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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 farmland. 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 it were Bolton, Dunstable, Groton, 
Harvard, Stow, and Townsend. But in the 
18th century, Acton was separated from 
Concord; Ayer and Fort Devens, Pepperell, 
and Shirley were cut out of Groton; Westford 
was divided from Chelmsford.

What the Nashoba Valley and its 13 
towns have to offer is the scope of this new  
publication.
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Letter from the Editor
I am very excited and pleased to bring you our first edition of  

Nashoba Valley Living. We look forward to providing you with a  
meaningful publication about the Nashoba Valley communities.  
Each issue will  feature articles on intriguing individuals, specialized 
retailers and artisans, food and dining, and items of local interest 
taking place right here in Nashoba Valley. 

In my time here, I have come to truly appreciate the beauty, rich 
history, and sense of community that this area has to offer. I hope you 
will find Nashoba Valley Living enjoyable and informative. Comments, 
suggestions, and ideas are always welcomed and appreciated. My goal 
and hope for this magazine is to foster a strong sense of community 
in this beautiful region.

With gratitude and pride, I would like to recognize the dedication 
of my staff, friends, and family who have helped in the realization 
of this dream. I would also like to thank the many advertisers who 
facilitated in the publication of this issue. To all our advertisers and 
readers, please look for our Spring 2017 issue coming soon.

Sincerely,
Gary J. Forzese

Publisher / Founder
Gary J. Forzese

Art Director
Rachael Webster

Contributing Writers
Robert J. Balsamo, Saundra Contreras,   
Bettina A. Norton,  Don Stradley, John Hardy Wright

On the Cover
Nashoba Valley Ski Hill
Foreground by Alex Cole
 Background by Jon Damon

Nashoba Valley Living
www.nashobavalleyliving.com

To advertise, please contact: 
Gary Forzese at 978.766.6965

Nashoba Valley Living is published by Merrimac River  
Publishing. All rights reserved. Contents © 2016 by Merrimac 
River Publishing. Nothing may be reproduced, in part, or 
whole, without written consent of the publisher. Every 
effort is made to ensure the quality and accuracy of the 
information and the publisher is not responsible for errors 
or omissions that may occur. No responsibility accepted 
for unsolicited material.
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Nashoba Valley Ski Area’s 
Odd Couple

Intriguing INDIVIDUALS 

by John Hardy Wright
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height of the winter season about 200 employees cater to 
the needs of the public, many maintaining the important  
piping all over the hills. The ski area today, a brochure 
states, notes that today, Nashoba Valley Ski Area has “4 
chairlifts, 3 conveyers…and the best snowmaking in the 
Northeast, with 100% coverage…17 beautifully groomed 
ski trails, open 7 days and nights a week for beginner, 
intermediate and advanced skiers. Presently, the area  
operates with an uphill capacity of 11,600 per hour, has an 
average annual snowfall of 50 inches, with over 110 inches 
recently.”

Her proud father Alan, wearing a cowboy hat, and 
Midge with his military cap, then went on to talk about 
the other fun-and-horror-filled attractions they offer.
Besides the improvised sandy beach and the man-made 
pool swimming pool, there is the popular Sunset Tiki 
Bar, introduced in 2010. “Witch’s Woods,” October’s 
Halloween treat for young and old, also adds to the total  
attendance figure for the year, he declared.

Outspoken Midge poked mild-mannered Alan off -and-on 
during the interview, evidence of the long-lasting friendship 
the two gents enjoy. 

Octogenarian and original owner of the popular 
winter escape in Westford, Alan Fletcher, 85, and 
his first employee and best friend, nonagenarian 

Mederick “Midge” Zaher, 93, are like “Mike and Ike” as they 
recalled the early and present days of their partnership. Both 
appearing to be in good health and with Alan good behind 
the wheel, they traversed the green hills and valleys on the 
property with me, as they commented on the birth of the 
ski area in 1964. “We had nothing when we started,” Midge 
said. Along with the late Peter Whitcomb who built the base 
lodge and was the operation manager, and David McPhee, 
the head mechanic, the enterprising quartet started their 
business by acquiring used equipment such as a T-bar (in 
1972) and then a ski lift from Woburn.

“Snowmaking came in around 1964” remarked Alan, a 
very successful former businessman, “and we were in a 
very good location for colder temperature, better than the 
Blue Hills in Milton” (another local skiing location). The 
snowy season, both natural and man-made, usually begins 
in late November at Nashoba Valley Ski Area and, he said, 
although sometimes “it is a battle to make and keep the 
snow.” Midge then points to some of the equipment and 
adds, “Do you follow me?”

Rope tows came in first at the area, with skiers enjoying 
the ride to the top of the 240-foot highest hill, and the swift 
descent to the ski lodge and warming fireplace therein. 
Three 5,000 cubic feet electric pumps supply the air and 
another three big pumps supply 95% of water to make the 
white fluffy stuff.

During the interview Alan’s vivacious daughter Pa-
mela Fletcher (the first-place winner in the World Cup 
Downhill at Vail, Colorado, in 1986) appeared with forti-
fying sandwiches and additional information. During the 

Alan & “Midge”

Alan and Nancy Fletcher atop NVSA with the original base lodge below, 
circa 1960s.



8  |   Nashoba Valley Living



Winter 2017   |   9



10  |   Nashoba Valley Living

L O O K I N G  B A C K

The Westford Flea Market
by Robert J. Balsamo

In the early 1970s, Glenda Lewis and her husband needed 
more land for their growing contracting business. As 
they were driving through Westford on Route 110 one 

day, they spotted a property for sale. This 20 acre parcel 
of land included a house and two big barns. The couple 
decided this was exactly what they needed to grow their 
business and in 1972 they purchased the property. 

It’s what happened next that surprised the Lewises. As 
they were cleaning out the house and barns, they came 
across many antique and interesting items. Instead of 
throwing them away, they decided it would be best to try 
to sell them at a reasonable price. They placed them on the 
front lawn to sell and people stopped to browse through 
what was for sale. Over a short period of time, friends of 
the Lewises also wanted to sell some of their items at the 
property on Route 110. What started as a small yard sale 
became a blossoming family-operated business known as 
the Westford Flea Market. 

The Westford Flea Market was run by Glenda and her 
children for about twenty years. For only $15, as many as 
250 dealers would faithfully show up on Sundays to sell 
their merchandise from 6 AM until 4 PM. 

We would like to thank Glenda and her family for 
creating such a wonderful family-run business that drew 
people into the Nashoba Valley and inspired a strong sense 
of community to those that live here.

Westford Flea Market
Route 110
Westford, MA
Sunday’s 6am-4pm

Nashoba HISTORY
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Celebrating our

A C T O N  P O L I C E
 D E P A R T M E N T

A Y E R  F I R E
D E P A R T M E N T

LOCAL HEROES
by Don Stradley

Nashoba Valley’s police and fire departments face 
a variety of  dangers, including some that are 
unknown to the public. According to Bolton 

Police Chief Warren Nelson, “There’s always danger in 
this profession. Things can happen, even in sleepy little 
neighborhoods.”  

Many Nashoba Valley towns are susceptible, said Nel-
son, because they’re “cut through” towns, in that a crime 
may originate elsewhere but perpetrators will cut through 
in order to get away. Nelson cited the time he pursued a 
murder suspect on I-495, plus a kidnapping case that landed 
in Bolton, as “the worst of the worst.”  

Another challenge for area police is the domestic dispute, 
especially on those nights when there’s only a single offi-
cer on duty. “Those are dangerous because there’s usually 
alcohol involved,” said Nelson. “We never want an officer 
to go into that situation by himself.”  

Chelmsford Fire Chief Gary Ryan offered a long list of 
concerns, from making sure residents have proper smoke 
detectors, to aging equipment and snow hazards.

“Throwing a ladder up to a second floor window when 
you’re dealing with several feet of snow is very challenging,” 
said Ryan. “And if you have to get to someone’s front door, 
and there’s a lot of snow, you’ll need special equipment. 
Equipment is expensive, and it wears out over time.” 

Ryan added that preparation is key.  “Our guys are always 
training. You need to keep your skills up. I don’t know if 
people appreciate how much we do to stay prepared.” 

“These are tough jobs,” Nelson said. “They get tougher 
all the time.”
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C H E L M S F O R D  F I R E  D E P A R T M E N T

G R O T O N  P O L I C E  D E P A R T M E N T



Bull Run Concert Schedule
1/6 Albert Lee Band 2/10 The Response CD Release
1/7 Vance Gilbert 2/11 Johnny A
1/7 Brooks Williams 2/23 Matthew Curry
1/13 Melvern Taylor & His Fabulous Meltones 2/24 Jim Messina
1/13 Way Up South and Gin Whistle 3/4 Christine Lavin & Don White: On the Funny Side of the Sheet
1/14 Luther “Guitar Jr.” Johnson 3/11 Ronnie Earl & The Broadcasters
1/19 Tinsley Ellis 3/18 David Lindley
1/20 Davy Knowles 4/08 Rust Never Sleeps: A Neil Young Retrospective
1/21 John Davidson 4/09 The Subdudes
1/27 The Willie J Laws Band 4/21 Gilbert Gottfried
1/28 Jazz Depot Players Showcase 5/6 The Everly Brothers Experience: with the Bird Dogs
2/9 The Weight Band 5/7 10,000 Maniacs
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CHORIZO MEATBALLS 
WITH SWEET MOLE SAUCE

Prep Time: 20 minutes
Cook Time: 30 minutes
Total Time: 50 minutes

Serves: 6

Ingredients
For the Meatballs:
1 lb lean ground beef
12 oz pork chorizo
1/2 cup Golden Girl Granola,  
Chocolate Decadence, processed finely
 1 egg, lightly beaten
1 tsp cumin
1 tsp oregano
3/4 tsp salt

For the Sweet Mole:
2 medium onions, diced
4 cloves garlic, smashed
1 Tb canola oil
1 tsp cumin
1 tsp oregano
1/2 tsp salt
 1/2 tsp pepper
 1 7.75 oz can medium chipotle sauce
4 blocks Mexican chocolate
1/3 cup creamy peanut butter
1/2 cup Golden Girl Granola,  
Chocolate Decadence
1 Tb chicken bouillon
1-2 cups hot water

Serve Over
 4 1/2 cups cooked rice
 6 Tb fresh cilantro, chopped

Instructions
1. Preheat oven to 400F. Combine all meatball ingredients in a large bowl and 
mix gently with clean hands until well incorporated. Scoop heaping table-
spoon portions onto an ungreased baking sheet. With dampened hands, roll 
meatballs smoothly. Bake for 20 minutes until browned.

2. In a large skillet, heat the canola oil over medium heat. Cook the onion 
until softened, about 4 minutes. Add the cumin, oregano, salt and pepper. 
Add the garlic and cook 2 minutes more. Remove from heat.

3. In a food processor, process the granola with the chocolate. Add the onion 
and garlic mixture and the peanut butter and process until combined well.

4. Pour in the chipotle sauce and add the chicken bouillon. Process again, 
With the processor running, stream in the hot water until desired consisten-
cy is reached.

5. Add the sweet mole back to the large skillet. Keep warm over low heat. 
When the meatballs are done, carefully transfer meatballs one by one into 
sauce. Toss to coat and heat through.

6. Serve ladled over hot rice, 3/4 cup per serving. Sprinkle with chopped ci-
lantro, 1 Tb per serving.

Notes: Feel free to substitute the branded ingredients as needed with a like for like product.

Created by:
Saundra Contreras
www.famishedfish.com
www.goldengirlgranola.com

RECIPE
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Acton’s original “Main” street runs from its south 
border, now at the Town of Maynard, in a basi-
cally direct line north into the Town of Westford. 

About two centuries ago, one mile north of the intersec-
tion of the “Great Road” with “the Main street” in North 
Acton, the road forked. The fork to the left went up a 
slight rise, continued for a mile and a half, crossed the 
“West street” in Westford, and continued 
to the town center. The right fork contin-
ued for about another mile, until turning 
right and passing over Nashoba Brook to 
head toward Carlisle. 

Eventually, where this old Main street 
turned to make its way to Carlisle, a new 
street was added, heading directly north.  
That road became an extension of “Main 
Street.” It is now known as Route 27, which 
originates well south of Maynard and contin-
ues through Acton, through a bit of Westford, 
into a bit of Carlisle, and on into Chelmsford 
and Lowell.

How can one tell that that new road came later? There 
is no old house on it. The last house in Acton that dated 
from 200 years ago north of the old fork was the old Sher-
man Frost homestead, torn down years ago for Acorn Deck 
House Company’s headquarters. It sat on the west side of 
the road, just before the turn into Carlisle. If one looks at 
the buildings on the extension of Main Street, one sees that 
they are mostly business or industrial. But that new road did 
become home to a chicken farm, a sand and gravel business, 
landscape firms, car repair shops, and a few houses dating 
primarily from the World War II era. Many more buildings 
have been built, including a large retirement home.

What happened on that left fork in the original road? 

Until about five years ago, it was still a narrow, gravel road. 
By the 1940s, there was a house at the top of that little rise, 
at the beginning of the road.  A half mile in, a man lived in a 
simple wooden dwelling — what could be called a shack. It 
has long been gone, but scavenging children a half century 
ago found broken plates, fragments of old, torn books, and 
other bits of evidence of his occupancy. 

Just beyond his isolated home, a new grav-
el road forked to the left to accommodate a 
granite quarry. To mark the original road, a 
wooden, hand-lettered sign was placed at the 
right intersection that said “Old Acton-West-
ford Road”; from that point on, the road was 
dirt, with two ruts. That sign, a relic of those 
days, documenting the history of the road, 
disappeared about 25 years ago. It is reported 
to have been given to the friend of the town 
employee who designated the entire stretch as 
“Quarry Road,” a misnomer that still rankles 
this writer.

Were there early settlers of Acton who lived along it? 
Again, one looks for evidence. There was at least one house, 
a mile in on that dirt road.  All that remained was a stone 
foundation, but the house was fairly substantial, judging 
from the foundation’s size — about 40’ x 15.’ An old well 
is still there, at its north-west corner; it had long been 
abandoned for one further down the hill. An old stand of 
lilacs—Syringa vulgaris— still exists on the south-east side 
of the house. Two stone-wall enclosures, about 20’ x 10’ 
with breaks to accommodate little entrances, were on the 
other side of the road. They probably were animal pens. 
And a pit was eventually uncovered, with artifacts indicating 
that the occupants were far from poor: pieces of Canton 
plates imported from China, several green wine bottles, 

A forgotten Corner of Acton
by Bettina A. Norton

Abandoned Road that once led to 
Westford Road.

Nashoba HISTORY
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18th- and 19th century artifacts dug up 10 years ago at an abandoned 
house site on “Old Acton-Westford Road.” 

parts of stemware, jugs, and, most intriguing, a chocolate 
pot. Chocolate in colonial times was a luxury.

At some point, the house seems to have been abandoned, 
and a fire is said to have destroyed it. Its last known occu-
pant, in whatever condition it was in at the time, was a black 
man, Henry Lewis. Legend has it that he was a maintenance 
man for a woman who owned the property later known as 
“Dropkick Murphy’s.” She is said to have paid to have him 
buried. His small stone, that can still be seen today, was 
placed beyond outer northeast edge of Woodlawn Cemetery. 
It is inscribed “Henry Lewis/Born a slave/ Died 1911.” Over 
the years, anonymous caretakers began to leave a bouquet 
of flowers by it. The number of bouquets and plantings has 
steadily increased and it has been well cared for, a poignant 
offering of condolence and respect.

All signs of former occupants along this early road are 
gone, but it continued to be used. In more modern times, 
horseback riders and adventurous walkers have traveled the 
various “cart paths,” as they were then called, that lead off 
this road through the woods. But the road otherwise was 
dormant. The road’s identity was forgotten. The “way” to 
Westford had disappeared.

The grave for Henry Lewis was placed on the outer north edge of 
Woodlawn Cemetery. 
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Just KIDDING

Michael Brothers may be a full-time fireman for the Chelmsford Fire Department, but his hobby and passion for photog-
raphy has turned into a successful business and family pastime. With some encouragement from Mom and Dad, Jaxson 
Brothers, only three-and-a-half years old at the time, began taking photographs. Now seven years old, Jaxson still uses 
his creativity and talent to express himself. We hope you enjoy these photographs as much as we did!

Artists in the Family: 
Photography with Brothers and Son

by Robert J. Balsamo
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