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from some big-hearted local donors to 
help local families in need.

“Looking at the future, we will soon 
be off ering car service in the front of 
our building where someone comes out 
to wait on you, and we have cool trays 
that perch on your window like the old 
‘50s car hop restaurants.

“Customers will be able to dine al 
fresco with compostable serving ware 
and tables spread 15 feet apart and sani-
tized between each party. We are also 
looking into producing our own retail 
products, and we will be getting our sal-
ads and soups for sale back at the New 
London Co-op soon, as well as Sunday 
Lobster Rolls for pick-up at our drive-

through window this summer!
“The newest addition is a liquor li-

cense, where now you can enjoy local 
draft beer, a great wine selection, and 
some craft cocktails outside or to-go. A 
new menu is soon to come, featuring 
more of Chef Michael and the team’s 
scratch-made innovative food.”
Chadwick Funeral 
and Cremation Service

Another “essential” business that 
has stayed open, but with the sacrifi ce 
of the “personal touch” that is so intrin-
sic to their nature is Chadwick Funeral 
and Cremation Service. Owner Marion 
Haff ner off ers this description of how 
their business is operating under CO-
VID guidelines:

“Funerals, memorial services, and 

celebrations have certainly taken on 
a diff erent look over the last couple of 
months. The COVID pandemic has 
robbed us of mourning together as 
large families and caring communi-
ties. Many people crave the hugs and 
handshakes extended at a time of need 
and have been forced to wave from a 
distance. Some families are waiting to 
have a service until it is allowed and 
smart to do so. It seems that it must feel 
so empty without the human contact at 
the time when it is most needed.

“We have been able to have gather-
ings of 10 people and must wear masks 
and stay socially distant. Prearrange-
ments and arrangements are often made 
over the phone or by mail or e-mail. We 
have had a Zoom funeral and made 
recordings. It is so diffi  cult to have 
families we have known and served for 
years, or new friends, suff er a loss and 
not be able to reach out physically or be 
with them.

“We hope that in the near future we 
will at least be able to gather in reason-
able groups and spaces and support 
our friends and neighbors. We will still 
have to be careful about those hugs, but 
eventually they will return.”
Elbo-Edge Cabins

This next account shows how the vi-
rus has a personal eff ect on a local lodg-
ing venue owner. Bill Bardsley shares 
his thoughts on the factors involved in 
deciding whether or not to reopen his 
Elbo-Edge cabins:

“Here I am, a 90-year old man with 
heart and lung problems. Could there 
be a better prospect for a fatal case of 
COVID-19? I was in Arizona when this 
threat began, and the need for personal 
distancing and isolation fi nally came to 
light in late March. From a small con-
do in thickly settled Tucson, the idea 
of getting back to the Andover woods 
looked pretty appealing.

“My son Nils was there in Tucson, 
too, and gave life to that idea by rent-
ing an RV and driving me back here. 
We stocked up on food before leaving, 
so stops en route were limited to gas 
fi ll-ups and sleeps. We got out of the rig 
only at gas stations.

“Back home, life and work in and 
around the woods and Elbo-Edge cab-
ins are about normal for this season. On 
rides on local roads during some of our 
rare nice days, I’ve found neighbors to 
talk to outdoors, walking, gardening, 
or sunning. Daughter Christina, who 
lives across the road, does the grocery 
shopping, so my trips to the outer world 
since April 1 have been just two to New 
London and one to the post offi  ce.

“We are leaning toward not opening 
Elbo-Edge this summer, even though 
the guests in recent years have all been 
long-time repeaters. The widely sepa-
rated cabins would make it easy for 
people to stay within their own family 
units, but there remains a risk for travel-
ers arriving and later mixing up at the 
beach or other gathering spots. I am 
starting to consult with guests about 
their thoughts on this.

“All of us have some real problems 

Reopen   from page 1 with this pandemic, but we here in 
Andover need to be thankful we are 
not confi ned in those countless crowd-
ed impoverished communities in this 
country and all over the globe, where 
handwashing, distancing, and fi nding 
masks and gloves is impossible. At the 
same time, we must not forget the un-
employed, the hungry, the otherwise 
sick, and the challenged mortgage hold-
ers, property tax payers, and broken-
down car owners right here among us. 
The diffi  cult world for some is becom-
ing a diffi  cult world for many more.”
Highland Lake Inn

And fi nally, from the Highland Lake 
Inn in East Andover, an update on their 
plans and thoughts concerning re-open-
ing. Both safety and economics are on-
going considerations while, as owner 
Pecco Beaufays refers to it, “reopening 
a small lodging business while the dan-
ger still is in the air.”

“When we say to our dogs, ‘Let’s go 
for a walk!’ most dogs react excitedly 
and start running to the door without 
concern for bad surprises they might 
fi nd outside. Dogs know when their 
leader wants them to go for a walk, and 
no responsible leader will walk them 
into danger head-on. 

“Can we people trust the advice we 
are getting? Are we ready to reopen 
our businesses without adequate mass 
testing or without a vaccine? We don’t 
know the answer, but we fear that re-
ality might force us to live and work 
under the danger of contracting CO-
VID-19 for a long time, since it may be 
up to two years before there is enough 
vaccine available, regardless of what 
we are being told. However, we are all 
part of a big turning wheel called the 
economy, and once the lead dogs tell us 
it is OK to go out into the world again, 
we will do so.

“Gail and I will re-open our doors 
at the Highland Lake Inn to accommo-
date guests, adapting some new service 
plans to ensure the health and safety of 
our guests, ourselves, and our commu-
nity. Some measures are new; others 
have been standard procedures. 

“For example, we have always been 
proud of our in-house laundry meth-
ods – we wash our Italian linens with 
environmentally safe Miele detergent 
in high-temperature washing machines 
that sanitize the linens during their three-
and-a-half-hour washing cycles. And all 
hard surfaces are sanitized regularly. 

“Room reservations will be taken 
with a 24-hour gap between room as-
signments; that will ultimately reduce 
availability. Breakfast seating will be 
staggered for six guests at a time in 
our dining room. We have rescheduled 
most weddings to 2020 or to 2021.

“We will continue to adapt to new 
procedures as necessary, and we are also 
prepared to return to a complete shut-
down if COVID-19 infections increase.

“Maintain your social distance, wear 
your protective mask, wash your hands, 
and behave responsibly! We only must 
blame ourselves if COVID-19 wins this 
fi ght.” 

Meghan Barton, Stylist/Owner 
Billie Jean Hufault, Stylist  Christina Munger, Stylist

Thank you 
for your 
continued 
support!
Friday & Saturday, 

11 AM to 9 PM

Sun, Mon, Wed, Thu, 
11 AM to 8 PM

Closed on Tuesdays

Approved
Auto Repair


