
WORCESTER — Quinsigamond 
Community College has announced it 
will freeze its tuition and fees in 2021.

“We are committed to making college 
affordable for anyone who wants to 
better their lives through higher edu-
cation,” said President Luis G. Pedraja, 
Ph.D. “We want to remain the most 
cost-effective higher education option 
in our area, which is why we are pro-

actively keeping our tuition rates the 
same for our students.”

Recognizing the Coronavirus/
COVID-19 pandemic has affected 
many students and their families who 
lost jobs or had their hours reduced, 
QCC has also made emergency funds 
available. These funds can assist stu-
dents in paying bills, obtaining laptops, 
Wi-Fi and other basic life and educa-

tional necessities, to help offset some of 
the financial burdens brought on by the 
pandemic. Since the pandemic began 
last March, QCC has worked on inno-
vative ways to help its students with 
the new financial challenges they faced 
that included increasing financial aid 
through state, federal and institutional 
funds, as well as a Student Emergency 
Fund available to all current students 

in immediate hardship due to the effects 
of the pandemic.

“Attaining a higher education has 
positive, lifelong implications to stu-
dents and their families. Higher edu-
cation can rise people from poverty, 
improve our economy and make our 
nation stronger,” Dr. Pedraja said, add-
ing, “Higher education is a right of all.”

QCC’s online associate degree pro-
grams were ranked in the top five for 
best return on investment by OnlineU.
com, an unbiased rankings organiza-
tion that compares all online colleges 
and universities in the country.

Registration for Summer/Fall begins 
on March 29 for returning students and 
April 12 for new students.

For more information, contact 
Josh Martin, Director of Institutional 
Communications at 508-854-7513 
or jmartin@qcc.mass.edu.

WORCESTER — Quinsigamond 
Community College is opening its doors 
to Becker College students after learn-
ing 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 institu-
tions of higher education in our region. 
Becker has made a profound and last-
ing impression on our community and 
many QCC transfer students,” said 
President Luis G. Pedraja, Ph.D. 

QCC has developed a transfer agree-
ment and memorandum of understand-
ing (MOU) with Becker College to assist 
current Becker students in seamlessly 
continuing their education. This agree-
ment 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 circumstanc-
es beyond their control. We worked 
diligently 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 pandemic, 
the College has increased its financial 
support to students, by way of $2.4 mil-
lion in federal emergency funds from 
the Higher Education Emergency Relief 
Fund II, authorized by the Coronavirus 
Response and Relief Supplemental 
Appropriations Act (CRRSAA), and $1 

million in institutional funds. QCC also 
has a Student Emergency Fund avail-
able to current students in significant 
hardship due to the pandemic, regard-
less of citizenship, residency or enroll-
ment status. All current and prospec-
tive Becker students 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
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A Family Business Since 1949
136 Main Street • Spencer, MA 01562 

 www.cormierspencer.com
508-885-3385

Tues, Wed, Fri 10-5; Thurs 10-6; Sat 10-3
Sun & Mon closed

Name: Simon
Breed: English Cocker Spaniel/ 
Australian Shepherd
Sex: Male
Size: Medium
Age: 10 years

We have cats for adoption too!
Second Chance Animal Services Inc.
East Brookfield, MA• (508) 867-5525

www.secondchanceanimals.org 

Sponsored by Cormier Jewelers

Pet of the Week

Hi I’m Simon! I’m about 10 years old, but still have the energy 
of a younger fella. I love my naps and my walks equally! I can be 
quite vocal when I get excited (especially for my food!) so I’d 
probably not be a great fit for apartment living. I’ve loved every 
person I’ve met so far and love to sniff and explore and cuddle 
with stuffed toys. I think I’d prefer to be an only dog because I 
prefer to be just with my people and avoid interacting with oth-
er dogs. If I sound like the pup for you, head down to the shelter 
during any of their open hours so we can meet!

Cafeteria Worker, Park Ave - 2 Positions
Schedule: M-F 10:00-1:00 (15 hrs.)

Rate: $14.25/hr.
*these 2 positions will primarily deliver meals 

to classrooms
Start Date: ASAP

Breakfast in the Classroom Worker,  
Park Ave - 1 Position

Schedule: M-F 7:30-10:30 (15 hrs.)
Rate: $14.25/hr.
Start Date: ASAP

Webster Public School Department

Please apply to: Attn: Lori Marrazzo
Webster Public Schools, 77 Poland Street, Webster, MA 01570

For questions about positions please call or email Ellen Nylen at 
508-943-0104 ext. 40016 or enylen@webster-schools.org

*At this time all positions run through the end of the school year.

Cafeteria Worker, Webster Middle School 
- 1 Position

Schedule: M-F 8:00-11:00 (15 hrs.)
Rate: $14.25/hr.
Start Date: ASAP

*this position is primarily a kitchen prep 
position

Cafeteria Worker, Bartlett High School  
- 1 Position

Schedule: M-F 9:30-12:30 (15 hrs.)
Rate: $14.25/hr.
Start Date: ASAP

ANYTHING GOES  - TRASH, DEMO & METAL

DISPOSE 
ALL

CLEAN OUT THIS SPRING!

8 yd - $325
15 yd - $375

You got it! We’ll take it! Including Metal

CALL TODAY! 774-696-7267
A Division of  

Brunelle & Sons Landscaping 

Spencer, MA

Cost of dumpster will be estimated  

with a credit for the metal 

 (as long as it’s loaded last) 

BIODEGRADABLE WASTE - no problem!  

Must not be mixed with other items we remove.

Call us first or call us last - 
we’ll get you cleaned up fast!

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 rel-
atively 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 former 
grows faster (about 50 days to matu-
rity), is “much easier to grow in the 
garden,” and leaves can be picked and 
eaten throughout the season without 
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 tomatoes and 
cucumbers, peas, or other crops (espe-
cially trellised ones) shading the let-
tuce, 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 contain-
er 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 sup-
ply” 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 edi-
ble, 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 “hundreds 
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 cucumber” 

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 mostly 
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 gradually 
“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 sim-
ple 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 sever-
al plants in the tomato’s nightshade 
family. Donovan said planting mari-

golds 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 crucial 
is the soils – a few inches of rich, com-
posted soil (with eitehr plant or manure 
compost; she noted many local farms 
“will gladly deliver you a truckload of 
cow manure.” But make sure it’s been 
aged; fresh stuff “will stink to high 
heaven.” Chicken manure is also “awe-
some fertilizer,” but can’t be put on 
plants directly due to its high nitrogen 
content; it needs to be composted for 
about six months or made into “com-
post 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 pre-
vents weeds from growing up into it, 
but won’t prevent them from blowing 
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 con-
tact any of them to join the next ses-
sions: Southbridge, Oxford, Sturbridge, 
Sutton or Charlton.

Gus Steeves can be reached at gus.
steeves2@gmail.com. 
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