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T

he subject of technology, both what I believe to be the good and not-so-good of it
all, has been on my mind quite a bit lately. I will
never be certain that our society’s headlong
plunge, while never looking back, into the world
of cell phone apps, social media and cyberspace
is a good thing. (Do they still call it cyberspace?)
In some ways I am pretty much, but not completely, out of the electronic loop, and, as such,
am probably not a good judge of those things.
So, please don’t take offence. I’m just not sure
that having a device in our hands all day is a
good thing. You may disagree. If so, just chalk
my opinion up to my rapidly ascending age. I
just feel that relying on all that tech, as exclusively as is now the norm, may have a downside
or two. That’s all.
It’s not my job to figure all of that out, and I
am happy that it isn’t. I’m sure I cannot convince you to give up your phones and Facebook
friends for the summer, although I think I would
if I could. I do have a suggestion for one fantastic thing you could do at least a few times in
the warm weather months, which might prove
to be just a bit better than sitting on the couch
with your cyber friends. Do that in the winter,
if you want. My suggestion is to simply ditch
the device, wean yourself from the screen, and
become a time traveler. No, really. I mean that.
Become a time traveler. I feel that I have already done it, many times, and here’s how:
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On being a summer time-traveler

for a change of pace ...
travel back in time this summer to

Plimoth Plantation
or a host of other “other-time places”

THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

PLIMOTH PLANTATION

137 WARREN AVENUE, PLYMOUTH, MA
While there: visit Plymouth Rock, Mayflower
II, Plimoth Grist Mill, Plimoth Cinema and
sandy White Horse Beach!

Plimoth Plantation oﬀers an engaging and experiential outdoor and indoor learning environment on
its main oceanfront campus and at the State Pier
on Plymouth’s waterfront. Permanent exhibits tell
the complex and interwoven stories of two distinct
cultures: English and Native. The main exhibits are
enhanced with an exciting menu of special events,
public programs and workshops that oﬀer a rich
and diverse exploration of the 17th-century.
FROM STURBRIDGE: Take the Mass Pike East to 495 South (exit
11A) to Route 44 East (exit 6). After entering Plymouth, take
Route 3 South to exit 4 (Plimoth Plantation Highway). ). This is a
left exit. Continue on Plimoth Plantation Highway for approximately 1 mile and take the exit for the museum. At the end of the
exit ramp turn right, and proceed up the street for 20 yards. Turn
right at the sign for the museum into the driveway. At the stop
sign at the end of the driveway, cars and campers should turn left
and park in our main lot or overﬂow lot. Buses, RVs or visitors
with handicapped plates should turn right and park in the bus
parking lot.
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I can name several places where time travel is
possible, in your area and in mine. One such spot
is one that my family and I have visited for years.
It is a place that has always put things of the present into perspective for me, as I travel into the past,
while there. The place is called Shelburne Museum, and it is located in the small town of Shelburne Vermont. I highly recommend it, if you are
in the area. I highly recommend it even if you
have to come into the area to visit it. While in that
place I have traveled to the days of the steam engine, the paddle wheel steam boat, coal fired railroads and long-past circus trains. I have touched
there a Conestoga wagon, a Concord Coach, and
sleighs and sleds of winters which were melted
away long before my grandparents were even
born. I have, in my mind, become a student in a
one room schoolhouse, admired hundred-plus
year old tin toys, and chatted with a real blacksmith as he actually stoked the fire in his authentic
shop. I’ve witnessed printing presses from the
eighteen hundreds, still printing, if only to demonstrate their work to the people visiting them. I have
even stood in awe of original masterpieces of art
from the likes of Monet, Degas, and Cassatt, and
have been inches from a handwritten letter from
the pen of Abraham Lincoln. I just love visiting
the past!
Of course, Sturbridge Times readers are certainly aware of their own best place for time traveling, and it is a great spot to do so, indeed. It is a
place I have also visited, myself. Old Sturbridge

Village is right at your doorstep. It has been years
since my last visit, but I remember watching
clothes being dyed in an outdoor cauldron, wool
being carded and spun, and the wagons and ways
of that wonderful, early New England town. The
people in period costumes there seem to not be
acting at all, as they chat with you in early American English, explaining their day’s work even as
they do it. In fact, as they are immersed in the long
ago time with you, they do not need to act, do
they? As you leave from your day at Old Sturbridge Village, there will be no doubt in your mind
that you have visited the past, while there.
It comes to mind that Massachusetts offers
many other wonderful spots where slipping into
our nation’s past is a very easy thing to do. Boston’s
Freedom Trail, Plimoth Plantation, and Plymouth
Rock are among the best to see. I would love to
have you try them all.
You know, as Americans, we live in a truly wonderful land, full of opportunity and ease, and
steeped in good things, including what I hope are
the best uses of our amazing technology. Most of
us are so busy accomplishing the things of today
that we barely remember yesterday, much less our
nation’s past. I’m just suggesting that we might all
take a break for a few days, and take our families
to witness that past, where things were tough, and
neighbors were known, and the people who made
our way of life possible, lived. Try doing a bit of
time traveling this summer. I promise, you won’t
regret it. n
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BOOKREVIEW

The End of College: Creating the Future of Learning and the University of Everywhere

REVIEWED BY RICHARD MORCHOE

By Kevin Carey
Riverhead Books, 2015
Hardcover, 288 pages
List: $27.95 Amazon: $19.45

T

Everybody has won and all must have prizes

he title to this review, as proclaimed by the Dodo after
the caucus race in Alice's Adventures in Wonderland, is apropos
for today. That would seem to be
the ethos behind our nation's attitude toward post-secondary
schooling. There would be a
place for everyone to attain an education and a ticket to a middleclass life.
On the surface, it would seem
to be working. After The Second
World War enrollment in colleges
and universities continually increased such that today a third of
the population have bachelor's
degrees as opposed to ten
percent in 1960. By 2005 a
college grad made 80%
more per hour than
someone with a high
school
diploma,
whereas in 1977 it was
40%.
Not all is sweetness and light. In
The End of College,
Kevin
Carey puts contemporary
higher education under the
microscope
and finds that
we have not
entered academic nirvana,
but there is hope.
It's just not in the current system.
According to Carey, “Americans have long been told that our
colleges and universities are the
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best in the world. It turns out
that when it comes to college student learning, we
are decidedly mediocre.”
As evidence, he cites a
2013 Organization for
Economic Co-operation and Development
study “that compared
the literacy, numeracy,
and problem solving
skills of adults in different
countries. Fully 38 percent of American college
graduates failed to meet

at least the third
level on a fivelevel assess-

ment of numeracy that involves
solving problems with math and
performing “basic analysis of data
and statistics.” Only 19 percent
met the forth level, compared to
the average of 25 percent in other
industrialized nations.”
Why is this so? According to the
author, schools demand little from
their charges. In 1961 full time
college students devoted 40
hours a week to class and study.
In 2003, it was down to 27 hours
with 20% reporting less than five
hours outside of class. To the
pupils credit, they have been able
to get higher marks with less work.
Grade inflation is such that the median at Harvard is A minus and
what college does not follow Crimson's lead?
Despite high grades and
light work, a lot of the kids
still can't keep it together.
Fewer than two thirds graduate in four years. They
may not have a degree,
but they can amass debt
like the young man or
woman who does finish. The average liability is $30,000.
Added together, it
has blown by credit
card debt.
If you are searching for a word for this
system, you could do
worse than dysfunctional. Can it change?
Carey is optimistic for many
reasons including money.
On Page 130 Carey recounts his
time at the office of Learn Capital.
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

Grade inflation
is such that the
median at Harvard
is ‘A minus’
and what college
does not follow
Crimson’s lead?

Charts were displayed in circles
that gave the total markets of four
sectors. They were Enterprise software, $0.3 trillion, eCommerce,
$0.8 trillion, Media & Entertainment, $1.6 trillion. Last, in the
largest circle is Education, $4.6 trillion. Ed is the only sector that has
not gone digital. Who would not
salivate at the size of that market.
So what form will the revolution
take? According to the author,
“The University of Everywhere” is
already happening. The most
common form is called a Massive
Online Open Course or MOOC.
There are famous ones such as
Khan Academy and Coursera.
Will they succeed? What is necesTHE CHRONICLE OF STURBRIDGE COUNTRY LIVING

sary is for employers to accept
completion as a worthy credential?
As an entry into the MOOC
world, MIT and Harvard have all
their courses online for anyone to
take. The author enrolled in
Course 7.00x: Introduction to Biology-The Secret of Life, a
mandatory course for all MIT
freshman. It is taught by Eric
Lander who helmed the Human
Genome Project. Clearly, this was
not going to be a gut course.
Mr. Carey did not get a
diploma for his effort, but did receive verification that he had successfully completed the course at
the most prestigious research university in the world. Not bad for
a man who has a political science
degree awarded in 1992.
Now will the world accept
MOOC credentials? That is the
big question.
The End of College included a
wide ranging treatment of what
education is. Interestingly, at least
to this reviewer, Carey, discusses
Cardinal Newman. The prelate's
series of lectures on education
were made into the book, The
Idea of a University.
According to Carey, “True liberal education,” Newman believed, “was not a matter of
merely accumulating knowledge
in a specific subject. The most important goal was to understand
how all the different aspects of the
world are connected.”
At my Papist college, The Idea
of a University was required reading the summer before freshman
year. I got little out of it other

than the knowledge that I did not
belong anywhere near a serious educational institution. My focus,
when actually making some effort,
was on my major. My guess is that
for most of my contemporaries it
was narrower. A good career was
the goal.
In truth, if every college and
university disappeared from the
developed world, that would not
stop someone from getting an education. As long as libraries were
still extant, and the resources on
the internet had not evaporated,

the intelligent and serious scholars
would be able to educate themselves. The most important quality
necessary would be the burning desire.
We should be honest and admit
that thirst for an education, in the
sense Newman meant it, rarely exists. Even so, most people desire
some learning either out of a genuine curiosity or for career entry
and advancement. It is difficult to
say if Carey's University of Everywhere is inevitable. Its desirability
is not arguable. n
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SIXTH GRADE OCEANOGRAPHY PROJECT
P R O J E C T

O C E A N O L O G Y
A K A

Burgess students set sail for Mystic;
catch the marine life experience

By Stephanie Richards
It was a sunny day on Long Island
Sound last month, the waters fairly
calm, as 45 sixth grade students from
Burgess Elementary stepped onto the
floating classroom of Enviro-lab II.
It was their turn to apply classroom
knowledge, getting hands-on experience researching marine life in the
saltwater body. For some, the two and
one-half hour trip would expose
them to their first boat ride.
Project Oceanology (called colloquially Project O) is one of two environmental excursion trips taken
each year by the sixth grade class at
Burgess Elementary in Sturbridge.
In the fall, students went on a
three-day, two night trip to Ferry
Beach Ecology School on the coast
of Maine. Located on a dune system
with beaches, coastal forests and
freshwater ponds, Ferry Beach focused on ecosystem-based lessons in
a variety of environments.
In June, students experienced marine life during a single day trip to the
Mystic Aquarium in the morning
and then an afternoon adventure at
Project O located in Groton at the
University of Connecticut’s (UConn)
Avery Point Campus.
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A non-profit organization, Project
Oceanology was formed in 1972 by
a group of teachers and public school
administrators from Southeastern
Connecticut who recognized the potential and importance of the marine
environment as an education resource. Through knowledgeable staff,
in conjunction with oceanographic
equipment and vessels, Project O
provides marine science and environmental education programs that
reach 25,000 students and the general public each year. Its mission is to
“nurture interest and enthusiasm for
science and our planet's marine environment.”
Burgess Elementary added the
Project O component for sixth grade
students about 15 years ago. “It provides the chance for students to look
at biotic factors through taking a sea
life inventory and then research abiotic ones, such as oxygen, water temperature and water clarity on Long
Island Sound,” said John Baron, a
Burgess Sixth Grade Teacher for 27
years. “It also is a good experience for
students to understand that even
though they are in Sturbridge, everything that runs into the watershed of
the Quinebaug River, for example,
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flows down and eventually
meets the saltwater in Long Island Sound. We want students
to make the connection that
whatever they put in the
ground near home has an impact here and that they are not
so removed from it.”
Before leaving the dock,
Burgess student Gregory
Bourbeau said he had never
been on any kind of boat before, including a canoe. However, he was open to the
opportunity and what he
would learn. “It’s a little scary,
but I think Project O will be a
good experience for me to
learn new things,” he said
when the boat departed.
Students stayed together
initially and released a net into
the water, dragging it about
180 feet and then letting it sit
on the bottom of the ocean
floor about 30 feet down. The
goal was to collect live species
from Long Island Sound in an
© 2015 Sturbridge Times photo by Stephanie Richards
effort to determine its vitality, From left: Carol DeRose, Eastyn Davis and Lucy Matherly explore crabs caught on Long Island Sound as part of the 6th grade Oceanology trip.
said Brae Rafferty, a marine
tub like sinks. “Where the land ends, the ocean
About one half the students stayed with
science instructor at Project O for 30 years. Then,
begins and that is where you are right now on
Rafferty while the remaining ones tested water
students stood on both sides of the boat in a oneLong Island Sound. We had rain earlier in the
samples in the back of the boat with Marissa
sided tug of war to help guide the ropes of the
week and everything on the ground was washed
Mackewicz, a Project O instructor since May.
net in. Afterwards, they separated the seaweed
CONTINUED ON PAGE 12
down by it, moving towards streams or rivers. All
out from the collected species, putting them in

The Top Two Rules of Home Buying:
1. Location, Location, Location
2. Get a Savers Bank Home Loan

Our Residential Lending Specialists will fit you
with the best home loan for your needs.
Contact us today for a Simply Better
borrowing experience.

Simply Beer.

Offer of credit is subject to credit approval.
saversbank.com t 800.649.3036
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INSIDE BANKING
By KRIS CULLEN
VICE PRESIDENT MARKETING
SAVERS BANK

PROFESSIONAL ADVICE
FROM A LOCAL
BANKING EXECUTIVE
FOR READERS OF
THE STURBRIDGE
MAGAZINE

TIMES

Protecting your business from
corporate account takeover

As cybercrime continually increases, protecting
access to your business accounts in the digital age
takes a higher level of care and attention. Corporate
Account Takeover or CATO is a growing technique
that criminals are using to steal funds from businesses.
What is CATO?
Corporate Account Takeover is when a cyberthief gets control of a business’ bank accounts using
a legitimate employee’s passwords or credentials.
Once the criminal has access, they can initiate fraudulent ACH or wire transfers, moving money out of
the business’ accounts and into their own (or other
accounts that they control).
Tips to help you protect your business from
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CATO
There are three major areas where criminals
can gain access to passwords and credentials –
Employees, Computer Systems and Physical Facilities. Below are tips to help you secure each of
these areas.
Employee Security

• If you don’t already have one, implement an
Acceptable Use Policy (AUP) that details computer and internet activities that are permitted for
your employees, and the consequences of not following the policy. Things to consider having in
your AUP are: the purpose and scope of com-

puter system activity; what devices can be used to
access your systems, prohibiting attempts to break
into accounts, crack passwords, or circumvent controls; expected user behavior; and consequences of
noncompliance.
• Security Awareness Training (SAT) for those
employees who have access to your Internet Banking, should include a review of the acceptable use
policy, desktop security, log-on requirements, password administration guidelines, social engineering
tactics, etc. Resources on social engineering and
identity theft can be found online at the government’s United States Computer Emergency Readiness Team website https://www.us-cert.gov/.
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• When hiring new employees, have a solid
plan in place for verifying application information.
Depending on the person’s job function or position, you may need additional checks on their
background and credit. For all employees, you
should be aware of any changes in their circumstances which could lead to abuse or fraud - a
major change in lifestyle, a large unexpected medical expense, etc.
Computer System Security
• Utilize active and up-to-date antivirus protection provided by a reputable vendor, making sure
that your software is updated regularly through
that provider. You will also want to ensure that
scans are scheduled to run automatically on a regular basis in addition to real-time scanning. Lastly,
check the results of the scans and take necessary
action if something needs attention.
• Update the software your company uses frequently and regularly, ensuring you have the latest
security patches. This should be done for all of
your software, including a computer’s operating
system and other installed items such as Windows,
Web Browsers, Adobe Flash Player, Adobe
Reader, Java, Microsoft Office, and any specialized
software you use. When the software supports it,
it is generally easier to automate software updates
and check on occasion to ensure that the updates
are occurring.

internet sites from being accessed by your computer systems. For “high risk” systems, it is best to
limit internet sites to only those business sites that
are required.
• Implement email SPAM filtering to help you
eliminate potentially harmful or unwanted emails
from making it to end users’ inboxes.
• Employees should lock out their computers
whenever they walk away from their desks to prevent unauthorized access to the system.
• Wireless networks are considered public networks because they use radio waves to communicate. Radio waves are not confined to specific areas
and are easily intercepted by unauthorized individuals. Therefore, if wireless is used, security controls such as encryption authentication, and
segregation are necessary to ensure confidentiality
and integrity.
Physical Security
• Limit access to your servers and core systems
by physically locking them in a secure space and
only allowing approved employees access to them.

• All employees should never write down passwords and leave them unsecured where an unauthorized person could access them. If they must
be written down, it is best to secure them in a
locked space with limited access.
• Whenever someone outside of your organization needs access to your secure systems, thoroughly identify them and verify that they are
authorized to access your systems. Furthermore,
limit their access to only the items or equipment
needed to perform their duties, take consideration
of paperwork or other information left in the area
where they are working. This should be standard
practice for all employees in your organization.
• Back up all critical information at least once
a week, test backups monthly for successful recoverability, and rotate backups to an off-site location.
These are several steps that can help keep your
business’ accounts more secure. Ultimately having
a strong awareness of your employee’s computer
activities will go a long way to protecting your business and its accounts. n

• Limit how many and which employees have
administrator privileges on your computer systems
and software.
• Use firewalls on your local network/system
to add another layer of protection for all the devices that connect through the firewall, such as
PCs, Work Stations, Smart Phones, and Tablets.
• Utilize an Intrusion Detection/Prevention
System (IDS/IPS) to monitor your network/internet traffic and report or respond to potential attacks.
• On systems used to access your Internet
Banking, restrict internet access to only sites specifically needed for business functions. Filter your web
traffic to restrict potentially harmful or unwanted
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING
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Sturbridge sixth graders’ oceanographic adventure to Mystic
CONTINUED FROM PAGE

9

“We will study abiotic (nonliving) organisms.
First, we will come up with our own hypothesis
about things like the water’s surface temperature, clarity (how far you an see down) and test
its color and pH,” said Mackewicz, who has a
marine science degree from UConn.
After she wrote down their hypotheses, students broke up into teams to do activities like
collect sediment from the ocean bottom, measure depth levels with a sounding line, and determine clarity with a Secchi disk. Others went
upstairs to learn about navigation. Mackewicz
then compared the actual findings against the
assumptions. One of the findings revealed the
solidity of the water was low and students
learned it was due to the impact of rain the
day before. “I used the Secchi disk. It was cool
how you put it in the water until you could
barely see it and then the white part of the disk
turned a different color,” said Burgess student
Logan S. Clair.
Flaggerty began his group’s discussion by
showing and discussing the three different
types of seaweed in the ocean–green (very little), brown and red. “In saltwater, the latter two
can grow 10 to 12 feet or in places like California, to over 200 feet. They use an underwater
lawn mower to cut it and use it to make things
like polysaccharide, which is a thickener in
products like toothpaste, brownies and latex
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paint. It is also used to wrap sushi,” he said.
Students then got to inspect various
crab species, holding them and learning things
like how to tell the difference between a male
and female. At one point, several were
clumped together and Flaggerty said they were
crab spiders that react that way while in a protective mode. “As a scientist, I look to catch
many different kinds of fish because it reveals
a better environment in the water. In addition
to crabs, we have a little skate (looks like
stingray), fluke (summer flounder), some snails
and a moon jelly,” Flaggerty said. “The diversity of our catch today is good and reveals a
healthy environment. However, it is important
to come back and test the water again because
things are constantly changing.”
St. Clair said he was surprised by the protective mode of the crabs. “It was neat how the
crabs clumped together when they were scared
and cool how they separated when we threw
them back in the water,” he said.
The hands-on experience was the best part
of learning for student Carol DeRose. “Catching the crab and fish and being able to see
them up close was better than just looking at
pictures in a book. We’ve seen some of these
things in a movie like ‘Finding Nemo,’ but to
get to touch and pick them up was really cool,”
she said. “I also liked learning about the tools
used on a boat.” n

For more information Project Oceanology,
go to www.oceanology.org. On Facebook
search, “Project Oceanology” n
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BUSINESS BRIEFS

Savers Bank promotes four
within executive positions

KRIS CULLEN. Savers Bank has announced the promotion of Kris Cullen to the position of VP Marketing. Prior to his promotion, he held the position of
AVP Marketing Manager at the bank.
Cullen joined the Savers Bank Team in October 2013
as Marketing Manager. He has 15 years of experience in the ﬁnancial services industry and prior to
Savers Bank, he was the Marketing Manager at GFA
Federal Credit Union.
CAROLYN SZARLAN. Savers Bank has also announced the appointment of Carolyn Szarlan as VP
Information Technology. Prior to joining the Savers
team, she was VP Information Technology at Monson Savings Bank. She brings 22 years of banking
experience to the Savers Team with speciﬁc skills in
Cyber Security, Fiserv Core Systems and Digital
Products and Services.
LYNN M. GREENHALGE. Ms. Greenhalge has been
promoted to the position of VP Small Business
Lending. Prior to her promotion, she held the position of AVP Credit Oﬃcer at the bank. Greenhalge
has been with Savers bank for 30 years. Starting as
a teller, she has held various roles such as Executive
Assistant, Mortgage Underwriter/Originator, Commercial Lending Administration, Credit Analyst, and
Senior Credit Analyst leading to her current role.
ROBERT J. LANDOLINA. Mr. Landolina has been to
the position of VP Commercial Credit Manager. Prior
to his promotion, he held the position of AVP Credit
Oﬃcer at the bank. With more than 25 years banking
experience, Landolina has been with Savers Bank for
over 3 years. He has held various positions throughout his career including Commercial Lending and
Relationship Oﬃcer, Commercial Finance Field Auditor and Commercial Credit Analyst.

Baba Sushi to introduce
Asian Hot Pot Cooking
to Sturbridge

ing opens up lots of variety and you can experience
a little bit of everything in smaller portions. The reaction from people who experience it the ﬁrst time
is great. It is the type of restaurant you usually only
ﬁnd in New York or Boston,” he said.
Expected to open in November, the restaurant will
have an open kitchen concept and Sushi Bar and
be open seven days a week for lunch and dinner,
with extended hours on Saturdays. The building will
also undergo several renovations, with painting and
landscape work, removal of the second ﬂoor fourseason room, and installation of a ﬁrst ﬂoor outdoor
patio with handicap ramp. To address the limited
parking, Wang is seeking approval for a special permit by the Sturbridge Planning Board this month to
allow valet parking across the street at The Hair
Gallery Salon & Spa.
Wang said he is excited about joining the Sturbridge restaurant scene. “Our Sushi is high-end,
quality. Kaizen is doing well and I think there is
enough room for another Sushi restaurant here. We
know each other and competition is good as it encourages the owners and chefs to make their product better,” said Wang, who was awarded 9th place
at the Annual Top 100 Chinese Restaurant Awards
Show (2015). “Quality is important to me and I think
it speaks to the success of my other restaurants. If it
is good, people will follow you.”

Sturbridge Seafood owners
put steak in new restaurant
at former T.J. O’Brien’s site

The owners of Sturbridge Seafood have experienced overwhelming success with a menu of fresh
seafood and meat dishes, a raw bar and wide selection of craft beer and wine. Now they are anchoring
a new restaurant in town and putting “steak” in its
success.
CHEF KEN YUKIMURA and the owners have

teamed up again to bring a martini bar and steakhouse to the former T.J. O’Brien’s site, located at 407
Main Street in Sturbridge. A lease was signed for the
space in March. “We plan to have a piano and martini bar upstairs and a steakhouse downstairs,” said
Gary Muratore, one of the owners. “We’d like to have
outdoor seating in the summer with a bar on the
weekends and plan to submit that to the Board of
Selectman with our liquor license application.”
Two of the chefs from Sturbridge Seafood, Brian
Blakesley and Bill Pananas, will move over to bring
their culinary talents to the new steakhouse.
Yukimura, who will oversee both venues, has hired
another chef he worked with before, Carlos Martinez, for Sturbridge Seafood. “We are still working
on the menu but looking at a la carte entrees with
prime cut meats and a great wine list. We also plan
to have wine lockers for our regular customers,” Muratore said. “Our goal is for customers to feel special
from the moment they walk in the door. It will be
like Sturbridge Seafood…a very casual atmosphere
with great food, drinks and a friendly staﬀ.”
The 150 seat capacity restaurant is being transformed on the inside with renovation work on the
ﬂoors and walls and new décor. “It will be comfortable just like Sturbridge Seafood,” Muratore said.
“Ken is a talented chef who also has lots of ideas for
the décor.”
There is no name yet for the new venture. Muratore
said they considered Sturbridge Steakhouse in
keeping with the name and reputation, but decided
against it since Sturbridge Coﬀeehouse is now in
the attached building.
Muratore said the goal is to open the steakhouse in
the fall. In the meantime, Sturbridge Seafood, located at 376 Main Street, has added an “on the ﬂy”
take out and delivery service in the former Sal’s
Pizza, which was adjacent to the restaurant. “When
opportunity knocks you have to take it,” Muratore
said. “We love being in Sturbridge and the people
here have welcomed us with open arms.”

CHEF WILSON WANG has had a successful run with
two restaurants in Worcester–Baba Sushi and Chuan
Shabu Hot Pot. Over the last several years, customers from the Sturbridge area have been asking
him to bring his Asian delicacies to town.
Now their hope is becoming a reality with plans
moving forward to open Baba Sushi Sturbridge in
the old Hearthstone Inn, 455 Main Street, Sturbridge. The two-story, 107-seat restaurant will combine the menus of the original Baba Sushi and Hot
Pot. “I thought about Sturbridge for a long time. I
opened my ﬁrst restaurant eight years ago and
wanted to make sure it was a success ﬁrst,” Wang
said. “There isn’t anything similar to the Hot Pot concept in this area –it opens up a new window to a
diﬀerent culture of healthy Asian food.”
In Hot Pot cooking, a metal pot with steaming stock
is brought and placed in the center of the table with
ingredients of choice. Wang said they could include
beef, lamb, chicken and pork, veggies, fruit and
things like dumplings and noodles. Patrons then
cook the ingredients the way they like them. “Most
people only experience eight diﬀerent types of food
a day…that’s very narrow on choices. Hot Pot cookTHE CHRONICLE OF STURBRIDGE COUNTRY LIVING
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Dock Dogs Days to make a splash at Klem’s on July 10

By Stephanie Richards
Dog owners can help their pets bark up a
different tree this month and make a splash
in a unique event that involves running,
jumping and swimming as well as free treats.

DockDogs Days is a free event and will be
held July 10 through 12 at Klem’s, 117 W
Main St, Spencer. The event begins at 8 a.m.
daily with open door practice and continues
into the early evening with most of the final

“WAVE” competitions beginning at 5 p.m.
Preregistration is highly recommended for
the event and is being accepted online at
dockdogs.com through July 9.
Now in its 15th year, DockDogs is a competitive dock jumping performance sport for
dogs of any shape, size or breed, to promote,
enhance and support the increasingly popular sport of dock diving. Each year, DockDogs draws 3.5 million spectators to 230
sanctioned events throughout the United
States, Canada, Australia and the United
Kingdom.
This is the third year that Klem’s is hosting the DockDogs Days, according to Jessica
Bettencourt, Klem’s General Manager. The
event is made possible through sponsorship
in part by Blue Buffalo (pet food), Diamond
Pet Foods, Earthborn Holistics, and Stella &
Chewy’s Pet Food. “Whether your dog is an
amateur or veteran at competition, you can
come and participate together in this really
fun event. You really only need your dog
and a ball/toy to compete,” she said. “There
is time in the beginning of each day to practice with your dog for the different competitions. This is a great family event and the
workers love being a part of it too. Whether
you have a dog or not, it’s a fun thing to
come out and be a part of.”
In Big Air, dogs attempt to achieve the
longest jump. Extreme Vertical tests a dog’s
ability to high jump. Finally, Speed Retrieve

From concept to plan, we offer design
services to enhance your property

JOSEPH COAN LANDSCAPE ARCHITECTURE
JCLADESIGN.COM | 413-668-4553
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is like a dog triathlon with a combination of
running, jumping and swimming. Dogs
compete in WAVE Competitions in one of
four categories including Pro, Semi-Pro,
Contender and Amateur. “Some dog
owners travel for the event and are
Pro or Semi-Pro. We had people
come with their dogs from Ohio,
Pennsylvania and Maine last
year. But no training is necessary and the best part is the
dogs seem to really love it,”
Bettencourt said. “There is 40
feet of deck and another 40
feet of pool. Dogs get a running
start on the deck before they
jump in the pool.”
Klem’s has continued to expand the
event to include something for participant and spectator alike. Last year, 190 dogs
participated and there were about 700 people in attendance. “We added events so there
are lots of things to do when the dogs aren’t
jumping. There are vendors that give away
tons of free samples for the dogs and we
have activities for kids. In addition, we have
cotton candy, snow cones and other food

To
pre-register
or for more info:
klemsonline.com
or
dockdogs.com

Klem's will host DockDogs Days, a free, competitive dock diving sport for dogs, July 10-12.

available for purchase as well as t-shirts,” Bettencourt said. “Owners can also enter their
pets in other contests, including dog kissing,
peanut butter and ice cream eating, tail wagging and best dressed pet.”

© 2015 Courtesy photo

Several non-profits will have information
tables at the event including American Poodles at Work, Massachusetts Vest-a-Dog, Inc.,
People for Animals League Pet Adoptions,

CONTINUED ON FOLLOWING PAGE
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Klem’s Dock Dogs Days

CONTINUED FROM PREVOUS PAGE

Second Chance Animal Shelter, Sweet Pea for Animals
Rescue and others. In addition, local radio stations will appear on site over the weekend including WSRS 96.1 on
Friday from Noon to 2 p.m. and KIX Country 100.9 from
3 to 5 p.m. On Saturday, Rock 102 will be on-site from 10
a.m. to Noon. Attendees can spin a prize wheel and win a
variety of prizes, such as a one-year supply of BLUE Buffalo Pet Food, $500 Klem’s Gift Card, Red Sox and concert tickets, and Six Flag passes.
DockDogs Days is just one of several community oriented events sponsored by Klem’s. They also host an
Equine Day to raise money for horse rescue, Car Shows
on Wednesday nights, which raise money for the Masonic
Children's Charity, and a Farmer’s Market on Saturdays.
“Anything we can do to promote local food, businesses and
organizations makes the community better,” Bettencourt
said. “The DockDogs Days event brings people together
and it is a really good opportunity to have your dog socialize too. We are hoping for good weather for the weekend.”
The Klem’s DockDogs Days had the largest walk-up
registration for any event last year and several of the
WAVE slots were filled, Bettencourt said. To preregister or
for more information, go to dockdogs.com or www.klemsonline.com n
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THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

Holland Aqua Riders
make waves by
competing, teaching
waterski classes and
giving free shows

By Stephanie Richards
When Sherri Pelski’s neighbor shared a flyer
about a water ski show in Holland with her a few
years ago, it took her by surprise. A water ski club
in New England is not typical. So, she decided to
take her young daughter, Nicole, to watch one of
their Friday night summer shows at Hamilton
Reservoir.
The Aqua Riders of Holland Water Ski Show
Team performed a choreographed show with
four-tier pyramids, a ballet line and swivel skiing,
captivating Nicole’s attention. “She was mesmerized with the show, watching them create a pyramid, shoot out of a canyon and perform jumps,”
said Pelski, who lives in Sturbridge. “She told me,
‘Mom, I am going to do that next year.’ I told her
she needed to learn to ski first.”

© 2015 Courtesy photo

Gary Naples performs with his daughter, Samantha, as part of the
Aqua Riders of Holland Water Ski Show Team.

Now eight years old, Nicole started with the
organization’s Learn to Ski program two years
ago. “Learn to Ski is a phenomenal program.
They provide the skis and life jackets and members get in the water and really work with the
kids; everyone in the boat also encourages them.
Nicole completed the program and participated
in their August home show last year,” Pelski said.

“She wanted to join the team and practiced
with them over the winter. She is on the instructional team, learning what it is like to be held
by someone. I’m not a water skier myself, but
my daughter has stumbled upon a really
unique sport that is fun and different.”
Founded in 1960, the Aqua Riders of Holland Competitive Water Ski Show Team competes in the Eastern Regionals Show Ski
Tournament every year, and offers Learn to Ski
classes and How to Ski instructional water lessons. They also host free water ski shows for the
general public on Fridays on select dates in the
summer.
A five-member board of directors oversees
the volunteer organization, with Holland resident Laura Champagne at the helm. It also includes a youth board, where kids learn the
ropes and take on the same roles as the adults.
In 2012, the organization received non-profit
status and purchased PJs Beach (Hamilton
Reservoir) across from Holland's Maine Attraction Restaurant and PJ's Tavern on Mashapaug
Road. “I learned the ropes on the youth board
–I’ve held every position. I learned to write
shows and do budgets. It is a great way to teach

CONTINUED ON FOLLOWING PAGE
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Aquariders of Holland
CONTINUED FROM PREVIOUS PAGE

leadership skills and that transfers to life lessons,”
Champagne said.
Champagne was 11 when she first learned to
glide across the water on Hamilton Reservoir
while at her family’s summer home. “I didn’t play
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any sports growing up and am a slow learner.
People really worked with me and swam
around me to get me up on skis. I really stuck
with it,” she said. “My siblings were eight and
11 years younger than me and spending time
skiing and competing was something we could
do as a family together. While I skied, my dad
drove the boat and my mom was on the beach
with my siblings. Now I compete in swivel ski,
which is basically a boot on ball bearings. I like
it because you can practice alone or do it with
others…but it is just you and the water and you
can push yourself as hard as you want.”
The show is a choreographed program with
costumes, skits, dancing and music all focused
around a central theme and story line. An announcer on stage lets the audience know what
is happening on the water.
Spectators view human pyramids up to four
tiers high, barefoot water skiing at 40 mph, a
ballet line, swivel and couples skiing and skiers
jumping off six-foot ramps. “The youngest
competitor is seven years old and the oldest is
about 50 years old. We have participants from
the local area as well as from Newton and parts
of Connecticut,” Champagne said.
There is a lot of trust between teammates
when doing lifts in the couples competition or
creating a pyramid. It is particularly unique
when it comes to kids, Champagne said.
“Someone on one of the teams from the Midwest said what we are doing is asking kids to
play with us on an adult level. It is really the
one time where kids are on an equal playing
field with adults. Growing up in it (skiing), you
take that for granted,” she said. “You also
strengthen muscles doing pyramids as you are
at height differentials and the rows in between
use different muscles and strength than the
ones above or below. Over time, you build the
muscles required for it.”
Practice for the show takes place over the
winter at a local pool or gym (land practice),
says Show Director Gary Naples. “We are usually in the water from mid-May to mid-September. Prior to that, both kids and adults
practice acrobatic moves and learn how to
climb the pyramid, leaning against the rope.
Lots of work goes into it before we put it all together behind a boat. It doesn’t always need to
be water practice to be beneficial,” said Naples,
a Holland resident whose uncle had one of the
first boats on Hamilton Reservoir in the early
1960s. “The pyramid is the most iconic image

© 2015 Getty

Board slide

of a water ski show. Swivel ski is really neat as
the binding turns 360 degrees–it’s like trying to
ski with grease on the bottom of your foot.
Doubles is the equivalent to pairs figure skating
on water,” he said. “In doubles, you have a
strap around your waist and are connected to
the boat so your hands are free to do lifts and
throws. There is a trick release where you can
get free of the boat and your spotter usually
knows when you are in trouble.”
In competition, every aspect is scored from
setup to the actual show to how clean the boat
driver’s pattern is through the water. If someone falls, you are also scored on how everyone
else reacts to it. “For example, when a pyramid
takes off from the dock, you may loose the center. That’s where land practice is so important
to learn where to climb down, etc. while traveling 20 miles an hour with the wind, waves
and ropes. You still have to keep a smile on your
face,” Naples said.
The group will perform free shows for the
general public beginning between 6 and 6:30
p.m., on Fridays, July 3, 10, 17 and 31 (no show
July 24) at the Hamilton Reservoir in Holland.
“You can grab some ice cream from the Maine
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

Attraction across the street and come out and
watch the show. It’s a great family activity,”
Champagne said.
For the first time, the Aqua Riders of Holland will be hosting the Eastern Regional Show
Ski Tournament on July 25 and 26 at Batterson
Park Pond in Farmington, CT. “Taking on
hosting the tournament was a leap of faith for
us. In addition to the competition, there will be
vendors with items to purchase and a swim
area for people who want to come. Each group
has 20 minutes to setup, one hour to ski and a
10-minute take down,” said Champagne.
To satisfy a novice’s curiosity, the organization offers Learn to Ski days. Participants need
to wear a bathing suit and bring a towel, along
with a $10 dollar donation to cover insurance.
This year, they are offering two dates for the
program (on Hamilton Reservoir) on Saturdays, August 22 and 29. A formal beginner instructional program is also available for
10-weeks at a cost of $150. “There is one thing
that is required to water ski–you have to like the
water,” Champagne said. “My five year old has

a lot of success with learning; I think five or six
years old is a good age to begin as they follow
instructions better. But, anyone who wants to
learn can come.”
Naples said the biggest thing people do
wrong when learning to ski is using their arms
to pull themselves up. “It really is an automatic
reaction,” he said. “You have to let the boat
pull you and use your leg muscles to push yourself up out of the water to a standing position.
It’s knees bent and arms straight.”
Participants can decide what level of involvement they want in the organization. Participation in the show requires the purchase of
either a male wetsuit (about $200) or a female
vest ($100), which fits under the costume. “You
can be either competitive or non-competitive
and keep your involvement to whatever level
you want. Some want to compete, others
don’t,” Naples said. “The $150 membership
fee is not very expensive compared to other
sports and basically pays for insurance. We try
to structure the club to be fun.”
Pelski said the organization is flexible, pro-

motes teamwork and there is a camaraderie
among members. “What’s been nice is that unlike other sports, we can go whenever it works
with our schedule. If we are traveling, I can
take Nicole the next time,” she said. “The club
provides fantastic instruction through professional people who know what to do. There is
also a sense of teamwork, even from the older
girls and boys on the team. They encourage
Nicole, help her get things like the ropes, and
give her pointers. It is a very family-oriented
group and really a hidden gem in the area.”
Champagne said the organization hopes
more people become aware and get involved.
“It really is a great sport to have the whole family involved in with roles for skiers, boat drivers,
spotters and others to stay on the dock,” she
said. “We have had generations of families involved; once it is in you, it stays. We currently
have about 50 skiers.”
For more information, email aquaridersofholland@gmail.com. On Facebook, search
“Aqua Riders of Holland Water Ski Show
Team” n
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HEALTH&FITNESS
By Julie Gerrish
PERSONAL TRIANER
JULIE GERRISH FITNESS, STURBRIDGE

M

y first editorial in The Sturbridge Times
Magazine last month was about motivation. Building upon this topic of gearing up to
get in shape and be healthy, I want to talk
about good nutrition.
You are ready to make some changes in
your life. You want to get lean and toned.
Where do you begin?
The simple answer: Eat less and exercise
more.
Every single thing you put in your body has
an affect on how you feel and perform daily.
Your body is a very efficient machine, and it
can run so much better if you give it good stuff
to run on. You wouldn’t put the wrong gas in
your car’s tank, would you? Why are you treating your body that way, filling it with food that
makes you feel bloated, tired and fat?
Here’s some simple advice on what to eat
(and what not to eat) to feel your best:

Don’t eat processed foods. Processed
foods have much less good stuff in them (like
very little nutrients and fiber) and much more
bad stuff, such as too much salt, preservatives,
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Eating for optimal health
chemicals, fat and sugar. They are engineered to
make us crave more of them and too much of
them can make us fat, sluggish and even sick. Try
to eat as many raw, unprocessed foods as possible.

Eat as many fruits and vegetables every
day as you want/can! Do you know anyone
who got fat and sick from eating too many fruits
and vegetables? I try to eat fruit and/or vegetables at every meal and snack. They have loads
of fiber, vitamins and natural sugars that our body
needs, as well as antioxidants that help reduce our
risk of getting may different types of cancers. Eat
a salad every day. Kale and spinach are great
choices for a salad—they are among the most nutrient-dense foods on the planet.
Eat a blend of carbohydrates, protein
and (good) fat at every meal and snack.
Cut down on grain consumption. High-carbohydrate processed foods and many grains are broken
down quickly in the digestive tract and can lead
to uneven spikes in blood sugar and insulin levels.
Think of the energy in your body as a slow-burning fire that you want to keep burning at a nice

constant level. A good breakfast to keep your
metabolism at an even keel could be poached
eggs with avocado and a cup of blueberries,
which gives you a nice dose of healthy carbs, fat
and protein.

Cut out as much sugar as you can, including sugar substitutes. Sugar wreaks
havoc on your metabolism. When you consume
sugar, your pancreas releases a hormone called
insulin to help regulate the level of sugar in our
blood. The more sugar, the more insulin released. Too much insulin can cause hypoglycemia, which is a sugar crash. How does our
body respond? By saying, “I want more sugar!”
That extra sugar is stored as FAT!
Cut out alcohol. Alcohol is full of empty
calories and more added sugar and depresses our
nervous system, making us less likely to make
good choices when we drink, including eating
right and exercising.
Keep portion sizes down and make good
choices when you go out to eat. Most of us eat
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way more than we need to, and a lot of restaurants out there perpetuate the “get more for your
money” mantra by feeding us lots of empty carbs,
fat and sugar. Order foods without heavy sauces,
salads with the dressing on the side and have
meats grilled simply instead of fried.
Stay away from fad diets. Fad diets never
work long term; they
are simply not sustainable and can be harmful to your body by
severely limiting your
caloric intake.
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Educate yourself about your food choices.
Knowledge is power. If you choose to eat well
and exercise you won’t need to count calories,
weigh your food or feel deprived.
You may have heard the saying, “You can’t
out train a bad diet.” Those simple words are
true. You can exercise for hours every day, but
if you don’t eat right, the scale isn’t going to
move. If you want to see real changes in your
body, you must eat like this 90% of the time.
Sure, you can have a bite of dessert or a glass
of wine once in a while, but not every day if you
want to see real results. It’s time to make some
real changes in your life. I promise you will look
and feel better if
you do!
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FIRST AMENDMENT

reedom of speech means doesn’t mean you can
speak stupidly, or hatefully, or dangerously and
that nobody can do anything about it.
First off, anybody and everybody can do something about it, with one big exception: The Government. Your boss, for instance, can fire you for
saying you don’t like chocolate ice cream, which
happened to be his favorite. Or, if you go Fenway
Park and start swearing in front of a row of little
kids, the team can throw you out of the stadium
and your First Amendment rights have not been violated. If the government then tosses you in jail,
however, pull out your Bill of Rights, because the
government can’t stop you from saying stupid stuff.
It can, however, stop you from saying certain
other things. One classic example is someone shouting “Fire!” in a crowded theater. Yes, the government can ban such speech because it’s likely to start
a riot. Likewise, it’s illegal to make a bomb threat
or threaten to kill someone.
This exception to the First Amendment, like
many others, was carved out by the Supreme
Court, which has been called upon dozens of time
to determine whether various government speech
bans are constitutional.
You might agree with some of the laws that ban
speech, such as bans on obscene speech (though nobody can quite figure what obscene actually means),
and laws that make blackmail and perjury a crime.
But other exceptions, like bans on obscene
speech, create more questions than answers. For instance, the court decided that it was okay for the
government to ban “fighting words.” That was 60
years ago and, ever since, the court has been hearing cases about what, exactly, that means.
Here’s a glimpse at the confusion: the government can ban someone from calling a town official
a “damn fascists,” but, on the other hand, it can’t
ban someone from swearing at the police.
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MUSINGS FROM LONG HILL
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FARMER’S MARKET
BY RICHARD MORCHOE

ummer has arrived and in the Sturbridge
area there is much to do. An institution to
take advantage of in our region is the farmers
market. When I arrived just before the 90s
there were none. To find one, you had to go
to Amherst or Worcester.
Fortunately, that is no longer the case. It
might be a stretch to say we are tripping over
local markets, but they are here. If you have
not gone to one yet, You might want to give it
a try. As a service to our fellow citizens, we
wish to make sure that it's not our fault if you
can't find one.
The first market extant in these parts was
in Brimfield, held at Hitcock Academy's parking lot. Back then it looked forlorn with
merely two vendors. The last time I visited,
there were several and many customers. The
market manager is Linda Fuchs who has been
there from the start and has been the moving
force.
Linda's Flourish Farm is a wonderland of
starter vegetables and herb plants. Later on
in the season, she will have ginger and
turmeric, a rarity in these parts.
Selling at the market was West Brookfield's
Hunt Road Berry Farm with spinach,
radishes, garlic scapes and arugula. As the
season progresses they will have a cornucopia
of vegetables as well as berries.

Down from North Brookfield was Rocky
Ridge Beef Farm. Rocky Ridge provides
humanely raised beef without antibiotics or
hormones.
Thompson's Maple Farm from New
Braintree came with their excellent farm
made ice cream with several varieties.
Selling maple syrup in numerous sizes
and styles was Shaler's Maple Farm from
North Brookfield as well.
Though food and plants were there in
abundance, crafts were present too.
Chrissy's Country Stitches, a woman doing
custom tailoring, had many outfits for young
children. The Nutty Squirrel sold birdhouses and wood products.
Sturbridge has a market that is held just
outside the Visitor Center at Old Sturbridge
Village on Sundays from Memorial Day
through Columbus Day, noon to 4:00 p.m.
There are only a few vendors, but according
to one of them, Martha Wilson of Charlton's Fay Mountain Farm, it is a great
venue. Visitors from all over the country
and even other countries are customers.
If you are interested in becoming a vendor at Old Sturbridge Village Sunday Heritage Farmers Market you can apply online.
Information is at https://www.osv.org/
ADJACENT PAGE
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farmers-market-vendor-application.
My own town of West Brookfield has a market that we can brag about. Well, the market
manger, Amy Dugas has every right to, if she
wanted. She began the market several years
ago and has guided it along nicely. You can
buy meat, bread ice cream and preserves not
to mention a great variety of seasonal vegetables and fruit. The location at the common on
Route 9 is the perfect place to hold it.
Many of the vendors from Brimfield are also
at West Brookfield. Hunt Road and Shaler's as
well as Thompson and Rocky Ridge are there
with Flourish Farm occasionally. There are
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others who show up each Wednesday. Kelly
and her Front Yard Farm bring a staggering
array of early vegetables with more through
the season. James Arnett from England's
town of Downton (yes, the real Downton) has
a solid niche of shitake and oyster mushrooms. In this country, his farm is in Spencer.
It would be easier to count the varieties of
preserves that West Brookfield's In-A-Jam
dosen't have, there are so many they do.
Brynne's Breads are organic and excellent.
Her yeasty
brewer's bread, toasted and smothered in
butter, is my favorite.
Grimes Apiary sells the honey of an expert
beekeeper. Donald Grimes not only has
honey, but every product that can be made
from what bees provide, including pollen and
wax. Inishowen Farm supplies the market
with perennials from their small acreage in
North Brookfield.
Over at Klem's, a landmark in Spencer on
Route 9, there is a farmers market every Saturday from June 13th to October 24th. From
10:00 a.m. To 2:00 p.m. you will find small
vendors selling crafts such as raw honey and
soaps as well as vegetables. Klem's market is
supporting a producer's only market of local,
sustainable vendors. If that's you and you
want to be part of it, call John Bettencourt at
Klem's.
Southbridge has a market also on Saturday mornings from 10:00 a.m. To 2:00 p.m.

It runs from Memorial Day to Columbus
Day and is held in the Big Bunny Parking lot.
Veggies, honey and varied crafts from candles
to tie dyed clothing are sold. The Center of
Hope comes with ornaments made from old
china and glassware. If you are interested in
selling, phone Pete at Big Bunny.
No matter where you live in the Sturbridge
towns, there is a market close enough.
Whether it be food or crafts, a bounty is available all around you. You don't always have
to eat fare you have no idea of the provenance. Kelly's Front Yard Farm banner says
it all, “Buy Local, Eat Well.” n
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N. Brookfield families sought to host exchange students next year

N

estled among a cluster of quaint Central
Massachusetts towns, and with a population of less than 5,000 people, the little town of
North Brookfield might not seem like a hub for
cultural diversity.
But in the past several years, North Brookfield Junior-Senior High School has become a
mini United Nations, blending students from
the Far East, the Middle East and South America into it's small student body. International exchange students
have brought fresh
perspectives into the community while experiencing a cross-cultural adventure of their own.
The exchange program has created a new
diversity in the school and introduced local students to cultures they might otherwise ever be
exposed to. This year, the school was the host
to two students from China, and last year, welcomed teens from Egypt, Vietnam, and Chile,
according to principal William Evans. In the
2012 – 2013 school year, students from Switzerland and Hungary were enrolled. They have
been able to connect a small school to a much
larger world community.
As part of the district's effort to expand its
global education program, North Brookfield
schools have partnered with the Cambridge Institute of International Education to bring up
to five international students to the high school
for the next academic year. The Cambridge Institute is a Boston-based educational consulting
firm that is affiliated with more than 200 public
and private high schools, colleges, universities.
More than bringing the world into the classroom in a personal way, the program can be a
tuition source for the school. Since 2010, The
Cambridge Institute has generated more than
$110 million in tuition for its partner schools,
according to their website, which has allowed
schools to develop a sustainable international
exchange program.
Along with the initiative, gphomestay, a sister
company of The Cambridge Institute, is offering an opportunity for families in North Brook24 THE STURBRIDGE TIMES MAGAZINE

BY AMANDA COLLINS

Local host families
will be given an $800
monthly stipend
for accommodating
foreign students
at their home
and providing meals, a
private room, and
transportation to and
from school.

field to host the exchange students next year.
They are seeking families of all types, ethnicities, backgrounds and sizes to open their
home and way of life to a foreign student.
Like The Cambridge Institute, which handles the education side of the exchange program, gphomestay, which manages students'
living arrangements, has worked with nearly
200 schools throughout the United States.
They provide host families with orientation
and training, monthly stipends, and on-call
support.
Local host families will be given an $800
monthly stipend for accommodating foreign
students attending North Brookfield High
School at their home, and providing meals, a
private room, and transportation to and from
school. Through gphomestay, they would be
offered 24/7 support to help them keep connected to the school community and mediate
any issues, if they arise.

But hosting is about more than room and
board – families should want to welcome exchange students into their lives, incorporate
them into their activities and supervise a student as one would their own child.
Interested families will need to go through
a process that includes a written application,
a brief phone screening, a short home inspection and in-person interview and a background check. The exchange students are
given the opportunity to choose which family
they stay with, but hosts can request to have a
male or female student during the application
process.
Evans said that, to date, North Brookfield
High School hasn't identified what students
might be coming next year, or what country
they'll be from.
“These things are fluid, so not having students now does not mean we won't have any
at all. There is a lot of shuffling at the last
minute as kids try to get their first choice
school,” he said.
What they do know is that students would
be high school-age, and arrive in the United
States with their own health insurance and at
least conversational-level English skills. Nevertheless, most come to improve their English,
so hosts would be encouraged to serve as patient mentors to the students.
Matching students and families will take
place until August, according to gphomestay,
and once they are successfully paired the organization facilitates communication between
the two families, allowing them to be introduced before the student arrives. A Residential
Coordinator arranges a meeting when the international student arrives, does regular checkins, and organizes events and activities
throughout the stay.
To learn more about becoming a host family, email info@gphomestay.com or call (781)
996-0429. Online applications are available at
gphomestay.com/application.
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PETS Q&A
WITH

KATHY MENARD

Staying with the training at home, finicky eaters
Q. I took my 6 month lab pup through basic
obedience classes when he was 10 weeks old
and he did really well but now he is wild and
won't do anything I tell him. Why didn't the
classes work?
A. Classes are designed to teach the owner
how to teach the dog. If you don't reinforce the
behavior he won't do it. Dogs only repeat behavior that gets reinforced. If he is showing
you behaviors that you find undesireable you
need to look at it from the dog's perspective and
figure out what he finds fun about that particular behavior and then eliminate the reinforcer.
The fact that he continues the behavior means
it is being reinforced somehow. And if it is
something he is not doing (for example, coming
when called) that tells me that the desired behavior (coming) is not being reinforced (give
him extra tasty treats for coming). It sounds like
you stopped classes at approximately 4 months
of age. 4 months is when their independance
kicks in, they are (for medium large breed pups)
big enough to start jumping on tables and
counters, and they are going through another
fear period. This is a typical age for bad habits
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to start developing if you aren't reinforcing
properly. I recommend you go back for another series of classes before the undesireable
behaviors become habits and the next developmental stage kicks in. The worst stages of
his life will begin somewhere between 8 and 10
months of age. You definitely want to fix these
behaviors before then!
Q. My dog is an extremely finicky eater. I
often have to make him eggs or chicken to get
him to eat. Do you know of a dog food that he
would actually eat?
A. We all want our dogs to enjoy what they
eat, but we also need to be sure it is balanced
nutritionally. I would start by making sure
there is nothing medically wrong. Assuming
he is fine, I would then choose a food and stick
with it. Eggs and chicken are more appealing
than many commercial foods, so it sounds like
he is holding out for the "good stuff". If you
enjoy cooking for him you can find many balanced recipes online. If most of what he is eating is just eggs or just chicken, that is not
balanced and you could end up with problems

if he were to eat just that long-term. You did not
mention if he is eating canned food or dry food.
If you do not wish to cook his diet try a top quality canned food, if that is economically feasible
for you (you didn't mention how large he is - a
large dog would eat multiple cans per day which
could be costly), or a freeze dried diet that you
rehydrate before feeding. Most dogs prefer this
over dry. If you prefer to stick with dry food,
your local pet supply store should be able to recommend a brand that is more appealing to
finicky eaters. Be sure to add a little water, and
consider adding a little canned to entice him. If
you decide to go the dry food route, don't give in
and give him eggs or chicken. He will eventually
eat when he gets hungry enough. Dogs can easily hold out for several days, so be persistent. Of
course, as I mentioned above, you need to make
sure there is not a medical reason for his not eating.
Kathy Menard has been a dog trainer for over 35
years and is certiﬁed through the Certiﬁcation Council for Professional Dog Trainers. She Kathy is the
owner of Compatible Canine in Fiskdale. MA.
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Charlton resident pedals 522 miles in National EMS Memorial Ride

I

t was a tragic event that triggered pursuit
of a career as an EMT for Charlton resident Lisa Johnson. At age 19, her father died
suddenly of a heart attack at just 49 years old.
Her older brother was home at the time and
felt remorse that he didn’t know what to do.
That’s when Lisa and her brother decided to
enroll in an EMT class.
Johnson would continue her education in
Emergency Medical Services (EMS), earning
an EMT-Paramedic certification and then a
nursing degree. In 2002, she heard about a
National EMS Memorial Bike Ride that honors EMS personnel. An East Coast ride was
started from Boston that year to honor Newton EMT Josh Hanson, who was driving an
ambulance to a code cardiac arrest call when
it was hit by a car; he died at the scene. Participating in the bike ride was always in
the back of her mind and she finally
got the “gumption up to do it” in 2007,
riding from Boston to Alexandria, Virginia in seven days.
The National EMS Memorial Bike Ride organizes and
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implements cycling events in honor of EMS
professionals who have become sick or injured
while on the job, and those who have died in
the line of duty. In addition to the East Coast
trek, routes of different lengths are offered in
Colorado, Kentucky, the Midwest and West
Coast. To participate, riders in the seven-day
routes pay a $350 registration fee, which covers liability insurance, a jersey, snacks and
water while riding and breakfast and lunch.
Each rider is also responsible for his or her
own lodging and dinners. Funds raised support the organization’s events and the Fallen
Angel Fund, which assists EMS families that
have suffered a catastrophic event.
For the past few years, Johnson has been
doing the Kentucky leg, which is a
seven-day, 522-mile ride through
rolling hills from Paintsville
to Alexandria. She recently completed her
ninth ride from May
16 to 23. As
with many
of
the
other

routes, it begins in Paintsville to honor a medic
from town who was killed while on a call. “We
had our biggest group this year– a dozen riders. This is a very hilly route averaging 10-degree grades; it is a challenging one. In contrast,
the East Coast route had about 125 riders this
year,” said Johnson, who is an ER Nurse for
Harrington HealthCare System in Webster
and Southbridge, and works as a paramedic
for AMR Ambulance. “We road about 100
miles the first day, then 80 on the second and
about 70 for the remaining days. You get an
early start and then try to get off the road by
6 or 6:30 p.m. for safety reasons. Sometimes
we are required to ride in pairs and other
times we can wing it on our own to the next
stopping point. It’s not about how fast you go;
it’s not a race but a ride. We met up with the
East Coast riders in
Baltimore; it was a
little frightful this
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Lisa Johnson

year because it was only a month after the riots
there.”
Sometimes fire departments host the riders
for breakfast, lunch or dinner, giving them
time to refuel along the route while enjoying
conversation. The ride culminates with a ceremony where the names of those being honored are read and they show snippets of
portions of the ride and share funny things
that happened along the way. Johnson said
sometimes families show up and it is an emotional experience. “A few years ago, they
started giving each rider dog tags with the
name of a person you are riding for...this year
mine was Vicki Anthony of Lewis Gale Medical Center in Virginia who died in the line of
duty,” said Johnson, who is also a Major in the
Army National Guard based out of Hanscom
Air Force Base.
Johnson road a bike as a kid and has always
exercised, but wasn’t sure what to expect the
first time she road. There also was the question
about what kind of bike to use. “The first year
I road on a hybrid bike. Then, I invested in a
Specialized Roubaix Elite bike eight years
ago,” she said. “The advice they gave me was
to train to maintain a 15 mph pace. So I got
on my bike and road as much as I could in
preparation; I think not knowing what to exTHE CHRONICLE OF STURBRIDGE COUNTRY LIVING

pect you train harder. It is important to remember you are doing it for the purpose of
covering the miles. It doesn’t matter if you get
done in one hour or six, what matters is that
you complete it.”
Participants ranged in age from 20 to 70
years old this year with the majority age 50
years or older.
They are affectionately called “Muddy Angels,” which comes from the fact they ride
through all conditions, and are doing so to memorialize “angels” from the profession. “This
is an emotionally draining profession. I keep
going back each year to do the ride because I
see why I love the profession. Standing at the
closing ceremony, hearing the names of those
we are honoring for their service regenerates
you,” Johnson said. “Everyone gets a coin memento when they finish. EMS is such a small
field and most people eventually meet or know
one another; there is camaraderie among
members. Some of the stronger riders will stay
back to encourage others. Everyone riding has
a story on why they are there; many ride for
someone they personally knew. I love being a
part of it.”
For more information, go to www.muddyangels.com n
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INSURANCE
GUIDANCE
By Richard McGrath, CIC, LIA
PRESIDENT & CEO, McGRATH INSURANCE GROUP

R

ide-sharing services, such as Uber and
Lyft, have become a popular alternative
to using taxis or other means of transportation
when a personal motor vehicle is unavailable.
Already industry leader Uber has become so
successful that the company is now valued at
more than $40 billion.
The success is not necessarily shared,
though, with drivers or those who allow their
vehicles to be used. Those who are providing
rides or the use of their vehicle as an extra
source of income should proceed with caution,
as they may not have insurance coverage and
the amount they earn may not be worth the potential risk.
According to Uber, its drivers can make a
median salary of close to six figures. However:
• The figures used by Uber are for drivers
in New York City, where fares are higher and
more fares are available than in other parts of
the country.
• Increasing competition is resulting in lower
fares.
• Vehicle maintenance has to be factored in.
• The cost of insurance has to be factored in.
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Ride- or car-sharing may not be
worth the risk

In New York City, which is among the
world’s busiest metropolitan areas, half of a
taxi driver’s time is spent not earning a fare.
The percentage may be even higher in smaller
cities, where the demand for rides is lower.
A driver interviewed by Slate said he makes

about $30 in fares in an hour, but after commissions and sales taxes are paid to Uber, the
amount is about $21. The driver’s take home
pay is close to $850 a week, but he typically
spends more than $350 of that amount on gas,
insurance, cleaning his vehicle, repairs, maintenance and parking, leaving him with about
$480 before taxes, or about $12 an hour.
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Insurance-Related Risk
Reflecting the potential risk of
ride-sharing and car-sharing, the
Massachusetts Division of Insurance advises that, before signing
up to drive or allow your vehicle
to be used, “be sure you know the
potential risk that you are accepting, and understand whether your
existing insurance coverage will
protect you in the case of an accident or injury involving your personal vehicle.”
Such language is warranted, as,
the Division of Insurance notes,
“An insurance policy is a contractual agreement, and all insurers in
Massachusetts will deny coverage
should an incident occur if you
use your vehicle to provide rides to
strangers for a fee or other economic inducement. Most insurers
in Massachusetts will also exclude
coverage when you ‘rent’ your car
to another driver through a carsharing service.”
Even if your insurance policy
does not explicitly exclude coverage if you participate in a carsharing service, your insurance
may not be renewed if an accident
takes place while your vehicle is
used for car-sharing. In addition,
coverage may be affected when
drivers leave their ride-sharing
app on when they are not driving.
Car-sharing companies may
offer some insurance coverage, but
typically it has significant limitations and exclusions, according to
the Division of Insurance. Claims
may be capped at a certain limit.
If costs associated with an accident exceed the limit, “you could
be liable for the remaining cost of
the damages or the medical care
required by the injured party or

THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

parties.”
In addition, the car-sharing
company’s insurance may pay a
claim only after the owner’s personal insurance declines coverage, which could delay payment.
Uber says it provides drivers
up to $1 million in liability coverage per incident; bodily injury
coverage of up to $1 million for
uninsured/underinsured motorists; $50,000 of contingent
comprehensive and collision coverage, no fault coverage and contingent coverage between trips.
Woefully Deficient
Given the newness of the industry, there is also a considerable amount of uncertainty
about regulatory requirements.
The Massachusetts Department
of Transportation has issued regulations for Transportation Network Companies (TNCs) such as
Uber, but the Massachusetts Association of Insurance Agents
(MAIA) has called the new regulation “woefully deficient,” saying it “fails to protect both TNC
drivers and riders.”
The new regulatory language
requires TNCs and their drivers
to maintain “appropriate liability
insurance,” however, there is no
clear definition of “appropriate.”
MAIA noted that the Massachusetts Personal Auto Insurance
Policy “excludes coverage for
anyone injured while occupying
your auto while it is being used as
a public or livery conveyance.”
Policy language specifically excludes damage to another individual’s property, as well as any
optional coverages.
According
to
Donna
McKenna, MAIA’s Vice Presi-

dent of Communications, “Requiring TNCs to ‘maintain appropriate liability insurance’ and
TNC drivers to ‘possess proof of
personal motor vehicle insurance
as required under M.G.L. ch. 90
for the Personal Transportation
Network Vehicle being used,’
when it is known that there is no
coverage available for the TNC
exposure under the personal
motor vehicle policy is, in our
opinion, a breach of a state regulatory agency’s responsibility to
protect the public.”
Given the risk involved, if you
are considering allowing your vehicle to be used for car-sharing,
or if you want to provide ride-

sharing services, be sure to get the
advice of your insurance agent.
Once you have a clear understanding of your insurance needs,
you can better determine whether
it is worthwhile for you to consider
ride-sharing or car-sharing as a
source of income.
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. n
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YARDWORKS

Caring for what grows in your yard

By Tom Chamberland, ISA
Tom Chamberland is the Tree Warden for the Town of Sturbridge and a Certified Arborist

Y

Gypsy Moth Caterpillars are back

es, they are back, with a building population which we may see grow next year too,
the Gypsy Moth caterpillar (Lymantria dispar).
The gypsy moth is one of North America's most
devastating forest pests. Like the tale of the sorcerer’s apprentice, the gypsy moth is an example
of an experiment gone horribly wrong. The
moth was brought to the United States in 1869
in a failed attempt to start a silkworm industry
by E. Leopold Trouvelot. The species originally
evolved in Europe and Asia and has existed there
for thousands of years. About 10 years after this
introduction, the first outbreaks began near
Boston and in 1890 the State and Federal
Government started their attempts to eradicate
the gypsy moth. These attempts ultimately failed
and since that time, the range of gypsy moth has
continued to spread throughout the eastern
United States. Here in the Sturbridge area our
last severe outbreak of Gypsy Moth occurred in
the mid 1980’s, which older residents may recall.
However, over the last month, my phone has
been ringing off the hook, with inquires about
our current gypsy moth infestation. Current infestation does not seem to completely cover Sturbridge, however expansion is likely, so here is
what you need to know.
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Identification
Gypsy moth caterpillars start as a tan or light
brown egg mass, laid by the white colored female
moth from mid-July thru September, and usually
hatch by mid-May, timed with the leaf expansion of our deciduous trees. Gypsy moth caterpillars change appearance as they grow. Young
caterpillars are black or brown and about ¼ inch
(.6 cm) in length. As they grow, bumps develop
along their backs along with coarse, black hairs.
Each of the 11 sections of a developed caterpillar will have two colored spots, the first five pairs,
blue, and the last six, red. Mature caterpillars
can be as long as 2 ½
inches
(6.35
cm).
The Life
Cycle
Tree
damage
is caused
by the insect
larvae feeding.
The larvae move
to the leaves of
trees and begin to
eat, mostly at night.
During daylight hours,
larvae generally seek
shade from the sun but
feeding can occur in daytime
in heavy infestations. Gypsy
moth larvae grow by moulting,
five moults for males and six for females. Feeding occurs in the “instar”
stage or period between each moult.
As might be expected, a caterpillar’s appetite increases with each moult. Feeding
continues until mid-June to early July when
the caterpillar enters the pupal stage emerging,
finally, as a moth. Both male and female moths
exist only to reproduce once with the brown colored male moths flying to find the white colored

females who are too heavy to fly. After the females lay their eggs from July to September,
moths of both sexes then die.
Effect on Our Trees
The gypsy moth caterpillar is not a fussy eater.
It has a preference for the leaves of deciduous
hardwood trees such as maple, elm, and particularly oak. Gypsy moths can also feed on apple,
alder, birch, poplar and willow trees. As it grows
it will also attack evergreens like pines and
spruces. Gypsy moths appear to dislike ashes,
sycamores, butternuts, black walnuts, dogwoods
and balsams. However, during heavy infestations, competition for food will drive the caterpillar to attack almost any tree or shrub as we
witnessed back in the mid 1980’s. Depending on
the degree of infestation, tree damage ranges
from light to almost complete defoliation. Most
deciduous trees can survive a moderate degree
of defoliation. Many can even survive one complete defoliation by the gypsy moth caterpillar.
However, continuing attacks can fatally weaken
a tree or leave it vulnerable to other insects or
disease.
Gypsy moth populations are typically eruptive in North America; in any forest stand
densities may fluctuate from 1 egg mass per
acre to over 1,000 per acre. When
densities reach those very high levels,
trees become completely defoliated. Several successive years of
defoliation, along with contributions by other biotic and
abiotic stress factors, may
ultimately result in tree
mortality.
At the
lower densities, we
hardly realize they
are around.
Natural Enemies
A variety of natural agents are known
to kill gypsy moths in
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nature. These agents include over 20 insect
parasitoids and predators that were introduced
over the last 100 years from Asia and Europe.
Small mammals are perhaps the most important gypsy moth predator, especially at low
population densities. Birds are also known to
prey on gypsy moths but at least in North
America this does not substantially affect populations. The biological insecticide Bacillus
thuringiensis, (B.t.) is among the least toxic insecticides for use in residential areas to control
the gypsy moth. Its active ingredient is a bacterium which occurs naturally in the environment. B.t. has a high specific mode of action
in controlling caterpillars and has shown no
toxicity to mammals, fish of other wildlife at
the recommended field rates. B.t. must be ingested by the gypsy moth caterpillar to be effective; therefore, larval mortality is not
immediate and may take up to ten days for
mortality to occur. Generally, proper timing is
critical since the larger caterpillars are harder
to kill, B.t. usually causes the collapse of outbreak populations, but this may take two or
three years to accomplish through a natural
build up in the environment.
Management
We can take some proactive steps to control
the gypsy moth the egg and larval (caterpillar)
stages. Egg masses, when discovered, should be
removed and soaked in water (look for them on
your trees, walls, fences building from mid-July
thru September). If the egg masses are unreachable, spray them with a strong dose of
Horticultural Oil Insect Spray. Spray in the late
fall as well as a few times in the early spring,
before leaves begin to form on trees. To prevent
the caterpillars from reaching the foliage, some
may recall the use of a tinfoil band wrapped
tightly around the tree covered with a layer of
grease. If you choose this method, it can get
messy, and never place grease directly on a tree
bark, always cover with tinfoil first. There are
also several “over the counter” sprays and
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moth traps that are effective, but remember, as
with B.t. and any other spray it is non selective,
so not only will it kill the gypsy moth, but any
other caterpillar or similar insect, including the
“good bugs” we may want around our yards.
Use an insect spray at the first sign of the caterpillars, and repeat the spraying every two to
three weeks.
Ongoing Research
The gypsy moth has been intensively studied
over the last 100 years in North America. Currently there are numerous groups around the
country investigating various aspects of the biology, ecology, and management of the gypsy
moth. This work is funded by the USDA Forest
Service and others. To find out more on the
gypsy
moth
visit:
http://www.invasivespeciesinfo.gov/animals/eurogypsymoth.sht
ml
We survived the 1980’s infestation, as we
most likely will this one. They are definitely a
nuisance, with their chewing noise and droppings, so extra effort to clean up your outside
patio area before use is recommended. It has
also been reported that some people have skin
sensitivity to the Gypsy Moth, so always wear
gloves when handling the insect or its droppings.
Tom Chamberland is the Tree Warden for the Town
of Sturbridge and a Certified Arborist. He enjoys caring
for plants that grow in his yard and welcomes reader suggestions for future articles. Email him at: tchamberland@town.sturbridge.ma.us
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