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JOHNSTON

BIG SCORER: 
Johnston boys 

basketball senior 
captain Derek 

Salvatore joined 
the 1,000 point 

club on Tuesday 
night when he 

reached the  
milestone in the 
second quarter 
against Lincoln. 

Salvatore became 
the tenth Panther 
to accomplish the 

feat in Johnston 
boys basketball 

history. Read the 
story on page 16. 

Salvatore posed 
for a photo with 

his family  
moments after  

he sank the  
historic basket. 

10th 1,000-point Panther

Let the food 
trucks roll?

By RORY SCHULER

The “crispiest friskiest fries in town” may be a little easier to sample if Johnston 
changes local laws governing mobile food trucks.

Town Council held its first reading of an amended food truck ordinance Monday 
night. 

According to Mayor Joseph Polisena Jr., food trucks are “currently banned town-
wide.” He hopes to change the law.

“This is an idea that Al Carnevale and I came up together,” Polisena said earlier 
this week. 

District 3 Town Councilman Alfred T. Carnevale introduced the ordinance Mon-
day night. It’s the first ordinance he has introduced since joining Town Council, and 
filling Polisena’s former seat on the five-member municipal board. 

Carnevale briefly paraphrased the new law, which will amend town code pertain-
ing to mobile food trucks.

FRISKIE FOOD TRUCK: Rob Parrish works as food truck manager for Friskie Fries, a 
venture that began as a small fleet of food trucks and blossomed into a brick-and-mortar 
business with locations in Providence and Johnston. He welcomes the opportunity to bring 
Friskie Fries to more Johnston customers, via food truck. (Sun Rise photo by Rory Schuler) FOOD TRUCKS - PAGE 15■

By RORY SCHULER

The last rental riders left their pair 
of electric bikes under a Hartford Av-
enue business sign days ago.

By Tuesday afternoon, the bikes had 
fallen over. 

Town Council has taken aim at 
bulky rentals blocking public rights of 
way. If passed, police will impound 
app-based electric bike and scooters 
left on public streets and sidewalks 
overnight, and companies could face a 
$500 fine for each abandoned two-
wheel vehicle. 

“We’re so close to Providence that 

they ride over the line, and most peo-
ple don’t realize it,” said Rob Parrish, 
food truck manager for Friskie Fries. 

The bikes are outside Friskie Fries’ 
Johnston location at 751 Hartford 
Ave., next to the street near the en-
trance to the eatery’s parking lot. 

 “Spin needs to collect them more 
often,” Parrish said. “You can’t move 
them without the alarm going off.”

And once the riders took them out 
of Providence and parked the bikes, 
they were unable to get them started 
again, to travel back into the city.

Law pitched to fine, impound  
scattered e-bike & scooter rentals

PILING UP: The abandoned electronic bikes and scooters are starting to pile up at 
locations in Johnston, like this spot on Hartford Avenue near the Providence line. If 
a Johnston ordinance is approved, police will be able to impound the bikes and 
scooters and levy fines. (Sun Rise photo by Rory Schuler)E-BIKES - PAGE 10■
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Warm up with our
CD Special!

LIMITED
TIME

OFFER

4.50% APY*
14-MONTH CERTIFICATE

Visit www.cranstonmecu.org
or call 401-463-3010 for
more information.

Find out more at flybreeze.com

Los Angeles

Service starts May 17

A Special Thank You to Our Sponsors:

SKATING CENTER

Thank you 
to all our readers 
who entered
Beacon Communication's 
Valentine’s Day Contest.

Congratulations 
to our winners! 
Enjoy your Mystery Date Packages.

INNINNNNN

Panther of 
the Week

JHS

POTW: This week’s Panther of the Week is Balla Marone. Balla is a sopho-
more at Johnston High School and is on the Boys State Championship Vol-
leyball team. He is also a First Honors student and plans to go into nursing 
after high school. He was nominated by Mr. Scott Leonard. Mr. Leonard 
said, “Balla is a great student. A leader. Extremely hard working and polite. 
Other students feed off of his positivity. Our semester just ended and he 
was the best student out of all five classes.” (Photos submitted by Matt 
Velino, Johnston High School Assistant Principal)

Editor’s Note: This is the newest installment of an ongoing weekly series 
highlighting Johnston’s amazing students. Staff at Johnston High School 
will be nominating students and submitting a caption and a photo for pub-
lication. You’ll find each week’s winning Panther on Page 2 of the Johnston 
Sun Rise. 

Advertise Today 732-3100
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By RORY SCHULER

A long driveway snakes back behind the Johnston 
Senior Center and leads to a hidden industrial prop-
erty. Old railroad remnants and demolition debris 
populate the site, currently occupied by AA Wrecking 
& Asbestos Abatement Co., Inc.

In the future, however, the location at 1307 Hart-
ford Ave. may be home to a new industry.

Johnston Town Council voted unanimously Mon-
day night to pass a resolution, allowing Mayor Joseph 
Polisena Jr. to enter into an agreement between John-
ston, the Quonset Development Corporation (QDC), 
Winfield Realty Company, Inc. and Valentino A. Ti-
rocchi Jr. (one of AA’s partners) to authorize the en-
rollment of 1307 Hartford Ave. into the Rhode Island 
Ready Program. 

Rhode Island Ready aims “to activate industrial 
sites across Rhode Island to create jobs, attract private 
investment from companies, generate tax revenue 
and provide economic benefits for the people of 
Rhode Island,” according to the program’s mission 
statement. 

Ready projects have a shared goal: “to create an 
inventory of pre-permitted properties throughout the 
(Ocean State) that can successfully support industrial 
development.”

“Basically this program uses state-bonded funds to 
prepare industrial sites as pad-ready,” Johnston As-
sistant Town Solicitor Dylan Conley told Town Coun-
cil on Monday evening. “Quonset Development Cor-
poration manages the project but it’s a Commerce RI 
program.”

The QDC “is a quasi-state agency, established as a 
special purpose subsidiary of the Rhode Island Com-
merce Corporation (formerly the RI Economic Devel-
opment Corporation) which is responsible for the 
development and management of the Quonset Busi-
ness Park,” according to the QDC website.

Quonset Business Park in North Kingstown links 
Rhode Island industries via its deep water port.

The Rhode Island General Assembly created the 
QDC on July 1, 2004, and is governed by an 11-mem-
ber board of directors.

“The QDC is a real estate development and man-
agement company responsible for developing and 
managing the Quonset Business Park in accordance 
with the QDC Master Land Use and Development 
Plan and in the best interests of the citizens of Rhode 
Island in order to attract and retain successful busi-
nesses that provide diversified jobs,” according to the 
QDC mission statement. 

“In broad terms,” QDC’s development goals are to 
“create jobs, stimulate private sector investment and 
create additional tax base.”

“Commerce RI in the process of recruiting indus-
trial development, and companies that need …  spac-
es to Rhode Island,” Conley told Town Council. “It’s 
a large advantage to the state if the sites are pad-
ready.”

AA Wrecking & Asbestos is still operating at the 
site. On Tuesday afternoon, the office was open and 
vehicles were traveling in and out of the facility. 

State program tapped to transform Hartford Ave. site
Cooperative cleanup at AA 
Wrecking & Asbestos hopes 

to make 17-acre parcel 
‘pad-ready’ for new industry

TOO BIG TO STAY: AA Wrecking & Asbestos has been operating at 1307 Hartford Ave. since 1986. The business has outgrown the site, nestled in the heart of Johnston’s business district, 
next to the Johnston Senior Center and across the street from Market Basket. The business may be moving and a new business may be moving in. (Sun Rise photos by Rory Schuler)

CENTRALLY LOCATED: AA Wrecking & Asbestos is located on 17 acres of land, adjacent to the Johnston 
Senior Center, and smack in the middle of downtown. One of the company’s owners said that about 10 of AA’s 
17 acres are “usable land.” (Sun Rise photos by Rory Schuler)

INDUSTRY - PAGE 6■
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greenwoodcu.org    401-739-4600    2669 Post Road, Warwick

You Could 
Be Earning

*APY = Annual Percentage Yield. Rates effective 2/2/2023 and subject to change without notice. Fees or other conditions 
may reduce earnings on these accounts. Fees that may be applicable to deposit accounts can be found on the fee 
schedule. Penalty may apply for early withdrawal. Special CD is not for IRA money. Limited Time Offer. $1,000 minimum 
investment.

Federally insured by NCUA

Doing What’s Right. . . For You!

4.75%APY*

6-Month
13-Month
18-Month

Choose the term that suits YOU!
Open yours online at greenwoodcu.org or scan here

Other great rates available, too!
By RORY SCHULER

Johnston Mayor Joseph Polisena Jr. has hired a former TV news reporter to fill a 
new position in his office. 

The position — the newly created Deputy Chief-of-Staff position — includes an 
$80,000 annual salary.

“Town Services and information to residents are lagging,” Polisena said Tuesday. 
“In an effort to increase transparency and optimize services and information she will 
be performing digital media coordination, purchasing, press communications, re-
cords retention compliance, grant writing, constituent services, electronic sign man-
agement, personnel reorganization, event coordination, automated notification 
management and claims.”

Dominique Turner, a former ABC6 news reporter, announced her new job on Twit-
ter last week.

“#BreakingNews: I’ve left the business!” Turner wrote on Feb. 7. “So thankful for 
my experience in the Providence news market. With that being said, I’m now work-
ing as Deputy Chief of Staff for Mayor @JosephPolisena in @johnstonri.”

Polisena’s executive office is now up and running. He retained his father’s Chief-
of-Staff, Doug Jeffrey. According to Polisena, Jeffrey’s position is part-time and pays 
a $45,000 annual salary. 

The full-time Deputy Chief-of-Staff’s salary will be “budgeted through unfilled 
vacancies, as we are having the same problems of finding workers as the private sec-
tor,” Polisena explained. 

The mayor’s office also employs a full-time secretary. That position pays $72,000 
annually. The mayor’s salary is $75,000.

“ I am confident our team of three can manage 30,000 residents,” Polisena said.

Mayor creates, fills 
new Deputy Chief-
of-Staff position, 

sets $80,000 salary

OFF SCREEN: Dominique Turner, a former ABC6 news reporter, announced her 
new job on Twitter last week. She will serve as Deputy Chief-of-Staff for Johnston 
Mayor Joseph Polisena Jr. Turner announced her new job via Twitter (below). 
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Newspaper: 

Johnston Sun Rise
Client:

Dental Arts Group

3.42” wide x 4” deep

www.dentalartsgroupri.com

Bob Giberti    401-732-3100    LisaB@rhodybeat.com, production

Advertising: Here is the 2x4” column template for this client:

by Rochelle Rhodes, D.M.D. and David McFarland, D.D.S.

Watch Your
MOUTH

During pregnancy, hormonal changes (increased 
estrogen and progesterone) make a woman more 
susceptible to gingivitis, or gum disease. Gingivitis is 
inflammation of the gums, which can cause soreness 
and bleeding. According to the CDC, pregnancy 
gingivitis affects as many as 75 percent of pregnant 
women. Hormonal changes can lead to gum 
inflammation because of the body’s decreased ability 
to fight plaque bacteria coupled with increased 
blood flow to the gums. While there’s no evidence 
that shows mild gingivitis is harmful to the fetus 
or causes premature birth or miscarriages, ignored 
gingivitis does lead to periodontitis (advanced gum 
disease), which has been linked to preterm birth 
and low birth weight. It can also lead to tooth loss 
if not treated. 

As part of their healthcare team we encourage 
our patients to make the commitment to do what 
it takes to keep their teeth and gums in the best of 
shape. Questions about pregnancy and dental care? 
Problems with your oral health? Turn to  our dental 
team for comprehensive care, from an assessment of  
your existing oral condition, to  restorations, cosmetic 
dentistry, and suggestions for at home dental-care 
regimens. Whatever dental care you need, you’ll 
find it at DENTAL ARTS GROUP, where  all dental 
problems are dealt with efficiently, effectively, and 
compassionately. Hours by appointment at 1136 
Hartford Ave., Johnston; please call 401-521-3661.

P.S. Dental X-rays during pregnancy are considered 
safe for the unborn child if the proper precautions 
are taken to shield the baby.

PREGNANCY GINGIVITIS

storage containers for rent
Stationary at our Johnston location 

or mobile at your location 
for a monthly rental fee. 

call for our 
pricing & incentive

programs
for long term use.401.837.0048 or 401.626-8737

yard debris, 
junk removal and more!
10, 15, 20 & 30 yard containers placed at your location

call for pricing and availability.

Very competitiVe rates, fast, reliable courteous serVice

401.626.8737 or 401.837.0048

Goulin StoraGe

We Are Pleased To Announce That 

Jennifer L. Sylvia, Esq. 
Has Been Made A Partner In The Firm

Handling All Aspects of Civil Litigation in the Areas of 
Employment Discrimination • Construction and Real Estate Transactions

Corporate Law • Personal Injury • Tax Appeals • Collections

She is licensed to practice in Rhode Island, Massachusetts, Connecticut and the 
United States District Court of the District of Rhode Island

Jennifer graduated summa cum laude from Roger Williams University with a major in 
business management and a minor in political science. She has a juris doctor degree 

from Roger Williams University School of Law

40 Westminster |Street 9th Floor | Providence, RI 02903
401.453.3600

1. Property taxes, homeowners’ insurance, and home maintenance required. The home must be your primary residence. 
2. Consult a fi nancial advisor and appropriate government agencies for any e� ect on taxes or government benefi ts.
Branch O�  ce: 1 International Blvd, Suite 900 Mahwah, NJ 07495. NMLS #957935. Licensed by Rhode Island Third Party 
Loan Servicer License 20193879LS, Rhode Island Lender License 20153084LL, MA Debt Collector License DC957935, 
Mortgage Lender License, with reverse mortgage authority ML 957935.

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

Pay o�  your existing mortgage to 
eliminate monthly payments 1

Get additional income tax-free cash 
to use for what matters most 2

Continue to own your home just like a
traditional mortgage

NMLS #595725

Pay o�  your existing mortgage to 

Get additional income tax-free cash 

Continue to own your home just like a

Contact Carol Miller, your local
Reverse Mortgage Specialist.

(401) 406-1247  (Cell)
carol.miller@longbridge-fi nancial.com

Johnston Police Log

Sun Rise Scoops

SHOPLIFTING, 
CONSPIRACY

Two men and a woman have been 
incarcerated following a shoplifting in-
vestigation and subsequent cross-town 
cooperation effort by local police de-
partments. 

The trio allegedly conspired to steal 
$1,120 worth of beef tenderloins and 
shrimp from a Johnston supermarket.

On Jan. 27, Johnston Police respond-
ed to the North Smithfield Police De-
partment and took custody of Breanna 
Davis, of 479 York Ave., Apt. 1, Paw-
tucket, who was wanted by Johnston 
Police on charges of Shoplifting and 
Conspiracy. Davis also had an active 
bench warrant out of Kent County Su-
perior Court for failing to appear at a 
pretrial conference. The original charge 
was for Obtaining Property by False 
Pretenses out of the West Warwick Po-
lice Department. 

Once at Johnston Police Headquar-
ters, Davis was processed and held 
pending arraignment. Davis was ar-
raigned later that day by J.P. Frank Sac-
coccio on the Shoplifting and Conspira-
cy charges. Her bail was set at $2,000 
PR. She was held without bond and re-
manded to Women’s Intake due to be-
ing a bail violator (twice) and a proba-
tion violator, according to the Johnston 
Police supplementary report. 

Johnston Police also took custody of 
Gregory Pettinato, also of the same ad-
dress (479 York Ave., Apt. 1, Pawtuck-
et). Pettinato was wanted on the same 
two charges — Shoplifting and Con-

spiracy. He was processed and held 
pending arraignment. North Smithfield 
Police also handed Pettinato over to 
police on Jan. 27.

Pettinato was also arraigned by Sac-
coccio and bail was set at $2,000 PR. 
However, Pettinato was remanded to 
the ACI Men’s Intake, as a bail and pro-
bation violator, according to police. 

On Jan. 25, Johnston Police also re-
sponded to the Providence Police De-
partment to take custody of Eduardo 
Vazquez, homeless (no last known ad-
dress given). Vazquez was also wanted 
by Johnston Police on Shoplifting and 
Conspiracy charges. No further ar-
raignment information was available.

Davis, Pettinato and Vazquez all 
faced charges stemming from an inci-
dent reported around 6 p.m. on Dec. 
28, 2022. The trio allegedly conspired to 
steal $1,120 worth of merchandise from 
a grocery store in town. The merchan-
dise included 16 packages of beef ten-
derloins (with an average value of $60 
each) and eight bags of shrimp (averag-
ing $20 each). 

Davis allegedly passed all points of 
purchase with a full carriage but made 
no attempt to pay. Police say she exited 
with the other two men, but one of the 
store’s employees attempted to stop 
them. A struggle ensued and the sus-
pects wrestled the carriage away from 
the employee and fled into the parking 
lot, according to the police report. 

They fled the scene in a black Kia. 
Cross agency vehicle checks on the ve-
hicle helped identify Davis. Local po-

lice had initiated traffic stops on the ve-
hicle twice late last year. First by the 
Warwick Police Department on Oct. 16, 
2022, and a second time by Rhode Is-
land State Police on Dec. 19. Both times, 
Davis was identified as the vehicle’s 
driver. Police said Davis’ driver’s li-
cense photo matched the suspect seen 
on the store’s security footage. 

According to a supplemental police 
report, Davis has 26 previous charges 
on her RI Bureau of Criminal Identifi-
cation and Investigation (BCI) record. 
Pettinato has three previous charges, 
and the pair reside together in Paw-
tucket, but previously lived in John-
ston, according to police. Vasquez has 
53 previous charges on his BCI record, 
police said. 

SUSPENDED LICENSE
At 10:22 a.m., Jan. 4, Johnston Police 

Patrolman Patrick Gendreau spotted a 
vehicle traveling west on Plainfield 
Street with no front registration plate. 
He initiated a traffic stop and identified 
the driver as Andhony O. Alvarez, of 
95 Petteys Ave., Apt. 1, Providence. Al-
varez was driving the vehicle despite a 
suspended license stemming form a 
DUI arrest by Rhode Island State Po-
lice. Alvarez was charged with Driving 
After Denial, Suspension, Revocation (a 
misdemeanor). He was also cited for 
Display of Plates. The vehicle was driv-
en by the scene by another licensed op-
erator.  

Sun Rise 
Staff Reports

Trolley Cars
At 1 p.m., Sunday, Feb. 

19, The Johnston Historical 
Society  will be showing a 
film about “Old Rhode Is-
land Trolley Cars” at the 
JHS museum, 101 Putnam 
Pike, in Johnston. All the 
information is on their web-
site, johnstonhistorical.org. 
Check the events section.

“I viewed this film on 
PBS and I found it fascinat-
ing,” said JHS member An-
thony J. Ursillo. “We look 
forward to showing it to 
our membership as well as 
any other Johnstonites who 
wish to attend.”

Coffee will be served fol-
lowing the screening. Ad-
mission is free.

More at Mohr Library
Mohr Library will host a 

3-part book discussion of 
Prince Harry’s popular 
memoir, “Spare,” on Thurs-
day nights at 6:30, on April 
6, 13 and 27. Let the Library 
know you’re interested, or 
need a copy of the book.

During school vacation 
week, Tuesday, Feb. 21, 
through Saturday, the li-
brary will have a number of 
crafts and activities. Call or 
visit for more information.

Therapy dog Teddy will 
visit the library again on 
Wednesday at 10:30 a.m., 
for kids to read to him and 
learn about his job. The fol-
lowing week regular story 
time for preschoolers is of-
fered Wednesdays at 10:30. 
There are afterschool activi-
ties nearly every day, in-
cluding varied programs 
for middle and high-school 
age kids and crafts for 
younger kids.

For adults, the crochet 
group continues to meet 
Fridays at 10 p.m. 

Mohr Library is closed 
Monday, Feb. 20, for Presi-

dent’s Day.
The Library is located at 1 

Memorial Ave. in Johnston. 
Call 401-231-4980, email in-
fo@mohrlibrary.org or visit 
their website at mohrli-
brary.org.

Johnston Senior Center 
highlights

The Johnston Senior Cen-
ter is better than ever. Offer-
ing more exercise programs 
and trips every week; Hi Lo 
Jack, Monday & Wednes-
day and Poker on Wednes-
day. Arts & Crafts, on Mon-
day, Mar Jong on Thursday 
& Quilting on Wednesday, 
Tia Chi on Tuesday. The 
Senior Center also has a 
book Club the last Tuesday 
once a month.

There is no charge for 
Senior Center activities. 
They offer Bingo on Thurs-
day and Friday. Lunch is 
served daily at 12 p.m. 
(with a suggested donation 
of $3).

A Social worker/Medi-
care Counselor is also pro-
vided 5 days a week. Con-
tact Madeline Ravenelle at 
944-3343.

Feel free to come in for a 
tour of the facility at 1291 
Hartford Ave.

Soul of ‘71 Scholarship 
Fund

The Johnston High 
School Class of 1971 is rais-
ing donations for The Soul 
of ‘71 Scholarship Fund at 
the Rhode Island Founda-
tion. A generous donor has 
offered a $4,000 challenge! 
The donor will match all 
gifts to the Fund up to a to-
tal of $4,000. The Class of 
1971 initiated the fund on 
the occasion of its 50th re-
union in 2021. Each year a 
scholarship will be award-
ed to a Johnston High 
School Senior planning to 
attend a college, university, 
trade or technical school. 
Donations are tax according 

to your filing status.   To 
donate, go to the following 
website: www.rifounda-
tion.org/funds/soul-of-
1971-scholarship-fund.

Low Income Home Ener-
gy Assistance

More than 1 in 4 US 
households struggle with 
their home energy bills. The 
Low Income Home Energy 
Assistance Program (LI-
HEAP) can help keep the 
heat on. The Tri-County LI-
HEAP Program helps to 
cover the cost of home heat-
ing bills for those that qual-
ify.

Visit www.tricountyri.
com for more information 
about the LIHEAP pro-
gram, and other weather-
ization programs that can 
help to reduce your home 
energy bills. To submit an 
application for LIHEAP, or 
to see if you qualify, contact 
them at 401-519-1913. The 
Tri-County LIHEAP pro-
gram has locations in North 
Providence and North 
Kingstown.

NAMI-RI: Registration 
open for Family-to Family 
course

The Rhode Island chap-
ter of the National Alliance 
on Mental Illness is now 
accepting registration for 
our next virtual Family-to-
Family course which begins 
Thursday, Feb. 2, 2023. This 
is a free, 8-session educa-
tional program for families, 
significant others and 
friends of people with men-
tal health conditions. It is a 
designated evidenced-
based program, which 
means that research shows 
that the program signifi-
cantly improves the coping 
and problem-solving abili-
ties of the people closest to a 
person with a mental health 
condition. NAMI-Rhode Is-
land’s Family-to-Family 
course is taught by trained 

family members who have 
lived experience with a 
loved one, and includes 
presentations, discussions 
and interactive exercises. 
For more information on 
the Family-to-Family cur-
riculum and registration 
requirements, visit 
namirhodeisland.org or call 
401-331-3060 or email 
beth@namirhodeisland.org.

Editor’s Note: Send sub-
missions to rorys@rhodybeat.
com. Photos in jpg format are 
accepted and news can include 
community events, promo-
tions, academic news and non-
profit events. Email today and 
see your news in our column 
in the Johnston Sun Rise. 
Please include a daytime tele-
phone number in case we re-
quire any further information.
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DID YOU KNOW?

CAN HELP STUDENTS
FIND FREE MONEY

FOR COLLEGE?

The business’s future is uncertain.
“We don’t know yet,” said John Furtado Jr., 

President of AA Wrecking & Asbestos. “We don’t 
know what’s going to come here. We have to clean 
this up and do something with it.”

Furtado said the site is not contaminated; that 
any asbestos entering the site is already in “bags 
or barrels” and shipped out immediately. It is a bit 
messy, though.

“We just need to clean up the mess we made,” 
Furtado said. “It’s not that much really ... Just 
think of the size of what we have here. We need 
another piece of property.”

AA Wrecking & Asbestos is located on 17 acres 
of land, adjacent to the Johnston Senior Center, 
and smack in the middle of downtown. Furtado 
said that about 10 of the acres are “usable land.”

He said the company has outgrown the site, but 
he and his two partners — Tirocchi and Valerie 
Mooney — hope to relocate this business to an-
other, more appropriate site. 

The “three-generation family-owned company,” 
was founded in 1986, to “meet the state’s growing 
need for asbestos removal,” according to AA’s 
website. 

The business is a “a full service demolition con-
tractor,” and has tackled projects “from baseball 
stadiums to bridges, railroads and smokestacks.” 
AA is “licensed, bonded and insured for all phases 
in asbestos removal, disposal and encapsulation.”

“What we do and where we go is so far up in the 
air,” Furtado said Wednesday. “We have no sure 
plans. We’re just looking to see if we can get it 
pad-ready and find somewhere else to go. I don’t 
have answers of where, when and why.”

Even after all the work is done, the site  may not 
find a new owner. 

“While it’s no guarantee we’ll get a tenant as a 
result of it, what they do ask is agreement from 
the local municipality, so that all the permitting is 
done up front,” Conley told Town Council. “And 
the potential corporation has an understanding 
that the municipality is a partner, and not an ob-
stacle.”

Conley said the town will be working with the 
QDC.

“This is something they’ve done several times 
before,” he explained. “They’re very experienced 
in this area … It’s quite frankly an excellent pro-
gram. It’s great news that the town of Johnston 
has basically been deemed to have a site that 
they’re interested in.”

Town Councilman Robert J. Civetti asked who 
would be covering fees associated with site devel-
opment.

“My understanding is, there is no cost to the 
town,” Civetti said. “Permit fees are still paid by 
the property owner?”

“The town is basically a willing partner … zon-
ing is good … we wouldn’t object to them using 
this location,” Conley said. “It’s paid for from a 
statewide bond program.”

Town Council President Robert V. Russo in-
quired about the parcel’s zoning.

“Would that be industrial?” Russo asked. 
“Yes … the reason why the site gets identified is 

because it’s already zoned as such,” Conley an-
swered. “They’re not asking for us to change any-
thing. They’re basically asking us to continue to 
not change anything.”

Johnston Mayor Joseph Polisena Jr. confirmed 
future plans at the site are unclear.

“There are no current plans for development 
there,” Polisena said on Wednesday. “The Rhode 
Island Ready Program, managed by Quonset De-
velopment Corporation, requires town council ap-
proval in every municipality.”

OFF TRACK: AA Wrecking & Asbestos  is “a full service demolition contractor,” and has tackled projects 
“from baseball stadiums to bridges, railroads and smokestacks.” The company is “licensed, bonded and in-
sured for all phases in asbestos removal, disposal and encapsulation.” (Sun Rise photos by Rory Schuler)

■ Industry
(Continued from page 3)
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JOHNSTON

Fines won’t fix a healthcare 
system in crisis

This week the Rhode Island Health Care Associa-
tion (RIHCA) released a statement advocating for the 
waiver of impending fines set forth by a new law that 
mandates a certain amount of care required to be 
given to residents within nursing care.

The letter makes a compelling argument that nearly 
3 out of every 4 nursing care facilities in the state is 
unable to provide the necessary amount of care, due 
largely to the unavailability of staffing that has been 
amplified due to a drain of employees from the 
healthcare system since Covid.

As a result, these facilities face millions of dollars in 
fines — up to $60 million in the first full year of im-

plementation of 
the new law, by 
the RIHCA’s cal-
culations — and 

a majority of facil-
ities would be 
forced to cease 
o p e r a t i o n s 

should the fine structure be implemented as it was 
written in Rhode Island law.

While we believe the law mandating a higher 
amount of care was written and implemented with 
good intentions, it cannot be ignored that such a law 
has, in practice, merely revealed the known limita-
tions and weaknesses of the elder care system in the 
state and rather than address those, has threatened 
their very existence in laying down this mandate.

Quality care for our senior citizens cannot be en-
sured by merely requiring a certain amount of time 
dedicated to them. That can only be done by ensuring 
that facilities have ample amounts of trained profes-
sionals to care for them. And that can only be accom-
plished by ensuring that healthcare professionals are 
able to enjoy a satisfactory standard of living through 
reasonable wages and job security.

The problem facing senior citizens is not a problem 
unique to Rhode Island, and there is no simple solu-
tion within an industry that is rife with as much mis-
management, waste, and convolution as the United 
States healthcare system. However, it can certainly be 
taken as a sign that when the care facilities sound the 
alarm as the RIHCA has in this instance, the chosen 
solution has missed the mark and should be reexam-
ined. At the very least, the proposed fines should be 
postponed until a better solution can be amended.

Nursing homes and elder care facilities should be 
given more latitude when it comes to categorizing 
patients who have support from family members, 
and which patients do not, and allocate resources 
more appropriately rather than a blanket mandate 
requiring a certain number of hours per patient that 
disregards staffing and the abilities of each unique 
location.

With the goal of helping more senior citizens enjoy 
a better quality of life, we can hardly imagine that 
legislators want to see dozens of facilities close down, 
rendering some of our most vulnerable citizens even 
less cared for than before.

To the Editor,

Thank you to the Cranston Herald, Johnston Sun Rise and Rory Schuler for what, so far, has been the 
best coverage of a truly scandalous story unfolding in the City of Cranston, namely, the City Council’s 
illegal action in appointing a new Probate Court judge. In choosing the judge, the slim majority of 
council Democrats blatantly violated provisions of the Open Meetings Act.

The council members hastily appointed Fred White Jr. to the Probate Judge Advisory Commission, a 
five-member board that advises the council on the merits of applicants for the judgeship. White, an 
honorable man, told the Herald that former City Councilwoman Cindy Fogarty recruited him to serve 
on the commission just days before the commission met to discuss the three candidates for the job of 
Probate Court Judge. By City Charter, the council appoints the members of this commission. 

On or before Dec. 21, the council violated the Open Meetings Law. On Dec. 20, the Probate Judge 
Advisory Commission voted 4-1 to reappoint sitting Judge George Cappello to serve as judge of the 
Probate Court. Mr. White, recruited by Fogarty and installed on the commission without a public vote, 
cast his ballot for another applicant: Cindy Fogarty herself.

The next morning, a City Council member called Judge Cappello to give him the heads up: When the 
council next met on Jan. 2, it was going to ignore the Advisory Commission’s opinion, and install for-
mer council member Fogarty to the judgeship over Cappello. The councilor did offer this booby prize: 
Judge Cappello could stay on as Fogarty’s “auxiliary judge,” an insulting demotion for a man widely 
regarded as one of the most knowledgeable probate lawyers in the state.

On Jan. 2, the slim majority of Democrats on the council went ahead and chose Fogarty, their former 
council colleague, on a 5-4 vote, as a council member had said they would. That is evidence on its face 
of an Open Meetings violation. Obviously, the five members of the council collaborated among them-
selves outside the forum of a public meeting, reached a decision to ignore the advisory commission, 
told Judge Cappello of that decision, and only then came to the advertised public meeting to rubber-
stamp the decision they had illegally made in private.

Politics obviously plays a role in selecting judges, but this process went beyond the pale of politics 
as usual, and crossed the line into illegal behavior. The majority ignored the Open Meetings Law when 
they decided to talk among themselves, outside of an advertised open meeting, to appoint Fogarty to 
the post.

By way of disclosure, George Cappello has served as my lawyer in real estate transactions, including 
in Cranston, and in probating two estates, including one in Pawtucket. I happen to know the Paw-
tucket Probate Court judge personally, and she told me that Cappello, now Judge Cappello, is highly 
venerated for his knowledge of probate law. I have witnessed Judge Cappello in action, and can vouch 
for his calm judicial temperament, calm because he is secure in his knowledge of that branch of law. 
Probate law has not been a large part of Fogarty’s law practice, and the people of Cranston deserve 
better than a judge who would require on-the-job-training to serve their needs.

The remedy for illegal actions is to rescind them. The City Council must rescind its appointment of 
Fogarty as Probate Court judge, and properly go through the process, publicly and above board. If, 
after hearing testimony from the public, including from Mr. White himself (a man who now supports 
Judge Cappello) the Democrats still want to support the inexperienced Fogarty over Judge Cappello, 
they may do so – and answer to the voters next year. The City Council must act within the parameters 
of the law, it has no authority to meet in secret and to issue rulings by fiat. Process and public input is 
important to a transparent, free Democracy.

Gerald M. Carbone
Warwick

Cranston City Council should 
rescind judicial appointment
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Prepare for power 
outages today
WITH A HOME STANDBY GENERATOR

*To qualify, consumers must request a quote, purchase, install and activate the 
generator with a participating dealer. Call for a full list of terms and conditions.

REQUEST A FREE QUOTE
CALL NOW BEFORE THE NEXT POWER OUTAGE

(401) 922-9007

$0 MONEY DOWN + LOW MONTHLY PAYMENT OPTIONS
Contact a Generac dealer for full terms and conditions 

FREE
7-Year Extended

Warranty*
A $695 Value!

FREE
7-Year Extended

A $695 Value!

 By G. WAYNE 
MILLER 

For Andrea Iaciofano, 
an unemployed single 
mother of two, each 
month faces bruising 
decisions involving her 
rent, utilities, car, food, 
and other necessities.

 “It’s like, ‘which bill 
do you pay?’” Iaciofa-
no said.

Without the food and 
other assistance her 
family receives from 
Community Care Alli-
ance (CCA), “I’ve got 
to be honest. I think my 
kids would probably go 
hungry,” she said. “You 
try not to get stressed 
but obviously it’s 
stressful.” 

Iaciofano spoke with 
Ocean State Stories at 
CCA’s food pantry, part 
of the organization’s 
Family Support Center, 
245 Main Street in 
Woonsocket. The center 
and CCA programs at 
other locations also 
provide behavioral 
health,  education, 
housing, and many oth-
er services. 

Like Iaciofano, Sue 
Rennie, another food 
pantry client, relies on 
CCA. Retired after a ca-
reer as an office work-
er, she lives on Social 
Security.

 “When I was done 
[with] my working 
years, things weren’t 
quite as easy as I 
thought they were go-
ing to be,” she said. 
“All the prices started 
going up on anything 
and everything. And so 
your money doesn’t go 
as far as you were used 
to it going.”

 CCA has helped Ren-
nie not only keep food 
on the table but remain 
living in her house.

 “You come in once a 
month and they’ll give 
you commodities,” she 
said. “In addition to 
that, you’re allowed to 
come and get a food 
voucher for one of the 
churches in the city 
[that provide food]. I 
also found out that I 
could get help with 
paying for the oil to 
heat my home. That’s 
been a real godsend.” 

Elba Gonzalez, a cli-

ent, told of her appre-
ciation for the help she 
receives from Family 
Support Center. “The 
food service is very im-
portant,” said Gonza-
lez, who lives with a 
disability and spoke 
through a translator, 
Madeline Silva, center 
supervisor.

 Noely Quinones, an 
employee of housing 
agency NeighborWorks 
Blackstone River Val-
ley, agreed. Quinones is 
raising her two chil-
dren alone.

 The pantry, she said, 
“has been very useful, 
especially during hard 
times when you have to 
juggle between what 
bills you’re going to 
pay. Do you have 
enough food? Are the 
food stamps enough?” 

Services statewide

Quinones said that 
with all the services it 
offers, the center “is 
this great resource 
where you can get ad-
ditional food, you get 
your vouchers, whether 
it’s for food as well as 
for clothing. It’s been a 
great program. I have 
been using it as much 
as I can when I’m really 
in need.”

 According to Mi-
chelle P. Taylor, CCA’s 
Vice President of Social 
Health Services, the or-
ganization annually 
serves about 16,000 
people, “across the 
lifespan from birth to 
death. With over 50 
programs, we are serv-
ing people statewide.”  
Many are in Woonsock-
et, Burrillville, North 
Smithfield, Lincoln, 
and Cumberland. 

Heather Hole Strout, 

executive director of 
the Dr. Martin Luther 
King, Jr. Community 
Center, walked into the 
center ’s pantry on Dr. 
Marcus Wheatland 
Blvd. in Newport on 
this recent afternoon 
and greeted staff mem-
bers who were busy 
helping clients. Lively 
conversations abound-
ed.

 Nutritious food and 
social contact, Strout 
told Ocean State Sto-
ries, both have signifi-
cant value for the more 
than 5,600 people her 
center assists through-
out Newport County, 
which includes New-
port, Jamestown, Mid-
dletown, Portsmouth, 
Tiverton, and Little 
Compton. 

The need is large, ac-
cording to Strout – and 
the population served 
may come as a surprise 
to some, she said. 

“When people think 
of who comes to a food 
pantry, I think a lot 
have a vision of people 
who are living on the 
streets and that’s very 
much not the reality,” 
she said. 

“We have people who 
come here all the time 
that are working two 
jobs, that are trying to 
support a family,” 
Strout continued. “We 
have some large fami-
lies that no matter how 
hard they work, they’re 
just not going to be able 
to make ends meet. 
And the reality is that 
we live in a community 
where a one-bedroom 
apartment is $2,000 a 
month and if you’re 
making anything under 
probably $30 an hour, 
you’re going to strug-
gle with making ends 

meet.”
 According to its lat-

est annual report, the 
Dr. Martin Luther King, 
Jr. Community Center 
provided 657,240 meals 
through its hunger pro-
grams in 2022. In fact, 
the center distributed 
more than 85,000 
pounds of produce, and 
its Mobile Pantry, simi-
lar to the Rhode Island 
Public Health Insti-
tute’s Food on the 
Move program, made 
156 visits to 20 neigh-
borhoods. Twenty-nine 
percent of center clients 
identified as Hispanic/
Latinx, with 30% chil-
dren from birth to age 
17, and 29% adults 55 
and older. 

Founded in 1922, the 
center buys some of its 
food and for the rest 
relies on donations 
from the Rhode Island 
Community Food Bank, 
Stop & Shop, Shaw’s, 
the Newport Restau-
rant Group, Stoneacre, 
farmers markets, foun-
dations and trusts, mu-
nicipalities, businesses, 
individuals and other 
sources.

 In addition to fresh 
produce and frozen 
items, the pantry offers 
milk and eggs, canned 
goods, healthy grains 
including farro and 
quinoa, cereals, person-
al hygiene products, 
household cleaning 
products, and pet food 
and pet supplies. Many 
of the cereals such as 
Kellogg’s Corn Flakes 
and Cheerios are geared 
to children, deliberate-
ly. 

Food insecurity  
rate at 8.4%

An analysis by Stack-

er, the New York City-
based media outlet that 
specializes in data-
driven journalism, 
showed that in 2020 
Newport County’s 
child food insecurity 
rate was 12.7% (at 
19.6%, Providence 
County has the state’s 
highest rate). The over-
all food insecurity rate 
was 8.4% (at 11.6%, 
Providence County was 
highest), according to 
Stacker, which ana-
lyzed data from Feed-
ing America, the Chica-
go-based national hun-
ger-relief organization. 

The two-story build-
ing at 404 Broad Street 
in Providence is 
steeped in history. Built 
in 1868 as a livery, it 
has housed a bank 

branch, a grocery store, 
and now, after an ex-
tensive and award win-
ning renovation, the 
headquarters of the 
Southside Community 
Land Trust. 

The Land Trust has 
been making history of 
its own since its 1981 
founding – and it con-
tinues to do so with in-
novative programs and 
community gardens 
and farms that get fresh 
produce into economi-
cally challenged urban 
households, executive 
director Margaret De-
Vos said on a visit to 
404 Broad.

 “What we’re trying 
to do is connect the 
farmers and the food 

Food insecurity, a statewide issue
Network of non-profits address the mounting crisis

SECOND  
OF TWO PARTS.

THERE WHEN THEY NEEDED HELP:  From left are pictured:  Jake Stanton, 
Southside Community Land Trust; Edith Paye; Nell Paye, with her baby Edison; and 
Margaret DeVos, Southside Community Land Trust executive director.

CENTER ASSISTS 5,000: Heather Hole Strout is ex-
ecutive director of the Dr. Martin Luther King, Jr. Com-
munity Center in Newport that in the course of a year 
assists more than 5,000 people.

FOOD - PAGE 9■
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Obituaries

Thank you to family, 
friends and the 

Johnston Senior Center 
“Hi-Low-Jack” Leagues 
for your prayers, spiritual 

bouquets, fl owers and food.  
A special thank you to 

Nancy and Kathie, Bob’s 
angels, for always caring 

for him at the Senior Center.  
Lastly, to my dear friends, 

Delores and Celia, 
for wiping away my tears 

with love.  
May Bob and Maryann 

celebrate their fi rst, 
heavenly birthdays together 

in peace and love.

Jerry T. Badessa
Seventh Anniversary

February 21

Though absent you are very near,
Still loved, still missed and very dear.

Love Mom, Dad,
brother, sisters & families

Obituaries
In your time of need, the Johnston Sun Rise will 
print your loved one’s full obituary for a small charge. 
The paper also places the obituary on our website, 
johnstonsunrise.net.
Should you desire our services, kindly inform your 
funeral director, or call (401) 732-3100 or email 
Obits@rhodybeat.com for additional information. 
Obituary prices start at $60. You may include the 
obituary in any of our other newspapers for half price.

 – Thank you

FUNERAL DIRECTORS
Michael F. Quinn, Patrick J. Quinn,  

Jerome D. Quinn, Christopher P. Quinn, 
Michael J. Quinn, Stanley G. Larson, 

Paul C. Potvin, John H. Grover, 
Steven A. DiLorenzo, Alex D. Manasas

FOUR CONVENIENT LOCATIONS
Thomas & Walter Quinn Funeral Home • WARWICK    738-1977

Tucker-Quinn Funeral  Chapel • GREENVILLE    949-1370
Fagan-Quinn Funeral Home • NORTH KINGSTOWN    295-5603

Potvin-Quinn Funeral Home • WEST WARWICK    821-6868

www.QuinnFuneralHomes.com

In Memoriam
Remember your late loved ones 

with an In Memoriam ad

We have many sizes and to 
accommodate your budget

For more information, 
call Ida at 

732-3100

Many local, state, and federal programs offer assistance to 
families and individuals who are facing food insecurity. Here 
are some of them:

- Food pantries and meal sites are in operation 
throughout the state. For a list of locations, hours, lan-
guages spoken, handicapped accessibility, and more, 
visit https://rifoodbank.org/find-food/

 
- The state-administered federal Supplemental Nu-

trition Assistance Program, SNAP, formerly called food 
stamps, helps needy families and individuals buy food. 
Information on eligibility and application is at https://
dhs.ri.gov/programs-and-services/supplemental-nu-
trition-assistance-program-snap/supplemental-nutri-
tion-0

 
- The Special Supplemental Nutrition Program for 

Women, Infants, and Children, WIC, “provides federal 
grants to states for supplemental foods, health care re-
ferrals, and nutrition education for low-income preg-
nant, breastfeeding, and non-breastfeeding postpar-
tum women, and to infants and children up to age 5 
who are found to be at nutritional risk,” according to 
the U.S. Department of Agriculture. Learn more and 
apply through the links at https://health.ri.gov/find/
services/detail.php?id=44

 
- Several programs for schoolchildren that provide 

breakfast, lunch, and after-school snacks and meals are 
available. Learn more at https://www.ride.ri.gov/
cnp/Home.aspx

 
- Meals on Wheels of Rhode Island provides elders 

home-delivered meals, pet food and supplies, and 
other food-related services. Details at https://www.
rimeals.org/ or call (401) 351-6700.

 
- The state Office of Health Aging helps fund some 70 

Community Table sites at senior centers, restaurants 
and other locations. Locations are listed at https://oha.
ri.gov/what-we-do/connect/nutrition/community-
tables or dial (401) 462-4444 or 211.

 
- People of any age needing help with food (and 

housing, childcare, and other needs) can dial The 
United Way of Rhode Island’s 211 line, which is an-
swered by trained professionals around the clock, 365 
days a year. Translation is available in many languages. 
“One call connects you with the appropriate resources 
you need in your community.” Learn more at https://
www.unitedwayri.org/get-help/2-1-1/

- The state’s Health Equity Zone Initiative, from the 
Rhode Island Department of Health, works to address 
the social determinants of health, including improving 
access to nutritional food. Links to the initiative’s pro-
grams are at https://health.ri.gov/programs/detail.
php?pgm_id=1108 

growers with the actual consumers so that people 
have access not just to enough food, but to food that 
helps them succeed in life, food that’s healthy and 
keeps people out of the doctor’s office,” DeVos said. 

“There’s no healthy food system that works for 
people in South Providence, Pawtucket, and Cen-
tral Falls,” DeVos continued. “It’s not reliable. And 
so we are day in and day out working with people 
who want to create reliable sources of fresh, healthy, 
affordable food for their families and their commu-
nities.” Some of these individuals are at risk for 
chronic and potentially deadly diseases such as dia-
betes – a risk that an unhealthy diet raises. 

The trust’s latest annual report tells a story:
 • The trust serves about 15,000 people a year, 

including individuals who feed themselves from 
gardens and farms;

 • 85% of gardeners live below the poverty line; 
• 30 farm businesses grow on the trust’s more 

than 70 acres of rural farmland;
 • 55 community organizations have partnered 

with the trust; and 
• 34 languages are spoken in the organization’s 

gardens.
 When Edith Paye and daughter Nell left their na-

tive Liberia for Rhode Island in 1994, they initially 
experienced difficulty in finding the kinds of 
healthy food they ate in their homeland. But with 
Southside Community Land Trust’s commitment to 
culturally sensitive food, they and other immi-
grants have been satisfied. 

“The Land Trust has done so much for not only 
my family but for the West African community as a 
whole,” Nell told Ocean State Stories. 

Along with others, the Payes grow crops on lots 
and farms overseen by the Land Trust, notably Ur-
ban Edge Farm, 50 acres of state-owned land in 
Cranston that is under long-term lease to South-
side. 

The farms there are “operated by people origi-
nally from Liberia, the Dominican Republic and the 
Hmong region of Laos, as well as the U.S.,” the trust 
states on its website. 

According to Nell, the West African community 
could not afford to buy the land on which its mem-
bers farm. “Without the Land Trust, none of this 
would be happening,” she said.

 Some 100 households annually get food directly 
from land the Payes farm Nell said, and some pro-
duce is sold to local restaurants and at farmers 
markets and farm stands. The Rhode Island Public 
Health Institute’s Food on the Move program sourc-
es some of its produce from the trust. 

Along with growing and consuming healthy food, 
Nell said, Land Trust activities provide fellowship, 
especially important when someone dies. The Paye 
family experienced that intimately when Counsuo 
Gaye Paye, Nell’s brother and Edith’s son, died of 
cancer at the age of 37 in June 2022. 

“The farm was the place that allowed not only my 
mom but all of us to be with each other,” Nell said. 
“Everyone came to take our minds off, to kind of 
rest his soul, to talk. We grew everything that he 
liked to grow that season and then cooked it to have 
a big thing. So that’s why we do it: to have that 
place of community and cultural practices.”

 In 2020, she said, “during the beginning of CO-
VID, the whole harvest season was dedicated to” 
those who were lost. 

“We’re not doing this to” profit, Edith said, “but 
to help.”

 And that, she declared, brings a harvest of “hap-
piness from all our farms.” Back at Community 
Care Alliance’s Family Support Center in Woon-
socket, Albert Martin, 71, recapped his long career 
at submarine-builder Electric Boat, which ended 
when he was 68. “I had to retire because of poor 
health,” he said. “I’m on insulin. My wife’s on insu-
lin and all kinds of medication.”

 Martin also suffers from chronic obstructive pul-
monary disease, COPD. “It’s bad,” he said. “I keep 
going to the doctor’s.”

 At Electric Boat, Martin said, “I used to make five 
thousand dollars a month. I lost that and every-
thing went downhill. Social security -- you can’t 
live on that. And my wife is disabled. So somebody 
one day told me about the food pantry, so I came.”

Now, he said, “I apply for everything I can get,” 
including heating assistance. 

“If you have a food need, you might also have a 
challenge with paying your bills for heat, just like 

Albert was talking about,” said Darlene Magaw, 
director of Family Support Services. “You might 
also be behind on your rent or having some chal-
lenges because your family is facing challenges 
with domestic violence or you have a teenager who 
is going through a difficult time.”

 In such situations, Magaw said, staff’s response 
is: How can we connect you to some other resource 
in the agency? 

“Because it’s not just food services,” Magaw said. 
“It’s the whole person, it’s the whole family.”

 “It helps a lot,” Martin said. “And the food is 
good. I have no complaints.”

 
Ocean State Stories is a new media outlet based at 

Salve Regina University’s Pell Center devoted to stories 
about issues of importance to Rhode Islanders. Story 
copyright 2023 Salve Regina University. Originally 
published at OceanStateStories.org

■ Food
(Continued from page 8)

WELCOMES THE HELP: Albert Martin, who ended his long 
career at Electric Boat at age 68 because of poor health, talks 
of the assistance he receives from the Community Care Alli-
ance’s Family Support Center in Woonsocket.
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“Keeping our promise... We will never forget!”

20th Anniversary of the Station Nightclub Fire
2003 – 2023

�

All are invited to a

Mass of Remembrance
Sunday, February 19, 2023

10AM
St. Kevin Church, 333 Sandy Lane, Warwick

The Most Reverend Richard Henning, DD, STD
Coadjutor Bishop of Providence

Presiding
The Reverend Robert L. Marciano, KHS

Chaplain, Warwick Police and Fire Departments
Celebrant and Homilist

Honored Guests
Gina Russo and families of victims and survivors

Governor Donald Carcieri
Lt. General Reginald Centracchio (Ret)

Mayor Scott Avedisian
Commissioner/Colonel Steven Pare (Ret) 

Chaplains and members of the First Responders Communities 
�

Reception to follow in Father O’Hara Hall 

Brilliant Basement
Waterproofing, LLC
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       HIC. 0653192  • RI Lic. #43473
CALL US

401-541-5985 ��
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Answer to this 
week’s Puzzle:

b e a c o n c o m m u n i c a t i o n s
1944 WarWick avenue, WarWick, ri  02889  |  P: 401-732-3100 | F: 401-732-3110

Advertise in our newspapers 
and reach over 
32,000 homes 
in Cranston, Coventry, Johnston, 
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“Basically, with Providence being an ad-
joining community that has agreements with 
multiple companies that have these shared 
electric scooters and bicycles, they’re being left 
in Johnston public rights of way from time to 
time,” Johnston Assistant Town Solicitor 
Dylan Conley explained Monday night at 
Johnston’s Town Council meeting. 

Town Council voted unanimously to ap-
prove the ordinance, which states “no digital 
application based shared scooter and/or bike 
business shall allow any of its shared scooters 
or bikes to remain on any public property, 
public right of way, public street, or sidewalk 
overnight.”

The new law grants Johnston Police the 
authority to impound abandoned rental bikes 
and scooters, and levy a $500 fine.

“This allows the police to impound the ve-
hicles and impose a fine,” Conley said. “Then 
we have a built-in exception.” 

The law has includes an exemption for 
businesses that broker an agreement with the 
town.

“It is somewhat common for these compa-
nies to come to agreement with other munici-
palities and surrounding areas,” Conley said. 
“I believe they just did something to that affect 
with the East Bay Bike Path about a year ago. 
It would be to the town’s advantage to negoti-
ate a different agreement, rather than the po-
lice having to impound these vehicles.”

District 5 Town Councilman Robert J. 
Civetti questioned the license requirements 
for rental companies. 

“Shouldn’t these companies, if the scooters 
are going to be in the town of Johnston, 
shouldn’t they have to come for an operating 
license within the town itself?” Civetti asked. 

“That’s exactly what we’re talking about,” 
Conley replied. 

“I didn’t see anywhere where it says they 
need to … have an operating license,” Civetti 
said. “It says they need to come to a separate 
agreement.”

“That’s what we were contemplating,” 
Conley said. 

District 1 Town Councilwoman Linda L. 
Folcarelli wondered what residents should do 
if they spot a scooter or a bike loitering on a 
town public way.

“If we see some of these scooters just lying 
around for a couple of days, can (we) contact 
the police department?” Folcarelli asked. 

“Yes, if this passes, we can contact the police 
department and the police department has 
the authority to impound them,” Conley re-
plied. 

Civetti asked Conley what the current law 
permits.

“Even without this passed, and (police are) 
seeing stuff on the sidewalks, can’t they im-
pound them?” Civetti asked. 

“Most likely,” Conley answered. “The chal-
lenge is, ‘What is your clear distinction be-
tween one of these bicycles and any other bi-
cycle, any other scooter, any other car parked 
in an area where it’s not supposed to be 
parked for an extended period?’”

Conley argued the town should clearly set 

“application based shared scooters and bikes” 
apart, and define town policy. That would 
enable the town to pursue the owners, rather 
than individual renters.

“The other challenge with these more gen-
erally, is even within their agreement, they’ll 
most likely impose a liability for leaving it 
somewhere where it’s not supposed to be 
left,” Conley explained. “I’m the last person to 
drive it. The town doesn’t want to be in the 
position where they have to try to chase down 
the last person in order to accrue the fine. So 
we’re shifting that responsibility to the com-
pany.”

Spin did not return a request for comment 
on the Johnston ordinance by press-time. 

According to the company website, Spin 
requires riders be 18 years of age or older, and 
upload a valid payment method.

“We’re reimagining the way people and 
cities flow,” Spin claims on its website.

The company calls itself the world’s top 
“micromobility player — committed to being 
the best possible partner for cities while build-
ing the safest, most equitable, and most sus-
tainable mobility solution for the communi-
ties we serve.”

Based in San Francisco, Spin operates 
“dockless electric scooters on campuses and 
in cities across North America and Europe.”

“Spin has been recognized for launching 
the first stationless mobility program in the 
United States and was instrumental in craft-
ing the world’s first mobility permit system,” 
according to the company. “As a technology 
company that powers individual mobility for 
the benefit of all and strategically collaborates 
to reshape policy and redesign urban life, our 
mission is to create a world full of 15-minute 
cities — and to bring those cities to life by 
moving people freely through their streets.”

Despite the clutter, businesses like Friskie 
Fries appreciate the electric scooter and bike 
rental companies, because they help carless 
customers travel to their locations. 

“We appreciate our local community,” Par-
rish said. “We would not be here without our 
local customers in Johnston and Providence.”

Johnston Police are ready to enforce the 
new law.

“The Johnston Police Department appreci-
ates that the Johnston Town Council has ad-
dressed this issue through a proposed ordi-
nance, 2023-3, amending Chapter 328 of the 
Johnston Code of Ordinances,” Johnston Po-
lice Chief Mark A. Vieira said via email 
Wednesday. “The proposed ordinance would 
allow officers to take steps to remove the po-
tential hazard and address violations pertain-
ing to the use of these scooters/electric bicycle 
sharing devices on public property, public 
rights-of-way, and public streets or side-
walks.”

The bikes were likely left along Hartford 
Avenue due to preset conditions built into the 
sharing app.

“Spin scooters, and other types of electric 
bicycle sharing devices, have preset ride zones 
that set boundaries as to where these devices 
will work,” Vieira explained. “The Johnston-
Providence border runs directly through the 
property of the Domino’s Pizza restaurant lo-
cated on Hartford Avenue.  As the scooters 
passed that boundary line, they apparently 
shut down, became inoperable, and were 
abandoned by their operators.”

■ Ebikes
(Continued from page 1)

MOBILE METAL LITTER: Abandoned electric scooters and bikes will likely soon be im-
pounded by police if left overnight on the public ways of Johnston. The company owners may 
face $500 fines for each confiscated vehicle. In the background, a youngster rides an electric 
scooter across the street. (Sun Rise photo by Rory Schuler)
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CLUES ACROSS
 1.  River in Tuscany
 5.  A way to represent
 8.  Rocker’s guitar
 12.  Civil Rights group
 14.  Brew
 15.  Scratch
 16.  W. Asian country
 18.  The Eye Network
 19.  Clarifi ed butter
 20.  Part of the Cascade Range
 21.  Downwind
 22.  A way to steer
 23.  Loop
 26.  Not ingested
 30.  Swampy coniferous forest
 31.  Musician
 32.  Signing
 33.  Containing iron
 34.  Part of a theorem or proof
 39.  Veterans battleground (slang)
 42.  Of enormous proportions
 44.  Italian city
 46.  Come before
 47.  Balm
 49.  Undergarments

 50.  Male parent
 51.  Ropes
 56.  Ear part
 57.  Investment vehicle
 58.  Dictator
 59.  Cain and __
 60.  A type of code
 61.  Border river along India and 

Nepal
 62.  It’s what’s for dinner
 63.  Consume
 64.  Christian __, designer

CLUES DOWN
 1.  Cuckoos
 2.  Skin issue
 3.  City in central Japan
 4.  Sorrels
 5.  Twinned diamond
 6.  Canadian province
 7.  Monetary units
 8.  Head honcho
 9.  Goddess of wisdom
 10.  Part of a play
 11.  Get rid of
 13.  Applicant

 17.  Bowling alleys have many
 24.  Explosive
 25.  “The Say Hey Kid”
 26.  Ultrahigh frequency
 27.  No (Scottish)
 28.  Make a mistake
 29.  Credit card term
 35.  Keyboard key
 36.  Woman (French)
 37.  In the middle of
 38.  Score perfectly
 40.  Coat a metal with an oxide 

coat
 41.  Deadly disease
 42.  A place to dock a boat (abbr.)
 43.  Belch
 44.  Member of U.S. Navy
 45.  “In __”: separate from others
 47.  Examine extensively
 48.  Adjust
 49.  Tattle
 52.  Actor Pitt
 53.  Gulls
 54.  Within
 55.  Exceptionally talented 

performer

C O N N E C T S

FREE INTERNET
Qualify today for the Government 

Free Internet Program

CALL TODAY (877) 403-0193

YOU QUALIFY  for Free 
Internet if you receive 
Medicaid, SNAP, WIC, 
Housing Assistance, 
Veterans Pension, 
Survivor Benefi ts, 
Lifeline and Tribal.

Bonus offer: 4G Android Tablet with 
one time co-pay of $20

ACP program details can be found at www.fcc.gov/affordable-connectivity-program-consumer-faqBy PETE FONTAINE

It was a showcase of teenage talent of the highest level.
Perhaps Destinee Costa, President of the Tri-M Honor Society said it best about last 

week’s Induction Recital held inside the Johnston High School Auditorium.
“Coming to Johnston Senior High School, I found home in this small department,” 

Costa said of the national award-winning music department. “Along with my home, 
I found a family!”

Thus, Costa was one of 11 students what were inducted into the JHS Chapter 4009 
during last week’s impressive recital.

“The Tri-M Honor Society includes over 2,100 chapters in all 50 states and involves 
more than 84,000 students,” Matt Gingras, who teaches voice and serves as the JHS 
Chorus and Choir Director, explained. “These students must display the five points 
of distinction throughout the building.”

They are, as Gingras went on: “Scholarship, Character, Cooperation, Leadership 
and Service.”

“We are extremely proud of all our student member musicians,” Department Chair 
Ron Lamoureux offered. “All our kids work real, real hard. These students were 
nominated by their and our staff that also includes Oliver Reid. This small event 
captures the spirit of the Johnston High School Music Department.”

Likewise, impressive recital program featured David D’Amico, the Music Depart-
ment Accompanist and a music coach at Salve Regina University in Newport.

“David has played and/or director music for numerous community and dinner 
theater productions over the years,” Lamoureux offered. “That includes ‘A Funny 
Thing Happened on the Way to the Forum,’ ‘The Most Happy Fella,’ ‘Baby,’ ‘Into the 
Woods,’ ‘Nunsense 1 & 11,’ ‘Godspell,’ ‘Oklahoma,’ ‘The Fantasticks’ and ‘La Cage 
aux Folles.’”

The program began with Katelyn Loffler singing Andrew Lloyd Webber’s “Think 
of Me” from “Phantom of the Opera” and closed with all the students dancing on 
stage to Vince Grimaldi’s “Linus and Lucy,” which was played by inductee and pia-
nist David Pagliarini.

The night also included bassoonist Dominic Whitten playing “Vocalise Op. 34k No. 
14” by Sergi Rachmaninoff and Eliyahna Negron singing Rodgers and Hammer-
stein’s famed “The Sound of Music” and Percussionist Lucas Simpson doing R. M. 
Buggert’s “Rolling Accents.”

Costa, meanwhile, sang Andrew Lippa’s “How Did We Come to This” from “This 
Wild Party” and Phoenix Russell sending the special sound of Will Wood’s “Becom-
ing the Lastnames” from his piano keyboard followed by Trinity Blondin singing 
Malloy and Pierre’s No One Else from The Great Comet of 1812.

With Willson El Hage on alto sax, Jonathan Guilmette on Drums and Phenix Rus-
sell on piano, Gingras played the bass during quartet’s “Black Orpheus” by Paul 
Desmond and Shylah Sato then sang Ladue-Michel Schonbeg’s “On My Own” from 
“Les Miserables.”

Yet another impressive performance was Costa, BLondin and Negron singing John 
Lennon and Paul McCartney’s famed “The Long and Winding Road.”

JHS musical talent recognized 

TALENTED TROUPE: Members of the Tri-M Honor Society pose on stage for pic-
tures following last week’s Induction Recital. They are in front: Jonathan Guilmette, 
Willson El Hage, Eliyahna Negron, Trinity Blondin, Katelyn Loffler, Destinee Costa, 
Shyla Soto, Phoenix Russell, David Pagliarini, Dominic Whitten and Lucas James 
Stimpson. (Photo by Christin Belmont)

TERRIFIC TRIBUTE: 
Dominic Whiten re-

ceives his certificate as 
a new member from 

President Destinee Cos-
ta during last week’s In-

duction Recital.
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4th Annual

CAMPS | CLASSES | HEALTH & FITNESS | EVENTS & MORE!

Thursday, April 21st 

11am-3pm

PRESENTED BY:

WARWICK MALL 
400 BALD HILL RD, WARWICK, RI

Entertainment & Music • Demonstrations  • Giveaways

FOR MORE INFO:
Donna Zarrella | 401-339-6148 
DonnaZ@RhodyBeat.com

Kristine Mangan-Olf | 401-269-8292 
Kristine@ProvidenceOnline.com

DEMO AT 1PM!

5th  Annual

EXHIBITORS WANTED
BEACONCOMMUNICATIONS

Presents

A Fun Filled Family Event featuring 
ENTERTAINMENT ~ DEMONSTRATIONS ~ GIVEAWAYS 

400 Bald Hill Rd., Warwick, RI

RESERVE YOUR BOOTH SPACE TODAY 

For more information Contact 
Donna Zarrella ~ 401.732.3100 ~ donnaz@rhodybeat.com 

THURSDAY, APRIL 13TH • 11AM – 3PM

Wayne Martin Puppets 
“MARTIN’S MAGIC 

MUSIC REVIEW” 
Shows at 12, 2 and 4 pm

Meet & Greet costumer character 
appearance by “BLUEY” presented by

 Judi T. Dance Studio / Party Line

Fielding Manufacturing Inc.
780 Wellington Avenue

Cranston, RI 02910

WE ARE GROWING & HIRING FOR THE FOLLOWING:
MACHINE PROCESS TECHS

GENERAL MACHINIST/TOOL MAKER
QA INSPECTOR

Call or send resume
401-461-0400 X232

accounting@fieldingmfg.com

Take advantage of the new 30% Solar Investment Tax Credit 
(ITC) with PWRcell, Generac’s fully-integrated solar + battery 
storage system. PWRcell will help you save money on your 
electric bill and be prepared for utility power outages. Plus 
it’s compatible with most existing solar arrays.

Now’s the
Right Time

^Consult your tax or legal professional for information 
regarding eligibility requirements for tax credits.

Solar panels sold separately.

Purchase a PWRcell and Receive 
a Free Ecobee Smart Thermostat 
Enhanced – valued at over $189!*

*Scan the QR code for 
promo terms and conditions.

SAVE 
30% 

WITH THE SOLAR TAX CREDIT^

Call to request a free quote!
(833) 779-2532
Call to request a free quote!
(833) 779-2532

CLEAN WRESTLING: Logan Martins is joined at his “The Prevention of Bacteria 
and Fungi on Wrestling Mats’ project by judge and JHS faculty member Anna Hebert 
last week’s Science Fair that featured nearly 100 student entries. (Sun Rise photo 
by Pete Fontaine)

JHS SCIENCE FAIR

BOND, BREAKING BOND: JHS language teacher Emilia Ruggeiro stands beside 
Nicole Patendaude’s Breaking Bonds entry during last Thursday’s Science Fair judg-
ing. (Sun Rise photo by Pete Fontaine)

DAY-O: “It’s Bananas” was the title of Lucas Anderson’s first place project that 
impressed Jennifer Simoneau, Maria Simeone and Carrie Kerins. (Sun Rise photo 
by Pete Fontaine)
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IGGYSRI.COM

With coupon only. 
Not valid with Online, GrubHub and DoorDash orders. 

May not be combined with any other offer.  
Not valid at Boardwalk. Exp. 1/31/23

With coupon only. 
Not valid with Online, GrubHub and DoorDash orders. 

May not be combined with any other offer.  
Not valid at Boardwalk. Exp. 1/31/23

$39.99$24.99

02/28/23

Exp. 02/28/23 Exp. 02/28/23

By PETE FONTAINE

Six Johnston High School undergrads 
last week joined an elite club.

Lucas Anderson, Brandon Lang, Ga-
brielle Pascale, Nicole Patenaude, Ales-
sandra Pesare and Catrina Zinnni 

emerged victorious from a field of nearly 100 
student entries and landed blue ribbon first place 
finishes in the annual 2024 JHS Science Fair.

Which means the “Super Six,” as some people 
called the winners, will now compete for top hon-
ors in the State Science Fair on March 18 at the 
Community College of Rhode Island Knight Cam-
pus in Warwick.

“The Science Fair is a required project of all stu-
dents enrolled in Freshmen, Sophomore or Junior 

College Preparatory Science Course,” Greg Russo, 
a long-time JHS faculty member who chairs the 
Science Department, explained. “Its purpose is to 
give an opportunity to students to develop and 
experiment using the scientific method.”

Other students may also elect to participate in 
the Science Fair. Russo also noted that along with 
the basic requirements of a background report 
and backboards, all students must make a formal 
class presentation. The science fair counts for 20 
percent of their quarter grade.

This year ’s Science Fair judging was done by 
members of the JHS faculty as well as citizens 
from the community.

Anderson, meanwhile, won first place with his 
“It’s Bananas,” project while Brandon Lang’s 
project was titled “Water ’s Effect on the Moisture 

Content of Wood.”
“Time Flies” was the title of Gabrielle Pascale, 

and Nicole Patenaude’s winning entry was 
“Breaking Bonds.”

Alessandra Pesare chose “Which Moisturizers 
Keep the Skin Moist” for her first place entry 
while Catarina Zinni’s project was titled “Spatter 
versus Structure.”

Other projects featured everything from Olivia 
Iafrate’s “How Many Electrolytes are in your 
sports drink?” to Derek Salvatore who explored 
“Which method of meal thawing leads to least 
bacterial contamination?”

Logan Martin’s project had a unique title: “The 
Prevention of Bacteria and Fungi on wrestling 
mats.” Glenn Kiniya informed fair-goers that 
their “Fingerprints are Everywhere.”

JHS SCIENCE FAIR

Hypotheses reached, tested & illustrated
CLEVER CREATIONS: These are the top six first place finishers in last week’s JHS 2024 Science Fair who qualified for the state finals on March 18 at CCRI in Warwick. 
They are, from left: Gabriella Pascal, Nicole Patenaude, Catrina Zinni, Lucas Anderson, Brendan Lang and Alessandra Pesare. (Submitted photo)

GERM LESSON: Charlie Curci, a popular and active JHS senior, shows off his “A 
Lesson in Bacteria” entry. (Sun Rise photo by Pete Fontaine)

SCIENCE ON ICE: Derek Salvatore’s unique project was titled, “Which method of meal 
thawing leads to least bacterial contamination?” (Sun Rise photo by Pete Fontaine)



Johnston Sun Rise14 Thursday, February 16, 2023

PAID ADVERTISEMENT

LOCAL BUSINESS
SPOTLIGHT

Your Target Audience is reading...

Make sure
they’ll be
reading
about YOU!

For information about advertising on this page,
call 732-3100 today.

1253 Hartford Ave.
Johnston, RI 02919

Now ENrolliNg
6 Weeks – 12 Years Old

Full & Part-time
Positions available

★Lowest $ In Town★
New

State-of-the-Art
Equipment —

Same Old Prices!

Jain’s Laundry
Plaza 44 • 39 Putnam Pike • Johnston • 231-7019

Hours: Mon.-Fri. 8am-9pm; Sat. & Sun. 7am-8pm

WASH • DRY • FOLD
Drop Off Service
only 89¢ per lb.

Includes Softener, Bleach, Soap & Hangers
Same Day Service

By JENNIFER COATES

We rely on our vehicles in every way ~ they provide us 
transportation to and from work, they allow us to tote our 
families along with us on vacations or just around town to 
complete errands! Our vehicles give us independence and 
freedom, but they can also be a burden and a hindrance 
when they experience problems. It is during these times 
that car and truck owners need a professional, affordable, 
and honest auto repair shop that they can depend on.

They need the services of Broadway Tire & Premier 
Automotive Services, right here in Johnston.

The Broadway Tire “family” of repair shops fi rst opened 
its doors nearly eight decades ago. The Hallenbeck family 
purchased this landmark business in 2014, retaining its 
brand name and pouring all the time, expertise, experience, 
and energy they had into it to make it the well-established 
business it remains to this day. At that time, Broadway Tire 
existed only at its 588 Broadway location in Pawtucket. 
Some years later, a second repair shop was opened on 
Warwick Avenue in Warwick, and recently, the Hallenbecks 
proudly announced that they have expanded yet again in 
our neck of the woods here in Johnston.

The goal of Broadway Tire is, and always has been, 
“to become the premier tire and auto repair facility in the 
state with state-of-the-art facilities.” They are dedicated to 
giving their customers the very best auto repair and tire 
service, with a focus on upfront and honest quotes, timely 
responses to issues, and quality parts and products.” These 
guiding principles are what have kept this business growing 
and prospering. Their mantra is “Done Once, Done Right.”

The success of all three Broadway Tires begins with 

their technicians, all of whom were hand-selected for their 
skill, their talent, their commitment to their work and their 
trustworthiness. These technicians are regularly trained 
and taught, and then implement this knowledge using the 
shop’s sophisticated equipment. The Hallenbecks spared 
no expense when they invested in top-of-the-line computer 
diagnostic systems.

Today, Broadway Tire is a one-stop destination for all 
your auto repair work, from tire rotations and installations 
to oil changes, brake repairs, wheel alignments, batteries, 
heating and A/C, belts & hoses, air fi lters ~ the list goes 

on and on. If you need a basic tune-up or to purchase new 
tires, you are all set! Need your vehicle inspection? You are 
in! (Vehicles of every make and model are serviced here).

Broadway Tire & Auto Repair is the former home of Midas 
Brakes on 1307 Hartford Avenue. To learn more, to get a 
quote, to check out their inventory of tires, to get helpful 
car care tips, and to schedule an appointment, visit them 
at their informative website www.broadwaytireri.com. Call 
them at 401-450-0122. Hours are 7:30am ~ 5:00pm, 
Monday – Friday; 7:30am ~ 1:00pm on Saturdays.

Broadway Tire & Premier Automotive Services
For all your auto repairs & maintenance work this winter

Check out Broadway Tire & Premier Automotive Services on Hartford Avenue for all your repair 
needs, from state inspections to oil changes and so much more. Call 401-450-0122 today to keep 
your vehicle on the road safely this fall & winter!
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MASS OF REMEMBRANCE
Sunday, February 19, 10 a.m. 

St. Kevin Church
335 Sandy Lane, Warwick

Reception hosted by the Ladies of St. Kevin to follow

"Keeping our Promise, we will never forget"
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4.00% 
APY¹

Soaring 
Savings

4.25% 
APY²

3 Year
CD

Rates Worth Your Interest!

1 Annual Percentage Yield (APY) is effec�ve as of 11/7/2022 and subject to change 
therea�er.  $60,000 minimum daily balance is required during each monthly cycle 
period to earn interest.  Other fees and/or charges may apply and could reduce 
earnings.
2 Annual Percentage Yield (APY) is effec�ve as of 11/7/2022 and subject to change 
therea�er. $1,000 minimum daily balance is required during each monthly cycle 
period to earn interest. Fees could reduce earnings. Substan�al penal�es for early 
withdrawal. 

2381 Post Rd
Warwick, RI 

02886

3803 Post Rd
Warwick, RI 

02886

187 Wickenden St
Providence, RI 

02903

 NEW LOCATIONS!

RecReation Bus 
tRips and touRs

by SB BoiSy LLC
atlantic city bus trip to

Caesar’s 
Entertainment Casino
April 23rd - April 25th

(Sunday - Tuesday)

3 days/ 2 nights
Per person rates include bus, room, tax, nightly fees and baggage handling.

Motor coach driver and escort gratuities are not included.
Guests over 21 receive $50 comp – $25 slot play and $25 food.

Maximum bedding per room = 2 double beds
Single Rate $302.00 — Double Rate Per Person $215.00

Triple Rate Per Person $205.00 — Quad Rate Per Person $200.00

Call SB Boisy LLC 401-263-1341to register
Sandra Boisvert, 6 Belfield Drive, Johnston, RI 02919

Pickup: Somerset, MA - Cranston - Warwick - Coventry

40 passengers needed to 
prevent cancellation of this trip.

Full payment is needed by March 23rd.
Reservation and half payment 

due March 23rd.

TIPSY THE ALLEYCAT: Rob Parrish, food truck manager for Friskie Fries, at 751 Hartford Ave., 
looks out the window on the side of one of the eatery’s two food trucks, parked outside the Johnston 
location. (Sun Rise photo by Rory Schuler)

“So there’s a restriction right now 
on mobile food trucks in parks,” he 
said Monday night. The new law 
would allow food trucks to “park in 
different areas of the park different 
days.” 

“This ordinance accomplishes two 
things,” Polisena added. “First, it al-
lows Johnston to have coordinated 
food truck events at the park, some-
thing that I promised I would estab-
lish while campaigning last summer. 
Second, it allows food trucks to op-
erate at other events, if needed, such 
as little league games where conces-
sion stands may be unavailable.”

Rob Parrish works as food truck 
manager for Friskie Fries, a venture 
that began as a small fleet of food 
trucks and blossomed into a brick-
and-mortar business with locations 
in Providence and Johnston. 

He welcomed the proposed ordi-
nance.

“As a small business, with two 
food trucks as well as a brick-and-
mortar location based in Johnston, 
we appreciate any expansion in op-
portunities to serve our local com-
munity,” he said earlier this week.

Parrish climbed into one of Friskie 
Fries’ food trucks parked outside the 
Johnston location at 751 Hartford 
Ave. He opened the large window in 
the side and poked his head out. 

He looked right to Tipsy the Alley-
cat, whose image has been painted 
on the side of the Friskie Fries food 
trucks. Up until now, the business 
has been able to serve fries from its 
small shop, but they’ve been restrict-
ed from operating their food trucks 
in town.  

“The trucks are subject to all town 
ordinances, such as hours of opera-
tion, and must have a state license 

and seek permission and approval 
by the town before operation,” 
Polisena explained. “This is (a) small 
part in a larger coordinated effort to 
better utilize Johnston Memorial 
Park for residents.”

Next month, Town Council will 
hear from the public on the proposed 
ordinance (titled “Peddling and So-
liciting … Mobile Food Establish-
ments.”

“(The ordinance) will be heard at 
the next March meeting for a full 
hearing where the public can speak 
in favor or against,” said District 4 
Town Councilman and President 
Robert V. Russo. 

Earlier this week, District 5 Town 
Councilman Robert J. Civetti said he 
had “a couple questions on” the new 
ordinance. He’s concerned about 
boundaries set for food truck opera-
tion outside established brick and 
mortar businesses.

The proposed ordinance changes 
limits that define where mobile food 
establishments can and cannot oper-
ate. The old law states that food 
trucks cannot operate within 1,000 
feet of “any brick-and-mortar restau-
rant.” The amended ordinance will 
change the distance to 100 feet, “un-
less the restaurant consents to the 
mobile food establishments opera-
tion in said location.”

“Number one and my most con-
cerning is why we change it from a 
thousand feet to a hundred feet,” 
Civetti said Monday morning. “If we 
have businesses in town that are 
paying real estate taxes to have a 
brick and mortar building, I don’t 
know that we should be letting food 
trucks come in and infringe on their 
business just because they’re only a 
hundred feet away. I think there’s a 
place for the food trucks and that’s 
what we need to discuss. I will be 
asking my questions at the council 
meeting when the time is appropri-
ate.”

■ Food Trucks
(Continued from page 1)
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Sports

Helping Local Businesses Thrive & Survive

 for your continued loyalty Call us at 732-3100 to advertise your business

Thank You

Ferri grapplers 
shine at states

FROM STAFF REPORTS

The Nicholas A. Ferri middle school wrestling team 
entered nine wrestlers in the RIPCOA Futures Champi-
onship tournament at Coventry High School and five of 
them took home medals. 

Elias Aponte placed second in the 119-pound weight 
class while Raymond Desomine placed fifth in the 119 
pound weight class.

Anthony Sposito placed sixth at 119 pounds, and An-
drew Urizar placed seventh in the 119-pound weight 
class. 

In the 275 pound weight class, Ryan Morin placed 
seventh and Bishop Hendricken Middle School’s 
Giovanni Cardillo placed second.  

Ferri then took three varsity wrestlers to the RIPCOA 
Varsity Championships at North Kingston High School. 

FERRI - PAGE 19■

Salvatore scores 1,000th point
JHS boys 
fall to Lions
By ALEX SPONSELLER

Tuesday was a historic 
night for the Johnston boys 
basketball team, as senior 
captain Derek Salvatore 
scored his 1,000th career 
point, becoming the 10th 
player in Panther history 
to accomplish that feat.

Salvatore needed four 
points entering the contest 
and would hit the 1,000 
mark with 5:55 remaining 
in the second quarter on a 
midrange jump shot. 

“I was obviously think-
ing about it going into the 
night but I was more fo-
cused on getting the win. 
(Once I got it), there was 
definitely a sense of relief 
knowing that I would be 
able to just go with the 
flow for the rest of the 
game,” said Salvatore of 
hitting the shot.

Salvatore has been a 
four-year starter at the 
point guard position for 
the Panthers and has be-
come one of the division’s 
best players. He is com-
mitted to playing for Divi-
sion III St. Joseph’s of 

1,000th - PAGE 19■ MAKING HISTORY: Johnston’s Derek Salvatore drives to the hoop on Tuesday. (Photo by Alex Sponseller)

MAKING NOISE: Ferri’s Coach Mario Nasisi, Anthony Sposito, Andrew Urizar, Raymond Desomine, Elias Apon-
te, Giovanni Cardillo, Ryan Morin, Coach Brett Polofsky. (Submitted photos)
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Become a Published Author with  
Dorrance. We want to read your book!
Trusted by authors for nearly 100 years, Dorrance has 

made countless authors’ dreams come true.

 

 

 
Complete Book  

Publishing Services
FIVE EASY STEPS  
TO PUBLICATION:

1.  Consultation  
2.  Book Production 
3.  Promotion

4.  Distribution 
5.  Merchandising  
     and Fulfillment

Our staff is made 
up of writers, just 
like you. We are 

dedicated to  
making publishing 
dreams come true.

Call now to receive your FREE 
Author’s Guide

888-459-3344
or  www.dorranceinfo.com/beacomm

By PETE FONTAINE

Ready … set … 
That’s the beginning of a famous foot-

ball cadence and if you add EAT that 
speaks volumes about Sunday’s 7TH 
Annual Our Lady of Grace Church Su-
per Bowl Party.

Although a sellout crowd didn’t fill 
famed Fioretti Hall, Head Chef Mike 
Lombardi and eight proud parishioners 
served OLG’s unmatched food and hos-
pitality along with the traditional raffle 
that featured seven super specially 
wrapped gift baskets that also received 
rave reviews once Joe Andreozzi fin-
ished calling the winning ticket num-
bers.

Perhaps OLG’s quarterback – a.k.a. 
Rev. Peter J. Gower – said it best noting 
“this wasn’t the largest crowd we’ve ev-
er had probably because there weren’t 
any local teams in the Super Bowl, but 
everyone enjoyed the fantastic food our 
people prepared.”

The mouth-watering menu offered 
eight items – baked ziti, meatballs, sau-
sage and peppers, hot dogs, chicken 
wings and tenders, deviled eggs and 
pizza in covered chafing trays that Lom-
bardi kept heated for late comers or any-
one that wanted seconds.

“We even have enough food for any-
one who wants to load up a doggie box 
and there will be hot coffee and choco-
late cake for dessert.”

Sunday’s super party was yet another 
classic example of OLG’s community 
coming together for what have been 
many special socials during Father Gow-

er’s tenure at the Roman Catholic Church 
in Johnston.

Likewise, there were many 8-foot-long 
tables covered in green football turf and 
gold hash and yardage markers along 
with chairs facing the main 12-foot-by-
12-foot television screen as we as a 50 
and 43-inch TVs that were mounted on 
the walls in strategic places.

“There are no obstructed views here,” 
several people suggested. “It doesn’t get 
any better than this.”

Unless, of course, the beloved New 
England Patriots were playing as a num-
ber of people – including Ray Dutelle – 
who along with his wife Fran, who live 
Warren and have faithfully followed Fa-
ther Gower to Johnston from his former 
parish in that town.

Dutelle, in fact, showed his true colors 
as he was wearing a Rob Gronkowski 
No. 87 Patriots jersey.

The Dutelles, along with football fans 
like Joann Piertrantonio, Margie Rogue, 
Donald Rock and men like PJ Williams, 
who brought a jug of his homemade red 
Camanera wine, Mike Pallotta and Ron 
Plante were rooting for the Eagles, but 
“Johnny D” picked “KC” (Kansas City 
Chiefs) who wound up winning 38-35 on 
a late-game field goal following what 
many football fans are calling a contro-
versial call.

Nevertheless, Team OLG – Lombardi 
and his son Jordan, Michelle Lanciaux, 
Marilyn and Mecca Del Domenico, Chris 
Berard, Shawn Hebert, Joe Andreozzi, 
Deb St. Hilaire and Joe Grasso combined 
for yet another people-pleasing party 
that will return next February.

OLG hosts annual 
Super Bowl party

BOUNTIFUL BASKET: 
Deborah St. Hilaire is all 
smiles while holding this 
super-size gift basket she 
won during Sunday’s Su-
per Bowl Raffle.

FAITHFUL FOLLOWERS: Our Lady of Grace’s popular pastor Rev. Peter J. Gower 
is joined by George and Betsy Reilly and the Dutelle’s – Fran and Ray Dutelle – prior 
to Sunday’s Super Bowl Party in Johnston. (Sun Rise photos by Pete Fontaine)

PHILLY FANS: Nicholas Williams and his father PJ rooted for the Philadelphia Ea-
gles Sunday but despite their loss enjoyed the classic camaraderie and caloric 
creations at OLG’s 7th Annual Party.
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Business Card
DIRECTORY

This Week’s
Featured Business...

Advertise in the Johnston SunRise’s
Business Card
DIRECTORY

for only
$18 per week 

(12 week commitment)

Add the Warwick Beacon or Cranston Herald
for an additional $9 per week.

Call 732-3100

Raymond Pezzullo 
Law Offi ces

FAMILY  LAW
LANDLORD/TENANT  LAW

WILLS 
DEBT COLLECTION

401-275-0669
1200 Hartford Avenue • Suite 117

Johnston, RI
CREDIT CARDS ACCEPTED

401-736-0600

WARWICK ROTARY
20202 2020 323223220202 2020 3232232

Raffle

3 Chances to Win 
$10,000 
for just $100

Odds of winning 1 in 333 for each ticket

First Prize $10,000
Second Prize

$750 Voucher 
for Pinnacle TV

Third Prize
$500 

Gift Certifi cates

Tickets available at the 
Warwick Beacon 

1944 Warwick Ave. and
 Greenwood Credit Union
2669 Post Rd., Warwick

All proceeds to benefi t non-profi ts supported by the Warwick Rotary Club

FEB. 22 

IS YOUR 

LAST CHANCE 

TO BUY TICKETS 

AT THE BEACON OFFICE

BEFORE THE DRAWING

ON FEB. 23

Blown call just tip of iceberg for Eagles
The Super Bowl certainly 

lived up to the hype in 
my opinion. The two best 
teams, the Kansas City 
Chiefs and Philadelphia 
Eagles, played a great game 
and really proved to be 
worthy of reaching the big 
game.

Unfortunately, though, 
so much has been made of 
holding call in the final two 
minutes and its impact on 
the final result.

For those who did not 
watch the game, there was 
less than two minutes re-
maining and the Chiefs’ of-
fense was rolling. It looked 
like the Eagles were about 
to finally make a stop and 
force a field goal, but the 
refs blew the whistle and 
called a holding penalty 

that gave the Chiefs a first 
down and allowed them to 
run the clock down to end 
the game.

The holding call was iffy 
at best. I guess, by the letter 
of the law, there was 
enough evidence to call the 
holding penalty. Eagles cor-
nerback James Bradberry 
did grab Kansas City’s Juju 
Smith-Schuster’s jersey. In 
reality though, we all know 
that he barely tugged it and 
in no way impeded his abil-
ity to run his route and go 
out for the pass.

Philadelphia fans were 
outraged along with mil-
lions of others watching. 
The country’s biggest 
sporting event of the year, 
millions watching, and you 
blow the whistle on a ticky 

tack call like that? Can’t 
happen.

However, and this is my 
ultimate point. To say that 
the refs gave the Chiefs the 
game, or to suggest that the 
Eagles got robbed, simply 
is not correct.

Quarterback Jalen Hurts, 
if you recall, dropped the 

football which led to a fum-
ble recovery and touch-
down. The Eagles right 
there spotted the Chiefs 
seven points.

Then in the second half, 
Patrick Mahomes and the 
Kansas City offense made 
play after play. The Phila-
delphia defense was no-
where to be found for the 
final 30 minutes of action.

Football is a cumulative 
sport. There is never one 
single play that determines 
a game, or a performance 
that makes or breaks an 
entire outcome, and in this 
case, a penalty that hands 
the game to one team or 
another. Every play, there 
are 22 guys on the field and 
a handful of refs. 

Whether it is a missed 
block, a missed tackle, a 
fumble, a poorly thrown 
ball, a bad play call, a lousy 
penalty, a lucky bounce, 
there are thousands of 
items to examine in a foot-
ball game. 

Again, the holding call 
was horrendous for so ma-
ny reasons. I know that 
many people, especially in 
Kansas City, believe that 
the jersey tug was enough 
to affect the outcome of that 
play. I wholeheartedly dis-
agree and also can’t believe 
that the refs stepped in at 
that point in the game. But 
remember, there is just so 
much more that has to be 
accounted for. That was just 
one of the handfuls of 
things that went wrong for 
Philly.

Let this be a reminder of 
why sports are so great, es-

pecially team sports. It 
takes everyone doing their 
jobs, doing them well, and 
being able to overcome ad-
versity. The Eagles, all 
things considered, played a 
great game. Kansas City 
just made one or two more 
plays and committed one 
or two fewer errors. That’s 
why the game-winning 
kick happened with less 
than a minute remaining. It 
was a nail biter. 

If any Philadelphia fans 
are reading this, I am sorry 
to disappoint you. I know 
this take does not make you 
feel better or help the griev-
ing process, but let’s be real, 
the right team won this 
game regardless of the ref-
eree’s impact. 

Now, my next take re-
gards the hometown New 
England Patriots. It really is 
a shame to see these two 
teams duke it out and to 
realize how far off the Pats 
really are.

Do you really think that 
this Patriots team is 
equipped to engage in a 
shootout with either the 
Chiefs or Eagles? Even if 
they make a few tweaks 
and adjustments? Abso-
lutely not.

Do you really think this 
Patriots defense is capable 
of rushing the quarterback 
or shutting down truly elite 
receivers and gunslingers 
on the big stage? The de-
fense is better than the of-
fense, but still, absolutely 
not.

I know that we are all 
crossing our fingers, hop-
ing to see the Patriots use 

all of their cap space and 
draft picks to revamp this 
roster and get back into the 
championship mix. New 
England will have the sec-
ond most cap space to work 
with in the league and fa-
vorable draft position. Still, 
even if the Pats ace the draft 
and sign a few difference-
making free agents, they’re 
still worlds off.

I look at Mahomes and 
the Chiefs and what I see is 
the next great dynasty in 
the NFL. The Patriots’ his-
toric run has ended and the 
Chiefs are picking up right 
where they left off.

Now, do I believe that the 
Chiefs and Mahomes will 
win six Super Bowls when 
it is all said and done? No, 
the league is too talented 
and competitive.

I do see the Chiefs being 
a perennial contender for 
the next decade, though, 
and without a doubt I be-
lieve they will be hoisting 
another Lombardi Trophy 
perhaps as soon as next 
year. This group now has 
two, and I believe another 
one or two is in the cards.

Many Patriots fans were 
rooting against the Chiefs 
for that exact reason. They 
do not want to admit that 
there is a new sheriff in 
town and that the Patriots 
are no longer the gold stan-
dard. As much as it hurts to 
admit, I do encourage you 
to embrace the change and 
the process. Rebuilds are 
never fun, but it had to hap-
pen at some point. Might as 
well get the ball rolling. 

My pitch

by 
Alex 

Sponseller
Sports Editor

alexs@
rhodybeat.com
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Electrical

Home Improvements

Valco Electric
Residential Specialist
Electrical Upgrades

Trouble Shooting & Repairs
Prompt & Courteous Service

401-921-3143
Lic. #A3990  AmEx/Disc/MC/Visa  Insured

Weatherproof
Home Improvement

Interior/Exterior Painting
Roofing • Siding • Gutters • Decks

Dennis
732-9218   Reg. #31803

John’s Construction 
Handyman Services

Painting  ●   Windows
Carpentry  
942-1729

15% OFF next project with ad. 
Reg. #24655   ~     Insured

Handyman

Rubbish Removal

Winter Cleanups
House - Cellars - Yards 

Garages - Moving?
Anything hauled away, some for FREE!

30 yrs. - Reliable Service! 
741-2781 Lic. #37379 - Insured  

Plastering

Harold Greco Jr.
Plaster Perfection

ALL Small Repair Specialist
Emergency Water Damage Repairs
Historic Restorations

Painting
Senior, Veterans & Cash Discounts

Integrity & Passion
ALL MAINTENANCE

 Reg. #4114  ★     Member BBB  ★     Est. 1946

Call now! 738-0369 

C & J Painting
Interior/Exterior
Powerwashing

Free Estimates
Jason     ●      Craig

378-8525  ●  743-2554
Reg. #22833                 Insured              

Painting

Oil Tank Removal

Why wait for your oil tank to leak?
Old oil tanks removed
Licensed RI Waste Transporter

Drum Disposal
Newton B. Washburn, LLC.
Insured ●  Reg. #27176 ●  #RI877

401-647-9606

Business
Services

ads start at

$32/week
for 4 or more weeks

in the
Johnston Sun Rise, 
Warwick Beacon & 

Cranston Herald 
(All 3 papers for one low price)

To place your ad, please call 

732-3100

T & T Painting

Interior & Exterior Painting
Book Now For Fall
Carpentry Repairs

Free Estimates
Fully Insured - Reg.#3469

401-944-0336

Warwick 
Seamless Gutters

Gutter installation on 
new and existing homes
Cut and drop service available 

at your home or project
Leaf guards & gutter cleaning

Call Mike 
401-265-1570

Gutters
Steven G. Ruhle 

PaintinG
Interior & Exterior
Small Exteriors

Neat, Clean Workmanship
639-0967

Free Estimates
Reg. 12067 - Insured

EAST COAST 
WOOD FLOORS
Installed • Sand

 Finish • Refinish
Insured • Senior Discounts

Cell 265-3644
 Reg. #15124

LENNY POTVIN
Custom Woodworking

& Remodeling
Specializing in:

Cabinetry • Kitchens
Kitchen Refacing

Home Repair
All phases of 

Interior Woodwork
40+ Years Experience

Lenny 822-0824 
Reg. #235

Flooring

House Junk 
Removal

Garages ● Basements 
Small Demolitions 

Reliable Service
Reg. #2983 & Insured

286-0505

E.W. FLAGG
Plumbing & Heating

New & Old
Installations • Repairs

Water Heaters
Commercial & Residential

739-6155    MP #01896

DAVIDSON’S
PLUMBING & HEATING

Water Heaters
Free Estimates

Remodeling ❖ Repairs
New Construction

MP #1696 737-4679 MPF #6470

CEMENT
MASONRY WORK
Chimneys ❖ Floors ❖ Patios

Driveways ❖ Steps ❖ Walkways
Repairs ❖ Free Estimates  
Ron 397-1891
Cell 639-2942
Reg. #6326  Licensed & Bonded   

Masonry

Plumbing & Heating

Contractors

Painting

Business 
ServiceS

Heating & Cooling

TeCH SuppoRT
Residential Forced Hot Air 
and Cooling Troubleshoot 

and Repairs
PM Schedules

FaceTime or Phone Calls, 
Help Offer Tech Aid

617-590-3683

All three wrestlers took 
home medals. 

In the 119-pound weight 
class, Michael Cuoco 
placed second. Owen 
Polofsky placed fifth at 150 
pounds. 

In the 112-pound weight 
class Ryan Morales placed 
seventh. 

Coaches Mario Nasisi 
and Coach Brett Polofsky 
want to thank the Ferri 
wrestling team for their 
hard work on and off the 
mat this season. 

■ Ferri
(Cont. from page 16)

■ 1,000th
(Continued from page 16)

HAND RAISED: Ferri’s 
Ryan Morales gets his 
hand rasied after winning 
a match. Morales finished 
in seventh place in his divi-
sion.

RUNNER UP: Ferri’s Michael Cuoco accepts his second-place medal on the podium.

FIFTH PLACE: Ferri’s Owen Polofsky takes the podium after taking fifth place in his division.

Maine next season and has helped the Panthers claim 
the top seed heading into the Division II playoffs.

Salvatore pictured the moment since he was a fresh-
man and was proud of the improvement in his game 
over the years. 

“I was getting good minutes my freshman year but I 
wasn’t scoring that much. Over the years I progressed, 
and this was my dream to get a thousand,” said Salva-
tore.

The Panthers started off on a 16-0 run in league play 

to capture first place, but dropped their last two games 
of the regular season, including the 60-59 decision to 
Lincoln on Tuesday.

Camani Batista led Johnston with 14 points, while 
Salvatore added 13. Anthony Corsinetti and Neari 
Vasquez also scored 12 points each.

Despite the recent rough stretch, Salvatore believes 
that the Panthers are in good shape heading into the 
postseason and needed to be tested down the stretch. 

“I think we’re in a very good state because sometimes 
it’s not the best thing to go undefeated. We have 
learned a lot from these two losses so they have only 
made us better,” said Salvatore. “Losing to these two 
teams, it’s only going to make us want to come back 
and hit harder, so there is motivation and it’s good.”
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OFFICE HOURS:    Monday thru Friday  8:30 AM - 4:30 PM

To place or cancel a classified ad:

Call 732-3100 by — 
	 •	 10 AM Monday for
	 	 Cranston Herald (Thursday), 
	 	 Warwick Beacon (Thursday) & 
	 	 Johnston Sun Rise (Thursday)

ADVERTISING COSTS:
Line-by-Line: 
1 Week — Warwick Beacon, Cranston Herald and Johnston Sun Rise
4 lines - $25.00; each additional line $4.00

4 Weeks or More —	 Warwick Beacon, Cranston Herald and
	 Johnston Sun Rise
4 lines - $23.00 per week; each additional line $4.00

Classified Display: 
1 Week — Warwick Beacon, Cranston Herald and Johnston Sun Rise
$35.00 per column inch. 

Business Service Ads: 
$32.00 per column inch - Warwick Beacon, Cranston Herald and 
Johnston Sun Rise
Ad Must Run 4  Consecutive Weeks.

Add the RI Reminder:
$8.00 per column inch. Ad Must Run 4  Consecutive Weeks.

Email ads to: AshleyM@rhodybeat.com

CREDIT POLICY      We accept all major credit cards. We will bill line-by-line classified 
ads (with the exception of YARD SALE ADS) to customers adding $1.50 billing fee. Business 
Service ads must be prepaid until a Credit Application has been approved and account established.

Please Check Your Ad!
We make every effort to carefully proofread all advertisements, 
however, we ask you to check your ad the first time it appears. 
If you find an error, call 732-3100 so that we may correct it 
in the next publication. Beacon Communications shall not 
be liable for errors or omissions in, or failure to insert, any 
advertisement for which it may be responsible beyond the 
cost of the actual space occupied by the item in which error 
or omission or failure to insert occurred. Advertiser will be 
entitled to refund of advertisement price or insertion in next 
issue at advertiser’s option.

Sun Rise		  401-732-3100

To place 
an ad 

by phone, 
please call

732-3100
Deadline: 

Monday 10 AM

1944 WA R W I C K AV E N U E, WA R W I C K , R I   02889  |   P:  401-732-3100 |  F:  401-732-3110
BEACONCOMMUNICATIONS

IS HIRING!
ADVERTISING SALES REPRESENTATIVE

Join our team for an 
opportunity to work in 
a friendly, community 
based environment.
Seeking a “people 

person” with strong 
organizational skills. 

Sales experience and 
knowledge of basic 
computer skills are 
preferred, but will train 
the right candidate. Base 
Salary + Commission. 
Health Benefi ts, 401K. 

Interested candidates 
can e-mail their 

resume to 

donnaz@
rhodybeat.com

F U L L  T I M E  /  PA RT  T I M E

Help Wanted Help Wanted Help Wanted

4 Lines / $2500

NAME  _____________________________________________________________________________________ PHONE _____________________________

ADDRESS  ______________________________________________________________________________________________________________________

CITY _________________________________________________________________________ STATE  ___________________ ZIP_____________________

$25.00/Week — $29.00/Week with Bold

$29.00/Week — $33.00/Week with Bold

$33/Week — $37/Week with Bold

Includes Warwick Beacon, Cranston Herald and 
Johnston Sun Rise
Run your ad for 4 weeks or more and $ave $2.00 per week.
❏ Bold Face First Line of ad for $4.00 per week

Use 1 block for each letter, number or punctuation mark. Leave one blank block between each word or after each punctuation mark. (Minimum ad - 4 lines)

1)

2)

3)

4)

5)

6)

Deadline:
Monday 10 AM

Card # _____________________________________________________________________________________________  EXP. DATE:_ _____________________  SEC. code_____________________

AMOUNT ENCLOSED  $_ _____________  CHECK # __________

# OF WEEKS  AD IS TO RUN _ _________      
❑ ❑ ❑ ❑

CATEGORY
______________________

MAIL TO:
Beacon Communications
1944 Warwick Avenue, Warwick, RI 02889
Attn: CLASSIFIEDS

or    e-mail to: Classifieds@rhodybeat.com

West Bay		  401-732-3100

Apartments for Rent

CRANSTON: 2 BED, 1.5 baths. 
Unfurnished, hardwood floors, 
washer & Dryer, stove, refrig-
erator, 1-yr lease, $1000 mo. 
+ utilities. Security. No pets. No 
smoking. Credit check, BCI, ref-
erences. Bob 529-5898

Johnston 1 bedrm., 1 bath, fur-
nished, Clean, Quiet. Heat and 
water included. No pets, no 
smoking. 1-yr lease. Available 
now. Security deposit. Call or text 
for rent. (401)-225-6677

Dogs For Sale

Akita. Registered parents. Pup-
pies are almost 4 weeks old, 
ready to go to their homes at 8 
weeks Males & females. Black. 
Tri-color. White. 1000 401-256-
170

Boston Terrier. AKC registered. 
6 wks 3 Boys and 3 Girls, to be 
Vet ckd on 2/7/23 & rcv. 1st shots 
& deworm, will come with Health 
Guarantee; Black. White. Ask-
ing $2000/ea Call/Text Tricia @ 
401-450-7185 or email leopatri-
cia68@yahoo.com

Help Wanted

Cost Estimator Bch Constr, Civil 
Eng or close related, 6 mo/exp. 
$45,926/yr. Res: Jomar Painting 
31 Graystone St. Unit B, War-
wick, RI 02866

Houses Wanted

WE BUY HOUSES: Any condi-
tion!! Quick sale!! House needs 
work? We don’t mind. Call 401-
595-8703

Jobs/Situations Wanted

Pro Home Improvements - Spe-
cializing in kitchen, baths, and 
basement remodeling and any 
interior repairs. prohomeimprov.
com. Free est. Licensed and in-
sured. Call Pat at 401-374-3929

Looking for small accts, 2023 
season, call 328-5990, Lawn 
care.

Wanted For Rent

RI Firefighter who is a non-
smoker looking to rent an avail-
able apartment. Dependable & 
reliable tenant and more than 
willing to help out with weekly 
upkeep of the property such as 
cutting the lawn, shoveling the 
driveway, etc. For further infor-
mation or questions, please call 
me at 401-481-8076

Pleasure Way Plateau TS Lux-
ury 2010 Motorhome Class B 
Only 17K mi. Diesel Clear Title 
$38,400!! 206-333-7518

RV/Campers  
For Sale
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Debate on gas stoves 
continues to simmer

HE’S GOT GAS: Silvan Garcia, 
head chef at the Governor Francis 
Inn works his wonders with the 
help from an effi cient crew at the 
multi-gas-burner stove. (Beacon 
Communications photos)

By DANIEL J. HOLMES 

T
he debate over gas stoves 
continues to heat up, with 
legislators in some states 
moving to ban the appliances 
or, alternatively, ban attempts 
to ban them.

Although US Secretary of Energy Jenni-
fer Granholm recently dismissed rumors 
of a potential federal ban on the stoves, 
earlier this month the agency proposed 
introducing more extensive regulations 
for the products. This comes after the US 
Consumer Product Safety Commission 
made suggested a ban on gas stoves, al-
though that proposal was rescinded fol-
lowing widespread public pushback. 

What ignited the debate in the fi rst 
place? 

There are two main talking points, both 
of which focus on the risk of emissions 
presented by natural gas. Although mar-
keted as “clean” energy for much of the 
20th Century, devices that operate by gas 
combustion commonly create byproducts 
such as methane and nitrogen dioxide 
(NO2), presenting both environmental 
risks and a potential threat to personal 
safety. A study published in December by 
the International Journal of Environmen-
tal Research and Public Health claims 
that 13% of childhood asthma cases in the 
United States can be directly attributed to 
NO2 produced by gas stove usage, with 
some states (including Massachusetts) re-
cording even higher rates of correlation.

Although ventilation hoods are de-
signed to mitigate emissions produced by 
stoves, the widely-circulated study noted 
that the hoods “were associated with the 
reduction, but not the elimination, of 
childhood asthma risk.”

Many stoves are paired with Hepa 
(high effi ciency particulate absorbing) 
fi lters, which do little to remove gaseous 
pollutants like nitrogen dioxide. A study 
by Harvard University of gas stoves in 
the Southern New England area indicat-
ed that 5% of local stoves leak gas even 
when not in use, although the leaks may 

be so small that the human nose cannot 
detect the odor added to natural gas for 
safety. Even small leaks can expose resi-
dents to harmful carcinogens like ben-
zene. The environmental impact of green-
house gases like methane can also be 
substantial; the American Chemical So-
ciety estimates the total carbon footprint 
of America’s gas stoves over the past two 
decades to be comparable to half a mil-
lion automobiles. 

Approximately 150,000 Rhode Island-
ers currently use gas stoves, which ac-
count for 35% of the cooking done in the 
state. So far, no ban on gas stoves has been 
proposed in Rhode Island. That hasn’t 
stopped the state from being mentioned 
in the national debate, however: a fi ery 
article by The Washington Times recently 
alleged that Rhode Island was among 
six states with government offi cials who 
had “met secretly to plot the end of gas 
stoves and appliances” with various en-
vironmental groups. The tabloid (which 
has well-known editorial ties to the Uni-
fi cation Church, more widely known as 
“Moonies”) claims that representatives 

from the RI Department of Environmen-
tal Management were among those who 
attended a meeting in New York in 2019 
laying out plans to eliminate natural gas 
within 30 years. Other commentators 
have suggested that the entire debate 
is fueled by outrage manufactured by 
political pundits and the natural gas in-
dustry. Whether or not a purported plot 
is in the pipeline, Rhode Island has been 
gradually moving to discontinue the use 
of natural gas. 

The Public Utilities Commission met 
Feb. 9 to discuss plans for creating a zero-
emission economy by 2050. Among the 
various ideas discussed during the public 
forum was the possibility of a moratori-
um on new gas hookups, similar to pro-
posals enacted in Los Angeles and New 
York City within recent months. Other 
suggestions included the possibility of 
gradually eliminating natural gas distri-
bution within that timeframe. Accord-
ing to local restauranteurs, the option 
of gradually phasing out new hookups 
would minimize the short-term commer-
cial impact of transitioning.

 “If they follow the bills that have al-
ready been introduced, the focus is more 
on residential properties,” said Mike 
Penta, co-owner of the two Gel’s Kitchen 
locations.

 “It would be virtually impossible for 
restaurants to serve customers at any 
scale using all-electric appliances. I don’t 
even know if we’re ready to go electric 
just for personal use yet: people are get-
ting cars they can’t even plug in and 
charge. How well do you think an electric 
fryolator is going to work?” 

Silvan Garcia, head chef at the Gover-
nor Francis Inn in Warwick, expressed 
similar enthusiasm for the gas-powered 
appliances used at the establishment. 

“We have three gas stoves with six 
burners each, and we have something 
cooking on every one of them when it 
gets busy,” he said. “We couldn’t keep up 
the pace with electric. It takes longer and 
the food just doesn’t come out the same.” 

Several appliance stores that spoke 
with the Beacon and Herald indicated 
that they remain on edge to see how new 
regulations could affect their current in-
ventory. Recent effi ciency regulations 
proposed by the Department of Energy 
could see at least half (and perhaps as 
many as 95%) of current gas stove models 
removed from the market.

 Anyone interested in making the tran-
sition from gas to electric can receive a 
rebate through the Department of Energy 
as part of the Infl ation Reduction Act. 
Consumers purchasing a new induction 
stove can be reimbursed up to $840, with 
an additional $500 for anyone switching 
away from a gas or propane stove. Cooks 
committed to keeping their gas stoves are 
advised to ensure that ventilation hoods 
are always turned on prior to use, and 
to consider opening a window to further 
prevent the buildup of dangerous  gases. 
They are also encouraged to consider 
switching to an activated charcoal fi lter, 
which (unlike more common hepa fi lters) 
are capable of neutralizing NO2.
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If you have been looking to adopt or know of an 
animal in need, please contact Karen directly at

animaltalk1920@gmail.com
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Local � Adoptable � Loveable
ANIMAL   TALK

By Karen Kalunian

Are you ready to change a life? Meet Miss Ethel, she is a senior dog who 
fi nds herself in the shelter through no fault of her own! All she really wants 
is to be loved, give snuggles and play when she gets her burst of energy! 
She is quiet the character and will totally fi ll your home with lots of laughs 
and love! She is a medium size mixed breed with the best ears around! 
Ethel enjoys most other dogs with proper introduction. Her other likes are 
going for walks and munching on yummy treats! If you have been looking 
for a loving, loyal companion then Ethel is the girl for you! Please contact 
our friends at Handsome Dan Rescue for more information about how 
you can meet this beautiful spunky senior at 401-328-2590. Ethel will be 
waiting to meet you and will surely brighten your day! Let’s help Ethel get 
out of the shelter and into a loving home, please tell all of your family and 
friends about her too!
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Ethel

On Wednesday, February 22nd at 6:00 pm, the 
Redwood Library & Athenaeum, Battle of Rhode 
Island Association, and NAACP Newport will cel-
ebrate Black History Month with a virtual lecture by 
noted Rhode Island historian and author Robert A. 
Geake. Mr. Geake will focus his lecture on the Black 
Regiment of Rhode Island that fought with distinc-
tion during the Rhode Island Campaign of 1778 and 
throughout the Revolutionary War. To register for 
the lecture via the Crowdcast Platform follow this 
link: https://www.crowdcast.io/e/historian-robert-
geake/register

Geake is the author of 14 books on Rhode Island 
and New England history, including From Slaves 
to Soldiers: The First Rhode Island Regiment in the 
American Revolution.

 Geake currently serves as the President of the 
Cocumscussoc Association which maintains Smith’s 
Castle historic house museum in North Kingstown, 
Rhode Island. He is a contributor to three blogs: 
smallstatebighistory.com, rifootprints.com, and most 
recently, The Cocumscussoc Review on smithscastle.
org.. Geake is also a contributor to EnCompass, on-
line tutorials for the Rhode Island Historical Society 
and the Rhode Island Department of Education.

The Redwood Library & Athenæum is America’s 
fi rst purpose-built library (1747) and the oldest con-
tinuously operating in its original location. It has 
functioned for nearly 300 years as Newport’s intel-
lectual core, a humanities cen-
ter, and civic learning hub 
styled after ideals of an-
cient Athenian culture 
and philosophy. It was 
designated a National 
Historic Landmark in 
1960.

NAACP/Newport’s 
mission is to achieve 
equity, political rights, 
and social inclusion by 
advancing policies and 
practices that expand hu-
man and civil rights, eliminate 
discrimination, and accelerate the well-being, educa-
tion, and economic security of Black people and all 
persons of color.

The Battle of Rhode Island Association is commit-
ted to raising awareness of Rhode Island’s role in the 
War for Independence.

Historian and Author Robert Geake 
to give virtual lecture in celebration 

of Black History Month

The other day, we took a beautiful ride 
into the country.  It was a little chilly, 
but with the heat on, the scenery was 
the same no matter the weather.  When 
stopped at a long red light, I glanced out 
of the window and saw a large, bare oak 
tree.  Looking at it quickly, it was just a 
tree.  However, as I sat there longer, more 
details came into light.  The bark was 
deeply furrowed in different shades of 
dark brown. Thick, long, naked branches 
rose high into the sky, sprouting out 
smaller branches which spouted out 
smaller branches which sprouted out 
the smallest branches that could be seen 
with the human eye from inside of a car. 
It was quite the handsome creation! 

The experience with the tree was 
a valuable lesson, like the old saying 
"you can't judge a book by its cover".  
Given extra time, I was able to see the 
amazing, natural details of this large, 
perennial plant with an elongated trunk 
that supports many branches and mini 
branches. It dawned on me that we 
should be viewing our fellow humans in 
much the same way I examined that tree, 
with appreciation for who they are as 
opposed to making a judgement based 
on what they look like.   

For instance, my adult daughter, 
Marie, has always dressed like a boy, 
and is regularly called "sir". She has very 
short, orange hair, along with several 
piercings and a few tattoos, praying 
hands which she got after my mom died, 
and a dolphin, her favorite animal.  Add 
to that the fact that she is deaf and does 
not speak orally except for the use of 
American Sign Language. People often 
look at her and quickly glance away, 
not wanting to make eye contact. If they 
did look a little closer, they would see a 
young woman who desperately wants 
to be accepted for who she is.  She is 
an amazing artist who can recreate any 
scene in colored pencils.  (The fi rst ones 
she surprised me with were perfectly 
drawn Po Ke Man characters when she 
was 7 years old.) Marie has an amazing 
heart and will run to help someone 
else, a person in a wheelchair trying to 
traverse a step or a person with a vision 
impairment trying to cross the street.  
She knows enough to offer her elbow to 
be their sighted guide rather than just 
grab them and cartoonishly drag them 
across the street. She loves scary, but 
not gory, movies, and her favorite drink 

at the bar is Angry Orchard, which she 
drinks sitting next to Hubby, who drinks 
beer in similar containers.  She is much 
more than her orange hair and deafness.  

An aunt of ours is in her 80's. She is 
generally homebound because she 
can no longer drive due to macular 
degeneration. We visit and help, of 
course, but until I was inspired by that 
tree, I had not appreciated her attributes. 
During her young adulthood, she was 
one of the Rockettes.  She kept herself in 
beautiful shape and had a great career.  
The hope chest in her basement still 
holds many of the lavish costumes she 
wore. She volunteered to dance for USO 
shows for  servicemen, (not very many 
servicewomen at that time.) She did not 
marry and have children but was a foster 
parent to several dogs from the shelter. 
Church activities kept her busy until she 
lost her eyesight and ability to drive. She 
sang in the choir and was in charge of 
the Christmas Bazaar. Like that oak tree I 
saw, this elderly woman, with gray hair 
who walks with a cane and has diffi culty 
hearing is actually quite complex.    

     I think of my brother, Curtis, who 
was multiply disabled, schizophrenic, 
with a misshaped head and garbled 
speech.  People were rarely friendly 
with him, despite his goofy grin and 
attempt to say "hi", often accompanied 
by a wave of his hand. Inside he was 
a good soul.  He would share his Diet 
Coke with anyone who asked.  He never 
complained or had a bad word to say 
about anyone or anything. He loved 
to go to the movies, with Star Trek, of 
course, being his favorite.  He taught my 
children about acceptance and love.   

Like that admired oak tree, we need 
to look deeper at people to be able to 
appreciate their contents.   

The oak tree 
Life Matters

with 
LINDA PETERSEN
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I’m not a fan of Las Vegas. I know a lot of folks love 
to go there and gamble, eat, see shows, and go a 
bit crazy, but it isn’t for me. That said, every January 
I go to Vegas for the antique arms show held at the 
Westgate Resort and it’s always a great time.

Maybe I enjoy the show because I get to see 
friends and colleagues over a few drinks, a meal, 
and catch up on what they’ve been up to. But there 
are also a lot of good things to see in the exhibi-
tion halls. No matter what you’re interested in, it’s 
there. Obviously, my interests are in American Revo-
lutionary War-era arms and equipage, and I got to 
see and handle a few cool pieces. But there were 

tables of Civil War material, Colt single actions and 
Winchester’s if you’re more into the western scene. 
WWII collecting has been pretty hot over the past 
few years, and there was a lot of that material also. 
Helmets, bayonets, insignia of all types.

There was a second exhibition hall that contained 
a lot of dealers with fi ne shotguns and sporting 
arms, expert arms engravers, and I saw some re-
ally amazing Japanese swords on a series of tables. 
There really is something for everyone at this show.

But as I mentioned above, for me the fun of the 
show is sitting with friends at the end of the day 
over a couple of cocktails and catching up. Maybe 
I’m getting old, but that is the biggest highlight for 
me. It’s interesting to hear what people have picked 
up for their collections, as well as current research 
projects they’re working on.

For the fi rst time last year, I was actually coaxed 
out of the hotel to go out for a meal. Begrudgingly, 
I jumped in the cab, and we took off to Circus Cir-
cus. When I got there and saw this old casino fi lled 
with people and smoke, I wondered what I had got-
ten myself into. However, I have to say that the best 
steak I have ever had was from The Steak House 
inside of the casino. This year we went back, and I 
have to say the prime rib I ordered was just as spec-
tacular as it was last year.

I’m glad that it only comes once a year as I’m 
still not a fan of the City of Las Vegas, but the show 
is good. If you fi nd yourself bored and looking for 
something to do next January, think about coming 
to the show. Onto the next: the Baltimore Antique 
Arms show coming up in March!

By Joel Bohy
Historic Arms & Militaria 

Bruneau & Co. Auctioneers
Cranston, RI

HIGHEST CASH PAYMENT FOR YOUR
Gold, Diamonds, Coins,

 Jewelry and Other Valuables.
Old Costume Jewelry Accumulations

We make house calls during the pandemic 
Military Items, 

Musical Instruments, 
Oil Paintings, 

Collectibles, Anything Unusual.

Aable Jewelers 
and Antique Center

OPEN: 
Mon.-Sat. 

11AM-5PM

1615 Warwick Avenue • Warwick
At Hoxsie 4 Corners (Gateway Shopping Center)

738-6099
R.I. Lic. 
#90304

OUR

.
i

SAFE ONE-TO-ONE BUYING AT OUR CONVENIENT LOCATION
50 Years in Business. Established 1970 • Licensed and Bonded

GOLD AND DIAMONDS • SAXOPHONES
NESTING BOWLS-CLEAR & COLORED—HIGH PRICES! 

New England 
Coin Exchange

We buy coins, currency, jewelry 
and other collectibles.

1053 Park Ave., Cranston   401-339-2934
w w w. n e c o i n e x c h a n g e . c o m

The 2023 Las Vegas 
Antique Arms Show

HOURS: 
Thursday-Saturday 

12-5pm

316 Warwick Neck Ave.
Warwick

203-1366

•COMICS•GOLD JEWELRY
•SILVER COINS•GUNS

CASH FOR
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PROUDLY SERVING THE COMMUNITY SINCE 1970

Vincent S. Podmaska
Agent, Vincent S. Podmaska Insurance Agency

vinny@grahaminsuranceinc.com

1465 Atwood Avenue • Johnston, RI 02919
Tel: 401-273-8700 • Fax: 401-273-0477

WET LEAKY BASEMENT?
• PUMPS INSTALLED • UNDER FLOOR DRAINAGE

• FOUNDATION & BULKHEAD REPAIRS • MOLD REMEDIATION
LET A PROFESSIONAL SOLVE YOUR BASEMENT WATER PROBLEMS

(401) 516-3641
www.DivConServices.com

Diversifi ed Services                       RI Reg. #9386

PROPANE FILLING STATION

904 Manton Ave. • Providence (IN FRONT OF STOP & SHOP)
Phil.Johnston32@gmail.com  •  www.jfcpropane.com

621-8129 Call Phil
• Open 7 days a week
• Open all year
• English & Spanish

ALL
PROPANE

TANKS
FILLED
HERE

Be Safe –GRILL!

Greenville Primary Care 
located in Smithfield, RI.

She will be accepting 
new and former patients.

Olga Fedorenko, NP
has joined the medical practice of

Please call for an appointment
(401) 349-4303

Place Your Ad Today
Reach LOCAL

Customers!
ONLY 

$1650
 PER WEEK

(10-week commitment)

3.42”x2” ad • FREE COLOR WHEN AVAILABLE

cranston paint
& Wall covering

InterIor and exterIor paIntIng

Now bookiNg iNterior wiNter projects 
and exterior spriNg projects

“Products and Services From One Source”

946-5070 or  265-5095
cranstonpaintri.com

386 atwood avenue, cranston, rI

all major credit cards accepted ri reg. #37080

By ROB DUGUAY

Valentine’s Day has to be one 
of the most polarizing days of 
the year. If you’re in a relation-
ship that’s going well or you’re 
happily married, this is the time 
when you show your signifi cant 
other how much you care for and 
appreciate them. If you’re single, 
then either you’re indifferent, 
poking fun at this occasion or 
absolutely dreading it, the latter 
especially if you just got out of 
a relationship that didn’t work 
out. A few days after February 
14, Buttonwoods Brewery lo-
cated on 530 Wellington Avenue 
in Cranston will be doing some-
thing as a sort of counteraction 
to Valentine’s Day. It’s called 
Hail Yourself! Day and it’s taking 
place at the brewery on Saturday 
February 18 from 1pm to 6pm.

 The theme behind Hail Your-
self! Day is self-love and self-
appreciation with a macabre, 
gothic spin attached to it. There 
will be a lot of ways for one to 
enjoy themselves when they at-
tend including shopping at some 
vendors, getting their tarot cards 
read, scrumptious food and live 
music.

 “I had been toying with the 
idea of doing something against 
the typical Valentine’s Day 
events for a little while now,” 
says Jennie Paquin, who is the 
Tasting Room Manager at But-
tonwoods. “The last time Vudu 
Sister played at Buttonwoods, I 
had a chat with lead vocalist & 
guitarist Keith McCurdy and we 
kind of brainstormed this idea 
of a Dark Valentine’s/Lonely 

Hearts Club type of event. I took 
that dark hearts theme, put a 
positive spin on it and decided 
to make this into an event to cel-
ebrate the relationship you have 
with you! I invited a handful of 
talented and unique witchy art-
ists and makers, some new ven-
dors and some you might rec-
ognize from our other markets. 
Knight Street Market creates 
chainmail jewelry, handmade 
brooms and altar tools while 
Resin Witchcrafts makes a va-
riety of beautiful colorful home 
decor and jewelry.” 

“Both will be making their fi rst 
appearance at Buttonwoods,” 
she adds. “Wantsome Horror 
and PVD Horror will be return-
ing with spooky art and merch 
and Oak Barrel Tarot will be here 
all afternoon doing tarot card 
readings.”

 Along with helping come up 
with the idea for the event, Mc-
Curdy and the rest of Vudu Sis-
ter will be performing their style 
of gothic folk in Buttonwoods’ 

tasting room from 3pm to 5pm. 
There will also be “Bierstacheln” 
where folks will be able to “toast” 
their beer with a hot stainless 
steel poker. The interesting ap-
proach gives the beer a sizzle 
and instantly caramelizes the 
sugars within. The result leaves a 
warm cappuccino-like head and 
a lightly toasted marshmallow 
fl avor & aroma, making for an 
intriguing drinking experience. 
Buttonwoods’ housemates Ori-
gin Beer Project will be pouring 
their own delicious brews while 
Nanu the Burmese Fusion food 
truck will be serving up fl avorful 
grub from 2pm to 7pm.

 Hail Yourself! Day is free to 
attend while being both a family 
friendly and dog friendly event. 
Make sure to stop by this Satur-
day afternoon for what will surely 
be the highlight of the weekend. 
For more information on But-
tonwoods Brewery and what 
they’ll have going on in 
the future, log on to their website at 
buttonwoodsbrewery.com.

Buttonwoods Brewery 
counters Valentine’s Day 
with ‘Hail Yourself! Day’ 

The Festival Ballet Providence (FBP) is bringing two back-
to-back Black Box series to their theater this February.

The beloved, unique 
and intimate Black Box 
series, “Up Close on 
Hope," comes back with 
a lineup of works from 
FBP’s own choreogra-
phers. In honor of the 
company’s 45th season, 
they are turning the 
clock back to 1978, the 
year FBP was founded. 
Within the ranks of their 
company dancers, they 
will create pieces with 
themes connected to ’78 
and will look back four 
decades to fi nd inspira-
tion while bringing for-
ward movement to the 
stage. Enjoy new works 
celebrating 45 years of 
creating dance in Rhode 
Island! Opening night 
will be Feb. 10 and will 
perform through Feb. 19.

The second Black Box 
series coming to FBP’s popular chatterBOXtheatre series is 
“Gwendolyn the Graceful Pig” where they will bring to life 
this wonderful tale in partnership with Massachusetts-based 
Children’s book author, David Ira Rottenberg. Gwendolyn 
wants to dance ballet and Omar wants to play football. There’s 
just one problem, they are both pigs. Can the greatest teachers 
of dance in the world save Gwendolyn’s dance dreams? You’ll 
fi nd out at their newest installation in the popular children’s 
ballet series! David Ira Rottenberg will be present at the shows 
selling books and Gwendolyn-related merchandise. Opening 
night will be on Feb. 11 and will perform through Feb. 19.

Both shows will take place at FBP’s Black Box Theater at 825 
Hope St., Providence RI 02906. For tickets and show times, 
please visit www.festivalballetprovidence.com. For ques-
tions, please contact rosanna@rmopr.com.

Festival Ballet 
Providence presents 
“Up Close on Hope” 
and “Gwendolyn the 

Graceful Pig”
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We were excited. I had retired and it was the first winter that we could plan 
a tropical getaway - a chance to escape the snow and cold for 
a few weeks in February. My stepson, Brian, suggested that 
we try using AirBnB. He’d had luck renting for both short 
and long-term stays both here in the states and in Europe. He 
advised us on how to avoid the pitfalls and dangers of renting 
from private owners.

“Check the reviews,” he said. “And look at all the pictures 
carefully.”

We showed him a few online that we initially thought were 
fine, until he pointed out some of the details we had missed.

“This one says it’s a beach-front property,” Brian said. 
“But look - you’d need to cross a major highway to actu-
ally reach the beach.”

“And this one has only a mini-fridge and a hotplate. 
You’d have to eat out all the time.”

“And try to rent from a couple or a family - it’s safer that 
way - you just never know,” he warned us.

So we followed Brian’s advice and finally found something we thought was 
perfect. A cottage separate from the owner’s main residence, full kitchen, 
and it was listed as waterfront, with an easy walk to the beach. Reviews 
were few and mostly one-liners that weren’t raving, but weren’t negative, 
either.  All were from short-term rentals - a night or two - and the worst 
was from a woman who laughingly described 
waking up to find herself sharing the bed with 
a rather large spider. But this was Florida, 
after all, so bugs, even large ones, were to be 
expected. And the owners were Candy and 
John - a middle-aged  couple. We went ahead 
and booked it.

February arrived and after spending a week 
with relatives on Florida’s west side, we 
drove across the state to the east coast. Our 
directions seemed wrong, however, as we 
seemed to be  veering inland into what looked 
like wooded swampland.

“This can’t be right,” I said, as we turned 
onto an uphill driveway that matched the 
address. We made our way to the top to find 
a house with floor to ceiling windows. As we 
pulled to a stop, a very large, angry-looking 
pitbull threw itself repeatedly against the win-
dow barking and growling. I was afraid to open 
the car door in case the giant monster managed to 

Creatures In The Closet
and other nightmare vacation tales

break through the glass. After what seemed like an eternity, a man 
we recognized as John appeared and grabbed the snarling beast by 
its spiked collar and wrestled it away from the window and disap-
peared. He came back a few minutes later with his wife, Candy, and 
signaled to us that it was safe to get out of the car.

“Oh, don’t worry, that’s just Baby,” John said, referring to the 
dog.

“She’s a powder puff, a mushball, all bark, a 
sweetie - she wouldn’t hurt a fly.”

Baby stood inside, nose smushed 
against the glass with teeth bared, glar-
ing at us without blinking, a low rumble 

reverberating through the window from her 
massive chest.

Introductions were made and John and Candy led 
us into the back. I was glad to move out of Baby’s line of sight. 

The cottage we’d be staying in looked a bit more run-down than we 
expected from the online photos. We gingerly made our way across a patio 
in need of significant concrete repair and ducked under an old rusted ceil-
ing fan hanging from a single frayed wire. Candy kicked something off the 
entryway in front of the door.

“ H e h , heh,” she chuckled in her gravelly smoke-damaged 
voice. “Just some turtle poop. This big old tortoise 

comes by every other day or so and likes to 
leave a deposit right on the doorstep. Just 
check before you step out every day.”

The inside looked okay, but we were hit with 
the putrid overly-sweet smell of plug-in deodor-

izers - at least six of them in the first floor living room/
kitchen area and two more in the upstairs bedroom. It was 
overwhelming and we waited till John and Candy left before 
we removed them. We thought they might have been trying 
to cover the smell of smoke since the two of them were heavy 
smokers.

We tried opening windows, but they apparently hadn’t 
been opened in years, and the ones we were able to pry open 

were filled with gunk and black muck around the frames. Very 
unappetizing to think what might be blowing in from decades of 
built-up grime and dirt, especially the one right next to the head 

of the bed.
But we figured we’d air out the house and then rely on the 

A/C, although neither of us particularly likes the artificial cold 
of constant air conditioning. But we figured we could live with 

it for two weeks.
CREATURES - continued next page
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ASSISTED LIVING 

REHABILITATION & SKILLED NURSING

  Short Term Rehab
  Respite Care
  Long Term Care
  End of Life Care 

A Not for Profit Organization                  CareLink Member

1811 Broad Street
Cranston, RI  02905
401-461-1433

50 Warwick Avenue
Cranston, RI  02905
401-461-1444
  Respite Suites
  Spacious One Bedroom  
    Apartments
  Shared Apartments

Accepting admissions in both the Assisted Living and 
Rehabilitation & Skilled Nursing

The Destination of Choice for Wellness and Eldercare

www.ScandinavianCommunities.org

ImmedIate CrematIon ServICe

$1,955.00
This service includes:

Gathering and collation of vital statistic information, one person
transfer of remains to funeral home, use of facilities for

state mandated 24-hour waiting period, preparation of remains
(not embalming), cremation container, transfer of remains

to crematory, crematory fee and state of ri $30.00 permit fee

Prepaid Immediate Cremation Service available - $2,155.00

Route 44 • Greenville, RI
(401) 949-0180

andersonwinfield.net

(866) 518-0658

Take the guesswork out of senior care, 
call a Caring Family Advisor today.

Call today! (866) 518-0658

Caring.com’s trusted Family Advisors help match seniors 
with the right senior living solution for their needs.

■ CREATURES
There were two large-screen TVs - one 

in the living room and one in the bedroom. 
Good, we thought - a plus. We settled in and 
turned the one on in the living room - noth-
ing but static. I ran upstairs and tried the 
TV in the bedroom - same thing. We called 
our hosts who explained that they only get 
three channels and they don’t always work, 
oh, and by the way, there was no wi-fi, 
either. Great, I thought, two weeks with no 
TV and I can’t even use my laptop. But we 
were on vacation, we were in Florida, we’d 
manage, how worse could it get? We would 
soon find out.

We had just settled into sleep that first 
night when we were suddenly jolted awake 
by a loud roaring, shaking, and  rattling of 
the house. We thought we were experienc-
ing a major earthquake.

“What’s happening?” I yelled.
  “I think it’s a train!” my husband, Dave, 

yelled back.
The noise was deafening and it sounded 

like it was coming right through the house. 
Not just once, but three times that first 
night, and then every night thereafter - every 
three hours starting at midnight. The next 
morning we asked our hosts if we were near 
the railroad tracks.

“Oh, yeah,” said John. “Trains come up 
from Miami and pass right behind our prop-
erty back in the woods there.”

“And speaking of woods,” added Candy, 
“don’t ever walk back there. Lots of gators, 
snakes, and wild pigs you wouldn’t want to 
mess with.”

“Where’s the beach?” I asked. “Your ad 
did say ‘waterfront’, didn’t it?”

“Oh, yes,” John said. “Come on up to the 
top of the driveway and look over there? See 
the water?”

If you stood on tip-toe and scanned care-
fully, you could catch a small glimpse of 
blue amongst the brush.

“That’s the beach?” we asked.
“Yup, right across the road. You can walk 

to it,” said Candy. “But it’s brackish water 
so you just have to watch for the crocodiles. 
No gators, though - they don’t like salt 
water.”

We left for the day, trying to find a real 
beach - one that was on the ocean, and not 
in a jungle filled with dangerous critters.

I was just falling asleep on the second 
night - the trains hadn’t come by yet - when 
I heard a loud scratching coming from the 
bedroom closet, just feet from the bed. The 
closet door was a louvered type and closed 
very loosely. The scratching sounded like 
the claws of a good-sized animal trying to 
push the door open. Absolutely terrified, I 
woke Dave and we turned the light on. The 
scratching stopped. We turned the light off 
and it started again. Dave got up and put a 

chair against the closet door.
“We can’t call John and Candy now,” he 

said. “It’s too late. Just go to sleep - we’ll 
deal with it in the morning.”

“Go to sleep??” I whispered fearfully, not 
wanting to aggravate the thing in the closet 
by talking out loud.

“How can I sleep here? I think I need to 
sleep in the car!”

I didn’t sleep in the car - I was afraid to 
walk past the closet to get downstairs and I 
was even more afraid to go outside into the 
night for fear of running into other mon-
strous creatures, or even Baby, the pitbull. 
The car was parked on the other side of the 
main house - too far away. Instead, I lay 
awake the entire night listening to intermit-
tent scratching and clawing in-between the 
roaring of the night-time trains.

The next morning we called our hosts.
“Heh, heh,” Candy chuckled. “Thought 

we’d gotten rid of those rats!”
Apparently, Florida is known for roof rats 

the size of cats that come in through the 
roofs of houses.

“No worries - we’ll just set some traps,” 
John said.

I began counting the days till our sched-
uled departure.

When we took a shower, shampoo and 
soap suds bubbled up into the kitchen sink. 
And speaking of the kitchen sink, halfway 
through our stay I turned on the faucet one 
morning to fill the coffee pot and the faucet 
fell off its base. Water spewed everywhere. 
We had to find the turn-off valve underneath 
the sink in order to stop the flooding. When 
we called our hosts about this, they came 
over with a case of bottled water, saying, 
“Oh, didn’t we mention that you weren’t 
supposed to be using the water from the fau-
cet? The well water can be suspect. Sorry - 
thought we told you not to use it for cooking 
or drinking - guess we forgot!”

There was a wooden deck off the bed-
room with sharp rusty nails sticking up 
everywhere through the floorboards - no 
doubt teeming with tetanus.

And the smell those eight air fresheners 
were meant to cover? Not smoke - but mold. 
That unmistakable and recognizable stench 
got worse as the days went on.

On day fourteen we were out of there 
at dawn, relieved to be on our way home. 
Brian couldn’t believe all that had hap-
pened, but said that even with due diligence 
and research you can hit a dud occasion-
ally. And we have had excellent AirBnB 
vacations since. But we all agreed that our 
first experience makes for a good story - a 
memory we can share and laugh about for 
years to come!
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In Your Community

 /aarpri      @aarpri

Get With  
the Program!
Keep those New Year’s health & fitness 
resolutions! Make plans to join us online 
every month for free RI Healthy Cooking, 
Everybody Dance! and Tai Chi/Qi Gong 
sessions. Check out our topical webinars, 
Movies for Grownups and watch for 
AARP member discounts as well.

There’s plenty to discover!  
Find our lineup at  
aarp.org/RIEvents.

sessions. Check out our topical webinars, 

RETIREMENT SPARKS     
b y  E L A I N E  M .  D E C K E R

Social Omnivores 
and More

Recently I learned a new term: Social 
Ominivore. It refers to someone who eats 
as a vegetarian when at home, but will eat 
anything when at a restaurant or as a guest 
at someone’s home. The thinking is that 
they really prefer to not eat meat or fish, 
but they don’t want to make things diffi-
cult for others in their social circle. If only 
everyone with dietary preferences would 
think that way.

Given the proliferation of allergies and 
the popularity of gluten free and other diets, 
this seems like an extremely considerate, or 
social thing to do. Of course, some dietary 
restrictions are medically necessary. But 
veganism frequently is not and vegan prod-
ucts have become ubiquitous. One of the 
items that caught my eye was a California-
made vegan mattress being sold at the Fifth 
Avenue “experience center” of Avocado 
Green Mattress. I can’t even… 

But I want to return to the social side 
of this realization. It got me thinking about 
other things that I do in a social environ-
ment that I don’t do when at home. The 
comforts of home allow me to ignore so 
many aspects of my appearance that I pay 
attention to when we go out. Or at least 
when I expect to run into friends or neigh-
bors when we go out.

Take for instance shoes. I used to be a 
shoe-aholic. When I worked in Manhattan, 
I had so many pairs of shoes, my cowork-
ers called me Imelda Decker. It was a head 
nod to Imelda Marcus. (Look her up.) Now 
I spend most of my time at home in socks. 
I put shoes on when I go out. Unless I’m 
going someplace fancy or if I expect to run 
into someone who might notice my feet, 
I wear basic, serviceable, easy on-and-off 
footwear with my socks. In a social setting, 
I’ll trade my socks for some type of sheer 
hose and I’ll consider a shoe that has at 
least a bit of a heel. I guess I’m no longer 
a shoe adopter. I’m a Social Shoe Adapter.

Since I’m on the topic of what I wear 
when we go out vs. at-home comfort, let’s 
talk lingerie. Right up there with my socks, 
I favor cotton tank undershirts instead of 
bras. I don’t get a draft across my midsec-
tion with tanks. Likewise, cotton underpants 
that would never be confused with anything 
sexy are what fill my dresser drawer. But 
I’ll admit to being a Social Lingerie Gal. 
My mother always made me wear my best 
underpants when I left the house. “What if 
you get hit by a truck and they have to take 

you to the hospital?” “What if?” indeed. 
Never happened in the five decades she and 
I shared on this planet. But it ingrained in 
my head the notion that I should consider 
wearing some nicer lingerie if I planned to 
be going very far from home or would be 
out for any length of time. Not sexy, but at 
least stylish. OK. Maybe not even stylish. 
But without holes and with elastic that isn’t 
stretched out.

Something else that I do rarely now that 
I’m retired is wear makeup. I had a friend 
who wouldn’t even leave her bedroom until 
she put on her face. I, on the other hand, 
still have makeup left from weddings I 
attended that ended in divorce decades ago. 
These days, when I say I’m going to put 
on makeup, it means some eyebrow pencil, 
mascara and a touch of blush on my cheeks. 
And you’ve probably guessed by now, that 
I do that so seldom that it definitely makes 
me a Social Face Painter.

In a totally different vein, my last item 
is one that brings me back closer to the 
socially considerate nature of the Social 
Omnivore where this essay started. When 
I’m out of the house, I try to watch my 
language more carefully. When I traveled 
on business years ago, I spent a lot of time 
in the field with the sales force. Let’s just 
say that none of those guys would ever have 
called me a goody two-shoes. These days I 
try to leave my four-letter-word lexicon at 
home. Instead of a potty mouth, I guess you 
could call me a Social Sweet Lips.

I’m sure there are other social activities 
that I follow when we’re out, but these are 
the ones that come to mind right now. If you 
give it some thought, I’ll bet you’ll come up 
with a list of socially motivated behaviors 
of your own.

Copyright 2023 Business Theatre Unlim-
ited

Elaine M. Decker’s books include 
Retirement Downsizing—A Humorous 
Guide, Retirement Sparks, Retirement 
Sparks Again, Retirement Sparks Redux 
and CANCER: A Coping Guide. Her essays 
appear in the anthologies: 80 Things To 
Do When You Turn 80 and 70 Things To 
Do When You Turn 70. All are available on 
Amazon.com. Contact her at: emdecker@
ix.netcom.com

AARP - RHODE ISLAND
  b y  C A T H E R I N E  T A Y L O R

AARP is committed to helping people 
take control of our health as we age. We 
provide tools, resources, and information 
that will inspire, inform, stimulate, activate 
and create an environment where our mem-
bers can lead their healthiest lives possible 
in mind, body, and spirit.

As COVID changed the way we con-
nect with members and the general pub-
lic, AARP Rhode Island developed virtual 
programs to enhance our health through 
the choices we make now and every day, 
including getting regular exercise, and to 
demonstrate that proper food choices, food 
preparation, and food awareness can have 
transformative effects. 

Here’s the good news: Healthy Living 
is as much about making small changes to 
your everyday routine as it is about making 
big life-changing behavioral commitments.  

When it comes to your health as you 
age, you have more control than you might 
think. AARP wants you to make Healthy 
Living part of how you redefine aging. 

So, here’s an invitation to try out our 
three FREE AARP Rhode Island monthly 
programs via Zoom that can help you live 
a healthier life. 

Everybody Dance!, hosted by Rachel 
Balaban, takes place at 1 p.m. on the sec-
ond Wednesday of the month.

This dance class features a wide range 
of inspiring music and can be enjoyed 
in sitting or standing positions. Routines 
are designed to increase coordination and 
flexibility, lessen body tension, improve 
balance and gait, and strengthen the core.

The goal is to help you feel supported 
as you explore dance within a joyful and 
friendly community. Please consult your 
physician before beginning any new exer-
cise regimen.

Rhode Island Healthy Cooking Demo, 
hosted by Chef Mary Weaver of New-
port Cooks, serves up delicious, nutritious, 
healthier recipes at 4 p.m. on the third 
Thursday of the month.

 We help you prepare healthier meals 
without sacrificing the flavor and heartiness 
of entrees and desserts that you and your 
family long for. And you may be introduced 
to dishes you’ve never tried before. The se-
cret is in technique and ingredients. Chef 
Mary walks you through the process right 
from her own kitchen. March 16th, Mary 
will present Part 2 of her Basic Knife Skills 
demo. Learn to properly and safely chop, 
slice, dice, julienne, chiffonade, bruniose 
and mince, while making two vegetable 
and herb focused recipes for Ratatouille 
and Aloo Gobi. When you register, we’ll 
send you recipes ahead of time so you 
can cook along with Mary. Also, all past 
Healthy Cooking Zooms (including Febru-
ary’s Basic Knife Skills, Part 1) are avail-
able to watch any time at www.aarp.org/
RIReplays.

Tai Chi/ QiGong: Workout for the Body 
and Mind, hosted by Master Wen-Ching 
Wu, is presented at 4 p.m. on the fourth 
Tuesday of the month.

The ancient practices of tai chi and 
qigong combine slow, meditative martial 
arts movements with breathing and stretch-

ing techniques. The experience of hundreds 
of years – and the findings of numerous 
studies – suggest that practicing the medi-
tative movements and focused breathing 
of tai chi and qi gong may have multiple 
beneficial effects on health, including low-
ering blood pressure, alleviating joint pain, 
reducing anxiety and stress, and improving 
balance and coordination.

The low-impact exercises will be con-
ducted from both standing and sitting posi-
tions. Again, please consult your physician 
before beginning any new exercise regi-
men.

These programs receive praise from par-
ticipants far and wide.

“’Everybody Dance’ is all about move-
ment. Rachel uses different genres of 
music that make you want to keep moving 
(and singing) at your own level.  Her smile 
is infectious. Her forte is engaging with 
all participants and she responds to ques-
tions and comments leaving us all wanting 
more!” – Shirley  

“I found the AARP virtual programs 
a big crutch throughout the pandemic. I 
especially enjoy Chef Mary both for her 
excellent presentation and helpful cook-
ing hints. She is very easy to follow and 
watch’” – Joan

“Chef Mary Weaver is incredibly knowl-
edgeable and enthusiastic. She’s also very 
organized and breaks down the cooking 
process into manageable steps. Interesting 
recipes and creative tips guarantee success 
for every home cook. RIReplays is a trea-
sure trove of interesting and educational 
videos; there’s something for everybody!” 
–Julia 

“Master Wu never disappoints. He’s able 
to teach a full class with modifications 
for every level. The audience continues to 
grow with each class, with requests that 
this becomes a more frequent event.” – 
Marianne     

Take advantage of all these great online 
resources. Register at www.aarp.org/
RIEvents, where you’ll also find listings 
for webinars, tele-town halls, Movies for 
Grownups and more – and keep an eye out 
for Laughter Yoga, coming up in March.

It’s AARP Tax-Aide Time

AARP Foundation Tax-Aide provides in-
person and virtual tax assistance to anyone, 
free of charge, with a focus on taxpayers 
who are over 50 and have low to moderate 
income. 

Each year, Tax-Aide volunteers prepare 
returns for more than 7,000 Rhode Island-
ers at locations spread across the state -- 
part of a nationwide network of volunteers 
trained and IRS-certified every year.

If you feel you qualify, I urge you to 
gather your necessary year-end statements 
and start early on your 2022 taxes. Don’t 
wait until April when there are limited 
remaining Tax-Aide appointments before 
the tax deadline. 

Learn more at www.aarp.org/RITax-Aide.

Catherine Taylor is AARP Rhode Island 
State Director.

Zoom Your Way 
to Healthy Living

advertise to

 PrimeTime
savvy seniors
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*$19.95 is the monthly price of subscription to a MobileHelp Classic at home only 
system. There is a one-time $49.95 processing fee and $15 shipping fee required 
to subscribe to this plan. Equipment may vary as shown. System featured in photo 
above is the MobileHelp DUO available at an additional monthly cost. Call or see 
terms and conditions for further details. 50% off Fall Detection Promotion valid when 
Fall Detection Service is added to your monitoring system and MobileHelp Connect 
Premium service is included with the order. Offer is valid for the first year of service only. 
This offer is for new customers only and cannot be combined with any other offers. 
Promotion available for select plans only and for a limited time. During the promotional 
term, you will receive $5 off the $10 full retail price of Fall Detection service. After first 
year, Fall Detect pricing reverts to discounted price of $7.50/month when combined 

with MobileHelp Connect Premium. Fall Button does not detect 100% 
of falls. If able, users should always push their help button when they 
need assistance. Fall Button is not intended to replace a caregiver for 
users dealing with serious health issues. Service availability and access/
coverage on the AT&T network is not available everywhere and at 
all times. Current GPS location may not always be available in every 
situation. MobileHelp is a registered trademark. Patented technology. 
MobileHelp is an FDA registered company.  MHPN-00939 Rev. 1

A Help Button Should 
Go Where You Go!

1-833-517-1065

To be truly independent, your personal
emergency device needs to work on the go.

Limited Time Offer! 50% 
OFF Fall Detection Service*

 Comfortable & Lightweight    Waterproof
 Wearable as a Pendant 

Optional 
Fall Button

   From 
$19.95      

/month
*

PrimeTime appears in
Warwick Beaon, 
Cranston Herald, 
Johnston SunRise 
and The Reminder

Reach 35,000 + readers

Call 732-3100
or contact your sales rep 

for more information 

• Complete range of the most
advanced laboratory tests

• 50 locations - no appointment
necessary

*RIH Ventures d.b.a Lifespan Laboratories

Call 401-793-4242 / 1-800-980-4244
www.LifespanLabs.org

Labs_ad_PT.qxp_Prime Time  6/29/17  9:28 AM  Pag  

70 Lincoln Avenue
Cranston

401-946-4868 

Choose

Senior Housing Apartments
as your new home

Conveniently located to public transportation and nearby shopping plaza

www.presidentialapts.com

SENIOR
RESOURCE 

GUIDE

Are you in need 
of Junk removal?

INSIDE OR OUTSIDE

Let Kamco take care of your 
clutter or unwanted items

Call for a quote

KAMCO JUNK REMOVAL
(401) 442-2562

Also offering demolition prep work for kitchen & 
bathroom remodeling and home improvement

www.kamcojunkremoval.com

$4000
PER MONTH

Print and Web 
2.5” x 2.5” ad

(minimum 3-month commitment)

Photo courtesy of Getty Images

FAMILY FEATURES 

Cardiovascular disease is the No. 1 cause of death in the United 
States and globally. Studies throughout the past two decades 
indicate more than 80% of all cardiovascular events may be 
prevented by a healthy lifestyle and management of risk factors.

To help Americans measure their cardiovascular health and make 
meaningful lifestyle changes, the American Heart Association introduced 
Life’s Essential 8, a checklist that explains eight habits and health 
measures that affect heart and brain health and overall well-being.

The checklist incorporates knowledge gained from more than 
2,400 scientific papers on cardiovascular health published since it was 
originally introduced as Life’s Simple 7 more than a decade ago. It has 
been expanded to apply to anyone age 2 and older, and now includes 
sleep as the eighth cardiovascular health component, reflecting findings 
that healthy sleep is essential for optimal heart and brain health.

“The idea of optimal cardiovascular health is important because it 
gives people positive goals to work toward at any stage of life,” said 
Donald M. Lloyd-Jones, M.D., Sc.M., EAHA, president of the American 
Heart Association and chair of the department of preventive medicine at 
Northwestern University’s Feinberg School of Medicine. “We felt it was 
the right time to conduct a comprehensive review of the latest research to 
refine the existing metrics and consider any new metrics that add value to 
assessing cardiovascular health for all people.”

Start making positive changes to improve your heart and brain health 
with these eight essential steps:

Eat Better
The checklist offers a simple questionnaire to assess your eating pattern. 
A heart-healthy diet encompasses a high intake of fruits, vegetables, nuts 
and legumes; whole grains and fat-free and low-fat dairy; lean protein; 
and low intake of sodium, red and processed meats and sweetened foods 
and drinks. Eat whole foods and rely on healthy non-tropical oils (like 
olive and canola) for cooking.

Get Active
For most adults, the target level of moderate physical 
activity (such as walking) is 150 minutes or more per 
week or 75 minutes per week of vigorous-intensity 
physical activity. Kids ages 6 and older need 1 hour or 
more of play and structured activities per day.

Quit Tobacco and Nicotine
Nicotine makes your heart rate and blood pressure 
skyrocket while carbon monoxide and tobacco rob 
your heart, brain and arteries of oxygen. There 
are about 4,000 chemical components found in 
cigarettes; at least 250 of them are harmful to your 
health. Reducing your health risk means eliminating 
exposure to any form of nicotine, including cigarettes, 
e-cigarettes and vaping devices, as well as limiting 
your exposure to secondhand smoke.

Get Adequate Sleep
Getting a good night’s sleep is vital to cardiovascular 
health. Measured by average hours of sleep per night, 
the optimal level is 7-9 hours daily for adults. Ideal 
daily sleep ranges for children are 10-16 hours per 
24 hours for ages 5 and younger; 9-12 hours for ages 
6-12; and 8-10 hours for ages 13-18.

8 Essentials for a Healthy Heart

Maintain a Healthy Body Weight
Although the measure of body mass index (BMI) is not a perfect metric, it is 
easily calculated and widely available; therefore, BMI remains a reasonable 
gauge to assess weight categories that may lead to health problems. A BMI of 
18.5-24.9 is associated with the highest levels of cardiovascular health.

Manage Cholesterol Levels
Non-HDL (“bad”) cholesterol, rather than total cholesterol, is a reasonable 
predictor of cardiovascular risk. Non-HDL cholesterol can be measured without 
fasting, which means it can be assessed at any time of day and reliably calculated.

Manage Blood Glucose
When there is not enough insulin or the body does not use insulin efficiently, 
blood glucose levels accumulate in the bloodstream. Hemoglobin A1c 
readings measure your long-term blood glucose control. A normal A1c is 
below 5.7%; between 5.7%-6.4% indicates pre-diabetes.

Understand Blood Pressure Readings
An optimal blood pressure is less than 120/80 mm Hg while hypertension is 
defined as a 130-139 mm Hg systolic pressure (the top number in a reading) 
or 80-89 mm Hg diastolic pressure (bottom number).

For more ideas to achieve optimal cardiovascular health, or to assess your 
health and lifestyle risks, visit heart.org/lifes8.

Essentials for a Healthy Heart
MY SIDE OF THINGS
b y  L A R R Y  G R I M A L D I

February 21 marks 
my 74th birthday. 
The (nearly) three-
quarters of a century 
milestone provides 
some insight and per-
spective of not only 
who I am and how I 
got here, but also what I have been fortunate 
enough to accomplish. I am humbly aware 
that I stand on the shoulders of my parents. 

Their dream was to give me a better life 
than they had. They succeeded spectacular-
ly. First and foremost, Anne and Lawrence 
Grimaldi taught me the value of family, 
faith, friendship, and hard work. Those val-
ues served as simple, but extremely power-
ful principles for life. My family, my spiritu-
ality, a determination to overcome adversity 
with the work necessary to grow and pros-
per, and the support of close friends have 
sustained me during life’s inevitable chal-
lenges. My wife, Kathy, and children Kate, 
Matthew, and Ben have always respected 
and loved me unconditionally. I stand on 
their shoulders. 

For most of their lives, my parents worked 
in one of the ubiquitous costume jewelry 
factories that dotted the landscape and en-
circled our tenement in South Providence. 
My father was a plater and later a foreman in 
factories. Since there was no Occupational, 
Safety and Health Administration until the 
early 1970s, plating departments were not 
air conditioned, nor were the fumes from 
acidic and poisonous chemical solutions 
properly ventilated. On humid summer days, 
my father would come home physically 
drained. He climbed the stairs to our second-
floor apartment slowly, and then sat in a cool 
bath for a very long time in recovery from 
the day’s labor in what quite literally was a 
sweat shop. 

In his subtle way, my father was also a ca-
reer counselor. One summer, I was given 
cushy job in the produce department of our 
local Almacs supermarket. I was scheduled 
for a 7:00 a.m. to 11:00 a.m. shift, Monday 
through Friday. I had afternoons, nights, and 
weekends free! Since my father walked to 
work every day, I conspired to commandeer 
the family roadster and spend afternoons at 
the beach. I proudly announced my grown-
up decision at dinner one evening. The next 
night, my father informed me that he had a 
new job for me, working a 1:00 p.m. to 5:00 
p.m. weekday shift in the plating department 
of his shop. (You probably guessed that my 
“crest fell” at the “news.”) The object lesson 
conveyed with spending summer afternoons 
in temperatures hovering at about 110 de-
grees, while working the cleaning and plat-
ing racks of costume jewelry, was enough to 
inspire me to finish school! I stand on his 
shoulders.

Like many other 
n e i g h b o r h o o d 
wives, my mother 
often strung, as-
sembled, glued, 
or carded costume 
jewelry at our 
kitchen table for 

larger manufacturers. The women were paid 
by the piece. Many weekends, my mother 
also worked as a waitress for a local caterer. 

The money they earned helped to put me 
through URI Journalism School and my 
sister through the URI School of Nursing. 
Thanks to their determination, dedication, 
and hard work, both of us have enjoyed fi-
nancially and professionally rewarding ca-
reers. I stand on their shoulders.

I retired seven years ago and have trav-
eled, written a few books, and enjoyed our 
grandchildren, due in large measure, from 
Anne and Larry’s desire to see us succeed. 
My sister is looking forward to retirement 
in a couple of years. We both own our own 
homes (we always lived in rented flats grow-
ing up), with grassy yards where our kids 
played, we had two cars, went on numerous 
family vacations, and benefited from a great 
education. I stand on their shoulders.

My friends often say that their children do 
not appreciate their relatively easier lifestyle. 
They are 100 percent correct. My children 
never lived in a cold-water tenement heated 
only with a kitchen stove to warm us dur-
ing the frigid winter months. We didn’t have 
a washing machine or dryer. On Saturday 
mornings, and occasionally on weeknights, 
we trudged to the local laundromat. My chil-
dren didn’t see frozen clothes resembling 
scarecrows reeled in from the line strung 
from our bathroom window and placed next 
to the stove to dry. Our “air conditioning” 
during sultry summer months was the open 
windows as we sat and watched our black 
and white TV. 

Their children, and mine too for that mat-
ter, started life from our middle-class status. 
They lack a frame of reference necessary to 
understand our experiences. As I reach my 
75th year, I realize one indisputable fact. I 
stand on the legacy of Anne and Lawrence 
Grimaldi.

Larry Grimaldi is a freelance writer from 
North Providence. Many of his previous 
PrimeTime columns have been re-issued 
in the anthology, “50 Shades of Life, Love, 
and Laughter.” Columns published in this 
book are used with the permission of Bea-
con Communications. For more informa-
tion about “50 Shades of Life, Love, and 
Laughter;” or any of his other books, e-mail 
lvgrimaldi49@gmail.com

I Stand On Their Shoulders

DID YOU KNOW?
Consumers familiar with the 
disparity in price between 
organic fruits and vegetables 
and conventional alternatives 
may be curious if that differ-
ence in price pays off with 
healthier foods. According to 
a 2014 study published in the 
British Journal of Nutrition, 
it does. Researchers behind 
the study concluded that the 
antioxidant compounds in 
organic fruits and vegetables 
deliver between 20 and 40 
percent higher antioxidant 
activity. That’s a significant 
benefit, as the Harvard T.H. 
Chan School of Public Health 
notes that antioxidant-rich 
fruits, vegetables and le-
gumes are associated with a 
lower risk of various diseases, 
including cardiovascular dis-
eases and cancer, and deaths 
from all causes. In addition, 
the Mayo Clinic notes that or-
ganically grown produce has 
traditionally had lower levels 
of pesticide residue than con-
ventionally grown alterna-
tives, though safety measures 
governing conventional pro-
duce and residue levels have 
changed in recent years and 
reduced that gap. AG233761

PrimeTime Senior Resource Guide
helping you live your best in the prime of your life



Johnston Sun Rise/PrimeTime 5Thursday, February 16, 2023

FREEDOM. 
TO BE YOU.

• No heavy oxygen tanks

• Ultra quiet operation

• Lightweight and easy to use

• Safe for car and air travel

• Full range of options and accessories

• FAA approved and clinically validated• FAA approved and clinically validated

Call 1-833-464-0874 
for a free consultation.

MKT-P0240

If you think oxygen 
therapy means 
slowing down, it’s 
time for a welcome 
breath of fresh air.
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FAMILY FEATURES 

Cardiovascular disease is the No. 1 cause of death in the United 
States and globally. Studies throughout the past two decades 
indicate more than 80% of all cardiovascular events may be 
prevented by a healthy lifestyle and management of risk factors.

To help Americans measure their cardiovascular health and make 
meaningful lifestyle changes, the American Heart Association introduced 
Life’s Essential 8, a checklist that explains eight habits and health 
measures that affect heart and brain health and overall well-being.

The checklist incorporates knowledge gained from more than 
2,400 scientific papers on cardiovascular health published since it was 
originally introduced as Life’s Simple 7 more than a decade ago. It has 
been expanded to apply to anyone age 2 and older, and now includes 
sleep as the eighth cardiovascular health component, reflecting findings 
that healthy sleep is essential for optimal heart and brain health.

“The idea of optimal cardiovascular health is important because it 
gives people positive goals to work toward at any stage of life,” said 
Donald M. Lloyd-Jones, M.D., Sc.M., EAHA, president of the American 
Heart Association and chair of the department of preventive medicine at 
Northwestern University’s Feinberg School of Medicine. “We felt it was 
the right time to conduct a comprehensive review of the latest research to 
refine the existing metrics and consider any new metrics that add value to 
assessing cardiovascular health for all people.”

Start making positive changes to improve your heart and brain health 
with these eight essential steps:

Eat Better
The checklist offers a simple questionnaire to assess your eating pattern. 
A heart-healthy diet encompasses a high intake of fruits, vegetables, nuts 
and legumes; whole grains and fat-free and low-fat dairy; lean protein; 
and low intake of sodium, red and processed meats and sweetened foods 
and drinks. Eat whole foods and rely on healthy non-tropical oils (like 
olive and canola) for cooking.

Get Active
For most adults, the target level of moderate physical 
activity (such as walking) is 150 minutes or more per 
week or 75 minutes per week of vigorous-intensity 
physical activity. Kids ages 6 and older need 1 hour or 
more of play and structured activities per day.

Quit Tobacco and Nicotine
Nicotine makes your heart rate and blood pressure 
skyrocket while carbon monoxide and tobacco rob 
your heart, brain and arteries of oxygen. There 
are about 4,000 chemical components found in 
cigarettes; at least 250 of them are harmful to your 
health. Reducing your health risk means eliminating 
exposure to any form of nicotine, including cigarettes, 
e-cigarettes and vaping devices, as well as limiting 
your exposure to secondhand smoke.

Get Adequate Sleep
Getting a good night’s sleep is vital to cardiovascular 
health. Measured by average hours of sleep per night, 
the optimal level is 7-9 hours daily for adults. Ideal 
daily sleep ranges for children are 10-16 hours per 
24 hours for ages 5 and younger; 9-12 hours for ages 
6-12; and 8-10 hours for ages 13-18.

8 Essentials for a Healthy Heart

Maintain a Healthy Body Weight
Although the measure of body mass index (BMI) is not a perfect metric, it is 
easily calculated and widely available; therefore, BMI remains a reasonable 
gauge to assess weight categories that may lead to health problems. A BMI of 
18.5-24.9 is associated with the highest levels of cardiovascular health.

Manage Cholesterol Levels
Non-HDL (“bad”) cholesterol, rather than total cholesterol, is a reasonable 
predictor of cardiovascular risk. Non-HDL cholesterol can be measured without 
fasting, which means it can be assessed at any time of day and reliably calculated.

Manage Blood Glucose
When there is not enough insulin or the body does not use insulin efficiently, 
blood glucose levels accumulate in the bloodstream. Hemoglobin A1c 
readings measure your long-term blood glucose control. A normal A1c is 
below 5.7%; between 5.7%-6.4% indicates pre-diabetes.

Understand Blood Pressure Readings
An optimal blood pressure is less than 120/80 mm Hg while hypertension is 
defined as a 130-139 mm Hg systolic pressure (the top number in a reading) 
or 80-89 mm Hg diastolic pressure (bottom number).

For more ideas to achieve optimal cardiovascular health, or to assess your 
health and lifestyle risks, visit heart.org/lifes8.

Essentials for a Healthy Heart

My first magazine was Highlights, a ter-
rific kids’ magazine that turned me on to 
reading.

My sister would take me to the library 
every Saturday morning and I would check 
out back issues and spend hours reading 
them and doing their puzzles and projects.

My parents couldn’t afford magazine sub-
scriptions, so I would comb the neighbor-
hood on junk day and find  piles of maga-
zines to bring home.

My favorites were “Saturday Evening 
Post”, “Life”, and “National Geographic”. 
They had a lot of pictures.

I joined the Boy Scouts and waited 
patiently for my subscription to “Boys Life” 
that came monthly to my house in MY 
name.

I waited patiently every month for MAD 
Magazine to hit the corner store and read 
it over and over until the pages were dog-
eared.

In college it was “Psychology Today”, 
and of course, “Playboy”. I liked the inter-
views.

Magazines were always an integral part of 
my life, a reflection of my interests.

Later in life I took a course in Magazine 
Writing from Doug Riggs, the editor of the 
now deceased “The Rhode Islander”.

Fortunately, he liked my writing and 
bought several of my articles.

My favorite was “My Mommy Says She’s 
Not Home”, based on experiences knocking 
on doors while running for Cranston City 
Council.

I always enjoyed reading “Yankee 
Magazine” and felt that they needed more 
articles on Rhode Island.

When I received an unwarranted parking 

ticket, I contested it in court and won my 
case. (And it wasn’t Judge Caprio). Yankee 
bought the story.

I discovered that there were magazines 
for just about every hobby, organization and 
subject imaginable.

Using my career in  the Boy Scouts, I 
wrote about the many Merit Badges that 
boys earned on their way to becoming 
Eagle Scouts. (Archery, Boating, Stamp 
Collecting, Swimming).

Years later I joined AARP and realized 
that I had come a long way from Highlights 
to a national magazine for Senior Citizens. 
Like Highlights was to a young person, 
AARP Magazine was to this senior, who 
found interesting and helpful articles every 
month.

I went from submitting many freelance 
articles for a multitude of magazines (many 
rejected) to writing a monthly column for 
“Prime Time” Magazine. I had to explain 
to my friends that “Prime Time” was not a 
TV magazine, but a monthly Rhode Island 
periodical about those of us in the Prime 
Time of our lives.

When your neighbor’s schoolkid knocks 
on your door selling magazines, look at the 
long list of choices and buy some. You’ll 
not only enjoy reading, but you’ll  also be 
helping the school.

They took the magazines out of the doc-
tors’ offices during the pandemic and most 
of them have yet to return. Encourage your 
doctor or dentist to resubscribe to “Time” 
“Golf Digest” or at least “People”  so you 
have something to read while listening to 
the receptionist tell you that “the doctor will 
be with you soon.”

ACCORDING TO DON
b y  D O N  F O W L E R

Magazines In My Life
From Highlights To AARP
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FAMILY FEATURES 

Farm-fresh is what many families 
desire. Straight from the farm to 
your table is one of the best ways 

you can ensure you’re delivering a 
nutritious and delicious meal for family 
or friends. 

Wholesome meals can bring everyone 
together around the dinner table; even 
little ones can enjoy flaky, baked fish, 
a nutritious potato-based side dish and 
a trendy-twist on a farm-fresh beverage 
with these fun, flavorful recipes. 

Find more farm-fresh recipes at 
Culinary.net.
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DELIGHTFULLY BAKED FISH
When it comes to baking fish, flaky and 
fresh can make for a great combination. 
For a classic meal with a seasoned flare, 
try this delicious baked fish with lemon 
pepper seasoning and onions. Find more 
traditional, tasty recipes at USDA.gov. 

Baked Fish
Recipe courtesy of the United States 
Department of Agriculture
Servings: 4
  Nonstick cooking spray
 1  pound fish fillets (whitefish,  
   trout or tilapia)
 1  onion, sliced
 1/4 teaspoon salt
 1/4  teaspoon black pepper
 2  teaspoons vegetable oil
 1/4  teaspoon lemon pepper  
   seasoning (optional) 
Heat oven to 350 F.

Place 12-inch piece of foil on counter. 
Coat foil with nonstick cooking spray. 
Place fillets in middle of foil. If fillets 
have skin, place skin-side down. 

Spread sliced onions, salt, pepper and 
oil on top of fillets. Add lemon pepper 
seasoning, if desired. Fold foil over fish. 

Place foil pouch on baking sheet 
and place in oven. Bake fish 15-20 
minutes until fish reaches a minimum 
internal temperature of 145 F on a food 
thermometer and is flaky when tested  
with fork. 

Divide into four portions and serve. 

Farm-Fresh Festivities
Themed parties can be challenging, especially when you 
want everything to be perfect for your guests. Make your 
party simple and festive with these tips for planning your 
own farm-to-table gathering. 
Mason jars 
A farm-to-table classic, mason jars can be used for drinks 
or even to fill with flowers to make a beautiful, seasonal 
centerpiece for the table. Mason jars are clean, cute and 
easy to wash when the gathering is over. 
Rustic vibe
Adding some rustic decor can help spruce up your table or 
serve as an accessory for your farm-to-table dinner party. 
Also consider adding a bit of fall-flare with decorations 
such as pumpkins, squash and brightly colored leaves. 
Seasonal fare
It’s easy to get inspired with the variety of things you can 
find at your local farmers market. Ingredients like onions 
can be used in this Baked Fish recipe while a batch of 
locally sourced potatoes is the perfect foundation for a 
Fingerling Potato Salad. 

FROM FARM TO GLASS
Many may be surprised to learn that 
milk is one of the original farm-to-
table foods, typically arriving on 
grocery shelves in just two days 
(or 48 hours) from many family-
owned and operated dairy farms. 
For a trendy twist on the farm-fresh 
beverage kids already love, try this 
DIY flavored milk recipe as a tasty 
start to the morning. To learn about 
milk’s journey from farm to glass, 
visit MilkLife.com.

Chocolate Banana Milk
Servings: 1 
 8  ounces fat free milk
 1/2  large banana
 1  teaspoon unsweetened  
   cocoa powder
Place 8 ounces milk, large banana 
and unsweetened cocoa powder 
in a blender and blend until just 
smooth. Enjoy!
Nutritional information per 
serving: 140 calories; 0 g fat; 0 g 
saturated fat; 5 mg cholesterol; 9 g 
protein; 29 g carbohydrates; 2 g fiber; 
105 mg sodium; 306 mg calcium 
(30% of daily value). 

A SENSATIONALLY 
SIMPLE SIDE DISH
When you’re looking for a 
delicious and nutritious side dish 
to complement any meal, look no 
further than this Fingerling Potato 
Salad. Made with nutrient-rich 
Wisconsin Potatoes and topped 
with a lemon dressing, this simple 
potato side packs plenty of flavor. 
Find more potato recipes at 
eatwisconsinpotatoes.com.

Fingerling Potato Salad
Prep Time: 15 minutes
Cook Time: 15 minutes
Servings: 6
 1 1/2  pounds mixed Wisconsin  
   fingerling potatoes
 2  large lemons, divided
 2  cups water
 2  tablespoons coarse kosher  
   salt
 3  tablespoons white balsamic  
   vinegar
 3  tablespoons extra-virgin  
   olive oil
 1 1/2  teaspoons whole cumin  
   seeds
 3/4  teaspoon whole coriander  
   seeds

  pepper, to taste
 4  green onions, thinly sliced
 1/3  cup chopped fresh dill
  salt, to taste
 2  cups baby arugula
In large pot of boiling, salted water, 
cook potatoes until just tender when 
pierced with fork, about 15 minutes. 
Drain and cool slightly.

Slice one lemon into 1/8-inch-thick 
rounds. In small saucepan, combine 
sliced lemon, water and kosher 
salt; bring to boil. Reduce heat and 
simmer until lemon slices are tender, 
about 10 minutes. Drain lemons then 
coarsely chop. 

Cut remaining lemon in half and 
squeeze out 2 tablespoons juice. In 
small bowl, mix chopped lemons, 
lemon juice, white balsamic vinegar 
and oil. Coarsely crush cumin and 
coriander seeds using mortar and 
pestle. Mix seeds into lemon dressing. 
Season, to taste, with pepper.

Cut lukewarm potatoes in half 
lengthwise. Place in large, shallow 
bowl. Mix in green onions and dill. 
Pour lemon dressing over and toss 
to coat. Season, to taste, with salt 
and pepper. Add arugula and toss 
gently. Serve lukewarm or at room 
temperature.
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Discover the safe and aff ordable
way to regain access to all of your 
home and allow you to use your 
stairs safely.

1-877-366-0378

Call now to save
on a Rave 2 stair lift! 

Don’t let the stairs
limit your mobility.

Contactless consultations, installations and delivery available!

The Rave 2 stair lift is the ideal 
solution for anyone:

Who struggles using 
the stairs

That is worried about 
risking a fall on the 
stairs

Who wants to access 
all of their home

SPECIAL OFFER

$50 OFF
Call today!

USE CODE MBSP50

A Better Way 
to Hear TV®

Voice Clarifying Wireless 
TV Speaker™

Works better than 
a Soundbar!

SPECIAL OFFER

$50 OFF

to Hear TV
Voice Clarifying Wireless 

Works better than 

888-725-1026

FAMILY FEATURES 

Farm-fresh is what many families 
desire. Straight from the farm to 
your table is one of the best ways 

you can ensure you’re delivering a 
nutritious and delicious meal for family 
or friends. 

Wholesome meals can bring everyone 
together around the dinner table; even 
little ones can enjoy flaky, baked fish, 
a nutritious potato-based side dish and 
a trendy-twist on a farm-fresh beverage 
with these fun, flavorful recipes. 

Find more farm-fresh recipes at 
Culinary.net.
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DELIGHTFULLY BAKED FISH
When it comes to baking fish, flaky and 
fresh can make for a great combination. 
For a classic meal with a seasoned flare, 
try this delicious baked fish with lemon 
pepper seasoning and onions. Find more 
traditional, tasty recipes at USDA.gov. 

Baked Fish
Recipe courtesy of the United States 
Department of Agriculture
Servings: 4
  Nonstick cooking spray
 1  pound fish fillets (whitefish,  
   trout or tilapia)
 1  onion, sliced
 1/4 teaspoon salt
 1/4  teaspoon black pepper
 2  teaspoons vegetable oil
 1/4  teaspoon lemon pepper  
   seasoning (optional) 
Heat oven to 350 F.

Place 12-inch piece of foil on counter. 
Coat foil with nonstick cooking spray. 
Place fillets in middle of foil. If fillets 
have skin, place skin-side down. 

Spread sliced onions, salt, pepper and 
oil on top of fillets. Add lemon pepper 
seasoning, if desired. Fold foil over fish. 

Place foil pouch on baking sheet 
and place in oven. Bake fish 15-20 
minutes until fish reaches a minimum 
internal temperature of 145 F on a food 
thermometer and is flaky when tested  
with fork. 

Divide into four portions and serve. 

Farm-Fresh Festivities
Themed parties can be challenging, especially when you 
want everything to be perfect for your guests. Make your 
party simple and festive with these tips for planning your 
own farm-to-table gathering. 
Mason jars 
A farm-to-table classic, mason jars can be used for drinks 
or even to fill with flowers to make a beautiful, seasonal 
centerpiece for the table. Mason jars are clean, cute and 
easy to wash when the gathering is over. 
Rustic vibe
Adding some rustic decor can help spruce up your table or 
serve as an accessory for your farm-to-table dinner party. 
Also consider adding a bit of fall-flare with decorations 
such as pumpkins, squash and brightly colored leaves. 
Seasonal fare
It’s easy to get inspired with the variety of things you can 
find at your local farmers market. Ingredients like onions 
can be used in this Baked Fish recipe while a batch of 
locally sourced potatoes is the perfect foundation for a 
Fingerling Potato Salad. 

FROM FARM TO GLASS
Many may be surprised to learn that 
milk is one of the original farm-to-
table foods, typically arriving on 
grocery shelves in just two days 
(or 48 hours) from many family-
owned and operated dairy farms. 
For a trendy twist on the farm-fresh 
beverage kids already love, try this 
DIY flavored milk recipe as a tasty 
start to the morning. To learn about 
milk’s journey from farm to glass, 
visit MilkLife.com.

Chocolate Banana Milk
Servings: 1 
 8  ounces fat free milk
 1/2  large banana
 1  teaspoon unsweetened  
   cocoa powder
Place 8 ounces milk, large banana 
and unsweetened cocoa powder 
in a blender and blend until just 
smooth. Enjoy!
Nutritional information per 
serving: 140 calories; 0 g fat; 0 g 
saturated fat; 5 mg cholesterol; 9 g 
protein; 29 g carbohydrates; 2 g fiber; 
105 mg sodium; 306 mg calcium 
(30% of daily value). 

A SENSATIONALLY 
SIMPLE SIDE DISH
When you’re looking for a 
delicious and nutritious side dish 
to complement any meal, look no 
further than this Fingerling Potato 
Salad. Made with nutrient-rich 
Wisconsin Potatoes and topped 
with a lemon dressing, this simple 
potato side packs plenty of flavor. 
Find more potato recipes at 
eatwisconsinpotatoes.com.

Fingerling Potato Salad
Prep Time: 15 minutes
Cook Time: 15 minutes
Servings: 6
 1 1/2  pounds mixed Wisconsin  
   fingerling potatoes
 2  large lemons, divided
 2  cups water
 2  tablespoons coarse kosher  
   salt
 3  tablespoons white balsamic  
   vinegar
 3  tablespoons extra-virgin  
   olive oil
 1 1/2  teaspoons whole cumin  
   seeds
 3/4  teaspoon whole coriander  
   seeds

  pepper, to taste
 4  green onions, thinly sliced
 1/3  cup chopped fresh dill
  salt, to taste
 2  cups baby arugula
In large pot of boiling, salted water, 
cook potatoes until just tender when 
pierced with fork, about 15 minutes. 
Drain and cool slightly.

Slice one lemon into 1/8-inch-thick 
rounds. In small saucepan, combine 
sliced lemon, water and kosher 
salt; bring to boil. Reduce heat and 
simmer until lemon slices are tender, 
about 10 minutes. Drain lemons then 
coarsely chop. 

Cut remaining lemon in half and 
squeeze out 2 tablespoons juice. In 
small bowl, mix chopped lemons, 
lemon juice, white balsamic vinegar 
and oil. Coarsely crush cumin and 
coriander seeds using mortar and 
pestle. Mix seeds into lemon dressing. 
Season, to taste, with pepper.

Cut lukewarm potatoes in half 
lengthwise. Place in large, shallow 
bowl. Mix in green onions and dill. 
Pour lemon dressing over and toss 
to coat. Season, to taste, with salt 
and pepper. Add arugula and toss 
gently. Serve lukewarm or at room 
temperature.

Free Tax Help
More than 50 free tax preparation sites are open in Rhode 

Island this year as the Internal Revenue Service continues to 
expand its partnerships with nonprofit and community orga-
nizations. The sites provide vital tax preparation services for 
low- to-moderate-income and elderly taxpayers.

The IRS Volunteer Income Tax Assistance (VITA) Program 
offers free tax help generally to people who earn $60,000 or 
less. The Tax Counseling for the Elderly (TCE) Program 
offers free tax help to taxpayers who are 60 and older.

Taxpayers need to present the following items to have their 
returns prepared:

•	 Proof of identification (photo ID)

•	 Social Security cards for you, your spouse and 
dependents

•	 An Individual Taxpayer Identification Number 
(ITIN) assignment letter may be substituted for you, 
your spouse and your dependents if you do not have 
a Social Security number

•	 Proof of foreign status, if applying for an ITIN

•	 Birth dates for you, your spouse and dependents on 
the tax return

•	 Wage and earning statements (Form W-2, W-2G, 
1099-R,1099-Misc) from all employers

•	 Interest and dividend statements from banks (Forms 
1099)

•	  A copy of last year’s federal and state returns, if 
available

•	 Proof of bank account routing and account numbers 
for direct deposit such as a blank check

•	 To file taxes electronically on a married-filing-joint 
tax return, both spouses must be present to sign the 
required forms

•	 Total amount paid for daycare services  and the 
daycare provider›s tax identifying number such as 
their Social Security number or business Employer 
Identification Number

•	 Forms 1095-A, Affordable Health Care Statement, 
if applicable

•	 Copies of income transcripts from IRS and state, if 
applicable

Trained and certified community volunteers can help eli-
gible taxpayers with credits, such as the EITC, Child Tax 
Credit or Credit for the Elderly. The EITC is one of the fed-
eral government’s largest benefit programs for working fami-
lies and individuals. Workers must file a tax return, even if 
they do not have a filing requirement, and specifically claim 
the credit to get the benefit.

As part of the IRS-sponsored TCE Program, AARP offers the 
Tax-Aide counseling program at more than 25 sites throughout 
the state. Trained and certified AARP Tax-Aide volunteer coun-
selors help all taxpayers with special attention to people age 60 
and older.

In addition to free tax return preparation assistance, sites will 
file returns electronically for free. E-file, when combined with 
direct deposit, is the fastest way to get a refund. The IRS expects 
to issue more than nine out of 10 refunds in less than 21 days. 
It takes longer to process paper returns and due to a reduction 
of personnel, it will likely take an additional week or more to 
process paper returns meaning that those refunds are expected 
to be issued in eight weeks or more.

Taxpayers who file electronically also can opt to file now and 
pay later. If taxpayers owe, they can make a payment by April 
18, 2023, using one of many secure methods, like the IRS Direct 
Pay free service or by choosing an approved payment processor.

For taxpayers who want to prepare and file their own tax 
returns electronically, there is IRS Free File. Everyone can use 
Free File, the free way to prepare and e-file federal taxes either 
through brand-name software or online fillable forms. Individu-
als or families with 2022 adjusted gross incomes of $73,000 or 
less can use Free File software. Free File Fillable Forms, the 
electronic version of IRS paper forms, has no income restric-
tions. For either service, taxpayers must go through www.
irs.gov/freefile to access the programs. Also, MyFreeTaxes is 
available at www.myfreetaxes.com with up to three free state 
tax returns.

Local VITA site information is available by calling the United 
Way number 2-1-1.  Also at IRS.gov - search the word “VITA” 
and then click on Free Tax Return Preparation for You by 
Volunteers. To locate the nearest AARP Tax-Aide site, visit aarp.
org, or call 888-227-7669. 

YOUR TAXES
  b y  M E G  C H E V A L I E R

The Supplemental Security Income (SSI) program 
helps support many American families. As we celebrate 
50 years of SSI, it is a great time to briefly share the his-
tory of SSI and information on how to apply.

On October 30, 1972, President Nixon signed SSI 
into law. In January 1974, we began paying

SSI to people who met the eligibility requirements. 
Fifty years later, SSI remains a lifeline program for 
millions of people and households with limited income 
and resources. SSI also helps children and adults under 
age 65 who have a disability or are blind and who have 
income and resources below specific financial limits. 
People age 65 and older without disabilities–who meet 
the financial qualifications–may also receive SSI pay-
ments.

You can let us know that you want to apply for SSI 
online at www.ssa.gov/benefits/ssi/start.html.

This process only takes about five to ten minutes, and 
no documentation is required to start. We will need the 
following basic information about you or the person 
you’re helping:

• The name, date of birth, Social Security number, 
mailing address, and phone number of the person who 

is interested in applying for SSI. (Providing an email 
address is optional.)

• If helping another person, we need your name and 
phone number. (Providing an email

address is optional.)
Once you provide this information and answer a few 

questions, we will schedule an appointment to help 
you apply for SSI. We will send a confirmation with 
the appointment date and time by mail and email (if 
provided). In some cases, we may call you to schedule 
the appointment.

If you’re unable to begin the process online, you may 
schedule an appointment by calling 1-800-772-1213 
(TTY 1-800-325-0778) from 8:00 a.m. to 7:00 p.m. lo-
cal time, Monday through Friday. You may also con-
tact your local Social Security office. You can find the 
phone number for your local office on our website.

Once your SSI application is submitted, you can 
check the status online by creating a personal my Social 
Security account at www.ssa.gov/myaccount. SSI will 

continue to support families for many years to come.

SSI: 50 Years Of Financial Security

SOCIAL SECURITY
  b y  C H E R Y L  T U D I N O
SOCIAL SECURITY PUBLIC AFFAIRS SPECIALIST

SENIORS

CAREGIVERS

FAMILY

INDUSTRY PROFESSIONALS

Contact your sales rep 
to find out more about this 
valuable and cost effective  

advertising opportunity

401-732-3100

advertise to

 PrimeTime
savvy seniors
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WaterFire Arts Center • Providence, RI

Visit ripbs.org for 
more event and 

ticket information
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Together We Grow

Estate Administration 
from Beginning to End

“In a nutshell, estate administration is the 
process by which a deceased person’s finan-
cial affairs are wrapped up and their prop-
erty and assets are distributed to the benefi-
ciaries as defined by the instructions in the 
will. That’s the quick definition, but there 
is certainly much more to this that we will 
explore in this blog,” stated certified elder 
law Attorney RJ Connelly III. “However, if 
a will does not exist, actions are taken to 
comply with state intestacy laws.”  So, what 
is Intestacy?

“Intestacy refers to the condition of an 
estate of a person who dies without a will 
who owned property with a total value 
greater than that of their outstanding debts,” 
explained Attorney Connelly. “Addition-
ally, a will that covers only part of an estate 
sometimes is intestate. In either of these in-
stances, the probate court often distributes 
the assets of the deceased.”

“The individual responsible for managing 
the estate administration process is called the 
personal representative or the executor. Es-
tate administration can be done with or with-
out the oversight of a court, depending on 
the type of estate planning strategies made in 
advance,” continued Attorney Connelly.

The Estate Administration Process
Typically, estate administration typically 

involves multiple steps which include the 
following:
• Probating the will.
• Obtaining a death certificate.
• Obtaining a tax identification number for 
the estate.
• Identifying and locating the deceased per-
son’s assets, including bank accounts, in-
vestments, individual property, real estate, 
and other assets.
• Notifying creditors and paying any out-
standing debts, taxes, and other liabilities 
from the assets of the estate.
• Obtaining a court-issued document called 
letters of testamentary or letters of admin-
istration, giving the personal representative 
or executor the authority to act on behalf of 
the estate.
• Inventorying and appraising the assets of 
the estate and keeping accurate records of 
all transactions.
• Filing any necessary tax returns and pay-
ing any taxes due on the estate.
• Distributing the estate’s assets to the ben-
eficiaries according to the terms of the will 
or state laws of inheritance.
• Closing the estate by submitting a final ac-
counting to the court and obtaining court ap-
proval to distribute the assets of the estate. 

 “This process can vary slightly depend-
ing on the size of the estate, the complex-
ity of the issues involved, and if the case 
is probated or non-probated,” said Attor-
ney Connelly. “A probate court action may 
be necessary for larger estates to confirm 
the legality and validity of the will and to 
provide oversite during the distribution of 
assets. Non-probated estates are usually 
smaller and therefore have far fewer legal 
requirements.”

Estate planning can help avoid probate 
and its complications, and in some cases, 
estate administration can occur outside of 
probate court (non-probate administration). 
It is best to consult with an experienced el-
der law attorney who can help explain the spe-
cific laws and regulations of the relevant state.

State Law and Estate Administration
“With limited exceptions, estate admin-

istration is governed by state law in this 
country,” explained Attorney Connelly. 
“Each state has unique laws and regulations 
regarding the probate process and the dis-
tribution of a decedent’s assets. These laws 
can vary significantly, so it is essential to 
consult with an elder law attorney who is 
familiar with the laws of the state where the 
decedent resided.”

At the federal level, the estate adminis-

tration must comply with Internal Revenue 
Codes that address estate taxes, gift taxes, 
generation-skipping transfer of assets (gift-
ing to grandchildren) and special valuation 
rules.

“The state probate process includes ap-
pointing a personal representative, invento-
rying and appraising assets, and distributing 
assets to the beneficiaries,” said Attorney 
Connelly. “Individual state laws may also 
dictate the methods for challenging a will 
or contesting the appointment of a personal 
representative or executor.”

Probating an Estate
“The time it takes to probate an estate 

is dependent on the estate’s size and the 
complexity of the issues involved, locating 
beneficiaries, and working through fam-
ily disputes or challenges to the will,” said 
Attorney Connelly. “Generally, the probate 
process can take anywhere from several 
months to a year or more to complete. If the 
estate is small and there are no challenges 
or disputes, the process can move through 
the courts at a faster pace. Larger and more 
complicated estates will take more time as 
well as those that are being disputed.”  

The non-probate process is usually faster 
and can take several weeks or months to 
complete, so comprehensive estate planning 
often centers on minimizing the potential 
for probate.

Potential Problems
As stated previously, there are several 

problems that can occur when administer-
ing an estate. These include:
• Beneficiary disputes – If the decedent’s 
will is unclear or there are multiple benefi-
ciaries, disputes may arise over who is en-
titled to receive any assets.
• Challenges to the will – Challenging a will 
can occur for several reasons, such as lack 
of capacity, undue influence, or even fraud.
• Lack of assets – If the decedent’s debts 
and liabilities exceed the value of their as-
sets, there may not be enough to pay off 
creditors and beneficiaries.
• Probate process delays – The probate pro-
cess can be time-consuming and may create 
delays due to missing or incomplete docu-
mentation or beneficiary disputes.  Prior es-
tate planning can avoid much of this.

Closing the Estate
Estate administration concludes when the 

following occurs:
• The personal representative distributes all 
assets according to the terms of the will or 
state laws.
• The personal representative closes any fi-
nancial accounts, such as bank and invest-
ment accounts, which belong to the estate.
• The personal representative files all final 
tax returns for the decedent and the estate.
• The personal representative files a final 
report with the probate court, including an 
accounting of all assets and debts of the es-
tate, and any beneficiary distributions. 

The personal representative obtains court 
approval and discharge, closing the estate’

Once these tasks are complete, the estate 
administration process concludes, and the 
deceased person’s assets have been prop-
erly and legally distributed according to the 
decedent’s wishes or state laws.

“While estate administration has a gener-
al roadmap and set of rules to follow, each 
estate is unique, and ensuring all formali-
ties are properly addressed can be daunting 
tasks and, in some cases, extremely time-
consuming,” said Attorney Connelly.  “Seek 
advice from an elder law attorney to help 
structure the approach you will take and 
create a list of tasks which can help the per-
sonal representative track all the necessary 
elements needed to navigate this process 
with minimal problems. A systematic and 
organized plan with appropriate attorney 
oversight will help make the estate adminis-
tration run smoothly.”
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