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The NASHOBA VALLEY. One of the many Native American names 
that dot the New England landscape, a reminder of the area's past, 
rich history. For many years, it was quiet and thinly populated, with 
large areas of farm land. But the creation of Route 128 began the 
urban spread, and the later building of Route 495 cemented it. The 
area now houses a large population with attendant residences and 
businesses as well as national corporations, and it has attracted 
recreation areas and entertainment centers as well. 

In early Colonial times, the only towns within the Nashoba Valley 
were Bolton, Dunstable, Groton, Harvard, Stow and Townsend. But, 
in the 18th Century, Acton was separated from Concord; Ayer, Fort 
Devens, Pepperell and Shirley were cut out of Groton; Westford was 
divided from Chlemsford. Today the Nashoba Valley and its 13 towns 
have so much to offer, and we hope this magazine will give you a 
taste of the rich diversity and opportunity of our valley. Enjoy!

19 1642 32
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HELPED ME WITH...

SAVE
$100

WHEN YOU CALL  
BEFORE MAR 31, 2019

HuntingtonHelps.com

1-978-263-2244

Reading Math Science Writing

Study Skills ACT & SAT
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Call your Local
Real Estate Professional

978.272.0032
Tom Warner

tomwarnerhomes.com

Tom Warner | Realtor
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Family Friends Veterinary Hospital 
& Kennel can be found tucked back 
in a wooded setting directly off Route 
111 in Boxborough.  The property 
was originally home to the Acton/
Boxborough Animal Control Officer 
and housed lost or stray dogs and 
cats.  In 2001, Dr. Stuart H. Bleck, 
renovated the property to meet the 
needs of a Veterinary Hospital along 
with a boarding facility for cats and 
dogs.  Today, Dr. Bleck along with 
Dr. Robert Baigelman and staff 
offer personalized, compassionate 
medical care to their patients.  Family 
Friends offers preventative care, 
dental services, surgical procedures, 
imaging, in-house laboratory and 
pharmacy, and prescription diets.  
However, what sets Family Friends 
aside from many of the other 
veterinary hospitals in the area, they 
offer Class IV laser therapy for dogs 
and cats.  

Family Friends has been offering 
laser therapy, also known as cold laser 
therapy since 2014.  Laser therapy is 
a painless treatment that provides a 
myriad of benefits for pets.

These include a reduction in pain and 
inflammation, increased circulation 
to promote the healing process after 
injuries or surgery, and improved 
mobility for more functional 
strengthening to get pets back on 
their feet faster post-surgery, leading 
to fewer long-term complications.

The therapy uses clinically tested 
wavelengths of light to stimulate 
natural biological processes leading 
to faster healing and pain relief, along 
with reducing inflammation.  Like 
plants absorbing sunlight through 
photosynthesis, cells in the body 
absorb laser energy that stimulates 
the body to release pain relieving 
compounds, increases circulation and 
energizes the cells to participate in the 
healing process.  There are no side 
effects and many times laser therapy 
can take the place of pharmaceuticals 
and surgery to treat long-term, 
degenerative diseases.

“We believe laser therapy is so 
beneficial to the healing process that 
the majority of our surgical patients, 
receive a treatment immediately after 
surgery,” states Dr. Bleck.  Besides 
surgical patients, the majority of 
patients receiving laser therapy are 
older arthritic pets that suffer from 
limited mobility and chronic pain.  
Laser therapy is a non-invasive, pain-
free, drug-free, treatment process that 
can be used in conjunction with other 
treatment protocols.

Each pet is unique and has their own 
health issues; therefore each laser 
therapy treatment plan is customized 
to meet each pet’s special needs.  For 
chronic issues, the treatments are 
often performed on a “3-2-1”basis: 
three treatments the first week, two 
treatments the second week and one 

treatment the third week.  After that, 
treatment may be performed on an 
“as needed basis”(weekly/monthly) 
to manage pain. Acute painful issues 
or slow healing wounds may require 
daily treatment.

Each laser therapy session takes 
less than 20 minutes to complete, 
depending on the number of areas 
treated. A hand-held probe is used 
to apply the laser light in a grid like 
fashion to the affected body areas.  
Each treatment is pain-less and drug-
free so, no anesthesia is required.  

Laser therapy is cumulative in nature; 
a series of visits is required to get the 
maximum benefit.  In many cases, a 
degree of improvement will be seen 
after the first visit.  In general, the 
majority of patients will show greater 
comfort and improvement 12 to 24 
hours after each treatment.

As the pet’s mobility increases 
and their pain is diminished, often 
times owners are able to cut back or 
eliminate pain medications which can 
be harmful to the liver and/or kidneys 
over time.

If laser therapy sounds like an option 
for your pet, call Family Friends 
Veterinary Hospital and Kennel to set 
up a consultation with Dr. Bleck or 
Dr. Baigelman.

Family Friends Veterinary Hospital and Kennel |  978-263-3412  |  www.familyfriendsvetandkennel.com

Laser Therapy 
         for Ailing Pets
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Visit us for...

864 MASS AVE. BOXBOROUGH, MA 01719
978.263.3412  |  www.familyfriendsvetandkennel.com

CRYOSURGERY
removes warts and skin tags 
without general anesthesia, 
great for older pets.

an affordable, non-invasive 
procedure for arthritic pets

LASER THERAPY

WELLNESS CARE
BOARDING
DENTAL & SURGICAL 
SERVICES

• Friendly & Knowledgable 
Service

• Small Animal CPR  
and First Aid Certified

• Fear Free Certified
• Specializing in  

Holistic Approaches 
• By Appointment Only, 

Catering to the Anxious  
& Nervous Pet

• Certified Reiki Practitioner
• Loyalty Referral Program

shaggydog614@gmail.com

77 Powdermill Rd. - Acton,  MA
(978) 274-2417
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Choose the road 
less travelled!

Bored with the same  
old guitar brands?

We search for quality  
and value in new places.

Respected makers like 
Furch - David Webber - G&L

Check the online reviews
then come play them!

competitive prices • friendly honest service

80 King Street, Littleton MA 01460
(978) 486-0112  |  www.TheMinorChord.com

AD_Indian HillMusicSchool for NVLivingSP19.indd   1 2/15/2019   4:47:02 PM

Joanne
Smith
CBR, Realtor®

978.808.6078
jsmith@c21ne.com
www.joannesmithrealtor.com

Serving buyers & sellers in 
the area for two decades!

29 Offices in MA  •  4 Offices in NH
111 Main Street  • Pepperell, MA

SALES ~ LEASING ~ PROPERTY MANAGEMENT 
www.merrimackrealtygroup.net

5 Fletcher Street  |  Chelmsford, MA 01824
Office (978) 455-4312  |  Fax (978) 856-3119

289 Central Street  |  Lowell, MA 01852
Office (978) 934-0007  |  Fax (978) 856-3119

Creating A Relationship With Every Transaction

Tim Shanahan, Broker  (978) 423-6403
Sam Panzeri, Realtor  (978) 761-1233 

Marybeth Bonheur, Realtor (978) 828-9929
Mike Surprenant, Realtor  (978)888-3472
Mark Beliveau, Broker  (978) 387-3464
Jaclyn Phair, Realtor  (978) 884-5202

Angel Bladwin, Realtor (603) 321-2542 
Cj Dunaway, Manager (978) 551-6236
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So you’ve decided to learn how to play the 
guitar. Congratulations! But before you 
go shopping for an instrument, or take 

that hand-me-down from a relative, there 
are a few things you need to know. Choosing 
the right guitar can make the difference 
between an enjoyable playing experience and 
a literally painful one.
Let’s start with the two basic types of acoustic 
guitars: steel-string and nylon-string. Steel 
strings are very strong and are stretched 
tightly on the guitar. They produce a crisp, 
bell-like tone that works well with popular 
music. Nylon strings are softer and place less 
tension on the guitar, but that also means 
they produce a more mellow tone and less 
volume.
New players sometimes choose a nylon-
string guitar because they are afraid that steel 
strings will hurt their fingers. Yes, it will take 
a little while for your fingers to get used to 
the strings, but a properly built and adjusted 
steel-string guitar shouldn’t be painful! The 
strings should lie close to the fingerboard 
so you can press them down easily. High 
action height (in other words, a big distance 
between the strings and the fingerboard) 
indicates a poorly made instrument or one 
that is past its useful life. In a beginner-level 
guitar, high action height is usually not worth 
the cost to repair.
Steel-string and nylon-string guitars are 
different in other ways, too. You can’t just 
put steel strings on a guitar built for nylon 
strings, or vice-versa, because those guitars 
are designed completely differently. You may 
notice, for example, that the fingerboard on 
a nylon-string guitar is flat and much wider 
than on a typical steel-string guitar. This is 
to accommodate the classical playing style, 
which involves a lot of individual finger 
movement in the left hand.
The takeaway here is that you should decide 
what kind of music you want to play, and 
then get the matching type of guitar.
Most players end up choosing the steel-string 
guitar, so let’s dive a little deeper into those.
There are two important things you will 
need to consider with either a new or a used 
guitar: its size, and the type of wood used in 
its construction.
Size is important because the player needs 

to be able to reach all the parts of the guitar 
easily. A guitar that is too big will force the 
player into uncomfortable positions and their 
playing will suffer. If you are shopping for a 
guitar for a young player, there are so-called 
“fractional size” guitars that will fit them 
properly. For adults, there are many different 
sizes and body shapes.
For years, the most common adult guitar size 
was a “Dreadnaught”. This is the guitar you 
see cowboys playing in movies. Dreadnaughts 
are big! (In fact, the original name came from 
a British battleship design.) If you’re not six 
feet tall with long arms, you’ll probably want 
something smaller. Guitar size terminology 
varies between makers, but you may see 
smaller models listed as “OOO”, “OO” or “O” 
(in order of decreasing size); “Concert size”; 
or with other proprietary names. Just ask to 
see guitars smaller than a dreadnaught.
The best way to see what size works for you is 
to hold the guitar. You should be able to reach 
over the body comfortably with your right 
arm without having to lift your shoulder, 
and you should be able to reach the tuning 
machines with your left arm without having 
to completely straighten your left elbow.
If you’re left-handed, you have an extra 
decision to make. Playing a guitar is an 
ambidextrous activity; both hands have 
complex jobs to do. Many left-handed 
people play a “normal” guitar, holding the 
body under the right arm and the neck in 
the left hand. Playing this way, you will have 
the best selection of guitars and sheet music 
to choose from and you’ll be able to play a 
friend’s “normal” guitar. But if this posture 
feels awkward and completely impossible, 
you’ll have to get a left-handed guitar. 
Unfortunately, these can be very hard to find; 
most stores stock only one or two left-handed 
models. But don’t try to simply reverse the 
strings on a normal guitar; to play well, a left-
handed guitar must be built from the inside 
out as a “lefty”.
Obviously, it’s impossible to test the fit of a 
guitar this way if you’re shopping by mail. 
You’re much better off shopping in a brick-
and-mortar store where you can try a few 
different sizes and price ranges side by side.
Once you decide on a size, it’s time to consider 
what the body of the guitar is made of. This 
is important because most of the sound of 

the guitar comes from the resonance of the 
hollow guitar body. The back, sides and top of 
an acoustic guitar can be made of solid wood 
or laminated wood.
Laminated wood is basically a very thin 
plywood. It is quite strong — which means 
a laminated wood guitar can stand up better 
to less-than-careful usage and extremes of 
humidity and temperature. It’s the best choice 
for younger players. The downside is that the 
strength of laminated wood prevents it from 
vibrating easily, so the guitar will produce a 
weaker, thinner tone.
Solid wood vibrates more easily and produces 
a richer tone. But there are downsides here as 
well:  solid wood moves with temperature and 
humidity, and extreme conditions can cause 
the guitar to crack or buckle. Solid wood is 
also more difficult for a builder to work with, 
and therefore much more expensive.
Because the top is the most important sound-
producing component of a guitar body, a 
guitar with a solid wood top (for tone) and 
laminated wood sides and back (for strength 
and a more affordable price) is a good 
compromise for many players.
Types of wood will also make a difference 
in a guitar’s sound. A spruce top will give a 
clear, crisp sound; cedar will give a mellower, 
gentler sound; and a mahogany top will give 
a deeper, woody sound. The back and sides 
of an entry-level guitar will typically be 
mahogany or a similar tropical species like 
sapele.
A used or hand-me-down guitar can be a 
bargain, but you should look it over carefully 
for cracks or other structural issues.  Besides 
the action height mentioned earlier, you 
should be sure to check that the bridge — the 
small piece of wood where the strings attach 
— is fastened tightly to the top of the guitar. 
On most guitars, bridges are just glued to the 
top and they tend to come loose over time. 
If you can slip a piece of paper between the 
bridge and the top of the guitar, you should 
stop playing right away and bring it to a 
repair shop for inspection. Six steel strings 
generate a lot of tension, and if the bridge 
suddenly comes loose you could get hurt!
So there you have it – a shopper’s guide to 
your first guitar. Good luck, and may you 
get much enjoyment from your new musical 
career!

Shopping For 
Your First
Guitar By Carl Strathmeyer

The Minor Chord Music Outfitters - Littleton, Mass.
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Designers and Manufacturers of Beautiful Handcrafted 
Furniture Made in Littleton since 1980

Bedrooms • Dining Rooms
Living Rooms • Home Office

Kitchen Cabinets • Mattressses
Custom Designs and Sizing

Factory & Showroom • 160 Ayer Rd. Littleton MA • 978-486-9846
Open 7 Days a Week

CherrystoneFurniture.com

20% 
off

Any
Single  

In-Stock 
Item

With this coupon. Not valid with any 
other offers or prior purchases. Cannot 
be combined (no exceptions). Expires 

5-19-19.  Some restrictions apply

10% 
off

Any
Single  

Custom
 Item

With this coupon. Not valid with any 
other offers or prior purchases. Cannot 
be combined (no exceptions). Expires 

5-19-19.  Some restrictions apply
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Attorney and Counselor at Law, PC
5 Fletcher Street, Unit 2A - Chelmsford, MA 01824

 Tel.:  978-677-1019  |  Fax: 978-856-3370
www.lawdoyle.com  |  tdd@lawdoyle.com

Admitted in MA & NH

by Thomas Doherty Doyle, Esq.

Before becoming a lawyer, Thomas 
Doherty Doyle was a master plumber in 
the Chelmsford/Lowell area, operating his 
own small business.  In 1993, however, 
he was seriously injured, so that his right 
shoulder is  permanently fused into its 
socket.  Unable to continue his plumbing 
business, Doyle became a Social Security 
Disability claimant, and life spiraled 
downward.  “I lost everything,” he states.  
“I literally went from being able to run a 
marathon to not being able to put a pair 
of pants on by myself for two years.” 
Sustained through years of disability and  
pain by a strong desire for education, in 
1997 Doyle, then 37, entered Valencia 
Community College in Orlando, Florida, 
and life has been on an upward trend ever 
since.

Doyle eventually earned a bachelor’s 
degree from the University of Southern 
Maine in Portland. A law degree from the 
Massachusetts School of Law in Andover, 
Mass., followed in December of  2009. 
Three months later, one week after his 
50th birthday, he passed the Massachusetts 
bar examination. Admission to the New 
Hampshire bar came two years later. 

Attorney Doyle focuses his law practice 
on Social Security disability, personal 
injury, landlord/tenant issues, as well 
as some family law, estate planning and 
probating; with the bulk of the practice 
centered on the first two.  “One of the 
areas I wanted to practice was Social 
Security disability,” he explains.  “Being 
a disability claimant for years helped 
me understand what people are going 
through when they need Social Security 
disability.”  He adds, “It is very fulfilling 
and gratifying to help someone get 
disability benefits.  I get to help someone 
and improve the quality of their life.”

Doyle maintains a solo practice in 
Chelmsford, Mass., along with his trusty 
steed and “paralegal,” Chester Brown, 
a seven-year-old chocolate Labrador 
retriever.  “Chester Brown is my boy.  He 
was my reward to myself for passing two 
bar exams in my fifties.  He is a rescue 
from Houston Texas; I found him on 
Petfinder.com.  Chester Brown was flown 
up to Logan Airport the last Sunday in 
July 2012 at 14 weeks and about twenty 
pounds.  It was love at first sight,” Doyle 
recalls.  “I half joke with people that he 

just looks like a dog; he is the little boy I 
never had.” 

In 1992, Doyle completed  the Boston 
Marathon in 4:09:53, an accomplishment 
he credits with preparing him to survive 
a horrific injury:  “I never challenged 
myself at anything growing up,’ he says.  
“I barely made it out of high school.  The 
marathon was the first time I focused on 
something lofty and actually did it.  It was 
a terrific life experience and it prepared 
me for the real marathon yet to come.” 

Through the support of family, a 
lot of hard work and perseverance, 
Thomas Doyle has overcome adversity. 
He considers himself very fortunate; 
especially, he says,  “I owe [my comeback 
and success] to my parents.  I inherited the 
scholastic aptitude and tenacity for school 
and the practice of law from my Dad…
Challenges and adversity happen in life.  
It all depends on how you respond.” 

When life gives you lemons,
 try to make lemonade! 

PROMINENT NASHOBA VALLEY LAWYER
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Visit	us	at	The	Point	
802	Cons.tu.on	Ave,	Li4leton,	MA	01460	

978-501-2222	
smile@zubidental.com	
www.zubidental.com	

Dr.	Alison	Seliger-Schamberg	
and	her	team	at	Zübi	Dental	
Health	are	commi4ed	to	

providing	excep.onal	dental	
care	in	a	friendly,	caring,	and	
modern	environment.	We	
treat	every	pa.ent	with	
kindness	and	respect,	and	
u.lize	cuQng-edge	dental	

technologies.		

PROMINENT NASHOBA VALLEY DENTISTS
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In my dental practice, I see a lot of older adults 
who want to know what they can do to keep 
their teeth healthy. Dental disease is remarkably 
common in the senior citizen population, and 
is something that I see frequently amongst my 
older patients. Of American adults age 65 and 
older, 1 in 5 have untreated dental cavities, 
and 2 in 3 have gum disease. Let’s talk about 
some of the reasons older adults develop 
dental issues, and what options there are for 
preventing and treating them.
First off, what are dental cavities? Dental 
cavities are soft spots in teeth that are created 
by bacteria that live in the plaque and calculus, 
or “tartar,” in your mouth. This bacteria digests 
the sugars in foods that you eat, giving off acid 
which dissolves the tooth into a cavity. 
Dental cavities are commonly found 
in the grooves of teeth, between teeth, 
and around old fillings – anywhere that 
bacteria can get trapped. The best way 
to address dental cavities is to prevent 
them from happening in the first 
place. In addition to over-the-counter 
fluoride toothpaste, in-office fluoride 
applications (the same we use on kids!) 
and prescription fluoride toothpastes 
are extremely helpful prevention tools.
And what is gum disease? Gingivitis 
refers to inflammation of the gums 
due to other types of bacteria in plaque 
and calculus. Gum disease, also 
known as periodontal disease, refers 
to inflammation of the gums and also 
nearby oral bone loss. When plaque 
and calculus sit on your teeth for a long 
time, it wedges its way down beneath 
the edge of the gums and causes inflammation. 
Inflamed gums look red and irritated, and bleed 
easily. The inflammation also causes the bone 
around the teeth to dissolve away. As a result, 
teeth can get loose and even fall out. If you are 
developing gum inflammation, the best way 
to prevent gum disease is to have your teeth 
cleaned regularly in the dental office, even it 
if means having cleanings every 3-4 months 
instead of every 6 months.
Seniors have an increased risk of developing 
dental cavities and gum disease for many 
reasons. One reason is that decreased hand 
dexterity can make cleaning your teeth 
challenging. A few simple tools can help. If 
flossing is difficult, try using a Waterpik®, 
Philips Sonicare AirFloss, or a rubber tip – all 
of these tools are easier to hold and manage. If 
brushing with a basic toothbrush is difficult, a 
modified toothbrush with a large handle or an 
electric toothbrush can be easier to grip.
Other health problems can also contribute to 
declining oral health. For example, high blood 
sugars associated with diabetes can lead to dry 

mouth, altered taste, and greater susceptibility 
to infections in your mouth. Common 
medications, such as those used to treat asthma, 
allergies, high blood pressure, depression, 
anxiety, Parkinson’s and Alzheimer’s diseases, 
can also lead to dry mouth. Dry mouth greatly 
raises the risk of dental cavities, because saliva 
is so essential at keeping your mouth clean and 
healthy. Various dry mouth remedies, such as 
sugar-free candies, xylitol pops, Biotène®, and 
NeutraSal®, can help improve comfort. And 
fluoride, once again, is essential to preventing 
dry mouth-associated cavities.
If dental cavities do develop, dental 
restorations such as fillings and crowns are the 
best solutions for treating them when possible. 

If an older patient is medically compromised or 
otherwise limited, a new treatment called silver 
diamine fluoride (SDF) has become extremely 
useful. When painted on a cavity, it can help 
stop the cavity from getting larger. While this 
doesn’t necessarily fix the cavity permanently, 
it can be a great non-invasive alternative.
If dental cavities or gum disease progress, 
then a tooth or teeth may need to be removed. 
If the tooth needs to be replaced, there are 
a number of options. Dental implants are 
considered to be one of the best options, 
because the replacement tooth looks and 
feels as natural as possible. A dental implant 
is a titanium screw that is placed into the 
jaw bone with a porcelain crown attached on 
top. Many older patients benefit greatly from 
implants and can tolerate the minor surgical 
procedure quite well with just local anesthesia. 
A dental bridge is an alternative permanent 
treatment, in which the teeth on either side of 
a missing tooth support a porcelain multi-tooth 
restoration. Full and partial dentures are a non-
fixed tooth replacement solution, in which the 

patient inserts a prosthesis to use for eating 
and speaking. New types of dentures can be 
connected to dental implants, which provide 
additional support and stability.
Seniors should also be aware of signs and risks 
of oral cancer. Oral cancer can occur within 
the mouth on the gums, cheeks, lips, tongue, 
throat, roof of the mouth, and floor of the 
mouth. Early cancers can look relatively non-
concerning, like a small white or red patch or 
persistent ulcer. It is important to be screened 
regularly by your dentist. Some dentists can 
use non-invasive screening tools, like the 
Velscope® light, which can help detect lesions 
which may be difficult or impossible to see 
with the naked eye.

Dental treatment can be costly, as 
Medicare doesn’t cover the cost of 
dental treatment and many retired 
older adults are no longer covered by 
employer-sponsored dental insurance 
plans. Some states offer dental 
insurance coverage through state health 
plans. Seniors can also pay privately 
for dental insurance directly from 
insurance vendors, or pay for dental 
discount plans. These discount plans 
tend to cost less than traditional dental 
insurance, and offer a discount off of 
the dentist’s rates. You pay the dentist 
the discounted rate directly instead of 
submitting an insurance claim.
I hope that this information is useful 
in understanding how many different 
factors can affect the oral health 
of senior citizens. There are many 
different options available for dental 

treatment, but the most important thing is 
prevention. Find a dentist who listens to your 
concerns, clearly explains your oral health 
needs, and helps you consider a variety of 
factors in your life and health when making 
treatment decisions. 

Sources
• www.mouthhealthy.org
• Dye BA, Thornton-Evans G, Xianfen L, Iafolla 
TJ. Dental Caries and Tooth Loss in Adults in the 
United States, 2011-2012. NCHS Data Brief, no 
197. Hyattsville, MD: National Center for Health 
Statistics; 2015.
• Eke PI, Dye BA, Wei L, et al. Update on 
prevalence of periodontitis in adults in the United 
States: NHANES 2009 to 2012. J of Periodontology. 
2015;86(5):611-622.
• National Institute of Dental and Craniofacial 
Research. National Institutes of Health. Fact Sheet: 
Dry Mouth (Xerostomia) website. http://www.nidcr.
nih.gov/OralHealth/Topics/DryMouth/. Accessed 
July 5, 2016.

Aging Teeth and Modern Dentistry
By Alison Seliger-Schamberg, DMD  -  General Dentist, Zübi Dental Health, Littleton, Mass.

PROMINENT NASHOBA VALLEY DENTISTS
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Who Says You 
Can’t Have it All? 

STEPHEN F. GIANINO, DMD, CAGS
4 Robinson Rd. LittLeton, MA 01460
978-486-3417
w w w.s t e p h e n g i A n i n o.c o M

Let’s face it: none of us takes perfect care 
of our body. We should probably all get more 
sleep at night, drink more water, eat less 
sugar, eat our veggies, etc. And this includes 
our mouths. A lot of us have lost teeth. 
Maybe we just got tied up with life and let 
things slide a little too long. 

But with new advances in dentistry we 
can get a new lease on life, or at least on our 
mouths! Dental implants can now replace 
lost teeth with teeth that look, feel, and chew 
just like the originals — only stronger! They 
don’t decay, stain, or move with time. To 
truly appreciate this, I was called in when 
a Boston Bruins defenseman was hit in the 
mouth with a wrist shot dead center of his 
upper front teeth. One of the central incisors 
was a pre-existing implant. Two teeth on 
one side of the implant, and one tooth on the 
other side were shattered. But the implant 
sat there unaffected. I was not only amazed, 
but fascinated at how truly strong an implant 
can be! After taking all the broken pieces 
out, some healing time, and three additional 
implants later, he had four brand new 
upper front teeth. I never truly appreciated 
what implant technology meant until that 
experience. 

But what about the denture wearer? Over 
the years I’ve heard it all, including stories 
about how Grandma sneezed and sent her 
lower plate across the Thanksgiving table. 
Of all the dental issues I’ve seen over the 
years, nothing bothers people as much as a 
full lower denture. People simply hate them! 
You don’t get the suction retention you do 
on an upper; they just float like the light 
“horseshoe” plate they are. You even need 
to learn to chew differently, chewing on both 
sides at the same time if you don’t want the 
plate to flip up on one side. 

But what if you could have that same 
lower plate fastened to the jaw with the same 
strength as original teeth? Eat steak, corn on 
the cob, or bite into an apple, and still have 
them remaining solid? Sound crazy? It used 
to be, but no longer! Nowadays, four solidly-
placed implants can be used to literally bolt 
a lower denture (or even an upper) to the jaw 
painlessly, solidly, and all in one day! 

So whether it’s one tooth, several teeth, or 
even an entire arch, implants can give you 
teeth that look perfect, feel great with any 
kind of chewing, and last for the rest of your 
life. Come in and talk to us; we do it right! 

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.)

by Dr. Stephen F. Gianino

PROMINENT NASHOBA VALLEY DENTISTS
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If you have a missing tooth, you are not alone! 
More than 120 million Americans are missing at least 
one, and that figure is expected to surpass 200 million 
in the coming years, according the the American 
College of Prosthodontists. 

Most people are not bothered by a single missing 
tooth, but there are potential complications that should 
be understood. Teeth hold each other in place, whether 
it is the one next door or the opposing tooth that 
comes together when biting and chewing. If a tooth 
is extracted, the teeth adjacent may shift and tilt in the 
space, potentially causing food traps — where you can 
find plenty of leftovers! Moreover, the tooth can grow 
down into the space, a process called supraeruption; 
this can cause pockets and cavities on the roots, and 
you may end up needing a second tooth extracted 
because of the missing one. 

When a tooth is missing, there is no stimulus to the 
bone. It can wither away, even causing your sinus to 
drop close to the gums in the case of a top back tooth. 
These common results of missing teeth can cause 
complications in the future, and in some cases make 
replacement impossible, if you decide you want a new 
tooth. Losing multiple back teeth can place too much 
force on the front teeth, causing them to flare and wear 
away and giving you a constant frown, an appearance 
of premature aging because the distance between the 
upper and lower jaws has lessened. 

Fortunately, there are plenty of options to replace 
missing teeth and maintain the space, bite and bone. 
Dental implants are the ideal choice, assuming that 
there is enough bone and no nerves or sinuses too 

close to the missing tooth site. A dental implant is 
an artificial titanium or zirconia root that goes into 
the bone; your bone locks in place and allows for a 
permanent crown to be inserted in the implant after 
a time determined by your dentist and/or surgeon. 
With today’s 3-D technology and digital scanners that 
allow proper planning, the surgery can be very quick, 
conservative, and done in less than a hour under local 
anesthesia. Implants do not decay and can last for a 
very long time with proper maintenance.

Other options include a bridge or a removable 
denture. Bridges require shaving down adjacent teeth 
to support a new porcelain tooth; previously they 
were the gold standard of missing teeth, and they are 
still a great option if implants cannot be done. Partial 
dentures are also a possibility, but are more for show 
than for function. 

Doing nothing is also an option, but you should ask 
your dentist what is best for you, as each case is 
different. 

by Matt Annese, D.M.D.
Nashoba Valley Dental
228 Great Road, Shirley, MA 

978-425-9088  |  www.nashobadental.com

Missing a Tooth?
You Have Options!

PROMINENT NASHOBA VALLEY DENTISTS
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It’s unlikely that Melissa Fetterhoff saw 
herself in her present role when she first 
volunteered at the Chamber of Commerce 

as an employee of member IC Federal Credit 
Union more than 20 years ago! Hired by the 
Chamber as Assistant Director/Membership 
Services in 2002, she served under three 
directors over the following five years before 
being appointed Executive Director in 2007. 
Fetterhoff has established the NVCOC as truly 
the “chamber that opens doors,” and she keeps 
those doors open. The retention rate for members 
is among the highest in the area at just over 90 
percent, which she attributes to the Chamber’s 
unmatched events, programs and resources, as 
well as to its friendly and welcoming nature. 
Melissa makes her role look like a dream job, 
and people have been known to ask, “What’s 
your real job?”. They can’t see the many hours 
of coordinating with facilities, speakers, and 
vendors, along with marketing, to create just 

one successful event, let alone many, during the 
course of a year. Sal Perla,  outgoing chairman of 
the board at the Chamber, had this to say about 
Fetterhoff: “Melissa does an amazing job in her 
role. She is mission-focused, driven, has positive 
strategic goals, and excellent communication 
and organizational skills, while overseeing the 
latest technology and the many yearly events.”  
Her philosophy is “we’re here as your business 
resource.”

WomenBUSINESSin

NASHOBA VALLEY

Melissa 
Fetterhoff
President and CEO
Nashoba Valley Chamber of Commerce
Shirley, Mass.

Call it a whim! Deborah’s two young-
adult daughters wanted to “do 
something” to be involved in their local 

farmers’ market in Carlisle — so off they went 
on a summer day with home-fried doughnuts. 
Quickly realizing that they needed something 
with a longer shelf life, the girls came up with 
no less than six varieties of granola for the 
following week’s market. Daughter Jacquie 
created the Golden Girl logo based on her 
love of Pippi Longstocking, and a brand was 
born! With both girls going off to college, and 

Deborah finding herself with an empty nest, she 
saw the perfect opportunity to pursue a long-
held dream of working in the food industry. She 
considers her adventure the girls’ parting gift to 
their mother. Golden Girl Granola has come a 
long way from lugging Ziploc bags filled with 
delicious home-made concoctions to and from as 
many as  nine farmers’ markets a week. Today 
they have three distributors, with products in 
Whole Foods, Hannaford’s, Donelan’s, Stop & 
Shop, Big Y, Roche Bros. and Crosby’s markets, 
to name a few. They have recently expanded into 

the corporate world with snack packs and 
granola bars, and are always looking for new 
ways to get the product into people’s hands. 
To keep up with current food trends, O’Kelly 
follows a tried and true formula: “crunchy, 
wholesome and delicious home-made, 
hand-stirred granola products using natural 
ingredients that have drawn customers to 
us and allowed us to remain true to who 
we are.”  Yum! For more information, go to 
www.goldengirlganola.com.

Deborah
O’Kelly
Owner, Golden Girl Granola
Shirley, Mass.
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Kathleen
Doran Boyle
Owner and Funeral Director
Acton Funeral Home
Acton, Mass.

Kathleen Boyle graduated from 
Assumption College, earning a B.A. 
in English with a minor in psychology 

and planning to become a journalist. She had 
no intention of following her family's footsteps 
into the funeral business. Most funeral directors 
grow up in the industry, as funeral parlors are 
commonly family-owned businesses operating 
out of homes, and Boyle was no exception. Her 
maternal grandfather owned a funeral home in her 
hometown of Maynard, subsequently bringing his 
son-in-law, Kathleen’s father, into the business. In 
1985 Kathleen attended the New England Institute 
of Mortuary Science for one year; she took 
courses in basic business, grief psychology, and 
mortuary science, followed by an apprenticeship 
of two years under an established funeral director, 
before starting her own business. Boyle, the eldest 
of four siblings, is the only one following in the 

tradition of her father and grandfather, but she 
keeps it in the family with her husband of 30 
years, who owns a funeral home in Framingham. 
Her biggest challenge as a woman starting out in 
the business was people asking “Where’s your 
dad?”, and wondering how long she would last, 
but she admits that it’s much easier for women 
to break into the business now. Vacations can 
be a challenge, though. Boyle, her husband and 
two daughters, now adults, would take one “big” 
vacation every few years to a fun destination; 
these days, for the most part, she enjoys an off-
day to take a ride to the beach to use her boogie 
board or go for a hike, and she makes time each 
month to meet up with a group of close friends. 
For the future, Boyle sees a continuation of the 
current trend toward green alternatives, causing 
people to take both hospice care and funerals 
back to the home — a trend she supports. 

Margo’s has been a “mane”-stay on Arlington Street in West Acton for over 35 years. New 
owner Renee Cassidy bought the business a year ago from long-time proprietor Peggy 
Nazzaro, and she is committed to offering the same quality service that has brought the 

salon accolades for many years. Most recently, Margo's was named “Best of Acton/2018” for hair 
salons. After a career in higher education, Cassidy made the decision to run her own small business; 
her interest in salons brought her to Margo’s. “I was very impressed with the customer appreciation 
and could see that is was a well-established business with dedicated and knowledgeable staff,” says 
Renee. One of the stylists, Beth, has been there for 35 years, and two others have worked for 15-
plus years. Cassidy continues the tradition of focusing on clients and making them feel welcome, 
starting off with a cup of tea with goodies and chocolate! Along with all things hair, the salon 
offers Margo’s Too Boutique, where one can find a trendy assortment of jewelry, scarves, bags, 
accessories and clothing. The salon also features a full-service wig salon specializing in wigs for 
both “medical and beauty” needs. Once a week, the stylists go “Casual for a Cause”, when both 
staff and clients can make donations to support the Virginia Thurston Healing Garden Center for 
cancer patients.  The salon’s strong focus on customers, offering them not only a friendly, warm 
and inviting salon, but also educating them on home care and maintenance, coincides perfectly 
with Cassidy’s background in education and ensures that Margo’s will continue its award-winning 
service. 

Renee 
Cassidy
Owner/Manager
Margo's Hair & Body Design
Acton, Mass.
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Local girl makes good! Newly 
appointed President of Nashoba 
Valley Medical Center Korry 

Dow was born and raised just two towns 
away from the hospital. She has spent 
the last 10-plus years in the complex 
world of hospital financial operations as 
Director of Finance, a role that groomed 
her for her current position. “Nashoba 
is my hospital, my parents took us there 
as kids…it’s home to me,” she says. 
Currently a resident of Lunenburg with 
her three children, ages 17, 13, and 11, 
Dow grew up in Townsend in the house 
her parents still occupy. She attended 
Clark University, where she played basketball for two years. She soon found herself 
in an internship for the state comptroller’s office, where she discovered her love for 
business and math. Transferring to Bentley University, she earned a B.S. in accounting 
and started working towards her MBA from Fitchburg State while pregnant with her 
first child. She finished the degree two weeks before delivering her last! Her career in 
hospital administration began as a reimbursement analyst for Boston Medical Center; 
she then spent eight years as a Senior Accountant at Emerson Hospital in Concord. 
Hired as Accounting Manager at NVMC in late 2008, Dow was promoted to the 
position of Director of Finance within eight months. She admits she thrives under 
pressure and does not shy away from a challenge: making sure the hospital thrives 
and that patients receive excellent care in their own back yard are her top priorities.  
“It’s all about patient experiences and it starts with the staff,” she says. Dow is the first 
woman president of the hospital, and with her local connections and her expertise, her 
appointment promises to be a winner for all.  

Korry
Dow
President
Nashoba Valley Medical Center
Ayer, Mass.

Sitting in the sunny corner office that she 
shares with John, her husband of 44-plus 
years, Laurie Masiello rattles off statistics 

and guidelines about the TIF financing that was 
awarded to Masy Systems in 2008 to help grow 
the dynamic company. Growing from  humble 
beginnings in the couple's Pepperell home, 
Masy has become the largest employer in the 
town, with more than 130 employees in a 12,000 

square-foot that provides life-science customers 
with high-quality services. “We do things 
right!” Masiello says. “Our customers make 
injectable drugs that go into sick people’s veins, 
so we have to be right.” One area of company 

expertise is bio-storage in freezer chambers 
with temperatures as low as minus 75 degrees 
Celsius, and Masiello proudly relates that they 
have installed the largest freezer in the world, at 
40,000 cubic feet. (Confirmation of that record 
by the Guinness Book of World Records is still 
pending). The ultimate measurement authority 
in the U.S., the National Institute of Standards 
and Technologies (NIST), selected Masy for a 

partnership, stating that Laurie “exemplifies 
the NIST value of integrity.” Applauding 
the company't commitment to quality, 
the International Standards Organization 
(ISO) has recognized Masy for excellence. 
Moreover, the New England Chapter of the 
global Parenteral Drug Association (PDA) 
recently appointed Laurie as the first 
woman president in its thirty-year history. 
The Worcester Business Journal honored 
her as one of six outstanding women in 
2018; she is on the board of directors of 
the local Chamber of Commerce; she is 
a former Pepperell Business Association 
board member, and she contributes to 
many community charities and sports 

programs.  And Masiello takes care of her own: 
Masy employs a corporate “nanny” who cooks 
delicious, home-made lunches for the employees 
every day!   

Laurie
Masiello
President
Masy Bioservices
Pepperell, Mass.

NASHOBA VALLEY Women in Business
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Although some people think of bees and run, 
honey and all the hard work that goes into its 
production is truly a wonder.

Bees are an integral part of our delicate 
ecosystem: they pollinate flowers, fruits and 
vegetables, and without them, there would 
be little or no produce. In the pollination 
process, bees transfer pollen between male 
and female plants, allowing plants to grow 
seeds and fruit.

Honeybees live in hives. In the colonies, 
there are three types of bees: the queen, the 
workers and the drones. Each has a specific 
job to do.

There is only one queen per hive, and she 
runs it. It is her job to lay eggs and keep the 
hive going. Generations upon generations of 
bees come from her. The queen also produces 
chemicals that determine the behavior of the 
other bees. Nasty queens produce nasty bees, 
and calm queens produce calm bees. Hives 
do have different personalities!

The second type of bee is the worker. All 
workers are female, and their job is to find 
food in the form of pollen and nectar from 
flowers. Worker bees are usually the ones 
we see sitting on top of flowers and flying 
about. In addition to gathering food, they 
build, protect and clean the hive,  and they 
circulate the air by beating their wings for 
cooling in the summer and by vibrating their 
thorax (midsection) in cooler weather. The 
workers’ life span in the summer is only a 
few weeks, but in the winter, they can live 
for several months. 

The male bees, or drones, are the third group 
of inhabitants. Because their sole purpose is 
to mate with the queen, they stay inside the 
hive most of the time. Hundreds of drones, 
which are a bit larger than worker bees, live 
in each hive during the warmer months, 

but in the winter, as the hive prepares for 
survival mode, the worker bees drive them 
out. Their life is usually over after mating.

If, for some reason, the queen becomes ill or 
dies, the drones create a new queen and make 
her fertile by feeding her a special superfood 
called royal jelly. In holistic health circles, 
royal jelly is valued as a beneficial health 
supplement. 

The recent understanding of bees’ 
endangerment is alarming. Over the past 
15 years, colonies of bees have been 
disappearing, and the exact reasons have yet 
to be determined. The phenomenon has been 
labeled “colony collapse disorder” (CCD).  
Honeybees are leaving their hives without 
any warning or reason; the result is an empty 
hive, as opposed to one that has not wintered 
well.  

Many theories concerning  CCD have 
been proposed, but nothing is certain. 
Contributing factors include parasites, pests, 
pesticides and pathogens, as well as genetic 
issues.  It is said that up to 90% of bees have 
left their hives in some regions. 

How can we all help?  Backyard hives are 
a wonderful hobby and take minimal time. 
If you garden, you can plant bee-friendly 
flowers (You’ll find lists online). Dandelions, 
for example, are bees’ first spring food; allow 
your dandelions to live and bloom before 
mowing in the spring.   

Local beekeeping clubs, such as Essex 
County Beekeepers, have educational 
and support meetings for both new and 
experienced beekeepers. You can learn 
about them at their website,  www.
essexcountybeekeepers.org. They even 
offer a bee school!

Essential and Endangered by Sandy Bemis

Honeybees: 
•  Bees’ wings flap about 200 times 

per second, which allows them to 
fly about 15 mph. 

•  Over a worker bee’s lifespan of 
about six weeks, it will make about 
1/12 teaspoon of honey. Just think 
about how many bees it takes to 
make a jar of honey!

•  The queen can lay up to 2,500 eggs 
a day.

• Bees communicate with each other 
by shaking their backsides. This 
dance communicates where the 
food source is so that the other 
bees can find it.

• Bees have two stomachs: one for 
their food and the other for nectar 
storage for honey production.

• Nectar is a sweet water that is 
gathered and processed in their 
stomachs. They then regurgitate 
it into cells in the hive, where it is 
fanned and dehydrated to remove 
excess water. The result is honey.

•  Drone bees do not have stingers.

• Once a worker bee stings someone, 
she will die.

• Bacteria cannot grow in honey, 
as the bees produce a natural 
preservative.

• The workers carry pollen, which is 
the protein source for the young, 
on their back legs. 

• An active summer hive has about 
75,000 bees. 

• It takes the nectar of about two 
million flowers and over 500 worker 
bees to make one pound of honey.

Un-BEE-Lieveable
Facts

Bees are an integral part of  
our delicate ecosystem

Over the past 15 years, 
colonies of bees have been 

disappearing
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Barbara Shapokas Taglier

Corner of Stow Rd. and Massachusetts Ave.
Boxborough, Massachusetts

Art Classes Available     www.shapokas.com     978-505-8440

Fine Artist
Above left:
Wetlands—15" x 20.8" Pastel on Paper

Above Center: 
Oranges—16" X 20" Acrylic on Canvas

Ice House: Steele Farm, February Light
30" X 40" Oil on Canvas, Private Collection

Full Page Ad for Nashoba Valley Living.qxd  1/30/19  7:15 PM  Page 1

  t the corner of Stow Road and Route 
111 in the rural town of Boxborough, 
there is a building approximately 
three miles east of Route 495 that may 
appear familiar. It is an 1832 landmark 
brick building, one of the area’s oldest 
structures. On the second floor, Barbara 
Shapokas, an artist and a former art 
director at NBC, New York, will be found 
painting the disappearing landscapes of 
Boxborough and surrounding towns. 

Coming from New York was not an 
easy adjustment for Barbara, who relied 
on cabs to facilitate getting around 
a large metropolitan area. A second 
marriage brought her to the “country,” 
and the availability of a landmark 
building gave her a studio and gallery. 
Trained as a fine artist,

Barbara studied in the Carnegie 
Mellon Fine Arts Program and earned 
a BFA from Cooper Union for the 
Advancement of Science and Art in New 
York. Her studies led to a position with 
Simon & Schuster, and, shortly after, 
to freelance work for other publishers, 
including Random House, Wiley & 
Sons, and Harper & Row. 

Barbara has taught at both Pratt 
Institute and Parsons School of Design, 
and has lectured at The Society of  

Illustrators. Her “Blackout” poster was 
chosen by the Museum of Modern Art 
for sale and distribution. Her “Blackout” 
T-Shirt was featured in the Life Magazine 
issue documenting “The 70’s”. 

She currently teaches classes while 
continuing to paint. Her inspiration is the 
simple beauty of this land that is uniquely 
Massachusetts. 

While holding a full-time 
position as Senior Designer/ 

Art Director for NBC in 
the 80's and early 90's, she 
continued painting part-

time while scheduling open 
studio exhibitions. Her 

fine art collectors include 
the private and corporate 
sector, as well as private 

collections abroad.
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Dan Higgins and Felipe Maia, founders 
and co-owners of All-Pro Window 
Cleaning, have been servicing 

commercial and residential establishments 
in over 90 communities across Eastern 
Massachusetts since 2015. Their services 
include window cleaning, power washing, 
and gutter cleaning, as well as the cleaning of 
screens, chandeliers, ceiling fans, light fixtures 
and more. When the pair hit the ground running 
with their business venture four years ago, they 
found themselves working tirelessly to spread 
the word about their services, to earn a solid 
book of clientele, and to set their company apart 
from other window cleaning businesses in the 
area. 

Asked what makes their company unique, 
All-Pro co-owner Felipe Maia spoke of the 
duo’s commitment to excellence — in both 
their service and their client relations. 

“Our extensive experience and knowledge, 
and how much we actually interact with the 
client [make us unique].  Before we embarked 
on this business venture of our own, we both 
worked as technicians in the window cleaning 
field for years.  Customers like that when they 

call the business line, Dan and I are the ones 
answering the phone.  We’re the ones who are 
on site servicing their home or their property, 
and customers like that they get to talk to us, 
the technicians, before they sign up for our 
services.  It puts their hesitations at ease and 
allows us to establish a connection with the 
client from the jump.” 

All-Pro started gaining traction largely 
through customers recommending their 
services to their friends, family, and neighbors. 
Each year for the last four, the company has 
expanded considerably; their growth has 
been in large part due to returning satisfied 
customers, the business’ social media presence, 
and outstanding reviews on Facebook, 
HomeAdvisor, and Instagram.  

Co-owner Dan Higgins, when asked what 
All-Pro’s best quality is, responded: “Our strong 
partnership. Not only are we business partners, 
but first and foremost, we’re friends. Our close 
relationship is the spine of our company. Our 
ability to communicate and trust each other is 
what guides us to reach our mutual objective 
of ensuring we produce quality work and our 
customers are satisfied with our services. We 

EXCELLENCE IN PROPERTY SERVICES
All-Pro Owners

before

after

before after

before after

For all service inquiries, contact Dan Higgins (339-222-7467) or Felipe Maia (781-799-2453) 
or send an email to 1allprowindowcleaning@gmail.com 
Learn more at: www.allprowindowcleaningllc.com #theallproway

20% OFF
any service of $250 or more

expires June 1, 2019
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Jammer and Tilly enjoying 
springtime at Harvard 
Alpaca Farm

Stuey waits patiently for 
a treat from the grill!

a spring tree 
in Townsend

Spring IN THE NASHOBA VALLEYSpring
Opposite page: 
Lake Nagog at sunset -  Acton
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Ayer, Massachusetts is a traditional New England 
township encompassing 9.8 square miles and accommodating 
8,000 townspeople. The varied chapters in the town’s life story 
reveal a place that has followed a distinctive path through time 
and history; the chapters now opening to the town’s future 
direction are being lived and written by the rising generation of 
those who call Ayer their hometown.  

On February 14, 2021 the Town of Ayer, established in 
1871, will celebrate the 150th anniversary of its chartering as 
a separate township, away from the ancient “mother township” 
of Groton. The coming of the east-west Boston & Fitchburg 
Railroad in 1845 and the north-south Worcester & Nashua and 
Stoney Brook Railroads in 1848, rapidly transformed the quiet, 
isolated village of South Groton into “The Great Junction.” 
The new Ayer embraced a compact, diverse, traveler-based, 
industrialized, and highly-connective community character. 
Ayer remained a small but energetic “railroad town” — one that 
functioned as a connective regional hub in the ever-expanding 
late 19th-century America.  

From Trains to Tanks

With the start of World War I in 1917, as with the coming of 
the railroad in the 1840s, the future of Ayer would be profoundly 
influenced by forces that would change our Nation’s way of life 
— and Ayer was once again at the center of transformation. As 
reported in Turner’s Public Spirit on May 19, 1917: 

“Favor Ayer: Ayer again assumed great prominence…when it 
became known that Clarence P. Edwards, Brigadier General-in-
Charge…with headquarters in Boston, had sent to Washington 
a recommendation that this town be secured as a location for 
a Military Camp…While nothing is certain about the Camp's 
location, it is safe to say that before long Ayer will have within 
its borders the men and equipment for a division numbering 
from 25,000 to 30,000 infantry and 10,000 horses. About 
5,000 acres of land will be required, which amount of space is 
procurable within the limits of Ayer. The first idea of having 
four divisions aggregating 100,000 men located here has been 
abandoned and a single division only will come here.”

Thus, Ayer became an “Army town;” World War I’s Camp 
Devens was permanently established as Fort Devens by the 
early 1930s. The town proudly dedicated itself to the defense of 
our Nation for some 80 years, from 1917 to 1997, between World 
War I and Desert Storm. Fort Devens, known as “The Base,” 
influenced all aspects of the community’s character. 

The mid-to-late 20th century saw the Town of Ayer 
take its place as a still-small Massachusetts township that 
accommodated “larger town” activity and enterprise. Ayer’s 

hub-based rail system, favorable geographic location, familiarity 
with large-scale logistics and infrastructure, and an enterprising 
and diverse community, served to accommodate large industry, 
modern mercantile vitality, and new suburban neighborhoods, 
still all embodied in a traditional small New England township.

The historic and nicely walkable residential enclaves of the 
Hill District and Grove Pond neighborhoods offer compact, 
connective streets lined with buildings of diverse architectural 
types. Ayer’s suburban ring neighborhoods provide a transition 
outward, with a lifestyle that connects the town’s many rural 
areas with the downtown core. The Nashua River, which runs 
along the western border of Ayer, was recently designated as 
a “National Wild and Scenic River,” and the famed 15-mile-
long Nashua River Rail Trail connects Ayer with southern 
New Hampshire, providing for healthful connections and 
meaningful memories.  

Into a Bright Future

Fort Devens was decommissioned in 1997, and today the 
former “Base” has been magnificently transformed into 
“Devens,” accommodating some of New England’s most 
innovative businesses. Of special note is New England Studios, 
which has emerged as one of America’s most active film and 
television movie production facilities. Ayer is already benefiting 
from the “new economy” of film production: recently the Netflix 
television series The Society and The Hulu television series 
Castle Rock, by Stephen King and JJ Abrams, were filmed in 
the town.  

Today, a rising star in Ayer is the downtown commuter rail 
station, with a renewed Depot Square Station Park, and the new 
commuter rail parking deck being constructed in the upcoming 
year.  As the town opens its next chapter, now well into the 21st 
century, we will be guided by the Massachusetts Ten Principles 
of Sustainable Development, which will encourage quality 
growth within the compact, walkable downtown district and 
near the commuter rail station, as well as full investment in 
“complete streets” and a more multi-modal lifestyle. 

Healthful lifestyles, enhanced social engagement, improved 
public infrastructure, a lively and innovative mercantile 
community, an outstanding public education system, a hip 
and comfortable downtown evening bar and restaurant scene, 
expanded housing affordability and broadened economic 
opportunity for a community whose strength is its diversity — 
all these will contribute to the Town of Ayer’s next chapter. 
Welcome to Ayer, Massachusetts: our own human-scaled New 
England township with the vibe of a comfortable “micro-city.”   

by Alan Manoian,  Director of Community and Economic Development, Ayer, Mass.

AYER
WELCOMES THE 21ST CENTURY
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AYER 
PACKAGE
STORE
48 Main Street - Ayer, MA
(978) 772-3308
HOURS: Mon-Sat 9am - 11pm / Sun 10am - 11pm
Check us out on UNTAPPD

7 Depot Square
Ayer, MA 01432
978-772-2317
carlinsrestaurant.com

Check us out on UNTAPPD

T: 3PM-12:30AM | W-F: 3PM-1:30AM | S: 11AM-1:30AM | Sun: 11AM-12:30AM

We look forward to seeing you!

AYERWelcome to
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24
HOUR
ACCESS

NASHOBAVALLEYFITNESS.COM

83 Central Ave.
Ayer, MA  01432
978-772-3958

OUR 34TH YEAR!
Celebrating

Florist & Gift Shoppe
Pinard’ssince 1984

120 Central Ave, Ayer, MA
978-772-3883

www.pinardsfloristandgifts.com

{ HOURS: Monday - Friday 9-5 & Saturday 9-1 }

5 Littleton Rd   Ayer, Massachusetts 01432   Phone# 978-772-6600 www.gervais-ford.com

FORD 2019 TRUCK LINEUP

    ALL NEW 
2019 RANGER

    ALL NEW 
2019 RAPTOR

    ALL NEW 
   2019 F-450

    ALL NEW 
   2019 F-150

AYERWelcome to
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Checkered Flag
AUTO SUPPLY, INC.

103 Park Street
AYER, MA 01432

978-772-2315
HOURS:

MON-FRI 8:00-5:00
SAT 8:00-12:00

www.checkeredf lagautosupply.com

MY MECHANIC
Complete Auto & Light Truck Repair

www.mymechanicayer.com

100 Park Street, Unit 7 - Route 2A
Ayer, MA | 978-772-3277

Brake Repair
Exhaust Repair

Suspensions
MA State Inspections

AC Services
4 Wheel Alignments

Computer Diagnostics

Over 30 
Years in 

Business!

AYERWelcome to
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CENTRAL 
AVE

AUTO
REPAIR

39 Central Ave.  |  Ayer, MA 01432
(978) 772-4667

Hours: MON-FRI 8:00 - 5:30

General Automotive Repairs

Serving the area for over 20 years

Ayer 
FAMILY
PHARMACY

• Personalized Service
• Medication Packaging
• Immunizations
• Pharmaceutical grade 

CBD oil available

• We take all insurances
• Offering a wide range of 

products and services
• Easy prescription transfer
• Free Delivery

13 Park Street • Ayer, MA
(978) 391-4061

HOURS:  SAT 9am-6pm | SUN 9am-5pm | MON-FRI 8am-8pm

LEE MUIR-HAMAN
WATERCOLORS

Watercolor classes and 
original watercolors, prints, 
and cards available for sale 
at Watercolors at Tumblers 
Bottom Gallery

30 Main Street
AYER MA
978-772-2001
www.leemuirhaman.com

STORE HOURS: 
WED 1:30pm-5pm
THU 10am - 5pm
FRI 10am - 5pm

Watercolor paintings,
Instruction & 
Inspiration

AYERWelcome to
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Showroom hours: 
Monday-Friday 9-5

Wednesday 9-8
Saturday 9-3

Closed Sundays

21 Main Street
Ayer, MA 01432

Phone: 978-772-6300
Fax: 978-772-0411

floors@century-carpets.com
www.century-carpets.com

~ Family Owned & Operated since 1986 ~

CARPET • COUNTERTOPS •  CORK • HARDWOOD
MARMOLEUM • NATURAL STONE • TILE 

VINYL PLANK •  LUXURY SHEET VINYL
CUSTOM AREA RUGS & STAIR RUNNERS

BACKSPLASHES •  HEATED FLOORS • TILE SHOWERS
RESIDENTIAL & COMMERCIAL PROJECTS OF ALL SIZES

We sell and install:

FREE MEASURING & ESTIMATES
FREE IN-STORE DESIGN ADVICE

FINANCING OPTIONS
All major credit cards accepted

From the Heart
GIFT SHOPof Ayer

978-772-2571
61 Main Street - Ayer, MA

www.fromtheheartofayer.com

Unique Gifts ❤ Jewelry ❤ Cards ❤ Candles ❤ Home Decor ❤ Local Flair

Friends don’t let friends shop at chain stores!

En
jo

y

any purchase
with coupon10% OFF

AYERWelcome to

25 Main St Ayer

HOURS:
Tue - Fri 3pm - close

Sat 12pm - close
Sunday - Brunch Coming Soon!

Closed Monday
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978-490-9142

MA Real Estate Center
37 Main Street 
Ayer MA 01432

www.MARealEstateCenter.com
www.MARentalCenter.com

Sales@MARealEstateCenter.com

#1 Listing Realtors in Ayer
2012, 2014, 2015, 2016, 2017, 2018

AYERWelcome to

9 Main Street | Ayer, MA | (978) 391-4335

Buy any two 
house signature rolls 

get a regular roll

FREE

Japanese Bistro

To-Go orders only.

Gary Joseph
ANTIQUES
Dealer of Fine Antiques

CALL 978.766.6965

Silver • Jewelry • Watches 
Pottery • Lamps • Paintings & more

ACTIVELY PURCHASING
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  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.

Easy HousEkEEping sHops
Vacuum Cleaner & Sewing Machine 

Sales & Repairs

19 Central Square, Chelmsford, MA

978-256-1352
www.easyhousekeepingshops.com

Serving the Community since 1980

• Servicing all makes  
and models

• We accept  
trade-ins

• Vacuum repairs,  
sales & service

• Free Estimates  
& Competitive pricing



Homemade Pizza 
Dough Recipe  
Chef  Anthony De Palma shares
one of  his  favorite homemade pizza
dough recipes. Make it ahead on
the weekend and save to use on a
busy weekday (only 10 minutes to
cook the pizza)! Please the whole
family with any topping they want!
Or, visit us and use this voucher
and we’ll take dinner off your plate.

Save $10 off $50
*VOUCHER VALID AT EVVIVA TRATTORIA
WESTFORD AND MARLBOROUGH WITH
PURCHASE OF $50 OR MORE IN FOOD
AND NON-ALCOHOLIC BEVERAGES. DINE
IN ONLY. MUST PRESENT THIS ORIGINAL
VOUCHER AT TIME OF PURCHASE. CANNOT
COMBINE WITH ANY OTHER OFFERS OR
VOUCHERS. ONE PER TABLE. EXCLUDES
GIFT CARDS, TAX & GRATUITY. EXPIRES
7/1/2019.

4 cups

1/2 tsp.

Ingredients

Warm Water All-Purpose Flour

Dry Yeast 1/2 tsp. Salt

1) Mix the water and yeast in a medium bowl and let stand 15 minutes. 
2) Gradually pour in 2 cups of the flour and stir to incorporate. Mix for 
about 1 minute until combined. Let stand at room temperature, 
covered, for 45 minutes. 
3) Put the flour mixture in the bowl of a standing mixer. Using a dough 
hook, mix in the salt and oil, and add the remaining flour 1/2 cup at a 
time, mixing, to form a soft dough. 
4) Place the dough on a lightly floured work surface and knead until 
it is smooth, sprinkling with a little flour to keep it from sticking, 
about 5 minutes.
5) Place the dough in a large, clean, oiled bowl, cover with plastic wrap 
and let rise in a warm place until doubled, about 2 1/2 hours. 
6) Punch down the dough and divide into 4 balls. Place on a sheet pan, 
cover with plastic wrap, and let rise until almost doubled, 30 to 45 
minutes. 
7) Store in fridge until ready to cook (up to two days). Freeze up to 60 
days. 
8) Remove dough from fridge. Roll, pat and stretch the dough into 4 
10- to 12-inch circles or rectangles. They don’t have to look perfect. 
9) Preheat oven to 450 degrees.
10) Prepare with toppings of choice. Place pizzas on baking sheet or 
pizza stone. Place in oven and cook for 10 minutes.
11) Enjoy your pizzas!

Instructions

1 1/2 cups

2 tbsp Olive Oil

Makes Dough for (4) 12 inch pizzas



Spring  2019   |   33

Italian Inspired. American Made. 

Dine In ■ Take Out ■ Private Dining    
Catering ■ Gluten Free Menu ■ Craft Beer 

Signature Cocktails ■ Outdoor Patio
@EvvivaTrattoria

Westford & Marlborough 



34  |   Nashoba Valley Living

Curried Granola-
Crusted Shrimp with 
Grilled Pineapple

CREATED BY: Created by Chris Coyle @Hye Thyme Cafe

brought to you by:  Golden Girl Granola

Ingredients

1 Pineapple

1 lb large shrimp, peeled and cleaned 

1 1/2 c Golden Girl "Original" Granola, 

crushed fine

3 egg whites, beaten

1/2 c rice flour 

2 T curry powder

1/4 tsp each Salt and Pepper

Oil for frying

Skewers or Picks

Optional: Chutney, or Plain Yogurt with 

Curry Powder for dipping 

Visit GoldenGirlGranola.com 
for more recipes and delicious 
made-from-scratch granola

1. Peel your pineapple by slicing off the top and bottom, 
then carefully making lengthwise slices all the way 
around the outside, going back with the knife to 
shave any remaining rind.

2. With your naked pineapple standing on end, make 
one slice down its length, right along the edge of the 
core. Set that slice aside and lay the pineapple cut-
side down to repeat slicing along the core on each 
side. You will end up with four strips and the core; 
discard the core, then slice the widest strips in half 
lengthwise, so you are left with approximately 1" wide 
pineapple "sticks."

3. Heat a well-oiled grill pan or grill, and grill the 
pineapple sticks until nicely caramelized on each side; 
set aside until cooled, then slice into chunks.

4. Set up your dredging station. Set out one bowl 
containing your flour (again, feel free to add a 
pinch of cayenne if your curry blend is mild) curry, 
salt, and pepper whisked together. Set out a second 
bowl containing your beaten egg white, and a third 
containing your ground granola.

5. Heat your oil - I prefer to work in smaller batches/
smaller pot and about 1" of oil.

6.  Blot your cleaned/peeled shrimp dry and, holding 
each by the tail, dip first into the flour mixture 
(shaking off any excess), then the egg white, then 
the granola (shaking off any excess) - repeat and set 
aside.

7.  When all of your shrimp have been double-dipped, 
fry them a few at a time for about 3" until golden.

8. Skewer a pineapple chunk, followed by a shrimp, 
then another pineapple chunk, and serve with your 
preferred dipper.

Directions:
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Trends: 
What’s hot in wine today?

Answer: Red Blends 
and Wine in cans!

By Ken Kirk of Acton Wine & Spirit Co.

305 Main Street - Acton MA
978-263-9060
www.actonwine.com

Ken Kirk has been buying 
and selling wine for over 
35 years.  He has visited 

vineyards in every corner 
of the world.  He has 

attended wine classes at 
the Cambridge Center for 

Adult Education and taken 
classes at BU’s Elizabeth 

Bishop School of Wine.  He 
is happily married, has 

two grown boys, and loves 
his dog.

Hi, folks!
In my 38 years of experience buying and selling 
wine, I have seen trends come and go.  About 15 
years ago, the grape and wines labeled Merlot 
were hot as a pistol.  Everyone was coming 
into stores asking “Where are your Merlots?”  
Generally speaking, the grape was softer than 
Cabernet Sauvignon and easier to pronounce.  
Then, due to the continuous planting of the 
grape in places where it really didn’t belong, 
where the climate wasn’t right, or the soil did 
not have an affinity for it, sales of the grape 
began to suffer.  When the movie Sideways 
came out, sales of Merlot all but stopped.  The 
lead character, Miles, spent the majority of the 
movie complaining of the insipidness of Merlot 
and extolling the virtues of what was, to him, 
the holy grail of winemaking: Pinot Noir.  Sales 
of Merlot ground to a halt and Pinot Noir’s star 
began to rise.

About 20 years ago sales of Australian wines 
were huge.  The new darling at that time, 
Shiraz, was tasty and somewhat complex, with 
mint, eucalyptus, and savory flavors.  Producers 
began to promote Australian wines with cute 
pictures of kangaroos and penguins on the 
bottle.  Meanwhile, importers began producing 
wines in labs and co-ops and selling them 
alongside estate-bottled wines.  I know this 
because I personally took part in some blending 
sessions in Australia and helped fashion some 
wine — very successful wine.  The wines kept 
getting more and more expensive, and then the 
bottom fell out.  You couldn’t give the wines 
away.

Today everyone seems to be looking 
for red blends.  We have a red blend 
section in Acton Wine & Spirit 
Co., and it keeps getting bigger and 
bigger.  And why not?  The wines are 
tasty, and they go with a majority of the 
foods we eat.

Open a Cabernet Sauvignon and you 
immediately think of red meat (at least I do).  
The tannins in Cabernet Sauvignon (think 
mouth-puckering) seem to melt alongside a 
lamb chop or a steak.  In a red blend, however, 
the possibilities are endless.  How about some 
rare tuna — red blends!  How about burgers 
or sausages?  Red blends!  Cassoulet?  You 
guessed it.

But we’ve always had red blends. Red 
Bordeaux is the original. Most of them are 
a mixture of five or so grapes, including 
Cabernet Sauvignon, Cabernet Franc, Merlot, 
Petite Verdot, and Malbec. Some of them, 
incidentally, are a bargain, with many of the 
2015 and 2016 “Petite Chateau” selling at 
under $20.00. Come on in and I’ll recommend 
some to you.  

Another huge hit for this Spring and Summer 
will be wine in cans.  Cans are lighter in weight 
and more compact than bottles.  Plus, with the 
new liners developed exclusively for canned 
wine and beer, gone is the metallic taste we 
remember.  Acton Wine & Spirit Co. carries 
a full range of wine in cans.  Names like 
Barefoot, Underwood, Cycles Gladiator, and 
Porch Pounder to name a few.  Just be careful 

with 
t h e s e 
– one can 
contains a half 
bottle of wine.  It’s  
easy to overindulge.

Whatever the current trend is in wine, be it 
rosé, red blends, canned wines, organic, or 
bio-dynamic (which we could also discuss) 
please stop in and see me at Acton Wine & 
Spirit Co. If I’m not there, talk to any of our 
knowledgeable and helpful staff. We are here 
to help you and serve you.

Cheers, and happy spring!  



Recipe brought to you by Bar25
25 Main Street - Ayer MA

Tue - Fri 3pm - close  |  Sat 12pm - close  |  Closed Sun - Mon

Moti’s 
Saffron Rosewater 
Lemonade Sangria

Fill Wine Glass with Ice

Pour Triple Sec over ice and 
allow for it to settle at the 
bottom

Gently pour Saffron Lemonade 
over ice to layer it over the 
triple sec

Add ice to top of the wine 
glass if any has melted

Pout wine gently over Saffron 
Lemonade to layer on top

Garnish with a blood orange 
slice

• 3/4 Oz Triple Sec

• 3 Oz Moti Beverage’s 
Saffron Infused 
Rosewater Lemonade

• 3 Oz Merlot Wine
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Meat: I estimate about 3-4 slices of meat per person when building 
a board. I try to include a variety of flavors and textures for example, a 
sliced pepper salami, a rolled prosciutto and thoughtully piled ham.

Cheese: Choose a variety of cheeses about 1 or 2 oz per person as 
an hors d'oeuvre. Look for various hard and soft cheeses from mellow 
to sharp. Cheeses are easiest served already sliced. 

Bread and Crackers: Again, variety is key. I like to include 
buttery, flaky crackers, grain crackers and thinly sliced and toasted 
baguettes.

Fruit & Nuts: Both dried and fresh fruit will add gorgeous color 
and lots of flavor to your charcuterie board! As y ou are purchasing 
fruits, keep a variety of colors in mind for a beautiful board. Nuts 
should be shelled and salted.

Pickles & Olives: Adding small bowls filled with dill pickles, 
olives, jellies, mustards and delicious dips is a great way to add some 
zip and flavor to your board.

Recipe brought to you by: 
Il Forno Restaurant and Catering - Authentic Italian Food
27 Airport Road - Fitchburg, MA  /  529 King Street - Littleton, MA

A Charcuterie Board 
most often consists of a variety of 
meats and cheeses and often fruit 
or nuts; essentially a meat and 
cheese board!

As you begin thinking about 
making the perfect charcuterie 
board, you will want to start 
thinking about different dolors 
and textures to make it vibrant 
and interesting. Red and black 
berries, dried apricots, fresh 
herbs, pickles, olives and various 
dips can dd lots of color. The 
board should look full, don't be 
afraid to pile and stack them 
while thinking about varying the 
different items throughout.

Preparing a Charcuterie Board
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Daily Events
Daily Specials

Thursday Night Jazz
Stephanie the Magician-Magic for Kids

Catering & Event Planning

529 King St - Littleton, MA
27 Airport Rd - Fitchburg, MA
w w w . i l - f o r n o . c o m

Restaurant & Catering

Lunch and Dinner
Cocktail Lounge

Home furnishings on consignment
From single items to complete house/estate lots

240 Arlington Street n West Acton, MA n 978.266.1115 n Email: TablestoTeapots@aol.com

n  furniture, lamps &  lighting 
n  artwork 
n  books
n   carpets & textiles
n   antiques & collectibles
n  jewelry
n  kitchenware

Follow us on



Spring  2019   |   39

WORLD OF KITCHENS, INC.

DESIGN SERVICES

978-263-1403
wokinc@aol.com

www.worldofkitchensinc.com
172 GREAT RD. • ACTON, MA

CUSTOM & SEMI-CUSTOM CABINETRY SINCE 1990
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The Middlesex Conservation District 
(MCD) is a not-for-profit environmental 
organization dedicated to protecting soils 
and waters in Middlesex County. Guided 
by a volunteer Board of Supervisors, 
MCD partners with federal, state and 
local agencies to help landowners 
and municipalities to identify natural 
resource concerns and plan solutions.

Twice a year, the MCD holds plant sales 
to raise money for its programs. The 
spring sale, generally held on the last 
weekend in April, features perennials, 
shrub and tree seedlings, fruits, ground 
covers and garden supplies; the fall sale 
is held the third week in September and 
features bulbs and perennials. While the 
sales offer a wide variety of products, 

our focus is on native plants in starter 
sizes. Over the years our priority has 
shifted from primarily supplying tree 

seedlings to concentrating on shrubs 
and perennials, as our customer base 
has shifted from rural landowners to 
suburban homeowners on smaller lots.

Native plants offer a variety of benefits: 
they generally require less supplemental 
water and fertilizer; they are adapted 
to local conditions; and they attract 
pollinators. By offering native plants 
in smaller sizes, we hope to encourage 
customers to try out varieties they 
may be unfamiliar with (and would 
be reluctant to purchase in a larger, 
more expensive size at a typical retail 
nursery). In addition to plants, we also 
sell garden supplies with an emphasis on 
conservation: rain barrels, Tick Tubes, 
bluebird houses, and fertilizers based 
on natural sources — cow manure and 
fish — rather than chemicals. We try 
to source our items locally whenever 
possible; our rain barrels, fish fertilizer, 
fruits, Tick Tubes and cow manure are all 
Massachusetts products.

There are two ways to purchase from 
our sales: by preorder, or by purchasing 
on site. We maintain a mailing list 
of interested customers and send out 
catalogs twice a year; customers place 

orders either by mail or online, and 
pick up their items at the sale. Ordering 
in advance means that items will be 
available (most of the time — crop 
failures do happen). Those who do not 
wish to order in advance are welcome 
to simply show up on the sale days and 
shop. We always have lots of excess 
first-quality stock, but some of our more 
popular items do sell out in advance, so 
preordering is recommended.

Purchasing from our sales enables 
the MCD to provide conservation 
assistance in local communities, as well 
as supplying the customer with products 
that benefit the environment and beautify 
the landscape. 

To join our mailing list, please email 
middlesexconservation@yahoo.com, 
or visit our website for more information 
(www.middlesexconservation.org).

Middlesex Conservation 
District protects county’s 
natural resources
Unique plant sale supports projects

The spring sale, generally held 
on the last weekend in April, 

features perennials, shrub and 
tree seedlings, fruits, ground 
covers and garden supplies

Purchasing from our sales 
enables the MCD to provide 
conservation assistance in 

local communities



David Fenochetti - 508-265-6775
CSL #58149  HIC #159334

Call us today for a professional consultation.

The Fenochetti family prides itself on our integrity, 
honesty, professionalism, and attention to detail. 
Our approach strongly emphasizes listening and 
communication with our clients every step of the way.
 

Choosing a contractor is a serious undertaking and we’ll 
treat your home and family as if it were our own.

Our customer is our primary concern. Our commitment 
to top quality workmanship, creative solutions, and 
professional attitude has earned us a reputation for 
excellence that is unsurpassed in the industry.
 
Our sub-contractors are trustworthy professionals who 
have been working with us for many years. Let us help 
you make your dream project a beautiful reality. 

Family owned and operated  
for four generations

Decks • Porches • Windows • Doors • Sunrooms
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Emma is looking a little sad because she knows 
you don’t have a tractor. Toreku Tractor in Ayer, 
where she hangs out, can fix that. 

Cooper relaxes on 
the comfy couch 
in Dr. Gianino’s 

office in Littleton.

This is Fica, who owns First Rugs in Acton. 
You can bring her a dog biscuit when you 
come in to buy one of her carpets.

Nashoba Valley

Doggies
Stuey and Noelle. No, Noelle didn’t 
give Stuey the black eye — they’re 
best buddies, at home in Shirley.
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Hi! I am Willy, and I live at Flooring Showcase 
in Westford. I love to have my tummy scratched, 
so stop by and see me sometime.

I know I don’t look the part, but they 
named me after Xena, the “warrior 
princess.” I’ve been working at Central 
Ave. Auto in Ayer for 15 years. The boss 
and I go everywhere together!

I’m Chester, and Tom Doherty Doyle 
belongs to me. So does my stuffed 
animal, and you can’t have him!
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www.firstrugs.com342 Great Road
ACTON, MA

301 Newbury Street
DANVERS, MA

Spring colors   
     that last a lifetime!



A Passion for Golf
by Bill Clark

The Lure of Simulators 
Golfers of all ages come to the studio not only 
for lessons, but just to play golf. You hit off a 
real tee. The photographic images on the back 
“target” wall of  the simulators represent real 
golf holes, 18 different ones. Have a hankering 
to play Pebble Beach? There it is, hole by hole, 
along with 33 other famous courses. Take your 

pick. Some customers come to play a complete 
round, entering their hole-by-hole scores on 
the image of the actual scorecard.

Maybe you just want to practice. For every 
shot you hit, the back wall displays the flight 
of the ball, the launch angle, ball speed, even 
whether you hit it off the heel, toe or the 
“sweet spot.”

There are two ways I can describe passion. 
One is romantic love, like I feel, even now, 
about my first love. It’s very private. The 
other is the boundless energy we see in other 
people. It’s very public, which brings me to 
Rod Van Guilder. I recently went into his Golf 
Improvement Center on Great Road in Littleton.

Now, I’m a golfer, but I wasn’t quite prepared 
for what I saw. The first thing that grabbed my 
attention told me there was a passionate person 
behind the operation: the space is dominated 
by two outsized “simulators,” indoor driving 
ranges (two of them!) made to look like outdoor 
ranges. At the far end of each is a projected 
image of an actual golf course. Hit away off 
a mat, and the ball bounces harmlessly off the 
back wall. It mimics the feel of a real golf shot. 
Good practice, especially in the winter.

So then it hit me that someone has sunk a 
lot of energy into the enterprise. That’s when I 
met Rod, and immediately I saw the passionate 
person behind all this. At 75, he is welcoming, 
congenial, garrulous, yet serious and excited 
about the service he is providing (by the way, for 
seven days a week). He loves giving golf lessons 
in the simulators. When I asked him what kind 
of student he prefers, he said, “I like students 
who really want to learn.” What he means is, 

students who are as passionate about golf as he 
is. He gave me a sample lesson. He was intense, 
even driven, positive, checking in constantly to 
make sure I was “getting it.” Best lesson I ever 
had.

And (lots of “ands” when you’re talking about 
Rod’s activities) he does club fittings. And he 
sells almost every training aid known to man. 
He showed me “orange whips” (pictured) and 
elbow braces and mirrors and putting alignment 
tools, and, well, you get the idea. One more 
thing: he runs men’s golf leagues right in his 
simulators.

Rod is proud of his work with young people. 
He coaches the golf team at the Bromfield 
School in Harvard. (Here come more “ands”) He 
teaches middle and high school students, four at 
a time, in his studio. And he teaches individual 
9-to-13- year olds, most of whom are starting 
from scratch. He told me he is committed to 
“growing the game.” I told you he’s a passionate 
guy.

Golfers are known for their passion for the 
game. When they are with Rod, they have met 
their match.

“Have a hankering to  
play Pebble Beach?”"True passion attracts. If you have 

passion in your business, the right 
people will be attracted to your 

team.” —Robert Kiyosaki
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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

7 Summer St.
ChelmSford, mA 01824

978.256.6328
M-F 9-5

Sat. 9-4, Sun. Closed CHELMSFORDFIREPLACE.COM

We Do Things With Fire That No Other 
Fireplace Company Ever Dreamed Of

Wells, Pumps, Water Filters
& Exterior Rust Stain Prevention

978-640-6900
www.WellWaterConnection.com

Wells Pumps

Water Filters Stain Prevention
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If you haven’t shopped Cataldo’s 
you don’t know what you’re missing!

www.cataldonurseries.com

Shop spring & summer 
at Cataldo’s for all your 

gardening supplies

gardening supplies • annuals • perennials 
flowering trees • shrubs • hydrangeas

organic & traditional fertilizers
garden soils • mulches • gifts • fountains 

benches • bistro sets • and MORE!

$5 OFF
Purchase of $30 or more

Cannot be combined with any other sales, promotions or 
coupons.  Cannot be used towards the purchase of gift cards, 

previous purchases, labor, delivery or bulk products. Good on in 
stock items only. EXPIRES May 31, 2019

63 Powers Rd., Westford, MA 01886 | 978.577.6135  |  fax: 978.577.6220
Visit our showroom today

Flooring Showcase is your source for professional flooring installations. 
From tile and hardwood to carpeting, we can do it all. 

Flooring Showcase
Master Installers & retaIlers



222 LITTLETON ROAD  •  WESTFORD MA 01886

978-692-4884
www.westfordrealestate.net

Contact us for all your 
Real Estate Needs



To begin to understand how water 
wells differ from other construction 
projects, consider the following: First, 

let’s compare a water well and its irrigation 
system to a foundation and its building. Wells 
and foundations both use the soil beneath 
the ground to support their needs. While 
foundations use the strength of the soil it 
rests on to support the weight of the building 
it carries, water wells use the soil’s ability 
to transmit water (water bearing capacity) 
to support the needs of the irrigation system 
it feeds. Also, just as a foundation can only 
provide as much strength to the building as 
the ground beneath it, a water well can only 
produce as much water for irrigation as the 
ground will bear.

These properties, strength and water 
bearing capacity, respectively are critical for 
proper foundation and water well design, 
and therefore must be determined. Strength 
is determined by various methods depending 
on the area geology, size, scope and other 
factors of the foundation project. For 
example: for a light building, an experienced 
foundation contractor may only need to 
perform a visual site inspection to provide a 
reliable estimate, or may dig shallow test pits 
to confirm fairly predictable soil strength. For 
heavier buildings, highly specialized drilling 
equipment may be necessary to perform 
deeper, more extensive soils and rock 
testing (test holes). Engineers may also use 
standard formulas, existing field data from 
other projects in the area, or will develop 
their own testing program to obtain reliable 
strength data. Engineers also have the ability 

to redesign the foundation, modify, improve 
or even disregard the soil’s strength (by 
setting the foundation on bedrock) altogether 
to achieve the desired results. The fact is, a 
suitable foundation for any building can be 
designed and constructed virtually anywhere 
no matter how poor the soil conditions are. 
On the other hand, when it comes to water 
wells; geologists, hydrologists, well drillers, 
and other water well professionals do not 
this advantage; this is what makes water 
well projects so different from any other 
construction project.

Unlike foundations that require strength 
from the ground, wells require water. But, 
without going through the actual expense of 
drilling the well, how do we know if water 
is available? In short, we don’t. Even the 
most experienced water well professionals 
will tell you that, no matter how accurate 
or reliable an areas existing field data 
(information obtained from other wells in the 
area) may be, most of the time, they cannot 
accurately predict a certain flow of water 
from any proposed well location prior to 
drilling (this is especially true for “bedrock” 
or “artesian” wells). For this reason, the 
actual drilling of the well is to always be 
considered a “test hole”. Although some test 
holes are intended only to gather information 
used to design other larger wells, most test 
holes will produce water and can serve as a 
fully functioning water well by installing a 
suitable pump system to it.

Unlike foundations and other construction 
projects that use formulas and pre-existing 

data to assure a positive result, prior to 
drilling there is no guaranteed positive 
outcome for a well. This makes drilling 
the test hole a necessary part of the testing 
program. This also makes arriving at budgets 
for the entire project very difficult because 
there are many different scenarios for each 
test hole. The budget for the best and worst-
case scenarios for any water well project 
could vary ten-fold or more. With proper 
project assessment, visual site inspections 
and by studying existing data this price range 
can be reduced to three-fold. As the projects 
become larger or more complicated, the more 
important it is to develop and manage an 
initial testing program with a budget of it’s 
own.

Unfortunately, with water well projects 
you can’t put together a plan with anticipated 
drilling depths and water yields and just 
expect it to happen. Since water wells cannot 
be designed prior to drilling, and must be 
designed during their actual construction, 
one must carefully monitor and manage 
every well, or test hole, as it is being drilled. 
Have contingency plans that are based on the 
results of each well. Be willing and able to 
evaluate the results, then to re-evaluate and 
change course without bailing out of the 
project. Bottom line: You should have clear, 
logical, informed reasons for the decisions 
that you make, regardless of the outcome 
of a single test hole, remembering that a 
successful well drilling project is not one that 
goes as planned, but one that is completed, 
within the budget, and provides you with the 
amount of water you need.

UNDERSTANDING WATER WELLS

We welcome the opportunity to earn your trust and deliver you the best service 
in the industry! Call us today or stop by for a free consultation with a well water expert

2297 Main Street | Tewksbury, MA - 978-640-6900  | www.wellwaterconnection.com
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Why would anyone in their right mind 
want to sit inside a room filled with 14,000 
pounds of Himalayan salt? You might 
want to if you’re in the health and wellness 
industry, as I am, and if, like me, you’re 
obsessed with current health trends. I was 
an early investigator; for example, clinical 
hypnotists and Reiki Masters were not on 
too many people’s radar 20 years ago. In 
1996, when I started practicing, energy 
work wasn’t spoken about as it is now.  
Back then, using hypnosis for anything 
other than entertainment was not much 
heard of, either.  My family and friends 
thought I had gone off the cliff — until 
they experienced it! Now my practice is 
primarily supported by physician referrals 
who are on board with benefits of hypnosis 
and Reiki.

I was introduced to Himalayan sea salt 
about 15 years ago.  During a vacation 
in Cape May, N.J., a peninsula known 
for its positive health effects, I bumped 
into a professional tri-athlete who was 
purchasing a funky pink lamp with a light 

inside.  I was intrigued. We started talking, 
and  he shared one of his secret wellness 
tips:  He had the lamps in several rooms of 
his house, but he would also grind the salt 
on his food.  “What? You are purchasing 
a lamp to grind on your food?”  I asked. 
He replied, “Just wait, and remember my 
words. You will be purchasing this salt 
in years to come, to cook with.”  I wish I 
remembered his name now!

Unlike ordinary table salt, Himalayan sea 
salt , with all its minerals, is naturally anti-
inflammatory and antibacterial.  Its uses 
have been handed down for generations:  
Grandmas everywhere made their kids 
gargle with salt water or use a Neti Pot for 
a cold. Ocean visitors often experience a 
sense of calm and clarity of mind, as well 
as sinus relief. 

How does salt work? Saline in the lungs is 
needed to counteract daily toxin exposure.  
Breathing in the salty air thins mucus so 
that the body can easily drain secretions 
for removal. The negatively charged 

ions in the cave’s atmosphere are said 
to draw toxins and impurities out of the 
body, reduce inflammation, and improve 
respiratory function. 

The use of salt caves  for healing dates 
back hundreds of years.  Even Hippocrates 
suggested salt inhalation for respiratory 
problems.  According to  the Salt Therapy 
Association, “A majority of people …
find relief from a variety of respiratory 
conditions.”  Other reported benefits are 
increased relaxation, diminished mind 
chatter, and a sense of peace and calm.  
Salt caves have been known to relieve 
skin conditions as well, and there has 
been interesting, positive research linking 
increased serotonin levels  with salt caves. 
Moreover, a randomized, controlled, 
prospective pilot study of children with 
mild asthma showed promise after salt 
cave sessions. 

To those who understand the health-
giving powers of sea salt, then, salt caves’ 
benefits are not a huge shock. Recently, a 

The Wonderful Healing   
   Power of Salt

by Sandra Bemis 
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friend of mine described to me his weekly 
experience in a local salt cave.  He reported 
that some respiratory issues disappeared, 
but his biggest benefit was the astounding 
calm and relaxation he felt — unlike any 
time when he had meditated.  

I visited Spirit Tree Wellness in Hamilton, 
Mass., as my reference. All salt caves 
are unique and differ in size and layout, 
but most have a similar overall structure.  
Spirit Tree Wellness has an additional 
bonus, however:  a specially-designed 
negative ion generator. Owner and massage 
therapist Jennifer Servizio explained her 
inspiration. “I visited the salt mines in 
Austria and felt amazing, “ she said. “Two 
decades of fighting Lyme disease led me 
to build a wellness center.” Designed 
by architect and interior designer Adam 
Schoenhardt to simulate the environment 
of Himalayan salt caves, the cavern-like 
room is filled with tons of salt rock lining 
the walls, and boulders of salt on the floor. 
Small lights behind the 3-inch-thick panels 
of salt and the giant salt rocks around 
the perimeter emit a relaxing pink glow. 
Anti-gravity chairs and soothing music 
complete the perfect environment.  Adam 
told me that he donated the 200-year-old 
fallen cedar tree from his his property that 
formed the perfect focal point of the room.

The outside of the cave houses an unseen 
negative ion generator.  Created by 
an engineer who worked for the Navy 
creating air purifiers for submarines using 
Himalayan salt, the generator further 
increases the ion concentration inside 
the room. To gain an understanding of 
salt room readings, Jennifer had the area 
tested.  The results showed a reading of  
more than 2000 pcs/cc.  1000 is normal 
reading caves aim to achieve. An average 
reading on the street is 20.

 Salt-cave sessions last 45 minutes to an 
hour, though once inside, you may want 
to stay for the day! Because the air can 
be cool, Spirit Tree Wellness provided 
blankets.  I felt an immediate opening 
of my sinuses and an incredible sense of 
calm and peace; and yes, I did not want to 
leave. You’ll want to make a reservation 
at any cave, as seating is usually limited, 
and be sure to check out other services 
the business may offer. Spirit Tree, for 
example, has a healing room shared by 
owner Jennifer Servizio, who offers deep 
tissue massage, and Reiki Masters Cynthia 
Rowley-Ekborg and Winnie Rennie.   
Cynthia explained, “The ions from the 
salt cave spill over into the healing room, 
which is an added bonus.  It is so relaxing 
that I feel I have finally found home. The 
energy here is so healing.” Cynthia’s Reiki 

sessions are offered with crystals, while 
Winnie uses singing bowls with hers.  The 
wellness center offers workshops inside 
the salt cave as well. When I was there, 
scheduled were Vision Board Creation, 
Yoga, Singing Bowls, Massages and 
ongoing qi gong inside the salt cave. 

Salt rooms are increasingly popular. As 
with any modality, do your homework 
first regarding the type of salt room and 
offerings, and make sure you consult your 
physician with any medical questions.

For more information or to book a session, 
contact Spirit Tree Wellness in Hamilton, 
MA. Their website is www.SpiritTree.net. 
You can phone them at 978-626-1199.

Sandra Bemis is a writer and public 
speaker with a private holistic practice in 
Beverly, Mass., where she alleviates pain 
and limiting beliefs.  You may contact her 
by visiting www.WholeHealthHypnosis.
com

A peek inside the 
salt room at Spirit Tree 

Wellness Center
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Chelmsford
Diagnostic
Service

• AC
• Alignment
• Auto Services
• Engine Maintenance
• Inspections
• Mechanical Services
• Tires
• Transmission Services
• Undercar Services70 Stedman St.

Lowell, MA 01851

(978) 453-5355
www.autorepairlowellma.com

Spring?
AC RECHARGE

SPECIAL
$9995

Are you ready for 
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Gould’s Plaza
260 Great Road • Acton, MA

(978) 263-0374
www.gouldsclothing.com

Mon. and Fri. 9:30-6:00; Tues., Wed., Thurs. 9:30-7:00
Sat. 9:30-5:30, Sun. 12:00-5:00

We accept Checks, VISA, Mastercard, Discover & AMEXCelebrating Our 84th Year!

Gould’s
Your Tuxedo Place

Tuxedos
priced from

$74.
95

 to 
$144.

95

Choose from
Great selection of tuxedo styles in slim, 

modern, and traditional fit with accessories
to match any gown.

Bring in this 
ad to receive

$10 Discount on your
Prom Rental

WE CAN REMOVE ANY SIZE TREE
FROM ANYWHERE!

NO JOB TOO BIG OR TOO SMALL
• Pruning
• Tree Removal
• Stump Grinding
• Emergency 

Storm Service

From Delicate 
Prunings to 
Hazardous  
Removals.

All calls returned  
within 24 hours.

978-263-8005
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Right 
off the bat,  I’m 
wondering why anyone 
would want to read anything 
on such a topic? What’s a 
downer story like that doing 
in a nice magazine like this? 
But you must at least be a 
little curious about  it, so here 
goes. Besides, you hear all the 
time about growing old, but 
not much about being old. And 
everyone (well, most everyone) 
will get there sooner or later. 

Let’s get names on the table.  One 
characteristic of taboos like old age is 
that they hide behind bland euphemisms. 
Old people are called “elderly,” or “senior 
citizens,” “golden agers,” “geezers” or 
“mature,” anything to avoid saying “old.” 
Also the age when you become old isn’t 
exactly standardized. My father was old at 
85, my mother was old at 70. (My brother 
was old at 40.)

Me, I’m just plain old. Definitely old. I’m 
not your typical old person though, because 
I’m relatively healthy and my budget is 
enough (barely) to sustain me.   My father 
gave me a good set of genes, but I did 
absolutely nothing myself to deserve it. I 
smoked, drank, ate crap, and did none of the 
things you’re told to do to insure longevity. 
I’m just lucky. I’m active, go to exercise 
class, play golf (badly, worse every year), 
I drive. I suppose this disqualifies me from 
telling anyone about what it’s like to be old, 
so if you’ve come this far, you might want 
to quit and go to some other article in this 
magazine. I don’t blame you. But think of it 
this way: everyone’s experience of old age 
is personal, and this is just my experience.

The first thing you notice when you’re old 
is how differently other people treat you. 
You go to the grocery store and drop a can 
of corn, and perfect strangers will jump 

at the opportunity to pick it up for you. 
People hold the door open for you (even 
when you’re perfectly capable of doing it 
yourself) and let you go first. Now this 
all takes some getting used to. You think 
they’re being condescending, and your 
pride really takes a hit. Then you realize 
you used to treat old people the same way 
when you were young. Gradually you 
accept it and even enjoy it. And once in a 
while you can get a perverse pleasure out of 
holding the door for someone else. 

Of course, you have to deal with health 
issues. It’s inevitable. But you can turn it to 
your advantage. All “elderly” people like to 
talk about their  health problems, and you 
can be a part of it. Though you have to be 
careful because each person likes to top the 
others with the seriousness of their problems 
. And operations—ah!—operations the gold 
standard of conversational toppers. Plus, if 
you’re right there in the flesh bragging about 
your operaton, you can show that against all 
odds, you have lived to tell the tale.

You become more philosophical. Whereas 
people used to think of your opinions as 
half-baked or sheer nonsense,  now they nod 
approvingly and treat it as “wisdom.” This 
is a great feeling. Now you can say things 
that you know are half-baked and people 
will nod.

Your philosopher-person then begins to 
consider human lifespan. You notice that 
we’re programmed to live from 0 to 80, give 
or take. Why is that? It seems pretty arbitrary. 
Why not 200? Or 20? After all, nature 
programs sequoias upwards of hundreds of 
years, while the tsetse fly lives only a brief 
moment. How would life be different if our 
average lifespan were 200? Of course, these 
thoughts make us realize we don’t know any 
of the answers to life’s big questions. But we 
don’t tell anyone this. We want to project 
“wisdom.”

I’m sure every person wants to hear about 
old people and sex. The fact is, you never  
outgrow your interest in sex. But the experts 
say, knowingly, “Men will experience a 
decline in sexual prowess”  and women will 
turn to cuddling. True, but it’s not the end of 
the world. The question is, What do you do 
when you can’t “do it”? You resort to Wistful 
Thinking. You replay a mental highlight reel 
of The Best of My Hot Times. Gradually you 
come to accept the inevitable and settle for 
looking at good examples of the gender of 
your choice. At least you no longer have to 
deal with the personal problems that go with 
sex. And for men, E.D. is O.K.

And of course there’s the memory thing. I 
forget what it’s called. It starts with NDS 
(Noun Deficiency Syndrome), which 
makes you forget names of people, places, 
and things. Instead of “Hi, Gary,” it’s “Hi, 
handsome,” or even “Hi, you.” Instead of 
“Kennebunkport,” it’s “That place in Maine 
we went to last year.”  The good part of 
memory loss is you don’t mind TV reruns, 
because you can’t remember the originals. 
And of course there are those things you 
don’t want to remember. Naturally those 
are the very things you can’t get out of your 
mind.

You may think that you can’t win when 
you’re old, and that, overall, old age is a 
real drag. Especially if you’re in pain or ill 
health.  But there are some real benefits. 
For many it’s a time when you’re free of 
the restraints and schedules of earlier years, 
leaving time to hang out with grandchildren 
or play pinochle or do nothing. Best of all, 
you don’t have to dress up all the time or be 
particularly concerned with how you look. 
You don’t have to hurry to do things. You 
can say, “The hell with it” any time you 
want. Very liberating. 

So. Old age doesn’t have to be as bad as it’s 
made out to be. When you get there, just 
relax and enjoy it while you still can.

What It's 
Like Being 
Old by Bill Clark
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• Electrical Toubleshooting
• Air Conditioning and Heating 

System (HVAC) wiring
• Telephone
• Cable Television
• Internet/Computer Network 

Wiring (Cat-5)

• Renovations & Additions
• Pool, Hot Tub and Outdoor 

Wiring
• Code Violation Corrections
• Smoke Detectors
• Installation of Generators and 

Transfer & Interlock Switches

or visit  us  online at
w w w.harlandelec tric.com

Call today for a FREE Estimate

Remember:  Electrical work is not a hobby.  Hire a professional.

Harland Electric provides a full range of residential and 
commercial electrical wiring services, including:

978-486-8154
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2 hours or more
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