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Courtesy photos

Enjoy a chocolate bubble bath at the Seaport Hotel in Boston.

Pursuit of perfection

Getaways
center
around love
of chocolate
By PEGGY NEWLAND
Correspondent

W

e can’t
predict
the
weather
in New
England,
but we

can eat chocolate.
With snow accumulating in
feet, not inches, temperatures
holding at subzero, and blisters
covering our hands from digging out, doesn’t it makes sense
to take a break to the beautiful
worlds of “cacao” and “kakawa”?
Chocolate is nature’s perfect food, and these getaways
feature all things decadent and
happy.

City indulgence
Forrest Gump said it best:
“Life is like a box of chocolates.
… You never know what you’re
gonna get.”
If this is your philosophy,
then a chocolate tour in Boston
might fit the bill. The Seaport

eight shops and restaurants.
I pick Beacon Hill as my
chocolate stomping ground.
There’s 3 feet of snow on the
ground and the cobblestones
are icy, but that doesn’t deter
me from my mission of artisanal tastings.
I trudge into Beacon Hill
Chocolates, known for its special truffle selections, and I’m
instantly hit with the moment
of perfect place. Chocolate is
lit up in cases like decorated
jewels. With hand-painted
chocolate hearts; caramels,
creams, nuts, spices and fruits
in white, milk and dark chocolate; truffles of every shape and
size; dark-chocolate-covered
cranberries with a hint of
raspberry; and milk-chocolatecovered cranberries with a hint
of orange, I’m in Willy Wonka
Land.
I head to the specialty truffle
case and choose the Bailey’s
Irish Cream liqueur truffle
“blended with milk chocolate
ganache, enrobed in milk
chocolate,” and it melts slowly
in my mouth.
I don’t even take my wool
hat off until the second truffle:
Chile Limon. This truffle packs
a punch, and it’s worth it: dark
“kicked up with chili
Get your fill of decadent chocolate at Beacon Hill Chocolates in chocolate
spice and a hint of tart lime.”
Boston.
It’s almost enough to knock my
socks off – if only I didn’t need
them for the walk back outside.
Hotel is centrally located on
Faneuil Hall, Beacon Hill,
Ending with Cloud Nine, a
Back Bay, the South End and
the waterfront in the bustling
joyful moment of marshmallow
Seaport District and offers five Harvard Square.
over a layer of dark chocolate,
unique tasting tours through
Lasting two hours, there are
Boston Chocolate Tours:
stops and samplings at seven or I take a Chocolate Martini

CHOCOLATE
GETAWAYS
SEAPORT HOTEL
1 Seaport Lane, Boston.
1-617-385-4212, www.
seaportboston.com
Ask for the Seaport Sweet
Discoveries Chocolate
Tour. This includes an artisanal chocolate welcome
treat from Boston Chocolate Tours, the tour of your
choice and a chocolate
bubble bath.
INN BY THE SEA
40 Bowery Beach Road,
Cape Elizabeth, Maine.
1-207-799-3134, www.innbythesea.com
Ask for the Chocolate Lovers package: Two-night accommodations, chocolate
stout, handmade truffle,
two 60-minute Swedish
massages with chocolatescented oils and a threecourse chocolate menu for
two.
Truffle for the road. Packaged
in keepsake boxes, you can
take the pleasure with you.
Next stop is Savenor’s Market. Known as a specialty meat
market, it’s also renowned for
John Kelly’s Truffle Fudge –
dark, bittersweet, layered in
semisweet chocolate.
I grab some Taza Yerba Mate
Chocolate Mexicano – a green

tea and chocolate extravaganza. I pop the Martini Truffle
into my mouth and head back
into the frozen tundra of New
England. As the dark chocolate
ganache flavored with Grey
Goose Vodka, dipped in a rich
dark chocolate shell with a
hand-painted martini glass,
melts, I brace for the wind
chill.
Even though guests at the
Seaport Hotel can use the
Wave Health Club, which offers seminars, fitness classes,
nutritional counseling and
registered dietitians, I slink
toward the heated pool and
float around, walrus-style, in
the deep end.
Upstairs, in my harbor-view
room, there’s a chocolate welcome treat from the hotel and
chocolate-scented bubble bath.
I think for dinner, I’ll have
cauliflower soup and roasted
Scottish salmon. Chocolate on
the side.

Beach decadence
Sometimes you just need
chocolate and a dog. Especially
when you have work deadlines
and you need the quiet.
The Inn by the Sea in Cape
Elizabeth, Maine, showcases
dinner as art. During February, the inn offers Chocolate
Lovers Getaways for lovers of
chocolate and lovers of the wild
ocean in winter.
Located directly on Crescent
Beach, empty except for a
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Timberlake happily retreats to his own golf club
Entertainer rescued course, turned it into sanctuary
By RON COBB
St. Louis Post-Dispatch

MILLINGTON, Tenn. – When
Justin Timberlake bought and
renovated a golf course near
his boyhood home just outside
Memphis, he might easily have
exercised a bit of ego by calling
it Timberlake Golf Club.

The natural-sounding name
would have attracted lots of attention, brought in a few extra
golfers and probably sold a lot
of shirts and golf hats bearing
Timberlake logos.
Instead, the entertainer-actor
opted, simply, for Mirimichi,
an American Indian word
that’s said to translate to “a

place of happy retreat.” The
explanation is that Timberlake
not only has the game of golf
in his blood, but some Indian
ancestry, too. The concept was
one of golf course as sanctuary,
reflecting an Indian respect for
the land and natural landscape.
Timberlake is an avid golfer
who spent a reported $16 mil-

lion to buy and renovate the
course, and when it opened in
July 2009, he told a reporter
from the Memphis Commercial
Appeal, “I think this is probably the coolest thing I’ve ever
been a part of in my life.”
The golf course, situated
between Memphis and Timberlake’s hometown of Millington,
was called Big Creek before
Timberlake bought it. He
learned to play there as a child.

His mother, Lynn, and stepfather, Paul Harless, held their
wedding reception there in
1986, when Timberlake was 5.
Timberlake enjoyed the
game as a youngster, then got
away from golf during his ’N
Sync period. He says he caught
the bug again about eight years
ago when his crew began playing between concerts. He hired
Tiger Woods’ former coach,
Butch Harmon, and lowered

his handicap to 6.
Timberlake was so hooked,
he began scheduling concert
venues based on the time of
year and the kind of weather he
could expect.
Golf courses, he said in an
interview with ESPN, “might
be the only place where I don’t
have such critical expectations
of myself. The mental release
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Presidents’ Day dinner
From 5-7 p.m. Feb. 19, the
Remick Museum and Farm
in Tamworth will host its
themed hearthside dinner,
“Presidents’ Day.”
Several 19th century presidents had well-defined food
preferences, usually symbolic
of their cultural heritage and
region of birth. The menu
includes an array of foods
that span the eastern United
State, from Andrew Johnson’s
Apple Stuffed Sweet Potatoes
to Franklin Pierce’s Apple Pan
Dowdy.
Hearthside Dinners are a
gathering of 12 adult guests,
each joining in the preparation of a traditional 19th
century dinner cooked on
the open hearth. Museum
interpreters, dressed in period
costume, guide guests as
they learn about historic food
preparation, ingredients and
historic cooking tools. Once
dinner is prepared, guests
gather family-style at the
hearth for dinner. New to
the dinners are activities
including historic trivia with
culinary prizes, expanded
menus and recipe booklets
containing historic foodways
information and historic cookbooks and tools on display.

The menu will include
Andrew Jackson’s Lamb Roast
with Rosemary Dressing;
Mildred Fillmore’s Chicken
and Vegetable Pottage; Johnson’s Apple Stuffed Sweet
Potatoes; Grover Cleveland’s
Steamed Brown Bread with
Fresh Churned Butter, Assorted Preserves and Pickles;
Pierce’s Apple Pan Dowdy
with Fresh Cream; coffee; and
James Garfield’s Herbal Tea
and Shrub.
Reservations are required;
1-800-686-6117. Cost is $40
per person.

Tourism photo contest
Excitement is building over
the new photo contest created by the New Hampshire
Division of Travel and Tourism
Development and Ski New
Hampshire as part of their
annual winter promotion.
Participants who enter the
WinterNH Photo Contest have
a chance to win lodging and
lift ticket prizes.
Photo categories and prizes
are:
n Week 7 (Feb. 14-20):
“View From the Top”; winn
four adult all-day lift tickets
and one night for four people
in a den suite at Mount Sunapee Resort and Mountain

places
going

Edge Resort and Spa, Newbury.
n Week 8 (Feb. 21-27): “TaxFree Shopping”; win four adult
all-day lift tickets at Ragged
Mountain in Danbury.
n Week 9 (Feb. 28-March
6): “Apres Ski;” win four adult
all-day lift tickets at Waterville Valley Resort, Waterville
Valley.
n Week 10 (March 7-March
13):”Ice skating, Sledding or
Tubing”; win one-night stay at
CopperToppe Inn and Retreat
Center, Hebron.
n Week 11 (March 14-20):
“Best Ski/Ride Outfit”; win
lodging for two in standard
room at Best Western Sunapee Lake Lodge, Newbury,
breakfast included.
n Week 12 (March 21-27):
“Favorite Winter in New

Hampshire Place”; win onenight stay at Briarcliff Motel,
North Conway.
For details, visit www.winternh.com.

Trip Advisor:
Leaving the office
Question: In a few weeks,
I’m going on a long-overdue
vacation with my husband. I
have a demanding job, and I
really don’t want to hear from
anyone in my office. How can
I make sure they don’t contact me? The last time I went
away, I kept getting “urgent”
calls that were anything but
urgent (e.g., “Where do we
keep the toner cartridges?”).
Answer: Start telling colleagues now that you’re
looking forward to being
completely unreachable on

www.nashuatelegraph.com

vacation. Say things like, “My
husband and I are going to
try to go off the grid. We’re
locking our cell phones in the
hotel-room safe.”
Then, if possible, enlist an
accomplice. You want someone who can be trusted to
triage “urgent” requests and
only contact you if they actually require your attention.
Your e-mail “away” message
and outgoing voice-mail message should say, “If you have
an urgent request, e-mail
my colleague,” then list that
person’s name and e-mail
address. Just make sure you
return the favor when this
colleague is away.
If you don’t have someone
to triage requests, then I’d
simply recommend saying, “If
this matter is urgent, please
try my cell phone.” The key?
Do not provide the number.
If someone works closely
enough with you to need you
urgently, they should already
have it. Plus, if you put it in
your away message or outgoing voice-mail, you might
give it to people who really
shouldn’t have it – like spammers and telemarketers.
Finally, if someone does
reach you with something
non-urgent, don’t be afraid
to say, “Can this wait till I get

back?” If you work hard, you
deserve a vacation sans trivial
interruptions.
Q: I recently stayed at a
resort that allowed cruiseship passengers to buy day
passes to its pool. This meant
that when my family and I got
there around lunchtime, there
were no chairs available. And
the cruise-ship folks left their
stuff on chairs all day, including while they were away
from the pool. I was tempted
to wake up at 6 a.m. and save
chairs myself, but I couldn’t
bring myself to do it. What
should I have done?
A: “Saving” lounge chairs
when you’re not actually at the
pool is rude, whether you’re
an overnight guest or on a day
pass. It’s not OK for you to get
up at the crack of dawn and
stake your claim on chairs you
have no intention of using till
noon. And it’s also not OK for
the cruise-ship folks to arrive
at the resort, dump their stuff
on chairs and then disappear
into the casino for six hours.
I would’ve complained to
the resort’s general manager.
The resort should limit the
number of day passes it sells,
enforce a “no saving chairs”
policy or both.
– Scripps Howard
News Service

Chocolate | Inn offers a Swedish massage with chocolate-scented oils
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careening seagull, washed-up
sea glass and a lobster trap,
the inn is the perfect locale for
contemplating the history of
chocolate.
Especially after having a
rich, chocolate stout beer.
Buster chases the lone
seagull, but won’t go near the
frozen waves of the sea. I wrap
my scarf over my face and head
back to the warmth of the inn.
Flowers from the cacao
trees were gathered by the
Aztecs and Mayans for perfumed baths, and they were
rumored to cure distress,

fatigue and any or all diseases.
One ancient Mayan recipe for
heart issues and fever includes
cacao beans, maize and herbs.
Perhaps cacao can cure my
frostbite.
The Inn by the Sea offers
Swedish massages with chocolate-scented oils – just the
thing after a windswept ocean
jaunt with Buster. My face is
red, my hands are frozen and
I can’t feel my feet, but soon,
in the spa, with the sounds of
ocean waves coming from the
stereo and my stomach rumbling from the scented oils, I’m
on a Mayan beach with palm
trees swaying.

Chocolate is made by fermenting, roasting and grinding the beans of a cocoa or
cacao tree. The Aztecs called
chocolate “bitter water” and
drank it straight, for health
and especially energy. Later,
Europeans added milk and
sugar to sweeten the bitter drink, and today, Nestle
makes more than 5 million
Reese’s Peanut Butter Cups
a day.
“It has been shown as proof
positive that carefully prepared chocolate is as healthful
a food as it is pleasant; that it is
nourishing and easily digested
… that it is, above all, helpful

Timberlake | Singer set bar high
CONTINUED FROM | PAGE E-1
so much.”
The downturn in the economy
hurt many golf courses, including Big Creek, and it went into
decline and was offered for sale
at auction. The decision to buy
it began with a phone call from
Paul Harless to Timberlake.
As Timberlake once recalled,
“My dad called me. I was on
tour. He said it was for sale and
what if we bought it. I started
laughing. But he didn’t laugh
on the other end of the phone.
Silence. I said, ‘You’re serious.
I’m in. Let’s do it.’”
Timberlake and his parents
set the bar high, envisioning a
public golf course that would
draw visitors from across the
country and would be the equal
of prestigious American dailyfee courses such as Bethpage
Black in New York and Torrey
Pines in San Diego, both of
which have hosted U.S. Opens.
According to plan, Mirimichi
will eventually host a major
championship.
Golf courses don’t achieve
that kind of status right out
of the chute. Mirimichi would
need a few years to mature and
undergo refinements.
Timberlake, though, didn’t
want to wait. Six months after
it opened, he and his parents –
all three are co-owners – shut
down Mirimichi last January
for an extensive upgrade.
The renovations followed input from public golfers, professional golfers and organizations
such as the U.S. Golf Association. Greens were improved and
repositioned, tee boxes were
added, bunkers were redesigned and improved, the driving range was expanded, and
an 18-hole putting course and
nine-hole executive course were
added, among other upgrades.
“We initially planned to make
these improvements over the
next three years and stay open,”
Timberlake said in a press
release. “But I felt the Memphis
community deserves the best
now and shouldn’t have to wait
through three years of gradual
improvements. So, I challenged
the team to make all the changes by our first anniversary.”
Mirimichi reopened for
business in September and is
now part golf course, part ecofriendly nature preserve featuring abundant native grassland,
four waterfalls, six lakes and
two meandering streams.
Co-existing with nature was
an important factor from the
beginning for Timberlake, who

to people who must do a great
deal of mental work,” said
Jean Anthelme Brillat-Savarin,
a French lawyer and politician
born in 1755 who gained fame
as an epicure.
After holing up in a loft
room with a balcony overlooking the Atlantic Ocean, I
finish my “mental work” and
head to Sea Glass, Inn by the
Sea’s intimate restaurant.
Feeling more like a living
room with a view, the floor-toceiling windows highlight the
sea grasses and gray winter
sky. A roaring fire glows, and
candles are lit.
The first course is Hazelnut

Crusted Scallops with butter
roasted gnocchi, roasted mushrooms, celery truffle salad and
a white chocolate emulsion.
The Mayans drank their
chocolate from bejeweled and
painted bowls. Ancient pottery, found in tombs, depicted
Mayan gods fighting over
cocoa beans and Mayan kings
waiting for their chocolate
libations. This “drink of the
gods” was used in ceremonies
and as currency, and given as
gifts.
Instead of a bowl of bitter
cacao, I choose a nice Merlot.
The next course is Dried
Chile and Chocolate Braised

Beef Cheeks, confit bacon
hash and a red wine chocolate
reduction. Although Buster
is waiting back in the room,
there will be no “doggie bag”
tonight – even though the dessert promises a triple threat
of Mousse Cannoli, Brulee and
Mini Chocolate Fudge Cake
with Chocolate Beans.
That night, with the curtains
open to the stars, I realize
Lucy, from “Peanuts,” knows
what she’s talking about: “All
I really need is love, but a
little chocolate now and then
doesn’t hurt.”
With the scent of chocolate
and a snoring dog, I fall asleep.
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20th Annual

Breakfast

to benefit The PLUS Company, Inc.,
a nonprofit human services agency
supporting people with disabilities

Presented by

BAE Systems
Clark & Lavey Benefits Solutions,
Gate City Electric,
Nashua Community College,
TD Bank & The Telegraph
Thursday, March 17th - Crowne Plaza
Coffee: 7 AM Breakfast: 7:30 AM Program: 7:45 AM
Tickets $75 each ~ Call (603) 889-0652
WWW.PLUSCOMPANY.ORG
Featuring:
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Singer Justin Timberlake promotes Callaway golf clubs at Grand
Central Station in New York City in November 2008. Timberlake’s
golf course is a reason to visit Memphis, Tenn.
was quoted as saying, “I was
able to pose the question, ‘Is
it possible for a golf course to
actually be “green”?’”
In 2009, Mirimichi became
the first U.S. golf course to
be certified as an Audubon
International Classic Sanctuary. This year, Mirimichi
became the first golf course
in the Americas, and the ninth
worldwide, to be certified
by the Scotland-based Golf
Environment Organization, a
recognition of its environmen-

tally conscious use of water,
pesticides and energy.
Timberlake appears to be
serious about creating a sanctuary. Much of the course is bordered by forest and is expected
to stay that way. Mirimichi
encompasses enough land
buffering the course to guard
against development.
Although Timberlake resides
mainly in Los Angeles, he gets
home when possible to visit
his parents and Mirimichi, his
“place of happy retreat.”

Blarney Master: Mayor Bernie Streeter
Former House Speaker Newt Gingrich
Governor John Lynch
Mayor Donnalee Lozeau
Former State Senator Peggy Gilmour
Local Irish Wit Pat Griffin

Silver Sponsors

Allen Mello Dodge • Citizens Bank
RE/MAX Properties

TRIP FOR TWO TO IRELAND

Drawing held at breakfast - you do not have to attend to win
Please mail this form completed by March 14th along with a
check or money order made out to THE PLUS COMPANY.

Raffle tickets are $5 each or three for $10.
Mail to THE PLUS COMPANY, Attn. Leni Hodgins,
19 Chestnut Street, Nashua, NH 03060

__ I would like to purchase __ raffle tickets.
A check or money order is enclosed for $

.

__ I would like to make a direct donation.
Underwritten by
A check or money order is enclosed for $

Citizens Bank Foundation.

Name ______________________________________________
Address ____________________________________________
City, State, Zip ______________________________________
Phone ______________________________________________
Email ______________________________________________

