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From the Editor

It takes an Island

What fascinates us here at the Vine 
is how people thrive on this Island. 

It’s not always an easy place to live, and 
yet people start new businesses, raise 
kids, build houses, take classes, develop 
new skills and generally embrace living 
on an Island with enthusiasm.
 Perhaps there’s a type of person who 
decides to live on an Island in the first 
place – a person who's willing to take 
a few risks and sacrifice some modern 
conveniences in exchange for the chance 
to be unfettered, to live more in tune 
with the rhythms of nature.
 That may be so, and in this issue, we’ve 
got plenty of gutsy trailblazers (Kris-
hana Collins, p. 10; Amandine Hall, p. 16; 
Jess Rogers and Liza May, p. 12; Mikhail 
Sebastian and Todd Christy, p. 18). But we 
notice they all, like many of us, have one 
thing in common – deep connections in 
the community. We suspect that more 
than anything, it’s our mutual support of 
each other’s endeavours that makes the 
Vineyard work for us.
 We’ll keep this in mind as we head 
into the season of nonprofit fundraisers. 
Like the Possible Dreams auction does 
for Community Services (p. 14), now 
is the time to shine a light on the ways 
we can help each other and keep our 
beloved Island a great place to live.

—Susie Middleton
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Erica DeForest
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Serious about Summer
What to do, drink, and read

Jewel in the Rough
Room to craft at Feather-

stone

 Though Featherstone Center for the 
Arts’ new pottery studio opened a year 
ago, an additional space in the same 
building, designated just for jewelry 
making and jewelry classes, was opened 
last week, thanks to some great karma 
and a few generous donations. Just in 
time for summer, Islanders and visitors 
alike will have the opportunity to take 
classes in enameling, metalsmithing, 
and beadwork. Most classes will be con-
tained in a day or two, so folks on vaca-
tion can finish projects before leaving.
 Jeweler Lucinda Sheldon, who has 
been practicing the art of enameling for 
over 40 years and was a fixture at the Ar-
tisans Festival for many years, has signed 
on to help get the space and the teachers 
organized and to teach classes. 
 “I’ve got the time, the passion, and the 
commitment to my art form,” she said. 
In fact, she was so excited about the op-
portunity—this is the first space of its 
kind on the Island—that she quit her 

job at Tracker Décor when Anne Besse 
Shepherd, a former jeweler and patron 
of Featherstone, approached her about 
teaching. Lucinda (below, left) had actu-
ally taken jewelry classes from Ann (be-
low, right) in Connecticut years ago.
 When Ann transitioned from jewelry 
making to painting, she donated some 
of her jewelry making equipment to 
Featherstone in the hopes that a desig-
nated space would happen some day. But 
when Ann Smith, executive director of 
Featherstone, revealed that the beautiful, 
light-filled space near the pottery studio 
could be a possible home for the jewelry 
studio, she was beyond thrilled with the 
location. 
 Fortunately, jeweler and gemologist 
Sherryl Schrader, who owned Moon-
stone Jewelers in Vineyard  Haven, also 
donated much of her jewelry making 
equipment to Featherstone. And with 
the efforts of other jewelers, like Rick 
Hamilton, who donated time and equip-
ment, and Cecilia Minnehan, who will 
teach metalsmithing, the studio can be 
up an running this summer.
 The class schedule will be posted 
soon at featherstoneart.org. Frozen

Slush, slushy, slushed

 If you happened to be prowling around 
Taste of the Vineyard a couple weeks ago, 
maybe you snagged a frozen concoction 
from The Cardboard Box. The frozen 
drink machine they brought to the event 
is now hanging out at the new restau-
rant on Circuit Avenue, where Ben and 
Erica DeForest are holding a contest to 
name it. (The winner of the musically 
themed contest is due to be announced 
at a slushy party on June 30.)

 Erica told us the machine serves two 
drinks at a time. One side will feature a 
regular frozé and the other side will be 
a rotating special. “So far we’ve had all 
different flavors for the rotating treat: 
strawberry daiquiri, ‘the personal ad’—
a rum slush with coconut and pineapple 
that’s similar to a piña colada, and a 
spicy tequila slush called ‘whiskey busi-
ness’ which contained lemon, hibiscus 
and mint. Usually the drinks come with 
some type of kitschy decoration, like lit-
tle mermaid figures or paper umbrellas.” 
 The Cardboard Box offers the slushes 
in two sizes:  small for $6 and large for $12.  

Summer Reading
Cooking with cacao

 We’re looking forward to cooking from 
Not Your Sugar Mama’s new cookbook, 
Chocolate Every Day, which was just re-
leased this week from publisher Avery/
Penguin. Local authors Bennett Cof-
fey and Kyleen Keenan have created 85 
plant-based recipes for cacao treats that 
will show us how to have our chocolate 
and eat healthy, too. Available at Bunch 
of Grapes in Vineyard Haven. Susie Middleton
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RICK CONVERY PAINTING, INC.
PRO WINDOW CLEAN & SERVICES

FULLY LICENSED AND INSURED

We do it all...We do the job right and on time. 
PAINTING, WINDOW CLEANING, POWER WASHING, 
DECK WORK, FLOORING, CARPENTRY and REPAIR.

Our goal is complete customer satisfaction. 
Call or text and get your detailed estimate in just 24-48  

Cell: 774-229-6320 • Office: 508-627-3677
Rickconvery@gmail.com • rickconverypainting.com 

CALL RICK FOR YOUR PROMPT FREE ESTIMATE!

Endless References

After School Program
Educational Programming
Athletics & Summer Camp

Affordable Options for Parents

After School Program
Educational Programming
Athletics & Summer Camp

Quality Opportunities for Kids

www.mvbgclub.org
(508)627-3303
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“OUR VINEYARD ROOTS RUN DEEP”

Donaroma’s 
EDGARTOWN

VINEYARD HAVEN

Donaromas.com

Make The 4th Even  
More Beautiful

Come celebrate America’s birthday with our wide 

selection of red, white and blue annuals and 

perennials. Donaroma’s has the Island’s largest 

growing nursery.  Both of our locations are bursting 

with breathtaking color and fragrances.

Happy 4th of July from all of us at Donaroma’s 

Both locations open 9AM - 1 PM

Donaroma’s Nursery & Garden Center   |   Upper Main Street, Edgartown   |   508.627.3036

Eden Gardens   |   356 State Road, Vineyard Haven   |   508.687.9678

Best of the 
Vineyard
2 018
Martha’s Vineyard Magazine
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Strawberry Fields
They won’t be here forever; eat your fill of ripe, juicy 
local strawberries while you can.

STORY AND PHOTOS BY SUSIE MIDDLETON

 My fingers are stained strawberry-
red. I can’t help it; they’ve been that way 
pretty much since mid-June when, like 
clockwork, the first strawberries rip-
ened in my garden, Morning Glory Farm 
started picking their fields, and the sign 
in front of Ghost Island Farm suddenly 
read “strawberries” in large letters, all on 
the same day.

 Along with the appearance of aspara-
gus and peas in the spring and corn and 
tomatoes in high summer, the arrival of 
strawberries is one of the most antici-
pated local events of the growing sea-
son. Mostly it’s a flavor thing. A freshly 
picked strawberry is likely to be much 
juicier and riper—maybe red all the way 
through—than one picked and shipped 

from afar. And, it has never felt the chill 
of the refrigerator, which can dampen 
flavor. Strawberry varieties actually vary 
in flavor quite a bit – some are citrusy, 
others floral (after all, strawberries are 
a member of the rose family) – and each 
has a slightly different balance of acidity 
and sweetness. 

 But there’s also the thrill of hunting 
and gathering. Whether you’re visiting 
the farmers’ market or picking strawber-
ries from your own back yard, it’s always 
exciting to get your hands on freshly 
picked berries.

  If you have even a few square feet of 
protected garden space, you can plant 
some of your own strawberry plants and 
try some of the different varieties. My 

favorite is Ozark Beauty, an everbearing 
strawberry, which means it blossoms 
and fruits heavily in June and lightly 
again later in the summer. (Many straw-
berry varieties are June-bearing.)  Albion 
is a variety known for being consistently 
sweet. Strawberry plants need a year to 
get established, but after that, they mul-
tiply like bunnies. There are a few ways 
to manage the growth, but you can also 
do like many Vineyard gardeners do and 
let your strawberry patch run amok for 
a few years. (Mother plants will produce 
less than new offspring.). 

 Once I’ve stuffed myself silly with 
freshly picked berries, I start to figure 
out other things to do with them in the 
kitchen. I love to make traditional but-
tery biscuits for shortcakes, and I always 
make homemade strawberry-vanilla ice 
cream every year. (When the straw-
berries start to wane, I make berry ice 
cream from the wild black raspberries 
that grow around the Island.) I also like 
to put strawberries in a salad with aru-
gula, goat cheese, and roasted beets.

 I used to shy away from cooking 

strawberries (other than for jam), but 
in developing recipes for my book Fresh 
From the Farm, I created a strawberry-
rhubarb crisp, spiked with crystallized 
ginger and topped with a pecan cinna-
mon oat crumble, that forever changed 
that bias for me. I love this crisp so much 
that I have made it three times already 
this season. (Apparently my friends like 
it too, since all three batches have dis-
appeared quickly and I swear I only ate 
some for breakfast once. Maybe twice.) I 
pass it along with an urgent message: eat 
strawberries now. There’s still a couple 
weeks left in this year’s season.
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Cataumet Saw Mill of Cape Cod
494 Thomas Landers Road
East Falmouth, MA 02536

508-457-9239
cataumetsawmill.com

Cataumet Saw Mill
Award Winning Reclaimed Antique Flooring on Cape Cod

MORNING GLORY FARM
EDGARTOWN nn

FRESH, FRESH VEGETABLES, 
LOVINGLY GROWN ON VINEYARD SOIL FOR YOU!

Home-Grown Grass Fed Beef.
Home-Grown Pork, Fresh Eggs and Chicken

July Crops: Lettuce, Onions, Scallions, 
Carrots, Peas, Snap Beans, Tomatoes, Beets, and more.

SWEET CORN BY MID-MONTH!
 

Our Bakery will be busy with Pies, Breads, muffins and cookies, 
while our Farm Kitchen will be tending the Salad and Soup Bar 
and preparing Take Away Meals and Salads, using our produce 

whenever possible.

Open seven days a week, see our website for hours and daily specials. 
www.morninggloryfarm.com

Gingery Strawberry-
Rhubarb Crisp

Serves 6

 Sweet and tangy at the same time, this crisp 
has an intense flavor and an excellent crunchy 
topping. Be sure to cook it until the topping is 
nice and golden (about 45 minutes). I love to 
make this in a ceramic quiche dish or in a 2-quart 
oval gratin dish, but a 2-quart Pyrex baking dish 
will work too. Serve with vanilla ice cream. Feel 
free to make the crisp with other summer fruit.

For the topping
8 tablespoons unsalted butter,  
softened, more for baking dish

1 cup all-purpose flour

¼ cup finely chopped toasted pecans

½ cup light brown sugar

½ cup oats

¼ teaspoon kosher salt

¹⁄8 teaspoon cinnamon

¹⁄8 teaspoon ground ginger

For the filling
2 ½ cups quartered strawberries 

2 ½ cups thick-sliced rhubarb stalks  (cut 1/2-inch 
thick)

½ cup plus 2 tablespoons sugar

3 tablespoons unbleached all-purpose flour

2 tablespoons finely chopped crystallized ginger

2 teaspoons pure vanilla extract

1 teaspoon balsamic vinegar

¼ teaspoon salt

Ice cream, frozen yogurt, or heavy cream for  
serving (optional)

Directions

1. Heat the oven to 350°F. Rub a shallow 2-quart 
baking dish or large ceramic quiche dish all over 
with a little butter.

2. In a medium bowl, combine all the ingredients 
for the crisp topping and mix together with your 
fingers until well-combined into large “crumbs.”  

3. In a large bowl, combine the filling ingredients 
and mix thoroughly. Arrange the filling mixture 
in the baking dish and top evenly with the crisp 
mixture. (Arrange topping only one layer deep. 
If there is too much crisp topping for more than 
one layer, freeze the topping for another use.)

4. Bake the crisp until the topping is firm and 
golden, about 45 minutes. (The juices will have 
been bubbling around the edges for a bit.) Let 
cool for 15 to 20 minutes and serve warm with ice 
cream, frozen yogurt, or heavy cream.

 

Recipe by Susie Middleton, Fresh From the Farm: 
A Year of Recipes and Stories
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Flower Power
AN INTERVIEW WITH KRISHANA COLLINS
BY PAULA LYONS · PHOTOS BY ALBERT O. FISCHER

NAME:  Krishana Collins

PROFESSION: Farmer and Floral De-
signer

WASHED ASHORE FROM: Pensacola, 
Florida

YEARS AGO: 21

FAVORITE SPOT ON THE ISLAND: 
Tiasquam River behind my house

FAVORITE ROOM IN THE HOUSE:  
My peaceful second floor

FAVORITE FLOWER:  Whatever is 
beautiful at the time

 If you love flowers and you’ve visited 
the West Tisbury Farmers’ Market, you 
may already recognize Krishana Collins’ 
name. Or maybe you’ve been to an Island 
wedding where the very Vineyard-esque 
flower arrangements blew you away. 
That would be Krishana’s work. If not, 

maybe you remember reading, about 
six years ago, that the town of Chilmark 
awarded a 75-year lease on Tea Lane Farm 
on Middle Road to a young woman who 
planned to improve it and grow flowers 
on it. That, too, would be Krishana, who 
says she is the most fortunate person in 
the world. We talked with her to find out 
why.

Q. How did you decide to 
farm in the first place?
A. After growing up in Pensacola, Flor-
ida, I went off to Antioch College in 
Ohio, and part of the curriculum there 
involved working in different places. I 
worked on an organic farm in Vermont, 
something I had always wanted to do. I 
was only 19 and within the first week, I 
knew that’s what I wanted to do for the 
rest of my life.  

Q. Why?
A. Coming from Pensacola, I only knew 
iceberg and romaine [lettuce]. Then I 
went to this farm and there are 25 vari-
eties of lettuce. Ten varieties of carrots. 
You went out and picked peas for hours 
and then ate the best pea you ever ate 
in your life. Then the carrots. I thought 
I was tasting my first carrot ever! I re-
alized I was going to be scraping along 
[financially] if I worked in farming, but I 
really didn’t care.

Q. How did you end up on 
Martha’s Vineyard?
A. I met some friends in Vermont and 
they told me about Martha’s Vineyard. 
They even made me a map of all their fa-
vorite places to go. I decided to come and 
try it out and I fell in love with it right 
away.

Q. When did you arrive and 
what jobs did you hold at 
first?  
A. I arrived here in 1998. I first worked on 
Whippoorwill Farm for Andrew Wood-
ruff and worked growing vegetables. 
And then I started my own business on 
rented land from the Land Bank. It was 
a salad greens business. Then I helped 
my mother start a farm in Florida, so I 
worked there winters and here summers 
for a number of years. Then my mother 
passed and all I wanted to do was create 
a whole field of flowers. I guess I was re-
affirming the life force. So Andrew gave 
me some land to use and I grew half of 
my flowers for his CSA and half I sold.

Q. So after farming on oth-
ers’ land for years, what 
did signing a 75-year lease 
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on Tea Lane Farm in May 
of 2012 mean to you?
A. It meant stability. It meant I could 
really do this, sink my teeth in. The op-
portunity that was given to me— I can’t 
even believe it! 
 And the way Chilmark handled it was 
phenomenal. They realized that in order 
to make this work, somebody needed to 
have a 75-year lease, so that all their time, 
energy and investment were for the long 
run and they could stay here for the rest 
of their life. 

Q. So flowers are now your 
crop of choice, because 
of your mother? Or were 
there other reasons also?
A. I definitely had a great love for them. 
Even as a child, I would make little bou-
quets all day. Out of leaves, grass, what-
ever I could find. At first, I was trying to 
grow vegetables and flowers at the same 
time. And I realized I couldn’t do both 
well, based on time. The flowers kind of 
took over. I did one wedding, then anoth-

er and another. It was like I understood 
it. It’s been a huge learning curve, don’t 
get me wrong. But it felt really natural to 
me; nothing ever felt forced about it. And 
with flowers there is also value-added, 
with the arranging. It's very creative.

Q. What has been your 
greatest satisfaction since 
you started farming?
A. Seeing so much beauty in one day. It’s 
kind of astronomical!

Q. Frustration?
A. Every day there is something frus-
trating. You’re of course dealing with 
nature, but also electricity, plumbing, 
mechanics. There is always frustration. 
But I really can say I don’t want to be 
anywhere else or doing anything else; 
farming is my passion. I just love what 
I do.  

Paula Lyons is a former ABC and CBS 
television consumer journalist.

In 2012,  farmer Krishana Collins signed a 75-year lease to the Tea Lane Farmstead in Chilmark. Krishana grows a variety of flowers, including peonies, dahlias, zinnias, poppies and lilies.
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Dream Girls
Behind the ongoing success of the Possible Dreams Auction are two hard-working women

 who have become, in their own words, “joined at the hip.” 

BY SUSIE MIDDLETON

 Once I was a dream girl. Not the 
Broadway show kind of Dream Girl, but 
the Possible Dreams kind. I was auc-
tioned off. Don’t get the wrong idea—it 
was for a good cause and it was an all 
around great experience.
 But while I was having my five min-
utes of Island fame, I failed to notice 
who the real dream girls (and guys) are 
when it comes to staging an event which 
is the biggest fundraiser of the year for 
an Island nonprofit that serves an esti-
mated 6,000 Islanders through multiple 
programs. That would be the Possible 
Dreams Auction and Martha’s Vine-

yard Community Services, and the real 
dream girls are, of course, the organizers 
and volunteers who deliver the dreams. 
(You’ll have to forgive me for my clueless 
state – really I was just worried about 
pulling off the dream, which was a cook-
ing class for eight in the historic William 
Street home of Dawn Braasch, owner of 
Bunch of Grapes bookstore. I shouldn’t 
have worried. We had the nicest, friend-
liest, most easygoing group of dreamers 
you could ever hope for.) 
 But with a few years passed and my 
own awareness of Community Services 
heightened, I found myself intrigued 

with the success of the auction as it ap-
proaches its 40th anniversary this sum-
mer. That’s how I came to meet Jess Rog-
ers, development coordinator for MVCS, 
and Liza May, chair of Possible Dreams. 
And to understand once again (as often 
happens when you scratch the surface 
on this Island) how generous Islanders 
– and Island lovers – are with their time 
and services when it comes to support-
ing a good cause. There are an astound-
ing 40 volunteers on the Possible Dreams 
committee (each has a dedicated respon-
sibility); dozens of Island businesses of-
fer in-kind services and donations to the 

auction. Then of course there are the 
sponsors – more than 30 this year – and 
the dream-fillers themselves. And the 
hundreds of people who buy tickets to 
the auction (p. 14), which this year is on 
Sunday, July 29, at the Winnetu resort. 
 It should be noted, especially at this 
time of year, when fundraisers like  Mar-
tha's Vineyard Museum's 20th Annual 
Evening of Discovery (June 30), FARM 
Institute's Meals in the Meadow (July 
14), Vineyard House's Water Tasting by 
the Sea (July 19), and Featherstone's An-
nual Gala (July 21) are happening, that 
this spirit of generosity and service is 

Jess Rogers, development coordinator for Community Services, and Liza May, chair of the Possible Dreams auction, do a site check at the Winnetu Resort in Katama.
Jeanna Shepard
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not limited to the folks who work at or 
support Community Services or to the 
dreams committee. But with 40 years be-
hind them, a unique concept, and a total 
amount of funds raised that is over $11 
million, they are one of the best exam-
ples of  how to keep a good thing going.  

Thinking in and out of the 
box

 When I met Jess and Liza, I discovered 
that despite being at different points in 
life – Jess is about to have a baby and Liza 
has sent her last baby off to the real world  
– the two women share a level of profes-
sionalism and a common goal: not just to 
maximize the funds Possible Dreams can 
raise, but to maximize the opportunity to 
bring awareness to all that Community 
Services does (see right). 
 Jess and Liza began working on the 
auction together four years ago when 
Jess moved from Boston, where she 
worked for JDRF raising money for Type 
1 diabetes research. She promised her 
Island-raised husband that she’d be open 
to living on the Vineyard if they could 
find the right jobs. Liza got her start in 
fundraising with an organization simi-
lar to Community Services in Alexan-
dria, Va., the Campagna Center. She first 
volunteered as a 22-year-old newlywed 
when her new mother-in-law demanded 
to know what she was going to do for 
her community. One day turned into 
years and fundraising became a passion. 
So when Liza and her husband bought 
a house on the Vineyard, their realtor, 
Sandpiper’s Elaine Miller, turned to her 
and said, “I’ve got a job for you.”
 
Follow the money

 One of the first things Liza and Jess 
realized when they sank their teeth into 

planning the auction was that the live 
dreams were only one part of the fund-
raising equation. With her background 
Liza could see that the number of spon-
sors for the event—at the time about a 
half-dozen—could easily be increased by 
approaching individuals and other busi-
nesses for supporting sponsorships. 
 “Fundraising has changed. People do 
have deep pockets, but not necessarily 
always for buying auction items,” Liza 
said. In general, the trend in fundraising 
is leaning heavily towards sponsorship of 
events. In just a few years, Liza and Jess 
have turned a roster of six sponsors into 
almost 40 in 2017. Over 30 have already 
signed on this year, with Ernie Boch, Jr.’s 
Subaru of New England back for a sec-
ond year as presenting sponsor. Allan 
and Shelley Holt, as well as the Swartz 
Foundation and Comcast, are generous 
sponsors as well.
 “The beauty of sponsorship is that 
heading into the day of the event, which 
is chaotic and stressful, since you never 
really know how much a dream is going 
to raise and how much people are going 
to bid, we already have this great pool of 
funding,” Jess said. 
 “Last year we raised right around 
$150,000 in sponsorship funds, and our 
goal this year is $165,000,” she said. They 
feel optimistic they’ll reach that goal this 
year, with $124,000 raised to date.  
 In addition to increasing sponsorship, 
the planners are constantly thinking of 
of new ways to broaden the event and 
to be more inclusive. Liza suggested the 
idea of a raffle (p. 14) when she came on 
board. It was a hard sell to the committee 
at first but is now a great success, raising 
$10,000 last year. Other ideas, including 
a golden ticket and super dreams, are in 
place to help the auction reach its 2018 
goal of $500,000.  
 But reaching that goal has more chal-

lenges than you might think. Because the 
Possible Dreams auction is well-known 
and has been a successful fundraiser, Jess 
says that sometimes people believe they 
don’t need to give to MVCS. The reality 
is that if the dreams auction reaches that 
goal of $500,000 this year, Jess and her 
development team at MVCS still need to 
raise more than $1 million to fill the fund-
ing gaps for all the programs.“On aver-
age, each year the development depart-
ment is charged with raising the funds 
to make up a $1.7 million gap in funding,” 
Jess says. “And every year that number 
gets higher. Some programs have a wider 
funding gap than others, but every pro-
gram is in some way subsidized through 
the private funding that the development 
department does.”

Building Awareness

 Jess hopes that this year the auction 
will bring more awareness to the range 
of programs Community Services offers 
(right). “Something we [Liza and I] have 
tried to do since we’ve been working on 
this together is to bring the mission of 
the organization into the event, because 
for a long time that wasn’t happening so 
much. Some people didn’t even know 
what they were coming to support,” Jess 
says. “Our goal this year is that everyone 
leaves with a deeper understanding of 
the breadth of the services we offer.
 One way they are going to do this is 
with the “Fund-a-Need” feature (also re-
ferred to as a call to action or a paddle 
raise) they added two years ago. Before 
the live auction begins, the audience 
hears a story from someone who has 
benefitted substantially from one of 
Community Services’ programs. Then 
auctioneer Sherry Truhlar comes up and 
tells everyone they will have the oppor-
tunity to help close the funding gap for 
this particular program. Unlike bidding, 

where the money comes solely from the 
winner, in a cash appeal, all donations (in 
designated increments) are accepted.  
 This year, for the 40th anniversary, 
Liza suggested they focus not on just 
one program, but several. As a result, 
they've tapped a great speaker who will 
relate how not one, but several MVCS 
programs have helped many members 
of his family. “We’re going to try to tell 
this whole story of Community Services 
through one family,” Liza said.
 That seems only fitting. In expanding 
the Possible Dreams auction to be as in-
clusive as possible, Jess and Liza bring to 
it the spirit of both Community Services 
and the Vineyard.

What is Martha’s 
Vineyard Community 

Services?
 MVCS is a non-profit organiza-
tion that provides comprehensive 
support, counseling, education, 
and services to an estimated 6,000 
Islanders through several core pro-
grams that include youth support, 
veterans support, substance use 
recovery, domestic and sexual vio-
lence advocacy, disability services, 
employment services, childcare, 
family education, a Head Start pro-
gram, and a Thrift Shop (Chicken 
Alley). While many people may as-
sociate Community Services with 
the one program they may be fa-
miliar with—the early childhood 
programs, The Island Counseling 
Center, the Connect to End Vio-
lence program, or the Island Wide 
Youth Collaborative—the organi-
zation is all of these programs and 
more. To learn more about MVCS, 
visit mvcommunityservices.com

The 40th anniversary Possible Dreams auction is at the Winnetu Oceanside Resort on July 29.

Volunteers and more than 40 committee members have designated duties on auction day.

Ray Ewing 

Ray Ewing 
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Dreams do come true
 The Possible Dreams auction 
is for everyone. You don’t have to 
buy a fancy dress or meet any kind 
of financial bar to attend the party. 
A ticket for admission is only $25. 
You can then purchase a food and 
drink bracelet for $20, which will 
get you five drinks or bites (a $5 
discount, since everything, includ-
ing cocktails, is priced at $5). This 
year there’s also a special ruby 
ticket for $40 that will cover both 
your admission and your food 
and drink bracelet. Everyone who 
plans to attend is encouraged to 
buy a ticket ahead of time on line 
at mvcommunityservices.ejoinme.
org/RubyPDA   
 Once you’re there, if you’re not 
planning to raise a paddle during 
the live auction, you can still par-
ticipate in the silent auction or buy 
a raffle ticket. Raffle tickets are one 
for $10, three for $25, and 12 for $100. 
Prizes range from a Patriots pack-
age to a Nantucket getaway to a set 
of jewelry designed by Stephanie 
Wolf just for the auction to a $900 
Taste of the Island gift certificate to 
restaurants. Buying a raffle ticket 
is a great way to support Commu-
nity Services if you want to make a 
small donation.

Dream Big
Here’s a sneak peek at some of the “live dreams” at the 
40th anniversary Possible Dreams auction.

 The “live dreams” are what make 
the Possible Dreams auction so special. 
“They’re unique ‘unbuyable’ experienc-
es,” chair Liza May says. Over the years 
dream winners have walked across the 
Brooklyn Bridge with David McCullough, 
gone for a sail around the Vineyard with 
Walter Cronkite, toured the set of Ghost-
busters with Dan Aykroyd, had lunch at 
the Washington Post with Katharine Gra-
ham, spent an afternoon painting with 
Allen Whiting, and had their DNA tested 
and explained by Skip Gates. They’ve 
spent time on TV sets, visited with pro-
fessional athletes, cooked with profes-
sional chefs, toured museums behind the 
scenes, and hung out with all manner of 
Island personalities.
 This year authors, athletes, artists, 
and celebrities of both the off-Island and 
on-Island variety are stepping up to offer 
exciting dreams. 
 At press time, Liza and Jess Rogers, 
development coordinator for MVCS, had 
secured 19 of the 21 dreams they hope to 
offer and were happy to be wrapping the 
list up a little ahead of schedule. The lat-
est dream confirmation is a Seth Mey-
ers New York Experience. The winning 

singing waiters. The updated version 
will feature Vineyard Sound as enter-
tainment, and the boys will do a bit of 
serving, too. Private chef Gavin Smith 
(the Food-Minded Fellow), will cater the 
dinner at the winning bidder’s home.
 The dream that brought the larg-
est dollar amount in last year is back: 
watching the OB Fireworks from atop 
Offshore Ale. And this year a second 
fireworks watching dream—this one on 
a Packer tugboat—is in the mix. Other 
returning dreams include the Stanley 
Cup winning Washington Capitals 
package and the Boston Bruins dream. 
This year cookbook author and grilling 
guru Steven Raichlen will offer a 3-hour 
Barbecue University class. You can 
also bid on other dreams that include a 
trip for 8 to Ireland, a two-night stay 
at the Charlotte Inn with dinner at the 
Terrace, a cocktail party at the Granary 
Gallery with Alison Shaw, a Murdick’s 
Fudge getaway to Mackinac Island, and 
a sail on a Black Dog schooner with au-
thor Lisa Belcastro. 
 Stay tuned and get ready to raise your 
paddle on July 29th at 5 p.m. (Silent auc-
tion begins at 3:30 p.m.) 

The Heart of the 
Vineyard: 

The 2018 Island
 Non-Profit Directory

 Martha’s Vineyard Community 
Services is just one of more than 
100 non-profits on the Island that 
help us to maintain a good quality 
of life, to conserve our open land, 
to offer leadership to youth, and 
to provide support for the arts, 
education, and recreation. The 
complete list of Island non-prof-
its, titled “The Heart of the Vine-
yard” is posted and updated on the 
Vineyard Gazette website in the 
Island Information section. Or go 
directly to vineyardgazette.com/
island-nonprofit-directory.  The 
list is intended to be a community 
resource for anyone interested in 
more information about these or-
ganizations or in volunteering for 
or supporting the programming 
of these nonprofits. If you know 
of a non-profit organization that 
has not yet been added to this list, 
please email us at thevine@mvga-
zette.com

bidder and a guest will be invited to at-
tend a taping of Late Night with Seth 
Meyers and will have a meet and greet 
with the host. Accommodations and 
some additional NYC experiences will 
round out the package.
 If you’re the winning bidder on au-
thor Elin Hilenbrand’s dream, she’ll 
mention you in her new book, Summer 
of ’69, and invite you to a book club lun-
cheon at her Nantucket home.
 At the very outset of planning for the 
40th anniversary, Vineyard painter and 
farmer Allen Whiting (who is now also 
technically a movie star after the release 
of the film, A Painter Who Farms) of-
fered to donate a painting honoring the 
anniversary theme of “lighting a path [to 
a bright future].” Whiting is just one of 
many long-time Island supporters. Wind-
surfing legend Nevin Sayre will offer a 
windsurfing lesson to a winning bidder 
and a guest. Interestingly, it was Nevin’s 
mother, Harriet Sayre, who first asked Art 
Buchwald to serve as the emcee and auc-
tioneer for the auction in the early days. 
 Speaking of throwbacks, a popular 
dream from back in the day makes a re-
turn this year: A fabulous dinner with 

Professional auctioneer Sherry Truhlar of Red Apple Auctions (here with auction chair Liza May) keeps things moving at a good pace.
Ray Ewing 
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She Sees Sea Shells
From the beaches of Normandy to the shores of Martha’s Vineyard, MV Shellfish Group’s executive co-director 

Amandine Hall has never wavered in her love for the sea and its creatures.

BY JOYCE WAGNER * PHOTOS BY JEANNA SHEPARD

 To most Americans, the beaches 
of Normandy elicit images of D-Day – 
multi-national invasions, huge vessels 
dropping off troops, and row upon row of 
white crosses in a final resting place. For 
Parisians, the beaches, especially around 
Deauville and Trouville, mean carefree 
getaways on the shore. For Amandine 
Hall, executive co-director of the Mar-
tha’s Vineyard Shellfish Group, it meant 
the beginning of her love affair with the 
sea. “My parents had a house in Norman-
dy,” she relates. “We spent weekends and 
vacations there.” Even after more than 
18 years away, there’s a wistfulness that 
graces her voice when she describes it. 

“The sea goes back so far. There’s a huge 
tide in the (English) Channel. I grew up 
wading in ponds.”
 She spent many an untroubled day, 
fishing for – and eating – shrimp, crabs, 
and cockles. “I always loved shellfish,” 
she explains. Like her counterparts, the 
children that grow up living or vacation-
ing on Martha’s Vineyard, Amandine’s 
blood became diluted with seawater and 
a life away from a large body of water be-
came unthinkable.
 So her college major was an easy 
choice – oceanography and marine bi-
ology. “My favorite class was on macro 
algae,” she remembers. “I loved it so 

much I just knew I wanted to work with 
the ocean. Just touching it and smelling 
it made me feel like I was home.” After 
graduating from the prestigious Univer-
sité Pierre et Marie Curie in Paris (cur-
rently the largest scientific and medical 
complex in France), she acquired a mas-
ter’s degree in shellfish culture from the 
University of Wales in 2001. 
 Then she came to the Island. An ad on 
an international aquaculture site caught 
her attention and she applied for a sum-
mer hatchery assistant position on Mar-
tha’s Vineyard. 
 “It was probably the first time I 
searched for staff on the internet,” re-

calls Rick Karney, then director of the 
Martha’s Vineyard Shellfish Group. “It 
was really international. I had a number 
of PhDs from India apply. And this was 
for a summer job!”
 As part of her thesis, Amandine had 
done genetics work with oysters and 
Rick was already thinking about reinte-
grating a commercial oyster population 
on the Island. She had also, as part of her 
master’s thesis, spent research time at 
the Virginia Institute of Marine Science. 
Rick had worked there before coming to 
the Island, so he had plenty of contacts 
for references. After numerous emails 
and a few phone interviews, it became 
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an easy choice. But, it was a summer po-
sition. There were a lot of logistical ob-
stacles to overcome for a very short ten-
ure. “I told her,” says Rick, “if she could 
get the funding, we could extend it to 
year-round.” 
 Getting here was not easy. Amandine 
needed a work visa and that required 
time. Rick needed her right away and, 
according to Amandine, the American 
embassy in Paris was not forthcoming. 
“It’s very hard to get someone to help 
you when you’re dealing with Immigra-
tion. I needed an extra week, and Rick 
said it’s okay, we can wait till next year.”
 Rick recalls, “She flipped out. She 
said, ‘Just wait for me! I’m coming!’”
 “I went to the Embassy,” she contin-
ues, “and said I need to get in and they 
wouldn’t let me in. The man asked, 
‘Where’s your appointment slip?’ I didn’t 
have one.” So, she stood in line and cried. 
“He kind of looked at me, rolled his eyes 
and said, ‘Fine.’ I got my visa.”
 That was, Amandine claims, one of 
the few times she used crying to get 

what she wanted. “It doesn’t help any-
one after a certain age,” she says, “At 23, I 
guess it was still useful.”
 She landed on Martha’s Vineyard with 
one suitcase in hand, and only a week 
late.
 Then came culture shock. “I think 
the worst part,” she recalls, “is that I 
didn’t know how to shop for groceries. 
It’s surprising how conditioned we are 
to packaging.” Nothing looked familiar. 
Her roommate was an Italian carpenter. 
Since Amandine didn’t have a car, he 
took her to shop when he went. “I just 
followed him with my cart and whenev-
er he grabbed something, I would grab 
the same thing.”
 “To this day,” she says with a chuckle, 
“I still eat Italian sausages all the time.”
 Amandine’s position stretched from a 
summer job, to a one-year commitment, 
then to two years. “We managed to find 
the money fairly quickly,” Rick, who has 
become a good friend, explains, “so it be-
came a non-issue.” 
 Amandine is now in her 18th year 

with Martha’s Vineyard Shellfish Group. 
Rick Karney has become director emeri-
tus. Amandine shares the executive co-
directorship with Emma Green-Beach. 
She’s since met and married a school 
teacher, Louis Hall, and is mother to a 
five-year-old boy and five-month-old 
twins (a boy and girl). Her friends here 
have stopped teasing her about the bit 
of British accent she picked up in Wales, 
and her family in France call her “the 
American” because of the slight accent 
she’s acquired here. 
 She now spends her days at the hatch-
ery surrounded by tanks, tubes, sieves, 
and rushing water. During the summer, 
she oversees a staff of five who nurture 
clams, oysters, and scallops in vari-
ous stages of infancy until they are big 
enough to live on their own in various Is-
land ponds. Along with Emma, she visits 
schools and other Island organizations 
to educate the public about the bi-valve 
mollusks in their care and the impor-
tance of clean and balanced aqua sys-
tems. Through the hatchery windows, 

she enjoys a view of Tisbury Great Pond 
and the ocean beyond. It’s a good life. 
 “Our work still makes us tick,” she 
says, speaking for herself and Rick Kar-
ney. “It still excites us after all these 
years.
 “Now,” she adds, “when I look through 
the microscope at the seed clams, I still 
think they’re the cutest thing ever.”

Joyce Wagner is a freelance writer and 
historical novelist enjoying dual citizen-
ship with Martha’s Vineyard and Gulf-
port, Fla.

TOP LEFT: Parent clams for spawning. TOP 
RIGHT: Amandine Hall and Emma Green-
Beach at the Martha's Vineyard Shellfish 
Hatchery in Vineyard Haven BOTTOM 
LEFT: Amandine is now in her 18th year 
working at the hatchery, nurturing clams, 
oysters and scallops in various stages of 
infancy  BOTTOM RIGHT: Looking through 
the microscope at tiny seed clams.
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A New Coffee Culture
Pour-over? Cold brew? Nitro coffee? Ordering a cup of coffee on the Island just got a whole lot more interesting.

BY LOUISA HUFSTADER  * PHOTOS BY JEANNA SHEPARD

TOP LEFT:  Todd Christy adds beans to the 
Diedrich roaster at Chilmark Coffee. TOP 
RIGHT: A simple cup of coffee at Behind the 
Bookstore can be prepared to order using 
the pour-over method. LEFT: The pour-over 
method takes time but yields a pure flavor. 
MIDDLE: The board shows infinite coffee 
choices at Behind the Bookstore BOTTOM: 
Water meets coffee one drip at a time in this 
Japanese cold brew system at Toccapuro. 
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 How do you like your coffee? It’s not 
a simple question of black or light any 
more—especially in high summer, when 
seasonal specialty cafés crowd in to join 
year-round Martha’s Vineyard coffee 
shops like Mocha Mott’s and Espresso 
Love.

 This time of year, along with the usual 
menu of drip and espresso drinks, you 
can order coffee extra-hot from a siphon 
or cold-brewed in a flask; flavored with 
lavender syrup or fresh mint; even in-
fused with nitrogen and dispensed from 
a tap, foaming like ale. 

 Folks in a hurry for their caffeine fix 
can still grab a quick cup of drip at any 
Island coffee shop; for Starbucks aficio-
nados, Edgartown Meat & Fish serves 
the superbrand year-round. 

 But at the seasonal cafés, such as Be-
hind the Bookstore and Toccopuro, many 
coffee connoisseurs opt to wait for their 
“pour-over,” brewed one cup at a time by 
a true-believer barista who can tell you 
where the beans were grown and exactly 
who roasted them.

Sourcing from specialty 
roasters

 “People who really care and under-
stand—they get the better coffee,” says 
Mikhail Sebastian, director of coffee for 
Behind the Bookstore in Edgartown and 
its satellite shop, BTB, in Vineyard Haven. 

 Misha, as he’s known, has spent the 
past eight years immersed in coffee cul-
ture and education. He’s worked with a 
roasting company in Chicago and on a 
Hawaiian coffee plantation, and spends 
his off-seasons traveling to the coffee 
lands of Africa and Latin America to meet 
the farmers who grow the coffee cherries. 

 “People think that coffee is just cof-
fee,” Misha says. “Good coffee does not 
happen. It involves a lot of intensive la-
bor and proper picking and processing.” 

 In 2015, Misha was hired to create the 
coffee program at Behind the Bookstore, 
which now offers drip, pour-over, espres-
so and cold brew coffees (see primer at-
DIR) sourced from specialty roasters in 
the U.S. and overseas. 

 “I’m very picky about what roaster I 
use,” Misha says. “I want to work with 
the coffee roaster who has the direct link 
to the farm.”

 The Chicago-based Intelligentsia 
roasting company and 49th Parallel, from 
Vancouver, British Columbia, are main-
stays at Behind the Bookstore and every 
year, Misha also curates a rotating “guest 
roaster” collection highlighting smaller 
European companies. 

 “People in Europe roast differently,” 
says Misha. “They try to bring more fla-
vor out of the coffee.” Behind the Book-
store is currently featuring Nordbeans 
from the Czech Republic and Manhat-
tan Coffee Roasters from Rotterdam in 
the Netherlands. This is the first time 
either company’s coffee has been avail-
able anywhere in the United States, Mi-
sha says.

 What you won’t find at Behind the 
Bookstore is the kind of dark-roasted 
coffee popularized by Starbucks. Dark 
roasts are great for concealing defects 
in coffee beans, and terrible at bringing 
out natural flavors, Misha says; they taste 
“like a burned boot, or like a tire that 
burst into flames.” Dark roasting also 
burns out the natural sugars in the coffee 
bean, leaving a bitter taste.

 “It has to be roasted between light and 
medium, never dark,” he says.

Small-batch roasting

 At the West Tisbury Farmers’ Market, 
you can get your cup of coffee directly 
from the man who roasted it: Todd Chris-
ty of Chilmark Coffee Company, based 
at his family’s up-Island home. Last year, 
Todd says, he processed about 26,000 
pounds of organic beans a year in his 
backyard roasting room—most of it in 
the four months of the summer season.

 “It is definitely a challenge to keep 
up,” says Todd, whose largest roaster—a 
duckling-yellow Diedrich, made in Ida-
ho—handles just five pounds of coffee 
beans at a time. 

 Todd estimates his company is one 
of between 5,500 and 6,000 small roast-
ers in the U.S. “Maybe we all came to it 
for different reasons,” he said, “but the 
premise is the same: We want to provide 
a smaller local community with a better 
product.”

TOP LEFT: Mikhail Sebastian (aka Misha), is 
director of the coffee program at Behind the 
Bookstore. During the off season, he visits 
coffee roasters and growers in search of 
the best beans. TOP RIGHT AND BELOW: 
Todd Christy roasts five pounds of beans at 
a time in his Diedrich roaster. He and an as-
sistant package coffee for sale all over the 
Island and Todd brings his trailer to the West 
Tisbury Farmers' Market and special events.
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 An avid cyclist and triathlete, Todd 
would rather be on his bike or with his 
family than traveling the world, so he 
sources his beans from distributors who 
work directly with farmers. 

 “I really like coffee, but I’m not a crazy 
coffee person,” he says.

 To preserve and bring out the brighter 
flavors in the beans, Todd seldom roasts 
them past medium. With the help of an 
assistant, he then bags and labels them 
for sale at retailers around the Island. 
Numerous Vineyard restaurants, both 
seasonal and year-round, serve the Chil-
mark Coffee brand.

 Todd also pioneered “nitro" coffee 
on Martha’s Vineyard, after discovering 
the nitrogen-infused cold brew on tap 
in Austin, Texas, a few years ago. Nitro-
genated cold-brewed coffee, dispensed 
from the type of tap used for Guinness 
Stout, has a creamy appearance, texture 
and taste even without added dairy. 

 “Because it’s so aerated, it does have a 
little bit of a sweeter flavor,” Todd says.

 Chilmark Coffee nitro is available at 
the Chilmark Store and from Todd’s cof-

fee trailer at the farmers’ market. The 
M.V. Gourmet Bakery Café in Oak Bluffs 
has taps for both black and latté nitro 
from Philadelphia-based La Colomba. 
A former Edgartown resident, Denis 
Toomey, is also seeking to enter the nitro 
marketplace with his Church Street Cof-
fee Co.

 “I think we’re going to see nitro in 
more places,” Todd says. One of them 
will probably be Behind the Bookstore, 
in a future summer: “I really want to do 
it, but we have to figure out the space,” 
Misha says.

Steeping a cold brew

With or without nitrogen, cold-brewed 
coffee represents one of the biggest sea 
changes in 21st-century coffee culture. 
While traditional iced coffee is made by 
simply pouring brewed coffee over ice, 
most cold brew is steeped for up to 24 
hours to create a rich and flavorful bev-
erage that is lower in acid than coffee 
made with hot water.

 Toccopuro, in Edgartown and Oak 

How do you 
like it?

Never mind espresso. 
When ordering a simple 

cup of coffee on the Island 
this summer, you’ll have to 

make a few decisions.

DRIP:
 Traditional filter-drip coffee, 
machine-made in quantity

FRENCH PRESS: 
Coarsely ground coffee 

brewed in a beaker and then 
pressed through a sieve.

POUR-OVER: 
Cone-filter coffee made one 

cup at a time by hand, with the 
hot water added as slowly as 

possible to bring out the flavor

SIPHON: 
Hot coffee made to order in a 

vacuum pot

COLD BREW: 
Coffee steeped overnight 

with cold water, or with water 
dripped slowly through the 
grounds for up to 24 hours

NITRO: 
Cold brew aerated with  

nitrogen and dispensed from a 
keg with a tap

Bluffs, showcases a Japanese method of 
cold-brewing coffee that dispenses wa-
ter onto the grounds one slow drop at a 
time, yielding a concentrated elixir. Toc-
copuro has other unusual offerings as 
well, including bubble tea with tapioca 
and siphon coffee prepared with a vacu-
um brewer that yields a piping hot drink.

 You can order extra hot coffee at Be-
hind the Bookstore, too, but it will make 
Misha sad. “Your heart kind of breaks 
when you have to burn the coffee,” he 
says. “With a hot cup, you will taste al-
most nothing; let it cool down, and all 
the flavors will come out.” 

 Misha also frowns on commercial cof-
fee additives, making his own lavender 
syrup from Island flowers for the shop’s 
lavender latté and using fresh mint 
leaves in the iced mint latté.

 “I love working with coffee because 
it’s so complex,” Misha says. “I learn new 
things every day.”

Louisa Hufstader is an Edgartown-based 
freelance writer.

Toccopuro's Japanese cold brew system is on display at the Oak Bluffs store, a second outlet for the Edgartown-based specialty coffee shop.
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Creative Arts ~ Environment ~ Ethnic Diversity 
Local & Global Community Service

Islander Discounts · Financial Aid
ages 7–12 • M thru F • 508-693-3142 

senseofwondercreations.org 
23 Grove Avenue in Vineyard Haven

28th  

Season!

Fall in love with your car again!

• Interior/Exterior Detailing
• Standard Wash
• Headlight Restoration
• Construction Cleaning
• Deck Washing
• Window Cleaning

(508) 560-7021

IslandBreezedetailing@hotmail.com           @islandbreezecardetailing

A.C.E MV  ACLU/Immigration  African American Heritage Trail  Alex’s Place 
Aquinnah Cultural Center  Big Brother/Sister  Boys and Girls Club  Camp Jabberwocky 
C.E.O. Lobster Tank  Connect to End Violence  Cottager’s Inc.  Dispute Resolution 
Farm Institute  Hospice of MV  Island Autism Island Food Pantry  Island Grown Initiative 
Island Housing Trust  Islanders Talk  Minnesingers  MV Cancer Support Group 
MV Family Planning  MV Film Festival  MV Film Society  MV Hospital  MV Mediation 
MV Museum  MV Playhouse  MV Preservation Trust  MV Shellfish Group  MV Skate Park 
MV Striped Bass Derby  MV Theater Foundation  MVTV  MV Youth Leadership 
MV Youth Task Force  Polly Hill Arboretum  Red Stocking Fund  Rising Tide  Sail MV 
Sheriff’s Meadow Foundation  TFD Fallen Firefighters  VFW-Veteran’s Day 2017 
Vineyard Baseball  Vineyard Health Care Access  Vineyard House  Vineyard Power 
Women Empowered

PLEASE SUPPORT THESE ISLAND ORGANIZATIONS 
whose public service announcements are heard on 105.5 FM

Ackee Tree Market  Atria  Beetlebung Lounge  C’est La Vie  Cape Cod 5  Copper Wok 
Cronig’s  DaRosa’s  Edgartown Diner  Educomp  Enchanted Chocolates
Farm Neck Foundation  Fishbones  Giordano’s  Harbor View Hotel  Island Inn  Lola’s
Lookout Tavern  Morning Glory Farm  MV Concert Series  MV Film Society  MV Hospital 
MV Insurance  MV Museum MV Savings Bank  MV Sea Salt  MV Spirits  Ocean View 
Sharky’s Cantina  The Barn  The Dunes  The Green Room  The Loft  The Partnership 
The Ritz  Third World Trading  Val Cakes  Vineyard Caribbean  Winnetu

THANK YOU TO OUR SPONSORS 
whose contributions help WYOB serve the Vineyard community

THANK YOU TO OUR SPONSORS WHOSE CONTRIBUTIONS HELP WYOB SERVE THE VINEYARD COMMUNITY
 

M & M Community Development, Inc., Oak Bluffs Branch • a 501(c)(3) Tax Exempt organization • Tax ID 47-4991286 • PO Box 1326, Oak Bluffs, MA 02557
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FUNERAL HOMES & CREMATION SERVICES

Family Owned and Operated Since 1862
56 Edgartown-Vineyard Haven Road, Oak Bluffs • 508-693-1495

www.ccgfuneralhome.com • vineyard@ccgfuneralhome.com

Loved Ones deserve only the best

Wareham E Falmouth E West Falmouth E Mashpee E Bridgewater E East Bridgewater

Planning ahead 
for a peace of mind
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Tag your photos:

 #theVineMV  #vineyardgazette  @vineyardgazette or email thevine@mvgazette.com

INSTA ISLAND

2323

Foodie Grams
From the simplest fresh seafood to a gorgeous wedding 
cake, food on the Vineyard is inextricably linked with why 
we love this place and to our quality of life. We are an 
Island of fishermen and farmers, cooks and bakers, sweet 
tooths and salt freaks. And we, um, kind of like to take 
pictures of our food, too. With summer here, the number 
of gorgeous food photos on various Instagram feeds has 
started to explode, so explore and start following some 
Vineyard foodies. And here’s a tip if you’re taking your own 
food photos: Whenever possible, photograph in natural 
light. The food will always look better. 

In the next issue of the Vine, we’ll be featuring Instagram 
photos of Island farms.

Tasty /   taste/ adjective

1. Having a pleasant, distinct flavor.  

2. Of, or relating to, anything from Back 
Door Donuts or Chilmark Chocolates.

3. How we describe almost everything lo-
cally grown and simply prepared on Mar-
tha’s Vineyard during the summer, from 
corn on the cob to fresh oysters. 

@tmillervineyard
TINA MILLER

@sarah.waldman
SARAH WALDMAN

@kitchenporchcatering
@backporchmv
BUSINESS: JAN BUHRMAN
PHOTOGRAPHER: JILLIAN COTTER

@timmjaws
TIM JOHNSON
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BY THE NUMBERS

26,523 
POUNDS

110
properties

34-FOOT

8 PAIRS
NESTING

2424

www.mvhealthcareaccess.org
114 NEW YORK AVENUE, OAK BLUFFS

The Access Program is a Certified Massachusetts Navigator Program. We can help with 
applications, explain insurance options, and follow up to make sure you get the coverage 
that you qualify for, including Health Connector programs and MassHealth.  
You can also apply online at MAhealthconnector.org or call 1-877-623-6765.

Many people can apply year-round – call us to see if you qualify!

CALL THE VINEYARD HEALTH CARE ACCESS PROGRAM 
508-696-0020

FOR HELP WITH MASSACHUSETTS HEALTH INSURANCE  

A Service of Dukes County and the 
Towns of Martha’s Vineyard

THE ACCESS PROGRAM CAN ALSO HELP WITH:
• Medicare and Medicare Part D • Prescription Assistance

• Dental Services

Good Sport Awards
BY NICOLE GRACE MERCIER
ILLUSTRATIONS BY CHRIS BURRELL

SAY “NO!” TO FOOD WASTE. In 
2017, the Gleaning Program at 
Island Grown Initiative had a 
record-breaking year, gathering 
26,523 pounds of produce that 
was then distributed to seniors, 
school children and low-income 
Islanders.

TAKE A HIKE! This spring the 
Sheriff’s Meadow Foundation 
launched a new smartphone app, 
called TrailsMV, which features 
the Island’s 110 conservation 
properties. So grab a pair of 
sturdy hiking books and get out 
onto those 200+ miles of trails.

GOING MOBILE. Island Health 
Care in Edgartown expanded 
their digs in the form of a 34-foot 
mobile home-turned-medical-
clinic. The new space is equipped 
with an exam room, nurses’ sta-
tion, a consult room and a wait-
ing area.

THEY’RE HEERRREEE. The piping 
plovers are back on our beaches 
with eight pairs nesting on Cape 
Pogue and another four couples 
looking to secure their nesting 
site. 
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The Island’s Only 
Self Serve 

Frozen Yogurt

Over 
30

Toppings

Something for 
every diet  

Gluten free 
& Non-Dairy 

Options

19 Circuit Avenue
(508)687-0031 • rosiesofmv.com • Open Daily • Credit Cards Accepted

A Healthier Choice in Oak Bluffs

FRANK’S MOBILE 
DETAILING

Complete Car Cleaning Service

We Come To You

Transform your car TODAY!

Cars • Boats • Motorcycles

MARTHA’S VINEYARD MOBILE SERVICE 

franksunay@hotmail.com  |  508.939.0695

JOIN US AT ANY OF OUR MEDITATION SESSIONS,
 DHARMA TEACHINGS AND RETREATS.

        
WEEKLY MEDITATION SCHEDULE 

Sundays 10 - 11 a.m.
Tuesdays & Thursdays 6 - 7 p.m.

                                                                                  All are welcome!
21 Laurand Drive, West Tisbury  |  www.bodhipath.org/marthasvineyard

The only grocery store on the Island 
that sells Wine & Beer

508-693-4799
Open Every day

119 Dukes County Ave 
Oak Bluffs

Breakfast, Lunch, Dinner, 
Coffee, Snacks

Wine
Beer

Groceries
Deli

Radio journalist Michele Norris will interview the 
longtime publisher and now chairman of the board of 
the New York Times Co. about his life, his legacy and his 
vision of the future for the nation’s preeminent newspaper. 
Mr. Sulzberger served as publisher of the Times from 
1992 until 2017, when he was succeeded by his son, A. 
G. Sulzberger. Join us for a stimulating conversation 
about journalism, the media business and the challenges 
of covering news in the Trump era.

Tickets available at withoutfear.bpt.me
Vineyard Gazette subscribers: FREE | Students: $15 | Non-subscribers: $30

JULY 11TH  |  OLD WHALING CHURCH, EDGARTOWN  |  5:30 PM

WITHOUT 
FEAR 

OR FAVOR: 
A Conversation with 

Arthur O. Sulzberger, Jr.

THE VINEYARD GAZETTE Presents
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New England’s only factory authorized service center of

BROWN JORDAN
Wrought Iron Restoration | Oven Fired Finishes | Servicing All Brands

OUTDOOR FURNITURE REPAIR

Chatham Refinishing Company

www.chathamrefinishing.com    508-732-0011   Pick Up and Delivery on Martha’s Vineyard

Michael and Sons - Luxury Mobile Restrooms

9GentlemanLadies

508-696-0725  |  luxuryrestrooms@yahoo.com

Celebrating 14 years of fun!

S P E C I A L I Z I N G  I N 
G A M E ,  S P O R T  A N D  F A M I L Y  F U N

LEISURE STARTS 
at THE LAZY FROG

42 Circuit Ave, Oak Bluffs             508-696-HOPY 
www.lazyfrogmv.com                

Subscribe NOW!
New subscribers receive a free copy of Island Guide, 

with best bets and local favorites on Martha’s Vineyard!

www.vineyardgazettestore.com • 508-627-4311
or mail this form with payment to: PO Box 66, Edgartown, MA 02539

Martha’s Vineyard Magazine 
Published 7 times a year (including 2 Home & Garden 

editions), the magazine features articles, photography, 
tips, and recipes, along with the annual  

Best of the Vineyard awards.

NAME:

ADDRESS:

CITY/STATE/ZIP:

PHONE:        

E-MAIL:

❏ PAYMENT ENCLOSED 
*Subscription to start upon  receipt of payment.
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Martha’s Vineyard
J U L Y  2 0 1 8                                                                                                                                                                $ 6.0 0

 Best of the  
Vineyard

 2018

Restaurants, cocktails, stores, beaches, 
trails, hotels, landscapers, and more

2 YEARS

$3995

1 YEAR

$24 95

3 YEARS

$6995

New!
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54 Hidden Village Road, West Tisbury, MA 02575
www.doyleconstructionmv.com 

508.693.9004 • bmazza@doyleconstructionmv.com

Experts in the construction and restoration of  
high quality homes on Martha’s Vineyard since 1990.

Interior Design by Rentschler Interiors.   

Doyle Construction Corp.
    Quality Home Building on Martha’s Vineyard
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SUBSCRIBE NOW!
vineyardgazettestore.com | 508-627-4311

Island of Martha’s Vineyard, seven miles off southeast
coast of Massachusetts. Winter population, 16,535; in
summer, 105,624. Twenty miles from city of New Bedford, 
80 miles from Boston and 150 miles from New York. 

Devoted to the interest of the six towns on the Island of
Martha’s Vineyard, viz.: Edgartown, Oak Bluffs, Tisbury
(Vineyard Haven), West Tisbury, Chilmark and Aquin-
nah. These, with Gosnold, constitute Dukes County.

Volume 172, Number 6. Established 1846. ©2017 Vineyard Gazette LLC. VINEYARD GAZETTE, MARTHA’S VINEYARD, MASS., FRIDAY, JUNE 30, 2017          Thirty-Four Pages (Three Sections).                         $1 a Copy.

All these sounds and sights of water Are a symphony to me — A voice that still reminds me I’m adrift without the sea. – Conrad Neumann

Cabinetry, Counters, Plumbing & Lighting

“How to Work with a Contractor, 
Designer, Architect”

Sunday, July 9 , Noon -1

rsvp: 774 253 3828 

Seminar

Limited Space | No Fee See the Edgartown Fireworks

Tuesday, July 4th
508-627-7500

madmaxmarina.com

on

508˙627˙8725
89 Pease’s Point Way South

The Villager: 12 North Water Street

My Island Bartender

cocktail catering with a twist!
- beverageevents.com
- 617 999 3008

Island’s  
best selection and 

best prices

Island-Wide Delivery!
508-693-0236
Downtown Oak Bluffs

JULY FOURTH
The Vineyard Gazette office will be closed 

on Tuesday, July 4th. 
The office will reopen on Wednesday, 

July 5th at the usual time.









 

508-693-9197 | Located next to the MV airport

FURNITURE STORE 

INTERIOR DESIGN SERVICES

CUSTOM WINDOW TREATMENTS 

CUSTOM UPHOLSTERY 
and SLIPCOVERS 

PLEASE
RECYCLE

J. P. URANKER WOODCARVER

WWW.JPUWOODCARVER.COM

THE TRADITION
OF HANDCARVED
EAGLES
CONTINUES
TODAY

(508) 693-5871

� �

��

Luxury Real Estate • Sales, Rentals, Buyer Brokerage
www.mvlandvest.com • 508-627-3757

Chilmark Edgartown
 508-645-5044 508-627-3313

Serving the Vineyard for over 35 years.

www.wallacemv.com

 
Happy 4th of July

By JULIA WELLS and MARY BRESLAUER

Hospital Faces Questions
On Board Governance,
Community Relations

Naturally 

Cedar Tree  
Neck Enjoys
Half Century

By ALEX ELVIN
 On a clear morning this week, a pair 
of osprey circled above the pond at 
Cedar Tree Neck Sanctuary, while a 
group of cormorants splashed loudly 
in the water below. On the other side 
of a barrier beach, waves crashed onto 
an empty shore where glacial erratics 
formed a kind of zen garden hidden by 
a steep bluff. 
 Fifty years after its creation, the north 
shore sanctuary in West Tisbury re-
mains one of the largest and most 
loved natural landscapes on the Island. 
Its vast acreage encompasses barrier 
beach, broad green bluffs, high hillsides, 
meadows and bogs. A 10-minute drive 
from the nearest main road makes it 
something of a hidden gem on the 
Island. 
 “It established a footprint on which 
we have built for the past 50 years,” 
said Adam Moore, executive director 
of the Sheriff’s Meadow Foundation, a 
vanguard of the Vineyard conservation 
movement since the 1950s. The founda-
tion has become the leading landholder 
on the Island, with 1,941 acres in conser-
vation from Aquinnah to Chappaquid-
dick. 
 Henry Beetle Hough, the former 
longtime publisher and editor of the 
Gazette, had led a public campaign in 
1967 to raise money to purchase the land 
from the Daggett family and transfer it 
to the Sheriff’s Meadow Foundation, 
which he had founded in 1959. At the 
time, he billed the purchase as the 
among most significant conservation 
efforts on the Island to date. “The alter-
native is ‘development,’ which continu-
ing blindly, may leave too little of the 
traditional and beloved Vineyard,” Mr. 
Hough wrote in a 1967 editorial.  
 Shortly after the purchase, he con-
tributed another 70 acres of family 
land that abutted the original property. 
Over the years, additional land holdings 
and conservation restrictions have ex-
panded the sanctuary to include about 
400 acres. 
 Since the founding of Sheriff ’s 
Meadow in 1958, Martha’s Vineyard 
has become a world leader in conserva-
tion, with a several nonprofits working 
together with towns, landowners and 
others to preserve the Island’s natural 
environment. More than 20,000 acres, 
or about 40 per cent of the Island, is 
now conserved in one form or another. 
 “There is strength in diversity,” said 
Brendan O’Neill, executive director of 
the Vineyard Conservation Society, an-
other early pioneer in the conservation 
movement. “And the diversity of organi-
zations working in this environmental 
sector on Martha’s Vineyard is really 
something to celebrate.” As with Sher-
iff’s Meadow, VCS holds large tracts of 
land on the Island. But it also serves as 
To Page Six

 Trustees of the Martha’s Vineyard 
Hospital this week reaffirmed their 
vote to fire chief executive officer Joe 
Woodin, reiterated their intention to 
stay mum about the details and said it 
is time to move on for the sake of the 
Island community.
 Meanwhile, a concerned citizens 
group formed in response to Mr. Wood-
in’s ouster vowed to press for more 
community involvement and transpar-
ency about how the hospital makes its 
decisions. 
 In a statement issued late last Sat-
urday, hospital trustees said the board 
“unanimously stands by its decision . . 
. We know that our silence has caused 
the community great distress, but we 
believe, in the case of an individual’s 
employment, there is a courtesy of 
privacy.” 
 The statement followed a lengthy 
board meeting the same day. Reached 
by telephone this week, longtime board 
chairman Timothy Sweet said the meet-
ing lasted for “a number of hours” and 
had been attended by all 15 hospital 
trustees, four of whom are appointed 
by Massachusetts General Hospital, 
the arm of Partners Health Care that 
has owned the Vineyard hospital for 
the past decade. Interim CEO Timothy 
Walsh and the hospital’s chief medical 
officer, Dr. Pieter Pil are also among the 
trustees.
 Questions about board governance, 
community relations and the relation-
ship of the Island’s only hospital to its 
parent company have come quickly to 
the fore since the sudden firing of Mr. 
Woodin early this month after just 13 
months on the job.
 “Are we a community hospital? Are 
we a rural hospital? There was a lot 

of discussion about that,” said Alan 
Brigish, a West Tisbury resident who 
hosted a meeting of the citizens group 
at his home Tuesday night
 Speaking to the Gazette on Wednes-
day, Mr. Sweet said Partners played a 
role in the ouster of the CEO. “When 
it comes to this big a decision, part 
of what’s involved in being an affiliate 
is that both Partners and the Island 
board must agree that it’s the right 
thing to do. In this case we were shoul-
der to shoulder . . . the board wasn’t 
alone, this was a joint decision.” He 
continued:
 “Until this happened, I think every-
one forgot we are part of a bigger in-
stitution . . . . and in many ways this is 
an assurance that you have neither the 
CEO or a board that is going rogue or 
running roughshod over the hospital.”
 At the urging of the citizens group, 
Mr. Sweet said trustees have agreed 
to form a community advisory board 
and to add a person from the Island 
community to the hospital governance 
committee.
 He also said trustees have decided 
to hire an outside consultant to review 
hospital governance practices.
 No time frame has been set for 
the changes. “We are working on it,” 
Mr. Sweet said. “Part of the [Saturday 
board] meeting was a reflection back 
on the process . . . . and we thought this 
particular process didn’t go very well 
and that we should take advantage of 
the opportunity to reach out and have 
someone look over our governance,” he 
added.
 Experts in board governance inter-
viewed by the Gazette cited term limits 
for board members as one important 
To Page SevenAll Down the Line, It’s Independence Day

By VIVIAN EWING
 In the Edgartown courthouse early 
one morning this week, Joseph E. Sol-
litto Jr. took his time getting to his desk. 
He’s having a little problem with his 
knee, but won’t stop him from leading 
the annual Fourth of July parade next 
Tuesday. “I’ll drag myself out there if I 
have to,” he joked.
 Mr. Sollitto is superior court clerk 
and parade grand marshal. He took 
over four years ago from former grand 
marshal Fred B. Morgan Jr., whom he 
still considers to be in charge. “Ted will 
be at the front, riding in a vehicle. I’ll be 
marching right behind him,” Mr. Sollitto 
said.
 With two veterans at the helm, (Mr. 
Morgan of the Air Force and Mr. Sollitto 
of the Marine Corps) it’s no surprise 
that the parade will start promptly at 
5 p.m. “As soon as the clock strikes the 
fifth chime, we’re stepping off,” Mr. 
Sollitto said. He estimated that there 
will be about 25,000 people watching 
the procession and about 1,000 people 
marching. For all those marching, get-
ting to the pre-parade lineup at the Ed-
gartown School by no later than 4 p.m. 
allows for a punctual start, Mr. Sollitto 
said.
 He also praised Edgartown town ad-
ministrator Kristy Rose for handling the 
details. “My name goes in the paper but 
she does all the legwork,” Mr. Sollitto 

said. He doesn’t sit around until the 
Fourth, however. The parade creeps into 
his mind in March and real planning 
begins in May. On Monday, he went 
to the selectmen’s meeting to formally 
invite them to participate in the parade. 
The selectmen, naturally, are always 
involved. Among other things they will 
award a $1,000 prize for the best float.
 While he’s marched since 1972, first 

Mark Lovewell
Edgartown is the place for the parade and fireworks.

as a conductor for the Boys’ Club’s 
Drum and Bugle Corps and then with 
the Marine Corps, Mr. Sollitto has only 
watched the parade once. What sur-
prised him most? “All the gaps between 
the floats,” he said.
 Police on bicycles will help keep the 
parade shipshape. “We want to keep it 
moving and keep it unified,” Mr. Sollitto 
said. Another type of unity he hopes for 
is in the theme. “Anybody who wants 
to participate should participate. But 
we want a patriotic theme,” said Mr. 
Sollitto. “It’s the Fourth of July.”
 The parade route starts at the Edgar-
town School, winds down Main street, 
To Page Ten

By JOHN H. KENNEDY

Town Is New Owner
Of Yellow House

Edgartown Selectmen Sign Order
Of Taking to Pay Halls $3 Million

For Rundown Main Street Property

By SARA BROWN
 New benches, bike racks, and plant-
ers waiting for flowers went up on the 
grounds of the Yellow House on Edgar-
town’s Main street Thursday morning 
as new owners — the town of Edgar-
town —prepared the property for the 
Fourth of July weekend. 
 On Monday the town formally took 
the Yellow House by eminent domain, 
bringing an apparent end to several 
years of discussion and legal wrangling 
about the fate of the rundown home.
 All three selectmen signed the order 
of taking, including a $3 million pay-
ment to the owners, following a brief 
executive session Monday with town 
counsel Ronald H. Rappaport.
 “The time has come,” selectman Mar-
garet Serpa said.
 The town acquired the deed to the 
property on Tuesday morning, when 
the Registry of Deeds opened. By 10 
a.m. Walter Morrison was taking down 
a run-down white picket fence with a 
chainsaw and Vance Lock and Key was 
at work changing the locks on the front 
door. Pieces of the fence surrounded the 
house as onlookers watched the action 
and police directed summer traffic on 
Main street.
 The Yellow House had been owned 
in trust by the Hall family. Town resi-
dents voted at town meeting and town 
election to either take the home by 
eminent domain or purchase the house, 
To Page Ten

Jeanna Shepard

District court is processing hundreds of cases involving unlicensed drivers.

Unlicensed Driving Is Growing
Concern Among Immigrants 

 It can be risky business when the 
Island’s undocumented residents get 
behind the wheel and drive. To go to 
the doctor. To attend church services. 
Or just to get to work.
 There’s always the anxiety shared 
by many of them, prohibited by state 
law from obtaining a driver’s license 
because they lack a Social Security 
number or other appropriate documen-
tation, that they’ll get pulled over and 
arrested.
 Make no mistake: many are taking the 
risk anyway. Exhibit A is the stream of 
men and women who are processed in 

criminal court at the Edgartown court-
house on the first Thursday of each 
month, when interpreters are made 
available for defendants. A common 
charge is operating a vehicle without a 
license.
 According to records provided by the 
Edgartown district court clerk’s office, 
nearly half of those cases processed 
from March 2016 through this past 
March involved defendants who faced 
a charge of driving illegally, usually in 
addition to other motor vehicle charges. 

To Page Seven
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Enterprising. 

Award-winning.

Independent.

The source for island news since 1846.

Serving Cape Cod & The Islands

Bernard & Brian Sundquist - Owners
Over 70 Years Combined Glass Experience

• Window Glass & 
Non-Glare Picture Glass 

• Storm Window & Screen 
Repair

• Safety & Tempered Glass
• Marine Replacements
• Glass Shower Doors
• Custom Mirror Work
• Desk & Table Tops
• Insulating Glass
• Storm Doors
• Plexiglas
•  Glass for All Purposes

Commercial Store Fronts
NEW & REPLACED

Open 7am -4:30 pm Monday - Friday  •  537 Teaticket Highway, E. Falmouth

508-540-0317
www.falmouthglass.com

FALMOUTH 
Glass & Mirror

Specializing in Frameless 
Shower Enclosures
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Dependable, on time, on budget 

RESIDENTIAL & COMMERCIAL 

ASSOCIATE ROOFING

508-645-3228
info@vineyardroofing.com
www.associateroofing.com

ROOFING and SIDING, 
Remodeling and Repairs

FREE ESTIMATES!
eastcoastseamless.com

508-693-6139

ISLAND WATER
SOURCE, Inc.

Well Drilling  Water Systems
Water Filtration

JOHN CLARKE
508-693-4999 |  Fax: 508-693-6186

islwater@aol.com

Hearing Health Care for All Ages

Lesley Segal, MA CCC/A
(508)696-4600 

20 Indian Hill Rd., West Tisbury

Gutters, Remodeling and Repairs
FREE ESTIMATES

eastcoastseamless.com
508-693-6139

508.693.0803
4 State Rd • Vineyard Haven

www.educompmv.com

• Complete network setup and management
• PC & Mac Sales and Service
• Authorized Apple Repair Center
• In home service, Internet/wireless setup
• Spyware and virus
   removal

Apple Certified
Sales and Service

Maciel Land & Tree
Specializing in Tree Moving, Planting and Removal

Now Selling Trees:
Cedar

Native Beech
Leyland Cypress

White Pine
Spruce

Evergreen, and More!
Up to 16’ tall

$
maciellandandtree@comcast.net

508-693-9809

- TREES MAKE GOOD NEIGHBORS -

THE ISLAND'S ONLY AUTHORIZED DEALER

508-693-3837  •  mvigenerator.com
mvigenerator@hotmail.com

Generator Service
SALES  • INSTALLATION  • SERVICE

INDIVIDUAL NUTRITION & 
WEIGHT LOSS COUNSELING

Prudence Athearn Levy, MS, RD
Josh Levy, MS, RD

(508)627-3235
www.vineyardnutrition.com 20 East Line Rd.,Edg. | 508-693-3375 | midcape.net

Kitchen, Window & Door Showroom     home centers

MY PUP’S PAL
There for your dog while you’re away. 

MyPetsPalMV@gmail.com

$15 A VISIT  
$40 FOR AN OVERNIGHT

$10 EXTRA PER PET

BASIC FEEDING,  
WALKING,  

AND PLAYING 

• Landscape Design 
• Construction • Lawn Care 

• Maintenance

ORGANIC 
GARDENING and LANDSCAPING

workingearthmarthasvineyard.com

508-627-7094

TUTORING TEST PREP
COLLEGE APPS

Reserve now for summer! 

THE CENTER FOR NEW LEARNING
EduComp Building, Vineyard Haven

(920)410-4577
info@cnlmv.org • www.cnlmv.org

STEVE MYRICK 
PHOTOGRAPHY

www.stevemyrickphotography.com
stevemyrickphotography@gmail.com

978.606.4795

Fine art photography from Martha’s Vineyard 

Reflections on 
MARTHA’S VINEYARD

Available at
 Bunch of Grapes Bookstore

and the Vineyard Gazette

"SOME OF THE 
BEST WRITING 
ABOUT THE 
VINEYARD
…EVER." 

– Tom Dunlop, Editor

BOAT RENTALS 

WEEKLY AND LONG TERM RENTALS   

508-693-4174
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July and August, 2018
4th of July Parade in Edgartown, July & August Session Plays
5K Run & Fun Run in Edgartown: Saturday August 18  |  www.runforjabberwocky.org

EVENTS Come join us!
www.campjabberwocky.org/events

INFORMATION www.campjabberwocky.org  |  www.facebook.com/campjabberwocky
Email: info@campjabberwocky.org

Online: www.campjabberwocky.org/giving/donate OR 
Camp Jabberwocky, PO Box 1357, Vineyard Haven, MA 02568DONATIONS

Camp Jabberwocky
An island non-profit and volunteer-led summer camp serving people with special needs since 1953.

FAMILY MEANS A LOT to Camp Jabberwocky, but, most of all, 
family means always being there for each other, in any way we can. 
We are there for each other in the summer whether as a camper, 
counselor, relative, volunteer, visitor, doctor, or a cheerleader on the 
4th of July parade route! And, our family is growing. Last year, 180 
campers and 150 volunteers participated in our camp sessions from 
June to September - the most we’ve ever had!

We want to thank the many special island organizations for being part 
of our family and for believing in the mission of Camp Jabberwocky. 
Because of your generousity and support, we continue to welcome 
back campers who keep busy each day with excursions to the beach, 
concerts, fishing trips, walking in the 4th of July parade and other outdoor 
activities and special programs. Campers, counselors, and the rest of 
our Camp Jabberwocky family have a special love for this place where 

“anything is possible.”
 

Tisbury Printer, The Lazy Frog, Stop & Shop, Island Source, ABC Disposal Service Inc., The Edgartown Inn, 
Araujo Brothers, MV Vacation Rentals, Chilmark Chocolates, The Net Result, Beetle Bung Farm, 

Cushman Amusements, MV Sharks, Nancy’s Restaurant, The Farm Institute, MV Savings Bank, The Barn Bowl & Bistro, 
Edgartown Police, MV Pirate Adventures, Rising Tide Therapeutic Horseback, Chilmark Writer’s Workshop, 

Mad Max Catamaran, Flying Horses, Right Fork Diner, Biplane Rides of MV, Aloha Paddle, 
Trustees of the Reservation, The Toy Box, Granite Ace Hardware, Brigham and Women’s Hospital, 

Massachusetts General Hospital, Spaulding Rehabilitation Hospital, Newton-Wellesley Hospital, Sportsite Health & Raquet Club, 
Berkshire Environmental Consultants, Inc., Vineyard Vines, Art Cliff Diner, Morning Glory Farm, 

MV Times, The Vineyard Gazette, and many more!

Camp Jabberwocky would not be such a joyous place for nearly 200 
campers and their families year after year without the endless support 
and incredible generosity of so many island (and nearby) businesses 

who make generous donations each year.

Thank You!
Steamship Authority • Cronigs • Cash N Carry • Celtics

It costs $1,450 for one week of tuition at Camp Jabberwocky, but 
campers pay-what-they-can and we never turn anyone away for an 
inability to pay. This is why you being part of our family is so important. 
Anything you donate or give goes directly toward our activities, 
materials, food, vehicles, and new summer experiences that make 
Camp Jabberwocky such a remarkable place for everyone involved. 

We know with your help, each summer will be even more incredible 
and we will be able to welcome more people into our family! Thanks 
to the new and ongoing support and generous donations from our 
many family and friends, we are able to make this possible for our 
campers year after year! Join us!
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Best of the Vineyard
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