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prominent figure has joined the staff of the Schumacher Center for a New Economics, 
the Great Barrington-based organization that established the BerkShares local 

currency, among other projects.
Greg Watson, former Massachusetts Commissioner of Agriculture, is the Schumacher 

Center’s new director of policy and systems design.
Watson has served twice as commissioner of agriculture, until this January in the 

administration of former Governor Deval Patrick 
and previously in the administrations of Governors 
Michael Dukakis and William Weld from 1990 

to 1993. In 2006 the Boston Globe Magazine named him to its list of “Bostonians 
Changing the World.”

The Schumacher Center, based at a rural site on Jug End Road in South Egremont, is 
a nonprofit organization originally founded as the E.F. Schumacher Society in 1980 by 
current executive director Susan Witt and the late Robert Swan.

According to its mission statement, its purpose is to “educate the public about an 
economics that supports both people and the planet. We believe that a fair and sustainable 
economy is possible and that citizens working for the common interest can build systems 
to achieve it. We recognize that the environmental and equity crises we now face have 
their roots in the current economic system.”

The Schumacher Center operates a library, sponsors lectures and supports theoretical 
research and practical application of concepts, such as BerkShares, which is designed to

continued on page 12

Public voice for Schumacher Center’s sustainable economic policies
Former Commissioner of Agriculture Greg Watson takes 
new issues-oriented role at Berkshire-based organization

on the record

Greg Watson brings extensive public policy experience to his new position with the Schumacher Center 
for a New Economics. He discusses his views on a wide range of issues in an interview with BT&C.

Brisk business at new youth drop-in center
The Rev. Ralph Howe (right), pastor with the First United Methodist Church of Pittsfield, joins staff members (from left) Michael Williams, Jamal Taylor and 
Stephanie Bullett by the snack bar at The Hub, a new downtown drop-in center for teens and young adults operated under the auspices of the church.

By Brad Johnson
The Rev. Ralph Howe and members of his congregation at the First 

United Methodist Church of Pittsfield are on a mission to expand 
the church’s outreach to the community 
while also addressing some vital needs of 
the city and its residents.

One tangible result of their efforts is 
the recent opening of The Hub, a new 
youth drop-in center at 243 North St. 
that provides teens and young adults with a safe and welcoming 
after-school environment to spend time playing games and engag-
ing in other social activities. It also provides them with access to 

computer stations and has areas for study and homework activities, 
among other resources.

The Hub also gives teens access to another important resource 
that, according to Howe, is too often miss-
ing in some of their lives: adults who can 
lend a helpful ear on issues they may be 
confronting.

These adults, including paid staff members 
and volunteers, are on hand at The Hub to 

oversee basic operations and ensure that a safe and trouble-free environ-
ment is maintained. They are available to assist teens with homework or

continued on page 10

By Brad Johnson
The owners of Hops & Vines restaurant 

in Williamstown have built a solid business 
over the past few years serving what they 
describe as modern American cuisine with 
a new twist on comfort food.

Now, they are taking on a new venture – 
known as Pastaria NoCo – in neighboring 
North Adams that will focus on satisfying 
local residents’ appetite for traditional Ital-
ian cuisine.

“We felt there was a lack of Italian [din-
ing] options in north county,” said Robert 
Beuth, chef and co-owner at Hops & Vines. 
“So, when we began looking at ideas for 
a second venue, that was the direction we 
wanted to go in.”

Beuth and his partners, Gil Rubenstein 
of New York City and Jane Patton of Wil-
liamstown, put that plan in motion with 
their purchase in January of a building at 
896 State Rd. that for many years housed 
a well-regarded Italian restaurant known 
as La Veranda.

That restaurant, operated by the Siciliano 
family of North Adams, closed several years 
ago, and has housed a handful of different 
eateries since then. Most recent among 
them was Espana, a Spanish-themed tapas 
restaurant that was operated by owners of 
Coyote Flaco, a popular Mexican restaurant 
in Williamstown.

When Espana closed last year after just a 
few years of operation, Beuth and his partners 
saw an opportunity to return the building to 
its former Italian dining heritage.

“Once we saw that Espana was on the 
market, we looked into it and saw that it was 
a good fit for us,” said Beuth.

continued on page 22

Pastaria NoCo

Traditional Italian 
dining returns to 
former La Veranda

A

“We’re there to meet the needs of 
youth in the community and provide 
a supportive environment for young 

people from all backgrounds.”
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City pride prominent part 
of NAMApparel’s products

By John Townes
A new product being unveiled this month 

by the E3 Academy of Drury High School 
in North Adams is combining educational 
opportunity, local pride and travel mugs.

NAMApparel, a two-year-old business 
operated by the E3 Academy and its students, 
has developed and produced a travel mug with 
a logo representing North Adams and the tag 
line “It’s Gonna Be A Great Day!”

On April 15, students in the program held a 
walk in downtown North Adams to publicize 
the product. Beginning at Desperado’s Mexi-
can Restaurant, they visited local businesses 
and presented the cup.

Over the next month, they will be selling 
the mugs at local events on Main Street 
in downtown North Adams, including the 
Zumba Dance Party in the Street and Food 
Festival from 2 to 6 p.m. on May 3, and the 
Spring into Summer Expo sponsored by the 
Berkshire Chamber of Commerce on May 9 
from 10 a.m. to 6 p.m.

The mugs are also available for sale on an 
ongoing basis at the Berkshire Emporium 
and Antiques at 59 Main St. NAMApparel 
is also lining up other sales venues for the 
mugs. (They are priced at $12 for one, or 
two for $20.)

Now in its third year, the E3 Academy 
(which stands for Effort, Essential Skills and 
Employability) is an alternative school for 
at-risk students that is operated by Drury High 
and is located in the Windsor Mill. Its purpose 
is to help students who have had difficulty 
in the main academic program to complete 
their education and receive their high school 
diploma. The program is oriented to serve as 
an equivalent to the final years of high school, 
especially the 11th and 12th grades.

“There are many reasons a student may 
have problems academically or in adjusting to 
school, including a difficult background with 

problems at home, or other issues,” explained 
Abby Reifsnyder, LICSW, a school counselor 
at E3, which currently has 13 students.

Many of the students in the E3 Academy 
were held back and had to repeat grades in 
the past, or would have had to repeat grades 
now in the main high school.

“They are often over-aged and under-
credentialed,” said Reifsnyder. “For example, 
it may be a 17-year-old who would be going 
into the 10th grade for the second time. E3 
offers a way to advance and learn and gradu-
ate, without having to return to classes they 
already took and repeat the same lessons.”

While the E3 Academy offers an alterna-
tive path to graduation, Reifsnyder stressed 
that it remains an academically challenging 
path. “It’s a serious academic program that 
adheres to the Massachusetts Framework, in 
terms of requirements,” she said. “The differ-
ence is that this is competency-based.”

She explained that the program is oriented 
to projects, in which students learn writing, 
math, science and other educational and life 
skills as an outgrowth of these activities. 
Students earn their academic credentials by 
proving their knowledge.

“As they demonstrate their skills and 
knowledge, they can move on and then 
graduate,” she said.

NAMApparel (NAMA stands for North 
Adams, Mass.) is one of the academy’s 
projects. It specializes in products that tie in 
with promotion of North Adams.

Students plan and operate the business in 
conjunction with school instructors. Skills 
like math and writing are incorporated into 
the process. They also receive advice and 
instruction from local businesspeople and 
other professionals.

In addition to the group activities with 
NAMApparel, students also individually 
develop business plans for their own hypo-
thetical ventures as well, which they present to 
a panel of business professionals. This year’s 
presentations took place on April 14.

In its first year, NAMApparel created and 
produced T-shirts and hooded jackets with 
a North Adams logo representing the city’s 
steeples and other landmarks, along with the 
phrase “Find it – Love It!”

This year they modified the logo – adopting 
the phrase “It’s Gonna be a Great Day!” – and 
used it in production of the new travel mugs. 
They also have produced new T-shirts with 
the revised logo.

E3 works with Keith Bona, owner of 
Berkshire Emporium, to manufacture the 
products. Bona’s own business creates and 
sells promotional products for customers. 
He works with the students to develop 
NAMApparel’s products, and sells them 
at Berkshire Emporium.

NAMApparel is a nonprofit business, and 
proceeds from sales are applied to cover 
production costs. The products are intended 
to be sold on an ongoing basis. If the initial 
inventory of an item sells out, they have the 
option of producing more.

Reifsnyder said they have initially pro-
duced 100 of the new travel mugs.

She noted that one reason they are produc-
ing travel mugs this year is that it is more 
feasible to expand the number of sales outlets 
for this kind of product. “One of the lessons 
we learned is that apparel is more complicated 
to sell, because there are different sizes,” she 
said. “A mug is simpler and more standard-
ized, which hopefully will make it more likely 
that other merchants will carry them.”

She added that producing both the travel 
mugs and T-shirts with the new logo allows 
for another merchandising strategy: acces-
sorizing. “Now people can buy matching 
travel mugs and T-shirts,” she said. “That’s 
why we refer to NAMApparel as a ‘lifestyle 
company.’”

The local orientation of the project is one of 
the benefits from the educational standpoint, 
said Reifsnyder. “The students are learning 
the ins and outs of business, and in the pro-
cess they are also becoming interested and 
involved in the community,” she said.

That view was also expressed by students. 
“We are the future of North Adams, and we 
are using our voices and our actions to help 
change this city in a positive way,” said 
graduating E3 senior Hannah Levesque.

The business and entrepreneurship ac-
tivities of NAMApparel are among several 
subject areas that E3 conducts projects in 
over the academic year.

Another focus has been the Hoosic River 
restoration, in which students have studied 
the environmental aspects and other impacts 
of the river, and have undertaken related proj-
ects, such as clearing a trail at an overgrown 
portion of the river.

For information on the E3 Academy and 
its projects, call 413-662-3275, email E3@
napsk12.org, or visit its Facebook page at 
www.facebook.com/namapparelbye3.◆

Students at the E3 Academy in North Adams show off the new line of T-shirts and travel mugs they have 
produced and are selling under the auspices of their student-run business, NAMApparel. Shown in the 
front row are Charles Talis and Aleigh Gancarz. In the back row are Brianna Crosby, Brandon Cowell, 
Thomas Sunn, Cierra Waters, Alan Kastner, Josh Myers, Mariah Arnold and Jason Morin Jr.
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Freeing up scarce spaces 
with spot saver campaign

By Brad Johnson
A new program is taking shape to address 

the perennial problem of too-few parking 
spaces in downtown Great Barrington, a situ-
ation exacerbated by the ongoing Main Street 
reconstruction project in the town center.

The goal of the new “Spot Saver” cam-
paign is to get employers and employees 
at businesses downtown out of the habit of 
taking up scarce parking spaces with their 
own cars, which too often leaves a scant few 
for customers and other visitors to search 
for, according to Betsy Andrus, executive 
director of the Southern Berkshire Chamber 
of Commerce and a member of the town’s 
parking task force.

Andrus explained that, as part of ongoing 
studies of the problem, a tally was taken of 
all the primary and secondary parking spaces 
downtown. When adjusted by the number of 
employees and owners at downtown busi-
nesses who need daily parking for their own 
vehicles, she said, “We came up with only 
21 spots left. That’s insane.”

Thus the Spot Saver solution – a two-
pronged proposal that first looks to identify 
any under-utilized dedicated parking spaces 
held by downtown businesses and property 
owners, and then arrange to temporarily 
convert them to permit-only parking for 

other downtown employees during the next 
construction season.

“We contacted property owners near down-
town and asked if they would give up any of 
their own spaces,” said Andrus. “We were very 
forward with them about this problem.”

This initial outreach effort iden-
tified at least 67 spots near or 
adjacent to downtown. For 
example, RBC Wealth 
Management agreed to 
contribute 10 spaces in 
its parking lot off Castle 
Street. Another four spac-
es were made available by 
Days Inn, three came from 
Town Hall, and about a dozen 
have been designated along the circle 
drive in front of the former Searles School 
off Bridge Street, among others.

With this allocation of parking spaces in 
hand, the next step was to get downtown 
employers and employees to commit to us-
ing only the Spot Saver spaces. “We asked 
them to make a pledge not to park in prime 
spots, but to take a few extra minutes to find 
a Spot Saver space,” said Andrus.

Signage was created to identify these 
spaces as designated for Spot Saver par-
ticipants, who are being provided with Spot 
Saver decals in return for their pledge to steer 
clear of other downtown spaces.

For those signing on for the program, the 
benefits include having a place to park their 

By John Townes
In a shuffle within the Pittsfield-area auto-

motive market, the Haddad Motor Group has 
become more diverse, while Johnson Dealer-
ships Inc. has become more focused.

This winter, Johnson sold its Nissan fran-
chise to Haddad. As a result, at the beginning 
of March, the Nissan dealership was moved 
from Johnson Ford Lincoln at 694 East St. 
to the site of Haddad Pre-Owned at 25 West 
Housatonic St. Johnson will concentrate 
on its Ford and Lincoln dealership (both 
brands are owned by Ford), while Haddad 
has added Nissan to its other lines, which 
include Subaru, Hyundai and Toyota.

In a related move, Haddad is also relocat-
ing its body shop, which had been at West 
Housatonic Street, into the former Poly 
Matrix manufacturing plant in the Downing 
Industrial Park off Hubbard Avenue on the 
east side of the city.

George Haddad, president of Haddad Mo-
tor Group, said he was contacted by Gary 
Johnson, president of Johnson Dealerships 
Inc., with the sale offer. Johnson had operated 
the Nissan franchise at the same location as its 
Ford and Lincoln dealership since 1991, and 
decided to concentrate on representing Ford 
Motor Co. products exclusively there.

Both the Haddad and Johnson dealerships 
are longtime multi-generational family busi-
nesses, dating back respectively to 1932 
and 1916.

The change reflects a trend in the automo-
tive industry, said Haddad. While there are 
businesses such as Haddad’s that sell different 
brands, auto companies increasingly prefer 
that dealerships are situated as stand-alone 
operations, especially in smaller markets like 
Berkshire County.

“In this size market, auto makers want to 
be represented in separate locations, rather 
than on the same site as other brands,” said 
Haddad. “In Berkshire County, there used 
to be more dealerships. For example, there 
were once four Ford dealers, and now there is 
only one. So, because dealerships now serve 
a larger area, the auto makers want to put their 
best foot forward at those locations.”

While Haddad sells several automotive 
brands in Pittsfield, each has a separate 
location. It has a Toyota dealership at 130 
Pittsfield-Lenox Rd. (Route 7/20), a Hyun-
dai dealership at 689 East St. and a Subaru 
dealership at 652 East St.

The Nissan franchise has moved into the 
site of Haddad Pre-Owned, a used car dealer-
ship Haddad has operated on West Housa-
tonic Street since 2011. It leases that site, 
which was formerly Southgate Motors.

“This made sense because we had the 
West Housatonic Street location available 
for Nissan,” said Haddad.

car without worrying about the potential for 
being ticketed – a possibility that will soon 
increase, according to Andrus, as new down-
town parking time limits are implemented 
and enforced this spring.

Participants, however, will still face the 
challenge of actually securing 

one of the Spot Saver spaces, 
which are available on a 

first-come basis. “They 
may still have to drive 
around for a few minutes 
to find an open space,” 
Andrus acknowledged.

She also noted that some 
downtown businesses with 

larger lots do provide paid park-
ing on a monthly basis. The campaign 

is alerting people to those locations as another 
option to meet their parking needs. 

Andrus added that, even with the Spot 
Saver program, parking will still be at a 
premium during the next phase of downtown 
road construction. “It’ll be a challenge,” she 
said, “but we only have so many options 
available to us, and we’re hoping that this 
will make things a little better than they 
would have been otherwise.”◆

Nissan franchise shifts to Haddad Motor Group
Haddad noted that used cars will continue 

to be sold there. “We’re big believers in used 
cars, and we sell them at all of our locations,” 
he said, adding that the company also operates 
Haddad Pre-Owned in Great Barrington.

Haddad said his company is currently 
determining whether the Nissan dealership 
will remain at this location permanently or 
eventually move to another site. “We’re 
looking into that,” he said. “This suits our 
purposes for now, but we’ll see what happens. 
Nissan has requirements, and it will depend 
on whether this site fits our needs or not.”

Meanwhile, moving the auto body shop 
into the Downing Industrial Park site will 
both allow for an expansion of that business, 
which was established in 1989, while also 
opening up space at West Housatonic Street 
for Nissan’s service operations.

Haddad purchased the 60,000-square-foot 
former Poly Matrix building for $875,000 in 
February and is in the process of relocating 
the auto body shop there. “Our auto body 
business has outgrown the space it’s in, and 
the new location will provide room to handle 
that growth,” he said.

Haddad said that when they have absorbed 
these additions, the company plans to pursue 
a previous plan to modernize and expand its 
Toyota dealership.◆
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Williamstown seeks input 
on development priorities

By Brad Johnson
Williamstown residents have an opportu-

nity for the next few weeks to weigh in on 
what they feel the town’s economic develop-
ment priorities should be.

Through May 1, they have been invited 
to participate in a survey that has been put 
together by the recently formed Williamstown 
Economic Development Committee (EDC).

The survey includes a few questions that ask 
residents to numerically rank the importance 
of various measures of economic growth (such 
as more jobs, more businesses, more visitation, 
etc.) and various methods for achieving that 
growth (marketing to prospective business, 
better Internet access, improved local and 
regional public transportation, etc.).

The bulk of the survey, however, involves 
open-ended questions on economic devel-
opment issues where residents can share 
their thoughts and ideas in more detail. For 
example, it asks: “What are the top reasons 
that new businesses might be attracted to 
Williamstown?” and “What are your sugges-

tions for improving our retail and business 
districts?” among others.

“We included these two types of ques-
tions so that we could get a general sense 
of what [residents’] priorities are, but also 
more detailed feedback and ideas,” said 
Andrew Hogeland, a member of the town’s 
select board.

Hogeland, a retired attorney who was 
newly elected to the select board in 2014, said 
he and fellow rookie selectman Hugh Daley, 
had focused during their campaigns on the 
idea that the town needed to be more proac-
tive in promoting economic development. 
After winning their seats as selectmen, they 
put together a draft plan for the formation of 
a new committee that would be tasked with 
identifying and implementing economic 
development initiatives within the town.

“At the end of 2014 the Williamstown 
Economic Development Committee was 
formed, and met for the first time in January,” 
said Hogeland, who is among the commit-
tee’s eleven members. Other members, all 
appointed by the select board, include town 
business owners and professionals, as well 
as representatives from Williams College 
and the Clark Art Institute. 

To help shape its own future efforts, Ho-
geland said, the EDC first wanted to get an 
understanding of residents views and opinions 
on economic development issues. “We felt 
that we needed to reach out across the entire 
community,” he said. This led to the formation 
within the EDC of an outreach work group (of 
which Hogeland is also a member), and the 
development of the survey project.

“We felt the survey would help us to 
accomplish several goals,” said Hogeland. 
“We would learn the priorities of residents, 
we would get their ideas, and we would get 
public engagement in the process.”

The EDC’s outreach committee crafted 
the survey over the first few months of the 
year and had a final version done in time for 
about 3,000 paper copies to be mailed out 
with town property tax bills in March.

 Additionally, they have made the survey 
available online through the SurveyMonkey 
website (www.surveymonkey.com/s/Wil-
liamstownEconomicDevelopment).

The survey responses, which will be ac-
cepted until May 1, will also be augmented 
by input collected at two public forums to 

be held at the Williams Inn on April 29: 
one from 7:45 to 9 a.m. and the other from 
5:30 to 7 p.m. “Having sessions in both the 
morning and evening should make it easier 
for people to attend and participate,” said 
Hogeland.

Whether on paper, online or through the 
public forums, the feedback from residents 
will then be analyzed and utilized by the 
EDC as it begins the process of drafting an 
economic development plan for the town.

As to what shape that plan will take and 
how it will be utilized, Hogeland said it is still 
too early in the process to know. He added, 
however, that it will include specific action 
items for the town to pursue.

“The committee as a whole hasn’t dis-
cussed how substantive and detailed the 
report will be,” he said. “But the committee 
and the selectmen are clear that they want 
this to be more than a three-ring binder that 
sits on the shelf.”◆

Local food scene subject 
of tours, tastings, videos

By John Townes
The cuisine of Berkshire County is gaining 

some video visibility that is intended to draw 
more attention to the region’s food tourism 
market and farm-to-table movement.

The Red Lion Inn has created a video, A 
New Berkshires Food Scene: The Red Lion 
Inn-sider’s Guide, as part of a broader pro-
motional initiative that includes self-guided 
Taste Tours of the region and a Local Mak-
ers’ Tasting Menu offered at the inn, which 
features items from the artisan food producers 
included on the tours.

The four-minute video is sponsored by 
the Stockbridge hospitality landmark in col-
laboration with Berkshire Farm and Table, 
an organization that promotes the region’s 
food culture. It was produced for FED Guides 
by Find. Eat. Drink. – an online guide to 
culinary activities.

The video, the taste tour and the tasting 
menu are an outgrowth of the inn’s active 
involvement in food tourism, according to 
Angela Cardinali, who is both an organizer 
of Berkshire Farm and Table (a nonprofit 
collaboration of supporters of food tourism 
in the Berkshires) and a marketing consultant 

whose clients include the Red Lion and other 
food-related businesses.

She explained that the Red Lion sponsored 
the video, and put together the taste tours and 
special menu as a way to jointly promote the 
inn, the local food economy and food tourism 
in the Berkshires.

The video features a brief food tour of the 
Berkshires hosted by Red Lion Inn Executive 
Chef Brian Alberg, along with excerpts of 
interviews with other chefs and members of 
the region’s food scene.

In addition to the Red Lion, it features The 
Meat Market, Allium and Prairie Whale in 
Great Barrington; Nudel Restaurant in Lenox; 
Monterey General Store in Monterey; Six De-
pot Roastery and Cafe in West Stockbridge; 
Berkshire Mountain Distillers in Sheffield; 
and Mill River Farm in New Marlborough.

The video, which debuted on March 13, 
is featured in The Berkshires section of the 
FED Guides website (www.fedguides.com/
series/the-berkshires). The video can also be 
viewed at https://vimeo.com/121481106.

FED Guides showcases cities and regions 
around North America, Europe and the Carib-
bean, focusing on restaurants, bars, coffee 
shops and other food-related attractions for 
travelers, which are recommended by star 
chefs, bartenders and sommeliers.

In conjunction with the video, the Red 
Lion Inn is promoting Taste Tours. These are 
self-guided tours that people can take of food 
and beverage producers within a short drive 
from the inn. Tastings or low-cost samples are 
available to visitors at stops along the tour.

The suggested stops include The Meat Mar-
ket, Big Elm Brewing in Sheffield, Berkshire 
Mountain Distillers, Mill River Farm, and Six 
Depot Roastery. For Taste Tour details, visit 
www.redlioninn.com/chefs-tasting-tour/.

To enhance the tour experience, the Red 
Lion also offers a three-course, prix fixe Lo-
cal Makers’ Tasting Menu, available during 
dinner hours (with the exception of Saturdays 
and holidays).

The menu is created by Alberg and features 
ingredients from the producers on the tour 
and other local sources (a vegetarian option 
is available). The price for the three-course 
meal is $50 per person and does not include 
beverages, tax or gratuity.

Berkshire food and chefs will also be 
gaining television exposure in Canada, in a 
separate project involving Berkshire Farm 
and Table, the Red Lion and Alberg.

Along with other chefs from the region, 
Alberg has been preparing themed meals 
and giving demonstrations of Berkshire cui-
sine at the James Beard House, an culinary 
educational center in New York City, for a 
number of years.

Two years ago, a Canadian production 
company filmed preparations for one of these 
dinners, the Berkshire Cure-All, for a reality 
TV series, Chefs at the James Beard House, 
to be broadcast on the Gusto food network 
in Canada. In addition, the Red Lion has pur-
chased time to show 60-second commercials 
for the inn during the series.

The Berkshire Cure-All segment was 
slated to debut on April 18. For details, visit 
gustotv.com.◆

Mountain Goat 
Artisan Gallery

130 Water St • Williamstown

Featuring the hand-crafted products of 
local potters, woodworkers, furniture 

makers, photographers, painters, jewelry 
makers and more…

Open TueSday-SaTurday nOOn TO 5 p.m.

413-884-5339
www.mountaingoatartisangallery.com

Join us for spring fling!
saturday, april 25 • 12-5 pm

Food & music…plus pottery, spinning & 
weaving demonstrations!

APPLY NOW FOR FALL 2015!

Learn more at mcla.edu/pmba or call 413 662 5410.

A D V A N C E  Y O U R  C A R E E R

MBAPR
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OSHA
CERTIFIED

COMPLIANCE
TRAINING

413-464-8064
Call

10-Hour OSHA
Construction Safety Class

30-Hour Supervisor

8-Hour Hazwoper Refresher

CPR / First Aid / AED Training

osha ad.qxp_Layout 1  12/8/14  11:26 AM  Page 1
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news & notes from the region

April 21, 23: Money Smart Week 
at the North Adams Public Library, 
with April 21 workshop on Check-
ing Account Essentials at 3:30 
p.m., and April 23 workshops on 
Demystifying Investing at 4:30 p.m. and Household Finance 
and Budgeting at 6:30 p.m. Free. 413-662-3133.

April 21, May 19: Pittsfield Green Drinks, informal gathering 
of people interested in conservation and environmental issues on 
third Tuesday of each month. 5:15 p.m. at Rainbow Restaurant 
on First Street (tentative location). Sponsored by the Berkshire 
Environmental Action Team (BEAT). For more information and 
meeting location, contact Jane Winn at jane@thebeatnews.org 
or 413-230-7321.

April 22: Coffee and Conversation with state Sen. Benjamin 
Downing (D- Pittsfield) a public informal forum at the Ioka Valley 
Farm, Route 43 in Hancock, from 3 to 5 p.m. For information, 
visit www.SenatorDowning.com.

April 22: SpaceFinder Mass, a presentation of a new creative 
workspace directory. Part of 1Berkshire Brown Bag lunchtime 
seminar series. Free, but registration recommended. Noon at 
Central Station, 66 Allen St. in Pittsfield. 413-499-4000 or 
Berkshirechamber.com.

April 22: Renewable Energy Workshop presented by CET 
(Center for EcoTechnology) from 1 to 2 p.m. at Wild Oats 
Market in Williamstown, with information on energy efficiency 
measures and how to make the switch to renewable energy in 
Massachusetts. For more information, contact Robin Riley at 
413-458-5317 or marketing@wildoats.coop.

April 23: A New England Food Vision, presented by Dr. Brian 
Donahue, associate professor of American Environmental 
Studies, Brandeis University, as part of Massachusetts Col-
lege of Liberal Arts’ Green Living Seminar Series. 5:30 p.m. 
in Murdock Hall room 218. The series continues through April 
30, and all seminars are free and open to the public. For more 
information, go to www.mcla.edu/greenliving or contact Dr. 
Dan Shustack at 413-662-5301.

April 24: Shred It Day sponsored by Toole Insurance Agency. 
ProShed mobile shredding truck will be at agency’s office at 
195 Main St. in Lee from 11 a.m. to 2 p.m., and will shred con-
fidential personal documents (no business documents). Agents 
will also be on hand to answer questions about protecting your 
security. 413-243-0089.

April 25: Goodwill Prom Dress Sale with evening gowns priced 
from $9.99 to $34.99 at the Goodwill Regional Center, 158 Tyler 
St. in Pittsfield, from 10 a.m. to 3 p.m. Five students will be 
chosen for complimentary hair styling and makeup consulting 
on prom day. Proceeds support Goodwill’s Job Skill Building 
Maker Space, which provides hands-on job training and experi-
ence. Reservations are required, call 413-442-0061.

April 25: Housatonic River Walk Earth Day Workday, to 
clean up the trail for spring. 9 a.m. to 2 p.m. with lunch provided. 
Meet at DuBois River Garden Park at Church and River streets 
in downtown Great Barrington. 

April 25: Spring Fling, presented by the Williamstown Cham-
ber of Commerce, with merchants on Spring and Water streets 
hosting sales, in-store events, music and more. For information, 
call 413-458-9077.

April 25: Live Out Loud Community Conference for LG-
BTQIA community and supporters. 8 a.m. to 4 p.m. at MCLA 
Church Street Center in North Adams. Registration required at 
www.berkshireahec.org/training-events.

April 25: Healthy Kids Day sponsored by the Pittsfield Family 
YMCA and the Northern Berkshire YMCA. Free community 
event for kids and families in the surrounding area, to kick 
start physical activity and learning throughout the summer. 
Includes activities, food samples and information to help 
parents improve their children’s lifestyles. The Pittsfield 
Family YMCA’s event is at 292 North St. in Pittsfield from 
noon to 3 p.m. (413-499-7650 or www.pittsfieldfamilyymca.
org). The Northern Berkshire YMCA’s event is at 22 Brickyard 
Court in North Adams, from 10 a.m. to noon. (413-663-6529 
or ymcanb.org).

April 25: MS Support Foundation Annual Gala Fund Raiser 
with dinner, auction and other activities. 5:30 to 9:30 p.m. at 
the Berkshire Museum in Pittsfield. Information and tickets at 
mssupportfoundation.org.

April 28: Pittsfield Economic Revitalization Corporation 
Annual Meeting, including panel on advanced manufactur-
ing opportunities in Berkshire County. 7:30 a.m. at Susan B. 
Anthony Center at Berkshire Community College in Pittsfield. 
Includes breakfast buffet. For information, call Ann Dobrowolski 
at 413-499-9371. 

April 29: Public forums presented by the Williamstown 
Economic Development Committee to gather input from town 
residents on economic development priorities. Morning session 
from 7:45 to 9 a.m. and evening session from 5:30 to 7 p.m., 
both held at the Williams Inn.

April 29: “Common Sense Eating for Health and Pleasure” 
free information session presented by Hillcrest Commons Nurs-
ing and Rehabilitation Center as part of its “Berkshire Senior 
Subjects” monthly series. 10 a.m. at the Ralph Froio Senior 
Center in Pittsfield (includes free continental breakfast). Reg-
istration requested by calling 413-445-9747 by April 27.

April 30: Networking Before Nine Chamber Breakfast for 
members of the Southern Berkshire Chamber of Commerce and 
guests. 7:45 to 9 a.m. at Ski Butternut, 380 State Rd., Great 
Barrington. Includes presentation on Placemaking in Great 
Barrington by Town Planner Chris Rembold. $20.  For details, 
call 413-528-4284.

April 30: Electricity in New England, presented by Eric 
Wilkinson, ISO-NE Senior External Affairs Representative, to 
conclude Massachusetts College of Liberal Arts’ Green Living 
Seminar Series. 5:30 p.m. in Murdock Hall room 218. For more 
information, go to www.mcla.edu/greenliving or contact Dr. 
Dan Shustack at 413-662-5301.

April 30: Pittsfield Community Acupuncture Open House 
from 5 to 7 p.m. at Sunrise Studio, 42 Summer St. Free group 
acupuncture treatment, refreshments and information about 
programs. 413-243-0654.

May 2: Community Day of Service sponsored by MCLA 
and the City of North Adams. Meeting at 9:30 a.m. at MCLA 
Church Street Center, with work at various service sites. For 
information, call Spencer Moser at 413-662-5251.

May 2: Sheep to Shawl Festival sponsored by Williamstown 
Rural Land Foundation. Celebration of spring and New England 
heritage with local artisans and food producers, farm animals 
and a focus on region’s fleece and fiber industry. $5 per person 
or $10 per family for non-members. (Those on bicycle pay $3 
per individual or $6 per family.) Details at www.wrlf.org.

May 2: Alison Larkin LIVE! A night of comedy from The 
English American, special preview performance to benefit The 
Montessori School of the Berkshires (MSB), with proceeds 
supporting the school’s financial aid fund. In recognition of 
National Foster Care Month, MSB will donate a portion of 
regular ticket sales to Berkshire Children & Families. 7 p.m. at 
The Mahaiwe Performing Arts Center in Great Barrington. For 
tickets, call 413-528-0100 or visit www.mahaiwe.com. For more 
information, contact Marya LaRoche, director of development, 
at mlaroche@berkshiremontessori.org or 413-637-3662.

May 3: How to Certify a Vernal Pool workshop presented by 
Jane Winn of Berkshire Environmental Action Team, 1 to 3:30 
p.m., starting at Berkshire Community College (General Bartlett 
Room, Susan B. Anthony Building), followed by field trip to vernal 
pools. No fee, but free-will donations encouraged. Pre-register by 
contacting jane@thebeatnews.org or 413-230-7321.

May 4, 11,18 and June 1: AARP Foundation Finances 50+, 
a series on financial literacy and empowerment for people age 
50 and over, sponsored by Elder Services of Berkshire County. 
Workshops at the Harper Center in Williamstown in four 90-
minute sessions from 2:30 to 4 p.m. Participants should attend 
all four sessions. For more information, or to register, call Bonny 
DiTomasso at 413-499-0524. 

May 7: Great Barrington Green Drinks, informal gathering 
of people interested in conservation and environmental issues 
on first Thursday of each month. 5:30 p.m. at the Prairie Whale, 
178 Main St. For more information, contact Erik Hoffner at 
ehoffner@orionmagazine.org or 413-528-4422.

May 8-9: Springside Greenhouse Group Plant Sale, 9 a.m. 
to 4 p.m. at Springside Park, 874 North St., Pittsfield. Annuals, 
hanging baskets, container gardens, birdhouses, herbs, vegetable 
plants, succulents. Rain or shine.

May 8-9: Berkshire Botanical Garden Plant Sale at 5 West 
Stockbridge Rd. in Stockbridge. May 8 from 11 a.m. to 5 p.m. 
and May 9 from 9 a.m. to 5 p.m. Details at www.berkshire-
botanical.org.

May 9: Pittsfield Farmers’ Market Season Opening, First 
Street parking lot, 9 a.m. to 1 p.m.

May 9: Spring into Summer Expo sponsored by the Berkshire 
Chamber of Commerce. Business booths and other activities on 
Main Street in downtown North Adams from 10 a.m. to 6 p.m. For 
information, call Danielle Thomas at 413-499-4000 ext. 126. 

May 9: Community Shred Day at the Sheffield branch of 
Salisbury Bank, open to all local residents and businesses as part 
of the bank’s commitment to help in the fight against identity 
theft. Each person may bring up to four boxes of paper (paper 
only; no binders) for shredding by Record Storage Solutions 
personnel from 9 a.m. to noon.

May 13: Job Fair from 10 a.m. to 1 p.m. at Adams Council on 
Aging, 3 Hoosac St. in Adams. Co-sponsored by the council 
and BerkshireWorks Career Center. Employers can register at 
413-499-2220 ext. 111.

May 13: Multiple Sclerosis in the Workplace, discussion 
of how MS impacts the workplace and how the workplace 
affects MS, led by Dr. William Goodman, Psy.D, 6 to 8 p.m. 
at the Williams Inn in Williamstown. The free seminar is open 
to patients, families, co-workers, employers and employees 
of those who are affected by MS. Dinner will be served. To 
register, call 413-664-2011.

May 13: North Adams Green Drinks, informal gathering of 
people interested in conservation and environmental issues on 
second Wednesday of each month. 5:30 p.m. at the Freight Yard 
Pub in the Western Gateway Heritage Park. Sponsored by the 
Berkshire Environmental Action Team (BEAT) and Northern 
Berkshire Transition. For more information, contact Jane Winn 
at jane@thebeatnews.org or 413-230-7321.

May 16: 116th Commencement exercises of Massachusetts 
College of Liberal Arts, beginning at 11 a.m., in the Amsler 
Campus Center Gymnasium, with keynote speaker Derrick 
Jackson, an award-winning Boston Globe columnist since 1988 
and a 2001 Pulitzer Prize finalist, who will receive an honorary 
Doctor of Journalism. For more information, go to www.mcla.
edu/commencement. 

May 16: Pittsfield Repair Cafe offering free advice and repairs 
of clothing and small home items. Open to public. 1 to 5 p.m. 
in the basement of St. Stephen’s Church (Allen St. entrance) 
in Pittsfield. Visit Pittsfield Repair Cafe on Facebook or call 
413-212-8589.

May 16, 17: Ready, Willing & Able, the annual performance 
show presented by Community Access to the Arts featuring artists 
with disabilities in a showcase of talent in theater, dance, music 
and more at Shakespeare & Company’s Tina Packer Playhouse in 
Lenox. Saturday at 6 p.m. followed by a gala dinner and dancing, 
and 1 p.m. Sunday. Tickets online at communityaccesstothearts.
org or by calling CATA at 413-528-5485.

May 17: “The Intractable Middle East,” lecture presented 
by Professor Stephen Berk, professor of Holocaust and Jewish 
Studies, Union College, as part of Lenox Library’s Distin-
guished Lecture Series. 4 p.m. in the Lenox Library, 18 Main 
St., Lenox. Free. For information, call 413-637-2630.

May 19: 2015 BYP Nonprofit Showcase, networking event for 
nonprofits to connect with talented individuals seeking greater 
community involvement. Presented by Berkshire Young Profes-
sionals, a program of the Berkshire Chamber of Commerce, from 
5 to 7:30 p.m. at the Crowne Plaza in Pittsfield. For booth or 
sponsorship information, contact Danielle Thomas at dthomas@
berkshirechamber.com or 413-499-4000 ext. 126.

May 21: 3rd Thursdays outdoor street festival in downtown 
Pittsfield from 5 to 8 p.m., with this month’s theme Creative Youth. 
For more information, visit discoverpittsfield.com/3rdthursdays/, 
email slemme@pittsfieldch.com or call 413-499-9348.

May 22: Lenox Farmers’ Market Season Opening, 1 to 5 
p.m. at Shakespeare & Company campus.

Ongoing: Berkshire Business 
Builders networking meeting 
every Thursday morning from 
8:30 to 9:30 a.m. at 55 Church 
Street in Pittsfield. All business 

people looking for an opportunity to network are invited. For 
information, call Kathy Hazelett at 413-442-8581.

Ongoing: The Job Club meets Mondays from 10 to 11 a.m. at the 
North Adams Public Library and from 1 to 2 p.m. at Berkshire-
Works Career Center at 160 North St. in Pittsfield. Facilitated by 
Millie Calesky, business and life coach and career development 
facilitator, the free and informal program helps participants who 
are seeking employment to expand their network of contacts 
and provides valuable job-search tips. It also serves as a support 
group throughout the job-search process. For information, visit 
www.berkshireworks.org or call 413-499-2220.

Ongoing: North Adams Regional Hospital Workers’ As-
sistance Center, Monday-Thursday 9 a.m. to 2 p.m., for those 
affected by the NARH layoffs; and Friday 9 a.m. to 2 p.m., for 
anyone seeking job search assistance. Services include resume 
critique, interview preparation, career counseling, online job 
application assistance, and more. Room 101 at City Hall, in 
North Adams. 413-672-0097 or 413-672-0098.

Ongoing: Learn Your Labor Market, with an overview of 
how labor market information can help with your job search, 
occupational evaluation, and career development plan. Tuesdays 
10 to 11 a.m. at BerkshireWorks Career Center. To register, call 
413-499-2220 ext. 110.

Ongoing: Career Center Seminar, with an overview of services, 
resources, and options available at BerkshireWorks Career 
Center. Tuesdays and Thursdays from 2 to 3 p.m. Register by 
calling 413-499-2220 ext. 110.

Ongoing: Creating Your Resume Workshop and Interview 
More Effectively Workshop, held on alternating Thursdays 
from 10 a.m. to noon at BerkshireWorks Career Center. Refer-
ences and cover letters are also discussed. Register by calling 
413-499-2220 ext. 110.◆

the month in business

Allendale Shopping Center
Retail & Commercial Space Available

sizes & options to sUit YoUR BUsiness
FoR LeASing inFoRmAtion ContACt:

Glenn Langenback • Property Manager
Tel: 413-236-5957
Fax: 413-236-5731
Cell: 413-464-4211

Allendale Shopping Center
5 Cheshire Road • Suite 60

Pittsfield, MA 01201
GLangenback@verizon.net

Growth Area Of Pittsfield   
3 retail store fronts with parking for 12 • $224,500

Williamstown Bed & Breakfast 
(Woodrow Wilson Slept Here)

Live Here For Free And Be Paid To Do So?
The earliest part of this Williamstown 
gem dates to the mid-18th century. 
Many changes and additions were made 
each in the following two centuries 
with the most recent in 1985. The 
most famous visitor to the house, then 
owned by his daughter and son-in-
law Mr. & Mrs. Francis Sayre, was 
President Woodrow Wilson, who spoke 
informally to a gathering of locals from 
the side porch upon learning of winning 
the election of 1916.

Now, for some enticing facts for you, the new owners. Live in this lovely historic home, 
have all your housing expenses paid and pocket anywhere from $15,000 or more. How? 

Just by operating this successful B&B 
business established in the 1940’s 
and continuing the tradition. Live 
here, close to the heart of “The Village 
Beautiful” in this very well-maintained 
home, enjoy the fully private owner’s 
suite, bring friends and family for 
special occasions, fill the house for 
popular seasons and Williams College 
weekends, and schedule your free time 
as you like. Walk to the theatre, the 
library, Spring Street.

Enjoy all that this highly rated small college town has to offer, and 
be thankful to be out of the hustle and bustle of big city or sprawling 
traffic-snarled suburban life. Settle in with your favorite book or a 
quiet game of Bridge with friends in front of the open wood-burning 
fireplace. Make the most of this good life, the best of small town life, 
and all paid for by your grateful guests.

Call Paul Harsch today for details

413-458-5000
info@harschrealestate.com
www.harschrealestate.com

High-visibility area of Pittsfield zoned for commercial, retail and professional 
business. Location features high traffic count with 22,000 vehicles passing by daily. 
Includes three store fronts, with one occupied by an operating T-shirt imprinting 
retail business, and 12 paved parking spaces. Low-maintenance block building with 
individual utilities for each store front and 400-amp service with natural gas heating. 
Total 2,537 sq. ft. of commercial space on 0.18 acre.

Call Paul Harsch today for details
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The 1Berkshire economic development orga-
nization has opened the nomination process for 
the annual Berkshire Trendsetter Awards. Now 
in its fifth year, the awards celebrate outstanding 
organizations and individuals whose achievement, 
innovation and/or commitment has strengthened 
the economy and helped the Berkshires grow. 
Top finalists will be honored and final winners 
announced at the Celebrate the Berkshires event 
this fall. The categories to be awarded include 
Comprehensive Marketing Campaign, Creative 
Industries Innovation, Entrepreneur/Visionary 
of the Year, Growing/Advancing the Berkshire 
Economy, Newcomer of the Year, Nonprofit 
Impact, and Under 40 Change-Maker. An online 
nomination form is available at www.1berkshire.
com, with nominations due by July 24.

Adams Community Bank has announced a 
definitive agreement for the purchase of Lenox 
National Bank. Under the terms of the agree-
ment, the state chartered mutual savings bank will 
acquire Lenox National for $14.3 million in cash. 
Shareholders of the closely held Lenox National 
Bank will receive $1,388.35 in cash per share. The 
combined bank will have approximately $460 mil-
lion in assets, $375 million in deposits, and a branch 
network of eight full-service offices throughout 
Berkshire County. “Lenox National Bank is well 
run and has great strengths in its customers and 
employees,” said Charles O’Brien, Adams Com-
munity Bank’s president and CEO. “This transac-
tion will expand our footprint in Berkshire County 
and is a strategic step in our continued pursuit to 
create a high-performing community bank that is 
focused on relationship banking in the best sense 
of the term.” The companies expect to close the 
deal in the third quarter, subject to approval of 
the holders of at least two-thirds of the shares 
of Lenox National Bank and receipt of state and 
federal regulatory approvals. “We are very pleased 
to be partnering with Adams Community Bank 
and believe that this transaction is an excellent 
opportunity for our shareholders, customers, em-
ployees and the Berkshire community at large,” 
said Paul Merlino, president and CEO of Lenox 
National Bank. “We look forward to working with 
this excellent bank in order to continue to bring 
high-quality services and to deepen the support 
provided to our combined customer base.” 

With a $100,000 gift from the Steven and 
Claudia Perles Family Foundation, New Eng-
land Public Radio plans to open a news bureau 
in Pittsfield by this summer. The gift will also 
allow Amherst-based WFCR to hire a Berkshire 
County news reporter for three years. WFCR is 
establishing the bureau through a partnership with 
Berkshire Community College, and funding 
has been included to hire BCC students as paid 
interns. The bureau will be located at one of BCC’s 
downtown Pittsfield locations. WFCR will become 
the second radio station that carries content from 
National Public Radio to have a news bureau in 
Pittsfield. WAMC in Albany, N.Y., also known 
as Northeast Public Radio, has operated a news 
bureau in the Berkshires for years.

The Berkshire Jobs4Youth 2015 Berkshire 
County Youth Employment Campaign, co-
sponsored by the Berkshire County Regional 
Employment Board, BerkshireWorks Career 
Center and the Berkshire Chamber of Com-
merce, is seeking the support of employers to 
participate with opportunities for jobs and career 
development this summer. The possibilities in-
clude sponsoring a youth with a six-week work 
experience, serving as a corporate sponsor, and 
participating as a host employer, among others. For 
information, contact Heather Williams, BCREB 
youth director, at 413-442-7177 ext. 151.

The Berkshire Athenaeum now offers library 
patrons the opportunity to borrow a Kill A Watt Kit 
which assists homeowners in understanding and 
curbing their energy use. The kit includes a meter 
for measuring the electrical draw of household ap-
pliances. An instruction booklet provides further 
information on energy efficiency measures as well 
as cost saving tips and programs available through 
Mass Save. For further information, stop at the 
circulation desk during regular library hours.

The Pittsfield Parade Committee has an-
nounced the kickoff of its fund-raising drive for 
the 2015 4th of July Parade. Those interested may 
contribute online via PayPal by visiting www.
pittsfieldparade.com or by mailing contributions 
to: Pittsfield Parade Committee Inc., PO Box 
1738, Pittsfield, MA 01202. There are a variety 
of sponsorship options, which offer promotional 
opportunities in the parade and its publications, 
ranging from $50 to $1,500 or more. The goal of 
the Parade Committee is to raise $85,000 this year. 
The committee also reminds those interested in 
being in the parade that applications are available 
at www.pittsfieldparade.com and are due May 15. 
For more information, call 413-447-7763 or visit 
www.pittsfieldparade.com.

Greylock Marketing Group (GMG) won the 
top award in the Product Services Category at the 
New England Financial Marketing Association 
(NEFMA) 2015 Best in Marketing Awards. GMG, 
a full-service advertising agency and subsidiary of 
Greylock Federal Credit Union, received the win-
ning award for the “Anywhere Banking” campaign 
they created for Greylock Federal. “The ‘Anywhere 
Banking’ campaign utilized hand-drawn imagery 
created by GMG’s very talented graphic designer 
Tom Buckley, and very fun copy, reminiscent of 
something you might have seen from Dr. Seuss, 
to promote the idea that Greylock’s e-services 
are as easy as ‘child’s play’ to use,” said Robert 
Maxwell, vice president of marketing services for 
GMG. “Winning at the NEFMA show is a terrific 
accomplishment and exemplifies the great team-
work and level of talent we have on board here at 
the Greylock Marketing Group.” 

The Bidwell House Museum, a 1750s New 
England heritage site and museum in Monterey, 
is offering high school students with an interest 
in history the opportunity to become a Young 
History Scholar Intern this summer.  High school 
interns spend two weeks at the museum, learning 
about colonial Berkshire history and the Bidwell 
family and the site, choosing a research topic and 
giving tours of the museum as a junior docent. 
Each high school intern receives a $200 stipend. 
The museum is also seeking a college student for 
an eight-week internship. Application forms are at 
www.bidwellhousemuseum.org. Deadline for ap-
plications is April 30. For information, call Barbara 
Palmer, executive director, at 413-528-6888.

A photo exhibit currently at the Lichtenstein 
Center for the Arts in downtown Pittsfield seeks 
to capture the dignity, strength, and dilemma of 
those trying to feed themselves and their families 
on minimum wage salaries or other minimal in-
comes. Presented by the city’s Office of Cultural 
Development in conjunction with the South Con-
gregational Church, Take Another Look features 
the photography of Nick De Candia, whose images 
visually demonstrate the dilemma of local residents 
affected by food insecurity, and their efforts to 
cope with that through the use of food pantries 
and hot meal sites located mostly in local houses 
of worship. The South Congregational Church 
Food Pantry will be accepting food donations at the 
Lichtenstein Center during the exhibition, which 
runs through April 25. Monetary donations will 
also be accepted (make checks payable to South 
Congregational, with “Pantry” marked in the memo 
line). For more information, visit discoverpittsfield.
com or call 413-499-9348.

All Your IT Needs          Hardware          Software          Networks          Support          Service          Web Sites

SINCE 1987 1 Fenn Street, Pittsfield 413.499.0607 compuworks.biz

you watch your business.
we’ll watch your IT.

we’ve got your back: 
Backup & Disaster Recovery, E-mail Filtering, Network Monitoring, Managed Print Services

new services

BerkShares Business of the Month

more stories like this one at www.berkshares.org

L IKE ANY GOOD ENTREPRENEUR, Rob Navarino loves what he does and does not mind taking 
a plunge. Owner of �e Chef ’s Shop on Railroad Street in Great Barrington, Navarino 
“always knew” that he wanted to have his own business. In 1991, after “paying his dues” 

in the corporate world, he snatched an opportunity to ful�ll his dream, and started a little store 
he originally called Berkshire Cottage. �ough at �rst Navarino intended to supply goods for 
the whole home, he found that what customers really wanted was a good supplier of kitchen 
equipment. Since he has always enjoyed cooking, that suited his tastes. Once he found that 
niche, he says, “it just clicked.” Twenty-four years later, Navarino is still a proud part of the 
economic fabric of the Berkshires.

Navarino has no trouble explaining what sets �e Chef ’s Shop apart from normal kitchen 
retailers. “People are interested in the things that really works the best, not just the things 
with national brand names or huge advertising budgets. We have a very utilitarian assortment 
of products; it’s not a frivolous store. Our customers can rely on us for guidance and com-

petitive prices. We carefully edit the many 
products out there, consistently carrying 
only the products of the highest quality, 
at the best price. We even guarantee that, 
for any product in the store, we will meet 
or beat the lowest price anywhere.” Right 
now, he adds, prices are even better than 
usual because the Shop is holding its an-
nual March Madness clearance event.

Assistant manager Clea Fowler is careful 
to note that products and prices matter, 
but people matter more. �e mastermind 
behind the many demonstrations that 
take place at the Shop, Fowler takes pride 
in the savoir-faire that she and the sta� 
can o�er to their customers. “In a locally 
owned store like ours you’ll �nd employ-
ees who know you, can anticipate your 
needs, answer your questions, and who 

will extend themselves to help you. We’re not only going to sell you that mandolin,” she says, 
“we’ll take it right out of the box and show you how to work it.” After all, she explains, “a cook-
ing store should be welcoming, like you’re inviting someone into your home.” 

And oh, to have a home �lled with all that �e Chef ’s Shop sells! �e Shop is like a candy store 
for anyone who likes spending time in the kitchen, �lled with Le Creuset cookware, American-
made Lodge cast iron skillets, Nespresso and SodaStream machines, Lamson Sharp knives from 
Shelburne Falls, MA, and (Berkshire-designed) Brod & Taylor knife sharpeners. Navarino and 
Fowler agree that more and more people seem to be catching the “do-it-yourself” cooking bug, 
which is leading people to try new tools and discover the virtues of locally grown ingredients.

Navarino is quick to connect what he sees in his own store to larger economic trends. “In many 
places, things are getting homogenized, which is a real loss for our economy and our culture. 
I see the Berkshires as one of the �nal bastions of independent, unique entrepreneurs. What 
really makes our entire economy go is local people supporting each other.” �is perspective is 
one reason that �e Chef ’s Shop was an early adopter of BerkShares. Navarino observes that 
ten years ago shopping locally wasn’t even on many people’s radar screen. “It’s really an idea that 
BerkShares was out in front of and helped to facilitate. To me,” he says, “BerkShares are what 
our community is all about.”

The Chef’s Shop
31 Railroad St. Great Barrington (413) 528-0135

The
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Burglar Alarm & Fire Alarm Systems
UL Central Station Monitoring
CCTV Systems • Access Control

Heat Loss Monitoring

New eNglaNd dyNamark
Security ceNter

413-442-5647 • 800-821-SAFE
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DESIGN, INSTALLATION & MAINTENANCE
GARDEN CENTER & WHOLESALE PERENNIALS

DECORATIVE CONCRETE RESURFACING

 Foundation Plantings
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 B L U E P R I N T  T O  C O M P L E T I O N
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Berkshire Interfaith Organizing (BIO) held 
an action meeting with three Berkshire County 
state legislators in early April to update them on 
its progress and ask for their support for two is-
sues of importance to Berkshire County. During 
the hour-long meeting held in Pittsfield, Sen. Ben 
Downing, Rep. Tricia Farley-Bouvier and Rep. 
GailAnne Cariddi each agreed to take specific 
steps to win commitments from their state house 
colleagues for increased emergency food assistance 
and transportation funding in this year’s budget. 
BIO is a newly formed coalition of churches and 
synagogues that have joined to work on identified 
issues that affect the county (March 2015 BT&C). 
The two issues that BIO is currently taking action on 
are transportation and food insecurity. Stan Rossier 
of the Lee Congregational Church and the BIO 
Transportation Team told the legislators that the 
team had talked to over 1,000 county residents who 
signed the petitions in support of BerkshireRides 
being expanded county-wide to make sure that 
those who don’t have cars and need to get to work 
or to medical services have access to transporta-
tion. These petitions were given to the legislators 
at this meeting. BerkshireRides currently serves 
only northern Berkshire County. The Berkshire 
Community Action Council (BCAC) has adopted 
BerkshireRides, which creates an opportunity for 
it to become a county-wide service.

General Dynamics Mission Systems has be-
come the first Platinum Sponsor of the Berkshire 
Innovation Center (BIC) with a $50,000 contri-
bution to the facility, which will be housed in a 
new 24,000-square-foot building to be constructed 
at William Stanley Business Park in Pittsfield. 
Funded by a $9.7 million capital grant awarded to 
the City of Pittsfield by the Massachusetts Life 
Sciences Center, the BIC will bring advanced 
capabilities to its member companies including 
shared access to cutting edge R&D equipment, 
customized training programs, student internship 
programs, and collaborative research opportuni-
ties with the BIC’s research partners. Its mission 
is to provide a catalyst to enable and accelerate 
innovation and the growth of existing compa-
nies in the Berkshire region – primarily small to 
medium sized manufacturing companies in life 
sciences, the life sciences supply chain, advanced 
manufacturing and technology with the ultimate 
objective of spurring economic growth, jobs, and 
investment in the region. 

Massachusetts College of Liberal Arts 
(MCLA) announced on March 31 that Greg Sum-
mers has withdrawn his acceptance of the offer to be 
MCLA’s 12th president. “Dr. Summers was deeply 
apologetic as he was very impressed with the MCLA 
community,” said Tyler Fairbank, chair of MCLA’s 
board of trustees in a prepared statement. “Unfor-
tunately his family is dealing with a confluence of 
health issues that have recently surfaced, making 
it impossible for him and his family to relocate.” 
Summers, who currently serves as provost and vice 
chancellor for academic affairs at the University 
of Wisconsin-Stevens Point, had been selected by 
the MCLA board to succeed Mary Grant, who left 
the college last December to become chancellor 
of UNC-Asheville. He had been slated to assume 
his position at MCLA on July 1. Fairbank noted 
that Cynthia Farr Brown will continue to serve as 
interim president at MCLA as the board assesses 
its options for the future.

With a $100,000 gift from the Steven and 
Claudia Perles Family Foundation, New Eng-
land Public Radio plans to open a news bureau in 
Pittsfield by this summer. The gift will also allow 
Amherst-based WFCR to hire a Berkshire County 
news reporter for three years. WFCR is establishing 
the bureau through a partnership with Berkshire 
Community College, and funding has been in-
cluded to hire BCC students as paid interns.

At a March 27 meeting at Springfield Techni-
cal Community College, the Massachusetts Life 
Sciences Center (MLSC) announced more than 
$2 million in funding for life sciences related 
capital projects and nearly $400,000 in grants to 
purchase equipment and supplies for high schools 
and middle schools in western Massachusetts. 
Included in the funding is $500,000 awarded to 
Berkshire Community College (BCC) to launch 
an educational underpinning that will support the 
development of the Berkshire Innovation Center 
(BIC), to be built at the William Stanley Busi-
ness Park in Pittsfield. BCC plans to purchase 
state-of-the-art reverse engineering equipment and 
3-D prototype printers, and develop new courses, 
which will help to establish a foundation to provide 
students with advanced learning opportunities. 
These opportunities will help students obtain the 
essential skills to undertake research and new prod-
uct development that will ultimately take place 
upon the opening of the BIC. “We are thrilled to 
receive this award from the Massachusetts Life 
Science Center,” said Ellen Kennedy, president 
of BCC. “The funding for this state-of-the art 
equipment will ensure that our students develop 
the innovative skills needed to help our advanced 
manufacturing and biotechnology companies 
thrive. This award will dramatically increase the 
technical abilities of our students to support the 
new Berkshire Innovation Center.”
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The College Club, in partnership with Berkshire 
Community College (BCC), invites artists to sub-
mit paintings for a juried art show as part of the Col-
lege Club’s Centennial Celebration. A $500 award 
will be given for the winning entry. In addition, 
the painting will be hung permanently in BCC’s 
Jonathan Edwards Library to commemorate the 
College Club’s centennial. To obtain an application, 
visit www.berkshirecc.edu/artcontest. Hard copies 
are available at the main desk at BCC’s Jonathan 
Edwards Library and the Lichtenstein Center for 
the Arts. The deadline for submitting an application 
and painting is May 21. The art show will be held 
June 19 through July 10 at the Koussevitzky Art 
Gallery at BCC. An opening reception will be held 
from 4 to 7 p.m. on June 19. For more information, 
contact Roberta Passenant at 413-448-8707.

Interprint Inc. has signed on as offi cial Business 
Partner for Taconic High School, which houses 
the technical high school programs in Pittsfi eld’s 
public school system. Interprint, a worldwide leader 
in decor design and printing, operates its North 
American headquarters and manufacturing facility 
in Pittsfi eld. Through this partnership, Interprint 
has pledged fi nancial and human capital support 
to Taconic’s Manufacturing Technology, Informa-
tion Technology and Graphic Arts programs. The 
company recently donated new digital displays for 
three lathe machines at the school, an investment 
totaling more than $3,000. In January, Interprint 
underwrote scholarships so that two Taconic 
students can attend the Hugh O’Brien Leadership 
Conference at Bentley University in May. Interprint 
will also provide internships, mentoring and factory 
tours to Taconic students.

Ellen Kennedy, president of Berkshire Commu-
nity College, will be presented with the 2015 “She 
Knows Where She Is Going” award at the Girls Inc.
Annual Ruth P. Boraski Celebration Evening, May 
7 at the Colonial Theatre in Pittsfi eld. Presented 
annually since 1990, the award recognizes strong, 
smart, and bold Berkshire County women leaders 
who exemplify the vision and values of Girls Inc. 
Kennedy has served as president of BCC since 
2012, before which she held the position of chief 
fi nancial offi cer at the college. In addition to the 
“She Knows Where She Is Going” award, Girls 
Inc. will present $9,000 in scholarships to young 
women who will graduate from high school and go 
onto higher education. All proceeds from the Ruth 
P. Boraski Celebration Evening benefi t Girls Inc. 
of the Berkshires. For more information, contact 
Bethany Kirchmann at 413-442-5174 ext. 12 or 
bethanyk@brighamcenter.org.

Berkshire Theatre Group is accepting sub-
missions for the fi fth annual Made in the Berk-
shires festival, to be held Oct. 23-25 at both the 
Colonial Theatre in Pittsfi eld and the Unicorn 
Theatre in Stockbridge. The festival, curated by 
Hilary Somers Deely and Barbara Sims, features 
new and innovative pieces as well as established 
work presented by Berkshire County playwrights, 
actors, directors, musicians and performers. Sub-
mitting artists must live and work at least part time 
in the Berkshires (for specifi c guidelines, visit 
www.MadeInTheBerkshires.org ). The deadline 
for submissions is May 30.

U.S. Senator Elizabeth Warren will serve as 
the keynote speaker at Berkshire Community 
College’s 55th Commencement Exercises, to be 
held May 29 at Tanglewood in Lenox. Elected to 
the Senate in 2012, Warren is recognized as one 
of the nation’s top experts on bankruptcy and the 
fi nancial pressures facing middle-class families. 
“We are elated to have Senator Warren serve as this 
year’s keynote speaker,” said BCC President Ellen 
Kennedy. “Senator Warren’s efforts in Washington 
to combat the mounting student debt crisis speak 
to her commitment to helping students realize the 
American Dream.” For more details, visit www.
berkshirecc.edu/commencement.

Chef-owner Dan Smith is marking a quarter-
century in business at John Andrews Farmhouse 
Restaurant in South Egremont, where since May 
of 1990 he has been creating seasonal cuisine with 
an emphasis on local food. Known as the “archi-
tect of modern Berkshire cooking” (as coined by 
Travel & Leisure magazine back in 2004), Smith 
is well known for his dedication to local food. 
He purchases from more than 50 farms in the 
Berkshires, Hudson Valley and Connecticut for 
his 73-seat restaurant, which, in 2013, was named 
among the World’s 25 Best Farmstead Experiences 
by The Daily Meal. John Andrews Farmhouse has 
also been awarded the Trip Advisor Certifi cate of 
Excellence and the Wine Spectator Award of Ex-
cellence. To commemorate the restaurant’s silver 
anniversary, Smith is holding a series of special 
events this spring, which began on March 31with 
a Sous Chef Dinner featuring several of the chefs 
who helped shape the John Andrews kitchen over 
the last two decades. Upcoming events include 
“Beltane in the Berkshires” – Smith’s fi rst solo 
dinner at the James Beard Foundation in New 
York City – on April 28, with menu ingredients 
sourced from two dozen farms and food makers 
in the region. From May 10-17, John Andrews 
Farmhouse will hold 25 Classics for 25 Years 
Week, offering a collection of guest favorites 
since 1990. The full menu of classic dishes will 
be posted on John Andrews’ Facebook page.

Berkshire Bank is seeking volunteer opportu-
nities for its upcoming Company-Wide Week of 
Service, June 8-12. During the week, more than 
300 bank employees are expected to participate in 
a series of service projects to help the communities 
in which the bank operates. The bank is seeking 
service projects of all sizes, but generally should 
engage between fi ve to 50 employees using a mix 
of skilled and non-skilled labor. Projects should be 
able to be completed in one day using largely bank 
volunteers, and have a tangible impact on both the 
organization and the individuals served by the or-
ganization. Limited fi nancial support for selected 
projects may be available from Berkshire Bank 
Foundation; however, organizations should also 
be involved fi nancially and with project planning. 
Only nonprofi t and government entities, includ-
ing cities, towns and schools, located in a com-
munity with a Berkshire Bank offi ce are eligible 
for consideration. Volunteer project proposals 
should be concise and include a brief description 
of the organization, the proposed project, the 
need/impact the project will have, maintenance/
upkeep plan (if applicable) and documentation of 
any fi nancial resources required. The bank also 
recommends including (when possible) photos of 
the proposed project site and any plans or designs 
an organization may already have. All requests 
should be emailed to volunteer@berkshirebank.
com for consideration. 

The fourth annual 10x10 Upstreet Arts Fes-
tival drew approximately 7,600 people to the 
city center from Feb. 12-22, a nearly 80 percent 
increase from last year’s attendance and the larg-
est number of attendees since the festival started 
in 2012. Organized by the City of Pittsfi eld’s 
Office of Cultural Development and Bar-
rington Stage Company, the festival featured 
21 events with 70 performances highlighting 
dozens of artists, actors, musicians, playwrights, 
comedians and performers. Berkshire Gas was 
once again the lead sponsor with additional 
support provided by Greylock Federal Credit 
Union, Massachusetts Cultural Council, The 
Berkshire Eagle, Berkshire Magazine, Lamar 
Advertising and the Crowne Plaza. The fi fth 
annual 10x10 Upstreet Arts Festival is slated for 
Feb. 11-21, 2016.

The Berkshire Community College (BCC) 
Foundation has received a $5,000 grant contri-
bution from United Personnel, a company that 
provides clients with staffi ng solutions in a variety 
of industries and fi elds, for the institution’s Project 
Reach program, which instructs students with 
intellectual disabilities. The program is designed 
to help students gain employability skills as well 
as “soft” skills – such as teamwork, decision mak-
ing, and communication – necessary to become 
effective employees. The grant, in honor of United 
Personnel’s 30th anniversary, is being used to pur-
chase iPads for classroom use and to cover tuition 
costs for a College Transition course for Project 
Reach students. “For 30 years United Personnel 
has been working to support the staffi ng needs in 
our region and the career goals of our candidates,” 
noted Donna DiGennaro, the company’s staffi ng 
services manager in Pittsfi eld. “Our company is 
proud to share BCC’s focus on education and 
workforce development and training.”

The employees of Adams Community Bank
are coordinating fund-raising events to benefi t 
two local organizations that support those in the 
community affected by a cancer diagnosis, Mo-
ments House and PopCares. On May 1 they 
will be hosting “Happy Uno de Mayo” Mexican 
Night at the Richmond Grille at the Holiday 
Inn in North Adams. The cost of the event is 
$20, and all proceeds raised will go directly to 
Moments House and PopCares Inc. The Adams 
Community Bank team will also be hosting a 
benefi t golf tournament on May 9 at the Stamford 
Valley Golf Course in Stamford, Vt. For more 
information on either of these events, contact Lisa 
Odvar at 413-749-1144 or lodvar@adamscom-
munity.com or Kris Bona at 413-749-1165 or 
kbona@adamscommunity.com. Moments House 
in Pittsfi eld (www.momentshouse.org) provides a 
range of support, information and other assistance 
to those diagnosed with cancer, as well as their 
family, friends, co-workers and caregivers. Pop-
Cares (www.popcares.org), established in honor 
and memory of Bill “Pop” St. Pierre, supports 
individuals fi ghting cancer and their caregivers 
in the northern Berkshire community.

In a move described as helping to ensure long-
term obstetric and gynecologic services throughout 
the region, Berkshire Health Systems (BHS) has 
announced that three OB/GYN physician practices 
have joined together and formed Berkshire OB/
GYN of BMC. The three practices joining under 
the Berkshire Health Systems Physician Practice 
Group are Berkshire OB/GYN Associates, 
located in Pittsfi eld and Lenox, and Northern 
Berkshire OB/GYN and GYN Services of the 
Berkshires, located in Adams. The partnership 
was partially precipitated by the 2014 closure 
of the former North Adams Regional Hospital
(NARH) and the community need to provide 
ongoing maternal child health care for residents of 
north county. A former NARH physician practice, 
Northern Berkshire OB/GYN was able to continue 
to provide care without interruption of service 
when BHS assumed responsibility for the practice, 
and Berkshire OB/GYN provided coverage for the 
Northern Berkshire physicians and their patients. 
Working together, the physicians of Berkshire 
OB/GYN of BMC can provide 24/7 coverage for 
maternity and routine, surgical and emergency 
GYN care throughout the region. This compre-
hensive practice will position the providers and 
BHS to further strengthen and enhance services 
and future long-term planning to meet the health 
needs of women in Berkshire County. 

Greylock Federal Credit Union has expanded 
its Anywhere Banking online services, with the 
addition of Remote Deposit Capture (RDC) as 
well as enhancements to its uOpen Online Ac-
count Opening Platform. RDC offers members 
the capability to use their mobile device’s built-
in camera to capture check images remotely and 
transmit those images for deposit to their Greylock 
checking account. Members who have a Greylock 
personal checking account and Greylock’s Mobile 
App are eligible for Remote Deposit Capture. 
The uOpen Online Account Opening Platform 
enhancements now provide prospective members 
the option of opening a new membership and sup-
porting accounts online. Also, members wanting 
to add certain types of accounts to their existing 
relationship can do so online.◆

Collaborate
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architecture
civil/survey

planning

50 depot st  dalton ma 01226  413 684 0925
44 spring st  adams ma 01220  413 743 0013

www.hillengineers.com

MovieQuiet Generators
Temporary power without the noise 
or nuisance - for special events, working in 
noise-sensitive environments,  
�lm/video locations.

Limelight Productions, Inc

1-413-243-4950
www.LimelightProductions.com
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commentarySoUnDInG board
Alice Maggio is local 
currency program 
director at the 
Schumacher Center 
for a New Econom-
ics, and facilitated 
the Entrepreneurial 
Apprenticeship.

By aliCe MaGGio
Growing up in south county, you are 

more likely to meet up with your friends at 
an independent cinema and go for a locally 
made ice cream than you are to hang out 
at the mall. Your summer job is prob-
ably with a small nonprofit, local retail 
shop, farm or restaurant. You are fortu-
nate enough to be surrounded by a strong 
culture of independent businesses and a 
robust network of community banks.

These local businesses are constantly 
giving back to the community. They pur-
chase their supplies from other local busi-
nesses, pay taxes to the town to support 
our roads and schools, make donations and 
give gift certificates to school projects and 
nonprofits, and the profits earned stay here, 
where the owners live. Community banks 
contribute in similar ways; they make 
loans to local businesses and give grants to 
local initiatives. Local bankers have the in-
terests of the community at heart because 
it is their community, too. You might not 
even realize how unusual our community 
is until you leave Berkshire County to go 
to college or travel.

Despite the success of our local business 
community, the Berkshire Regional Plan-
ning Commission has pointed out that the 
Berkshire economy is experiencing a trend 
away from middle-class jobs and towards 
lower-wage jobs in the service sector 
which, combined with high housing costs, 
makes it difficult for the region to retain its 
young people. Berkshire County has seen 
the median age of residents rise from 30.7 
to 44.7 between 1970 and 2010. And, in 
the same period, the population decreased 
from 149,402 to 131,219 people.

How can we offer Berkshire County’s 
young people the kind of economic op-
portunities that will allow them to stay and 
make a life here? Do we have to mix up a 
special formula of nightlife and high-tech 
jobs? Well, that might help. But, in fact, it 
might only be a question of better organiz-
ing the resources we already have – with 
an eye to our common purpose – to build 
a system of support for the regenerative 
businesses that we need to keep our region 
vibrant. This winter, a coalition of organi-
zations from southern Berkshire County 
has been experimenting with one initiative 
that attempts to do just that.

Starting in January, BerkShares Inc., 
Railroad Street Youth Project, the Schu-
macher Center for a New Economics, and 
Berkshire Community College’s South 
County Center have partnered to offer an 
Entrepreneurial Apprenticeship through 
the Railroad Street Apprenticeship Pro-
gram. This has been a new opportunity 
for area youth to develop business skills 
and learn about entrepreneurship, while 
going through the process of writing a 
business plan.

To be sure, entrepreneurship is the hot 
topic around the country. As corporations 
are busy downsizing and offshoring, com-
munities are seeking to mitigate the effects 
of this growing job insecurity by encour-
aging young people to build their own 
businesses. In a message very much in tune 
with the American Dream, young people 
are encouraged to “follow your passion” 
and “pull yourself up by your bootstraps.” 
But there are gaps in this approach. First, 
what kinds of businesses do we want these 
new entrepreneurs to start? Second, starting 
a business is extremely risky. Where will 

the entrepreneurs find the support they need 
to make their venture succeed? Third, what 
are the multiple ways (not only financial) 
that the community can invest in the busi-
nesses and entrepreneurs that they believe 
in? Instead of placing all of the burden on 
young entrepreneurs, 
can we create “crowd-
sourced” businesses?

These are some of 
the concerns that we 
have tried to address 
in the design of the 
Entrepreneurial Ap-
prenticeship. Though participating students 
were asked to write their own business 
plans, they were all encouraged to start 
from the same question: “What products 
do we currently import to the Berkshire 
region that we could produce ourselves by 
employing the human and natural resources 
that surround us?” Our 10 students, who 
ranged in age from 15 to 24, had no trouble 
imagining many different import-replacing 
businesses. Some of the products and 
services that they identified as missing from 
our area are sugar-free popsicles, honey 
mead, natural soaps, and energy snack bars, 
along with a compost pick-up service and a 
teen-focused retail shop.

In addition, we have taken a collab-
orative approach to the Entrepreneurial 
Apprenticeship’s instruction. Each class 
period during the eight-week course has 
featured a different guest speaker, allow-
ing our students to learn from a number of 
experts from among our business com-
munity. For example, the Massachusetts 
Small Business Development Center 
Network put together a special “funda-
mentals of business” training for our class, 
taught by senior business advisors Nancy 
Shulman and Keith Girouard (who also 
developed the framework that the students 
used to write their business plans).

Many other local business people also 
gave generously of their time, offering 
our students a diversity of skills and 
viewpoints. Speakers included Caro-
line Correia, who runs Sweet Caroline 
Wools; Olivia Cobb, co-owner of Treyson 
Racin’; bookkeeper Michael Snyder; 
the Magic Fluke Company’s own Phyl-
lis Webb; and commercial lenders Sierra 
King and Joseph Law from Salisbury 
Bank. Billie Best, president of the Com-
munity Land Trust in the Southern Berk-
shires, shared her expertise in marketing, 
while writer and entrepreneur Erik Bruun 
and retired businessman Howard Lefen-
feld both offered the students their advice 
and feedback based on their own suc-
cesses and missteps over the years.

For an end product, we asked the en-
trepreneurial apprentices for two things. 
First, to hand in a business plan with an 
outline of their business model, target 
market, their own skills in the area, and an 
outline of the venture’s financial model. 
Students got feedback on these plans 
from a group of business plan reviewers 
including Betsy Andrus of the Southern 
Berkshire Chamber of Commerce, Will 
Conklin of Greenagers, Elizabeth Hamil-
ton from Peter Fasano Fabrics, and Brian 
Hailes from the board of BerkShares, 
among others.

Second, apprentices were asked to 
present their idea at a public forum so that 
the broader community could join in the 
conversation about these and other poten-

tial businesses that are needed in our local 
economy. In preparing the students to give 
their final presentations, Erik Bruun encour-
aged them to address the basic question: 
“What is the underlying magic of your 
business?” He also lauded them for their 

willingness to imagine 
what is possible – as 
well as their courage 
to go out on a stage 
and talk about it.

On April 14, the 
underlying magic of 
the Entrepreneurial 

Apprenticeship became apparent at Dewey 
Hall in Sheffield as the students presented 
their business plans to a group of parents, 
friends, businesspeople and educators. As 
each young person presented their idea, the 
imagination and courage that they brought 
to the process clearly underscored the 
program’s goals. After all, without these 
ingredients, how else are we going to create 
the kind of economy that we want to see?

To thank the young entrepreneurial ap-
prentices for their effort, the Schumacher 
Center for a New Economics awarded each 

participant 200 BerkShares to support the 
start-up of their proposed enterprise. And, if 
students decide not to pursue their business 
ideas, they will donate the plans to a library 
of ideas for Berkshire-based businesses, to 
be stored on the BerkShares.org website as 
a resource for any aspiring entrepreneurs. 
Inspired by the idea, a donor from outside 
the region added 50 BerkShares to each 
student’s prize, making it 250 BerkShares 
total. His hope is that this year’s class will 
serve as a prototype for more like it.

This winter’s Entrepreneurial Appren-
ticeship may have only counted a handful 
of young people among its graduates, but 
it also brought together a coalition of busi-
ness owners, educators and citizens who 
proved themselves dedicated to the build-
ing a new economic development model 
in the Berkshires. We have already started 
signing up students and mentors for next 
year. Add your name to the list!◆

entRepReneURIal appRentIceShIp

Planting seeds for local youth-driven enterprise

How can we offer Berkshire 
County’s young people the 

kind of economic opportuni-
ties that will allow them to 
stay and make a life here?

www.EnergeticLandscaping.com
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other school-related matters. And, said 
Howe, “they are there to be accessible and 
good listeners.”

This, he noted, is something that can be 
especially important to teens who may come 
from disadvantaged households, broken 
families or other challenging social or eco-
nomic circumstances.

“We call it The Hub for a reason,” said 
Howe. “We want this center to provide an 
entry point – a contact point – for youth to 
gain access to other resources in the com-
munity.”

Lest one interpret this or any other aspect 
of The Hub’s mission in a dogmatic context, 
Howe stressed that the youth drop-in center 
operates on a strictly secular basis. While 
its goals may refl ect the basic values that 
guide the church and its congregation, he 
added, The Hub itself does not serve as a 
portal for indoctrination into any particular 
faith or viewpoint.

“We’re not there to tell anyone what to 
do,” said Howe. “We’re there to meet the 
needs of youth in the community and provide 
a supportive environment for young people 
from all backgrounds.”

Howe, who took his post with the down-
town Pittsfi eld church in July 2013, said the 
basic effort to expand the church’s outreach 
into the community had begun earlier under 
his predecessor, the Rev. Judith Kohatsu, 
during her three years of service as interim 
pastor.

“Before I got here, they had identifi ed 
three areas where the congregation wanted 
to engage outwardly,” Howe said. Those 
included the needs of area youth, the elderly, 
and the economically disadvantaged – the 
lattermost of which often overlaps with the 
prior two.

These needs were familiar to Howe from 
his work at his prior post. “My last appoint-
ment was in Barre, Vt., which is a lot like a 
miniature version of Pittsfi eld,” he said.

That similarity, Howe noted, has more to 

do with economic issues and challenges as 
opposed to other more favorable attributes 
the two cities might share.

“In Barre, there had been a lot of [eco-
nomic] contraction at the end of the ’90s,” he 
said, including what had once been a thriving 
role in the granite trade. “Like Pittsfi eld, the 
city’s past glory in industry had faded.”

As key industries disappeared, left behind 
were “urban poverty and all the things that 
went with that,” Howe said. Included among 
these, he added, were the challenges of aging 
populations and a growing sector of poor, 
unskilled youth with very few social assets 
at their disposal.

Barre and Pittsfi eld are far from unique 
in this regard, he noted. “These are major 

problems in cities and communities across the 
Northeast,” said Howe, a native of Wilming-
ton, Vt., and a former attorney before going 
into the ministry in the early 1990s.

Addressing these challenges and mitigat-
ing some of their negative effects is some-
thing that religious organizations of all types 
have long been involved in to some extent. 
Changing times and changing social and 
governmental priorities have created both 
the need and opportunity for faith-based 
organizations to step up their efforts and 
play a more active role.

Identifying needs
Such is the case with Howe’s congregation 

at the First United Methodist Church, where 
a range of community assistance programs 
and initiatives have been established as 
part of its outward engagement (visit www.
fumcpittsfi eld.org for details).

It is against this backdrop, Howe ex-
plained, that the new youth drop-in center 
took shape. “In 2013 we had a conference 
where we invited people from the commu-
nity to assess the needs of youth,” he said. 
“It became obvious from this that people 
saw a youth center as a key need.”

He noted that, in Pittsfi eld and surround-
ing communities, there are many resources 
and organizations that are available to local 
youth – including those focused on sports 
and recreation and others of a more social 
or club-like nature.

“We looked at what’s out there already to 
see what needs were not being addressed,” 
said Howe. This review pointed to a few key 
factors: one, that many of the institutions 
oriented to youth programs were perceived 
to be geared toward younger children; and, 

that many programs at schools and other 
organizations had, out of economic necessity, 
shifted to fee-based participation.

“We saw that this tends to eliminate [par-
ticipation by] a large number of youth from 
the community based on fi nancial limitations 
and other related factors,” said Howe. “We 
wanted to have a program that is based not 
on an ability to pay, but on an open door.”

Moving forward with the initiative, the 
church created a separate, secular nonprofi t 
organization, the Fenn Street Community 
Development Corp. (CDC), to partner with 
it in establishing and operating the youth 
drop-in center.

Given what Howe acknowledged was a 
less than robust fi nancial situation for the 
church itself, he said it was important for 
both the congregation and community to be 
solidly behind the initiative.

“We don’t have a lot of ‘free money’ to 
throw at problems,” Howe commented. 
“We had to make sure that the congrega-
tion was committed to doing this, and we 
had to identify funding sources to make it 
possible.”

That funding support came first from 
within the church – both on a local basis 
and on a regional level through the New 
England Regional Conference of the United 
Methodist Church.

Howe said the church then looked to secu-
lar sources of funding. “I’ve been spending 
a lot of time writing grant proposals,” he 
noted. “We had to develop the institutional 
capacity to undertake this.”

The church also reached out to the 
community at large for support, an effort 
that paid off as the youth center project 
moved closer to reality through donations 
of goods and services by area businesses 
and individuals.

Separate location
First, though, a suitable location for the 

center was needed. Howe noted that, although 
there was ample space for the drop-in center 
at the church, which is located at 55 Fenn 
St., feedback from youth suggested that a 
site outside of the church would be better 
received and utilized.

“We decided to listen to kids and look 
outside of our building for something that 
was accessible to them,” he said.

That search led to a vacant storefront a 
few blocks away at 243 North St., which 
for several decades had been home to the 
Pasko Frame & Gift Center. Fenn Street 
CDC contacted the building’s owner, Cava-
lier Management, and arranged to lease the 
roughly 1,800-square-foot ground-level 
space and similarly sized basement at a cost 
the organization could afford.

“We are deeply appreciative of Cavalier’s 
willingness to rent to us at a very modest 
rate,” said Howe.

The hub
continued from page 1

Visitors to The Hub on an afternoon in early April engage in games and other social activities in the front section of the new youth drop-in center at 243 North St. A 
section to the rear is set up with computer stations and study carrels for homework. The basement level features a TV and video game lounge and a mini gym.
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After signing on for the space in January, 
work began to convert it for use as a youth 
center. Along with other basic renovations, 
the main level was divided into two sections: 
a front area with pool, foosball and other 
game tables and recreational equipment; and 
a back section with computer stations and 
carrels for studying or homework activities. 
Downstairs, one portion of the basement was 
converted into a lounge with TV and video 
game consoles, while other space was put to 
use as a mini gym.

Staffi ng for the center was also needed. 
The church and Fenn Street CDC have 
hired Michael Williams to serve as execu-
tive director of The Hub. Howe noted that 
Williams also works as a youth outreach 
coordinator for the city under the grant-
funded Pittsfi eld Community Connection 
program. “He is a great asset for youth in 
the city,” Howe said.

Additional paid staff members include 
Stephanie Bullett and Jamal Taylor, who 
is also a city youth outreach coordinator. 
They are augmented by a corps of some 
18 trained volunteers from the church’s 
congregation.

The Hub opened on March 9 and currently 
operates weekdays from 2:30 to 6:30 p.m. (An 
offi cial opening celebration was held March 
22). Howe noted that the goal over time is to 
extend the hours later into the evening and 
to add weekend operations “as money and 
volunteers are available.”

Community support
In a late March interview, Howe said the 

initial response to the new youth center has 
been very positive. “Kids started showing up 
the fi rst day, and there’s been a steady stream 
since then,” he said, noting that the facility 
has a maximum capacity of 50.

Operations have also been smooth and 
largely trouble-free. “We do have rules,” said 
Howe. “They basically boil down to: Respect 
the staff, the place and each other. And, so far, 
the kids coming here have done just that.”

As noted earlier, community support has 
been crucial in getting The Hub up and run-
ning. This, Howe said, has included in-kind 
donations of goods and services for electrical 
work and for creation of a handicap accessible 
rest room. Many of the game tables and fur-
nishings have been donated or made available 
at reduced costs. And, several computers and 
a PlayStation 4 game console have been pro-
vided by Greylock Federal Credit Union.

The Hub also has a small food-service 
area where “generally nutritious” drinks and 
snacks are available to kids free of charge. 
Howe noted that much of the food served there 
is donated by area businesses and organiza-
tions – a good thing, he said, since visitors to 
the center have exhibited a prodigious capac-
ity for consuming whatever’s available. 

All of this support, Howe said, has allowed 
Fenn Street CDC and the church to keep their 
own costs for opening The Hub to a minimum. 
“Thanks to the generosity of a lot of people, 
our costs for getting started have been kept 
to about $1,500,” he said.

Within the context of overall community 
needs, Howe acknowledged that the youth 
drop-in center represents a modest step 
forward. Also, the extent to which its opera-
tions will have an impact on those who use 
the center remains to be seen. Whether it’s 
simply a safe and social alternative for kids to 
spend a few hours after school, or a place for 
disadvantaged youth to get access to comput-
ers and other resources they might not have at 
home, Howe believes The Hub will become 
a valuable asset to the community. “I think it 
has tremendous potential,” he said.

That includes the potential to “give back” 
to the community that has supported the 
initiative. Howe noted, for example, that 
The Hub hopes to offer youth leadership and 
community service programs that will give 
kids new opportunities to participate in – and 
contribute to – the world around them.

“It’s about all the resources that go into 
helping young people to develop their own 
set of healthy relationships,” he said.◆
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support and strengthen the regional 
economy by encouraging the purchase of 
goods and services from local businesses 
and institutions.

According to a press release from the 
Schumacher Center, as director of policy 
and systems design, Watson will introduce 
new programs while linking together the 
existing educational and applied commu-
nity economics programs of the Schu-
macher Center.

He will be a public voice for sustain-
able agriculture, renewable energy, new 
monetary systems, equitable land tenure 
arrangements, neighborhood planning 
through democratic processes, government 
policies that support human-scale develop-
ment, citizen fi nancing of new enterprises, 
import-replacement strategies, and other 
concepts.

Watson, who lives in Falmouth, brings a 
long career of involvement in these issues 
to the job. Among other positions, Watson 
served as a member of President-elect Ba-
rak Obama’s transition team for the U.S. 
Department of Energy.

He also previously served as assistant 
secretary for science and technology with 
the Massachusetts Executive Offi ce of 
Economic Affairs, and served concurrently 
as deputy director of the Massachusetts 
Centers of Excellence Corporation.

Watson also worked for the Massachu-
setts Clean Energy Center (the agency that 
administers the commonwealth’s Renew-
able Energy Trust). As a senior advisor 
for clean energy technology within the 
Executive Offi ce of Environmental Affairs, 
he developed a process for assessing the na-
tion’s fi rst proposed offshore wind project.

As executive director of the Dudley 
Street Neighborhood Initiative, he managed 
a community-based revitalization plan.

In the following interview Watson 
discusses his background and views on a 
variety of issues.

~
Berkshire Trade & CommerCe: 

what prompted you to take this job with 
the schumacher Center?

GreG WaTson: It’s a natural fi t for me. 
Throughout my life I’ve been involved in 
activities to encourage and develop new 

ways of providing the essentials of food, 
shelter and energy without destroying the 
natural systems that sustain life. I’ve also 
been engaged in initiatives to encourage 
economic practices that better meets the 
needs of people.

Those goals require challenging many 
of our most basic beliefs and assumptions, 
and developing alternatives.

The Schumacher Center has been doing 
that consistently for a long time. They also 
recognize the link between sustainable 
economics and the environment.

I’ve been familiar with the Schumacher 
Center since the early 1980s, when I fi rst 
met Susan Witt and Bob Swan. We worked 
in the same circles and got to know each 
other over time.

Last year, Susan and I were both on a 

group tour, and she casually mentioned 
that if I were ever interested in working 
for the Schumacher Center to let her know.

I knew I would be leaving my posi-
tion with the state. I thought about it and 
decided to take her up on the offer.

What’s especially impressive about the 
Schumacher Center is that they’ve also 
been applying new ideas by putting them 
into practice and trying them out in the 
real world. For example, they established 
BerkShares as a local currency, as one way 
to help develop and strengthen local busi-
nesses and economies

That’s the kind of idea that if you 
described it beforehand, people might say, 
“You can’t do that. It’s impractical.” But 
they did it, and created a new model for 
local economies. Whatever the ultimate 

impact of BerkShares is, what’s important 
is that they did something innovative and 
followed through on it.

BT&C: you have worked in many 
capacities, as commissioner of agriculture, 
and in state and federal economic devel-
opment and energy agencies, as well as 
grass-roots community organizations. are 
there common threads that have guided 
you in your career?

WaTson: To answer that, I should go 
back and explain the path I’ve been on 
throughout my life. It’s been an unusual 
journey.

I grew up in Cleveland in the 1960s. It 
was an area that was known for its pol-
lution. It was so bad the Cuyahoga River 
caught fi re. So I became very aware of en-
vironmental issues, and developed a com-
mitment to work on them, at an early age.

But, as an African American, I also felt 
confl icted. This was in the 1960s during 
the civil rights movement. Many in the 
Black community felt that the environ-
mental movement was irrelevant. Some 
were even suspicious that the idea of 
“limited growth” was actually an effort 
to distract from – or even to block – the 
economic progress of the disadvantaged.

However, I intuitively believed that the 
issues of the environment and economic 
justice were directly related, although I 
couldn’t explain or articulate it at the time.

In looking for answers, I did a lot of 
reading and studying, and discovered 
people who offered alternative ways of 
thinking. Among them was the economist 
E.F. Schumacher, (the namesake of the 
Schumacher Center and author of the book 
small is Beautiful: economics as if People 
Mattered).

He, along with others like Wendell Berry 
(a farmer, writer and activist) and Jane 
Jacobs (an advocate for cities) and vision-
ary ecological design scientist John Todd, 
shaped my thinking because they made 
connections across different disciplines.

They and many other people saw the 
linkage that exists between social values 
and economic and environmental systems.

I was especially infl uenced by Buck-
minster Fuller. His book synergetics: 
explorations in the Geometry of Thinking 
changed my whole view of the world. He 
discovered the structures and systems of 
nature, and applied those concepts to hu-
man activity.

on the record
Greg Watson
continued from page 1

Former Commissioner of Agriculture Greg Watson (right) joins fellow Schumacher Center staff members for a photo prior to the organization’s annual meeting on 
March 21. They are, from left: Susan Witt, executive director; Sam Willsea, director of college operations; and Alice Maggio, local currency program director. 
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He is mainly known today for his inven-
tion of the geodesic dome. But his ideas 
were very wide ranging. He challenged the 
whole way we think about economics, the 
environment and technology, and offered a 
different of looking at their relationship. His 
ideas are more relevant than ever today.

BT&C: you said we need to challenge 
many of our most basic assumption about 
economics. what do you mean by that?

WaTson: We have to reevaluate the 
concept of the bottom line to include other 
values in addition to profi ts. It needs to 
factor in other impacts of activity, such as 
environmental sustainability and social 
and economic equity.

We also have to revive the concept of 
“the commons,” which are the shared 
resources that are necessary to sustain 
life and society. We have to think more of 
the land and air and water as a common 
resource that we all rely on, and not as 
something that exists only to be exploited 
for private gain, or used as a dumping 
ground for waste.

To put it bluntly, we have the choice of 
surviving by doing wise things or becom-
ing extinct by doing stupid things. And 
one of the stupid things we can do is to al-
low our resources to be used for the blind 
pursuit of greed and power.

BT&C: economic growth is necessary 
to support an ever-increasing population, 
and our system is based on private enter-
prise and private property. Can those be 
reconciled with what you are saying?

WaTson: One of the assumptions that 
we have to reexamine is the idea that 
never-ending economic growth is neces-
sary and inevitable.

E.F. Schumacher identifi ed the dif-
ference between economic growth and 
sustainable economic development.

Development is a natural process that 
is always occurring. It’s necessary to 
sustain life. In nature, sustainability of the 
overall system is the driving force. The 
earth is always undergoing change and 
development, with solar energy as the base 
currency.

But development is not about using 
more resources. It’s based on the wise use 
of existing resources, and fi guring out how 
to more effi ciently do more with less.

That is different than thoughtless 
growth that occurs for its own sake, or the 
pursuit of profi t as the sole goal.

The difference between develop-
ment and growth takes many forms. For 
example, recycling is a basic principle in 
nature. Nature is constantly recycling the 
resources that are available. Something is 
used, and then it is returned to the system 
to be used again. Also, the by-products 
of one system are used as the inputs of 
another. This is symbiosis.

That is in contrast to the way we use 
resources when growth is the only objec-
tive. Too often in our system, we grow 
by extracting more resources without any 
concern for the consequences. Resources 
are used once, and then disposed of as 
waste and toxic pollution.

Our reliance on petroleum, for example, 
is not sustainable. Fossil fuels are a fi nite 
resource, and the way we use them is ulti-
mately destructive to the environment.

This has very real consequences.
In nature, the overall goal is to protect 

and renew the systems that sustain life. 
But nature is not concerned about the 
survival of any particular species. Ninety-
nine percent of the species that have lived 
on Earth became extinct because they 
altered their environmental niches in ways 
that make them uninhabitable for them 
to continue living. They became extinct 
and were replaced by other species that 
adapted to the newly created niches.

continued on next page
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40 RAILROAD STREET
GT. BARRINGTON, MA

(413) 528-4211

www.StoneHouseProperties.com

PRICE REDUCED
PRICE REDUCED

PRICE REDUCED
PRICE REDUCED

PRICE REDUCED

STONE HOUSE PROPERTIES IS PLEASED TO ANNOUNCE 

RICH ALDRICH
has joined the firm and will be leading the expansion of our

COMMERCIAL-INDUSTRIAL DIVISION.

Rich is well known in the Berkshire business community and
over the past decade has held senior sales and leadership 
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continued from previous page
That continual cycle of natural succes-

sion has occurred throughout the earth’s 
history.

We humans are also subject to this pat-
tern. We can undo ourselves by pursuing 
growth in ways that disregard the conse-
quences. We can make ourselves extinct 
by continuing to waste resources and 
desecrate the natural environment.

But humans are also the fi rst species 
that has the opportunity to consciously 
avoid becoming extinct. We have the 
potential to participate constructively in 
that cycle by adapting, if we use sustain-
able development to survive and thrive by 
using resources wisely – yes, in harmony 
with nature.

BT&C: however, we have evolved a 
lifestyle that is based on the use of tech-
nology to maintain a basic standard of 
living for everyone. as we have seen this 
year, nature is also harsh, and we need to 
protect ourselves from it. isn’t it unrealistic 
to expect that as a society we can give up 
the advantages of technology and live in 
simpler, more primitive ways?

WaTson: That’s not the choice. The 
notion that technology and nature are 
incompatible is another one of those false 
beliefs we have to challenge.

Technology is a double-edged sword. 
It can be part of the solution or part of the 
problem, depending on how we develop 
and use it. Technology can either hasten 
our demise as a species, or it can be a tool 
that helps us to adapt and better live within 
the natural world.

Buckminster Fuller addressed that 
directly. He looked at the structural ge-
ometry and mathematics and systems that 
occur in nature, and also compared and 
applied these natural principles to human 
activity.

He saw nature as the ultimate technol-
ogy in its designs and operations. The 
natural world is based on the same prin-
ciples and systems as technology. Natural 
systems are basically the earth’s operating 
system.

Fuller also pointed out that the designs 
and systems of nature can teach us how to 
do more with less.

He illustrated this with countless 
specifi c examples, such as comparing 
the shapes of automobiles to objects in 
nature, and how they can be designed to 
be aerodynamically effi cient. His geodesic 
dome was another illustration of emulating 
natural principles to build structures that 
are strong and effi cient.

We can see the positive potential of 

technology today in many ways. Tech-
nology is helping us develop ways to do 
things more effi ciently. It has helped us 
to develop energy sources such as solar 
power that are based on the effective use 
of clean, renewable resources, rather than 
extracting fossil fuels and disposing of 
them as pollution.

The development of computers and 
online technology is another example. It 
allows us to share information about in-
novative ideas and solutions.

And, the most important components of 
computers – chips – continue to get small-
er and smaller. The emphasis is shifting 
from physical hardware to applications.

The ultimate impact of all of this will 
depend on how we use these technologies. 
While technology can be harmful if mis-
used, it can also provide solutions that will 
support more people and sustain the health 
of the environment without undermining 
the basic systems that support life.

BT&C: however, it can seem like 
we’re going in the opposite direction in 
many ways, and many people are discour-
aged. we’ve seen large corporations take 

over much of the economy, wealth being 
concentrated into fewer hands, and gov-
ernment and politics being controlled by 
powerful interests. and these powers have 
a vested interest in maintaining the status 
quo. are you optimistic or pessimistic 
about the chances for positive change?

WaTson: I defi ne an optimist as some-
one who knows that options for successful 
outcomes exist, but is also realistic and 
realizes that’s not inevitable.

By that defi nition, I’d say I’m basically 
optimistic. My optimism is also tinged 
by cynicism and anger, and a belief that 
we’ve got to create alternatives.

There’s no guarantee we’re not going 
to follow the path of other species and 
continue to act in ways that will make us 
extinct.

And, yes it often seems like change is 
unwieldy, if not impossible. Change is 
very diffi cult, especially in light of the 
dominant political and economic systems.

But there are many people and orga-
nizations working to develop new, more 
sustainable and equitable ways of doing 
things. And they are making a difference.

I compare them to “trim tabs” on a 
ship’s rudder. The overall system is like a 
giant ship moving forward at high speed. 
Changing its course is very unwieldy, and 
you have to overcome its momentum to 
even begin to turn the rudder.

But one way to do that is with a little 
trim tab on the rudder. One only needs a 
small amount of energy to turn the trim 
tab. When it turns it creates a partial vacu-
um which turns the rudder and changes the 
course of the ship.

There are many groups and individuals 
that are serving as trim tabs out there in 
society. They can serve the same purpose 
by helping to change large systems that 
appear to be unchangeable.

And things like the Internet and social 
media are helping to connect these groups, 
and enabling people to communicate and 
spread ideas.

BT&C: what are some examples of this?

WaTson: There are many, and they 
exist at all levels – from small grass-roots 
efforts, to businesses that are adopting 
“green” technologies and social entrepre-
neurship, as well as government policies.

We see one example of what is possible 
right here, in the recent history of farming 
and the food system in Massachusetts.

Between the end of World War II and 
the late 20th century, we saw the rise of 
industrialized agriculture and mass-market 
food system. We saw small farms disap-
pearing and being replaced by corporate 
factory farms.

As a result, in Massachusetts, agricul-
ture declined sharply. By the 1970s, the 
state was losing farmland at a rate of tens 
of thousands of acres a year.

People said, “Farming is fi nished in 
Massachusetts.” It was widely assumed 
that farmland and the agricultural econo-
my would disappear.

However, in 1974, former Agriculture 
Commissioner Fred Winthrop decided 
to do something about it. He appointed a 
commission that identifi ed options that the 
state could undertake to save its agricultur-
al sector. Their conclusions were published 
in 1976 as a 22-page document, “A Policy 
for Food and Agriculture in Massachu-
setts.”

It was multifaceted. Among other 
strategies, it created an option for farm-
ers and other owners of farmland to sell 
the development rights to their land. They 
could earn revenue from the sale, while 
also ensuring that it would always remain 
available as farmland.

This and other policies, and social and 
economic trends, began to revive farm-

on the record
“We have to reevaluate the concept 
of the bottom line to include other 

values in addition to profi ts. It needs 
to factor in other impacts of activity, 
such as environmental sustainability 

and social and economic equity.”
– Greg Watson
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ing and food production. It has not been a 
huge change, but it is significant.

We’ve seen the interest and demand and 
market for regional food increase signifi-
cantly. More young people are interested 
in going into farming.

There’s been a revival of one of the 
most traditional economic models of 
direct marketing, in which consumers 
buy directly from farmers. The growth of 
farmers markets and community-supported 
agriculture has been a major factor in that.

As a result, the rate of loss of farmland 
in Massachusetts gradually began to slow 
down. According to the 2012 Agricul-
tural Census, Massachusetts was among a 
handful of states that actually had a slight 
increase in the amount of farmland since 
the last census in 2007. It was a small 
percentage, but it does show how it is 
possible to make a change in a trend that 
seemed irreversible.

So, even though the overall food system 
continues to be dominated by large-
scale industrialized agriculture and mass 
marketing, those “trim tabs” have made 
a significant difference. It’s creating the 
basis of a more sustainable regional food 
system and agricultural economy.

BT&C: you mentioned the earlier 
tension that existed between the goals of 
environmentalism and the civil rights and 
economic justice movements. economic 
polarization has become an increasingly 
important issue, and problems like urban 
poverty seem to be getting worse. do you 
see those being reconciled?

WaTson: There’s much more recogni-
tion of the fact that the overall health of 
communities requires both economic and 
environmental sustainability.

One example is the Dudley Street 
Neighborhood Initiative, an organization 
that I was the director of for several years. 
It’s a community organization based is 
a very poor section of the Roxbury and 
Dorchester area of Boston.

In the ’60s and ’70s, that neighbor-
hood experienced increasing blight and 
disinvestment, and a growing number of 
abandoned properties. It became so bad 
that landlords burned their properties 
rather than hold on to them.

At one point the city developed an 
urban renewal plan for the area. However, 
the residents of the neighborhood op-
posed it. Rather than revitalize the existing 
neighborhood, they saw it as gentrifica-
tion, and a project that would displace the 
existing population there. The city gave up 
on the plan.

However, the residents also recognized 
that something had to be done to improve 
the neighborhood. So they formed the 
Dudley Street Neighborhood Initiative, a 
community-based organization, as a grass-
roots revitalization effort.

They also established a land trust, a 
nonprofit organization that owns land and 
uses it for housing or other public purpos-
es, including preserving open space.

The residents also convinced the city to 
make the unprecedented move of giv-
ing the land trust the power of eminent 
domain. This allowed the community to 
purchase the abandoned vacant parcels at 
fair market value. They developed plans 
to put the properties back into use, and 
worked with banks and other businesses 
and civic organizations.

On some of the vacant sites they estab-
lished community gardens and a 10,000-
square-foot greenhouse, where residents 
could grow their own food. They also set up 
a farmers market. Other sites were ear-
marked for other common community uses.

To encourage rehabilitation of housing 
on an affordable basis, they worked with 
banks to provide financing of housing 
units in buildings on the land trust sites. 
To prevent speculative investment and 
gentrification, the agreements limited the 
resale price of properties for an extended 
period of time. That’s an illustration of 
how communities can address these issues 
on a local level.

BT&C: as individuals and society, we 
tend to take the path of least resistance, 
and avoid change until it becomes abso-
lutely necessary. as an example, we can’t 
seem to come to a consensus on climate 
change. do you believe we can make 
incremental changes quickly enough to 
prevent possible disaster in advance?

WaTson: There is ample evidence 
that we are capable of changing ingrained 
systems into more sustainable ones.

One surprising example of this is Cuba. 
The educational tour I mentioned that Su-
san Witt and I had taken was to Cuba.

I realize the United States and Cuba 
have many differences, and people have 
objections to their government and ideol-
ogy. When I told people I was going to 
Cuba, they rolled their eyes.

But, regardless of what we think of their 
government, something interesting hap-
pened in Cuba that we can learn from.

When the Socialist bloc collapsed, the 
Soviet Union stopped providing Cuba with 
the petrochemicals and other resources 
that Cuba had relied on as the basis for 
their economy, such as their industrialized 
agricultural system.

As a result, Cuba had to find new ways 
of doing things, without that support. By 
necessity, they turned to solutions such as 
organic farming, urban agriculture, and 
other sustainable methods of growing, 
processing and distributing food.

So, they have become experts at doing 
things in a more environmentally sustain-
able way.

Hopefully, with the new openings 
between the United States and Cuba, there 
will be opportunities to exchange ideas 
and information with the people of Cuba.

Ideally, if we look beyond our con-
ventional ways of thinking, and open our 
minds and adopt sustainable alternatives, 
we can choose to make changes before we 
have lost that choice.◆
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placeWoRK

By John Townes
For those who have the disease, Multiple 

Sclerosis (MS) is a personal challenge, with 
complex and varied symptoms that can be 
highly obvious or all-but-invisible or many 
degrees in between.

MS is also a workplace issue when it 
affects an employee’s ability to perform on 
the job.

On May 13, the MS Support Foundation, 
a nonprofit organization based in North 
Adams (see boxed story), will present a free 
public seminar on the subject of “Multiple 
Sclerosis in the Workplace.” Leading the 
discussion will be Dr. William Goodman, 
PsyD, a neuropsychologist with Siracusa 
Associates in Williamstown, where he 

provides counseling to people with MS 
as well as clients with ADHD and other 
neurological conditions.

“When I talk with patients about the 
impacts of MS on their lives, the subject of 
work is always near the top of the list,” said 
Goodman, who is a medical advisor to the 
MS Support Foundation. “The purpose of 
the program is to educate the community 
about how people experience MS in the 
workplace, as well as discussing both the 
employee’s and employer’s concerns and 
points of view.”

The seminar (at which a free dinner will 
also be served) will take 
place from 6 to 8 p.m. at 
the Williams Inn in Wil-
liamstown. It is open 
to patients, families, 
employers, co-workers 
and others who are af-
fected by MS, and to 
interested members of 
the public. To register, 
call 413-664-2011.

MS is a neurological 
disease. Its exact causes 
are still the subject of research, but it is gener-
ally considered to be an autoimmune disorder 
in which a person’s immune system believes 
it is being attacked by foreign elements and 
responds in ways that damage the central 
nervous system. This damage, including 
lesions in the brain and spinal cord, creates 
the symptoms and effects of MS.

The symptoms are varied. MS can impair 
one’s vision and/or speech; it can affect the 
ability to walk and perform other mechanical 
functions; and it can cause extreme fatigue, 
pain and other uncomfortable sensations.

The disease also can affect cognitive 
functioning, causing difficulties in commu-
nication, concentration and attention.

One of the complexities of MS is that it is 
unpredictable. It affects people with varied 
combinations of symptoms, and differing 
degrees of severity at different times.

“Everyone with MS has their own version 
of it,” said Goodman. “The disease affects 
each person in individual ways.”

He added that the outward manifestations 
of MS are also diverse.

“The common public image of MS is of 
a person who is either in a wheelchair or a 
nursing home,” said Goodman. “But what 
is more common is a person who has MS, 
but you would not know it to look at them. 

It’s often a disease of 
silent symptoms. Out-
wardly, a person may 
look fine, with nothing 
noticeably wrong to an 
observer.”

In general, Good-
man said, there are 
two basic variations 
of MS.

“Some people have 
a relapsing and remit-
ting version,” he said. 

“They have episodes and flare ups of symp-
toms. Then they get better for a while, and 
then later have another episode. It’s possible 
that, with treatment, they can lessen the 
episodes.”

The other form is progressive, in which a 
person experiences continual symptoms that 
become worse over time and eventually cause 
permanent and severe disability.

Goodman noted that MS frequently is first 
manifested in younger people. “Often it is 
diagnosed when people are in their twenties 
and thirties,” he said. “A person with MS 
may be able to function without substantial 
difficulty for many years, but later in life it 
begins to interfere more seriously.”

Affect on work
Because MS takes so many different forms, 

there are no simple answers for how it will 
affect a person’s ability to work and perform 
the responsibilities of their employment.

“There is a very wide spectrum,” said 
Goodman. “One person with MS can do very 
well in their job, while another person may 
be struggling. Also, a person with MS may 
be very high functioning for many years, but 
eventually they find that they can’t do things 
that they used to be able to do easily.”

As a result, he said, each situation is 
different, and has to be handled on a case-
by-case basis.

One of the dilemmas facing employees is 
whether or not to disclose that they have MS 
to a potential or current employer.

“That’s a big issue for MS patients,” Good-
man said. “It’s basically their responsibility 
to disclose it. But it raises a lot of questions, 
and the person makes that decision based 
on their particular situation. In part, they 
have to consider how receptive an employer 
may be, and how the employer is likely to 
respond.”

In some instances, he said, a person is 
able to hide their condition because it does 
not affect their outward appearance or job 
performance.

“There are many people with MS who are 
doing really well in the job world, and they 
are able to handle all of their responsibilities,” 
Goodman noted.

However, the symptoms have to be dealt 
with if they become more obvious and affect 
an employee’s abilities on the job.

“Sometimes people are forced to disclose 
it when it affects their performance,” said 
Goodman. “It can turn out well when adjust-
ments are made, and people often feel better 
about being able to be open about it.”

He cited the example of a schoolteacher 
with MS.

“She was called in by the school admin-
istrators because the parents of her students 
were complaining that their children thought 
she was coming to work drunk because of her 
symptoms,” he said. “So, she had to explain 
to the administrators that this perception was 
because she had MS. In that case, they re-
solved the situation by explaining the reason 
to the students and parents, and she was able 
to continue teaching.”

In other cases, however, the outcome is not 
always so positive, Goodman noted.

“Overall, the responses from employers are 
very mixed,” he said. “Employers normally 
want all their employees to deliver to 110 
percent of their abilities. So, it can become 
contentious when a person is not able to work 
at their full capacity.”

He said employers react to the news that an 
employee has MS in a variety of ways.

“In some work situations, an employer 
will bend over backward to accommodate 
an employee with MS and make the neces-
sary adjustments,” he said. “But, in other 
situations, terrible things happen when it is 
discovered that a person has MS. At times, 
an underlying issue is that the employer will 
try to get rid of an employee and may make 
their work situation more difficult.”

The legal aspects can also be complex in 
those situations.

seminar to discuss complex disease in terms 
of issues it creates for employees, employersMS iN tHe workPlaCe:

Dr. William Goodman, PsyD, who will lead the May 
13 seminar on Multiple Sclerosis in the workplace, 
notes that one of the complexities of the disease 
is that it is so unpredictable. “Everyone with MS 
has their own version of it,” he says. “The disease 
affects each person in individual ways.”

“One person with MS can 
do very well in their job, 

while another person may 
be struggling. Also, a person 
with MS may be very high 

functioning for many years, 
but eventually they find that 
they can’t do things that they 
used to be able to do easily.”
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‘Better living with Ms through 
new information and old tricks’

By John Townes
The MS Support Foundation is a 501c3 

nonprofit organization based in an office at 
85 Main. St. in North Adams. Founded in 
2006, it receives financial support through 
grants from businesses and foundations, 
and private contributions.

“Our basic mission is to help people 
with MS lead fuller lives,” explained Judy 
Bombardier, the organization’s executive 
director. “Our motto is: ‘Better living 
with MS through new information and 
old tricks.’”

Bombardier, a clinical social worker 
who is one of two part-time staff people, 
explained that the organization provides 
resources, information and other services 
and support for people with MS as well as 
their families, care providers and others 
who are affected.

It serves an area that includes Berkshire 
County, southwestern Vermont and adja-
cent sections of eastern New York state.

In addition to Bombardier and fellow 
staff member Donna Briggs, the MS 
Support Foundation is overseen by a 12-
member board. About half of its board 
members have MS.

Their office is open on a drop-in basis 
from 9 a.m. to 3 p.m., Monday through 
Thursday, and has reference materials on 
site. “We invite anyone to stop in and visit 
and ask questions,” noted Bombardier.

They also conduct seminars and pro-
grams at various locations around the 
region. The upcoming May 13 talk on 
“Multiple Sclerosis in the Workplace” 
is part of a series of public educational 
talks they hold about four times a year, 
for example.

In addition, they hold free monthly 
support group meetings, with discus-
sions and featured speakers on related 
topics. The support group meets the third 
Thursday of the month at 5 p.m. in the 
foundation’s office. Bombardier noted that 
the support group usually is attended by 
between 10 and 15 people, and includes 
people who come from other parts of the 
Berkshires.

A second regular support group was 
recently started in Saratoga, N.Y.

Bombardier said they may start other 
support group meetings in the central 
and southern Berkshires at some point if 
there is sufficient interest and resources, 
although she noted that there are no spe-
cific plans currently in place.

The foundation also provides individu-
als with advice and assistance, including 
help with insurance and other issues.

For example, Bombardier noted that 
they recently acquired a custom wheel-
chair for someone who needed a particular 
style, and provided it to the person at 
no cost.

On April 25, the foundation is holding a 
gala fund-raising benefit at the Berkshire 
Museum, which includes dinner, a silent 
and live auction, and live entertainment 
by guitarist John Charles Clark. The event 
begins with cocktails at 5:30 p.m. Tickets 
are $125 for an individual and $200 for 
two people.

For information on the MS Support 
Foundation, or about attending the fund-
raising event, call 413-664-2011 or visit 
www.mssupportfoundation.org.◆

“People with MS have rights to reasonable 
accommodations under the Americans with 
Disabilities Act,” Goodman said. “If some-
one is being discriminated against because 
of MS, they can ask for help through that. 
But it rarely gets to that point, and the term 
‘reasonable’ is sticky.”

Collaborative approach
The best outcome, he said, is when employ-

ers and employees collaborate to find the best 
way to adapt to their mutual benefit.

“Employers need to understand what MS is, 
and the hidden and the obvious symptoms,” 
he said. “And people with MS have to figure 
out how best to cope with their symptoms at 
work. In some instances, a person may need 

accommodations to achieve their best perfor-
mance. Or they might not need any changes 
to function perfectly well in their job.”

For example, he said, a person with MS 
may have a full understanding of situations 
at work, and be able to make the decisions 
required in their job, but they may not respond 
quite as immediately 
because of cognitive 
impairments.

“Someone with MS 
may have a slower pro-
cessing speed, and they 
need a little more time 
to process what’s going on,” Goodman said. 
“At a meeting they may have to take more 
notes, and they might not express themselves 
as easily, but they have their full intellectual 
capacities.”

Another challenge for some people with 
MS is a reduced ability to shift the focus 
of their attention and handle distractions. 
“They may have difficulty multitasking,” 
said Goodman.

The need for adjustments may also shift 
over time, based on the severity of symptoms 
and the periods of relapse or remission.

“The best type of job for someone with MS 
is one that allows a degree of flexibility to 
adjust their schedule and duties based on their 
current condition and energy levels,” he said. 
“It’s also helpful to reduce the distractions.”

In some cases, symptoms may require 
a change in person’s job role, including 

situations where physi-
cal activity is a major 
factor.

“If a person with 
MS is working at a 
highly physical job in 
construction, they will 

have to do something else when they can 
no longer handle that level of activity and 
exertion,” said Goodman.

Overall, he said, communication and 
mutual understandings and adaptations 
can make it possible for people with MS 
to continue to fill productive roles in the 
workplace.

“It can work out, but the employer and 
employee have to understand the common is-
sues and communicate,” he said. “That opens 
up the possibilities for helping the employee 
achieve their maximum potential.”◆

“It can work out, but the 
employer and employee have 
to understand the common 
issues and communicate.”


 
 

 

 

MEMBER FDIC/MEMBER DIF           EQUAL HOUSING LENDER

For a free quote, please call me at:
413-637-2100

or email draiche@berkshire.rr.com
www.BerkshireMerchantServices.com

“I can provide you with a new 
terminal that has the latest PCI 

software as well as being able to 
accept chip cards.”

– Don Raiche

MeMBer oF tHe BerkSHire CHAMBer oF CoMMerCe
MeMBer oF tHe SoUtHern BerkSHire CHAMBer oF CoMMerCe

Do you believe in shopping local?
Do you like to support other 

local businesses?
Do you believe in keeping your 
money in our local economy?

are you reaDy to accept the new 
chip carDs as the liability shifts 

to you after october 1st? 

Berkshire Merchant Services is a local, independently 
owned merchant services broker. I represent different 
processors and can compare and get you the lowest 
prices possible for your credit processing expenses.



18 May 2015 Berkshire Trade & CoMMerCe

GooDideas

By John Townes
For Dan Merson, trying to figure out a 

way to walk an unruly dog became a busi-
ness – and a mission.

It all started in 2006, when Merson – who 
is a dedicated canine lover – was having a 
difficult time walking one of his five dogs 
using a conventional leash.

“He’s a wonderful dog, but it was almost 
impossible to take him out for walks,” Merson 
recalled. “He would pull and tug and resist 
any attempt to control him. It was miserable 
for him and for me.”

On a visit to the vet’s office to treat another 
of his dogs, he learned about the concept of 
“oppositional movement” in which animals 
struggle against efforts to restrain them by 
exerting increased effort.

“When you pull an animal, they naturally 
try harder to pull away from you,” said Mer-
son, who lives in Lanesboro. “That gave me 
the idea for a design for a tracking harness 
that would allow the person to guide the dog, 
rather than pulling it.”

He refined the idea and made a harness 
at home.

“It worked very well, and my dog became 
very easy to walk,” he said. “I tried it on my 
other dogs, and it improved my walks with 
them, too. I also made harnesses for neighbors, 
and they were very happy with the results. I 
realized that I had come up with a really good 
idea. I’ve always wanted to do something with 
dogs professionally, so I started a business 
making these harnesses.”

That business became Walk Your Dog 
With Love, which he runs out of his home 
and a separate assembly and order-fulfillment 
facility in Lanesboro.

Merson said his harness utilizes an age-
old concept which is common when leading 
other animals, but is not used in the practice 
of dog walking.

He explained that when farmers or others 
are leading animals such horses, cows or 
camels from place to place, they generally 
walk in front of the animal with an attached 
rope, and the animal follows their lead.

However, when people walk dogs, they 
do the opposite. People attach leashes to 
collars or harnesses in a way that is designed 
to be held by the person walking behind 
the animal. This is similar to the method 
of hitching up dogs that pull sleds, or the 
way horses are harnessed to pull a plow or 
wagon behind them.

As a result, the dog leads on the walk, 
but it causes a cycle of oppositional pulling, 
especially as the dog tries to move faster or 
turn. The more that a person tugs on the leash 
to control the dog, the harder the dog tries to 

pull away, which is physically uncomfortable 
as it tightens up or even chokes the dog.

As a result, the conventional process of 
walking a dog can be uncomfortable and 
awkward both for the dog and owner.

In contrast, Merson said, he based the design 
of his harness on the former method of leading 
the animal. The collar goes around the dog’s 
shoulders and belly near its front legs, with 
the leash attached to its side to be held by the 
person in front of or beside the animal.

The person leads the dog this way, instead 
of following it. Once the dog gets used to this, 
it quickly learns to follow or walk alongside 
the person.

This allows the owner to gently guide the 
dog without tugging or pulling. As a result, 
the walk is easier both for dog and owner, 
according to Merson.

In addition, said Merson, the way the har-
ness fits onto the dog takes advantage of the 
dog’s lower center of gravity, which adds to 
the ability to control its 
movements comfort-
ably and effectively.

The harness and 
leash are made with 
material that is flex-
ible and lightweight 
but strong. The straps 
and buckles are on the 
outside, to add to the 
comfort. They also 
have reflective coating to make the harness 
– and dog – visible at night.

“It’s all designed with the dog in mind,” 
said Merson. “I describe it as causing no 
choking, no pulling and more love.”

He added that the harness is also con-
venient. Once the owner makes the initial 
adjustments to the size and shape of the dog, 
putting it on the dog before the walk is a very 
straightforward process. “It’s like the Apple 
of dog harnesses,” he said. “It’s simple, easy 
to use and effective.”

Expression of values
To Merson, the Walk Your Dog With Love 

harness is more than a product, and when 
he discusses it, his enthusiasm goes beyond 
normal salesmanship. While it is a for-profit 
business, he said he also sees it as a mission 
that has other purposes.

He noted that his motto for the company – 
“It’s time to lead” – refers both to the method 

of walking the harness 
encourages and to his 
philosophy of applying 
other social values in his 
product and the com-
pany’s operations.

“People look for the 
meaning of life, but I 
also believe it’s impor-
tant to look for a life 
of meaning,” Merson 
said. “My real mis-
sion is to help dogs, which I also believe is 
contributing to a better society.”

Although that may seem a rather lofty 
goal for a dog harness, Merson said it ties 
in with other values.

“I honestly believe that a person’s real char-
acter is expressed in how they treat animals,” 
he said. “If you’re not good to your dog, that 
is also likely to reflect how you treat people. 
By helping people to improve the way they 

walk their dog, that’s 
one way to make a 
small contribution to 
our general relation-
ships with animals.”

Merson said he also 
applies that concept to 
his business.

He noted that he 
is actively pursuing 
growth, but in a manner 

that reflects his other goals.
“I want to expand as a business, and in-

crease my own income and those who work 
for the company, but it’s not about scale,” 
he said. ”My goal is to get the harnesses out 
to as many people as possible, because it’s a 
product that’s needed.”

Unlike companies that are based in the U.S. 
but manufacture their products elsewhere, 
Walk Your Dog With Love harnesses are 
made in the Berkshires.

Merson said making his products here 
rather than in China or some other overseas 
location reflects his broader philosophy for 
the company.

“It would be cheaper to have everything 
done in China, and not doing that means I 
can’t get into the big-box stores,” he said. 
“But that’s a choice you make. I chose to 
employ people here.”

Merson currently has a staff of 12, in-
cluding people who sew and assemble the 
harnesses and work with marketing, order 
fulfillment and other business operations.

He acknowledged that he has made some 
concessions to economic pragmatism.

“Initially, we bought raw webbing and did 
everything here, including making handmade 
labels,” he said. “But I realized it was more 
economical and efficient to contract with a 
factory to cut the material, and then sew and 
assemble the pieces here.”

But for those elements done elsewhere, he 
said he makes it a point to use manufacturers 
in the United States as his suppliers.

While Merson has seen significant growth 
since the days when he started the business 
out of his home, he described Walk Your 
Dog With Love as a “micro business” that 
has sold about 100,000 of the harnesses 
since he started.

He sells two versions of the basic harness. 
The original is made with polypropylene 
webbing and sells for $29.95. Another ver-
sion, the “Sportso Doggo,” is made with 
somewhat stronger nylon in a wider choice 
of colors for $34.80. A top line “Fun and 
Fancy” version with a choice of designer pat-
terns sells for $39.95. (There is also a $4.95 
shipping charge for the first item, and $2 for 
each additional item.) The company also sells 
leashes for the harnesses for $8.95.

Sales growth strategy
Merson is originally from Westchester 

County in New York, and was a regular 
visitor to the Berkshires while growing up. 
He moved here full time at the time he was 
starting the business.

Merson said the business has continually 
evolved by a combination of incremental 
growth and trial and error.

He also has built his market through a 
combination of imagination, technology and 
old-fashioned shoe-leather salesmanship.

“When I started, I went all over the 
Berkshires into every store I could find, and 
even talked to people in the street about the 
harness,” he said. “I’d tell people about the 
harness, and, if they expressed interest in 
having one, I’d say ‘Aha. You’re in luck.’”

He gradually began to acquire sales 
venues in the region.

Another advance came when he began 
selling the harnesses at the Eastern States 
Exposition (The Big E) in Springfield, and 
farmers markets and other events, which 
significantly bolstered sales and also brought 
word-of-mouth references.

His real breakthrough, he said, came 
when he started selling his collars online at 
an e-commerce shop on his website (www.
walkyourdogwithlove.com) and through 
online retailers like Amazon. This has helped 
him to expand his geographic market and 
increase sales and revenues.

“I joined the electronic frontier in 2010,” he 
said. “The Internet has changed everything. 
I have no idea how we would be selling if it 
weren’t for that.”

continued on page 20

WalK yoUR DoG WIth love

Lanesboro firm’s 
canine harness 
reflects owner’s 
broader mission

Dan Merson, owner of Walk Your Dog With Love, is shown 
at left in a screen capture from a promotional video for 
his Lanesboro-based company’s canine harness. The 
product, which is manufactured in the Berkshires, is 
designed to fit around the dog’s shoulders, belly and 
chest (below) in a way that makes it easier to guide the 
dog during a walk, rather than pulling it along.

“I honestly believe that a 
person’s real character is 

expressed in how they treat 
animals,” Merson said. “If 

you’re not good to your dog, 
that is also likely to reflect 

how you treat people.”
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By Brad Johnson
A small group of area women, operating as the Danny Boy Adop-

tion Fund, have made it their business to support rescue programs 
specifi cally geared to senior dogs and cats.

For the past few years, they have raised money to cover the medical 
costs and other care needed by senior animals taken in by the Eleanor 
Sonsini Animal Shelter in Pittsfi eld. Those fund-raising efforts have 
included various projects and initia-
tives, most notably and visibly the 
publication of a book inspired by 
the group’s namesake, an elderly 
Pug known as Danny Boy.

That book, danny Boy to the 
rescue, features the protagonist’s 
self-told “tail” of illness and old 
age, of being cared for at the Son-
sini Shelter, and of being adopted 
and enjoying his last stage of life 
in a new and loving home.

“It’s a story that’s appropriate 
for people of all ages – for any-
body who loves animals,” said 
Pittsfield resident Mary Ellen 
Morris, treasurer of the Danny 
Boy Adoption Fund.

It also happens to be a true story, 
written by another of the group’s 
members, Nancy O’Malley, a 
part-time resident of Cheshire, 
who adopted Danny Boy and 
brought him home with her for 
ongoing care. A third member of 
the organization, Martha Pope of 
Pittsfield, photographed Danny 
Boy in his assorted adventures and 
antics during his time in O’Malley’s 
care. Those images accompany and 
complement the text by O’Malley 
in danny Boy to the rescue.

Originally published in hard-
cover in September 2012, the book has now been revised and updated 
for a new soft-cover version that was printed locally by In Touch 
Printing in Pittsfi eld.

Morris noted that hardcover copies of the book from the original press 
run of 150, and a from a second edition that included brief profi les of 
animals that have been helped by the Danny Boy Adoption Fund, were 
sold for $20 at the shelter and at some area veterinary offi ces and pet 
stores. All proceeds went directly to the needs of senior animals.

She said they decided to go to a soft-cover version for the third 
edition (again, updated with a new list of senior 
dogs and cats whose medical or adoption costs 
have been covered by the fund), in order to 
bring the cost down to $10.

“The original books sold, but we knew that, 
as beautiful as the hardcover was, it was too 
expensive for some people,” said Morris. “We 
wanted to try this [soft-cover version] as a way 
to get the book into more people’s hands, and give more animal lovers 
an opportunity to support the Danny Boy Adoption Fund.”

The fund itself grew out of the members’ existing relationship 
with the Eleanor Sonsini Animal Shelter, where they all serve as 
volunteers. Morris, in fact, is the nonprofi t organization’s longest-
serving volunteer at 16 years and counting. “I go all the way back 
to its founding,” she noted.

In the context of their volunteer work, they were familiar with the 
fi nancial obstacles that often stand in the way of older animals being 
adopted into new homes. “We saw through our work that the needs 
of these senior animals were often very substantial,” said Morris.

While the shelter covers the cost of basic medical care for all animals 

it brings in, Morris explained that the needs of the older animals can 
put a disproportionate strain on the operating budget. Further, she 
said, people coming to the shelter to adopt pets are often hesitant to 
take on an older dog or cat that may be in need of expensive medical 
procedures, such as dental work or surgery.

Thus, a few years ago, the three friends decided to form a fund-
raising entity under the auspices of the nonprofi t shelter to address 

this situation.
“Our primary goal with the 

Danny Boy Adoption Fund is to 
support the health needs and/or 
adoption sponsorships of senior 
animals,” said Morris. “We felt that 
if we could take on the expense of 
caring for the senior animals, that 
would leave more funds for other 
needs at the shelter.”

They also hoped that their 
efforts would translate into suc-
cessful adoptions for more of these 
senior animals – just as O’Malley’s 
adoption of Danny Boy proved to 
be (as detailed in the book).

“It’s such a moving story,” said 
Morris, noting that danny Boy to 
the rescue has inspired many read-
ers to support the organization in 
other ways, beyond the purchase 
price of the book.

While danny Boy to the rescue 
is a prominent part of the group’s 
outreach efforts, there are several 
other activities that generate sup-
port for the senior animals. “We 
would not survive if the book 
was our only source of funds,” 
said Morris.

She noted that the organization 
holds fund-raisers at various times 
and locations through the year, 

including participation at vendor fairs where pet-themed crafts and 
related items are sold.

Assisting the organization on this front is Gail Clement, co-owner 
of E.W. Newton & Son Excavating and Paving Contractors in Pitts-
fi eld. Morris said Clement has put her personal interests in both crafts 
and animals to work on a number of fund-raising projects, including 
most recently the sale of specially packaged candies and other treats 
with a spring and Easter theme. “Gail has been a great help to us on 
expanding our fund-raising efforts,” said Morris.

Although the Danny Boy Adoption Fund 
operates under the auspices of the Sonsini 
Shelter, which is located at 63 Downing 
Parkway on the city’s east side, Morris noted 
that the organization sees its rescue mission 
as extending beyond that one facility and 
community. “We call ourselves a rescue 
because we help animals not only at Sonsini 

but throughout Berkshire County,” she said.
For now, the Danny Boy Adoption Fund has a goal of assisting at 

least one senior animal a month – a modest number, Morris acknowl-
edged, but one that nonetheless makes a difference in terms of freeing 
up fi nancial resources for other purposes at the shelter.

And, with each dog or cat they assist, the efforts of those behind the 
organization are more than compensated for. “It’s not a task for us. It’s 
something we choose to do,” said Morris. “We get great satisfaction 
and take so much joy in each case where one of our senior animals 
fi nds a loving environment for the last years of its life.”

For information or to make a donation, write to: Danny Boy Adop-
tion Fund, PO Box 4043, Pittsfi eld, MA 01202.◆

rescued pug becomes public face of senior animal support fund 

Now available in a new soft-cover edition, the story of an aged and ailing pug’s 
adoption has become a key part of the Danny Boy Adoption Fund’s efforts to 
support the medical and adoption needs of senior dogs and cats in the region.

“We get great satisfaction and 
take so much joy in each case 

where one of our senior animals 
fi nds a loving environment for 

the last years of its life.”
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people on the move

However, he still relies on traditional 
personal sales methods, including his own 
relentless marketing. He has also developed 
a network of contract sales representatives 
and affiliates who help him drum up business 
in other regions.

A key aspect of his strategy is to develop 
connections with professionals and busi-
nesses that are directly identified with ani-
mals. “One of my main channels for sales 
are dog trainers, who sell the harnesses as 
affiliates,” he noted.

In addition, he uses his imagination to find 
other creative ways to bring his harnesses 
to the attention of the public and potential 
buyers.

His first wholesale outlet, for example, was 
the gift shop at the Massachusetts Museum 
of Contemporary Art in North Adams.

While an art museum may be an incongru-
ous place to sell dog harnesses, Merson said 
he came up with a design for the material 
that appealed to them.

“I sometimes use patterns that reflect 
a theme,” he said. “For MASS MoCA, I 
had a retro theme of the 1950’s which they 
liked. They also appreciate design, and 
thought the harness was a great example of 
the idea of form following function. I also 
did a pattern with musical notes to sell at 
Tanglewood.”

Merson said he is constantly on the lookout 
for other opportunities in many demographic 
categories. “I try to sell at many different 
types of events that attract people who I think 
would be interested in the product, such as 
wine festivals,” he said. “One of the most 
successful events for sales are RV shows. I 
think that’s because many RV owners have 
dogs, and they have to walk them when 
they’re out on trips.”

He has also been developing relationships 
with animal rescue shelters. While this is an 
additional source of business, he said it is also 
an outgrowth of his core belief in the value 
of this approach to pet handling.

Merson makes harnesses available as 
fund-raising vehicles to shelters and rescue 
organizations, on a 50-50 split. When describ-
ing his motivations for that, he once again 
returns to his sense of mission.

“I believe it is important to support those 
organizations that aid animals,” he said. “I’m 
also convinced that this harness can help them 
to place animals more easily. Most dogs are 
abandoned by their owners because they 
are hard to handle. Along with a little bit of 
training, this harness can help to make a dog 
that would be difficult to find a home for into 
one that is very adoptable.”◆

Walk Your dog With Love
continued from page 18

Colin Adams has been 
named a full-time sociol-
ogy professor at Berkshire 
Community College. 
Adams joined BCC as 
an adjunct professor in 
2006 and served briefly 
as the interim director of 
Center for Teaching and 
Learning. In 2012, he was 
named an assistant profes-
sor of sociology. Prior to 

working at BCC, he was a national disaster coor-
dinator for the government of St. Vincent and as 
sociology instructor at St. Vincent and Grenadines 
Community College, West Indies.

Al Bashevkin has announced plans to step 
down from his longtime role as executive director 
of the Northern Berkshire Community Coalition 
(nbCC) at the end of June. Bashevkin founded the 
coalition in 1986 and over the years has inspired 
countless others to join him in pursuit of its mis-
sion to improve the quality of life for residents 
of Northern Berkshire County by organizing, 
supporting and empowering the community. The 
board of directors for the nbCC, has established 
a transition team to oversee an executive search 
for Bashevkin’s successor.

Cindy Dickinson has joined the staff of Han-
cock Shaker Village as director of education. 
The Pittsfield resident comes to Hancock Shaker 
Village from the Emily Dickinson Museum in 
Amherst, where she has held a variety of posi-
tions since 1996, including director of education 
and curator. At Hancock Shaker Village, she 
will shape the interpretive experience for visi-
tors, as well as recruit and train the educational 
interpreters and volunteers who engage visitors 
to the historic village.

Michael Conforti, the Felda and Dena Har-
dymon Director of the Clark Art Institute, has 
announced plans to retire on Aug. 31 after more 
than 20 years in the position. Conforti, who has 
served as director of the Williamstown museum 
since November 1994, has been widely credited for 
his transformational leadership of the Clark and is 
recognized as a leading innovator and advocate in 
the museum community. Under Conforti’s direc-
tion, the Clark has grown in both size and stature 
and has established an international reputation as 
a leader in the generation of new ideas and critical 
thinking in the field. Most recently, Conforti led 
the Clark’s $145 million capital campaign to fund 
its campus expansion, which opened in July 2014. 
The board of trustees of the Clark Art Institute has 
announced that Francis Oakley will serve as the 
interim director following Conforti’s retirement. 
A committee comprised of Clark board members 
will select an international search firm to assist 
in the process of identifying and interviewing 
candidates for a permanent director. Oakley, a 
former president of Williams College, is a long-
time member of the Clark’s board of trustees and 
served as the board’s president from 1998–2005. 
Oakley is currently a senior fellow at the Oakley 
Center for the Humanities and Social Sciences at 
Williams and is the college’s Edward Dorr Griffin 
Professor emeritus of the History of Ideas.

Jennifer Civello has been appointed director 
of marketing for Berkshire Family and Individual 
Resources Inc. (BFAIR), where she will be re-
sponsible for marketing the organization and its 
programming, cultivating external relationships, 
and coordinating public relation activities. Prior 
to joining BFAIR, Civello served as the execu-
tive director of the Williamstown Chamber of 
Commerce. She is also an adjunct instructor in 
the sociology department at the Massachusetts 
College of Liberal Arts.

Berkshire South Re-
gional Community Center 
Executive Director Jenise 
Lucey has been selected 
to join the advisory board 
of the Center for Non-
Profit Excellence (CNE), 
a program of the Berkshire 
Taconic Community Foun-
dation (BTCF) that offers 
services and resources to 
help nonprofit staff, boards 
and volunteers to “think strategically, govern ef-
fectively and operate efficiently.” Lucey has been at 
the helm of Berkshire South Regional Community 
Center since September 2010, having previously 
served as managing director for four years.

CompuWorks has announced two new addi-
tions to its support team. Melissa Perrera has 
joined the field service team as field service 
technician. In this position, she will provide 
desktop level support and network troubleshooting 
on site or remotely as needed. Scott Haviland 
has joined the service desk team as service desk 
technician. In this position, he provides support 
via CompuWorks’ closed loop ticketing system 
that addresses desktop and network issues.

Laura Mooney has 
been named athletic di-
rector at Massachusetts 
College of Liberal Arts 
(MCLA), succeeding 
Scott Nichols, who retired 
this winter after nearly two 
decades of service. Prior to 
her appointment, Mooney 
had served since 2012 as 
associate athletic director 
for administration at the 
State University of New York (SUNY) Maritime 
College, and earlier as the business manager of its 
athletics department. At MCLA she will oversee 
an athletics department that includes six men’s and 
seven women’s varsity programs that compete at 
the NCAA Division III level.

Berkshire Theatre Group (BTG) has announced 
the addition of Tony Simotes as managing director 
and artistic associate. Simotes, the former artistic 
director and president of Shakespeare & Company 
in Lenox, assumed his new position with BTG 
on March 30.

Faye Baldwin has 
joined Salisbury Bank as 
assistant vice president 
and branch manager at its 
Lakeville, Conn., office. 
Baldwin has more than 
30 years banking experi-
ence, including 14 years 
in branch management 
with M&T Bank, and three 
years at Citizens Bank.

Adams Lucey

Stone House Proper-
ties in West Stockbridge 
has announced that Rich 
Aldrich has joined the 
firm and will be respon-
sible for the develop-
ment and expansion of 
its Commercial-Industrial 
Real Estate Division. 
Aldrich is well known 
in the Berkshire busi-
ness community, having 
served over the past decade in senior business 
development and leadership positions with Lee 
Bank and, most recently, Salisbury Bank. He has 
also served on numerous community boards and 
organizations including the Southern Berkshire 
Chamber of Commerce, Tanglewood Business 
Partners Committee, Trustees of Reservations and 
the Town of Lee Finance Committee

The board of direc-
tors of Greylock Fed-
eral Credit Union has 
added John Law as its 
newest member. Law is 
chief financial officer at 
Berkshire Community 
College, a position he has 
held since 2012. From 
1999 through 2012, he 
held various positions at 
MountainOne Financial 
Partners, including president and CEO of Wil-
liamstown Savings Bank. Previously, he served 
in various executive positions at ALBANK 
Financial Corporation, KeyCorp, and Fleet 
Financial Group.◆

Mooney

Aldrich

Baldwin

Law

Physical Medicine & Rehabilitation 
Dr. Neville Walker has joined the BMC medical staff and 
the physician staff of Physical Medicine & Rehabilitation 
Services of BMC. He is accepting new patients in need of 
Physical Medicine & Rehabilitation services and is 
partnered with Dr. Marlyn Ramos-Lamboy at Physical 
Medicine & Rehabilitation Services of BMC.  
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placeMaRKet
toolS oF the tRaDe

simple tips for keeping your website fresh
Deb Hastings Watson, 
owner of Business 
Marketplace (413-281-
3476 or deb@business
marketplace.com), 
provides website, 
marketing and graphic 
design services.

By deB hasTinGs waTson
If you think just having a good website is 

enough, think again. It’s a living, breathing 
being in some ways. Like everything in mar-
keting, it’s a process, not a one-time project. 
And it’s important that you keep it fresh.

Why? Here are three reasons:
• The search engines – They “visit” 

periodically to see if there’s anything new 
and exciting on your site since the last time 
they were there. If there isn’t, you’ll lose in 
the ranking department.

• Visitors – If they went to your site once, 
is there any reason to ever return? You have 
to ensure that the answer is “yes.”

• Perception – You want to make it known 
that you’re busy and successful. And if you 
can get people talking about your company, 
that just magnifies the perception that you’re 
successful.

So, how do you keep your website “fresh?” 
The concept is to continually have new infor-
mation on your site. This can come in many 
different forms, depending upon the type of 
business and target market you serve. What 
works for one won’t necessarily work for 
another. Here are some things to consider:

• Have a blog – This suggestion comes 
with a word of caution. Yes, having a blog is 
a great way to generate new information for 
your site, but it must have quality. The content 
must be useful to your readers, preferably 
with some interesting visuals, and ideally 
be linked to your social media. To just slap 
something together will have the opposite 
effect you’re looking for – people who see it 
will think it’s not worth their time, and they’ll 
be right. Be sure that you post regularly with 
something interesting that they’ll want to 
see.

• Featured product of the week – If you 
are a retailer or e-commerce site, you can 
feature a different product each week. This 
can be a new item, or it can just be something 
that you’re trying to promote. Similarly, you 
can offer a sale item of the week – everyone 
loves a good deal!

• Articles – If, like me, you write articles 
and teach seminars, you can offer free articles 
to your readers. Request the readers’ name 
and email address before providing it to them 
to help build your email database. This is an 
important way to establish yourself as an 
expert in your field, as well.

• Newsletters – If you have a regular 
newsletter, provide an archive of past news-
letters for readers to read. Be sure to have 
a subscription form there so that they’ll get 
future editions. Berkshire Trade & Com-
merCe has back editions for you to read on 
their site – check them out!

• Calendar of events – If your company 
hosts events of any kind, be sure to have a 

place on your home page that tells of the 
upcoming events, with enough information 
to pique their interest. But it’s imperative that 
you keep this current. Nothing looks worse 
than checking out a company’s calendar and 
seeing 2013 listings!

• “Soup of the Day” specials – This is 
especially important for restaurants, who 
often have a “Soup of the Day” or other types 
of daily specials. Yes, these are often posted 
on Facebook, but having them on your site 
will make it available for those who don’t 
choose to be on Facebook.

• New product or service – Putting infor-
mation about a new product or service you 
offer is a must – it’s always good to show 
that you’re growing and expanding. Having 

an “In the News” box is great, so long as it’s 
really news!

Yes, much of this is common sense. But, 
for many websites, common sense appears to 
be in short supply. Think about the sites you 
frequent, and why you go there repeatedly. 
Then, apply that same thinking to your site. 
And if you’re too close to see the forest for 
the trees, ask friends or business associates 
for their input. There’s always something you 
can do – even if it’s only once a month.◆
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news and issues affecting the local economy…and businesses like yours.

With an assortment of articles covering key sectors of the business community,
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Jane Patton agreed, noting that, for her, it 
represented an opportunity to address the re-
gion’s relative dearth of Italian dining venues, 
as well as revive the spirit and atmosphere 
that she had enjoyed as a frequent customer 
at La Veranda.

Having developed what she described as 
“an addiction” to good Italian food and wine 
over the years, Patton said she has found the 
nearby options for satisfying that addiction to 
be sparse since she moved to Williamstown 
in 2000.

One bright spot for her had been La Ve-
randa, which was known for its traditional 
Italian fare as well as its warm and friendly 
ambiance. “I had great memories of it as La 
Veranda,” Patton said, adding that its closing 
in 2006 left a gap in the local dining scene 
that she feels has yet to be filled. “I’m thrilled 
about bringing it back to that kind of place 
and atmosphere that the Sicilianos were suc-
cessful with for so many years.”

For Patton, that means a dining venue that 
is casual, welcoming and family friendly. “We 
want it to be accessible,” she said, “a place 
where you’re not going to break the bank if 
you bring the whole family.”

She added that establishing a warm and 
friendly atmosphere is an important comple-
ment to the cuisine. “I have no doubt that the 
food Robert will create will be fabulous,” 
she said. “And we want the experience to 
match the food.”

As suggested by its name, pasta will play 
a prominent role in the fare to be served at 
the new restaurant. “It’s all about our fresh 
pasta, all made on premises with our new 
pasta extruder,” said Beuth.

This will be seen in Beuth’s take on tradi-
tional dishes such as Classic Pasta Bolognese, 
Spaghetti & Clam Sauce and Rigatoni Melan-
zana – among a half-dozen or so selections 
priced between $12 and $16.

The menu options expand considerably 
with what Beuth described as a “Make Your 
Own Pasta” section that allows diners to 
choose from seven pastas and four sauces, to 
which they can also add sauteed vegetables, 
grilled chicken or grilled shrimp. Depending 
on options selected, the cost ranges from 
$12 to $19.

Beyond just pasta, the menu also features 
a number of vegetarian dishes, such as Sweet 
Pea & Truffle Risotto ($15), and a selection 
of “Italian Favorites” ranging from Chicken 
Parmesan ($17) to Spicy Italian Sausage & 
Peppers ($16) to Veal Saltimbocca ($19).

Setting the stage for the main course are a 
good variety of appetizers and salads, such as 
Grilled Vegetable Bruschetta, Trieste Style 
Steamed Mussels and Stuffed Meatballs, 
priced from $6 to $11.

“We wanted a menu that was not over-
whelming but that still met a wide range of 
tastes – from vegan dishes to Italian classics,” 
said Beuth, adding that the goal was to keep 
prices at or below the $20 threshold.

Since purchasing the building earlier this 
year for $225,000, they have been adapting 
the space for its new life as Pastaria NoCo. 
“The property was in great shape,” said 
Beuth, noting that the operators of Espana 
“had done a good job of renovating it” before 
they opened in early 2012.

loDGInG & dining
pastaria NoCo
continued from page 1

At left, Jane Patton and Robert Beuth are shown 
in the under-renovation lounge (which features a 
new wall opening looking into the main dining area) 
during an early April tour of their soon-to-open 
restaurant, Pastaria NoCo. Patton and Beuth, along 
with partner Gil Rubenstein, are branching out from 
their Hops & Vines restaurant in Williamstown with 
the new Italian eatery just across the town line in 
North Adams (bottom). Chef Beuth has been pre-
viewing a number of Italian dishes at Hops & Vines 
in recent weeks in anticipation of the opening of 
Pastaria NoCo. Among them (below) is a lumache 
pasta with Equinox Farms pea green pesto, lemon 
ricotta, pine nut and garlic crumble, and crispy 
prosciutto (photo provided by Robert Beuth).

Over the past few months, Beuth said, some 
remodeling and redecorating has been done to 
create a cozy and more modern atmosphere. 
The bar at the center of the building has 
been redesigned, with some high-top tables 
added. There will be 16 seats in that section, 
all available for full dinner service.

Sections of the walls dividing the lounge 
and dining areas have been opened up with 
see-through cubby-hole structures that will 
hold various wines that are offered at the 
restaurant. 

In the main dining area, the installation of 
banquette bench seating along one wall has 
expanded capacity there to about 50 guests. 
A separate dining room in the front that 
seats 14 is available for reservation by larger 
parties. With the return of warm weather, 
the outdoor porch and an adjacent garden 
area will be available for guests preferring 
al fresco dining.

Staffing at Pastaria NoCo will be in the 
15-to-20 range, with a mix of full- and part-
time positions. Most of these, including a 
sous chef who will work with Beuth, will be 
new hires, he said, although some staff from 
Hops & Vines may help out initially to get 
things running smoothly at the new eatery, 
which will serve dinner seven days a week 
and lunch on weekends.

They are targeting a soft opening for 
Pastaria NoCo in late April (visit www.
pastarianoco.com for details).

“We’re hoping for April 27,” said Beuth, 
noting that the timing will “allow us to get 
our feet under us for a few weeks” before 
college graduation and alumni reunion events 
in late May and early June.

Restaurant’s evolution
Prior to the opening, Beuth has been 

previewing some of the dishes to be served 
at the new restaurant by including them as 
specials at Hops & Vines. “Those have been 
very popular with our customers there,” he 
noted.

Beuth and Patton both came on board as 
partners at Hops & Vines in 2012, although 

at different times and under different cir-
cumstances.

The restaurant had been opened in 2011 
by David Aldecoa and Gil Rubenstein at 16 
Water St., under a format in which two dis-
tinct dining venues operated under the same 
roof. The Hops side featured a more casual 
beer garden motif, with a wide selection of 
draft beers and a pub-style menu with cre-
ative takes on comfort food. The Vines side, 
meanwhile, offered more of a fine dining 
experience and menu, although still with a 
casual brasserie atmosphere suited to local 
customers and tourists alike.

Patton, a business and marketing con-
sultant, became involved in the restaurant 
originally in that capacity, which eventually 
evolved into a partnership stake. “I’ve taken 
my marketing and business skills and applied 
them to the restaurant,” she explained.

Part of that involved integrating the still-
young restaurant more fully into the fabric 
of the community. “It’s tough in a town like 
Williamstown where there’s so much tourism 
in the summer,” said Patton, who also is a 
member of the town’s board of selectmen. 
“You have to be careful not to cater to tourists 
at the expense of locals. So, we have looked 
for ways to demonstrate our loyalty to our 
local customers. That just really matters.”

Beuth, meanwhile, came on board as chef 
and co-owner in October 2012, bringing a 
wealth of restaurant experience with him. 
Originally from Pittsfield, he grew up in a 
family that had a hand in operating several dif-
ferent local restaurants, including Jimmy’s, 
Giovanni’s and Silver Screen, among others. 
“My dad [Thomas Beuth] owned different 
restaurants over the years, and I worked for 
him growing up,” said Beuth.

He later moved to South Carolina and 
Virginia, where he lived and worked as a chef 
for a combined 12 years. “That was mostly 
in high-end resorts,” he said.

He and his wife, Megan, also a Pittsfield 
native, returned to the Berkshires in 2012, 
where he took on his new role as chef and 
co-owner at Hops & Vines. (Megan Beuth 
also has a role in the business, creating the 
fresh-baked pastries served there and han-
dling some administrative duties.)

While Gil Rubenstein remained part of the 
ownership group (and is a frequent visitor to 
the region), David Aldecoa decided to leave 

the business and focus on other ventures 
closer to his New Jersey home.

In conjunction with the changing line-up 
of partners, the format at Hops & Vines also 
was modified so that guests could select from a 
unified menu regardless of whether they chose 
the beer garden or brasserie dining section.

Along with other steps, such contracting 
to provide catering services for the Wil-
liamstown Theatre Festival, the restaurant 
has also achieved Patton’s goal of building 
a year-round base of business to augment 
the summer tourist season.

Second venue
The steady operations at Hops & Vines 

set the stage for considering the addition of 
a second venue. “Gil brought up the subject 
about a year ago,” Beuth recalled. “We felt 
we had a good team and were ready to take 
on another [restaurant].”

While it is relatively common for success-
ful restaurant owners to expand operations 
with additional eateries, it is also not unusual 
for those second venues to falter or fail for 
a variety of reasons, not least among which 
is owners being stretched too thin to sustain 
multiple operations.

For the owners of Pastaria NoCo, and for 
the building it occupies about two miles from 
Hops & Vines, just such an example precedes 
them with the closing of Espana.

Both Beuth and Patton acknowledged 
that success with one restaurant does not 
guarantee similar results for another.

Beuth, however, pointed out that his years 
working at high-end resorts, which generally 
have multiple dining venues on the same 
property, are a plus in this regard. “I’m used 
to handling different [dining operations] at 
the same time, and I think that will be useful 
for us here,” he said.

“We have to be mindful of the challenges,” 
added Patton. “We have to keep our eye on 
the ball for Hops & Vines and the theatre 
festival [catering] in addition to getting 
Pastaria NoCo up and running.”

But, with what she described as its good 
location and on-target Italian emphasis, she 
said she is “comfortably optimistic” of the 
prospects for Pastaria NoCo.

“We all are committed to this,” Patton said. 
“The higher the bar is set, the more effective 
and productive we’re going to be.”◆

“MULTIPLE SCLEROSIS IN THE WORKPLACE”

 Please join Dr. William Goodman, Psy.D for a 
discussion of how Multiple Sclerosis impacts the 

workplace and the workplace affects MS
on

Please Wednesday evening, May 13, 2015
6 - 8 p.m.

 The Williams Inn
1090 Main Street

Williamstown, MA 01267

This free seminar is open to patients, families, co-
workers, employers and employees of those who are 

affected by MS.   Registration begins at 5:30 p.m.
Dinner will be served.

To register please call 413-664-2011.
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To register, please call 413-664-2011
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Berkshire County real estate transfersReal estate
The following real estate 
transactions are provided by 
Banker & Tradesman real 
estate data Publishing. only 
properties valued at $75,000 
or higher are included.

ADAMS
170 East Rd.
Buyer: Bernard Malloy 
Sr +
Seller: Doreen Duprea +
Price: $120,000
Mortgage: $96,000
Lender: Adams Community
Date: 2/19/15

50 East St.
Buyer: Jamie Field
Seller: Mark Hayer +
Price: $135,000
Mortgage: $137,755
Lender: Academy Mtg
Date: 3/13/15

BECKET
69 Brooker Hill Rd.
Buyer: Dreamland Park 
RT +
Seller: David Pixley Jr
Price: $165,000
Date: 2/27/15

312 Long Bow Lane E.
Buyer: Carlos Lucas
Seller: Margaret Small 
RET +
Price: $245,000
Date: 2/27/15

1247 Main St.
Buyer: Betsy Malloy
Seller: Greylock FCU
Price: $125,000
Mortgage: $100,000
Lender: Academy Mtg
Date: 2/27/15

CHESHIRE
30 Wood Ln.
Buyer: Brianna Barnes
Seller: GC Coons +
Price: $96,000
Mortgage: $97,959
Lender: Academy Mtg
Date: 3/5/15

CLARKSBURG
861 East Rd.
Buyer: David Lemieux
Seller: Beverly Kirby +
Price: $134,000
Mortgage: $127,300
Lender: Adams Community
Date: 3/10/15

DALTON
120 Carson Ave.
Buyer: US Bank NA Tr
Seller: Kimberly Liccardi +
Price: $175,944
Date: 2/24/15

93 Central Ave.
Buyer: Cambridge MA 8 T +
Seller: Eric Salvatore +
Price: $105,000
Date: 3/11/15

159 Depot St.
Buyer: Jared Decoteau +
Seller: Sean Carroll +
Price: $335,000
Mortgage: $301,500
Lender: MountainOne Bank
Date: 2/25/15

184 Depot St.
Buyer: Jason Wells
Seller: Elisabeth Puicu
Price: $151,000
Mortgage: $148,265
Lender: Academy Mtg
Date: 3/6/15

222 E. Housatonic St.
Buyer: Rico Traversa
Seller: John Boyle Jr +
Price: $96,500
Mortgage: $94,751
Lender: Academy Mtg
Date: 3/2/15

25 Glennon Ave.
Buyer: Susan Holland
Seller: Shack Realty Co
Price: $117,000
Mortgage: $80,000
Lender: Adams 
Community
Date: 3/10/15

652 Main St.
Buyer: 249 Lebanon Mtn 
Road NT +
Seller: Rhinecliff 
Properties LLC
Price: $279,000
Date: 3/13/15

339 North St.
Buyer: William Tatro
Seller: Dalton 
Redevelopment Auth
Price: $76,000
Date: 3/2/15

132 Pinecrest Dr.
Buyer: Jeffrey Mcadoo +

Seller: Greylock FCU
Price: $140,000
Mortgage: $91,000
Lender: Adams Community
Date: 2/20/15

1017 South St.
Buyer: Amanda Schuler +
Seller: Megan Anello
Price: $127,500
Mortgage: $130,102
Lender: Academy Mtg
Date: 3/10/15

EGREMONT
3 Baldwin Hill Rd.
Buyer: Jennifer Green
Seller: 3 Baldwin Hill LLC
Price: $235,000
Date: 2/20/15

GREAT
BARRINGTON

147 Castle Hill Ave.
Buyer: Timothy Speidel +
Seller: John Elliott +
Price: $267,500
Mortgage: $214,000
Lender: USAA Fed SB
Date: 2/23/15

222 Division St.
Buyer: Anita Sathe +
Seller: CSB Service Corp
Price: $362,500
Date: 2/26/15

135 Front St.
Buyer: Alexandra 
Thompson +
Seller: William Mcdougal
Price: $249,000
Date: 2/20/15

11 Wyantenuck St.
Buyer: Kevin Bose +
Seller: Dennis Olszewski +
Price: $173,000
Mortgage: $169,866
Lender: Village Mtg
Date: 2/23/15

HANCOCK
67 Jericho Rd.
Buyer: Edward Dendooven +
Seller: Peter Scerbo +
Price: $137,000
Date: 2/24/15

221 Main St.
Buyer: Ruth Mikulski
Seller: Gina Ariosa
Price: $184,000
Mortgage: $165,600
Lender: Academy Mtg
Date: 2/27/15

HINSDALE
412 Maple St.
Buyer: Nathaniel Murphy
Seller: First Cong Church
Price: $98,300
Mortgage: $93,300
Lender: Greylock FCU
Date: 2/25/15

LANESBORO
14 Aqua St.
Buyer: Anthony Marchetti +
Seller: Robert Rubin +
Price: $270,000
Mortgage: $256,500
Lender: RBS Citizens
Date: 2/27/15

163 Old State Rd.
Buyer: Shane Peaslee
Seller: Leo Sondrini +
Price: $106,500
Mortgage: $88,000
Lender: Pittsfi eld Coop
Date: 3/12/15

LEE
15 Summer St.
Buyer: FNMA
Seller: Padraic Winston +
Price: $206,820
Date: 2/24/15

LENOX
54 King William Rd.
Buyer: King William Road 
NT +
Seller: William Walker Jr +
Price: $511,875
Mortgage: $300,000
Lender: Lee Bank
Date: 2/25/15

15 New Lenox Rd.
Buyer: Marion Ceanga +
Seller: Brenda Vallone
Price: $172,000
Mortgage: $129,000
Lender: Lee Bank
Date: 2/27/15

44 Pinecrest Dr.
Buyer: Carhart FT +
Seller: Reba Schecter
Price: $300,000
Mortgage: $240,000
Lender: Pittsfi eld Coop
Date: 3/6/15

31 Saint Anns Ave.
Buyer: Sarah Vulgamore +
Seller: Eyal Shapira +
Price: $312,000
Mortgage: $265,200
Lender: Quicken Loan
Date: 3/11/15

31 Sherwood Dr.
Buyer: Allen Rosenblatt +
Seller: Robert Greenstein +
Price: $365,000
Mortgage: $265,000
Lender: Santander Bank
Date: 3/3/15

522 Walker St.
Buyer: Bank of NY Mellon
Seller: Kathleen Shove +
Price: $142,500
Date: 2/26/15

260 Pittsfi eld Rd. U:D16
Buyer: Roula Nader
Seller: Rhoda Herrick
Price: $75,000
Date: 3/13/15

MONTEREY
34 Main Rd.
Buyer: Eleanor Rochman
Seller: CSB Service Corp
Price: $150,000
Date: 3/6/15

MOUNT
WASHINGTON

East St.
Buyer: Jacqueline 
Underwood
Seller: Lloyd Pace Jr +
Price: $140,000
Mortgage: $133,000
Lender: Berkshire Bank
Date: 2/18/15

NEW
MARLBORO

752 Mill River Southfi eld Rd.
Buyer: David Lane +
Seller: Norman Hankey +
Price: $325,000
Mortgage: $308,750
Lender: Salisbury B&T
Date: 2/25/15

NORTH ADAMS
511 Barbour St.
Buyer: Kimberly Bissaillon
Seller: Edward Blair +
Price: $140,000
Mortgage: $142,000
Lender: Adams Community
Date: 2/20/15

48 Porter St.
Buyer: Adams Community 
Bank
Seller: Peter Oleskiewicz 
Price: $80,000
Date: 3/2/15

Woodlawn Ave.
Buyer: Jaclyn Pacejo +
Seller: Woodlawn 
Construction LLC
Price: $75,000
Mortgage: $52,500
Lender: Adams Community

Date: 2/19/15

OTIS
26 Autumn Ct.
Buyer: Michael Ellenbogen +
Seller: Catherine Mcnally
Price: $256,000
Mortgage: $200,000
Lender: Academy Mtg
Date: 2/24/15

PITTSFIELD
13 Brookside Dr.
Buyer: Dorothy Daly +
Seller: Scott Vega +
Price: $250,000
Date: 2/27/15

1143 Dalton Ave.
Buyer: Lussier Realty LLC
Seller: Matthew Wieland +
Price: $200,000
Mortgage: $200,000
Lender: Adams Community
Date: 2/27/15

37 Deerfi eld St.
Buyer: Helen Moon
Seller: Veronica Shea
Price: $158,000
Mortgage: $155,138
Lender: Academy Mtg
Date: 3/11/15

161 E. Park Ter.
Buyer: Michael Filkins
Seller: John Cassella +
Price: $126,000
Mortgage: $113,300
Lender: Adams Community
Date: 2/25/15

1859 East St.
Buyer: Lisa Turner +
Seller: Greylock FCU
Price: $104,500
Mortgage: $102,606
Lender: Academy Mtg
Date: 2/23/15

69 Edison Ave.
Buyer: Colleen Snyder
Seller: Paul Divirgilio +
Price: $89,000
Mortgage: $87,387
Lender: Academy Mtg
Date: 3/13/15

137 Elaine Dr.
Buyer: Erin Cullen
Seller: Joshua Delmolino
Price: $185,000
Mortgage: $179,450
Lender: Greylock FCU
Date: 3/11/15

19 Faulkner Pl.
Buyer: Co Act Inc
Seller: Ronald Shaw
Price: $110,000
Mortgage: $68,000
Lender: Berkshire Bank
Date: 3/3/15

68 Gale Ave.
Buyer: Jordan Moody
Seller: Melle Joseph Est +
Price: $115,000
Mortgage: $112,917
Lender: Academy Mtg
Date: 3/6/15

295 Holmes Rd.

Buyer: Onken Braun FT +
Seller: Robert Capeless T +
Price: $270,000
Mortgage: $125,000
Lender: Lee Bank
Date: 3/2/15

53 Kellie Dr.
Buyer: Sarah Bowler +
Seller: Leonard Madzy
Price: $140,000
Mortgage: $133,000
Lender: MountainOne Bank
Date: 2/27/15

44 Mckinley Ter.
Buyer: Louis Ditello +
Seller: Mark Warden +
Price: $147,000
Mortgage: $144,337
Lender: Academy Mtg
Date: 2/27/15

140 Newell St.
Buyer: Lindsey Reilly
Seller: PEM NT +
Price: $125,000
Mortgage: $121,250
Lender: Greylock FCU
Date: 2/27/15

338 North St.
Buyer: 344 North Street 
LLC
Seller: GCR Capital LLC
Price: $835,000
Mortgage: $626,250
Lender: Lee Bank
Date: 2/25/15

103 Northumberland Rd.
Buyer: Joshua Birns-
Sprague +
Seller: Shaun Harrington +
Price: $170,000
Mortgage: $85,000
Lender: Adams Community
Date: 3/13/15

128 Onota St.
Buyer: FNMA
Seller: Beverly Mcgovern +
Price: $144,379
Date: 3/4/15

55 Orlando Ave.
Buyer: USA VA
Seller: Ryan Purdom +
Price: $110,565
Date: 2/17/15

120 Stratford Ave.
Buyer: Nancy Goddard +
Seller: Theresa Pill
Price: $165,000
Mortgage: $123,750
Lender: Santander Bank
Date: 3/3/15

486 Tyler St.
Buyer: Geeta Saluja
Seller: Anthony Crea Jr
Price: $371,070
Mortgage: $280,000
Lender: Pittsfi eld Coop
Date: 2/24/15

541 West St.
Buyer: Antoinette Chapman
Seller: Joan Tschersich-
Cioffi 
Price: $154,000
Mortgage: $146,300
Lender: Greylock FCU
Date: 2/20/15

Alpine Trail U:4
Buyer: Robert Katz +
Seller: Irving Katz RET +
Price: $120,000
Date: 2/17/15

Churchill Crst. U:33
Buyer: Mary Schreiber
Seller: Margaret Lund 
NT +
Price: $145,000
Mortgage: $120,000
Lender: Greylock FCU
Date: 2/20/15

81 Dartmouth St. U:105
Buyer: Alan Kulchinsky +
Seller: Sandra Allen
Price: $127,500
Mortgage: $72,500
Lender: Adams Community
Date: 3/3/15

17 Downing 3 Park U:2B
Buyer: Straight Talk 
Investments
Seller: 17 Downing Three 
NT +
Price: $355,000
Mortgage: $177,500
Lender: Greylock FCU
Date: 3/6/15

SAVOY
48 Loop Rd.
Buyer: Bryan Superneau +
Seller: Bernard Malloy Sr +
Price: $173,500
Mortgage: $251,000
Lender: Adams 
Community
Date: 2/19/1`5

SHEFFIELD
1644 Hewins St.
Buyer: Renee Bilodeau
Seller: David Allen +

Price: $174,000
Mortgage: $177,551
Lender: Academy Mtg
Date: 3/12/15

77 Park Ln.
Buyer: Peter Miscikoski +
Seller: Mintz Nicolina 
Est +
Price: $199,000
Mortgage: $179,100
Lender: Prospect Mtg
Date: 3/3/15

WILLIAMSTOWN
229 Luce Rd.
Buyer: Lori Kapiloff
Seller: Jason Lemieux +
Price: $390,000
Mortgage: $292,500
Lender: MountainOne Bank
Date: 2/25/15

26 May St.
Buyer: Anne Goodwin
Seller: Rebecca Green
Price: $130,000
Mortgage: $104,000

Lender: Adams Community
Date: 2/25/15

1258 N. Hoosac Rd.
Buyer: Jennifer Mcarthur
Seller: Concetta Miller 
RET +
Price: $171,200
Mortgage: $136,960
Lender: Wells Fargo
Date: 2/27/15

107 South St.
Buyer: Ole Andreas 
Halvorsen RET +
Seller: Pierson South Street 
NT +
Price: $850,000
Date: 3/6/15

WINDSOR
915 High Street Hill
Buyer: Tyrone Perrault +
Seller: Teresa Kiker
Price: $342,000
Mortgage: $273,600
Lender: Lee Bank
Date: 3/13/15                   ◆

email your fi rm’s news 
and announcements to:

info@btaconline.com

• Windows
• Siding
• Additions
• Remodeling
• Kitchen/Baths

• Custom Build
• Roofs
• Decks
• Gutters
• Handyman Services

“Any job large or small…
we do it right or not at all.”

www.morrisonshomeimprovement.com

we do it right or not at all.”

www.morrisonshomeimprovement.com

SHoWroom
674 north Street, Pittsfi eld, mA 01201

Phone: 413-442-3001
Fax: 413-443-8066

award Winning – Customer Driven

rrs TM

NOW CARRYING
WOOD JUNGLE GYMS 

IN SHEFFIELD!

Offer and dealer participation may vary. Contaminants may not be in your water.

392 Pittsfield Rd.  •  Lenox, MA 01240
(413) 499-1144  •  CulliganNortheast.com

Culligan® Solutions 
for your home.
Once you experience life with a Culligan water softener, you’ll wonder 
how you ever lived without it. The soft, treated conditioned water you 
get from a Culligan water softener will make life easier all around your 
house. With soft, Culligan water you will notice a dramatic difference 
everywhere you use water.

• Skin is smoother and hair is silkier and bouncier
• Clothes, linens are cleaner, brighter and softer to the touch
• Tubs, showers, and bathroom fixtures are cleaner with
 little or no scale buildup
• Keeping your house clean is easier, and takes much less
 time and effort
• Appliances work more efficiently and last longer
• Rust and dirty water stains are virtually eliminated

When you buy a Culligan® Whole House Water 
Conditioner & Drinking Water System

Have a certified water specialist test your water. 

Valid to qualifying customers. Some restrictions may apply. Limited time
offer from your participating Culligan dealer. Expires 5-31-15.

With this coupon. Not valid with any other offers. New residential purchases only. Hurry, 
limited time offer from your participating Culligan dealer. Expires 5-31-15.

10 Gallons of water with signed agreement to new customers only. Cannot be 
combined with other offers. Limit one per customer. Some conditions apply.

From your participating Culligan dealer. Expires 5-31-15.

Culligan of Lenox • (413) 499-1144

Culligan of Lenox • (413) 499-1144

Culligan of Lenox • (413) 499-1144

10 Gallons Free

ASK ABOUT OUR FINANCE OPTIONS!
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Member FDIC & SIF                    Equal Housing Lender     www.pittsfieldcoop.com

Do you still recognize your 
bank or credit union?

            
               

      

          
   

              
              

           

     Equal Housing Lender  

     Equal Housing Lender  w

     

Jay Anderson
President & CEO

Tim Kiely
Manager
Pittsfield
70 South St.
(413) 447-7304

Steve Rogers
Manager
Pittsfield
110 Dalton Ave.
(413) 395-9626

Sandi Girard
Manager
Dalton
431 Main St.
(413) 684-1551

Ed Schumann
Manager
Gt. Barrington
325 Main St.
(413) 528-2840

     

     Time To Go

J      
   
   

      
   

     goes on out-of-state fishing expeditions for new customers? Angry that your
c                       

      
     

   

(We didn't mention that our consumer
and commercial lending teams are the

most experienced in the county!)

C’mon, admit it…when you walk inside your “local” financial institution lately, do you know the staff?
When you’re reading the news about their new hires or those being promoted are you asking,
“Who’s that?”

And, where’s your bank investing your deposits? Canada? Boston? Wall Street? Why not our streets?

Community banks like us – The Co-op was established in 1889 – are back in vogue. Small by
definition, staffed by local folks, singular in our mission to help our friends and neighbors build a
better place to live, work and play. 

We Feature Friendly and Familiar Faces


