
Considering a new career? The
Advantage  School  of  Real
Estate  is  offering  Fall
classes  starting  September
14th
Kick Start your 2019 with a Career change!
Massachusetts Real Estate Salesperson course will be offered:
Join us for our 2nd session which is starting on September
14th!

Tuition is only $299 with LIVE Instructors. The format will be
2 weekend/4 day course offerings. Learn from two of the areas
premier experts, Michael Amaral and Brian Cormier who have a
combined 31 years in local real estate. The local market is
still red hot and primed for additional growth, why not take
advantage? http://www.advantageschoolofre.com/about

Did  you  know  that  to  become  a  licensed  Massachusetts
salesperson, you must complete forty (40) hours of education
at  a  Board  approved  real  estate  school  such  as  Advantage
School of Real Estate? This educational course consists of
various subject matters to provide you with the knowledge to
schedule your state examination. This information is crucial
to successfully obtain your license.

Once your education is complete, they will provide you with a
“Candidate Handbook” which will contain verification of your
completed education and information to make an appointment to
take  the  salesperson  examination  with  the  Board’s  test
administrator. All information to take the examination will be
contained  in  the  Candidate  Handbook.  Upon  passing  the
examination  you  will  be  licensed  at  the  test  center.

https://www.newbedfordguide.com/career-advantage-real-estate/2019/08/09
https://www.newbedfordguide.com/career-advantage-real-estate/2019/08/09
https://www.newbedfordguide.com/career-advantage-real-estate/2019/08/09
https://www.newbedfordguide.com/career-advantage-real-estate/2019/08/09
https://www.newbedfordguide.com/career-advantage-real-estate/2019/08/09
http://www.advantageschoolofre.com/about


Our weekend classes make it easier to attend LIVE training
with experienced and knowledgeable Instructors!

Click here to get started!

______________________________________________________________
_______

Session #3
Class # 1: Sat- September 14th – 8:00am-3:00pm
Class # 2: Sun- September 15th – 8:00am-3:00pm
Class # 3: Sat- September 21st – 8:00am-2:30pm
Class # 4: Sun- September 22nd – 8:00am-2:30pm
Class # 5: Sat- September 28th – 8:00am-2:30pm
Class # 6: Sun- September 29th – 8:00am-2:30pm

______________________________________________________________
_______

Advantage School of Real Estate
657 Quarry Street, Suite 30c
Fall River, MA 02723
Telephone: 508-686-1997
Tower Mill Building – 3rd flood behind Amaral & Associates
Real  Estate  Office  with  plenty  of  Free  parking  and  a
convenient  location
Follow them on Facebook.
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Spotlight  on  Adriana’s
Mexican  Restaurant  –  fried
snapper,  Mexican  steak  and
taco bowl
Looking for some amazing Mexican food? Here’s a look at the
Pescado Veracruz (fried snapper), Grilled Mexican steak and
taco salad at Adriana’s Mexican Restaurant at 1262 Acushnet
Ave. in New Bedford.
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Spotlight on Pub 6T5 – Short
rib pizza, lobster roll and
pulled pork
Here’s a look at the wine marinated short rib pizza, lobster
roll and pulled pork sandwich topped with onion rings at Pub
6T5 on 736 Ashley Blvd in New Bedford.

VIDEO: Restaurante Algarve –
Portuguese  boiled
lunch/dinner
Ever had a Portuguese boiled lunch/dinner? Joe, a New Bedford
Fisherman, cook, and owner of Restaurante Algarve (128 County
St), shows how they make it. Served from 9 am to 10 pm ONLY on
Saturday and Sunday!

New  Bedford  Southcoast  Open
Air  Market  combines  farm-
fresh  local  produce  and
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meats,  handmade  goods,
handcrafted  foods,  and  live
music, July 20
The  Southcoast  Open  Air  Market’s  goal  is  to  provide  a
gathering  point  for  our  town  and  surrounding  communities,
centered  around  everything  fresh,  local,  and  handmade.  We
feature a rotating selection of handmade goods, handcrafted
foods, fresh produce and meats, and live and local music. Come
check us out on July 20th at the Custom House Square from
10:00am-3:00pm!

See a photo gallery that shows the amazing variety of produce,
artisans, and more.

Custom House Square
21 Barkers Lane,
New Bedford, Massachusetts

Website: southcoastopenairmarket.com/
Facebook: facebook.com/SouthcoastOpenAirMarket/
Facebook Event Page: facebook.com/events/641939862996065/
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VIDEO: Linguiça rolls at The
Donut Factory in New Bedford
Grab a Linguiça roll and a small iced or hot coffee for $4.99
at The Donut Factory at 102 Rockdale Ave. in New Bedford.

Foodie’s  Guide  to  Regional
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Gastronomy:  Kale  Soup  or
Caldo Verde or Caldo Gallego
or Minestra Maritata
Series Introduction (Move down if you’re familiar with
the thread or don’t care)
In  this  series,  we  hope  to  highlight  and  showcase  in  as
interesting  a  way  as  possible,  the  stories  behind  our
favorite, mouth-watering local dishes. While we’ll focus on
greater New Bedford and the South Coast, we will occasionally
“travel” to places like Plymouth, Providence or even Boston. I
will attempt to keep it light-hearted, fun and easy to read.
While I can’t promise to keep you compelled and pull you along
with prose – that would take a professional writer – I will
promise to be liberal with the drool-inducing images of these
dishes.

As  always,  feedback  is  encouraged.  Anecdotes  are  wanted.
Discussion is paramount. Please join in!

______________________________________________________________
_________
Oh, the ways we love you kale soup. You warm our bones on a
cold day, bring us back to our childhood and fond memories
with our avós, and feed our souls. I don’t know about you but
just seeing or hearing the words evokes the aroma!

My landlady is from the “old country” and when I come home and
walk into my apartment and get whiff of kale soup that was
evidently  simmering  on  her  stove  for  hours  it  shifts  my
assemblage point. It pushes the worries and stresses of the
day away from my mind, the tension in my shoulders loosen, and
I get happy.
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Of course, I’m hoping that she will hear me come home and soon
I will hear a knock on the door and she’ll offer me a generous
bowl of soup. One thing you can rely on with those from the
“old country” is that when it comes to homecooked food they
are always generous, so that knock always comes – but just in
case  she  doesn’t  hear  me  I’ll  be  extra  heavy  with  my
footfalls,  maybe  “accidentally”  bump  my  elbow  into  the
stairwell’s wall.

While I didn’t grow up with the aroma of kale soup cooking in
the house, I had many friends that were Portuguese and the
idea  of  their  generosity  came  from  the  fact  that  those
Portuguese friends consistently brought me batches of it when
their avó or mãe made some. Why didn’t the avô or papai ever
make some?

While considered to be Portugal’s national dish, Kale Soup,
Caldo Verde (meaning “green broth”) or Portuguese Sausage Kale
Soup for you non-Portagees, there is little history about its
origins. When this is the case for something historical –
whether an invention, discovery or creation of a dish – it
typically means the origins are from another nation and that
would ruin any claims. For example, ask someone where Baklava
or Falafel came from and a half dozen nations will raise their
hands, all claiming to be the originator and all claiming to



make the best, most delectable version.

First of the problems is that the soup, or at least most of
its primary ingredients coming together in one place, are also
found  in  Italy  and  Spain.  I’d  imagine  that  Brazil  has  a
version, but I know very little about Brazilian cuisine. This
is because the core of the soup is linked to farmers and the
ingredients were readily available or inexpensive. One could
say  it’s  a  quintessential  “poor  man’s  soup”  comprised  of
ingredients that cost little but filled the belly for a day’s
work and for most of that day. In my book, “poor man’s”
anything is a code word for mouth-watering and delicious.

Italy has many regional variations from the “old country” all
the way to Italian-American neighborhood: Minestra Maritata or
Italian Wedding Soup. The “married: bit is a reference to the
mingling  together  of  greens  –torzella  or  kale,  escarole,
broccoli rabe, endives, chicory or even lettuce – with meat,
which can be Italian sausage, guanciale, pork ribs, ham hocks
or meatballs. Of course, these are accompanied with pasta
(ditali or any of the pastina is best) or potatoes for starch,
cannellini (white) or kidney beans, carrots, and red pepper
flakes swimming in a rich broth.



Forget the bread to sop up and get hurt, buddy.
Spain  has  its  version  in  Caldo  Gallego.  This  version  is
different in that they are heavy on the amount of beans, in
this case, white beans. The last difference is a slight one in
that is the selection of meat: chorizo as opposed to linguiça
or chouriço. Otherwise, caldo gallego is the same as kale
soup, and does not have the astounding variety that you’ll
find in the Italian version. Don’t believe me about these two
“imposters” or “wannabe” kale soups? Only one image in this
article is of kale soup and the other two are of Minestra
Maritata and Caldo Gallego.

The Portuguese standard has room for variety, at least here on
the SouthCoast. The only wiggle room that I have encountered
is whether there is pasta or not and the pasta is inevitably
elbow macaroni. Now, I haven’t the faintest idea if this ties
into differences among the island, e.g. Azores, St. Michael,
Madeira, just a variety from household to household, or is
specific to the Portugues here in the New World. You would
know better than me.

One thing I do know is that there is quite the debate about



whether  the  elbow  macaroni  belongs  and  whether  linguiça,
chourico, ham hock, or even paio should be used for the meat.
In fact, I can picture the avós fistfighting about what real
kale soup is and what the ingredients are supposed to be. The
only thing I can think everyone agrees on is that it must be
served with some Portuguese bread, preferably a Papo Secos or
pao or as the gringoosh say, a “pop.”

This is apparently a “thing” in greater New Bedford. We all
have our favorite restaurant or two, bet if you ever say your
restaurant is best or *gasp* authentic be prepared for flushed
faces, loud voices and declarations like “That place doesn’t
serve  genuine  Portuguese  food,  just  fake  dishes  for
Americans!”  Is  there  a  Portuguese  equivalent  for  gringo?
Pronounced “gringoosh” I’d imagine? If so, I’d imagine that is
bantered about too.

The reality is that I haven’t come across a bad Portuguese
restaurant and maybe I and disqualified to judge because I’m a
gringoosh, I don’t know. Does authentic or closest to the
“real thing” really matter? What is the real thing? Can anyone
say “I have this recipe I found from 1452 that states ‘My name
is Manuel Gomes Fernandes Pereira Ferreira Da Silva Silva and
I invented kale soup! Here’s the recipe.'”?



Again, does it really matter? Would you turn down anyone’s
kale soup, Minestra Maritata or Caldo Gallego. “This aroma has
my belly growling, my mouth watering and looks sensational but
sir, I am affronted by your use of Italian and Spanish words
so I must refuse!!!” said no one ever.

When I hear the words Kale Soup it conjures up childhood
memories of curling around a hot bowl on a winter day after
snow fights, sledding, and building snowmen. My Portuguese
friends will mention the history and family members that trace
back  to  Portugal  for  generations  and  the  various  family
members that make a “mean” bowl.

At the end of the day, it’s about what the bowl of soup does
for you, what it means, how it makes you feel, the memories
involved and how it brings together family and friends and
unites  people  regardless  of  their  gender,  nationality,
ethnicity,  skin  color,  political  affiliation  or  any  other
petty nonsense. That’s what food does. I believe it was Samuel
Clemens that said: “Travel is fatal to prejudice, bigotry, and
narrow-mindedness, and many of our people need it sorely on
these accounts.”



Maybe that’s the key to world peace and the end of all this
toxic political disagreement that now characterizes America
today? What if we had some 80-year old avó from a tenement in
Fall River or New Bedford who has been making kale soup for 65
years, force everyone to sit down a hot, fresh bowl of “happy”
from the “old country” before they got to talking?

I bet you it would put a smile on all the gringoosh’s faces
and they would all lighten up.

______________________________________________________________
_________
Who makes the best kale soup in your house? Do you know of a
restaurant that is as good as your avó makes it? Have a recipe
to share?

If you enjoyed this type of article and are foodie who wants
more you can read the other ones in the series here.

VIDEO:  Homemade  waffle  cone
at The Donut Factory in New
Bedford
Here’s a look at the Reeses Pieces and peanut butter cup
waffle cone at The Donut Factory at 102 Rockdale Ave. in New
Bedford.
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New Bedford Festival Theatre
celebrates  its  30th
Anniversary  with  a  sizzling
production  of  the  musical
sensation MAMMA MIA!
New Bedford Festival Theatre celebrates its 30th Anniversary
with a sizzling production of the musical sensation MAMMA
MIA!! to be presented at the Zeiterion Performing Arts Center.
Come  fall  in  love  with  this  feel-good  show,  dazzling  the
Zeiterion stage from July 19th-28th for 7 amazing shows.

Over 60 million people worldwide have fallen in love with the
characters, the story and the music that make Mamma Mia! the
ultimate feel-good show!

ABBA’s hits tell the hilarious story of a young woman’s search
for her birth father. This sunny and funny tale unfolds on a
Greek island paradise. On the eve of her wedding, a daughter’s
quest to discover the identity of her father brings three men
from her mother’s past back to the island they last visited 20
years ago.

The story-telling magic of ABBA’s timeless songs propels this
enchanting tale of love, laughter and friendship, creating an
unforgettable  show.  A  large  cast,  non-stop  laughs  and
explosive  dance  numbers  combine  to  make  Mamma  Mia!  a
guaranteed smash hit. A mother. A daughter. Three possible
dads. And a trip down the aisle you’ll never forget!

Such memorable and danceable ABBA hits as “Money, Money,”
“Dancing Queen,”, “Lay All Your Love on Me,” “Does Your Mother
Know,” “Take a Chance on Me,” and the title song “Mamma Mia”
wrap-up the story in brilliant musical numbers and energetic
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and  spirited  choreography  that  will  lift  the  spirits  and
hearts of all audience members.

With splendid settings and costumes and a full orchestra, the
multi-talented cast of 24 will have the audience singing along
and dancing in the aisles to such ABBA hits as “Money, Money,”
“Dancing Queen,” “Super Trouper,” “The Winner Takes It All,”
“Take a Chance on Me,” and “Does Your Mother Know.” Don’t miss
this spectacular summer celebration that will have the entire
South Coast buzzing with joy! Dates are July 19, 20, 25, 26,
27 at 7:00 pm and July 21 and 28 at 2:00 pm.

Tickets are available at the Zeiterion box office, by calling
508.994.2900,  or  on-line  at  zeiterion.org/nbft-mama-mia/.
Group discount rates are also available. To purchase tickets
for groups of 10 or more, call 508-997-5664 x123 or email
dlegge@zeiterion.org.

________________________________________________________

New Bedford Festival Theatre
684 Purchase St
New Bedford, Massachusetts
Phone: (508) 991-5212

Email: newbedfordft@aol.com
Facebook: https://www.facebook.com/NewBedfordFestivalTheatre/
Website: nbfestivaltheatre.com/
Event Page: facebook.com/events/688291891591185/
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Annual Play in the Park and
Summer  Food  Service  Program
offers  FREE,  healthy  lunch
and activities to New Bedford
youth all summer long
I’m  a  firm  believer  that  genuine  deeds  of  kindness,
selflessness and generosity deserve to be recognized. While
most people I know that possess these traits aren’t looking
for the recognition, I think it is important to share because
it not only shows the community the good that is therein but
will become infectious. This is important for others to see,
because it can soften the heart of the adult cynic, and will
certainly  be  powerful  in  forming  young  minds  and
personalities.

Did you know that there is a program in the city whereby our
youth can gather all summer to take part in supervised, safe
and fun activities and also eat healthy meals to fuel up and
have even more fun? There is and many aren’t even aware of it.
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The “Play in the Park” summer food service program that the
New  Bedford  Parks,  Recreation  and  Beaches  operates  is  an
absolutely stellar and generous program that has a powerful
impact in the community. Promoting health, wellness, nutrition
and outdoor activities are just a few of the objectives. What
does that specifically entail for youth in greater New Bedford
through the coming summer months?

It means that with over 20 outdoor sites throughout the city
and new ones coming, there are many fun, safe, structured
recreational and educational activities they can participate
in and also enjoy a free lunch. The goal is to get youth
outside, stay active, make some new friends, sharpen social
skills, and eat healthy during the summer months.

This year a new dinner program called Summer EATS will be
introduced. As part of the Summer Food Program it will be
running on Tuesday and Thursday nights from 4:00pm-7:00pm at
Montes Park. Izzy’s Food Truck will be giving out free dinner
to anyone 18 and under and there will be arts & crafts, games,
and a free Ben Rose Recreational Basketball clinic during the
dinners. The dinner program is rain or shine at Montes Park!



There  is  no  need  to  sign  up  for  anything  –  the  only
requirement is to be 18 and under and want to have a blast.
Simply make plans and show up. These free youth activities
take place at a variety of sites throughout the city that are
strategically located in neighborhoods to maximize access for
youth  and/or  are  operated  in  collaboration  with  community
partners who serve youth across the city. Want to plan to
participate but concerned about rain? Not a problem as there
are half a dozen indoor and covered sites. So, if you are a
parent or guardian go right ahead and plan out the summer.



What I love about the way that the program determines the
curriculum of a site’s activities is that they are not rote
pre-determined activities, but the staff is so packed with
creative ideas that they vary the day depending on the group
of  kids  that  show  up  that  day.  I  call  it  “structured



spontaneity”  and  it  is  a  sure  fire  way  to  create  a  fun
environment.  A  variety  of  crafts,  games,  and  sports  are
utilized so as to appeal to every personality and interest.
Even if your child is a bookworm there is something: the Art-
Mobile  and  Book-Mobile  also  make  visits  to  many  of  their
sites.

A program of this caliber has to be spearheaded by people who
care about the community and have a deep love for it. That way
those characteristics trickle down to everyone involved. Like
attracts like and if you have ever participated in any of the
“Play in the Park” programs over the years, you know how
evident this is and if you are planning on participating, you
will find out.

“All of the staff in our program are New Bedford residents and
it allows us to offer many summer positions and job training
to them, especially to the many teenage employees we hire. For
some of them this is their first job experience and then year
after year they tell us how much they love working in our
program  and  being  able  to  give  back  to  their  community,”
states New Bedford Parks, Recreation & Beaches programs and
events manager for Alexandrea Matthews.



The program which facilitates and operates over 65 food sites
throughout the city has been a smashing success by serving
tens of thousands of meals to low-income youth since it has
been running – in 2018 alone they served well over 82,000
meals. Think about the impact on the community this outreach
has  considering  that  for  many  kids  it  is  the  only  real
nutritional meal they will have all week.

While the Summer Food Service Program runs throughout the
country, here in New Bedford the program is called “Play in
the Park” and it has been running since at least the 1960s.
“We strive to reach more families and give out as many meals
as  possible,”  explains  Mary  Rapoza,  the  Director  of  New



Bedford Parks, Recreation & Beaches. ”

Parents and grandparents come into our office all the time and
tell us their first job was working in “Play in the Park” and
let us know about all the great memories they still have of
working in the program or they’ll tell us about their favorite
thing they used to do with the staff as kids participating in
the program.”

The powerful effect of a program that gets the local youth
together, gives them an outlet, way to have fun and get fed
can’t be stated enough. “Many of the kids that show up at our
“Play in the Park” sites come every single day and form a
close bond with the staff in our program. It gives them a good
role model to look up to and learn from. The staff knows most
of the kids who come to their sites by name and what their
favorite sports or crafts are and by the end of the summer the
staff are always sad when the kids have to go back to school.”

This highlights their “Of the community, for the community, by
the community” ethos that drives everything that the program



and everyone involved with it does.

Like last year, there will be two big events to kick-off the
Summer Food Service Program/Play in the Park. The first will
be on Thursday, June 27 at Montes Park from 4:00pm-7:00pm and
will  feature  Izzy’s  Food  Truck  who  will  be  providing  the
mouth-watering food FREE of charge to all youth 18 and under
from  5-6PM.  There  will  be  Basketball  from  4-7PM  with  a
recreational coach from the Ben Rose Recreational Education
Center plus lots of arts & crafts as well as games.

This day will provide the community with a glimpse at what
every Tuesday and Thursday will be like through August 22nd,
excluding July 4th: FREE meals for kid & teens and lots of fun
and healthy activities. See the flyer here.

The  second  on  Friday,  June  28  at  Brooklawn  Park  from
11:00am-2:00pm. The special details of these kick-off events
are yet to be declared but we’ll update this article as soon
as they are announced.

Added this year during the lunch program there will be free
lawn bowling program at Hazelwood Park, Mondays and Fridays.
The Hayden-McFadden Elementary playground will be the site for
the gardening program, a great way for the kids to get their
green thumb.

As always, there will, of course, be plenty of activities like
face  painting,  henna  tattoos,  caricatures,  arts  &  crafts,
sports, games and all kinds of hands-on fun at both kick off
events!
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“We have so much going on this year at our kick-off events and
we hope that lots of families will be able to come out and
enjoy them!” enthused Alexandrea Matthews. I am confident that
anyone that shows up for these kick-off events will get a
glimpse of that enthusiasm which is shared by everyone at New
Bedford Parks, Recreation & Beaches. Once you get a taste of
the kick-off events, you will be starving for more and your
kids will be tugging at your coattails to make sure plans are
made for the summer involving the “Play in the Park.”

________________________________________________________
Annual  partners  in  the  Play  in  the  Park  and  Summer  Food
Program are the Mayor’s Office, the New Bedford Public Schools
Department, the New Bedford Housing Authority, the Boys and
Girls Club, the YWCA, Community Boating Center, Trips for
Kids,  and  many  other  community-based  agencies.  For  more
information  about  the  program  contact
Alexandrea.Matthews@newbedford-ma.gov  508-961-3015.

__________________________________________________________



New Bedford Parks, Recreation & Beaches
WHEN: Monday-Friday from June 19-August 23
Lunch: Monday – Friday from 11 am to 2 pm
Dinner: Montes Park Tuesday & Thursday 4 pm to 7 pm
WHERE: It will be held at parks, playgrounds, and housing
sites across New Bedford. *Locations subject to change.

• Ashley Park
• Brickenwood Housing
• Brooklawn Park
• Buttonwood Park
• Clasky Common Park
• Dottin Place Housing
• Harrington Park
• Hayden-McFadden Playground
• Hazelwood Park
• Gomes School Playground
• Montes Park (Dinner Only)
• Noah’s Playground
• Nashmont Housing
• Parkdale Housing
• Presidential Heights Housing
• Riverside Park Playground
• Roberto Clemente Park
• Ruth Street Playground
• Satellite Housing
• Shawmut Village Housing
• Westlawn Housing

On rain days meals will still be provided at Andrea McCoy
Recreation  Center,  Brooklawn  Park,  Montes  Park  (dinner),
Roberto Clemente, Riverside Park, West Beach Pavilion.

Phone: 508-961-3015
Website: www.NBPRB.com
Facebook: facebook.com/NBParksRecreationBeaches/
Email: infoprb@newbedford-ma.gov

https://newbedfordma.myrec.com/info/default.aspx
https://www.facebook.com/NBParksRecreationBeaches/
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