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O p e n  r a n g e  

r e s t a u r a n t  

  

Grand Opening 
 

 

The Open 

Range Family 

Restaurant 

located on Rt. 

259, Highview, 

WV, is  planning a grand opening for  sometime 

in September. Date and time will be displayed 

on the marquee in front of the restaurant. 

 

Light refreshments,  horses, and fun are in-

cluded with possibly a Bluegrass Band. The 

family will have all of their  horses hitched up 

and on display in front of the restaurant. Bring 

your cameras. This is an event you donõt want 

to miss, so keep a watch out for date and time 

posted outside the restaurant. 

 

Owners, Frankie Stotelmyer and his mother, 

Robin Rippeon, along with family members who 

help run the business, take particular pride in 

pleasing their customers. Their motto is: 

 

òKeep Customers Happy and Coming 
Back,ó by 

 

ñpleasing them with good food 

ñfilling them up with generous portions 

ñlow prices! 

 

The òcheese hand-burgersó are to die for. Open 

Range serves up thick hamburgers, each made 

by hand and òdone your way.ó The restaurant is 

open Tuesday-Sunday, from 7AM to 8PM 

(closed Monday), and offers eat-in or carry out. 

Phone: 304-856-2342. 

 

 

The family also takes great delight in  sharing 

their love of horses. Among them, they own 

Tennessee Walker, Arabian, and Appa-

loosa/Quarterhorse breeds. They  own horses 

for the pure love of the animals, and ride when-

ever they can. 

 

Love for horses must be in the familyõs genes. 

Frankie told a funny story about the time he 

bought his two-year old a pony for her birthday.  

Expecting squeals of delight, he got, instead, a 

very sad little girl because she really wanted a 

òbigó horse. Daddyõs badñhe should have 

known better. So, bottom line, Frankie had to 

sell the pony and get her a òbigó horse!  

 

Frankie is originally from Frederick, MD, and 

has lived in Baker since 1994. Prior to starting 

up the Open Range, he worked as a cook at the 

Hayfield Family Restaurant on Route 50. He 

also owned a restaurant in Mathias. This is 

where he fine tuned his cooking skills, and 

found that he òloves to cook.ó It shows. His 

mother Robin lives in Capon Bridge, and his 

aunt Donna lives in Augusta.  

 

Horses shown below are representative of the 

breeds the family owns. 

 

 

 

River Road Muses 

Arabian    Tennessee Walker 

Appaloosa/Quarterhorse Mix 

D I D  Y O U  

K N O W ?  

ð.Labor Day  is an an-

nual holiday cele-

brated all over the 

world. The majority 

of countries cele-

brate Labor Day on 

May 1, and it is popu-

larly known as May 

Day and International 

Workers' Day, while 

some (like the United 

States) celebrate on 

the first Monday of 

September.  

ðPeter McGuire, an 

Irish -American cabinet 

maker and unionist 

proposed a day dedi-

cated to all workers. 

He stated, ñLet us 

have a festive day dur-

ing which a parade .  . . 

.  for public tribute to 

American Industry.ò. 

ðPresident Grover 

Cleveland , long a foe 

of organized labor, 

but under voter pres-

sure, signed a Labor 

Day holiday bill on 

June 28, 1894 that 

designated the first 

Monday in September 

for the holiday.  

 

O N  T H E  F L I P  

S I D E  

 

 
ñ Daveõs Musings: The Doors 

of Rock Enon Hotel 

ñMaking Hay on River Road 

ñMut Butt Award 

ñWant Ads 
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Daveõs Musings 
 

 

 

F l i p  s i d e  R i v e r  R o a d  M u s e s  

Stuff for Sale 

Jay Turser Acous. Elec. 

Guitar. 4 yrs old. Amp, 

Accessories. VG cond. 

$150ñ304-856-2524 

______________ 

Wood DR set. Seats 6. 

Small burn on surface. 

$200. 304-856-2524 

______________ 

Small Comp desk. 

$15. 304-856-2524 

_________________ 

Small black Comp 

desk $10. 304-856-

2524 

_________________ 

Need Help 

Handyman to replace 

some ceiling tiles. 

Have tiles. 304-856-

2524 

 

Two of my fluorescent 

light fixtures went on 

the blitz. Any one out 

there good with elec-

trical? 304-856-2524  

 

Monthly house clean-

ing. Floors/inside 

windows only. HW & 

tile floors. 304-856-

2524 

_________________ 

Need Work 

(offer your services for 

pay) 

 

Free Stuff 

Old  cast iron stove, 

probably for heat. Not 

sure. 304-856-2524 

 

Please call or e-mail if 

youõd like to place an 

ad here.  

 

M U T  B U T T  A W A R D  F O R  

S E P T E M B E R  2 0 0 9  G O E S  

T O  H U G H E S N E T  

These awards are given to those companies who 

produce loud, and/or obnoxious TV commercials 

that may cause internal combustion in the TV as 

well as an explosion in your head, thereby  trigger-

ing  immediate activation 

of  the  Remote Control 

Mute Button Self-defense 

System. Yõall know what I 

mean! 

M a k i n g  H a y  o n  r i v e r  

r o a d  

By Lance Davis 

 

2009 has been a 

good year for mak-

ing hay on River 

Road. As of the 

end of August, the 

first cutting had 

been done, with 

the second to be 

finished sometime in September. Lots of wa-

ter has contributed to the quantity and qual-

ity, giving the grasses a good green bottom.  

 

The process of making hay is complex, hard 

work, and at Mother Natureõs mercy. We use 

Timothy, Fescue, Clover, and Brome Grass. 

Once upon a time, Alfalfa was used but deer 

would eat it.  We make hay for livestock, not 

deer! 

 

Besides being very 

hard work, making 

hay is a science, 

and an art.  

 

Baled hay can be 

highly combustible if 

itõs too wet, and 

extremely hard on 

the baling machine 

if  too dry. Many 

barn fires are caused by the green going 

through the heat cure process so salt is some-

times used during this process.  Itõs tricky 

baling  hay at just the right time. 

 

Thereõs an art to knowing if the hay will start 

the molding process. By putting your hand 

inside the bale at various times, and feeling 

the heat , you can tell whether the hay will 

mold. If the bale is still hot after a couple of 

weeks, thereõs a good chance mold will grow. 

At that point, the hay has become toxic and 

canõt be used as winter feed for livestock . 

 

Current going prices for baled hay are: 

 

Romneyñ$30 per 4õ x 5õ roll bale  

$4 to $5 per square bale. 

 

Yellow Springñ$20 per roll bale 

$2 per square bale. 

 

 

Lance, a Yellow Spring, WV  native,  is a senior at Rom-

ney High, and plans to study agriculture after he gradu-

ates. He is also president of his  FFA) 

                                      

 

The Doors of  

Rock  Enon Hotel  
 

By David Dunlap 

 

When I was asked to write about the doors in 

my cabin/home built by my father in 1939, I 

couldnõt imagine what I could write.  

 

First, the obvious. The two old doors to my 

cabin are about 150 years old. When I 

cleaned and stripped off all the old paint in 

1981, I was surprised to find iron strap hinges 

(blacksmithed, no doubt), square nails 

throughout, tongue-on-groove constructions, 

lift latch handles, and box 

locks, since sold by my dad in 

the 60õs. 

 

I always admired these doors 

as a kid, and wondered about 

them. My dad told me he 

bought them in the 30õs 

when the hotel was torn 

down, and used them in the 

log cabin where they still stand now. The back 

door (now the front) has been exposed to the 

elements, and, as I discovered, had many 

bear scratchings (?? In the 50-ôs??).  

 

I patterned all my interior doors (the cabin 

had none originally) on these doors using 

white stained pine, with lift latches.  

 

The doors are rather large for the hotel 

entry but were probably made to accom-

modate large luggage/trunks that arrived 

by carriage, coach, and rail in the 

1800õs. These doors were probably room 

doors, and not entry doors. 

 

The hotel stood where the Boy Scouts of 

America now have their Camp Rock 

Enon. 

 

(David  was born in Winchester, VA, and currently lives 

in Yellow Spring, WV. He is known for his prolific writing 

& telling of many events past and current.)  

 

Contact Info: 

Ph: 304-856-2524 

E-Mail: lindaorby@frontiernet.net 

Thanks Reida! 


