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RYAN’S
MARKET

70 Brown Street, Wickford
294-9571 or 667-7622

www.ryansmarket.com
Specials good through 08/15/06

Hours: M-W 8:30-6,
Th-F 8:30-7, Sat 8:30-6, Sun 9-4

RYAN-028284

Offering U.S.D.A. Prime and Choice Grade Dry Aged Beef & Lamb, 
Fresh Cut Pork, Veal & Poultry Since 1886. Stop by today to 

speak to a Real Butcher and enjoy the best beef and meats in R.I. 
SCHARTNER’S FARM CORN IS IN !!!! And their other vegetables with 

character and Schartner quality are on their way ! Have a great 
weekend and I’ll see you in the market- E.J. Ryan

MEAT All BEEF USDA PRIME or Choice
Aged New York Shell Sirloins . . . . . . . . . . . 5.35/lb
Top Round London Broils (A Ryan’s Market Favorite 
with the flavor that No One Beats !). . . . . . 3.45/lb
Ryan’s Famous Full Flavored Chuck Hamburger 
(88-90% lean and makes a great burger !) . . . 2.75/lb
Ryan’s Own Shaved Steak
(a perfect hot sandwich maker !)  . . . . . . . 3.95/lb
St. Louis Style Ribs !
(These are soooo nice to grill with a slow smoke ) . . . . 3.25/lb
Boneless Chicken Breasts  (always nice !) . . 2.25/lb

SEAFOOD
Ryan’s Own Store Made Scallop-Crab Cakes 
fry,broil or use for seafood stuffing- very versatile! . . . $6.45/lb

Fresh New England Sea Scallops (The Steve and Mike at 
Anthony’s are bringing you the best !) ............... $9.95/lb

FRESH FROM OUR KITCHEN
Ryan’s Own Rotisserie Roasted Chickens
(3 1/2 lbs each- good size here !) . . . . . . . 4.75/ea
FRESH FROM OUR DELI
Ryan’s Own Cooked and sliced Roast Beef, Baked 
Ham and Roasted Turkey. . . . . . . . . . . . . . 5.95/lb
Pre-sliced American Cheese
(A summertime pal of the burger) . . . . . . . 2.95/lb
Ryan’s Own Store made Pasta Salad with 
Feta,Cherry Tomatoes and Procuitto . . . . . . 4.95/lb

PRODUCE
Garden Fresh Cucumbers . . . . . . . . . . . . . . .3/1.00
Crisp Red and Green Leaf Lettuce. . . . . . . . . .99 ea.
Hand-Picked Green Beans . . . . . . . . . . . . . . .99 lb.
Summer and Zucchini Squash. . . . . . . . . . . . .89 lb.
Fresh-Picked Maine Broccoli. . . . . . . . . . . . 1.29 lb.

Our 120th Year

Open Daily 10am-1am - Located at the Base of the Newport Bridge
Must be 18+ to enter - 401-849-5000 - www.newportgrand.com 

150 Admiral Kalbfus Road - Newport, RI  02840

Matty B. & Joe
Friday- August 11th
Soundwaves DJ

Saturday - August 12th

ARCH-030593

Eric F. 
Archer
A t t o r n e y  a t  L a w

57 Narragansett Avenue

Jamestown, Rhode Island 02835

(401) 423-0083

Evening and weekend office 

hours available by appointment.

The
Island
Garden

By Roger Marshall

Well, last week was a surprise.
I was at a marine show in Las
Vegas for the week, where tem-
peratures hovered around 110
degrees. When I got back, my new
neighbor’s tree-trimming service
had cut down two oak trees bor-
dering my property, one on my
neighbors and one on my proper-
ty. They didn’t ask. They simply
hacked away, and then had the
audacity to go up a tree 15 feet
inside my property and cut off
branches because they were dead.
To me, this is supreme arrogance
on the part of the out-of-town tree
service. In my dealings with the
local tree people, they have
always been polite and easy to
work with, especially Brian Dutra,
who does all my brush chipping.
I’d recommend the locals to any-
one.

Anyway, garden work needs to
be done. This is the time of year
when new growth starts to show,
and it is a good time to propagate
shrubs for next season. You can
take greenwood cuttings from
many shrubs, including but not
limited to hydrangea, euonymus,
daphne, dogwoods, cotoneaster
(pronounced cottony-aster),
broom, magnolia, bittersweet,
clematis, forsythia, privet, and
fuschias. All you need do is snip
the top 2 inches or so off the green

part of the stem. Break or cut off
the leaves leaving the top two or
three, dip the stem in rooting hor-
mone, and plant it in a pot of
sandy potting soil. Keep the plant-
ed stem in partial shade, mist daily
or twice daily, and wait for results.
You should see roots starting in
four to six weeks. After that, it’s
simply a matter of growing the
plant and potting it as you would
any other plant. When the plant is
in a 6- to 8-inch pot (about two
years) transplant it into your gar-
den.

In the vegetable garden
Your tomatoes should be

almost ready. With all the rain
we’ve had, they may still be a lit-
tle green, but they’ll turn red soon.
Then you’ll be able to enjoy the
taste of home-grown tomatoes.
And, if you have planted a lot of
bushes, so will your neighbors and
anyone that comes to your door!
Early potatoes are almost ready to
be harvested, as is garlic and corn.
When picking potatoes, save a
few for potato salads. I grow fin-
gerlings specifically for a salad
with tomato, olives, capers, and
basil. Douse it with olive oil and a
little vinegar and you have a dif-
ferent, but very tasty potato salad.

Check where your pumpkin
and squash vines are going. They
can easily be trodden on when
they spread out of the growing
beds. In the greenhouse, I trained
them upwards, so that I now have
pumpkins growing on a shelf
eight feet above my head. I hope
that wasn’t a giant pumpkin vine!

If you are working on getting
additional crops from your garden
before fall, start brassicas — cab-
bage, broccoli, and other greens
— now to be transplanted into the
beds where you have already har-
vested crops. With luck, you’ll be
able to get a second crop out of
your garden before frost sets in. If
you have a cold frame, you will be
able to enjoy fresh vegetables for
most of the winter by starting
many seeds right now and putting
them in the cold frame before
mid-September. The art of having
winter vegetables is to grow them
large enough before winter sets in.

Shrubs
Prune shrubs carefully. As

mentioned above, you can propa-
gate a lot of shrubs at this time of

year, but some shrubs, notably
rhododendron, have set their
flower buds for next year, and if
you prune off the flower buds you
won’t get flowers next season. If
you have a privet hedge, now is
the time to prune it, and again in
the fall. The more you prune, the
denser the hedge will grow. Prune
back wisteria and train the vines
where you want them to go.

Lawns
We are in the summer hot sea-

son, and unless we get a reason-
able amount of rain, your lawn
will go dormant. That is, if you
don’t water it regularly. Going
dormant is a lawn’s natural reac-
tion to heat, and it just means that
you won’t have to cut your grass
so often, so there is a good side to
having a brown lawn.

Flower gardens
With oriental lilies in full

bloom, the flowerbeds smell
wonderful. Dahlias are in bloom,
adding their showiness to the
yard. Watch for humming birds
tending to your lilies. They love
the fragrance and nectar.
Deadhead flowers as they die
back or your plants will try to
make seeds. Snipping off dead
flower heads often gets the plant
to make more flowers. Fertilize
roses lightly to get more flowers
before fall. Keep your flower gar-
dens weeded and above all have
fun in the sun!

Legal notices

TOWN OF JAMESTOWN
ZONING BOARD OF REVIEW

NOTICE OF PUBLIC
HEARING

NOTICE IS HEREBY GIVEN THAT
THE JAMESTOWN ZONING BOARD
OF REVIEW WILL HOLD A PUBLIC

HEARING ON AUGUST 22, 2006, AT
THE JAMESTOWN LIBRARY, 26

NORTH ROAD, JAMESTOWN, RHODE
ISLAND AT 7:00 P.M.

UPON THE FOLLOWING:

Application of Elaine Enterprises
Inc., whose property is located at
Prospect Ave. & North Main Rd., and
further identified as Tax Assessor’s
Plat 1, Lots 52 & 53 for a Special Use
Permit from Article 3, Section 82-314,
High Ground Water Table and
Impervious Layer Overlay District, and
a Variance from Article 3, Table 3-2,
District Dimensional Regulations, to
construct a 26 ft. x 52 ft. 3 bedroom
single family residence within the High
Ground Water Table and Impervious
Layer Overlay District with less than
the required yard set backs.  Said
property is located in a RR80 zone and
contains 15,338 sq. ft.

Application of Brian & Darien Petit,
whose property is located at Seaside
Dr., and further identified as Tax
Assessor’s Plat 3, Lot 168 for a
Special Use Permit from Article 3,
Section 82-314 to construct a single-
family home within the High Ground
Water Table and Impervious Layer
Overlay District.   Said property is

located in a R40 zone and contains
33050 sq. ft.

Application of Virginia Kitts, whose
property is located at 17 Plymouth
Rd., and further identified at Tax
Assessor’s Plat 8, Lot 469 for a vari-
ance from Article 3, Table 3-2, District
Dimensional Regulations, to replace
existing structure 2 ft. from front lot
line (Fowler St.) 15 ft. being required,
and 5 ft. from the side lot line (north),
7 ft. being required.  Said property is
located in a R8 zone and contains
6,461 sq. ft.

Application of James & Patricia
Donnelly, whose property is located at
Garboard St., and further identified as
Tax Assessor’s Plat 15, Lots 177, 178
& 179 for a Special Use Permit from
Article 3, Section 82-314 (B) (1 To 6)
and (c) (1) to construct a 3 bedroom
single-family residence with ISDS
within the High Ground Water Table
and Impervious Layer Overlay District.
Said property is located in a R40 zone
and contains 21,600 sq. ft.

BY ORDER OF THE ZONING
BOARD OF REVIEW

THOMAS GINNERTY, CHAIRMAN
Fred Brown, Zoning Officer

This meeting location is accessible
to the physically challenged.  Hearing
or speech impaired individuals requir-
ing the services of an interpreter
should call 1-800-745-5555 not less
than 3 business days prior to the
meeting.

(July 27, Aug. 3, and Aug. 10)

Pachyderm painters
on exhibit in Tiverton

The work of Thai elephant
painters (yes, elephants!) will be
exhibited at Gallery 4 at the
Tiverton Four Corners from Aug.
12 to Sept. 4.  The opening recep-
tion will be on Saturday, Aug. 12,
from 4 to 7 p.m.

Some 22 paintings done by the
elephants will be shown during
regular gallery hours, Monday
through Saturday, 10 a.m. to 5
p.m., and Sunday from noon to 5
p.m.

A portion of the proceeds of
any sales during the exhibit will
go to the World Wildlife Fund and
the Thai Elephant Conservation
Center.

For more information, call
gallery owner Bob Smith at 816-
0999.


