
The Long and Short of it is,
We Have Propane.

www.buckleyhc.com

“Thank you for your impeccable 
service, knowledge and professionalism.
The way you handled the recent 
gas leak at our restaurant was 
outstanding. You fixed a potentially 
disasterous situation quickly, 
efficiently and brought my entire
propane system up to code. 
I am impressed and grateful.”
– Chuck Masso

Chopmist Charlie’s Restaurant

Become a Buckley Heating 
& Cooling propane customer 
and we’ll replace your old 
tank for a new one and give 
you 25 gallons absolutely free.

win07pro

1632 Kingstown Road
Peace Dale, RI 02879

401-789-9711

307 Oliphant Lane
Middletown, RI 02842

401-847-4090

Many Beautiful and Unusual Gifts
85 Brown St. Wickford • 295-1601• Open 7 Days

Midnight Sun

Valentine Gifts!!
Amber & Larimar Jewelry
Pearls - Themed Necklaces

Heart Crystals & Lots More!

RYAN’S
MARKET

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

www.ryansmarket.com
Specials good through 02/12/07

Hours: M-W 8:30-6,
Th-F 8:30-7, Sat 8:30-6, Sun 9-2

VOTED RHODE ISLAND’S BEST MEAT MARKET IN 2006 
BY R.I. MONTHLY. FRESHLY MADE BRICKLEY’S ICE 
CREAM FOR 2007 !!Hand Packed Pints -$3.50 ea. 
And Quarts -$6.50 ea. 

Our 120th Year

MEAT All BEEF USDA PRIME or Choice
Bone-In Rib Eye (Delmonico) Steaks....$7.95/lb
Bone-In Chuck Roasts...............$1.45/lb
Ryan’s Regular Hamburger- 10 lb. Pack.....$1.50/lb
Ryan’s Chuck Hamburger........................$2.95/lb
Ryan’s Own Shaved Steak....................$3.85/lb
Tenderized Round “Cube” Steaks.............$2.45/lb 
Top Round Roasts.............................$2.75/lb
Shaved Pork Steak.................................$3.95/lb
Pork Scallopin.......................................$3.95/lb
Chicken Tenders....................................$1.95/lb

SEAFOOD
New England Stuffies..............................$1.25/ea
China Bay Scallops....................................$4.75/lb
Cooked Shrimp, 41-50 ct.
Peeled and deveined...............................$6.75/lb

FRESH FROM OUR KITCHEN & DELI
Chicken Kiev with Herbed rice and Veggie...$5.50/ea
“Little Rhody” Brand N.Y. System Heat & Serve
Dogs (includes 3“all the way”dogs- Buns, meat sauce,
mustard and chopped onion)..................$2.75/ea 
Ryan’s Own Potato and Egg Salad.................$2.45/lb
Ryan Own  Applewood Smoked Turkey Breast..$4.95/lb
Deppeler’s Baby Swiss Cheese from Wisconsin..$6.95/lb
Carrot and Raisin Salad................................2.75/lb
Ryan’s Own Baked Ham..............................$4.95/lb
Baked Here ! Apple Pie… (8” size).............$3.49/ea

PRODUCE
Red or Green Leaf Lettuce.........................$.99ea
Packaged Mushrooms.................................2/$3.00
Fuji Apples..................................................$1.29lb
Hot House Tomatoes....................................$1.29lb
Chiquita Bananas...................................5lbs/$2.00

Welcome Home!

A S S I S T E D L I V I N G
• Studio, one and two bedroom
• apartments, including meals
• Options for enhanced support
• Respite stays
• Program for Qualified Veterans
• Separate Alzheimer’s residence
• Priority admission to quality
• nursing homes

Walk through our front door and you’ll feel the energy
and spirit that pervades every aspect of life at the Seasons.
Take a tour, talk to our residents and staff, and you will
see we’re a close family, sharing a love of life and concern

for each other that makes our home very special.

Five Saint Elizabeth Way
East Greenwich, RI 02818
401-884-9099
info@theseasons.org
www.theseasons.org

Ready for some tropical warmth?

14 Narragansett Ave. • 423-1490
Closed Sunday, Monday and Tuesday

‘Mermaid’s (Ladies) Night’
on Thursday Nights

1/2 Price on Appetizers, Salads and Pastas
“McDreamy” & “McSteamy Martinis

Watch GREY’S ANATOMY with us!

Valentine’s Day Dinner
• Honey Teriyaki Glazed Salmon

•Mediterranean Stuffed Chicken Breast
• Cajun Seafood Macaroni & Cheese

• Jerk Seasoned Pork Tenderloin
and the regular menu items

Open Wednesday for dinner from 4
Thursday, Friday & Saturday
Lunch: 11:30 - 4    Dinner 11:30 - 10

Try our New Menu Items!

Wall climber
Matthew Smith of Jamestown gave a lesson on rock wall 
climbing this week at the Providence Met school.

Photo by Andrea von Hohenleiten

The seed catalogs are piling 
up. Right now the pile is 
about a foot high and grow-

ing. But that’s OK. It gives me an 
idea of what is available. More 
importantly, I order from many 
of them. 

Last year, I got the best onions I 
have ever grown. Many were eight 
to nine inches diameter. I ordered 
them from Dixondale Farms in 
Texas (www.dixondalefarms.com) 
and bought four different bunches 
of 60 plants for $20. By following 
the instructions the onions were 
superb, and we have just fi nished 
the last of the stored onions. 

Similarly, I grew heirloom fi n-
gerling potatoes from Ronnigers 
(www.ronnigers.com). A pack of 
fi ve different one pound packets 
of potatoes and two pounds of fi n-
gerlings costs $28.80 and do they 
taste good! Both suppliers send 
their products around the middle 
of April or you can ask for them to 
be sent earlier. 

For seeds, I tend to use Thomp-
son and Morgan fl ower seeds be-
cause they have such a huge va-
riety (www.thompsonandmorgan.
com), plus I like the idea of order-
ing English seeds. 

I start hanging basket seeds 
about Jan. 1 and have found that 
Thompson and Morgan can pro-
vide the seeds when I need them. 

I often start fl ower seeds in 
late November or early December 
and need to get seeds early and 
so far T & M have always come 
through. 

I also purchase English seeds 
on my frequent trips to UK in 
the fall. For that matter, I always 
look in garden centers wherever I 
travel to try to fi nd something a 
little different, although you can’t 
bring plants into the U.S.

Vegetable seeds come from 
a lot of different places. My fa-

vorites come from Territorial 
Seeds (www.territorialseed.com) 
or Baker Creek Heirloom Seeds 
(www.rareseeds.com), but if you 
want to purchase small quantities 
at a very reasonable price go to 
Pinetree Seeds (www.superseeds.
com). They’re out of Maine and 
epitomize the old Yankee ethic of 
providing value for money. 

For bulbs and fl owering shrubs, 
I’ve used two places for years and 
had great results from both of 
them. Brent and Becky’s Bulbs 
(www.brentandbeckysbulbs.com) 
last year sent a package of dahl-
ias, cannas, lilies and other plants 
last year that gave really amazing 
results all summer long. 

The other bulb company I of-
ten use is K.van Bourgondien & 
Sons (www.dutchbulbs.com). 
Their bulbs have rarely failed to 
give huge fl owers and wonderful 
spreads of fl owers. My biggest 
problem is that I am usually trav-
eling so much in the fall that I for-
get to order fall-planted bulbs. 

All the daffodils that have 
been coming up in my garden for 
the last 15 years came from Van 
Bourgondien. This year, I might 
also try another bulb catalog from 
Old House Gardens (www.old-
housegardens.com). It has many 
antique and old bulbs of the type 
that used to grow on our island 
before modern hybrids were de-
veloped.

For greenhouse supplies, the 
top supplier in my opinion is 
Charley’s Greenhouse (www.
charleysgreenhouse.com). The 
folks there are a delight to talk to, 
and Tamara was very helpful and 

knowledgeable when I needed 
some information. Plus your sup-
plies come quickly. 

While it is not as comprehen-
sive as Charley’s, Worms Way 
(www.wormsway.com) is a store 
that has all manner of lighting, 
hydroponic, and other greenhouse 
supplies, including weird things 
like seabird guano, fl owering and 
fruit fertilizer, and organic potting 
soil.

If you are into rare and exotic 
plants, a couple of catalogs will 
help deprive you of a little more 
of your hard earned cash. Stoke 
Tropicals (www.stokestropicals.
com), Heronswood nursery (www.
heronswood.com) and Raintree 
Nursery (www.raintreenursery.
com) have a wide range of plants 
that can grace your yard with fruit 
and fl owers never before seen 
growing in Jamestown. 

Last week, I plucked fresh or-
anges from my orange tree, used 
banana leaves from a corm sup-
plied by Stokes Tropicals about 
10 years ago, and enjoy key lime 
pie from limes picked off a tree in 
the greenhouse.

These, then, are a few of the 
catalogs that cross my desk. Most 
are fun read especially when 
there’s snow on the ground, and I 
can dream about what I am going 
to grow in a few months. 

The
Island
Garden
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Islander takes 
a study sabbatical

Maureen Elizabeth Quinn, 
doctor of acupuncture, otherwise 
known as “Dr. Beth,” will take a 
one-year sabbatical. 

Quinn will go to Hawaii, where 
she earned her Master of Science 
Degree in oriental medicine. She 
will study Lomilomi, which is 
Hawaiian prayer massage. The 
training will give her a certifi cate 
and license to practice massage/
bodywork, and she will also focus 
on seaweed wraps and other such 
healing-treatment protocols.


