
 

 
 

THE OSPREY ORACLE 
A Newsletter for the residents of Osprey Landing – JUNE 2020

“A journey of a thousand miles begins with a single step”
 

SUMMER IS HERE! 
Summer is officially here.  June is a great time to 

plan cookouts at home, hikes, picnics and trips to 

the beach or lake. 
 

We want to wish a very Happy Father’s Day to our 

Osprey Dads!!  We hope you all enjoy a special day 

on June 21st!  
 

Happy Graduation to our 2020 graduates!  May the 

future be filled with promise and success!! 
 

The Osprey Landing Team!  

 

TIME TO REGISTER! 
Kindergarten Registration for the 2020-2021 School 

Year. How old should my child be to register for 

Kindergarten? If your child will be 5 years old on or 

before September 30, 2020, they will be eligible to 

register for the 2020-2021 school year. 

Registration Instructions: 

Visit https://www.cityofportsmouth.com/…/kinderga

rten-registratio… to launch the online registration 

system. Please note: the online registration system is 

not supported to work with smart phones at this 

time. Please register by June 1st. 

If you have any questions, need assistance or run 

into technical problems filling out the registration, 

please send an email to Michael Parr (District 

Database Manager) mparr@sau52.org 

For Kindergarten questions, please contact the 

school: 

❖ Dondero – Ms. Karen Riley 436-2231 

❖ New Franklin – Ms. Kim Kumph 436-0910 

❖ Little Harbour – Ms. Joy Workman-Mueller 

436-1708 

 

REMINDERS OF TRASH/ DUMPSTER 

RULES: 

DUMPSTER IS FOR RESIDENTS USE ONLY 

Household trash only 

 The green plastic containers are for 

residents who are unable to climb the stairs only 

No furniture or large items in or outside the 

dumpster 

Do not leave any trash or items outside of dumpster 

Break down cardboard before putting in dumpster 

Call the office with any issues 436-5713 

We will report theft of service to the police for 

anyone found using our compactor illegally.  If you 

are aware of anyone using the compactor who is not 

authorized to do so, please contact our office. 
 

EXTRA EXTRA 
No more writing out a check, trying to remember to 

pay the rent in a timely manner, or worrying about 

mailing a payment if you are out of town.  

Sign up for the convenient automated rent payment 

system at Osprey Landing.  The process is easy and 

there are benefits.  In fact, your account will not be 

debited until the fifth (5th) of each month, or the next 

business day if the 5th falls on a weekend.  We have 

several residents that have been using this method 

of payment and find it very helpful.  We hope that 

you take advantage of automatic withdrawal by 

contacting our office for an authorization form.  For 

those of you that are already signed up, we thank you 

for making the rent collection process smoother! 

 

HAPPY BIRTHDAY 

HAPPY ANNIVERSARY 
 

TO ALL RESIDENTS CELEBRATING IN THE 

MONTH OF JUNE! 

 
 

https://www.cityofportsmouth.com/school/kindergarten-registration-and-new-student-enrollment?fbclid=IwAR1-LmQIT3hyAPAUno1Jr6LOrcoSNAkyypsPuh0GJAFGaogx7cQHfcHI52g
https://www.cityofportsmouth.com/school/kindergarten-registration-and-new-student-enrollment?fbclid=IwAR1-LmQIT3hyAPAUno1Jr6LOrcoSNAkyypsPuh0GJAFGaogx7cQHfcHI52g
mailto:mparr@sau52.org


Explore Outdoors 
As the world slowly begins to 

open its doors and weather 

heats up, you may be wondering 

where to go. Governor Sununu’s 

“Stay At Home 2.0” allows 

outdoor activity in groups of 10 

people or fewer. The guidance clears the way for bike, 

canoe, and kayak rental operations to open. The same 

goes for outdoor driving ranges, paintball, hiking and 

fishing guide services, and some charter fishing boats 

so long as staff members and customers wear face 

masks and meet other standards. 
 

NH State Parks is using a reservation system for a 

parking day pass, which can be purchased in advance. 

Visitors may purchase a day-use pass to ensure a 

parking space when arriving at the park. This system 

limits the number of visitors and guests must follow 

these guidelines: 

• Remain home if experiencing symptoms of 

COVID-19; and 

• Keep a safe distance of at least 6 feet from other 

people visiting the park/campground at all 

times; and 

• Wear a cloth face covering over mouth and nose 

to protect others when in locations where other 

consumers might be present (e.g. bathroom 

facilities) 
 

These locations are accepting Day-Use Reservations 
• Monadnock HQ – 116 Poole Road (Access to 

main trails – White Dot and White Cross) 

• Monadnock Old Toll Road – 9 Halfway House 

Road (Access to White Arrow – no direct access 

to White Dot.) 

• Pawtuckaway – 7 Pawtuckaway Road, 

Nottingham 

• Bear Brook – 61 Deerfield Road, Allenstown 

• Miller – 13 Miller Park Road, Peterborough 

• Winslow – 475 Kearsarge Mountain Road, 

Wilmot 

• Rollins – 1066 Kearsarge Mountain Road, 

Warner 
 

 *At Pawtuckaway and Bear Brook guests can 
purchase day-use reservation tickets up until 3pm 
including once they arrive at the park. Plan ahead in 
the event the parking areas reach capacity. 
 

*At Monadnock, Miller, Rollins and Winslow visitors 
must make a reservation prior to arrival at the park 
and visitors who do not make a reservation, will be 
turned away. When planning a visit, reservations must 
be made prior to the arrival and no later than 9am the 
day of your visit. 
 

Some campgrounds are also accepting reservations but 

limiting guests to 50 percent capacity. Currently 

reservations for camping can be made at Bear Brook, 

Lafayette Place (Franconia Notch State Park) Lake 

Francis, Ellacoya and Greenfield State Parks  
 

All reservations to include camping, pavilions and 

historic sites are still on hold. You can find more 

information and make reservations online at 

https://www.nhstateparks.org/ 
 

Modern Macaroni Salad 
Break out the grill and consider 

this macaroni salad for the 21st 

century: Like the original, it’s a 

welcome complement to picnics 

and pairs with virtually anything 

off the grill. The traditional elements have 

been preserved —but they’ve been bolstered by 

bright flavors: lemon zest, tangy capers and 

pickles, crunchy celery and fresh herbs. 

INGREDIENTS 
* Kosher salt and freshly ground pepper 

* ⅔ cup minced bread-and-butter pickles 

* 2 large stalks celery, finely chopped 

* 4 scallions, trimmed and thinly sliced 

* ½ cup mayonnaise 

* ½ cup buttermilk (see Tip) 

* ⅓ cup finely chopped fresh parsley 

* ¼ cup chopped fresh dill, plus small 

sprigs for garnish 

* ¼ cup drained jarred capers, chopped, 

plus 3 tablespoons caper brine 

* 4 teaspoons Dijon mustard 

* 1 teaspoon fresh lemon zest and 4 teaspoons 

juice (from 1 large lemon) 

* 1 teaspoon granulated sugar 

* 16 ounces elbow macaroni 
 

PREPARATION 

- Bring a large pot of salted water to a boil. While 

the water comes to a boil, prepare your dressing: 

In a large bowl, stir together pickles, celery, 

scallions, mayonnaise, buttermilk, parsley, dill, 

capers and brine, mustard, lemon zest and juice, 

and sugar. Season with 2 teaspoons salt and 1 

teaspoon pepper. 

- Cook the macaroni in the boiling water until al 

dente, about 6 minutes; drain well and let cool for 

a few minutes. 

- Once cooled, toss macaroni with dressing, season 

to taste with salt and pepper. Serve immediately 

or refrigerate until chilled. Top with extra 

scallions, parsley and dill to garnish just before 

serving. 

Tip 

If you want to streamline the ingredient list, you 
could skip the buttermilk, increase the 
mayonnaise to 3/4 cup and use 1/4 cup milk. 

 

https://www.nhstateparks.org/

