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DIRECT MAIL

OSHUNA

~ Oshuna Usage Chart ~

In the morning:

After bathing:

At night:

At least twice  
per week:

Dry/Mature Skin

Rejuvenate with 
Kalahari Cleansing Cream

Follow with 
Earth & Sea Facial Toner

Moisturize with 
Goji Rose Face Lotion

Revitalize with 
Goji Rose Body Oil

Cleanse with 
Kakahari Cleansing Cream

Follow with 
Camellia Eye Cream

Nourish with 
Silky Gold Facial Serum

Cleanse with 
Lemon Delight Facial Cleanser

Oily Skin

Rejuvenate with 
Kalahari Cleansing Cream

Follow with 
Tropical Rose Facial Astringent

Moisturize with 
Goji Rose Face Lotion

Revitalize with 
Goji Rose Body Oil

Cleanse with 
Kakahari Cleansing Cream

Follow with 
Camellia Eye Cream

Nourish with 
Silky Blue Facial Serum

Cleanse with 
Lemon Delight Facial Cleanser

Singing Brook Farm
99 Harvey Road 
Worthington, MA 01098 

413-238-4268 • Fax 413-238-5978 
 WiseWays.com • info@wiseways.com

OSHUNA
31 Years in Business!

Save 20% on Your Next Order! 
Use Coupon Code OSHUNA2019 

Learn more at 
applebank.com/studentchecking

Free ClassValue Checking® account is available to students ages 14 to 25 who are attending 
high school, a vocational or trade school, or a college/university with presentation of an unexpired 
school identification card. Students ages 14 - 16 must have a parent or guardian as a joint 
account holder on this account. There is a $100 minimum initial deposit required to open this 
account. *The account holder is entitled to free and unlimited, domestic and international, 
non-Apple Bank ATM and Point-of-Sale (POS) transactions. A non-Apple Bank ATM operator may 
impose a terminal operator surcharge. Apple Bank will reimburse up to 4 surcharge fees imposed 
by non-Apple Bank ATM operators during each statement cycle period.

Apple Bank Free ClassValue Checking®

• No fee debit card

• No minimum balance                          
and no monthly maintenance fees

• ATM surcharge reimbursements*

• 24/7 access with Digital Banking

• Track your spending

• Connect your payment apps

• Set up alerts when your balance 
reaches a certain amount

• Make mobile deposits from anywhere

The right team 
makes all the difference!

Roseann Sarica Benedict
roseann.benedict@compass.com
(203) 979-9104
      @roseannbenedict_realestate

Nick Agneto
nick.agneto@compass.com
(203) 667-3664
      @nick_the_realtor

Anne Castine
anne.castine@compass.com
(203) 321-5857

Jennifer O’Connell
jennifer.oconnell@compass.com
(203) 249-1948

Patty Raskopf
patty.raskopf@compass.com
(203) 554-5494

www.rsbteamre.com

The rental market is also 
extremely busy. Last year, short 
term furnished rentals were 
commanding top dollar. 

And if you had a pool, it didn't 
last on the market long!

Give us a call to chat about the 
potential income a rental can 
produce for you. 203-979-9104

High Demand
NO INVENTORY!
Have you thought about selling your home?
Since March 2020, our market has been on fire!
There is no inventory but many buyers.
NOW is the time to get top $$$$$ for your home.

Call us to find out the 
value of your home.
203-979-9104

2O21

FO R S TA M F O R D

VALENTINE
BOBBY

Unaffiliated Candidate 
for Mayor

One of Us for All of Us
Bobby grew up in Stamford’s 
Waterside neighborhood, 
excelled at Rippowam High, 
and played 10 seasons in the 
MLB.   He then managed the 
Texas Rangers, New York Mets, 
Boston Red Sox, and built a 
championship team in Japan.
Bobby opened a restaurant on 
Main Street in 1980, igniting a 
transformation of downtown, and launched a youth sports academy in 
Springdale that serves thousands.
As Executive Director of Athletics at Sacred Heart University, Bobby 
manages 1,000 student athletes, 90 coaches and administrators, and a 
multimillion-dollar budget.
Bobby has always served Stamford through philanthropy, and is asking 
for your support to lead the city he loves as mayor.

VOTE ON 
NOVEMBER 2, 2021

VOTE 
ON NOVEMBER 2, 2021

@BobbyValentine@BobbyValentine4Stamford@BobbyV4Stamford

Learn more at:
www.bobbyvalentine.com

PRIORITIES:
Champion Our Public Schools 
& Ensure Healthy Learning 
Environments
Launch a Concierge Service 
to Recruit & Retain Small 
Businesses
Enhance City Services                   
& Clean Up Our Streets

Build A More Livable Stamford & 
Invest in Our Parks & Waterfront
Implement Zero-Based 
Budgeting to Eliminate Waste & 
Control Tax Increases 
Create Opportunities for Our 
Seniors to Remain Active 
Participants in the Community 
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277 OCEAN STREET
MARSHFIELD, MA

781.837.6368
www.venus2.com

269-271 OCEAN STREET
MARSHFIELD, MA

781.536.8064
www.brantrockhop.com

252 MAIN STREET
HANSON, MA

781.293.0000
www.venus3.com
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277 OCEAN STREET
MARSHFIELD, MA

781.837.6368
www.venus2.com

269-271 OCEAN STREET
MARSHFIELD, MA

781.536.8064
www.brantrockhop.com

252 MAIN STREET
HANSON, MA

781.293.0000
www.venus3.com

Sandwich Board
All sandwiches are served with a side of sliced 
deli pickles and golden brown sea-salt fries

 GLUTEN FREE WHITE BREAD & ROLLS AVAILABLE

That’s a Wrap
All wraps are served on your choice of white or wheat along
with a side of sliced deli pickles & golden brown sea-salt fries

BUFFALO CHICKEN WRAP
Hand battered chicken tenders deep fried then tossed in a mild 
buffalo sauce, wrapped in a warm flour tortilla with sliced lettuce, 
diced tomatoes and monterey jack cheese. 11.99

CHICKEN GREEK WRAP
Tender strips of grilled chicken wrapped in a warm flour tortilla with 
sliced lettuce, diced tomatoes, red onions and fine cut feta cheese 
then drizzled with our homemade house dressing. 11.99

CHICKEN AVACADO WRAP
Golden fried chicken tenders, fresh avacado, sliced lettuce, diced 
tomatoes and monterey jack cheese, served in a warm tortilla wrap. 
11.99

CHICKEN, BACON RANCH WRAP
Golden fried chicken tenders wrapped in a warm flour tortilla with 
sliced lettuce, diced tomatoes, monterey jack cheese and crisp 
bacon then drizzled with ranch dressing. 11.99

CATTLEMAN’S CHICKEN WRAP
Tender grilled chicken strips, tossed in a cattleman’s tangy gold 
sauce wrapped in a warm flour tortilla with sliced lettuce, diced 
tomatoes, monterey jack cheese and crisp bacon. 11.99

BARBEQUE CHICKEN WRAP
Hand battered chicken tenders deep fried then tossed in Sweet Baby 
Ray’s barbeque sauce, wrapped in a warm flour tortilla with sliced 
lettuce, diced tomatoes and monterey jack cheese. 11.99

CHICKEN CAESAR WRAP
Fresh romaine lettuce, crisp italian croutons and grated parmesan 
cheese topped with tender grilled chicken strips tossed with tuscan 
caesar dressing then wrapped in a warm flour tortilla. 11.99 

CHICKEN FAJITA AND RICE WRAP
Tender strips of grilled chicken layered on a warm tortilla wrap with 
sautéed onions and peppers, monterey jack cheese and rice then 
topped with salsa. 11.99

BUFFALO CHICKEN SANDWICH
Hand battered chicken breast, golden fried then tossed in a mild 
buffalo sauce served on a fresh deli roll with a side of blue cheese. 
9.99

CHICKEN PARMESAN SUB 
Boneless chicken tenders hand battered and deep fried, served in a 
toasted sub roll with a warm marinara sauce and melted provolone 
cheese. 10.99

GRILLED CHICKEN SANDWICH
Grilled seasoned chicken breast served on a fresh deli roll with crisp 
lettuce, sliced tomatoes and red onion along with a side of mayo. 9.99

B.L.T.
Refreshing crisp lettuce, fresh sliced tomatoes, crisp bacon and 
mayonnaise on your choice of toasted white or wheat bread. 7.99

CATTLEMAN’S CHICKEN SANDWICH
Grilled chicken breast tossed in a cattleman’s tangy gold sauce with 
melted American cheese and crisp bacon served on a fresh deli roll. 
9.99

TURKEY CLUB
Thinly sliced turkey piled high on three layers of toasted white or 
wheat bread with fresh lettuce, sliced tomatoes, crisp bacon and 
mayonnaise. 9.99

8 OZ. CLASSIC BURGER 7.99  
Add cheese or bacon - 1.00 ea.

BACON BLUE BURGER
Crisp bacon topped with 

blue cheese dressing. 9.99

MUSHROOM MELT BURGER
Sautéed mushrooms topped with melted 

American cheese. 9.99

GREEK BURGER
Feta cheese and spinach topped with a 

greek tzatziki sauce. 10.99

BACON RANCH BURGER
Crispy bacon topped with ranch dressing. 

9.99

CHEESEBURGER CLUB
A triple decker sandwich served on your 

choice of white or wheat bread cooked to 
your liking with American cheese, lettuce, 

tomato, bacon and mayo. 9.99

BACON, EGG & CHEESE BURGER
Crispy bacon, melted American cheese, 
topped with an “over-easy” egg. 10.99

SWEET BABY’S BACON 
CHEESE BURGER

Crispy bacon, melted American cheese, 
topped with Sweet Baby Ray’s BBQ 

sauce. 9.99

VERMONT CHEDDAR BURGER
Topped with melted cheddar cheese, 
crisp bacon, caramelized onions & real 

Vermont maple mayonnaise. 10.99

Signature 
Burgers

Fresh 8oz Certified Angus Beef® 
Burgers grilled to your liking then 
served on a fresh Piantedosi deli 

roll with lettuce, tomato, onion and 
crinkle-cut deli pickles. Served aside 

golden brown sea-salt fries.

 GLUTEN FREE ROLLS AVAILABLE

VERMONT CHEDDAR BURGER

     GLUTEN FREE PIZZA IS AVAILABLE!
Just Ask Your Server! Additional 2.99 for Gluten Free Crust

Advisory: Venus II’s pizza made with a certified gluten-free crust is prepared in 
a shared kitchen that also handles gluten-containing ingredients.

Pizza

Proudly serving
our famous 10 inch pizza 

for over 40 years!

Pepperoni
Linguica
Mushrooms
Green Pepper
Hamburger
White Onion
Pineapple
Jalapeño
Minced Garlic
Salami
Imported Ham
Bacon
Sliced Tomato

Meatball
Banana Pepper
Black Olives
Pickles
Anchovies
Spinach
Broccoli
Feta Cheese
Red Onion
Sweet Italian Sausage
Roasted Red Pepper (1.75)
Breaded Chicken (2.75)

TOPPINGS  - 1.25 ea

HAM & CHEESE   mayo, ham, provolone cheese, lettuce, tomato & onion  6.99

TUNA   mayo, white tuna, provolone cheese, lettuce, tomato & onion  6.99

ITALIAN   mayo, ham, salami, provolone cheese, lettuce, tomato, onion & green pepper  7.99

MEATBALL   marinara sauce, homemade sliced meatballs & provolone cheese  6.99

MEATBALL & SAUSAGE   marinara sauce, sliced meatballs and sausages & provolone cheese  7.99

TURKEY   mayo, sliced turkey, provolone cheese, lettuce, tomato & onion  6.99

MEATLESS   mayo, provolone cheese, lettuce, tomato, onion & green pepper  5.99

STEAK & CHEESE   mayo, shaved steak & provolone cheese  7.99

PASTRAMI   mustard, pastrami & provolone cheese  8.99

STEAK & EGG   mayo, shaved steak, egg & provolone cheese  8.99

PEPPER & EGG   mayo, diced green peppers, egg & provolone cheese  6.99

HAM & EGG   mayo, diced ham, egg & provolone cheese  7.99

LINGUICA & EGG   mayo, sliced linguica, egg & provolone cheese  7.99

Hot Oven Grinders
All grinders are served on an 10” fresh Piantedosi sub roll 
and toasted to perfection! 

ITALIAN GRINDER

CHEESE PIZZA   6.50
Create Your Favorite Pizza! 

VENUS III PIZZA
Green pepper, sliced linguica, white onions, 
and mushrooms. 9.75

BBQ CHICKEN PIZZA
Breaded chicken topped with Sweet Baby Ray’s BBQ glaze. 
8.50

B.L.T PIZZA
Cheese, bacon, tomatoes and lettuce mixed with mayo. 
(no red sauce) 8.50

CHICKEN, BACON, RANCH PIZZA
Breaded chicken and bacon finished with a ranch glaze. 
(no red sauce) 9.00

HAWAIIAN PIZZA
Pineapple and imported ham. 8.50

BUFFALO CHICKEN PIZZA
Breaded chicken topped with franks red hot sauce. 8.50

MEATLOVERS PIZZA
Sausage, bacon, pepperoni, and hamburger. 10.50

VENUS DE MILO PIZZA
Baby spinach, feta cheese, sliced tomato, and black olives. 
10.50

GREEK PIZZA
Feta cheese and black olives. 8.50

SPECIAL PIZZA
Mushrooms, white onions, and green peppers. 9.00

CATTLEMAN’S CHICKEN BACON PIZZA
Breaded chicken tossed in a tangy gold cattleman’s sauce and 
topped with bacon 9.00

HANSON
(781).293.0000
(781).293.0001

You deserve a treat today.

SUSHI BAR • LOUNGE • PARTY ROOM

DINE IN & TAKE OUT

“Best Chinese Restaurant”
SOUTH SHORE 

LIVING,
 2006, 2007, 2008

“Best Restaurant”
BOSTON Magazine, 

2006

“Best Restaurant”
READER’S CHOICE, 

2006, 2007, 2009 

Featured on
PHANTOM 
GOURMET

2012

JapaneseLunch
LUNCH EXPRESS

Available 11:30 am to 3:00 pm
Monday through Saturday

FENG SHUI LUNCH COMBO
Served with pork fried rice or white rice

BONELESS SPARERIBS, SPRING ROLL 
  & CHICKEN FINGERS 8.95
CRAB RANGOON, BEEF SKEWERS & FRIED SHRIMP 9.95

CHINESE LUNCH PLATE
Served with chicken wings or spring roll

and pork fried rice or white rice

GENERAL GAU’S CHICKEN  • 9.5
KUNG PAU CHICKEN OR BEEF  • 8.95
SWEET AND SOUR CHICKEN 8.95
CHICKEN OR BEEF WITH BROCCOLI 8.95
CHICKEN OR BEEF WITH VEGETABLES 8.95
CHUNG KING PORK  • 8.5
SHRIMP WITH VEGETABLES 9.95
SHRIMP IN LOBSTER SAUCE 9.95
VEGETARIAN DELIGHT 8.5
DRY COOKED STRING BEANS  • 8.5

JAPANESE LUNCH PLATE
Served with miso soup and house salad

SUSHI LUNCH SPECIAL
 A. California MakI:
  Tuna, salmon, white fish and eel 11.95
 B. Spicy Tuna MakI:
  Tuna, salmon, shrimp and white fish 11.95

SASHIMI LUNCH SPECIAL
 Assorted sashimi served with rice 12.5

MAKIMONO LUNCH SPECIAL
 Tekka maki, California maki, spicy salmon maki 11.95

SIDE ORDERS
JAPANESE SHUMAI 6.5
 Shrimp dumpling served steamed or fried (6 pc)
GYOZA 6.5
 Meat or vegetable dumpling served steamed or fried (6 pc)
EDAMAME  • 5.5
 Boiled green soybeans in the pod, lightly salted
SOFT SHELL CRAB 10.5
 Deep fried soft shell crab
BEEF NEGIMA 9.5
 Broiled think slice of sirloin steak, makied with scallions
KAPPA SASHIMI MAKI  • 10.5
 Sliced cucumber makied with avocado, scallions, tobiko 
 and spicy mayo. Tuna, Salmon or Yellowtail
SASHIMI APPETIZERS  • 11.95
 Assorted filets of fish
TUNA TATAKI  • 10.5
 Slightly cooked tuna served with onions, spice, grated diakon and ponzu sauce.
HAMACHI KAMA 10.5
 Grilled yellowtail collar. Served with ponzu sauce.
*Various tempuras on the other side of the menu.

TERIYAKI
All served with soup, salad and rice

TERIYAKI
 Tender meat or seafood broiled and smothered and glazed 
 in house special teriyaki sauce. Soup, salad and rice included.

SIGNATURE MAKIS
COHASSET MAKI
 Jumbo shrimp tempura topped with avocado, crab, eel,
 tobiko & eel sauce. 14.5
VOLCANO MAKI  • 
 White tuna crumb, cucumber topped with spicy seafood. 14.5
RAINBOW MAKI  •   •
 Eel, avocado, cucumber & tobiko, spicy mayo wrapped with 
 assorted sashimi. 11.95
LOBSTER MAKI (SEASONAL)
 Fresh lobster, cucumber, avocado, lettuce and tobiko
 wrapped with soybean paper. 16.5
RED SOX MAKI
 Deep fried scallop, avocado topped with tuna and fried
 potato with chef special citrus sauce. 14.5
PATRIOTS MAKI
 Grilled eel and avocado topped with Chinese eggplant. 11.95
CELTICS MAKI  •   •
 Snow crab meat, cucumber, tobiko, sweet chilli mayo topped 
 with yellowtail and wasabi, tobiko, avocado & vinaigrette sauce 13.95
BAKED SMOKED SALMON MAKI
 Eel and avocado wrapped with smoked salmon and 
 topped with cream cheese mayo sauce. 13.95
DYNAMITE MAKI  •   •
 Eel, avocado, scallion, tobiko, and cream cheese fried 
 with bread powder with eel and wasabi mayo sauce. 9.5
SUMMER TROPICAL  •
 Mango & tuna wrapped with rice paper with mango sauce. 9.75
BERING SEA MAKI  
 Deep fried sea scallop, avocado & snow crab. 15.5
BLACK JACK MAKI  •
 Tuna, avocado, scallion, mayo with black tobiko 
 & seaweed powder. 13.95
JUMBO DRAGON MAKI  
 Eel, tempura, avocado with whole eel on top. 15.5
TRIO MAKI   •
 Tuna, salmon, yellowtail, avocado topped with 3 kinds of tobiko. 13.5
911 MAKI   •   •
 Shrimp tempura topped with spicy tuna. 13.5
KISS THE FIRE MAKI •   •
 Jalapeno, seared spicy salmon topped with spicy tuna, spicy sauce. 13.5
NEW WAVE MAKI •   •
 Sushi roll with spicy tuna inside, salmon, yellowtail and avocado on top. 14.95
BRUINS MAKI   •
 Sushi roll with spicy crabmeat, eel, avocado inside, tuna and mango on top. 14.95

SUSHI & SASHIMI
All served with soup, salad and rice
NIGIRI  •
 7 pc nigiri sushi and spicy 
 tuna maki 18.5
MAKIMONO COMBO  •
 Spicy tuna, California 
 & crazy maki 19.5
COOKED SUSHI COMBO
 Combination of cooked 
 shrimp, eel and crabstick 19.5
VEGGIE MAKI DINNER  •
 Avocado, asparagus and
 kappa maki 13.95
CHIRASHI
 12 pcs sashimi over sushi rice 15.95

SASHIMI REGULAR  •
 Assorted sliced fish served raw 21.5
SASHIMI DELUXE  •
 Chef’s choice of assorted sliced
 fish served raw 28.5
SUSHI SASHIMI BOAT  •
 Chef’s choice of sushi, sashimi  & 
rolls on a boat platter  
 Single 30.5 Double 53.95
SALMON DON  •
 8 pcs of salmon on a bed of sushi rice 15.95
TUNA DON  •
 8 pcs of tuna on a bed of sushi rice 15.95
UNAGI DON  
 8 pcs of eel on a bed of sushi rice 15.95

SUSHI A LA CARTE
SUSHI: 2 pcs per order
SASHIMI: 3 pcs and add $2.5 per order

MAGURO (TUNA) 5.95
SAKE (SALMON) 5.95
SMOKED SALMON 5.75
HAMACHI (YELLOWTAIL)  • 5.75
UNAGI (EEL) 5.75
EBI (SHRIMP) 4.75
KANIKAMA (CRABMEAT) 4.25
TAKO (OCTOPUS)  • 4.75
WHITE TUNA  • 5.5
SUZUKI (STRP BASS)  • 5.25
SABA (MACKEREL) 4.75
HOTTATEGAI (SCALLOP)  • 6.25
IKURA (SALMON ROE)  • 5.25
UNI (SEA URCHIN) 7.25
TOBIKO (FLYING FISH EGG)  • 5.25
IKA (SQUID) 4.75
TAMAGO (EGG CAKE) 4.5

VEGETARIAN MAKI
KAPPA MAKI  • 4.25
AVOCADO MAKI  • 4.95
OSHINKO (JAPANESE
  PICKLE) MAKI  • 3.95
SEAWEED SALAD MAKI  • 4.95
IDAHO MAKI  • 5.75
ASPARAGUS MAKI  • 4.95

MAKIMONO
SPICY TUNA MAKI  • 6.95
TUNA MAKI)  • 5.95
SALMON MAKI  • 5.95
ALASKAN MAKI  • 6.75
NEGIHAMA MAKI  • 6.5
CALIFORNIA MAKI   6.5
PHILADELPHIA MAKI 6.95
CRUNCH MAKI 6.5
UNAKYU MAKI 6.95
UNA-AVO MAKI 6.95
CRAZY MAKI  • 7.95
SHRIMP TEMPURA MAKI 9.25

FUTO MAKI 7.5
SALMON SKIN MAKI 6.95
CATERPILLAR MAKI  • 9.95
SPIDER MAKI  • 11.95
GOLD FISH MAKI  • 11.95
SCORPION MAKI  • 11.95
SALMON AVOCADO MAKI • 6.5
WESTERN MAKI 6.75
B-25 MAKI 10.5
SPICY YELLOWTAIL MAKI  • • 7.25
SPICY SALMON MAKI  • • 6.75

BUFFET
LUNCH BUFFET

Mon-Sat 11:30 am to 2:30 pm
$10.50 • Includes Take-Out

DINNER BUFFET
Sunday (except holidays) 5:00 pm to 8:30 pm

FENG SHUI provides daily lunch buffet with over 
30 different dishes. A healthy combination of 

salads, soups, Chinese gourmet entrees, sushi 
makis, delicious desserts and seasonal fruits. 

Seasonal specials of lobster, prawns or king crab 
legs are provided for dinner buffet on Sundays.

CATERING & BANQUET
Our professional banquet & catering services suit every occasion and 
taste. You may select your own menu or our manager will be happy to 

assist you in creating a special menu to meet your needs.

CHICKEN 15.75
BEEF 17.75
BEEF NEGIMA 17.75

SHRIMP 16.75
SALMON 16.75
SEA SCALLOP 17.75

• Spicy

• Vegetarian

• Raw & Undercooked

WE USE TRANS FAT-FREE COOKING OIL ONLY

380 Chief Justice Cushing Highway 
(Route 3A)
Cohasset

781.383.3328
781.383.3329

Mon. - Thurs. 11:30am - 10pm
Fri. - Sat. 11:30am - 11pm

Sun. Noon - 10pm

www.CohassetFengShui.com
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SUNDAY DINNER BUFFET
5PM-8:30PM
Includes Lobster,
Sushi & Sashimi

RESTAURANT MENUS
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BOOK COVERS

by Kate Kyres 
illustrated by Susan G. Robinson
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Kate Kyres realized that she was a story-teller in 
the fi fth grade while attending the Bantam 
school. Mundane happenings would weave 
themselves into tales that she shelved in her 
brain for later retrieval. Every year from 
kindergarten until the twelfth grade, on the fi rst 
day of school during the pledge of allegiance, she 
became teary. Bystanders shrugged it off  to her 
patriotism and they were partially correct. But 
her tearful manner was primarily due to her 
confl icting anticipation of what she would 
become that year. Always a writer, she enjoyed a 
dramatic career as a legal story-teller until she 
opted to write a new story for her family. This 
new story is one of a dreamer who created a 
storybook store and event business, and who 
published this tale, The Pirates’ Fixable Teeth, at 
this time...because her daughter has now entered 
the fi fth grade. Kate resides in Tampa, Florida 
and hibernates in Bantam, CT.

Susan Robinson knew she would be an artist at 
age 3, when she realized how much more exciting 
art supplies were to her than toys. While living in 
Scotland, she would anxiously await big brown 
packages fi lled with new markers, paints and 
paper from her grandfather back home. Now she 
is the illustrator of several picture books and 
lives in the mountains of Western Massachusetts 
with her husband and twins.

Pirate Captain Roy and his hungry crew 
capture an unsuspecting Royal ship. They 
intend to steal not only all of the passengers’ 
gold but all of their meals too. 

When the pirates begin to feast, their teeth 
fail them and their tooth pain becomes 
unbearable. 

A plucky girl, the Royal ship’s dentist, off ers 
her dental services to Pirate Captain Roy and 
his crew. She resourcefully uses the 
passengers’ gold to fi x their teeth. 

This kind, brave, and skilled girl dentist 
teaches Pirate Captain Roy and his crew that 
the real treasure lies within their healthy, 
golden smiles. 

This fun, smooth sailing rhyme 
and companion illustrations 
will inspire animated 
story-telling and happy 
lone reading. The 
Pirates’ Fixable Teeth 
is a gem of a story for 
libraries and little 
hands everywhere. 

This fun, smooth sailing rhyme 
and companion illustrations 

9 780578 185569

51599>
ISBN 978-0-578-18556-9  $15.99

Fixable   
The Pirates'

 Teeth
The Pirates Fixable Teeth_Dust Jacket.indd   1 9/30/16   12:47 PM

TESSA 
STRACKMAN

Middle School Problem Solver

It’s Friday afternoon, and the seventh grade lunch period at 
North Lakes Middle School is crazy! Some kids are yelling 
across the cafeteria trying to talk to their friends, while 
others are getting out of their seats without permission. 
Mrs. Hudsink, who’s supposed to be in charge, can’t seem 
to get this rowdy bunch to settle down. Then all of a sudden, 
in the middle of the chaos, out of nowhere we see a small 
brown object fly across the cafeteria, and land directly on 
Olivia Pittman’s eye… Someone is in big trouble!  

After our Assistant Principal, Mr. Henry is called down to 
investigate, the crowd gets quiet. What happens next takes 
a weird turn. Jules Lockerby is accused of throwing the 
mysterious flying object, but my best friend Avery and I see 
something that has us convinced he isn’t guilty. So what do 
I do to prove he’s innocent when no one else thinks he is? I 
take matters into my own hands, and set out to find the 
truth about who really committed this cafeteria crime, and 
why. Weird mystery? Yes… but just wait until you find out 
who did what, and why they did it.

Just call me Reese… Reese Rileigh, middle school problem 
solver.

7th Grade 
Cafeteria 
Hijinks
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I l lustrat ions by Susan G. Robinson
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14 Lafayette Dr. Peru, MA 01235 • 413-841-9505 • susan@susanrobinsonart.com • www.susanrobinsonart.com

Making natural products for over 30 years, 
WiseWays Herbals is nestled in the foothills of 
the Berkshires in beautiful New England. All of 

our flavorful teas are made in small batches using 
naturally grown herbs, many of which are grown 

here at Singing Brook Farm.

Made in Worthington, Massachusetts
1-888-540-1600  

For more products by WiseWays Herbals, 
please visit www.wiseways.com

       Lot: ________   Exp: _________
How We Make It: 

Add 1 tsp. to tea ball. Steep 5 minutes. 
Add honey if desired.

Crystal tea
Natural Tea

 Blend

In Your Cup: 
Thyme Leaf, Elecampane Root, 

Eucalyptus Leaf, Licorice Root, Wild 
Cherry Bark, Ginger & Osha Root, 
Mullein Leaf, Marshmallow Root.

Loose Leaf

Net Wt. 3 oz. (85 g)

Pure and handmade with 
herbs & essential oils.

1-888-540-16001-888-540-1600
Worthington, MA 01098Worthington, MA 01098

WiseWays.comWiseWays.com

Lot #Lot #______________________________________________

This product is for external use onlyfor external use only.

Net Wt. 5 oz. +/-

IngredientsIngredients::  Saponified Oils of Saponified Oils of 
Olive, Coconut & Palm, Distilled Olive, Coconut & Palm, Distilled 
Water, Cocoa Butter, Green Clay, Water, Cocoa Butter, Green Clay, 
Chlorophyll, Chamomile, Lemon Chlorophyll, Chamomile, Lemon 

Balm Leaf, Essential Oils of Balm Leaf, Essential Oils of 
Jasmine, Roman Chamomile & Jasmine, Roman Chamomile & 

Geranium.Geranium.

Goddess Goddess 
of the Lake of the Lake 

SoapSoap
Fragrant & Uplifting

PRODUCT LABELS
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America’s Camp
and Camp Sea Stars North are part of Danbee’s Legacy
being singled out as being somebody 
that just experienced a loss. They all 
experienced the same thing.” 

America’s Camp was founded for a 
very specific and important purpose, to 
unite numerous kids who have all 
suffered the same horrific loss and to 
make one into many. It was made to give 
the children an opportunity to have fun, 
since they had not had fun for a year at 
the time that camp began. But in the 
process to achieve that, the camp also 
was built for healing, and that healing 
was prominent throughout the years of 
America’s Camp. 

“Over the years we did a group 
project, an art project, every year, and 
the first mural that we did was full of fire, 
darkness, and smoke, and it really was 
just sad,” Jay said. “But every single 
year as we tried different projects, the 
projects got brighter in color, more 
sunshine pictures, more friendship and 
America’s Camp family was mentioned a 
lot, so you could see very clearly from 
the first year to the tenth year that they 
definitely weren’t over their grief, but 
had experienced a lot of healing at 
camp, you could tell.”

Although healing occurred over time, 
the first year of camp included having to 
deal with the grief of young children all 
around you as a counselor. Because of 
this, staff had to go through rigorous 
instruction. 

“We did a lot of training around how 
to deal with kids who have had a 
parental loss, who experience Post-
Traumatic-Stress, and in the beginning, 
there was a lot of need for that support,” 
Jay explained. “As the years went on it 
became more and more like a regular 
camp, and the kids were moving further 
along the healing road, but I think that 
we would be really remiss if we started a 
camp for a group like that and weren’t 
prepared to deal with all the things that 
they were experiencing.”

Everyone heals from their grief in 
different ways, and the most known 
progression scales are the five stages of 
grief. Jay shared his thoughts on the 
campers proceeding in their own healing. 

“Everybody goes through different 
stages [of grief], and sometimes you go 
forward and back, but I think that when 
they came the first year they were really 
more angry than anything, and as they 

moved along, every kid moved at their 
own pace, but I think they moved along 
that spectrum substantially.”

The staff of America’s Camp are 
some of the most influential people to 
the campers, and although they put 
immense amounts of work into every day 
at the camp, the staff remained unpaid. 

“[The counselors] were just volunteers, 
from all our camps, and 
Danbee had about 50 
counselors at the time that 
stayed an extra week and a 
half and volunteered their 
time to help the kids from 
9/11,” Jay said. “So that’s 
how we did it, nobody 
received any salaries, it was 
all volunteer. Everything 
from me, Danny, and Jed, 
who created the camp, 
right down to the woodshop counselor, 
nobody received a penny.”

The camp spent its first five years 
being hosted at Camp Mah-Kee-Nac, 
but as the camp grew into a larger 
group, that campus could not hold them 
for much longer and the camp had to 
move to Danbee which had a larger 
mess hall. 

“The facility [being Danbee] lent itself 
to a co-ed camp, because we have two 
distinct campuses. The girls lived down 
on acres, and the boys lived on 
campus. There were showers in 
the bunks, and we had a huge 
dining hall, a huge fieldhouse, so 
as we grew, we got to almost 300 
kids toward the end, so I think that 
it just made sense to choose a 
facility that was just more 
comfortable.”

There were many amazing 

outcomes of something like America’s 
Camp, and for the founders, there was 
one outcome that was the most special. 
Representatives from Newtown, 
Connecticut where students and 
teachers lost their lives when a gunman 
went on a rampage at Sandy Hook 
Elementary School, had heard about 
America’s Camp and approached Jay 
about the possibility of doing something 
similar for Newtown kids. It would be 
called Camp Sea Stars North.

“The best thing for me was the fact 
that so many America’s Camp campers 
volunteered for the Newtown Sandy 
Hook elementary school tragedy, as well, 
which we ran here at Danbee,” Jay said. 
“So, for me, my proudest moment was 
seeing the people that healed and 
communed through America’s camp 
wanting to pass that on through the kids 
at Sea Stars. That will be a legacy that 
no one can take away from us.”

For Jay Toporoff, looking back on 
events that started 20 years ago is a 

compilation of millions of 
moments, feelings, and 
memories. Upon reflection, his 
feelings about America’s Camp, 
are a mixture of pride and 
humility so many years later. 

“It’s a real feeling of 
satisfaction,” he said. “I think a 
lot of us who worked there felt 
like we made a difference at a 
time when you could give 
blood or you could give 
money, you could help clean 

up the site, you could do a lot of different 
things. I felt like we were able to really 
immerse ourselves right into the most 
important aspect of 9/11, and that was 
the kids who by no choice of their own 
experienced an incredible tragedy. So it 
is with pride, and with humility, and with 
lots of love that we look back on 
America’s camp and realize it was 
something that emerged organically, but 
became amazing. Because we had no 
idea what it was gonna do.”

Photos by Maya Taub
The America’s Camp Memory Hall houses art 
work by campers, a piece of the Twin Towers 
and letters from parents.

(Continued from page 1)
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The Fourth of July, a holiday 
celebrated all across America, 

also is celebrated here at Camp Danbee. 
The celebration is different because 
it involves activities for every Danbee 
camper. All of the camp was split up 
into teams and competed in a series of 
games and events. The teams are Red, 
White, Stripes and Stars. Everyone gets 
dressed up in their team’s attire and 
brings the spirit to Danbee.

There were competitions that took 
place on the soccer field, including a 
shoe scramble where everyone dropped 
their shoes into a circle in the middle of 
the field and judges mixed all the shoe 
up. Each team lined up in four corners 
and then had to duck walk while saying 
quack, quack to the center ring. The 
first team to find their shoes, put them 
on and then sit down in a line was the 
winner. Each age group competed.

There was the toilet paper wrap 

where campers 
got to wrap a 
Wel-B-Yon in 
toilet paper. 

Then the 
Wel-B-Yon 
had the annual 
oatmeal pass 
where they all 
formed separate 
lines on a large 
tarp. The person 
at the head of 
each line had a 
big bucket full 
of oatmeal and 
on the signal 
that person dug 
their hands into 
the oatmeal and 

flung it over their head onto the people 
behind them. Before long everyone is 
covered in oatmeal, including spectators.

Later on in the day, Danbee also 
presents a talent show. Campers from 
Campus, Acres and Wel-B-Yon take to 
the stage in the Theater to showcase 
their talents. 

For the games each age group 
was assigned to different events. For 

example, half of the Queen Bees played 
Kickball and the other played Newcomb, 
a variation of volleyball. After each half 
of the age group was done with their 
activity they swapped to the other game. 

For dinner, everyone came to the 
soccer field on campus for a massive 
barbeque with hamburgers, hotdogs, 
grilled chicken and more. Then everyone 
waits for Jay to announce the winner of 
the fourth of July. This year the WHITE 
team won!! 

The 4th of July was a huge success at 
Camp Danbee. Everyone had so much fun.

A fan favorite of Danbee’s rainy 
day schedule, Lip Sync was 

altered a bit this summer to work 
around being Covid-19 safe. In the 
past years, when it rained Wel-B-Yon 
would work on Banquet while a bunk on 
Campus would be paired with a bunk 
on Acres to choose a song and create 
a dance to do with it. However, as Jay 
frequently says, “Danbee, but different,” 
Lip Sync was changed based on the 

current circumstances of the Covid-19 
pandemic.

WBY, the judges of the Lip Sync 
competition, were put into pairs this 
year and assigned to different campus 
bunks to help the younger girls choose 
their song and create their dances. Even 
though they were judges, they helped 
the younger girls who hadn’t been to, or 
performed at previous Lip Syncs.

The winners for this summer were 

split up into three different categories, 
Campus, Acres, and overall winners. 
The winners for Campus were Hornets in 
Bunk 39 and the winner for Acres were 
ninth graders in Bunk 9B with the song 
Dancing Queen by Abba. The overall 
winners were eighth graders in Bunk 6B, 
dancing to If I was Your Boyfriend by 
Justin Bieber. It always is very exciting to 
hear your bunk be called up to say that 
you won an all-camp activity. 

July 4th at Danbee is Full of Spirit and Fun 
By Casey Nanus 6th Grade

Lip Sync is a Favorite Activity for a Rainy Day
By Kendyl Groisser 10th Grade
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America’s Camp, Sea Stars North, 
mean Danbee’s legacy is far and wide
By Lila Goldin 8th Grade

The Lorax Headlines Banquet
By Lulu Rosenthal and Kendyl Groisser - Wel-B-Yon

What a year this 
has been at Danbee. 
After the stress and 
disruption of Covid 19 
that cancelled Danbee 
2020, camp opened 
with a flourish this 
summer and campers 
of all ages welcomed 
the opportunity to 
return to the place they 
call their second home. 

In the Journalism 
and Media program, 
where the mantra 
is “Tell Me a Story,” 
girls embraced the 
chance to tell the many 
stories of Danbee. But 
getting camp open 
was not a cake walk. Abby Choi, a seventh 
grader, provides a behind-the-scenes look at 
everything that Jay and Mark Toporoff did to 
insure a safe and enjoyable environment.

Still, the month of July could have been 
a washout. According WWLP-22News in 
Springfield, July was the wettest July on 
record in the Berkshires. Ninth graders Alex 
Kabakov and Charlie Reiss write about the 
impact when it rains and the special activities 
Danbee had in place to keep everyone active 
and having fun.

Danbee is about people, too. Kendyl 
Groisser, a Wel-B-Yon profiles Jerry Nelson, 
who returned to Danbee as program director 
for Gymnastics after a hiatus to spend time 
with his family, especially his grandkids. 

Lila Goldin, an eighth grader, introduces 
readers to Maya King, a Camp Danbee 
alum, who now is a national reporter for 
Politico covering politics and race. During an 
interview with Lila over Zoom, Maya speaks 
fondly and warmly about her years at Danbee 
and the impact that experience had on 
shaping the woman and person she became. 
She also talks about the role Danbee played 
in developing her sense of empowerment and 
the advice she gives to campers.

Violet Bonderoff, a fourth grader, provides 
an inside look at the daily life that takes place 
in a Danbee bunk.

We hope you enjoy these and other stories 
in this issue of The Beeline. 

It’s revealed! The long-awaited secret 
at Camp Danbee has been unveiled. 

Each year, Wel-B-yon come together 
at Jay’s house and decide what the 
Banquet theme will be. However, this 
year had to be different because covid 
restricted the WBY sleepover. As a result 

of this unfortunate 
circumstance, they 
met at a pavilion 
in New Jersey 
and decided on 
a Banquet 
theme, 

Editor’s note: The terrorist attacks on 
September 11, 2001 and the shooting 
at Sandy Hook Elementary School 
on December 14, 2012 are forever 
etched into the collective memories of 
Americans. Out of those tragedies came 
two exceptional camp experiences that 
will be forever etched into the memories 
of kids who lost a parent, or loved one, 
or sibling in those tragic events. The 
Beeline looks back on America’s Camp 
born after 9/11 and Camp Sea Stars 
North born after Sandy Hook, both 
forever part of Camp Danbee’s legacy.

This year marks the 20th anniversary 
of America’s Camp. Looking back 

on all those years ago, the story is 
astounding, and the impact even more so. 
Jay Toporoff, one of the founders of 
America’s Camp, reflects on the times that 
he spent there, and shares his memories 
of the program with The Beeline.

The story of America’s Camp begins 
almost immediately after the attack on 
the World Trade Center and Pentagon on 
September 11th of 2001. 

“Jed Dorfman, who is currently the 
director of Camp Walt Whitman, 
suggested that we do something that we 
can do best, and deal with the kids that 
were maybe forgotten in this whole thing,” 
said Toporoff. “He approached myself and 
a camp director named Danny Metzger 
who was from Mah-Kee-Nac, and 
suggested we work together to form a 
camp for kids who lost a parent on 9/11.”

Finding funding for the camp was the 
next step in its development after simply 

creating the idea, and it turned out to be 
more difficult than expected. 

“We went to a lot of different places, 
including the firefighter’s association, the 
police association in NYC, and finally we 
got a group called the Twin Towers fund 
to listen to our proposal, and they liked 
it,” said Toporoff. 

The Twin Towers fund then went on to 
fund America’s Camp for a decade.  

“They represented emergency 
workers and people who worked in the 
World Trade Center, people on the 
planes that crashed into the World Trade 
Center,” Jay said. “so that’s how it was 
sort of born, out of a kind of a dual 
relationship with the Twin Towers fund 
and Camp Group.”

After founding and funding were both 
covered, finding campers to actually 
attend the camp was the next issue. The 
creators of the camp were worried as to 
whether the campers would be willing to 
separate themselves from their moms/
dads/guardians after a loss such as the 
one they had just experienced. But once 
the campers arrived at the camp it was 
clear that the benefits would be immense.

“It turns out that 9/11 kids were 
spread out all over the country, and 
whenever they went to school everybody 
looked at them and they were the 9/11 
kid, they were sort of labeled during that 
time,” Jay said. “When they came to 
America’s Camp, they’re not labeled. 
Everyone was the same. And so, it was 
the first time that they felt sort of not 

(Continued on page 2)

(Continued on page 4)

Happy reading!
Gary Hook, Program Director 
Maddie Loehr, Program Instructor 
Aubrey Vansant, Program Instructor 
Stella Fox, Program Instructor 

Photos by: Gary Hook, Alisha McDarris, 
Maddie Loehr, Aubrey Vansant, Maya Taub

Layout and Design by: Susan Catelotti, 
www.susanrobinsonart.com 
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SWAP MEET VENDOR SPACE 
RESERVED IN ADVANCE
12x15 Space $130.00

JANUARY 22nd & 23rd 2022

AUTOMOTIVE/RACING ENTHUSIASTS SWAP MEET
CLASSIC • STREET • ROD
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(413) 684-0100

Western 
MassSENIOR SERVICES

18 Oak St., Pittsfield, MA • (413) 447-3800 

If You Need Transportation Assistance
We Are Available 24/7, 365 Days

Established in
2003

Serving All of 
New England & New York

• Medical Appointments 
• Holiday Get Togethers
• Dinner
• Shopping

You name it, we do it!

Wheelchair
Supplied 
if Needed

Store and use fuel properly. Place gasoline in a proper fuel 
container and label it with the date purchased and the ethanol 
content. Store fuel safely and out of the reach of children. Fill 
the fuel tank outside before starting the engine and while the 
engine is cold. Never add fuel to a running or hot engine.
Tidy the yard. Snow can sometimes hide objects. Doormats, 
hoses, balls, toys, boards, wires, and other debris should be 
removed from areas you intend to clear. When run over by a 
snow thrower, these objects may harm the machine or people. 
Dress for winter weather. Locate safety gear now, and place it 
in an accessible closet or location. Wear safety glasses, gloves 
and footwear that can handle cold and slippery surfaces when 
operating the snow thrower. 
KEY SAFETY TIP: Never put your hands inside the auger or 
chute. Use a clean out tool (or stick) to unclog snow or debris 
from the snow thrower. Your hands should never go inside the 
auger or chute. 
Turn OFF the snow thrower if you need to clear a clog. If you 
need to remove debris or unclog snow, always turn off the snow 
thrower. Wait for all moving parts to come to a complete stop 
before clearing any clogs or debris.

Operate in visible conditions. Never operate the snow thrower 
without good visibility or light. 
Aim with care. Never throw snow toward people or cars. Keep 
children or pets inside and away from your snow thrower when 
it is operating. 
Use extreme caution on slopes and hills. Use caution when changing 
directions on slopes. Do not attempt to clear steep slopes. 
Know where the cord is. If using an electric powered snow 
thrower, be aware of where the power cord is at all times. Avoid 
tripping. Do not run over the power cord.

THROWER  Continued from page 6
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24 HOUR 
EMERGENCY SERVICE

No Overtime

Certified Title V Inspection
Septic Tank Pumping
Video Line Inspection

Frozen Water and 
Sewer Lines Thawed
Tree Roots Removed

413•329•5117

bgseptic.com

Portable 
Restroom 
Rentals

Service Specials

H ME IMPROVEMENT
Inside & Out

HOME

HAYWARD POOL PUMP 
with filter and chlorine 

feeder. Call for info 
413-442-6162

FULL TREE
 REMOVAL

Emergency Service
Kelley Brothers 

Tree Service
413-822-4008

HOME SERVICES

Fall River 
Seamless Gutter 

Serving Berkshire County 
for over 25 years. 
Owner installed.
181 McIntosh Dr. 

Pittsfield, MA. 
413-464-6067

Firewood
All hardwood partially 

seasoned
16/18" length

235$ cord delivered. 
Call Sue at 413-302-5394

Firewood for Sale
Seasoned firewood for sale. 

$225 per cord stacking 
available for extra charge.

413-717-8769

Got Leaves? 
Want them gone? We'll 
clean them up for you!

Call Chris: 413-569-8556" 

For Sale
Hay for sale. $6.50 per bale 

2 miles from 
Berkshire East ski area.

Please call 413-339-4319

 Natural Products For Well Being

~ A Little About Us ~
From an interview published in 1999 with Sandy Maine for her book 
Creating an Herbal Business: Cofounder of Blazing Star Herbal School & 
WiseWays Herbals owner Mariam Massaro says the following:

 “On December 12, 1987, I had a dream about creating DETOX, the first 
product for WiseWays Herbals. Inspired to launch my own business, I took 
a $1,000 advance on my credit card and created thirteen products in time 
to present them at a conference on “What is the New Age?” A buyer from a 
local health store expressed great interest in the products and encouraged 

me to introduce them to the owner. When I presented my line to him, I 
remember his question, “What makes your products any different than all 

the ones I already carry?” 

Fast forward to 2019 and we still get the same question - What makes your 
products any different than the rest? The answer for us is simple: Forty plus 
years of studying and experience with herbs, gardening and wild crafting 
(the practice of harvesting plants from their natural, or ‘wild’ habitat); A 
driving motivation to help restore the connection between nature, body and 
soul by providing products for well-being using only naturally grown herbs; 
The care and consideration put into creating our unique formulas; And our 
own belief in what we’ve created.

Everything we make here at WiseWays Herbals is hand created in small 
batches, allowing us to bring our customers the freshest product possible.
All natural, hand poured salves, oils, and many other bath & body care 
products, all specially formulated to be gentle & soothing. We use only 
naturally grown herbs (many of which we harvest from our own gardens) & 
the highest quality ingredients in all of our products: cocoa butter, beeswax, 
olive & coconut oil... nothing but the good stuff here! 

While we very much enjoy what we do here, we have a responsibility to 
adhere to strict FDA guidelines and ensure that our company, employees 
and products remain compliant with all current regulations. Although there 
are only a few of us here at WiseWays Herbals, we are committed to making 
sure our customers are happy and have the very best experience when 
doing business with us. 

Calendula & Lavender harvested from Singing Brook Farm

Bath Care & Soaps  . . . . . . . . . . . . . . . . . . . 10-11
Body Care  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8-9
Body Oils . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4-5
Chakra Oils  . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Chakra Oil Chart   . . . . . . . . . . . . . . . . . . . . 16-17
Lip Balms . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
Loose Leaf Tea Blends . . . . . . . . . . . . . . . . . . 18
Music by Mariam Massaro  . . . . . . . . . . . . . . 19
Natural Hair Care  . . . . . . . . . . . . . . . . . . . . . . 12
Oshuna Pure Skin Care  . . . . . . . . . . . . . . . . . 6-7
Powders/Miscellaneous . . . . . . . . . . . . . . . . . 14
Questions . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20
Salves & Balms  . . . . . . . . . . . . . . . . . . . . . . . . 2-3
Women’s Care. . . . . . . . . . . . . . . . . . . . . . . . . . 13

Singing Brook Farm
99 Harvey Road Worthington, MA 01098 

413-238-4268 • Fax 413-238-5978 
 WiseWays.com

facebook.com/wisewaysherbals 

WiseWays Herbals distributors are:

Lotus Light ~ Wisconsin
All Natural ~ Massachusetts

Frontier Natural Products ~ Iowa
iHerb Inc. ~ California & Kentucky
Southern Herb ~ North Carolina

Printronic Corp. ~ California
Nature & Herbs ~ Maryland

SCS Direct ~ Connecticut

* Statements within have not been evaluated 
by the Food & Drug Administration. These products are not 

intended to diagnose, treat, cure or prevent any disease.

Table of Contents  

~ 2 ~

~ Salves & Balms ~
Handcrafted with naturally grown herbs.

Black Walnut-Tea Tree
A natural skin care salve.

Contains: Olive Oil, Beeswax, Licorice, 
Yellow Dock & Oregon Grape Roots, 
Black Walnut Hull, Slippery Elm & 
Birch Bark, Black Walnut & Nettle 
Leaf, Chamomile & Calendula Flower, 
St. Johnswort Leaf & Flower, Tea Tree 
Essential Oil and Coconut Oil.  

1/4 oz. $4.55, 1 oz. $9.90, 2 oz. 
$13.00, 4 oz. $21.80

Jewelweed
A natural skin care salve.

Contains: Olive Oil, Beeswax, Aloe 
Oil, Fennel Seed, Black Walnut Hull, 
Jewelweed, Witch Hazel, Chickweed 
& Plantain Leaf, Calendula Flower, 
Echinacea & St. Johnswort Leaf & 
Flower, Black Walnut Leaf, Coconut 
Oil, Essential Oils of Peppermint, 
Lavender, Tea Tree & Geranium and 
Flower & Gem Essences.  1 oz. $9.90,  
2 oz. $13.00

All Heal 
A natural skin care salve. Great for 

pets or horses too!

Contains: Olive Oil, Beeswax, Burdock 
Root, Chickweed Leaf, Calendula 
Flower, Comfrey Leaf, Echinacea Leaf 
& Flower, Plantain Leaf, St. Johnswort 
Leaf & Flower and Flower & Gem 
Essences.  1/4 oz. $4.55, 1 oz. $9.90, 
2 oz. $13.00, 4 oz. $21.80

Arnica-Boswellia
Not for use on broken skin.

Contains: Olive Oil, Beeswax, Boswellia 
Gum, Queen of the Meadow Leaf, Arnica 
& Goldenrod Flowers, St. Johnswort 
Leaf & Flower, Coconut Oil, Essential 
Oils of Birch, Ginger, Rosemary & 
Camphor and Flower & Gem Essences.  
1 oz. $9.90, 2 oz. $13.00, 4 oz. $21.80

Ashitaba Chaga Balm
Not for use during pregnancy.

Contains: Olive Oil, Beeswax, Burdock 
Root, Ashitaba Powder, Chaga Mushroom, 
Coconut Oil, Essential Oils of Pine, Cedar 
& Thyme and Flower & Gem Essences.  
2 oz. $18.60

Black Blood Root
Not for use during pregnancy or on 

young children.

Contains: Olive Oil, Beeswax, Blood 
Root, Burdock & Galangal Roots, 
Chaga Mushroom, Yellow Dock Root, 
Chaparral Leaf, Sheep Sorrel & Red 
Clover Leaf & Flower, Graviola Leaf, 
Poke Root, Pau D’Arco Bark, Calendula 
Flower, Goldenseal Powder, Coconut 
Oil, Tea Tree & Other Essential Oils 
and Flower & Gem Essences.  

2 oz. $18.60



 S
us

an
 G

. 
Ca

te
lo

tt
i  

14 Lafayette Dr. Peru, MA 01235 • 413-841-9505 • susan@susanrobinsonart.com • www.susanrobinsonart.com
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