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By Ray Mitchell
Friends of the Andover/Bachelder 
Libraries

We invite you to become a Friend of 
the Andover/Bachelder Libraries.

Our town has the good fortune of 
having wonderful library services. 
There are two locations, two dedicated 
part-time librarians, an active Board of 
Trustees, and a plethora of resources for 
our use. The Andover Library is sup-
ported by our taxes. The Bachelder Li-
brary is supported by a trust. Budgeted 
funds cover only basic services.

Currently volunteers supplement the 
services offered by the libraries. We 
could do much more if we were able 
to expand our volunteer base and raise 
funds for some extras. This is where 
Friends of the Libraries may play an 
important part.

Friends of the Library is a national 
organization founded in 1965. Their 
constitution states, “Friends are people 
who care about libraries and are inter-
ested in promoting the library by im-
proving its services, resources, and role 
in the community.”

Friends of New Hampshire Librar-
ies is our state organization which acts 
as an umbrella and mentor for local 
groups. As part of FNHL, we are a tax 
exempt (501C) organization. Through 
their newsletters and offi cers we re-

Andover Libraries
ceive advice, consultation, and pro-
gram resources.

Having an active Friends of the Li-
braries organization will help our li-
braries function more effectively and 
offer more resources to the community. 
A small group met to discuss forming 
FOL. here. Some of the ideas that came 
out of that fi rst meeting were: starting a 
book club, expansion of the story hour 
for children to Bachelder, soliciting 
more volunteer help for our library pro-
grams, such as the book sale, and beau-
tifi cation of the grounds. With help we 
can do this and more.

Several years ago there was a Friends 
of the Libraries group here. Unfortu-
nately it languished. With your help we 
will rejuvenate the group and grow our 
library resources and services.

What can you do? First, join the 
group by signing and fi lling out the 
interest questionnaire, which will 
be available during voting on Town 
Meeting day. Then pay your $5 annu-
al dues ($10 per family). These steps 
will give us a base to begin services 
and programs that will grow our li-
braries’ resources and services. Then, 
plan to attend an organizational meet-
ing tentatively planned for Thursday, 
April 26.

Join us to grow our libraries as a 
valuable commuity resource.

By Tracy Merriman
Beacon staff

No holiday is nearer and dearer to 
my heart than St Patrick’s Day. That 
I come from a long line of good Irish 
names like Walsh, Watters, McGui-
ness, and O’Dowd may have something 
to do with it, but more likely, it’s my 
grandma’s comfort food and grandpa’s 
beer-induced tales that make me warm 
and fuzzy all over.

I grew up in a large Irish family. 
At one time there were 12 of us living 
under one roof in a three-story house. 
St. Patrick’s Day in my childhood 
home was a nice balance of religion 
and food. Ignoring or not trusting our 
Catholic school education, my grand-
mother spent as many hours teaching 
us about the beloved St. Patrick as 
she did cooking up the best in Irish 
comfort food, while my grandfather 
served up the best in Irish whiskey 
and beer.

In honor of St Patrick’s Day and 
my grandparents, I feel it necessary to 
share the greatest Shepherds’ Pie reci-
pe I have ever tasted! Having so many 
mouths to feed, my grandmother’s ver-
sion was often a hodgepodge of cheap 
ground beef, mashed potatoes, and 
whatever else she fancied to throw in. 
That is the beauty of a shepherd’s pie. 
It is so forgiving in the lack of ingredi-
ents or the addition of others. 

The following version contains a 
combination of beef, lamb, and a hand-
ful of surprise ingredients that take this 
ordinary dish to a higher level. Alter 
it according to your budget, but what-
ever you do, stick with the Yukon gold 
mashed potatoes. For those there is no 
substitute. Serve with a pint of Irish 
beer, preferably Guinness, and enjoy!

Send your favorite recipe to 
Cooking@AndoverBeacon.com or P.O. 
Box 149, Andover 03216. Include your 
name and phone number so we can 
print a little interview along with the 
featured recipe.
Shepherds’ Pie
Contributed by Tracy Merriman

Adapted from Michael Chiarello, 

Food, Friends, & Merriment!
Food Network celebrity chef

For the fi lling:
1 tbsp oil
½ pound chopped lamb
1 pound chopped beef
2 med. onions, peeled and chopped
3 carrots, peeled and chopped
½ pound mushrooms, sliced
1 tbsp tomato puree
1 tbsp chopped fresh thyme (1 tsp dried)
½ tsp crushed rosemary
2 tbsp chopped fresh parsley (1 tsp dried)
½ tsp ground cinnamon
1 level tbsp all-purpose fl our
1 cup red wine
1½ cups beef stock or broth
Salt and ground black pepper to taste
For the crust:
2 pounds Yukon gold potatoes, 

whipped smooth (with butter & milk)
1 cup scallions, chopped
1 cup Kerry Gold Irish Cheddar, 

grated (available at Hannaford, but any 
aged cheddar will do)

Pre-heat the oven to 400 degrees.
Heat oil over medium-high heat 

in a deep saute pan. Brown the lamb 
and beef. Remove the meat from the 
pan with a slotted spoon, reserving the 
grease in pan. Add the onions to the pan 
and saute until the onions are soft but 
not brown, about fi ve minutes. 

Add the chopped carrots and cook 
for fi ve minutes. Add the mushrooms, 
tomato puree, thyme, parsley, and cin-
namon. Stir and saute for two minutes. 

Stir in the fl our, which will soak up 
the juice, then stir in the wine and the 
beef stock until well-blended. Taste and 
add salt and pepper as needed. 

Return the meat to the pan and bring 
to a boil. Cover, turn down the heat to 
low, and simmer for about 30 minutes 
until the lamb is fully cooked.

When the meat is ready, spread it 
into a 9-by-13-inch baking dish. Spread 
the mashed potato evenly all over the 
top of the meat. Sprinkle the scallions 
on top of the potato, scatter the cheese 
over the scallions, and bake the pie until 
the top is crusty and golden, about 25 
minutes. 

Serves 6 to 8.

The Trustees of the Andover Libraries 
wish to clarify the headline of the front-
page article concerning the Andover li-
braries that appeared in the January 25 
edition of the Intertown Record.

While the library budget of the 
Bachelder Library seems at fi rst glance 
tight, a closer examination of the num-
bers reveals that the William Bachelder 
Library in East Andover is the benefi -
ciary of an irrevocable trust resulting 
in a monthly remittance of $1,317.73 
for the rest of this year. The privately 
funded trust is stable and will continue 
for years to come. 

Gifts received from private dona-
tions also help to ensure the Bachelder 

Library’s continuing viability. Howev-
er, higher fuel and electric costs dimin-
ish the monies available for purchase of 
books and other materials and put pres-
sure on available funds.

The people of Andover continue to 
support and recognize the importance 
of Andover’s two libraries every year at 
Town Meeting.

Recent efforts to revitalize the 
Friends of Andover Libraries have met 
with great enthusiasm. A new month-
ly Book Club met for the fi rst time at 
Bachelder Library on February 10, and 
plans are afoot to increase the librar-
ies’ volunteer base and to look into new 
fundraising activities. 

Trustees Clarify Financial Position

Cooks WantedCooks Wanted
Tracy Merriman, the 

Beacon’s Food, Friends, Food, Friends, 
and Merrimentand Merriment columnist, is 
looking for recipes from our 

readers. 
Dust off those recipe fi les 

and contribute an old family 
tradition or a holiday favorite. 

Beacon readers tell Tracy 
they really enjoy reading 
other readers’ recipes!

For more info, call 
Tracy at 735-4198.735-4198.

Wanted To Buy:

ANTIQUES
P RO M P T,  CO N F I D E N T I A L  P RO M P T,  CO N F I D E N T I A L  
SE RV I CE  - ON E  I T E M  O R  SE RV ICE  - ON E  I T E M  O R  

E N T I R E  CO N T E N T SE N T I R E  CO N T E N T S

Top prices paid for pre-1900 
household items including 
tables, cupboards, pottery, 

paintings, desks, chairs, 
cloth and paper items, quilts, 

dressers, etc.

Kenneth Reid
735-5512

Your Neighborhood Experts
For information call

735-5444

LakeFarm.com


