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iy EEITHER
W adop fif
teen chil-
dren or
open a
3&B,” said
Rebecea
Gallagher, explaining how she and
husband Dave came to take over
operating the Smithton Inn, a three-
storey, nine-bedroom stone house in
Ephrara, Pennsylvania.

“I always pictured living inan
old house,” she said, never picturing
herself tending so many rooms. But
she got her wish in 2009 when Dave The Sn

searched fora new home after they phrata vania's L

decided 1o relocate back East froma =

thirty-two-year tenure in Houston. Al s i/ R
Finding the 250-year-old stone ceristic markings of i ¢

inn wasan accident. Dave visited his
hometown of Hamilton, New Jersey,
for a high school athletic reunion
and switched on the computer in a
spare moment. I found it on the
Internet,” he said.

Actually, he had found it three
years carlier, but at the time the
owner “had an inflated idea of the
value.” That price had changed by
the time Dave found it again
online—it had dropped by half—so
he called Rebeeea to see if she still
wanted to move,

“We both vaguely always wanted
to come home,” explained Rebeccea,
who grew up in Vestal, a small New
York town bordering Pennsylvania
along the Susquehanna River.

After college both had headed
west independently, settling in Texas,
where they met and married. Rebecea
worked in corporate marketing for
the oil industry while Dave opened a
business that sells rest instruments
for manufacturing, oil refining, and
chemical industries.

OPPOSITE A dining 1 .
with § fme 1Hna inticly

f breakfast guest T Ga her
18 Use tr inica

fishwar | nd Robs
w that nn in Philad

ith ! list |
} {p | t f (4] ria £
' thton Inn {
1¢ s, 15 f |
ljooks Ephrat 1
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They thought it might be the
right time to return home as their
son, Patrick, was about to advance
from elementary to middle schoaol for
sixth grade. It was also the right time
for Dave’s business—he had built his
company to a level where he could
aversee it from afar.

“We'd talked about it for ages
and decided we would do it now or
never do it,” Rebecca said.

“We wanted to get closer to fam-
ily and friends—close but not too
close,” Dave added.

Although Dave's mother and
brothers now live in Florida and
['exas, respectively, he's much closer
to old school friends in New Jersey.
Rebeeea’s family is scattered from
New York to Harrisburg to Virginia.

“We had both traveled here as
Kids and knew how pretry Lancaster
(,:nlllll_\ was,” Dave added,

Three weeks afrer Dave found
that the inn was still for sale, they
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bought it, although Dave still hadn't

seen it

“T asked Rebecea's father to look
at it while he was rraveling from West
Virginia to New York,” Dave said.
“He said, ‘If you don’t buy it, I will'.”
So they did—both the inn itself and
the business.

 TRONG K¢

)UNDATION

Once the deal closed, Rebecca and
her father spent two months clearing
the property of debris—filling eight
16-foor dumpsters. While Dave tied
down lose ends in Texas, Rebecca’s
dad, an experienced handyman,
helped renovate the third-floor attic

014

as the innkeepers’ quarters—afer
evicting the squirrels,

They kept the inn open through-
out the renovation as they painted the
rooms, reinforced the south wing
with new basement pillars, replaced
the roof and added gutters, installed
forty-eight new windows, and insu-
lated the rambling strueture wher-
ever possible.

“We had large crews working on
it,” Dave said, “but they couldn’t start
work until breakfast was over at ten,
and they had to be out by 3:30 50
guests could check in by four.”

The inn was suffering because
previous owner Alan Smith had died
in 2004, and hiswife, Dorothy, found
it beyond her ability to maintain,

“Alan gave us the most fantastic
base to work with,” Rebecea said. The
artist and architect, who lml'c‘h.nnl
the praperty in 1979, “was so the
right person to buy ir.”

\s with many buildings of its vin-




tage, the inn had grown through the
centuries with additions thar lacked a
cohesive look and floor plan, “Alan
reconfigured it to make rhe add-ons
function and flow,” Rebecea said.
The Smiths fashioned their
restoration as a tribute to nearby
Ephrata Cloister, the 1732 religious
community of Seventh Day Baprists
founded by Johann Conrad Beissel.
The connections berween Ephrata
and the inn run deep. By 1763 the
Cloister had become so famous and
attracted so many visitors that Henry
Miller IT built the inn to accommao-
dare them. Miller's stone inn stands
on the foundation of his father’s
wooden tavern—Miller’s father and
mother, Clara, had belonged to the
Cloister’s family congregation and
contributed money to the society.

-

(1L

When Smith renovated the inn
two centuries later, he added a bump-
out toa 1700s addition, using Ger-
man building techniques and an
overhang that tied it to original
Cloister designs. ITe decorated the
wall of the overhang with doves of
peace from the Cloister logo. Smith
also sandblasted plaster off the origi-
nal stone, replaced a later wrap-
around porch with a columned
portico, and added stone walls across
the front fagade that match those at
the Cloister.

Smith's regional tribute extended
indoors. He decorated in what
Rebecca termed “a more primitive
style,” with hand-planed woodwork,
folk art carvings, and redware.

AND NEW

MIXING OLD
When the Gallaghers took over, they
built upon Smith’s base, adding locally
made Windsor chairs, more redware
paottery, old maps showing Ephrata’s
location, and a framed, hand-cro-
cheted doily made by Carrie Garber,
the last Miller family owner of the inn.
“We wanted it to look historic
but needed to be able to maintain it,”
Rebecca explained. For example, they
replaced original—but leaky—Ileaded
glass with energy-efficient, noise-
reducing windows, to save fuel and
reduce the noise from the husy inter-




section where the inn stands.

“We tried to be really pragmatic
about it,” she said. *I had fun mixing
old and new with an eye to people’s
comfort. Guests shouldn't feel like
they’re in a monastery on a horrible
lumpy bed.”

Each room has at least a queen-
size bed, private bath, mini-fridge,
and flat-screen television/DVD
player along with historical touches
such as a fireplace, painted blanket
chest, and hand-stitched Amish quilt.

An 18th-Century traveler’s diary
noted Henry Miller and his wife “kept
a good and proper house that would
not offend a lady,” and reported the
food to be “uncommeonly good.”

Rehecca believes the key to a suc-
cessful inn is upholding that tradi-
tion. “It's all about the food,” she said.
“If the food’s not good, 1t’s like hav-
ing an uncomfortable bed.”

Local farms provide much of the
fare. Lancaster County is the heartof
Pennsylvania’s breadbasket where
fresh meat, eggs, fruits, and vegeta-
bles are as close as a stroll to the
farmers' market.

“Local food production is grow-
ing exponentially,” said Rebecca. “It’s
foody heaven here.”

Dave leaves running the inn to
Rebecca and manages his Texas busi-
ness from a first-floor office. He also
maintains the property—*I tend to
the yard"—and keeps the inn's infor-
mation current on social media.

When they started, Rebeeca had
no professional innkeeping experience,
although she had spent time organiz-
ing conferences, meetings, and semi-
nars in her role as a corporate marketer
in Texas. Dave credited long-time
housekeeper Judy Yorty, who retired
last fall, with helping them ease in to
the hospitality business.

Under Alan Smith's leadership,
the inn was a founding listing in the
Select Registry, an honor recently
regained this year under the Gallagh-
ers’ guidance,

ATTIC SUITE

Their own best customers, the Galla-
ghers enjoy living at the inn. Their
spacious living quarters in the attc
contain two bedrooms, two baths, a




living room, and kitchen aswell as
exposed beams and skylights.

“It's more ‘urban loftish’ in feel,
s0 we know we're not at work any-
more,” Rebecea said, *It's very com-
fortable, cozy, and relaxing.”

“It makes it so we can get away
from the inn withour leay ing,” Dave
concurred.

The trek up three flights of stairs
also helps keep them in shape. “It’s like
our own gym membership,” Rebecea
quipped. “It’s a challenge but our fam-
ily motro is ‘Embrace the stairs’.”

The Gallaghers believe they have
put their personal imprint on the inn,
even if some visitors expect a different
Dave Gallagher to answer the door.

“There's another Dave Gallagher
who went to the same high school and
same college as T did,” Dave
explained. “T lettered in soccer, but he
spent nine years playing Major
League Baseball for seven different
teams. People search for him online
and show up here with items for him
tosign.”

He friended his former classmate
on Faceboaok, and asked the famous
Dave what to do when people held out
baseballs and asked him—not-so-
famous Dave—1o autograph them,

Said the major leaguer, “Sign em!”

Joking aside, Dave is delighted
with the inn experience,

“People appreciate the house,
and it was fun bringing it back,” he
noted. “We won't own it forever.
We're the caretakers for this segment
of its life and we want to leave it in
berter shape.”

Added Rebecea, *T getto bea
stayv-at-home mom, run a business,
and live beve an this bouse, I pinch myself
all the time rhat I ger to live here.” «
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