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Some call it the “dead of winter.”
The hardworking men and women in 
Adams County orchards laugh at the 
phrase.
They may not be harvesting produce and 
heading to markets every week as they 
do at the height of summer, but winter is 
anything but the “dead” season. 
Mary Grace Keller and Darryl Wheeler 
recently visited some of our orchards to 
prove these workers are not hibernating.
Many Adams County residents are also not 
hibernating this winter. They are working 
hard to feel better and prolong their life. 
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The Community Wellness Connections 
is a group of health-minded individuals 
and organizations who want to reduce the 
obesity rate in Adams County by offering 
many fun and free activities. Ashley 
Andyshak Hayes connects you with their 
story.
Speaking of “staying alive” Gen. and Mrs. 
Robert E. Lee are still vibrant figures in the 
Gettysburg community thanks to living 
historians Frank and Bonnie Orlando. Beth 
Kanagy recently sat down with the couple 
to find out how and why they live their 
lives in 1863 style.
Sometimes, creatures have to die to help 
other creatures stay alive. The Bucher family 
in McKnightstown has been taking various 
animals from the woods to the table and 
Tom Fontana has their story in this edition.
Also on the food spectrum, T.W. Burger 
examines how a group of volunteers work 
to ensure no food goes to waste and the 
hungry are fed through the Adams County 
Gleaning Project.
As always, we hope you enjoy this edition 
of Companion magazine. Never hesitate 
to call or email me story suggestions and I 
hope your winter is as alive as it can be.
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WEEKENDS THROUGH MARCH 11TH
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WEDNESDAYS THROUGH MARCH 8TH
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 It's easy to say where hamburger comes from. Cow, of course.
It's not as easy to say how that happens, and even less easy to see it 
happen.
 But how easy would it be to actually do it?
 Jake Bucher, owner of Bucher Meats in McKnightstown, can 
easily talk about it, because he chose cutting and processing meat 
as his life's work, devoted to putting quality food products on the 
plates of area families.
 In 1970, Jake was nearing graduation from Gettysburg High 

School, but wasn't sure what he wanted to do with his life after 
that.
 "I didn't think I wanted to be a farmer like my dad," Jake 
recalls.
 Jake's father, Mark R. Bucher Sr., bought a 100-plus acre 
Franklin Township farm in 1957. 
 "He was haying and harvesting feed corn for years," Jake says. 
"Having his own farm with a butcher building and smoke house, 
he started cutting hogs and cattle for other area farmers."

Cutting Meat
a Bucher family tradition

StorY And pHotoS BY tom FontAnA

Jake was mostly haying when he became more interested in meat 
cutting as his father turned it into a business, Bucher Meats, in 
1968.
 "When I told him I wanted to learn to cut meat, he sent me 
to Toledo, Ohio, for an eight-week course in meat cutting," Jake 
explains, "but he warned me that by the time I got back, there 
might not be a business." 
 By 1970, things were changing for farmers cutting meat. Up 
to that time, farmers were exempt from most food processing 
inspections and regulations. But new laws were being passed, and 
the government stepped in with strict rules on food handling.
 "In May 1971, federal inspectors shut us down," Jake 
remembers. "To reopen, we had to add a separate room to the 
main building and install a 'kill floor' to dismember and clean the 
livestock."
 Bucher did open that November, in time for the meat season. 
Cutting meat was a seasonal business back then, Jake explains, 
because most people lacked refrigeration to keep meat through 
the warm months. So summer on the farm was primarily for crop 
production and harvest. Jake's father also ran a trucking business 
and would transport hay and corn to area farmers and some out of 
state.
 "One of the reasons dad started the meat cutting business," 
Jake says, "was to keep the summer farm workers through the 
winter. So meat cutting really started as a winter side business to 
the farm."
 When Jake's father died in 1979, the transfer of ownership 
of the farm business to Jake began. Also, Bucher Meats started 
attracting more customers as refrigeration and large freezer units 
became more common, causing meat cutting to become a
year-round enterprise.
 As a result, Bucher expanded its product line, adding lunch 
meats, ground beef and pork, sausage, smoked country ham, and 
cheeses.
 According to Jake, 1982 was "a big year" for Buchers.

That year, he and his wife Carolyn, who he married in 1974, 
built a house, had the first of three sons, and officially became the 
owners of Bucher Meats.
 Today, Bucher Meats remains a small family business with a 
large customer following. Bucher is probably most popular for its 
scrapple, a pork-based loaf that is a favorite breakfast treat, sliced 
and fried. As a member of the Cashtown Lions Club, Jake sponsors 
a scrapple stand every October at the National Apple Harvest 
Festival, with profits from sales benefitting the Lions Club.
Jake has been involved in a number of local civic organizations, 
including the Cashtown Fire Company, a financial supporter of 
youth sports leagues, the state Moose Association, and caretaker 
of the McKnightstown Flohrs Lutheran Church cemetery. He also 
processes deer during hunting season at no charge as long as some 
of the meat is donated to Hunters Feed The Hungry program.
When Carolyn isn't working with Jake at the store, she is a bus 
driver for Gettysburg School District. Their gransdson Clay, 19, 
works with them in all aspects of the business, from counter sales 
to butchering. The only other employee is Terry Hartlaub, also a 
meat cutter. 
 Bucher Meats, 391 Tillie Town Rd., sits on 128 acres of 
farmland marked with some historic interest. Jake estimates the 
small stone smoke house on the property is about 200 years old. 
The butcher block table in the store's kitchen is about 100 years 
old. And a giant set of horns from a Texas longhorn steer hanging 
over the glass meat display cases was once a featured novelty in a 
Gettysburg tavern.

Family Owned Business
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Baumgardner’s
 Mechanical, Inc.

717-334-6398

Heat Pumps • Furnaces • Gas Lines • Excavating
Ductless Mini Split Systems

3515 Chambersburg Road
Biglerville, PA 17307

Mike Baumgardner
HIC# PA 001883

2017
Adams County
HoMe 
SHow

AllStAr EvEntS ComplEx 

Proceeds Benefit the Student
Scholarship Program

Friday, February 17th

4pm - 8pm

Saturday, February 18th

 10am - 6pm

BAAC

360 York Street,
Gettysburg, PA 17325
  (717) 334-8118

www.crsinsurance.com
info@crsinsurance.com

ERIE INSURANCE
Home Office
Erie, PA 16530-0001
www.erieinsurance.com

FOR ALL YOUR 
INSURANCE NEEDS, 

WE’VE GOT
YOU COVERED!

GETTYSBURG CONSTRUCTION CO.

DEVELOPERS - BUILDERS
SINCE 1952

David Lamberson, President
717-334-2101 • 828 Biglerville Road, Gettysburg, PA  17325

davel@gettysburgconstruction.com    •    GCCmidatlantic.com

If the past is any indication of the Future...

Drop Off & Pick Up
NOW LOCATED AT:

GETTYSBURG RENTAL
720 YORK RD., GETTYSBURG • 717-334-0021

GEORGE ROTH, SR.
717-677-4017 | cell: 717-253-2098

Air Conditioning • Heating • Commercial Refrigeration
637-2216 • 337-3053 • www.desco-services.com
Sales • Service • Preventive Maintenance

Serving York & Adams Counties for Over 39 Years!
Family Owned and Operated

24 Hour
Emergency

Service

PA004683

Reduce the Cost
of Comfort

• Free Estimates
• Financing
Available

1141 Highland Avenue Rd., Gettysburg, PA 17325
717-334-5511  www.cewilliams.com

Parking Lots • Roadways • Driveways • Developments

C.E. WILLIAMS
SONS, INC.

Proudly serving Adams & York Counties since 1943!

Excavating and Paving

PROFESSIONAL
CLEANING
P Dust-Free
P Fireplaces,
    Wood Stoves
    & Furnaces
P Dryer Vents

QUALITY
REPAIRS

P Rain Caps &
    Dampers
P Chimney Relining
P Crowns
P Flashing

- CHIMNEY SERVICES, LLC -
Kevin Bourdeau

Owner

259-7037
www.cleansweepchimneyservicesllc.com

PA 010063

presented By: Builder’s Association 
of Adams County
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Orchards fruitful,
even in the winter
Story by Mary Grace Keller, Photos by Darryl Wheeler

Orchards 
fruitful,
even in the 
winter

 Tucked away on Fairgrounds Road in 
Biglerville lies 24 greenhouses belonging 
to the Taylor family. Propane heats the 
greenhouses, giving them the perfect 
climate to grow plants all year long. Inside, 
perennials bloom and tomato plants begin 
to sprout, while the weather does its worst 
outside the protective plastic haven. 
The 37-acre property is known for 
producing plants of every shape and size.
Kurt Taylor and his brother Kent are 
the third generation to own Taylor’s 
Greenhouse. They started out young, 
helping mom and dad run the family 
business, which was started by Kurt and 
Kent’s grandparents in 1973.
 “Five or 6 years old we were up 
at 6 o’clock in the morning picking 
strawberries,” Kurt reminisces.
 Nowadays, Kurt still gets his hands 
dirty, but the winter brings a special 

challenge to the business.
 “What can make you or break you 
during a storm is how you handle the 
snow,” Kurt says.
 When they know a storm is coming, 
the Taylors turn up the heat of the 
greenhouses to 70 or 80 degrees so when 
the snowflakes hit they melt right away — 
hopefully. If too much snow piles up, Kurt 
says, the metal beams that support the 
greenhouses can break.
 When Winter Storm Jonas came 
through last January, Kurt and Kent were 
up 48 hours straight, working to protect 
their livelihood. They plowed snow, 
checked the generators and ran around 
securing the plastic of the greenhouses. 
During Jonas, they burned 6,000 gallons 
of propane for heating.
 “Winter can be a stressful time,”  
Kurt says.

 Taylor’s uses 50-70,000 gallons of 
propane a year, according to Kurt. Sensors 
detect the temperature of the soil and 
adjust the heat inside the germinating 
house, firing hotter or cooler. Overhead 
heat is used in other greenhouses.
“It takes a lifetime of expertise to do this 
and do it well,” Kurt says, but there’s 
always more to learn.
 There was a blizzard so harsh in 2002 
that the greenhouses were coated in ice. 
Kurt had to walk along the greenhouses 
breaking the ice with the palm of his hand, 
careful not puncture the plastic walls.
Taylor’s employs around six people during 
the wintertime, mostly family, compared 
to the 20 hired for peak season. The 
revenue they make in season has to carry 
them through the winter. It’s a slower 
time, Kurt says, but there’s still work  
to be done.

 Driving through the endless orchards of Adams County during this bitterly cold time of year, 
summer’s once-bountiful trees are replaced by gnarled branches, bare of fruit.

 Although business may seem dead, the growers of Adams hardly hibernate in the
winter. They’re working constantly to prepare for the first day of spring — some even have new 

plants growing in January.

 Kurt estimates 95 percent of Taylor’s 
product is started from seed on their 
property, and some of those seeds are 
planted in January. Chives, lavender, 
tomatoes, perennials and more are 
sprouting in the dead of winter. Trees are 
trimmed and specialty plants are ordered.
“It doesn’t look like there’s much going 
on driving by,” Kurt says with a smile, but 
there’s preparation afoot.
 Kurt’s main responsibility is selling 
the product, while Kent specializes in 
the growing, but both brothers take on 
multiple roles as needed. Kurt tries to find 
unique products for niche customers, like 
petunias with black and gold stripes for 
Steelers fans, popcorn plants that smell 
like the buttery snack and touch-me-nots, 
which retract their leaves when poked. At 
the same time, Taylor’s Greenhouse supplies 
vegetables, herbs and decorative flowers for 
the average gardener.
 “Standing back and looking at it, it’s 
really amazing to watch it all happen,” Kurt 
says of the business.

tAYLOr’S GreenHOUSe

 Family seems to be the key ingredient in growing a successful agriculture operation, as 
Kime’s Cider Mill is on its second generation of owners.
Rick and Randy Kime are brothers and co-owners of Kime’s Cider Mill, located on nearly 
100 acres of Bendersville land.
“Adams County has rolling hills and fertile soil,” Rick says.
It’s the perfect place for apple growing.
The Kime family got the idea to capitalize on this industry and opened in 1957 with just 
12 acres.
 Fifty years later, the Kimes have 10 varieties of apples, six types of cider, five kinds 
of apple butter and a whole lot of demand. In addition to its store and local retail 
connections, Kime’s Cider Mill ships applesauce, apple butter and canned peaches, from 
Wenksville, all over the United States, even to California. Their products can be found at 
major grocery stores in central Pennsylvania, Baltimore, Maryland, and the Washington, 
D.C. area.
 Although Kime’s doesn’t make hard cider, they sell to local wineries that sometimes 
make hard cider out of their product, Rick says. 
 Cider is made from Labor Day until March. It takes about 45 minutes to make 350 
gallons of cider, which comes from 100 bushels of apples, according to Rick. Kime’s has 
five holding tanks for cider. Two 1,500 gallon tanks, two 1,000 gallon and one 850 gallon. 
Cider is filtered once and then pasteurized the day after its made, and the regular apple 
cider only has one ingredient — juice from apples.
Chances are, if you’re buying Kime’s cider, it’s only a few days old.
 During the winter, apple cider takes a backseat to apple butter. Cider is made one day a 
week while butter is produced Monday through Thursday, Rick says. They make 800 cases 
of butter per week. One case has 12, 17 ounce jars. Kime’s apple butter comes in sugar 

StorY BY mArY GrAcE KELLEr, pHotoS BY dArrYL WHEELEr
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and spice, unspiced, sweet with honey, no sugar 
with spice, and no sugar.
 Rick says the winter weather doesn’t affect 
business much and trees are rarely lost  
to blizzards. 
 “We’re up against Mother Nature,” Rick 
says, “Whatever happens.”
Over the years, they’ve become accustomed to 
making apple butter in the colder months. Like 
Taylor’s Greenhouse, winter is also the time for 
preparation and pruning.
With 10 people on staff at Kime’s this time of 
year, four men are devoted to pruning 100 acres 
of apple trees from Thanksgiving to May. Rick 
says it can take 15 minutes to prune a large 
tree and maybe five minutes for a smaller tree. 
Pruning is essential to growing  
good apples.
 Up the hill from the production site, 
pruners climb bare trees 10 feet tall with 
pruning shears in hand, clipping away at 
unwanted branches and chatting in Spanish 
across the open air. Fallen apples litter the 
ground, faded to a dull orange-brown color. 
Bendersville can be seen in the distance — tiny 
houses nestled in clusters, a church here, a 
cemetery there.
 Does anyone ever fall out of the trees?
Only the new guys, employee 
David Faros jokes. 
 “It’s a different job every month,” Rick says.

 Just a few miles down the road from Kime’s Cider Mill is one of the retailers who sells 
its products, Sandoe’s Fruit Market.
 Apples of every color fill the room — fresh as the day they were picked, if you 
ask the owner.
 Gary Kauffman started working for Ralph “Junie” Sandoe when he was just 13-years-
old. He bought the market from Sandoe in 1991. Kauffman kept the name to honor 
the man who started the business in 1953 and because he knew their customers would 
connect with the name.
 Growing up on a farm, Kauffman says he never knew any different, so buying the 
business just made sense to him. It’s the only place he’s ever worked.
 Although Sandoe’s gets some business from tourists in the summer, they stay open 
year-round for the loyal locals who keep coming back for more.
 “It’s the locals that keep us going,” says Courtney Kauffman, Gary’s daughter.
During the winter, Sandoe’s sells a lot of homemade baked goods, jams, jellies, and of 
course, Kime’s apple butter. Sandoe’s works with more than 75 vendors in and out of 
Adams County, Gary estimates.
 They have more than 30 varieties of apples, citrus, cider, canned peaches, honey from 
Gardners and more.
 “If you want good, fresh, local apples, come here to us,” Gary says.

KiMe’S

Courtney calls Sandoe’s the “middle man” between growers and customers, 
but they grow some of their own product, too, like spring onion, 
raspberries, tomatoes and rhubarb.
The Kauffmans admit business is slower in the cold season, but they’ve 
never had a day where they didn’t make a profit.
 “I just wish more people would get out in the winter months to buy 
stuff,” Gary says.
 Courtney says the advantage of being a retail wholesaler is picking and 
choosing the best vendors to get the best products from. One farm 
might produce both apples and peaches, she explains, but Sandoe’s might 
only buy apples from them because they know another farm has 
better peaches. It’s all about finding the best product.
 Sandoe’s uses controlled atmosphere (CA) storage in winter to keep 
produce tasting and looking fresh. 
 “They taste just like they were picked,” Courtney says.
 The CA storage allows them to control carbon dioxide and
oxygen levels.
 Sandoe’s usually employs six people during peak season and four 
during the winter, according to Courtney, since foot traffic is slower.
 “You’ve got to make your money in the summer to get through the 
winter,” Gary says.
 Although the trees of Adams County are bare and the orchards look 
empty, there’s plenty of work being done in the winter.
 It’s just the nature of business.

SAnDOe’S

Join Us For Our

67th Season!

Tickets: 717.352.2164 | 888.805.7056 | TotemPolePlayhouse.org
9555 Golf Course Road, Fayetteville, PA 17222

May 26 –
      June 11

July 7 –
      July 2

July 28 –
     August 20

August
22 – 27

June 16 –
      July 2

Starring Emmy Award Winner 
Michael Learned from The 

Waltons, Driving Miss Daisy tells 
the story of an elderly Jewish 

matron and her chauffeur.
SPONSORED BY F & M TRUST

A celebration of the music of Irving 
Berlin, follows the journey of a 
piano as it moves in and out of 

American lives from the turn of the 
century to the present. Alternately 

heartbreaking and hilarious, rousing 
and reflective!

The Drowsy Chaperone is a loving 
send-up of the Jazz Age musical 

featuring one show-stopping song 
and dance number after another. 

An evening of madcap delight!
SPONSORED BY WALKER,
CONNOR AND SPANG, LLC

AND RICHARDS ORTHOPAEDIC

Inspired by the famed recording session 
that brought together rock ‘n’ roll icons 

Elvis Presley, Johnny Cash, Jerry Lee 
Lewis and Carl Perkins for the first and 

only time, this now-famous impromptu 
jam session is not to be missed!
SPONSORED BY EDWARD JONES AND

PAUL D. ORANGE MD FAMILY MEDICINE

Starring Meredith Baxter & Michael 
Gross of Family Ties! An evocative, 

touching, frequently funny but 
always telling pair of character 

studies between two people who 
grew up together but went their 

separate ways.
SPONSORED BY LUDWICK EYE CENTER

BONUS SHOW!
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Hanover family recalls
‘titaniC’ MeMories

StorY BY VAnESSA pELLEcHio, pHotoS BY JoHn ArmStronG

 “Haven’t there been enough movies about the Titanic?” 
Hanover resident Amanda Fields boldly asked a producer trying 
to hire her for the box office hit 20 years ago. Fields can still recall 
the producer’s response: “Well, we are doing another one. Want 
to be in it?” 
 Fields, 26 years old at the time, was unaware that her mother, 
Susan Kelleher, responded to a “cattle call” listed in a San Diego 
newspaper for the movie “Titanic.” Kelleher sent a photo of 
Fields to the agency that was looking for extras. 
Fields quit her waitress job at Denny’s to be in one of the highest 
grossing films centered on the actual shipwreck of RMS Titanic 
on April 15, 1912, which resulted in more than 1,500 deaths. 
 “I never anticipated it to be this famous,” said Fields, who is 
now 45 years old. “I never thought it’d be a big deal. I thought 
it’d be another movie. But I was so stoked about being on set.”
 The 1997 movie “Titanic,” directed by James Cameron, gave 
what was then a new light to the historic shipwreck tragedy by 
creating a fictional romance between two characters played by 
Kate Winslet and Leonardo DiCaprio. At the time, “Titanic” was 
the most expensive film made with a $200 million budget.  
“You jump, I jump, remember?” DiCaprio said in the film as his 
character Jack Dawson.
The same held true for Fields’ parents. They also took the plunge 
to be extras in the film after successful auditions. 
The family commuted every day for filming in Rosarito, Mexico 
from their San Diego, CA home. South of Tijuana, the set was 
about 30 miles away from the family’s house.
 When Fields stepped on set, film producers were unhappy she 
dyed her deep burgundy hair to a bright copper. 

“They told me either I’m fired or I had to dye my hair back,” 
Fields said with a laugh.
She chose the latter.
 Fields spent four months filming while her stepfather David 
Kelleher, 56 at the time, was there for six months. Susan Kelleher, 
who was 53, worked on set for about a month.
 David said the Titanic replica for the film was only half built 
with a skeleton on the other side. Fields said it was done for 
filming purposes. 
 Susan, 74, and David, now 77, did not end up making it 
into the film, but Fields said she appeared in a three-second 
transitional scene as people were waving their goodbyes when 
boarding the Titanic.
 “I recently retired and it sounded like a fun thing to do,” 
David said. “I sure didn’t do it for the money.”
 David and Susan each collected $80 a day, 
including a transportation allowance. David 
said filming primarily took place in the 
evening from 6 p.m. to 6 a.m.
 Fields made $120 a day since she 
worked as a stand-in for Rose DeWitt 
Bukater’s maid known as 
Trudy Bolt. Bukater, 
portrayed by Winslet, 
is one of the 
main 

characters in the film.
Stand-ins are used to make sure all the lighting and placement 
is optimal for a scene, working as the characters played by 
professional actors, according to Fields.
 “Even as an extra, I collected the stand-in wage because I was 
on-call,” Fields said. “I was living off it. I needed it.”
Out of the 2,200 extras selected for the movie, Susan said 90 
percent of them did not speak English. The film drew in a 
number of people from Mexico and Los Angeles. 
“It seems like 50 lifetimes ago,” Fields said about the filming. “So 
much has happened in my life. I’m glad I did it, but at the time, 
it was miserable.”
 Imagine spending more than 12 hours every day waiting for 
the different scenes or doing the same thing over and over again. 
“Boring” was one word David used to describe it, calling it 
“torturous hours” the family put into the film. 
 At the beginning and end of the filming days, extras had to 
stand in line to pick up and return their wigs and costumes. Both 
were separate lines. 
 Getting makeup done involved waiting in another line.
Men had to get haircuts every day, according to David, who 
noted it was needed so characters did not look like they aged 
throughout filming. 
 David said he was originally put into first class, but was called 
into an interview where movie officials decided he fit into second 
class better. 
 Fields was also in steerage when she was not working as a 
stand-in.
 For one of the scenes, extras were required to wear wetsuits 
under their costumes. 
 “I still remember the sweat dripping off from under these 
suits,” Fields said. “People were fainting.”
When the wait was finally over to film the scene, Fields said it was 
cancelled.
 Susan had a scene with the wetsuit as well. She was one of the 
many bodies floating in the water toward the end of the movie.
 She remembered feeling so “claustrophobic” wearing the 

wetsuit with a wool coat on top. Susan purposefully wore the 
wetsuit backwards, so the zipper was in  

the front.
“[James] Cameron had someone come pull me 

out of the water,” Susan said. “He 
felt I was floundering too 

much from the heavy 
coat. It added like 25 

pounds more weight.”
 Cameron told those in the scene to go in the hot tub on set if 
they started to get cold in the water, Susan said.
 The water scene was filmed about five times, according  
to Susan.
“They are kind of hard on actors,” Susan said. “I think they talked 
down to them like they’re idiots at times.”
 One of the perks of the long days was the free buffet food.
However, David admitted the food was awful until Cameron was 
made aware of what the caterer gave extras.
 Cameron was “so appalled” that he made an announcement 
while on a cherry picker to everyone on set promising the food 
would be better.
 If the food did not improve, Cameron said he would take 
everyone to San Diego for a steakhouse dinner.
 The food did turn around, according to David. 
 The famous actors and actresses playing bigger roles had their 
own buffet, Fields said. 
 That did not stop the family from meeting the celebrities in 
the film.
 Billy Zane was “very personable,” despite playing the arrogant 
Caledon Nathan “Cal” Hockley in the film, David said.
Zane reportedly bummed about two cigarettes a night off David, 
but said he was trying to quit smoking at the time.
 “It took me three hours to walk up to Billy Zane,” Fields said. 
“I walked up to him after three hours of shooting. He signed his 
name in my book.”
 Fields said she was “enamored” with David Warner, who 
portrayed Spicer Lovejoy, Hockley’s bodyguard. Warner’s 
portrayal of a villain really impressed Fields. 
 Susan recalled how Kathy Bates was “a sweetheart” on set. 
Bates played Margaret “Molly” Brown, a character who was on 
the actual Titanic. 
 Winslet and DiCaprio did not mingle with the extras.
“I think Kate Winslet is amazing,” Fields said. “She was shy and 
uncomfortable in her costume the day I met her. She had to hold 
up the purple hat.”
 David was in a scene that did not make it into the film with 
DiCaprio. DiCaprio was running to the ship and knocked David 
over three or four times during the 15 takes. 
“Titanic” was the first and last movie the family worked  
on as extras. 
 Fields became interested in the behind-the-scenes aspect of 
productions. She worked as a production artist, painting sets and 
repurposing props.

“I never thought it ’d be a big deal .
     I thought it ’d be another movie.
      But I was so stoked about being  
     on set.”
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Some of her props ended up 
in “Mission Impossible 2,” 
according to Fields.
She worked for Stu Segall 
Productions, based in San Diego. 
Segall produced the following 
television series: “Silk Stalkings,” 
“Renegade,” “Hunter,” “Pensacola: 
Wings of Gold,” “The Chronicle,” 
and “18 Wheels of Justice.”
 Fields eventually created works 
for different branches of the military 
and law enforcement. She’s painted 
murals for the United States Navy with 
as many as 22 murals on 18 ships, she 
said. 
Fields moved to Hanover in June, while 
her parents have been in the area for the 
past 10 years to be closer to family who 
live in Maryland.
 Fields has a studio and website called 
www.fields-of-art.com. 
 The family kept a lot of memorabilia 
from the movie, including photo albums 
filled with sneaky shots of celebrities like 
Winslet and DiCaprio. They still have the 
t-shirts, a call sheet with Fields’ name on 
it, paystubs, a brass steward badge and a 
“Titanic” hat from the set.
Sifting through, the family uncovered a ticket 
stub reminding them they had first access before 
the general public to see the film December 10, 
1997 at no cost. The movie was released in the 
United States December 19, 1997.
 Susan was not sold on the final production,  
she said.
“I wish instead of making it a love story I wish 
there was more of the reality of the terror and 
the dying and the pushing and the trying,” Susan 
candidly said.
Susan said she was getting tired of hearing Winslet 
and DiCaprio shouting their characters’ names in the 
different scenes.
 One of the biggest debates from the movie is 
whether Winslet’s and DiCaprio’s characters could have 
both fit on the floating debris, which appeared to be a 
door, at the end of the movie. It leads to Dawson’s death. 
Fields said she believes they both could have survived the 
tragedy due to the size of the door. 
“It’s stupid he had to die because of the love story,”  
Fields said. 

connecting
for health
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 At the beginning of each new year, many people evaluate 
their own health and resolve to make improvements. In Adams 
County, the need for this type of effort is apparent: the most 
recently collected data show that 68 percent of Adams County 
adults are overweight or obese, and more than half reported 
experiencing symptoms of depression.
 These statistics are gathered every three years through Healthy 
Adams County's Community Health Needs Assessment, which 
evaluates a variety of health-related factors and allows the 
organization to determine key priorities on which to focus its 
efforts. Healthy Adams County (HAC), the nonprofit community 
health arm of Wellspan, tackles these issues through volunteer 
task forces, which focus on issues as wide-ranging as oral health, 
breast cancer, domestic violence and sexual assault, behavioral 
health, and physical fitness.
 Two of HAC’s key priorities—decreasing the rate of 
overweight and obesity in the county, and improving residents’ 
mental health—are being addressed together through 
Community Wellness Connections, a free, ongoing series of 
events designed to engage Adams County residents in their 
community as well as their own overall health.

 It all started in 2014, when a group of community partners 
including Healthy Adams County, the YWCA Gettysburg & 
Adams County, and the Gettysburg Area Recreation Association, 
teamed up to offer the first Community Wellness Challenge, 
a series of 15 free events centered around social and physical 
activity, said Kathy Gaskin, HAC’s executive director.
 The following year, with a few adjustments and an additional 
community partner—the United Way of Adams County—the 
challenge expanded to 17 events over the course of one month 
with a prize drawing for participants. This past fall, the program 
morphed into Community Wellness Connections, which 
organizers hope will be an ongoing campaign.
 People of all ages and walks of life have participated in the 
events, creating family memories, meeting new people, and 
discovering new activities that promote both physical and mental 
well-being.
 “They like the fact that they can bring the whole family out 
for many of the activities like the walking parties, bowling and 
laugh therapy,” Gaskin said. “One grandmother who used to 
bring her grandkids to our wellness challenge was very excited 
that this program is a continuous one and they will have 

opportunities all year round now to be engaged.”
 CWC has adopted a holistic approach to wellness, focusing 
on the Eight Dimensions of Wellness: emotional, environmental, 
financial, intellectual, occupational, physical, social, and spiritual.
 “We began to look at a new concept that would make our 
wellness challenge a continuous process,” Gaskin said.  “We then 
decided to expand beyond the physical, emotional and social 
aspects of wellness and incorporate the eight dimensions…into the 
program.”
 For the first three months of 2017, the CWC is focusing on 
the emotional dimension. Scheduled free events include pottery 
creation, laugh therapy with a certified laugh leader, maple 
sugaring at Strawberry Hill Nature Preserve, a behavioral health 
resource fair, and a screening of “I Go Home,” a documentary 
about the institutionalization of people with intellectual 
disabilities, at the Majestic Theater in Gettysburg. Ongoing 
physical fitness programs include low-impact exercise classes, 
winter hikes, and free admission to the YWCA’s fitness facilities.
 Many of these activities qualify participants for prize drawings, 
which is just one more way HAC is hoping to motivate Adams 
County residents to think about their own physical and emotional 

health, and ultimately, to participate in CWC events. A full 
schedule of events, as well as information about the CWC’s 
ongoing efforts, is available online at adamswellness.org. On the 
site, participants can complete an online check-in for each activity, 
and organizations offering events that might further the CWC’s 
goals can submit information.
 Gaskin said the CWC organizers have worked to engage 
a variety of additional community partners to ensure that the 
program is an ongoing success. These include churches, employers 
and educational institutions like Gettysburg College.
 “We hope to continue growing this program by expanding our 
partnerships with organizations that can help sponsor events and 
contribute their expertise and knowledge,” she said. “A Gettysburg 
College computer class focused on our website for their senior 
capstone project. We would like to find a way to engage employers 
again and have them incorporate this program into their own 
wellness programs, but we realize this will take a little time.”
 For more information about Community Wellness 
Connections and a list of upcoming events, as well as information 
about all eight dimensions of wellness, visit adamswellness.org.

...a free, ongoing series of events designed to engage Adams County residents in their 
community as well as their own overall health.
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             here are re-enactors and then there are living historians.      
             Those who choose to immerse themselves in a historical  
        figure's life and share what they've learned with others.  
Frank and Bonnie Orlando of Arlington House Impressions are 
living historians.
The Cumberland Township couple become General Robert E. Lee 
and his wife, Mrs. Mary Anna Randolph Custis Lee.  For 8 years 
they have traveled along the east coast sharing their knowledge 
and insights with leadership groups, school students, historical 
societies and others.   Each presentation is original and faithful to 
the lives of the legendary General Lee and his wife.
"We often don't 
know where 
we will go in a 
presentation," said 
Frank Orlando.  
"I will generally 
start by welcoming 
everyone and 
kissing the hand 
of a woman in the 
audience, which 
usually gets a 
response."
 "And I will say:  
'General Lee leads 
a tiresome life. 
He needs some 
recreation,' and we'll 
go on from there," 
said Bonnie, adding, 
"She actually said 
that!"
The Orlando's 
presentations come 
after years of study 
and research, but 
the spark is found in 
their many visits to 
Gettysburg and eventual relocation 9 years ago.  Bonnie recalled 
that it was on a trip to Gettysburg when she decided to buy a 
period dress "off the rack" and wear it when they were in town.
"Frank decided to get a uniform," Bonnie said.  "'He said: 'Well, 

I'm going to get a Confederate uniform.'"
 "The Stonewall Brigade," Frank declared.
Bonnie said that Frank liked how the Confederate uniforms 
looked. She continued, saying that he would wear his uniform 
and re-enactors would come up to him and say: "Good morning, 
General Lee."
Frank's resemblance to Lee is hard to miss.  "I'm the exact height 
and weight of Lee," he said.
His white hair and beard are part of the iconic Lee look but it's 
been Frank's look since the 1970s.  "I've only shaved it off a few 
times," he said. He shaved it twice when he lost bets to students.

The physical 
similarities 
between Frank 
and Robert E. 
Lee are not what 
drew Frank and 
Bonnie Orlando 
into their business, 
Arlington House 
Impressions. As 
life long educators, 
Bonnie a German 
teacher and Frank 
a high school 
principal, the pair 
share their love of 
learning with their 
audiences. 
"When we started, 
I knew nothing 
about her (Mrs. 
Lee). I was 
astonished at how 
sassy the woman 
was," said Bonnie.
Primary sources 
form the basis 
of all their 

presentations. "Letters are invaluable," said Frank. "People share 
the truth in their letters."
He added:  "We are dedicated to presenting these people 
truthfully."

Truth, Duty and Honor
Arlington House Impressions bring

General and Mrs. Lee to Life

PerSOnalITY PrOFIle
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Out &
About

Find your winter getaway close to home. Ski or snowboard on the mountain, go 
snow tubing at Boulder Ridge, or ice skate at Courtyard Pond.

The brand new Highland Lodge offers several year-round restaurants and pubs, 
meeting and wedding venues, an indoor pool, and even a spa.

And finally, beautiful views of the mountain and the Carroll Valley Golf Course 
can be enjoyed from all angles.

Let nature in at Liberty Mountain Resort.

pHotoS SuBmittEd BY
LiBErtY mountAin rESortThe truth about the lives of General Robert E. Lee and his wife isn't always easy to 

hear, Bonnie noted.  The Lee's inherited slaves but were anti-slavery. General Lee 
believed in the Union but was, above all, loyal to his native Virginia.  While Lee 
was a revered military leader, he was also dedicated to education. "He wrote that 
he was most happy in his 8 years as an educator," said Frank. "He was president of 
Washington College and superintendent of the Military Academy at West Point."
After the war, the Lee's lives were never the same, and as Frank pointed out, Lee 
referred to reconstruction as reconciliation but Mary Lee was less forgiving.
"She never got over it," said Bonnie. "She never said the United States was her 
country, she always said she was from the South."
Always truthful and respectful of the past, Frank noted that it is important to not 
place 21st century sensibilities on people who lived in the 19th century.  They are two 
different worlds.
Frank said that their presentations are based on two words:  duty and honor.   
Quoting Lee, he said:  "I can only do what my duty demands.  I can never do more.  I 
can never wish to do less. I can take no other course of action without dishonor."
For more information, contact Arlington House Impressions at genandmrslee@gmail.
com or by calling 717-337-2199 or 610-683-8861.
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888-242-0244
Sales@TeamTreysta.com
Offices in Gettysburg and York –
Serving Central PA and Northern MD since 1995

USE TECHNOLOGY EFFECTIVELY IN MY BUSINESS
“TREYSTA has helped our agency grow and find ways to work more efficiently.

Not only do they provide the products and services that we need, they provide advice and 
counseling on how we can work smarter and more efficiently.

TREYSTA takes all of the IT worries and concerns squarely off of our shoulders and puts it 
all onto theirs. Anyone running a small business knows that they are being pulled in so many 

directions that it is virtually impossible to stay on top of everything.
TREYSTA’s service response time is second to none which is invaluable to us.

When the computers aren’t working, neither are we!” 

- Gettysburg Area Small Business Owner

1275 York Rd., Peebles Plaza • 717-337-2700

Our History Is Serving Good Food...Six Packs
To Go!

Join us for generous helpings of
great home-cooked foods served in

a friendly, family atmosphere.
_______________________

Daily Specials • Breakfast 
Lunch • Dinner

~ Separate Lounge ~

27 Chambersburg street
gettysburg, Pa 17325

888-900-5275 • 717-337-1334 • www.jamesgettyshotel.com

James Gettys
Hotel est. 1804

An elegant, award-winning all suite boutique 
hotel in historic Gettysburg, PA

Become a regular customer (at least 2x monthly),
and continue to receive 5% off for the first 3 months!

~  I n  o u r  1 8 t h Ye a r  o f  C l e a n i n g  A d a m s  C o u n t y  ~

~ Get 15% off a Spring Cleaning! ~

The Good Life CLeaninG ServiCeS
You enjoy The Good Life, while WE do the dirty work!

Call (717) 642-3711 to sChedule your free estimate!

It’s Just Around The 
Corner... Let’s Talk 
“Spring” Cleaning!

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

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

The Flower Boutique has all 
the best flowers to make 
someone smile. We also 
have a wide selection of 
flowers online and for 

delivery in Gettysburg or 
anywhere you like.

We put your interests fi rst and foremost by off ering transparent, honest, local advice and 
investment management services. We are professional investment advisors.

Ryan Fox, MBA, Financial Advisor/Partner

Locally owned, local decisions, independent, and fee-only. Our goal is to be partners in your fi nancial 
journey. We coordinate your fi nancial planning needs using a variety of methods.

HUSTON-FOX FINANCIAL ADVISORY SERVICES, LLC
113 Carlisle St., Gettysburg, PA 17325

Ryan@HustonFox.com | www.HustonFox.com | 717-398-2040

Contact me for a complimentary, no-pressure introductory meeting to 
analyze your existing portfolio needs, your goals, and, most importantly, 
your questions. We accept no commissions.

Do You Want the Convenience of
HOME DELIVERY?

Mail Your Check or Money Order to:

COMPANION MAGAZINE
P.O. Box 3669, Gettysburg, PA 17325

NAME: ����������������������������������������

ADDRESS: ������������������������������������

������������������������  Phone: ��������������

CITY: ������������������������������������������

STATE:���������  ZIP: ��������������������������

Companion Magazine, now in its 14th year, is complimentary 
and available at more than 100 area advertisers, retailers and 

merchants. But have you considered the convenience of having the 
magazine delivered right to your door? 

Our subscription rate is $27 for one year and $42 for two 
years, which is the best bargain. Use this order form to 

subscribe today or online gettysburgcompanion.com.

DON’T MISS A SINGLE ISSUE!
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children and senior citizens in Pennsylvania are “food insecure,” 
meaning that they do not have dependable access to enough food 
for an active, healthy life. They especially miss out on fresh fruits 
and vegetables.
 “Meanwhile, about 20 percent of food on American farms is 
lost each year, including edible but imperfect crops,” the site said.
Though they are still active in the program, in 2012 the Altoffs had 
to give up the more strenuous parts of the Gleaners Project. They 
looked around for somebody to take the reins and found the South 
Central Community Action Programs, or SCAAP, an umbrella 
organization for social services, located in Gettysburg. 
 “Jerry gave up the gleaning organization…due to not enough 
time -- we were doing it part time -- and his health issues,” said Jan 
Altoff in a recent message. “SCCAP realized what they would be 
losing, so they were able to get a grant and began handling it full 
time.”
 Hannah Grose administered the project until late last year 
before moving to other opportunities. Since then, the program 
has been handled by Bridget Schell, whose title is Adams County 
Gleaning Coordinator.
  “We have been able to harvest and redistribute 200,000 pounds 
of food last year,” Schell said. “That is all food that would have 
gone to waste at local farms, orchards, and gardens. We have 
volunteers that help us harvest or pickup that food and redistribute 
it.”
  It is not always food. Schell said that sometimes farms or 
nurseries like the Altoffs have seedlings left over.
  “We take them and people can put them in their own gardens,” 
she said.
  Jan Altoff said she and Jerry are still helping out.
 “We help as we can, by gleaning, donating supplies, donating 
plants to be given to recipients to teach them to grow things 
themselves, or for SCCAP to plant a garden,” she said.
 The Gleaning Project does not itself leave a big administrative 
footprint.
  “As for administrative staff, there is just me,” said Schell. “I have 
a part time assistant seasonally. The Project involves 84 different 
farms and markets. To be more exact, that’s about 42 farms and 
markets and 42 back yard gardens.”
  And then there are the volunteers, about whom Schell gushed 
enthusiastically. There are 700 volunteers who put in, collectively, 
2500 hours a year. 
 “That food is distributed to about 14,000 community members 

who are ‘food insecure,’ with 45 community partners -- food 
pantries, senior centers, homeless shelters, the soup kitchen and 
after-school programs,” she said.
 Schell stays busy through the year teaching preservation classes.
“So, when the summer months overwhelm us with harvest, we can 
teach people how to can and freeze so they have food during the 
winter months,” she said.
  McCleaf ’s Orchard owners Vicky and Corey McCleaf have 
been volunteers in the program since 2009 and described it as 
“very rewarding.
 “We do Farmers’ Markets around Washington, D.C.,” Vicky 
said. “Our policy is that fruits and vegetables go one time, and we 
won’t take them back. We have pretty high standards. A lot was 
going to waste. At about that time, Jerry and Jan were doing the 
Gleaning Project on their own. We knew there was a need in the 
area. We got involved and we have never looked back. It has been 
very fulfilling.”
 Vicky McCleaf said that last year she and Corey donated 
approximately 26,000 pounds of food.
 Leslie Tiffany and Don Alcorn moved to Adams County from 
the Eastern Shore of Maryland and purchased a small farm they 
named “Indian Acres Farm.” Last year was their first harvest.
 “We got involved in January when we moved here,” Tiffany 
said. “We had so much; we had been working with the soup 
kitchen and they put us in touch with the SCAAP program. This is 
a great idea, and we’re really proud to be involved in it.”
 She called Schell “amazing” for her energy and devotion to the 
program.
 “They were out here every week,” during harvest, she said. “The 
volunteers were phenomenal. Some of the families that benefit 
from the program came out as well and helped in the fields.”
“Don and I think it’s phenomenal that we could give food to the 
community and feed hungry people. We’re so happy to be able to 
do this. It’s been absolutely incredible.”
 The Gleaning Project recently expanded into Franklin County. 
Between the two groups, 336,000 pounds of food was “rescued” 
and distributed in 2016.
The Gleaning Project can be contacted at TheGleaningProject@
gmail.com or by calling the two county coordinators:
Bridget for Adams County, at 717-334-7634, ext. 162, or Jay for 
Franklin County, 717-492–6269.

GleaninG project
feeds hungry,

give food second life
 In 2009, Jerry and Jan Altoff, owners of Countryside Gardens outside of Gettysburg, had an idea. They knew farms, orchards, and 
gardens often had leftover products at the end of growing season. They also know there are plenty of people who have trouble feeding 
themselves and their families.
 They decided to see what they could do to turn the dual problems of food going to waste and hungry people into a simple solution: 
Get the food to the people who needed it. It was the birth of what is now the The Gleaning Project of South Central PA.
 Gleaning is a concept that goes back to Biblical times. Originally, it meant giving travelers and the poor the right (usufruct, it was 
called) to gather, or “glean,” grains, grapes, and other crops from farmers’ fields as long as they did no damage. Later, religious teaching 
asked farmers not to harvest the corners of their fields or overharvest their fruit trees so that hungry people could share in the bounty.
With that tradition in mind, the local gleaning idea was reborn. It took a lot of work, but over the years both Altoffs talked about how 
rewarding it was for them.
 Here are the two sides to this particular coin, per the Gleaning Project’s website (http://www.thegleaningproject.org/), one of five 
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