
WORCESTER — Quinsigamond 
Community College is opening its 
doors to Becker College students after 
learning of  the College’s closing at 
the end of  the Spring 2021 semester.

“It is with a heavy heart that we 
learned of  the impending closing 
of  Becker College, one of  the oldest 
institutions of  higher education in 
our region. Becker has made a pro-

found and last-
ing impression 
on our commu-
nity and many 
QCC transfer 
students,” said 
President Luis 
G. Pedraja, Ph.D. 

QCC has devel-
oped a transfer 
agreement and 
m e m o r a n d u m 
of  understand-
ing (MOU) with 
Becker College 
to assist current 
Becker students 
in seamlessly 
continuing their 
education. This 
agreement is 
for all current 
Becker students 
in programs 

transferrable into QCC’s comparable 
programs that include:

·Associate Degree in Business 
Administration Transfer

· Associate Degree in Criminal 
Justice

· Associate Degree in Early 
Childhood Education

· Associate Degree in Early 
Childhood Education Birth – Eight 
Years Old

· Associate Degree Nurse Education
· Associate Degree Nurse Education 

– Evening
“We are here to offer Becker College 

students a way to achieve their higher 
education dreams,” President Pedraja 
said. “We want to ensure that no one is 
left behind because of  circumstances 
beyond their control. We worked dil-
igently on this transfer/MOU agree-
ment and while this agreement does 
not include all programs at Becker, we 
will endeavor to enroll and support all 
transfer students and those who were 
considering Becker in the fall.”

In addition to the programs listed 
in the MOU, many of  Becker’s pro-
grams can easily transfer to QCC, such 
as its well-known video-game design 
program. QCC already has a robust 
gaming program, as well as an esports 
team, formed during the start of  the 
pandemic.

QCC offers strong financial support 
to its students and many attend for 
free by qualifying for financial aid. 
Since the onset of  the COVID-19 pan-
demic, the College has increased its 
financial support to students, by way 
of  $2.4 million in federal emergen-
cy funds from the Higher Education 
Emergency Relief  Fund II, authorized 
by the Coronavirus Response and 
Relief  Supplemental Appropriations 
Act (CRRSAA), and $1 million in insti-
tutional funds. QCC also has a Student 
Emergency Fund available to current 
students in significant hardship due 
to the pandemic, regardless of  citizen-
ship, residency or enrollment status. 
All current and prospective Becker stu-
dents will be offered the same financial 
supports and services, and will have 
the ability to transfer to other four-
year institutions once they complete 
their education at QCC. 

“Becker students and their families 
are not without options and we will be 
here to support them every step of  the 
way,” President Pedraja said. 

For more information, visit https://
www.QCC.edu/becker.

For more information about QCC, 
contact Josh Martin, Director of  
Institutional Communications at 
508.854.7513 or jmartin@qcc.mass.edu

Growing your own salad
BY GUS STEEVES
CORRESPONDENT

REGION — Like salads? Don’t buy 
them; grow your own.

That was the simple message from 
last week’s installment of  the ongoing 
regional library gardening series, for-
mally sponsored this time by Charlton.

“The reason markets sell [certain 
kinds of] food is not because they taste 
the best, but because they travel best 
across the country,” noted Kathleen 
Donovan of  Blackstone Valley Veggie 
Gardens. Typically, as many people 
know, vegetables in stores taste bland 
at best and come in limited varieties. 
But there are hundreds, sometimes 
thousands, of  varieties of  such com-
mon foods as tomatoes, cucumbers 
and lettuce that can appeal to a wide 
range of  tastes, textures, uses and 
even color palettes.

Donovan began with the often under-
appreciated lettuce, which is actually a 
member of  the daisy family. It “comes 
up like a weed” and has “glorious 
shapes and textures” far beyond the 
relatively non-nutritious iceberg type. 
She noted it has lots of  fiber, vitamin 
C and beta carotenes, and some types 
have a “whitish, milky fluid” when 
fresh cut that helps sleep. 

Lettuce comes in two major types 
– loose-leaf  and head lettuce. The for-
mer grows faster (about 50 days to 
maturity), is “much easier to grow in 
the garden,” and leaves can be picked 
and eaten throughout the season with-
out stopping growth. Heads generally 
take about 80 days and can only be 
picked once, she said.

“Lettuce likes the cold” and is thus 
the first of  the three to be planted 
(in early April; frost won’t harm its 
seeds). If  you plant right, with toma-
toes and cucumbers, peas, or other 
crops (especially trellised ones) shad-
ing the lettuce, when summer heat 
comes, the lettuce will last longer 
before it becomes bitter and goes to 
seed. Likewise, it can be protected by 
growing it in a container because it 
“only needs about five inches of  soil,” 
she said.

“Succession planting is the key 
to growing lettuce,” Donovan said. 
Planting different kinds “every two 
or three weeks will give you a steady 
supply” well into fall.

Cucumbers are also pretty easy, but 
can be a little quirky. They’re in the 
squash family, and most squashes can 
cross-pollinate. That makes seeds hard 
to save – they’ll often be viable, in that 
you will get something the following 
year, but you won’t necessarily know 
what it will be. Some crosses aren’t 
edible, and some aren’t viable. That’s 
not an issue the first year; what you 
plant is what you’ll get.

With cucumbers, there are “hun-
dreds and hundreds of  varieties.” 
Donovan said they grow particularly 
well on trellises, where “you’ve got 

gravity working for you.” The vines 
climb up the trellis and the cukes hang 
down through the lattice. But you want 
to trim the growing tips off  at six to 
eight feet long; “Plants don’t multitask 
well. Either they grow long, or they 
produce fruit for you,” she said.

Like all squashes, cuke plants have 
both male and female flowers. Some 
are self-pollinating; some use insects. 
Gardeners can help the process along 
by dipping a Qtip into the male flower 
and transferring its powdery pollen to 
the female (which is identifiable by the 
fact it has “a little immature cucum-
ber” under it), she said.

Tomatoes are similarly numerous, 
with the plants’ thousands of  varieties 
coming in three major types – cherry, 
beefsteak and sauce/paste based most-
ly on size and water content. The clas-
sic sandwich tomatoes are beefsteaks, 
which come in a wide range of  col-
ors including yellow, red, orange and 
even a purple so dark it’s nearly black. 
Several of  them also exist in the other 
two types, particularly cherry, which 
she described this way: “Anytime you 
want go out and pick a snack, there’s 
bound to be some.”

Donovan claimed tomatoes “cannot 
be grown from seed outdoors. They 
require a really warm soil to germi-
nate.” (Personally, I’ve done it; the key 
is making sure it gets lots of  sun. As 
she noted “while it’s growing to the 
sky, it’s not producing fruit. That’s 
often because it’s not getting the sun 
it needs.”)

Because of  its warmth needs, toma-
toes should only be planted outside (or 
transferred from inside, after gradual-
ly “hardening” them by giving them a 
couple hours a day at first) after May 
7. She noted that used to be much later 
– as a child, she waited until Memorial 
Day.

Like cucumbers, tomatoes are vines 
that like trellising, which can be as 
simple as having a few posts linked 
with wires, with the plants tied to the 
wires with twine. She noted they’re 

“one of  the biggest [garden] plants” 
and can grow up to eight feet. 

Once audience member asked how 
to deal with tomato hornworms, a 
big, green caterpillar that eats several 
plants in the tomato’s nightshade fam-
ily. Donovan said planting marigolds 
interspersed with the tomatoes often 
helps, since most insects don’t like 
marigolds, but you can also spray with 
with Neem oil, sprinkle diatomaceous 
earth around them, or use  a Bt-based 
pesticide (an organic bacteria).

Regardless of  what your growing, 
Donovan had some standard tips on 
preparing the raised bed. Most cru-
cial is the soils – a few inches of  rich, 
composted soil (with eitehr plant or 
manure compost; she noted many local 
farms “will gladly deliver you a truck-
load of  cow manure.” But make sure 
it’s been aged; fresh stuff  “will stink 
to high heaven.” Chicken manure is 
also “awesome fertilizer,” but can’t be 
put on plants directly due to its high 
nitrogen content; it needs to be com-
posted for about six months or made 
into “compost tea.”

Good soil “should be slightly acidic,” 
with a pH of  6.2-6.8 (neutral is 7.0). She 
suggested adding ashes if  you need 
to increase pH and using peat moss 
to reduce it. A barrier under the soil 
prevents weeds from growing up into 
it, but won’t prevent them from blow-
ing into it. Many plants benefit from 
using a mulch to keep the soil moister 
and warmer; dry straw or leaves work 
well, but don’t use the common colored 
types or green grass.

The gardening series continues with 
online talks on raised beds April 6 and 
“The Organic Approach” on April 20. 
It has been sponsored by several area 
libraries, and participants can contact 
any of  them to join the next sessions: 
Southbridge, Oxford, Sturbridge, 
Sutton or Charlton.

Gus Steeves can be reached at gus.
steeves2@gmail.com. 
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O�ce Assistant Position
Solair Recreation League in Woodstock CT has one 
or two hourly positions for an o�ce assistant.  �is 

position involves greeting guests, accepting payments, 
scheduling reservations, working with our o�ce 

manager to help with paperwork, mailings, etc. �e 
successful candidate should be able to work with limited 

supervision, have a working knowledge of personal 
computers (Windows 10, familiar with MS Word), 

and good customer service skills.  We will work with 
the successful candidate on a �xed schedule which 

will include weekends.  Up to 38 hours per week are 
available.  Training will be provided for our scheduling 
and reservations so�ware. Weekend hours are required.

Please send your resume and 
 wage (hourly rate) requirements to 

Jobs@SolaiRRL.com

Town of Sturbridge
DPW Heavy Equipment Operator/Landfill

Department of Public Works
The Town of Sturbridge has an immediate full-time opening for a Heavy 

Equipment Operator in the Department of Public Works, Highway Division. This 
position is a Non-Exempt position and the successful candidate will be respon-

sible for operating heavy equipment and driving trucks equipped with dump 
bodies to transport and dump loose materials, among other responsibilities. A 

CDL (Class B) and Hydraulic License 2b minimum are required. The starting pay 
for the position is $23.88 per hour. For a copy of the complete job description 
and an application please go to https://www.sturbridge.gov/your-government/

pages/job-opportunities. Position open until filled.

The Town of Sturbridge is an EOE.

NOW OPEN!
220 AIRPORT ACCESS ROAD, SOUTHBRIDGE

OPEN BREAKFAST AND LUNCH
DINNER THURSDAY & FRIDAY TIL 8PM

OPEN 
Tuesday/Wednesday 8am-2pm

Thursday/Friday 8am-8pm
Saturday and Sunday 7am-2pm 

(BREAKFAST ALL DAY)

REAL ESTATE 
TRANSACTIONS

SOUTHBRIDGE
$310,000, 66 Central St, Sherry, 

John I, and Forge T Co, to Resilient 
Investments LLC.

$310,000, 70 Central St, Sherry, 
John I, and Forge T Co, to Resilient 
Investments LLC.

$275,000, 74 Locust Ave, Bibeau, 
John P, and Bibeau, Corinne T, to 
Henderson, Cierra C, and Lopes, 
Gabriel A.

$269,000, 518 South St, Brookmaple 
LLC, to Beltre, Yafrecy./l

$240,000, 184 Elm St, Fontaine 
FT, and Fontaine, Caroline E, to 
Feliciano-Colon, Jesus E, and 
Cosme, Keyshla-Zenaris.

$80,000, 164 Marcy St, Velez, Javier, 
to Eleven06 Real Estate LLC.

$75,000, 107 Pine St, Leveille, 
Richard H, to Sossavi, Akuete, and 
Sossavi, Akoele

Quinsigamond Community 
College offers assistance to 

Becker students
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