A GLASS BLOWN FAMILY AFFAIR: Owning a
store is a dream come true for Levitation’s
father-daughter team
Levitation Gallery & Smoke Shop opened their doors in a Seekonk strip mall five years ago this
month. This half-decade anniversary serves as a testament to Jonathan and Taylor Foster’s dedication
to working together as a father-daughter team to provide a comfortable environment and showcase
their love of both glass and family.

“It’s a family business,” Taylor says of the store. “We want the colors and vibes of the store to reflect on
our love. We are trying to put out love.”
Opening the store was a dream come true for both Fosters. They’ve bonded during Taylor’s adult years
and wanted to work together while being an independent family business where they could sell glass
and other ‘cool gadgets.’ They tend to butt heads at times, but always even each other out and keep
each other grounded.

“The family part was a big deal to me,” Jonathan says. “It’s a joy to own a business with my daughter.”
“When I was growing up, my dad worked in a corporate job,” Taylor says of her father. “He was making
good money, but he was never totally happy doing it. He always had a dream of owning a retail store
and selling all the cool accessories that he enjoys. It’s both of our dreams becoming a reality together
and being able to support ourselves over our creation.”
Levitation Gallery & Smoke Shop prides themselves on having a plethora of accessories to choose from,
in addition to tye-dye, T-Shirts, ashtrays and rolling trays. They also sell glass-blown pipes and
pendants, including pieces made by Taylor and her boyfriend and mentor, Dan Ottone.
Taylor started blowing glass shortly after graduating high school. With Ottone’s guidance and classes,
she became an experienced pipe and pendant maker. Though Levitation Gallery & Smoke Shop carries
work by a variety of American glass artists, a lot of the hand pipes and pendants for sale are made by
Taylor and Ottone. Ottone also distributes Taylor’s pieces through his wholesale glass business, Ottone
Glassworks.
“Dan was my inspiration,” Taylor says happily. “I saw him blowing glass and thought it was really cool.
Then we became a family! I love selling pipes that either Dan or I made. I get to see the person that
gets to use the pipe.”

“Glassblowing is a skill that takes time and practice to learn,“ Taylor adds. ”It can take many tries to

perfect an item. The perfect pipe has proper airflow. The holes have to be the smallest in the bowl, then
the carb, and finally the mouthpiece has to have the largest hole. We get the glass up to temperature
then shape it, blow an even bubble at the end, then pop a few holes.”
Having strong relationships with customers and local dispensaries is crucial to maintaining and growing
Levitation Gallery & Smoke Shop. They want everyone entering the store to feel comfortable and
accepted.
“Our business continues to evolve and we have some exciting projects in the works. Announcements will
be made in the near future,” Jonathan says when discussing the popularity, growth and evolution of
Levitation Gallery & Smoke Shop.
“The goal of opening our business was to create an atmosphere that’s welcoming for any type of person
that comes in,” Taylor says. “I have customers from 21-80. I want them all to feel comfortable asking
questions. I don’t want people to feel afraid to come in and look around. We wanted to make a place
where people could find the new coolest devices.”
Levitation Gallery & Smoke Shop is located at 1200 Fall River Rd in Seekonk, MA.

All for Games and Games for All: Local esports
league proves popular

Gamers compete for their rank. Photo Bobby Forand
Gaming for All (G4A!) is an electronic sporting (esports) event service and league that has been holding
events at local RI bars since June 2021. Dedicated competitors play each other in a pro-style
environment that allows for warm-ups and free-play before competitive play starts. Prizes are given to
the top-ranking players. All tournaments and leagues are free to enter, which gives gamers of all skill
levels incentive to participate.
“G4A! events are the place to be for players that want to learn, improve, and/or exhibit their
competitive skills in a positive, encouraging environment,” start-up owner Marc DiMartino excitedly
says about his venture. “Spectators can enjoy watching exciting matches, usually on a big display visible
from the comfort of their own table.”
DiMartino is a gamer who grew frustrated with the lack of appealing options for competitive play. Most
events were paid entry, unorganized or held at dreary locations. He set out to create an authentic
competitive esports experience that encourages healthy competition and a fun night out. As the vocalist
for long-running local punk band The Paraplegics, he has plenty of experience organizing and executing
events.
DiMartino started with low-production but quality tournaments at Proclamation in Warwick and Pizza J
in Providence as a hobby/side-gig. Gamers caught wind of the free, high-quality experiences and started

checking out the events. Word spread, friends were made and participation continued to grow, leading
DiMartino to reach out to other bar and brewery owners.
The G4A! community has rapidly grown to over 50 players each month. There are drop-ins and
dedicated players that participate in the weekly events at Revival Foodworks and Brewery (Sundays)
and Moniker Brewery (Tuesdays). The G4A!’s active social media accounts on Facebook and Instagram
give participants updates, events and pictures from previous events. Their community Discord lets
members chat, play each other online, pre-register for events and keep track of their standings.
Super Smash Bros Ultimate (SSBU) on Nintendo Switch is the game commonly used for tournaments
and league play. DiMartino says that games are ultimately decided by the community and SSBU is the
popular choice: It’s simple to learn but presents opportunities to become skillful quickly because the
controls are the same for each character.
“Our most valuable asset is by far our awesome community: a dedicated group of players and fans who
turn out week after week to climb the ladder and increase their rank, as well as the many dedicated
fans who enjoy exploring RI’s diverse dining and brewery experiences with us and seeing who will end
up on top of the rankings,” DiMartino says when boasting about the GFA! community. “People who
attend our events will enjoy the atmosphere and offerings of our dedicated venues and … will get to
know our established and welcoming community; no one leaves without making at least one new friend,
if not way more.”
To celebrate its one-year anniversary in June, G4A! is having an invitational tournament that will have a
sizable cash prize. There will be qualifier tournaments during the months of April and May to determine
which 16 players will earn spots.
“I have to admit that running esports tournaments is a lot of fun and is very gratifying,” DiMartino says.
“Building an outstanding and positive community is an experience unlike any other, and while I might
not pocket as much money as I have working other jobs, nothing can match the satisfaction of seeing
our community grow in number, and our members grow as individuals.”
Learn more about Gaming for All on their Facebook page: https://www.facebook.com/G4AEvents

Both Sides of the Great Resignation: Motif
talks to both employees and business owners
about the tight labor market
“The Great Resignation” is a phrase coined by Texas A+M professor Anthony Klotz in the spring of 2021
to describe the higher-than-normal quit rate in the American workforce. This has sent a ripple effect
through the economy, dividing Americans over whether citizens have become empowered or lazy. Motif
talked to some RIers on both sides of the employee-management divide.

“We all keep hearing that people just do not want to work anymore,” says Jarrod Pimentel, who left
his previous job of six months for one that was an upgrade in pay and responsibility. “That’s just not
true. Folks are working, they might just not be where they were a year or two ago.”
“The pandemic has taught us that we shouldn’t need to grind all of the time,” says Nicole Gresko, who
left her job in the cannabis industry because her work and the commute left her little time for activities
that were important to her. “It can be akin to an unhealthy relationship.”
“The pandemic gave people a break from their routine and got them thinking about what they want in a
job and where they’re at in their life,” says Kyle Mueller, an IT professional who left his job because
the company didn’t follow through on some of its promises. “People learned to balance work, life and
travel. People no longer see a 9-5 job as the central thing in their life: Things they’re passionate about
have become the center, and the job is part of that instead of what life revolves around.”
“Jobs no longer define people,” Mueller concludes.
“I see it as an opportunity for workers to take back some power in their employee/employer
relationship,” says Stephanie Samson, who left her job in the insurance industry to take a promotion
at a competing agency that provided a more attractive team culture. “It’s been too one-sided for too
long with executives and owners earning record profits and salaries on the hard work of their underpaid
staff.”
“Even though I had job security, one of the reasons for my departure was my weekly schedule,” Gresko
adds. “It became strenuous; it was difficult to retain quality personal time. I would start my day at 5:45
AM, get to work for my 7:00 AM shift, get out at 3:30 PM, and not make it home until 4:30 or later some
days because of traffic. Staying active is very important to me, so when I would get home, I wouldn’t
have any energy to do the things I love. Other reasons included … seeing how much free time my
roommates had, while I was out working my butt off during the week and some weekends.”
“I think after so many people were furloughed or laid off from their jobs at the beginning of the
pandemic, they saw how much more there is to life than trudging through the 9-5 to get the bills paid,”
Sam Burgess says, who cited poor company culture for his recent transition. “Unemployment and
weekly pandemic assistant bonuses showed us how much we could (should) be making, and once the
furlough ended, we wanted to find opportunities with better pay and work-life balance.”
“Why would you stay at a job that leaves you with no time or energy to yourself? Do you really want to
live this way?” Gresko asks.
According to data from the RI DLT, employment is increasing in RI, up 28,000 people from Dec 2020 to
Dec 2021. Interestingly, 8,900 of those are accommodations and food service workers. While this sector
has rebounded the most out of any sector, it still seems to be the sorest spot when it comes to retaining
employees.
“Adjusting to business with less staff was an automatic kind of response at first,” says Michael Maxon,
owner of Crazy Burger Cafe & Juice Bar in Narragansett. “About half the staff left when COVID hit and
we have lost roughly 40% of our sales. We haven’t been able to get the employees back. I haven’t tried
to get the customers back: the biggest reason is not being able to handle the business without the
employees.”

“You can never know whether a change is good or bad because it will affect everything that happens in
the future,” Maxon says. “It’s a twisted path.”
The same idea was heard across industries.
“In the construction industry, there has been a shortage of skilled workers,” says James Lepore of
Lepore Construction. “It is a competitive market for those individuals who are highly experienced.”
“I don’t think it is necessarily a good trend,” says Lepore. “Rising wages are a good thing for the
country, however, if we don’t get a handle on inflation I’m not sure anyone will see much benefit from
it. I fear the instability we face could get worse before it gets better.
“The Great Resignation, to me, is kind of a wake up call. I’m no expert, far from it, but in our industry,
there are huge gaps that need to be filled. These are good paying jobs that could see some even greater
increases in pay over the next few years. But I think there has been a stigma placed on these types of
jobs. We need to change that.”
“For our business, we have changed with the times, instead of bringing all our employees back to the
office, we allowed for a hybrid work model,” says Kay, an HR rep for a local organization she wished to
keep unidentified. “This gives people more time at home and also provides that social interaction at the
office for cross functional work to be completed.”
“We have had some employees move on during this time, but it seems more like normal attrition,” Kay
adds. “I am, however, concerned about small businesses and companies with hourly workers as it seems
so many businesses are understaffed. Understaffed means fewer customers able to be served, which
ultimately leads to less profit, which can affect a business’s ability to stay open. I truly hope we see a
decline in resignations and an increase in people coming back to the workforce as the pandemic winds
down.”
“People are reflecting on whether their current position aligns with their values and priorities and are
looking for something better,” says Dr. Rachel Simmons, a psychologist at Lifespan Physician Group
and Clinical Assistant Professor at Brown Medical School.
Dr. Simmons gives a clinical explanation for the change in thinking:
“Rates of stress, anxiety, depression, and alcohol and substance use have increased during the
COVID-19 pandemic. Many people were already experiencing high levels of workplace burnout before
the pandemic due to poor pay, inconsistent work schedules, long hours, little or no time off, and
minimal support for child and elder care. With the pandemic, many employees reached their breaking
point. Some have had to leave due to mental health issues, others due to child and family needs, and
still others have just realized the benefits of their current job are no longer worth it.”
The Great Resignation could end up being a good thing for the American worker. There can now be a
discussion about work-life balance and companies are revising what they offer to employees. People
seem optimistic about the direction the American workforce is heading in.
“People are reflecting on whether their current position aligns with their values and priorities and are
looking for something better,” Dr. Simmons adds. “This trend is a much needed correction for those
workers who have been undervalued and underpaid.”

Purveying the Sweet and the Sarcastic: Two
bakeries on the rise
This business profile ran as part of Motif’s Black History Month issue, centering the experiences of
Black business owners.
Alaska-native Nina Reed received her culinary degree from J&W over a decade ago, focusing on baking
and pastries. After graduating, she returned to Alaska to complete her internship, but her love of RI and
the solid food truck scene brought her back. In March 2011, she opened Sarcastic Sweets, a specialty
mobile dessert and brunch food truck that she describes as a “café on wheels.” Her goal was to build
her brand and eventually open a brick-and-mortar bakery. Sarcastic Sweets and Alaskan Treehouse
Café opened their doors on Taunton Ave in Seekonk, MA in August 2021.
“Owning a storefront is far different than a mobile business,” Reed says when discussing the two
businesses she owns. “One prepared me for the other. I believe anyone in the restaurant or bakery
industry should try their hand at a food truck first and then grow into a store. It teaches you how to
order better than any school can, how to shop more affordably, and be versatile in any situation with
tight spaces.”
At Sarcastic Sweets, Reed makes desserts that can cater to all allergies (keto, gluten-free, vegan, sugarfree, etc). She follows a simple yet important motto that lets customers know that she can make
anything that they ask: “It’s not like I can’t make it for you.”
Reed’s aunt taught her how to make a dish out of anything, but it was her mentor, Kirsten Roseberry,
who taught her to apply this skill to baking and pastry back in Alaska. Roseberry taught her the
integrity and respect that comes with being a business owner and also employer.
“If there was a product that was ruined, she knew how to fix it; if there was something that there wasn’t
enough of she knew how to stretch it. And her decorating skills are unbelievable. But what was most
amazing about her is her ability to work around the clock at the same quality. I strive to show the same
type of vigor, and I think I’m successful.”
Reed has a tremendous reputation. She was a 2016 Center for Women Enterprise Rising Star Award
Recipient, featured pastry chef in Providence Monthly’s April 2018 edition and was a guest star on the
Food Network’s “Sweet Genius.”
With the brick and mortar store open, Reed plans to do more than just sell baked goods. Baking and
dessert decorating classes begin this month. She aims to serve as a mentor to her staff, becoming a
hands-on bakery that will give them the opportunity to grow and enhance their skills as chefs.
“What I am most proud of is my ability to give back to students and teach younger people. I think giving
people a fair opportunity as well as giving them fair pay is a double positive, and I can’t see there being
a negative outcome if you have patience and good people.”

Sarcastic Sweets & The Alaskan Treehouse Cafe, 184 Taunton Ave, Seekonk, Mass, sarcasticsweet.com

Eboni Silva is a determined and resilient individual. She honed her skills working in other bakeries and
started building her business baking cakes for family and friends, growing her side hustle until Cakes
by Eboni became her full-time job. She recently got her own space on Mineral Spring Ave in Pawtucket
after working out of another kitchen for two years.
Cakes by Eboni is a small bakery that makes custom desserts as well as a monthly menu (February
includes a Black History Month Cake – vanilla with chocolate butter cream frosting, decorated in black
green and gold, with the fist emblem – along with Valentine’s treats for both couples and singles).
Everything is made from scratch, which is a source of pride. She offers cakes, cookies, cupcakes,
chocolate-covered pretzels and berries. Her thoughtfully designed treats are beautiful and intricate,
showcasing her talents as both a baker and an artist. She works with customers to turn their design
ideas into a reality.
“My favorite part about my business is bringing all the different ideas to life,” Silva says. “Each event is
unique and it keeps the job refreshing and doesn’t become redundant. If I wouldn’t eat it, I would not
give it to you.”
Cakes by Eboni is a dream coming true for Silva and testament to her endurance. Options looked grim
when she was a pregnant high school senior, failing a class that she needed to graduate. Silva had
adults telling her that she wouldn’t graduate or amount of anything. Instead of giving up, she proved
her naysayers wrong by finishing high school, having her child, working through college and graduating
cum laude, all before starting her own business.
“Cakes by Eboni definitely represents perseverance, determination and passion,” she shared.
Silva’s children are her inspiration. She keeps pushing to show her children that dreams can come true
if you are dedicated, refine your skills and endure challenges and cynics. She takes every test thrown
at her as a learning and growing opportunity.
“It’s not all just cupcakes and rainbows in the business world. Some days are busier than others and
that’s ok. The important thing is to keep putting in the work and keeping going.”
Cakes by Eboni, 560 Mineral Spring Ave Unit 2-161, Pawtucket, cakesbyeboni.square.site

Sleighing Christmas Stereotypes: Dear Santa
Book Review
Dear Santa compiles five stories that are told through poetic letter writing between Santa and various
characters that took the time to initiate a written correspondence with him. All of the characters have

different reasons for writing to him, all based around what he can’t/should/shouldn’t do for them
leading up to and including Christmas Eve. Santa takes the time to respond to everyone, most of the
time offering up quips of advice to help them be better versions of themselves.
Santa confers with five different characters in these letter writing campaigns. While three (the Kid, the
Candyman and Dewey Jackson) talk with Santa about what they specifically would or would not like, the
elves and mall Santas have a representative lobbying for help on the group’s behalf. Santa tries to see
the best in everyone, but his patience quickly runs thin, leading him to go as far as threatening some of
those who wrote to him. Most of the people writing are motivated by greed, which leads St. Nick to try
and negotiate with them while hoping they see the errors in their thinking.
In the first story a demanding kid attempts to bully Santa into delivering every present on their list. The
second story is about Santa reaching out to his elves about working conditions, which turns into a
correspondence with a “narc” elf. In the third story a child writes about their dream of selling candy at
baseball games. Santa suggests bringing a potato gun and using it to shoot candy to willing
participants. The fourth story is about a mall Santa trying to advocate for better conditions for all of the
other mall Santas. The final story pits Santa in a battle against Dewey Jackson, an entitled cat.
The book is at its best when highlighting the flaws that people have, including Santa. In a season where
everyone is supposed to be thinking about others and presenting their best selves, every character has
a sense of selfishness to them. No one is willing to see the other’s side, an awkward but authentic look
into some real world personalities. Dear Santa shows that everyone, at times, lets their emotions get the
best of them, which leads to questionable decisions. There’s not a clear resolution to any of the stories,
as they end with Santa letting them know the plan on Christmas Day (for better or worse). It’s up to the
reader to creatively determine how successful these plans turned out to be. This adds an element of fun
to the book.
Author Jeff Zurowski presents 50 easy-to-read poems that tell these five stories. Although clearly a
book that is meant to be read during the Christmas season, Dear Santa offers more than just an easy
read to put you in the holiday spirit. It shows the imperfections of human (this includes elves, cats and
whatever Santa considers himself) behavior. This book has a dual purpose: Read for enjoyment,
followed by reading it with a child to discuss what each character might have done differently.
Dear Santa Santa vs. The Kid (and other problems) can be purchased here:
https://www.lulu.com/en/us/shop/jeff-zurowski/dear-santa-santa-vs-the-kid/paperback/product-1y5ygvkz.
html?page=1&pageSize=4.

¡Qué Padre!: Providence’s sole tortilla factory
serves them up hot
La Mexicana Mini Mart & Tortilleria is the only tortilla factory in Providence. Located in a building
that serves as both a restaurant and convenience store, it packs a lot into a small area. The attached

restaurant is a one-level stone enclosure with a four-table outdoor seating area protected by a fence.
The store has a plethora of basic convenience store items with all the daily necessities: sodas, candy,
canned goods and a small number of personal needs products. As a bodega, the store features Hispanic
groceries and hard to find items, such as Hispanic candies, cheese sauces and drinks. The store also
provides a money service, including cash checking, money orders and a fax machine.
La Mexicana was inspired by the family tortilleria in Mexico. It was opened upon realizing that
Providence didn’t have a tortilla factory.
The restaurant isn’t big, with three two-person tables (with plexiglass currently separating each table)
stationed across from the counter, but it feels comfortable. Spanish lyrics drift through the room as
friendly staff take orders. The sounds and smells of the food being cooked make it feel like you are in
their kitchen, even though it’s located in a separate room.
The menu features nine reasonably-priced entrees to choose from: tacos, tostadas, quesadillas, burritos,
tortas, huaraches, gorditas nachos, empanadas, flautas and a carne asada plate. Sides include rice,
refried beans, guacamole, a small bag of chips and a cup of salsa. There are frozen seasonal items
(mangonadas, shaved ice) available during the summer.
And of course, La Mexicana makes their own corn tortillas daily. Ask at the bodega counter. They are
sold hot and fresh. The gluten-free tortillas are made with no preservatives or additives, ensuring stellar
quality and taste. The smallest order available is a pound and a half, which can make for many meals or
be eaten by itself for a quick and tasty snack. Best of all, these tortillas are firm, and hold up well to
microwaving or reheating. No need to double-up.
La Mexicana is a family-run business with a dedication to quality. Both the restaurant and mini-mart
have a steady stream of customers. The friendly staff are always smiling, helpful and appreciative of
their patrons. La Mexicana is a gem set in Silver Lake.
La Mexicana is located at 403 Plainfield St in Providence. Hours are Sunday 9 am – 6 pm, Monday –
Friday 11 am – 8:30 pm, Saturday 9 am – 8:30 pm. 401-228-8553. https://la-mexicana-inc.business.site.
Available for eat in, take out for delivery from Seamless, Postmates, Grubhub and UberEats.

Where the Benny’s Used To Be: A Rhode Island
Pictorial History Series
Rhode Island Memories is a three volume coffee table book published by The Providence Journal that
serves as a pictorial history of this state. With photos beginning in the late 1800s and proceeding
through the end of the 20th century, this book archives the many transformations Rhode Island has gone
through. Featuring photographs from award-winning and nationally recognized photographers,
historical societies (both regional and national) and family pictures, this collection is an authentic
representation of this state and its inhabitants.

Volume I: The Early Years — A Pictorial History has photographs from the 1850s through the end of the
1930s, with a focus on the Hurricane of 1938. Take the time to look at each picture, and you will see
how the state was built or rebuilt after natural disasters. It’s fun to see which buildings are still here
today and which businesses have come and gone. Of course, transportation changed drastically, from
horse-drawn carriages and boats to trains and automobiles. Paging through this book is like looking
through a time capsule from a long forgotten era. This is the standout of the three books. It’s a history
not often seen.
Volume II: The 1940s & 1950s shows Rhode Island modernizing itself in the post World War 2 period.
While there is less focus on infrastructure, the emergence of cars in society is well documented. This
book showcases the fun people had during those times. There were a lot of sports, concerts and
community events that took place. A surprising number of national politicians visited and campaigned in
the state, which seems odd in today’s world where a Presidential visit in Rhode Island is nearly unheard
of (and somewhat of a traffic nuisance when it happens).
Volume III: From Turmoil to the Providence Renaissance: The 1960s Through the 1990s shows a time
that is less interesting, because it has already been well documented. This book has everything
expected from that time period: the Kennedys, Salty Brine, the longest baseball game ever, Newport
Folk and Jazz Festivals, the Blizzard of ’78 and the building of the Providence Place Mall. It does well
highlighting pictures of events younger people have only heard about.
Each book begins with a letter from former Providence Journal Executive Editor Alan Rosenberg and
an introduction from Director of Photography & Graphics Michael Delaney. Chapters each have a brief
introduction, and every picture features a brief but detailed description, along with the date (or year) it
was taken.
Interestingly, the photographs are printed in black and white until the 1990s chapter. The business
profile of the Providence Journal reports that they didn’t start publishing color photographs until 1987,
when they opened a new printing plant and switched to a process called flexography. While this is
logical, and it would have been difficult to color over 100 years of photographs, colors would have
added to the experience of Rhode Island’s history.
I had fun paging through the visual history of the State of Rhode Island. The many structural changes
are interesting, but the pictures of people are truly wonderful to view. Rhode Islanders’ interests
haven’t changed all that much in over a hundred years, whether it be shopping, sightseeing, enjoying
nature, working or helping out their community. While the environment and styles are drastically
different from year to year, the expressions, joy and camaraderie of the individuals pictured are
engagingly familiar.
You can purchase Rhode Island Memories Vol. I, II, and III through the publisher at pediment.com.

Friars’ Blast in The Past: A review of
“Homegrown” by Paul Lonardo
Paul Lonardo’s book “Homegrown” sheds light on the Providence Friars’ 1972-73 men’s basketball
season, possibly the most magical season in Rhode Island sports history. “Homegrown” serves as an
introduction to not only the 1972-73 PC Friars, but also a history of Providence College basketball, and
the state of Rhode Island in the 1970s.
“Homegrown” begins with the early history of PC basketball, which touches on regional NBA draft rules
that were fascinating, but hard to picture. The backstory introduces one of Rhode Island’s most
important sports figure, Dave Gavitt. Lonardo uses the next few chapters to introduce and give some
background on the Friar’s’ “Big 3” of that season (long before “Big 3” was a common term): Ernie
DiGregorio, Marvin Barnes and Kevin Stacom. The story mostly focuses on DiGregorio, the star of the
team, but Lonardo gives all of the players that played their due.
DiGregorio met Barnes while Barnes was still in high school, and Lonardo follows them through the
disappointing 71-72 season, which was the first they played together as teammates. Both their bond and
their talents became stronger under the teachings of Gavitt. Both are painted as determined players
who don’t like to lose.
“Homegrown” is a quick and easy read, written like an extended newspaper article. The story is
riveting, but it seemed like Lonardo pieced the information together through articles and online
research instead of contacting the individual players, coaches, students, city workers, and fans for
direct quotes and more inside stories. Pictures would have added a tremendous amount of depth to the
story. Lonardo’s descriptions only go so far, as I found myself yearning to see some photographs of the
individuals, game action and the state of Rhode Island itself (especially before the “Civic Center” was
built), but was left having to use my imagination.
Information about Paul Lonardo can be found here: https://www.thegoblinpitcher.com/index.htm

Sitting with Dogs: A relief for pet owners
Pets are a joy, but what do you do when you have to leave them at home for an extended period of time?

Marcia Kilduff is a life-long animal lover and owner, who worked in an animal hospital for four years.
She was considering becoming a vet, but decided she’d rather work one on one with animals in a more
fun environment. Eighteen years later,Marcia’s Pet Sitting offers dog walking, daily doggy daycare,
overnight care at her home, medication administration, in-home check-ins and care with three to four
daily visits, pick-ups and drop offs.
“The best part of my job is getting to know so many different animals with their own little quirks and
seeing everyone happy at the end of the day,” Kilduff says.
Kilduff runs the business from her home in Cranston, and gives the animals a safe and happy
atmosphere. Her large, fenced-in yard lets the dogs play and hang out at their leisure. She has a pool,
splash pad and plenty of toys for the animals (mostly dogs) to enjoy themselves. Kilduff has pets of her
own, so there is always someone to play with. Her house can be more welcoming than a facility, which
helps the animals settle and figure out their routine.
“As a pet parent, it is never easy leaving your fur babies,” says Caroline Izzo. “I have never once been
worried, stressed or struggled leaving any of our dogs with Marcia. She is always accommodating and
provides the same routine and care as if they were in their home.”
Before their first stay, Kilduff takes the time to meet and get to know the animals. She will speak with
the owners about their quirks, likes, dislikes and needs. If the animals will be staying at her house,
Kilduff gives a tour of her consistently being cleaned home and yard, as well as introducing her animals
one by one. This initial meeting will ensure that every question or concern is answered before the first
stay.
“Owners can receive updates and pictures of their pets,” Kilduff says when discussing how she ensures
owners feel comfortable leaving their pets in her care. “This way they are happy and comfortable
knowing what their pet is doing throughout the day. My clients will also send pictures or tell me after
the fact that their dogs are tired and happy.”

Kilduff bases her success on the positive feedback from her customers, both human and animal. She
hears many stories about the animals becoming excited as they near her house. Many of the pets don’t
seem to care when their owners leave (as difficult as that can be for the owners). She knows that the
owners are happy when they keep coming back. She’s had many clients that have used Marcia’s Pet
Sitting for years.
“Marcia is punctual, caring and follows directions,” says Donna Field. “Most importantly, she can
quickly connect with you and your dog. We have used Marcia MANY times including sleepovers!”
Marcia’s Pet Sitting, Cranston, RI, 401-580-3962 http://www.marciaspetsitting.com/index.php and
https://www.facebook.com/marcias.petsitting.

Food for the Goodest Boys: Treats My Dog Eats
made from ingredients you’d eat

Pets live a life that can fill their owners with jealousy. All of their basic needs are taken care of, money
is no object and they pretty much get to do whatever they want with little consequence (though some do
show remorse once they realized they did something wrong). In return, pets give their owners
unconditional love and affection (this is mainly true for dogs, but applies for most animals, with the

exception of some cats that just want to be jerks). Finding a high quality treat is the least a responsible
owner can do.
Jonathan Zanger lived with cats most of his life. At his wife’s request, a little furball of fun named Bubba
joined their family. As Bubba adjusted to his new home, Zanger came to the realization that some dogs
(including Bubba) have difficulty digesting commercially made foods due to their use of preservatives
and other necessary ingredients. Zanger set out to create a better product for Bubba — one using the
same ingredients he uses when cooking his own food. He liked the products he was making and felt that
there was a market, which led to the creation of Treats My Dog Eats.
Zanger spends his week making the all-natural treats in his home kitchen. He uses a combination of
yams, pumpkin, peanut butter, beef, eggs, cinnamon, turmeric, salmon, oats, apples, almonds, chicken,
blueberries, fish skin, turkey, whole wheat flour and pork. His key is to dehydrate the treats instead of
using preservatives. This enables Zanger to keep the unnecessary ingredients to a bare minimum (he
will use extra ingredients in some of the ground meats and fish to keep them more stable).
“Baked treats are packed with as much flavor as possible with the least amount of ingredients,” Zanger
says of his products. “And everything I make is made from food I will eat.”
Zanger puts a lot of thought and effort into making his treats something pets can’t get enough of and
educates owners on what ingredients what could be unhealthy and even unsafe. Zanger says that it’s
important for pet owners not to feed their animals the following ingredients, which can be toxic:
chocolate, raisins, garlic, onions or peanut butter that has been sweetened with Xylitol.
While Zanger dreams of one day opening a storefront that would include a day care, veterinarian
services, pet owner meet and greets and adoption services to coincide with treats and other items
(“maybe after I win the lottery”), he currently sells his products online and at farmers markets. He is a
regular at the Providence Flea and can also be found at either the Huttleston Market in Fairhaven,
Mass, or Pawtuxet Village Farmer’s Market at Rhodes on the Pawtuxet in Cranston on Saturdays. He
will be participating in the indoor markets when the weather starts getting colder in the fall and will be
at numerous holiday shows. Zanger can be seen wearing a button that asks if he can treat your dog,
offering samples to more-than-eager recipients.
“Come to all the outdoor events with your pups,” he says excitedly. “I will treat your dog on the spot!”
In addition to being available online and at pop up locations, Treats My Dog Eats can be purchased at
The Emerald Frog in Cranston, with more locations to be announced.
Zanger relies heavily on word of mouth to promote Treats My Dog Eats, in addition to his website and
social media platforms. Zanger takes the time to talk to, and most importantly, listen to his customers
(both human and pet). This has led to the addition of cat treats in April 2021 and the development of
softer treats for older dogs.
“Come talk to me,” Zanger requests of customers to better know and understand their needs and
preferences. “If your pup has a favorite that I do not make, please tell me about it. This is the beginning
of my second year in business, and it has changed a great deal in that year alone.”
Treats My Dog Eats is available on Instagram, Facebook (@TreatsMyDogEats), Twitter
(TreatsMyDogEats1) and the website: treatsmydogeats.com.

