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

 

HAPPY FEBRUARY! 
While February may be a short month, there are 

many activities taking place in and around 

Portsmouth.  Take the day and go skiing, 

snowboarding, sledding, ice skating, ice fishing, 

tubing or snow shoeing!   

 

The days are starting to get longer and soon we will 

start seeing the first signs of spring.  Let’s hope on 

February 2nd, Punxsutawney Phil doesn’t see his 

shadow! 

 

We want to wish everyone a special Valentine’s Day 

on February 14th.  Also, in observation of President’s 

Day our office will be closed on Monday, February 

18th. As always, for any maintenance emergencies 

please call the 24-hour answering service. 

 

We hope all of our Osprey students enjoy their 

upcoming school vacation. 

The Osprey Landing Team! 

 

HAPPY BIRTHDAY 

HAPPY ANNIVERSARY 

TO ALL RESIDENTS CELEBRATING 

IN THE MONTH OF FEBRUARY! 
 

Labrie Family Skate 
Seacoast Skating with the Stars at Labrie Family 

Skate at Puddle Dock Pond at Strawbery Banke 

Museum in Portsmouth 

This year’s professional ice skating show follows the 

format of ‘Dancing with the Stars.’ Each local 

Portsmouth ‘star’ is paired with a professional 

skater to perform a 90-second routine in addition to 

individual performances by the professionals. The 

volunteer skaters are being coached by Ice Dance 

International and Labrie Family Skate at Puddle 

Dock Pond artistic director Doug Webster. The IDI 

professional skaters practice with their partners for 

a week before the show on February 9th. The 

complete show also includes performances by 

professional IDI skaters. A panel of local judges, 

including Silver Medalist JoJo Starbuck and Elin  

 

Schran, awards points to determine one Seacoast 

Skating with the Stars winning team. Tickets for 

rink-side viewing: Adult $15, Child (5-17) $10, 

Family $40. VIP (meet & greet) Adult $22, Child 

$18. All tickets include free skating after the show. 

NHPBS Puppy Love Skate Party 

with Clifford 

 

Grab your skates and helmet!  Clifford the Big Red 

Dog is coming to Puddle Duck Pond at Strawbery 

Banke Museum on Sunday, February 3rd, from 9am-

11am, to skate with you!  There will be crafts to 

entertain the little ones who need a break.  Also, 

there will be hot cocoa and cookies for sale at 

Figtree Kitchen and Café.  Entry to the event is 

free, skates are $5 a pair.  RSVP today! 

www.nhpbs.org/event  

 

WINTER FARMERS MARKET 
For the 7th season, Rolling Green Nursery is hosting 

the Greenland Winter Farmers Market at their 64 

Breakfast Hill Road location. 

Markets will be held from 10 am to 2 pm in the 

glass greenhouse on the following dates: February 

2nd and 16th, and March 2nd. 

The vibrant markets include local vegetables, eggs, 

fish, meats, maple products, jams, beer, 

mushrooms, culinary oil, herbal products and more. 

Many products are certified organic and select 

artisans also sell their wares. 

Enjoy prepared foods while browsing the nursery’s 

selection of houseplants, herbs, succulents and 

tools. Although local vendors participation are 

always changing, specifics can be found 

on RollingGreenNursery.com under the Events 

page, or sign up for their e-news. 

Rolling Green Nursery is a nine-acre 

grower/retailer garden center committed to raising 

http://www.nhpbs.org/event
http://rollinggreennursery.com/


healthy and vigorous plant material for your 

projects and providing premier horticultural advice 

throughout southern New Hampshire. We provide 

quality plants that enhance your landscape with 

color, texture and beauty and carry earth-friendly 

plant care products, organic fertilizers and plant 

remedies. For more information 

visit rollinggreennursery.com or call 603-436-2732. 

ACH REMINDER 

We want to remind residents of the convenient 

automated rent payment system in place at Osprey 

Landing.  We have been very successful in the new 

system for an automatic withdrawal out of a 

checking or savings account for monthly rental 

payments, a.k.a., an ACH transaction. 

 

We have several residents that have been using this 

method of payment and find it very helpful.  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.  No writing out a check, trying to 

remember to pay the rent in a timely manner and if 

you are out of town you do not have to worry about 

mailing a payment.  

 

We hope that you take advantage of ACH 

transaction by contacting our office for an 

authorization form.  For those of you that are 

already signed up for ACH transaction, we thank 

you for making the rent collection process smoother! 

 

WILL YOUR CHILD BE READY FOR 
KINDERGARTEN? 

Will your child be ready for Kindergarten when it's 

time for them to go at age 5?  As your child grows, 

learning their ABC's, counting and writing their 

name are just small parts of what is necessary to be 

ready for Kindergarten.  Early learning 

opportunities can be found in many child-friendly 

spaces.  If you need support finding a place to bring 

your child before they enter Kindergarten, we can 

help.  Portsmouth School Department wants your 

child to have a positive, successful and supportive 

experience throughout your child's education.  

  

For more information please contact: 

Cindy Bishop-Alex 

Family Outreach Specialist 

603-812-4398 or cbishop-alex@sau52.org 

 

 

FRIED PROVOLONE WITH  
ITALIAN SALSA 

Prep Time: 20 min, Cook Time: 40 min, Servings: 4-6 
 

INGREDIENTS: 

Italian Salsa: 

* 2 cups of cherry tomatoes 

* ¼ cup finely diced sweet onion 

* ¼ cup extra-virgin olive oil 

* 2 tablespoons chopped fresh basil 

* 1 tablespoon white balsamic vinegar 

* 2 teaspoons kosher salt 

* ½ teaspoon freshly ground black pepper 

* pinch chile flakes 

Fried Provolone: 

* Canola oil, for frying 

* One 16-ounce log provolone, wax removed, sliced 

into ½ inch thick rounds 

* 1 cup cornstarch 

* 1 cup all-purpose flour, plus more for dredging 

* 2 cups cold club soda 

* 2 teaspoons kosher salt, plus more for seasoning 

* 2 tablespoons chopped fresh flat-leaf parsley 

 

DIRECTIONS: 

For the salsa: In a medium bowl, add the tomatoes, 

onions, olive oil, basil, vinegar, salt, black pepper 

and chile flakes.  Toss well, and set aside at room 

temperature. 

 

For the provolone: Place the provolone rounds on a 

waxed-paper-lined baking sheet and refrigerate for 

30 minutes. 

 

In a medium bowl, combine the cornstarch and 

flour, then whisk in the club soda and salt until 

smooth, cover and refrigerate for 30 minutes. 

 

In a large Dutch oven, add 3 to 4 inches canola oil.  

Heat over medium heat until a deep-frying 

thermometer inserted in the oil reaches 375 degrees 

F. 

 

Lightly dredge each piece of the provolone in flour.  

Working in batches, dip the provolone rounds in the 

batter, then shake off any excess and place in the 

hot oil.  Fry until lightly browned and puffy on both 

sides, about 2-3 minutes.  Using a slotted spoon, 

remove the provolone and season with some salt.  

Repeat for the remaining rounds of provolone. 

 

Cut the crispy provolone into wedges and place on a 

large serving platter.  Garnish with the parsley and 

serve with the Italian salsa spooned over the top or 

on the side for dipping.  

http://rollinggreennursery.com/

