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(717) 334-LARK  •  40 Baltimore St. Gettysburg, PA  17325
www.larkgifts.com                               facebook.com/larkgifts

Candles • Jewelry
Greeting Cards • Fun & Funky Gifts

Home Decor • Soaps & Lotions

MARTIN’S FAMILY SHOES
26 BALTIMORE ST., GETTYSBURG, PA

717-334-1810
Hours: Mon., Tues., Wed., Thurs. & Sat. 9-5; Fri. 9-8

Discover All 
The Beauty
& Comfort

Of The Season
Professional
    Yarn Fabric

Elise
    Slip Resistant

Tamara
Eartha
    Slip Resistant

TRUE FRIENDS BOUTIQUE AND BEAD STORE
22 Baltimore St. | Gettysburg | 334-2800

Stop in and See Our Wonderful
Selection of Beautiful and Unique Gifts!

Email us at: truefriendsboutique@yahoo.com

Good Bead (Lulu’s, Ginger Snaps and
Lottie Dottie’s), Waxing Poetic, Frasier Fir,
Spartina 449, Handmade Soaps and Many

Other Gift Ideas!

VisitGettysburg’s OnlyBead Store!

EE
Voted Gettysburg’s

Best Gift Shop in
2012 and 2013

house of time, inc.
17 Lincoln Square | Gettysburg, PA 17325 | 717-398-0799 | www.watchmaker.net

house of time, inc.

But, what if your grandfather's pocket watch was lost
over the years? Start a new tradition with a watch of

your very own from House of Time, Inc.
CHOOSE FROM WATCHES DATING AS FAR BACK AS THE 

1700'S ALL THE WAY TO THE 20TH CENTURY!
Still have grandpa's old watch, but it's not working?

We can repair that for you along with grandma's 
mantel clock and Grandfather clock too!!

VERY FEW ITEMS ARE AS VALUED AS GRANDPA'S OLD POCKET WATCH...

30 YORK STREET • GETTYSBURG, PA
717.334.4250  •  www.artworkspa.com

We have beautiful gifts for everyone!

Beautiful Reversible Jackets, 
Quilts, Metal Art, Scrimshaw 

Items, and Unique Oil Candles

Stop in and
see us today!

39 N. Washington Street | Gettysburg, PA | 717-337-1423
www.the  owerboutiqueofgettysburg.com

See Us First For Plants, Roses, 
Wreaths and All Your Wedding 

Flowers, Too!

The Flower Boutique has all the best  owers to 
make someone smile. We also have a wide

selection of  owers online and
for delivery in Gettysburg or

anywhere you like.

Participating GARMA Members plan extended hours featuring extra hospitality, refreshments, specials,
sales, entertainment, or interactive events for your convenience and enjoyment each 1st Friday of the month.
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EDITOR’SNotebook
BY Alex J. HAYes

As Americans tune into the Olympics this 
year, many will be sitting in front of the 
television with a cold beer and hot meal. 

International sports competitions, delicious drinks and satisfying meals that leave you wanting 
more without having room for more are just a few of the topics of this edition of Gettysburg 
Companion.

If it was not for the Olympics, my wife would probably not wake up every Saturday at 4:30 
a.m. to go ice skating. Figure skating is not a sport that dominates television on non-Olympic 
years, but the international competition puts it in the spotlight. The Olympics also gives many 
other often-obscure sports – such as skiing, snowboarding and curling – a public relations boost. 
Jarrad Hedes recently talked to coaches and athletes about how their sport’s popularity grows every 
four years, so be sure to check out his story. 

Journalism and cold beer seem to go hand-in-hand, so I could not think of anyone more 
appropriate to write about the local craft beer scene than veteran writer Jim Hale. Jim recently sat 
down with the heads of Battlefield Brew Works, Appalachian Brewing Company and Gettysburg 
Brew Fest to discuss how beer’s effect on the palate is much more important than its effect on the 
mind. 

One of my many jobs at the Gettysburg Times newspaper is to compile the local “What’s 
Happening” column. I share this responsibility with Holly Fletcher, and we often include 
mentions of class luncheons being held at the Gettysburg Family Restaurant. I sent Holly to that 
restaurant to find out what makes it so special, so don’t miss her findings in “Delectable Dining.”

Most of us know how great it feels to accomplish something we did not think was possible. A 
new initiative at The Gettysburg Community Theatre will introduce those with mental disabilities 
to the powerful world of theater. We welcome writer Terry “T.W” Burger to the Companion staff 
and I hope you enjoy his story on the Theatre’s Penguin Project.

When I was growing up in Shamokin, Pa., Turkey Hill was, to me, a convenience store that sold 
its own brand of drinks and ice cream. It was not until I moved to Adams County – which only 
has Turkey Hill Minit Markets in New Oxford and McSherrystown – did I realize that Turkey 
Hill has a popular, and quite tasty, product line that is sold in many grocery stores. Writer Jessica 
Haines tells us all about the “Turkey Hill Experience” in “One Tank Traveler.” My all-time favorite 
is the Turkey Hill Diet Green Ice Tea.

When you work your way to the end of this magazine, you will notice that the new year brings 
a new back page serial. In 2014, writer Ashley Andyshak Hayes will be sitting down with local 
bands to find out what life is like for them “Beyond the microphone.” Blackhand is profiled in 
this issue.

I hope you enjoy this issue of Gettysburg Companion. Last year, I promised only bigger 
and better things in 2014 and I am happy to announce that starting with the April/May issue, 
subscribers to the Gettysburg Times newspaper will no longer have to go out and find their issue of 
Companion. The magazine will included with all home delivery subscriptions.
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Area residents from all walks of life, 
who are out & about, doing this & that.

1. Members of the Pulse Dance Company 
from Vibe Performing Arts Studio perform an 
energetic routine as votes are collected and 
counted during “Dancing with the Local Stars.” 
The event was held at the Majestic Theater in 
Gettysburg on Jan. 17 and is a fundraiser for the 
YWCA Gettysburg & Adams County. (Photo by 
Darryl Wheeler)

2. Gettysburg Times Staff Writer Jarrad Hedes 
interviews Scott Hartwig at his Gettysburg 
National Military Park office. Hartwig retired 
as the park’s chief historian at the end of 2013. 
(Photo by Darryl Wheeler)

3. Dozens of young children wore colorful 
outfits to celebrate the feast day of Our Lady of 
Guadelupe, the patron saint of Mexico, at Saint 
Francis Xavier Catholic Church’s Xavier Center on 
Dec. 12. (Photo by Jim Hale)

4. Dawn Glass enthusiastically hugs Mark 
Clowney after learning the pair were named 
champions of the 2014 Dancing with the Local 
Stars. Also pictured, from left, are emcee Mark 
Purdy, 2013 Champion Ernie Kranias, and 
fellow instructor Steve Gibson. (Photo by Darryl 
Wheeler)

5. Bob Kirby symbolically hangs up his hat 
shortly before retiring as superintendent of 
Gettysburg National Military Park. Kirby came 
to the park in 2010 and led it through the 150th 
Anniversary of the Battle of Gettysburg. (Photo 
by Darryl Wheeler)

6. Dozens of people participated in the 
popular Santa Run, held annually in downtown 
Gettysburg on Christmas Eve. (Photo by Darryl 
Wheeler)

7. Thomas Carr, left, is congratulated by fellow 
judges Robert Bigham, Thomas Campbell, 
Michael George and John Kuhn. Carr recently 
retired from his job as District Magistrate, a 
position he held for 30 years. (Photo by Jim Hale)
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WANT THE 
CONVENIENCE

OF HOME  
DELIVERY?

The Gettysburg Companion 
magazine, now in its 10th 
year, is complimentary and 
available at more than 100 
area advertisers, retailers and 
merchants. but have you con-
sidered the convenience of 
having the magazine delivered 
right to your door? Our sub-
scription rate is $27 for one 
year and $42 for two years, 
which is the best bargain. use 
this handy order form and sub-
scribe today to ensure that you 
don’t miss a single issue. you 
can also subscribe online at 
gettysburgcompanion.com

Name ________________________________

aDDreSS _____________________________

______________________________________

cITy _________________________________

STaTe ________ ZIP ____________________

PhONe _______________________________

mail your check or money order to:  
Gettysburg Companion 

Magazine 
P.O. Box 3669 

Gettysburg, PA 17325
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Goin’ OnWHAT’S

Compiled BY JessiCA A. HAines

OngOing
Fridays, March, 6-9 p.m. 
Hauser After Hours at Hauser Estate 
Winery, 410 Cashtown Road, Biglerville. 
www.hauserestate.com 

Saturdays, February  
and March, 6-9 p.m. 
Hauser After Hours at Hauser Estate 
Winery, 410 Cashtown Road, Biglerville. 
www.hauserestate.com

Sundays, February, 1-4 p.m. 
Sweet Sundays, Adams County  
Winery in Orrtanna and Gettysburg.  
www.adamscountywinery.com
 
Sundays, March, 1-4 p.m. 
Cheese Sundays, Adams County Winery, 
Orrtanna. www.adamscountywinery.com

St., Gettysburg.  
infopagesofpast@centurylink.net

Feb. 7. First Friday 
Gettysburg Style, will be celebrated 
by restaurants, retailers and galleries 
throughout downtown Gettysburg 
with special exhibits, specials and more. 
gettysburgretailmerchants.com

Feb. 7, 6-9 p.m. 
Sounds on the Square, Hauser Estate 
Winery, 19 Lincoln Square, Gettysburg 
www.hauserestate.com

Feb. 8, 10 a.m.-5 p.m. 
Valentine crafts for children will  
be offered at Pages of the Past  
bookstore, 13 Baltimore St., Gettysburg.  
infopagesofpast@centurylink.net

Feb. 8, 1-5 p.m. 
The Met Live in HD presents  
“Rusalka,” shown at the Majestic Theater, 
25 Carlisle St., Gettysburg.  
www.gettysburgmajestic.org 
(717) 337-8200

Feb. 8-9, 1:30 p.m. 
The Gettysburg National Military Park 
Mid-Winter Lecture Series featuring topics 
on the Civil War in 1864 will be held at 
the Gettysburg National Military Park 
Museum and Visitor Center, Baltimore 
Pike, Gettysburg. www.nps.gov/gett

Feb. 9, 2 p.m. 
The 9th annual Biglerville Community 
Variety Show will be held at the Biglerville 
High School Auditorium

Feb. 9, 8:30 a.m.-3 p.m. 
Do It For The Love Rail Jam, a terrain 
park competition benefiting the American 
Heart Association, will be held at Liberty 

Mountain Resort, Carroll Valley.  
www.libertymountainresort.com

Feb. 9 
PJ Party on the Hill, Hauser Estate Winery, 
410 Cashtown Road, Biglerville  
www.hauserestate.com

Feb. 12, 6-9 p.m. 
Dancing with the Vines at Hauser Estate 
Winery, 410 Cashtown Road, Biglerville. 
www.hauserestate.com

Feb. 14, 6-9 p.m. 
A Cupcake Valentine’s Day at Hauser Estate 
Winery, 410 Cashtown Road, Biglerville, 
www.hauserestate.com

Feb. 14, 7:30 p.m. 
The Majestic Theater, 25 Carlisle St., 
Gettysburg, presents “Summer of Love.” 
www.gettysburgmajestic.org  
(717) 337-8200

Feb. 15, 10 a.m. 
A greeting card workshop will be offered at 
Pages of the Past bookstore, 13 Baltimore 
St., Gettysburg. Registration required by 
Feb. 8. infopagesofpast@centurylink.net

Feb. 15 
Valentine Wine Dinner, Historic  
Fairfield Inn, Main Street, Fairfield.  
www.adamscountywinery.com

Feb. 15-16, 1:30 p.m. 
The Gettysburg National Military Park 
Mid-Winter Lecture Series featuring topics 
on the Civil War in 1864 will be held at 
the Gettysburg National Military Park 
Museum and Visitor Center, Baltimore 
Pike, Gettysburg. www.nps.gov/gett

Feb. 16, 7 p.m. 
Owl Prowl at Strawberry Hill Nature 

February
Feb. 1-2, 1:30 p.m. 
The Gettysburg National Military Park 
Mid-Winter Lecture Series featuring topics 
on the Civil War in 1864 will be held at 
the Gettysburg National Military Park 
Museum and Visitor Center, Baltimore 
Pike, Gettysburg. www.nps.gov/gett

Feb. 5, 6-9 p.m. 
Ladies Night at Hauser Estate Winery, 410 
Cashtown Road, Biglerville.  
www.hauserestate.com

Feb. 6, 7 p.m. 
Author and speaker Julie Gaver presents 
“These Boots Were Made for Walking” at 
Pages of the Past bookstore, 13 Baltimore 
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March

Preserve, 1537 Mount Hope Road, 
Fairfield. Registration preferred.  
www.strawberryhill.org

Feb. 16, 2 p.m. 
Dr. Jill Titus will lead a discussion on 
“Freedom Riders” at Valentine Hall 
Auditorium at the Lutheran Theological 
Seminary, sponsored by the  
Seminary Ridge Museum and WITF.  
www.seminaryridgemuseum.org

Feb. 19, 6-9 p.m. 
Trivia night, Hauser Estate Winery,  
410 Cashtown Road, Biglerville.  
www.hauserestate.com

Feb. 20 
Community Appreciation Day at Liberty 
Mountain Resort, Carroll Valley.  
www.libertymountainresort.com

Feb. 22 
Home Wine Making Class,  
Adams County Winery, Orrtanna.  
www.adamscountywinery.com

Feb. 22, 9 a.m.-3 p.m. 
Mount Hope Maple Madness, hosted by 
Strawberry Hill Nature Preserve, will be 
held at Camp Eder, 914 Mount Hope 
Road, Fairfield. Pancake breakfast held 
7:30-11:30 a.m. www.strawberryhill.org

Feb. 22, 9 a.m.-5 p.m. 
Mountain Dew Vertical Challenge at 
Liberty Mountain Resort, Carroll Valley. 
www.libertymountainresort.com

Feb. 22, 5 p.m. 
“An Evening with the Painting” will be 
offered at Gettysburg National Military 
Park Museum and Visitor Center,  
Baltimore Pike, Gettysburg.  
www.gettysburgfoundation.org 

Feb. 22, 8 p.m. 
The Gettysburg College Sunderman 
Conservatory Jazz Ensemble will perform 
at the Majestic Theater, 25 Carlisle St., 
Gettysburg. www.gettysburgmajestic.org 
(717) 337-8200 

Feb. 22-23, 1:30 p.m. 
The Gettysburg National Military Park 
Mid-Winter Lecture Series featuring topics 
on the Civil War in 1864 will be held at 
the Gettysburg National Military Park 
Museum and Visitor Center, Baltimore 
Pike, Gettysburg. www.nps.gov/gett

Feb. 23, 12-4 p.m. 
Pinot and Paninis, Hauser Estate Winery, 
410 Cashtown Road, Biglerville.  
www.hauserestate.com

Feb. 23, 3 p.m. 
The Gettysburg College Sunderman 
Conservatory Symphony Orchestra will 
perform at the Majestic Theater,  
25 Carlisle St., Gettysburg.  
www.gettysburgmajestic.org 
(717) 337-8200

Feb. 25, 6:30 p.m. 
Zumba, Sangria and Skinny Jeans, Hauser 
Estate Winery, 410 Cashtown Road, 
Biglerville. www.hauserestate.com

Feb. 28, 8 p.m. 
The Gettysburg College Sunderman 
Conservatory Wind Symphony and 
Chamber Ensembles will perform  
at the Majestic Theater,  
25 Carlisle St., Gettysburg. 
www.gettysburgmajestic.org. 
(717) 337-8200

Feb. 28, 11 a.m.-8 p.m. 
March 1, 10 a.m.-8 p.m. 
March 2, 10 a.m.-5 p.m.  
“Once Upon a Time,” a Standard Flower 
Show, will be presented by the garden clubs 
of District IV, Garden Club Federation of 
Pennsylvania as part of the Pennsylvania 
Garden Show of York, Memorial Hall, York 
Expo Center, 334 Carlisle Ave., York. (717) 
642-9776, babrand@embarqmail.com 
www.pagsy.com

March 1, 9 a.m.-3 p.m. 
Mount Hope Maple Madness, hosted by 
Strawberry Hill Nature Preserve, will be 
held at Camp Eder, 914 Mount Hope 
Road, Fairfield. Pancake breakfast held 
7:30-11:30 a.m. www.strawberryhill.org 

March 1, 12-5 p.m. 
The Met Live in HD presents “Prince Igor,” 
shown at the Majestic Theater,  
25 Carlisle St., Gettysburg.  
www.gettysburgmajestic.org 
(717) 337-8200 

March 1-2 
Spring Break on the Slopes at Liberty 
Mountain Resort, Carroll Valley. 
www.libertymountainresort.com 

March 1-2, 1:30 p.m. 
The Gettysburg National Military Park 
Mid-Winter Lecture Series featuring topics 
on the Civil War in 1864 will be held at 
the Gettysburg National Military Park 
Museum and Visitor Center, Baltimore 
Pike, Gettysburg. www.nps.gov/gett 
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March 2 
Coors Triple Crown Race at Liberty 
Mountain Resort, Carroll Valley.  
www.libertymountainresort.com 

March 2, 12-4 p.m. 
Hauser’s Pre-Oscar Celebration at Hauser 
Estate Winery, 410 Cashtown Road, 
Biglerville. www.hauserestate.com 

March 2, 3-5 p.m. 
“1,000 to 1: The Cory Weissman Story” will 
premiere at the Majestic Theater, 25 Carlisle 
St., Gettysburg www.gettysburgmajestic.org 
(717) 337-8200 

March 5, 7 p.m. 
Dr. Allen C. Guelzo offers the final 
installment of a lecture series on Abraham 
Lincoln entitled “Lincoln’s Trumph” at 
Kline Theatre, Brua Hall, Gettysburg 
College. www.gettysburg.edu/cw2013 

March 7, 6:30 p.m. 
The Cinderella Ball, a gala concert and 
silent auction to benefit Gettysburg 
Community Theatre, will be held at  
The Gettysburg Hotel Ballroom,  
Lincoln Square, Gettysburg.  
www.gettysburgcommunitytheatre.org 

March 7. First Friday 
Gettysburg Style, will be celebrated 
by restaurants, retailers and galleries 
throughout downtown Gettysburg 
with special exhibits, specials and more. 
gettysburgretailmerchants.com

March 7-March 9 
American History and Re-enactor’s 
Appreciation Weekend will be held at sites 
throughout Gettysburg. (717) 338-1776

March 7-8, 7 p.m.; March 8, 2 p.m. 
Gettysburg Area High School Theatre 

presents “Bye Bye Birdie” at the Gettysburg 
High School. (717) 334-6254  
www.gahsmusical.org

March 7, 6-9 p.m. 
Sounds on the Square at Hauser Estate 
Winery, 19 Lincoln Square, Gettysburg, 
www.hauserestate.com

March 8 & March 14-15, 7 p.m.; 
March 8-9 & March 16, 2 p.m. 
Gettysburg Community Theatre,  
49 York St., Gettysburg, presents Rodgers 
& Hammerstein’s “Cinderella.”  
www.gettysburgcommunitytheatre.org

March 8-9, 1:30 p.m. 
The Gettysburg National Military Park 
Mid-Winter Lecture Series featuring topics 
on the Civil War in 1864 will be held at 
the Gettysburg National Military Park 
Museum and Visitor Center, Baltimore 
Pike, Gettysburg. www.nps.gov/gett

March 9-10 
Springfest at Liberty  
Mountain Resort, Carroll Valley.  
www.libertymountainresort.com

March 12, 6-9 p.m. 
Dancing with the Vines, Hauser Estate 
Winery, 410 Cashtown Road, Biglerville, 
www.hauserestate.com

March 13, 2 p.m. & 7:30 p.m. 
Church Basement Ladies present  
“A Mighty Fortress is Our Basement”  
at the Majestic Theater, 25 Carlisle St., 
Gettysburg. www.gettysburgmajestic.org 
(717) 337-8200

March 15, 9 a.m. -4 p.m. 
The John Scott Adams Seminar Series 
presents “East Cavalry Field: Cavalry 
Clash That Saved the Union” at the Ford 

Education Center, Gettysburg National 
Military Park Museum and Visitor Center, 
Baltimore Pike, Gettysburg.  
www.gettysburgfoundation.org

March 15, 1-5 p.m. 
The Met Live in HD presents  
“Werther” shown at the Majestic Theater, 
25 Carlisle St., Gettysburg.  
www.gettysburgmajestic.org 
(717) 337-8200

March 15, 10 a.m.-3 p.m. 
Fly Casting Clinic at Strawberry Hill 
Nature Preserve, 1537 Mount Hope Road, 
Fairfield. Registration required.  
www.strawberryhill.org

March 16, 3-6 p.m. 
Celtic Nights presents “The Emigrants 
Bridge” at the Majestic Theater,  
25 Carlisle St., Gettysburg.  
www.gettysburgmajestic.org  
(717) 337-8200

March 17, 7 p.m. 
Owl Prowl at Strawberry Hill Nature 
Preserve, 1537 Mount Hope Road, 
Fairfield. Registration preferred.  
www.strawberryhill.org

March 18, 7:30 p.m. 
Deb McCauslin will discuss kidnappings 
and attempted kidnappings of African 
Americans in Adams County during the 
1800s at the monthly meeting of Historic 
Gettysburg Adams County, GAR Hall,  
53 E. Middle St., Gettysburg  
www.hgaconline.org (717) 334-8312

March 19, 6-9 p.m. 
Trivia night, Hauser Estate Winery,  
410 Cashtown Road, Biglerville  
www.hauserestate.com
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March 22, 5 p.m. 
“An Evening with the Painting” will be 
offered at Gettysburg National Military 
Park Museum and Visitor Center,  
Baltimore Pike, Gettysburg.  
www.gettysburgfoundation.org

March 22, 9 a.m.-4 p.m. 
The John Scott Adams Seminar Series 
presents “East Cavalry Field: Cavalry 
Clash That Saved the Union” at the Ford 
Education Center, Gettysburg National 
Military Park Museum and Visitor  
Center, Baltimore Pike, Gettysburg.  
www.gettysburgfoundation.org

March 23, 2 p.m. 
Dr. Ann Boylan will lead a discussion on 
“Bonds of Womanhood: Women and 
Abolitionism” at Valentine Hall Auditorium 
at the Lutheran Theological Seminary, 
sponsored by the Seminary Ridge Museum 
and WITF. www.seminaryridgemuseum.org

March 25, 6:30 p.m. 
Zumba, Sangria and Skinny Jeans, Hauser 
Estate Winery, 410 Cashtown Road, 
Biglerville. www.hauserestate.com

March 27, 7 p.m. 
Iceman’s Last Hours hosted by Strawberry 
Hill Nature Preserve at the Adams County 
Ag Center, 670 Old Harrisburg Road, 
Gettysburg. Registration preferred. 
www.strawberryhill.org

March 28, 7:30 p.m. 
Kathy Mattea will perform at the Majestic 
Theater, 25 Carlisle St., Gettysburg.  
www.gettysburgmajestic.org (717) 337-8200

March 30, 12-4 p.m. 
Pinot and Paninis, Hauser Estate Winery, 
410 Cashtown Road, Biglerville  
www.hauserestate.com
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Gettysburg Hospital’s Jane Hyde
focuses on care and support

Fighting illness should not be a 
battle waged alone. Engaged 

healthcare professionals can 
provide a circle of support and 
caring for the patient and their 
loved ones. Gettysburg Hospital 
recognizes the importance of 
these relationships and strives 
to enhance the experience and 
outcomes of a hospital stay 
whether its the use of a new 
communications tool or spending 
time in a quiet garden.
 Since her arrival in 2011, Jane 
Hyde, president of Gettysburg 
Hospital and senior vice-president 
of Wellspan Health, has focused 
on the patient experience.  Hyde 
has developed several patient-
centered initiatives for the 
hospital and she knows they are 
working.
 “I get notes from families who 
want to talk about their care and 

how they relate to how they were 
treated,” said Hyde.
She knows that relationships 
between healthcare providers, 
patients and their families can be 
crucial to patient outcomes.
 “Our goal, simply is the best 
patient care,” Hyde said.  
 Hyde noted changes to 

the hospital such as the new 
Emergency Department.  
 She explained the new 
emergency department provides 
patients with an enhanced 
patient-centered care experience 
and features 18 private treatment 
rooms (13 stretcher rooms and five 
fast care rooms) as well as patient 

12 13

Jane Hyde
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teams of providers such as 
doctors, specialists, nurses, who 
will scheduled rounds throughout 
the day.  Since the rounds will be 
scheduled, patients and families 
will know when they can be in the 
room to ask questions and learn 
about their loved ones’ condition. 
This is a significant change,” Hyde 
said. “It’s just beginning.”
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healthcare providers together, as a 
way of keeping people healthy, but 
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and stressful.
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manner that they understand it.
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something that is always on the 
minds of healthcare providers.
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 Part of the emotional 
support includes construction 
of a Healing Garden on the 
hospital grounds. 
 “The garden will be a place of 
reflection and quiet,” she said.
 The Gettysburg Hospital 
Auxiliary is currently raising 
funds to construct the Healing 
Garden, said Hyde.   
 “The Auxiliary has integral 
role to fill.  They help us 
continue to focus on patient 
and family experience.  The 
healing space is family, patients 
and employees to be renewed, 
to be rested, to get through a 
stressful time,” Hyde said. 

 The Gettysburg Hospital 
Auxiliary is hosting The 

Spirit of Hope Gala on March 
1 at the Gettysburg  Hotel.  
For information about the 
gala, call 717-337-4175.body. 
The site was remote, the man 
said, but safe.
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Gettysburg Community Theatre 
production to feature disabled actors

Story By T.W. Burger   |   Submitted Photos

A kind of magic is coming to Gettysburg.
This May, the Gettysburg Community Theatre will produce a 

version of the Walt Disney version of “Peter Pan” under the aus-
pices of The Penguin Project.

“The idea to host the Penguin Project here took root when 
I had a chance to meet its creator, Dr. Andrew Morgan,” said 
Chad-Alan Carr, founding executive and artistic director of the 
GCT.

Morgan is a pediatrician who specializes in children with dis-
abilities, said Carr. Morgan started the Penguin Project about 10 
years ago in Peoria, Ill.

“I met him at an American Association of Community Theat-
ers’ national conference last summer,” Carr said. “I attended his 
presentation; that was when I first heard about the project. It was 
a beautiful presentation.”

He said the program was so powerful that everybody in the 
room was moved to tears.

“It was that moving,” Carr said. “Theater can actually trans-
form lives. Working here at the Gettysburg Community Thea-
tre, I am seeing how it can actually transform and change lives. I 
see students growing, learning such incredible life skills. I see the 
emotional challenges some of them have, things they’re dealing 
with, and I have parents say that, because of the theater, they have 
changed wonderfully.”

The Penguin Project is a little different. Every character is por-
trayed by a young person with a disability. The on-stage artists in 
the program are paired with non-disabled peer mentors.

“The peer mentor is their assistant,” Carr said. “If something 
goes wrong, the artist forgets the line or forgets where they should 
be on stage, their mentor helps them out.”

The idea is an amazing one, said Dr. Bettie J. Bertram, direc-
tor of special education at the Lincoln Intermediate Unit in New 
Oxford.

Intermediate Units across the commonwealth partner with 
school districts and other agencies to provide, among other things 
specialized education programs for disabled and gifted students.

The LIU provides direct services to 17,500 students in nearly 
30 school districts in the midstate.

“I challenge you to walk into any of those 264 classrooms and 
not come out having learned something by the end of the day. 
You would fall in love. (Those kids) are amazing,” she said.

Bertram said our everyday culture provides too few opportuni-
ties for kids with special needs to experience the social compo-
nents that seem fairly ordinary and common to the rest of the 
worlds.

“Sometimes we just need the opportunity to just enjoy the 
kids,” she said. “Programs like the Penguin Project help to focus 
on the positive…It’s a lot of fun for the kids. They feel as though 
they are a part of the group.”

Carr said he is really interested in what the project does for the 
peer mentors as well as for the artists with disabilities.

Carr said the Gettysburg version of the Penguin Project will be 
the first to be performed outside of Illinois.

Partners for the Penguin Project in Gettysburg are Harrisburg-
based UniqueSource Products & Services, formerly the Pennsyl-
vania Institute for the Blind and Handicapped.

“They have other companies that hire people with disabilities,” 
Carr said. “One of them will be printing the programs. All these 
different companies part of that agency, constantly helping one 
another, all hire people with disabilities.

Carr said since his first contact with “Andy” Morgan, who has a 
long history of working in theater along with his work as a pedia-

Everyone’s 
world is 
a stage

16 17
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Participation is open to any individual age •	
10 to 21 with a disability.
This includes children with cognitive, learning, •	
motor, hearing, and visual impairments, genetic disorders, and 
neurological disorders.
There are no restrictions based on the level of cognitive ability, restriction of •	
mobility, or lack of communication skills.
Because of concerns for safety, however, anyone whose behavior might endanger •	
themselves or others cannot be accepted into the program.
Peer Mentors must be at least 10 years old and can continue up to age 21. Men-•	
tors work side-by-side with their partners, assisting them throughout the entire 
rehearsal process and on stage. The mentors are responsible for knowing all of 
the lines, songs, and blocking of their partners.
They are on-stage during the production, costumed to match or compliment •	
their partners.
They participate in the group production numbers, but are trained to remain “in •	
the background” and provide direct assistance to their partner only as needed.
Families and Adult Volunteers:•	
The Penguin Parents are the “backbone” of the program.•	
We depend on them to assist their children in learning lines, songs, and dances •	
outside of the rehearsals, since rehearsal times are limited and need to focus on 
interactive processes rather than memorization.
Family members and other adult volunteers also help build sets, sew costumes, •	
and find props.
They coordinate the backstage area during the run of the show, and are often •	
called upon to assist the staff at rehearsals.
There is no audition process, but the cast is limited to a set number.•	
If there are more applicants for the cast than spaces available, the cast is selected •	
randomly based on age and the needs of the show.
There is no cost to participate in the program.•	

trician, Penguin Project founder has been to Gettysburg.
Morgan is a developmental pediatrician and the former Head 

of the Division of Child Development at the University of Illinois 
in Peoria.

He was unavailable for an interview, but information provided 
by the project says that he is the primary medical specialist in 
Central Illinois involved in the diagnosis and treatment of chil-
dren with disabilities. Morgan believes that The Penguin Project 
core belief is that theater provides children with recreational ex-
perience and a chance to show their creativity, but helps them to 
develop skills in interaction, communications, assertiveness and 
self-esteem.

Those with disabilities are fully capable of participating in com-
munity activities if given the chance and 
the support, say both Morgan and Ber-
tram.

The name “Penguin Project” arose 
from unique characteristics of penguins. 
The animals are playful and curious, 
work well together, and they have, in a 
sense, a disability, in that they cannot fly 
like other birds. But they swim like the 
dickens.

Carr said Morgan has already “scouted 
out” the area and will be returning.

“He or his staff will do four site visits 
and meet with members of the steering 
committee,” said Carr.

According to information provided 
by the Penguin Project, (www.penguin-
project.org) its uniqueness stems from the fact that “all of the 
roles are filled by children with developmental disabilities includ-
ing Down syndrome, cerebral palsy, autism, intellectual disabili-
ties, learning disabilities, visual impairment, hearing impairment, 
and other neurological disorders.”

The site goes on to say that the project shows that the challenges 
a person with disabilities need not block a child’s ability to take 
part in the experiences of life.

 “Our penguins may not be able to fly, but that does not pre-
vent their spirits from soaring,” is one of the projects mottoes. 
“So, like our young artists, they have adapted to the challenges of 
their environment, and have not allowed their unique difference 
to interfere with their lives.”

Carr’s own life has been woven into the theater for almost as 
long as he has been alive, he said. He has been involved in theater 
at one level or another since he was six.

“I grew up in community theater in a suburb of Houston, Tex-
as, and did theater all through school, went to college for it at Sam 
Houston State, and then worked in theaters and ballet companies 
all over the U.S. I met some wonderful people here who wanted 
to start a community theater, and so we did,” he said. “Theater is 

wonderful. It takes you away for a little 
bit…it’s an escape.”

“Peter Pan,” the first production for 
Gettysburg’s Penguin Project, will be a 
version of the original screenplay scaled 
down to 90 minutes.

Performances will be held on May 9 at 
7p.m. and May 10 at 2 p.m. at Gettys-
burg High School auditorium. Further 
information will be available closer to the 
time of the performance.

“This version of “Peter Pan” says a lot 
of things about accepting everybody, and 
about having a dream,” Carr said.

Bertram said the treatment and educa-
tion of children with disabilities has come 
a long ways since her days as a young spe-

cial education, when her classroom was, literally, a closet.
“The experience (of programs like the Penguin Project) is won-

derful for the participants and for the parents as well,” she said. 
“There is a process the parents go through when they discover they 
have a child with disabilities, and the ability to sit in a theater or 
auditorium and see their kids doing something joyful...You know, 
in the end, we really just want our kids to be happy. They are just 
like everybody else.”

At A Glance

Working here at the Gettysburg 
Community Theatre, I am see-

ing how it can actually transform 
and change lives. I see students 
growing, learning such incred-

ible life skills. I see the emotional 
challenges some of them have, 
things they’re dealing with, and 
I have parents say that, because 
of the theater, they have changed 

wonderfully.” Chad-Alan Carr, 
executive director of Gettysburg 

Community Theatre

The Penguin Project
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In contrast to corporate beers that are the 
same no matter where you go, a sense 

of place is part of the charm of craft beers. 
Since few locales boast a more powerful 
identity than Gettysburg, it makes sense 
that the craft beer scene is rising here like 
foam on a fine lager.

In recent months, a barn that served as a 
Civil War hospital became Battlefield Brew 
Works, and regional brewer Appalachian 
Brewing Company (ABC) opened its sec-
ond Gettysburg address. Looking ahead, the 
inaugural Gettysburg Brew Fest is planned 
in August with a rich variety of craft beers 
available for the sampling.

At Battlefield Brew Works – just east of 
Gettysburg at 248 Hunterstown Road – 
owner and brewmaster Daniel Kulick said 
his onsite creations are fine-tuned for every-
one from the casual imbiber to “a beer geek 
and hop-head.”

One of Kulick’s brews, Monfort Farm-
house Ale, honors Henry Monfort, the 
builder of the restored 1849 Pennsylvania 
Dutch brick-end barn that houses the pub 
and its 400-gallon brewing setup.

Another Kulick original, Robert E. Lee 
IPA, reflects the barn’s status as one of the 
largest Confederate hospitals following the 
Battle of Gettysburg in 1863. There’s no 
hard evidence Lee visited the barn, located 
about a half-mile north of U.S. 30, but Ku-
lick said it would have been in character for 
the rebel commander to look in on soldiers 
who were treated there.

The barn location caught Kulick’s atten-
tion during a ghost tour about two years 
ago. He said visited Gettysburg four times 
as a tourist “because I love the history and 
the area.” Setting up shop in a rural loca-
tion not far from urban areas felt comfort-
able because he grew up Apollo, Pa., about 
45 minutes northeast of Pittsburgh. “I’m 
not a city dweller,” said Kulick, who worked 
weekends for six months to renovate the 
barn.

At the Battlefield Brew Works, beers are 
served by the pint, and growlers are available 
to take home. He also offers wines from the 
Brookmere Winery of Belleville, Pa., which 
operates a tasting room in New Oxford.

In addition to beverages, the restau-
rant boasts gourmet sausages ranging from 
smoked elk with jalapeno and cheddar to 
wild boar with apricot and cranberry, plus 
pulled pork and other offerings from Three 
Little Pigs BBQ and Catering of Gettys-
burg.

Hours during the off-season are 4 to 
10 p.m. on weekdays except Tuesdays, 
when the business is closed, 2 to 10 on 
Saturdays and 2 to 8 on Sundays. Around 
April, Kulick said he expects to reopen on 
Tuesdays and to start opening at noon on 
weekends. For current info, the brewpub’s 
number is 724-953-1112. It’s also online at  
battlefieldbrewworks.com.

Exactly what beers are on tap varies from 
time to time, but some of Kulick’s offerings 
have included the following, ranging from 
the lightest to the most robust:

- Bohemian Light Pilsner, Kulick said, is 
light with “a little residual sweetness,” with 
the Miller Lite drinker in mind, but not 

“watered down,” supplemented with corn 
syrup, or distractingly over-carbonated like 
mass-produced beers.

- Monfort Farmhouse Ale is a lightly 
hopped red ale, hops being the herbal in-
gredient that adds flavors and aromas rang-
ing from citrus to bitterness. Kulick said the 
beer is a foretaste of Red Circle Ale, which he 
plans to brew soon. A share of profits from 
the new brew will benefit the Red Circle 
Foundation, which aids special-operations 
military veterans and their families.

- Pennsylvania Dutch Style Smoked Porter 
includes grain smoked in the manner that 
meat usually is, and is designed to pair well 
with the sausages. “It’s not like chewing on a 
charcoal briquette,” Kulick said, but he does 
hope the subtle hint of smoke will make 
people imagine grilling outdoors on Labor 
Day. He noted that a beer’s color has very 
little to do with flavor; darker doesn’t mean 
heavier or more bitter, he said.

- Hop Artillery Amber Ale is flavored with 
hops including a special French hybrid. “It’s 
a big hoppy beer,” Kulick said, but with “a 
lot of malt backbone” to counteract and 
complement the hops.

- Extreme Hop Artillery Imperial IPA is an 

Sipping on an Original

Sipping on an Original Craft beer scene growing 
in Gettysburg

Story and Photos by Jim Hale

Sipping on  
an Original

Battlefield Brew Works owner-brewer Daniel Kulick
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even bigger and hoppier version, a brew Ku-
lick called “the hop-head’s delight.”

- Robert E. Lee IPA is a richly malty beer 
with a moderate hop character.

Kulick is also moving forward with plans 
to create brandy from local peaches and 
vodkas flavored with local ingredients.

Kulick began as a homebrewer during his 
days at the University of Pittsburgh, where 
he studied communications and neuro-
science, in hope of becoming a pharmacist 
before his career path turned in a different 
direction.

Hoping to improve his homebrew, he 
sought the advice of the brewmaster at the 
Rock Bottom Brewery and Restaurant in 
Pittsburgh. Determined to learn, Kulick said 
he volunteered to help the brewmaster two 
or three days a month without pay, which 
led to the position of assistant brewmaster, 
which he held for more than four years.

Brewing is “90 percent being on your 
hands and knees, scrubbing” because “sani-
tation is paramount,” Kulick said, not only 
for hygiene but also for exacting control of 
the biology involved in fermentation by 
yeast.

The heavy-duty hands-on aspect means 
“you kind of have to be crazy about your 
craft,” he said.

His wife, Kylie Kulick, helps out on 
weekends in addition to her position with 
the U.S. Postal Service in Marietta, Pa., to 
which she agreed to transfer from Pitts-
burgh. The couple had known each other as 
far back as junior high, but reconnected on 
a bar crawl in Pittsburgh, he said.

Because the barn was vacant for several 
years after housing a different owner’s pub 
called Gettysbrew, Kulick said raccoons 
entered the ventilation system, which had 
to be removed. New ducts are made of red 
sailcloth; when the system’s blower kicks on, 
they inflate with a sudden popping sound. 
Even when temperatures top 100, Kulick 
said the sailcloth system keeps the barn 
cool.

Kulick said he has invested his savings in 
the business. “You can’t trust the govern-
ment or the stock market for your retire-
ment,” he said. “I’d rather invest in myself.”

Though Kulick first encountered the site 
on a ghost tour, he said he hasn’t experi-
enced anything unusual, except perhaps the 
sound of footsteps when he was alone in the 
building. But pumps involved in the brew-
ing system were operating and the radio was 
on, so “it’s not like I was listening for subtle 
signs.”

On the other hand, Kulick said Kylie dealt 
with “creepy” feelings during the week after 
last year’s 150th battle anniversary, and a lo-
cal man who recalls playing in the barn as a 
child recalled “some pretty crazy things.”

In general, though, Kulick said he thinks 
the same deal that the barn’s previous owner 
made with any ghosts remains in effect: “If I 
don’t bother them, they won’t bother me.”

Brewing isn’t Kulick’s only area of crowd-
pleasing expertise. He’s also licensed to set 
up, fire, and take down commercial fire-
works displays. For example, he took part 
in a New Year’s Eve show at a resort in An-
tigua. He works for Pyrotecnico of New 
Castle, Pa.

Gettysburg also offers both the oldest and 

newest ABC sites outside the company’s 
Harrisburg headquarters, and is the only 
non-Harrisburg locale with more than one 
ABC brewpub.

Contributing to ABC’s local flavor is 
Nathan Voss. The Gettysburg native man-
ages both sites here, and says they offer two 
very different experiences.

The Battlefield location at 401 Buford 
Avenue couldn’t be more enmeshed in Get-
tysburg’s history, said Voss. The classic pub, 
which opened in 2003, stands next door to 

the historic structure where Confederate 
Gen. Robert E. Lee established his head-
quarters on the western edge of town.

The new Gateway site is at U.S. 15 and 
U.S. 30 not far east off town. Voss, who 
came to ABC after extensive experience at 
other local restaurants, said Gateway wel-
comes not only visitors checking into nearby 
hotels but also locals out for the night at the 
nearby movie theater or other attractions.

The Battlefield location boasts 300 mem-
bers of its mug club, who receive discounts 
and other perks, but Voss said it could eas-
ily have 400 or more if there were enough 
space to hang up that many personalized 
mugs. The newer site’s mug club stands at 
about 50 but is growing fast, he said.

The brewer at the Battlefield site, Antho-
ny Schneider of nearby Bonneauville, got 
his start when his wife gave him a home-
brewing kit for Christmas a few years ago. 
He soon found he had a passion for the art, 
a passion that his wife urged him to follow. 
The Harrisburg native contacted ABC, say-
ing “I’ll mop floors, I’ll carry kegs,” and was 
hired on in April 2013.

He began by mastering the copper-tanked 
brewing system at the Gettysburg Battlefield 
location, which he said is the most challeng-

ing in the ABC system. It’s less automated, 
he said, which requires intense focus on 
every detail. It helps that Gettysburg’s water 
is excellent for brewing, he said. It takes four 
to six weeks to brew each batch. Patrons can 
view the brewery if they like: tables are set 
up along a glass wall that looks in on the 
big copper kettles and other equipment. A 
brew works was under construction at the 
Gateway location early this year.

ABC’s beers are both brewed and served at 
its various locations, but Schneider pointed 
to two with special Gettysburg connections. 

On the brewing schedule again this year is 
Major Hops Olde Ale, a brew whose logo 
of a humorous Civil War military officer 
is among the bestsellers of ABC’s t-shirts. 
Even funnier is the logo of Schimmelfennig 
Smoked Ale, which recalls a Union general 
who reputedly hid in a pigpen during the 
battle here.

Beer is also an ingredient in ABC’s wide-
ranging menu, Voss said, in forms such as 
beer-battered fish and chips, brats steamed 
in beer, cheddar ale soup, chili made with 
stout, and beer-enriched mustard.

Both sites are open seven days from 11:30 
a.m. to 10:30 p.m. on weekdays. They stay 
open till midnight on weekends. About 15 
beers are usually on tap, as well as a gluten-
free option: Jack’s Hard Cider from the lo-
cal Hauser Estate Winery. Six-packs, variety 
packs, and 22-ounce bottles of ABC brews 
are available for takeout, as are returnable 
growlers. ABC also makes its own root beer 
and other soft drinks.

The ABC Battlefield brewpub’s number is 
717-334-2200, while the Gateway site at 70 
Presidential Circle can be reached at 717-
398-2419. Overall information about ABC, 
including tours at the main Harrisburg lo-
cation, is at www.abcbrew.com.

Meanwhile, the inaugural Gettysburg 
Brew Fest, set for Aug. 23, “is already prov-
ing to be one of the most highly anticipated 
events in the Gettysburg area,” said Randy 
Prasse, executive director of the beer event’s 
sponsor, the non-profit Gettysburg Festival 
Inc.

Beers by local and national craft brew-
ers are to be featured at the event, which is 
to take place at the Lutheran Theological 
Seminary at Gettysburg, just across U.S. 30 
from the ABC Battlefield brewpub.

After soliciting feedback from business-
es and residents over the past six months, 
Prasse said, “it is clear to me that there is 
a high level of interest and strong demand 
from craft beer-enthusiasts throughout the 
region for an upscale, beer-centric brew fes-
tival experience in Gettysburg.”

With views of the Gettysburg Battlefield 
and South Mountains, set against the back-
drop of the newly opened Seminary Ridge 
Museum, the event will offer “a distinctive 
sampling experience not possible elsewhere,” 
Prasse said.

“Initially offering one afternoon session 
from 4:30 to 8 p.m., the Gettysburg Brew 
Fest will not only offer an impressive array 
of brews and hard ciders from the immedi-
ate region and throughout Pennsylvania— 
but from around the U.S. as well,” said the 
event’s website at said the event’s website at 
www.GettysburgBrewFest.com.

Prasse, with 25 years of festival manage-
ment successes of his own, is collaborating 
with BrewFest Partners, based in Racine, 
Wisc. It brings more than 25 years of festi-
val management experience, including more 
than a decade of developing and managing 
successful brew festivals in Wisconsin, Illi-
nois and Indiana.

Tickets will go on sale in March and will 
be limited to 1,000 attendees. Ticket prices 
have not been determined.

The event will be a fundraiser for Gettys-
burg Festival Inc., the parent organization 
of the annual Gettysburg Fest, now in its 
seventh year. Highlights from past Gettys-
burg Fests include James Earl Jones, Bob 
Newhart, Kevin Eubanks, former White 
House Chef Walter Scheib, Straight No 
Chaser, and Hunter Hayes. Gettysburg Fest 
2014 is set for June 11-15, with informa-
tion online at GettysburgFestival.org.

Manager Nathan Voss at ABC’s Buford Avenue pub

Battlefield Brew Works owner-brewer Daniel Kulick

ABC brewer Anthony Schneider
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Turn on any sportscast on a nightly 
basis and you’ll struggle to find con-

sistent mention of sports like skiing, snow-
boarding and figure skating.

For a few weeks every four years, how-
ever, the Winter Olympics put those rarely 
talked about events on the world’s stage 
and draw viewers from each corner of the 
globe to their television sets.

Often, the two-and-a-half weeklong 
spectacle takes place thousands of miles 
and several time zones away, but directors 
and instructors at resorts and ice-skating 
rinks in U.S. towns large and small say the 
exposure is felt everywhere.

“Although our numbers are generally 
dictated by weather, we do see an uptick 
in guests during an Olympic year,” said 
Steve Martin, ski school director at Lib-
erty Mountain Resort in Carroll Valley. 
“The Olympics heightens people’s aware-
ness that there are winter sports in the 
area. They get a chance to see the imagery 
of snow sports in advertisements that are 
not just our advertisements.”

This year the Olympics run from Feb. 
7-23 in Sochi, Russia.

With the games, according to Liberty’s 
marketing director Ann Weimer, comes 
essentially free publicity for resorts across 
the country.

The Nielsen Company estimates 190 
million Americans watched the 2010 
Winter Olympics. 

“You know some of them are potential 
customers and when they see snow sports, 
it might make them want to get out there 
and do it,” Weimer said. “I don’t know if 
we can quantify it, but it will have an im-
pact.”

Snow sports aren’t the only Olympic 

events that help draw locals out of a win-
ter’s slumber.

The York Ice Arena routinely takes 
phone calls with area residents interested 
in “non-traditional” sports like curling and 
short-track speed skating.

“Our two main arteries, so to speak, are 
hockey and skating,” said Michael Cleve-
land, York Ice Arena general manager. 
“But when the Olympics roll around, we 
get calls from people wanting to know if 
they can come for some of the other ice 
sports. Curling, for example, is a whole 
different beast.”

Curling has been an official sport in the 
Winter Olympic Games since 1998. It 
currently includes men and women’s tour-
naments.

Popular in Canada and similar to shuf-
fleboard, curling involves participants slid-
ing a “stone” across ice toward a target area 
comprised of four rings.

“Things like that we can accommodate, 
but short-track speed skating, it takes pad-
ding specialized skates,” Cleveland. “There 

are no clubs for that here. There are clubs 
at certain rinks, but it takes a real pocket of 
interest to get that going.”

Like skaters, Olympic skiers and snow-
boarders all start somewhere, giving locals 
hope that they can launch their career on a 
mountain like Liberty.

Dawn Ridinger, of Hampstead, Md., 
said she hits the slopes at Liberty a few 
times each season and is “certainly inspired 
by the success of Olympic athletes.”

“My love of skiing was more of a family 
thing,” she said during a January outing on 

Many sports experience spike in popularity every four years
Olympic Moment

“The Olympics heightens 
people’s awareness that there 
are winter sports in the area. 
They get a chance to see the 

imagery of snow sports in 
advertisements that are not 

just our advertisements.” 
Steve Martin, ski school director 

at Liberty Mountain Resort
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the mountain. “It was an activity we could 
all get out there and do together. Watching 
the Olympics does make you want to get 
out and there do it though. There is noth-
ing like that adrenaline rush and you pick 
that up from watching those athletes.”

Weimer said NBC does a great job in 
their profiles of running features that show 
stars, like Shaun White, who almost all got 
their start at a small mountain.

 “When people see that,” she said, “ they 
can relate to the athletes and know that 
if they get out there and work hard, their 
dream could come true someday. We cer-
tainly benefit from that.”

A two-time Olympic gold medalist in 
snowboarding, White launched nation-
wide interest in the sport which, according 
to Weimer, had always played second fid-
dle to skiing. 

After he burst on the scene around 2000, 
Liberty increased its number of snowboard 
instructors from 20 to around 120.

“Prior to Shaun coming along, there 
was a snowboarding tour, but it never got 
much publicity so nobody really got into it 

that much,” Martin said. “When he came 
along, the sport got more air time and it 
took off.”

Before the snowboarding craze, Liberty 
had no dedicated space on the mountain 
for the sport.

The popularity sparked Liberty to 
add three terrain parks, covering ten 
acres,within the past few years, ranging 
from beginners just entering the field of 
freestyle to those ready for advanced rails 
and boxes.

“It’s kind of funny because in the mid-
90s, you had most resorts trying to keep 
kids from doing the rails and jumps and 
that type of thing,” Martin said. “Then it 

became big nationwide and, us included, 
everyone started to embrace it.”

Despite its rapid rise, the excitement 
over snowboarding seemed to level off after 
the 2010 Winter Olympics, Weimer said.

“I think now you’re seeing skiing come 
back and at least pull even with snow-
boarding, if not surpassing it in popular-
ity,” she said. “A lot of skiing athletes have 
come to join the ranks of snowboarders in 
the freestyle events.”

Liberty has hosted slopestyle competi-
tions for years. In slopestyle, skiers and 
snowboarders are judged on tricks and 
overall performance on rails and jumps.

However, 2014 will be the first time 
that men’s and women’s ski halfpipe and 
slopestyle have been added to the Olympic 
Games program.

“For us, slopestyle is something very ac-
cessible to multiple levels,” Weimer said. 
“We could build a slopestyle for an in-
termediate athlete or an advanced skier. 
When you can hit all areas of your clientele 
like that, it’s a win.”

Liberty has always considered its ski and 
snowboarding school a success, Weimer 
explained, but snowboarding’s rise in pop-
ularity has changed the age in which they 
see youth getting involved in the sport.

“The old school way of thinking was you 
would learn to ski first and then start snow-

boarding around 8 years old,” she said. 
“That whole thought process has changed 
with the sport’s success. We now have 
three-year-olds learning to snowboard.”

It’s not only young kids hitting the 
slopes for the first time.

Weimer said Liberty sees beginners from 
age 3 to 60.

“Events like the Olympics spark people’s 
interest and then some of our job is con-
vincing people they aren’t too old to start,” 
she said. 

Although Cleveland was unable to 
quantify its effect, the Olympics drives up 
the numbers of the Ice Arena’s public skat-
ing programs, he said. 

The facility also hosts group skating les-
sons and open hockey sessions in addition 
to its regular hockey leagues.

According to Cleveland, when the Ol-
ympics are on and the U.S. teams are do-
ing well, so is his business.

“We see it just in the amount of people 
who come through our doors,” Cleveland 
said. “Without even looking at the num-
bers, I can tell you that the Olympics have 
an effect on our bottom line. Our registra-
tions will peak this winter.”

While Liberty has no specific special 
events planned because of the Olympics, it 
will be showing events on large televisions 
throughout the mountain.

“There’s always an additional excitement 
in the air,” Weimer said. “In the past we 
have done things like a torchlight ski-down 
and we’ll probably do that again.”

The Olympics have also brought out 
friendly competition among Liberty’s 
staff.

Each department chooses a country and 
decorates consistent with the theme of that 
country.

“We keep medal counts and found that 
it really got the staff interested in different 
countries,” Weimer said. 

Martin said Liberty’s close proximity to 
Washington D.C. means the mountain 
often sees guests who work for a different 
country’s embassy.

“It’s nice for them to be able to come 
here and see their country celebrated, not 
just the United States,” he said. 

Like at the Ice Arena, Liberty sees ad-
ditional guests during Olympic years, but 
how do they keep them coming back when 
the hype dies down.

“We have a 40 percent retention rate 
when the national average is 15 percent,” 
Martin said. “The key is to make sure the 
guest has an incredible experience the first 
time they come to the mountain. From the 
time they get to the ticket window, to the 
time they leave, they are getting special at-
tention.”

Cleveland echoed those thoughts for the 
guests on ice.

“We just try to accommodate their every 
need,” he said. “I use the curling again for 
an example. That isn’t something we nor-
mally do here, but people see it during the 
Olympics and they want to try it. We’ll do 
the best we can for them.”
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short trips you can take on one tank of gas.

sTorY And pHoTos BY JessiCA A. HAines

ONE TANk

Traveler

 Though the sweltering heat of summer 
may be but a distant hope as late winter 
blankets Adams County, a Pennsylvania 
dairy keeps summer in their hearts year 
round. 
 Located just a stone’s throw from 
the Susquehanna River in Columbia, 
Pa., the Turkey Hill Experience offers 
visitors a taste - literally - of south central 
Pennsylvania’s favorite frozen treats and 
cold-fashioned iced teas. 
 Opened in 2011, the Lancaster 
County attraction takes visitors of all 
ages through the history of Turkey Hill 
Dairy and the process by which ice 
cream is made. 
 Upon arriving at the Turkey Hill 
Experience, walk through a short 

history of Lancaster County and 
Turkey Hill Dairy. There, visitors will 
learn about the Conestoga Indians, the 
original settlers of the Columbia area. 
Turkey Hill Dairy is named for Turkey 
Hill Ridge, a geographic feature of the 
farm just outside of town where the 
Frey family started the dairy during the 
great depression. The Conestoga people 
named the ridge for the abundant turkey 
that populated the area. 
 After World War II, farm patriarch 
Armor Frey sold the operation to 
his three sons. In 1954, the business 
expanded into ice cream, and later iced 
tea. 
 Though the products were originally 
Lancaster County delicacies according 

to the historical displays at the Turkey 
Hill Experience, distribution of ice 
cream and iced tea is now nationwide. 
 Stepping further into the Turkey Hill 
Experience, visitors are greeted by the 
happy squeals of children and beeping 
horns as they learn about the life of the 
milkman, largely a convenience left to 
days past. 
 Visitors of all ages are welcome to sit 
inside a real Turkey Hill Dairy truck. 
Additionally, an interactive exhibit 
allows visitors to get an idea of what it’s 
like to milk cows. 
 Interactive activity is the theme at 
the Turkey Hill Experience. Anyone, 
particularly young and inquisitive 
visitors, is able to get a hands on taste of 
life at the dairy. 
 After milking cows, take a brief detour 
at the tea room. There, learn about the 
differences between the teas offered by 
the dairy: black, oolong, green, and 
white. The main difference is the amount 
of time tea leaves are allowed to oxidize. 
Also take a moment to stop at the Chill 
Zone and determine your perfect Turkey 
Hill tea.
 Next up is the ice cream theater, which 
offers a quick education on the ice cream 

Experience delightful cold
Turkey Hill Experience lets visitors
go beyond the ice cream and tea

The Turkey hill experience
301 Linden St., Columbia, PA 17512 (888) 986-8784

www.turkeyhillexperience.com
hours vary depending on the season. Check the website for details

February and March hours: sunday-Friday, 11 a.m. -4 p.m.; saturday, 10 a.m.-4 p.m.
Admission: Adults: $14.50 (experience and Taste Lab); $9.95 (experience Only)

senior: $13.50 (experience and Taste Lab); $8.95 (experience Only)
Ages 5-17: $12.50 (experience and Taste Lab); $7.95 (experience Only)

Ages 4 and under: $4.55 (experience and Taste Lab); free (experience Only)
Military: $4.55 (experience and Taste Lab); free (experience Only)

iF yOu gO



2928

ThingS TO cOnSider
 The Turkey Hill Experience is handicap accessible and appropriate for all 
ages. Walkways are wide and accommodate a variety of mobility concerns. 
Some interactive exhibits are only sized appropriately for children. Exhibits 
include reading, videos and hands on activities. The Taste Lab is not allergen 
free, including gluten and nuts. Several dining options are located nearby, 
including a diner located in the same building. A gift shop is also available. 
Allow up to two hours for your Turkey Hill Experience visit.

making process. Milk is transformed into 
delicious ice cream with the assistance of 
helpful bacteria and a variety of flavorful 
additions. 
 Do you want to know about the 
science of milk? Follow the path to 
learn about quality assurance of milk, 
homogenization and pasteurization, 
and the development of Turkey Hill’s 
products. Here, visitors can begin the 
process of creating their own ice cream 
flavor and marketing. 
 Choose from any number of flavors, 
add a swirl of delicious and dump in 
“inclusions” such as chocolate chips, 
cinnamon pieces, nuts, cake, or more.
 The possibilities are literally endless!
 Plus, activities like a ball pit, slides, 
and interactive play give young children 
a chance to experience the educational 
exhibits at their own pace and level.
 A kindergartener in our group very 
much enjoyed the homogenization ball 
pit. 
 Next, visitors can either continue 
to the exhibits and displays, or take 
a leisurely detour into the Taste Lab. 
Though admission is extra and optional, 
the Taste Lab is where the actual ice 
cream comes into play. Here, Turkey 
Hill Dairy personnel allow visitors to 
actually create their fantasy ice cream 
combinations. 
 Start with about a pint of sweet white 
cream ice cream. Add in your flavors. 
Chocolate and vanilla are available, or 
get daring with peach, cinnamon, apple, 
teaberry, or coffee. Then add “inclusions” 

and top it all off with a swirl of delicious 
caramel, coffee, cake icing or fudge!
 Then, dairy staff send the concoction 
to the hardener to chill to just the right 
temperature before enjoyment.
 If you do the Taste Lab, you might 
want to skip lunch, because your 
creation will melt fast if you don’t eat it!
 This writer created black raspberry 
ice cream, added cinnamon pieces and 
chocolate chips, and swirled it all with 
caramel. Surprisingly good. The group 
kindergartener added generous amounts 
of marshmallow to his creation, and 
another travel companion dared to taste 
teaberry.
Head back out into the main exhibits 
and walk through a blast freezer. Then, 
get ready to film your own Turkey Hill 
commercial for your custom flavor! 
Visitors can use a unique code to access 
their creation online for several weeks. 
 Visitors are then invited to try various 
ice cream flavors and teas at the end of 
the display.
 The weather might be cold, but 
life is always sweet at the Turkey Hill 
Experience, located just an hour from 
Adams County on one tank of gas.

hOW TO geT There FrOM geTTySburg
From Adams County, follow Route 30 east towards York and Lancaster. Stay on Route 30, crossing 

the Susquehanna River into Lancaster County. The Turkey Hill Experience is located off the first 
Lancaster County exit, for Columbia and Marietta. Turn right at the end of the exit ramp. The Turkey 

Hill Experience is on the right. Travel time is just over one hour, depending on traffic.
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 If you’re hungry for delicious food at 
prices that won’t break the bank, then 
Gettysburg Family Restaurant is the place 
to go. Located in Gettysburg at 1275 York 
Road in the Peeble’s Shopping Center, they 
are open seven days a week for breakfast, 
lunch and dinner.
 Early risers can grab a bite beginning at 7 
a.m. on Sunday and 6 a.m. the rest of the 
week. Seniors receive a discount on dinners 
after 2 p.m. You can also order an alcoholic 
beverage with your dinner.
  There are plenty of booths and tables 
for customers to enjoy the homemade 
soups, sandwiches, broasted chicken, pasta 
dishes, meat loaf, ham steaks, and seafood. 
Children age 12 and under can order from 
children’s specials and all items on the menu 
are available for takeout.
 According to owner/chef Doug Stultz, 48, 
people come from all around for their delicious 
broasted chicken, the house specialty. 
Doug and his mother, Betty Topper, bought 
the restaurant together in 2001, and Doug 

Gettysburg Family Restaurant
1275 york rd., Pebbles Plaza, Gettysburg, PA 17325

717-337-2700

Dining
DELECTAbLE

BY HOLLY FLETCHER
PHOTOS BY DARRYL WHEELER

Gettysburg Family Restaurant 
has history of serving good food 
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became sole owner in January 
2014. He continues the restaurant’s 
homemade specialties and friendly 
service that locals have come to 
expect.
 The only changes he’s made so 
far are to install some new lighting 
fixtures and ceiling fans.
 A graduate of New Oxford High 
School, Doug said he’s been cooking 
since he was about 14; gaining 
experience at local eateries such 
as Lincoln Diner and Ski Liberty 
Tavern.
 “I even worked here (Gettysburg 
Family Restaurant) for 10 years 

under the previous owner, while 
also working in construction,” he 
said.
  His dream, however, was to own a 
restaurant. And now it’s come true.
 His sister Sherry currently serves 
as manager and they employ 
about 35 full-time and part-
time workers at the restaurant. 
The family-style fare and large 
portions are what keep both tourists 
and locals coming back, said Doug.
 The menu runs the gamut from 
crisp garden salads and fresh 
seafood to beef dinners, mountain-
high sandwiches and Doug’s hearty 

homemade soups. Those with a 
sweet tooth will find an array of 
taste-tempting tarts, pies and cakes 
that are hard to resist.
  One feature that sets apart 
Gettysburg Family Restaurant is 
the friendly service. Sherry said the 
wait staff appreciate their customers 
and do all they can to ensure their 
dining experience is exceptional.
  Brother and sister both agree that 
Gettysburg Family Restaurant is 
the place to go for big breakfasts 
and piping hot coffee. One of their 
homemade specialties is creamed 
chipped beef. Their gourmet 

“You get a lot of 
good food at 

a great price”
Owner/Chef Doug Stultz
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YESTERYEAR
ANTIQUE CENTER

441 Pine Street | Hanover, PA 17331 | Phone 717-637-1612
www.yyach.com

Yesteryear Antique Center of Hanover is a climate-controlled 
26,000 square foot facility, all on one  oor, with over 140 
booths and display cases. Yesteryear has a wide range of 

quality antiques and collectibles including coins, furniture,
glassware, dishes, postcards, primitives, linens, books,

jewelry, toys, ephemera, and dealer supplies.
We are open 10 am to 6 pm daily with plenty of parking.
Our Yesteryear Cafe is open Wednesday through Sunday 

10am to 4pm for your eating pleasure.
In addition to most dealers off ering some type of promotion, 

Yesteryear Antique Center will give an additional 15% discount 
off  your total purchase when you pay with cash or check, or an 
additional 10% when you pay with credit/debit card. Yesteryear 

discount is limited to one purchase amount of $250 per day.

Cabin Fever Open House
March 1 and 2, 2014

Cabin Fever Open HouseCabin Fever Open House
March 1 and 2, 2014March 1 and 2, 2014

Antique Center          of Hanover

country omelet (two eggs, fresh 
sliced tomatoes and crumbled 
feta cheese) is another crowd 
pleaser, not to mention the thick 
French toast, fluffy pancakes and 
tasty breakfast sandwiches.
 On the regular menu, there 
are mouth-watering Italian 
dishes, Mexican dish specialties, 
and even comfort foods like 
homemade meatloaf with brown 
gravy. Seafood selections include 
crab imperial, flounder stuffed 
with crabmeat, scallops, and 
shrimp in a basket. 
 Doug said two of their popular 
sandwiches right now are the 

• Live entertainment every Saturday!
• Specializing in mouthwatering Charbroiled Burgers and Steaks

Relax and Enjoy
Fireside Dining

44 STEINWEHR AVE. • GETTYSBURG, PA 17325
OPEN DAILY 11:00AM - 11:00PM • 717-334-2333

FAMILY EATERY & SPIRITS

URGENT PET CARE - 7 Days a Week
Routine & Urgent Care

Full Surgical Suite
In-house Diagnostics

Laboratory

HOURS:
Mon to Sat: 8a - 10:30p

Open Sundays & Holidays
717-432-2513 TimberviewVet.com
106 W. Cabin Hollow Rd., Dillsburg, PA
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GET YOUR ALPACA ON!GET YOUR ALPACA ON!
Alpaca Boutique & Yarns

Open Friday & Saturday 11am-4pm, Sunday 1-4pm
Throws • Scarves • Hats • Vests • Socks

LEARN TO MAKE YOUR OWN ALPACA PROJECT
Classes in Knitt ing, Spinning & Needle Felting

QUARRY CRITTERS ALPACA RANCH
“Satisfying Dreams One Fiber At A Time”

580 Basehoar Rd., Littlestown, PA 17340 • 717-359-9989
www.quarrycrittersalpacas.com

Relax • Have Fun
Make New Friends

1275 York Rd., Peebles Plaza • 717-337-2700
Hours: Monday - Saturday 6am-9pm, Sunday 7am-8pm

Our History Is Serving Good Food...

Join us for generous helpings
of great home-cooked foods

served in a friendly,
family atmosphere.

• Daily Specials • Breakfast • 
• Lunch • Dinner •

Southwest Burger made with ‘boom 
boom’ sauce, pepper jack cheese and 
fried jalapenos and also the Barbeque 
Burger with onion sticks, barbecue 
sauce and provolone cheese.  
James Luckenbaugh of Bonneauville, 
is one of the restaurant’s regular 
customers. So, what keeps him 
coming back?
 “You get a lot of good food at a 
great price,” he said. “And the staff 
is friendly.”
 Gettysburg resident Geraldine 
Rebello agreed. “I love it here,” 
she said. “It’s the one place I feel 
comfortable going to by myself and 
it’s also a nice place to meet friends.”
 The Gettysburg Family 
Restaurant is open Sunday from 
7 a.m. to 8 p.m. and Monday 
through Saturday from 6 a.m. to 

8 p.m. After March 1, weekday 
hours will be 6 a.m. to 9 p.m.  

For more information, call 337-
2700.

Hours: Sunday-Thursday 10am-7pm, 
Friday & Saturday 10am-9pm

42 York Street
Gettysburg, PA 17325

717.685.5207
larry@forthehistorian.com
www.forthehistorian.com

We have something for everyone!
• Civil War

• Napoleonics
• Wargaming

• Modeling IPMS AMPS
• Toy Soldiers

• Armor
• Ancient World

• Medieval
• Renaissance
• 18th Century

• American Revolution
• Britannia British Anglophilic

• Civilian History

• World War II
• Aircraft

• Victorian Era
• 19th Century
• World War I

• Modern - Post World War II
• Naval

• Firearms
• Militaria

• Model Kits
• Railroad Trains Railway

• Asia - Prior to WWII
• And Much More!

CHECK OUT OUR WEBSITE!

BooksBooks
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By Ashley Andyshak Hayes

B lackhand may be a relatively 
new band on the Gettysburg 
scene, but their members, in-

cluding founder and frontman Dave 
“ZigZag” Isaacson, have more than 30 
years of performing to their credit. The 
foursome brings their brand of “Ameri-
canPsychedelicFolkRock” to the Blue & 
Gray Bar and Grill in Gettysburg every 
Wednesday, and their loyal fan base is 
growing.
 Zig, as he’s known to pretty much 
everyone, moved from Albuquerque 
to Gettysburg in 2008 with his wife, 
Alex, and children to settle down. After 
spending decades on the road, he had 
no intention of performing again until 
he was asked to play at the first-ever 
Gettysburg Bike Show. 
 “It was supposed to be a one-time 
thing...but they wouldn’t let me go back 
to retirement,” he said. “I realized I 
missed it more than I thought I did.”
 Over the next several years, Zig be-
gan building what eventually became 
Blackhand, starting with Alex, an ac-
complished percussionist and vocalist. 
He then reconnected with John Went-
worth, a fellow graduate of Valley Forge 
Military Academy, on Facebook. When 
they discovered they were both musi-
cians, they decided to get together for 
a jam in Gettysburg and the chemistry 
was instant.
 “The first song we played was like 
‘wow,’” Wentworth said. Two months 
later, he moved his keyboard to Gettys-
burg for good.
 The final piece fell into place the fol-
lowing year. Kyle Leinbach was working 

at Tipton’s Grille, his Baltimore Street 
eatery, which had just begun to feature 
live music. Alex gave him a Blackhand 
CD to consider, and he noticed imme-
diately that the group lacked what he 
could offer: a bass player.
 “It all seemed sort of magical,” Zig 
said.
 While they play a fair number of 
Grateful Dead songs, Blackhand isn’t a 
Grateful Dead cover band, Zig said.  
 However, the band initially appealed 
to the Dead’s older and musically 
knowledgeable fans. The band also 
covers songs by Bob Dylan, Neil Young, 
the Allman Brothers, and Phish, but it’s 
not so much about who the artist is as 
what the songs convey.
 The band also appeals to the very 
young; Zig said some infants and tod-
dlers hear Blackhand as their first live 
music, and their parents keep bringing 
them back for more. 
 The band never plays the same song 
two shows in a row. In fact, their rep-
ertoire is extensive enough that they 
could play a half-dozen shows without 
repeating a song, Alex said. 
 “Every show is different,” Zig said. 
“We would be terribly bored if it wasn’t 
that way.”
 Much of the band’s original mate-
rial was written by Zig, and most of 
the crowd favorites are songs he wrote 
more than 20 years ago, he said. Each 
member of Blackhand brings his or 
her own qualities to the songs, making 
them true Blackhand originals.
 Aside from their standing Wednes-
day night engagement at the Blue & 

Gray, Blackhand regularly plays at the 
Garryowen Irish Pub, the Arendtsville 
Inn, the Pike, and pretty much every 
other venue in Adams County. The 
band also performs at several regional 
festivals, and their dedicated fans will 
travel. Blackhand has a fan base in Zig 
and Alex’s home state of New Mexico, 
and also in Maine, where Wentworth 
grew up. Surprisingly, their biggest fol-
lowing is in Florida, a state where the 
band has never played, Zig said. More 
than 40 people also have tattoos of the 
band’s iconic handprint symbol, which 
Zig says is “ironically flattering.”
 “Folks seem to have an uncommon 
connection to the band beyond just the 
music” he said. “It’s way beyond music; 
it’s communal.”
 The dialogue and connection be-
tween the band and the audience and 
between the fans themselves is the best 
part of performing, and the music is 
the vehicle for this experience, Lein-
bach said. 
 “The music is more of a catalyst for 
the evening,” he said. 
 The band is also grateful for the wel-
coming reception they’ve received from 
Gettysburg music fans. Only Leinbach 
is a Gettysburg native, and trying to 
break into the music scene in an area 
like Adams County can be difficult. Zig 
said he and his bandmates make a real 
effort to work with and promote other 
area bands to help ensure that the local 
music scene thrives.
 “We’re looking to have a little fun and 
hoping like crazy to bring some joy into 
people’s lives,” he said.

Blackhand mixes 
covers and originals 

to create joy

Beyond the microphone
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Shamrock
Restaurant

Fitzgerald’s

since 1963
   Lunch & Dinner Served Daily

301-271-2912
www.ShamrockRestaurant.com

6 miles south of Mason/Dixon Line on US Route 15, Thurmont, MD
Fitzgerald’s Shamrock - Sandy
13PgHorizontal 0131 326743
jh 012214 11:27am • 2014 Feb/Mar Companion

•	Authentic	Irish	Shepherd’s	Pie
		 and	other	Irish	dishes
•	Fresh	Shad	available	Feb	17th

•	St.	Patrick’s	Celebration
  starts Mar 6th

We’re Irish all the time!

TO SUBSCRIBE 
CALL 

717-339-2063

Adams County’s 
Best 

News Source

              2 Great Books About 
Abraham Lincoln Available For Only

$1095

1570 Fair eld Road, Gettysburg • 334-1131
Visa, Mastercard, Discover Accepted

              2222
AAbbrahham LLiincAbraham Linc

  FOR BOTH BOOKS
Must pick up at 

+ tax

150th Anniversary of 
Lincoln’s 

Gettysburg Address




