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Meet Dr. Lisa Vuich, Owner
Dr. Vuich graduated from Tufts University in 1988 and Tufts University School of  

Medicine in 1992. She completed her Internal Medicine Internship and Residency at  
St. Vincent Hospital (University of  Massachusetts affiliate) in 1995 and was Chief  Medical 
Resident there from 1995 to 1996.

She is Board Certified by the American Academy of  Aesthetic Medicine. A Member of  
the American Academy of  Cosmetic Surgery, the American MedAesthetic Association, the 
American Academy of  Anti-Aging Medicine, and the InjectAbility® Institute.

She is a Master Instructor for Specialty Med Training and is also A MINT PDO thread 
Instructor for Hans BioMed. Dr. Vuich is often called upon to lecture on various MediSpa and Regenerative 
medicine topics both in the United States and abroad. Through the Renew MediSpa Training Institute she 
regularly instructs and provides preceptorships for Physicians, Dentists and Nurses in Aesthetic Medicine 
procedural techniques, particularly injection techniques as well as other techniques utilized in Regenerative 
Medical Procedures.

We’ve combined cutting edge technology with over 15 years of 
experience to help you look and function your best at any age

Join our Tox Club 
and get your 

Wrinkle Relaxers 
for $9.99 per unit!

Everyone should have someone they trust to deliver 
predictable and effective anti-aging therapies

Featuring:
• Dermal Filler and Sculptra
• Botox, Dysport, Xeomin
• Non Surgical Face Lift
• Advanced Korean Thread Lifting
• Neck and Jawline Tightening
• SmartSkin CO2 Laser Skin Resurfacing
• Medical Microneedling
• Hydrafacial MD Elite
• Chemical Peels

• Testosterone Replacement
• Keralase for Thinning Hair
• Laser Hair Removal
• Laser Assisted Liposuction - SmartLipo
• Cellulite Removal - Cellfina
• Vaginal Rejuvenation
• Treatment of Stress Incontinence
• Treatment of Erectile Dysfunction
And MORE! Learn more and see  

Dr. Vuich’s Webinars  
and Lectures

www.renewmedispa.com
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133869
(603) 224-9341 • 164 N. State St., Concord, NH (1 mile N. of Main St.) • GraniteStateNaturals.com
Open everyday for in-store shopping I Curbside pickup available
We have 1,000’s of products for your good health!

Woo
Hoo!

We’re Moving to 
Our New Location 

SOON!

MOVING SALE!MOVING SALE!
You’ll find PINK TAGS

with CLEARANCE PRICES

And Sales throughout the store!

134153

134602

www.granitestatenaturals.com
www.nashuanh.gov/dphcs
www.palmergas.com
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16 & 18 Main St. Concord NH • (603) 224-6166
and Best Place to Buy a Unique Gift

Voted the Best Jewelry store for 9 years running
HIPPO BEST OF 2021

Beautiful Rings for every budget and style preference

Closed for Vacation July 3rd-12th

Capitol Craftsman

Romance Jewelers

6/24

Your Favorite Rock Bands

Tradition, Quality, 
and Value for 

40 Years. 

134547

Beat the Heat and Save Thousands on New AC Systems!
Serving Southern NH for Nearly 40 Years!

ChooseSanford.com • (603) 821-9569 134603

Jeanne specializes in 
BioIdentical Hormone 
Replacement Therapy and 
Sexual Health and Wellness.

JSJ Aesthetics Welcomes 
Jeanne Goley, APRN

Ultherapy
Botox and Fillers
PDO Thread Lift
Facial Aesthetics
Microneedling

Plasma Pen
Hydrafacial

Liquid Buttlift
Skinceuticals Skincare

PRP and Hair Restoration
Bioidentical Hormone
Replacement Therapy

Male and Female Sexual
Health & Wellness

info@jsjaesthetics.com  |  603-212-6530
JSJaesthetics.com  |  34 Lowell Rd, Salem, NH

13
45
55

www.choosesanford.com
www.jsjaesthetics.com
www.gentledental.com
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GRANITE VIEWS ROBIN MILNES
NH Gives (and gives)

On June 8 and June 
9, the New Hampshire 
Center for Nonprof-
its hosted its annual NH 
Gives online fundraiser. 
According to its website, 
the event generated more 

than $3.8 million for the benefit of 584 non-
profits throughout New Hampshire. This 
amount represented a record amount raised 
for the event, and it included a $300,000 
match by the New Hampshire Charitable 
Fund and an additional $700,000 in indi-
vidual matches. As always, I am humbled 
by the generosity of our Granite Staters and 
inspired by the collaboration that made this 
event such a success.  

I was proud to represent Fellowship 
Housing Opportunities on WMUR promot-
ing NH Gives and grateful for the coverage 
of the important services that this nonprof-
it provides, safe and affordable housing for 
people living with long-term mental illness. 
According to the New Hampshire Center for 
Nonprofits, we are one of 6,547 charitable 
organizations providing services for New 
Hampshire. In a state that staunchly sup-
ports limited government and no state taxes, 
these nonprofits have an important role to 
play. They are frequently filling in the gaps 
where the state government lacks funding to 
provide services. Their services range from 
health and human services to the arts and 
theater and everything in between.  

Most nonprofits in New Hampshire oper-
ate as small businesses with limited annual 
operating budgets. However, rather than 
deliver a profit, the goal of a nonprofit is to 
deliver on its mission.  Many rely solely on 
grants, donations and fundraising to exist. 
New Hampshire Center for Nonprofits indi-
cates that 15 percent of New Hampshire’s 
workforce is employed by a nonprofit.  That 
means that with our state’s low unemploy-
ment rate, our nonprofits are also struggling 
for employees right now. It’s difficult for 
them to compete at the same wage level as 
the for-profit sector. Nonprofits rely on their 
mission to attract people. Volunteers also fill 
a vital role in the nonprofit sector, in day-to-
day operations as well as at the board level.  

Perhaps you will consider spending your 
time with one of the many nonprofits car-
rying out its mission throughout the Granite 
State? Whether you choose to volunteer for 
specific events, on a regular basis, or as a 
board member, or make a monetary donation, 
your contributions are important to their suc-
cess. When New Hampshire nonprofits win, 
important work happens in our state.  

Robin Milnes is a small business own-
er and advocate with more than 30 years 
of experience in real estate acquisitions, 
property management, sales, leasing, bud-
geting, fiscal oversight, human resources 
and administration. She can be reached at 
rmilnes@inex.com.  
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FRANCO-AMERICAN CENTRE
Live Free et parlez français

STAY CONNECTED! 
SIGN UP FOR FAC ENEWS
DETAILS: FACNH.COM

For more details visit 
facnh.com/franco-

american-of-the-year/
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www.stmarysbank.com

Congratulations
to Aurore Dionne Eaton
2021 Franco-American 

of the Year

Donna 
603-391-6550 
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Over 30 years buying locally
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Covid-19 news
Gov. Chris Sununu began the 

state’s Covid-19 briefing on June 
17 by announcing it would be 
the final weekly scheduled press 
conference. Future briefings will 
be held on an “as-needed basis.”

Due to a continued down-
ward trend in positive cases and 
deaths from Covid-19 in New 
Hampshire, state epidemiologist 
Dr. Benjamin Chan announced 
during the press conference that 
the state will be updating its guid-
ance for face mask use. “We are 
now recommending that asymp-
tomatic persons, that’s people 
who do not have symptoms or 
are not showing symptoms of 
Covid-19, can choose to go with-
out face masks in most indoor 
and outdoor locations, particular-
ly lower-risk settings,” he said. 
Businesses and organizations can 
still require face masks for peo-
ple to enter their facilities, and, 
under federal regulations, health 
care facilities still require them 
as well. “As the numbers contin-
ue to decrease, the goal is to be 
able to pull back on use of some 
of these mitigation measures, 
particularly over the summer, 
when use of some things like 
face masks may be more diffi-
cult,” Chan said.

Dr. Beth Daly, Chief of the 
Bureau of Infectious Disease 
Control of the New Hampshire 
Department of Health & Human 
Services, also announced that 
the state will no longer conduct 
contact tracing for Covid-19 
exposures in community settings 
outside of people’s homes. “We 
will still continue to require quar-
antine for people who live in the 
same household as a person with 
Covid-19,” she said, “and we’re 
going to continue to respond to 
any suspected outbreaks.” 

Plummeting 
unemployment

Last week the May 2021 jobs 
report was released by New 
Hampshire Employment Secu-
rity, showing that the state’s 
unemployment rate has dropped 
below the pre-pandemic unem-
ployment rate of 2.7 percent in 
March 2020 to 2.5 percent now. 
According to a press release, it 
is one of the lowest unemploy-
ment rates in the country and 
one of the lowest in the history 
of the Granite State. As part of 
its effort to help rebound from 
the highest levels of unem-
ployment during the height 
of the pandemic, New Hamp-
shire Employment Security 
has already held 21 virtual job 
fairs that have connected 8,702 
job-seekers with 862 employ-
ers. “Such low unemployment 
rates are no accident, but are 
the result of a continued effort 
to provide businesses with the 
flexibility needed to grow, while 
providing individuals with the 
incentives and resources needed 
to return to work,” Gov. Chris 
Sununu said in a statement after 
the May report was released.

DMV update
Last week an update of a com-

prehensive review of the state 
Division of Motor Vehicles was 
released, showing some of the 
steps that the DMV has taken 
since the review was issued in 
2019. 

The review was ordered 
after the crash in Randolph 
that killed seven members of 
the Jarheads Motorcycle Club 
and the revelation that a back-
log within the Massachusetts 
DMV system had led to a fail-
ure to suspend the license of the 
truck driver at fault, according 

to a press release. To ensure that 
New Hampshire would nev-
er be in a similar situation, the 
review provided short-term and 
long-term recommendations to 
improve its processes. One of 
the recommendations that was 
fulfilled earlier this month was 
implementing the State to State 
Verification Service, making 
New Hampshire the 34th state 
to use that service, which helps 
facilitate the exchange of con-
victions with other states, the 
release said. Other improve-
ments include ensuring that 
processing times have remained 
current and without backlog; 
creating an Electronic Exchange 
of Records with Massachu-
setts, for notifications related 
to convictions and withdrawals; 
implementing the Commercial 
Driver Disqualification sys-
tem, which allows the DMV to 
initiate immediate disqualifica-
tion of commercial drivers and/
or commercial motor carriers; 
online ticket payment and online 
not guilty pleas. According to 
the release, the DMV is also in 
the process of rolling out Online 
Motor Vehicle Record Requests 
and E-Crash and E-Ticket sys-
tems to local police departments 
so that more of the tickets and 
accident reports received by the 
DMV will be electronic.

Help for students
Students whose learning was 

negatively impacted by the 
pandemic will find help in the 
YES! Program, according to the 
New Hampshire Department 
of Education. Last week the 
department announced that it 
will use $2 million of the Gov-
ernor’s Emergency Relief Fund 
from the CARES Act to sup-
port the program, which will 

provide direct relief to families 
in need in the form of schol-
arships. “Student academic 
performance data coming out of 
the pandemic will be different 
than normal,” Commissioner of 
Education Frank Edelblut said 
in the release. “Some students 
thrived in pandemic learn-
ing, especially through strong 
home supports and the exercise 
of greater individual agency in 
their own education. Other stu-
dents had difficulty accessing 
their education, often because 
of a lack of appropriate resourc-
es or an instructional model 
that was not conducive to their 
learning needs.” He said the 
YES! Program will engage stu-
dents based on where they are 
and help them flourish with-
out being stigmatized. There 
are three categories for scholar-
ships, according to the release. 
In Category 1, eligible students 
are public school students who 

are at or below 400 percent of 
the federal poverty level or 
with a disability. The scholar-
ship amount is $1,000 and can 
be used for tutoring provided by 
department-certified educators 
or special education therapies 
and services provided by depart-
ment-certified special education 
teachers or licensed therapists. 
In Category 2, eligible students 
are private/non-public school 
students (new or current) who 
are at or below 250 percent of 
the federal poverty level or 
with a disability. The scholar-
ship amount is $5,000 and can 
be used for tuition and fees at 
department-approved private 
schools. In Category 3, eligible 
students are private/non-pub-
lic school students at or below 
400 percent of the federal pov-
erty level, and they will receive 
$2,500 for tuition and fees at 
department-approved private 
schools. 
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Club Richelieu of Nashua will 
host a ceremony on Thursday, 
June 24, at 11 a.m. in Renais-
sance Park (Le Parc de la 
Renaissance Francaise) near 
the Nashua River on Water 
Street to commemorate the 
20th anniversary of the statue 
that depicts a French-Canadian 
textile mill worker, and her son. 
According to club president 
Eric Drouart, the event will also 
highlight a new mural in the 
park with the portraits of eight 
Franco-American personalities, 
several of whom were active in 
fundraising for the statue.

The Brentwood portion of Route 125 
will be dedicated as the Officer Stephen 
Arkell Memorial Highway at a July 1 cer-
emony. According to a press release, 
U.S. Sen. Maggie Hassan, Congressman 
Chris Pappas and Gov. Chris Sununu will 
be at the ceremony, which will be held 
at Swasey Central School at 6 p.m. and 
is open to the public. Arkell was shot 
and killed in 2014 after responding to 
a domestic dispute; he was a member 
of the Brentwood Police Department for 
17 years, the release said.

The New Hampshire Telephone Museum in Warner will open its 2021 pro-
gram series on Friday, June 25, with a virtual discussion that will explore 
whether privacy is dead. According to a press release, there will be online 
discussions each month, and the museum is also featuring a special exhibit 
on railroad communications. Visit NHTelephoneMuseum.org for details on 
virtual programming and in-person visits. 

Information from the New Hampshire Department of Health and Human Services

Covid-19 update As of June 14 As of June 21

Total cases statewide 99,143 99,329

Total current infections statewide 280 196

Total deaths statewide 1,363 1,367

New cases 202
(June 8 to June 14)

186
(June 15 to June 21)

Current infections: Hillsborough County 80 55

Current infections: Merrimack County 28 13

Current infections: Rockingham County 26 32
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Merrimack resident and retired dog handler Mark Threlfall headed to Tarrytown, New 
York, earlier this month to serve as a breed judge at the Westminster Kennel Club’s 
145th annual Dog Show -- his third time judging the all-breed purebred conformation 
competition. It’s the longest nationally televised live dog show and second-longest 
continuously running sporting event in the U.S., following the Kentucky Derby. Threl-
fall, who handled the Best in Show winning dog at the show in 1993, talks about what 
it’s like to work with top dogs.

What did you do 
as a judge at the 
WKC dog show? 

I was one of prob-
ably about 40 breed judges. 
[Breed is] the first level of 
judging: Dogs compete with 
other dogs of their same breed. 
We select one dog as the Best 
of Breed winner, and that dog 
goes on to compete in his vari-
ety group. I did sporting dog 
breeds — they’re what I judge 
the most, and I enjoy them — like Irish set-
ters, German wirehaired pointers, German 
shorthaired pointers, Gordon setters and 
black cocker spaniels. I [chose] one [dog] 
in each of those [breeds] to come back that 
night and compete in the sporting group. It 
keeps narrowing down from there in a pro-
cess of elimination; four dogs [in the group] 
would be placed and the dog that wins first 
place would go on to compete for Best in 
Show. 

What is your experience with dog shows? 
My first job in high school was a job in 

a kennel in Amherst, and from there, when 
I got out of high school, instead of skip-
ping off to college, I went to work for the 
handler who showed the dogs for that ken-
nel. It was supposed to be just a gap year, 
but that turned into four years of working for 
him. Then I went on to work for a couple 
who were handlers and very famous people 
in the sport in Southport, Connecticut, for 
five years. After that experience, I decided 
it was time to go out and show dogs of my 
own. As a handler, you do basically the same 
thing a horse trainer does for [racing] hors-
es to get them ready for a race, but for dogs. 
Then, you’re not only the trainer, but you’re 
also kind of the ‘jockey,’ because you’re the 
one who brings them into the ring and shows 
them. 

What do you look for when judging the 
dogs? 

Every breed has what’s called a ‘stan-
dard’ — a complete word description of 
every physical attribute of a perfect dog in 
that breed. It tells you how big it is, what 
kind of coat it has, what colors it can have, 
the [body] structure and everything from the 
length of the nose to the length of the head. 
You judge the dogs against their breed’s stan-

dard — you aren’t judging them 
against each other — and then 
you pick the dog that you feel 
most closely approaches perfec-
tion as described by its breed’s 
standard. By the time Best of 
Show is judged, you’ve got 
seven dogs in the ring that are 
all excellent examples of their 
breed, and what it comes down 
to then are those little intangi-
bles. The dogs seem to know 
and understand that they’re in a 

show and that it’s a big deal, and you can just 
tell that they’re into it. They get all happy 
and excited and bubbly. It’s hard to describe, 
but it’s more about the performance, that lit-
tle bit of magic a dog has going on that day 
that makes it catch your eye. 

How does one become a dog show judge?
We’ve all spent many years in the sport 

and around purebred dogs. … To judge for 
the American Kennel Club, you have to 
pass a test on the breed. Then the American 
Kennel Club has what they call ‘field repre-
sentatives’ who work for the club and will 
come watch you in your first several [judg-
ing] assignments to see how you do, kind of 
as a hands-on test of [your knowledge of] 
the breed. Then, if they think you know what 
you’re doing, they’ll give you regular status 
[as a judge] for that breed. 

How did you get called to judge the WKC 
dog show? 

They have a committee that selects the 
judges. Basically, they look for people who 
… have a good reputation of being fair and 
knowledgeable of the breeds that they’re 
judging. … Everybody hopes they get invit-
ed; it’s the biggest and best show. It’s a really 
big deal and a thrill for us [judges], like the 
Academy Awards or something. 

What is your favorite part of judging a 
dog show? 

There’s nothing like finding a new great 
dog. There are [dog show] magazines where 
the owners advertise if their dogs had big 
wins and things like that, so when you go 
into the ring, you probably know several of 
the dogs. When you find an unknown one 
that you think is a really wonderful dog and 
is better than any of the others, that’s what’s 
really exciting. — Angie Sykeny  

NEWS & NOTES Q&A

Tails always win 
Merrimack resident judges at Westminster dog show 

 Mark Threlfall
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Natalie Accomando, DMD  Lynn Brennan DDS
Accomando Family Dentistry

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 
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CONCERT
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FREE APPRAISALS

June 25-26, 2021
Friday & Saturday

DoubleTree Hotel
700 Elm Street, Downtown Manchester
COINS • CURRENCY • TOKENS
GOLD • SILVER • PAPER COLLECTIBLES

For more info (978) 658-0160 • www.nhcoinexpo.com
One 1-Day Admission only $5 with this Ad!

 Per CDC recommendations, masks are 
required if you are not vaccinated.
Please do not attend if you are sick 
or have symptoms of COVID-19.

In our 
18th 
Year!

www.nhcoinexpo.com
Fri 10AM to 7PM, Sat 9AM to 4PM
100 Tables, 75 Dealers from  
New England and Surrounding Area

134529

Admission $6 per Day, $5 Online
Exact Amount Appreciated

Free for kids under 12

Admission $3/day
Door Prizes
For more info (978) 658-0160
www.nhcoinexpo.com

FREE Handful of 
Coins for All Children 
Under 16 Courtesy of 
Northeast Numismatics 
(Fri & Sat only)
northeastcoin.com

FREE APPRAISALS - CASH BUYERS ON SITE!

One 1-Day Admission only $1.00 with this Ad!

www.accomandofamilydentistry.com
www.nhcoinexpo.com
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SPORTS DAVE LONG’S LONGSHOTS

Celtics reconstruction starts
The reshaping of the 

Celtics began late last 
week when Brad Stevens 
sent Kemba Walker and 
his 2021 first-round pick 
to Oak City for old friend 
Al Horford, 21-year-
old seven-footer Moses 
Brown, and swapped 
2022 second-round picks. 

There were all kinds of rationales for why it 
was a solid deal, including from media sage 
Kendrick Perkins, who is worth listening to, 
but when I was asked about it the next day I 
said I don’t know.  

I don’t think you can judge it until you see 
what Oak City GM Sam Presti gets back for 
Kemba when he re-gifts him to a contender in 
need of a scorer. And if it’s another first-round 
pick – Brad got taken. Though, to be fair, Presti 
has the luxury of letting Kemba rehabilitate his 
value by showing people he’s healthy next year 
while Brad had to move on now. 

I know Kemba makes a lot of money, and 
the financial flexibility/relief the deal provides 
is hailed as why it’s a good deal. But it seems 
odd to me that the Celtics had to also include 
their 2021 first-round draft and take back 
another bad contract as well to give Oak City 
a 20-point-a-game scorer, big contract or not. 
A contract I might point out they didn’t want 
to give two years ago, because they felt Hor-
ford would be too old in the second half of the 
four-year deal he got from Philly to justify pay-
ing him $27 million a year, which was smart 
thinking then. But now it’s not? I don’t get that. 

They say it’s in the numbers, so let’s look at 
them. Boston saves $9 million this year. Which 
for the moment takes them out of luxury tax 
territory, but with Jayson Tatum’s max con-
tract extension kicking in not under the cap. But 
assuming he wants to return, it lets them re-sign 
Evan Fournier to give them a proven scorer 
off the bench. Thus the deal’s net is Horford, 
Brown and Fournier for their first-round pick 
and Kemba. They can save another $13 million 
next year by buying out Horford. But that still 
doesn’t get them under the cap, meaning the 
real relief doesn’t come until 2023-24, which 
is when Kemba’s deal comes off the books as 
well for wherever he winds up. Which doesn’t 
add up to being worth that first-round pick, 
unless the throw in guy turns out to be some-
thing akin to the (holy) Moses Brown, who 
looked like Wilt Chamberlain grabbing 19 
first-half rebounds against the Cs in March. Not 
likely, but that would make the deal more to my 
liking. And it’s worth noting Brad was there, so 
maybe he saw something he really liked. 

Here are a few more thoughts on stories 
related to the deal.  

The Boston Globe’s Gary Washburn 
reporting on Kemba’s departure almost sound-
ed like his eulogy. Here’s mine. While the 
classy Kemba had some major positives, he 
wasn’t the right fit because they needed a real 

point guard and he’s not that. Not his fault. He 
is what he is, a Ray Allen-like 2 guard scorer/
slasher who’s called a point guard because he’s 
just 6 feet tall and too small to cover big guards. 

But they went after him in the wake of losing 
Kyrie, due to Danny Ainge’s misguided obses-
sion with shoot-first point guards. That dates 
back to constant rumors he was trying to move 
Rajon Rondo for Chris Paul and Russell 
Westbrook, despite Rajon being a playoff star 
and the other two being regular playoff busts 
in championship-less careers. It also led to the 
disastrous Irving trade and then after losing 
Kyrie in free agency Kemba. I wrote at the time 
I’d rather keep Terry Rozier, who has out-
played Kemba since, and use the money saved 
to sign free agent seven-footer Clint Cape-
la, now with rampaging Atlanta after leading 
the NBA in rebounding at 14 per. No guaran-
tee they’d have gotten Capela, but if they had 
they’d be much better off with those two than 
where they are now. 

It would also make it easier now to give up 
Marcus Smart, whose point guard/top defend-
er role likely goes to (gulp) Romeo Langford 
if a trade goes down. 

Moses, incidentally, is a 21-year-old 7-foot-
2 rookie who averaged nine rebounds in just 21 
minutes per after that record-setting game vs. 
the Cs. Combined with Robert Williams’ sev-
en boards per over 18 minutes, it’s a 16-rebound 
combo from their centers, which isn’t bad. 

I doubt they’ll make that leap of faith before 
seeing more, but if they do, it puts Tristan 
Thompson in play after his strong playoff 
performance. 

With the reconstruction underway, here are 
the top four priorities as I saw it at season’s end. 
(1) Get a new coach that drives this team harder 
— halfway there. (2) Get bigger — with Hor-
ford at PF, a new 7’2” backup center and a point 
guard who’ll likely be bigger than Kemba they 
will be. (3) Restructure the half-court offense 
— mission is to get a point guard whose first 
job is to run the offense to get Tatum, Jaylen 
Brown and others the ball where they can do 
something with it. Halfway done. (4) Get con-
sistent bench scoring. 

The top three on my point guard wish list 
are Indiana’s Malcom Brogdon, free agent 
Derrick Rose and getting Rozier back from 
Charlotte. All can run the offense first, score 
second and are better defensively than Kemba. 
With the Gordon Hayward trade exception 
they can get Brogdon on a deal involving 
young players, Rose would have to be will-
ing to sign for the veteran level $9 million 
exception while Thompson and the Hayward 
exception might do it for Rozier. Yes, Rozier 
isn’t perfect. But the last time they seemed 
whole was when he was the point guard in the 
exciting playoff run of 2017 that ended a game 
away from the NBA Finals. 

 
Email Dave Long at dlong@hippopress.

com.  
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See the many health conditions we treat 
 & book your virtual visit securely on our website 

Just pay for a visit as you need one

Personalized “Concierge”
Quality Care at Low Cost

No Insurance Needed!
Direct Primary Care (DPC)* &  

House Calls also available! 

*Visit  
www.ForbesVIPHealth.com  

for details
Experienced, competent care.  
Nationally Board Certified NP. 

New Hampshire & Maine licensed. 

Have a health concern?
Self schedule your telehealth  

visit today!
www.ForbesVIPHealth.com

*Direct Primary Care (DPC) is NOT health  
insurance, just great care when you need it!

Affordable, accessible & confidential healthcare for adults 18-64

134601
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NEWS & NOTES 

QUALITY OF LIFE INDEX
Success in the sand

Last week’s Hampton Beach’s Sand 
Sculpting Classic was a success, held as 
scheduled (as opposed to being pushed 
to September, like it was last year) and 
with beautiful weather. The profession-
al sculptors carved over three days, from 
June 17 to June 19, and voting took place 
and awards were given out on Saturday, 
June 19. According to a press release, the 
first-place winner was “empty” by Abe Waterman of Prince Edward Island, Can-
ada. His sculpture featured two faces, a double-sided piece that was over 10 feet 
tall with connecting tears spilling from the eyes, plus a male with his head in 
his hands on one side and a female laying in a fetal position on the other, repre-
senting the feelings of sadness Waterman experienced from a breakup with his 
wife, the release said. “Nearly every piece was doubled-sided this year, which, 
although it wasn’t a requirement, points are always given when both sides are 
completed. So this was a step up,” Lisa Martineau, co-marketing director of the 
Hampton Beach Village District, said in the release.

Score: +1
Comment: The sculptures will remain on display through Sunday, June 27, 

and will be lit for night viewing.

Blood shortages at critical levels
Like the rest of New England, New Hampshire is facing a critical blood short-

age in its hospitals and health care systems, and the American Red Cross of 
Northern New England is collaborating with state hospital associations in the 
region to address the need for all types of blood. According to a joint statement 
from the hospital associations, donating blood takes only about an hour but is a 
life-saving gift for someone awaiting a transfusion. “We are experiencing such 
significant blood shortages that many of our hospitals are down to critical lev-
els,” Steve Ahnen, president of the New Hampshire Hospital Association, said 
in the statement. “We continue to collaborate with our American Red Cross part-
ners and encourage every Granite Stater who is able to donate blood to do so 
soon so that we can increase blood supplies across the state.” As part of the effort 
to get more people to give blood, $5 Amazon gift cards are being offered to those 
who donate through June 30.

Score: -2
Comment: To make an appointment to donate blood, or to find out how to 

host a blood drive, visit redcross.org and enter your zip code.

Community healing
Anyone who has experienced the loss of a loved one is invited to a free com-

munity event on Sunday, June 27, from 3 to 5 p.m. at Northeast Delta Dental 
Stadium in Manchester. Organized by Friends of Aine, a nonprofit organization 
providing bereavement support services to grieving children, teens and families, 
“Gathering in Remembrance: Sharing Grief. Honoring Love. Inspiring Hope.” is 
a chance for the community to join together to pay tribute to those they have lost. 
According to a press release, it will feature a remembrance tribute with inspi-
rational guest speakers, community support, a butterfly release, kids activities 
and light refreshments, including free hot dog meals for children under 18. The 
event is free, but registration is encouraged at friendsofaine.com, where all regis-
tered participants will have the opportunity to submit the name and photo of their 
loved one for display on the stadium’s jumbotron and for inclusion in the tribute 
portion of the event, the release said.

Score: +1
Comment: “Gathering in Remembrance will offer attendees the opportunity 

to remove the isolation of grief — no matter when or how their loved ones passed 
away,” Christine Phillips, co-founder of Friends of Aine, said in the release.

QOL score: 77
Net change: 0
QOL this week: 77

What’s affecting your Quality of Life here in New Hampshire? Let us know at 
news@hippopress.com. 
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Nutty Chocolate 
Trail Mix

Serves: 25

Ingredients:
1 cup Hannaford Raisins
1 (9.75 oz.) container Planters NUT-rition Heart Healthy Nut Mix
1/2 cup banana chips
3/4 cup Hannaford Dark Chocolate Morsels
2 1/2 cups Nature’s Promise® Organic Lightly Salted Popcorn
McCormick® seasonings of choice: Ground Cinnamon, Pumpkin Pie Spice, 

McCormick Gourmet™ California Lemon Peel

Directions:
1.  Mix all ingredients together in a large bowl. For easy portion control, measure out 

1/4 cup of trail mix into snack size bags for kids to easily grab on the go.

Dietitian’s Tip:
Summer snacks aren’t complete without proper hydration. Kids will love Creative 
Roots Coconut Water Beverages, available in fun flavors like Watermelon 
Lemonade, Mixed Berry, Peach Mango and Orange Pineapple. 

Nutritional Information
Amount per (1/4 cup) serving: Calories 130; Sodium 15 mg; Protein 3 g; Total Fat 9 g; 
Saturated Fat 2.5 g; Fiber 2 g; Carbohydrate 13 g; Sugar 8 g

We’re committed to supporting your health and wellness goals. Our team of 
registered dietitians offer free nutritional services online and in-store. 
Thank you to our sponsors for partnering with Hannaford to offer free 
dietitian services.

Visit hannaford.com/dietitians to learn more. 

132532

nutritious
nibbles

Looking for a fun snack that 
is quick, nutritious and always 

changing? Try one of our 
favorite trail mix recipes.

“empty.” Courtesy photo.

www.hannaford.com/dietitians
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19 N Main St, Concord, NH 603-228-1198 | vikinghouse.com

Create a Custom Sampler Box and Take Your Tastebuds on a European Tour

Europe is closer than you think!  A delightful selection of European  
imports, foods & fine gifts. Unique gifts for everyone and every budget!

A Unique Selection  
of Sweets & Savories!
•  Teas  •  Jams
•  Cookies & Crackers
•  Crunchy German Pickles
•  Swedish Marinated  
      Herring
•  Over 35 flavors of  

Licorice- Sweet, 
Salty, Fruity, GF &  
Sugar Free options

•  and so much more!

134549

Brookdale 
Fruit Farm

Thank you for voting us

HIPPO BEST OF 2021

Strawberries and Cherries are Ripe and Ready for Picking!
No Time to Pick?  We have our cherries & strawberries in our farm stand

  F
ollow us

for p.y.o. 
updates

134605

Celebrating 174 years, 7 Generations of Family Farming  

Baked Goodies • Gourmet Foods • Cheeses • Local Meats
Unique Planters & Statuaries • Organic Soil

BrookdaleFruitFarm.com | 465-2240 | 41 Broad St. Hollis, NH

www.brookdalefruitfarm.com
www.vikinghouse.com
www.tupelomusichall.com
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ARTS
Creature feature 
New Art Fest celebrates pets and farm animals

By Angie Sykeny 
asykeny@hippopress.com

Art and animals are brought together at 
the first-ever Art Fest at Twiggs Gallery in 
Boscawen, happening Saturday, June 26. 
The outdoor event will feature booths with 
local artists and animal organizations, live 
animals, a make-and-take craft and more. 

“We’ve always had small things at the gal-
lery, like an artisan who comes and sets up a 
little booth, or some sort of make-and-take 
craft for people to do,” gallery director Lau-
ra Morrison said, “but this is the first time 
we’ve really expanded everything into one 
big full-day event.” 

Six New Hampshire artists and crafts-
people will show and sell their work at the 
Art Fest: Melanie Deshaies, who creates 
watercolor paintings focused on nature; 
leatherworker Diane Louise, whose work 
includes belts, dog collars, leashes, brace-
lets and more; Cheryl Miller, a textile artist 
who crafts machine-stitched fiber collages 
with hand-dyed fabrics and paper; jewelry 
maker Jo Shields, who specializes in organ-
ic sculptural jewelry inspired by nature; 
Keira Chin, a glass artist who makes glass 
whimsical beach scenes; and Ty Meier, a 
pen-and-ink artist. 

Meier, of Hopkinton, will be selling his 
greeting cards, which feature unique animal 
designs like a squirrel playing the violin, 
two crows in love and a snail with a fairy 
house on its back, and he’ll be taking orders 
for custom pet portraits, a service he start-
ed offering during the pandemic that has 
received a lot of demand, he said. 

“I’ve developed a style with pen-and-ink 
and watercolor, doing almost tattoo-y kind 
of designs, so it’s a little bit different than 
your typical pet painting,” he said. “I espe-

cially love to do ones where the pet is doing 
something cute or is flopped over or in some 
weird pose.” 

Two local animal nonprofits will have 
information booths and pets for people to 
meet: Pope Memorial SPCA will be there 
from 10 a.m. to noon and will have a dona-
tion bin set up on site collecting canned dog 
food, dry cat food, soft dog treats, cat toys, 
small animal toys and durable dog toys; 
and For the Love of Dog Rottweiler & Pit-
bull Rescue of New Hampshire will be there 
from 1 to 3 p.m. 

Additionally there will be free draft horse 
cart rides on the field by the gallery from 1 
to 3 p.m., as well as a demonstration by the 
4-H Steer Club. 

Inside the gallery from 1 to 3 p.m. visi-
tors can do a free paper pet make-and-take 
craft. Using one of the pet portraits provid-
ed or a small picture of their own pet’s head 
(about 1.5 inches wide) that they bring, they 
can create a paper doll version of their pet. 

“We have pictures of different dogs, cats 
and birds that we cut out … and old paper 
doll patterns to match them up with, so 
people can dress up their pet in a fashion-
able wardrobe,” Morrison said. “It’s a fun 
little craft.” 

Attendees can also take part in “Route 3 
Art Trail - Rocks!” a community art proj-
ect organized by Twiggs and Concord arts 
organizations Making Matters and Kimball 
Jenkins. The project invites people to paint 
“kindness rocks” that will be placed random-
ly throughout the community. Rocks painted 
at Twiggs will be put on display in an instal-
lation circle outside the gallery until they get 
distributed this fall. 

The Art Fest coincides with the gallery’s 
new animal-themed art exhibit that’s on 
view now through July 18. 

“We tied it all together,” Morrison said, 
“and I think that will give a good boost to 
the exhibit.”

“Fur & Feathers/Paws & Claws” showcas-
es paintings, drawings, prints, photography, 
jewelry and artist books by nine local artists 
reflecting on the world of domesticated pets 
and work and farm animals. 

“For about a year now, I’ve been think-
ing it would be fun to do a pet art show, and 
to expand it to also [include] other domes-
ticated animals people have at home, like 
farm animals and work animals,” Morri-
son said. 

Meier has two of his works in the exhib-
it: one depicting a chicken under a sunrise, 
and the other a goat against a backdrop of a 
sun-and-moon symbol. 

“I love drawing goats because there’s 
a lot of crazy mythology … and history 
behind them,” he said. “I put a lot of that 
ancient mythology-type symbolism and 
stuff like that in my art.” 

“[The exhibit] is definitely quite an 
eclectic mix of styles and mediums,” Mor-
rison said. 

In addition to the exhibit, the gallery has 
on display “Our Village Square … a Cele-
bration,” an accordion-style sculptural artist 
book created collaboratively by members 

of Artists’ Meeting Point, an artists group 
that normally meets at Twiggs, over virtual 
Zoom meetings during the pandemic.

“They did it all together; each artist took 
one panel in the book,” Morrison said. 
“When you fold it all out, it looks like a lit-
tle village.”

Morrison said she’s looking forward to 
having Twiggs engage with the communi-
ty on a larger scale. 

“We just love connecting and sharing 
local art and artists with people,” she said. 
“If all goes well, we hope to continue to do 
the Art Fest every year.” 

Art
Exhibits
• NEW HAMPSHIRE SOCI-
ETY OF PHOTOGRAPHIC 
ARTISTS’ 21ST ANNUAL 
EXHIBIT Kimball Jenkins 
Estate (266 N. Main St., Con-
cord). On view through June. 
Gallery hours are Monday 
through Thursday, from 9 a.m. to 
2 p.m. Visit kimballjenkins.com.   
• “FRESH PERSPECTIVES” 
Exhibit features works by New 
Hampshire artists Peter Mil-
ton, ​Varujan Boghosian, Rob-
ert Hughes and others. New 
Hampshire Antique Co-op (323 
Elm St., Milford). On view in 
the Co-op’s Tower Gallery now 
through Aug. 31. Visit nhantique-
coop.com. 

• “FASHION FORWARD: 
AFRICANA STYLE” Exhib-
it showcases Black fashion and 
explores connections between 
African American and African 
design aesthetics from past to 
present. The Seacoast Afri-
can American Cultural Center 
(located inside the Portsmouth 
Historical Society, 10 Middle 
St., Portsmouth). On view now 
through Sept. 1. Gallery hours 
are Monday through Sunday, 
from 10 a.m. to 4 p.m.; visitors 
must reserve a 45-minute time 
slot in advance. Walk-in guests 
will be accommodated as space 
permits. Tickets cost $10 for the 
general public and $5 for His-
torical Society members and are 
available through eventbrite.com. 
Visit saacc-nh.org.

•  “THE BODY IN ART: 
FROM THE SPIRITUAL 
TO THE SENSUAL” Exhibit 
provides a look at how artists 
through the ages have used the 
human body as a means of cre-
ative expression. On view now 
through Sept. 1. Currier Museum 
of Art, 150 Ash St., Manchester. 
Museum admission tickets cost 
$15, $13 for seniors age 65 and 
up, and must be booked online. 
Call 669-6144 or visit currier.org. 
• “DON GORVETT: WORK-
ING WATERFRONTS” Exhib-
it features more than 60 works by 
the contemporary Seacoast print-
maker. The Portsmouth Histori-
cal Society (10 Middle St., Ports-
mouth). On view now through 
Sept. 12. Gallery hours are daily, 
from 10 a.m. to 5 p.m. Admission 

costs $7.50 for adults and is free 
for kids under age 18, seniors 
age 70 and older and active and 
retired military. Admission is free 
for all on the first Friday of every 
month. Visit portsmouthhistory.
org. 
• “TWILIGHT OF AMER-
ICAN IMPRESSIONISM” 
Exhibit showcases New England 
painters and masters of impres-
sionism Alice Ruggles Sohier 
and Frederick A. Bosley. On view 
now through Sept. 12. Ports-
mouth Historical Society (10 
Middle St., Portsmouth). Gallery 
hours are daily, from 10 a.m. to 
5 p.m. Admission costs $7.50 for 
adults and is free for kids under 
age 18, seniors age 70 and older 
and active and retired military. 
Admission is free for all on the 

first Friday of every month. Visit 
portsmouthhistory.org. 
• “ROBERTO LUGO:  TE 
TRAIGO MI LE LO LAI - I  
BRING YOU MY JOY” Phil-
adelphia-based potter reimagines 
traditional forms and techniques 
with inspiration from urban 
graffiti and hip-hop culture, pay-
ing homage to his Puerto Rican 
heritage and exploring his cul-
tural identity and its connection 
to family, place and legacy. The 
Currier Museum of Art (150 Ash 
St., Manchester). On view now 
through Sept. 26. On view now. 
Currier Museum of Art, 150 Ash 
St., Manchester. Museum admis-
sion tickets cost $15, $13 for 
seniors age 65 and up, and must 
be booked online. Call 669-6144 
or visit currier.org.

• “CRITICAL CARTOGRA-
PHY” Exhibit features immer-
sive large-scale drawings by 
Larissa Fassler that reflect the 
Berlin-based artist’s observations 
of downtown Manchester while 
she was an artist-in-residence 
at the Currier Museum in 2019. 
On view now through fall. Cur-
rier Museum of Art, 150 Ash St., 
Manchester. Museum admission 
tickets cost $15, $13 for seniors 
age 65 and up, and must be 
booked online. Call 669-6144 or 
visit currier.org. 
• GALLERY ART A new collec-
tion of art by more than 20 area 
artists on display now in-person 
and online. Creative Ventures 
Gallery (411 Nashua St., Mil-
ford). Call 672-2500 or visit cre-
ativeventuresfineart.com. 

Art Fest at Twiggs Gallery 

Where: 254 King St., Boscawen
When: Saturday, June 26, from 10 a.m. to 4 
p.m. (rain date is Sunday, June 27, from 10 
a.m. to 4 p.m.) 
Cost: Free 
More info: Visit twiggsgallery.wordpress.
com or call 975-0015.

“Fur & Feathers/Paws & Claws” exhibit 
On view at Twiggs now through July 18. 
Regular gallery hours are Thursday and Fri-
day from 11 a.m. to 4 p.m., and Saturday 
from noon to 4 p.m.
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“Fur & Feathers/Paws & Claws” exhibit. Courtesy photo. 
Art by Ty Meier, featured in the exhibit. Courtesy 
photo
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• Two Pippins: The Palace Teen Com-
pany will perform Pippin at the Palace 
Theatre (80 Hanover St., Manchester) on 
Friday, June 25, and Saturday, June 26, at 
7:30 p.m. The musical, based on the book 
by Roger O. Hirson, with music and lyr-
ics by Stephen Schwartz, is the story of 
a young prince searching for meaning 
in his life, as told by a traveling theater 
troupe led by the mysterious Leading 
Player. Tickets cost $12 for children and 
$15 for adults. Visit palacetheatre.org or 
call 668-5588. Pippin is also running at 
the Seacoast Repertory Theatre (125 Bow 
St., Portsmouth) now through July 17, 
with showtimes on Thursday at 7:30 p.m., 
Friday at 8 p.m., Saturday at 2 and 8 p.m., 
and Sunday at 2 and 7:30 p.m. Tickets 
cost $32 to $50. The show is also avail-
able to livestream. Visit seacoastrep.org 
or call 433-4472. 

• Call for summer art: There’s still 
time to submit artwork for consideration 
in Concord artist and gallery owner Jess 

Barnett’s first group art exhibit at her gal-
lery. New England artists are invited to 
submit one or two pieces that interpret the 
exhibit’s theme, “Summer Haze.” Eligible 
media include paintings, drawings, col-
lage, encaustic, fiber art, digital art, book 
and paper art, textiles, mixed media, pho-
tography, printmaking and 3D art. The 
submission deadline is Wednesday, June 
30. The exhibit will be on view at the gal-
lery (in the Patriot Investment building at 
4 Park St., Suite 216, Concord) from Aug. 
6 through Sept. 3, with an opening recep-
tion on Friday, Aug. 13 (TBD whether it 
will be virtual or in person). Barnett, who 
does primarily abstract art, opened the gal-
lery in December 2019 to provide a venue 
for herself and other local and regional 
abstract artists to show their work. Call 
393-1340 or visit jessbarnett.com.

• A beautiful friendship: Steel Mag-
nolias, presented by the Majestic Theatre, 
continues with shows on Friday, June 
25, and Saturday, June 26, at 7 p.m., and 
Sunday, June 27, at 2 p.m., held at the 
Majestic Theatre Studios (880 Page St., 
Manchester). The play revolves around 
a Louisinia beauty parlor where a group 
of women and close-knit friends lean on 
each other through love, loss and uncer-
tainty. Tickets cost $20 for adults and 
$15 for seniors age 65 and up and youth 
age 17 and under. Call 669-7469 or visit 
majestictheatre.net. 

• Virtual storytelling: True Tales Live, 
a Seacoast-based monthly storytelling 
showcase, has its next show, held virtual-
ly over Zoom, on Tuesday, June 29, at 7 
p.m. Each month’s showcase is centered 
around a different theme or featured story-
teller; the featured storyteller for this show 
will be Amy Antonucci, co-founder and 
host of the series, who will share four of 
her “Dad Stories,” including “Superpow-
ers,” “Birthday Bashes,” “Subtraction” 
and “Learning to Lie.” The series is free 

and open to all who want to watch or 
participate as a storyteller. Additionally, 
there are free virtual storytelling work-
shops on the first Tuesday of the month at 
7 p.m. This is the series’ last show before 
its summer hiatus; it will return on Sept. 
28 with an open theme show. Past virtual 
shows are available to watch online. Visit 
truetaleslivenh.org to register for a work-
shop or attend a show, and email info@
truetaleslive.org if you’re interested in 
being a storyteller. — Angie Sykeny 

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

The Majestic Theatre presents Steel Magnolias. Photo by Robert Dionne. 
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• “TOMIE DEPAOLA AT THE 
CURRIER” Exhibition cele-
brates the illustrator’s life and 
legacy through a collection of his 
original drawings. On view now. 
Currier Museum of Art, 150 Ash 
St., Manchester. Museum admis-
sion is $15, $13 for ages 65 and 
up, and must be booked online. 
Call 669-6144 or visit currier.org. 
• ART ON MAIN The City of 
Concord and the Greater Concord 
Chamber of Commerce present 
a year-round outdoor public art 
exhibit in Concord’s downtown 
featuring works by professional 
sculptors. All sculptures will be 
for sale. Visit concordnhchamber.
com/creativeconcord, call 224-
2508 or email tsink@concordn-
hchamber.com.
• “TENSION: PROCESS IN 
THE MAKING” The Surface 
Design Association’s (SDA) 
New Hampshire Group presents 
an exhibit featuring fiber art 
and textiles by New Hampshire 
artists. July 24 through Sept. 4. 
Twiggs Gallery (254 King St., 
Boscawen). Visit twiggsgallery.
wordpress.com or call 975-0015. 
• “SUMMER HAZE” Concord 
artist and gallery owner Jess 
Barnet hosts her first group art 
exhibit. Gallery located in the 
Patriot Investment building, 4 
Park St., Suite 216, Concord. 
On view Aug. 6 through Sept. 3. 
Visit jessbarnett.com. 

Fairs and markets 
• CONCORD ARTS MARKET 
Outdoor artisan and fine art mar-
ket. Every third Saturday, 10 a.m. 
to 3 p.m. June through October. 
Rollins Park (33 Bow St., Con-
cord). Visit concordartsmarket.net. 
• ARTS ON THE GREEN 
Arts and crafts fair will feature 
painters, potters, artisan jewel-
ers, stained glass makers, bead 
workers, photographers and 
metal crafters. Presented by The 
Center for the Arts Lake Sunap-
ee Region. Sunapee Harbor. Sat., 
July 17, 10 a.m. to 4 p.m. Visit 
centerfortheartsnh.org. 

Tours 
• NASHUA PUBLIC ART 
AUDIO TOUR Self-guided 
audio tours of the sculptures 
and murals in downtown Nash-
ua, offered via the Distrx app, 
which uses Bluetooth iBeacon 
technology to automatically dis-
play 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 Span-
ish. Visit downtownnashua.org/
nashua-art-tour. 

Workshops and classes 
• GENERAL ART CLASSES 
In-person art classes for all lev-

els and two-dimensional media. 
held with small groups of two 
to five students. Private classes 
are also available. Diane Crespo 
Fine Art Gallery (32 Hanover St., 
Manchester). Students are asked 
to wear masks in the gallery. 
Tuition costs $20 per group class 
and $28 per private class, with 
payment due at the beginning of 
the class. Call 493-1677 or visit 
dianecrespofineart.com for avail-
ability.
• DRAWING & PAINTING 
CLASSES Art House Studios, 
66 Hanover St., Suite 202, Man-
chester. Classes include Draw-
ing Fundamentals, Painting in 
Acrylic, Drawing: Observation 
to Abstraction, Exploring Mixed 
Media, and Figure Drawing. 
Class sizes are limited to six stu-
dents. Visit arthousestudios.org.

Theater
Auditions 
• HEATHERS THE MUSICAL 
Presented by Cue Zero Theatre 
Company. Auditions held Tues., 
July 27. Granite State Arts Acade-
my, 19 Keewaydin Drive, Salem. 
Performers must be age 18+. Sig-
nups for a time slot in advance are 
required. Visit cztheatre.com.

Shows
• COMEDY OUT OF THE 
’BOX The Hatbox Theatre 
(Steeplegate Mall, 270 Loudon 

Road, Concord). Thurs., June 24, 
7:30 p.m. Tickets cost $22 for 
adults, $19 for members, seniors 
and students, and $16 for senior 
members. Call 715-2315 or visit 
hatboxnh.com. 
• PIPPIN The Palace Teen Com-
pany presents. Palace Theatre, 80 
Hanover St., Manchester. Fri., 
June 25, and Sat., June 26, 7:30 
p.m. Tickets cost $12 for children 
and $15 for adults. Visit palacet-
heatre.org.
•​ STEEL MAGNOLIAS The 
Majestic Theatre presents. Majes-
tic Studio Theatre, 880 Page St., 
Manchester. Now through June 
27, with showtimes on Friday 
and Saturday at 7 p.m., and Sun-
day at 2 p.m. Visit majesticthe-
atre.net or call 669-7469. 
• BETRAYAL The Winnipe-
saukee Playhouse presents. 33 
Footlight Circle, Meredith. Now 
through July 3, with showtimes 
Tuesday through Saturday, at 4 
p.m. Tickets cost $27 to $37. Visit 
winnipesaukeeplayhouse.org.
•​ PIPPIN The Seacoast Reper-
tory Theatre PAPA Jr. presents. 
Virtual and in person at 125 Bow 
St., Portsmouth. Now through 
July 18. Visit seacoastrep.org or 
call 433-4472.
•​ BRING IT ON Kids Coop The-
atre presents. Fri., June 25, and 
Sat., June 26. More information 
is TBA. Visit kids-coop-theatre.
org.

• TRUE TALES LIVE Monthly 
showcase of storytellers. Held 
virtually via Zoom. Last Tues-
day of the month, 7 p.m., now 
through June, and September 
through December. Visit tru-
etaleslivenh.org. 
• SLEUTH The Winnipesaukee 
Playhouse presents. 33 Footlight 
Circle, Meredith. June 30 through 
July 17, with showtimes Tuesday 
through Saturday, at 7:30 p.m., 
plus matinees on Tuesday, July 
6, and Thursday, July 8, at 2 p.m. 
Tickets cost $20 to $37. Visit 
winnipesaukeeplayhouse.org.
•​ MAD HAUS The Seacoast 
Repertory Theatre presents. 125 
Bow St., Portsmouth. Wed., June 
30, and Sun., Aug. 18, 8 p.m.  
Tickets cost $15. The show is 
also available to livestream. Visit 
seacoastrep.org.
• SNOW WHITE AND THE 
SEVEN DWARFS The 2021 
Bank of New Hampshire Chil-
dren’s Summer Series presents. 
Palace Theatre (80 Hanover 
St., Manchester). Tues., July 6, 
through Thurs., July 8, 10 a.m. 
and 6:30 p.m. Tickets cost $10. 
Visit palacetheatre.org.
• YOU’RE A GOOD MAN, 
CHARLIE BROWN Prescott 
Park Arts Festival (105 Marcy 
St., Portsmouth). July 9 through 
Aug. 15, with shows daily at 7 
p.m. More information is TBA. 
Visit prescottpark.org.

• PETER PAN The 2021 Bank 
of New Hampshire Children’s 
Summer Series presents. Palace 
Theatre (80 Hanover St., Man-
chester). Tues., July 13, through 
Thurs., July 15, 10 a.m. and 6:30 
p.m. Tickets cost $10. Visit pal-
acetheatre.org.
• DANI GIRL The Winnipe-
saukee Playhouse presents. 33 
Footlight Circle, Meredith. July 
14 through July 31, with show-
times Tuesday through Saturday, 
at 4 p.m. Tickets cost $29 to $39. 
Visit winnipesaukeeplayhouse.
org.
•​ ‘TIL BETH DO US PART The 
Majestic Theatre presents. Virtu-
al and in person at Majestic Stu-
dio Theatre, 880 Page St., Man-
chester. July 16 through July 25, 
with showtimes on Friday and 
Saturday at 7 p.m., and Sunday 
at 2 p.m. Visit majestictheatre.net 
or call 669-7469.
• WIZARD OF OZ The 2021 
Bank of New Hampshire Chil-
dren’s Summer Series presents. 
Palace Theatre (80 Hanover St., 
Manchester). Tues., July 20, 
through Thurs., July 22, 10 a.m. 
and 6:30 p.m. Tickets cost $10. 
Visit palacetheatre.org.
•​ CABARET The Seacoast Rep-
ertory Theatre presents. 125 Bow 
St., Portsmouth. July 22 through 
Sept. 5. Visit seacoastrep.org or 
call 433-4472.
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By Henry Homeyer
listings@hippopress.com

As the song goes, it’s “summertime, 
and the livin’ is easy!” Well, not really. 
Yes, I’ve planted my 53 tomato plants, 
200 onions and more, but there is still 
plenty to do. Let’s look at a few chores 
you might want to do this weekend. 

Your tomatoes need support. If they 
lie on the ground or even on a nice bed 
of straw they are more prone to diseas-
es. They need air and sunshine to stay 
healthy and to ripen up sooner. 

I like wire tomato cages as supports. I 
recommend getting the biggest cages pos-
sible: 54 inches tall with four support legs 
instead of three. They are expensive but 
last for many years. Right now your toma-
toes are short and standing up on their 
own. But if you wait too long they will be 
much more difficult to install. Do it now!

If you grow a lot of tomatoes and don’t 
have the budget to buy nice cages, you 
can tie them to wood stakes. Get one-inch 
hardwood “grade stakes.” Five-footers are 
best because you need to push at least a 
foot into the ground. Tie the plants to the 
stakes with something soft: strips of old 
sheets work well, or pantyhose. If you use 
string it may bite through the stems when 
they are loaded with fruit. You will need 
to add more ties as the plants get taller.

As your tomatoes get mature, you 
may notice that lower leaves are turn-
ing brown. This is probably early blight, 
a common soil-borne disease. It is not 
fatal but reduces your fruit production. 
You can minimize by doing two things: 
cut off affected leaves, and mulch the soil 
to minimize splash-up. Grass clippings, 
leaves or hay will help. They also keep 
the roots more moist in dry times.

If you are growing carrots or beets, this 
is a good time to thin them. You really 
should thin them by the Fourth of July. 
It is tedious work, which is why many 
seed companies are selling “pelleted’ car-
rot seeds. These are seeds that are coated 
with a clay covering to make them larg-
er and easier to plant an inch or so apart. 
Beet seeds are actually seed clusters: sev-
eral seeds are in each “seed.” So even if 
you spaced them carefully, they need to 
be thinned.

If you planted potatoes, now is the time 
to look for potato beetles, or their eggs 
on the underneath side of the leaves. The 
egg masses are bright orange and easy 
to spot. Scrape off the eggs into a jar of 
soapy water. If you see the beetles or their 
larvae eating the leaves, get them into the 
water, too. By reducing their population 
now you will reduce their exponential 
increase in numbers. 

This is a good time to plant parsnip 
seeds because they need warm soil to ger-
minate. Keep in mind that the seeds do 
not keep well, so do not plant last year’s 
seeds. Most garden centers probably still 
have parsnip seeds because they are not a 
terribly popular crop. But they store well 
over the winter — just leave them in the 
soil. I love them as an early spring treat: 
just boil them up, then serve them with 
butter and maple syrup. Yum! And don’t 
get discouraged if they take 2 full weeks 
to germinate; they are very slow.

I am eating lettuce from my garden that 
I planted early in the spring. That means 
it is time to plant some more seeds. Let-
tuce bolts when the summer gets too hot, 
which means that it elongates (reaching 
for the sky) and turns bitter before flow-
ering and producing seed.

But there are summer varieties that are 

heat-resistant. Of the butterhead lettuces, 
try Skyphos or Buttercrunch bibb. Oak-
leaf lettuces such as Magenta do well, 
and a romaine called Jericho does well in 
heat. Read the packages well or study a 
catalog. 

Plant mid-summer lettuces where they 
get morning sun and afternoon shade if 
you can. You can also use shade cloth to 
protect against strong afternoon rays. Per-
haps you can plant seeds in six-packs to 
get them going, then transplant them in 
your tomato patch where the big plants 
provide some shade.

Pesto season is coming up in August, 
so plant some more basil by seed if you 
don’t already have enough planted. I like 
planting seeds in small pots to get them 
well established before planting them in 
the garden. But if you want a lot for pes-
to, dedicate a 6-foot row and plant plenty 
of seeds. They will do fine, even if a bit 
crowded.

Look around your garden now to see 
what you forgot to plant. For me this year, 
it was dill. No matter. I shall plant some 

by seed, and it will grow vigorously in the 
heat of summer.

If you have run out of space in the gar-
den, think about creating a raised bed for 
those last-minute plantings. Most gar-
den centers sell metal corners to help you 
build your own raised beds, even if you 
aren’t a carpenter. Not only that, your 
local lumber yard will cut the boards to 
your specifications at no extra charge. All 
you need is a cordless drill and some out-
door screws to put a bed together in no 
time.

Don’t forget a few annual flowers in 
your vegetable garden to attract bees and 
butterflies. Most garden centers still have 
plenty of flowers that are in bloom and 
ready to plant. Just remember to tease the 
roots apart before planting now, as the 
little cells are often root-bound. So get 
outside, and get busy. It’s summer!

 
Henry can be reached at henry.homey-

er@comcast.net. He is the author of four 
gardening books and lives in Cornish 
Flat. 

INSIDE/OUTSIDE
Weekend chores
Summertime, but the livin’ isn’t easy

Hand pick Potato beetles and look for orange egg masses on 
underneath side of leaves. Photo courtesy of Henry Homeyer.

Parsnips will grow in soil suitable for carrots and are an 
early spring treat. Photo courtesy of Henry Homeyer.

INSIDE/OUTSIDE TREASURE HUNT

Dear Donna,
I have no idea what these are. They look 

like they were attached to something at one 
time. They are bronze and about 3 inches.  
Can you identify what they are? Thanks for 
your help and expertise.

Judy

Dear Judy, 
Sometimes things can be difficult to 

appraise from just photos. I think they 
should be seen by an appraiser in person for 
an accurate value. But for now, let’s get you 
to work.  

You’ll want to look for any unusual mark-
ings, signatures, etc. To determine whether 
they are bronze, they should be heavy and 

noticeably so. It could be a spelter metal (a 
mix of metals with a bronze finish), They 
should be solid, not hollow, as well. And 
you also need to figure out what they were 
attached to. Were they bookends? Were they 
screwed to the thing they were attached to 
or was there an epoxy of some sort?

Now that you know what you need to 
figure out, I can give you some informa-
tion that may help. They have faces like 
foo dogs (common Asian figures). They 
are crude (which means not a lot of intri-
cate detailing). I do think they could have 
been some kind of bookends. If they are 
bronze it would carry a higher value, and 
even more so if they are signed as well. I 
think, though, that you have just a piece and 

not the whole pie, so determining a value 
will be tough. But take them to someone to 
see and they should be able to answer all of 
those questions.

Donna Welch has spent more than 30 
years in the antiques and collectibles field, 
appraising and instructing, and recently 
closed the physical location of From Out Of 
The Woods Antique Center (fromoutofthe-
woodsantiques.com) but is still doing some 
buying and selling. She is a member of The 
New Hampshire Antiques Dealer Associa-
tion. If you have questions about an antique 
or collectible send a clear photo and infor-
mation to Donna at footwdw@aol.com, or 
call her at 391-6550 or 624-8668. 
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INSIDE/OUTSIDE 

Family fun for whenever

Slithering Sunday
Take the whole family to see creepy 

crawly creatures at the New England 
Reptile Expo on Sunday, June 27, from 
8:30 a.m. to 4 p.m. at the DoubleTree by 
Hilton Manchester Downtown (700 Elm 
St.). There will be more than 180 ven-
dor tables and more than 75 breeders 
with thousands of reptiles, amphibi-
ans, arachnids and more. Pre-purchased 
admission tickets are required, and some 
time slots were already full as of Tues-
day, June 22. The cost is $10 for adults, 
$5 for kids ages 7 to 12 and free for kids 
under 6. Visit reptileexpo.com.

Music, magic & motion
And the Kids Coop Theatre per-

forms Bring It On: The Musical on 
Friday, June 25, and Saturday, June 26, 
at the Derry Opera House. Inspired by 
the movie, this musical is filled with 
cheering, plus the complexities of teens 
navigating friendship, jealousy, betray-
al and forgiveness. All seats are $15 and 
seating will be assigned in advance to 
maximize social distancing. Masks will 
be required for all patrons, staff and per-
formers. Purchase tickets on the events 
Facebook page or visit kids-coop-the-
atre.org.

And watch dancers live on stage as the 
Movement Box Dance Studio performs 
its recital “Movement in Motion” at the 
Capitol Center for the Arts (44 S. Main 
St., Concord) on Saturday, June 26, at 1 
p.m. Tickets cost $30. Visit ccanh.com. 

Magician BJ Hickman performs a 
family-friendly magic show at the Palace 
Theatre in Manchester on Wednesday, 
June 30, and Thursday, July 1, at 10 
a.m. and 6:30 p.m. The show is part of 
the Children’s Summer Series. The next 
show in the series is Snow White and 
the Seven Dwarfs, performed by pro-
fessional actors, on Tuesday, July 6, 
Wednesday, July 7, and Thursday, July 
8, at 10 a.m. and 6:30 p.m. each day. 
Tickets for all shows are $10. Visit pal-
acetheatre.org or call 668-5588.

Play ball!
 The New Hampshire Fisher Cats are 

on the road this weekend, but the team 
will return to Northeast Delta Dental 
Stadium (1 Line Drive, Manchester) for 
a six-game homestand against the Port-
land Sea Dogs, beginning Tuesday, June 
29 and through Sunday, July 4. All game 
start times are at 7:05 p.m., and pro-
motions will include a Jonathan Davis 

bobblehead giveaway on July 1, meet-
and-greets and autograph signings with 
local stars of the hit series North Woods 
Law before the game on July 2, and Atlas 
Fireworks shows each night from July 2 
to July 4. Tickets start at $8 for a “pod” 
of two seats. Visit nhfishercats.com.

All natural
Spend the day out in nature at Beaver 

Brook Association (117 Ridge Road, 
Hollis) which has more than 35 miles of 
maintained trails, open every day from 
dawn to dusk. The trails cut through 
diverse landscapes, including forests, 
fields and wetlands and are home to a 
variety of wildlife. Admission is free. 
A number of different trail maps and 
accompanying guidebooks with pictures 
for identifying wildlife are available on 
the website. Call 465-7787 or visit bea-
verbrook.org. 

The New Hampshire Audubon’s 
McLane Center (84 Silk Farm Road, 
Concord) is now open to visitors, featur-
ing live animals and exhibits, including 
the Reptile Room and raptor mews, and 
a Nature Store. Admission is free. Hours 
are Tuesday through Friday from 11 a.m. 
to 4 p.m. The trails and gardens at both 
the McLane Center and the Massabe-
sic Audubon Center (26 Audubon Way, 
Auburn) are open daily from dawn to 
dusk with no admission fee. Call 224-
9909 or visit nhaudubon.org. 
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Mrs Smith’s Quality Crested Geckos at the New England 
Reptile Expo. Courtesy photo.

Magician BJ Hickman on stage. Courtesy photo.

palacetheatre.org
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Dear Car Talk: 
I currently have a 

2012 Kia Soul, which 
I bought (used) to get 
something higher up 
off the road than my old 
Mazda 3. I live with my 
mother, who has a 2011 
Toyota Camry. We’re 

talking about going to one car, this year or 
next, and Mom is fine with it being another 
(used, but newer) Soul, since I’ll be doing 
more of the driving than she will. And I’ll be 
doing all the night driving. 

I have no problem with the Soul, but I 
was wondering if there were other options 
I should be considering that are similar-
ly high up (or not low, at least), and in the 
same ballpark on cost. We do want four 
doors, but don’t need anything much bigger 
than the Soul (or it will be harder to get into 
the garage). 

Do I want something else, or do I just 
want a 2020 Soul, and if the Soul, which 
one? — Caroline

When the Soul first came out, my late broth-
er test drove one for a week. He came back 
raving about how much people loved the car. 
I asked him how he knew. He said that every-
where he went, people would roll down their 

windows and yell “Ah, Soul!” at him. 
We like the Soul, too, Caroline. It’s com-

pact, gets good mileage, is easy to get in 
and out of, easy to see out of, and it makes 
excellent use of its interior space. So, if you 
like the Soul, there’s no reason we can think 
of not to get a newer one. 

Kia redesigned the Soul in 2020, and 
unfortunately, we’ve seen mediocre reli-
ability reports on the brand-new one. 
Previously, up through 2019, reliability was 
very good. So I’d look for a 2019.

If you can find a Plus trim level, that’ll 
include the 2.0-liter engine, which produc-
es about 160 horsepower. That’s plenty for 
this car. More importantly, on the Plus, you 
can get the “Primo” option package — hey 
we don’t name this stuff, we just write about 
it — which includes crucial safety equip-
ment like automatic emergency braking and 
blind spot warning. So, as long as you can 
find one with all that safety equipment (I 
wouldn’t buy a car these days without it), a 
Soul should be a good sole vehicle for you 
and Mom, Caroline.

Dear Car Talk:
I have a question for your MIT engineer-

ing team. 
Many people where I live in California 

leave their empty rooftop bike/surfboard/
kayak racks on their cars all the time. 
They’re either too lazy to remove them, they 
think they might use them again soon or 
they just like the coolness vibe these carri-
ers give off.

What is the fuel economy hit for doing 
this? Even more important to us here in 
the Golden State: When we’re not carry-
ing anything and we don’t take down those 
mounting bars and carriers, how many 
more grams of pollutants are we spewing 
per mile? Are we looking at a 1 percent or a 
10 percent effect?

What about empty behind-the-SUV bike 
carriers mounted into the trailer hitch? Are 
those as bad? Or is it significantly less of an 
impact to be behind the vehicle rather than 
on top? Thanks for any solid information. 
— Cliff

Well, we didn’t have to go to our lab at 
MIT to answer this question, Cliff. Con-
sumer Reports did some testing and has the 
answer.

They found the fuel economy loss is as 
low as 2 percent and as high as 19 percent, 
depending on the type of car and type of 
equipment carrier.

Sedans are naturally more fuel efficient 
than SUVs, due to their shape and lower 

stance. And when CR put just a roof rack on 
a Nissan Altima traveling at 65 mph, it cost 
the Altima an 11 percent fuel economy pen-
alty. When CR added a cargo carrier to the 
roof rack, mileage dropped 19 percent!

They also tested a 2019 Toyota RAV4. 
Since SUVs are already shaped like refrig-
erators, fuel economy is worse to start out 
with but dropped less during testing. The 
RAV4 saw only a 2 percent drop from the 
roof rack alone and a 13 percent drop when 
the cargo pod was added. The bike rack that 
attaches to a tow hook behind the car did 
less damage to the car’s fuel economy, aver-
aging a 2 percent-3 percent loss when not 
carrying bikes. 

While they didn’t test the corresponding 
increase in pollution these rack and carri-
ers cause, you can assume that pollution is 
roughly proportional to fuel use. So, for the 
purposes of shaming your Sierra Club mem-
ber neighbor, I think you can use those same 
numbers.
Needless to say, we recommend remov-

ing your surfboard, bike and Bactrian camel 
carriers when they’re not in use. If you’re 
afraid your outdoorsy image will take a hit, 
go old school and slap on some bumper 
stickers.
Visit Cartalk.com.  

INSIDE/OUTSIDE CAR TALK

No soul searching required to replace older Kia

By Ray Magliozzi
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134599

At the Y, strengthening community is 
our cause. The Y is the unparalleled 
cause for strengthening community 
because we are the community. 
We’ve done it for more than 
160 years already, and we’re 
determined to keep doing it. Every 
day, we work side by side with our 
neighbors to create the support and 
opportunities that empower people 
and communities to learn, grow and 
thrive. The Granite YMCA is, and 
always will be, dedicated to building 
healthy, confident, connected, and 
secure kids, adults, families, seniors, 
and communities.

www.graniteymca.org

YMCA ALLARD CENTER 
OF GOFFSTOWN 

116 Goffstown Back Rd, Goffstown, NH 
603.497.4663
 @yallardcenter

 
YMCA OF DOWNTOWN MANCHESTER 

30 Mechanic St, Manchester, NH 
603.623.3558

 @ymcafun

CONCORD FAMILY YMCA 
15 N. State St, Concord, NH 

603.228.9622
 @concordymca

YMCA OF GREATER LONDONDERRY 
206 Rockingham Road, Londonderry, NH 

603.437.9622
 @ylondonderry

 
YMCA OF THE SEACOAST 

550 Peverly Hill Rd, Portsmouth, NH 
603.431.2334

 @ymcaofseacoast 

YMCA OF STRAFFORD COUNTY 
35 Industrial Way, Rochester, NH 

603.332.7334
 @ymcaofsc

134540

www.see-sciencecenter.org
www.graniteymca.org
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DW Highway North • Manchester • northsideplazanh.com  
133443

Cityside Laundromat • Fantastic Sams • Hannaford Supermarket
H & R Block •  Mathnasium • NH Liquor & Wine Outlet 

New Happy Garden • Radiant Nail & Spa
Shorty’s Mexican Roadhouse • Workout Club

We make math make sense!

• In-Person.
• Online.
• Also Hybrid.

603-644-1234
Email: andrewf@math-usa.com

* Applies for first month of enrollment only. 
* Not applicable to summer specials, valid through June only.

1ST SHIFT HOURS:  MON-FRI 6A-2P
2ND SHIFT HOURS:  MON-FRI 3P-11P
3RD SHIFT HOURS:  SUN-THR 11P-7A
 
SHIFT DIFFERENTIAL:  2ND SHIFT=5% 
              3RD SHIFT=10%

• MEDICAL/DENTAL/PHARMACY & VISION PLANS
• 401 (K) WITH COMPANY MATCH
• VACATION AND PERSONAL/SICK PAY
• TUITION REIMBURSEMENT 
• STD/LTD
• ANNUAL BONUS 
• PENSION PLAN – COMPANY SPONSORED
• PAID PARENTAL LEAVE
• EMPLOYEE ANNUAL STOCK PURCHASE OPTION 
• + MANY MORE

WE’RE HIRING, 
JOIN OUR TEAM!

JOB OPENINGS BENEFITS
• QUALITY TECHNICIAN- FABRICATION-3RD SHIFT
• MACHINE OPERATOR 3RD & 2ND SHIFT
• MACHINE OPERATOR (GBR) – 1ST SHIFT
• CNC CUTTING MACHINE OPERATOR 2ND SHIFT
• ASSEMBLY (HEAVY) ASSOCIATE-2ND SHIFT

NO EXPERIENCE REQUIRED – WILL TRAIN! 
REQUIREMENT:  MUST BE 18 YEARS OLD

Apply at saint-gobain.com/careers 
701 Daniel Webster Hwy, Merrimack, NH

603-424-9000 - Option 5
134507

$500 SIGN-ON
BONUS FOR

2ND & 3RD SHIFT

134201

www.northsideplazanh.com
www.jppestcareers.com
www.saint-gobain.com/careers
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CAREERS

Sara Ann Hiland-Alanis is a registered nurse and International Board Certified lactation 
consultant. She owns her own practice, Nourish Holistic Lactation Support, in Bedford. 

Explain your job. 
I help families feed their babies. 

I help breastfeeding moms with 
breastfeeding concerns; moms who 

are pumping milk for their babies; and bot-
tle-feeding families, feeding either breast milk 
or formula, if they’re struggling.

How long have you had this job? 
I’ve been doing this for nine years and 

opened the business in 2017. 

What led you to this career field and your 
current job? 

I was a registered nurse, and after the birth of 
my first child I had a lot of struggles with feed-
ing. There wasn’t a lot of support available at 
that time. I started going to a local moms group, 

and one of the group leaders was a lactation 
counselor. She’s the one who got me interested 
in helping moms and babies. After the birth of 
my second child — at that time, I had started 
working as a registered nurse with families and 
maternity and NICU — I had a lot of trouble 
with feeding him as well. I met with a lactation 
consultant in a private practice. ... She’s the one 
who made me really fall in love with the pro-
fession. … I [opened Nourish] because there’s 
a different level of autonomy and investment in 
caring for patients in the community outside of 
the hospital umbrella. I think the care is much 
more personalized and available. 

What kind of education or training did you 
need?

I have a bachelor’s degree in nursing, and 

… [for] the board certifica-
tion [in lactation consulting], 
I had to complete a year of 
lactation-specific education, 
1,000 hours of hands-on clini-
cal experience as a mentee and 
sit for the board exam. 

What is your typical 
at-work uniform or attire? 

Business casual, something 
comfortable. 

How has your job changed 
over the last year? 

I think that, with all the Covid restrictions, 
families have become more reliant on care 
obtained outside of hospitals and doctors’ 
offices. More families are now seeking care 
outside of that realm and private practice care. 

What do you wish you’d known at the 
beginning of your career?

I wish I’d had more clinical knowledge. 
Clinical knowledge is something you’re always 
getting, because every single case teaches you 
something, but, of course, you can’t really go 
into it already knowing that. 

What do you wish other people knew about 
your job? 

I wish people knew I existed. I don’t think a 
lot of families know there’s feeding support out 
there, and I don’t think a lot of pediatricians, 

midwives and in-practice 
doctors refer [patients to a 
lactation consultant] as often 
as they should. I’m a vest-
ed member of the medical 
community; I have extensive 
knowledge in infant feeding, 
both breast and bottle. I can 
really ... make a difference in 
a family’s overall child-rearing 
experience. 

What was the first job you 
ever had?

I was a nanny. 

What’s the best piece of work-related 
advice you’ve ever received? 

There aren’t a lot of us [lactation consul-
tants], so I didn’t really get any advice on how 
to do this. If I was giving advice to someone 
who wants to be a lactation consultant, it’d be 
that they can do it. It takes a lot of work and a 
lot of time, and more goes into it than people 
would expect, but it’s a wonderful and fulfill-
ing career. — Angie Sykeny 

Sara Ann Hiland-Alanis
Lactation consultant Sara Ann Hiland-Alanis

Five favorites

Favorite book: I don’t like reading; I can’t 
sit still that long! 
Favorite movie: Dirty Dancing 
Favorite music: Country
Favorite food: Strawberry shortcake 
Favorite thing about NH: The seasons 
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Michael Smith
(603)880-8422

101A@comcast.net

Now Hiring!

141 Rte. 101A, Heritage Place, Amherst
Hours: 10 am - 4 pm daily

Previous retail experience is 
required; willingness to learn is 
highly desirable. Knowledge of 
and/or interest in collectibles or 

antiques is a real plus. 

Hours for this opening are: 
Wednesdays and Fridays 10:00 am – 4:00 pm, 
2 Saturdays per month 10:00 am – 4:00 pm., 
2 Sundays per month 10:00 am – 4:00 pm. 

Opportunity for additional hours 
to fill in for vacations, days off, 

etc. will be available.

134372

Mathnasium of Manchester

603-644-1234
mathnasium.com/northmanchester

Bicentennial Drive, Manchester
Email: andrewf@math-usa.com

• Enthusiasm Appreciated.

• Positive Environment.

• Flexible Hours.

• Growth Opportunity

NOW 
HIRING

Please email us at the address 
below for consideration

134585

Find us in the

Earn up to $17.25 per hour, 
plus EIGHT 
weeks of Paid 
Time Off!!
That’s right, EIGHT WEEKS and if you apply by July 2nd, you can also 

receive a $450.00 Sign-on Bonus!!

We currently have multiple full-time or part-time production 
positions for you to choose from, with flexible scheduling available.

In addition to competitive pay, we offer terrific incentive programs 
that can increase the dollar value of your total earnings, as well as an 
EXCELLENT Total Benefits Package, which includes Health & Dental 

Insurance, 401k, Profit Sharing and more!

E&R Laundry and Dry Cleaners works hard towards promoting an 
inclusive environment, in a TEAM setting, so reach out to us today!!

Here are three different ways that you can contact us:
1. Email HR at: mgardner@eandrcleaners.com

2. Apply on our Company Website
3. Stop by to fill out an application and request an on-the-spot interview, 

Monday through Thursday, 9am -3pm and Friday 9am-Noon.

We look forward to meeting you!!
Best Regards,
The E&R Team

134610

www.eandrcleaners.com/employment
www.mathnasium.com/northmanchester
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Now Hiring
Experienced Bridge Carpenters.

Highest Carpenter Wage in the State of NH, full benefits. 
Apply online at audleyconstruction.com

PROUDLY SERVING 
AMERICA’S 

CONSTRUCTION 
NEEDS IN NORTHERN 

NEW ENGLAND603-224-7724 | 1113 Route 3-A Bow, NH

ROAD • BRIDGES • HIGHWAY
WATER • SEWER • DRAINAGE
LARGE SITE WORK PROJECTS

134578 134546

Weston Foods in Manchester is hiring!

Fulltime, Entry Level
 Roles: 3rd shift Production, Sanitation, 

and Night Maintenance Technicians.
Sign on Bonus of $2,000

Our clean and safe working environment is 
conveniently accessible by public transit, and 

Production employees start at $16.30 per hour.

www.westonfoods.com/careers

sweet
JOB?

LOOKING FOR A 

Come work for a company that 
bakes 2.5 million cupcakes per day!

134490

• Entry-level
• Warehouse Positions 

Starting at $20/hr
• CDL-A Drivers 

Starting at $27.54/hr
• Excellent Benefits
• Paid Time Off

11 Cooperative Way, Pembroke, NH
603-223-5349

www.audleyconstruction.com
www.westonfoods.com/careers
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News from the local food scene

By Matt Ingersoll
food@hippopress.com

• Greekfest Express coming to Manches-
ter: Volunteers and members of Assumption 
Greek Orthodox Church (111 Island Pond 
Road, Manchester) are preparing to host a 
modified version of Greekfest, its popular 
two-day Greek food festival typically held 
in late August. Greekfest Express, a revised 
one-day drive-thru version of the festival, is 
scheduled for Saturday, Aug. 28, according 
to information from the church’s most recent 
online newsletter. The menu will feature 
many of the same Greek dishes that have 
been staples at previously Greekfest events, 
as well as at the church’s drive-thru food fes-
tivals held at the church over the past year 
— attendees can expect pastichio, half-roast-
ed chicken, Greek meatballs, gyro plates, 
and desserts like baklava and loukoumades 
(fried dough balls). More details are expect-
ed to be posted online soon. Visit foodfest.
assumptionnh.org.

• Beer & Wine: There’s a new local spot 
to get your favorite craft beers, wines and 
meads. Beer & Wine Nation opened on 
June 12 in Merrimack’s 360 Shopping Pla-
za (360 Daniel Webster Hwy.), according 
to a press release. The store features one 
of the largest selections of beer, wine and 
cigars under one roof in the area, including 
more than 2,000 craft and domestic beers, 
and more than 1,300 wines from around the 
world. There are also more than 300 ready-
to-drink canned cocktail varieties and 
canned natural and organic wines, plus a 
selection of regularly stocked beers, wines 
and meads from New Hampshire. Accord-
ing to the release, the owners of Beer & 
Wine Nation have also been operating the 
Quick Stop at the Crossroads Mall in Lon-
donderry for the past decade. They plan to 
open a second Beer & Wine Nation store 
in North Conway and to offer delivery ser-
vices out of the Merrimack store soon. Visit 
beerandwinenation.com or follow them on 
Facebook and Instagram @bwnmerrimack 
to keep up with new product arrivals.

• Farm-fresh produce: Groh Farm 
(135 Temple Road, Wilton), a biodynam-
ic farm in western Wilton, held the grand 
opening of its new farm store on June 20, 
where you’ll find a variety of greens, peas, 
turnips and other produce. According to 
executive farmer Julien Brooks, the store 
is open regularly on Tuesdays from 10 a.m. 
to 4 p.m. and Saturdays from 10 a.m. to 2 
p.m. The site was the first location for the 
Temple-Wilton Community Farm and is 
now under the direction of Matt Pearson, 
a biodynamic farmer with three decades 
of experience. “It’s been over a year 

By Matt Ingersoll
mingersoll@hippopress.com

Nothing says summer barbecue quite like 
a plate of melt-in-your-mouth pork ribs, and 
while it may take another year before the 
return of Merrimack’s Great American Rib-
fest, there are still restaurants, food trucks and 
trailers all across the state serving up ribs in 
a variety of styles. The options become even 
more customizable if you’re grilling or smok-
ing ribs at home.

“Ribs are what I think of when I think of 
barbecue. They’re one of the most well-liked 
foods and tend to be what’s going to lure 
people into the hobby,” said Jayna Todisco 
Coulon, a member of the Northeast Barbe-
cue Society and founder of A Mazie Q, a New 
Hampshire-based barbecue competition team. 
“A rack of ribs has all the things you want. It’s 
a finger food that’s not going to give you any 
issues with dryness or anything if you cook it 
correctly.”

From the types of cuts available to the 
regional styles and cooking methods asso-
ciated with ribs, local barbecue experts and 
butchers discuss this staple’s many variations 

and provide their own tips and tricks for how 
to cook them yourself. 

Cuts and styles
When it comes to pork ribs, depending on 

where you go, you’ll encounter either baby 
backs or spare ribs — the difference between 
the two is where they are on the animal’s 
body, said Dan DeCourcey, an award-win-
ning competitive barbecuer and the owner 
and pitmaster of Up In Your Grill, a food trail-
er and mobile caterer based in Merrimack.

“Spare ribs are going to be on the front, 
on the belly. They are going to be flatter 
and meatier, and they also tend to be fatter,” 
DeCourcey said. “The baby backs are near the 
loin area. They are smaller and more curved, 
and they tend to be leaner because they are 
not on the belly side. … The baby back ribs 
basically connect to the spine, and the spare 
ribs connect to the breast bone.”

You might come across the term “St. 
Louis-cut ribs” on restaurant menus too — 
DeCourcey said this refers to spare ribs that 
have the cartilage tissue connecting to the 
breast bone removed, resulting in a more uni-

form rectangle-shaped cut that can be easier 
to grill or smoke.

One rack of ribs will generally have around 
12 individual bones, and some restaurants 
will give you the option to order them by the 
full rack or half rack, as well as third or quar-
ter racks.

How the ribs are sauced and rubbed is 
going to vary depending on that regional style 
of barbecue. Kansas City style, for instance, 
is characterized by a much thicker and sweet-
er sauce, usually containing ingredients like 
molasses, brown sugar or honey, as well as 
sugar in its rubs. Memphis and Texas styles 
are more known for their dry rubs — the dif-
ference there being that Texas is much more 
narrow with their ingredients, while rubs in 
Memphis will be more complex.

“Down in Texas, they love salt and pep-
per and just keeping it really simple, whereas 
Memphis might have more paprika and cum-
in and all sorts of other stuff going on,” 
DeCourcey said. 

Over at KC’s Rib Shack in Manchester, 
owner and co-founder Kevin Cornish said he 
considers his pork spare ribs to be more of a 
Memphis-style. 

“There are certainly some places in Mem-
phis that will sell their ribs sauced, but 
Memphis style is definitely known for a dry-
rubbed, seasoned rib,” Cornish said. “We 
cook what we call untrimmed spare ribs, so 
we serve the whole rib together rather than a 
St. Louis cut.”

Smokeshow Barbeque in Concord, which 
is all about Texas style, according to owner 
Matt Gfroerer, offers smoked ribs cooked low 
and slow with sauces on the side.

“A lot of places will do a rib plate, but what 
we do is we weigh everything out as close as 
we can and you pay [for] exactly what you 
get,” Gfroerer said. “You’ll find that more in 
Texas as well.”

Georgia’s Northside, also in Concord, near-
ly always has pork ribs that can be ordered 

FOOD
Ribs!
Local experts discuss the delicious variations of this BBQ favorite

Spare ribs from KC’s Rib Shack in Manchester. Courtesy photo.Ribs from the Up In Your Grill food trailer, based in Merrimack. Photo courtesy of Dan 
DeCourcey.
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Simple spare ribs recipe
Courtesy of Kevin Cornish of KC’s Rib Shack in Manchester

1 full rack of untrimmed spare ribs

For the dry rub:
3 Tablespoons brown or white sugar (or 1½ 
Tablespoons of each)
1½ Tablespoons kosher salt
1½ Tablespoons paprika
1½ Tablespoons coarse grind black pepper
1 teaspoon granulated garlic
1 teaspoon onion powder

For the barbecue basting spritz:
3 cups apple juice
1 cup apple cider vinegar
½ cup barbecue sauce

Season your ribs generously on both sides 
with rub, shaking off the excess. Cook in a 
preheated 250-degree smoker, or in the oven 
on a wire rack over a sheet pan. Cook for 
about two and a half hours. At two and a half 
hours, spritz the top, then spritz every half 
hour until ribs are done (about three and a 
half to four hours). Ribs are done by testing 
the tenderness of the meat — you can do this 
by twisting between the third and fourth larg-
est bones. The meat should begin to release 
easily from the bones. Finish off on the grill 
for a few minutes, adding sauce if desired, 
or cut up and serve as they are with sauce on 
the side.
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from of its “Meat & Three” menu, according 
to chef and owner Alan Natkiel. In Lon-
donderry, Greg LaFontaine of the Smoke 
Shack Cafe said his pork ribs are seasoned 
St. Louis cuts that can be ordered as a half 
rack or full rack.

Picking your meat
If you want to cook your own ribs, local 

butcher shops and some livestock farms will 
sell them by the rack or the pound — and 
there are indicators you can look for before 
you buy.

“Like any meat, you want to try to find the 
right marbling. Big giant monster chunks of 
fat are going to be too much,” DeCourcey 
said. “It’s also nice if the bones of St. Louis 
ribs are straighter … because it makes it eas-
ier to cut.”

Todisco Coulon said one of the biggest 
things she looks out for in ribs are called 
shiners, or exposed bones as a result of the 
meat being trimmed down too much.

“You want a meatier rib,” she said, 
“because a bone sticking out is going to dis-
integrate when it cooks, and so you’re not 
going to get as much meat.”

All racks of ribs will start out with a thin 
membrane on their underside, and there are 
different schools of thought for either remov-
ing it or leaving it on before you cook the 
meat. 

“I generally find that they have a better bite 
if you pull the membrane off,” DeCourcey 
said. “The easiest way to do it is you use a 
butter knife, get a little bit under a corner and 
then use a paper towel and peel it back. You 
get better at it over time. Sometimes they are 
difficult and other times they’ll just come 
right off at once and you feel like a pro.”

Cornish, on the other hand, said he now 
likes to leave the membrane on the rib.

“I totally am a firm believer that it helps 
the rib retain moisture. I think we were peel-
ing it off and it was just another place for 
moisture within the meat to escape,” he said. 
“I find that, after it’s cooked for three and 
a half hours in the smoker, you really don’t 
notice it’s there.”

Some brands of Cryovaced ribs, like 
Chairman’s Reserve, are sold with the mem-

brane already pulled off. The Prime Butcher, 
with separately owned locations in Windham 
and Hampstead, sells both baby back ribs and 
St. Louis-style ribs produced by this brand.

Butchers will also sometimes sell pre-mar-
inated or pre-rubbed racks of ribs, or you can 
get your own customizable rub or marinade 
to save on prep time.

“If you can imagine it, we can do it,” said 
Billy Steeves, store manager of The Prime 
Butcher’s Hampstead location. “We also run 
a smoker here three days a week, usually 
on Thursday, Friday and Saturday, so we’ll 
sell ready-to-eat smoked half racks and full 
racks.”

If you regularly buy pork, beef or chicken, 
you may have noticed a sharp price increase 
lately. 

A wide-scale labor shortage in the meat-
packing industry caused by the pandemic, 
along with high feed costs, are among the 
factors to blame, Steeves said.

“Ribs have really been climbing in the 
last six weeks to two months now,” he said. 
“We’re up probably 60 to 70 percent. It’s a 
big number, but ribs are still one of the cheap-
er things you can buy. … St. Louis [ribs] are 
usually pretty significantly cheaper than baby 
backs.”

Fire it up
A good basic rub to use if you’re starting 

out with ribs, according to Cornish, is equal 
parts salt, pepper, paprika and either white or 

KC’s Rib Shack coleslaw
Courtesy of Kevin Cornish of KC’s Rib 
Shack in Manchester

1 cup mayonnaise
2 Tablespoons sour cream
2 Tablespoons white sugar
2 Tablespoons cider vinegar
¼ teaspoon dry mustard
¼ teaspoon celery salt
½ teaspoon black pepper
½ teaspoon onion powder

Whisk ingredients until blended and 
smooth. Add to shredded cabbage with car-
rots and purple cabbage for color.
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Two Convenient Locations Open year round!

7 DW Hwy, So. Nashua | 11am to 10pm

364 DW Hwy, Merrimack | 11am to 10pm

How much ice cream does Hayward’s make?
If we built a Sundae with all the Ice Cream we use in one 
season, it would be about 84ft Tall or 32,669 Gallons!

more than just
ice cream.

stop by for
lunch or dinner

Mike Riccio of The Prime Butcher in Hampstead cuts baby back ribs. Photo by Matt Ingersoll.

Whiskey Bar
Profitable whiskey bar available 

in a fantastic downtown location! 
Creative food menu plus inventive 
cocktails and an extensive selection 
of craft beers.

Listing # 09551-587493
List Price: $100,000

Contact Patrick Clark
patrick.clark@tworld.com

(603) 860-8106

Italian Restaurant
Bringing the classic fine dining 

Italian experience of Boston’s North 
End to New Hampshire! Seller has 
been operating the business for over 
19years at this Main Street location.

Listing # 09551-170302
List Price: $190,000

Contact Patrick Clark
patrick.clark@tworld.com

(603) 860-8106

This very popular and well 
established pizzeria located in the 
heart of NH’s largest city has been 
serving the community for over 20 
years.

Listing # 09551-809499
List Price: $300,000

Contact David Ross at
dross@tworld.com | (603) 490-2403

Manchester Area
Restaurants For Sale!

Very busy pizza shop located in 
Merrimack County. Business has a 
liquor license and serves beer and 
wine. Serving this community for over 
30 years and has a strong core of loyal 
customers.

Listing # 09551-650762
List Price: $139,000

Contact David Ross at
dross@tworld.com | (603) 490-2403

Two Pizza Shops!

134611

Thinking of selling a business? Call our office! (603) 935-5099

www.haywardsicecream.com
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Where to get pork ribs

This list includes local restaurants where you 
get a ready-to-eat plate of pork spare ribs or baby 
back ribs, as well as catering companies avail-
able for hire that offer ribs on their menu. For the 
at-home barbecuer, local butcher shops, farms and 
corner markets selling ribs by the rack or by the 
pound are included here as well. Do you know of 
another local business not on this list? Let us know 
at food@hippopress.com.

• 603 Smoke’n Que (603bbq.com) is a Merri-
mack-based barbecue catering company offering a 
variety of smoked meats, including St. Louis-cut 
ribs.
• The Alamo Texas Barbecue & Tequila Bar 
(99 Route 13, Brookline, 721-5500, alamobarbe-
cue.com) offers half racks of baby back ribs that 
come with two sides and either traditional or can-
died jalapeno cornbread. 
• Arnie’s Place (164 Loudon Road, Concord, 
228-3225, arniesplace.com) offers dry-rubbed, 
slow-cooked St. Louis-cut spare ribs, available 
in quarter-rack, half-rack or full-rack sizes and 
served with cornbread and your choice of two 
additional sides.
• Backyard Brewery & Kitchen (1211 S. 
Mammoth Road, Manchester, 623-3545, back-
yardbrewerynh.com) offers baby back ribs in its 
house “bar-b-brew” sauce, served with fries and a 
pickle slaw.
• Big Kahunas Smokehouse (1158 Hooksett 
Road, Hooksett, 935-7400, nhkahuna.com) offers 
smoked pork ribs, available in half-rack or full-
rack sizes, with your choice of two sides and a 
signature sauce like spicy Caribbean barbecue, 

pineapple habanero or Bali sweet soy sauce.
• Boogalow’s Island BBQ (boogalowsbbq.com) 
is a Danville-based food truck and mobile cater-
ing service offering a variety of authentic Jamaican 
and backyard barbecue options, including dry-
rubbed and slow-smoked pork ribs.
• Border Brewery & Barbecue (224 N. Broad-
way, Salem, 216-9134, borderbrewsupply.com) 
offers St. Louis-cut ribs over smoked bacon maca-
roni and cheese on its barbecue menu.
• Brookford Farm (250 West Road, Canter-
bury, 742-4084, brookfordfarm.com) offers 
pasture-raised pork spare ribs that can be pur-
chased at the farm store or online.
• Brothers Butcher (8 Spit Brook Road, Nashua, 
809-4180; 142 Lowell Road, Hudson, 577-1130; 
brothers-butcher.com) offers plain or chipotle bar-
becue baby back ribs that are priced by the pound.
• CJ’s Great West Grill (782 S. Willow St., Man-
chester, 627-8600, cjsgreatwestgrill.com) offers 
a one-pound rack of smoked barbecue ribs that’s 
served with fries, coleslaw and baked beans. The 
ribs can also be ordered as part of a barbecue 
combo sampler plate, along with your choice of 
smoked brisket, pulled pork, barbecue chicken or 
beef tips.
• Concord Beef & Seafood (75 S. Main St., 
Concord, 226-3474, find them on Facebook @
concordbeefandseafood) offers marinated and 
unmarinated baby back ribs, sold by the rack.
• Derry Restaurant & Pizza (111 W. Broadway, 
Derry, 432-2107, derryrestaurantandpizza.com) 
offers half racks or full racks of barbecue baby 
back ribs. They can also be ordered as part of a 
combo plate with barbecue chicken breast.

• The Flying Butcher (124 Route 101A, 
Amherst, 598-6328, theflyingbutcher.com) has a 
wide selection of pork options available for pur-
chase, including baby back ribs.
• Gauchos Churrascaria Brazilian Steakhouse 
& Butchery (62 Lowell St., Manchester, 669-
9460, gauchosbraziliansteakhouse.com) offers 
a variety of meats, including full racks of baby 
back ribs, that can be ordered online. Orders 
placed before noon will be ready for pickup or 
local delivery that day beginning at 4 p.m.
• Georgia’s Northside (394 N. State St., Con-
cord, 715-9189, georgiasnorthside.com) offers 
barbecue pork ribs served with three fresh market 
sides that change daily, as well as add-on sauce 
options like barbecue, smoked jalapeno mustard 
and Parmesan peppercorn ranch.
• Grill 603 (168 Elm St., Milford, 213-6764, 
grill603.com) offers St. Louis-cut ribs on its din-
ner menu, dry-rubbed with its signature spice 
blend, slow-smoked and served with house mac-
aroni and cheese and fresh coleslaw.
• Heritage Corner Market (1380 1st New 
Hampshire Turnpike, Northwood, 942-9963, her-
itagecornermarket.com) has various cuts of pork 
available for sale, including marinated ribs.
• Hickory Stix BBQ (hickorystixbbq.rocks) is a 
Londonderry-based food trailer and mobile cater-
ing service offering multiple barbecue options, 
including half-rack or full-rack-sized St. Lou-
is-cut ribs.
• J&B Butcher (259 E. Main St., E. Hampstead, 
382-0999, jandbbutcher.com) offers several cuts 
of pork, including racks of baby back ribs that are 
sold by the pound.

• KC’s Rib Shack (837 Second St., Manches-
ter, 627-7427, ribshack.net) offers third-rack or 
half-rack-sized pork spare ribs, available with 
cornbread and two additional sides of your 
choice. The ribs can also be ordered as part of a 
combo plate with pulled pork, barbecue sausage 
chunks, Texas beef brisket or bone-in chicken 
breast, as well as in bulk, by the half rack, third 
rack or full rack.
• Lemay & Sons (116 Daniel Plummer Road, 
Goffstown, 622-0022, lemayandsonsbeef-bbq.
com) offers a variety of fresh meats, including 
ribs, out of its specialty store, The Steak Out.
• McKinnon’s Market & Super Butcher Shop 
(236 N. Broadway, Salem, 894-6328, mckinnon-
smarkets.com) offers a wide selection of meats 
for sale, including baby back ribs.
• Messy Mike’s Barbecue & Catering Co. 
(messymikesbbq.com) is a Derry-based mobile 
food trailer and catering service offering multi-
ple slow-cooked barbecue options, including St. 
Louis-cut ribs available in half-rack or full-rack 
sizes. Find them most Thursdays through Sun-
days, from 11 a.m. until they are sold out, in the 
parking lot of Rockingham Acres Greenhouse 
(161 Rockingham Road, Derry).
• Mike’s Meat Shoppe (1009 Upper City Road, 
Pittsfield, 435-0002, find them on Facebook) 
offers several cuts of meat available on any giv-
en day, including full racks of spare ribs and baby 
back ribs.
• Mr. Steer Meats (27 Buttrick Road, Lon-
donderry, 434-1444, mrsteermeats.com) offers 
a variety of specialty meats for sale, including 
house marinated and baby back ribs
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brown sugar, and about half the amount of 
garlic powder and onion powder.

“A lot of times I’ll tell people to take this 
wherever they want to go with it,” he said. 

But you don’t need too many diverse 
ingredients for the rub to do its job — Todis-
co Coulon said it’s a good idea to taste-test 
it for sweetness. If it’s too sweet, it can burn 
too quickly and leave the ribs with a bitter 
taste, in which case you’d want to cook at a 
bit lower level heat.

“I would rub it down 20 minutes to an hour 
in advance,” she said. “It will look like the 
rib will have absorbed the rub. It will almost 
look wet to you, and that’s when you know 

you’re ready.”
You don’t need a smoker to produce great 

flavor and texture in your ribs, either.
“If you know your way around a gas grill, 

you can actually pull off some pretty darn 
good ribs, especially if you start to incor-
porate things like smoke tubes or smoke 
boxes,” DeCourcey said. “You can buy wood 
pellets, throw them in the smoke tube and 
then chuck them on the edge of the flame, 
and they’ll smoke. … Or you can even take 
tinfoil, throw some wood chips in there, wrap 
them up and poke holes in it.”

DeCourcey said an approach to ribs that’s 
geared toward beginners is known as the 

“3-2-1 method,” or cooking low and slow at 
around 220 to 225 degrees for a total of six 
hours.

“It’s three hours in the smoke chamber, 
then you wrap the ribs in foil and put them 
back in for two more hours,” he said. “Some 
people like to add some pats of butter, may-
be a little honey or a few tablespoons of apple 
juice, and basically that creates a braising liq-
uid inside the wrap.”

After the two hours wrapped in foil, the 
meat should start to pull back from the bone 
and be very tender. The final step of the 3-2-1 
method involves applying a slather of barbe-
cue sauce and cooking unwrapped again, this 

time for one final additional hour.
Other optional techniques you can apply 

to your ribs include what’s called a binding 
agent, or an ingredient like mustard that you 
can add to help your rub stick on to the meat. 
Adding a spritz of something like water, 
apple juice or apple cider vinegar period-
ically as the ribs are cooking can also help 
them to further retain more moisture, Gfro-
erer said.

“You can follow the 3-2-1, but then there’s 
a million variations thereof,” DeCourcey 
said. “It’s such a rough guide … and after a 
while you start to learn what to look out for.”

Ribs and chili from Smokeshow Barbeque in Concord. Courtesy photo. Pork barbecue ribs from Georgia’s Northside in Concord. Photo by Matt Ingersoll. Ribs from the Smoke Shack Cafe in Londonderry. Courtesy photo.
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Are they done yet?
You can generally tell when ribs are 

ready when they gently pull away from 
the bone. If you use a thermometer, the 
internal temperature should be around 200 
to 205 degrees. 

“What I’m looking for is how they feel 
when I pick them up and how much the 

meat recedes from the bottom bone,” 
Todisco Coulon said. “Ribs that fall off 
the bone are overdone.”

Cornish said he’ll often twist between 
two of the larger bones on the rack as a 
test.

“If I feel that the meat is starting to kind 
of separate and pull apart, then I know it’s 
pretty close to done,” he said. “You want 

it to basically come clean off the bone 
when you take a bite.”

Then there’s the “bend test,” which 
involves either picking your rack of ribs up 
either on the end or in the middle, or taking 
a pair of tongs and lifting it from one side 
of the rack.

“You want it to bend nicely. If it doesn’t 
bend enough, it’s underdone,” DeCourcey 

said. “If the meat starts to crack a little bit, 
it’s probably just about right.”

But as DeCourcey has discovered, some 
of his customers prefer fall-off-the-bone 
ribs.

“Even with some of my regulars, I’ve 
learned that they like fall-off-the-bone, and 
if I know they’re coming, I’ll leave some on 
for them for a little longer,” he said.  

• Paradise Farm (468 Center Road, Lyndebor-
ough, 345-0860, paradisefarmnh.com) offers a 
variety of pasture-raised pork products, including 
spare ribs. Find them at the Milford Farmers Mar-
ket every Saturday from 10 a.m. to 1 p.m. at 300 
Elm St.
• Parker’s Maple Barn (1349 Brookline Road, 
Mason, 878-2308, parkersmaplebarn.com) offers 
a half rack of maple baby back ribs that’s served 
with two eggs, home fries and toast.
• Porkside Farm (10 French Pond Road, Henni-
ker, 748-3767, porksideathenniker@gmail.com) 
offers a variety of its own pork products, includ-
ing spare ribs. Find them at the Concord Farmers 
Market every Saturday from 8:30 a.m. to noon 
near the Statehouse on Capitol Street. Phone or 
email orders are also accepted.
• The Prime Butcher (201 Route 111, Hamp-
stead, 329-7355; 58 Range Road, Windham, 
893-2750; primebutcher.com) offers multiple 
cuts of pork, including both baby back and St. 
Louis-cut spare ribs, sold by the pound either mar-
inated or unmarinated.
• R & J Texas-Style BBQ on Wheels (183 Elm 

St., Milford, 518-0186, rjtexasbbqonwheels.com) 
offers a variety of barbecue options, including 
racks of ribs with your choice of sides.
• Ranger’s BBQ (rangers-bbq.com) is a Nash-
ua-based food trailer and mobile catering 
service offering a variety of slow-cooked barbe-
cue options, including dry-rubbed ribs that come 
in quarter-rack, half-rack or full-rack sizes, served 
with your choice of a side and homemade sauce. 
When they’re not catering for a private event, 
Ranger’s BBQ can be found on Daniel Webster 
Highway in Nashua, near the Tyngsboro, Mass., 
state line, on weekends.
• Smoke N’ Butts BBQ (smokenbuttsbbq.com) is 
a mobile food trailer and catering service special-
izing in smoked meats, including dry-rubbed pork 
spare ribs, available in quarter-rack, half-rack or 
full-rack sizes. Find them on Fridays, Saturdays 
and Sundays, outside of The Farmer’s Wife (20 
Main St., Candia).
• Smokehaus Barbecue (278 Route 101, 
Amherst, 249-5734, smokehausbbq.com) offers 
half- or full-sized slabs of baby back ribs, that 
come with bread and your choice of two sizes, 

like collard greens, hush puppies, french fries and 
macaroni and cheese.
• Smoke Shack Cafe (226 Rockingham Road, 
Londonderry, 404-2178, smokeshackcafe.com) 
offers St. Louis-cut pork ribs that are available in 
half-rack or full-rack sizes, each of which comes 
with your choice of two sides. The ribs can also 
be ordered as part of a combo plate with another 
meat, like brisket, pulled pork, pulled chicken or 
Italian sausage.
• Smoke Shack Southern Barbecue & Ice 
Cream (146 King St., Boscawen, 796-2046, 
ss-bbq.com) offers quarter-rack, half-rack or full-
rack-sized baby back rib plates that are served 
with cornbread and one or two additional sides. 
The Smoke Shack also operates concessions 
at New England Dragway (280 Exeter Road, 
Epping) and New Hampshire Motor Speedway 
(1122 Route 106 N, Loudon).
• Smokeshow Barbeque (89 Fort Eddy Road, 
Concord, 227-6399, smokeshowbbq.com) offers 
slow-smoked pork ribs, with three different sauces 
available on the side and additional sides available 
a la carte.

• Tim’s Drunken Sauces and Rubs (timsdrunk-
ensauces@gmail.com, find them on Facebook) is 
a mobile food trailer offering a variety of barbe-
cue options, including ribs. Find them at 244 Elm 
St. in Milford most Tuesdays through Sundays, as 
well as at a few local breweries.
• Up In Your Grill (upinyourgrill.com) is a Mer-
rimack-based food trailer and mobile catering 
service specializing in a variety of meats, includ-
ing slow-smoked Kansas City-style baby back 
ribs. When he’s not catering or prepping for a pri-
vate event, Up In Your Grill owner and pitmaster 
Dan DeCourcey posts on social media where he’ll 
be vending roadside. Dates vary — follow him on 
Facebook @upinyourgrill for updates.
• Wicked Good Butchah (209 Route 101, Bed-
ford, 488-5638, wickedgoodbutchahnh.com) 
offers a variety of specialty cuts of meat, includ-
ing baby back ribs.
• The Wine’ing Butcher (16 Sheep Davis Road, 
Pembroke, 856-8855; 28 Weirs Road, Gilford, 
293-4670; 81 Route 25, Meredith; wineingbutch-
er.com) offers a variety of specialty cuts of meat, 
including tender baby back ribs.

Where to get pork ribs Continued

23

134623

Live Music Thursday to Sunday

837 Second St. Manchester • 627-7427 • RibShack.net

The Undefeated winner
for 20 years!

Best BBQ in NH!
HIPPO BEST OF 2021

Every Tues.

Open Mic with

Paul Costley 

& Nate Comp

7-10pm

www.ribshack.net


HIPPO | JUNE 24 - 30, 2021 | PAGE 24

IN
 T

H
E

Kitchen 
WITH PAULA NORENA
Nashua couple Paula Norena and Jonathan 
Laureano opened Tostao’s Tapas – Bar (170 
Main St., Nashua, 577-1111, tostaostapasbar.
com), a downtown eatery offering authentic 
Spanish tapas and cocktails, in the spring of 
2019. Natives of Colombia and Puerto Rico, 
respectively, Norena and Laureano took over 
the former WineNot Boutique space in late 
2018, installing a brand new kitchen and cre-
ating a menu that borrows styles from Europe 
and across multiple Latin American nations. 
Popular items include the beef, chicken or cheese empanadas, the paella, the coco-
nut shrimp, and arepas, a dish popular in Colombia and Venezuela that Norena 
described as similar in appearance to a pancake, but made of corn. 

What is your must-have kitchen item?
The tongs.

What would you have for your last 
meal?

Bandeja paisa. It’s a traditional plate 
from Colombia with rice, beans, egg, pork 
belly, chorizo and corn cake. It has every-
thing on one plate.

What is your favorite local restaurant?
Casey Magee’s [Irish Pub in Nashua]. 

Their chicken wings are great.

What celebrity would you like to see 
coming into Tostao’s Tapas - Bar?

I would say maybe Marc Anthony. I love 
his music, so that would be nice.

What is your favorite item on your menu?
I love steak, so my favorite thing would 

be the carne asada. I also love the ribs san-
cocho, which is a special that we throw 
on the menu in the wintertime. I can eat 
it every day.

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

Right now, I see that empanadas are 
everywhere. We didn’t used to see them 
in every restaurant but now everybody 
seems to have them. … We have Colom-
bian empanadas on our menu, which has a 
dough that is made of corn.

What is your favorite thing to cook at 
home?

Jonathan loves lasagna, so when I get to 
cook for my family, I like to do a home-
made chicken lasagna.

— Matt Ingersoll 

Weekly Dish
 Continued from page 20

of work, but now we’re finally producing 
enough to sell,” Brooks said in an email. 
Other produce that will be available season-
ally will include French breakfast radishes, 
cucumbers, peppers, heirloom and mixed 
cherry tomatoes, summer squash, and vari-
ous herbs and edible flowers. Additionally, 
Brooks said the farm is launching a food 

trailer called Homegrown, which will be 
sourcing foods from different parts of New 
Hampshire, serving hot meals and some 
deli-style options. The food trailer will be 
operating on Saturdays only. Groh Farm also 
joined the roster of the Milford and Peter-
borough Farmers Markets last week. Visit 
grohfarm.com. 

Stuffed cheese arepas (corn cakes)
From the kitchen of Paula Norena of Tostao’s Tapas - Bar in Nashua

2 cups pre-cooked white cornmeal
4 ounces part-skim mozzarella, cut into 8 
cubes
2½ cups lukewarm water
1½ teaspoons kosher salt
¼ cup vegetable oil, or as needed

Preheat oven to 350 degrees. Stir water 
and salt together in a large bowl. Add the 
cornmeal into the water until a soft dough 

forms. Divide the dough into 8 golf ball-
sized balls and pat each into a patty. Place 
a cube of mozzarella in the center of each 
patty. Fold the dough over the cheese to 
cover it. Heat the oil in a large skillet over 
medium-low heat until simmering. Cook 
the corn patties until golden brown, about 
5 minutes on each side. Bake the patties 
until their edges are crisp and golden, 
about 10 minutes.
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TRY THIS AT HOME
PB&J sweet potatoes 

Are you in a breakfast 
rut? Tired of eating a bowl 
of cereal or a couple piec-
es of toast? I have a recipe 
that will turn your breakfast 
eating routine upside down. 
Allow me to introduce PB&J 
sweet potatoes.

No, sweet potatoes aren’t 
a shocking breakfast dish, 
but the way in which they are 
prepared probably is. When 
you think of sweet potatoes at 
breakfast, they’re most likely served as home 
fries or incorporated into hash. With this rec-
ipe, the sweet potatoes are the base and star 
of the dish. 

This six-ingredient dish can be made in 
about 10 minutes. If you either (a) microwave 
the sweet potatoes while completing some sort 
of morning chore or (b) bake them the night 
before while making dinner, you’ve taken prep 
time down to five minutes or less.

Not only is this a quickly made breakfast, 

it also is incredibly healthy. 
Plain sweet potatoes, topped 
with lightly sweetened yogurt, 
and fresh strawberries — with 
this dish you’ll have a serving 
of veggies and half a serving 
of fruit to start your day. 

But wait, there’s more! 
Besides being quick to make 
and healthy, it also is a fun 
dish to eat. Rather than assem-
bling the dish, serve the sweet 
potatoes with the toppings on 

the side. Dip slices of sweet potato in the pea-
nut butter yogurt. Top a bite of sweet potato 
with a strawberry. You get the idea. 

Try this dish and breakfast boredom will be 
a thing of the past. 

Michele Pesula Kuegler has been thinking 
about food her entire life. Since 2007, the New 
Hampshire native has been sharing these food 
thoughts and recipes at her blog, Think Tasty. Vis-
it thinktasty.com to find more of her recipes.  

PB&J sweet potatoes. Michele Pesula 
Kuegler.

Food & Drink
Summer farmers markets
• Barnstead Farmers Market is 
Saturdays, from 9 a.m. to 1 p.m., 
at 96 Maple St. in Center Barn-
stead, now through Sept. 25. Visit 
barnsteadfarmers.weebly.com.
• Bedford Farmers Market is 
Tuesdays, from 3 to 6 p.m., in 
the parking lot of Wicked Good 
Butchah (209 Route 101), now 
through Oct. 12. Visit bedfordn-
hfarmersmarket.org.
• Candia Farmers Market is on 
the third Saturday of each month, 
from 9 a.m. to noon, outside the 
Smyth Public Library (55 High 
St., Candia), now through Octo-
ber. Upcoming dates are July 17, 
Aug. 21, Sept. 18 and Oct. 16. 

Visit candianh.org.
• Canterbury Community 
Farmers Market is Wendes-
days, from 4 to 6:30 p.m., in the 
parking lot of the Elkins Public 
Library (9 Center Road), now 
through Sept. 29. Visit canter-
buryfarmersmarket.com.
• Cole Gardens Farmers Mar-
ket is Saturdays, from 9:30 a.m. 
to 1 p.m., at Cole Gardens (430 
Loudon Road, Concord), now 
through Oct. 30. Visit cole-
gardens.com.
• Concord Farmers Market 
is Saturdays, from 8:30 a.m. to 
noon, on Capitol Street in Con-
cord (near the Statehouse), now 
through Oct. 30. Visit concord-
farmersmarket.com.

• Contoocook Farmers Market 
is Saturdays, from 9 a.m. to noon, 
at 896 Main Street in Contoocook 
(by the gazebo behind the train 
depot), now through October. 
Find them on Facebook @con-
toocookfarmersmarket.
• Derry Homegrown Farm & 
Artisan Market is Wednesdays, 
from 3 to 7 p.m., at 1 W. Broad-
way, now through Sept. 29. Visit 
derryhomegrown.org.
• Dover Farmers Market is 
Wednesdays, from 2:15 to 5:30 
p.m., in the parking lot of the 
Greater Dover Chamber of Com-
merce (550 Central Ave.), now 
through Oct. 6. Visit seacoast-
growers.org.

PB&J sweet potatoes
Serves 2

1 9-ounce sweet potato
3/4 cup plain Greek yogurt (I used nonfat)
2 Tablespoons peanut butter powder
2 teaspoons granulated sugar
3 Tablespoons almond milk (I used 
unsweetened, almond flavor)
8 strawberries

Scrub sweet potato, and pierce multiple 
times with a fork.
Cook in microwave for 5-6 minutes on 
high or until fork tender.
Remove, and set aside to cool slightly.

Combine yogurt, peanut butter powder, and 
sugar in a small bowl, stirring until smooth.
Slowly add milk, 1 tablespoon at a time, 
until you reach desired consistency.
Hull and dice strawberries.
Sprinkle strawberries with a pinch of sug-
ar, if desired.
Slice sweet potato in half.\

Serving options:
Spread peanut butter yogurt on cut 
sides of sweet potato and sprinkle with 
strawberries.
Serve each sweet potato half with the top-
pings on the side, and allow the diners to 
choose each bite combination!
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DRINKS WITH JOHN FLADD
Grouse

As I left the house for my weekly 
outing to the flea market, the nightin-
gale-like voice of my wife called out 
after me.

“Don’t buy anything stupid!”
This advice seemed misguided to 

me for two reasons: (1) buying some-
thing stupid is the whole point of a flea 
market, and (2) after 19 years of mar-
riage, the idea that I could refrain from 
that kind of stupidity is optimistic to the 
point of fantasy.

To my credit, I kept a cool head for 
the first 20 minutes or so of browsing. 
But then I found this beauty — a tapered 
glass decorated with a grouse. You 
can tell, because it is labeled as such: 
“Grouse.”

In much the same way as some peo-
ple talk about making eye contact with a 
puppy at an animal shelter and instantly 
bonding, the Grouse Glass and I shared 
an instant emotional intimacy. It flut-
tered its way into my heart.

Which is how Grouse Glass came 
home with me. Now, at this point, you 
are probably expecting a rambling sto-
ry about my spirited defense of Grouse 
Glass to my wife, or a pun on the fact 
that “grouse” rhymes with “spouse,” 
but you will be disappointed, because 
I snuck it into the house when she was 
busy and hid it in with the other glass-
ware in our dining room. Now, Grouse 
Glass is mine and I am its and a practical 
matter needs to be sorted — to wit, what 
to drink from it.

A brief internet search for grouse-
themed cocktails was unexpectedly 
successful. As it turns out, there are a 
number of whiskeys named after grouse 
— Famous Grouse, Naked Grouse, etc. 
— largely connected to the image of 
tweedy aristocrats shooting them. In 
consequence, there have been a number 
of cocktails named after them.

I took a recipe that was weird as snake 
sneakers to begin with and started play-
ing with it. I ended up with something 
that is solidly good but that no self-re-
specting grouse would have anything to 
do with.

Grouse With No 
Self-Respect

This is based on a drink called the 
Dirty Bird. I have made a great num-
ber of changes and substitutions. Clearly 
the Grouse is not the only one lacking in 
self-respect.

Ingredients:
2 ounces Doritos-infused Irish whis-

key (See below. No, really. It will be 
OK.)

¼ ounces dry sherry — I used 
amontillado

1/3 ounce fig syrup (see below)
3 dashes (30 drops) cardamom or 

Angostura bitters
1 dash (10 drops) Tabasco sauce

Mix all ingredients in a mixing glass 
with ice. Stir until thoroughly chilled 
and a little diluted.

Pour everything, including the ice, 
into a chilled Grouse Glass. If you do 
not have a grouse glass, a rocks glass 
will do.

Garnish and serve on a plate with Fig 
Newtons.

OK, you’re going to have to have a lit-
tle faith on this one.

The original recipe called for infus-
ing a grouse-named whiskey with kettle 
corn. I tried it — and it was fine — but it 
was understated, and this does not seem 
to be an understated drink. I got to think-
ing, “The corn idea is solid, but is there 
a way of giving it some oomph?” Hence, 
the Doritos.

Stay with me; we’ll get through this 
together.

The fig syrup is the secret star here. 
The whiskey hits your palate first, 
followed by the — believe it or not — 
somewhat subtle Doritos flavor, but the 
fig aftertaste is what makes this drink 

really interesting. It leads to a second 
sip, then a third. The bitters keep it from 
being too sweet, and the Tabasco adds a 
tiny amount of zing that keeps it from 
tasting a little flat.

Self-respect is overrated.

Doritos-infused whiskey
Combine one 1-ounce packet of Nacho 

Cheese Doritos and 6 ounces of Irish 
whiskey in a small jar. 

Seal and store someplace cool and 
dark for one week, shaking it twice per 
day.

Strain and bottle it. (Don’t stress about 
how little whiskey you end up with. You 
like whiskey; it turns out that Doritos 
like whiskey. They deserve a little some-
thing for the sacrifice they have made.

Fig syrup
Combine two parts fig jam to one part 

water in a small saucepan over medium 
heat.

Boil until the jam is as dissolved as 
possible. Depending on what brand of 
jam you are using, there may or may not 
be chunks of fig left, after it is syruped.

Strain and bottle. Don’t worry about 
any tiny fig seeds — that’s what helps 
keep this figgy — but actual chunks of 
figs would probably be off-putting in the 
final cocktail.

John Fladd is a writer and cocktail 
enthusiast living in New Hampshire. 

Grouse. Photo by John Fladd.Grouse. Photo by John Fladd.

124 Chester Rd. Derry
(603) 437-0535

HOURS: Weekdays: 10-6
Weekends: 10-5

Family Fun for All

134629

FREE PETTING FARM
Fresh Produce, Honey, 
Maple Syrup & More!
Our Own Beef & Pork

Pricing and Order Forms at:
nesharpening.com

Full service 
sharpening for home 
and industrial tools.
sharpening for home 
and industrial tools.

Full service 
sharpening for home 

28 Charron Ave. #14, Nashua
603-880-1776

10% OFF with this ad

130596

185 Concord St. Nashua
TheBig1icecream.com
Find us on Facebook!

OPEN DAILY
11am-10pm

13
45

71

Save Room for Dessert!
We have 54 flavors of hard 
ice cream to choose from. 
Sundaes • Soft Serve • Novelties • Parfaits • Hot Dogs

The price you see, is the price you pay!

Hot Diggity Dog! 
Two hotdogs, Bag of 
chips, Medium soda

48 years of sweet memories!

$5.95 tax included
ALL DAY, EVERY DAY!

www.nesharpening.com
www.thebig1icecream.com


HIPPO | JUNE 24 - 30, 2021 | PAGE 27

FOOD

WINE
Cool off with spritzers
A crisp bubbly drink in red or white

By Fred Matuszewski
food@hippopress.com

Spritzers are quite common in Europe, 
where their name began as Gespritzer, a 
noun derived from the German past par-
ticiple of spritzen, or “to squirt.” 

Popular in central Europe, spritzers 
have gained world-
wide attention as 
ready-mixed in cans, 
with their low alco-
holic and caloric 
content. They are 
the perfect after-
noon beverage for 
a hot summer day 
for anyone wanting 
relief from the hot 
sun without the pros-
pect of dulling their 
senses or imbibing 
unnecessary calories. 

Spritzers should 
not be confused with 
wine coolers, which 
contain fruit juice 
and sugar, or sangria, 
which lacks carbon-
ation but also contains 
a fair amount of carbohydrates. Spritzers 
should just be a simple combination of 
wine and carbonated water or club soda, 
with perhaps a slice of orange, served in 
a tall glass of ice. Both the wine and the 
soda should be well-chilled. 

Originating in the 19th century, 
spritzers were traditionally made with 
white wine, but a full-fruited red wine 
can also be employed. Your imagination 
should be your guide, but remember, 
keep it simple! We bought our own 
SodaStream sparkling water maker a 
couple of years ago. I daily thank the 
esteemed scientist Joseph Priestley, who 
in his limitless energy discovered many 
gases, including oxygen and nitrous 
oxide, but most importantly invented 
carbonated water. Keeping a bottle of 
the sparkling water in the refrigerator 
makes preparing a spritzer an exercise 
of just a minute!

We have two spritzers to try. Our 
first is made with an imported Chablis. 
Antonin Rodet 2019 Chablis (orig-
inally priced at the New Hampshire 
Liquor & Wine Outlets at $28.99 and 
reduced to $13.99) is in my estimation 
an excellent selection of a white wine 

for a spritzer; others include sauvignon 
blanc and riesling. Some acidity in the 
wine is important, as it works with the 
sparkling water to quench one’s thirst. 
Our wine comes from Chablis, in the far 
northern regions of Burgundy. Produced 
from the chardonnay grape, it is bone 
dry while not harsh, steely with mineral 

notes but not austere. 
It is rich, but not but-
tery like California 
chardonnays. Its col-
or is the lightest of 
straw with a slight 
green cast. It has a 
tart lime-like nose, 
with an even yellow 
plum and minerali-
ty to the tongue; this 
is not the chardon-
nay that many would 
disdain. It is a per-
fect wine to mix with 
sparkling water for 
that thirst-quenching 
beverage.

Our second spritzer 
is made with Aus-
tralia’s Limestone 
Coast Greg Norman 

Estates 2015 Reserve Shiraz (original-
ly priced at the New Hampshire Liquor 
& Wine Outlets at $49.99, reduced to 
$19.99). It is the perfect fruity-red wine 
for a spritzer! This vintage has been rat-
ed in the top 10 percent of all wines from 
this region. Like a rich Australian gren-
ache, this shiraz has abundant fruit with 
soft tannins. It has a rich, dense red col-
or, with bold plum fruit to the nose and 
palate. 

This is a wine that, if you take advan-
tage of the price and purchase several 
to set some aside, will cellar well for 
several years to come, netting repeat-
ed summers of red, healthy spritzers. 
Like the Chablis, this red should also be 
chilled prior to mixing.

So cool off this summer with some 
healthier alternatives, spritzers made 
with excellent red and white wines, crisp 
and clean, low in alcohol and calories! 
Simple to make with a 2:1 ratio of wine 
to sparkling water, poured over a tall 
glass of ice. Add a slice of orange for 
additional fruit and vitamin C!

Fred Matuszewski is a local architect 
and a foodie and wine geek. 

Courtesy photo.

171 Kelley St., Manchester • 624.3500
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Come in for all of your 
 4th of July treats!

Tue–Fri  7:30–2 • Sat  8–2 • Sun 9–1 (Closed Mon)

The Concord Farmers Market
Capitol Street, next to the NH State House
Open Every Saturday, 8:30 - Noon Thorugh October
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Spring Veggies, Baked Goods, Local Meats,
Local Dairy Products, Specialty Foods,

Spring Plants, Soaps and Herbs, Pet Treats

What a difference fresh-picked makes!

SNAP & EBT Accepted | Ask about Market Tokens
HIPPO BEST OF 2021

molafoods.com  |  877-593-8157 
 9 Simon St Nashua NH 03060

Now offering curbside pickup and delivery!

134369 

 Culture In A Bottle Spice Blend
Grab ‘N Go Food Weekly Menu

Tropical Smoothies (Saturday’s Only)
Food And Wine Tasting Events

Paint And Sip Events
Customize Your Own Spice Blend

2021 is looking great!

Wine should be 
approachable and 
fun, never snobby!

Our 
Philosophy:

365 Lake Street, Bristol, NH 03222 • 603-217-0192
134506

Crazy Cat Winery

We offer quality wines made 
from premium ingredients 
purr-fect for any occasion

Tastings, Wine 
Slushies and by 

the glass service.
Outdoor Seating!

Cafe Coming Soon

www.thebakeshoponkelleystreet.com
www.molafoods.com


HIPPO | JUNE 24 - 30, 2021 | PAGE 28

Lara Hope And The Ark-Tones, Here to Tell the Tale (Sower Records)
From the Catskills comes this odd-

ball rockabilly thingamajig, featuring 
our intrepid heroine, totally making 
$10 mail-order red cat-eye spectacle 
frames a thing again for all you lonely 
NASA incels out there. Oh, I know, I’m 
a jerk, but that’s literally a checkbox 
on the job application, and whatev-
er, someone had to do something like 
this, mildly feisty eight-bar ’50s-rock 
sung by, you know, a cute girl with a 
fashion Achilles heel that’s truly epic. 
Where were we, oh yes, rockabilly. 
These people have opened for Brian 
Setzer Orchestra, which is about as big 

as this genre can get these days, but wait, there’s more, Ms. Hope won an Amer-
ipolitan Best Female Rockabilly Artist award in 2017, so these ain’t no pikers (I 
assume). Standard stuff on board here of course, songs about falling in love with 
idiots, being an idiot in love, and, spoiler, drinking alcohol; Hope’s voice nasal-
ly befits her stage look, but wait, act now because the bass player plays an upright 
bass. A — Eric W. Saeger

Maria Grand, Reciprocity (Biophilia Records)
If you’ve ever wanted to hear a 

top-drawer saxophone player try to put 
her pregnancy into musical expression, 
that’d be this, the second full-length 
from this avant edge-lady. Supported 
only by bass and drums, Grand nev-
ertheless keeps listeners on their toes 
and paying attention, as it’s hard to 
guess what she’ll try next. I’m sure 
she wouldn’t mind my echoing the 
AllAboutJazz.com reviewer and infer-
ring that these pieces are textures more 
than songs, loaded up with impossi-
ble runs (and a few moments where 
Savannah Harris’s drums really stand 

out) and yes, some googly-eyed, Bjork-like weirdness (“Fundamental Pt. 1,” 
“Prayer”), but that’s something of an oversimplification. Despite all the controlled 
chaos, it’s still very musical, and one does find one’s ears trying to keep pace. 
“Creation: Interlude” is particularly compelling, utilizing a stop-and-start pattern 
to great effect; “Now Take Your Day” stands out as a trademark clinic in effortless 
virtuosity. A — Eric W. Saeger 

POP CULTURE
MUSIC, BOOKS, GAMES, COMICS, MOVIES, DVDS, TV AND MORE

PLAYLIST
A seriously abridged compendium of recent and future CD releases

• Fonzie just said to me “Eyyy, Saeger, how about you lay those bad 
albums on me like a hepcat,” and so I am here to oblige, with all the 
new albums slated for a June 25 release date that (at this writing) seem 
noteworthy enough to motivate me to dream up a few expert-level cri-
tiques and insults! But we won’t get to the dissin’ quite yet, unless Dark 
In Here, the upcoming new album from hilariously overrated hipster 
band The Mountain Goats, is massively disappointing (and trust me, 
we’re talkin’ about a really low bar here, folks)! They’re from Clare-
mont, California, a suburban city near Los Angeles, and they’ve been 
the talk of the Pitchfork cognoscenti, even after the band allowed few-
er weird tunes onto their second 2020 album, Getting Into Knives. In 
other words, they’re basically this year’s Grizzly Bear or whatever; 
going by their (debatably) most popular tune, “No Children,” which 
was about all I could stomach from them in 2015, I’ve always thought 
of them as a cross between Violent Femmes and Deep Blue Something, 
a joke band of sorts but one we’re supposed to take seriously because, 
you know, whatever. Anyway, the latest single from the new album 
is called “Mobile,” and it’s basically what you’d expect to hear from 
Crash Test Dummies doing a folk-pop song, a little bit twee and a lotta 
bit unlistenable. This too shall pass, of course, and hopefully quickly.

• Speaking of tedious folkie-hipster bands, I’m almost positive that 
one of my public relations pests is pushing me to listen to Durham, 
N.C.-based Hiss Golden Messenger, but since it’s nowadays pret-
ty stupid for them to waste time sending me emails instead of social 
media DMs, I can’t find hide nor hair of it, meaning any announce-
ments/download links were probably deleted, so I’ll just start from 
scratch with regard to “their” forthcoming new LP, Quietly Blowing It. 
The “band” is basically just singer-songwriter MC Taylor and whatev-
er random dudes end up playing onstage with him in exchange for cans 
of Hobo Beans and Dinty Moore or whatever. The new single, “Glory 
Strums (Loneliness of the Long-Distance Runner),” has bad harmoni-
ca, a 1970s-pop vibe (think sleepy radio nonsense like Ambrosia), and 
Taylor’s decent-enough Bob Dylan-style voice. I do not hate it.

• Next we have Gang Of Four wannabes Modest Mouse, with their 
new album, The Golden Casket! I know, it’s been too long since their 
2015 full-length Strangers To Ourselves, an album that was dissed by 
some hack Spin critic as “rudderless,” not that there were any Modest 
Mouse fans even remaining on the planet who hadn’t yet grown up and 
taken to pushing baby carriages; the band’s strategy appears to be “do 
an album and wait seven years before doing another,” which, any musi-
cian could tell you, is super dumb. The new single, “We Are Between,” 
starts with a Joy Division part, then turns into a Sting B-side. It’s actu-
ally OK, if you’ve even bothered reading this far.

• We’ll wrap things up with Boy From Michigan, the new LP from 
ironic synthpop guy John Grant! The title track is basically Madon-
na’s “True Blue” in a fake beard, although Grant’s mush-mouthed Jose 
Gonzalez imitation will probably appeal to you if you have bad taste in 
music. — Eric W. Saeger 

Index

CDs      pg28

• Lara Hope and the Ark-

Tones, Here to Tell the 

Tale A

• Maria Grand, 

Reciprocity A

BOOKS pg29

• Hour of the Witch A

• Book Notes

Includes listings for lec-

tures, author events, book 

clubs, writers’ workshops 

and other literary events. 

To let us know about 

your book or event, email 

asykeny@hippopress.

com. To get author events, 

library events and more 

listed, send information to 

listings@hippopress.com.

FILM pg30

• Luca A

• The Hitman’s Wife’s 

Bodyguard C-

Retro Playlist

Let us cast off these chains 
of pandemic discontent and 
harken to the year 2013, 
almost exactly eight years 
ago this week, when Mas-
sachusetts-based band Scud 
Mountain Boys officially 
became un-defunct upon the 
release of their fourth album, 
Do You Love The Sun. Having 
been exposed to their intense-
ly uninteresting version of the preview single, 
a rub of the Cher classic “Gypsies Tramps and 
Thieves,” I feigned anticipation, noting that 
I could hardly wait to be lulled into blissful 
unconsciousness by the band’s next “bundle of 
Statler-Brothers-on-Quaaludes boring-itude,” 
and was, of course, not disappointed.

One of the featured records that week was 

The Terror, from LSD-powered 
wingnut band Flaming Lips. 
Normal people who read this 
space for whatever reason have 
for 15-or-so years watched in 
gleeful delight as I’ve tried to 
suppress my feelings for this 
band, but I’m glad to announce 
today that I really can’t stand 
them and never really could. 
Hence I was bald-faced lying 

when I said that it was “great for what it is,” 
possibly because I feared some sort of back-
lash from the five brain-damaged Americans 
who actually listen to Flaming Lips for the 
music instead being like everyone else and 
only cranking that crummy nonsense in order 
to annoy their grandmothers. I really should 
have stopped trying to appear interested after 

I noted that “there aren’t nearly 
as many Boredoms-style noise-
wave moments nor graspable 
grooves as 2009’s Embryonic” 
with regard to this album, but 
I didn’t. But now I can rectify 
that error: I absolutely detest 
the Flaming Lips. Come at me, 
98-pound weaklings.

Ha ha, the other “slab” I 
had on the coroner’s table 
that week was Deafheaven’s confounding 
breakthrough album, Sunbather. For those 
who’ve forgotten — and I always love tell-
ing this story — the San Francisco fivesome 
were somehow able to take their weari-
some extreme-metal tuneage and convince 
the Grizzly Bear/Animal Collective-loving 
dingbats of the early-Aughts Brooklyn Vegan 

crowd that they’d invented 
something new and kooky, 
when in fact their music was 
just (and here’s my favor-
ite part of the story) 1980s 
Bathory black-metal, but 
really boring. I’m seriously 
surprised there’s never been 
a class-action suit against 
those guys.

 
If you’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. Message me 
on Twitter (@esaeger) or Facebook (eric.sae-
ger.9). 
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Hour of the Witch, by 
Chris Bohjalian (Double-
day, 400 pages)

I do love me some 
Chris Bohjalian, but I had 
forgotten how riled up I 
get by his stories, which 
always focus on some 
aspect of social injustice. 
Such is the case with his 
newest release, Hour of 
the Witch. 

This piece of histori-
cal fiction centers around 
a young woman, Mary 
Deerfield. who lives with 
her abusive and alcoholic 
husband in 17th-centu-
ry Massachusetts. Mary 
is much younger than her husband. She is 
worldly, having come from England with 
her parents, is well-spoken and well-read, 
and she speaks her mind. Boy, does she 
speak her mind. 

After five years of marriage Mary is bar-
ren but not devoid of sexual desire. The 
guilt from that makes even her question her 
worthiness — a bad situation that is soon 
made worse. 

After hitting her on several occasions, 
Mary’s husband impales her hand with a 
fork (the three-pronged tool of the devil), 
after which Mary moves back in with her 
wealthy parents and decides to divorce her 
husband. Not unheard of at the time, but 
certainly not considered the norm. 

It wasn’t exactly the best time in history 
to stand up to male oppression, especially 
when women around you were being tried 
as witches. But Mary would rather take her 
chances with the courts because she knows 
her husband is wrong. 

Because we are privy to Mary’s reasoning 
we understand why she makes the decisions 
she does. Her community, a male-domi-
nated society, does not. Instead of people 
understanding that she is abused, it is far 
easier to think that her husband has his 
hands full with such a strong-willed young 
woman. Surely Mary deserves any kind of 
“fatherly correction” that is administered to 

her by her husband. 
And besides, while 

her husband does tend 
to drink a bit, he’s such 
a nice guy. 

Mary tries to ease a 
deathly ill young boy’s 
agony by administer-
ing herbs; people use 
that to call her a witch. 
Mary finds those three-
pronged forks planted 
in her garden and after 
confronting her servant 
and husband makes 
the decision to replant 
them, in the hopes that 
maybe they can make 
her fertile, because 
why not give it a try? 

She is clearly a witch. Mary is damned if 
she does and damned if she doesn’t.

And when Mary tells her side of the sto-
ry of her abusive situation, she is doubted 
and called a liar and sinner — traits of a 
witch or certainly a woman who deserves to 
be punished. Many of her neighbors end up 
siding with the husband, praising him for 
putting up with a woman who doesn’t know 
her place. 

Eventually the divorce proceedings turn 
into a full witch trial with the very real threat 
that Mary might hang from the gallows for 
the crime of not wanting to be married to an 
abusive monster.  

Hour of the Witch is a hefty book — at 
400 pages you’ll want to set aside time to 
read it — but the plot moves so quickly and 
the details are so realistic that you will find 
yourself sailing through the story. Bohjalian 
is known for doing a tremendous amount of 
research for each of his books, and the effort 
shows in this one. It’s convincingly written 
and it reads like a current story about abused 
women — how they are doubted, mistreat-
ed and made to feel like they are at fault for 
the actions of others. On one level, reading 
Hour of the Witch can be depressing — it felt 
to me like very little has changed since 1662 
— but on another level it’s a skillfully writ-
ten story worth the read. Put it on your list. 
A — Wendy E. N. Thomas 

POP CULTURE BOOKS

Books 
Author events 
• PAUL DOIRON Author pres-
ents Dead by Dawn. The Music 
Hall, 28 Chestnut St., Ports-
mouth. Thurs., July 1, 6 p.m. 
Tickets cost $60 to $180 per 
table. Visit themusichall.org or 
call 436-2400.
• TERRY FARISH Meet-and-
greet with picture book and 
young adult author. Kingston 
Community Library, 2 Library 
Lane, Kingston. Thurs., July 8, 
3:30 p.m. Registration required. 
Visit kingston-library.org. 
• CHRISTINA BAKER KLINE 
Author presents The Exiles. Host-

ed by The Music Hall in Ports-
mouth. Tues., July 13, 7 p.m. Vir-
tual. Tickets cost $5. Visit themu-
sichall.org or call 436-2400.
• MEGAN MIRANDA Author 
presents Such a Quiet Place. 
Hosted by The Music Hall in 
Portsmouth. Tues., July 20, 7 p.m. 
Virtual. Tickets $5. Visit themusi-
chall.org or call 436-2400.

Poetry 
• DOWN CELLAR POETRY 
SALON Poetry event series pre-
sented by the Poetry Society of 
New Hampshire. Monthly. First 
Sunday. Visit poetrysocietynh.
wordpress.com. 

Book Clubs 
• BOOKERY Online. Monthly. 
Third Thursday, 6 p.m. Bookstore 
based in Manchester. Visit book-
erymht.com/online-book-club or 
call 836-6600.
• GIBSON’S BOOKSTORE 
Online, via Zoom. Monthly. First 
Monday, 5:30 p.m. Bookstore 
based in Concord. Visit gibsons-
bookstore.com/gibsons-book-
club-2020-2021 or call 224-0562.
• TO SHARE BREWING 
CO. 720 Union St., Manches-
ter. Monthly. Second Thursday, 
6 p.m. RSVP required. Visit 
tosharebrewing.com or call 836-
6947. 
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www.giorgios.com | Try one of our three locations! 
MANCHESTER | MILFORD | MERRIMACK

We deliver with UberEats, GrubHub and DoorDash.

GIORGIO’S VALUE DAYS!

HAPPY THURSDAYS

PIZZA & BEER
MONDAYS

2 FOR $25 TUESDAYS

Serving our Happy Hour Menu All Day

1/2 Price Pizza and Pints
Dining In Only, Large Pizza Only

Includes Tax and $1 Donation to Boys and Girls Club

Any Two of our 
Parmesan Entrees for $25

133678

RAW BAR SUNDAYS 
$1.50 Oysters and 

Shrimp Cocktail.

$1.50 Oysters 
$2.00 Meatballs 
$0.50 Cauliflower bites 
and more! 

$8 Martinis 
$5 Wine Choice 
$3 Bud Light Drafts 
and other exciting 
cocktails to choose from

Milford and Manchester locations only.

OPEN 7 DAYS A WEEK  |  10 FERRY STREET, CONCORD NH

 Voted Concord’s 

Best Beer Selection 

Because:

134190

LOCALLY SOURCED MEAL KITS DELIVERED STATEWIDE • (603) 219-0882

VOTED THE BEST BEER SELECTION
& BEST GOURMET FOOD TO GO

HIPPO BEST OF 2021

“I LOVE THE MIXED PACKS AND SINGLES”

“I ALWAYS FIND HARD-TO-FIND BEERS HERE” 

“BETH IS SUPER KNOWLEDGEABLE AND HELPFUL” 

“REALLY FAIR PRICING AND THE SALE SHELF IS GREAT.”

www.giorgios.com
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Luca (PG)
A young sea creature explores 

land and makes friends in Luca, an 
animated Pixar movie about a lot 
of things that I would lump in the 
“growing up” category. 

I think Luca might be part of a good 
double feature with Inside Out, anoth-
er Pixar movie about moving from little 
kid to an older and more aware phase of 
life. Where that movie was focused on the 
internal mechanics of that process — what 
does it feel like to grow and change and 
accept sadness and bittersweetness as part 
of life — Luca feels more like the exter-
nal mechanics of growing up, learning to 
take chances but also take care of yourself, 
be a part of your family but still separate 
from your family, find friends who share 
your values, stand up for what you know is 
right and make things right when you make 
a mistake. How to approach and operate in 
the world feels like the broad ground cov-
ered in Luca.

Luca (voice of Jacob Tremblay) is a 
young sea creature (picture a water dragon 
crossed with a sea monkey but in bold trop-
ical colors) who lives with his family in the 
bright sapphire-blue waters off the Italian 
coast. He spends his days herding the fami-
ly’s flock of sheep-like fish — at least that’s 
what his mother (voice of Maya Rudolph) 
and father (voice of Jim Gaffigan) think 
he’s doing. His grandmother (voice of San-
dy Martin) sees the gleam of curiosity in his 
eyes when she tells stories of visiting the 
human town on land where sea creatures, 
when dry, transform to look like people.

When Luca finds a few human items 
that have fallen off a fishing boat, he is 
intrigued. He meets Alberto (voice of Jack 
Dylan Grazer), a fellow kid sea creature and 
collector of all manner of human stuff. Hes-
itantly, Luca follows Alberto to the surface. 
After Luca gets the hang of walking with 
legs, he and Alberto spend time hanging 
out on a small island where Alberto lives, 
building rickety but (briefly) ride-able Ves-
pa-like contraptions and dreaming of the 
day when they can get a cherry-red scooter 
and ride off together to see the world. 

Soon, however, Luca’s parents find out 
what he’s been doing and they’re terrified 
and angry — humans have a long history 
of killing sea creatures, and land is no place 
for someone like Luca, who turns blue 
and green anytime water splashes on him. 
To keep him safe, they say, they’re send-
ing him to the deep with weird, see-through 
uncle Ugo (voice of Sacha Baron Cohen). 

Luca is definitely not interested in a life 
eating passing bits of whale carcass and 
listening to Ugo’s stories in the dark, so 
he takes off. He and Alberto decide to go 
where they’re certain Luca’s parents will 
never look — the human town.

The human town, which is called Por-
torosso (on, as the Disney Wiki explains, 

the Italian Riviera; circa, based on music 
and television snippets, maybe 1950s-ear-
ly 1960s?), is a bright and sunny place with 
a disturbing amount of fish-spearing imag-
ery. The boys get a glimpse of a real Vespa, 
a thing of beauty owned by the boasting, 
bullying teen Ercole (voiced by Saverio 
Raimondo). Ercole turns his viciousness on 
Luca and Alberto when a ball Luca kicks 
accidentally hits Ercole’s scooter. Before 
Ercole can dunk them in the town foun-
tain (which would make their sea creature 
secret visible to all), they are rescued by 
Guilia (voice of Emma Berman), a plucky 
red-haired girl who is Ercole’s fiercest com-
petitor in an annual triathlon. Guilia has 
never won, in part because she has always 
competed alone in the swimming/pasta-eat-
ing/biking competition and tends to spend 
the bike ride puking, but she is determined 
to end Ercole’s reign of kid-terror.

The race comes with prize money — 
money, as Alberto and Luca figure out, that 
can be spent on a not entirely decrepit used 
Vespa — and the three kids decide to team 
up and work together to try to beat Ercole.  

Luca is a truly beautiful movie with lots 
of bright sunny colors, both in the render-
ing of the sea creatures and in the richly 
illustrated vacation poster settings. It’s fun 
— with a sense of adventure and a kind 
of boisterousness that isn’t Peter Rabbit 
2-style jokey but does keep the energy up. 
Luca’s thoughtfulness doesn’t weigh down 
its funness.

And there is a lot of  deeper thinking 
going on here. As much as the blowhard 
Ercole is the movie’s main antagonist, the 
movie’s true villain is probably something 
like fear — fear of people who are different, 
fear of the unknown, fear that keeps you 
from standing up for someone. Learning 
how to deal with different types of fear and 
how to respond is the real quest that Luca 
goes on. He easily faces the parent-instilled 
fears of going to the surface, but other kinds 
of fears prove harder to navigate. There is 
also a bit about learning to be yourself and 

make decisions for yourself, not just fol-
lowing what parents or friends want but 
also figuring out how to make your own 
way while still keeping your parents and 
friends close. It’s a lot of stuff, some of it 
rather subtle, to be happening in one car-
toon that’s not quite two hours long, but I 
feel like Luca does a good job of setting the 
scene for the things it’s putting out there for 
moviegoers to consider (moviegoers of all 
ages; as much as Luca and Inside Out are 
about kids, I always feel like there’s a good 
bit to consider for parents as well).  The 
movie leaves you with good feelings and 
plenty to talk about without presenting pat 
answers to big “how to live life” questions.

Luca feels like a more subdued kind of 
Pixar movie than, say, the big extravagan-
za-like franchises of Toy Story or Cars. But 
it has that quality of a really good story-
book, with lots of elements that will stick 
with you long after the movie is over. A

Rated PG for rude humor, language, 
some thematic elements and brief vio-
lence, according to the MPA on filmratings.
com. Directed by Enrico Casarosa with a 
screenplay by Jesse Andrews and Mike 
Jones, Luca is an hour and 36 minutes long 
and distributed by Walt Disney Studios on 
Disney+.

The Hitman’s Wife’s Body-
guard (R)

Remember that Ryan Reynolds/
Samuel L. Jackson/Salma Hayek 
movie from 2017? It was an action 
comedy that used shooting and 
swear words in a way that felt like 
they were placeholders for dia-
logue nobody got around to writing? 
Vaguely? Well that movie was called 
The Hitman’s Bodyguard and now 
it has a clunkily named sequel: The 
Hitman’s Wife’s Bodyguard. 

And now I know I’m really back at the 
movies. For other films I’ve seen at the-
aters since March 2020 I was often at least 
as aware of my surroundings as I was of the 

movie itself. Or the movie I was watching 
was loaded with some kind of “the movie 
that will save cinema” importance. But with 
this movie, with this gloriously not-quite-
good-enough-to-be-mediocre movie, I was 
just in a theater, frequently bored and reg-
ularly checking my watch. What, it’s only 
been five minutes? Sigh. And, just like that, 
a bit of normality returns.

That the 2017 first film (in what I really 
hope isn’t a franchise) was sorta half-baked 
and leaned too much on general loudness 
is something I only remember because I 
recently reread my review. I don’t think 
this movie expects you to remember all 
that much about plot or character. Gener-
ally: Michael Bryce (Reynolds) is a Type A 
bodyguard who lost his license and top shelf 
status due to the assassination of a client by 
Darius Kincaid (Jackson), a top-flight hit-
man. For convoluted reasons, Bryce (in 
the first movie) had to protect Kincaid so 
he could testify in a war crimes trial. Sonia 
(Hayek), Darius’s wife, is a con woman and 
just sort of loud and big in a way the movie 
clearly finds hilarious. 

Here, a despondent Michael, still unable 
to regain his bodyguard license, is advised 
to take a violence-free sabbatical and there-
fore goes to Italy to relax by the ocean and 
think self-affirming thoughts. It’s there, 
with his eyes closed and noise-canceling 
headphones keeping out the sound of bullets 
flying and people screaming, that Michael 
is found by Sonia. As she’s chased by, er, I 
forget who exactly, she grabs Michael and 
drags him along with her. Darius has been 
kidnapped and she wants Michael’s help 
finding him. Micheal doesn’t want to help 
and is determined not to handle any guns 
or perpetrate any violence but he eventual-
ly goes along.

Meanwhile, discount Bond villain Aris-
totle Papdopolous (Antonio Banderas) 
is trying to steal the information that will 
allow him to plunge all of Europe — except 
for Greece — into chaos by destroying its 
power grid. Interpol, in the form of a Boston 
detective (or something? He mentions Bos-
ton a lot, it’s weird) named Bobby O’Neill 
(Frank Grillo), is trying to chase down the 
group behind an attack on the power grid 
in Croatia, which was a sort of demonstra-
tion for Aristotle. When Darius gets mixed 
up with (and then kills) someone O’Neill 
was using as an informant, O’Neill uses the 
threat of arrest to force Sonia, Darius and 
Michael to be part of a sting to capture a 
MacGuffin that will lead them to Aristotle.

This movie doesn’t take itself all that 
seriously and occasionally leans in to the 
absurdity of its characters and story just 
enough to have a moment of cleverness or 
genuine (stupid but enjoyable) humor. A lot 
of other times, though, it just hangs a whole 
scene on, like, Samuel L. Jackson’s laugh 
or Salma Hayek spinning off in high-ener-
gy anger. This movie’s three leads are very 

Luca

POP CULTURE FILM REVIEWS BY AMY DIAZ
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Film
Movie screenings, movie-themed 
happenings & virtual events

Venues
Bank of NH Stage in Concord
16 S. Main St., Concord
225-1111, banknhstage.com

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

Chunky’s Cinema Pub 
707 Huse Road, Manchester; 
151 Coliseum Ave., Nashua; 150 
Bridge St., Pelham, chunkys.com 

The Flying Monkey
39 Main St., Plymouth
536-2551, flyingmonkeynh.com

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

Red River Theatres
11 S. Main St., Concord
224-4600, redrivertheatres.org

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

Wilton Town Hall Theatre 
40 Main St., Wilton
wiltontownhalltheatre.com, 654-
3456

Shows
• Red River Virtual Cinema 
Red River Theatres is currently 
offering indie, foreign language 
and documentary films via a 
virtual cinema experience. See 
the ever-changing lineup on the 
website. 
• TheaterWorks USA Virtu-
al Field Trip Through the Cap 
Center in Concord, get virtual 
access to filmed live produc-
tions of children’s theater such 
as Pete the Cat, Charlotte’s 
Web, Dog Man the Musical 
and more. See ccanh.com for 
details. The cost of one-family 
access to one production (Pete 
the Cat, for example) appears to 
be $19.99; there are other pack-
ages available for schools and 
homeschool programs. 
• Grease  21+ trivia night 
Thursday, June 24, 7:30 p.m. 
at the Chunky’s in Manchester. 
Admission costs $5 in the form 
of a food voucher, according 
to the website, where you can 
reserve a spot and specific seat-
ing in advance. 
• Theater candy bingo Sum-
mer Party Sunday, June 27, at 
6:30 p.m. at Chunky’s in Man-
chester, Nashua and Pelham. 
Admission costs $4.99 plus one 
theater candy, according to the 
website, where you can reserve 
a spot and specific seating in 
advance. 

• The General (1926) Bust-
er Keaton silent film with live 
musical accompaniment by Jeff 
Rapsis on Thursday, July 8, at 
6:30 p.m at the Flying Monkey 
in Plymouth. Tickets start at 
$10. 
• The Covered Wagon (1923) a 
silent film western with live musi-
cal accompaniment by Jeff Rapsis, 
on Sunday, July 11, 2 p.m., at Wil-
ton Town Hall Theatres. Screen-
ings are free but a $10 donation 
per person is suggested. 
• Midsummer Silent Film 
Comedy with Sherlock Jr. 
(1924) and Our Hospitality 
(1923), both silent films star-
ring Buster Keaton, on Thurs-
day, July 15, at 7:30 p.m. at the 
Rex in Manchester, featuring 
live musical accompaniment 
by Jeff Rapsis. Admission costs 
$10. 
• Branded a Bandit (1924) and 
The Iron Rider (1926) silent 
film westerns with live musical 
accompaniment by Jeff Rap-
sis, on Sunday, July 25, 2 p.m., 
at Wilton Town Hall Theatres. 
Screenings are free but a $10 
donation per person is suggested. 
• Ben-Hur: A Tale of the Christ 
(1925) a silent film with live 
musical accompaniment by Jeff 
Rapsis on Thursday, Aug. 5, at 
6:30 p.m. at the Flying Mon-
key in Plymouth. Tickets start 
at $10. 
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Real M
EXICAN FOOD and a real GOOD TIME

Authentic Mexican Food
Made to order... 

Just the way you like it!
Offering our complete menu!

Visit our website for online ordering 
for Hooksett Rd, South Willow & Portsmouth!

Specials on Facebook

www.lacarretamex.com
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1875 South Willow Street, Manchester, NH 603-623-7705
139 Daniel Webster Hwy, Nashua 603-891-0055
545 Daniel Webster Hwy, Manchester, NH 603-628-6899
172 Hanover Street, Portsmouth, NH 603-427-8319

    $3 OFF
Any Lunch Entrée OR

    $5 Off
Any Order Of $30 Or More
With this coupon. One coupon per order. Cannot be 

combined with other offers or promotions. Exp 6/30/21. 
Valid only in Manchester and Portsmouth locations.

HIPPO BEST OF 2021

WE SELL PARTS!
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Please mention 
this Hippo ad

FREE JUNK CAR REMOVAL!
We will pay up to $600 

for some cars and trucks.

55 Hall Rd.
Londonderry

425-2562

much reduced to their one or two charac-
ter actions — Hayek is basically a violent 
tornado or weirdly trying to be mother-
ly, Jackson is being “a Samuel L. Jackson 
character” and Reynolds is doing a flatter, 
more anxious turn of his Deadpool patter. 
You get the sense that somebody wanted to 
shoot a movie in Italy and then this sequel 
was sort of reverse engineered from there. 
This movie has car chases and characters 
shooting at people in helicopters and yet 
it frequently feels slow; it’s only an hour 
and 39 minutes long but it often feels like 

it is just grinding through those minutes 
like a weak blender through large chunks 
of ice and frozen strawberries, never quite 
making it to smoothie territory.  C-

Rated R for strong bloody violence 
throughout, pervasive language and some 
sexual content, according to the MPA 
on filmratings.com. Directed by Patrick 
Hughes with a screenplay by Tom O’Con-
nor, Brandon Murphy and Phillip Murphy, 
The Hitman’s Wife’s Bodyguard is an hour 
and 39 minutes extremely long and distrib-
uted by Lionsgate.  

The Hitman’s Wife’s Bodyguard

134226 

25% OFF OF

         

PERSONAL SHOPPING & CURBSIDE PICK-UP 
603.625.9544 HOURS: M–F 9–6, SAT 9–4
815 CHESTNUT STREET  MANCHESTER
ANGELASPASTA ANDCHEESE.COM

Cheese 
FRESH

FROM LOCAL FARMS & AROUND THE WORLD

CUT TO     ORDER 

THE BEST OF
EVERYTHING
BRING IN OR MENTION THIS AD NOW THROUGH JUNE 30TH AND GET

41 YEARS OF 

Pasta
AND

2B Burnham Road | Hudson, NH
(603) 943-5250 | www.facebook.com/TheBar.Hudson

Check out our 
Live Entertainment Schedule 

on our Facebook Page!
Great hangout, great after work place, fantastic 

food & live entertainment on weekends!

Check out our Check out our Check out our 
Live Entertainment ScheduleLive Entertainment ScheduleLive Entertainment Schedule

LiveEntertainmentevery Friday& Saturday

116728

www.fb.com/thebar.hudson
www.lacarretamex.com
www.angelaspastaandcheese.com
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By Michael Witthaus
mwitthaus@hippopress.com

The two groups sharing the Jewel Music 
Venue stage on June 26 go together like 
Ben & Jerry’s Cherry Garcia and Phish 
Food — Not Fade Away Band celebrates 
the Grateful Dead’s music, while Cream-
ery Station brings together all the elements 
loved by fans of the Dead, Allman Broth-
ers and other heroes of the jam scene.

While plenty of performing units boast 
about coming together organically, it’s 
really true of Connecticut-based Cream-
ery Station. Dylan Kader “grew up side 
stage” — watching his father Jim play in 
The Bernadettes, a regional R&B group. 
But Kader was more drawn to sports as a 
youngster. 

In his teens, guided by a “big things start 
small” philosophy, Kader began honing 
his guitar skills.

“I wanted to get good enough to play 
around a campfire and have my friends 
smile,” he said in a recent phone interview, 
“but as soon as I started, I fell in love with 
it.”  

One night at a house party, Kader, his 
dad and a  drummer friend started jam-
ming. Soon, the living room was packed 
with dancing revelers. 

“It felt really right,” Kader said. “We 
got excited and started inviting other 
musicians.” 

The first was his dad’s Bernadettes band 
mate Don DeStafano, a harmonica play-
er who’d appeared on albums by Johnny 
Cash and B.B. King. Then Kader’s ele-
mentary school pal Harry Cooper joined 
on drums.

Crucially, keyboard player Jon Truel-
son, a Berklee grad with music theory 
skills, came on board. “He’s the Garth in 
our band — he really pulls our harmonies 
together, and has an ear like I’ve never 
heard,” Kader said. The group later wel-

comed percussionist Mike Ryan, bass 
player Alex Wu and Bobby Pickett, who 
plays lap steel and violin.

“It was almost a natural occurrence how 
everybody started coming together like 
that,” Kader said.

After hundreds of shows, some EPs 
and the 2017 demo collection Pastures of 
Plenty, Creamery Station put out its first 
proper studio album, Walk With Me, last 
year. Though the pandemic forced them to 
cancel a planned tour, Kader was sanguine. 

“We had something to release at a time 
when so many bands were completely out 
of work with nothing to do,” he said. “So 
at least it gave us something.”

The new record’s dozen tracks reflect 
a collaborative nature. Kader wrote most, 
with Pickett, Cooper, Ryan and Truelson all 
contributing — Truelson’s harmony-rich 
“I’d Be Pleased” is a highlight.

“We’re lucky enough we have eight 
musicians and all of them are phenome-
nal,” Kader said. “Although not all of us 
end up starting the songs, we all have a big 
piece in the writing of them.”

Another standout is Kader’s “Fern-
wood,” written about a stop in Big Sur 

while the band was on tour in California. 
“We go out there a lot and we love it,” he 
said. “We were all just sitting around the 
fire and wrote the song about the whole 
trip — it was a fun little jig.”

Producer Vic Steffens (Rory Block, 
Lita Ford) did a great job of recreating the 
band’s live sound on Walk With Me, but 
the group is anxious to get back in front of 
fans to see how the new material evolves.

“I love bouncing back and forth between 
musicians, but there’s still a whole ele-
ment that’s missing,” Kader said. “Things 
go to really cool and weird places on stage; 
that’s what makes it so special. A lot of it 
is driven by the energy of the audience, 
where the show and the night’s going 
down. So it’s really cool to get time on the 
road … playing the songs, and really see 
what comes of them.” 

NITE
Well blended
Creamery Station returns to Manchester

Creamery Station. Courtesy photo.

By Michael Witthaus  
mwitthaus@hippopress.com

• Southern sound: Country rocking fami-
ly band Parmalee performs on the deck for a 
beach crowd. Led by Matt and Scott Thomas, 
along with their cousin Barry, the group broke 
through with 2013’s Feels Like Carolina. Last 
year they received their first CMT nomination, 
for a video of their duet with Blanco Brown, 
“Just The Way.” Thursday, June 24, 8 p.m., 
Bernie’s Beach Bar, 73 Ocean Ave., Hampton, 
tickets $35 at ticketmaster.com.

• Shed season: Early shows at New Hamp-
shire’s largest outdoor venue, including two 
from Brantley Gilbert, are socially distanced 
events with pod seating, but the amphitheater 
plans full-capacity events later in the summer, 
and many are sold out already. Gilbert recent-
ly released “Worst Country Song of All Time,” a 
goofy collaboration with Hardy and Toby Keith. 
Friday, June 25, and Saturday, June 26, at 7 p.m., 
Bank of NH Pavilion, 72 Meadowbrook Lane, 
Gilford, tickets $29 and up at livenation.com.

• Funday sun: It’s al fresco laughs as come-
dian Marty Caproni holds forth on a cozy 
restaurant’s outdoor deck. As cohost of the 
Good Advice For Bad Ideas podcast, Caproni 
welcomes guests like fellow comic Jessi-
mae Peluso and explores getting better at bank 
robbing, grifting and other murky skills with pur-
ported experts. He’s opened for Russell Brand 
and Dave Attel. Sunday, June 27, 7 p.m., East 
Derry Tavern, 50 East Derry Road, Derry, tick-
ets $25 via Venmo @woodiewheatonlandtrust.

• Pond party: One of the region’s most versa-
tile musicians, fiddler Jordan Tirrell-Wysocki 
is joined by Matt Jensen on guitar for an ear-
ly evening performance surrounded by history. 
Weaving traditional Celtic music with tuneful 
original songs, the pair present a lively reper-
toire that encourages dancing and singing along. 
Guests are asked to bring their own lawn chairs 
to watch the duo perform on the Puddle Dock 
terrace. Tuesday, June 29, 6 p.m., Strawber-
ry Banke, 14 Hancock St., Portsmouth, $5 in 
advance at strawberrybanke.org. 

Local music news & events

Not Fade Away Band w/ Creamery 
Station

When: Saturday, June 26, 7:30 p.m.
Where: Jewel Music Venue, 61 Canal St., 
Manchester
Tickets: $20 at jewel.ticketleap.com
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Live Music
Thurs. Apr. 22nd  6-9pm - Nicole Knox Murphy
Fri. Apr. 23rd  6-9pm - Charlie Chronopoulos

Sat. Apr. 24th  6-9pm - Jennifer Mitchell
Sun. Apr. 25th 3:30-6:30pm - Bob Pratte

Fresh Baked Daily
Decadent
Dessert
Specials

Every Day

13
44

58

$8 Martinis Thursday 5-9pm

Live Music 6-9pm
Thurs. June. 24th - Jonny Friday 

Fri. June. 25th - Michael Vincent Duo
Sat. June. 26th - Gardner Berry
Every Sunday, 3:30-6:30

June. 27th - Bob Pratte with Carl Benevides

25 Main St. Goffstown Village • 497-8230 • Specials posted on Facebook

Indoor Dining, Extended Patio & Take Out

1711 South Willow St. Manchester | 603-644-0199
127166

OPEN 7 DAYS!

Love Mus c? So do WE.

You’ll love it here!
New and Used

VINYL/CDs/Movies

LA CLASSIC 
PROPERTY MANAGEMENT LLC

Independently owned and operated! 
Serving the Greater Manchester area for over the 

past 25 years is looking to acquire new clients.

• Fully Insured and Bonded  • On Call 24/7
• Contracts can be short or long term
• Well Diversified with City and State Inspectors 
• Works with subsidized housing programs
• Fees structured around your needs- just to find 
qualified renters or maintaining the entire property
• References from both landlords 
and/or residents upon request

603-623-5225

www.villagetrestle.com
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Alton Bay
Dockside Restaurant
6 East Side Drive
855-2222

Auburn
Auburn Pitts
167 Rockingham Road
622-6564

Bedford
Copper Door
15 Leavy Dr.
488-2677

Murphy’s Carriage 
House
393 Route 101
488-5875

T-Bones
169 S. River Road 
623-7699 

Bow
Chen Yang Li 
520 S. Bow St.
228-8508

Brookline
The Alamo Texas Bar-
becue & Tequila Bar
99 Route 13
721-5000

Averill House Winery
21 Averill Road
371-2296

Chichester
Flannel Tavern
345 Suncook Valley 
Road
406-1196

Concord
Area 23
State Street
881-9060

Cheers
17 Depot St.
228-0180

Concord Craft Brew-
ing
117 Storrs St.
856-7625

Hermanos Cocina 
Mexicana
11 Hills Ave.
224-5669

Lithermans
126 Hall St., Unit B

Penuche’s Ale House
16 Bicentennial Square
228-9833

Shara Vineyards
82 Currier Road

T-Bones
404 S. Main St.
715-1999

Tandy’s Pub & Grille
1 Eagle Square
856-7614

Deerfield
The Lazy Lion
4 North Road

Derry
LaBelle Winery
14 Route 111
672-9898

T-Bones
39 Crystal Ave.
434-3200

Dover
SmuttLabs
47 Washington St.
343-1782

Epping
The Community Oven
24 Calef Hwy.
734-4543

Popovers at Brickyard 
Square
11 Brickyard Square
734-4724

Telly’s Restaurant & 
Pizzeria
235 Calef Hwy.
679-8225

Exeter
Sawbelly Brewing 
156 Epping Road
583-5080

Sea Dog Brewery
9 Water St.

Farmington
Hawgs Pen
1114 Route 11
755-3301

Gilford
Patrick’s
18 Weirs Road
293-0841

Goffstown
Village Trestle
25 Main St.
497-8230

Hampton
The 401 Tavern
401 Lafayette Road
926-8800

Ashworth by the Sea
295 Ocean Blvd.
926-6762

Bernie’s Beach Bar
73 Ocean Blvd.
926-5050

Bogie’s
32 Depot Square
601-2319

Community Oven
845 Lafayette Road
601-6311

CR’s The Restaurant
287 Exeter Road
929-7972

The Galley Hatch
(Tino’s Kitchen is 
upstairs)
325 Lafayette Road
926-6152 

The Goat
20 L St.
601-6928

Hampton Beach Sea 
Shell Stage
Events are on southern 
stage

L Street Tavern 603
17 L St.
967-4777

Logan’s Run
816 Lafayette Road
926-4343

Sea Ketch 
127 Ocean Blvd.
926-0324

Shane’s BBQ
61 High St.
601-7091

Smuttynose Brewing
105 Towle Farm Road

Wally’s Pub
144 Ashworth Ave.
926-6954

WHYM Craft Pub & 
Brewery
853 Lafayette Road
601-2801

Henniker
Colby Hill Inn
33 The Oaks
428-3281

Pats Peak Sled Pub
24 Flanders Road
888-728-7732

Hooksett
Big Kahunas Smoke-
house
1158 Hooksett Road
935-7500

Granite Tapas & Cock-
tail Lounge
1461 Hooksett Road
232-1421

Hudson
The Bar
2B Burnham Road

T-Bones
77 Lowell Road
882-6677

Kingston
Saddle Up Saloon
92 Route 125
369-6962

Laconia
Fratello’s
799 Union Ave.
528-2022

High Octane Saloon
1072 Watson Road
527-8116

Naswa Resort
1086 Weirs Blvd.
366-4341

T-Bones
1182 Union Ave.
528-7800

Tower Hill Tavern
264 Lakeside Ave.
366-9100

Londonderry
Coach Stop Restaurant 
& Tavern
176 Mammoth Road
437-2022

Game Changer Bar & 
Grill
4 Orchard View
216-1396

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.
8-3132

Currier Museum of Art
150 Ash St.
669-6144

Derryfield Country 
Club
625 Mammoth Road
623-2880

Firefly
21 Concord St.
935-9740

The Foundry
50 Commercial St.
836-1925

Fratello’s
155 Dow St.
624-2022

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

McIntyre Ski Area
50 Chalet Ct.
622-6159

Murphy’s Taproom
494 Elm St.
644-3535

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

Stark Brewing Co.
500 Commercial St.
625-4444

Strange Brew
88 Market St. 
666-4292

Thursday, June 24
Auburn
Auburn Pitts: open mic jam, 
6:30 p.m.

Bedford
Copper Door: Jodee Frawlee, 7 
p.m.
Murphy’s: April Cushman, 5:30 
p.m.
T-Bones: Jessica Olson, 6 p.m.

Brookline
Alamo: Matt Borrello, 4:30 p.m.

Concord
Cheers: Pete Peterson, 6 p.m.
Hermanos: Brian Booth, 6:30 
p.m. 
Penuche’s: open mic night w/ 
Brian Burnout, 8 p.m.
T-Bones: Phil Jakes, 6 p.m.

Derry
T-Bones: Chris Powers, 6 p.m.

Epping
Telly’s: Alex Roy, 7 p.m.

Exeter
Sawbelly: Chad Verbeck, 5 p.m.
Sea Dog: Todd Hearon, 5 p.m.

Goffstown
Village Trestle: Jonny Friday, 6 
p.m.

Hampton
Bernie’s: Parmalee, 8 p.m.
CR’s: Barry Brearly (guitar), 6 
p.m.
The Goat: Haley Chic, 9 p.m.
L Street Tavern: live music, 3 
p.m.
Sea Shell Stage: Martin & Kelly, 
7 & 8:30 p.m.
Shane’s Texas Pit: live music, 
5 p.m.
Smuttynose: Rob & Jody, 6:30 
p.m.
Wally’s: Fat Bunny Duo, 9 p.m.

WHYM: music bingo, 6 p.m.

Henniker
Pats Peak: live music, 5 p.m.

Hudson
T-Bones: Bob Pratte, 6 p.m.

Kingston
Saddle Up Saloon: karaoke with 
DJ Jason, 7 p.m.

Laconia
T-Bones: live music 6 p.m.

Londonderry
Game Changer: Dan Carter, 8 
p.m.
Stumble Inn: Mica Peterson 
Duo, 7 p.m.

Manchester
Cactus Jack’s: Joanie Cicatelli, 
6 p.m.
Crown Tavern: live music, 5 
p.m.
Currier: Jim Dozet Trio, 5 p.m.
Derryfield: Jordan & Byron, 6 
p.m.
Firefly: Jeff Mrozek, 6 p.m.
Fratello’s: Chris Lester, 5:30 
p.m.
Foundry: live music, 6 p.m.

KC’s: Justin Jordan, 5:30 p.m.
Murphy’s: Chuck A Duo, 5:30 
p.m.
South Side Tavern: live music, 
8 p.m.
Stark Brewing: open mic, 7 p.m.

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

Merrimack
Homestead: Sean Coleman, 5:30 
p.m.

Milford
Riverhouse Café: Justin Cohn, 
6 p.m.
Stonecutters Pub: live music, 8 
p.m.

Nashua
Fratello’s: Tom Rousseau, 5:30 
p.m.

Newmarket
Stone Church: Marvel Prone 
with Long Autumn, 9 p.m.

Northfield
Boondoxz Pub: trivia night, 6:30 
p.m.

Portsmouth
Gas Light: Max Sullivan, 7:30 
p.m.
Goat: Isaiah Bennett, 9 p.m. 
Striker: Tom Boisse, 9 p.m.

Rochester
110 Grill: Kaia Mac, 5 p.m.
Mitchell BBQ: Game Time Triv-
ia, 6 p.m.

Salem 
Copper Door: Chad Lamarsh, 
7 p.m.
Smuttynose: Scotty Babineau, 
6 p.m.
T-Bones: Jon-Paul Royer, 6 p.m.

Seabrook
Castaways: live music, 5:30 p.m.
Red’s: Midnight Sound Society 
Trio, 7 p.m.

Windham
Castleton: Dwayne Haggins, 
5:30 p.m.

Friday, June 25
Bedford
Copper Door: Mark Lapointe, 6 
p.m.
Murphy’s: Ryan Williamson, 
7:30 p.m.

T-Bones: David Corson, 6 p.m.

Brookline
Alamo: Matt Borrello, 4:30 p.m.

Concord
Area 23: Boo Boo Groove 8 p.m.
Cheers: team trivia, 8:30 p.m.
Penuche’s: live music, 8 p.m.
Shara: Kimayo, 6 p.m.
T-Bones: Sean Coleman, 6 p.m.

Deerfield
Lazy Lion: live music, 5 p.m.

Derry
T-Bones: Bob Pratte, 6 p.m.

Epping
Popovers: Erinn Brown 5 p.m.
Telly’s: Tim Theriault, 8 p.m.

Exeter
Sawbelly: Max Sullivan, 5 p.m.

Gilford
Patrick’s: Mike Rossi, 4 p.m.

Goffstown
Village Trestle: Cat and the Sax, 
6 p.m.

Music plays on

These listings for live music are compiled from press 
releases, restaurants’ websites and social media and artists’ 
websites and social media. Call the venue to check on spe-
cial rules and reservation instructions. Get your gigs listed 
by sending information to music@hippopress.com. 
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Hampton
Bernie’s: Alex Anthony, 8 p.m.
CR’s: Steve Sibulkin (guitar), 6 
p.m.
The Goat: Rob Pagnano, 9 p.m.
L Street Tavern: live music, 7 
p.m.
Logan’s Run: live music, 8 p.m.
Sea Ketch: Lewis Goodwin, 1 
p.m.
Sea Shell Stage: Club Soda, 7 & 
8:30 p.m.
Wally’s: Woodland Protocol, 9 
p.m.
WHYM: Chris Powers, 5:30 
p.m.

Hooksett
Big Kahunas: Johnny Angel, 5 
p.m.
Granite Tapas: live music, 7 p.m.

Hudson
The Bar: live music, 7 p.m.
T-Bones: Jessica Olson, 6 p.m.

Kingston
Saddle Up Saloon: Haywire, 
Fred Ellswoth, 8 p.m.

Laconia
Fratello’s: Paul Warnick, 6 p.m.
Naswa: live music, 11 a.m.
T-Bones: Jon-Paul Royer, 6 p.m.
Tower Hill Tavern: live music, 
9 p.m.

Londonderry
Coach Stop: Jeff Mrozek, 6 p.m.
Game Changer: Pop Rocks, 7 
p.m.
Stumble Inn: 21st & 1st, 7 p.m.

Manchester
Backyard Brewery: Ken Budka, 
6 p.m.
Bonfire: FatBunny, 8 p.m.
Cactus Jack’s: Dave Zangri, 6 
p.m.
Cercle National Club: Maddi 
Ryan, 7 p.m.
Derryfield: Mugsy Duo, 7 p.m. 
J-Lo, 9 p.m.
Firefly: Jordan Quinn, 6 p.m.
The Foundry: Dwayne Haggins, 
6 p.m.
Fratello’s: Ralph Allen, 5:30 
p.m.
KC’s: Yamica Peterson, 6 p.m.

Murphy’s: Pete Massa, 5 p.m., 
Blue Matter, 9:30 p.m.
South Side Tavern: Cox Kara-
oke with George Cox, 9 p.m.
Stark Brewing: karaoke with DJ 
Paul Roy, 7 p.m.
Strange Brew: Flopsy and 
Mopsy

Meredith
Hart’s: Joel Cage, 5 p.m.
Twin Barns: Ryan Williamson, 
6 p.m.

Merrimack
Homestead: Malcom Salls, 5:30 
p.m.

Milford
Pasta Loft: April Cushman, 8 
p.m.
Riverhouse Café: Alex Cohen, 
6 p.m.

Nashua
Bistro603: Chad LaMarsh, 8:30 
p.m.
Fratello’s: Chris Lapointe, 5:30 
p.m.

NITE MUSIC THIS WEEK
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77 Derry Rd. Hudson | TheHudsonMall.com 133386

 AutoZone • Fetch a Pet • Great Clips • Hannaford • H&R Block • Inner Dragon 
Martial Arts • Lavish Nail & Spa • McDonalds • Papa Gino’s • US Post Office

For all your pet needs.
PUPPIES-KITTENS-FISH-REPTILES

FOR AVAILABLE PETS PLEASE VISIT US AT fetchapetshop.com OR CALL 603-417-6896

134052

Thirsty Moose Tap-
house
795 Elm St.
792-2337

Meredith
Hart’s Turkey Farm
223 Daniel Webster 
Hwy.
279-6212

Twin Barns Brewing
194 Daniel Webster 
Hwy.
279-0876

Merrimack
Homestead
641 Daniel Webster 
Hwy.
429-2022

Milford
The Pasta Loft
241 Union Square
672-2270

Stonecutters Pub
63 Union Square
213-5979

Nashua
Bistro 603
345 Amherst St.
722-6362

Fratello’s Italian Grille
194 Main St.
889-2022

Liquid Therapy
14 Court St.
402-9391

Millyard Brewery
25 E Otterson St.
722-0104

Peddler’s Daughter
48 Main St.
821-7535

Polish American Club
15 School St.
889-9819

New Boston
Molly’s Tavern & 
Restaurant
35 Mont Vernon Road
487-1362

Newmarket
Stone Church
5 Granite St.
659-7700

North Hampton
Locals Restaurant & 
Pub
215 Lafayette Road
379-2729

Northfield
Boonedoxz Pub
95 Park St.
717-8267

Pittsfield
Main Street Grill & 
Bar
32 Main St.
435-0005

Plaistow
The Crow’s Nest
181 Plaistow Road

Portsmouth
The Striker
15 Bow St.
431-5222

The Gas Light
64 Market St.
430-9122

Gibb’s Garage Bar
3612 Lafayette Rd.

The Goat
142 Congress St.
590-4628

Grill 28
Pease Golf Course, 200 
Grafton Road
766-6466

The Statey Bar & Grill
238 Deer St.
431-4357

Thirsty Moose Tap-
house
21 Congress St.
427-8645

Rochester
110 Grill 
136 Marketplace Blvd.
948-1270

Mitchell Hill BBQ 
Grill & Brew
50 N. Main St.
332-2537

Porter’s Pub
19 Hanson St.
330-1964

Revolution Tap Room
61 N. Main St.
244-3022

Salem
The Colosseum 
Restaurant
264 N. Broadway
898-1190

Copper Door
41 S. Broadway
458-2033

Jocelyn’s Lounge
355 South Broadway
870-0045

Michael’s Flatbread
8 Stiles Road
893-2765

T-Bones
311 South Broadway
893-3444

Tuscan Kitchen
67 Main St.
952-4875

Seabrook
Castaways
209 Ocean Blvd.
760-7500

Chop Shop Pub
920 Lafayette Road
760-7706

Red’s Kitchen + Tav-
ern
530 Lafayette Road
760-0030

Somersworth
The SpeakEasy Bar
2 Main St.

Stripe Nine Brewing 
Co.
8 Somersworth Road
841-7175

Stratham
110 Grill
19 Portsmouth Ave.
777-5110

Tailgate Tavern
28 Portsmouth Ave. 
580-2294

Windham
Castleton
92 Indian Rock Road
800-688-5644

Old School Bar & Grill
49 Range Road
458-6051

Licensed By The New Hampshire Banking Department
MA Broker | ME Broker  | NMLS 1988  | NMLS 24021

We Arrange  But Do Not Make Mortgage Loans

Alpha Mortgage & Financial Services
AlphaMortgages.com

IT’S ALL WE DO,
SO WE DO IT 
BETTER.

EFSTATHIA C. BOORAS, BROKER

Rates in the 2’s! 

GET MORE CASH 
OUT OF YOUR HOME.

WE’RE MORTGAGE 
EXPERTS.

603•595•7699

134163

www.alphamortgages.com
www.thehudsonmall.com
www.nhti.edu
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Peddler’s Daughter: Ryan Fara-
day, 8 p.m.
Scoreboards: live music, 8 p.m.

New Boston
Molly’s Tavern: Chris Perkins, 
7 p.m.

Newmarket
Stone Church: Organically 
Good Trio, 6 p.m.

Northfield
Boondoxz Pub: karaoke night, 
7 p.m.

Portsmouth
Gas Light: Justin Cohn, 7:30 
p.m.
Gibb’s Garage Bar: trivia, 8 
p.m.
The Goat: Chris Toler, 9 p.m.
Grill 28: live music, 6 p.m.
The Striker: Michael Troy, 7 
p.m., Don Severance, 9 p.m.
Thirsty Moose: Sugarbabies, 9 
p.m., Munk Duane, 9 p.m.

Rochester
Mitchell BBQ: live music, 6 
p.m.
Porter’s Pub: live music, 6:30 
p.m.
Revolution: Tim Kierstead, 5 
p.m.

Salem
Copper Door: Phil Jakes, 7 p.m.
Jocelyn’s: Brian Walker, 6 p.m.
Smuttynose: The Dapper Gents 
Trio, 6 p.m.
T-Bones: Joanie Cicatelli, 6 p.m.

Seabrook
Chop Shop: Leaving Eden, 7 
p.m.
Red’s: Radioactive, 8 p.m.

Somersworth
Speakeasy: live music, 7:30 p.m.

Stratham
Tailgate Tavern: Alan Roux , 7 
p.m.

Warren
Melody Mountain Farm: Whis-
key-6, 9:30 p.m.

Windham
Old School Bar: Vere Hill, 6 
p.m.

Saturday, June 26
Alton Bay
Dockside: Mike Laughlin, 8 p.m.

Bedford
Copper Door: Phil Jakes, 7 p.m.
Murphy’s: Clint & Jordan, 7:30 
p.m.
T-Bones: Chris Perkins, 6 p.m.

Bow
Chen Yang Li: Maddi Ryan, 7 
p.m.

Brookline
Alamo: Justin Jordan, 4:30 p.m.

Concord
Area 23: Second Saturday w/ 
Dr Klose, 2 p.m.; Somewhere In 
Between, 8 p.m.
Concord Craft Brewing: Ken 
Budka, 4 p.m.
T-Bones: Austin McCarthy, 6 
p.m.

Derry
T-Bones: Chris Lester, 6 p.m.

Deerfield
Lazy Lion: live music, 5 p.m.

Epping
Telly’s: The Drift, 8 p.m.

Exeter
Sawbelly: Max Sullivan, 1 p.m., 
David Corson, 5 p.m.

Farmington
Hawg’s Pen: Leaving Eden, 4 
p.m.

Gilford
Patrick’s: Jeff Lines, 4 p.m.

Goffstown
Village Trestle: Gardner Berry, 
6 p.m.

Hampton
Ashworth by the Sea: Honey 
Bees Trio, 4 p.m.
Bernie’s Beach Bar: LuFFKid, 
8 p.m.
The Community Oven: Max 
Sullivan, 5 p.m.
The Goat: Jonny Friday Duo, 9 
p.m.
L Street Tavern: live music, 3 
p.m.
Sea Ketch: Matt Jackson, 1 p.m.
Sea Shell Stage: Rico Barr Jump 
’n’ Jive, 7 & 8:30 p.m.
Smuttynose: Maxi Sullivan, 1 
p.m., SumX4, 6:30 p.m.
Wally’s: Madball, 9 p.m.
WHYM: Steve Haidaichuck, 
5:30 p.m.

Hooksett
Big Kahunas: Marc Apostolides, 
5 p.m.

Hudson
The Bar: live music, 7 p.m.
T-Bones: Malcolm Salls, 6 p.m.

Kingston
Saddle Up Saloon: Michael 
Spaulding, 7 p.m.

Laconia
Fratello’s: Henry LaLiberte, 6 p.m.
High Octane: Deja Voodoo, 7 p.m.
Naswa: live music, 11 a.m.
T-Bones: Mitch Alden, 6 p.m.

Londonderry
Coach Stop: Joanie Cicatelli, 6 
p.m.
Game Changer: Samantha Rae 
& Whiskey 6, 8 p.m.
Stumble Inn: Rob & Jody, 7 
p.m.

Manchester
Backyard Brewery: Eric Lind-
berg, 6 p.m.
Bonfire: Nick Druin, 8 p.m.

NITE MUSIC THIS WEEK

COMEDY THIS WEEK AND BEYOND
Venues 
Chunky’s 
707 Huse Road, Man-
chester; 151 Colise-
um Ave., Nashua; 150 
Bridge St., Pelham, 
chunkys.com 

Fulchino Vineyards
187 Pine Hill Road, 
Hollis, 438-5984, fulchi-
novineyard.com

Hatbox Theatre
Steeplegate Mall, 270 
Loudon Road, Concord
715-2315, hatboxnh.
com 

LaBelle Winery Derry
14 Route 111, Derry
672-9898, labellewin-
ery.com

McCue’s Comedy Club 
at Roundabout Diner
580 Portsmouth Traf-
fic Circle, Portsmouth, 
mccuescomedyclub.com

Rex Theatre 
23 Amherst St., Man-
chester, 668-5588, pal-
acetheatre.org 

The Word Barn
66 Newfields Road, 
Exeter, 244-0202, the-
wordbarn.com

Shows
• Comedy Out of the 
Box Hatbox Theatre, 
Thursday, June 24, 7:30 
p.m.
• Dueling Pianos with 
The Flying Ivories 
LaBelle Winery Derry, 

Thursday, June 24, 7:30 
p.m.
• Joe Yannetty Rex 
Theatre, Friday, June 25, 
7:30 p.m.
• Drew Dunn Chunky’s 
Manchester, Friday, 
June 25, and Saturday, 
June 26, 8 p.m.
• Tony V McCue’s, Fri-
day, June 25, 8 p.m.
• Joe Yannetty 
Chunky’s Nashua, Sat-
urday, June 26, 8 p.m.
• Paul Oates Chunky’s 
Pelham, Saturday, June 
26, 8 p.m.
• Frank Santorelli 
McCue’s. Saturday, June 
26, 8 p.m.
• Life’s a Drag 
Chunky’s Manchester, 
Saturday, June 26, 9 
p.m.

• Word Barn Come-
dy Night with Tony V, 
Laura Severse, Danny 
Killea, Jai Demeule 
Word Barn, Saturday, 
July 3, 8 p.m. 
• Orlando Baxter 
McCue’s, Saturday, July 
3, 8 p.m.
• Comedy Uncorked 
with Richie Minervini, 
Dave Russo & Jim Col-
liton Fulchino, Friday, 
July 9, 6:30 p.m.
• Corey Rodrigues Rex 
Theatre, Friday, July 9, 
7:30 p.m.
• Carolyn Plummer 
McCue’s, Friday, July 9, 
8 p.m.
• Discovering Magic 
with Andrew Pinard 
Hatbox, Wednesday, 
July 14, 7:30 p.m.
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MASK UP AND COME SEE US 
CURBSIDE DELIVERY AND MAIL ORDER ALSO AVAILABLE

            Dungeons & Dragons • Pokemon 
Magic The Gathering • Board Games

DMCOMICS.COM
(603) 669-9636 • 245 Maple St, Manchester

(603) 715-2683 • 67 S Main St, Concord

133853

We buy and trade comics and collectibles!

Big city style at a great neighborhood salon
www.Hairpocalypse.com

B A R B E R I N G   C O S M E T O L O G Y
Tues–Fri ‘til 8pm

603-627-4301
904 Hanover Street

Manchester NH

Summer 
    Hair!

CUT  COLOR*  STYLE

Only $75.00

13
44

81

*single process only

141 Rte. 101A, Heritage Place, Amherst •
101Aantiques.com

131131

More than 135 dealers of quality are represented in 
over 7,000 square feet of clean, well-lighted display space.

www.101aantiques.com
www.hairpocalypse.com
www.dmcomics.com


HIPPO | JUNE 24 - 30, 2021 | PAGE 36

Cactus Jack’s: Jessica Olson, 6 
p.m.
Cercle National Club: live 
music, 6 p.m.
Derryfield: Those Guys, 7 p.m.; 
Austin & Justin, 9 p.m.
Firefly: Matt Luneau, 6 p.m.
The Foundry: Tim Kierstead, 6 
p.m.
Fratello’s: Dave Zangri, 5:30 
p.m.
KC’s: Jodee frawlee, 6 p.m.
Murphy’s: Craig LaGrassa, 5 
p.m., Casual Gravity, 9:30 p.m.
South Side Tavern: live music, 
8 p.m.
Strange Brew: Becca Myari

Meredith 
Twin Barns: Kevin Horan, 3 
p.m.

Merrimack
Homestead: Paul Gormley, 5:30 
p.m.

Milford
Pasta Loft: Little Kings, 8 p.m.
Riverhouse Café: Josh Foster, 
6 p.m.

Nashua
Fratello’s: Mark Lapointe, 5:30 
p.m.
Liquid Therapy: Quincy Lord, 
9 p.m.
Millyard Brewery: Garrett Par-
tridge / Eric Boudreau Duo, 4 
p.m.
The Peddler’s Daughter: Steph-
anie Decuire, 9 p.m.

New Boston
Molly’s Tavern: Pete Smith, 7 
p.m.

Newmarket
Stone Church: Trichominia, 2 
p.m.

Northfield
Boondoxz Pub: live music, 7 
p.m.

Portsmouth
Gas Light: Paul Warnick, 2 p.m.; 
Sean McCarthy, 7:30 p.m.
The Goat: Brett Wilson, 9 p.m.
Striker: Brick Yard Blues Duo, 7 
p.m., Max Sullivan, 9 p.m.
Thirsty Moose: Mattson, 9 p.m., 
Sam Hastings, 9 p.m.

Rochester
Porter’s Pub: live music, 6 p.m.
Revolution: John Irish, 5 p.m.

Salem
Colosseum: live music, 6 p.m.
Copper Door: Sean Coleman, 7 
p.m.
Jocelyn’s: live music, 7 p.m.
Smuttynose: Bruce Marshall 
Band, 6 p.m.
T-Bones: Andrew Geano, 6 p.m.

Seabrook
Castaways: live music, 5:30 p.m.
Chop Shop: All That 90’s, 7 p.m.
Red’s: Francoix Stamas, 8 p.m.

Somersworth
Speakeasy: karaoke, 7 p.m.
Stripe Nine Brewing: Beach & 
Brew Fest, 1 p.m.

Sunday, June 27
Alton Bay
Dockside: Chris O’Neill (solo 
guitar), 4 p.m.

Auburn
Auburn Pitts: live music, 4 p.m.

Bedford
Copper Door: Marc Apostolides, 
11 a.m.
Murphy’s: Rebecca Turmel, 4 
p.m.

Brookline
Alamo: Chris Powers, 4:30 p.m.
Averill House Vineyard: Brian 
McGravey, 1 p.m.

Concord
Cheers: Chris Perkins, 5 p.m.
Hermano’s: John Franzosa, 6:30 
p.m.

Chichester
Flannel Tavern: Lucas Gallo, 4 
p.m.

Exeter
Sawbelly: Bria Ansara,11 a.m.; 
Dub Boat, 3 p.m.

Gilford
Patrick’s: Matt Langley, 4 p.m.

Goffstown
Village Trestle: Bob Pratte w/ 
Carl Benevidese, 3:30 p.m.

Hampton
Ashworth: live music, 4 p.m.
CR’s: The Joy of Sax, 4 p.m.
The Goat: Isaiah Bennett, 9 p.m.
L Street Tavern: live music, 1 
p.m.
Logan’s Run: Max Sullivan, 1 
p.m.
Sea Ketch: live music, 1 p.m.
Sea Shell Stage: BARZ Band, 7 
& 8:30 p.m.
Shane’s BBQ: Max Sullivan, 5 
p.m.
Smuttynose: Mica Peterson 
Duo, 5:30 p.m.
Wally’s: Over the Bridge Duo, 
9 p.m.
WHYM: Chris Lapointe, 1 p.m.

Henniker
Colby Hill Inn: April Cushman, 
4 p.m.

Hudson
The Bar: live music, 2 p.m.

Kingston
Saddle Up Saloon: Video Music 
Bingo, 5 p.m.

Laconia
Naswa: live music, 11 a.m. 
Tower Hill Tavern: live music, 
10 p.m.

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

Manchester
Cercle National Club: 21st & 
1st, 2:30p.m.
Currier: live music, 10 a.m.
Derryfield: Chad LaMarsh, 5 
p.m.
Great North Aleworks: Matt the 
Sax, 1 p.m.
KC’s: Paul Lussier, 3 p.m.
Murphy’s: Linda Suarez, noon, 
J-Lo, 5:30 p.m.
Strange Brew: jam

Milford
Riverhouse Café: Andrew 
Geano, 11 a.m.
Stonecutters Pub: live music, 4 
p.m.

Nashua
Millyard: live music, 4 p.m.
The Peddler’s Daughter: Jamie 
Cain, 9 p.m.

NITE MUSIC THIS WEEK

HARMONICA MAN
The Tupelo Drive-In series continues with James 

Montgomery Band. The blues standard-bearer put 
on one of last year’s most memorable shows. Born 
in Detroit, Montgomery came up in the early ’70s 
Boston music scene, first busking around BU, 
where he was a student, and later signing with 
Capricorn Records, home to the Allman Brothers 

and Marshall Tucker Band. Friday, June 25, 6 p.m., 
Tupelo Drive-In, 10 A St., Derry, tickets are $22 per 

person, $75 per car at tupelohall.com.
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1-844-302-3713CALL US TODAY FOR
A FREE ESTIMATE

Promo Code: 285Promo Code: Promo Code: 285
FINANCING THAT FITS YOUR BUDGET!1

1Subject to credit approval. Call for details.

TH

E NATION’S

    G
U

T T E R  G U A R
D1 2

EXCLUSIVE LIMITED TIME OFFER!

TO THE FIRST 50 
CALLERS ONLY!**

SENIORS & 
MILITARY!

YOUR ENTIRE
PURCHASE*

&

+5
1015%

%

%
OFF

OFF

OFF

LIFETIME
WARRANTY

WE INSTALL
YEAR-ROUND!

*For those who qualify. One coupon per household. No obligation estimate valid for 1 year.  **Off er valid at time of estimate only  2The leading con-
sumer reporting agency conducted a 16 month outdoor test of gutter guards in 2010 and recognized LeafFilter as the “#1 rated professionally installed 
gutter guard system in America.” CSLB# 1035795  DOPL #10783658-5501  License# 7656  License# 50145  License# 41354  License# 99338  License# 
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BACKED BY A
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CLOG-FREE
GUARANTEE

Mon-Thurs: 8am-11pm, Fri-Sat: 8am-5pm, Sun: 2pm-8pm EST
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New Boston
Molly’s Tavern: Joey Clark 1 
p.m.

Newmarket
Stone Church: Sunday Services 
Brunch w/David Gerard, 10 a.m. 
Stone Church: Marjorie Sennett 
and The Broken Home Boys, 3 
p.m.

Northfield
Boondoxz Pub: open mic, 4 p.m.

Portsmouth
Gas Light: Chris Lester, 12:30 
p.m.; Lewis Goodwin, 6 p.m.
The Goat: Rob Pagnano, 9 p.m.
The Striker: Kate Redgate, 7 
p.m.

Rochester
110 Grill: Tom Boisse, 3 p.m.

Salem 
Copper Door: Mark Lapointe, 
11 a.m.
Smuttynose: Brett Wilson, noon, 
Fred Ellsworth, 4 p.m.

Seabrook
Castaways: live music, 5:30 p.m.
Red’s: Hunter Stamas, 11 a.m., 
Yuri Furi, 4 p.m.

Stratham
110 Grill: live music, 5 p.m.

Windham
Old School Bar: live music, 3 
p.m.

Monday, June 28
Bedford
Murphy’s: Justin Cohn, 5:30 p.m.

Concord
Area 23: Irish music, 6 p.m.
Hermanos: Zeb Cruikshank, 6:30 
p.m.
Tandy’s: trivia night, 7 p.m.

Deerfield
Lazy Lion: trivia, 7 p.m.

Hampton
Bernie’s: MB Padfield, 7 p.m.
The Goat: Maddie Ryan, 9 p.m.
Sea Shell Stage: One Bar Heater 
& Scott Brown and the Diplomats, 
7 & 8:30 p.m.

Gilford
Patrick’s Pub: open mic w/ Paul 
Luff, 6 p.m.

Londonderry
Stumble Inn: Lisa Guyer Duo, 5 
p.m.

Manchester
Fratello’s: Phil Jakes, 5:30 p.m.

Merrimack
Homestead: Josh Foster, 5:30 
p.m.

Nashua
Fratello’s: Chris Gardner, 5:30 
p.m.

Plaistow
Crow’s Nest: trivia, 8 p.m.

Portsmouth
Gas Light Deck: Max Sullivan, 
7:30 p.m.
The Goat: Musical Bingo 
Nation, 7 p.m.; Alex Anthony, 9 
p.m.

Seabrook
Red’s: Trivia w/ DJ Zati, 9 p.m.

Tuesday, June 29
Bedford
Murphy’s: Gabby Martin, 5:30 
p.m.

Concord
Area 23: trivia, 7 p.m.
Hermanos: Paul Bourgelais, 
6:30 p.m. 
Tandy’s: open mic night, 8 p.m. 

Hampton
Bernie’s: Chris Toler, 7 p.m.
The Goat: Max Sullivan, 9 p.m.
Sea Shell Stage: Throwback to 
the 60’s, 7 & 8:30 p.m.
Wally’s: Musical Bingo Nation, 
7:30 p.m., LuFFKid, 9 p.m.

Laconia
Naswa: live music, 11 a.m. 

Londonderry
Stumble Inn: Johnny Angel, 5 
p.m.

Manchester
Fratello’s: Jodee Frawlee, 5:30 
p.m.
Murphy’s: Craig LaGrassa, 5:30 
p.m.
Stark Brewing: open mic w/ 
Brian M, 7 p.m., Chad Verbeck, 
7 p.m.

Merrimack
Homestead: Ralph Allen, 5:30 
p.m.

Nashua
Fratello’s: Jeff Mrozek, 5:30 
p.m.
Peddler’s Daughter: trivia, 8:30 
p.m.

Portsmouth
Gas Light: Pete Peterson, 7:30 
p.m.
The Goat: Isaiah Bennett, 9 p.m.

Salem
Copper Door: live music, 6 p.m.

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

Wednesday, June 30
Bedford
Murphy’s: Clint Lapointe, 5:30 
p.m.

Brookline
Alamo: Brian Weeks, 4:30 p.m.

Concord
Area 23: open mic night, 7 p.m.
Hermano’s: Mike Morris, 6:30 
p.m.

Epping
Popovers: team trivia night, 6:30 
p.m.

Exeter
Sawbelly: Todd Hearon, 5 p.m.

Hampton
Bernie’s: Adam Lufkin Trio, 7 
p.m.
Community Oven: Game Time 
Trivia, 6 p.m.
The Goat: Isaiah Bennett, 9 p.m.
Sea Ketch: Matt Luneau, 1 1 
p.m.
Sea Shell Stage: Ray of Elvis, 7 
& 8:30 p.m.
The Smuttynose: trivia, 6 p.m., 
Max Sullivan, 6 p.m.
Wally’s: live band karaoke, 8:30 
p.m.

Kingston
Saddle Up Saloon: Musical 
Bingo Nation, 7 p.m.

Londonderry
Stumble Inn: David Corson, 5 
p.m.

Manchester
Derryfield: Joanie Cicatelli, 6 
p.m.
Fratello’s: Chris Cavanaugh, 
5:30 p.m.
Stark Brewing: Karaoke with 
Cox Karaoke, 8 p.m.
Strange Brew: open mic w/ 
Howard & Mike

Merrimack
Homestead: Amanda Cote, 5:30 
p.m.

Milford
Stonecutters Pub: open mic, 8 
p.m.

Nashua
Fratello’s: Jessica Olson, 5:30 
p.m.

Pittsfield
Main Street Grill & Bar: trivia, 
6:30 p.m.

Portsmouth
Gas Light: Bob Pratte Band, 
11:30 a.m., Alex Roy, 7:30 p.m.
The Goat: Rob Pagnano, 9 p.m.
The Striker: David Gerard, 7 
p.m., Pete Peterson, 9 p.m.
Thirsty Moose: Game Time 
Trivia, 7 p.m.

NITE MUSIC THIS WEEK
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Dear Readers,

  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!

Sincerely,

Hippo Publisher

Jody Reese

Community Supported

www.hippopress.com/become-a-member-today


HIPPO | JUNE 24 - 30, 2021 | PAGE 38

Concerts
Venues
Bank of NH Pavilion
72 Meadowbrook Lane, Gilford
293-4700, banknhpavilion.com

The Flying Monkey
39 Main St., Plymouth
536-2551, flyingmonkeynh.com

LaBelle Winery Derry
14 Route 111, Derry
672-9898, labellewinery.com

Lakeport Opera House
781 Union Ave., Laconia, 519-
7506, lakeportopera.com

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

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

The Strand
20 Third St., Dover
343-1899, thestranddover.com

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

The Word Barn
66 Newfields Road, Exeter
244-0202, thewordbarn.com

Shows
• Marvel Prone with special 
guests Long Autumn Thursday, 
June 24, 9 p.m., Stone Church
• James Montgomery Friday, 
June 25, 6 p.m., Tupelo Drive-In
• High Upon Zion Hill Friday, 
June 25, 6 p.m., Stone Church
• Brantley Gilbert with Tyler 
Braden Friday, June 25, and Sat-
urday, June 26, at 7 p.m., Bank of 
NH Pavilion
• Classic Stones Live Friday, June 
25, 7:30 p.m., Flying Monkey

• Trichominia Saturday, June 26, 
2 p.m., Stone Church
•  Tiffany Saturday, June 26, 3 & 
6 p.m., Tupelo Drive-In
• Recycled Percussion Saturday 
June 26, 6:30 p.m., Northlands
• A Night of Classic Hits featur-
ing Panorama (a tribute to the 
Cars) Saturday, June 26, 7:30 
p.m., Rex Theatre
• Live Music Rock Night with 
Wreckless Child, Killer at Large 
and Bigfoot Saturday, June 26, 8 
p.m., The Strand
• Mark Erelli Saturday, June 26, 8 
p.m., Word Barn
• Unforgettable Fire (U2 tribute) 
Saturday, June 26, 8 p.m., Lake-
port
• Marjorie Sennett and the Bro-
ken Home Boys Sunday, June 27, 
3 p.m., Stone Church
• Mullett Sunday, June 27, 3 & 6 
p.m., Tupelo Drive-In
• Don White Friday, July 2, 6 
p.m., Tupelo Drive-In

Rochester
Mitchell BBQ: live music, 6 
p.m.
Porter’s: karaoke night, 6:30 
p.m.
Revolution: Freddy Dame Jr, 
5:30 p.m.

Seabrook
Red’s: Martin & Kelly, 7 p.m.

Somersworth
Speakeasy: open mic night, 7 
p.m.

Thursday, July 1
Auburn
Auburn Pitts: open mic jam, 
6:30 p.m.

Bedford
Copper Door: Chris Powers, 7 
p.m.
Murphy’s: Mugsy Duo, 5:30 
p.m.
T-Bones: Jon-Paul Royer, 6 p.m.

Brookline
Alamo: live music, 4:30 p.m.

Concord
Cheers: Gabby Martin, 6 p.m.
Hermanos: live music, 6:30 p.m. 
Penuche’s: open mic night w/ 
Brian Burnout, 8 p.m.
T-Bones: Sean Coleman, 6 p.m.

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

Epping
Telly’s: Clint Lapointe, 7 p.m.

Exeter
Sawbelly: Old Tom, 5 p.m.

Goffstown
Village Trestle: Joe McDonald, 
6 p.m.

Hampton
CR’s: live music, 6 p.m.
L Street Tavern: live music, 3 
p.m.
Sea Ketch: Lewis Goodwin, 1 
p.m.
Sea Shell Stage: King Country 
(country), 7 & 8:30 p.m.
Shane’s Texas Pit: live music, 
5 p.m.
Smuttynose: Jordan Quinn Duo, 
6:30 p.m.
Wally’s: live music, 9 p.m.
WHYM: music bingo, 6 p.m.

Hudson
T-Bones: Jae Mannion, 6 p.m.

Kingston
Saddle Up Saloon: karaoke with 
DJ Jason, 7 p.m.

Laconia
Naswa: live music, 6 p.m.
T-Bones: Henry LaLiberte, 6 
p.m.

Londonderry
Game Changer: live music, 8 
p.m.
Stumble Inn: MB Padfield, 7 
p.m.

Manchester
Cactus Jack’s: Joanie Cicatelli, 
6 p.m.
Crown: live music, 5 p.m.
Currier: live music, 5 p.m.
Derryfield: D-Comp, 6 p.m.
Firefly: Malcolm Salls, 6 p.m.
Fratello’s: live music, 5:30 p.m.
Foundry: live music, 6 p.m.
KC’s: live music, 5:30 p.m.
Murphy’s: Mugsy Duo, 5:30 
p.m.
South Side: live music, 8 p.m.
Stark Brewing: open mic, 7 p.m.

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

Merrimack
Homestead: live music, 5:30 
p.m.

Milford
Hart’s: trivia night, 7 p.m.
Riverhouse Café: Ryan William-
son, 6 p.m.
Stonecutters Pub: live music, 8 
p.m.

Nashua
Fratello’s: live music, 5:30 p.m.

Newmarket
Stone Church: Mike Dillon 
Band, 6 p.m.

Northfield
Boondoxz Pub: trivia night, 6:30 
p.m.

Portsmouth
Gas Light: Corinna Savlen, 7:30 
p.m.
The Goat: Isaiah Bennett, 9 p.m. 
The Striker: Cormac McCarthy, 
7 p.m., Sean Fell of Erin’s Guild, 
9 p.m.

Rochester
110 Grill: live music, 5 p.m.
Mitchell BBQ: Game Time Triv-
ia, 6 p.m.

Salem 
Copper Door: Maddi Ryan, 7 
p.m.
Smuttynose: The Conniption 
Fits, 6 p.m.
T-Bones: Jodee Frawlee, 6 p.m.

Seabrook
Castaways: live music, 5:30 p.m.
Red’s: live music, 7 p.m.

Windham
Castleton on Cobbetts: live 
music, 5:30 p.m.

NITE MUSIC THIS WEEK
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P R E S E N T S

FRI. JULY 23RD

7:30PM
SAT. JULY 24TH

7:30PM
FRI. JULY 30TH

7:30PM

FRI. JULY 9TH

7:30PM
SAT. JUNE 26TH

7:30PM
SAT. JULY 10TH

7:30PM

SAT. JULY 17TH

7:30PM
FRI. JULY 16TH

7:30PM
THUR. JULY 15TH

7:30PM

134510

• Sneaky Miles with 
guests The Nines Fri-
day, July 2, 6 p.m., Stone 
Church
• Warren Haynes Friday, 
July 2, 6:30 p.m., North-
lands
• Carsie Blanton with 
Don Blakeslee Friday, 
July 2, 7 p.m., Word Barn
• Foreigners Journey 
Friday, July 2, 7:30 p.m., 
Flying Monkey
• Won’t Back Down: 
Tribute to Tom Petty 
Friday, July 2, 7:30 p.m., 
LaBelle Winery Derry
• Badfish! A Sublime 
Tribute Friday, July 2, 8 
p.m., Casino Ballroom
• David Nail Friday, July 
2, and Saturday, July 3, 8 
p.m., Lakeport
• Eaglemania Saturday, 
July 3, and Sunday, July 4, 
3 & 6 p.m., Tupelo Drive-
In
• Moe Saturday, July 3, 
6:30 p.m., Northlands
• Old Dominion Saturday, 
July 3, Sunday, July 4, and 
Monday, July 5, 7 p.m., 
Bank of NH Pavilion
• Oliver Wood Thursday, 
July 8, 5 & 8 p.m., Word 
Barn
• Clay Cook Thursday, 
July 8, 7:30 p.m., LaBelle 
Winery Derry
• Chris Jansen Thursday, 
July 8, 8 p.m., Casino 
Ballroom
• Adam Ezra Group Fri-
day, July 9, 6 p.m., and 
Saturday, July 10, 3 & 6 
p.m., Tupelo Drive-In

www.rextheatre.org
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MUSIC CROSSWORDS BY TODD SANTOS

FLICK OF THE PUZZLE 

Across
1. Megadeth song about fibber?
5. ‘You Won’t Dance With Me’ __ Wine
10. Clapton “If __ __ you in Heaven” 
(1,3)
14. Mrs Robinson actor Bancroft
15. Shamen ‘92 electro smash ‘Ebe-
neezer __’
16. ‘__ Wolf’ Grateful Dead
17. Hayden cell research song off 
‘Everything I Long For’?
18. Boozy AC/DC sang ‘Have __’ 
(1,5,2,2)
20. Radiohead EP ‘Airbag/__ Driving?’ 
(3,2,1)
22. When asked if she was, Melissa 
Etheridge said ‘__ __ Am’ (3,1)
23. Parking lot bluecoat
24. ‘Other Songs’ Sexsmith
25. What band does for battle of the 
bands contest
27. Train ‘When I __’ (4,2,3,3)
33. Hotel California, for example
34. 3-note chord
35. Three Dog Night ‘Never Been To 
__’
39. Show was the worst or this (w/”the”)
41. Booking
42. ‘07 They Might Be Giants disc ‘The 
__’
43. Where acoustic performer pops a 
squat
45. Mika song you will tape over?
48. Oingo Boingo ‘Only A __’
49. Former Black Flag singer/spoken 
word guy (5,7)
52. Boys From Syracuse show tune 
‘This Can’t __ __’ (2,4)
55. Like crafty manager
56. Adam Sandler ‘__ __ Medium Pace’ 
(2,1)
57. Stealers Wheel’s Joe

60. Raconteur Brendan
64. ‘88 Pixies album (6,4)
67. Meat Puppets cover by Nirvana 
(2,2)
68. AC/DC ‘Razor’s __’
69. Mark of The Jayhawks
70. What starts tapping when watch-
ing a good band
71. Petra ‘Believer In __’

72. U2 ‘California (There Is __ __ To 
Love)’ (2,3)
73. Bills indie band member has roll 
of?

Down
1. Mascara site
2. ‘98 Page/Plant album ‘Walking __ 
Clarksdale’
3. ELO ‘__ __ World Record’ (1,3)
4. Snippet of critic’s opinion
5. Sweet/Hoffs ‘Alone __ __’ (5,2)
6. Breeders debut album
7. ‘Live Taste’ Gallagher
8. A morbid Blood, Sweat & Tears 
sang ‘And When __ __’ (1,3)
9. Camera parts for concert photogs
10. J Geils 80s hit (1,2)
11. Cars ‘__ You’re Gone’
12. Gene Simmons ‘Destoyer’ 
costume
13. While My Guitar Gently __
19. ‘Think Visual’ Ray Davies band
21. ‘Foxy, Foxy’ __ The Hoople
26. Jamie Foxx ‘Fall For Your __’
27. Tim McGraw ‘Felt Good On My 
__’
28. Beyonce ‘Single Ladies (Put A 
Ring __ __)’ (2,2)
29. Ani DiFranco ‘Outta Me, __ You’
30. Buck Owens ‘I’ve Got A __ By 
The Tail’
31. Furry Vaselines song?
32. ‘Frankenstein’ Winter
36. __ __ Want For Christmas Is You 
(3,1)
37. Irish rockers God __ __ Astro-
naut (2,2)

38. ‘God Fodder’ __ Atomic Dustbin
40. 90s English ‘Hippychick’ pop 
trio
44. Led Zep “When the __ breaks, 
mama you got to move”
46. ‘Take Your Time (Do It Right)’ 
guys (3,4)
47. Some musicians are on the cover 
of this Marie Claire rival
50. Chuck of Three Dog Night
51. ‘Boys Are Back In Town’ sing-
er Phil
52. Fat Freddy’s Drop ‘__ On A True 
Story’

53. Exercise
54. L7 “We’re living __”
58. Folk singer Guthrie
59. AC/DC “Her eyes are down on 
you, her __ is up”
61. Traffic ‘Hole In My __’
62. Blutengel album that will auger?
63. New Zealand reggae artist Tigilau
65. R Kelly ‘When A Woman’s __ 
Up’
66. Iron Maiden had a ‘Seventh’ one

© 2020 Todd Santos

 ● 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 

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

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

“Just Ir-ish” — oh, whatever. 
Across
1 Concession stand drinks
6 Tugs
11 Shot in the arm
14 Authoritative decree
15 “You’re ___ and don’t even know 
it”
16 Need to square up with
17 Compliant “Transformers” 
director?
19 Milliner’s product
20 Printer refill
21 Coast-to-coast vacation, maybe
22 “(You’re) Having My Baby” sing-
er Paul
23 Sheepish sounds

24 Orchestra woodwinds
25 Beach atmosphere
28 Sapphire novel on which the film 
“Precious” was based
29 T, e.g.
30 Allowed past the door
35 “Lara Croft: ___ Raider”
36 Showing little emotion
37 Roman emperor after Claudius
38 Mixed vegetables ingredient, 
maybe
40 Laundry day target
41 Distant lead-in
42 Car accessory
43 ___ pastry (eclair basis)
45 Five-iron nickname

48 Architect Ludwig Mies van der 
___
49 Casino customer
50 Bearded zoo animal
53 Intent
54 Pop soloist familiar with the 
Egyptian underworld?
56 “Don’t text and drive,” e.g.
57 Optimal
58 Come together
59 RR stop
60 Teacher’s summons
61 Printer refill

Down
1 Big rig
2 Mythological deity with two ravens
3 Nickname for Nixon
4 German grumble
5 Illuminated, as at night
6 “Big Three” conference site of 
1945

7 “To reach ___, we must sail ...” 
(FDR quote)
8 “Dona ___ pacem” (Mass phrase)
9 Hold onto
10 Mess of a spot
11 Unfortunate tractor inventor?
12 Up
13 Software versions still being 
tested
18 At any point
22 Kind of ballot
23 Potato chip flavor
24 In circulation
25 They haven’t flown for 18 years
26 Self-help Internet site
27 Disappointing “Save Me” 
singer-songwriter?
28 File on a phone
30 “What am ___ do?”
31 Mail motto word
32 “F9” actor/producer Diesel
33 Reggae Sunsplash adjective

34 Taboo
36 Biol. or ecol.
39 Prom piece
40 Foments
42 Pest greeting
43 Vegas game with rolls
44 Raise, as a flag
45 Battle royale
46 George Peppard TV series, with 
“The”
47 Mode of fashion
49 “I’ll ___ my time”
50 Hang on tight?
51 “Last ___” (The Strokes song)
52 Tablet owner
54 Prefix with information
55 ___ nutshell

Puzzle B Puzzle CPuzzle A

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 41.

R&R answer
from pg 39 of 6/17

Jonesin’ answer 
from pg 40 of 6/17
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SIGNS OF LIFE
All quotes are from Why Not Me?, by 

Mindy Kaling, born June 24, 1979.

Cancer (June 21 – July 22) For my birth-
day last year, McDonald’s sent me a sweet 
stack of $10 gift cards. If you follow me on 
any kind of social media you will see that I’m 
constantly eating McDonald’s…. I go regu-
larly enough that the woman at the Crescent 
Heights & Sunset McDonald’s gives me ranch 
and buffalo sauce packets for my McNuggets 
without me having to ask. I think McDonald’s 
was hoping I would share my gift cards with 
my cast and writers, but I don’t. It’s up to you 
how much you share.

Leo (July 23 – Aug. 22) Remember that kid 
who showed up forty-five minutes early to the 
SATs with eleven pencils and a huge black cof-
fee? That was me. Don’t forget erasers.

Virgo (Aug. 23 – Sept. 22) One of my very 
worst qualities is how impatient I am, but it’s 
actually very helpful when I am rewriting. It’s 
all about context.

Libra (Sept. 23 – Oct. 22) I eat hot sauce on 
approximately 70 percent of my meals. Learn-
ing about new hot sauces is the least expensive 
way to improve my quality of life. You can eas-
ily boost your quality of life.

Scorpio (Oct. 23 – Nov. 
21) … I’ve never understood 
the compliment ‘effortless.’ … 
What’s so wrong with effort, 
anyway? It means you care. 
Effort will be rewarded.

Sagittarius (Nov. 22 – Dec. 
21) If you’ve never watched a 
crew race, this is how it goes 
down: once the boats appear, 
you scream loudly for nine 
seconds until they disappear 
out of view. Then you wait 
forty minutes for someone to 
bike over from the finish line 
and tell you the outcome. Still 
better than golf.

Capricorn (Dec. 22 – Jan. 
19) Maybe it’s because I’m 
such a rule-breaker, maybe 
it’s because I’m so down-to-
earth, or maybe it’s because 
you spent money on this book 
and I don’t want you to return 
it, but I have decided to share 
my beauty secrets with you. 
You will learn some great 

down-to-earth beauty secrets!
Aquarius (Jan. 20 – Feb. 18) I’ve attended 

some pretty glamorous events over the years…. 
I’m sorry to say that these parties are actual-
ly a little bit of a letdown. … the best thing that 
happens is, say, you get a gift bag with some 
Lara Bars in it. It’s OK, you’ll at least enjoy 
the Lara Bars.

Pisces (Feb. 19 – March 20) I was also 
slowly discovering that I had nothing in com-
mon with any of these girls except that we were 
all excited to see the Nagano Olympics on a big 
TV. A small thing can bring friends together.

Aries (March 21 – April 19) When I was on 
The Office, I was the perfect kind of famous: a 
little bit famous. Remember more is not neces-
sarily better.

Taurus (April 20 – May 20) Though I am 
extremely young, I am old enough to remember 
Must-See TV. You want to be where everybody 
knows your name.

Gemini (May 21 – June 20) In high 
school I had been cast as a rag-picker/
townsperson/vagrant in eight consecutive 
plays. Why would I think I could be anything 
more than part of an ensemble of anything? 
Because you can. 

Last Week’s Answers:

Puzzle A Puzzle B Puzzle C

Sudoku Answers from pg40 of 6/17
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Train online to do medical 
billing! Become a Medical Office 
Professional at CTI! Get trained & 
certified to work in months! 888-
572-6790. (M-F 8-6 ET)

VIAGRA and CIALIS USERS! 50 
Generic Pills SPECIAL $99.00 FREE 
Shipping! 100% guaranteed. 
24/7 CALL NOW! 888-445-5928 
Hablamos Español

Dental insurance - Physicians 
Mutual Insurance Company. 
Covers 350 procedures. Real 
insurance - not a discount 
plan. Get your free dental info 
kit! 1-888-623-3036 www.
dental50plus.com/58 #6258

Attention oxygen therapy users! 
Inogen One G4 is capable of full 
24/7 oxygen delivery. Only 2.8 
pounds. Free info kit. Call 877-
929-9587

ATTENTION DIABETICS! Save 
money on diabetic supplies! 
Convenient home shipping for 
monitors, test strips, insulin 
pumps, catheters & more! To learn 
more, call now! 877-810-0063

The Generac PWRcell solar plus 
battery storage system. Save 
money, reduce reliance on grid, 
prepare for outages & power your 
home. Full installation services. $0 
down financing option. Request 
free no obligation quote. 1-855-
270-3785

GENERAC Standby Generators 
provide backup power during 
power outages, so your home & 

family stay safe & comfortable. 
Prepare now. Free 7-yr extended 
warranty $695 value! Request a 
free quote today! Call for terms & 
conditions. 1-844-334-8353

Eliminate gutter cleaning forever! 
LeafFilter, the most advanced 
debris-blocking gutter protection. 
Schedule free LeafFilter estimate 
today. 15% off Entire Purchase. 
10% Senior & Military Discounts. 
Call 1-855-995-2490

Directv Now. No Satellite. $40/
mo 65 Channels. Stream news, 
live events, sports & on demand 
titles. No contract/commitment. 
1-866-825-6523

DISH TV $64.99 For 190 Channels 
+ $14.95 High Speed Internet. 
Free Installation, Smart HD DVR 
Included, Free Voice Remote. 
Some restrictions apply. Promo 
Expires 7/21/21.1-833-872-2545

New authors wanted! Page 
Publishing will help self-publish 
your book. Free author submission 
kit! Limited offer! 866-951-7214

AT&T Internet. Starting at $40/
month w/12-mo agmt. 1 TB of 
data/mo. Ask how to bundle & 
SAVE! Geo & svc restrictions apply. 
1-888-796-8850

BATH & SHOWER UPDATES in 
as little as ONE DAY! Affordable 
prices - No payments for 18 
months!  Lifetime warranty & 
professional installs. Senior & 
Military Discounts available.  Call: 
855-761-1725

Attention Active Duty & Military 
Veterans! Begin a new career 
& earn a Degree at CTI! Online 

Computer & Medical training 
available for Veterans & Families! 
To learn more, call 888-449-1713

HOME BREAK-INS take less than 
60 SECONDS. Don’t wait! Protect 
your family, your home, your 
assets NOW for as little as 70¢ a 
day! Call 866-409-0308

Never pay for covered home 
repairs again! Complete Care 
Home Warranty covers all major 
systems & appliances. 30-day risk 
free. $200.00 off + 2 free months! 
1-866-395-2490

Donate Your Car to Veterans Today! 
Help and Support our Veterans. 
Fast - FREE pick up. 100% tax 
deductible. Call 1-800-245-0398

Update your home with beautiful 
new blinds & shades. Free 

in-home estimates make it 
convenient to shop from home. 
Professional installation. 
Top quality - Made in the USA. 
Free consultation: 877-212-7578. 
Ask about our specials!

Wants to purchase minerals and 
other oil and gas interests. Send 
details to P.O. Box 13557 Denver, 
CO 80201

Reader Advisory: The National Trade Association 
we belong to has purchased the above classifieds. 
Determining 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 money in advance or give 
the client your checking, license ID, 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 delivering 
its service. All funds are based in US dollars. Toll free 
numbers may or may not reach Canada.

INDEPENDENT FREE PAPERS 
OF AMERICA

Prepare for unexpected 
power outages with a 
Generac home standby 
generator

FREE 7-Year Extended Warranty*
A $695 Value! 

REQUEST A FREE QUOTE!
844-334-8353

Limited Time O� er - Call for Details

Special Financing Available 
Subject to Credit Approval 

*To qualify, consumers must request a quote, purchase,  
install and activate the generator with a participating dealer. 
Call for a full list of terms and conditions.   

| Promo Number: 285

% % %
OFF OFF OFF15 10 5++

YOUR ENTIRE 
PURCHASE*

SENIOR & MILITARY
DISCOUNTS

TO THE FIRST
50 CALLERS!**

For those who qualify. One coupon per household. No obligation estimate valid for 1 year.  *Offer valid at time of estimate only  2The leading 
consumer reporting agency conducted a 16 month outdoor test of gutter guards in 2010 and recognized LeafFilter as the “#1 rated professionally 
installed gutter guard system in America.” Manufactured in Plainwell, Michigan and processed at LMT Mercer Group in Ohio. See Representative 
for full warranty details. CSLB# 1035795  DOPL #10783658-5501  License# 7656  License# 50145  License# 41354  License# 99338  License# 
128344  License# 218294  WA UBI# 603 233 977  License# 2102212986  License# 2106212946  License# 2705132153A  License# LEAFFNW822JZ  
License# WV056912  License# WC-29998-H17  Nassau HIC License# H01067000  Registration# 176447  Registration# HIC.0649905  Registration# 
C127229  Registration# C127230 Registration# 366920918 Registration# PC6475  Registration# IR731804  Registration# 13VH09953900  Registra-
tion# PA069383  Suffolk HIC  License# 52229-H  License# 2705169445 License# 262000022 License# 262000403  License# 0086990  Registration# 
H-19114

1-855-995-2490CALL US TODAY FOR
A FREE ESTIMATE

BACKED BY A YEAR-ROUND 
CLOG-FREE GUARANTEE

Mon-Thurs: 8am-11pm, Fri-Sat: 8am-5pm,  
Sun: 2pm-8pm EST

1DETAILS OF OFFER: Offer expires 9/30/2021. Not valid with other offers or prior purchases. Buy one (1) window or entry/patio door, get one (1) window or entry/patio door 40% off when you purchase four 
(4) or more windows or patio doors between 3/1/2021 and 9/30/2021. 40% off windows and entry/patio doors are less than or equal to lowest cost window or entry/patio door in the order. Subject to 
credit approval. Interest is billed during the promotional period, but all interest is waived if the purchase amount is paid before the expiration of the promotional period. Financing for GreenSky® consumer 
loan programs is provided by federally insured, federal and state chartered financial institutions without regard to age, race, color, religion, national origin, gender, or familial status. Savings comparison 
based on purchase of a single unit at list price. Available at participating locations and offer applies throughout the service area. See your local Renewal by Andersen location for details. License number 
available upon request. Some Renewal by Andersen locations are independently owned and operated.  
 “Renewal by Andersen” and all other marks where denoted are trademarks of Andersen Corporation. © 2021 Andersen Corporation. All rights reserved. rba12589
*Using U.S. and imported parts.

40%off
WINDOWS AND 

PATIO DOORS

BUY ONE, GET ONE

NO Money Down

NO Interest

NO Monthly Payments
for 1 year

Plus

MINIMUM PURCHASE OF 4
MINIMUM PURCHASE OF 4 – INTEREST ACCRUES 

FROM THE PURCHASE DATE BUT IS WAIVED IF 
PAID IN FULL WITHIN 12 MONTHS

1
1

Offer ends 
Sept. 30

to schedule your FREE in-home consultation
CALL BY SEPTEMBER 30

855-557-5646

Installation 
always

included

134632
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If you can’t beat ‘em, eat ‘em
What to do with all those 17-year cicadas 

blanketing the eastern half of the country? 
Sarah Dwyer of Chouquette Chocolates 
in Bethesda, Maryland, is coating them in 
chocolate and selling them as exotic treats, 
Reuters reported. She calls them delicious. 
“When you combine the chocolate, the cin-
namon and the nuttiness of the bugs, it 
really gives you that holiday feeling of when 
you’re walking around a big city and they’re 
roasting nuts on the sidewalk, that cinnamon 
smell, it’s really what it tastes like,” Dwyer 
said. She and her employees gather the bugs 
from trees behind the business and put them 
in paper bags, which they place in the freez-
er. Then the cicadas are boiled and crisped 
in an air fryer. “I did go to pastry school in 
Paris to learn my dipping technique,” Dwyer 
said. “I’m pretty sure no one thought I’d be 
using it on cicadas.”

Florida
An entrepreneurial real estate buyer got 

more than he bargained for in Brooksville, 
Florida, when he bought a municipal build-
ing for $55,000 in April. The building sits 
underneath the town’s water tower, and 
when Bobby Read went to the county to get 
an address for his new building, he discov-
ered he had also bought the large structure. 
The Associated Press reported that the com-
munity-minded Read transferred the tower 

back to Brooksville through a warranty deed 
in May. City Manager Mark Kutney said a 
bad legal description of the property was to 
blame for the snafu: “We’re human. Some-
times we make a mistake.”

Bright idea
When an unnamed 18-year-old found her-

self locked out of her home in Henderson, 
Nevada, on June 15, she followed the exam-
ple of a certain right jolly old elf and tried to 
enter the home through the chimney, United 
Press International reported. Henderson fire-
fighters posted on Facebook that the woman 
became stuck “just above the flue,” and they 
used a rope system to pull her to safety. She 
was uninjured (except maybe for her pride).

Awesome!
Up for auction in Toronto, Ontario, Can-

ada, is a painting that was purchased in 
a South River thrift store for $4.09 by an 
unnamed buyer. After buying the painting, 
NPR reported, the purchaser noticed the 
artist’s signature on the back, with a date 
of 1997. Canadian auction house Cowley 
Abbott has identified the painting as “DHead 
XLVI” by rock superstar David Bowie, who 
died in 2016. It’s part of a series of 47 pieces 
of art Bowie made between 1995 and 1997. 
As of press time, bids were up to $38,100.

Sweet revenge
Kristen Bishop, 33, and Sophie Miller, 26, 

were strangers from Texas until late March, 
when Miller called Bishop to reveal that both 
women were dating the same man, “Adam.” 
At first, Bishop didn’t believe Miller’s tale, but 
soon the facts came to light, and the two women 
cooked up a plot for revenge. The Scottish Sun 
reported that Bishop and Adam had planned a 
vacation to Turkey for early April, which was 
just a few days after the revealing phone call. 
When they landed in Istanbul, Bishop told him 
that she knew what had been going on; Mill-
er met them at the airport, and the two women 
abandoned Adam, whom both had met on the 
dating app Hinge. Bishop had changed all the 
reservations in his name to Miller’s. “His jaw 
dropped when he saw [Sophie],” Bishop said. 
“We became friends quite quickly after we met 
up,” Bishop said of herself and Miller. “We 
really bonded over the eight-day trip, and it’s 
by far the happiest thing out of this unfortunate 
situation, that I found a great friend.”

Suspicions confirmed
The Dutch owners of a 61-year-old Noah’s 

Ark replica and the British Maritime and 
Coastguard Agency are locked in an “impos-
sible stalemate” over the huge vessel, which 
has been docked at Ipswich, England, since 
November 2019. The MCA declared the 
230-foot-long ark not to be seaworthy, so it 
cannot sail, the Ipswich Star reported, and the 

owners have been fined 500 pounds each day. 
For their part, the owners say the boat, home to 
a biblical museum, was always categorized as 
a “non-certified floating object.” British Trans-
port Secretary Grant Shapps has been called in 
to intervene.

For the birds
A nature camera disguised as a piece of 

bark in the Nizhne-Svirsky Nature Reserve in 
Russia fell victim to a persistent woodpecker, 
United Press International reported. A black 
woodpecker named Zhelna, looking for insects 
in the wood, pecked at the camera for sever-
al days until it broke, reserve workers posted 
on Facebook. The device has been removed for 
repairs.

Update
News of the Weird reported on March 12 that 

Alexandr Kudlay, 33, and Viktoria Pustovito-
va, 28, from Kharkiv, Ukraine, had handcuffed 
themselves together for three months to test 
their fraught relationship. On June 18, Reu-
ters reported that the experiment was a failure. 
Kudlay and Pustovitova had their shackles cut 
off on national television, with Kudlay admit-
ting that “We are not on the same wavelength, 
we are totally different.” Pustovitova tearful-
ly admitted, “I think it will be a good lesson 
for us, for other Ukrainian couples and couples 
abroad not to repeat what we have done.” 

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

INDOOR SEATING & TAKE OUT
Craft beer, cider, a small but comprehensive

liquor selection, and pub grub.

HIPPO BEST OF 2019

134593

JOIN US!
LIFE IS BETTER WHEN 
YOU’RE HAVING FUN!

COME FIND OUT WHY WE 
WERE VOTED THE BEST IN 

SIX CATEGORIES.

Get Your 
Groove On!

Boo Boo Groove - Friday, 8pm

TRIVIA TUESDAY 7PM  |  OPEN MIC- WEDNESDAY 7PM 
SATURDAY JAM AT 2PMOutdoor Table Service | Indoor Dining

603.526.6899 • 40 Andover Road, New London, NH

We have Aerus Beyond Guardian Air Purifiers: 
the best air purification on the market. Reduces 
bacteria, and viruses in the air and on surfaces.

See our full menu & order take out at FlyingGoose.com

20 handcrafted beers on tap made right here

4 pack cans and growlers to go

Proudly serving local farms and grass fed meats

TAKE A FLIGHT TO

Hoppy-ness!

134389

www.flyinggoose.com
www.thearea23.com
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Meet Dr. Lisa Vuich, Owner
Dr. Vuich graduated from Tufts University in 1988 and Tufts University School of  

Medicine in 1992. She completed her Internal Medicine Internship and Residency at  
St. Vincent Hospital (University of  Massachusetts affiliate) in 1995 and was Chief  Medical 
Resident there from 1995 to 1996.

She is Board Certified by the American Academy of  Aesthetic Medicine. A Member of  
the American Academy of  Cosmetic Surgery, the American MedAesthetic Association, the 
American Academy of  Anti-Aging Medicine, and the InjectAbility® Institute.

She is a Master Instructor for Specialty Med Training and is also A MINT PDO thread 
Instructor for Hans BioMed. Dr. Vuich is often called upon to lecture on various MediSpa and Regenerative 
medicine topics both in the United States and abroad. Through the Renew MediSpa Training Institute she 
regularly instructs and provides preceptorships for Physicians, Dentists and Nurses in Aesthetic Medicine 
procedural techniques, particularly injection techniques as well as other techniques utilized in Regenerative 
Medical Procedures.

We’ve combined cutting edge technology with over 15 years of 
experience to help you look and function your best at any age

Join our Tox Club 
and get your 

Wrinkle Relaxers 
for $9.99 per unit!

Everyone should have someone they trust to deliver 
predictable and effective anti-aging therapies

Featuring:
• Dermal Filler and Sculptra
• Botox, Dysport, Xeomin
• Non Surgical Face Lift
• Advanced Korean Thread Lifting
• Neck and Jawline Tightening
• SmartSkin CO2 Laser Skin Resurfacing
• Medical Microneedling
• Hydrafacial MD Elite
• Chemical Peels

• Testosterone Replacement
• Keralase for Thinning Hair
• Laser Hair Removal
• Laser Assisted Liposuction - SmartLipo
• Cellulite Removal - Cellfina
• Vaginal Rejuvenation
• Treatment of Stress Incontinence
• Treatment of Erectile Dysfunction
And MORE! Learn more and see  

Dr. Vuich’s Webinars  
and Lectures

www.renewmedispa.com

