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GRANITE VIEWS JODY REESE

The vote

In just a few days
we may have an elec-
tion that sees one of
the highest turnout
rates ever — and this is
during a pandemic.

Many voting mod-
els suggest that as many as 150 million
people will cast ballots in the Nov. 3
election. That’s about 65 percent of eli-
gible voters nationwide.

In New Hampshire turnout is expected
to be at an even higher rate, likely over
70 percent of eligible voters.

According to the New York Times on
Oct. 26, about 61.3 million votes nation-
wide have already been cast in the 2020
election — a record number.

In a map on the Times website, they
demonstrated how that number rep-
resents 44 percent of the total vote
in 2016. In New Hampshire, 181,577
votes have been cast so far, according to
WMUR’s politics newsletter on Oct. 27.

As with many states, New Hamp-
shire made it easier for voters to vote by
absentee ballot in this time of the coro-
navirus. This election, with our ability to
request a ballot and return it to the town
clerk — even all within the same day, if
you wanted — we got a taste of some-
thing very close to the early voting that
other states offer.

But this easy absentee voting isn’t
something we’ll likely see for the next
election. Here voting generally means
going in person to polling places that are
generally open from 7 a.m. to 7 p.m. for
one day. But planning when in your day
to vote isn’t always easy. It can be hard
to break away from work or to go in the
early morning or the evening when it
means there might be a line and you’re
crunched for time. Many school districts
make Election Day a holiday, which
means you have to figure out what to do
with the kids when you make your vot-
ing plans. What if there’s a wait? What if
they get fidgety?

Forget gaming out what party benefits
from what kind of voting; there’s some-
thing to be said for just getting more
voters involved, and not just during the
presidential election years but for other
elections as well.

What would offering people more
options for when they vote — by mail
or in person before Election Day — look
like in New Hampshire? What would it
mean to have more Granite Staters exer-
cising their right to have a say? In the
aftermath of this election, it’s worth tak-
ing a closer look at making voting easier
for everybody, not just those who have
some flexibility in their Tuesdays. ¥

News and culture weekly

serving Metro southern New Hampshire
Published every Thursday

(1st copy free; 2nd $1).

195 McGregor St., Suite 325,
Manchester, N.H. 03102

P 603-625-1855 F 603-625-2422
hippopress.com

email: news@hippopress.com

EDITORIAL

Executive Editor

Amy Diaz, adiaz@hippopress.com
Managing Editor

Meghan Siegler,
msiegler@hippopress.com, Ext. 113
Editorial Design

Tristan Collins
hippolayout@gmail.com

Copy Editor

Lisa Parsons, Iparsons@hippopress.com
Staff Writers

Angie Sykeny
asykeny@hippopress.com, Ext. 130
Matt Ingersoll
mingersoll@hippopress.com, Ext. 152

Contributors John Fladd, Jennifer Graham,
Henry Homeyer, Michele Pesula Kuegler, Dave
Long, Jeff Mucciarone, Eric W. Saeger, Michael
Witthaus

Listings

Arts listings: arts@hippopress.com
Inside/Outside listings: listings@hippopress.com
Food & Drink listings: food@hippopress.com
Music listings: music@hippopress.com

Publisher

Jody Reese, Ext. 121
jreese@nhippopress.com
Associate Publisher

Dan Szczesny

Associate Publisher

Jeff Rapsis, Ext. 123
jrapsis@hippopress.com
Production

Tristan Collins, Alex Kusnarowis
Circulation Manager
Doug Ladd, Ext. 135
dladd@hippopress.com
Advertising Manager
Charlene Nichols, Ext. 126
chichols@hippopress.com

Account Executives

Alyse Savage, 603-493-2026
asavage@hippopress.com

Roxanne Macaig, Ext. 127
rmacaig@hippopress.com

Tammie Boucher, support staff, Ext. 150

To place an ad call 625-1855, Ext. 126
For Classifieds dial Ext. 150
or e-mail classifieds@hippopress.com

Unsolicited submissions will not be returned or
acknowledged and will be destroyed.

Opinions expressed by columnists do not represent
the views of the Hippo or its advertisers.

ON THE COVER

16 DRINKS FOR EVERYONE Need a drink this weekend?
Whether you're looking for new cocktail ideas or non-alco-
holic offerings that still pack big flavors, this week’s cover
story features drinks for everybody — including two ideas
for drinks to warm you up when the nights get cold.

ALSO ON THE COVER, the Palace Theatre is hosting a
live music-packed show — for free, p. 10. If you're looking
for something to do outside this weekend, we have 21
great ideas, from pumpkin hunts to full-moon hikes, p.
11. And the Annapurna Curry & Sekuwa House opens in
Manchester, p.19.
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NEWS & NOTES

Covid-19 news

During an Oct. 22 press con-
ference, state epidemiologist
Dr. Benjamin Chan provid-
ed a public health update on
New Hampshire’s ongoing fight
against Covid-19, saying that
the state has seen about 80 new
infections per day on average
over the last one to two weeks.

With its updated numbers on
Oct. 23, New Hampshire sur-
passed 10,000 positive tests for
the virus since the start of the
pandemic in March. Despite
this, the state has the third
lowest rate of new cases of
Covid-19 per capita in the coun-
try, according to Gov. Chris
Sununu, with the test-positivity
rate continuing to be at around
1 percent.

Also on Oct. 23, the Gover-
nor’s Economic Re-Opening
Task Force released new guid-
ance documents for hockey
and indoor ice arenas in the
state, following a two-week
“pause” that began on Oct. 15
of all indoor ice activities due
to multiple Covid-19 outbreaks.
All rink staff, volunteers, ath-
letes, referees and coaches are
required to be tested for the virus
before Nov. 6. The guidance
for indoor ice facilities prohib-
its restaurants, bars and arcades
from being used, encourag-
es sneeze guard barriers at
check-in/check-out  counters,
and requires a one-way flow of
foot traffic throughout the facil-
ity, with specific entry and exit
points.

Details of Sununu’s Emergen-
cy Orders, Executive Orders,
Re-Opening guidance docu-
ments and more can be found at
governor.nh.gov.

Covid-19 update

Emergency order

violations

Two businesses have been
fined for not complying with
the governor’s coronavirus
emergency orders, and the New
Hampshire Attorney General’s
Office continues to get com-
plaints from customers about
noncompliance, accord-
ing to an Oct. 26 report from
WMUR. The complaints are
mainly about workers not wear-
ing masks and businesses not
enforcing social distancing.
According to an Oct. 19 press
release, Fat Katz in Hudson
was sent a notice of violation
assessing a $2,000 civil penalty
for allegedly bringing karaoke
indoors. According to WMUR,
New England Flag Football was
also fined $2,000 for violations.
“We were very clear in writing
to those organizations and busi-
nesses as to what they needed
to do, and they both confirmed
with us they understood that
and then they proceeded to
do different things,” Associ-
ate Attorney General Anne
Edwards said, according to
WMUR. More fines are expect-
ed to be issued in the next few
weeks as the Attorney General’s
Office continues to investigate
complaints, Edwards said.

Fire ban lifted

State officials have lifted the
ban on certain fires now that
some soaking rains have reduced
the potential for wildfires,
according to a press release.
Kindling of open fires is now
allowed, as is smoking outdoors
in or near public woodlands or
on public trails, and permits are
once again available for fires
greater than four feet in diam-
eter and not contained within a
ring of fire-resistive material.

As of October 19

Permits are always required for
any open burning, according to
the release, and can be obtained
from a local fire department or
at nhfirepermit.com.

MediGap shopping
There’s a new free interactive
online dashboard to help con-
sumers who are shopping for
Medicare Supplement (Medi-
Gap) plans, the New Hampshire
Insurance Department
announced in a press release.
The dashboard will allow con-
sumers to find and compare
rates based on their gender, age,
plan type and preferred com-
pany. MediGap policies help
cover some health care costs
that Medicare does not, includ-
ing copayments, coinsurance
and deductibles, according to
the release. The rates on the
dashboard are available during
an individual’s open enroll-
ment, a six-month period that
begins the month the person
turns 65 and has Medicare Part
A and Part B, though people
who are changing plans or want
to get a renewal rate can con-
tact specific companies directly,
according to the release. Vis-
it nh.gov/insurance or call
1-866-634-9412.

Drought assistance
Low-income New Hampshire
homeowners who have residen-
tial wells with insufficient or no
water because of the drought
can get short-term relief and
financial assistance with a
new initiative from the state’s
Drinking Water and Groundwa-
ter Advisory Commission and
Department of Environmental
Services. According to a press
release, short-term relief will
be available in the form of free
bottled water deliveries for peo-

As of October 26

Total cases statewide 9,746 10,397

Total current infections statewide 1,020 1,002

Total deaths statewide 468 475

New cases 603 (Oct. 1210 Oct. 19) | 651 (Oct. 20 to Oct. 26)

Information from the New Hampshire Department of Health and Human Services

( M
At a press conference in Concord on Monday, the U.S. Department of
Housing and Urban Development announced that it is awarding more than
$12.3 million to agencies in New Hampshire to help protect children and
families from lead-based paint and home health hazards, according to a
press release. The week of Oct. 25 through Oct. 31 is Lead Poisoning Pre-
vention Week.

Free meal boxes that include
12 pounds of produce, 5
pounds of meat, 5 pounds of
dairy and a gallon of 2-per-
cent milk will be distributed to
CONCORD families in need on Saturday,
Oct. 31, from 9 to 11 a.m. at
SNHU Arena in Manchester,
according to a press release.
The food is being provided by
Granite United Way, in partner-
Hooksett ship with the YMCA of Down-
town Manchester, Southern
New Hampshire University and
the Manchester School District.
Goffstown I
MANCHESTER
A socially distant groundbreaking ceremony for
the new location of Family Promise of Southern
New Hampshire is scheduled to be held Thurs- Derry
day, Oct. 29, at 3 Crown St. in Nashua. The ren-
ovated space will provide transitional housing to
more than 25 families, which is double its cur- fonderry
rent capacity, according to a press release.
/
T—' NASHUA '
-~ |\
/ ~
— /
. J

ple whose income is at or below
80 percent of the area medi-
an household income and who
have no water due to the ongo-
ing drought. This is a temporary
measure to ensure that every-
one has access to clean water
for drinking and cooking. For
permanent drought relief, finan-
cial assistance will be available
for improving or replacing res-
idential wells, or to connect to
an existing community water
system. “Given the severity of
the drought, recent precipitation
has done relatively little to alter
drought conditions impact-
ing residential wells in New
Hampshire,” NHDES Com-
missioner Bob Scott said in the
release. “Residents still need
to take every action to con-
serve water now and for the
foreseeable future.” Income
eligibility requirements and
financial assistance information
can be found at des.nh.gov.

Drug disposal

Last week, the New Hamp-
shire Hospital Association, the
New Hampshire Department of
Education and the Foundation
for Healthy Communities part-
nered with the Public Health
Networks and the Rx Abuse
Leadership Initiative of New
Hampshire to distribute 25,000
prescription drug disposal bags
throughout the state, accord-
ing to a press release. In the
past few months, 50,000 of
the Deterra Drug Deactivation
disposal pouches, donated by
RALI NH, have been distribut-
ed as part of an effort to educate
families on safe medicine stor-
age and disposal practices.
Making sure prescription med-
ications are securely stored out
of the reach of children and
safely disposing of unused or
expired medications can help
prevent drug misuse, the release
said. Find take-back locations
at ralinh.org. «@
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AS NEIGHBORS IN THE NORTHEAST,

YOU HAVE OUR WORD.

Patriot Insurance was born in the Northeast in 1966, and it's still our home.
Here, we look out for our neighbors. And when we insure the people in
this region, we know the best way to understand their life and needs is to
have a conversation. Sure, they can buy insurance online. But we believe
they deserve better — an independent agent and true partner who can
guide them over time, one on one. Whether it's for their business, home,
car, boat, life, or all of the above, we're both here to help. And we always
will be. Visit us at PatriotinsuranceCo.com.

ESEAPATRIOT

B INSURANCE
B COMPANY"®

A MIMBLR OF FR INSURANCE

132383

SUBOXONE + COMMUNITY
= AFIGHTING CHANCE

(603) 314-8077

Available 24/7
joingroups.com
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recover together
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Jeanne Shaheen is making a
difference for New Hampshire

In the Senate, she has delivered a
E tenfold increase in opioid fundin;
for treatment and prevention
. services in New Hampshire, and
she made sure Granite State
veterans could get health care
closer to home and outside the VA.

g
13
-

During the pandemic, Shaheen's

small business aid program has
helped more than 24,000 New
Hampshire small businesses
stay open and keep more than
200,000 Granite Staters on
the payroll.

Follow Jeanne Shaheen

@jeanneshaheen (0) [ Sh hJeanHe

@jeanneshaheenNH {7} a een

JeanneShaheen.org U.S. SENATOR
%

Family owned since 1971 |
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ON SALE NOWI

You won't find it for less...
even online!

Everyone experiences the symptoms of anxiety
at some point." When occasional stress and fear
stop you from doing the things you love, it’s time
to reclaim your life with AnxioCalm®, a clinically
studied formula that can offer you relief."

FREE Book with purchase

Vitamin & Supplement Superstore
164 NORTH STATE ST., CONCORD, NH (7 mile N. of Main St.) ® (603) 224-9341

o - In Store Shopping & Same Day, Contact Free Pick Up Available
Relieves occasional anxiety and stress.
“THESES STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IF NOT INTENDED TO DIAGNOSE, TREAT, CURE OR PREVENT ANY DISEASE.

AnxioCalm
Relief of Occasional

g ~ Anxiety ~ Stress
S5 _ Nervous Tension ~ Restless Sleep®

PHIF ARiEgig FREE
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NEWS & NOTES Q&A

Moon mission

Local grad working on EagleCam project

Bedford High School grad William Edwards, now an undergrad at Embry-Riddle
Aeronautical University in Daytona Beach, Florida, is one of 20 students working on
“EagleCam,” the first-ever student project to be sent to the moon. Edwards talked
about the mission of the project, his role on the project’s software team and what he

is learning from this unique opportunity.

Why did you decide

®w go to Embry-Riddle

and pursue a career in
aeronautics?

I just like planes, honestly —
aviation, aerospace, pretty much
any fields having to do with fly-
ing or space. It’s something I was
always interested in, even as a kid,
and I just never lost interest. ... A
close family friend who knew I
was really into aviation recom-
mended the school to me because
he knew it was a very good aviation-based
school.

\ N

What is the EagleCam project?

It’s a module that’s going to be a payload on
a Nova-C launcher from the company Intuitive
Machines. The goal of the project is to take a
third-person photo of the lunar lander actually
landing on the surface of the moon. As the land-
er is coming down on the surface, it’s going to
jettison our payload, and our EagleCam is going
to take pictures of the lunar lander and send the
pictures back to the lander via WiFi, and then
the lander is going to send the data back to
Earth. That’s the minimum requirements of this
project. We’d also like EagleCam to continue to
take pictures after it has landed to collect some
information on dust plumes as the lunar lander
actually makes its descent, and hopefully take
some pictures of Earth as well.

How did you end up working on the
EagleCam?

I actually had a friend of mine recommend
me for it. She was already working on it, and I
found out about it and said, ‘That sounds real-
ly cool,” and she said, “Well, we need some
extra help. Do you want to hop on?” and I said,
‘Absolutely.’ ... One of the reasons I came to
Embry-Riddle is that I’ve always wanted to
work on something important like this, like
anything to do with research, and especially
anything to do with space, so once I heard that
this was a project based on the moon, I was like,
‘Absolutely, I need to do this.’

What is your role?

We have a couple teams. There’s the electri-
cal engineering team, and they’re the ones who
actually choose the computer that goes on board
and the cameras that go on board, and they’re
going to figure out the connections between our
EagleCam and the Nova-C launcher. I'm on
the software team, so I’'m going to be the one
who’s controlling the function of the camer-

William Edwards. Courtesy photo.

as, when the payload is going to
be jettisoned and the way the pic-
tures are going to be taken. Also,
the pictures are going to be tak-
en with 186-degree cameras, so
afterward we have to do some
software post-processing to make
the pictures look like normal-
field-of-view pictures instead of
wide-field-of-view pictures.

,|
\l

What are you working on right
now, specifically?

Right now I'm just having to learn the
[software] framework, and I"'m making an appli-
cation that controls the camera lens cleaners, so
that if any dust particles get on the camera lens
we can clean them off.

What’s the most exciting part of this experi-
ence for you?

I think it’s just the excitement of being able
to do all of this and work on it for so long, and
knowing that we’re going to get an end result
that I could even make a screensaver on my
phone. It’s also a great experience for me as a
software engineer to actually be using NASA-
based software frameworks to control our
EagleCam and the jettison and any internal
functions that we have on.

What has been the biggest challenge?

Learning the NASA software framework.
It’s called cFS, and it’s a lot of C code, which
I’'m not too familiar with, so spending the first
two or three weeks learning that has been pret-
ty difficult.

Do you think the EagleCam project is help-
ing to prepare you for what you want to do in
the future?

Yes, most definitely. As a software engineer,
being able to work on a team with electrical
engineers and aerospace engineers is definite-
ly an important skill. Since I want to be working
in the aerospace industry, having the skills to
communicate with them and understand what
they’re doing and understand how my code
influences their decisions and vice versa is defi-
nitely very important to me. — Angie Sykeny o

EagleCam ]

The Nova-C launcher carrying the Eagle-
Cam will launch in October 2021. To
follow the progress of the project, see @
ERAUEagleCam on Instagram and visit
daytonabeach.erau.edu/eaglecam.
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SPORTS DAVE LONG’S LONGSHOTS

All-Dynasty team beefs

Given what’s happening
in Patriots-land right now,
if we want to talk about
them it might be better to
focus elsewhere. So after
getting run over 33-6 by
San Francisco on Sunday
for the worst home loss in
the Belichick era it’s conve-
nient that the Pats’ Hall of
Fame named its All-Dynasty team last week.

I am the world’s biggest sucker for argu-
ing over all-time teams and 1’1l take the bait to
compare their selections to mine. If you missed
the entire team, Google it, as for space reasons
I’ll just focus on my quibbles and new addi-
tions, starting off with their grown-up version of
everybody gets a trophy to avoid hurt feelings
by naming an entire 40-man team. I hate that,
so mine is like the All-Pro Team that names first
team starters only. So where you see one guy vs.
another, that refers to who wins the competition
at that position. And if you have a beef, let me
know.

Biggest no-brainers: Starting from the easi-
est to make.

1 — Tom Brady: Even though Matt Cassel,
Jimmy G and Jacoby Brissett went 13-6 in the
19 starts TB missed, a better debate would be
whether he’ll eventually be the All-Time QB in
Tampa Bay before retiring.

2 — Adam V: TB isn’t the only local GOAT.
Vinatieri earned the distinction by winning two
SB’s with kicks as time expired and sending
their first playoff game into OT with the great-
est under-duress kick in NFL history through a
blinding snowstorm off a frozen, uneven field
spot from 47 yards out before winning it in OT.

3 — Richard Seymour: Do I need to remind
anyone the first three SB wins were built around
the D, not TB-12’s arm? Seymour was the best
of several great defenders and there hasn’t been
anyone as good on the D-line since, including
Vince Wilfork. That’s why he’s a spot ahead of
the more popular next guy.

4 — Gronk: He’s in the discussion for the
GOAT tight end as well. But he had some long
stretches of injuries when they still kept winning,
including the playoff run to the 2016 SB win
despite losing him for good in Week 11.

5 — Ty Law: A big-play Hall of Famer who
was the real MVP of the first SB win, with three
picks off Peyton Manning in the 2003 AFC title
game win and being huge when they shut down
Indy in the 20-3 playoff win the next year. Plus,
they went 10 years without winning after he left
in 2004 thanks to mostly terrible DB play.

6 — Randy Moss: Even though he didn’t win
a SB is his three-year, four-game stay that pre-
dictably ended badly, his astonishing 98-catches,
1,423-yards, 23-TD debut 2007 season in Fox-
boro was among the best in league history for
any receiver ever.

Slot receiver fight: With Troy Brown, Julian
Edelman and Wes Welker there, this had been
the position of the highest excellence of the

dynasty and a near impossible choice. But while
his regular season numbers don’t stand up to
Welker’s 100 and 1,000 plus catches and receiv-
ing yards in five of his six seasons, Edelman gets
it for clutch playoff work on three SB-winning
teams.

Kevin Faulk vs. James White: Another
heavyweight battle. Faulk was clutch and incred-
ibly reliable. Ditto for White. But it’s White
based on his astonishing 10-catch, 110-receiving
yard, three-TD game in the SB comeback over
Atlanta, which included scoring the TD to start
the comeback from down 28-3, the two-point
conversion to get it to one score and the TD’s
that sent it to OT and won it. Faulk never had a
game like that.

Dan Koppen vs. David Andrews: Granted
I’m not the world’s leading expert on center play,
but the interior guys need a little pub. So, while
it could be related to their backups, things seem
to go bad when Andrews misses games, like all
last year. But Koppan only missed games in one
of eight seasons in Foxboro, which included SB
wins in 03 and *04. So it’s a tie.

Asante Samuel: I know, big-play guy, espe-
cially at slot corner. But the guy who dropped the
right-in-his-hands pick in the final drive in 2007
that would’ve sealed the undefeated season can’t
be first team All-Dynasty. Besides, Law and Ste-
phon Gilmore were/are both better against the
pass and run and multiple-time All-Pros.

Patrick Chung vs. Devin McCourty at safe-
ty: Chung has been great in his second stint but
was shaky the first time around, while McCourty
has been the team’s surest tackler and great
since shifting to safety after starting as a corner.
McCourty.

Honorable mention: All the guys on the Pats’
list and people who lost the head-to-head com-
petitions, as well these special-circumstances
additions.

NG - Ted Washington: Yes, he was a one and
done, but he won as many SB’s as Wilfork and
no one had a better season clogging the middle
than him in 2003.

CB - Darrelle Revis: Ditto on the one year,
but Coach B never won a SB without a great cor-
ner. So while he wasn’t quite at Revis Island peak,
he transformed a defensive backfield that had
been a hazardous waste dump site since 2009. No
Revis, no 2014 SB title. That puts him in over the
under-appreciated Otis (my man) Smith.

Corey Dillon: I go with Antowain Smith as
the running back for his battering ram work that
always seemed to get it on third and short for two
SB-winning teams. But Dillion’s 1,623 rushing
yards and 12 TD’s in 2004 was one of the best
individual seasons during the dynasty.

Roman Phifer: The biggest surprise was see-
ing him on the 40-man team, as he’s the most
forgotten good player from the first three SB
wins. But 86 belongs here because this lineback-
er was solid, reliable and tough.

Snow angel maker — Lonie Paxton: No con-
test. Email Dave Long at dlong@hippopress.
com. "W

o Statefarm
DISCOUNT
DOUBLE

AFTER FURTHER REVIEW...YOU SAVE.

These discounts are indisputable. We could help you save hundreds
with a free Discount Double Check® — a simple
replay could save hundreds. It pays to double check.

1 av

Rene C LeClerc Ins Agcy Inc Dick Lombardi, Agent
Rene LeClere, President 1837 Elm Street
oksett Road Manchester, NH
ett, NH 03106
3-668-0009

State Farm Mutual Automobile Insurance Company, State Farm Indemnity Company

1308032 State Farm Fire and Casualty Company, State Farm General Insurance Company, Bloomington, IL

132581

Ahd Bill

Good Deeds ..

Real Estate With a Mission __.

The Fine Homes Group International
Podcast

With Diane
oamdson

Qur team donates $100 frg
every transaction to the FHG Schy, arsh
£und. When you do business with op¢
of our team members, you are
helping us help a young person
further their education,

ﬁ-_l FINE HOMES GROUP Jow METROPOLITAN
[MT(AN-I.'!'IDMAL

168 Sauth Fver Road S 3_20 :20_.__
Butfard NHOMS

ONE WUNDRED DOLLARGAND (A0 - = = = — — == ~——===="

oo We e, 77 Disae Daidyon & Bl Woidachen
o N o Wetabe 70 Dita
S - — T I TR T TR

AII eplsodes on demand at
@) Apple STITCHEH @AﬂChOI‘ RADIO pygLic (@ Pocket Casts & Breaker Go gle Podﬂaqt:

Podcasts Include
+ How Proper Property Preparation Makes You
Money When Selling
« Low Inventory of Homes for Sale is Good for Sellers
+ Market Update for Buyers and Sellers - Fall, 2020
+ Proper Home Inspections Eliminates Unpleasant
Surprises

“According to national
statistics, homes that
are properly prepared,

sell five percent higher
on average than those
thataren't.”
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NEWS & NOTES

Check Y- 11 e QUALITY OF LIFE INDEX

. . : Ty T 4
out the * Antiques Fin for the win . . eV 4
» Jewelry If being adorable was a job requirement, | &= &
PDutumn « Old Advertising Pieces itl’(si " W"Illdter Eir]; g‘(’it the tgi,g Th‘; 14',‘”?61‘(;
. old chocolate Labrador retriever has joine
c@eds! » Collectibles the New Hampshire Fish and Game Depart-

« Gold Silver Coins

ment’s Law Enforcement Division’s K-9 Team,
according to a news release on the depart-
ment’s website. Fin met his new partner, Fish
and Game Conservation Officer Kenneth St.

CU‘I’. Color & Style From Out Of The Woods Antiques

Onlg $75 00 Over 30 years buying locally
Pierre, in September. “Fin will work on basic ~Fin. Courtesy photo.

*single process color Don nha ; . 3
: . - obedience, tracking, and exposure to both evi-
lzpoca{ypse il 603-391-6550 dence and fish and wildlife daily,” St. Pierre said in the news release. Fin

BARBERINGG‘COSMETOLOGY 603 627-4301 . . . . .
Big city style at a great neighborhood salon 904 Hanover Street | was donated by Wes and Belinda Reed of Rise and Shine Retrievers in
Barnstead.

www.Hairpocalypse.com Manchester NH
Score: +1

Comment: Who wouldn t want to go to work with a partner like that?

Holiday stroll canceled
The 27th annual Winter Holiday Stroll in Downtown Nashua will have
to wait, as the event has been canceled this year, according to a press
g & release from Great American Downtown. Typically held on the Saturday
: : N ; after Thanksgiving, the stroll features performers, vendors, demonstrations
=7 la and other attractions. With the ongoing community-based transmission of
) FRANCO'AMERICAN CENTRE Covid-19, local health officials advgised%the City of tNyashua and Great Amer-

A E. : Live Free et parlez frangais! ican Downtown that the event should be postponed until 2021.
Proudly sponsored by Score: -1
@ St. Ma l'y.S B'{lnk Comment: As the holida).) season approaches, Great {4meri.can Down-
town has planned several activities for downtown Nashua, including outdoor
music, contests and the return of Plaid Friday to support small businesses
the day after Thanksgiving.

www.stmarysbank.com
La Caisse Populaire Ste-Marie

131874

New homes to help end homelessness

Four people who have been experiencing long-term homelessness will
soon have new homes in the Green Street Apartments in Concord, accord-
ing to a press release. The apartments, which have been renovated by the
Concord Coalition to End Homelessness, are the culmination of efforts from
numerous local businesses and organizations, from Warren Street Architects
supplying designs and construction oversight at a drastically reduced rate to
the Concord Food Co-op, Franklin Savings Bank, Keeler Family Realtors
and Merrimack County Savings Bank furnishing, decorating and stocking
each of the four homes.

Score: +1
H ST
Anytlme through SATURDAY, OCTOBER'31 Comment: “Green Street is really the story of so many people coming
Brlng your,ca rved’Jack-O-Lantern to together and of an opportunity for a pot of gold at the end of the rainbow,”

(Y G R MO K I ARG DG IR [ | CCEH Director Ellen Groh said in the release.

ELL teacher honored

WE WILL LIGHT(IT{UP EVERY/(NIGHT.UNTIL Danielle Boutin, an English Language Learner teacher at Ledge Street
School in Nashua, has been named the 2021 New Hampshire Teacher of
the Year by the Department of Education, according to a press release. Bou-
tin teaches multilingual students in kindergarten through fifth grade, and she
also works to connect her students and their families to community resources
that can provide support for issues like food and housing insecurity, domes-

tic violence and trauma.
_gman

) ) o Score: +1
-] Y "4 #‘4 e Comment: “This has been one heck of a year in education,” Boutin said
' v bl v V el in the release. “All of the parents out there are also Teachers of the Year

as they teach their kids from home. It takes a lot of people to help students
succeed.”

Visit us and pick up a Halloween Activity Packet for the kids!

Goffstown 4

HARDWARE me helpful place.

ERRNE TR AL SN T What's affecting your Quality of Life here in New Hampshire? Let us know
5 DEPOT ST. GOFFSTOWN, NH 03045 | 603-497-2682 | WWW. GOFFSTOWNHARDWARE.COM | 1/ nevus@hippopress.com. o

QOL score: 61
Net change: +2
QOL this week: 63

132612
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WE ARE HIRING'
C’bj OJO_IZUC% Lj??“\_f%

DL EANTRA

The Nashua School District
is seeking

o Substitute Teachers

« Substitute Para-Educators

« Temporary Custodians

« Coaches

» Crossing Guards

« Substitute Crossing Guards

« Food Service Assistants

« Substitute Food Service
Assistants

« Lunch Monitors
« Substitute Lunch Monitors
« EOE

This is an excellent opportunity
to make a difference for children
in the Nashua community.

Interested applicants should
apply on our website at
www.nashua.edu

$199 $169

with design services  with customer design

Indoor & Outdoor Use
Teardrop Flag Sizes: 7ft, 9ft, 11ft, 14ft
Feather Flag Sizes: 8ft, 10ft, 12ft (29"

Wide), 12ft Jumbo (34" Wide), 15ft

CALL OR EMAIL:
20 | prir 1Tr13r{uh1p DOPress.com

Curbs:de

TAKE- UUT SIGNS'

Allow us to handle all your sign needs
from design to printing. No order
minimum and free shipping. Includes “H”
stakes for ground mounting!

OPEN

for Pickup
& Delivery

" PRINTING@HIPPOPRESS.COM
FOR A CUSTOM QUOTE

“LOQKING FOR A

45 Come work for a company that

/ bakes 2.5 mI||IOIl cupcakes per day!

Weston Foods in Manchester is hiring!
Fulltime, Entry Level
Production Workers

1st, 2nd, and 3rd Shift

Our clean and safe working environment is
conveniently accessible by public transit, and
production employees earn $15-16 per hour.
Apply now to be eligible for a sign on bonus of

$2,000-$3,500 by visiting

www.westonfoods.com/careers

WESTON FOODS
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ARTS

Come together (at a distance)

Palace Theatre presents The British Rock Experience

By Matt Ingersoll
mingersoll@hippopress.com

The Palace Theatre in Manchester is
ready to welcome you back with free tickets
to its next show, a theatrical musical pay-
ing tribute to British rock ’n’ roll from the
’60s through today. The British Rock Expe-
rience, a production from Palace Artistic
Director Carl Rajotte and the second show
of the Citizens Bank 2020-2021 Performing
Arts Series, began last week and will contin-
ue every Thursday through Sunday through
Nov. 14.

“We had the idea of making tickets free ...
so that people could have a chance to come
out and have that firsthand experience to feel
safe here,” said Palace Theatre marketing
coordinator Caroline Eby, who’s also per-
forming in the show as one of the dancers.

Rajotte said the two-act production com-
bines his love of British rock with elements
of fantasy and steampunk, featuring an orig-
inal story interspersed with dozens of classic
songs. The nearly hour-long first act is com-
posed entirely of hits from The Beatles’

catalog, with four singers — two male and
two female — who alternate between lead
and backup vocals.

“For the first act, I had the idea of four
children going up into an attic and exploring
it, where they find things like old records,
a record player and a video camera ... and
then the attic kind of comes to life in front
of them,” he said. “You’ll probably fall in
love with the singers right away, but then
each of the four young performers are just as
interesting, because they all have their own
plotlines to follow throughout the show.”

The second act, Rajotte said, features live
professional dancers performing to the music
of other rock legends and contemporary art-
ists from across the pond, like The Rolling
Stones, Led Zeppelin, Elton John, Bon-
nie Tyler, David Bowie, Queen, The Police,
Adele and The Kinks. The same four singers
embark on a journey with the children from
the first act, who have now come of age and
are exploring aspects of adulthood. Each of
them undergoes frequent steampunk-themed
costume changes.

“The dancers start off in an enchanted for-
est, then fly into the clouds and land in a
stylized, futuristic-looking London,” Rajotte
said. “At the very last moment the dancers
wave and run off the stage and the kids from
the attic come back on holding albums, so it
represents basically either a dream or their
imagination.”

Members of the live band are placed eight
feet above the singers and dancers to allow
for proper social distancing, according to
Eby. The dancers and musicians are also
masked.

More than 45 songs spanning multiple
eras are performed throughout the show,
each one carefully chosen by Rajotte to fit
within its overall storyline.

“I had this story in my mind first of these
four kids ... growing up into teens and
adults, and then I tried to find songs to match
what would be going on in that time of their
lives,” he said.

Because the Palace Theatre is still oper-
ating at less than 50 percent capacity, with
every other row left unoccupied, Eby said

attendees are encouraged to reserve their
tickets in advance. Up to eight tickets are
available per reservation, on a first-come,

first-served basis. ¥

The British Rock Experience

Where: Palace Theatre, 80 Hanover St.,

Manchester

When: Thursdays and Fridays, 7:30 to 9:30

p-m., Saturdays, 2 to 4 p.m. and 7:30 to 9:30

p-m., and Sundays, noon to 2 p.m., now

through Nov. 14

Cost: Free admission (advance reservations

are recommended)

More info: Visit palacetheatre.org or call
the box office at 668-5588

Exhibits

* “MOSTLY ANIMALS - SOME
PEOPLE” Featuring work by
New Hampshire Art Association
artist Jef Steingrebe. NHAA’s Rob-
ert Lincoln Levy Gallery, 136 State
St., Portsmouth. On view now
through Nov. 1. Gallery hours are
Wednesday and Thursday, 11 a.m.
to 5 p.m., Friday and Saturday, 11
a.m. to 6 p.m., and Sunday, noon to
S p.m., but are subject to change.
Visit nhartassociation.org or call
431-4230.

*“YOUR LEADER COULD BE
A TYRANT, HOW TO TELL”
Art exhibit at 3S Artspace, 319
Vaughan St., Portsmouth. On

view now through Nov. 1. Gallery

hours are Thursday through Sat-
urday from 10 a.m. to 6 p.m., and
Sunday from noon to 5 p.m. Visit
3sarts.org.

« “SMALL WORKS - BIG
IMPACT” Creative Ventures Gal-
lery’s annual holiday exhibit fea-
turing small works of art in various
media, priced affordably for gift
buying. Virtual. Nov. 1 through
Dec. 31. Visit creativeventuresfin-
eart.com or call 672-2500.

Tours

« NASHUA PUBLIC ART
AUDIO TOUR Self-guided audio
tours of the sculptures and murals
in downtown Nashua, offered via
the Distrx app, which uses Blue-
tooth iBeacon technology to auto-

matically display photos and text
and provides audio descriptions
at each stop on the tour as tourists
approach the works of art. Each
tour has 10 to 15 stops. Free and
accessible on Android and iOS on
demand. Available in English and
Spanish. Visit downtownnashua.
org/nashua-art-tour.

Shows

* NUNSENSE The Seacoast Rep-
ertory Theatre presents. 125 Bow
St., Portsmouth. Oct. 25 through
Nov. 8, with showtimes on Thurs-
day at 7:30 p.m., Friday at 8 p.m.,
Saturday at 2 and 8 p.m., and Sun-
day at 2 and 7:30 p.m. Tickets cost
$30 to $48. Visit seacoastrep.org.

e THE SAVANNAH SIPPING
SOCIETY The Players’ Ring
Theatre presents. 105 Marcy St.,
Portsmouth. Oct. 23 through Nov.
1, with showtimes on Friday at
7:30 p.m., Saturday at 2:30 and
7:30 p.m., and Sunday at 2:30 p.m.
Tickets cost $18 to $24. Visit play-
ersring.org.

e THE NUTCRACKER South-
ern New Hampshire Dance The-
ater presents. Palace Theatre, 80
Hanover St., Manchester. Thurs.,
Nov. 19, and Fri., Nov. 20, 7:30
p.m.; Sat., Nov. 21, 11 am. and 4
p-m.; and Sun., Nov. 22, noon and
4:30 p.m. Tickets cost $39 to $46
for adults and $25 for children.
Visit palacetheatre.org or call 668-
5588.

* “POPS FOR PIPES IX” Pre-
sented by the First Music Concert
Series, featuring organist Brink
Bush. The First Church, 1 Concord
St., Nashua. Sun., Nov. 8, 3 p.m.
Visit first-music.org.

Books
¢ JEFF KINNEY VISIT The
bestselling author of the Diary of a
Wimpy Kid series, will make two
stops in New Hampshire during his
book tour for the series’ 15th title,
The Deep End. On Thursday, Nov.
12, at Lincoln Street Elementary
School (25 Lincoln St., Exeter)
and Friday, Nov. 13, at Rundlett
Middle School (144 South St.,
Concord), from 5 to 7 p.m., Kinney

will host Drive-Thru Pool Parties
with activities like a lifeguard dunk
tank, a tiki hut and an underwater
venture. He will also give signed
copies of the book to fans using a
6-foot pool skimmer. Tickets cost
$14.99. Visit waterstreetbooks.
com and gibsonsbookstore.com.

Writing

* CALL FOR BLACK WRIT-
ERS New Hampshire-based New
World Theatre announces an open
call to Black writers to submit
monologues that reflect their expe-
rience of living while black, to be
published in an anthology titled
“08:46.” The deadline for submis-
sions is Jan. 1. Visit newworldthe-
atre.org/08m46s.

GREAT HOLIDAY
SHOPPING FROM
YOUR HOME!

Great and affordable Holiday
shopping from local artists.
Includes traditional wall art,

sculpture, fiber art, and more!
Online until December 31st.

411 Nashua Street
Milford NH « 603.672.2500

creativeventuresfineart.com/
small-works-big-impact-show/

132645

f

Accomando Family Dentistry
Natalie Accomando, DMD * Lynn Brennan DDS
We will create a dental experience that you will enjoy! Call us today

603.645.8510

1361 Elm St., Suite 330 * Manchester, NH
www.accomandofamilydentistry.com % 603.645.8510
We accept most insurance, including Delta Dental, Metlife, Guardian & Healthy Kids g
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ARTS

THE —

ROUNDUP

The latest from NH’s theater, arts
and literary communities

* Creative possessions: Don’t miss the art
exhibit “Possessed,” on view now through
Nov. 1 at Twiggs Gallery (254 King St., Bos-
cawen). Six artists tell stories of their own
relationships with possessions — both physical
and conceptual — through calligraphy, paint-
ing, photography, fiber art and mixed media.
“We all have possessions, and it’s interesting to
look around and think about what’s important
to us and what isn’t,” said gallery owner Adele
Sanborn, who is also one of the featured artists.
“It turned out to be a fun idea for a show.” As a
calligrapher, Sanborn said she is “possessed by
words” and decided to make words the focus
of her work in the exhibit. Graphic designer
Donna Catanzaro of South Sutton gives mean-
ing to a collection of old objects through digital
art and collage. Using stencils and acrylic
spray paint, Elaine Caikauskas of Manchester
made images representing sentimental items
from her past. Fiber artist Suzanne Pretty of
Farmington created works inspired by posses-
sions passed down to her by her grandmother.
Painter and drawer Susan Huppi of Penacook
said her work looks at items she owns that “tell
stories of different time periods and personali-
ties.” Gail Smuda of Concord, who does fiber
art and sculptural art books, also chose to focus
on items with connections to the people and
pets in her life. Gallery hours are Thursday and
Friday, 11 am. to 5 p.m., and Saturday, noon
to 4 p.m. Call 975-0015 or visit twiggsgallery.
wordpress.com.

* Wimpy Kid author visits: Jeff Kinney,
bestselling author of the Diary of a Wimpy Kid
series, will make two stops in New Hampshire
during his book tour for the series’ 15th title,
The Deep End. On Thursday, Nov. 12, at Lin-
coln Street Elementary School (25 Lincoln St.,
Exeter) and Friday, Nov. 13, at Rundlett Mid-
dle School (144 South St., Concord), from 5
to 7 p.m., Kinney will host Drive-Thru Pool
Parties with pool party-themed activities like a
lifeguard dunk tank, a tiki hut and an under-
water venture. He will also personally deliver
signed copies of the book to fans using a 6-foot
pool skimmer. Tickets cost $14.99. Visit
waterstreetbooks.com/event/jeff-kinney-drive-
thru-event and gibsonsbookstore.com/event/
deep-end.

* Floral pandemic art: Local artist Kev-
in Kintner’s pop-up exhibit of floral-themed
paintings he has done during the pandemic will
remain on view at 814 Elm St. in Manchester
at least through the end of October on week-
days from 7 a.m. to 7:30 p.m. “The world had
become full of anxiety and fear, and my first
instinct was to paint those stressed-out emo-
tions on canvas,” Kintner said in an email, “but
it turned out what I needed to paint was escape.

"Mother West Wind WHEN” Stories by Elaine Caikauskas,
featured in “Possessed.” Courtesy photo.

“Royal Dalton” by Suzanne Pretty, featured in “Pos-
sessed.” Courtesy photo.

I wanted bright color and energetic light and
joyous movement and something alive.” Call
682-0797.

* Combining art and medicine: New

Hampshire Artist Laureate and dancer Aman-
da Whitworth, theater artist Robin Marcotte
and family and preventive medicine physician
Bobby Kelly have co-founded a new non-prof-
it called Articine, which “connects artists and
medical professionals to create and implement
collaborative wellness experiences for people
across New Hampshire,” according to a press
release. Using arts-based learning objectives
and evidence-based medicine, Articine will
create original performances based on pub-
lic health challenges; a variety of workshop
series and customized educational experienc-
es for medical training facilities; innovative
care solutions and standardized patient work in
medical settings. “As master storytellers, artists
are uniquely positioned to apply crucial con-
versations to medicine,” Whitworth said in the
press release. “Bringing the lives of patients to
the forefront of care will help lead New Hamp-
shire to better overall wellness.” Articine has
already received a grant from the New Hamp-
shire State Council on the Arts, in partnership
with the National Endowment of the Arts, to
create material targeting health inequities for
queer patients. Visit articine.org.
* Virtual holiday shopping: Creative Ven-
tures Gallery in Milford presents its annual
holiday exhibit, “Small Works — Big Impact,”
virtually from Nov. 1 through Dec. 31. The
exhibit features small works of art in various
media, priced affordably for gift buying. Visit
creativeventuresfineart.com or call 672-2500.
— Angie Sykeny o

Autumnisin the Air, Fall info great hair

+Clean, Fresh, Filtered Air every 4 minutes
+Sanitized every station after each person
*Mask worn

+Pristine boutique products
+Kaaral, color from Italy

+Certified, organic properties, free of PPD,
ammonia, Gluten, and formulated with
Monoi Tahiti oil by Meraas

«Award winning stylist/ (OLORTST

colorist Apryl Bohaker 3&9 “‘?\ )‘

«Free Consultation + ;

Personal guarantee

603.921.6006 - Online booking
www.aprylthehaircoloryst.com
|G @aprylthehaircoloryst - FB Aprylthehaircoloryst

EH}J@ 217 W Hollis St, Nashua

lhe
EAGLES
Experience

In-person seating and
virtual livestream tickets!

authentic
classic
rock

November 21 ¢ Saturday
two shows 5 pm ¢ 8 pm

tickets.anselm.edu
603-641-7700
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21 ideas for outdoor fun this weekend

Take a little break from, er, everything with some events happening in fresh air

By Angie Sykeny
asykeny@hippopress.com

Pumped for pumpkins

1. Show off your pumpkin carving
skills at the Hopkinton Halloween Jack-
o’-Lanterns. From Thursday, Oct. 29,
through Saturday, Oct. 31, carvers are
invited to bring their jack-o’-lantern to the
Veterans Park wall (located at the inter-
section of routes 103 and 202 near the
Cracker Barrel and First Congregational
Church). Place a single battery-operat-
ed votive candle in your jack-o’-lantern,
and the Hopkinton Recreation Department
will light it each night. Visit hopkinton-
rec.com.

2. There’s still time to do Intown Con-
cord’s Great Pumpkin Hunt. Visit
participating Concord businesses to get
your pumpkin map stamped and turn it in
by Saturday, Oct. 31, to receive a special
treat. Visit intownconcord.org.

3. Pick your own pumpkin at Mack’s
Apples (230 Mammoth Road, Londonder-
ry, 434-7619, macksapples.com), open
daily from 10 a.m. to 5 p.m., or Lavoi-
es Farm (172 Nartoff Road, Hollis,
882-0072, lavoiesfarm.com), open daily
from 8 a.m. to 7 p.m.

Walk through history

4. Canterbury Shaker Village (288
Shaker Road, Canterbury, 783-9511,
shakers.org), a restored Shaker village
and history museum with historic build-
ings and exhibits, is offering free outdoor
guided tours on Saturday and Sunday at 11
a.m. and 2 p.m.

5. Pay a visit to America’s Stonehenge
(105 Haverhill Road, Salem, 893-8300,
stonehengeusa.com), a 4,000-year-old
stone construction — likely the old-
est man-made construction in the United
States — built by an ancient people as an
astronomical calendar to determine solar
and lunar events of the year. It’s open dai-
ly from 9 a.m. to 5 p.m. (last entrance at 4
p.m.). Admission rates are $13 for adults,
$11 for seniors age 65 and up, $7.50 for
kids ages 5 through 12, and free for kids
age 4 and under.

Open air art

6. Take a self-guided audio tour of the
public art in downtown Nashua. There
are two types of tours — sculptures and
murals — with 10 to 15 stops on each.
They are offered through the Distrx app
(available for free on Android and iOS),
which uses Bluetooth iBeacon technology
to automatically display photos and text
and provide audio descriptions as tourists

approach the works of art. Visit down-
townnashua.org/nashua-art-tour.

7. The Andres Institute of Art Sculp-
ture Park (98 Route 13, Brookline,
andresinstitute.org, 673-7441), which
has wooded hiking trails with more than
80 outdoor sculptures, spread across 140
acres, is open daily from dawn to dusk.
Admission is free.

Halloween thrills

8. Enjoy an evening of spooky fun
at a local haunted attraction. Fright
Kingdom (12 Simon St., Nashua, fright-
kingdom.com, 809-1173) is open on
Friday and Saturday from 7 to 11 p.m.
Tickets cost $27 per person and must be
purchased online in advance. Spooky
World presents Nightmare New England
(nightmarenewengland.com, 424-7999),
located at Mel’s Funway (454 Charles
Bancroft Highway, Litchfield), is open
Friday from 7 to 11 p.m., Saturday from
6:30 to 11 p.m., and Sunday from 6:30
to 10 p.m. Tickets cost $39.99 per per-
son on Friday, $44.99 on Saturday and
$34.99 on Sunday and must be purchased
online in advance. The Dark Woods (the-
darkwoodsnh.com, 465-3275) at Trombly
Gardens (150 N. River Road, Milford) is
open on Friday from 7:30 to 10 p.m. Tick-
ets cost $14 for adults and $10 for kids age
12 and under.

9. Auburn Pitts (167 Rockingham Road,
Auburn, 622-6564, auburnpitts.com) will
host an outdoor Halloween show on Sat-
urday, Oct. 31, from 4 to 7 p.m., featuring
live music by cover band Joppa Flatts as
well as a costume contest with prizes, a
bonfire, fresh food and beverages and
more. The event is weather-dependent.

10. Beaver Brook Nature Center (52
Brown Lane, Hollis, beaverbrook.org,
465-7787) will host a Full Moon Hal-
loween Night Hike on Saturday, Oct.
31, from 6:30 to 8:30 p.m. After the hike,
guided by a Beaver Brook naturalist, there
will be warm beverages and refreshments.
The cost is $15 per person.

Bring the fam

11. Charmingfare Farm (774 High St.,
Candia, 483-5623, visitthefarm.com) fea-
tures a hands-on petting area with farm
animals, pony rides, tractor train rides,
horse-drawn rides, wildlife exhibits and
more. This weekend there will be trick-or-
treating for kids. General admission costs
$22 per person (some activities may have
an additional cost). See the website for
available visiting times.

12. Mel’s Funway Park (454 Charles
Bancroft Highway, Litchfield, melsfun-

waypark.com, 424-2292) is open Friday
from 7 to 11 p.m., Saturday from 6:30 to
11 p.m., and Sunday from 6:30 to 10 p.m.
Enjoy go-karts, batting cages, mini golf
and fair food. Rates are by attraction.

13. Play a game of paintball at AG
Adventure Park (158 Deering Center
Road, Weare, 529-3524, agpaintball.com),
open Friday by appointment and on Sat-
urday and Sunday from 8 a.m. to 5 p.m.
There’s a painless Paintball Lite for kids
as young as age 7, Low Impact Paintball
for kids as young as age 9 and regular
paintball open to players age 12 and up.
Rates vary. Equipment rental packages are
available.

14. Beaver Brook Nature Center (52
Brown Lane, Hollis, beaverbrook.org,
465-7787) will host a family-friend-
ly Enchanted Forest Walk on Saturday,
Oct. 31, with start times from 3 to 4:40
p.m. Learn about New England wildlife,
get your photo taken at the Bat Photo
Booth and enjoy cider and s’mores by the
campfire. The cost is $12 per person.

Take a hike

15. Visit a state park. Bear Brook State
Park (61 Deerfield Road, Allenstown, 485-
9874, nhstateparks.org/visit/state-parks/
bear-brook-state-park) sits on 10,000
acres and features 40 miles of trails, mak-
ing it the largest developed state park in
the state. Activities include hiking, biking,
fishing and more. The park is open from 8
a.m. to 8 p.m., and reservations must be
made in advance. Admission costs $4 per
person and $2 for kids ages 6 through 11.
Visit nhstateparks.org for a list of other
New Hampshire state parks.

16. There’s still time to participate in the
New Hampshire Forest Society’s 5 Hikes
Challenge. Choose and hike five trails
from an extensive list to earn an embroi-
dered hiking patch. Register by Saturday,
Oct. 31, and receive a Forest Society buff
and paper trail maps with directions for
the hikes you choose. The cost is $8 per
hike (free for hikers under age 18). Com-
plete and submit photos of your hikes to
Shikes@forestsociety.org by Nov. 15. Vis-
it forestsociety.org/5-hikes-challenge.

17. The New Hampshire Audubon’s
nature sanctuary trails remain open dai-
ly from dawn to dusk. There are 39 trails,
including ones in Amherst, Auburn, Can-
dia, Concord, Epsom, Hollis/Nashua,
Hopkinton and Moultonborough. Visit
nhaudubon.org for the full list.

More outdoor fun
18. Have your own skywatch. Through
the New Hampshire Astronomical Soci-

ety’s Library Telescope Program, you
can check out a telescope from your local
library just as you would a book. Bonus:
Saturday is a full moon. Visit nhastro.com
for a list of participating libraries and con-
tact your library for details.

19. Visit a corn maze at a local farm.
The maze at Beech Hill Farm (107 Beech
Hill Road, Hopkinton, 223-0828, beech-
hillfarm.com) is open Friday from 2 to 7
p-m., and Saturday from noon to 7 p.m.
It costs $6 per person and is free for chil-
dren under age 3. The maze at Elwood
Orchards (54 Elwood Road, Londonder-
ry, 434-6017, elwoodorchards.com) is
open on Friday and Saturday starting at 8
a.m., with the last entrance at 9 p.m. Tick-
ets cost $10 per person and are free for
kids age 5 and under. The maze at Trom-
bly Gardens (150 N. River Road, Milford,
673-0647, tromblygardens.net) is open on
Friday from 9 a.m. to dusk and Saturday
starting at 9 a.m., with a nighttime flash-
light maze in the evening until 10 p.m. It
costs $5 per person and is free for kids age
3 and under.

20. Catch an outdoor movie at the Mil-
ford Drive-In Theater (531 Elm St.,
Milford, milforddrivein.movie, 673-
4090). Weekly movie schedules are posted
on the website. Tickets cost $30 for a
vehicle with one to six people and can be
purchased online.

21. Stop by a farmers market. The
Milford Farmers Market (milfordnhfarm-
ersmarket.com), located at 300 Elm St.,
will be held this Saturday from 10 a.m.
to 1 p.m. and will continue each Saturday
through Nov. 21. The last Concord Farm-
ers Market (concordfarmersmarket.com)
of the season is on Saturday, Oct. 31, from
8:30 a.m. to noon next to the Statehouse
on Capitol Street in downtown, and will
include trick-or-treating for kids.
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Family fun for whenever

Crafts and costume parties

There are still a few more days to take part
in Not So Spooky October at the Children’s
Museum of New Hampshire (6 Washington
St. in Dover; children’s-museum.org, 742-
2002). At the Trick or Tree-T tree inside
the entrance of the museum, pick up a “wig-
gling worms” crafting kit to take home. Kits
will be available on Thursday, Oct. 29, at
9 a.m. and are distributed on a first come,
first served basis. Visit the museum at any
point during the rest of October to make a
reflective spider necklace, free with admis-
sion ($11 for adults and children over 1, $9
for seniors 65+, free for museum members
and children under 1). Hours are Thursdays
through Saturdays, 9 to 11:30 a.m. or 1 to
3:30 p.m., and all visitors must pre-register
for their visit online.

Kid’s World Indoor Playground of Salem
(288 N. Broadway) is having Socially Dis-
tant Halloween Costume Parties on
Friday, Oct. 30, and Saturday, Oct. 31. The
cost is $49 for a family of four, and $11 per
additional person. Each person will receive a
small pumpkin to decorate and prepackaged
goodie bags containing five allergen-friend-
ly candies. Hour-and-a-half time slots for
both days start at 10:30 a.m. and end at 6:30
p-m. Reserve a time slot at kidsworldsalem.
com.

Dress up and run

Don your Halloween costumes for the
CHabD Trick or Trot 3K at Arms Park (10
Arms St. in Manchester) on Saturday, Oct. 31.
The event will start with a Halloween festival
at noon, followed by the Primrose School at
Bedford Hills Lil’ Pumpkin Runs at 1:30 p.m,
and the Trick or Trot 3K at 2:30 p.m. Registra-
tion for the run costs $15 for ages 11 and under,
$20 for 20 and under and $25 for 21 and over.
Register online at millenniumrunning.com.

Concord’s annual Wicked FIT Run
is going virtual this year. This Hallow-
een-themed family-friendly walk/run SK
will be held on Saturday, Oct. 31, from 9:30
to 11:30 a.m. Registration starts at $10 per
person and includes timing benefits and a
downloadable bib. Participants are encour-
aged to wear their Halloween attire. Register
at support.fitnh.org/2020wickedfitrun.

Science & nature

The SEE Science Center (200 Bedford St.
in Manchester; 669-0400, see-sciencecenter.
org) will be open Halloween weekend, Satur-
day, Oct. 31, and Sunday, Nov. 1, with a free
raffle entry to any visitor wearing a costume.
There are two sessions each day, from 10 a.m
to 1 p.m. and from 2 to 5 p.m.; registration is
required. The museum is also open for both
sessions on Election Day, Tuesday, Nov. 3.
Admission is $9 for everybody ages 3 and up.

Families can learn about the many animals
that can be found in New Hampshire’s lakes
during a free webinar Wednesday, Nov. 4, at
7 p.m. “Otters, Beavers, Turtles, & Frogs!”
will be presented by wildlife biologists from
the New Hampshire Fish & Game Depart-
ment. Pre-registration is required, and space is
limited; visit nhlakes.org to sign up. #®

Dear Donna,

I have a homemade childs
dresser made of pine. I have
had it for 50 years, and when
1 purchased it from an antique
store I believed it to be quite
old. My children and grand-
children all have used it, but 1
am downsizing and will want
to put it up for sale. Just won-
dering what kind of value it
has in today’s diminishing
antique market. It is in excel-
lent condition for its age.

Joan

Dear Joan,

Just the fact that it is in such good shape
after all these years should make it valuable.

Your dresser could be from the cottage
style era (late 1800s to early 1900s). Most
were painted with florals and other detail-
ing. Some pieces got stripped and refinished
along the way. And like yours, some were just

INSIDE/OUTSIDE TREASURE HUNT

stained with a varnished finish.

You are right that things
have truly changed in the
| antiques field, so values are not
high on lots of pieces. I think
" you could get around $100 if
= you could find someone who is
looking for a charming piece.
Being child size should make
it more interesting.

I wish I had better news, but
I think when you find it a new
home, the buyer will love it!

Donna Welch has spent more than 30 years
in the antiques and collectibles field, appraising
and instructing, and recently closed the physi-
cal location of From Out Of The Woods Antique
Center (fromoutofthewoodsantiques.com) but
is still doing some buying and selling. She is a
member of The New Hampshire Antiques Deal-
er Association. If you have questions about an
antique or collectible send a clear photo and
information to Donna at footwdw@aol.com, or
call her at 391-6550 or 624-8668. #®
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WE'RE ALL
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" No matter your INterest, INtention, or INspiration

JOIN THE Y IN
OCTOBER, &
PAY NO JOIN FEE!

JOIN FEE

Offer expires 10/31/20

THE GRANITE YMCA
YMCA Allard Center of Goffstown
YMCA of Downtown Manchester

YMCA of Greater Londonderry

YMCA of the Seacoast

YMCA of Strafford County

YOUR HEALTH IS OUR
TOP PRIORITY!
Visit our website for more
information on COVID-19
and the measures we are
taking to keep members safe.
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Complete an Associate Degree in 20 Months
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* Take two 8-week Courses at a Time
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In praise of garlic

Plant now to have it ready next year

By Henry Homeyer

listings@hippopress.com

When I was growing up, my mom served meat
and potatoes nearly every night. Our vegetable
was peas or cooked carrots, and once a week or
so we had an iceberg lettuce salad with cucum-
bers, tomatoes and carrots with dressing from a
bottle. So I don’t really know how I developed
a taste for complex flavors. But I grow — and
cook with —a lot of garlic and find it adds depth
and intensity to soups and stews. Now is the time
to plant some for next year.

Growing garlic involves less work than any-
thing else I grow. There really are only three
steps: plant it, mulch it and harvest it. Once you
have an established bed of garlic, it’s also the
least expensive crop. I planted this year’s crop
from last year’s crop, and that one I planted from
the crop of the year before. You really only have
to buy garlic once, so long as you plant some
extra and save it each year for planting. I choose
my best-looking, biggest garlic each year for
planting.

The hardest part of planting garlic for the first
time might be to find garlic sold for planting.
You can’t just go to the grocery store to get garlic
because much of it has been treated with chemi-
cals to prevent it from sprouting, and most is the
wrong kind for New England.

I went online to see about buying “seed” gar-
lic. Many major suppliers are already sold out,
and prices have skyrocketed since last year. Try
your local farmer or farmers market — they may
still have some.

There are basically just two kinds of garlic:
soft neck garlic, which is what you probably
get at your grocery store, and the stuff we grow
here in the Northeast called hard neck garlic.
Most soft neck garlic (the kind that is braided
and hung on walls) comes from California and
keeps nearly forever. It is less hardy than hard
neck garlic, a bit bland, and less interesting to
cook with.

Hard neck garlic has a stiff stem in the mid-
dle of each bulb. In my opinion it has a much
more complex flavor. It will keep in a cool place
until spring, but not much longer. Then it either
sprouts or dries up. There are many named vari-
eties of hard neck garlic, but all are excellent.

To plant garlic, take a bulb (or head) of garlic
and separate it into the cloves that surround the
hard “neck” or flower scape. Depending on the
variety of garlic, you might have just five cloves
or as many as a dozen. I like big cloves, as they
are easier to peel and use. So each year I select
for big cloves and plant them. Over the years
my crop has produced bigger bulbs and bigger
cloves.

Garlic needs full sun (defined as six hours of
sunshine) and rich soil. In a 30-inch wide-raised
bed I add a couple of inches of compost and
stir it into the soil, loosening the soil in the top
six inches. To plant, I draw furrows eight to 12

Hardneck garlic showing central neck or stalk. Photo by
Henry Homeyer.

inches apart with my CobraHead weeder, a sin-
gle-tine tool that is curved like a bent finger. Next
I push cloves into the soil so that they are three
or four inches apart and about three inches deep.
Always plant them with the pointy end up. After
covering them with soil I pat the soil down with
my hands.

The last step is to mulch your garlic. I use
mulch hay or straw and put almost a foot of
fluffy material over the bed. Fall rains and win-
ter snows will cause the hay to settle — I end
up with about four to six inches of material in
the spring.

The mulch keeps the soil from freezing until
January, allowing roots to get well-established
before the garlic cloves go dormant. It also pre-
vents most weeds from germinating and growing
next year, though I weed the bed well before
planting, which helps, too. Garlic is tough stuff
and will push right through my layer of mulch,
though most weeds do not.

Depending on the weather and when you
plant, your garlic may send up green stalks this
fall. Don’t fret if it does. Those sprouts will die
back in winter, but the garlic will send up new
ones in the spring.

Next July the garlic you planted this year will
be ready to harvest. Each bulb grows about seven
long pointy leaves that surround the cloves and
protect them. When three or four leaves have
turned brown and started to dry up, it’s time to
harvest. If you wait too long, all the leaves will
have dried up and the garlic will not store as well
— it will dry out too soon.

You can store garlic best in a cool, dry place.
Ideally 50 degrees with moderate humidity. You
can also freeze garlic instead of storing it at
room temperature, I’ve read (but I’ve never tried
that). For freezing, separate the cloves but don’t
peel them. You can freeze them in a zipper bag
or jar for a year or more. Don’t store garlic at
room temperature in oil, as it can produce dead-
ly botulism.

For centuries some cultures have believed that
garlic helps ward off colds and the flu. Or may-
be good garlic breath will just get that guy behind
you in the checkout line with no mask to stand
back a little!

Henry can be reached at henry.homeyer@
comcast.net. He is available for consultations or
to speak to your group via Zoom.
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CAR TALK

Did | set the van a rockin’?

Dear Car Talk:

I have a delicate
question.

In a late 1960s/ear-
ly 70s round-headlight
Ford van, how possible
is it for two people in the
back of this van to actu-
ally get the van visually
moving up and down?

1 have a sister who says she saw a van that |
was in reacting this very way in an apartment
parking lot close to 5-5:30 p.m. I know this did
not happen because, while I was in this older
van, I was sitting in the front passenger seat.
If you need this for your calculation, I weigh
about 120 pounds, and the man in the driver s
seat weighs at most 160-170.

OF, if this scenario did take place ... as far
as two people in back of the van ... my thoughts
are that no way are they going to be able to get
that older van to visually move up and down
so that someone on the outside could see it.

My sister said it was moving. She said,
“Very much visually up and down.” This was
a generic work van for upholstery type work.
Again, this did not take place. I would just like
to put to rest the inconceivable thought that it s
even possible that my sister saw what she says
she saw.

— Calli

By Ray Magliozzi

Upholstery, huh? So I bet it was nice and
comfortable in back, Calli.

I’m afraid it’s more than possible. It’s
so possible that a “rockin’ van” is a cli-
che. When we test shocks on a customer’s
car, the way we do it is by simply push-
ing down on each corner of the car. And if
the shocks are worn out, with each push,
the movement of the car increases, until it’s
bouncing up and down. That’s called sim-
ple harmonic motion.

Think about a swing set at the park. You
push it once, and it goes out and comes
back. And if you catch it at its furthest
point and push it again, you add to that
momentum, and it goes further out and
comes further back the next time. Shocks
can behave the same way. Even more so
when they’re worn out.

I know I can create that “up and down”
motion on the corner of a car all by myself.
So certainly, two people can do it. In fact,
if you really want to entertain your sister,
Calli, you can also get the van moving side
to side.

If you want a plausible defense, if you
were laughing and moving around in your
seats in an older van with worn-out shocks,
you could probably make the van move
that way, too. So maybe tell your sister that
Upton the Upholsterer has a particularly

keen sense of humor.

And then suggest he may want to get his
shocks checked and replaced if necessary.
Newer shocks might provide more cover
next time.

Dear Car Talk:

I have a strange question about my old
2006 Saab SportCombi Wagon. Every
morning I drive over a very steep and windy
mountain road. The start of the road is about
three miles from my house, and it s typically
cold in the morning, so the heat is on.

As I drive up the mountain, I'll make
hairpin turns (rather quickly, which is why
1 bought the Saab). That causes the vents to
stop blowing heat and blow cold outside air.
I'll straighten out of the turn, and the vents
return to heat then go into another chilly
turn!

I'm curious what causes this!

— Connor

You have a vacuum problem, Connor.

Have you tried changing the bag? It might
be full of cat hair. Actually, the blend doors
inside the ventilation system — the flaps
that direct either heat or cool air into the
cabin — are controlled by vacuum motors.

Vacuum is produced naturally by the
engine when the piston draws down. You

create the greatest amount of vacuum
when your engine is idling and the throttle
is closed, and the least amount of vacuum
when the throttle is wide open and you’re
accelerating hard.

And you say you’re accelerating through
those uphill turns. That means you’re creat-
ing a low-vacuum situation.

Normally, that shouldn’t be a problem.
Most cars use check valves and vacuum res-
ervoirs to maintain enough vacuum during
hard acceleration to keep things working.
But there’s obviously something wrong in
your car.

You might have a bad check valve or a
cracked or leaky vacuum reservoir. Or you
might have a small vacuum leak somewhere
else in the engine that’s draining enough
vacuum so the reservoir can’t do its job.

So take it to your Saab dealer, Connor.
Sorry, that was unnecessarily cruel. I’m sure
you have a mechanic who has kept the thing
running for the past decade and a half. Ask
him to check it out and see if he can fig-
ure out why the vacuum is dropping too low.
He can check for vacuum leaks using some-
thing called a “smoke test.” That test does
not involve any fire, Connor. So don’t get
your hopes up about getting a new car with
the insurance money.

Visit Cartalk.com.

WEDNESDAY - SUNDAY
10 AM - 4PM

HOUSES STARTING AT $402,900

PRICES SUBJECT TO CHANGE

active and young.

MODEL HOME OPEN HOUSE

Blackstone Reserve is a luxurious,
active adult community featuring
a picturesque setting and 66
single-family detached condos.
Located in Raymond, NH, halfway
between Manchester and the New
Hampshire seacoast. Residents
will enjoy a low maintenance
environment, community living
and a physical environment to stay
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CALL FRANK DIDONATO 603.867.0328 (CELL)
fdidonato@kw.com | 603.232.8282 (office) | blackstonereserve.com

Exclusive listings of Frank DiDonato and Keller Williams Metropolitan

NOW ACCEPTING
RESERVATIONS FOR PHASE 3
(GREEN)
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News from the local food scene

By Matt Ingersoll
food@hippopress.com

* Fired up: Learn to make fire cider at
the Beaver Brook Nature Center’s Brown
Lane Barn (52 Brown Lane, Hollis) during
one of two workshops on either Thursday,
Nov. 5, from 6:30 to 8 p.m., or Sunday, Nov.
8, from 1 to 2:30 p.m. Fire cider is a New
England traditional remedy and preven-
tive medicine made with apple cider, honey,
garlic, onions, ginger and horseradish, an
immune stimulant that’s also a great added
flavor to salads, stir-fries and veggies. Par-
ticipants of each class will learn the history
of vinegar and honey remedies, then taste
and make fire cider to take home. Ingredi-
ents are provided — you bring your own
grater, cutting board, knife, vegetable peeler
and measuring cup. Masks or face cover-
ings are required. The cost is $22 for Beaver
Brook Association members and $25 for
non-members. Visit beaverbrook.org.

» Bowlful of deliciousness: A new take-
out eatery offering made-to-order rice and
pasta bowls prepared with fresh ingredi-
ents is now open on Manchester’s east
side. Bowlful held its grand opening on
Oct. 20, in a takeout kitchen space inside
Nickles Market (1536 Candia Road, Man-
chester). Its menu consists of various rice
and pasta bowls inspired by the travels of
owner Gerard “Jay” Desmarais — there’s a
cilantro lime rice bowl with chipotle black
beans, green chili corn, fresh salsa and sour
cream and the option to add either chick-
en or shrimp; a bacon fried rice bowl with
broccoli, a teriyaki glaze and a sprinkle
of sesame seeds, also with the chicken or
shrimp option; and a ground pork bibimbap
bowl with sauteed mushrooms, carrot rib-
bons, sweet sesame sauce and a drizzle of
Sriracha. Other non-rice options include a
macaroni and cheese bowl, and a spicy pork
sausage bowl with spaghetti noodles and a
garlic butter broccoli saute. Bowlful is open
Tuesday through Saturday, from 11:30 a.m.
to 2 p.m., and from 4:30 to 7 p.m. Visit the-
bowlful.com.

* Taco Time restaurant coming to Mil-
ford: The Milford-based Mexican food
truck Taco Time recently announced its
plans to open a brick and mortar location.
Taco Time Cocina & Cantina Mexicana is
expected to open later this year at 11 Wil-
ton Road in Milford, in the former space of
the Rivermill Tavern. Rosana Vargas and
her husband, Reymundo “Rey,” launched
Taco Time, specializing in tacos, taco salads,
burritos, quesadillas, nachos, chilis and oth-
er fresh Mexican options, in 2018. Follow
them on Facebook @tacotimenh for updates
on the new location’s grand opening. 21 »

FOOD

Y’DRINKS WITH JOHN FLADD
Drinks for everybody

Cocktails and mocktails created for flavor-seekers of all ages

By John Fladd (the dad)
and Harvest Fladd (the teen)

The Dad: A new father does a fair bit
of daydreaming in the early days, largely
about the bonding experiences he hopes
to have with his kid as they grow up —
going to football games, field-dressing a
deer, rebuilding a carburetor — that sort
of thing.

Life often takes a jagged left turn,
though, and for men like me at least, those
stereotypical father-child moments are
more elusive than you’d think. Being the
sort of man I am, and the excellent but off-
beat teenager my child has grown into,
most of these experiences are off the table.

We are vegetarians and ambivalent about
the outdoors, so the deer are probably safe.

Someone reminded me the other day that
cars don’t even have carburetors anymore,
which is frankly a relief, because I’'m not
sure what a carburetor is, though it sounds
vaguely threatening.

And the closest The Teen and I would
ever get to the going-to-a-game experi-
ence would be if we could score tickets to
an off-Broadway, all-drag reboot of The
Music Man.

So I guess what I’m trying to say is that
you take your bonding experiences where
you can find them.

Which is why I was happily gob-
smacked recently when The Teen asked
if they could make me a cocktail. I sug-
gested that they make a non-alcoholic one,
so they could taste it as they went along
and develop something that they liked too.
This led to several actual back-and-forth
conversations and a week-long project
that involved a frankly stunning lack of
eye-rolling and muttering under the breath
on both our parts.

These are the results of that project: The
Teen has developed a set of non-alcoholic
beverages, which I have then adapted for
more adult tastes.

The Teen: There’s this idea that
non-alcoholic  drinks  shouldn’t  be
super-complicated or fancy and I don’t like
that because I am both super-complicated
and fancy. There’s so much culture built
around bars and drinking that I don’t think
other types of drinks should be ignored.
Non-alcoholic drinks should have a certain
sophistication, a certain je ne sais quoi to
them. I have tried to make drinks that are
delicious and have a sense of style to them.

Whispers of Ogygia. Photo Courtesy of John Fladd.

The Drinks

Non-Alcoholic Cocktail No. 1: Whis-
pers of Ogygia

Y5 0z. fresh-squeezed lemon juice

Y2 0z. non-alcoholic blue curacao

Y 0z. simple syrup

2 sprigs (~ 1.5 grams) fresh mint

5 Ya-inch slices (~ 25 grams) cucumber

6 ice cubes

3 oz. extremely bubbly sparkling water,
like Topo Chico Mineral Water

1. Add the first six ingredients to a
cocktail shaker. (I like the kind with the
built-in strainer in the top.) Shake until
very cold.

2. Strain into a rocks glass, over more
ice.

3. Add the sparkling water and stir
gently.

4. Garnish with a cucumber wheel.

The Teen: This drink has a very islan-
dy/oceany feel to it. The color is sort of
a bougie Mediterranecan blue. In Greek
myths Ogygia was the island where the
nymph Calypso was exiled. It’s the island
where Odysseus was shipwrecked. This
drink tastes sweet and fresh and windy, in
a way. The citrus of the lemon is a good
bridge between the cucumber and the
mint.

Dad’s Alcoholic Riff No. 1 — Calyp-
so’s Icy Gaze

The Dad: Greek myths are really rough
on women. Calypso was imprisoned on
Ogygia because her father was the titan
Atlas, who had opposed the gods. Calyp-
so herself wasn’t involved; this is just the
sort of thing that happened to female rel-
atives of jerks in the myths. (If you really
feel like shaking your fist at the gods,
look up what they did to Pasipha€.)

Calypso’s Icy Gaze. Photo Courtesy of John Fladd.

According to The Odyssey, Odysseus
was shipwrecked on Ogygia and Calyp-
so found him so beautiful that she kept
him there for years, before he managed
to “escape.” Clearly, we are relying on
his version of events here.

Calypso is not here for your nonsense.

2-3 sprigs (1.5-2 grams) fresh mint

4 slices (~25 grams) cucumber

1 0z. lemon juice

1Y oz. very cold vodka

A “slip” of traditional, alcoholic blue
curacao

~ 1 oz. dry ice (optional, but highly
cool)

1. Muddle the cucumber and mint in
the bottom of a cocktail shaker.

2. Add ice, lemon juice and vodka.
Shake vigorously. (I like to shake it real-
ly hard, until I hear the ice splinter. A lot
of bartenders will tell you that this is not
a good idea, because the ice fragments
will dilute your drink too much, but that’s
actually the effect we’re going for here.)

3. Strain into a martini glass. (See
below.)

4. Pour a “slip” of blue curacao down
the side of the glass. It will puddle in the
bottom and give this drink a blue/green
layered look.

5. Smile and take a picture of the
drink, because it looks extremely fancy.

6a. At this point you can drink this and
have a perfectly civilized cocktail. It will
start out a little acidic and bracing from
the lemon juice, then get sweeter as you
work your way down to the blue cura-
cao. If you would like it a little sweeter,
add a tiny bit more curacao. The term
“slip” is extremely vague and bartend-
ers tend to use it as a code for “Use your
own judgment.”
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A Cascade of Roses. Photo courtesy of John Fladd.

6b. If you decide to add dramat-
ic flair to this cocktail, add a nugget of
dry ice to it. It will bubble and churn
and mist will flow over the side of the
glass, making it a very good drink for
Halloween. The bubbling and churn-
ing will mix the drink, turning it a very
assertive green. Like the will of Calyp-
so. [Editor’s note: Dry ice in cocktails
is a whole to-do that requires some dry
ice education and safety steps so that it
doesn’t cause injury. The Betty Crock-
er website (bettycrocker.com) offers a
good explanation.]

A note on cocktail strainers: There are
all sorts of devices designed to help a
home drink-maker strain a cocktail. The
traditional tool involves hooks and a
spring and intimidates me. Some cock-
tail shakers have an internal strainer
in them. I find it takes a long time to
strain some drinks through one of these.
Recently, I have started using an inex-
pensive strainer that is designed to fit
over the drain in a kitchen sink. It is
extremely inexpensive, it works well, it
is easy to clean, and it fits exactly over
the rim of a martini glass.

Non-Alcoholic Cocktail No. 2 — A
Cascade of Roses

The Teen: At first, I wanted to make
a drink that was similar to a Cherry Air-
head, one of those really sour candies. I
really like a combination of sweet and
sour. Getting this right was a long and
arduous process of mixing and drink-
ing and mixing and drinking and mixing
and drinking. I used citric acid because
it seemed like a good way of getting
the sour flavor I was looking for with-
out adding any liquid. It ended up a little
intense, but the seltzer spread the flavor
out a lot and gave it some sparkle.

When I was done making this, I want-
ed a name that referenced its rosy red
color, so I decided to call it “A Cas-
cade of Roses.” After thinking about it
a while, I decided to add rose water to
make the flavor more rosy. Rose water
can be tricky to use, but six drops is just

Les Cerises du Roi. Photo courtesy of John Fladd.

about enough. I think it adds a subtle,
background flavor.

1 oz. cherry syrup — as artificial as
possible

¥ 0z. maraschino cherry juice

% teaspoon citric acid (available in
many grocery stores this time of year,
because of canning, or online)

6 ice cubes

6 drops rose water

5 oz. plain seltzer

Maraschino cherries for garnish

1. Combine the first five ingredients
in a shaker. Shake until mixed and cold
— about a minute.

2. Pour into a wine glass.

3. Add seltzer and stir gently.

4. Garnish with maraschino cherries.

Dad’s Alcoholic Riff No. 2 — Les
Cerises du Roi

The Dad: I love the idea of a deep-
ly cherry-flavored cocktail. The trick is
to try to avoid making it taste too much
like candy. In the end, I had some good
luck in making my own cherry syr-
up (see below), but the resulting drink
was a little bit frou-frou. After thinking
it over, I decided to reclassify it in my
mind as “rococo” and really embrace the
over-the-top effeteness of it.

1 oz. homemade cherry syrup

1 oz. fresh squeezed lime juice

1 oz. kirsch

3 oz. plain seltzer

Upscale cocktail cherries for garnish

1. Shake the first three ingredients in
a cocktail shaker, with ice.

2. Pour into an extremely froofy glass
— the froofiest you can find.

3. Add seltzer and stir gently.

4. Garnish with several upscale cock-
tail cherries. I like the Bada Bing brand.

Cherry Syrup:
1 part (by weight) frozen cherries (the
ice crystals in the cherries will break up

THE it

BAKESHOP !.\ P\

~On Kelley Street~

J/‘I’hggksgwmg

B e
Our Cronuts Saturdays & Sundays!
www.thebakeshoponkelleystreet.com

171 Kelley St., Manchester * 624.3500
Tue—Fri 7:30-2 « Sat 8-2 * Sun 9-1 closed Mon

Try

INDOOR PE TTING FARM
$2/PERSON

Farm store with fresh fruits &
veggies! Beef & Pork! NH Dairy,
Maple Syrup & Raw Honey!

J=F 108 Chester Rd. Derry

) FARMS Y (603) 437-0535

W Monday - Friday: 10am-6pm

Saturday & Sunday: 10am-5pm

Thank You to our customers
and community for your
continued support!

New Menvu - Heated Patio Dining,
Indoor Dining, Takeout & Delivery!

Open 7 Days, Call for Reservations
Not currently offering seating at the bar.

603.935.9740 | fireflyNH.com
22 Concord Street, Manchester

Mon - Thurs 11AM - 9PM
Fri - Sat 11AM - 10PM
Sunday Brunch 11AM - 3PM
Sunday Supper 4PM - 8PM

132570

132655

6‘\0\/' ‘\0"§

BlS T RANTE
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GIORGIO’S VALUE DAYS!

PIZZA & BEER
MONDAYS

1/2 Price Pizza and Pints

Dining In Only, Large Pizza Only

HAPPY THURSDAYS

Serving our Happy Hour Menu All Day

2 FOR $25 TUESDAYS

Any Two of our
Parmesan Entrées for $25

Includes Tax and $1 Donation to the Boys 2

BEEF & OYSTER SUNDAYS
Every Sunday
$1.50 Oysters

Garlic Roasted
Prime Rib
(While they Last..)

www.giorgios.com | Try one of our three locations!

Select locations only. Value days cannot be combined with any other offers or discounts.

132610
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Reverse Hot Chocolate. Photo courtesy of John Fladd.

the cell walls and give you more juice)

1 part (by weight) sugar

(A pound of frozen cherries and % cup
sugar will give you ~ 1% cups of syrup.)

1. Put the cherries and sugar in a small
saucepan over medium heat. As the cher-
ries start to thaw, they will start giving off
juice. Stir to combine.

2. When the cherries are thorough-
ly warmed up, mash them with a potato
masher. It won’t matter if they have pits
in them. The masher is a democratic tool
and will mash any fruit regardless of its
pit status.

3. Bring to a simmer and cook until the
sugar is completely dissolved — three to
four minutes.

4. Strain into a jar, label and store in
your refrigerator.

Non-Alcoholic Cocktail
Reverse Hot Chocolate

The Teen: This was not my idea. I want
no part of this.

The Dad: I am a passionate ice cream
maker. One of my favorite flavors of
ice cream from when I was a kid is pep-
permint stick. It’s really hard to find
anymore, so once a year or so I make my
own. As I cook the base for the ice cream,
dissolving peppermint candies in milk and
cream, I always think how much I would
like to drink a cup of it on a rainy fall day
—never mind the ice cream.

This is a spin on that.

No. 3 -

2 cups whole milk

1 cup half and half

75 g. crushed starlight mint can-
dies (about 15 candies, once you’ve
unwrapped them)

1. Unwrap and crush the candies. I use
a hand-held vegetable chopper — the type
with the plunger on top that you pound
with your fist, often with a wild look in
your eyes. If you decide to use your food
processor to chop these up, you might
want to freeze the candies first, so the dust
doesn’t heat up too much in your food pro-

Pink Cocoa. Photo courtesy of John Fladd.

cessor and get gummy and inconvenient.

2. Add all three ingredients to a small
saucepan and heat until the candy frag-
ments have dissolved, but before the
mixture boils (about 200 degrees). It will
turn a delicate shade of shell-pink.

3. Pour into mugs and serve.

Makes two to three servings.

Dad’s Alcoholic Riff On His Own
Drink — Pink Cocoa

The Dad: The classic sitting-around-
in-a-ski-lodge-with-your-leg-in-a-cast
drink is hot cocoa, with a generous slug of
peppermint schnapps in it. [’ve taken that
and turned it on its head. This is a mug of
hot peppermint, with a generous slug of
chocolate in it.

10 oz. Reverse Hot Chocolate (see
above)

1 oz. chocolate vodka (see below)

¥4 0z. créme de cacao

1. Add all three ingredients to a mug.
2. Stir.
3. Drink and pretend to be classy.

Chocolate Vodka

750 ml 80-proof bottom-shelf vod-
ka (The chocolate flavors of the finished
infusion will cover any subtle flavors you
might get from an up-market vodka. You
will be filtering this, which will largely
remove any rough flavors from your dis-
count vodka. Save your money for all the
frou-frou, exotic ingredients The Teen
and I have asked you to buy for our oth-
er recipes.)

Y5 cup (about 2 0z.) roasted cocoa nibs

1. Combine in a large jar with an air-
tight lid. If you worry about such things,
place a small piece of wax paper between
the mouth of the jar and the lid.

2. Shake vigorously.

3. Store somewhere cool and dark for
four days. I put it on top of the freezer in
our basement laundry room. That way, |

Unnamed Passion Fruit Beverage. Photo courtesy of John
Fladd.

remember to shake the jar every time I go
downstairs to switch the laundry over or
get something from the freezer.

4. Oh, yeah — shake two or three times
per day.

5. After four days, filter into a bottle,
through a coffee filter in a funnel. This
will take longer than you think, so just
walk away and let the filter do its job. It
knows what it’s doing. If you stand there,
watching it, you will be tempted to play
around with it. You’ll probably want to do
this in stages. Just walk away and watch a
round of The Great British Baking Show
or something, then come back and pour
a little more into your filter, until you’ve
filtered the whole jar.

6. Make sure to label your bottle.

Non-Alcoholic Cocktail No. 4 -
Unnamed Passion Fruit Beverage

The Teen: I really like the flavor of
passion fruit. I like how sour it is but
still mouth-wateringly fruity. That is my
favorite combination of flavors in the
whole world. Passion fruit has a juicy
quality that just exactly suits me. I’ve
tried to make this drink passion fruit-for-
ward, but not soda-like.

5 oz. passion fruit green tea, iced (I
like Lipton’s Orange Passionfruit Jas-
mine Green Tea, made with four tea bags
per pitcher.)

1 oz. fresh-squeezed lime juice

% 0z. simple syrup

5 ice cubes

1 oz. commercial passion fruit cocktail
(This is something you have walked past
a zillion times in the supermarket, but
you’ve probably never noticed. It comes
in a cardboard container. It’s in the fruit
juice aisle at the store, probably on the
top shelf, with pear nectar and stuff.)

1. Add all ingredients to a cocktail
shaker and shake until extremely cold.
This may dilute the drink a little, but that
is what you’re going for here — subtle-
ty, Dad!

“What Are They Going To Do? Fire Me?” Photo courtesy of
John Fladd.

2. Pour into a Collins glass, perhaps
with extra ice.

3. Drink this on the porch, with tasty
snacks.

Dad’s Alcoholic Riff No. 4 — “What
Are They Going To Do? Fire Me?”

The Dad: The Teen has opted for
subtlety in their final drink. That’s mar-
velous. There is a time for gentle and
subtle. Like a delicate butterfly lighting
on your finger.

Other times call for a brute confronta-
tion with Reality. Like an angry buzzard
crashing into you from a great height.

This is one of those drinks. It should
be drunk in the largest, most garish glass
you have. That shrunken-head tiki glass
you thought was so cool on vacation that
time, that you’ve never used? Break that
baby out. It’s game time.

4 oz. passion fruit cocktail

2 oz. dark rum. I like Myers’ for this.

1 oz. créme de banana (Because banan-
as and passion fruit get along very well,
like friends who often make questionable
decisions together.)

3 oz. plain seltzer

lime wedge for garnish

1. Add passion fruit cocktail, rum,
créme de banana, and ice to a cocktail
shaker. It doesn’t really matter how you
are shaking this particular drink, but if
you’ve chosen this one, you’ll probably
be in the mood to be pretty brutal about it.

2. Pour into your large, garish glass.

3.Add the seltzer and stir gently, if
you can.

4. Garnish with a lime wedge and may-
be a paper umbrella, if your trembling
fingers allow.

John Fladd is a veteran Hippo writer,
a father, writer and cocktail enthusiast,
living in New Hampshire.

Harvest Fladd is a figure skater,
full-time student and proud LGBTQ
advocate living in New Hampshire. o8
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Himalayan eats

Annapurna Curry & Sekuwa House opens in Manchester

Chicken chili. Photo courtesy of Annapurna Curry &
Sekuwa House.

By Matt Ingersoll
mingersoll@hippopress.com

A new eatery offering authentic Nepalese
and Indian dishes — from momos and cur-
ries to harder-to-find options like sekuwa, or
skewered meat with aromatic spices — has
opened in Manchester.

Annapurna Curry & Sekuwa House is a
full-service restaurant and bar that opened
its doors on Oct. 17 in the former space of
the Glow Bar on Hanover St.

According to chef and co-owner Joshua
Ghising, Annapurna gets its name from the
series of mountain peaks in the Himalayas
in north-central Nepal, not far from the dis-
trict where he was born. After several years
working in Indian and Nepalese restaurants,
Ghising, who moved to the United States in
2018, said he was encouraged to open his
own by several friends and family mem-
bers who loved his cooking. He found the
space that would become Annapurna in late
2019 and began renovations the following
February.

“[The menu is] ... a combination of Nep-
alese and Indian food,” Ghising said. “We
have tandoori, chicken tikka masala [and]
madras. ... That is all Indian food, and then
for Nepalese food, we have momos and
sekuwa.”

Momos, or Nepalese dumplings, are avail-
able per orders of 10, steamed or fried and
stuffed with chicken, pork or vegetables.
Chicken and pork momos also come with
a tomato sesame sauce. Other appetizer
options include chicken, beef or vegetable
chow mein; spicy Nepalese style beef or
chili with onion, green pepper and toma-
to; aaloodam (fried and boiled potatoes
with spices); and marinated chicken wings
or deep-fried pork ribs with a garlic-ginger
paste.

Sekuwa, which can be prepared with
chicken, pork, goat or any mixed combina-
tion of the three, is one of the dishes unique

Pork sekuwa. Photo courtesy of Annapurna Curry &
Sekuwa House.

to Annapurna, according to Ghising.

“Sekuwa is very famous in Nepal,” he
said. “We marinate [the meat] with typical
Nepalese spices ... and then we grill it.”

Annapurna also offers a half-dozen types
of biryani (meats or veggies served over bas-
mati rice with cashews and cilantro) and
naan, or handmade leavened white bread. In
addition to plain naan, there’s a garlic naan
with herbs and spices, a stuffed naan with
potatoes and spiced herbs, and a sweet pesh-
wari naan stuffed with coconut.

Many of the eatery’s main course dish-
es feature some variation of chicken, lamb,
goat, seafood or vegetable curry. They can
be ordered in a thick curry sauce (includ-
ing with boneless chicken or goat chunks,
or jumbo shrimp); korma, or a house sauce
with cashews, almonds and light cream; and
madras, a hot coconut, red chili and hot mus-
tard sauce with ginger and fresh herbs.

Annapurna has some sweeter menu items,
too. The lassi, for instance, is a smoothie-like
drink featuring yogurt, milk and sugar that’s
blended with mangos, bananas and straw-
berries. On the dessert menu, items include
mango- or chocolate-flavored ice cream;
gulab jamun, which feature milk dumplings
soaked in rose-flavored sugar syrup; and ras
malai, or fried milk pastries that are soaked
in honey and saffron.

A full bar is in the rear of the restau-
rant, featuring four beers on tap and several
more available by the bottle, as well as a
few wines and mixed drinks. Ghising said
takeout orders are also accepted, with free
deliveries within a four-mile radius. #@

Annapurna Curry & Sekuwa House ‘

Where: 123 Hanover St., Manchester

Hours: Daily, 11:30 a.m. to 3 p.m., and 5

to 9:30 p.m. (open until 10 p.m. on Friday

and Saturday)

More info: Visit annapurnahouse.com, find

them on Facebook @annapurnacsh or call
232-7145
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VOTED BEST FARMERS MARKET

What a difference fresh-picked makes!

- T B BV I T
Berries & Summer Veggies, Eggs, Venison, Herbs, Jams & Jellies,
Potted Plants, Baked Goods, Cheese & Milk, Maple Syrup,
Specialty Produce, Special-Made Wooden Ware, Homemade
Soaps, Lamb, Honey, Seafood, NH Wine, Local Ales, Dog Treats,

Goat Cheese, Organic Vegetables, Fresh Mushrooms, NH Meats,
Cut Flowers, Coffees & More

THE CONCORD FARMERS MARKET
CAPITOL STREET, NEXT TO THE NH STATE HOUSE
SATURDAYS, 8:30 ~NOON

HIPPO BEST OF 2020

MERRIMACK

COUNTY SAVINGS BANK

) o o »
JiSoiavarieties of Rarvesfed apples
TSt ODeh every,dayaEEiean
through Nov.25thg =5 g

o “y’
We ship apples anywhere
in the USA (through 11-25)

ALY //

Apple Hlll Farm 530 Mountain Rd., Concord, NH
Open daily 8:30-4pm  224-8862 . applehilliarmnh.com

mce f927

Try our [N]E\YAW Ap[;@l]@ or @[%n@g'@

or any of the 8 other varieties of our famous caramel apples fresh
from Gould Hill Farm dipped in homemade caramel,
smothered in chocolate and covered in gourmet toppings.
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YOGURT * LUNCHES
HARD & SOFT SERVE ICE CREAM

TWO CONVENIENT LOCATIONS
OPEN YEAR ROUND!

7 DW HWY, SO. NASHUA | 11AM TO 9PM
364 DW HWY, MERRIMACK | 11AM TO 8PM
haywardsicecream.com
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From our family to yours &
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ITH GARY “DIZ” WINDOW

Gary “Diz” Window of Manchester is the
head chef and owner of Diz’'s Cafe (860 EIm
St., Manchester, 606-2532, dizscafe.com), a
downtown restaurant offering scratch-made
comfort foods and home-cooked meals that
opened in late May. Diz’s Cafe’s offerings
includes appetizers, soups and salads, burgers
and sandwiches, and entrees like meatloaf,
chicken Parmesan and fish & chips, as well
as a customizable “build-your-own” menu of at
least one protein and up to three fresh sides,
from Brussels sprouts to cauliflower rice. An
industry veteran, Window got his start at the
former Angelo’s Italian Restaurant on Hanover
Street at the age of 16, first as a dishwash-
er and later as a line cook. He would go on to
graduate from UNH with a degree in hotel administration and work at several other estab-
lishments in New Hampshire and Maine over the years. Diz's Cafe is his first restaurant.

W
=
Z
w

Gary “Diz” Window. Photo by Matt Ingersoll.

]asmk’s Meetingfwusa

CIALIZING IN INTIMATE BARN
~FOR 100 GUESTS OR LES

521 CALEF HiGHWAY
(RTE 125)
ErriNGg, NH 03042
603.397.9077

WWW.JOSIAHSMEETINGHOUSE.COM

What is your must-have kitchen item?
The steam kettle. We need it to make the
cheese sauce for our macaroni and cheese
.. [and] we cook the cauliflower rice in it.

What would you have for your last
meal?

A grilled rib-eye steak and Brussels
sprouts, with a craft beer.

What is your favorite local restaurant?
Piccola [Italia Ristorante in Manches-
ter]. I’ll usually get a chicken Parm there.

What celebrity would you like to see
eating in your restaurant?

It will never happen, but for me, it would
be Eric Clapton. More reasonably, I think,
would be Adam Sandler.

What is your favorite thing on your
menu?
I’'ll go with the Southwest chicken sand-

wich, which is one of our top sellers. You
have the Sriracha cream, the guacamole,
the bacon and the fried chicken, and it just
kind of all goes together.

What is the biggest food trend in New
Hampshire right now?

I would say it’s that people are really
interested in knowing what they’re put-
ting in their body now more than ever. ...
One of the things we do here is really try
to accommodate everyone’s dietary wish-
es, [like] keto or vegetarian.

What is your favorite thing to cook at
home?

I really enjoy cooking outside on the
grill, like steak tips, marinated chicken,
asparagus, that kind of stuff. ... We’re
getting to the end of the season for that,
but we usually go as long as we can until
there’s snow.

— Matt Ingersoll o

Homemade guacamole

12 avocados

1% cups onions, diced

1 tablespoon garlic, minced
Y5 cup cilantro, chopped

Y5 cup lime juice

Y4 cup jalapenos, minced

From the kitchen of Gary “Diz” Window of Diz s Cafe in Manchester

Y5 cup tomatoes, diced
Salt to taste

Combine all ingredients except avocados and
mix thoroughly by hand. Add avocados and
mash.

Food & Drink

Summer farmers markets
¢ Concord Farmers Market
is Saturdays, from 8:30 a.m. to
noon, on Capitol Street in Con-
cord (near the Statehouse), now
through Oct. 31. Visit concord-
farmersmarket.com.

* Contoocook Farmers Market
is Saturdays, from 9 a.m. to noon,
at 896 Main St. in Contoocook,
outdoors through Oct. 31. Find
them on Facebook (@contoo-
cookfarmersmarket for updates.

¢ Milford Farmers Market is
Saturdays, from 10 am. to 1
p.m., at 300 Elm St. in Milford

(across the street from the New
Hampshire Antique Co-op), now
through Nov. 21. Visit milfordn-
hfarmersmarket.com.

* Salem Farmers Market is
Sundays, from 10 a.m. to noon,
at Salem Marketplace (224 N.
Broadway). Visit salemnhfarm-
ersmarket.org.
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<%-TRY THIS AT HOME

Cranberry, bacon & blue
cheese flatbread

One of my favorite food things about the
holiday season is the availability of fresh cran-
berries. I love homemade cranberry sauce;
it’s easy to make and is delightfully tart and
sweet. While cranberries are available at my
grocery store, I almost always have a bowl of
sauce in my refrigerator. Although I could just
serve it as a side dish with dinner, I am always
seeking new ways to use it. Thus, today I have
a flatbread recipe.

When you think about flatbread or pizza,
cranberry sauce may not be the first topping
to come to mind. However, I like to think of
pizza as a delivery vehicle for the toppings
you enjoy. There’s nothing wrong with a tra-
ditional pepperoni pizza, but it’s also fun to
try new creations. Why not add a little cran-
berry sauce as a topping?

The most important piece of making this
pizza is finding the right balance. You have
the saltiness of the bacon, the gentle sweet-
ness of the cranberry sauce, and the funky
savory nature of the blue cheese. They blend
together and offer a pizza that is bright yet
balanced. Of course, you can use more or
less of each topping, but I found these mea-
surements to be just right.

When I made this pizza, I made my own
pizza dough and cranberry sauce (recipes at
thinktasty.com), as that allows me to make the

Cranberry Bacon Blue Cheese Flatbread.

exact amount of dough I need and control the
amount of sweetness in the sauce. However,
it’s fine to buy them as well. It will reduce the
amount of time required from start to finish.

Give this recipe a try, and see if you think
cranberry sauce is the ingredient your flat-
bread has been missing.

Michele Pesula Kuegler has been think-
ing about food her entire life. Since 2007,
the Manchester resident has been sharing
these food thoughts and recipes at her blog,
Think Tasty. Please visit thinktasty.com to
find more of her recipes. ¥

Cranberry, Bacon, & Blue Cheese
: Flatbread

Serves 2

i3 strips thick-cut bacon

1/2 pound pizza dough

i 1/2 tablespoon olive oil

i 1 cup shredded mozzarella

i 1/3 cup blue cheese, crumbled

1/3 cup whole-berry cranberry sauce

i Preheat large frying pan over medium heat.

¢ Add bacon, and cook until crisp, about 3-4
i minutes per side.

Transfer bacon to a paper towel-lined plate.

i Preheat oven to 400 degrees.

i Place a pizza stone or inverted baking sheet

On a floured surface, roll pizza dough into a
12”x8” rectangle.

Place dough on preheated sheet or stone, and :
bake for 4 minutes. :
Crumble bacon into small pieces.
Remove sheet/stone from oven.
Brush dough with olive oil.

Top with mozzarella, blue cheese and crum- :
bled bacon. H
Bake for another 10 minutes. ;
Using an immersion or regular blender, purée :
cranberry sauce until smooth.
Transfer puréed cranberry sauce to a quart-
size bag. H
Remove pizza from oven. :
Cut one corner off bag, and drizzle cranber-
ry sauce on pizza. i
Slice and serve.

¢ in oven for 10 minutes.

Weekly Dish

Continued from page 16

e Italian specials: Join the Bedford Vil-
lage Inn (2 Olde Bedford Way, Bedford)
for an Italian Restaurant Week in its din-
ing room. From Nov. 1 through Nov. 14,
the eatery will feature a three-course prix
fixe menu of popular Italian dishes from

different regions throughout the country,
with your choice of one of several options
for each course. The cost is $65 per person
and reservations in advance are strong-
ly recommended. Visit bedfordvillageinn.
com. @

ANGELA’S

PASTA & CHEESE

An Award Winning Gourmet Shop
Serving New Hampshire for 40 years!

et 1S, J!)Jﬁ

Our Thanksgiving Menu is now available online,
on Facebook, or in store. We are now taking orders!§

Order Deadline is Saturday, November 21°

815 Chestnut St. Manchester - 625-9544
AngelasPastaAndCheese.com - Mon-Fri: 9-6 - Sat: 9-4

s

_Closing for the season =
‘November 1°" /-

g AN
Local Live Munc ‘* \ Th

This Frlday and Saturday nlght

GET HAPPY HERE!
Happy Hour (and 1/2)
Wednesday- Friday
4pm-5:30

. 50% off all Appetizers
h $2 Bud Light Drafts
=% $2 Draft Feature (changes weekly)

Outdqor Heaters!

Stop by and enjoy our delicious entrees and scenic dining
before it's too late! We'll be back Spring, 2021!
The Hill Bar Wed- Fri 4-9pm, Sat Noon - 9pm, Sunday Noon - 8pm
& Grille & 50 Chalet Ct, Manchester, NH 603-622-6159
Mclintyreskiarea.com/The-Hill-Bar-and-Grille

132653
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Our patio has heaters

-ﬂ/[ey Cut

‘7—/app y Hour oy peaa/s’
Mon- Thurs 3-6pm

Purchase a Happy Hour special and be entered to
WIN A $25 GIFT CARD given away each week!

Sip of Sunshine
ON DRAFT

$2 OFF all drafts
$5 per glass house wines
$5 Captain Morgan cocktails & Well Drinks

LIVE ENTERTAINMENT
Fri, Oct 30th 8:30 Team Trivia
Sat, Oct 31st 4-7pm Rebecca Turmel

pownio¥Z

heeiy

HIPPO

BEST oF 2020

Voted #1 Eighteen years in a row!
New Owners, Same Great Pizza

486 Chestnut St., Manchester

bbd-Y5d

HIPPO BEST OF 2020

Dine In ® Take out & Curbside Pickup
Call or Order at cheers-nhrewards.com

for crlsp fall el/emngs’

132589

F 17 Depot St., Concord,NH-228-0180

RESTAURANT +
RETAIL PRINT SERVICES

Menus + Take out Menus | Lamination Services
-;-_-;,,.___: Large Format Posters | Mounted Posters Signage

Wall Decals | Window Posters
Large Format Menus for Restaurants + Retall

CALL OR EMAIL:
80 | printing@hippopress.com

DRINK

Not all French

reds are alike

A look at two very different wines

By Fred Matuszewski
food@hippopress.com

France is unarguably and immediately
associated with food and superbly diverse
beverages. It is the third largest country
in Europe, surpassed only by Russia and
Ukraine, and it has a climate as broad as its
size. From the mountainous Alps, where
the Rhone River originates, to the low flat
countryside abutting Belgium where beer
is the preferred beverage, to the cool air
along the shores of Normandy, with its
orchards producing Cidre de Normandie,
and to the warm tropical sun of the Medi-
terranean, where hearty red wines abound,
there are 307 wine designations (called
AOP or Appellation d’Origine Protégée)
and each can allow for several differ-
ent types of wine (red, rosé, sparkling,
etc.). When you put it all into perspective,
France delivers approximately 2,900 dif-
ferent wines, not considering the many
thousands of wineries.

So it comes as no surprise we can sam-
ple two very different wines that hail from
the central region of France in Burgundy
and the warm climate of the lower Rhone
River valley, wines made from grapes
grown a little more than 200 miles apart.

Our first wine is light and bright and
hails from Beaune in the southern reaches
of Burgundy. Louis Jadot 2019 Beaujo-
lais-Villages (priced at $12.99 at the New
Hampshire Liquor & Wine Outlets) is a
wine from the region that is known for
its pinot noirs. However, this is a wine
made exclusively from the gamay grape.
Beaujolais are among the wines with low-
er alcoholic content at 13 percent and
became popular decades ago as a selec-
tion in the bistros of Paris. This wine can
be considered a “middle ground” between
Beaujolais Nouveau, which must be con-
sumed within a year of its vinification, and
Beaujolais Cru, made from superior grapes
to cellar for a few years.

Louis Jadot, founded in 1859, produc-
es its Beaujolais by adding grapes from 10
famed Beaujolais Cru villages of a total
of 38 villages about the walled town of
Beaune in the Cote d’Or region of Burgun-
dy. The area’s granite and sandy subsoils
contain a high percentage of manganese,
which produces an especially deep and
rich expression of gamay. The wine has
a fruit-forward aroma of strawberries and
black cherries that carries through on the
tongue. It is medium-bodied with a fresh,
juicy character, with good weight to the
palate. This is a young wine and should be
drunk within five years of bottling.

Traveling just a little over 200 miles
south along two of France’s major arter-
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ies, A6 and A7, linking Paris to Lyon,
and farther along at Orange, known as
the autoroutes du Soleil (Motorways of
the Sun), we find ourselves not 40 miles
from the Mediterranean coast. Chéiteau
Beauchéne Cotes du Rhéne Grande
Réserve 2019 (priced at $13.99 at the
New Hampshire Liquor & Wine Out-
lets) is a wine rich in history, variety and
complexity.

Owned by Michel Bernard, Chateau
Beauchene is in Piolenc, four miles north
of Orange. His family has been here since
the 17th century as tenant farmers who
profited from the social upheavals of the
French Revolution, purchasing their first
vineyard in 1794. Today the Chateau is
the home of the winemaking and culti-
vation of the family’s vineyards, now
accounting for almost 175 acres. Chateau
Beauchene produces four white and rose
wines, three Chateauneuf-du-Pape Rouge
wines and four Cotes du Rhone Rouge
Wines. This Cétes du Rhone is a complex
blend of 30 percent grenache, 35 percent
syrah, 23 percent mourvédre, 8 percent
marselen, and 4 percent carignon, with an
alcoholic content of 14.5 percent. It has an
intense garnet red color and a nose of red,
ripe plums and black currant, along with
a hint of spice. Subtle tannins accompany
the long finish. This is not a sipping wine
but one to be enjoyed with beef carpaccio,
lamb or hearty cheeses. Like the Beaujo-
lais, this wine is to be drunk within five
years.

These two young wines, generated about
200 miles apart, have extremely different
styles, color, nose and taste. The Beaujo-
lais can be sipped in the afternoon, while
the Cotes du Rhone can be enjoyed later in
the day, alongside a hearty dinner. The dif-
ferences are immediately recognizable and
are to be enjoyed.

Fred Matuszewski is a local architect and
a foodie and wine geek, interested in the cul-
tivation of the multiple strains and varieties
of grapes and the industry of wine produc-
tion and sales. Chief among his travels is an
annual trip to the wine-producing areas of
California. ¥
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i need some fun around here,

our collective suffering and
i simultaneously pay
i ute to the recently departed
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* Laura Jane Grace, Stay

Alive A

* Ryan and Pony, Moshi

Moshi B-

BOOKS

* The Upswing B

Laura Jane Grace, Stay Alive (Polyvinyl Records)

Laura Jane Grace has a lot her plate
dealing with being the most wellknown
punk-rocker in the LGBTQIA com-
munity. Thankfully, this time out, she
didn’t even bother trying to bring in
her band, Against Me!, through some
sort of awkward Zoom collaboration in
order to express her feelings about and
reactions to the ongoing social crises
that have overflowed from the pandem-
ic. But these songs aren’t psychically
exclusive to people who are trans and
whatnot; I can’t think of anyone who
wouldn’t be able to relate to the final
line of opener “The Swimming Pool

Song,” where Grace, wailing on her acoustic guitar, hollers, “It feels like the death

of everything” in her sturdy Weezer baritone. Yes, Grace and her unplugged gui-

* Book Notes

tar’s only accompaniment throughout the record is provided by a drum track, but

it’s no surprise to hear such powerful (and sometimes very pretty) stuff exuding
from a study of prison-like isolation as experienced by one who’s already well used

To let us know about

to it. A — Eric W. Saeger

Ryan and Pony, Moshi Moshi (Pravda Records)

your book or event, email

This coed duo (Ryan Smith the guy;

asykeny@hippopress.

Pony, a.k.a. Kathie Hixon-Smith, the
girl) were in separate Minnesota-scene

com. To get author events,

library events and more

listed, send information to

listings@hippopress.com.

FILM 0g25

indie bands forever until this join-
ing-of-forces debut album, which has
made quite the splash with the Twin
Cities press corps. They were both
raised on hard stuff — Marilyn Man-
son, Husker Du, Metallica and such
— which naturally resulted in their
team-up sounding like a well-above-av-
erage Arts & Crafts Records release,
in other words Canadian hipster-pop
with a much lower-than-usual level of
worthless *90s-college-rock gunk. Like

Broken Social Scene, the duo usually sings the same lines, note for note, in a duel-

ing-octave style that usually makes me barf, but they do have something of a hard

e Rebecca B-

edge within those confines, i.e., where BSS might place some stupid piano-vs.-xy-

lophone part, these two jack the guitar energy, a la Len or [place name of one-hit
Canadian *90s-radio band here]. They’re OK; they should just move to Montreal and

e The Witches B

get it over with, if you ask me. B- — Eric W. Saeger ¥

PLAYLIST

A seriously abridged compendium of recent and future CD releases

* OMG, it’s totally the dump of new albums streeting on Oct. 30, coming
straight for us, led by It s Christmas All Over, the new holiday album from
’90s indie-pop gods the Goo Goo Dolls! T usually hate people who are
upbeat during plagues, but during a Quibi interview the band’s irrepress-
ibly happy (and why shouldn’t he be) frontman John Rzeznik convinced
me that he is legitimately pumped about releasing an album of dumb old
Christmas songs, because “2020 has been horrible for everybody, so let’s
just drop the pretense of being hip, and make a classic Christmas album
the way Bing Crosby used to do it, and stuff,” something to that effect.
He’s so bloody enthusiastic that I’'m almost believing in Covid Santa
myself, and I hope everyone buys this awesome album. I mean, I assume
it’s awesome, but Warner Bros. is too cheap to release any advance tracks,
but I do know that the songs will include “Let It Snow,” “Have Yourself A
Merry Little Christmas” and “Hark! The Herald Angels Sing.” What does
that all mean? Who cares! Everyone’s laid off, it’s never gonna end, and
it’s the most wonderful time of the year! Merry Whatnot, guys!

* As I’ve gone over before, one of my Constant Readers has a crush on
Faith No More’s Mike Patton, so it is my duty to mention the forthcoming
new Mr. Bungle album, The Raging Wrath Of The Easter Bunny Demo!
It will be full of “avant-garde-metal,” because that is the totally fake genre
that certain critics made up for them, and it will be rad and awesome,
because it is made of re-recordings of the songs that were on their first-ev-
er demo from literally one million years ago, in 1986! Musical guests
include former Slayer drummer Dave Lombardo (yay!) and Anthrax gui-
tarist Scott Ian (boo! Or vice versa!). To be honest, I am not a Mr. Bungle
expert, but [ know that Patton’s other band, Tomahawk, is awesome, so |
expected that the new single “Eracist” would be at least semi-awesome,
and it is, if you like throwback thrash-metal. Kind of Venom-ish really.
It doesn’t sound like a boombox recording, the way the 1986 demo did,
so it’s hard for me to tell on which 1986 song “Eracist” is supposed to be
based. Do you like old Slayer demos? Then you might like this. Proba-
bly. Or not.

* Oh great, there’s literally nothing I like more than having to drop
everything I’m doing in order to try and figure out what Mark Oliver Ever-
ett, the dude from The Eels, is babbling about. Yes, it’s a new Eels album,
called Earth To Dora. As with all new albums released these days, the plan
was to promote the album through touring, but come on already, but it will
be here regardless, spearheaded by the single “Are We Alright Again,” an
infectious but ultimately empty roller-rink-hipster-pop confection that gets
its strength from Everett’s world-weary baritone. As always, this is what
Flaming Lips will sound like when they’re in their 80s, basically.

* Our parting shot this week is a quick listen to 1980s geek-punker Elvis
Costello’s new LP, Hey Clockface, specifically its single, “Hey Clockface
/ How Can You Face Me?” It is a 1920s-flapper-flavored tap-jazz track,
which is fine by me. Elvis sounds like Randy Newman now. Who would
have ever guessed he’d turn into Randy Newman when he got super old?
Besides me, I mean? — Eric W. Saeger #®

If there’s anything we’ve
learned from this semi-lock-
down, it’s that man, do we

you know?

In that spirit (if quite a
bit late), I’ve decided to end
trib-

Eddie Van Halen by start-

ing a Van Halen tribute band, called “Old

Morons Playing Van Halen.” The band will
play nothing but David Lee Roth-era songs,

i no “Van Hagar” stuff, the garbage they put
i out when Sammy Hagar sang for them.

I can sing exactly like Dave, and I don’t

care what people think of it, which, taken

together, is my only artistic talent, really. I

would all
insulted or

was hired to be the Dave in the
local Van Halen tribute band
Diver Down back during the
George W. Bush era, but the
guitarist didn’t think I was bad
enough. Literally. See, Dave
absolutely sucks when he plays
live, and this guitarist wanted
authenticity. He was all set in
that regard; he had every pre-
amp and guitar pedal that Eddie

the bands

ignored
the years finally get back at
me by telling their friends,
“Don’t bother going to Sae-
ger’s Van Halen show, he just
sounds like Dave.” Um, ouch?
I mean, no one’s going to go
to shows for a while longer
unless a really awesome band
is playing, so let’s do this,

I’ve
over

sake, maybe the Mall Of New
Hampshire would let us play i
in front of Macy’s (are they :
still in business?) and the :
crowd could adore us from !
in front of Mobile Envy. The
little kids could dance, the :
people could spazz and fire :
Nerf guns at us, and it would
just rule.

I’m serious, folks. PM me! :

VAN HALEN

used in his actual stage setup, like, he stud-
ied Eddie, and for some stupid reason he
wanted his singer to be able to sing like the
“live version” of Dave, not the “just like the
album” version. I wasn’t going to fight the
guy right then and there, so I wished them
luck and left.

So why not? What could it hurt? What,

local musicians! My favorite Van Halen
album is Women And Children First, so we
could just perform that record in its entire-
ty, and whatever, “Runnin’ With The Devil”
and “Atomic Punk,” you know, the good
stuff from their first album.

Come on, guys, whattaya say? For the
time being, for social distancing protocol’s

Ifyou’re in a local band, now’s a great time '
to let me know about your EP, your single,
whatever's on your mind. Let me know how
you re holding yourself together without being
able to play shows or jam with your homies. }
Send a recipe for keema matar. Email esae-
ger@cyberontix.com for fastest response. %@ :
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The Upswing, by Robert D. Putnam
with Shaylyn Romney Garrett (Simon &
Schuster, 350 pages)

Robert Putnam, a political scientist at
Harvard, promised his wife in 2015 that
he was done writing books. (He had 12,
including the highly regarded Bowling
Alone, which examined the collapse of
community within the U.S.)

Then, “tinkering with several obscure
datasets — [his] favorite pastime,” Put-
nam happened upon information that
made him change his mind. The infor-
mation was the startling resemblance of
the United States late in the 19th centu-
ry to what the nation is grappling with

today.
It was all there: “Inequality, polit-
ical polarization, social dislocation,

and cultural narcissism prevailed —
all accompanied, as they are now, by
unprecedented technological advances,
prosperity, and material well-being.”

So Putnam dug into the economics,
politics, society and culture of what
Mark Twain dubbed “the Gilded Age”
and tracked how Americans climbed
out of their societal morass. It took six
decades, but from a low point at the turn
of the century, the nation lugged itself to
a high point of greater economic equal-
ity and a stronger social fabric between
the 1960s and 1970s.

America did this, write Putnam and
his co-author Shaylyn Romney Garrett,
while transforming from an “I” society

to a “We” society, becoming the sort of

people who would cheer when JFK said
we shouldn’t ask what our country could
do for us.

But then, having reached this lofty
peak, we promptly trudged back down
down to the “I” pit. If you put this on
a graph, you find an inverted U, some-
thing akin to Mount Crumpit, sans the
Grinch. The good news, according to
Putnam and Garrett, is that our forebears
left us a map of how to get out of the
problems that now dog us, if we only
pay attention to their upswing and how

it came about.

To take a measure of a society’s
emphasis on individual over community,
the authors explore a range of research
to include the obvious (use of pronouns
in publications) to the strange (how pop-
ular baby names reflect individualistic
behavior). They then explore potential
causes — from prosperity to global-
ization — and potential villains in the
narratives. (Kids, you’re off the hook.
“Neither Millennials nor Twitter and
Facebook can possibly be blamed for
the I-we-I curve,” Putnam and Garrett
write.)

For people not eager to don the polit-
ical label “progressive,” the relentless
communitarianism that Putnam and Gar-
rett promote may give pause, as well
as their soft swipes at Randian (both
Ayn and Paul) individualism. But con-
servative hearts will gladden at their
prescription for a moral awakening,
although the authors don’t think that
such an awakening necessarily needs
God, but revival of civil responsibili-
ty. Engineering a 21st-century upswing
will involve “immense collaboration”
of resources to re-educate the popula-
tion in what we owe to each other, and a

“groundswell of agitation” to force Pro-
gressive-era-like change.

They sound a note of caution: This
is not an overnight revolution, and the
upswing must leave no one out, but
instead “appeal to the full range of
American values.”

“Progressive reformers quickly
learned that in order to succeed they
would have to compromise — to find
a way to put private property, personal
liberty, and economic growth on more
equal footing with communitarian ide-
als and the protections of the weak and
vulnerable, and to work within existing
systems to bring about change.”

Putnam has said he wrote The Upswing
not to make money but to effect change
that he can see in his lifetime. He is 79,
so he must be convinced that the strate-
gies he and Garrett put forth here work.
The pair make a compelling case that
America in 1890 was much like it is
in 2020 (sans a pandemic); less so that
Americans are willing to accept their
prescription. It is a scholarly book that
will most appeal to policymakers, but
accessible to anyone puzzling until their
puzzler is sore over how to descend
Mount Crumpit.

THE
UPSWING

How
America
Came Together
a Century Ago and
How We Can Do It Again

1950 1950 900 1960 1980

1850 1900 1510

ROBERT D.PUTNAM

Author of BOWLING ALONE
with Shaylyn Romney Garrett

W 10 194 080 00 2000

At the very least it’s an argument for
not naming your kid something weird,
so future sociologists won’t blame you
when the country looks like a Dumpster
fire. B — Jennifer Graham o®

It sounds like the most self-indulgent
i genre ever, but books on writing — that
is, books written for writers by other writ-
ers — can be fascinating, even for people
who write nothing more than posts on social
media. The point is that if you’ve reached
! the professional point at which a publish-
er deems you worthy of musing on the craft
i of writing, you are probably astonishingly

i good at it.
i Case in point: Claire Messud’s new
“autobiography in essays,” which is

intriguingly titled Kant’s Little Prussian
i Head & Other Reasons I Write (W.W.
i Norton, 336 pages). An acclaimed novelist
{ who now lives in Massachusetts, Messud
writes gorgeously of her childhood in the
i sort of rich prose you’d like to bathe in.

A sample from her opening chapter, on

BOOK NOTES '

being asked to explain to a Toronto Sun-
day school class what it was like to live in
Australia:

“I remember the scarlet fury of my
cheeks, the twitching misery of that hour,
to which I responded with sullenness and
a furrowing of the brow, while my sister
gamely chatted and revealed snippets of our
private, our secret, other life as if it were
less real, or of the same reality, as the dingy
brick and gray linoleum and folding chairs
around us, of the same reality as the brittle,
bosomy instructor or the indistinguishable
Christian children who were her charges.”

Definitely worth a look.

Other authors who have brilliantly wed
life stories with advice and inspiration
on the craft of writing include Deborah
Levy, whose eloquent The Cost of Living

came out in paperback last year (Blooms-
bury Publishing, 144 pages) and the Anne
Lamott classic Bird by Bird, published in
paperback in 1995 (Anchor, 256 pages) but
still an Amazon bestseller.
Also check out C.S. Lewis and the Art
of Writing, thoughts on writing culled from
Lewis’s letters, by Corey Latta (Wipf and
Stock, 250 pages). :
But for just a fun, motivational read }
about how to collect your thoughts into an
essay, screenplay or book, there’s nothing :
better than Vermont writing coach Joni B.
Cole’s Good Naked (University Press of
New England, 208 pages). Mercifully, for
a month in which we learned way too much !
about Jeffrey Toobin and Rudy Guliani, i
there’s a subtitle: Write More, Write Better :
and Be Happier. —Jennifer Graham

NEW MODIFIED HOURS DINNER TUE-SAT 4-8:30PM 603.622.5488

Reservations and call-ahead seating only at this time. Reservations can be made online.
75 Arms Street. In Manchester's Historic Millyard District. www.cottonfood.com

132148

“Do
yourself
a flavor
have a

FRESH APPLES, SQUASH, CIDER
LOCAL HONEY, MAPLE SYRUP

www.macksapples.com
230 Mammoth Rd. Londonderry
Call our Hotline for info 603-432-3456

FARM S TAND

& MUCH MORE!

OPEN ALLWINTER

132651
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POP CULTURE FILM REVIEWS BY AMY DIAZ

Rebecca (PG-13 )

The beautiful Armie Hammer
and beautiful Lily James wear
some beautiful clothes in the goth-
ic romance/psychological thriller
Rebecca.

Lily James’ character, introduced before
she gets married but only ever called Mrs.
de Winter, is a lady’s companion in what
I’m pretty sure is late 1930s-ish rich peo-
ple Europe, working for the unpleasant
(but fabulous) Mrs. Van Hopper (Ann
Dowd, who seems like she is having the
super bestest of best times and it’s great).
She meets Maxim de Winter (Hammer), a
recently widowed rich dude with an excel-
lent house who is The Talk of the rich
people hotel in rich people Europe. Lucki-
ly for the future Mrs. dW, Mrs. VH comes
down with some kind of stomach illness
and she gets a few days to herself to flit
around with Max, who is Armie Ham-
mer-ishly charming and handsome but
occasionally gets all silent and grim when
anybody mentions his dead wife, Rebec-
ca, whose name is always said with extra
dramatic emphasis and sort of the same
energy as the way you make “boo-o00-
000" ghost noises when reading a spooky
tale or seeing a Halloween-themed cere-
al. Booobecca’s death is still quite a sore
subject for Max so he doesn’t like to talk
about it or discuss pertinent informa-
tion about the whole situation that might
be necessary for Lily James when she
agrees to become his new wife and return
with him to Manderley, his family’s large
spooky estate.

When they arrive, the new Mrs. de
Winter meets the “early series Down-
ton Abbey”’-sized staff, which is led by

Rebecca

Mrs. Danvers (Kristin Scott Thomas), the
housekeeper and shade-master who was
also the lifelong servant for and compan-
ion of the late Rebecca. Mrs. Danvers
haaaaates the new Mrs. de Winter with
the stoniest, Britishest of hatreds and I
also feel like Thomas was having fun with
some of her scenes, at least I really hope
so. Near the end of the movie she gets a
nice moment that felt like it was made for
the purpose of having “for your awards
consideration” flashing in a scroll under-
neath it and this is an odd year so, even
though Rebecca is a very meh movie,
maybe she’s got a shot?

As James’ character sort of bumbles
around the new house, always bumping
into some thing that reminds people of
Rebecca, she tries to figure out just what
the heck was up about the first Mrs. de
Winter and ascertain whether she’ll ever

live up to her reputation, especially to the
still sulky Max. Because our own insecu-
rities are our worst demons (especially
when they get a little extra shine thanks to
some gaslighting), the dead Rebecca slow-
ly drives the living Mrs. de Winter mad.

I feel like I’ve made that all sound a lot
more exciting than it is.

This movie is very pretty — pretty peo-
ple, pretty setting and pretty pretty clothes
that I would definitely be interested in
purchasing, if, say, Modcloth wanted to
start a movie tie-in line. But I feel like this
adaptation doesn’t do much with all of its
pretty and prettily-gothic elements. It is
watchable but I suspect that if I weren’t
watching this in the midmorning while
actually drinking coffee, it would also be
pretty fall-asleep-to-able as well. I don’t
need a wacky new take on the story but
I do need some energy, some passion

between Hammer and James, or some
more insight into James’ character’s moti-
vations, something to explain why James’
character doesn’t just put her suitcase in
a wheelbarrow and hoof it to the nearest
train station. B-

Rated PG-13 for some sexual content,
partial nudity, thematic elements and
smoking, according to the MPA on film-
ratings.com. Directed by Ben Wheatley
with a screenplay by Jane Goldman and
Joe Shrapnel & Anna Waterhouse (from
the novel by Daphne Du Maurier), Rebec-
ca is two hours and one minute long and
distributed by Netflix.

The Witches (PG)

Anne Hathaway hams it up as a
wide-mouthed, claw-handed witch
in The Witches, a new adaptation of
the Roald Dahl novel.

Charlie (Jahzir Bruno with an adult nar-
ration by Chris Rock) goes to live with his
grandma (Octavia Spencer) when he is 8
years old and his parents are killed in a car
crash. Though initially quite traumatized,
he soon starts to perk up thanks to his
grandma’s general kindness, good cook-
ing and a pet mouse she buys him.

One day at the store, he meets a hiss-
ing woman with a snake up her sleeve, a
raspy voice and a mouth that seems big-
ger than normal. That, his grandma tells
him later when he describes the scene, is a
witch. She knows all about witches, hav-
ing seen one turn her best friend into a
chicken when she was a little girl. Now
the grandma knows how to use herbs and
remedies to ward off the hexes of witch-
es. Not that she wants to tangle with one.
When she realizes that Charlie’s tale

AT THE

SOFAPLEX

She Dies Tomorrow (R)
Kate Lyn Sheil, Jane Adams.

Also Chris Messina and around
the edges Josh Lucas and Michelle
Rodriguez. This, what, horror mov-
ie?, comedy-horror, I think I saw it
called in the trailer?, is, as writer Joe
Reid said in a tweet a few months
back, either the best or worst possi-
ble movie for right now. A woman
is convinced, for no apparent reason,
that she is going to die tomorrow.
She believes it, completely, to the
befuddlement of the friend she tells
until that friend also believes, whol-
ly, that she is going to die tomorrow.
Is it some kind of fast-acting neuro-
logical illness? A sudden realization
of the destruction coming from
some outside force? A highly con-
tagious kind of mass hysteria (with

all the weight that comes with the
word “hysteria”)? Does it matter?
The movie works however you see
the thing that has everybody feeling
doom. I’'m sure even if 2020 hadn’t
gone the way it’s currently going
this movie would still feel relevant
— the idea of sudden, life-end-
ing disaster applies even when you
aren’t in the middle of a pandemic.
(At one point, three characters intro-
duce themselves saying their names
followed by “I’m dying,” which is
true even if it isn’t true.) As different
people get hit with “I’m going to die
tomorrow,” the movie perfectly cap-
tures the “oh heck, why not have the
whole box of cookies; gah, obesity
is a comorbidity! No more cookies!”
of this particular moment in the real
world. It is at times funny, at times
poignant, at times just weird — not
unlike 2020. B Available for rent.

Relic (R)
Emily Mortimer, Bella Heathcote.

Kay (Mortimer) and her daugh-
ter Sam (Heathcote) arrive at Kay’s
mother’s Edna (Robin Nevin) rural-
ish house in Australia after neighbors
report the woman missing. Post-It
note reminders to do basic things
and general disarray (plus a recent
history of forgetting things) have
Kay believing her mother is slip-
ping into dementia. But Kay and
Sam can’t completely deny that
Edna’s house is also quite creepy.
So when Edna suddenly reappears,
with a strange dark bruise and no
memory of what’s happened, Kay
in particular seems to think it’s time
her mother live somewhere else.
But they, and we, also catch glimps-
es of strange shadows and sudden
blooms of mold that suggest some-
thing more malignant is at work in
the house.

There are, 1 think, a few differ-
ent ways to read this movie, which
to me plays out as kind of a night-
mare of fears and anxieties more

than as a straightforward spooky
tale. I felt like, as the movie goes on,
it’s making a physical reality of the
way disorientation and fear feel and
that the movie is more metaphoric
by the end than it is introducing us
to the next, like, Annabelle or some
specific demonic thing. And that,
the terror that awaits in your own
mind (coupled with some deeply sad
stuff about caring for an aging loved
one), is way scarier, to me anyway.
But I think this movie also allows
you to figure out what flavor of hor-
ror movie it is for yourself. Either
way, it does a solid job of presenting
actually scary situations and settings
and of ramping up a feeling of dread
with all three of the movie’s actress-
es doing good work. B Available for
rent.

Good Boy (TV-MA)

Judy Greer, McKinley Freeman.
Greer is Maggie, a down on her

luck newspaper reporter who adopts

a murderously loyal dog in this mov-
ie that is actually maybe an episode
of a TV show called Into the Dark.
It’s a Hulu thing and it’s an hour and
29 and I’m counting it as a movie,
a comedy horror to be exact. This
movie is entertaining largely because
of Greer, who is fun to watch even if
she’s cleaning up entrails after her
dog, Reuben, has, say, murdered the
landlady, who keeps trying to raise
the rent. Reuben is supposed to be
an emotional support animal, adopt-
ed just as Maggie’s reporter job went
from full-time and in print to con-
tract and online (which was not only
a professional setback but a finan-
cial one and it meant she didn’t have
the money to cover the fertility treat-
ments she was hoping would give
her just a little more time to find Mr.
Right). The movie isn’t particularly
deep but it’s off-kilter and just enter-
taining enough to brighten up your
laundry-folding, bill-paying 90 min-
utes. B- Available on Hulu. #®
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The Witches

means witches are in town, she and Char-
lie run to hide in a fancy hotel where her
cousin works.

But the hotel turns out to be a bad
place to hide. A coven of witches is hav-
ing a convention there, led by the Grand
High Witch (Anne Hathaway), whose
witch feet are extra creepy (one toe with
a very long nail), claw-like hands are
extra twisted (and can even extend) and
whose bald head is covered in pustules
from the dreaded witch affliction wig
rash. Charlie happens upon their meeting
and hides (though he can’t hide his smell;
all children have a dog-poop-like odor to
witches, his grandma says) and happens to
see them turn Bruno (Codie-Lei Eastick),
an English boy Charlie had befriended,
into a mouse. The witches plan to turn all
children into mice, they say, and soon it’s
up to Charlie, Bruno, Charlie’s pet mouse
Daisy (voice of Kristin Chenoweth) and
grandma to stop them.

Guillermo del Toro has a writing credit
here (along with director Robert Zemeck-
is and Black-ish/Grown-ish/Mixed-ish
creator Kenya Barris), which perhaps
explains some of the super creepy crea-
ture elements of the witches and the
people-to-mice transformations that take
place. This movie feels sort of borderline
for younger elementary kids, depending
on their tolerance for creepy stuff. Com-
mon Sense Media rates it 9+; I would say
at least 9, as much for the more real-world
elements of life and death (Charlie is in
the car when his parents die, which feels
very heavy for this magic-y tale) as for
the supernatural elements.

A strong strain of sweetness also runs
through the movie: grandma’s uncondi-
tional love for Charlie, a plucky quest by
kids to save other kids. I hope the only-
48-year-old Octavia Spencer isn’t pegged
as “grandma” forever now but she’s a per-
fect fairy tale grandma here, the right
mix of witch-fighting abilities and belief
in her grandson. Spencer also seems like

she’s enjoying herself and feels like she’s
offering genuine emotion, even in scenes
where she’s probably acting versus a
tennis ball that will later become a CGI
mouse character.

Stanley Tucci feels like an oddly big
name for his relatively small role as Mr.
Stringer, the hotel manager. He does seem
to be having fun with his physical-com-
edy-heavy character whose mostly just
reacts to craziness involving the chil-
dren-mice or the Grand High Witch’s diva
demands.

Nobody, of course, is having more
fun than Hathaway, who might be hav-
ing even more fun than she seemed to be
having in Ocean s 8. Here, she is full Cru-
ella de Vil, doing all sorts of crazy things
to her “R”s in an accent that is German?
Transylvanian? Who knows? She wears
delightfully crazy clothes, even crazier
wigs, some great makeup and shoes that
would probably literally kill you if you
had to wear them for more than five min-
utes (they’re like if a stiletto had a clown
shoe ancestor). This is so much her show
and she stands in the spotlight and proj-
ects to the back row.

The Witches feels like the sort of thing
an adult might misjudge, show to a kid
who is too young and cause a few night-
mare-filled nights, but for the right age
(tween?) this ultimately goodhearted
movie might be the right blend of kid-ad-
venture and spooky fantasy. B

Rated PG for scary images/moments,
language and thematic elements, accord-
ing to the MPA on filmratings.com.
Directed by Robert Zemeckis with a
screenplay by Robert Zemeckis & Ken-
ya Bar and Guillermo del Toro (which is
a little bit of an unexpected combination
but also awesome and here's hoping they
do something else together) based on a
book of the same name by Roald Dahl,
The Witches is an hour and 46 minutes
long and distributed by Warner Bros. It is
available on HBO Max. #®
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Local music news & events

By Michael Witthaus
mwitthaus@hippopress.com

* Rising star: A frequent opener for folk
music legend Tom Rush, Matt Nakoa has the
stage all to himself for a showcase of his sing-
er-songwriter skills. Raised on a New York goat
farm and self-taught on piano, Nakoa attended
Berklee, where he performed briefly with Espe-
ranza Spalding, ak.a. St. Vincent. Thursday,
Oct. 29, 7:30 p.m., Rex Theatre, 23 Ambherst
St., Manchester. Tickets are $29 at palacethe-
atre.org.

¢ Scary rhymes: A Concord craft brewery
plans a pair of events, including a Halloween
Hip Hop Hootenanny hosted by DJ Sham-
blez, with a “monster menu” promised from
The Food Abides and a triple can beer release.
The deck closes for the season the following
night with a party featuring two DJs, food from
Dos Amigos, and a costume contest. Friday,
Oct. 30, 4 p.m., Lithermans Limited Brewery,
126B Hall St., Concord, more at facebook.com/
Lithermans.

e Dressed up: Two separate socially dis-
tanced drag shows — the first includes dinner
— will be perfect for those who prefer to leave
costume wearing to the performers. Saturday,
Oct. 31, 6 p.m. ($60) and 9:30 p.m. ($25), Mur-
phy’s Taproom, 393 Route 101, Bedford, tickets
at moniquetoosoon.com.

* Spooky rock: An outdoor twilight Hallow-
een party stars Boston-based cover band Joppa
Flatts, along with an autumn bonfire, fami-
ly-friendly games inside and out, and a costume
contest with prizes. Led by female and male
co-vocalists, the six-member group mines multi-
ple decades for its rock-centric set list. Saturday,
Oct. 31, 4 p.m., Auburn Pitts, 167 Rockingham
Road, Auburn, see facebook.com/joppaflatts.

* Monster mashup: The Monster Ball Hal-
loween Party features old-school DJ sounds
from 4eign, Turtle and Famous. Party like it’s
2019 with eight-top VIP table reservations, bot-
tle service and similar amenities, all with safety
protocols in place. Sunday, Nov. 1, 8 p.m., Whis-
ky’s 20, 20 Old Granite St., Manchester, tickets
$15 and up at bvdboston.com. ##®
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Ghouling pianos

Music and comedy with a Halloween twist

By Michael Witthaus
mwitthaus@hippopress.com

With all the horrors already unleashed by
2020, what’s the point of Halloween? Every-
one already has a mask, and fright is a constant
condition. What could be added to that?

In a word, laughs. Of all the entertainments
that carefully made their way back into pub-
lic spaces, comedy has provided special relief
to the shell-shocked citizenry. On Friday,
Oct. 30, in Nashua and on Halloween night
in Manchester, Chunky’s Cinema Pub contin-
ues a tradition begun last year with a Dueling
Pianos costume party. Area favorite Jim Tyr-
rell appears at both events, with Jeff Gaynor
joining him one night and Julian Chisolm the
next.

The format is right out of a Billy Joel
song, with tips and requests stuffed in a jar
— and with this special event, there will be
plenty asking for “Monster Mash,” “Thrill-
er” and “Purple People Eater.” Add to that a
crowd that’s encouraged to dress up for the
occasion.

But there’s an additional twist, said Rob
Steen, whose Headliners Comedy Club is pre-
senting the shows, in a recent phone interview.
Audience participation drives the evening.

“Say you want to hear ‘Brown Eyed Girl’
— you put a dollar in and they play it,” he
said. “But your wife might not want to hear
that song, so she could put two or three dol-
lars in to stop them. For the players, money
is more of a device to dictate where the show
goes.”

This makes the crowd a third instrument
for the two keyboard warriors.

“So every show is different, you know?”
Steen said. “In some venues I booked I’ve
heard, ‘The pianos weren’t really funny last
time, but they’re really good this time.’ I say,
‘Well, your crowd kind of sucked.” I mean, I
shouldn’t say it like that, but it’s all dictated
by what the crowd does.”

Keep Your Dogs
Conditioned, Fit & Trim

26’ Indoor Heated Salt Pool &
Aqua Paws Water Treadmill

336 Route 101, Amherst, NH | 672 8448 | AmericanK9Country.com ‘

Steen has booked the three New Hamp-
shire Chunky’s (the other is in Pelham) for
several years, but when the curtain lifted to
permit live entertainment in late spring, his
shows were especially vital for the venue.

With the pandemic, film studios froze
release dates, Steen said.

“Chunky’s called me and said, ‘We can’t
play any movies because there’s nothing com-
ing out ... we need live entertainment.” So we
did the comedy, the pianos, we got the tribute
acts, and we also had kids’ shows, which have
been selling out crazy.”

Having the cinema/restaurant available
provided a critical lifeline to Steen in return,
as his showcase comedy club in downtown
Manchester shuttered on March 13 and has
been dark since — though it will open again
on Nov. 7, with headliner Will Noonan joined
by local comic Paul Landwehr and Steen.

Staffing problems and uncertainty about
regulations nearly delayed Headliners’
reopening to December, but as of Oct. 22 all
systems were go.

“Capacity limits is the biggest concern, as
we need a certain amount of seats to be via-
ble,” Steen said. “They have increased a bit,
which is good. However, distancing and safety
regulations make it nearly impossible to have
more capacity, and the cost to have plexiglass
around every table would be very expensive.
We still would lose lots of seating.”

Chunky’s doesn’t present the same prob-
lems, Steen said.

“It’s a very large room, so spacing isn’t an
issue. Ceilings are very high. We are 25 feet
from the crowd. So guidelines are easier to
follow. ... Smaller venues have a bigger chal-
lenge, mainly due to space restrictions.”

Steen, New England’s busiest comedy pro-
moter, presses on, meeting each challenge
with the same pluck that makes his crowd
work as a comic look easy. Weekly shows
are planned for his showcase club, along with
weekend events at both the Manchester and
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o Competitive Obedience
« Agility Training
« Rally Training

o Conformation Training

PRSE DG R
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Nashua Chunky’s. One-off shows happen
often at Murphy’s Taproom in Bedford, Nash-
ua’s Flight Center, the Pasta Loft in Milford
and other places, as well as larger events at
the Capitol Center and Palace Theatre.

New Year’s Eve is Steen’s biggest night of
the year, and though it won’t be the same as in
the past, Steen is determined to ring in 2021
at several venues throughout the state, what-
ever Covid-19 brings.

“My friends say I’'m like a cockroach, [that]
I don’t get killed, that I’'m lucky,” he said.
“When preparation and opportunity meet —
that’s what luck is.” @

Dueling Pianos Halloween Party -
Two Shows

When: Friday, Oct. 30, 8 p.m. at Chunky’s
Cinema, 151 Coliseum Ave., Nashua, and
Saturday, Oct. 31, 8 p.m. at Chunky’s Cine-
ma, 707 Huse Road, Manchester

Tickets: $20 at headlinerscomedyclub.com

Also: Headliners Comedy Club at Hil-
ton Doubletree Manchester is expected to
i reopen Nov. 7 with Will Noonan headlining.

Great hangout, great after work place, fantastic
food & live entertainment on weekends!

Check out our upcoming events
£ on our Facebook Page!

New accommodations for your safety!
(masks are required to enter)
2B Burnham Road | Hudson, NH
(603) 943-5250 | www.facebook.com/TheBar.Hudson
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Ambherst Chichester Telly’s Restaurant & Wally’s Pub
LaBelle Winery Flannel Tavern Pizzeria 144 Ashworth Ave.
345 Route 101 345 Suncook Valley Road 235 Calef Hwy. 926-6954
672-9898 406-1196 679-8225
WHYM Craft Pub &
Auburn Concord Exeter Brewery
Auburn Pitts Area 23 Sawbelly Brewing 853 Lafayette Road
167 Rockingham Road State Street 156 Epping Road 601-2801
622-6564 881-9060 583-5080
Hudson
Bedford Cheers Sea Dog Brewery T-Bones
Copper Door 17 Depot St. 9 Water St. 77 Lowell Road
15 Leavy Dr. 228-0180 882-6677
488-2677 Goffstown
Concord Craft Brewing Village Trestle Kingston
Murphy’s Taproom 117 Storrs St. 25 Main St. Saddle Up Saloon
393 Route 101 856-7625 497-8230 92 Route 125
488-5975 369-6962
Hermanos Cocina Hampton
T-Bones Mexicana CR’s The Restaurant Laconia
169 S. River Road 11 Hills Ave. 287 Exeter Road Cactus Jack’s
623-7699 224-5669 929-7972 1182 Union Ave.
528-7800
Bow Lithermans The Galley Hatch
Cheng Yang Li 126 Hall St., Unit B (Tino’s  Kitchen  is Fratello’s
520 S. Bow St. upstairs) 799 Union Ave.
228-8508 Penuche’s Ale House 325 Lafayette Road 528-2022
16 Bicentennial Square ~ 926-6152
Brookline 228-9833 T-Bones
The Alamo Texas Barbe- The Goat 1182 Union Ave.
cue & Tequila Bar Derry 20 L St. 528-7800
99 Route 13 T-Bones 601-6928
721-5000 39 Crystal Ave. Londonderry
434-3200 Instabar Coach Stop Restaurant
Averill House Winery 61 High St. & Tavern
21 Averill Road Epping (@instabar.nh 176 Mammoth Road
371-2296 Holy Grail 437-2022
64 Main St. Smuttynose Brewing
679-9559 105 Towle Farm Road
Exeter Manchester
Bedford Sawbelly: Dan Walker, 5 p.m.  CJ: Justin Cohn, 6 p.m.
Copper Door: Chad LaMarsh, Sea Dog Brewing: Chad Ver- Crown Tavern: Brad Bosse,
6 p.m. beck, 5 p.m. 6 p.m.
T-Bones: Clint LaPointe, 6 Derryfield: 21st & 1st, 6 p.m.
pm. Goffstown Fratello’s: Sean Coleman, 6
Village Trestle: Charlie Chro- p.m.
Brookline nopoulos, 5 p.m. Jewel: Halloween ticketed
Alamo: Matt Borrello, 4:30 party with costume contest and
p.m. Hampton music, 9 p.m.
CR’s: Barry Brearly, 6 p.m.
Concord The Goat: Dave Perlman, 9 Meredith

Area 23: vinyl night, 6 p.m.
Hermanos: Kid Pinky, 6:30 &
8 p.m.

Penuche’s: Senie Hunt, 8 p.m.

Derry
T-Bones: Paul Lussier, 6 p.m.

Epping
Telly’s: Chris Powers, 7 p.m.

® $IMUSIC THIS WEE

p.m.
Instabar: Max Sullivan, 6 p.m.
Smuttynose: Gabby Martin, 6
p.m.
Wally’s: Chris Toler, 8:30 p.m.

Hudson
T-Bones: Phil Jakes, 6 p.m.

Londonderry
Stumble Inn: Jonny Friday
Duo, 6 p.m.

These listings for live music are compiled from press :
i releases, restaurants’ websites and social media and artists”
i websites and social media. Some events may be weath- :
i er dependent. Call venue to check on special rules and
! reservation instructions. Get your gigs listed by sending

¢ information to music@hippopress.com.

Hart’s Turkey Farm: Game
Time Trivia, 7 p.m.

Merrimack
Homestead: Tom Rousseau, 6
p-m.

Milford
Hampshire Hills:
Gerard, 5:30 p.m.

Dave

Nashua

American Social Club: Pete
Peterson, 7 p.m.

Fody’s: Musical Bingo, 8 p.m.
Fratello’s: Doug Thompson,
6 p.m.

Liquid Therapy: trivia, 7:30
p.m.

7-20-4 Lounge at Twins
Smokeshop

80 Perkins Road
421-0242

Stumble Inn
20 Rockingham Road
432-3210

Manchester
Backyard Brewery
1211 S. Mammoth Road
623-3545

Bonfire
950 Elm St.
663-7678

CJ’s
782 S. Willow St.
627-8600

Cercle National Club
550 Rockland Ave.
623-8243

Crown Tavern
99 Hanover St.
218-3132

Derryfield
Club

625 Mammoth Road
623-2880

Country

The Foundry
50 Commercial St.
836-1925

Fratello’s
155 Dow St.
624-2022

Jewel Music Venue

61 Canal St.
819-9336

Newmarket

Stone Church: A Band Beyond

Description, 6 p.m.

Portsmouth

Gas Light: Austin McCarty,
1:30 p.m.; Pete Massa, 6:30

p-m.
The Striker:

Mitch Alden
from Now Is Now (solo acous-

KC’s Rib Shack
837 Second St.
627-RIBS

Mclntyre Ski Area
50 Chalet Ct.
622-6159

Penuche’s Music Hall
1087 Elm St.
932-2868

Salona Bar & Grill
128 Maple St.
624-4020

South Side Tavern
1279 S. Willow St.
935-9947

Milford The Goat
The Hills 142 Congress St.
50 Emerson Road 590-4628
673-7123

The Statey Bar & Grill
Trombly Gardens 238 Deer St.
150 N. River Road 431-4357
673-0647

Rochester
Nashua Governor’s Inn
American Social Club 78 Wakefield St.
166 Daniel Webster 332-0107
Hwy.
255-8272 Salem

Copper Door
Fody’s Tavern 41 S. Broadway
9 Clinton St. 458-2033
577-9015

Fratello’s Italian Grille

Jocelyn’s Lounge
355 South Broadway

Strange Brew 194 Main St. 870-0045
88 Market St. 889-2022
666-4292 T-Bones
Liquid Therapy 311 South Broadway
Whiskey’s 20 14 Court St. 893-3444
20 Old Granite St. 402-9391
836-5251 Tuscan Kitchen
Newmarket 67 Main St.
Wild Rover Stone Church 952-4875
21 Kosciuszko St. 5 Granite St.
669-7722 659-7700 Seabrook
Chop Shop Pub
Meredith Pittsfield 920 Lafayette Road
Hart’s Turkey Farm Main Street Grill & Bar 760-7706
223 Daniel Webster Hwy. 32 Main St.
279-6212 435-0005 Stratham
110 Grill
Portsmouth 19 Portsmouth Ave.
Merrimack Dolphin Striker 777-5110
Homestead 15 Bow St.
641 Daniel Webster Hwy. 431-5222 Tailgate Tavern
429-2022 28 Portsmouth Ave.
The Gas Light 580-2294
64 Market St.
430-9122
Concord Laconia
Area 23: Acoustic Swappin’ 405 Pub & Gril: Max Sulli-
with Mikey G and Dan Mor-  van, 7 p.m.
gan, 7 p.m. Fratello’s: Paul Warnick 6
Cheers: Game Time Trivia, p.m.
8:30 p.m.
Lithermans: Pre-Halloween Londonderry
Hip Hop Hootenanny with DJ  Coach Stop: Brad Bosse, 6
Shamblez, 4 p.m. p.-m.

Penuche’s: open mic night, 8

tic), 7 p.m. p-m.
Salem Epping
Copper Door: Chris Lesster, Telly’s: Dave Zangri, 8 p.m.
6 p.m.
T-Bones: Rory Scott, 6 p.m. Goffstown
Village Trestle:  Acoustic
Stratham Moxie, 6 p.m.
110 Grill: Jodee Frawlee, 5
p.m. Hampton
CR’s: Judith Murry & Steve
Heck, 6 p.m.
The Goat: Rob Pagnano, 9
Bedford p.m.
Copper Door: Sean Coleman, Smuttynose: Jonny Friday
6 p.m. Duo, 6:30 p.m.
Wally’s: LuFFKid, 8:30 p.m.
Brookline WHYM: Eric Grant, 5 p.m.

The Alamo: Ryan Hood, 4:30

p.m.

Hooksett
Big Kahunas:
5 p.m.

Jessica Olson,

Stumble Inn: Mica Peterson
Duo, 6 p.m.

Manchester
Backyard Brewery:
Hunt, 6 p.m.

Bonfire: Maddi Ryan, 9 p.m.
Derryfield: Erika Van Pelt
Duo, 7 p.m.

The Foundry: Dwayne Hag-
gins, 6 p.m.

Fratello’s: Tim Kierstead, 6
p.m.
Mclntyre:
5:30 p.m.
South Side Tavern: Ryan Wil-
liamson, 8 p.m.

Strange Brew: John Irish, 8
p.m.

Senie

Lewis Goodwin,

Merrimack
Homestead: Chris Cavanaugh,
6 p.m.
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Nashua

American Social Club: Chris
Perkins, 7 p.m.

Fratello’s: Jeff Mrozek, 6 p.m.

Newmarket
Stone Church: Freaky Friday
with People Like You (folk
Gypsy psychedelic) with Sal
Johnson and the Crowded
Table, 6 p.m.

Portsmouth

Gas Light: Joanie Cicatelli,
1:30 p.m.; Alex Roy, 7:30 p.m.
Gibb’s Garage: Chad Verbeck,
7 p.m.

The Goat: Chris Toler, 9 p.m.

The Statey: Halloween cele-
bration with a scavenger hunt
and Key Elements, 8 p.m.

Salem

Copper Door: Music from J-Z,
6 p.m.
Jocelyn’s:
p.m.

Brian Walker, 6

Seabrook

Chop Shop: Pre-Halloween
Bash with Leaving Eden, 8
p.m.

Stratham
Tailgate Tavern: Rich Amori-
um, 7 p.m.

Saturday, Oct. 31

Amherst

LaBelle: Monster Mash tick-
eted party with food, costume
contest and DJ Andy Sussman,
6:30 p.m.

Auburn

Auburn Pitts: outdoor Hal-
loween party with Joppa Flats
and costume contest, 4 p.m.

Bedford

Copper Door: Chris Powers,
6 p.m.

Murphy’s: Socially-distanced
drag shows, 6 p.m. ($60,
includes dinner) and 9:30 p.m.

($25)

Bow
Chen Yang Li: Alex Cohen, 7
p.m.

Brookline

The Alamo: Jae Mannion, 4:30
p.m.

Averill Vineyard: Rock at the
Vineyard Halloween Party with
The Vinyl Countdown, 2 p.m.

Chichester

Flannel Tavern: Halloween
party with costume contests, 6
p..m.

-

Concord

Area 23: Halloween celebra-
tion starting at noon, Blues
Tonight, 7 p.m.

Cheers: Rebecca Turmel, 4
p.m.

Concord Craft Brewing:
Kimayo, 2 p.m.

Lithermans: Halloween party
with DJ RAS1 and DJ Sham-
blez, noon

Epping
Holy Grail:
7:30 p.m.
Telly’s: Jonny Friday, 8 p.m.

David Amato,

Exeter
Sawbelly: Irish Whiskey at a
Halloween celebration, 1 p.m.

Goffstown
Village Trestle: Ross Arnold,
6 p.m.

Hampton

401 Tavern: Brad Bosse, 6 p.m.
Smuttynose: Brad Bosse, 1
p-m.; The Drift, 6:30 p.m.
Wally’s: Halloween Bash fea-
turing Prospect Hill with DJ
BearKilla and Landsdowne and
costume contests, 8 p.m.
WHYM: Jodee Frawlee, 5 p.m.

Hooksett
Big Kahunas: Gabby Martin,
5 p.m.

FREE JUNK CAR REMOVAL!
We will pay up to $500
for some cars and trucks.

H Y\ Please mention

lll . ! s this Hippo ad

" L\ g ﬁfnﬂér'\'dﬁﬂ'y

MUy sl 425956
LONDONDERRY, NH

126273

WE SELL PARTS!

il , Need
¥ warehouse
space?

Secure and %",
temperature controlled
storage available by
the pallet, rack or

4" cubic feet. Located in
Manchester with easy
access to highways.

Sy

|
Please email: Jody Reese
jreese@hippopress.com

131736

MEGA CAS'NO TOURS

auNEy
__ﬁﬁh'o"-h‘ b 4 .--'"'o"—.-‘-’#’

_ o

Fly from Manchester NH
and Portland ME Airports

Las Vegas NV Commercial-Air
S0-Comp for Qualified
*Non-Q Single $255.73

*Non-Q Double Bogo @ $255.73
Wed. November 4th -

Mon. November 9th

Atlantic City NJ Chartered Flights
S0-Comp for Qualified
*Non-Q Single $79
*Non-Q Double Bogo @ $79.00
Sun. November 15th -

Wed. November 18th

Offers are made according to availability. Offers are inclusive of
the room, airfare, & transfers. Fees & Taxes are not included.
Disclaimer(s): Cannot be used in conjunction with any other offer. Offer is
non-transferable and is a date, time, and flight-specific. All trips include a
cancellation policy of 30-Days (Charter Flight is $400 and Commercial Air is the

SFull Cost of the Ticket Price). Must be of legal age to gamble in a casino. Know
When To Stop Before You Start.® Gambling Problem? Call 1-800-522-4700.

o mega casino tour llc

—=< contact: Michelle Y English
toll free: 1.800.848.4697
wesite: megatoursac.com

MEGA _z

mega casing tours 132576

Ticketed shows; schedule subject
to change. See venues for safety
procedures and information about
rescheduled shows.

Venues

Bank of NH Stage in Concord
16 S. Main St., Concord
225-1111, banknhstage.com
Outdoor venue: Fletcher-Murphy
Park (28 Fayette St. in Concord)

Capitol Center for the Arts
44 S. Main St., Concord
225-1111, ccanh.com

Franklin Opera House
316 Central, Franklin
934-1901, franklinoperahouse.org

The Music Hall
28 Chestnut St., Portsmouth
436-2400, themusichall.org

Rex Theatre
23 Amherst St., Manchester
668-5588, palacetheatre.org

Stone Church
5 Granite St., Newmarket
659-7700, stonechurchrocks.com

Tupelo Music Hall
10 A St., Derry
437-5100, tupelomusichall.com

Zinger’s
29 Mont Vernon, Milford
zingers.biz

Shows

¢ Will Dailey Thursday, Oct.
29, 6 p.m. & 8 p.m., Music Hall
(Live Under the Arch on Chestnut
Street)

* Matt Nakoa Thursday, Oct. 29,
7:30 p.m., Rex Theatre

* Dueling “Ghouling” Pianos
Halloween Party, Chunky’s
Nashua, Friday, Oct. 30, 8 p.m.

* Bearly Dead Saturday, Oct. 31,
6 p.m, Stone Church

* Acoustic Grateful Dead Night
with John Zevos and Friends
Saturday, Oct. 31, 7:30 p.m., Rex
Theatre

* Dueling “Ghouling” Pianos
Halloween Party, Chunky’s Man-
chester, Saturday, Oct. 31, 8 p.m.
« Living on a Bad Name (A night
of Bon Jovi music), Saturday,
Nov. 7, 7:30 p.m., Rex Theatre

« Famous Jane Saturday, Nov. 7,
7:30 p.m., Zinger’s

* Nellie McKay Saturday, Nov. 7,
8 p.m., Music Hall

« Pat McGee Band Saturday, Nov.
14, 7:30 p.m., Rex Theatre

¢ The Wailin> Jennys Friday,
Nov., 13, 7:30 p.m., Music Hall

* Don Campbell Band with The
Music of Dan Fogelberg Satur-
day, Nov. 14, 7:30 p.m., Franklin
Opera House

* Mica’s Groove Train Saturday,
Nov. 14, 8 p.m., Bank of NH Stage
in Concord

« Patty Larkin Saturday, Nov. 14,
8 p.m., Music Hall

* We Salute You (An AC/DC

tribute), Saturday, Nov. 21, 7:30
p-m., Rex Theatre

* Dueling Pianos Saturday, Nov.
21, 8 p.m., Tupelo (indoors)

* Broken Arrow (a tribute to
Neil Young) Sunday, Nov. 22, at
5 p.m. & 8 p.m.,Tupelo

* A Couple of Fools (Mike and
Rich of The Fools) Saturday, Nov.
28, 7:30 p.m., Rex Theatre

* The British Invasion Years
Sunday, Nov. 29, 5 & 8 p.m.,
Tupelo th
* Gary Hoey’s Ho Ho Hoey 25
Anniversary, Friday, Dec. 4, 8
p-m., & Saturday, Dec. 5, 8 p.m. &
Sunday, Dec 6, at 8 p.m., Tupelo

* River Sister Saturday, Dec. 5, 8
p-m., Bank of NH Stage in Con-
cord

* Geoff Tate Wednesday, Dec. 9, 5
& 8 p.m., and Thursday, Dec. 10, 5
& 8 p.m.,Tupelo

* Celtic Thunder Saturday, Dec.
12, 7:30 p.m., Cap Center

* Brandon “Taz” Niederauer
Saturday, Dec. 12, 5 & 8 p.m.,
Tupelo

* Jimmy Lehoux Band Saturday,
Dec. 12, 7:30 p .m., Rex Theatre
* Kashmir: The Live Led Zeppe-
lin Show (Led Zeppelin tribute)
Saturday, Dec. 19, at 5 & 8 p.m.,
Tupelo

* Under My Skin: A Frank Sina-
tra Tribute Saturday, Dec. 19,
7:30 p.m., Rex Theatre

* The Breakers (Tom Petty trib-
ute) Saturday, Jan. 9, 5 & 8 p.m.,
Tupelo

Save More
with Generac

A RN 4

GENERAC’

PWREED

SOLAR + BATTERY STORAGE SYSTEM

Power your home and save money with PWRcell,
Generac’s revolutionary solar + battery storage
system. Full installation services available.

VIRTUAL QUOTE
NOW AVAILABLE!

$0 MONEY DOWN FINANCING AVAILABLE*

*Financing offered by an authorized Generac partner

REQUEST A FREE,
NO OBLIGATION QUOTE TODAY!
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N TRICKS,
AllL TREATSI

Decadent Desserts!

' Made from scratch dessert menu changes daily

dll ; |
‘VILLAGE
TRESTLE

Live Music 6-9pm
Thurs., Oct 29th Charlie Chronopoulos
Fri., Oct 30th Acoustic Moxie
Sat., Oct 31st Ross Arnold

$8 Martinis Thursday 5-9pm

Indoor Dining, Extended Patio & Take Out

-

25 Main St. Goffstown Village * 497-8230 ¢ Specials posted on Facebook E]

HOUSE CLEANER NEEDED

$730 WEEKLY
Time Schedule: 8AM - 12PM

Interested Applicant should Apply Via
Email: johntodd20201@outlook.com

Small Inlaw-Style 1 Bedroom Apartment

In Derry, Nh

-900° Monthly

Includes Electricity & Heating / Washer & Dryer
Second Floor / Private, Quiet Area

603-552-3295

PRINTING FOR SMALL BUSINESSES
NEW BUSINESS START-UP PACK

Business Checks | Business Cards
Brochures | Envelopes | Letterheads

hippo

pnnts 1/

CALL OR EMAIL:

603.382.1380 | printing@hippopress.com

INDEPENDENT FREE PAPERS
OF AMERICA

CARS/TRUCKS WANTEDH! Al
Makes/Models  2002-2019!  Any
Condition. Running or Not. Top
$89 Paid! Free Towing! We'e
Nationwide! Call Now: 1-888-985-
1806

GENERIC VIAGRA and CIALIS! 100
Pills $99.00 FREE Shipping! 100%
quaranteed. 24/7 CALLNOW! 888-
889-5515

SERIOUSLY INJURED in an AUTO
ACCIDENT?  Let us fight for you!
Our network has recovered millions
for clients! Call today for a FREE
consultation! 1-888-409-1261

Two great new offers from AT&T
Wireless! Ask how to get the Next
Generation Samsung Galaxy S10e
FREE. FREE iPhone with AT&T’s Buy
one, Give One. While supplies last!
CALL 1-866-565-8452 or www.
freephonesnow.com//cadnet

110LD GUITARS WANTED!! GIBSON,
FENDER, MARTIN, Etc. 19305 to
1980%.TOP DOLLAR PAID. CALLTOLL
FREE 1-866-433-8277

Stay in your home longer with
an American Standard Walk-In
Bathtub. Receive up to $1,500
off, including a free toilet, and a
lifetime warranty on the tub and
installation! Call us at 1-855-481-
3969 or visit www.walkintubquote.
com/national

Eliminate qutter cleaning forever!
Leaffilter, the most advanced
debris-blocking qutter protection.

Schedule a FREE LeafFilter estimate
today. 15% off Entire Purchase. 10%
Senior & Military Discounts. Gall
1-855-402-0373

Cross country Moving, Long
distance Moving Company, out of
state move $799 Long Distance
Movers. Get Free quote on your Long
distance move. 1-844-452-1706

Call Empire Today® to schedule
a FREE in-home estimate on
Carpeting & Flooring. Call Today!
1-855-404-2366

DIRECTV - Every live football
game, every Sunday - anywhere -
on your favorite device. Restrictions
apply. Gall IVS - 1-855-781-1565

Need IRS Relief $10K - $125K+
Get Fresh Start or Forgiveness (Call
1-877-378-1182 Monday through
Friday 7AM-5PM PST

Thinking about installing a new
shower? American Standard makes
it easy. FREE design consultation
Enjoy your shower again! Call 1-855-
337-8855 today to see how you can
save $1,000 on installation, or visit
www.newshowerdeal.com/cadnet

GENERAC Standby ~Generators.

The weather is increasingly
unpredictable. Be prepared for
power outages. FREE 7-year

extended warranty (3695 value!)
Schedule your FREE in-home
assessment today. Call 1-855-447-
6780 Special financing for qualified
customers.

The Generac PWRcell, a solar
plus battery storage system. SAVE
money, reduce your reliance on the

‘/C\eaninqs \/X-rays

dental50plus.com/cadnet

Product not

Dental Insurance

Get dental insurance from Physicians Mutual Insurance Company to help
cover the services you're most likely to use -

\/Fillinqs
1-877-308-2834

Coall now +o get Hhis FREE Information Kitl

\/Crowns

-
|

| “

\/Dentures

about this nsurance solicitaion. This specifc offe s not available in CO, NY; call 1888799- 44330rr55vnnd o it Corte

C250A (ID: C250E; PA:
61540120

Satellite Internet That is Unlimited
W‘th No Hard Data Limits!

v No Fard Da

J!{J_i_-_F' Built-In

CALLTODAY - LIMITED SPECI.I.I. ﬂﬁﬂﬁ IN YOUR AREA!

1 -855-273-9254

HughesNet

:|p-ua-pmp-wmuw.-~m-,_—qumw-ﬂ g 1y

i s iy ¢ i e, 5

grid, prepare for power outages and
power your home. Full installation
services  available.  $0  Down

" Financing Option. Request a FREE,

no obligation, quote today. Call
1-866-586-7248

HEARING AIDS!! Buy one/get one
FREE! High-quality rechargeable
Nano hearing aids priced 90% less
than competitors. Nearly invisible!
45-day money back guarantee!
888-986-3616

DISH Network $59.99 For 190
Channels! Add High Speed Internet
for ONLY $19.95/month. Call Today
for $100 Gift Card! Best Value &
Technology. FREE Installation. Call
1-855-837-9146 (some restrictions
apply)

Wants to purchase minerals and
other oil and gas interests. Send
details to PO. Box 13557 Denver,
(0.80201

Reader Advisory: The National
Trade Association we belong to_ has
urchased the above classifieds.

etermining the value of their
service or” product is advised by
this publication. In order to avoid
misunderstandings, some advertisers
do not offer employment but rather
supply the readers with manuals,
directories and  other materials
designed to help their clients establish
mail order selling and other businesses
at home. Under NO circumstance
should you send any moneK inadvance
or give the client your checking, license
D, or credit card numbers. Also beware
of ads that claim to guarantee loans
regardless of credit and note that if a
credit repair company does business
only over the phone it is illegal to
request any money before dellvenn
its service.”All funds are based in U
dollars. Toll free numbers may or may
not reach Canada.

-~

NITE MUSIC THIS WEEK

Kingston
Saddle Up Saloon: Halloween
with DJ Rob Bulla, 8 p.m.

Londonderry

7-20-4: Alan Roux, 7 p.m., for
Halloween celebration (cos-
tumes encouraged)

Coach Stop: Clint Lapointe, 6
p-m.

Stumble Inn: Mike & John, 6
p-m.

Manchester

Backyard Brewery: Tim Kier-
stead, 6 p.m.

Bonfire: Martin & Kelly, 9
p.m.

Cercle National Club: Hal-
loween celebration with DIJ/
karaoke by Carolyn and cos-
tume contests, 7 p.m.

Derryfield: J-Lo, 7 p.m.
(acoustic duo); Austin McCar-
thy, 9 p.m.

The Foundry: Senie Hunt, 6
p.m.

Fratello’s: Dough Thompson,
6 p.m.

Jewel: Hallowedding ticketed
party with entertainment from
Temptress (Tanzmetal, nu-met-
al), Gannon (metalcore), House
of Marvel Entertainment (drag
entertainers), OJI Collective
(hip hop), Kae’C (hip-hop), 7
p.m.

Mclntyre: Pete Peterson, 5:30
p.m.

South Side Tavern:
Cicatelli, 8 p.m.
Strange Brew: David Rous-
seau

Joanie

Merrimack
Homestead: Paul Lussier, 6
p-m.

Nashua

American Social Club: Matt
Luneau, 7 p.m.

Fratello’s: Max Sullivan, 6
p.m.

Newmarket
Stone Church: Bearly Dead,
6 p.m.

Pittsfield
Main Street Bar & Grill:
Halloween celebration with

costume contest and music by
Alan Roux, 5 p.m.

Portsmouth

Gas Light: Paul Warnick, 2
p.m.; Max Sullivan, 7:30 p.m.
The Statey: Halloween cele-
bration with a costume contest
and live music from Freight
Train, 8 p.m.

Rochester

The Garage at Governor’s
Inn: Halloween costume party
with The Toes, 6 p.m.

Salem

Copper Door: Chris Fraga, 6
p.m.
Jocelyn’s:
p.m.

Brian Walker, 6

Seabrook

Chop Shop: Halloween
Extravaganza with Bite the
Bullet (with costume contest),
6 p.m.

Sunday, Nov. 1
Bedford

Copper Door: Phil Jakes, 11
a.m.; Chad LaMarsh, 4 p.m.

Chichester
Flannel Tavern:
Mitchell, 4 p.m.

Jennifer

Hampton
CR’s: Don Severance, 11 a.m.

Manchester

The Foundry: NH Collective
artists, 9:30 a.m.

Whiskey’s 20: Monster Ball
Halloween Party, 8 p.m.

Milford
Trombly  Gardens:
Driscoll, 10 a.m.

Paul

Portsmouth
Gas Light:
12:30 p.m.
The Striker:
p.m.

Max Sullivan,

Max Sullivan, 7

Salem
Copper Door: Nate Comp, 11
a.m.; Brad Bosse, 4 p.m.

Monday, Nov. 2

Manchester
Salona: Musical Bingo, 6 p.m.
Wild Rover: trivia, 8 p.m.

COMEDY THIS WEEK AND BEYOND

Some  are  ticketed
shows, schedule subject
to change. See venues

Bridge
chunkys.com

St.,  Pelham,
Shows

« 21+ Live Trivia: Hor-

Portsmouth

The Goat: Musical Nation
Bingo, 7 p.m.; The Alex Antho-
ny Band, 9 p.m.

Tuesday, Nov. 3

Hampton
Wally’s: Musical Bingo, 7:30
p.m.

Manchester

KC’s: open mic night with
Nate & Paul and featured art-
ist, 7 p.m.

Stratham
Tailgate Tavern: Musical
Bingo Nation, 6:30 p.m.

Thursday, Nov. 5
Bedford

Copper Door: Dave Gerard, 7
p.m.

Epping
Telly’s: Pete Peterson, 7 p.m.

Exeter

Sea Dog: Gabby Martin, 5:30
p.m.

Sawbelly: Chad Verbeck, 5
p.m.

Hampton
CR’s: Ross McGinnes, 6 p.m.

Londonderry
Stumble Inn: Justin Jordan, 6
p.m.

Manchester
Derryfield: Rob & Jody, 6 p.m.

Merrimack
Homestead:
5:30 p.m.

Jodee Frawlee,

Meredith
Hart’s Turkey Farm: Game
Time Trivia, 7 p.m.

Nashua

American Social Club: Paul
Lusier, 7 p.m.

Fody’s: Musical Bingo, 8 p.m.

Newmarket
Stone Church: ODB Project,
6 p.m.

Salem
Copper Door: Chad LaMarsh,
7 p.m.

at the Rex with Paul
D’Angelo, Rex Theatre,

for safety procedures,
ticket information and

Rex Theatre

23 Amherst St., Man-

information about chester

rescheduled shows. 668-5588, palacetheatre.
org

Venues

Chunky’s Tupelo Music Hall

707 Huse Road, Man- 10 A St., Derry,

chester; 151 Colise- 437-5100, tupelomusi-

um Ave., Nashua; 150 chall.com

ror Chunky’s Manches-
ter, Thursday, Oct. 29,
7:30 p.m. and Sunday,
Nov. 1, 7:30 p.m.

* Friday Night Com-
edy at the Rex with
Christine Hurley, Rex
Theatre, Friday, Nov. 6,
7:30 p.m.

« Friday Night Comedy

Friday, Nov. 13, 7:30
p.m.
« Friday Night Comedy

at the Rex with Tony
V, Rex Theatre, Friday,
Nov. 27, 7:30 p.m.

* Tupelo Night of Com-
edy with Robbie Printz
and Jason Merril,
Tupelo, Saturday, Nov.
28, 8 p.m.
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ROCKANDROLLCROSSWORDS.com BY TODD SANTOS

SHEETS OF EMPTY CANVAS

Across

1. Songwriting goddess Warren

6. “And get your money back at the
door” Counting Crows song

11. Pearl Jam was upset and read us the
‘Riot __’

14. Oft used finger by guitarists

15. ‘Lost Dogs’ Pearl Jam song that
went terminal?

16. Musical enemy on competing label
is this

17. Steely Dan ‘FM (No _ )’ (6,2,3)

19. A big one will wait hours for an
autograph

20. Danny And The Juniors ‘57 classic
‘At The

21. Band schedule will do this when
rockers run late

22. Beck held up a bank for an ‘Aphid
Manure _’

24. Friends theme ‘I’ll Be There For
You’ band (3,10)

29. Ethiopia helping festival Band
30. ‘Whyyawannabringmedown’ Okla-
homa rockers

31. Famous Beastie Boys producer Rick
34. R&B ‘Born To Do It’ singer David
35. Pearl Jam “What they’ve taken is
more thana __”

38. Singing is this type of talent

39. Bad Company was so riled up they
misspelled ‘Feel Like  Love’

40. Ricky Martin ‘Livin La __ Loca’
41. Blur ‘Got __I”

42. Human League #1 redundant hit?
43. Fleetwood Mac guitar great Green
44. He’ll smash windows when there’s
a no-show

46. Pearl Jam hit ‘1 Id’

47. Stereophonics are unsure about
mafiana so wrote this ‘03 hit (5,8)

51. For amazing label deal manager
pushed or did this

52. ‘1 Won’t Let The Sun Go Down On
Me’ Kershaw

53. Pearl Jam “My shadow left me long

”»

56. ‘09 Sick Puppies ‘Odd One’ album
¢ -Polar’

57. ‘84 INXS song named after human-
ity’s first state of sinfulness (8,3)

62. Famous blues club chain founded
by Dan Aykroyd (abbr)

63. ‘89 Eurythmics album
One’ (2,3)

64. Charting soundtrack ‘Hunchback
Of _ Dame’

65. Funky Scots that are just medio-

__ Are

cre? (abbr)

66. ‘91 Genesis ‘“We Can’t Dance’ hit
¢ OfMine’ (2,3)

67. Battling pianos have showdowns
or these

Down

1. Good looking star

2. Eddie Vedder did ‘_ The Wild’
soundtrack for the film

3. To adjust to the industry you do this
4. Tour take-home

5.°93 Liz Phair album *_ Guyville’
(5.2)

6. Kenny Loggins ‘Love Has Come
_23)

7. ‘Closer To Love’ Kearney

8. Johnny Cash ‘One Piece  Time’
2.1

9. Iconic lyricist w/last name David
10. Hombres told us not to worry and
“Letit __ _ out!” (3,4)

11. Bad boy star swore to this kind of
written statement in court

12. ‘June on the West __’ Bright Eyes
13. They are slept in at fests

18. Blue October knocked down all
suits of a ‘Clumsy __ House’

23. Linkin Park watched a very long
film while writing ‘Waiting For The
25.AC/DC bowed and sang ©_ Caesar’
26. Lead singer of Mudhoney (4,3)

27. Pearl Jam ¢ Of J°

28. Pearl Jam has covered this Beatles
song that poured from the sky?

31. ‘In Dreams’ Orbison

32. Rich Kids Midge

33. The eldest of the Bee Gees (5,4)
34. Rob Zombie made a quick voice
this, in Guardians Of The Galaxy film
36. Lyric poem

37. ‘The Cisco Kid’ band that don’t

by David L. Hoyt & Jeff Knurek

WORDkRoundup:

Find and Circle...

_ Desert
Three words starting with EX
Two shapes
__ in*“The Big Short”

ZEALAND / BEST
© 2020 Andrews McMee! Syndication

Eight words with OR in the middle

Last Week’s Answers: TABLET THIRST THROAT TROUT TOAST TENT
TINT TART / FIRST SECOND THIRD / ROCKIES ANDES ALPS / NEW
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want peace?

39. Def Leppard producer Robert
Lange

40. ‘There’s A Beat In All Machines’
Danish band that doesn’t say yea?

42. Lively folk dancing gathering with
hee-hawing

43. On ‘08 hit Weezer ate their ©
Beans’ (4,3)

45. Chicago ‘What Kind Of Man Would
IR CE)

46. Pearl Jam “I smile big with a tooth-
less ”

47. Misspelled parent Extreme told they
‘Don’t Wanna Go To School Today’
48. ABC got a ‘Poison __’ shot through

their heart

49. Jimmy Buffett “Heaven on Earth
with an __ slice”

50. ‘Billy Breathes’ Phish ballad that
they didn’t want to use?

54. Beatles song before she became a
woman

55. Top of the chart slots
58. ‘Wheels Are
Speedwagon

59. 80s Talk Talk classic No Doubt
covered: My Life’

60. Goo Goo Dolls ‘A Boy Named _’
61. ‘You’ll Never Find Another Love
Like Mine’ Rawls

© 2020 Todd Santos

Turnin’

KEN

EASY

.

THE LOGIC PUZZLE THAT MAKES YOU SMARTER.

ENKEN

KEN

CHALLENGING

©2020 KenKen Puzzle, LLC www.kenken.com

Trademark KenKen, LLC Distributed by Andrews McMeel

6 12X 5+

11+

3—

11+

Trademark KenKen, LLC Distributed by Andrews McMeel

RULES

0 Each row and each column must
contain the numbers 1 through 4
(easy) or 1 through 6 (challenging)
without repeating.

The numbers within the heavily

©2020 KenKen Puzzle, LLC www.kenken.com

6-11-20

outlined boxes, called cages, must
combine using the given operation
(in any order) to produce the target
numbers in the top-left corners.

9 Freebies: Fill in single-box cages with
the number in the top-left corner.
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JONESIN’ CROSSWORDS BY MATT JONES

“Rhymes at the Zo0o”
Klds to Work Day [#831, May 20171

Across

1 Sound of a punch [E] {I created this
puzzle for Take Your Kids To Work Day
in collaboration with my then-nine-
year-old twins. Clues followed by an
[S] were written by Sid, and clues fol-
lowed by an [E] were written by Ella.}
5 Green paper that you pay with [E]

9 They make up stairs [E]

14 Make goo-goo eyes at

15 Tennis’s Arthur Stadium

16 Like some dirt bike tracks [S]
17 Fearsome cat that spends moolah on

Lamborghinis and mansions? [S]

19 Former “Come on down!” announc-
er Johnny

20 “I __ open this jar. Can you help,
Daddy?” [E]

21 Monkey that eats curtains? [E]

23 “Gimme ___! ... What’s that spell?
Ella!” [E]

24 There are 100 in a century (abbr.) [S]
26 Something a toy poodle says [E]

27 Rat-a- __ [E]

28 Something that people say in awe

-

a group effort for Take Your

30 Pookums [E]

35 Scaly creature that likes to eat frost-
ed sweets? [S]

37 Ninja Turtle that wears red, to his
friends [S]

40 Getting from B

41 Kid that can have a cellphone [S]

42 Bird that smokes and does vandal-
ism? [E]

47 Sneaky little animal [E]

48  ginfizz

49 Kid who is “epic!” [S]

52 The on the Shelf [S]

54 Sid: “I'm not ___ years old any-
more.” Me: “No, I mean __ as in ‘I
___some food.””

55 Palindromic Turkish title

56 Water animal with flippers that
makes barters 24/7? [S]

61 Wants really badly [S]

63 Go off-script (sorry, Ella, it doesn’t
mean “get more pounds”)

64 Slow animal that grows wings and
gets in your clothes? [E]

66 She was a princess “long ago” [E]

67 “The coolest kid in the universe” [E]
68 Lake that sounds scary [E]

69 Me: “How about the clue ‘Used nee-
dles,” Ella?” Ella: “No, new needles.
You have to use them because it affects
the fabric more than you expect.”
70 Martens and McStuffins,
instance [S]

71 Air France fliers, once

for

Down

1 Type of wild “kitty-kitty” :) [E]

2 Type of lizard in “Sing” [E]

3 Horse’s mesh protection against
pests, maybe

4 Sinn ___ (Irish political movement)

5 Spike thrown in the road to stop rob-
bers [S]

6“  wassaying...” [E]

7 Like show horses’ feet

8 “  Danger” (Nickelodeon show)
(E]

9 Quaint stores (you’d think, based on
how they’re spelled)

10 Piece that goes on the floor [S]

H
R&R answer Jonesin’ answer
from pg 30 of 10/22 from pg 32 of 10/22
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11 Queen in Arendelle [E]

12 Water drop sound [E]
13“AuldLang  ”

18 Something said in an “argument par-
ty” [S]

22 Teacher’s helper [E]

25 Region with Legoland, informal-
ly [S]

29 Dislikes [S]

31 Poker money

32 “Call Me Maybe” singer Carly
Jepsen [E]

33“ILike _  (“50s political slogan)
34 “Hallow” ending

35 Someone who might cook meatballs
for you [S]

36 Animal that’s cute, fuzzy, lazy and
gray [E]

37 for “Ricky Bubwick” (apparent-
ly a name that Sid just made up)

38 Everyone [S]

39 Toilet paper layer

43 Turns evil or moldy [E]

44 Remote control car part [S]

45 Tag situations? [S]

46 Looks rudely

49 Enjoys, as food [S]

50 “Understood” [S]

51 Marks that are lines [S]

53 Popular [E]

56 Parents “who do puzzled goodness”
(S]

57 Brickell whose band is the New
Bohemians

58 “There oughttobe  ”

59 It may be parallel [E]

60 Olympic hurdler/bobsledder Jones
62 Drinks that are alcoholic [S]

65 “Waterfalls” trio

© 2017, 2020 Matt Jones

NITE SUDOKU

Fill in the grid so that every row, every column, and every 3x3 box contains the digits 1 through 9. See last week's puzzle answers on pg 33.

Concepfis SUdOKU Puzzle A By Dave Green

Conceptis SudoKu Puzzle B By Dave Green

Conceptis SudoKu Puzzle C By Dave Green
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SIGNS OF LIFE

All quotes are from Karamo, by Karamo your hair in twenty years? Why haven 't you
Brown, born Nov. 2, 1980. dated in twenty years?...” You can ask, but

you might not like the answer.

Scorpio (Oct. 23 — Nov. 21) Everything Cancer (June 21 — July 22) The boys have
isnt a sit-down conversation. ... People many viewpoints that are similar to mine. Its
need to understand that they are always a constant reminder that when you're in a
consciously or unconsciously affecting the house as a parent, or when you re in a sorori-
choices and dreams of others. Messages may  ty house, or a dorm room, or with your friends
need clarifying. in a classroom one person can really set the

Sagittarius (Nov. 22 — Dec. 21) [ need- culture of that space. Try to stay flexible.
ed to figure out something for Jason and Leo (July 23 — Aug. 22) You also have
me to do, so I planned to take him bowling. to focus on emotional and mental health if
In every sitcom I'd ever seen, the dad goes you truly want a successful life. Or at least
bowling with his child when they need to it helps.
connect and have a hard conversation. Vir- Virgo (Aug. 23 — Sept. 22) When [ initial-
tual bowling can also work. ly arrived in LA, I had dreamed about being

Capricorn (Dec. 22 — Jan. 19) As [ sat  Oprah, but I thought my dream was too big. |
up in bed thinking about the show, one ques- couldn 't be her. That was true: I could never
tion kept entering my mind: Which category be Oprah. But, I could be Karamo. It’s not a
would I audition for if I even got the oppor- matter of size; it’s a matter of style.
tunity to be seen? You can’t be pigeonholed. Libra (Sept. 23 — Oct. 22) I'm so sad for

Aquarius (Jan. 20 — Feb. 18) There the younger generation ... when it comes to
was a bench outside our Real World home the ability to pick up a phone and chat for
in Philly. ... I spent a lot of time curled up hours. Everything is so rapid, text-text-text,
on that bench. ... I was on this big TV show, and if they do get on the phone, it'’s only for a
right out of college. In reality, I was isolat- few minutes. Texting and talking could work
ed and miserable. Try a nice sitcom instead. wonders! @

Pisces (Feb. 19 — March
20) [ did not know a sin-
gle person in this school. 1
turned to her and immedi-
ately said, ‘Hi, my names
Karamo. Would you like
to be friends?’ Friends are
waiting to be made.

Aries (March 21 — April
19) What I realized is, I
didnt fail at my dream. ...
The dream was to be on TV
helping people. You can
help people on TV or off.

Taurus (April 20 — May
20) Holding hands in a cir-
cle and singing ‘Kumbaya’
doesn 't get ratings. Tune in
tomorrow for Extreme Kum-
baya: Battle Edition! NDB ES HE SHO AD

Gemini (May 21 — June
20) A4 guy getting a make- CUF CK NE NKS ov

over would say, ‘I haven't

cut my hair in twenty years, HA FLI TIE ND TCH

and that was also the last
time I dated.” No one dug AG GL ES WA BA
deeper. No one asked,
‘Why? Why haven't you cut

7 LITTLE WORDS

Find the 7 words to match the 7 clues. The numbers in parentheses
represent the number of letters in each solution. Each letter
combination can be used only once, but all letter combinations

will be necessary to complete the puzzle.

CLUES

1 purse (7)

2 you may walk a mile in them (5)
3 dress shirt jewelry (9)

4 “timekeeper” (5)

5 knotted accessory (7)

6 it keeps hair off the face (8)

7 “handy” accessories (6)

SOLUTIONS

© 2020 Blue Ox Family Games, Inc., Dist. by Andrews McMeel
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Sudoku Answers from page 32 of October 22

Puzzle A Puzzie B Puzzle C

5/2|8[(9 3/4|6|7|1 9/2|3|5 1|4(7|6|8 3/6|/1|5 9|2(4/7|8
17[3|6 8[2|5]4]9]|: 1]8]4|9 7[6|2]5]3]|: 5(4[2]8 1[7]6|9]3]:
6/4/9]5 7/1]8/2/3 76|52 8[/3]1/9/4 8/9/7|6 3/4]1]2]5]
9/6/1(8 5|7[2|3|4]: 6/3/1|8 2|5|4|7|9]: 1/5/6[(2 8|3|7|4|9(:
354296187:%’ 572469831:%‘ 423976851%’
782413956% 849137526% 789451362%
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PRINTING FOR
SMALL BUSINESSES

MAKE DIRECT MAIL WORK FOR
YOUR BUSINESS

Direct Mail Services | Mailing Lists
Postcards | Letters & Envelopes

Let us handle your print
needs, from design to
delivery. Now with free
business delivery for
orders over $50

CALL OR EMAIL:
603.382.1380 | printing@hippopress.com
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NEWS OF THE WEIRD BY ANDREWS MCMEEL SYNDICATION

Questionable judgment
Tynette Housley, 73, of Black Forest,
Colorado, was cited by Colorado Parks
and Wildlife officials after her “pet”
deer attacked and gored a neighbor who
was out walking her dog on Oct. 16. The
buck, now sporting two-pronged antlers,
was taken in by Housley when it was just
a few days old and raised as a pet. The
victim tried to run first to another neigh-
bor’s home, then to her own, but the
buck repeatedly knocked her down and
gored her. A CPW officer euthanized the
deer and took it for testing for rabies and
other diseases. “We can’t say it enough:
Wild animals are not pets,” said Frank
McGee, CPW’s area wildlife manager.
Housley was charged with illegal pos-
session and illegal feeding of wildlife.

Man’s best friend

On the Italian island of Sardinia, farm-
er Cristian Mallocci welcomed a litter of
five dogs on Oct. 9, Fox News reported.
Among them was a special pup — one
with green fur, which Mallocci imme-
diately named Pistachio. The other four
dogs had white fur, like their mom.
Green puppies are rare, but not unheard-
of; scientists think it happens when the
puppy makes contact with a green pig-
ment in the womb. Pistachio’s color has

faded since his birth, but he’ll keep his
name, and Mallocci will keep him to
help look after sheep on the farm.

Family values

Twifi, a startup internet provider in
Switzerland, posted a Facebook ad with
a compelling offer to parents-to-be:
Name your child Twifus (for a boy) or
Twifia (for a girl) in exchange for 18
years of free internet service. And sure
enough, KidSpot.com reported, one
young couple bit, giving their daughter
the rewarding middle name. “The more
I thought about it, the more unique the
name became to me, and that’s when the
thing acquired its charm,” the baby’s
dad, 35, said. Mom went even deeper:
“For me, the name Twifia also stands
for connection in this context. The more
often we say ‘Twifia,” the heartier the
name sounds!”

Over the top

« Superfan Luis Nostromo, 43, of Bar-
celona, Spain, has spent the last three
years turning his apartment there into a
stunning replica of the set of Alien, the
1979 Ridley Scott film starring Sigour-
ney Weaver. His locations include the
laboratory where the face-hugging mon-
ster attached to actor John Hurt was first

examined; the spaceship’s corridors; and
the pod that Weaver escapes in. Oddity
Central reported that Nostromo hopes
to finish his “Alien Museum” project by
the end of the year and is already accept-
ing visits from other fans.

« In July, Taco Bell announced various
changes to its menu, provoking uproar
among some of its fans, Riverfront
Times reported. But Bryant Hoban of
O’Fallon, Missouri, saw an opportunity.
When Hoban heard that the Potato Soft
Taco was being sliced from the menu, he
jumped in the car and headed to his near-
est outlet, where he bought several of the
items, then put them in his freezer. Then
he listed three of them on Facebook
Marketplace for $200. “These babies are
rare!” he gushed. “Never been eaten!”
It’s all part of Hoban’s scheme to start
an “investment sandwich” business, he
said. “You know, like the McRib —
McDonald’s only offers it once a year,
but the demand doesn’t go away.” Hoban
has sold two of the tacos for $70 each: “I
recouped my investment.”

Inexplicable

A 17-year-old was taken into custody,
and to the hospital, after he caused a dis-
turbance at a Petro Deli north of Topeka,
Kansas, on Oct. 17. The teen, who
was naked except for the ranch dress-

ing smeared all over his body, damaged
merchandise in the store, then ran out
and jumped in a running car, which he
crashed into a pillar, WIBW-TV report-
ed. Investigators said he was “under
the influence of a substance.” He was
released to the custody of his parents.

Halloweird

As Halloween approaches, residents in
and around Concord, Massachusetts, are
being treated to a spooky sight: A head-
less horseman, er, bikeman, is riding
around on a blacked-out bike, strumming
his guitar and waving to motorists and
passersby. The Boston Globe reported
on Oct. 20 that the ghoul is really Mat-
thew Dunkle, 38, who has been known
as the “bike-riding guy” in the area since
2015, when he went through a divorce
and lost a grandparent. “I needed some-
thing special in my life,” Dunkle said. “I
had a few smiles and people waved and
people laughed and stuff. So that was
kind of the beginning of it.” He actually
donned the headless horseman costume
in April, as the pandemic got going. “It
just feels like we are kind of in the dark
right now,” he said. “We are all just run-
ning around with our heads cut off.”

Visit newsoftheweird.com. #®

Dear Readers,

Sincerely,

?oa@g Reese

Hippo Publisher

'

Now more than ever, Hippo depends on your financial support to fund our coverage.
Please consider supporting our local food, music, arts and news coverage by becoming a
sustaining member or making a donation online at www.hippopress.com or by mail to 195
McGregor St., Suite 325, Manchester, NH 03102.

Thank you and we are truly grateful for your support!

Hifipo

Community Supported
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Full Blown | BTz X1k

Home Grown MY

FULL MOON
BALLGWESW PARTY
OCTOBER 31sr

Brewed with the help of our volunteer _
hop harvesters, this year’s iteration is
ambiguously styled due to a smaller than
usual hop harvest. Look for a fragrant,
floral, freshly picked hop aroma and soft,
bready malt flavor. 6.4% ABV

COME HOWL WITH US!
ALL DAY!

NOON - MIDNIGHT
OUTDOORS,
DRESS ACCORDINGLY

LIVE MUSIC, SEASONAL
FOOD AND BEVERAGES,
COSTUME CONTEST,
AND TRICK OR TREATING

A

INDOOR OR OUTDOOR SEATING & TAKE OUT

Craft beer, cider, a small but comprehensive
liquor selection, and pub grub.

254 North State St., Unit H, Concord NH | Thearea23.com

Take Out & (urb5|de Plckup Avallable

Servmg Lunch & Dmner 7 days a weekl

Socially distanced indoor dining
Call or order online

£ @ See our full menu at FlyingGoose.com o e i
603.526.6899 * 40 Andover Road, New London, NH

132583

BUY ONE,
GET ONE

AND

$0 Money Down, $0 Interest,
$0 Monthly Payments for 1z months®

Minimum purchase of 4. Interest accrues from the date of purchase but is waived if paid in full within 12 months.

Renewal
byAndersen.

WINDOW REPLACEMENT an Andersen Company

ENERGY STAR
¥i-{| AWARD 2020

PARTNER OF THE YEAR
Sustained Excellence

Offer Ends December 31

Call for your FREE in-home consultation.

ACCREDITED
The Better Way to a Better Window - BUSINESS

132652

'DETAILS OF OFFER: Off
less than or equal

) window or patio door, get one (1) window or patio d
romotional period, but &

88
*Using U.5. and imported parts.
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LOFTS AT miLL wesT Your tour, your Way'

Contact us for daily in person and
personal video tours- even apply online,
all without leaving home!

Our lofts have it all!

1-4 Bedroom lofts Community game room

Pet friendly Community gathering room
In-unit washer/dryer Indoor putting green
Central air On-site storage available
On-site fitness center On-site parking

Theatre room Walk to downtown!

Move in to any 1-2 BR with just a

$500

security deposit!*
Our leasing office is open Monday - Saturday 8:30am-6:00pm, Sunday 12:00pm-6:00pm

195 McGregor St., Manchester, NH | 603-945-5702 | loftsatmillwest.com

*$500 security deposit on any 1-2 BR unit with your good credit. Limited time offer, subject to change. New tenants only, not transferable.



www.loftsatmillwest.com

