
When the weather warms up, the 
opportunities to enjoy more time 
outdoors increase. For many people 
that means firing up the grill to cook 
dinners in the backyard and also to 
host friends and family for outdoor 
gatherings around the patio.

Barbecuing is enjoyed around 
the world and is especially pop-
ular in the United States, where 
even presidents have touted the vir-
tues of cooking outside. Lyndon B. 
Johnson, Jimmy Carter and even 
Ronald Regan hosted barbecues with 
tasty grilled or smoked food during 
their terms.

Barbecues are especially popular 
in spring and summer. Memorial 
Day often marks the unofficial kick-
off to the summer barbecue sea-
son. After Memorial Day weekend, 
the smell of barbecue often can be 
detected on a nightly basis in sub-
urban neighborhoods. Follow these 
tips to make backyard barbecues 
even more successful this year.

1. Make food safety a priority. 
A successful barbecue is one in 
which everyone goes home sated 
and stuffed with delicious foods. 
However, ensuring people don’t fall 
ill also is vital. Keep in mind that 
the temperature outdoors impacts 
the rate of spoilage for raw and 
cooked foods. Always keep hot foods 
hot and cold foods cold (place items 
on ice or in coolers). The Food and 
Drug Administration, advises mov-
ing leftovers indoors promptly and 
discarding any items that have been 
sitting outside for longer than two 
hours at room temperature. Items 
should be moved indoors or discard-
ed even more quickly in especially 
hot conditions.

2. Learn how to smoke. Grilling is 
one skill, and smoking is another. As 
the popularity of food smokers has 
increased, prices have come down. 

Novices can visit barbecue competi-
tions and talk to professionals about 
their tips for smoking foods, or learn 
more by watching tutorials online. 
Smoked foods take a lot of time to 
cook, allowing hosts an opportunity 
to mingle with guests.

3. Keep things simple. Serve only 
a handful of items to cut down on 
the amount of preparation required. 
Two main proteins and maybe three 
side dishes is adequate. Chips or 
other pre-made snacks can fit the 
bill. Condensing options also reduc-
es how much you have to manage. 
Be sure to have options for those 
with food allergies or intolerances 
when planning the menu.

4. Set up clusters of seating. 
Grouping sets of chairs at tables 
around the yard encourages guests 
to mingle. Also, it helps space out 
people for social distancing and 
avoids a bottleneck around the food. 

Make the most of barbecue season 
by embracing strategies to be suc-
cessful hosts and hostesses.
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CHARLIE’S
Diner • Bar • Grill • Functions
WE ARE OPEN FOR INDOOR DINING!

BREAKFAST • LUNCH • DINNER

Full Menu - Take out still available

Fri, 4/9 & Sat, 4/10 (after 5pm)

Half Roasted 
Chicken

Reservations accepted. Nightly dinner specials. 
All Lunch & Dinner Entrees are available to dine-in or take-out! 

Function Rooms Available for Any Size Party
Fish N’ Chips To-Go ~ Fridays Only $12.95

500 Main St., Spencer, MA 
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(dine-in only) Cannot be used on 

holidays or private parties
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All You Can Eat $15.95
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BREAKFAST • LUNCH • DINNER  
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Friday 4/9 & Saturday 4/10• After 5 pm

HALF ROASTED CHICKEN
Thank you for your continued support 

and for shopping and dining locally 

Join us to Dine-In or Take-Out 

QCC offers information session 
for Becker students

QCC students
encourage community

to get vaccinated

4 tips for backyard 
barbecue success

WORCESTER — Quinsigamond 
Community College will host a vir-
tual information session for Becker 
College students on Thursday, 
April 8, 4 – 5 p.m. The session offers 
current Becker students informa-
tion on how to transfer into QCC. 
Prospective Becker students are also 
invited to join.

QCC recently signed a transfer 
agreement and memorandum of 
understanding (MOU) with Becker 
College to assist current Becker 
students in transferring into the 
College to continue their studies. 
The agreement is for all current 
Becker students in programs trans-
ferrable into QCC’s comparable pro-
grams 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 (Evening Only)

• Associate Degree Nurse 

Education

“We will do everything we can 
to assist Becker students in navi-
gating these uncharted waters. We 
are waiving our application fees for 
these students, and QCC/Becker 
transfer specialists will assist in 
providing them with the supports 
they need to succeed,” said QCC 
President Luis G. Pedraja, Ph.D. 
“Starting in the fall, we are offering 
in-person classes, as well as three 
different types of remote learning 
modalities, designed to meet each 
student’s unique learning style.”

At QCC, students can attend for 
free by qualifying for financial aid, 
and the College has increased its 
financial support to students during 
the pandemic, with more than $3 
million in emergency aid from fed-
eral, state and institutional funds. 
QCC’s Student Emergency Fund is 
also available to current students 
in significant hardship due to the 
pandemic, regardless of citizenship, 
residency or enrollment status.

Students can start at QCC then 
transfer their credits into a Bachelor 

WORCESTER — Quinsigamond 
Community College is taking to the 
airways to deliver an important 
message to students and the commu-
nity-at-large: Get vaccinated.

The College has put together 
an informational website, with a 
series of public service videos from 
QCC students in English, Spanish, 
Arabic, Russian, Vietnamese, and 
Albanian. The videos are designed 
to engage, inform and encourage 
people to get the COVID-19 vaccine.

In addition to the videos, the Web 
site includes information about the 
vaccine in English, Spanish and 
Vietnamese, as well as vaccination 
locations and eligibility phases.

“These public service announce-

ments are designed to help increase 
the dissemination of accurate infor-
mation about the COVID-19 vaccines. 
Let’s all get vaccinated as soon as we 
are eligible. The vaccines have been 
shown to be highly effective, and 
the faster we get vaccinated when 
eligible, the more we can begin to 
do some of the things we did prior to 
the pandemic,” said President Luis. 
G. Pedraja, Ph.D.

To learn more about the vaccine 
and clinic locations visit www.QCC.
edu/C19VAXFACTS

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

Contact Your Sales Representative Today.
508-764-4325

degree program, through transfer 
agreements with a vast array of col-
leges and universities, saving them 
thousands.

“QCC has been a smarter option in 
higher education for so many in the 
region. We look forward to Becker 
students realizing the opportuni-
ties that are afforded to them here,” 
President Pedraja said.

Registration is required to attend 
the information session. For more 
information, and to register, 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.


