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Another reason to “Take A Look” at Applewild:                                             
AFFORDABILITY 

  120 Prospect Street, Fitchburg  - Busing from NH      

Think your family won’t qualify 
for financial aid?                                           

You may be surprised.                                               
Come and find out.  

OPEN HOUSE      
Sunday, April 6, 12 pm  

978-342-6053 
www.applewild.org                                   

Ask about AppleCore 
Scholarships, too. 

FAMILY VISION CARE
Dr. Philip S. Aubrey and ASSOCIATES

OPTOMETRISTS

Dr. Philip S. Aubrey • Dr. Sharon G. Perkins

81 Mont Vernon Street – Milford

673-1330
Evening and Weekend Hours Available

Member 
American Optometric Association

TM

PRESCHOOL • PRE-KINDERGARTEN

Directors / Teachers: Monique Medeiros, B.E.S. and Darcie Gonsalves Sylvia, M.Ed.
The Meeting Place / across from Black Forest Café / Amherst, NH

Call 673-3022 for more information or a tour

Proud to be Embarking on our 
10th School Year

SPRING SPECIAL*  
*Book your Massage online today at www.carlmt.com, offer good through 5/31/14
  

Carl Bertolami, LMT
Yoga and Meditation Center 
at Prevail Fitness
3 Howe Drive, Unit 1
Amherst, NH 03031
603-233-9816
www.carlmt.com

$20 Off One 60 
Minute Treatment

Next to Patio Barn • 272 Rte 101 
in Amherst • Call: 493-9097

Help Wanted!
Now hiring responsible high 

school students to enjoy a great 
job and learn how to serve the 
public! No experience needed. 

Will train!

	  

	  

	  

	  

	  

	  

	  

• 5k	  (3	  miles)	  
• Running,	  walking,	  biking,	  

anything	  is	  welcomed!	  
• Held	  at	  Souhegan	  High	  

School	  
• Sunday,	  April	  6th	  10:00am	  
• No	  charge	  for	  admission	  

• Lots	  of	  raffles	  from	  local	  places!	  
	  
*This	  run	  is	  being	  held	  by	  Souhegan	  student	  Madison	  Learned	  for	  
her	  senior	  project	  applied	  piece	  

See	  you	  there!	  
Contact	  maddy.learned@yahoo.com	  for	  any	  questions	  

AUTISM	  AWARENESS	  
FUN RUN!  

Open to families of all ages! 

  	  

Join us for a continued discussion with Local, State & 
National experts…

Common Core State Standards:
A Public Forum
Invited Speakers:
 Dr. Sandra Stotsky, Professor Emerita of Education, University 

of Arkansas*
 Jamie Gass, Director of the Center for School Reform, Pioneer 

Institute*
 Sid Glassner, Senior Fellow, New England Society for the Study 

of Education*
 Dr. Virginia Barry, Commissioner of Education, NH Department 

of Education
 Heather Gage, Director of Educational Improvement, NH De-

partment of Education
 Representative Mary Stuart Gile, Chair of NH House Education 

Committee
 Dr. John Moody, Interim Superintendant, SAU 41
 Cynthia Matte, Interim Assistant Superintendant, SAU 41

Date:   Saturday, March 29, 2014
Time:   4:00 p.m. – 6:30 p.m.
Location:  The Lawrence Barn, 
28 Depot Road, Hollis, NH 03049
For more information contact: 
stuffmailjewels@icloud.com
~Light refreshments will be served~               

*(confirmed participants)

Improvement Proposals to Affect 
Life at Souhegan

Souhegan freshmen are in the 
process of proposing improvements 
to the high school as part of their 
Cultural Foundations curriculum.  
Teacher Michael Facques devel-
oped the unit in order to encour-
age students to put into practice 
some of the key tenets that guide 
student work at Souhegan: actively 
engage in learning (question, col-
laborate, problem solve) and be-
come a responsible citizen.  Individ-
uals or groups of students prepare 
proposals in class and invite input 
from members of the SHS Com-

munity Council  (students, teach-
ers, community members) and SHS 
and SAU administrators and school 
board members (pictured above).  
Proposals may then be modified 
and are re-presented to classmates 
who vote on which ones are taken 
to the Community Council for ap-
proval or endorsement.  Proposals 
may be simple such as a past pro-
posal to add a bike rack to campus; 
others may be more complex such 
as a current proposal to modify the 
honor roll policy.  All would impact 
life at Souhegan High School.    

Prospective Members of SHS Class of 2018
Prospective students for the class of 2018 are cordially invited to 

join Souhegan High School on Wednesday, April 16 from 9:00 to 
11:00 a.m. to help familiarize you with the school and complete the 
registration, review course selection, take a math assessment, and go 
on a tour.

All students living in the Souhegan Cooperative School District 
who are currently attending private schools are invited to attend this 
session.

Please R.S.V.P. to Maren Petropulos at 673-9940  ext, 5309, or 
mpetropulos@sprise.com.

Amherst Garden Club’s Annual Scholarship

College-Bound History Students: Apply for the 
“Marion Young Memorial Scholarship” 

AMHERST – The Historical So-
ciety of Amherst is seeking high 
school seniors who have an interest 
and aptitude in history to apply for 
its annual “Marion Young Memori-
al Scholarship,” named in honor of 
a longtime member and the origi-
nal chairperson of our scholarship 
committee.

The 2013 winner was Souhe-
gan High School senior Sean Tatar. 
Sean accepted the $1500 award at 
the Historical Society of Amherst’s 
annual membership meeting, held 
at the Wigwam Museum in July. 
She is currently putting the schol-
arship to very good use as a Dean’s 
List student at Clark University.

Applicants must be Amherst res-
idents and graduating high school 
seniors (they may attend schools 

outside of Amherst) who will be en-
rolling in a post-secondary school 
to pursue a major in history or a 
related field. Thanks to the success 
of fundraising events including the 
Antiques on the Green, we are again 
able to offer a $1500 scholarship to a 
deserving applicant.

Application forms are avail-
able online at www.hsanh.org. 
Forms will also be available at lo-
cal high school student services of-
fices. Completed applications must 
be received by April 1, 2014 at the 
student’s high school student ser-
vices office, by email attachment 
addressed to historicalsociety@
hsanh.org, or by regular mail to 
the Historical Society of Amherst, 
Attn: Scholarship Committee, PO 
Box 717, Amherst, NH 03031.

The Amherst Garden Club is 
offering two $1,500 scholarship 
awards to qualified students this 
spring.  The scholarships are avail-
able to Amherst or Mont Vernon 
residents who will be attending an 
institute of higher learning to study 
horticulture, botany, plant science, 
landscape design, or environmental 
science as it relates directly to hor-
ticulture, or another related field.  
The Garden Club believes it has the 
opportunity to impact our planet in 
a beneficial way by supporting the 
education of students who have an 
interest in a field closely allied in 
some way with horticulture.

Applications are available from 
student services or guidance offic-
es at Souhegan High School, Bishop 

Guertin High School, and the Der-
ryfield School.  Other Amherst and 
Mont Vernon students or graduates 
can get the application from Sue Al-
ger at 673-5664 or on the Amherst 
Garden Club website, www.amher-
stgardenclub.org.  There are two ap-
plications forms available, one for 
high school seniors and one for high 
school graduates who are presently 
college age or older.

Souhegan High School students 
need to return their applications to 
the high school student services of-
fices by April l.  All other applicants 
should mail their applications to the 
Amherst Garden Club, Attn: Schol-
arship Committee, PO Box 694, 
Amherst, NH 03031 by April 1.

General Information:
Check http://www.sau39.org/

shs for a detailed schedule and 
courses descriptions.  
To register:

Call 673-9940 ext “5317” during 
school hours or email mpaul@
sprise.com to register. Course size 
is limited to space available.  The 
courses will be filled with the first 
registered and payments before 
the first class will secure your seat.  
The cost of the course is based on 
the number of weeks the course 
meets and residence in the SHS 
School District.  

All courses and workshops meet 
at Souhegan High School – 412 
Boston Post Rd.  Amherst, NH  
03031.
***Please check the start date***

Monday 
Yoga I:  Moving Into Peace
Teacher:  John Silva
Dates:  Monday   8 weeks     
3/31, 4/7, 4/14, 4/28, 5/5, 5/12, 
5/19, 6/2
Times:  5:15 – 6:45pm
Cost:  $70.00 for residents, 
$80.00 for non-residents

We will focus primarily on yoga 
postures and breath work, work-
ing toward engaging body, mind, 
and spirit in our practice. Classes 
will last 90 minutes, the last part 
of which will be a relaxation peri-
od.  The course is appropriate for 
all levels of experience, especial-
ly beginners. Participants should 
bring a yoga mat and block and 
optionally a throw or blanket for 
relaxation.  The instructor has 
over 15 years of yoga experience, 
including 5 years as a certified Kri-
palu Yoga Teacher. 
Yoga II:  Moving Into Peace
Teacher:  John Silva
Dates:  Monday   8 weeks     
3/31, 4/7, 4/14, 4/28, 5/5, 5/12, 
5/19, 6/2
Times:  7:00 – 8:30pm
Cost:  $70.00 for residents, 
$80.00 for non-residents

We will focus primarily on yoga 
postures and breath work, work-

ing toward engaging body, mind, 
and spirit in our practice. Classes 
will last 90 minutes, the last part 
of which will be a relaxation peri-
od.  The course is appropriate for 
all levels of experience, especial-
ly beginners. Participants should 
bring a yoga mat and block and 
optionally a throw or blanket for 
relaxation.  The instructor has 
over 15 years of yoga experience, 
including 5 years as a certified Kri-
palu Yoga Teacher. 
Meat & Poultry Cookery
Teacher:  Elizabeth Skipper
Dates:  Monday     8 weeks    
3/31, 4/7,4/14, 4/28, 5/5, 5/12, 
Times:  6:00 – 9:00pm
Cost:  $100.00 for residents, 
$110.00 for non-residents  Lab 
fee: paid directly to the teacher

What the best kind of roast to 
buy? My steak was tough; what did 
I do wrong? How much meat do I 
need to serve X number of people? 
How do I know when it’s done? If 
questions like this arise in your 
kitchen, some basic instruction on 
meat cookery will come in handy. 
This class will cover beef and pork, 
in steaks, cutlets, chops, roasts, 
braises, and stews, as well as 
some creative ways to use ground 
meats. Roast beef with creamy ca-
per sauce, beefsteak pommaro-
la, Swedish meatballs, homestyle 
pork and vegetable stew are a few 
of the dishes we’ll make. Bring an 
apron, your knives if you like, and 
a good appetite!

Class will be a mix of demon-
stration and participation, de-
pending on the number of stu-
dents. As always, there will be 
plenty of astuces (expert tips and 
tricks) sprinkled throughout.

The instructor is Elizabeth Skip-
per, an accomplished personal 
chef and culinary teacher, of The 
Everyday Epicure LLC in Amherst.
www.theeverydayepicure.com

Tuesday
Watercolor Painting
Teacher:  Kevin Dadoly
Dates: Tuesday     6 weeks    
Spring Session:    3/25, 4/1, 4/8, 

4/15, 4/29, 5/6    
Time: 7:00 - 9:00pm
Cost:  $70.00 for residents and 
$80.00 for non-residents 

     

Join Kevin Dadoly as he in-
structs this popular studio course 
designed to enhance and chal-
lenge all levels of watercolor art-
ists from the beginner to the ex-
hibiting artist! Expect to explore 
all types of painting techniques, 
and subject matter, in an enjoyable 
and positive environment.   

Thursday
Stained Glass Creations – Big 
and Small
Teacher:  Susanna Ries
Dates: Tuesday       6 weeks      
4/1, 4/8, 4/15, 4/29, 5/6, 5/1
Time: 6:00-8:30pm
Cost:  $80.00 for residents and 
$90.00 for non-residents  

 

Come explore the magical art of 
glass – either make a stained glass 
panel for your home or make a mo-
saic garden stone or whatever you 
can imagine!  We will be making 2 
or 3 projects over the six week ses-
sion.  Most of the tools and sup-
plies will be available the first two 
weeks.  Students may have to buy 
some material at the local glass 
store in Nashua.  Patterns will be 
available or you can improvise on 
existing designs. Join us!  It is a 
creative and fun class for all levels! 

Susanna Ries has been teaching 
stained glass for 4 years and cre-
ating original stained glass for 21 
years.

Saturday
 Feeding Your Family Using 
Your Own Backyard and Your 
Community Resources
Teacher:  Kathi Nunley
Dates:  Saturdays  5 weeks
Times:  10:00am – 12:30pm
Where:  Kathi’s Family Farm   
54 Ponemah Rd (Rt. 122) Amherst
Cost:  $70.00 for residents    
$80.00 for non-residents

Have a desire to get off the fac-
tory-farm food grid?  This course 
teaches you basic skills for subsis-

tence living in the modern world.   
The class includes raising laying 
hens, basic layer gardening, pre-
serving food, making your own 
dairy products with raw milk, 
keeping honeybees for food and 
pollination, and raising chickens 
for meat.  If you have ever won-
dered how you can get started en-
joying a more self-sufficient life, 
this class will show you how.  Dis-
cover how almost all the food on 
your table can come from your 
backyard.  

Please confirm if you want 
chickens at time of registration - 
Kathi needs time to order them.
Saturday, April 12 
Class One:  Raising Chickens 
(either for eggs or meat)
From chick to chicken, what do 
you need, what do they need, 
over-wintering and everything you 
ever wanted to know about eggs.  
Lab Cost:  $2, with an optional 
lab cost of $20 - $25 for 4 or 5 
laying chicks to be picked up the 
following week. 

 

Saturday, April 26 & May 3
Class Two and Three:  Making 
your own dairy products using raw 
cow’s milk. 
Learn how to make sweet cream 
and cultured butter, cottage 
cheese, yogurt, farmers cheese, 
mozzarella, ricotta, greek yogurt, 
whey and all about milk and keep-
ing a cow. 
Lab Cost:  $15 for the 2 classes 
(includes recipe book)

 

Saturday, May 10
Class Four:  Using a layered gar-
den, keeping bees for pollination 
and honey & preserving your food.   
Lab Cost:  $5
Learn the lazy-person’s way to 
plant a garden, how to keep 
honeybees and use them for food 
or pollinating your garden and 
orchard, and what to do with all 
that food in September.  (drying, 
juicing, canning, freezing)

 

Saturday, May 17 
Class Five:  Meat Birds (butch-
er day).  Hands-on. You will be 
slaughtering and cleaning your 
own chicken to take with you that 
day.  Lab cost $22 

Souhegan High School

Spring 2014 Evening Enrichment Courses & Workshops

Schools

The 2013 winner of the Historical Society of Amherst scholarship was Sean 
Tatar seen here with then president Janice McDermott making the presen-
tation.


