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Amherst Transfer Station One Year Update
A little more than a year ago the Amherst Transfer Station redesign was 

fully implemented and the results have been encouraging.  Within the four-
town Souhegan Regional Landfill District (SRLD), Amherst now leads the 
other three towns with a 22.8% recycling rate.  This is a 15.3% increase in 
recycling since 2005.  The recycling rate is calculated based on the weight of 
the items recycled as a percentage of the total weight of all disposed items. 
Unfortunately, at the same time Amherst was increasing its recycling, the 
prices for recycled items fell to ten-year lows as part of the major world-
wide financial crisis.  The good news is that prices in 2010 are rebounding 
nicely vs.2009.

Total trash disposal, which is everything not recycled, has dropped 623 
tons (down 16.5%) since 2005; it is down 210 tons (6.2%) from 2008 to 2009 
alone.  The drop in trash is not showing up in the recycled containers.  Some 
of the decline can be accounted for by last year’s financial crisis; people were 
just consuming less, a pattern across the country.  But it does not account 
for a 623-ton drop over 5 years, which is quite large.  The best guess is that 
many in Amherst are opting for trash pickup by commercial firms.  

In 2008 when market prices were at their 5 year high, the combined value 
of recycled items was $152 per ton.  Last year it had dropped to $109 per 
ton, but has quickly rebounded to $133 per ton in Q1 of this year and most 
likely will reach $142/ton for the full year as rise as prices continue to rise.  
The value of a ton of recycling is a combination of revenue generated plus 
the costs avoided by not throwing the items into the trash.  This is one very 
good way to track the benefits of recycling.

Now that recycling has become so convenient, the town should be able 
to increase its recycling totals —resulting in a big impact on reducing town 
expenses.  By reducing trash and increasing recycling just 9% this year and 
next, Amherst would reach 30% recycling by the end of 2011, and would 
generate $160,000 in savings for the town during those two years, using to-
day’s pricing/costs.  Look at it this way – if the transfer station were to come 
to the town for a budget increase of $80,000 in each of the next two years, 
voters would rightfully rebel. Obviously it would be a stretch to reach a 30% 
recycling in one year.  But by spreading the challenge over two years, the 
target becomes achievable. For 2010 that translates to 1020 tons of recycling 
– a very realistic number.  As of the end of Q1 2010 the town had recycled 
209 tons, about the same as Q1 of 2009, so there is work to do, but it can be 
done.  To achieve the target, however, participation by everyone is needed! 

Request your appointment online at Dovetaildental.com
Joseph Cariello, DDS | Neighbors of Salzburg Square in Amherst | 603 673.6526

Dovetail Dental Associates now has one of the 
most experienced hygiene teams in the region.

Camillia Paras Patricia Ekins Laureen Sullivan Claudia Huffman 

Office Now Open
www.thenorwoodgroup.com

46 Route 101A  Amherst, NH
603-673-1775

REDUCED
MONT VERNON, NH

Open concept Contemporary 
Cape 6 rms, 3 bdrms, 2 baths. 
Cathedral ceilings, fireplace, 

new maple kitchen.
$299,900  MLS# 2697158

HANCOCK, NH
Oversized 7 rm, 4 bdrms,

2 bath oversized Cape 
located on 2.90 acres.

$205,000  MLS# 2698287

NASHUA, NH
Custom built 8 rm, 5 bdrm, 

2 bath Ranch beautifully 
maintained home on 

1/2 acre lot.
$299,800  MLS# 2697163

www.thenorwoodgroup.com

NEW RENTAL  
Amherst  $1500/mo

Like new 2BR duplex Condo with gas fireplace, central air, delightful 3 season sunroom w/mahogany 
floors and attached garage.

(8 brighams way)

New!
New!

New!

Amherst  $399,000
Charming 4BR Colonial 

located on 2.3 acre 
landscaped lot. Open floor 
plan hosts Kitchen, LR & 
FR,  finished lower level, 
fplc, A/C, hot tub on rear 
deck in private setting. 

Amherst  $160,000
 Lovely 2 BR Condex 

features spacious living room 
w/fplc., eat in kitchen, many 

numerous updates, located in 
cul-de-sac neighborhood and 
excellent commuter location.

Visit our state-of-the-art website, and view our 
featured properties and other Real Estate listings!

Amherst  $495,000
Fabulous one level historic 
Ranch located on 3+ acres. 

Hosts gorgeous kitchen, living 
room w/custom built-ins & 

fplc, Fin. lower level, 4 season 
porch, master bdrm, gunite 

pool, gardens, pastoral views. 

New Rental!

New!

mont Vernon
$2000/mo

Acreage &  Privacy! 3BR 
Contemporary located on 17+ 

acres w/pond. Large deck, 
gazebo and 2 stall barn, close 

to village and schools.

Amherst  $579,000
Exquisite 4BR Contemporary 
Colonial located on 1.3 acres. 

Custom kitchen, great rm 
w/cath. ceilings, 1st flr master 

suite, 4 season sunroom, 
attached 3 car garage and 

much more.

WeAre  $245,000
Immaculate colonial with 

expansive country kitchen, 
family rm w/electric 

fireplace. Open concept  
front-to-back living rm, 

master bedrm w/walk-in 
closet. Walk-out lower level, 

deck, stone walls, 
farmers porch.

OPEN HOUSE SUN 5/16 
1:00P-3:00P

18 Perkins Pond Rd.

Intermediate Yoga
Leslie will also be leading an in-

termediate Hatha based yoga class 
for those students with a year or 
more of ongoing yoga practice. This 
is a perfect class to explore and ex-
pand your practice. This class will 
be more complex and move at a fast-
er pace. 
When: Tuesdays
Session: 5/4-6/22, $96 Res, $106 
Nonresident 
Where: Peabody Mill Environmental 
Center
Time: 9:00-10:15am

Youth Recreation Options

Spring Instructional Soccer
Come out and join Recreation 

Soccer. Learn and develop passing, 
dribbling, and shooting skills while 
having fun with your teammates. 
Participants usually practice one 
night a week and play their games 
on Saturday. Volunteers are needed 
to coach.
Who: Ages 5 & 6
Where: Bean Field #2
When: Games Saturday 5/1-6/12 
(no game 5/29)
Fee: $45 Resident; $55 Nonresident

Archery
Learn archery basics after school 

with a certified archery instructor 
from the New England School of 
Archery in Concord.  Come ready 
to learn this up and coming sport; 
all equipment is provided for use.
Who: Grades 5-8, 2:30-3:30pm

Grades 2-4, 3:45-4:45pm
Where: Bean Field (next to baseball 
diamond)
When: Tuesdays, 5/4 - 5/25
Fee: $70 Resident; $80 Nonresident

Fit in the Middle
A dynamic new movement pro-

gram that will incorporate yoga, hip 
hop, jazz and other forms of dance/
movement. Kids will experience a 
program designed to max out fun 
and fitness all at the same time. All 
movement will be choreographed to 
popular kid’s songs.  Wear comfort-
able clothes and shoes, bring a water 
bottle.  Visit www.amherstrec.org 
for more info.  Advanced registra-
tion required.
Who: Grades 5-8
Where: Amherst Middle School 
Cafeteria
When: Tuesday, 2:45-3:45pm, 5/11-
6/15
Fee: $35 Amherst Resident; $45 
Nonresident

Kids French Language   
Introduction

Anne Thenin of Bonjour Les Kids 
will lead you and your child in a 
weekly French immersion experi-
ence.  This is a Mom (or guardian) 
and child experience. The program 
will provide an opportunity for 
children to express themselves in 
French while participating in songs, 
games and crafts.
Who: Ages 5 & 6
Where: PMEC
When: Fridays, 12:00-12:45pm
Session: 5/21 - 6/11
Fee: $65 Resident; $75 Nonresident

Kids Culinary Arts

Kids in the Kitchen
Knowledge of the culinary arts -- 

the art and science of cooking – will 
be introduced to your curious cook. 
We will reinforce safety, manners, 
nutrition and healthy eating as part 
of the fun to be found in the kitchen. 
You will see the developing culinary 

artists in your family proudly share 
their new skills and knowledge with 
anyone who will listen! 
Fee: $100 Resident, $110 Nonresi-
dent
Where: AMS Life Skills Room
Who: Grades 1-4
When: Saturdays, 5/8-6/5
Time: 11:00am-12:30pm 
Fee: $100 Resident, $110 Nonresi-
dent

Let’s Get Cooking!
Your student will learn how to 

read a recipe as well as identify and 
use the proper cooking tools and in-
gredients needed in recipes. Cook-
ing terms, equipment handling and 
the all-important safety rules re-
quired in all cooking environments 
are an important part of this class. 
All of these topics will help your 
student understand what it takes to 
create a healthy and yummy break-
fast, lunch, snack or dinner . . . and 
when it is appropriate to play with 
their food!
Where: AMS Life Skills Room
Who: Grades 5 & 6
When: Tuesdays, 5/4-6/1
Time: 2:30-5:00pm 
Fee: $155 Resident, $165 Nonresi-
dent.  

What’s for Dinner?
In this class each student will 

learn the skills and effort required 
to prepare a balanced, nutritious 
meal for a family of four and bring 
it home to enjoy with the family. 
Students pour, peel, chop, roll, tear, 
sauté, braise or bake nutrient rich 
ingredients and learn, first-hand, 
the effort and rewards that go into 
nourishing a family.  
Where: AMS Life Skills Room
Who: Grades 7 & 8
When: Thursdays, 5/6-6/3
Time: 2:15-5:00pm 
Fee: $180 Resident, $190 Nonresi-
dent.  

Family Fun
Animal Exploration

This monthly program is geared 
towards people of all ages who want 
to see live animals up close and per-
sonal. Each month’s animal explo-
ration will provide education, fun 
facts and a new look at the animals 
around us.
When: 5/1 Frogs, 6/5 Snake, 7/3 
Mouse
Where: PMEC
Time: 1:00-2:00pm
Fee: $2 Resident, $3 Nonresident

Families in the Woods
After meeting our featured ani-

mal it’s time to hit the trails. Join 
our naturalist for a fun filled hike 
on the trails around Peabody Mill. 
Each month the hike will focus on 
some facet of our natural environ-
ment.
When: 5/1 Wild Flower Hike, 6/5 
Dragonfly Hunt, 7/3 Who lives in the 
pond?
Where: PMEC
Time: 2:00-3:00pm
Fee: Free to Resident & Nonresident

Under the Moon Hikes
Let us help you around the night 

sky. Join us for stories and a walk in 
the woods along easy paths that ac-
commodate people of all ages. Bring 
a flashlight to help you navigate un-
even terrain.   

Full Moon Hikes—Join us for 
moon lore and discover how well 
you can actually see during a full 
moon.
For details on all programs, visit: 
www.amherstrec.org ~ www.PMEC.
org
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Wedding

engAgeMenT

Bernacki – Schmucker
   
Dr. and Mrs. Ralph Bernacki of East Aurora, New York, an-

nounce the engagement of their daughter Rachelle Emily Bernacki 
to John Winslow Glenn Schmucker, son of Jean Glenn Schmucker 
of Amherst, New Hampshire, and the late Robert A. Schmucker, 
Jr.

Dr. Bernacki graduated from Cornell University and received an 
MD from the Johns Hopkins School of Medicine, and an MA from 
the University of Chicago.  She currently is a faculty member at 
Harvard Medical School and Director of Quality Initiatives in the 
Department of Palliative Care at Dana Farber Cancer Institute and 
the Division of Aging at Brigham and Women’s Hospital. 

Mr. Schmucker graduated from Cornell University and received 
an MBA from the University of Chicago.  After working at Com-
paq and Siemens in Munich, Germany for a decade, he is now an 
independent  business consultant based in Cambridge, MA. 

A June 5, 2010 wedding is planned at St. Paul’s Cathedral, Buf-
falo, NY. 

Dr. Karyn Hansen and Dr. Jonathan Shepherd

Karyn Jennifer Hansen and Jonathan Paul Shepherd were mar-
ried in a double ring ceremony on New Years Day at The First Bap-
tist Church in Amherst, N.H.

The bride is the daughter of Peter and Patricia Hansen of Am-
herst, N.H. and was given in marriage by her father.

The groom is the son of Bruce and Pauline Shepherd of Lewis-
ville, N.C. His father served as best man.

Attendants to the bride were college friends, Erica Miller of 
Turnersville, N.J. and Tamara Burrell of Charleston, S.C. and sister 
of the groom, Megan Berlinger of Winston-Salem, N.C.

Attendants for the groom were childhood friends, Spencer Eck-
ard of Charlotte, N.C. and Michael Cox of Lake Wylie, S.C. and 
brother of the bride Ryan Hansen of Milford, N.H.

Ring bearers were nephews of the bride, Jack and Brady Han-
sen, of Milford, N.H. Readings were given by, sister-in-law Jennifer 
Hansen, of Milford, N.H. and friends of the couple, Jesse and Anna 
Woodard of Pittsburgh, PA. The service was performed by Shep-
herd family friend and minister, Truett Williams of  Winston-Sa-
lem, N.C.

Following the service an evening of celebration was enjoyed at 
the Bedford Village Inn.

Karyn is a graduate of Milford Area High School and Clemson 
University in S.C. She received her master’s degree from the Uni-
versity of New Hampshire and has a medical degree from the Uni-
versity of South Carolina, in Columbia, S.C. She is currently in an 
OB/GYN residency at the University of Pittsburgh Medical Cen-
ter.

Jon is a graduate of West Forsyth High School in Clemmons, 
N.C. and completed his undergraduate and medical degrees at the 
University of North Carolina, at Chapel Hill. He completed his res-
idency in OB/GYN in Greenville, S.C. and received a master’s de-
gree in clinical research from the University of Pittsburgh where 
he is currently serving in a urogynecology fellowship.

The couple resides in Swissville, PA. Several weeks following 
the wedding they enjoyed a honeymoon vacation skiing in Jackson 
Hole, WY.


