
 

 

  

Sterling Airport, Greenland Road, Sterling, MA 

Salute to the Fair Ceremony ± Saturday 9:00am 
Fireworks ± Friday 9:45pm 

Please! No Dogs, Bicycles, or Skateboards  
on the Fairgrounds  

September 10th (evening), 11th, & 12th 
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 Directions  
 

The Sterling Fair is located at the Sterling Airport on Greenland Road 

in Sterling, Massachusetts.  

Sterling is located in central Massachusetts, north of Worcester, and 

south of Leominster/Fitchburg. Route 190, which connects Rt. 2 and 
Rt. 290, passes through the center of Sterling 

 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 

North ð From Rt. 2 East or West, get onto Rt. 190 south and get 

off at exit 6 (Rt. 12). At the end of the exit ramp, turn left onto Rt. 

12 South. Follow Rt. 12 through the center of Sterling. Turn right 

onto Greenland Road as shown above. The Airport/Fair will be on 

your right.  

 

South  ð From Rt. 290 East or West, get onto Rt. 190 North and get 

ff at exit 5 (Rt. 140). At the end of the exit ramp, turn left onto 140 

North. At the first intersection with a traffic light, turn right onto 

Dana Hill Road. Continue on this road, which then becomes Muddy 

Pond Road after the intersection with John Dee Road, as shown 

above. At the intersection of Muddy Pond and Boutelle, turn left onto 

Boutelle Road, and then turn left again onto Greenland Road. The 
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The Sterling Cider Mill 

School St/ Waushacum St, Sterling 

 
The Sterling Cider Mill historic landmark was home to a 

thriving business all about apples.  The mill has had many names and 

many owners, but the sign remembered by most is the òSterling Ci-

der Mill,ó  a company that was owned and operated by the Hildicks.  

Situated by a railroad depot and a water source, this location was 

ideal for the processing of apples and the distribution of products 

to markets.   

The mill employed four or five full time employees ña num-

ber that swelled to twenty or so during the rush from September 

to November.  It boasted a fully equipped chemistry lab where sam-

ples were analyzed for alcohol and acetic content, and experiments 

to enhance the product line were investigated.  

Car loads and truck loads of apples were poured into 

troughs and washed on treadmills, which took them to the presses 

and then on to the holding tanks and vats.  Apples became sweet 

apple cider, apple juice, and vinegar, and were bottled, labeled, and 

sent to market from the mill.  The vinegar, a true cider vinegar 

aged in wood, was noted for its fine quality in health food maga-

zines.    

In 1936, Hildick introduced the Sterling Sparkling Cider 

drink.  He launched this new addition at the NY Worldõs Fair in 

1939.  The campaign ads boasted of its medicinal qualities.  This 

cider was fermented under pressure, thus giving it a sparkle like 

champagne without the high alcohol content.  In spite of this, the 

government slapped a 2.5 cent alcohol tax on each half pint of the 

sparkling drink, claiming the cider was wine.  Hildick fought this 

claim, but lost.  He claimed he could not sell the sparkling cider as 

wine because wine was 7% alcohol, and his drink had only 3%.  The 

tax levied basically put him out of business.  He could only produce 

regular cider, vinegar, and juice.  Large companies like Veryfine 

took away more of his business, and by the 1960õs or early 70õs, 

Hildick had moved out of Sterling.  
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The failed mill was empty in the 1970õs and early 80õs.  1986 

marked the time of a major overhauling.  The mill would be revital-

ized by owner George Davis.  Davis backed the concept of refur-

bishing the mill buildings into an artist & artisanõs haven.  So, The 

Sterling Cider Mill was transformed into The Millworks.  Our own 

Fair Committee members Carl Strate and Norm Clemence were in-

strumental in renovations of the buildings.  All the floors in the 

ònewó buildings were made from the vats.  (Norm even has a deck 

made from the vats !  If you pound a nail into these boards, the 

aroma released is cider and vinegar.)  Carl managed the Sterling 

Glassworks, the areaõs only complete glass studio.   

The Millworks concept of an artist cooperative fell a bit 

short of expectations, and by the year 2000, the mill was recycled 

yet again.  Presently, owner Dick Smith and Cheryl LaPointe are 

bringing the old cider mill back to life.  Cherylõs treasure shop, òOh 

My Gosh,ó candle and yarn shops, craftsmenõs spaces and artistõs 

studios, are all open and running smoothly.  They offer a nostalgic 

shopping day at the restored landmark .   
   By  Merylee Calahan, with thanks to:  

     Carl Strate  

    Woody Woodcock  

    Cheryl LaPointe  

                                       &  

                                                   The Sterling Historical Society  
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PYO 

Apples, 

Peaches, 

Pumpkins, 

Berries. 

Seasonal 

Veggies 

Cider, 

Honey, 

Eggs, 

Donuts. 

 

Rick and Diane Melone 

4 Kendall Hill Rd. Sterling, MA 01564 

(978) 422-6442  Fax (978) 422-0442 

Clearviewfarmstand.com 

Excavating 

And 

Septic 

Systems 

 

 

 
 
 

 
Breakfast, Lunch, Dinner ( Fridays), Take Out 

27 Main Street, Sterling, MA 01564 
978-422-0088 

Mon-Thur  6-2,   Fri 6-7,  Sat 6-1,  Sun 7-1 
Come See Us at the Fair! 
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Baldarelli Brothers, Inc. 
P.O. Box 328  West Boylston, MA 01583-0328 

 

Weôre Fast, Weôre Reliable, We Care. 

 

508-835-3568 Office 

508-835-4479 Garage 

508-847-0986 Cell 

Baldarelli Brothers, Inc. 
 

Sand & Gravel 

Fill & Loam  
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Thursday, September 9th  
5:00pm Register and drop off exhibits (until 8pm) 

Friday, September 10th  
5:00pm Gillette Midway Opens 

 Helicopter Rides All Weekend 

 Tractor  Pulls (Lawn & garden tractors) Pg. 60-61 

7:00pm Justice Hill (see Bio Pg 89) Metal/Rock 

8:30pm Fuel of war (see Bio Pg 84) Metal/Rock/Classic Rock    

11:00pm Gillette Midway Closes 

 Fireworks 

Saturday, September 11th  

8:00am Chocksett Club Pancake Breakfast 

9:00am Salute to the Fair Ceremony 

 Helicopter Rides All Weekend 

10:00am Gillette Midway Opens 

 Judging of dairy cattle, sheep, poultry 

 Antique Engine and Machinery Show 

 Oxen Pull 

 Molly Bish Child Identification and Safety Program 

 Tractor Pulls (Farm Tractors) Pg. 62-63 

11:00am Exhibit Hall Opens 

 Guest Speaker, Erin DeCoste Pg.  80 

 Vic & Sticks A Story Time Band 

12:30pm Henry the Juggler (Entertainment tent) 

1:00 pm Dave Lameroux (see Bio Pg 89)  
1:00pm Frog Jumping Contest 

 Guest Speaker, Gerry Palano Pg. 80 

 Dale Perkins Horse Show Pg. 90 

2:00pm Vic & Sticks A Story Time Band 

2:30pm Hated (see Bio Pg 84)  

Schedule of Events  
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Saturday  September 11th (Cont)   

4:00pm Vic & Sticks A Story Time Band  

 Log Sawing Contest  

 Electric Barrelhouse Classic Rock/Blues  

 Removal of Animals from fairgrounds  

5:00pm RE/Max Balloon Rides  

 Tractor  Pulls (Lawn & garden tractors) Pg. 60-61  

6:15pm The Blue Flames (see Bio Pg 86)   

7:00pm The Chris Fitz band Blues/Classic Rk(see Bio Pg 86)   

9:00pm Exhibit Hall closes  

11:00pm Gillette Midway Closes  

   

   

Sunday, September 12th  

8:00am Chocksett Club Pancake Breakfast  

9:00am Fair Opens  

 Helicopter Rides All Weekend  

 Exhibit Hall Opens  

   

9:30am Judging of beef cattle, rabbits, goats, swine  

10:00am Gillette Midway Opens  

 Molly Bish Child Identification and Safety Program  
 Antique Engine and Machinery Show  

 Horse Pull  

 Tractor Pulls (Farm Tractors) Pg. 62-63  

11:00am Guest Speaker, Scott Soares  Pg. 90  

 Vic & Sticks A Story Time Band  

   

12:00pm Kiddie Pedal Tractor Pull 3 & 4 year olds  

 4-Get Me Notes (see bio) Barber Shop Quartet  

Continued  

www.sterlingfair.org  
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Sunday, September 12th Continued  

1:00pm Kiddie Pedal Tractor Pull 5 & 6 year olds 

 Guest Speaker, Paul Rogers - Expert Horticulturist 

 Dale Perkins Horse Show Pg. 90 

      1:30pm April Mae and the June Bugs 

2:00pm Vic & Sticks A Story Time Band 

3:30pm Exhibit Hall closes/removal of exhibits 

4:00pm Removal of animals from Fairgrounds 

 Sarah Benoit Contemporary Folk 

 Vic & Sticks A Story Time Band 

4:15pm Auction of donated exhibits in the Exhibit Hall 

5:00pm Gillette Midway Closes 

  

  

 Please visit the Fair's website or tri-fold for schedule. 

 www.sterlingfair.org  

  

  

  

  

  

  

  

  

  

  

  

Schedule of Events  

Continued  

www.sterlingfair.org  
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Committee Members  
      

Chairperson Terry Heinold 978-422-6741 

Vice Chairperson Jay Hartnett 774-696-5539 

Treasurer Veronica Litterio 978-422-8046 

Secretary Gloria Rugg 978-422-6893 

Button Sales Merylee Calahan 978-534-6895 

Commercial Displays Carl Strate 978-230-2115 

Crafts Sales Merylee Calahan 978-534-6895 

Electrician Carl Gronblom 978-422-8884 

Engine Show Raymond Rugg, Sr. 978-422-6893 

  Raymond Rugg, Jr. 978-422-9747 

Entertainment Joshua Pineo 978-422-7350 

Exhibit Hall Joan Strang 978-422-8057 

Fair Booklet Maggie & Dave 

Agurkis 

978-563-1622 

Farmers Market Mike Pineo 978-422-7350 

Field Set-up Mike Pineo 978-422-7350 

Food Vendors Carl Strate 978-230-2115 

Games/Contests Bob Kneeland 978-422-8839 

Helicopter Rides Barbara Roberti 978-563-1747 

Horse and Oxen Pull Muriel Johnson 978-928-1236 

Assistant Mark Pruneau 978-422-3230 

Information Booth Barbara Roberti 978-563-1747 

Livestock Superintendent Michaela Krafve 978-870-3980 

Marketing Mike Pineo 978-422-7350 

Opening Ceremony Veronica Litterio 978-422-8046 

Operations Engineer Norman Clemence 978-422-7363 

Parking Boy Scouts   

Registration/Database Jeremy Kurtz 978-563-1080 

Sanitations  Maggie & Dave 

Agurkis 

  

T-Shirts Merylee Callahan 978-534-6895 

Publicity  Jack Bouvier 978-422-8642 

Website Jeremy Kurtz 978-563-1080 

Vet Michaela Krafve 978-870-3980 

4- H Wanda Walsh 978-500-6339 

4- H Lisa Hebert 774-364-0763 

   

   

  

  

The Sterling Fair Committee wishes to thank the many volunteers 

who donate their time to make the Sterling Fair possible  
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Rules For All Exhibitors  

 

Unless otherwise specified, all exhibits are open to both adults and 

juniors. Juniors are boys and girls 18 years of age or younger as of 

January 1, 2010.  
Chairpersons reserve the right to reject any or all entries. When 

there is only one competitor in a class, awarding prizes will be left 

to the discretion of the judges.  

Except where noted, first, second, and third prize ribbons will be 

awarded 
The Fair Committee is not responsible for loss or damage to entries.  

Everyone is welcome to enter. You do not have to be a resident of 

Sterling to enter an exhibit.  

All premium (prize) checks not cashed within 90 days by recipients 

will be recorded as donations to support the Sterling Fair.  
 

Hall Exhibitors  
 

All exhibits must be made or produced by the exhibitor. Unless 

otherwise specified, all exhibits are open to both adults and juniors. 

Juniors are boys and girls 18 years of age or younger as of January 
1, 2010.  

You can enter multiple exhibits, but you can only enter one exhibit 

per person per class.  
All exhibits must be dropped off between 5:00 p.m. and 8:00 p.m. 

on Thursday September 9, 2010.  

Exhibitors must register or risk the forfeit of prize money.  

      Judging will take place Thursday evening & Friday morning before    

      The Exhibit Hall opens.  

ñBest Wishesò 
From  

Sterling Orchards  

Kendall Hill Road 

Sterling 
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How Do I Enter a Hall Exhibit?  

1.  Browse the exhibit categories and decide which departments and 

classes you would like to enter. You can enter only one exhibit per 
class. If you have questions about entering an exhibit, call the 

chairperson listed for that department.  
 

2.  Make, grow, raise, build, sew, or bake your entries.  

 

3.  Fill in and attach one exhibit card  to each article you enter.  

      There are 6 entry cards in this booklet. See ñExhibit Cards for Adult 

Entriesò on page 41 and 44 and ñExhibit Cards for Junior Entriesò 
on page 42 and 43. If you need additional cards, make copies of 

the exhibit card pages, or pick up extra cards at the Sterling Fair 
on Thursday, September 9, 2010, at the registration desk.  

 

4. Mail-in registration (optional). You may register in advance by mail 

before September 1, 2010. Send the following information for each 

person entering an exhibit:  

 
Exhibitorôs first and last name  

Adult or junior entry  

Mailing address (Street, P.O Box, Town, State, and Zip Code)  

Telephone number  

Social security number (for Mass. Dept. of Revenue)  

Send your registration information with a self -addressed stamped 

envelope (required!) to  

P.O. Box 545, Sterling, MA 01564  

You will be sent your new exhibitor identification card, and a claim 

ticket (pickup ticket) with your exhibitor (entry) number. The claim 

ticket is your proof of registration and your identification for picking 

up your exhibit on Sunday after 3:30 p.m.  

 

5 . Walk-in registration and check-in are on Thursday , September 9, 

between 5 p.m. and 8 p.m. Bring your entries to the exhibit hall 

(main airport hanger).  
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Previous and mail - in exhibitors:  

Stop at the registration table and show an exhibit chairperson 

your exhibitor identification card  or give your name and 

address.  

The chairperson will verify and update your registration 

information.  

 You will be given a claim ticket (pickup ticket) with your 

exhibitor identification (entry) number. The claim ticket is your 

proof of registration and your identification for picking up your 

exhibit on Sunday.  

 

New exhibitors:  

Fill in a registration card and give it to a registration volunteer.  

You will be assigned a permanent exhibitor (entry) number and 

given an exhibitor identification card . You will also be given 

a claim ticket  as described above.  

6.   Write your exhibitor (entry) number on your exhibit cards. If you  

         donôt know your exhibitor number, a registration volunteer can 

get that number for you.  
 

7.   Locate the exhibit table marked with your department and class.  

 

Place your entry, with exhibit card  attached, on the table. Make 

sure the exhibitor (entry) number you received at the registration 

desk is written on your exhibit card. If you have any questions or 

need assistance filling out an exhibit card, one of the fair 

volunteers in the exhibit area will be glad to help you.  

All hall exhibits must remain in the hall until 3:30 p.m. on 

Sunday. No Exceptions . This is a Massachusetts Department of 

Food and Agriculture requirement.  

8.   Pick up your exhibits on Sunday , September 12, between 3:30 

p.m. and 4:15 p.m. Show an exhibit hall volunteer your claim 

ticket , and then remove your exhibits. All exhibits must be 

removed by 4:15 p.m. Any vegetables, fruits, eggs, honey, 

flowers, or baked goods not removed by 4:15 p.m. will be 

auctioned to help defray fair expenses.  
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Antique Engine and Machinery 

Show  
 

Entry instructions ð Exhibitors may set up Friday, September 10, 2010, after 12:00 
p.m., and camp with their exhibits. Gas engines, antique tractors, machinery, antique 
tools, ribbons, and souvenir buttons are available. 
  
Chairperson:  Raymond Rugg, Sr.  Raymond Rugg, Jr. 
  978-422-6893  978-422-9747  

Apple Pie  

Entry instructions  ð Open to all ages. All Pies must be made and baked by the 

exhibitor. The main ingredient must be apples. Recipes for the filling and crust must 

accompany all entries.  Write your name on the bottom of the plate.   

Prizes  1st - $3.00, 2nd - $2.00, 3rd - $1.00  

Department  Adult Class           Description  

 110  1   Pie made and baked by a female over 18 

 110  2   Pie made and baked by male over 18 

       110  3   Pie made and baked by junior, male or female 

Art Crafts  

Entry instructions  ð Open to all ages. Entries must be made by the exhibitor and not 

entered previously in any Sterling Fair.  All artwork must be matted, framing not neces-

sary.  Juniors should put their age on the exhibit card.  

Prizes     1st - $2.00, 2nd - $1.00, 3rd - ribbon 
 Ribbons will be awarded to both adults and juniors, with juniors di-
vided into four subclasses:  (1) ages 2-5, (2) ages 6-9, (3) ages 10-
13, and (4) ages 14-18. 

 

Department  Class  Description  

370  1   Painting, oil 
370  2   Painting, acrylic 
370  3   Painting, watercolor 
370  4   Portraits/figures, all media 
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Compliments 

 
 

Of 
 
 

D.M. Hudson, Inc. 
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Art Crafts continued  

 
370  5   Drawing created w/ charcoal, pastel, pencil or pen & ink  
370  6   Scratchboard 
370  7   Printing, silk-screen, woodcut, linocut, lithograph, 

etching 
370  8  Graphic, poster design, calligraphy, storybook illustration 
370 18 Crayon drawing 
 

Chairperson:  Barbara Roberti  
 978-368-0889 

 
 

Art Crafts Handicrafts  

Department  Class  Description  

375 9  Sculpture, clay, wood block, papier-mache 
375  10  Pottery 
375  11  Ceramics, green ware, painted (not hand formed)  
375  12  Glass craft 
375  13 Stenciled craft 
375  14 Macrame 
375  15 Jewelry 
375  16 Collage, 3-D mixed media, decoupage 
375  17 Paper cutouts, paper craft, origami, masks 
375  19 Unclassified, excluding classes above 

 
Chairperson:   

Baked Goods  

Entry instructions  ð Open to all ages. All entries must be baked from scratch by the 
exhibitor. Put your name on the bottom of the plate, include the recipe on a card, and 
place your entry in a clear plastic bag with a twist tie to seal the bag. Entries should not 
require refrigeration. Entries will be cut and tasted by the judges.  

Prizes   1st - $2.00, 2nd - $1.00, 3rd - Ribbon  
1st - $3.00, 2nd - $2.00, 3rd - $1.00 (Adult class 25 and junior class 13 
Only)  

310 1 Bread, white, yeast 

310 2 Bread, dark, yeast 

310 3 Bread, sweet holiday, yeast 

310 4 Rolls, yeast, 1/2 dozen 
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310 5 Biscuits, baking powder, 1/2 dozen 

310 6 Muffins, plain, 1/2 dozen 

310 7 Muffins, all varieties except plain, 1/2 dozen 

310 8 Bread, quick, including banana, corn, cranberry, nut, 
etc 

310 9 Coffeecake 

310 10 Cake, unfrosted, including angel, chiffon, & sponge 

310 11 Cake, chocolate 

310 12 Cake, Fruit or nut, unfrosted, including carrot & apple-
sauce 

310 13 Cake, loaf, unfrosted, including pound cake 

310 14 Pie, single crust 

310 15 Pie, two crust, excluding apple 

310 16 Pie, Meringue 

310 17 Pastry squares 

310 18 Brownies, 1/2 dozen 

310 19 
Cookies, bar, 1/2 dozen  

310 20 Cookies, dropped, excluding basic chocolate chip, 1/2 
dozen 

310 21 Cookies, filled, 1/2 dozen  

310 22 Cookies, rolled, 1/2 dozen  

310 23 Fudge or penuche, 1/2 pound  

310 24 Candy, 1 dozen pieces  

310 25 Cake, hand decorated  

310 26 Bread, unclassified  

310 27 Unclassified, excluding classes above  

Department  Junior Class  Description  

310 1 Bread, yeast 310  

310 2 Muffins, plain, 1/2 dozen 

310 3 Muffins, all other varieties except plain, 1/2 dozen  
  4 

Bread, quick, including banana, corn, cranberry, nut, 

etc.  

310 5 Coffeecake  

310 6 Cake, chocolate  

310 7 
Cake, fruit or nut, unfrosted, includes carrot, apple -

sauce, and pound cake  

310 8 Brownies, 1/2 dozen  

310 9 Cookies, bar, 1/2 dozen  

310 10 
Cookies, dropped, excluding basic chocolate chip, 1/2 

dozen  
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M.J. Flanagan Insurance Agency, Inc. 
215 Worcester Road · PO Box 369 · Sterling 

(978) 422-7353 

www.mjfia.com 

 

   M. J. Flanagan Insurance Agency, Inc. is a second generation 

family-owned and operated Independent Insurance Agency    

serving the area for 82 years. Current owners are brothers Paul J. 

Flanagan, a licensed agent for 48 years and Michael J. Flanagan, 

a licensed agent for 31 years. The agency strives to give our     

clients all the information needed to make the best choices for 

their insurance coverage's. 

  We offer personal and commercial insurance coverage. On the 

personal side, we offer competitive auto and homeowners insur-

ance and life insurance. On the business and light commercial 

side, we have commercial auto and business ownerôs package, 

and workerôs compensation. 

  We also offer free registry of motor vehicles processing and a  

notary public service. 

  Our customer service representatives have combined experience 

of over 32 years in the business. Friendly caring service is a     

priority and a tradition at M.J. Flanagan Insurance. 

  Our hours are 8:30 a.m. to 4:30 p.m., Monday through Friday, 

and evenings by appointment. 

http://www.mjfia.com/
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Baked Goods  Continued  

310 11 Cookies, rolled, 1/2 dozen  

310 12 Fudge or penuche, 1/2 dozen  

310 13 Cake, hand decorated  

310 14 Creative (modified) use of cake mix  

310 15 Unclassified, excluding classes above  

Chairperson:  Barbara Bayley 
  978-422-6389  

Childrenôs Pumpkin 

Decorating  

Entry instructions  ð Open to children 4 to 12 years. Use a store-bought or 

homegrown pumpkin less than 15 inches tall. Decorate it any way you want, but do not 

cut it. The pumpkins will be judged on the basis of attractiveness and originality.  

Prizes  1st - $2.00, 2nd - $1.00, 3rd - Ribbon  

 
Chairperson:  Nancy Billings 
 978-422-8402  

Department  Class  Description  

130 1 Pumpkin decorated by a child 4 to 5 years 

130 2 Pumpkin decorated by a child 6 to 7 years 

130 3 Pumpkin decorated by a child 8 to 9 years 

130 4 Pumpkin decorated by a child 10 to 12 years 
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Department Junior Description Class  

Department  Class Description  

120  3  Made and baked by male 

       120  4  Made and baked by female  

Chocolate Chip Cookie  

Entry instructions  ð Open to all ages. Cookies must be made and baked by the 

exhibitor from scratch. No box mixes are allowed. Submit a half dozen of your finest 

chocolate chip cookies on a paper plate. Put your name on the bottom of the plate, 

include the recipe on a card, and place your entry in a clear plastic bag with a twist tie 

to seal the bag.  

Prizes  1st - $2.00, 2nd - $1.00, 3rd - Ribbon  

Department Adult Description Class  
 

120  1 Made and baked by male 

       120  2  Made and baked by female  

Field Crops  

Entry instructions  ð Open to all ages. All crops must be raised by the exhibitor. 

Prizes 1st - $2.00, 2nd - $1.00, 3rd - Ribbon  

Department  Class   Description  

340  1  Hay, first cutting, 5 lb sheaf  
340  2 Hay, second cutting, 5 lb sheaf 
340  3 Corn, flint Indian, 10 ears  
340  4 Corn, pop, 10 ears 
340  5 Corn, dent, 10 ears 
340  6 Mangels 
340  7 Unclassified, excluding classes above 
 
Chairperson:  Patrick OôConnor  
 978-422-6830 
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The Cider Mill and  

ñOh My Gosh!ò  

Antiques & Collectibles 
15 Waushacum Ave. 

Sterling, MA  01564 

Open 7 Days 11 to 5 Tues. & Thur. 11 to 8 

 


