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Annual Pig Iron Pedal to Take Place October 22nd

Written by David Haneman
In the second half of the 1800s
and the early 1900s, the floodplain
along the Susquehanna River
between Marietta and Columbia
was a major industrial iron center.
Pinned between the river, the canal
and the cliffs, the eight blast furnaces
flourished. The area was known as
the “Pittsburgh of the east”.
The furnaces exemplified the
technology of the period by the use
of anthracite or hard coal and hot air
blast that was blown into the bosh of
the furnace. The eight furnaces in Lancaster County and the one in
York produced pig iron. The pig iron was sent to rolling mills where
most of the iron was converted into rail for the new railroads that
crossed the states after the Civil War.
The furnaces used anthracite coal which was brought down
from northeastern Pennsylvania by the Pennsylvania Canal and
later the Pennsylvania Railroad. Local iron ore from the Chestnut
Hill Mine, now Lake Grubb, near Silver Springs and limestone from
many quarries in Lancaster County make up the three materials
that were needed to produce iron.
Rivertownes PA USA will host the annual Pig Iron Pedal on
Saturday, October 22nd from 11-3 p.m. The pedal will start at
the Musselman Vesta Iron Furnace Center, 26 Furnace Road, in
Marietta. The pedal will combine a guided tour through the
Musselman Furnace remains and a self-guided/guided tour along
the Northwest River Trail. The Iron Furnace Trail Guide will detail
the other eight sites. The tour along the Northwest River Trail will
extend from Marietta to Columbia. An extended segment of the
trail can be ridden to the Bainbridge area. The Bainbridge area
includes the Billmeyer quarry where limestone was smelted into
lime dust used in agriculture and refractory furnace bricks.

Susquehanna Stage Company to Hold Gala
“Little Shop of Horrors” Coming to
Susquehanna Stage Company
Chowderfest 2016... And the Winner Is...
MRA Benefit Auction Event Slated for October

The event will start at 11 a.m. with
registration. A $5 donation will benefit
the Iron Furnace Center educational
programs. An introduction to the
furnaces will follow. At noon, the
Ragtime Willie Band will play.
Also included in the event, is a
presentation on the new Captain
John Smith National Park. In the early
1600s, Captain John Smith manned
a small open deck boat through the
Chesapeake Bay mapping most of the
shoreline. His map writings influenced
the exploration and settlement of
eastern North America for many generations. During his travels
he met the Susquehannock Indians who had settled along the
Susquehanna River in Lancaster County. The Captain John Smith
Chesapeake National Historic Trail follows his voyage by land and
water. The Trail includes both
the west and east branches
of the Susquehanna River.
The river towns are placed
in the southern reaches of
the Trail which has a visitors
and information facility at
the Zimmerman Center for
Heritage at Long Level, York
County.
We invite all that have an
interest in the history of the
area, a love for the outdoors,
those that walk or bike, and
those that enjoy a good
afternoon of music to plan on
attending the Pig Iron Pedal.
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Susquehanna Stage Company
to Hold

Gala

The Susquehanna Stage Company (SSC) will be throwing a
fundraising gala on September 17th. Titled “Some Enchanted
Evening”, the gala will feature the music of Rodgers and
Hammerstein with performances by Tara Beitzel, Jordyn
McCrady, Liz Boyer, Kent Gable, and Eric Pope. Guests will
enjoy light hors d’oeuvres, wine, beer, and desserts. Those in
attendance will also have the opportunity to be the first to
know what the Stage Company has lined up for its 2017 season,
as the productions for the upcoming year will be announced.

Tickets for the event are $40 per person. Proceeds from the
gala will help support the SSC and the efforts to renovate the
Historic Marietta Theatre. For tickets and more information,
visit susquehannastageco.com.

Just in time for Halloween, “Little Shop of Horrors” will be
playing at the Susquehanna Stage Company October 21-30. This
off-Broadway cult favorite rock musical is based on a 1960 lowbudget Roger Corman movie, and then opened in NYC in 1980.
Little Shop of Horrors is a delectable sci-fi horror musical with an
electrifying pop/rock score by Alan Menken and Howard Ashman.
Seymour Krelborn is a meek and dejected assistant at a
floral shop who happens upon a strange plant, which he
affectionately names “Audrey II” after his crush at the shop.
Little does he know that this strange and unusual plant
will develop a soulful R&B voice, a potty mouth, and an

unquenchable thirst for HUMAN BLOOD.
As Audrey II grows bigger and meaner, the carnivorous plant
promises limitless fame and fortune to Seymour, as long as he
continues providing a fresh supply of blood. Just when it’s too
late, Seymour discovers Audrey II’s extra-terrestrial origins and
his true drive for world-domination.
This charming, kooky, hilarious musical is directed by Nick Smith
and Tim Monaghan and features a cast of eight community theatre
veterans. Musical Direction by Sharon Boyer. Tickets are available
at the box office, online at www.susquehannastageco.com or by
calling 426-1277.
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Chowderfest 2016... And the Winner Is...

Marietta has been blessed by the water’s
edge, fertile outlying areas, and many more
of Nature’s wonders to indulge in. It is also
becoming known as a destination town for its
bars and restaurants and is host to numerous
events to support those who need help.

The Chowderfest 2016 saw a fully packed
Railroad House, inside and out, up and down,
and the event netted nearly four thousand
dollars for the Lancaster County SPCA. Due to
such a large turnout next year’s event will be
pushed a little further into spring to make use
of all of the property. A special thanks to Ed
Lincoln, Jr. for running the event, the Red Roof
Inn, Swedish Motors, The Jeweler’s Bench,
Ed Lincoln, Jr. and Nick Liazus Freddy and Joey of the Railroad House, The
Towson Steele Solution for their fine music,
and the following restaurants for their
time, product and enthusiasm; Mosby’s
Pub, The River House, Pig Iron Brewery,
Café Cappriccio of Marietta, Nick’s Bistro,
The Accomac Inn, Shank’s Tavern, The
Railroad House, McCleary’s, The Busy Bee,
Joey Bowden of the Railroad House, The Garlic Poet, Bube’s Brewery, the Bull’s
Chef Talon Lewis, and Ed Lincoln, Jr.
Head and Lancaster Dispensing Company.

Last winter included one of those successful
events. “Chowderfest was a remarkable event
with an extremely generous out-pouring of
community support”, stated Ed Lincoln, Jr.,
founder and chairperson of this event. The
event saw fourteen area and some not so
local restaurants supply eight to ten gallons
of soup, chowder, or bisque to be sampled
and rated by the public, a panel of judges, and
a mystery shopper. When all counting was
said and done, the top three restaurants
were within a dozen votes of each other for
first place.
Shank’s Tavern pulled out the victory
for the People’s Choice Award. The main
sponsor of the event, the Red Roof Inn,
presented its award to Chef Talon Lewis
and The Railroad House for their selection

of the best chowder. The Judges Pick Award,
selected by a panel of six experts in the
hospitality business, opted for Nick Liazis’,
proprietor of Nick’s Bistro. The healthiest as
well as most unique chowder went to Chef
Andrew Barnes of the Busy Bee of York, Pa.

Bob Shank and Ed Lincoln, Jr.

Save the Date
What: MRA Benefit Auction Event
Where: Union Meeting House, Marietta
When: October 15, 2016
Why: To celebrate the passing down of a Marietta
historical landmark, the Bank Building, to a new,
exciting business, as well as the MRA purchase of the
Strawberry Avenue property next to the Union Meeting
House! Also to raise money for Marietta Restoration
by auctioning off items including various antiques and
memorabilia from the Bank
Building.
Auction event is $10 to attend,
or FREE for MRA Supporter
members, and will include
drinks and hors d’oeuvres,
catered by Kristen’s Katering.
Watch for more details
in the coming weeks on
themariettatraveler.com
and the Marietta Traveler
facebook page!
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TOKENS of HISTORY
The First Among Us

Written by Trevor Williams
As summer winds down and the leaves begin to change to
their glorious golds and reds, we naturally tend to think of the
upcoming holidays, being surrounded by family and friends,
and generally having a good time. Throughout our early
years, we are taught the importance of these holidays and why
we celebrate. One of the biggest and most looked forward
to holidays is Thanksgiving, the day where we break bread
together and give thanks for all that we have, watching the
football game or listening in the background.
Remember, though, that the first North American
Thanksgiving was in 1621 in Plymouth, MA when the colonial
pilgrims celebrated the first harvest of the season with their
native Wampanoag neighbors, whom had shared their
food with the colonists when their provisions had run short.
Pennsylvania had a host of their own tribes during that time, one
of which was located around/near Marietta. We know them as
the Susquehannocks and as of today, like many tribes of North
America, they’ve disappeared into history. Though it may be a
little cliché, I would like to divulge a little information on the
subject so that we might remember those that came before us
and to reinforce
this theme of
Thanksgiving.
The
peoples of the
Susqeuhannock
are not known
to have settled
in
Marietta,
however, there
are traces of
their existence
found along the
Susquehanna
Grinding stone picture from
River, including
“The Scoop on Marietta”
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Chickie’s Rock. They were most
well-known to have settled
along the North Bank of the
Susquehanna (Lake Osego at
Cooperstown, New York, to
Northumberland, Pennsylvania)
and the West Bank (Sunbury,
Pennsylvania, to Sinnemahoning,
Pennsylvania). Many of their
settlements were located at
bends in the Susquehanna River,
where the outside of the bends
are shaped by cliffs and the
Local arrowheads can be
inside of the bends shaped by vast viewed in the Old Towne
flood plains. There are even some
Hall Museum
accounts of there being signs of
Susquehannocks on the high, rocky islets in the river. Their best
locally known settlement being located in Washington Boro.
Closely related to, and historically sometimes part of, the vast
Iroquois tribe that dwelled in New York, the Susquehannocks
were a ritualistic people who looked after each other and their
community by way of establishing roles within the community
and honoring these various roles through ceremonious
thanksgivings. Men were the hunters and fisherman of the tribe
while women worked the land to produce large crops of corn,
beans and squash and were also known to be avid gatherers.
In actuality, we will never know the Susquehannock’s true
name. The original name “Susquesahanough” was given to
the native tribe by Captain John Smith, the famous English
explorer who is credited for establishing the first permanent
English colony in America.
The Susquehannocks had a name for themselves like all
Native American tribes at the time, however, many tribes were
named by their neighbors based on where they lived. The
name Susquehannock is thought to have been an alteration
of the term used to describe the tribe by a small branch of the

Nanticoke tribe of Maryland. Smith was the first person to ever
go into any real detail in describing the Susquehannocks when
he first met a small entourage of them where the point of the
Potomac reached the Chesapeake Bay in 1608.
During that time the Native Americans maintained
relationships with the colonials through the trading of various
furs and many of the Native tribes were in conflict with each
other over trade territories. The Susquehannock were no
different. They had taken part in wars for dominance of
territory and had won many of them, even against the powerful
Five Nations of the Iroquois Confederacy. Their successes
would be short lived, however, and by 1667, they had begun to
decline due to constant warfare and infectious disease brought
overseas by the colonists.
By 1700, the Susquehannocks were all but decimated
and after having lost much of their power, they scattered to
Maryland and the Susquehanna’s West Branch. Over time some
of the remaining exiles would return to their home in Lancaster
County and would resettle with other uprooted Natives from
various tribes to form the Conestoga Reserve. Having lost
their warlike ways, the Susquehannocks were well received
by the local colonials and lived with their colonist neighbors
in peace for decades. Unfortunately, the Susquehannocks
were accused of providing information to aggressive Natives
taking part in a series of raids after the French and Indian War,
and were massacred by members of the militia group known
as the Paxton Boys. The act was seen as an atrocity and after
two attacks, a reward of $600.00 was offered for anyone who
was able to bring the culprits to justice. The culprits who were
actively involved were never found, however.
Though there is no real evidence of an occupation of the
Susquehannocks anywhere in Marietta, Chickie’s Rock once
contained what is thought to have been a Native grinding
stone was found in a boulder, and it is possible evidence that
a small village existed
around Chickie’s Rock. It was
originally discovered behind
Professor Haldeman’s home
at the base of Chickie’s
Rock. Professor Samuel S.
Haldeman was a well known
and respected scientist in
the community and was
nicknamed “the Sage of
Chickie’s”. His father was a
founder of one of the many
iron furnaces that were
erected at that time. He
was thought to be the only
American
correspondent
to Charles Darwin and is
even mentioned in Darwin’s
masterpiece “The Origin of
Species”.

In 1937, the twelve ton boulder was painstakingly moved
into Marietta by a six-man crew using what was then newly
developed equipment and oak skids to Henry Hiestand’s home.
The dimensions of the boulder were recorded to be 8.5 ft long, 6
ft wide, and 6ft deep. Henry S. Hiestand was an active member
of the community and worked for his family’s lumber company
B.F. Hiestand Co. To this day, the boulder remains at his onetime
home and can be found on the east end of town.
So there you have it. Much of the Susquehannock still remains
a mystery to this day. However, it must be said that Marietta is
notorious for concealing ghosts of the past; there may still be
remnants of the tribe yet to be uncovered. The Susquehannocks
led a strife-filled history and met with what some would believe
an untimely end. Let us honor their tradition of giving thanks
for their bounty by giving our own as we are now also part of
the land.
As always, thanks for reading! My three sources for this
article were “Susquehanna’s Indians” by Barry Kent, “The Scoop
on Marietta: A Small River Town” by Lyn Baker Alarie, and
Wikipedia. Remember that my theme for this year is exhibits
within Old Towne Hall Museum. Thanks again!
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Food For Thought:

The Crabby Patty’s History
Written by Ed Lincoln, Jr.
In the late 19th century crabs were only enjoyed along the
east and west coasts of the United States and parts of Canada.
Crab dishes weren’t common food for people in the prairies or
midwestern states as they were not easily found or shipped to
those regions. Although the crabs were easily accessed along
the coastal towns they were still not a main attraction when
cooking, as the meat was very hard to access. They were often
found in the traps of shell fisherman but they were also very
dangerous. The pinchers, two front claws of the crab, could
pierce skin and often once attached were not easily detached.
For this reason they were not as popular in any meals as were
other shell fish.
Once the art of handling a crab and outsmarting the attack
of the front two claws was mastered, crabs became a more easily
accessible meal. The meat was favored over other shell fish
meat as crabs were abundant in the south and eastern coasts.
The most common crab to be consumed was the Blue Crab.
Blue Crabs are most abundant in the estuary of Chesapeake
Bay. Because Blue Crabs thrive in this area, they became a main
staple in the Maryland region for food. Blue Crabs produce
a copious amount of eggs each year which provides the area
with an amazing amount of crab to use. Once the handling and
catching of crabs were mastered, there was an abundance of
crab recipes on the menus of many towns. Crab cakes were first
put in print in 1930 in the cookbook by Crosby Gaige called the
“New York World’s Fair Cook Book”. This was the first reference
for the term “crab cake” but it was thought that crab cakes were a
very common and popular food item in the southern states like
Louisiana even before this reference was put into print.
Almost everyone in Maryland, or more precisely Baltimore,
has a handed down, best, and only recipe for Maryland or
Baltimore style crab cakes. Although the preparation and
specific ingredients differ the recipes are mostly all the same.
The way that crab cakes are made is to combine smaller portions
of minced meat with filler and a binding agent like bread or
bread crumbs or crackers.

Shirley Phillips Crab Cakes

This recipe was developed by Shirley Phillips, co-founder
and co-owner of Phillips Foods and Seafood Restaurants. This
is the original recipe first used in Phillips Crab House in Ocean
City, Maryland, in 1956, and is the same recipe used in all Phillips
Seafood Restaurants today.

Ingredients

8 oz. Phillips Crab Meat
1/2 tsp. Phillips Seafood Seasoning
1 egg
1 tsp. Worcestershire sauce
1/8 tsp. dry mustard
1 Tbsp. mayonnaise
1/2 tsp. lemon juice
1 1/2 tsp. mustard
1 1/2 tsp. melted butter
1/2 tsp. parsley flakes
1/4 c. breadcrumbs finely crushed, or if you have a processor I
LOVE using fresh potato rolls for the bread crumbs.

Cooking Instructions
• In a large mixing bowl, combine all ingredients except for
crab meat.
• Gently fold in the crab meat, being careful not to break up
the lumps.
• Shape into cakes.
• Pan fry or bake at 375° for 12-15 minutes or until evenly
brown on each side and reaches an internal temperature
of 165°.

The filler in crab cakes was mostly due to economy at the time
and due to the taste. Combining crab meat with bread reduces
the strong taste of fish and therefore would be widely accepted
by more people. And since the blue crabs were so abundant in
the Chesapeake regions they were the best option for people
living off the land.
Marietta hosts a number of restaurants offering the
delectable dish, all of which I have tried and none seem to fail at
delivering a quality product. Simply stated, though, sometimes
in cooking the best recipe is the simplest recipe. If you try your
hand at preparing crab cakes here is one of the simplest recipes
I can offer, and it doesn’t compromise the true flavor or quantity
of the crab meat.
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Across the Lazy River

Written By Danielle States

If you’re reading this, chances are you live within walking
distance of the Susquehanna River, but how much do you know
about the river? Here are a few facts about our river:
The Susquehanna is the 16th longest river in the United
States. The river runs 444 miles long starting in Cooperstown,
New York, and empties into the Chesapeake Bay near Havre De
Grace, Maryland.
The Sussy is one of the oldest rivers in the world! The
river is over 265 million years old and is believed to predate
the formation of the Appalachian Mountains. During the last
Ice Age, over 20,000 years ago, sea level was about 330 feet
lower than it is today. At that time the Susquehanna flowed
from the edge of the polar ice cap, in what is now north central
Pennsylvania, into the Atlantic. As the Earth warmed and sea
levels rose, the Atlantic backed into the Susquehanna’s valley
floor, forming the Chesapeake Bay.
The Susquehanna River derives its name from the
Susquehannock tribe and seems to have been an Algonquin
name meaning the “people of the muddy river.” Early settlers
called the river “a mile wide and a foot deep”. The river depth is
only a few feet in many spots and 15-20 feet deep at the mouth.
As we in Marietta know all too well, it is the most flood prone
river in the nation. The Susquehanna has flooded 14 times since
1810, most recently with Tropical Storm Lee in 2011. That storm
brought in over 5½ feet of water with power outages for days. In
June of 1972 Hurricane Agnes wreaked havoc in New York and
Pennsylvania as the river banks overflowed like never before
and still ranks as Pennsylvania’s worst disaster.
The Susquehanna is home to all kinds of wildlife. Birds
like the Purple Martin summer along the river and migrate to
Brazil each winter. Herons appear in the shallow backwaters
and egrets begin to show themselves by May. Hopefully you
have been lucky enough to spot one of the majestic Bald Eagles
that nest along the river’s edge. Although the Susquehanna
is loaded with all kinds of game fish, it’s known for her mass
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amounts of Smallmouth Bass, muskies, and catfish. My friend
Kyle caught a Flathead Catfish a few years back that weighed
39 pounds and was 48 inches long! Catfish thrive in this river
because of its rocky river bottom and abundance of fish these
river monsters like to feed on. It may be only a matter of time
until Pennsylvania gets the new record!
We should all be so grateful to have the beautiful
Susquehanna River right in our backyard. We can kayak, canoe,
boat, float, and swim. Further south at Long Level or North
Point the water is a bit deeper where you can take out your
power boat and water ski, knee board, and tube. There’s also
lots of cool spots to raft up and relax for the afternoon. These
waters attract outdoor enthusiasts from all over the country,
especially with the addition of the Northwest Lancaster County
River Trail. It is now a completely paved trail and runs 13.5 miles
along the east bank of the river.
With summer coming to a close make sure to make time
to get out on the river as much as you can. If you’re in need of
a kayak or canoe, Chickies Rock Outfitters has them available
to rent, and they can even take you out on a guided tour. As
always, experience
nature, respect it,
and enjoy your time
on the lazy river.

Marietta Community House

Marietta Garden Tour and Pork BBQ Events Upcoming
Written By Lauralee Baker
Two popular events are scheduled to return to Marietta on
September 11, both sponsored by the Community House. The first
is the Marietta Garden Tour, now in its fifth consecutive year of
showcasing the many varieties of gardens in and around Marietta
Borough.
This year will continue the tradition of offering eight beautiful
gardens for view. The goal of the Tour is to present garden lovers
with ideas on how to prolong the beauty of their summer gardens
into the Fall season. Dahlias from “singles” to “dinner plate”
show varieties, pyracantha, mums, and aster are but a few of the
flowering Fall varieties that will be on display amidst hardscapes
featuring stone walls, landscape stairs, and fire pits. A discussion
of “Native Plants,” offered by Sherrie Moyer from Hungry Hook
Farm, will be held during the afternoon.
Join in the plant swap– bring a plant and swap it for another
for free!
As always, the Tour is rain or shine, and spans from 11 a.m.
to 4 p.m. Tickets may be purchased in advance for $10 at Bron’s
Deli (Marietta), Floral Designs (Mt. Joy), Susquehanna Chamber
of Commerce (Columbia), and River Road Produce (Route 441).
On the day of the Tour, tickets will be sold for $12 at the Marietta
Community House and the Old Town Hall Museum.

On September 11, the Community House will also sponsor
a Pork BBQ meal, that anyone, even those who choose not to
attend the Garden Tour, is invited to purchase. Meals include a
pork barbeque sandwich, baked beans, cole slaw, chips, dessert
and a drink for $9.00. Purchase price is $8.00 with your Garden
Tour ticket! Stop by to take out or stay to eat your meal at the
Community House, 264 W. Market St. Marietta from 11 a.m. to 4
p.m. It’s first come, first served, so stop by early! For reservations
or questions about either event, please call 426-4317.

Gardening Group of Marietta to Host Speaker,
Plans Regular Meetings
On Thursday, October 20th, at 7 p.m., the Gardening Group of
Marietta will be hosting Rita Hovemyr, one of our newest Marietta
residents. She will be presenting a talk on landscape design.
The talk will be held at the Marietta Senior Apartments
community room, located on the corner of Bank and Market.
Entrance to the community room is from the parking lot on Bank.
All Marietta residents are welcome.
There is no charge, but seating is limited so please email Lillian
Hill at lilhill3@gmail.com or call 426-2833 to RSVP.
In January, the Gardening Group of Marietta will begin holding
regularly scheduled monthly meetings- the dates, times, and
topics to be announced in the next Traveler.
The Gardening Group of Marietta formed this past spring and
its current goals include; helping homeowners to plant street
trees wherever possible, helping to maintain the cherry trees on
Front Street, and establishing more public planters around town.
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Written by Adam Jenkins
For the Love of Dog opened at 17 West
Market Street on August 5th. What seemed
like an overnight opening for most of us in
Marietta, however, was actually a plan that
was eight years in the making. Owner Tammy
Weidman began dreaming of the store when
she made a Black Labrador part of her family
years ago. A Millersville resident, Tammy
chose Marietta as the location for her store,
stating that she has “always loved Marietta”
and noticed that there was “nothing pet
oriented” nearby.
For the Love of Dog occupies a “little space”.
Tammy gets the most out of the little store,
though. Dog food, treats, grooming supplies,
and toys are stacked literally to the ceiling
in some parts of the store. Despite the store
name, cat supplies can be purchased at For
the Love of Dog, as well. Cat food, treats, and
litter are among the offering for felines.
The inventory of the store remains a work-in-progress, with new
items arriving all the time. On the day I stopped by to talk with
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Tammy, a fashionable selection of dog collars
arrived at the store. Weidman takes pride in
researching products to find the “best stuff”
for your pets. Whenever possible, she tries
to stock products that are made in the USA.
Tammy also wants her customers to help
shape the inventory going forward- “if there’s
something you wish to see at the store, just
ask” she said.
Tammy has plenty ideas for the future of
For the Love of Dog. Some possible additions
include delivery, classes, and social events“Yappy Hours where people get together and
hang out with their pooches”.
For the Love of Dog is currently open from
10-6 Wednesday through Friday and 10-3 on
Saturdays. As with the inventory, Tammy plans
on being responsive to customer feedback
for the store hours stressing that those are
the “starting hours” and might change if
customer demand dictates. The store also has
a Facebook page, available at facebook.com/lovesdogsPA, where you
can find out store information and enjoy some pet-related content.
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Meeting Marietta

Hello, Marietta! I’m excited to announce that The Marietta
Traveler (MT) will be starting a new semiregular column that will
be entirely dependent and centered around what makes Marietta
tick… you! We, the team for MT, feel that it is important that
we give the members of the community as many chances to
express themselves as possible and to share their positive
experiences with others. Thus, this new column, Meeting Marietta,
will be based on first person accounts of how members of the
community came to be a part of Marietta. We at MT consider
this to be semiregular because it depends on the participation of our
readers. Any submissions for this column, including two pictures, can
be submitted to awj101@yahoo.com.
Please enjoy learning about fellow members of the community and
don’t hesitate to share your story!
Without further introduction, our first Meeting Marietta submission:

Meeting Marietta #1

Marietta Is Where Our Heart Is

Written By Trisha Ries

I’ve always strived
to find that niche in
life, that place where I
belonged. I guess part
of that stemmed from
life experiences I have
had growing up; being
bullied, not being part
of “that crowd”, losing a
very dear loved one at
a young age, etc. I am
nobody special, but I
knew a long time ago
that I had to march to
the beat of my own
drum. If I needed to find my lost piece, I needed to get off my keister
and find it. Who knew it would only take me 30 years?
I grew up a hop, skip, and a rather long jump away in Lebanon
Pennsylvania. My childhood home was just mere blocks from a rail
road track, and as a kid I would walk down to the crick to catch crayfish.
As a teen I walked to the same crick to smoke and drink behind my
parents back. Lebanon was a slightly different scene; you were either
a good kid or a bad kid. There was no in between. I guess I fell into the
latter, but I didn’t feel “bad” I was just bored. I yearned for an adventure,
and I tasted it when I came to Lancaster with a friend just on a mere
shopping trip. I fell in love with the shops like Pop and Zap, I fell in love
with the music scene, I fell in love with the art! I craved Lancaster like a
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drug, and knew that one day I would come to stay.
I moved to Lancaster in 2002, living right outside of Millersville
University on Wabank Road. I ventured my way to the new apartment
when suddenly my car broke down in the middle of 741. I watched as
cars whizzed by me and I felt like I had made the biggest mistake in
my life. Tears still streaming down my face, I started pushing my car
on my own to the side of the road. Finally, someone had stopped and
helped me finish the task, even offered me their phone to use to call a
tow truck and my new roommate. They were also kind enough to give
me a tissue, a pat on the shoulder, and a “welcome to Lancaster.” I didn’t
sleep well that night. In fact, I never slept well at all.
My roommates, who were friends for several years prior to moving,
weren’t the people I thought they were. I would come home from work
to the typical college life stereotype. I needed an out from the life I was
subject to growing up, and they needed an ounce of an excuse to drink
until 3 a.m. every night. The white noise of the television in my room
hardly muted the drunken slurs that crept underneath my door.
I needed to go out and meet new people, and I found them at
Coconuts. These were my people! The movie geeks, the music nerds,
and the art enthusiasts. We would have dance parties in each other’s
living rooms, go sit and paint in the park for hours, find a dive bar and
sing karaoke, and get into fun (and sometimes heated) debates over
what was the better mob film; Goodfellas or Casino. I knew it wouldn’t
last forever; my friends were graduating art school, I left Coconuts
and started working at That Fish Place – That Pet Place, people were
getting married and having kids. Suddenly I was an official member of
the Adults Only club, and I hated it.
Pieces started to fall into place back in 2010 when I met my
now husband Jack. He was quirky, geeky, nerdy, and funny. He was
my complete package of handsome goodness that I didn’t know I
wanted. We began looking for apartments, and found one that I was
convinced was too good to be true in Marietta. We called and made
an appointment to look at the apartment the next day. Granted, we

have been to a friend’s house in Marietta but we have yet to really
experience the wonderment that is this small river town. When we
pulled up to view the apartment, I knew in my heart of hearts we found
exactly what we were looking for. Sure enough lady luck was on our
side, and by March 2011 it was ours.
Moving day was upon us, and even though it was abnormally warm
for the season, a freak snow dusting couldn’t retard my excitement.
Within five hours Jack and my life came crashing in box by box. After
we dropped the moving van off, we decided to take a walk around,
and see what Marietta was all about. I could hardly contain myself
when I saw the line of bare cherry blossom trees lining up Front Street.
I closed my eyes, and pictured how gorgeous Spring would be. Jack
and I slowly began to realize that Marietta catered to both of us; his

love of local history and my love of all things vintage, Americana, and
primitive deco. We soon found ourselves at a local watering hole,
where a now familiar “what can I get you, hon?” turned into a night of
being introduced to several local townies with open arms. We walked
home feeling welcomed, a feeling I personally have not felt before this
moment.
When we finally hit the sack, exhausted by the day, I felt full;
full of excitement, full of genuine human kindness, and full of new
friendships. Jack finished setting up the television and DVD player so
that we could fall asleep, and it was at that moment I heard the train. I
was out before Jack even had the chance to hit play, and it was the best
night of sleep I have had in 9 years.

Marietta Pioneer Fire Company
A Burning Need

Written by Jack Ries
The first time I set foot in Marietta Pioneer Fire Company last year,
I was disappointed that there were no dalmatians. I mean, I’ve been
inside other fire stations, and sure, they didn’t have dalmatians either,
but I guess there was a little part of me that thought “This time will be
different.” Alas, it wasn’t. But this article isn’t about a need for spotted
dogs at our local firehouse, instead, it’s about a need for qualified,
motivated individuals who want to serve their community.
First off, let’s go over some of the details of this fire department.
Pioneer Number 1 was founded in 1840. The building that currently
stands at 200 North Waterford Ave was built in 1974. Recently, an
addition was finished, adding an assembly hall, an extra equipment
bay, offices, and a lounge for the volunteers. The fire department
serves Marietta, Conoy, East Donegal, Mount Joy, East Hempfield,
and even eastern York County. They have at their disposal an engine
truck, a tanker truck, a squad truck, two rescue boats, a utility trailer for
carrying gear, and a whole plethora of saws, axes, defibrillators, flood
pumps, hoses; you get the idea.
Seeing as how I’ve never been a firefighter, and really have no idea
what I’m talking about regarding the topic, I decided to speak with
the fire chief, Brandon Smith, who took the reigns of Pioneer Fire
Company on January 1, 2016. He told me that Pioneer is a volunteer
fire department, like many others in the state. They are staffed by
community members who wish to make a positive impact on their
friends and neighbors’ lives. Likewise, they are not funded by the state
or local government, but instead by the people they serve.
Becoming a volunteer firefighter is no easy task, but there are
programs and services provided by the state to help potential recruits
along their path. I should mention that the minimum age for recruits
is 14, and while there is no maximum age limit, the department asks
that all applicants be able-bodied and of sound mind. All potential
recruits must also pass a background check (I guess it would be kind of
embarrassing to accidentally hire an arsonist as a firefighter).
The training is intense, and it takes a while. There are over 200
hours worth of classroom and practical training that a volunteer must
go through. The plus side to this, however, is that the fire department
pays for 100% of the training. But don’t think that once you’ve done
your 200 hours you’re qualified to handle everything the job can
throw at you. Learning how to become a better firefighter is an
ongoing process. Pioneer holds training twice a week, on Mondays
and Thursdays, and there are continuing training and certification
programs that volunteers must attend in order to get and maintain
certifications in things like first aid/CPR, interior firefighting,
hazardous materials, river rescue, even driving the trucks or piloting
the boats. Plus, when you’re not training, there is always maintenance
and housekeeping that need to be done around the station.
This sounded like an awfully big commitment to me. I asked Chief
Smith if that takes a toll on the volunteers. “Yes,” he replied, “it can,
but we’re a family here. We take care of each other. These guys are like

my second family.” He told me that even with all of the requirements,
all of the training, all of the stress from fire and rescue calls, morale
stays high. This is obviously a very close-knit brotherhood; people
who have their coworkers backs, both professionally and personally.
They work with each other, sure, but they also spend their free time
together, strengthening the bonds that make them such a great team.
Moreover, these men and women would gladly put their lives on the
line to make sure their community stays safe, and when a call comes
in, they don’t think twice to act. They work hard, they play hard, and
because of that, they share a camaraderie that could only be rivaled by
an elite military unit.
Of course, there are other personnel needs besides fire crew. As
I mentioned before, Pioneer Fire Company is mostly community
funded. They pull in a great deal of their income through fund raising
events such as car washes, chicken barbecues, and fun runs. These all
take a great deal of time and manpower to organize, so they are always
looking for community volunteers to spearhead and help out with
these projects. And even if you don’t have the time to volunteer, you
can still help out by throwing in a few bucks to get your car cleaned up
during one of their car wash fundraisers (no firefighters in Speedos,
though. Sorry, ladies). Every dollar counts, and more importantly,
every dollar helps to keep our fire department in fighting shape. If
you want to see what’s going on at Pioneer Fire Company, or how you
can help out, stop by the fire station, check out their Facebook page
(facebook.com/MPFC10), or simply drive past and see what’s on the
board in front of the building.
I have to say that having the chance to speak with Chief Smith was
a great opportunity for me. It really opened my eyes to exactly how
committed these men and women are to their neighbors, and to the
community in general. All of that aside, though, I wasn’t going to waste
a face-to-face opportunity with the fire chief, so I asked him when we
can expect to see some dalmatians riding on fire trucks down Market
Street. Even though Chief Smith said he would love to have one, dogs
just aren’t part of the station’s budget.
Oh well, at least I tried.
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