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NASHUA – Going green and cre-
ating jobs! People would say “why 
would you open a new business 
in this economy?” If you opened a 
stand-alone Pre-owned car lot they 
would say, you’re crazy!! But if you’re 
Will Piekarski you’re investing in 
the future and creating new jobs. In 
the late sixties, Mr. Piekarski start-
ed the first Toyota Dealership in 
New Hampshire, at that time sell-
ing just 3 new Toyota’s per month. 
Now his Toyota of Nashua dealer-
ship sells over 5,300 new and used 
vehicles per year.

The Piekarski family’s newest 
dealership, the Hybrid Center of 
New England, is one of the first of 
its kind in the country. Located on 
Amherst Street in Nashua, they 
specialize in Pre-Owned Hybrid 
technology vehicles and high fuel 
economy cars, trucks, and suv’s. 
They also carry a host of high line 
vehicles from Lexus, Infinity Acu-
ra and more. The Hybrid Center of 
New England specializes in selling 

cars, trucks and suv’s that will help 
protect our environment one car at 
a time.

This newest endeavor is not only 
great for the environment but they 

are creating jobs and work for many 
of the people who live in this com-
munity at a time when it is needed 
most.
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Homestead Grocery and Deli Changes Ownership

By Cliff Ann Wales

AMHERST – The popular neigh-
borhood grocery, The Homestead is 
now under new ownership.  It was 
sold in August to Ralph Melchionda 
and his wife Janet. The Homestead 
Grocery on Boston Post Road is a vi-
tal part of the neighborhood.  

The Melchiondas have been look-
ing to purchase the right store in the 
right community since last Decem-
ber.  Ralph was the general manager 
for he Atlantic Food Mart in Read-
ing, Mass. until it closed in Decem-
ber 2008.  He has 28 years of experi-
ence in food service and has already 
used his experience to make some 
changes. He has added over 1,000 
new items and concentrated on a 
strong local New Hampshire prod-
uct base. 

“We have made changes and im-
provements where needed.  We’ve 
restocked the store and negotiated 
new pricing,” said Ralph.  “The price 
of a gallon of milk has been slashed 
from $4.19 to $2.99. We also of-
fer a milk club, buy 10 and get one 
free,” said Ralph. “I was a buyer and 
I know everybody in the business 
and what prices should be.”

In the deli, there’s a new chef from 
Johnson and Wales who has added 
new menu items.  New is the Home-
stead sandwich, which is a combi-
nation of roast beef, turkey, bacon 
and provolone – toasted.

If you’re baffled by what to serve 
for dinner tonight, think The Home-
stead.  One quick stop, and see what 
they are offering in homemade din-
ners - chili, chicken and brocco-
li with ziti, meatballs, lasagna and 
American chop suey.  They will be 
adding new equipment for prepared 
meals that include the Amato prod-
uct line – meatloaf, Salisbury steak, 

chicken and eggplant Parmesan.
And if you’re driving by at break-

fast time, stop by for a cup of Green 
Mt. coffee, a breakfast egg, sausage 
and cheese sandwich, a Finagle a 
Bagel, or Janet’s homemade banana 
bread.  

Janet and Ralph would like to get 
to know their neighbors.  So, they’re 
planning an October Fest Night. 

“We love the Souhegan High 
School students,” says Ralph  “and 

plan on continuing the Students of 
the Month program.” 

And if things go as planned, Ralph 
envisions the opening of a fine wine 
room where you’ll find brands not 
available in other stores.

Best of luck to Ralph and Janet.  
Stop by and welcome them to the 
neighborhood.

Hours: Weekdays: 6 a.m. to 8 p.m. 
Saturday: 7 a.m. to 7 p.m. Sunday: 7 
a.m. to 6 p.m.

“Committed to the Cure” Event Promotes 
Community and Awareness at Alapage

BEDFORD -  Alapage, a Bed-
ford-based women’s boutique, in-
vites customers to “Committed to 
the Cure” to promote breast cancer 
education and support on Thursday, 
October 8, 2009 from 10 a.m. to 
8p.m. The in-store event is in honor 
of October as National Breast Can-
cer Awareness month. A portion 
the day’s sales will be donated to the 
NHBCC’s Support Services fund, 
a resource for local New Hamp-
shire patients who have exhausted 
all other options for financial assis-
tance.

Patrons are invited to shop from 
a collection of products supporting 
breast cancer efforts. Products from 
PRIVACY Wear, Multeepurpose 
Tee, True Religion, Brighton, and 
Dogeared will be featured.  “Com-
mitted to the Cure” will also feature 
educational resources provided by 
the NHBCC, homemade desserts 
and refreshments. 

According to American Can-
cer Society estimates, 1,010 New 
Hampshire women will be diag-
nosed with invasive breast cancer 
and 170 New Hampshire women 
will die of breast cancer in 2009.

Women have come a long in way 
in the battle against breast cancer.  
Twenty years ago the struggle was 
shrouded in embarrassment and se-
crecy.  The strides in treatment and 
patient care are remarkable. “This 
event was created not only in hopes 
of raising funds for the NHBCC”, 
Alapage owner Lisa Gavin, “but of 
bringing local women together in 
an open and uplifting environment 
to show them the power of aware-
ness, early detection and utilizing 
support networks within their com-
munity.”

Vic’s Brunch Place — Like a New 
York Deli Right Here in Amherst

by Jean Rogers

Ask Vic Cotugno what he likes to 
do for fun—he’ll say he cooks. Ask 
him what he does for work—he’ll 
say he cooks. 

“It’s in the DNA,” Vic says, “Grow-
ing up in an Italian family in New-
ark, New Jersey, I learned the piz-
za business—first delivering them, 
then making them. My family al-
ways took pride in using the highest 
quality ingredients. That’s why I just 
can’t cut any corners at Vic’s. Mom 
would have something to say if I did 
otherwise.”

For instance, he buys a special 
Apple Cider Cured, Applewood 
smoked, thick-cut bacon that cus-
tomers like so much they want to 
buy it to take home. 

Vic animates like a child talk-
ing about a toy store, “I grew up 
with good fresh bagels in New Jer-
sey. So, we get authentic New York 
deli bagels from Bohemia, Long Is-
land. People can tell the difference. 
The coffee beans are roasted within 
48 hours at Mill City Roasters right 
here in Manchester. And we don’t 
discriminate against tea drinkers. 
We carry whole leaf teas in a pyr-
amid bag which enables the richest 
brewing process.

“The roast beef is a top round that 
we cook ourselves. No preservatives. 
We use it in the roast beef sand-
wiches and our steak and cheese. 
Our turkey is a single muscle lobe 
netted turkey breast that we bake 
fresh every week. We use extra lean 
black pastrami in our hot pastrami 
sandwiches. And the chicken salad 
is made from fresh chicken breasts 
that we bake ourselves.”

Famous for their Italian parme-
san sandwiches-- meatball, chicken 
cutlet, sausage, meatball/sausage 

combo and eggplant—Vic likes to 
tout ingredients again. “The meat-
balls we make ourselves from a 
combination of lamb, beef and pork. 
The eggplant we slice, press and fry 
up. It’s a two-day process.”
Customers have their Favorites

This roving writer treats herself 
to the turkey sandwich nearly once 
a week. When I’m planning a trip to 
the post office, I run into Vic’s first 
because I know they make every-
thing up fresh. The freshly-roasted 
turkey, ripe red tomatoes and crisp 
green lettuce on toasted multi-grain 
bread, my personal favorite, tastes 
so good and carries me all the way 
until dinner—usually about 7PM at 
my house, after the kids are home 
from sports and activities.

I see Moms and children from 
Little Einstein’s preschool come in 
for a relaxing lunch. The Moms have 
been running around all morning 
doing errands or taking other sib-
lings to appointments. Now they 

can relax over coffee, as much as 
you can relax while monitoring pre-
schoolers, while Vic makes up just 
what everyone wants to eat. 

I brought a colleague in once and 
watched Sarah make him an egg 
salad sandwich, cracking the eggs 
fresh right in front of us. Nothing 
pre-made, but no long wait!

“Sometimes groups will meet 
here in the parking lot before going 
on a hike or other day trip. If they 
call me even the day before, I can 
make them up brown bag lunches 
to go!” Sarah explains.

When they picked the location 
near the post office in Amherst, they 
knew it had a reputation for years as 
a place where people came to hang 
out and have a good breakfast or 
lunch with family and friends. But, 
during the vacancy in the summer 
of 2007, people started finding oth-
er places to go.

“We’re trying to get the word 
out again,” says Sarah. “We realize 
in this economy that people aren’t 
eating out as much. But, when they 
do spend the money, they want 
the food to be really good. We can 
promise that.” 

“My one regret is that we can’t 
have real plates, mugs, and silver-
ware,” says Vic, who wants to make 
the experience as much like coming 
to dinner in his family dining room 
as possible. “I would rather not eat 
omelets on paper plates either. But, 
our septic situation does not allow 
us to use the volume of water nec-
essary to run a dishwasher.” Never 
the less, Vic makes up for the lack 
of panache with the highest quality 
food customers can imagine. Most 
are willing to overlook the paper 
products in lieu of excellent food 
and friendly service. 

Hybrid Center Of New England Now Open
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New owner of the Homestead Grocery and Deli, Ralph Melchionda.

Vic and Sarah Cotugno
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A Toyota Prius outside the rear entrance of the new dealership in Nashua.


