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Highland Lake Inn

ANDOVER

Teacher, staf

tioneer, and parents are invit-
ed to stop by at 1 pm. to
watch the fun.

- appreciation

needed.”

The book signing party is
open to all, and refreshments

Book signing will be served. The Highland
Tonight, from 5:30 to 7:30  Lake Inn, the welcome center
p-m., CharlesMartinwillbeat  for the Northern Rail Trail,
the Highland Lake InninEast  gverlooks the latest segment

Andover to sign copies of his
new book, “New Hampshire
Rail Trails,” the definitive

of hard-pack-covered rail trail
built by FNRT. For directions
to Highland Lake Inn, visit

Charlie Darling guide to New Hampshire rail - HjghlandLakelnn.com.
trails. The 300-page book Baseball and softball
The Andover deSCl'ibeS 37 eXiSﬁng and ﬁVe opening day parade

Elementary /Middle School
Parent-Teacher Organization

proposed New Hampshire

rail trails and includes 181

Saturday, May 10, is one of
the busier days of the year in

(PTO) has organ- pictures and 95 maps. Andover. Perhaps the high-
ized a Teacher The rail trails are rated for )ight is opening day of the
and v scenery and surface, and each  paseball and softball seasons,
Appreciation entry has information about  hich kick off with a parade
Week for AE/MS where it starts, where it ends,  fo]lowed by a series of home

again this year.
From Monday
through Friday
this week, the
PTO has many
surprises, activi-

the mileage, scenery and trail
surface, permitted uses, who
owns the rail trail and who
maintains it. There is also his-
torical information about the

railroad that built

openers.

The parade starts at 9
a.m. at Andover
Elementary/Middle
School. It winds its way to
the ball field at Blackwater

ties and events the original rail Park. whare there will be
plonned, 2ll as e, concession stands, raffles
way to say Charles, the . re fun.

“Thank you!” to the wonder- treasurer of The Andover Stingers girls

ful teachers and staff mem-
bers who make AE/MS such
a special place and such a
source of pride to our com-
munity.

Among the events planned
is Thursday’s special auction
at which teachers and staff
members can spend the
Appreciation Bucks they've
been earning all year. Local
businesses, community mem-
bers and parents have donat-
ed more than 40 items for
teachers and staff to bid on.
Paul Fenton will serve as auc-

Friends of the
Northern  Rail
Trail in
Merrimack
County (FNRT),
spent two years
researching and
photographing
New Hampshire
rail trails, mostly by bicycle.
He says, “I think New
Hampshire is incredibly lucky
to have such a wonderful net-
work of rail trails. It's one of
the least-known attractions in
the state. That’s one of the rea-
sons I thought the book was

softball team, which plays in
the junior division of the
Franklin Lassie League, plays
Hill at 10 a.m. The Andover
Rec team, which plays in the
senior division, hosts Bickford
at 11:30 am. At 1 p.m. it's
more senior division action
with the Andover Slammers
against Rowell’s Septic, and at
2:30 p.m. the Andover Blue
Freeze takes onHill.
Bachelder Book Club
The Bachelder Book Club
will meet at 9 a.m. on “Super
Saturday” at the Bachelder

-
I

N

oz
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Library in East Andover to
discuss “Here If You Need
Me,” a true story about the
wife of a Maine state trooper.
After her husband was killed,
'Kate Braestrup became a min-
ister serving the needs of
search-and-rescue missions in
the Maine woods.

The Bachelder Library has
copies of the book if you'd
like to read it and join in the

discussion.
Plant and bake sale
The Andover

Congregational Church will
hold a plant and bake sale
right down the street from the
library at the Highland Lake
Grange Hall. The sale will
start Saturday at 9 am. and
will run until noon. Stop by
early for the best selection!
Sustainable living

If you're looking for ways
to shrink your carbon foot-
print and save money, take
one of - Nelson Lebo’s
Sustainable Living
Workshops. The first hour
will focus on energy conser-
vation and efficiency, with
alternative energy options for
homeowners.

The workshop is held sev-
eral times on Saturdays or
Sundays throughout May. For
more information or to reserve
a spot, contact Nelson at 261-
7139 or Nelson_Lebo@proc-
tornet.com.

Printing imperfections
present during scanning
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Don’t forget to treat Mom

Readers exchange

f it’s breakfast in bed

that Mom wants this

weekend, then let’s be-

gin with a smoothie. In

fact, we have smoothies
to satisfy every palate, and
ones that even the youngest
cook in the family will be
able to make.

Vivien e-mailed these reci-
pes, some coming directly
from the Food Network Web
site, and she suggests that we
use unsweetened frozen ber-
ries to avoid too much sugar.

Cranberry-raspberry
smoothie

2 cups frozen unsweetened
strawberries

1/2 cup cranberry raspber-
ry juice

1/4 cup orange juice

1/2 cup vanilla yogurt

Place strawberries in food
processor or blender. Add
juices. Top with yogurt.
Blend until smooth. Pour into
chilled champagne flute.
Garnish with fresh strawber-
ry, if desired. Makes 2
smoothies.

Raspberry smoothie

1 cup plain nonfat yogurt

1 1/2 cups raspberries,
fresh or frozen

1 tablespoon honey

4 teaspoons sugar

1 cup crushed ice

Crush ice. Place in proces-
sor or blender with remain-
ing ingredients. Blend to

smooth. Makes 2 smoothies.

Fruit smoothies
16 ounces plain nonfat yo-

gurt

© Copyright 2008 REPUBLICAN
Please contact the publisher directly for reprints.
All Rights Reserved.

ELLEN CLIFFORD [N
bananas,

McGUIRE , fresh and
8 ripe

1 cup
strawber-
ries, fresh,
sliced

1 cup
raspberries,
blueberries
or blackber-
ries, fresh or frozen

Using a blender, combine
yogurt, bananas, and berries,
cover and blend until
smooth, Makes 4 smoothies.

And, if we have exotic
taste buds, we might like to
try Vivien's specialty which
she usually makes with soy
milk. If she can find almond
milk, she makes her smooth-
ie with that.

Cocoa banana and

peanut butter smoothie

2 cups plain soy milk

2 tablespoons unsweetened
cocoa powder

1 banana, peeled and fro-
zen

2 tablespoons no sugar
added creamy peanut butter

Put all ingredients into the
blender and mix until
smooth. Makes 2 servings.

Jane e-mails her most re-

‘cent find, granola from the

Blue Acorn Inn, a bed and
breakfast in Sunapee, N.H.

Blue Acorn granola
8 cups of oats
1/2 cup brown sugar
2 cups sunflower seeds

1/2 cup canola oil
2 cups walnuts

2 cups honey

2 cups slivered almonds

8 tablespoons cinnamon

2 cups coconut

1 tablespoon ground cloves

4 tablespoons ground nut-
meg

2 tablespoons almond ex-
tract

Mix dry ingredients. Add
oil and honey. Pour into the
dry ingredients and mix well.
Spread on cookie sheets and
bake for 10-15 minutes in
preheated 350-degree oven.
Makes 16-20 servings.

Jane thinks this next reci-
pe from The Henniker
House, a B&B in Henniker,
N.H., gives us the best apple
pancakes she has ever made.

Jane suggests that we use
a blender, not a processor, to
mix our batter. By leaving
the center out of the blender
top when we whirl the batter,
more air will be added to the
batter which will give us a
fluffier pancake. Jane makes
her Dutch Babies in two
small au gratin dishes set on
a cookie sheet to keep her
oven clean.

Henniker House
Dutch babies

2 apples, peeled, cored and
sliced

3 tablespoons butter

5 to 7 tablespoons ground
cinnamon

3 eggs

1/3 cup flour

1/2 cup milk

Dash salt

Preheat oven to 350 de-
grees - the oven must be hot
when you put the pancakes
in. Peel, core and slice 2
apples. Sauté in butter and
ground cinnamon for about 8
minutes. Set aside.

Whirl the eggs, flour, milk,

Account: 13270A (332)
MA-225
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and salt in a blender with the
center of the top removed.
Makes batter for 2 pancakes.

To make pancakes: Spray
2 oven safe dishes with non-
stick cooking spray. Put
apples in bottom of each
dish, pour batter over top.
Bake for 18 minutes — have a
look at them - are they puffy
and starting to brown? Might
go as long as 25 minutes de-
pending on your oven. Then,
put a pat of butter and some
cinnamon/sugar on the top.
Put them back in the oven for
5 minutes and they’ll puff up
some more. Serve with warm
maple syrup. Makes 2 pan-
cakes.

Reader wants good recipes
for roasting pork loins.

Send any questions, com-
ments or suggestions to El-
len Clifford McGuire,
Readers’ Exchange, The Re-
publican, P.O. Box 307, East
Longmeadow, MA 01028 or
via e-mail to EMCliffordMc-
Guire
@hotmail.com. Please in-
clude your name, address,
and phone.
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