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THOUGHTFUL

GUIDANCE

FUNERAL HOME
Acton

470 Massachusetts Ave. (Rte. 111)
PO Box 882 - ACTON, MA

978-263-5333  |  actonfh@verizon.net

Director
Kathleen Doran Boyle

MA Lic. Type 3 #6182

  Periwinkle Art
  & Glassworks

586 Massachusetts Avenue
West Acton Village, MA

Real. Local. Art.

periwinkleglassworks.com

STAINED, HOT & FUSED GLASS ART
PARTIES • CLASSES • SALES & CUSTOM WORK

508-341-4740

Visit our gallery featuring original 
art and one-of-kind gifts by over 80 

local artists and artisans.

525 Mass. Ave., Acton      978-263-1166 acton-realestate.com

Proudly serving 
the community 
for generations.

Proudly serving 
the community 
for generations.

MOODZ SPA AND SALON
556 MASS AVE
WEST ACTON, MA
978.263.3017

An Award Winning Retreat From the Ordinary.
MOODZ SPA AND SALON
19 PELHAM ISLAND ROAD
WAYLAND, MA
978.263.3017

moodz.com

OPEN 7 DAYS A WEEK

Acton is a wonderful 
suburban town known for 
ponds, wildlife refuges and 
museums. But Acton’s quaint 
area is also a prime shopping 
destination.  From large chain 
stores to small, independent 
stores, Acton can be the answer 
to all of your shopping needs.

Running errands can be 
accomplished easily in Acton.  
Recent updated plazas assist 
in curb appeal of larger chains 
when needing a common item.  
Where Acton really excels is 
their small business diversity. 

Small business offerings 
really set different communities 
apart from others.  Small, local 
businesses support community, 

customer service is personalized 
and products are often unique.  
If you’re looking for clothing, 
Gould’s offers fine choices for 
both men and women.  Seeking 
fashion and style for women, 
Wish K&D is a delightful 
boutique as is Jo Karen for fine 
lingerie.  

The holidays can bring 
personal needs or more practical 
gifts.  Home By Stann and 
Black offer house décor and 
wonderful array of design ideas.  
If it’s kitchen items for winter 
entertaining or a gift certificate 
for a cooking enthusiast, 
Kitchen Outfitters  has it all.

Unique gift hunting could be 
found at Handworks Gallery.  

They offer a multitude of artisans 
and is a literal treasure trove 
of fine crafts by contemporary 
American craftspeople.   Moodz 
Day Spa, Nuveaux Skin and 
Nails or Margo’s Hair Design 
can assist in relaxation and any 
hair, mani-pedi needs for you 
or your bridal party.  But if it’s 
your pooch that needs a bit of 
grooming, Shaggy Dog can do 
the pup fluff. 

During this holiday season, 
think about supporting your 
local businesses.   Whether 
shopping for an tangible gift, gift 
certificate or even a shampoo 
for you or your dog, Acton can 
be the answer to your needs.

by Marie Swenson

A Prime Shopping Destination
Acton: 

Acton
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Personal Service!
340 Great Road • Acton • 978-263.1330

Hours: Mon-Sat. 9:30-6pm • Thurs 9:30-7 • Sun 12-5

We can fit you!

Nouveaux Skin & Nails
23A Spruce Street, Acton, MA

(978) 263-2340

15% 

Off
First time or 

returning clients

Facials • Lash Tints
Tanning • Waxing

Ear Piercing • Gels
Teeth Whitening,

Permanent Makeup 
Nail Care & More...

Individualized Care. Exceptional Service.

563 MASSACHUSETTS AVE., ACTON, MA 01720

ACTONPHARMACY.COM

978.263.3901 

WE PROVIDE: 
· Prescriptions
· Delivery
· Home Health Care
· Compounded Medications
· Vitamins & Supplements
· Braces & Orthopedic Products

M-F: 8:30AM–8:30PM    SAT: 8:30AM–6PM   SUN:8:30AM–4PM

Follow Us!

Acton

Makes 3 loaves

Ingredients:
4 eggs.              3 1/3 c flour
2/3 c water.       2 tsp baking soda
1 cup oil.              1 1/2 tsp salt
2 cups pumpkin. 1 tsp cinnamon
3 cups sugar.       1 tsp nutmeg
Pinch of powdered cloves

Preheat oven to 350.

Use a very large mixing bowl.  Beat eggs.  Add oil, water and 
pumpkin.  Mix well.  Sift together flour, sugar, soda, salt and 
spices.  Add this to pumpkin mixture.   Stir until well mixed.

Pour batter into well greased loaf tins and bake at 350•  for
1 hour.  Check during last 10 minutes of baking time.

Acton

PUMPKIN
BREAD

by Ella Silvestri
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HELPED ME WITH...

SAVE
$100

WHEN YOU CALL  
BEFORE 12/31/17

HuntingtonHelps.com

1-800-263-2244

Reading Math Science Writing

Study Skills ACT & SAT

• Competitive Prices, Discounts 
& Budget payment plans

• 24 Hr Emergency Service for Parts and Fuel Oil

• Annual Tune-Ups and Inspections to Keep your System 
Running Smoothly and Dependably

• Replacement and Upgrades of Heating Systems

• Premier Dealer of American-Made 
Energy Kinetics System 2000

Serving Acton and surrounding towns for over 75 years

No snow too deep, no hill too steep,
the Yellow Fleet will deliver your heat!

432 Massachusetts Ave.  Acton, MA  |  978-263-5261
www.bakerwhitneyoil.com

Acton

CASUAL DRESS
For the cooler fall weather.

20%
OFF
ANY ONE ITEM 
IN THE STORE.
Offer good now through 

November 30, 2017.
Not to be combined 

with any other offer or 
discount.

ACTON
Gould’s Plaza - 260 Great Rd.

(978) 263-0374
www.gouldsclothing.com

 Store Hours: Mon & Fri, 9:30-6; Tues, Wed & Thurs 
9:30-7:00  Sat 9:30-5:30, Open Sundays 12-5

We accept checks, Visa, Mastercard, Discover & AMEX

HOME by Stamm & Black
525  Mass Ave., Unit 100   West Acton, MA 01720

(978) 263-7069  |  www.stammandblack.com

Voted #1 Salon 
in Acton

for 12 Years!

20% 
any single 

service
With ad. New clients only.

OFF

Celebrating 35 Years in Business!

253 Arlington St. 
ACTON, MA

978-263-7836

W W W. M A R G O S D E S I G N . C O M

Find us on Facebook:  Margos & MargosToo

Unique & Stylish clothing and accessories for women.

525 Mass Ave. Unit 104  |  Acton MA  |  978-274-2164

Acton
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Matthew Weis started his business with one goal in 
mind; to transform your house into a home. Every house has 
glass integrated in it someplace, be it a shower or cabinet door, 
tabletop, mirror or windows. If not treated and taken care of 
correctly, the integrity of the glass can deteriorate over time. 

As beautiful and elegant as glass fixtures can be, the dangers 
related to shattering glass may deter you from designing 
the home you envision. Tempered glass, which has been 
strengthened by a heat or chemical treatment, will shatter 
into small pieces and is an alternative that can prevent serious 
injury in the event of shattering. M & M offers a wide range of 
glass options, tempered being just one of many. By investing 
in quality glass, you can have that bathroom you’ve always 
dreamed of.

Chris Falardeau, Partner and Shower Door specialist, has 
over twenty years of experience designing and installing glass 
shower doors. “There isn’t anything we haven’t seen and 
successfully installed before.” Committed to your satisfaction, 
M & M will work with you from start to finish. Bring them your 
ideas or browse their extensive catalog of completed projects 
providing everyday options when it comes to overall design, 
including hardware selections and colors.

Matt takes great pride in his company’s excellent customer 
service. “A wise man once told me, every business claims 
perfection, but that’s a lie. Greatness is not defined by your 
successes, but rather by how you handle your mistakes and 
correct them.”

Invest in a house you can call a home for years to come with 
M & M Storefront Glass and Mirror. 

For more information regarding custom mirrors, glass 
tabletops, shelving, and replacing fogged or broken insulated 
units, visit:

M & M STOREFRONT

"...Greatness is not defined by your  
successes, but rather by how you handle  

your mistakes and correct them.”

before after

www.mandmastorefront.com

GLASS & MIRROR by Jaclyn Vlahos

Serving the Greater Boston Area since 1997.

www.contemporar yclosets .net

508.641.2626 
Call TODAY for a free consultation!

Custom Closets...
     Designed with you in mind.

We Specialize in Finished Carpentry, 
Remodels and Additions

SOUZA CARPENTRY CO.
General Contractor

fully licensed/insured

ersouza04@hotmail.com | 978-648-0707
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Measure dry ingredients into large bowl and mix well.
Combine butter and brown sugar. Mix 15-20 seconds

Add eggs and vanilla. Mix well.
Add dry ingredients and blend until smooth.

Add Chocolate Chips and mix until blended in.
Watch for any butter pieces.

METROPOLITAN CATERING COMPANY

Corporate & Private Catering 
Services for All Your Holiday Needs

• Party Platters
• Vegetable Trays
• Cheese Trays
• Lasagna

• Hors D’oueveres
• Whole Turkey Dinners
• Chicken Piccata & More!

313 Littleton Road, Westford  |  978-692-1819  |  metrocatering78@gmail.com
w w w.metropol itancateringwestford.com

Call Metropolitan Today to Place Your Order
Give the Gift of Food!

7.5 cups Flour 
2.5 C sugar
1 tsp. Salt
2 TB Baking Soda
1 lb. Butter

2.25 Cups Brown Sugar 
5 eggs
1/4 tsp. Vanilla
4.5 Cups Choc. Chips

Chocolate Chip   

  COOKIES
by Kenneth Messinger

Keep Out the COLD This Winter!
Imagine it is cold and snowy 

outside.  You are sipping a warm herbal tea 
or hot chocolate while curled up on a couch, 
a good book and the fireplace is roaring.  You 
are partaking in the typical New England 
picturesque vision.   Most people consider 
a well-tended fire to be one of the pleasures 
the cold produces. Burning safely within the 
confines of a fireplace or a woodstove is such 
a source of comfort. The warmth, the beauty 
of its flames, and the smell permeates our 
senses pleasantly.  A safe, quality fireplace, 
installed correctly is the substance to that 
enjoyment.

Fireplaces are not just for pleasure.  They 
can be a life-
saving choice 
for heat.  
Whether as 
an additional 
source of heat 
or the primary source a full fireplace or 
insert can be the answer.  During the cold 
and wintery months, there are blizzards, 
nor’easters or freezing rain that threatens 
loss of power which prevent your boiler from 
doing its job.   Full fireplaces and inserts 
have much to offer.  Keeping oil bills to a 
minimum while offering the non-stop ability 
to offer heat throughout the colder months 
is the real value the any fireplace or stove 
offers.

Chelmsford Fireplace Center has been 
a family run business since 1978.  Built on 
customer service, Peter Dormitzer started the 
high quality center.  Their first and foremost 

concern is customer service.  Taking a look 
at their on-line reviews show their customer 
loyalty.  Not only do they have a 5-star 
rating, but the builders as well as customers 
know that they are taking care of with every 
need.  Their non-commissioned, educated 
sales staff can answer any question you may 
have.  Corey, son of Peter who has worked in 
the family business for 25 years spoke with 
pride. “We are not just a sales center.  We 
take care of our customers from beginning to 
after install.”  Our service techs are on staff 
and the “builders love us.”

Gas stoves, inserts and fireplaces also offer 
some peace of mind for being very efficient.  
Should the power go out, the battery backup 

(3 AA batteries) 
works for 30 
days.  Their 
gas stoves use 
very little gas 
-comparable to 

a gas grill.
After the Halloween storm which brought 

high winds and slamming rain, a lot of 
Nashoba and east coast area lost power.  With 
temperatures going down to 40s at night, a 
reliable and quality product would have 
eased some of the burden of going without.

Stop in Chelmsford Fireplace Center to 
see their 50 burning and 40 non-burning 
fireplace displays.  They are located at 7 
Summer Street, Chelmsford MA or call 978-
256-6328, or visit www.chelmsfordfireplace.
com
by Ronald Lester
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HAPPY HOLIDAYS
from all of us at 

Cherrystone Furniture

with Granola 
Topping

Serves 8
Prep Time: 30 min
Cook Time: 1 hr 15 min
Total Time: 1 hr 45 min

Preheat oven to 400º

For the filling
4-5 large or 7-8 small Granny  
Smith apples, peeled, cored,  
and sliced thinly
1/4 cup dark brown sugar
1 Tbsp cinnamon
1 tsp ground ginger
1/4 tsp nutmeg
1/8 tsp cloves
1/8 tsp allspice
1 tsp corn starch
1 tsp lemon juice
Pinch of salt
...
Combine all of the filling 
ingredients in 
 a large bowl.
Stir well, but gently, to  
coat the apples. Set aside.

For the crust
2 cups almond meal  
   (I used Bob’s Red Mill)

1/4 tsp salt
2 Tbsp coconut oil

1 large egg
...

Combine all 
of the crust 
ingredients in a 
food processor.

Pulse repeatedly 
until a dough 

 ball forms.

Remove dough ball and, 
using your fingers, press 

the dough evenly into a 9-inch pie 
dish.

Add the apples into the pie dish, 
then top with the granola mixture.

Sprinkle brown sugar  
over the top of the pie.

Cover with aluminum foil 
 & bake for one hour.

Remove foil and bake for an 
additional 10 - 15 minutes,  
until the top browns.

For the topping
1 cup Home Sweet Honey granola
1/2 tsp vanilla extract
1/4 cup almond butter
1 tsp cinnamon
1/8 tsp nutmeg
1 Tbsp dark brown sugar
...
Combine all topping ingredients  
except the brown sugar in a 
medium bowl.
Using a spoon (or your hands), 
mix well to evenly distribute the 
almond butter throughout the 
granola. Set aside.

By Elizabeth Brunetti 
@thebaremidriff
Adapted from Elana’s Pantry



16  |   Nashoba Valley Living Fall  2017   |   17

Nashoba Valley Dental was founded on 
the idea that everyone should have a smile they 
love. Our services include anything from patch-
ing a tooth to a complete smile makeover – and 
everything in between. In taking over this dental 
practice that has served as a staple in the commu-
nity for years, Dr. Matthew Annese stayed in line 
with the previous practice owner’s philosophy of 
patient education and involvement. Add that to a 
vast selection of services and use of the latest in-
novations in dental technology, and we help pa-
tients get the smile they always wanted in the way 
that works best for them.

NASHOBA VALLEY DENTAL
228 Great Road - Shirley, MA 01464

978-425-9088
nashobadental.com

Leading  Dentists

A radiant smile reflects a confident and 
healthy you! We are dedicated to provide 
excellent, high quality dental care with the help of 
our expertise and state of the art technology. 

Your oral health is the gateway for your overall 
health. We will partner with you, providing 
personalized attention, care and compassion to 
address your complete dental health needs. 

Specializing in Comprehensive Restorative, 
Esthetic & Implant Dentistry

Beautiful SmileS 
Created every day.

Dr. Ramesh Kare DMD MDS
(Prosthodontics)

270 Littleton Rd, Suite 23 - Westford, MA 01886

978-392-2205
westfordsmilesdental.com

Get Your Holiday Gift Cards Now!
MEMBERS: Purchase a
60 Minute Gift Card for Only $39
90 Minute Gift Card for only $54
Limit 5 Gift Cards per Member Household

NON-MEMBERS: Purchase a
30 Minute Gift Card for Only $35
60 Minute Gift Card for only $55
90 Minute Gift Card for only $75
Buy 3 or more and take an additional $5 off 
each gift card.

Offer Valid 11/25/17 thru 12/24/17. Come in for a massage during 
the gift card special and  take advantage of the special rate for your 
massage! Not to be combined with any other specials.

Even if you aren’t in the market for 
Holiday Gift Cards, come in and enjoy a 
massage yourself at this very low rate!

116 Chelmsford Street, Unit 4
Chelmsford, MA 01824

978-710-5915
www.body-mindmassage.com
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Dr. Savage graduated from Boston University 
School of Medicine in 1992. Following internship at 
Framingham Union Hospital, she completed one 
year of Physical Medicine and Rehabilitation training 
at BUSM. After training, she attended University 
of Massachusetts Family Practice Residency 
Program in Fitchburg. In 1997, Dr. Savage 
opened her independent Family Practice in 
Harvard, Massachusetts. She is currently 
affiliated with Nashoba Valley Medical Center, a 
Steward Network Hospital. 
Dr. Savage’s practice has become focused around 
treatment for LYME DISEASE and the many 
co-infections associated with persistent Lyme 
infection. Dr. Savage takes care of many people 
from far off towns who come to her specifically for 
issues associated with chronic inflammation due 
either to tick borne illness and or in some cases 
mold toxins. Dr. Savage is a member of the 
International Lyme and Associated Diseases So-
ciety [ILADS]. ILADS is a non-profit advocacy 
group which advocates for greater acceptance of 
the controversial and unrecognized diagnosis of 
‘Chronic Lyme Disease’. Dr. Savage also refers 
her patients to the “Dean Center for Tick Borne 
Illness  which is located at the Spaulding 
Rehabilitation Hospital” in Charlestown, MA.

CAROL SPRAGUE SAVAGE, MD
Family Practice

233 Ayer Road, Harvard, MA 01451
PHONE: 978-772-7225

FAX: 978-772-6898

Leading  Doctors

Great  Dental Implant Results 
Don’t Just Happen...

Hybridge Dental Implants provide a simplified 
solution to complex dental problems.

For Full-Mouth Restoration, Hybridge is the easy  
and affordable solution to restore your  

dental health and function.
Choosing Hybridge Certified Doctors brings 
experience, eficiency and lasting results to  

your dental implant treatment.

Call Today for a FREE 
Informative Consultation

978-799-9874 | westfordhybridge.com

HYBRIDGE CERTIFIED DRS:
Ramesh Kare, BDS, MDS, DMD 

(Prosthodontist)
David Beanland, DMD, MD 

(Oral Surgeon)
270 Littleton Rd. Suite 3 - Westford, MA 01886

STEPHEN F. GIANINO, DMD, CAGS
4 Robinson Road Littleton, MA 01460

978-486-3417
stephengianino.com

Born and raised in the Boston area, Dr. Stephen F. Gianino 
graduated from the University of Pennsylvania, followed by 
Boston University’s School of Graduate Dentistry, where he earned 
an advanced degree in the specialty of periodontics. He brings a 
unique level of experience to his practice from having treated 
America’s Veterans at one of America’s largest V.A. Hospitals. He 
also taught endodontics in Europe. Dr. Gianino believes in keeping 
up with the latest advances in dentistry, annually completing 
thousands of hours of continuing education. He further developed 
expertise in TMJ treatment from taking extensive courses at 
the Dawson Academy in St. Petersburg, Florida. Dr. Gianino is 
currently a Fellow at the Medical Metabolic Institute from the 
University of Southern Florida Medical School. (Formerly known 
as the American Academy of Anti-Aging Medicine.)
Dr. Stephen Gianino previously practiced in Boston’s Back Bay 
at a prestigious group practice. His patients ranged from members 
of Boston’s professional community to Boston Red Sox players.
After thirteen years in Boston, Dr. Gianino’s desire to practice 
comprehensive dentistry led him to Littleton, MA, where he fell in 
love with the beauty of the area and friendliness of the community. 
He has served Littleton, Groton, Westford, Harvard, Ayer, 
Concord, and the surrounding communities since 1997, operating 
a personalized practice for people who appreciate a higher level of 
excellence in dental and patient care.  
 Dr. Gianino knows that many people work during regular business 
hours, so our office offers early morning, evening, and Saturday 
appointments. Flexible financing is yet another way we help you 
and your family receive the dental care you need and deserve. Our 
treatment rooms are private and comfortable, too, so you can feel 
at ease at all times in our care. We even have dental chairs that are 
equipped with a back massage feature!
Patients drive miles to see us because they know we also go the 
distance to consistently give them exemplary care.  Dr. Stephen 
Gianino is committed to providing cutting-edge dentistry with 
old- fashioned hospitality.

Stephen F. Gianino, DMD, CAGS
CUSTOMIZED DENTISTRY 

MAKES BEAUTIFUL SMILES!

Leading  Dentists
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Advanced Skin Care
IPL Hair Reduction

Body Contouring • Electrolysis 
Botox /Fillers • Chemical Peels 

Microdermabrasion 
Lash Extensions/Lifts/Tinting 

 Semi Permanent Brows
Spray Tanning • Massage Therapy 

Nails • Waxing • Reiki 
Body Scrubs/Wraps

228B Great Road  |  Shirley, MA 
978.425.9130 | youtopiaspa.com

Advanced Skin Care
IPL Hair Reduction

Body Contouring • Electrolysis
Botox /Fillers • Chemical Peels 

Microdermabrasion 
Lash Extensions/Lifts/Tinting

Semi Permanent Brows
Spray Tanning • Massage Therapy 

Nails • Waxing • Reiki 
Body Scrubs/Wraps

Recycled Treasures

256 Great Road Suite #6  - Littleton, MA

978 486-4003
www.optionshomeconsignment.com

Bring in this ad for

10% OFF
your next purchase.

M-F  9:30a-6p
SAT 9a-5p
SUN 12:30p-5p

ANNUAL

OPEN HOUSE
SUN NOV. 19
12-5p
REFRESHMENTS
RAFFLES

✂

by Bill Clark
I'm not going to say how old I am, but I'm OLD. I'm trying 

to learn how to cook.
Before my wife died, she did all the cooking. And I 

mean ALL. Oh once in a while I cooked, with her hollering 
instructions from the living room. "Do this", "do that", "how 
much sugar?" "Half a cup" plus oven temperature and cooking 
time. I never had to cook by myself, ever. So now I had to 
learn, from absolute scratch.

I dove right in. Bought a steak, sirloin. At $10 a pound it was 
so good that nothing could go wrong, right? Wrong. I cooked 
it in a fry pan, but it wouldn't seem to get cooked. I turned it 
over and over, and it came out so tough it would make shoe 
leather look tender. I threw it out.

So I tried making molasses cookies, my favorite kind. I 
mixed the batter and scooped it into a pan to the oven.  They 
looked pretty good coming out, "golden brown" as they say. 
But as they cooled, the centers caved in, the golden brown got 
pale, and the edges got all crusty. Plus they tasted terrible. I 
threw them out.

I wanted to cook something sure-fire. What easier than 
chicken breast? I had some in the freezer, so I put them in the 
refrigerator to thaw the night before. When I went to cook 
them on the barbecue grill, I noticed they weren't completely 

thawed. But hey, I figured once I put them over heat, they 
would easily thaw in the process of cooking. But they wouldn't 
seem to cook. Even with turning them over and over. So they 
seemed to get cooked, if a trifle pinkish in the center. I tried 
to eat a little around the edges, the only part tender enough to 
eat. That night I  was sick to my stomach. I threw them out.

Now I'm trying a new strategy. I have a woman come in 
once a week to be my personal  trainer. She's a no-nonsense, 
no-no-let-me-show-you type of person, very experienced and 
patient with me. We've tried all sorts of things.

So here's my first semester report card: Peanut butter cookies 
A. Noodle soup B-. Caesar salad C+. Meatloaf D+. Chicken 
breast F. Needs improvement.
• Here's some important things I've learned:
•  Forget about cooking steak.  You'll never get it right.
• You can't beat eggs without making a mess.
• When you mix batter, put the bowl in the sink because of 

batter splatter.
• If you bake a potato for a meal, put in the oven WAY 

before you make the rest of the meal.
• In case of emergency, keep a Swanson chicken pot pie in 

the freezer.

The cook, Bill Clark,
at home in his kitchen.

CONFESSIONS
OF A RETIRED
BEGINNER COOK

You're 
never too 
old to try 
something 
new!
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We all get wrapped up in the 
excitement of the season, and while it’s no news 
that the holidays are stressful for people, what about 
the dog? When our daily routines are disrupted for 
the holiday hubbub, many dogs find this stressful. 
The house full of cousins and their kids may be joyful 
for you, but terrifying for the pets. Dogs love their 
routines and anything that disrupts that can cause 
anxiety. Some pets may be obviously upset: it’s hard 
to miss the sofa pillow in its disemboweled glory, 
entrails strewn throughout the house, or the pile of 
urine soaked laundry. But other signs may not be as 
easy to notice, such as compulsive licking, panting 
or yawning.
Luckily, there are many different 
options for addressing the stress 
 your pet may be experiencing during 
the busy season. First, try to keep to 
your routines as much as possible. 
When you can’t, calming treats 
such as Composure or Solloquin 
and pheromones like the DAP or 
Feliway sprays and diffusers can 
take the edge off a worrisome 
dog or cat. Consider hiring a dog 
walker or enrolling your dog in 
a couple days of doggy 
daycare to make sure 
your canine pal gets 
the exercise and mental 
stimulation he needs when 
you get busy with errands 
or travel. Reserve a quiet, guest  

 
 

 
free area of the house where 
your pet can retreat during 
a party, and fill it with her 
favorite things or hide treats 
throughout the space to 
keep her occupied.

For isolated 
times when 

there are no 
other good 
o p t i o n s , 

dogs can benefit from 
antianxiety drugs like Xanax or 
Sileo. Still other pets may have a true anxiety disorder 

and benefit from long term drugs like Prozac.  
These drugs are not for every dog or cat and 
must be prescribed by your veterinarian.
Some illnesses can be triggered by stress. 
Diarrhea, poor appetite, upper respiratory 

infections, bladder pain and even vomiting 
have been linked to stress in dogs or cats. 

Sometimes once these problems develop, 
relieving the stress alone is not enough 

for pets to feel better. In addition, 
these symptoms can be a sign of 
more serious disease. If your pet 
is experiencing any new problems, 
it is important to talk to your family 
veterinarian.

Holidays Are Stressful 
For Your Pet, Too!

by Coryn Vickrey, DVM

www.kubota.com
*For complete warranty, safety and product information, consult your local Kubota dealer 
and the product operators manual. Power (HP/KW) and other specifications are based on 
various standards or recommended practices. Realtree® is a registered trademark of Jordan 
Enterprises, LTD. Optional equipent may be shown. ©Kubota Tractor Corporation, 2016

• Fuel-injected 16 HP* gasoline engine
• Exclusive CVT Plus transmission
• Smooth dynamic braking

TOREKU TRACTOR & EQUIP INC.
4 LITTLETON ROAD - AYER, MA 01432

978-772-6619

Mid-size utility. Super-size versatility. 
From property maintenance and livestock chores to construction sites, hunting 
and camping, Kubota’s RTV400Ci is super-versatile and super-dependable. See 
one today in Kubota orange or Realtree® Hardwoods Camo.

270 Littleton Rd., Suite 20, Westford, MA 01886
P: 978.692.4328   |   F: 978.692.5376

info@westfordanimalhospital.com
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of Keller Williams  is ready to answer your questions and assist  
you with all of your real estate needs.  He can be contacted at: TOM

WARNER  978-272-0032

• Pricing home correctly to start. Tom Warner 
will assist you with correct pricing from the start.

• First impressions matter.  Cutting grass, 
trimming bushes, and making even small fixes, like 
replacing a mailbox will assist in the all-important curb 
appeal.

• Update.  A fresh coat of paint with the newest colors, 
some new fixtures and some attractive plantings in the 
front yard are easy and affordable ways to update your 
home’s look.

• Declutter.  Removing clutter and personal items gives 
your home a neutral, open feeling.  Removing religious 
items, family photos and trinkets allows for potential 
buyers to visualize themselves living in the home.

• Consider staging.  If your furniture is in dire need 
of replacing or you’ve already moved out, consider staging.  
The potential buyer will feel warmth of a furnished home 
versus a cold, empty room.

• Work with your agent and keep lines of 
communication open.  When working with your real 
estate agent, choose one that is easy to communicate with 
and professional.  You’ll be working very closely with this 

person, and trust is an important factor of home 
buying and selling.

When preparing your home to be sold for the highest 
price there are a number of items to consider.

• Type of neighborhood. Knowing what your needs 
are and will be should be considered.  Do you want a family 
community, an over-50 setting or prefer a more single, active 
night life area?

• Once you decide on a community, visit it day and 
night.  Look around.  Is it active, if you are looking for 
activity?  Is it quiet, if solitude is what your needs are?

• Visit a local coffee shop. Talk to people in the area.

• Decide how much, if any, fixing you will consider.  
Determine from the start how much of a fixer upper you 
would be willing to accommodate. Taking on more than 
you can handle could result in your ending up with regrets.  
Communicating honestly with your real estate agent will 
allow him/her to show you properties that correctly match 
your needs and goals.

• Curb appeal  is important, but look 
beyond it.  If sellers haven’t done their 
primping, look beyond the paint colors or 
other cosmetic issues that don’t appeal to 
you. Colors and carpet replacement are easy 
fixes.  You may want to bring a friend who 
has a keen eye for design or a carpenter for 
their professional opinions.

• How long are you planning on 
being in the home?  Will the house 
fill your needs 5, 10 years from 
now?

• Work with your agent 
when considering prices, 
locations, needs.  Choosing a 
professional real estate agent 
who has skills working with 
the community and clients 
will allow your home buying 
experience to be a smooth 
and enjoyable transition.

There are several factors the prospective buyer 
should consider prior to purchasing in a community.  
Most of these factors are personal preferences, but 
if you know what to consider, then you can compare 
accordingly.

BUYING SELLING

Nashoba Valley Real Estate is booming.  The much 
sought after area has so much to offer its residents and 
visitors.  Farms, ski areas, trails, conservations areas, wineries 
and just minutes from Boston create a winning equation for 
residential choice. Buying and selling a home is a life changing 
experience.  Honest, experienced real estate agents can create a 
positive experience from beginning to end.

Tom Warner of Keller Williams Realty has an impeccable 
mission statement.  “Clients come first.”  Tom is a full 
service real estate agent.  Not only being knowledgeable and 
professional, but he has state of the art systems in place for a 
continual, informed awareness of area homes.  The expertise 
of years in local market and trends sets him apart. The pride in 
customer commitment was glowing, “My clients work with me 
(and not a team) from beginning to end to either find a dream 
home or sell their house.  I provide personalized, one-on-one 
service. Over the many years of being a real estate agent, I have 
developed attention and personal service to my clients often 7 
days a week.”

The Massachusetts Association of Realtors® (MAR) reported 
in October that “closed sales for single-family homes dropped 
almost six percent this September over last year, while prices 
rose eight percent. Inventory reached a record low for the 
month of September.”  Tom Warner further adds, “We really 
need to see more property listings come onto the market, 
which remains firmly in the seller’s favor.  And the fall/winter 

period is a great time to list as competition among sellers is 
lower and buyers remain in large numbers.”

Nashoba Valley has had a thriving real estate market for quite 
some time.  The hot market offers some of the country’s best 
school systems, physically some of the most beautiful towns 
with rolling hills, conservation land, vineyards and apple 
orchards.  Communities in and around Nashoba Valley have 
been settled since as early as 1600’s.  Rich with community ties, 
families find a sense of belonging and a perfect place to call 
home.

There is no indication of  the real estate market slowing in the 
16 community area.  If you are buying or selling a home, here 
are a few tips to help you get started.

Nashoba
by Marie SwensonREAL ESTATE
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Wish. A high-end boutique aesthetic boasts a variety 
of stylish brands at very reasonable prices.

Wish 
(978) 274-2164
wishacton@gmail.com
instagram: @wish.acton
facebook: www.facebook.com/wishacton

 "Festivite" By Chantelle 
For This & More, visit... 

JoKaren
340 Great Rd., Acton, MA
978-263-1330
We can fit you!

Blown glass bowl by Bob Handley

Handworks Gallery
161Great Road, Acton, M 
978-263-1707
www.handworksgallery.net

Granby Solid Cherry 5 Drawer Chest 

Cherrystone Furniture
160 Ayer Rd, Littleton, MA 01460
978-486-9846
www.cherrystonefurniture.com

For these great accessories and more, visit...

Margo's Too Accessory Boutique
and Private Wig Salon
253 Arlington Street, Acton MA  
978-263-7836  |  www.margosdesign.com
Find us on FB: Margos&MargosToo

Custom Clubs: Wishon Clubs, Air Force Clubs, Swing 
Science Clubs, and Orange Whip Training Aids

Rods Golf Improvement Center
320 Great Road, Littleton, MA 
978-263-1800
www.rodsindoorgolf.com
Like us on FB: Rod's Golf Improvement

Shopper's GuideHOLIDAY

This Shopping Season SHOP LOCAL ... and support these 
amazing businesses right here in the Nashoba Valley.
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"Whispered Gifts"
Clay Art by David Bryce 

Options Home Consignment
256 Great Road | Suite #6
Littleton, MA
978-486-4003
optionshomeconsignment.com

"Simon Pearce iconic Woodbury Bowl. 
Handcrafted in Vermont since 1971."
Find this item and more at...

Kitchen Outfitters
342 Great Road, Acton, MA 
978.263.1955
www.kitchen-outfitters.com

“Hand-crafted chocolates presented in elegant gift 
collections by a local family-run business.’

The Happy Chocolatier
340 Great Road  |  Acton, MA
978-429-8485
www.thehappychocolatier.com

"The River Table" - Custom made by Matt Weiss
Cottonwood slab, Arctic Blue Glass with handcrafted 
steel base. One of a kind Coffee Table

M&M Storefront Glass & Mirror
320 Great Road, Littleton MA
978-339-5437
mandmstorefront.com

Body & Mind Therapeutic Massage offering great 
holiday specials on gift card purchases. Stop in 
for huge discounts starting 11/24/17!!

Body & Mind Therapeutic Massage
116 Chelmsford Street, Unit 4
Chelmsford MA
978-710-5915
www.body-mindmassage.com

Vineyard Vines sportswear makes the perfect gift.  
We carry Vineyard Vines for men & women.

Goulds
Gould’s Plaza
260 Great Rd., Acton, MA
(978) 263-0374  |  www.gouldsclothing.com
HOURS: Mon & Fri - 9:30 - 6  /  Tue, Wed, Thur 9:30 - 7
Saturday 9:30 - 5:30  /  Sunday 12:00 - 5:00

Interior Design

HOME by Stamm & Black
525 Mass Ave Until 100
Acton, MA 01720
978.263.7069
www.stammandblack.com
Find us on Facebook and Instagram!

Stained & Fused Glass by Judy Romatelli

Periwinkle Art & Glassworks
586 Massachusetts Ave. | West Acton Village
508-341-4740
periwinkleglassworks.com
Real. Local. Art.
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Blue
Ribbon

Chili Cookoff 
Topsfield Fair

2001

no recipe.

By:  Sandy Bemis

1 1/2 lb. sirloin steak, boneless
1 lb. pork sirloin, boneless
1 lb. boneless chicken
3 onions sliced
3 green peppers sliced
2 Tbs. oregano
3 large cloves garlic, crushed
3 Tbs. chili powder
1 Tbs. paprika
1 Tbs. cumin (I now use 3 TBS)

1 tsp. unsweetened cocoa powder 
 (I now use 2T)

salt and pepper to taste
2 lg. cans diced tomatoes 
 (or equivalent fresh, chopped)

1 can beer
1 small can tomato paste 
 (if tomatoes produce too much liquid)

3 Tbs. brown sugar
1 can red kidney beans (optional)

In a food processor, grind beef, chicken and 
pork until finely chopped.  Saute onions and 
peppers until translucent and set aside.  In 
a large pot, brown meats.  Add peppers, 
onions, spices, tomatoes and beer. Simmer 
on medium heat for 45 minutes.  Add 
tomato paste, brown sugar and red kidney 
beans if beans are desired.  Simmer on low 
for 45 minutes.  

Note:  Use only high quality, trimmed meats so that 
content of ground meat is the highest quality and taste.

Chili by Sandy Bemis

LOWER VILLAGE

SPECIALIZING IN INTERIOR 
& EXTERIOR HOME RENOVATIONS

QUALITY CONSTRUCTION GUARANTEED
978.333.1618

CARPENTRY
HANDYMAN SVS.

LANDSCAPING

MASONRY
PROPERTY 

MAINTENANCE

 Services

WWW.LOWERVILLAGESERVICES.COM

WE ARE INSURED
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ACTON FIRE
DEPT

Celebrating our

LOCAL HEROES by Don Stradley

Though Acton fire chief 
Robert Hart briefly ran his 
own carpentry business, the 

fire department of his hometown 
beckoned. These days he oversees a 
group of 44, 41 of whom are unionized 
firefighters. The department has 
faced some troubles in recent years, 
like a truck shortage in 2016 that 

forced the borrowing of a loaner 
truck from Concord, but Chief Hart 
has nothing but superlatives for the 
people around him.

"The people who work here are 
fabulous," said Chief Hart, a full-time 
firefighter since 1988. "Each and every 
one of them. We've had our share 
of big fires over the years, but none 
of them really stand out because it's 
always a team effort that takes care of 
the problem."

With the winter season upon us, 
Chief Hart maintains that fires are 
hazardous no matter what time of year, 
though the cold months bring their 
own set of difficulties.

"Winter is problematic. Cold 
weather brings icy conditions; the 
snow and ice make things heavier, and 
when our ladders are covered in snow 
we can run into problems. But the heat 
of the summer can be a problem, too. 
Both seasons are unique. Summer can 
bring brush fires, but the winter can 
bring electrical fires. The problems are 
always changing, you see, from season 
to season, from one year to the next." 
Or, as Chief Hart tells it, from one 
decade to the next. "For instance, in 
the 1970s we were often dealing with 
chimney fires. That's much less of a 
problem now."

The Acton Fire Department has 
recently partnered with the Acton 
Council on Aging to install free battery 
operated smoke alarms to eligible 
seniors to keep their homes safe from 

fires. The department will provide and 
install the alarms upon request, as well 
as provide informative pamphlets. 

"People always need to be reminded 
of the basics," said Chief Hart. 
"Whether we're encouraging people 
to install proper smoke detectors, 
or telling them to keep a generator a 

good distance from the house and not 
run it indoors, it's important to keep 
reminding folks of the basic safety 
issues." 

Fire safety is not just Chief Hart's 
passion, but it's also a family tradition.

"My father was a firefighter," Chief 
Hart said. "He was my hero, so I 
followed in his footsteps."

"The people who work 
here are fabulous,"

Fire safety is not just Chief 
Hart's passion, but it's also 

a family tradition.

Carlisle is a beautiful community just northwest of 
Boston filled with farms, forests and a wonderfully 
involved population.  Leading Carlisle’s public 

safety is Police Chief John Fisher, a 29 year veteran of law 
enforcement. Chief Fisher has been the Chief of Police in 
Carlisle for the past 6 years where his commitment to the 
town and his officers is evident through his actions. Carlisle 
Police is actively updating both their communications 
infrastructure and Police Headquarters giving them a state 
of the art facility to better serve the town.  

Although Carlisle is a quiet New England 
community, it is not to say they are without crime. 
They have the same crimes as other communities, 

just with less frequency. Chief Fisher believes that’s a 
testament to the men and women who serve on the  
Carlisle Police Department and their training. “We 
have a top-notch group of officers who deal with every 

situation with the utmost professionalism.” Chief Fisher 
also applauds the townspeople for their communication 
and involvement with the Police. Such a close relationship 

with the community allows the Carlisle police to not only 
understand the needs of their citizens, but to meet and 
hopefully exceed them as well. 

Carlisle’s wooded landscape adds a unique set of 
challenges for Police and civilians alike. With 
heavily forested properties throughout the town 

and winter right around the corner, Chief Fisher would 
like to stress the importance of being prepared for the 
worst. He urges the townspeople of Carlisle to make sure 
they have an emergency supply of food, to have their cell 
phones charged, and to have alternate source of power. 

CARLISLE 
POLICE DEPT by Michael Brothers

“We have a top-notch group of 
officers who deal with every situation 

with the utmost professionalism.”
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GOURMET FOOD 
OUTLET STORE

Great Deals on Soups,  
Seafood, Entrées and  
so much more!

COME VISIT US 7 DAYS A WEEK
101 Phoenix Avenue | Lowell, MA 01852
978.674.8353 | chowderfactory.com

WEDDING, PORTRAIT & COMMERCIAL PHOTOGRAPHY.

978.866.3935 | www.michaelbrothersphotography.com

MILLTOWN PLUMBING is a 
family owned and operated business 
established in 1979. Ever since the 
company was founded, they have 
stayed true to their commitment to the 
people of Northern Massachusetts. 
Milltown’s licensed and bonded 
plumbers offer honest answers to all 
of your plumbing questions, and they 
provide cost-effective, permanent 
solutions to keep your home healthy 
and safe. Their commitment to your 
satisfaction has guided them for 
over 35 years of commercial and 
residential plumbing service, and the 
result is that homeowners in Northern 
Massachusetts trust Milltown more 
than anyone else for quality plumbing 
repairs and emergency service.
As part of Milltown’s commitment 
to the residents of Northern 
Massachusetts, they have pledged a 
$1000 Helping Hands donation to a 
different charity each month. This 
month they are able to take it one 
step further and donate their time and 
services to Habitat for Humanity. 
Habitat for Humanity is constructing 
a family home on Juniper Hill, in 
Westford Massachusetts, which began 
in September of 2017. With over 250 

volunteers in 26 days, the home is fast 
approaching completion. Milltown 
will be providing all of the plumbing 

and HVAC installations free of charge 
as a donation to Habitat for Humanity.
Massachusetts residents know all too 
well how dreadful winters can be. 
Quality HVAC systems are vital to 

living comfortably in New England, 
with the added bonus of helping 
you save on energy consumption 
and lessening your impact on the 
environment. With almost 40 years 

of experience, Milltown plumbers 
are reliable and committed to keeping 
your HVAC and plumbing systems up 
to date, for a safe and healthy home. 
Milltown takes their commitment to 
their clients very seriously by offering 
24/7 emergency plumbing services for 
issues including, but not limited to, 
flooded basements, frozen pipes, burst 
pipes and broken water heaters. They 
value your home like it’s their own 
and understand how quickly plumbing 
issues can escalate.  
To learn more or nominate a Helping 
Hands organization visit their website: 
www.milltownplumbing.com

PLUMBING
FOR GOOD
A HELPING HANDS ORGANIZATION DONATING THEIR TIME AND 
SERVICES TO NORTHERN MASSACHUSETTS' MOST VULNERABLE.

 Milltown will be providing all  
of the plumbing and HVAC 

installations free of charge as a 
donation to Habitat for Humanity.

Above, Milltown Plumbing works with 
homeowner, Sylvia on her new home in 
Westford, MA

by Jaclyn Vlahos



36  |   Nashoba Valley Living Fall  2017   |   37

When three siblings 
join forces, bring a 

multitude of family,  friends and 
quality food, the result is a warm 
environment providing great 
food, remarkable atmosphere 
and a place where everyone is 
welcome. Cue in Cheers theme 
song!  

The Establishment is an 
American fare restaurant situated 
on the banks of the Stoney Brook.  
The building is often referred to 
as “The Mill Complex” located at 
75 Princeton Street, Chelmsford.   
The building originated in the 
late 1600s as a grist mill. The 
property has gone through many 
incarnations and even housed a 
wool scouring business until it 
was sold in 1985.

When asking co-owner, Matt 
Greer, what brought him and his 

two sisters together to open a 
restaurant, he replied, “We were 
all at a point in our lives which 
allowed us to come together 
and it happened.”  Matt Greer, 
Dawn Zanazzo and Laura Cowan 
each bring a special touch and 
expertise to the business which 

this writer feels is their recipe for 
success.  “The cozy atmosphere 
full of community warmth and 
fun has brought uncompromised 
quality to what has been made 
here,” said Ron Zanazzo, Dawn’s 
husband and owner.  Ron, who 
brings his operations management 
knowledge was gleaming with 
pride having his wife, children 

and grandchildren all sharing 
the experience of opening day.  
He stated that the area is such a 
wonderful, close community and 
was one of the prime reasons 
they chose the Princeton Street, 
Chelmsford location.

The siblings bring their 

own prior career strengths for 
business along with their strong 
family commitments.  Matt, a 
former restauranteur, and DJ 
entertainment business owner 
brings many years of experience 
to the group.  Dawn a former 
entrepreneur herself, brings 
much warmth and knowledge of 
business management.  Laura, a 

 “The cozy atmosphere full of community 
warmth and fun has brought uncompromised 

quality to what has been made here...”

INTRIGUING
INDIVIDUALS

By Marie Swensen

former high-tech executive, brings 
many years of corporate knowledge 
coupled with a health and wellness 
background.  Sprinkle in a daughter 
with management expertise and 
many other family members and 
friends who chip in doing anything 
that is needed.  Interior designers, 
carpenters, and servers to name a 
few of the hands-on, everyone is 
family environment.  

Speaking to Savannah, who just 
started as a server, I had wondered 
what her thoughts were working at 
a family owned restaurant. Her eyes 
lit up as she exclaimed, “Everyone 
is so nice.  They have made me 
feel so welcomed.  They just want 
families to enjoy the food and have 
a good time.” Mike Quattrocchi, 
manager said,”We’ve built a great 
experience for our guests and truly 
want them to enjoy their time at 
The Establishment.”

Entering the rustic old mill 
building which was built around 
1695 the natural light plays off the 

rustic beams.  The floor to ceiling 
windows allow the customer to 
witness the water flowing down 
Stoney Brook.   As I sat at the table 
which allowed me to gaze into 
the babbling brook just outside 

the window, it was quite relaxing. 
You may also watch a sports event 
as there are large-screen TVs 
scattered throughout.  The bar 
offers a multitude of cold drafts tap 
as well.  

During my visit, I got to speak 
to each of the siblings, along with 
their spouses, friends and family 
that were present for their opening 
day.  The reoccurring theme was 

the goal to create a warm, family 
friendly environment for food 
and fun.   The food was great, the 
Patriots won and there was much 
laughter in the air.  I think the 
siblings are successful in creating 
their goal.

The drone of massive machinery 
and pounding of giant presses 
has now been replaced by The 
Establishment playing host to 
cheerful laughter, clink of glasses 
and the inviting sizzle of quality 
food.  Paying timeless tribute 
to enjoying the moment and 
memories of the past, locals can 
now relax and revel in the sights 
and sounds. There is something on 
the menu for everyone, including 
vegan, vegetarian and gluten free 
options.  I suggest their steak tips 
which was created from a recipe in 
80s; classic European dishes that 
originated in early 1900s or their 
classic pizza which according to 
Matt is “Out of  the North End, old 
school pizza.”

There is something 
on the menu for 

everyone, 
including vegan, 

vegetarian and 
gluten free options.

You can visit The Establishment 7 days a week or visit 
www.EatEstablishment.com   |   978-455-3111
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Tom Warner | REALTOR

Call your Local
Real Estate Professional

978.272.0032
Tom Warner

tomwarnerhomes.com

Bon Apétit!

Using a dutch oven, Heat 2 TB of olive oil 
over medium high heat. Add onions, celery 
(not the leaves) and carrots. Sauté for 5 
minutes. Remove from pot and set aside in 
a bowl. Add the garlic into the hot pot and 
saute for 1 minute, put the garlic with the 
other veggies and set aside. Salt and pepper 
the shanks and sear the meat on all sides in 
the same hot pot (add more oil if pan is dry). 
Remove to a plate once you have obtained a 
nice sear on the meat.

Deglaze the pan with the red wine, 
scraping all the yummy bits from the pan for 
about a minute or two. Add the broth and 
the tomatoes to the pan as well as the meat 

and veggies. Bring to a soft boil then lower to 
simmer. Add all the spices and celery leaves 
to the pot and stir.

Let simmer on the stove for about 3-4 
hours. Once the lamb is falling off the bone, 
remove the shanks to a plate and de-bone the 
meat putting it back into the pot. Add the 
rice and spaghetti and let simmer for another 
½ hour or so. Serve with some nice crusty 
French bread and the rest of the Cabernet! 

2 Lamb Shanks
1 Medium Onion (coarsely chopped)

3 Stalks Celery (and celery leaves) (chopped)

3 Carrots (chopped)

2 Tbsp. Olive Oil
1 Tsp. Kosher Salt
1 Tsp. Celery Salt
2 Cloves Garlic (coarsely chopped)

2 Bay Leaves
1 Tsp. Thyme
1 Tsp. Oregano

1 ½ Tsp. Fresh Ground Pepper
2 Large Cans Crushed Tomatoes

2 Cups Beef Broth (chicken broth is ok too)

½ Cup Nice Red Wine (Cabernet works well)

1/3 Cup Jasmine Rice
Small Handful of Spaghetti (broken in half)

Nana’s
 French Soup

by Karen LaRoche
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