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BAKER’S PHARMACY
“YOUR COMPLETE PHARMACY”

423-2800 • 53 Narragansett Avenue

12” Plastic Rulers
Assorted Colors

19¢

Back to School Sale
August 21st through September 1st

Bic Atlantis Pen
2 Pack Retractable
Assorted Ink Colors

$129

Bic Brite Liners
5 Pack Assort. Colors

$159

Bic Stic Pens
10 Pack

79¢

Yellow Pencils
10 Pack

49¢

Chalk
White or Colored

12 Count

29¢

Disney Pencils
4 Pack Characters

99¢

Bic Z4+ Roller Pens
4 Pack. .5mm

Assorted Colors

$369

Elmers Glue
4 oz. Non-toxic

59¢

CD-R80
25 Pack

$599

DVD+R, DVD-R
25 Pack

$999

Bic Brightliner 
Grip Highlighter

2 Pack

$129

Theme Book
70 Sheets

Assorted Colors

49¢

Crayola Crayons
24 Count

79¢

Clipboards
Assorted
Designs

$199

and Much More...
Russell Stover Candies & Carlton Cards

Bic Duo 
Pen/Highlighter

$299 Index Cards
3”x5”

Ruled or Plain
100 Count

59¢
3 Subject
Notebook
120 Sheet
Assorted
Colors

99¢

5 Subject
Notebook
180 Sheet
Assorted
Colors

$179

Self Stick
Note Pad

Assorted Sizes

59¢

Push Pins
100 Count.

 Clear

79¢

Paper Clips
Jumbo. 75 Count

79¢

By Sam Bari
Serving dishes that are steeped 

in the deepest traditions of New 
England “Yankee” seafood with a 
Jamestown twist, Chopmist Char-
lie’s celebrates its thirteenth anni-
versary on Labor Day. 

Owner, Chuck Masso, invites 
everybody to join him and his 
staff at the gala festivities. 

From a bowl of the heartiest 
chowder to an expertly prepared 
catch of the day, made special 
by Chopmist Charlie’s executive 
chef, Chris Olobri, the best of the 
best authentic seafood fare satis-
fi es diners on a daily basis. 

Favored by locals, Masso at-
tributes the success of the popular 
Narragansett Avenue restaurant to 
his dedicated staff and strong lo-
cal ties.

According to his employees, a 
lot of the credit has to go to Masso 
himself, who goes out and catch-
es the “catch of the day” several 
times a week so he can guarantee 
freshness. 

“I try to get out three times a 
week,” Masso said. “I catch a va-
riety of fi sh so we can offer a good 
representation of the array of sea-
food that is locally available.” Ev-
erything Masso lands is expertly 
fi lleted and prepared by executive 
chef Olobri who strives to “offer 
diners traditional seafood cooked 
in a way that is not available any-
where else,” he said.

Masso says that 90 percent of 
his steady customer base is com-
prised of locals. “If you ask the lo-

cals where they go to eat, they say 
Chopmist Charlie’s,” Masso says. 
“We have a good reputation with 
the people who live here. They are 
very loyal,” he added.

 Masso, 51, was born in Sci-
tuate and he began working in a 
clam shack when he was 14 years 
old. He has been cooking for a 
living ever since. After graduat-
ing from high school and major-
ing in business at Bryant Univer-
sity, Masso joined the U. S. Coast 
Guard and became a food service 
offi cer for four years.

Using skills learned at the 

Coast Guard Culinary Arts School 
in Petaluma, Cal., Masso traveled 
around the country and throughout 
the Caribbean, working in hotels 
and ski resorts as a chef. His back-
ground and experience landed him 
jobs wherever he went. He eventu-
ally tired of constantly moving and 
returned to Rhode Island where he 
was hired as the food and bever-
age director at the Viking Hotel in 
Newport from 1984 to 1986.

He then served as executive 
chef at the Bay Voyage Inn where 
he stayed for two years before 
moving to Florida in 1988 to open 

“Venice Gardens Seafood,” the 
fi rst restaurant of his own, in the 
town of Venice. The success of the 
Venice Gardens inspired him to 
open three additional restaurants 
in quick succession in Sarasota, 
Naples, and St. Petersburg.

When his mother took ill in 
1994, Masso sold the Florida busi-
nesses and returned to Jamestown 
to establish a restaurant at the 
Jamestown Country Club. There, 
he hired several of the staff that 
are with him to this day.

In 1996, he opened Chopmist 
Charlie’s on Labor Day weekend, 

naming it after Chopmist Hill 
in his hometown of Scituate. He 
took administrator Candi Clarke, 
bartender Joe Gabriele, executive 
chef Chris Olobri, and bartender 
Jim Grogan with him. All are now 
part of the Chopmist Charlie’s 
managerial staff.

Additionally, chef Dave Rajotte 
and wife Denise have been with 
Masso for more than 10 years. 
Dave is the kitchen manager and 
he and his wife together manage 
the catering business.

“We’re like family here,” Mas-
so said. “We’ve only hired one 
new waitress in12 years.”

Chopmist Charlie’s recipes 
are featured in three cookbooks. 
Masso’s establishment is one of 
16 restaurants in the country that 
were selected for the renowned 
cookbook, “Recipes from the 
Road.”

The restaurant was recently 
dubbed, “The Cheers of James-
town” by Ted Rhinestein, host of 
ABC television show “The Chron-
icle,” which featured Chopmist 
Charlie’s on the popular weekly 
program.

Chuck Masso is a past presi-
dent of the Jamestown Chamber of 
Commerce. He served a six-year 
term on the board of directors of 
the Rhode Island Hospitality and 
Tourism Association.

Chopmist Charlie’s on Narra-
gansett Avenue is open from 11:30 
a.m. to 9:30 p.m. during the week.  
Weekend hours are from 11:30 
a.m. to 10 p.m.

Chopmist Charlie’s celebrates thirteenth anniversary

Bartender Joe Gabriele, left, owner Chuck Masso, center, and executive chef Chris Olobri await 
their patrons at Chopmist Charlie’s.               Photo by Sam Bari


