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.| ACCURATE TITLE

BIG SAVINGS FOR HOMEBUYERS!

$495 SETTLEMENT FEE

Close on your home with Accurate
Title and SAVE over $200!

 OFFER VALID THROUGH 4/30/25

*Offer cannot be combined with any other promotions.

With multiple locations throughout NH, Accurate has
been serving residential real estate title & closing
services for buyers & sellers since 1984.

orders@uaccuratetitienh.com ~ 603-668-6446
www.accuratetitlienh.com
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PLAYERS

SUMMER
THEATRE

A FUN, WELCOMING
PERFORMING ARTS

CAMP FOR ENTERING
GRADES K-9

www.peacockplayers.org

5 Fun Unique Weekly Sessions

Acting, Singing, Dancing!

Camp
Dates: @
7/15 - 8/16

Held in Nashua, NH 4
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ON THE COVER

10 Sure, maple syrup is great on pancakes and
waffles, but what else can it do? In this week’s
cover story, John Fladd looks at the surprising
uses for maple, from an adornment for barbecue
to a flavoring for beer.

ALSO ON THE COVER We've got maple on the
mind this week because this weekend is Maple
Weekend in New Hampshire, when sugar houses
(who are enjoying a good year, according to our
story) offer tours and samples. See page 18. It

is also the season for St. Patrick’s Day (Monday,
March 17) eats. John talks to meat experts about
corned beef (page 20). And Michael Witthaus
talks to Frigg, a band playing “Nordgrass” — a
Nordic take on Western folk and bluegrass (see
page 26).
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Nash

CASINO

A NEW
ERA OF

ENTERTAINMENT

NOW OPEN

SUNDAY-THURSDAY
9AM-2AM

FRIDAY & SATURDAY
9AM-4AM

NEW HAMPSHIRE’S LARGEST
GAMING DESTINATION

LEARN MORE AT THENASHCASINO.COM | f©
310 DANIEL WEBSTER HWY, SUITE 102, NASHUA, NH 03060
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NEWS & NOTES

TB patient

According to a press release
from March 7, the New Hamp-
shire Department of Health &
Human Services and the Manches-
ter Health Department identified a
person with tuberculosis who was
at the Families in Transition Adult
Shelter and the 1269 Cafe in Man-
chester while infectious. “Anyone
who visited these facilities from
October 1, 2024, through Janu-
ary 31, 2025, could have been in
contact with the individual and
testing is available to find out if
they were exposed to the bacte-
ria that causes TB,” the release
said. “People who believe they
may have been exposed can also
contact their primary care provid-
er to request TB testing. Anyone
without a primary care provid-
er can call 211 to establish care.”
On average, 12 people are diag-
nosed with TB in the state each
year, the release said. Call DHHS
at 271-4496 or visit dhhs.nh.gov/
programs-services/disease-pre-
vention/infectious-disease-control/
tuberculosis-tb.

Scam restitution
Homeland Security Investigations
with the U.S. Attomey’s Office for
the District of New Hampshire are
seeking to identify victims of a gift
card fraud scheme for victim resti-
tution purposes, according to a U.S.
Department of Justice press release.
“In December 2023, Homeland
Security Investigations, the Internal
Revenue Service’s Criminal Inves-
tigations, the U.S. Postal Inspection
Service (USPIS), and the Concord,
New Hampshire Police Department
(CPD) began investigating a sophis-
ticated gift card fraud scheme that
is perpetuated by criminal organi-
zations in China. This network has
established a base of operations in
New Hampshire due to the State’s
tax-free retail environment and is
responsible for millions of dollars
in consumer losses,” the release
said. The filing period for victims is
open until June 30. “Potential fraud
victims who had gift card funds sto-
len or used without authorization
between October 1, 2023, and Janu-
ary 11, 2024 ... are asked to provide
the gift card number(s) and receipt

1 GREAT LOCATION

or proof of purchase to HSINewEn-
glandVictimAssistance@ice.dhs.
gov. Please also include the victim’s
name and contact phone number,”
the release said.

Baby shower

United Way of Greater Man-
chester is asking for donations
for its annual Community Baby
Shower on Wednesday, April
23, 11 am. to 5 p.m. at the Unit-
ed Way of Greater Nashua office,
according to a press release. The
United Way is accepting new and
gently used baby items includ-
ing strollers, high chairs, carriers/
backpacks, pack & plays, cribs
(mattresses not accepted), dia-
pering items, feeding supplies,
clothes and more, the release said.
Donations can be dropped off at
20 Broad St. in Nashua between
9:30 a.m. and 4:30 p.m. weekdays
by April 18, the release said. The
United Way also has a donation reg-
istry: tinyurl.com/2025BBSHWR.
Email info@unitedwaynashua.org
or see unitedwaynashua.org. #@@

“Moving Parts,” an exhibit of kinetic energy in art, will open at
Mosaic Art Collective (66 Hanover St. in Manchester; mosai-
cartcollective.com) on Saturday, March 15, with a reception
from 4 to 8 p.m., according to Mosaic's Facebook page.
See Saw Art, a gallery space within Mosaic, will also open
an exhibit on March 15: “Here & There” featuring artwork
by Heather Morgan, Eleanor Croteau-LaBranche, Samantha
Johnson and Mark Abercrombie, which will also have a recep-
tion from 4 to 8 p.m. The exhibit will be on display March 14
through March 30; see seesaw.gallery.

The Andres Institute of Art
(106 Route 13 in Brookline;
andresinstitute.org) will hold
its annual Spring Iron Melt
on Saturday, May 10. Pur-
chase a mold now for $45 to
carve at home and return to
the Andres Welcome Center
for the pour. See andresinsti-
tute.org.

ksett

—® MANCHESTER

The March Science Cafe
at Soel Sistas Cafe (30
Temple St. in Nashua)
will meet on Tuesday,
March 18, at 6 p.m.
to discuss  “Mindful
Insights: Unraveling the
Science of Meditation.”

——

=

The Nashua Public Library Friends Annual
4 Book and Media Sale runs Friday, March
14, through Sunday, March 16. Friends
members (you can join at the door) get Fri-
day access; the general public can attend
Saturday, 9 a.m. to 5 p.m., and Sunday,
noon to 4 p.m. Most items are 25 cents to
$2. See nashualibrary.org.

Attendance is free.
[—L‘ NASHUA

2 GREAT SHOWS 1 AMAZING WEEKEND

e ’ £ -

SATURDAY MARCH 22 |
10:30 AM - 2:30 PM ‘, -

WOMENS ‘i
DAY EXPO

SUNDAY MARCH 23
12:00 PM - 3:00 PM

WEDDING
SHOW

EVERETT ARENA, CONCORD NH EVERETT ARENA, CONCORD NH

Proceeds help support the r

New Hampshire Breast Cancer Association ;$ Caterers, Cake Vendors, Mobil Bar, Wedding Dresses

and other great deal that will sweep you off your feet!

Meet with vendors about Career Development, Travel,
Financial Planning, Shopping, Fashion, Food,

Entertainment, and Cosmetics.

TICKETS AVAILABLE ONLINE AND AT THE DOOR!

A chance to win thousands of dollars in prizes, raffles
& giveaways from your local wedding vendors!

WWW.MYNEEVENT.COM

145370
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THE WORLD’S FIRST AND ONLY
STERILE CBD FOR IV INFUSION

Unlock the power of your Endocannabinoid System with IV CBD"

W

Did you know your body has an Endocannabinoid System (ECS)
that helps regulate everything from mood to pain, sleep, and
immune function? This system is made up of receptors that
interact with cannabinoids, like CBD, to maintain balance and
promote overall wellness.

@

200mg CBD

50mg CBDfDosei 4 Doses

Net Wt 50 ml:|1.69 fl 0z :’

v Supports ECS function for balanced mood Oral forms of CBD often have

and better sleep less than 10% absorption.
v Reduces inflammation & pain’ IV CBD therapy delivers pure, bioavailable CBD
v Boosts energy & relieves stress’ directly into your bloodstream, bypassing digestion,

v Enhances immune system function’ for nearly 100% absorption and immediate relief.”

*These statements have not been evaluated by the Food and Drug Administration. This product is not intended
to diagnose, treat, cure, or prevent any disease.

W w

Southern New Hampshire’s Premier Medispa since 2006

Dr. Lisa Vuich

Expert Injector, Laser Specialist 603-931-4345 | ReneWMediSpa.com


https://renewmedispa.com/

SEASON PASSES
Super Early Bird Rate March 1-May 1

Adult (18-64) $389

Junior (4-17) $369

Senior (65+) $30

Toddler (age 3 & under) *Free

Buy 2 Junior Passes and
getupto2 Adult Season
Passes at $199 each

with purchase of adult season pass.
*$5 online convenience fee.

Buy online
at mcintyreskiarea.com

Season Pass Perks:
- 50% Off Ski Key Locks
- 10% Off Products in the Ski

Retail Shop
- $10 Off Private Lessons -

not available holidays & weekends
- 10% Off Ski Tuning Services at the

Rental Shop

Manchester, N
Exit 8,1-93

Pond Skim
_ Saturday March 15th

B e 603.622.6159
50 Chalet Way, Manchester, NH | mcintyreskiarea.com

McintyreSkiArea 0McIntyreSkiAreaManchesterNH

SPORTS DAVE LONG’S LONGSHOTS

NFL 2025 begins

The Big Story -
NFL Year Opens:
The new business year
starts today with the
opening of free agency,
where the real action
| takes place over the
next 10 days. The next
time to add talent is
over three days during the 90th annual NFL
draft beginning on April 23. And the final
big time is after June 1 when teams can cut
players and lessen the cap hit by splitting
their contracts over 2025 and 2026.

Sports 101: Name the 10 who once
played for the Patriots who are in the Pro
Football Hall of Fame.

News Item — Patriots FA Start: Despite
being flush with free agent cap space with
acknowledged huge holes on the O-line
and at lead receiver they passed on imme-
diate opportunities to address them right out
of the gate. They wouldn’t meet the price
of KC and Seattle to bring old friend Joe
Thuney and wideout DK Metcalf to Fox-
boro. The 33-year-old Thuney, coming off a
First Team All Pro season, has one year left
on his $15 million and cost the Bears just a
fourth-round pick to get him. For Metcalf,
Pittsburgh gave up a second-round pick and
$150 million over the next five years to trade
for him. A lot of dough, yes, but that’s the
going rate for high-end receivers.

Ifthey had done that, they could have used
their fourth overall pick to get a high-value
left tackle to fill their three biggest holes,
then focused their two third-round picks and
remaining FA money to fortify the interior
defense, which they started doing by sign-
ing Mike Vrabel’s edge rusher in Tennessee,
Harold Landry.

So it sounds like more talk, little action
again.

News Item — More Patriots Thoughts:

Travis Hunter: Not that the Patriots have
to follow it if they decided take Henry. But
he was listed as a DB at the Combine, which
indicates where many believe he’s best suit-
ed to play. Given their previously stated Top
3 need that lowers the odds that NE will take
him at 4.

Will Campbell: Does 3/8 of an inch in
arm length really mean that much? The LSU
left tackle is the highest-rated O-lineman on
the Big Board. But the chatter about him is
his arms are too short because they measure
32 5/8 inches in length, which is below the
accepted 33 inches minimum for a left tackle.

Cooper Kupp: With Metcalf, Tee Hig-
gins, Davante Adams and Deebo Samuel
off the table what would you give to L.A. to
get the once great but on the back nine wide-

out? A fourth-round pick?

Joe Milton: 1t would be stupid for the
Patriots to trade their backup QB as the
rumor mill is saying they might. They
should showcase him in pre-season at least,
because a strong showing raises his value
even higher.

The Numbers:

30 — in case my Cowboys-loving friend
George Copadis has forgotten, the number
of years since “America’s Team” last even
got to the Super Bowl.

84 — combined points scored by Peyton
Pritchard (43) and Derrick White (41) to
fill in the gap for the missing Jayson Tatum,
Jrue Holiday and Kristaps Porzingis in
Wednesday’s 128-118 win over Portland.

Of the Week:

Thumbs Up — Joe Mazzulla: For correct-
ly treating Saturday’s game with the Lakers
as more than just a regular regular-season
game by playing Tatum 45 minutes, Jaylen
Brown 41 and Al Horford a season-high
38, leading to a 111-101 statement win.

Best Game of the Week — Nikola Jokic:
For the Larry Bird play-alike putting up the
first 30-point, 20-rebound, 20-assist game in
NBA history in Friday’s low-scoring 149-
141 win over Phoenix.

Radio and TV Broadcasters Phew of the
Week: They were spared the arduous task
of trying to pronounce the first name of Sox
prospect Jhostynxon Garcia for at least
another year after he was optioned to the
minors last week.

And don’t ask me, I don’t have a clue.

Random Thoughts:

I heard all the chatter about Metcalf not
being a good fit for Josh McDaniels’ sys-
tem. But shouldn’t offensive coordinators
find ways to get talented receivers the balls
in the way that capitalize on their outstand-
ing skills over just fitting them into the
system? Isn’t that what coaching is about?

Sports 101 Answer: The 10 Patriots Fam-
ers are Nick Buoniconti, John Hannah,
Mike Haynes, Ty Law, Curtis Martin,
Junior Seau, Randy Moss, Richard Sey-
mour, Andre Tippett and Darrelle Revis.

Final Thought: True, most are happy
with Mike Vrabel as the choice for Pats
head coach. But given that the barren roster
had far more to do with their going 4-13 than
Alex Van Pelt or even Jerod Mayo did, that
puts personnel chief Elliot Wolf in the spot-
light. With holes all over the roster he needs
to deliver at least six players in free agency
and the draft who can contribute in a signifi-
cant way next season. Otherwise they won’t
be much better.

Email Dave Long at dlong@hippopress.
com. "W
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NEWS & NOTES

QUALITY OF LIFE INDEX

Pi Day

Friday, March 14, is National Pi Day — as in &, 3.14... . The McAu-
liffe-Shepard Discovery Center in Concord is holding a Pi Day Lunar
Eclipse celebration from 12:01 to 3 a.m. on Friday, an all ages event that
includes Pi activities, watching the lunar eclipse and pizza, according to
starhop.com (registration required). Sal’s Pizza in Manchester and Derry
is tossing itself into the spirit of the day, by offering $3.14 off every extra-
large pizza when you use the code “PIDAY” in store or online.

QOL score: +1 (.1415926....)

Comment: According to the Sals website, an extra-large pizza is 19
inches in diameter. Using the formula C=nd, that works out to a circumfer-
ence of approximately 59.7 inches.

Potholes will get worse from now on

Between fluctuations in temperature and the hard wear we put our roads
through, potholes are an unavoidable hazard of driving in New Hampshire.
According to a Feb. 17 article in Discover magazine, we should expect
them to only get worse. The article quoted Jennifer Jacobs, a civil engi-
neer at the University of New Hampshire. “[Roads] are designed to operate
under certain climate or weather conditions,” she said. Jacobs and her team
have used climate change models to calculate the damage to roads under
hotter weather and more extreme temperature shifts, and have determined
that the calculations that are used to estimate how much maintenance our
roads will need might be significantly inaccurate in coming decades.

QOL score: -1

Comment: The Discover magazine article went on: “To resist the forces
of climate change, the team recommends making asphalt layers 7 to 32 per-
cent thicker, with layers getting heftier as temperatures rise. ”

Winnie graduates

As reported by WMUR in a March 5 online article, Winnie, an emo-
tional support dog with the state’s 911 call centers, has graduated from
her training and is ready to start full-time work providing support to New
Hampshire’s emergency dispatchers. According to WMUR, with the help
of her trainer Abigail and the Hero Pups organization, Winnie “was rec-
ognized by the New Hampshire Department of Safety’s Division of
Emergency Services and Communications for completing training.”

QOL score: +1

Comment: WMUR quoted Mark Doyle, the director of emergency ser-
vices and communications: “Winni has been specifically trained to provide
emotional support and mental health wellness for our team. Since Winni
completed her training and joined the team full-time around the start of the
new year, her impact has been immediate and overwhelmingly positive.”

Downward dog. And cat. And maybe bunny.

As reported by The Concord Monitor in a March 10 online story, a local
program is pairing yoga practitioners with animal partners. “To encour-
age the adoption of animals in their shelter and foster connections between
humans and their four-legged counterparts,” the article reads, “Pope
Memorial SPCA holds yoga classes twice a month where participants can
practice poses alongside shelter pets.”

QOL score: +1

Comment: Spending time with an animal has been shown to lower
stress in humans, the SPCA said in the article, as does yoga.

QOL score last week: 57

Net change: +2

QOL this week: 59

What's affecting your Quality of Life here in New Hampshire?
Let us know at news@hippopress.com. ¥

Protection for your

pride and joy

For the family you'd do anything for, life insurance could mean
everything. We can help you find easy, affordable ways to protect
their future. Call us today.

Like a good neighbor, State Farm is there.

Dick Lombardh, Agent
1837 Eim Sireet

State Farm Life Insurance Company (Not licensed in MA, NY or WI)
Bloomington, IL

State Farm Life and Accident Assurance Company (Licensed in NY and WI) S F
®
o StateFarm

144008

"CCSFITNESS ™
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JUNE 23 -
AUGUST 15
SAM-4PM

Ages 6-12
Boys & Girls

B
;':t-'e- oL

SPORTS/ACTIVITIES
We'll organize games with friendly competitions in
multiple sports & activities. Kids will be split into

weekly teams with chances to win prizes!

SWIMMING - BASKETBALL - VOLLEYBALL
FOOTBALL - SOCCER - FUTSAL - DODGEBALL
KICKBALL - PICKLEBALL - OBSTACLE COURSE  [rkits b sl

ARTS/CRAFTS - BOARD GAMES & MORE! 8 Weeks - $1400

For more info: 603-224-7787 « Info@CapitalCitySportsAndFitness.com
10 Garvins Falls Road, Concord, NH 03301

CAMP PRICES
1 Week - $250
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THiIs WEEK

" Sunday, March 16
Dartmouth Health Children’s
Battle of the Badges Hock-
ey presented by the Elliot Perry
Foundation will take place today
at 1 p.m. at SNHU Arena (555
Elm St. in Manchester; snhuare-
na.com) when Team Police and
Team Fire face off in this annual
fundraiser. Tickets cost $16 for
;. adults; kids 12 and under can

get in for free. See childrens.
dartmouth-health.org/events for
more.

Thursday, March 13

The BNH Stage (16 S. Main St.,
Concord, 225-1111, ccanh.com)
will host TR3 with Tim Reynolds
tonight at 7:30 p.m. Tickets cost
$36 in advance or $44 at the door.

Thursday, March 13
Country trio Rascal Flatts will
perform at the SNHU Arena (555
Elm St., Manchester, 644-5000,
snhuarena.com) tonight at 7 p.m.
on their “Life is a Highway” Tour.
Country stars Chris Lane and Lau-
ren Alaina will open. Tickets start at

$24.75 through ticketmaster.com.

Friday, March 14

Cowboy Bebop Live will come
to the Nashua Center for the Arts
(201 Main St., Nashua, 800-657-
8774, nashuacenterforthearts.
com) tonight at 8 p.m. The Bebop
Bounty Big Band brings together
storytelling and high-octane jazz in
a complete multimedia experience
highlighting the story of critically
acclaimed anime Cowboy Bebop
on the big screen with live music.
Tickets start at $39.

BIG EVENTS

. Saturday, March 15

The Manchester Histor-
ic Association (129 Ambherst St.,
Manchester, 622-7531, man-
chesterhistoric.org) will present
a lecture, “All Aboard for Pine
Island Park!,” at the Millyard
Museum today from 11 a.m. to
noon. Free with Museum admis-
sion. RSVP at 622-7531 or
history@manchesterhistoric.org.

Saturday, March 15

Learn how to make Ukrainian
Easter Eggs, which elaborately
decorated with dye and hot wax,
from Ukrainian artisans today
from 3:30 to 5:30 p.m. ans Dunay,
March 16, from 2 to 4 p.m. The
cost is $44 pe rperson or $30 per
person for groups of four at NH
School of Languages and Arts, 3J
Taggard Drive in Nashua. Sign
up by emailing mariabronfine@
gmail.com.

MARCH 13 AND BEYOND

Saturday, March 15

“Uncensored: Underground
Art Experience” will be held
today from 6 to 8 p.m. at 20 Gar-
den Walk in Manchester, according
to an email from Porsche Jones,
one of the artists whose work will
be displayed (others include Hazel
Heywood of Grindark Studios,
Jenn Coffey, Dapper Thom, Jen-
ny Tibbits, Hannah Rowell-Jore
and more). Admission is free to
this exhibit “which showcases
work that is political or otherwise
too provocative for your average
show. Not suitable for all ages,”
the email said.

-~ Save the Date! Friday, March 21

’ Ventriloquist and comedian Jeff Dunham will take the

stage at the SNHU Arena (555 Elm St., Manchester, 644-

5000, snhuarena.com) Friday, March 21, at 7 p.m. as part of
his Artificial Intelligence Tour. Tickets start at $66.

Saturday, March 15

Join To Share Brewing (720
Union St., Manchester, 836-6947,
tosharebrewing.com) tonight at
7 p.m. for the Hardcore Queens
Breaking Up Band and Drag
Show, hosted by Glamme Chow-
dah. Tickets for this 21+ show are
$15 cash at the door. «®

March 14
3-9pm
Music Bingo with

DJ Paul Corwin
6-9pm

FREE to Public

March 15
12-9pm

Live Celtic Music By LOCH MOR
1:15-2pm, 2:30-3:15pm
Live Music by Rebel Collective

6-9pm

March 16

12-6pm

12-2pm

Live Music By The Reel McCoys

THE

BIERGARTEN

ANHEUSER-BUSCH - MERRIMACK, NH

Wear your best green outfit and
join us for a bash filled with
green beer, leprechaun mischief,
live music and Irish dancers!

4

March 17

3-9pm

Live Music By

Dan Fallon 4-8pm

Irish Dancing Performance by

The McGonagle School of Irish
Dance 4:30pm

‘Drink, eat, dance & let the Irish luck flow!

221 Daniel Webster Highway, Merrimack | www.budweisertours.com/mmk

145196
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Rewriting the Rules of
Retirement

Retirement comes with more time for
the things you love. A reverse mortgage
can help you fund them.

\/Pay off your existing mortgage and enjoy optional
monthly mortgage payments, as long as you keep current
with property taxes, insurance, and home maintenance

\/Get additional income tax-free'cash to use for what
matters most

v/ Continue to own your home just like a traditional

OF FUNATYMCACAMP paw A | [

At The Granite YMCA's day and overnight camps, your
child will discover a summer of fun, adventure and

Contact Kathy Burns, your local Reverse
Mortgage Specialist.

::Iifm:ble{etpeﬂencem o I > i : D (603) 759-0652 (Ceu)

\ ey can dive into exciting arts and crafts, explore .

- the great autdoors, splash into aquatic fun, and Mt ! %, (551) 264-5461 (.0ff|ce-) )

| lgnite their curiosity with an assartment of engaging Trn TR kburns@longbridge-financial.com
programming. : @ agents.longbridge-financial.com/kathy-burns/

Don’t let this summer pass by. Spots are filling up
fast—sign up today and let the adventure begin!

145369

GRANITE STATE SOLAR

Live free and
own your energy

Solar | Batteries | Generators
GraniteStateSolar.com | (603) 369-4318
57 Ryan Rd, Bow, NH 03304

BEST

144631
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“"'CHEFS DESCRIBE

By John Fladd
jfladd@hippopress.com

When you think of maple syrup, you
are much more likely to think of pancakes
or waffles than smoked fish, but Michael
Williams would like the opportunity to
change that.

“Maple-smoked fish is very, very
good,” Williams said. “A maple-smoked
sturgeon would be mind-blowing.”

Williams, who operates Eden’s Table
Farm in Dunbarton, a farm and market
dedicated to high-end, locally produced
foods, with his wife, Pastry Chef Addie
Leader-Zavos, believes that American
eaters have always looked at maple prod-
ucts too narrowly, particularly in New
England.

“New England has always been a step
behind, culinarily speaking,” he said. “I
think it stems from the Puritans’ distrust
of any kind of pleasure.”

Northern New England leads the nation
in maple syrup production — according
to the United States Department of Agri-
culture (USDA.gov), New Hampshire
produced 149,000 gallons of syrup last
year. (An impressive achievement, con-

sidering what a rough production year it
was, although it pales in comparison to
Vermont’s 3.1 million gallons.) But, until
relatively recently, the region has taken a
conservative approach to how maple has
been used in food and drink.

In recent years, however, chefs and
brewers in New England, and especial-
ly New Hampshire, have become more
adventurous in their uses of syrup and
have found a demand for them.

Dennis Molnar is the co-owner of Con-
cord Craft Brewing in Concord. He said
that in recent years maple-forward beers
have become a regular part of his brew-
ery’s seasonal rotation. This year he and
his team have focused on Maple Bourbon
Brown Ale, as opposed to last year’s Log-
ger Lager.

“We kind of alternate,” Molnar said.
“We did something a little bit different this
year, but we also used maple. We [made]
our brown ale and we aged it in maple
bourbon barrels and added a little bit of
maple syrup at the tail end to get just a
touch of sweetness back into it.”

Molnar said that, compared to some oth-
er ingredients, maple syrup is fairly easy to
work with. “We need to have it uncontam-

Ingredients

4 cup maple syrup (preferably Grade B or
dark amber for deeper flavor)

Y4 cup apple cider vinegar (or balsamic for a
richer gastrique)

1 Tablespoon shallots,
(optional, for added depth)
Y2 teaspoon black pepper (optional, for mild
spice)

14 teaspoon salt

1 Tablespoon butter (optional, for a silky
finish)

finely minced

Instructions

1. Reduce the Vinegar:

* In a small saucepan over medium heat,
add the vinegar.

* Let it simmer until reduced by about half
(5-7 minutes), concentrating the acidity.

: Maple Gastrique Recipe by Keith Sarasin

2. Add the Maple Syrup:

« Stir in the maple syrup and bring the
mixture to a gentle simmer.

* Allow it to reduce for another 5-8 min-
utes, stirring occasionally, until it thickens
slightly.

* The consistency should be similar to a
thin syrup—it will continue to thicken as it
cools.

3. Season and Finish:

« Stir in the salt and black pepper.

« If using, whisk in the butter for a silki-
er texture.

» Remove from heat and let it cool slightly.

4. Strain (optional):

e If you used shallots, strain the gas-
trique through a fine-mesh sieve to achieve
a smoother sauce.

inated because any bacteria or wild yeast
will change the character of the beer,” he
said. But a simple heat-up of the syrup, or
buying material that’s already pasteurized
is the fix. The bourbon barrels that the
beer is aged in come from a producer in
Maine, he said. “Maple was already used
in the bourbon,” he said, “[but it] doesn’t
tend to impart much flavor to the barrel;
we end up getting sort of the char and the
burnt-y flavor, but it doesn’t change the
alcohol content. There’s not sort of an
alcohol shiver at the end or anything. So
we get mostly bourbon [notes] from that,
and then we add back a little bit of maple
to sort of restore some of that sweetness.”

Sweetness, of course, is one of the pri-
mary characteristics of maple syrup, but
Chef Keith Sarasin, chef/owner of The
Farmer’s Dinner pop-up restaurant (the-
farmersdinner.com) and of Aatma Curry
House in Milford, says it’s maple’s musky,
perfumy notes that make it such a versa-
tile ingredient to pair with other strong
flavors.

“It’s funny,” Sarasin said. “At Curry
House we use maple in two different dish-
es. We actually use it in our butter chicken,
which is one of our secret ingredients. We
use smoked maple syrup from Ben’s Sug-
ar Shack. We add a little bit of that just
as a quick touch, kind of our signature lit-
tle special thing. Maple syrup works a lot
like jaggery.” Jaggery, a raw sugar used in
Indian cooking, has many similarities to
maple syrup, he said.

“And since we study food from the sub-
continent,” Sarasin continued, ‘“we’ve
learned that it’s a beautiful replacement
for jaggery. Well, you know, jaggery’s got
that little, that sourness to it, that kind of
earthy quality.”

“That depends on where the jaggery
comes from, t0o,” he said. “South Indi-
an jaggery is a lot more like that. North
Indian jaggery is floral, and so it reminded
me of the different grades of maple syrup,
like that dark amber kind of [syrup] mim-
ics South Indian jaggery,” he said.

1 y P
Photo courtesy of Concord Craft Brewmg

The theme of Sarasin’s pop-up restau-
rant The Farmer’s Dinner focuses on
fine-dining applications of local and sea-
sonal ingredients, so maple is prominent
in many of his white-tablecloth dishes, he
said.

“I think everyone thinks of maple syrup
as this sweet dessert-based thing, but one
of the things that we like to do is to use
it in gastriques. A gastrique is basically a
kind of a sauce or a glaze, with a soured,
vinegar-like property. It’s like a reduction
of a sauce. So I’ll do a maple gastrique
with duck quite a bit because it works so
darn well together. Anytime you have fat,
you need to balance it with a high level of
acidity.” And maple syrup helps round out
that acidity, he said.

This is a use that Chef Chris Viauld
of Greenleaf Restaurant in Milford puts
maple to as well.

“I just did a maple-gochujang glazed
duck breast for a dinner,” he wrote in
an email. Gochujang is a traditional fer-
mented salty chili paste from Korea. “And
Emilee has a maple semifreddo on the
current menu at Greenleaf and has done a
maple creme brulee in menus past.”

Emilee is Viaud’s wife, Emilee Viaud,
the pastry chef at his restaurants, and own-
er of Sweet Treats by Emilee (facebook.
com/EmileesSweetTreats), a bespoke bak-
ing business. She said that maple syrup
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pairs well with the cream in a semifred-
do. “It’s a frozen dessert,” she said. “It
means semi-frozen. So really all it is is
whipped cream and whipped cooked eggs
and sugar. And then you can add real-
ly any flavoring to that, but I like adding
maple because of the sweetness and how
the richness of a dark maple complements
that heavy cream.” She leans toward dark
grades of maple syrup. “It’s got a more
intense maple flavor. Yeah, and then really
when you’re cooking with maple syrup, it
is just so sweet. So you really want to try
and find the balance, not make a dessert
that ends up being overly sweet.”

Chef Viaud likes to pair maple with con-
trasting flavors. “One of the ingredients
that I like to pair with maple is miso,” she
said. Even though it’s a surprising combi-
nation, she said, “that’s actually probably
my No. 1 thing I like to pair with maple.
People always think of nuts, like a walnut
or a pecan maple dessert, but with miso
the fermentation and the saltiness real-
ly balances well with maple. If you just
make a simple sugar cookie and want to
put a maple glaze on it, you just add the
miso. You can cook down miso to get it
more flavorful — it’s very salty, where
if you cook it down a little bit it actually
gets more concentrated. You can add it to
glazes. You can add it to fillings. It can go
well in a caramel. You could also make a
miso-maple ice cream.”

Pastry Chef Addie Leader-Zavos of
Eden’s Table Farm agrees that maple syr-
up’s sweetness makes it an obvious choice
to use in sweet applications. She likes
to use it in European dishes, where it is
nontraditional and adds an unexpected
complexity.

“I like to base caneles around it,” she
said. “They’re a French custardy pas-
try made with beeswax. They aren’t very
common here, but there was a war fought
over them.”

The two other applications Leader-Za-

vos uses maple syrup for are a little more
traditional. One is her Maple Sticky Buns.

“We also sell a Maple Nut Pie,” she
said. “It’s like a pecan pie, but with wal-
nuts.” Again, the earthy notes of dark
maple pair well with the slightly bitter fla-
vor of the walnuts, and the velvety texture
of the syrup contrasts with the crunch-
iness of the nuts. “During the holidays,”
she said, “I bake it as a hand pie.”

Emily Sliviak is the Marketing Manag-
er for Ben’s Sugar Shack in Temple, one
of the largest producers of maple syrup in
New Hampshire. She said that while much
of the maple syrup Ben’s sells is widely
used in traditional ways she has seen it
used more and more in recent years paired
with savory dishes.

“We literally glaze all of our bacon, all
of our sausage, all of that stuff with maple
syrup,” Sliviak said. “So, as far as savory

Miso Caramel by Emilee Viaud

“This is good to have on hand to add to
ice cream or as a glaze to pies, cookies,
and with coffee.”

Ingredients

1 cup pure NH maple syrup

2 Tablespoons room-temperature unsalt-
ed butter

1/2 teaspoon miso paste (add more for
more salty taste)

1/3 cup room-temperature heavy cream

Instructions

Bring maple syrup in a medium-sized
pot over medium heat to a boil. Simmer
maple syrup until candy thermometer
reaches 230°F.

Turn heat down to low, add room-temp
butter and whisk until incorporated.

Add heavy cream and whisk until
combined.

Add miso and whisk in.

Pour caramel through a fine mesh
strainer and let cool at room temperature

Serves 4.

4 salmon fillets, skin on

1 cup panko bread crumbs

Y4 cup Ben’s Maple Sugar

1 teaspoon salt

V5 teaspoon garlic powder

15 teaspoon black pepper

V5 cup butter, melted

Y5 cup mayonnaise

2 tablespoons of Dijon or whole-grain
mustard

Preheat oven to 400°F.

Line a baking sheet with parchment
paper.

Place salmon fillets on the prepared bak-

Crispy Maple Dijon Panko Crusted Salmon from Ben’s Sugar Shack

ing sheet, skin side down.

Combine the mayonnaise and mustard in
a small bowl. Combine the breadcrumbs,
maple sugar, salt, garlic powder, black pep-
per, and melted butter in another bowl.

Spread the mayo/Dijon mixture evenly
on the tops of the salmon. Gently press the
bread crumb mixture onto the top of the fil-
lets, fully coating each one.

Bake in a preheated oven for 12-15
minutes. The thickness of each fillet will
determine cooking time, the crust should be
golden brown and the salmon should flake
easily with a fork.

Serve immediately with your favorite
sides.

Charminglare Farm

Maple Express

Step into the sweet splendor
of March in New Hampshire by
embarking on the Maple Express.
The Horse-Drawn or Tractor Train
Ride transports you into the heart of
maple sugaring. Charmingfare Farm
invites you and your loved ones
to join in this unique blend
of education, adventure,
and natural beauty.

Saturday & Sunday,
March 15 & 16,22 & 23

* Horse-Drawn/
Tractor Train Ride

* Maple Tree & Tapping

¢ Authentic Sugar Shack Tour

* Taste Testing

* Maple Syrup

¢ Visit The Animals

Tickets must be
purchased online.

USE PROMO CODE

Hippo15 for 15% off

See website for more
information:
VisitTheFarm.com

145374

~ Route 27, Candia, NH + 603-483-5623
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3/21 & 3/22 @ Zpm
3/23 @2pm

Doors open 30 minutes
prior to showtime

Tickets: $15 general admission
& $10 student/senior

Central High School
McAllaster Hall, 535 Beech St.
Manchester, NH

Trails & Treks

Explore Natural Habitats
Fun & Learning
Live Animals

Nacune

Ever

NH AUDUBON

DEY CamP

y day is different!

LeCATICNS I ANBERLN & CeiiceRE

Reglistration Is epemni

www.nhaudubon.org/camp

Coin &
Stamp Show

Sunday, March 16th
9amMm—3pPm

FREE ADMISSION

60+ DEALERS FROM MA, NH, RI, CT, VT, ME
COINS - CURRENCY - EPHEMERA - SUPPLIES

STAMPS - COVERS - POSTAL HISTORY
Early-Bird Admission $10 at 8 AM

+ T

Coins- Paper Money .
Stamps- Postal History- Covers
Gold & Silver Bullion

Alpine Grove

Events Centre
19 S. Depot Rd, Hollis, NH

EBW Promotions
PO Box 3, Wilmington, MA 01887

978-658-0160
v.ebwpromotions.com

SIGNS
OF SPRING
April 28-May 2

SUMMER
CAMP
Jun 23-Aug 22

Ages 5-15.
Financial aid
available,

145102

Courtesy photo.

here with the maple glaze on it. And then
we have rotisserie chickens here. We use
a maple glaze and then we stuff the chick-
en with a bunch of fresh rosemary and it
comes out really good. That’s one of my
favorites.”

Maple’s affinity for smoke has become
widely recognized in recent years by the
grilling and barbecue communities. Steve
Chase is the owner of Steve’s Original
Sauces in Belmont. He said that while one
of his sauces is spicy, with a maple back-
ground flavor, he wants to be very clear
that he makes it with barbecuing in mind.

“I’ve been teaching people for years
that I’'m not a hot sauce guy,” he said
emphatically. “Because people come and
they say, oh, they look at the name, you
know, ‘SOS,’ and they think it’s hot. So
I kind of just, over the years, I said, ‘OK,
let me come up with something for these
folks.” So I took my sugar shack maple
sauce as my base. I took that into the kitch-
en and redid it a little bit to make it hot
for them. It created a little smoky maple.
And because it’s maple, I added a little
bit of cinnamon to it as well to go with
it. Cinnamon is a spice that has some heat
to it as well. I just used a cayenne pep-
per powder as my heat in that, and it just
developed into just a really beautiful, like
little sweet maple with the cinnamon, and
then the back end gives you that nice heat
hit that people love to have, and it’s just
turned into just a wonderful flavor sauce
that people love.”

For Chase, maple is a natural pairing for
smoky flavors, which makes it well-suited

Maple Glazed Ribs. Courtesy photo.

“[My sauces] have a very subtle smoky
maple flavor,” he said. “It’s not over-
ly sweet; the maple just enhances what is
in the bottle. Some people really love the
smoke. If you’re not able to do any smok-
ing, you can marinate your meat, your
chicken, your pork, your beef — you can
marinate it in this sugar shack maple and it
will give it a nice smoky flavor.”

That sounds fine for a home cook, but
what about professionals? Do competi-
tion barbecuers look at maple sauces as a
cheap trick and avoid it, or is it something
you might actually see at a high level of
smoking?

Jayna Todisco is the head cook of the
championship barbecue team A Mazie
Q. She is a World Barbecue Champion-
ship competitor and the Grand Champion
of the Back to BAYsics (Ironman) BBQ
Competition. She said maple is her go-to
special ingredient.

“In a competition environment,” Todis-
co said, ”maple to me lends itself with
so many benefits over other sweeten-
ers, so I use it in my injections. I use it in
my sauces. [ use it as a finishing sauce.
It does really well. I just, I can’t sing its
praises too much because to me it’s prob-
ably the one finishing glaze on most of
my meats. We compete majorly, and ...
of my four meats three have it. I have a
world champion recipe because I did win
a world championship on that one alone.
And when people are asking, like, “What
is that? What makes it so well? And I’'m
like, ‘It really is maple syrup. It really is.
Like, that’s what it is. That’s all it is.” I just

Maple Glazed Ribs from Dan DeCourcey, owner of Up in Your Grill Food
H Truck (493-3191, upinyourgrill.com)

i Maple Glaze

¢ 1 cup NH maple syrup

2 Tablespoons apple cider vinegar

i 1 Tablespoon coarse salt

i 1 Tablespoon paprika

¢ 1 teaspoon granulated garlic

¢ 1 teaspoon granulated onion

1 Teaspoon of finely ground black pepper

¢ 15 Teaspoon of cayenne pepper (or more for

¢ extra kick)

literally take a paintbrush and I paint it

Mix glaze ingredients in a saucepan.
Bring to a boil over medium heat stirring :
frequently. Turn down heat to low and sim- §
mer for 5 minutes.

Smoke ribs as you normally would. If
you wrap the ribs during the smoking pro-
cess add a half cup of glaze to the wrap as
a braising liquid.

Glaze unwrapped ribs during the last 20 i
minutes of your cook. Enjoy! ‘
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with maple syrup and that is it.”

Todisco said maple often takes judges
by surprise.

“No one is expecting it,” she said. “And
when you put it on hot meat, the way it
mixes with the juices, you really can’t
identify it because during the cooking pro-
cess somehow it executes such a different
flavor than when it starts. You can still
tell it’s maple if you’re looking for it, but
for the most part everybody’s like, ‘What
is that?’ Because when you do barbecue,
people are looking for honey or brown
sugar or something like that, but no one’s
expecting maple. I love it.”

Ultimately, Michael Williams of Eden’s

Maple Margarlta Photo by John Fladd.

Table Farm said, the growing use of maple
in different cuisines and applications is a
reflection of a sea change in the way the
public thinks about its food. “Slowly,” he
said, “we’re moving toward an awareness
of eating locally and being more aware of
where our ingredients come from. Maple
definitely has a part in that.” «@

2 ounces jalapefio-infused blanco tequila —
1 like Tanteo

1 ounce fresh squeezed lime juice

Y2 ounce dark maple syrup

Pour the tequila, lime juice and maple
syrup over ice in a cocktail shaker. Seal the
shaker and shake it vigorously until you
hear the ice start to break up.

If you were to ask your digital assistant
to play “Tequila” by The Champs, who
could blame you?

Strain over fresh ice in a rocks glass,
and drink while considering that while the
world is a messy and suboptimal place in
many ways, there are compensations.

Maple Margarita by John Fladd

Many bartenders will limit their use of
maple syrup to a Maple Old-Fashioned,
because its sweetness often overwhelms
other ingredients. Tequila has enormous
strength of personality, however, and is not
easily overwhelmed. Maple goes excep-
tionally well with acidic fruits, and lime
juice, as has been observed on many occa-
sions, is everybody’s friend. This cocktail
is juicy-tasting, with a residual jalapefio
heat. It goes down very easily. It’s some-
thing of a constant in life that one margarita
can easily become two, then a party. This
margarita could usher in a relaxing week-
end, or perhaps a lost one.

Creative

Camp!
Nature Escape
August 4-7, 9- 12pm

Art In Animation
August 11-14, 9-12pm

Ages 8-12 | $125
Register online at

| | S
JourNEY'S END MAPLE
g\' L}

Celebrate Maple Weekend With Us!
Saturday, March 15th 10 AM to 3 PM
Sunday, March 16th 10 AM to 3 PM

Grab a Maple Latte, Maple Shake, Maple Sundae,
Cotton Candy and a Sap Dog!

Visit our pancake tent for mini pancakes and fresh
warm maple syrup!

Vendor Pop Up Event both days! Local farms and
vendors on site with regular and gluten free baked
goods, candies, cookies, pretzel bites, fresh eggs,
and more!

Join us at 295 Loudon Road, Pittsfield, NH
603-435-5127

creativeventuresfineart.com
Ventures
gallery 411 Nashua Street
W LAY Milford NH - 603.672.2500 | |

Capital City FINE
CRAFT & ARTISAN SHOW
10 - 4pm
10 - 3pIm

Sports Club
Concord, NH

March 15

March 16

Capital Cit
10 arwns FaJ

100 Exhibitors of finec handmade
Live Music - Food - Cocktails - Door Prize
St Patrick’s Fun  wear your green! We will be
53 entry valid both days  Agdes 15 & up

GNECraftArtisanShows.com
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Serving up a tale

Gastrobrewery hosts dinner and storytelling

By Michael Witthaus
mwitthaus@hippopress.com

“Sean’s Red Scarf” is a playful story
about a greedy man who lets a leprechaun
fool him into opening an accessory shop.
Simon Brooks has been spinning such tales
for more than 30 years, and it may be among
those he’ll tell after a dinner at a Nashua gas-
trobrewery hosting the latest in its Legends
& Lore storytelling series.

Or maybe, Brooks said recently, it’ll be a
darker yarn.

“A lot of people think that folk and fairy
tales are mostly for kids, but when you actu-
ally listen to a lot of them they’re really
deep.” he said. For example, “The Lonely
Boat Man” is about using imagination as a
defense against life’s hardships, with an end-
ing that lands differently depending on the

Legends & Lore Storytelling

Series: Tales from the Seanchai

When: Sunday, March 16, 6 p.m. (dinner
seatings begin at 4:15 p.m.)

Where: Rambling House Food & Gath-
ering, 57 Factory St., Suite A, Nashua
Tickets: $20/person at ramblingtale.
com. Ticket price includes entry to per-
formance and does not include dinner,
drinks, or gratuity.

Adult content, not for children.

listener.

In it, a fisherman named Hagen runs from
a socially awkward moment; all the guests at
a public dinner have been asked to perform
for their share, and his entertainment skills
are nonexistent. Outside, he finds a beautiful
woman in need of a boat ride to her home.
He obliges, and falls in love along the way to
the mysterious island where she lives.

In Brooks’ capable hands, the Scottish
folk tale, also called “The Fairy Bride,” is
magical, its denouement both beautiful and
devastating. Hagen’s escape is redemptive
and life-affirming, even after things change
and he’s once again alone, with the memory
of brief happiness the only salve for a soli-
tary existence. However, he now has a story
to tell.

Just the basic bones are provided here, so
as not to spoil it for anyone who’d like to
hear the whole tale on Brooks’ website (dia-
mondscree.com).

Brooks has appeared frequently at the
Nashua venue, and the upcoming St. Pat-
rick’s Day event will be his third one there.

“It’s one that both Rambling House and
I get very excited about,” he said. “I have
Irish ancestry, and so I tell mostly Irish sto-
ries. There might be a Scottish or Welsh
story thrown in because it’s Celtic.”

The evening will include a farm-to-ta-
ble meal with an Emerald Isle feel — “the
chef is absolutely incredible, it’s some of the

best-tasting food I’ve ever had,” Brooks said
— followed by dessert and, perhaps, a mug
of their Oscar F.O.W. Wilde Nitro Stout.
After the tables are cleared, tale-spinning
begins.

Rambling House has designated Brooks as
the evening’s Seanchai (pronounced, shan-a-
key), described as “a storyteller tasked with
keeping alive the Irish myths, folklore and
legends that inspire a people. In ancient Ire-
land, the seanchai was held in high esteem
and would regularly attract large crowds to
hear the long-form poems and tales they had
to tell.”

Opened in 2012, the Factory Street restau-
rant is named after the Coosane Rambling
House, a rural family home in County Ker-
ry, Ireland, that served as a gathering place
for locals to gather and share conversation,
song, dance and storytelling. It was a favor-
ite spot of Maurice Gleeson, scion of the
family that runs Rambling House and near-
by TaleSpinner Brewery.

Born in England, Brooks is well-versed in
many storytelling traditions and is vigilant
about properly honoring all of them. As he’s
keenly aware that his interpretation of a sto-
ry may not hew exactly to its original telling,
he’s careful to understand the cultural norms
informing each one.

“I try to [tell a story] as authentically as I
possibly can so that I’'m not homogenizing
it,” Brooks said. To that end, he spent years

/

Simon Brooks. Courtesy photo.

transforming the anglicized version of a Jap-
anese folk story he’d found in a children’s
book into something that felt genuine, even
availing a fellow storyteller from Japan to
translate websites he couldn’t read.

“She gave me insight into how to tell the
story and not Europeanize it, but actual-
ly keep it in the way a Japanese storyteller
might tell it,” he said. “Having done all this
digging and delving, I was able to then tell
that story properly, from a place of authen-
ticity, rather than just taking a Japanese story
and making it mine.”

Brooks has also written a book aimed at
young readers that encourages both children
and adults to “take these stories and make
them your own ... make them relevant to
your life experiences and the life that you
live. Because that makes it more personal. It
makes it way more fun for both the teller and
the listener.” o

Exhibits

* “Nature’s Gallery” at the Audu-
bon’s Massabesic Center (26 Audu-
bon Way, Auburn, nhaudubon.org),
in partnership the Manchester Art-
ists Association, celebrates “‘creativ-
ity and nature’s beauty” via pieces
in a variety of media from 15 local
artists, according to the website.
This exhibit will run from through
Friday, April 25. The Massabesic
Center is open Wednesdays through
Saturdays, 11 am. to 5 p.m.

* “Ann Agee: Madonna of the
Girl Child” will be on display at
the Currier Museum of Art (150
Ash St., Manchester, currier.org)
through Thursday, June 5.

e “Actual Size,” an exhibit of
paintings by local artist CE Whit-
ing, will be on display at the
Community Art Gallery at the
Peterborough Town Library (2
Concord St. in Peterborough; 924-
8040, peterboroughtownlibrary.
org) from the first week in March
until the end of April.

« “Let’s Keep It Real,” an exhibit
of works by Barbara Morse, will
be on display at the Cunningham
Gallery at the Jaffrey Civic Center

(40 Main St., Jaffrey, 532-6527,
jaffreyciviccenter.com) through
Friday, March 28. The Civic Cen-
ter is open Wednesdays through
Fridays, noon to 5 p.m. and Satur-
days, 10 a.m. to 2 p.m.

* Concord School District
2025 Art Show will run through
Wednesday, April 2, at the City-
wide Community Center (14 Can-
terbury Road, Concord).

* “What/How Do We See” is the
winter exhibition at Art 3 Gallery
(44 W. Brook St., Manchester, art-
3gallery.com). “In this exhibit, the
viewer is asked to consider not only
the subject matter (‘What do we
see?’) but also the process behind
it (‘How do we see?’),” according
to the website. The gallery is open
Monday through Friday from 12:30
to 4 p.m. and by appointment.

* “Simply Nature” at New
Hampshire Audubon’s McLane
Center (84 Silk Farm Road, Con-
cord, nhaudubon.org) will run
through Saturday, May 3. The
exhibit features a small portion of
photographer Pierre Garand’s cat-
alog of nature photography. .

* “Queer Joy as an Act of Resis-
tance,” a partnership between

Queerlective and Teatotaller at
Totally TeatCoffee Concord (2
Capital Plaza; totally.cafe), will
feature works of art from local art-
ists that reflect the show theme in
media including painting, drawing,
photography, printmaking, digital
art and mixed media, according to
queerlective.com. The show will
run through Saturday, May 17,
with an opening reception Saturday,
March 15, 6 to 8 p.m.

Workshops and classes
* Bloom Bar Popup at Local
Street Eats (112 W. Pearl St.,
Nashua) on Wednesday, March
19, at 6 p.m. featuring a collabora-
tion with Fortin Gage Floral Bou-
tique. For $40 per person, receive
a bouquet and vase and bouquet
guidance from Amber Morgan,
owner of Fortin Gage, plus a glass
of prosecco (full menu available
for purchase). See local-streeteats.
com/events to register.

« Spring classes at Kimball Jen-
kins (266 N. Main St., Concord,
kimballjenkins.com) for ages 2-7,
8-17 and adults will start March
31. Find the lineup of classes
online.

* Sister Act at the Rep, 125 Bow
St., Portsmouth, seacoastrep.org,
will run through Sunday, March
16, with shows at 7:30 p.m. on
Thursdays, 8 p.m. on Fridays and
Saturdays, and 2 p.m. on Satur-
days and Sundays.

* Escape to Margaritaville, a
musical comedy featuring classic
Jimmy Buffet songs, will be on
stage at the Palace Theatre (80
Hanover St., Manchester, pal-
acetheatre.org) through Sunday,
March 23, with shows Fridays at
7:30 p.m.; Saturdays at 2 & 7:30
p-m., and Sundays at 2 p.m. plus
Thursday, March 20, at 7:30 p.m.

* Gruesome Playground Injuries,
described as a “darkly comic, atypi-
cal love story,” will run at the Play-
ers’ Ring Theatre (105 Marcy St.,
Portsmouth, 436-8123, playersring.
org) through Sunday, March 16 —
7 p.m. on Thursdays, 7:30 p.m. on
Fridays and Saturdays and 2:30
pm. on Saturdays and Sundays.
Tickets cost $29, $26 for students,
65+, military and first responders.

* Boeing Boeing, a comedy, will
be presented by Bedford Off
Broadway (bedfordoffbroadway.

com) through Sunday, March 16,
at the Bedford Town Hall (70
Bedford Center Road in Bedford).
Shows are 7:30 p.m. on Fridays
and Saturdays, 2 p.m. on Sundays.
Tickets cost $15, $12 for seniors.

* Rockin’ Daddios presented by
the Majestic Theatre (880 Page
St., Manchester, majestictheatre.
net) on Sunday, March 16, with
the songs of the 1950s and 1960s
in doo-wop style.

* Discovering the Magic with
Andrew Pinard The Hatbox The-
atre (hatboxnh.com) doesn’t have
a physical location but is present-
ing monthly shows “Discovering
Magic with Andrew Pinard” on
select Wednesdays at 7:30 p.m. in
the Kimball Jenkins carriage house,
266 N. Main St., Concord. The next
show is Wednesday, March 19.

* Bach’s Lunch: A Celtic Jour-
ney concert features the Concord
Community Music School (23
Wall St., Concord, ccmusicschool.
org) folk faculty (a trio of fid-
dlers — Jordan Tirrell-Wysocki,
Liz Faiella, Audrey Budington —

and guitarist Dan Faiella) playing
songs in the Celtic tradition on
Thursday, March 13, from 12:10
to 12:50 p.m. The event is free.

* Ireland with Michael combin-
ing music, dance and storytelling
with Michael Londra on Thurs-
day, March 13, at 7 p.m. at the
Stockbridge Theatre (Pinkerton
Academy, Derry, pinkertonacade-
my.org/stockbridge-theatre). Tick-
ets cost $20 to $40.

e Student Recital at Concord
Community Music School (23
Wall St., Concord, ccmusicschool.
org) on Friday, March 14, at 6
p.m. Event is free.

* Chopin Piano Concerto the win-
ter concert of the Nashua Chamber
Orchestra takes place Saturday,
March 22, at 7:30 p.m. at Nashua
Community College and Sunday,
March 23, at 3 pm. at Milford
Town Hall. See nco-music.org.

* Beauty & Virtuosity from Ports-
mouth Symphony Orchestra featur-
ing Brahms and Dvofak Sunday,
March 23, at 3 p.m. at the Music
Hall (28 Chestnut St., Portsmouth,
themusichall.org). Tickets cost $25-
$45, $15 for students. See ports-
mouthsymphony.org.
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Music & Movement + Piano Dynamos * Summer Strings Camp

Puppetry + Jam Camp * Creative Arts Camp + Instant Folk Ensembles
Spotlights Theater Arts Camp + Vibe & Vision Arts Camp

MAKE IT A CREA w[ SUMMER NoRIEND

AT CONCORD COMMUNITY MUSIC SCHOOL 698 Beech St, Manchester NH 03104

Summer Session: June 23 - August 28, 2025
Ages 3-10 | MEDIEVAL TIMES OF ENGLAND

With North End Montessori, the world is
your playground this summer!

ey s Ourssister schools — Meeting House

Z Montessori School and Cas dei
Bambini Montessori Children’s Center
in Bow, NH - will also have Medieval
Times of England Camp this summer.

Contact Casa dei Bambini at
603-227-9300 or email

| casadeibambini2comcast.net for more

information.

145101

Or Meeting House Montessori School
. ' at603-224-0004 or email
meetinghousemontessorinh@gmail.com.

¢ -..lx:- -‘-j*'-' ll*-l \l; 23 Wall St, Concord, NH
COMMUN

603-228-1196
MUSIC cemusicschool.org

8 CH @0 L

Monday - Friday | 7am - 6pm | www.northendmontessori.com
Call 603.621.9011 for more information
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CAR TALK

Ti ime to experiment?

Dear Car Talk:

1 have a 2003 Chevy
Trailblazer 4.2L. The
front differential is shot.
I bought it not know-
ing that. I have talked
to shops around my
area, and it’s going to be
around 35,000 to replace, if they can find me
one.

My question.: Can I just remove the front
CV axle shafts and drive it? I know I won't
have 4WD, but I can live with that.

Please let me know. Thanks. — Travis

I have good news for you, Travis: This is
the perfect vehicle on which to find out.

It’s time for an experiment. I think you
can turn your Trailblazer into a rear-wheel-
drive vehicle. As you say, you’d have to start
by removing both front axles.

That’ll prevent the front wheels from
turning the differential gears when the car
is moving. I don’t remember how the axles
are connected to the front differential on this
truck. Sometimes there’s a flange, some-
times they go right into the differential itself.
If your axles go inside the differential, then
when you remove the axles, the differential
oil will leak out. But who cares? You’re not
going to be using it anyway. And it’s already

L=
o #
.

By Ray Magliozzi

Family fun for whenever

Kids on stage

» The Palace Youth Theatre will pres-
ent an hour-long Diary of a Wimpy Kid:
The Musical Thursday, March 13, at 7
p.m. at the Palace Theatre (80 Hanover St.
in Manchester; palacetheatre.org). Then
on Wednesday, March 19, and Thurs-
day, March 20, at 7 p.m., the Palace Teen
Apprentice Company will present Once
Upon a Mattress Youth Edition at The
Rex Theatre (23 Ambherst St. in Manches-
ter). Tickets cost $16 to $19.

+ The Peacock Players present their
Spring Youth Mainstage Production
Shrek The Musical Jr. with shows Fri-
day, March 14, and Friday, March 21, at
7 p.m.; Saturday, March 15, and Saturday,
March 22, at 2 p.m., and Sundays, March
16, and March 23, at 2 p.m. at Janice B.
Streeter Theatre, 14 Court St. in Nashua.
Tickets cost $15 to $18 for adults, $12 to

shot. So, it’s just a matter of draining the oil
and disposing of it properly.

Once the front wheels are free of the axles
and can turn freely and independently, they
have no need for a differential, so steering
and turning won’t be affected.

Next, you could try to remove the front
drive shaft. That’ll prevent the transfer case

from turning the front differential gears if :

you (or someone else) accidentally put it in
4WD. If you can do that without making the
transfer case leak, I’d do that, too.

If not, just leave the transfer case in 2WD,
so the front driveshaft never turns. At that
point, you have a rear-drive-only vehi-
cle, and you’re just carrying the differential
around with you — as if it were your favor-
ite bowling ball.

This stuff is probably beyond the scope of
your average DIYer, Travis. So, I’d have a
shop do it for you and test it out. It’s not a
big job but it requires some tools you prob-
ably don’t have.

Then save the parts, just in case the exper-

iment fails. I don’t think it will. But even if i

it does, you’ll be no worse off than you are
now — needing a new front differential. Or
a different car.

Visit Cartalk.com.

$15 for students and seniors.

* The Kids Coop Theatre will present
the musical The Prom at the Derry Opera
House (29 W Broadway in Derry; der-
ryoperahouse.org) on Friday, March 14,
and Saturday, March 15, at 7 p.m. and
Sunday, March 16, at 2 p.m. See kctnh.
org.

* And if your kid is looking to be on
stage, the Riverbend Youth Company
is holding auditions Sunday, March 16,
and Monday, March 17, for 8th- through
12th-graders for The Lightning Thief:
The Percy Jackson Musical, which is
slated for a June performance at the Ama-
to Center in Milford. See amatocenter.org/
riverbend-youth-company for audition
details.

Cookie season

* Win those Thin Mints and Samoas at
Girl Scout Cookie Bingo at Chunky’s
Cinema Pub, 707 Huse Road in Manches-
ter (chunkys.com), on Sunday, March 16,
at 6 p.m. Tickets cost $13.99.

* Or, if you just want to cut to the cook-
ie eating, check out the Girl Scouts of the
Green and White Mountains, the local Girl
Scout organization, at girlscoutsgwm.org,
where you can find cookie booths near
you. Multiple spots are slated to operate

Good morning, Donna,

1 am wondering what is
i the worth of these dishes
and if you are interested or
¢ know someone who would
i be. Doing thorough cleaning
i and these have been stored
i over 20 years.
i Thank you!

Carol

Dear Carol,

i Mass-produced large dish
i sets from the 1930s and
1940s seem to have made it through time,
i most only being used during holiday occa-
i sions and the rest of the time being stored
in china cabinets.

There are many different companies and
i patterns. 24kt gold designs are not uncom-
i mon and this doesn’t seem to affect values.
So many were made that the value usually
i is in serving pieces. All need to be in per-
i fect condition with no chips, discoloration,
cracks etc.

In today’s use anything that’s not micro-
i wave safe is not welcomed often. Using
i china cabinets seems to be a thing of the
past as well.

With all this, Carol, I would say the val-

in the greater Concord, Manchester and
Nashua areas this weekend.

Family music

¢ Grammy-nominated family musi-
cian Alastair Moock, whose music is
described as upbeat Americana for all
ages, will play a concert on Saturday,
March 15, at 10 a.m. at the Children’s
Museum of New Hampshire (6 Washing-
ton St. in Dover; childrens-museum.org),
according to the Museum’s website. The
concert is part of regular admission for the
morning play session (which runs from
9 a.m. to noon; the museum is also open
from 1 to 4 p.m. on Saturdays). Admis-
sion costs $14.50 for everybody over 12
months; $12.50 for 65+.

St. Pat’s fun

St. Patrick’s Day Party is the theme
at Cowabunga’s, 725 Huse Road in Man-
chester, on Thursday, March 13, from 5
to 8 p.m., according to the website. Pric-
es start at $20 per child for two hours of
bouncing and more; adults and infants get
in free with a paying child, the website
said. See cowabungas.com.

ue of a set like this would be in the $50
range. But finding a market could be tough. §

Most people,

cleaning out!
I hope you find a new home for them.
Thanks for sharing.

like yourself, are always i

Donna Welch has spent more than 35
years in the antiques and collectibles field,
appraising and instructing. Her new loca-
tion is an Antique Art Studio located in :
Dunbarton, NH where she is still buying '
and selling. If you have questions about
an antique or collectible send a clear pho-
to and information to Donna at footwdw@,
aol.com, or call her at 391-6550. H

Save the date

The Currier Museum of Art (150 Ash
St. in Manchester; currier.org) will hold
a five-week in-person class called “Art
Explorers” for ages 5 to 7 on Satur-
days, starting March 22, 10 to 11:30 a.m.
The cost is $200 and the class will fea-
ture exploration of a variety of art forms
and media including watercolors, pen-
cil, sculpture and more, according to the
website.

Camp fun

Jason Cote, studio operations director
at the Concord Karate Studio (89 Fort
Eddy Road, Suite 3, Concord; 224-KICK;
cks-nh.com), emailed with information on
the studio’s camps. Concord Karate will
have three weeks of summer camp — June
23-27, July 28-Aug. 1 and Aug. 18-22,
running daily from 9 a.m. to 3 p.m. with
early drop-off and late pick up options, the
email said. The camps will include kara-
te games, summer learning, snacks, karate
class, a field trip and more. See the web-
site for more. For our listing of camps,
check out the Feb. 27 issue of the Hippo
in our digital library at hippopress.com. If
you have a summer camp that’s not listed
in the story, let us know at adiaz@hippo-
press.com.
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www.pitco.com/careers

Current Positions:

- Welders

- Sheet Metal Operators

-Shippers

To apply: contact
hr@pitco.com or go to
www.pitco.com/careers.

Start Your Next Career with Pitco

BUILD A

SUSTAINABLE

CAREER

WE ARE A PITCOIS THE #1
MANUFACTURER PROVIDER QOF
OF FOOD SERVICE FRYERS IN THE
EQUIPMENT WORLD

144458

(W0O0D FIRED PIZZA CHEF)

BE A PART OF THE BEST OF EVERYTHING!

FULL TIME. PAID VACATION, FLEXIBLE FAMILY SCHEDULE. FUN
CO-WORKERS, AMAZING WINES, TRAINING & TRAVEL PROVIDED

HOURS: MON-FRI: 8-6 SAT- 9-2 815 CHESTNUT ST. MANCHESTER %
SEND RESUME IN CONFIDENCE TOD:

INFO@ANGELASPASTAANDCHEESE.COM

HIFPO BEET OF 1024

g v

145098

— = . Seeg,
-i Call today and receive a L 0p,

~— FREE SHOWER PACKAGE -
= PLUS $1600 OFF

 sarfwstep

WALK-IN TuUB

% -1-855-417-1306

With purchase of a new Safe StepWalk-in Tub. Not applicable with any previous

Jast. lue. Must present

walk-in tub purchase.

offer a fima of purchase. CSLB 1082165 NSCB 0082999 0083445

Make the smart and ONLY CHOICE when tackling your roof!

Teters LIMITED UPTO
‘ TIME %
g OFFER!

(o]
INSTALLATION

SAVE!

FREE ESTIMATE

€RIEHOME. 1.833.370.1234

Expires 4/30/2025  woemmeusa (1 [N

INDEPENDENT FREE
PAPERS OF AMERICA

Donate Your Car to Veterans Today!
Help and Support our Veterans.
Fast - FREE pick up. 100% tax de-
ductible. Call 1-800-245-0398

STRUGGLING TO HEAR? Audien
Hearing delivers ~crystal-clear
sound with affordable, invisible
hearing aids. Starting at $189!
(all Now: 888-760-1015

Attention oxygen therapy users!
Discover oxygen therapy that
moves with you with Inogen Por-
table Oxygen Concentrators. Free
information kit. 1-866-477-9045

We buy houses for cash as is! No
repairs. No fuss. Any condition.
Eas%/ three step process: Call, get
cash offer & get paid. Get your
fair cash offer today by calling Liz
Buys Houses: 1-844-877-5833

Don't let the stairs limit ?'our mo-
bility! Discover the ideal solution
for anyone who struggles on the
stairs, is concerned about a fall or
wants to regain access to their en-
tire home. Call AmeriGlide today!
1-833-399-3595

Home break-ins take less than
60 seconds. Don't wait! Protect

your famiIgt, your home, your as-
sets now for as little as 70¢/day!
1-844-591-7951

Jacuzzi Bath Remodel can install
a new, custom bath or shower
in as little as one da?/. For a lim-
ited time, waving all installation
costs! (Additional terms apply.
Subject to change and vary by
dealer. Offer ends 3/30/25.)
1-844-501-3208

MobileHelp America’s premier
mobile medical alert system.
Whether youre home or away.
For safety & peace of mind. No
long term contracts! Free bro-
chure! Call 1-888-489-3936

Replace your roof w/the best
looking & longest lasting mate-
rial steel from Erie Metal Roofs! 3
styles & multiple colors available.
Guaranteed to last a lifetime!
Limited Time Offer up to 50%
off install + Additional 10% off
install (military, health & 1st re-
sponders.) 1-833-370-1234

Consumer Cellular - same reli-
able, nationwide coverage as
the largest carriers. No long-term
contract, no hidden fees free
activation. All plans feature un-
limited talk & text, starting at just
$20/mo. Call 1-877-751-0866

DIRECTV Stream - Carries the
most local MLB Games! Choice
Package $89.99/mo for 12 mos
Stream on 20 devices at once.
HBO Max included for 3 mos (w/
Choice Package or higher) No
contract or hidden fees! Some
restrictions apply. Call IVS 1-866-
859-0405

WesIeK Financial - Group, LLC
Timeshare Cancellation Experts
Over $50,000,000 in timeshare
debt & fees cancelled in 2019. Get
free info package & learn how to
get rid of your timeshare! Free
consultations. Over 450 positive
reviews. 833-308-1971

Bath & shower updates in as little
as 1 day! Affordable prices - No
payments for 18 months! Life-
time warranty & professional in-
stalls. Senior & military discounts
available. 1-877-543-9189

Eliminate gutter cleaning forever!
LeafFilter, the most advanced de-
bris-blocking Eutter protection.
Schedule free LeafFilter estimate
today. 20% off Entire Purchase.
10% Senior & Military Discounts.
(all 1-833-610-1936

Become a published author. We
want to read your book! Dorrance
Publishing trusted since 1920.
Consultation, production, promo-

tion & distribution. Call for free
author's quide 1-877-729-4998
or visit dorranceinfo.com/ads

Preﬁare for power outages today
with a Generac Home Standby
Generator. Act now to receive a
free 5-Year warranty with quali-
fying purchase* Call 1-855-948-
6176 today to schedule a free
quote. It’s not just a generator. It’s
apower move.

AGING ROOF? NEW HOMEOWN-
ER? STORM DAMAGE? You need a
local exgert provider that proudly
stands behind their work. Fast,
free estimate. Financing avail-
able. Call 1-888-878-9091 Have
zip code of property ready when
alling!

Water damage cleanup & resto-
ration: A small amount of water
@nlead to majordama?e in your
home. Our trusted professionals
do complete repairs to protect
your family and your home’s val-
uel Call 24/7: 1-888-872-2809.
Have zip code of service location
ready when you call!

ReaderAdiory: T Ntona e Asaction e beong tohas
purchased the abave dassifeds. Determining the value of therr
service or poduct s advised b ihispubliaton. I order to avoid
‘misunderstandings, some advertisers do not offer employment but
st suply e et vt manuals, drecoes and fer o,
terials designed to help their cients establish mail order selling and
other usinesses at home. Under NO rcumstance shouldyou send
any money in advance o give the die
{redtrgnumy
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usiness onlyoverthe phone s el to requestany m
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INCREDIBLE BENEFITS INCLUDING

No co-pay or deductible with our HMO
and PPO when using a St Joseph

Hospital provider
50% Relmbursement for YMCA childcare

Discounted Gym mambearship at YMCGA

ABOUT ST
JOSEPH
HOSPITAL

Contact Us

Text HAPPY to TEOODO

www.stjosaphhospital.com/caraars/

<= ST. JOSEPH
HOSPITAL

Generous BAYLOR RN Program

Tuiltlon Relmbursement

Accredited Vizient RN Residency Training
Weliness & Empathy Focused Employer
St Joseph Hospital is a full-service, not-for- profit
Cathalic healthcare system serving the Greater

Nashua area which includes a 208-bed acute
care hospital and numerous outpatient clinics.

172 Kinsley St, Nashua, NH
G03-BB4-3400

143356
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News from the local food scene

By John Fladd
jfladd@hippopress.com

* New head of NH Food Bank: New
Hampshire Food Bank (700 E. Industrial
Park Drive, Manchester, 669-9725, nhfood-
bank.org) has appointed a new Executive
Director. Formerly the head of New Gener-
ation, Elsy Cipriani began her new role at
New Hampshire Food Bank on March 3.
Cipriani has worked in organizations help-
ing vulnerable people in California, New
Jersey, Massachusetts and New Hampshire.

« Steel Chef: Tickets are still available for
the New Hampshire Food Bank’s 9th Annu-
al Steel Chef Challenge, to be held Saturday,
March 15, at the Doubletree Expo Cen-
ter (700 Elm St., Manchester, 625-1000).
Approximately 680 guests will watch a
live, timed cooking competition featuring
some of New Hampshire’s best chefs. As
the competition heats up, guests will enjoy
a fabulous dinner curated by celebrity chef
Marcus Samuelsson. Proceeds will benefit
the New Hampshire Food Bank. Tickets are
$150 each at nhfoodbank.org/steelchef.

e Mystery dinner: Averill House Vine-
yard (21 Averill Road, Brookline, 244-3165,
averillhousevineyard.com) will host “The
Leprechaun’s Secret,” a four-course mys-
tery food and wine pairing, Saturday, March
15, from 6:30 to 8 p.m. Dress in your fin-
est Irish attire and prepare for an evening
of sipping, sleuthing and savoring. Enjoy
Averill House Vineyard wines alongside an
Irish-inspired secret menu. Tickets start at
$59 through exploretock.com.

* Crafts and corned beef: The Capital
City Fine Spring Craft & Artisan Show will
take place at the Capital City Sports Com-
plex (10 Garvins Falls Road, exit 13 of I-93,
in Concord) on Saturday, March 15, 10 a.m.
to 4 p.m. and Sunday, March 16, 10 a.m. to
3 p.m. The event will feature 100 exhibi-
tors including craftsmen, artists, authors and
specialty food makers, according to a press
release. The event will also feature green
beer and corned beef to celebrate St. Pat-
rick’s Day as well as eats from Sidelines
Cafe, the release said. Admission costs $5
(valid both days) and is free for ages 14 and
under. See GNECraftArtisanShows.com.

¢ Celebrating whiskeys: Kick off St.
Patrick’s Day weekend with a whiskey din-
ner at Unwined (1 Nashua St., Milford,
213-6703, unwinednh.com) on Thursday,
March 13, at 6 p.m. The four-course din-
ner will feature some of Unwined’s favorite

21 b
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Sap season

New Hampshire celebrates the sweet stuff at Maple Weekend

By John Fladd
jfladd@hippopress.com

Last year was a rough one for maple
syrup makers. For many sugar houses, pro-
duction was down by 90 percent compared
to typical years. A dry summer, followed by
a harsh freeze in November, and then an ear-
ly, warm spring combined to stress maple
trees and seriously limit the amount of sap

syrup makers could harvest.
This year is much better.

“We have more of a traditional year this
year,” said Andrew Chisholm, President of
the New Hampshire Maple Producers Asso-
ciation (nhmapleproducers.com). “We’ve
had a really cold winter, which is one of the

big ingredients for having a good maple sea-
son. We have a fairly good snowpack out in
the woods, which is another good ingredi-
ent. The forecast here for the foreseeable
future is these perfect warm days and freez-
ing nights. It looks like we are going to be
producing maple syrup in New Hampshire
through the month of March. I think some of
our North Country maple sugarhouses will
get into an April sugar season this year.”
Syrup makers depend on being able to
harvest a large amount of maple sap to boil
down and concentrate its natural sugars into
syrup. They depend on warm days and cold
nights to keep the sap running from the trees’
roots to their branches and back again, to be
able to harvest the most sap. Chisholm said
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having snow on the ground in the woods is a
very good sign.
“One of the most damaging things that we

Maple Weekend Events

i On Saturday, March 15, and
i Sunday, March 16, maple produc-
i ers across the state will open their
doors to visitors. Here are some
i of the sugar houses participating
i according to the New Hampshire
i Maple Producers Association at
§Mapleproducers.com, where
¢ you can find more locations across
! the state.

i +2Sappy Guys (324 Joppa Hill
i Road, Bedford, 860-7992) will be
i open 9 am. to 4 p.m. both days
i with tours of the maple sugar bush
i and sugar shack, according to their
¢ Facebook page.

* Ackerman Brothers (137
i Amherst Road, Merrimack, 714-
i 9784) will be open 4 to 8 p.m. on
! Saturday and Sunday.

* Babel’s Sugar Shack (323
i Hurricane Hill Road, Mason, 878-
i 3929) will be open for visitors on
i Saturday, March 15, from 10 a.m.
to 4 p.m. and Sunday, March 16,
i from 10 am. to 3 p.m.

i+ Ben’s Sugar Shack (8 Web-
i ster Highway, Temple, 924-3111,
bensmaplesyrup.com) Ben’s is
i open every weekend in March,
i Saturdays and Sundays, 10 a.m.
i to 4 p.m., with tours and samples,
i according to a Facebook post. The
Temple location also has a deli/
i cafe selling breakfast and lunch.
i+ Blue Roof Sap Camp (6
! Carter Hill Road, Canterbury,
%234—5067, sugarbonesfarm603.
i com) will be open during Maple
i Weekend.

i« Blueberry Hill Sugarworks

(31 Blueberry Hill Road, Ray-
mond, 300-6837, wickedsappy.
com) will be open both days, 9
am.to4 p.m.

* Briar Bush (160 Briar Bush
Road, Canterbury, 809-6393, bri-
arbushfarm.com) will be open
Saturday and Sunday from 9 a.m.
to 5 p.m. according to its website.
All available grades of syrup will
be available for purchase as well
as goat’s milk products. There will
also be a small goat-petting area.

* Brookview Sugar House
(154 Gage Road, Wilton, 731-
5214) will be open to the public
during Maple Weekend.

* Charmingfare Farm (Route
27, Candia; visitthefarm.com) will
hold its “Maple Express” event
this weekend and next (March
22-23) with horse-drawn/ tractor
rides, sugar shack tour and more.
See website for admission cost and
hours.

* Clarkridge Farm (31 Martin
Farm Road, Goffstown, 620-0406,
clarkridgefarm.org) will be open
during Maple Weekend.

* Dill Family Farm (61 Griffin
Road, Deerfield, 475-3798, face-
book.com/DillFamilyFarm)  will
be open from 9 a.m. to 4 p.m. Sat-
urday and Sunday.

* Hillcroft Farm (266 South
Hill Road, New Boston, 487-
5047) .

* Ice Mountain Maple (276
Queen St., Boscawen, 341-4297,
icemountainmaple.com) will be
open during Maple Weekend,

according to the NHMPA website.

* Journey’s End Maple (295
Loudon Road, Pittsfield, journey-
sendmaplefarm.com) will be open
from 10 am. to 3 p.m. both days.
Activities will include a vendor pop
up event, a menu of maple items
and more. Journey’s End will be
the site of the Governor’s Tapping
on Friday, March 14, at 3:30 p.m,,
according to their Facebook.

* Just Maple (475 School St.,
Tilton, 520-2373, justmaple.com)
will be open 9 am. to 4 p.m. on
Saturday, and from 9 a.m. to 3 p.m.
on Sunday with maple conces-
sions (including maple boiled hot
dogs, maple baked beans, maple
bean soup, etc), live music and
educational tours, including a visit
to a working sugar shack.

« K & O’s Saphouse (83
Bumfagon Road, Loudon, 848-
0044) will be open during Maple
Weekend.

+ Kaison’s Sugar House (75
Forest Road, Weare, 660-6019)
will be open from 10 am. to 3
p.m. on Saturday only so the own-
ers can visit other sugar houses
on Sunday. Sugar maker Mike
will eagerly answer any questions
about maple production. Maple
products including maple syrup,
maple lollipops and maple drops
(small hard candies) will be avail-
able for purchase. Cash only.

* Lamb’s Maple Syrup (228
Shaker Road, Canterbury, 783-
9912) will be open from 11 a.m.
to 4 p.m. Saturday and Sunday.

Maple products will be available,
cash only.
+ Ledge Top Sugar House (25 :
Oak St., Boscawen, 753-4973)
will be open Saturday, March 16, :
from 10 a.m. to 2 p.m., and closed :
Sunday. Visit for treats including :
maple milkshakes and homemade
old-fashioned doughnuts.
¢ MapleSaint (28 Lang Road, §
Deerfield, 235-7167) will be open :
Saturday and Sunday, 9 am. to 4 |
 Mt. Crumpit Farm (207 Lull :
Road, New Boston, 325-5900) .

* Munson’s Maple (44 Blue-
berry Hill Road, Raymond,
303-8278) .

* North Family Farm (341
Shaker Road, Canterbury, 783-
4712, northfamilyfarm.com)

* Peterson Sugarhouse (28 :
Peabody Row, Londonderry, :
247-5289)

* SMD Maple Syrup (6 Falcon
Drive, Merrimack, 978-815-6476,
facebook. com/SMDMapleSyrup)

* Sugar House at Morning-
star Farm (30 Crane Crossing
Road, Plaistow, 479-0804) will be
open both days, 9:30 a.m. to 5 p.m.
There will be a pancake breakfast :
both days, fresh cider doughnuts,
maple dogs, farm animals and syr-
up production.

* Sunnyside Maples (1089 :
Route 106 North, Loudon, 783- :
9961, sunnysidemaples.com)

* Windswept Maple Farm :
(845 Loudon Ridge Road, Loudon, :
435-4003, windsweptmaples.com)
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Boiling. Photo courtesy of Maple Producers Association.

can have from a maple industry point of view
is not having snowpack in the woods. Hav-
ing early snow in the woods will insulate the
roots so you don’t get the root system into
a hard freeze. And then when we do get the
hard freeze, the snowpack will keep us insu-
lated. But then also, this time of year, when
we start to get the warm-ups, the snow pack
will cool the woods down a bit at night so
we don’t get a thermal runaway, if you will.”

Chisholm said that while it’s tricky to
depend on nature to stick to a schedule on
the calendar, this year’s sugaring season has
come at exactly the right time for Maple
Weekend.

“Maple Weekend is the Super Bowl of the
New Hampshire maple industry,” he said.
“It’s when our maple producers through-
out the state of New Hampshire open their
doors and welcome neighbors, friends, fam-
ily and customers in to experience a New
Hampshire maple tradition that dates back
generations on some of these farms.”

Even among maple syrups, New Hamp-
shire maple syrup is something special,
Chisholm said. “Our maple is potential-
ly some of the best maple in the world,” he

said. “USDA statistics put New Hampshire
as some of the highest-priced maple in the
world, so maybe there’s a correlation there.
Price demand would suggest that maybe we
are some of the best. Also, I always try to
point out the fact that in New Hampshire, if
you go to a sugar house in New Hampshire,
the trees where your maple syrup came from
are not far away. I always say, ‘Show me a
bottle of New Hampshire maple and I can
show you where the trees are that produce
that maple.” That is not something you will
find in Canada or really some other places.
It’s unique to New Hampshire.” #@

New Hampshire Maple Weekend

Saturday, March 15, and Sunday,
March 16

For a directory and a map of sugar
houses holding open houses during the
weekend, visit nhmapleproducers.com.

Gov. Ayotte will open the weekend,
ceremonially tapping a maple tree in a
ceremony at Journey’s End Maple Farm
(295 Loudon Road, Pittsfield, 435-5127,
journeysendmaplefarm.com) on Friday,
March 14, at 3:30 p.m.

Dinner | Lunch | Weekend Brunch | Seasonal Patio Dining | Special Events
22 Concord Street. Manchester, NH | 603.935.9740 | www.fireflynh.com
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52 years of Sweet Memories!

Hurray for Parfaits!
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It’s here. It’s now.

It’s Cotton!

“Grasshopper Pie”...one of 14 flavors

or create your own
Endless combinations!

We have 58 flavors of hard
. ice cxeam to choose from.
Sundaes - Soft Serve « Novelties « Parfaits - Hot Dogs

The price you seeg, is the price you pay!

Want to get a taste
of great food made fresh?
Nothing tastes like
COTTON.

Serving Dinner
Tues-Fri 5-8:30 PM e Sat 4-8:30 PM
75 Arms St, Manchester 603.622.5488
Reserve your table now online at

E. Big‘ 11Am-8rMm www.cottonfood.com

1 185 Concord St. Nashua
N 1 - L

WELCOME VALLARTA
- TEQUILA BAR

The Newest from the Family of Vallartas,
offering the Best Margaritas and Mexican Cuisine!

HAPPY HOUR TACO TUESDAYS
Every Day from 2-5pm  $1.49 Hard/Soft Shell, Shredded
All 160z Drafts are $3 Chicken, Beef or Ground Beef"

“Dine-in only,
M}:ggg:;;A Minimum purchase nec.
Ao MARGARTIA
esh, Jamaican, Jose Cuervo - FL|GHTS_

Traditional Silver $7.99

All Day Wednesdays $9.99

Celebrating a
special occasion?
Our Private Party

Room holds
20+ people!

Puerto Vallarta Mexican Grill « 865 Second St., Manchester « 603-935-9182
Nuevo Vallarta Mexican Restaurant « 791 Second St., Manchester  603-782-8762
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Order Ahead . Assorted Flavors
www.thebakeshoponkelleystreet.com

171 Kelley St., Manchester * 624.3500
Wed-Fri 7:30-2 « Sat 8-2 ¢ Sun 9-1 * (Closed Mon/Tues)

Visit Our Winter Location!

Indoor
|| Petting farm
& play area!

GSA Shares Available!

Farm store with our

own eggs, fresh beef, ="
pork & veggies! NH NEW BAMPSHIRE
maple syrup & honey! L

HOURS: Thurs & Fri: 10-6
Sat & Sun: 10-5
(603) 437-0535

jandffarmsnh.com
108 Ghester Rd. Derry

yof FARMg

~ Duery. N Est 1905

144557

145432

BREAKFAST & LUNCH - 136 Kelley St., Manchester chezvachon.com
625-9660 - Open 7am - 2pm | Closed Wednesdays

![=] Order online for
pickup or delivery

&

Handcra[gbed “Green”
eers on Tap!

St. Patrick’s Day 3
'Specials served [m:
aIIweekend' :

| Lrbur iy

4 Pack Cans and Growlers To Go i

Award Winning

Bee" 8 Pl,lb FOOd' Thurs, March 20th, 7:30pm "“
Serving Lunch & Dinner Daily | See our full menu at FlyingGoose.com
603.526.6899 - 40 Andover Road, New London, NH .f &

CONCERT SERIES »

BRITTANY MOORE tr

144700

FOOD

Corned beef —a user’s guide

It's a New England thing

By John Fladd
jfladd@hippopress.com

According to James Malik, the first thing
you need to know about corned beef is that
it’s not particularly Irish.

“[Corning beef] was a traditional means of
preservation,” he said. “We associate it with
St. Patrick’s Day here. It is an Irish-Ameri-
can thing, an Irish New England thing. But
corned beef is not what’s traditionally eaten
on St. Patrick’s Day in Ireland. This is very
much Irish-American and very, very popu-
lar here in New England. It’s a boiled dinner,
usually served with cabbage, carrots, rutaba-
ga and onion.”

Malik, who describes himself as “an old-
school butcher,” has been working with
premium meat for more than 21 years. He is
one of the managers and butchers at Wicked
Good Butchah in Bedford. And he takes his
corned beef very seriously.

“So corned beef, typically,” he said,
“when we’re talking about corned beef for a
boiled dinner, it is a brisket, and it is corned
or brined in a salt solution. Now there’s two
styles. There’s the famous red style that
everybody gets in the grocery store. And
then there’s the gray style, which is a very
traditional New England style — the real
corned beef. The difference is they’re both
brined in a salt water solution, but the gray
has just salt and water, where the red uses
sodium nitrate or something called Insta-
cure No. 1, which contains sodium nitrate.
It keeps the red color on the external layer of
the meat as well as the interior. But the gray
is the traditional New England style. That’s
what we do here in-house.”

One reason why corned beef is associat-
ed with Irish and Jewish immigrants is that
it usually is made with brisket, a very tough
and therefore traditionally inexpensive cut
of beef. How tender or tough a cut of meat
is is largely determined by how much work
those muscles had to do during an animal’s
lifetime. More exercise results in more con-
nective tissue, which has to be broken down
with long, slow cooking.

“The brisket is from the chest,” said Rick
Lemay from Lemay & Sons in Goffstown,
a beef processing house and butcher shop.
“It’s right front-and-center. It’s what we call
the front plate, and right behind that ends up
being your short ribs.” He said that corned
short ribs are delicious. “You don’t hear
about it very often,” he said, “but it’s a pretty
neat item. I’ve actually tried it with a chuck
roast too.The corning process really is just a
curing method.”

Because a brisket has so much connec-

Cour-tesy photo.

tive tissue holding it together, the corning
process involves soaking it in brine for any-
where from 10 to 21 days.

“We take the full 21 days,” James Malik
said. “After that 21 days, we then take out
the briskets from that brining solution and
then we soak them for 24 hours in clean
cold water to draw out any excess salt. And
you’re still left with a wonderfully brined
piece of meat that has that nice traditional
corned beef flavor. The biggest step in all
this is when you’re brining. To know that
your salt solution is the correct amount of
salt, you put a potato in your bucket, and
when the potato floats, you have the correct
amount of salt to begin brining your corned
beef.”

Jay Beland is in charge of brining the
corned beef at Lemay and Sons. He adds
spices to the salt in his brining solution. “For
a 10- to 15-pound brisket,” he said, “I’ll use
two gallons of water, two tablespoons of
pink curing salt, and a cup of whole black
peppercorns.” He adds an additonal cup of
cracked — but not powdered — pepper-
corns, two cups of coriander seeds — one
whole and one cracked, and the same with
yellow mustard seeds, and a cup of pickling
spice. “That’s my water,” he said. “That is
my brine.

Beland brines his brisket for about 10
days, then smokes it at 225 degrees, until
it reaches an internal temperature of 180
degrees. James Malik, on the other hand, is
a great believer in braising his corned beef.

“When people hear ‘boiled dinner’,”
Malik said, “their first thought is to go
ahead and put it in a pot of water and boil
the ever-loving Jesus out of it. I would tell
you that the best way to do this is to do more
of like a braise in the oven. Believe it or
not, you can dry it out by over-boiling it for
too long. I put it in my big lobster pot and I
time it out. You’ll find you get a much better
piece of meat that way, much more enjoy-
able.” ol
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Y’ DRINKS WITH JOHN FLADD
The Daydream of Milky Joe

At the moment, I am working on a proj-
ect that involves thinking deeply about a
couple of cows celebrating a Girls’ Night
Out. Never mind why. That just seems to
be where my life is right now — thinking
about cow girlfriends at a bar, laughing,
drinking and flirting with a rugged beef-
cake of a stranger, only to find out to their
chagrin that he is an ox. (Look it up.)

The obvious question as far as I’'m con-
cerned is this: What would they drink?

Initially the answer seems obvious:
white Russians, or mudslides, or some-
thing with cream in it. But I can imagine
the conversations the cows would have:

“Really? Drinking our own body flu-
ids? Doesn’t that seem a little — wrong?”

Then there are obvious plays on words
— moo-tinis, moo-garitas or moo-jitos,
but I’'m not entirely sure how one would
go about making them.

Then, out of nowhere, as often hap-
pens when one opens oneself up to the
Universe, I discovered a drink called The
Nightmare of Milky Joe. I don’t know
where the name comes from — there’s no
dairy in it — but it sounded promising.
After some tinkering, a surprisingly deli-
cious not-quite-tiki drink came into focus.

Let’s call it —

The Daydream of Milky Joe

1 flavorful jalapefio pepper — it would
be nice if it had some heat, but it is more
important that it has good flavor

1 ounce golden rum

1 ounce dark rum

1 ounce sweet coconut cream — Coco
Lopez is a classic brand, but there are oth-
er good ones, so use whichever one brings
joy to your life

Y ounce créme de banana

2 ounce fresh squeezed lime juice

4 ounce grapefruit soda — I like Pink
Ting, but Jarritos or Fresca would work
well too

418
whiskey picks. Doors will open at 5:30 p.m.
with a welcome cocktail, and each course will
feature its own pairing of whiskey or whiskey
cocktails. Tickets are $125.

e Chili cook-off: St. Peter’s Episcopal
Church (Mammoth Road at 3 Peabody Row
Londonderry; stpeterslondonerry.org) will

r.
i

The Daydream of Milky Joe. Photo by John
Fladd.

Roughly chop the jalapefio, and muddle
it in the bottom of a cocktail shaker. (This
means crush it with a cocktail muddler, a
wooden spoon, or a small soda bottle.)

Add the dark and gold rums, then dry
shake the mixture — shake it without
ice. Flavorful chemicals in a chili pepper,
including capsaicin, the one that makes it
taste hot, are soluble in alcohol, but not
in water, so shaking the crushed jalapefio
with alcohol before adding any watery
ingredients will help extract heat and fla-
vor into the cocktail.

Add ice, the coconut cream, créme de
banana, and lime juice, then shake again,
until you hear the ice start to break up.

Strain the mixture over crushed ice in
the fanciest glass you own, then top it with
grapefruit soda and stir.

This drink is something truly rare in this
weary world: a happy surprise. Rum and coco-
nut obviously go well together, but the surprise
comes in how much the jalapefio and lime add
to this enterprise. We’ve established on many
occasions that lime is everybody’s friend. It is
super fiiendly with rum, and delightful with
coconut, but if you think about it for a moment,
it is also really, really good with chilis; think of
a fresh salsa. The lime is a bridge from Spice
City to Smooth Town, and the grapefruit soda
is the water under it. o

hold its 8th annual Chili and Chowder Cook-
Off on Saturday, March 22, from 4:30 to 6:30
p-m. To compete with a chili or chowder, reg-
ister at 4:15 p.m.; kids can compete in a Kids’
Dessert Competition. Admission for attend-
ees is a $15 donation ($7 for children 10 and
under). o@
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POP CULTURE

MUSIC, BOOKS, MOVIES AND MORE

Free Range, Lost & Found (self-released)

’Tis the season for music journal-
ists getting inundated with spam from
agents and record companies whose art-
ists are scheduled to perform on various
stages at the SXSW festival in Austin,
Texas. This year’s conference ends on
Saturday, March 15, so if you’re down
in Austin reading this remotely, there
might still be time to plan a visit to this
person’s 8:15 p.m. show on the 15th
at the Dear Life Showcase, which’ll
be held at All The Sudden. The nym
belongs to one Sofia Jensen of Chica-
go, who previously dazzled listeners
with her 2023 album Practice; the over-
all vibe is easy listening Americana
with lots of quirky but eminently listenable indie-weirdness on board. Lots of Norah
Jones energy going on here, of course, but with a few vocally acrobatic twists; in the
dobro-washed bluegrass tune “Storm” she browses the scale like a savvy farmers mar-
ket shopper, finding hidden jewels of melody that are pretty unique. Well worth your
time. A+ —FEric W. Saeger #®

AN T
Foma masas

Good Looks, leed Here For A While (Keeled Scales Records)

Also performing on SXSW’s final
day is this hometown Austin four-piece,
who gravitate to feel-good rock that
combines jam band, alt-country and
’90s radio-indie in fun ways. That’s
not to say they aren’t serious-mind-
ed; the lyrics on this one take jabs at
such things as “job creators” (“they’re
just stealing our labor”) and that sort of
thing, and besides, they’ve got plenty to
be existentially discombobulated about;
while leaving the venue where they’d
just played the record release show for
their critically acclaimed 2022 debut LP
Bummer Year, lead guitarist Jake Ames
was hit by a car crossing the street, frac-
turing his skull and tailbone. This album almost never happened, in other words, but
after a lot of rehab and despair they’ve cobbled a seriously listenable set of songs rem-
iniscent of Barenaked Ladies duking it out with Tom Petty (“If It’s Gone”) and Hank
Williams Jr. (“Can You See Me Tonight”) in a dark alley. I couldn’t hate these guys if
tried. A+ —Eric W. Saeger #®

Livecd Harn For A Wiilo

PLAYLIST

A seriously abridged compendium of recent and future CD releases

* Today we’ll talk about the albums coming out on March 14, because that makes
perfect sense, like it wouldn’t be timely or hip to talk about some military coronet
album that came out in 1918, now would it? Unfortunately, the first thing we’ll need
to talk about here is the fast-approaching 12th album from Nyack, New York’s favorite
(because there aren’t any others) progressive-rock band, Coheed and Cambria! That
band, as everyone knows, is cut from the same cloth as Mars Volta, Thank You Scien-
tist and Muse, specializing in the sort of arena-rock style invented by Queen, whose
albums were mostly comprised of half-written obnoxious filler tunes with one or two
overwritten orchestral pieces added into the mix to get musically untrained critics to
write nice things about them. Ahem, in the hierarchy of musical genres, Coheed and
all those guys occupy the rung that sits just under Tool, Pendulum and Linkin Park;
Coheed’s stuff is music for people whose post-grad sensibilities demand that they not
get caught listening to actual techie-prog-metal because they don’t want to scare off
future employers, so what Coheed does instead is throw a bunch of random musical
notes in a blender and hope to attract the sort of listener who takes LinkedIn seri-
ously (have you guys ever watched any of LinkedIn’s user-submitted short videos?
They’re all basically “career-promotional videos,” starring and written by people who
double-majored in marketing and business, and any time they come within a country
mile of criticizing anything about corporate culture that obviously bugs them, a chim-
panzee in a power suit zaps ‘em with a taser and they get back to the script). Anyway,
if that describes you, and you want to stick with listening to anodyne milquetoast tripe
instead of something interesting like Pendulum or Mozart, then Coheed’s new album,
The Father Of Make Believe, is for you! Yup, like Billy The Exterminator used to say, I
can’t wait to get my hands on this horrible new critter and tell you good folks all about
it! So the single, “Searching for Tomorrow,” is like Linkin Park doing power pop, like,
if Beavis and Butthead had jobs as human resources directors, they’d totally head-bang
to it. If Dashboard Confessional had rabies it’d probably sound something like this
(lightbulb moment: I’m going to start calling this band “LinkedIn Park!”).

* Circuit des Yeux is the stage name of Chicago-based singer/songwriter Haley Fohr,
whose four-octave vocal range is a big deal to people who don’t like normal singing but
instead prefer people who can both squeak like a Munchkin and mumble like Lurch
from The Addams Family! While we’re on the subject, I always thought the super-high
notes on allegedly four-octave-range-possessing chanteuse Mariah Carey’s ‘“Fantasy”
were generated by a computer, but this multi-talented blah blah blah person’s new album
is called Halo On The Inside, and it spotlights a Trent Reznor-sounding single called
“Megaloner” where she sings like the dude from Roxy Music, which is impressive.
* Electronic rock band Courting is from Liverpool, England, which goes to show you
that not every band from Liverpool is as famous as The Beatles. Their new album Lust
for Life has a single, “Pause At You,” that sounds like Aha meets Gang Of Four meets
Hives; it’s OK.

* And finally we have Whatever the Weather, which is what British electronic
producer/musician Loraine James likes calling herself in order to confuse old people
or something. Whatever The Weather II is her new album, with the single “12°C,” a
sluggish noise-electro ambient thingamajig that goes nowhere, but they’re your ears.
—Evric W. Saeger *®

AutoZone * Eust Coast Muscle & Fltness . Fetch a Pet Great Cllps
Hannaford « H&R Block « Inner Dragon Martial Arts

Lavish Nail & Spa * Papa Gino's * Saval Dance Academy « US Post Office

77 Derry Rd. Hudson | TheHudsonMall.com
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Colonial l’up;m

Njursing und i Commsusity

Welcome Home<;%
Community Assisted Living at Poplln Way

A Deficiency Free assisted living facility
situated on 12.5 tree lined acres in the
picturesque town of Fremont, NH.

Visit us at colonialpoplin.com

to learn about all of our services

442 Main Street, Fremont, NH 03044

137346

603-895-3126 | Fax 603-895-3662 | colonialpoplin.com

HIPPO | MARCH 13 - 19, 2025 | PAGE 22



https://thehudsonmall.com/
https://colonialpoplin.com/

SCANHERETO
LEARN MORE

3 \.__ | —
O LYE

FIND WHAT
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FIND YOUR

At The Granite YMCA, our purpose is to strengthen community.
Every day, we work side-by-side with our neighbors to make sure that
everyone has the opportunity to learn, grow, and thrive. We strive to
live our cause with purpose every day. No matter who you are or where
you're from, we believe that we're stronger when we come together.

The Granite YMCA * www.graniteymca.org
Manchester / Goffstown / Concord / Londondaerry / Portsmouth / Somersworth
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Manchester, NH

SCHEDULE
YOUR SMILE
CONSULTATION
TODAY!

General Dentistry * Implant Dentistry
Cosmetic Dentistry + Emergency Treatment *Tooth Extractions
Removable Dentures * Laboratory Services ¢ Pediatric Dentistry
Orthodontic Services (Clear aligners)
S 1525 South Willow St, Unit 5
Manchester, NH
(603) 641-5200
www.oasisdentalnh.com
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Conveniently located in the Chuck E. Cheese & Staples Plaza

Fly High at 2025 Aviation Summer Camp

27 Navigator Road, Londonderry, N.H.

For complete info and to register: aviationmuseumofnh.org/education/summer-camp

at the Aviation Museum of N.H.
at Manchester-Boston Regional Airport

Registration NOW OPEN!

In-depth lock at all aspects of aviation
Hands-on activities / Noted guest speakers
Fantastic field trips / Pizza by helicopter

o
%1
N

Two-week sessions:
Ages 10-13: June 16-27

Ages 14-17: July 7-18

Ages 10-13: July 28-Aug. 8

Camp runs Monday-Friday
9 a.m. to 4 p.m. each day

Generous financial ald avallable to cover up to
75 percent of tuition. Call for more info and Lo apply.

Contact Nathaniel MacDonald, Education Director
(603) 669-4820 ext. 405, nmacdonald@nhahs.org

Celebrating Flighe!

www.aviationmuseumofnh.org
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New England
SHARPENING Company Inc.

gDon'’t hedge your;bets,
“Wyjust getia freshledge!

10% OFF with this ad

Pricing and Order Forms at: nesharpening.com
1 also sharpen saws and axes!

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

s BUYING---
« Antiques
e Collectibles
- Jewelry
e Silver, Gold
« Complete Estates to
Single Items

DONNA
FROM OUT OF THE WOODS

603-391-6550

144775

141333

Early Detection
Saves Lives

FREE local
Breast and Q¥
Cervical Cancer
Screening

Call Equality Health Center
603-225-2739

@Eq uality Health Center
 Cuality + Compausion « Kexpect
A¥. NH Healthy Lives

143000 WEEART AN SREVICAL EAMERE PCs N

Have a happy
St1. Patrick’s Day

From Manchester’s Original
Auto Glass Company

Same Day Service
We replace Glass in
Heavy Equipment
Table Top’s & Mirror’s
Window Repairs

ManchesTer Auto Glass
Locally Owned and Operated Since 1987

[ =
=== 1225 Hanover Street, Manchester
622-6737 | manchesterautoglass.com
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POP CULTURE BOOKS

Ends of the Earth, by Neil Shubin
(Dutton, 235 pages)

Unless visiting all seven continents is on
your bucket list, you probably don’t think
a lot about the northern and southernmost
parts of the planet. The Arctic and Antarc-
tica make for a good documentary every
couple of years (Antarctica: A Year on Ice
and March of the Penguins come to mind)
but then the subject retreats for most of us,
ice usually confined to a rink or a drink. Not
so for scientists like Neil Shubin who have
spent years journeying to places with tem-
peratures most rational people would rather
avoid.

In Ends of the Earth, Shubin recounts his
polar experiences, which began when he
pitched a tent as a student with three other
researchers in Greenland in 1988. Just stay-
ing alive in such an unforgiving landscape
is a challenge, and when gear or equipment
breaks there is no Amazon delivery.

And yet, “There is something almost mag-
ical about living in an environment where
the sun never sets for a month or more while
being disconnected from the rest of humani-
ty,” Shubin writes. “Running streams exiting
melting glaciers hold water so pure we drink
it unfiltered from the source. Every babbling
glacial brook could be a water fountain or,
for extraordinarily hearty souls, a bath.”
Isolated with a few others sharing the expe-
rience, “The world becomes small and
intense.” Shubin isn’t a travel writer, but he
might as well be, with the sheen he puts on
the arctic experience.

The Antarctic Treaty of 1959 established
that the continent, most of which is lay-
er upon layer of ice, be used for scientific
study; since then 29 countries have estab-
lished 70 research bases, the most prominent
of which is the U.S.-run McMurdo Station,
where more than 1,000 people work during
the summer, 300 in winter. (Fun fact: You
can take a break from watching live pan-
da or eagle cams and watch McMurdo cam
on a government website, at least until Elon
Musk finds out about it.)

There, one of the exercises new research-

ers experience early on is
a “mock crevasse rescue”
— highlighting that one of
the dangers of living in this
environment is falling into
a practically invisible 200-
foot crack in the ice. There
are methods to pull people
out, but still not every-
one survives, and honestly,
the photograph of a mas-
sive crevasse in this book
is the stuff of nightmares
for people who don’t enjoy
being cold. Astonishingly,
amember of Shubin’s team
volunteered to be lowered into a crevasse
so the group could practice a rescue, and he
was so moved by the beauty of what he saw
that “his shouts from 20 feet down were as if
he was undergoing religious ecstasy.”

In fact, there seems to be a scientific ecsta-
sy that permeates polar research with its
out-of-this-world experiences and extraor-
dinary sights, such as blue ice, ancient ice
that looks like a “shiny version of an aqua-
marine” and which, when melted to drink,
“means consuming water from snow that
fell when Neanderthals roamed the Earth,”
Shubin writes.

While the Arctic region is inhospitable to
humans and most forms of flora and fauna
we know, it has its own hardy life, includ-
ing a tree called the Arctic willow, which
instead of growing upward grows sideways
and either atop the ground or below it. (Arc-
tic leaf peepers will want to know that the
leaves of this tree turn orange in August.)

And life in Antarctica includes cousins
to New England’s woolly bear caterpillars,
the fuzzy ones with the weather-predicting
stripes. In the Arctic they spend most of their
life frozen and awaken only for a few sum-
mer months to feed on willow leaves before
freezing solid again. This cycle occurs for
seven to 15 years, Shubin writes, until the
caterpillar becomes a moth and lives out
the rest of its short life: “Nearly a decade of
freezing and thawing, feeding, and basking,
all the while avoiding predators, is all in the

JOURMETSE
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service of two weeks of
flying and mating.”

Shubin ~ walks us
through the science of
how animals survive
polar temperatures — and
humans, too, including
the story of a skier who
had an accident that left
her mostly submerged in
ice for more than an hour.
After she was cut from the
ice, doctors were able to
restart her heart at a hos-
pital. She eventually made
a full recovery. Shubin
quotes a doctor who says, “You’re not dead
until you’re warm and dead” — miserable
as it may be, cold often works in the service
of life.

Scientists working in polar regions deal
with the cold with a combination of high-
tech clothing and purposeful exercise. “T’ll
routinely do abdominal crunches when I get
into my cold sleeping bag before going to
sleep each night. The burst of activity makes
for a cozy furnace inside,” Shubin writes.

It is asides like these that make Ends of
the Earth mostly compelling even though
Shubin, ever the scientist, at times teeters
into AP science class mode. Now a profes-
sor at the University of Chicago, he comes
by that naturally, yet his ability to make sci-
ence engaging resulted in a PBS series based
on his 2008 book Your Inner Fish. Credit
Shubin, also, with the ability to write seri-
ously about climate change in an apolitical
manner. He is an observer, not a flamethrow-
er, and yet wants all of us to consider what
will happen as ocean levels rise up to 120
feet in the next few centuries. (There will be
more wooly bear caterpillars for one thing.)

Shubin recalls the famous commence-
ment speech given by David Foster Wallace
in which the late author describes a fish ask-
ing another, “What is water?” In Ends of the
Earth he invites us to consider what is ice
other than an annoyance glazing our drive-
ways. The answers are more complex than
we might think. B—Jennifer Graham #®

Author events

* Ariella Isabella will talk about her
new romantasy novel, A Secret Shared
with Sirens, at Gibson’s Bookstore
(45 S. Main St., Concord, 224-0562,
gibsonsbookstore.com) on Thursday,
March 13, at 6:30 p.m.

e Henry Winkler, author of Being
Henry ... The Fonz and Beyond,
will share anecdotes from his life
and career at the Music Hall Historic
Theater (28 Chestnut St., Portsmouth,
themusichall.org) on Friday, March 14,
at 7:30 p.m. Tickets range from $59 to
$200 plus fees.

* Betsy Small will talk about her new
book, Before Before: A Story of Dis-
covery and Loss in Sierra Leone, at
Balin Books (375 Amherst St., Nash-
ua, balinbooks.com) on Saturday,
March 15, at 2 p.m.

* Lucy Score will talk with author
Meghan Quinn about Score’s latest
romance novel, Story of My Life, at the
Capitol Center for the Arts (44 S. Main
St., Concord) on Sunday, March 16, at
2 p.m. Tickets are $29 and include a
pre-signed deluxe edition copy of the
book. A photo line follows the event.
See gibsonsbookstore.com.

* Betsy Small will talk about her new

book, Before Before: A Story of Dis-
covery and Loss in Sierra Leone, at
Gibson’s Bookstore (45 S. Main St.,
Concord, 224-0562, gibsonsbookstore.
com) on Tuesday, March 18, at 6:30
p.m.

Virtual events

* Nature book club hosted by NH
Audubon will meet via Zoom every
other month on the second Thursday
of the month starting in March. The
club will be facilitated by Devin Guil-
foyle, Newfound Center Coordinator
and Environmental Educator. March
13: The Serviceberry, by Robin Wall

Kimmerer. May 8, Return to the Sky,
by Tina Morris. Visit nhaudubon.org to
register for a session.

History, stories,
discussions & lectures

+ Wildlife Out Your Window: Fas-
cinating Facts About 100 Animals
Commonly Seen in the Northeast
U.S. presented by wildlife ecologist
Brad Timm, on Tuesday, March 18, 7
to 8:30 p.m. at Fox State Forest (309
Center Road, Hillsborough). Free to
the public. Walk-ins will be welcome
but RSVPs are strongly encouraged;
go to forestsociety.org/events.
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POP CULTURE FILM REVIEWS BY AMY DIAZ

Mickey 17 (R)

Robert Pattinson plays a man
who agrees to be killed over
and over again in service to
an interplanetary colonization
mission in 2054 in Mickey 17, a
sci-fi comedy from Bong Joon Ho.

Because he first agreed to participate
in some scheme involving macarons pro-
posed by on-the-make friend Timo (Steven
Yeun, having fun being wonderfully slea-
zy), mid-21st-century goober Mickey
Barnes (Pattinson) owes a lot of money
to a sadistic, well-connected loan shark.
He can’t pay so he decides to flee Earth
entirely and join a space mission to Nifl-
heim, which is being touted as a, like, big
beautiful planet that humanity will pop-
ulate with the true believers of Kenneth
Marshall (Mark Ruffalo), a failed politi-
cian who is a mix of petty man-baby and
tech weirdo. Mickey agrees to serve as an
Expendable — someone whose physical
body is scanned and whose mind and soul
are downloaded into a backup drive. He
does dangerous work, mostly for experi-
ment purposes, like going out in the highly
radioactive environment of space to see
how long it takes him to die. When he
does die from radiation or intentional poi-
soning to test a new chemical or whatever,
a new Mickey body is printed out from
a 3D printer that uses the ship’s organic
waste as the printing material. His soul
is uploaded to it, making him a seamless
Mickey with basically all of the previous
lives’ memories.

Though being sold as some kind of
“pure” paradise, Niflheim is actually an
ice- and snow-covered planet that is home
to a highly lethal virus and to large, rolly
tardigrade-meets-millipede-like creatures.
After scientists kill Mickey with the virus
over and over to create a vaccine, the
humans can set out to explore the planet,

Mickey 17

which is how Mickey 17, that is the 17th
iteration of Mickey, comes to fall through
some ice and is left for certain death.

But Mickey doesn’t die. He’s found
and rescued by the Creepers, as the peo-
ple have taken to calling the wormy but
rather cuddly creatures. He trudges back
to the ship that is still serving as every-
one’s home base and learns that he, 17,
has been so written off that the scientists
have already printed out a Mickey 18, a
Mickey 18 who is hanging out in Mick-
ey’s apartment waiting for the Mickeys’
girlfriend, Nasha (Naomi Ackie).

Robert Pattinson really does seem to be
having maximum fun with Mickey. I need
to stop being surprised by what a great job
Pattinson does with playing weirdos. He
fully dives in to the Mickeys, who are sim-
ilar but not quite the same. OG Mickey is
twitchy and desperate not to be sawed in
pieces by a loan shark. Timo describes
Mickey 17 as “the soft one.” Mickey 18
has a hair trigger and is full of righteous,

if not entirely focused, rage. Pattinson
makes these Mickeys, especially 17 and
18, the two we spend the most time with,
distinct oddballs.

Also going big is Ruffalo, who is, how-
ever consciously, doing a Trump riff
— Trump with a side of Musk and I felt
sort of pre-exhausted at the notion that a
good chunk of culture for the next four
years will likely be wrestling with these
personalities. Marshall, setting off to be
ruler of his planet, is joined by his wife
Ylifa (Toni Collette), a deranged political
wife of the old school (the canny member
of the pair) who is obsessed with ideas of
refined civilization. They are A Lot, these
characters, and the movie maybe does
more “do you Get It?” with them than it
needs to.

Ultimately, Pattinson saves this movie
from just being, like, cheap sketch come-
dy about This Moment We’re In. He keeps
the action nicely off-kilter and helps add
heart to the story. B In theaters o

FREE JUNK CAR REMOVAL!
We will pay up to $600
for some cars and trucks.

RYS HELP
+ WANTED!

55 Hall Rd.
Londonderry

by sl 4252562
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* Mickey 17 (R, 2025) will screen at
Red River Theatres in Concord, redriv-
ertheatres.org, on Thursday, March 13,
at 3:45 & 6:45 p.m.; Friday, March 14,
through Sunday, March 16, at 12:45,
3:45 & 6:55 p.m.; Monday, March 17,
through Wednesday, March 19, at 3:45
& 6:55 p.m.

* Black Bag (R, 2025) will screen at Red
River Theatres in Concord, redriverthe-
atres.org, on Thursday, March 13, 4:20
& 6:30 p.m; Friday, March 14, through
Sunday, March 16, at 2:15, 4:30 & 6:45
p.m.; Monday, March 17, through Thurs-
day, March 20, at 4:30 & 6:45 p.m.

* Arthur the King (PG-13, 2024) will
screen at Flying Monkey in Plymouth
on Thursday, March 13, at 6 p.m.

* Oscar Nominated Shorts — Docu-
mentary will screen at Red River The-
atres in Concord, redrivertheatres.org,
on Thursday, March 13, 6:20 p.m.; Sat-

urday, March 15, at 12:15 p.m.; Tues-
day, March 18, and Thursday, March
20, at 6:30 p.m.

* A Complete Unknown (R, 2024) will
screen at the Music Hall in Portsmouth
on Thursday, March 13, at 7 p.m.

* The Boxer (1997) will screen at Park
Theatre in Jaffrey, theparktheatre.org,
on Thursday, March 13, 7 p.m.

¢ Oscar Nominated Shorts — Live
Action will screen at Red River The-
atres in Concord, redrivertheatres.org,
on Friday, March 14, at 12:30 & 4:45
p-m.; Saturday, March 15, at 5:30;
Sunday, March 16, at 12:30 & 4:45
p-m.; Monday, March 17, at 4:10 p.m.;
Wednesday, March 19 and Thursday,
March 20, at 4:10 p.m.

¢ Oscar Nominated Shorts — Ani-
mated will screen at Red River The-
atres in Concord, redrivertheatres.
org, on Friday, March 14, at 2:45 &7
p-m.; Saturday, March 15, at 3:30 &

7:45 p.m.; Sunday, March 16, at 2:45
& 7 p.m.; Monday, March 17, at 6:20
p.m.; Tuesday, March 18, at 4:10 p.m.;
Wednesday, March 19, at 6:20 p.m.
 Fidelio, a broadcast of The MET:
Live in HD, will screen via Fathom on
Saturday, March 15, at 1 p.m. at Apple
Cinemas in Hooksett and Merrimack,
O’neil Cinemas Brickyard Square in
Epping and Regal Fox Run and in
an encore presentation on Wednes-
day, March 19, at Apple Cinemas in
Merrimack and Hooksett (6:30 p.m.),
O’neil Cinemas in Brickyard Square
in Epping (1 p.m.) and Regal Fox Run
in Newington (1 p.m.). It also screens
on Saturday, March 15, at 1 p.m. at the
BNH Stage in Concord.

* Rogue One: A Star Wars Story (PG-
13, 2016) will screen at the Flying
Monkey in Plymouth on Saturday,
March 15, at 6 p.m.

* Angels in the Outfield (PG, 1994) will

screen on Wednesday, March 19, at 6
p.m. at Flying Monkey in Plymouth.

* Snow White (PG, 2025) will screen
at Red River Theatres in Concord,
redrivertheatre.org, on  Thursday,
March 20, at 4 & 6:30 p.m.; Friday,
March 21, through Sunday, March 23,
at 1:30, 4 & 6:30 p.m.; Monday, March
24, through Thursday, March 27, at 4
& 6:30 p.m.

* Rad Day 2025, a celebration of the
release day of the BMX racing film
Rad in 1986, via Fathom Events, fath-
omevents.com, on Thursday, March
20, at O’neil Cinemas Brickyard
Square in Epping at 7 pm. and 3 & 7
p.m. at Regal Fox Run in Newington.
* The Iron Mask (1929), a silent film
presented with live musical accompa-
niment by Jeff Rapsis, will screen at
Flying Monkey in Plymouth on Thurs-
day, March 20, at 7 p.m. Tickets start
at §15.

£D RIVER NOW PLAYING
HEATRES MARCH 14-20

WWW.REDRIVERTHEATRES.ORG
11 SOUTH MAIN STREET, CONCORD
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ROUND UP

Local music news & events

By Michael Witthaus
mwitthaus@hippopress.com

* Stories and dance: Michael Londra
brings his PBS series Ireland With Michael
to the stage. The show blends music, dance
and stories, as the Emmy-nominated Voice
of Riverdance shares his affinity with them,
backed by a traditional Irish band and
dancers. Thursday, March 13, 7 p.m., Stock-
bridge Theatre, 5 Pinkerton St., Derry, $35
and up at stockbridgetheatre.com.

e What’s up sweetcakes? Enjoy jazz
inspired by a popular anime series at Cow-
boy Bebop Live. Japanese composer Yoko
Kanno’s music helped drive the edgy Japa-
nese series, from her earworm theme song
“Ask DNA” to the jumping jazz num-
ber that opened the 2001 movie, “TANK!”
An all-star 14-piece ensemble performs in
support of the big-screen multimedia pre-
sentation Friday, March 14, 8 p.m., Nashua
Center for the Arts, 201 Main St., Nashua,
$39 at etix.com

e Long green weekend: Four days of
St. Patrick’s fun commences with Sham-
rock & Roll-themed music bingo from DJ
Paul Corwin on Friday night, with Celt-
ic band Loch Moér and the Pogues-inspired
Rebel Collective the next day. Sunday, it’s
music from the Reel McCoys and a set from
McGonagle School of Irish Dance. Dan Fal-
lon performs on the big day. Friday, March
14, through Monday, March 17, Biergarten,
221 DW Highway, Merrimack; schedule at
budweisertours.com.

e Canyon lady’s prime: Drawing pri-
marily from her 1970s heyday, The Linda
Ronstadt Experience is a stirring tribute.
American Idol Season 15 contestant Tristan
Mclntosh is convincing on ballads like
“Long Long Time” and “Blue Bayou,” the
Roy Orbison song she made her own, and
shines on the early hit “Different Drum.”
She’s a believable doppelgénger for Ron-
stadt as well. Saturday, March 15, 7:30 p.m.,
Rex Theatre, 23 Ambherst St., Manchester,
$39 at palacetheatre.org.

¢ Cross-Canadian Celtic: Hailing from
Ontario, The Glengarry Bhoys occu-
py a unique musical intersection, blending
Highland Scots, Irish and French Canadian
idioms for a thrilling and energetic perfor-
mance. Given the Celtic flavor of the band’s
sound, they’re an especially popular item
around St. Patrick’s Day, where they per-
form plenty of traditional songs along with
their original material. Sunday, March 16,
7 p.m., Tupelo Music Hall, 10 A St., Derry,
$39 at tupelohall.com. e

NITE

Nordgrass
From Finland, it's Frigg

By Michael Witthaus
mwitthaus@hippopress.com

With a blend of Celtic, American bluegrass,
and a Nordic fiddle tradition designated by
the UN as an “intangible cultural heritage of
humanity,” Frigg is truly a world music band.
As St. Patrick’s Day approaches, a show in
Manchester will dip into their Irish roots while
showcasing the lively Nordgrass style that’s
made their reputation.

Fans of Nickel Creek will enjoy Frigg’s
lively all-instrumental sound. The band was
founded in 2000 by sibling fiddlers Alina Kivi-
vuori and Esko Jarvela and mandolin player
Petri Prauda. The current lineup includes Juho
Kivivuori on double bass, guitarist Topi Kor-
honen and fiddler Tero Hyvéluoma, who
played his first Frigg gig in 2005.

In a recent phone interview, Prauda, who
along with mandolin also plays cittern and
bagpipe, discussed the band’s swing through
New England and their music.

“The sound of Frigg comes from a fusion of
different musical cultures,” Prauda said, “but
especially the Kaustinen fiddle tradition.”

That’s the style selected by UNESCO for
its singularity, named after the village in Fin-
land that both Kivivuori and Jarvala hail from;
Hyvéluoma grew up nearby. It originated in
the 17th century and has been passed down for
generations, music characterized by a rhyth-
mic sound that’s driven by syncopated bowing.

Their latest album, Dreamscapes, released
in February, finds Frigg delicately moving in
a new direction. On “Vistkusten Twist,” the
mood is bouncy, atmospheric, rising symphon-
ically, while “Valsette” has a contemporary
flow influenced by the American bluegrass
bands they’ve long admired. “Troll’s Twilight”
offers chamber music elements.

Some of the change is due to a reconfigura-
tion of the original four fiddle band, due to the
departure of Tommi Asplund.

“It was a hard decision for him, and of
course, hard for us to let go of him,” Prauda
explained, “but we decided we try to continue
with three fiddles now only.... There’s some
arranging work to be done, but we have been

Frigg. Photo by Marek Sabogal.

touring every now and then a few times with
just three fiddles previously.”

The work on the new record began a couple
of years ago with informal composition camps.

“We were thinking, what can we do that
we haven’t tried yet, so we tried this time a
bit more experimental approach,” Prauda said,
adding with a laugh that he felt, after a recent
relisten, “it just sounded like Frigg to me. So
maybe these experiments are quite subtle.”

The band’s name comes from the Nordic
goddess of love and wisdom. “Which I think
are really great values today ... look at the
news; it seems like we need more love and
wisdom in the world,” Prauda observed. “But
the name got picked out just simply. We were
looking in a dictionary and it was one of the
first names that somehow stuck out there for
us.”

Initially they were unaware of how people
in the U.S. use the word, but there’s a song on
2017’s Frost on Fiddles called “Friggin’ Pol-
ska,” and Prauda acknowledges “there are
many things in the world connected to Frigg
... yoga, hippie things or cafes, but we didn’t
think of that at the time at all. We just thought

20, 7:30 p.m. .

it’s a cool name.”

Frigg has many Polska dance songs in its
repertoire. The lively style had its heyday in the
18th and 19th centuries and is usually played
in three-quarter time, “but there are many dif-
ferent kinds,” Prauda explained. “Slower and
faster, and the rhythmic phrasing can be very
different.... It became a very popular dance in
Sweden, and Finland, especially.”

Though it’s true no one sings in Frigg,
Prauda notes, “We have put a lot of effort in
thinking and planning and practicing how the
energy in the music flows in which direction,
so that when you make purely instrumental
music, it still has some kind of feeling, a sto-
ryline, mental landscapes, images. I think that
is quite characteristic to Frigg’s music.” ##®

When: Friday, March 14, 7:30 p.m.

i Where: Dana Center (Saint Anselm i
i College), 100 Saint Anselm Drive,
i Manchester
Tickets: $45 at anselm.edu

Will Noonan/Tim

COMEDY THIS WEEK AND BEYOND

Weekly comedy
nights

* Wednesdays Ruby Room
at the Shaskeen, Manchester,
9 p.m.

» Thursdays Laugh Attic at
Strange Brew, Manchester
8:30 p.m.

Events
* Jokers of Magic Rex, Man-
chester Thursday, March 13,
7:30 p.m.

¢ Mike McDonald’s Boston
Irish Comedy Night: Kelly
McFarlane/Mike Donovan/
Mark Riley Rochester Opera
House, Friday, March 14, 8
p-m.

e Jim McCue McCue’s,
Portsmouth, Friday, March
14, and Saturday, March 15,
8 p.m.

¢ Jim Colliton Music Hall
Lounge, Porstmouth, Satur-
day, March 15, 5 p.m. and 8

p-m.
e Juston McKinney Chubb
Theatre at the Cap Center,
Concord, Saturday, March 15,
8 p.m.

e Johnny Pizzi Chunky’s,
Manchester, Saturday, March
15, 8 p.m.

e Mark Scalia Headliners,
Manchester Saturday, March
15, 8:30 p.m.

¢ Patton Oswalt Music Hall,
Portsmouth, Thursday, March

¢ Giulio Gallarotti Music
Hall Lounge, Portsmouth,
Thursday, March 20, 7:30
p-m.

¢ Jeff Dunham SNHU Arena,
Manchester, Friday, March
21,7 p.m.

¢ Trae Crowder Music Hall,
Portsmouth, Friday, March
21, 8 p.m.

* Peter Antoniou Music Hall
Lounge, Portsmouth, Satur-
day, March 22, 5 and 8 p.m.

McKeever/Jolanda Logan
Hampshire Hills Milford, Sat-
urday, March 22, 7 p.m.

* Lenny Clarke/Ken Rog-
erson/Dave Russo Fulchino
Vineyard, Hollis, Saturday,
March 22, 7 p.m.

» Zane Lamprey Brickhouse,
Milford Saturday, March 22,
8 p.m.

. Harrison Stebbins
Chunky’s, Manchester, Satur-
day, March 22, 8 p.m.
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Alton Bay

Foster’s Tavern 403
Main St., 875-1234

Auburn

Auburn  Pitts 167
Rockingham Road, 622-
6564

Barrington

Nippo Lake Restaurant
88 Stagecoach Road, nip-
pobluegrass.com

Bedford
Copper Door 15 Leavy
Drive, 488-2677

Murphy’s  Carriage
House 393 Route 101,
488-5875

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

Bristol
Bristol House of Pizza
115 Lake St., 744-3765

Kathleen’s Irish Pub
90 Lake St., 744-6336

Concord
The Barley House 132
N. Main St., 228-6363

Hermanos Cocina
Mexicana 11 Hills Ave.,
224-5669

Lithermans 126B Hall
St., 219-0784

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

Uno Pizzeria 15 Fort
Eddy Road, 226-8667

Contoocook
Gould Hill Farm &
Contoocook Cider Co.
656 Gould Hill Road,
746-3811

Derry

Fody’s Tavern 187
Rockingham Road, 404-
6946

Dover
Auspicious Brew 1

Washington St., 953-7240

Cara Irish Pub &

® $)MUSIC THIS WEE

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

Epsom
Hill Top Pizzeria 1724
Dover Road, 736-0027

Exeter
Sea Dog Brewing Co. 5
Water St., 793-5116

Gilford
Patrick’s 18
Road, 293-0841

Weirs

Goffstown
Village Trestle 25 Main
St., 497-8230

Hampton

CR’s The Restaurant
287 Exeter Road, 929-
7972

The Goat 20 L St., 601-
6928

L Street Tavern 603 17
L St., 967-4777

Smuttynose Brewing
105 Towle Farm Road

Henniker

Henniker Brewing Co.
129 Centervale Road,
428-3579

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

Hudson
The Bar 2B Burnham
Road

Luk’s Bar & Grill 142
Lowell Road, 889-9900

Lynn’s 102 Tavern 76
Derry Road, 943-7832

Kingston
Saddle Up Saloon 92
Route 125, 369-6962

Laconia
405 Pub & Grill 405
Union St.

Fratello’s 799 Union
Ave., 528-2022

Litchfield
Day of the Dead Mex-
ican Taqueria Mel’s

Funway Park, 454
Charles Bancroft High-
way, 377-7664
Londonderry

Coach Stop Restau-

rant & Tavern 176
Mammoth Road, 437-
2022

Stumble Inn 20 Rock-
ingham Road, 432-3210

Manchester
Backyard Brewery
1211 S. Mammoth

Road, 623-3545

Bonfire 950 Elm St.,
663-7678

Derryfield  Country
Club 625 Mammoth
Road, 623-2880

Firefly 21 Concord St.,
935-9740

The Foundry 50 Com-
mercial St., 836-1925

Fratello’s 155 Dow St.,
624-2022

The Goat 50 Old Gran-
ite St.

The Hill Bar & Grille
Mclntyre Ski Area, 50
Chalet Ct., 622-6159

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

Olympus Pizza 506
Valley St., 644-5559

Murphy’s  Taproom
494 Elm St., 644-3535

Salona Bar & Grill 128
Maple St., 624-4020

Shaskeen Pub 909 Elm
St., 625-0246

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

Stark Brewing Co. 500
Commercial St., 625-
4444

Strange Brew 88 Mar-
ket St., 666-4292

Wild Rover 21 Kos-
ciuszko St., 669-7722

Meredith

Twin Barns Brewing
194 DW Highway, 279-
0876

Merrimack
Homestead 641
Highway, 429-2022

DW

Tomahawk Tavern 454
DW Highway, 365-4960

Tortilla Flat 595 DW
Highway, 424-4479

Milford
Brickhouse 241 Union
Sq., 672-2270

Riley’s Place 29 Mont
Vernon St., 380-3480

Stonecutters Pub 63
Union Square, 213-5979

Moultonborough
Buckey’s 240 Governor
Wentworth Hwy., 476-
5485

Nashua

Casey Magee’s Irish
Pub 8 Temple St., 484-
7400

Fody’s Tavern 9 Clin-
ton St., 577-9015

Peddler’s Daughter 48
Main St., 821-7535

Shorty’s Mexican
Roadhouse 48 Gusabel
Ave., 882-4070

Spyglass Brewing 306

Innovative Way, 546-
2965

New Boston
Molly’s Tavern &

Restaurant 35 Mont
Vernon Road, 487-1362

Pembroke

Pembroke City Limits
134 Main St., 210-2409,
pembrokecitylimits.com

Pittsfield

Over the Moon 1253
Upper City Road, 216-
2162

Portsmouth
The Gas Light 64 Mar-
ket St., 430-9122

The Goat 142 Congress
St., 590-4628

Press Room 77 Daniel
St., 431-5186

Rochester
Porter’s 19 Hanson St.,
330-1964

Salem
Copper Door 41 S.
Broadway, 458-2033

Dreo 254 N. Broadway,
824-6337

Seabrook
Backyard Burgers &
'Wings 5 Provident Way,
760-2581

Chop Shop Pub 920
Lafayette Road, 760-
7706

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

Somersworth
Earth Eagle North 350
Route 108, 841-5421

Sunapee

Sunapee Community
Coffee House 9 Lower
Main St., 398-8214

Tilton

Dox on Winnisquam
927 Laconia Road, 527-
8381

Warner
The Local 15 E. Main
St., 456-3333

Brookline Restaurant 11 Fourth
The Alamo Texas Bar- St 343-4390 ELLyS Tth 199 Ll
becue & Tequila Bar worth Ave., 926-6954
99 Route 13,721-5000  Epping
Holy Grail 64 Main St, Whym Craft Pub &
679-9559 Brewery 853 Lafayette
Road, 601-2801
Dover

Alton Bay
Foster’s Tavern: Eric Grant, 5
p.m.

Auburn
Auburn Pitts: open jam, 7 p.m.

Bedford
Copper Door: Lewis Goodwin,
7 p.m.

Brookline
Alamo: open mic, 6 p.m.

Concord
Common Man: Mary Fagan,
6:30 p.m.

Derry

Fody’s: music bingo, 8 p.m.

H Music, live and in person

These listings for live music are compiled from press :
i releases, restaurants’ websites and social media and artists’ :
i websites and social media. Call the venue to check on spe- :
cial rules and reservation instructions. Get your gigs listed

Auspicious Brew: Tumble Over,
The Jerritones, Andy Klosenski,
8 p.m.

Epping
Telly’s: Justin Bethune, 7 p.m.

Epsom
Hill Top: music bingo w/ Jenni-
fer Mitchell, 7 p.m.

Goffstown
Village Trestle: Jennifer Mitch-
ell, 6 p.m.

Hampton

CR’s: Greg Decoteau, 6 p.m.

L Street: karaoke, 9 p.m.
Smuttynose: Andrea Paquin,
5:30 p.m.

¢ by sending information to adiaz@hippopress.com.

Whym: music bingo, 6:30 p.m.

Hudson

Luk’s: Mike Forgette, 6 p.m.
Lynn’s 102: karaoke w/George
Bisson, 8 p.m.

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

Laconia

405 Pub and Grill: Tom Boisse,
6 p.m.

Fratello’s: Duke Snyder, 5:30
p.m.

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

Manchester

Fratello’s: Ralph Allen, 5:30
p.m.

Goat: DJ Cri$$, 9 p.m.
Shaskeen: Special Guest, 8 p.m.

Merrimack

Homestead: Steph Decuire, 5:30
p.m.

Tomahawk: Chad LaMarsh, 6 p.m.

Tortilla Flat: Dave Clark, 6 p.m.

Milford

Riley’s Place: open mic, 7 p.m.

Nashua

Casey Magee’s: open mic, 7:30
p.m.

Fody’s: DJ Rich Karaoke, 9:30
p.m.

Peddler’s Daughter: Irish tunes
w/ Jim & Joe, 8 p.m.

Shorty’s: Jamie Hughes, 6 p.m.

Pembroke
Pembroke City Limits: Cinna-
mon Jazz Trio, 7 p.m.

Pittsfield
Over the Moon: open mic, 6
p.m.

Portsmouth

The Goat: Isaiah Bennett, 9 p.m.
Press Room: The Dirty Grass
Players w/ Jatoba, 7 p.m.

Salem
Copper Door: Justin Jordan, 7
p-m.

Seabrook

Backyard Burgers: music bingo
w/ Jennifer Mitchell, 6 p.m.
Red’s: Freddie Catalfo, 7 p.m.

Somersworth
Earth Eagle: open mic w/Dave
Ogden, 6 p.m.

Folklife Festival

REELING IN THE SEASON

Since the age of 12, Jordan Tirell-Wysocki
has been one of New Hampshire's greatest
ambassadors for Celtic Music. He honed his
craft in Ireland, played at the Smithsonian
and
music for New Hampshire Chronicle. Observe
St. Patrick’s weekend with him at the Park
Theatre (19 Main St., Jaffrey,
theparktheatre.org) on Friday, March 14, at 7:30
p.m. Tickets cost $20 plus fees.

recorded the theme

532-9300,
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Warner
The Local: Frontwoods, 5 p.m.

Friday, March 14
Alton Bay

Foster’s Tavern: Rebecca Tur-
mel, 6 p.m.

Bedford
Murphy’s: Tyler Levs, 6 p.m.

Bristol
Kathleen’s: Irish Sessiun, 7 p.m.

Brookline
Alamo: Ramez Curung, 6 p.m.

Dover
Auspicious Brew: Queeraoke w/
Lezhang Seacoast, 8 p.m.

Epping
Telly’s: Tim Theriault, 8 p.m.

Exeter
Sea Dog: Elijah Clark, 5 p.m.

Goffstown
Village Trestle: Dan Wray, 6
p.m.

Hampton

CR’s: Bob Tirelli, 6 p.m.

The Goat: Mike Jetti, 9 p.m.

L Street: karaoke, 9 p.m.
Wally’s: Club 9 Ball, 9 p.m.
Whym: Freddie Catalfo, 6 p.m.

Henniker
Henniker Brewing: JD & the
Stonemasons, 6 p.m.

Hudson

Luk’s: Tim Kierstead, 7 p.m.
Lynn’s 102: karaoke w/George
Bisson, 8 p.m.

Jaffrey

Park Theatre: Witts End Band,
6 p.m.; Jordan Tirrell-Wysocki
Trio, 7:30 p.m.

Kingston
Saddle Up Saloon: Ryan Palma,
7:30 p.m.

Laconia
405 Pub and Grill: Chris Torrey,
7 p.m.

Fratello’s: Kyle Dumais, 5:30
p.m.

Litchfield
Day of the Dead: music bingo,
6:30 p.m.

Londonderry

Coach Stop: Dave Clark, 6 p.m.
Stumble Inn: Another Shot, 8
p.m.

Manchester

Backyard Brewery: Jack Anco-
ra, 6 p.m.

Bonfire: The Mockingbirds, 8
p.m.

Derryfield: Off The Record,
8:30 p.m.

Foundry: Dakota Smart, 6 p.m.
Fratello’s: Joanie Cicatelli, 6
p.m.

The Goat: Hijacked, 9 p.m.
Olympus Pizza: Chris Taylor, 7
p.m.

South Side Tavern: Cox Kara-
oke, 9 p.m.

Strange Brew: Peter Higgins, 8
p.m.

Meredith
Twin Barns: Paul Driscoll, 5
p.m.

Merrimack
Homestead: Jessica Olson, 6 p.m.

Milford

Brickhouse: Jamelot, 8 p.m.
Stonecutters Pub: DJ Dave O
karaoke, 9 p.m.

Moultonborough
Buckey’s: Red Hat Band, 6:30
p.m.

Nashua

Casey Magee’s: karaoke, 9:30
p.m.

Peddler’s Daughter: Pop Farm-
ers, 9:30 p.m.

Spyglass Brewing: Sonic Avion-
ics, 6 p.m.

New Boston
Molly’s: Ralph Allen, 6:30 p.m.

Pembroke
Pembroke City Limits: Jazzy
Rivera/Chris Salemme, 6 p.m.

Portsmouth

Gas Light: Dave Zangri, 9:30
p.m.

The Goat: Chris Toler, 9 p.m.
Press Room: King Kyote w/ The
Scraps, 8 p.m.

Salem
Dreo: Jonny Friday, 7 p.m.

Seabrook
Chop Shop: Big Picture, 8 p.m.
Red’s: Rob & Jody, 8 p.m.

Sunapee

Sunapee Community Coffee
House: Nate Goyette, 7 p.m.;
open mic, 8 p.m.

Tilton
Dox on Winnisquam: Justin Jor-
dan, 7 p.m.

Saturday, March 15
Alton Bay

Foster’s Tavern: Ciera MacKen-
zie, 6 p.m.

Bedford
Murphy’s: Clint Lapointe, 6
p.m.

Bow
Chen Yang Li: Tom Boisse, 7
p.m.

Bristol
Bristol House of Pizza: NKM,
6 p.m.

Brookline
Alamo: Rich Wallace, 6 p.m.

Contoocook
Contoocook Cider Co.:
Fallon, 1 p.m.

Dan

Dover
Auspicious Brew: Tin Fish,
Matriarch, Liza Lynehan, 8 p.m.

Epping

Holy Grail: Karen Grenier, 7
p.m.

Telly’s: Rob & Jody, 8 p.m.

Goffstown
Village Trestle: Michael Gra-
ham, 6 p.m.

Hampton

The Goat: James Stark, 9 p.m.
L Street: karaoke, 9 p.m.
Wally’s: Dr. Slick, 9 p.m.

Henniker
Pats Peak: Rebbeca Turmel
Duo, 6 p.m.

Hudson

The Bar: Point of Entry, 8:30
p.m.

Luk’s Bar: Paul Driscoll, 7 p.m.
Lynn’s 102: Whiskey Tango,
8:30 p.m.

Jaffrey

Park Theatre: The Fiddling
Thomsons, 2 p.m.; Waking Fin-
negan, 7:30 p.m.

Laconia

405 Pub and Grill: Dave Zangri,
7 p.m.

Fratello’s: Richard Cumming,
5:30 p.m.

Londonderry

Coach Stop: Joe McDonald, 6
p.m.

Stumble Inn: Bite The Bullet,
8 p.m.

Manchester
Backyard Brewery:
woods, 6 p.m.

Bonfire: Eric Grant Band, 7 p.m.
Derryfield: Dancing Madly
Backwards, 8:30 p.m.

Foundry: Justin Cohn, 6 p.m.
Fratello’s: Peter Pappas, 6 p.m.
The Goat: Musical Brunch with
Brooks Hubbard, 10 a.m.; Sunset
View, 9 p.m.

The Hill: Stephen Decuire, 5:30
pm.

Shaskeen: special guest, 8 p.m.
Strange Brew: Cheryl Arena, 9
p.m.

Front-

Meredith

Twin Barns: Chris Torrey, 5 p.m.

Merrimack
Homestead: Paul Gormly, 6 p.m.

Nashua

Casey Magee’s: Workin® Stiffs
Band, 8 p.m.

Peddler’s Daughter: Wooden

Planks, 8 p.m.

New Boston
Molly’s: 2 Drink Minimum, 6:30
p.m.

Pembroke
Pembroke City Limits: Dusty
Gray, 7 p.m.

Portsmouth

Gas Light: Chad Verbeck, 9:30
p.m.

The Goat: Mike Jetti, 9 p.m.
Press Room: Woodland Sparks,
2 p.m.; Caiola, 7 p.m.

Salem
Dreo: Lewis Goodwin,7 p.m.

Seabrook
Chop Shop: 21 Guns, 8 p.m.
Red’s: Chad LaMarsh, 8 p.m.

Sunday, March 16
Alton Bay

Foster’s Tavern: Mikey G, 5
p.m.

Barrington
Nippo Lake Restaurant: Little
Wishbone, 6 p.m.

Bedford
Copper Door: Nate Comp, 11 am.

Brookline
Alamo: Chris Powers 5 p.m.

Concord
BNH Stage: JD & The Stonema-
sons, 6 p.m.

Contoocook
Contoocook Cider Co.:
Myrick, 1 p.m.

Brad

Goffstown
Village Trestle: Bob Pratte, 3:30
p.m.

Hampton
L Street: karaoke, 9 p.m.

Hudson
Lynn’s 102: Triple Play, 4 p.m.

Jaffrey

Park Theatre: The Grateful

Dads, 12 p.m.

Kingston
Saddle Up Saloon: Rustfeather
Duo,1 p.m.

Laconia
Fratello’s: Kyle Dumais, 5:30
pm.

Londonderry
Stumble Inn: Chuck and John,
4 p.m.

Manchester

The Goat: Mike Jetti, 10 a.m.
Shaskeen: Rap Night, 9 p.m.
Strange Brew: One Big Soul
Jam, 7 p.m.

Milford

Riley’s Place: blues jam, 1 p.m.
Nashua

Peddler’s Daughter: Ramblin
Rogues, 2 p.m.

Spyglass Brewing: Jeff Mrozek,
2 p.m.

Pembroke
Pembroke City Limits: Black
Pudding Rovers, 1:30 p.m.

Portsmouth

Press Room: Joe ‘Doc” Fuller,
Ramona Connelly, & Friends, 12
p-m.; Sharon Jones, 6 p.m.

Salem
Copper Door: Lilly Innella, 11 a.m.

Monday, March 17
Bedford

Murphy’s: Liz & Dan Faiella,
noon; On The Tear, 3:30 p.m.;
Sean Dennehy, 7 p.m.

Brookline
Alamo: St. Patrick’s Day, 10:30
a.m.; bingo, 5 p.m.

Dover
Cara Irish Pub: open mic, 8 p.m.

Epping

Holy Grail: Max Sullivan, 11
a.m.; Circle Back Duo, 2 p.m.;
Kitchen Party, 6 p.m.

Telly’s: Johnny Angel, 5 p.m.

$20 plus fees.

JOHNNY PIZZI

Johnny Pizzi has made his name as a versatile
comedian who can tailor his act for audiences
of all ages. While he's drawn crowds at
nightclubs throughout New England,
shows at retirement homes has brought him
a devoted following. He returns to Chunky’s
(707 Huse Road, Manchester, chunkys.com)
on Saturday, March 15, at 8 p.m. Tickets cost

his

LUCK OF THE IRISH

Celebrate St. Patrick’s Day season with four of
the funniest comedians from Boston, as Ding
Ho Comedy Club alumnus Mike McDonald
hosts the Boston Irish Comedy Night at the
Rochester Opera House (31 Wakefield St.,
Rochester, 335-1992, rochesteroperahouse.
com) on Friday, March 14, at 8 p.m. Tickets
range from $33 to $38, plus fees.
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Gilford

Patrick’s Pub: open mic, 6 p.m.

Goffstown
Village Trestle: D-Comp, 11:30
a.m.

Hampton
L Street: karaoke, 9 p.m.

Hudson
The Bar:
p-m.

karaoke with Phil, 7

Laconia
Fratello’s:
5:30 p.m.

Richard Cumming,

Londonderry
Stumble Inn: 603’s, 5 p.m.

Manchester

Derryfield: D-Comp, 4:30 p.m.

Fratello’s: Phil Jacques, 5:30
p.m.

The Goat: 603 line dancing, 7
p.m.

Murphy’s:  Sean  Dennehy
& Sean O’Brien, 8 a.m.; On
The Tear, 11:30 a.m.; Elizabth
“Besty” Green & Winds of Erie,
3 p.m.; Justin Jordan, 6:30 p.m.;
Keith’s Band, 7 p.m.

Salona: music bingo with Jenni-
fer Mitchell, 6 p.m.

Shaskeen: J.D. & The Stone-
masons, The Rebel Collective,
12 p.m.

Wild Rover: live music, 11 a.m.

Merrimack
Homestead:
5:30 p.m.

Sean Coleman,

Nashua

Fody’s: karaoke night, 9:30 p.m.
Peddler’s Daughter: Bagpipers,
3 p.m.; Pop Farmers, 5 p.m.

Portsmouth
The Goat: live music brunch, 8
a.m.

Seabrook

Red’s: Lewis Goodwin, noon;
Doug Mitchell Duo, 3 p.m.; Tim
Parent Band, 6:30 p.m.

Tuesday, March 18

Concord

Barley House: Irish session, 6
p.m.

Tandy’s: open mic, 8 p.m.

Hampton
L Street: karaoke, 9 p.m.

Laconia
Fratello’s: Duke Snyder, 5:30
p.m.

Manchester

Fratello’s: Jordan Quinn, 5:30
p.m.

The Goat: karaoke w/ George
Cox, 8 p.m.

KC’s Rib Shack: Paul & Nate
open mic, 7 p.m.

Merrimack
Homestead: Chris Powers, 5:30
p.m.

Nashua
Spyglass Brewing: Chuck Alai-
mo, 5 p.m.

Portsmouth
Press Room: Soggy Po’ Boys,
9 p.m.

Rochester
Porter’s: karaoke, 6:30 p.m.

Seabrook

Backyard Burgers: music
bingo with Jennifer Mitchell, 7
p.m.

Red’s: Eric Grava, 7 p.m.

Wednesday, March 19

Concord
Hermanos:
p.m.
Tandy’s: karaoke, 8 p.m.
Uno Pizzeria: Tyler Levs, 6 p.m.

live music, 6:30

Derry
Fody’s: karaoke, 7 p.m.

Dover
Auspicious Brew: open mic, 7
p.m.

Hampton
L Street: karaoke, 9 p.m.

Hudson
Lynn’s 102: I Know That Tune
Bingo, 6 p.m.

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

Musical

Laconia
Fratello’s:
5:30 p.m.

Richard Cumming,

Manchester

Fratello’s: Sean Coleman, 5:30
p.m.

The Goat: 603 line dancing, 7
p.m.

Stark Brewing: Cox karaoke,
8 p.m.

Strange Brew: open mic w/ Will
Bemiss, 8 p.m.

Merrimack
Homestead:
5:30 p.m.

Dalton Sayball,

Milford

Riley’s: karaoke, 7 p.m.
Stonecutters Pub: open mic, 8
p.m.

Seabrook

Chop Shop: DJ Manny karaoke,
7:30 p.m.

Red’s: David Hoffman, 7 p.m.

o, T

WIRLING TWIRLING
TWIRLING

The annual tours presented by Dervish have
been a must-see for fans of Celtic music.
This Irish music quintet has played at the
prestigious Glastonbury Festival,
at the Great Wall

ambassadors and even received a
achievement award from the BBC. They return to

performed
of China as cultural
lifetime

the Flying Monkey (39 Main St., Plymouth, 536-
2551, flyingmonkeynh.com) on Monday, March 17, at
7:30 p.m. Tickets range from $35 to $55, plus fees.

Ipspired
Energy of the Wild Western
Coast of Ireland *

by the Beauty and

!.r\J'S

the encrgy mf the sest

Ft\i.’?

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

19 N Main St, Concord, NH 603-228-1198 | vikinghouse.com

145409

F urmture & More, LI.C

u

We are an eclectic
warehouse loaded with
a vast collection of old,

new, and unusual pieces!
Come to shop or just
to browse, we promise

113 Hillside Ave., Londonderry, NH 03053 | 603-437-5571 .
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NITE MUSIC & EVENTS

Trivia events

* Golden Girls trivia Thursday,
March 13, at 7:30 p.m. at Chunky’s
in Manchester (chunkys.com).

Other games

* Board Game Speed Dating for
ages 25 to 39 at Talespinner Brew-
ery (57 Factory St., Nashua, ramb-
lingtale.com, 318-3220) on Thurs-
day, March 13, from 6 to 8 p.m.

¢ 21+ Scratch Ticket Bingo at
Chunky’s in Manchester (chunkys.
com) on Friday, March 14, and
Wednesday, March 26, at 7 p.m.
Tlckets cost $13 and include a $5
food voucher.

* Cribbage Tournament weekly
on Sundays at 4:30 p.m. at Stone
Church (5 Granite St. in Newmar-
ket; 659-7700, stonechurchrocks.
com)

Weekly trivia

* Thursday trivia with ABC Triv-
ia at Oddball Brewing (6 Glass St.,
Suncook, 210-5654, oddballbrew-
ingnh.com) at 6 p.m.

e Thursday trivia at Lithermans
(126 Hall St., Concord, lithermans.
beer) at 6 p.m.

¢ Thursday trivia with Raise the
Bar at Henniker Brewing (129 Cen-
tervale Road, Henniker, henniker-
brewing.com) 6 p.m.

¢ Thursday trivia at Reed’s North
(2 E. Main St., Warner, 456-2143,
reedsnorth.com) from 6 to 8 p.m.

* Thursday trivia at Station 101
(193 Union Sq., Milford, 249-5416)
at 6:30 p.m.

* Thursday music trivia at Day of
the Dead Taqueria (454 Charles
Bancroft Hwy., Litchfield, 377-
7664) at 6:30 p.m.

* Thursday trivia with Geeks Who
Drink at the Barley House (132 N.
Main St., Concord, thebarleyhouse.
com) at 7 p.m.

¢ Thursday trivia with Raise the
Bar at The Derryfield (625 Mam-
moth Road, Manchester, thederry-
field.com) 7 p.m.

¢ Thursday trivia with Raise the
Bar at Hart’s Turkey Farm (223
DW Highway, Meredith, 279-6212,
hartsturkeyfarm.com) 7

* Thursday Opinionation by Spor-
cle trivia at Uno Pizzeria & Grill
(15 Fort Eddy Road, Concord; 226-
8667) at 7 p.m.

¢ Thursday trivia with Raise the
Bar at Chantilly’s Restaurant (1112

Hooksett Road, Hooksett, find them
on Facebook) 7 p.m.

* Thursday trivia at Hop Knot
(1000 Elm St., Manchester, 232-
3731, hopknotnh.com) at 7 p.m.
 Thursday Trivia Night with Bill
Seney at Bonfire Restaurant & Coun-
try Bar (950 Elm St., Manchester,
bonfiremanch.com) at 7 p.m

* Thursday trivia at Liquid Therapy
(14 Court St., Nashua, 402-9391) at
7:30 p.m.

 Thursday trivia at Game Changer
Sports Bar (4 Orchard View Dr., Lon-
donderry; 216-1396, gamechanger-
sportsbar.com) from 8 to 10 p.m.

* Thursday trivia at Strange Brew
(88 Market St., Manchester, 666-
4292) at 8 p.m.

* First Thursday of every month
trivia at Fody’s (9 Clinton St., Nash-
ua, fodystavern.com) at 8 p.m.

* First and third Thursday of every
month trivia at To Share Brewing
(720 Union St., Manchester, toshare-
brewing.com) at 6:30 p.m.

» Friday trivia at Biergarten
Anheuser-Busch (221 DW High-
way, Merrimack) from 6 to 8 p.m.

» Friday trivia with Raise the Bar at
Cheers (17 Depot Square, Concord,
cheersnh.com) 8 p.m.

* Sunday trivia at Mountain Base

Brewery (553 Mast Road, No. 111,
Goffstown, 315-8382) at 4 p.m.

* Monday Trivia Night with Bill
Seney at Renegade’s Pub (103
Nashua Road, Londonderry, rene-
gadespub.com) at 7 p.m

* Monday trivia with Raise the Bar
at Thirsty Moose (360 DW High-
way, Merrimack, thirstymoosetap-
house.com) 7 p.m.

* Monday Pub Quiz at Shaskeen
(909 Elm St., Manchester, 625-
0246, shaskeenirishpub.com) at
7:30 p.m.

* Tuesday trivia at Able Ebenezer
Brewing (31 Columbia Circle, Mer-
rimack, 844-223-2253) at 6 p.m.

* Tuesday trivia with Raise the Bar
at Axe & Ale (9 Old Shore Road,
Gilford, axe-ale.com) 6:30 p.m.

* Tuesday trivia at Second Brook Bar
& Grill (1100 Hooksett Road, Hook-
sett, secondbrook.com) at 7 p.m.

¢ Tuesday trivia at Fody’s (187
Rockingham Road, Derry, 404-
6946, fodystavern.com) at 7 p.m.

* Tuesday trivia at Lynn’s 102 Tav-
ern (76 Derry Road, Hudson, 943-
7832, lynns102.com), at 7 p.m.

¢ Tuesday Trivia Night with Bill
Seney at Shopper’s Pub + Eatery
(18 Lake Ave., Manchester, shop-
persmht.com) at 7 p.m.

* Tuesday trivia at the Forum Pub
(15 Village St, Concord, 552-
0137), at 8 p.m.

* Tuesday Geeks Who Drink trivia
at Peddler’s Daughter (48 Main St.,

Nashua, 821-7535, thepeddlers-
daughter.com), from 8:30 to 10:30
p.m.

* Wednesday trivia at Bert’s Beers
(545 Hooksett Road, Manchester,
413-5992, bertsnh.com) at 6 p.m.

¢ Wednesday Brews & Qs trivia,
21+, at Feathered Friend (231 S.
Main St., Concord, 715-2347, feath-
eredfriendbrewing.com) at 6 p.m.

¢ Wednesday trivia at Spyglass
Brewing Co. (306 Innovative Way,
Nashua, 546-2965, spyglassbrew-
ing.com) at 6 p.m.

* Wednesday trivia with Raise the
Bar at Patrick’s Pub (18 Weirs Road,
Gilford, patrickspub.com) 6 p.m.

* Wednesday trivia with Raise the
Bar at East Derry Tavern (50 E.
Derry Road, Derry, eastderrytavern.
com) 6 p.m.

* Wednesday trivia with Raise the
Bar at Flannel Tavern (345 Suncook
Valley Road, Chichester, flannel-
tavern.com) 6 p.m.

* Wednesday trivia at Talespinner
Brewery (57 Factory St., Nashua,
ramblingtale.com, 318-3220) at

6:30 p.m.

* Wednesday trivia at Popovers (11
Brickyard Sq., Epping, 734-4724,
popoversonthesquare.com)  from
6:30 to 8 p.m.

* Wednesday Trivia Night with Bill
Seney at Backyard Brewery (1211 S.
Mammoth Road, Manchester, back-
yardbrewerynh.com) 7 p.m.

* Wednesday trivia at Don Ramon
(6 Whitney St., Merrimack, 420-
8468) from 7 to 9 p.m.

* Wednesday Kings Trivia at KC’s
Rib Shack (837 Second St., Man-
chester, 627-7427, ribshack.net),
sponsored by Mi Campo, in Man-
chester 7 to 9 p.m..

» Wednesday trivia at City Hall Pub
(8 Hanover St., Manchester, 232-
3751, snhhg.com) at 7 p.m.

* Wednesday trivia with Raise the
Bar at Thirsty Moose (795 Elm St.,
Manchester, thirstymoosetaphouse.
com/Manchester) 7 p.m.

* Wednesday trivia with Raise the
Bar at Gate City Casino Lounge (55
Northeastern Blvd., Nashua, the-
gatecitycasino.com) 7 p.m.

* Wednesday World Tavern Triv-
ia at Fody’s Tavern (9 Clinton St.
in Nashua, fodystavern.com, 577-
9015) at 8 p.m.

¢ Rascal Flatts/Chris Lane/
Lauren  Alaina  Thursday,
March 13, 7 p.m., SNHU Arena,
Manchester

* The Dirty Grass Players/
Jatoba Thursday, March 13, 7
p.m., Press Room, Portsmouth

e The Blue Ribbons Thurs-
day, March 13, 7 p.m., Hermit
Woods, Meredith

e Cinnamon Jazz Trio Thurs-
day, March 13, 7 p.m., Pem-
broke City Limits

« TR3 With Tim Reynolds
Thursday, March 13, 7:30 p.m.,
BNH Stage, Concord

¢ Choir! Choir! Choir! Thurs-
day, March 13, 8 p.m., Nashua
Center for the Arts

e Jasmine Rivera & Chris
Salemme Friday, March 14, 6
p.m., Pembroke City Limits

* PJ Donahue Friday, March 14,

and Saturday, March 15, 6:30
p-m., Rochester Opera House

* The Gibson Brothers Friday,
March 14, 7:30 p.m., Rex, Man-
chester

* Frigg Friday, March 14, 7:30
p-m., Dana Center, Saint Anselm
College

* TR3 Featuring Tim Reynolds
Friday, March 14, 7:30 p.m.,
Jimmy’s, Portsmouth

e Jordan Tirrell-Wysocki Fri-
day, March 14, 7:30 p.m., Park
Theatre, Jaffrey

e Cowboy Bebop Live Friday,
March 14, 8 p.m., Nashua Cen-
ter for the Arts

* Liv Greene & Elise Leavy
Friday, March 14, 8 p.m. Music
Hall Lounge, Portsmouth

* King Kyote Friday, March 14,
8 p.m., Press Room, Portsmouth
¢ Asmarine/Eric Newport Fri-
day, March 14, 8 p.m., Button

Factory Stage, Portsmouth

¢ The Fiddling Thomsons Sat-
urday, March 15, 2 p.m., Park
Theatre, Jaffrey

* Woodland Sparks Saturday,
March 15, 2 p.m., Press Room

e Joyce Andersen Saturday,
March 15, 4 p.m., Stone Church,
Newmarket

* Anrea Paquin & April Cush-
man Saturday, March 15, 6:30
p-m., Milk St. Studios, Dover

¢ Caiola Saturday, March 15, 7
p.m., Press Room, Portsmouth

* Dusty Gray Saturday, March
15, 7 p.m., Pembroke City Lim-
its

e Waking Finnegan Saturday,
March 15, 7:30 p.m., Park The-
atre, Jaffrey

* The Linda Ronstadt Experi-
ence Saturday, March 15, 7:30
p.m., Rex, Manchester

e Ilya Yakushev Saturday,

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

ANTIQUE
COLLECTIBLE

March 15, 7:30 p.m., Concord
City Auditorium

¢ Liv Greene Saturday, March
15, 8 p.m., Music Hall Lounge,
Portsmouth

¢ Bearly Dead Saturday, March
15, 8 p.m., 3S Artspace, Ports-
mouth

¢ Dueling Pianos Saturday,
March 15, 8 p.m., Strand, Dover
* Bees Deluxe Saturday, March
15, 8 p.m., Button Factory,
Portsmouth

¢ Dueling Pianos Saturday,
March 15, 8 p.m., BNH Stage,
Concord

* The Breakers (Tom Petty trib-
ute) Saturday, March 15, 8 p.m.,
Music Hall, Portsmouth

¢ Joe “Doc” Fuller, Ramona
Connelly & Friends Sunday,
March 16, 12 p.m., Press Room,
Portsmouth

¢ Rockin Daddios

Sunday,

admission

Try our Professional
Flight Simulator

included with Aviation Museum

Simulator suitable for age
13 and up; more info at
aviationmuseumofnh.org

March 16, 2 p.m., Majestic The-
atre, Manchester

* Black Pudding Rovers Sun-
day, March 16, 2 p.m., Pem-
broke City Limits

e JD and the Stonemasons
Sunday, March 16, 6 p.m., BNH
Stage, Concord

« The Honey Bees Sunday,
March 16, 6 p.m., Andres Insti-
tute, Brookline

* Sharon Jones Sunday, March
16, 6 p.m., Press Room, Ports-
mouth

¢ Glengarry Bhoys Sunday,
March 16, 7 p.m., Tupelo, Derry
* Cowboy Bebop Live Sunday,
March 16, 7 p.m., Music Hall,
Portsmouth

e Eric Lindell Sunday, March
16, 7:30 p.m., Jimmy’s, Ports-
mouth

* Reckoners Monday, March 17,
7 p.m., Jimmy’s, Portsmouth

¥

¢ Bailey’s Mistake Monday,
March 17, 7 p.m., Rochester
Opera House

¢ Dervish Monday, March 17,
7:30 p.m., Flying Monkey,
Plymouth

* Peter Wolf Tuesday, March 18,
7 p.m., Music Hall, Portsmouth
¢ The New New Hampshire
Tuesday, March 18, 7 p.m., Her-
mit Woods, Meredith

e Jordan Tice Tuesday, March
18, 7:30 p.m., Music Hall
Lounge, Portsmouth

e Miner & Ryan Wednesday,
March 19, 7 p.m., Pembroke
City Limits

¢ Lee Brice Wednesday, March
19, 7:30 p.m., Music Hall, Ports-
mouth

* Don White Thursday, March
20, 7 p.m., BNH Stage, Concord

SATURDAYS 1-4
27 Navigator Road, Londonderry « (603) 669 - 4820

144584

HIPPO | MARCH 13 - 19, 2025 | PAGE 30


https://www.101aantiques.com/
https://aviationmuseumofnh.org/

ROCK AND ROLL CROSSWORDS BY TODD SANTOS

The finer things

Across

1.1__ Her Standing There

4. 80s ‘Be Near Me’ pop band

7. ‘Smooth Criminal’ Alien

14. Green Day album after jUno!
and jDos!

15. Sarah Jarosz is neither ‘Here
There’

16. Steve Miller “Some people call
me 7

17. Vote of support, as new prospect
auditioning

18. Long-running UK mag (abbr)
19. Paul McCartney ‘Uncle

Albert/  Halsey’
20. “Shot through the heart and

2

you’re to blame, you give

23. ‘06 Three Days Grace album
(hyph)

24. RCA competitor

25. Armenian rockers _ Of A Down
29.NRBQ Ridin’InMy _’

31. ‘66 ‘Fresh Cream’ opener that
meant ‘“non-specific urethritis”

33. Soundtrack for Will Smith box-
ing movie

34. This Louisiana dance is a jig or
one step

37. 01 Blink-182 album ‘Take Off
__And Jacket’

40. Sevendust song for a masochist
42. ‘03 Pete Yorn album ‘Day _ ’

43. Morcheeba ©_ Built In A Day’ (
45. Bumpy ‘Road’ Chris Rea drives
down

46. Star might have a hot one
poolside

47. She dances on the sand for Duran
Duran

48. All-female ‘Freaks Of Nature’
band Drain

49. Put away, as rare guitar

52. Eric Johnson ‘Cliffs Of Dover’
album ‘Ah _ Musicom’

54. Miami Sound Machine ‘Falling
In Love’ song (hyph)

58. Stars do this with aromatic oils
for their well-being

61. Bret Michaels never takes his off
his head

64. Alice In Chains ‘Right Turn’ EP
65. He’ll release a statement for a big
shot (abbr)

66. Star fake hotel room names

67. Limb where Wilco got a ‘Shot’
68. Rich Kids’ Midge

69. Like closest seat

70. Bassist Kinchla of Blues Traveler
71. More, to Mexican band Mana

R&R answer

Down

1. Gorillaz ‘Plastic Beach’ single

2. Leon & Mary Russell “You My
Mind’

3. Rusted Root song to knit to?

4. Beach Boys ©_ Lee, The Healer’
5. ‘79 Motérhead album for a BS2
aircraft

6. ‘91 Prince hit he puts in coffee
7.Boston ©__ I’ll Never Be’ (1,3)
8.1996’s ‘Popular’ band that hits the
beach?

9. This may hurt post-hard partying
show

10. Ben Peters eats ‘Burgers And _°
11. You walk on it, after big hit

12. Giant US record label

13. Brooks of The Producers

21.No Doubt © Me Mr’

22. “Your Ma Said You Cried In Your
Sleep Last Night’ Kenny

26. Hoboken band Yo La

27. ‘Candle In The Wind’ John

28. Like Led Zep’s ‘Mountain Hop’
30. Rush “He’s _ world man”

32. Cherry Poppin’ Daddies ‘Zoot
__Riot’

Sudoku Answers from

NITE SUDOKU

Fill in the grid so that every row, every column, and every 3x3 box contains the digits 1 through 9.

King Classic Sudoku

34. Stars ride in golf ones at fests

35. Ugly Kid Joe ‘Everything
You’

36. ‘90 World Party album ‘Good-
bye

37. ‘93 Melissa Etheridge album
Am’

38. ‘95 Bjork album for afterwards
39. Peter Gabriel discovery Joseph
41. ‘Into The Night’ Benny

44. “Life is just a fantasy” Aldo

48. Police “TeaIn The °

50. White Lion’s Golden Earring
cover ©__ Love’

51. Clear, as a tape

53. All Saints ‘I Know Where ’
55. Half of 60s Brits, w/Procol

56. Kinks ‘Preservation Act’ was a
rock one

57. What label does for hot newbies
59. Sail holder for star’s yacht

60. ‘Business As Usual’ hip-hoppers
61. Outlaw, as a hardcore album

62. Kind of pint after show

63. Actress/video director Long

© 2025 Todd Santos

Todd’s books are available on

from pg 31 0of 3/6 pg 31 of 3/6 Amazon.
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JONESIN’ CROSSWORD BY MATT JONES

“Gallery Display”—

1 2 3 4 5 6 7

8 9 10 |1 13

14 15

52 53
55 56
58 59
Across 38. Malbec, for one

1. Aromatic resin

7. Pose the question

10. Letters before gees

14. “Like sands through the hour-
glass,so _ days of our lives ...”
15. “Got it!”

16. Spread on a BLT

17. Remain aboard

18. Negative responses

19. Almond shade

20. Boxer Liston and his new
constitution?

23. German article

24. Looking with no subtlety
25.157.5 deg. from N

26. Luau garland

27. Take care of

30. Rafferty, “Baker Street”
singer

32. Accept, like a coupon

33. Mixed drink with gin, vermouth,
cheese, vegetables, and pastry crust?
36. Speechitfy

37. Groan-inducing

Jonesin’ answer
from pg 32 of 3/6

39. “Celebrity Jeopardy!” winner
Barinholtz

40. Swab the deck

43. Hang on the line

47. “Brave New World” happiness
drug

48. Scottish player who’s a hit at all
festivities?

52. Tiger noise, to the under-2 set
53. It may be tapped

54. Palindromic 1976 greatest hits
album with the track “Ma-Ma-Ma
Belle”

55.Jai___ (fast game)

56. Noteworthy stretch

57. Having an outer layer, like fruit
58. Tailless domestic cat

59. Shortest Morse code unit

60. Like some beer or bread

Down

1. Low end of the choir

2. Belgian beer Stella

3. Grayson who was the title char-
acter in the Apple TV+ thriller
“Servant”

4. “Funny Girl” composer Jule

5. Nautical hello

6. Collection of animals

7. Restaurant chain with root beer
floats

8. Jolt

9. Healthy cereal brand

10. Reason for a siren

11. Something proven

12 Festival 2 (recently
announced sequel to a 2017 disaster)
13. Like some gummy candies

21. Irish actor Kristian of “Our Flag
Means Death”

22. “Training Day” director Fuqua
26. Calligraphy introduction?

28. Classic Japanese drama form

29. Beats creator

by David L. Hoyt & Jeff Knurek

WORDkRoundup:

Find and Circle...

Four units of volume
Three Navy ranks

Comedy duo Burns and Allen
Queen classic: “__

PEPSI COKE

Four four-letter words starting with GO

Rhapsody”

Last Week’s Answers: KNUCKLE ELBOW ANKLE WRIST KNEE / MOUSE
WHALE PANDA MOOSE / ORANGE PAPAYA BANANA / TRADING PLACES /

© 2024 David L. Hoyt, Dist. by Andrews McMeel Syndication
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you’ll know it when you see it.

30. International auto race

31. Puppy sound

32. Peachy keen

33. Trim a lawn

34. Melber of MSNBC

35. 1/20th of a ream

40. Bikes with engines

41. Egg dish (in this economy?)

44. Annoyed

45. Prefix before dactyl

46. Use a shovel on

47. Cathedral city of Tuscany
48. Airport people mover

49. Hi, in Hidalgo

50. Actor McGregor

51. “Swan Lake” bend

42. Yankovic genre © 2025 Matt Jones
=
; ®
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0 Each row and each column must
contain the numbers 1 through 4
(easy) or 1 through 6 (challenging)
without repeating.

The numbers within the heavily

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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SIGNS OF LIFE

All quotes are from Have I Told You
This Already?, by Lauren Graham, born
March 16, 1967.

Pisces (Feb. 19 — March 20) And then,
one day, I made my first batch of marma-
lade. Like everything on the Internet, the
‘right’ way to make marmalade is hotly
contested, and first I spent about four hours
trying to figure out which marmalade guru
was for me. A worthwhile investment of
time.

Aries (March 21 — April 19) During my
first few years of elementary school, I fell
in love with reading and would read any-
thing I could get my hands on as long as
it was about a horse, or a girl who had a
horse, or a girl who wanted a horse and
got one even if she lived with her family in
a small walk-up apartment in Manhattan.
Those are good books.

Taurus (April 20 — May 20) I'm cer-
tain I graduated from college, but I haven t
seen my diploma in over twenty years. |
can t find the parking ticket I got yesterday.
1ty probably sitting in some drawer along-
side the one I can't find from last week.
Probably.

Gemini (May 21 — June 20) [f you've
missed Gilmore Gitls, the truth is that I've
missed you too, and this book is one way of
keeping our conversation going. Convers-
ing is good for you.

Cancer (June 21 — July 22) You spend
so much of your early life looking up to peo-
ple older than you and figuring they know
things you’ll someday know too, then one
day you're looking for advice from a doc-
tor who (hopefully) knows

I've been reading and two hours later 1
have organized the silverware drawer but
have zero recollection of what I came into
the kitchen for. So it’s kind of a trade-off.

Scorpio (Oct. 23 — Nov. 21) Some hosts
drop by the drawing room to say hel-
lo (Conan, Leno), some don't (Letterman,
Ellen, unless its around Halloween and
she's hiding in your dressing room in order
to scare the bejeezus out of you). Some
actors make it all up. Some actors, I'd lat-
er learn, have writers from their show write
them completely fabricated funny stories.
Everyone has their own technique.

Sagittarius (Nov. 22 — Dec. 21) /
learned quickly that at awards shows, the
most famous people were courted by the
best designers, and the rest of us got what
gowns were left over.... And they were still
nice.

Capricorn (Dec. 22 — Jan. 19) [ had a
makeup artist whom I loved working with
tell me she probably wouldn't be seeing
me for a while because Nicole Kidman
had booked her for the year. FOR THE
WHOLE YEAR. Like how does that even
work? Is she on call....? For Nicole Kid-
man she is.

Aquarius (Jan. 20 — Feb. 18) ... not
only did Cher not have a movie with Oscar
buzz, I don t think she had anything she was
promoting ... but no one cared, so excited
were they by the possibility of having Cher
on the show, and thusly I learned that there
are exceptions to the Hollywood bylaws,
and one of them just says CHER. Do you
believe in life after love? o«

more than you do except for
not having seen Broadcast
News, and lifes questions

on how you look at it.
Leo (July 23 — Aug. 22) CLUES
When life gives you lem-
ons, make lemonade, the
saying goes. But [ didnt
have lemons, I had oranges.
Orangeade is a thing.

7 LITTLE WORDS

become more complicat- Find the 7 words to match the 7 clues. The numbers in parentheses 3
. . represent the number of letters in each solution. Each letter
ed.... Or simpler, depending combination can be used only once, but all letter combinations
will be necessary to complete the puzzle.

1 very large Australian bird (4)
2 large, crested bird (9)

3 New Zealand rail (4)

4 ground-dwelling parrot (6)
Virgo (Aug. 23 —Sept. 22) 5 fastest-running bird (7)

SOLUTIONS

A : ) Y M
HIRE'S AWARD-WINNING

i g

VENUE!

PETE BEST

AND THE PETE BEST BAND

WALTER TROUT

BAD ANIMALS

THE HEART TRIBUTE

i

I [ =

I subscribe to Master Class, 6 bird rediscovered in 1948 (6)

where I have taken classes in 7 King or Emperor bird (7)
mastering the art of French

cooking, tortilla making, flo- EA WA CH SSO TA

ral arrangements, hostage

negotiation, and how to be
Christina Aguilera. Where RY 0s PO KA NGU

does the mastery end? 1t

goes in circles. RH WE TRI HE KA
Libra (Sept. 23 — Oct.

22) Sometimes, I'll go into

the kitchen to find that book

Bl 0] kN
__ Aﬁﬂ g DAVID SEDARIS

L

@ 2025 Blue Ox Family Games, Inc., Dist. by Andrews McMeel
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Last Week’s Answers: 1. DIZZY 2. YARDBIRD 3. FATS
4. CANNONBALL 5. BILLIE 6. DUKE 7. SATCHMO
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NEWS OF THE WEIRD BY ANDREWS MCMEEL SYNDICATION

Awwwwww

Looking for love? If you’re in Dodauer
Forest in northern Germany, you’re in luck.
The Associated Press reported on March 4
about the Bridegroom’s Oak, a 500-year-
old tree that has served as a mailbox for
the lovelorn for over a century. The custom
originated with a couple whose relation-
ship was opposed by the woman’s father;
they left messages for each other in the
tree’s knothole and eventually married in
1892. Here’s how it works: People send a
letter (address: Brautigamseiche, Dodau-
er Forest, 23701 Eutin, Germany), and the
postmaster delivers it to the tree. Visitors
can climb a 10-foot ladder to retrieve a few
letters, leaf through them and choose a pen
pal. “The resulting pen pal relationships
have even led to a few marriages,” noted
the postal service. AP, March 4

Bright Idea

James Coxall, 42, of Castle Camps, a vil-
lage in Cambridgeshire, England, was sick
of driving around — and sometimes driv-
ing into — an 8-foot-long, 4-inch-deep
pothole that had been in the road for more
than a year, The Washington Post reported.
So Coxall, a carpenter, repurposed a pair of
jeans his daughter had grown out of, fill-
ing the legs with wood and old shirts and

Headliners

DOUBLETREE
700 Elm St, Manchester

Manchester

GET TICKETS ONLINE TODAY!

Tickets also available at the door

HeadlinersComedyClub.com

603-988-3673

145366

attaching some shoes at the hems. Then he
fashioned an anchor to hold the contraption
upright — or upside down, as it were —
and put it in the pothole, so that it looked
like someone was head-down in the hole.
He thought it might spur some action on
the hole, and indeed, on Feb. 27, the coun-
ty filled the hole. “They fixed the hole,”
Coxall said. “They just got another several
million to do in Cambridgeshire.” Wash-
ington Post, Feb. 27

Surprise!

Dean Harrison and two of his friends
were fishing on his open-top boat on Feb.
28 when a 900-pound bottlenose dolphin
crashed onto the 16-foot vessel, the Asso-
ciated Press reported. The men were along
the far north coast of New Zealand’s North
Island when they saw dolphins playing
nearby. “This one decided to jump on board
and say hello,” Harrison said. The 11-foot-
long dolphin’s wild movements snapped
“every single fishing rod we had in the
boat,” Harrison said, and severely dam-
aged the bow. The animal was stuck, so the
men alerted New Zealand’s conservation
agency, which directed them to a boat ramp
an hour away. While they motored toward
help, they kept the dolphin wet with a hose
and a towel. At the ramp, members of the

Maori tribe prayed for the dolphin, which
they named Tohu, which means “sign.”
Harrison has also renamed his boat Tohu.
AP, March 5

Questionable Judgment

Newsweek reported on March 5 that a
Reddit post has blown up. The post details
a stunt that landed a man and his brother-
in-law in small claims court over medical
bills of more than $2,000. While the post-
er was napping in a hammock with his shirt
off, his BIL filled his navel with super glue,
he said. When he awoke, the glue was dry,
and he was hesitant to aggressively try to
remove it because of scars from an earli-
er gall bladder surgery. The BIL “thought
it was funny right up until we left for the
emergency room,” the poster wrote. But
after the BIL wouldn’t cover his medi-
cal bills, the poster won in court. “This
has caused a major rift in my family,” he
wrote. “My wife is upset, and her family
thinks I overreacted.” But Redditers are on
his side: “This was straight-up malicious.
This wasn’t a prank,” one wrote. News-
week, March 5

Irony
CTV News reported that three framed
paintings were stolen from St. Andrew’s

Church in Little Steeping, England, on
Feb. 23. One was a painting of the Lord’s
Prayer; the second depicted Moses deliver-
ing the Ten Commandments; and the third
illustrated the commandments —including
“Thou Shalt Not Steal.” While the church
was unclear about the value of the paint-
ings, they held “sentimental” value to the
parishioners. CTV News, March 3

Weird Science

Li Zhang, a professor of physiology and
neuroscience at the University of Southern
California, has authored a study showing
that laboratory mice would leap into action
to help their companions who were inca-
pacitated, NPR reported on March 2. Their
behavior included biting the unconscious
mouse, biting its tongue and licking its eyes
— and “eventually pulling the tongue out
of the mouth of this unconscious one” to
clear its airway, Zhang said. The response
was much stronger for mice that had been
caged together for a long time, he said.
NPR, March 2

Sources according to uexpress.com.
From the editors at Andrews McMeel Syn-
dication. See uexpress.com/contact ¥

NASHUA

reams to

Explore...

d %;

1Ti

COMMUNITY COLLEGE

Eg?’EES

Discover the path to your future at Nashua Community College!

+ 50+ associate degree, certificate & career training pathways for all
ages, including Early College for High School students

« Student Services like Financial Aid, Accessibility Supports, and more!
Hear a virtual keynote address from
Miss America 2023, Grace Stanke!
Grace will share her academic & career
journey as a Nuclear Enginecr and
Zero-Carbon Energy Advocate

Free event! We look forward to seeing you!
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505 Amherst St Nashua, NH 03063 | 603.578.8908 | nashuacc.edu

Aulhenlic Mexican [ ood

Made {0 order..
Jusl [he way you like ill

Offering our complete menu!
Visit our website for online ordering for
Hooksett Rd, South Willow & Portsmouth!
Specials on Facebook

1875 South Willow Street, Manchester, NH 603-623-7705
545 Daniel Webster Hwy, Manchester, NH 603-628-6399
172 Hanover Street, Portsmouth, NH 603-427-8319

www.lacarretamex.com ;
$3 OFF

Any Lunch Entrée OR

S5 Off

|

Any Order Of $30 Or More

With this coupon. One coupon per order. Cannot be
combined with other offers or promotions. Exp 3/31/25.
Valid only in Manchester and Portsmouth locations.
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Geal Deals on Al New Craft Spint's

E iver0d  QUIVER SPICEDHONEY SPIRIT = MOLON LABE MAPLE
A N * 1.5 oz Quiver Honey lFlsnglprg]cSii?gjllva;ieLc}zl‘(;)nuanian honey spirit, _ BUURBDN WHISKEY

« 10z Bourbon
« 3 dashes Angostura
Bitters

—_—

cane neutral spirit; 80 Proof finished. ) . . .
Non-blended American clover honey is the —— 2-year aged straight bourbon in American

backbone of the spirit. All natural ingredients, No artificial % | in white oak char #4, blended with just the

colors or flavors, Gluten free, No sugar added. Delicate spices K" {8 right amount of NH maple syrup. Delicately
' that shine include Vanilla, Cinnamon, Nutmeg. 8 sweet, all while letting the younger

: .g By bourbon shine through. Made with estate
Ei% SAVE sz Nﬂw ONLY 33799 . grown grains. Perfectly balanced, this

_« bourbon can be used in cocktails, all while
—— being fantastic on the rocks.

NOW ONLY $47.99 €

WILD ATLANTIC IRISH WHISKEY

Find in the Irish Whiskey section  #8

matured in an IPA beer barrel. Aged for over 4 years.
Blend of the finest Irish triple-distilled grain and premium
malt Irish whiskeys. Smooth ‘no bite, no burn’ finish.

MOLON LABE WHEATED . =
BOURBON WHISKEY

Find in the Bourbon section

. Ginger Snap 4-year aged in American white oak char #4. A softer, more ]
—— +2 0z (ask & Crew delicate expression that trades toffee for honey and a creamy
Ginger Spice Whiskey mouth feel reminiscent of cereal. Soft notes of orange, vanilla,
- 1/2 0z honey syrup and cinnamon throughout. Made with estate grown grains.

« 10z fresh lemon

RIAT CASKECREW GINGER | cxy SeyeN NOW ONLY $47.99 ==
o= SPICEWHISKEY  THE HOLIDAY TOAST BOURBON WHISKEY

I Find in the Flavored Wh|ske¥ section Find in the Bourbon section
Ablend of 51% Canadian ryeand  5.yeqr Kentucky bourbon further blended with other bourbon

49% barrel-aged American corn whiskey along with similar characteristics. American double oak barrel
with ginger root and spice. The end result reads finished expression that’s been toasted and charred. Finished
like whiskey mixed with ginger ale, sweet up- in a secondary barrel for several months until it hits their

front and finishing with a ginger zing! flavor profile and proofed to 115. Serve neat or on the rocks.

SAVE $3 NOW ONLY $24.99 SAVE $2 NOW ONLY 367.99




Welcome to 1230 Elm, the perfect blend of
modern style, prime location, and ultimate
comfort in the heart of Manchester, NH.
This vibrant, animal-friendly community
offers luxurious 1-3 bedroom apartments
designed with you in mind. Each unit
features elegant quartz countertops, state-
of-the-art stainless steel appliances, in-unit
laundry, and modern flooring. Enjoy
downtown living and take in the panoramic
views of the city and mountains from your
home. Ideally situated near [-293, 1230 Elm
ensures you're always close to the action
while providing a serene retreat to come
home to. Experience the best in luxury
living at 1230 Elm!

|
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ELM STREET

COMMUNITY AMENITIES

e Fitness Center e Community Room
e Off Street Parking

e Controlled Access ¢ 24 Hour Emergency

e Bicycle Room

e On-Site Leasing Maintenance

Office

1 MONTH FREE WITH A NEW 13
MONTH LEASE*

1230 ELM STREET
MANCHESTER, NH 03101

603.782.5781 | 1230ELMSTREET.COM

*1 month FREE with a NEW 13 month lease & $500 initial security deposit
with qualifying credit on all units.


https://www.1230elmstreet.com/

