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INSIDE: Local teachers share their reasons for going back to school.
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WHAT'S
ON TAP?

Summer is over in South County
and that means it's time to head
to your favorite local breweries
for the season's best beer. See
what's on the menu this fall.

Martha’s Vineyard Fast Ferry

Did you know you can hop on the fast ferry from Rhode Island
and arrive in the heart of Martha’s Vineyard in only 95-minutes?
Our ferry avoids all the Cape Cod traffic and offers convenient
dockside parking. Depart from Quonset Point, North Kingstown
and save 3 to 4 hours of travel time each way. You will enjoy scenic
views down Narragansett Bay and through Vineyard Sound past
the Elizabeth Islands.
The ferry arrives in Oak Bluffs, with white sand beaches, numerous
gift shops, restaurants and hotels just steps away. With five other
towns close by, you can rent a bike, scooter, a car or purchase an
advanced sightseeing tour of the entire island.

vineyardfastferry.com

Rhode Island Fast Ferry, Inc.
Departs from Quonset Point, North Kingstown
MarthasVineyardFastFerry
@RIFastFerry

401-295-4040
Advance reservations are recommended.
Operates May through October

Lighthouse

CRUISES
& Newport Harbor Tours

Enjoy an afternoon aboard Rhode Island Fast Ferry’s Lighthouse
& Newport Harbor Sightseeing Cruise. Our tour will provide you
with the best way to see Narragansett Bay aboard the largest most
luxurious sightseeing catamaran in all of New England.
This 95 minute narrated tour will view 10 lighthouses, 10 islands
and other popular sights including sailing under the Jamestown and
Newport Bridges, past Castle Hill, Hammersmith Farm, Ocean Cliff,
Clingstone “House on the Rock”, Fort Adams State Park, and many
waterfront mansions. You will also sail through famous Newport
Harbor viewing multi-million dollar yachts, and numerous vintage
sailing vessels. Advance reservations are highly recommended.

RhodeIslandBayCruises

@RIFastFerry

rhodeislandbaycruises.com

Operates May through October

Departs from Quonset Point, North Kingstown

401-295-4040

Get back to what
matters most.
If back or neck pain, spinal disorder or
degenerative disc disease limit your life,
we’ll help you get more of it back.
Leading national spine and back experts,
right here in Newport.
• Advanced pain management
• State-of-the-art imaging and technology
• Minimally invasive injections and interventions
• Alternative therapies
• Physical and occupational therapy and
rehabilitation services
• Innovative spine surgery

For more information:

Call 401-845-1190 or visit goodback.org

|editor’s welcome|
South County worth falling for
There’s a moment every fall when that
crisp, cool air hits you for the first time
and you realize that summer is truly
over.
Now, there are many ways you take
that. Maybe you like the warm sun and
sandy beach days or look forward to
grabbing some clamcakes and chowder
and watching fireworks every Fourth
of July.
But in South County, the arrival of autumn is no reason to fret for it just might
be the best season yet.
This month, in our first of two fallthemed magazines this year, we tackle
two of the biggest things folks love the
most about autumn: Back to school and
cool, seasonal brews.
In our cover story “The Art In Crafts,”
reporter Bill Seymour takes a deep dive
into what South County’s breweries are
up to this season. Fall is one of the busiest times of the year for these businesses
and with good reason as limited-timeonly beverages that really bring out the
taste of autumn are worth waiting all
year for.
If beer’s not your thing, maybe you’d
like to try something new in the world
of coffee? Lighthouse Coffee Roasters in
NK just opened their doors last month
and are already building quite a buzz.
Reporter Edward Kdonian profiles this
brand new business you need to know
about in his story “Guiding Light.”
Speaking of guiding, there’s nothing
that screams ‘fall’ more than the return of students to classrooms and the
teachers who will guide their minds to
the world of math, science, english and
other core subjects. Reporter Bill Seymour explores what it means to be a
teacher in South County in 2022 with
an up close and personal look at those
who have dedicated their careers to the
field in his story “Making the Grade.”
Grades are also worth exploring this
month at the University of Rhode Island
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A hydrometer is used to test the alcohol content
of the Oktoberfest beer at Shaidzon Beer
Company in South Kingstown. In this month’s
cover story, we take a look at some of Southern
RI’s best-known breweries and see what they’re
up to as fall begins in South County.

as URI’s President Mark B. Parlange
marks his one-year anniversary as the
head of the school. Reporter Ryan Blessing sat with Parlange for a wide-ranging
interview in “Thinking Big” and we believe it’s well worth a read.
Finally, we’d be remiss if we didn’t take
a moment to welcome former editor Liz
Boardman back into the fold as she dips
her toes back into the waters of Southern Rhode Island with a special look at
Wakefield resident Rob Torgerson and
his company Kestrel Innovative Fibers
in “Ocean State of Mind.”
Thanks for picking up this edition of
South County Life; we hope you and
your loved ones find plenty of reasons
to cheer the arrival of this autumn season. We know we will.
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How do you live your South County Life?
Photo: Michael Derr

Use #MySouthCountyLife in your Instagram posts for a chance to be included
in an upcoming issue of South County Life or shared on our social media pages.

@SouthCountyLifeRI

@SouthCountyLifeRI

@SCLife_Magazine

Visit and view us online at SouthCountyLifeMagazine.com
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A 55+ community of active people.
Golf is coming to South Shore Village!
Live closer to the beach
Build a new, customizable,
detached, single-level home
Live in a friendly, secure 55+
community with onsite amenities
Enjoy a relaxed, active lifestyle
with more time outdoors
Be yardwork-free
Visit with children/grandchildren
more often
Community Center
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Birdie Court is Now Open

For marketing purposes only. May be subject to change at any time. All lots abut golf course. Additional location values apply.

Rev. 7-15-2022

Seabreeze model Kitchen

30 Chickadee Lane, South Kingstown, RI

401-601-0074

Model Homes Open Daily, 10-5pm
Follow us on Facebook

southshorevillageri.com
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Check out some of the upcoming
events you won’t want to miss this
month.
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14

22

28

Ocean State Of Mind
Wakefield resident Rob Torgerson’s
love the ocean has inspired an idea he
hopes changes the world.
The Art In Crafts
Beer lovers rejoice! If it’s fall, you
know what that means: Time to crack
open some of South County’s best in
seasonal brews. We’ll tell you where
to look first.

22

Making The Grade
It’s no secret that teachers are often
overlooked and unappreciated. But
how do South County teachers feel
about their chosen profession in
2022? We asked them. Directly.

Thinking Big
Last fall, Mark B. Parlange took over
as president of the University of
Rhode Island. We asked him to grade
his first year in the role and talk about
some of the highlights so far.

32 Shop Local

Guiding Light
Rob and Courtney Kenerson are no
strangers to a fresh start and their
new coffee business wants to help you
start your day off right.

14

38 Real Weddings

Jacqueline Felber & Andrew Felber

40 #mysouthcountylife

South County Instagrammers.

ON THE COVER
Scott Monroe, co-owner of West Passage
Brewing Company in North Kingstown, is
pictured in the his brewpub.
Photo: Michael Derr
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| local catch|

Dillon Kearns, an employee of The Haversham, cooks calamari during the 2019 Rhode Island Calamari Festival held at Veterans Park in Narragansett. Following a twoyear hiatus due to the coronavirus pandemic, the Calamari Festival returns to South County September 10.

SQUID GAMES

It’s one of the first questions you get asked
when you sit down at a restaurant. Do you
want an appetizer? For Rhode Islanders, this
can be a loaded question. What you order often
depends on where you are, how many people
you’re with and what you’re in the mood for.
But there’s no doubt folks from the Ocean
State love one appetizer more than most:
Calamari. So much so that it’s the officiallyrecognized appetizer of Rhode Island.
And when it comes to good calamari, there’s
simply no better time to indulge than the
annual Rhode Island Calamari Festival.
After a two-year hiatus due to the
coronavirus pandemic, the Narragansett
Chamber of Commerce will host the sixth

annual Rhode Island Calamari Festival
September 10 at Veterans Park in Narragansett.
The event begins at noon with a special
Calamari Cook-off that runs from noon-4 p.m.
and is sponsored by the South County Tourism
Council. Restaurants from all over the state
will compete for top honors for their calamari
dishes.
This event has something for everyone.
Patrons attending the cook-off can enjoy
calamari samples from competing restaurants,
or guests can shop the vendor marketplace,
dine at favorite RI food trucks and listen to live
music featuring local favorites Purple Honey,
DudeManBro and Airplay. In addition, an allnew “Bier Garten” created by Ryan Designs

and sponsored by Flynn Automotive and Key
Real Estate will debut at the festival, as will
squid supplier Town Dock, which is entering
the cooking competition for the first time.
Iconic seafood restaurant Iggy’s will also be on
site with its brand-new mobile truck.
Don’t eat fish or don’t love calamari? Have
no fear as the festival will also feature plenty of
alternative food from food trucks on the
property.
Tickets to the R.I. Calamari Festival range
from $15 for general admission to $30 for a
limited number of tickets that include tastings.
Children under 12 are free. For more
information, visit the Narragansett Chamber
of Commerce at narragansettcoc.com.
September 2022 | South County Life Magazine
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After a two-year hiatus, Narragansett set to host sixth annual R.I. Calamari Festival

SHINE BRIGHT
GCWC Women’s Club of South County reflects on its past,
looks to future ahead of diamond anniversary celebration

The GFWC Women’s Club of South County (GFWC-WCSC) is and emerita members of The GFWC-WCSC as they gather to celebrate
celebrating a special milestone this month and one local restaurant is 60 years of volunteerism, community involvement, and friendship.
Founded in 1962, as a member of The Greater Federation of
ready to help.
Women’s
Clubs (1890-present), WCSC members are committed to
On September, 14, 2022, George’s of Galilee will welcome current
volunteerism and community involvement.
In 1988, club members were part of the committee that purchased
the former Washington County Courthouse for $1, then turned it into
THE WORLD WAR II
the arts center, now known as the Courthouse Center for the Arts. The
FOUNDATION
club also started an after-school care program, named Latchkey, which
GLOBAL
later was adopted by the YMCA as their after-school care program
EDUCATION CENTER
(President George HW Bush named the club one of his 1000 Points of
Light ). Members also were on the committee that established the
Hours:
Saugatucket River Outdoor Classroom.
Wednesday and Saturday 10 - 2
To visit at other times please
In 2008, The GFWC-WCSC became a 501 (c) (3)nonprofit, allowing
call 401-862-3030 for an appointment
the
group to raise funds for distribution to other nonprofits throughout
Students-Educators-Public
Washington County.
wwiifoundation.org/virtual-visit/
The club’s major fundraiser, “The Book and Author”began in 1999
email: info@wwiifoundation.org
at The Larchwood Inn serving tea and pastries to a small group. After
two years it moved to The Dunes Club, where it has remained. The
event attracts nationally-known authors growing from 50 or so
attendees to over 300, pre-pandemic.
The funds raised go to scholarships that are awarded annually to
highly motivated Washington County women with reduced financial
resources who need further education or training to become selfPublic Golf Course • Driving Range • Restaurant
supporting; grants also are awarded annually to nonprofit agencies for
Bar • Golf Outing & Special Event Venue
programs that benefit women and children in the areas that support
food insecurity, housing, mental health and domestic violence.
For more information about GFWC-WCSC, go to gfwcri.org and
click on South County.

Public Welcome!
OPEN 7 DAYS A WEEK

Enjoy Lunch & Dinner Specials at

RUDY'S BAR&GRILLE
OVERLOOKING THE 18TH • OPEN 6 DAYS A WEEK
FRIDAY - SUNDAY WINTER

Submitted photo

DAILY SPECIALS • LOBSTER ROLLS
LOBSTER SALAD
Special Event Venue for Weddings, Parties,
Golf Outings & Other Events
309 Laurel Lane, West Kingston
(401) 783-3844 • LaurelLaneCountryClub.com
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The GFWC Women’s Club of South County will celebrate its 60th anniversary
with a special event at George’s of Galilee in Narragansett this month. The
group hosts a variety of special events each year, including a series of four
Adopt a Roadway efforts, like the one shown above.

FOOD FOR THOUGHT
URI’s fall Honors Colloquium to tackle subject of equitable,
sustainable and resilient food Systems in ‘Just Good Food’

Winona LaDuke, a Native American activist, economist, and author, will kick
off the University of Rhode Island’s fall 2022 Honors Colloquium on Sept. 13
with a discussion titled “Restoring Indigenous Foodways in a Time of Climate
Change–Lessons for the 8th Fire.”

The initiative, “50 X 60: A New England Food Vision,” is a
report issued by Food Solutions New England, a regional network
coordinated by the University of New Hampshire.
“We involved many people in the development of this
colloquium, and URI also has a new interdisciplinary program
in sustainable agriculture and food systems,” Gomez-Chiarri
said. “We are trying to bring attention to that program and its
goals.”
“We are working with URI Dining Services and its director,
Pierre St-Germain, because we feed our students, but they don’t
know where their food comes from,” she added. “There are also
issues of food security among students. So we are trying to
Continued on page 8
September 2022 | South County Life Magazine
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Photo Courtesy: The University of Rhode Island

Just the mention of the word food can bring to mind varying
images for Americans: a big dinner with family; a low-key night
at home with pizza; children and families across the globe facing
starvation; the behemoths of agribusiness; and the increasing
interest and participation in local, sustainable farming and food
production.
Despite these different perceptions and experiences, scholars
at the University of Rhode Island and elsewhere say we all share
one thing: we are increasingly disconnected from the food
system, except as consumers. The coordinators of the University
of Rhode Island’s fall 2022 Honors Colloquium, “Just Good
Food: Creating Equitable, Sustainable, and Resilient Food
Systems,” hope to change that lack of understanding and
awareness. Additional details and information about other
events can be found at uri.edu/hc.
The university’s premier, free public lecture series will bring
10 experts to the Kingston Campus to examine numerous
aspects of the local and global food systems on Tuesday evenings
at 7 in Edwards Hall. The series starts Sept. 13 and ends Dec. 13.
The colloquium will also be available online. In addition to the
lectures, the art department will present an exhibit related to
the themes of the colloquium titled “Some Food We Could Not
Eat,” featuring the works of Kamari Carter, Jennie Maydew and
Zoe Scruggs and the Rhode Island Food Policy Council will have
a photo contest that will serve to illustrate the different elements
of the Rhode Island food system.
Colloquium coordinators John Taylor, professor of plant
sciences and specialist in agrobiology, and Marta Gomez-Chiarri,
professor of fisheries and specialist in aquaculture, say in their
proposal for the colloquium that in 1900, 40% of the U.S.
population lived on farms, and 41% of the population was
engaged in agricultural production. Today, roughly 80 percent
of Americans live in cities, and less than 2% of the labor force
works in agriculture.
Citing a 2017 survey of Americans older than 18, 48 percent
of respondents reported seldom or never seeking out information
about where or how their food was grown or produced.
“There is great interest in Rhode Island in terms of increasing
food sovereignty, so in other words re-localizing the food system,”
Taylor said. “It’s tied into the regional initiative, 50 by 60, whose
goal is to produce 50 percent of the food in New England by
2060. Hand in hand with that comes our desire to make this
re-localized production more sustainable and also more equitable
in terms of people’s access to food.”

Continued from page 7
increase our local food production from
local farms, including those at URI. Most
people don’t know about the farms at
URI.”
“This is all part of the larger problem
with the food system, and this was really
u n d e r s c o re d by t h e ( COV I D - 19 )
p a n d e m i c , d u r i n g w h i c h we s aw
breakdowns in the global supply chains,”
Taylor said. “For the first time in my
lifetime, I saw empty shelves at grocery
stores.”
Taylor and Gomez-Chiarri said there is
great enthusiasm across disciplines at URI
and people interested in sustainable, local
food production.
The colloquium course is focused on three
major themes,
■ The Lay of the Land; Global Challenges
and Theoretical Frameworks
■ Food System Realities: The Way We Eat
Now
■ New Imaginaries: Toward Sustainable,
Resilient, and Just Food Systems
“We will cover the entire food system
including production, processing,
distr ibution, consumption, waste
management and recovery,” Taylor said.
“Restaurants are a big part of that, and so
we have two chefs coming to speak, and one
of them, Sean Sherman, is founder and
director of an organization called Sioux Chef
(speaking Oct. 4),” Gomez-Chiarri said.
“Our kickoff speaker Winona LaDuke, is
also a Native American who is an expert on
pre-Colonial food and food sovereignty
among the native tribes.”
She also noted that Dawn Spears,
representing the Narragansett Tribe, played
an important role in helping organize the
lecture series.
LaDuke, a Native American activist,
economist, and author, starts the series Sept.
13, with her talk, “Restoring Indigenous
Foodways in a Time of Climate Change–
Lessons for the 8th Fire.” LaDuke’s
presentation is “The Eleanor M. and Oscar
M. Carlson Women’s Studies Lecture.”
LaDuke combines economic and
environmental approaches in her efforts to
create a thriving and sustainable community
for her own White Earth reservation and
Indigenous populations across the country.
LaDuke is an Anishinaabekwe (Ojibwe)
8
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enrolled member of the Mississippi Band
Anishinaabeg. LaDuke graduated from
Harvard University in 1982 with a degree in
rural economic development.
Today, the mother of six grown children
(three biological and three adopted) devotes
much of her time to farming. Located on the
White Earth reservation in Minnesota, her
farm grows heritage vegetables and hemp.
LaDuke tries to publicize hemp’s
environmental advantages: it requires less
water to grow than cotton; can replace
petroleum-based synthetics in clothing and
other products; and absorbs carbon from the
atmosphere, rather than releasing it.
LaDuke’s Hemp & Heritage Farm is her
latest endeavor; a farm and nonprofit agency,
its mission is to create an Indigenous womenled economy based on local food, energy, and
fiber, that is kind to the Earth.
The art exhibit, “Some Food We Could
Not Eat”, featuring the works of Kamari
Carter, Jennie Maydew and Zoe Scruggs will
run from Oct. 15 through Dec. 13, with an
opening reception Oct. 15 from 3 to 6 p.m.,
location to be determined. Curator for the
exhibition is Rebecca Levitan, Main Gallery
director and assistant teaching professor.
The other topics, speakers and dates are:
■ Sept. 27, Vanessa Garcia Polanco, “The
Exception and Not the Norm: Becoming an
Agricultural and Food Justice Advocate.”
Garcia Polanco is a URI alumna, an
experienced leader, researcher, speaker,
writer, and organizer, who works with food,
agriculture, and climate stakeholders to
create and strengthen communities with
policy and advocacy. She is a member of the
Young Farmers Coalition.
■ Oct. 4, Chef Sean Sherman, “The (R)
evolution of Indigenous Food Systems of
North America.” He is founder and chief
executive officer of Sioux Chef, Oglala
Lakota, and is co-founder of the North
American Traditional Food Systems. He has
been cooking across the United States and
the world for the last 30 years. His focus has
been on the revitalization and awareness of
Indigenous food systems in a modern
culinary context.
■ Oct. 11, Ashanté M.Reese, “Black Food,
Black Liberation: Thinking, Writing, and
Living Beyond Black.” Reese is an assistant
professor in the Department of African &
African Diaspora Studies at the University
of Texas at Austin. She works in the area of

Black food culture, social justice and
community resilience
■ Oct. 18: Diana Garvin, “Kitchen
Rebellion: Food under Italian Facism and
Everyday Resistance.” Garvin is a culinary
historian and assistant professor of Italian
at the University of Oregon, who comments
on the politics of food. Her work has
appeared in The Washington Post, Punch
and Saveur. She is also the author of Feeding
Facism: The Politics of Women’s Food
Work.
■ Oct. 25, Saru Jayaraman, “Labor and
the Food System.” Jayaraman is co-founder
and president of One Fair Wage and
director of the Food Labor Research Center
at the University of California, Berkeley.
The lecture is co-sponsored by the URI
John Hazen White Sr. Center for Ethics
and Public Service.
■ Nov. 15, Denzel Mitchell, “Urban
Farming: Community Organizing and
Family: A Black Chef’s Journey.” MItchell
is co-founder and co-executive director of
education and operations of the Farm
Alliance of Baltimore. The lecture is
co-sponsored by the URI Africana Studies
program.
■ Nov. 29, Tom Philpott, “Perilous
Bounty: Emerging Crises in Industrial
Agriculture.” Philpott is the food and
agriculture correspondent for Mother
Jones magazine and author of Perilous
Bounty: The Looming Collapse of
American Farming and How We Can
Prevent It.” The lecture is co-sponsored by
the Harrington School of Communication
and Media.
■ Dec. 6, Leah Penniman, “Uprooting
Racism and Seeding Sovereignty in the
Food System.” Penniman is a Black Kreyol
farmer, author, mother and food justice
activist. Penniman is co-director and farm
manager of Soul Fire Farm, Grafton, New
York. This event is online only.
■ Dec. 13, Ricardo Salvador, “The 21st
Century Food System We Deserve.” He is
director of the Food & Environment
Program at the Union of Concerned
Scientists. He will discuss working with
citizens, scientists, economists and
politicians to move the food system into
one that grows and produces healthy foods
while employing sustainable and equitable
practices. The event is co-sponsored by the
Rhode Island Food Policy Council.

Search Wakefield Village Association
on FaceBook for Upcoming Events!
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| the who|

Rob Torgerson, founder and CEO of Kestrel Innovative Fibers, is pictured at left at Narragansett Town Beach. Torgerson, a Wakefield resident, regularly hits the local
waters and encounters so-called “plastic soup.” He is pictured above during a group swim with other members of the Narragansett Ocean Swimming Enthusiasts.

OCEAN STATE OF MIND
One man’s trash is another man’s treasure. For Wakefield’s Rob Torgerson,
‘plastic soup’ is a business opportunity years in the making.

R

Story by Liz Boardman, Photography by Michael Derr

ob Torgerson swims in the
Atlantic Ocean off
Narragansett Town Beach on
the regular. He often has an
unwanted guest alongside.
“Just last week I was
swimming along and swam right into a
plastic bag,” he says. “I grabbed it, tucked it
underneath my suit.”
Torgerson, a chemist by trade, sees plastic
trash on the beach and in the water all the
time.
“A plastic bottle or cup, nips, fishing nets,

fishing string – all that stuff that creates a
nuisance,” he says.
Plastic waste in the ocean – called “plastic
soup” – isn’t just a South County problem.
Ten million tons of plastic waste are
dumped into the ocean annually, according
to Plastics Ocean, an advocacy group.
All that plastic – which takes centuries
to break down – harms marine life. They
ingest it and get sick, injured or suffocate,
or get entangled and hurt.
Between 44-50% of all seabirds, sea
turtles, otters and fish have ingested or been

entangled in plastic debris, according to the
University of Rhode Island Plastics: Land
to Sea initiative.
Torgerson, an ocean enthusiast who
open-water swims, competes in triathlons,
windsurfs and snorkels, wants to do his part
to help.
He founded Kestrel Innovative Fibers, a
company that uses plastic waste from the
ocean to make recycled fiber for tennis
strings, clothing, and a variety of other
sustainable textiles.
Continued on page 12
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How bad is the problem?

MS, FP

Michael Bronson
Founder

401-789-0459
Michael.bronson@mbfpllc.com
www.mbfinancialplanning.org
Fully Licensed & Insured

FOR
ONLY

34.99

$

WITH COUPON ONLY • Coupon may not be combined with any other offer.
Not valid at Boardwalk. • Coupon not valid with online orders, GrubHub orders
and DoorDash orders. Exp. 10/15/2022 SCL
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and DoorDash orders. Exp. 10/15/2022 SCL

Plastic waste makes up 80% of all
marine pollution
Around 8-10 million metric tons of
plastic end up in the ocean annually
There are about 50-75 trillion pieces
of plastic and microplastics in the
ocean.
Over years, plastic either breaks
down into microplastic particles, or
floats around and ends up forming
garbage patches.
–UNESCO | oceanliteracy.unesco.
org
Continued from page 11
The Wakefield-based chemist is no
stranger to the world of fibers. He spent
much of his career developing implantable
medical devices for start-ups and Fortune
500 companies. He co-founded a business
that produces fibers for implantable
medical devices.
“I have spent a career creating devices to
help save lives,” Torgerson says. “I now want
to do something for the ocean and the
environment to help save it.”
The company is in start-up mode. He’s
been working with a company that
distributes tennis strings internationally.
He’s also in touch with URI researchers
involved in the Plastics: Land to Sea
project.  
URI is studying “how can we come up
with a circular economy within Rhode
Island… how we can do some sort of
sustainable product,” Torgerson says.
That would take “waste from the ocean,
sort, clean it, make pellets, extrude it, and
assemble some piece of apparel – who
knows what – that can be reinserted into
the economy.”
Torgerson says plastic soup can be
transformed into fibers thinner than a
hair. They could be used to make any sort
of textile – shoes, fabric for furniture,
sports apparel, you name it.
It’s early yet, but Torgerson is confident.
Being an athlete helps, he says.
It’s “the endurance, never giving up,” he
says. “Every day, it’s something intriguing
… It’s like the last few miles of a race, when
people are cheering you on, and you think
‘damnit, I’m going to finish this thing.”

Come enjoy
a beer at
the Shaidzon
Beer Garden!

141 Fairgrounds Road

West Kingston, Rhode Island

www.shaidzonbeerco.com

@shaidzonbeerco
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For beer lovers, there’s simply no better time of year than fall, when local breweries take
over the drink menus with seasonal offerings at several of South County’s best bars and
restaurants. West Passage Brewing Company in North Kingstown is one of them and offers
a variety of limited-time only beers that can be served in pints, flights or growlers.

THE ART
IN CRAFTS

Fall in New England is a special time of year and, for local breweries, it’s also
the busiest. Pull up a seat at the bar and find out what it takes to create your
favorite fall beers, direct from those who spend all year poring over them.
Story by Bill Seymour,
Photography by Michael Derr

Chip Samson, co-owner of Shaidzon Beer Company, is pictured with a glass of Buffalo Czech pilsner in the brewery’s beer garden. Sampson says the fall is his company’s
busiest time of year as the season “creates a different mindset. People obsess over fall beers.”

To

everything there is a
season, so goes the
Biblical phrase,
which includes a
time to plant and a
time to pluck what
has been planted, even for fall beer at harvest
time.
Ecclesiastes 3:1-8 references that turn of
the season, when beer was by definition
seasonal, and that season, in large part, was
fall: a true beer season.
“We often say that fall is our best season
of the year. It’s hard to beat. Our Oktoberfest
sells like crazy for us onsite and in
distribution,” said Chip Samson, owner of
Shaidzon Brewery in West Kingston.
“All seasons are beer seasons, but fall must
bring out the fringe beer folks,” he said,
adding, “Fall creates a different consumer
mindset. People obsess over fall beers.”
He has a point that history may endorse.
Autumn seasonal beers may incorporate
the use of spices such as cinnamon and
nutmeg, which serve to associate the season
with the beer’s flavor, or to create a “frame
of reference unique to that season,”

16

Chip Samson pours a sample of the brewery’s Oktoberfest beer on a recent afternoon at Shaidzon
Brewery in West Kingston.

according to C.M. O’Brien, in his book,
“Fermenting Revolution: How to Drink Beer
and Save the World.”
In Germany and the United States,
Oktoberfestbier or Märzen, originally
produced for the Oktoberfest celebrations
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held in Munich, are commonly released
throughout September and October.
Beers served at modern Oktoberfests tend
to be lighter lagers, while traditional recipes
are amber-colored, dry, and malty, according
to some sources.

In Craft Beer Muses, by Andy Sparhawk
on craftbeer.com, he claims nothing beats
fall seasonals, and for good reason.
“Prior to the advent of electricity, necessity
dictated that brewing be relegated to certain
times of the year,” he wrote about the history
of fall beers, and fall was important after the
harvest when the cooling weather and the
end of the harvest brought ample ingredients
and time to brew.
Fall beer sales remain a strong part of the
interest in craft beers, according to local
brewers.
In 2021, the craft beer share was 26.8% of
the retail beer market, according to Statista’s
analysis of the craft beer industry in the
United States. Retail dollar sales of craft beer
in the United States from 2011 to 2021 have
gone from $10.1 million to $26.9 million.
In Rhode Island, craft beer outlets have
increased steadily as well since 2011 with
about 40 craft breweries in the state now
producing about 87,700 gallons of beer
yearly and ranking 41st in the country
among other states in this production.
Fall craft beer has contributed to that
increase. These brewers echo sentiments
that the fall season calls for in beer devotees

Scott Monroe, co-owner of West Passage Brewing Company in North Kingstown, pours a sample of a
barrel-aged porter in his brewery.

and other suds lovers a tickling of the to a deep brown with red and orange hues.
Its flavor relies heavily on a sweet, almost
tastebuds by a heavier brew or lager.
Fall activities like festivals, Oktoberfest humid malt touch that is tempered only by
events bringing out the German in all of us a slight hint of bitterness from the hops.
Oktoberfest beer is rich in malt with a
— and football with its stadiums and
tailgating, also invite a desire for the fall beer
Continued on page 18
that can range in any color from a gold hue
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Children’s Wishes

4th Annual Passport Gala
September 23, 2022
Crown Plaza, Warwick RI
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cocktails, hors d’oeuvres,
dinner, live music, auctions
Presenting Sponsor:
Scan for Tickets &
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opportunities
to support
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Prime Sponsor

www.childrens-wishes.org/gala/
Also sponsored by:

74 Frenchtown Road
North Kingstown Stop & Shop Plaza

(401) 262-0042
rhodeeyeland.com
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stand out in people’s mind (and that is) a
darker, more full-body beer,” he said.
Samson at Shaidzon said that his brewery
in the fall hosts “Lagerfest,” which focuses
on a lot of traditional Central European
styles that have a deep history.
“But, we’ve also gone modern/creative —
last year we did a Pumpkin Spice Lager — not
exactly traditional. We chose the beers based
on repeating popular ones of the past and
hitting styles we want to explore,” he said.

Continued from page 17
balance of clean, hop bitterness, similar to
the Vienna lager. Toasted bread or biscuitlike malt aroma and flavor is to be expected.
Many local breweries jump on the fall
tradition of the “Oktoberfest” Americanized
to “Octoberfest.”
“Our Autumn Winds Octoberfest beer
was released as a fall seasonal beer in fall,
2012 – our first fall in business,” said Jen
Brinton, spokeswoman for Grey Sail Brewing
in Westerly and born in Frankfurt am Main,
West Germany, where the fall beer is as
much a part of life as sunlight.
“The popularity grew as the name of the
brewery became more known – keep in
mind that in 2012 there were about seven
breweries in RI and craft beer was catching
on,” she said about the style of brewing that
has grown by over 500% in the last decade.
Scott Monroe, owner and brewmaster at
West Passage Brewing Co., in North
Kingstown, offered a similar thought.
“When people think fall beer the first
thing that comes to mind is an Oktoberfest.
While we aren’t making one this year, we do
gravitate to what makes an Oktoberfest

Choices in Fall Beer
Monroe said his fall beers have more body
and color for the fall and winter seasons.
“Unlike classic breweries, we as a brewpub
focus on beer and the food that is eaten with
it. The pairing is important. Fall and winter
food menus usher in more comfort
selections, heavy pasta and thick soups,
things to warm the bones against the falling
temperatures. Porters, stouts, brown ales all
fit that bill nicely,” he said.
Samson accented that point.
“We like to get a good caramel color on it
and then have a toasty, malty character with
a clean, yet slightly more full body that
drinks smooth and finishes crisp,” he said.

independentri.com

“Maybe it was intended at some point, but
the color plays well to fall color schemes.
This differs from the other seasons because
spring and summer are associated with
lighter, low abv (alcohol by volume) beers
and winter with dark and really strong
beers,” he said.
So how much of this sought-after fall beer
is produced? A lot — and for good reason.
Production of craft beer in the United
States from 2009 to 2021 has risen from
9.1 million barrels to 24.8 million barrels,
with 55% of those consuming craft beer
being male and 37% female.
“This year we will make approximately 60
barrels and it will be out on the market for
about two months,” said Brinton at
Westerly’s Grey Sail.
Pumpkin ale is often brewed as an autumn
seasonal beer. Well-known examples
include Saint Ar nold’s Pumpkinator, Shipyard’s Pumpkinhead,
and Schlafly’s Pumpkin Ale.
“Every year I ask for a pumpkin beer (and)
every year I get shot down. It’s not like I own
a brewery or anything,” she said with a laugh.
In North Kingstown at West Passage, said
he’ll have about five barrels (10 ½ beer barrel
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kegs) of each of his favorites and they should
last into the first part of spring. (United
States breweries use beer barrels as the
official measure of beer volume, abbreviated
by bbl for beer barrel. One bbl amounts to
31 gallons.)
For West Passage, the list includes Full
Keel Brown, Clam Digger stout, Sarcastic
Charlie Red ale, Occidental Red Lager and
a whiskey barrel-aged porter.
In West Kingston at Shaidzon, Samson
said his plans call for 28 barrels of
Oktoberfest, seven barrels each for
Hellespont, Dark Czech and Schwarzbier.
All told, Samson hopes to sell 1,519
gallons of fall beer for people to drink.
To give some perspective on how the
demand goes, he said, some fall beer will last
a couple of months, “but Oktoberfest will
usually be gone from its release on
September 17th (Day one of Oktoberfest in
Munich, Germany) to the end of October.”
Even if Ecclesiastes 3:1-8 didn’t state it
directly, these brewers agree that to
everything there is a beer season, a time for
every purpose under heaven, including a
time to drink fall beer.

Schedule your
virtual or inperson Design
Consultation
today!
Let’s Create Your Forever Home!

RIKB.com
401.463.1550
RI REG. #3984 MA HIC REG. #164199 CT REG. #HIC.0673137

Write to Bill Seymour, freelance writer covering news and feature stories, at independent.
southcountylife@gmail.com.

401-490-1181

vortechshvac.com

Scott Monroe is pictured in his brewery with a
glass of C-Zik pilsner. He says the offering his
company has each fall are strategically created
to pair well with the most popular foods of the
season.

REME-HALO®is an air purication system with the
ability to actively improve the quality of the air in
your home. These puriers reduce bacteria, viruses,
odors and mold spores in the air and on surfaces.
If you want to feel the healthy dierence a REMEHALO®can make, learn more @ rgf.com
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Despite the rigors of teaching in 2022, both Kevin Dalton, an English teacher at North Kingstown High School pictured at left, and Narragansett High School teacher
Kristin Hayes-Leite, pictured above in a file photo after being named the 2018 R.I. Teacher of the Year, say there’s no profession they’d rather dedicate their career to.

MAKING THE GRADE
There’s never been a tougher time to be in education.
But, for teachers in South County, there are many reasons to stay in the
classroom. Namely, the chance to shape a new generation of minds.

T

Story by Bill Seymour, Photography by Michael Derr

eachers are the promise for the
future of society and culture.
They create an incubator for
intellectual and emotional
growth. They are role models
and mentors.
They also transcend time in so many ways.
In one instant, they intersect with a student
in the present and while also possibly
becoming a lifelong memory about the best
or the worst in teaching. So much hangs in

that momentary balance.
“Being a teacher in 2022 means way more
than planning lessons and grading papers,”
said North Kingstown High School teacher
Kevin Dalton, a 24-year-old who is new to
the profession with two years of experience
in the classroom. “Being a teacher can mean
being the only trusted adult in a kid’s life,
the only one who tells them they’re proud of
them, the only one that respects their
identity.”

So, how are teachers feeling overall about
their jobs and profession these days?
A national survey released earlier this year
indicates school districts, parents, education
leaders and communities at large have a
worry: Teacher satisfaction across the
country is at its lowest point in two decades.
A little more than half of the teachers are
satisfied with their jobs, and only 12 percent
say they’re “very satisfied” with their jobs,
Continued on page 24
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down from 39 percent in 2012. More than
half of teachers said they likely wouldn’t
advise their younger self to pursue a career
in teaching.
That’s according to the Merrimack
College Teacher Survey, a nationally
representative poll of more than 1,300
teachers conducted by the EdWeek Research
Center and commissioned by the Winston
School of Education and Social Policy at
Merrimack College.
The survey results suggest a deep
disillusionment of many teachers who feel
overworked, underpaid and underappreciated — as instructor shortages lead to
increased demands and the implications ripe
for a potential once-in-a-generation shift in
the profession, according to EdWeek
Research Center.
In addition to only 12 percent of teachers
feeling very satisfied with their jobs, more
than four in ten teachers reported that they
were very or fairly likely to leave the
profession in the next two years, the survey
found.
Local teachers said they can understand

colleagues’ frustrations, but many said they
still find promise every day going into the
classroom and preparing the next generation.
They remain pledged to help kids seek
satisfying lives, grow intellectually, pursue
dreams, become leaders and inventors and,
most of all, understand the rapidly changing
world around them.
As the 2022 school year gets underway,
these local educators talked to South County
Life about their feelings and thoughts
regarding their experiences and optimism
for teaching despite the waves of
dissatisfaction rippling through the
profession these days.
“It means showing up to sporting events
or plays outside of your contract hours to
make sure that your students have someone
cheering them on in the audience,” said
Dalton, an English Language Arts teacher.
Kristin Hayes-Leite, 58, has been a teacher
for 21 years and currently works at
Narragansett High School as a social studies
and career and technical education
instructor. Her role involves assisting
students to learn skills needed to be
successful in the workforce and her focus is
on students who are interested in careers in

EAT FISH! LOVE LIFE!

education.
“To be a teacher in 2022 means that you
have hope for the future and faith in our
students’ abilities to meet the complex
challenges we face as a society,” she said.
Felicie Carroll just finished 34 years of
teaching at Matunuck Elementary School in
South Kingstown, with the last 11 years as a
reading specialist.
To be a teacher today, she commented,
means dealing with the many varying
emotional issues that are much more present
in the classroom and dealt with in school
than in prior years.
“In addition to all of the anxiety that we
read about in children, the kids I see struggle
to read, and they know it,” she said. “This
adds even more anxiety for them.”
Serena Mason, who has spent more than
26 years in the classroom, is a social studies
and history teacher at North Kingstown
High School.
She said being a teacher today means “you
have strength, passion for your craft,
endurance, and a strong desire to enhance
the lives of the youth of the town by sharing
your academic knowledge with them in
order to help them walk through any doors
they want to post-high school.”
“You’ve been battle-tested and survived
teaching during the last two years with
COVID and the myriad of challenges it has
placed in your path and the path of your
students. You continue to pay it forward to
the next generation,” she said.
In a wistful moment, she noted that
teachers follow the idea that Winston
Churchill put out: “You make a living by what
you do, but you make a life by what you give.”

Daily Challenges and Rewards
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Nonetheless, any teacher in any grade,
finds both challenges and rewards every day,
school superintendents and professors of
education say. Coping with them in an
educational environment that measures
outcomes makes teachers the heroes in the
school system, not the administrators, they
said.
“The biggest challenge in teaching is
burnout,” Dalton said. “I once heard
someone describe teaching as a comedy act
that you put on five times a day for 45
minutes at a time that nobody laughs at.”
Some days, he admitted, it does feel like
that. Even when it doesn’t, “we all have lives

outside of school that we are expected to
check at the door, which just isn’t realistic.
The same is true in the reverse. When a
student tells me something on a Friday
afternoon, I think about that all weekend.”
“My brain doesn’t just shut out all of the
things that happened that week. My ‘teacher
brain’ is never off, even in the summer,” he
added.
Hayes-Leite, agreeing with Dalton, said
that one of her biggest challenges is balancing
work and home life.
“There is always more work to be done —
lessons to plan, parents to contact, papers to
assess — and never enough time to get it all
done,” she said. “Additionally, we are still
dealing with the effects of distance learning
and supporting students who struggle
emotionally, behaviorally, and academically.”
“When I have a class full of students in
front of me, I see the very real needs of these
young people and it is a challenge to meet all
of those needs all at the same time,” she
added.
Mason said, “We are asked to do more and
more with less and less state funding ... but
life in the trenches with the current climate
both locally and nationally has been very
difficult, challenging, and stressful.”
On the other hand, everyday joys and
feelings of success and being meaningful in
students’ lives fulfill each of these educators
and makes them want to open the classroom
door one more time, they said.
Barbara Crudale, 55 and with 33 years in
education, is the director of guidance at
South Kingstown High School.
“The biggest reward is when a student
says, ‘Thanks for helping me.’ This could be
for just a quick conversation or for hours of
encouragement and planning needed to
assist some students to earn their high school
diplomas,” she recalled.
Mason, who teaches social studies and
history, said that seeing the understanding
and growth in students is her biggest reward,
such as a student who got a 60 or 70 on a test
and then gets an 80 or a 90 on the next.
“Anyone who gets a 90 or better gets a fun
sticker,” she said, adding, “When they do this
for the first time or the tenth time, I always
enjoy seeing the smile and pride on their face
and tell them to take it home to show their
folks.”
Dalton, who knows the taste of struggle
from his own early experiences with learning

Barbara Crudale, the director of guidance at South Kingstown High School, is shown tidying up the
guidance office in this 2021 file photo.

challenges, said, “The biggest reward is
whenever I get to hear ‘I am proud of myself’
from a student.”
Often students forget to praise themselves
because they are so focused on not receiving
any negative feedback, he noted.
“When they do receive positive feedback,
it’s rarely from themselves,” Dalton said.
“When I can help a student get to the point
where they say that with complete
confidence, it is so cool.”
Carroll, a reading specialist, pointed to her
feelings of reward when assisting students in
that fundamental skill so important for
navigating life in society and any country.
“The rewards of teaching are most
certainly small and large,” she said. “It is hard
to deny the joy I feel in releasing a child from
my services, indicating that they are now
reading on grade-level and ready to be on
their own. I talk to the child about how this
is a happy and sad day for me. We celebrate
the child’s success while being sad to not
spend time with each other going forward.”
Carroll said about the importance of
teaching is bonding with students who
struggle.
“There are also so many small joyful
moments with young children: a gentle hug
or the funny things they say, which are too
many to ever remember,” she added.

What Makes a Good Teacher?
These satisfying moments in teaching are
these instructors’ measurements for gauging

the qualities of a good teacher, they said.
“A good teacher is one who considers the
whole student sitting in front of them,”
Dalton said. “Every student has something
else going on in their life, and while we might
never find out what that is, we have to treat
students like humans.”
Passion and creativity are also important
in good instructors, said Hayes-Leite.
“We care about our students and our
subject matter, we continually find new
ways to reach students, we are curious and
continually learning, and most important of
all, we believe ALL students can learn and
achieve their goals,” she said.
Making the student feel special and
understood is important as well, Crudale
pointed out.
“A good teacher or counselor is present in
the moment with the student. When a
student is with me, my attention is focused
on that student and the needs or concerns
being presented,” she said.
Teachers as strong and praise-worthy role
models is another aspect of being a good
teacher, several said.
“When I first started teaching, I had a very
difficult class, but I didn’t have a lot in my
‘toolbox’ to handle them, but I looked
around for the best teacher in our building
and watched her,” said Carroll. “I saw the
respect that she showed children when she
spoke to them and worked the rest of my
Continued on page 27
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Continued from page 25
career to try to be like her.”
Mason said firmly: “One must be
confident in their subject material,
enthusiastic, and nurturing. There must be
respect and good rapport. Communication
is key. Students should be both excited and
curious to come to class each day.”

Their Favorite Teachers
Of course, knowing what makes a good
teacher also comes from having had a good
teacher or teachers. Their own role models as
children transcend the years and live on to
affect yet another generation.
“Mrs. Barde will always stick out,” Dalton
said. “I had an older brother who was three
years older than me and ended up being the
class president and the valedictorian. I took
honors level classes, but had horrible
undiagnosed attention deficit hyperactivity
disorder and struggled to earn Cs and Bs in
those classes.”
On the first day of 10th-grade biology,
Dalton recalled his teacher jokingly said “‘Oh,
are you “Professor Dalton’s brother?” I rolled

my eyes at the ridiculous name, said yes, and
we moved on.”
His teacher noticed the discomfort.
“At the end of class, she pulled me aside and
said ‘You are your own Dalton,” he said. “I will
never again compare you to your brother
because you are my student now and you are
my priority.’ I will never forget that.”
Barde stayed true to her word.
Mason recalled her North Kingstown High
School history teacher, Mrs. Mary Gardiner.
“She was and is simply fantastic,” Mason
said. “Every teacher who is a teacher today had
a Mrs. or Mr. Gardiner in their lives. If we do
our jobs well, maybe someday we can be a new
teacher’s Mrs. Gardiner.”
Hayes-Leite said that while learning to be a
teacher she found a favorite one in Lisa
Johansen, a history teacher at Coventry High
School. Warmth, humor, compassion, and
expertise were traits that came through every
day.
“She taught me that it is okay to take risks
and make mistakes sometimes because that
is how we learn and get better,” she said.
For Crudale, her first and second-grade

teacher, Mrs. Adams, is most memorable for
making students feel special and cultivating
a love for reading. She also handed out pencils
that said, “Welcome to school! Mrs. Adams.”
Carroll, who has taught first grade for 23
years, says her answer to the question is
‘ironic.”
“Honestly, I don’t think I had a favorite
teacher,” she said. “I loved them all, except my
first-grade teacher!”
At the end of the day, Carroll said, the
biggest reward for molding the next
generation of adults may be the one that only
teachers themselves see.
“Because I have been in education for so
long,” Carroll said, “there are children I have
taught who have grown up to be a teacher,
children of children who now attend my
school, or parents I run into in town who tell
me that I was their child’s favorite teacher.”
“Those moments are so precious when I
know that I have helped make a difference in
a child’s life,” she added.
Write to Bill Seymour, freelance writer covering news and feature stories, at independent.
southcountylife@gmail.com.
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Marc B. Parlange became the 12th president of the University of Rhode Island last year and, in the time since, has become more comfortable in his role as the
university’s public face. He is pictured above during the school’s commencement in May and is shown at right in his office on a recent summer afternoon.

THINKING BIG
A year after becoming the 12th president of the University of Rhode Island,
Marc B. Parlange reflects on what he’s learned so far.

Photos: Paul J. Spetrini

M

arc B. Parlange became
the University of Rhode
Island’s 12th president
in August 2021. Parlange
came to URI from
Monash University,
Australia’s largest research university and
one of the world’s top 100 universities for
excellence in research and teaching.
Parlange and his wife, Mary, didn’t know
many at URI when they greeted the new and
returning students last August. The school
was gingerly emerging from the worst of the
pandemic when its new president took the
28

Story by Ryan Blessing
helm.
But what a difference a year makes.
On his first anniversary at URI, Parlange
is at ease and confident about the state
university’s course, as the school known for
Keaney Blue and the Rams now takes on the
‘blue economy’ and … oysters.
South County Life Magazine recently sat
with Parlange in his office on the university’s
Kingston campus and asked him about his
time in the role, some of the best memories
he’s made at the school so far, how he would
grade himself and what his vision is for the
future of URI.
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Q: Could you reflect on your first year
here at URI and also look ahead a bit to what
the next year might bring, both for you and
for the university?
A: It’s been a great year. I have to say that
the community has been incredibly
welcoming and I felt part of the family very
quickly. But it’s interesting — I’ve said many
times that the best job in the world is to be
the president of URI. I still agree with that.
There’s so many good things to be done and
Continued on page 30
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Continued from page 11
so many good people — from alumni, from
the state government officials to industry at
large. We have great students, we have great
faculty and staff and people are really happy
to be at the university. There’s a lot of good
energy and I feel more hopeful than ever.
The big difference from 12 months ago is
that I know people now. It’s interesting, just
walking back across the campus on the
weekend I ran into half a dozen people and
I was able to stop and chat with all of them.
We were able to go back-and-forth and I was
able to catch up with them, so that’s a big
plus. The university’s about people, it’s
about the culture. The people and the
culture I think are very, very positive. Going
forward the biggest issue is of course, we are
Rhode Island’s university, that’s very
important. We are really the engine in so
many different ways about where the state
of Rhode island is going to go and where the
region is going to go. We’re a big attractor for
companies, for students, for business, for
connections across the state, so that’s
probably the big thing that we’ll continue to
build on this coming year.
Q: You were just at the education summit
headlined by the U.S. Education Secretary,
Miguel Cardona. What was that like?
A: That was a brief meeting with a panel to
talk about challenges and opportunities in
education. We feel really good about that at
the University of Rhode Island. We have a lot
of opportunities for students already in high
school to get math, writing or computer
science credit, to actually take classes. We have
created a lot of very positive pathways for
students who traditionally may not have been
thinking about going to the university to
come here, so we feel very good about
summer programs – for example Shark
Camp, which you may have read about. We
have coastal programs that students can come
to, we have artificial intelligence programs for
students, so that’s great. It’s also important to
remind people that for more than 50 years
now we’ve had something called Talent
Development, and that’s really been a wraparound support to really make sure students
succeed at URI.
Q: What’s different between your previous
positions and what you’re doing here as
president of URI?
A: As I tell everybody, the greatest thing
30

University of Rhode Island President Marc B. Parlange greets freshman Olivia Lincoln, of Massachusetts
during a student move-in day in 2021. Also pictured is Parlange’s wife, Mary.

that the United States brought to the world
was really the research university, and that has
of course attracted students from around the
world to come go to graduate school in the
United States. They’ve stayed here, they’ve
built this thriving United States that we have,
and if you look around the world – Australia,
Canada, Switzerland, where I’ve been before
– they all want to achieve the higher education
system, the research university that we have
in the United States. As the state’s flagship
university, it’s important for us that we are
really building that thriving research hub. I
would say the one similarity that stands out
for me was when I joined EPFL (École
Polytechnique Fédérale de Lausanne) in
Switzerland, the economy was not as
entrepreneurial or innovative as it could be,
but with some investment in EPFL they were
really able to transform the economy and we
were able to really build a big, strong
innovation sector. You see a lot of the really
exciting companies that are coming out these
days are coming from western Switzerland,
and I see a similarity there with URI. We can
build that innovation economy in Rhode
Island – everything from the blue economy
which we’re in the process of defining, to food
security questions in agriculture.
Q: You’ve had the chance, this year, to meet
many people in the URI community as well
as people within URI’s host communities and
members of state and local government and
the business community. Can you describe
those experiences?
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A: It’s great – we’re in the process of writing
a broad university strategic plan and we were
really happy to have really good conversations
with all the town councils, with various
groups that really pitched in, so it’s from
industries, it’s from government, it’s local
municipal governments. People are proud of
their university, that’s clear and I’m really
pleased to see people participate. Lots of good
conversations. Of course, there’s important
questions like, ‘What’s the next big thing,’
and of course a lot of it is around the blue
economy that we’ve been pushing, but I also
get plenty of questions about basketball or
football, or the theater, so that’s all going well.
We have a great Honors Symposium this fall
semester – it’s going to be great and we really
want people to come. We’re also having our
Sustainability Suppers again, where students,
faculty, community members, colleagues
from Brown and RISD come down. It’s kind
of a salon-style discussion and focus for action
items that either we can take as the university,
or areas that we can grow as a community.
Q: What big infrastructure projects will
the university tackle this year?
A: The biggest thing for us this fall is the
general obligation bond for the Narragansett
Bay Campus. It’s a $100 million bond that’s
going to allow us to rebuild some really
decrepit buildings where we are in the process
of doing world-class research. One would be
a new Ocean Frontiers building and the
second will be a new ocean engineering
building. These are really important as

attractors for industry, for students, and for
faculty. They will feel so much better working
at the Bay Campus, which attracts students
from across the university, from the College
of Environment and Life Sciences, to
Engineering, to obviously the Graduate
School of Oceanography. We are also thinking
hard about how we can bring in more housing
and that’s probably one of the key next
projects. We of course are thinking about our
student health center, which is an important
project, and the Memorial Union. We also
have a lot of rehabilitation that needs to take
place, for example with our nursing building.
We have more than $300 million worth of
unfunded projects to fix things, but we’re
getting there. It should be a busy fall.
Q: Is URI doing anything this year to aid
students from Ukraine or those affected by
the war taking place there?
A: We’ve done a number of things, such as
had some very interesting town hall
discussions where we have invited speakers,
including various European advisers and
ambassadors, or American officials who have
been working in Europe to come and speak.
We have supported some students that are
coming to join us this fall semester. The
community at large in Rhode Island has been
very generous, so we’re helping to support
some families that are coming here, and
obviously we have colleagues that are doing
research in Ukraine and in Europe that are
connecting there.
Q: You’ve been warmly welcomed here.
Can you talk a bit about what you enjoy doing
within the community? Any favorite spots?
A: Just in the last few days I was in Westerly
meeting with a group of folks that are very
interested in questions around environmental
conservation and protection. Obviously the
theme of climate change and impacts on the
coastal environment is a big deal. I was at
Block Island yesterday meeting with the Block
Island Conservancy. They have a long history
that’s quite important as well. They’re
obviously interested in questions around sea
level rise, salt water intrusion and the erosion
of the landscape there. That’s an important
piece of the university – that we get out. I had
a nice breakfast recently with the Rotary
Club. There’s some other interesting groups
that we’ve met with — Mary and I – that are
interested in finding out where the university
goes next. We have almost 60,000 URI alums,
so everybody at some point is related or has a

friend or family member who’s a URI alum.
Q: How important is it to you as president
to spread the word about all the activity at
URI and the school’s many initiatives, as well
as successes and challenges?
A: It’s so important, it’s fundamental. We
are the public state university, and we take
that very seriously. We want to share the new
areas of work that we’re doing, the new
knowledge. We attack important problems
that are relevant to the state of Rhode Island.
It really spans from the arts and humanities
to the sciences. We really want our campus to
be open and thriving. We have a fantastic
upcoming program in music and theater, as
well as in art – we have some great art
exhibitions. And of course we have the best
sports programs in the country. I think the
Big 10 could learn a lot from our great
programs. It’s really a great community of
student athletes we have here.
Q: What are the big challenges for the
University of Rhode Island for the long term
– the next five, 10 or 20 years?
A: Well the biggie of course is the blue
economy as we go about defining it. A big
piece of course is questions around clean
energy, so offshore wind is very important.
Coastal resilience is of course a key theme. We
have some 7,000 properties along our 420
miles of coastline that are vulnerable to
storms now. Big activity is going to be around
food security, around aquaculture – oysters.
We’re working with the Matunuck Oyster
Bar and colleagues there to look at the health
of oysters. This cuts across multiple
departments, from policy, marine affairs,
economics, business, all the way to the
hydrodynamics, climate change, and how we
operate in terms of response to storms. Also
in the port of Providence we’ll be quite active
and involved, thinking about where we go,

say, with questions of offshore wind.
Q: Are there any noteworthy anniversaries
coming up at the university?
A: There are. In September, we will have
the 100th anniversary of the College of
Business. We’ll be having a special party for
the college. We’ll also have an inauguration
Sept. 22 for the new president – that’s me.
We just had our special celebration too for
our collaborations with Indonesia. A lot of
people came for that very special event and
a lot of our students from Indonesia did
traditional dance.
Q: What is this decorative piece on display
in your office?
A: This is a peace pipe given to me by an
artist of the Narragansett Tribe. It’s their
emblem, and you can see a little bit of their
history. We are building our connections
with the Narragansett Tribe. Formally this
past year, we wrote together with the tribe
an acknowledgment of the land on which
our campuses are, that they are the
traditional lands of the Narragansett Nation.
We are hoping to build those ties and grow
them, and want all our students and faculty
and staff to know where we are. There’s a
very difficult history there but we’re going
forward together.
Q: If you had to grade yourself on your
first year on the job, what would you give
yourself?
A: Well the Board of Trustees gave me an
A, so I’ll say they gave me an A. You learn a
lot in the first year and you learn from
mistakes you may have made. But we’re
getting better. I would give the campus an
A-plus in terms of the welcome they gave
me. They all were here a year ago in August
to welcome me onto campus. I feel … yeah, I
might even give myself an A-plus (laughs).
No, let’s not go that far. Let’s not exaggerate.

M-F 9-5 / SAT 9-2
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Robert Kenerson, co-owner of Lighthouse Coffee Roasters & Cafe in North
Kingstown, pours green coffee beans into a hopper in preparation for roasting.

Robert Kenerson, left, his wife, Courtney, middle, and his sister, Elizabeth, recently opened Lighthouse Coffee Roasters & Cafe in North Kingstown. The three say their
business stands out for its hands-on approach, made-to-order coffee and handmade dessert options.

W

hether it be hot, iced,
or frozen there can be
no doubt that Rhode
Islanders love coffee,
and a new provider of
this rich and robust
caffeinated beverage has opened its doors
in North Kingstown.
Serving freshly roasted, ground and
brewed cups of java, Lighthouse Coffee
Roasters and Cafe focuses on sustainable
and environmentally friendly methods of
roasting and preparing fresh coffee while
working to build a place their growing
family and the local community can be
proud of.
A w e l c o m i n g e nv i r o n m e n t o f
comfortable chairs, coastal colors and a
bartop workspace are accompanied by the
smells of in-house roasted coffee, pressed
juices, fresh pastries and breakfast
sandwiches. The cafe is owned and run by
Rob and Courtney Kenerson and Rob’s
sister, Elizabeth Kenerson, who handles all
the baking needs of the cafe.
“I really wanted to encourage that
community engagement and kind of offer

34

Elizabeth Kenerson, co-owner of Lighthouse Coffee Roasters & Cafe in North Kingstown, removes
cinnamon buns from the oven.

some job opportunities to some of the local
students,” Rob explained. “I really feel like
these are the types of environments that are
really good at fostering a good work ethic.”
Rob and Courtney have been roasting
coffee for about a year now. They started in
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a small space in Smithfield after, like many
business owners, COVID began taking a
toll on their income and led them to seek a
way to make money online.
“We all worked in family owned
restaurants during COVID, and so we

really felt the impact when we were told
that because of the pandemic nobody can
come in to eat,” Rob said. “We moved to all
takeout. I had to lay off some of our staff.
It hurts when you have to tell your wife that
she’s one of them. Sorry hun but you don’t
have a job.”
As Rob and Courtney tried to find a way
to thrive in difficult times they realized
that the only thing really thriving in the
midst of a pandemic were online sales. Rob
said he and Courtney had always wanted to
try roasting coffee and his own experience
working in several cafes had helped to
prepare him for the challenge.
“I got really close with the coffee roaster
that I had worked with at the time,” Rob
said. “I kind of realized that from a business
perspective that that is the side of the
industry we wanted to be in. Especially
since coffee is something we can also sell
online. Of course, we always kind of figured
that the roasting business would eventually
evolve into a cafe down the line.”
“It just happened in six months instead
of about a year,” Courtney laughed. “It was
a lot faster than we anticipated, but the
opportunity was there and we were at a

Courtney Kenerson, co-owner of Lighthouse
Coffee Roasters & Cafe in North Kingstown, pours
a cup of coffee.

point where we were like you know what,
let’s do it and see where it goes.”
Working in the restaurant industry
created other challenges in their lives that
going into business as a couple helped to
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• RI’s only STOTT PILATES Certification Center
• Easy Scheduling And Payment Available On The MindBody App
HOURS AND CLASSES BY APPOINTMENT
You can call (401) 886-5661 or email us at info@ripilates.com

816 Middle Road, Unit 7, East Greenwich, RI 02818
(401) 886-5661 • ripilates.com

reduce. Rob and Courtney remembered
how while they were both working in
restaurants it was difficult to see each other
at times due to different schedules keeping
them apart. Wanting to be home at the
same time is important to them and would
be even more so when the time came to
start a family. A time that is soon
approaching.
“At the beginning of this year we found
out that we were pregnant and it made us
think that maybe we needed to work on this
transition sooner rather than later,” Rob
beamed.”
“It all kind of rolled from there,”
Courtney added. “Once we kind of made
that decision in our own minds we kept
asking ourselves, now what? We’re down in
this area for a lot of different reasons, and
we were driving down Post Road and saw
the business for sale sign.”
Unlike many other roasters, Lighthouse
coffee uses a 100% electric roaster. In a press
release Lighthouse Coffee roasters said that
as a coffee roaster, their focus is on
sustainable practices. That’s why they use
a Bellwether Roaster, a 100% electric, zeroemission roaster that is clean for the
environment.
“I knew basically nothing about roasting
and he knew a little from his experience
working with a coffee roaster,” Courtney
said. “We were looking at the traditional gas
powered roasters, but that required
ventilation and had certain restrictions on
where you can do it and where you can’t do
it because it releases gases.”
Electric-powered coffee bean roasters are
relatively new in the coffee roasting world,
but they are becoming increasingly popular.
Electric roasters remove not only the
environmental concerns associated with
traditional roasting but offer a more
controlled roast and more consistent
results.
“The nice thing about this roaster, well
there’s really two things,” Rob explained.
“Traditionally roasting each batch has
different nuances because of the many
pieces you control through the process. So
instead of writing down every detail of time
and temperature to make the roast the same,
we can just save the profile and know it will
be the same every time. Also because the
Continued on page 36
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Continued from page 35
bean isn’t being hit with burning gas the entire time it’s in there we
have more control and can be less aggressive with the temperature
and lengthen the roast out, almost massaging the bean with the heat
throughout.”
Rob said that he knows it sounds weird but he swears the coffee
tastes cleaner. He believes the electric roasting really gives you a
clearer picture of the coffee’s profile and where it comes from as well
as giving you a richer flavor of caramelization and less char.
At Lighthouse you’ll find that every cup of coffee is made using
the pour-over method in which hot water is hand poured over coffee
grounds in a filter. This means every cup of coffee is made to order,
though Rob and Courtney assure everyone that it is still a quick
process and you won’t have to wait more than a few minutes for a
cup of coffee.
“You are going to be able to tell the difference,” Rob chuckled.
“You can tell it’s not in a batch and hasn’t been sitting for a while.
Customers will be watching us do it and you can see the look on
their face, and then they take a sip and you just hear ‘Oh wow’.”
Courtney also said that customers should know that all the coffee
you get is freshly roasted not just brewed. With a five bound batch
limit on their roaster, Courtney says that if you buy a cup of coffee
at Lighthouse you can know that it was roasted in the last day or two,
unlike grocery stores where the beans may have been roasted a year
or more ago.
“I just find that coffee is a lot fresher and more thoughtful this way,”
Rob said. “You’re kind of giving your customer that experience of I’m
not part of a batch. My cup of coffee matters.”
When it comes to the perfect cup of coffee, what better to go with
it than a fresh baked good? Rob’s sister Elizabeth Kenerson has you
covered. Her love of baking was a no-brainer for Rob and Courtney,
and they said when they decided to open the cafe they went right to
Elizabeth. Scones, cinnamon rolls, coffee cake, muffins and anything
else Courtney finds on pinterest that she thinks looks good gets made
by Elizabeth and served up for the patrons at this family establishment.
“She’ll come to me with a photo of something cute and ask if I can
make it,” Elizabeth said. “I usually just smile and say yup I already have
a recipe.”
That local touch becomes even clearer when you notice that most
of Lighthouse’s roasts are named after Rhode Island lighthouses. Two
of their most popular roasts being Poplar Point, a medium roast with
notes of chocolate, hazelnut and brown sugar, and Plum Beach, a
ground espresso with hints of vanilla, citrus and marzipan.
“We would rather focus on taking care of a small part of the Rhode
Island community really well than try to blanket New England while
being mediocre,” Rob said. “How can we have the greatest level of care
before we start even considering trying to ask how we can start
shipping across the country.”
Lighthouse Coffee Roasters and Cafe opened its doors at 7446 Post
Road in North Kingstown for the first time last month and is open
from 6:30 a.m.-2 p.m. Monday through Saturday.
For those unable to visit the cafe in person, or for those who just
want to be able to make a cup of Watch Hill at home, freshly roasted
beans can be purchased through the cafe’s website, lighthousecoffeeri.
com.
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JACQUELINE FELBER

hen Jacqueline Felber reflects
on her wedding day at a
private beach club in
Narragansett, one memory
comes roaring back time and
time again. She describes walking down the
beach together with her husband Andrew,
looking back at their friends and family and
letting the reality of the moment set in.
“We were finally able to celebrate our
marriage,” she said.
It was a celebration worth waiting for.
Jackie and Drew’s fall 2021 wedding may
have come a year after they officially tied the
knot and a year after the coronavirus pandemic
forced them to scuttle their original plans but
it was the dream wedding this New Englandloving couple who grew up spending summers
with their families at Narragansett Town Beach
always envisioned.
Jackie and Drew met in college at the
University of New Hampshire and while they
currently reside in the South End of Boston
where Drew recently graduated medical
school, they describe the Ocean State as a
“place of connection” for them where they
love to go on adventures with their pup

&

ANDREW FELBER

Charlie and hope to call home one day.
Jackie is in advertising sales and previously
worked at a wedding magazine — meaning
she had every detail thought out long before
she walked down the aisle and, thanks to the
help of Elisabeth Accardi, those details were
brought to life. The couple made a
directional sign together, chose light up
cocktail tables to adorn the outdoor space,
and tied a piece of the brides‘ grandpa’s
yammukah around her bouquet as her
something old.
While pink and greens were the colors of
choice to bring the secret garden by the
beach theme to life — blue shined through
behind the scenes in the bride’s Carrie
Bradshaw inspired shoes, vintage stamps
curated for the invitation suite, couple’s
alma mater logo and ocean backdrop.
Not everything went according to plan on
Jackie and Drew’s big day but even the
craziest moments were well worth a laugh.
“A bee flew down my robe and stung my
stomach while I was getting my makeup
done,” Jackie said. “It was comical and SO.
Unexpected.”
Everything else was magic.

Sept. 3, 2021

The pair said “I do” on a beautiful fall
afternoon in front of a stunning ocean
backdrop , took full advantage of a great
sunset with adorable couple’s portraits in
the sand and made sure to dance the night
away under gorgeous string lights.
It was the perfect New England wedding,
a fact the bride remains proud of.
“Embrace how many incredible vendors
there are in New England and lean into what
a beautiful backdrop Rhode Island creates
for a wedding reception,” Jackie said when
asked what advice she has for other brides.
“Also make it fun and reflective of both your
love for one another and your personalities.”
BRIDAL GOWNS: Reem Acra (Designer) from L’Elite
Bridal; BRIDESMAIDS’ DRESSES: Evening Collection;
TUXEDOS/SUITS: The Black Tux; RINGS: Attleboro
Jewelers ; INVITATIONS: Little Carabao Studio;
REHEARSAL DINNER: Trio; HAIR: Ann Best Hair
Design; MAKE-UP: Danielle Bender; FLOWERS:
Botanica Wedding Florals; OFFICIANT: Michael Podolak;
BRIDAL PARTY TRANSPORTATION: Rockstar Limo;
RECEPTION ENTERTAINMENT: Ripcord;
PHOTOGRAPHER: Servidone Studios;
VIDEOGRAPHER: Annear Wedding Films; WEDDING
PLANNER: Upon a Star Events, Elisabeth Accardi;
RENTALS: Peak Event Services; LIGHTING: Ryan
Designs;ILLUSTRATIONS: Mulberry and Elm Design.
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