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Summer Fun
ing high-quality antiques at reasonable prices. This annual tradition now 
in its 56th year brings together highly reputable dealers who, with a keen 
interest in educating visitors about antiques, save their most prized wares 
for the event. Plus, there’s no sales tax.

Exhibitors offer a wide range of country and formal antique furniture 
and accessories including

clocks, folk art, paintings and prints, textiles, woodenware, nautical and 
scientific items, metalware,glassware, pottery and ceramics, early lighting, 
samplers, Shaker furniture and accessories, decoys, architectural and gar-
den ornaments, and books about antiques.  “Participating in the NH An-
tiques Show is an immense honor. The show’s reputation in the antiques 
arena is legendary due in large measure to the dealers’ fresh-to-the-mar-
ket and astutely selected acquisitions,” stated Doug & Bev Norwood of The 
Norwoods’ Spirit of America. This will be their first year exhibiting along 
with seven other exhibitors this year that include: Fred Giampietro, Ax-
tell Antiques, Olde Hope Antiques, Inc., Stella Rubin, Robert T. Foley An-
tiques, and Brian Cullity, and Douglas R Wyant.  “I am looking forward to 
my first time at The NHADA Antiques Show,” stated Stella Rubin.  “I have 
been a long time shopper there and am excited to now be on the other side 
of the aisle,” added Rubin.

The 56th Annual New Hampshire Antiques Show returns to downtown 
Manchester, August 8-10, 2013.  Show hours are:  Thursday, Aug. 8 – Friday, 
Aug. 9, 10 am - 7 pm; and Saturday, Aug. 10, 10 am – 4 pm. Admission is 
$15 on Thursday, $10 on Friday and Saturday. Visitors under 30 (with prop-
er ID) are admitted free. Free return visits to the show are available after 
initial admission. For more information, visit www.nhada.org.

August 22

Home Health & Hospice Care to 
Host Farm to Fork Dinner

Southern NH will have an opportunity to enjoy an authentic Farm to 
Fork Field Dinner on Thursday evening, August 22nd at the Bedford Village 
Inn. Locally sourced, New England food will be the star attraction as guests 
sit down together at long farm tables outdoors for a summer celebration to 
benefit the Community Hospice House.

Entertainment will be provided during the Cocktail Hour by the group, 
“Kathy, Dan & Harry”, whose music is in the American Folk Tradition, with 
songs by Woody Guthrie, Bob Dylan and Bill Staines. In addition, noted 
NH artist Monique Sakellarios will be on site putting the finishing touches 
to a special painting to be auctioned at the conclusion of the event.

BVI Executive Chef Benjamin Knack, featured on season 7 of “Hell’s 
Kitchen”, has carefully chosen a menu that reflects the bounty of a New 
England Summer and is utilizing locally sourced produce and meat.  Each 
course will be paired with an appropriate wine. Well known Bedford civic 
leader and philanthropist, Harry Shepler, will end the evening as auction-
eer of a collection of fine wine.

The Farm to Fork Dinner is generously supported by Cityside Manage-
ment, BAE Systems, All Metals Industries, Home Care Specialists, Lover-
ing Auto Group, Eaton & Berube Insurance, The Long Group, CGI Business 
Solutions, Curbstone Financial Management Corporation and beckonings.

The Community Hospice House is owned and operated by Home Health 
& Hospice Care, a 130 year old non-profit Visiting Nurse Association and 
hospice. The Farm to Fork Field Dinner raises funds to care for uninsured 
patients at the Community Hospice House. For additional information and 
to make reservations, please call the Development Office of HHHC at 603 
689-2812.
This is the 9th year that Home Health & Hospice Care has put on this Gala 
Wine Dinner to help raise funds to care for patients at the Community 
Hospice House who are without insurance. A highlight of this event is an 
auction of fine wine

Now through September

New Exhibit at Nashua Historical 
Society

The Nashua Historical Society has a new exhibit, “One’s Man’s Trash is 
Another Man’s Treasure” in the display case at the front entrance to the 
Florence Speare Museum, 5 Abbott St. in Nashua. Brought in from the col-
lection of Rose Markiewicz, you might ask “Why would anyone keep that 
stuff?” Yet, as quirky as they are, these items have a place in history. They 
are representative of the mementos people have in their attic, basement or 
garage. Items like these could have belonged to your grandfather or a fa-
vourite great aunt. Alternatively, they might be reminiscent of your own 
childhood or that of your children. You yourself may be saving things from 
your life experiences, so your grandchildren will have a sense of life in the 
“olden days.” Whatever the reason, whether it’s the old 8-Track Player or a 
favoite music box from your childhood, it’s important to you. Years from 
now it may bring a smile to someone, and they’ll say “What the heck is 
this?” 

This exhibit will be on display through September. The Florence Speare 
Museum is open Tuesday through Thursday from 10 AM to 4 PM. Call 
883-0015 for further information.

September 3

Preserving the Harvest Food  
Preservation Workshops
September 3 in Milford

Tomatoes have taken over flower gardens, beans are sprouting next to 
the bee balm and more lawns and backyards are now filled with vegeta-
bles. Even small gardens can produce an overabundance of vegetables at 
the peak of their harvest season. Preserving the overflow can help you store 
high-quality food for later use. 

Whether you’re preserving food for the first time or have many years 
of experience, it’s important to make sure you are using current, re-
search-based methods and recipes.

Join UNH Cooperative Extension this summer at the following home 
food preservation workshop:  September 3, 6-8 pm, Chappel Professional 
Center Conference Room,

468 Route 13 South, Milford, NH. Pre-registration is required: Contact 
Lynn Harrison at 603-679-5616 or email her at lynn.harrison@unh.edu. 
Registration fee: $5 per person, pay at the door.

Alice Mullen, Field Specialist, will cover the latest research-based meth-
ods and recipes, answer questions, and share experiences about these top-
ics: an overview of preserving food safely at home, jams and jellies, pickling, 
canning fruits and vegetables, and freezing food.

August 3

Goffstown’s Uncommon Art on the 
Common Festival

GOFFSTOWN- The Goffstown Main Street Program’s Art Team is 
hosting its 5th Annual Uncommon Art on the Common Festival, Saturday, 
August 3rd from 9 a.m. – 3 p.m..  The festival takes place in the Downtown’s 
National Historic District and features the work of local and regional art-
ists.

This year, over thirty artists will be showing and selling their work in 
media including oils, pastels, charcoal, acrylics, watercolors, photography, 
jewelry, fused and blown glass, fiber arts, and wood.  Many of the artists are 
from Goffstown and have created works reflecting the scenery and archi-
tecture of the area.  Some of the artists will be creating new works through-
out the day, and guests will have the chance to watch the creative process 
in action.  

Milford artist William Turner joins the festival this year with his oil 
paintings.

Each year the organizers have featured an activity for festival-goers to 
help create a work of art.  This year, the YMCA Allard Center of Goffstown 
will be hosting a family-oriented creativity booth.  Throughout the after-
noon, there will be music from local musician Rich Araldi, plus entertain-
ers from The Jam Factory.

The Goffstown Main Street Program is a non-profit organization ded-
icated to the economic vitality of the historic commercial district.  The 
program’s Art Team has produced numerous successful projects including 
their annual Art Show-off held each fall as well as the pop-up gallery Local 
Color.  

The festival is open to the public free of charge, and is handicap acces-
sible.  The event goes on rain or shine, parking is available throughout the 
Downtown.  For more information, visit www.goffstownmainstreet.org or 
call 497-9933.      

August 17

Dog Days of Summer for a   
Barking Good Time
Dog Days of Summer at Beaver Brook
August 17, 9am – 3 pm
Beaver Brook Nature Center 
Maple Hill Farm 117 Ridge Road  Hollis
Hosting Partners: Beaver Brook Nature Center & Humane Society for Great-
er Nashua
Proceeds benefit these two nonprofits.
Invited: Friendly Dogs & their owners from the region
Cost: Dogs $10. Humans free. Online registration available 
www.beaverbrook.org

Dog Days will be a fun and educational event for dogs and their owners 
held at the Beaver Brook Nature Center in Hollis NH on August 17 from 9 
am -3 pm.  There will be Ask-a-Vet Booths, dog food  & gear vendors, pet 
& child portraiture, dog groomers, dog care facilities; Wildlife displays and 
biologists. to benefit Beaver Brook Association & Nashua Humane Society
Cost:  Dogs $10 each. Humans free.  Online registration available at www.
beaverbrook.org.

Dog Day will be a fund and educational event for dogs and their families 
to explore the gardens and trails at Beaver Brook Nature Center. There will 
be all kinds of valuable outdoor and health related information that will 
benefit people and their dogs.  There will be several Ask-A-Vet booths, dog 
food vendors, pet portraiture, day care and  grooming vendors and more! 
There will be dog agility training, obedience, Canine Good Citizen awards, 
Search & Rescue demonstrations.  Be ready for the Pet parade with dog 
costumes at 11 am.  Featured guest presenters are Randy Pierce, who is 
the first blind hiker to climb the  48 4000’ footers with the companionship 
of his dog the Mighty Quinn.  He will share his stories at 1:00 pm.   Chris 
Schadler ecologist with the Coyote Project will present at noon about Coy-
otes and Dogs.   Beaver Brook naturalists will lead guided hikes of varying 
lengths for dogs and their families at 10 & 2 pm .  There will be a self-guid-
ed Storywalk for visitors to follow a children’s storybook along the trail. In 
the Shade Garden, there will be a “Paws to Read “ area for children to read 
storybooks to Reading Dogs and to have their photos taken.

Learn about the services and adoptions available through the Humane 
Society of Greater Nashua.  Don’t forget to bring a costume for your dog if 
you would like to join in the pet parade and costume contest at 11 am! Food 
will be available for sale including Grill-your-own hot dogs or tofu pups on 
a stick plus homemade baklava ice cream!  Great raffles will be available 
also.

Friendly dogs must be on a leash (no flexi-leads please) and cleaned up 
after.  Free gift to the first 50 registrants.

We will have pet pools and water bowls around the property for hydra-
tion stations. To register call 603-465-7787.

Summer Collection

SHARE Seeking School Supplies 
for Area Students 

SHARE Outreach is seeking donations of new school supplies and back-
packs. Although summer is in full swing, back to school will be here before 
we know it and students in grades kindergarten through high school will be 
looking to outfit themselves for a new year. 

New backpacks, binders, filler paper, dividers, durable, tear-resistant 
2-pocket folders, pens, pencils, pen/pencil cases, highlighters, crayons, 
markers, fine tipped expo markers, post it notes, colored pencils, erasers, 
rulers, book covers, tape, glue/glue sticks, anti-bacterial wipes, boxes of tis-
sues, flash drives (for high school students), and calculators can be dropped 
off at one of several locations including  the SHARE Center, 1 Columbus 
Avenue in Milford, in donation barrels at the Milford Shaws, Market Bas-
ket, Stop and Shop, and Walgreens, the Coldwell Banker Office at 103 
Ponemah Rd in Amherst (Route 122 South), and area churches.

SHARE Outreach serves those in need in Milford, Amherst, Brookline, 
and Mont Vernon with a food pantry, clothing barn, and emergency finan-
cial assistance. The SHARE Center is open Monday-Thursday 8:30-4 and 
Friday from 8:30-noon. Email info@sharenh.org or call 673-9898 for more 
information. www.sharenh.org

August 9 – 18

Majestic Theatre Collects Shoes 
For Local Children and Families!”

Over the course of six performance of Rodgers and Hammerstein’s Cin-
derella, The Majestic Theatre collected over 60 new pairs of shoes which 
will be donated to children and families served by Child Health Services. 
“We were thrilled to have our patrons, cast members and volunteers donate 
so many pairs of shoes in all sizes and styles.” said Majestic’s Development 
Director, Karen Bessette. 

The shows director Candace Gatzoulis (Glickman) brought the idea to 
Majestic’s Artistic Director A. Robert Dionne, after seeing an article about 
another theatre that did a similar drive. “I felt this was a great way for our 
cast and staff to give back to the community and explore the essence of the 
classic Cinderella character, true kindness and hope that the impossible 
can be possible.” said Gatzoulis

“We were very pleased to partner with The Majestic Theatre on this ex-
citing project. We are grateful to the staff and cast of The Majestic for their 
support and know that the children served at CHS will be thrilled to re-
ceive a new pair of shoes!”, said Lisa DiBrigida, MD, Medical Director of 
Child Health Services.

Majestic’s Cinderella was held on July 12 – 21st. Upcoming performances 
of Nunset Boulevard will be presented on August 9 – 18th. For more in-
formation about The Majestic Theatre’s productions and educational pro-
grams please visit www.majestictheatre.net or call 669-7469.

2013 Milford Farmers’ Market Members:
 

AquAponics unlimited---Michael & Tracy Griffin,   
25 Shelley Lane New Boston • 487-3407 day, 603-785-1862, 
tracynmike@gmail.com, www.aquaponics-unlimited.com
Tilapia and Spring and Summer vegetables and herbs.   Our pro-
duce is naturally grown in an environmentally friendly aquaponics 
system without the use of herbicides or pesticides.  www.aquapon-
ics-unlimited.com 
Butternut FArm milFord---Tim & Noreen O’Connell, 
483 Federal Hill Rd, Milford • 673-2963day, 732-2668,  
ticnoc@comcast.net, www.butternutfarmmilford.com 
Vegetables, flowers and herbs.   We have been marketing in Milford 
for over 35 years growing right here in Milford.  We provide safe, 
nutritious vegetables using guidelines from UNH and other Land 
Grant Universities.  Butternut Farm is also Milford Goat Dairy 
producing raw goat milk, chevre, cheddar and soap
country dreAms FArm---Drema & Patrick Cady, 
855 Brookline Rd Mason,  • 966-7427
Vegetables and fruit,  drema@countrydreamsfarmcsa.com 
FAvorite things BAked goods --- Julia Harpe, 
29 Ridgeview Lane, New Boston, favoritethingsbakedgoods@
gmail.com 
Favorite Things Baked Goods brings you delicious cookies, scones, 
Artisan breads and more.
g-3 BAking---Bob Gehling, 20 Iris Drive, Merrimack, 494-5167 
Fudge, breads and desserts   G3Baking@gmail.com 
ledge top FArm — Tom Mitchell, 487 Center Rd,  Wilton  
654-6002, 620-7302 • tommitchell@tds.net   www.ledgetopfarm.
com 
Ledge Top Farm produces all its own produce grown to organic 
standards including the eggs.  Artificial chemical free vegetables 
and fruit and berries are produced at the farm in Wilton and Am-
herst locations.
lilAc vAlley FArm --- Leslie Farrington  3 Wyman Rd 
Brookline,  672-4054/ 361-6558,  Lilacles@lilacvalleyfarmnh.com ,  
www.lilacvalleyfarmnh.com
Vegetables, eggs, natural body products,  Lilac Valley Farm offers 
premium natural produces with each plane lovingly tended and 
cared for by hand.  We also offer natural homemade body products 
using nothing but the purest ingredients.
mountAin FArm -- Arthur Mountain  63 Old Warner Rd, 
Bradford  938-2194 ajmountain@tds.net  www.mountainfarm.biz 
Meat,poultry, eggs, vegetables, flowers Mountain Farm has all nat-
ural meats, beef, pork chicken, turkey and eggs, and vegetables.
pArAdise FArm --- Wayne & Adrienne Colsia, 468 Center Rd, 
Lyndeborough, 345-0860 • WColsia@aol.com,  www.paradise-
farmnh.com   
Paradise Farm produces a wide variety of products including fruit, 
berries, meat, eggs and dairy products.
pArker house coFFee --- Mason Parker, 14B Couch Rd 
Greenfield, 767-6000 • parkerhousecoffee@live.com 
Parker House Coffee locally roasts fair trade organic coffee.  Our 
desire is to give our customers fresh coffee because fresh coffee is 
great coffee.  Therefore we roast coffee weekly and seal it is glass 
jars.  This ensures that our customers are getting the freshest cof-
fee possible.  We have a variety of roasted levels. 
stormy moon vocAtionAl development FArm 
— Richard Bathurst, 98 Perham Corner, Lyndeborough,  654-9582 
759-7111,  RSBathurst@gmail.com
Jams and jellies, condiments and fram fresh eggs.
union squAre provisions — Shannon Duncanson 99 
Union Sq. Milford,  554-8660,  801-9967  
Union Square Provisions proudly offers both traditional fami-
ly recipes and our own twist on classic baked goods.  Offerings 
include biscott, flavored shortbread, muffins, cinnamon rolls and 
decorated sugar cookies.
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Schools
Student Profiles, Students in the 

News, and 2013 Trimeter Honor 

Rolls for SHS and AMS included.
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Beaver Pond 

Amherst author, Tom Sileo reflects 

on his recent visit to Beaver Pond in 

Joe English Reservation.
Sports    page 9

Town News    page 6
Library      page 5 

Library 
There’s still plenty to do and 

read into August at the  

Amherst Town Library. 

SportsFolio
Youth athletic clubs rack up 

wins during the summer – 

SHS Fall Practice Schedule.

Town News    page 4

Historical Society

The HSA announces their scholarship 

winner and thanks Janice McDermott 

for 10 years of dedicated leadership.

RegisTRaTion: Monday, augusT 26: ClaRk-Wilkins, aMheRsT Middle, MonT VeRnon Village, souhegan high sChool

384 Rte. 101, Bedford, NH • (603) 472-4080 • www.gscabinetry.com

Mon.-Fri 8:30am-5pm • Sat. 10am-4pm • Evenings by appointment

Sweet!  
Visit the new 
Bedford Design 

Center

Summer Sales Event Going On Now!!

What does your kitchen say about you?

Student Art Show Exhibition at SAU-39

Sponsors and Artists: Back: Peter Warbuton, Superintendent of Schools, Barbara Allen, Alexandra Bader, 

Chad Zingales, Alexandra Meader, and Rick Boyd. Front: Sophia Desmarais, Alena Zsofka, Isabelle Aiello, 

McKenzie Robinson, and Katie Noyes

AMHERST – During the 

month of July, students’ artwork 

that received juried awards at the 

Friends of the Amherst Town Li-

brary Student Art Show in May 

will be on exhibit at the SAU-39 

Superintendent’s office located 

at 1 School Street in Amherst. 

Viewing hours 8:00 a.m. – 4:00 

p.m. Monday through Friday.

Amherst Town Hall Repairs Underway

Offices to Relocate

SHS School Board  

Appoints Rob Scully 

Interim Principal

Amherst Selectmen Launch Two Strategic Initiatives:

Expanded Communications and Long-Term Planning/Budgeting

AMHERST – The Am-

herst Board of Selectmen 

has launched two key ini-

tiatives aimed at advancing 

the breadth, quality and ef-

ficiency of town services.

The first initiative, a stra-

tegic communications ini-

tiative launched in May 

2013, aims to help those 

in town government build 

stronger engagement with 

citizens by increasing the 

quality and timeliness of 

two-way communications. 

It has three goals:
The first is to keep citi-

zens apprised of town activ-

ities, deliberations, and de-

cision-making; implement 

more ways for citizens to 

share their views with se-

lectmen more often; and 

identify and launch more 

ways for citizens to conduct 

town business online.

This initiative targets im-

provements to all forms of 

town communications: in-

terpersonal, print publica-

tions, social media, public 

media, and especially the 

town website.  To solic-

it citizen feedback, the se-

lectmen have launched an 

online communications 

survey they hope citizens 

will use to share their opin-

ions (located at http://www.

survevmonkey.com/s/Am-

herstWebReview).
The second initiative, 

launched in June 2013, is an 

integrated approach to stra-

tegic planning to enable the 

town to be more proactive 

in shaping its desired fu-

ture. This multi-year effort 

is intended to: Strength-

en the quality of strategic 

thinking across town de-

partments and administra-

tion; Tie proposed depart-

mental budgets to strategic 

and operational plans with 

clear explanations of what 

resources departments ex-

pect to expend and why; 

ensure that annual operat-

ing plans are responsive to 

town needs, communicat-

ed effectively, and well un-

derstood by Amherst citi-

zens; distribute authority, 

responsibility, and account-

ability across all levels of 

town government, as appro-

priate; and ensure that regu-

lar performance evaluations 

of all town departments and 

employees link their activi-

ties directly to the attain-

ment of town goals.

The process covers de-

partmental planning and 

budgeting for FY15 and be-

yond. Town departments 

are developing a range of 

multi-year plans and bud-

gets aimed at addressing the 

major needs of the town. 

Concurrently, the select-

men are identifying a set of 

strategic filters (infrastruc-

ture, public safety, quality of 

life, economic development, 

etc.) to use in setting priori-

ties and budget tradeoffs.

“Our goal is to be able to 

share with voters our sense 

of the town’s needs and how 

we plan to address them. 

We’re working now to cre-

ate plans, related budgets, 

and various tradeoffs well 

before the deliberative ses-

sion,” says Board Chairman 

Dwight Brew, “So everyone 

understands the implica-

tions of different strategic 

choices.”

AMHERST – The Am-

herst Board of Selectmen, 

at their regular meeting on 

July 8th, awarded the con-

tract to repair the Town 

Hall attic structure to Tum-

stone Corporation ofMil-

ford, New Hampshire. The 

requests for proposals went 

out in early June and re-

sponses were due by June 

27. Five contractors attend-

ed the mandatory pre-bid 

conference at the town hall. 

Before the meeting end-

ed two of the five contrac-

tors in attendance left be-

fore the meeting concluded 

stating the project was too 

complex. Of the remain-

ing three contractors only 

Turnstone submitted a 

proposal. The Selectmen 

awarded Tumstone the con-

tact for $279,000, which is 

$8,000 less than the voters 

approve in two warrant ar-

ticles this past March.

To ensure public safety 

during the repairs the Town 

Clerk, Tax Collector, As-

sessing, and the Communi-

ty Development offices are 

relocating to the Central 

Fire Station on Amherst 

Street. Administration and 

Finance are relocating to 

the Amherst Middle School.

The Town Hall will be 

closing on Thursday, July 

25.2013 at noon so that the 

staff can begin packing. 

The Town Hall will also be 

closed on Friday. July 26, 

2013 for the actual move.

Town offices will be re-

suming normal operations 

and regular hours in these 

new locations beginning 

Monday, July 29, 2013.

The project is expected to 

take sixty to ninety days to 

complete.  For more infor-

mation contact Town Ad-

ministrator Jim O’Mara at 

673-6041 or jomara@am-

Amherst Citizen of the Year

Roof Construction on Schedule at 

Souhegan High School

AMHERST – School may 

not be in session, but work 

has not slowed at Souhe-

gan High School. Crews 

started right away install-

ing the new roof and HVAC 

systems that the voters ap-

proved in March.  Due to 

a better interest rate than 

anticipated, and more com-

petitive bidding, the work is 

being completed for close 

to $800,000 less than the 

amount estimated when the 

bond article was proposed.

Staff, students, and vis-

itors will also see a change 

in the high school’s main 

entry way by the office.  The 

entrance is being reconfig-

ured to be more secure and 

user friendly.  These chang-

es, along with the excep-

tional maintenance by the 

custodial staff will ensure 

that the school is ready to 

welcome students on Au-

gust 28.

AMHERST – Superin-

tendent Peter Warburton 

and the Souhegan Coopera-

tive School Board announce 

the appointment of Mr. Rob 

Scully to the position of 

Souhegan High School In-

terim Principal for the 2 013 

-14 school year.
For the past 14 years, Mr. 

Scully has been a respected 

member of the faculty as a 

ninth grade English teach-

er, an athletic coach, and 

advisor. He was also an ac-

tive member of Communi-

ty Council, Personnel Pol-

icy Committee and grade 

nine Team Captain. This 

past year Mr. Scully served 

in the administrative role of 

Dean of Students.
Mary Lou Mullens, chair 

of the Souhegan Cooper-

ative School Board, stated 

“The Board is looking for-

ward to working with Rob 

in his new role. The respect 

Rob has earned from the 

staff, students and admin-

istrative team at Souhe-

gan made him an excellent 

choice for this interim po-

sition. We appreciate all 

the work Rob and the ad-

ministrative team have al-

ready completed to ensure a 

seamless start to the school 

year.”
Mr. Scully holds a Bache-

lor of Arts in English Teach-

ing and a Masters in Educa-

tional Leadership from the 

University of New Hamp-

shire. This summer, Rob 

will complete his Certifi-

cate of Advanced Graduate 

Studies with a concentra-

tion in Education Specialist 

in Administration and Su-

pervision from the Univer-

sity of New Hampshire.

Tom Patridge is Citizen of the Year 2013, given by the Amherst Lions Club during cere-

monies on the Common. His many years of service to the community and schools, and 

countless hours directing plays are truely remarkable.  More photos, page 8.

Read what is important to you all year long – 
in print or online:  www.amherstcitizen.com


