking@verizon.net  | www.leoslandcare.com 
757-810-1706LEO'S LANDCARE

 • Design
 • Installation
 • Mowing
 • Trimming & Hedging
 • Mulching
 • Weed Control
 • Fertilizing

Commercial Landscaping
for over 27 years!

We Make Your Business
look and stay
Professional.

Can meet at 
student’s home 
or Library.

Call for rates.
757.566.0330

MATH TUTOR
Grades 6 - 12

Plus Chemistry & Physics
James Strafalace

jamesstrafalace_71@msn.com

neighbor to neighbor



To find out more about neighbor to neighbor contact: Anne Conkling 757-880-5207 anneconkling1@gmail.com

Get Ready for 
the Holidays!

Simplify the Search 
for Senior Living 

Options
Choice Connections of  Virginia 
can help you understand and 
explore the most appropriate 
senior living options for your 

specific needs.

DMichelle@ChoiceConnectionsVA.com
www.ChoiceConnectionsVA.com 

Dawn Michelle, CSA
Certified Senior Advisor
Williamsburg Resident, 

Serving Families 
Since 2013

757-570-3357

Now Open for Breakfast, 
Lunch and Dinner!

Buy Two Drinks with Two Meals  
First Meal Regular Price, Second is 

1/2 Price! 
Dine in only with coupon. Good thru 12/31/21

Groups Welcome • BREAKFAST SERVED 7 - 2
Merry
Christmas!
757.527.4100
Formerly National 
Pancake House

7105 Pocahontas Tr./Rte.60 East
Closed Tuesdays & 12/25/21

1430 High St. Ste 910
757.345.2901

www.PlazaAzteca.com

10% Off with this Ad
Good through 12/31/21

Excludes Alcohol

From the Gutter to the 
Grass...We Clean it Up!

• Grass Cutting
• Gutter Cleaning
• Pressure Washing
• Tree Removal

• Hedge Trimming
• Mulching
• Flower Bed
• General Clean Up

Licensed and Insured

Free Estimates!
Call 757.645.8459 or 757.746.5318
Email Sgservices757@gmail.com

Do You 
Need Help 

Cleaning Your House?
We Can Help! 

Affordable Prices
Satisfaction Guaranteed

Call 757.585.8054 or 757.234.3030
Sgservices757@gmail.com

Elf Yourself
(or your friends)

Spell It Out- Historic Triangle
spellitoutco.com/spco-virginia

Comes with treat bag!

Thursday, December 16, 5-7 p.m.

5251 John Tyler Hwy. #57,5251 John Tyler Hwy. #57,
Williamsburg VA (behind DMV)Williamsburg VA (behind DMV)

Mon.- Fri. 10 - 6, Sat. 10-4, Sun. closedMon.- Fri. 10 - 6, Sat. 10-4, Sun. closed

Call Today for Appointment!
757.206.1030757.206.1030

Shop in store or shop our site!
shoptwotrolls.com

Premier Outlets - Next to Asics Shoes
5625 Suite F120 Richmond Rd.

williamsburgbazaar@gmail.com • 757-206-1405 

 Williamsburg Bazaar
Antiques, Vintage, Jewelry, Williamsburg Giftware, 

Candles, Soap, Signs, Specialty Items, Painted 
Furniture, Clothing, Nature Photography, Dog Clothing 

& Accessories and more!
Two Great Locations for all Your 

Christmas Shopping Needs
The Williamsburg Bazaar &

The Williamsburg Bazaar and Gift Store

Neck or Back Pain?
Comfortable 

Chiropractic 
and Massage

2019

Most Insurances Accepted

757-345-6562
4808 Courthouse St. 

Williamsburgneckandback.com

neighbor to neighbor
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DR. LINIA WILLIS

neighbor to neighbor

  The small town of Moneta, Virginia, 
nestled in Bedford County and near Smith 
Mountain Lake, used to be home for Dr. 
Linia Willis. Today, home is Williamsburg.  
  “I always love going back home,” she says. 
“But I’ve been a resident of Williamsburg 
since 2012.” Her move to this area initially 
occurred because of school. “After attending 
James Madison University in Harrisonburg, 
I went to Hampton University for my mas-
ter’s degree. So, my moves really kind of cor-
related with jobs. It seems like I kept kind of 

By Narielle Living

moving west.”
  Her job is her passion, and as a speech-lan-
guage pathologist, Dr. Willis is on a mission. 
Her blog, dysphoodie.com, is a guide for 
people who love food but have difficulty 
swallowing, a condition known as dyspha-
gia.
  When Dr. Willis lived in Hampton as a 
graduate student, she worked for the Hamp-
ton City Schools. “The thing about speech 
pathology is that it’s so vast and speech cov-
ers so much. I enjoyed working with chil-

dren, especially around this time of year 
with the holidays.” Most of what she did, 
she says, is related to articulation, fluency 
and language skills. “A lot of times we’re 
known as the speech teacher, where there’s 
more of a pullout model of working on those 
things. At that time, I wasn’t really big into 
the dysphagia piece, but I knew that it was 
my goal.”
  She later moved to Newport News and 
began working for Riverside Hospital, a ca-
reer move that brought her into a more med-

Cut the 
Crust

Murawski Photography

Shop.... Consign...Design
Home Furnishings Consignments

Hours Mon-Sat 10-5 • Wed. 10-6 • Sun. 11-5
757.220.9494

311 Second Street, Williamsburg
Thevelvetshoestringwmsbg.com
thevelvetshoestring@verizon.net

Like us on 
              @thevelvetshoestringwmbg

Horse Boarding
 for over 37 years
• Full Care Equine
   Boarding Facility
• Long Term & Short 
   Term Injury Layup
Call us for more 
information
757-810-1706

Walnut Acres Farm
www.walnut-acres.net • Email: shandaking@verizon.net

Follow the Road to 
Peace of Mind

WILSON LAW, PLC

Estate Planning | Elder Law | Trust Administration | 
Legacy Preservation | Asset Protection | Probate | 

Business Formation & Succession Planning
Call us for a free legal estate planning consultation!

757-645-3176

Please visit our website for more information related to 
Estate Planning and Elder Law. Wilsonlawplc.com
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ical setting. “I loved the Williamsburg area,” 
she says. “And then, it just so happened that 
when I was looking for a house, being in 
Williamsburg worked perfectly.”
  Dr. Willis says she was fortunate to 
work as a student intern with Dr. Arnetta 
Hamrick, another local speech pathologist. 
“I have a lot to thank her for, because she 
sparked my interest in the medical side of 
this profession. I got to see a different side of 
speech than I was traditionally used to. So, 
my goal was that after I graduated and com-
pleted my clinical fellowship year, I would 
dive into the medical side of things which 
includes more of the swallowing therapy and 
cognition.” 
  For about four years, Dr. Willis worked 
at Sentara Williamsburg Regional Medical 
Center. 
  “For outpatient appointments, I would 
perform a diagnostic called a modified bar-
ium swallow study. If you’re a PCP or a 
specialist, and your patient complains that 
they’re feeling like things are stuck or they’re 
having trouble swallowing, they sent them 

over to me at the hospital so I could take a 
look.” 
  This procedure allowed Dr. Willis insight 
into what was happening as people swal-
lowed. She had a range of patients, she says. 
“Williamsburg is very diverse, but a lot of my 
patients were older. Anytime someone came 
in with a stroke alert, we had to evaluate 
them within 24 hours per stroke code pro-
tocol. So, there was a range [of people]. The 
one thing that I saw was that there seemed 
to be an uptick of strokes with the COVID 
pandemic, because the virus can affect the 
vascular system. I had a lot of referrals for 
those patients too.” 
  The interesting thing, Dr. Willis notes, is 
that at some point many people experience 
issues with swallowing. It might be after sur-
gery, or even from a common cold that re-
sults in laryngitis. “Sometimes you just need 
to sip some hot tea. People don’t refer to the 
medical term as dysphagia. Some studies 
show 15% of the population probably has 
undiagnosed dysphagia.” She explains that 
there are a variety of disorders where dyspha-

gia is a symptom of the condition. “Dyspha-
gia is always a symptom of something else. 
But dysphagia can also be transient; it could 
last for a couple of days, a couple of weeks, 
or it could be kind of a lifelong thing. For in-
stance, people who have Parkinson’s disease 
are expected to deal with that in the later 
stages of the disease.”
  Dr. Willis’ journey, she says, is to shed 
light on this condition and educate people 
on how to deal with it and what foods they 
can eat. “I want to make dysphagia a house-
hold name so people understand it and know 
how to identify it. And then make it more of 
mainstream because I think it’s widely un-
der-diagnosed and people don’t have a way 
to navigate through that process.”
  In July 2021, Dr. Willis moved into her 
new role as an assistant professor at Hamp-
ton University after obtaining her clinical 
doctorate from Northwestern University in 
2020. “I’m really excited,” she says. “I want 
to bring the real-life medical side of the pro-
fession alive for students, to encourage them 
that they can enter this field. I think for 
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some people it can be a little scary when it 
comes to the medical setting.”
  “In my experience, I find that after a 
while, people may start to normalize behav-
iors such as when food gets stuck in their 
throats. We naturally try to compensate, 
whether it’s taking smaller bites or sips or 
trying to avoid certain foods.” Often, she 
says, people will rationalize that if they sim-
ply stay away from popcorn or nuts or any 
food that gives them difficulty, everything 
will be okay. When they do this, they forget 
that they need to take things a step further to 
understand if there have been any physical 
changes caused by an underlying condition.  
  “There are so many things when it comes 
to swallowing that we have to separate. Is it a 
structure issue or a function? We don’t know 
until we look. Also, many things can change 
within the anatomy of the throat as we age, 
known as presbyphagia. It could be some-
thing simple. Swallowing is something that 
we’ve done since we came out of the womb, 
and it is one of the last things to go as we 
age. It is a reflexive process, and it should be 

very simple, so any change to it is something 
that you don’t want to ignore.” 
  Dr. Willis has a vision and mission: to 
make dysphagia a household name. “I want 
people to know, especially patients or their 
caregivers or families, that they can have a 
seat at the table. There are many recipes or 
food that’s ready-made that can be simply 
modified so their loved ones can eat it de-
spite having trouble swallowing. They can 
enjoy the food as well.” 
  Eating is social and can be an integral part 
of people’s lives and how they interact with 
each other. To be cut off from this type of 
socialization can be disheartening. 
  “One of my blogs, and kind of my catch 
phrase, is called ‘Cut the Crust.’ When it 
comes to foods like pumpkin pie, sweet pota-
to pie or lemon meringue cheesecake, if you 
cut the crust, the filling of the pie is actually 
considered puree, or similar to a pudding or 
an apple sauce. So, if someone has dysphagia 
and can only eat puree or soft foods, there 
are many things that we can do to make it 
safe but not sacrifice taste and presentation. 

I think that’s a big piece of having a better 
quality of life, so I want it to be more of an 
inclusive movement to give awareness to the 
public.” 
 
Cheers to this simple dysphagia-friendly 
recipe. 
Ingredients
1 slice of sweet potato pie**
1 slice of plain cheesecake
4 tbsp of whipped topping
**may substitute for another pie such as 
pumpkin, lemon meringue, or chocolate 
cream for a pureed texture 
(does not require chewing, no nuts or chips- 
IDDSI Level 4)
Directions
1. Cut the crust off pie and cheesecake.
2. Scoop pie filling into bottom of martini 
glass. 
3.Complete the second layer with cheese-
cake.
4. Spread whipped topping for top layer.
5. Garnish with whipped cream and a dash 
of cinnamon - enjoy!
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CHEF TIMOTHY GRAYSON

  Sometimes events in our lives conspire to 
put us precisely where we are meant to be. 
For Chef Timothy Grayson, a job at Disney 
World did exactly that. “My first job in the 
food service industry was at Disney,” he says. 
“That was my first job coming out of high 
school.” Back then, Timothy says, jobs at 
Disney were a little different than they may 
be today. When he got the job, he didn’t 
know anything about working for the en-
tertainment giant or food service. He says 
Disney would simply assign people wherev-
er they were needed. “They put me in food 
service, and I did very well.” He says that 
in those years, Disney was not as big as it 
is now, and the people who worked there 
formed a close-knit community. 

By Narielle Living

  Originally from North Carolina, Tim-
othy calls Orlando, Florida home. “I went 
to high school in Sanford, Florida and went 
to college at the University of Central Flor-
ida in Orlando.” He started working in the 
food service industry right out of school, 
and he has been in the business for about 
40 years. Today, he works for Sodexo, the 
company that provides meals and catering 
management for a wide range of institutions 
throughout the world. “I’ve been with So-
dexo for around 14 years.”
  Prior to working with Sodexo, Timothy 
worked in a number of other ventures. “I co-
owned a restaurant in downtown Orlando.”  
  Owning and operating a restaurant can be 
stressful, though, and there were times that 

Timothy had to go the extra mile. “There 
were nights I’d sleep in there because we had 
a big wine inventory, and the burglar alarm 
would go off because of that. You couldn’t 
leave it.”
  In addition, Timothy has spent time 
working as a chef on a variety of different 
boats, including river boats and cruise ships. 
The travel involved with working on a river 
boat was manageable, but when he began 
working for larger cruise ships, the hours 
became overwhelming. “When I started, I 
worked for a cruise ship management com-
pany,” he says. “I worked on river boats on 
the Mississippi and the Columbia River, and 
I would work for maybe four weeks, and 
then I’d come home for two weeks, so that 
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wasn’t bad. But when I started going international, I had to be away 
for months, with only a few weeks home. That just got to be a lot.”
  When Timothy accepted a job as a chef with Sodexo, he did not 
begin his employment in this area. Prior to working at William & 
Mary, he was based in Spokane, Washington. “For about five years, 
I was at a school called Whitworth University, which is a small reli-
gious school in Spokane. I worked at various universities throughout 
the northwest as far down as Los Angeles, supporting different plac-
es that needed help.”
  But it can be difficult to work and live on the opposite coast from 
family, so Timothy and his wife began to rethink their location. “I 
don’t have any relatives in Washington state, which is beautiful, and 
I enjoyed my time there, but it’s just not my home. I started looking 
for a position back east again.” Although Sodexo is an enormous 
corporation, Timothy was happy to learn that previous co-worker 
Jason Aupied was on the east coast, and they would have the oppor-
tunity to work together again. “I’ve been at William & Mary now 
for about four and a half years.”
  Pre-pandemic, Timothy might have moved around and assisted 
at other institutions in the area as needed. However, since COVID, 
that has not been the case. Instead, he has remained on the William 
& Mary campus more than in “normal” times. “I’ve been focused on 
this location,” he says. “Because of the shortages in labor and things 
of that nature, last year, we didn’t have a chef at one of the resident 
dining halls. So basically, I was the chef at one of the resident dining 
halls last year. Prior to COVID, I was moving around a lot more.” 
Of course, if he has time, he lends a hand where needed. “Occasion-
ally, when there is time on the breaks, I’ll help other schools. I went 
over to Virginia Tech and helped them for a week.” 
  Twice a year, Sodexo chefs from around the world venture to the 
United States on a four-week tour of select cafes and dining halls 
in which Sodexo provides food service, participating in a program 
called the Global Chef Program. Timothy participates in this pro-
gram in a couple of ways. “Pre-COVID, we had it at William & 
Mary twice a year. We had two chefs come from different countries 
and showcase their recipes.” 
  In addition, he was chosen as the Global Chef from the United 
States to go to China. “My team and I went to China, where we were 
hosted by the dad of one of the Chinese students. We saw a lot of the 
techniques and went to the kitchens Sodexo operates throughout 
Hong Kong.” Unfortunately, prior to COVID, he had been sched-
uled to return to China with Sodexo to be the Global Chef, but the 
emergence of the virus forced his plans to change. 
  Food is integral to Timothy’s life, not just because it’s his occu-
pation, but also because he recognizes the deeper emotional im-
portance of food. “Food really connects a lot with memories,” he 
says, including childhood memories of family meals. “I’d have to say 
Southern food is my favorite because that’s part of my memories. 
Church picnics and stuff like that.” 
  When he’s not working, Timothy and his wife Iryna love to travel. 
“The thing that we do the most is travel. We like to see different 
places. That’s probably our number one hobby.”
  Fortunately, when they travel, they have a multitude of relatives 
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throughout the world they can visit. “My wife is Russian, and she 
has relatives throughout Europe. We have relatives in Italy and Spain 
and Ukraine and Russia… everywhere, really.” This year they are 
considering travel to someplace warm for the holidays, perhaps Nas-
sau in the Bahamas.
  For Chef  Timothy Grayson, food and family are the most im-
portant things in his life, and not necessarily in that order. Now that 
his daughter is grown, with children of her own, his life has changed 
a bit. He offers a kernel of wisdom during this hectic holiday season: 
“It’s different for us than when we had small children. It’s nice for 
the holidays when you have little ones around and they are into 
the wonderment of Christmas and looking for Santa. I miss all that 
stuff. When you have little ones, enjoy your time, because it goes 
quickly.”
  Today, he’s looking after other people’s kids by feeding them in 
the best way possible. “The kids at William & Mary are good kids. 
They got there because they had to work hard academically. It’s not 
an easy school to get into, and we try to do the best that we can for 
the kids because it’s important to have good food.”

Colonial Style James River Oyster and Giblet Dressing
(Recipe for a 12 lb. Turkey or Six People)
Timothy Grayson, Campus Executive Chef William and Mary
3 Cups of well chopped Boneless Turkey Giblets Mixture
3 - 9 ounce day old French Bread loaves torn into small pieces
3 Tablespoons of Olive oil
1 Pint of shucked local oysters with their liquid
1 10.5 ounce can of Campbell’s or similar chicken broth soup
1 ½ Cups of finely chopped onions
1 Cup of chopped green bell pepper
1 Cup of chopped Red Bell Pepper
1/3 cups of finely chopped Shallots
1 Cup of chopped celery
3 Tablespoons of chopped fresh parsley
1 Tablespoon of Poultry Seasoning
3/4 tablespoon of Salt
½ Tablespoon ground Black pepper
4 large Eggs Beaten
Directions
In a saucepan, cover the turkey giblet mix with water (if not enough 
giblets, add additional chopped chicken livers) and boil until tender 
over medium heat. Then save with the liquid and set aside. 
Strain the liquid from the oysters and mix the liquid with the turkey 
and giblet mix and with 1 can of chicken broth soup. Then take the 
torn French bread and soak it in the liquid mixture.
In a large skillet over medium high heat, sauté onions in olive oil.
When brown, add the shallots and then the celery, then add the bell 
peppers and Poultry seasoning. Then chop up the oysters and add to 
mix with chopped parsley, and sauté for two to three minutes more. 
Then mix all with bread mix, and after cooling slightly, incorporate 
the beaten eggs and add salt and pepper. 
Can stuff turkey with mixture or can put in large greased casserole 
dish and bake at 350F for 35 minutes and heat throughout.

NDN
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JASON AUPIED

  Jason Aupied loves where his life has taken 
him and where he has ended up. He came 
to Virginia five years ago for a job oppor-
tunity in food service at William & Mary. 
“I’ve been with Sodexo for 25 years,” he says. 
“I started at my alma mater, Nicholls State 
University in Louisiana, and then had op-
portunities to move as my career grew. Plus, 
I was blessed with a wife who was willing to 
go on that journey, so we’ve lived everywhere 
from Georgia to Washington State and ac-

By Narielle Living

tually spent 12 years out west before com-
ing here. Montana, Wyoming, Washington, 
and we were in Phoenix immediately before 
coming here.”
  When the opportunity to move to this 
part of the country came up for Jason, he 
considered it to be a good move for him and 
his family. He is originally from south Lou-
isiana, an area drenched in good food and 
good music. “I was born and raised in the 
south Lafourche area and when I was older 

and got married, we lived in the Thibodaux 
area.”
  For Jason, that will always be home, but 
he feels like he has come to an area that has 
an echo of his native region. Today, he is ex-
cited about the prospect of the upcoming 
holidays. “We’ve got our first trip planned. 
It’s been a few years since we’ve been back 
home, so we’ll be heading down for Christ-
mas.”
  He started at his job in Virginia as a resi-
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dent district manager and has recently moved 
into the role of district manager. “When I 
came here, my whole district was William 
& Mary. With COVID, we had managers 
who were at a point where they were on the 
cusp of retirement anyway and the timing 
just worked, so a couple of district managers 
retired, and I temporarily took on additional 
accounts to help support them. William & 
Mary is my largest property, but I also sup-
port University of Mary Washington and 
Virginia Wesleyan.”
  Jason and his wife of 26 years, Chantell, 
enjoy living here. “We really enjoy all the 
outdoor opportunities,” he says. “We like 
to hike and bike, and we’ve found a lot of 
places in the area to be able to do that and 
stay active. 
  Jason’s role within his company is to over-
see the entire dining portfolio on campus. 
“It’s the whole thing, from managing our re-
lationship with the university to overseeing 
the day-to-day operations throughout the 
dining halls and the retail, restaurants and 
our catering program.” In addition, he says, 

a lot of what he does is focused on providing 
a positive guest experience and the student 
experience. “The role that I’m in now en-
compasses the whole dining program.”
  A chef by trade, Jason worked in restau-
rants prior to landing in his current role. He 
spent two years in corporate services manag-
ing the on-site catering and restaurant at a 
chemical plant in Louisiana. “I couldn’t get 
back into campus work quick enough,” he 
says. “I didn’t know it was Friday breakfast 
and lunch. I didn’t work weekends, I didn’t 
really work nights, but I gave that up to get 
back onto campus because it just encom-
passes such an energy to it. This is a dynamic 
environment, and that’s part of what I like 
about it. One of the challenges in my posi-
tion is being strategic and making sure that 
our program is staying on trend and evolv-
ing as our students do.”
  The landscape of university dining has 
changed drastically over the 20-plus years 
that Jason has been working in this field. 
“It definitely doesn’t look the same today 
as it did 20 years ago, and I think part of 

that is driven by the students. The students 
are more food savvy and know more about 
food.” He says that he strives to provide va-
riety in food sources to keep students inter-
ested and give them diversity and choices. 
“Anybody would get tired of the same food 
in the same place every day.”
  In addition to their outdoor activities, it 
is no surprise that Jason and his wife enjoy 
cooking. “We like to cook,” he says. “We do 
the majority of our cooking at home, but we 
also like to try local restaurants. We’re very 
much food oriented, partly because of what 
I do for a living, but it’s also a part of our 
culture. Growing up in South Louisiana, it’s 
a very food-oriented culture that we have. 
So, we definitely enjoy hanging out at local 
restaurants as much as we enjoy cooking at 
home. And of course, if there’s an opportu-
nity to go out and listen to live music and 
have a couple of beverages and try some good 
food, we’re always down for something.”
  Working in the food industry is not a job 
for everyone. “It’s definitely something you 
have to love. It’s definitely a labor of love and 
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something that you have to really enjoy. And for me, I do.” Jason says 
that the beauty of his current role is that it allows him to cook on his 
own terms. “I’m not in the kitchen every day, but I still have oppor-
tunities to create. But a lot of what I do is creating at home. It’s really 
an expressive outlet for us to be in the kitchen to be able to cook.”
Jason and his wife discussed sharing a recipe with readers, and they 
decided to share a very special family recipe for tea cookies. “This 
is actually one of Chantell’s grandmother’s recipes that we typically 
make around the holidays.”
  Jason and Chantell have two children, both grown. Against their 
father’s wishes, both children are now working in food service. “This 
type of job can be a hard road. I asked them if there was something 
else they wanted to do. But no, they’re both in the industry. Our son 
is at Blue Talon and cooks there, and our daughter works at Precar-
ious Beer Hall.” He notes that this was what they grew up with, so 
that is probably what steered them toward their current jobs.
  As he mentioned earlier, Jason Aupied and his family spent many 
years moving around the country for his job. He believes this was a 
good thing for his family to experience. “We moved when they were 
fairly young the first time, but I think it has been great for them.” 
He emphasizes that they taught their children to value travel and 
explore new places. He also notes that they handled the moves with 
maturity. “I was blessed,” he says. “I had a wife and kids who were 
willing to go on that journey with me. When we moved to Virginia, 
my son was wrapping up his senior year of high school.” Because of 
the dates they came here, his son had to fly back a couple of weeks 
after the move and take his final exams. His daughter was in high 
school as well, and he says that the fact that they were willing to pick 
up and move across the country was great. Of course, the rewards of 
living in a variety of places have been high as well. 
  “They got to live in Montana for eight years and experience that, 
and I was at Gonzaga for four years, so they got to experience being 
in Washington state and the basketball games at Gonzaga.” Jason 
is proud of the fact that his kids befriended a multitude of people 
and today, they still remain in touch with many of their friends in 
other states. “We got to meet a lot of different people and try a lot of 
different food and I think that’s probably been the most rewarding 
thing about this journey.”

Tea Cookies
(makes 6-7 dozen)
Ingredients
1 cup Crisco
2 sticks butter
4 cups sugar
8 eggs
12 tsp baking powder
2 tsp vanilla
2 ¼ lb flour
Cream butter and Crisco together.  Add sugar, eggs, baking powder, 
and vanilla. Mix well. Separate into 4 equal parts. On floured sur-
face, roll out one part of dough to ½ inch. Use desired cookie cutter 
to cut out cookies. Bake at 350°F for 9 minutes on center rack.

NDN

Firepits in stock. 
WHILE 

SUPPLIES LAST!

Complete 
Christmas Trees

AND OTHER HOLIDAY 
DECORATIONS

Fireplaces
Seasonal Decor

Firepits & More!

$2,100 and up

• Vented & vent-free. • Professional installation available. • Gas lines.
Sales, Service & Installation

GAS LOGS 
IN STOCK
 READY TO 

INSTALL NOW!

1480-2C Quarterpath Rd., Williamsburg
(Next to Harris Teeter)

757-221-8070
Accepting All 
Credit Cards

Order your furniture Order your furniture 
NOW  in order to have NOW  in order to have 

it for SPRING!it for SPRING!



NEXT DOOR NEIGHBORSDECEMBER2021     31

Gift an
Education
The Osher Lifelong Learning Institute

at William & Mary provides lifelong

learning opportunities to members

ages 50 and above. 

Members select from over 100 courses

and lectures taught by industry

leaders and volunteers. 

CLASSES BEGIN JANUARY 31

SCHOLARSHIPS AVAILABLE

L E A R N  M O R E  A T  W M . E D U / O S H E R



32	 NEXT DOOR NEIGHBORSDECEMBER2021

LEIGH ANNE LANGSTON

  Twenty-six years ago, Leigh Anne 
Langston received a cookbook as a wedding 
gift from a longtime family friend named 
Ola Mae Richardson. 
  Ola Mae, a grandmotherly figure to Leigh 
Anne and many other Toano residents, 
wrote “Best wishes for a happy marriage and 
with this cookbook happy meals, Love ya, 
Nannie Ola,” inside its front cover.    
  The paperback, titled “Bread of Life,” was 
a 1993 collection of recipes from members 

By Alison Johnson

of York River Baptist Church in celebration 
of its 10th anniversary. Leigh Anne wasn’t a 
congregant but knew several of the authors, 
some of whom have since passed away.   
  The book symbolizes what Leigh Anne, 
53, loves most about cooking: connecting 
with loved ones through mostly simple, un-
fussy, low-stress dishes.  
  “It truly is a treasured gift,” she says. “It’s 
got a lot of sentimental value and is my go-
to when I am planning meals, especially 

when I want to try something new. Honest-
ly, it might be about the only wedding gift 
I still have.” 
  On July 12, Leigh Anne brought the 
cookbook to Harris Teeter in Lightfoot to 
shop for ingredients for a recipe. As she left, 
she forgot to grab it out of her shopping 
cart. 
The first time Leigh Anne inquired at the 
customer service desk, the book wasn’t in 
the lost and found box. After she posted 
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about the situation on Facebook, several 
people offered to look during their shop-
ping trips. One even gave her a new copy, 
but it wasn’t the same. 
  Eleven days later, Leigh Anne decided to 
make one more visit to customer service. To 
her surprise, this time the cookbook was be-
hind the counter. “I was so relieved, and the 
employees were so excited that I had come 
back,” she says. “I actually cried.” 
  Since then, Leigh Anne has enjoyed 
making “Bread of Life” recipes even more, 
while also trying out recipes from other 
cookbooks in her growing collection. She 
encourages people to treat the preparation 
of meals and desserts as a fun experiment, 
not a pressure cooker. 
  “It shouldn’t be an, ‘Oh gosh, we’ll go 
hungry and everyone will laugh if this fails’ 
type of thing,” she advises. “Nothing has to 
be gourmet or complicated. Just start doing 
it, and always have backup food. It’s perfect-
ly fine to have grilled cheese or macaroni 
and cheese in the end.” 

  Born in Richmond, Leigh Anne lived in 
Hampton and Newport News as a young 
child before her family settled in Williams-
burg when she was 11. Her mother and 
grandmother cooked basic meals that they 
served in an informal eat-in kitchen. 
  Leigh Anne was also 11 when she went to 
an Easter Sunday church service and wanted 
to receive Jesus Christ as her Savior. The pas-
tor directed her to a smiling woman sitting 
in the front row, who asked her if she be-
lieved Jesus died for her sins, if she repented 
her sins, and if she accepted Jesus into her 
heart. 
  “I answered yes to all these questions,” 
Leigh Anne says. “That nice lady is now my 
mother-in-law.” She would meet her future 
husband that day, too, then a young teen-
ager, although they didn’t become a couple 
until after college. 
  While Leigh Anne always found cooking 
interesting during home economics classes 
at James Blair Middle School and Lafay-
ette High School, sewing was, and remains, 

along with quilting, her favorite hobby. 
  After graduation, Leigh Anne earned a 
degree in Business Administration from 
Bridgewater College and a Master of Ed-
ucation: in Educational Technology and 
Online Instruction from Liberty University. 
Now a stay-at-home wife and mother, she 
has worked in human resources at a bank, 
as an assistant to a real estate agent, and as a 
teacher and school development leader.
  Leigh Anne also homeschooled her son 
Hunter, 18, for eight years. Hunter, a recent 
graduate of Liberty University Online Acad-
emy, is taking a gap year to decide on his 
future educational plans. 
  As a homemaker, Leigh Anne gradually 
figured out cooking by closely following 
recipes. Experimentation was not her strong 
suit, and there were plenty of kitchen mis-
haps. 
  “I’ve definitely burned pans,” she admits 
with a laugh. “My family had a joke: ‘When 
the smoke detector goes off, dinner’s ready.’” 
Leigh Anne naturally gravitated toward 
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baking, which involves more precise mixes 
of listed ingredients for proper chemistry. 
When Hunter was growing up, she made 
special themed cakes for his birthday, in-
cluding a spaceship and a tugboat. 
  “I have a friend whose husband made 
themed birthday cakes, so we tried to outdo 
each other,” she says. “It was so much fun.” 
  Leigh Anne also has aimed to cook at 
least one family meal a day. Sometimes, 
she has mapped out meal plans for an en-
tire month, but nothing is elaborate: fried 
or baked chicken after Sunday church, Taco 
Tuesdays with tacos, burritos or enchiladas, 
steak on Friday, and frozen pizzas, burgers, 
pastas and Chick-fil-A pickups in the rota-
tion. 
  Ideas and guidance have come from You-
Tube videos, TV cooking shows and online 
sites such as Pinterest. “I enjoy eating, and 
therefore I cook,” Leigh Anne says. “It’s also 
nice to be able to provide for the guys in 
my life. Our dinners have really brought us 
together.” 
  Favorites from “Bread of Life” include 
a breakfast casserole with eggs, sausage, 
cheese, cubed bread, Worcestershire sauce 
and mustard, which Leigh Anne serves 
Christmas morning. The dish is a make-
ahead recipe, leaving little effort or clean up 
on the holiday. 
  As for the chicken casserole recipe that 
she chose to share, she says, “It is a comfort 
food. No frills, no fuss, just throw togeth-
er and bake. It is so yummy, and we have 
leftovers. Bonus! I can use either packaged 
chicken breasts or chicken from a can.” 

  During the COVID-19 pandemic, Leigh 
Anne took her baking to the next level by 
developing her bread-making skills, much 
to her family’s delight. She relied largely on 
a Williams-Sonoma kids’ cookbook, which 
is filled with detailed instructions and pho-
tos.  
Leigh Anne has whipped up bagels, loaf 
white bread, artisan style bread in a cast iron 
pot, dinner rolls and braided bread, with 
plans to tackle soft pretzels soon. She also 
has worked more with spices, making her 
own taco seasoning and “everything” bagel 
topping. 
  In addition, Leigh Anne has canned her 
own salsa, apple butter, tomatoes and more, 
sometimes teaming up with friends to share 
produce from their gardens. One year, she 
and a friend won a top prize for their salsa at 
a James City County fair. 
  “I’ve just realized that there’s a lot I don’t 
need to get at the store,” she says. “I can 
do it myself. I like being able to make and 
store our own food. It’s a cool feeling to 
think,   ‘Hey, I did that!’”  
  One of Leigh Anne’s favorite holiday 
traditions is exchanging homemade cook-
ies with family, friends and neighbors. Not 
surprisingly, her go-to recipes are uncompli-
cated. 
  “Nestlé Tollhouse Cookies with chocolate 
chips, right off the package,” she says. “Or 
peanut butter cookies with the Hershey’s 
Kisses pressed in the middle. I love when it’s 
cold outside and you turn on the oven and 
heat up the kitchen and do something that 
makes people happy.” 

  Amidst all her baking and cooking this 
holiday season, Leigh Anne Langston will 
give thanks that her special cookbook is 
back. 
  “It’s brought me a lot of joy,” she says. “It 
reminds me how food connects people, even 
people who are no longer with us. That’s 
what cooking is about for me, not trying to 
be perfect.” 

CHICKEN CASSEROLE
From “Bread of Life” from York River Bap-
tist Church, 1993
Ingredients 
2-3 chicken breasts*, cooked, shredded
1 medium onion, chopped
1 can mushroom pieces, drained and 
chopped
2-3 cups Pepperidge Farm stuffing, blue bag
1 stick of butter, melted
1 soup can of chicken broth
1 can cream of chicken soup
1 can cream of mushroom soup
Instructions
Preheat oven to 350 degrees. Cook chicken 
breasts, boiling them for 15-20 minutes un-
til done. Mix butter with stuffing until coat-
ed well. Place half of stuffing on the bottom 
of a 9x13 baking dish (Square baking dish 
may be used.). Layer onions, mushrooms 
and shredded chicken. Combine chicken 
broth and soups together until mixed thor-
oughly. Pour over chicken. Cover with re-
maining stuffing mixture. Bake for 30 min-
utes uncovered. 
*Substitution: 2 cans of chicken may be 
used to replace chicken breasts.  
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HEATHER HULBERT

  Heather Hulbert, owner of The Spice 
& Tea Exchange in downtown Williams-
burg, first became interested in the compa-
ny about nine years ago following a weight 
loss journey. Heather, who grew up on her 
grandmother’s Southern cooking, had lost 
100 pounds and was looking for ways to 
incorporate healthier cooking into her new 
lifestyle.
  “I had to relearn how to cook everything,” 
Heather says. She started using The Spice & 
Tea Exchange spices and blends at home, 

By Brandy Centolanza

particularly the Tuscany Spice Blend.
  “The Tuscany Spice Blend is my person-
al favorite,” Heather says. “You can use it in 
everything when you are cooking. I also like 
the Tandoori Roasting Spice Blend. We have 
so many to choose from.”
  Heather was raised on the Northern Neck 
in Tappahannock. Prior to owning her busi-
ness, she had been an employee for the Riv-
erside Health System for 10 years, working 
as an X-ray and CT technician. But eventu-
ally she decided to step out of her comfort 

zone and become a business owner by buy-
ing The Spice & Tea Exchange franchise in 
Williamsburg. 
  Heather was familiar with the compa-
ny, and not just as a consumer. Heather’s 
mother, Penny Rehling, also happens to be 
the Chief Operating Officer and Owner of 
The Spice & Tea Exchange parent company, 
which is based in Florida, and has provid-
ed support and encouragement throughout 
Heather’s business venture.
  “My mother has been a great mentor for 
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me, for sure,” Heather says.
  Heather bought The Spice & Tea Exchange from a couple who 
was retiring, and she recently celebrated six years as owner in Octo-
ber 2021. The Williamsburg location is one of roughly 80 franchises 
across the country, and only one of two in Virginia, with the other 
one located in Alexandria.
  When Heather first purchased the business, they had a storefront 
in downtown Williamsburg on Prince George Street. Last year, the 
business moved to Duke of Gloucester Street next to the La Piazza 
restaurant where The Trellis used to be. Heather and her team moved 
during Black Friday weekend of last year.
  “The expansion has been extremely beneficial,” Heather says. 
“Here, we have more exposure. I am so grateful to have had the 
opportunity to move in such a weird year.”
  Heather’s job also provides flexibility in her schedule, enabling her 
to spend more quality time with her three daughters, Johanna, 13; 
Catherine, 12; and Virginia, 7.
  “It allows me to be with my family more and allows me to be the 
mother I want to be,” she says. “The girls like to help me when I am 
cooking, and they help me out at the store.”
  Heather’s favorite aspect of the job is spending time with her cus-
tomers, who are a combination of locals and tourists as well as Wil-
liam & Mary students.
  “I love the customer interaction,” she says. “I love sharing new 
flavors and new recipes with people and introducing someone new 
to loose-leaf tea and different spices.” 
  Being located downtown in the heart of Williamsburg has also af-
forded Heather the opportunity to get to know other business own-
ers as well as other members of the community.
  “Everyone has really embraced us,” Heather says. “We have a lot 
of regulars who know me now by name and know my children’s 
names. It’s been nice.”
  The Spice & Tea Exchange works frequently with other businesses 
such as local restaurants and breweries on a variety of collaborations. 
Heather is often called upon to offer her expertise on what flavors 
pair well with dishes or beers depending on the season. 
  “In August, Billsburg Brewery used one of our sugars and one of 
our teas to make a hard seltzer,” Heather shares. “We also work with 
the Precarious Beer Project. They use a lot of our teas and spices 
for The Bake Shop, Amber Ox, and Electric Circus. Businesses will 
come in here with a vision and I help them tweak it. It’s been a lot 
of fun.”
  Heather and her daughters like to spend time traveling as well as 
dining out to sample different foods.
  “We go to Florida a lot, and to Shenandoah,” Heather says. “I love 
to give my kids experiences rather than things. My kids are foodies 
like me. We enjoy trying different flavors and ethnic foods, so we like 
to go anywhere where there is good food.”
  Locally, Heather’s favorite restaurants include Electric Circus at 
Precarious Beer Hall and the new Masala Craft Indian Kitchen in 
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Courthouse Commons here in Williamsburg as well as Java Jacks 
Coffee House in Tappahannock.
  “I really like Java Jacks,” she says. “The Northern Neck is riddled 
with lots of small, wonderful places to eat.”
  Heather also frequently likes to experiment with cooking at home, 
coming up with new creations using The Spice & Tea Exchange 
products. Her favorite dishes include a slow cooker Butter Chicken 
and Garden Chili. One of her personal recipe creations, Adobo Pork 
Bake, is now also on file with the company and shared with guests 
around the country.
  The holidays, of course, are a special time for enjoying meals with 
loved ones. On the night before Christmas, Heather and her family 
indulge in tacos, a tradition started years ago by her mother.
  “We always have a taco bar using our Fiesta Taco seasoning on 
Christmas Eve, and then we have a brunch on Christmas morn-
ing,” Heather says. “This year, I am looking forward to Christmas in 
Williamsburg, and all the extensive lights, Grand Illumination, the 
presence of Santa on Duke of Gloucester Street, The Fifes & Drums 
playing. It’s going to be a lot of fun.”
   She sees herself as a role model, since, at the age of 34, she is 
among the youngest female business owners within The Spice & 
Tea Exchange company. “I am a firm believer in personal growth,” 
Heather says. “A lot of people think that entrepreneurship is hard. I 
jumped in with both feet, and I’ve learned a lot and I’ve grown a lot.”
  Heather Hulbert’s future goals include a possible expansion, open-
ing another location of Spice & Tea Exchange in either Richmond 
or Virginia Beach.
  “I’d also like to continue with more business-to-business col-
laborations and do more community outreach,” Heather says. “Of 
course, we also always want to continue to deliver the best products 
and customer service that we can.”

Spiced Red Sangria
Ingredients
4 Tbsp. The Spice & Tea Exchange Cinnamon Plum Herbal Tea
32 oz. Filtered Water
1 Bottle Pinot Noir Wine
4 oz. White Rum
Sliced fruits (your choice)
Cinnamon Stick (optional garnish)
Preparation
1. Heat filtered water to boiling. Steep the herbal tea for five min-
utes. Strain and allow to come to room temperature.
2. Mix brewed tea, pinot noir, rum, and sliced fruits in a large pitch-
er.
3. Allow sangria to chill in fridge for at least four hours or overnight 
before serving.
4. Serve in a pitcher accompanied by wine glasses or tumblers. Make 
sure to scoop some fruit into each glass. Garnish with a cinnamon 
stick.
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KELLY SUPPLEE

  Part of the uniqueness and charm of Wil-
liamsburg is the relative ease with which 
one can be in the country within minutes of 
being at any one of the touristy places like 
Duke of Gloucester Street, Busch Gardens 
or even New Town. That is a certainly a 
draw for some of the area’s bed & breakfast 
establishments, including Mallardee Farm.
  Mallardee Farm, owned by Kelly Supplee, 
has an even more unique angle, however.
  Aptly named for the ducks on its pond 
and chickadees on the property, Mallardee 
got its start as a small farm and hunting 

By Lillian Stevens

lodge. While it is no longer a hunting lodge, 
the B&B is the only one in Williamsburg 
that is home to rescue animals.
  “We have four dogs, two cats, four pigs, 
five sheep and three goats,” Kelly says. “I 
rescued each one. From the start, I knew I 
wanted to have animals, and it turns out my 
guests really enjoy them too.”
  The property is zoned for agritourism, 
meaning there’s a focus on the rural lifestyle. 
This sometimes attracts urbanites who are 
interested in visiting rural areas and under-
standing that lifestyle.

  “We’re just a short drive away from all 
the places tourists want to visit,” Kelly says. 
“But we also have 57 acres and a recreation-
al pond to offer for those who want to get 
away from the hustle and bustle.”
  Kelly and her husband, Paul, a local 
home inspector, live in the back part of the 
house. Guests have a private bedroom and 
bathroom, as well as free rein over the com-
mon spaces which include a kitchen, expan-
sive back sunporch and living room. There’s 
also an outdoor patio and dining space. 
  On Christmas morning, Kelly and her 
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family will dine on one of her show-stop-
pers: French Toast Bread Pudding.
  “I found this recipe years ago, but I’ve 
changed it to make it my own,” she says. 
  Kelly says her mother was a gourmet 
cook, as was her grandmother.
  “Cooking has always been a big part of 
my family,” she says. “I’m of Italian heritage, 
so I love cooking, especially Italian food. 
My mom was full Italian. She was proba-
bly my main cooking influence. I remember 
being in the newspaper when we were little, 
making cookies for Christmastime.”
  Fast forward to the holidays. Kelly says 
that she and Paul will take a pause as Christ-
mas Day approaches.
  “We stay busy year round, and we have a 
lot of repeat guests who come in December. 
But we keep Christmas for family. It’s just 
about the only time guests aren’t on prop-
erty. Paul comes from a really big family, so 
they’ll be here. By the time we get the table 
set in here and in the formal dining room 
we’re up to 25 to 30 people.”
  A large Christmas tree will grace the ex-
pansive sun porch on the back of the house. 
Other decorations include items Kelly has 

collected over the years.
  “I have some things that were my moth-
er’s and grandmother’s,” she says. “I always 
incorporate those. I also have some of the 
most beautiful things that guests have given 
me over the years, which I like to put out at 
Christmas.”
  Much of the holiday decorating, howev-
er, happens on the exterior. 
  “Paul loves exterior illumination, as he 
calls it,” says Kelly. “So, we do a lot of out-
side lights.”
  The couple has been at the helm of Mal-
lardee for about seven years now, but Kel-
ly and Paul learned the ropes when they 
launched another bed & breakfast in the 
city, back in the 1990s.
  “We owned and operated the Indian 
Springs Bed & Breakfast, near William & 
Mary’s campus,” she says. “We did host 
guests at Christmastime back then.” 
  “We have wooded walking trails and a 
large pond that’s popular with a lot of our 
guests,” Kelly says. “We also provide com-
plimentary fishing poles, as well as a canoe, 
row boat and kayaks to use on our sev-
en-acre pond.”

  The animals love visitors, but people are 
not allowed inside the pens.
  “My pigs weigh about 650 pounds,” 
Kelly says. “And the goats are sweet as can 
be, and so are the sheep. All of my animals 
are girls. I call the sheep ‘the biddies’ be-
cause they scream at me every time I come 
around.”
  Kelly and Paul also do their own land-
scaping and tend to several vegetable gar-
dens. She grows watermelons, especially for 
the pigs.
  “My pigs enjoy my watermelons and 
whatever else we have left over!”
  Kelly got her start in the business many 
years ago when she was looking for innova-
tive ways to earn an income while being a 
stay-at-home mother.
  “After Paul and I got married and started 
our family, we put our heads together to try 
to figure out something to do to make mon-
ey. My parents were the ones who came up 
with the B&B idea.”
  Kelly’s mother passed away in 2005. 
Her stepdad John Jamison, former dean of 
the School of Business Administration at 
W&M (now known as the Mason School 
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of Business), died ten years later.
  “Mallardee Farm belonged to my par-
ents,” Kelly says. When Kelly Supplee in-
herited the property, she knew exactly what 
she wanted to do.
  “My mom was really good at interior de-
sign, so this place came ready, willing and 
able when it was my turn,” she says. “The 
first thing I did was build a barn so I could 
keep animals here.”
  At the time, there was a full-time house-
keeper and a gardener who had worked 
for Kelly’s mom on the property, and they 
both lived close by. “Ruby, the housekeep-
er, taught me everything about this house. 
I could not have done this without Ruby.”
  Ruby has since passed away. With the 
exception of a person who helps with the 
small cottage, Kelly and Paul tend to things 
themselves, so there’s a lot to keep the emp-
ty nesters busy. The couple’s three children 
are grown now with flourishing careers, and 
there’s a grandchild on the way.
  “We have a son in Richmond, another 
one just moved down from New York, and 
our daughter lives in Seattle,” Kelly says. 

“I’m so proud of them!” 

Kelly’s French Toast Bread Pudding
Ingredients 
1 large loaf plain brioche bread
8 eggs
2 ¼ cups of half and half
¼ cup maple syrup
½ brick cream cheese
1-2 medium sized apples
1 tsp. ground cinnamon
2 capfuls bourbon
2 Tbsp. butter
Method
Spray an 8x8 ceramic or glass baking dish 
with Pam
Cube bread and add half of it to baking dish
Cube cream cheese and dot half of it on 
bread cubes
Chop apple and dot half of it on bread
Sprinkle with cinnamon
Repeat with remaining bread, cream cheese 
and apple
Dot bread with butter
In a large mixing bowl, combine eggs, half 
and half and bourbon; mix vigorously

Pour mixture over bread and make sure 
bread is pushed below liquid
Refrigerate overnight
Next day: take mixture out of fridge for 
about 15 minutes prior to cooking
Preheat oven to 350 degrees
Place pudding in oven and cook for 45 min-
utes (cook time may vary slightly; check for 
doneness with a clean knife)
Apple cider topping ingredients
2/3 cup sugar
1 cup apple cider (or apple juice)
2 Tbsp. butter
1 Tbsp. lemon juice
4 tsp. corn starch
½ tsp. cinnamon
In a small pot, combine everything but the 
butter and cinnamon; bring to slow boil
Lower the heat and add the butter and 
sprinkle cinnamon
Cook until desired consistency
Cut the break pudding into squares to de-
sires size
Top each serving with apple syrup
Garnish with red raspberries or strawberries
Enjoy!
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BARBARA SCHERER

  Food, a necessity of life, has nurtured and 
inspired people for generations. The evo-
lution of what we cook and how we cook 
makes for interesting study, especially when 
creating meal plans today. The Colonial 
Williamsburg Historic Foodways program 
offers people insight into the 18th century 
methods and flavors of this area from the 
perspectives of both the palace as well as 
the common people’s food. Barbara Scher-
er, one of the chefs for this program, loves 
being able to demonstrate historic food for 

visitors.  
  “Historic foodways is where we cook in 
the 18th century style,” she says. “We have 
over 200 cookbooks from the 18th century 
that we go by. We are very lucky to have 
these cookbooks.”
  Barbara is enthusiastic and cheerful 
about the food she prepares. One of her 
favorite recipes, listed below, comes from a 
cookbook written by Hannah Glasse dated 
1747. “I like to call Hannah Glasse the Ju-
lia Child and the Mrs. Beeton of the 18th 

century. She was in reprint for 150 years.” 
According to Barbara, today, people can use 
Google to learn about Hannah Glasse and 
access one of her cookbooks for free.
  The one thing that Barbara notes about 
cooking today is that methods of cooking 
and the way recipes are written are very 
different than they were in the 18th centu-
ry. Back then, Barbara says, people had to 
know how to cook. Today, people follow a 
recipe. 
  “Everybody learned how to cook. To 
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what extent was up to you. But everybody 
learns how to cook. If you’re a daughter of 
the governor, you learn how to cook so you 
can run your household.” When she refers 
to learning how to cook, Barbara is referring 
to learning skills such as roasting, broiling or 
braising. Because the recipes from the 18th 
century were written in paragraph form, 
with some steps left out or vague such as 
“put enough salt” or “bake until done,” peo-
ple needed to understand the art of cooking 
rather than simply following directions.
  An example of this is in the recipe list-
ed below. The first portion is the recipe as 
written for the 18th century, with the as-
sumption that the cook knows how foods 
are candied or how to make a simple syrup. 
“Today, we simply don’t teach cooking the 
same way, so our instructions are detailed 
differently,” Barbara says. The recipe below 
does not contain sugar. “Because of it being 
candied, you don’t need to have the sugar.” 
When she discusses this recipe with visitors 
to the Foodways program, she is often asked 
why sugar is not used. “I tell them, you 
don’t need it.”

  It is immediately obvious from her love-
ly lilting accent that Barbara was not raised 
in America. “I am not a local lass,” she says 
with a laugh. “I’m a professional chef by 
trade, and I did a three-year college degree. 
I learned the English and French cuisines in 
England, as you can hear from my accent.”
She got a job working with Colonial Wil-
liamsburg as a professional chef and has 
been here for 22 years. “I think I’m staying.”
  Today, Barbara works in two kitchens, the 
Governor’s Palace Kitchen and the Armoury 
Kitchen. “We work four days a week at the 
palace kitchen open cooking for Governor 
Dunmore or Governor Botetourt,” she says. 
“We’re showing you the kinds of foods that 
you would have had in the palace. Now 
when we go to the Armoury, we’re just there 
one day a week, on Thursday right now. We 
cook common people’s food, which is also 
eaten at the Armoury at this time.”
  One of the main differences in 18th cen-
tury cooking, according to Barbara, is that 
most people only had one pot to cook in. 
But that certainly didn’t make life easier in 
a building without heat or air conditioning. 

  “I’d like to invite you in the summer to 
sweat with me as long as you need to,” she 
says, smiling good-naturedly. “In the winter, 
because we’re using charcoal, our doors and 
windows are always open at the palace, so 
sometimes you can see my breath when it’s 
really cold.” Because they cook with char-
coal, it is important for them to maintain 
air flow. Charcoal is used because that is 
historically accurate. “It’s quite common for 
people to come in and say, Oh, you’re not 
using wood. No, we’re an English kitchen.”
  One of the benefits of working within the 
Colonial Williamsburg organization is that 
when they need new equipment, there are 
blacksmiths on hand to create what is need-
ed. “We’re very lucky,” she says. “We have a 
phenomenal connection with all our trade 
shops.”
  A traditional Christmas in the 18th cen-
tury would look very different from today’s 
holiday season. “Christmas in my time pe-
riod is more of a religious holiday. There’s 
always plenty of food.” Because people 
cooked with only one pot, if a family killed 
a bird for their Christmas dinner, rather 
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than put it in a pot, they would hammer 
a nail into the hearth above the fire and tie 
the chicken’s feet to it with strings. Once 
that was done, they could hook it to the nail 
and spin it, creating a kind of rotisserie that 
roasted the bird.
  Cooking, for Barbara, is something most 
people in her family know how to do. “My 
mom was a phenomenal cook,” she says. 
“My boys know how to cook. They’ve 
known how to cook since they were knee 
high to a grasshopper.”
  Barbara loves to cook. “I really do; I find 
it relaxing. My boys know that if I’m upset, 
we’ll have 10,000 cakes and things like that 
because it calms me down.” 
  Both of Barbara’s sons graduated from 
Warhill High School. Her oldest is aged 29 
and her youngest is 27.
  When it comes to cooking for her family 
during the holidays, Barbara goes all out. “I 
love to do an English Christmas. It’s a tra-
ditional meal, either beef or turkey or even 
duck with roasted potatoes and sprouts and 
carrots and turnips. In fact,” she says with a 
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laugh, “it’s a lot of the foods that we had in 
the 18th century. I have Christmas crackers 
and make a Christmas pudding.”
  Christmas Crackers is an English tradi-
tion that is just starting to become popu-
lar in America. The small cardboard tube, 
covered in a brightly colored twist of paper, 
is shared by two people, each holding one 
end. When the two people pull, the cracker 
makes a small popping noise. The cracker 
tears apart to reveal things like a bright pa-
per hat, a small gift, a balloon and a mot-
to or joke. Nobody expects the jokes to be 
good, and in fact, it is understood that all 
the jokes and mottos in crackers are not in 
the least bit funny or memorable. Similar-
ly, in most standard commercial Christmas 
crackers, the “gift” is just as terrible, al-
though sometimes wealthier families, such 
as the royal family, order custom crackers 
with higher quality rewards. “You’ve got to 
buy a good one, you can’t buy a cheap one,” 
Barbara warns. “When you put your hat on, 
you’re going to be a king or a queen for the 
day. That’s how the poor used to think of it.”

  After 22 years of cooking with Colonial 
Williamsburg, Barbara Scherer is just as 
excited and affable as when she began. She 
loves meeting people and explaining the 
world of 18th century cooking. “Come on 
out and see us. Come on out and have a 
great time. Learning is fun. A lot of peo-
ple walk in the kitchen and are surprised to 
learn that we are making things people eat 
today. So come join us. I would love to see 
you in the kitchen.”
  A totally different approach to cake and 
fruit. Sugary and rich, this recipe reverses 
the practice of mixing candied fruit into 
cake, instead putting cake into candied 
fruit.

18th Century
  Take your orange, and cut a round hole in 
the top, take out all the meat, and as much 
of the white as you can, without breaking 
the skin; then boil them in water till tender, 
shifting the water till it is not bitter, then 
take them up and wipe them dry; then take 
a pound of fine sugar, a quart of water (or 
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in proportion to the oranges), boil it, and 
take off the scum as it rises; then put in 
your oranges, and let them boil a little, and 
let them lie a day or two in the syrup; take 
the yolks of two eggs, a quarter of a pint of 
cream (or more), beat them well together, 
then grate in two Naples biscuits, or white 
bread, a quarter of a pound of butter, and 
four spoonfuls of sack; mix it altogether till 
your butter is melted, then fill the orang-
es with it, and bake them in a slow oven 
as long as you would a custard, then stick 
on some citron, and fill them up with sack, 
butter and sugar grated over. 
— Glasse, Hannah, “The Art of Cookery 
Made Plain and Simple,” 1796. 21st Cen-
tury

21st Century
Ingredients
• 6 medium oranges
• 1 lb. sugar
• 1 quart water
• 4 oz. butter
• 4 oz. cream
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• 2 eggs
• 4 tbsp. sherry
• Sponge cakes or white bread — the equiv-
alent of two large muffins in size
• For topping: 3 oz. each of citron and can-
died orange peel and a sauce of 2 Tbsp. each 
of Sherry, melted butter and sugar heated 
and mixed together.
Instructions
1. Take your oranges and cut off the tops 
of each about one fifth the way down from 
the stem.
2. Scoop out the inside of the orange as best 
you can including the white. If you use a 
small tea spoon and hold the orange in your 
palm, it will be easier to scrape it out.
3. Boil the orange shells and lids in the wa-
ter until tender but not folding or falling 
apart.
4. Take them out, let them cool some and 
pat them dry gently with a cloth.
5. Take half or more of the water the orang-
es were boiled in, add the sugar and bring to 
a boil in a medium stew pan.
6. While it is boiling add the orange shells 

and lids and let them boil a few minutes.
7. Take the pot off the heat and let it cool.
8. Put the oranges and water in a covered 
container and set them in the refrigerator 
for a couple of days to saturate with the syr-
up, stirring them a couple of times a day.
9. When they have saturated you are ready 
to fill them.
10. In a mixing bowl, beat your eggs very 
well, add the cream, cake crumb, butter and 
sherry. Mix this together well with a spoon.
11. Gently fill your orange shells with this 
“cake” mixture.
12. Bake the oranges and their lids in a 
350° oven for close to half an hour or more. 
They should not get dark brown on the out-
side, but a deeper orange color. The “cake” 
should bake as well.
13. After coming from the oven, place the 
chopped citron and candied orange peel on 
top of each cake. After heating up the sher-
ry, butter and sugar sauce spoon that over 
each cake to let it soak in. Send them to the 
table with lids on or next to them on the 
plate.
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N e x t  D o o r  N e i g h b o r s
Business

  Melissa Sweet recently moved from the 
rugged coastline of Cape Cod, Massachu-
setts to the bucolic setting of Williamsburg, 
Virginia. She came because her husband, 
who has been in the Coast Guard for the 
past seven years, is now stationed at the 
Yorktown Training Center. 
  Although they have only been married for 
one year, Melissa and her husband first met 
in college. They both attended the Univer-
sity of Massachusetts Dartmouth, which is 
located just to the west of Cape Cod. Af-

By Narielle Living

ter graduating from college with a degree in 
Liberal Arts, her husband decided his next 
step was to join the Coast Guard.
  When Melissa was in high school, she 
took her first class to learn how to make jew-
elry. All it took was one class, and she was 
hooked. Determined to make a career out 
of this, she sought out programs that would 
further her education in this discipline, 
which is why she chose to attend UMass 
Dartmouth. “I specifically found a jewelry 
program that had a bachelor’s degree, and 

that’s what I went and did,” she says. “My 
major was Arts and Design, and the concen-
tration was jewelry metals.” In addition to 
the typical mix of college classes, she learned 
the intricacies of jewelry making, as well as 
other art forms using paint, mixed media 
and ceramics. 
  The jewelry and metals facilities at UMass 
Dartmouth are extensive. According to the 
school, students in the program are provid-
ed with individual tool kits, benches, and 
storage. The main work room is stocked 
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with bandsaws, milling machines, and oth-
er equipment. The program also provides 
a casting room, grinding room, annealing 
room, welding room, acid room, finishing 
room, lapidary room, and ample studio 
space. All of this, combined with her more 
traditional college classes, prepared Melissa 
for not only a career in jewelry making but 
her current business focus as well.
  In addition to being educated on gem-
stones and settings, she learned to shape and 
create with a variety of metals. “In school, I 
started with brass and copper and a little bit 
of silver when I could afford it. And then 
when I started out in my professional career, 
that’s when I first started using gold.” She 
notes that for her, gold is easier and nicer to 
work with than silver. “And then platinum is 
even a little bit nicer,” she says. Platinum, a 
silver-white metal, is considered a transition 
metal and is rare, making it more expen-
sive than other metals. “But not too many 
people wear platinum, because gold is more 
common.”

  After receiving her college degree, Melissa 
advanced her craftsmanship from apprentice 
to master jeweler when she worked for the 
largest diamond jewelry retailer in the Unit-
ed States. Today, she loves working with jew-
elry of all types. The one kind of jewelry she 
does not handle, she says, is costume jewelry. 
Often the materials in costume jewelry are 
not conducive to the type of repairs she is 
used to performing. 
  Melissa also studied diamonds and be-
came a certified Diamontologist with the 
Diamond Council of America. She ad-
vanced her craftsmanship from apprentice 
to master jeweler while working for the larg-
est diamond jewelry retailer in the United 
States, which is something that sets her apart 
from other jewelers.
  Today, she owns and operates Milestone 
Jewelry, LLC, and performs a range of jewel-
ry services including repair, restoration and 
alterations. “I do repairs in platinum, gold 
and silver and iterations, which would be a 
combination of repairs needed to restore the 

jewelry to the appearance and the durability 
of the day it was created. I also do enhance-
ments and alterations. I can add stones, like 
a halo of diamonds, and I can convert any 
jewelry into other pieces. And then finally 
I can create custom jewelry. I can just do a 
custom piece with a brand new design or I 
can replicate a missing piece like a missing 
earring.” 
  Melissa’s pieces are timeless, and she 
shares that there is not any one era of jewelry 
making that she prefers. 
  When she lived in Massachusetts, Melissa 
operated a thriving jewelry business in that 
location. Moving to Virginia meant that, 
although she could ship items, she was basi-
cally starting from scratch. To ease the tran-
sition, her husband built her a workspace 
for their new home. They had discussed the 
possibility of building a shed on their prop-
erty for Melissa to use as a workspace, but 
because her husband is in the Coast Guard, 
any move they made meant she lost her 
space.
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  “That is a part of why I decided on an en-
closed trailer,” she says. “If I built a shed and 
had my workshop in there, in four years, we 
would have to build another shed. And you 
know, the good thing about the cargo trailer 
is firstly, I can be where my customer is and 
secondly, I don’t have to rebuild for every 
Coast Guard move.”
  After her husband built her studio in an 
enclosed cargo trailer, it only made sense for 
Melissa to offer same-day repairs, she says. 
  Despite the obvious differences between 
Cape Cod and this area, notably differenc-
es in weather, Melissa finds that living here 
reminds her of home. “I love Virginia. It 
is similar to home but the weather is a lot 
warmer. In October, it was already freezing 
back in Massachusetts. We had to call our 
renters and make sure they knew how to 
winterize the faucet.”
  As she begins to integrate into the com-
munity, she has found ways to get out and 
meet people. “I recently started doing Pure 
Barre to meet people in the community 

here. So I’m enjoying that, and I am a beach 
girl. My husband’s job has always been by 
the ocean.”
Of course, hailing from a northern climate 
means snow sports are expected in the win-
ter, which she enjoys. “I like to snowboard,” 
she says. She is especially excited to travel for 
the holidays this year. “We have a ski trip 
planned when we go home for Christmas.”
  Melissa’s immediate family here in Wil-
liamsburg includes her husband and two 
half-Maine coon cats named Minnie and 
Hugh. This breed is known for their larger 
sizes, which is why one of her cats is named 
Hugh. “His name is Hugh because my maid-
en name is Mongo,” she says with a laugh.
  As Melissa and her husband and feline 
family settle into life in Williamsburg, she 
notes that her business is starting to take off 
in new and wonderful ways. “I enjoy being 
able to help out the small businesses. So, for 
instance, I’ve been working with The Mole 
Hole because they sell jewelry and they don’t 
have a way to get it sized for the customer. 

So I came in and I’ve been doing repairs for 
them and that’s been really nice. And I’ve 
expanded to places like area pawn shops and 
small stores that don’t have a jeweler onsite 
that could use the help for their business.”
  The hard part, as any small business own-
er knows, is that this is definitely not a nine-
to-five job, especially since she offers same-
day turnaround on certain jobs. “I work as 
needed and I just try to give the best service 
possible.” 
  Melissa Sweet is happy to be settled in this 
community. She takes her job seriously, and 
her commitment to same-day repairs comes 
from understanding the emotional impact 
jewelry has on people’s lives. 
“I know from being in the business for the 
past 11 years, my entire professional career, 
that many people have sentimental jewelry, 
pieces that just irreplaceable. The norm is 
having to leave your jewelry for maybe two 
weeks to have any kind of work done to it. 
And sometimes that’s not feasible for a lot 
of people.”
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  Even before she was born, Ainsley Car-
penter was dancing. “There are photos of 
my mom teaching dance classes while nine 
months pregnant with me,” she says with a 
laugh. “Dancing has always been the biggest 
part of my life.” But for a brief stint in mid-
dle school, when dancing conflicted with 
her desire to be more social, Ainsley has 
loved every moment of it. “I wanted to be 
able to attend Friday night football games,” 
she recalls. “But looking back, I loved danc-
ing, and this is my second home.”

By Ashley Smith

  Her earliest memories related to dance 
include helping her mom demonstrate 
movements during the Mommy and Me 
classes she attended with her mother. Her 
mother, Adelle Carpenter, helped Heidi Ro-
bitshek found the Virginia Regional Ballet 
(VRB) when Ainsley was still in preschool, 
and since then the studio in Williamsburg 
has been her home. 
  Tucked away near William & Mary’s 
School of Education, the studio is adjacent 
to the Williamsburg Community pool and 

though the pool has been covered for the 
cooler seasons, the studio is bustling with ac-
tivity. Music wafts through the air, costume 
racks line the halls, and dancers stretch and 
prepare to rehearse the most popular ballet 
in Hampton Roads. 
  While the Williamsburg studio has been 
in business since the early 2000s, the staff 
at Virginia Regional Ballet have presented 
The Nutcracker Ballet for audiences on the 
peninsula for over 30 years. It remains one 
of Hampton Roads’ most enduring holiday 
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traditions. The Nutcracker is a classical bal-
let written by Pyotr Tchaikovsky that tells 
the story of a magical Christmas when a 
young Klara receives a nutcracker doll from 
her godfather, a talented toymaker. 
  Ainsley, herself, has been performing in 
the ballet since she was six years old. Her 
first role was that of a child under Moth-
er Gigogne’s skirt. She laughs as she recalls 
the performance. “My dad, Andrew, plays 
Mother Gigogne. He wears the makeup, 
puts on the big dress, and manages the 
stilts.” Her dad also participates in the party 
scene with many of the other studio parents. 
  Though the experience may have been a 
bit unusual, since not everyone gets to hide 
under their father’s skirt and dodge stilts 
during a ballet, it was a thrilling experience, 
and led to Ainsley wanting to perform in the 
Nutcracker every year since.
  Though the ballet took a hiatus in 2020 
due to the coronavirus pandemic, Virginia 
Regional Ballet, along with the Williams-

burg Symphony Orchestra, has leaped back 
onto the stage for this year’s production. 
Members of the Pennsylvania Regional Bal-
let and talented guest soloists, Nicole Gra-
niero and Simon Wexler, will also join VRB 
this season. 
  In this year’s performances, Ainsley has 
several roles. In the first act, she will perform 
the role of Columbine, the ballerina doll 
who dances with the harlequin character 
when Herr Drosselmeyer presents the party 
guests with entertainment. She also will be 
a part of the party scene, which she enjoys 
immensely. 
  “The party scene has the most acting, I 
think. It certainly has the most interac-
tion with the other dancers of all ages,” she 
says. “I’m always sad when I don’t have the 
chance to be in that scene.”
  In Act Two, Ainsley will dance as a lead 
in the Russian, Arabian, and Chinese dances 
that the Nutcracker prince and Clara view 
during their time in the Land of Sweets. 

As a lead, she will be one of between two 
and four principal dancers, depending on 
the dance, on which the audience will be 
focused. The principal dancers will be sup-
ported by the corps de ballet. These dancers 
help form the foundation of both a ballet 
company and the Nutcracker performance. 
Ainsley spent many years performing as part 
of the corps de ballet and enjoys watching 
other dancers progress through these tit-
ular roles. She does not let her familiarity 
with the ballet interfere with her desire to 
continually improve. Each year, she focuses 
on developing her craft and perfecting her 
technique for whatever her role is at that 
time. Though she has performed the most 
of her current roles previously, the Chinese 
dance is the newest. “This is my first year as 
a lead, and the last time I was in the dance, 
I was in the corps de ballet as a seven-year-
old,” she says. Still, she is confident that her 
hard work and years of training will help her 
deliver a flawless performance. 
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  In addition to her first love, ballet, she 
has trained in a variety of dance techniques, 
including tap, jazz, lyrical, character, con-
temporary or modern, and even hip hop. “I 
trained in hip hop for a couple of years, but 
as a ballet-focused student, hip hop is not 
always the right fit,” she admits with candor. 
Ballet remains her favorite, and though she 
truly loves all types of dance, other favorites 
include tap and character. “In tap, you are 
able to be really loud, and character allows 
me to act and be over the top, as opposed to 
the delicate beauty of ballet.” 
  The love of character theater, however, is 
what helps her to elicit each unique person-
ality of the roles she performs in the Nut-
cracker ballet.
  When Ainsley is not preparing for perfor-
mances, teaching classes, or helping at the 
front desk of the dance studio, she is study-
ing to become a dental hygienist at Virginia 
Commonwealth University (VCU) in Rich-
mond. She chose VCU in part because her 

sister attends the school and also because 
she wanted to remain close to home. “I’ve 
always been someone who is a little more 
quiet and enjoys staying near family,” she 
says. She further discloses the reason for her 
decision not to pursue dance as a major in 
college. “I’ve always found when I have to 
dance for a grade or because it is required, it 
takes the joy out of it.” 
  Currently a freshman, she explains that 
the transition to college has been a little eas-
ier than she anticipated. “Since school was 
online last year, and I still have two online 
classes at college, it hasn’t been as difficult as 
I thought.” She commutes to Richmond for 
a couple of in-person classes, but the hybrid 
schedules allow more flexibility than she 
expected. Thus far, she enjoys her Human 
Spirituality course, but she’s looking for-
ward to the rigor of her upcoming courses. 
  Though she plans to continue teaching 
at Virginia Regional Ballet, she chose den-
tal hygiene because it is common for a hy-

gienist to have part-time hours. This type of 
work will leave her plenty of time to pursue 
other classes, as well as dance, teach, and 
explore what the world has to offer. When 
she isn’t attending classes, she continues to 
rehearse and teach at the studio. 
  In her limited free time, Ainsley Car-
penter enjoys exploring places that are off 
the beaten path and hanging out with her 
friends, though she admits to being distract-
ed at times. 
  “I’m often multitasking while we hang 
out, finishing homework and things.” She is 
also looking forward to future performances 
with Virginia Regional Ballet. In the past, 
the studio has put on a spring show in ad-
dition to the June recital. She anticipates 
that the spring show will return soon, but 
in the meantime, she hopes that Williams-
burg will come to celebrate the return of 
VRB’s Nutcracker Ballet and the hard work 
of the dancers, instructors, and parents who 
helped make it happen. NDN

Over 5,000
Pieces of Poly Furniture in Stock!
25,000 sq. ft. of poly 
furniture on display.

BEST QUALITY!BESTSELECTION!BESTPRICES!

• Over 25 colors
• Variety of styles
• Chairs, tables, 
loungers, gliders and 
more.

Our huge warehouse 
inventory allows you to 
see, buy, and enjoy all 
in the same day. Please 
check us out before you 
buy elsewhere.

ChristmasMass 

Christmas Eve
4:00 pm (livestreamed); 6:30 pm; 8:30 pm Spanish

Christmas Day
Midnight Mass with Lessons and Carols starting 

at 11:30 on December 24
9:00 am; 11:00 am (livestreamed)

Saint Bede Catholic Church
invites you to join us for

3686 Ironbound Road
Williamsburg, VA 23188

757.229.3631
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N e x t  D o o r  N e i g h b o r s
Home

  Dream Catchers at the Cori Sikich Ther-
apeutic Riding Center in Toano is a “magi-
cal” place where “horses hear the unspoken 
words” in the hearts of participants, do-
nors, volunteers and community members 
who visit the 22-acre property. According 
to its mission statement, Dream Catchers 
“enriches the lives of children, adults, and 
families through equine-assisted services 
offering education, empowerment, healing, 
and hope.”
  Nancy L. Williams, Esq., became execu-
tive director in January 2021, after serving 
on the board for several years. As a lifelong 
equestrian, Nancy knows the healing pow-

By Cathy Sliwoski
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Watch Repair

Dream Catchers
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er of horses and is looking forward to expanding programming at 
Dream Catchers to envelop the entire community.
  “Dream Catchers is a sanctuary for everyone who comes here,” 
Nancy says. “People want to be here for the comfort and healing it 
provides. We want to provide programs that engage the community 
to lead healthier, happier lives.”
  Accredited by the Professional Association of Therapeutic Horse-
manship International, Dream Catchers serves more than 800 par-
ticipants a year, representing 180 different diagnoses. Founded 28 
years ago under a different name, Dream Catchers has called the 
property on Fire Tower Road home since 2004, thanks to the Sikich 
family. They established a trust for the land to honor the memory 
of their daughter, Cori, an equestrian who lost her life to an eating 
disorder. Another important contribution came in 2006 from Angie 
and Wade Johnson, MD, providing capital improvements to make 
the facilities state-of-the-art, including doubling the size of the barn 
to 20-stalls and adding a lighted indoor arena so programming can 
continue year-round, in inclement weather.
  “Like any nonprofit, we rely on donors, volunteers and partici-
pants,” Nancy says. “Donors have distinct reasons for giving. It is 
the whole package they fall in love with. We’re all here because of a 
passion for what Dream Catchers provides.”
  Staff members include several Certified Therapeutic Riding In-
structors, Equine Specialists in Mental Health & Learning, Licensed 
Professional Counselor, Therapist, Speech Language Pathologist, 
Registered Art Therapist and a dedicated barn crew making sure the 
horses receive “gold star” care. Programming includes therapeutic 
riding and horsemanship, equine-assisted learning and psychother-
apy, speech therapy, art therapy, community health and wellness 
activities, summer camps and sessions for at-risk youth. Nancy says 
they hope to expand services next year to assist veterans, as well as 
dementia patients and caregivers.
  “Many therapeutic riding centers did not survive the COVID 
shutdowns. We had to get creative with fundraising,” Nancy says. 
“We had to cancel two years of in-person events. But we have phe-
nomenal donors. We are strengthening our financial position. In 
2022, we’d like to enhance our offerings to meet other needs.” A 
fundraiser called “Cowboys Uncorked,” featuring celebrity “arrest-
ees” raising “bail” money, remained virtual this year. If all goes well, 
another fundraiser called “Bridles and Boots” is set for May 21, 
2022, Preakness Saturday.
  The herd of “hoofed heroes” has 19 horses, great and small. The 
largest is a chestnut-colored draft cross named Ranger who stands 
16.3 hands and weighs approximately 1,350 pounds. Closer to the 
ground are an adorable mother/son mini horse duo named Mandy 
and Pepper. According to Barbara Schuler, office manager, seeing 
Pepper in his diminutive bridle and saddle, carrying his four-year-
old rider, is an instant cure for a bad day. 
  Many of the horses are “free leased” to Dream Catchers, some 
are purchased with grant funding, and some are donated. Pete, a 
retired Colonial Williamsburg carriage horse, was donated a year 
ago. Pete suffered a ligament injury in retirement that caused him 
to lift his heel when he walks. He needed a special shoe to help him 
walk normally.
  “Many participants have a unique bond with Pete because he 
needs an accommodation like they do,” Nancy says. “Through a 

What does Santa Say 
When he Loses his 

Hearing Aid?

Huh? Huh? Huh?

Don’t be like Santa!
Call and make an appointment with one of our audiologists.

(Before we close for holiday break December 23 - 31)

Merry Christmas & Happy New Year
from

757-229-4004
430 McLaws Circle, Suite 101, Williamsburg

www.WilliamsburgHears.com
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grant purchase, we now have a lift to help 
participants out of their wheelchairs safely 
and mount them on the horse. Not every 
horse could tolerate such a procedure, but 
Pete can keep his cool.” Just two reasons 
Pete is earning the title of “Rock Star.”
  Horses come from varied pasts and disci-
plines. Some were Western pleasure or trail 
horses, others garnered blue ribbons in the 
hunter-jumper ring, while others were ex-
cellent fox hunters. Temperament is key for 
a therapy horse. Some are extremely tolerant 
of children and adults who have verbal out-
bursts or have difficulty controlling reflex 
and muscle actions. Cooper, their Tennessee 
Walking Horse, was chosen for his gait.
  “The real talent is out in the barn,” Nan-
cy says. “What they put together for each 
person is amazing. Participants go through 
an intake process to evaluate their needs and 
are then paired with the horse that will be 
the best fit. The horse becomes a partner.” 
  Like many little girls, Nancy’s love of 
horses began early. She started taking riding 
lessons in fifth grade in a Maryland suburb, 
where she spent her childhood. She’s always 
been an “animal person” and jokes that she 
“has a target on her head” for anything in 
need of rescue. Her menagerie of pets in-
cludes cats, dogs, horses and a bird.
  “Horses have always been special to me,” 
Nancy says. “My mom hired pony rides for 
a birthday party, and from that moment, I 
was hooked.”
  Nancy returned to horseback riding as an 
adult. On a whim, she went to look at hors-
es one day with a friend, intending only to 
“window shop” at a nearby barn. She took 
one look at a retired off-the-track Thor-
oughbred and “had an instant connection.”
  “He was in bad shape,” Nancy says. “I 
couldn’t ride him yet, so I went to visit him 
every day to read to him and bring him ap-
ples. I named him Curran, which is Celtic 
for hero.”
  Many pieces of Nancy’s past come to-
gether in her job as executive director. Nan-
cy earned a degree in biology from William 
& Mary. She did graduate work in exercise 
physiology and biomechanics. She worked 
as an athletic trainer and a teacher with 
broad experience, having taught chemis-
try and biology in special education class-
es. Later, she earned a law degree from the 
University of Maryland. She worked with 
nonprofits and her niche practice is equine 

law. Nancy moved back to the Williamsburg 
area from Pittsburgh 11 years ago. It was 
while giving an equine law presentation in 
Richmond that she was approached by at-
tendees from Dream Catchers about joining 
the board of directors. “This makes me feel 
whole,” Nancy says.
  Volunteers are essential to Dream Catch-
ers’ success. They rely on 300 active volun-
teers for 20,000 hours of service each year. 
Some volunteers have 20-plus years of ser-
vice, forming lifelong bonds with partici-
pants, staff and even the horses. “It’s addic-
tive,” Nancy says. “It’s so heartwarming to 
see the joy on their faces when they are rid-
ing. It makes such a worthwhile volunteer 
experience.”
  Equine-assisted therapy can be beneficial 
for anyone. Horsemanship classes offered 
there teach riding in a safe, non-competi-
tive and judgement-free way. Nancy recalls 
an email she received from a man who had 
participated in an eight-week riding lesson 
program. Even before he could begin riding, 
the man came out to the farm to visit with 
the horses, bringing them apples and talking 
to them while they were in the pasture. “He 
said that being here was the highlight of his 
week, and that the horses helped him keep 
his sanity,” Nancy says.
  Their work with at-risk youth is partic-
ularly inspiring to observe. These young-
sters may have self-esteem or trust issues, 
but bonding with a horse who responds 
with unconditional support can turn that 
around.
  “It’s fascinating to watch the horses, to 
watch the relationships unfold,” Nancy 
says. “They are coming to a safe place where 
there are no threats or bullying. That’s how 
many people describe being here: a safe 
place where they feel special. Kids want to 
feel special, not be kids with special needs.”
  Testimonials to the excellence of Dream 
Catchers abound. Parents and caregivers are 
thankful for the much-needed break. They 
receive “renewed hope” from watching their 
children achieve, and Nancy Williams is 
hopeful that their new programs will reach 
even more people who can benefit from 
working with the horses. 
  “The scope has blossomed in terms of 
what therapy we provide,” Nancy says. “We 
want to offer programs that serve the gener-
al health and wellbeing of our whole com-
munity.” NDN
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www.PremierWilliamsburgRealEstate.com

Ford’s Colony
3 BR | 2 BA | 2,086 Sq Ft

Elegant and care-free con-
do living | Gourmet kitchen 
with custom center island | 

Master bedroom with tray 
ceiling, two closets and en-
suite bath | Secure ground 

level parking plus storage 
closet | $434,000

Colonial Heritage
4Br | 3Ba | 2817 sqft.

Cozy, light-filled & sought after Aldrich 
model with room enough for visitors 
and guests. Beautiful entry way with 
hardwood floors leads to large eat-in 
kitchen with granite, SS, gas range, and 
bar seating for up to 5. Great room fea-
tures dining area and windows overlook-
ing comfy deck to catch the breeze with 
stairs to backyard. Offered at $385,000.

Realtor®, MS, SRES, SFR
908-400-1440
suemcswain@lizmoore.com

757-784-4317
charlotteturner@lizmoore.com

2059 Hornes lake
Governor’s Land ~ $550,000

4 BR, 3.5BA, 3,976 sqft., 44 acres
Downstairs and Upstairs Masters Suites

Elegant, all brick home
Hardwood floors, extensive moldings
Bonus room with built-in bookcases

Additional, large flex room
Check out the website:
2059horneslakerd.info

NewListiNg

6936 CHanCery lane
Colonial Heritage

Enjoy the double sided FP in the family 
room or beautiful sunroom. Screened 
porch w/porch swing that leads to the 
spacious fenced-in backyard. Matching 
the brilliant exterior, the first floor mas-
ter suite, magnificent basement, hard-
wood floors, and granite counters will 
welcome you home! $435,000.

NEW

 LISTIN
G

rebekahbrewster@lizmoore.com
www.rebekahbrewster.com 757-272-8981

dianebeal@lizmoore.com 
(757) 291-9201

Yorkshire • 1104 helmsleY rd.
One of a kind!! Contemporary Guernsey 
designed 4 BR, 2.5 BA, 3,275 sqft on a 
very private nearly ½ acre home site with 
beautiful landscaping including a 250 ft 
slate path, brick patio and basaltic stone 
fountain. First floor master bedroom. 
Gorgeous red oak ceiling soars from the 
great room to the upstairs library with 
over 100 feet of built in shelving. Close to 
everything Williamsburg with low City 
taxes. A must see!! Offered at $675,000.

tim Parker
(757) 879-1781

  Cyril Petrop
  (757) 879-8811

www.timparkerrealestate.com

Happy 
Holidays

and all the Best
in the New Year!

4215 Berry Square in The Settlement
One story living at it’s finest with 3 
bedrooms, 2 baths and 2252 square 
feet. Immaculately cared for and bet-
ter than new! Highly desirable open 
concept floor plan. The backyard 
patio setting is private as this home 
backs to woods. Offered at $399,000.

andrea@williamsburghomefinder.com
WilliamsburgHomeFinder.com

Over $100 Million in Sales
and 14 Years in Real Estate!

REALTOR®, ABR, SRES

757-291-9119

757-846-0202
Denise@LizMoore.com

WelcomeHometoWilliamsburg.com

Happy
 Holidays!

Enjoy this
beautiful season.

LET US TAKE YOU HOME 
FOR THE HOLIDAYS! 
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ENJOY Y   UR FAMILY!
ENJOY YOUR FRIENDS!

Governor’s Land 
3017 Kitchum’s Close

Extraordinary home with luxurious 
upgrades | Expansive kitchen with updated 

appliances | Dining room with butler’s 
pantry | Primary suite with cathedral 

ceiling and loft area, and updated en suite 
bath | Outdoor living spaces include a 

bluestone patio, covered grilling area, and 
large deck | $1,350,000

757-503-1999
Deelyn@lizmoore.com

www.PremierWilliamsburgRealEstate.com

Tim Parker
(757) 879-1781

  Cyril Petrop
  (757) 879-8811

www.timparkerrealestate.com

3935 W. Providence
Exquisite home on over a half-acre in 

Powhatan Secondary.
Everything you have been dreaming 

of is here and more! 
Offered at $535k.

dianebeal@lizmoore.com 
(757) 291-9201

FORDS COLONY
106 Gullane   .39 Acres

One of the very few home sites left with NO DE-
VELOPER FEES in BEAUTIFUL Fords Colony. 
This very gently sloping lot has amazing panoramic 
fairway and pond views and is ideal for a home with 
a walk out basement. On the far side of the golf 
courses is a resource protection area that will not be 
developed and thus will not change the view in the 
future. Build your dream home now!! Love where 
you live. Priced at $181,000.

908-400-1440
suemcswain@lizmoore.com

and blessings for a 
wonderful New Year!

1899 River Oaks Road
4 BR, 3.2 BA, 4,956 sqft

Classic, all brick home on .83 acres in Governors 
Land. Grand, columned foyer & sweeping circu-
lar staircase. Light filled great rm w/ 2 story wall 
of  windows, gas fp & built-ins 1st floor primary 
suite w/ gas fp, walk-in closet, private vanity, gar-
den tub & access to patio. Open concept kitchen 
w/ granite, SS appliances, wine rack; overlooks 
breakfast nook & family rm $975,000

757-784-4317
charlotteturner@lizmoore.com

Check out the website:
1899RiverOaksroad.info

757-846-0202
Denise@LizMoore.com

WelcomeHometoWilliamsburg.com

Just Listed
780 Old Lucas Creek Road
4 BR 2 ½ BA Over 1800SF
Upgraded and renovated

New appliances
Fenced in back yard

Andrea’s listing inventory is low.
If you’re looking to sell, call her!

757-291-9119
andrea@williamsburghomefinder.com

williamsburghomefinder.com

Williamsburg
Real Estate is Selling

Over $100 Million in Sales
and 14 Years in Real Estate!

113 Royal Musselburgh
Fords Colony

4 BR* 3 ½ BA* 3884 sq ft
This beautiful, one level living, custom home has 
everything you could wish for! Gourmet kitchen, 
great office w Murphy bed, huge bonus/bedroom 

w walk-ins and walkin attic and ensuite bath. 
Double sided fireplace between family room & 

sunroom. Amazing storage in 3 car garage. Home 
also offers whole house generator, encapsulated 

crawl space, built in candles in all windows.

rebekahbrewster@lizmoore.com
www.rebekahbrewster.com 757-272-8981


