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Call Toll Free:
1-877-850-4882

Ace’s Pizza
Alec Brovinsky
Annabelle’s of Newport
Baker’s Pharmacy
Bruce & Annie McIntyre
Bruce Sundlun
Capt. Steve Moreau
Cathryn Jamieson Salon
Chase N’ Lulu of Newport
Chopmist Charlie’s
Christine Tanner
Coastal Plastic Surgery Center
Conanicut Marine Services
Craig Amerigian
Dave Terry
Don Bousquet
Dutch Island Lighthouse Asso.
East Ferry Deli
East Greenwich Photo 
Sussy Sundlun
Elizabeth Mullen
Evan Corporation
Fred & Sam Pease
Freddie’s House of Pizza
Fritz & Pembroke Attaway

Grapes & Gourmet
Hallman Septic
Integrated Management 
Solutions
International Tennis Hall of Fame
Island Realty
Island Rubbish
J.H. Breakell & Co. 
Jack’s Electric
Jagdish R. Shah, MD & 
Nita J. Shah
Jamestown Boat Yard
Jamestown Designs
Jamestown Fire Department
Jamestown Fitness Center
Jamestown Golf Course
Jamestown Hardware
Jamestown Parks & Recreation
Jamestown Police
Jamestown Public Works
Jamestown Wine & Spirits
Jane Lee Design
John & Joan McCauley 
Louis & Grace M. Mariorenzi
Louis J. Mariorenzi, MD & 
Priscilla Szneke

was a great success! 
Many thanks to our donors, sponsors, volunteers  

and the Dutch Island Lighthouse Association

From the Jamestown Chamber of Commerce 
We thank all of our donors and volunteers and apologize should there be any omissions.

Thank You

Mansions & Manors
Mary Meagher Design
Mhound for the 
Thoroughly Modern Dog
New England Linen Supply
Newport Storm
Overboard Boutique
Pas de Chat
Patrick & Jemma Driscoll
Pete Gadoury
Peter Diepenbrock
Petit Marketing
R&R Gallery
Rabecca L. Eunis, CPA
RE/MAX Bayview
Robert & Jane Mead
Spinnaker’s Café
Taste Design by Patti Watson
The Jamestown Press
The Nail Shop
The Purple Door Bead Shop
The Secret Garden
Trattoria Simpatico
Tricia’s Tropi-Grille
Video Showcase
View This
Wickford Insurance

Pick Your Own

Peaches
Market Open Daily

8:30 am - 7 pm

Vegetables • Fruit
Cut Flowers 

Fresh Baked Goods
Gourmet Food and Ice Cream

Local Artisans
Unique Gifts

Breakfast Sandwiches
Saturday & Sunday

Great Picnic Food

915 MITCHELL’S LANE
MIDDLETOWN, RI 02842

 (401) 847-3912

Musings

By Robert Morton-Ranney

My favorite physics for-
mula is: Work equals 
force times distance. It’s 

so clear and simple. I believe the 
term scientifi c types use for such a 
formula is ‘elegant.’

Dig a rock out of your garden 
and roll it across your yard, and 
you’ve done some work. Dig a 
bigger rock out of your garden and 
roll it across your yard and back 
and again, and you’ve done more 
work.

If only formulas and real life 
went together as easily.

Did you think about your labors 
on Labor Day? Most of us concen-
trate on food and frolic (which 
goes for just about every holiday, 

of course, but, anyway . . .), and 
leave refl ection for only those mo-
ments when it is truly necessary.

We ask so much of our work. 
We want it to engage us, stimulate 
us, entertain us, and satisfy us. Oh, 
and it has to support us, too. That’s 
a lot for one activity.

The most belabored (yes, words 

work, too) practice is to ask work 
to be a shorthand for our identity. 
Conversely, we hope that it will be 
the best introduction to others we 
meet. “And what do you do?” has 
been repeated more often than could 
possibly be determined, even by the 
laws of physics. Wouldn’t it come as 
a surprise if the response, for once, 
had nothing to do with a job?

Vocational choice experts tell us 
to follow our passion, and promise 
that if only we will abandon our-
selves to it, everything else will 
fall into place. All well and good 
if you’re one of the few who just 
can’t wait to get to the next meet-
ing, or make the next phone call, 
or tote the next wheelbarrow. But 

a lot of people simply don’t have 
passions that fi t into any clearly 
identifi able slot in the world of re-
muneration. Indeed, other experts 
claim that fully half of all work-
ers seek jobs simply because they 
have to. There is, after all, that 
little matter of paying the bills.

There is also the question of 
how one compares the value of 
tasks performed. Gone are the 
days, if ever they really existed, 
when each person took the fruits 
of their labor to the market (which, 
in this image, would be an actual 
location), and usefulness and qual-
ity could be compared. Nowadays, 
our purchases are of goods pro-
duced by teams of people, large 
and small, and usually we have no 
idea how many were involved or 
what their cut is.

Whose work is of value to us, in 
the series of actions that happens 
before we get the result we want? 
The person who takes the order at 
the store, sends it to the factory, 
makes the table, loads it on the 
truck, drives it to the warehouse, 
calls us with notifi cation of deliv-
ery, or carries it into our home? The 
answer is, of course: all of them. 
On the inside, however, their tasks 
will be remunerated separately and 
differently.

Then there are services provid-

ed. There’s nothing to take home 
in a bag. Somebody just tells you 
something, or takes care of some-
thing on your behalf, or fi xes your 
car, or alters your house. We trust 
that what has transpired is useful. 
Yet, we can’t be certain of what 
the value of its impact will be, and 
in many cases we couldn’t begin 
to compare it with available alter-
natives.

Stay-at-home parents unite. 
You are proof that not all work is 
carried out for money.

The most disappointing as-
pect of work life continues to be 
that people often choose catego-
ries on the basis of how they will 
sound at cocktail parties. It takes 
a long time to learn that how we 
look to others matters far less than 
how we feel within ourselves, and 
many a bouncy recitation of titles 
and assignments masks a growing 
mound of resentments and frustra-
tions.

To the extent that one is free 
to do so, it seems the best choices 
begin from the inside out. They do 
say the devil is in the details. And 
it seems the details of work reveal 
themselves slowly; some expected 
and some a complete surprise.

Hope you enjoyed Labor Day. 
And I hope your days of labor are 
okay, too.

The Watson Farm will offer 
a Watercolor Workshop on Sat-
urday, Sept. 15, from 9 a.m. to 3 
p.m. A rain date is set for Sunday, 
Sept. 16. 

Artists have enjoyed the scenic 
landscapes of the historic Watson 
Farm for over 100 years. Located 
in Jamestown, the farm offers 
panoramic vistas of the pastoral 
agricultural seaside landscape. 
This all-day workshop will en-
able participants to experience and 
capture the farm landscape and ar-
chitecture through the medium of 
watercolor.

Artist Natalie Pfanstiehl, who 
has taught at the Newport Art Mu-
seum for nearly twenty years, will 
lead the workshop. Her work has 
been shown in national, regional 
and local juried shows and re-
ceived numerous awards. She will 
give a one-hour demonstration of 

landscape painting and spend the 
rest of the day assisting students 
with composition and painting 
techniques. Students should bring 
their own painting materials and a 
bag lunch. All levels of experience 
are welcome. The workshop is $20 
for Historic New England Garden 
& Landscape members, $25 for 
Historic New England members 
and $35 for non-members. To reg-
ister and request more information, 
call Heather Minto at 423-0005.

The Watson Farm is a 280-acre 
working farm owned by Historic 
New England. Historic New Eng-
land, is the oldest, largest, and most 
comprehensive regional preserva-
tion organization in the country. 
For more information, visit online 
at www.HistoricNewEngland.org. 

Watson Farm painting class set


