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Could collecting $100 possibly be any easier?
Open a new Totally-Free NOW Checking Account with direct deposit,
or make 5 bill payments using Hometown ePay, and we’ll deposit
$100.00 in your new account.*
As a new Hometown Bank Customer, you’ll get all of the totally-free benefits below,
plus our trademark superior Customer service:
• TOTALLY-FREE basic checks for the life of the account
• TOTALLY-FREE online banking
• TOTALLY-FREE online bill-pay & e-statements
• FEE-FREE ACCESS at over 5,200 SUM/InterCept Switch locations with your
Hometown Bank ATM/Debit Card
• $.10 REWARD for each signature-based debit card transaction using your
MasterMoney® Debit Card - it adds up!
• NO MINIMUM BALANCE FEE and NO PER-CHECK FEE
• FREE MOBILE BANKING APP for your smart phone or tablet!

Open a new, Totally-Free! NOW Checking
Account today at any one of these convenient locations:

ATHOL • AUBURN • OXFORD
SOUTH LANCASTER • STURBRIDGE • WEBSTER
Call Us Toll-Free: 888-307-5887
Download our Switch Kit and bank online at hometowncoop.com

* Promotional offer is for new checking account customers only for (a) activating direct deposit within 60 days of account opening ($100.00
will be credited to the account after a minimum first direct deposit of $25.00 is made) or (b) making 5 bill payments using Hometown ePay
within 60 days of account opening ($100.00 will be credited to the account after the fifth bill payment posts to the account). Gasoline gift
card will be provided at account opening. Bonuses are reportable for tax purposes. The Annual Percentage Yield (APY) of .02% is accurate
as of February 1, 2013. Minimum balance to obtain the APY is $10.00. Minimum balance
required to obtain promotional offer is $10.00. This is a variable rate account and the rate
may change after account opening. May not be combined with other promotional offers.
This is a limited time offer subject to change at any time without notice.

While supplies last,
present this ad when you
open your new checking
account and you’ll also get
a $25.00 gas gift card!
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I

dislike winter. I was happy to see it go this year. I was
happy to see it go last year. I was happy to see it go
the year before that. I presume that this makes me
less
than a 'true' Vermonter.
If this is the case, I'm sorry. No, I take that back. I am not
sorry in the least. As I work on this column this afternoon,
the sun is beating through my front window, and I cannot
hear my furnace running. To me, those are very good things.
As the days get warmer, here in the north, I'm sure I will truly
miss the seasonal song of my snow blower blasting in my red
and frozen ears. (Please don't believe that last sentence.)
At this time of year I love seeing anything green. Ah, yes.
GREEN! Green grass, green leaves; I simply crave green! As
I stroll down the sidewalks of my neighborhood I long for
the scent of freshly cut grass, even if it is accompanied by that
of lawnmower exhaust fumes.
Here in the north, the seasons are strong. As with any
strong spice, the seasonings here leave no doubt of their presence. There is no mistaking the change from fall to winter,
as you shovel the first, and then the second snowfall from
the front walk. If you have recently moved here and are not
sure, check your pulse next fall, after you have, for the third
time in a week, uncovered the pathway used only by your
grumpy mailman. (Okay, my mailman isn't grumpy.) If your
heart rate is over one hundred, you are approaching winter.
I've yet to spend a winter in the south, although that year
is coming, but I am sure the change; the seasoning of the seasons, is much milder there than up here. There, I'm pretty
certain, the seasons are less tangy, and less flavorful, even if
they are easier to swallow. It is just as much Christmas on
December 25th in southern Florida as it is at the north pole,

Welcoming the seasonings of spring
but white lights on an orange tree, and plastic snowmen
standing in the grass just can't feel the same. What good is
Frosty without frost bite? Someday, as much of a sacrifice as
it will be, I will find out, and I will let you know.
Also, northern seasonings fall on the northern states
whenever they are darned good and ready to do so. The timing of the changes in the seasons has very little to do with
the calendar. In fact, since I have seen snow in May and seventy degree weather in January, (This is a very rare, but true
occurrence.) I wonder if the calendar has anything to do with
it at all.
That afternoon sun pouring through my window, and the
absence of the sound of my furnace have convinced me that
spring has truly, finally, come. It is a time for raking, for hosing down the driveway, and for readying the junk of winter
for the first spring yard sale. I might even go to the attic and
lower the Christmas star down from the peak of the house
one of these warm days. (Don't tell my wife I told you that it
is still up there.)
Soon, I hope, it will be summer. If global warming is really happening we may actually get one of those this year, up
here, and I will be ready. In fact, I will be more than ready.
If summer comes, I will prepare for the yearly seasoning by
performing, quite religiously, what is officially known as the
Air Conditioner Install Ritual. To accomplish this I will go,
solemnly, to the cellar, and get the hammer and power screwdriver. This act will be in preparation for the seasonal adornment of our home with three big, rectangular, metal warts,
protruding from three upstairs bedroom windows. But, alas,
all will be cool for the duration of the warm weather.
In real, Vermont time, about fifteen minutes will seem to

have passed when I return to the cellar for that hammer and
driver. I will then perform the fateful act of reversing the
driver, and then, of unscrewing summer from our home, in
anticipation of what lies ahead.
I will admit, I do love to taste the seasonings of fall. By
the time it arrives I am tired of those fifteen minutes of summer, and ready for a full outpouring of the tang of the coming season. I simply love the crisp, colored, crackling leaves,
and the crisper air of autumn. (Don't you love that word, autumn? It sounds so harvesty and autumny.) Also, in deference to my Christian faith, I also love everything Halloween.
Truthfully, what I love is more the seasoning of everything
from the 'old' Halloweens. Ghouls and ghosts still excite me,
and I will always cherish the sooty-sweet scent of the candlelit carved pumpkins of my youth. Even today, the cool darkness of that spooky night, and the blowing, crunching leaves
under the feet of candy-craving, toddling monsters at my
door makes me happy.
We all know what comes on the heals of Halloween. For
us, here in the north, there will be some snow, followed by
some more snow, which is followed by some more snow.
Then, for a change, it will snow. After that, we might get
some snow.
As I said, I dislike the seasonings of winter, and was happy
to see it go this year, although that does not endear me to
the die-hard, ski-toting, snow machine-straddling people all
around me. Today, as I search for sprigs of green in my lawn,
and buds on my maple trees, I truly miss the seasonal song
of my snow blower. (Please don't believe that last sentence.)
Now, enjoy the many 'season'ings of spring!

VEGAN FEATURE
WRITER
WANTED

For our magazine,
Vegan Villager, published by
Carr, Quinn & Small
and distributed throughout
New England.
Please be current and fluent
on vegan / animal protection issues
and have some familiarity with
AP style writing.
Send letter and one
unpublished/unedited clip to:
veganvillagercentral@gmail.com
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BUSINESS

Impressive and steady growth have been
the status quo at Davis Advertising
By Stephanie Richards
A standard to present a “good product
with great service” was the foundation
from which Marion and Leonard Davis
built Davis Advertising in 1949, according
to their son Andy. That philosophy still
drives the business today, and has earned
it the tagline “the largest agency in
Worcester County.”
While the philosophy has remained
the same, Davis Advertising has come a
long way since Marion and Leonard
rented a room at 274 Main Street to start
the business, which originally focused on
radio ads. Until recent years, Davis Advertising was known mostly as a production
shop specializing in store circulars, real estate and automobile dealier advertising
production. Today, the agency has grown
to 45 professionals and billings of about
$40 million a year. A diverse range of inhouse services are now offered to clients
including: advertising, branding, public
relations, graphic design, website design
and marketing, full in-house TV, video
and radio production, social media strategy, copywriting and media buying.
Since taking over as head of Davis Advertising in 1995, Andy Davis has guided
its growth an average of 20 percent each
year, making it one of the top 10 agencies
in New England. That growth has resulted
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in a recent move to a 14,000 square foot
facility at 1331 Grafton Street in Worcester. The new location includes TV/video
production and photo studios, an interactive/web department, several conference
rooms and a multipurpose training room.
“We have facilities that other agencies
don’t, including the only focus room in
Worcester County. In addition, we have
staff for in-house production, including
two full-time videographers and a fulltime photographer. The diversity in work
allows us to attract talented professionals,” Andy said. “I’d rather do everything
myself (in-house) and have control over
the process. It gives us the instant ability
to change things. I’ve got a call on a Sunday night from a client who had a fire and
we had the ability to change what was
needed. I don’t ever remember saying no
to a client.”
Davis Advertising’s clients have ranged
from consumer goods and education to
healthcare and the financial industry. A
sample of clients have included Pepsi
Cola Bottling of Worcester, Saucony, University of Rhode Island, Saint Vincent
Hospital, Dan’s Jeep, Bay State Savings
Bank, The Hanover Theater, The Tower
Hill Botanic Garden, and the Worcester
Sharks.
Website design and development has

been a huge growth area for Davis Advertising in recent months. The agency has
already launched sites for Charlton Furniture in Charlton as well as Kidd-Luukko
Corporation and Holy Name High
School, both in Worcester. It is currently
developing or redesigning a number of
sites, including one for Worcester-based
Creedon and Co. and another for Southbridge-based Dexter-Russell, producing
training videos for them as well. “Clients
need more than a static website. They
need one that is more exciting so consumers spend more time on it,” Andy
said. “We have four full-time web designers and 13 graphic designers who also
have web capabilities. The web designers
are extremely talented and when you pair
them with the talent in the art department, the results are amazing.”
In February, Honey Dew Associates,
Inc. announced that Davis Advertising
was signed as its agency of record to handle all advertising and marketing including creative concepts, TV and radio
production, print advertising, photography, point of sale marketing materials, interactive advertising and marketing. A
third party will handle media buying for
Honey Dew. “If you walk into a Honey
Dew and see a banner for Iced Tea, we’ve
created it. Everything is produced in-

house and was created by our people.
This is unique because it allows the client
to get to work with us and see what is happening, and also approve shots. That just
wouldn’t happen with an outside production company,” Davis said. “The best part
is we are both local companies. Honey
Dew is very community-oriented just like
us, so they match who we are.”
Community involvement has been an
important staple for Davis Advertising,
with Andy serving on the boards of the
American Bankers Association, Worcester
State Foundation, and the Devereux
Foundation. He has also been active with
the Worcester Regional Chamber of
Commerce and was the vice chairman
and director of the Better Business Bureau of Central and Western Massachusetts, where he headed up the
Communications Committee. In addition, he established a scholarship for communications majors at Worcester State in
honor of his parents.
Davis Advertising assists non-profits
with creative concepts and production of
communication tools, doing a lot of probono work. “We are currently working on
a brochure, video and website for a campaign for a memorial for the Worcester
Firefighters killed (1999) in the line of
duty,” Andy said. “It’s this kind of stuff
Continued on page 9
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THE SHOPPING NEWS

Sturbridge’s Dave’s Pest Control
really gets the bugs out

DAVE’S PEST CONTROL
800-400-6009
DAVESPESTCONTROL.NET
FACEBOOK: DAVES PEST CONTROL

BY STEPHANIE RICHARDS

DAVE PENTTILA KNOWS WHAT’S BUGGING YOU.
Ants, spiders, bed bugs, bees, hornets, ticks, rodents and
wasps are his specialty, and he makes eliminating them his
business.
In 1972, Penttila’s dad, known to some of the company’s
customers as Dave, Sr., took a risk and started Dave’s Pest
Control out of his house in Spencer. He was the lone employee and did everything himself, focusing the business on
residential clients so he could have winter off. “I remember
riding in the car with my dad when he would go to jobs. I
was eight or nine and he told me to stay in the car, but I
was always getting into things,” said Penttila, who took over
the business seven years ago when his dad retired. “I’ve had
a lot of customers who remember me when I was a kid.
We’ve had dozens and dozens of customers who have been
with us for 20 years.”
Based in Sturbridge, Dave’s Pest Control is a familyowned and operated business that provides protection from
insects and rodents at residential, commercial and industrial properties. With six staff members, the business covers
a 40-mile radius of Worcester County, from Sturbridge to
Route 146 to Fitchburg. “About 70 percent of our business

© 2013 Photo by Stephanie Richards

Based in Sturbridge, Dave's Pest Control provides protection from insects at residential and commercial properties in Worcester
County. Pictured are owner Dave Penttila (left) with employees TJ Breau and Charles Zinser

is residential, but we are working toward growing the other
areas so it is more like 60 percent,” Penttila said.
Many homeowners try to do pest control themselves, but “they don’t know the biology or habits of insects. People see ants or other bugs, kill them and think
the problem is resolved. It isn’t. Pest control is really a science,” Penttila said. “We are a highly regulated industry
and knowledge and training is essential. To be licensed,

each employee must keep up on training credits for each
certification; 6 to 12 hours of credits are required every
three years. We have to be very cautious in everything we
do, including using locked trap boxes for rodents that have
been tested to keep kids and pets safe too.”
The first step in developing a pest control plan is assessing the property. After taking a mental snapshot of the
property, Penttila asks a variety of questions of the home-

SALES REPRESENTATIVE
WANTED
In the western

Worcester/Tatnuck area
for this magazine.

Outside sales. Cold calls. Make your

own hours. Great team to be part of.
Excellent earnings opportunity.
Please call Paul Carr

at 508.347.7077 ext. 1
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owner or business representative including what pests they
have seen, their location, and if any mouse droppings have
been visible. “We have experience knowing pests, what they
like and where they live. Part of controlling them is ongoing
maintenance. We also inspect other places for mouse dropping, including the basement and attic. Mice don’t want to
be seen,” he said. “The biggest issues are termites, carpenter
ants, rodents, ticks and mosquitos. Some people are concerned about lady or stink
bugs, but they are not problem pests and really not an
issue.”
Although spiders may
be plentiful in the
Worcester County area,
Penttila said they are harmless. “We have a lot of varieties of
spiders but none that are deemed poisonous, like a black widow or brown recluse. The only way they get here is if they are
brought in from elsewhere,” he said. “Wolf spiders or webbing spiders are most common in this area.
Waterfront Homes have lots of issues with spiders
as they come to eat the flying insects and mosquitos. “
For the most part, people in the Northeast
handle termite issues in a reactionary
method, when they actually see them, Penttila said. “The Northeast needs to be more
proactive with prevention when it comes
to termites. They are swarming this time
of year,” he said. “Weather has a lot to do
with termites; there are more swarming this year than two
years ago when the winter was milder.”
Dave’s Pest Control offers two programs that both include termite monitoring. The Guardian Silver program provides treatments in spring, summer and fall for ants, sting
insects and spiders. The Gold Guardian plan includes the
same but adds treatment of rodents and is performed quarterly. Prices start at $425 a year for the Guardian Silver plan
and $525 for the Gold program. Pricing depends on the size
and type of the property, like sided versus log cabin house.
Dave’s Pest Control is also Wood Destroying Insect (WDI)
Certified and can conduct inspections required for FHA or
VA loans.
As services are performed both inside and outside, Dave’s
Pest Control offers green pest control solutions through its
envirocare program. Using Integrated Pest Management, an
ecological approach to pest control, they can reduce or eliminate the use of pesticides. “When we do tick and mosquito
services by the waterfront, ponds or streams, we always use
a natural product that has plant oil extracts, like rosemary
or wintergreen. Ironically, they actually smell more than
non-green products but are environmentally-friendly,” Penttila said.
There are some preventative measures homeowners can
do to keep bugs out. Penttila said trimming tree branches
close to the house as well as those near cable and electrical
wire helps prevent bugs from finding a path to the inside.
Mulch around the house can be used, but he recommends
THE CHRONICLE OF AUBURN & TATNUCK LIVING

keeping it four to six inches
away from the house and siding where it would hold moisture and attract pests. Finally,
keeping gutters cleaned and checking to make sure they are draining
properly will help keep away infestations and reduce moisture
from getting under spots like the slider door (a favorite spot of insects).
The warmer weather also brings out ticks and Penttila has
some suggestions for preventative measures to keep them off. “Besides applying DEET (insect repellent), you should wear light colored clothing so you can see ticks. You should also keep your lawn
fairly low and create a barrier with mulch between your lawn and
wooded areas. Ticks like cool, damp areas.”
The company’s website (www.davespestcontrol.net) is a good
interactive tool where you can schedule an appointment online.
It is also chalked full of information, including a pest identification page complete with photos, and a blog page with interesting
tidbits on specific insects. Kids can also get informed on a link to
Pestworld for Kid, a site by the National Pest Management Association.
A quality product and service still adds up to success in any
business, Penttila said. “In this industry or any other business, if
you provide good service and treat your customers right, you can
succeed. But it’s more than just growing a business. We feel like
we are helping people. If we provide someone with one little bit
of information about ticks, for example, it can make a difference.”
Impacting the community is also about involvement in it. Last
year, Dave’s Pest Control donated services for the Habitat for
Humanity of Greater Worcester’s Sturbridge build. In addition, the company supports local little league and softball
teams and Penttila is active in the Southbridge Lions.
Dave’s Pest Control is a member of the National, New England, and Central Massachusetts Pest Management Associations.
For more information, call 800.400.6009 or go online to
www.davespestcontrol.net or Facebook “Dave’s Pest Control”
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INSIDE BANKING

The advantages to refinancing
your automobile

By KATHI LAFERRIERE
CONSUMER LOAN ORIGINATOR, SAVERS BANK

PROFESSIONAL ADVICE
FROM A LOCAL
BANKING EXECUTIVE
FOR READERS OF

T H E AU B U R N & TAT N U C K T I M E S
MAGAZINE

Refinancing your vehicle may provide a little extra cash, give
you a lower interest rate and/or reduce your monthly payment
obligation.
If you own your vehicle outright, or your vehicle is worth
more than you owe, why not tap into the equity of your car or
truck? Years ago, when you borrowed from your local financial
institution to buy the car of your dreams, you made your
monthly payments until the loan was paid in full or you traded
in the vehicle.
Refinancing that auto loan and taking out cash is an option.
Many banks will refinance 100% of the NADA retail value of

your auto. For example, if the value of your car is
$10,000.00 and you only owe $5,000.00, you have
$5,000.00 in instant equity.
Auto loan rates, which are at an all-time low right now,
are usually significantly lower than unsecured loan or credit
card advance rates. Unsecured loan rates can range from
6.99% to as much as 15.00%. Credit card cash advances
may have rates of 28% or more. Unsecured loans or credit
card cash advances also cost hundreds of dollars more in
extra interest charges.

OUR CUSTOMERS ARE UNIQUE
AND SO ARE THEIR BUSINESS BANKING NEEDS.
Savers Bank offers commercial loans for any size business with
checking products that feature advanced online banking and cash
management solutions to simplify processes, save time, money and
optimize cash flow.
A dedicated business specialist works with you to develop a plan to
meet your specific business banking needs and goals.
To get started today, call 508-765-7303, drop by one of our branches
To
or visit us at www.saversbank.com.

Southbridge / Uxb
Uxbridge / Auburn / Grafton / Charlton / Sturbridge

Member FDIC

FEATURE WRITER
WANTED
FOR THIS MAGAZINE
Please be familiar
with AP style writing
and know how to use
a digital camera very well.
Send letter and one
unpublished/unedited clip to:
editorial@sturbridgetimes.com
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Member SIF

Equal Housing Lender
Lender

REACH
EVERY HOME
IN AUBURN
AND THOUSANDS OF
OTHER HOMES IN THIS
REGION
BY ADVERTISING IN
THIS MAGAZINE
Call Karen: 508.347.7077 ext2

Example:
Auto Loan
$5,000.00 for 60 months
@ 2.75% = $89.29 monthly payment
Unsecured Loan
$5,000.00 for 60 months @ 6.99% = $99.98
Monthly savings = $10.69
Life of the loan savings = $641.40*
Need a lower interest rate?
Many Monday mornings start like this: A customer
comes into the branch and declares,
“I bought a vehicle this past weekend and financed
it through the dealership. It was easy, and I was able
to drive the car home the same day.” Our employee
may congratulate the new car owner and inquire, "May
I ask the interest rate they gave you?" This often
prompts the customer to review their contract—and
then they find that the dealer marked up the interest
rate by several percentage points. The difference between what the bank charges the dealer and what the
dealer charges you is dealer profit. This is not always
the case, but if it is, you can usually refinance the vehicle for a much lower rate.
If you have a loan for which you’re paying a higher
interest rate due to some past credit issues and your
credit history has since improved, you may qualify for a
much better rate.
If either of these scenarios is true, the interest savings from a refinance could be several hundred dollars.
You may refinance the existing loan amount and extend the term to lower your monthly payments. If the
goal is to put more money in your pocket each month,
this may be a good option. Consider the age of your vehicle. A 4-year loan refinanced after two years to a 5year loan means a total of seven years of repayment.
The vehicle may have very little value when it is finally
paid off or traded in.
Make sure there is no prepayment penalty on your
existing loan.
There may be some nominal administration or registry fees associated with the refinance, usually no more
than $25.00- $100.00.
Check around for the best rates for your particular
vehicle year. Whether you refinance with your existing
bank or with a different bank, it’s a relatively simple
process.
Visit your local financial institution to speak to a
representative to find out what options are best for you.
*APR is Annual Percentage Rate and is based on a loan up
to 60 months. With 2.75% APR, monthly payment is $17.86
per $1,000.00 borrowed. With 6.99% APR, monthly payment is $19.80 per $1,000.00 borrowed.
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HEALTH&FITNESS
By Andrea Johnson
of Everybody’s Fitness, Auburn and Sturbridge
There are a myriad of benefits to eating locally grown produce, and lately it
seems like everyone is talking about
them. Local farmers markets are growing nationally as people are becoming
educated about the importance of supporting our local farms, and more interested in where their food is coming
from. They say fresh really is best, and
locally grown is even better, but why?
For starters, the locally grown produce is fresher, more nutritious, and
tastes better than produce that is conventionally grown. Locally grown produce doesn't have to stand up to the
rigors of being picked, packed, and
shipped across the country, or in some
cases around the world. Often conventionally grown produce it picked before
it is ripe, and from the moment produce is harvested it begins to lose vital
nutrients. When you purchase locally
grown fruits and vegetables, you get
fresh, ripe produce that still has many
of the nutrients that would normally be
lost during the shipping process.
By eating locally grown foods that
are in season, you actually save money.

Healthy eating is easy when you
include locally-grown produce

It's the basic law of supply and demand
at work. When foods are more abundant
they cost less. Ever look at the lettuces
that are in your local grocery store in
January? It's a rather sad sight. The
small, soggy heads that were grown in a
foreign country and shipped to our region usually taste as bad as they look.
And they are often expensive because of
the high shipping costs. If you purchase
and eat in season produce you will get a
better quality product at a far more realistic price. Visit any farmers market in
the mid-summer and you will find a
large variety of local produce that is
fresher and more affordable than what is
available at most commercially stocked
grocers year round.
Another benefit of eating locallybased produce is a reduced carbon footprint. Food’s carbon footprint is the
greenhouse gas emissions that are produced by growing, farming, processing,
transporting, storing, cooking and disposing of the food on your plate. The
carbon footprint of food is around 25%
of each household’s total carbon footprint, so changing your habits can have a

big impact on your overall contribution
to global warming. If you want to help
reduce pollution, preserve natural landscapes, and save water, start by eating locally grown rather than commercial
produce.
Purchasing local produce also contributes to the health of your local economy and helps the farmers in your
community stay in business. The farming industry is a very physically demanding line of work and financial survival is
often a struggle for farmers who cannot
control many of the variables of their
business. Crop failures due to bad
weather or drought conditions can ruin
an entire growing season. Our local
farmers take on a lot of risk to provide

us with fresh produce. Think of the
money that you spend with them as a
form of voting with your dollar and supporting those who are trying to make a
living by providing us with something we
all need to survive - healthy and nutritious food.
The rising popularity of farmers markets leads me to believe that people are
definitely beginning to recognize the
benefits of eating local produce. According to the USDA, the number of farmers markets in the U.S. increased 54
percent between 2008 and 2011. Community Supported Agriculture is also becoming popular. Up until a few years
ago I had never heard of a CSA, so let
me explain. A CSA is a locally based

Davis Advertising
Continued from page 5
that makes it all worthwhile.”
To be successful, you need to work
as hard as you can while also taking
care of your clients, Andy said. “Most
agencies see success as selling yourself,
but you need to live up (produce) to
what you sell. That’s where most agencies fail; it requires them to think from
a different viewpoint. It’s simple, if we
can’t get results for clients; we are not
going to keep them. Clients are looking for a return on their investment
and they want to see exactly what they
are getting for their dollars,” he said.
“Most people think of an ad agency as
a group of people that sit around
drinking martinis. There is a lot of
bare bones work to be done. You do
the creative, but then it has to be run
in the right place and delivered within
a certain time frame. When you finish
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one commercial, you begin on the
next one and the work never ends.
We’ve got talented people and it is remarkable what we produce creatively.
We have fun at work but always get
the job done.”
Andy said Davis Advertising is
committed to staying in Worcester,
the foundation of its beginnings.
“We’ve been in Worcester for 65
years and have chosen to stay here.
Worcester has been way ahead on
some things, like creating discount
department stores including Spag’s,
Ames and Zayre. One of my parent’s
first clients was Ames. Worcester has
been great to us.”
To view a portfolio of Davis Advertising’s creative work, go to
www.davisad.com.
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AUBURN SPORTS
By Mike Walsh
The Auburn High School baseball team has no captains, yet it would be incorrect to declare them a team
without direction.
Instead of naming captains, Head Coach Eric Swedberg relies on an entire team of leaders. The Rockets
boast 15 senior players, each of which have taken on the
responsibility of making sure the club is ready to go each
and every day.
Some may organize practices, while others run the
stretching routines or keep those on the bench involved
during games. Courtesy of having such a veteran-laden
team, Swedberg has little to worry about when it comes
to the maturity of his players.
That team full of juniors a year ago finished 16-4,
earning the No. 2 seed in the Central Division 2 Tournament. After taking down No. 1 Northbridge in the finals, they headed to the State Tournament.
Unfortunately, the first round there was as far as they
would go. Auburn fell to eventual State Champion
South Hadley, coming out of the Western Division. The
6-5 loss sent the Rockets packing.
“We executed to get there, but then there were a couple little things we didn’t do in that last game,” said
Swedberg. “We still have a bad taste in our mouth about
that.”
Swedberg noted that they have every intention of
being in that same spot again this year, only with a different outcome. Execution is the name of the game from
here on out.
His team is well on their way, too. They’ve raced out
the starting gate this spring, accumulating an 8-1 overall
record with their April 22 win over David Prouty. They
were still 6-0 in league-play.
For their early-season triumphs, the Worcester
Telegram & Gazette ranked them No. 2 in their baseball
media poll. That is just one spot behind powerhouse St.
John’s. The Rockets received two first-place votes in the
April 15 poll.
Auburn’s impressive season has really showcased a
team that can win in a variety of ways. The Rockets have
put up more than eight runs in four of their wins, including that 17-5 thumping at David Prouty. They are averaging 7.7 runs per game, while allowing just 2.3.
Auburn doesn’t just rely on their big bats to get the
job done. To go along with their high scoring outings,
they’ve managed to pull out four wins in one-run games.
On April 19, in a home game against Leominster, the
Rockets trailed for much of the game. It was only a sixthinning rally that got them over the top. Zach Clifford
beat out an infield single to earn the game-winning RBI.
Tyler LaMonda went out to the mound in the seventh to close things out. He worked the leadoff batter to
a full-count, where things could easily go both ways, before striking the hitter out. The Rocket reliever shut
down the next two Leominster batters to slam the door
on another win.
Had LaMonda experienced a mental hiccup and
walked that first batter, or Clifford lagged down the line
and not reached first on his single, the Rockets most
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Auburn baseball seeks return trip
to state tournament and more
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Tyler LaMonda, on the plate for Auburn High.

likely would have dropped the game. Their 4-3 win illustrates perfectly the experience and desire Auburn is displaying this season.
“That’s just an example of a kid putting it in play and
getting it done,” said Swedberg, who understands that
there is still much to be done this season to even make a
return trip to the State Tournament.
The Rockets have featured a rather home-heavy schedule to open the season, leaving just two games to be
played in May at Auburn High. Those games are important league-matches against Shepherd Hill on May 16,
and Tantasqua on May 24.
Other than that, players make note of their May 22
matchup at Hudson, as well as a re-match at Northbridge on May 3.
Northbridge was the lone team to have beaten
Auburn over the first half of the season, and that loss
had extra meaning, coming in the championship game
of the annual Rocket Classic.
“I think we needed that loss to Northbridge,” com-

mented Swedberg. “We beat them three times last year,
but it is important to realize we might see them again in
the postseason. Next time we’ll be sure to amp up our
preparation even more.”
His Rockets lost three starters from last year’s roster.
While they’ve been able to largely replace the offensive
production of Mike Diaz and Nick Scanlon, a spot they
really feel a hole is in the pitching staff.
The leader of last year’s unit, Connor Fuller, was responsible for tossing a complete game in the Central Division 2 final. Auburn’s 4-2 win over Northbridge was
highlighted by Fuller’s 10 strikeouts.
“We still haven’t replaced Fuller,” said Swedberg. “He
was just such a big-game pitcher, and those guys are hard
to come by.”
With a whole half of the season left, these players are
chomping at the bit to prove themselves.
The chances are, it won’t be long until Swedberg and
all of Central Mass realizes Auburn doesn’t have a biggame pitcher, they have 15 big-game players.

By Mike Walsh
After a disappointing 2012 season for the Auburn
High girls softball program, things are starting to look up.
Head Coach Katy Senior has her Rockets aiming for
the postseason after failing to get into the Central Division 2 Tournament a year ago.
Auburn has leapt out to a 6-3 overall record, following
a big 14-3 road win over David Prouty on April 22. They
are an impressive 5-1 in the league. That left them needing only four more wins in their last 10 games to reach the

postseason requirement.
“I expected us to definitely surprise a few people this
season,” said Senior. “I think we can be right there into
the district tournament.”
She went on the detail just what a great group of girls
she has playing for her this year. Senior is sure, if they
keep their heads together and in the game, they will be
able to advance to the postseason.
The Rockets have become a veteran team over the past
couple years, thanks to players seeing a lot of time as un-

Girls’ Softball makes a run at post-season glory
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derclassmen. Because of that experience,
things are really culminating in a wellrounded product in 2013. Their quartet of
seniors, led by Erin Scanlon, have really set
the table for Senior’s younger girls to learn
the ropes of her program.
“All four of them are great leaders and
they’ve helped bring along some of the
juniors both on and off the field,” said
Senior.
Scanlon, a first baseman and catcher, is
joined in that group by outfielders Hannah Lloyd, Courtney Vail and Kasia
Collins.
Senior made special note of junior
Mary Grace Judge, her No. 1 pitcher.
Judge has been responsible for the pitching staff of the Rockets, and has shown
great composure on the field. She has
been a valuable asset as a pitcher and
leader this year.
As a sophomore, Judge struggled to
keep up with varsity hitting. She fell to a 29 record with a 6.63 ERA.
In 45 innings this season, Judge has accumulated a 2.56 ERA and 27 strikeouts.
After losing experienced pitcher Molly McNamara to graduation a year ago, Senior
really needed someone to step up and
Judge has been that player.
“She has totally stepped up and become a leader for us. I’ve been really pleasantly surprised by her development,” said
Senior of Judge.
Senior’s pitching staff has held opposing offenses to 5.3 runs per game this season. Much of that work is credited to
junior catcher Paige Laperle.
“Our two pitchers (Judge and sophomore Carly Zona) have such a great relationship with Paige,” said Senior. “I think
she calls pitches really well and their working together is a huge strength for us.”
Offensively it has been the much improved hitting of juniors Jaime McNamara
and Jackie Matthews. The classmates have
evolved into two of the top hitters in the
state. McNamara’s .650 batting average is
tops in the Southern Worcester County
League. Matthews has smacked a pair of
home runs, and her .615 is right behind
her classmate.
Both players were consistent hitters a
year ago, in fact Matthews led the Rockets
with 24 hits and 67 at bats. However, this
season they have risen to a whole new
level.
“They are just always composed and
steady. They never falter,” said Senior
about her big bats. “It’s no surprise to me,
because they are great kids and that’s how
they approach everything they do.”
Auburn has been posting 6.9 runs per
game through the first half of the 2013 seaTHE CHRONICLE OF AUBURN & TATNUCK LIVING

son. After losing heavy hitters Taylor Nawn
and Molly McNamara to graduation, that
is quite a feat, and a great illustration of
how far this team has come.
Amber Abderrazzaq rounds out a trio
of juniors leading the way on offense for
the Rockets. She’s batted .409 on the season, while flashing serious leather at shortstop.
“She has been phenomenal this year,”

said Senior about her star infielder. “She’s
made so many great plays for us.”
While a home-heavy slate has definitely
helped the Rockets get off to a great start,
Senior says her team won’t fear hitting the
road often in the second half. As the
weather warms up, Auburn will play just
three home games in May.
They’ll see divisional rivals Shepherd
Hill and Tantasqua on May 16 and 23, re-

spectively. Also, visiting the Rockets on
May 20 will be Inter-High League’s Doherty, who currently sits in first place.
“We know that we’ll be up against a lot
from here on out,” said Senior. There has
to be some level of concern, though. A year
ago, the Rockets went 2-7 on the road,
falling to 7-11 on the year, and out of the
playoff picture.
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What
We
Eat
BY LISA BOULEY

Reach
everyone home
in Auburn
and thousands
more with your ad:
508-347-7077 ext 2
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FOOD, GLORIOUS FOOD. It’s the
foundation of life.
Whether you are vegan, vegetarian,
or an omnivore you have reasons that
fuel your food choices.
Some of us allow our taste buds to
“direct traffic.” Food choices are
based on flavors and tastes that are appealing. Others allow their brains to
govern their decisions. They educate
themselves about what is best for their
bodies, and the food they purchase
and ingest reflects what they have
learned. And then there are cravings,
those intense desires for particular
foods. Cravings are generally influenced by either our psychological or
physical state.
Playing detective, learning what nutrients are in the foods we crave, is crucial for cravings that are rooted in
dietary deficiencies. This information
arms us to make the best decisions in
our food selections and cravings for
foods that we no longer deem acceptable, based on our current knowledge
and ethics, fade away.
If craving sweets, perhaps our bodies are low in energy and seeking carbohydrates. All vegan foods provide

some carbohydrates. Fruit can provide
quick energy and digests often within
half an hour, while grains are a bit more
“complex” and can provide energy that
is balanced and long lasting.
Cravings for chocolate can be a signal
that we are low in magnesium, a mineral
that plays many crucial roles in our body,
including maintaining healthy bones
and acting as a muscle relaxant. Or perhaps it is the mood elevating properties
of chocolate that keep us coming back
for more. The same endorphins that are
released in conjunction with chocolate
consumption are released by exercise. A
brisk walk, running, even in place, or
the activity of your choice, might alleviate this desire.
If someone craves red meat, they
might not be getting the balance of
amino acids they need, or sufficient
iron, so giving a good scanning of vegan
food lists that are high in iron, or adding
a good variety of beans and grains to ensure that all needed amino acids are obtained on a regular basis, is a wise way to
go.
Those who feel stressed by life often
crave creamy, soothing foods. In our
dairy-free vegan world, silken tofu is
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used as a base for sauces, puddings, and other
smooth creations. Nuts and seeds create delicious, nutritious raw, creamy delights. For many
of us, our previous desire for dairy-based items is
easily replaced by a hankering for these vegan alternatives.
Sometimes we seek crunch. When we are
watching something suspenseful on television, or
when our minds are thinking, that active crunching of food satisfies a need. Often we reach for
chips. We know they are not ideal for our health,
as most chips are cooked in oil and oils are damaged by heat. It is likely that the most health-promoting option is to grab some raw vegetables,
such as carrots, celery, or cucumbers. But if that
does not seem to “fit the bill,” there are other options in the crunchable foods category. Items
such as rice cakes or popcorn don’t contain the
damaged oil that can be found in chips, but they
don’t offer much in terms of nutrients. Luckily, it
is relatively easy to make your own chips. If you
have ever left a tortilla in the oven too long, while
attempting to just warm it up, you realize that a
few minutes can mean the difference between a
soft, warm tortilla or a big chip. Next time that
you want to buy a bag of chips, consider replacing
them with a bag of tortillas. Natural food and

grocery stores offer 100 percent corn tortillas,
whole wheat wraps, and even wraps made from
sprouted grains. You can add salt and other dry
seasonings and heat in the oven, on a baking
sheet. They are done when they make that snapping sound when you attempt to break them into
smaller, more “user friendly” bite size pieces. The
result is you have chips free of cooked oil, but full
of taste.
We are logical beings and all our choices are
based on what we think and feel, and informed by
our body signals. Remember, the reason we need
to eat is to fuel our bodies, in the same way our
cars require gasoline. If we eat primarily
processed food, containing few nutrients, our
brains and bodies will not function optimally.
They can’t. So make a conscious effort to “up the
ante” on your food choices. Your efforts will not
go unrewarded. The gifts of better health and
greater energy await. Need help? Stay tuned…..
The coming months will bring ideas to upgrade
your diet without overcomplicating your life.
Lisa Bouley is a nutritionist/writer for Vegan Villager Magazine, a sister publication of Sturbridge
Times Magazine and Auburn & Tatnuck Times
Magazine and an advertising sales representative for
Carr, Quinn & Small.
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SWEETTREATS

Francesco’s sweetens life
with Italian cookies, cakes, more
By Stephanie Richards
On a recent Friday afternoon, the wonderful aroma of
the sweet smells of chocolate and vanilla permeated in
the air of Frank Manzi’s workspace. Although it was midday, Manzi was still in the kitchen, preparing cupcake batter for an order using an 80-quart mixer. Subsequently,
he used his hands with natural ease to fill each mold with
the perfect amount of batter.
For the last 15 years, this has become second nature as
Manzi’s daily routine as the owner of Francesco’s Italian
Bakery in Charlton. Originally located on Worcester
Road next to Ted’s, he recently moved the bakery to a
new location at 14 Power Station Road, literally just
around the corner. The 800 square foot building includes a kitchen, bakery service area, and a cellar. Manzi
added a walk in cooler and freezer to the outside of the
building, making it a better-utilized space. “Since we
moved, we have almost doubled in business. I attribute it
to the ease of parking,” said Manzi, who has lived in
Charlton for 22 years.
While working at Nissen Bakery in Worcester, Manzi
always had intentions to open his own business. When
the plant closed down, he worked at a cousin’s bakery
while making plans to see his dream become a reality.
Using his mother’s Italian recipes as well as his own,
he has been baking specialty cakes, pastries, and cookies
since establishing the business. “We are known for our
wedding and specialty cakes, pastries and cookies. But we
also do stuffed breads, puffs and pizza. In addition, we
now serve breakfast sandwiches and coffee,” said Manzi,
who has nine employees at the bakery.
Special occasion cakes are available for birthdays, an-
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Cakes and cannolis are among the many homemade specialties at
Francesco's Italian Bakery in Charlton. Owner Frank Manzi and his
daughter Gianna provide a glimpse of the sweet treats.

niversaries, weddings, graduations, confirmations, and
sweet 16 parties. Customers can choose from white,
chocolate and marble as well as carrot, red velvet and
other specialties. Manzi offers a choice of Italian cream
or buttercream frosting. “I’ve probably baked over 1,000
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cakes over the years. I stay away from fondant…it tastes
horrible. I can get my frosting as smooth as fondant and
work with it,” said Manzi, noting he is the preferred
baker for Old Sturbridge Village and the Sturbridge Host
Hotel. “For weddings, people are moving away from
cakes with stairs and going with topsy turvy cakes stacked
or cupcake towers. Hexagon cakes are very popular now
too. We offer a variety of choices for fillings including
fruit, chocolate mouse, chocolate or white ganache, and
mocha.”
Manzi has a photo book of about 100 of his cake creations to give customers some ideas. He said many bring
in their own picture or idea and he can duplicate it. Wedding cakes are about $3 a slice and should be ordered
plenty of time in advance. Specialty cakes for things like
birthdays, graduations or confirmations are available in
everything from 8-inch rounds to a full sheet, with prices
depending on if they are single or double layer or include
filling. He requests 48 hours advance notice for such
cakes.
Italian cookies are very popular with numerous
choices like anisette, lemon, chocolate pittzettes, tarallis,
biscotti and butterballs. Fruit rollup cookies are also
available with raspberry, lemon and apricot fillings.
Cookies can be purchased individually, in one to five
pound trays, or a one-pound box (about 18 cookies). In
addition, dozens of pastry items are available including
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cannolis, bismarcks, éclairs, mocha puffs, petitfours, pie
turnovers, tiramisu squares and whoopie pies for $1 to
$3 each.
Bread varieties include traditional Italian, honey
wheat and cinnamon raisin, and bulkies and dinner rolls
are available by the dozen. You can also find focaccia
bread, such as onion, tomato and Romano cheese with
spices, as well as a variety of stuffed breads like spinach,
pepperoni and cheese, and ham, onion and cheese.
“Everything is baked fresh on-site. We also sell 10 inch
round or full sheet pizzas, and pasta dinners, such as
stuffed shells, ravioli, or manicotti,” Manzi said. “Ten
years ago, supermarkets really started incorporating bakeries. Now people realize there is a different between
them and a traditional bakery. We bake everything fresh
daily and have a quality product.”
Creating that product requires a lot of ingredients.
“We go though a couple of hundred pounds of flour a
week,” Manzi said. “That includes bread, pastry and cake
flour. We also use a lot of sugar, shortening and pie
dough along with fillings, chocolate chips and flavor extracts. Baking is also about experimenting…no one makes
things the same as someone else. Sometimes experiments
turn into recipes.”
Based on his experience, Manzi has some advice to
young entrepreneurs. “The key is not getting too big. I
bake all the cakes myself and know that it is done cor-

rectly. If you get so big that you are overseeing things, the
quality of the product falls,” he said. “It is important to
find good help and keep it too. You also have to love
what you do. Tuesday is my day off but I still work, running around for the business. The best part of owning a
bakery is seeing the smiles on people’s faces as they try
different things. It’s not easy owning a business, there are
a lot of ups and downs, but there is nothing like being
your own boss and not answering to someone else. It has
pros and cons like everything.”
Voted best vendor for the 2013 Taste of the Towns,
which supports the REAS Foundation, Francesco’s baked
item selections are available at Micknuck’s in Sturbridge
and Ted’s Package Store in Charlton. Many businesses
order items for special occasions. Manzi noted that he recently did 480 whoopie pies for Charlton-based Karl
Storz.
For more information about Francesco’s Italian Bakery, call 508.248.9900 or go to www.francescositalianbakery.com or on Facebook at “Francesco’s Italian Bakery”
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Central
Mass.
Film Festival
Events
are
Upcoming
By Mike Walsh
The Central Mass Film Festival won’t be in full swing
until September 12-15, but there are some other events
coming up to keep an eye on.
In June, the Festival will be showcasing a few films in
a preview capacity to drum up interest in the main event
this fall. Work is currently being done to secure a
Worcester venue for the weekend of June 1.
While September’s main event will look to feature
films and filmmakers from all over the country, according to co-founder Dee Wells, the June event will attempt
to focus on local New England-produced content.
“There have been off and on, sporadic film festivals in
the Worcester area, but never anything serious,” said
Wells. “We’re hoping that this will be a great introduction to something new, that the youth can get into.”
The festival’s main event will be evaluated by a panel
of respected film people from all over. Decisions on
awards and categories are still in the works, as is the exact
panel makeup.
The founders are in the process of securing a venue
for the September event in Kelley Square.
Previous events included single-run screenings in recent months. “Argofuels” and “The Dirty Truth About
Coal,” a pair of documentaries, were screened at a November event at the Cantina Bar & Grill. The screenings
were powered by bicycle-produced electricity. Filmmakers
and activists participated in a post-screening discussion
and Q & A.
“A Christmas Kiss” was screened at the December
event. The film was directed by Worcester-based John
Stimpson. Both Stimpson and Andrea Ajemian, co-producer of Moody Independent, were available for discussion at the conclusion of the film.
January 26 brought the film “Boy Band,” shot entirely
in Worcester County. The Saturday night event was held
at The Ship Room at Hotel Vernon. Writer and Director
Jon Artigo participated in a post-screening talk.
“The events have been very well received,” said Wells.
“We attracted about 55 people to our first event and the
crowd has been growing since.”
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Post-screening discussion at the Central Massachusetts Film Festival

June’s event will be similar to their previous
screenings, but on a larger scale. Though there will
be no judging or awards for June’s event, the Film
Festival is still accepting submissions both for the
that and the September event.
Worcester-based producer, Kristen Lucas is programming the festival. Submissions can be sent to
her at Info@CMF2.org. There will also be great demand for volunteers to help with running the festival. Those willing to help out are also encouraged to
contact the festival.
“We’re taking all submissions right now, no matter the genre or style,” said Wells, who is a part of
the team making decisions on categories.
The world of filmmaking in Worcester is burgeoning right now. The Central Mass Film Festival is
being set up in perfect position to facilitate the continued growth of this art form. Thanks to the substantial 25 percent tax credit for filming in
Massachusetts, the state is becoming a popular place
for movies to be made.
During April, Academy Award nominated director David O. Russell was in Worcester working on
his upcoming film “American Hustle.” Russell previously filmed most of “The Fighter” on location in
Lowell, MA.
“Worcester provides so many options for filmmakers, in terms of setting,” said Lucas, who’s company,
Goldilocks Productions, is based in the city. “The architecture in the city is very diverse.”
Lucas has been using Worcester as a backdrop for
her own productions. Recently, a promotional trailer
was shot for her new feature film, “Girls Night Out.”
The film is loosely inspired by events that took place
during Lucas and her friends’ lives.
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Wells is currently working on a documentary that
will tell the rich history of diners in the Worcester
area. Both Wells and Lucas are excited about the future of making films in central Massachusetts.
In an April 18 story from the Worcester Business
Journal, it was announced that Mass Studios will be
moving towards opening in the city. The major studio building project will assume the old Pullman Car
Train facility in North Worcester.
“We have shown the space to Hollywood scouts,
director and producers, and they all say that they will
most definitely use the space, and are considering
moving current primetime TV shows here because of
the tax credit,” says Barbara Guertin, founder of the
Pullman Project LLC.
Lucas hopes to use the future studio to complete
“Girls Night Out” down the line. The recent announcement of Jet Blue beginning service to Worcester, along with it’s proximity to major highways,
make the city an attractive location for bigger Hollywood projects.
The Central Mass Film Festival will serve as a
springboard for the idea of bringing film culture to
Worcester. All the rest will slowly follow suit in the
coming years.
“There are so many writers, directors and actors
right here in our backyard,” said Wells. “Worcester
should have their own film festival.”
For more information on Mass Studios, or to get involved, contact info@massstudios.com.
For more information on the Central Mass Film
Festival, visit www.CMF2.org.
Information on Kristen Lucas’ upcoming ﬁlm,
“Girls Night Out” can be found at
www.facebook.com/GirlsNightOutTheMovie.
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PETQ&A
WITH

Q Aren't all dog foods really the
same? Why are some foods more expensive?
A No, they really are not. The quality
and source of the ingredients varies drastically, thus affecting price. Think of your
own trip to the grocery store - chicken
costs less than hamburg, and hamburg
costs less per pound than a good steak,
but all of that is usually cheaper than Organic, grass fed buffalo.
There are many, many good websites
that explain how to read pet food labels.
You can also go on AAFCO's website
(American Animal Feed Control Organization - who does not actually "control"
what goes into our pet food) for a list of
what is allowed to go into the foods. To
give you a few pointers, when you read
the direction label on a pet food bag, the
quantity it recommends feeding is the
amount necessary for a pet of that size to
obtain proper nutrition, not the amount
necessary to maintain weight. This is why
your less expensive foods recommend
feeding up to 3 times as much as a high
quality diet. If your pet is eating less than
the recommended amount, he or she may
actually be malnourished even though he
or she may be a good weight, or even overweight. So if you are paying $25 for a big
bag of food that recommends feeding 6-8
cups (using a large dog scenario) you are
actually spending more on food than if
you paid $45 but only needed to feed 3-4
cups. And if the bag recommends 6-8
�
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Why dog foods are not equal

KATHY MENARD

cups, and you're feeding 3, your pet is
likely deficient in many vitamins and
minerals.
Just like we're seeing more and more
push for humans to eat whole foods, as
opposed to processed foods, the same
applies to our pet's food. Look for
whole ingredients such as whole
ground brown rice or barley, as opposed to fragments such as brewers
rice, bran, etc. . The same applies to
the protein source. Using a chicken
based food as an example, chicken or
chicken meal is much more desirable
than chicken-by-product-meal. Since
ingredients are listed in order by
weight, a bag that lists real chicken, as
opposed to chicken meal may actually
contain less meat than the bag that lists
chicken meal, as chicken contains 72%
moisture, and chicken meal has had
the moisture removed. Chicken would
be just the meat itself, chicken meal can
include meat and a small amount of
bone (don't worry that it will be mostly
bone - there is an allowed ratio of calcium to phosphorus that prevents too
much bone from being added).
Chicken-by-product-meal can also include beaks, feet and intestines. No,
feathers are not allowed (except in
small quantities normally found in normal processing). Meat-by-product-meal
contains non-specific ingredients and
is usually obtained from rendering
Continued on page 19
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SMALL ESTATES

Nobody does probate unless they absolutely, positively
have to. Probate is a pain. It costs money. It takes time.
And the paperwork is endless. So when do you absolutely, positively have to do probate.
Pretty much whenever someone dies owning something in solely in their own name. Thankfully, the new
probate code has a provision that makes probate a whole
lot less painful when that something isn’t worth that
much money.
If the asset is worth less than $25,000, say, a car titled
solely in the decedent’s name, or a bank account with
only a few thousand dollars in it – you can file a voluntary petition with the court that will take care of problem
with minimal time and minimal filing fees.
Under the new probate code, which went into effect
last year, you simply list the asset and file the petition
with a death certificate and, if applicable, the will. The
probate court can approve the petition administratively.
Essentially, a clerk confirms that paperwork is all there,
then stamps the petition with a raised seal and sends it
back to you. The filing fee is $115.00.
Once you have the stamped petition, you can go to
the bank or the registry of deeds or the mutual fund
manager and change title to the asset. It works for just
about any asset, as long as the total is under $25,000.00.
Better yet, the new code keeps in place the old rule
that made it easy to transfer the title of a car solely owned
by a husband or wife. It still allows the surviving spouse
to sign the title of a car without filing any petition with
any court. That’s about as painless as it gets.
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On April 8th a memorable figure of the last quarter
of the 20th Century died. To some, she was heroic and
others villainous. Full disclosure, up here on Long Hill,
we were not fans for matters not germane to this column.
No matter one’s feelings toward her, the woman
could not be ignored. If her shade could be asked what
she should be most remembered for, Thatcher might say,
the Falklands Conflict, or stiffening George H.W. Bush’s
spine in the First Gulf War. She had other triumphs,
but one comparison might disturb her. She had more in
common with, General Wojciech Jaruzelski, president of
Communist Poland than she or history might have
thought.
Maggie, as she was referred to either with affection or
derision, was staunchly anti-communist. At the time,
Jaruzelski was trying to maintain an unpopular Marxist
regime. Ideologically, they were nothing but enemies.
Even so, they were involved in similar struggles, albeit
with different goals.
I sometimes wonder if there is something up on Long
Hill that causes hallucinations. As a young stripling I believe I read the words of C.S. Lewis “Under Socialism, a
strike is a civil war.” I have since searched yet have not
been able to retrieve it. I even inquired of a Lewis
scholar, and she had no knowledge of quote. No matter,
I believe it accurate and pithy and the events in the
Thatcher and Jaruzelski regimes prove the case.
In Britain, the civil war/strike was a confrontation of
union coal miners against the government. England was
not a “socialist country,” but it had socialist industries.
For much of the postwar era, government was in the
hands of a party, Labor, that was union dominated. Almost immediately after electoral victory, they started nationalizing key sectors of the economy including the

mines.
How sagacious that was is questionable. Britain had
passed peak coal in the 1920s and more effort and expense would be necessary to produce less and less coal.
For a labor government to throw union men off the job
was unthinkable, yet facts are facts. According to government reports, coal could be imported cheaper then it
could be dug up, turning on its head the old saying
about fetching coals to Newcastle.
Whether it was an overly generous welfare state or the
business cycle, Britain was economically on the ropes
when Thatcher became prime minister. She had not
been elected as a status quo candidate so the stage was
set.
Unions had defeated Tory governments before. No
men were tougher than the boys who went underground.
However, Thatcher and her team had done their homework. She knew if she failed they would break her and
continue the uneconomical system. This time, the government stockpiled coal. She outlasted the strikers and
won her civil war. Labor will never again be the force it
was in Britain. The party no longer is the workingman’s
representative as it was. Indeed, it branded itself as New
Labor and presents a yuppiesh liberalism. It defeated the
Conservatives who had abandoned Thatcherism even before she was out of power.
General Jaruzelski had the same task as Thatcher, suppress the workers. Like the British mines, the Gdansk
shipyard was supposedly the property of the people. Not
that they had much say. In real terms, it was not profitable, but that was not a problem in a totalitarian state.
From 1945 until the 1980s the Communist Bloc had
been able to keep, with a few bumps, Eastern Europe
Continued on next page
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YARDWORKS
Caring for what grows in your yard

By Tom Chamberland, ISA

A few questions from the mail bag

It has been a few months since I have answered a
number of questions that have come in from some of
you. With spring in full swing, and folks getting out in
their yards, the month of May is a good time to answer
a few of these.
? QUESTION: A question I have had a lot last year
is: “Can I prune my tree enough to be able to re-establish
the grass that used to grow under it?”
I’ve addressed the sunlight issue before, but with the
way the climate has been for the past couple of years, a
lot of turf was stressed more than usual. What this
means is, if turf already was borderline beneath a tree,
the added stress probably went ahead and took it out.
Before I get into the tree part of this, one thing I would
like to point out is that the type of grass that was lost
may have been part of the problem. Turf grasses have
different tolerances for shade, meaning that varieties,
such as St. Augustine, handle it better than say, standard Bermuda. If you are trying to grow a variety that
doesn’t handle shade well, like Bermuda beneath your
lush shade tree, you will not succeed, trying to re-turf
the area is probably going to involve using a different variety of grass. There are newer strains of Bermuda grass
that tolerate more shade (which for plants, this really

Thatcherism was already dead
Continued from previous page
quiescent. The Solidarity movement opposed the
government by advancing when possible and retreating
when necessary. Unable to confront the union movement on its own terms, the state apparatus of control
washed away.
The results however were pretty much the same in
both countries. A fraction of the people employed in
the shipyard have jobs there. Thatcher’s promised paradise of new employment for the redundant miners
never happened. Indeed, under her supply side regime,
Britain’s balance of trade went negative.
It might have been better for the UK if the mines
had been kept open with the workers descending into
the pits to bring up what could be scraped out. Many
now just get a government check for being idle.
Few in Poland would want to go back to socialism,
and the nation is more prosperous today. Still, many
Poles have had to celebrate freedom by leaving for better
opportunities elsewhere, unable to get ahead at home.
Some of the Polish union leaders expressed gratitude
for Thatcher’s support. That despite her role in ending
jobs at home. No matter that the outcome for the employees was similar. Were Maggie and the General truly
historical personages or just playing fated roles due to
circumstances? Maybe, but maybe history just seems to
be saying, workers of the world, get lost.
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means less light) than even St. Augustine. Before you go
to the expense involved with the prep and replacement
of lost lawn, it’s a good idea to get with a knowledgeable
“turf guy” and find out which grass would work best for
you. For more information on shade tolerant turf grasses
visit: http://www.uri.edu/ce/factsheets/sheets/shadedturf.html
Now, getting back to the trees, consider pruning them
to make more light (which grass can’t grow without)
available to them, can be done. The question is how
much of the tree will you have to remove to get enough
light, and what is the overall effect on the tree of that
amount of foliage/limb removal? Being a tree guy, I like
to approach this kind of work with the goal of getting
enough light through, under, or around the tree, to the
ground, but without doing anything that I consider permanently damaging to the tree itself. Sometimes, one
good way to get light on the grass is to simply raise the
canopy of the tree. Depending what may in front or back
of the tree, this simple operation may get enough
evening or morning sun beneath the tree without damaging the middle of the day shade canopy.
In the instances when raising the canopy or just basic
maintenance pruning isn’t enough to get light beneath
the tree what we will do is go ahead with the normal
pruning and when that is finished, look the tree over
and selectively prune to put some “holes in the canopy.”
We do this by removing some of the smaller branches
that reach from the interior of the tree all the way to the
outer edge of the canopy. The reason for this is that we
can get some light through, but without removing any
major limbs or structure. The rule of thumb for tree
pruning is never remove more than ¼ of the leaf area.
Exceeding this ¼ rule can stress the tree resulting in excessive “suckering” growth which is not good for the
tree. And as I always advise, obtain the services of a Certified Arborist to asses you tree needs.
One other option is to remove all the sod from under

the tree and spread out a layer of mulch and add in some
shade loving ground cover like Pacysandra, Vinca, or Bearberry. I like Bearberry the best, it is a native plant, their
tiny spring flowers and red berries and interest thru the
summer, and its very low growing mat looks very natural
and it is tough enough to walk on, set out a few chairs,
and enjoy sitting under your tree with no harm to the
plant.

? NEXT QUESTION: I received an email about what
to do about surfacing tree roots, and the bad advice given to
the woman from the horticulturist with whom she had consulted. She wrote that her horticulture agent said just cut
them out, but then wondered if that would hurt the tree.
I replied with my own professional opinion, which is
very much against cutting tree roots as a routine. There
are other opinions, of course, but I fall squarely on the
side of the tree and its roots. We have all seen, thanks to
the recent storms, big fallen trees that had no deep roots.
It’s usually a long-term thing where roots literally can’t
grow deeper, almost always due to heavy soil, a high water
table, and/or over-irrigation— anything that keeps the soil
too wet down deep for weeks at a time. This prevents deep
root penetration because roots not only absorb water and
nutrients, but also “breathe” in a way. Without oxygen,
roots can’t survive for long before dying. Some trees, like
Norway and Red Maples along with Sycamores, and others are known to have roots that will surface. Light lawn
watering and surface lawn fertilization also can cause surfacing roots.
So those surface roots are a tree’s survival mechanism.
And every big root has countless hundreds of feet of
smaller branching roots and the tiny “feeder” roots that
do all the real work. When a big root is cut, there go all
those feeder roots. To get an idea, imagine a root being
like an arm with dozens of hands on the end. Stretch out
your own arm and wiggle your fingers, then imagine what
Continued on page 23

Why dog foods are not equal
Continued from page 17

plants. Rendering plants usually deal with 4-D animals dead, diseased, dying or disabled. Dead animals from rendering plants often have been euthanized. It has been
shown that euthanization solution is not destroyed by the
heat of the cooking process. When the fat source is listed
as animal fat, it may be the fat from rendered animals, or
even the grease out of fryolators from your local fast food
restaurant etc. (which is sold to rendering plants). So you
can see the quality varies greatly.
If your pet has a food allergy or intolerance, be sure to
read the label completely. Often a food will be labeled

Lamb & Rice but may contain many other ingredients and
protein sources. Don't forget to read your treat labels, also.
Many people give treats to dogs with allergies thinking it's
just a little one - but if your pet is allergic even a little one
can trigger a reaction.
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 world-renowned
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.
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Straight Ahead transforms lives, community
COMMONGROUND

By Stephanie Richards
Twenty–four year old Matty Londergan
knows what he is talking about when he
reaches out to youth in lockup, encouraging
them that there is a different path that leads
Straight Up.
Grinning from ear to ear, Londergan says
Straight Up Café and Community Center
has taken over his life and he wouldn’t have
it any other way. A social venture of Straight
Ahead Ministries, the Café and Community
Center provides job training, employment
and educational opportunities for young
people in transition from lock-up to independence.
The assistant catering manager at Straight
Up Café, Londergan also attends church at
the community center, and now reaches out
to youth in lockup – a place he once knew.
“Straight Ahead Ministries reached out to
me in lock up through talking with me and
Bible study,” said Londergan, who was in a
juvenile halfway house. “They took me out
of my element and gave me a chance to learn
life skills through the Straight to Work program. I work here, go to church here and
have built friendships here. This is my family
and a big part of my life now. The skills I’m
learning can be transferred over to any field.
When I look around and see kids that I met
when I first started working here…I wonder
what their life or mine would have been like
if Straight Up wasn’t here.”
Straight Ahead Ministries mission is to
see the lives of youth at risk transformed
through faith and relationship. Started by
Scott and Hanne Larson, the non-denominational, non-profit organization began 25
years ago with a single Bible study in a juvenile detention center in New England.
Today, Straight Ahead is an international organization at work in 19 states and 5 countries, with materials in use in 35 countries.
Over 25,000 young people have been
reached.
A year ago, the organization opened the
Straight Up Café and Community Center at
795 Main Street in Worcester. Previously,
Straight Ahead Ministries had its headquarters and aftercare program on Grove Street.
It was a strategic decision to move to Main
South because it was more centrally located
and a larger space, according to Straight
Ahead Communications Director Barbara
Picard. “We were growing so quickly we had
kids sitting on our desks at the old site and
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Couches and cafe style seating are available at the Straight Up Cafe, which serves breakfast,
lunch and coffee locally roasted by the Acoustic Java.

the location wasn’t easy for them to get to.
Now, we are in the heart of the community we serve and have space to grow. This
is a neighborhood that has a lot to offer;
and there are many opportunities for
young people to become positive role models,” Picard said.
In addition to the 2,100 square foot
Café, the space includes a catering area,
community center, classroom space, and
the national offices for Straight Ahead
Ministries. An adjacent 1,600 square foot
space was also acquired to open The New
You, a gently used retail store with clothing
and small household goods. Both the Café
and The New You provide employment for
16-24 year olds youth and proceeds benefit
at-risk youth in the area. Currently, there
are 14 youth employed through the Café,
catering and store.
A main component of Worcester Aftercare is the Straight to Work program, a
nine-month commitment that includes
classroom time, on-site support and a mentoring component to determine next steps
as youth move forward. “Straight to Work
offers youth the opportunity to work onsite at Straight Up Cafe or The New You
to develop job skills, and life skills, before
pursuing their careers.” Picard said. “For
some of the kids, this is the first time they
have heard positive, encouraging things; it
makes them curious about who they are
and who they can become.”
The program is unique because it focuses on establishing and maintaining re-

lationships with at-risk youth, according
to Angel Guzman, Worcester Aftercare
Program Director. “What separates us
from other organizations is that we are relational. We build relationships with the
kids and are persistent, seeing their potential and encouraging them. It is incredible
to see them go from despair to hope and
become driven because we are offering
them a way out. Every youth in the program has a potential beyond their comprehension,” said Guzman, who regularly
visits youth in the 14 Massachusetts’ Department of Youth Services locations, including the House of Corrections.
Twenty-three year old Olivia Ojeda recently completed the Straight to Work
program, has worked in the Café and now
can be found helping customers at The
New You. Ojeda’s path to Straight Ahead
was different than Londergan. She heard
about the program from her friend Lina
To, who manages the Café. The two met
when they were younger in lock up. “I
started to come to church here, and met
a few people from Straight Ahead. They
are great people who really support you
and know you have capabilities,” she said.
Since moving to Worcester, Guzman
said they are engaging about 120 kids
through Straight to Work (job readiness
program), and in individual, group or
family therapy. The program is not only
impacting the lives of the youth and their
families but the community at large.
“Kids in the program will refer rival gang

members who are going through the same
struggles. When we do home visits, often
we will encounter a mom waiting on the
steps of another home asking if we will go
see her child in prison (because she has
heard of Straight Ahead’s work),” Guzman
said. “I’ve been doing this for five years and
the kids inspire me too. When they share
what they have been through, and I hear
about how they’ve been able to persevere…
it’s amazing.”
Straight Up Café offers signature coffee
drinks, and serves locally roasted, fair-trade
artisan coffees from The Acoustic Java, located right down the street. Cold drinks
are also provided by Worcester-based Polar
Beverages, who is a local sponsor. Food
menu items are less than $5 and include
create-your-own omelets and Panini’s, grabn-go baguette sandwiches, salads and the
Café’s signature item, waffles on a stick.
The Café, which has a casual seating area
and offers free Wi-Fi, also hosts a church
service every Wednesday after closing, complete with pizza and soda for youth attending.
In addition, open mic nights and small
venue concerts are scheduled at the Café.
Earlier this year, Sheila Ray Charles,
daughter of the legendary Ray Charles,
spoke and sang about her journey through
crack addiction and prison to the freedom
she had found in Christ. This month, local
filmmaker Domingo Guyton will present a
screening of his latest production, “Yesterday, Today, Forever,” which is the story of
an urban, modern-day Christ. The free
event will be held at 5:30 p.m. on May 16
at the Café.
Their catering service includes both
breakfast and lunch fare. Breakfast choices
include everything from fresh fruit and yogurt parfaits to muffins and bagels. Coffee
is served up by the cup or in a 96 oz. box
for 10-12 people. Among the lunch options are assorted sandwich platters, fresh
salad bowls and cookies. Orders over $30
include free delivery if within one half a
mile.
Reliant Medical Group, Inc. has used
Straight Up catering regularly for large staff
meetings, according to Colleen Forhan, Executive Assistant. “We have ordered breakfast and lunch and every time have been
very impressed. They even honored a speContinued on next page
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Assistant Catering Manager Matty Londergan and Olivia Ojeda work together preparing food at Straight Up Cafe. A social venture of Straight Ahead Ministries. the Cafe opened a year ago in Worcester's Main South neighborhood.

cial request going above and beyond,”
Forhan said. “Their food and services
have been consistently very good –
timely and high quality. Their staff is
very professional and their manager,
Matt Londergan, is very proactive, making it easy to work with them.”
Family Health Center of Worcester,
a community health center in Worcester
that is also a training site for Family
Medicine residents, has also used
Straight Up catering. “Every year we interview about 70 applicants for four residency slots. On the morning of their
interviews, we try to show the applicants
some of the things that make our health
center and neighborhood in Main
South a really special place,” said Lisa
Carter of Family Health Center of
Worcester. “So when one of our residents found Straight Up Café, we were
delighted to be able to use their catering
services. The food is excellent and very
reasonably priced. The muffins taste
homemade - not like the ones you buy
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at most cafes that are the texture of cake.
The applicants love the food and I am
confident that we are the only residency
site in the country offering waffles-on-astick on our interview day! But just as
importantly, it is a tangible example to
the applicants of how service and community engagement are practiced in our
community.”
Straight Up youth continue to engage the community with plans next
month for their first Block Party. “Our
youth are planning an event called Rep
the Peace, a Block Party that will be held
on June 8 at the corner of Main and
Benefit Streets. The kids are stepping
up, serving the community and further
developing leadership abilities,” Larson
said. “They're planning food and music,
and bounce houses and face painting
for the neighborhood kids. Music artist
Kevin L, who is the stepson of the legendary Ray Charles, will also be performing."
The past year has been a whirlwind

for the organization as it stepped out in
faith to open the Straight Up Café and
Community Center. “We have found
that starting businesses that can employ
youth really works to get kids here. They
all want a job, and virtually none of
them have had one before. While they
may or may not attend a program, they
do attend a job. And having the jobs
nestled within our other programs allows us to work with them very intentionally in all of the other areas of their
lives as well. As their self-esteem builds,
they are also more desirous and empowered to help others in their community
- which is the purpose of the program in
Main South,” Larson said. “One of the
other very positive results of opening
such a nice venue in this community is
the degree to which other organizations
also make use of it for meetings and programs that they may not have space to
operate in. And whenever organizations
collaborate together it is a always a big
win for all."

The New You accepts donations of
men’s, women’s and children’s clothing
(including jackets, shoes and boots).
They also accept small household goods
including coffee makers, crock-pots,
toaster ovens, pots, pans, holiday décor,
glassware, and kitchenware. For more information or questions about donations, call 774.243.1314 or email
Katherine@straightahead.org
Straight Up Café is open Monday
through Friday, 7 a.m. to 5 p.m., and
Saturday, 9 a.m. to 5 p.m. For more information on the Café or catering, call
774.243.1313 or go to www.straightupworcester.org or on Facebook search
“Straight Up Cafe”
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INSURANCE
GUIDANCE
By Richard McGrath, CIC, LIA
PRESIDENT & CEO, McGRATH INSURANCE GROUP

N

ot long ago, experts were predicting
that baby boomers would inherit a
whopping $41 trillion from their
parents. The cost of long-term care is changing that.
Few anticipated that the hard-working
generation that survived World War II
would keep on surviving and would, in many
cases, live long enough to spend practically
everything they saved their entire lives on
long-term care.
There are, of course, additional reasons,
but instead of inheriting $41 trillion, as was
anticipated in early studies, the 77 million
boomers now stand to inherit a more modest
$11.6 trillion.
Parents of the baby boom generation typically didn’t save for long-term care and few
bought long-term care insurance, because
they didn’t expect to need it. Their parents
typically retired at 65 and lived to age 70, so
they didn’t think much about long-term care.
Many baby boomers today are in the unenviable position of needing to help their
parents with their long-term care needs,
while also needing to plan ahead for their
own long-term care. If they fail to plan, like
their parents, they will leave no legacy for
their children.
Unfortunately, too, the cost of long-term
care insurance increases significantly as a person ages. The many baby boomers who are
already retired or approaching retirement
will find long-term care insurance costly, but
still much less expensive than paying for
long-term care out of personal savings.
Their children, many of whom are now
adults, would, in fact, be wise to start considering their own long-term care needs. Like
retirement planning, the earlier a person
starts planning for long-term care costs, the
more affordable it will be. By buying longterm care insurance at a young age, a person
can lock in low premiums.
Why LTC Insurance Is Needed
But why is long-term care insurance even
needed?
The probability of needing long-term care
is high. The National Clearinghouse on
Long-Term Care Services (NCLTCS) estimates that 70% of people over the age of 65
today will live to an age where they will need
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Long-Term Care: the worst option
is doing nothing
long-term care services.
If the trend of longer life continues, those
who are younger than 65 may have an even
higher probability of needing long-term care
services, and the next generation may have a
still higher probability of needing care.
The cost of long-term care is high. The
annual cost of a stay in a nursing home for a
resident of Massachusetts is now $131,400 a
year for private care and $122,640 for semiprivate care, according to the 2012 MetLife
Market Survey of Long-Term Care Costs.
The government won’t cover your costs.
Neither Medicare nor private health insurance is designed to cover long-term care.
Medicaid covers long-term care, but people
must have spent down nearly all of their assets to qualify.
In the past, many parents gave their possessions to their children, so they could qualify for long-term care coverage through
Medicaid. Today, there is a five-year lookback period for those who pursue this strategy.
It can help you stay in your home. You
may think that planning for long-term care
is not important because, like most people,
you don’t want to go into a nursing home.
You may have no choice in the matter, especially if you have Alzheimer’s disease or another form of dementia, but you should also
recognize that a nursing home is not the only
form of long-term care.
It is typically in the best interest of everyone for a person to remain at home for as
long as the person can function safely and
handle the basic necessities of life, such as
cooking, eating, cleaning, bathing and dressing.
Using home health aides and adult day
care services, along with help from children
or other caregivers, can help ensure that a
person stays at home for as long as possible.
The average cost of adult daycare services in
Massachusetts is $61 an hour, while the average cost of a home health aide is $25 an
hour.
When a person is no longer able to live
at home, but does not need the 24-hour-a-day
care provided by a nursing home, an assistedliving facility may be the best option. The average cost of an assisted living facility in
Massachusetts is $55,920 a year, which is less

The annual cost
of a stay in
a nursing home
for a resident
of Massachusetts
is now $131,400
a year
for private care
and $122,640
for semi-private care.”
METLIFE MARKET SURVEY
2012

than half the cost of a nursing home.
Depending on the policy, long-term
care insurance may cover these options.
Funding Long-Term Care
Long-term care insurance isn’t the only
option for funding long-term care, but it’s
the only option that will not reduce or deplete any inheritance, retirement or personal savings. Assuming you don’t qualify
for coverage through Medicaid, your options are to:
• Use personal savings, including retirement accounts
• Take a reverse mortgage on
your home
• Use your life insurance by borrowing the cash value
• Use long-term care insurance
Some life insurance policies are designed to provide funding for long-term
care, but keep in mind that funds used for
long-term care will reduce any benefit that
would be available to your heirs. You can
use the cash value in your life insurance by
either canceling the policy or obtaining a
policy loan based on the cash value, but

canceling the policy would eliminate any
death benefit and a loan would have to be
repaid.
Some life insurance policies include
“accelerated death benefits,” that enable a
person to receive a portion of the death
benefit while still alive. New life insurance
policies can offer benefits for long-term
care in the form of a long-term care rider.
A final option using life insurance is
the use of a viatical settlement or life settlement (also known as a senior settlement), in which a third party purchases
your life insurance benefit in exchange for
cash. Typically, the insured receives a
lump-sum payment equal to about 75% of
what the death benefit would be.
This option, as we’ve previously written, is the least desirable option, as many
in the business have been charged with unethical or fraudulent behavior.
Considering all of the options, longterm care insurance is the best choice for
those who have assets they want to protect.
If you decide to purchase long-term care
insurance, have your insurance agent review the options with you so that you purchase the coverage you need. Be certain
you are purchasing insurance from a stable, well-regarded company that is likely to
still be in business years from now, when
you need to use the benefits from your insurance.
Purchase a policy that is guaranteed renewable for life, and you will be covered as
long as you pay your premium. Premiums
for long-term care can increase, if they increase for all policyholders within a certain
age classification.
Addressing your long-term care needs is
difficult and can be costly, but keep in
mind that, given the probability you will
need long-term care someday, the worst option is failing to plan.
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.
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Yard care mail bag

ing for 24- 48 hours before planting. Research in
Michigan is showing that especially for bare root stock,
soaking the roots for up to 48 hours before planting
super hydrates the plant. The caution here is the soaking should not exceed 48 hours, and if done on a potted to B & B plant, the soil will be very muddy and
plant staking may be needed. But the idea of fully

soaking the plants roots to maximize water uptake before planting sounds appropriate. I’ll be trying this
over the next month when planting and I’ll keep you
posted on the results. If any readers decide to try this
let me what you think.
Tom Chamberland is the Tree Warden for the Town of
Sturbridge and a Certified Arborist.

Continued from page 19

happens to those fingers if your arm gets cut off. Cutting
roots of trees reduces water and nutrient uptake and opens
roots to soil-borne “root rot” fungi. A tree can tolerate this
to some extent, but not if a lot of the roots are cut.
To me, a far simpler solution, and better to the tree, is to
address the causes for surfacing roots, if you water your
lawn, water less frequently, but for longer periods, allowing
for more water to soak into the ground, encouraging the
roots to grow down, apply less granular fertilizer, instead
consider adding it to your watering, again so it soaks deeper
into the ground, or following the suggestions above remove
the grass and replace with a ground cover. This would replicate what happens naturally in the woods. I do not routinely recommend cutting roots just for cosmetic purposes
or to make mowing grass a little easier

? NEXT QUESTION: I have not had the time to get my
peach trees and apple trees pruned this year. Since they are beginning to bloom, should I wait until next winter?
You can safely prune fruit trees even while in bloom. Especially if you want them to produce fruit, excessive pollination of flowering branches will stress your tree, invite
insect/fungi infestation and generally result in poor fruit
quality. Yes it would have been better to prune before the
flowering, but do it now for better fruits. If you are not worried about fruits, you can still prune, but wait until after
flower drop, and enjoy the flowers!
And lastly, not a question but some recent research that
has come my attention which I find of interest. Plant soakTHE CHRONICLE OF AUBURN & TATNUCK LIVING
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