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By Dan Murphy

Historic New England is again 
partnering with the Beacon Hill 
Civic Association for a “Summer 
Evening on the Terrace” on Tues-
day, June 21, from 6 to 8 p.m. at 
Otis House at 141 Cambridge St.

Jeremy Bell, a native of Scotland 
and multi-instrumentalist who 
lives on Pinckney Street, and was 
dubbed the “Pinckney Piper” for 
playing his bagpipes while roving 
the neighborhood’s streets on 80 
consecutive Saturday nights during 
the pandemic, will be on hand for 

the event.
Bell, who is also a historic reen-

actor, will join period-costumed 
Otis House guides to celebrate the 
start of summer on the front ter-
race of Otis House, where Harry 
and Sally Otis were earned the dis-
tinction as some of the best hosts 
in late 18th-century Boston.

The Summer Evening event will 
also mark the return of Marketing 
Director and Sommelier Chelsea 
Bell (no relation to Jeremy) from 
Gordon's Wine. She will feature 
seasonal selections from CruBox, 
Gordon's monthly wine club, 

COURTESY OF THE BEACON HILL CIVIC ASSOCIATION

Guests enjoying a past “Summer Evening on the Terrace” at Otis House.

COURTESY OF JEREMY BELL

Jeremy Bell of Pinckney Street.

‘Summer evening on the Terrace’ 
returns June 21 to Otis House

which, according to Historic New 
England’s website, “sources fine 
wines from world domains that 

(Otis HOuse Pg. 4)

By Dan Murphy

The team at The Tip Tap Room 
plans to turn the space next door 
at 138 Cambridge St., which was 
last home to a Subway sandwich 
shop, into the first brick-and-mor-
tar location for their existing spe-
cialty-grocery delivery service.

Crane River Cheese Club, pre-
sented by Chef Brian Poe and 
Nick Giannotti, both of The Tip 
Tap Room, offers a full selec-
tion of  “chef-curated” groceries, 
including specialty meat, seafood, 
produce, pastas, oils, and pan-
try ingredients, such as specialty 
meats; seasonally sources cheeses; 
and vegetables and specialty herbs 
grown at their own LePoe LePoe 
Farm in Danvers, as well as at 
other local organic farms.

Besides offering the same selec-
tion of high-quality groceries as the 
online store, the future Cambridge 
Street location will also have daily 
sandwich and salad specials

A sample menu for the Cam-
bridge Street location, which the 
business shared with the Beacon 
Hill Civic Association Zoning 
and Licensing Committee, and 
is posted on the BHCA website 
(bhcivic.org), includes chalkboard 
sandwich specials like “prosciut-
to, porcini, olive tapenade, Auntie 
Em’s mustard, cornichons, basil, 
chive, and Four Fat Fowl cheese 
on toasted ciabatta bread; cold 
roast beef infused with truffle, 
rosemary, peppercorn, and horse-
radish, Cypress Hill Purple Haze 
lavender and fennel cheese, basil 
and cucumber vinaigrette, and pea 
tendrils on toasted sourdough; a 

grilled tuna sandwich, seaweed 
rubbed with brussels sprout kim-
chee, chive ginger and soy mayo 
on a sesame bun; and the lamb 
gyro, tomato tzatziki, cucumber 
in red onion and mint vinaigrette, 
and feta cheese on garlic naan.”

A side offered with each sand-
wich includes the customer’s 
choice of sherry vin bacon and 
chive potato salad; charred broc-
coli “cole slaw” with red onion 
and a pecorino and cheddar aioli; 
bean salad with Tuscan herbed 
balsamic vin; or Really Freaking 
Good potato chips.

Chalkboard salad specials on 
the sample menu include a salad of 

D. MURPHY PHOTO

The future home of Crane River 
Cheese Club at 148  Cambridge 
St., Unit 2.

Tip Tap Room team set to open 
gourmet grocery store next door

(CrAne river Pg. 3) 
Tree Guards on Charles Street – Did you Know?
In Honor of the BHCA’s 90th Anniversary our 

neighbors gave generously to the organization for 
new tree guards on Charles Street. In 2013 and 
in coordination with the City of Boston’s Public 
Improvement Commission (PIC) 56 new street tree 
fences (tree guards) were installed. The BHCA owns 
and has cared for the tree guards since their installa-
tion.

The BHCA will continue to keep these tree guards 
in good condition, planted, and maintained with 
the generous help of neighbors and neighborhood 
groups. Contact the BHCA if you’d like to help keep 
Charles Street beautiful!

upcoming Meetings & events
Summer Evening at Otis House – Tuesday, June 

Tree Guards on Charles Street.
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Guest Op-ed

WE URGE OUR 
LEGISLATORS TO SUPPORT 

LOBSTER FISHING BILL
Most of us are environmentalists to some extent.
We doubt there are few among us who do not find it heartbreaking 

that there was a record number of deaths of manatees this past year in 
Florida because excessive algae growth fueled by fertilizer runoff into the 
coastal Gulf waters is destroying the manatees’ primary food source, sea 
grass. The manatees literally are starving because of a lack of food.

In our area of the country, the right whale long has been endangered. 
Only.a few hundred of these beautiful animals exist. The greatest threat 
to their extinction are boat strikes and fishing and lobster gear in which 
they can become entangled. 

Since 2015, state regulations have banned the use of lobstering equip-
ment from Feb. 1 until at least April 30 off Cape Cod Bay and beyond, 
shutting down the local industry for the winter.

Right whales are common in Cape Cod Bay during late winter and 
early spring, especially during March and April. The ban was further 
extended until May 15 this year because of the presence of right whales 
in our area.

Needless to say, the state-mandated ban has taken a financial toll on 
those who earn their livelihood from lobstering. Some lobstermen say 
that their annual income has been cut in half since the ban went into 
effect in 2015.

However, State Senator Patrick O’Connor from Weymouth has filed a 
bill that he has attached to the upcoming state budget that would provide 
some degree of recompense to lobster fishermen for their lost revenue.

The total cost of the bill is miniscue -- $12 million out of a total state 
budget of almost $50 billion. 

In our view, Senator O’Connor’s bill is long-overdue. Saving a species 
such as the right whale is a public good that benefits all of us in some way 
and has a direct economic benefit for our tourism industry. 

Yet the only ones being asked to pay the price for saving the whales 
are our lobster fishermen, for whom making ends meet always has been 
an iffy proposition, but which, thanks to climate change (which is driv-
ing lobsters further north to colder waters) and the state regulations, is 
becoming even more difficult.

The bottom line is that since the state’s regulations are forcing our 
lobster fishing industry to “Save the Whales,” then it is time for the state 
to put its money where its slogan is.

A father and a child can make a great family
Dr. Glenn Mollette 

Father’s Day is coming one 
more time and you still have a 
chance at having a great family. 

Fathers like most all people 
have good days and bad days. 
They have great seasons of life and 
some that are more difficult. Few 
fathers will look back over their 
lives and say, “Every day I was a 
perfect dad.” Some days were bet-
ter than others. 

We all feel bad about the sea-
sons of our lives when we had to 
work too much. Working all the 
time depletes energy we would pre-
fer to spend on our families. The 
problem is that like most fathers 
we want to keep a roof over our 
heads and food in the refrigerator. 
Making car payments, house pay-
ments, and all the basic things of 
life typically keep most dads and 
moms very busy. 

Even in a home filled with love 
and patience the average dad 
lives a juggling life. He is pulled 
between work, kid’s ballgames, 
meeting the needs of his wife and 
housework.  Add to this school 
meetings, homework, fishing, 
piano lessons, family events, all 
while trying to maintain and add 

to his career. 
Most of us looking back can 

think of some endeavors or activi-
ties we wish we had let go in order 
to spend  more time with our fam-
ilies. For some weird reason at the 
time they seemed all so important 
but now they feel like wasted time. 

Throughout life the way we 
typically learn is the hard way. 
Education is always expensive. 
Our vision is 20/20 looking back. 
People tell us what we will regret 
and what we should do but we 
rarely believe them. When we get 
past the “fifty-five” mark of life we 
start to realize what the “old tim-
ers” told us was true. You know 
how it is because you probably tell 
your kids about what is right and 
wrong and what they will appre-
ciate or regret. In most cases they 
don’t pay much attention to you. 

The only season of being a 
father that you have is this one. No 
future is guaranteed and yesterday 
is gone. You do have today. Have a 
loving and forgiving heart. Extend 
grace and a second, third or fourth 
chance.  Try to spend time with 
those you love. You are probably 
finding out now that your grown 
children are too busy for you. 

They have lives of their own and 
you may not be a priority. It hurts 
some but they probably are being 
like you used to be. Don’t lose 
sleep over this but be available and 
reach out as you are able. 

Finally, you have to be more 
than the human ATM machine. 
You can’t buy your children’s 
affection for the rest of your life. 
Every parent wants to help their 
children but the best thing you can 
do for them is work with them to 
help them care for themselves. You 
can either teach them to fish or 
spend the rest of your life fishing 
for them and this ends up being a 
hard life for you and cripples them. 

Today is another opportunity 
to be a good father. This is also a 
good day for you to reciprocate 
love and affection to your dad. A 
father and a child working togeth-
er can make a great family.

Glenn Mollette is the publish-
er of Newburgh Press, Liberty 
Torch and various other publish-
ing imprints; a national columnist 
–  American Issues and Common 
Sense opinions, analysis, stories 
and features appear each week 
In over 500 newspapers, websites 
and blogs across the United States.
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News Briefs

BOSTON COMMON 
FROG POND SUMMER 
SPRAY POOL OPENS 
JUNE 28

Mayor Michelle Wu, Boston 
Parks Commissioner Ryan Woods, 
and The Skating Club of Boston 
are pleased to welcome children 
and their caregivers to kick off the 
2022 summer wading season as 
the Boston Common Frog Pond 
spray pool reopens on Tuesday, 
June 28. The day will include a fun 
and exciting celebration at 11 a.m. 
followed by the opening of the 
spray pool. For more information 
visit www.boston.gov/frog-pond-
opening.

In addition to activities from 11 
a.m. to 1 p.m., residents can enjoy 
a special visit from official mascot 
Frog Pond Freddie and tasty treats 
from sponsors including Hood 
Ice Cream Sandwiches from HP 
Hood LLC and Polar Beverages. 
Event partners include the Boston 
Water and Sewer Commission, 
Boston Police, Mass Horticulture, 
the Mayor’s Mural Crew, Mass 
Audubon, and the Boston Public 
Library.

Additional sponsors include 
REI, whose bike techs will be 
on-site offering free quick fixes 
and safety checks; youth orches-
tra musicians from Boston Music 
Project, performing and hosting a 
string instrument petting zoo for 
all ages; Boston Moms will pro-
vide fun activities and giveaways; 
IMPACT Melanoma will offer 
sun safety tips and giveaways; and 
shade will be  provided by shade-
on-the-go sun screens provided by 
Zinnia Sun Shades.

New England Dairy, a non-prof-
it education organization that 
serves as the voice of local dairy 
farmers, will be on site to celebrate 
all things dairy – farming, food, 
nutrition, and wellness. Stop by 
their Mobile Dairy Bar to enjoy 
specialty milk flavors while learn-
ing about healthy eating, physical 
activity, and all things dairy.  

Families will also be able to 
enjoy a ride on the Boston Com-
mon Carousel. The Carousel is 
handicapped accessible and has 
height requirements: anyone 42” 
or taller can ride alone; anyone 
under 42” requires the presence 
of an adult. Admission for the ride 
is $4 with 10-ride cards available 

for $30. Hours of operation are 10 
a.m. to 6 p.m. seven days a week.

A year-round recreational facil-
ity, the Frog Pond offers ice skat-
ing in the winter, a spray pool and 
supervised wading for youth in the 
summer, and the Carousel from 
spring through fall. Information 
on additional activities offered at 
the Frog Pond can be found by vis-
iting www.bostonfrogpond.com. 

The Frog Pond spray pool is 
open daily from 11 a.m. to 6 p.m. 
until Labor Day. The facility is 
managed by The Skating Club of 
Boston and staffed by youth work-
ers from the Boston Youth Fund. 
For further information, please 
call the Frog Pond at (617) 635-
2120.

To stay up to date with news, 
events, and design and construc-
tion work in Boston Parks, sign 
up for our email list at bit.ly/Get-
Parks-Emails and follow our social 
channels @bostonparksdept on 
Twitter, Facebook, and Instagram.

BOSTON EXAM 
SCHOOL TEST PREP 
CLASSES - FALL 2022

Boston Exam School is pleased 
to offer test prep classes for the 
fall 2022 Boston exam schools’ 
entrance exam.

Classes will meet once a week 
for 2 hours – 1 hour for math 
instruction and 1 hour for reading 
instruction.

Classes will be held in West 
Roxbury, and will start 8 weeks 
before the test – class start dates 
TBD, based on when Boston Pub-
lic Schools announces the dates for 
the fall tests. Visit www.bostontu-
toringcenter.com/bps-exam-prep 
for more information.

Schedule
Monday 4-6pm
Monday 6-8pm
Tuesday 4-6pm
Tuesday 6-8pm
Wednesday 4-6pm
Wednesday 6-8pm
Thursday 4-6pm
Thursday 6-8pm
Saturday 10am-12pm
Saturday 1-3pm
Saturday 3-5pm
Sunday 10am-12pm
Sunday 1-3pm
Sunday 3-5pm
 Cost: $1,000 per class, plus 

$75 materials fee.

By John Lynds

With Beacon Hill and the sur-
rounding area’s weekly COVID 
positive test rates continuing to 
slowly drop week after week the 
Massachusetts Department of Pub-
lic Health (MassDPH) announced 
an update to its statewide mask 
advisory. 

The updated policy now puts 
mask wearing in the hands of indi-
viduals regardless of vaccination 
status. However, all people in the 
state, regardless of vaccination 
status, are required to continue 
wearing masks or face coverings in 
certain settings, including in health 
care facilities. 

“To protect friends and family 
members, residents are reminded 
that getting a vaccine and boost-
er remain the best way to protect 
against serious illness or hos-
pitalization from COVID-19,” 
said Public Health Commissioner 

Margret Cooke. “Based on our 
nation-leading vaccination efforts, 
DPH now recommends that 
Massachusetts residents have the 
option to make a personal choice 
about wearing a mask or face cov-
ering in indoor settings regardless 
of vaccination status.”

MassDPH continues to advise 
masks for individuals with a 
weakened immune system, those 
at increased risk for severe disease 
because of age or underlying con-
ditions, or who have a household 
member with a weakened immune 
system and at increased risk.

Last week, 1,072 Beacon Hill, 
Back Bay, North End, West End 
and Downtown residents were 
tested for the virus last week and 
11.3 percent were positive--this 
was a 18 percent decrease from the 
13.8 percent that tested positive as 
reported by the BPHC on June 6. 

One hundred twenty one addi-
tional residents contracted the 

virus between June 6 and June 13 
there have now been 11,140 con-
firmed cases in the neighborhood 
since the start of the pandemic.

Boston’s citywide weekly posi-
tive test rate stayed the same last 
week with 13,924 residents tested 
citywide and 9.5 percent testing 
positive for COVID positive. 

The statistics released by 
the BPHC as part of its weekly 
COVID19 report breaks down 
the number of cases and infection 
rates in each neighborhood. It also 
breaks down the number of cases 
by age, gender and race.

Citywide positive cases of coro-
navirus increased 0.7 percent last 
week and went from 190,394  to 
191,740 confirmed cases since the 
start of the pandemic.  

There were four additional 
deaths in Boston from the virus in 
the past week and the total num-
ber of COVID deaths is now at 
1,478.

By John Lynds

Students attending a down-
town public school will continue 
to receive arts education by part-
nering with a local performing 
arts agency thanks to a grant from 
EdVestors. 

Ostiguy High School was 
among 66 Boston Public Schools 
to receive EdVestors Arts Expan-
sion Grants totaling $455,000. 

Throughout the 2022/2023 
2nd Act Org, Inc.will work with 
students at Ostiguy High School 
to expand art opportunities at the 
school. 

“Arts education enables stu-
dents to express themselves and 
succeed in ways they often don’t 
in other subjects, and is a power-
ful motivator for students to want 
to attend and engage at school,” 
said  President & CEO of EdVes-
tors Marinell Rousmaniere. “We 
couldn’t have made this much 

progress without our committed 
funders and dedicated partners 
who continue to support our mis-
sion of increasing equitable access 
to quality arts education for all of 
Boston’s public schools students.”

Rousmaniere said since 2009, 
these grants have helped increase 
the number of students receiv-
ing arts education in Boston by 
17,000 annually by providing 
more opportunities for students to 
become involved in the arts. The 
grants were announced as part of 
the annual BPS Citywide Arts Fes-
tival, which returned to the Boston 
Common in person for the first 
time in three years. 

“These grants are essential in 
ensuring that high-quality arts 
education will continue to be 
accessible to Boston Public Schools 
students,” said Boston School 
Committee Chair Jeri Robinson. 
“We all know how important 
in-person learning is, which is why 

this year’s event on the Common 
was such a great opportunity to 
help our youth re-engage with 
the community and showcase the 
magic that comes from being back 
in the classroom inspiring one 
another through the arts.”

Robinson added that BPS Arts 
Expansion is marking its 13th year, 
having built a partnership that has 
continued to improve access to 
quality and equitable arts educa-
tion for all students. “This collab-
orative effort has allowed Boston 
to emerge as a leader in arts edu-
cation,” she said. “BPS arts teach-
ers working in partnership with 
community-based teaching art-
ists and organizations have made 
this work possible. The initiative 
continues to focus on expanding 
access to equitable arts education 
and deepening arts experiences, 
while building systems to sustain 
a high level of arts education long 
into the future.” 

Beacon Hill, surrounding area’s weekly 
COVID positive test-rate drops again

Downtown school receives edVestors Grants

CrANE rIvEr (from pg. 1)

local tomato, cucumber, arugula, 
eggplant Milanese croutons, micro 
basil, candied lemon cucumber vin-
aigrette, pearled farro, and burrata 
cheese; a cold salad of beets, kale, 
foraged and roasted mushrooms, 
baby kale, mint, pea tendrils, Israe-
li cous cous, brie, mushroom, and 
rosemary and truffle vinaigrette; 
a chef’s salad of cucumber, LePoe 
Farm tomatoes, boiled duck egg, 
hickory smoked bacon, ham, Cato 

Corner Farm alpine swiss cheese, 
turkey, romaine, Boston lettuce, 
watercress, and spinach; and a 
veggie salad of charred broccoli, 
cauliflower, green beans, mesclun 
greens, tabouleh, feta, cauliflower 
flat bread crouton, and red bell 
pepper hummus dressing.

“Beacon Hill has been very 
good to me in my career and cook-
ing. I’m excited to remain a part 
of the neighborhood, and to add 

more to it with high-quality ingre-
dients and friendship,” said Chef 
Poe, who, besides The Tip Tap 
Room, also owns and operates 
Parish Café in the Back Bay.

Crane River Cheese Club, 
which will soon open at 148  Cam-
bridge St., Unit 2, is now awaiting 
final approvals from the city and 
expected to “open by mid-July, if 
not earlier,” according to Poe.
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By John Lynds

It was recently announced that 
the principal of the Harvard-Kent 
Elementary School for the last 11 
year, Jason Gallagher, will become 
the next headmaster of Boston 
Latin School (BLS). 

Gallagher, who led Har-
vard-Kent's transformation into 
a top performing school in Bos-
ton culminating with the pres-
tigious 2019 EdVestorsThomas 
W. Payzant School School on the 
Move prize, will take over the 
reins of the country’s oldest pub-
lic school from outgoing principal 
Rachel Skerritt in the fall. Skerritt 
announced in March she was leav-
ing her post as headmaster of BLS 
after five years leading the school. 
Skeritt successfully navigated the 
school through two years of the 
pandemic as well as a change in 
how students are accepted to Bos-
ton’s exam schools. 

For Gallagher, heading to BLS 
in the fall is a sort of homecoming. 
He graduated from BLS in 1991 
and his two sons also graduated 
from BLS in 2018 and 2021.

Gallagher, a lifelong Charles-
town resident, returned to his 
home neighborhood after serving 
as a history and special education 
teacher at Braintree High School. 

He kicked off his 21 year career 
with Boston Public Schools (BPS) 
serving first as a class teacher at 
the Harvard-Kent and then as an 
assistant principal at the District 
Office of Special Education before 
becoming principal of the school. 

Over the past decade during Gal-
lagher’s tenure the Harvard-Kent 
has exoperinced rapid academic 
growth.  Harvard-Kent's student 
population is uniquely diverse 
within Boston Public Schools. 
The school community is racially 
diverse, with nearly equal numbers 
of Latino, Asian, Black and Cau-
casian young people represented in 
the student body. Over half of the 
student body are English Learners, 
a quarter are students with disabil-
ities, and more than two-thirds are 
economically disadvantaged.

Under Gallagher’s leadership the 
school has met or exceeded MCAS 
targets The 400-student school has 
also seen steady improvement over 
the past few years in both literacy 
and math while also narrowing 

achievement gaps. 
The school was recognized for 

exceeding performance targets set 
by the state, one of 14 BPS schools 
to do so in 2019, and one of four 
BPS schools to do so for two years 
in a row. 

Of his work at the Harvard-Kent 
Gallagher has said, “The most 
important thing we do every day is 
offer a safe and welcoming school 
to our students and families. We 
want to make our kids feel like 
they are in the best school not 
just in Boston, but in the country. 
If you are a member of the Har-
vard-Kent school community, we 
want you to feel important, loved 
and valued. And, we want you to 
become a proficient reader, writer 
and mathematician.”

reflect sustainability, history, and a 
sense of place.”

In anticipation of the upcom-
ing event, Michael Maler, Histor-
ic New England’s Metro-Boston 
regional site administrator, as well 
as a Temple Street resident, wrote: 
“This is one of my favorite events 
of the year. It conflates the Otis 
House and its wonderful history 
with the surrounding Beacon Hill 
Community and beyond. And the 
addition of Chelsea’s wine exper-
tise and Jeremy’s wit and wisdom 
make it an all-around winner of an 
evening. Harrison and Sally Otis, 
who were expert entertainers, 
would be proud.”

Patricia Tully, executive direc-
tor of the Civic Association, is also 
eagerly awaiting the event’s return, 
which dates back to at least 2016, 
her first year on the job.

“The BHCA is thrilled to col-
laborate with Michael Maler at 
Otis House on this special annual 

event that the community looks 
forward to every summer,” Tully 
wrote. “It gives our members a 
chance to see inside one of the 
most historic homes in our neigh-
borhood and imagine what life 
was like for Sally and Harry Otis 
in the late 1700s. We hope you 
will join us on June 21st!”

 Tickets cost $40 each for mem-
bers of Historic New England and 
the Beacon Hill Civic Association, 
and $50 each for nonmembers. 
Guests must be at least 21 years 
old to attend, and advance tickets 
are required, which can be pur-
chased at https://my.historicne-
wengland.org/13912/hgo-terrace.  

Call 617-994-5959 for more 
information.

In the event of rain, “Sum-
mer Evening on the Terrace” will 
instead take place from 6 to 8 p.m. 
on Wednesday, June 22, at Otis 
House.

Jason Gallagher to become next 
headmaster of Boston Latin School

Jason Gallagher was named the next headmaster of Boston Latin 
School.

By Dan Murphy

Take a dip in the Charles when 
City Splash - Charles River Con-
servancy’s sixth year of urban river 
swims - returns Saturday, June 18, 
from noon to 4 p.m. at the Fiedler 
Field dock on the Esplanade.

This annual state-sanctioned 
swim offers the public a rare 
chance to swim in the Charles in 
a demarcated deep-water area off 
the Fiedler dock. Swimming is 
reserved in 25-minute slots for reg-

istered participants, ages 12 and 
up, who are comfortable swim-
ming and treading in deep water. 
All children must be accompanied 
by a guardian. Due to high demand, 
participants will be limited to one 
slot per person. Register at https://
www.eventbrite.com/e/city-splash-
2022-tickets-260577362907.

Also, the Charles River One-
mile Swim, sponsored by the 
Charles River Swimming Club, 
Inc., is open to ages 18 and up, and 
takes place this Saturday at 8 a.m. 

The registration fee is $65 per par-
ticipant. Visit https://runsignup.
com/Race/MA/Boston/charlesrive-
ronemileswim to sign up.

After a full day of swimming, 
an afterparty from 4 to 6 p.m. will 
follow at Night Shift Brewing’s 
Owl’s Nest on the Esplanade.

In the event of rain, City Splash 
will take place om Sunday, June 
19.

Email swim@thecharles.org 
with any questions.

City Splash returns Saturday to the esplanade

ADVERTISE IN 
THE TIMES. 

CALL 
781-485-0588

SERVICE DIRECTORY

JOHN J. RECCA 
PAINTING

Interior/Exterior 
Commercial/Residential

Fully Insured 
Quality Work

Reasonable Rates   
Free Estimates

reccapainting@hotmail.com
781-241-2454

617-723-3296
M9304

fillinginthegap4u@gmail.com

Fillinginthegap4u.com

Hourly
Personal Assistant

House Manager
No need for PT or FT Help?

Buy only the hours you need!

20 Years of Experience 
on Beacon Hill

Window Cleaning
BBlluuee  SSkkyy

Luis Ramos
617-212-6141

References on request

Geek For Hire

617-241-9664
617-515-2933

C  o  m  p  u  t  e  r    c  o  n  s  u  l  t  a  n  t    a  v  a  i  l  a  b  l  e    f  o  r    home or business. 

•  PC support & networking of all types with  
focus on secure Internet access (wired & wireless), 

•  broadband router & firewall technology, 
• virus detection/prevention,  
• spam control & data security/recovery.

ServiceS include:
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Boston Public Market, the 
indoor, year-round marketplace 
featuring New England artisans 
and food entrepreneurs, is proud 
to announce the long-awaited 
debut of its much-anticipated ven-
ture with a great local partner: The 
Pine Bar, a full-service  cocktail 
bar serving beers, wines, and spir-
its made in New England. Other 
cocktail ingredients like produce, 
dairy, juices, and sweeteners will 
highlight Boston Public Market 
vendors. The Pine Bar, owned and 
operated by The Filmark Hospital-
ity Group and managing  partner 
Phil Frattaroli will open Thursday, 
June 16. 

“From  the conception of the 
Boston Public Market, it’s been 
our goal to add a bar, a place for 
locals and visitors alike to convene 
and raise a glass to the unifying 
power of food and to celebrate 
the bounty of New England,” said 
Boston Public Market CEO Cheryl  
Cronin. “To check this item off our 
bucket list, while partnering with 
a local entrepreneur who under-
stands our region’s history and the 
importance of local sourcing is a 
dream we can’t wait to share with 
all our patrons."

The  Filmark Hospitality Group 
— the team behind North End 
restaurants Ristorante Lucia, Filip-
po Ristorante, Ducali Pizzeria and 
Caffé Ducali, and East Boston’s 
Cunard Tavern — aims for The 
Pine Bar to be another example 
of their commitment to both the 
North End  and New England. 
The Pine Bar patrons and Boston 
Public Market visitors can pull up 
a stool at the bar to enjoy their 
beverages, or place an order and 
wander the Market drink-in-hand. 
Hungry patrons can also purchase 
food from any Boston Public Mar-
ket vendor to enjoy at the bar with 
their local libations.

“With  our restaurants in the 
North End, we strive to give our 
customers a taste of our family’s 
native Italy,” said Philip Frattar-

oli. “Nearly five decades after my 
father Filippo moved to Boston 
and opened Ristorante Lucia on 
Hanover Street in 1977, our fam-
ily is proud to be opening The 
Boston Public Market’s first bar, 
where we can celebrate our adopt-
ed neighborhood of the North 
End, and the New England region. 
Bringing local flavors to a modern 
space, surrounded by innovative 
small businesses, is the perfect way  
to usher in a new chapter for our 
restaurant group.”

Boston Public Market visitors 
will be able to spot The Pine Bar 
thanks to its vintage-inspired neon 
sign above the space that pays 
homage to The European Restau-
rant, the first Italian restaurant 
in Boston which operated a few 
blocks away from where the Bos-
ton Public  Market stands.The 
Pine Bar’s  industrial design utiliz-
es materials like steel, wool, glass 
and concrete. A 10 tap, cast iron 
draft system is the centerpiece of 
the space. Split letter menu boards 
will showcase the bar’s  rotating 
offerings and specials. 

Highlights  from the opening 
cocktail menu at The Pine Bar will 
include:

• Edmonia:
• GrandTen Gin (Dorches-

ter), Short Path Cordial (Everett), 
Handmade Grenadine, Lemon, 
Cherry, Apricot

• Parcel 7:
• Boston Harbor Distillery 

Dark Rum (Dorchester), Hand-
made Rosemary Simple Syrup, 
Fresh Lime Juice, Deacon

•  Giles Absinthe (Salem) 
• The Sacred Cod:
• Triple 8 Vodka (Nantucket), 

Local Cranberries, Fresh Limes 
• Parquet Sour:
•  Bully Boy Whiskey (Roxbury), 

Lemon Juice, Locally Sourced Egg 
Whites, Simple Syrup, Handmade 
Fernet Bitters 

• 576:
•  Putnam Malt Whiskey 

(Dorchester), Demerara Sugar, 

Lemon Juice, Lemon Peel 
• Bobby’s:
•  Short Path Gin (Everett), 

Fresh Squeezed Oranges, Home-
made Grenadine, Dash of Hand-
made Orange Bitters 

The  Pine Bar is located near 
the Hanover Street and Garage 
Entrances of the Boston Public 
Market across from Q’s Nuts. 
The Pine Bar opening hours 
will be Monday - Wednesday 
11AM-10PM; Thursday and 
Friday 11AM-11PM; Satur-
day 9AM-11PM; and Sunday 
10AM-10PM. For  more informa-

tion and to follow progress, fol-
low the Boston Public Market (@
bostonpublicmarket) and The Pine 
Bar on Instagram (@thepinebarb-
pm), or visit bostonpublicmarket.
org  and pinebarboston.com.

About  the Boston Public Mar-
ket Association:

The Boston Public Market is an 
indoor, year-round marketplace 
featuring 30-plus artisans and 
food producers housed under one 
roof offering fresh foods, prepared 
meals, crafts, and specialty items. 
Everything sold at the Market is 
produced or originates in Massa-
chusetts  or New England, as the 

seasons allow, including fresh pro-
duce, meat and poultry, eggs, dairy, 
seafood, baked goods, specialty 
items, crafts, and prepared break-
fast, lunch, and dinner options. 

As  a nonprofit organization, 
the Boston Public Market Associ-
ation is a Market on a Mission to 
nurture local entrepreneurs, edu-
cate visitors, celebrate the bounty 
of all of New England, and culti-
vate a diverse community around 
food.

https://bostonpublicmarket.org/
vendors/

Boston Public Market welcomes the Pine Bar, celebrating new england beers, wines and spirits

Boston Public Market welcomes the Pine Bar, celebrating New England beers, wines and spirits

21st, 6:00-8:00pm (rain date 6/22)
Outdoor Centennial Dinner – 

Saturday, September 17th, 6:00pm
Fall HillFest – Sunday, Septem-

ber 18th, 12:00-4:00pm
Do you have a new tree in front 

of your house? Please help it grow!
The Parks Department has 

recently planted many new trees 
on Beacon Hill. If you have a new 
tree near your home or place of 

business, please take care of it by 
watering it regularly.

You should give a new street 
tree 20 gallons of water once a 
week, or run a low-pressure hose 
at the base of the tree for 20 min-
utes. A tree needs about 10 gallons 
of water per inch of trunk diam-
eter. Boston's new street trees are 
typically two inches in thickness.

During really hot weather, a 

tree will need 30 gallons of water 
each week in two separate water-
ings: 15 gallons one day and 15 
gallons a few days later.

Tips for pouring the water:
• Please pour slowly at the base 

of the tree and in the tree pit, or 
into the “gator bag” as shown in 
the picture above.

• Cultivating or digging up the 
top three inches of the pit can help 

the water get to where it needs to 
go.

• A three-inch layer of mulch 
will help the soil stay moist and 
prevent weeds.

We can help our urban tree 
canopy to thrive if we all take care 
of a neighborhood tree. For more 
information on the care of Street 
Trees, visit boston.gov/caring-bos-
tons-urban-forest.

Become a BHCA member or 
renew your membership in our 
Centennial Year!

This is a great time to join the 
BHCA or renew your member-
ship now that we are scheduling 
outdoor centennial activities for 
the summer and fall. Go to https://
www.bhcivic.org/become-a-mem-
ber.html to sign up or renew today, 
or call us at 617-227-1922.
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Please visit www.beaconhilltimes.com

Making History on the Common event welcomes over 750 Boston elementary school students

Pre-school - Kindergarten - Grades 1, 2 & 3
An Education Lasts A Lifetime
The Boston Children’s School

8 Whittier Place, Boston
BostonChildrensSchool.Org

Accepting Registrations For The 2022-2023 Academic Year.

Since 1965

The Boston Children’s School
617-367-6239
Register Now for Summer 2022 - Programs Begin July 11

Over 750 third- through fifth-
grade students in Boston eagerly 
attended one of the most innova-
tive field trips that happens in the 
city: the 13th  annual Making His-
tory on the Common.  This event, 
which brings centuries of history 
alive in an interactive way, was 
hosted by the nonprofit Friends 
of the Public Garden on Monday, 
June 6. 

Some of the activities includ-
ed:  Colonial games and trades led 
by educators from Historic New 
England; instruction on how to 
plant a Native American “three 
sisters” garden of corn, beans, 
and squash; The Ancient Fishweir 
Project and performances and 
education by the Massachusett 
Tribe at Ponkapoag; a demonstra-
tion by the Freedom Trail Founda-
tion of the use of wooden pillories 
for punishments in the 17th  and 
18th centuries;  goats from Silk 
Fields Farm grazing on the Com-
mon, as a demonstration of past 

PHOTOS COURTESY OF THE FRIENDS OF THE PUBLIC GARDEN

Boston elementary school students enjoying the myriad activities offered by the Friends of the Public Garden at its 13th  annual Making History on 
the Common on June 6 on the Boston Common. 

(HistOry Pg. 7)

www.bostonpremierdentistry.com   Emergencies Welcome

Celebrating over 60 years serving the Boston area

GOVERNMENT CENTER
617-523-2459

Conservative, gentle, 
full service dental care

Call us or visit our website for specials 
Cleaning, whitening, implants, invisalign  & more

FFaammiillyy,,  ccoossmmeettiicc  &&  iimmppllaanntt  ddeennttiissttrryy
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HISTOry (from pg. 6)

Gated	courtyard	(enter	
from	Anderson	Street)	

Garage	entrance	

Concierge	desk	

Total	carrying	cost	of	just	$105/month	includes	a	
suite	of	amenities	that	are	unique	in	Beacon	Hill!	
→	More	than	21	linear	feet	of	custom	storage	
cabinetry	—	the	only	parking	space	in	the	building	
with	this	feature	

→	On-site	concierge	5-1/2	days/week	
→	Ability	to	install	high-voltage	electric	car	charger	in	
parking	space	

→	Ability	to	have	packages	and	mail	delivered	to	the	
building	

→	Bins	for	recycling	and	household	trash	in	garage	
→	24-hour	video	security	in	the	courtyard	and	garage	
Asking	$350,000	

41	Phillips	Street	Parking	Easement	C	
Extremely	rare	opportunity	to	own	a	garage	parking	space	at	the	Phillips	Square	
Condominium	in	Beacon	Hill	

For	more	information	or	to	schedule	a	viewing,	contact	Jonathan	Zang	(seller)	at		
(617)	510-6290	(voice/text)		

(Sale	is	subject	to	right-of-refusal	by	condominium	unit	owners)	

Beacon	Hill	Garage	Parking	for	Sale	

practices; a re-enactment of the 
valor of the 54th Massachusetts 
Volunteer Infantry Regiment, the 
first regiment of African American 
soldiers from the North to fight in 
the Civil War;

New England contra dances for 
the children to learn and dance; 
exploring propaganda and patrio-
tism when Victory Gardens were 
planted on the Common during 
World War I; Mapping the Com-
mon with the Norman B. Leven-
thal Map Center from the Boston 
Public Library; a mini-protest led 
by students to demonstrate the 
powerful history of public protests 
on the Common; a demonstration 

of Native American tool-making 
and flint-knapping by Boston City 
Archaeologist Joe Bagley; and 
a viewing the line of blue survey 
flags marking the pre-colonial 
shoreline along the Charles Street 
edge of the Common.

“It is great to see these kids 
extending their learning outside 
the classroom and experiencing 
our rich history and culture in tan-
gible ways,” said Elizabeth Vizza, 
executive director of the Friends. 
“The students are engaged and 
connect with historical events in a 
fun way when they attend Making 
History on the Common.”

PHOTOS COURTESY OF THE FRIENDS OF THE PUBLIC GARDEN

Boston elementary school students enjoying the myriad activities offered by the Friends of the Public Garden 
at its 13th  annual Making History on the Common on June 6 on the Boston Common. 

     

UPSTAIRS
DOWNSTAIRS

HOME

69 CHARLES ST., BOSTON MA, 02114 | 617-367-1950
lauraupstairsdownstairs@gmail.com

upstairsdownstairsantiques

7 ROOMS FILLED WITH 
 NEW AND OLD ART,

ANTIQUES & HOME DECOR
We buy antiques 

and pick up!
“

“
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“It was such a success that we 
decided to turn it into an annual 
event,” added TenBarge, who said 
that hundreds of attendees were 
on hand for the inaugural Summer 
Celebration at Brewer Fountain 
Plaza.

And just as many people attend-
ed the second event in the summer 
of 2019.

“We gave away 550 meals,” 
said TenBarge. “The fountain area 
seats around 100 people, and there 
were lots more standing. Hun-
dreds and hundreds went through 
the space that day, probably close 
to 1,000.”

This year, there’s also another 
reason for the Friends to celebrate, 
since 2022 marks the 10th year 
that the group has been program-
ming the Brewer Fountain Plaza.

Taking into account with what 
they have budgeted for this year, 
the Friends has spent $550,000 

of its own money - $55,000 each 
year on average - to program 
Brewer Fountain Plaza over the 
last 10 years; this includes spon-
soring around 1,000 musical per-
formances there.

Since the Friends kicked off the 
current season at Brewer Foun-
tain in April, tables, chairs, and 
umbrellas have been set out daily 
around the fountain between 10 
a.m. and 6 p.m. for the public to 
enjoy. Live solo piano performanc-
es by Berklee College of Music stu-
dents are offered Monday through 
Friday from 12:15 to 2:15 p.m. as 
well.

Also, four food trucks rotate 
between  two spots on the plaza 
during regular lunch hours, seven 
days a week:

Vaz & Mac — Tex-Mex (Mon-
day, Tuesday, Thursday, Friday, 
Saturday, Sunday); Kush by 
Saba — Modern Mediterranean 

(Tuesday, Wednesday, Friday);  
The Whoopie Wagon — Dessert 
Pies (Wednesday, Saturday); and  
Zaaki — Middle Eastern (Mon-
day, Thursday).

 With all that the Friends 
group does in partnership with 
the Boston Parks Department to 
care for and maintain the Com-
mon, the Public Garden, and the 
Commonwealth Avenue Mall, the 
wide range of  programming that 
the group offers can sometimes get 
overlooked, said TenBarge.

 “We try to communicate 
that even though we take care of 
the parks, the trees, the turf, and 
the statues, we also do a lot of 
programming,” he said. “This is 
to showcase the Brewer Fountain 
Plaza programming for more peo-
ple, and to bring them into the 
Boston Common.”

 To learn more about the 
Friends of the Public Garden, visit 
friendsofthepublicgarden.org.

visit www.beaconhilltimes.com

Brewster & Berkowitz  
Real Estate

121 Mt. Vernon Street • Boston, Massachusetts 02108 
www.brewberk.com 

617.367.0505

Ron Berkowitz
Mary Dunlavey

Sally Brewster
Betsey Barrett

Sales Rentals

CITY OF BOSTON
HOUSEHOLD
HAZARDOUS
WASTE DAY
Saturday, June 18, 2022
9 a.m. to 2 p.m.
400 Frontage Road,
Boston Ma 

Proof of Boston residency
required.
We will not accept any
waste from businesses.
We accept electronics, 
 clothing, tires, and more!
Find the list of accepted
items at
boston.gov/hazardous-
waste 

By Dan Murphy

After a two-year hiatus due to 
the pandemic, the Friends of the 
Public Garden’s annual Summer 
Celebration will return to Brew-
er Fountain Plaza on the Boston 
Common on Tuesday, June 28, 
from noon to 2 p.m.

“We’re looking to give away 
500 lunches and hope that many 
more stop by to enjoy the free live 
music, and to just say hello,” said 
Steve TenBarge, Brewer Plaza liai-
son and finance manager for the 
Friends group, who added that a 
tent would also be set up for the 
Summer Celebration, which is 
free and open to the public.

The Friends will give away 500 

free meals via two food trucks 
booked for the event, which coin-
cides with the opening of the Frog 
Pond Spray Pool on the Common. 
The Ron Reid Sunsteel Quar-
tet, who performed at the last 
Summer Celebration at Brewer 
Fountain in 2019, will again be 
providing music for the occasion. 
(The band is led by Reid, a profes-
sor of contemporary writing and 
production at Berklee College of 
Music, who also plays the steel 
drums.)

The Friend’s first Summer Cel-
ebration was held in the summer 
of 2018 to celebrate the 150th 
anniversary of the completion of 
the Brewer Fountain itself in June 
of 1868.

COURTESY OF THE FRIENDS OF THE PUBLIC GARDEN

Brewer Fountain Plaza on the Boston Common was bustling in pre-pandemic times.

FOPG’s Summer Celebration returns to Brewer Fountain Plaza after two-year hiatus 

THINK OF IT AS AN 
OWNER’S MANUAL
 FOR YOUR MONEY.

The free Consumer Action
Handbook. It’s in print and
online at ConsumerAction.gov.
Order your free copy online
at ConsumerAction.gov or 
write to Handbook, Pueblo, 
CO 81009. 
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The window in the last clue is on 33 Hancock Street built circa 1859. 
Keith N. Morgan writing about 33-39 Hancock for the Society of 
Architectural Historians noted, “... the rare use of marble facing for the 
entire facade, carefully detailed and executed, quarried in Vermont, and 
reputedly the first example of marble facing for a domestic building in 
Boston.” 

Do you have a favorite building or detail you would like featured? Send 
an email to Penny@BostonZest.com with your suggestion.

Real Estate Transfers

THIS WeeK'S CLue

Attention to Detail
PHOTOS ANd TExT By PENNy CHEruBINO

THIS WeeK'S AnSWeR
BUYER 1 SELLER 1 ADDRESS PRICE
BACK BAY 
Colatosti, Amber        Rosenbaum, Grazia F 258-260 Beacon St #5      $2,995,000  
Glimcher, Laurie H Sullivan, Paul G      17 Commonwealth Ave #1    $6,475,000  
Rechenbach, Rune Conklin, Gretchen 160 Commonwealth Ave #315      $519,000  
Salyak, Laurie S Troy, Julia L 169 Commonwealth Ave #2     $900,000 
Deantonis, David        Alison A Hancock RET    7 Fairfield St #3            $1,175,000  
Dario, Kerry B         13-1 Gloucester LLC 13 Gloucester St #1          $2,275,000
Fagan-Pardy, Christina      TFC RT                  380 Marlborough St #4       $1,265,000  
Ahlgren, John P           Hou, Hanping         447 Marlborough St #1          $1,380,000  

BEACON HILL
Goatley, Danielle Constitution Prop LLC 375 Charles St #2D           $650,000
Kupke, Kenneth      Lee, William C       44 Chestnut St #3     $1,780,000
Dasilva, Joao M Cahill, Patrick R       45 Garden St #8            $705,000  
Rajpurkar, Aparna R Ioven, Mary C 2 Hawthorne Pl #10B         $465,000  
Rajpurkar, Aparna R Ioven, Mary C 2 Hawthorne Pl #10B           $465,000  
Silber, Jeffrey L          Hawpet LP 9 Hawthorne Pl #12D          $875,000
Ragone, John S Manning, Timothy R   65 Mount Vernon St #7           $800,000  
Rosenberg, Jacob M Boscia, John J        50 Pinckney St #3             $745,000  
RH 503 Nominee RET       James F Whipple T       145 Pinckney St #503         $580,000  
Tsurumi, Amy Wood, Ryan 6 Whittier Pl #15G            $405,000 
Goatley, Danielle Constitution Prop LLC 6 Whittier Pl #2D           $650,000 
Goatley, Danielle Constitution Prop LLC 8 Whittier Pl #2D            $650,000

BAY VILLAGE/SOUTH END/KENMORE
Zhu, Kathleen L Johnson, Richard V      3 Appleton St #502              $720,000
Park, Soo H                27-2 Braddock Park RT    27 Braddock Park #2         $2,848,880  
Demol-Vanotterloo, H W    Shields, John R        1 Charles St S #12C           $2,162,500  
Reeve, Adam Pappas-Jentz, Panagiota  17 Cortes St #1              $1,250,000
27-2 Braddock Park RT   Alekna, John N          505 Tremont St #418         $2,525,000  
Lavi, Victor Kennedy, Ryan          232 W Canton St #1         $1,925,000
Erdin, Ethem Y           Cooper, Nicholas M      587 Beacon St #41               $756,000  
Talanian, Michael   Bounds, Chad           40 Fay St #502              $905,000  
Corman, Jeffrey L         Bradford Jr, William 107 Jersey St #5                $435,000
Russ, Paul                 J&W 468 Park Drive LLC 468 Park Dr #2              $2,000,000  
Bilodeau, Michael         Heffner, Garrett C 24 Peterborough St #E       $565,000  
Ellie House LLC JC Botolph LLC 169 Saint Botolph St          $4,133,000  
Ho, Catherine          Div Shawmut LLC 100 Shawmut Ave #1010      $619,900 
Ciotti, Jenna Goettle, Stephen R     462 Shawmut Ave #2             $1,570,000  
Arnowitz, Seth J      Wang, William H 12 Stoneholm St #612     $706,000  
Sparr, Maxwell          Selander, Russell     2 Union Park St #1           $2,200,000  
Erdman, John            Colacray, Marianne 163 W Brookline St #1       $1,799,000  
Kaplan, Luke            Mango, Mackenzie A    204 W Brookline St #3       $1,010,000  
Meixner, David P          Kelleher, Mary 1313 Washington St #206        $2,080,000  
Wang, Xuemei            J H Ernstoff T 2014     1387 Washington St #504       $945,000 
Hong FT                Theodore J Hill T 2012  1597 Washington St #505    $1,100,000  
Papadakis, Konstantinos   1950 Wa Street LLC 1948-1950 Washington St #3G  $221,900
French, Mary E        Engel, Ashley 67 Worcester St #5           $855,000 
Cohen, Daniel KF Curran RT          71 Worcester St #5       $852,500

WATERFRONT/DOWNTOWN
Lee, Nora                  Yvonne Chen T           3 Avery St #607                $592,000  
Hampus, Lindholm A&M A Milano-Picardi FT 40 Battery St #307&8           $4,050,000  
Griffith, Loredana P L Mazzarella T 2003    343 Commercial St #305   $1,800,000  
Townsend, Neil            33 A Commercial Wharf LL 33 Commercial Wharf #33A     $2,150,000 
Ryan, Joseph F Clayton, George     1 Franklin St #2612          $2,210,000  
Zdorovtsov, Volodymyr      Egholm, Michael          1 Franklin St #3104        $2,590,000  
Barker, James M          Holland, Colin 139 Fulton St #5               $1,104,000  
Cai, Ping C Farbman, David A 151 Tremont St #6P       $911,000  
Li, Ning                   Breitstein, Nick       165 Tremont St #501          $2,000,000  
Dipetrillo, Thomas     Williams, Lorena   170 Tremont St #506            $680,000 
Valcar Wa Street LLC Wu, Ge                580 Washington St #1207      $1,367,500
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By John Lynds

Local residents got the first taste 
of what it is going to be like living 
with the scheduled weekend clo-
sures of the Sumner Tunnel for the 
next 36 weeks that will culminate 
in a full closure of the tunnel for 
four months next spring. 

Gridlock on Saturday and Sun-
day in Boston, Chelsea and Revere 
was horrendous as traffic heading 
into Boston was rerouted to the 
Ted Williams Tunnel and Tobin 
Bridge. 

This week, Mayor Michelle Wu 
sent a letter to MassDOT adminis-
trators that was signed by elected 
officials, as well as elected officials 
in Revere, demanding more mean-
ingful mitigation as the project 
progresses like a free Blue Line 
for residents as well as continuing 
ferry service between Eastie and 
the North End. 

“With thirty-six weekend 
closures and a continuous four-
month closure next year,  this 
project will have major impacts 
on the people who live and work 
in the  neighborhoods that rely on 
the tunnel,” wrote Wu in the let-
ter. “The impact will not only be 
felt on the  highways, but also on 
local streets near the Sumner and 
along alternative routes.  Travel 

between East Boston and Down-
town will be disrupted, and the 
resulting  congestion is likely to 
impact emergency response and 
bus service. In addition to  the 
transportation impacts, the nature 
of the construction work is likely 
to be  disruptive to residents in 
East Boston and the North End 
who live near the tunnel.”

While Wu said her Adminis-
tration and her elected colleagues 
representing the neighborhood 
appreciate the mitigation measures 
MassDOT has already committed 
to–including greening and beauti-
fying the tunnel portals, extending 
toll discounts for tunnel commu-
nities to the Tobin Bridge, and 
undertaking efforts to minimize 
noise, vibration, dust, and pests–
more needs to be done. 

“However, we believe that 
additional steps are needed to  
address the impacts of this proj-
ect on our neighborhoods,” wrote 
Wu. “Alongside toll discounts, 
MassDOT should direct project 
mitigation funds to the MBTA to 
provide free fares on the Blue Line 
whenever the tunnel is closed. This 
will encourage people to use tran-
sit rather than drive on alternate 
routes and will  

reduce the financial strain on 
residents. Fare gates should be 

opened along the entire line so 
that residents are not burdened 
with enrolling in a special pass 
program.”

Wu also called for resuming the 
ferry service that successfully ran 
between Eastie and the North End 
during a two week closure of the 
Blue Line by the MBTA in May. 

“This service, which was suc-
cessfully piloted during the recent 
Blue Line disruptions, should be 
continued throughout the upcom-
ing tunnel closures,” she wrote. 
“We support the $1 million in 
funding secured by the Massachu-
setts Legislature to expand  ferry 
service. Offering weekday and 
weekend ferry service prior to the 
full  closure next summer will help 
people adjust their travel patterns 
to  incorporate water transporta-
tion and can serve as a “dry run” 
for potential  permanent service.”

To further encourage MBTA 
ridership Wu called on Mass-
DOT’s parking lot near the Wood 
Island station to be opened for use 
by East Boston residents. In addi-
tion, MassDOT should look for 
other opportunities to secure park-
ing near Blue Line stations. 

Wu would also like to see 
MassDOT work with Massport to 
reduce airport car traffic. 

“Reducing car trips to and  
from Logan Airport will help man-
age congestion in the Ted Williams 
Tunnel,” Wu wrote. “We would 
like to see more substantial collab-
oration with Massport, including  
outreach, traveler and employee 
incentives, and enhanced transit, 
including  Logan Express service.”

Aside from MassDOT focicials 
at previous community meetings 
leading up to the start of the proj-
ect that MassDOT is “working 

with” emergency agencies and 
“planning” for emergency situa-
tions no one has seen a concrete 
plan. At a press availability with 
MassDOT officials last week there 
were calls for Eastie residents to be 
provided with a solidified plan of 
emergency vehicle routes, desig-
nated hospitals that will be used, 
and projected travel times for 
emergency vehicles to Downtown 
during rush hour when the tunnel 
is closed. 

“We are gravely concerned 
about the  impact of the tunnel 
closures on emergency response 
times, especially for  those in need 
of urgent transportation to a hos-
pital,” wrote Wu. “To address 
these concerns, MassDOT should 
share a detailed plan for ambu-
lance access across the harbor 
and the steps taken to ensure that 
precious minutes are not lost in a 
medical  emergency.”

Wu also called for MassDOT to 
fund an overnight shift for Eastie’s 
second EMS unit, which  current-
ly operates 16 hours/day. This will 
support adequate coverage when 
transport time for patients increas-
es due to tunnel closure and allow 
proactive positioning of EMS 
units. Wu added that MassDOT 
should also establish a real-time 
link  between the Highway Opera-
tions Center and Boston EMS dis-
patch to provide alerts on severe 
congestion or incidents in the Ted 
Williams Tunnel when the Sumner 
Tunnel is closed. 

Wu’s letter was signed by State 
Representative's Adrian Madaro, 
Jessica Giannino of Revere, Jeff 
Turco of Winthrop, State Senator 
Lydia Edwars, Boston City Coun-
cilors Gabriela Coletta and Ed 
Flynn and Revere Mayor Brian 
Arrigo. 

elected officials demand better mitigation for Sumner Tunnel Toll project

With the Sumner Tunnel closed, traffic was at a standstill Saturday morning leading into the Ted Williams 
Tunnel. MassDOT kicked off its Sumner Tunnel restoration project last weekend and the tunnel will be closed 
every weekend for the next 36 weeks. Elected officials are now calling on MassDOT to provide more mean-
ingful mitigation for residents impacted by the project. 
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Assault
06/7/2022 - Officers 

responded to Cambridge and 
Anderson streets for a report of 
a person with a knife. 

When police arrived on 
scene, they spoke with the vic-
tim, who stated that she was 
pepper-sprayed by a woman, 
and that the suspect was also 
carrying a pink knife in her 
pocket.  The victim informed 
the officers that the suspect was 
accompanied by a white male 
pushing a wheelchair. 

There were additional wit-
nesses on scene who informed 
the officers that the suspect 
threatened to stab the victim 
multiple times. 

After surveying the area, the 
officers were able to locate the 
suspect and placed her under 
arrest after she was positively 
identified. The suspect was also 
in possession of Class E drugs 
and eventually transported to 
Area A for booking.
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The Massachusetts Senate last 
week overwhelmingly overrode 
Governor Charlie Baker’s veto of 
the Work and Family Mobility Act 
by a vote of 32 to 8. Combined 
with the override performed in the 
House of Representatives yester-
day, the vote now officially con-
verts the act into state law, with an 
effective date of July 1, 2023.

The Senate vote in favor was 
unchanged from the chamber’s 
historic passage of the bill on May 
6, just as it was yesterday in the 
House of Representatives’ vote of 
119 to 36 (minus a vote from one 
seat that has since become vacant).

The following statement may be 
credited to the leaders of the orga-
nizations co-chairing the Driving 
Families Forward Coalition, Bra-

zilian Worker Center Executive 
Director Lenita Reason and 32BJ 
SEIU Vice President Roxana Rive-
ra: 

“We are overjoyed today that 
Massachusetts has become the 
17th state in the nation to allow all 
state residents apply for a driver’s 
license, regardless of immigration 
status. The passage of the Work 
and Family Mobility Act finally 
realizes the efforts of thousands of 
immigrants, advocates and pub-
lic servants over the span of two 
decades. It will make our roads 
safer for everyone, our communi-
ties more trusting and secure, our 
health practices more rational, and 
our economy more vibrant. Equal-
ly important, it will lift a terrible 
stigma and fear that upwards of a 

quarter million men, women and 
children in Massachusetts suffer 
whenever they have to travel.

“The overwhelming override of 
Governor Baker’s veto testifies to 
the dedication of those who have 
fought for the bill, the breadth of 
the supporters who have joined 
this cause, and the steadfast lead-
ership of many elected officials 
across the Commonwealth. In 
the State House, we thank House 
Speaker Ron Mariano and Sen-
ate President Karen Spilka, Joint 
Transportation Committee Chair 
William Strauss and his fellow 
co-chairs, and our longstanding 
champions, the co-sponsors of the 
Work and Family Mobility Act, 
Representatives Christine Barber 
and Tricia Farley-Bouvier and Sen-

ators Brendan Crighton and Adam 
Gomez, as well all those Senators 
and Representatives who have 
supported the new law. We also 
thank all those who fought for the 
bill in the Driving Families For-
ward coalition and beyond.”

“We hope to name and honor 
many of those who did so much to 
win this campaign and gather at 
the State House in a People’s Sign-
ing with many of the aforemen-
tioned leaders, in a ceremony soon 
to be announced. We hope many 
of our supporters will attend, and 
afterward we look forward to 
working in the Coalition to inform 
the community of progress in the 
law’s implementation and of pro-
cedures as they are established.”

The Work and Family Mobil-

ity Act moves all state residents 
toward greater road safety, 
improved security, better public 
health and a more vibrant econ-
omy, and promises a profound 
transformation in the lives of 
undocumented immigrants across 
the Commonwealth. The pur-
suit of these many goals brought 
together 32BJ and the Brazilian 
Worker Center in 2019 to create 
Driving Families Forward, a coa-
lition of businesses, faith groups, 
labor unions, community organi-
zations, health centers, and others.

Visit http://drivingma.org ; @
DrivingFamiliesForward on Face-
book, and @DrivingMA4ward

Driver’s license bill becomes Massachusetts state law

By Penny & Ed Cherubino

We recently met up with a 
friend for a walk around Jamaica 
Pond and thoroughly enjoyed our 
outing. The pond is an excellent 
destination for a dog walk offering 
beautiful scenery, amenities, bird-
watching, turtle spotting, fishing, 
exercise stations, boating, accessi-
bility, and a rich history to discov-
er and enjoy.

History
According to the state wildlife 

division, this is the largest body 
of fresh water in Boston. It was 
once the city’s reservoir. In the 
late 1800s, it served as a signif-
icant source of ice in winter. The 
53-foot-deep kettle pond was 
formed by a glacier and fed by nat-
ural springs. Jamaica Pond is the 
source of the Muddy River, which 
empties into the Charles River. 

Part of the emerald necklace
Jamaica Pond is part of Freder-

ick Law Olmsted’s Emerald Neck-
lace. It was added to the National 
Register of Historic Places in 1971.

The Cultural Landscape Foun-
dation reported on Olmsted’s 
approach to Jamaica Pond. “In an 
1882 report, Olmsted described 
the feature as ‘a natural sheet of 
water, with quiet graceful shores, 
rear banks of varied elevation and 
contour, for the most part shaded 
by a fine natural forest-growth.’ In 

contrast with other parks in the 
Emerald Necklace, little was done 
on-site; there was no significant 
regrading or reshaping of the land 
required; while a simple system of 
walkways that encircle the pond 
provide for a 1.5-mile scenic loop. 
For the additional 60 land acres, 
Olmsted retained many of the 
existing trees, in addition to the 
Pinebank house designed in 1870 
(demolished in 2007).” 

Getting There
If you visit by car, you will find 

limited parking along the Perkins 
Street side of the pond. There are 
two handicapped spaces next to 
a ramp leading to the pond’s flat 
circular walkway. Some parking is 
available on the adjacent streets. 
The MBTA’s # 39 bus route can 
drop you about a quarter of a mile 
from the pond. The Green Street 
Station on the Orange Line is 
about half a mile away.

For the Humans!
There are restrooms during the 

hours when the Boathouse is open. 
The regular season runs from May 
15th to October 31st. There was 
also a porta-potty available the 
day we visited. 

We’ll bring a picnic lunch on 
our next visit. Centre Street is a 
great place to order takeout for 
your picnic on the way to the 
pond. Be sure to bring plenty of 
drinking water for you and your 

dog. Always check for posted 
alerts that something like blue-
green algae could make the pond 
water harmful to humans and 
canines. 

While there is an abundance 
of benches along the walkway, 
we suggest you walk up the stairs 
to the Pinebank Promontory for 
wide-open space to spread a blan-
ket and enjoy a meal. The mansion 
that once stood there is memorial-
ized with a granite outline. What’s 
more, to get to the spot you climb a 

set of historic steps once traversed 
by John Hancock. An article in 
the Jamaica Plain Gazette report-
ed, “... the steps were brought to 
the pond in 1864 after Hancock's 
mansion was demolished on Bea-
con Hill.”

For a Longer Walk
One final suggestion, you might 

choose to do one lap of the pond 
and extend your walk into the 
surrounding area. You can cross 
Perkins Street and stroll the trails 

of Wards Pond and on along the 
Emerald Necklace. Or, wander 
into the neighborhood where you’ll 
pass beautiful historic homes built 
at a time when the cool breezes off 
the pond made this a place where 
wealthy Bostonians built summer 
residences. 

Do you have a question or 
topic for City Paws? Send an email 
to Penny@BostonZest.com with 
your request.

City Paws

Jamaica Pond dog walk

A windblown Poppy enjoyed a bit of shelter on Jamaica Pond’s famous u-shaped bench.
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By John Lynds

For over two decades the Bos-
ton Public School’s (BPS) annual 
valedictorian luncheon has hon-
ored students from every neigh-
borhood that have the highest 
academic achievements in their 
respective high schools. 

After a two year hiatus the 24th 
Annual BPS Valedictorian Lun-
cheon returned in person at Fen-
way Park with Mayor Michelle 
Wu, Superintendent Brenda Cas-
sellius and the Boston School 
Committee paying tribute to the 
best and brightest graduating 
seniors. 

Among the students honored at 
Fenway Park this year was a West 
End resident named  valedictorian 
of her class and had the privilege 
and honor of delivering the key-
note address at her high school 
graduations this month. 

Boston Latin Academy valedic-
torian Sara Rhouate was among 
the 33 BPS valedictorians honored 
at the luncheon. Rhouate will head 
to Harvard College in the fall. 

“I am so excited to see you all,” 

Mayor Wu told the honorees. “I've 
been really looking forward to this 
and my heart is bursting with pride 
for each one of you knowing how 
much you have fought through 
and barreled forward over the last 
couple of years. You are truly the 
pride of your families, your city, 
your communities, and you are 
the future that we're counting on. 
So I'm really excited and very hon-
ored and grateful to be here and to 
share this stage.”

Wu told the graduating valedic-
torians that as they move on for 
high school they will face a really 
challenging moment. 

“It's a challenging moment for 
each one of our families after what 
we have experienced over the last 
couple of years,” said Wu. “I hope 
the valedictorians in this room 
recognize what they have experi-
enced will be a source of strength 
as they forever move forward. The 
fact that you are where you are 
right now, despite the impossible 
happening at home, at school, in 
all the lives of people across the 
neighborhoods of Boston, shows 

West end student honored at Annual BPS Valedictorian Luncheon

just how ready you are to emerge 
and carry forward our city.”

Superintendent Cassellius took 
the opportunity to thank the stu-
dent’s parents and guardians for 
their unwavering support of each 
valedictorian during these trying 
two years. 

“A special recognition to the 
parents and guardians who are 
here at our tables,” said Cassellius. 
“Parents and families are our chil-
dren's first teachers and moments 
like today are just a testament to 
the unwavering support and guid-
ance that you all bring to your chil-

dren. So to all the adults who have 
guided our young minds, helping 
them to become the students and 
scholars and leaders that they are 
today. Well done and thank you so 
much.”

Cassellius then went on to offer 
some advice to the students. 

“I thought of three things to 
share with you,” she said. “The 
first is to never let others define 
you. You get to decide your iden-
tity. You get to decide who you 
love, and you get to decide what 
your contributions are going to be 
in this world. Second, be mindful 

of the choices that you make these 
next several years as you embark 
on this new journey because the 
choices you make today, impact 
what choices are available tomor-
row. And third, don't beat yourself 
up. If you do make a poor choice 
or mistake, look at what went 
wrong and think through it and 
learn from it. I wish I had learned 
this earlier. All of us here know 
that you are already hard working 
and that you certainly know how 
to persevere through tough times 
and that you don't give up.”

Sara Rhouate, of the West End, was among the 33 BPS valedictorians honored by Mayor Michelle Wu, 
Superintendent Brenda Cassellius and the Boston School Committee at BPS’s 24th Annual Valedictorian 
Luncheon at Fenway Park. 
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Beacon Hill Civic Association Community Corner

Beacon Hill Civic Association AffiliatesEvery spring, the Beacon Hill Civic Association publishes its Annual Report covering the organization’s accomplishments during the past year, including the accomplishments of some of its affiliated organizations. We will 

be sharing some of those accom-plishments here over the coming weeks.
Cambridge street Community Development CorporationThe Cambridge Street Com-munity Development Corpora-tion (“CSCDC”) comprises repre-sentatives of groups interested in 

advancing Cambridge Street as a vital commercial destination and balancing commercial and resi-dential considerations in its re-de-velopment, use and maintenance. The Beacon Hill Civic Associa-tion is a founding member of the CSCDC; other members include 

Special to the Beacon Hill TimesBoston City Councilor Michelle Wu has released a city-level Green New Deal (GND) and Just Recov-ery plan for Boston, a framework for using the full reach of munici-pal authority to mitigate the threat of climate change, attack poverty and economic inequality, close the wealth gap, and dismantle struc-tural racism.  
“Climate justice is racial and economic justice,” said Council-or Wu. “Cities have tremendous power to lead the charge, and we must recognize this moment as a call to action.”

Councilor Wu has emphasized 

that bold, progressive action is in line with the City of Boston’s legacy of civic leadership, as the home of the first public park, public school, and public library in the country. The report fea-tures 15 policies to demonstrate the potential for transformative city action today—accelerating decarbonization, just and resil-ient development, transportation justice, decommodifying housing, food justice, resilient stormwater infrastructure, growing the urban tree canopy, harnessing our coastal and ocean resources for decarbon-ization and “blue jobs,” and more.

City Councilor Michelle Wu launches plan for a Boston green New Deal and Just Recovery
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A woman paddle-boarding on the Charles. See Page 6 for more summer photos.

A visitor enjoying some leisure time on the Esplanade.

SUMMER AROUND THE CITY
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By Dan Murphy
The Rev. Dr. J. Theodore “Ted” Klein of West Roxbury, who for-merly served as the senior pastor of Church on the Hill died in Bos-ton on Saturday, Aug. 8 at age 79.Born to the late Harald Imman-uel and Ruth Powell Klein on March 23, 1941 in n Abington Pa., Mr. Klein earned degrees from the Academy of the New Church College (BA), Temple University (MEd in Education), and Boston University (MA and PhD in Phi-losophy) before he was ordained the Swedenborgian Church in 1984. He went on to serve the ministry for the next 36 years, including 15 years with the Bos-ton Society of the New Jerusalem (Church on the Hill, Boston), the last four years of which he served as its senior pastor. Mr. Klein also served on the faculty of the Swedenborg School of Religion; presented lectures and talks at churches and conventions; and served on several committees, including in the role of secretary of the Council of Ministers. He is the author of several published 

books, including “The Power of Service,” “Why Is This Happening To Me” and the “Learning Com-passion” workbook, as well.Mr. Klein began his distin-guished academic career teaching Philosophy at Urbana University (Ohio) before lending his skills in the classroom to the Sweden-borg School of Religion, as well as UMass Boston, from where he just retired after the spring semester.

Former Church on the Hill senior pastor, 
Rev. Dr. ‘ted’ Klein, passes away at age 79

COURTESY PHOTO
 Rev. Dr. J. Theodore “Ted” Klein.

(Klein, Pg. 5)
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North Washington Street Bridge 
construction look-ahead to June 25

CONSTRUCTION UPDATE

This is a brief overview of con-
struction operations and impacts 
for the North Washington Street 
Bridge Replacement Project. 
MassDOT will provide additional 
notices as needed for high-impact 
work and changes to traffic con-
figurations beyond those described 
below.

SCHEDULED WORK
• Forming the East bike barrier 

at the northern approach (Charles-
town workzone)

• Install rebar for the bike bar-
rier

• Install electrical boxes in the 
location of the bike barrier

WORK HOURS

• Most work will be done 
during weekday daytime hours 
(6:00 a.m. – 4:00 p.m.)

TRAVEL TIPS
For everyone using the tem-

porary bridge, please help share 
the space: walk to the right, walk 
bikes, and be mindful of people 
coming from both directions, if 
walking in a large group.

Drivers should take care to pay 
attention to all signage and move 
carefully through the work zone. 
Police details, lane markings, tem-
porary barriers, traffic cones, sig-
nage, and other tools will be used 
to control traffic and create safe 
work zones.

The Tudor Wharf Walkway 
(under the bridge next to the 
water in Paul Revere Park) will 
be intermittently closed for safety 
during construction operations, 
with access provided via the Water 
Street underpass. The Boston Har-
borwalk under the bridge and 
eastern/harborside bridge sidewalk 
remain closed until rebuilt.

For your awareness, the follow-
ing events are scheduled during 
this look-ahead period:

• CELTICS: 6/16 at 9:00 p.m.
• EVENTS: 6/20 at 7:30 p.m., 

6/25 at 8:00 p.m.


