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NEW COFFEE HOUSE FOR
DOWNTOWN STURBRIDGE
On December 20, Pia Rogers opened The Sturbridge Coffee
House at 479 Main Street, Sturbridge. This comfortably large
den, replete with an upright piano and shelves of books
promises to become a favorite spot for Sturbridgers and coffee lovers who visit the town. Pia, who hails from Monson,
brings an engaging warmth to her role as proprietor and
barista. In addition to coffee and tea, Pia serves up homemade soups, bagels, and delicious muffin tops. Free WIFI and
use of the house computer round out the offerings.
THE STURBRIDGE TIMES MAGAZINE is published monthly.We accept photos, opinions, short articles, stories, poems and drawings from the general
public, but assume no responsibility for failure to publish a submission or
for typographic errors published or incorrect placement.The contents of
this magazine consist of copyrightable material and cannot be reproduced
without the expressed written permission of the author and the publishers
of The Sturbridge Times Magazine.
The Sturbridge Times Magazine is mailed to every home and business in
Sturbridge, Massachusetts and to selected homes in Brimfield, Brookfield,
Charlton, East Brookfield, Holland, North Brookfield,West Brookfield,
Spencer and Wales and elsewhere in Massachusetts.We also mail to service
men and women stationed in the United States and abroad.
ADVERTISING DEADLINE: The 20th of each month prior to publication
ADVERTISING OFFICE: 508-347-7077 ext. 2
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THE SUDDEN CLOSING
OF STURBRIDGE BAKING COMPANY
What happened and what will happen next
at one of the Sturbridge area’s favorite
food establishments?
An interview with Alina Eisenhauer
B Y PAU L C A R R

5
SHARING IN THE PROCESS OF GRIEF
Two local men share their stories of grief
and the methods they have utilized to deal with it.
BY STEPHANIE RICHARDS

7
A HEART AS WIDE AS THE WORLD
Judith Neilsen’s divergent route through
the healing arts has led her recently from Sturbridge to Uganda.
Take a fast tour through Judith’s career and meet a woman
with a heart as wide as the world.
BY PHYLLIS HANLON

9
CITIZEN’S LEADERSHIP ACADEMY
Sturbridge’s town administrator, Jim Malloy,
has put together a training program for residents who
are interested in serving in town government. This innovative approach
is opening up new opportunities for Sturbridgers
to see inside town offices — and to make a difference.
BY RICHARD MURPHY

10
THE MASTER CRAFTSMAN
A few years ago, Sturbridge native Paul Giourard took the plunge
and opened his own business. Today this master craftsman’s work
can be found in fine homes and businesses all over New England.
BY STEPHANIE RICHARDS
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The story behind the closing of Sturbridge Baking Company
long hours, but it was the erratic
nature of the hours and no set
schedule that started to get to me.
All of it would be fine, but I have
a five-year-old. When I scaled
back the lunch business, I realized that there wasn’t enough
traffic here to sustain a high-end
pastry business.

An Interview with
Alina Eisenhauer
By Paul Carr

You’ve sold your business to Enrico
(Rico) Giovanello, who was the creator
and original owner of Enrico’s Brick
Oven Pizzeria. Please tell us about your
decision.
The major thing I want to say
is that this was not a decision we
arrived at lightly. We had to
come to terms with the fact that
our customers and their families
have been part of our family for
the past four years. This made
our decision much more difficult
and required that we take more
time in considering it. Once we
realized that we wanted to sell, it
all happened very quickly. It so
happened that Rico was looking
for something to do — and we
have known and been friends
with him for years so it worked
out very well. Above all, we were
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“Above all, we were glad that we were going to be able to let this go
without closing another business in Sturbridge and without any of the
employees losing their jobs.” — Alina Eisenhauer
glad that we were going to be
able to let this go without closing
another business in Sturbridge
and without any of the employees
losing their jobs. This was a huge
relief to me.

What led up to this?
A combination of things. First
of all, I’m a pastry chef. I love
cooking, catering, doing lunch
and all that but my talent and
passion is pastry. We ended up

creating something here that
was very diversified and
because of that, and because of
the way I work, which is very
hands-on, it made it difficult
for me to have any kind of a
normal life. I need to feel that I
have my hands on everything,
and be part of everything,
though I still have to do my stuff
— like the high-end cakes — on
top of it. No one else here can
do those things. It made for long
hours and I’ve always done

Most conspicuously on the high end
has been your Friday and Saturday
evening “Sugar After Dark” offerings
during which you paired wine and cordials with desserts.
Yes, making that happen and
doing it every weekend helped
take me in the direction where
I’m headed now because that’s
what I really love to do: different
pastries, composed and plated
desserts. It’s like cooking but with
sugar. It’s tastes and textures
rather than straight baking. A
different adrenaline rush. So we
developed it and everyone loved
the idea; we have people that
come in every weekend, some
Continued on page 6
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After losing his wife
in 2002, Bill Sullivan set
up a pattern of support for
himself, which led
eventually to the
establishment of a grief
sharing group for his
whole community.

Bill Sullivan, Sr.

Sharing

in the process
of

grief
By Stephanie Richards

From outside a given situation, it is generally impossible to comprehend fully the emotional and mental anguish that accompanies
the loss of a loved one.Whether death comes
suddenly or as the final result of a disease
process, the passing of a spouse, child, parent
or friend is devastating.
Support, which takes many forms, unlocks
the grieving process. Often it will be
expressed through the gestures of a compassionate community which provides meals,
companionship, and sometimes even financial
assistance. It can also come from individuals
who understand from the creases of their
own experiences the unshakable pain that a
death brings. Sometimes those who grieve
become a support to themselves by investing
time and energy, born from their pain, and
funneling it into a community benefit.
The Sturbridge area has and continues to
have experiences with such anguish and has
been a haven of support for those who are
grieving. More recently, there has been the
completion of the Angel of Hope statue at St.
Ann Shrine (Fiskdale) where children who
have died are remembered.There has also
been new playground equipment added at
Sturbridge Nursery School in memory of fouryear old Christian Frechette who tragically
drowned last summer.
Sturbridge Tree Warden,Tom Chamberland,
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understands the pain that comes from a sudden
death. His nephew, Jason, was just four years old
when he was killed in a tragic automobile accident several years ago.Tom, his dad and brothers were all on call fireman at the time in
Sturbridge.“There was a large outpouring from
the community for the family,” he recalls.“And,
we had support from the brotherhood of other
fire departments as well. It was overwhelming.”
Support for the family took many forms,
including financial contributions. So, the
Chamberland family decided to start a fund to
provide resources to establish the Jason
Chamberland Memorial Fire Program.“Over the
years, we had done community service to promote fire safety, especially during fire prevention week.We would get money through grants,
from the town and other resources, but they
were limited. My brother, and the rest of us,
knew setting up this fund was a wonderful way
to remember Jason and benefit the community,
and it has allowed us to do so much more,”
Chamberland said.
The fund supports programs at Burgess
Elementary for first graders during fire prevention week.“Kids are able to see fire trucks and
firemen with their gear; they can hear what the
breathing apparatus sounds like.This will help if
there ever is a fire because they know better
than to be scared of those sounds.And we teach
them about fire safety,” Chamberland said.

“Because of the trust fund, we were able to
expand the program beyond Burgess to the
preschools and even homeschool groups. A
lot of the kids now see and hear the information twice.”
And Chamberland said the family has continued to support the program personally,
requesting donations to the fund in lieu of
flowers after their father’s death. In addition,
his brother Bill recently donated funds he
received through an employee recognition
program.
Bill Sullivan, Sr. lost his wife Marilyn in 2002
after two brain aneurysms. He recognized that
he was going to need specific support from
those closest to him as well as others who
have experienced the death of a spouse.
The first year, Sullivan asked three men he
respected to call him weekly.“The goal was for
them to ask me how I am really doing. I knew
I was going to get those phone calls each
week, one on Tuesday, then Wednesday, then
Thursday. In addition, I would look in the obituaries and see men who had lost their wives
also…it helped me to know I was not alone.
The first year is really survival…trying to find
yourself,” he said.
Reconnecting with a friend who lost a
spouse was also essential to the grieving
process for Sullivan.Together, the two men
started their own grieving support group that
continues to meet in the Southbridge area.“We
have a group of nine of us now, both men and
women.We meet the first Wednesday of the
month to talk and then the third Wednesday to
go out to dinner.The group is close and we are
all good friends,” he said.
Rev. Peter Precourt,A.A., priest at St.Ann
and St. Patrick Parish, said that taking action
assists tremendously in the grieving process.
“Talking about it and taking action, as these
two men have done through the fire prevention program and seeking out others who
understand, are positive steps in the grieving
process,” Fr. Precourt said.
In October, Sullivan took his passion for
helping others who have experienced grief to
a different level, starting a GriefShare program
at The Charlton Baptist Church in Charlton.
GriefShare is an international program with
support groups throughout the U.S., Canada
and overseas.The only one of its kind in the
Sturbridge area, the program includes a combination of DVD presentations featuring experts
and people talking about loss and a discussion
time to share experiences. In addition, it
includes completion of a workbook for personal study and reflection.
Sullivan had a deep passion for starting the
group, which is open to anyone who has experienced a death.“I started a GriefShare group
because I felt led to do it. I know the conflict
inside and out of losing someone,” Sullivan, who
now lives in Thompson, CT, said.“The common
response is to withdraw. Death is an uncomfortable subject for people…some prefer not to
talk about it. But I know that bringing it out,
talking about your loss, is better than keeping
Continued on page 14
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Sturbridge Baking Company closes with care to town, employees
Continued from page 4
come both nights. There’s no appreciable nightlife in Sturbridge and
increasingly less fine dining. Last
Friday night we were full-out from
beginning to end, but sometimes
there was just one party all night.
You can’t sustain a business on
that.

Tell us about your experience as a
business owner in Sturbridge.
At times it has been very frustrating. I don’t think that, for the most
part, especially among the
Administration in the town, people
are out to slow you down. But
there is a certain amount of disorganization. I’m one of those people

who wants everything lined up ...
what do we need to do to get a permit? ... What do we have to do so
we’re doing everything right? On
more than one occasion I went to
Town Hall and was given incomplete answers. They didn’t tell us
everything we needed to do. No one
there says to you: ‘Here’s what you
need to do’. We were told one thing
by one person and went back and
were told something completely different by someone else. There’s a
lack of organization. It’s not malicious. Obviously they have a lot to
do and they’re busy. But we all pay
taxes in this town that go toward
town government and it’s very frustrating the way things work here.
Another problem has been the fact

that there have been so many businesses leaving and there just hasn’t
been enough of a push to recruit
bigger business to pull people here.
We’re a town to live in, but we
have to go outside to do things. The
people who run things should be
encouraging businesses to come
here.

What have been the best things about
doing business in Sturbridge?
The people. The customers. A
very loyal group of people kept us
in business. There were people who
came in every day and ordered
things from me every holiday. I did
their engagement parties, weddings,
baby showers. I want my loyal cus-

B O A R D WA L K P L A Z A S T U R B R I D G E
500 MAIN STREET

tomers to know that I will truly
miss seeing them and hope to
continue to be a part of the community. We currently live in
Woodstock but are planning a
move to Sturbridge within the
next year so that our son can
attend Burgess and we can continue to be a part of the community.

So you’re taking your business to
Worcester?
Yes. But I want to say this
clearly: if I could have made this
concept work in Sturbridge, I
would have wanted to do it here.
Also, all outstanding Sturbridge
Baking Company gift certificates
will be honored both by Enrico
and by me,at my new shop, once
open, and anyone who has
already booked a wedding cake
or event with me for the coming
year will still be getting their cake
from me.

What will you be doing?

Boardwalk Plaza
500 Main Street (Rte. 20)
Sturbridge

COLD BEER
FINE WINE
FULL LIQUOR
Hours

Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Kitchen

Closed
11:30-9pm
11:30-9pm
11:30-9pm
11:30-10pm
11:30-10pm
11:30-9pm

Bar

Closed
11:30-10pm
11:30-10pm
11:30-10pm
11:30-12am
11:30-12am
11:30-9pm

Luncheon Special:
Pizza by the Slice
until 4 pm

6

— Open Daily—
Mon.-Sat. 10-6
Sun. 10-5
508-347-3642

Unique and Unusual Gifts,
Cards, Jewelry
and so much more!
Buy One Pound of Chocolate,
Fudge, Nuts or Any
By-The-Pound Candies
and receive 1/4 pound FREE
of equal or lesser value

40% OFF
EXPIRES 1/31/08

500 Main Street
Sturbridge

Any single regular priced item

508-347-1740

EXPIRES 1/31/08
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Not to be combined with any other offer

It’s basically taking the things
that I do, specialty cakes, replica
cakes, cakes that are sculpted
with fondant, the kinds of cakes
that you see on the Food
Network’s program ‘Ace of Cakes’.
And a big part of the business will
be cupcakes. There aren’t really
any cupcake bakeries in
Worcester, so we’ll be doing fancy
cupcakes and dessert pastries.
And we’ll be doing ‘Sugar After
Dark’ on Thursday, Friday and
Saturday nights.

Are you going to be on Shrewbury Street?
Yes. We haven’t signed a lease
yet, but we’re hoping for a place
at the end of the street, near 111
Chop House. But we won’t be able
to open there until at least April,
possibly May, because of the construction that will be required.

Last month we featured you in a story
that discussed the possibility of your
working in television one day. There are
some things percolating in New York right
now. Any news to share?
Not yet. It’s looking like they’ll
be getting back to us in January.
Continued on page 13
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A heart as wide as the world
Judith Neilsen’s lifelong passions for caring and healing have led her to one very special school in a far-away land
When Judith Nielsen entered nursing school,she anticipated a fulfilling profession of “caring,loving service work.” But this unassuming,soft-spoken Sturbridge resident hardly expected her altruistic
efforts to span the globe.
Early in her 40-year career, Nielsen worked in the Palliative Care Unit at the UMass Medical Center
in Worcester.Caring for hospice patients awakened a desire for more knowledge of the mystical side
of healing, so she pursued a Master’s degree in spiritual psychology. “This was a natural extension of
my work,” she says.“It carries the same thread of interest and being of service as hospice work.”
Once she earned her degree,Nielsen continued to nurture her spirit through courses at UMass’s
Center for Mindfulness and meditation sessions at the Insight Meditation Society in Barre.
This path led her to researchers who were exploring the effects of meditation on physical wellness. The National Institutes of Health (NIH) awarded the group of researchers a five-year grant,
which has enabled Nielsen and five other instructors to teach the practice of mindfulness at the
bone marrow transplant center at the Dana Farber Cancer Institute in Boston and at Emory
University in Atlanta,Georgia.
Although these endeavors exemplify the life of service to which Nielsen devotes herself,one project puts a gleam in her eye and a broad smile on her face.She learned of Growth Through Learning
(GTL),a Worcester-based non-profit organization,through one of the nurses from her UMass days
with whom she has kept in contact.
GTL provides financial assistance to qualified girls in Kenya,Tanzania and Uganda so they can
attend post-primary school where they learn skills that ultimately lead to a better quality of life.More
than 200 teenage girls have benefited from GTL’s generosity.
Stories of impoverished,young orphans sparked Nielsen’s interest and commitment to the organiJudith Neilsen is photographed with two scholarship recipients at St. Kizito School in Uganda.
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zation.“This is life-altering for Ugandan girls. After primary
school,they are about 13 years old.Marriage and childbirth
are the only options. They can’t do math or read and write
English,” she says.With the help of GTL,these intelligent
young women overcome overwhelming odds in the face of
violence,poverty and disease and go on to careers in banking,teaching and other important fields.GTL strives to break
the cycle of impoverished dependence and provide a
brighter future,both for these young women and for their
communities,according to Nielsen.
Last May,Nielsen joined the board of directors and,together with three other board members,traveled to Uganda
where they got a first-hand look at GTL’s work. They met
some of the scholarship recipients and attended a two-day
conference with coordinators of the three East African
schools that participate in the program.
Nielsen expresses special admiration for Sister Salome
Nambi,the Ugandan scholarship coordinator. “Despite the
poverty,Sister has created an oasis,” says Nielsen.“I witnessed
a happy looking group of girls there and lots of laughter.”
“Nursing taught me how to give back gratefully and joyfully,” Nielsen says. Although she no longer applies her nursing
skills in a hospital setting,Nielsen still practices its core principles — but on a global scale.— Phyllis Hanlon.
THE STURBRIDGE TIMES MAGAZINE
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The

Ted
Brigade

LEGAL
BRIEF

Meet some of the
people who are
putting together
the Tantasqua
Education
Foundation
FINAL IN THE SERIES

BY RICHARD MURPHY

ROBERT A. GEORGE, ESQ.

KATE ALEXANDER
Assistant Vice President, Retail Sales
SOUTHBRIDGE SAVINGS BANK
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BANKRUPTCY
EXEMPTIONS
Declaring bankruptcy doesn’t mean you
have to lose the family homestead, or even
the car, or even your sneakers, for that matter.
Chapter 7, the most common type of bankruptcy, is designed to give people who run
into financial difficulty a chance to start fresh.
Under the Chapter 7 code, your possessions
are forfeit to your creditors upon filing for
bankruptcy. But the government realized that
the fresh start wouldn’t get you very far if it
took away all your possessions.
It allowed people to keep certain types of
property, called exemptions. For instance, you
can keep your car, your furniture and the
tools you use at work, as long as none of
these assets is worth all that much.
You can own a car worth a few thousand
dollars, but your creditors won’t walk away
without a fight if your car is a $50,000.00
Mercedes and you owe nothing on it.
You can also keep your home as long as
you are current on your payments. In
Massachusetts, you can declare bankruptcy
and keep up to $500,000.00 in home equity.
You will, however, have to sign a reaffirmation
agreement with your bank whereby you
promise to continue making payments on the
mortgage.
The one thing you are sure to lose upon
filing is your credit rating. But even this isn’t
gone for long. If you continue to pay your
bills and your mortgage, you’ll see offers for
credit cards in the mailbox in about a year.
Before filling them out, keep in mind that
the one final thing you lose when you declare
bankruptcy is the right to declare bankruptcy
again.You have to wait eight years, which can
be a long wait if those credit cards get you in
trouble a second time.

Shop and Dine Locally

You can keep our
local economy healthy
8
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Unlike some other Ted board
members, Kate Alexander does
not hail from far away, though
her husband, Matt is from
Denver. Kate is an area native
and resident. She and Matt, a
network manager for IBM, have
“a wonderfully active
family”with Paige, 4; Jack, 22 months, and monthold Tess.

Robert A. George
AT T O R N E Y AT L A W
LAW OFFICES
OF ROBERT E. GEORGE, PC

508-347-7114
www.regeorge.net
YOUR LOCAL LAW FIRM SINCE 1973.

• Estate Planning
• Real Estate
• Corporate Business
• Bankruptcy
• Divorce
• Litigation

Kate graduated from Tantasqua in 1990 and,
in 1992, earned an associates degree in
Hospitality Management from Endicott College
and went on to a BS in Science at Salem State
College in 1995.
After a stint with American Express, she
moved to Southbridge Savings Bank where she
is Assistant Vice President, Retail Sales. Mainly,
her job is working with the branches to help
them reach their growth targets. She describes
the bank as “ an amazing place to work.”
When she heard about Ted, she spoke with
bank president, Phil Pettinelli, about serving on
the board.“Being a graduate and having the
school committee experience at both the high
school and Burgess levels it seemed like a natural fit. I accepted as I had seen first hand
through the school committee how many
tremendous opportunities we were unable to
offer our students due to budget constraints.”
Her wish is that Ted will allow pupils to pursue a non-traditional course and hopes it
changes student experiences in a way that will
inspire them “to come back and reinvest in this
community.”

LIZ DELUCA
Owner
RED ROOF CATERING
Liz DeLuca earned an associates degree from Springfield Technical Community
College in 1979, and began
her professional career at
Fallon Clinic / Fallon
Community Health Plan. Later, she served as
Founding Director at Health New England in
Springfield and was Manager of Claims
Operations for Central Mass Health Care.
Liz opened Red Roof Catering, an area
favorite, 14 years ago. The company has been
located at 570 Main Street, Sturbridge, for the last
two-and-a-half years.
Liz’s knack for information sharing and her
strong commitment to education will benefit the
Tantasqua Education Foundation. During col-

All Wheels Detailing
Independently Owned and Operated by The Tremblay Family
Hand
Car Wash
Special
$35.00

Now Offering
Window Tinting,
Remote Car Starters,
and a Full Line of Car
and Truck Accessories
www.ALLWHEELSDETAILING.com

In Oxford
381 Main Street, Oxford
508-987-3527

Gift
Certificates
Available

In Sturbridge
210 Charlton Rd. Rt. 20, Sturbridge
508-347-2002
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lege, Liz helped nursing and dental hygiene students as a tutor in
Bio-chemistry, and has served for
eight years as a member of the
Holland School Committee. She
and her family have lived in
Holland for the past 21 years.
In addition to running her own
successful business, Liz has kept
very busy (in partnership with
her husband Joseph) in raising
and educating three children:
Erica, 19; Frank, 18; and Michael
16.

JOHN KITTEL
Executive Vice President
ARBELLA INSURANCE
John Kittel lives in Sturbridge
with his wife
JoLynn Klier
and their two
children,
Benjamin and
Lucie. Lucie is
currently a
Junior at
Tantasqua High and Benjamin is a
Sophomore at New York
University.
John and JoLynn each have a
strong interest in education.
John’s volunteer service background includes service as a Boy
Scout and Cub Scout leader in
Sturbridge. Prior to moving to
Sturbridge in 1988 he served as
Chairman of the Board of the
Middlesex Community Health
Center, and as head of grants for
the Middlesex United Way in
their prior home town of
Middletown, Connecticut. JoLynn
currently serves as Secretary of
the Tantasqua Music Association,
and works as the school psychologist and guidance counselor at
Wales. In the business world,
John is Executive Vice President
of Arbella Insurance Group, the
third largest auto insurer in
Massachusetts.
John was interested in joining
Ted because he is acutely aware
of the difficulty in obtaining adequate funding for a broad education through property taxes and
state funding. He firmly believes
that while retaining a strong
background in traditional academics, education also needs to
encompass the arts and general
life skills. He hopes that Ted
grant requests will encompass
learn-by-doing opportunities that
will be more engaging for students than book learning. He
serves on the grants committee
for Ted.
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

CITIZEN

LEADERSHIP
ACADEMY
By Richard Murphy
Each year, Jim Malloy, Sturbridge
Town Administrator, is pleased to
find a sea of faces wanting to serve
on the numerous boards and committees that make up the civic infrastructure of the town.
With over 100 appointments to be
made, fortunately, there are many
folks who are willing to step up to
the plate. But for most people, town
government is a mysterious entity.
Jim Malloy has been Town
Administrator since 1994 and is well
oiled in the process of filling and
training-up committees. He knows
all too well that things don’t just happen—that real people are needed to
attend meetings and keep town services going. He also knows that a willingness to try something new should
never be off the table.
This month, the Town’s second
Citizen Leadership Academy will be
held over a period of 12 weeks. “The
idea is to grow our own leaders,”says
Jim.
Any resident of the Town of
Sturbridge, including current board
members of Boards and Committees
are invited and encouraged to participate in the Citizen Leadership
Academy.
The training consists of heads of
departments giving presentations on
what they do. On the first night, Mr.
Malloy will present, Getting to Know
Town Government to introduce
those with limited acquaintance to
the subject. After that, the evenings
will take in a comprehensive study
of many areas of administration,
starting with legal issues and finishing by discussing the Town Clerk’s
responsibilities and functions and
smaller town boards and agencies
and the budgeting process.
Last year’s attendees were surveyed and their answers were positive. Participants were asked to rate
presentations on a scale of one to
ten.The lowest ranking came out to
7.86 with the highest at 9.14. In the
survey, 100% of the respondents recommended the experience to others
considering it.They did suggest that

some things not included last year
should be addressed. As a result, the
2008 academy will include complete presentations on the Town
Clerk, the Board of Health and the
School Department. The process
should give residents interested in
the specific functions and efficiencies of these service areas a closer
look at what is happening at Town
Hall.
According to last year’s program
respondents, there is another measure of achievement that the course
attained. Of the 15 people who
went through the academy, 10 now
serve in town government.
The Citizen Leadership Academy
provides an opportunity for citizens
to exchange ideas, suggestions and
concerns with town management

Want to become
a Town Father,
a Town Mother?
Okay ...
Boot Camp
starts
this month

and staff.
Those who attend can know that
by being part of the academy and
going on to participate in civic life,
they can attain a certain nobility if
we reflect on the words written by
Aristotle in his poetics way back in
350 B.C.
“A

CITIZEN IS ONE WHO SHARES IN

GOVERNING AND BEING GOVERNED.

HE

DIFFERS UNDER DIFFERENT FORMS OF GOVERNMENT, BUT IN THE BEST STATE HE IS
ONE WHO IS ABLE AND WILLING TO BE GOVERNED AND TO GOVERN WITH A VIEW TO
THE LIFE OF VIRTUE.”
— ARISTOTLE, POLITICS, BOOK THREE, PART XIII

Applications for this year’s academy
need to be filed by January 2. See:
(http://www.town.sturbridge.ma.us/Publi
c_Documents/sturbridgema_reports/I011
E9085.
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THE SHOPPING NEWS

MASTER
CRAFTSMAN

We have
among us
a truly fine
furniture
craftsman
By Stephanie Richards
s a small boy, Paul Girouard worked with his dad crafting wooden
spoons for salt boxes. If you’re so inclined, you could even say that
creating custom wood pieces was ingrained in him at a very
young age.
Girouard recalls:“My dad had a small woodworking business and sold
items at the old Sturbridge Yankee Workshop on Main Street in town. I
began working with him at a young age, making things like wood
spoons.”
The Sturbridge native made his lifelong dream come true in 2001
when he ventured out on his own to open the custom furniture company Fine Lines, located at 4 Old Stagecoach Road, Fiskdale.The 2,400
square foot office and workshop has a warm feel when you enter with
custom creations on display that exhibit Girouard’s craftsmanship and
artistic flair.
But the path to get to that point initially had a different route, as
Girouard pursued a passion for creating food.After graduating from the
Culinary Institute of America, he worked in restaurants for several years.
“I found out that it wasn’t something I wanted to spend the rest of my
life doing. Cooking is a difficult lifestyle because you are committed to
working nights, weekends, and holidays. It wasn’t really what I thought it
was,” he said.
So, Girouard left the restaurant business and worked for a supermarket
chain for about six months.“It really was a transition time for me. I
applied for a job as a cabinetmaker in Connecticut and then got hired. I
spent 20 years there and was a lead cabinetmaker when I knew it was
time for a change.”
Although he knew opening his own business was a huge risk at this
point in his life, he also saw it as the chance to fulfill a lifelong dream.“I
Continued on page 12

PHOTO BY STEPHANIE RICHARDS

MEET PAUL GIROUARD

Paul Giourard

Lace wood and Walnut table

A
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FINE LINES HUTCH
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PHOTO BY JOHN SMALL

Fine Lines
on a Grand Scale

In the above photo, Paul
Girouard works on a bar he
is crafting that will be delivered to a new restaurant in
Southbridge in February. The
bar top is in a herringbone
pattern.

Fine Lines
From Contemporary to

New England Colonial
The finest in custom cabinetry
and furniture for kitchens,
baths and entertainment.

Paul J. Girouard, Cabinetmaker
508.347.3645 — www.finelineswood.com

Open Weekdays 8:00 - 4:30 — Saturday 8:30 - 11:00 — 4 Old Stagecoach Road, Sturbridge, MA
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING
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Master craftsman
Continued from page 10
was confident about owning my
own business and my wife was
very supportive. Owning my own
business has always been my goal.”
Fine Lines is a small business
with Girouard and only three other
part-time employees, including a
retiree and two high school students, one of them his son and
another from Tantasqua High
School’s technical division.Yet you

will find tools from a website
chalked full of information and
design photos to computer software in the workshop to help you
envision the finished piece.
Girouard said,“A lot of people
have an idea what they want in
their head, but they need to see
something tangible.We have software that can give them a threedimensional rendering of what the
finished furniture will look like in

their room, including things like
flooring or lighting.Then we make
it a reality”
About 98 percent of Fine Lines
customers are seeking items for
residential homes.And, built in
units and kitchen cabinetry are hot
ticket items these days.“Kitchen
cabinetry is what we do the most.
People have different outlooks on
it; some build and choose to spend
less on it. But there really is no

comparison to custom cabinetry..it offers getting the flexibility you want as well as quality.
There are so many things to offer
in terms of style of wood and
choice of finishes,” Girouard said.
In the showroom, you also
find many other unique finished
pieces including a coffee table,
desk, fireplace mantel, couch,
mirrors, and a wine wrack.
Photographs on the wall and in a
showcase book also reveal crafted mahogany ice boats and a
mahogany and cedar rowing
shell. Each piece has it’s own
clean design and fine lines, built
by the skilled craftsman.
It is clear that Girouard has
the expertise to appeal to the
different furniture styles of his
customers.“We do a lot of different styles of furniture, from primitive to contemporary to painted
pieces.And you’ll find
Scandinavian, Dutch and Shaker
influences. My personal philosophy is that a natural finish shows
the natural beauty of the wood,”
Girouard said.“Suppliers for various types of woods are plentiful
in the area, so getting product is
not difficult.”
For the most part, Girouard
said he hasn’t had the extreme
ups and downs that come with
owning a business.“It hasn’t
been hard (getting business) as
we have a good reputation in the
Sturbridge area, with business
and referrals everywhere from
Franklin, MA to Cheshire, CT. For
the first time, we recently had a
slow period for a couple of
months, but things have come
around again, with five to six
custom kitchen projects and a
pantry and library lined up.”
Girouard reminisces about the
vision he had for opening Fine
Lines several years ago that now
has come to fruition.“I used to
drive by the showroom where
we are now and tell my wife it
would make a perfect location
for a workshop one day,” he
recalls.“I just fell into it at the
right time…things came together
and the transition was easy.You
know in your gut if it is the right
thing and I guess I got lucky. I
have no regrets.”
Fine Lines’ office and showroom is located at 4 Old Stagecoach Road (just off Route
148), Fiskdale.. Hours are 8:30 a.m. to 4:00
p.m., Mondays through Fridays, and 8:30 to
11:30 a.m., Saturdays. For more information, call 508.347.3645 or go to www.finelineswood.com (no hyphen).
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STURBRIDGE MOTORS PLAZA

Sturbridge Baking Company closes
Continued from page 6

Food television is undergoing quite a change these
days.
Yes, you don’t see people in chef coats anymore. The big approach now seems to be that
they want chefs to appear as accessible as possible so that viewers can more readily have
the feeling that they can do what they are
seeing on television. Another big change in
the business is that it used to be that if you
had a book you could have a TV show, now
if you have a TV show you can get the book.
You need a platform these days before you
can publish a book.

Which interests you most: books or television?
Both equally. I see each as a way to share

what I’m passionate about. I love to teach
and do demos. Over the last year, I did some
guest events outside of this area. Doing
demos for fundraisers. It’s the work that I
love.
***
Editor’s Note: Alina and Steve
Eisenhauer will take the first week in
January for a vacation before fixing their
sights on their next set of adventures.
Meanwhile, Enrico Giovanello will be hard
at work putting his own flavors and textures into place at the site of the former
Sturbridge Baking Company in Bedrock
Plaza—where he will bring us all
Sturbridge’s next great food adventure.

Do you hate shopping for a new car?
Conventional auto dealers sell to you a car off their lot.
We search the wholesale markets and buy for you a car that you want
• Save time spent shopping around for the right car
• No hassles or negotiations with car salesmen
• Experienced auto experts work for you
• Save time and money and eliminate stress

FROM ALL OF US AT
STURBRIDGE MOTORS
& STEVE’S COLLISION CENTER
Thank you for your patronage
and we wish you and your
family a healthy
and successful New Year!

Steve's
Collision Center
“Where people in the know go"
210 Charlton Road, Route 20
Sturbridge, MA 01566
508-347-9116 or 508-347-7900

Lessons Available
For Fiddle, Mandolin,
Guitar, Banjo, Drums
and Flute

THE
FIDDLE
CENTER
300 East Main St (Rt. 9)
East Brookfield

Your Auto Expert
381 Main Street
Oxford, Massachusetts
508-987-5600

Our specialty is late model,
low mileage imported cars,
covered under factory warranty.

www.yourautoexpert.com

Celebrating 23 Years in Business

The smart new way to buy a car

508-867-6600
www.fiddlecenter.com

NEW GODIN ELECTRIC GUITARS NOW IN!

TRI-COMMUNITY
YMCA
You can take your
family anywhere, but
they belong at the

YMCA!

Start off the New Year Right

VISIT
FRETOEYMCAad
his
with t

Sales and Service
Parts
Repairs and
Maintenance

888-414-2287
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

Join the YMCA for a healthier you

TRI-COMMUNITY YMCA

43 Everett Street, Southbridge, MA 01550
Tel. 508-765-5466 • Fax 508-765-5894
tricommunityymca.org
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The grieving process
Continued from page 5
it in.”
Fr. Precourt agrees that sharing
about a loss is extremely beneficial.“The church has its own ceremonies for the initial grieving
process, including wakes and
funerals. But the most important
aspect is beyond that...it’s talking
about it. Sharing about grief
allows them to move and learn to
live differently. There is always the
question of ‘how do I fit in now’

since my spouse isn’t here or I
have lost a child. Speaking about it
is the most important thing.”
The GriefShare group at
Charlton Baptist typically has one
to three people attending weekly.
“It is a conscious choice to live in
the past as if your loved one is still
alive. It’s hard to come home, look
at the walls and realize you are
alone. GriefShare gets into those
kinds of issues as well as how
death affects the entire family,”

shared Sullivan, who remarried last
year.
Fr. Precourt emphasized the
importance of remembering the
grieving individual as time sets in.
“The saddest thing is that three to
six months down the road, others
tend to forget the grieving person.
There is a cycle of firsts they have
to go through…the first
Thanksgiving, Christmas, birthday,
anniversary and so on.Those firsts
are very powerful. People rally

around them initially, but a lot of
times they feel uncomfortable talking about it afterward.That just isolates the grieving person more and
the emotional pain hits harder.”

The GriefShare group meets on
Sunday evenings at 7 p.m. at
Charlton Baptist Church, 50
Hammond Hill Road, Charlton.
For more info, call 508.248.4488
or go to www.griefshare.com

Year
N E W

You!

N E W

Experienced
and Certified
_____________
Safe, most effective and
comfortable treatments
available
_____________

Now featuring

Permanent Makeup
with
Marie Garvey, RN
LASER HAIR REMOVAL
Upper Lip . . . . . . . . . . . . .$48
Chin . . . . . . . . . . . . . . . . . .$80
Bikini or Underarms . . .$99
SKIN RENEWAL
Ultrasonic Facial . . . . . .$78
Rosacea, Acne, Facial Veins,
Brown Spots . . . . . . . . .$175
LED Facial . . . . . . . . . . . .$88

Gift
Certificates
Available

Advanced
Skincare
71 Main Street
Sturbridge, MA
508-347-3028
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THINGS TO DO
Now through January 5. HOLIDAY CRAFT
MARKET. Find unique after-Christmas gifts and
handcrafted items. WORCESTER CENTER FOR
CRAFTS, 9 am to 5 pm. Call 508.753.8183 for
more information.
January 7. FOUNDERS DAY AT HIGGINS
ARMORY. It’s free admission all day, a perfect time
to visit a castle filled with the magic of knights,
princesses, dragons, and more. Visit this Worcester
museum any time between 10a.m. and 4p.m.
508.853.6015.
January 14. MASS. AUDUBON SOCIETY
OWL PROWL. Are owls wise? How do they fly so
silently? Can they really turn their heads all the way
around? Children ages 5+ with their families can
find out from 6-8p.m. at Broad Meadow Brook
Conservation Center and Wildlife Sanctuary in
Worcester. Bring a flashlight and dress warmly
(you’ll be outdoors for about an hour). The program
costs for non-members: adults, $8; children: $6; $28
family max. Pre-register: 508.753.6087or massaudubon.org.
January 19. RIMSCHA CONCERT SERIES.
MetroSax Quartet. ST. ANN’S IN STURBRIDGE
at 7:00 p.m.
January 19. HEARTHSIDE BOUNTY: AN

EVENING AT BULLARD TAVERN 6:00 pm
Candle lanterns light the way through the Village
to Bullard Tavern, where guests can learn firsthand how early New Englanders prepared their
meals at the hearth from food they raised themselves or had available to them at the local store.
$49.95 per person (includes tax & gratuity). Cash
bar available. Reservations required. OLD STURBRIDGE VILLAGE.
January 21. MARTIN LUTHER KING DAY
Sturbridge Village honors Dr. King by introducing
visitors to costumed interpreters who portray
Abigail Kelley, Wilbur Fisk, and Frederick Douglass;
each was instrumental in 19th-century social
reform. OLD STURBRIDGE VILLAGE.
January 25. OUR TOWN. The American classic onstage in Sturbridge. Small town America
comes to life as Emily and George fall in love, parents worry about their children, kids grow up, weddings occur, and life is lived to the fullest. Fridays
and Saturdays 8 p.m.; Sundays 2 p.m.
STAGELOFT REPERTORY THEATRE, 450A
Main Street, Sturbridge. 508.347.9005.
January 25. MURDER MYSTERY DINNER.
Friday evenings 6:30 p.m., show begins at 7:00 p.m.
at SALEM CROSS INN. Schedule begins with
“The Cabaret Murders.” Advanced ticket sales

only. Produced with Stageloft Repertory Theatre.
Tickets are non-refundable. $47.00 includes rustic
chicken dinner, show, tax and gratuity. (Salmon
substitution will be allowed during Lent.) Order
tickets online or call for reservations at
508.867.2345.
January 26. REVOLUTIONARY AMERICA,
1763-1789
ANTIQUARIAN
SOCIETY
SATURDAY SEMINAR. Led by Steven C.
Bullock, WPI. Elmarion Room, Goddard-Daniels
House, 190 Salisbury Street, Worcester, MA
January 28 and 29. CHINESE NEW YEAR
CELEBRATIONS. Explore and learn about Chinese
culture at the annual festival: The Chinese New Year
Family Program at HISTORIC DEERFIELD on Jan.
28 from Noon-4p.m. Enjoy renowned storyteller Li
Min Mo’s folktales at 1:30 and 2:30p.m. as well as
special hands-on history. Adults: $7, Children under
21: $5, Under 6 free. For more information, contact
413-775-7214 or historic-deerfield.org. Also offered
on Sunday, Jan. 29 is a Chinese New Year
Celebration: The Year of the Dog at the
SPRINGFIELD MUSEUM from 11:30a.m.-4p.m.
Explore Chinese music and dance, crafts and scavenger hunts, Chinese dragon puppets, demos of
Chinese brush calligraphy, and Tai Chi. Adults: $5,
Children 6-17: $2, Under 6 free. Call 800.625.7738
or visit quadrangle.org for more information

Experience History ...
In a casual atmosphere
WEBB CONSTRUCTION CO., INC.
CUSTOM HOMES
CARPENTRY CONTRACTORS
292 Partridge Hill Road
Charlton, MA 01507

(508) 248-6671
Residential and Commercial
•
•
•
•
•

Complete Construction & Excavation Needs
Septic System Installation & Repair
Custom Homes, Additions & Remodeling
Water & Sewer Connection
Complete Site Preparation

“Your Family Business, Where Small Jobs
Are Just As Important As Large Jobs”
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

You know that every day is Thanksgiving
at the Publick House.
But after serving guests for 236 years,
our culinary staff has taken traditional favorites
and added a modern twist.
Experience our innovative menu for yourself.
Visit www.publickhouse.com to view our complete menu.
Present this to your server for

25% off

your meal.
Valid on Lunch or Dinner. Discount on food only. Cannot be
combined with any other offer or special. Not valid on holidays
or for private parties.
Valid between 01/01/08 and 2/28/08

ST

On the Common, Route 131 — Sturbridge, MA
508-347-3313
www.publickhouse.com
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YARDWORKS

Caring for what grows in your yard

By Tom Chamberland, ISA
STURBRIDGE TREE WARDEN

A real old-fashioned winter?
ell it looks like a real “old fashioned” New England winter is here
with deep snows and cold. Not
much to do out around the yard — but wait
— yes there is! So after you have warmed
up by the fire, caught up on reading that
book you’ve been meaning to finish, take a
look out side at your yard. Is it one big plain
expanse of white? If so, your yard might be
suffering from too much lawn! A wellplanned landscape will provide interest year
round. Reducing your lawn area with landscape shrubs and trees will also reduce your
carbon foot print, and is actually “greener”
than your lawn.
Grouped plantings of selected shrubs and
small trees can provide winter interest as
well as a source of seed and fruit for wildlife,
needed when we have a deep snow cover.
The skeleton or branch and twig shape of
our native plants, as well as the bark color
and texture, fruit and seeds will improve the
landscape view of your yard. So now is the
time to take note of areas and views that
could use some enhancements by planting in
the spring. In my past few articles I have
offered some suggestions for plants to consider, in addition I would recommend:
Mountain laurel, Flowering Crab ( many varieties), Con color Fir (a tall growing but slender evergreen), Boxwood, and Eastern Red
Cedar.
Back in November I talked about the longterm effects of weather and how our plants
respond. So what effects will the deep snow
and early cold of December have on our
plants? Well a lot will depend on how the
rest of this winter goes. Frost, deep snow,
cold temps are all part of the environment
our native plants are accustomed too, however it is the extremes that will cause the
problems, or provide some benefits. The
frost we have experienced has not been too
deep, and will not continue to deepen with
the heavy snow cover of December, that is
good for the roots of our plants. Note: shoveled or compacted snow areas will experience deep frost. The deep snow cover will
insulate the ground and actually allow the
ground surface to warm up from below and
help the roots continue to absorb water and
nutrients, especially for our evergreen plants.
However, the deep snow, bright sun with
cold temperatures can sometimes combine
to “winter kill” evergreen plants like large
leaf rhododendrons.The deep snow will also
protect mice, and moles that, without some
open winter ground to find food, may start

Help Mass. Wildlife
Count Our Bald Eagles

W
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“Grouped plantings of selected
shrubs and small trees can
provide winter interest as well as
a source of seed and fruit for
wildlife, needed when we have a
deep snow cover.”
chewing the barks of newly planted and soft
thin barked trees and shrubs. Some of our
insect pests are also naturally controlled by
hard deep frosts and severe cold snaps. So
for this we will have to wait out and see
how January and February weather prevails.
What have you been using on your walks
and driveways to control slips and falls? Did
you know the Town of Sturbridge offers
to its residents limited amounts of sand
and sand and salt mix? The piles are
located outside at the DPW yard off New
Boston Rd Extension. Bring your own
buckets and shovel. I hope you limit the
amount of salt you use in your yard. A safer
alternative to rock salt is Potassium Chloride,
when used properly it is less toxic to the
environment and plants in your yard.
Potassium Chloride is available at local hardware stores and retailers look for “Potassium
Chloride” on the label
For more information visit:
http://www.peterschemical.com/breakthe-ice-comparison-of-ice-melting-chemicals/
http://www.gardensalive.com/article.asp?
ai=725&bhcd2=1197989212

There are two January
events that you might
want to participate
in.The first is
designed to help
Mass.Wildlife
count Bald
Eagles. From
their website:A
target date of
January 11 will
be used for a concentrated survey
of major rivers,
lakes, reservoirs and
the coast by Mass.
Wildlife personnel and volunteers across the state.This event is part of a
nationwide Midwinter Bald Eagle Survey that
is held every year in early January. “As usual
our long time partner, National Grid, will be
assisting in the survey by providing a helicopter for surveying the Quabbin Reservoir
area and the Connecticut River,” said Dr.Tom
French. Ground teams will also be covering
known eagle territories statewide during the
day. In 2007, 48 bald eagles were documented in Massachusetts during the one day
event.Anyone spotting an eagle from January
1 through 15 is encouraged to report the
sighting by email at
Mass.wildlife@state.ma.us or by postal service to “Eagle Survey”, Mass Wildlife, Natural
Heritage and Endangered Species Program, 1
Rabbit Hill Road,Westborough, MA 01581.
Please provide date, time, location and town
of eagle sightings, number of birds, juvenile
or adult, and observer contact information.
As part of my work as a park ranger I have
participated in these surveys in the past and
have sighted eagles occasionally over the
Sturbridge Area.

Winter Trails Day®
in its 13th year
The second is Winter Trails Day: Winter
Trails Day®, now entering its 13th year,
offers children and adults NEW to snow
sports the chance to try snowshoeing and
cross country skiing, and to discover the
great fitness and social benefits with these
easy-to-learn winter sports.Winter Trails Day
is a cornerstone of Winter Feels Good (WFG)
that offers children and adults the chance to
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

AREA BUSINESS AND FINANCE
Winter
Trails
Day

try snowshoeing and cross
country skiing for FREE.WTD
2008 will occur on January 12,
2008, at several locations in
Massachusetts, the closest one
being:
Treasure Valley Boy Scout
Reservation , 394 Pleasantdale
RD, Rutland, MA 01545
Phone: 508-752-3769 X30
E-Mail: skeimig@bsamail.org
or mconlon@bsamail.org
Web: www.mohegancouncilbsa.org
Program:We have a 1600
acre-facility to be used at this
event and several local retailers
in winter sports products will
be on hand with equipment to
try out.
For more information on
Winter Trails Day visit:
http://www.wintertrails.org/wi
ntertrails.php?section=event&p
age=affiliate_ma08
For more information on
Winter Feels Good visit:
http://www.winterfeelsgood.co
m/

election, Mr. Daoust noted
that “In his 12 years of practice Joe Szela has worked, in
depth, in all of our specialties
and is highly regarded in the
profession and among our
clients.”
Paul E. Daoust and
Company provides business
services including audits, tax
minimization, trusts, valuations, annual planning, inventory control and funding appliJoseph Szela
cations, among numerous others. For individuals and families, the firm offers financial
planning and advice, investment analysis, personal financial statements, estate planning, gifting decisions and tax
STURBRIDGE—Paul E. Daoust
minimization.
and Company, PC, Certified
Mr. Szela emphasized the
Public Accountants, announced firm’s principles. “We honor
today the election of Joseph J. deadlines, focus on useful
Szela, CPA, of Oxford, as a
and timely information,
shareholder, which is a position emphasize service and always
of ownership in the half-centu- take care to be thorough.”
ry-old public accounting firm.
Mr. Szela and his wife
With offices in Sturbridge
Michele have two sons,
and Charlton, the company has Joseph, age 5, and Matthew,
eight employees and is headed 3. He was graduated from
by Paul E. Daoust, CPA.
Bryant University, in North
In making known Mr. Szela’s Smithfield, Rhode Island. He

Joseph Szela, CPA,
elected shareholder
at Paul E. Daoust

is a member of the American
Institute of Certified Public
Accountants and the
Massachusetts Society of
Certified Public Accountants.
Mr. Daoust acquired the
firm from the late James
Kelly, who founded it in the
1950’s, in 1973.

Hometown Bank
raises $4500 for
local food pantries
OXFORD, MA – Hometown
Bank, headquartered at 31
Sutton Avenue, Oxford, has
concluded its fourth annual
campaign to help raise funds
for three local food pantries
with a significant increase
over previous years.
Representatives of each
food pantry gathered with
Hometown Bank administrators and branch managers on
December 12 for a brief holiday gathering and the presentation of checks in the
amount of $1,500 to each
organization, an increase of

$500 per charity over last
year’s contributions.
According to Hometown
Bank CEO Matthew S. Sosik,
the goal of the project is to
raise a substantial amount in
donations for those food
banks that serve the residents of the communities in
which the bank has branches:
Oxford, Sturbridge and
Webster. “Each year it seems
more and more local residents are seeking help from
these agencies for assistance
with food and heating costs
and this year was no different,” Sosik remarked.
During the campaign,
which takes place each
November, Hometown customers may donate $1 to
earn the designation
“Hometown Hero,” or $5 to
be named a “Hometown
Superhero.” Hometown Bank
matches every donation, dollar for dollar.
Hometown Bank is a $175
million mutual bank with
offices located in Webster,
Oxford, and Sturbridge.

Lilli Ann Treitman

born 11-11-07
St. Vincent Hospital at 2:35 pm
6.6 pounds 19 inches
First child of
Marni and Brian Treitman,
owners of BT\’s Smokehouse in
Brimfield
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THE HARVARD MEDICAL SCHOOL ADVISER

Are antibiotics needed before dental work?
BY THE FACULTY OF
HARVARD MEDICAL SCHOOL
A REGULAR FEATURE IN
THE STURBRIDGE TIMES
MAGAZINE

Q: I have a heart condition,
and my dentist always recommended antibiotics before she
would work on me. But now she
says I don't need antibiotics. My
heart murmur has not changed -what has?
A: In the past, physicians and
dentists urged people with certain
health problems to take antibiotics
before they underwent many common dental and medical procedures. But it turns out that the
majority of patients, even those
with most types heart disease,
don't need to take antibiotics
before a routine dental or surgical
procedure.
Doctors prescribed antibiotics to
ward off a potentially deadly infection known as infective endocarditis, a potentially serious infection of
the lining of the heart (endocardium).The organisms that cause
endocarditis tend to come from
within.They live on your skin, in
your mouth, up your nose and
inside your airways or digestive system. Skin-breaking procedures like
dental work can dump those tiny
critters into your bloodstream (see
illustration).You can see a detailed
description of this event in the caption.
In theory, antibiotics would
shield the heart from the post-procedure intruders. Left unchecked,
the bacteria or fungi could become
a mat of growth caking the innermost layer of the heart, damaging
the heart's normal function.A piece
of that growth could even slip into
the bloodstream to cause a heart
attack or a stroke.
Although rare, infective endocarditis is hard to cure and can be
deadly. Prevention seemed to make
more sense than treatment, so doctors gave antibiotics before certain
procedures to a broad group of
patients thought to be at -risk for
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the disease.
That thinking has changed.
Although there's no doubt that
scraping plaque from teeth,
planing gums or pulling a tooth
lets microbes from the mouth
enter the bloodstream, some
studies show that chewing
food, brushing teeth, flossing
and even using a toothpick do
the same thing. Over the
course of a year, these daily
activities allow far more of the
nasty stuff to enter your bloodstream than occasional dental
work will. By one estimate,
your exposure from brushing
your teeth twice a day for a
year is 154,000 times higher
than it is from having a tooth
pulled.
No large trials have tested

whether taking antibiotics before
dental work truly prevents endocarditis. If it does, the effect is so
small that hundreds of people
would need to take antibiotics to
prevent a single case.
Why not take antibiotics “just
in case”? Because there are side
effects to consider.Antibiotics can
cause rashes and diarrhea.They
can upset the stomach. Sometimes they are deadly. For every 1
million people who take penicillin, as many as 25 die from an
allergic reaction.And widespread
use of antibiotics has spawned a
growing number of “superbugs,”
or microbes that can withstand
antibiotics.
Given these drawbacks, antibiotics for most people would
cause more harm than good. The

American Heart Association
now recommends them only
for those people who meet the
following specific criteria.
Those who: have an artificial
heart valve; have had infective
endocarditis in the past; have
received a heart transplant and
have a valve problem; or have
an inborn congenital heart disease that is not yet fully
repaired, or has been corrected
with a synthetic device.
Even for these patients,
antibiotics are recommended
only before work in which the
gums or teeth are prodded or
pulled, or when the gums or
skin of the mouth might be broken.This includes tooth extraction, teeth cleaning, gum planing and the like.Antibiotics
aren’t needed before dental Xrays, work on braces, bridges or
dentures, or other procedures
that aren't likely to break the
tissues of the mouth.
Many people who were once
told to take antibiotics no
longer need to.You should be in
the clear if you have mitral
valve prolapse or another valve
disease; rheumatic heart disease; or a defect in the septum
(the wall separating the two
sides of the heart). People with
a condition called hypertrophic
cardiomyopathy, or some other
forms of heart disease, are no
longer advised to take antibiotics.
The American Heart
Association still stresses that an
ounce of prevention is worth a
pound of cure. Brushing and
flossing, along with regular visits to the dentist, will limit the
growth of bacteria in the mouth
that could cause trouble down
the road.You may not need
antibiotics, but you still need
your dentist!
© 2008 the President and
Fellows of Harvard College.
Developed by Harvard Health
Publications (www.health.harvard.edu).
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

CLASSIFIED
HELP WANTED
ADVERTISING ACCOUNT REP
Part-time, flexible schedule, perfect for mother’s hours. For
Sturbridge Times Magazine outside of Sturbridge. Call on area
businesses. We’re flexible. You’re dependable. Commissionbased. Send letter and resume to: The Sturbridge Times
Magazine, P.O. Box 418, Sturbridge, MA 01566.

MASSAGE
STURBRIDGE MASSAGE CENTER
John Foley (formerly of Paul Conzo Day Spa) is offering therapeutic relaxation massage at the Sturbridge Host Hotel. By appointment only. Call: 508-867-3958 or 774-200-0872.

FOR SALE
HANDMADE MULTICOLORED WOOLEN
BRAIDED RUGS
2 x 4 to 5 x 7 - reasonably priced $200 - $500 or Best Offer. Call
508-347-3590.

MESSAGES

We’re expanding
and ramping up for
the busy season

ADVERTISING
ACCOUNT
EXECUTIVE
Perfect for retired
sales professional or
for Mother’s Hours
Commission-Based
Make Your Own Hours
Sell advertising space for
The Sturbridge Times Magazine,
a publication that sells itself.

Call Paul Carr
508.347.7077 ext. 1

HOLY LOVE
Love God above all things; love your neighbor as yourself = Holy
Love. www.holylove.org.

THE

STURBRIDGE
TIMES
MAGAZINE
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

DIRECTORY
NonCommercial
Classified
Advertisements
are
328 Main Street
Sturbridge
508-347-6466
Complimentary hot deluxe
breakfast. Free high-speed
Internet access. Indoor heated
pool and jacuzzi. King rooms
with micro-fridge, cable TV
with premium movie channel.
Exercise room. Just 1/2 mile to
Old Sturbridge Village.

50 Elm Street
Southbridge, MA 01550

508-765-8881

Email:
maria.ngo@eandkstaffing.com
Website:
eandkstaffing.com

FREE

BEST WISHES FOR THE NEW YEAR
FROM ALL OF US AT STURBRIDGE TIMES MAGAZINE

At the table with friends and family ... no one goes unloved.

in this magazine
Email your ad
to:
ads@
sturbridgetimes.
com
by the 20th
of the month.

Commercial
classifieds are
$3.00 per line
with 24
characters to
the line.
Directory ads
are $30.00
per month.
Call
508.347.7077
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One inspired family...
three distinctive locations
The Rovezzi family understands that you have a lot of dining choices.
We appreciate your making us one of your favorite choices.
Route 20
Sturbridge, Ma.

108 Grove Street
Worcester, Ma.

Main Street
Rutland, Ma.

508-347-0100

508-753-4511

508-886-4600
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