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You say tomato,
and I say ... I’ve got a plan
Dear friends, I ﬁrst learned of George Shuman from a query
letter he sent a while back concerning openings we had at another publication. When I read his work, I immediately
thought of you folks and ﬁgured you’d enjoy him as much as
I do. George has agreed to come on as a regular columnist for
us and I am pleased to welcome him. Paul Carr.

L

AST YEAR, at right about this time, I started planning. It had been a very long, very gray winter here
in the north, and I was the victim of a severe case
of cabin fever. I could not wait to see something green
besides my wife’s badly neglected Christmas cactus that
somebody should have put out of its misery years ago, and
a death-defying rubber plant that sits beside our fireplace,
silently mocking me and daring me to not water it. I didn't care, because, in spite of many previous failed attempts, I knew that this would be the year. This year, (last
year,) I would finally grow the huge and beautiful tomatoes I had attempted to before. This time... I had a plan.
Just the thought of putting seeds into some rich soil
and seeing those first tiny signs of life poke their heads
toward the sun, (Even if it would be sun coming through
a dining room window.) made me head for the hardware
and garden supply stores. "Those other, disastrous years
were probably just because I used already-started tomato
plants," I thought to myself. "This year I'll grow my own,
from scratch!" Or, from seeds, to be more precise.
I love shopping for seeds, although I have little reason
to do so since we have no room for a garden. Our house
is in the city, small city as it is. I'm pretty sure I could toss
my wife's dachshund puppy right out a side window and
hit the neighbors house, although that would amuse the
puppy little, and my wife less. I'm not sure why that
thought came to mind. Anyway, someday they will invent
a Roomba for outdoors, and I will no longer have to mow.
To my point, seed-shopping is great, and is almost as
much cabin fever therapy as actually planting the little
buggers. Here's a hint, if you're new at this. Tomato seed
packages are the best. They always show those huge, red,
luscious-looking fruit, and the tomatoes are sure to have
names like Big Boy, and Beef Steak! I could almost eat
those tomatoes right off the package!
That very day I bought everything to grow the biggest,
best tomatoes ever. I filled a cart with bags of MiracleGro soil, a seed starter tray, two big porch pots, drainage
rocks, tomato cages, (The strong ones, to hold all my
heavy tomatoes,) and a huge plastic watering can. Oh yes,
and I carefully selected a pack of seeds that were guaranteed to grow the largest, juiciest, most delicious tomatoes
anywhere! (It said something like that on the label, and
they couldn't print it if it wasn't true.) This time, (last
year) I had all the bases covered. I would practically force
tomatoes to grow on those vines. After all, God made
4
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things to grow the way they do, I thought, so even He
could not keep my tomatoes from growing. ( I did later
read that the builders of the Titanic had, likewise, said
that even He couldn't sink her...Hum.)
I got home from buying all of my tomato-growing
ammo., and planted the seeds from that yummy-looking
package, in my new starter tray. I then placed the tray on
a stand in front of that dining room window. I watered
the fertile soil, and I waited. Within a week or so, the
first tiny plants broke through the soil! Eureka! I could
nearly taste the fruits of my labor already, as I lovingly watered the growing plants, carefully rotating the tray to insure that my tiny ones would become big, straight, tall
plants, basking in the sun. I wondered if those tomato
cages would be strong enough.
All seemed well on the day I proudly transplanted the
tomatoes into the large, prepared pots of soil already sitting on the sunny end of our front porch. Throughout
the summer I faithfully carried water in that big plastic
waterer, never letting my charges go thirsty. And, just as
I knew they would, those plants grew, and grew. In fact,

they got so large, so fast, that I nearly couldn't get the
tomato cages over them. On windy days I pulled the big
pots back under the protection of the covered porch, but
was sure they received every ray of full sunshine available
to them, every bright day of summer. I eventually had
some of the best looking tomato plants I have ever seen.
There was only one problem.
To me, there is nothing like a huge crop of red tomatoes. What I got for my labors was exactly that; nothing
like a huge crop of red tomatoes. In fact, among all my
green, musky-scented tomato vines, there were almost no
tomatoes at all. Still, I watered, and I waited. In fact, I
watered and waited until nearly Halloween, before giving
up on my tomatoes. I swore then that I would waste no
more time and money on plants, and next year, (this year,)
I would get my fresh tomatoes at the farm stand.
Today it is snowing, and it has been a very long, gray
winter here in the north. I sit here beside the fireplace,
wishing for summer, and writing this column. (That rubber plant is mocking me again.) But I don't care. You
know, I've been thinking. My Miracle-Gro soil last year
was probably no miracle, and I might have gotten the
wrong kind of seeds. I need to go to the hardware store.
This year, I have a plan.
G.E. Shuman writes from Barre, Vermont. He is author
of “George’s World: It’s a Little Strange Here,” available
from Amazon.
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LOCAL MUSIC

Come, enjoy, or even join The Post Road Chorus for Women
By Lydia Fortune

“IF YOU LOVE TO SING, COME LISTEN AND GIVE
US A TRY!” offers Nancy Bolivar, long time Auburn resident and member of the Post Road Chorus for Women.
She joined the chorus in1999, left in 2002 to care for her
two children after the death of her husband, and recently
returned in December 2012. She is one of 17 women who
meet every Tuesday night from 6:45 to 9:30 p.m. at the
Briarwood Community Center, 65 Briarwood Circle, (off
East Mountain St.) Worcester. They sing in four part harmony a capella style, their repertoire includes songs from
old time gospel, jazz, rock, and blues, and, best of all, they
are looking for new members.
The Post Road Chorus for Women is only one of 500
choral groups belonging to a larger, highly respected national and international group of singers called Sweet Adelines International. Founded in 1945 in Tulsa, Okla.,
Sweet Adelines was formed to advance the musical art
form of female barbershop harmony singing through education, competition and performance. This independent,
nonprofit music education association is one of the world's
largest singing organizations for women. Membership extends over five continents and comprises not only of choruses but of 1,200 quartets as well. Sweet Adelines
International is governed by an elected board of directors
and administered by a professional staff in Tulsa, Okla.
As current director, Norma Ford explained, each membership group is required to have its own local president,
board of directors, and a music and administration staff
as well. Ford, who has been a member since the l980s, has
been directing the group for the past four years. Her involvement with choral singing groups, however, spans
more than 40 years having served in various roles such as
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The Post Road Chorus for Women
The group meets every Tuesday night, 6:45 p.m. to 9:30 p.m. at Briarwood Community Center, 65 Briarwood CIrcle, Worcester.

assistant director or director for several other groups. Having come up through the ranks within the Post Road Chorus, she was a natural pick for the position when it became
available.
“We meet and rehearse here at the Briarwood Retirement Community Center every week,” she told me. “Although we have no affiliation with the organization, we
thank the center for the use of their wonderful hall. Often,

we sing for the residents, but the chorus is made up of members of all ages.
When asked to describe the group, Ford smiled proudly.
“We are a very friendly, supportive and caring group. We have
members who have long term relationships with each other
and have seen each other through good and hard times. And
then we have new members who join. It’s really a sisterhood.”
Continued on page 7
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THE SHOPPING NEWS
CLEAN CARS
848 SOUTHBRIDGE STREET, RT. 20, AUBURN
MON-SAT 9:00 A.M TO 6:00 P.M.
508.826.1017
ON THE WEB: CLEANCARS.MOBI
OR ON FB: “CLEAN CARS, INC.”

Clean Cars shines in customer service,
attention to every detail

BY STEPHANIE RICHARDS

After getting a degree in accounting from Assumption
College, Rich Whitney knew he would take an entrepreneurial path. “I decided to count my own money as opposed to someone else’s,” he said.
Since then, he has had his hands in various successful
businesses, from restaurant to retail/liquor store to an Internet company. But he foresaw a different road for the future and it led to opening Clean Cars in Auburn last year.
“Car detailing is a $6 billion dollar industry and there are
no dominant players. Most are mom and pop businesses,”
he said. “I’d like to take the industry to a new level.”
Clean Cars is located in a 2,000 square foot building at
848 Southbridge Street in Auburn. The inside includes a
large garage and an office/waiting area, complete with TV,
fireplace and coffee as well as Wi-Fi. “Many customers will
wait for their cars and work; a detail takes about three
hours. So, we have what they need to be comfortable and
work,” Whitney said. “We are also located near a lot of
restaurants, which provides another option. Since the
Auburn Mall is close by, we drop off and pick up customers
there too.”
For a $25 fee, Clean Cars employees will also come and
pick up and drop off your car (within a 10 mile radius). A
drop box is located on the property as well, so you can leave
your car the night before if needed. “We try to be as accommodating as we can. A recent customer worked from 6:30
to 3:30…so we detailed his car at 4 p.m. and completed it
that night (staying after closing),” Whitney said.
A complete detail covers a hand wash and dry, interior
vacuum, exterior wax and tire dressing. It addition, they
polish all glass, mirrors, wheels and chrome, steam the vinyl
and center console, and clean/shampoo carpets and cloth
seats or clean/condition leather and vinyl. Clean Cars removes minor paint impurities, and cleans the dash, console
and door jambs. Prices are $99 for compact cars, $119 for
midsize, and $139 for a full-size truck or van. An engine degrease and clean is $39 and headlight restoration is $49.
Whitney said on a busy day, employees can detail as many
as 15 cars.
Clean Cars also offers a premium package with a Clay
Bar treatment using Meguiars Correction Compound and
Finishing Wax. The Clay Bar is molded and used to remove
surface contamination on vehicles that is caused by pollution. Detailing clay is not abrasive to the paint.
The price, workmanship, and fact that they carry liability
and workman’s compensation insurance, sets Clean Cars
above others in the business, Whitney said. “Some people
think auto detailing is a luxury and that it is expensive. We
have made it affordable…our prices are one half the cost of
6
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Rick Barnes works on finishing a car detail at Clean Cars in Auburn.
The business specializes in detailing cars, RVs, motorcycles and other vehicles.

other places. Plus, if you take care of your car it will payoff
in the long run, providing more value if you trade, sell or
decide to keep it.”
Clean Cars provides detailing service to other transportation vehicles including RVs, motorcycles and on the
day of the interview, even ambulances. Detailing work has
been done on custom, exotic cars and Saleen Mustangs.
“We do everything necessary to clean a car, even using dental tools and Q-tips to get at the tough spots,” Whitney
said. “You never know what you are going to get when
cleaning a vehicle; some are pretty bad. And of course,
there is vomit. We have odor bombs and use Citrus Neutrox to take away strong odors in carpets, using baking
soda on it afterword to moisturize and lighten the smell.”
Customers come predominately from within a 15-mile
radius of Auburn and 70 percent are repeat clients. Whitney said he chose Auburn because of his past experience
owning a business in town as well as its central location.
“First impressions are everything. When you call, I answer
the phone. You get a thank you note when you leave, along
with $10 gift certificate for your next visit and two Dum
Dum Lollipops. It’s become a signature,” he said. “Customers always receive a phone call the next day to check
how the service was...to see satisfaction. We guarantee our
work and it shows in how many referrals we get. One customer referred 15 people.”
Whitney was quick to add that employees go the extra
mile in their work too. “All my employees take great pride
in their work. People’s expectations are high and we aim
to please them. Employees get on-the-job training along
with continuous education at Allied Technology

(Woburn),” he said.
A vital tool in the success of any business today is providing information through social media outlets, Whitney
says. “We have a strong social media presence with a website, Facebook and twitter. People need as much information as possible and if you provide it you’re a step ahead.
Otherwise, they go somewhere else.”
Whitney is socially conscientious as well, donating to
Water School, a global non-profit organization with a mission to provide simple, safe, strategic, and sustainable clean
water and sanitation solutions to the developing world
(www.waterschool.com). “Because we use water, the tie-in
was good for this non-profit. It is an important cause,” he
said.
Clean Cars gets most of their business 10 months out
of the year, from March to December. The first two months
of the year are the most difficult in terms of clients. “We
sold a lot of gift certificates last year that really helped. It’s
a great idea to give car detailing as a gift for a special occasion, like a birthday,” Whitney said.
If you are driven to work hard and know the industry
you are in, you will be successful, according to Whitney.
“Owning a business is not magic. You have to work hard
and be committed; I’m involved in touching every car that
comes in and goes out of here,” he said. “You also must
have a good idea or concept of the industry you are in to
know if it will work. I enjoy watching something grow…so
I love to grow a business. I’m looking forward to expansion
of this one, using everything I’ve learned, including mistakes, and helping others and the world.”
THE CHRONICLE OF AUBURN & TATNUCK LIVING

FRENCH TWIST BOUTIQUE
1100 PLEASANT ST., WORCESTER
774.437.9192
TUESDAY AND WEDNESDAY 10A.M.-6P.M.
THURSDAY 11A.M. – 7P.M.
FRIDAY 10A.M. – 5P.M.
SATURDAY 9:30A.M. – 5P.M.
SUNDAY & MONDAY – CLOSED
EXCEPT BY APPOINTMENT
FRENCHTWISTBOUTIQUE.COM

Roberta’s couture is up with a twist

BY LYDIA FORTUNE
When you walk into French Twist, you know immediately that you’ve stumbled onto something irresistibly
unique. If the warm, peach walls of the front room don’t
grab your eyes and senses, the vibrant garments hung carefully along the walls and on the floor racks will. Looking
around, you can take in almost everything in a glance.
There’s also a back room full of additional tasteful styles.
Complete with four dressing room (each with a comfortable chair), it’s a tiny shop that makes maximum use of its
1,000 square footage. Yet, it’s cozy and reminiscent of those
boutiques from years past where you knew you were going
to be treated like you mattered. And you will not be disap-

© 2013 Auburn & Tatnuck Times Photo by Lydia Fortune

Roberta Boria, the force behind French Twist

pointed. In fact, if you’re looking for creative clothing with
an eye on fashion, fit, style and cost, you’re going to love
this store. The design, texture and feel of the clothing,

Post Road Women’s Chorus open to members
Continued from page 5

Ford does a lot of traveling on behalf of the organization
and comes in from Bellingham, Mass. for rehearsals each
week and occasional meetings. She considers herself lucky
to have a husband who fully supports her work. That kind
of understanding allows her the freedom needed to keep
up with the position
The themes of ‘sisterhood’ and ‘camaraderie’ were
echoed consistently by the members as they began arriving
for rehearsal at 6:40pm that evening. The room was abuzz
with chatter and laughter. They really are a very warm and
friendly group of women.
Faith Keskula of Holden, Mass. has been with the group
for only a year and a half. She had a friend at work kept
telling her about the group. Finally after so many invitations and reminders of the Tuesday night rehearsals, she
decided to come and check them out. She says she stays
because she loves to sing and be with good friends.
“I love music, singing harmony and the camaraderie
here,” chimed in Carol Beeso from Worcester. “I’ve been
a member for over 20 years and I’m still going strong at
75!”
You’ll find women from all walks life, from nurses,
teachers to homemakers in this group. Another woman,
Nancy Sunstrom from Holden, Mass. whom everyone calls
‘Sunny’ talked about fun times with the group.
“I started something called ‘tizer nights’! You know…
sometimes when we get together someone brings the appeTHE CHRONICLE OF AUBURN & TATNUCK LIVING

tizers and someone else brings the wine!”
Clearly the women of the Post Road Chorus enjoy
being with each other and sharing the love of music. I wondered, however, how challenging it might be to manage
such a close-knit yet open group of women.
“I try to be upbeat, and I really like teaching,” Ford
smiled as she considered what she enjoys and what can be
challenging. “I know I can be tough, but I like to get down
to business! Its hard work! We have certain requirements
that have to be met.”
Members must follow a very precise four part harmony
barbershop style of singing that they have to learn and
maintain. As Ford explained it, the lead voice holds down
the melody; the tenor voice sings harmony above the lead;
the baritone voice sings the same melody as the lead, and
the bass takes the harmony below the lead. For those of us
who are use to more traditional choral singing, the typical
soprano/alto configuration is noticeably absent. Yet, the
harmonies produced by this style of singing are beautiful
and pleasing to the ear. The music includes special arrangements of today's ballads, classic songs, popular show tunes
and mainstream music.
In addition to learning and mastering this special vocal
approach, each organization must compete every three
years in order to maintain the minimum standards required for membership. Well-known national and international members serve as judges and competitions typically
take place over a three-day period. Groups are measured

made primarily in the US are likely to intrigue you; the
price tags might make you swear you’re dreaming. Welcome to the fashion world of Roberta Boria
She describes herself as an independent businesswoman
who has always been interested in fashion and people. She
grew up in a family where her father owned a small business and is very comfortable in that environment. Although she’s always had an interest in fabrics and fashion
from the early days of being with her grandmother who
was a superb retired seamstress, her path took a different
course. She ended up working for a pharmaceutical company where she began as a recruiter/assistant manager and
went on to become the human resources director and a
business partner. Building on these past experiences has
made her childhood dream of owning a fashion boutique
a reality.
Boria has a very practical approach to running a business, particularly in today’s tough economic environment.
She feels you have to be nimble, creative, have a solid business plan and the ability to stay current. She uses several
strategies that have contributed to her success even though
her shop doesn’t appear to be well-known in Worcester.
First, she seeks customers rather than waiting for them to
find her. “That’s the old way,” she says. By taking advanContinued on page 9

by four categories: music, over all sound, expression and
showmanship. Colorful costumes and chorography have
been incorporated into group presentations as well.
So how does one become a member of the Post Road
Chorus for Women? The process is fairly easy. You can stop
by any Tuesday evening at the Briarwood Community Center. They will welcome you to sit and listen. If you like what
you see and hear, and you want to join, you’ll be given a
special cd that introduces you to their style of singing.
Once you feel comfortable with the style, you would then
be invited to audition with the director and be tested for
your vocal range and placement. That’s it!
Ford says: “In general, we want the world to know what
a fun, interesting and wonderful hobby to enjoy. The sense
of sisterhood rivals anything else you can find on which to
spend your time. We work hard to improve our singing
skills, thus bringing joy to ourselves and for those to whom
we sing — and it’s better than sitting around at home and
getting bored.”
Interested parties are encouraged to stop by any Tuesday
night to hear this wonderful group. Or, if you want to see
them in full action, be sure to check out this year’s Sweet
Adelines International competition taking place on April
25 through 27 at the Springfield Symphony Hall, Springfield. Events begin at noon each day and it is free and open
to the public.
For more information, visit the chorus’ website at
http://www.meetup.com/Post-Road-Chorus .
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INSIDE BANKING
By JOHN L. FEARING
VICE PRESIDENT AND SENIOR LENDING OFFICER
SAVERS BANK

P

T

ROFESSIO NAL A DVICE
FROM A LOCAL
BANKING EXECUTIVE
FOR READERS O F
H E AU BU R N & TAT N U C K
TIMES MAGAZINE

Due to a formatting error, when this column was printed last
month, the final paragraph was omitted. We are correcting that
error by printing this in its entirety this month.
Mortgage Pre-Qualification vs. Pre-Approval
During the mortgage application and home buying
process, you will undoubtedly hear the terms “pre-qualification” and “pre-approval.” Both of these processes are a way of
giving you an idea of how large a mortgage you can get ― but
they are quite different when it comes down to the essentials.
Before you begin a mortgage application, it is a good idea to
understand the difference between pre-qualification and preapproval.
Mortgage Pre-Qualification
A mortgage pre-qualification takes place when you go to a
bank and express interest in a mortgage application. You must
provide information about your credit score, your debt obligations, your income, and other items related to your overall
financial situation. The bank then uses that information to
offer you an estimate of your mortgage amount.
A pre-qualification is typically free of cost, and takes very
little time. The bank does not actually start the mortgage application process at this time, and will not examine your finances too closely. A pre-qualification is not “official” in any
way and doesn’t guarantee that you will get a loan. While it
can be helpful during the “shopping around” stage of your
mortgage application process, a pre-qualification does not
carry much weight with sellers or real estate agents.
Mortgage Pre-Approval

Mortgage pre-qualification or
pre-approval, which is better?
“The
mortage pre-approval
and
pre-qualification
letters are two
quite different
things.
But once
a buyer
knows which is best
for them,
it is really
a pretty simple
process.”
JOHN FEARING

VICE PRESIDENT
AND SENIOR LENDING OFFICER
SAVERS BANK

Bank When & Where You Want
with Mobile Banking from Savers Bank

Southbridge / Uxb
Uxbridge / Auburn / Grafton / Charlton / Sturbridge
* Messaging and Data Rates May Apply
Apply.
y. Check with your mobile phone carrier for details.
Member FDIC
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Member SIF

Equal Housing Lender
Lender
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For something a little stronger, you need mortgage
pre-approval. Pre-approval goes a step further than
pre-qualification in the mortgage application process.
During the preapproval process, the bank generally
delves deeper into your financial situation so that
they can more accurately pinpoint the loan amount
you may be qualified for.
However, it is important to realize that mortgage
pre-approval is not final loan approval. For final approval, you must be officially underwritten, which is
a far more detailed process than the pre-approval.
Therefore you must keep in mind that because you
have not formally been approved or committed for a
mortgage by the bank, the home loan could still fall
through even after pre-approval. Once you have been
pre-approved, it is important to be careful how you
handle your money. It is imperative to keep your
credit in good standing, and it is especially significant
not to run up large credit card balances or incur
major debt such as an auto loan, since these can be
grounds for a sudden and disappointing end to your
mortgage application.
When submitting a pre-approval letter to a real estate agent or a seller, keep in mind that it is not in
your best interest as a buyer to submit a loan approval
letter for more than your offer price. This takes away
a great deal of negotiating power from you as a buyer.
If one were to stop and think about this, it’s pretty
easy to see how a seller could interpret a loan approval letter in excess of the purchase offer. It would
be the same as waving a flag in the seller's face that
says, "Look at me. I can pay more than my offer
price." Common sense says a seller who knows that a
borrower is qualified for a higher loan amount could
immediately want to put some of that money into
their own pocket. Bottom line is that the seller and
the seller’s agent need to know that the home buyer
can afford the mortgage amount that is proposed in
the purchase offer, and not a penny more.
In order to cover all the bases here, suppose you
are a cash buyer and you are still being pressed for a
pre-approval letter. In this case, all you need to satisfy
most real estate agents and/or sellers is a signed and
dated letter from the bank, written on the bank’s stationary, stating that you have sufficient funds in your
account to purchase the property located at the address on which the offer is being made.
Mortgage pre-approval and pre-qualification letters
are two quite different things, but once a buyer knows
which one is best for them, it is really a pretty simple
process.
THE CHRONICLE OF AUBURN & TATNUCK LIVING

French Twist

Continued from page 7

tage of today’s available technology, she
relied on email, Facebook and Twitter to
virtually build her business by ‘word of
mouth’. Her customers not only come
from Worcester and surrounding towns,
but from Needham, Newton and Acton
as well. A second brilliant strategy was to
use her extensive recruiting/people skills
to find other professionals through
Linkedin who offered crucial materials
and services she needed (e.g., fabric and
textiles makers, pattern designers, etc.).
When Boria first opened French
Twist four years ago Worcester’s Tatnuck
Square area, she knew she would attract
the 35 and older customer. Now she
draws from teens that come in with their
moms, young adult college students and
even women in their 70s, 80s and 90s
who still like to dress up every day. She
describes her clientele as “…professional
women who are looking for trendy,
unique clothing that is made well and
won’t break the budget. My store is about
real women, all shapes and sizes and
ages.” She’s also well aware that she fills
a fashion void that has been neglected for
years.
So, what kind of clothing can you expect to find at French Twist? Look for
fresh, new and stunning fashions, and periodic and generous after-season sales.
Again, most garments are made in the
U.S. When they are not, they are made
in Montreal. Although she seldom uses
China, she does have one line that is
made there, but designed in Montreal.
You’ll find a colorful line called Parsley & Sage made in Atlanta. She was
wearing one of the styles during our interview. The quality and pricing of these
garments challenges another popular line
called Art of Cloth, which she used to
carry. Art of Cloth sold heavily to buyers
representing women from all ethnic
groups and she still carries a few pieces.
However, it has become more difficult to
find items that fall below the usual $154
price tag. Often foreign and international
parents whose children attended area colleges call or come in seeking that particular line. However, she feels that those
customers will be pleased with Parsley &
Sage line as well as another new one
called Desigual fashions made in Spain.
Also available in the store is the Pure
Karma workout line from Kripalu Yoga
Center in Western Mass. French Twist
will be one of only three locations where
they will be sold. The other two are loTHE CHRONICLE OF AUBURN & TATNUCK LIVING

Feel free
to call
for
an evening
appointment.
She lives
five minutes
away.
cated at Kripalu and at a spa in Norwich,
Conn. Evidently, a number of women
who work or belong to the Jewish Community Center or other yoga studios are
seeking this apparel. Like other lines, they
are made in the USA, are eco-friendly and
highly affordable. With the $38 price tag
for Capri’s and pants, she can hardly keep
up with the demand.
Regarding shoes, French Twist carries
a small array of excellent quality leathers
made in Italy, Spain, Brazil and Portugal.
Spring Step and Apropos Footwear were
two brands highlighted during our conversation. Apropos Footwear, interestingly
enough is made by a woman who owns a
textile business in Lawrence, Mass. and
maintains her own kiosk at Faunal Hall in
Boston. The high-comfort, indoor/outdoor fabric slippers range in size from 511 ½. They are completely washable and
sell for $34. Elsewhere, the costs is $68.
Boria is also involved with fundraising
projects with local community organizations. October 2013 will mark her third
year of sponsoring a fashion show/luncheon for St. Mary’s Albanian Orthodox
Church on Salisbury St. in Worcester.
Sponsoring a fashion show luncheon requires outfitting members from the organization, offering a 3-course meal, and
modeling and selling fashions at the event.
Remaining fashions go back to the store
and are launched only after the event
ends. Just recently she had to turn down
a women’s organization in Auburn seeking a similar event for this year. But business is so demanding right now that she
will contact them again to set a date for
next year.
Currently in negotiations to open two
more stores outside of Worcester, Boria
has an eye on the future. She’s not interested in becoming a chain or a franchise,
but merely expanding strategically. Be sure
to stop by and visit her at French Twist
and feel free to call for an evening appointment. She lives five minutes away.
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HOME BREWING

big brew day
is coming
in may
starter kits run between $150 to $200

Put Your Name on a Bottle

T

he craft beer craze has been in full swing for some
time now, especially in the New England area. The
home brewing phase, however, is still in its infancy.
All around the country, small groups are popping up to
promote this fantastic new hobby. Homebrewing clubs, like
the Mid Mass Malt Mashers, have been banding together to
promote the craft.
The Malt Mashers are based out of the West Boylston edition of the Homebrew Emporium store chain. According to
co-creator and Emporium manager, Matt Amdur, these little
clubs are growing in both size and frequency across the region.
Amdur himself has been a part of multiple and, along with
Pat Gouin and Emporium founder Bruce Lucier, felt it was
time to start their own for those in the central Massachusetts
area.
The Emporium, located at 45 Sterling St. in West Boylston, is currently serving as the unofficial home of the Malt
Mashers. Their first meeting took place on March 14, and
roughly 14 local homebrewers gathered to discuss the club and
taste each others’ latest batch.
“We are holding our first few meetings at the store, but
hope to branch out and have members hosting eventually,”
10 THE AUBURN & TATNUCK TIMES MAGAZINE

By Mike Walsh

says Amdur.
Meetings will now take place on the second Thursday
of each month, with the next one scheduled for April 11
at the store. The second meeting will feature a presentation on hop growing and harvesting by one of the more
experienced members.
“When it comes to homebrewing, everyone has their
own speciality,” remarks Amdur. “Ken Mars is one of our
regulars who happens to have some expertise in growing
his own hops. He’ll be putting together a presentation for
the meeting.”
Each month, members will also bring in their newest
creation for a shared tasting. The styles of brew will be
chosen at the previous meeting. In April, session beers
will be the theme. Session beers tend to be lighter in both
color and alcohol content. They are the perfect pairing
for the start of spring.
The group’s biggest event will happen in May. Each
year, the first Saturday in May is Big Brew Day. Sponsored
by the American Homebrewers Association, the Malt
Mashers will join the nation in celebrating a day of brewing on May 4. All are welcome to come to the Emporium

and receive free ingredients to brew on site.
“The Big Brew Day is a great time for everyone to
come together and celebrate,” says Amdur. “The AHA
comps your ingredients, so you just bring your own
equipment and get a free batch of beer.”
According to Amdur, they typically get upwards of
30 families in the parking lot to brew. This year they’ll
have food brought in and an Irish band to play live
music.
The great thing about homebrewing and this group
is that it is a hobby that caters to all experience levels. If
homebrewing is something you’ve heard about and been
wanting to get into, the Emporium is set to outfit you
with everything you need. Starter kits can run from
$150 to $200, with your first batch’s ingredients included. A box of ingredients averages about $50.
From there, it is as simple as following a recipe and
set of directions. Most beginner-level brews will require
a single fermentation period, taking 7-10 days. That is
followed by bottling and two weeks of carbonation time.
Each batch makes roughly five gallons of beer, which
Continued on page 13
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HIGHER PURPOSE ED

Worcester State College ‘ambassadors’ to shine light on modern slavery
By Stephanie Richards
Brothels. Factories. Quarries. It is estimated that 27 million men, women and
children are currently working as slaves in
161 countries, including the United States,
according to the End It Movement website.
On April 9, across the country, students
will “Shine a light on slavery” as part of the
End It Movement campaign. The organization works to create an awareness about the
reality of slavery today as noted in its website statement: “We believe the time is now
to raise our voices for freedom. We want
to awaken a generation to the reality of
these 27 million. This is the heart and desire of the End It Movement…to see a nation united together to stand up and say,
not in our lifetime, not in our neighborhoods…we’re in it to end it.”
Locally, Campus Ambassadors at
Worcester State University (WSU) will be
“Shine a light on slavery” at 7 p.m., April
9th in the Blue Lounge of the Student
Center. Campus Ambassadors is a group
comprised of approximately 20 college students from WSU and other area colleges,
including Quinsigamond Community College, Worcester Polytechnic Institute, and
Clark University. The mission of Campus
Ambassadors is to “create communities
through which students are transformed by
the power of Jesus Christ, relating them to
local churches and training them as servant-leaders for Christ and His Kingdom.”
Husband and wife team Matt and
Kendyl Geeze, campus ministers at WSU
with Campus Ambassadors, are working
with the college students to plan the event,
which is open to the public. The event
aims to create a greater awareness that slavery exists today through various ways, including the showing of The End It movie,
a 40-minute documentary that reveals real
cases on sex trafficking and bonded slavery.
Those in attendance will also have a
chance to walk through the four stages of
a girl who experiences sex trafficking and
then is freed. “The first station you will see
a girl living a normal life. Next, she moves
to the promise of opportunity through
work in a bar or massage parlor. Third,
you’ll see how she is forced into sex slavery,” Matt said. “Finally, she is rescued and
you see her at home, restored. The walk
through really hits your heart and is part
of raising awareness.”
Campus Ambassadors also plans to
have a band and will sell t-shirts with all
THE CHRONICLE OF AUBURN & TATNUCK LIVING

the proceeds going to the End It Movement. The night will be completed with a
candlelight walk through campus to “Shine
a Light on Slavery.”

The idea to host the event came after
the students attended the January Passion
Conference in Georgia, where the End It
Movement made a presentation. “We took

about 17 students to the conference and
they presented the facts–that slavery still exists today. They emphasized the need to creContinued on next page
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Local college
students
take on
human
trafficking
Continued from previous page
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ate a greater awareness about this social
injustice among everyone, Christian and
non-Christian. That we can End It,” Matt
said.
The issue is close to Kendyl’s heart as
she has had first hand experience working with rescued girls while on two mission trips to Cambodia. “I helped them
with English, walked them to school, and
just loved on them,” she said.
Attending the Passion Conference
and hearing about Kendyl’s personal experience had a profound affect on 22year-old Taylor Hopkins. “I never knew
about it before and it was eye opening.
We watched a documentary called ‘Sex
and Money’; it was about how sex trafficking is happening right here in America. At the conference, a girl named
Rachel, who was rescued from the brothels in Southeast Asia, spoke about how
she grew up in poverty and didn’t know
what she was getting into,” said Hopkins,
an Oxford resident who is a studio art
major at Clark University. “I didn’t understand the depth of the slavery problem before. It made me angry that it is
going on in the world. I left the conference knowing I had to do something
with the information I learned.”
For 20-year-old Amy Chevalier, hearing Rachel at the conference hit home.
“Seeing real people is more impactful.
When I heard what she went through
and saw her smiling, and waving…she
had hope and a purpose. She is free now
because people raised their voices for her
when she didn’t have one. As college students, we can raise awareness about this
issue because we have our voice. Once
you know (the issue)–that 27 million people are slaves–you can’t sit back and allow
it to keep happening. You have a moral
responsibility to do something,” said the
Holland resident, who is a speech and
hearing major at WSU.
The impact on the students can’t be
understated, Kendyl said. “This is a hard
issue to face and makes you sick to your
THE CHRONICLE OF AUBURN & TATNUCK LIVING

Home brewing
Continued from page 10

stomach. It is horrific and you don’t want
to know it is real; but it is happening. For
the students, it became very real.”
Hopkins was moved to make an immediate response and came back and put
links to the End It Movement page on
his Facebook and Instagram sites. “The
social networks make an immediate impact with exposure,” he said.
Chevalier completed a coalition class
and proposed adding Not For Sale,
which works to end human trafficking
and slavery, to the list of community organizations to work with. She said she is
more conscious of what she is buying and
where it comes from, using the organization’s project site (www.free2work.org) to
see how brands relate to labor abuses.
“The April 9 event is another way for
people to stop in their everyday life and
think about other people. It also provides
an awareness that what they are buying
may be inHopkins said he feels compelled to expose information about this
issue and help organize the event. “I feel
incredibly blessed in my life – I’ve never
dealt with poverty. I could’ve never imagined a young girl– a human being just
like me– could be sold and have to work
in a brothel. I can’t forget about it and
want to see it change,” he said. “As a follower of Christ, I am called to stand up
for the oppressed. I may only play a small
part, but I need to do as much as I can.
This is a big deal…the more people know,
the more likely something will get done
to change it.”
The End it Movement has seven coalition partners including Abolishing Injustice in the 21st Century, Free the Slaves,
International Justice Mission, Love 146,
Made In A Free World, Not For Sale,
and Polaris Project.

amounts to around 50 12-ounce bottles.
Planning ahead is one of the most important parts of homebrewing, as you
probably don’t want to have a pumpkin
porter ready to drink in June. Starting in
early April, Amdur recommends a more
refreshing hefeweizen, or any light, crisp
beer. Perhaps one with hints of honey or
chamomile.
The Malt Mashers provide novice
brewers an opportunity to network and
absorb the dos and don’ts of more experienced participants.

“The recent craft beer explosion in this
area has been amazing,” says the Emporium
manager. “I can only hope it continues the
path it is traveling. It really needs to be a
community effort.”
Amdur has been homebrewing for a few
years now, and recently moved back to the
New England area after spending time in
Los Angeles. Now that he has returned, he
has reinserted himself in the local beer
world.
He lists the Armsby Abbey in Worcester
as his favorite place to find craft beer. He is
also a big proponent of Wormtown Brew-

ery, who’s head brewer is a former Emporium employee.
Beer fans are plentiful in the area, and
if they are interested in homebrewing, they
are more than welcome to come out to the
next Malt Mashers meet up on April 11.
They may just have a hobby that suits
your taste buds.
More information on the Homebrew
can
be
found
at
Emporium
www.beerbrew.com.
More information on the Mid Mass
Malt Mashers can be found on their Facebook page.

For more information, call
928.606.3407 or email Matt
at mgeeze@worcester.edu. For
details on the End It Movement go to www.enditmovement.com or Facebook “End
It”
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FOR APRIL CLASSES: (Register full price online, recieve the $10 back at door)

“Brush
“Br ush It On” ffor
or kids coming this summer!
Watch
Watch our web
web site for
for details.
THE STURBRIDGE MARKET PLACE
559 Main St., Rt. 20, Suite 206-207, Sturbridge MA 01518

Teens speak out through art at Davis Gallery, April 11 through May 13

T

eenagers are finding creative ways to solve the issues
they encounter in their daily lives. The Worcester
Youth Center collaborated with YouthReach and the
Worcester Art Museum to run YouthReach Arts, providing area youth with the opportunity to learn art skills
while tackling tough problems in their neighborhoods.
The students in the program chose substance abuse and
addiction as their problem-solving focus. The Davis Art
Gallery presents the results of these efforts in “Addiction:
Images of Struggle and Recovery - Artwork by Worcester
Youth Center YouthReach Artists.” The exhibit will be on
display from April 11, 2013 through May 13, 2013. The
Mass Cultural Council is a major sponsor of this program.
The Davis Art Gallery is located on the third floor of
the Printers Building at 44 Portland Street, Worcester,
MA.
At left, a group drawing mural titled “Inner Strength”.
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MUNCHIE TIME

getting all
tapas’d out
at bocado

W

By Richard Morchoe

e recently found what we had been missing in
the Canal District of Worcester. It seems over
the last several years, restaurants of various
genres have been sprouting in that section. You’ve got your
Cajun, your Mexican, Mediterranean, wings and more. It
would almost be easier to name styles not represented.
The European discovery of the Americas was a Spanish
project and Spain influenced many of the New World
cuisines. Yet Spanish food has not been hugely popular in
the US. Of course there are not large Spanish immigrant
communities in most of this country. In sections of Massachusetts, such as East Cambridge, it seems you can’t go
two feet without finding Portuguese fare, but until recently,
little from the Iberian brothers.
Of course, Cambridge being Cambridge, the tapas
joints now abound, and all that has changed. Tapas, from
the Spanish term for small plates has caught on in the
Boston area and there is an outlet in Worcester. Bocado
Tapas and Wine Bar abides in an old factory in the aforementioned district. One almost wonders if the architects
of the now converted manufactories planned for restaurants eventually taking over the spaces. The brick walls are
not unattractive and the rooms are cozy.
On a Monday in late February, our party arrived at Bocado and was seated in a dining room past the bar. There
was a fair crowd for so early in the week. Our booth was
under a colorful painting of a toreador and bull. Our waitress, Courtney, asked if we had eaten at Bocado before. She
patiently explained the tapas experience left us to discuss
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Cheeses were
Mahon, from cow’s milk and
Queso de Cabra con miel,
a honey and almond
goat cheese.
The only division
in the verdict was between
the cow and goat cheese
lovers.
The meats saw no
dissention.
our choices. They needed to be sorted out as tapas is about
sharing.

On her return, we were ready. I hesitate to refer to anything as courses as it is a bit different from conventional
practice. The first part is the Charcuteria y Queso which
refers to the small meat and cheese servings. For meat we
ordered Ato de Fumar, a smoked duck breast with balsamic
syrup, and Tenera Curada, which is cured, smoked beef
loin with garlic and mustard and herbs. Cheeses were
Mahon, from cows milk and Queso de Cabra con miel, a
honey and almond goat cheese. The only division in the
verdict was between the cow and goat milk cheese lovers.
The meats saw no dissention.
Next came six tapas selections. The Croquetas de Pollo
is chicken and veg fritters with tortilla crust and honey aioli.
The Pollo de La Plancha is roasted chicken breast marinated in paprika and garlic over a potato salad with Rioja
aioli. The Bola de Arroz Frito con Mozzarella is crispy mozzarella rice balls with a basil aioli. Mejillones salteados con
tomate is sautéed mussels tossed in garlic, tomato, basil,
pepper, wine and cream. Calamares con Ajo is calamari
with garlic, lemon parsley and orange horseradish cream.
Albóndigas de Cerdo are pork meatballs in red wine with
figs and bleu cheese.
Continued on page 23
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SPORTS

Worcester Junior Sharks organization
welcomes new collaboration
By Mike Walsh

Very seldom in
youth hockey, are
such different cultures and backgrounds able to
seamlessly join forces.
However, when the
Worcester Crusaders
needed more organizational
backbone, they fluidly joined the
Mid-State Junior Sharks organization to create the new
Worcester Junior Sharks.
The Junior Sharks are now one of the finest youth
hockey organizations around, with the elite, AAA Tier 1level team joining their ranks.
“Considering that the cultures were so different, it was
a very smooth transition,” said President Richard Carr.
“We acknowledged and embraced the different culture,
giving them the business backbone they needed to succeed as a part of our organization.”
Carr referred to the first collaborative season as a phenomenal success for all involved. He presides over the
501 C 3 nonprofit, which promotes and gives a home to
youth hockey in the central Massachusetts area.
The organization houses four different levels of play,
along with learn-to-skate and play hockey programs for
beginners. Kids as young at five years old can start with
the Sharks at their Mosquito level. Then they work their
way up to a House League that holds 12 teams, which
compete against one another every weekend at Horgan
Skating Arena in Auburn.
Players wishing to continue raising their level of competition can skate in a Travel league, that last season held
11 teams in the Valley Hockey League. One of those, the
Squirt A team, wound up winning the state championship with a 20-2-1 record and 19-game win streak.
The lone tryout level offered is the AAA Tier 1, where
the new Worcester Junior Sharks play. The organization
will be adding another team next season as well.
At every level, all coaches go through USA Hockey
training programs. Mostly those focus on teaching skills
on the ice, however there is also a lot of safety training.
“We are the only organization in New England that
does pre-concussion testing at Saint Vincent’s Hospital,”
promises Carr. “Every kid, age 11 and older, goes in to do
a computer-based test that gives doctors a baseline for
their brain activity.”
This brand new tool allows doctors to better gauge
16 THE AUBURN & TATNUCK TIMES MAGAZINE

The organization
houses four different
levels of play,
along with learn-to-skate
and play-hockey programs
for beginners.
Kids as young as
five years old can start
with the Sharks
at their
Mosquito
level.
head injuries, which will continue to cut down on missed
concussions and add to the safety of youth hockey players.
Overall, the Junior Sharks are home to around 550
youth hockey players in the area. “After the Boston Bruins won the Stanley Cup, we had a ton of new kids walk
through the door looking to pick up the sport,” said
Carr.
The Bruins aren’t the only professional hockey team
lending Carr and the organization a helping hand. The
American Hockey League’s Worcester Sharks are obviously the namesake of the Junior Sharks. The minor
league team actually created the Junior Sharks logo. They
also hold clinics for the young players and have teams occasionally play during their intermissions at the DCU
Center.

“We are proud to wear that logo,” said Carr of the affiliation. “We have an upcoming event that they will be
doing, and the proceeds will help benefit our program.”
The fundraisers help the Junior Sharks be the only
youth hockey organization in the state that offers financial aid. Donations from the Worcester Sharks and other
sponsors will fund scholarships for kids who want to
skate but don’t have the money to do so.
That type of funding allowed the Junior Sharks to
originally be a house for hockey players of all ages and
skill levels. On the other hand, the Worcester Crusaders
were a long-established elite-level program, but lacked real
affiliation or recruiting base, and a serious business structure. This is where the culture clash, and ultimate collaboration, stemmed from.
Carr’s business background and the already running
establishment of what was the Mid-State Junior Sharks,
was obviously appealing to the Crusaders. Now that they
have joined forces and united under the Worcester Junior Sharks name, the elite AAA team can farm the best
players in the area through tryouts.
Before the collaboration, they were a program that offered only AAA level play. There was nowhere to start
with the organization and work one’s way up to that elite
group. Now that they are a part of the Worcester Junior
Sharks organization, there is room for everyone to play,
as well as a general farm system for that premier level.
“There are kids who have had interest in playing at
that level before, but they would have to go to other organizations to tryout,” said Carr. “Now they can sign up
for Travel and then tryout for the AAA team. They’ll still
have a great competition level to play at if they don’t
make the elite team.”
Carr, who’s son Benjamin is a first-year Bantam-level
player in the Travel league, is incredibly appreciative of all
the volunteers that help the machine go. As president, he
has a hand in everything, but everyone else runs the operation.
“I’ve got great volunteers at all levels. There is no way I
could do this alone,” grants Carr. “These people devote
literally hours and hours every week helping.”
What they’ve created is truly something special. Central Massachusetts now has one hub for youth hockey in
the Worcester Junior Sharks.
To get involved with the organization or sign up to
play next season, visit www.JuniorSharks.com. There you
will find all the necessary forms, but don’t waste any time
as evaluations will start in April.
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PETQ&A
WITH

KATHY MENARD

Extracting embedded ticks, how often to feed pup, more
Q How do we extract embedded ticks from our dogs?
A You can use tweezers to grab the tick as close to the
dog's skin as you can get, and pull straight out. There are
many tools available commercially that will also remove
ticks. If the head remains in the dog, use alcohol to disinfect the area. At any sign of infection, contact your veterinarian.

An educated dog owner makes
an educated dog.

Q How often should an eight-week-old puppy be fed?
What do you recommend for a diet?
A In general, I believe puppies should eat three times
daily until four months of age. If they are a tiny breed,
they may need to eat more often. Your breeder or veterinarian will educate you if you have a pup that needs to
eat more often. There are so many food choices available
I cannot recommend one type for all dogs or puppies.
Factors such as breed, age and your budget will influence
your decision. Find someone you are comfortable with
(it may be your vet, breeder or local store owner) and seek
their advice. In general, your local independant retailer
will carry the better quality foods.
Q How old should a dog be before he comes for obedience training?
A I believe you should get your dog/pup into training
as soon as he is settled after you get him. He is learning
regardless of whether you have him in a class or not, so
you want to be sure you are teaching him appropriate behaviors. Every now and then someone says it was recommended they wait until the pup is four months old and
finished getting the puppy vaccines. I totally disagree.
Your window of opportunity to make a lifelong impression socializing your pup is through 17 weeks (some say
20 weeks). Everything they are exposed to through this
timeframe makes a lifelong impression. So if you properly

�

Inspiring Art

�

socialize your pup prior to four months you shouldn't
have social issues. If you wait to socialize until after four
months of age, you may always have to work on it. (assuming they have an issue to begin with). Any reputable

trainer is experienced enough to recognize a sick dog and
will not allow it in their facility.
Q Is there a formula on how many calories a dog
needs per pound of body weight? Does this depend on
activity? Should I worry about this?
A Like anything, you will find many opinions on this.
Thirty calories per pound of body weight is a common
one. However, I wouldn't concern yourself with this, as
there are many variables. Just like humans, dogs have
different metabolisms. Some dogs that are very energetic
and get lots of exercise will eat more than a dog that is
inactive. Another important consideration is what you
are feeding them. When you read the recommend feeding amounts on the back of your bag of food, that is
telling you how much of that food your dog needs to eat
to get the proper nutrition for their size. So if it says feed
your dog 4-6 cups and you are only feeding 1 1/2 cups
to maintain their weight, the dog is not getting the nutrition they need.
Q My 4 year old dog's gums are gray in some areas. Does
this indicate anything that should prompt us to call a vet?
A If the color is new, not something the dog was born
with, then I would call your vet. If it has been that way
since you got your dog, it is most likely just their normal
pigment.
Kathy Menard has been a dog trainer for over 35 years
and is certiﬁed through the Certiﬁcation Council for Professional Dog Trainers. She has trained under three worldrenowned Schutzhund trainers for 14 years and has
competed in the American Kennel Club and the sport of
Schutzhund, earning over 15 titles. Kathy is the owner of
Compatible Canine in Fiskdale, MA and KT’s Pet Stop in
Palmer, MA.

Fine Craftsmanship � Experienced Designers

For Art Lovers
Lasting Gifts
of Beautiful Art
or Create a Keepsake
~
Ready-made frames &
mats

Framer’s
Gallery

567 Southbridge Street, Auburn
508-832-6111 framersgalleryma.com
�
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SHOW UP FOR COURT

If you’ve been sued, it’s usually best to show up for
your court date, even if you know you’re going to lose
once you get there. You’ll still lose, but maybe the score
won’t be so bad.
Credit card companies and collection agencies sue
debtors all the time, and usually the debtors know they
owe the money. Going to court, you might figure, is a
waste of time. But there are advantages you can gain just
by showing up.
First, you can delay the process by months. Once you
answer the complaint by writing a letter to the court saying you dispute the claim, the creditors have no choice
but to compile the documents they need to prove the
case.
If you show up for court for the pre-trial hearing, the
creditors will have to actually try the case. Creditors don’t
like delays; they don’t like trials; and even if they are
going to win, they don’t like paying the attorney fees they
need to win.
As such, the mere threat of a delay is enough to persuade some creditors to slash the amount you owe them.
Right there in the courthouse lobby you might be able
to sign an agreement to pay only a fraction of what you
owe.
There’s another good reason to go. Eventually you
won’t have a choice. Once you do lose, either at trial, or
by agreement, your creditor will ask the court to help collect on the debt. At this point, the court itself will require
your presence to explain how and when you will pay.
And if you don’t show, the court will send a deputy to
pick you up and bring you there.
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MUSINGS FROM LONG HILL
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TO FUNG WAH ... OR NOT ?
BY RICHARD MORCHOE

y children tend to think of me as a Grammar
Nazi or GN. Guilty, I admit it, to a certain
extent. My bias is to follow standard usage
wherever possible and never stray without a compelling reason.
Being an authoritarian about language has its drawbacks. When a faux pas departs my lips and I am caught,
it is an occasion of mirth for the offspring.
Another shortcoming of the obsession is that even
other GNs falter and stray from the faith while ostensibly
standing up for the cause. New Hampshire politician and
teacher of English as a Second Language Arnie Arnesen
was excoriating Sarah Palin for retrograde usage on
WGBH’s Callie Crossley show. Now that is shooting fish
in a barrel to say the least. Still, in the heat of the moment,
Arnie lost her way. Upset that someone might edit
Wikipedia in La Palin’s favor, Arnie heatedly commented,
“I am so looking for my Britannica Encyclopedia salesman.” “So looking, “ stab me in the heart Arnie. If that
is not enough, she hurts me again, “as someone who
works with you know, students of English as a Second Language, and I have to like repair their assignments.” “I have
to like.” Oh the humanity? Keep in mind, Arnesen is not
some kid out of high school. That she is my contemporary
only deepens the betrayal.
The words so and like are my bêtes noires. When the
kids would say something such as “I was like excited,” the
old man would retort, “So you were not excited, only like
excited?” Were they chastened? Not a bit. They felt as if
an agent of the inquisition had confronted them.
Torquemada I may be. The battle is not going well, but
is worth fight. A standard grammar that changes little allows us some communication with the past. Granted, that
is un-American, as the present is everything, but most of
what is produced now will be forgotten. That's the point,

we cannot judge what is written today. Standing the test
of time tells us what something is worth.
Having said that, I am not against adding the useful
phrase to our speech as long as it does not violate the rules
of grammar. To give an example, the term, "back in the
day" is a good shorthand way of referring to the past. Up
on Long Hill we approve.
One I don't like, but see the utility of is "it is what it is."
During the congressional hearings (a real inquisition that)
on Roger Clemons veracity, the fellow who supposedly injected steroids said It is what it is many times and was almost regarded as an oracle. As a way of saying “that is what
happened, for better or worse,” it does work. I find it hackneyed but acquiesce.
Here in Massachusetts, we have been handed an opportunity to enrich our national tongue, or maybe just the
local patois. I believer it a chance we should not pass up.
Our official think tank, The Long Hill Institute for Vocabulary (LHIfV) has not been asleep. In the demise of a regional bus company, they have seen an opening for
improvement.
The late Fung Wah Bus Company was a watchword for
haplessness. Due to state mandated safety concerns, its vehicles have been withdrawn from the roads and the company has ceased operation.
The mishaps were legendary. Stories of fires and breakdowns abound. One bus overturned not far from us in
Auburn. I witnessed an event that did not result in an accident, surprisingly so. On Route 84 in Connecticut, one
of the fleet had overshot an exit and was backing up to
take it. I viewed this from another vehicle and was nonplussed. It did not stop me from using the service once.
From South Station to the Big Apple and return at high
speed, I lived to tell the tale.
Continued on next page
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By Andrea Johnson
of Everybody’s Fitness,
Auburn and Sturbridge

re you sleeping enough? Do you wake up feeling refreshed? Or do you hit snooze 3 times, rub your
eyes, grumble, and shuffle into your bathroom in a
fog? Most people don't get the recommended 7-9 hours of
sleep that sleep experts say we need. And unfortunately
those of us who are sleep deprived are usually accustomed
to our sleep deprivation. We don't even realize that we could
be feeling a heck of a lot better if we just got more sleep. Feeling tired all the time starts to feel normal, and just “part of
life.” But sleep deprivation isn't something you need to suffer through. With some simple lifestyle choices you can get
some quality sleep and improve all aspects of your physical
health and emotional well being.
Sleep is crucial to the proper functioning of our bodies
and minds. During sleep our bodies move through cycles
that last about 90 minutes. A typical night's sleep is comprised of five complete cycles. In each sleep cycle are 5 stages
of sleep. Stages 1-4 of a sleep cycle are non-rapid eye movement (NREM) or quiet sleep and stage 5 is rapid eye movement (REM).
Stage 1 is the time where you fall asleep and ends with
light sleep. In stage 2 you become disengaged from your surroundings and your body temperature begins to fall. In stage
3 you fall deeper into sleep and the body begins its restorative functions by increasing blood flow to the muscles and
releasing hormones to stimulate cell growth. Stage 4 finds

Tata Fung Wah? Not so fast
Continued from previous page

The LHIfV sees as an advance amalgamating the two
syllables of the name to fungwah and using it as an all-purpose word. It could be used in place of a one-syllable quartet of letters beginning with the fourth. Replacing it with
an octet originally meaning “magnificent wind” in Cantonese can only be an improvement.
Verb, noun, adjective, the utility is vast. People will say,
“Boy did you fungwah that,” or “That was one big fungwah,” and “that is a fungwah situation.” The possibilities
are endless.
Now, using an Asian expression may strike some as politically incorrect. On Long Hill, we were attracted to it
as we feel it possesses a certain, dare we say it, feng shuei
that other potential candidates lack. Morgan, Stanley and
Golldman, Sachs did infinitely more harm to our nation
and the world, but as terms, they do not work. For example, contrast “During the earthquake, his house was morganstaleyed” with “his house was fungwahed.” The Sinitic
expression trips off the tongue more easily than the Anglo.
The fun may have been taken out of Fungwah, but it
can help put some pizzazz in the American lexicon.
Extra credit to any GNs out there, for pointing out mistakes made in this column.
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Are you sleeping enough?
you in deep sleep while your body continues to repair itself.
Most of the high level functions of the brain (like speech) are
shut down so more blood can be diverted to the body.
Stage 5 or REM is where you dream. During REM areas
of the brain that handle emotions and memory are highly active while other cognitive functions are dormant. Chemical
and hormonal changes throughout the cycle's progression prepare you to be alert and rested upon completion of the cycles.
If the cycles are interrupted the body and mind are not prepared to be awake and we suffer accordingly.
The dangers of chronic lack of sleep are many, and no bodily function is immune to the affect of a poor night's sleep.
Our cognitive functions such as memory, attention, alertness,
and our ability to learn and process information are diminished from our lack of adequate rest. Our ability to regulate
our moods and emotions, handle stress, and make decisions
are also affected. Sleep deprivation can also be dangerous.
Sleepiness slows reaction times and is a major cause of work
related accidents and highway accidents. Driving while sleep
deprived is estimated to cause 100,000 highway accidents per
year in the united states, 1,500 of which are fatal.
Chronic sleep deprivation is linked with many health problems. Increased risk of heart disease, kidney disease, high
blood pressure, diabetes and stroke are just a few of the physical conditions sleep is linked to. Sleep deficiency also increases the risk of obesity. Several research studies show that
the less sleep you get, the higher your odds of becoming obese.
Sleep helps maintain a healthy balance of the hormones in
your body, including those that make you feel hungry (ghrelin)
or full (leptin). When you don't get enough sleep, your level
of ghrelin goes up and your level of leptin goes down. This
makes you feel hungrier than when you're well-rested. Sleep
also affects how your body reacts to insulin, the hormone that
controls your blood sugar. Sleep deficiency results in a higher
than normal blood sugar level, which may increase your risk
for diabetes or make it harder to manage your diabetes if you
are already diabetic. This stress on your body also increases
the level of cortisol, a stress hormone. If you are trying to lose
weight, increased cortisol production can slow your metabolism and increase food cravings, making dieting difficult and
slowing your weight loss efforts.
A lack of sleep can also affect your immune system. Studies
show that people who don't get enough sleep are more likely
to get sick after being exposed to a virus. Lack of sleep can
also affect how fast you recover if you do get sick. Sleep deprivation may decrease production of protective proteins that
are released during sleep. These proteins fight off infection
and inflammation. Also infection-fighting antibodies and cells
are reduced during periods when you don't get enough sleep.
This weakens your immune system and makes you more susceptible to viruses like the flu or common cold.
While experts recommend seven to nine hours of sleep
per night, there is a great amount of variability from person

to person. In order to get more high quality sleep, there are a
few things you can try.
First, you should set a consistent bed time and then sleep
until you wake up naturally. It's probably a smart idea to test
this out when you have a few days off from work or other obligations that you need to be up early for. Before you go to bed,
create a relaxing bedtime routine to help you unwind and prepare for sleep. Have a cup of herbal tea, read a book (light reading only, no adrenaline pumping murder mysteries before bed),
take a bath, or listen to some soothing music as a way to calm
your nervous system down and get ready to sleep. Keep a sleep
journal for 7 days to track the time you went to bed and the
time you woke up. Note if you sleep well or poorly, if you woke
up at all during the night, and how your energy level was that
day. Once you get and idea of how much sleep your body needs
to feel good, you can then adjust your natural wake time by
going to bed 15 minutes earlier or 15 minutes later every night,
to adjust your natural wake up time to fit your daily schedule.
It might take a few days or a week to reset your sleep patterns,
especially if you are severely sleep deprived. While you may
never be free from your alarm clock, the quality of your sleep
will improve if you are able to gently adjust your sleep cycle to
better fit your lifestyle.
If you try the above and still can't get a good night's sleep,
you should definitely talk to your doctor. Sleep apnea, other
sleep disorders or underlying health conditions that require
medical intervention could be to blame. A full checkup to get
to the source of the problem is always a good idea, especially
when you aren't able to sleep well after making some lifestyle
changes.
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BY PETER SAGANSKY,
IMPORTER-EXPORTER,

CHARLES RIVER WINE COMPANY

bserved lately in a certain favorite local wine shop; a rise in
the number of customers requesting “Red Blends.” Many wine consumers have arrived at the same spot after
drinking their favorite varietal wines (wines
made from grape types such as Pinot Noir
and Merlot) for a long time. They are turning
to blends hoping to discover wines that are
more supple to drink and more complete.
Red blends are of course nothing new.
Many famous wine regions such as Bordeaux
and the Southern Rhône Valley of France
have blended their wines for generations.
The great fortified Port wines of Portugal’s
Oporto region have always been blends comprised of their distictive local red grape varieties. Italy’s great Chianti Classico region
requires that their wines be made from at
least 75% Sangiovese grapes. The remaining
25% allows their winemakers to produce
complex blends using some combination of
the Canaiolo, Cabernet Sauvignon, Merlot
and Syrah grapes.
In the World’s top rated vineyards the
best mix of grapes are planted to eventually
produce the very best wines. Throughout the
Old World there is also a long agricultural
tradition of family vineyards being more casually planted to their region’s indigenous
grape types. The ripe grapes would be all
picked and mixed together to form “field
blends.” Many travelers develop romantic attachments to the young local wines that they
taste at guest houses and cafés that they visit
in lesser known wine regions throughout Europe.
Many consumers are unaware that a lot
of the wines that they think of as mono-varietals are actually blends. Traditional European wines have been the early role models
for New World wines so their blending practices are often copied by New World growers
and winemakers. Most classic European
wines are named for their places of origin
while most New World wines are named
after their grape types (almost as if their
grape names are flavors.) Consumers of better European wines often know each region’s
grape types (for example Pinot Noir in Red
Burgundy) while American consumers most
often choose their wines by the grape names
on the labels.
Only certain grape types are allowed by
law in the established wine appellations of
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THE RED BLENDS TREND
Europe. The resulting wines are comprised
of percentages of those grape types within a
traditional hierachy unique to the individual
production zones. The percentages in the
vintage blend will be effected by each year’s
harvest variations but usually by only a few
percent.
Red Bordeaux wines are mostly blended
wines made from these grape types: Cabernet
Sauvignon, Cabernet Franc, Merlot, Petit
Verdot and Carménère. The Bordeaux wine
region is split between “Left Bank” wines
with Cabernet Sauvignon the principal grape
and “Right Bank” wines with Merlot the
principal grape (the “Banks” being the sides
of the rivers where the vines are planted.)
“Left Bank” wines from such famous towns
as Margaux and Saint-Julien have served as
the role models for New World wines such
as Napa Valley Cabernet Sauvignon. “Right
Bank” wines inspire New World Merlots.
Just as the red wines of Bordeaux are
Cabernets blended most often blended with
Merlot (and possibly other accepted varietals)
so are many Napa Valley Cabernet Sauvignons. The Napa wines may be labeled simply Cabernet Sauvignon if they are
comprised of a minimum of 75% Cabernet
Sauvignon grapes. The winemaker’s option
to blend up to 25% with complimenting varieties means that many Cabernet Sauvignon
fans have been drinking red blends all along
without realizing it.
Bordeaux’s “Right Bank” wines from
such places as Saint-Emilion and Pomerol are
dominantly Merlot based wines most often
blended with Cabernet Franc. Similar blends
are common in New World wines labeled
simply Merlot. Please note that wineries state
the proportions of the grapes in their
blended wines on the back labels.
France’s Rhône Valley lends it’s name to
a group of indigenous grape types linked into
the category “Rhône grapes.” The “Red
Rhône Grapes” are lead by Syrah, Grenache
and Mourvedre followed by more minor
blending grapes including Cinsault, Carignan, and Petite Sirah.
Southern Rhône blends are named after
their places of origin. This region’s most famous town “Châteauneuf-du-Pape” (“summer home of the Pope”) has a long tradition
of producing some of the most magnificent
blended red wines made anywhere. In Southern Rhône reds Grenache tends to dominate

the blends followed by Syrah. Other appellations in the region include the single villages of Gigondas, Vacqueras and Rasteau
plus the more general regions of Côtes-duRhône Villages, Côtes-du-Rhône, Côtes
du Ventoux and Côteaux du Tricastin.
Those looking for great values in
Rhône blends should check out the offerings from those general regions. Also note
that these Rhône grape types thrive in the
newer French wine area known as the
Languedoc-Roussillon. That area includes
dozens of value priced single appellations.
See a good wine merchant for guidance.
The wines of the Northern Rhône including those from famous places like
Côte-Rotie, Hermitage and Cornas are primarily made from Syrah. These wines are
the role models for virtually all of the
World’s Syrah-labelled wines including
Southern Hemisphere versions labelled
“Shiraz”. The grape that is often blended
in small proportions to add complexity to
Syrah is the white Rhône grape variety
“Viognier”.
In America the term “Rhône Rangers”
refers to a group of wineries devoted to
producing wines from the grapes tradition
to France’s Rhône Valley. These wineries
often produce Syrahs influenced by Northern Rhônes sometimes blended with Viognier. These producers make additional
single variety wines from such grapes as
Grenache and Mourvedre plus a number
of intriguing blends. The grapes traditional
the the Rhône thrive throughout the Wine
World with many Southern Hemisphere
successes from Chile, Argentina, Australia

and South Africa.
To today’s wine merchants requests for
“blends” are a challenge because there are
so many different styles of blended wines.
My best advice to consumers is to note the
names of the blends that they enjoy and let
their wine merchants know about them.
Here is my guide to some of my current
favorite “Red Blends”…
Horse & Plow Harvester Red- an
Old Vines field blend from the North
Coast of CA made of 40% Carignan, 25%
Syrah, 22% Petite Sirah, 5% Charbono,
5% Zinfandel and 3% Grenache.
Pinhead Red made by Eric Sussman
of Radio-Coteau in CA’s Russian River
Valley from 70% Syrah & 30% Zinfandel.
Six Sigma Ranch Cuvée from Lake
County CA blended from 65% Cabernet
Sauvignon, 25% Merlot, 8% Cabernet
Franc & 2% Petite Verdot.
NoteBook Red from Columbia Valley
WA made from in order of percentage
Cabernet Sauvignon, Merlot, Syrah and
some other varieties.
Any of the Côtes-du-Rhône Villages or Rasteau wines made by Domaine de Escaravailles. These are blends
of (in order of importance) Grenache,
Syrah and sometimes Carignan.
Zazou Corbieres from the Languedoc which is a blend of (in order of importance) Carignan, Grenache, Syrah &
Mourvèdre.
Boas Vinhas Dao from Portugal comprised of 40% Touriga Nacional, 30%
Tinto Roriz & 30% Alfrocheiero.
Gouguenheim Bonarda Syrah from Argentina made from equal parts of those
two grape types.
Benegas Don Tirburcio made from
old vines on the Libertad Vineyard in
Mendoza Argentina from 50% Malbec,
20% Cabernet Franc, 20% Cabernet
Sauvignon, 5% Petit Verdot & 5% Merlot.
Anka Pagua from Chile’s Maipo Valley comprised of 30% Cabernet Franc,
27% Cabernet Sauvignon, 24% Merlot,
11% Syrah, 6% Petit Verdot & 2%
Carmenere.
Kuyen from the Maipo Valley made
from 40% Syrah, 37% Cabernet Sauvignon, 21% Carmenere & 2% Petit Verdot.
Lastly, the ultimate “Red Blend” from
Continued on next page
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Blessings Farm offers much to local children

LOCAL TREASURE

SINCE 16TH CENTURY AMERICA,
horses have been a source for inspiration,
perseverance and love. When a horse
takes flight with you on its back, anything
seems possible. Bearing witness to that is
also, undeniably, exhilarating.
Channeling these passions to fuel the
human spirit is the lifelong mission of
John (Jack) and Virginia (Lois) Scott,
founders of Blessings Farm in Charlton,
MA. In 2003, the equine enthusiasts
opened their hand-built barn doors to
local children in need of hope, strength
and purpose. Uniting the magic of horse
riding and raising, with the power of selfimprovement, Blessings Farm provides
unprecedented opportunities for underprivileged children, at no charge.
“We’ve seen, firsthand, the sadness of
neglected and troubled children,” said
Mr. Scott. “We pray this farm is a positive
influence; igniting a spark in their lives,
encouraging them to follow their dreams
and fostering an interest in horsemanship.”
Jack and Lois have local roots in
greater Worcester County and feel a sense
of responsibility to support its children.
They believe that “times are tough,” but
it’s times like these that encourage people
to rise up and make a difference. Expecting little in return and harnessing their
faith for guidance, the couple is a conduit
for spirituality and community.

Red Blends

Continued from previous page
Italy; Sette Vigne blended from just
over 14% each of Corvina, Primitivo,
Barbera, Nebbiolo, Montepulciano,
Aglianico & Sangiovese from the regions that grow each grape type the best.
Questions Wanted! Should you
have questions about wine for
Peter to answer in a future column
please
send
them
to
peter@charlesriverwine.com.
Please mention “Question” in your
subject line.

Sturbridge-based Importer and Distributor Peter Sagansky runs Charles River
Wine Company. His wines are featured
at The Winebuyer’s Outlet and throughout Massachusetts.
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BY JESSICA ANN MORRIS

“This is an
amazing journey
for us,
as well as the kids
we’re blessed to know.
They’re wonderful,
beautiful people
who find a way
to connect
with each other,
the animals and,
most importantly,
themselves.”
LOIS SCOTT

BLESSINGS FARM
IN CHARLTON

“This is an amazing journey for us, as
well as the kids we’re blessed to know,”
said Mrs. Scott. “They’re wonderful,
beautiful people who find a way to connect with each other, the animals and,
most importantly, themselves.”
The hourly cost of group horse riding
lessons can range from $10 to $45. Private instruction generally runs $45 to
$100. The Scotts know that many families
cannot make this level of investment for
their children, but desperately want to.
Blessings Farm’s volunteer-based
model provides free, small-group horse
riding instruction, by licensed professionals, in a non-competitive environment.
With 10 horses, a heated/AC indoor
arena with observation deck and plenty
of land to explore, a 10-week program the
Scotts call “Love at First Sight” serves children ages 10 to 17.
“Caring for and riding horses is the
tool we use to teach children about the
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Jack and Lois Scott, founders of Blessings Farm in Charlton, MA

cycle of life,” explained Mr. Scott. “Camaraderie, pride and good values are the cornerstones of our ministry. Dedicated
volunteers pass those ethics along to students. The result is a community filled
with confidence, happiness and a desire
to help others.”
A certified instructor, Ms. Chris Blackwell of Oxford has been a volunteer since
2010. As a child, she loved horses and
they remain a special part of her life.
With Blessings Farm, Ms. Blackwell has
found a way to share her adoration with
others. “Horses are magical and you can’t
help having some sort of emotional response when around them,” remarked
Ms. Blackwell. “Jack and Lois have built
something special. Blessings Farm has an
extraordinary way of transforming a person – student or instructor – into a better
citizen of this world.”
Ms. Blackwell was so moved by what
she found at the farm, she began bringing
her daughter, Gabriella, for riding lessons. Now 13, “Gabby” shares her
Mother’s love for horses and spends 11+
hours at Blessings Farm each week. “I
found a bunch of old albums with pictures of my Mom riding horses and she
looked so happy,” said Miss Blackwell. “I
too felt a connection with horses and
Blessings Farm is a way for us to explore
our interests together.”
Miss Blackwell agreed that “kids today
have it rough” and positive outlets can be
hard to come by, or afford. Much has
been published about the highly complex
Gen-Y adolescence phase, which contin-

ues to baffle those in and around it.
School, peers and an uncertain future all
exert pressure on our youth, forcing them
to look for some escape or more palatable
sense of reality.
“Blessings Farm welcomes everyone
with open arms,” continued Miss Blackwell. “I’ve found true friends, had real experiences and learned valuable life skills.
It’s one of the best things to come into
my life. I would sleep here, if I could!”
Between shelter, feed, veterinary care,
equipment and more, Blessings Farm has
put a lot of stock in the community to
keep it trotting along. While a mere $15
donation is suggested for a two-hour lesson with a licensed instructor, children
can ride even if they can’t afford to give.
“It’s not just about the money,” said
Mrs. Scott. “Contributions of time and
assistance are always welcomed.”
The Scotts are creative in their efforts
to relieve enthusiastic students of financial burdens the equine industry can
bring. Blessings Farm offers Birthday
“Pony” Parties, forges partnerships with
local merchants, sells seasoned cord
wood, and hosts pancake breakfasts and
cookie swaps, as well as other fundraising
events. They offer tax-deductible donation opportunities and provide a “wish
list” of needed supplies and skills.
“We persevere because of the relentless dedication of our volunteers,” said
Mr. Scott. “They are the reason we’re able
to make such a positive impact on the
lives of local children, and we pray that
together we can keep on keeping on.”
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INSURANCE
GUIDANCE
By Richard McGrath, CIC, LIA
PRESIDENT & CEO, McGRATH INSURANCE GROUP

Record low interest rates are great for homebuyers, the
federal government and anyone else who has had to borrow money. They’re not so good, though, for owners of
universal life insurance.
Over the next few years, if interest rates remain low,
owners of universal life insurance that was purchased years
ago when rates were high will face an unpleasant choice:
• Paying more money for their insurance
• Accepting a lower death benefit
• Walking away from the policy, and getting
nothing in return for the many years of premiums that were paid
Such insurance policies were created based on the
premise that interest rates would remain somewhere close
to their historic average. They haven’t. As a result, insurance companies are not generating enough income to
cover their costs.
Universal life insurance has been a popular alternative
for many, because under normal circumstances it can be
self-sustaining. As “cash value” insurance, it builds value
over time and that value can be used to pay premiums.
But interest rates have been so low, universal life policies
have not had the opportunity to build the value they need
to build to be self-sustaining.
Premium payments above the current cost of insurance
are credited to the cash value of the policy. Cash values
from universal-life policies are invested in fixed-rate accounts and each month the policy is credited with interest
earned and debited for the cost of insurance and any other
fees of policy charges.
Interest rates credited to the cash values are regularly
subject to change. The policy holder generally receives in-

Beware of interest rate impact
on life insurance
“Before 2008,
no one could have predicted
that interest rates would be
near zero percent
for several years
with no plans
to increase them,
so reality has been
even worse
than the ‘worst case’
scenario.”
RICHARD MCGRATH
PRESIDENT & CEO

MCGRATH INSURANCE GROUP

terest at close to market rates, so universal life is most attractive when interest rates are rising.
In addition, gains in cash value are not taxed until
they are withdrawn, so the insurance can provide an attract vehicle for saving for retirement, while also providing protection for the wage earner’s family by providing
a death benefit.
When insurance agents sell universal life, they provide
three illustrations, showing what the policy will be worth
in a “best case” scenario, a “worst case” scenario and a
scenario in between the two extremes. Before 2008, no
one could have predicted that interest rates would be
near zero percent for several years and with no plans to
increase them, so reality has been even worse than the
“worst case” scenario.
The net result is that owners of universal life insurance should meet with their insurance agents, ask for updated illustrations based on today’s rates and consider
whether a change in coverage is in order.
Many people will be affected, as universal life insurance is a popular insurance alternative. In 2008, about
40% of life insurance premiums came from universal life,
according to The Wall Street Journal.
Options Available
Those who own universal life insurance and who will
be affected by continuing low interest rates have several
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The net result is that owners of universal life insurance should meet with their insurance agents, ask
for updated illustrations based on today’s rates and
consider whether a change in coverage is in order.
Many people will be affected, as universal life insurance is a popular insurance alternative. In 2008,
about 40% of life insurance premiums came from
universal life, according to The Wall Street Journal.
Options Available
Those who own universal life insurance and who
will be affected by continuing low interest rates have
several options, but it’s best to make an informed decision.
Ask your agent for an updated “in force” illustration showing how the policy’s cash value will change
based on current interest rates, premiums and
charges. You may also ask for a projection that shows
how the cash value would be affected if the interest
rate dropped to the minimum and mortality rates
stayed the same.
This will tell you how much extra you will have to
pay in premiums to keep the insurance in force. Be
sure to consider the cost not just for the immediate
future, but for years ahead, keeping the rising cost of
insurance in mind.
Remember, too, that interest rates will not remain
low forever. While The Federal Reserve Board’s
quantitative easing policies have brought rates to historic lows, some on the board have been talking
about ending the program, which would cause interest rates to rise.
Once you have reviewed the illustrations, you
have several options:
• Pay the higher premiums. If your policy
has high interest rates and a low cost, it is
worth continuing, even if you need to put
more money into it. Keep in mind that
cash value is building on a tax-deferred
basis. If you elect to continue the policy as
is, make certain you have money put aside
for increased premiums, since you typically
will have only 20 to 60 days to pay after the
savings balance runs out.
• Overfund the policy. If the rate after accounting for fees is higher than you can get
elsewhere, you may even want to overfund
the policy. Universal life offers the flexibility to adjust premiums from one year to
another, as long as there is sufficient cash
value to cover insurance charges, fees and
expenses.
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• Reduce the benefit. If you want the insurance, but can’t afford the higher premiums, downsize your death benefit.
• Cancel the policy. If you no longer need
the insurance, cancel it. While you will
lose the death benefit, keep in mind that
the policy provided protection for you and

your family for as long as you owned it. Fortunately, the death benefit was not needed.
• Shop around. Look at other options. You
may be better off, for example, investing in
whole life insurance, which provides a set premium for as long as you own the policy and pay
the premiums.
Before making a decision, ask for your insurance

agent’s advice. Your agent should be able to recommend the best alternative, based on your current financial condition, your insurance needs and the
status of your universal life policy.
Richard A. McGrath, CIC, LIA is President and
CEO of McGrath Insurance Group, Inc. of Sturbridge, Mass. He can be reached at rmcgrath@mcgrathinsurance.com.
This article is written for informational purposes
only and should not be construed as providing legal advice.

A taste of tapas
at Bocado
Continued from page 15

timeless design | superior craftsmanship | modern elegance

Escape the ordinary.
Transform your home into a place where you can relax and be inspired.

Complimentary design service available.
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It was all lovely, but a lot of food. We were five people
who ordered the experience for four and were getting full.
There was still work to do. Next up, Paella de Carne. Unlike the other offerings, this was a large dish meant for all
of us to partake from. Paella is essentially rice with other
ingredients added. The Carne, or meat, with the pepper
and onion flavored the rice. There was a bit of contention
around the dish. Some of the meat flavors were strong, if
not gamey. That is to my taste, but the sentiment was not
unanimous.
The party would share two desserts. Pudín de Pan con
Blanco Chocolate y Frambuesa is white chocolate and raspberry bread pudding with brandy caramel cream. Decadently rich. The Churros y Chocolate or fried dough and
chocolate sauce seemed rather Mexican, not that anyone
complained.
One visit was not going to be enough. A couple of us
came for a second round a week and a half later. Again service was professional, this time provided by Sean. Though
we went through much of the same experience, we were really coming to try the seafood paella or Paella de Mariscos.
Mixed in with the rice were shrimp, calamari, scallops, fish,
mussels, clams, peas, tomatoes and basil. Everything flavored the rice pleasantly with nothing overpowering. It was
such, that one can imagine a flavorful broth had it been
made as a soup without the rice.
The second visit brought other revelations. Berenjena
Asada, roasted eggplant with tomato, caper, garlic and olive
oil and toasted bread, was a standout. Tortilla Espanola, a
sort of potato egg and onion omelet with tapenade, red
pepper crème fraiche was a rich dish.
In two visits we went through an ocean of food and still
cleaned our plates. Nobody hurried us and we took our
time. One hopes a leisurely evening is the Spanish way because this is not fast food.
Only one of our group had ever been had ever been to
a tapas establishment. Thus, we cannot fairly say it is an
exemplar of the species. If it is not, however, we are happy
to stay deluded.
Bocado, 82 Winter St Worcester, (508) 797-1011.
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