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Yarno Nesta

OXFORD — The Nesta Family 
would like to thank the commu-
nity for the outpouring of support 
that made Yarno’s 100th drive-by 
Birthday celebration, held on 
Saturday, March 13, memorable!

Yarno was born in Oxford on 
March 9, 1921 to Albanian immi-
grants, the fourth of five children.  
A devoted family man, Yarno ran 
successful small businesses in town: 
Nesta’s South End Store (Deli), 
Nesta’s Bottled Liquors, and Nesta’s 
Realty and was a fervent commu-
nity supporter.  Among his many 
commitments, Yarno was an active 
member of the Rotary Club, Masonic 
Order and Shriners’ International.  
Yarno spearheaded a report which 
determined that Oxford was in need 
of a vocational school. This resulted 
in forming a district of six towns and 
the building of Southern Worcester 
County Vocational School (Bay 
Path). As committee chair of the 
site selection, Yarno was instrumen-
tal in locating and negotiating the 
land contract that was ultimately 
chosen.  In addition, Yarno was a 
Commissioned Naval Officer, serv-
ing as a carrier pilot in the Pacific in 

World War II. 
Yarno was married for 65 years to 

Connie and lost the love of his life 
in 2009; they had one child, John.  
Yarno has been a long-time resi-
dent of Pompano Beach, FL, though 
he decided to stay in Oxford after 
his annual summer visit, due to 
Covid-19.  Yarno remains interest-
ed in politics, business, cooking 
(Spanakopeta) and playing card 
games with his family!  Though he 
uses a walker, Yarno is very inde-
pendent, engaging and astute at 100!

In celebration of his milestone, 
participants of the drive-by gathered 
at a nearby school and drove/walked 
a few blocks where Yarno resides 
with his son John, and daughter-in-
law, Elaine.  Many (roughly 30)  who 
drove from afar, congregated out-
side the house that he built in 1957, 
taking in the festivities. Tears of joy 
and pride were felt by most!

The family extends their deepest 
gratitude to all who contributed in 
making Yanro’s birthday special.  
This includes the Oxford Police 
Department, Oxford Town Manager, 
Jennifer Callahan and the Oxford 
Board of Selectman.  A heartfelt 
presentation of a Certificate of 
Recognition, personally delivered 
by Selectman John Saad, was deep-
ly moving for Yarno.  And many 
thanks to Oxford High School Band 
and the Jr. ROTC program!  Their 
presence and performances made 
the event festive and memorable.  A 
tribute and award was presented to 
Yarno by a gold-striped chief petty 
officer; this also greatly touched 
his heart.  Many veterans saluted 
their support as they passed by in 
cars, trucks and motorcycles. The 
Masonic Order sent a representative 
from Auburn, an organization near 
and dear to Yarno.  More than 50 
vehicles passed by, waving, honk-
ing and cheering in Yarno’s honor, 
including family, friends and local 
community neighbors. This was 
truly a memorable day, commem-
orating Yarno, who continues to 
make a difference in the lives of so 
many.     

Oxford native 
Yarno Nesta turns 100!

BY JASON BLEAU 

CORRESPONDENT

DUDLEY/CHARLTON 
– While the softball and 
baseball seasons might 
have been delayed in 
the Dudley-Charlton 
Regional School District, 
athletes and support-
ers will be welcomed by 
some upgrades to facili-
ties when they return to 
action at Shepherd Hill 
Regional High School.

Thanks to the efforts 
of the district’s booster 
club, both the softball and 
baseball complexes at the 
regional high school in 
Dudley have seen work 
done over the last year 
with further upgrades 
set to continue through-
out 2021. Shepherd 
Hill Principal William 
Chaplin provided and 
update to the Dudley-
Charlton Regional School 
Committee on March 24 
where he detailed some 
of the changes underway.

“(The booster club) did 
a wonderful job of rais-
ing almost $9,000 to help 
us with rehabbing pri-
marily the baseball and 
softball field. We started 
right away, COVID hit 
and then we got delayed 
but we really started 

doing some maintenance 
of the field using their 
money primarily for a 
really good fine mixture 
for the infield. For many 
years we didn’t really put 
a lot of care into the field, 
very minimal. So, we’re 
doing a lot of catch up 
right now,” Chaplin said.

In addition to add-
ing new material to the 
infield, the district is 
also replacing the back-
stop at the softball field 
and building dugouts 
for softball players. The 
baseball field had pre-
viously received new 
dugouts courtesy of the 
wood shop at the high 
school however they did 
not have time to build 
for the softball field. The 
district has worked with 
508 International, a local 
company from Charlton 
that spread and graded 
the material added to the 
fields. While the season 
has been pushed back to 
the end of April due to 
the COVID-19 pandemic, 
Chaplin is hoping that 
students and supporters 
will get to see the facility 
upgrades very soon.

“We’re hoping that (the 
upgrades) are going to be 
there for the beginning 
of the season. If not, then 

very shortly after the 
beginning of the season 
this year. The season is 
delayed this year. They’re 
not starting until the end 
of April, so it gives us 
a little more time to get 
moving on that,” said 
Chaplin.

Athletic Director 
James Scanlon offered his 
own compliments to the 
district’s booster club for 
their support but noted 
that this won’t be the end 
for upgrades on the ath-
letic fields. There’s still 
plenty of work to do that 
the money raised won’t 
be able to fund. 

“These are great first 
steps. We are truly excit-
ed at the prospect of hav-
ing fields that are more 
playable and certainly 
more visually appealing 
then they have been in 
years past,” Scanlon said. 
“This work doesn’t nec-
essarily address some of 
the significant core areas 
of concern with the field 
such as adequate drain-
age and irrigation. There 
is absolutely plenty of 
work to do over time at 
cost. There will be added 
cost in terms of mainte-
nance to get our fields to 
that optimum level of per-
formance.”

BY JASON BLEAU 

CORRESPONDENT

DUDLEY – As DMA 
Holding continues it prog-
ress in bringing a mari-
juana retail and manufac-
turing business to Chase 
Avenue the company is 
seeking approval from 
the town to enter into a 
new agreement with the 
owners of 40 Fish Rd. to 
establish a marijuana 
cultivation operation 
that would stock the new 
shop.

Joseph Vallatico, a 
founding member of 
DMA which reached a 
host agreement with the 
town of Dudley in 2020, 
presented details on the 
proposed partnership 
to selectmen during a 
livestreamed meeting 
on March 22 where he 
explained that the com-
pany was approach by 
the owners of 40 Fish Rd. 
who wanted to offer the 
property as part of their 
operation. The three-
to-four-acre site would 
house a 50,000 square foot 
greenhouse cultivation 
operation with its own 
cultivation license under 

Fish Road, LLC with the 
output to be purchased 
under contract by DMA 
to supplement the com-
pany’s own products at 
35 Chase Avenue. DMA 
is currently working to 
open its retail operation 
first with its own cultiva-
tion operation to be built 
in the coming years.

David Lahar, a man-
ager at DMA Holdings, 
made much of the presen-
tation and said the pro-
posal is a joint venture 
allowing for the develop-
ment of high-quality can-
nabis products to allow 
DMA to get a head start 
on its retail operations 
while its own cultivation 
project is in the works. 

“We’re trying to grow 
product that is as close 
to what we will ulti-
mately grow indoors at 
Chase Avenue so that we 
can then consume the 
product in DMA’s retail 
establishments and sell it 
wholesale as well,” Lahar 
said. 

Jon Androliewicz, the 
owner of the property 
on Fish Road, said they 
bought the parcel as it 
abuts and ongoing proj-

ect. They later made and 
offer to DMA Holding to 
ensure the land was being 
used to its full potential. 

“We realized in order 
to enhance our existing 
facility we needed to 
have three-phase power 
run to it and our exist-
ing accessway is through 
a deeded right of way 
which we can only travel 
down and maintain. We 
cannot install any infra-
structure. So, we found 
this piece of property to 
be a good position to be 
able to install the three-
phase eventually and 
also to have secondary 
access into the property,” 
Androliewicz said. “We 
find that the pros to this 
facility are that there’s no 
real impact to any of the 
town water or municipal 
utilities like water and 
sewer. We’re using wells 
on site. There’s the cost of 
running the three-phase 
power up to the facility 
which helps us in the end 
get it to our next facility. 
It’s also the town benefit 
with 30-plus jobs, hopeful-
ly, and the three percent 
to the town. We’re going 

WEBSTER — When 
returning to school 
this past September, St. 
Joseph School chose to 
place its Mystery Reader 
Program on hiatus due 
to the pandemic and 
necessary safety pre-
cautions.  The program 
encouraged anyone with 

a close relationship to a 
student – parent, grand-
parent, sibling, or friend 
– to get more involved in 
the classroom by reading 
aloud their favorite book.  

Since the Mystery 
Reader Program began 
in 2016, many family 
members have surprised 

their students and shared 
their favorite books and 
life experiences as well.  
The students love having 
someone special in their 
classrooms!  Therefore, 
as the 2021 National 
Read Across America 
Day approached, the 

Shepherd Hill fields 
undergoing renovations 

DMA seeking 
partnership for 

Fish Road operation

Courtesy Photo

A map showing the proposed location of a marijuana cultivation facility on Fish Road in 
Dudley.

Technology enables virtual 
Mystery Reader program 

at St. Joseph School

Courtesy

St. Joseph School Third Grade student, Jacob Marcuccio, poses for a photo with his mother, 
Katie Marcuccio, who was able to read to his class through the new Promethean technology.

Turn To READERS page     A11 Turn To FISH ROAD page     A11
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Cafeteria Worker, Park Ave - 2 Positions
Schedule: M-F 10:00-1:00 (15 hrs.)

Rate: $14.25/hr.
*these 2 positions will primarily deliver meals 

to classrooms
Start Date: ASAP

Breakfast in the Classroom Worker,  
Park Ave - 1 Position

Schedule: M-F 7:30-10:30 (15 hrs.)
Rate: $14.25/hr.
Start Date: ASAP

Webster Public School Department

Please apply to: Attn: Lori Marrazzo
Webster Public Schools, 77 Poland Street, Webster, MA 01570

For questions about positions please call or email Ellen Nylen at 
508-943-0104 ext. 40016 or enylen@webster-schools.org

*At this time all positions run through the end of the school year.

Cafeteria Worker, Webster Middle School 
- 1 Position

Schedule: M-F 8:00-11:00 (15 hrs.)
Rate: $14.25/hr.
Start Date: ASAP

*this position is primarily a kitchen prep 
position

Cafeteria Worker, Bartlett High School  
- 1 Position

Schedule: M-F 9:30-12:30 (15 hrs.)
Rate: $14.25/hr.
Start Date: ASAP

40 Schofield Ave., Dudley, MA 01571 
508-949-8021

Join us for one of our programs at the 
Pearle!  

To register go to www.crawfordli-
brary.org or call 508-949-8021

 
STORYTIME ON FACEBOOK LIVE
Wednesdays at Noon
Join Miss Lida for a live storytime on 

Facebook, every Wednesday at noon, 
and then stop by the library for a free 
take-and-make craft kit!

No Facebook account is needed for this 
free program.  Just point your browser 
to https://www.facebook.com/craw-
fordlibrary to access the video.  Can’t 
tune in at noon?  Recordings of each 
week’s storytime are available on the 
Facebook page beginning Wednesday 
afternoon.

MUSIC AND MOVEMENT
First Friday of every month at 

11:00AM
Join Deb Hudgins on Facebook for 

Music and Movement, one of our most 
popular programs!  Nothing gets kids 
on their feet and having fun quite like 
songs, dance and silly stories, and Miss 
Deb has been 

No Facebook account is needed for 
this free program.  Just point your 
browser to https://www.facebook.com/
crawfordlibrary to access the video.  

SEED EXCHANGE 
Throughout the month of April

Have leftover tomato seeds you don’t 
know what to do with? Want to try 
growing flowers? Changed your mind 
about that kind of squash? The Pearle 
is hosting a seed exchange during the 
month of April – take some seeds to 
try, leave the seeds you don’t need, and 
get gardening, just in time for Earth 
Day!  Exchange boxes will be placed 
in the library and all are welcome to 
contribute flower or vegetable seeds 
or take some seeds for growing in your 
own garden.

 
GROWING A SUMMER SALAD WITH 
BLACKSTONE VALLEY

Thursday April 8 6:00PM-7:30PM
Is there anything better than a fresh 

summer salad? Join Blackstone Valley 
Veggie Gardens for this Zoom presenta-
tion where they will cover all the basics 
of growing your own lettuce, tomatoes, 
and cucumbers.

Free; registration required.  
Participants will be emailed a link to 
the Zoom meeting 24 hours before the 
event.  Sponsored by the Friends of the 
Library.

EXPLODING SEED BALL CRAFT 
FOR KIDS

Tuesday April 20 (multiple sessions)

Want to have some fun while making 
the world a greener, more environmen-
tally friendly place? Make exploding 
balls of seeds that are both fun to throw 
and an easy way to grow native wild-
flowers.

This activity will take place outside 
in the side parking lot.  We will be rop-
ing off a safe area.  We will have tables 
set up 6ft apart and only 5 children 
per session.   We will be disinfecting 
between sessions. 

This program is for ages 2-6.  Free; 
registration is required.  Sponsored by 
the Hugh W. and Harriet K. Crawford 
Endowment.

 
EARTH UP! NATURE TALES AND 

SONGS FOR THE PLANET
Thursday April 22 2:00PM-2:45PM
Celebrate Earth Day with Storyteller 

Diane’s “Earth UP! Nature Tales and 
Songs for the Planet!” These interactive 
stories and songs are fun for the whole 
family and nature too, so join us and all 
of nature for this celebration of stories 
and songs about all the simple things 
we can do to help the planet.

Earth UP! Nature Tales and Songs 
for the Planet has participatory tales 
and songs like “Kate’s Acorn.” Kate 
wants to Save the World, but when she 
starts by saving a bunch of squirmy 
earthworms she helps a little acorn 
grow up strong. Before the story is 
done, the whole audience is acting out a 
trio of funny bugs as we learn just how 
important soil creatures are to the life 
of plants. This original story is com-
plemented by “The Garden Song” by 
David Mallet accompanied by musical 
husband Tom Megan on guitar. In “The 
Tailor” the whole audience is invited to 
join in as we go on a recycling adven-
ture with a very funny tailor! Diane’s 
retelling of this classic Jewish folktale 
gives us ideas on ways we can recycle 
more and more things every day! Lots 
of fun- the whole audience is telling the 
story by the end. 

About Diane Edgecomb: One of 
America’s most beloved storytellers, 
Diane is known for transforming into 
the characters in her tales bringing sto-
ries to vibrant life. Whether live in the 
room or present to her audiences via 
her beautifully recorded videos and/
or Zoom events, Diane’s warmth and 
invitation to participate brings today’s 
family audiences into the heart of the 
moment. Diane has been featured on 
NPR and is the winner of the ORACLE 
award for Storytelling Excellence in the 
Northeast as well as five Storytelling 
World awards.

Free; registration is required.  
Participants will receive a link to the 
Zoom meeting 24 hours before the 
event.  Sponsored by the Hugh W. and 
Harriet K. Crawford Endowment.

 
MAKE A MINI GARDEN
Friday April 23 (multiple sessions for 

tweens, teens, and adults)
A terrarium is like an aquarium, 

but for plants instead of fish. It is made 
in just about any glass container. It is 
planted to look like a miniature garden 
or forest enclosed in its own little world. 
You can easily make a beautiful terrar-
ium yourself.  Please bring your own 
glass container.  We will have some to 
choose from as well.

This activity will take place outside 
in the side parking lot.  We will be rop-
ing off a safe area.  We will have tables 
set up 6ft apart and only 5 children 
per session.   We will be disinfecting 
between sessions. 

Free; registration is 
required.  Sponsored by the Hugh W. 
and Harriet K. Crawford Endowment.

A CELEBRATION OF WOMEN 

COMPOSERS
Thursday May 6 6:00PM-7:30PM

Historian Jeffrey Engel will highlight 
the lives and the music of several dis-
tinguished female composers/concert 
pianists who attained recognition and 
success during the nineteenth century 
in this Zoom program.

There have always been women com-
posers. As far back as the seventh centu-
ry BC, Sappho, the Greek lyric poetess, 
played her own accompaniments on the 
barbiton and the pektis. Throughout 
the twelfth century there were female 
troubadours and during the sixteenth, 
madrigal composers. Francesca Caccini 
(1587-1638) is thought to be the first 
woman to write an opera and Elisabeth-
Claude Jacquet de la Guerre (1663-1729), 
the author of an early ballet. It is not 
until the end of the nineteenth centu-
ry, however, that significantly more 
women begin to enjoy public perfor-
mances of their music and become pro-
fessional composers. Perhaps you’ve 
heard of Teresa Carreno, Sophie Menter 
and Clara Schumann?

Free; registration is required.  
Participants will receive a link to the 
Zoom meeting 24 hours before the 
event.  Sponsored by the Hugh W. and 
Harriet K. Crawford Endowment.

DUDLEY 
POLICE LOG

DUDLEY — The Dudley Police 
Department reported the following 
arrests during the week of March 19-26.

A 51-year-old female whose name has 
been withheld from publication was 
arrested on March 19 for Violation of an 
Abuse Prevention Order.

Joshua E. Bullard, age 31, of Dudley 
was arrested on March 20 for Trafficking 
in Cocaine in an amount more than 36 
grams but less than 100, Possession of a 
Class A Drug with Intent to Distribute, 
and Possession of a Class B Drug with 
Intent to Distribute (subsequent). 

Dudley Woman’s Club 
hosting April Sunshine 

Basket Raffle 
DUDLEY — Our April Sunshine  Basket is part of our ongoing effort to cre-

atively raise money to support our scholarship program and other charitable 
undertakings during the absence of our usual fundraisers.  

Our basket theme this month, “Rise and Shine, Sunshine,” contains a 
hand painted wine glass, a framed photograph,  a bottle of wine, pan pro-
tectors,, oven mitt, apron, pot holder and dish towels.  Tickets will be avail-
able beginning April 1 via PayPal (10 entries for $10) online on our Web 
site, Dudleywomansclub.org/sunshinebasketraffle.  Individual tickets can 
also be purchased from any DWC member.  Online sales will close at 3 p.m. on 
April 30,  with the winner announced at 7 p.m. that day!

PEARLE L. CRAWFORD LIBRARY

 REAL ESTATE
Dudley

$450,000, 69 Dudley Oxford Rd, 
Orzechowski, Pawel, and Forance, 
Cecylia, to Valdez, Saba, and Lara, 
Dinorah.

$430,300, 14 Noble St, Depot Road 
Charlton LLC, to Urella, Jermey P, 
and Urella, Alysa A.

$325,000, 10 Glendale Dr, Alvarez, 
Gabriel J, and Garces-Alvarez, 
Paola, to Landry, John R, and 
Landry, Brittany M.

$221,700, 56 New Boston Rd, Flynn, 
Leo S, and Flynn, Patricia L, to 
Quail, Owen, and Quail, Kayla L.

$150,000, 2 Warsaw Ave #5, Allen, 
Conrad M, and Allen, Paula K, to 
Choice 1 Realty LLC.

Oxford
$460,000, 7 Fox Run Dr, Robbins, 

Betsy G, to Haynes, Robert L.
$367,000, 67 Lovett Rd, Hill, Douglas 

J, and Hill, Jean M, to Kalinowski, 
Katherine, and Languth, Timothy J.

$348,500, 3 Stuart St, Reynolds, 
Caitrin, and Haynes, Robert, to 
Castillo, Julio./l

$316,500, 20 Marcam Village Rd 
#20, FNMA, to Pham, Vinh.

$290,000, 63 Mcintyre Rd, 
Carpenter, Craig B, and Carpenter, 
June C, to Rojas-Alpas, Doris, and 
Arancibia, Keysi N

Webster
$550,000, 28-28R Prospect St, 

Branagan, David J, to Hancock 
Holdings LLC.

$550,000, 29 Prospect St, Branagan, 
David J, to Hancock Holdings LLC.

$500,000, 7 Cedar Dr, Konig, Evan 
M, and Konig, Julie A, to Milan, 
Denys.

$500,000, Birch Island Rd, Konig, 
Evan M, and Konig, Julie A, to 
Milan, Denys.

$391,000, 10 Marilyn Dr, Ginsburg, 
Jamie A, and Ginsburg, Lisa M, to 
Recore, Jamielynn.

$335,000, 367 Thompson Rd, 
Ochollah, Valery O, and Ochollah, 
Jessica A, to Hall, Rachel, and Hall, 
Lindsey.

$310,000, 20 Whitcomb St, 
Kuznecki, Gregory, and Kuznecki, 
Anna, to Leon, Marien S.

$300,000, 105 Lake St, Ropi, Stephen 
M, to Carrasco-Santana, Miguel, and 
Rodriguez, Yolianny C.

$293,000, 11 Scenic Ave, M3 
Innovations Inc, to Viger, Dale A.

$286,000, 34 Whitcomb St, Grzyb, 
Robert A, to Burgos, Alexandra M.

$260,000, 10 Hall St, Randall, Paul 
M, to Swantee, Douglas C, and 
Swantee, Ana M.

$230,000, 129 Thompson Rd, Jones, 
Nicholas J, and Jones, Charlene A, 
to Colon, Nydia.



WEBSTER POLICE LOG
WEBSTER — The Webster Police Department reported the following arrests during the week of March 

21-27.
Shawn M. Rock, age 45, of Webster was arrested on March 21 for Possession of a Class B Drug, Failure 

to Stop for Police, Negligent Operation of a Motor Vehicle, Operating a Motor Vehicle with a Suspended 
Registration, and Speeding at a rate Greater Than was Reasonable and Proper.

David E. Mott, age 37, of Webster was arrested on March 21 for Assault & Battery 
on a person age 60 or older and/or disabled, Assault & Battery with a Dangerous 
Weapon against a person over the age of 60, and two counts of Vandalization of 
Property.

Jennifer Wood, age 19, of Webster was arrested on March 21 for Unlicensed 
Operation of a Motor Vehicle and a Motor Vehicle Lights Violation. Eloy 
Christopher Rosario, age 25, of Webster was arrested during the same incident in 
connection with a warrant.

Esther B. Aldarawcheh, age 46, of Putnam, Conn. was arrested on March 22 for 
Possession of a Class B Drug.

Jefferson Joseph Mitchell, age 38, of Worcester was arrested on March 23 in con-
nection with a warrant.

Ruben Virust-Stevens, age 30, of Dudley was arrested on March 24 in connection 
with a warrant.

Micah John Belle, age 40, of Webster was arrested on March 26 in connection 
with multiple warrants.

William James 
Ivett, age 36, of 
Webster was 
arrested on March 
26 for Assault & 
Battery.

Sheila M. 
Parslow, age 40, 
of Webster was 
arrested on March 
27 for Receiving 
Stolen Property 
valued at more 
than $1,200, 
Use of a Motor 
Vehicle Without 
Authority, and in 
connection with a 
warrant.

Randall Becker

WORCESTER — The Board of 
The Health Foundation of Central 
Massachusetts recently elected these 
Directors to one-year terms as Officers. 

 
The Board elected Timothy M. Bibaud, 

JD, as Chairman of the Board.  The 
Board also elected these Officers and 
members of the Executive Committee: 
Randall V. Becker, CPA, MBA, as 
Treasurer; Barent W. Walsh, PhD, as 
Secretary; Gisela Velez, MD, MPH, as 
Assistant Secretary; Dennis M. Dimitri, 
MD; and Francis M. Saba, MHSA, as 
Immediate Past Chairman.

 
Others who continue to serve on the 

Board of Directors are: Alberto J. F. 
Cardelle, PhD, MPH; Alex Corrales, 
C-PHM; Sejal M. Daga, MD; J. Michael 
Grenon, CIMA; Christie L. Hager, JD, 
MPH; Carolyn S. Langer, MD, JD, MPH; 
and Carole M. Steen, MSA.

 
The Foundation was established in 

1999 with the proceeds from the sale 
of Central Massachusetts Health Care, 

Inc., a physi-
cian-initiated, not-
for-profit HMO. 
The Foundation 
currently has 
assets of around 
$90 million and 
has awarded 
grants totaling 
almost $48 mil-
lion to improve 
the health of 
those who live or 
work in Central 
Massachusetts.  
For further infor-
mation about 
the Foundation’s 
grant pro-
grams, please 
visit The Health 
Foundation’s Web 
site at www.hfcm.
org or call (508) 
438-0009. 
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ACCURACY WATCH:
 The Webster Times is committed to 

accuracy in all its news reports. Although 
numerous safeguards are in place to ensure 
accurate reporting, mistakes can occur. 
Confirmed fact errors will be corrected in 
a timely manner on page A3. We cannot 
run corrections based upon differences of 
opinion or unconfirmable facts. We will, 
however, print letters to the editor from 
area residents who wish to add their com-
ments to our news coverage. If you find a 
mistake, please email news@stonebridge-
press.news or call (508) 909-4106. During 
non-business hours, leave a message in the 
editor’s voicemail box. 

O�ce Assistant Position
Solair Recreation League in Woodstock CT has one 
or two hourly positions for an o�ce assistant.  �is 

position involves greeting guests, accepting payments, 
scheduling reservations, working with our o�ce 

manager to help with paperwork, mailings, etc. �e 
successful candidate should be able to work with limited 

supervision, have a working knowledge of personal 
computers (Windows 10, familiar with MS Word), 

and good customer service skills.  We will work with 
the successful candidate on a �xed schedule which 

will include weekends.  Up to 38 hours per week are 
available.  Training will be provided for our scheduling 
and reservations so�ware. Weekend hours are required.

Please send your resume and 
 wage (hourly rate) requirements to 

Jobs@SolaiRRL.com

Saturday, April 24, 2021, 10 AM  
(Preview at 9 AM) Please note that the auction is being held at: 

The Spencer Fairgrounds   
48 Smithfield Road, Spencer MA 01562

We will be selling tractors, farm/landscape equipment, and all types of 
Agriculture-related items, as well as any tools and construction-related items that 
are consigned at public auction. If you are seriously in the market for items of this 
type, or you have something you want to sell and are motivated to do so, this will 

be an excellent opportunity!
Consignment Contacts: 

Malcolm Speicher:  flat.tail@verizon.net  – 508-868-8896
Donald Raucher:  donraucher@comcast.net  – 413-537-3177
Please contact us as early as possible with larger items  

to get maximum exposure.

Commission rate as follows:
 • Any items that sell for $100 or less: 20%
 • Any items that sell for $101 to $999: 15% 
 • Any items that sell for $1000 and up: 10%
 • 10% commission on the final bid of any item  
  that doesn’t meet the consignor’s reserve.
 
Terms of sale: Cash/check with proper ID. Most major credit cards. 15% Buyer’s Premium. 
10% for cash/check. Buyer’s Premium for items that sell for $10,000 or more reduced to 
5%. 6.25% MA sales tax. Tax exempt buyers must present a copy of their resale/tax exempt 
certificate.  
Management reserves the right to refuse items deemed inappropriate or in unacceptable 

condition for sale. No consignments will be accepted the day of the auction.  

RAUCHER BROTHERS AUCTIONEERS
Don Raucher MA license #AU2233

We will be 
following all 

COVID protocols

Annual  
Spencer Spring 

Consignment Auction

Annual  
Spencer Spring 

Consignment Auction

www.StonebridgePress.com

BY JASON BLEAU 

CORRESPONDENT

DUDLEY – On March 22, the Dudley 
Board of Selectmen continued dis-
cussion concerning the possibility of 
changing Dudley’s strategy for treating 
roads during the winter season. 

In February, Highway Superintendent 
Jeffrey Murray brought forth a pro-
posal that would see Dudley invest in 
new equipment to transition to a liquid 
de-icer formula and reducing the use 
of sand and rock salt currently spread 
on the roads during winter storms. The 
change has been touted as not only 
more economically friendly, but more 
in line with environmental standards 
and expectations as well.

Murray returned to the board on 
March 22 to continue his presentation 
covering much of the same ground as 
the previous meeting. He reiterated that 
the cost would be lower and that most 
towns have begun to move away from 
a dependence on salt and sand in recent 
years. 

“Traditional rock salt would be about 
$28,000 per season assuming (twenty 
weather events). The combination of 
a salt brine and rock salt, pretreat-
ment with the brine and then post 
treatment with the traditional rock 
salt, (would cost $19,007),” Murray said. 
“Comparatively it’s about $9,000 in sav-
ings comparing apples to apples and 
assuming the same efficiency.”

Murray used the twenty-event sample 
and the estimated 83-miles of roadway 
in Dudley throughout his presentation. 
He explained that two applications, one 
pre-treatment and a post-treatment, 
with treated salt would cost about $43,500 
per season. The liquid deicer on the 
other hand with a post-treatment with 
prewetted rock salt would cost around 
$26,726 per season. Murray stressed that 
Storm Water Management Programs 

from the EPA and DEP are also encour-
aging moves to these road treatment 
practices and a shift away from salt and 
sand mixes. He also answered concerns 
about spring cleanup.

“There are definite advantages as far 
as cleanup costs. What that number 
actually is, it’s kind of a moving target 
but certainly there would be somewhat 
less. If we’re putting down 1,500 tons of 
material on the roadways this season 
we have to assume that we’re going 
out and then recovering nearly that 
amount between basin cleaning and 
street sweeping. We hope that we can 
get as close to that as possible when 
we’re going out and performing those 
duties. We also have to report that for 
the storm water management program. 
It just puts us further in jeopardy of not 
being in compliance with those regula-
tions by using a sand salt mix. Very few 
communities, if any, are still using that 
type of thing,” Murray said.

Murray also answered a question 
received by a citizen during the lives-
treamed meeting concerning if there 
would be any potential for added dete-
rioration of the roadways by using the 
liquid deicer. He stated that this process 
uses less material and less salt and thus 
is considered more environmentally 
friendly and potentially less damaging 
to the roadway.

Several selectmen showed concern 
about making a rushed transition to 
the new system. Murray said that was 
an option being considered however 
he stressed that the town would need 
to purchase a pail of spreaders for the 
material. If the town only purchased 
one it could possibly be more expen-
sive to purchase a second one if the 
pilot program proved effective. Among 
the other concerns posed by selectmen 
were Selectman Jason Johnson’s hesi-
tation toward embracing what would be 
an 11-year payback plan and Selectman 

Kerry Cyganiewicz’s feeling hesitant 
to move away from salt and sand com-
pletely considering himself “old fash-
ioned”. Town Administrator Jonathan 
Ruda provided his input when asked 
about his opinions on the matter.

“I would hate to have to publicly 
hang my hat on something that’s going 
to cost money and maybe not work, 
but on the other hand I would hate to 
go out and not get enough equipment 
that can’t be returned and then try to 
get more of it the following year,” said 
Ruda. “I have a little bit of faith that the 
equipment is time tested and used on 
a very widespread basis and it doesn’t 
require Dudley to test it. It depends on 
what your measurement would be. It’s 
not like we’re inventing equipment. It’s 
out there and it works, and it works 
well. The complaints we usually get are 
the surrounding towns look way better 
than Dudley and it’s because they’re 
using this equipment.” Ruda also noted 
that the voters will likely have the last 
say on the proposal and its funding.

Selectman Steve Sullivan, who was 
one of the proponents of piloting the 
program before making a full shift to 
the deicer, said he felt that Murray 
had done his due diligence and that the 
board should respect that. 

“We asked the superintendent to put 
it together and work with the adminis-
trator and his recommendation is going 
to be to try to get all of the equipment 
up front. I think that’s what we empow-
er these gentlemen to do so I think we 
should attempt to follow their lead and 
figure out how we’re going to fund it,” 
said Sullivan.

Selectmen took a vote of support for 
the project “in concept” with select-
men Sullivan, Cyganiewicz, and John 
Marsi voting in favor of the motion and 
Selectman Johnson voting against it. 
Selectman Paul Joseph was not in atten-
dance for the meeting. 

Dudley selectmen support de-icer proposal 

Health Foundation names Webster 
resident as Treasurer



BY GUS STEEVES
CORRESPONDENT

OXFORD – The long-awaited Sacarrappa Road 
bridge project took a key step forward last week, as 
DPW Director Jared Duval opened 10 bids for the 
work.

They came from firms all over the map of 
Massachsuetts and Rhode Island, and ranged from 

$926,752 to $1,495,025. The “apparent low bidder” 
was Kenefick Corp. of Quincy, although a contract 
offer will still depend on reference checks, among 
other things. The advertisement stated, “The Town 
of Oxford reserves the right to waive any informality, 
to accept or reject, in whole or in part any or all bids 
received, and to award the contract to any of the con-
tractors bidding on the work or take whatever other 

action may be deemed to be in the best interest 
of the Town.”

According to state law, valid bids could only 
come from firms either on the state’s “prequal-
ified” list in the relevant construction area 
(bridges and culverts, in this case) or its “waiv-
er” list. Kenefick is on the latter. Two bidders 
were not on either list, so they were rejected.

According to the state’s Corporations 
Database, Kenefick was registered in September 
2008 and lists just one person as holding all 
relevant corporate offices – Barry McCabe. Its 
Articles of Incorporation say only that it engag-
es in “heavy highway construction” with no 
details. Its most recent annual report, for 2018 
filed in May 2019, phrases that as “heavy civil.” 
They had not filed reports for 2019 or 2020 as of 
last weekend.

A Web search found news reports from the 
Quincy Patriot Ledger stating that Kenefick 
completed a Swansea dam repair project in 2016 
“on time and under budget.” A 2018 story in the 
Athol Daily News covered the fact the Attorney 
General ruled against Kenefick’s protest chal-
lenging the rejection of its low bid for another 
dam project over a discrepancy in its numbers.

That’s essentially what the Sacarrappa proj-
ect is – a dam that wants to be a bridge, or vice 
versa.

“The work includes but is not limited to: 
removal of the existing field stone structure, 
circa 1800, and replacement with a precast 
concrete box culvert,” the project page on the 
DPW’s website states. “Construction of cast-in-
place concrete retaining walls with masonry 

formliner, full-depth reconstruction of Sacarrappa 
Road in the vicinity of the bridge crossing (approx. 
400 feet), and installation of new guiderail and bridge 
rail.” Beyond that, it states the goals as “Restore time-
ly, convenient access to Sutton Ave by way of a sound-
ly engineered, durable & long-lasting structure that 
suits all purposes given the uniqueness of the project 
site – i.e. dam, bridge, & culvert.”

The project is estimated to take this summer to 
complete, and was initially estimated at $950,000. The 
town set aside $800,000 for the work a couple years 
ago, but has been dealing with repeated delays in state 
permitting from the departments of Environmental 
Protection and Dam Safety.

The bridge has been closed for years due to damage 
from flooding, turning the street into two long dead 
ends. About three years ago, that closure complicat-
ed emergency response to a nearby fire in which a 
woman died.

“We’ve gone through many design iterations,” pre-
vious DPW Director Sean Divoll told the selectmen in 
August 2019, noting it “has been quite the challenge 
to get it to work within the budget considerations we 
have.”

Specifically, he said then, the town tried to work out 
a way to both replace the bridge and straighten out the 
hairpin curve leading into it from one side, but that 
“became fairly clear to us it’ll cost more money.” That 
means the straightening idea was shelved for poten-
tial future use, while the project to rebuild the bridge 
as close to its historical appearance will go forward. 

Divoll said the underlying problem came from 
the fact the sluiceway going through the bridge was 
designed decades ago to be intentionally small so it 
could power a mill that once sat on the site. It served 
that purpose well, but during heavy rain, it’s too nar-
row to handle the flow and water tends to spill over the 
bridge itself, eroding the structure.

The new sluiceway, he added, “looks a lot like the 
structure there now, but it increases the safety by 
quite a factor.”

Gus Steeves can be reached at gus.steeves2@gmail.
com. 
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ALMANAC
OPEN TO CLOSE

DUDLEY

DUDLEY TOWN HALL (508) 949-8000
Board of Selectmen (949-8001)
Monday-Thursday .............8:30 a.m. to 4:30 p.m.
Fridays ......................................... 8 a.m. to 1 p.m.

Evening appointments if needed. 
Note: Office hours are for selectmen’s secretary 

and town administrator. S
electmen do not hold office hours.

Town Clerk (949-8004)
Monday-Thursday ..................8 a.m. to 4:30 p.m.
Thursday nights .............................. 5  to 7 p.m.
Fridays .......................................9 a.m. to 1 p.m.

DUDLEY POLICE DEPARTMENT (943-4411)
Staffed 24 hours a day, seven days a week 
DUDLEY FIRE DEPARTMENT (949-8040)

Monday-Sunday ........................6 a.m. to 6 p.m.

OXFORD

OXFORD TOWN HALL (508) 987-6027

Board of Selectmen

Monday-Friday ....................9 a.m. to 4:30 p.m.
Town Clerk (987-6032)
Monday-Friday ....................9 a.m. to 4:30 p.m.

OXFORD POLICE DEPARTMENT (987-0156)
For emergencies, call 911

OXFORD FIRE DEPARTMENT (987-6012)
Monday-Friday ................8 a.m. to 3:30 p.m.

WEBSTER

WEBSTER TOWN HALL (508) 949-3850
Office Hours:
Monday ..................................8 a.m. to 7 p.m.
Tuesday-Thursday ...............8 a.m. to 4 p.m.
Friday ..............................8:30 a.m. to 12 p.m.

WEBSTER POLICE DEPARTMENT
(943-1212)

For emergencies, call 911
 WEBSTER FIRE DEPARTMENT (949-3875)

Monday-Friday .....................8 a.m. to 4 p.m.
Saturday ..............................8 a.m. to 12 p.m.

TO PLACE AN AD:
ADVERTISING EXECUTIVE

MIKAELA VICTOR

(508) 909-4126
mikaela@stonebridgepress.news
SUBSCRIPTION SERVICES:
KERRI PETERSON

(508) 909-4103 
kerri@stonebridgepress.news
TO PRINT AN OBITUARY:
E-MAIL 
obits@stonebridgepress.news 
CALL: 508-909-4149
OR send to Webster Times
P.O. Box 90, Southbridge, MA 01550
TO SUBMIT A LETTER 
TO THE EDITOR:
E-MAIL: news@stonebridgepress.news 
OR send to Webster Times
P.O. Box 90, Southbridge, MA 01550
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Robert Kersting

WESTFIELD — Westfield State 
University’s Interim Provost and 
Vice President for Academic Affairs 
Robert Kersting, Ph.D., of Oxford, has 
announced his retirement, effective 

June 30. Dr. Kersting has served in his 
current interim post since July 2020. 
In addition to a year of service at the 
cabinet level representing the Division 
of Academic Affairs, Bob also served 
as a long-time professor in Westfield 
State University’s Department of Social 
Work and as founding director of the 
University’s Bachelor of Social Work 
(BSW) and Master of Social Work 
(MSW) programs.   

 
“Dr. Kersting’s longstanding impact 

and commitment to the University has 
made an immeasurable mark on the 
success of our current and former stu-
dents, as well as the social services pro-
fession in Massachusetts and through-
out New England,” said Westfield State 
University Interim President Roy H. 
Saigo, Ph.D. 

 
According to Dr. Saigo, Dr. Kersting’s 

work as chief academic officer over the 
last year in planning for the University’s 
upcoming New England Commission of 
Higher Education (NECHE) accredita-
tion, as well as ongoing enhancements 
to the University’s student engagement, 
achievement, and retention measures 
have been appreciated.  

 

“Professor Kersting’s ingenuity 
nearly 25 years ago inspired Westfield 
State’s current highly-enrolled social 
work undergraduate and graduate 
degree programs,” said Saigo, who 
explained that today, about 40 and 100 
students graduate annually from its 
BSW and MSW programs, respectively.   

 
In 1996, social work was a concen-

tration in the social sciences major 
and was housed in the Department of 
Sociology and Social Science. The aca-
demic major became its own depart-
ment in the early 2000s. 

 
Throughout his tenure, Kersting also 

provided valuable contributions to crit-
ical committees during his nearly 25 
years at Westfield State. These include 
the Academic Policy Committee, 
Graduate Education Council, Science 
Center Building Steering Committee, 
Special Committee on University 
Planning, Campus Technology 
Committee, Institutional Diversity 
Advisory Committee, and the 2016–17 
Provost Search Committee, among oth-
ers. 

 
Prior to Westfield State, he taught 

at Bridgewater State College, Eastern 

Connecticut State University, and 
Rutgers University’s Graduate School 
of Social Work. Beyond his teaching 
experience, Kersting was a practicing 
social worker for 15 years. 

 
Kersting’s national professional affili-
ations include service on the Council 
for Social Work Education’s (CSWE) 
Commission on Education Policy and 
the National Association of Social 
Work Massachusetts Chapter Board of 
Directors. He also serves as an accred-
itation site visitor for CSWE. His cur-
rent areas of interest include social 
work practice with individuals and 
families, critical thinking, gerontology, 
and HIV/AIDS.  

 
Kersting holds a Ph.D. in social 

work from Rutgers University in New 
Jersey, a Master of Social Work from 
Fordham University in New York, and 
a Bachelor of Arts in psychology, sociol-
ogy, and social work from Hope College 
in Michigan. He resides with his family 
in Oxford, Mass. 

 
Information will be forthcoming 

from the University regarding its plans 
for his successor for the provost and 
vice president for academic affairs role. 

Oxford’s Robert Kersting to retire 
from Westfield State

Sacarrappa bids opened

St. Andrew Bobola announces Parish Yard Sale
DUDLEY — On Saturday, April 24, St. Andrew Bobola 

Parish , 54 West Main St., Dudley, will resume its annual 
spring yard sale from 8 a.m. to 1 p.m. in the church’s rear 
parking lot.  Household items, yard accessories, seasonal dec-
orations and much more, good ‘useable’ items: all available at 
bargain prices!  

As you drive in the normal entry driveway to the church, 
please park in the designated area at the rear of the 
lot.  Then please walk thru the tables following the marked 
arrows on the pavement as indicated, keeping in a single 
file  as you proceed.  Masks must be worn, and social distanc-
ing protocol must be followed.  Once you have left the cash 
out table, please proceed to exit in your car thru the normal 
exit driveway.  (Rain date: Saturday, May 1).  Join us, get 
some good ‘stuff’, get outside, get some fresh air, and welcome 
Spring with us!  And, thank you in advance for helping our 
little parish rebound!  May many blessings be bestowed upon 
you!



WORCESTER — Assumption’s 
Department of Psychology has 
announced that Katherine Gatto, of 
Webster, has become a member of Psi 
Chi, the International Honor Society in 
Psychology. Gatto, Class of 2022, was 
inducted into the honor society during 
the 2020-21 academic year.

“Assumption students induct-
ed into the Psi Chi honor society are 
chosen for their outstanding academ-
ic achievements and a commitment to 
further exploring and contributing to 
the field of psychology,” said Assistant 
Professor of Psychology Karen Lionello-
DeNolf, Ph.D., who along with Assistant 
Professor of Psychology Leamarie 
Gordon, Ph.D., serve as advisors of the 
honor society. “We are honored to induct 
some of Assumption’s top psychology 
majors and minors, including Katherine, 
who has demonstrated a dedication to 
the core values of the University in pur-
suit of a life of meaning. “ 

Psi Chi was 
founded with the 
purpose of encour-
aging, stimulating, 
and maintain-
ing excellence in 
scholarship, and 
advancing the sci-
ence of psycholo-
gy. Membership is 
open to graduate 
and undergradu-
ates, of sophomore, 
junior, or senior 
academic stand-
ing, who major or 
minor in psycholo-
gy. Inductees must 
have completed 
nine semester 
hours of psychol-
ogy courses, rank 
in the top 35 per-
cent of their class, 
and have a mini-
mum grade point 
average of 3.25. 
Members of Psi Chi 
have the opportuni-
ty to submit schol-
arly articles to the 
Psi Chi Journal 
of Psychological 
Research, apply for 
research grants, 
and attend and 
present at regional 
and national con-
ferences.

For more information on Assumption, 
visit www.assumption.edu. 

Assumption University, found-
ed in 1904 by the Augustinians of the 
Assumption, is New England’s premier 
university for high-quality education, 
integrating career preparation and edu-
cation of the whole person, drawing upon 
the best in the rich and centuries-long 
tradition of Catholic higher education. 
Assumption, located in Worcester, 
Massachusetts, seeks to provide students 
with a transformative education that 
forms graduates who possess critical 
intelligence, thoughtful citizenship, and 
compassionate service. The University 
offers 34 majors and 49 minors in the 
liberal arts, sciences, business, nursing 
and professional studies; as well as mas-
ter’s and continuing education degrees 
and professional certificate programs. 
For more information about Assumption 
University, please visit www.assump-
tion.edu.

BY JASON BLEAU 
CORRESPONDENT

DUDLEY – While fans 
won’t be able to partici-
pate in a yearly pastime 
for the second year in a 
row, it appears local chil-
dren will at least get to 
take part in the great 
American pastime for 
2021.

The Dudley Little 
League is on track to bring 
baseball back to the region 
with registration conclud-
ing at the end of March 
for a season that is slated 
to begin this spring a year 
after the previous sea-
son was cancelled due to 
the COVID-19 pandemic. 
However, while Dudley’s 
aspiring baseball stars 

will be able to take the 
field this year the compli-
menting parade event has 
sadly been canceled.

Dudley Little League 
President Dan Colella 
made the unfortunate 
announcement during a 
meeting with the Board 
of Selectmen on March 
22, where he expressed 
high hopes that by 2022 

the tradition of marching 
down the streets of Dudley 
towards a new season will 
return. 

“I’ve had a lengthy dis-
cussion with our safety 
officer and some other 
members of the Dudley 
Little League Board. We’ve 
determined that parade 
day is probably too big 
to do this year given the 
logistics that we’ve gotten 
from the Board of Health 
and some of the require-
ments that we’d have to 
follow,” Colella said add-
ing that the Shepherd Hill 

Marching Band would 
also not be able to attend 
due to COVID concerns. 
“I think we’re going to 
focus our efforts more on 
putting a safe and solid 
season in the books and 
maybe revisit parade day 
for our fall 2021 season 
and perhaps our spring 
2022 season instead.”

While selectmen were 
disappointed in the news 
everyone understood that 
circumstances are still not 
conducive to large pub-
lic events like a parade. 
That didn’t stop several 

selectmen, including 
John Marsi, from express-
ing reassurance that the 
parade will return in the 
near future. 

“It’s one of my favorite 
days of the year. I’m sad 
to hear that. I always look 
forward to supporting the 
kids,” Marsi said.

Information concern-
ing the upcoming Dudley 
Little League season can 
be found by visiting dud-
leylittleleague.com or the 
league page on Facebook 
and Twitter.

  •  THE WEBSTER TIMES  •  5www.StonebridgePress.com Friday, April 2, 2021

  Community 
      Connection

Your area guide to local businesses!

PROPANE  PRICE PER GAL.
75-150 ....................$2.35
150-300 ..................$1.99
300-500 ..................$1.85
500 PLUS ... CALL OFFICE

Don’t Pay Too Much for Propane

DON’T PAY TOO MUCH FOR OIL!
• Monday price 3/29/21 was $2.32 per gallon*

100 gallon minimum
• Call for the most up to date daily price or visit us at 

www.charltonoil.com

“Call Us First!”
*prices subject to change

508-248-9797

Tanks Filled 
to 80%

Driver 
Discretion

 

To purchase your meat packages  
CALL/TEXT: (774) 200-7308
www.CrookedCreekFarmMA.com     

Email: crookedcreekfarmma@gmail.com

ASK US ABOUT OUR FREE LOCAL DELIVERY!

Find Us on Social Media

BEST FARM FRESH MEATS IN CENTRAL MA
PASTURE RAISED • NATURAL MEATS

Crooked Creek Farm
~est. 1992~

East Brookfield, Massachusetts

Grilling 
Season Is Here

Crooked Creek Farm

2lb NY Sirloin
2lb Ground Beef
2lb Country Ribs

$5800
($68.00 value)

409 Main St. Southbridge, MA 
morinjewelers.com • 508-764-7250 

Located at CVS Plaza

JEWELERS
Fine Jewelry & Gifts

The Jewelry store where you buy with confidence

M A S T E R        J E W E L E R S ™

B R I L L I A N C E  Y O U  D E S E R V E ®

All types of Jewelry Repairs

Specializing 
in Custom Designs

WE BUY GOLD

NEW LOCATION:
1009 Lebanon Hill Rd., Southbridge

508-764-0555

Shop

Custom Embroidery 
& Heat Transfer

Think 
Spring

Grab ‘N’ Go Home-style 
Lunch, Dinner,  

and Tasty Treats
Catering Available!

Rt. 20, 630 Main Street, Sturbridge, MA 01566 
 508-347-7077 

Open 7 Days a Week • 11am-7pm
hearthstonemarket1@gmail.com • hearthstonemarketandcatering.com

Contact Your Sales Representative Today.
508-764-4325

Hi! My name is Aylin  
and I like to joke around!

Aylin is a girl of Hispanic de-
scent with a great sense of hu-
mor who loves to draw. Those 
who meet Aylin immediately 
note her big smile, and it is 
clear that she takes pride in 
her appearance. Aylin enjoys 
working on craft projects, play-
ing outside, riding her bike, and 
watching television. Aylin likes 
school and forms friendships 
well with additional support. 
She currently receives extra 
supports in class for social and 
emotional needs.

Legally freed for adoption, Ay-
lin is very much looking for-
ward to becoming part of a 

loving family. Her social worker feels that she will do best in a family with 
two mothers, a mother and a father, or a single mother. Aylin will do well 
as an only child or with siblings that are older than her. She should be 
the youngest in the home, if possible. A family for Aylin must support her 
relationship with her younger sister, as well as help her visit with her bio-
logical mother twice a year, as specified in an Open Adoption Agreement.

Who Can Adopt?
Can you provide the guidance, love and stability that a child needs? If 

you’re at least 18 years old, have a stable source of income, and room in 
your heart, you may be a perfect match to adopt a waiting child. Adoptive 
parents can be single, married, or partnered; experienced or not; renters 
or homeowners; LGBTQ singles and couples.    

The process to adopt a child from foster care requires training, inter-
views, and home visits to determine if adoption is right for you, and if so, 
to help connect you with a child or sibling group that your family will be a 
good match for.

To learn more about adoption from foster care, call the Massachusetts 
Adoption Resource Exchange (MARE) at 617-964-6273 or visit www.ma-
reinc.org. The sooner you call, the sooner a waiting child will have a per-
manent place to call home.

j j j Friday’s Child j j j

Aylin
Age 12

Webster Water Department  
to Sample for PFAS

�e Webster Water Department will be sampling the 
drinking water for a family of chemicals called per- and 

poly-�uoroalkyl substances (PFAS) that have been 
detected in some public water supplies in Massachusetts 
and across the nation.  �e Massachusetts Department of 

Environmental Protection developed a new drinking water 
standard for six PFAS compounds and is requiring all public 

water suppliers in the state to test for PFAS. PFAS are a 
family of chemicals used for nonstick, stain-resistant and 

water-proof coatings, are in numerous consumer products, 
industrial uses, and �re�ghting foams. Manufacturing of 
certain PFAS was discontinued in the U.S. decades ago, 

but they may still be used in imported products. PFAS are 
resilient and do not degrade easily. As a result, as these 

products are disposed of the PFAS compounds leach into 
the environment and potentially �nd their way to food and 

drinking water sources.  Scientists are still learning about the 
health e�ects of exposures to mixtures of PFAS. Research 

is still being conducted to assess the potential e�ects on the 
development of fetuses and infants, the thyroid, the liver, 

kidneys, hormone levels and the immune system, as well as 
whether a cancer risk exists for people exposed to levels well 
above the drinking water standard. �e Water Department 
has created a webpage with PFAS information that can be 

found on the bottom of the Town’s website.  
www.webster-ma.gov

Dudley Little League preps for new season

Katherine Gatto of Webster inducted into 
International Psychology Honor Society
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Courtesy

The cafeteria staff at Bartlett High School recently served a celebratory breakfast for this 
year’s recipients of the John and Abigail Adams Scholarship. These students earned this Merit 
Scholarship based in their 10th grade MCAS. Only students in the top 25 percent in the dis-
trict receive this tuition credit to Massachusetts state colleges and universities.

BREAKFAST AT BARTLETT
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MAIN STREET  
DRAIN CLEARING &

HANDYMAN SERVICES 

Wallpaper 
Painting 
Plumbing 
Carpenter 
Flooring 

If we don’t do it you 
don’t need it done! 

Senior Citizen (65+) 
Discounts 

Give me a Call 
Rich at 

508-963-1191 

DRAINS/HANDYMAN

ACCURATE 
PEST  

CONTROL
Full Pest Control 

Services
Over 28 yrs.
experience 

Reasonable Rates 
Owner Operated

508-757-8078
Ask for 

David  or Jason 
Hight

Auburn MA

Pest ControlPAINTING
bill greene 

painting

low rates
reliable  
service

quality work
power  

washing
log cabin  

refinishing

508.963.8973
BILLGREENE516@GMAIL.COM

Free Estimates 
Fully Insured

Paving

413.544.5381

G. COOPER PAVING
New Beauty Blacktop

DISCOUNTS 
ON REFERRALS!

SENIOR DISCOUNT 
10% OFF

$200 OFF NEW  
DRIVEWAY INSTALLATIONS

FAMILY OWNED 
& OPERATED

DRIVEWAYS • PARKING LOTS
SEALCOATING • STONE
HOT TAR CRACK FILL

“Big Or Small, We Do It All!”
FREE ESTIMATES

• Spencer New Leader
• Sturbridge Villager
• Charlton Villager
• Southbridge News

• Webster Times
• Auburn News

• Blackstone Valley Tribune

Advertise on this page  
for one low price! 

Get 7 papers.
Call 508-764-4325

AUTO BODY / REPAIRS

Always Going The Extra Mile For Our Customers

Free Written Estimates • Damage Appraisal
Color Matching Specialists • Rental Car Services 

Warrantied Work & Repairs
Diagnostics • A/C Repair 

Tune Ups & Engine Repair
Brakes • Alternators • Starters • ABS

Alignments • Tires…and more

Major Insurance Referral Shop
Honoring All Insurance Estimates

1734 Providence Road (Rt 122)
Northbridge, MA 01534

Ph: 508-234-5211 • Fax: 508-234-2231
www.kearnscollisioncom
Fully Certified • RS# 2678

Since 1969

�is section reaches 47,000 households in 7 Massachusetts newspapers.

&Home 
 Auto

Spring 
�is section reaches 47,000 households 

in 7 Massachusetts newspapers.
 Call 508-764-4325

 or email ads@stonebridgepress.news 
for more information

ELECTRICIAN

LICENSED ELECTRICIAN

W. Brookfield, MA
1.774.230.9606
Talden1987@gmail.com

New Construction
Remodelling

Kitchen & Bath
Service Updates

Accepts credit card  
payments & free online 

bank transfers
Licenses: 

MA-13705-21777A, 
NH-13932M, RI-B013781

Fully Insured

ROOFING

David Barbale
ROOFING
Roofing/Gutters

Repair Work
Fully Licensed  
and Insured

MA LIC #CS069127  
MA HIC. LIC #1079721  

INS. # CAC032585

C: 508-397-6709
O: 508-248-6709

davidbarbale.com

Scott Bernard’s
PRECISION 
PAINTERS

Finest 
Craftsmanship 

Since 1979

Interior-Exterior
Paints, Stains, 
Wallpaper and 

Fine Faux Finishes
Satisfaction 
Guaranteed

Free Estimates

774.452.0321

PAINTING

Brian French 
(413)222-5542

frenchyn45@gmail.com

MASONRY HARDSCAPE 
RETAINING WALLS 

OUTDOOR  
LIVING CONSTRUCTION

Chimney Repair
 Foundation Repair 

Steps, Patios  
Pool Surrounds  

Pressure Washing 
Property Maintenance 

Water Proofing  
Delivery of Aggregate 

Cord Wood

MASONRY

Central 
 Air Conditioning 

Installed 
UNDER $10,000

H.V.A.C.

30 Years Experience
davidsheatandac@gmail.com

davidsheatandac.com

508.450.6264
LICENSED/INSURED

Free Estimates

RUUD EQUIPMENT
13 Seer • Up to 1250 sq.ft.

MITSUBISHI
Ductless Split

HEAT PUMPS
Electrical Work Extra

MASS SAVE
Certified Contractor

HEATING & AIR CONDITIONING
David’s

JOHN DALY 
Plumbing 

Water heaters, Faucets,
  Toilets, New pex water piping, 

Outside hose connections 
replaced or added,

 Dishwashers, Garbage 
disposals, Water filters,

Tub & shower valves, 
Tub & shower replacements

Any repair or  
replacement needed.

PLUMBING

We are home owners’ 
plumbers!

jdrainman714@aol.com

Buy your own fixtures & 
faucets, or I will supply.

Serving all of  
Worcester County  
Lic.#MPL-21763 

Since 1988
Call John 508.304.7816

SAUNDERS & 
SONS ROOFING
When you need a roof, 
hire a roofing company, 

that’s what we do!
Call Bill Toll-Free
1-866-961-Roof
508-765-0100

Lifetime material warranty 
& 25 yr. labor warranty 

available
MA Reg #153955

CSL #095459
CT-HIC #0638641
Fully Insured, 
Free Estimates

Family Owned and Operated 
Now Accepting All 
Major Credit Cards

Roofing

Power Washing

HI-TECH MOBILE WASH 
~ Est. 1987 ~

EXTERIOR HOUSE & 
SOFT ROOF WASHING  

GREAT FOR: Before Paint Prep 
 Cedar Restoration • Decks • Patios  
 Stairs  & Walkways • Foundations 

PLEASE CALL
1-800-696-4913 • 508-248-4638

FOR MORE INFORMATION OR FOR A FREE ESTIMATE
www.hitechmobilewash.com

100% Satisfaction
Guaranteed or you 

owe nothing!

REMOVES HARMFUL: 
Mildew • Moss • Algae • Oxidation • Dirt & Pollutants

FROM:  
Vinyl • Aluminum • Wood • Brick • Painted • Stained

Commercial 
& Residential

Stump Grinding

Asian Longhorn Beetle Certified
Fully Insured

REASONABLE RATES
PROMPT SERVICE 

ROD MILLER • NICK MILLER
OWNERS / OPERATORS

508-688-2159

M
IL

LE
R STUMP GRINDING

Order online 
Americandiscountoil.com

413-289-9428
1182 Park St., Palmer, MA 01069

Need propane or oil right away? 
Call American today!

Oil & Propane

PER GALLON
(125 GAL MIN)

20¢ Off 10¢ Off 
PER GALLON ON YOUR NEXT

FILL UP (MIN 75 GAL)
With coupon. One coupon per customer. Exp 4/30/21. Cannot be combined with any 

other offer or on previous purchases or fuel assistance program

OIL PROPANE

& PROPANE

Use promo code 
palmer123 

when ordering online

CHIMNEY 
CLEANINGS
ONLY $99

ALL KINDS OF
MASONRY &  

CONCRETE WORK 
New & Repairs, Repointing, 

Rebuilding, Re-lining, 
Waterproofing, Foundation 

& Chimney Repair, New 
& Stair Repair, Concrete 
Walkways, Stonewalls,  

New Roofs, Construction  
& Carpentry. 

Need to get it done?  
Call me!

-FREE Estimates-
Quality Chimney 
(508)752-1003

CHIMNEYS

Quality Building Since 1985
Licensed & Insured 

508-764-2293 u 774-230-3967

© FINISHED BASEMENTS 
© ADDITIONS © GARAGES

© SIDING © ROOFING © DECKS

© WINDOWS © DOORS 
© KITCHEN © BATHS 

Remodeling Expert

BUILDERBEST WINDOW COMPANY

Lifetime 
Warranty

100% FINANCING 
AVAILABLE

MACSL100114 | MAHic150118 | CTHic0619712

Award Winning 
High Performance 
Windows & Doors

508-784-1550

Home Improvement
BONETTI’S 

Home Improvement
Roofing 
Siding 
Decks 

Remodeling 
Windows 

Doors 
Basement Finishing 

Gutters Cleaning 
Pressure Washing 

Painting Landscaping

Over 25 Years Experience
Residential Specialist

Licensed and Insured
128231

508-347-4906
Cell 508-688-0072

GUTTERS
 • Cleanings 
 • Repairs  
 • Installations 

508-867-2877
508-754-9054

A. Eagle
Gutters

aeaglegutters.com

GUTTERS

30+ years exp 
Licensed & Insured

Senior Citizen Discount 
Credit Cards Accepted  

Over 30 years of satisfied 
customers

Fully Insured ~ Free Estimates

Contact: 
Daniel Truax 
508-450-7472 

 gbmaintco.com

A+ Rating BBB
MA HIC Lic #146620    

MA CSL #099487

Roofing & Building 
Maintenance LLC

ROOFING

Roofing, Siding, 
Gutter and  

Gutter Cleaning

GUARANTEED

Electrician

o: 508.764.3925
c: 508-505-0111 
35 Years of Experience 
Lic#15885A | 29931E

Fully insured
I specialize in:

New Construction
Renovations

Pools and Hot tubs
Lighting (int. & ext.)

Repairs and Maintenance
Electrical Panel upgrades

Bpwelec@gmail.com
Facebook:  

Brian Wood Electrician 

No Job 
Too Small

No Job 
Too Small
Home Improvement

–Insured–
MA Reg #174661

• General Carpentry
• Laminated Floors

• Remodeling
• Kitchen, Bath & Cellar

• Painting
• Handyman Services

• Floor Leveling
• Power Washing and 

MORE!

See Our Work Online
nojobtoosmallhome 
improvement.com
Tel. 508.414.7792

Sturbridge, MA

HandymanELECTRICIAN

TNT ELECTRICAL 
SERVICES

Timothy N Tripp
Licensed  

Electrician

67 Hillcrest Drive 
Southbridge, MA

01550
508.909.5114 
774.601.3107

Tntelectricalserviceinc 
@gmail.com

MA#100257JR 
NH#17425J
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VIEWPOINT
THE DEADLINE to submit letters to the editor and commentaries for next 
week’s newspaper is Friday at noon. SEND ALL ITEMS to Editor Brendan 
Berube at THE WEBSTER TIMES — news@stonebridgepress.news

EDITORIAL
The return of some 

warmer weather 
(finally), combined 
with the ease on 
many COVID-19 
restrictions, means 
people will once 
again be traveling 
for vacations and 
recreation.  Some 
who wish to trans-
port bicycles, grills, 
or other equipment 
outside their vehicles 
often use a rack or 
stand attached to the 

rear bumper.  It is important to under-
stand the rules surrounding the use of 
these devices.  

Often bicycle racks or stands mount-
ed on a trailer hitch, are positioned 
over or around the rear number plate.  
Massachusetts General Laws Chapter 
90 Section 6 is the law which outlines 
the display of number plates.  It states 
in part, “number plates shall be kept 
clean with the numbers legible and 
shall not be obscured in any manner by 
the installation of any device obscuring 
said numbers, and during the period 
when the vehicle or trailer is required to 
display lights the rear register number 
shall be illuminated so as to be plainly 
visible at a distance of sixty feet.”  This 
law requires all number plates to be vis-
ible.  It particularly prohibits the instal-
lation of any device which can obscure 
the numbers.  Any bicycle rack or other 
type of carrier must be positioned in 
such a way to not interfere with the 
display of the license plate.  It is also 
important to remember this law applies 
to both the front and rear plates of the 
vehicle.  A violation of this section can 
result in a $35 civil infraction.

This law ensures vehicles traveling 
on the roads can be properly identified.  
It is important to keep the plate clearly 
visible when installing any device.  If 
the use of a storage rack on the rear of 
the vehicle blocks the number plate, 
you should seek an alternative.  Roof 
devices maybe an option.  In addition, 
some of these rear mounting racks may 
have a license plate holder or a type 
of extension to allow you to re-locate 
your license plate temporarily.  These 
alternatives can allow you to transport 
larger items and keep you in compli-
ance with the law. 

As the pandemic continues, we ask 
everyone to stay safe and continue 
to take the necessary precautions to 
protect yourselves.  For those eligible, 
vaccination information can find it at 
www.dudleyma.gov or by calling 508-
949-8036.  We continue to serve the peo-
ple of Dudley and work with the com-
munity to improve the quality of life for 
everyone.  I thank the men and women 
from my department for their continued 
dedicated service to the Town during 
these trying times. Thanks also go out 
to the many Police Officers, Fire and 
Emergency Services members, public 
works, health care, government offi-
cials, and all other “essential” person-
nel for their continued hard work and 
service.  Hopefully, the end of this pan-
demic is in sight.  We greatly appreciate 
the support we receive from our com-
munity.  

Thanks again for your questions and 
comments.  Please send them to me at 
the Dudley Police Department 71 West 
Main St., Dudley, MA 01571 or email 
at swojnar@dudleypolice.com.  Opinions 
expressed in this weekly column are those 
of Chief Wojnar only and unless clearly 
noted, do not reflect the ideas or opinions 
of any other organization or citizen.

Take care when 
transporting 

outdoor 
equipment

LETTERS TO THE EDITOR

Matt Greenberg also deserves our gratitude
To the Editor:
It was reassuring to read in your 

March 26 edition that school lunch-
es will continue to be available free 
to all students through the remain-
der of the school year. Mr. Richard 
Mathieu, Dudley-Charlton Regional 
School District Director of Finance and 
Operations, and his entire department 
are to be commended for keeping this 
program ongoing.

However, with any successful pro-
gram comes the commitment and 
hard work of many others. The article 

failed to mention the work done by 
Matt Greenberg, the Director of Food 
Services for the Dudley-Charlton School 
District and his staff of dedicated cafete-
ria workers. The planning of the meals, 
making sure each fulfills the nutritional 
requirements by the state, the cooking, 
packaging and distribution on a daily 
basis should not go unrecognized. 

Every parent and student that 
receives a daily meal owes Matt and his 
people a debt of gratitude.

BOB PARMENTER
DUDLEY 

To the Editor:

When my Irish ancestors arrived on 
these shores, they were greeted by help 
wanted signs with the bottom line “No 
Irish Need Apply.” Earlier this month, 
Sen. Tammy Duckworth (D-Illinois) 
and her colleague Sen. Mazie Hirono 
(D-Hawaii), created their own 21st cen-
tury version of the old help wanted sign. 

Enlightened “woke” Sen. Duckworth, 
a member of the highest legislative 
branch of the federal government, let 
it be known that she “ ... will vote for 
racial minorities...” She went on to say 
that she will vote for LGBTQ candi-

dates, but not anyone else. In other 
words, Sen. Tammy Duckworth, joined 
by Sen. Mazie Hirono, has vowed to vote 
no on any “non-diversity nominees” 
until Asian Americans are named to 
high-level positions in the Biden admin-
istration. 

If you happen to be a straight, white 
male, you need not apply. Wait a second 
— isn’t President Biden white, straight 
and male? And if you happen to be Irish, 
and this sounds like deja vu, that’s just 
too bad.  

These two “critical race theory” dem-
agogues require only one qualification 
of those seeking employment with the 

federal government, and it’s not educa-
tion, experience, or any other job-relat-
ed qualification. DNA is where it’s at, 
and it better be Asian.  

These senators call themselves 
Progressives. If this is progress, then 
my ancestors got on the wrong boat. By 
the way, that leprechaun-like character 
the Boston Celtics use must go! As an 
Irish American, I am as offended by 
that logo. 

Just kidding about the Celtics, but 
can’t you see this is where all this can-
cel culture foolishness is heading?  

RICHARD CLARK
DUDLEY

To the Editor:
 As I read Gus Steeves’ report on the 

new Oxford budget, I came to the real-
ization that being totally out of touch 
with the people you serve is not exclu-
sive to Washington, D.C.

  I would like to ask Town Manager 
Callahan which way she drives into 
town — does she not see the small busi-
nesses who have been decimated over 

the past year? Not to mention the ones 
that had to close.

  I find it troubling that her bud-
get proposal seeks to expand govern-
ment through newly created positions, 
increasing spending across the board. 
Nowhere did I see any budget reduc-
tions, or attempts to save our taxpayer 
money. 

You would have had to have slept 

through the hardships COVID imposed 
on the citizens of Oxford, financial and 
otherwise, or perhaps, as I wonder, be 
so out of touch as to ask the people of 
Oxford to pay more this coming year. 
We deserve better.

MATT JODOIN
OXFORD

Oxford deserves a better budget

Springtime 
legends

The first day of spring just passed us 
by on March 20.   Now that we are over 
the hump and into the rainy, sunny, 
snowy, muddy bit we thought we would 
share some fun myths surrounding this 
blooming time of year.  

The first story begins with Persephone 
and Demeter.  Persephone was the 
goddess of spring and holds the most 
well known story of the season to date.  
Persephone is the daughter of Demeter, 
the goddess of agriculture and Zeus, 
the king of the gods. Persephone mar-
ried Hades who kept her hidden against 
her will.  Demeter set off to find her 
daughter and for every minute she was 
lost, not a crop would grow.  Zeus then 
ordered his daughter to remain in the 
underworld for half of the year because 
she ate all of the fruit (pomegranate 
seeds), the other half of the year she 
spent with her mother.  The idea is 
that every time Persephone goes into 
the underworld, winter arrives and the 
crops die, when she is with her mother, 
crops bloom.  

According to Cherokee legend, the 
reason trees lose their leaves in the fall is 
because of the communication between 
animals and humans.  Apparently, ani-
mals were able to communicate with 
humans and the world was utopian.  
Every year the birds would fly south for 
the winter.  During one particular year, 
a sparrow who was injured was not 
able to fly south, he sent his flock ahead 
without him so the would not freeze, 
meanwhile he sought shelter.  The bird 
flew to an old Oak tree and was told that 
he could not seek shelter in its branch-
es, the same thing happened with every 
tree the bird visited until he was finally 
granted permission to stay in a pine 
tree.  The pine tree, not popular with the 
others because of its hard, sharp leaves 
welcomed the little bird.  The sparrow 
was forever grateful.  

The sparrow survived the winter and 
welcomed his family home during the 
warmer months.  Because the other 
trees, turned on the Sparrow during 
a most vulnerable time, the creator 
cursed their leaves to die during the 
winter except for the pine tree.  

The Shinto Sun Goddess and Bringer 
of Light, Amaterasu, according to leg-
end, is in control of the sun’s movement 
to insure rice and other crops will grow.  
This goddess is well known for her abil-
ity to spin satin.  Her fame caused her 
brother Susanoo, the god of storms, to 
become extremely jealous.  The angry 
deity destroyed his sister’s weaving 
loom and wrecked her rice fields.  The 
rampage caused one of Amaterasu’s 
closest friends to parish, as a result 
she locked herself inside a mountain 
resulting in the disappearance of light.  
Because of this, crops would not grow.  
Uzme, the goddess of laughter traveled 
to the mountain where Amaterasu was 
hiding.  She placed a shiny necklace on 
a tree, then began to dance causing the 
other gods to laugh.  When Amaterasu 
heard the laughter she peeked out of her 
cave and slowly began to walk towards 
the necklace.  At this, Uzme had the 
cave blocked and light was restored to 
the world.  

Some actual facts concerning the 
spring season are as follows; in 1582, 
if Pope Gregory XIII would not have 
established the Gregorian calendar, 
then every 128 years, the vernal equi-
nox would have come a full calendar 
day earlier, which would put Easter in 
the middle of winter. 

The famous myth about being able to 
balance an egg on its end on the spring 
equinox is not true.  Attempting to bal-
ance an egg on its end is no easier on the 
spring equinox than on any other day. 

During the springtime, birds are loud-
er as they sing to attract mates and to 
warn enemies to steer clear. 

The term “spring fever” refers to the 
psychological and physiological symp-
toms that go along with the arrival 
of spring, which include, daydreaming 
and restlessness.  Over the years, scien-
tists surmise the cause in the hormone 
shift could be due to the increase in sun-
light and increased physical activity. 
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In my first year 
as a missionary 
priest in Albania 
in the early 1990s, 
my wife and I 
spent our first 
Holy Week and 
Easter in sever-
al villages that 
hadn’t celebrat-
ed Easter for 26 
years. In fact, all these 
churches had either been 
closed or destroyed and 
people had been persecut-
ed for expressing their 
faith in any way. What 
an unforgettable Holy 
Week we experienced, 
traveling from village to 
village, offering liturgi-
cal services, sharing and 
preaching out the Good 
News of Jesus Christ, 
while encountering the 
remains of militant athe-
ism.

On Easter night, we 
held services in one of 
the few large, surviving 
churches. This church 
was packed with several 
hundred people at mid-
night, many coming into 
a church out of curios-
ity for the first time in 
a generation. Some casu-
ally entered the church, 
lighting their cigarettes 
from the candles while 
smoking in the church. 
Other carelessly chatted 
and talked as if they were 
in a bazaar, oblivious of 
all that was going on 
around them. Most had 
little to no understanding 
of what was going on in 
the church service. Yet, 
we realized this was the 
beginning of trying to 
start a mission, to intro-
duce to a religiously 
ignorant population the 
Good News about Jesus 
Christ and His miracu-
lous resurrection.

During this week, one 
of my students shared 
with me a conversation 
between his parents, 
when they watched 
on television the film 
“Jesus of Nazareth,” 
which depicts the life of 
Jesus. My student has a 
father from a tradition-
al Orthodox Christian 
background and a moth-
er from a Muslim family. 
The Muslim mother was 

extremely touched by the 
life of Christ, especially 
when Jesus resurrected 
from the death, and asked 
her son, “Is that really 
true? Did Jesus actual-
ly rise from the dead?” 
But before my student 
could give an answer, his 
atheistic father sarcas-
tically laughed, “That’s 
all a fairy tale, a myth. 
Simply a story for chil-
dren to believe. Who has 
ever heard of someone 
rising from the dead? 
Ridiculous!”

That same week on 
Easter Sunday, I had a 
very similar situation, 
when I went to someone’s 
house who had just died, 
to offer the Prayers for the 
dead. I decided to share 
a few words about the 
hope we have in Christ’s 
Resurrection, especially 
since it was Easter Day. 
As I proclaimed “Christ 
is Risen!” the 60 year old 
son of the dead person 
scoffed at my words and 
sarcastically replied, 
“Don’t tell us such fairy 
tales. We know these 
stories are the opium of 
the people, as Karl Marx 
stated.” 

I simply responded, 
“You may believe what-
ever you want, and some-
one resurrecting from the 
dead absolutely appears 
ridiculous, yet for us 
Orthodox Christians, 
here lies the foundation 
of our faith. God became 
a human being in the 
person of Jesus Christ, 
willingly accepted and 
experienced death, and 
then conquered death 
itself through His own 
death! Christ rose from 
the dead to show death 
cannot contain Him! And 
anyone who chooses to 
follow Jesus Christ and 
His way of life, chooses to 
participate in this victory 

over death! Thus, 
we Christians can 
live life in a man-
ner where we no 
longer fear death. 
Because Christ 
is Risen, we live 
every day with a 
joyous, spirit filled 
with hope and 
light!”

Yet, I realized that here 
lies the fundamental 
question for each person 
who celebrate Christ’s 
Resurrection and the 
great Feast of Holy 
Pascha. Do we choose to 
believe and truly partic-
ipate in the joy, power 
and ultimate restoration 
of Christ’s Resurrection, 
or will we ignore this 
life-changing reality as 
simply some myth or 
fairy tale?!? Does the 
Resurrection of Christ 
affect our worldview of 
life and how we live life? 
Will the forgiveness and 
mercy, will the love and 
hope, the victory that 
radiates from the Risen 
Lord Jesus be the spirit 
which we carry through-
out our lives? The choice 
is ours! And the choice 
we make determines how 
we relate with every-
thing else in our lives!

I realized quickly 
that this Good News of 
Christ’s Resurrection 
is the center of what I 
tried to proclaim as a 
missionary in foreign 
lands but also what I try 
to offer as an Orthodox 
priest in 21st century 
America. Christianity 
and the Church have 
offered much good to the 
world, from schools to 
hospitals to social care 
and movements that 
have changed society 
and positively touched 
the lives of millions of 
people throughout histo-
ry. Yet, the greatest gift, 
above all other contri-
butions of the Church is 
that of Jesus Christ and 
the Good News of hope 
He gives in the face of 
evil, darkness and death 
itself.

The resurrection is 

The good news of 
Christ’s resurrection

BY FR. LUKE A. VERONIS

SAINTS CONSTANTINE AND 
HELEN GREEK ORTHODOX 

CHURCH, WEBSTER

BEYOND 
THE PEWS

Turn To BEYOND page     A9

Need Not Apply



Stocking trucks from 
Massachusetts Fish & 
Wildlife are busy stock-
ing trout in many ponds 
and streams throughout 
the state. Wallum Lake 
in Douglas was included 
in the latest stocking of 
trout, but Rhode Island 
will not be stocking 
trout at the pristine lake 
until a later date, because of Covid pan-
demic. The state of Rhode Island’s nor-
mal opening day of the second Saturday 
in April has been moved ahead to April 
7, throughout the state. The reason 
being that they are hoping to keep large 
crowds from gathering at trout stocking 
sites. It is obvious that Massachusetts 

and Rhode Island do not 
work together when it 
comes to managing the 
lake! One stocks the lake 
with trout, and the other 
does not!            

Wallum Lake has had 
very low angler turnout 
over the past 10 years 
or so. Back in the day, I 
would agree with their 

thinking, as hundreds of anglers gath-
ered to the site for opening day of trout 
fishing. In my 80-plus years of fishing, I 
never have seen Wallum Lake not open 
on the second Saturday of April  and feel, 
as many anglers do, that Rhode Island is 
a bit foolish in their change of opening 
day of trout fishing at Wallum, and all 
of Rhode Island trout stocked waters, 
because of Covid. Fishing is the safest 
sport when it comes to social distanc-
ing, and anglers fishing from boats are 
even safer. At a time when Rhode Island 
and Massachusetts are relaxing some of 
their restrictions on bars, restaurants 
and fitness centers, restrictions on fish-
ermen enjoying a day on the water with 
friends and family seem a bit harsh. It 
is totally unnecessary. Remember that 
the daily creel limit for trout at Wallum 
is five fish.

The pandemic has taken a toll on a 
lot of activities for outdoorsmen and 
women this year, and people are becom-
ing sick and tired of wearing masks. As 
the Secretary of the 200 sportsmen’s 
club stated in his latest report to the 
club “I cannot tell if they are sticking 
their tongue out at me!”

Wild turkey hunting will open in 
Mass. on April 26 in zones 1-13, and 
from the looks of things, the birds are 
not in short supply. This past week-
end, I was driving in Bellingham and 
had to stop for more than 20 turkeys to 
cross. They marched by in single file 
taking their sweet time. A couple of 
irate, impatient drivers started to blow 
their horn, but I held my ground. I was 
afraid that one of them would try to 
pass and wipe out a few, but they waited 
till they all crossed. The Massachusetts 
youth turkey hunt will be held April 
24. If you know a youngster that would 
like to hunt a wild turkey, make his or 
her day and take them out. The expe-
rience of watching a youngster 12-17 
years of age harvest there first turkey, 
will be a rewarding experience for both 
of you. They are our future hunters. Be 
sure to read all regulations prior to 
hunting. More on turkey hunting next 
week.    

The Uxbridge Rod & Gun club had 
more than 60 shooters at the 3- D 
archery shoot last weekend. Although 
the weatherman predicted rain for the 
event, the morning remained dry and 

allowed the archers to enjoy a great 
day on the archery course. A full break-
fast was enjoyed by most in atten-
dance. Numerous youngsters were also 
in attendance and enjoyed shooting on 
the course. The club is also holding an 
Easter egg hunt this Saturday for mem-
bers and their families. A free break-
fast will be served for all youngsters in 
attendance. Please call the club and reg-
ister if you are planning to attend. The 
club members fishing derby is April 10, 
and the kid’s derby is May 8.

Local sportsmen are anxious-
ly awaiting the results of their input 
into the license and permit increases 
that were proposed recently for 2022 
by MFW. Many were hoping for some 
bargaining room on the increases, and 
also make crossbows legal to anyone 
that wants to hunt with one, as well 
as making Sunday hunting on private 
property for bow hunters legal. Many 
neighboring states already have a cross-
bow regulation that allows any legally 
licensed hunter to use one, and Sunday 
hunting on private property for bow 
hunters needs to become law. Fishing 
license sales have soared by 10 percent 
in most states in 2021. 

This past week, I received the book “A 
Dog Called Perth” in the mail from an 
anonymous reader or acquaintance. I 
am not a big book reader, but I had to 
read it because it was about a beagle 
that was purchased by a well to do cou-
ple, that should never have purchased 
it. As most of my readers know, I inher-
ited a 13-inch beagle from my wife when 

she passed a couple of years ago. She is 
great company for my 10-year-old Lab, 
as well as myself. Next week, I will have 
finished the book, and will discuss the 
book and its author. Stay tuned.   

This week’s picture shows Rene 
Boucher with a five-pound rainbow trout 
taken from the Auburn Sportsmen’s 
Club pond recently. Nice fish. Did you 
know that trout purchased from private 
hatcheries by Rod & Gun Clubs is now 
$9 a pound. 

The Whitinsville Fish & Game club 
will hold their annual spring derby on 
April 17 for club members. 

Take A Kid Fishing & Keep Them 
Rods Bending!
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central to everything we believe! It is 
the essential claim that differentiates 
Jesus from all other leaders of world reli-
gions. Jesus Christ rose from the dead 
– unlike Moses, Buddha, Muhammed, 
or any other leader of a world religion 
- and through this resurrection, Christ 
destroyed the power of death for us all!

Think for a moment. Death is the 
greatest fear for countless people. We 
live in a world that tries to flat-out deny 
death, or at best tries to ignore it as if 
death is a horrible ending to life. We 
Christians, however, see death from a 
different perspective than the rest of the 
world. We live in the hope of the resur-
rection! 

Saint Paul bluntly states, “I consider 
that the sufferings of this present time 
(including death) are not worth compar-
ing with the glory about to be revealed 
to us! … Listen, I will tell you a mys-
tery! We will not all die, but we will be 
changed, in a moment, in the twinkling 
of an eye.  For the trumpet will sound 
and the dead will be raised imperish-
able. For this perishable body must put 
on immortality. Remember, death has 
been swallowed up in victory! O Death, 
where is your victory? O Death, where 
is your sting?”

Christ is Risen! And death is defeated!
Christ is Risen! And fear is van-

quished!
Christ is Risen! And suffering will not 

remain forever!
Christ is Risen! And the doors of para-

dise are opened for all who believe!
Christ is Risen! And Satan and all forc-

es of evil will not prevail!

Back in the 2nd century, a Roman 
historian, Aristides, wrote to one of 
his friends about this new religion, 
Christianity, and specifically about 
their strange attitude toward death. 
He marveled, “If any righteous person 
among the Christians dies, they rejoice 
and offer thanks to God, and they escort 
the body with songs and thanksgiving as 
if the dead person was setting out from 
this place to a better place.”

The early Christians understood the 
resurrection and therefore rejoiced 
and gave thanks in the face of death. 
Saint John Chrysostom compared the 
non-Christian view of death with the 
Christian perspective by saying, “When 
a loved one dies, the unbeliever sees a 
dead body, but the Christian sees a body 
asleep. The unbeliever says the body 
has gone. We Christians agree, but we 
remember where he has gone - to the 
same place that Saints Peter and Paul 
and all the saints abide. We remember 
that he will rise, not with tears of dis-
may, but with splendor and glory in 
paradise!”

Thus, on this glorious feast of Easter, 
let us not listen to the voices of society 
that try to ridicule and reject the res-
urrection as some myth. Instead, let us 
rejoice in hope! Christ is Risen and He 
offers new life to all the world! We no 
longer fear anything, even death itself! 
Christ is Risen!  Truly He is Risen!

BEYOND
continued from page     A8

The COVID-19 pandem-
ic may end up changing 
our lives in some signif-
icant ways. To cite one 
example, it’s likely we’ll 
see a lot more people con-
tinue to work remotely, 
now that they’ve seen 
the effectiveness of tools 
such as videoconferenc-
ing. Education, too, may 
be forever changed in 
some ways. Perhaps just 
as important, though, is 
how many people may 
now think more about 
the future – including 
how they invest.

 
If you work with a 

financial professional, 
you may have connect-
ed with this individual 
over the past several 
months through a video-
conferencing platform, 
rather than in person. 
Some people like this 
arrangement because it 
offers more scheduling 

flexibility and elim-
inates the time and 
effort of traveling to 
and from an appoint-
ment. Others, how-
ever, still prefer 
face-to-face contact 
and look forward to 
when such arrange-
ments will again be 
practical and safe for 
everyone involved. 
But if you’re in the first 
group – that is, you prefer 
videoconferencing – you 
may now wish to use this 
communication meth-
od in the future, at least 
some of the time.

 
But beyond the physi-

cal aspects of your invest-
ing experience, you may 
now be looking at some 
changes in your invest-
ment strategy brought 
on, or at least suggested, 
by your reactions to the 
pandemic.

 

For example, many 
people – especially, but 
not exclusively, those 
whose employment was 
affected by the pandemic 
– found that they were 
coming up short in the 
area of liquidity. They 
didn’t have enough eas-
ily accessible savings to 
provide them with the 
cash they needed to meet 
their expenses until their 
employment situations 
stabilized. Consequently, 
some individuals were 
forced to dip into their 
long-term investments, 

such as their 401(k)s 
and IRAs. Generally 
speaking, this type 
of move is not ideal 
– these accounts 
are designed for 
retirement, so, the 
more you tap into 
them early, the less 
you’ll have available 
when you do retire. 
Furthermore, your 

withdrawals will likely 
be taxable, and, depend-
ing on your age, may also 
be subject to penalties.

 
If you were affected 

by this liquidity crunch, 
you can take steps now 
to avoid its recurrence. 
Your best move may be to 
build an emergency fund 
containing three to six 
months’ worth of living 
expenses, with the funds 
held in a separate, high-
ly accessible account of 
cash or cash equivalents. 
Of course, given your 

regular expenses, it may 
take some time to build 
such an amount, but if 
you can commit yourself 
to putting away a certain 
amount of money each 
month, you will make 
progress. Even having a 
few hundred dollars in an 
emergency fund can help 
create more financial sta-
bility.

 
Apart from this new 

appreciation for short-
term liquidity, though, 
the foundation for your 
overall financial future 
should remain essential-
ly the same. In addition 
to building your emer-
gency fund, you should 
still contribute what you 
can afford to your IRA, 
401(k) and other retire-
ment plans. If you have 
children you want to send 
to college, you might still 
explore college-funding 
vehicles such as a 529 

plan. Higher education 
will still be expensive, 
even with an expansion 
in online learning pro-
grams. 

 
Post-pandemic life may 

contain some differences, 
along with many similar-
ities to life before. But it 
will always be a smart 
move to create a long-
term financial strategy 
tailored to your individ-
ual needs, goals and risk 
tolerance.

 
This article was writ-

ten 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. 

DENNIS 
ANTONOPOULOS

FINANCIAL  
FOCUS

Will investors change behavior after the pandemic?

Stocking the waters

A spotted salamander that was picked up by 
a reader in a road and released into nearby 
cover.

Courtesy

This week’s picture shows Rene Boucher with a five-pound rainbow trout taken at the Auburn 
Sportsmen’s club recently. Nice fish
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DUDLEY – Jack 
Kramarz, 76, passed 
peacefully on March 
22nd in Webster, MA.

He is survived by 
his wife, Marilyn 
(Braczyk) Kramarz; 
his daughters, 
Theresa A. Leford 
(Laurence) of 

Hiddenite, NC and Patricia Laros 
(Jeff Keefe) of Oakdale, CT; his sons, 
Ross D. Becker and Craig V. Becker 
(Laura) both of Madison, CT; 5 grand-
children, Tabitha Dabkowski, Kristina 
Jandreau, Shaun Lareau, and Cameron 
and Nathan Becker; 2 great-grand-
daughters, Vivienne Dabkowski and 
Amelyia Lareau; many family and 
friends.

Jack was born in Woonsocket, RI 
and raised in Whitinsville, MA. He has 
been a resident of Dudley, MA for 40 
years. He graduated from Northbridge 
High School in 1962, Worcester State 
University in 1966, and earned grad-
uate degrees from Framingham State 
and Anna Maria College. He taught 

math and science at Northborough 
Middle School, retiring after 36 years.

He loved music, especially Polkas, 
and even led his own orchestra where 
he played lead alto saxophone.  He 
served his community donating his 
time to the Dudley Charlton Regional 
School Committee and The Dudley 
Zoning Board. He and his wife Marilyn 
traveled extensively, and Jack loved 
spending his winters in North Port, 
Florida.

A memorial Mass will be held at 10:00 
AM on Wednesday, March 31, 2021 in 
Saint Anthony of Padua Church, 24 
Dudley Hill Road.  Burial is private.  
The family will receive relatives and 
friends from 9:30 AM until the time of 
Mass in the church. Donations can be 
made in Jack’s name to The Michael 
J. Fox Foundation for Parkinson’s 
Research. www.michaeljfox.org.  
Funeral arrangements are under 
the direction of Sitkowski, Malboeuf 
& Hickey Funeral Home, 340 School 
Street, Webster.

www.websterfunerals.com

Jack Kramarz, 76
WEBSTER - Aurore 

D. “Ora” (Tetreault) 
Ozaniak of Webster, 
MA was born 
September 21, 1938 
during the historic 
hurricane of that year. 
She lost her long bat-
tle with Alzheimer’s 
on March 25, 2021. 

She is finally at peace and resting in 
the comfort of her Heavenly Father. 
She lived life always with a smile and 
enjoyed the love of family and friends. 
She leaves her two daughters, Joanne 
Haggerty and her husband Kevin of 
Putnam, CT, and Janice Jankowski and 
her husband John “Yanek” of Dudley; 
her grandchildren whom she loved 
dearly and were very precious to her, 
Anne-Marie Barnett and her husband 
Brian of Dudley, John Jankowski of 
Dudley, and Alex Haggerty of Putnam, 
CT (she was a very proud grandmother 
and mimi); her brother, Theodore 
“Ted” Tetreault and his wife Mary of 
Southbridge, MA, her sister, Jeannette 
Shippee of Killingly, CT, her broth-
ers-in-law Adam Ozaniak of Webster 
and Richard Roy and his wife Ruth of 
Woodstock, CT, her sisters-in-law Karen 
Duquette of Putnam, Evelyn Preston 
of Putnam and Jeanette Girard of 
Putnam; and many nieces and nephews. 
She was pre-deceased by her moth-
er, Dorothy (Benoit) Tetreault and 
her father, Theodore Tetreault. 
She was married to Francis Roy of 
Grosvenordale, CT for 20 years until 
his death in 1980. She was then mar-
ried to Stephen P. Ozaniak for 32 
years until his passing in 2016. 

Mrs. Ozaniak worked for many years at 
Bentley Shoe in Dudley, MA and then was 
a receptionist at Commerce Insurance 
Company in Webster until she retired. 
Ora gave countless hours serving oth-
ers in need and was always in church 
giving thanks for all her blessings and 
praying for others. If you were a fam-
ily member or friend, you can rest 
assured that you had many prayers 
said for you. She loved family gather-
ings and getting together with friends. 
She always loved angels and now 
has eternal rest with them. We have 
no doubt that she will be watch-
ing over all the family and friends 
that she held so close to her heart. 
The family would like to extend their 
sincere thanks to “Laura’s Guardian 
Angels”, especially Michele Nelson, 
Gina Allain, and Ashley Decker, who 
took special care of her so she could 
enjoy her final years at home. She 
loved them dearly. The gentle com-
passion of the caregivers of Care 
Central VNA and Hospice in the last 
6 weeks is also greatly appreciated. 
Her funeral was held Tuesday, March 
30th, from Scanlon Funeral Service, 
38 East Main Street, with a Mass at 
10:00 AM in Saint Anthony of Padua 
Church, 24 Dudley Hill Road, Dudley. 
Burial was in Saint Anthony Cemetery, 
Webster. Visiting hours were held 
Monday, March 29th, from 5:00 to 7:00 
PM in the funeral home. Current health 
guidelines will be in place and all are 
required to wear a mask. Donations in 
her name may be made to the Webster-
Dudley Food Share, Inc., 4 Church St., 
Webster, MA 01570.

http://www.scanlonfs.com

Aurore D. “Ora” Ozaniak

OBITUARIES

Send all obituary notices to 
Stonebridge Press, PO Box 90, 

Southbridge, MA 01550, or by e-mail 
to obits@stonebridgepress.news

For the love of the dog 
...

My parents were both 
small town kids. My 
mom from Sand Springs, 
Oklahoma and dad from 
Sesser, Illinois. Their 
move to the far south sub-
urbs of Chicago in 1953 
to find work must have 
been a culture shock of 
great magnitude.

So, I was born and 
raised within the gravi-
tational pull of the Windy 
City on beautiful Lake 
Michigan. To my brother, 
sisters, and I, our many 
trips into what was at the 
time, the second largest 
city in America, seeing 
the Chicago skyline as it 
appeared and grew on the 
horizon was like driving 
to the magical city of Oz. 
Breathtaking.

I’ve written of my love 
of Chicago pizza and the 
Chicago Cubs. Somehow, 
I’ve skipped over my pas-
sion for the best hot dogs 
in the universe ... Vienna 

Beef, served Chicago 
Style.

I can hear the collective 
gasps of my friends and 
neighbors on the East 
coast. “Vienna what?” 
They’ll ask, then claim, 
“Nathan’s is the best 
dog around.” And rest 
assured, I love Nathan’s. 
But there is just some-
thing special ... familiar 
... a Chicago Style Vienna 
Beef dog is my comfort 
food.

What is “Chicago 
Style” and where did it 
begin?

The Vienna Beef web-
site offers this historical 
beginning ...

“The Chicago Style 
hot dog got its start 
from street cart hot 
dog vendors during the 
hard times of the Great 
Depression. Money was 
scarce, but business was 
booming for these entre-
preneurs who offered a 
delicious hot meal on a 

bun for only a nickel. The 
famous Chicago Style Hot 
Dog was born!”

The style itself is 
extremely specific and 
no deviation is allowed. 
Make a small addition, 
omission, or change of 
any kind and you have 
committed sacrilege. It’s 
Chicago way or the high-
way. I’ll try to describe it 
for you without drooling 
all over my keyboard. 

This delicacy begins 
with a Vienna all beef 
hot dog mounted upon a 
poppy seed bun. Then add 
bright yellow mustard 
(yes, the color and shade 
do matter). Chopped 
onions, Vienna brand 
bright green relish (same 
color as the Chicago River 
on St. Patrick’s Day), two 

Italian pickled sport pep-
pers (hot Serrano), two 
wedges (not chopped) of 
tomato, a long slice or 
wedge (no fancy wavy or 
crinkle cut) of kosher/
deli dill pickle, topped off 
by celery salt sprinkled 
the length of the bun. The 
most important admon-
ishment is no ketchup! 
You can have ketchup 
with your fries, but you 
are required to keep it at 
least twelve inches from 
the sacred dog. There’s 
no room for deviation 
here.

I see dogs as I travel 
claiming to be Chicago, 
but the slightest modi-
fication disqualifies it’s 
claim. I was in St. Louis 
and a dog stand adver-
tised Chicago Style but 
made two critical errors. 
Chopped tomato and 
jalapeño slices instead of 
sport peppers. The dog 
was destroyed ... dead to 
me. I mean really ... is 
it the Mona Lisa with a 
different smile? Is it the 
Magnificent Mile without 

Big John standing at the 
end? Some things in life 
require a purity about 
them ... a tradition ... 
knowing my dad was the 
first in our family to taste 
one and I was next. I intro-
duced the exact same dog 
to my Iowa wife (she’s 
still struggling with the 
idea of eating a hot dog 
at all). I introduced them 
to my kids and now to 
Caleb and Noah. I find 
satisfaction in the fact 
every dog, regardless of 
generation had the same 
aroma, look, texture and 
taste. I find joy and com-
fort in the consistent con-
tinuation of this Chicago 
tradition. It’s food, it’s 
a delicacy, it’s tradition 
and it’s artful beauty on 
a bun.

There are some things 
in life so perfect they 
should never change. 
To do so could roll our 
very planet off its access 
and destroy life on earth 
as we know it. If you’ve 
tasted the delicacy that is 
Chicago Style, no expla-

nation is needed. If not, 
no explanation is pos-
sible. For those in this 
group, you have the rec-
ipe. Give it a try. Your 
taste buds will be forever 
changed. The integrity 
of the construction of a 
Chicago Style Hot Dog is 
one of the few food items 
with this power. 

As for me, I’ll take two 
dogs, “Chicago Style!”

(I awoke this morning 
after a dream of being 
outside of Wrigley wait-
ing to get in with Caleb 
and Noah. We were all 
eating Chicago Style Hot 
Dogs.  I got out of bed and 
what popped out of my 
head? A Chicago Style 
column!)

Gary W. Moore is a free-
lance columnist, speaker, 
and author of three books 
including the award-win-
ning, critically acclaimed, 
“Playing with the Enemy.” 
Follow Gary on Twitter @
GaryWMoore721 and at 
www.garywmoore.com.

Bright yellow daf-
fodils, colorful tulips 
and fragrant hyacinths 
brighten our spring gar-
dens. Give them the care 
they need to extend their 
spring display and keep 
them coming back for 
years.

 Hybrid tulips and hya-
cinths are short-lived 
stars of the spring garden. They bloom 
profusely the first spring, but the num-
ber of flowers decline each year. You 
may want to treat these like annuals, 
carefully removing them from the gar-
den to avoid damaging any remaining 
plants. Toss these in the compost pile 
and start planning for their replace-
ments. It is a great opportunity to try 
something new and freshen the look of 
your spring garden.  If you are looking 
for a permanent replacement, consider 
using species tulips that are less florif-
erous but return each year.

 Add a few years to the life of hybrid 
tulips and daffodils and get the most 
from all your long-lived spring flow-
ering bulbs with proper care. Water 
spring gardens thoroughly whenever 
the top few inches of soil are crumbly 
and just slightly moist. Spring rains 
often take care of this task, but when 
they don’t it is easy to forget to pro-
vide spring gardens with the water 
they need. Providing the right amount 
of water when needed will keep your 
bulbs looking their best. 

 Bulbs often receive sufficient nutri-
ents at the time of planting or when the 
other plants in the garden are fertil-

ized. Apply fertilizer 
to established bulb 
plantings, if needed, 
as the leaves begin to 
emerge from the soil.  
Use a low nitrogen, 
slow-release fertiliz-
er to encourage slow 
steady growth. Follow 
the label directions so 
you apply the recom-

mended amount for the area you are 
fertilizing.

 Remove spent flowers on tulips 
and hyacinths you plan to keep so the 
energy is directed back into the bulbs 
instead of setting seeds.  Do the same if 
you want to improve the appearance of 
daffodils.  Leave allium seed heads in 
place to extend their beautiful contribu-
tion to the garden. Remove these before 
they drop their seeds if you want to 
limit the number of seedlings sprouting 
in next year’s garden. The same is true 
for grape hyacinths and squills. The 
only reason to remove their faded flow-
ers is to slow down the spread.

 Leave the leaves on your bulbs until 
they naturally yellow and dry.  The 
leaves produce energy needed for beau-
tiful blooms next spring.  The longer 
you leave the leaves intact, the more 
energy and better bloom for next sea-
son.

 Hide the declining bulb leaves by 
planting annuals between the bulbs.  
Or add perennial flowers that return 
each year for a more permanent solu-
tion.  As the bulbs decline, the peren-
nials will grow and mask the declining 
foliage. Try mixing spring flowering 

perennials for double the impact or 
combine with summer and fall bloom-
ers to extend the floral show.

 Take some pictures of your spring 
bulb display and make notes of the 
areas where you want to add some 
color. Then order early for the best 
selection and to make sure you are 
ready for bulb planting season next fall.

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

“You ain’t nuthin but a hot dog?” 
Those are fighting words in ChiTown!

GARY W. 
MOORE

POSITIVELY 
SPEAKING

Care for spring flowering bulbs

Melinda Myers

Providing proper care to tulips and other spring flowering bulbs will extend your enjoyment and 
keep them coming back for years.

MELINDA
MYERS

GARDEN

MOMENTS
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PUBLIC HEARING NOTICE 
The Webster School Committee has 
proposed an operating budget for 
FY2022. A Public Hearing will be held 
remotely on Tuesday, April 13, 2021 
at 6:30 pm via Zoom. The link can be 
found at the districts Website (www.
webster-schools.org) 24 hours prior to 
the meeting. 
Copies of the budget and supporting 
documentation can be found immedi-
ately on the Webster Public Schools 
website at www.webster-schools.org: 
Office of Business and Finance. Hard 
copies may also be obtained at the 
Webster Public School Administration 
Offices, 77 Poland Street, Webster, MA 
01570.
March 26, 2021
April 2, 2021

Town Meeting
Warrant Article # 12 of the Special 
Town Meeting held on October 19, 
2020 has received approval from the 
Attorney General’s Office on February 
25, 2021. The entire text of this by-law 
is posted in the following five places in 
accordance with G.L c. 40 § 32: Dudley 
Municipal Complex, Pearle Crawford 
Memorial Library, Mason Road School, 
Dudley District Court House and Shep-
herd Hill High School. 
Attest: Lori A. Smith, Dudley Town 
Clerk 
March 26, 2021
April 2, 2021

(SEAL)
COMMONWEALTH 

OF MASSACHUSETTS
LAND COURT

DEPARTMENT OF  
THE TRIAL COURT

21 SM 000291
ORDER OF NOTICE

TO: 
Charles D. Corkran; Linda J. Corkran
And to all persons entitled to the ben-
efit of the Servicemembers Civil Relief 
Act: 50 U.S.C. c. 50 § 3901 (et seq):
LoanCare, LLC
claiming to have an interest in a 
Mortgage covering real property in 
Dudley, numbered 3 George Street 
f/k/a 6 George Street, given by Charles 
D. Corkran and Linda J. Corkran to 
Mortgage Electronic Registration 
Systems, Inc., as Mortgagee, as nom-
inee for 1-800-East-West Mortgage 
Company, dated November 30, 2007, 
and recorded at Worcester County 

(Worcester District) Registry of Deeds 
in Book 42154, Page 145,  and now 
held by the plaintiff by assignment, 
has/have filed with this court a com-
plaint for determination of Defendant’s/
Defendants’ Servicemembers status. 
If you now are, or recently have been, 
in the active military service of the 
United States of America, then you 
may be entitled to the benefits of 
the Servicemembers Civil Relief Act. 
If you object to a foreclosure of the 
above-mentioned property on that 
basis, then you or your attorney must 
file a written appearance and answer 
in this court at Three Pemberton 
Square, Boston, MA 02108 on or 
before April 26, 2021 or you may 
lose the opportunity to challenge 
the foreclosure on the grounds of 
noncompliance with the Act.Witness, 
GORDON H. PIPER, Chief Justice of 
said Court on March 15, 2021.
Attest:
Deborah J. Patterson
Recorder
April 2, 2021

Commonwealth of Massachusetts
The Trial Court

Probate and Family Court
Worcester Probate
 and Family Court

225 Main Street
Worcester, MA 01608

(508) 831-2200
Docket No. WO21C0091CA 
CITATION ON PETITION TO 

CHANGE NAME
In the matter of:

Marissa Ann Gemma
A Petition to Change Name of 
Adult has been filed by Marissa Ann 
Gemma of Dudley MA
requesting that the court enter a Decree 
changing their name to: Marissa Ann 
Lindgren 

 IMPORTANT NOTICE
Any person may appear for purpos-
es of objecting to the petition by 
filing an appearance at: Worcester 
Probate and Family Court before 
10:00 a.m. on the return day of 
04/20/2021. This is NOT a hearing 
date, but a deadline by which you 
must file a written appearance if you 
object to this proceeding. 
WITNESS, Hon. Leilah A. Keamy, 
First Justice of this Court.
Date: March 17, 2021  

Stephanie K. Fattman
Register of Probate

April 2, 2021

NOTICE OF SALE 
Pursuant to Mass General Laws Chap-
ter 105A, the contents of the following 
space: D77 (Laura McNeeley) located 
at 144 Schofield Avenue, Dudley, MA 
will be sold to satisfy the owners lien of 
Storage Plus. Sale date is Wednesday, 
April 14, 2021 @ 3:30pm. Inspection 
between 3:00 and 3:30pm on April 14, 
2021. All goods must be purchased by 
cash as is, and must be removed within 
48 hours of sale. Owner has the right 
to bid to protect his lien and to with-
draw any unit upon settlement by the 
obligated party up for sale. For further 
information or to make an appointment, 
call (508)949-8818 or (413)245-4388. 
Thank you, 
Liz Pettit 
Owner 
April 2, 2021
April 9, 2021

Public Hearing
A Public Hearing will be held by the 
Dudley Conservation Commission at 
the Municipal Complex, 71 West Main 
St., at 6:00 p.m. on April 21, 2021, to 
consider a Notice of Intent for Verde 
Organica LLC for the property located 
at 35-37 Chase Ave. for parking area 
improvements. This is a Public Hear-
ing under the requirements of G.L. CH. 
131 §40, as amended. Plans are avail-
able at the Dudley Conservation office 
on Mondays and Tuesdays from 11:30 
a.m.-4:30 p.m. For more information, 
call 508-949-8011.
April 2, 2021

Public Meeting
A public meeting will be held by the 
Dudley Conservation Commission at 
the Municipal Complex, 71 West Main 
St., at 6:15 p.m. on April  21, 2021, to 
consider a Request for Determination 
of Applicability for DJT Properties LLC 
for the property located at 40 Fish Rd. 
for the status of two agricultural ponds. 
This is a Public Meeting under the re-
quirements of G.L. CH. 131 §40, as 
amended. Plans are available at the 
Dudley Conservation office on Mon-
days and Tuesdays from 11:30 a.m.-
4:30 p.m. For more information, call 
508-949-8011.
April 2, 2021

Commonwealth of Massachusetts
The Trial Court

Probate and Family Court
Worcester Probate and Family 

Court
225 Main Street

Worcester, MA 01608
(508) 831-2200

Docket No. WO21P0922EA
CITATION ON PETITION FOR

FORMAL ADJUDICATION
Estate of:

Gary A Greene
Date of Death: 02/20/2021

To all interested persons:
A Petition for Formal Adjudication of 
Intestacy and Appointment of Per-
sonal Representative has been filed 
by Michael A Greene of Oxford MA
requesting that the Court enter a for-
mal Decree and Order for such other 
relief as requested in the Petition.
The Petitioner requests that Michael 
A Greene of Oxford MA be appointed 
as Personal Representative(s) of said 
estate to serve Without Surety on the 
bond in an unsupervised administra-
tion.

IMPORTANT NOTICE
You have the right to obtain a copy of 
the Petition from the Petitioner or at 
the Court. You have a right to object 
to this proceeding. To do so, you or 
your attorney must file a written ap-
pearance and objection at this Court 
before: 10:00 a.m. on the return day 
of 04/20/2021.
This is NOT a hearing date, but a 
deadline by which you must file a writ-
ten appearance and objection if you 
object to this proceeding. If you fail to 
file a timely written appearance and 
objection followed by an affidavit of 
objections within thirty (30) days of the 
return day, action may be taken with-
out further notice to you.
UNSUPERVISED ADMINISTRATION 

UNDER THE MASSACHUSETTS 
UNIFORM PROBATE CODE (MUPC)

A Personal Representative appointed 
under the MUPC in an unsupervised 
administration is not required to file an 
inventory or annual accounts with the 
Court. Persons interested in the estate 
are entitled to notice regarding the ad-
ministration directly from the Personal 
Representative and may  petition the 
Court in any matter relating to the es-
tate, including the distribution of as-
sets and expenses of administration.
WITNESS, Hon. Leilah A. Keamy, First 
Justice of this Court.
Date: March 19, 2021

Stephanie K. Fattman,
Register of Probate

April 2, 2021

LEGALS

to prepare the pad site for 
this and go with them in a 
joint venture.”

A draft host agreement 
was proposed in line with 
the agreement reached 
with DMA in 2020 includ-
ing a 3-percent-per-year 
contribution of gross 
sales but a smaller shar-

able contribution of 
$10,000-per-year on top of 
the 3 percent. The area on 
Fish Road is fully zoned 
for the operation and 
wouldn’t require action 
at a town meeting. Town 
Administrator Jonathan 
Ruda said he would be 
working with the town 
planner to draft a host 
agreement for a future 
meeting.

In order to continue 

its outreach to the public 
concerning its operations 
DMA Holdings has sched-
ule an outreach meeting 
concerning the Fish Road 
proposal to be held at 6 
p.m. at 35-37 Chase Ave. 
on Wednesday, April 7. 
This meeting will allow 
the public to ask ques-
tions and air any con-
cerns about the operation 
in a socially distanced 
gathering.

school administration 
and teaching staff were 
determined to find a way 
to incorporate the guest 
readers back into their 
lessons.  

F o r t u n a t e l y , 
due to a successful 
GivingTuesday fund-
raising event, the school 
recently purchased ten 
new 65-inch Promethean 
interactive displays and 
installed one in each 
classroom. The new 
technology was the per-
fect solution for inviting 
guests back into the class-
rooms!  At first glance, 

the Promethean displays 
look like large screen 
televisions.  However, 
they give the teachers 
the capability of doing 
much more than showing 
videos.  During lessons, 
teachers can interact with 
shared screens increas-
ing student collaboration 
and participation.  Also, 
the Promethean displays 
allow for easy access 
to Google Classroom – 
which is utilized at St. 
Joseph School to help 
students and teachers 
organize their work and 
improve communica-
tion.    So, as most busi-
nesses have done during 
the COVID-19 crisis, the 
school also turned to a 

video conferencing ser-
vice – Google Meets – 
to finalize their plans.  
Then, many parents and 
grandparents were able 
to surprise their stu-
dents with guest, remote 
appearances to encour-
age a love of reading! 
Some guests dressed in 
costumes while reading 
Dr. Seuss’s books, while 
others shared stories 
about famous landmarks 
or favorite artists.  All 
the guests greeted the 
students with big smiles 
and great stories. It was 
undoubtedly a unique 
and fun way to have fam-
ilies be involved in the 
classrooms once again!

READERS
continued from page     A1

FISH ROAD
continued from page     A1

W O R C E S T E R 
— Quinsigamond 
Community College stu-
dent Vincent Strzelecki, 
of North Oxford, has 
been named a 2021 New 
Century Workforce 
Pathway Scholar and will 
receive a $1,250 scholar-
ship.

Only one New Century 
Workforce Pathway 
Scholar was selected from 
each state. Over 2,000 
students were nominat-
ed from more than 1,200 
college campuses across 
the country. Students 
were evaluated on aca-
demic achievement, lead-
ership, service, and sig-
nificant endeavors. Mr. 
Strzelecki received 
the highest score in 
Massachusetts.

“I’m proud to congrat-
ulate Vincent for this 
great accomplishment. 
He is an example of the 
many QCC students who 
enter the workforce with 
the high-caliber skill sets 
they need to be success-
ful,” said QCC President 
Luis G. Pedraja, Ph.D. 

“Computer scientists 
like Vincent are helping 
to transform our world, 
which is especially evi-
dent today, as the pan-
demic has shown just 
how much we rely on 
technology to live our 
day-to-day lives.”

This national scholar-
ship is the first of its kind 
to support students at 
associate degree-granting 
institutions who plan to 
enter the workforce after 
completion of a degree or 
certificate. The program 
is sponsored by The Coca-
Cola Foundation and the 
Phi Theta Kappa Honor 
(PTK) Society.

Mr. Strzelecki is a mem-
ber of QCC’s PTK Alpha 
Theta Zeta Chapter, and 
is currently completing 
his Computer Science-
Transfer Associate 
Degree.  His goal after 
graduating is to become a 
video game software engi-
neer for a well-known 
video game developer.

“I want to create a 
future where anyone can 
play video games, beyond 

any barriers of wealth, 
mental capacity, and 
coordination,” he said. 

“We congratulate 
Vincent for receiving 
this prestigious schol-
arship, and we are hon-
ored to partner with The 
Coca-Cola Foundation to 
recognize his outstand-
ing achievements,” said 
PTK’s President and CEO 
Dr. Lynn Tincher-Ladner. 
“Scholarship programs 
like this are integral for 
creating opportunities 
for students to succeed as 
they prepare to enter the 
workforce and for putting 
college completion with-
in reach.”

The New Century 
Workforce Pathway 
Scholars will be recog-
nized in the fall.

For more informa-
tion about QCC, con-
tact Josh Martin, 
Director of Institutional 
Communications at 508-
854-7513 or jmartin@qcc.
mass.edu.

QCC student named 
New Century Workforce 

Pathway Scholar
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PUT YOUR TRUST IN US
TEAMWORK AND EXPERIENCE

Jo-Ann Szymczak 774-230-5044 
Diane Luong 774-239-2937
Maria Reed 508-873-9254

ReMax Advantage 1
25 Union St., Worcester MA 01604

 CALL FOR A MARKET ANALYSIS   Licensed in MA & CT

Homes for Heroes Program 
 Ask for details call Jo-Ann or Diane Buyers or Sellers Qualify

FEATURED PROPERTY!

Featured New Listing!

 

hope2own.com
508.943.4333

 June Cazeault * Laurie Sullivan * Matthew Ross * Lori Johnson-Chausse * William Gilmore II * Brian Bohenko

43 East Main Street Webster, MA 01570
Fine Realtor Associates to Serve You!

Sharon Pelletier - Owner Broker
Licensed in MA, CT & RI

On the shores of Lake Char gogg a gogg man chaugg a gogg chau bun a gung a maugg

We Want  
Your Listings!

WEBSTER - 103 UPPER GORE RD

Estate Sale! Scenic View of Beautiful Webster Lake! 
Boardering Stone Walls! Split Level! 3 Bedrooms, 
Kitchen, Dining Rm, Hollywood Bath! Master Bedroom 
& Master Bath. Fireplaced Living Room! Finished Lower 
Level w/1/2 Bath, Garage. “Salt Water” Inground Pool. 
 $319,000.

Oxford - 4 Leicester St - Approx. 8.47 ACRES! River Front-
age Possible to be Subdivided! ON DEPOSIT $89,900 
Webster - Upper Gore w/View of the Lake! 1+ Acre! 
Artesian Well, Septic Design & Conservation - DONE. 
 $115,000.
Webster - Cooper Road 2 Buildable Lots! Water & Sewer 
Access. Zoned Lake Res.!  Each $24,500.
Douglas-Mount Daniels 2.5 Acres abuts Douglas State 
Forest! SORRY, SOLD $132,900

LAND
WEBSTER/OXFORD/DUDLEY/DOUGLAS

WEBSTER - 17 BRODEUR AVENUE

To Be Built or Build to Suit - 2000+ 
Sq Ft Custom Cape! 3 large bed-
rooms, Master suite, Central air, 2 
Fireplaces! 2 car garage. All town 
services.  $425,000.

SORRY, SOLD!

Webster Lake - 100 Lakeside Ave 
WEBSTER LAKE! PANORAMIC VIEWS! BEAUTIFUL SUNSETS! Extraor-
dinary Waterfront Contemporary! Architect designed with Lake Living 
in mind, Custom Built with Attention to High Quality & Detail. Outstanding 
open concept, water view from almost every room. Nicely situated on a 
.25 acre level peninsula, 180’+/- prime lake frontage! Enhanced by a all 
natural shoreline! All you need to live is located on the 1st floor. Grand 2 
story foyer, cozy fireplaced living room, gourmet kitchen, lake facing dining 
, formal dining room, media room & spacious 1st floor guest BR Suite w/
private bath. Incredible 2nd floor fireplaced lake-facing corner master suite 
w/luxurious private bath, 3 more 2nd floor BRs & full bath! Something Spe-
cial! Remember, Timing Is Everything! $1,075,000.SORRY, SOLD!

Lake Shirley - 647 Reservoir Rd
Lakefront! Lake Shirley! Modern Flare on a Lakefront Co-
lonial! 1st level Formal large entry foyer, living room, gas 
fireplace, chef kitchen, Impala black granite, center island, 3 
season porch, overlooking the lake. 1st FL bedroom suite w/
shower and jacuzzi tub. 2nd floor Master Suite! Lower level 
Summer kitchen, full bath, game room. Crown moulding & 
hardwood floors throughout, wired sound system, radiant 
floors. oversize 2 car garage. Additional Guest House!  

assisted sale $1,040,000.  SORRY, SOLD!

THOMPSON - BECOLA ROAD

5+ Acre Waterfront Land On “Little Pond/
Schoolhouse Pond. Private Setting. Open 
Field. 250+ feet Waterfrontage. Dead end road! 
 $179,900

ON DEPOSIT

Large 3 Family a rare find! Occupied by the 
owner for many decades. Entire 1st floor is 
one spacious apartment with 2 bedrooms. 2 - 
2nd floor apartments have 3 bedrooms each. 
30’ x 44’ beautiful Fieldstone Foundation, 
with walkout basement to off street parking. 
 $289,900. 

WEBSTER - 99 UPPER GORE ROAD WEBSTER - 155 THOMPSON ROAD

WEBSTER • 233 - 235 NORTH MAIN STREET   

ON DEPOSIT

WEBSTER • 9 BIRCHWOOD DRIVE  

Beautiful CAPE! Enormous amount of updates. New Asphalt Shingles, 
& 8 New Skylights!.. 4 Bedrooms! 3 - 1/2 Baths! 24 x 26 Great Rm w/
Gas Fireplace! Master Suite w/”Spa Like” Bath & Soaking Tub!WHAT 
MORE COULD YOU WANT? INGROUND POOL? OK!! has that TOOl! All 
Painted! SS Appliances. New Tankless Hot Water Boiler. $467,000

SORRY, SOLD!

LOCATION! SCENIC Upper Gore Rd! Amaz-
ing “BIRD’S EYE VIEW” of Beautiful Webster 
Lake! Spacious Hip Roof Raised Ranch. 
2,279 SF+-, 4 BRs, 1-Full Bath, 2- Half 
Baths, 0.73 Acre Lot! 18x36+- INGROUND 
POOL, STORAGE SHED, LG 24x36+- DE-
TACHED 3 CAR GARAGE! 12x26+- 1 CAR 
GARAGE UNDER!  $275,000. 

Zoned General Business 5 Terriffic Opportunity for one large 
business or divide it up into smaller businesses. 4,784 sf 
building on 0.8 acre just off I-395 exit 1, with high traffic & 
visibility. Excellent location!   assisted sale  $695,000.

SORRY, SOLD!

Featured 
New Listing!

A SELLER’S MARKET  
is continuing into year 2021! 

�inking of selling, NOW is the time! Call us, your 
neighborhood Real Estate Professionals, for a FREE 

OPINION of VALUE - NO strings attached. 
Do business where the business is being done! 

John
Kokocinski

Adrienne
James

Maureen
Cimoch

T.A.
King

Ellen
Therrien

Jules
Lusignan

111 East Main Street, Webster, Massachusetts    508-943-9306  508-987-0767  1-800-552-7444
Licensed in MA & CT

Listings Always Needed – We’re Always Busy Selling!

WEBSTER – 6 Nicholas Circle! 8+ Rm Center Hall Colonial! 1.22 Acres! Sought After Neighborhood! Great 
Commuter Location Accessible to Many Major Routes! Spacious Stainless Steel Applianced Cabinet Packed 
Eat-in Kitchen & Formal Dining Rm! 23 x 24 Frplace Family Rm w/Cathedral Ceiling & Slider to the Huge Deck! 
Front to Back Living Rm! 1/2 Bath w/Laundry Closet! The 2nd Floor You’ll Find the Comfortable 12X17 Master 
w/Walk-in Closet & Full Bath w/Linen Closet! 2 Additional Bedrooms plus an Office/Nursery/Bedroom all w/
Ample Closets! 2nd Full Bath off the Hall w/Linen Closet! 2.5 Total Baths! Lower Level Ideal for Storage or 
Future Expansion! 2 Car Garage w/Electric Openers w/Dble Door Entry to the Basement for Moving Larger 
Items aka Boys Toys! 2 Z Oil Heat, 2 A/C, Separate Oil Water Heater! Irrigation! Don’t Delay! $418,900.00

CHARLTON –74 Daniels Road! Completely Renovated 9 Rm, 
4 Bdrm, 2.5 Bath Gambrel w/Attached In-Law Apt! Picturesque 3.39 
Acres! Deeded Water Rights to South Charlton Reservoir! Extensive 
Updates! House w/New Roof, Siding, Kit, Bthrms, Windows, Int Doors, 
Electrical, Flooring, R60 Insulation in Attic, Water Heater, Well Pump 
& More! In-Law w/Open Flr Plan, Kit, Bdrm w/Walk-in Closet, Full 
Bath w/Laundry! Both Fully Applianced! 2 New Driveways, Irrigation, 
AG Pool! Shed! Security! Generator Hookup! $489,900.00

WEBSTER LAKE – 11 Henry Road! Bates Point - Middle Pond + Panoramic Views + Western Exposure = Beautiful Sunsets! Never 2 the Same! 3,184’ 
9 Room Fully Furnished Colonial Built from the Ground Up as a New Home in 2005! This Home Features 4 Bedrooms, 2 of which are Master Suites, 1 
of which Overlooks the Lake, 4.5 Bathrooms, 2 of which have Separate Showers & Whirlpool Tubs, 3 of which have Double Granite Vanities, 2 Complete 
Granite/Stainless Kitchens! The First Floor Open Floor Plan with Hardwood Floors Features an Eat-in Kitchen with LP Gas Jenn-Air Range, Double Drawer 
Dishwasher & Trash Compactor! Spacious Formal Dining Room with Crown Moldings & Chair Rails! Lake Facing Great Room/Living Room with Gas Fireplace, 
Wet Bar with Bottle Cooler, Surround Sound & Slider to Composite Deck! Half Bath with Laundry Closet! The Second Floor with 4 Bedrooms! Comfortable 
Front 16x16 and Back 17x17 Masters with Tray Ceilings, Recessed Lighting, Ceiling Fans, Surround Sound & Full Tile/Granite Bathrooms! Full Hall Bath 
for the other 2 Bedrooms! Fully Finished Walk-out Lower Level with Full Summer Kitchen, Family Room with Gas Fireplace, Surround Sound, Slider to 
Paver Patio & Full Bath! Buderus 3 Zone Oil Heat! 3 Zone Air Conditioning! Central Vac! Security! 2 Car Heated Garage! Boat Dock! $1,099,900.00

SOLD
WEBSTER – 69 Minebrook Rd! Conveniently Located 7 Rm Split Entry! 1.04 Acre 
Lot! House set well off the Road for added Privacy! Open Floor Plan! Eat-in Applianced 
Kit w/Island & Seating, Tile Flr, Tile Backsplash & Ceiling Fan! Din Rm w/Hrdwd Flrs 
& Slider to the Deck Overlooking the Private Backyard! Frplcd Liv Rm w/Hrdwd Flr! 
Ideal for Entertaining! Down the Hrdwd Hall find a Full Bath w/Tile Flr & 3 Bdrms w/
Wall to Wall Carpeting! Master Bdrm w/2 Dble Closets, Ceiling Fan & Master Bath w/
Marble Tile Flr & Shower Surround! Hrdwd Stairs, the Finished Lower Level Fam Rm 
w/Recessed Lighting, Stone & Tile Hearth w/Woodstove, 1/2 Bath w/Tile Flr, Laundry 
Rm w/Sink & Tile Flr, Utility Rm w/Storage! 2 Car Garage w/Electric Openers & Door to 
Backyard! Oil Heat! Steel “I” Beam Construction! Shed! Won’t Last!! $349,900.00

WEBSTER – 31 Park Street! 
3 Family! 6/6/6 Rooms! 3/3/3 
Bedrooms! 1/1/1 Bathrooms! Each 
Unit is nearly 1,300’ Featuring 
Spacious Kitchens, Living Rooms & 
3 Good Size Bedrooms! Remodeled 
10 Yrs Ago! Updated Electric! 
Electric Heat! $284,900.00

WEBSTER – 44 Sunny Ave! Sought 
After Neighborhood! 7 Room 1,632’ 
Colonial! 1st Flr Features Open Flr 
Plan, Kit w/Isl, Din Area, Fam Rm, 
Frplcd Liv Rm, 1.5 Baths! 2nd Flr w/3 
Bedrooms & Bathrm! 2.5 Baths Total! 
Tile Flrs Throughout! LPGas Heat & Hot 
Water! Town Services! $289,900.00

WEBSTER LAKE – 7 Cedar Drive! Middle Pond! 8 Rm English Tudor across the street from w/Direct Waterfront Lot – Full 
Lake Access! Offering the Option of an In-Law Apartment or Plenty of Room for Family & Friends! Entry Foyer enters from 
3 Sides w/locked door access into the house, stairway to the lower level In-law and the convenience of a Half Bath! The 1st 
Floor features Applianced Kit w/Breakfast Bar, Open Floor Plan – Frplcd Beamed Cathedral Ceiling Great Rm (Dining & Living 
Rms), Comfortable Bdrm & Hall Full Bath w/Laundry! Upstairs to the Spacious Master w/Master Bath & Slider to Lake View 
Deck! Additional Bdrm w/Built-ins! Lower Level with 2nd Kitchen, Open Dining & Living Area w/Brick Hearth, Full Bath & 
Possible (4th) Bdrm! Central Air! Huge Carport! Detached 3 Car Garage! Lakefront Lot w/Deck, Concrete Patio & Boat Dock! 
Take Advantage of the Low Interest Rates & make this House Your Home! Summer’s Just Around the Corner! $489,900.00

SOLDSOLD

SOLD
ON DEPOSIT

ON DEPOSIT ON DEPOSIT

www.LakeRealty.net • www.WebsterLake.net

REAL ESTATE

�ere’s no 
place like 

HOME
This is the place to 

sell  your home!

Call your local sales 
representative today!

1-800-367-9898



The Easter bunny is a 
tradition that has been 
passed down for centu-
ries. Symbolizing fertili-
ty and wealth, the Easter 
bunny became a holiday 
standard in Germany 
during the 16th century. 

The custom of choco-
late eggs came along cen-
turies after the Easter 
bunny, originating in the 
19th century in France 
and Germany. As Easter 
celebrations evolved, 
chocolate eggs were not 
the only delicacy; choco-
late Easter bunnies also 
were shared and enjoyed.

While there are scores 
of mass-produced choc-
olate bunnies available 
for purchase, and many 
local chocolatiers also 
make Easter bunnies 
and other sweet treats, 
families may want to try 
making their own choc-
olate Easter bunnies this 
year. This can be a fam-
ily-friendly activity that 

favors togetherness with 
the promise of a sweet 
reward.

1. The first step to cre-
ating chocolate Easter 
bunnies is to select the 
type of chocolate you 
prefer. Bunnies can be 
made from white choco-
late, milk chocolate, dark 
chocolate, or even a com-
bination for a marbleized 
effect. Chocolate melts, 
chips or chocolate couver-
ture are widely available 
at specialty chocolate 
and food shops or craft 
supply stores, accord-
ing to DoItYourself.com. 
This simplifies the bun-
ny-making process. Some 
retailers also may sell 
bunny-making kits that 
pair the chocolate melts 
with the mold in one box 
for ultimate convenience.

2. Craft stores also have 
aisles devoted to culinary 
crafts. Browse to find an 
Easter bunny mold. Some 
may sell solid chocolate 

bunnies or hollow variet-
ies. Choose molds in the 
desired size, as bunny 
molds may be large or 
small.

3. Follow directions to 
melt chocolate success-
fully. Some chocolates 
can be slowly melted in 
the microwave. A dou-
ble-boiler method, in 
which the chocolate is 
melted in a bowl placed 
above a pan with boiling 
water, can help the choc-
olate melt consistently 
and prevent it from burn-
ing.

4. Pour the chocolate 
into the mold and gently 
tap the mold so that it 
displaces air bubbles and 
helps the chocolate settle 
evenly into the design. 
Allow the chocolate to set 
up in the refrigerator. If 
your mold is hollow, you 
can seal the two halves 
of the bunny with a little 
melted chocolate on the 
seam. 

Creativity can be 
unleashed when mak-
ing homemade chocolate 
bunnies. Experiment 
with adding a few drops 
of peppermint oil or 
orange liqueur to cus-
tomize the flavor. Before 

sealing hollow bunnies, 
place peanut butter or 
raspberry jam inside for 
a tasty surprise. Use col-
ored candy melts to add 
colorful eyes or cheeks 
or to tint the inside of the 
bunny ears. 

For an even more 
festive effect, seal a lol-
lipop stick in a choco-
late bunny and use it to 
secure the Easter bunny 
to the top of a cake.  

Coloring eggs is a 
beloved Easter tradition. 
Eggs long have been 
symbols of fertility and 
rebirth, making them fit-
ting icons for spring. 

One story links eggs to 
Easter as well. According 
to some religious schol-

ars, Mary Magdalene, 
the woman who was the 
first person to see Jesus 
Christ after His resurrec-
tion, was holding a plain 
egg in her hand while 
waiting for the emperor 
to share the good news. 
The emperor then told 

her that Jesus’ resur-
rection was as improba-
ble as that egg suddenly 
blushing. The egg then 
turned red. 

Dyeing eggs is an 
entertaining activity, but 
one that also may have 
some religious signifi-

cance. Many families will 
color eggs this Easter, 
and these guidelines 
can make the process go 
smoothly.

• Wait until just before 
coloring to hard-boil 
eggs. Good Housekeeping 
recommends boiling 

eggs for 11 minutes for 
a hard boil. Do not chill 
the eggs afterward; warm 
eggs absorb color more 
effectively for more vivid 
results.

• Egg dye can stain fur-
niture, clothing or table-
cloths. Therefore, dress 
in clothing that you’re 
not worried about stain-
ing. Also, cover work sur-
faces with an old table-
cloth and newspapers to 
soak up any spills.

• Make a drying rack 
to ensure that eggs will 
dry evenly. This can be 
a rimmed cookie sheet 
lined with layers of paper 
towels to absorb any 
excess dye that runs off 
the eggs. Or push pins 
into thick foam board 
and place the eggs on top 
to allow air to circulate.

• Consider using glass 
bowls or ceramic mugs 
to house the colored dye 
solutions. These vessels 
are more sturdy than 
plastic cups, and less like-
ly to be overturned by 
eager young hands.

• Scissor-style tongs are 
ideal tools for retrieving 
eggs from the dye. Eggs 
tend to slide off of the 
spoons or wire rings pro-
vided in kits, leading to 
splashing and kids dunk-

ing their fingers in to 
grab eggs.

• Stir dyeing cups often 
to guarantee consistent 
color.

• Use electrical tape to 
make patterns on Easter 
eggs. Dip the eggs and let 
dry. Afterwards, remove 
the tape to reveal the 
designs. 

• If food coloring-based 
dyes seem too messy, use 
watercolor paint sets and 
allow everyone to get cre-
ative.

While some people may 
want to use Easter eggs 
for recipes later on, it may 
be safer to boil up a fresh 
batch of eggs for that pur-
pose, even if it seems 
wasteful. According to 
Emily Rubin, RD, LDN 
of the Thomas Jefferson 
University Division of 
Gastroenterology and 
Hepatology, “hard-boiled 
eggs should be refriger-
ated within two hours of 
cooking and discarded if 
left out for more than two 
hours at room tempera-
ture.” Chances are it may 
take two hours or more 
for children to find hard-
boiled eggs hidden by the 
Easter bunny.  
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Perfect for Realtors, Mortgage Companies, Banks, Real Estate Attorneys, Home Inspectors, Chimney Inspectors, 
Lead Removal businesses, Insurance Companies, etc… any business involved in the buying or selling of real estate.

To join this section, please contact your local sales rep, 1-800-367-9898 or email jsima@stonebridgepress.news

MEET YOUR LOCAL REAL ESTATE PROFESSIONALS

Donna Flannery  
508-885-6665

donnaflannery.com
donnaflann@aol.com

ERA Key Realty Services
“Put 36 years of combined real 

estate experience to work for you!”

Kayleen  
Flannery-Sauvageau

508-612-9843
Kayleen00@aol.com

415B Main Street, Spencer, MA 01562

Why call the 
Michelle Terry Team 
to sell your home?

We have a great marketing plan that includes:

• Home staging services
• Home warranties
• 3D videos
• Professional photography
• Ramped up open houses!
• And so much more… 

Give us a call today! 508-202-0008

YOUR LOCAL 
REAL ESTATE PROFESSIONALS

130 W. Main Street 
 Spencer, MA 01562

Michelle Terry • Broker /Owner

michelleterryteam.com

A my  Nadeau,  R eal t or
H av i ng  a f ull- ti me realtor i n thi s market i s essenti al 
f or suc c ess!  I  am happy to assi st you to buy,  sell,  

or j ust answer any q uesti ons you mi g ht hav e.

7 6  C hurch St., W hitinsville, MA  0 1 588
7 7 4 .2 80 .2 2 50  |  amy@ erak ey.com

www.amynadeau.com

JACK WALKER REALTOR 
95 Church St., Whitinsville, MA 

508-234-8029

Now celebrating 50 years  
in business. 

Let us put our experience  
to work for you!

Jules
Lusignan

Owner
Broker 

Founder

A
42 Year 

Company!

111 East Main St., Webster, MA 
Thinking of selling? Call 1-800-552-7444

www.LakeRealty.net
www.WebsterLake.net

Jules Lusignan
#1 in Sales 2006-2021

South Worcester County
$158,522,280.00  SOLD

 CALL FOR A MARKET ANALYSIS                                                         Licensed in MA & CT

ReMax Advantage 1
25 Union St., Worcester MA 01604

Jo-Ann Szymczak 
508-943-7669
774-230-5044

Szymczak Sells - Dudley
~ SOLD $345,000 ~

Finished lower level, 3 Br, 3 Ba,  
Nearly 1 acre lot

8 Blue Heron Drive

Seller received a Home for Heroes Reward

8 tips for dyeing Easter eggs

Make your own chocolate Easter bunnies
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LEE’S COINS & JEWELRY 
$ BUY & SELL $ 

ALL GOLD & SILVER 
ITEMS Specializing in 
NUMISMATIC COINS, 
Bullion Items, gold 

& silver of any form! 
Qualified with over 30 years 
experience & a following of 
many satisfied customers.  

We also sell a nice selection 
of fine jewelry, antiques & 
collectibles. Bring in your 
items & see what they are 

worth. You won’t leave  
disappointed. Honesty and 

fairness are our best policies! 
 Lee’s Coin & Jewelry,  
239 West Main Street,  

East Brookfield  
(Route 9-Panda Garden Plaza) 

508-637-1236  
or cell: 508-341-6355

FOSTER 
PARENTS 
WANTED: 

Seeking Quality Homes 
Throughout Central 

MA To  
Provide Foster Care 
To Children In Need.  

24/7 Support  
Generous  

Reimbursement, 
 $1000 Sign-On 

Bonus. Call For Details.

Devereux Therapeutic 
Foster Care.

 (508)829-6769

FIREWOOD
Cut, Split  

& Delivered
Green or 
Seasoned

Call Paul 
508-769-2351

First �oor  
3 bedrooms

Apliances included
No smoking/no pets 

$800/month
Call 508-764-6425

APARTMENT 
FOR RENT

LANDSCAPE MAINTENANCE WORKER
Local landscape maintenance worker needed

Full and part time positions
Experienced in all aspects of  

landscape maintenance.  
Excellent pay for the right individual.

Company is in Douglas, Mass.
Please call 508-868-9473

LIVE BAIT 
TROLLING FOR  

TROUT FISHING
Spencer 

508-885- 5416

Open            24/7

TOWN OF 
NORTH BROOKFIELD

HIGHWAY 
DEPARTMENT

North Brookfield Highway 
Department is looking for a  
Full-time Driver, Laborer, 
Operator position. Must be 

available for emergency calls days, 
nights, weekends & holidays. 

Applications available at the 
Highway Garage, 

58 School St, No. Brookfield 
(508)867-0213 

Equal Opportunity Employer

1950M
John Deere 

Tractor 
as is 

$2500 
or best offer

Call 
508-867-2810

IMPERIAL  
WORLDWIDE  

IS HIRING 
Experience preferred / Will Train

Insulation Applicators,  
Gutter and Shelving Installers

Please Apply in person  
Tues & Thurs. 8-9 AM

Or by Appointment 

508-791-2200
708 Grafton St., Shrewsbury MA

FULL TIME HELP WANTED
 STURBRIDGE 

Position #1-  
Looking for farm hand/laborer

Position #2- Looking for  
Mechanic/Carpenter 

Must be dependable.  
Wage based on experience

Call Jon at 774-415-3800 
for full details

CUSTODIAN
DOUGLAS  

PUBLIC SCHOOLS
1.0 FTE Custodian (2:00 PM-10:00PM – 
hours subject to change) �is position is open 
until �lled. Interested candidates should send 
a letter of intent, resume, and three recent 
letters of recommendation to: Je�rey Kollett, 
Facilities Manager, 21 Davis Street, Douglas, 
MA  01516

All appointments are conditional based on 
a satisfactory CORI and SAFIS Background 
check per 603 CMR 51.00

�e Douglas Public Schools is committed to 
maintaining a work and learning environment 
free from discrimination on the basis of race, 
color, religion, national origin, pregnancy, 
gender identity, sexual orientation, marital/
civil union status, ancestry, place of birth, 
age, citizenship status, veteran status, political 
a�liation, genetic information or disability, as 
de�ned and required by state and federal laws. 
Additionally, we prohibit retaliation against 
individuals who oppose such discrimination 
and harassment or who participate in an equal 
opportunity investigation.

260 West Main Street,  West Brookfield, MA 01585

NOW HIRING
COOK

Applications available at  
salemcrossinn.com,  
or send resume to  

info@salemcrossinn.com

GARDEN 
MANURE 
FOR SALE
Located in
 Charlton

Will deliver
508-320-3273
508-248-7335

LOOKING TO 
RENT 

1 Bedroom 
Apartment 
in Webster

or surrounding 
towns

Call 
508-461-6219

Town of Charlton seeks a 
FT Conservation Agent

Quali�ed candidates will have knowledge of Mass General Law 
relating to the MA Wetlands Protection Act. Working knowledge 
of soil types; ability to verify wetland boundaries; familiarity with 

permit and grant writing. Minimum quali�cations includes  
Bachelor’s Degree in an environmental �eld, �ve years’ experience 
in environment management, land conservation or a related �eld; 

or equivalent combination of education and experience.  
Engineering Degree a plus. Must be able to li� 30 lbs. and have 
the physical agility to walk rough terrain and access all areas of 

inspection sites. Hiring range $27.43/hr. – $30.93/hr. dependent on 
experience and education.

Position will remain open until �lled. 
Apply online at https://townofcharlton.net/158/Human-Resources

Equal Opportunity Employer

Homeowner looking 
for 

GARDENING HELP
Woodstock Area 

(close to Southbridge)

Please call 
860-974-0028

$780 with a month-to-month 
lease signing, first last and  
security deposit required,  
Credit check also required

 NO PETS 
Available May First

Please call 774-230-0878  
leave message

 NEWLY RENOVATED 
two bedroom  

Apartment for rent

Spring has 
sprung.

Need a backup mower or 
weedwhacker? 

Plenty of rebuilt machines on 
hand at reasonable prices. 
Stop in at 385 Morris St., 

Southbridge, from 8 a.m. to 5 
p.m. to see what is available. 

Please wear a mask when you 
stop by.

YARD SALE
APRIL 3RD & 4TH 

FROM 
9:30AM-3:30PM

Antiques and 
Vintage Items

Tools and Housewares

20 Stoughton Ave 
Webster MA

HELP WANTED
BC Industries
Metal Shot Sandblasting 

Position Available 
In Oxford, MA.  

Blasting Most Ferrous & 
Non-Ferrous Metals.  

Experience Blasting With Steel 
Shot, Grit & Garnet A Plus. 

 Call BC Industries 
At 508-987-3042 

Or E-Mail Resume To 
Donnaz@bcblast.com

LANDSCAPE 
HELP WANTED

 •  Must have valid  
  driver’s license
 • Reliable transportation
 •  $15.00 - $ 25.00 per hour   
  depending on experience
 •  Full time positions only

Suburban Landscaping Inc.
Dudley, MA 01571

(508) 943-2843

WEBSTER/OXFORD 
— This is the motto 
that the Church of 
Reconciliation in Webster 
and Zion Lutheran 
Church in Oxford have 
embraced. 

The two churches 
decided to call one pas-
tor to preside over their 
two churches, and start-
ed looking together in 
2020. They found who 
they were looking for in 
Pastor Michael Bastian. 
Pastor Michael started 

with the two churches in 
mid October of 2020. With 
COVID-19, Church of the 
Reconciliation has not 
been able to be open for in 
person services, but has 
been having zoom ser-
vices. Zion Lutheran has 
been open for in person 
services, but only a small 
number of parishioners 
are allowed in the build-
ing per state regulations, 
so Zion has also been 
having zoom services. In 
an attempt to be “church 

better together,” the two 
churches have decided to 
celebrate Easter together. 
The Easter service will 
be held at Zion Lutheran. 
A small number of peo-
ple will be allowed to be 
inside the church while 
the rest of those attend-
ing will be in the parking 
lot. 

In addition to having 
mass together, the two 
churches have also cho-
sen the Mampong Babies 
Home in Ghana as their 

joint Almsgiving for 
the Lenten season. The 
Mampong Babies Home 
is an orphanage that 
provides care and nutri-
tion to newborn babies 
and children until they 
are about four years old. 
It costs approximately 
$1500 per year to raise 
one baby from birth to 
age four. The home takes 
in babies whose moth-
ers died at childbirth or 
shortly afterwards or 
who were born to men-

tally impaired persons, 
as well as born to des-
titute people with dis-
abilities. Volunteers for 
the home also walk the 
river looking for any 
newborns that have been 
left there. In previous 
years, one or two babies 
would be left along the 
river a month. Lately, 
volunteers have been 
finding one or two babies 
along the river a week. 
This increase of children 
being cared for by the 

Mampong Babies Home 
has really inspired the 
parishioners at Church 
of the Reconciliation and  
Zion Lutheran to help. If 
anyone is interested in 
donating to the Babies 
Home, a check can be 
mailed to Church of the 
Reconciliation, 21 North 
Main St., Webster, MA 
01570. Be sure to write 
“babies home” on the 
memo line. 

“Church Better Together”
 LOCAL CHURCHES SHARE PASTOR

Contact Your Sales Representative Today.
508-764-4325
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WEBSTER — If you’re stopped at the lights on the intersection of Thompson 
Road and Birch Island Road, sneak a peek at the northeast corner across from the 
Webster Five. There, you’ll find an old, rusty sign. 

What sign, you ask? Exactly. 
In 1930, the Mass Bay Colony Tercentenary Committee commissioned a sign on 

the location of the “Chaubunagungamaug Site of Praying Indian Town Established 
by John Eliot and David Gookin in 1674 and Known as Chaubunagungamaug.”

But is the sign located in the right place? The answer is apparently no. A brief 
history: 

This Praying Indian Town and 11 others were established by Reverend John 
Eliot, a Roxbury minister bent on Christianizing the Indians in what would one 
day be called Massachusetts. Major Daniel Gookin, Eliot’s loyal associate, aided 
in the missionary work with the Indians. The praying town was located on what 
would be known as The Great Trail.

The Great Trail of the Indians extended from what is now Boston to Hartford 
on the Connecticut River. Three places, notable in Indian Life, were controls for 
the trail that would become the Connecticut Path. There were salt-water inlets 
and beaches of the Boston Bay, the central fresh-water lake at Webster known as 
Chaubunagungamaug, and the falls and long rapids on the Connecticut River at 
Windsor. 

The northern Narrows was part of the Indian Trail. There, a short and easy 
ford way and low lying peninsula (Killdeer) facilitated the crossing to or from 
the Douglas Forest. Years later the paths of the pioneers crossed at that Narrows 
before roads were laid out around the lake. 

Known today as Lake Chargoggagoggmanchaugagoggchaubunagunagamaug, it 
was a Lake of the Great Spirit in Indian mythology. A neutral gathering place (not 
belonging to any one tribe), and the abode of the Great Spirit as well as the souls 
of the deceased, the lake was a hunting, fishing and nutting preserve (as was the 
nearby Douglas Woods). 

So sacred was the lake, no wigwams were built by any tribe along its shores. 
An exception occurred in 1672 with the establishment at the head of the lake (the 
northern end) of Chabanakongkomum (spellings vary), an Indian-praying town. 

There is an ancient plan in the Massachusetts Archives which clearly indicates 
the site of the praying Indian town at the northern end of the lake, marked “old 
forte.” The Leaven’s report (Vol. 3) states that the town was at the top of the hill 
called Yellow Barn Hill. The fort was at the “left” of the yellow barn & pound which 
were once on the hill’s top (in the 19th century). It appears this was the land where 
Eliot had established his praying town of Chaubunagungamaug. 

An old fort is shown in the middle of the plans. These forts were built by the 
praying indians who still enjoyed the indulgence of the white settlers. The only 
evidence of the old fort was a flattened hill above what was Cranston Print Works. 
However, the hill seems to have been excavated to make way for I-395. 

For perhaps 100 years (or more) the general area spreading over to the shores of 
Webster Lake at Beacon Park (and now Memorial Beach) had been called “Eliot’s 
Shore.” Many have assumed it was named for Reverend John Eliot. 

The above map shows the Old Fort north of the lake in the Mine Brook area. 
It also identifies Eliot’s Praying Place at an area on the Lake that is now Beacon 
Park-Memorial Beach. 

The Webster Historical Commission is in the process of restoring the sign back 
to its original condition. The Commission will also be looking to relocate the sign 
in the coming months. With a suitable site approved by the State the tercentenary 
sign may finally be located in an area that can be accessible for all to see and visit 
in an appropriate setting. The preferred site appears to be the Memorial Beach 
area, which is currently being given a beautiful face lift under the direction of 
Carole Marchand, Recreation Director. 

The mission of the Webster Historical Commission is to preserve the rich heri-
tage of the Town of Webster for future generations by identifying historic resourc-
es, encouraging preservation and adaptive reuse, advocating for preservation 
bylaws where needed, and educating the public about the history of the Town and 
the importance of historic preservation. 

For more information about the tercentenary sign and the Webster Historical 
Commission please visit the commission’s Web site at webster-ma.gov.
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HEALTH 
& HOME

A special supplement dedicated to the 
Health and Wellness of people, pets, 

and Spring Home Improvement

Advertise in this special supplement coming to the  
Spencer New Leader, Auburn News, Charlton Villager,  

Sturbridge Villager, Southbridge News,  
Webster Times, and Blackstone Valley Tribune, 
and tell readers how your business can help 

promote health & wellness for all, 
or spruce up your home for Spring. 

A Fresh Approach to
Healthy Living & Home Improvement

Contact your sales representative

Your business not 
health, home or 

 pet related?
115,000 readers 

will still  
see your ad!

Publication Date: 
April 23, 2021

Sales Deadline: April 8, 2021 

AD SIZES
Full Page Cover  $1000
Full page inside  $800 B&W; $850 color
1/2 page  $500 B&W; $550 color
1/4 page  $300 B&W; $350 color
1/8th page  $200 B&W; $250 color

June Simakauskas
508-909-4062 
jsima@stonebridgepress.news

Mikaela Victor
508-909-4126

mikaela@stonebridgepress.news

A/C’s & Dehumidifiers

IN STOCK!1000s OF APPLIANCES
IN STOCK FOR PICKUP 

OR DELIVERY

Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!Sprung!

Rt. 20, 630 Main Street 
Sturbridge, MA 01566 • 508-347-7077 

Open 7 Days a Week • 11am-7pm
hearthstonemarket1@gmail.com • hearthstonemarketandcatering.com

Get outside and  
forget about cooking,  

we’ll do it for you! 

Say it in living color!
The world isn’t black and white. 

So, why is your ad?

Looking for a new home 




