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By Lauretta Phillips
Beacon staff

In 1847 Marcus Sargent built a 
homestead, which eventually was sold 
and became the Edgewood Inn. It be-
came Peter Christian’s Tavern in 1975 
when they opened their doors and be-
gan serving wonderful fare. Their Web 
site says the reason they have been so 
successful is serving wonderful vict-
uals at reasonable prices, consistently.

I have enjoyed their fare on many 
occasions and can attest to the fact that 
I have never been served anything at 
Peter Christian’s that I did not like. The 
soups and stews consistently please the 
taste buds and the tummy. If you like 
mustards, you may have never tasted 
anything quite like their homemade 
mustard sauce. Besides having terrifi c 
fl avor, it has no preservatives and does 
not need refrigeration.

One of my favorite experiences at 
PC’s was after I had received a gift 
certifi cate and decided to take my sis-
ter there for her birthday lunch. We ate 
desert fi rst. PC’s is a place you can eat 
desert fi rst, enjoy a glass of wine or ale 
with a friend, and be treated as though 
you are their most important customer.

Yet another consistency has been 
Julia Philipson of Andover. Julia, head 
baker and co-author of their cookbook, 
has been at PC’s over 28 years. Julia 

By Kate Davidson
Concord Monitor staff

African goats live tough lives, Grace 
Schust explained. They roam the land 
with no shelter and often little food. 
Their skins are tough and much less 
fatty than their American counterparts.

“American goatskin doesn’t sound 
good,” Schust said.

She doesn’t raise goats, but she has 
come to understand the differences 
between the way the animals live and 
where they are raised by the way their 
smooth, dried hides sound on an Afri-
can drum. It is a sound she and her fam-
ily have tried to perfect over the years 
through their drum-making business, 
Timbre Drums.

“It’s very intricate,” Jim Schust said, 
holding up one of the uncovered drums 
inside their Andover workshop.

What began as a hobby turned into 
a second income for the family of car-
penters, who were already hard at work 
with Schust Construction, their fi rst 
family business.

“When we started making drums, 
it was just because I had been drum-
ming for 10 years and I still didn’t have 
a drum,” said Grace Schust, who began 
studying with African master drum-
mers in Boston and New York more 
than 20 years ago.

She asked her husband to try to make 
one for her, and before long friends from 
her local drumming circle were asking for 
their own hand-made drums as well. Grace 
was shocked when her friend and mentor, 
African master drummer Babatunde Ola-
tunji, asked why the Schusts hadn’t made 
one for him yet. He liked his Ashiko drum 
so much, he had the Schusts make a couple 
of drum sets for him that he used at work-
shops and performances around the world.

The drums are made with tough, 
midwestern cowhide, and individual 
pieces of maple and oak that have been 
cut, tapered, and glued together to form 
a perfectly round drum. The metal hard-
ware that holds and tightens the skin to 
tune the drum is made by a friend, Roger 
Chudzik, a blacksmith from Lebanon. 
The Schusts try to be as “green” as pos-
sible and use only all-natural fi nishes, 
such as beeswax and citrus oil.

will be retiring on March 29. Russ Sar-
les, owner of the Tavern, said she wants 
a quiet celebration with a few friends 
and family.

Russ said we, as patrons, are not to 
worry though. Julia has passed on some 
of her knowledge and skill. The qual-
ity of deserts, bread, and other baked 
goods will stay consistent with her high 
standards.

Russ began working at PC’s in 1984 
as a fl oor person, leaving after seven 
months. He returned in 1986 as a manag-
er and has continued to work at PC’s for 
over 21 years. He purchased PC’s with 
his partners in 1996 and became sole 
owner after buying out the partners’ in-
terest in 2004. Marcus Sargent, who built 
the original homestead, and Russ have 
the same date of November 29 as their 
birthdays. Coincidence or consistency?

PC’s will be closing for two weeks 
in April for what Russ calls an all-over 
spring cleaning and a much-needed 
kitchen remodel. The remodel has 
been a long time in the planning and 
will enhance the safety of the kitchen 
and provide even better service to the 
customers.

The cozy and comfortable atmo-
sphere will remain the same, and the 
food will stay consistently good. Watch 
The Andover Beacon and the The 
Kearsarge Shopper for remodel dates.

Peter Christian’s Plans Remodel
The handcrafted drums vary in size 

and cost from $350 to $1,000. The Schus-
ts purchase whole cowhides from a com-
pany in Minnesota for several hundred 
dollars apiece. Each one makes a few 
drum heads, which cost about $50 each. 
The rest of the drum, including the hard-
ware and the wood, costs about $100.

But the real cost is in the manufac-
turing process.

It takes about eight to 10 hours to 
make one drum, Jim Schust said. A 
drum with inlays, or special designs 
created by different colored pieces of 
wood, can take longer. It’s a labor of 
love, he said.

“What we get for time on a small-
er drum is actually very little,” Grace 
Schust said. “But it doesn’t take us 
much more time to make a big drum, so 
we do better on those.”

They also import drums from a cou-
ple of families in Africa, for which they 
charge $325 to $475 each. They send 
the profi ts back to the families.

Another company once tried to copy 
the Timbre Drum design, but the sound 
just wasn’t the same, Grace Schust 
said. And although beginners might 
be drawn to less expensive fi berglass 
drums, she said the only good thing 
about them is that you can play them on 
the beach without worrying about sand 
and saltwater destroying them.

“Beginners may buy a drum be-
cause of what it looks like or the price, 
but experienced drummers buy a drum 
because of what it sounds like,” she 
said. “Then they hope they can afford 
it, and an added bonus would be that it 
was beautiful. So our bottom line is to 
make a drum that sounds fantastic.”

In addition to drum making, Timbre 
Drums has expanded to include private 
lessons, group classes, and workshops 
with Grace Schust and her daughter, Lind-
sey, a composer of African drumming 
music. They work with schools, disabled 
adults, and businesses that hold team-
building workshops for employees. With 
Jim Schust’s help, they have built a col-
lection of about 60 handmade drums they 
can use to accommodate large groups.

They also give lessons in their home and 
lead a women’s drumming group at the Con-
cord Community Music School every Tues-
day night. Drum-making brings in about 5 
percent of the Schusts’ total income.

It’s not a big money-making project, 
but it has added much to their lives, 
Grace Schust said. Africans say the 
drums have spirits, which come from 
the tree that gave the wood and the ani-
mal that gave its hide.

“Neither of us really know why we’re 
doing it, but it’s sort of like you’re bring-
ing the drum to life,” she said. “We’ve 
been delighted to fi nd out how much of 
a spiritual aspect of this has affected our 
lives and affected the lives of the people 
who are doing this with us.”

More information is available at 
Myspace.com/timbredrums or 735-5609.
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Schusts Build Handcrafted Drums

New Listing!

603-526-2955
www.lakesunapee.net

angeli@tds.net
41 Main Street
New London NH 03257

Spectacular American Gothic 
style home close walking dis-
tance to Pleasant Lake. Hand-
crafted, quarter-sawn oak trim, 
hand-carved exterior details, 
custom built, hand-crafted cab-
inetry, stain glass window and 
so much more…
Elkins - $349,000

Charming country cape cur-
rently under complete renova-
tion. Wood fl oors, post & beam 
construction, lovely setting with 
stone walls all on 12 acres. Ad-
ditional acreage available, in cur-
rent use, agent interest. 
Wilmot - $379,000

New Listing!

735-5984
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