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The Martha’s Vineyard Times Corporation publishes a weekly print newspaper,  
several awardwinning magazines, standalone supplements, several websites,  

and the Island’s only daily newspaper, The Minute (email newsletter).

We offer ad opportunities to fit any budget, content, and customer.  
Let us help you create the best strategy to fit your business needs!

Prices and opportunities valid 1/1/2020 –12/31/2020

vineyardvisitor.com Vineyard Visitor in-print and on the ferries

the

 Arts&Ideas Magazine
Martha’s Vineyard | Community | Imagination

 Arts&
Ideas  
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Media Kit 2020

NEWSPAPER

SPECIAL 
PUBLICATIONS

SECTIONS MAGAZINES

ARTS & IDEAS 
 EDIBLE VINEYARD

CLASSIFIEDS
AUTO · BOAT · LEGALS  

HELP WANTED · YARD SALES 

DIRECTORIES
BUSINESS 

HEALTH & FITNESS 

REAL ESTATE
PRINT & DIGITAL 
OPPORTUNITIES

NEWS · CALENDAR 
COMMUNITY 
REAL ESTATE

VINEYARD VISITOR & REAL ESTATE
ISLAND HOLIDAYS & GIFT GUIDE

DIGITAL

REACH TENS OF THOUSANDS  
OF READERS DAILY ON & OFF-ISLAND

MVTIMES.COM
VINEYARDVISITOR.COM
MVARTSANDIDEAS.COM

EMAIL

THE MINUTE  
DAILY WEEKDAY NEWSLETTER

DELIVERED TO THOUSANDS  
OF SUBSCRIBERS’ INBOXES  

EVERY WEEKDAY

WEEKLY 
DISPLAY ADVERTISING

THE LOCAL 
PROPERTY VALUES 

 GRADUATION

COMMUNITY WORKS 
GREENING MARTHA · CAMPS 

55 PLUS

AG FAIR GUIDE 

THE BUSINESS PAGE 
MEET YOUR MERCHANT 
HOLIDAY HAPPENINGS

We have a variety of great ways (and compelling financial incentives) to help you plan your 
advertising for the entire year, a season at a time, month to month, or even last minute. You 

decide, or we are here to help plan a custom ad strategy

Volume and frequency discounts available
Call or email us today to discuss. We can tailor a strategy to meet your individual needs.  

508-693-6100, press 2 or adsales@mvtimes.com
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THE NUMBERS AT A GLANCE

• Three-time winner of the New England Newspaper and Press Association  
 “Newspaper of the Year”  — 2017, 2018, and 2019

• Independent Weekly newspaper delivered to an average of 4,000+ island readers

• Vineyard Visitor — 90,000 copies distributed for free to Islanders and visitors through  
 Steamship ferries and terminals, inns and hotels, visitor centers, and select stores and  
 real estate rental agencies.

• Edible Vineyard magazine — 20,000 copies distributed through rental homes,  
 hotels and inns, select retail locations, real estate offices and more.

• Arts & Ideas — 10,000 magazines distributed throughout the Island at galleries,  
 events such as Islander’s Write, and more.

• Island Holidays & Gift Guide — 19,000 copies distributed on all ferries, and in the weekly 
paper leading up to Thanksgiving.

THE MARTHA’S VINEYARD TIMES

THE

MINUTE
WEEKDAY DAILY  
NEWSLETTER

Weekday newsletter  
delivered to 8,000+  
opt-in subscribers

40-50% OPEN RATE  
(Industry average = 17%)

Subscribers are 
Islanders, off-Islanders,  
seasonal residents,  
and frequent visitors.

MVTIMES.COM

42% MA (30% BOSTON) 
11% NY  •  5% IL  •  5% CA  •  4% CT

12.8MM annual page views (+11% v. 2018)

1.9 MM users (+10% v. 2018)

4MM ad impressions served annually

Device break-out: 
52% mobile  •  40% desktop  •  8% tablet
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The MV Times employs a modular system 
for display advertising, an alternative to 

measuring column inches.

It allows for a cleaner design  
and fewer ad sizes, so each ad  
has more impact on the page.

EACH PRINTED PAGE  
COMPRISES 60 MODULES.

MODULES

ONE SQUARE = 1 MODULE

This black box  
represents  

an ad size of 
3 modules wide by 

5 modules high,  
or 1/4 page.

AD RATES
DISPLAY ADVERTISING

Weekly Newspaper Rates

MVTimes     July 6, 2017   calendar   C3C2   calendar July 6, 2017     MVTimes

Published by
The MVTimes Corporation 

© 2017
mvtimes.com

REELPICKS
47 Meters Down (PG-13)
Two sisters vacationing in 
Mexico are trapped in a shark 
cage at the bottom of the 
ocean in this thriller. With 
less than an hour of oxygen 
left and great white sharks 
circling nearby, they must 
fi ght to survive. Starring 
Mandy Moore, Claire Holt, and 
Matthew Modine.

Baby Driver (R)
After being coerced into 
working for a crime boss, a 
young getaway driver takes 
part in a heist doomed to 
fail. Starring Ansel Elgort, Lily 
James, and Jon Hamm.

Cars 3 (G)
Blindsided by a new 
generation of blazing-fast 
racers, the legendary 
Lightning McQueen is 
suddenly pushed out of the 
sport he loves. He sets out to 
prove to a new generation of 
racers that he’s still the best 
race car in the world in this 
animated action adventure. 
Starring the voices of Owen 
Wilson, Cristela Alonzo, and 
Chris Cooper.

Despicable Me 3 (PG)
Gru meets his long-lost, 
charming, cheerful, and more 
successful twin brother Dru, 
who wants to team up with 
him for one last criminal 
heist in this funny animated 
sequel. Starring the voices of 
Jenny Slate, Kristen Wiig, and 
Steve Carell.

Jaws (PG)
The classic Vineyard shark 
tale returns. Peter Benchley’s 
story, fi lmed on the Vineyard, 
directed by Steven Spielberg, 
and starring Roy Scheider, 
Robert Shaw, and Richard 
Dreyfuss, will once again have 
viewers thinking twice before 
they jump into the ocean.

Spider-Man: Homecoming 
(PG-13)
Peter Parker attempts to 
balance his life in high school 
with his career as the web-
slinging superhero Spider-
Man. Starring Tom Holland, 
Michael Keaton, and Robert 
Downey Jr.

The House (R)
A dad convinces his friends 
to start an illegal casino in 
his basement after he and his 
wife spend their daughter’s 
college fund. Starring Will 
Ferrell, Jeremy Renner, Amy 
Poehler, and Nick Kroll.

Wonder Woman (PG-13)
Before she was Wonder 
Woman, she was Diana, 
princess of the Amazons, 
trained warrior. When a pilot 
crashes and tells of confl ict 
in the outside world, she 
leaves home to fi ght a war to 
end all wars, discovering her 
full powers and true destiny. 
Starring Gal Gadot, David 
Thewlis, and Robin Wright.
 

COURTESY HOUSTON KING PRODUCTIONS

strand
theater

oak bluffs · 508.696.9369

 
 

INFORMATION  
MEMBERSHIPS · TICKETS
mvfilmsociety.com  

capawock
theater

main street, vineyard haven
508.696.9369

THURSDAY 7/6
CARS 3:30 PM
MY COUSIN RACHEL 6:00 PM
THE HOUSE 8:30 PM

FRIDAY 7/7  
JAWS (1975)  3:00 PM
DESPICABLE ME 3 5:30 PM
WONDER WOMAN 7:30 PM 

SATURDAY 78
                  TISBURY STREET FAIR
SPIDER-MAN: HOMECOMING  8:00 PM

SUNDAY 7/9   
DESPICABLE ME 3 4:00 PM
SPIDER-MAN: HOMECOMING 6:30 PM

MONDAY 7/10  
DESPICABLE ME 3 3:30 PM 
WONDER WOMAN 5:30 PM 
THE HOUSE 8:30 PM

TUESDAY 7/11  
SPIDER-MAN: HOMECOMING 5:30 PM 
MY COUSIN RACHEL 8:15 PM

WEDNESDAY 7/12
DESPICABLE ME 3 6:00 PM
WONDER WOMAN 8:00 PM

THURSDAY 7/13
CARS 3 3:00 PM
SPIDER-MAN: HOMECOMING 5:30 PM 
THE HOUSE  8:30 PM

THURSDAY 7/6  
DESPICABLE ME 3 5:30 PM           
PREVIEW: SPIDER-MAN: HOMECOMING 7:30 PM 

FRIDAY 7/7
CARS 3  5:30 PM        
SPIDER-MAN: HOMECOMING 7:45 PM
 SATURDAY 7/8
DESPICABLE ME 3 3:30 PM           
WONDER WOMAN 5:30 PM
SPIDER-MAN: HOMECOMING 8:30 PM 

SUNDAY 7/9
CARS 3 4:00 PM
MY COUSIN RACHEL 6:00 PM
THE HOUSE 8:15 PM

MONDAY 7/10  
DESPICABLE ME 3 3:30  PM
SPIDER-MAN: HOMECOMING   5:30 PM
MY COUSIN RACHEL 8:30 PM

TUESDAY 7/11   
DESPICABLE ME 3 5:30 PM
WONDER WOMAN 7:30 PM

WEDNESDAY 7/12   
MY COUSIN RACHEL 3:30 PM 
SPIDER-MAN: HOMECOMING  6:00 PM
THE HOUSE 8:45 PM

THURSDAY 7/13   
DESPICABLE ME 3 5:30 PM
WONDER WOMAN 7:30 PM

WONDER WOMAN (PG-13) 12:00, 3:00 & 6:00
THE HOUSE (R) 6:15 & 9:15
DESPICABLE ME 3 (PG) 12:15 & 3:15
SPIDERMAN:  HOMECOMING (PG-13) 9:00
DESPICABLE ME 3 (PG) 
12:30, 3:30 & 6:30
BABY DRIVER (R) 9:15
SPIDERMAN: HOMECOMING (PG-13)
12:15, 3:15 & 6:15
THE HOUSE (R) 9:15
DESPICABLE ME 3 (PG) 12:30 & 6:30
WONDER WOMAN (PG-13) 3:00 & 9:00
SPIDERMAN: HOMECOMING (PG-13) 
12:15, 6:00, & 9:00
CARS 3 (G) 3:15
CARS 3 (G) 12:45 & 6:15
SPIDERMAN: HOMECOMING (PG-13) 
3:15 & 9:15
DESPICABLE ME 3 (PG) 1:00 & 3:45
JAWS (PG) 6:30
BABY DRIVER (R) 9:15
DESPICABLE ME 3 (PG) 1:00, 4:00 & 6:45
WONDER WOMAN (PG-13) 9:00
SPIDERMAN: HOMECOMING (PG-13) 
12:45 & 3:45
THE HOUSE (R) 7:00 & 9:15
SPIDERMAN: HOMECOMING (PG-13) 
12:30 & 6:00
47 METERS DOWN (PG-13) 3:45 & 9:15
CARS 3 (G) 12:45, 3:30 & 6:15
BABY DRIVER (R) 9:00
SPIDERMAN:HOMECOMING (PG-13) 
12:15, 3:00 & 6:00
WONDER WOMAN (PG-13) 6:00
DESPICABLE ME 3 (PG) 
12:30, 3:15 & 9:00
THE HOUSE (R) 9:00
CARS 3 (G) 12:15 & 3:15
BABY DRIVER (R) 6:15 & 9:15
SPIDERMAN: HOMECOMING (PG-13) 
12:00, 3:00, 6:00 & 9:00

 EDGARTOWN 1 & 2
yourneighborhoodtheatre.com

508-627-8008

★
★

★
★

HANDICAP ACCESSIBLE
ALL DIGITAL PROJECTION/5.1 SURROUND SOUND    

SHADED SHOWTIMES ARE 3D
ADDʼL CHARGE FOR 3D MOVIES

DESPICABLE ME 3 (PG) 
12:30, 3:30 & 6:30

SPIDERMAN: HOMECOMING (PG-13)
12:15, 3:15 & 6:15

DESPICABLE ME 3 (PG) 12:30 & 6:30

12:15, 6:00, & 9:00

DESPICABLE ME 3 (PG) 1:00 & 3:45

SPIDERMAN: HOMECOMING (PG-13) 
3:15 & 9:15

CARS 3 (G) 12:15 & 3:15

47 METERS DOWN (PG-13) 3:45 & 9:15
CARS 3 (G) 12:45, 3:30 & 6:15

SPIDERMAN: HOMECOMING (PG-13) 
12:45 & 3:45

DESPICABLE ME 3 (PG) 1:00, 4:00 & 6:45DESPICABLE ME 3 (PG) 1:00, 4:00 & 6:45
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SPIDERMAN: HOMECOMING (PG-13) 
12:00, 3:00, 6:00 & 9:00
SPIDERMAN: HOMECOMING (PG-13) 
12:00, 3:00, 6:00 & 9:00

12:15, 3:00 & 6:00

12:30, 3:15 & 9:00

w

Thu
rs. 

 7/6

See you at the 

Tisbury 
Street Fair 

with SALE inventory 
50-75% off...

linens, clothing, bath 
and body, baby, bareware, 

ornaments...and more!

Open 
daily till 

9pm

S T E E T
R

F A I R

Visit our website for details. 
Information & Schedules  mvfi lmsociety.com    508.696.9369

Voted Best of The Vineyard  2017  (5 Years Running!)
filmsociety  

Thursday 7/6 THE BEGUILED 7:30

Friday 7/7 THE HERO 7:30

Saturday 7/8 THE BEGUILED 7:30

Sunday 7/9 THE HERO 7:30

Monday 7/10 THE BEGUILED  7:30
Tuesday 7/11 I AM NOT YOUR NEGRO 7:30
The Martha’a Vineyard NAACP and the MV Film Society are presenting I AM NOT YOUR NEGRO to be followed by a discussion and 
“book signing with Jessica B. Harris, author of “My Soul Looks Back: A Memoir” (and a friend of Mr. Baldwin).  I AM NOT YOUR NEGRO” 
is a journey into black history that connects the past of the Civil Rights movement to the present of #BlackLivesMatter using the 
writings of James Baldwin and narrated by Samuel L. Jackson.

Wednesday 7/12 THE BEGUILED 7:30

Thursday 7/13 GILBERT & SULLIVAN’S THE MIKADO  7:30
Set in an ever-so English 1930s seaside hotel, Jonathan Miller’s Marx Brothers-inspired song-and-dance THE MIKADO
 is a popular hit with audiences of all ages.

‘‘The Hero,” starring 
Sam Elliott, the ac-
tor with the iconic 

deep voice and brush of 
a mustache, opens next 
week at the Martha’s 
Vineyard Film Center. 
Fans who have followed 
his career will be sure to 
enjoy this Elliott showcase.

Usually appearing as 
second or third banana, 
Elliott started his career 
with a mere three words 
as Cardplayer No. 2 in 
“Butch Cassidy and the 
Sundance Kid.” From 
then on, his compelling pres-
ence has made viewers want 
more. Recently he’s shown up 
as the elderly, still handsome 
charmer in movies like the Lily 
Tomlin vehicle “Grandma” 
and Blythe Danner’s “I’ll See 
You in My Dreams.” A mane 
of white hair, scrawny neck, 
and wiry frame make him a 
realistically handsome senior 
citizen at 72. “The Hero” is 
the first, well-earned time he’s 
played the lead in a movie. 
Director Brett Haley, using El-
liot in both “I’ll See You in My 
Dreams” and “The Hero,” is 
obviously a fan, and his “The 
Hero” script draws directly 
from Elliott’s life.

Haley has created a mellow, 
quiet film where plot takes a 
back seat. It opens with Elliott, 
playing Lee Hayden, recording 
a voiceover ad for Lone Star 
Barbecue Sauce. That voice, 
of course, is what makes the 
scene. Lee learns he’s got pan-
creatic cancer. Divorced from 
his wife Val (played by his real-
life wife Katharine Ross), and 
estranged from his daughter 
Lucy (Krysten Ritter), the once 
successful actor resists letting 
them know what’s going on.

Instead he hangs out with 
Jeremy (Nick Offerman), his 
buddy and former co-star in a 
one-season TV series, “Cattle 
Drive.” Jeremy also serves as 

his drug dealer, and the two 
of them smoke weed while 
watching old Buster Keaton 
films. It’s a good fit, since Lee 
is as deadpan and funny as 
that silent film star. Instead 
of talking about his illness, 
he tells Jeremy he’s going to 
make a movie. Fantasy scenes 
follow of Lee in his one real 
hit, “The Hero.” There are also 
lots of skylines, sunsets, and 
cityscapes, along with lapping 
surf scenes where Lee contem-
plates the great beyond. 

Then Charlotte (Laura Pre-
pon of “Orange Is the New 
Black”) arrives at Jeremy’s to 
score drugs, and she and Lee hit 
it off, although he’s twice her 
age. Lee, who has just found 
out he’s going to win a lifetime 
achievement award from a fan 
club of sorts, invites Charlotte 
to come along. After he tells the 
audience they all deserve Life-
time Achievement awards and 
gives his to a stunned audience 
member, his speech goes viral 
on the Internet. He even gets a 
movie audition.

Charlotte is a stand-up co-
median who uses an insulting 
“old man” riff as material. As 
the film meanders along and 
Lee copes with his impending 
mortality, Charlotte sticks with 
him, gifting him a volume of 
Edna St. Vincent Millay poetry.

“The Hero” is an old-
fashioned film, snail-paced 
by today’s standards and con-
ventional, but neither matters. 
Watching Sam Elliott is satis-
fying enough. MVT

For information and tickets 
for “The Hero” and other films 
playing at the Film Center, see 
mvfilmsociety.com. TMVFF.ORG

Discussion to follow with
director Antonio Santini

Winner of the Grand Jury Prize 
for U.S. Documentary at the
2017 Sundance Film Festival

DINA

Fun for the whole family: 
filmmaking activities, 

circus antics, a show under 
the big top, and marvelous 

short films for kids!

Cinema Circus
5:30 PM    FREE ADMISSION

8:00 PM

6:30 PM DINNER & LIVE MUSIC

Discussion to follow with
director Vanessa Gould

OBIT.
7:30 PM

Discussion to follow
(via skype) with

director Jairus McLeary

THE WORK
5:00 PM

6:30 PM DINNER

THE MARTHA’S VINEYARD

FILM FESTIVAL

Sam Elliott plays a washed-up 
movie star in ‘The Hero’ By Brooks Robards

GRANGE  
EXCHANGE 

Antiques/Vintage Show
An Eclectic Selection  

for Home & You!
Every Fri. 9-3 * 6/16-9/1

Old Grange Hall
1067 State Road * WT

Combine modules to build  
your ad and deliver

YOUR MESSAGE, 
WITH IMPACT!

COLOR: ADD 40%
Placement charge: add 15% –30%  

depending on placement
Prepay discount: 5% (check, cash, or credit cards)
Nonprofit discount: 10% (must provide tax ID #)

Contact us for deadlines: 508-693-6100, press 2 or adsales@mvtimes.com

Design services available at no charge!

NEWSPAPER ADVERTISING OPPORTUNITIES

1 module $80

2–19 modules $70/module

20–29 modules $60/module

30–59 modules $50/module

Full Page $2,400
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NEWSPAPER AD PRICING BY MODULE

1 Mod 
 high
1.488”

3.063”

4.639”

6.215”

7.791”

9.367”

10.94”

12.52”

14.095”

15.67”

2 Mod
high

3 Mod
high

4 Mod 
high

5 Mod 
high

6 Mod
High

7 Mod
High

8 Mod 
High

9 Mod
High

10 Mod 
High

5.061”  
3 MODULES WIDE

30 mods 

27 mods

24 mods

21 mods

18 mods

15 mods

12 mods

9 mods

6 mods

3 mods

$840 
$1,176/color

1/4 pg Vertical

$900*
$1,260/color

$1260
$1,764/color

$1,260 
$1,764/color

$1,440 
$2,016/color

$1,620 
$2,268/color

1/2pg Vertical

$1,500*
$2,100/color

$420 
$588/color

$630 
$882/color

$210 
$294/color

10.225”  
6 MODULES WIDE

60 mods 

54 mods

48 mods

42 mods

36 mods

30 mods

24 mods

18 mods

12 mods

6 mods

$420 
$588/color

$1,440 
$2,016/color

1/2 pg Horizontal

$1,500*
$2,100/color

$1,800 
$2,520/color

$2,100 
$2,940/color

X 
Full page rate

X 
Full page rate

Full Page 

$2,400* 
$3,360/color

$840 
$1,176/color

$1,260
$1,764/color

8.507”  
5 MODULES WIDE

50 mods 

45 mods

40 mods

35 mods

30 mods

25 mods

20 mods

15 mods

10 mods

5 mods

$1,200 
$1,680/color

$1,500 
$2,100/color

1/2pg

$1,500*
$2,100/color

$1,750 
$2,450/color

$2,000 
$2,800/color

X 
Full page rate

X 
Full page rate

1/4 pg Horizontal

$1,050
$1,470/color

$700 
$980/color

$350 
$490/color

3.337”  
2 MODULES WIDE

20 mods 

18 mods

16 mods

14 mods

12 mods

10 mods

8 mods

6 mods

4 mods

2 mods

$140 
$196/color

$560 
$784/color

$700 
$980/color

$840 
$1,176/color

$980 
$1,372/color

$1,120 
$1,568/color

$1,260
$1,764/color

$1,200 
$1,680/color

$420 
$588/color

$280 
$392/color

6.784”  
4 MODULES WIDE

40 mods 

36 mods

32 mods

28 mods

24 mods

20 mods

16 mods

12 mods

8 mods

4 mods

$560 
$784/color

$840 
$1,176/color

$1,120 
$1,568/color

$1,200 
$1,680/color

$1,440 
$2,016/color

$1,680 
$2,352/color

$1,600 
$2,240/color

$1,800 
$2,520/color

$2,000 
$2,800/color

$280 
$392/color

$140 
$196/color

1.615”  
1 MODULE WIDE

$80 
$112/color

1 mod

3 mods

4 mods

5 mods

6 mods

7 mods

8 mods

9 mods

10 mods

$210 
$294/color

$280 
$392/color

$350 
$490/color

$420* 
$588/color

$490 
$686/color

$560 
$784/color

$603 
$844.20/color

$700 
$980/color

2 mods

2019 MV TIMES ROP RATES - PRICES ARE ROUNDED TO NEAREST WHOLE NUMBER 
TO PLACE YOUR AD, CALL 508 693-6100 AND PRESS 2

x
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SAMPLE SIZES (ACTUAL SIZE)

15 MODULES 1/4 page
3 mods wide x 5 mods 
(5.061”W x 7.791”H) 6 MODULES

2 mods wide x 3 mods high

(3.337”W x 4.639”H)

4 MODULES
(3.337”W x 3.063”H)

2 mods wide x 2 mods high 

$70 x 6 = $420

2-19 modules = $70/mod

$70 x 4 = $280

2 MODULES
(1.615”W x 3.063”H)

1 mod wide x 2 mods high

$70 x 2 = $140

Special pricing:  
$60 / mod = $900 (a savings of $150)

For larger ad sizes, ask your ad sales rep for a full-size sample sheet.
Samples sizes shown are for weekly newspaper, in-paper sections, and newsprint special publications

Volume or frequency discounts  
can reduce your bill significantly. 

Pre-pay for your ad and save even more. 

Example ad size pricing before discounts* (with 5% prepay discount · 10% NonProfit discount)
15 modules (Quarter Page) ($60/m) = $900* (5% prepay = $855 • NP 10% = $810)

20 modules ($60/m) = $1,200* (5% prepay = $1,140 • NP 10% = $1,080)
30 modules (Half Page) ($50/m) = $1,500* (5% prepay = $1,425 • NP 10% = $1,350)
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IN-PAPER SPECIAL SECTIONS
     February 28, 2019   community   B7

Community suppers keep 
plates full and hearts warm.

BY PAT WARING 

Grace Episcopal Church parish hall 
was welcoming last Friday on a chilly 
evening as guests arrived for the 

community supper. Round tables were set, 
and volunteers bustled in the kitchen, calling 
out greetings. At 5 pm the crowd quieted as 
grace was offered. A line formed at the buffet, 
where volunteers served heaping plates of 
warm, home-cooked food with equally warm 
smiles. 

Thanks to coordinator Leslie 
Frizzell, this year’s dinners at 
Grace Church feature a different 
theme each week, and all include 
nutritious protein entrées. For 
Comfort Food Night, turkey 
and shepherd’s pies were served. 
Mexican Night featured “make 
your own” beef tacos. At a festive 
Chinese New Year celebration 
coordinated by parishioner Gloria 
Wong assisted by Girl Scouts, 
diners enjoyed authentic dishes. 
S’mores made with tiny gas burners 
topped off Cookout Inside night.

Rolls are baked by MVRHS 
culinary arts students. One 
parishioner faithfully brings 
devilled eggs. Traditional jambalaya is a 
favorite. One generous regular drops dessert 
donations in the kitchen each week. 

Guests lingered last Friday while volunteers 
cleaned up. Coffee cups were filled and 
the hall was alive with laughter and easy 
conversation. Grace was one of the first 
parishes to begin community suppers in the 
mid-1990s, and today’s meals draw from 30 
to 50 on Friday nights.

This heartwarming scene is re-enacted 
seven days a week all winter at places 
of worship across the Island. Locations, 
volunteers, and menus differ, but the 
generous spirit and goal are the same: to 
offer good, nutritious food in a friendly 
atmosphere, along with fellowship, to help 
neighbors through the dark winter months.

“There’s a sense of community,” Frizzell 
said. “It’s not just about people who need 
a hot meal. It’s for people who like to have 
company while they eat.” 

Many guests are regulars at the churches, 
attending every week, and most meals 
continue from January through March. 
Churches host largely adult and older crowds, 
with some young families. Parishioners and 
busy volunteers often join guests for a meal, 
and most host sites also send dinners for 
Houses of Grace homeless shelter guests. 

Combinations of resources support the 
programs. Some churches have budgeted 
funds; most receive food and cash from 
parishioners, and donation baskets bring in 
some revenue. Organizations such as M.V. 
Community Services, Martha’s Vineyard 
Rotary Club, the Permanent Endowment, 
St. Vincent de Paul Society, and the United 
Methodist Society chip in. Food is donated 
by local businesses, M.V. Gleaners, Serving 
Hands, or is purchased at bargain cost from 
the Greater Boston Food Bank.

Dinners are served Wednesdays at the First 
Congregational Church of West Tisbury. 
Coordinated by missions chair Marjorie 
Peirce, cooked and served by stalwart 
volunteers, the meals attract up to 80 diners 
every week. Menus include soup, hearty 
entrées, sides, and desserts. Peirce, who 
works with the gleaners, gathers produce that 
she cans or freezes, then adds to meals.

Another of the earliest churches to launch 
community suppers years ago, West Tisbury 

serves through April. “April is one of the 
toughest months; money is really tight,” 
Peirce said.

“The fellowship is so important too,” she 
added. “For some people it’s the only time 
they get out.” 

The church sends out some 20 additional 
dinners each week to those unable to attend. 

At the Chilmark Community Church, 
one of two remaining Methodist parishes, 
supper is more intimate. There are usually 
fewer than a dozen guests, occasionally 
more. Winter dinners offer pasta, casseroles, 
or roasts with salads, sides, and dessert. 
Pizza purchased from local eateries is 
served during “shoulder seasons.” The 

Tuesday gatherings bring mostly 
locals looking for comfortable 
conversation and a meal to share 
with neighbors. 

“It’s a fun, small, familiar 
group,” said the Rev. Charlotte 
Wright, the church’s pastor. 
“Most know each other. We 
welcome in the stranger too — 
and we don’t talk church!” 

“This is the only place I’ve seen 
where the churches serve a meal 
every night or day of the week,” 

declared Wright. “Every day 
someone can come and be fed 
and not have to be alone.” 

Thursdays through 
mid-April, St. Augustine’s 
Catholic Church in Vineyard 

Haven welcomes some 60 guests. Acting 
coordinator Mary Ellen Larsen said each of 
10 committee members takes responsibility 
for one evening, and solicits desserts from 
parishioners. 

Chef Joe Capobianco, facility and event 

manager for Good Shepherd Parish, which 
includes St. Augustine’s, plans menus, 
procures groceries, and cooks delicious 
dinners. Bite on the Go in Vineyard Haven 
donates a kettle of soup each week. With a 
new lift, the downstairs hall is accessible, a 
boon for many diners. 

The meals have been held for seven years, 
with support from several sources. The M.V. 
Hebrew Center donates funds, and takes one 
evening each month to prepare and serve 
dinner. “It’s an ecumenical effort, which is 
quite nice,” said Larsen.

 Trinity United Methodist Church in the 
Oak Bluffs Campground features suppers 
prepared by professional guest chefs. Hal 
Ryerson, Deon Thomas, Tom Engley, 
and Carrie Welch are among them. Each 
volunteers to plan and cook one dinner.

Saturday evenings the parish hall is packed 
with more than 60 hungry diners lured by a 
restaurant-quality meal.

The Rev. Roberta Williams, the church’s 
pastor, said Trinity recently installed a 
commercial kitchen, “so we are able to put on 
pretty extensive meals.”

Elizabeth Villard oversees Monday 
dinners at St. Andrew’s Episcopal Church 
in Edgartown. Begun at the Old Whaling 
Church under United Methodist Church 
sponsorship in the 1990s, this event moved 
three years ago.

Villard and a small crew prepare vegetable 
soups, fruit and vegetable salads, main 
dishes, and desserts, serving some 30 
patrons. There are occasionally guest chefs. 
Rotary Club provides both financial and 
volunteer assistance. Villard noted this is 
the one meal not affiliated with any specific 
parish: “This is not a church supper, this 
is actually a community supper done by a 
group of passionate community volunteers.” 

Federated Church members began 
Sunday lasagna luncheons seven years ago. 
Many volunteers sing in the choir, and 
realized lasagna could heat while they were 
at worship. The hearty dishes are mostly 
homemade, and always include a vegetarian 
choice. Salads and crusty garlic bread 
complement the lasagna.

Coordinator Pam Butterick said more than 
50 volunteers helped last year. This winter, 
several confirmation-class youngsters are 
pitching in. 

This church accepts no contributions from 
guests. “We are giving this from our church 
to the community,” Butterick said. “We love 
talking with our guests, and they seem really 
happy with our meal.” MVT  

Noshing with neighbors
Community suppers keep 
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People line up to get their 
plates filled at the Grace Church 
community supper last Friday.

A volunteer tops a plate with gravy.

Debbie Dean, right, shares 
her cornbread with Everett 
Butler, 2.

Volunteers Gloria Wong, left, 
and Karen Huff  

take a break from  
serving food.

“It’s not just about people 
who need a hot meal. It’s 

for people who like to have 
company while they eat.”

55 Plus 
Last Thursday of every month
A monthly newsletter of the local 
Councils on Aging and the MV Center 
for Living. It includes travel information, 
veterans services updates, an lsland-wide 
activities calendar, service programs and 
support-group directory. Display ads or 
adjacent sponsored content available. 
(12x, Community)

Greening Martha,  
Second Thursday of every month
Focused on climate change issues 
facing Islanders. Includes stories on 
businesses, people, and the solutions 
and adaptations that are working.  (12x, 
News)

Community Works 
Last Thursday of every month
This monthly section runs in conjunction 
with 55 Plus and is dedicated to the 
great work of our Island nonprofits, and 
addresses issues facing aging Islanders.  
Nonprofits: Publish their newsletters here 
at deep discounts. Get your mission in 
front of the entire community affordably.   
(12x, Community)

Meet Your Merchant 
This special section in our Community 
section offers an inside look at the 
hardworking people behind our 
favorite Island business. Advertising 
options include full-length featured 
stories, and display ads of various sizes. 

Made on MVY
A special section in The Local, holiday 
issues of Vineyard Visitor, and Island 
Holidays and Gift Guide, Made on 
MVY features products, food,and 
designs made only on MVY.  
(4x, The Local)
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45 EDGARTOWN/VH ROAD, OAK BLUFFS  -    508.693.3511   -  www.jardinmahoneymv.com
<our island source Ior quality plants, gardening advice, 	 island-speciȴc landscaping solutions.

WE ARE OPEN MON-SAT 8AM-5PM, SUN 9AM-5PM

45 E'*$R7OW1�VH RO$', O$. B/8))S - 508.693.3511 - jardinmahoneymv.com

*et bold and beautiIul color with summer-blooming

annuals, perennials, ȵowering shrubs and more�

Echinacea ‘Pow Wow Wild Berry’

from Proven Winners®

to a brand-new build that’s constructed to fit 

in with the environment around it, Colonial 

Reproductions is equipped to handle every 

phase of construction and renovation. There 

are challenges sometimes, Norman admit-

ted, like renovating homes situated within a 

small, confined lot or those with groundwater 

issues, old oil tanks in the yard, or crumbling 

foundations. Colonial Reproductions works 

with town historic districts, planning boards, 

and zoning officers, making sure the integ-

rity of the original structure is maintained 

while bringing homes into the 21st century.

“We understand what we have to do, and 

we love getting those details right,” he said. 

That being said, he also admits that new 

construction is much easier than restoring 

or renovating a property. There are many 

of our clients that we’ve built two or three 

homes over the years.”

“New construction is easy, there are no 

surprises per se,” he said. “With renova-

tions, you never know what you’re getting 

into, and you’re trying to marry new parts 

with the old.”

Then there are the inevitable permitting 

and site challenges that the company has 

to navigate for the client, especially when 

building near the water. “Most of our proj-

ects have special permitting aspects, so just 

to get them off the ground can take three 

to six months, but we do that every day, so 

that’s easy for us. In the end we make the 

project look like it’s been there a hundred 

years, and the hard work has paid off.

“In the end, we have a bottle of wine and 

a nice dinner with our new friends.”

Norman said his work as president of Co-

lonial Reproductions is ever-changing and 

never boring: “It’s been 40 years and it gets 

better and better.”

 
For more information about Colonial 

Reproductions, visit the website colonial-

reproductions.com, or call them at 508-

627-5100.

Colonial Reproductions

Continued from Page B6

MEET 
YOUR

www.mvtimes.com/on-island/meet-your-merchant

    A special section in 

508-693-6100 and Press 2 • carrie@mvtimes.com

CELEBRATING LOCAL BUSINESS.

EVERY NEW YEAR IN 

BUSINESS IS A SUCCESS 

WORTH CELEBRATING!

Are you celebrating a business 

anniversary this year? Ask about our MYM 

Anniversary Advertising Rewards! 

This classic boathouse 

overlooking Edgartown Harbor is 

the perfect summer escape.

Colonial Reproductions 

restored both of these 

colonial—era waterfront 

captains’ homes on 

Edgartown’s historic 

South Water Street.

White bead board walls 

and coffered ceilings offer 

classic, clean lines to this 

modern kitchen.
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W
hen Norman Rankow 
moved to the Vineyard 
permanently in 1978 with 
his wife Margaret and 
their 2-year-old daughter, 
Colonial Reproductions 
began as a “one-man op-
eration,” Norman said, 
and as more and more 

jobs came along, he increased the size of his 
crew. Forty years later, Norman’s Colonial Re-
productions is an awardwinning general con-
tracting firm doing high-end new and resto-
ration work, with a management team of six 
professionals in-house, along with countless 
subcontractors, architects, designers, deco-
rators, landscapers, and others in the trades. 
He works out of his Edgartown office at 140 
Cooke Street. A New Yorker originally, Nor-
man moved to the Island when the New York 
construction supply company he worked for 
was on the verge of closing its doors. 

“I lost my job when New York City was on 
the verge of bankruptcy,” Norman told The 
Times last week. “My wife was pregnant with 
our first daughter, and we decided I’d go into 
business for myself here on the Island. Now 
we’re one of the largest firms on the Island 
— we all think we’re the best, of course,” he 
laughed. “We have good relationships with 
owners and architects, and we work with the 
movers and shakers in the industry. We’re 
blessed to have forged these relationships 

over the years with really great clients. It’s 
what keeps me coming back even after 40 
years in business.” 

Norman summered on the Vineyard when 
he was growing up, and he brought Margaret 
here on their honeymoon in 1976. “Why did I 
move here? The same reason everybody does,” 
he said. “They get exposed to the beauty of the 
Vineyard, and they want to be here.”

Norman says that he’s been blessed, that 
he loves Edgartown and the Island commu-
nity as a whole.

He said Colonial Reproductions believes 
strongly in giving back by supporting many 
local and Islandwide initiatives. These in-
clude the Island Housing Trust, the Martha’s 
Vineyard Preservation Trust, and MVYouth, 
of which he is a founding member. Colonial 
is a member of the M.V. Chamber of Com-
merce, of which Norman is a past president of 
four years and former executive board mem-
ber. Colonial also helps sponsor many local 
events, as well as the Edgartown Board of 
Trade and the M.V. Food and Wine Festival. 
Norman himself has served on Edgartown’s 
planning board, ZBA, school and dredge 
committees, Summer Workforce and Pen-
nywise Housing, and the library building 
committees. 

The Edgartown construction company 
takes on all phases of construction, from 
commercial building to one-room renova-
tion projects to complete restorations and 

new builds. Right now they’ve got four 
projects going, four more coming up, plus a 
few slated to begin in early fall.

Norman said today’s project planning is 
definitely different from the way it was done in 
the late ’70s. Technol-
ogy allows Norman 
and his team to work 
with his clients any-
where in the world, 
and anytime they are 
needed. He can take 
clients on a virtual 
tour of their home 
or project with his 
iPad or cellphone, or 
recommend websites 
like houzz.com to 
help them generate 
ideas about what they 
want incorporated in 
their project.

And what do 
homeowners want 
these days? “They 
want their house to live in the 21st century, 
with modern conveniences and state-of-the-
art kitchens; no more black coal stoves in 
the corner.”

They want the latest technology, which 
changes every year, Norman said. Wi-Fi, 
media rooms, big-screen televisions, exer-
cise rooms, and a functioning home office 

are standard fare. Creating the perfect home 
is all about the client’s vision, and the archi-
tect and designers help with that process. 
His job, Norman said, is to “bang the nails.”

He recommends clients clip photographs of 
designs they like and 
share them with their 
builder.

“A picture’s worth a 
thousand words,” he 
says. “Get a manila 
folder, and if you see 
something you like, 
pull it out and put it 
in the folder. If you 
want a particular an-
tique fireplace, show 
me a picture.”

For restoration 
projects, it’s simpler 
to find an accurate 
reproduction for 
hardware, light fix-
tures, and other ele-
ments. You can’t al-

ways match new to the old, he says, and there 
so many new products that look timeless. Of 
course, getting supplies and design pieces to 
arrive on the Island on time can sometimes 
be a challenge.

From an antique whaling captain’s home 

PHOTOS: GREG PREMRU PHOTOGRAPHY INC.

Continued on Page B7

Where businesses share their stories with the Island community

Colonial Reproductions Forty years of getting 
the details right.

Where businesses share their stories with the Island communityWhere businesses share their stories with the Island community

Despite a crumbling foundation 
and original facade much of this 
home and boathouse was restored 
to the splendor seen here.

Norman Rankow, 
president of 
Colonial 
Reproductions.

     FALL 2017    ISLAND STYLE   13

Made on MVY features products created 
on Martha’s Vineyard, and is sponsored 
by the artisans and businesses collected 

here. Want to be included in our next issue? 
Email Danielle@mvtimes.com.

‘One Big Home’
What are the costs of living, and the impacts on community, 
as trophy houses are built on Martha’s Vineyard? Filmmaker 
and Martha’s Vineyard Film Festival founder Thomas Bena 
raises these questions in his first feature-length documentary, 
“One Big Home,” which premiered at the Newport Beach Film 
Festival last year, won the Audience Award at the Hamptons 
Take Two Documentary Film Festival, and has since screened 
in almost 70 venues in the U.S. and abroad.

With the help of Island filmmakers Jeremy Mayhew and Liz 
Witham, Mr. Bena spent 12 years making “One Big Home.” 
He interviewed architects, construction workers, and other lo-
cal influencers. Bumping up against angry homeowners and 
builders who look the other way, he worked with the Chilmark 
community to create a new bylaw that restricts house size. Now 
available for purchase at Cronig’s Market (and Healthy Ad-
ditions), Bunch of Grapes, Alley’s General Store, Craftworks, 
Menemsha Market, Eisenhauer Gallery, the Martha’s Vineyard 
Museum, and North Tabor Farm, the “One Big Home” DVD 
also includes a special “four years later” interview with residential architect Peter Breese, whom Mr. 
Bena debates throughout the film. 
For additional information, or to rent or download the film, visit onebighome.com. 

Island Alpaca 
The Island Alpaca Co. gift shop offers a large variety of 
quality alpaca products and luxurious garments, many 
crafted from yarn made from the fleece of their own al-
paca. Island Alpaca shears its herd annually, producing 
an average yield of six to seven pounds of durable and 
beautiful fiber per animal, which is transformed into 
the garments and yarns available at the 
farm store. 

Island Alpaca products range from 
hats, mittens, gloves, blankets, scarves, 
slippers, socks, and jackets to sweaters, hats, 
toys, and gifts, and more — all as soft as 
cashmere, and warmer, lighter, and stronger than 
wool. Alpaca is hypoallergenic, soft, and fine — the 
ultimate in thermal insulation, with moisture-
absorbing properties, strength, and elasticity. 
Visit Island Alpaca and meet the gentle, playful 
animals that produce this wonderful byproduct, 
and discover the benefits of alpaca ownership.
Island Alpaca products are sold seven days a week, year-
round at the farm’s store at 1 Head of the Pond Road, Oak 
Bluffs, and online at islandalpaca.com. 508-693-5554, 
info@islandalpaca.com. 

Ingrid Goff-Maidoff 
Poet and artist Ingrid Goff-Maidoff has 
delighted Vineyard visitors with her unique 
line of inspiring books, cards, and gifts for 
more than 20 years. Tending Joy Books & 
Gifts celebrates the themes of love, friend-
ship, courage, grace, and joyful living. Her 
work is handmade, using beautiful papers 
from around the world. 
Available at Night Heron Gallery in Vineyard 
Haven, the Vineyard Artisans Festival, and on-
line at TendingJoy.com.

 

Check out these and others online at mvtimes.com/made-on-mvy

Stefanie Wolf
Stefanie Wolf has been attracted to shiny, colorful 
objects since her rock collection days as a kid. After 
leaving her corporate cubicle to regroup and reju-
venate, she found jewelry making to be a source of 
healthy creative expression. Inspired by the power 
and beauty of the ocean and the magic of Island 
life, she decided to pursue the business of adorn-
ment full time in 2004 and has never looked back. 
Her collection of Island jewelry features a map of 
the island on a custom glass tile that she accents 
with vibrant, geometric glass beads.
Find Stefanie’s work year-round at her studio and 
shop, upstairs at 12 North Water Street in Edgar-
town, at the Vineyard Artisans Festival, or online 
at stefaniewolf.com. Her jewelry can also be 
found at galleries, boutiques and museum stores 
nationwide. Prices from $28. 774-549-9526, 
stefaniewolfdesigns@yahoo.com.

Summer Camps  
March & April
This special section highlights summer 
camp and program options, and is a 
valuable tool for parents choosing the 
best experience for their kids.  
(3x, Calendar)
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ALL INDEPENDENT AND ASSISTED LIVING 
RENTAL APARTMENTS FEATURE: 

• Reasonably Priced Flexible  
 Options
• One & Two Bedroom Apartments 
 up to 900 sq. feet
• Village Apartments 
 up to 1700 sq. feet
• Full Kitchen
• Patio/Balcony
• Washer/Dryer
• Ample Storage 
• Golf  Privileges

• Supportive Care
• 24-Hour Security
• Multiple Dining Choices
• Fitness Center with Heated  
 Indoor Pool
• Social & Physical Activities
• Weekly Housekeeping
• Linen Service 
• Transportation 
• Health & Wellness
• Move-In Coordinator 

(508) 398-8006 
237 North Main Street 
South Yarmouth, MA 02664

www.ThirwoodPlace.com
Thirwood Place is owned and operated by a local family business spanning four generations,  

built on integrity and the value of  family and friends.

To learn more about our flexible rental options at Thirwood Place, 
visit us online at ThirwoodPlace.com or stop by and join us for a 

casual tour to experience the Thirwood difference.

SPACIOUS LIVING IN A BEAUTIFUL SETTING

February   2019 - Vol. 23, Issue 2

A monthly newsletter from your  
local Councils on Aging and the  
Martha’s Vineyard Center for Living,  
PO Box 1729, Vineyard Haven,  
MA 02568, Tel: 508-939-9440.  
Edited by Leslie Clapp 4 April 5th is Gold Star Wives Day, and 

the last Sunday in September is Gold Star 
Mothers and Families Day.

4 Establishes a Massachusetts Veterans 
and Warriors Agriculture Program

4 Allows parents/surviving guardians 
of veterans who died in service to the 
country to receive a real estate credit on 
property beginning Jan. 1, 2019.

4 Increases veterans’ local property tax 
work-off program from $1,000 to $1,500.

4 Allows Gold Star License Plates to be 
affixed to commercial vehicles.

4 Provides time off for Veterans Day and 
Memorial Day, with or without pay, at the 
discretion of the employer.

4 Requires the Department of Veterans’ 
Services to maintain and publish a list of 
law firms and organizations that provide 
pro bono legal representation.

4 Establishes a special commission to 
study cost and feasibility of exempting all 
cost to veterans of attending public higher 
education in Massachusetts.

4 Directs the EOHHS and EOPSS to 
partner with a Massachusetts college or 
university to conduct a study relative to 

veterans and military members suffering 
from mental health or substance abuse 
issues related to their military service, and 
their needs in the criminal justice system.

4 Extends the veterans’ bonus program, 
administered by the state treasurer, to 
allow for the maximum amount of 
benefits under the program, subject to 
appropriation, to those veterans who 
served during Operation Enduring 
Freedom, Operation Iraqi Freedom, 
Operation Noble Eagle, Operation 
Inherent Resolve, and Operation 
Freedom’s Sentinel.

The Baker-Polito administration also 
announced it will be breaking ground 
on the new long-term care facility at the 
Chelsea Soldiers’ Home. In November 
2017, Governor Baker signed legislation to 
fund the construction of the $199 million 
154-bed Community Living Center. 
In April 2018, Baker received funding 
authorization from the U.S. Department 
of Veterans Affairs (VA), and plans to 
spend approximately $70 million net of 
federal reimbursement on the project. 
The federal funding was awarded through 
the VA’s State Home Construction Grant 
Program.

I
f you or your spouse is chronically ill, 
here are four quick tips to consider 
if you itemize deductions on your 
income tax returns:

1. LONG-TERM-CARE INSURANCE 
PREMIUMS ARE USUALLY DEDUCTIBLE. 
There is a cap that goes up with age.

2. MOST OF YOUR COST OF STAYING AT 
HOME WITH SERVICES IS DEDUCTIBLE 
IF YOU ARE CHRONICALLY ILL. If you 
use tax-deferred accounts to pay for this 
care, you are basically withdrawing the 
funds tax-free.

3. MONTHLY ASSISTED-LIVING BILLS 
MAY BE TAX-DEDUCTIBLE IF YOU ARE 
CHRONICALLY ILL,  if your doctor certifies 
that you need to live in an assisted-living 

community because of your illness. 

4. IF YOUR CHILD PAYS YOUR ASSISTED-
LIVING OR HOME CARE BILLS, THE CHILD 
MAY BE ABLE TO DEDUCT THE EXPENSE, 
if your child contributes more than 50 
percent of your living expenses in any year.  

It might be helpful if you can get a 
tax deduction for the cost of being 
chronically ill.  However, in order 
to obtain a tax benefit for medical 
expenses, you must be able to 
itemize deductions. If you need more 
information on this, you can contact 
me at 508-860-1470 or abergeron@
mirickoconnell.com.  You can also view 
my 10-minute Q and A Fireside Chats 
on Frank and Mary’s YouTube Channel, 
youtube.com/elderlawfrankmary.

Four Quick Tips for Tax Time
By Arthur P. Bergeron. 

Arthur is an elder law attorney in the Trusts and Estates Group at Mirick O’Connell.

ELDER LAW

The BRAVE Act 
On August 18, Governor Baker signed the BRAVE Act.  

Highlights from the BRAVE Act include: 

VA NEWS

The Supportive Day Program is a professionally run social program for anyone  55 and over who may be at risk if left alone  
and/or experience social isolation; offering peace of mind and much needed respite for families and caregivers.

Leslie Clapp, Director   
Eileen Murphy, Supervisor

Program hours: Mon, Tues, Wed, Fri, 9 am - 3 pm. 
Call 508-627-0207 for information and referrals

Martha’s Vineyard Center for Living Supportive Day Program

mvtimes.com

Let the Island know about your business. 
508-693-6100 and Press 2  

Where businesses share their stories with the Island community

MEET 
YOUR

What’s new?

If you or your business are interested in being featured in the  
next Meet Your Merchant, email jenna@mvtimes.com.
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508.627.4266   mvbank.com
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Save the Date

Hi Amy,
 
�e Martha’s Vineyard Bank is hosting this event, “Senior Solutions for 
Safe Living,”  at the Grange in West Tisbury on Monday, June 3rd.  A 
community awareness program for Seniors, caregivers, and community 
members.  All are welcome to attend to hear keynote speakers, identify 
helpful resources, visit booths with important resources. Collaborations 
within our community for healthy and safe living.
 
�ank you,
Patti

Senior Solutions for Safe Living
A resource program for Seniors and caregivers  
to promote healthy and safe living.
The Grange in West Tisbury on June 3rd - 11am-2pm.

Presented by:

ADDITIONAL WEEKLY SPECIAL SECTIONS & PLACEMENT OPTIONS
News · Calendar · Community · Sports · Movie Page · Entertainment · Dine Section · Galleries · Garden Notes · Town Columns
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The Local — At home on Martha’s 
Vineyard: style, design, and good living
Publishes 4 times a year
This award-winning publication 
includes stories about Island 
architects, builders, and designers, 
with popular sections such as Design 
Q +A, Made on MVY, and more. 

Vineyard Property Values  
Publishes August 6
One of our most anticipated 
supplements, this annual 
publication lists the value of every 
Vineyard property. It’s delivered to 
each Island mailbox and is available 
year-round at the MVTimes office. 
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For more information on this property contact COMPASS Martha’s Vineyard.

V I N E YAR D
PROPERT Y
V A L U E S$ $ $ $ $

What if you could sell your home faster, 
at a higher price, without spending 
upfront on home improvements?

Peyton Wallace 
peyton.wallace@compass.com 
508.627.0599 

Bill Rossi 
bill.rossi@compass.com 
508.367.2918 

To learn more contact  
The MV Team today.  
—

Living on MV  •  Home  •  Health  •  Style  •  Summer 2019 

Compost  
chic at IGI

Gay Head 
 Coffee:  
Coming  
to store  
shelves  

near you

Island  
bakers  

take the  
cake

Yoga and  
boxing,  
a perfect  
match

Designing  
a rustic  
farmhouse

The vine-tied  
fence at LVB

Lilies, roses,  
and peonies  
in July

Living on MV  Living on MV  Living on MV •  Home•  Home•   •  Health•  Health•   •  Style•  Style•   •  Summer 2019 

45 Edgartown Vineyard Haven Rd., Oak Bluffs - 508.693.3511 - jardinmahoneymv.com  -   We’re open Mon- Sat. 8am-5pm, Sun. 9am - 4pm

‘Gatsby Moon’ Oakleaf Hydrangea
from Proven Winners®

‘Quick Fire’ Panicle Hydrangea
from Proven Winners®

‘Tiny Tuff Stuff’ Mountain Hydrangea
from Proven Winners®

Let’s Dance ‘Blue Jangels’
Reblooming Hydrangea from Proven Winners®

A summer-time staple. hydrangea� in bl� m! Whether you prefer mophead varieties, paniculatas, mountian, dwarf, 
climbing, or tree varieties, with so many to choose from finding the 
perfect hydrangea has never been easier!

Graduation  
Publishes June 11 
A significant event in our 
community-oriented Island, the 
high school graduation supplement 
showcases the names, faces, and 
stories of graduating seniors, along 
with the speeches and photographs of 
the ceremony. A great opportunity to 
show your support for our students.

Martha’s Vineyard Regional High School 
Martha’s Vineyard Public Charter School  •  Falmouth Academy

201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019201920192019
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Josephine Orr smiles 
as her classmates give 
speeches on stage.

PHOTO BYGABRIELLE MANNINO

SPECIAL PUBLICATIONS
Separate special publications distributed with the MV Times newspaper and at selected locations

All About  
Christmas in 
Edgartown 

All the  
Best Places 
for Made-on-
MVY Gifts

Sleigh Rides,  
Strolls,  
and Santa-
Spottings  

Holiday 
Happenings 
through the  

New Year

H O L I D A Y 

H A P P E N I N G S

V V V V V V
H O L I D A Y

H A P P E N I N G S

2 0 1 9

Sponsorship Opportunity

D EC E M B E R  20 19 

Sippin’  
on holiday  

spirit

Seasons 
streamings

Santa Map:  
Is that  

you, Santa 
Claus?

Hunting  
for holiday 
gifts

Islanders  
share  
Christmas 
traditions

NEW NEW

Ag Fair Guide   
The official guide to the Agricultural 
Fair, a highlight of Vineyard summer. 
Includes a fairgrounds map, schedule of 
events, and a list of vendors, plus stories 
of the people and animals that make the 
fair special. Delivered to every Island 
mailbox on the first day of the Fair, and 
distributed at the Fairgrounds.

Island Holidays & Gift Guide 
Publishes Nov. 25  
This glossy, full-color publication 
features a guide to all the best there 
is to give on Martha’s Vineyard, 
along with stories about our rituals 
and traditions. Distributed in all 
newspapers, on all ferries, in hotels, 
inns, and select retail locations. 

Holiday Happenings 
Publishes Dec. 10 
This special section includes a 
handy town-by-town schedule 
of holiday events, including the 
famous Christmas in Edgartown. 
Distributed in all newspapers and at 
select locations. 



Ad Sales: 508-693-6100, press 2 or adsales@mvtimes.com  ·  Classifieds: mvtclassifieds@mvtimes.com

Prices and opportunities valid 1/1/2020- 12/31/2020

Find ‘MADE ON MVY’ in every 
print issue of The Local,  
promoted via social media  
and The Minute newsletter, 
and online at  
mvtimes.com/made-on-mvy 

Publication Dates:
April 9, May 21, 
August 13, Oct. 8

$250 for one

$400 for two

$500 for three

$600 for four

What do YOU make on MVY? 
Check it out at mvtimes.com/made-on-mvy

Living on MV  •  Home  •  Health  •  Style  • Early Fall 2019 

45 Edgartown Vineyard Haven Rd., Oak Bluffs - 508.693.3511 - jardinmahoneymv.com  -   We’re open Mon- Sat. 8am-5pm, Sun. 9am - 4pm

Get ready for fall. with ornamental grasses, hardy mums, ornamental cabbage, and fall-blooming perennials.

Living on MV  •  Home  •  Health  •  Style  •  Early Fall 2019 

Life aboard 
Dulcinea

Nancy Kilson’s 
riot of lilies

Oh, my 
raking back 

A bitter lesson

Ivry Belle style 
and symbology

Stop and smell 
the flowers 

A barn built 
 from scratch

IN-PAPER SPECIAL SECTION & ONLINE

Special Sections in the Local and distributed with the MV Times newspaper and at selected locations
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Living on MV  Living on MV  Living on MV •  Home  •  Home  • •  Health  •  Health  • •  Style  •  Style  • •  EARLY SPRING 2019 

Right from your own backyard!  

Grow your own apples, pears, 

peaches, plums, figs, cherries, 

grapes, raspberries, blueberries,

45 Edgartown Vineyard Haven Rd., Oak Bluffs - 508.693.3511 - jar

                  Man meets shanty  

        Up-Island modular

          Anna Edey’s green ideas

       Age-friendly homes

                  Man meets shanty
                  Man meets shanty  
                  Man meets shanty
                  Man meets shanty  
                  Man meets shanty    
                  Man meets shanty  

                Up-Island modular
                Up-Island modularUp-Island modular
        Up-Island modularUp-Island modular
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          Anna Edey’s green ideas
          Anna Edey’s green ideas
          Anna Edey’s green ideas
          Anna Edey’s green ideas

       Age-friendly homes
       Age-friendly homes
       Age-friendly homes
       Age-friendly homes

SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  SPRINGTIME  
IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  IN OUR HOMES  
AND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENSAND GARDENS

Living on MV
Summer 2019 

Compost  
chic at IGI
Gay Head 

 Coffee:  
Coming  
to store  
shelves  

near you

Island  
bakers  

take the  

Yoga and  
boxing,  
a perfect  
match

Designing  
a rustic  
farmhouse
The vine-tied  
fence at LVB

Living on MV  Living on MV  Living on MV •  Home  •  Home  • •  Health  •  Health  • •  Style  •  Style  • •  Summer 2019 

SPECIAL PUBLICATION

 The Local 
highlights Island living, 

 in Island homes and gardens, 
focusing on real estate and 
design businesses, trends,  

and traditions.

  2020 PUB DATES:
April 9 
May 21

August 13
October 8

Delivered Island-wide in the MV Times, PLUS  
distributed at inns & hotels, both Cronig’s, Steamship Authority ferries & select retail stores.

take the  
cake

fence at LVB
Lilies, roses,  
and peonies  
in July

45 Edgartown Vineyard Haven Rd., Oak Bluffs - 508.693.3511 - jardinmahoneymv.com  -   We’re open Mon- Sat. 8am-5pm, Sun. 9am - 4pm

‘Gatsby Moon’ Oakleaf Hydrangeafrom Proven Winners
Let’s Dance ‘Blue Jangels’Reblooming Hydrangea from Proven Winners®

A summer-time staple.
Whether you prefer mophead varieties, paniculatas, mountian, dwarf, climbing, or tree varieties, with so many to choose from finding the 

Living on MV  •  Home  •  Health  •  Style  •  LATE FALL 2019 

 Renovation 
 project? Put a  Wing on it

      A garden that   gives, and gives,      and gives

 And how to freeze that 
 bounty for later

 Making your home safer, simply
And for the  dining table

Winter is coming:   Prepare the lawn

45 Edgartown Vineyard Haven Road, Oak Bluffs - 508.693.3511 - EXTENDED HOLIDAY HOURS - MON-SAT 9AM-5PM, SUN 9AM-4PM

45 Edgartown Vineyard Haven Road, Oak Bluffs

Surround yourself with vibrant color.  Each and every season...

45 Edgartown Vineyard Haven Rd., Oak Bluffs  -  508.693.3511  -  www.jardinmahoneymv.com

winter spring summer fall

Right from your own backyard!  

Grow your own apples, pears, 

peaches, plums, figs, cherries, 

grapes, raspberries, blueberries,

45 Edgartown Vineyard Haven Rd., Oak Bluffs - 508.693.3511 - jar

Have questions about

Come visit us. We can help.Get the
freshest

you can

GABRIELLE MANNINO

          Anna Edey’s green ideas

       Age-friendly homes

               We Grow Your Own 

            Workouts from home

          Anna Edey’s green ideas
          Anna Edey’s green ideas
          Anna Edey’s green ideas
          Anna Edey’s green ideas

       Age-friendly homes
       Age-friendly homes
       Age-friendly homes
       Age-friendly homes

               We Grow Your Own 
               We Grow Your Own 
               We Grow Your Own 
               We Grow Your Own 

            Workouts from home
            Workouts from home
            Workouts from home
            Workouts from home

Living on MV  •  Home  •  Health  •  Style  •  Early Summer 2019 

Rizwan’s  
summer socks  

and ties 

Good-for-the- 
Planet Pools

Garden rooms  
in bloom

Mytoi’s in  
bloom, too!

A home on  
Rose Meadow Way

Meet our  
Island architects

Dip-dyed Ts 
and a day on LVB

Bras. Yes, Bras.

Living on MV  Living on MV  Living on MV •  Home  •  Home  • •  Health  •  Health  • •  Style  •  Style  •

 45 Edgartown Vineyard Haven Road, Oak Bluffs  -   508.693.3511  -   visit us at jardinmahoneymv.comProven Winners® ‘Let’s Dance Rhythmic 

Blue’  Reblooming Hydrangea

Proven Winners®

‘Gatsby Star’

Oakleaf  Hydrangea

Proven Winners® ‘Tuff Stuff’

Reblooming Mountain Hydrangea 

Proven Winners® ‘Little Lime’

Panicle Hydrangea 

Fall in love this summer...with hydrangeas from Proven Winners®.
Summer is here and the hydrangeas are in bloom!  From classic 

favorites to exciting new varieties, come find your summer love.

  PRICING                                     BW COLOR           

6 MODS (ROUGHLY 1/8 PG)  .........$420 .............. $588

1/4 PG .................................................$630 .............. $882

1/2 PG .................................................$1000 ............ $1,400

FULL PG ............................................$1,600 ........... $2,240

BOOK 2 ISSUES: GET 10% OFF

BOOK 3 ISSUES: GET 15% OFF          

BOOK 4 ISSUES:  GET 20% OFF          

PREPAY AND SAVE 5%

AD SIZES & RATES

1/4  
PAGE 

1/2 PAGE
VERTICAL

6 MODULES

1/2 PAGE 
HORIZONTAL

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

CT · ME · MA · NH · RI · VT

NEW ENGLAND NEWSPAPER & PRESS ASSOCIATION

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

CT · ME · MA · NH · RI · VT

NEW ENGLAND NEWSPAPER & PRESS ASSOCIATION

 
SPECIAL SECTION 

EDITORIAL SUPPLEMENT 
DYNAMIC, COMPREHENSIVE, GREAT CENTERFOLD
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 mvtclassifieds@mvtimes.com

Yeah we can’t believe it either but it’s already time to talk about

HOLIDAY ADVERTIS ING!

11
2

3

Our gift to you…
• Book all The (Weekend) Minutes: Save 10%

• Book both Island Holidays & Gift Guide  
and Holiday Happenings: Save 10%  
plus get in each (Weekend) Minute

• Book Island Holidays & Gift Guide, Holiday 
Happenings, and the December edition of Vineyard 

Visitor (appearing on ferries and at select retail 
establishments December 10): Save 15%  

plus get in each (Weekend) Minute!

Pre-pay and save 5%!  
Ask us about payment plans.

Prices and opportunities valid 1/1/2020- 12/31/2020

ISLAND HOLIDAYS & GIFT GUIDE
Celebrate the season of giving and tradition!
We’ve combined two of our popular holiday publications into one, gorgeous, glossy magazine 
that will highlight the important work of Island non-profits, spotlight unique gift ideas, and 
feature comprehensive event listings — just in time for Thanksgiving visitors.
Appearing in every issue of the MV Times,  
on ferries, and at select retail establishments November 25.

As low as $315!

HOLIDAY HAPPENINGS 
Celebrate holiday fun! 
Now a stand-alone publication with comprehensive event listings by 
town so everyone can plan their holiday activities … and shopping! 
Available in time for Christmas in Edgartown.
Appearing in every issue of the MV Times and at select retail establishments 
December 10.

As low as $360!

Available in time for Christmas in Edgartown.
Appearing in every issue of the MV Times and at select retail establishments Appearing in every issue of the MV Times and at select retail establishments 
December 10.December 10.December 10.

As low as $360!As low as $360!As low as $360!

All About  Christmas in Edgartown 

All the  
Best Places for Made-on-MVY Gifts

Sleigh Rides,  Strolls,  and Santa-Spottings  

Holiday Happenings through the  New Year
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Yeah we can’t believe it either but it’s already time to talk aboutYeah we can’t believe it either but it’s already time to talk aboutYeah we can’t believe it either but it’s already time to talk about

HOLIDAY ADVERTIS ING!HOLIDAY ADVERTIS ING!HOLIDAY ADVERTIS ING!
ISLAND HOLIDAYS & GIFT GUIDE
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Sippin’  

on holiday  
spirit

Seasons 

streamings

Santa Map:  

Is that  

you, Santa 

Claus?

Hunting  

for holiday 

gifts

Islanders  

share  

Christmas 

traditions

THE (WEEKEND) MINUTE 
Celebrate and #shoplocal!
A recent poll of Minute readers revealed that 24% of them live on-Island 
year-round and try to do most of their shopping here; 34% said they live 
here seasonally or are visitors, but still try to shop on-Island. Reach them 
all with our special Saturday (and Black Friday) editions of our e-newsletter, 
The Minute, featuring holiday stories and recipes!
Appearing in more than 8,000 email inboxes for 6 consecutive Saturdays + Black 
Friday starting November 20.

As low as $90 per issue!

SPECIAL PUBLICATIONS
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SPECIAL PUBLICATIONS

AD SIZES & RATES

You know everybody reads it ...

It’s the not-so-guilty pleasure delivered to  

every Island postal customer & available  

year-round at the MVTimes office.

VINEYARD PROPERTY VALUES
aka ‘‘The TAX GUIDE”

Aquinnah • Chilmark • Edgartown
Oak Bluffs • Tisbury • West Tisbury

BROUGHT TO YOU BY THE

mvtimes.com

Postal Customer • Pre-sort Standard ECRWSS US POSTAGE PAID • ©2019  The MV Times Corporation
For more information on this property contact COMPASS Martha’s Vineyard.

V I N E YAR D
PROPERT Y
V A L U E S$ $ $ $ $

What if you could sell your home faster, 

at a higher price, without spending 

upfront on home improvements?

Peyton Wallace 
peyton.wallace@compass.com 

508.627.0599 

Bill Rossi 
bill.rossi@compass.com 
508.367.2918 

To learn more contact  
The MV Team today.  
—

Up-to-date property assessments 
categorized by town, with an overview 

of real estate activity on MV.

DEADLINE TO ADVERTISE:   
FRIDAY, JULY 17

In every mailbox August 6th

PRICING BW COLOR

6 MODS (ROUGHLY 1/8 PG)  ................ $420 ...............$588

1/4 PG ................................................. $630 ...............$882

1/2 PG ................................................. $1,000 ............$1,400

FULL PG ............................................ $1,600 ............$2,240

~ PREPAY AND SAVE 5% ~

1/4  
PAGE 

1/2 PAGE
VERTICAL

6 MOD

1/2 PAGE 
HORIZONTAL
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Islanders Write is sponsored by The MV Times and MV Arts & Ideas Magazine.

For sponsorship opportunities, email kate@mvtimes.com
Writing workshops throughout the day, Monday, August 12 starting at 8 am with:

Justen Ahren • Kelly DuMar • Bella Morais • Mathea Morais • Judith Hannan • Jean Stone • Niki Patton

 Arts&Ideas MagazineMartha’s Vineyard | Community | Imagination

 Arts&Ideas  

i s landerswr i te .com

COMMUNITY SPONSORSHIP

     February 28, 2019   community   B5

K
athie Olsen of Kathie Ol-
sen Consults is indeed 
a grants wizard, and on 
Monday, Feb. 11, the Oak 
Bluffs library was full to 
capacity with eager stu-
dents from nonprofits all 
over the Island, including 
those from the arts, com-

munity services, health and education, 
and the environment.

Everyone came thirsty to learn about 
the basic grants process. For instance, Jen 
Maxner, representing the Vineyard House, 
told me, “I’ve showed up here knowing 
nothing. My background is all in science. I 
hope to get my toes wet in understanding 
what need grant writing fills for the Vine-
yard House. I’m wondering if it is a way I 
could help keep the Vineyard House open.” 
Paula Lyons of the Martha’s Vineyard Play-
house said, “I came because I’ve written a 
few grants, and I especially need to know 
what kind of money is out there for the arts. 
I know some of it, but I need to know a lot 
more.”

By the end, it appeared everyone came 
away pleased. The day was so full it is im-
possible to relate it all, but Olsen articulated 
the high points:

•  Gain awareness about, and actually  
 begin, the grant writing process.

•  Learn about how foundations assess  
 grant applications and how best to  
 make our case to them.

•  Begin to understand where a grant  
 program fits into our organization’s  
 work and budget.

•  Gain awareness about the grant  
 research process, including what is  
 ailable in our Nonprofit Resource Center  
 in partnership with the Oak Bluffs Public  
 Library.

• Learn how to use GrantWatch, a  
 database of available government and  
 foundation grants.

Some of the highlights included everyone 
first filling out the “Clarifying Your Project 
Checklist” worksheet and then presenting 
their pitches and “asks” for the money to 
one another in small groups for feedback. 
Lisa Belcastro from the National Alliance 
of Mental Illness (NAMI), was a brave soul 
practicing her pitch to the entire group 
about NAMI’s Think:Kids program.To give 
you a sense of the supportive atmosphere, 
Belcastro told me afterward, “I was so 
unprepared to present, but it was great. I 
needed the practice because I really want to 
pursue the grant. Just to stand up and do it 
off the cuff like that, and have such a warm 
reception in the room and everyone was so 
receptive, was helpful.”

Over the course of the day, Olsen touched 
on all 15 points in her “How to Begin” hand-
out. Some of the ones she stressed were to 
be sure the work aligns with your mission, 
is needed, and that your organization and 
community will support it. Make sure you 
are applying to someone who cares about 
what you’re doing. Be clear and concise, and 
definitely avoid jargon in your proposal, but 
let your passion show through. Have the 
data to back up your case. When applying, 
be absolutely certain to follow all the rules 
and requirements. There’s nothing worse 
than getting turned down simply because 
you failed to include certain information or 
complete a particular task the right way. And 

if you can collaborate with other organiza-
tions, by all means do so, as there’s strength 
in numbers.

Olsen also talked us through all of the 
grant components including a letter of in-
tent, which you send even before applying. 
She spent time on talking about the impor-
tance of the agency budget that shows both 
the profit and loss of the current and past 
year, along with revenue and its sources.

There were also speakers who imparted 
important information. During her pre-
sentation, Anne Williamson, board chair 

of the Permanent Endowment for Martha’s 
Vineyard, spoke in depth about their grant 
process, saying, “I encourage you to apply 
no matter what. We will give you feedback 
and say, ‘You look great, but if you do two 
more things you will be stronger the next 
time.’ So it’s a learning experience no matter 
what.” Peter Temple, executive director of 
the Martha’s Vineyard Nonprofit Collabora-
tive, which seeks to sustain the Vineyard 
by connecting donors with nonprofits, had 
some helpful advice: “Always make sure to 
get to ‘What’s the point’ in your proposal — 
what’s the very end result of your program 
or project.”

Karen Altieri, director of development for 
MVY Radio, said, “I wanted to come today 

to seek out all resources in helping me doing 
the research in finding the correct grants to 
write. There are some really good databases 
here in the Oak Bluffs library that I’m look-
ing forward to hearing about.” And that she 
did. Nina Ferry, reference librarian, head of 
Adult and Technology Services, spoke gener-
ally about all their resources, and particu-
larly about GrantWatch (GrantWatch.com), 
which everyone then had the opportunity to 
try at at the end of the workshop.

Olsen, a full-time Vineyard resident, is 
a nonprofit leader and educator. She says 

about her dedication to the field, “I do this 
work because nonprofits are a crucial safety 
net for people in need, a primary source of 
support for our artists, and a basic provider 
of otherwise underfunded education. No-
body goes into nonprofit work to make mon-
ey; you do this work because you care about 
it and want to do good. If my knowledge can 
help make that work easier, than I’m grateful 
to have a chance to share it.” MVT

 
Kathie Olsen can be reached at Kathie 

Olsen Consults, 541-621-9916, and kathieol-
sen2@gmail.com. Nina Ferry can be reached 
at nferry@clamsnet.org or 508-693-9433, 
ext. 406, for research assistance at the Oak 
Bluffs library. 

TheBig
Question

Should the 
construction for 

the Aquinnah Cliffs 
Casino be able to 
proceed without 
the MVC having 
jurisdiction over 

the project?
Reply online as a comment, or send your  

answers to onisland@mvtimes.com with the subject 
line “MVSB Big Question.”

QUOTE  
OF THE WEEK:

“Yippee.”

–Airport commissioner Clarence  
“Trip” Barnes, when notified that the 

Martha’s Vineyard Airport could run out 
of money by June because of the added 

expense of removing PFAS

38th

37th

48th

49th

The joys of driving  
in Massachusetts

(Out of 50 states, here’s where we rank.)

38th
Share of rush-hour traffic 

congestion

37th
Average gas prices

48th 
Auto maintenance costs

49th
Road quality

Source: Wallethub

PHOTOS: GABRIELLE MANNINO

How to become  
a grants wizard

Christine Todd talks  
with her group during  
the seminar.

Kathie Olsen of Martha’s Vineyard 
Donors Collaborative led the 
grant-writing workshop.
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The Health Beat

Sponsored by

Welcome to the Martha’s Vineyard Hospital Health Beat. The monthly Beat will inform and advise you on health issues, 

share health tips, and help you become better acquainted with Martha’s Vineyard Hospital, the physicians, and staff. 

O pen Enrollment refers to the yearly pe-
riod when people can enroll in a health 
insurance plan. The enrollment peri-

ods for commercial plans are typically in 
November and December, Medicare plans 
are from Oct 15 to Dec. 7 and the last open 
enrollment period for the Health Connector 
is Dec. 23 to Jan. 23.The Health Connector provides access to 

both subsidized plans and nonsubsidized 
plans for individuals. To be eligible for a sub-
sidized plan, you cannot have access to an 
employer-provided plan or qualify for Medi-
care or Medicaid. There is also an income 
limit to qualify for a subsidized plan through 
the Health Connector.“People, especially if they’re self-employed, 

may think they make too much money,” said 
Rocy Turner, Patient Financial Counselor at 
the hospital, “but after deductions, they may 
actually be eligible.” One question Turner gets frequently at this 

time of year is about Medicare Advantage 
plans, sometimes called Senior Care plans.

“One thing people may not realize about 
Martha’s Vineyard Hospital,” said Ed Olivier, 
CFO at the Hospital “is that we’re a Critical Ac-
cess Hospital, a class of hospital developed to 
ensure that Medicare beneficiaries have access 
to healthcare in rural areas — there are only 
three hospitals in the state in that category.” 
And the insurance reimbursement system 
works differently in Critical Access Hospitals.

“For Critical Access Hospitals,” Olivier 
said, “Medicare pays for the cost of care, ei-
ther emergency or elective care. Plans such as 
Medicare Advantage are permitted to pay an 
estimate of cost for emergency care, but elec-
tive care (including a visit to your primary-
care physician) is subject to a contract between 
the insurance company and hospital.”“If you find that your elective care at the 

hospital is not covered by your infor elective 
care at the hospital,” said Mary Lou Piland, 
Manager of Patients Access, “it’s because 
your insurance, for example the Medicare 
Advantage plan, likely was unwilling to ne-
gotiate a contract with us.”“So when an insurance company says you 

can get one plan to cover everything it sounds 
like a great deal until you realize you cannot 
use it at your local hospital,” Turner said.

Should you find that you don’t have the 

right coverage, the Medicare Advantage 
Disenrollment Period allows you to disenroll 
from a Medicare Advantage plan and return 
to traditional Medicare. This period runs 
from Jan. 1 to Feb. 14. The traditional Medi-
care coverage ensures that you have access to 
all services provided at MVH.“Everyone’s situation is different,” Turner 

says. “Talk to me to make sure you get the 

Open enrollment for the Health Connector ends 
Jan. 23

Regardless of your immigration status, the Health Connector is open to everyone.MVH has an in-house financial counselor.Vineyard Health Care Access is a great resource for 
insurance questions — they come to MVH several times 

a week to meet with patients.If you’re over 65, the SHINE (Serving the Health 
Insurance Needs of Everyone) Program provides free 
health insurance information and counseling to all 
Massachusetts residents with Medicare and their 
caregivers.

How long have you been at MVH, Rocy?I have been here for almost two years now.

What was your background 

before coming here?I am the mother of two chil-dren, ages 9 and 12. I com-pleted my associate’s degree in science while on Martha’s Vineyard, and I’m currently working on completing my bachelor’s degree in health care administration. 
How would you describe your job as patient financial counselor?

I guide patients in determin-ing appropriate financial assistance; I help them understand their financial 

liabilities with commercial insurance, assist patients in establishing payment plans, and assist in the health in-surance application process.
If there’s one piece of advice you could give people, what would that be?My advice to people is to make sure they are actively aware of their insurance status. The last thing you want to do when you are not feeling well is to figure out how you can get last-minute insurance coverage. 

BY GEOFF CURRIER

  MVH
Profiles

Rocy 
Turner, 
Patient 
Financial 
Counselor

LINKS AND CONTACT INFO:Vineyard Health Care Access: 508-696-0020
Health Connector: mahealthconnector.optum.com/individual/

The SHINE Program:  bit.ly/shineprog
You can reach a SHINE counselor at 800-243-4636.Rocy Turner: 508-957-9588. Email: mvhgetinsurance@partners.org

G
A

B
R

IE
L

L
E

 M
A

N
N

IN
O

     Did       you
    KNOW

Home in the Woods.Parry reflected, “I find that children specifically are more open energetically to the possibility of something happening. They take to it so well because they don’t have a preconceived wall built up against energy healing. It’s 

just something that comes so naturally to them.”Parry continued, “I am inspired to teach people of all ages and levels of health this restorative practice because of the direct positive effects I have noticed within my own well-being, and specifically when I began practicing on behalf of my young son. If a 

child is sick at all, the capacity to self-regulate the energet-ics of the body that can help them to heal is so powerful. As a parent, you have a spe-cial capacity to self-heal your child. I wanted to be able to empower other families to have a tool to use when their children are unwell or in need of energetic rebalancing.

“I also find that many fit-ness or well-being classes are typically for either children or adults — rarely both. I hope that encouraging peo-ple of all ages to practice to-gether will empower deeper healing capacity within our families and community, and allow for a unified family self-healing practice.”

But it isn’t just oneself or family members. Qi Gong can benefit individuals outside the room as well. Parry asked us each to set our own intention at the beginning of class — it could be for the optimal heal-ing of oneself, and also for those who are not in the room. “When your friends or loved ones are unwell, you 

want so badly to be able to do something to alleviate pain and symptoms while provid-ing hope and positivity. Qi Gong is the perfect tool to do so,” Parry said. After setting our intent, Parry took us through a short meditation that helped ground us. I sat in an up-right position, and became 

particularly aware of the soles of my feet touching the wood floor. My awareness shifted from the thoughts that normally occupy my mind to my body as a whole. Time flew by as we went through soothing sequences and mindful breathing. We stretched our arms out wide, and bent them at the elbows, 

slowly drawing the elbows toward each other, and then back out. This movement is called “lachi.” I could feel the energy between my hands grow and deflate like a balloon. We continued through standing and seated sequences for the next 45 minutes or so. By the end, we had moved every area 

of our body in every direc-tion. Nothing was strenuous, rushed, or even very big, but the movements loosened up my whole body as well as some persistent knots I seem to carry around. A sooth-ing, subtle energy buzzed through me.
Afterward, participant Erica Maloney reflected on 

having done the class with her children, Faye and Leona. “You definitely feel the en-ergy in the room,” she said. “You feel your body getting warmer. And it’s beautiful watching them. Faye was def-initely calm, just wandering through, and it is wonderful watching Leona do it. For them to focus on their body, 

head to toe, is amazing.”I turned to Leona and asked what it felt like to practice Qi Gong. She quietly responded, “Love.”  
Allison Cameron Parry is a Level 1 Zhineng Wisdom Heal-ing Qi Gong Instructor certi-fied by the ChiCenter. She’s been practicing for about six 

years and teaching for three. She teaches every Saturday at 3 pm at Pathways Arts at 9 State Rd., Chilmark. She also teaches Mondays at 5 pm at Howes House at 1042 State Rd., West Tisbury. All ages are welcome. If you can’t make it to classes and prefer to practice in pri-vate, Parry livestreams sessions at zoom.us/j/879792982.

Continued from Page B4

I find 
that 

many fitness 
or well being 
classes are 
typically for 
either children 
or adults — 
rarely both.

 –Allison Cameron Parry, Qi Gong instructor 

Cameron Parry balances brain energetics.

Allison Cameron Parry cultivates energy 
using lachi, a fundamental practice in the 
Zhineng Wisdom Healing Qi Gong practice.

Instructor Cameron Parry, right, passes Leona Maloney, 4, a heart shaped selenite rock, to set healing intentions at the beginning of the family Qi Gong class. Leona Maloney, 4, participates in the family Qi Gong class at Pathways.

PHOTOS: GABRIELLE MANNINO
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The High School View
The High School View is staffed and prepared entirely by students from the Martha’s Vineyard Regional High School, and published on their behalf 

by The Martha’s Vineyard Times, with the generous assistance of the sponsors whose names appear below.

 

Mon.–Fri., 7:30am–5pm • Sat., 8am–12noon • Old Stage Road, across from Takemmy Farm in West Tisbury • 508-693-5975 or 508-693-0025

EXCAVATIONJOHN KEENE

George A.  
Santos, Jr. O.D.

Adult & Children 
Vision Care,  

Vision Therapy 
Contact Lenses

638 Main St., Vineyard Haven

508-693-7222

VINEYARD
AUTO 

SCHOOL
508-696-3748

VINEYARDAUTO
SCHOOL.COM151 Lagoon Pond Road, Vineyard Haven

508-627-4441    www.mvmuseum.org

 E x p l o r i n g  I s l a n d 

 H i s t o r y

Change address! 151 Lagoon Pond 
Road, Vineyard Haven

BY SARA CREATO

Due to the growing pop-
ulation of newcomers 
from Brazil, the Mar-

tha’s Vineyard Region-
al High School (MVRHS) 
School Committee recently 
voted to expand the English 
as a Second Language (ESL) 
program by hiring both a 
full-time English as a Sec-
ond Language/English Lan-
guage Learners (ELL) teach-
er, and also an interpreter. 
One of the goals of the plan 

is to ultimately provide each 
ESL classroom with at least 
two teachers.

According to ESL teacher 
Dianne Norton, there were 
73 ELL students enrolled in 
2018, as compared with only 
13 in 1999. The influx of 
students over the past decade 
has made the expansion plan 
popular among ESL teachers. 

ESL teacher Cheri Cluff 
was among the group of 
teachers in support of the 
plan. “We used to have no 
more than 10 students per 

class. Now the classes have 
gotten very big. For example, 
my beginner class has 20 
students in it right now, and 
that number will probably 
go up. Usually more stu-
dents come in January and 
February, because schools in 
most Brazilian communities 
end in December, so sum-
mer vacation [there] is Janu-
ary and February.”  

Ms. Cluff believes the in-
crease in class sizes warrants 
attention. “I think [the ESL 
expansion plan] will be help-
ful and important for helping 
immigrant students coming 
here to learn English more 
quickly, and to give them the 

support they need,” she said. 
Teachers believe that small-

er classes will allow students 
to more efficiently gain the 
skills needed to integrate into 
general education classes, 
while simultaneously allow-
ing students who are strug-
gling to get the individual 
support they need.

MVRHS is in the process 
of making offers and signing 
contracts with two new hires.

“I’m so glad that we have 
such a large population of 
students who are coming 
here from different cultures 
to bring such an awesome 
diversity to the school,”  said 
Ms. Dingledy. HSV

BY ALEXIS CONDON 
AND EMILY GAZZANIGA

DECA club members dem-
onstrated their busi-
ness acumen at the an-

nual Southeast Massachusetts 
DECA competition this past 
Thursday and Friday at the 
Hyannis Conference Center. 
DECA, formerly known as 
Distributive Education Clubs 
of America, is a competition 
that allows students to show-
case their proficiency in dif-
ferent categories of business 
through interactive role-play. 
It is a worldwide program of 
235,000 members that pre-
pares high school students 
for a career in business, mar-
keting, entrepreneurship, fi-
nance, and hospitality.

Brian Jakusik, who ad-
vises DECA and the Business 
Club, teaches six business-re-
lated courses including intro-
duction to business, market-
ing, sports management, and 
sales and promotion at the 
Martha’s Vineyard Regional 
High School (MVRHS). 

The Business Club, which 
includes many DECA mem-
bers, spends the majority of 
their year creating promo-
tions for businesses and 
events in the school commu-
nity, and partaking in com-
munity service projects, as 
well as fundraising for DECA.

As of right now, MVRHS 
students who participate in 
DECA do most of their prepa-
ration when they have time 
during business classes that 
they take, or during DECA 
meetings during Flex block 
on Thursdays. Mr. Jakusik 
hopes to eventually merge his 
Business Club with DECA 
and create an in-school class 
just for the DECA conference.

“Most schools competing in 
DECA have a class dedicated 
to the event. Our students 
do incredibly well for the 
amount of preparation time 
we have, compared with other 
schools,” said Mr. Jakusik.

The Business Club has over 
50 members, 21 of whom 
chose to participate in DECA 
this year, ranging from 
freshmen to seniors. Twelve 
Southeast Massachusetts 
schools with 1,500 students 
total met at the preliminary 
competition on Thursday. 
MVRHS students competed 
in categories of interest to 
them, such as entrepreneur-
ship, marketing, human 
resources, food marketing 
services, and apparel market-
ing. Twenty to 30 students at 
the conference compete in 
each role-play category. 

Competitors are given a 
hypothetical scenario unique 
to their category in which 
they must determine the best 

business strategy. They then 
have 10 minutes to plan for 
their role-play, followed by 
a presentation to a judge for 
their category. 

Sophomore Asher Gates, 
a new participant in DECA 
this year, competed in the 
entrepreneurship category. 
Asher’s role-play was based 
on a new restaurant opening 
in an impoverished town and 

the tactics that could be used 
to make the restaurant ap-
peal to the community.

Asher said, “I learned so 
much about business that I 
didn’t know before. Confi-
dence makes a huge differ-
ence, and appeals to the con-
sumer much more. DECA 
taught me to be confident in 
what I’m saying, even if I may 
not know everything.”

Out of the 21 MVRHS 

students who competed at 
DECA, five qualified to move 
on to the statewide competi-
tion in March. To qualify, 
one has to place in the top six 
of their category. 

Senior Matt Morris also 
attended DECA for the first 
time this year, and though 
he went into the competition 
with low expectations, he 
ended up qualifying for the 

state competition. He com-
peted in sports entertain-
ment. Matt said, “You can 
prepare as much as you want, 
but confidence is the true key 
to being successful.”

DECA president Owen 
Engler has now qualified 
for the statewide competi-
tion twice. He said, “DECA 
is just an awesome experi-
ence. Members who didn’t 
anticipate doing as well as 

they did exceeded their own 
expectations, and you can 
see how happy it makes these 
students.”

His winning role-play con-
sisted of a regional chain of 
grocery stores called Neigh-
borhood Market that wanted 
to expand into other areas 
while maintaining their local 
ties. Owen’s challenge was to 
determine what service the 
market could implement in 
order to compete with other 
chains. He suggested that 
they implement a food-deliv-

ery service like Stop & Shop’s 
Peapod or Amazon Fresh.

Mr. Jakusik and other 
DECA members wish there 
were more female club mem-
bers. This year, only four 
females from MVRHS at-
tended the conference.

“I feel that women have an 
advantage in business. To 
be incredibly successful in 
business, you need to build 
relationships. Women excel 

at building relationships, and 
when you form strong rela-
tionships, you become more 
successful,” said Mr. Jakusik. 
He implemented an all-
female business club called 
STRIVE last year.

Owen, who feels strongly 
that women should get 
more involved in the busi-
ness world, said, “Our club 
is primarily male members, 
which I think is unfortunate. 
Encouraging more females 
from our school to join is 
important, because it’s not 

just business. DECA is about 
thinking on your feet and 
strengthening interview 
skills, which is beneficial to 
everyone. Wherever you go, 
you’re going to use business 
in every aspect of your life.”

Asher said, “If you’re afraid 
to try something like DECA, 
step out of your comfort zone 
and do it. I had a great expe-
rience, and I can’t wait until 
next year.” HSV 

E  C: Alexis Condon, Mackenzie Condon, Henry Hitchings   •   A E I C: Addy Hayman, Emma Searle  •   A E: Astoria Hall
P E: Colin Henke   •   M A: Astoria Hall   •   F A: Kate Hennigan

Business enthusiasts place at competition

BRIAN JAKUSIK

School Committee votes to expand ESL Program
Dianne Norton 
teaches her 
English language 
learners’ class.

This year’s DECA competitors from MVRHS 
gather to celebrate their many awards.
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Call 508-693-6100 • Press 2

Get recognition for  
your public support

To advertise:

We offer Community Sponsorship opportunities. Call us to see what we can do for you.

2019 EDITION OF

SUNDAY, AUGUST 11 & MONDAY, AUGUST 12

ILLUSTRATION BY ELISSA TURNBULL

Be seen as a  
Community Sponsor 

in any of our sponsorship pages, 
sections, and special publications.

You can also sponsor our webcam 
page on mvtimes.com 

TAKEN

TAKEN



Ad Sales: 508-693-6100, press 2 or adsales@mvtimes.com  ·  Classifieds: mvtclassifieds@mvtimes.com

Prices and opportunities valid 1/1/2020- 12/31/2020
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PLEASE NOTE: 
• The Times does not print the inserts; advertisers must supply the printed items.

SPECIFICATIONS:    Maximum size: 8.5”x11” | Minimum size: 5.5”x8” 
  • Single-sheet folded inserts must be machine-folded  
    (letter-style) with a tight crease and straight edge. No accordion folds. 
  • Booklet-style inserts must have their spine bound on the long side. 
  • Inserts should not be perforated. Paper stock should be 50# or greater.    
  • Inserts that do not meet the above criteria may be accommodated with 
    advance notice for an additional charge. 
  • Finished, folded piece cannot exceed 8.5x11”, and final fold must be on the longest side

PRICING (does not include the cost of printing)   
• $85 per 1,000 up to 1 ounce  

• $95 per 1,000 1.01 to 1.5 ounces  

• $105 per 1,000 1.51 to 2 ounces 

  Call for pricing for inserts over 2 ounces.

INSTRUCTIONS:
1.   PLACE YOUR INSERT REQUEST with your MV Times account representative 
 (issue date, number of inserts, cirulation requests).

2.  PROVIDE 10 ADVANCE COPIES of your inserts by 3:30 pm, Friday prior to  
publication to The MV Times, 30 Beach Road, Vineyard Haven, MA, 02568.

The advance copies allow us to check the weight, specs, and fold of your insert. The MV Times cannot 
be responsible for any issues that may arise as a result of incorrect sizing/folding that prevents mechanical insertion.  

3.  GET YOUR INSERTS TO US. You have two options:  

    A.    Deliver inserts to The Martha’s Vineyard Times office 30 Beach Road, Vineyard Haven 
8 DAYS PRIOR TO INSERTION DATE (Wednesday of the week before publication date)

        - OR -

      B.   Deliver inserts to our printer, Community Newspaper Company, 475 Washington Street, Auburn, MA 01501 
            6 DAYS PRIOR TO INSERTION DATE (Friday a week before publication).

**  Clearly label insert boxes “For Distribution in The Martha’s Vineyard Times.” Include your company name, the name of the insert, the quantity of boxes and inserts, 
and insertion date.** 

SPECIFICATIONS:    3x3” Full Color Pasted to the front page of every paper above the fold

PRICING: Cost: $150 per thousand papers; as an example, on a week with a 15,000 estimated 
circulation, the cost would be $2250. That includes design, color plates, set-up, printing, shipping, 
sticking, and distribution.

LEAD TIME:  minimum four weeks to allow for all design and approvals.

INSTRUCTIONS: PLACE YOUR STICKIES REQUEST with your MV Times 
account representativ.

Community Newspaper Company Contact: Chuck DeLeo, 508-626-4486  |  Receiving hours:  Monday–Friday, 8 am to 4 pm  

MV TIMES PRE-PRINTED INSERTS

FRONT AND CENTER WITH FRONT PAGE STICKIES
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BUSINESS DIRECTORIES

BUSINESS DIRECTORY
HEALTH & FITNESS DIRECTORY

When your Directory ad runs for 4 months you are eligible for a  

FREE 5” x 3” SPOTLIGHT AD.
Email a picture and text to your ad rep to get started.

$38/week 
$152 in a month 
w/ 4 Thursdays

 $190 in a month 
w/ 5 Thursdays

1.615” w x 1.488” h

1-module ad

$55/week
$220 in a month 
with 4 Thursdays
 $275 in a month 
with 5 Thursdays 

1.615” w x 3.063” h

2-module ad

$77/week
$308 in a month 
with 4 Thursdays
 $385 in a month 
with 5 Thursdays 

 

1.615” w x 4.639” h

3-module ad
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GRAY DEWEY 
Fence Contractor

All kinds of Fences & Gates

Stockade Fences removed & replaced 

Installing fence since 1974

781-718-4282 

Gray@deweyfence.com 

deweyfence.com

A U T O
  E U RO P A 
S T OR AG E

EUROPEAN AUTO 

REPAIR & SERVICE

5 08  693•8460

SECURE VEHICLE 

STORAGE
Insulated Warehouse Convenient to Fer

ry

Security System and Fire Protec
tion

Battery and Tire M
aintenance

All Makes and Models • Concierge Service
s

508 693-8460

email: storage@autoeuropamv.com

A U T O
  E U RO P A 
S T OR AG E

EUROPEAN AUTO 

REPAIR & SERVICE

5 08  693•8460

SECURE VEHICLE 

STORAGE
Insulated Warehouse Convenient to Fer

ry

Security System and Fire Protec
tion

Battery and Tire M
aintenance

All Makes and Models • Concierge Service
s

508 693-8460

email: storage@autoeuropamv.com

AUTOMOTIVE STORAGE

BICYCLE SALES SERVICE

Since 1975

New Bicycles 

Fitness Equipment 

Professional Repairs

Huge Parts Selection 

Accessories 

Car Racks 
Helmets

Mon–Sat. 9–6

508-693-696
6

State Road,  Vineyard Haven

AUTOMOTIVE

A U T O
  E U RO P A 
S T OR AG E

EUROPEAN AUTO 

REPAIR & SERVICE

5 08  693•8460

SECURE VEHICLE 

STORAGE
Insulated Warehouse Convenient to Fer

ry

Security System and Fire Protec
tion

Battery and Tire M
aintenance

All Makes and Models • Concierge Service
s

508 693-8460

email: storage@autoeuropamv.com

VOLVO, VOLKSWAGEN, BMW, 

PORSCHE, AUDI, MINI COOPER 

AND SMART CAR

Advanced Diagnostics 

Service & Parts · Accessories 

508-693-8460
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FURNITURE

 508-693-9197   
LOCATED NEXT  

TO THE MV AIRPORT

22 YEARS 

ISLAND 

EXPERIENCE

• Free Estimates •

For All Your

Island 
Floor

Finishing and 

installation
needs

774 563 8347

David Murphy

Ful ly  Insured

WOOD
FLOORS

Installed, Sanded 
& Finished
W.H. Russell
508-693-3180

Cleaning & Repairs

FREE ESTIMATES

Rick McElhinney

508-560-0290

guttermanmv@hotmail.com

MCELHINNEY  

SEAMLESS GUTTERS

EXCAVATION

 

Old Stage Road, across from 

Takemmy Farm in West Tisbury

EXCAVATIONJOHN KEENE

508-693-5975508-693-5975

MARQUES
CARPENTRY

Uenes Marques
15 Years Experience on Island

508.958.5122

UenesMarques@hotmail.com

Roofing • Siding  

Renovations • Hardwood Floors 

Demolition Painting Decks 

Wooden Gutters 

Keith Fullin
License #104701Dave Bettencourt

License #13463

OIL BURNER
SALES & SERVICE

Renovations

Radiant Heating

Additions 

Tank Replacement 

Underground 

Tank Removal

Annual Tune-ups

Free Estimates

Specializing in the  

highest fuel efficient  

equiptment today

fullinheating@yahoo.com 

508-627-9595

Building & Remodeling

Christopher W. Cottrell

Licensed General Contractor

508-693-6139

eastcoastmv@verizon.net

Lic# CS69161 HIC# 106568

Est.
1981

eastcoastmv@gmail.com

GUTTERS
Seamless Aluminum

Copper,Wood

Free Estimates

Christopher W. Cottrell

Licensed General Contractor

508-693-6139

eastcoastmv@verizon.net

fully licensed & insured

Lic# CS69161

HIC# 106568

Est.
1981

eastcoastmv@gmail.com

BUSINESS D I R E C T O R Y

FLOORING

FENCING

S P O T L I G H T

McElhenney Seamless Gutters 

Please call 508-696-5317

Avoid Ice Dams 

this Winter! 

Schedule Gutter 

Cleanings now.   

BUILDING MATERIALS

Building Materials & Millwork

Kitchen & Bath Cabinetry

Windows & Doors

www.midcape.net • 508-693-3374

Free Kitchen & Bath 

Design Services!

Phone today for a quote 

on your next project!

Visit the new Kitchen 

Design Center &  

Marvin Showroom  

20 East Line Road, 

EDGARTOWN! 

Providing  

home heating  

comfort and  

quality care.

508-693-0900 

rmpacker.com

R.M. 
PACKER 
- COMPANY INC. - 

HVAC CONTRACTORS

Martha’s Vineyar
d

508-696-0390

U
N

IT

ED SHEET META
L

BRENNAN & CO., LLC.

Sales · Service · Installation

508-696-0043 • Fax 508-696-6874

High Efficiency

Heating & Air

Conditioning

Floor
Radiant

Heat

IRRIGATION

Martha’s
Vineyard
Irrigation
Complete Design

&

Installation

For Your Comm
ercial

or Residential

Lawns & Gardens

508-627-9125

P.O. Box 2241

Edgartown, MA

02539

ART SUPPLIES

HEATING

HEATING/COOLING

CONSTRUCTION

GUTTERS

LANDSCAPING

· Flowers,
Shrubs, Trees

· Lawn Mowing
& Pruning
· Fertilizer
Programs
· Organic Deep
Root Fertilizer

· Stone and Brick
Work
· Driveway & Law

n
Installations

· Bobcat Services

Organic Gardenin
g

and Landscaping
, Inc.

508-627-7094

BREWER TREE &

LAND CO., INC.

Est. 1983

We protect your #1 investment.

Lawn & Garden design,

installation & maintenance.

Driveways, walkways & patios.

Full Bobcat service: trenching,

brushcutting, holes dug, dirt moved, etc.

Fences installed, lawn & garden sprinklers

installed & serviced.

Fully Insured • Free Estimates

508-627-8603

INDIGO FARM
Full Service Landscape Design, 

Build, & Maintenance

www.indigofarm.com
508.696.6114

Maintenance

Spring & Fall Clean-ups

Perennials • Vegetables

Native Plantings

Organic Methods

Fertilizing • Brushcutting

Tree Work

ISA Certified Arborist 

Specialty Pruning of 

Trees & Shrubs

Hand Digging • Tree Spade

Removal • Chipping

Build

Site Grading • Hardscapes

Trenching • Drainage

Road & Parking

Fire Pits • Water Features

Bobcat • Light Excavation

STAY 
CONNECTED..

MVTIMES.COM

THE ISLAND`S ONLY

FULL-SERVICE OIL COMPANY

 •Heating Oil Delivery

 •Heating & Cooling Services

 •On-Site Fleet & Marine             

    Fueling Service

 •Heating Oil Delivery

 •On-Site Fleet & Marine            

    Fueling Service

islandenergy
inc.net

508-696-5959

JOIN

AND

ON

VINEYARD 
VISITOR

Get in!
508-693-6100  

danielle@mvtimes.com  • Lawn and Garden• Maintenance • 

Tre
e T

rim
m

ing
 •  B

ru
sh

 C
utt

ing

Seasonal Cleanup • Full Service

508-627-3937 

•   Bobcat Services •  Snow Plowing  •

Landscaping s Brush Cutting

Tree Pruning & Hazardous  

Tree Removal

Chipping sVista View

Property Management

Lawn & Garden Maintenance

Firewood s Care-taking

Stump Grinding s Lawn Care  

Turf & Irrigation 

Insulation

Driveways and Walkways

Free Estimates s Fully Insured

Dillon:  

508-560-1565
bilzeriantree@yahoo.com

HEATING

LANDSCAPING

ADVERTISE IN 

THE MV TIMES

BUSINESS

DIRECTORY  
CALL FOR DETAILS: 

508.693.6110

$36
Ads start at 

$36

 

APPLIANCE REPAIR

Same Day & PM Service Available

7 Days/Week

Great service - Rate $80

All Labor & Parts Guaranteed

20 Years Experience

Fully Insured

508-663-7941
Office Hours: 7AM-9PM

ASAP APPLIANCE  
REPAIR

Keith Fullin
License #104701Dave Bettencourt

License #13463

OIL BURNER
SALES & SERVICE

Renovations

Radiant Heating

Additions 

Tank Replacement 

Underground 

Tank Removal

Annual Tune-ups

Free Estimates

Specializing in the  

highest fuel efficient 

equiptment today

fullinheating@yahoo.com

508-627-9595 HVAC CONTRACTORS

Martha’s Vineyar
d

508-696-0390

U
N

IT

ED SHEET METATAT

L

BRENNAN & CO., LLC.

Sales · Service · Installation

508-696-0043 • Fax 508-696-6874

High Efficiency

Heating & Air

ConditioningConditioningConditioning

Floor
Radiant

HeatHeat

HEATING

HEATING/COOLING

LANDSCAPING

· Flowers,
Shrubs, Trees

· Lawn Mowing
& Pruning
· Fertilizer
Programs
· Organic Deep
Root Fertilizer

· Stone and Brick
Work
· Driveway & Law

n
Installations

· Bobcat Services

Organic Gardenin
g

Organic Gardenin
g

and Landscaping
, Inc.

and Landscaping
, Inc.

508-627-7094508-627-7094

VINEYARDVINEYARD
VISITORVINEYARD
VISITORVINEYARD

Get in!VISITOR
Get in!VISITOR

508-693-6100  

danielle@mvtimes.com • Lawn and Garden• Maintenance •

Tre
e T

rim
m

ing
 • B

ru
sh

 C
utt

ing

Seasonal Cleanup 
Seasonal Cleanup •Full Service

Full Service

508-627-3937 508-627-3937 

•   Bobcat Services •  Snow Plowing  •

Driveways and Walkways

Free Estimates s Fully Insured

Dillon:  

508-560-1565
bilzeriantree@yahoo.com
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HEALTH + FITNESS D I R E C T O R Y

READ
THE MARTHA’S 

V INEYARD T IMES 

ONLINE: 
mvtimes.com

Astrology
Consulations

Kathie Gibbs
508-693-8021

kgibbs@vineyard.net

ARLAN WISE
ASTROLOGER

*READ MY COLUMN ON*www.arlanwise.comREADINGS · LESSONS YEARLY UPDATES
508-645-9292arlanw@vineyard.netwisearlan@gmail.com

ASTROLOGY

Hearing Health for
Children & Adults

Lesley Segal, AuD
20 Indian Hill Rd., West Tisbury  508-696-4600

AUDIOLOGY

mvpsychologist.com 508.693.748140+ Years Experience

Sumner Z. Silverman, PhD.Licensed Psychologist

Issues of 
Creativity, 

Productivity
and Quality 

of Life

PSYCHOLOGY

INTEGRATIVE 
MEDICINE

S P O T L I G H T

Kathie has practiced Astrology for over  20 years, is a Certified Astrological  Professional by the  International  Society for Astrological Research. Kathie offers natal consultations and yearly  updates in person or by recorded phone conversa-tion.  Horary questions are taken. 
Classes, tutorials and gift certificates are available.

What IS Astrology?Simply stated, Astrology is the study of the  positions of the Sun, Moon and planets and how their cycles correspond to what is happening for  individuals as they experience their daily lives. Gain some new perspective into how you function, how you communicate, how you relate to others and what motivates you in your daily life. Let Astrology help you sort out current events in your life and give you insight into how to navigate changes and challenges before you. Astrology is a wonderful tool and guide for our lives. Try a consultation and experience a new  avenue of information and enlightenment!

Kathie Gibbs
Please call 508-693-8021  for an appointment or more information.

25 Years Experience  
Providing 

Nutrition Counseling &  Medical Nutrition Therapy
Let us help you:

 • Lose weight permanently • Lower your blood pressure,    blood sugar, and cholesterol • Manage eating disorders • Manage digestive conditions • Navigate food allergies  • Prevent diabetes, heart    disease, and more
Also offering:
 • Body Fat Analysis 
 • Farm to Kitchen experiences
Prudence Athearn Levy,  MS, RD, LD, Nutritionist

Josh Levy,  
MS, RD, LD, Nutritionist
Learn more by calling 

508-627-3235 or visit:
vineyardnutrition.com

Environmental Health Center of Martha’s Vineyard
General, Preventive and Environmental Medicine

Hormone
management,
cutting edge
therapies.

All chronic illnesses, 
allergies & 

mental health 
issues.

Lisa Nagy M.D. • 508-693-1300 • www.lisanagy.comAccepting most insurance plans

Vineyard
Personalized Medicine

General, Preventive and Environmental Medicine 

Lisa Nagy M.D.  508 693 1300•www.lisanagy.com

Hormone 
management, cutting edge therapies. 

All chronic illnesses, allergies & mental health 
issues.

Vineyard Electrology formerly EILEEN T. REILLY,  R.E., offers 20 years experience in Permanent Hair Removal. State of the art epilation technology.  Have you called Eileen yet?   55 SKIFF AVE., V.H. 
508-687-9121 or vineyardelectrology@gmail.com

NUTRITION PSYCHIC MEDIUM CHANNEL

Constance  
Messmer

Psychic · Medium · Channel
Reiki Master · Bowen �erapist 

508.645.2211
constancemessmer.com

COUNSELING

Catherine Keller  
MSW, LICSW

Phone: 707-972-9071

20 Years Professional Experience
Now accepting 

Blue Cross/Blue Shield and Medicare

HAIR 
REMOVAL

Lisa CottrellMA Counseling Psychology
Psychotherapist

Children, Adolescents, and Adults

Accepting new clients(508) 400-0922COUNSELING

The Local is packed with stories of the way locals live, at home, at work; how we eat, dress, get healthy, and get off the Rock! 

 Brought to you by

To advertise in 2018 cal l  508-693-6100 and press 2 to speak to an ad rep.

Have you 

read it yet?

life. Many of them grew up here, and are committed to this town. I certainly don’t have the answers about how to hire a new police chief. And I certainly don’t know whether bringing someone in from off-Island is the best option or not. All of which probably explains why they haven’t asked for my help.
What I do know is that the people in our depart-ment are good people, who have given many years of service to this town. They have strong ties to the Island. They know the members of the commu-nity. They have kids in our schools, and parents and extended family in town. In my heart of hearts, I feel that that should count for something. I know that valid points can be made for hiring a company to assist with this important task. But someone did have an interesting point at the selectmen’s meeting today. Why promote the fire chief from within but hire an off-Island agency to look outside our com-munity for the police chief? I don’t know all the ins and outs about it, but 

I do think it would be safe to say that it may be time to have a written policy for how to hire for this posi-tion from this day forward and stick with it. It may ease some minds in our close-knit community.There will be a parent edu-cation evening on Wednes-day, Jan. 17, from 5:30 pm until 7 pm at the M.V. Family Center titled “Violent Play: Yay or Nay,” which deals with violent fantasy play. According to their email, our culture is full of images of violence that are far too complex for young children to comprehend. At the same time, the play encouraged by these images makes adults uncomfortable. How can we encourage healthy play and help the children to arrive at rules and limits that will help them feel secure? This work-shop will explore the ways young children make sense of violence in our culture, and ways we can help them deal with it constructively. The workshop will be pre-sented by Jane Katch, author of “Under Deadman’s Skin.” Dinner and childcare are provided, and preregistra-tion required. Call or email the M.V. Family Center to register at 508-687-9182 or mvfamilycenter@gmail.com.Happy birthday wishes go out to my cousin, Kevin 

Ryan, on Jan. 7, and Alissa Mattison Purda on Jan. 8. And a happy first anniversa-ry to my other cousin, Jona-than Ryan, and his wife, Riss Rosado, on Jan. 7 as well.Don’t forget that this Friday, Jan. 12, is a profes-sional day for teachers Island-wide, and Monday is Martin Luther King Day, so kids have a four-day weekend ahead of them. Be sure to plan accordingly.I am still in disbelief that we lost Coo Cavallo last week. Talk about someone so full of life. I saw him laughing and joking in the Post Office parking lot on the Saturday morning before he died, and I was greeted with a big wave and smile, as always. Oh, how I loved the Barber-shop Deli back in the day. It had the best roast beef sandwiches. Yes, I always got the same thing back then, and they were per-fect. I can remember the tables and decor like it was yesterday, and Coo behind the counter. He was such a huge part of this com-munity, and I never heard a bad word said about him. In this day and age, that’s rare. Sending my thoughts to his family during this sad time.
I wish you all a healthy and happy week ahead. MVT

Edgartown
Continued from Page B3

martha’s vineyard  district court report
Jan. 2, 2018

Zhivko Sakaliev, Edgartown; DOB 7/18/95, receiving stolen property over $250, larceny over $250, lar-ceny from a building: continued to pretrial conference.

Jan. 5, 2018

Anna Greene, West Tisbury; DOB 3/5/69, assault and battery on a family/household member: contin-ued to pretrial conference.
James H. Hart, Vineyard Haven; DOB 8/21/95, disorderly conduct, resisting arrest: continued to pre-trial conference.

Zadoc Elliot Moreis, Vineyard Haven; DOB 2/11/86, interfering with police officer: dismissed at the request of the commonwealth; dis-orderly conduct: dismissed at the request of the commonwealth. 
Zadoc Elliot Moreis, Vineyard 

Haven; DOB 2/11/86, disorderly con-duct: guilty, filed.

Joshua R. Potter, Oak Bluffs; DOB 2/11/86, OUI-liquor or .08%: continued without a finding for one year, the defendant is to attend the driver alcohol education program with a loss of license for 45 days and must pay a state fee of $250, $125 HIF, $50 VW, $50 VDD, and $65 PSF; negligent operation of motor vehicle: dismissed at the request of the commonwealth; marked lanes violation: not responsible.

Jan. 8, 2018

Jennifer L. Griffiths, Vineyard Haven; DOB 8/28/87, OUI-liquor or .08%: not responsible; negligent operation of motor vehicle: not guilty; marked lanes violation: not responsible.

Bernard James Lebarre, Edgar-town; DOB 5/30/61, operating motor 

vehicle with suspended license: to be dismissed upon payment of $150 court cost.
Patricia C.D. Oliveira, Vineyard Haven; DOB 6/1/98, operating mo-tor vehicle with suspended license: to be dismissed upon payment of $150 court cost.

Julio A. Ventura, Everett; DOB 1/18/90, assault and battery caus-ing serious bodily injury: pretrial probation for one year, must pay $1,380 restitution.

Key to Abbreviations
HIF = head injury assessment fee
OUI - liquor or .08%=operating motor vehicle m/percentage, by weight,   of alcohol in blood of.08 or greater    or while under the influence of    intoxicating liquor  

PSF = monthly probation supervision feeVDD = victims of drunk driving trust  fund fee
VWF = victims witness assessment fee

Get recognition for your public support

To advertise call 508-693-6100 • Press 2

SUPPORT THE HIGH SCHOOL VIEW
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ALL PRINT CLASSIFIED ADS INCLUDE 
YOUR AD ONLINE FOR FREE

CLASSIFIEDS

 SUBMIT YOUR AD ONLINE TO SEE YOUR AD  
APPEAR ONLINE RIGHT AWAY!

www.mvtimes.com/classifieds  

Legals 
$.68/word
Add a photo - $15/week
Add a border - $7/week

NO REFUNDS ON CONTRACT PRICES.  
YOU MAY STOP YOUR AD ANYTIME, BUT YOUR CONTRACT RATE STILL APPLIES

(Example: Select 10 weeks, pay for 10 weeks.  �ere are no refunds if ad is cancelled before 10 weeks)

DISPLAY ADVERTISING 
2-16 Modules: $70/Module

Auto, Boat, Truck, Motorcycle Special 
– Private Parties Only –
$79 for 8 weeks and add a photo for free.
 Up to 30 words. You provide the photo. 

Lost and Found — Free 
Lost and found ads run for four weeks.  
 �ere is a 20-word limit. 

Bargain Box — Free  
Deadline - 3 pm on Monday  
No charge for bargain box ads, but restrictions apply: Ads are 
limited to noncommercial customers (businesses may list free 
items); there is a maximum of 20 words; all items must be priced 
individually; no item can exceed $100; one ad per household; 
ads expire a�er two weeks. Listings for flowers, garden plants, 
firewood or manure must be free.  No listings for animals. 

Words   1 week           2 weeks         3 weeks           4 weeks           10 weeks        Year 

1 to 20 $26 $47 $59 $68 $131 $604

21 to 35 $34 $59 $75 $87 $168 $788

36 to 50 $44 $76 $95 $110 $210 $1013

Over 50 words $.77/word $.70 $.60 $.54 $.40 $.36

Add photo: $15/week    |     Add border: $7/week*

Adding a border has an added bonus: Your ad will appear at the top of the page online! 
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VINTAGE ARMLESS ROCKING CHAIR

Vintage solid mahogany armless 

rocking chair with clean lines, solid 

joints, original clear finish in very 

good condition $24. 508-693-4596

BRAND NEW WOOL PEACOAT

Vince Camuto. Vermilion red. XL. 

$100. 774-563-5337.

COMPACT 4 BURNER ELECTRIC OVEN 

RANGE

$100. 617-633-1320.

FISHER-PRICE SNUGABEAR SWING

Bought new on Amazon, 9/15/17. 

Two swinging motions to help 

soothe baby. Excellent condition, 

and highly rated, $79. 508-560-

6009.

FREE 16” TV SCREEN

774-563-5337.

FREE LEATHER RECLINER

Old, but comfortable. 508-693-

2376.

FREE MATCHED PAIR OF SOFAS

Two 7-foot sofas, identical Tan 

fabric upholstery. Excellent condi-

tion. Available when new ones 

arrive but come see them now. 

781-622-7086.

FREE TRUCK BED LINER-TACOMA

Nearly new Rough Liner, over rail, 

fits 6‘ Xtracab ‘95-‘04. Call or text 

781-622-7086.

FREE TV 32 INCH TOSHIBA COLOR 

TELEVISION

Very good picture, but not HD. Call 

Jim, 508-737-4688.

ICE SKATES

Perfect for the Pond and Rink, 

Lady’s Celebrity sz 6B -Great con-

dition $75. 508-287-6183.

KEROSENE, WORK BENCH, CAT CARRIER

Portable Kerosene heater, new 

wick, comes with 10-gallons of 

Kerosene $25. Black & Decker 

work bench $25, Free Kitty cat car-

rier 508-965-2714.

LIGHT BOX BEATS WINTER BLUES

Day Light 10,000 LUX light box, 

used but still in box, orig $109, 

now $50. Text 303-817-1936.

OUTDOOR EXTENSION CORD

25’ 16 gauge with ground. In excel-

lent condition due to infrequent 

use. $10. 508-693-1129.

PARROT DRONE/SHERPA PET CARRY

PARROT-AR2.quadcopter-drone 

w/720hd onboard camera, can-be-

used-for real estate photography 

$50, nice Sherpa medium pet 

travel carrier/brown-w/ brass trim, 

used-once $18. 508-693-4596.

PIANO AND WOMEN’S SKI JACKET

Wellington piano in good condi-

tion. $75 XS women’s, white/red 

ski jacket. $50. (774) 836-4776.

PRINTER INK

HP 952XL Black, 952 Cyan,Yellow, 

Magenta Combo-pack. On Amazon 

for $112.Yours for $50. Tel: 508-

627-1513.

SIX 83”L WOOD COLUMNS

Good condition. $75 each. 508-

627-5975.

SOLID PINE ENT/TV ARMOIRE

Beautiful solid pine pickled finish 

entertainment center w/recessed 

doors, fits 33.75”W TV, bottom 

gaming shelves. 43”Wx74”Hx24”D. 

OB, $100. Call 407-376-5273.

STEP IT UP IN THE NEW YEAR

Fitbit Flex with charger and 3 extra 

bands.  Works perfectly. $30.  Sam-

sung 20” computer monitor. Excel-

lent condition. FREE 561-629-3736

TV

Nice 32 inch flat screen works 

perfect, two remotes $100. Call 

508-693-6485.

XC SKIS; SKATES

78” XC skis, poles, boots, $60; 60” 

XC skis, poles, boots, like new, 

$75; Women’s skates, good condi-

tion, $25. 508-693-1071.

• Bargain Box ads are free; call and renew after 2 weeks.

• Prices must be listed with each item.

• Limit on sale price is $100.

• Deadline is 3 pm on Monday before publication.

• Businesses may list free items only.

• No listings for animals.

• 20 words maximum.

• One ad per household. 

• Listed flowers, garden plants, firewood, 

 and manure must be free.

BARGAINBOX
Post ads online anytime at www.mvtimes.com • To place ads, or for more info, e-mail Bridget at class@mvtimes.com or call 508-693-6110.

DOWNTOWN OAK BLUFFS 2500 SQ.FT

Contemporary space high ceilings 

across from bowling alley off Cir-

cuit. Turnkey retail, gallery, office, 

capability for restaurant, catering, 

specialty shop. 508-685-9232.

EDGARTOWN B-II, COMMERCIAL OR 

OFFICE RENTAL

1600 sq. ft. with 5 individual of-

fices around a central room. Full 

AC heat and ample parking, near 

post office, private entry. Available 

immediately. Owner will negotiate 

redecoration. Shown by appoint-

ment. Contact 508-627-3337.

LEASE WITH OPTION TO BUY

600 Sq. Ft. & 730 Sq. Ft. rooms 

with half bath. 3 phase electric & 

parking. Suitable for most busi-

nesses: repair shop, gallery, retail, 

food etc. Call 508-693-4219.

OAK BLUFFS CIRCUIT AVE

Commercial Building for rent. 

Prime location on Circuit Avenue 

with plenty of foot traffic. This 

building has over 1700 square feet 

of interior space with two 1/2 bath-

rooms and a full basement. Please 

call Lisa Lucier Anchor Realty of 

Martha's Vineyard 508-696-7777

RETAIL SPACE FOR RENT

Pine Village Shops. 1,000 sq. ft 

unit, State Road Frontage. Call Ron 

or June Pine 239-540-9499.

SEASONAL RENTAL: WEST TISBURY

1400 sf. Ideal State Rd. retail 

location. Mid-May thru Mid-Oct. 

774-836-4397.

SECOND FLOOR, SMALL OFFICE 

AVAILABLE

Available February 1, 2018. Second 

floor, Small office, 95 sq. ft. $425 

per month/ 1 yr rental. All utilities 

included. Plenty of parking Call 

508-627-3337.

BUSINESS OPPORTUNITIES

FELLAS ON UNION

What is known as "Fellas on 

UNION". great location near steam-

ship authority in Vineyard Haven. 

This is a business only, real estate 

not being sold. Solid lease with 7 

years left of a 10 year lease. Seller 

says great landlord and likely a 

long term lease can be worked out 

to accommodate new buyers. All 

fairly new equipment, & furniture, 

walk in cooler and separate walk in 

freezer. to much to list. Bathroom 

out front for patrons and an em-

ployee bathroom in kitchen. Out-

door seating in rear that is fenced 

in private and seating on sidewalk 

out front. Parking in rear for New 

owners car possibly two cars. 

The business will accommodate 

50 seats. Inside and out has been 

completely renovated, looks 

sharp!. easy to show Call me for 

more details, pictures etc. Sellers 

offering it at $185,000. Triple net 

lease. Rene Ben David cell 508-

847-4864. Ocean Park Realty MV, 

69 Circuit Avenue, Oak Bluffs, 

www.oceanparkmv.com

RESTAURANT 4 SALE

Small restaurant- breakfast and 

lunch - nice profit- years worth of 

regulars $60,000 serious inquiries 

only call 508-627-1390.

YEAR-ROUND RENTALS

YEAR ROUND 3 BEDROOM HOUSE

Oak Bluffs House available Febru-

ary. Central location all towns 

accessible easy, near Oak Bluffs 

elementary and close to town. 3 

bedrooms and 2 bath. $2500 per 

month. Utilities not included. Call 

to inquire further (508) 560- 8855 

references will be required. Renters 

policy required and 1st, Last, and 

Security prior to move in.

WINTER RENTALS

WINTER RENTALS - VH

1 bedroom, 3 bedroom and 2 bed-

room/2 bath. Great cozy rentals in 

Vineyard Haven for non smokers. 

No pets. Month to Month. Variable 

pricing. Through June 1. 310-213-

5472.
APARTMENTS/ROOMS

OAK BLUFFS- STUDIO APARTMENT

Studio apartment in quiet as-

sociation neighborhood. 2nd floor. 

Private entrance.AC, full bath, 

kitchenette. WIFI. Parking. Ac-

cess to WD. Ideal for two people. 

No pets. Mid-May thru Mid-Oct. 

$10,000 incl. utilities. grose14@

hotmail.com.

ROOM FEB1-JUNE1 VINEYARD HAVEN

Room+Sitting/office space. 

Kitchen/laundry/Cable/wifi/utilities 

Incuded. Bath shared with one. I 

am a non-smoking/non-drinking 

senior. No Pets-1 person. $800 

mo. 508-648-5842.

ROOM FOR RENT--WEST TISBURY

Large clean bedroom, kitchen and 

laundry privileges, single person/

no couples, MUST have full time 

job and running car, no pet al-

lergies, WIFI internet/TV cable, 

possible year round, $165 a week, 

$330 damage/security deposit. Call 

Cheryl--774-563-8400.

SHORT TERM - 4MOS.

1-bedroom furnished apartment. 

Utilities included. Jan-May. $1100/

mo. Year Round starting in May-

$1600/mo. 1-2 people (adults). No 

pets. 508-693-3326 leave message.

RENTALS

WEST TISBURY HOME FOR RENT

1-2 people. Possibly year round. 

$1200/mo. Possibly summer (more 

$). 508-939-1414.

ARTICLES FOR SALE

MISCELLANEOUS FURNITURE

Dining room set (table, 4 

chairs)$100; 2 trundle bed sets (4 

beds total) $100 ea.set or $150 

both sets; 4 night stands $25 ea; 

sleeper sofa $50; 3 lamps $10 ea; 

2 side tables $25 each; bookcase 

$10. Edgartown. Pick up. 201-

207-7568

YARD SALES

ESTATE SALE

Saturday January 13th, 9-4.  Tools, 

Household goods, Furniture.  47 

Munroe Ave. Oak Bluffs, (508) 

687-9419.

CUTTYHUNK SHIPWRECK EBONY

Cuttyhunk Ebony Logwood. 

Recovered from circa 1860 Wreck. 

Favored By Artisans, Wood Work-

ers, Collectors. (3) Nice Large Logs 

Available (774)451-2889, Lynchma-

rine@comcast.net

WANTED

I PAY CA$H FOR VEHICLES

$$ I buy cars, trucks and vans any 

condition.Cash on the spot. No 

title? No problem! 508-509-9559, 

tashmoomotors@yahoo.com

AUTO SALES

*2000 VOLVO C70 CONVERTIBLE*

Classic luxury convertible, for 

sunny skies and starry nights! 

Immaculate inside and out. Shiny 

black over tan leather interior, auto-

matic, power top, only 79K original 

miles. Fully serviced $8985. Tom 

508-693-5532 www.mccurdymo-

torcars.com

*2003 LAND ROVER DISCOVERY*

Luxury 4x4 for your island home! 

Silver over gray leather interior, 

automatic, moon roof, roof rack. 

Brand new motor from Atlantic 

British has 3000 miles, only 90K 

miles on odometer. Fully serviced 

$17,650.Tom 508-693-5532 www.

mccurdymotorcars.com

*2007 MERCEDES-BENZ E350 4MATIC 

WAGON*

Luxury all-wheel drive wagon with 

room for seven! Gray over gray 

leather interior, automatic, third 

row seat, only 106,000 original 

miles. Fully serviced $13,900. Tom 

508-693-5532 www.mccurdymo-

torcars.com

*2008 SUBARU OUTBACK*

RARE 5 speed stick shift! One 

owner, gray over gray interior, 5 

speed manual, only 68,000 original 

miles. Fully serviced $13,900. Tom 

508-693-5532 www.mccurdymo-

torcars.com

*2009 MINI COOPER*

Fun little sports car in flawless con-

dition! Off white over black interior, 

automatic, panoramic moon roof, 

only 49,000 original miles. Fully 

serviced $13,500. Tom 508-693-

5532 www.mccurdymotorcars.

com

*WHY TAKE THE BOAT?*

Always a great selection right here 

on Martha's Vineyard. We also 

buy cars! Call Tom 508-693-5532. 

www.mccurdymotorcars.com

2001 JEEP GRAND CHEROKEE

60th Anniversary Edition. 113K 

miles. Exceptional condition. 

$3200. 508-627-5696.

2003 BMW 525I SILVER

E39 2.5liter automatic 4 door Runs 

and Drives Needs some work 

$2,000. 508-463-6819.

2005 TOYOTA AVALON LTD:

Every Option, Meticulously Main-

tained, New Tires, New Brakes, 

Documented Service Record, 4 

Blizzak Ws80 Snow Tires on OEM 

Winter Wheels, Extras. 114,000 

miles $7,900. Contact Peter @ 

(508) 696-9009.

95 F350 7.3

Strong turbo diesel, motor 

changed with 130k, transmission 2 

years old, S&B intake, 4” Diamond 

Eye stainless exhaust, Edge 

programmer. Lots of work done w/

receipts. Great work truck $5,000. 

774-563-9488.

2012 GMC SIERRA

45,000 mi, excellent condition, very 

well maintained, one owner, top 

quality Weather Guard tool box and 

Trac Racks. $19,850. 617-833-

8408.

CHEVY SILVERADO

339-337-4980.

TRACTORS/TRAILERS

FOR SALE

1997 Bobcat 763 Skid Steer Load-

er. Great Condition. 1800 Hours. 46 

hp. $2100. Call: 617-706-6736.

HELP WANTED

7A FOODS

Seeks Line cook/kitchen help. Pls. 

apply at 7afoods@gmail.com

ADMINISTRATIVE ASSISTANT NEEDED 

PT/FT

Outstanding opportunity for a 

highly organized seasoned admin 

with current computer skills to 

work in a small office with a friendly 

environment. Excellent phone, 

email, and data entry skills re-

quired. Background in HR, Sales & 

Marketing and/or Hospitality a plus. 

Please send a current PDF resume 

for Immediate consideration to 

hirememv@gmail.com

ASSISTANT: OFFICE / PERSONAL

Year round.15 hrs/wk increasing 

up to 30 hrs/wk. Must be person-

able, self-directed, very organized, 

and computer literate. Must have 

reliable vehicle. Email resume to 

rhodgson@fontbureau.com

BRISSETTE ELECTRIC INC.

Brissette Electric Inc. is searching 

for a licensed electrician to join our 

crew. You must be self motivated 

and a team player.  Excellent pay 

and benefits. Please send resume 

and references to: info@briselec-

tric.com or call 508-693-0764

CARPENTERS HELPER

Looking for Carpenters helper 

to start immediately. Entry level 

position for someone who wants 

to learn the trade. Must have a car, 

valid drivers license, and be able to 

communicate in English. Call and 

leave a message 508-627-3370.

CUSTOM WINDOW TREATMENT 

INSTALLER

Our business is expanding and we 

are looking to add a team member 

to our growing custom window 

treatment department. Experience 

preferred. Full time, year around 

with benefits. Vineyard Decora-

tors is under new ownership and 

management- check us out on our 

new website! Please call 508-693-

9197 if you are interested or email 

resume to sales@vineyarddecora-

tors.com

DEPT. PUBLIC WORKS - SEASONAL 

LABORER

Dept. of Public Works seasonal 

Laborer position available; per-

forms a variety of manual labor 

tasks related to public works 

operation including road repair and 

maintenance, storm preparation, 

building and grounds construction 

and sanitation duties. $15.20 per 

hr, Part Time. Applications available 

on website or in Town Hall. Ap-

plicants should submit applications 

to Human Resources pbennett@

tisburyma.gov, Tisbury Town Hall, 

51 Spring Street, P.O. Box 1239 

Vineyard Haven, MA 02568. EOE.

DIRECT CARE POSITIONS

Fellowship Health Resources, Inc. 

(FHR) is a private, not-for-profit 

behavioral healthcare organization 

currently with openings for a part 

time (20 hours)  Recovery Advo-

cate (RA) and 2 full time Recovery 

Support Workers (RSW) at our 

Lagoon Heights location.  Full time 

positions are year round with insur-

ance and paid time off benefits.   

The RA provides counseling and 

advocacy in therapeutic setting as-

sisting young adults through geriat-

ric individuals with chronic mental 

illness achieve social, economic, 

emotional, and personal indepen-

dence.  A Bachelor’s degree in 

human services is preferred.  The 

RSW is responsible for the general 

daily care of program individuals.  

High School diploma is required, 1 

year full time directly related work 

experience is preferred.  Satisfac-

tory driver’s license is required.   

Sign on bonus is available! Please 

apply by sending your resume to:  

resumeCCI@fhr.net, or call 508-

693-2003

DIRECTOR OF DEVELOPMENT

Martha’s Vineyard Museum is 

seeking an experienced Develop-

ment Director who can build and 

implement a comprehensive 

fundraising program that supports 

our growth needs. Our new facility 

and expanding impact requires a 

professional who is inspired by the 

MVM mission. She/He will join our 

highly motivated team, report-

ing to the President. Visit www.

mvmuseum.org/jobs.php or call 

508.627.4441 for full description 

and application instructions.

DUKES COUNTY SHERIFF'S OFFICE 

CORRECTIONAL OFFICERS

Correctional Officers at the Jail & 

House of Corrections are responsi-

ble for the care, custody, control of 

inmates and other assigned duties. 

Requirements include good verbal 

& written communications skills 

and valid MA driver‘s license. Must 

be able to meet all assigned shifts; 

nights, weekends, holidays. Pass 

a job-related medical examina-

tion and meet the physical fitness 

COMMERCIAL RENTALS BUSINESS OPPORTUNITIES BUILDING MATERIALS
AUTO SALES

TRUCK SALES
HELP WANTED

To place your ad, go to mvtimes.com/classfieds, call 508-693-6110 or email class@mvtimes.com
BARGAINBOX

Classifieds with



Ad Sales: 508-693-6100, press 2 or adsales@mvtimes.com  ·  Classifieds: mvtclassifieds@mvtimes.com

Prices and opportunities valid 1/1/2020- 12/31/2020

Page 18

VINEYARD VISITOR MAGAZINE

The Vineyard’s longest-running visitor 
publication is now a glossy, all-color 
magazine, placed on every ferry, in 

every terminal, in hotels and inns, and 
in packages going to vacation rental 

properties. It features comprehensive 
dining, nightlife, gallery, activities 

directories, and maps, insider info, and a 
special all-color real estate section. 

2020 PUBLICATION DATES: 
MAY 7· JUNE 25 · JULY 30 · SEPT. 3 · DEC. 23
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A
fter her busiest 
August in 20 
years, Elizabeth 
Eisenhauer has 
taken a deep 

breath and hung her favorite art 
from the summer in her gallery 
through September. Her selections 
come from 45 artists carried by 
the Edgartown gallery. Among 
them, she has spotlighted four art-
ists: Santiago Garcia, Chase Lang-
ford, Rob Brooks, and Stephanie 
Danforth.

An artist who comes from 
Uruguay, Garcia specializes 
in triple-life-size depictions of 
sneakers. In a recent interview, 
Eisenhauer said the sneakers are 
“one of the most loved subject 
matters I’ve worked with.” The 
Converse sneaker paintings often 
appeal to her clients by remind-
ing them of what they wore as 
children. The brightly colored 
canvas shoes hang in clusters 
of two, three, or more. In some 

cases, they hang from their laces 
in the center of the work, but in 
one striking piece, “#1025,” the 
foreshortened blue sneaker fronts 
emerge dramatically from the left 
side of the painting.

Also popular are Garcia’s 
wild animals. On display this 
month is a series of his zebras, 
whose bold black and white 
stripes impart a strong graphic 
sense. In “Andante #46,” two 
zebras stand in profile, heads 
gently leaning against each 
other. In two more, “Andante 
#2” and “#57,” the artist leaves 
off the animals’ legs, leaving 
only their torsos and heads in 
profile. The artist portrays the 
beauty of these animals with-
out being saccharine.

Cape Cod–based Rob Brooks 
focuses on beach scenes and var-
ied objects like ice bins and Volk-
swagens. Using high-intensity 
primary colors, his paintings are 
flooded with light. In “Twilight 

Samba,” though, he portrays a 
red-and-white Volkswagen bus 
on a road that curves around in 
front of a vivid sunset of yellow, 
purple, and a small amount of 

orange. In “Sextet,” six light or 
dark blue dinghies line up along 
a buff-colored, rope-strewn dock 
that angles off to the top right 
of the painting. Interestingly, the 

water is tinted yellow.
Los Angeles–based artist 

Chase Langforth began at an 

By Brooks Robards

galleries        HARBOR HOP

Continued on page 12

Summer 
favorites on  

view at 
Eisenhauer 

Gallery 1. “Sunny,” acrylic on canvas, 30 x 30 in.  2. 

"State Beach 2," oil on canvas, 48 x 61 in.
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Dining harborside  
in Oak Bluffs

Peek inside an 
amazing Edgartown 

home

It’s a nice day for a 
Green Wedding
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Y    = Year–round
S  = Seasonal 

EDGARTOWN:

S   #9 Sandwiches  
New York-style heros with a nod to Italian 
cuisine. 9 North Water St. 774-549-9451.
S   19 Raw Oyster Bar 
Oyster bar, craft beers, wine, and spirits.  
19 Church St.  
Y   Alchemy  
Playful yet sophisticated, refined but relaxed 
bistro with two bars. Lunch seasonally; dinner 
year round. 71 Main St.,  508-627-9999.
Y   Al’s Package Store 
Beer, wine, liquor, and non-alcoholic beverages. 
258 Upper Main St., 508-627-4347.
S   Among the Flowers Café  
Charming outdoor café serves breakfast,  lunch  
& dinner. 17 Mayhew Ln.,  508-627-3233.
S   The Atlantic Fish and Chop House  
Beautifully renovated restaurant and bar with 
views of the harbor specializes in  steak & sea-
food.  2 Main St., 508-627-7001; atlanticmv.
com.
Y   Atria  
Fine dining upstairs, relaxed dining &  drinking 
in brick cellar bar downstairs. 137 Main St., 508-
627-5850, atriamv.com.
S   Back Porch Larder 
Soups, hot meals, salads, sandwiches, baked 
goods, coffee and tea, made with locally 
sourced ingredients. 7 am-4pm. 14 A Street, 
Suite 3, 508-645-5000, kitchenporch.com.
S   Backyard Tacos 
A selection of tacos on homemade tortillas 
Choose from an assortment of fillings. Bar in-
cludes margaritas and Central American beers.  
Open from 2 pm until 12 midnight daily. 33 Win-
ter Street. 774-549-6944.
S   Bad Martha’s Brewery 

Island microbrewery in an architectural gem of 
a barn in Edgartown.  Offering plates for sharing 
and seasonal brews. Upper Main Street. 508-
939-4415, badmarthabeer.com.
S   Behind the Bookstore 
A gourmet café and hotspot behind Edgartown 
Books. Now serving dinner, and offering a full 
bar.  
7 am-5 pm.  Main Street, 508-627-8463. 
S   Black Sheep 
Cheese, wine, charcuterie shop during the day. 
18 No. Summer St., 774-549-9118; blacksheep-
mv.com. 
S   Chesca’s  
Italian & American food fuses comfort  and up-
scale dining in restaurant, lounge, and bar. 38 N. 
Water Street,508-627-1234; chescasmv.com.
Y  China House Restaurant  
Chinese cuisine. 234 Upper Main St.,   
508-627-7272.
S   The Covington 
Port Hunter team expands to across the street 
with a refined restaurant with full bar and ample 
outdoor seating. 52 Main Street, Edgartown. 
508-627-7678. thecovingtonrestaurant.com.
S   Détente  
Cozy restaurant & bar specializing increative 
flavor pairings & extensive wine list. 3 Nevin Sq., 
Winter St., 508-627-8810, détentemv.com.  
Y   Dippin Donuts  
Coffee shop with Humphrey’s sandwiches. Tri-
angle, 508-627-7725.
Y   Dock Street Coffee Shop  
A true diner that serves breakfast and lunch.  
2 Dock St., 508-627-5232.
S   The Dunes 
With views of manicured grounds and South 
Beach in the distance, the restaurant offers a 
bar and separate children’s play area for use 
while dining.  
31 Dunes Rd., Winnetu Oceanside Resort, 508-
627-3663; winnetu.com.

S   Edgartown Diner 
 Vintage 1950s décor & menu. Breakfast, lunch, 
dinner. 65 Main St.; 508-627-9337.
Y   Edgartown Meat & Fish Market 
Find grocery, meat, beer, wine, & accoutrement 
needs, plus made-to-order Starbucks coffee, 
sandwiches & sushi. 240 Edgartown-Vineyard 
Haven Rd.  
508-627-6200; edgartownmeatandfish.com.
Y   Espresso Love  
Breakfast, lunch counter service and restaurant 
dinner service in cozy café with outdoor garden 
seating. Old Post Office Sq., 508-627-9211; 
espressolove.com.
Y   The Grill on Main  
New England-American cuisine & welcoming 
bar; ample parking. 227 Upper Main St. 508-
627-8344; thegrillonmain.com.

Y   Henry’s Hotel Bar  
Elegant place for lunch, dinner or drinks with 
tapas-inspired menu featuring Island ingredi-
ents. 131 N. Water St., Harbor View Hotel, 508-
627-7000; harbor-view.com.
Y   Isola 
Pizza and take out window with sit-down Italian 
options in the restaurant. Old Post Office 
Square. 774-549-9428.
S   Katama General Store 
Grocery, bakery, and sandwich shop all in one. 
Great pre-made sandwiches, salads, guacamo-
le.170 Katama Rd., 508-627-5071; katamagen-
eral.com.
S   L’étoile  
Contemporary, casual & fine dining in The Syd-
ney of Edgartown with fun, classy bar & bar 
menu. 22 N. Water St., 508-627-5187; letoile.
net.
Y  Lighthouse Grill  
New England bistro-style fare, featuring local 
seafood and hearty steaks with a view of the Ed-
gartown Harbor. 131 North Water St., Edgar-
town. 508-627-3761; harbor-view.com/dining/
lighthousegrill.
Y  Lucky Hank’s  
Serves breakfast, lunch, and dinner. Small menu 
focuses on comfort and local food. 218 Main St. 
508-939-4082; luckyhanksmv.com.
S   Morning Glory Farm 
Grocery, prepared foods, salad and smoothie 
bar, homemade baked goods, with a focus on lo-
cal produce, meat, and eggs. 120 Meshacket 
Rd., 508-627-9674; morninggloryfarm.com.
Y    M.V. Wine and Spirits  
Located at the airport, easily accessible from 
up-Island. 17A Airport Rd., 508-627-7557.
Y   The Newes from America  

Micro-brewed beers, hearty food in tavern  built 
in 1742. Get a wooden nickel for every beer you 
drink. 23 Kelley St., 508-627-4397; Kel-
ley-house.com.
S   The Port Hunter 
Named after 1918 shipwreck.  Play shuffle 
board, drink, or dine.Live Music. 55 Main St.; 
508-627-7747
S   Quarterdeck Restaurant  
To-go spot for an inexpensive lunch or  dinner  
(& soft serve ice cream) to eat  along scenic Ed-
gartown Harbor. 9 Dock St., 508-627-5346.
S   Right Fork Diner  
At Katama Airfield, enjoy views of planes while 
eating breakfast & lunch till sunset. 2 Mattake-
sett Ave., 508-627-5522; rightforkdiner.com.
Y   Rockfish 
Wood fired pizza, gastro pub fare, craft beers, 
classic and contemporary cocktails. 11 North 
Water St. 508-627-9967.
Y   Rosewater Market   
A gourmet market with highly curated, artis-
anal, and small-batch products, and a focus on 
supporting the local community of makers and 
farmers. Dine-in and takeout options available. 
20 South Summer Street, 508-627-1270, rose-
watermv.com. 
Y   Rosewater Wine & Spirits  
Carefully hand-selected wine, spirits, and beer 
selection. Sells both the classics and locally 
sourced options. 65 Main St. 508-939-4459.
S   The Seafood Shanty  
Lunch and dinner with a view of Edgartown Har-
bor. Inside & outside seating. 31 Dock St., 
508-627-8622;theseafoodshanty.com.
Y  Sharky’s Cantina  
Kid-friendly Mexican restaurant & lively bar. Sis-
ter location in Oak Bluffs. 266 Upper Main St., 
508-627-6565; sharkyscantina.com.
S   Smooth Moves  
A variety of smoothies, fresh juices, and healthy 
snacks. 32 Winter Street, 508-627-0558.
Y   Soigne 
Gourmet wine & food shop with a delicious se-
lection of sandwiches & daily specials, from 
veggie quesadillas to BBQ chicken. 190 Upper 
Main St. 508-627-8489.
Y  The Square Rigger Restaurant  
Locals rely on good service and quality New En-
gland entrees. 225 Vineyard  Haven-Edgartown 
Rd., 508-627-9968,  squareriggerrestaurant.
com.
Y  Stop & Shop 
Chain grocery store with everything except li-
quor. Beach and outdoors store next door. 225 
Upper Main St., 508-627-9522; stopandshop.

SPECIAL ADVETISING SECTION                        TASTE OF THE ISLAND       Dine

F rom takeout cafes along the 
harbors to bistros and for-
mal restaurants to a variety 

of markets, the Vineyard has 
something for everybody. There’s 
plenty of seafood, from local lob-

sters and fish to ethnic eateries 
such as Thai and Italian. Many 
feature locally grown, caught, or 
harvested produce, seafood, and 
meat. Enjoy the tastes of the Is-
land, seasonally or year-round. 

dining
dine        DIRECTORY
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T ourist or not, 
it’s easy to get 
caught up in the 
midsummer vibes 
of vacationland 

along Oak Bluffs Harbor.
“Just one drink,” you may 

think, enticed by the calypso mu-
sic and spirited stream of people 
lining up at the Donovan-less 
Donovan’s Reef next to 
Nancy’s.

There are three different seat-
ing areas at the iconic Nancy’s 
Restaurant. There’s the down-
stairs outdoor snack bar, which 
is an open space with picnic 
tables, great for families and 
large groups on the go. Order a 
range of fried seafood platters, 
sandwiches, snacks, salads, and 
an entire selection of Middle 
Eastern food, pay at the window, 
grab a buzzer, and find an empty 
picnic table overlooking the har-
bor. Jump in line at Donovan’s 
Reef for a drink to take back to 
your table. Donovan Clark is 
usually the guy behind the bar 
mixing things up, but he’s cur-
rently still held up in Jamaica due 
to the H-2B visa cap.

The second seating option at 
Nancy’s is the open-air down-
stairs bar. Here, you’ll order from 
a slightly different menu from 
the snack bar’s, and you’ll have 
a server. Sit along the bar facing 
the harbor and you’ll catch some 
midafternoon rays — and one of 
the best spots for people-watch-
ing. The third seating option is 
the upstairs dining space, which 

overlooks the entire harbor. 
Nothing screams summer 

like a fruity frozen drink, and 
Nancy’s cocktail menu has you 
covered. There’s, of course, the 

Dirty Banana ($11) made with 
fresh ripe banana, chocolate 
sauce, and rum. There’s the 
Mango Tango ($11) made with 
pineapple mango rum, fresh 

mango chunks, and a passion-
fruit swirl. Next, a classic Piña 
Colada ($11) mixed with coco-

contents
PLACES TO EAT      dine 

Oak Bluffs offers five reasons to dine dockside. By Brittany Bowker

Continued on page 4

Nancy’s mixed and frozen  
drinks, from left: Dirty Banana, 
Rum Punch, Mango Tango and  

Piña Colada, all $11.

Harbor hop

Market price  
Ceviche, with sea bass  

from Lobsterville.

Fishbones’ cheeseburger, 
topped with your choice 

of cheese: American, 
provolone, Swiss, Cheddar 
or pepper jack Cheese, $13.

Sand Bar’s Mojito, $13,  
and Menemsha Sunset, $12.
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home        

Can we  
take  

a peek?

T his is a series I’ve 
been meaning to 
start for a while. I’ve 
lived on the  for  

                 just over two  years, 
and do my best to soak in its beauty 
as much as I can. Aside from shore-
line vistas and sprawling ocean 
horizons, there’s one thing that’s 
constantly stopping me in my tracks 

— Vineyard homes. 
I don’t know if it’s the mystery 

of its inhabitants, the shameless 
envy, or my unjustifiable confi-
dence in someday winning the lot-
tery, there’s something in me that 
wants to knock on these doors and 
see what happens. That, of course, 
is trespassing, and in my six or so 
years of studying journalism, I’ve 

learned to write the news, not be 
the news. So, I found a different 
approach — the friends-of-friends 
technique that makes this Island 
work so preeminently well. 

Megan Weeks is an interior 
designer from Boston. She’s been 
coming to Martha’s Vineyard 
since the late 1980s. She’s spent 
the past three summers living in 

a large white gambrel with bright 
blue shutters on Edgartown 
Harbor. And I mean right on 
Edgartown Harbor. The view is 
spectacular. 

“All that activity on the harbor 
is just visual,” Weeks said, as she 
took me on a tour of the property. 

Trespassing on the 
best Island properties 
(with permission).  
BY BRITTANY BOWKER

Continued on page 18

 CAN WE TAKE A PEEK?        home

Tower Hill was built 
in the 1930s. It was 
originally owned by 
the Erdman family.

The backyard overlooks 
Edgartown Harbor.

The view and private 
dock at Tower Hill.
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         and Bank
Aquinnah
 1. Moshup Beach – 20.4 acres
 2. Moshup Beach Overlook – 12.6 acres
 3. Gay Head Moraine – 103.2 acres
 4. Menemsha Neck Preserve – 7.9 acres

Chilmark
 5. Allen Farm 22.5 acres
 6. Fulling Mill Brook Preserve – 49.6 acres
 7. Peaked Hill Reservation – 148.9 acres
 8. Chilmark Pond Preserve – 8.3 acres
 9. Great Rock Bight Preserve – 28.5 acres
 10. Middle Line Woods Preserve – 47.3 acres
 11. Tea Lane Farm – 50 acres
 12. Middle Ridge Preserve – 7 acres
 13. Waskosim’s Rock Reservation 
  – 184.9 acres
 14. Tiasquam Valley Reservation – 109.4 acres
 15. Blue Barque Preserve – 8 acres
 16. Quansoo Preserve – 5.8 acres

West Tisbury
 17. Crow Hollow Farm – 17.8 acres
 18. Music Street Fields – 1.8 acres
 19. Priester’s Pond Preserve – 2.9 acres
 20. Christiantown Woods – 8.6 acres
 21. Child Farm West – 14.5 acres
 22. Sepiessa Point Reservation – 173.7
 23. Old County Arboretum – 2.5 acres
 24. South Indian Hill Woodlands – 5.7 acres
25.  Wompesket Preserve – 18.1 acres
 26. Blackwater Pond Reservation 
  – 106.51 acres
 27. Child Farm East – 7.5 acres
  Square Field – 87.1 acres
 28. Manaquayak Preserve – 11.1 acres
 29. John Presbury Norton Farm – 118 acres
 30. Tisbury Great Pond Beach – 3.8 acres

Tisbury
 31. Chicama Vineyard – 21.2 acres
 32. Thimble Farm – 35.2 acres
 33. Tisbury Meadow Preserve – 83.3 acres
 34. Ripley’s Field Preserve – 77.1 acres
 35. Bare Hill Preserve – 2.7 acres
 36. Hillmans Point Preserve – 2.2 acres
 37. Wilfrid’s Pond Preserve – 5.2 acres
 38. Ramble Trail Preserve – 7.3 acres
 39. Little Duarte’s Pond Preserve – 6.6 acres
 40. Sailors Burying Ground – 1 acre

L

Oak Bluffs
 41. Weahtaqua Springs Preserve – 35.3 acres
 42. Quays Corner – 0.6 acres
 43. Trade Wind Fields Preserve – 71.8 acres
 44. Farm Pond Preserve – 27.2 acres
 45. Featherstone Farm – 18 acres
 46. Wapatequa Woods Preserve 
  – 107.9 acres
 47. Pecoy Point Preserve – 17 acres
 48. Southern Woodlands Reservation 
  – 234 acres

Edgartown
 49. Pennywise Preserve – 118.7 acres
50. Ben Toms Preserve – 16 acres
 51. Sweetened Water Preserve – 11.4 acres
 52. Katama Point Preserve – 2.1 acres
 53. Muskoday Farm – 28 acres
 54. Norton Fields Preserve – 20.5 acres
 56. Edgartown Great Pond Beach – 7.4 acres
 57. Morning Glory Farm – 26.4 acres

Chappaquiddick
 58. Three Ponds Reservation – 312.4 acres
 59. North Neck Highlands Preserve 
  – 4.9 acres
 60. Poucha Pond Reservation – 154.7 acres
 61. Chappy Point Beach – 2.9 acres

TISBURY
1.   Lake Tashmoo Beach
2.  Owen Park Beach

OAK BLUFFS
3.  Eastville Point Beach
4.  Oak Blu� s Town Beach
5.  Joseph A. Sylvia 
     State Beach

EDGARTOWN
6.   Bend-in-the-Road Beach
7.   Lighthouse Beach
8.   East Beach on    
      Chappaquiddick
9.   Wasque Point 
      Reservation
10. Katama or South Beach
11.  Norton Point Beach

WEST TISBURY
12. Long Point Beach
13. Uncle Seth’s Pond
14. Lambert’s Cove Beach

CHILMARK
15.  Menemsha 
       Public Beach
16.  Chilmark Pond Preserve
17.  Great Rock Bight 
       Preserve
18.  Lucy Vincent Beach
19.   Squibnocket

AQUINNAH
20.  Lobsterville Beach
21.   West Basin
22.  Philbin Beach
23.  Moshup Beach

Vineyard 
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Lamberts Cove Beach, 
West Tisbury.

MVTIMES FILE PHOTO

Katama Beach, 
Edgartown.
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 107 Beach Road, Suite 203  •  Vineyard Haven, MA
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(508) 693-4800  •  sales@islandrealestatemv.com “Helping others to share the Vineyard experience for more than 25 years”
www.islandrealestatemv.com  |  508 693 4800

The vineyard's 
authentic local brand

Menemsha  |  Oak Bluffs  |  Vineyard Haven

MenemshaBlues.com

TUNA, MAHI
FLUKE

SEA BASS
TAUTOG
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BLUEFISH

BONITO
ALBACORE

FISHSTICKS CHARTERS
Light Tackle and Fly Fishing

(508) 645-2832 • (508) 951-5288 • fishsticksvineyardflyfishing.com
Jones Brothers Cape Fisherman 26

508-693-3334 
www.vineyardharbormotel.us  
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             The Trustees of 
             Reservations
Chilmark
 79. Menemsha Hills – 211 acres

West Tisbury
 80. Long Point Wildlife Refuge – 632 acres

Edgartown
 81. Norton Point Beach – 254 acres

Chappaquiddick
 82. Cape Poge Wildlife Refuge – 516 acres
 83. Mytoi – 14 acres
 84. Wasque – 200 acres

            ineyard Open Land 
            Foundation
Tisbury
85. Cranberry Acres – 23 acres

          own Properties
Edgartown
 86. Turkeyland Cove Park

          ass Audubon Society
Edgartown
 87. Felix Neck Wildlife Sanctuary – 350 acres

            heriff’s Meadow 
            Foundation
Chilmark
 62. Middle Road Sanctuary – 110 acres
 63. Roth Woodlands – 26 acres
 64. Brookside Ridge Preserve – 43 acres
 65. Quansoo Farm – 146 acres

West Tisbury
 66. Cedar Tree Neck Sanctuary – 360 acres
67.  Nat’s Farm Meadow– 56 acres
68. Goethals Family Trail 
   – 9.5 acres (off-season).

Tisbury
 69. West Chop Woods – 90 acres
 70. Brightwood Park – 8.8 acres
 71. Phillips Preserve – 68.8 acres

Edgartown
 72. Sheriff’s Meadow Sanctuary – 20 acres
 73. Caroline Tuthill Preserve – 150 acres
 74. Ox Pond Meadow – 5 acres
 75. Little Beach – 20.1 acres
 76. Huckleberry Barrens – 17 acres

Chappaquiddick
 77. Hal and Olive Tilghman Trail and 
  Preserve – 1.85 acres
 78. Packard Preserve – 6.7 acres

XXS      
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508-693-9342 • 33 Circuit Avenue, Oak Bluff s
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VINEYARD VISITOR
A Comprehensive Guide for Vineyarders and Vacationers

Vineyard Visitor Ad Rates (before pre-pay discounts)
   1 issue  2 issues  3 issues  4 issues  Winter Winter  
     (each)  (each)  (each)  add-on stand-alone

 Full Page $ 1,850 $ 1,665 $ 1,575 $ 1,480  $345 $500 

PREMIUM ADS & PREMIUM PLACEMENT
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 Page 1 $ 2,500 $ 2,250 $ 2,125 $ 2,000  $470 $900 
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Peek inside an 
amazing Edgartown 

home
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Green Wedding
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25%. Pre-pay for your ad and save even more! 

ISSUE 5

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

CT · ME · MA · NH · RI · VT

NEW ENGLAND NEWSPAPER & PRESS ASSOCIATION

WEEKLY NEWSPAPER 
OF THE YEAR
CIRCULATION 9K+

CT · ME · MA · NH · RI · VT

NEW ENGLAND NEWSPAPER & PRESS ASSOCIATION

 



Ad Sales: 508-693-6100, press 2 or adsales@mvtimes.com  ·  Classifieds: mvtclassifieds@mvtimes.com

Prices and opportunities valid 1/1/2020- 12/31/2020

Page 20

  Winner of multiple NENPA awards  
2015 – 2019

Showcasing the work of artists and writers, 
and featuring original essays, articles, 
excerpts, humor and a comprehensive 

listing of art-related events.

PUBLISHES JUNE 25, 2020

RATES (premium placement available)
 FULL PAGE  $2,000 
 1/2 PAGE  $1,200 
 QUARTER PAGE  $800 

SPECS
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What’s New  
on the Vineyard Art Scene
By Gwyn McAllister
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W
ith more than 40 galleries 
and hundreds of artists, 
Martha’s Vineyard is 
a haven for art buyers 
and browsers. This 

summer, galleries will spotlight new 
artists, established artists taking new 
directions in their work, and even a 
couple of world-renowned artists from 
the past whose work has hung in major 
museums. Check out a few highlights of 
exhibits encompassing painting, drawing, 
photography, and more. 

During the last week of June and the 
first week of July, the Granary Gallery 
will welcome two young painters to their 
vast collection. Dan VanLandingham, 
one of the most exciting young Vineyard 
artists, has joined the Granary fold 
and will be showing a sampling of his 
landscapes, which feature striking skies 
and an expert use of light. Granary 
Gallery owner Chris Morse is especially 
excited to be introducing a young artist 

from Cuttyhunk, Tamalin Baumgarten, 
who will exhibit her work on the 
Vineyard for the first time. Baumgarten’s 
quiet New England landscapes and 
figurative scenes evoke a sense of 
melancholy, and a hint of mystery. 

Author and illustrator Kate Feiffer 

will be the subject of a solo show at the 
Martha’s Vineyard Playhouse Art Space 
from the end of June through July 11. 
Feiffer has titled the exhibit “Dedicated 
to Doodle.” She will be showing, among 
other things, a whimsical series of simple 
line drawings embellishing the actual 
dedication pages of classic books. 

On June 30, Kara Taylor will host 
a show at her West Tisbury gallery 
introducing new figurative collage textile 
paintings from her time spent in South 
Africa, as well as Vineyard-inspired 
landscapes. It’s always a treat to see what 
the very popular, imaginative artist has 
been up to over the course of the winter. 

On June 27, the Eisenhauer Gallery 
will host an opening introducing the work 
of California artist Chase Langford.

Two new galleries have opened on 
Dukes County Ave. in the Oak Bluffs 
Arts District. Michael Blanchard will 
offer a selection of his dramatic Vineyard 
land and seascape photographs in the 
space next door to the former Gallery 
Josephine, while in the space previously 

Continued on page 91

Precipice, by Kara Taylor, 40 x 70 in., oil and mixed media textiles on canvas.

Menemsha, by Dan VanLandingham, 36 x 48 in., 
acrylic on canvas, at the Granary Gallery.
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Fine art photography
Mon -Sat 10 -5; Sun 1-5

Workshops
week-long, weekend, 

5-hr intensive, 6-month mentorship

www.alisonshaw.com

ALISON
SHAW
gallery

88 Dukes Co. Ave, Oak Bluf fs, 508-696-7429

   24 South Road Chilmark , Ma .
karataylorart .com

508-332-817 1

Summer Hours : Wednesday-Sunday 1 1-5

f ea tu r ing  pa in t i ngs  by  ka ra  t ay lo r  
w i th  spec ia l  gues t  a r t i s t s

SUNDAY, JULY 21

Granary Gallery  
Summer Art Show
5-7 pm; Granary Gallery,  
West Tisbury
granarygallery.com
Featuring Jeanne Staples, David 
Wallis, and Heidi Lang-Parrinello.

Annual Gala
5:30 pm; Featherstone Center for 
the Arts, Oak Blu�s
featherstoneart.org
Join for an evening of art and 
celebration. Enjoy cocktails, hors 
d’oeuvres, and dinner by Jan 
Buhrman, along with silent and live 
auctions on the grounds outside the 
Art Barn. 

TUESDAY, JULY 23

Tangelwood Marionettes 
present “Hansel & Gretel”
4:30-5:30 pm; Tabernacle,  
Oak Blu�s 
mvcma.org 
The ever-popular Tanglewood 
Marionettes are back with the 
classic Brothers Grimm fairy 
tale, featuring melodies from the 
Humperdinck opera. 

Photographers Salon:  
David E. Meen
(See details, Ongoing Events)

WEDNESDAY, JULY 24 – 

SUNDAY, JULY 28

Writing Workshop
Featherstone Center for the Arts, 
Oak Blu�s
featherstoneart.org
Justen Ahren presents a four-day 
writers workshop, "Bringing Up a 
Stone: Cultivating a Daily Writing 
Practice."

THURSDAY, JULY 25

North Water Gallery 
Summer Art Show
5-7 pm; North Water Gallery, 
Edgartown
granarygallery.com
Featuring Meg Mercier, Nell 
Mercier, and Jim Holland.

FRIDAY, JULY 26

Piano Concert:  
Dr. Stefan Young 
8-9 pm; Tabernacle, Oak Blu�s 
mvcma.org 
MVCMA resident and featured 
pianist Dr. Stefan Young.  
Free-will o�ering. 

SATURDAY, JULY 27 

Children’s Festival 
10:30 am-12 pm; Tabernacle, Oak 
Blu�s; mvcma.org 
Games, crafts, goodies, and fun for 
the whole family. 

Opening Reception 
6-8 pm; Cousen Rose Gallery,  
Oak Blu�s. cousenrose.com
Featuring Robin Gottesman 
photography.

Vineyard Sound  
Annual Concert 
7:30-10 pm; Tabernacle,  
Oak Blu�s; mvcma.org 
This all-male a capella group, an 
Island favorite, is back for its annual 
concert. 

SUNDAY, JULY 28

Opening Reception: 
Conversations in Art 
4-6 pm; Featherstone Center  
for the Arts, Oak Blu�s
featherstoneart.org
Pairing artists who will share 
a visual dialogue in di�erent 
disciplines. Exhibit runs through 
August 18. The Francine Kelly 
Gallery in Featherstone’s Art Barn 
is open 12-4 daily. 

65th Anniversary Show 
Reception
5-7 pm; Old Sculpin Gallery, 
Edgartown. oldsculpingallery.org
The Old Sculpin Gallery turns 65. 
Visit website for details about the 
works and curation.

Field Gallery  
Summer Art Show
5-7 pm; Field Gallery, West Tisbury
granarygallery.com
Featuring Jennifer Christy, Jean 
Jack, and Michale Stimola.

Possible Dreams
5-7:30 pm; the Historic Tilton Farm 
on Middle Road
mvcommunityservices.org
Join for Martha’s Vineyard 
Community Services' (MVCS) 
largest annual fundraiser. The event 
gives people the opportunity to 
purchase unique on- and o�-Island 
experiences while giving back to 
MVCS. Live music, online Super 
Dreams auction, the 12 Dreams of 
Summer auction, a ra¥e, and much 
more. 

MONDAY, JULY 29

M.V. Museum Annual Meeting
5:30 pm; M.V. Museum,  
Vineyard Haven. mvmuseum.org
Join the museum sta� and board 

EYE ON ARTS
Continued from page 11

E Y E  O N  A RTS

Continued on page 14
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M
ore often than not, Terry 
Crimmen’s paintings start 
with a memory. Like most 
episodic memories, they 
exist as an evanescent fog, 

indexed deep in the hippocampus, until 
a particular scent, sound, or sight draws 
them forth. For Crimmen, it’s usually an 
object. 

In his latest series, paintings of 
oversize life preservers ranging between 
four and seven feet tall, the inspiration 
hit Crimmen swifty. “I had this old boat 
to get rid of, and I was digging through 
the hull when I pulled out this old, wet 
life preserver,” Crimmen said. Suddenly, 
he flashed back to his youth on the banks 
of Lake Erie: “It triggered a childhood 

memory of going out on a boat to go 
fishing, and someone handing me this life 
preserver that you wouldn’t touch your 
dog with.”

The first painting in the series “Safety 
First” was born from that memory. In it, 
a vintage orange vest, with a ragged bow-
tie neck and waist clasp, casts a shadow 

Terry Crimmen’s Memory
The painter’s recollections of bygone summers appeal  

to a culture yearning for nostalgia.

By Kelsey Perrett

Fine art started as something of a hobby, but by the time Crimmen had produced thirty or forty 

paintings, people were buying his work straight from the back of his truck. 

Lighthouse Beach, 36 x 60 in., oil on canvas.

Continued on page 33
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Safety First II, 72 x 60 in., oil on canvas.
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ill House has been all 
over the news this spring. 
Nearly everyone agrees 
that the historic home on 
Vineyard Haven Harbor 

was prematurely taken down to make way 
for a new “trophy” house. So what was 
the big stir all about? What was the Mill 
House and what did it represent? 

According to Bow Van Riper, research 
librarian at the Martha’s Vineyard 
Museum, the house was built in the 

1770s, and among the owners was Mary 
“Aunt Molly” Merry, an extremely 
wealthy notorious cheapskate who is said 
to have kept a sailor’s tavern in the house. 
The house was eventually sold in the 
1880s to Gen. Asa B. Carey, who at one 
time served as an assistant to Kit Carson 
on the western frontier. 

It was General Carey who bought the 
old mill that stood where the Vineyard 
Haven Town Hall is today and appended 
it to the house — thus, the Mill House. 

But what makes the house of particular 
interest today is the fact that dramatist 
and screenwriter Lillian Hellman, 
known as much for her plays (Watch on 
the Rhine, The Children’s Hour, and The 
Little Foxes) as for her caustic wit, her 
circle of literary friends, and her left-
wing sympathies bought the house from 
General Carey’s daughter in 1956. She 
lived in Mill House with her on-again, 
off-again companion and love of her 
life Dashiell Hammett, the mystery 

writer, until he died in 1962. At that 
time Hellman sold Mill House and built 
another house just down the hill from 
it, because she couldn’t bear to live in 
Mill House any longer, beset with the 
memories of Hammett.  

For several decades, until Hellman’s 
death in 1984, Mill House and the 
adjacent house she built in 1962 (which 
was razed and rebuilt in 2001) served as 
a social nexus for an enclave of Vineyard 
writers the likes of  which has seldom 

been seen on the Island or elsewhere.
”Back in the day,” Van Riper said, 

“the stretch of Vineyard Haven from 
just north of Owen Park to the Vineyard 
Haven Yacht Club used to be called  
‘writer’s row,’ because of John Hersey, 
Lillian Hellman, and Rose and Bill 
Styron’s houses all being within a couple 
of blocks. I think the concentration is 
absolutely significant. There’d been 
celebrity summer residents before 
(Thomas Hart Benton, Katharine Cornell, 
Denys Wortman, James Cagney), but as 
far as I know, they mostly went their own 
way — except for the ‘Barn House’ circle 
in Chilmark, they weren’t a coherent 
subcommunity the way that Styron, 
Hellman, Hersey, and others were.”

A passage from the book Eating 
Together, Recollections & Recipes, by 
Lillian Hellman and Peter Feibleman, 
gives some idea of the caliber of literary 
star power on call for one of Hellman’s 
dinner parties. 

“Lillian was expecting Mike and 
Anabel Nichols [said Peter Feibleman], 
which was considered top of the line 
even in that rarified atmosphere ... ‘I 

 If These Walls Could Talk
Lillian Hellman’s Mill House would have some incredible stories to tell.

By Geo� Currier

Members of the social circle that swirled around Vineyard Haven, at Lillian Hellman's Mill House and the home of Rose and Bill Styron. 
Left: William Styron; center: Lucy Hackney, Bob Brustein, Art Buchwald, Rose Styron. Right: Mike Wallace. 

“She could be terrible — but she was worth it.”
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think’ Lillian said as I reached for the 
coffee, ‘I’ll ask the Herseys, Anne and Art 
Buchwald, Kay Graham, Bob Brustein, 
Jules Feiffer, Bill and Rose Styron, Tony 
Lewis, Walter Cronkite, Lally Weymouth, 
Norman Mailer — he’s staying with the 
Styrons. What do you think?’ 

I said I thought that would be fine.” 
Others likely to appear at Hellman’s 

house included novelist John Marquand,
Sheldon Hackney (president of the 

University of Pennsylvania) and his 
wife Lucy, Elaine May, Mike Wallace, 
publisher Bennett Cerf and from time to 
time, sardonic humorist Dorothy Parker.

“Lillian was definitely a center for the 
social scene in the '60s and '70s,” Jules 
Feiffer, a frequent guest at Hellman’s 
table, said. “Rose Styron was the 
epicenter, but Lillian was right up there. 
She was a great cook, and she had a gift 
for entertaining.”

Peter Feibleman, in his biography 
Lilly, describes Hellman’s ability to 
manage a dinner party. “She would get 
up, walk over, take you abruptly by the 
hand, say ‘Come with me’ and lead you 
off to another part of the room. The 
strongest-willed, bossiest guest went 
along with it without question, and even 
newcomers seemed to sense that they 
would be happier wherever she put them. 
People instinctively trusted Lillian when 
she took them by the hand, as a 5-year-
old will trust a parent blindly, without 
question — with only the anticipation of 
pleasure.” 

But the real attraction of a Hellman 
party was not her cooking or her seating 
arrangements, it was the grande dame 
herself.

“At a dinner party,” Feiffer said, 
“everybody who was anybody of a 
literary significance on the Vineyard at 
the time was there: Hersey, Marquand, 
Mike Wallace ... and Lillian was regaling 
the table, talking about how she went 
shopping at Cronig’s that day and told 

this endlessly boring 
story and everybody 
was totally engrossed, 
and I thought if I tried to 
get away with that story, 
the room would empty 
in 60 seconds. She 
was a self-dramatist, 
but rather than 
dramatize by 
being expansive 
or dramatic, she 
would speak in 
a monotone and 
exchange confidences 
with the rest of the 
table about her shopping 
list, and Hersey and Styron were 
paying her rapt attention, and I 
marveled at her ability to work a 
glorious con job.”

Looking back at the times, Feiffer 
recalls that the conversations were not 
so much literary as they were social and 
political. It was the '60s and the '70s, war 
was raging in Vietnam, and politics were 
on everyone’s mind. “Politics and social 
encounters were one and the same,” 
Feiffer said. “If you were political and 
on the left, that was a time for politics, 
and it was a time for talking about the 
war and other issues going on about the 
country and where America was going ... 
we were trying to be good citizens.”

But Hellman apparently knew where 
to draw the line politically. “Lillian 
was not very ideological in her social 
relations,” Bob Brustein, founder of 

Continued on page 72

"Lillian was definitely a center for the social scene in the '60s 

and '70s," Jules Feiller, a frequent guest at Hellman’s table, said. 

"Rose Styron was the epicenter, but Lillian was right up there. 

She was a great cook, and she had a gift for entertaining.”
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WHERE WERE YOU IN THE 70S? 
At Helios, maybe?

CHILMARK CHOCOLATES 
Farewell! (Or, is it?) 
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HEART AND SOIL
Regenerative farming on MV

10  edible Vineyard

DISHING  drink!

I
t starts with a lime wedge and a 
handful of fresh basil — as fresh as 
you can get, Jenna Petersiel tells 
me. She drops one ice cube into 

a shiny silver shaker, followed by the 
bundled herbs and sliced citrus, and 
then muddles it all down. She works 
into the stems and skin, di�using 
oils, color, and �avor. The Basil Lime 
Martini is the most popular drink at 
Chilmark Tavern, and whether Jenna 
reaches for the vodka, gin, or sparkling 
water is up to you. 

Chilmark is a dry town — although 
dry is a strong world. “‘Remember to 

BYOB,’” Jenna said as she prepped 
behind the bar. “I must say it 1,000 
times a week.” 

Chilmark Tavern is in its 10th 
season, and Jenna’s been running the 
show for eight. “Owning a bar in a dry 
town certainly has its challenges,” Jen-
na said. “But I love it. I have so much 
fun making drinks.” Her mocktail 
menu re�ects that. 

From coolers and margaritas 
to martinis and painkillers, there’s 
nothing boring about being a boozeless 
up-Island bar. Each item “tastes per-
fect alone,” the menu mindfully notes, 

or can be enjoyed with a few suggested 
cordials — you just have to bring them 
yourself. 

“People walk through the door with 
giant picnic baskets or coolers,” Jenna 
said. “They’ll say, ‘I have booze. What 
am I supposed to do with it?’”

If it’s wine, Jenna says, guests keep 
it at the table. If it’s hard liquor, it’s 
labeled and put behind the bar. 

“It can get pretty crazy on a busy 
night,” Jenna said. “At a normal bar, if 
someone wants a Tito’s martini, you 
reach for the nearest bottle of Tito’s. 
Here, we have to �nd the vodka that’s 
speci�c to a certain table … It took us a 
while to get it down.” 

Jenna also gets her fair share of 
customers completely thrown by the 
BYOB bar. “Tons of people come in 
here surprised and really frustrated,” 
she said. “It’s a foreign concept to a lot 
of people.”

But generally speaking, the ratio 
is about 50-50, as far as people who 
choose to drink-drink, and people who 
don’t. In just the past month, Jenna’s 
seen a spike in the “sober curious.” 
“Have you heard about ‘sober cu-
rious’?” It’s essentially a new trend 
where people aren’t drinking,” Jenna 
said.

“Sober Curious” is a book written 
by Ruby Warrington, published in 
December 2018. The book explores 
life without alcohol. “We yoga. We 

A kinda-sorta bar 
in a kinda-sorta 
dry town
At Chilmark Tavern, owner Jenna Petersiel  
reminds us to BYOB — or not.

Words  Brittany Bowker      Images  Gabrielle Mannino

Jenna Petersiel creates boozeless cocktails (or adds 
booze if you bring your own) at Chilmark Tavern. 
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Heart and  soil

Andrew Woodru� 
rolls down cover 
crops on the west 
side of Thimble Farm 
in Vineyard Haven. 
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juice. We meditate. We self-care. And 
yet, come the end of a long workday, 
the start of a weekend, an awkward 
social situation, we drink,” War-
rington writes. The book introduces 
‘gray area drinking,’ with more people 
testing the nonbinding waters of 
simply choosing not to drink. The 
trend caught on across New York City, 
where boozeless bars are opening 
citywide, reminding young people 
they can go out, meet people, and 
have a good time over a $15 mocktail. 
As far as rising trends go, maybe it’s 
fair to say Chilmark Tavern beat us 
all to it. 

Jenna loves experimenting with 
recipes: “Sometimes I’ll wake up at 
5 am and think, ‘What am I going to 
make today?’” Her menu is mainly 
inspired by what’s in season, although 
there are a few staples like the Basil 
Lime Martini, Mojito, and Lime Ricky 
that are always on the menu. Jenna 
also works in a seasonal “shrub” — a 
drinking vinegar. She gave me a taste 
of her most recent batch of citrus 

blackberry shrub. It was deliciously 
fresh and fruity, but bitter, with a 
hydrating kick. Jenna’s favorite drink 
on the menu right now is the Hibiscus 
Jalapeño Margarita. It’s steeped in hi-
biscus tea and mixed with homemade 
jalapeño syrup, lemon, and mixes well 
with tequila. It’s served with hibiscus 
salt on the rim that Jenna sometimes 
makes herself. “You take salt, infuse a 
little hibiscus tea, and then dry it out,” 
Jenna said. “I might put a little lime 
zest in the next batch.” 

While Jenna’s primary role is 
running the restaurant, she’s often be-
hind the bar; she conceptualized the 
entire drink program. “In my next life, 
I’m just going to be a bartender,” she 
laughed. She grew up around restau-
rants — both her parents were in the 
food manufacturing and restaurant 
industry. Her parents actually opened 
Chilmark Tavern prior to Jenna’s tak-
ing over. “I’m basically self-taught,” 
she said. “I’ve just observed my whole 
life.”

From a business perspective, yes, 

Jenna wishes she could serve beer 
and wine at Chilmark Tavern. But at 
the same time, she understands and 
respects the up-Island community, and 
ultimately embraces all the ironies. 
“Cheers, from the wettest dry town in 
America,” she said. . 

Basil Lime Martini

1 handful fresh basil 
1 lime wedge 
1 oz. vodka or sparkling water
½ oz. lime juice 
½ oz. simple syrup 

Combine basil and lime wedge in a 
shaker with one ice cube. Muddle until 
the oils are broken down. Pour vodka 
or sparkling water, lime juice, and 
simple syrup into the shaker. Shake it 
up. Serve in a martini glass (or regular 
glass), and garnish with basil and a 
lime wedge. 

Brittany Bowker is an editor and 
reporter at The MVTimes.

There’s nothing boring about being a 
boozeless up-Island bar. Each item tastes 
perfect alone, or can be enjoyed with a 
few suggested cordials — you just have to 
bring them yourself. 

Ingredients on the bar, above, left; right: the Hibiscus Jalapeño Margarita. Below, the Basil 
Lime Martini is the most popular drink at Chilmark Tavern.
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Heart and  soil

L
ike any modern  
industry, farming 
and agriculture 
embraced technol-
ogy like a long-lost 
friend. Suddenly, 
tilling — a centu-
ries-old practice of 
loosening plant soil 

— could be done in minutes. No shov-
els, hoes, or manpower. Engine-oper-
ated tractors with calibrated wheels 
and blades could cut through rows of 
land, increasing yields, and changing 
the way �elds were farmed for the 
next 50 years.

Today, farmers aren’t as wide-eyed 
about high-tech tilling — or tilling 
at all. While machines get the job 
done fast, it comes at the cost of soil 
biodiversity, crop nutrients, and the 
balance of carbon dioxide in the at-
mosphere. What was once considered 
e­cient is now known as degenerative 
— farming that takes from the land 
and gives nothing back. 

But there’s a wave of farmers 

ready to reverse this trend, and over 
the past �ve years, regenerative agri-
culture has quickly gained momen-
tum. Regenerative agriculture puts 
life back into the soil through low-till 
or no-till practices, bringing the land 
to its natural balance, and over time, 
attains sustainability. 

Many Island farmers have 
jumped on the regenerative band-
wagon, but there are some new key 
players in the game this season, 
and they’re entering it with the big 
picture in mind — to assume the risk 
of what works and what doesn’t, and 
create a framework for other Mar-
tha’s Vineyard farms to follow. 

First, I met with Andrew Wood-
ru�, Matthew Dix, and Noli Taylor 
of Island Grown Initiative (IGI)’s 
Thimble Farm in Vineyard Haven. 
Next, I spoke with Krishana Collins 
and Amy Shepherd, members of the 
Farm Group, the new stewards of 
Beetlebung Farm in Chilmark.

 

Thimble Farm, 
Vineyard Haven 
Andrew Woodru� — also known as 
“Woody” — has had an eye on regen-
erative agriculture for about three 
years. “I’ve been solidly embracing 
transitioning all the land I farm to 
regenerative,” Andrew said.

Andrew is a longtime Vineyard 
farmer, and the former owner of the 
recently closed Whippoorwill Farm. 
“I farmed this soil for eight years,” 
Andrew said of Thimble Farm. “I 
know it well.” 

In late 2016, IGI formulated a new 
strategic plan with regenerative agri-
culture at its core. “It’s where we see 
the future of agriculture going,” said 
Noli Taylor, community food educa-

Two Island farms go no-till  
or low-till, laying the ground-
work for a regenerative future  
on Martha’s Vineyard.
Words  Brittany Bowker      Images  Randi Baird

Theo Gallagher, a farmer for 
Beetlebung Farm in Chilmark, 

stands with a collection of 
no-till, low-till tools.
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Corn o� the cob
Nothing else quite says  

“Summer is here!” like corn does. 

Words and Images  Tina Miller

This hash is great served with lighter 
�sh such as blue�sh, halibut, cod, or 
�ounder. It is a great side to bring to a 
cookout. As leftovers, it is amazing for 
breakfast with a few poached or fried 
eggs on top.

3 cups fingerling potatoes, steamed 

and sliced in half. DO NOT overcook

3 Tbsp. olive oil

¾ lb. linguica sausage cut in half 

lengthwise, then sliced for moon-

size pieces

1 small yellow onion, diced

1 cup red pepper, diced

4 cups corn o­ the cob, between 

4-6 ears, shucked, kernels sliced o­

1 cup sliced scallion, cut on a bias

Fill a saucepot with cold water. Add  
potatoes and some salt. Bring to a boil  
on high heat. Turn down a bit so it’s not 
boiling too hard — the �ngerling  
potatoes are delicate. Boil for about 4 
minutes and test for doneness.  
Depending on size, they cook quickly. 
When still �rm, remove from heat, drain, 

and let cool on a sheet pan. Slice in half 
widthwise, down the middle on a bias.

In a large, heavy saucepot, heat olive oil 
on medium heat. Add sliced linguica and 
sauté for about �ve minutes, until some 
browning starts. Stir in diced onions and 
cook two minutes. Stir in red pepper and 
cook two minutes; then add corn and 
sauté, stirring all ingredients togeth-
er. Gently add potatoes and scallions. 
Season with salt and pepper as needed. 
Cook for another �ve minutes, making 
sure all ingredients are combined, being 
careful not to crush the potatoes.

Corn,  Fingerling Potato, and Linguica Hash
Yield: 8 servings

C
orn starts showing 
up in Florida and 
Georgia in June, 
and moves up the 
coast until it arrives 
on the Vineyard in 

late July. Corn says “Summer is 

here!” And it makes me nostalgic 
for every summer of my life.

As much as I love this hand-
held summer superstar steamed 
or grilled, a little e�ort goes a 
long way in creating a more sub-
stantial summer side. I love cut-

ting corn right o� the cob, getting 
chunky clumps of corn kernels 
that I then lightly sauté — this 
brings out a bold sweetness. Sau-
téing tends to brighten the corn, 
and it holds up well on its own or 
tossed with other ingredients. .

IN SEASON
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3 Tbsp. extra-virgin olive oil

2 shallots thinly sliced

4 cups corn o� the cob

2  cups cherry tomatoes sliced 

in half

¾ cup basil, thinly sliced  

chi�onade

Heat a large saucepot, add olive oil, 
then shallots, and saute for about one 
minute. Add corn, combine well, and 
cook per cooking tips. While corn is 
cooling, slice cherry tomatoes in half. 

Add corn to a large bowl, add to-
matoes, and basil. Gently combine, 
season to taste, and serve at room 
temperature.

Corn, Tomato, and 
Basil Salad

This is a simple classic that is 
truly the epitome of summer: juicy 
cherry tomatoes, fragrant basil, 
and sweet corn. 

Corn, Red  
Cabbage, and  
Cilantro Slaw

• Please don’t open any 
ear of corn at the market 
looking for perfection. You 
can feel if it is a big intact 
fat ear. Corn holds up best 
cold and in its own packag-
ing, the husk.

•As soon as corn begins 
to warm, the sugars break 
down and corn gets starchy. 
I call it cow corn. Tearing 
open for a peak exposes 
and warms the cob, and you 
are ruining it for everyone.
 
•To slice, hold the pointed 
stalk end in your hand like 
a handle, with the �at end 
on a clean cutting surface. 
Slice corn o� the cob start-
ing about halfway down, 
holding �rmly running a 
knife down the cob. Go 
around the cob, then turn 
over to get the other half.

•When sautéing, do not 
overcook. As soon as the 
corn darkens from its yel-
low-milky tone to a darker 
shiny kernel it is done. 
Remove from heat and to 
stop the cooking process, 
spread out on a sheet pan, 
and refrigerate just to cool. 

Yield: 8 servings 

A fresh crunchy slaw perfect for  
summer cookouts or that �avorful 
crunch to �sh tacos. Also, chances 
are you can �nd all the vegetables 
local this time of year.

Corn tips ½ cup extra virgin olive oil

4 cups freshly shucked corn, 

kernels cut o�

¾ cup scallions, sliced thin on a 

bias

1⁄3 cup cider vinegar

½ tsp. salt

black pepper

¼  teaspoon celery seed

½ tsp. cumin

1 Tbsp. sugar

4 cups shaved red cabbage

¾ cup cilantro leaves, large chop

3 cups arugula

Heat a large pan, add 3 tablespoons 
olive oil, saving the rest for the slaw. 
Follow sautéing tips above. When 
removing from heat, mix in scallions. 
Set to cool.

In a  medium bowl, combine vinegar 
with dry ingredients, mix well, whisk 
in olive oil. Mix in shredded cabbage, 
toss well. Add corn mixture, combine 
well, fold in arugula.
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HEART AND SOIL
Regenerative farming on MV

10  edible Vineyard

DISHING  drink!

I
t starts with a lime wedge and a 
handful of fresh basil — as fresh as 
you can get, Jenna Petersiel tells 
me. She drops one ice cube into 

a shiny silver shaker, followed by the 
bundled herbs and sliced citrus, and 
then muddles it all down. She works 
into the stems and skin, di�using 
oils, color, and �avor. The Basil Lime 
Martini is the most popular drink at 
Chilmark Tavern, and whether Jenna 
reaches for the vodka, gin, or sparkling 
water is up to you. 

Chilmark is a dry town — although 
dry is a strong world. “‘Remember to 

BYOB,’” Jenna said as she prepped 
behind the bar. “I must say it 1,000 
times a week.” 

Chilmark Tavern is in its 10th 
season, and Jenna’s been running the 
show for eight. “Owning a bar in a dry 
town certainly has its challenges,” Jen-
na said. “But I love it. I have so much 
fun making drinks.” Her mocktail 
menu re�ects that. 

From coolers and margaritas 
to martinis and painkillers, there’s 
nothing boring about being a boozeless 
up-Island bar. Each item “tastes per-
fect alone,” the menu mindfully notes, 

or can be enjoyed with a few suggested 
cordials — you just have to bring them 
yourself. 

“People walk through the door with 
giant picnic baskets or coolers,” Jenna 
said. “They’ll say, ‘I have booze. What 
am I supposed to do with it?’”

If it’s wine, Jenna says, guests keep 
it at the table. If it’s hard liquor, it’s 
labeled and put behind the bar. 

“It can get pretty crazy on a busy 
night,” Jenna said. “At a normal bar, if 
someone wants a Tito’s martini, you 
reach for the nearest bottle of Tito’s. 
Here, we have to �nd the vodka that’s 
speci�c to a certain table … It took us a 
while to get it down.” 

Jenna also gets her fair share of 
customers completely thrown by the 
BYOB bar. “Tons of people come in 
here surprised and really frustrated,” 
she said. “It’s a foreign concept to a lot 
of people.”

But generally speaking, the ratio 
is about 50-50, as far as people who 
choose to drink-drink, and people who 
don’t. In just the past month, Jenna’s 
seen a spike in the “sober curious.” 
“Have you heard about ‘sober cu-
rious’?” It’s essentially a new trend 
where people aren’t drinking,” Jenna 
said.

“Sober Curious” is a book written 
by Ruby Warrington, published in 
December 2018. The book explores 
life without alcohol. “We yoga. We 

A kinda-sorta bar 
in a kinda-sorta 
dry town
At Chilmark Tavern, owner Jenna Petersiel  
reminds us to BYOB — or not.

Words  Brittany Bowker      Images  Gabrielle Mannino

Jenna Petersiel creates boozeless cocktails (or adds 
booze if you bring your own) at Chilmark Tavern. 

18  edible Vineyard

Heart and  soil

Andrew Woodru� 
rolls down cover 
crops on the west 
side of Thimble Farm 
in Vineyard Haven. 
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juice. We meditate. We self-care. And 
yet, come the end of a long workday, 
the start of a weekend, an awkward 
social situation, we drink,” War-
rington writes. The book introduces 
‘gray area drinking,’ with more people 
testing the nonbinding waters of 
simply choosing not to drink. The 
trend caught on across New York City, 
where boozeless bars are opening 
citywide, reminding young people 
they can go out, meet people, and 
have a good time over a $15 mocktail. 
As far as rising trends go, maybe it’s 
fair to say Chilmark Tavern beat us 
all to it. 

Jenna loves experimenting with 
recipes: “Sometimes I’ll wake up at 
5 am and think, ‘What am I going to 
make today?’” Her menu is mainly 
inspired by what’s in season, although 
there are a few staples like the Basil 
Lime Martini, Mojito, and Lime Ricky 
that are always on the menu. Jenna 
also works in a seasonal “shrub” — a 
drinking vinegar. She gave me a taste 
of her most recent batch of citrus 

blackberry shrub. It was deliciously 
fresh and fruity, but bitter, with a 
hydrating kick. Jenna’s favorite drink 
on the menu right now is the Hibiscus 
Jalapeño Margarita. It’s steeped in hi-
biscus tea and mixed with homemade 
jalapeño syrup, lemon, and mixes well 
with tequila. It’s served with hibiscus 
salt on the rim that Jenna sometimes 
makes herself. “You take salt, infuse a 
little hibiscus tea, and then dry it out,” 
Jenna said. “I might put a little lime 
zest in the next batch.” 

While Jenna’s primary role is 
running the restaurant, she’s often be-
hind the bar; she conceptualized the 
entire drink program. “In my next life, 
I’m just going to be a bartender,” she 
laughed. She grew up around restau-
rants — both her parents were in the 
food manufacturing and restaurant 
industry. Her parents actually opened 
Chilmark Tavern prior to Jenna’s tak-
ing over. “I’m basically self-taught,” 
she said. “I’ve just observed my whole 
life.”

From a business perspective, yes, 

Jenna wishes she could serve beer 
and wine at Chilmark Tavern. But at 
the same time, she understands and 
respects the up-Island community, and 
ultimately embraces all the ironies. 
“Cheers, from the wettest dry town in 
America,” she said. . 

Basil Lime Martini

1 handful fresh basil 
1 lime wedge 
1 oz. vodka or sparkling water
½ oz. lime juice 
½ oz. simple syrup 

Combine basil and lime wedge in a 
shaker with one ice cube. Muddle until 
the oils are broken down. Pour vodka 
or sparkling water, lime juice, and 
simple syrup into the shaker. Shake it 
up. Serve in a martini glass (or regular 
glass), and garnish with basil and a 
lime wedge. 

Brittany Bowker is an editor and 
reporter at The MVTimes.

There’s nothing boring about being a 
boozeless up-Island bar. Each item tastes 
perfect alone, or can be enjoyed with a 
few suggested cordials — you just have to 
bring them yourself. 

Ingredients on the bar, above, left; right: the Hibiscus Jalapeño Margarita. Below, the Basil 
Lime Martini is the most popular drink at Chilmark Tavern.

summer 2019  19

FEATURE

Heart and  soil

L
ike any modern  
industry, farming 
and agriculture 
embraced technol-
ogy like a long-lost 
friend. Suddenly, 
tilling — a centu-
ries-old practice of 
loosening plant soil 

— could be done in minutes. No shov-
els, hoes, or manpower. Engine-oper-
ated tractors with calibrated wheels 
and blades could cut through rows of 
land, increasing yields, and changing 
the way �elds were farmed for the 
next 50 years.

Today, farmers aren’t as wide-eyed 
about high-tech tilling — or tilling 
at all. While machines get the job 
done fast, it comes at the cost of soil 
biodiversity, crop nutrients, and the 
balance of carbon dioxide in the at-
mosphere. What was once considered 
e­cient is now known as degenerative 
— farming that takes from the land 
and gives nothing back. 

But there’s a wave of farmers 

ready to reverse this trend, and over 
the past �ve years, regenerative agri-
culture has quickly gained momen-
tum. Regenerative agriculture puts 
life back into the soil through low-till 
or no-till practices, bringing the land 
to its natural balance, and over time, 
attains sustainability. 

Many Island farmers have 
jumped on the regenerative band-
wagon, but there are some new key 
players in the game this season, 
and they’re entering it with the big 
picture in mind — to assume the risk 
of what works and what doesn’t, and 
create a framework for other Mar-
tha’s Vineyard farms to follow. 

First, I met with Andrew Wood-
ru�, Matthew Dix, and Noli Taylor 
of Island Grown Initiative (IGI)’s 
Thimble Farm in Vineyard Haven. 
Next, I spoke with Krishana Collins 
and Amy Shepherd, members of the 
Farm Group, the new stewards of 
Beetlebung Farm in Chilmark.

 

Thimble Farm, 
Vineyard Haven 
Andrew Woodru� — also known as 
“Woody” — has had an eye on regen-
erative agriculture for about three 
years. “I’ve been solidly embracing 
transitioning all the land I farm to 
regenerative,” Andrew said.

Andrew is a longtime Vineyard 
farmer, and the former owner of the 
recently closed Whippoorwill Farm. 
“I farmed this soil for eight years,” 
Andrew said of Thimble Farm. “I 
know it well.” 

In late 2016, IGI formulated a new 
strategic plan with regenerative agri-
culture at its core. “It’s where we see 
the future of agriculture going,” said 
Noli Taylor, community food educa-

Two Island farms go no-till  
or low-till, laying the ground-
work for a regenerative future  
on Martha’s Vineyard.
Words  Brittany Bowker      Images  Randi Baird

Theo Gallagher, a farmer for 
Beetlebung Farm in Chilmark, 

stands with a collection of 
no-till, low-till tools.
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Corn o� the cob
Nothing else quite says  

“Summer is here!” like corn does. 

Words and Images  Tina Miller

This hash is great served with lighter 
�sh such as blue�sh, halibut, cod, or 
�ounder. It is a great side to bring to a 
cookout. As leftovers, it is amazing for 
breakfast with a few poached or fried 
eggs on top.

3 cups fingerling potatoes, steamed 

and sliced in half. DO NOT overcook

3 Tbsp. olive oil

¾ lb. linguica sausage cut in half 

lengthwise, then sliced for moon-

size pieces

1 small yellow onion, diced

1 cup red pepper, diced

4 cups corn o­ the cob, between 

4-6 ears, shucked, kernels sliced o­

1 cup sliced scallion, cut on a bias

Fill a saucepot with cold water. Add  
potatoes and some salt. Bring to a boil  
on high heat. Turn down a bit so it’s not 
boiling too hard — the �ngerling  
potatoes are delicate. Boil for about 4 
minutes and test for doneness.  
Depending on size, they cook quickly. 
When still �rm, remove from heat, drain, 

and let cool on a sheet pan. Slice in half 
widthwise, down the middle on a bias.

In a large, heavy saucepot, heat olive oil 
on medium heat. Add sliced linguica and 
sauté for about �ve minutes, until some 
browning starts. Stir in diced onions and 
cook two minutes. Stir in red pepper and 
cook two minutes; then add corn and 
sauté, stirring all ingredients togeth-
er. Gently add potatoes and scallions. 
Season with salt and pepper as needed. 
Cook for another �ve minutes, making 
sure all ingredients are combined, being 
careful not to crush the potatoes.

Corn,  Fingerling Potato, and Linguica Hash
Yield: 8 servings

C
orn starts showing 
up in Florida and 
Georgia in June, 
and moves up the 
coast until it arrives 
on the Vineyard in 

late July. Corn says “Summer is 

here!” And it makes me nostalgic 
for every summer of my life.

As much as I love this hand-
held summer superstar steamed 
or grilled, a little e�ort goes a 
long way in creating a more sub-
stantial summer side. I love cut-

ting corn right o� the cob, getting 
chunky clumps of corn kernels 
that I then lightly sauté — this 
brings out a bold sweetness. Sau-
téing tends to brighten the corn, 
and it holds up well on its own or 
tossed with other ingredients. .
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3 Tbsp. extra-virgin olive oil

2 shallots thinly sliced

4 cups corn o� the cob

2  cups cherry tomatoes sliced 

in half

¾ cup basil, thinly sliced  

chi�onade

Heat a large saucepot, add olive oil, 
then shallots, and saute for about one 
minute. Add corn, combine well, and 
cook per cooking tips. While corn is 
cooling, slice cherry tomatoes in half. 

Add corn to a large bowl, add to-
matoes, and basil. Gently combine, 
season to taste, and serve at room 
temperature.

Corn, Tomato, and 
Basil Salad

This is a simple classic that is 
truly the epitome of summer: juicy 
cherry tomatoes, fragrant basil, 
and sweet corn. 

Corn, Red  
Cabbage, and  
Cilantro Slaw

• Please don’t open any 
ear of corn at the market 
looking for perfection. You 
can feel if it is a big intact 
fat ear. Corn holds up best 
cold and in its own packag-
ing, the husk.

•As soon as corn begins 
to warm, the sugars break 
down and corn gets starchy. 
I call it cow corn. Tearing 
open for a peak exposes 
and warms the cob, and you 
are ruining it for everyone.
 
•To slice, hold the pointed 
stalk end in your hand like 
a handle, with the �at end 
on a clean cutting surface. 
Slice corn o� the cob start-
ing about halfway down, 
holding �rmly running a 
knife down the cob. Go 
around the cob, then turn 
over to get the other half.

•When sautéing, do not 
overcook. As soon as the 
corn darkens from its yel-
low-milky tone to a darker 
shiny kernel it is done. 
Remove from heat and to 
stop the cooking process, 
spread out on a sheet pan, 
and refrigerate just to cool. 

Yield: 8 servings 

A fresh crunchy slaw perfect for  
summer cookouts or that �avorful 
crunch to �sh tacos. Also, chances 
are you can �nd all the vegetables 
local this time of year.

Corn tips ½ cup extra virgin olive oil

4 cups freshly shucked corn, 

kernels cut o�

¾ cup scallions, sliced thin on a 

bias

1⁄3 cup cider vinegar

½ tsp. salt

black pepper

¼  teaspoon celery seed

½ tsp. cumin

1 Tbsp. sugar

4 cups shaved red cabbage

¾ cup cilantro leaves, large chop

3 cups arugula

Heat a large pan, add 3 tablespoons 
olive oil, saving the rest for the slaw. 
Follow sautéing tips above. When 
removing from heat, mix in scallions. 
Set to cool.

In a  medium bowl, combine vinegar 
with dry ingredients, mix well, whisk 
in olive oil. Mix in shredded cabbage, 
toss well. Add corn mixture, combine 
well, fold in arugula.

Martha’s Vineyard’s beloved food magazine

RATES (premium placement available)
 FULL PAGE  $2,000 
 1/2 PAGE  $1,200 
 QUARTER PAGE  $800 

SPECS
FULL PAGE   7.25”W X 9.67”H  
FULL PAGE W/ BLEED  8.625”W x 11.125”H 
1/2 PAGE HORIZONTAL   7.25”W X 4.75”H  
1/2 PAGE HOR W/ BLEED  8.625”W x 5.52”H
1/2 PAGE VERTICAL   3.54”W X 9.67”H  
QUARTER PAGE    3.54”W x 4.75”H
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2020 DIGITAL ADVERTISING - MVTIMES.COM
2019 ANNUAL SITE METRICS

Sessions 4.7 million (+10% v. 2018)  •  Users 1.9 million (+4% V. 2018) 
Pageviews +12.8 million (+6% v. 2018)

                                

Run of Site/Leaderboard = $310 per week for 1-3 weeks
Run of Site; advertiser Cap 6
Laptops/Desktops 728x90 pixels
Mobile Devices 320x50 pixels

Run of Site/Poster = $225 per week for 1-3 weeks
Homepage, News, Community, Webcams & more; advertiser Cap 18
300 x 250 pixels
3 positions, banners interspersed within content on all devices (smartphones too!)

Run of Site/Anchor = $120 per week for 1-3 weeks
Homepage, News, Community, Webcams and more; advertiser Cap 18
300 x 100 pixels 
2-3 positions, anchoring bottom of pages

Real Estate Zone/Poster = $140 per week
Real Estate Pages; advertiser Cap 18
300 x 250 pixels
3 positions, banners interspersed within content on all devices (smartphones too!)

Real Estate Zone / Anchor = $50 per week
Real Estate Pages; advertiser Cap 18
300 x 100 pixels
2-3 positions, bottom of Real Estate Zone pages

“Things to Do” web ads 
Things To Do Sidebar ad = $10/day 
(no event listing)

Things To Do Event Listing & Promotion 
Starts at $10/day

Things To Do Calendar Sponsorship  
$250 / month

10% discount when you book 4-25 weeks  20% discount when you book 26 - 52 weeks  *Discounts do not apply to “Things to do”

We offer frequency and multiplatform discounts and other premiums 
that can significantly expand your reach and lower your ad costs.
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MVTIMES.COM

MVTimes.com is the Island’s leading source for breaking news, top stories, and 
upcoming events, providing 24/7 coverage and insight for year-round and seasonal 
residents, returning visitors, and newcomers. 

The site annually receives +4.7 million sessions, +1.9 million users, +12.8 million 
pageviews, and is the Island’s most comprehensive and updated source for news 
and information.  

We feature extensive business, community, sports, arts and entertainment and 
dining coverage, and our website includes some dynamic interactive tools, ranging 
from our easily searchable Calendar of Events/Things to Do page, to yard sale and 
farmstand maps, and our extremely popular webcams, so Islanders near and far 
can enjoy Vineyard views anytime.

Our Real Estate page features design and home and garden 
stories, and featured real estate listings; our popular 
MVREQuest search tool attracts thousands of users looking 
for homes on Martha’s Vineyard. 

MVTimes.com has become not only the go-to destination 
for Island news, but a hyperlocal community resource for 
all things Martha’s Vineyard.

Ask about opportunities to sponsor a section or page 
(or webcam!) on our website. 

We offer frequency and multiplatform discounts and other premiums 
that can significantly expand your reach and lower your ad costs.
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VINEYARDVISITOR.COM

VINEYARDVISITOR.COM, known as ‘the Insider’s Guide to 
Martha’s Vineyard,’ is Martha’s Vineyard most comprehensive 
digital travel guide, providing helpful trip planning tools for Island 
enthusiasts. The site is designed to provide the occasional Island 
visitor, bride-to-be, summer resident, or yea-round local the best 
tools and most relevant information to explore and discover all 
that Martha’s Vineyard has to offer.

In addition to providing basic information on the logistics of 
getting to the Island and navigating the various towns and 
locations, VINEYARDVISITOR.COM also includes several interactive 
tools and unique features users can’t find anywhere else. 
Responsive BEACH FINDER, TRAIL FINDER, GALLERY FINDER and 
FARM FINDER tools provide detailed profiles and helpful maps of 
the Island’s most popular attractions, making it easy to create the 
ideal Martha’s Vineyard experience.

 

The site also boasts a robust collection of local knowledge 
and insider tips, including a dedicated page of PERFECT DAYS, 
featuring daily itineraries and suggestions from experienced 
residents and influencers on the best way to spend Island time.

Looking to plan a wedding or special event on Martha’s Vineyard? 
The WEDDINGS page offers a full directory of relevant vendors, 
along with a selection of Island wedding stories for inspiration.

VINEYARDVISITOR.COM is an attractive, user friendly resource 
of organized digital content that streamlines the trip planning 
process, and captures the best of Martha’s Vineyard all in one 
place.

The New England Newspaper and Press Association (NENPA) 
named VINEYARDVISITOR.COM the best overall niche website for 
2016.

We offer frequency and multiplatform discounts and other premiums 
that can significantly expand your reach and lower your ad costs.
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Winner of the 2018 New England Press 
Association “Best Mobile Product” The 
Minute features daily and breaking 
news stories, and includes helpful 
reminders about important meetings 
and events. Hot topic letters to the 
editor are included, as well as popular 
comments from stories posted on 
mvtimes.com, local real estate listings, 
dinner recommendations (for going out, 
and staying in), local trivia, insider tips 
on exploring the Island, and special 
features not found anywhere else. 

the

Main sponsor starts at $250 per insertion

Banner ads $100 per insertion 

Sponsored posts $100 per insertion

Sponsored posts $100 per insertion

Coupon ads $50 per insertion 

AT NANA’S PLACE

WEEKDAY DAILY  
NEWSLETTER
Devoted to up-to-the minute news, 
features, and happenings  
on Martha’s Vineyard

8,000+ opt-in subscribers

40-50% OPEN RATE  
(22% above industry benchmark)

Subscribers include Islanders,  
off-Islanders, seasonal residents,  
and frequent visitors.

We offer frequency and multiplatform discounts and other premiums 
that can significantly expand your reach and lower your ad costs.
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AD SPECIFICATIONS & POLICIES
1. YOU PROVIDE THE AD DIGITALLY
SUBMIT BY E-MAIL, OR AT OUR BEACH ROAD, 
VINEYARD HAVEN LOCATION; ON A CD OR 
FLASHDRIVE

Preferred formats – PDF, JPEG or TIFF. Please read the 
information referencing your software. We accept complete ad files 
created in InDesign, Illustrator, or Photoshop. Word and Microsoft 
Publisher are NOT accepted formats.

PDFs created in Illustrator
To create the PDF
• Turn all fonts to outlines prior to saving the ad as a PDF.
• File – save as (name your file) – select Adobe PDF from the Format 
drop down list.
• In the Adobe PDF Options window, select High Quality Print.
• Select Acrobat 7 (PDF 1.6) from the Format drop down list.
•  Check the boxes ‘Preserve Illustrator editing capabilities’ and (Save 
as PDF.)

PDFs created in InDesign 
OR sending Packaged files
To create the PDF
• File – Export OR File – PDF Export Presets [Print].
• Select Custom from the Preset drop down list.
• Select Acrobat 7 (PDF 1.6) from the Compatability drop down menu.
• Select None from the standard drop down menu. Continue.
• In the compression window...
Under color images and Under grayscale images
• Select Bicubic downsampling to 300, select Automatic in the 
Compression drop down list, select Maximum in the Image Quality drop 
down list.
Under Monochrome images
• Select Bicubic downsampling to 600 ppi, select CCITT Group 4 in 
the Compression drop down list (this is the default), check the box 
beside Compress Text and Line Art, and also beside Crop Image data 
to Frames.
• We recommend that you Save Preset as MVT, before clicking Export. 
This will enable you to quick-select this preset from File  – PDF Export 
Presets – MVT for future ads you might create for The Martha’s 
Vineyard Times; you can click Export immediately after step 3 listed 
above.
To Package your files for an external source  
(this collects the document, graphics, and fonts)
• File – Package (or Preflight) brings up a ‘Printing Instructions’ window. 
You can fill this out but it is not mandatory. Continue.
• ‘Create Package’ folder window appears. Name your folder. Check 
the boxes ‘Copy Fonts (Roman Only)’, ‘Copy Linked Graphics’, ‘Update 
Graphic Links in Package’, & ‘Use Document Hyphenation Exceptions 
only.’
• Stuff, zip, or compress the files before e-mailing.

Ads Created in Photoshop 
• If providing layered files, also send us the fonts used in the ad. In case 
an error is found in the proofing process, we can correct it in-house.
• If sending a flattened file, there is no need to provide the fonts.
• Photoshop ads with text must be a minimum resolution of 300 dpi.

 
 

IMPORTANT THINGS TO REMEMBER
• When creating an ad, please make the document size the same size 
as the ad itself, per MV Times ad sizes (i.e. if the ad is 2 module wide x 1 
module high, then the document size should also be this size). See the 
Ad dimensions page for ad sizes.
• Pictures should be 300 dpi.
• Line art (scans of logos etc.) should be 600 dpi.
• Color ads should be submitted in CMYK. (Don’t use RGB or indexed 
colors.)
• If placing a black & white ad, make sure all ad components are in 
grayscale prior to making the PDF. (No parts of the ad should have any 
color elements whatsoever.)
• Size all photos close to (but not smaller than) the size(s) being used in 
the ad.
• EPS files in PDFs can be problematic. Make sure that fonts in EPSs 
are turned to outlines before saving the final file as a PDF.
• Save PDFs as Acrobat 7 (PDF 1.6)
• Always check a PDF for accuracy before submitting it.
• Web images are 72 dpi (low resolution), and will not reproduce as 
good quality images in print. We require 300 dpi for printed images in 
the newspaper (A web image will only reproduce reasonably well IF it is 
three times the size of the final intended printed image).
• All ads go through a proofing process; and we may make changes to 
adhere to our house style. 
• We reserve the right to substitute fonts when necessary.

2. YOU PROVIDE 
THE AD CAMERA-READY
WE SCAN YOUR AD – When you provide us with a camera-ready 
ad we will use our high-resolution scanners to convert the ad to digital 
form.
FOR BEST RESULTS – Be sure the ad is the right size, the print 
is of high quality (laser), and the ad is all line art. Grayscale and color 
ads can be scanned but quality will seldom equal or exceed that of the 
original. Avoid small serif fonts and tight registration. Avoid dropout 
type except with black backgrounds, and make sure the dropout text is 
bold. Remember, we print on newsprint.

3. WE MAKE YOUR AD
FREE AD CREATION – We will create your ad at no charge. Just 
provide the copy and we do the rest. If you require a proof of your ad, 
please allow extra time.
SCANNING IMAGES – We can scan art or photographs you provide. 
The best results come from quality photos, negatives, slides, or black-
and-white line art.

NOTE TO ADVERTISERS: 
If you like, The Times will design and create your advertise-
ment. Working from your ideas, Times designers can add the 
fonts, graphic elements, borders, shading, images, and color 
necessary to make your message stand out. Except in unusual 
cases, there is no charge for this extra work, although modest 
fees may be added for photographs taken by Times photog-
raphers for advertisers. Each advertisement will be designed 
to be unique. Our designers do not copy for one advertiser 
the design elements, fonts, or styles employed by other 
advertisers, and we do not discuss the advertising plans of our 
advertisers with other customers or the public.

POLICIES 
Basic Type Setting
Times graphic artists will design ads for our print and online 
customers. There is usually no charge beyond the space rate 
for these services, although modest fees may be added for 
photographs taken by Times photographers for advertisers. 
Prices quoted to advertising customers or their agents by Times 
sales representatives include all charges, net of all applicable 
Times discounts.

What if There is a Mistake in My Ad?
The Martha’s Vineyard Times and other related print and 
web publications make every effort to assure accuracy and 
timeliness of all advertising copy we receive according to our 
published specifications. In the event of an error on our part we 
will publish a correct replacement advertisement at no charge 
to the advertiser. Advertisers will need to inform us of the error 
in question by 2 PM of the Monday following the date of original 
publication.

Website Advertising Policy
Internet ads that we create are the property of MV Times Corp. 
and will not be shared with other media outlets. We consider web 
ads we make for your advertising to be proprietary to us, and we 
won’t entertain requests from other Internet advertising venues 
to share your ad. 

The Martha’s Vineyard Times Payment 
and Credit Policies
Our statements are prepared as of the first of each month 
for charges incurred in the previous month, and also reflect 
any balance due. Payment is due in full by the last day of the 
month in which the statement is rendered. 

Monthly billing is offered by The Martha’s Vineyard Times 
as a convenience to advertisers in good standing. A service 
charge of 1.5% per month will be applied on balances over 30 
days. Advertisers are invited to pre-pay for their advertising. 
If you pay at the time you place your advertising order a 
pre-pay discount of 5% will be applied. 

Any advertiser with balances 60 days or older must arrange 
a payment agreement with the publisher until the account 
is current. Accounts with past due balances beyond 60 days 
will lose all discounts, including those we offer for volume, 
frequency, non-profit status and special packages, and 
amounts due will be recalculated. After 90 days no further 
advertising will be accepted. 

GETTING YOUR AD TO THE MV TIMES
E-MAIL  
jenna@mvtimes.com
alisun@mvtimes.com
adsales@mvtimes.com

FAX 508-693-6000

24-HOUR DROP-OFF  
(mailbox at side of building)  
30 Beach Road, Vinyard Haven




