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Happenings
on charles Street
Hill resident pays forward after 

crediting Black Ink for rekindling 
his interest in origami

AUTUMN ON THE HILL

(AwArd, Pg. 15)

Take-Out Tuesday
Special pull-out section featuring menus from beacon Hill’s Finest restaurants. Pages 7 - 9
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An autumnal 84 Joy St.

By Dan Murphy

Gregory Skaff credits his redis-
covering the craft of origami after 
a 37-year lull to a November 2016 
visit to Black Ink, a longstanding 
shop at 101 Charles St. specializing 
in paper goods, where he acquired, 
in exchange for a nominal $1 char-
itable contribution, an origami star 
that has ever since graced the front 
door of his Garden Street apart-
ment.

The folded-paper star was cre-
ated by Susan Corcoran, who 
owns and operates Black Ink with 
her husband, Timothy, and given 
to Skaff as a token of appreciation 
for supporting the business’s ongo-
ing effort to offer financial aid to a 
host of local nonprofits and other 
worthy causes.

Corcoran first origami fundrais-
ing effort came about serendip-
itously in 2011 when she created 

1,000 paper cranes for a special 
storefront-window display for that 
holiday season. Japan had also 
suffered a massive 9.0-magnitude 
earthquake and subsequent tsuna-
mi that November, and Corcoran 
was eager to help out there any 
way she could.

“We sell a lot of Japanese 
goods, and we’re very friendly 
with a lot of our vendors from 
Japan,” Corcoran said, “so we 
thought, ‘why not ask for a dona-
tion for a crane?,’ and a dollar a 
piece seemed reasonable.”

So rather than simply discarding 
the cranes once they took down the 
window display, Black Ink instead 
devoted some shelf space to the 
origami cranes and used them suc-
cessfully to garner financial aid for 
their friends in Japan.

The effort grew from there, 

The origami bat models by Noboru Miyajima that Gregory Skaff creat-
ed to help Black Ink raise money for St. Francis House this Halloween.

(BlAck Ink, Pg. 12)

New bike Lanes to be built 
Around the Public Garden near 
beacon Hill 

This fall, the City of Boston is 
planning to make changes to walk 
signals and to create permanent 
separated bike lanes on streets 
downtown, including on Beacon 
Street adjacent to Beacon Hill.

 The BHCA Traffic & Parking 
Committee has stated that the 
“Beacon Hill Civic Association 
supports multi-modal transporta-
tion solutions and recognizes that 
the safest and healthiest modes 

should receive some priority. We 
are, however, disappointed that 
the city was so quick to abandon 
the Connect Boston community 
process that commenced under 
a year ago. A public process can 
amplify overlooked voices and 
bring about fresh ideas which 
contribute to a better result.” 

 The BHCA is renewing our 
commitment to working close-
ly with the City to improve our 
access to bike lane planning infor-
mation and to facilitate commu-
nity input. Please forward any 

comments or concerns you might 
have to info@bhcivic.org. 

To find out more about 
the City’s proposed changes, 
visit https://www.boston.gov/
departments/transportation/con-
nect-downtown, where the most 
up-to-date information is posted.

Upcoming bHcA Meetings
BHCA Tree Committee, Tues-

day, October 20th, 5:30pm
BHCA Events Committee, 

Tuesday, October 20th, 6:00pm

(BHcA Pg. 6)

By Dan Murphy

The third season of Ground-
Beat – the Esplanade’s free Riv-
erfront Music Series, which went 
virtual for the first this summer in 
response to the ongoing pandemic 
– has been nominated for a 2020 
Boston Music Award in the cate-
gory of “Live Music Stream of the 
Year.”

Throughout August, the Espla-
nade Association again partnered 
with BAMS (Boston Art & Music 
Soul) Fest – a nonprofit that spon-
sors an annual festival, as well as 
other events and partnerships, 
with the goal of breaking down 
racial and social barriers in the arts 
across Greater Boston – to present 
the five-part, virtual concert series, 
which featured performances by 
Tim Hall, DJ ReaL P and Valerie 
Stephens, among other artists.

“We’re thrilled that ‘Ground-

Groundbeat 
nominated 
for boston 
Music Award
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BATHROOMS ON THE 
COMMON PLEASE

to the editor:
The lack of 24/7 bathrooms 

on the Boston Common and at 
Copley Square continues to be a 
serious public health problem that 
affects homeless people who sleep 
outside, as well as the many people 
and tourists who enjoy these beau-
tiful parks. 

Because of COVID-19, we 
need to have public bathrooms 
open 24/7 more than ever. Many 
homeless people formerly used the 
bathrooms at the Copley Library, 
which has been closed since 
March. Hotels will not let non-
guests use the facilities. Six weeks 
ago, I thought getting some 24/7 
bathrooms to these very busy loca-
tions would be a simple thing. I 
advocated and wrote to the mayor, 
the city council, Parks and Recre-
ation, the Massachusetts Public 
Health Commission, the gover-
nor and many others a number of 
times. 

I got very few responses but still 
no 24/7 bathrooms – or porta-pot-
ties. I got bounced from one city 
department to another with no 
success and they were clear: “It’s 
not something we do.”  

Actually there already are some 
great bathrooms on the Common 
- at the Frog Pond and at the Visi-
tors Information Center. However, 
the City of Boston doesn’t manage 
them. The Frog Pond bathrooms 
are managed by the Skating Club 
of Boston and close at 4 p.m. 

It would be great if they would 
stay open later or all night. The 
Visitors Information Center on 
the Common is managed by the 
Greater Boston Convention and 
Visitors Bureau. Their bathrooms 
reopened in early September, but 
only from 9 a.m. to 3 p.m., and are 
closed all day Monday. 

Clearly we need to advocate for 
longer hours at these existing bath-
rooms, as well some porta-potties 
on the Common and at Copley as 
soon as possible. I believe that the 
city should collaborate with the 
Skating Club and the Greater Bos-
ton Convention Bureau and pro-
vide funding so they can extend 
their hours and hire the staff need-
ed to maintain and supervise these 
bathrooms.

I also believe it’s possible to use 
porta-potties in a safe and clean 
manner. 

Maria termini 

SUPPORTING          
CANDIDATES WHO   
BELIEVE IN SCIENCE

to the editor: 
As a voter and a patient, I know 

that it is critical to support candi-
dates who believe in science and 
believe in the work being done day 
in and day out by the biopharma-
ceutical industry and researchers. 
These researchers are working 
tirelessly in their dedication to 
defeating COVID-19, while also 
continuing to research new treat-
ments and potential cures for rare 

and chronic conditions.
For individuals like me living 

with the gene for Huntington’s 
disease (HD), this work is of the 
utmost importance. Huntington’s 
is a genetic disorder that caus-
es the progressive breakdown 
of nerve cells in the brain. Some 
people describe it as having ALS, 
Parkinson’s, and Alzheimer’s all 
at once. Living with the gene, I 
can anticipate that I will eventu-
ally have the disease and start to 
experience symptoms, which can 
include everything from difficulty 
concentrating to lapses in memory, 
and other brain changes that cause 
abnormal involuntary movements 
and mood changes. 

There is currently no cure 
or way of slowing down HD, 
only ways to manage symptoms. 
However, scientists and research-
ers have delivered options for 
the most complicated conditions 
known to man, and I believe that 
with the proper policies and sup-
port in place, they can also do 
so for patients like me. We must 
advocate for proposals that not 
only lower costs and ensure access, 
but also protect biopharmaceutical 
innovation. As we face one of the 
biggest public health challenges of 
our lifetime, there is only space for 
proposals that can promise to do 
both, and leaders that support it. 

 We need to elect leaders that 
will bolster the biopharmaceuti-
cal industry as they work to find 
answers for COVID-19. I can only 

(lETTErS, Pg. 3)

RENTAL RELIEF PROGRAM IS A 
WIN-WIN

The announcement by Gov. Charlie Baker on Monday of a $171 mil-
lion package of programs that will help renters stay in their homes comes 
as welcome news for both tenants and landlords alike.

Housing insecurity never is a good thing both for individuals and soci-
ety-at-large, but that is especially true amidst a pandemic, when over-
crowded shelters could become a breeding ground for the coronavirus.

With the state’s moratorium on evictions set to expire at the end of 
this week, the need to provide relief for renters, many of whom have 
been affected by the decline in the need for their services in the hospitality 
industry (hotels, restaurants, and travel), is immediate and necessary to 
avoid a societal and humane catastrophe for tens of thousands of families 
across the Commonwealth.

The governor’s plan also comes as good news for landlords for whom 
evicting a tenant for non-payment always is a last resort. Although the 
big real estate companies that  own and manage thousands of apartments 
probably could get by with an increase in defaults on rents, the small 
landlords, who have just a few apartments and who need the monthly 
rent in order to pay their mortgages, would be facing financial disaster 
without a relief package.

Although some may question whether the $171 million is enough to 
get everybody to the other side of the pandemic -- and quite frankly, it 
probably won’t be -- it nonetheless is a good start that can be supple-
mented as circumstances warrant in the future.

Gov. Baker’s rental relief program comes as good news for all of us. 
We trust the legislature will join in, and perhaps even augment, what  the 
governor has proposed.

     

MASK UP AS WE 
APPROACH WINTER

The wonderful weather we enjoyed for much of this past weekend 
certainly was welcome as we approach the darker and colder days that 
lie ahead.

However, make no mistake about it: Winter is coming, and so is the 
need for all of us to be extra-vigilant about taking precautions to ensure 
the health and safety of ourselves and our loved ones in the months 
ahead.

This means that wearing masks, not gathering in large groups, and 
always maintaining physical distancing become crucial measures that all 
of us easily can follow in order to avoid spreading the coronavirus.

We were struck by a statistic from the CDC that we saw the other 
day concerning the state of Arizona. COVID-19 cases in Arizona spiked 
151% after a statewide stay-at-home order expired, but then dropped 
precipitously by 75% after local mask mandates were put into effect.

Each of us has the ability to stay safe amidst a pandemic if we just 
follow a few simple rules -- wearing masks, avoiding crowds, washing 
our hands frequently, and staying at least six feet apart from others when 
out in public.

Admittedly, this is not an ideal way to lead our lives. But with 215,000 
of our fellow Americans already dead, the only way we can avoid dou-
bling that number in the months ahead is if we adhere to these com-
mon-sense measures at all times.
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The windows in the last clue are on 46 Charles Street home to 
Blackstones of Beacon Hill, part of the community since 1982. They 
explain that the pineapple in their logo, “... continues the tradition of 
the New England Sea Captains who would spear a pineapple on a fence 
post outside their home as an invitation for friends to visit and share in 
their hospitality ...”

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
By PEnny cHEruBInO

tHIS WeeK'S ANSWer
BUYER 1 SELLER 1 ADDRESS PRICE

BACK BAY 
Hooper, James Montano, Anthony 78 Berkeley St #5               $739,000
Kern, Brittany L Erceg, Todd M 36 Clarendon St #2         $523,000
Donahue, Amy Childs, Martha B 461 Beacon St #4              $1,149,000
Xiong, Wei              Wu, Janice           416 Commonwealth Ave #610 $720,000

BEACON HILL
Morse FT               3-5 Joy LLC 3 Joy St #1                $4,000,000
Sack, August          Patterson, Alexandra K 73 Myrtle St #1                $1,225,000
A&Jennifer Harris LT      Kelton, Elizabeth M     28 Temple St #5                 $1,438,125

BAY VILLAGE/SOUTH END/KENMORE
Lars T 2020             Lane, Jayne        130 Appleton St #2I            $1,675,000
May, Lisa Baudanza, Amanda J 150 Appleton St #1E            $935,000
Webber, Stephen         A P Liebermann T        23 Follen St #1                $1,675,000
Keutzler 2020 RET          Au Isabella LLC 11 Isabella St #2              $1,369,000
May, Lisa                                    Kelly, Dean K 183 W Canton St #2         $740,000
Erceg, Todd M          Swartz, Richard          17 Concord Sq #1               $1,650,000
Sherwin, Julian F Jennifer L Roshon LT    35 Fay St #501           $799,000
Mackenzie, Margaret L Trueblood, Jenny R 735 Harrison Ave #W404       $307,000
Singh, Sarabjit         7 Keswick Street LLC 7 Keswick St #1             $1,060,000
Georgiev, Teodor Hornsby, Jennifer 514 Massachusetts Ave #3    $600,000
Anastasia, Marsha       Pace, Megan E 33 Milford St #3               $1,650,000
Leve, Stefan            Lynch, Michael J 301 Shawmut Ave #25         $1,170,000
Shamardi, Sam Armitage, Marshal 30 Union Park St #205        $1,345,000
Karaman, Sertac         Guren Lewandowski T    46 Upton St #4               $1,599,000
Schachter, Maxwell S Curley, Jonathon P 43 W Newton St #1-10        $585,000

WATERFRONT/DOWNTOWN
Marmillion, Jason     Klein, Gabriel T 9-15 Battery St #10            $760,000
Segal, Samuel A S&A Offices RT        109-119 Beach St #COMM1        $720,000
Frazer 80 Holdings LP 80 Mont Summer LLC 80 Summer St #1            $1,325,000

lETTErS (from pg. 2)

hope that their efforts to do so will 
set a precedent for patients like 
me, who are waiting each day for 
answers of our own.  

 Seth rotberg, MNM

THIS CONDITION
IS UNACCEPTABLE

to the editor:
As a resident of Beacon Hill for 

many years, I await your paper 
each week for interesting pieces 
and photos of our historic neigh-
borhood.  There are so many fac-
ets of our neighborhood that make 
it as unique a place to live as any 
other.

One of the largest, if not largest 
projects that  has ever occurred in 
our neighborhood is coming to a 
close in the very near future. That 
project is the construction of 75 
condos in the  Archer-Donahue 
buildings of Suffolk University that 
encompasses Derne St., Temple St., 
and Ridgeway Lane. For over two 

long years, our neighborhood has 
endured living with a huge con-
struction site in our backyards, 
front yards, sidewalks, and streets.  
As your readers know this has 
impacted our daily life in ways that 
seemed we were living through the 
Big Dig.  Heavy equipment, cranes, 
trucks, noise starting at 8 a.m. 
Monday through Saturday con-
tinued on with little regard as to 
how this upheaval would impact 
our historic neighborhood.  There 
are multiple projects going on all 
over our city, but none in such an 
old, and historic neighborhood as 
ours.  The residents had attended 
numerous meetings with the con-
struction company, Consiglio, but 
each time they appeared to be deaf 
to our complaints and answered 
our concerns with little or no actu-
al remedy.  

Now, the project is coming to 
an end, and the condos are being 
sold.  This project leaves our neigh-
borhood in a condition that is 

unacceptable.  Only the pavement 
up to their property line has been 
replaced, and only the sidewalks 
on their side of the project have 
been repaved.  The surrounding 
streets, stretching  from Derne to 
Cambridge, have been ruined, and 
the brick sidewalks on both sides 
of the street need to be restored. 
And yet, when this was brought 
up at a meeting, their response 
was “this is not in our budget.”  
For a construction company to 
walk away like this seems uncon-
scionable to me.  It would only 
be a gesture of good will towards 
our neighborhood and the city to 
complete this in a manner that will 
leave our neighborhood in the way 
they found it.  

My hope is that the City of Bos-
ton, the mayor, our councilors will 
realize our concerns and act quick-
ly to solve this, before Consiglio 
packs up and leaves.

 Florence Faro
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By John Lynds

The COVID-19 positive test 
rate increased by 40 percent in 
Beacon Hill and surrounding 
neighborhoods but the infection 
rate remains steady according to 
Boston Public Health Commission 
data released last Friday. 

The infection rate in Beacon 
Hill and surrounding neighbor-
hoods increased 3 percent in one 
week according to the latest city 
statistics. 

The BPHC data released last 
Friday showed Beacon Hill, North 
End, West End, Back Bay and 
Downtown had an infection rate 
of 122.5.cases per 10,000 resi-
dents, up from 118.9 cases per 
10,000 residents last Friday. 

Twenty more residents became 
infected with the virus and the 
total number of cases in the area 
increased from 663 cases to 683 
cases as of last Friday. 

However, compared to other 
neighborhoods Beacon Hill, North 
End, West End, Back Bay and 

Downtown have the second low-
est infection rates among residents 
second to only Fenway.

Beacon Hill is also still well 
below the city’s average infection 
rate of 262.6 cases per 10,000 res-
idents. 

Last week the BPHC reported 
that 25,009 Beacon Hill, North 
End, West End, Back Bay and 
Downtown residents were tested 
for COVID-19 and the data shows 
that 2.1 percent of those tested 
were COVID positive. This was an 
increase of 40 percent from the 1.5 
percent testing positive as reported 
last Friday. The citywide average 
was 4.1  percent. 

Overall since the pandemic 
began 2.7% 2.8 percent of Beacon 
Hill, North End, West End, Back 
Bay and Downtown residents 
were found to be 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 rose by 3.5 percent last 
week from 17,649 cases to  18,275 
confirmed cases. So far 15,445 
Boston residents have fully recov-
ered from the virus and four addi-
tional Boston residents died during 
the week. The total of fatalities in 
the city is now 768. 

On Tuesday at his daily press 
briefing Mayor Martin Walsh said 
that Boston continued to experi-
ence the somewhat elevated rate 
of coronavirus activity that we’ve 
seen for the past several weeks.

“Positive tests went down, from 
about 73 new cases per day to 
69 per day,” said Mayor Walsh. 
“But testing was down slightly as 
well, with roughly 1,725 Boston 
residents tested each day. Thus, 
the positive test rate remained at 
4.1%.”

Walsh added that the City con-
tinues to focus on multilingual 
outreach and expanded testing 
and health care access in commu-
nities across the city. 

cOVID-19 update for beacon Hill
Positive test rate increases by 40 percent in the area

On Friday the BPHC released its weekly COVID-19 stats by neighbor-
hood that tracks infection rates and COVID testing results in Boston 
neighborhoods. 

‘THE TWILIGHT DARKENS, THE CURLEW CALLS’

The Longfellow Bridge at dusk.

New DDIIRREECCTTOORRYY  ooff  bbuussiinneesssseess

What do you need today? Many merchants and 
service providers are adapting to the current 

crisis with new shopping options. Check here for 
ways to safely shop from your own home.

PPLLAACCEE  YYOOUURR  AADD  IINN  TTHHEE  DDIIRREECCTTOORRYY  TTOODDAAYY!!
GGRREEAATT  iinnttrroodduuccttoorryy  ssppeecciiaallss!!

DDeebb  DDiiGGrreeggoorriioo  --  ddeebb@@tthheebboossttoonnssuunn..ccoomm
SSiioouuxx  GGeerrooww  cchhaarrlleessttoowwnnaaddss@@hhoottmmaaiill..ccoomm

ADVERTISE IN THE TIMES.  
CALL 781-485-0588
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Speed?
Oh, we’re way past that.
Xfi nity delivers more than just fast Internet. With Xfi nity xFi, you get the ultimate control over your 
home WiFi network. See who is connected and even pause your WiFi with the xFi app. Plus, get 
peace of mind with an added layer of protection for all your connected devices. 
That’s Internet made simple, easy, awesome.

Offer requires enrollment in both automatic payments and paperless billing. Must enroll within 30 days of placing the order. Without enrollment, the monthly service charge automatically increases by $10. The automatic payment and paperless billing discount 
is for a period of 24 months and will appear on the bill within 30 days of enrolling. If either automatic payments or paperless billing are subsequently canceled during the 24-month term, or if services are added or Internet tier changes, the $10 monthly discount 
will be removed automatically. Offer ends 12/20/20. Restrictions apply. Not available in all areas. New residential customers only. Limited to the Choice Double Play with Performance 100 Mbps Internet service. Equipment, installation, taxes and fees, including 
Broadcast TV Fee (up to $14.95/mo.), Regional Sports Fee (up to $8.75/mo.), and other applicable charges extra, and subject to change during and after promo. After 12 mos., speed reduced to Performance 100 Mbps unless customer calls to add Performance 
Pro. After promo, or if any service is canceled or downgraded, regular rates apply to Choice Double Play. Comcast’s service charge for Choice Double Play is $89.99/mo. (subj. to change). Service limited to a single outlet. May not be combined with other offers. 
TV: Limited Basic service subscription required to receive other levels of service. DVR offer ends 10/26/20, and is limited to new customers subscribing to Standard+More Triple Play with 2-year agreement. Internet: Actual speeds vary and are not guaranteed. 
For factors affecting speed visit www.xfinity.com/networkmanagement. Xfinity xFi is available to Xfinity Internet customers with a compatible Xfinity Gateway. Ability to pause limited to home WiFi network. Does not apply to Xfinity WiFi hotspots. Call for 
restrictions and complete details. All devices must be returned when service ends. NPA233406-0001 GBR-Comp-Q4-ChoiceDP+DVR-V1

Get an upgrade 
for DOUBLE the 

download speed — 
FREE for 1 year

Or, get DVR service 
FREE for a year 

when you upgrade to a qualifying 
Triple Play with 2-yr agmt. 

Get X� nity Internet & TV 
starting at

a month for 12 months
when you enroll in automatic payments 

and paperless billing

Equipment, taxes and other charges extra, 
and subject to change. See details below.

54$ 99

Go to xfi nity.com, call 1-800-xfi nity or visit an Xfi nity Store today.

Get xFi Advanced Security — FREE with the xFi Gateway

138686_NPA233406-0001 Choice DP 10.25x13 V1.indd   1138686_NPA233406-0001 Choice DP 10.25x13 V1.indd   1 10/5/20   2:01 PM10/5/20   2:01 PM
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(These meetings are virtual. 
Please contact the office at info@
bhcivic.org for joining details.)

Other upcoming bHcA events
Beacon Hill Civic Association 

Volunteer Day (in partnership 
with the Esplanade Association), 
Tuesday, October 20th at 9am at 
the Esplanade. Contact the BHCA 
at info@bhcivic.org if you’d like to 
participate.

Virtual Halloween on the Hill, 

Friday, October 30th; Children 
4:30 – 5:30, Adults 5:30 – 6:30 
(This event is virtual. Please con-
tact the office at info@bhcivic.org 
for joining details.)

Join us!
If you haven’t yet become a 

member of the BHCA, we invite 
you to join online at www.bhcivic.
org/become-a-member.

 Your input on quality of life 
issues on the Hill is important 

to us, and we rely on you, our 
neighbors, to bring your com-
ments and concerns to our atten-
tion. By joining our membership, 
you strengthen our numbers and 

add credibility to our purpose as 
advocates for Beacon Hill. Please 
call our office at 617-227-1922 or 
email the BHCA Executive Direc-
tor at patricia.tully@bhcivic.org 

with any questions, comments or 

concerns, or to learn more about 

how you can get involved in your 

community. 

Michelle Vilms, CEO of Vilms 
Consulting and a Beacon Hill 
resident, has been named a 2020 
100 Top ProAdvisor by Insightful 
Accountant, an independent news 
and information source written 
specifically for the small business 
advisor to keep up with current 
technology, trends in the industry 
and continuing their education.

This list recognizes the leading 
consultants who have embraced 
the ProAdvisor program and have 
leveraged it in order to better serve 
their clients and grow their own 
business. 

“I am so honored to be recog-
nized in the company of my excep-
tional peers in the industry,” Vilms 
said in a press release. “For all of 
us trying to help businesses grow 
and succeed using QuickBooks, 
being named to this list is really 
meaningful. Thank you to Insight-
ful Accountant for this recogni-
tion.”

 Insightful Accountant Publish-
er and Managing Partner, Gary 
DeHart stated: “This is the seventh 
year of our ProAdvisor awards. 
The ProAdvisors who make this 
list are the best in the business. 
Any small business would be well-
served working with any one of 
the winners on this list.”

VISIT WWW.BEACONHILLTIMES.COM

BHcA (from pg. 1)

When businesses are interest-
ed in operating more efficiently 
and planning to grow, they hire 
Vilms Consulting for outsourced 
accounting, business advisory and 
training. 

As the pandemic unfolded 
here in March, CEO Michelle 
Vilms, like many, found herself 
in an unexpected situation as she 
worked to find a path forward in 
the midst of unprecedented uncer-
tainty. With a virtual firm frame-
work, her company was ready to 
address the needs of their clients, 
as well as business owners in the 
community. Businesses needed to 
have their accounting up to date 
order to predict possible business 
scenarios and prepare to apply for 
business relief through the Cares 
Act and other sources. Business 
owners were, understandably, 
emotional. 

“People were facing disruption 
in every area of their lives. Our 
small to medium-size business 
owners were leaning heavily on 
us to help with reporting and ana-
lytics to understand the best next 
steps for their business in terms 
of scenarios related to staffing, 
income and expense reporting, 
cost-savings, and the long-term 
effects,” said Vims. “I would think 
to myself, ‘who is helping the 
small business owners who are not 
working with a team?’ It’s a lot for 
one person to handle, especially 
with everything else going on at 

the same time. As I walked down 
an eerily quiet Charles Street, I 
realized that we were in a unique 
position to help more people in 
our local small business commu-
nity, our neighborhood, survive. 
Sometimes you have to just do 
what you can. So we did.” 

Vilms and her team began offer-
ing complimentary webinars on 
business-relief options and shared 
resources on how to get financial 
information set up to apply for 
loans and grants. Shifting informa-
tion requirements and deadlines 
on Cares Act options became dif-
ficult for people to keep up with so 
they began sending out a weekly 
email alerts with highlights. After 
working with many business own-
ers who had a question or two to 
guide them in the right direction, 
Vilms Consulting launched a 
Zoom Chat series where business 
owners could drop in on a Zoom, 
ask questions and share informa-
tion. 

“Our team was working for 
our customers and helping our 
small business community—look-
ing back at those extremely busy 
days, during a time when so many 
things were at a stand-still and 
everyone felt a sense of loss, it was 
great for my team’s morale, and 
my own, to be able to give back 
and make a difference. It was a 
gift,” said Vilms.

Inspired to do more, she 
expanded her involvement with 

the Boston Chamber of Com-
merce when they announced Small 
Business Strong, a statewide initia-
tive in Massachusetts, comprising 
numerous organizations from var-
ious industries working together 
to provide free business resources 
to minority and women-owned 
small businesses that have been 
affected by the Covid-crisis. She 
participates on a team of function-
al specialists and business advisers 
who provide personalized advice 
to business owners. 

“Michelle’s expertise in payroll, 
accounting, especially in Quick-
books, has been invaluable to our 
small business owners,” accord to 
a representative for Small Business 
Strong.

Vims has been able to guide 
business owners by listening to 
their unique issues and helping 
them put resources in place to 
identify and move toward a goal. 
She recalls listening to one business 
owner share all of her budget items 
from memory; Vilms provided her 
with a spreadsheet template so 
that she could fill it out and share 
it with others. In another instance 
she helped someone weigh the pros 
and cons of doing their accounting 
with pen and paper, spreadsheets, 
or moving to a cloud-based system 
like QuickBooks. 

“Everyone’s needs are a little 
different. It is rewarding because 
you know you are helping some-
one make progress,” said Vilms. 

Vilms consulting offers help to struggling local businesses in need of financial guidance
“If they didn’t have this opportuni-
ty to connect through Small Busi-
ness Strong many would struggle 
unnecessarily, and some may even 
give up.” 

Business owners can sign up at 
Smallbstrong.com to speak with 

an advisor. 
Stories continue to emerge 

about small businesses coming up 
with creative and innovative solu-
tions to survive and thrive in these 
times.

Michelle Vilms, CEO of Vilms 
Consulting and a Beacon Hill 
resident,

Hill resident Michelle Vilms 
named top ProAdvisor

The map shows where the City is making changes to walk signals and where they are adding to the bike net-
work.
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Take-Out Tuesday
Five neighborhood 

restaurants have already 
signed on for “Take Out 
Tuesdays,” to give neigh-
borhood diners an extra 
reason to order out while 
in lockdown. 

Already available for 
take-out all week long are 
75 Chestnut; Bin 26 Eno-
teca, Peregrine, Nino’s 

Pizza and Panificio, which 
have combined to offer 
something a little extra 
special every Tuesday in a 
program called “Take Out 
Tuesdays.”

Each restaurant will 
offer a special deal each 
Tuesday.  In addition, 
your name will be entered 
by each restaurant when 

ordering into a drawing to 
win a free dinner for two 
in February or March.  
The more you order each 
Tuesday…well…wouldn’t 
that be nice to enjoy a 
freebie after a long, hard 
winter!

As you look ahead and 
begin planning nights to 
dine at home, remember 

the debates for the rest 
of October air on Tues-
days…and the mother of 
all Tuesdays will be The 
Presidential Election Night 
on Tuesday, Nov. 3.  After 
that, the way things are 
going, you might be din-
ing at home for a month 
of Tuesdays.  Please feel 
free to contact participat-

ing restaurants for further 

details.  They are very 

grateful for your support 

during this pandemic and 

anxious to return your 

patronage with special 

deals on “Take Out Tues-

days.”

For more details, please 

contact:

Five charles Street restaurants collaborate for ‘take Out tuesdays’

75 chestnut
75 Chestnut St.
617-227-2175

Peregrine 
restaurant

170 Charles S.
617-826-1762

bin 26 Enoteca
26 Charles St.
617-723-5939

Nino’s Pizza
79 Charles St.
617-523-3974

Panificio bistro                          
and bakery

144 Charles St.
617-227-4340
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Bin 26
enoteca

Bin 26 Enoteca is a Beacon 
Hill neighborhood restaurant 

with a seasonally driven 
menu and wine list.

Bin 26 Enoteca boasts an 
international wine list with 

over sixty wines by glass and 
over two hundred wines by 
bottles. Guests can simply 

drop in for an informal dish 
of  pasta or more formal, 

multi-course, haute cuisine.

Make it a 
TAKE-OUT 
TUESDAY

26 Charles Street Beacon Hill MA 02114 • Tel 617-723-5939 • info@bin26.com
Monday – Sunday 4 – 10 PM    Saturday & Sunday 9AM – 3PM for brunch

View our full menu on your 
smartphone!  Scan the QR code 

to be taken to our website

Selection of  4 Salumi
Speck del Tirolo, Mortadella, Prosciutto di Parma ����22

Salame, Beef  Bresaola (add $2)

Selection of  4 Formaggi
Pecorino, Manchego, Tomini Taleggio, Gorgonzola �����22

Grana Padano (add $2)
 Flatbreads

Speck- Tomato, Onions, Arugula, Balsamic ���������������16
White Anchovy, onions, garlic ��������������������������������������15
Vegetarian-onions, garlic, fresh mozz, tomato, arugula ��������14

Pasta
Cocoa Tagliatelle ..........................................................14/28

Porcini Mushrooms, Nepitella, Parmigiano
Capellini Checca ..........................................................13/25

Tomatoes, Fresh Basil, Mozzarella
Spaghetti ........................................................................14/28

Classic Bolognese Sauce
Pappardelle ....................................................................15/29

Ground Sausage, Walnuts, Truffle cream
Tagliatelle .......................................................................15/29
Seared Scallops, Black Pepper Pasta, Garlic, Red Chile

Herb Marinated Hanger Steak �������������������������������������30
Rosemary Fingerlings, Spinach, Gorgonzola

Chicken Saltimbocca ��������������������������������������������������������28
Goat Cheese, Prosciutto, Green Beans

Whole Roasted Branzino �������������������������������������������������33
Red Pepper Saffron sauce, Asparagus, Tarragon

Faroe Island Salmon Fillet ����������������������������������������������29
Bulgur wheat, Feta, herb sauce

Piatti Forti

Entrees

As part of  our mission, we vow to support small family-run farms in New England and around the world. 
As a result, we use artisinal cured meats, imported cheeses, fresh seafood and vegetables – especially from 

around New England when possible.
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NINO’S PIZZA
 AND SUBS 

special deals for residents

617-523-3974 
Ninospizzaboston.com

      @ninospizzaboston

**Residents need to specifically mention 
Take Out Tuesdays when ordering in order 
to receive the discounts and/or free items.

"A meal at Nino's is like an Italian family 
dinner. We make everything with a whole 
lot of love and laughter. Our customers 
have been a part of our family for the past 
50 years"         - NNiinnoo  IInnddiicciiaannii

79 CHARLES ST., BOSTON, MA 02114

FREE Cheesy Garlic 
Bread with any

purchase over $15

jjuusstt^̂

Big Pizza Slices | Appetizers | Large Pizzas
Huge Calzones | Hot & Cold Subs | Fresh Salads 

Pressed Panini | Homemade Pasta & Soup Specials
Beer & Wine

View our full menu on your smartphone!
<<<    <<<    <<<    <<<

Buy 1 
Get 1 BOGO

HALF-OFF Lg Pizzas

For hearty American and European breakfast favorites as well as 

Beacon Hill ’s freshest baked goods, start your day at Panificio Bistro 

and Bakery of Boston

Mon—Sun: Serving Breakfast + Lunch 8am-4pm               Mon—Sat: Serving Dinner 5-9pm TAKE OUT TUESDAY: Breakfast+lunch 8-4 Dinner 5-9

Monday — Sunday : Serving Breakfast + Lunch 8am-4pm

Monday — Saturday : Serving Dinner 5-9pm 

panificioboston.com | 144 Charles St., Boston, MA 02114 | Tel: 617-227-4340 

situated in the heart of Beacon Hill steps from the MGH/Charles Red Line T stop

BREAKFAST
FRUIT CUP .........................................5.5
YOGURT PARFAIT ................................7
FRUTTA ...................................................9
FROMAGGIO ..........................................9
OMELETS .............................................. 11
EGG SANDWICH MEAL..................... 7.5
EGG SANDWICH ....................................6
BREAKFAST BURRITO .......................12
TWO EGGS .........................................9.5
PANCAKES .............................................9
CHOCOLATE CHIP PANCAKES ...... 10
BLUEBERRY PANCAKES .................. 11
BUTTERMILK WAFFLE..................... 9.5
NUTELLA BANNANA WAFFLE .........12
STUFFED FRENCH TOAST ...............12
VERMONT MAPLE SYRUP .................2
TOAST ...................................................3
SIDES .....................................................4

Ham, Bacon, Sausage or Potatoes

DUCK CONFIT .............................16
CAPRESE ....................................... 11
CHICKEN TARRAGON SALAD ..13
CAESAR SALAD............................12
PISAN SALAD ...............................12
TUNA SALAD ................................13

HOMEMADE SOUP  ....................  6
B.L.T.  ............................................... 11

* Add smoked Turkey 3. *

GRILLED CHEESE W SOUP ........13
TURKEY PANNINI ........................13
GRILLED CHEESE ......................... 9

Your choice of Wheat or White bread* 
add Tomato .75 * Bacon 3. * Avocado 3. *

MEATBALL .....................................13
RUEBEN .........................................13

ROMA .............................................12
CUBANO ........................................13
TUNA ..............................................13
CHICKEN TARRAGON .................13
SICILIAN .........................................12
MILANO ......................................... 11
PENNE BOLOGNESE ..................14
MOM’S SPAGHETTI & MEATBALLS ...15
CHICKEN BROCCOLI PENNE....15
TACO .............................. 3.75/EACH

Soft tortilla, cole slaw & avocado with 
your choice of: * Pick one: Fish, Pulled 

Pork, Chicken or Steak *

PULLED PORK ..............................12
BISTRO BURGER .........................15

Lettuce, Tomato, Onion on a buttered 
bun with potato wedges; * Cheese .75 - 

Avocado 3. - Bacon 3 - Egg 1.25 *

DINNER
CALAMARI ................................................13
MEDITERRANIAN ...................................13
THIN CRUST PIZZA ................................12
CAESAR .....................................................13
BEET SALAD.............................................13
CAPRESE ..................................................13
MOZARELLA, TOMATO & BASIL PANNINI ............... 13

* Add Sliced Proscuitto de Parma $4 *

ADD TO SALADS:
Chicken 5. ~ Shrimp 7. ~ Pan-Seared Salmon 9.

SALMON FILET ....................................... 23
MEATBALLS WITH SPAGHETTI .................19
BISTRO BURGER ....................................15
* Cheese .75 - Avocado 3. - Bacon 3 - Egg 1.25 *

RICOTTA RAVIOLIS ................................18
SALMON NICOISE ................................. 23
VEGETABLE GNOCCHI ..........................19
OVEN ROASTED ½ CHICKEN ..............18
GNOCCHI BOLOGNESE .......................20
CHICKEN BROCCOLI WITH PENNE ...........20
PENNE WITH CHICKEN SAUSAGE ............20

LUNCH



PA G E  1 0 O c t O b E r  1 5 ,  2 0 2 0T H E  B E A C O N  H I L L  T I M E S

By Penny & Ed Cherubino

It’s generally agreed that Chefs 
like Yotam Ottolenghi, Ruth Rog-
ers, Jamie Oliver, Fergus Hender-
son, and Prue Leith have improved 
British food perception. We love 
the innovation these British chefs 
have created. However, we do 
enjoy British classics and are look-
ing forward to trying more British 
comfort food.

Wrapped in Pastry
The Great British Baking Show 

has introduced many viewers to 
that country’s pie culture. Contes-
tants have made game pies, steak 
and kidney pies, pork pies, and 
pastries by the dozen.

We’re particularly fond of the 
Cornish pie that appeared on the 
new menu at Cornwall’s in Ken-
more Square when they reopened 
after the shut-down. It has a but-
tery, flaky crust, is filled with meat 
and vegetables, and is large enough 
for big appetites.

East Boston has KO Pies at the 
Shipyard, where you can explore 
how the pies evolved when the 
people making them moved to 
Australia. Be sure to try the braised 

lamb shank and curried vegetable 
versions.

Another British pie mecca is 
the Cornish Pasty Company in the 
Back Bay. They’ve tucked British 
favorites like chicken tikka masa-
la, cheese and onion, cottage pie, 
and bangers and mash into a crust 
to eat on the go. You can even 
order a side of mushy peas.

For some British pies, like 
shepherds, cottage, or fish pie, 
the “pastry” consists of left-over 
mashed potatoes.

Sausage and bacon
While you are enjoying your 

BLT, your British counterpart says, 
“Hold that lettuce and tomato. I’ll 
have a bacon butty.” Also known 
as a bacon sandwich, bacon bap, 
bacon sarnie, or rasher sandwich, 
it’s merely buttered, toasted bread 
with bacon.

Tucking sausage into a crust is 
comforting for the British. Sausage 
rolls may contain meat sausage or 
meat substitutes. Vegetarians look 
for leek, potato, and cheese, or 
mushroom versions.

Toad-in-the-hole is sausage 
cooked in Yorkshire pudding bat-

ter. Bangers-and-mash is sausages 
served with mashed potatoes.

Of course, we can’t forget that 
plate called the full English or 
Irish breakfast. We judge these 
meals by the quality of the meat. 
We want lean rashers instead of 
streaky bacon, a tasty banger, and 
well-made and seasoned black and 
white pudding. Those are a com-
bination of meat and oatmeal for 
the white, with blood added for 
the black. Try it before you shove 
it aside. It’s delicious. 

baked Goods and Desserts
Scones are plentiful across our 

region. Sadly, few are the small, 
simple ones ready to slather with 
clotted cream and jam you will 
find at a good English high tea. 
Crumpets are rare. That said, both 
are good recipes for a new baker 
to master. 

Ed discovered that he’s a fan of 
the Eaton mess we had last year 
at Alcove near the Zakim Bridge. 
This particular mess is a lovely pile 
of meringue, whipped cream, and 
fruit. It’s similar to that other Brit 
fave, the pavlova, but less struc-
tured. If you make it in layers in a 

big glass bowl and add cake, and 
gelatin you have a trifle!

Other “puddings” we’re on the 
hunt for are spotted dick, sticky 
toffee, Christmas, and bread & 
butter puddings. We already love 
the custard tarts we buy from the 
bakeries in Chinatown.

 The next time you’re ready to 
order fish and chips at your favor-

ite pub, scan the rest of the menu 
to see what other British favorites 
you might try. And, if you’re order-
ing take out or delivery, many of 
the alternatives we’ve covered will 
fare better on the trip home.

Do you have a question or topic 
for Fresh & Local? Send an email 
to Penny@BostonZest.com with 
your suggestion.

Fresh and LocaL

british classics

The new menu at Cornwall’s in Kenmore Square includes this 
flaky-crusted Cornish pie served with a side salad and brown gravy. 

Mayor Martin J. Walsh and the 
Boston Public Health Commis-
sion (BPHC) are urging all Boston 
residents to get a flu vaccination 
as soon as possible during the 
COVID-19 pandemic. 

“I got my flu shot (Friday) 
because we know the best way to 
protect yourself and your loved 
ones against the flu is to get a flu 
vaccine every season. And this year 
during the pandemic, it is more 
important than ever,” said Mayor 
Walsh. “By getting vaccinated, 
you will help us slow the spread of 
the flu and ease the strain on our 
healthcare system that continues 
to treat patients battling COVID-
19.”

Most influenza activity in Bos-
ton occurs between October and 
March. During the 2019-20 influ-
enza season, there were 5,131 
confirmed cases of flu in Boston 
residents. Data from the end of the 
2019-2020 flu season may not be 
complete due to the COVID-19 
pandemic and shutdown.

The most common symptoms 
of influenza include fever, cough, 

muscle aches, headache, runny 
nose, sore throat and general 
weakness. Symptoms can range 
from mild to severe. Pregnant 

women, infants, people who are 
65 years old and older, and peo-
ple with other medical conditions 
(asthma, diabetes, heart disease, 

kidney disease) and weakened 
immune systems are at higher risk 
to develop severe illness when they 
get the flu.

“The flu is a serious virus and 
it is possible to have both the flu 
and COVID-19 at the same time. 
While there may not be a vaccine 
for COVID-19 yet, there is a vac-
cine for the flu. That is why it is 
critical that everyone 6 months 
of age and older get a flu vaccine 
as soon as possible,” said BPHC 
Medical Director, Jennifer Lo, 
MD.

“We can all do our part to keep 
our families healthy and prevent 
hospitalizations from the flu by 
getting vaccinated. People who are 
not at risk for severe illness can 
pass the infection to their families, 
friends and neighbors,” said Chief 
of Health and Human Services 
Marty Martinez. “We’re asking 
everyone six months of age and 
older to get a flu vaccine. Do not 
wait. Get yours today and help 
protect your Boston community.”

There are a variety of flu vacci-
nation options available, most of 

which are completely covered by 
health insurance:

• Primary Care Provider: Most 
health insurance plans cover the 
cost of a flu vaccine from your pri-
mary care provider and require no 
co-pay.

• Pharmacies: Many pharma-
cies offer the flu vaccine at no cost 
to the patient.  Due to COVID-19 
public health emergency, many 
pharmacists in Massachusetts 
are now able to vaccinate those 
who are 3 years old and older. 
For pharmacies, individuals are 
encouraged to call ahead to con-
firm availability and any required 
documentation.

If residents do not have insur-
ance or if co-pays are a barrier, 
BPHC encourages them to call 
the Mayor’s Health Line at (617) 
534-5050. BPHC is providing 
vouchers for free flu vaccines to 
uninsured or underinsured adults.

For questions about the flu or 
flu vaccines, please call the BPHC 
Infectious Disease Bureau at (617) 
534-5611. 

Walsh urges everyone to get the flu shot this year

Mayor Martin Walsh received his flu shot last Friday, Oct. 9, during a 
flu shot clinic. City and medical officials are urging everyone to get the 
flu shot this year so the flu season is minimized in the face of the con-
tinuing COVID-19 pandemic – which shows symptoms much like the 
flu.

Please visit www.beaconhilltimes.com
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Spring is finally here and with 
it comes our annual Membership 
drive at the Beacon Hill Civic 
Association. Soon to reach our 
centennial, our volunteer organi-
zation has worked to preserve the 
historic beauty and quality of life 
on Beacon Hill since 1922. 

From answering your calls and 
e-mails, to working with the City 
on zoning, architecture, trees, 
trash, and traffic and parking 
issues, the BHCA office is a busy 
place. Most recently, we have 

been able to recapture 15-min-
ute resident parking spaces at 
the intersection of Joy and Mt. 
Vernon Streets, and we are work-
ing closely with the City on the 
new accessibility and traffic calm-
ing measures that are appearing 
all over Beacon Hill. Contractor 
parking is a constant challenge, 
and we listen and do our best 
to respond to your concerns, so 
that the impact on neighbors is 
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BHAC continues 
Beacon Hill 
Bistro application

Area A-1 sees 11 percent decrease in 
Part One crime in ’19 from last year

Aspire Spring Gala raises $2.6M for autism research

It’s Membership Season at the BHCA!

By Dan Murphy

As the first quarter of 2019 
came to a close, Area A-1 report-
ed an 11 percent drop in violent 
and property crime, compared 
with the same timeframe the pre-
vious year.

 According to Boston Police, 
449 incidents of Part One crime 
were reported between Jan. 1 
and March 24 of this year in the 
dis-trict, which includes Beacon 
Hill, Chinatown Downtown and 
the North End, down from 504 
last year.

 While no homicides were 
reported either this year or last, 
the rate of rapes and attempted 
rapes doubled as the number of 
inci-dents climbed to eight from 
four in 2018.

 In contrast, robberies and 
attempted robberies were down 
nearly 55 percent, dropping to 
15 from 33 last year.

 Similarly, the rate of domestic 
aggravated decreased by around 
57 percent as the number of inci-
dents fell to three from seven in 
2018.

 Non-domestic aggravated 

assaults were also down by near-
ly 12 percent, with 52 incidents 
in 2019, compared to 59 a year 
ago.

 Likewise, commercial bur-
glaries saw more than a 29-per-
cent decline as the number 
dropped to 12 from 17 in 2018.

 The rate of residential bur-
glaries remained steady, however, 
with nine incidents this year and 
last, respectively.

 Meanwhile, other burglaries 
were on the rise as the number 
climbed to three from one in 
2018.

 Larcenies from motor vehi-
cles were down around 49 per-
cent, with 43 incidents in 2019 
as opposed to 85 the previous 
year, while other larcenies were 
up nearly 10 percent, with 291 
this year, com-pared with 265 in 
2018.

 Moreover, the rate of auto 
theft decreased almost 46 per-
cent as the number fell to 13 
from 24 the previous year.

 Citywide, Part One crime was 
down around 7 percent, with 
3,302 incidents this year, com-
pared with 3,599 in 2018.

Program leaders and participants are all smiles at the Aspire Spring Gala  held by MassGeneral Hospital for Children.

Photos by Matt West

Around 900 people came 
together for the MassGeneral 
Hospital for Children Aspire 
Spring Gala at the Four Seasons 
and raised more than $2.6 mil-
lion for autism research and care. 
The 19th annual event support-
ed Aspire, the highly successful, 
therapeutically-based program 
of the Lurie Center for Autism 
based in Lexington, Mass. Aspire 
helps children, teens and adults 

with high cognitive autism spec-
trum disorder and related pro-
files develop the skills necessary 
to be successful in their commu-
nities and workplaces.

Peter L. Slavin, MD, presi-
dent of Massachusetts General 
Hospital; Scott McLeod, PhD, 
executive director of Aspire; 
Andrew Harris, Aspire program 
manager; the 2019 Aspire Spring 
Gala Committee of Stephanie 
and David Long, Tim Sweeney, 
Ann Marie and Daniel Gross, 

and Kim and Eric Karofsky 
(Terry and Tom Hamilton could 
not make it due to Aerosmith’s 
Las Vegas schedule); Aspire pro-
gram participants and their fam-
ilies; and corporations from all 
over the country were in atten-
dance to celebrate the great suc-
cess of the Aspire program.

“As Aspire continues to grow, 
we are engaging more and more 
clients with our new program-

(Aspire, Pg. 5)

By Dan Murphy

The Beacon Hill Architectural 
Commission again voted to con-
tinue its determination on the 
Beacon Hill Hotel & Bistro’s 
application during its April 18 
hearing at City Hall

Frank McGuire, project archi-
tect, outlined two concepts for 
the building at 25 Charles St., 
both of which include plans to 
relocate the hotel’s main lobby 
and entry to the corner of Charles 
and Branch streets while offering 
two alternatives for realigning 
the building’s windows openings 
and patterns along its Charles-, 
Branch- and Chestnut-street 
sides.

Commissioner Miguel Rosales 
instructed the applicant to return 

to the commission with more 
information on the proposed 
hardware for the new entry door 
and the awning fronting Charles 
Street, as well as a final win-
dow design. “Your application 
is incomplete…and you need 
to resolve the window issue,” 
Rosales said.

The commission voted to deny 
without prejudice an application 
for the Charles Street Garage at 
144-158 Charles St. to remove 
three existing AT&T antennae 
and hardware from a chimney 
and replace them with four 
antennae inside three, new fiber-
glass canisters on the roof, which 
would have been visible from a 
public way.

(BHAC Pg. 8)

Now You can be 
UPFRONT &CENTER

Four Options to Choose From

$900

7,000 COPIES
2-COLOR

12,000 COPIES
2-COLOR

4-COLOR STICKIES CAN BE A COMBINATION OF COLORS.
2-COLOR STICKIES CAN BE MADE WITH ANY 2 COLORS

7,000 COPIES
4-COLOR

12,000 COPIES
4-COLOR

781-485-0588 ext. 103:Maureen   106:Peter   101:Deb   110:Kathy   125:Sioux
Reading on a Screen?? Click on Your Rep’s name to start sending them an email! 

With our 
STICKY NOTE
on the Front Page

Perfect for: Community Reminders, 
Schedules, Coupons, Sales, 

Announcements, Programs and more!


3-inch-by-3-inch Sticky Note
Req. 3-week advance placement

$600 $800$700

Example Page
Sticky Note represented 

by Black box

Call or Email Your Rep Today! 

From Boston Police Area A-1
COMMUNITY SERVICE OFFICE: 617-343-4627

DRUG UNIT: 617-343-4879 • EMERGENCIES: 911

Beacon hILL BeaT

Vandalism
10/05/20 – The management 

company for a condominium com-
plex on Boylston Street reported 
an unknown male suspect vandal-
ized the property at about 10:14 
a.m., at which time he was caught 
on video footage smashing two 
glass display cases located in front 

of the building.

Larceny - Shoplifting
10/07/20 – A Beacon Street 

food shop reported a male suspect 
stole two bottles of wine from the 
convenience store and fled on foot 
at around 5:10 p.m.

nEIgHBOrHOOd rOunduP
Virtual architectural 
tour explores five city 
landmarks

The House Museum Alliance 
of Downtown Boston presents 
“There’s No Place Like Home: 
A Virtual Architecture Tour” on 
Tuesday, Oct. 20, from 6 to 7 p.m.

From Colonial to Federal to 
Victorian, the stylistic intricacies 
of the Paul Revere House, Otis 
House, Nichols House, Shir-
ley Eustis House, and Gibson 
House will be highlighted.

Admire five landmark historic 
homes, experience four centuries 
of architecture, and explore three 
of the city’s iconic neighborhoods 
on this virtual tour that winds its 
way through picturesque Boston, 
making for one special experience 
from the safety and comfort of 
your own home.

This program is free, suggested 

donation $10-$15. Advance tick-
et purchase is required. Attendees 
will be emailed a link to access the 
program the week of the event.

Visit https://www.eventbrite.
com/e/theres-no-place-like-home-
virtual-architecture-tour-tick-
ets-122431326393 to purchase 
tickets.

Hill House offering 
semi-private classes for 
family pods

Hill House, Inc., located at 127 
Mount Vernon St., recognizes that 
many families have formed pods 
to keep groups smaller/reduce 
exposure. 

To acknowledge that, Hill 
House is now offering semi-pri-
vate classes and athletics for small 
cohorts of children. From art to 
science and Pre-K sports, there 
are open opportunities for you to 

come into the Firehouse at flexible 
times and enjoy the wide array of 
enrichment programs and athletics 
with the comfort of knowing who 
you’re in the class with in an indi-
vidualized space. These semi-pri-
vate classes are open to all ages and 
led by our trained staff. For further 
information and to sign up, call 
the Front Desk at 617-227-5838, 
or visit www.hillhouseboston.org.

Artists reception,  
exhibit at barry     
Group real estate

The Barry Group Real Estate 
office at 98 West Cedar St. pres-
ents “Memoirs” – an exhibit of 
paintings by Patrick Anderson and 
Zoe Arguello  - from November 
through next January, with an Art-
ists Reception scheduled for Nov. 
7, from noon to 4 p.m.

Mayor Martin J. Walsh 
announced applications for the 
2021 SPARK Boston Council are 
now open and available online.
Mayor Walsh’s SPARK Boston 
Council is a leadership and civic 
engagement council made up 
of 20-35 year old individuals, 
charged with spearheading the 
City’s efforts to engage Boston’s 
young adult population. Applica-
tions are due Friday, October 30.

“The SPARK Boston Council 
offers the diverse community of 
young people in Boston the oppor-
tunity to be civically engaged and 
connect with local government,” 
said Mayor Walsh. “The City 
of Boston is dedicated to creat-
ing a community for its young 
adults where they are supported 
and empowered. I encourage our 
young residents to apply for this 
opportunity and help us advance 
equity and opportunity in Bos-
ton.” 

Under the direction of the 
SPARK Boston Director, the 2021 
Council will lead programming 
and advise Boston’s leaders to help 
with the mission of helping the city 
grow as an inviting, connected, cul-
turally rich and sustainable place 
for young adults. Throughout 
the SPARK Boston Council term, 
members hear from key members 
of the Mayor’s staff, leaders within 
City Hall, and community orga-
nizations ranging from regional 
research to civic innovation.

“SPARK Boston has been a con-
stant in my life through all the dif-
ficult stages of 2020, and I would 

recommend it to anyone looking 
to make a difference in our com-
munity right now,” said Audrey 
Seraphin, the new Director of 
SPARK Boston who was appointed 
last month. “Whether convening 
conversations with civic leaders, 
educating and empowering young 
professionals working in the city, 
or celebrating the achievements 
of Millennial and Gen Z Boston 
residents, our Council seizes upon 
every opportunity to advocate for 
our peers and their interests.”

The current 2019-2020 SPARK 
Boston Council is composed of 40 
Boston residents who represent 19 
different neighborhoods across the 
city. This group includes entrepre-
neurs, legislative aides, graduate 
students, community organizers, 
artists, lawyers, urban planners, 
and representatives from other 
industries across the public and 
private sectors. 

Those looking to join the 
SPARK Boston Council can learn 
more about the program and 
application processby attending 
one of two Virtual Open Houses 
on either Tuesday, October 20 or 
Friday, October 23 from 6:00 p.m. 
to 7:00 p.m. Those interested in 
attending can RSVP here. Appli-
cants can also reach out with ques-
tions to sparkboston@boston.gov. 

Projects for the 2019-2020 
Council cohort included partner-
ing on a Census Block Party on the 
Rose Kennedy Greenway, host-
ing Boston’s Creative Economy 
Minglefor the Chamber of Com-
merce’s FUNinBOS Festival, salary 

negotiation and personal wellness 
workshops, curated panel discus-
sions, and  the continuation of the 
Chief Chat series. Since moving 
all operations to virtual forums in 
March, SPARK Council members 
have been involved in social media 
campaigns to promote the 2020 
Census, mask-wearing and social 
distance measures, voter registra-
tion, and poll worker recruitment. 
Most recently, 2019-2020 Council 
Members hosted a virtual town 
hall as a part of the 2020 Fierce 
Urgency of Now (F.U.N.) Festi-
val, and launched #CiviCoffees, a 
Facebook Live monthly interview 
show with millennial civic leaders.

During the last recruitment 
period in the summer of 2019, the 
SPARK Boston program received 
184 applications for the Coun-
cil, showing a robust interest for 
involvement and engagement from 
the millennial and Gen Z commu-
nities. SPARK Boston and its pre-
vious iteration ONEin3 have now 
been serving young adults and the 
City of Boston for over 15 years. 

“I joined SPARK because I 
wanted to expand pathways to 
civic engagement in Boston,” 
said continuing SPARK Council 
member and #CiviCoffees found-
er Helen Mayer. “I encourage all 
20-35 year old Bostonians who are 
passionate about civic engagement 
to apply because SPARK provides 
Council members with the com-
munity and connections to create 
impactful and innovative civic pro-
gramming, even now.”

Walsh announces applications open 
for the 2021 SPArK boston council
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BlAck Ink (from pg. 1)

THE CITY OF BOSTON C�N HELP YOU

save money on your prescriptions.

Mayor Martin J. Walsh
#BOSC��H���

BOS :311

Medicare’s Open Enrollment period is Oct. 15-Dec. 7. Now is the
time we can help review your options and find the best plan for
you. For more information about this and other resources you
may qualify for, visit www.boston.gov/benefits or call 311.

and Corcoran was soon folding a 
variety of origami pieces, such as 
hearts, stars and butterflies, that 
were offered at both Black Ink’s 
Charles Street store and its second 
outpost in Harvard Square (which 
closed at the end of last year) in 
exchange for a requested nominal 
charitable donation.

“We started doing it at both 
stores and got a great communi-
ty response,” she said. “We asked 
people to donate money and take a 
folded piece of origami with them, 
although many people donated 
without taking one.”

Corcoran selects a local non-
profit as the recipient of the dona-
tions each time, and past recipients 
have included Community Serv-
ings, Rosie’s Place, Food for Free, 
BARCC (Boston Area Rape Crisis 
Center) and Partners in Health, 
which she describes as “a local yet 
international organization.” Or in 
some instances, the proceeds are 
used instead to aid in a national or 
an international crisis (e.g. some 
origami proceeds were used this 
summer to benefit relief efforts 
in Beirut, Lebanon, in the after-
math of the devastating bombings 
there).

And as a further testament 
of her devotion to these causes, 
Corcoran also personally match-
es the donations she receives in 
exchange for the origami pieces 
out of her own pocket.

Now 56, Skaff was first intro-
duced to origami at around the age 
of 6 or 7 when his mother brought 
him home his first instructional 
book on the Japanese paper-fold-
ing technique.

“She thought I had good spatial 
ability,” Skaff said of his mother’s 
ultimately prescient prediction 
that he would gravitate towards 
origami.

His mother brought Skaff home 
another book on origami from 
Japan after she accompanied his 
father there on a business trip, and 
Skaff found yet another book on 
the subject at the long-running 
New England Book Fair in New-
ton many years ago.

Skaff would go on to win an 
oral presentation on origami in 
the eighth grade, but he said he 
lost interest in paper-folding soon 
afterwards, which he attributes 
chiefly to the absence of origami 
clubs or other such “resources” 
at that time in Sudbury, where 
he grew up, and at the Fessend-
en School in Newton, where he 
would go on to attend boarding 
school.

Fast forward to September of 
2019 – nearly three years after he 
purchased the origami star – when 
Skaff first met Corcoran at the 
store and had a chance to thank 
her for helping rekindle his person-
al interest in the craft. As a token 
of his appreciation, he contributed 
15 Hideo Kamatsu origami horses 
to Corcoran’s ongoing charitable 
efforts, which subsequently raised 
$350 in donations for the Saint 
Francis House, a Boston homeless 
shelter.

The staff of St. Francis House 
was completely unaware of the 
fundraising endeavor until a check 
arrived, Staff said, as it was only 
advertised via a small sign at the 
store alongside the origami piec-

es, explaining where the proceeds 
would go.

Despite the fact that nearly four 
decades had elapsed since he last 
folded paper, Skaff has found that 
he hasn’t lost his touch. 

“It’s kind of like riding a bike,” 
added Skaff, who would go on 
to instruct the Noboru Miyajima 
bat at MIT’s 2019 Origami (Ori-
gaMIT) Convention, which was 
organized by Dr. Jason Ku, whom 
Skaff described as an “origami 
model design prodigy, MIT profes-
sor and OrigamiUSA board chair.”

This month, in anticipation of 
Halloween, Skaff has donated a 
number of his Noboru Miyajima 
bats in a variety of colors to Black 
Ink, with proceeds again bene-
fitting St. Francis House. (Skaff 

donated 11 bats to start and plans 
to replenish the supply as stock 
gets low in each available color).

And while there isn’t typically a 
suggested sum in exchange for the 
origami pieces at Black Ink, this 
time, they’re asking a minimum of 
$5 a piece for the bats, which Skaff 
said is a real steal since each one 
takes him more an hour to fold.

Corcoran agrees that the bats 
are a bargain at this requested 
donation. “We set a $5 minimum 
for Greg’s pieces because they’re so 
amazing,” she said.

Selecting St. Francis House 
again as the recipient of the fund-
raising effort was something else 
that Corcoran and Skaff also 
agreed on easily.

“Greg and I were talking about 

local issues and the impact of the 
pandemic on society here in Bos-
ton, and felt it was important to do 
something locally for people who 
are in great need,” she said. 

(Black Ink can only accept cash 
donation for the origami pieces, 
Corcoran said, as they aren’t store 
inventory,)

Looking back on the past nine 
years, Corcoran estimates she 
has spent countless hours fold-
ing “thousands” of pieces of ori-
gami since she first launched this 
unique fundraising campaign, but 
she hardly considers this time as 
“work.”

“Folding is very meditative,” 
she said. “It gives your mind a 
chance to think.”

The origami horse models by Hideo Kamatsu that Gregory Skaff created to help Black Ink raise money for St. 
Francis House in September of 2019.

ADVERTISE IN THE TIMES. CALL 781-485-0588
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cITy Paws

Fall cleaning for pets
By Penny & Ed Cherubino

The tradition of house-cleaning 
for the change of season applies 
to the furry members of our fam-
ilies too. It’s a great time of year 
to review your animal’s supplies, 
equipment, toys, and medications. 
While you’re at it, think about 
what you might need for colder 
weather and winter emergencies.

What Has to Go!
The first step in your furry clea-

nout is to take action on items that 
are ready for the trash. That might 
include a collar or leash showing 
signs of wear, toys that have given 
their all to chomping and pounc-
ing, bedding that has seen better 
days, and any medications or 
emergency supplies near or past 
their expiration dates.

However, before you toss items 
you might need in an emergen-
cy, buy replacements. And, while 
you’re making a shopping list, 
check your furry friend’s first aid 
kit and add any items that are run-
ning low.

First Aid and emergency Kits
Many first aid items like blood 

stop, gauze pads, eyewash, Benad-
ryl, and chlorhexidine disinfectant/
antiseptic wash, can be used on 
both people and pets. However, 
animal guardians also need a sup-
ply of vet wrap self-adhering ban-
dage, ear wash, a tick remover, a 
rectal thermometer, a soft muzzle, 
and pet nail clippers. We keep Pop-
py’s supplies in a standard toiletry 
bag that we use at home and when 
traveling.

We find a headband light very 
useful. It frees both hands to work 
on our squirmy dog while shining 
a light right where we’re looking. 
We also have curved bandage scis-
sors that are safer for clipping fur 
around an area we’re examining.

Winter Supplies
If your dog has been with you 

for a few Northeast winters, you 
may already have coats, sweaters, 
or t-shirts to keep her clean and 
dry. Check those for fit and wear. 
A slim, short-haired dog, like a 
greyhound, needs a coat with lay-
ers to protect him from the cold 
and wet.

Paws take a beating from chem-
ical ice melts in winter. Be sure to 

purchase a paw-safe option if that 
is your responsibility. You can also 
ask your building management or 
snow removal service to use only 
paw-safe ice melt. 

If you are someone who adopt-
ed a new puppy or rescue dog in 
the past few months, you might 
add boots to your shopping list. 
Having them on hand soon will let 
you practice putting boots on your 
dog and let you dole out treats as 
he adapts to them.

We always keep an extra supply 
of Poppy’s food, medication, and 
puppy pads on hand in winter. For-
tunately for us, Poppy is trained to 
use a pad inside or relieve herself 
outside. That means we don’t have 
to take her out in severe weather. 

We recommend that anyone 
with pets keep some puppy pads 
on hand. These highly absorbent, 
disposable pads can save hours of 
cleanup and help reduce stress if 
your animal is vomiting, bleeding, 
or has bowel issues.

Share Your bounty
We usually recommend that 

part of your fall cleaning should be 
collecting items to donate to ani-

mal shelters. That would include 
unopened food, out-grown col-
lars, jackets, harnesses, beds, and 
crates. This time we’ll add that you 
should check with the shelters and 
rescue organizations in your area 
to see if they are currently accept-
ing these donations. 

If the shelters are not open to 
donations, offer what you have to 

family, friends, and neighbors. You 
could also pass them on to some-
one who can use them via inter-
net connections like Next Door, 
Freecycle, or Craig’s list.

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

We keep Poppy’s first aid and other supplies in a standard toiletry bag 
that we use at home and when traveling.

Jillian Reig and Steve Losordo
rlgroup@compass.com 
617.960.6080

69 Joy Street, Beacon Hill

• Single-family home
• 3 bedrooms, 2.5 baths, 2,422 gross SF
• No condo fee
• Private roofdeck
• Full basement
• 1 year of parking paid for
• Offering price: $1,799,000

C O M PA S S . C O M

REIG + LOSORDO IS A TEAM OF REAL ESTATE AGENTS AFFILIATED WITH COMPASS, A LICENSED REAL ESTATE BROKER 
AND ABIDES BY EQUAL HOUSING OPPORTUNITY LAWS.

OPEN HOUSE:  
SUNDAY, OCTOBER 18 FROM 11AM - 12PM
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Please visit www.beaconhilltimes.com

*All participants will receive $25 after completion of their 
visit. To complete the visit, participants must create an 
account, give consent, agree to share their electronic 
health records, answer health surveys, and have their 
measurements taken (height, weight, blood pressure, etc.), 
and give blood and urine samples, if asked.

All of Us and the All of Us logo are service marks of the U.S. 
Department of Health and Human Services.

Why have some communities not 
been a part of medical research?
You can help researchers develop new and better 
treatments that benefit all of us.

Many groups of people have been left out of 
research in the past. That means we know less about 
their health. When you join the All of Us Research 
Program, you'll help researchers learn more about 
what makes people sick or keeps them healthy.

JoinAllofUs.org/NewEngland  
(617) 768-8300 
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On Tuesday, Oct. 13, City 
Councilors Matt O’Malley, Annis-
sa Essaibi-George, Kenzie Bok, 
Liz Breadon, Ricardo Arroyo, 
and Chair of the Housing and 
Community Development Com-
mittee, Lydia Edwards addressed 
housing discrimination based on 
race, disability status, family size, 
source-of-income, and other socio-
economic factors in the City of 
Boston in a public hearing. This 
hearing aims to examine Boston’s 
rental housing practices and pres-
ent policy solutions to discrimi-
natory practices, such as creating 
a municipal fair housing testing 
program and eliminating broker-
age fees.

 In July 2020, Suffolk Universi-
ty Law School published a study, 
Qualified Renters Need Not

Apply: Race and Voucher Dis-
crimination in the Metro Boston 
Housing Market. Findings from 
their Housing Discrimination Test-

ing Program revealed evidence of 
discrimination based on voucher 
status in 86 percent of the tests, 
and discrimination based on the 
prospective renter’s race in 71 
percent of the tests. In a similar 
August 2019 study, the Federal 
Reserve Bank of Boston found that 
discrimination towards voucher 
holders is even worse in Boston’s 
“higher-opportunity neighbor-
hoods,” and that the race of the 
voucher holder has an even deeper 
impact in these neighborhoods.

Councilors Annissa Essaibi-
George, Liz Breadon, and Lydia 
Edwards will be examining the 
housing voucher program and 
efforts the City could take to 
reduce discriminatory behavior 
against housing voucher holders, 
especially given Boston’s family 
homelessness crisis. “

“With 5,000 homeless students 
in BPS, Boston is faced with a cri-
sis of family homelessness due to 

the lack of affordable-family sized 
units,” said Councilor Essaibi-
George in a press release. “As we 
adjust from the economic impact 
of COVID19 pandemic, prevent-
ing voucher discrimination is criti-
cal to making sure our families are 
stably housed and supported in 
our recovery.”

“As Boston continues to face a 
family homelessness and displace-
ment crisis, vouchers are one of 
the most effective tools for fam-
ilies to stably find housing in the 
private market,” said Councilor 
Liz Breadon. “The City of Boston 
must ensure enforcement of our 
nondiscrimination ordinance and 
pose stronger measures to prohibit 
discrimination of voucher holders 
and our families.”

The impact of COVID-19 has 
exacerbated the long-existing 
issue of displacement for families 
in Boston, especially in majori-
ty-Black neighborhoods. Due to 
the upcoming expiration of the 
state’s eviction and foreclosure 
moratorium, thousands of fami-
lies will be at risk of eviction and 
housing instability. City Life/Vida 
Urbana and MIT researchers have 
found that despite only 18 percent 
of Boston renters live in majori-
ty-Black neighborhoods, 37 per-
cent of evictions occur in those 
neighborhoods.

Councilors Matt O’Malley, 
Kenzie Bok, and Lydia Edwards 
examined a policy solution to 
address discriminatory hous-
ing practices by implementing a 
municipal fair housing testing pro-
gram.

“The coronavirus pandemic has 
unmasked and exacerbated hous-
ing instability in Boston. When 
these evictions occur and families 
are thrust into a rental housing 
market that is discriminatory, there 
will be an irreversible displacement 
to an unprecedented degree,” said 
Councilor Matt O’Malley. “We 
must implement this testing at the 
municipal level to allow everyone 
a chance at fair housing.”

“We desperately need more 
tools to protect renters in Bos-
ton, and Fair Housing Testing is 
one that can really make a differ-
ence,” said Councilor Kenzie Bok. 
“In cities like Seattle, fair housing 
testing is not only used to charge 
bad actors, but to bring landlords, 
property managers, and brokers 
into active compliance with fair 
housing law.”

Councilor Ricardo Arroyo will 
also address the issue of housing 
discrimination and look at the 
recommendations put forward in 
the 2020 Suffolk University Law 
School study, including eliminat-
ing broker fees, increasing pen-

alties and training for real estate 
professionals, and other solutions.

“Housing discrimination exists 
in the City of Boston - we know 
this,” said Councilor Arroyo.

“That is why it is pivotal that 
we address this in a multi-layered, 
structural way which penalizes 
and prevents continued housing 
discrimination in the City of Bos-
ton.”

“We have to be vigilant in 
fighting against housing discrim-
ination,” said Councilor Lydia 
Edwards. “We need to know who 
is discriminating and who is being 
discriminated against.”

For more information, please 
contact:

Jessica Morris (Councilor 
O’Malley’s office) at (203) 362-
7806

Malaika Lucien (Councilor 
Essaibi-George’s office) at (857) 
337-4237

Ricardo Patrón (Councilor 
Edwards’ office) at (617) 447-
7356

Emily Brown (Councilor Bok’s 
office) at (617) 519-7519

Pam Mullaney (Councilor 
Breadon’s office) at (617) 894-
9037

Caitlin Fleishman (Councilor 
Arroyo’s office) at (413) 636-8665

city councilors address housing discrimination in boston

Insightful and 
transformative 

educational 
consulting for 

independent 
school (day and 
boarding) and 

college.The right school has never 
been more important!

David Korb  617 585 9589 
dkorb@cssob.com  www.cssob.com

The Boston Society of the New 
Jerusalem/Church on the Hill has 
announced its 2020-2021 Concert 
Series.  

This year all of the concerts will 
be available on the Church’s web-
site and is free of charge.  Some 
of the featured performers are: 
Charles Overton, Wesley Hall, 
Lisa Hadley and Suzanne Shep-
pard.  

The concert series opened 
on Sunday, Sept. 27, featuring the 
talent of harpist, Charles Overton. 
He is a Boston-based harpist who, 
regardless of the genre of music 
has the focused goal of creating 
an environment that is accessible, 
exciting and can resonate deep-
ly with any audience.  Overton 
moved to Boston in 2012 to attend 
the Berklee College of Music, 
where he was the first harpist to be 
accepted to Berklee’s Global Jazz 
Institute.  He has appeared with 
the Boston Symphony Orchestra 
and other Boston based ensem-

bles. Overton’s performance 
includes: Marcel Grandjany, Ed 
Saindon, J.S. Bach, Antonio Car-
los Jobim, Claude Debussy, Rodg-
ers and Hammerstein, Frisch and 
Wayne, and Marcel Grandjany.

The second concert in the 
series will feature organist, Wes-
ley Hall.  In 2016, Hall was rec-
ognized by the Diapason Maga-
zine as a “20 Under 30” leader in 
Organ, Harpsichord, and Sacred 
Music in the United States. He is a 
dynamic organist and early musi-
cian with a passion for translating 
the music of the past into the con-
text of today’s audience. An inno-
vator in the field of sacred music, 
Hall blended his passion for music 
and liturgy at the Yale School 
of Music and Institute of Sacred 
Music, and went on to receive an 
Artist Diploma in Organ Perfor-
mance from the Oberlin Conser-
vatory. As both a solo artist and 
a collaborator, his performances 
have been heard across the United 

States, Canada, and Europe. He 
was recently awarded Second Prize 
at the 2017 Sursa American Organ 
Competition and maintains an 
active performance schedule. Hall 
is passionate about helping young 
musicians achieve their greatest 
aspirations, and serves regularly 
as a competition juror, and teaches 
students through private lessons 
and public master classes. He is 
the Minister of Music and the 
Arts at the First Baptist Church of 
Worcester, Massachusetts. Hall’s 
concert will premier on the Church 
on the Hill Facebook stream on 
Saturday, Oct. 31 at 7 p.m., and 
will be available for viewing on 
the Church’s web page on Sun-
day, Nov. 1.

 All of the concerts will be avail-
able for view on the BSNJ/Church 
on the Hill website: http://chur-
chonthehillboston.org/music/.  For 
more information please phone the 
Church at 617-523-4575.

bSNJ announces ’20-21 concert Series
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By John Lynds

With the city’s positive test rate 
exceeding the 4 percent threshold 
last week, Mayor Martin Walsh 
and Boston Public School Super-
intendent Brenda Cassellius said 
the city would hit the pause button 
on the phased-in hybrid reopening 
plan that was to begin Thursday. 

However, with 1,300 ‘high-
needs’ students attending schools 
each day since last Thursday the 
Boston Teachers Union (BTU) is 
seeking an injunction so teachers 
won’t be forced to teach in-person 
until the positive test rate in Bos-
ton goes below 4 percent. 

Throughout this pandemic 
Mayor Walsh said the city has 
made decisions based on science 
to protect Bostonians’ health and 
safety, with special consideration 
for our most vulnerable residents. 

“The latest citywide positive 
rate puts us just over the 4% 
threshold that we set for mov-
ing forward with our phased-in, 
hybrid learning plan in the Bos-
ton Public Schools,” said Walsh. 
“Consistent with our overall cau-
tious approach to reopening, 4% 
is a conservative threshold by 
state, national, and global public 
health standards, which generally 
focus on staying below 5% posi-
tivity.”

Because Boston has passed 4 
percent the Mayor said the city 
would pause the school reopen-
ing plan, and push back the earli-
est possible start date for Phase 3 
from October 15 to October 22. 
That means, as of now, the K0, 
K1, and K2 kindergarten grades 
may enter schools no sooner than 
October 22. 

“We will re-evaluate this date 
and subsequent phases based on 
the data we see moving forward,” 
said Walsh. 

While the decision to push back 
the earliest hybrid start date for 
those grades, Walsh said schools 
would continue to serve the high-
est-needs students in the district 
whose families opted to begin 
hybrid learning last week. 

“This decision is based on the 
guidance of our public health 
experts and in consultation with 
state officials in public health and 
education, and it is consistent with 
our decision to prioritize our high-
est needs students in this plan,” 
said Walsh. 

This decision to continue in-per-
son learning for high-needs stu-
dents and subsequent letter from 
Cassellius to school staff triggered 
the BTU to file for an injunction 
last week. 

In her letter Cassellius wrote 
that teachers were, “expected to 
report to their school buildings” 

and failure to report for work 
could result in discipline.

“BTU is seeking injunctive 
relief because the union supports 
safe, high quality instruction for 
high-needs students,” said BTU 
President Jessica Tang. “We value 
in-person learning, and believe that 
the botched pandemic response of 
the federal government has put 
communities across the nation in 
an extremely difficult position. 
We believe that the school dis-
trict must take steps immediately 
to assure safety with appropriate 
staffing ratios to protect not just 
high-needs students, but also their 
families, educators, and the com-
munity at large.”

Tang said BTU will continue 
to comply with the language in 
the safety agreement that allows 
for an option to teach remotely 
today, tomorrow and beyond, and 
will support any educators that 
may face undue repercussions as 
a result of exercising their right 
to work safely and remotely now 
that the city-wide rate is above 
4%, and is much higher in many 
Boston neighborhoods.

“The union recognizes and sup-
ports the importance of in-person 
instruction for many of its high 
needs students,” said Tang. “Our 
educators are aligned with the 
parents who want a plan from 
BPS for the safest, highest quality 
in-person services possible for high 
needs students, and we strongly 
support the educators, who are 
also parents, and often parents of 
high needs students, as well, in 

doing what is best and safest for 
their families.”

In order to achieve the goal of 
providing the best possible instruc-
tion for all students, Tang said BPS 
must work with the BTU to cre-
ate a scheduling plan that ensures 
appropriate staffing for high qual-
ity instruction in buildings that are 
safe, without sending in thousands 
of non-essential staff whose pres-
ence unnecessarily increases the 
risk of COVID-19 transmission 
among students, educators, and 
the public at-large.

“In-person students should have 
teachers who can focus on their 
in-person services, while others are 
focused on remote students,” said 
Tang. “The BTU will keep fighting 
for what is best for students, fam-
ilies and educators both for their 
academic needs and also for their 
health and safety.”

However, Walsh pushed back, 
saying, “These are trying times 
for everyone; there are no easy 
choices. But we have to follow 
the public health guidance and 
we have to listen to those who 
are impacted. This decision came 
down to me realizing that, for our 
highest needs students, we -- the 
district -- are their choice. We are 
their chance to move forward. We 
cannot take this chance away from 
them so soon after they started -- 
not when there’s an opportunity, 
backed by public health, to have 
them in schools. There’s too much 
at stake for these young people. 
Every day matters for them and 
they deserve our very best effort.”
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Beat: A Virtual Series Featuring 
BAMS Fest’ has been nominated 
as Live Music Stream of the Year 
by the Boston Music Awards,” 
said Michael Nichols, executive 
director of the Esplanade Associ-
ation. “Although we weren’t able 
to host free concerts at the Hatch 
Shell this year, it was important to 
us to continue to promote artists 
from throughout Greater Bos-
ton in this most unusual year. We 
worked closely with BAMS Fest 
and the nonprofit Loop Lab to cre-
ate an engaging viewer experience 
across the five nights of the series 
and we’re proud to see the series 
honored in this way.”

Catherine Morris, founder and 
executive director of BAMS Fest, 
is also elated that GroundBeat has 
received this recognition.

“For the third year in a row, 
BAMS Fest, Inc., has served as a 
cultural producer for The Espla-
nade Association’s GroundBeat 
series,” Morris wrote in an email. 
“This year’s 2020 Boston Music 
Award ‘Live Music Stream of 

The Year’ nomination means that 
BAMS Fest platforms and part-
nerships are creating equity within 
the arts and culture ecosystem and 
beyond. This nomination confirms 
that the future of the Ground-
Beat series is on a constant path 
of growth and change.  We are 
excited to co-lead this new move-
ment of programs that amplifies 
the voices, value and talent of local 
artists of color; and authentically 
welcomes all walks of life from 
across Greater Boston neighbor-
hoods.”

Morris has also been personally 
nominated for a 2020 BAM award 
in the category of “Music Promot-
er of the Year.”

Since 1987, the Boston Music 
Awards has showcased musical 
talent in the Massachusetts area in 
a number of categories each year.

To cast your ballots for 
“GroundBeat: A Virtual Series 
Featuring BAMS Fest” and Morris 
in the 2020 Boston Music Awards, 
visit https://bostonmusicawards.
com/vote/. 
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By Dan Murphy

The Longfellow Bridge, which 
underwent an extensive, $300-mil-
lion-plus restoration that wrapped 
up in 2018 after five years of con-
struction, will receive the presti-
gious  Abba G. Lichtenstein Medal 
later this month in recognition of 
“a recent outstanding achievement 
in bridge engineering demonstrat-
ing artistic merit and innovation in 
the restoration and rehabilitation 
of bridges of historic or engineer-
ing significance.”

“As the Lead Architect for 
the restoration of the Longfel-
low Bridge, I am very proud that 
the bridge continues to win both 
national and international pres-
ervation awards,” wrote Miguel 
Rosales, president and principal of 
Boston-based  Rosales + Partners, 
as well as a longtime resident of 
Beacon Hill. “I would like to con-
gratulate the Mass DOT [the Mas-
sachusetts Department of Trans-
portation]  for their vision and 
commitment to completing the 
bridge restoration with the high-

est standards of aesthetic quality 
and historic preservation.  With 
its panoramic views of the Boston 
skyline, iconic steel arches and its 
distinctive “salt-and-pepper” tow-
ers, the landmark bridge will con-
tinue to enhance the quality of life 
of Bostonians and visitors alike for 
generation to come.” 

The Lichtenstein Medal will be 
awarded to the Longfellow Bridge 
during the 37th annual Interna-
tional Bridge Conference, which 

takes place virtually Oct. 21; the 
IBC is described as “the pre-em-
inent arena for the bridge indus-
try in North and South America, 
Europe, Australia, Asia and Afri-
ca.”

The 2019 Lichtenstein Medal 
was awarded in recognition of the 
rehabilitation of the Frankford 
Avenue Bridge in Philadelphia, 
Pa., and the IBC also awarded its 
2019 Arthur G. Hayden Medal 
to the Frances “Fanny” Appleton 

Bridge during the 36th annual IBC 
Awards Gala last June in Washing-
ton, D.C. 

Construction of the approx-
imately $12.5 million Appleton 
Bridge – the 230-foot-long, steel-
arch pedestrian walkway that 
links Beacon Hill/Charles Circle 
to the Charles River Esplanade – 
was a critical component in the 
rehabilitation of the Longfellow 
Bridge, and Rosales served as Lead 
Architect on that project as well.
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The iconic Longfellow Bridge, which will receive the Abba G. Lichtenstein Medal later this month.

Longfellow bridge to receive international award for historic preservation
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