Buzzards Bay Water District
P.O. Box 243 — 15 Wallace Avenue
Buzzards Bay, MA 02532
Tel. (508) 759-4631

www.BuzzardsBayWaterDistrict.com
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Meeting Notice
The Buzzards Bay Water District

Board of Water Commissioners *:i
Will Meet on 11!
Friday, February 26, 2021 ’::‘ ()
At 7:00 pm i
Location

Massachusetts Maritime Academy Campus
Meeting Location has Changed to:
Admiral’s Hall (Lecture) connected to Harrington Building
101 Academy Drive, Buzzards Bay
First Building on the right, after the gate (Campus Map #16 -Attached)

Agenda
Call to order by moderator

Vote for temporary moderator
New moderator call to order

e

To elect by secret ballot a member of the Board of Water Commissioners with
nomination papers filed in advance, for the remainder of the term ending at the April

2023 Annual District Meeting (as posted in the Enterprise February 12, 2021- Attached).
5. Any business not reasonably anticipated within 48 hours
6. Commissioners comments

7. Adjourn

Posted by: TK Menesale, District Treasurer, Clerk
Monday, February 22, 2021 1PM

Buzzards Bay Water District Office outside cabinet to provide 48 hour viewing according to
Open Meeting Law,G.L.c.30A.,5,29.03

Town of Bourne-Town Clerk’s Office
Town of Plymouth -Town Clerks Office

Wendy Chapman, Chairperson

Robert Ethier, Vice Chairman

Joseph Carrara, Water Commissioner
Galon “Skip™ Barlow, Water Commissioner

Buzzards Bay Water District is an equal opportunity provider and employer
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Friday, February 12, 2021

The Bourne Enterprise

More Recipes Celebrating Black History Month

By GATL BLAKELY

¥ Teannot remem-
3 g || ber when I have
had such a posi-
tve responze (o
8 column as 1 did
with last week's
article on Cleora
Butler. Inspired
by the apprecia-
tom, I am on o a few more refer-
ences to celebrate Black History
Month. Once again, as 1 write, |
only wish that there were & way
1o-add a “seratch and snifT" to the
Ppaper, so you, my readers, could
experience the arema of “Mama's
7-Up Pound Cake ~

5o we will start with that, a
vintage recipe that has been in
Jacelyn Delk Adams family for
decades. Adams has been tweak-
ing her family's old favorites
since starting her popular recipo
blog, Grandbaby Cakes, in 2012
Her grandmother, affectionately
known as Big Mama, used what
was readily available Lo eroate
original baked goods and other
sweet treals, Adams was some-
times allowed into the kitchen to
“dabble in the process as o rite of
Ppassage” with her mother, aunt,
and Blg Mania, after traveling from
Chicago to Winona, Mississippiito
vlsit her grandmother).

Both her debut cookbook,
“Grandhaby Cakes: Modern
Reci Vintage Charm, Soulful
Memories” and her blog have
carned the praise of critics, along
with a significant following of
bakers, both young and old, The

afore-mentioned pound cake, her
mother's faverite, is the frst cake
she ever learmud to bake. Adams
says her mother was mdamant
about using “the eriginal 7-Up and
nothing else,” believing you ean
taste the difference. | made two
smaller cakes instead of one large,
bt T think you could slso gasily
make this delicious cake into cup
cakes or “cakelettes” if you have
one of those faney Bundt pans.,

Adams’ recipes were featured
in the January/February
issue of Bake from
Scratch, & magazing
deveted to artisan
recipes fur the
home baker. This
currenl issue v
eelebrates Black
bakers. It in-
cludes Al Ruker's
Peanut Butter
Cake, along with a
history of benne wa-
Fers, the ieonic South
Caralina biseult, tracing
the erigpy, cranchy thin wafers
from their African roots to their
howme in Charleston.

The hiscult article introduced
me to one of the frst Black cook-
Book authors in the United States:
Abby Fisher. Her book, of which
100 copies were published in 1881,
whas dictated to close friends, as
Fisher wis uniable to roard or write.
What Mrs. Fisher knows about Old
Southern Cooking was rediscov-
ered in 1984 and reprinted in 1965,
it iz sald 1o be ane of the great-
e£l records of the Black culinary

American Life In Poetry

liy TED KOOSER
US POET LAUREATE

Note: This colamin iz o reprint from the American Lije in Poeiry
refine ag we bid faresnedl to Ted Kooser and work to fimalize forth-
coming columins curated by Kunnte Dames

In many American poems, the poet makes a personal appear-

ance and offers us a

Lage, but

L rom
there are lots of fine poems in which the poct, a stranger in a
strange place. observes the lives of sthers from a distamee and
imagines her way into them. This peem by Lita Hooper is & good

example of this kind of writing,

Lasve Worn

In a tavern on the Ssutheide of Chicago

4 man sits with his wife. From their corner booth

each stares at strangers just beyond the othoer's shoulder,
nodding to the songs of their youth. Tonight they will not fight.

Thirty years of marriage zits belween them

like & bomb. The woman shifts

then rubs her right wrist as the man recalls the day
when they sat on the poreh of her parents’ home

Even then he couli feel the absence of something
desired or planned. Thers was the smel]

ofn freshly tarred driveway, the slow heat,

him oifering his future to folks he did not know,

And there was the bloomi

ia tree Lo the dist

its oversized petals like those on the woman's dress,
making her belly even larger, her hands

disappearing into the folds

When the last neighbor or friend leaves their booth
he stares at her hands, which are now closer to his,
remembers thal there had always been some joy. Leaning
closer, he believes he ean pee their dadghter in her eyes,

We do not accept

1pts.
in Poetry is made possible by The Poetry Foundation (wwiw,
),

Life

LOTE),
supported by the Department

of Poetry L is alsa

EP

tradition in this country,

From leoking at the past. the
magazine editors turned to the
future. Highlighting un all-star
roundup of products from Black-
owned businesses, they also spol-
lighted three bakers who were
part of transforming Bakers
Against Racism lnte a global
movement. As the editor notes,
“this is an issue rich in more than
Just recipes—il's rich in stories
and voices.” The magazine is

available online through dig-
ital newsstands as well
a5 by subseription,
As I go through
my cookbook |-
brary, allempt-
ing to purge some
of thousands of
books | have ac-
cumulated over
50 years of cook-
ing, teaching, and
wriling. | found a con-
ple more bBooks warth
mentioning here. My dear
Iriend Alvin Fortune, who lived
bere in Falmouth when he was
the principal of Barnstable High
School in the 1996z, sent me o
eopy of “Delilab's Everyday Soul:
Southern Cooking with Style *

In this beok. published in 2006,
Chel Delilah Winder shares more
Usan 100 of her favorite recipes
with the stories behind them, The
recipes arve arvanged by ovea-
ston, and are sccented by spe
memaries. tips. and suggestions
for serving traditional and con-
temporary soul food, For Winder,
soul food iz feed thal comes from
the heart and touches the soul
“Tradition mewts the twenty-first
century in this eookbook that's as
hip and eolorful ax its auther.” is
the deseription on the cover,

Winder's recipe for roasted
pork ribs is one of my all4ime fa-
vorites, us you can see from the
stained page in the photograph
Her house sensoning is excellent;
1 have often made o large hateh
and given it as gifts at the holi-
days. It's good on pork chops as
well—in fact. seasoning the meat
with this combination is useful for
many types of protein, poultry and
fish ineluded.

ine more book worth mentinn-
Ing today is & local cne—sart of,
Jessica Harris lives in Braaklyn
but travels often to her home on

Martha's Vineyard. She has wril-
ten nine cookbooks document-
ing “the fusds and foodways of
the African diaspora, including
‘Beyond Gumbo: Creole Fusion
Food from the Atlantic Kim, ™

In “The Martha's Vineyard
Table,” sho featurcs dishes from
‘Wampanoag cooks to Pertuguese
setthers and Jamaican immigrants.
Her essays. which are sprinkled
throughout the book (along with
exceptional eolor photography by
Susie Cushaer), provide us with
the tastes of the Vineyard—hoth
Up-Lsland and Down-Island. She
attributes her Vinayarder statue
to half a century of vacationing
in the same house on the island,
which her parents purehazed “for
the prineely sum of four thousand
dellars”

Harris suys that “tryving to cap-
ture the Vineyard i= like trying
to pick up water” She does a
prtty good job. however. From
the front perch of her home in
Oak Bluffs, she olfers a recipe for
a drink she ealls the Poreh Sittor,
“Every Sunday fur ye RS my
friends strolled ly after services
at Union Chopel or ur Lody Stur
of the Sea, I greeted them with my
sparkling wine, Several years agn,
whaen Brazilian products became
available on the island and | eould
get the passionfruit juice that T
ndore, the porch sitter was horn.
like bt make it with a pink Bogvet,
an inexpensive French sparkler
that is alao a good mixer.”

Have some as we continue to
eelebrate Black History Month,
And {ry a couple of olher resi-
pes from these hooks (and maga-
zinel They are all, a2 we say, “real
keepers™!

Porch Slider

Passivnfruit juice
Dry sparkling wine

Fill a chilled champagne flute
one-third full with the passion-
[rult juice. Top off with the spas-
kling wine. “Voila."

Roasted Pork Ribs
2 slahs pork rihs
House seasoning
Barbecus sauce

Al least 8 hours before roasting

Here are two of the enokbouks by Black authors and owned by this
eolumnist thal served as a souree for this week

the ribs, remove any excess fal
and plage them on a baking sheet
Combiue all the ingredients for
house seasoning (see belows in
# bowl, mixing well, and rub the
Seasoning genernusly on the ribs.
Cover with plastic wrap and set
in the refrigerator for at least
8 hours, or overnight. To serve,
proheat the oven to 300°F and
arrange the marinated ribs on
o clean baking sheet; roast until
browned and tender, about 2
hours. To serve, cut the slabs into
individual ribs and arrange an o
serving plate; serve with barbe-
cue sauce on the side.

House Seasoning

1 eup kosher salt

W cup each: black pepper and
Eranulsted garlic

% cup paprika

1 TBSP plus 1 tsp diy mustard

2 tsp cayenne pepper

Mama's 7-Up Pound Cake

1% cups butter, at room
temperature

3 cups granulated sugar

Y tap anlt

 large eggs, 8t room temperature
3 eups sifted cake four

4 eup 7-Up soda

I thap lemon extract

For the Glaze:

1 eup confectisner’s sugar

3 TREP 7-Up soda
Y 15 bemnon extract

For the Cake:

Start by preheating yvaur oven
1o 315°F, then Uberally spray a
10-cup Bundt pan with non-stick
baking spray. [n vour mixer how|
ardd butter and beat for 2 min-
utes on high speed: slowly adid in
sugar and salt beal on high speed
for an additinnnl seven minutos
until vary pale yellow and Auffy.
Nexl, add eggs, one at a time,
combining well afler cach addi-
tion and seraping down the sides
s necded, Turn your mixer down
o its lowest speed, and slowly
add flour into batter in two incre-
mieniz, Be careful not fo overbent

Lasily, pour in 7-Up and lemon
extract, serape down sides and
X until just combined and turp
off mixer. Pour cake batter into
prepared Bondt pan, and bake fur
1 hour and 15-20 minutes or until @
toothpick inserted in the center of
ihe cake comes out clean, Cool in
pan on & wire rack for 10 minutes
then invert cuke on serving plate,

For the Giaze

In o zmall bowl, whisk together
confectioner’s sugar, 7-Up. and
femon extract until it's pourable.
Spoon over the cake and allow to
harden.

Appreciating The Unseen

By MARY RICHMOND

Winter is n time for rest and reju-
venation in the natural world. Here
in New England much of the land
goes dormant for several months.
Wildlife of all kinds slow down and
all movenment and energy are fo-
cuzed on survival, aot trivial mat-
ters. In other words, food, water and
shelter; repeat constantly.

Our technology has caused hu-
mans to overlook and ignore these
excles of avtivily and rest, instead
Focusing on productivity and profit
no matter what else may be golng
ob. We work through hurricanes
and blirzards, floods and fires. We
work al night and st dawn and can

W .ma§' think we are superior

of English at the

iy
of Nebraska, Lineoln. From “Gathering Ground: A Reader
Celebrating Cave Canem's First Docade,” University of Michigan
Press, 2008, by permission of the author. Poen copyright 2006
by Lita Hooper. Introduction copyright 2021 by The Poetry
Foundation. The introduction's author, Ted Kooser, served as
United States Poet Laureale Consultant in Poetry to the Library
of Congress from 2004-2006,
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" ENROLLMENT NOW

OPEN TO THE PUBLIC!

Fair Acres is committed to creating a positive experience that will
Hast a lifetime and we guarantee your child will excel.....

ACADEMICALLY - SOCIALLY - PHYSICALLY - EMOTIONALLY

our s, impl
~a Slate of the art air purification system and created
outdoor “Fods” to ensure your child's safety.

o the s 5 ngs and
chickadees, but are we? They know
when o retreat and rest while we

Much of what that eotails goes on
vatside the awareness of the av-
erage human focused on warking,
commuting, getting the kids to and
[rom all the places they go. keeping
h d foodi

against the spow-covered ground
grah my attention and the Aight of
ayellow-shafted Hicker showing off
e reasons he is called that fies
over my head W the feeder. Snow

wnd alares-
sonable thoe, community commit-
ments, ot cotira. Ask a husy working
muomn about how she will got some
renewal and rejuvenation time snd
then duck before she punches vou.
Especially in these days of COVID,
time for that in oxtremely lovived,
Even those who are not working
have so much stress and anxiety
right now that such things as rest
seem like a dream.

COVII-8 is, in facl, a reminder
that things unscen can affect us in
a huge way. Last year at this time, it
wis impossible W imagine U year
we have all been through All be
cause 8 creeyy little virs suceeeded
in cauming havoc wherever it wenl,

Hail about and elog-
ging the alsles in the grocery stare
as il we don't have cupboards fll of
Fovd at home.

Although winte time for
slowed-down activity, it is also s
time of renewal and recharging

is

which .

As ook out on a landscape cov-
ered with snow it secms peaceful,
calm. and beautiful. Tee clnmps
sparkle against o deep blue sky like
suall crystals o jewels on dark, leaf
less branches. Bright red eardinals

FOR THE OFFICE OF:

BUZZARDS BAY WATER DISTRICT

NOTICE TO THE REGISTERED VOTERS OF THE TOWN
OF BOURNE RESIDING WITHIN THE BOUNDARIES OF
THE BUZZARDS BAY WATER DISTRICT

NOMINATION PAPERS ARE AVAILABLE AT THE OFFICE
OF THE BUZZARDS BAY WATER DISTRICT:

BUZZARDS BAY WATER DISTRICT
15 WALLACE AVE
BUZZARDS BAY, MA 02532
S08-759-4631

WATER COMMISSIONER (1) FOR A TWO-YEAR TERM

SPECIAL ELECTION TO BE HELD ON FRIDAY, FEBRUARY
26, 2021 AT BEACHMOUR, MASS MARITIME, 11 BUTTER-
MILK WAY, BUZZARDS BAY, MA (& 7:00 PM

LAST DAY TO PICK UP BLANK NOMINATION PAPERS 1S
MONDAY, FEBRUARY 22, 2021,

LAST DAY TO SUBMIT NOMINATION PAPERS WITH THE
BUZZARDS BAY WATER DISTRICT CLERK FOR CERTI-
FICATION OF VOTER REGISTRATION IS WEDNESDAY,
FEBRUARY 24, 2021 BY 4:00 PM.

i to look at, but it chal-
lenges many birds and animals in
multiple ways,

The snow that fell on Sunday
froze, making the surface difficult
for many larger animals, such
as loxes, coyates and deer,

Footing on crusty snow
ean be uncertain
and awloward. One
minute an animal

<
s on the surface &

and the next !
1hey v broken I
through and |

are up to their 4

kiees ar shoul-

ders in snow. 2

Small aninuls,
such s voles and
miee, can tunnel
under the snow. IF
wou're vut and about,
you've probably seen the
signs of these tunnels as the muw
melts. Watching foxes or coyotes
sniffand listen for movement under
the suow can be quite entertaining,
especially when they dive in, nose
first, to cateh their dinper,

Most of what remains unseen in
the winter is either undengrotind or
underwater. Tiny organizmns arent
usually visible to us even on sum-
s days, but we tend Lo forget they
even exist in winter. All those busy
little geys are still doing their jobs,
mastly breaking down dying things
and eleaning up detrituz, Many in-
seel und other arthropd eggs and

ok out ut wiskly
Fieail Exatn Section,

eY'\fy— -{Y-?

Patcn

larvae are luactive, hidden hehing
bark. unider logs and rocks, or g
inlo the sand or humus of the fmrest
Aoar: At the beach most small erea-
tures have retreated farther out to
st whvere they are bess likely to be
tossed about or froren to death. Tn
the ponds. the muddy hottoms cov-
ered with leaves amd dead plants
are busy with tiny creatures either
in dormaney or doing their
thankless jobs of eleanup

and removal,
For beings with
bigg eyom ol ears, it
Is sometimes har
to belleve that w
much of what
nikes the world
FoEs on around
! s = aetuslly in-
/ visible to us, We
also don't really
hear all that well,
Our ears being no.
where near as cffoc-
tive as those of many

mwmmals and brds.

If you've been oot walk-
ing these lust few weeks, you nmy
huve noticed that the buds on wees
and shrubs are beglnning to swell.
Those buds hold our summer within
their ightly wrapped little selves.
All the flowers, beaves, fruits, hen
ries, and nuts that will feed mul-
titudes of wilid creatures, hig and
small, are wound up in those ting
nugzets of life. We can’t see what is
within without destroying the bud
but inside each bud is an unseen
miracle waiting o barst out when
thas time is Tight. That is, if it tsn1
bevoured by » hungry deer or rabibit
foaking fur sustenance. Those buds
may ot lnok Iike much of a meal
bt they are packed with embryonic
energy. and te deer and rabbits in-
stinetively know it

As we move through the world,
1t 1& goaud to remember that much
of what we rely on regularly goes
o beneath our notice. Being alert
1o whal is going on in nature, boti:
the seen and unseen, is good for
oir health. 1 think we've all scen
how mueh & tiny, almost invisible
arganism can change sur lives in
o heartheat. It may be ty, but it is
certainly mighty

Z

Mary Ricltond iz an artist, (e
maduralist, ond educntor whe grew up
om the Cope cond fives in Hyentis. Mors
inforaation ai wwecapecodariomd
narere, com.



