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Whiners and 
empty braggarts 
on social media  

deserve each other.

The Complex begins auditions 
for summer performance

BY REBECCA RAMSEY
CONTRIBUTING WRITER

PUTNAM—The Complex 
Performing and Creative Arts 
Centre is excited to start auditions 
for their Summer Performance 
Project after it was postponed 
for several months following the 
Coronavirus outbreak. For the 
project this year, they will be 
adapting “The Waiting Room” 
into a film. “The Waiting Room” 
is an original musical written 
by Emily Zornado and students. 
It was the culmination of the 
Theatre Department’s work last 
year. The musical shows the 
interactions of a group of ten 
characters stuck in a waiting 
room. The characters have trou-
bled pasts and are struggling to 
overcome personal challenges. 
Through their interactions in 
this metaphorical waiting room, 
the characters are exposed to 
many emotions, life choices, and 
self-discoveries. 

The Complex this year we will 
be adapting “The Waiting Room” 
into a film that will feature many 
of the original cast members 
as well as Seana Hendrickson, 
director, and Emily Zornado, 
music director. Emily Zornado 
is a music educator, play-
wright, and composer who has 
been working as a music direc-
tor and private voice instructor 
at The Complex Performing and 

Creative Arts Centre since 2015.
Some auditions for the proj-

ect are being held through Zoom 
while others can be recorded and 
sent online. For specific details, 
visit their website at thecpac.
org. The project is open to every-
one aged six to 13. Enrollment 
in a class at The Complex is not 
necessary, but it is encouraged. 

The Complex is offering other 
fun activities this summer as 
well, including four-week group 
classes. Because of the over-
whelming number of responses, 
The Complex has decided to con-
tinue offering in-person summer 
group classes. One age group will 
run at a time to ensure physical 
distancing while maintaining 
social engagement. The Complex 
is also offering a virtual com-

ponent to these group classes if 
students prefer to participate 
from the comfort of their homes. 
All courses run Wednesdays 
July 8-29. Students can register 
online. 

The Complex Performing and 
Creative Arts Centre is located 
on Main Street, Putnam. For 15 
years, The Complex has been an 
innovative hub where children 
can ignite a lifetime love for the 
arts. At The Complex, students 
learn dance, theatre, music, and 
visual arts while developing ded-
ication, persistence, and collab-
oration. 

According to the owner 
Nichola Johnson, “Our job is to 
instigate thought, push bound-
aries, ask challenging questions, 
and share creative experience.” 

DKH consolidates physical medicine services to 
Danielson and Putnam
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The Complex Performing and Creative Arts Centre is excited to start audi-
tions for their Summer Performance Project.

PUTNAM — Day Kimball 
Healthcare (DKH) has 
announced that it will consoli-
date its physical medicine ser-
vices currently located at its 
Healthcare Center in Plainfield 
to its other locations offering 
those services at both the Day 
Kimball Healthcare Center in 
Danielson, and the Day Kimball 
Healthcare Center in Putnam, 

effective immediately.
The healthcare system tempo-

rarily suspended physical med-
icine services at the Plainfield 
Healthcare Center, located at 31 
Dow Road, in April in response 
to significant drops in patient 
volume resulting from the coro-
navirus pandemic.

“Providing the best care in 
Northeast Connecticut means 

being good stewards of our 
resources so that they can 
match the needs of our patients 
and enhance the care we pro-
vide,” said Joseph Adiletta, 
interim president, Day Kimball 
Healthcare. 

“By combining our three 
physical medicine services 
locations to two sites, we can 
focus on efficiently positioning 

our resources so that we can 
always put the needs of our 
patients and the quality of their 
care first,” he explained.

“Day Kimball’s physical 
medicine sites at our Danielson 
and Putnam locations ensure 
we’re providing access to 
physical medicine therapy for 
patients across our entire ser-
vice area,” Adiletta continued. 

“And, these locations now offer 
extended hours of operation to 
accommodate more patients 
during a timeframe that is con-
venient for them. We believe 
these changes will position us 
to better serve our patients and 
build on DKH’s 125-year legacy 
in this community.”

The Danielson Physical 

BY REBECCA RAMSEY
CONTRIBUTING WRITER

PUTNAM—In a letter 
released two weeks ago, The 
Bradley Playhouse in Putnam 
told the community that they 
are closing for the remainder 

of the 2020 season. This closure, 
due to safety precautions, has 
left the playhouse in a financial 
rut. Fortunately, friends of The 
Bradley have come together to 
support the playhouse through 
donations and fundraisers. 

Natasha Darius, board mem-

ber and friend of The Bradley, 
was one of the first to donate 
her time and effort. In late 
March, soon after the Bradley 
Playhouse was forced to close 
under COVID-19 regulations, 
Darius began knitting and sell-

Please Read DKH, page     A12

WOODSTOCK — The First 
Congregational Church of Woodstock 
has been holding worship services 
on Facebook Live during this time 
of Covid. However, something’s been 
lacking. 

Even with no worshippers in the 
sanctuary, there are still a few peo-
ple present - the pastor, a deacon, the 
organist, and a person recording the 
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Music Director Edward Bradley demonstrating the Music Box he created for the First  
Congregational Church of Woodstock.

First Congregational Church  
finds a way to bring music back to 

Sunday services

Please Read MUSIC BOX, page     A5
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Beautiful weather gave way to the annual Lower Quaddick Lake 
July 4th boat parade last weekend. Families, friends and neigh-
bors from around the lake participated. It was a fun and festive 
and a very welcomed event. It was a way  to celebrate our won-
derful Country as well as a graduating senior. Congratulations 
to all those graduating and best wishes. See you next year, July 
4 at 4!

BOATS ON PARADE

Supporters come to 
The Bradley’s aid

Please Read BRADLEY, page     A10



DUDLEY, Mass. — 
Nichols College grad-
uated more than 300 
students this spring. 
Virtual celebrations 
were held for both 
undergraduate and 
graduate recipients 
on May 2, with an in 
person commencement 
ceremony promised for 
a date to be determined.

Alexis Lapointe 
of  Brooklyn 
receives Bachelor of 
Science in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Accounting.

B e n j a m i n 
Carbone of Brooklyn 
receives Bachelor of 
Science in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Economics.

Cara Mayhew of 
Brooklyn receives 
Bachelor of Science 
in Business 
A d m i n i s t r a t i o n 
degree with a major 
in Hospitality 
Management.

Zachary Goulette of 
Quinebaug receives 
Associate in Business 
A d m i n i s t r a t i o n 
degree with a major in 

Business.
Hunter Angelo 

of Putnam receives 
Bachelor of Science 
in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Accounting.

C h r i s t o p h e r 
Kilburn of Putnam 
receives Bachelor of 
Science in Business 
Administration degree 
with a major in General 
Business.

Diego Canil 
Ordonez of Putnam 
receives Bachelor of 
Science in Business 
Administration degree 
with a major in General 
Business.

Suheidi Rodriguez 
of Putnam receives 
Bachelor of Science 
in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Marketing.

Zachary Goulette of 
Quinebaug receives 
Associate in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Business.

Grace Deneault 
of Thompson 
receives Bachelor of 
Science in Business 

Administration degree 
with a major in Finance.

David Dalpe 
of Thompson 
receives Bachelor of 
Science in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Marketing.

Julianna Brissette 
of Thompson 
receives Bachelor of 
Science in Business 
Administration degree 
with a major in Sports 
Management.

Jason Walker of 
North Grosvenordale 
receives Bachelor of 
Science in Business 
Administration degree 
with a major in Sports 
Management.

Emily Faist 
of Woodstock 
receives Bachelor of 
Science in Business 
A d m i n i s t r a t i o n 
degree with a major in 
Accounting.

John Fox of 
Woodstock receives 
Bachelor of Science 
in Business 
Administration degree 
with a major in Finance.

Zachary Enderle 
of Woodstock 
receives Bachelor of 

Science in Business 
Administration degree 
with a major in General 
Business.

About Nichols 
College

Nichols College is 
a college of choice for 
business and lead-
ership education as 
a result of its distinc-
tive career-focused 
and leadership-based 
approaches to learning, 
both in and out of the 
classroom, and through 
impactful research and 
professional educa-
tion. Students thrive 
in a learning and liv-
ing environment that is 
supported by an expe-
riential business cur-
riculum and a strong 
liberal arts foundation 
aimed at transforming 
them into tomorrow’s 
leaders. Nichols also 
offers master’s degrees 
in business, leadership, 
accounting, and coun-
terterrorism, as well as 
a range of certificate 
programs, to promote 
career advancement for 
today’s professionals.
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Bird sightings at the Connecticut Audubon Society 
Center at Pomfret and Wyndham Land Trust properties for 
the week of June 29: Wood Duck, Brown Creeper, American 
Kestrel, Black Vulture, Prairie Warbler, Yellow Warbler, 
Yellow-bellied Sapsucker, Wood Thrush, Chestnut-sided 
Warbler, American Redstart, Scarlet Tanager, Indigo 
Bunting, Orchard Oriole, Common Yellowthroat, 
Eastern Towhee, Veery, Yellow-throated Vireo. 
Visit ctaudubon.org/pomfret-home
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At Ct Audubon

Local students graduate from 
Eastern Connecticut State University

WILLIMANTIC — Hundreds of 
students graduated from Eastern 
Connecticut State University this spring 
2020 semester. The University’s 130th 
annual Commencement Exercises 
occurred via YouTube on May 19 amid 
the COVID-19 pandemic on the same day 
the University had planned to hold its 
graduation ceremony at Hartford’s XL 
Center.

Among the graduates are:
Connor Corvello of Brooklyn, who 

graduated with a Bachelor of Arts in Art.
Jason Beauregard of Danielson, who 

graduated with a Bachelor of Arts in 
Criminology.

James Christopher of Brooklyn, who 
graduated Magna Cum Laude with a 
Bachelor of Arts in English.

Mia D’Amico of Brooklyn, who gradu-
ated Summa Cum Laude with a Bachelor 
of Arts in English.

Abigail Murren of Woodstock Valley, 
who graduated with a Bachelor of Arts 
in English.

Analia Correa of Danielson, who grad-
uated Cum Laude with a Bachelor of 
Arts in Spanish.

Jennifer Beams of Woodstock Valley, 
who graduated with a Bachelor of 
General Studies in Professional Studies.

Katrina Zannini of Danielson, who 
graduated with a Bachelor of General 
Studies in Visual Arts.

Margalit Kaufman of Woodstock 
Valley, who graduated Cum Laude with 
a Bachelor of Science in Biology.

Mikko Koivisto of Brooklyn, who 
graduated Magna Cum Laude with a 
Bachelor of Science in Biology.

Cameron Schultz of Brooklyn, who 
graduated with a Bachelor of Science in 
Communication.

Timothy Matson of Brooklyn, who 
graduated Summa Cum Laude with a 
Bachelor of Science in Computer Science.

Samuel Skene of Brooklyn, who grad-
uated with a Bachelor of Science in 
Computer Science.

Breanna Linnell of Danielson, who 
graduated with a Bachelor of Science 
in Labor Relations & Human Resource 
Management.

Chace Wood of Danielson, who grad-
uated with a Bachelor of Science in 
Physical Education.

Ethan Berriault of Putnam, who grad-
uated Cum Laude with a Bachelor of 
Arts in History.

Kaitlin Fafard of Putnam, who gradu-
ated Cum Laude with a Bachelor of Arts 
in Liberal Studies.

Mitchell Cristofori of Putnam, who 
graduated with a Bachelor of Science in 
Biology.

Ashley Lafortune of Putnam, who 
graduated with a Bachelor of Science in 
Psychology.

Sarah Langlois of Quinebaug, who 
graduated with a Bachelor of Science in 
Psychology.

Amanda Jarmolowicz of North 
Grosvenordale, who graduated with a 
Bachelor of Arts in Art.

Nickolas Graham of North 
Grosvenordale, who graduated with 
a Bachelor of Science in Business 
Administration.

Sarah Langlois of Quinebaug, who 
graduated with a Bachelor of Science in 
Psychology.

Joslyn Tellier of North Grosvenordale, 
who graduated Magna Cum Laude with 
a Bachelor of Science in Psychology.

The Class of 2020 was addressed via 
YouTube by Commencement speaker 
Mark Boxer, former executive vice pres-
ident and chief information officer of 
Cigna. Boxer joined Eastern President 
Elsa Nunez and other university officials 
as well as Senior Class Vice President 
Emily Kerfoot on the same day the 
University had originally planned to hold 
its graduation ceremony at Hartford’s 
XL Center. 

Boxer extolled the value of higher edu-
cation, recounting his own journey and 
telling the graduates, “The knowledge 

you gained here at Eastern is the fuel 
that will propel you to make a truly 
meaningful impact.”

Calling his college education “the 
right choice,” Boxer said, “It became the 
springboard for everything good in my 
life - personally and professionally.” He 
urged the graduates to continue their 
quest for knowledge, noting that he had 
continued learning in some educational 
setting each year since he first graduated 
from college more than three decades 
ago.

In her charge to the graduates, 
President Nunez said, “Since you arrived 
four years ago for summer orientation, 
the faculty and I have been telling you 
that the liberal arts skills you learn at 
Eastern will serve you well throughout 
your careers and your personal lives.”

She cited critical thinking, profession-
al communications, ethics, collaboration 
as competencies highly sought by U.S. 
employers. “Those same skills are crit-
ically needed today as we seek to get 
beyond COVID-19. I know each of you 
has the skills and the courage to find 
your place in this new world, where you 
will keep your head on your shoulders, 
keep your chin up, and make a unique 
contribution to society . . . Go forth now 
with confidence, compassion, and com-
mitment. Come back and visit us when 
it is safe to do so. In the meantime, let us 
know if we can help you in any way. God 
Speed!”

Senior Class Vice President Kerfoot 
gave President Nunez the class gift, a 
check to establish a scholarship in the 
name of the Class of 2020. Kerfoot told her 
classmates, “As you sit with your fam-
ily at home, watching this commence-
ment, tell yourself you did it. You made 
it. Through all the challenges you have 
faced, you can be proud to be an Eastern 
alumnus. Be proud that you will go on in 
life knowing that you are going to accom-
plish such amazing things.

“It was a challenge, and the Class of 

2020 met that challenge with courage and 
determination. We learned we are capa-
ble of more than we might have realized. 
Resilience - the ability to survive and 
thrive during adversity - is something 
we all can be proud of. As the famous 
physicist Albert Einstein once said, ‘It’s 
not that I’m so smart, it’s just that I stay 
with problems longer.’ Let’s stick to it, 
Class of 2020!”

More than 40 percent of the Class of 
2020 are the first in their families to earn 
a bachelor’s degree. Approximately 90 
percent of Eastern students are from 
162 of the state’s 169 towns, with more 
than 80 percent of graduates staying in 
Connecticut to launch their careers, con-
tribute to their communities and raise 
their families. The University also draws 
students from 34 other states and 19 
countries.

This year’s event was videotaped in 
Eastern’s otherwise empty Concert Hall 
in the Fine Arts Instructional Center, 
with each speaker taping their remarks 
separately in keeping with safety guide-
lines. Even as a virtual event, the grad-
uation ceremony maintained an atmo-
sphere of grace and dignity, with the 
stage a replica of the one used at the XL 
Center and “Pomp and Circumstance” 
and “America the Beautiful” played 
during the proceedings. At the end of the 
formal program, graduates watched as 
their names scrolled on the screen, shar-
ing the celebration safely at home with 
their families.

Prior to Commencement, the univer-
sity sent each graduate their diploma 
cover, two copies of the evening’s pro-
gram, and their mortarboard and tassel 
to make their family’s festivities more 
complete.

People unable to view the grad-
uation ceremony on May 19 may 
still watch it by visiting www.
youtube.com/EasternConnecticut 
StateUniversityVideo.

Nichols College congratulates 
local graduates 

SPRINGFIELD, Mass. — 
Hannah Trudo of Pomfret 
Center has earned a Master 
of Science degree in Art 
Therapy Counseling from 
Springfield College for stud-
ies completed in 2020.

Springfield College salut-
ed the Class of 2020 with an 
official Class of 2020 web 
page that included a special 
message from Springfield 
College President Mary-Beth 
Cooper.

On the Class of 2020 page, 
individuals can submit a 
message to the Class of 2020, 
Class of 2020 members can 
submit a short video high-
lighting their experiences at 
the college, viewers can take 
a look back at some events 
that welcomed the Class of 

2020 to the campus, individ-
uals can view recaps of the 
virtual senior week events, 
and viewers can find all the 
names of the Class of 2020 
graduates.

Springfield College is an 
independent, nonprofit, coed-
ucational institution founded 
in 1885. Approximately 4,100 
students, including 2,500 full-
time undergraduate students, 
study at its main campus in 
Springfield, Mass., and at its 
regional campuses across the 
country. Springfield College 
inspires students through 
the guiding principles of its 
Humanics philosophy - edu-
cating in spirit, mind, and 
body for leadership in ser-
vice to others.

Hannah Trudo of Pomfret 
Center earns degree from 

Springfield College

www.ConnecticutsQuietCorner.com

“Every Town Deserves 
a Good Local Newspaper”

www.860Local.com



THOMPSON — Pastor 
Bernie Norman of Creation 
Church in Thompson is pleased 
to announce that Creation 
Church is open for worship 
services.  

“We were planning on going 
inside on June 7 when the gov-
ernor said houses of worship 
can have up to 150 people if 
services were held outside,” 
Norman said. “So, we shifted 
gears and began worshiping 
outdoors on our front lawn 
on May 31, which we plan on 
continuing to do for the sum-
mer.  We have been blessed 
with beautiful weather each 
Sunday morning and have put 
up tents to beat the heat or the 
rain.  We have also continued 
to stream our services on our 
Facebook page and YouTube 
page for those who are not yet 

ready to attend.”
Creation’s Sunday morning 

Worship Service begins at 9:30 
a.m. each Sunday morning.  

“People are encouraged to 
wear facemasks, but are not 
required to do so,” Norman 
said.  “Everyone has been won-
derful in keeping their social 
distance and just air hugging 
one another.  Our first service 
had 70 people in attendance, 
and our second service had 85.  
Now we are consistently over 
100 attendees each Sunday.  
Everyone is so glad to see one 
another and worship our Lord 
together.  Our worship team 
lead by my son, Timothy, has 
really been the glue that has 
kept things together for us as a 
church.  Their commitment to 
bringing top quality praise and 
worship music each week has 

been an absolute God-send for 
us as a body.”

The outdoor services hav-
ing been going so well that 
the church hosted A Call to 
Prayer for all the pastors and 
churches of Northeastern 
Connecticut last Thursday 
evening in which 120 people 
from Tolland to Thompson 
attended.  Led by pastors 
Mitch Santilli of Faith Bible 
Evangelical Free Church, Bob 
Beckwith of South Woodstock 
Baptist Church, Mike Moran 
of The Congregational Church 
of Eastford, Dennis Reiter 
of Baptist Fellowship of 
Columbia, and Bernie Norman 
of Creation Church along with 
the Creation Church Worship 
Team, this sacred assembly of  
brothers and sisters in Christ 
came together to pray for the 

physical, relational, and spiri-
tual healing of our nation.  

The night was summed up 
in a quote by Emmitt Mitchell, 
President of the Moody Center, 
who said, “God does ask the 
church to fix the world, but to 
live faithfully in a world that 
only He can fix.”

Creation Church is a non-de-

nominational Christian church 
located at 47 West Thompson 
Rd. in Thompson.  For more 
information, please call the 
church at (860) 923-9979 or go to 
the church’s Web site at www.
creationchurch.org.
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The Villager Newspapers is com-
mitted to accuracy in all its news 
reports. Although numerous safe-
guards are in place to ensure accu-
rate reporting, mistakes can occur. 
Confirmed fact errors will be cor-
rected at the top right hand corner 
of page A3 in a timely manner. 

If you find a mistake call (860) 
928-1818 or e-mail charlie@villager-
newspapers.com. 

AccurAcy WAtch
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DAYVILLE — After extensive prepa-
ration, United Services has resumed 
office visits for adult, child and fami-
ly mental health and substance abuse 
services at our clinical locations in 
Dayville and Mansfield.

An essential health care provider, 
United Services has remained open 
during the COVID-19 pandemic and had 
been providing the majority of its ser-
vices via telehealth for the last several 
months. The agency will continue to 
offer telehealth services, but for cli-
ents who would prefer an in-person 
visit, new protocols and measures will 
ensure a safe office appointment.

“If you are ready to return to our 
offices, we are ready to see you safely,” 
said Diane L. Manning, President/CEO 
of United Services. “Things may look a 
little different at first, but the personal 
connection with our clinicians and pre-
scribers remains the same.”

The stress of the pandemic and its 
disruptions to our daily lives continue 
to impact everyone, especially children, 
Manning said.

“For children it is an especially 
confusing time, as they may not fully 
understand the situation,” Manning 
said. “But they know that things have 

changed and they may be struggling to 
adapt to this new normal.”

United Services’ Child Guidance 
Clinic can help children and families 
cope with these significant changes in 
a healthy way.

United Services continues to fol-
low guidelines set by the Centers for 
Disease Control and Prevention and 
the Connecticut Department of Public 
Health.

Residents can schedule an in office 
visits or a telehealth appointment for 
individual and family therapy sessions, 
intakes, medication evaluations and 
medication checks. 

For more information or to schedule 
an appointment, call United Services 
at 860-774-2020 or 860-456-2261 or visit 
unitedservicesct.org.

About United Services, Inc.
United Services, Inc. is a private, 

non-profit and comprehensive behav-
ioral health center, creating healthy 
communities throughout northeast 
Connecticut for more than 55 years 
by providing psychosocial, behavioral 
health, chemical abuse, primary care, 
care coordination, wellness and pre-
vention services to the community, 
and employee assistance program ser-

vices for business and industry.  With 
12 locations and a staff of over 250, 
United Services operates more than 30 
separate behavioral health programs, 
including the only domestic violence 

shelter for women and children in the 
region.  United Services, Inc. is a 501c3 
nonprofit organization.  To learn more, 
visit  www.UnitedServicesCT.org. 
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United Services Child Guidance Clinic Manager Keri Ouellette poses with a plexiglass divider 
in her clinical office. United Services resumed office visits this week while still offering tele-
health services.

United Services 
resumes office visits

Police logs

Putnam police log
PUTMAN — The Putnam Police 

Department reports the following 
arrests:

Derik Gagnon, age 36, of 
Woodstock was arrested on July 2 
for Operating Under the Influence 
and Failure to Drive Right.

Annette Lopes, age 48, of Putnam 
was arrested on July 2 for Assault 
in the Third Degree and Disorderly 
Conduct.

Ryan Renshaw, age 22, of Putnam 
was arrested on July 4 for Breach 
of Peace in the Second Degree.

Katie King, age 22, of Putnam 
was arrested on July 5 for Breach 
of Peace and Failure to Respond/
Violation.

Creation Church is open!



Woodstock man named 
first VP of Operations 

at Fuss & O’Neill
MANCHESTER — 

Civil and environmental 
engineering firm Fuss & 
O’Neill has named its first 
Executive Vice President 
of Operations, John 
Chambers, PG, LSP. 

Chambers, a resident 
of Woodstock, has been 
with the company for 
more than 20 years, hold-
ing positions including 
Community Development 
Practice Team Leader, 
Environmental Practice 
Team Leader, and, most 
recently, Central Region Manager.

The role of Executive Vice President 
of Operations was created in response 
to the firm’s growth in recent years. 
Acquisitions and diversity of services 
have progressed to create a company 
of more than 330 employees through-
out all six New England states and 
California. In his new role, Chambers 
will improve coordination and cohesion 
among regions, create opportunities for 
internal career advancement, and lead 
acquisitive growth initiatives. 

Chambers welcomes this new chal-
lenge, noting “The thing I’ve always 
liked most about my job is working with 
people. This new position allows me to 
work with even more of our employees 
and clients and create positive change. 
I’m excited to listen to new perspectives 
and to implement strategies to make us 
a more streamlined, efficient, and pro-
ductive firm.”

The position of Executive Vice 

President of Operations 
reports directly to the 
CEO, Kevin Grigg, PE. 

Grigg is looking for-
ward to John’s expand-
ing role, stating “John 
knows this company. 
He knows our philoso-
phy, he knows our peo-
ple, and he knows our 
objectives. This insti-
tutional knowledge, 
coupled with John’s 
drive for continuous 
improvement, make 
him the ideal candi-

date for this new position.”
Chambers’ 30-plus years of experi-

ence centered on community redevel-
opment because of its vital impact on 
the social, aesthetic, and economic 
value of communities. John holds a 
BS in Geology from Tufts University 
and an MS in Civil Engineering from 
Washington State University. He is a 
registered Professional Geologist in 
New Hampshire and a Licensed Site 
Professional in Massachusetts.

About Fuss & O’Neill, Inc. 
Established in 1924, Fuss & O’Neill is 
a full-service engineering firm with a 
depth of staff and experience to conquer 
any project – from initial design to final 
construction. An ENR Top 500 Design 
Firm, the company is headquartered in 
Manchester and supported by 8 region-
al offices throughout all 6 New England 
states. Our professional staff maintains 
licenses and certifications across a 
wide range of civil engineering, traf-

fic/transportation, 
planning, land-
scape architecture, 
structural, survey, 
design build, MEP, 
facilities, water/
wastewater, envi-
ronmental, and 
m a n u f a c t u r i n g 
disciplines.

John Chambers
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Ice Cream Hours: Sat & Sun 11-7pm
 260 Quaddick Road, Thompson, CT 
860.923.3439 ~ FortHillFarms.com

Like us on facebook

Welcome  
to the

OUTside!OUTside!
Botany Walks, max 5 people, 15pp, kids$7

“Family Walks”, max 5, 15/7

Joyercise, women ages 18-85,  
max 1 person, personalized for you,$55

“Scoop Yourself!” Ice Cream Program
Call ahead, bring your masks, but you  
can probably keep them in your pocket!
Available times start as early as 6am

Bay Path announces 
Class of 2020

CHARLTON, Mass. — Bay Path 
RVTHS Practical Nursing Academy has 
announced the graduates of the Practical 
Nursing (PN) Class of 2020 and plans to 
honor them.

“The Bay Path Practical Nursing 
Academy Faculty and staff are extremely 
proud of the PN Class of 2020 graduating 
class. They have worked hard and con-
tributed so much to their communities, 
and the Bay Path Community during this 
unprecedented time,” Academy Director 
Gretheline Bolandrina, MSN Ed, RN, 
CRRN said. “The PN Class of 2020 are a 
tremendously resilient and talented group 
of individuals and together, have formed 
an unforgettable class that is bound for 
greatness.

“Please join me in recognizing the PN 
Class of 2020 and their loving, support-
ive families and significant others who 
helped them achieve at such high levels,” 
Bolandrina said.

While the Academy honored its grad-
uates June 19, 2020 with video tributes 
on Facebook, the official graduation and 
pinning ceremony will be held in a future 
date. Further details to follow.

Among this year’s graduates were 
Renee Welch of Dayville, Lauren Pellett of 
Norwich, Chelsea Still of Plainfield, and 
JoAnn Milford of Woodstock.

Photo Courtesy

Kristin Bates of Charlton with Fjolla Shehu 
and Sampson Boateng, both of Worcester. 

Putnam Knights of 
Columbus to hold 

memorial prayer service
PUTNAM — Everyone is invited to a 

short, public outdoor memorial prayer 
service, to celebrate the 128th anniver-
sary of Cargill Council 64, Knights of 
Columbus.

The service will be held at St. Mary’s 
Cemetery, on Providence Street in 
Putnam, at 11 a.m. on Sunday, July 26, 
at the grave of Cargill Council’s first 
Grand Knight, Edward Mullan.

Mullan served as the Catholic family 
fraternal group’s first elected leader, 
starting from its founding exactly 128 
years before, on July 26, 1892. He was 
elected to three one-year terms, from 
1892 to 1895. Mullan died in 1916, at the 
age of 61.

With more than 200 members today, 
Cargill Council 64 serves the commu-
nity in and around St. Mary Church of 

the Visitation in Putnam and Most Holy 
Trinity Church in Pomfret. 

Although this event may seem like 
an unusual way to celebrate, Cargill 
Council officials deliberately chose to 
hold a service at Mullan’s grave, to 
remember and pray for all the council’s 
deceased members who have served, 
and their families, down through the 
organization’s 128 years.

“Despite the location, this is a celebra-
tion,” said current Grand Knight John 
D. Ryan. “We’re so happy to have been 
here for all these years, and it all start-
ed with Edward Mullan and the other 
Catholic men from the Putnam area 
who were there at the very beginning. 
Praying at our first Grand Knight’s 
grave to celebrate our anniversary puts 
that right into focus.”

DANIELSON – Quinebaug 
Valley Community college 
is eager to share that PACT 
(Pledge to Advance Connecticut) 
– Connecticut’s solution to debt-
free college – has been funded. 
Eligible Connecticut residents 
can earn a degree or certificate 
from a community college with-
out incurring debt, but they must 
apply, complete the FASFA, and 
register full-time for classes by 
July 15 for the fall semester. 

 PACT provides free tuition and 
fees for first-time, full-time col-
lege students who are residents of 
Connecticut and have graduated 
from a Connecticut high school 
program including GRE or home 
schooling. The program covers 

tuition and fees for three years or 
a maximum of 72 credits earned 
within those three years. By using 
PACT at QVCC, students can 
earn an Associate’s Degree and 
begin their careers or seamlessly 
move on to a Bachelor’s Degree 
program, all without incurring 
debt.

QVCC does not participate in 
Federal Student Loan programs 
and provides various course 
types (including fully online pro-
grams), career-focused programs, 
and transferrable credits. Located 
in the heart of the community, 
the College offers a welcoming 
campus equipped with outstand-
ing faculty, several honor societ-
ies, more than 20 student clubs, 

an active Student Government 
Association, and a variety of sup-
port and accessibility services. 
Students reap the benefits of a 
high-quality education at a frac-
tion of the cost of a four-year col-
lege or university.

A debt-free education is even 
more attainable at QVCC thanks 
to the PACT program. For more 
information on the program and 
eligibility, visit www.QVCC.
edu/pact. QVCC staff is available 
to assist you and answer ques-
tions. Contact the Admissions 
Department at admissions@
qvcc.edu for help. For more infor-
mation on Quinebaug Valley 
Community College, visit QVCC.
edu.

Graduate debt-free from QVCC 
with PACT funding
DeaDline to qualify July 15

St. Mary’s Church 
to host  

blood drive
PUTNAM — There will be a Red 

Cross blood drive on Tuesday, July 
28, in the basement of St. Mary’s 
Church, 218 Providence St. in 
Putnam, from 8:30 a.m. to 6 p.m., by 
appointment only. 

To make an appointment, go 
to RedCrossBlood.org, or call 1-800-
733-2767.

 Covid Virus antibody testing will 
be done for every donor. All donors 
must wear a mask, but any donor 
without one will be given a free 
mask by the Red Cross. 

Blood is always needed, particu-
larly in the summertime, so please 
come and give blood. 

The drive is sponsored by Cargill 
Council 64, Knights of Columbus, 
Putnam.



PROVIDENCE, R.I. —Johnson & 
Wales University (JWU) student, Tyler 
Lajoie of Woodstock, a Psychology 
major in the John Hazen White College 
of Arts & Sciences, has been named to 
the dean’s list for the Spring 2020 term. 
To receive dean’s list commendation, 

students must achieve a term grade 
point average (GPA) of at 3.40 or above 
while also earning a minimum of 12 or 
more credit hours. Lajoie, a senior, is 
the son of Thomas and Patricia Lajoie 
and a 2017 graduate of Woodstock 
Academy.

 Nearly 1,800 students were named 
to the Johnson & Wales University 
Providence Campus dean’s list for the 
spring 2020 term. Full-time, undergrad-
uate students who demonstrate aca-
demic excellence by achieving a term 
grade point average (GPA) of at least 
3.40 while also earning a minimum of 
12 or more credit hours, receive com-
mendation.

About JWU Founded in 1914, Johnson 
& Wales University is a private, nonprof-
it, accredited institution with approxi-
mately 12,000 graduate, undergraduate 
and online students at its four campus-
es in Providence, Rhode Island; North 
Miami, Florida; Denver, Colorado; and 

Charlotte, North Carolina. An innova-
tive educational leader, the university 
offers degree programs in arts and sci-
ences, business, culinary arts, design 
and engineering, education, health and 
wellness, hospitality, nutrition and 
physician assistant studies. Its unique 
model integrates arts and sciences and 
industry-focused education with work 
experience and leadership opportuni-
ties, inspiring students to achieve pro-
fessional success and lifelong personal 
and intellectual growth. The universi-
ty’s impact is global, with alumni from 
125 countries pursuing careers world-
wide. For more information, visit jwu.
edu

Johnson & Wales University 
names Woodstock student 

to Dean’s List
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Martial Arts
A family martial arts school  

SPECIAL OFFER
 8 WEEKS for 199.00 

(includes free uniform)

Quest Martial Arts 
75 Railroad Street

Putnam, CT   860.928.9218
questmartialarts.us

• Live, virtual and outside classes
• Self-discipline and respect
• Self defence and fitness
• Classes for adults,
 teens, and children
• Emotional and mental toughness
• Goal setting
• Area’s most qualified instructors

We are screening patients for
 fever and symptoms of COVID-19 

prior to their appointments in accordance 
 with state regulations for healthcare facilities. 

Please call to schedule a  
chiropractic evaluation, adjustment,  

or massage.

24 Putnam Pike, Suite 3
Dayville CT

(860) 412-9016

Back & Body Chiropractic  
has reopened for
 chiropractic care  

and massage therapy services.

service - who all need to be protected 
against the droplets that singing and 
some instruments produce. Because of 
this, the church is following the United 
Church of Christ’s recommendations 
that there be no singing or playing of 
wind instruments during the pandem-
ic. All forms of music, other than the 
organ, piano, or guitar instrumentals, 
have been absent during the past several 
months. 

So, what does a church do in that situ-
ation, when singing and various instru-
ments are traditionally such a crucial 
part of their services? Edward Bradley, 
Music Director, was thinking about it. 

As he puts it, “I got this idea from 
seeing cashiers at the store.  They have 
those plexiglass partitions to separate 
them from the customers at the check-
out.  I thought we could modify that to 

separate singers from anyone else in the 
sanctuary.”  

He got to work. The first model was a 
prototype made out of PVC pipe and a 
clear shower curtain.  He named it the 
Music Box and set it up in the sanctuary 
at the church, and the first soloist in 
several months tried it out at the Sunday 
service on June 28. He began building the 
real model, custom designed to fit in and 
match the sanctuary, constructed out of 
wood and plexiglass, large enough for 
a soloist who is also playing an instru-
ment, and able to be easily sanitized 
after each use. It was installed on July 
6, and will be put into use on Sunday. 
It is expected to be utilized for singing 
safety even after in-person services are 
resumed.

Music will again ring out at the church, 
because of the ingenuity of Edward 
Bradley and his Music Box!   

His reaction? “Now I just have to build 
one big enough for my whole choir.”

MUSIC BOX
continued from page    A1

4th of July 100 years ago

Part of my research for this article 
was done over the Fourth of July week-
end, so I was curious to see what I could 
find about celebrations of the nation-
al holiday 100 years ago. Connecticut 
Mills, located beside the railroad tracks 
on Connecticut Mills Avenue, seemed 
to be the location for the festivities in 
the Danielson area. “Hurrah For the 
Glorious Fourth! Conn. Mills Ball Park, 
Danielson July 5th Two Games 10:30 
and 3:30 (Standard Time). Crompton & 
Knowles of Worcester vs. Connecticut 
Mills. Clam Bake Old Rhode Island 
Style at 12:30 and 1:30.  None Better, 
None So Good. Served by King George 
Jacques. Dinner $1.25. Children under 
10 half price. You are invited.” (Norwich 
Bulletin, July 3, 1920, p. 6; newspapers 
.com). 

Most of you probably don’t remem-
ber King George but perhaps a few 
of you recall this 4th of July event 
from fifty years ago: “Block Dance Ellis 
Tech Parking Lot, Sat. July 4,  8:00-12.  
Featuring Direct from Hartford Phase 
II, Sponsored by Aristocrats Auto Club 
and the F. O. P. In case of rain Dance 
will be held inside airplane hanger---100 
yards away.  Also, preceding dance: A 
15 minute show (by)Foster- Killingly 
Drum Corps presenting “The Spirit of 
1776’;  Donation 99 cents.” (Windham 
County Transcript, July 2, 1970).

During the summer of 1970 per-
haps you were interested in attend-
ing local theater productions. The fol-
lowing small ad brought to light one 
such venue. “Trinity Players Drama 
Presentations Every Friday Evening  
8:45  During July and August Drama 
Center Barn, Brooklyn (next to Trinity 
Episcopal Church Rectory) Donation 

$1.00 a performance; $5,00 Season” 
(Windham County Transcript July 2, 
1970).

Those of us who do the family shop-
ping realize that the price of most gro-
ceries has continued to climb, especial-
ly with periodic shortages during this 
Pandemic.  In 1970 there were still a 
number of smaller grocery stores in the 
area.  I thought you’d enjoy comparing 
prices now with those of fifty years ago.  
The following prices are for an ad for 
Mickey’s Super IGA, which was locat-
ed at the corner of Mechanic and Oak 
Streets.  In an email from my files Dave 
Doiron wrote of being a stock boy for the 
store and of making home deliveries of 
groceries. Eze-Karv Half Hams 89 cents 
lb.; Jennie O’s turkeys (4-9 lbs. 39 cents 
lb.; top round steaks, $1.39 lb.; Roessler’s 
skinless franks, all beef, 13 oz., 69 cents 
lb.; Extra lean ground round, 99 cenrts 
lb.; Hormel’s black label bacon, 89 cents 
lb., New Southern potatoes 10 lbs., 89 
cents; large Bing cherries, 59 cents lb.; 
Birds Eye Frozen Green peas 10 oz. 
2/39 cents; Maxwell House coffee, lb. 83 
cents.” The grocery store was started in 
April 1935 by Theodore Haveles.  By the 
1950’s it was owned by James T. Haveles 
(“Mickey”) and Christy T. Haveles.  
The last entry from Natalie Coolidge’s 
Killingly Business Encyclopedia is 
from the 1983 Killonian. 

While I was reading early July 
microfilms of the Windham County 
Transcript from fifty years ago, I came 
across an interesting sports article.  If 
you played sports for St. James, per-
haps you’ll see your name mentioned.  
“St. James QVJC Baseball Champs.  In 
a playoff game played Monday June 
16 St. James retained the QVJC cham-
pionship for the second consecutive 
year as they defeated St. Mary’s of 
Putnam 9-2.  Both teams had identi-
cal records of 7 wins and 1 loss in 
their divisions.” Players listed in the 
caption of the photo that accompanied 
the story: Gary Kumuda, John Rzepa, 

Bruce Holt, Mike Ben, Mike Barry, 
Bruce Racicot, Joe Couture, Pete Jax, 
Roger Paquin, Germain Fortin (coach), 
Rick Ouelette, Mike Ungeheuer, Dave 
King, Rene Barbeau, Roger Pare, Bruce 
Stedman, Rev. William Fosse, M.S. 
(WCT 7/2/1970).

In 1970 there were regular week-
ly listings about the Danielson area 
churches and their services in the 
Transcript. You might recall some of 
the former pastors, and I’ve under-
lined a few houses of worship that are 
no longer in existence. Churches list-
ing services: Church of the Nazarene, 
Arthur L. Allen, pastor; Baptist Church, 
Rev. Howard Foreman, pastor; United 
Methodist, Rev. George Gutekunst, pas-
tor; Attawaugan Methodist, Rev George 
Gutekunst, morning worship; Holy 
Trinity, Rev. Elias Georges, pastor; St. 
James, Rev. Emile Dusseault, M.S., pas-
tor; Westfield, Rev. J. Raymond Sikkel, 
minister; St. Alban’s, Rev. Christopher 
H. Sherrill, rector. ((WCT 7/2/1970).

The Coronavirus Pandemic has cer-
tainly changed the ways in which local 
residents worship.  Yet modern tech-
nology has enabled many faith com-
munities to hold virtual services. I’m 
happy to report that as of July 4th & 5th   
the Diocese of Norwich is now allow-
ing St. James Church to hold weekend 
masses.  Note that due to the 100 person 
limit in the church, two vigil masses 
have been added. The schedule is as fol-
lows:  Saturday Vigil---12 Noon, 4 p.m., 
& 5:30 p.m.  The Sunday mass schedule 
remains the same: 7 a.m., 9 a.m., & 11 
a.m.  FACE MASKS ARE REQUIRED!

REMEMBER WHEN! Several weeks 
ago in my listing of businesses from 
1970, I mentioned Roy’s Fruit Stand 
and Dazi Dairy, both in the Dayville 
section of Killingly. Roy’s Fruit and 
Vegetable Stand, Roy Turcotte propri-
etor, was located at the corner of Route 
12 and 101 in Dayville where Burger 
King now stands.  I can remember going 
there when my older children were 

little since there were certain things, 
like corn, that we didn’t grow in our 
garden.  The first entry for the busi-
ness in Natalie Coolidge’s Killingly 
Business Encyclopedia is taken from 
the 1961-1962 Danielson Telephone 
Directory. The last entry that has 
the Route 12 address is from the 1980 
SNET Telephone Directory. The last 
entry, from the 1985 SNET Telephone 
Book, gives the address as 101. I vague-
ly remember the produce stand being 
located near the intersection of Lake 
Road and 101. (1985 is the first year that 
an entry for Burger King appears in the 
Killingly Business Encyclopedia).

Do any of you remember Dazi Dairy 
Bar? I hadn’t lived in Northeastern 
Connecticut very long in 1970 and had 
never been there.  It was situated on 
Route 101 at the corner of Maple Street 
where Four G’s is now located.  The 
first entry in the Killingly Business 
Encyclopedia is from a June 24, 1971 
Windham County Transcript.  In 1978 
David Irish was listed as the propri-
etor. A December 28, 1981 Journal/
Transcript noted that owners had 
changed and the site was the location 
of Pappy’s Restaurant, owned by Trent 
Pappas. Please share your memories of 
either or both businesses by emailing 
me.  (The Killingly Historical Center is 
still closed).

Margaret M. Weaver Killingly 
Municipal Historian, July 2020.. For 
additional information email me at 
margaretmweaver@gmail.com or visit 
the Killingly Historical & Genealogical 
Center Wed. or Sat. 10-4 (when it reopens) 
or www.killinglyhistorical.org. or call 
860-779-7250 (when the Historical Center 
reopens). Like us at Facebook at www.
facebook.com/killinglyhistoricalsoci-
ety.  Mail for the Killingly Historical 
& Genealogical Society, Inc. or the 
Killingly Historical and Genealogical 
Center should be sent to PO Box 265, 
Danielson, Connecticut 06329.

MARGARET 
WEAVER

Killingly 
at 300
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 The Quiet Corner Page 

Now Serving Putnam, Woodstock, and Thompson

Starting at $50 Per Month
with a FREE 1/2 Page Ad

Mikaela Victor ~ 508-909-4126 
brenda@villagernewspapers.com

Choosing how you live ...
I came into this life without 

choice. I didn’t decide to be 
conceived. Two people I didn’t 
know decided that for me. I 
was carried for nine months, 
then pushed out with no con-
sideration by my mother as 
to whether I wished to go or 
stay. I was suddenly and rude-
ly squeezed out into a life that 
I didn’t decide to live. 

Then to add to the humilia-
tion of coming into this world 
naked, a group of masked 
strangers examined my 
bare body, counting fingers 
and toes, as if they’d never 
seen a tiny human before. 
Embarrassingly, I cried like 
a little baby, when for no rea-
son at all, one of the masked 
strangers grabbed my ankles, 
raised my naked body upside 
down, then slapped me on my 
bottom. These actions told me 
for the first time, life is unfair.

That’s how it all began for 
me. Maybe you endured a sim-
ilar experience?

We are given no choice. On 
one day we didn’t exist and on 
the next, we are a human life 
beginning to form and grow. 
We enter an imperfect and bro-
ken world and are told at an 
early age, “Life isn’t fair. Just 
deal with it.”

How we deal with it ...
Even though we are forced 

into this world, we quickly 
establish how we’ll live our 
lives. We are where we are 
at this very moment because 
of the choices we made along 
the way. We are who we are, 
where we are and what we are 
because of what we choose to 
let into our mind. It’s those 
choices that determine the 
quality of the life we lead and 
our impact on those around us.

Don’t blame your past. Yes, 

some of us are born into lov-
ing families who nurture and 
teach us right from wrong, 
while others are brought into 
lives where they were never 
wanted and learn to live their 
lives without nurturing or 
instruction. Regardless of 
which, it is the choices that 
we make that determine how 
we live our lives. Blaming how 
we were raised is a waste of 
time and only keeps us from 
successfully moving forward. 
No, we didn’t decide how to be 
born nor will we decide when 
or how we die, but we absolute-
ly decide how we live our life. 
How we treat others and our-
selves makes a lasting impact, 
not just in our lives but with 
everyone and everything we 
touch.

None of us are perfect. I have 
many regrets about choices 
I made earlier in life, but I 
can’t change that. I can only 
move forward and do my best 
to make a positive difference.

The time to think about the 
impact we have on others is 
not on our deathbed while 
experiencing crushing regret, 
but while we are living our 
lives. As you read this, you can 
decide the difference you wish 
to make, the joy and happiness 
you bring to others or positive 
education you wish to share.

I have led a rich and joyful 
life, while also living a pain-
ful and stress-filled life. I’ve 
experienced both. Both were 

by choices I made. As I aged 
and moved out of my business 
suit and into a life of organiz-
ing stories for others, I quickly 
realized the power of words 
and the impact I can have. 
Choose to speak only kind 
and supportive words into the 
world. 

This column, Positively 
Speaking, was born in April 
2017 and my focus has been to 
help and encourage others to 
lead a happier and joy-filled 
life ... a life led by optimism. I 
do my best to have a positive 
impact on the readers of this 
column and I always pray that 
my words will help others lead 
a happier and more fruitful 
life. 

It’s impossible not to recog-
nize that our nation is in tur-
moil and divided in unhealthy 
ways. That does not mean that 
you are required to participate 
and contribute to the unhealth-
iness by being angry, offen-
sive, and aggressive. Instead, 
you can be an example of integ-
rity by being kind, humble and 
positive, while sharing words 
and actions of hope and opti-
mism. We can choose to be part 
of the problem or proactively 
part of the solution.

This time of division and 
negativity will pass. Anger and 
yelling don’t change hearts nor 
minds. Being an example kind-
ness and dignity does.

Which will you choose?

Gary W. Moore is a free-
lance columnist, speaker, and 
author of three books includ-
ing the award-winning, criti-
cally acclaimed, “Playing with 
the Enemy.” Follow Gary on 
Twitter @GaryWMoore721 and 
at www.garywmoore.com.

GARY W. 
MOORE

Positively 
sPeaking

Bold, beautiful, and healthful cabbage
Cleanse the toxins 

out of your body with 
the help of fresh vegeta-
bles.  Cabbage, brocco-
li, and brussels sprouts 
are a few of nature’s 
detoxifiers.  

 You can add variety 
to your garden and diet 
by including green, red 
or Savoy cabbage. It’s 
fun and easy to grow in the garden or a 
container and can be used in a variety 
of healthful dishes.

 There is still time to add cabbage 
to your garden. Cabbage grows best 
in cooler temperatures. Those in the 
northern half of the country can plant 
seeds directly in the garden in early 
July for a fall harvest. Those in hotter 
regions should wait another month. 
Simply check the number of days from 
seed to harvest and count backwards 
from the average first fall frost. That 
will be the time to plant. Those in the 
far south should plant seeds or trans-
plants in fall or early winter for a win-
ter harvest. 

Be sure to allow enough room for the 
plants to grow to mature size.  Space 
plants at least 12 inches apart in the 
garden and grow in a sunny to lightly 
shaded location.

Protect cabbage plantings from pests 
with floating row covers.  Made of poly-
propylene spun material, the covers 
allow air, light, and water through 
while preventing cabbage worms from 
laying their eggs on the plants. This 
means no green worms eating holes in 
the leaves or ending up on your dinner 
plate.

Loosely cover the 
planting with the fab-
ric and anchor the 
edges with boards, 
pipes, stones, or wick-
ets.  Leave enough 
slack for the plants to 
grow.  The plants sup-
port the fabric, so no 
frames or construction 
is needed.

Increase your garden’s productivity 
by interplanting the cabbage with quick 
maturing radishes, beets and heat toler-
ant greens.  You’ll harvest these short 
season crops at about the time the cab-
bage needs the space 

Harvest cabbage when the heads are 
firm and full size.  Use a sharp knife to 
remove just the cabbage head, leaving 
the lower leaves and roots intact. Four 
to six new heads will arise from buds 
around the stem.  These smaller heads 
can reach four or five inches in diameter. 
 Remove any wilted or damaged 
leaves before storing cabbage in a 
plastic bag in the refrigerator. If 
using only half a head of cabbage, 
wrap the cut end in plastic wrap. 
 A medium head of cabbage weighs 
about one and a half pounds and yields 
about five to six and a half cups of 
shredded cabbage.  A few heads of cab-
bage can turn into lots of slaw, stuffed 
cabbage rolls and other tasty cabbage 
dishes.

Preserve some of your harvest for 
winter meals. Freeze cabbage by cut-
ting it into coarse shreds, thin wedges 
or by separating the leaves.  It can also 
be dehydrated and used as a base for 
casseroles or added to soups and stews. 

 Consider turning it into sauerkraut 
with simple fermentation. Make large 
batches in crocks then can or freeze 
when fermentation is complete. Smaller 
batches can be processed in mason jars 
and stored in the refrigerator.

No matter how you prepare it, cab-
bage makes a great addition to the gar-
den and your meals.

Melinda Myers is the author of 

more than 20 gardening books, includ-
ing Small Space Gardening. She hosts 
The Great Courses “How to Grow 
Anything” DVD seriesand the nation-
ally-syndicated Melinda’s Garden 
Moment TV & radio program. Myers 
is a columnist and contributing editor 
for Birds & Blooms magazine and her 
Web site is www.MelindaMyers.com.

MELINDA
MYERS

garden

MoMents

Photo Melinda Myers

When harvesting cabbage, use a sharp knife, remove just the cabbage head, and leave the 
lower leaves and roots intact. Soon new cabbage heads will form.

SPRINGFIELD, Mass. 
— Western New England 
University is pleased to 
announce that Joseph 
Bogoslofski, of Thompson, 
CT has been named to the 
Spring Semester 2020 Dean’s 
List. Bogoslofski is one of 
over 950 students to achieve 
this mark of academic excel-
lence. Students are named to 
the Dean’s List for achieving a 
semester grade point average 
of 3.30 or higher.

Bogoslofski is pursuing a 
BSBA in Business Analytics & 
Information Management.

Having just celebrated its 

Centennial, Western New 
England University is a pri-
vate, independent, coeduca-
tional institution. Located on 
an attractive 215-acre subur-
ban campus in Springfield, 
Massachusetts, Western 
New England serves 3,825 
students, including 2,580 full-
time undergraduate students. 
Undergraduate, graduate, and 
professional programs are 
offered through Colleges of 
Arts and Sciences, Business, 
Engineering, Pharmacy and 
Health Sciences, and the 
School of Law.

Joseph John Bogoslofski 
of Thompson named to 
Dean’s List at Western 
New England University

DUDLEY, Mass. — Nichols 
College graduated over 300 
students this spring. Virtual 
celebrations were held for both 
undergraduate and graduate 
recipients on May 2 with an 
in person commencement cer-
emony promised for a date to 
be determined.

Alexander Hebert, of 
Thompson graduated 
with a Master of Business 
Administration from Nichols 
College.

About Nichols College
Nichols College is a college of 

choice for business and leader-
ship education as a result of its 
distinctive career-focused and 

leadership-based approaches 
to learning, both in and out 
of the classroom, and through 
impactful research and pro-
fessional education. Students 
thrive in a learning and living 
environment that is support-
ed by an experiential business 
curriculum and a strong lib-
eral arts foundation aimed 
at transforming them into 
tomorrow’s leaders. Nichols 
also offers master’s degrees in 
business, leadership, account-
ing, and counterterrorism, as 
well as a range of certificate 
programs, to promote career 
advancement for today’s pro-
fessionals.

Alexander Hebert receives 
graduate degree from 

Nichols College



As we continue the discussion of mid-
year planning throughout the month of 
July, this week will focus on planning 
for retirement. You may know how 
important it is to plan for your retire-
ment, but where do you begin? One of 
your first steps should be to estimate 
how much income you’ll need to fund 
your retirement. That’s not as easy as 
it sounds, because retirement planning 
is not an exact science. Your specific 
needs depend on your goals and many 
other factors. However, as you assess 
your finances at the mid-year, take 
some time to think about your future 
and the financial life goals you have for 
later on in life. 

Use your current income as a starting 
point

It’s common to discuss desired annu-
al retirement income as a percentage 
of your current income. Depending on 
whom you’re talking to, that percentage 
could be anywhere from 60 to 90 per-
cent, or even more. The appeal of this 
approach lies in its simplicity, and the 
fact that there’s a fairly common-sense 
analysis underlying it. Your current 
income sustains your present lifestyle, 
so taking that income and reducing it 
by a specific percentage to reflect the 
fact that there will be certain expenses 
you’ll no longer be liable for (e.g., pay-
roll taxes) will, theoretically, allow you 
to sustain your current lifestyle.

The problem with this approach is 
that it doesn’t account for your spe-
cific situation. If you intend to travel 
extensively in retirement, for example, 
you might easily need 100 percent (or 
more) of your current income to get 
by. It’s fine to use a percentage of your 
current income as a benchmark, but 
it’s worth going through all of your 
current expenses in detail, and really 
thinking about how those expenses will 
change over time as you transition into 
retirement.

Project your retirement expenses
Your annual income during retire-

ment should be enough (or more than 
enough) to meet your retirement 
expenses. That’s why estimating those 
expenses is a big piece of the retire-
ment planning puzzle. But you may 
have a hard time identifying all of your 
expenses and projecting how much 
you’ll be spending in each area, espe-
cially if retirement is still far off. To 
help you get started, here are some 
common retirement expenses:

• Food and clothing

• Housing: rent or 
mortgage payments, 
property taxes, home-
owner’s insurance, 
property upkeep and 
repairs

• Utilities: gas, elec-
tric, water, telephone, 
cable TV

• Transportation: car 
payments, auto insur-
ance, gas, maintenance and repairs, 
public transportation

• Insurance: medical, dental, life, dis-
ability, long-term care

• Health-care costs not covered by 
insurance: deductibles, co-payments, 
prescription drugs

• Taxes: federal and state income tax, 
capital gains tax

• Debts: personal loans, business 
loans, credit card payments

• Education: children’s or grandchil-
dren’s college expenses

• Gifts: charitable and personal
• Savings and investments: contri-

butions to IRAs, annuities, and other 
investment accounts

• Recreation: travel, dining out, hob-
bies, leisure activities

• Care for yourself, your parents, or 
others: costs for a nursing home, home 
health aide, or other type of assisted 
living

• Miscellaneous: personal grooming, 
pets, club memberships

Don’t forget that the cost of living will 
go up over time. The average annual 
rate of inflation over the past 20 years 
has been approximately 2 percent.  
And keep in mind that your retire-
ment expenses may change from year 
to year. For example, you may pay 
off your home mortgage or your chil-
dren’s education early in retirement. 
Other expenses, such as health care 
and insurance, may increase as you 
age. To protect against these variables, 
build a comfortable cushion into your 
estimates. Finally, have a financial pro-
fessional help you with your estimates 
to make sure they’re as accurate and 
realistic as possible.

Decide when you’ll retire
To determine your total retirement 

needs, you can’t just estimate how much 
annual income you need. You also have 
to estimate how long you’ll be retired. 
Why? The longer your retirement, the 
more years of income you’ll need to 

fund it. The length of 
your retirement will 
depend partly on when 
you plan to retire. This 
important decision typ-
ically revolves around 
your personal goals 
and financial situation. 
For example, you may 
see yourself retiring at 
50 to get the most out 

of your retirement. Maybe a booming 
stock market or a generous early retire-
ment package will make that possible. 
Although it’s great to have the flexi-
bility to choose when you’ll retire, it’s 
important to remember that retiring 
at 50 will end up costing you a lot more 
than retiring at 65.

Estimate your life expectancy
The age at which you retire isn’t the 

only factor that determines how long 
you’ll be retired. The other important 
factor is your lifespan. We all hope 
to live to an old age, but a longer life 
means that you’ll have even more years 
of retirement to fund. You may even run 
the risk of outliving your savings and 
other income sources. To guard against 
that risk, you’ll need to estimate your 
life expectancy. You can use govern-
ment statistics, life insurance tables, or 
a life expectancy calculator to get a rea-
sonable estimate of how long you’ll live. 
Experts base these estimates on your 
age, gender, race, health, lifestyle, occu-
pation, and family history. But remem-
ber, these  are just estimates. There’s no 
way to predict how long you’ll actually 
live, but with life expectancies on the 
rise, it’s probably best to assume you’ll 
live longer than you expect.

Identify your sources of retirement 
income

Once you have an idea of your retire-
ment income needs, your next step 
is to assess how prepared you are to 
meet those needs. In other words, what 
sources of retirement income will be 
available to you? Your employer may 
offer a traditional pension that will pay 
you monthly benefits. In addition, you 
can likely count on Social Security to 
provide a portion of your retirement 
income. To get an estimate of your 
Social Security benefits, visit the Social 
Security Administration website, www.
ssa.gov. Additional sources of retire-
ment income may include a 401(k) or 
other retirement plan, IRAs, annuities, 
and other investments. The amount of 
income you receive from those sources 

will depend on the amount you invest, 
the rate of investment return, and other 
factors. Finally, if you plan to work 
during retirement, your job earnings 
will be another source of income.

Make up any income shortfall
If you’re lucky, your expected income 

sources will be more than enough to 
fund even a lengthy retirement. But 
what if it looks like you’ll come up 
short? Don’t panic — there are probably 
steps that you can take to bridge the 
gap. A financial professional can help 
you figure out the best ways to do that, 
but here are a few suggestions:

• Try to cut current expenses so you’ll 
have more money to save for retirement

• Shift your assets to investments 
that have the potential to substantially 
outpace inflation (but keep in mind that 
investments that offer higher potential 
returns may involve greater risk of 
loss)

• Lower your expectations for retire-
ment so you won’t need as much money 
(no beach house on the Riviera, for 
example)

• Work part-time during retirement 
for extra income

• Consider delaying your retirement 
for a few years (or longer)

Your journey to Living Well
Estimating your retirement income 

needs may seem like a hefty job, but 
with the help of financial advisors, this 
brief outline, and proper planning, you 
can be on your way to achieving your 
financial life goals and Living Well. We 
all have our own trials and tribulations 
(like all of the effects of the COVID pan-
demic) and everyone’s retirement goals, 
estimates, and dreams are different. But 
don’t be afraid to take an in-depth look 
at estimating your retirement income 
needs. In the end, you’ll be glad you 
did. If you need help from a financial 
advisor, please call us at 860-928-2341 or 
email us at info@whzwealth.com. For 
more information about retirement plan-
ning, visit our website www.whzwealth.
com. For resources pertaining to COVID, 
including information about assistance 
programs, the CARES Act, and more, 
visit our Web site, www.whzwealth.com/
covid19-resources. 

1. Calculated form Consumer Price 
Index (CPI-U) data published by the 
Bureau of Labor Statistics, January 
2020

 Villager Newspapers           • A7Friday, July 10, 2020

Peter Giles 
28 Years Experience

Custom Homes • Additions • Garages 
Remodeling • Decks

Kitchens • Bathrooms • Wood & Tile 
Flooring • Roofing • Siding • Windows

508-450-3913 
Email: Gilescontractingllc@yahoo.com 

Licensed & Insured in MA & CT 
www.allconstructionneeds.com

• New & Repaired Septic Systems  
• Landscaping

• Stumping • Drainage Systems  
• Sewer Connections

• Frost Walls • Cellar Holes  
• Snow Plowing  

• Loam • Sand • Gravel • Fill

860-774-1737

108 Thompson Pike, Dayville, CT 06241

40 Years Experience • Licensed & Insured

LEONARD ZADORA & SONS, LLC
DEMOLITION, SEPTIC SYSTEMS & EXCAVATION

free estimate

The Law Office Of

Gabrielle labonte
aTTOrney and cOunseLOr aT Law

Wills and 
trusts

Medicaid 
PlanninG

Probate

5 Vina Lane • P.O. BOx 709
BrOOkLyn, cOnnecTicuT 06234

Phone: 860-774-3700  • Fax: 860-774-6300

DUDLEY, Mass. — Nichols College 
graduated more than 300 students this 
spring. Virtual celebrations were held 
for both undergraduate and graduate 
recipients on May 2, 2020 with an in per-
son commencement ceremony promised 
for a date to be determined.

Joseph Santese, of Danielson grad-
uated with a Master of Business 
Administration from Nichols College.

About Nichols College
Nichols College is a college of choice 

for business and leadership education 
as a result of its distinctive career-fo-

cused and leadership-based approaches 
to learning, both in and out of the class-
room, and through impactful research 
and professional education. Students 
thrive in a learning and living environ-
ment that is supported by an experiential 
business curriculum and a strong liberal 
arts foundation aimed at transforming 
them into tomorrow’s leaders. Nichols 
also offers master’s degrees in business, 
leadership, accounting, and counterter-
rorism, as well as a range of certificate 
programs, to promote career advance-
ment for today’s professionals.

SPRINGFIELD, Mass. — Western 
New England University is pleased 
to announce that Cooper Mayo, of 
Dayville, has been named to the Spring 
Semester 2020 Dean’s List. Mayo is one 
of over 950 students to achieve this 
mark of academic excellence. Students 
are named to the Dean’s List for achiev-
ing a semester grade point average of 
3.30 or higher.

Mayo is graduating with a BS in 
Criminal Justice.

Having just celebrated its Centennial, 

Western New England University is 
a private, independent, coeducation-
al institution. Located on an attrac-
tive 215-acre suburban campus in 
Springfield, Massachusetts, Western 
New England serves 3,825 students, 
including 2,580 full-time undergradu-
ate students. Undergraduate, graduate, 
and professional programs are offered 
through Colleges of Arts and Sciences, 
Business, Engineering, Pharmacy and 
Health Sciences, and the School of Law.

Cooper F. Mayo of Dayville  
named to Dean’s List at  

Western New England University

Joseph Santese receives 
graduate degree from 

Nichols College
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I feel I live in a small vil-
lage in England where a 
remarkable number of mur-
ders happen every week. 
When I’m not in the village, 
I’m sitting on a beach star-
ing out at the icy waters off 
of Denmark.  Last weekend, 
I got to watch an American 
original that has me hum-
ming the only song I can 
remember all day.

During these isolating 
times, my husband and I 
have abandoned a lifelong 
rule.  We now eat our eve-
ning meal at the coffee table 
in the living room watch-
ing TV.  While I may be 
letting down my standards, 
we enjoy losing ourselves 
with familiar characters in 
charming places.  At this 
time in history, we need to 
hang on to comforts wherev-
er we find them.  

Some of 
the shows 
are “cozy” 
m u r d e r s , 
where the 
actual crime 
is nearly 
bloodless and 
the perpetra-
tor is caught 
by the end 
of the hour.  
Often, the 

case is solved by a bicycle 
riding priest, Father Brown, 
or a troubled Anglican in 
Grantchester.  If all else fails, 
we tune in to Shakespeare 
and Hathaway, but I find 
that one a bit lame.  Who 
knew that the clergy could 
be part-time sleuths?  

The main characters are 
inextricably tied to their 
communities and know 
the other residents.  They 
often have comic sidekicks. 
Forensic science, computer 
tracking, even fingerprints 
rarely play a role in the sto-
ries.  Perhaps that is why 
they are so entertaining.  We 
are up to our necks in sci-
ence these days and we need 
a break from it. In these 
shows, simple human logic 
often holds the answer.  

When we are not stroll-
ing the moors in our imag-
ination, we are glued to a 
remarkable show, “Seaside 
Hotel.”  It is a Danish series 
with subtitles, and we can’t 
get enough of it.  Week after 
week we are drawn into the 
stories of diverse Danes who 
come every summer to a 
charming hotel and interact 
with each other. 

The series begins in the 
1920’s, a perfect time for 
elegant clothes and lively 
music.  Although it is sup-
posed to be quite posh, there 
is only one bathroom for all 
the guests. The clothes, the 
food and the stories keep 
us entertained even if they 
are often predictable. As we 
read the subtitles and listen 
to the unfamiliar cadence of 
Danish, I’m mentally plan-
ning a trip to Copenhagen, if 
we ever get to travel again.  

The 4th of July in our 
neighborhood featured some 
extraordinary fireworks, but 
before the clamor started, 
“Hamilton” aired. It was fan-
tastic.  Since its release, I’ve 
wanted to see it, but the high 
ticket price kept me away. I 
hoped that someday I’d see 
it in Boston or Providence 
with a touring company. 
Instead, for around $7, we 
saw the original cast and set.

It wasn’t easy to under-
stand the fast paced rap lyr-
ics, but my husband found 
the libretto on line.  I lis-
tened to Ron Chernow’s 
book, “Alexander Hamilton” 
ages ago, which gave me 
background to understand 
the musical, which stands 
on its own as a creative tri-
umph.

We build our lives around 
stories.  There are those we 
tell ourselves, those we tell 
others and those we use to 
escape, which we need right 
now.  While a murder or two 
a week is not what I’d seek 
in a village, I’m comforted 
by the competence of Father 
Brown and the complexi-
ty of life in Grantchester.  
If I can’t sit on the beach 
at Watch Hill, I can enjoy 
the swirl around the icy 
waters of Denmark.   I can 
sing “The Room Where It 
Happens,” from “Hamilton” 
even though I’m merely in 
my own living room.  

P.O. Box 90, Southbridge, MA 01550
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OPINION
Opinion and commentary from the Quiet Corner

LETTERS TO THE EDITOR

To the Editor:
Many Brooklyn residents, out of town 

family members and friends of the beloved 
deceased in the South Cemetery, previ-
ously known as the Old Brooklyn Burying 
Ground (next to the Brooklyn Fairgrounds 
on Canterbury Road) are very happy and 
relieved to hear that our town has finally 
begun to mow and groom the grounds. The 
3,610 graves, of which 93 percent are photo-
graphed, can be seen on www.findagrave.

com.  
Sadly, the tranquil setting and beautifully 

maintained cemetery has been neglected by 
the town since taking over that responsi-
bility.  At the time, a budget was approved, 
yet until last week, it was overgrown and in 
disrepair. The promise of perpetual care for 
the plots of those buried there has been met 
with a lack of action, answers and a lack of 

A step in the right direction

Around the 
world from 
the living 

room

Wondering 
about the 
weather

We’ve noticed, as of late, that weath-
er forecasts have been more inaccu-
rate than usual.  In trying to figure out 
which weather app is the most accurate, 
we came up empty. There were several 
days we should have expected rain and 
thunderstorms but unfortunately came 
up short. After a dry spell and high 
temperatures last week, the thought 
of sitting on the front porch watching 
a thunderstorm seemed like a dream.  
This week, finally welcomed more rain 
making lawns and gardens across the 
region perk up. 

After some digging, we found that it’s 
the novel Coronavirus that has affected 
our weather forecasts. We could say 
that we’re surprised, but this virus has 
affected every aspect of our daily lives, 
so why not weather forecasts too?

Experts say that the drop in airline 
travel has reduced the amount of data 
needed to make an accurate forecast.  
Typically, forecasts change by the 
hour.  Aircrafts pick up wind, humidity 
and temperatures during flight.  Data 
from weather balloons and satellites is 
still being used, however the accuracy 
comes from the planes. Of course, this 
affects weather being tracked by the 
Global Forecast system as well. Data 
taken from the ocean is also not being 
gathered at the rate it was prior to the 
COVID-19 outbreak. 

So, with forecasts being in question 
every day, we figured we’d hop in the 
time machine, something we love to do 
on all occasions, and learn about some 
tips our ancestors used.  

We’ve all heard the phrase, “Red sky 
at night, sailor’s delight; red sky by 
morning, sailors take warning.” This 
phrase dates back to Biblical times, and 
happens to be quite accurate. Weather 
in the north typically travels from west 
to east, so if you see a colorful sunrise, 
that means there are clouds to the west, 
which could bring bad weather. If the 
clouds grab hold of the sunset as they 
travel to the east, there is a high chance 
for calm weather the following day.  

By the 1700’s, modern thermometers 
were commonly used, with barometers 
stepping on to the scene in the next cen-
tury. Thomas Jefferson used such tools 
to record the weather on a daily basis.  
Moving forward the telegraph allowed 
people to communicate the weather over 
long distances, which lead to weather 
maps. This allowed people to track pat-
terns. Rising air pressure, meant calm 
weather while dipping pressures meant 
a storm was on the horizon. 

Weather balloons were used in the 
1900’s to track moisture and winds, 
which lead to more research into just 
what makes weather tick. Weather 
radar was found by chance during WW 
II, when radar was used to try to track 
down enemy aircraft. While doing so, 
rain was found. Tools advanced rapidly 
into the 1950’s through the 1980’s. 

The Old Farmer’s Almanac shared 
some sayings that were used for some 
old fashioned forecasting. “The higher 
the clouds, the finer the weather,” The 
Almanac says. “If you spot wispy, thin 
clouds up where jet airplanes fly, expect 
a spell of pleasant weather. Keep an 
eye, however, on the smaller puff clouds 
(cumulus), especially if it’s in the morn-
ing or early afternoon. If the rounded 
tops of these clouds, which have flat 
bases, grow higher than the one cloud’s 
width, then there’s a chance of a thun-
derstorm forming.”

“Clear moon, frost soon” means that 
a clear night, makes the Earth’s surface 
cool at a faster rate, and with no cloud 
cover to keep the heat in, causes frost 
and a cold morning. 

“When clouds appear like towers, the 
Earth is refreshed by frequent show-
ers.” If you see large, white clouds that 
resemble castles, there is likely a lot 
going on weather wise. If white clouds 
grow, and turn grey, a storm is coming. 

“Rainbow in the morning gives you 
fair warning.” Where there’s a rainbow, 
there’s a shower, and hopefully a pot of 
gold. 

“Ring around the moon? Rain real 
soon.” A ring around the moon means 
that warm weather is in the near 
future, with some rain. According to the 
Almanac, “High thin clouds get lower 
and thicker as they pass over the moon. 
Ice crystals are reflected by the moon’s 
light, causing a halo to appear.”

To the Editor:
When asked to describe a racist, most 

Northerners conjure up the images of crosses 
burning, men in white robes, and some icon-
ic redneck Southerner gleaned from imagery 
fed to us by films. We like to assume that 
it is not our problem. But make no mis-
take, racism is very much in our back yard. 

Structural racism such as housing segrega-
tion, red-lining, inadequate public schools, 
and financial inequities have been operant 
since the industrial revolution. Wealth and 
power in the North are rooted in the cotton 
industry and slavery. Northerners talked a 

That old Dixie flag

Can all those who call Trump unfit be wrong?
To the Editor:
It is amazing how many articles and books 

are coming out authored by hundreds of men-
tal health professionals, lawyers and legal 
bodies, ex-Trump associates and employees, 
family and those he’s fired from govern-
ment attesting to how unfit Trump is to be 
President.  It is inconceivable that all these 
people can be wrong.  It is also inconceivable 
that they comprise a massive conspiracy.  
The body of evidence is overwhelming.

The reasons are myriad and uncontest-
able. Dr. Lance Dodes, a former Harvard 
psychiatrist, has put it succinctly. “Trump 
is a psychopath who will destroy democracy.  
Donald Trump cares nothing about anyone 
else’s life.  Donald Trump is incapable of 
tolerating losing without withdrawing into 
delusional paranoid explanations of what 
happened. His fundamental need to be always 
right and an absolute ruler, a God above all 
criticism, is what has led to his inability to 
tolerate democracy, and his repeated efforts 
to destroy it with his attacks on Congress, the 

judiciary system and a free press.”
That Trump lies every day cannot be refut-

ed. One of Trump’s great lies is that is that if 
you are not a member of Qanon or boogaloo, 
a white supremacist, an ultra-conservative, 
white evangelical Christian or a member of 
the 25 percent of the electorate that blindly 
follow him, you are an enemy of America.  Of 
course, he has not said this in those words, 
but the sum of his tweets and speeches add up 
to the same thing.  Of course this is a lie – a 
huge lie.  Most of the other 75 percent of us 
are true patriots because we strongly support 
the rule of law, the Constitution and that a 
moderate view of the world provides more 
benefits to the majority than extremism can.

Now to broach a touchy subject.  Many 
evangelical Christians deeply believe that 
Trump has been placed in the Presidency by 
divine intervention.  They feel that he is there 
to preserve the white supremacist, evangeli-
cal Christian way of life.  That may be, but I 

We can do this! Stick with it!
To the Editor:
Despite the heartening numbers we see 

in the news, the virus that causes COVID-
19 is still circulating in Connecticut. We 
continue to see new cases statewide and in 
Northeastern Connecticut, which tells us it 
is still around. And unfortunately, it is likely 
not going away anytime soon. We’ve been 
reading about the many areas of the country 
that let their guard down prematurely and 
are seeing massive outbreaks and resurgenc-
es as a result. Among all the recent bad news 
nationally about the renewed spread of the 
virus, Connecticut has been cited as one of 
few success stories in limiting the spread. 
Let’s not squander all that hard work. We 
are all tired of this and want life to get back 
to normal. We need to work, our kids need 
to go to school, we need to shop, we miss our 
loved ones. But, allowing the virus to regain 
a foothold in Connecticut will only deprive 
us of those things for even longer. And rural 
areas like ours are not immune to outbreaks. 
One of my favorite “Old Yankee” sayings is 
“You’d be surprised what you can do with-
out if you just decide that you can.” We’re 
New Englanders. We’re tough. We handle 
Nor’easters. We can handle this. Let’s con-
tinue doing what we need to do for a while 
longer. If you are confused about what that 
entails, call a healthcare provider and they 
can advise you. 

A word on masks. Please, please, please 
consider wearing a mask every time you are 
out in public if you possibly can. If someone 

you know isn’t wearing one, consider asking 
them to start. Unless you have a diagnosed 
health reason not to, it truly isn’t that dif-
ficult or that much of an imposition. There 
are literally hundreds of different styles of 
masks available everywhere, many for just 
a couple of dollars. Find one you can toler-
ate that consistently covers your nose and 
mouth. But don’t wear a mask because I 
said so, or because a business requests it, 
or because someone from the government 
tells you to. Wear a mask because you care 
about your fellow Americans. If you care 
about this country and consider yourself a 
patriot, wearing a mask is one way to show 
it. Americans are dying from COVID-19 and 
you can help stop that. If you have the virus 
but don’t know it, by not wearing a mask you 
could be unknowingly infecting others, who 
could end up infecting someone vulnerable 
you love and possibly killing them. Most of us 
reading this newspaper live in small towns, 
so that scenario is well within the realm of 
possibility. Not wearing a mask can also 
increase the exposure for the essential work-
ers, first responders, and healthcare workers 
who have been risking their lives keeping us 
safe for months. They certainly deserve our 
best efforts in return. Yes, this is America and 
yes, you (may) have a right to choose not to 
wear a mask. I hope you will choose to wear 
one anyway. 

BoB Lofquist
DanieLson

The truth behind “Little white lies”
To the Editor:
In response to “Little white lies,” in the 

June 26 issue of the Killingly Villager, I can 
only say that the writer may look back on her 
experience in this way, but for many of us, 
your perception of our  “lily white lives” is a 
myth. Perhaps you experienced a “lily white 
life,” but I assure you, many of us did not. We 
worked hard, and our parents worked hard to 
provide us with the best possible upbringing 
under difficult circumstances. When our par-
ents were on strike (for a year!) with a local 
manufacturer in the ‘60’s, they stood in line 
for eggs, bread, cereal and that yukky five 
pound block of orange cheese. The stress level 
was high for them to pay the bills and support 
their four children, but my parents and their 
hundreds of co-workers did their best and 
supported one another. Looking back, their 
behavior and fortitude has given us a hum-
bling sense of pride in how they overcame 
difficult circumstances and came out of it 
with an attitude of gratitude to just get their 
jobs back and look to a brighter future for 
their families.

This kind of dialogue goes against every-
thing you say that you stand for…particu-

larly racial equality. Whites are a race, too. 
To lump us all into a “white supremacy 
category” is false and ignorant. You are cer-
tainly entitled to consider yourself a white 
supremacist, but do not project that desig-
nation on all of us. I refuse to apologize for 
my skin color. No one should.  Isn’t it really 
your point? This has been established and 
accepted for decades…until funded, politi-
cal, radical groups have spread this false 
narrative in such a destructive way. And, I 
would challenge BLM and their supporters to 
explain why,  if black lives matter so much - 
almost 250 black babies in America are abort-
ed every day? 

Educate yourself listening to successful 
black leaders like Ben Carson, Col. Allen 
West and Leo Terrell. They all agree that the 
“systemic racism,” promoted and believed to 
exist by many, is a direct result of one par-
ty’s poor leadership in their jurisdictions for 
decades and are in fact, broken systems. They 
are the ones responsible. Own it and fix it. 

tami Jo Wykes
BrookLyn

NANCY WEISS

Frank G. Chilinski
presideNT/publisher

Brendan BeruBe
ediTor
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good game when it came to anti-slavery 
sentiment, but they had no interest in 
helping to facilitate racial equity. Still, 
it has been surprising and unsettling in 
the past two years to see the confeder-
ate flag emerge in our quiet little towns 
and rural neighborhoods. The teacher 
in me wants to presume that the flag 
bearers are good people who simply 
don’t know the confederate flag evolved 
from a symbol of heritage and remem-
brance into a symbol of terrorism, and 
racism. But unlike Donald Trump, I’m 
not willing to give them a pass for igno-
rance.

When Robert E. Lee instructed his 
soldiers to furl their flags at the end 
of the Civil War, he admitted that the 
Confederacy was over and its flag no 
longer relevant. Yet some folks contin-
ue to hold onto this relic of the past and 
defiantly flaunt it. Although the Sons 
of Confederate Veterans continue to 
argue the right to display the confed-
erate flag in certain State Capitols, it 
has long outlived its place of valor and 
pride. In fact, the confederate flag didn’t 
reemerge from the attic until the mid- 
20th century. First, it was flown as an 
act of defiance by Southern Democrats 
who were unhappy with their progres-
sive northern counterparts. The flag 
was later adopted by the KKK and other 
white supremacy groups as they pro-

tested civil rights.
Once the symbol of “heritage,” its 

darker side continued to grow through-
out the 21st century. The confederate 
flag was unfurled during lynching’s 
and proudly hung as a warning to oth-
ers who dared to vote. Every step for-
ward in the “long arc toward justice,” 
that old flag emerged as a symbol of 
racial terrorism.  The KKK wasn’t the 
only group who adopted the flag as a 
powerful statement. During the imple-
mentation of desegregation, the par-
ents of white students used the flag to 
intimidate African American students 
while shouting racial slurs. I’m sure it 
festered in that unfortunate cesspool 
of hate so many white Americans har-
bored when Barack Obama was elected. 
That old flag pops up like a sinister 
Jack-in-the-box, after each small victo-
ry in the march toward equity and jus-
tice i.e. affirmative action, fair housing, 
Black Lives Matter…

It should be no surprise that the con-
federate flag has crawled out of the 
woodwork even in our Quiet Corner 
of the state.  After all, racists, white 
supremacists and even the KKK have 
been emboldened by the current lack 
of leadership in the White House 
when it comes to calling out groups 
such as the Neo-Nazis who marched 
in Charlottesville. But we would be 
mistaken to assume that Mr. Trump 
is completely to blame. In fact, he has 
done us the favor of naming what we 

suspected was true: The United States 
of America which holds the torch of 
freedom, equality and hope for the rest 
of the world is still roiling with racism 
and those who don’t want to give up 
their privilege. And the banner of their 
terrifying temper tantrum? It appears 
to be the confederate flag.

It doesn’t take much for racism to 
rear its ugly head. All it takes is a wink, 
a nod and a Tweet for that yellow light 
to turn green. And if you have acci-
dently found yourself in the company 
of those who think it’s cool, or some 
God-given Constitutional right to be 
flaunting the confederate flag around 
town, here is the hard truth you should 
know: The confederate flag is no longer 
the quaint relic of the Old Dixie South. 
It doesn’t make you a “good ole’ boy or 
give you status. It’s merely the identity 
badge for a defiant populace who just 
can’t get with the times and accept that 
justice and equity will prevail. If you 
are flaunting the flag on your porch, or 
truck, you may as well put up a big sign 
that says “Yep, I’m a racist, and proud 
of it.” You should know that for well 
over a century, it has been a symbol for 
racial terrorism.

Some of you will argue that flying 
the confederate flag is a constitutional 
right. But just as we should not tol-
erate hate speech, we shouldn’t con-
done the symbols of hate. Germany 
outlawed the Nazi flag and swastikas, 
a painful reminder of the holocaust 

and their collaboration with Hitler. I’m 
sure that Homeland Security would 
have something to say if the Isis flag 
appeared on pick-up trucks, clothing 
and public buildings. Then why should 
we shake our heads in that “boys will 
be boys” condoning manner when a 
big mud-splattered truck drives around 
town with two confederate flags waving 
from its truck bed?  While Americans 
are distracted by their cultural PTSD 
inherited after 9/11, the real enemy 
walks among us. Not the Muslims, 
Central American women and chil-
dren, or the numerous “others” we’ve 
been told to fear, but our neighbors, our 
relatives, our friends, and the average 
white guy next door who doesn’t real-
ize that when he hangs that flag on his 
porch, he’s aligning himself with a ped-
igree of terrorists, white supremacists, 
racists, and ignorance. Perhaps there 
are still a few pockets in the South, 
where little old ladies believe that the 
confederate flag stands for heritage and 
remembrance, but let’s face it, that flag 
has been tainted, and we all know what 
it means. It has an even more sinister 
meaning when flaunted by Northerners 
who haven’t the remotest historical 
connection to the flag. All I can say is, 
furl your flags, boys, and put your rac-
ism back in the closet where it belongs. 
You don’t get a free pass on this one.

Donna Dufresne
Pomfret

DUFRESNE
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Estate planning during a pandemic: 
Steps to take

The Coronavirus 
pandemic has certainly 
caused havoc and con-
cern for many people, 
particularly in regard 
to their health and their 
finances – and these 
two areas intersect in 
estate planning. So, if 
you haven’t drawn up 
your estate plans yet, 
or you think they may 
need to be revised, now 
may be a good time to 
act.

This suggestion is 
not strictly based on issues of 
morbidity – after all, the vast 
majority of people who con-
tract COVID-19 will survive. 
However, even if you never 
become ill or need to be hospi-
talized, wouldn’t you be glad to 
know your affairs are in order? 
If you already have estate 
plans, you may need to revisit 
them if your family situation 
has changed because of mar-

riage, divorce, remar-
riage, new children, 
new financial goals, and 
so on.

Of course, estate plan-
ning can be complex, 
so there’s not a “one 
size fits all” approach. 
Nonetheless, here are 
some of the most com-
monly used documents 
and arrangements:

Financial power of 
attorney – A financial 
power of attorney is a 
legal document that 

gives someone the authori-
ty to conduct your financial 
affairs – pay bills, write checks, 
make deposits, sell or purchase 
assets – if you were unable to 
do so yourself. You can estab-
lish the financial power of 
attorney without giving your 
representative any ownership 
in your assets.

Last will and testament 
– With a last will and testa-

ment, you can choose how you 
want your assets distributed, 
appoint an executor to oversee 
the distribution and name a 
guardian to take care of minor 
children. If you don’t have a 
will, a court might assume 
these functions, with results 
you might not have wanted.

Living trust – A living trust 
allows you to leave assets to 
your heirs without going 
through the time-consuming, 
public and often expensive 
probate process. Also, a living 
trust gives you significant flexi-
bility in dispersing your estate. 
You can direct your trust to 
pass your assets to your benefi-
ciaries immediately upon your 
death or to distribute the assets 
over time and in amounts you 
specify.

Health care surrogate – A 
health care surrogate, some-
times known as a health care 
proxy or health care power of 
attorney, is a legal document 

that appoints a person to act 
for you if you become inca-
pacitated. Your surrogate has 
the authority to talk to your 
doctors, manage your medical 
care, and make medical deci-
sions for you if you cannot do 
so.

Living Will – A living will, 
also known as an advance 
health care directive, lets you 
specify what end-of-life treat-
ment you do or don’t want to 
receive if you become termi-
nally ill or permanently uncon-
scious.

All these estate planning 
tools can be complex, so before 
taking action, you’ll need to 
consult with an attorney and 
possibly your tax and financial 
advisors, too.

However, during a pan-
demic, you may encounter a 
special challenge: Documents 
such as wills and powers of 
attorney typically need to be 
notarized and witnessed – and 

that may be difficult during a 
time of social distancing and 
self-imposed quarantines. But 
this problem may be solvable 
because many states have now 
enacted executive orders or 
passed laws that permit “vir-
tual” notarization and witness-
ing of legal documents.

In any case, if the corona-
virus pandemic has raised 
your concerns about the legacy 
you’d like to leave, take the 
time now to launch or update 
your estate plans – you’ll be 
glad you did.

This article was written by 
Edward Jones for use by your 
local Edward Jones Financial 
Advisor. Please contact Dennis 
Antonopoulos, your local 
Edward Jones Advisor at 5 
Albert St., Auburn, MA 01501 
Tel: 508-832-5385 or dennis.
antonopoulos@edwardjones.
com. Member SPIC.

Financial 
Focus

DENNIS 
ANTONOPOULOS

How to conserve mobile data to save money
Anyone with a smartphone is famil-

iar with data plans. In fact, data may 
be more important to consumers than 
their phone minutes, as making phone 
calls has taken a backseat to various 
other smartphone capabilities. 

Deciphering data plans has become 
complicated. As major mobile carriers 
frequently jockey for position, the pric-
es of plans change depending on vari-
ous factors, including data. Short-term 
offers to lure in new customers can also 
complicate matters, as can deciding just 
how much data one person needs.

Consumer Reports has done the 
research and offers their comparison 
on the most promising data plans. 
However, people looking to maximize 
the data they have and not incur any 
overage charges can consider these tips 
to conserve data and save money.

• Restrict automatic downloads. 
Adjust phone settings to prevent oper-
ating systems from automatically 
downloading movies or apps or making 
phone updates when you are away from 
a Wi-Fi signal. This will cut down on 
data usage and improve the speed of 
downloads.

• Disable background app refresh. On 

iOS systems, apps may update in the 
background to show new content when 
you return to them. To conserve data, 
select which apps to refresh in the back-
ground rather than having them all do 
so.

• Take note of data usage. Determine 
how much data you’re consuming by 
examining current and past statements. 
Some providers enable you to set limits 
on data usage and even alert you when 
you’re getting close.

• Connect to Wi-Fi whenever possible. 
Many public places now provide Wi-Fi 
access. As long as you are not sharing 
sensitive information, it can be safe 
to use public Wi-Fi, which should not 
count against your data consumption.

• Turn maps off. Navigation apps can 
draw a lot of data. Turning them off 
when they’re not being used can reduce 
data consumption. Some maps can be 
exported as PDFs, which can be referred 
to while maps are offline as well.

• Preserve your cache. Waiting for 
images from frequently visited websites 
to download each time you visit a site 
can drain data. Preserving your cache 
can reduce the amount of time it takes 
for websites to open.

• Use mobile websites. Many mobile 
versions of sites are optimized to con-
dense images and other files, which can 
reduce data consumption. 

• Opt for offline listening. The popu-
lar audio streaming apps have differ-

ent offline options where music can be 
downloaded and played without having 
to stream over a connection.

Smartphone users can reduce their 
data consumption in various ways, and 
doing so can help save money. 

The delicious history of cheesecake

Rich, creamy and decadent, 
cheesecake is enjoyed across 
the globe. There are many 
famous cheesecake bakeries 
in North America, and those 
who can’t resist digging their 

forks into this beloved dessert 
may assume that cheesecake 
traces its origins there. In fact, 
cheesecake traces its origins to 
the ancient Greeks.

The first “cheesecake” is 

believed to have been created 
from a ricotta-type cheese base 
on the Greek island of Samos. 
Excavated cheese molds were 
found there that dated to 
around 2,000 B.C. Cheesecake 
was considered a good source 
of energy and there is evidence 
that even Olympic athletes 
were fed cheesecake during the 
first games. Greek brides and 
grooms also were known to rely 
on cheesecake as their cake of 
choice for weddings. Original 
cheesecakes were made from 
flour, wheat, honey, and 
cheese, then formed and baked, 
according to Cheesecake.com.

After the Roman conquest 
of Greece, cheesecake was 
adopted by the Romans. Their 
name for this type of cake was 
“placenta” and it was baked 
on a pastry base or sometimes 
inside of a pastry case, advis-
es What’s Cooking America. 

Cheesecakes also were called 
“libum” by the Romans, and 
were used as an offering at the 
gods’ temples. Cheesecakes 
also were introduced to other 
areas of Europe thanks to con-
quering Roman armies. By 
1,000 A.D., cheesecake could 
be found throughout north-
western Europe, England and 
Scandinavia.

Through the years, cheese-
cake’s popularity spread else-
where. However, New Yorkers 
say that cheesecake was not 
really cheesecake until it got 
an Empire State makeover 
in the 1900s. Many New York 
restaurants have their own 
versions of cheesecake, with 
Turf Restaurant laying claim 
to the first cream cheese-based 
cheesecake recipe in 1929. 
New York dairy man William 
Lawrence accidentally invent-
ed cream cheese in 1872 while 

trying to recreate a soft, French 
cheese known as Neufchâtel. 
Little did Lawrence know that 
this mistake would inadver-
tently revolutionize cheese-
cake recipes.

Cheesecake technically is a 
pie and not a cake, and there 
are versions that are baked 
and others that firm up in the 
refrigerator without having 
to cook a custard base. Many 
cheesecake afficionados have 
a favorite cheesecake recipe. 
However, this classic and icon-
ic New York cheesecake, cour-
tesy of Philadelphia Cream 
Cheese brand, is an ideal one 
to make your own.

New York Cheesecake 

11⁄4  cups graham crumbs
1⁄4  cup butter, melted

Turn To CHEESECAKE page     A14

Cheesecake fans have ancient Greeks to thank for this beloved dessert.



Cooking food over an open 
flame tends to produce unique 
flavors. But some people may 
avoid grilling certain foods 
because of the perceived diffi-
culty of creating that distinc-
tive grilled flavor. One such 
food is chicken. Some people 
have difficulty grilling flavor-
ful chicken, while others can-
not put chicken over an open 
flame without over- or under-
cooking it. The following tips 
for grilling chicken can help 
poultry lovers grill flavorful 
chicken.

• Cook to the appropriate 
temperature. Many cooks 
have conducted the eyeball 
test when grilling chick-
en, removing chicken that 
appears cooked from their 
grills only to cut the chicken 
open and see it’s pink. Putting 
chicken that’s been sliced 
open back on the grill can 
compromise its flavor once 
it’s fully cooked. Guidelines 
established by the U.S. Food 

and Drug Administration 
recommend cooking poultry, 
whether it’s whole chick-
ens, turkeys, poultry parts, 
or duck and goose, to 165 F. 
Measure the internal tem-
perature using a food ther-
mometer, only removing the 
chicken once it’s reached 165 
F.

• Employ two-zone cooking. 
Chicken cooks most even-
ly when grilled at a lower 
temperature. When the grill 
temperature is too high, the 
outside of the chicken may 
burn while the inside might 
still be pink. Grill chicken 
over a two-zone fire in which 
the heat source, whether it’s 
charcoal briquets or propane 
gas, is on one side of the grill. 
Once the outside of the chick-
en has crisped over, it can be 
moved to the cool side of the 
grill. Shut the lid and allow 
the inside of the chicken to 
reach the recommended tem-
perature.

• Wait to apply barbecue 
sauce. Barbecued chicken is 
a favorite food to grill, but it’s 
important to apply barbecue 
sauce at the right time. Many 
barbecue sauces contain lots 
of sugar, which burns quick-
ly over an open flame. That 
can give cooks the impression 
that their chicken is cooked, 
even if it needs significantly 
more time to reach the recom-
mended temperature. Cooks 
should wait to apply barbe-
cue sauce until right before 
the chicken is done cooking. 
This prevents the sauce from 
turning to char and ensures 
that the flavor of the barbecue 
sauce is preserved.

• Recognize not all chick-
en cooks at the same pace. 
Different parts of the chicken 
will cook more quickly than 
others. Chicken breasts may 
take the longest time to reach 
165 F, while thighs might need 
only a few minutes to reach 
that temperature.  
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ing hats to her community and donating 
the proceeds to The Bradley Playhouse. 
So far, she has knitted and sold dozens of 
hats. The hats, priced at $20 each, come 
in a variety of colors and are detailed and 
well made. The work is tedious and long, 
but to Darius, every moment is worth it. 
Every strand is worth a mile.

Another way the Bradley Playhouse 
is recovering its losses is through the 
donations it receives during its week-
ly Virtual Variety Shows. Hosted live 
on Facebook every Friday, these shows 
offer comedy, music, and skits by The 
Bradley performers. These shows are 
free, but contributions can be made on 
The Bradley Playhouse Web site. 

Though all indoor performances have 
been halted, The Bradley Playhouse is 
hosting an upcoming concert at Rotary 
Park. This high-energy show “Rave On” 
will give its audience members a chance 
to relive a night out in the ‘50’s and expe-

rience the music of Buddy Holly and rock 
n’ roll’s classic stars including Jerry Lee, 
Patsy Cline, and much more. Tickets are 
available on their Web site.

These efforts are helping to support 
the playhouse and recover their losses 
after months of postponed performances. 
Even so, they need continuing support 
from their community to meet expens-
es and keep the 117-year-old playhouse 
operational.

The Bradley Playhouse has survived 
through fires, ceiling failures, and other 
challenges. It has remained dedicated to 
its goal of providing quality entertain-
ment for the residents of Northeastern 
Connecticut and the surrounding areas. 
With more than 100 years of history, 
the playhouse is an important part of 
Putnam, and it would be an enormous 
pity to see its legacy come to an end. 

Performers and board members are 
doing their part to keep the dream 
alive, and with help from the public, 
The Bradley Playhouse can make a full 
recovery and bounce back better than 
ever before.

BRADLEY
continued from page    A1

DUDLEY, Mass. — Nichols College 
graduated over 300 students this spring. 
Virtual celebrations were held for both 
undergraduate and graduate recipients 
on May 2 with an in person commence-
ment ceremony promised for a date to 
be determined.

Thomas DiColella of Putnam grad-
uated with a Master of Business 
Administration from Nichols College.

Holly Deparasis of Putnam graduated 
with a Master of Science in Accounting 
from Nichols College.

Elle-Jordyn Goslin of Putnam 
graduated with a Master of Science 
in Organizational Leadership from 
Nichols College.

About Nichols College

Nichols College is a college of choice 
for business and leadership education 
as a result of its distinctive career-fo-
cused and leadership-based approaches 
to learning, both in and out of the class-
room, and through impactful research 
and professional education. Students 
thrive in a learning and living environ-
ment that is supported by an experien-
tial business curriculum and a strong 
liberal arts foundation aimed at trans-
forming them into tomorrow’s leaders. 
Nichols also offers master’s degrees in 
business, leadership, accounting, and 
counterterrorism, as well as a range of 
certificate programs, to promote career 
advancement for today’s professionals.

Nichols College 
congratulates local graduates

Photo Courtesy

Justin St. Martin (center) was recently presented a $1,000 scholarship  and American 
Legion 100th Anniversary commemorative coin.  He is pictured with his parents Michael 
and Amy Beth St. Martin (left) and Albert Cormier scholarship chairman and American 
Legion 4th District Commander Ronald P. Coderre (right).

LOCAL STUDENT RECEIVES 
LEGION SCHOLARSHIP

believe that if Trump has 
been put there by divine 
intervention, that there 
could be another reason.  
It could be that we are 
being given a warning 
of the threat of a fascist, 
one-man rule take-over of 
America.  That we are 
being given time to stop 
and reverse this existen-
tial threat to our Republic 
and Constitution before 
it succeeds.  I contest my 
interpretation has merit 
and not necessarily in 
conflict with the evangel-
icals’ view.  Oh, and one 
more thing – if Trump 
has been put into office 
by divine intervention, I 
posit that Obama, Bush, 
Clinton and all the oth-
ers were put there in the 
same way.  

And now Trump is 
threatening an apoca-
lypse.  Everything he’s 

said in the past three 
weeks has been aimed 
at creating dissention, 
dividing the country, 
fostering racism and cre-
ating fear.  He is prom-
ising and abetting that 
there will be civil war if 
he is not re-elected.  He 
is doing nothing to bring 
Americans together.  His 
only agenda is to foment 
hatred and dissatisfac-
tion.  This is not what a 
President does to fulfill 
his oath of office.  He is 
there to enforce the laws, 
not bring them down 
or advocate tyranny.  
And look at all the civil 
upheaval, marches and 
anger going on right now.  
We never saw this with 
Obama.

Unlike his first run, 
Trump has no message 
for his second term.  He 
can’t use “Make America 
Great Again.”  America 
has lost a lot of its great-
ness, both domestically 
and internationally.  To 

use this phrase would 
be a tacit admission that 
some greatness has been 
lost.  He also can’t use 
“Keep America Great” 
for the same reason.  It 
would be an admission 
to keep America at its 
current diminished level 
of greatness.  So far, his 
only message is blaming 
everyone else and incit-
ing fear.  Unfortunately, 
this has worked in the 
past too many times.  

Did any of you see “A 
Capitol Fourth 2020” on 
PBS?  It was amazing to 
see all the black enter-
tainers singing patriotic 
songs and many inter-
views of Covid-19 medi-
cal workers.  In this, it 
was a direct repudiation 
of Trump’s racism and 
claims that the pandemic 
is a hoax.  Subtle, but 
convincing.

Stephen etzel
putnam

ETZEL
continued from page    A8

Tips to grilling chicken

www.ConnecticutsQuietCorner.com
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OBITUARIES

Barbara Ann (Ashe) Duplissa, 80 of 
Dayville, CT And formally of Vernon, 
CT passed away June 30, 2020 at Day 

Kimball Hospital in 
Putnam, CT. Born 
August 30, 1939 in Old 
Town, ME, daughter 
to the late Jerome 
and Ella (Morin) 
Ashe. Beloved wife 
of Adolph J. Duplissa 
they were married 
October 7, 1961 in 

Orono, Maine.
Barbara enjoyed panting, jewelry 

making and most recently watching 
August, her great granddaughter, this 
past year. Taking care of flowers and 
feeding the birds were another favor-
ite past time. She took pride in her 
appearance and decorating her home. 
Barbara worked for CVS until her 

retirement as well as Kmart and local 
factories. 

She leaves her husband Adolph J. 
Duplissa of Dayville, CT; her daughter 
Cheryl (Francis) Aubin of Pomfret, 
CT; her grandchildren Craig (Jamie) 
Aubin of Thompson, CT, Holly (Eric) 
MacLeod of Brooklyn, CT and Amy 
(Anthony) Laprade of Woodstock, CT; 
her great grandchildren Ayla, Ashel, 
Bodhi and August.  She also leaves 
her good friend of many years, Arlene 
Haire of Vernon, CT

Donations may be made to PAWS Cat 
Shelter where she recently adopted her 
sweet “Sadie”, Paws Cat Shelter, 240 A 
Route 171, Woodstock, CT 06281 or to 
N.E. CT Relay for Life for Non-Hodgkin 
Lymphoma research at https://secure.
acsevents.org. Services will be at a 
later date. Share a memory at www.
gagnonandcostellofh.com

Barbara Ann  Duplissa, 80

GARDEN GROVE, CA - Claire Rita 
(Lajoie) Bosse passed away peacefully 
surrounded by family on June 27, 2020 

at home. She was 
born on March 15, 
1931 in Thompson, 
Connecticut to the 
late Exeas and Alice 
Lajoie. She married 
Paul Bosse from Fall 
River, Massachusetts 
on September 4,1954.

She is proceeded 
in death by her grandson Matthew 
Jimenez and great grandson Tristan 
Hendrick, Brothers Jerry Lajoie, 
Philip Lajoie, Norman Lajoie, Sisters 
Theresa Beauregard, Rachel Gibson, 
Lorraine Breault.

Survived by her husband Paul Bosse; 
her children,  Linda Renier of Garden 

Grove, Ca, Susan Jordan of Granite 
Shoals, TX,  Raymond Bosse and 
his wife Christina  of Perryville,AR,  
Michelle Jimenez and her husband 
Jose of Westminster, CA, Robert Bosse 
and his wife Suzy of Huntington Beach, 
CA, Michael Bosse and his wife Andrea 
of Lomita, CA;her sisters, Louise 
Robbins of Thompson, CT, Marguerite 
Piekarczyk of Webster, MA; her broth-
ers Pete Lajoie of Putnam, CT, and 
Paul Lajoie of Quinebaug, CT and 
Jim Lajoie of FL; fourteen grandchil-
dren; sixteen great-grandchildren; two 
great-great grandchildren and many 
nephew and nieces.

A Memorial Mass was held in St. 
Columban Church in Garden Grove, 
CA on July 6, 2020.  For memorial guest-
book visit www.GilmanAndValade.
com.

Claire Rita (Lajoie) Bosse
WOODSTOCK – Alan E. Beck, 49, 

New Sweden Rd., died unexpectant-
ly on Thursday, July 2, 2020, while 

on a motorcycle trip.  
He was the loving 
husband of Melissa 
(Considine) Beck.  
Born in Lansing, 
Michigan he was 
the son of the late 
Norman and Judith 
(Rusch) Beck.

Alan was a beloved 
Latin Teacher at the South Windsor 
High School in South Windsor, CT. He 

was an avid motorcycle rider and was 
a member of the Connecticut Rockers 
Motorcycle Club. Alan also enjoyed 
blacksmithing and camping.

Alan is survived by his wife, Melissa 
(Considine) Beck and beautiful daugh-
ter, Claire C. Beck both of Woodstock. 

Relatives and friends are invited to 
visit with Alan’s family from 5:00p.m. 
to 8:00p.m. on Thursday, July, 9,2020, 
in the Gilman Funeral Home and 
Crematory, 104 Church St., Putnam.

For memorial guestbook visit www.
GilmanAndValade.com.

Alan E. Beck, 49

WEBSTER – Fabien Philippe Houle, 
Sr., 86, passed away suddenly at his 
home on Saturday, July 4, 2020. He 
was born in Thompson, CT on May 
31, 1934, son of the late Alcide and 
Eva (LaFlamme) Houle of North 
Grosvenordale, CT.

Fabien leaves his 
beloved predeceased 
wife of 60 years, 
Norma S. Houle 
(Zacek) of Webster; 
his sons Fabien 
Houle, Jr. of Orlando, 
FL and Jeffrey Houle 
and wife Linda of 
Webster; his daugh-

ters Pamela Houle of Webster, and 
Tammy Ducharme and husband 
Shaune of Dudley; he was predeceased 
by three sisters, Belva (Houle) Paradis 
of Taftville, CT, Leona (Houle) LaRose 
of Acushnet, MA, and Vivian Houle 
of Treasure Island, FL; three broth-
ers, Lionel Houle of Webster, and pre-
deceased brothers, Armand Houle of 
N. Grosvenordale, CT and Lawrence 
Houle of Brooklyn, CT; five grandchil-
dren, Kevin and Emily Houle, Maryn 
LaPlante, Cy and Tristan Ducharme 
and, two great-grandchildren Damian 
Houle and Teagan Van Dyke. He will 
remain treasured for his fun-loving 
spirit by many other relatives and 
dear friends.  He was a proud veteran 
of the United States Army and served 
in the Korean War.  He was employed 
at American Optical in Southbridge, 
MA as a supervisor for most of his life, 
and later retired as a custodian for 
the Town of Webster.  He was a mem-
ber of the Webster Police Department 

as an Auxiliary Police Officer, and a 
member of the Knights of Columbus 
and TSKK in Webster. Fabien was a 
long-standing parishioner of Sacred 
Heart Church. He enjoyed going to the 
Webster Senior Center to play cards 
with friends and loved his trips to the 
casinos.  He often spent vacations with 
his wife and family at his condo in 
Orlando, FL.  He was a real family man 
that centered his life around his loving 
wife and children.  He further demon-
strated his commitment and devotion 
to his wife, Norma, by visiting her at 
the nursing home every day.  He was 
a social and soft-hearted person who 
was always entertaining and humor-
ous until the very moments before his 
passing.  He will be greatly missed and 
always deeply loved by all! 

A private funeral mass will be held 
at the Sacred Heart Church, 18 E. Main 
St., Webster, MA.

All are welcome to attend Fabien’s 
committal service to be held at Mount 
Zion Cemetery, 55 Worcester Rd., 
Webster on Friday July 10, 2020 at 
12:00 PM.

In lieu of flowers, the family requests 
a memorial contribution be made to 
Sacred Heart Church, 18 East Main 
Street Webster, MA 01570.

Funeral arrangements have been 
entrusted to the care of the Shaw-
Majercik Funeral Home, 48 School 
Street Webster, MA.

A guest book is available at www.
shaw-majercik.com where you are 
encouraged to offer condolences. light 
a candle, or plant a tree in remem-
brance of Fabien.

Fabien Philippe Houle, Sr., 86

Danielson - Ngor Y. Lau, 86, of 
Watermen St., died Sunday, June 28, 
2020, at Hartford Hospital. She was the 
loving wife of the late Yee M. Cheng 
passed away on August 31, 2010.

Ngor is survived 
by two sons, William 
and his wife Sarah 
of Danielson and 
Sam and his wife Sau 
Ching of Brooklyn; 
siblings, Guan L. Liu, 
Cheng J. Liu, Chai J. 
Liu, and Ying Q. Liu 
residing in China; 

four grandchildren, Kathy, Jason, 
Kyle, and Jaden; a great-grandson, 
Hendrick; and nieces Amy Siow and 
her husband Dennis of Silver Spring, 
M.D., Mui Wah Cheng and her hus-
band Zee Huang of Long Island, N.Y.

Born in Jinfeng, Fujian, China, Ngor 
was the daughter of the late Xiu Y. Liu 
and Jin Y. Chen; oldest daughter in a 
family of nine. She cherished her large 
family and closest friends. In 1960 she 

emigrated to Hong Kong for profes-
sional opportunities for her family. In 
1981 she emigrated to Boston with her 
family and settled in Danielson, CT.

Ngor was an international traveler 
residing in the United States, Hong 
Kong and China for the later parts of 
her life. Visiting over 20 countries, she 
was an independent woman who moved 
through the world with strength, con-
viction and purpose. She found pas-
sion in a well-curated aesthetic and 
joy in social interactions; her energy 
was boundless. Most importantly, she 
loved all of her family wholeheartedly 
and laughed beautifully.

Relatives and friends were invited to 
visit with Ngor’s family from 5:00 PM to 
8:00 PM on Monday, July 6,2020, in the 
Gilman Funeral Home and Crematory, 
104 Church St., Putnam, CT 06260. 
Burial took place on Tuesday, July 7, 
2020 in Braintree, MA at Blue Hills 
Cemetery. For a memorial guestbook 
visit www.GilmanAndValade.com.

Ngor Y. Lau, 86

Josephine (Jo) Brewster, 98, passed 
away at Arden Court in West Orange, 
New Jersey on June 29 with her family 
at her side.

Jo was born in 
Old Saybrook, 
Connecticut the 
oldest of eight chil-
dren to Michael and 
Michelina Belmont.  
She was married 
in 1943 to Donald 
Brewster and they 
made their home in 

Woodstock Valley.
She is survived by her daughters, 

Joann (Jay) Durst of Pomfret and Jane 
(Ned) Gladstein of North Caldwell, 
New Jersey.  She is also survived by 
four granddaughters and six great 
grandchildren. She is predeceased 
by three brothers and one sister. She 

leaves three sisters Anne, Lucy and 
Amelia.

Jo worked as a payroll supervisor 
at American Optical in Southbridge, 
Mass, for 34 years. She was the sec-
retary of many local organizations - 
Woodstock Academy board of trust-
ees, Quasset cemetery association, and 
Ashford senior center to name a few.

The family would like to thank the 
many caregivers at Arden Court and 
Hospice.

Burial was Friday, July 3 at 11:00 at 
Quasset Cemetery in Woodstock.  We 
request donations be made to Ashford 
Senior Center or Saint Phillips the 
Apostle Church in Ashford. Smith 
and Walker Funeral Home have been 
entrusted with arrangements. Share 
a memory at www.smithandwalkerfh.
com

Josephine (Jo) Brewster, 98

Patricia Anne Simmers (1943-2020), 
76, of South Killingly, CT passed away 
Sunday, June 21, 2020 at St. Francis 

Hospital in Hartford, 
CT with her daughter 
Sandy and son-in-law 
Roger by her side. 
Born in Putnam, CT 
she was the daughter 
of the late Henry and 
Mary Pankiewicz. 
Pat was predeceased 
by her loving hus-

band, Robert W. Simmers in 1995. They 
were married on March 11, 1960 in 
South Killingly. She was predeceased 
by her brother Henry Pankiewicz, 
Jr. Pat is survived by two daughters, 
Sandra Morrissette of Dayville and 
Wanda Barbeau of Danielson, as well 
as grandchildren Jessica, Katelyn, 
and Aaron Morrissette, and Benjamin 
Barbeau.  For many years Pat was 
the bookkeeper/ parts runner for her 
husband’s trucking business. She 
also helped run the family farm up 
until her husband’s death. She was 
employed by the Killingly School sys-
tem as a Paraprofessional, where she 
thoroughly enjoyed working with the 
children. She also worked part-time 
as a bookkeeper for the Pomfret Spirit 

Shoppe. Pat received a Public Service 
Award for volunteering her time at 
the polls during voting season and was 
a member of the South Killingly Fire 
Department Ladies Auxiliary Group. 
Pat had a great appreciation for Dr. 
Botta and his staff along with the Day 
Kimball Homemakers, especially Faye 
and Jennifer. She praised the staff at 
St. Francis Hospital in Hartford for 
her excellent care. She also loved rem-
iniscing with her friend Linda who 
loved to make her soups and share 
stories of years gone by. Throughout 
her life she bravely endured numerous 
health issues, but found joy in going 
to the beach, bike riding, going out to 
eat, celebrating holidays with her fam-
ily, watching old movies, and doing 
word search puzzles. She was a loving 
wife, mother, and grandmother. Her 
family and friends meant a lot to her 
which she showed through her kind-
ness, generosity, and thoughtfulness. 
A private memorial service will be 
held at a later date. Arrangements by 
Tillinghast Funeral Home, 433 Main 
Street, Danielson. In lieu of flowers, 
please share an act of kindness in 
Patricia’s memory. Share a memory at 
tillinghastfh.com .

Patricia Anne Simmers, 76

transparency in getting those answers. 
In discussing the situation with one 
family, they were just told last week 
that they will need to go to a Restoration 
Committee to discuss the adverse effect 
the decline of the grounds has had on 
some of the headstones. 

What once was a meaningful, peace-
ful and comforting visit for loved ones 
to pay their respects to those no longer 
with them had become a frustrating, 
saddening experience. And frankly, the 
overall condition of the cemetery has 
shown total disrespect by those respon-
sible for its perpetual care.  Many com-
plaints and inquiries have been made 
and although many family members 

do their best to maintain their loved 
ones’ graves, it has been disheartening 
in many cases, impossible for them 
to maintain on their own.  Many fam-
ily members have moved or have no 
family living to take on this burden. 
Unfortunately, some have even had 
their loved ones’ remains removed 
and placed elsewhere because of these 
shameful circumstances. 

However, this is a step in the right 
direction and hopefully, it won’t take 
too long before the town will fulfill the 
promise that they made to the 3,610 
families who, in their grief, took them 
at their word and will continue to main-
tain this beautiful and historical resting 
place to its former glory.  

Joanne eiler
Brooklyn

EILER
continued from page    A8

Medicine office, located at 55 Green 
Hollow Rd., and the Putnam Physical 
Medicine office, located at 12 South 
Main St., are now open Monday through 
Thursday from 7:30 a.m. to 6 p.m. and 
Friday from 7:30 a.m. to 4:30 p.m. 

Adiletta explained that the change 
in locations offering physical medicine 
services does not result in any elimina-
tions of staffing.

“Only a small handful of employees 
have been impacted by the consolida-
tion, and have been reassigned to one of 
our other physical medicine locations,” 
Adiletta said. 

For more information about physi-
cal medicine services at Day Kimball 

Healthcare visit www.daykimball.org/
physicalmedicine. For more about 
guidelines for returning to care at Day 
Kimball Healthcare, visit www.daykim-
ball.org/return-to-care.

About Day Kimball Healthcare
Day Kimball Healthcare is a nonprof-

it community healthcare system com-
prised of Day Kimball Hospital, Day 
Kimball Medical Group, Day Kimball 
Healthcare At Home, and health-
care centers in Danielson, Dayville, 
Plainfield, and Putnam. Its service area 
includes Northeast Connecticut as well 
as nearby Massachusetts and Rhode 
Island communities. Day Kimball 
Healthcare’s comprehensive network 
offers more than 1,000 staff including 
nearly 300 associated, highly skilled 
physicians, surgeons and specialists. Its 
Web site is www.daykimball.org.

DKH
continued from page    A1
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ARTICLES FOR SALE

010 FOR SALE

ARTICLES FOR SALE
Nordic Track Exerciser-$300 
Epson Photo Printer 
Cd/DVD with program
$650 
Car or Truck Sunroof
$100 
Rollup School Map
$50
Many Chairs 
$25 each.
Electric Fireplace
$140
2 Antique Printing Presses
Manufacturing1885- 
$1500 each.
Call:
508-764-4458

010 FOR SALE

COLLECTABLES 
FOR SALE
kitchen canister sets-1940’s set.
10 made in Germany. 1960’s
set 6 matching pitcher and
bowls from 
London & Portugal. German
beer steins-oil laterns. 
call 860-774-1871

FOR SALE
1 year old black 
Amana stove $300. 
(860)928-0773

FOR SALE
Brand new8ft Leers Cap. Fits a
8ft bed for 2016 
and under. $850 
call 508-909-6070

010 FOR SALE

FOR SALE
Janome Sowing/ Embroidery
Machine. Includes: all feet,
Hoops software. $2,995. Call
860-774-5714 and leave a mes-
sage.

QUALITY
bicycles,pictures,crystal wine
glasses,porcelain dolls,fig-
urines,lawn 
mowers,bookcases and girls
toys for sale.
CALL: 860-204-6264

010 FOR SALE

TREES/FIELDSTONE:
Trees- Evergreens, Excellent
Privacy Border. Hemlocks-
Spruces-Pines (3’-4’ Tall) 5 for
$99. Colorado Blue Spruce
(18”-22” Tall) 10 for $99. New
England Fieldstone
Round/Flat, Excellent Retaining
Wallstone. $25/Ton
(508) 278-5762 Evening

010 FOR SALE

TRAC VAC
Model 385-IC/385LH

Used Once
Best Offer

BEAR CAT
VAC-N-CHIP PRO

& VAC PRO
Models 72085, 72285,

72295
Used Twice
Best Offer

CALL 
(508)765-5763

TO SEE COME TO
22 TAFT ST. 2ND FLR
SOUTHBRIDGE, MA

VERMONT CASTINGS 
WOOD STOVE
Black enamel model vigilent
Great condition. 
CALL 508-943-5352

200 GEN. BUSINESS

284 LOST & FOUND

PETS

Did you find 
your pet?

Or find a home 
for one?

LET US KNOW!!!
Please call us so that we

can take your ad 
out of the paper...

Town-To-Town
Classifieds

508-909-4111

298 WANTED TO BUY

WAR RELICS & WAR 
SOUVENIRS WANTED:
WWII & EARLIER CA$H
WAITING! Helmets, Swords,
Daggers, Bayonets, Medals,
Badges, Flags,  Uniforms, etc.
Over 40 Years Experience.Call
D a v i d  
1-(508)688-0847. I’ll Come To
YOU!

700 AUTOMOTIVE

725 AUTOMOBILES

1968 FORD T/BIRD
LANDAU
2dr. 429 Engine, 91k miles.
well maintained. Excellant
condition, clean, 
garage kept.
$12,000
860-774-8624

725 AUTOMOBILES

VEHICALS FOR SALE 1999
F150 118k miles. 4x4 single
cab stepside capt. chairs
Loaded Red with Cap
$4,000. 2002 Chevy Silver-
ado 2500 HD black long
bedloaded with plow. Low
millige. 67 thousand. $7500.
Would consider partial trade.
Call Mike 508-752-7474.

Email 

Us!

What’s On 
Your Mind? 

We’d Like to Know. 
Email us your 
thoughts to:

@
villagernewspapers

.com

Oldies 
But 

Goodies
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Safety first before mixing drugs
Billions of people across the 

globe take medications each 
day. Certain medications can 
help people with potentially 
debilitating or even deadly con-
ditions live normal lives, while 
others can help people over-
come relatively minor issues 
like muscle aches or seasonal 
allergies.

The American Heart 
Association notes that mixing 
drugs can produce unexpected 
side effects. This can make it 
dangerous for people already 
on prescription medications to 
use over-the-counter drugs for 
issues like headache or season-
al allergies. Understanding the 
potential interactions between 
their prescriptions and com-
mon prescription and over-the-
counter medications can help 
people stay safe.

• Antihistamines: 
Antihistamines are widely 
used to alleviate symptoms of 
the common cold or seasonal 
allergies, such as runny nose, 
itchy eyes and sneezing. The 
AHA notes that, when taken 
along with blood pressure 
medication, antihistamines 
can contribute to an accelerat-
ed heart rate and cause blood 
pressure to spike. The AHA 
also cautions people taking 
sedatives, tranquilizers or pre-
scriptions to treat high blood 
pressure or depression to con-

sult their physicians before 
taking antihistamines.

• Bronchodilators: 
Bronchodilators relax and 
open the airways in the lungs 
and are used to treat various 
lung conditions, such as asth-
ma and chronic obstructive 
pulmonary disease, or COPD. 
These drugs make it easier to 
breathe and are available via 
prescriptions. But patients 
with heart disease, high blood 
pressure, thyroid disease, and/
or diabetes should discuss the 
potential interactions between 
bronchodilators and other 
medications they may be tak-
ing with their physicians.

• Cordarone: According 
to Drugs.com, Cordarone 
is used to treat potentially 
deadly abnormal heartbeats. 
Cordarone can cause severe 
problems that affect the lungs, 
thyroid or liver, and can be 
dangerous when combined 
with other drugs. For example, 
the AHA notes that patients 
who take more than 20 milli-
grams of Zocor, a drug used 
to lower “bad” cholesterol and 
potentially to lower the risk 
of stroke, heart attack and 
other conditions, while also 
taking Cordarone are at risk 
of developing rhabdomyolysis. 
Rhabdomyolysis is a condition 
marked by the breakdown of 
muscle tissue that can lead to 

kidney failure or death. The 
AHA also says that Cordarone 
can inhibit or reduce the effects 
of the blood thinner Coumadin.

• Nicotine replacement prod-
ucts: People taking prescrip-
tions for depression or asthma 
should consult their physi-
cians before taking any nico-
tine replacement products. The 
Federal Drug Administration 
notes that doctors may want 

to change dosages of patients’ 
current medications before 
recommending they take any 
nicotine replacement products. 
The FDA also advises people 
to speak with their physicians 
before trying these products 
if they have diabetes, heart 
disease, asthma or stomach 
ulcers; have had a recent heart 
attack; have high blood pres-
sure but do not take any med-

ication for it; or have a history 
of irregular heartbeat.

Drug interactions can com-
plicate treatment of various 
conditions. People currently on 
medication are urged to speak 
with their physicians before 
taking any new medicines, 
including over-the-counter 
drugs. TF207100

“I scream, you scream, we all 
scream for ice cream!” When Howard 
Johnson, Billy Moll and Robert A. 
King penned this novelty song in the 
late 1920s, the screaming they refer-
enced was a cheer among students 
at a fictional college in a “land of ice 
and snow, up among the Eskimo.” 
For anyone who has gobbled up an ice 
cream treat a little too quickly, those 
screams very well may speak to the 
sharp headache that often comes from 
consuming frozen foods too quickly.

Identifying “brain freeze/ice cream 
headache”

Wake Forest Baptist Medical 
Center neuroscientist Dwayne 
Goodwin, Ph.D., explained in a 2013 
news release that the sudden, short 
headache that occurs when eating or 
drinking something very cold, which 
most people refer to as “brain freeze,” 
is actually called sphenopalatine gan-
glioneuralgia. There are several the-

ories why brain freeze occurs. One 
theory suggests that when a person 
eats or drinks a large quantity of 
very cold food or liquid, the tempera-
ture of his or her palate decreases 
considerably. The blood vessels in 
this area automatically constrict to 
maintain the body’s core tempera-
ture before reopening quickly. This 
causes a rebound dilation that sends 
a pain signal to the brain through the 
trigeminal nerve, which is located in 
the middle of the face and forehead. 
Although the constriction and dila-
tion of blood vessels occurs in the pal-
ate, the pain is felt elsewhere, a phe-
nomenon known as “referred pain.”

Alleviating the shock
Now that people understand the 

starting point for brain freeze, and 
what causes it, they might want to 
make a few changes to how they con-
sume cold foods and beverages. Eric 
Fredette, a long-time “Flavor Guru” 

for Ben and Jerry’s Ice Cream, says 
one way to stop brain freeze is to stir 
up the ice cream to warm it slightly. 

Dr. Stephani Vertrees, a head-
ache specialist and clinical assistant 
professor at Texas A&M College of 
Medicine, advises eating cold food 
much more slowly so that your mouth 
can warm it up as well. Another tip is 
to keep the food or beverage in the 
front of your mouth. Cold foods in 
the back of the mouth will stimulate 
brain freeze.

When consuming ice cream by 
spoon, Fredette further suggests flip-
ping the spoon upside down so that 
the ice cream hits the tongue rather 
than the upper palate when spooned 
into the mouth.

Frosty treats do not have to cause 
painful headaches that have people 
screaming for the wrong reasons. A 
few tips can prevent brain freeze from 
happening. 

Avoid painful ‘brain freeze’ 
when enjoying frosty desserts

“Every Town Deserves 
a Good Local Newspaper”

www.860Local.com



The Skin Cancer Foundation warns 
that prolonged exposure to ultravio-
let radiation is a major risk factor for 
skin cancer. Damage from UV rays is 
cumulative, meaning skin cancer risk 
increases each time the skin is exposed 

to the damaging rays of the sun. 
Self-tanning lotions and creams as 

well as cosmetic bronzing powders are 
the safest ways to achieve a sun-kissed 
glow. Many products are available, and 
the key to getting even coverage and 

natural-looking results comes down to 
a few steps.

• Tackle other beauty regimens prior 
to self-tanning. Various treatments like 
shaving legs, getting a manicure or 
even touching up hair color can require 
the use of products that can remove 
self-tanner.

• Recognize that self-tanner will come 
out darker in areas where the skin 
is thickest. Exfoliate the skin with a 
warm washcloth prior to applying 
self-tanners. The American Academy 
of Dermatology suggests using an exfo-
liating product that contains glycolic 
or salicylic acid as well, and spending 
more time exfoliating on the elbows, 
knees, heels, and ankles, where skin 
is the thickest. Moisturize these areas 
as well.

• Wait until you are completely dry 
after showering and avoid using any 
products that are oil-based. Oil-based 
products can leave residue behind that 
causes streaks, advises Allure maga-
zine.

• Work in sections (such as the legs, 
torso, then arms and hands). Massage 
the product into the skin in a circular 
motion. This technique separates a pro-
fessional-looking glow from a bad faux 

tan because it prevents weird creasing 
or marks from bending over with prod-
uct on. Wash your hands after each 
section with soap and water to avoid 
orange palms. 

• Use product sparingly in certain 
areas. Don’t go heavy with product on 
wrists and ankles, lightly extending the 
tanner from wrists to hands and from 
ankles to feet, suggests the AAD.

• Dab off any excess product. Moe 
Kittaneh, an entrepreneur, e-commerce 
strategist  and founder of SVELTA Tan, 
a skincare line featuring self-tanners, 
says to brush a slightly damp paper 
towel over knees, wrists, elbows, feet, 
and ankles to pick up excess color and 
eliminate unevenness.

• Use product sparingly on the face. 
Dab a dime-sized amount of product on 
areas that would tan naturally, such as 
the cheeks, the bridge of the nose and 
chin, then blend outward.

• Allow product to dry and set accord-
ing to the directions. Avoid making 
contact with water or getting dressed 
too soon. Avoid water for four to eight 
hours after applying product.

Self-tanners are a safe way to get a 
golden glow reminiscent of days spent 
at the beach.  TF207085
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Located in East Brookfield, Massachusetts, Crooked Creek Farm 
sells local and natural farm raised beef and pork. 

 

To purchase your meat packages  
you can do so by Email or by Phone. Visit our website for cuts and prices.

CALL/TEXT: (508) 868-5902 or (774) 200-7308
www.CrookedCreekFarmMA.com     Email: CrookedCreekMA@Gmail.com

 ASK US ABOUT OUR  
FREE LOCAL DELIVERY!

Now Offering 
CSA Packages!
Please call for full details.

Find Us on Social Media

BEST FARM FRESH MEATS IN 
CENTRAL MASSACHUSETTS

PASTURE RAISED • NATURAL MEATS

Scotland Hardwoods is now offering 
100% natural premium Hardwood Brown Bark Mulch 

(absolutely no additives) at wholesale prices.
100 sq.ft. of coverage = 1 yard of mulch

Come pickup (M-F  7am-3pm) 
or we can deliver to you free 

(through Memorial Day).
Cash, check and 

 credit cards accepted.

Friday, July 3 was the funeral service for 
Korean War veteran Lionel Lussier. His 
service would have been a lonely one since 
Mr. Lussier had no family in Connecticut. 
The word was put out and the local com-
munities and veteran groups and it all 
came together for a turnout of almost 200 
people. Teaches Caitlyn & Jailyn Gancarz, 
teachers at “Kid ‘n Kaboodle” Day Care 
in Plainfield, had their kids, five to eight 
years old, made a poster that said, “We 
thank you for your service...” and placed 
their hand prints all over the poster to 
show their love and even placed flowers 
at his memorial.  Thank Bruce Hay, from 
the Davielson Veterans Coffeehouse for 

getting the ball rolling, the Shaw-Majercik 
Funeral Home and Richard D. Majercik, 
Owner/Funeral Director, and himself a 
Vietnam veteran, Jeff DeClerk, American 
Legion Senior Vice Commander for arrang-
ing the Military Honor Guard including a 
the playing of “Taps” and a color guard 
and a rifle detail and also thanks to Retiree 
CSM Todd Smith. The color guard and 
uniformed service members presented the 
burial flag, Putnam Albert J. Breault VFW 
POST 1523 Chaplin and all the veterans 
of the American Legion, VFW and the 
Danielson Veterans Coffeehouse for their 
presence and all others who made this 
happen. Gone…but never forgotten!

A VETERAN REMEMBERED

Avoid injury during workouts
Any time is a great time to get in 

shape. People with more time on their 
hands due to stay-at-home restrictions 
may want to begin an exercise regimen 
right away. 

When proper form is followed, exer-
cise can be highly effective. However, 
failing to exercise properly can result 
in injuries that sidetrack fitness plans. 

Exercise is a significant component 
of a healthy lifestyle. The U.S. Surgeon 
General, the Institute of Medicine, the 
American Heart Association, and the 
American College of Sports Medicine 
all say that daily physical activity is 
necessary, but recommendations from 
these groups vary in regard to how 
much exercise is best. Harvard Medical 
School says most people should aim for 
at least 30 minutes of moderate exercise 
or 15 minutes of intense exercise a day. 
As important as duration of exercise 
can be, proper form is a must. The fol-
lowing are some ways to avoid injury 
while exercising. 

• Consult with your doctor. Speak 
with a doctor before beginning an exer-
cise regimen, especially if it has been 
some time since you last exercised. A 
physician will tell you if there are cer-
tain workouts or activities you should 
avoid, or give you a green light. Discuss 

exercise each time you get a physical.
• Consider a personal trainer. Many 

people do not know where to start their 
exercise journeys. A personal trainer 
can help you begin safely and structure 
a fitness plan that becomes more chal-
lenging as your body acclimates to exer-
cise. Personal trainers also can hold 
you accountable. Many trainers work 
independently and may offer guidance 
remotely through services like Skype, 
FaceTime or Zoom.

• Begin slowly. Harvard Medical 
School experts say that sprains, muscle 
strains, tendinitis, knee injuries, and 
rotator cuff tears are some of the more 
common exercise- and sports-related 
injuries. Slowly wading into the water 
and building up intensity gradually can 
help prevent some of these injuries. 
Choosing non-impact exercises, such 
as swimming, or using an elliptical 
machine, can be helpful if you have a 
preexisting condition like arthritis or 
osteoporosis or a history of injury.

• Warm up. Don’t start workouts cold. 
Spend several minutes stretching and 
gradually increasing your heart rate.

• Exercise caution when lifting 
weights. Get instructed on the proper 
form for lifting weights, as there is a 
risk for serious injury when not fol-

lowing form. Spotters are key when 
lifting heavy weights or if you’re jittery 
after an intense routine. Ask a friend 
or family member to spot you any time 
you’re doing strength training. This can 

prevent injuries and emergencies.
Novices need to learn the ropes when 

they begin to exercise for the first time 
or after a long pause in physical activ-
ity.

Apply self-tanner like a pro

5  packages (250g 
each) Philadelphia Brick 
Cream Cheese, softened

1  cup sugar
3  tablespoons flour
1  tablespoon vanil-

la
1  cup sour cream
4  eggs
1  can (19 fl. oz) 

cherry pie filling

Preheat oven to 325 F 

if using a silver 9-inch 
springform pan (or to 300 
F if using a dark nonstick 
9-inch springform pan). 
Mix crumbs and butter; 
press firmly onto bottom 
of pan. Bake 10 minutes.

Beat cream cheese, 
sugar, flour, and vanilla 
in large bowl with elec-
tric mixer on medium 
speed until well blend-
ed. Add sour cream; mix 
well. Add eggs, one at 
a time, mixing on low 
speed after each addition 

just until blended. Pour 
over crust.

Bake for 1 hour and10 
minutes, or until center is 
almost set. Run a knife or 
metal spatula around the 
rim of the pan to loosen 
cake; cool before remov-
ing the rim of the pan. 
Refrigerate for 4 hours 
or overnight. Top with 
pie filling before serving. 
Store leftover cheesecake 
in the refrigerator. 

CHEESECAKE
continued from page    A9

The world isn’t 
black and white. 

So, why is  
your ad?

Say it in  
living color!
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