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

Doyle Construction Corp.
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 Editor's Note

spring forward, Gracefully 

Congratulations on making it 
through the winter without 

blowing up the woodstove or asking 
your spouse to go live in the shed. Win-
ter’s hard. But at least you get to hiber-
nate for part of it. Now that spring is 
here, suddenly the pressure is on to get 
outside, tidy up, plant a garden, reinvent 
the wheel.
 Don’t worry, if you’re an Islander—
or a frequent visitor—you are, by defi-
nition, resourceful.
 But we all need help and inspiration.  
In this issue of The Vine, we’ll plan a 
cottage garden (p. 20), get expert advice 
about outdoor living spaces (p. 26), and 
consider how home design works from 
the inside looking out (p. 16). And we’ll 
get totally inspired by a group of young 
Islanders making a living as gardeners 
and landscapers. (Now, if we could just 
find a place for them to live...)
 Lastly, the most pressing matters: 
Where to buy baby chicks (p. 5); what 
to get for Mother’s Day (p. 5); and how 
to find great egg sandwiches (p. 9).  
 Rest easy, spring (and the focus on 
joyful reinvention) passes quickly.  
   —Susie Middleton
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Finds, Fixes, Fare
Tools? Snacks? Baby Chicks? Bone broth? 
Chances are, we’ve got that.

 BOOK IT
Happy Trails

 Run, don’t walk, to pick up the all-
new, long-awaited 5th Edition of William 
Flender’s Walking Trails of Martha’s 
Vineyard ($14.95). Ever since the 4th edi-
tion sold out last year, hikers have been 
standing by, waiting to lace up their 

boots and start exploring 11 new trails—
and 53 old favorites. 
 Now that copies of the 20th anniver-
sary edition of the popular guidebook 
have arrived, the burning question is 
this: Which new trail to trek first? Signe 
Benjamin, programs and membership 
manager at Vineyard Conservation So-
ciety, told us, “Definitely, the new blue 
trail at Cedar Tree Neck Sanctuary.”
 The blue trail is a half-mile addition to 
the already breathtaking West Tisbury 
walk. According to Flenders, “The new 
blue trail follows the crest of the bluff, 
parallel to the beach, and like the Brown 
[trail] offers numerous viewpoints of the 
Sound.” Say no more. 
 Boots on, people. And get ready for a 
long drive down a bumpy road.
 Published by VCS, Walking Trails of 
Martha’s Vineyard is available at Bunch 
of Grapes bookstore, Alley’s General 
Store, Polly Hill Arboretum, and online 
at vineyardconservation.org.  

Anna Sylvia

LOCAL-LY
Breakfast, Not in Bed
 
 Breakfast in bed is great. But a week 
of ready-to-go breakfasts, post-Moth-
er’s Day, is even better. This year, along 
with the pancakes, surprise mom with a 
Vineyard breakfast kit of locally grown 
and made goodies: Squibnocket Rocket 
Chilmark Coffee ($15, 12-oz. bag); a bag of 
Rosewater Market & Take Away’s House 
Granola ($10); a quart of raw milk from 
The Grey Barn and Farm ($3.50 + $2 
bottle deposit); a dozen chicken or duck 
eggs (goose egg not included) from The 
GOOD Farm, sold at The Larder ($8). 
Bonus prize: A polka-dot Emma Bridge-
water mug from Rainy Day ($28.95). 
 For vendors and locations:

 Chilmarkcoffeeco.com; Rosewatermv.
com; thegreybarnandfarm.com; The Lar-
der (714-785-0112); Rainydaymv.com.

CHICK KIT
Live-Action Peeps

 Fair warning: Don’t go into SBS The 
Grain Store to look at baby chicks with-
out having a plan. That’s like going to the 
animal rescue joint to “just look.” On the 
other hand, if you do decide, on the spur 
of the moment (or even after much fam-
ily discussion, preferably without tears) 
that it is time to start a small flock of lay-
ing hens, don’t worry, you don’t need a 
full-size coop—yet.    
 Here’s what you will need: At least 
four or five baby chicks ($2.80 each) so 
they can huddle together; starter feed 
($10.89 per bag), a feeder ($2.19), a water-
er ($3.99), and maybe a bag of shavings 
($7.89). You’ll also want one of those nifty 
aluminum heat lamps ($19.99) and a bulb 
($11.39) to keep the little gals warm as 
they grow. At home you’ll need to carve 
out a warm, protected spot for the babies. 
 Everything but the little hands for 
chick-cuddling available at SBS The 
Grain Store, 480 State Rd., Vineyard Ha-
ven. Chicks are heavy-breed brown-egg 
layers.

TO GO, GO TO
Something Sweet,  

On Second Thought

 If breakfast isn’t Mom’s thing, visit 
Sonia and Valerio DeStefani’s bustling 
little bakery, Sweet Bites, which opened 
this winter in the old Beetlebung Café 

at Five Corners, and walk out with a 
clutch of chocolate cream-filled profiter-
oles, a sampling of brigadeiros (Brazilian 
truffles made from chocolate, condensed 
milk, and butter), or a little lemon me-
ringue tart ($5.99). (Good choice, that 
one. Ahem, in case anyone is listening.) 
 Sweet Bites, 32 Beach St., Vineyard  
Haven.

TEST DRIVE
Plucky Shears 
 
 We have it on good authority that 
these compact shears made it through 
an entire season on a busy small farmette 
with no sharpening needed. If you have 
a cutting garden—herbs, flowers, or veg-
etables—it’s time to give up the habit of 
grabbing a dull pair of scissors. Instead, 
tuck a pair of these little(6-inch) Dramm 
shears ($15),into your back pocket.
 Dramm shears available at Vineyard 
Gardens in West Tisbury and Jardin Ma-
honey in Oak Bluffs. 

5
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SEE OUR SELECTION OF FRUIT
TREES, VINES, & BUSHES

@ jardinmahoneymv.com
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    45 EDGARTOWN/VINEYARD HAVEN ROAD, OAK BLUFFS  -  508.693.3511  -  WE ARE NOW OPEN  MON-SAT 8AM-5PM, SUNDAY 9AM-5PM

People & pet safe.

Take the guesswork out of getting a great lawn with 
organic lawn and soil products from Jonathan Green.

Have questions about spring lawn care? 
Come visit us, we can help.  

GET THE FRESHEST FRUIT
FROM YOUR OWN BACKYARD.

Grow apples, peaches, 
pears, plums, apricots, 
figs, cherries, grapes, 
blueberries, and more!
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On the rOck

OPEN for BUSINESS
The Larder, and a Kitchen 

for Rent

 Your pickles [jam, granola, tomato 
sauce] are the best, right? Maybe you’re 
thinking of taking the leap to selling and 
marketing them this summer. Head’s up: 
There’s a new certified kitchen for rent in 
Vineyard Haven. Farmer Jefferson Mun-
roe (The GOOD Farm) and restaurateur 
Daniele Barrick (Scottish Bakehouse) 
have teamed up on a redo of the space 
that formerly housed Tisbury Farm Mar-
ket on 342 State Road. 
 The storefront is home to The Larder, 
the place to go for custom meat cuts, 
fresh sausages, bone broth, soups, duck 
confit, smoked meats, fresh eggs, and all 
manner of old-fashioned butchery and 
charcuterie. 
 The back of the shop houses the new 
commercial kitchen, which is available 
to rent by the hour. Because the kitchen 
is certified for prepared food produc-
tion, it solves one-half of the equation if 
you need a space to get a small business 
going.

  The other half ? You’ll need your 
ServSafe certification. Lucky for you, 
there’s a class coming up on the Island—
May 8 at the Portuguese-American Club. 
 Visit servsafe.com for more informa-
tion on classes. The Larder is currently 
open Friday, Saturday, Sunday, 12 to 6. For 
more information on kitchen rental, call 
714-785-0112.

SNEAKY SHOPPER
Finding the First Fresh  

Asparagus

 The Morning Glory Farm farmstand 
opens May 5, and you know what that 
means: Spring’s first local asparagus. 
But a week or so before the farm stand 
opens, impatient asparagus lovers can 
nonchalantly hang around the Morning 
Glory parking lot–kind of like a dog star-
ing at the kitchen counter–and perhaps 
get lucky. Some years, when the first as-
paragus is ready to cut around the very 
end of April, Morning Glory will sell 
bunches out of their greenhouse before 
the farm stand opens. Good luck.

FLOWER POWER
Double-Click on Cosmos 

 Now is the perfect time to plant an-
nual flower seeds in trays. Seedlings will 
need a little protection from cold nights 
(you can bring them inside or cover with 
plastic), but they will be just the right 
size for transplanting in early June.
 Starting your flowers early can also 
bring you earlier blooms.  In fact, some 
annual flowers, like the easy-to-grow and 
hard-not-to-love cosmos, have a built-in 
late blooming gene which can actually 
be short-circuited if seeds are started 
early. So while you'll still have a profu-
sion of cosmos in late summer, you'll 
have blooms in June and July, too.
 Why not just buy your flower seed-
lings at one of the nurseries when the 
time comes? That's a fine idea to supple-
ment your own, especially if you want 
a lot of plants. But the cool thing about 
growing your own is the range of variet-
ies. At nurseries, you'll sometimes only 

see the old-fashioned single Cosmos 
“Sensation." But there's an astounding 
variety of cosmos you can grow from 
seed. Each has slightly different petals, 
and color ranges from palest pink to 
deepest crimson. The “double” variety 
known as Double Click is stunning.
 Cosmos, Double Click Blend, Botani-
cal Interests Seeds, $2.99 for 25 seeds, 
available at Vineyard Gardens.

GIFT LIFT
Terra terroir

 Spruce up your interior landscape 
with a row of these artful terra-cotta 
pots on your windowsill. Perfect for 
a mini-fern, a little African violet or a 
tiny globe Basil plant, one of these also 
would make a great thank-you or host 
gift, especially if you tuck a little plant 
inside.
 Three-inch WFH terra cotta pots, 
footed or not, $12.75 at Donaroma’s.

Susie Middleton photos
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water filtration for home & business
sales • installation • service

Phone: 508-645-2750 / 508-696-0087
fax: 508-645-2752

P.O. Box 420 • Chilmark, MA  02535

Call for a Complimentary 
Water Analysis & Consultation

Specializing in the installation, 
service and ongoing maintenance 

of domestic and commercial  
water filters, purifiers, and conditioners.

Quality 
Water 

SolutionS

S O L A R
HARVEST SUN

Serving the Community of Martha’s Vineyard

Free, no obligation quote

 We �nd the perfect solar system for your needs 
& make it a�ordable to own

Highest rated certi�cations in the Solar Industry

R.O.I. 17-23% - Payo� full system cost on average 5 years

Solar System Installation, Canopies & Pergolas, 
Sun Rooms, Solar Hot Water, Optimization

We make it easy to go solar!

( 5 0 8 )  3 6 0 - 5 0 3 5

Best of the 
Vineyard
2 016
Martha’s Vineyard Magazine

Leaders in the sustainable use of our island’s unique environmental resources.
Experts in environmentally sensitive planning and permitting

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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ASSISTED LIVING RESIDENCE  
FOR SENIORS ON MARTHA’S VINEYARD

508-627-0131 • 508-693-4500
hbrewerhouse@comcast.net

www.henriettabrewerhouse.com

Subscribe NOW!
www.mvmagazine.com • 508-627-4311 • 877-850-0409 Toll Free

or mail this form 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.
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*Subscription to start upon  receipt of payment.

3 YEARS

$6995

1 YEAR

$2495

2 YEARS

$3995



Martha’s Vineyard

C
H

A
N

G
E

 S
E

R
V

IC
E

 R
E

Q
U

E
ST

E
D

   
 M

V
M

, P
O

B
 6

6,
 E

d
g.

 M
A

  0
25

39

HOME & GARDEN S P R I N G – S U M M E R  2 0 1 7     $ 6.0 0

Up on the Roof
Anthony Holand’s windblown masterpieces

Growing herbs and taming trees
A camp, a cottage, and a classic reimagined

News? We’ve got that covered.

DIG DEEPER
A decade worth of Vineyard news and photos 

is now easier to find with our new improved search.

                vineyardgazette.com

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

Good Neighbor Fence
508-693-1008
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Egg Sandwich iSland
With more than 30 restaurants on the Island serving egg 
sandwiches, there’s no excuse for arriving at work hungry. 
We took a bite out of three.

By Alison l. MeAd

 No one knows for sure how the egg 
sandwich got to Martha’s Vineyard; there 
is no mention of it in any of our history 
books, no photos of Victorian ladies pic-
nicking on the cliffs with a hamper of 
egg sandwiches. 

 What we do know: The sandwich 
probably originated in 19th century in-
dustrial London as a street snack for fac-
tory workers heading off to early shifts. 
When it crossed the Atlantic, it took up 
with railroad workers and settlers trav-
eling west, and the first truly American 
version called “The Denver” featured 
a ham, onion, and pepper omelette be-
tween two pieces of white bread. 

 It’s no accident that the egg sandwich 
gained popularity as more people left 
work on the farm (and the tradition of big, 
generous breakfasts) and began to work 
in factories. Here was a budget meal-in-
one that could be eaten on the go. 

 But while American workers were 
probably eating egg sandwiches 
throughout the early 20th century, it 

took Jack-in-the-Box to debut it in 1971 
on a fast-food menu. Only a year later, 
McDonald’s launched the Egg McMuf-
fin®, a smartly designed hand-held gem 
that filled bellies for a cheap price. The 
perfectly round fried egg (cooked in a 
ring), American cheese, Canadian bacon, 
salt, and pepper on a toasted, buttered 

English muffin became a nationwide 
sensation.

 It took a few decades, but eventu-
ally the egg sandwich evolved. It be-
came customizable. Rolls, biscuits and 
bagels were options. Cheddar or Swiss 
cheese offered more flavor than Ameri-
can. Sausage and bacon could swap out 
for Canadian bacon. Vegetables like sau-
téed mushrooms or caramelized onions 
snuck in. Pickles, sriracha, and kimchi 
appeared.

 And every self-respecting breakfast 
joint put an egg sandwich on its menu. 
Restaurants even began offering lo-
cal eggs as an option—for a little extra 
change. (It’s not documented, but per-
haps that was our contribution to egg 
sandwich history!)

 Who knows when egg sandwiches 
made the leap to the Vineyard, but one 
thing is certain: They are here to stay. 
More than 30 restaurants in all six towns 
serve egg sandwiches. That probably 
tops the number of places serving burg-
ers or even chowder. And a majority 
of those restaurants offer take-out, of 
course, in the spirit of eating your egg 
sandwich on the run (or in your truck…
with your dog).

 Despite the heavy competition in the 
Best of the Vineyard contest, sponsored 
by Martha’s Vineyard Magazine, the egg 
sandwiches of two restaurants—Scot-
tish Bakehouse and 7afoods—have come 
out on top for the last two years. With 
upstart Little House Café doing a pretty 
brisk sandwich business, we decided to 
take a gander at a sandwich from each of 
these three spots. The most interesting 
difference between the three? The bread. 
Muffin? Roll? Biscuit? You decide.   

VinE & dinE

Egg SandwichES, 
Town by Town*

Edgartown

Among the Flowers Café 

Behind the Bookstore

Black Sheep

Depot Market

Dock Street Coffee Shop

Espresso Love

Humphrey’s Bakery

Katama General Store

Lucky Hank’s

MacPhail’s Corner Café

R & B’s Eatery

Right Fork Diner 

Rosewater Market & Take Away

Shiretown Meats

oak Bluffs

Beetlebung

Biscuits

Linda Jean’s

Mocha Mott’s

Ocean View 

Skinny’s Fat Sandwiches

Slice of Life 

Tony’s Market

VinEyard HaVEn

Humphrey’s Bakery

Black Dog Café

Little House Café

Mocha Mott’s

Nat’s Nook

Scottish Bakehouse

Sweet Bites

Waterside Market

Woodland Variety & Grill

wEst tisBury

Fella’s

7afoods

Plane View

CHilmark

Chilmark General Store

aquinnaH

Aquinnah Shop

 
*List may not include all restaurants

Alison L. Mead

Alison L. Mead
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Vine & Dine

 7aFoods
Best on a biscuit
 Years ago, when 7afoods chef and 
owner Dan Sauer lived in New York city, 
the egg sandwich was part of his daily 
life.

 “When I worked early mornings, I’d 
go to the bodega and they would make 
me an egg sandwich and I would eat it 
on the way to the subway and, especially 
in the winter, it was just the perfect start 
of the day,” he said.

 Now Mr. Sauer serves egg sandwich-
es to a line of hungry Islanders and visi-
tors every morning but Sunday.

scottish Bakehouse
the works on a muffin
 For starters, Scottish Bakehouse offers 
a standard sandwich called “The Works” 
which tops a toasted, buttered English 
muffin with two fried eggs, spinach, red 
onion, cheese, and a choice of meat, all 
for one price.    

 “That’s the standard,” says Erica De-
Lorenzo, head of catering. “But you can 
customize it; sky’s the limit.”

 The optional extras are almost limit-
less; with a combination of bread, meat, 
cheese, and vegetable selections, it’s 
almost like a slot machine of choices: 
croissant, local egg whites, tomato, goat 
cheese, and Fakin’ Bacon; gluten-free 

 While 7a offers a choice of English 
muffin, biscuit, or cheddar jalapeño bis-
cuit, the flaky, buttery biscuits have be-
come famous Island-wide, and fans will 
wait for the latest batch to come out of 
the oven, just because. In addition to egg 
(fried or scrambled) and cheese, 7a also 
offers extras—spinach, tomato, red on-
ion, bacon or housemade sausage. 

 Dan Sauer’s personal favorite? Egg, 
housemade sausage, tomato and cheese 
on a cheddar jalapeño biscuit. 

 7afoods Egg Sandwich, $4.75, plus $2 
per extra meat, $1 more for local egg.

bread, scrambled egg, cheddar and sau-
sage; Portuguese cheese bread, fried egg, 
onion and linguiça.

 “You could turn a $5 egg sandwich 
into a $10 egg sandwich,” said Ms. DeLo-
renzo.

 Breakfast is served all day at Scot-
tish Bakehouse and early risers can even 
place their order online the night before 
so it’s ready right at 6 a.m. 

 “We believe in it; it’s something that 
people can count on, so we’re really 
proud of it,” said Ms. DeLorenzo. “It’s 
quick, it’s easy, it’s fast. It’s that staple—
it’s so basic.”

Scottish Bakehouse egg sandwich, $5.00, 
plus $1 each for extras.

LittLe house caFé 
the egg roll
 Ask Little House Café chef and owner 
Merrick Carreiro what the essential ele-
ments of an egg sandwich are and she 
doesn’t skip a beat.

 “Soft bread, melted cheese, and a 
well-seasoned egg,” she says.

 From 7:30 a.m. to 11 a.m., Ms. Car-
reiro and her staff serve their version of 
the classic egg sandwich: Fried egg and 
cheese on a Ciabatta roll. But their sand-
wich is customizable, too: Substitute lo-
cal eggs and add avocado, grilled onion, 
feta cheese and arugula, for example.

 “Very rarely do I just get a regular 
egg sandwich order, so rarely that when 
I get one I’ll ask the servers, “Are you 
sure they just wanted an egg and cheese 
sandwich?” she said.

 Since Ms. Carreiro cooks breakfast at 
the café every morning, she even knows 
regulars’ special orders by heart. 

 “Nothing gets by me,” she said. “I 
know them so well that I’ll look at the 
name and I don’t even read the ticket. So 
when they change it, it throws me off a 
little.”

 Little House Café egg sandwich, $4.50, 
plus $1 for extras

Taking a Bite Out of Three Egg Sandwiches
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508˙627˙8725 
89 PEASE’S POINT WAY SOUTH, EDGARTOWN

OPEN YEAR ROUND

TRACKERHOMEDECOR.COM

Fine Home Furnishings 
Design Services 

& 
Beautiful Bedding

Photo courtesy of Peacock Alley
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 Gardening is big business all over 
Martha’s Vineyard. Vacation property 
owners want manicured flower beds, 
aging Island residents hire professionals 
for the garden tasks they used to delight 
in doing themselves, and busy home-
owners outsource their vegetable and 
herb patches. 

 To meet this demand, the Vineyard’s 
long-established landscape and garden 
companies have been joined in recent 
years by a wave of younger gardeners. 
We caught up with six of them. Ranging 
in age from 27 to 37, these Islanders are 
taking advantage of a big opportunity to 

carve out a spot for themselves in the Is-
land economy. 

 By all accounts, there is no shortage 
of work. 

 Not for sissies, the hours are long and 
the job is physically demanding (see "A 
Day in the Gardening Life...," p. 14). But 
the pay is good and winters off allow for 
traveling. There’s job growth, as well, 
if the entrepreneurial spirit takes hold; 
each of the gardeners we talked to has 
apprenticed with an established Island 
gardener, and many are starting or plan 
to start their own businesses.

 “There’s almost too much work. It’s 

mind-blowing,” said Ryan White, 32, 
whose company The Avant Gardener 
specializes in formal English and Pari-
sian-style gardens, many in Edgartown. 

 Tara Gayle, also 32 and the owner of 
her own company in Chilmark, agreed. “I 
think there is plenty of work here for ev-
eryone,” said Gayle, a former art student 
who founded Gayle Gardens in 2014 and 
tends both ornamental and edible gar-
dens, mostly up-Island.

 “It was really scary when I first got 
started, because I didn’t know if I would 
sink or swim,” Gayle admitted. “I put an 
ad in the paper, I came up with a logo, I 

put up cards and I just went with it.”

 Her gamble paid off: Gayle acquired 
enough garden accounts in her first 
year to keep going, and business has in-
creased yearly since, allowing her to hire 
assistants to help with the workload.

 “We’re still small, but we’re growing,” 
says Gayle, who also raises vegetables for 
her own use and flowers for her floral de-
sign company, Hunter’s Bend. This year, 
in her own garden, she is experimenting 
with planting heirloom grains—Scottish 
bere barley, red bearded upland rice and 
Tartary buckwheat — all of which, she 
said, were cultivated on the Vineyard 
during the Colonial era.  

 When she was growing up in New 
York, Gayle recalled, her botanically-
minded father filled the family home 
with “billions of plants” and tended ex-
tensive gardens around the property. 
But, she added, “I never thought of it as a 
career path” until she began working for 
Arnie Fischer at Moonlight Gardening in 

Meet the Young gardeners  
With dirty knees, strong backs, and overfilled trucks, six young gardeners are  

answering the question of how to make a (good) living on the Vineyard  

By Louisa Hufstader  •  PHotos By Jeanna sHePard

Ruby Hoy, 27 (left), works for Wild Violets in West Tisbury. Tara Gayle, 32 (right), started Gayle Gardens three years ago. 
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West Tisbury.

 “He was a great teacher,” Gayle said. 
“He trusted you to use your creativity 
and your instincts. He let me design pots 
and gardens, and I learned very quickly 
because of him.”

Art meets science

 Vineyard native Ruby Hoy, 27, also 
got her start with Mr. Fischer and now 
works for Mary Wirtz, owner of Wild 
Violets. “She’s the mastermind, but she 
does allow me a lot of freedom in design-
ing pots and different gardens,” said Ms. 
Hoy, who is also a photographer and as-
sists with the company website. 

 For Hoy, the work of garden design 
and maintenance falls comfortably be-
tween her talent for visual art and the 
gift for sciences that earned her a schol-
arship to the University of Massachu-
setts in Amherst. 

 “Being a gardener feels like it brings 
together the creative and scientific as-
pects of my personality,” she said. “It’s a 
seasonal job, but that’s also a nice thing 
because you can travel for a couple of 
months.” When she’s not traveling—this 
year she visited Spain and Italy during 
the winter—Hoy lives at her family’s 
home in West Tisbury.

Love and roses

 Being a gardener can also lead to ro-
mance. (Who knew?) Emmy Sharkey, 26, 
and Elliott Tholen, 28, met on the job 
with Chase and Wood, a gardening ser-
vice based in Edgartown. Now they’re 
planning a November wedding.

 They both said they love the work 

they do, hers chiefly with containers and 
gardens and his with heavier landscap-
ing tasks. “There’s always something to 
do. It’s never-ending, which is great,” 
Tholen said.

 Sharkey added that although she en-
joys designing planters and gardens, this 
is likely to become more of a hobby in the 
future. She recently accepted a part-time 
job at the Edgartown Public Library and 
is looking to establish a library career.

 For his part, Tholen sees a promising 
future. “It’s a great paying job,” he said, 
and there’s the possibility of starting his 
own company in time — if, he said, he 
can find a location to base it. 

Strictly edible   

 While Gayle Gardens, Wild Violets 
and Chase and Wood handle a variety 
of gardens and The Avant Gardener spe-
cializes in formal European designs, Leia 
French focuses strictly on the edible. 
After working for two seasons at Morn-
ing Glory Farm, French has designed 
and maintained private food gardens up-
Island since 2012, recently naming her 
West Tisbury-based company Turnips 
and Thyme Vegetable Gardening. 

 Like others who have entered the 
Vineyard gardening industry over the 
past five years or so, French, now 37, got 
a boost from an established gardener. 

 “The person I was working for in 2012 
asked if I wanted to take over,” she said. 
“I inherited a lot of gardens.”

 A new mom with a baby daughter, 
French is scaling back her work this year. 
In 2016, she cared for 11 vegetable gar-
dens, down from 15 at her busiest. This 

season she has referred all but four to 
other gardeners. 

 Demand for edible gardening services 
continues to increase, said French. “I’ve 
turned people away every year,” she said. 
“So far it hasn’t been slowing down at all. 
I feel there’s momentum forward.”

Short list, long on service

 Another gardener who got his start 
with a longtime Vineyard firm is Ryan 
White, whose company was founded 
before he was born. He took over The 
Avant Gardener five years ago at the re-
quest of owner Mike Faraca, who was 
dying of cancer. 

 With a degree in business from the 
University of North Carolina at Cha-
pel Hill, White had been working in the 
pharmaceutical industry. But he had also 
apprenticed with Faraca, whom the late 
Bailey Norton dubbed “the steward of 
North Water Street,” almost every season 
since he was a 13-year-old summer kid. 

 When Faraca told him The Avant Gar-
dener would fold if he didn’t take it over, 
“I took a leap of faith and left my corpo-
rate existence and came back to the job I 
love the most,” White said.

 Now Faraca’s son Lee is apprenticing 
with Mr. White during the high season, 

Elliott Tholen, 28, loves the work he does as a landscaper with Edgartown's Chase & Wood, and sees a 
good future for himself in the profession.

Leia French, 37, carved a niche for herself as a vegetable gardener. With a new baby, she'll cut back this 
summer to four clients from a high of as many as 15.

Ryan White, 32, took over The Avant Gardener in Edgartown five years ago at the request of owner Mike 
Faraca, who was dying of cancer.
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    while he completes his studies in land-
scape architecture and environmen-
tal engineering at Cal Poly during the 
school year.

 “I’m very proud of him and I know his 
dad would be too, if he was still here,” 
White said. “He always has a job with 
me.”

 If the younger Faraca should decide 
to strike out on his own one day, there’s 
plenty of precedent — and plenty of cus-
tomers. The Avant Gardener serves only 
seven families, by choice. 

 “We have a small, highly select client 
portfolio and a concierge level of ser-
vice,” said White, who has been known 
to send an employee home for violating 
the company dress code of tucked-in 
polo shirts from Vineyard Vines and a 
clean-shaven appearance.  

 “I turn work away frequently,” White 
added. “That sacrifice is necessary to 
keep the quality high. You can’t get 
greedy in this line of work. There’s so 
much work available.”

Keeping it real

But while demand for gardeners remains 
plentiful, starting—or expanding—al-
most any business on the Vineyard 
means confronting the Island’s intrac-
table housing problem. “There is just 
nothing for Islanders,” Gayle said, herself 
a renter who performs the twice-a-year 
“Island shuffle” between summer and 
winter tenancies.

 “A lot of my friends and I are having 
trouble finding people to work for us,” 
Gayle added. “I’d like to hire people who 
live here. It’s a good job, it’s good money 
and it’s a great way to make a living—
you’re outside all day playing in the dirt.”

 But, she said, “They have to have a 
place to live.”

 The Vineyard’s pro gardeners also 
must contend with seasonal traffic woes, 
weather extremes, and managing both 
customers’ expectations and the anxiety 
they can cause.

 “It’s just the nature of the Island,” Hoy 
said. “It’s very polar and it just gets crazy 
so quickly.”

 “Your work totally depends on the 
weather,” Gayle said. And Vineyard 
weather is not friendly to some of the 
plants that customers want to see in 
their gardens.

 “Tomatoes are the number one re-
quest of most people, which is difficult 
because they don’t grow well here,” la-
ments French. She’s also battled downy 
mildew in basil plants, and lost.

 “I really like to do a good job, so some-
times I’m under a lot of stress,” she added. 
“Clients have very specific expectations.”

 But no matter how hectic the job can 
get in high season, autumn always ar-
rives. For many gardeners, it’s their fa-
vorite time of year.

 “All the pressure’s off,” Mr. Tholen 
said. “Everybody’s gone home.”

A DAy in the (GArDeninG) Life of tArA GAyLe

AnD so it beGins 

 5 a.m. Wake up with every intention of getting to the gym by 6. Snooze 
until 5:20 and then rush out the door to speed to the (Crossfit) gym for the 
6 a.m. class. Very shortly thereafter, I eat an irresponsibly large breakfast 
(hopefully this includes a gluten-free cupcake from the Scottish Bakehouse), 
change, and head to West Tisbury to a vegetable garden I’ll tend for an hour. 

Meet the crew 
 8 a.m. I meet my crew at 7afoods around 8 and hope no one has quit be-
cause of, you know, Lyme disease. I buy a large coffee and stare longingly at 
the bulletin board for a year-round rental situation, even though those don’t 
exist because we have a housing crisis out here. 
 Around 8:30 a.m., we head to the first client of the day for a few hours. It’s a 
grab bag of mosquito, tick, or poison ivy infested locations, but every property 
is beautiful. Ten points if there’s an intolerable dog. I will either stay and work 
alongside my amazing crew, or move on to a different property. 

PAusinG (not) At MiDDAy

  11 a.m. I perpetuate my non-removable and horribly unattractive shorts 
tan while working in the morning sun. Around 12:30, if we’re in the area, we 
swing back by 7a for lunch. Preferably a tuna melt; it’s amazing.  
 1 p.m. I send the crew to the second property of the day while I head 
to the nursery; schedule orders, deliveries, and meetings; and contemplate 
what I’m doing with my life, all while trying not to clip my client’s mailbox.

reALity, checKinG in

 1:30 p.m. I fantasize about what a day in a pencil skirt with a decent mani-
cure must be like, seeing how I am eternally dressed in a tattered flannel.  
  2 p.m. I realize that I have the best life ever as I try to ignore the time-
crunch of our short season and the stress that comes with it, while driving 
back upIsland past the Allen Farm and the Atlantic ocean.  
 I split the next five hours between a couple different properties—weed-
ing, pruning, planting pots, and watering everything in—and repeat a few of 
the same kinds of tasks I did in the morning. 

sLeeP, rePeAt 

 8:30 p.m. I finish my day well after the sun goes down, with just enough 
energy to make dinner, which might be a sweet potato that I eat standing up, 
over the stove. #bachelormeals 
 In the morning, I will get up and do it again. During a typical season, I 
tend to work seven days a week, having to force a few Sundays off to keep 
my sanity. But despite the high demands and the short season, I feel lucky to 
live a life I love in such a beautiful place.

 — Tara Gayle
Elliott Tholen, 28, and Emmy Sharkey, 26, met on the job. A November wedding is planned.
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Tr a d i t io na l  b l en ds  w i th  m o d er n  s t y l e  fo r  a  natur a l l y  s e ren e  l o o k .

  

508-432-8014          hinckleyhomecenter.com
HINCKLEY DESIGN CENTER
Corner of Routes 39 & 137, East Harwich, Massachusetts

  

508-693-3227          vineyardhomecenter.com
VINEYARD DESIGN CENTER
454 State Road, Vineyard Haven, Massachusetts

15 Hewing Field, Chilmark - Quintessential post & beam home on 3.2 acres. $999,000

vineyard
DESIGN 

VINEYARD
design center

GARDEN ANGELS
Bring beauty

to your 
property

Design
Installation

Maintenance

508-645-9306 • www.vineyardgardenangels.com
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PO Box 1570, West Tisbury, MA 02575

508-696-6363 • www.fitmv.com • info@fitmv.com

• Reduce energy 
   consumption by 50%

• Drastically reduce moisture  
   movement

• Add comfort and durability  
   to your home or building

Locally owned and operated on 
Martha’s Vineyard since 2004

CALL TODAY FOR A 
FREE QUOTE!

Therefore, we are offering 

“MAY PROMO”
a COMPLETE inside and out DETAILING, IN YOUR DRIVEWAY 

for only $150 per car. 

VINEYARD WASH 
is 

BACK IN THE BUSINESS! 

CALL US now to schedule an appointment. (508) 627-0248
Like our FB page to stay up to date with upcoming deals. 

www.facebook.com/vineyardwash

This deal is active until the end of the month. 
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Built on Stilts

 Architectural designer Nicholas Wald-
man has no beef with traditional Vine-
yard architecture; he just thinks that 
people a hundred years ago did it a little 
better than they do now. “I’m not anti-
traditional,” he says; “I’m just more in-
terested in architecture that responds to 
the specific site that it’s placed in and the 
specific needs of the homeowners.”  
 Today’s home builders’ requirements 
will differ from those of the people who 
built the first Capes and Colonials and 
Victorians, of course. Contemporary 

homeowners might want a large wall 
for a flat-screen TV, a bathroom on ev-
ery floor, or energy efficient windows 
and doors. Daniel and Carolina Cooney, 
fellow parents who got to know Wald-
man at preschool drop-off and pick-up, 
wanted an above-garage detached bed-
room for visiting relatives, plus a studio 
for Daniel, who is a graphic novelist. The 
resulting space incorporates a bedroom 
on one end, a studio (or living) area on 
the other, and a central bathroom flanked 
by two narrow hallways, one of which 

provides Cooney with a large expanse of 
wall for exhibiting his work. Generous 
use of skylights and windows makes the 
space feel bright and airy, and perhaps 
because there are no interior doors oth-
er than that to the 
“floating” central 
bathroom, it feels 
larger than its 400 
square feet. 
 The Cooneys 
wanted the liv-
ing space to take 
advantage of the 
woodland beauty 
of their property. In 
addition, they were 
on a tight budget. 
So Waldman de-
signed what he 
calls a “treehouse.” While not actually 
situated in a tree, the space is designed 
to feel as though it is. “I wanted it to feel 
elevated,” Waldman says, “kind of like on 

stilts.” To enhance this effect, he placed 
a strip of clear polycarbonate around the 
entire outside of the structure, just be-
low the floor of the living space; when 
you walk up the exterior stairs to the 

“house”, the plastic 
strip offers views of 
the framing lumber – 
the vertical 2x6 studs 
(like stilts) – that lie 
behind it. The ground 
floor garage is covered 
in dark Hardie board 
(an inexpensive build-
ing material made of 
fiber and cement), giv-
ing the whole build-
ing the feeling of “a 
light box floating on 
a heavier base.” Imag-

ining a nighttime view of the structure, 
Waldman realized that the lower sec-
tion of the structure would blend into 
the darkness, making the lighter-colored, 

Nick Waldman’s treehouse design gave his 
clients an efficient multi-use space—and a 
maximum view of the surrounding woods.

“The experience from the 
living areas," Nick says, 
"which is where people 
experience architecture 

ninety percent of the time, 
is calibrated to what's out-
side, so you maximize the 

connection to nature."  

 Nick Waldman photos
When the studio is lit up at night, the garage fades into the darkness, adding to the impression that the treehouse is floating.

By Laura D. rooseveLt 

Laura D. Roosevelt
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cedar-shingled upper living quarters ap-
pear to be floating in the trees.
 Window size and placement were 
driven by the location of the house on 
the property, and by the views that 
would be seen by people inside. Because 
the structure is close to the main house, 
the windows on that side are small and 
relatively low in the wall, so as to create 
as much privacy as possible, while still 
allowing in natural light. The height of 
the interior wall on that side is consid-
erably lower than that of the wall across 
from it, creating an asymmetrical, salt-
box ceiling and roofline. The opposite 
wall’s relative height allows for large, 
nearly floor-to-ceiling windows that look 
out upon trees. These windows were 
placed with less regard for a symmetri-
cal exterior appearance (“although it still 
has to be beautiful,” Waldman hastens to 
add), and more for what would be seen 
through them by people inside the build-
ing. They are situated just far enough 
above the floor so that people sitting 
down, or lying in bed, see only trees and 

RUSTiC STYLe, BUiLT 

TO LAST: Waldman 

worked with a plumber 

to fashion the sink fau-

cet from copper plumb-

ing, then designed and 

made the toilet paper 

holder and towel bar 

with similar materials.

sky — no driveway or ground — further 
enhancing the treehouse effect. 
 The covered deck, which extends 
across the entire back of the building, fol-
lows similar “rules:” On the main house 
side, a wall shields the deck and the main 
house from each other, while on the op-
posite side, a large, glassless window al-
lows for forest views to the right as well 
as straight ahead. “The experience from 
the living areas” says Waldman, “which 
is where people experience architecture 
ninety percent of the time, is calibrated 
to what’s outside, so you maximize the 
connection to nature.”
 The treehouse theme carries through 
into the house’s fixtures. In the bath-
room, the sink faucet was put together 
by the plumber from copper plumb-
ing materials, following a rough sketch 
made by Waldman. Waldman then de-
signed and built the toilet paper holder 
and towel rack from the same kinds of 
materials, all purchased at a plumbers’ 
supply store. “They have a kind of ad 
hoc, cobbled together feel,” says Wald-

man, “like the kinds of things you might 
find in an actual treehouse. Only these 
are built to last.” He notes that the rail-
ing on the deck, which is mahogany and 
structurally strong and durable, was 
designed to hint at the bunch-of-sticks-
nailed-together construction common to 
treehouses. Throughout the indoors, the 
simple, wall-mounted light bulb fixtures 
(ceramic, priced at about $2 each), were a 
cost saving measure, but also deliberately 
“humble," to fit in with the overall theme. 

Nick Waldman
On the most private side of the studio, extra-large windows draw the outdoors in. 

Laura D. Roosevelt
Waldman, 35, met his clients at preschool.

 “It was nice to be able to make some-
thing that was well designed but not ex-
pensive,” says Waldman, “and for a nor-
mal Island family who are going to use it 
year-round. I think it’s really important 
that architecture and design be for every-
body here, not just for the big projects.”

Laura D. Roosevelt is a West Tisbury 
writer, photographer and poet.

For more information on Nick Wald-
man's designs, visit Nickwaldman.com 

Nick Waldman
A low window creates a view from the bed.

Nick Waldman photos
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WATER VIEWS TREE SERVICE
Over 29 years of quality tree care on Martha’s Vineyard

TREE REMOVAL & TRIMMING

VIEW RESTORATION

BRUSH CUTTING

TREE PLANTING & CARE

MA. PESTICIDE LICENSE
ORGANIC PRODUCTS OFFERED 

For a prompt, free consultation, call Joe Fragosa, Professional Arborist 
508-696-8364 • waterviewsservices@comcast.net

 

Sporting Goods

Outdoor Games

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

10% Off
any one regular priced item

not valid on prior purchases  or discounted items, 
excludes Spikeball and Cards Against Humanity
must have coupon at time of purchase 

Expires May 31, 2017

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

PlAYerS wAnted at tHe lAzY FrOgPlAYerS wAnted at tHe lAzY FrOg

D e d i c a t e d  t o  L e i s u r eD e d i c a t e d  t o  L e i s u r e
Celebrating 12 years of fun
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Softscapes ♦ Hardscapes
Irrigation Systems & Lighting Design

Maintenance Services
♦  ♦  ♦

Upper Main Street ♦ Edgartown ♦ 508.627.3036 ♦ Donaromas.com

State Road ♦  Vineyard Haven

Full service ♦ always on schedule ♦ Free estimates

An abundance of 

Colorful Bulbs!
Come to either Donaroma's location

and

BE INSPIRED.

A BETTER WAY TO FRAME YOUR VIEW

THE EASY WAY
Marvin Design Gallery by MHC

understands how windows and doors capture
what you love about living on the Vineyard.

383 State Road, Vineyard Haven
508-696-5760

marvinbymhc.com

Home-grown Grass-fed Beef,  
Home-grown Pork, Fresh Eggs and Chicken.

FARM STAND OPENING FRIDAY, MAY 5
www.morninggloryfarm.com

FRESH, FRESH VEGETABLES, 
LOVINGLY GROWN ON VINEYARD SOIL 

FOR YOU.

MORNING GLORY FARM
MARTHA’S VINEYARDnn
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 “Cottage gardens are very personal,” 
West Tisbury garden designer Mary 
Wirtz tells me. “There is no wrong way 
to do them.”

 Hallelujah.

 Those of you who worship straight 
lines and sharp angles, you can all shuf-
fle to the other side of the room for now. 
(Though feel free to eavesdrop and come 
shuffling back.)

 The rest of you, we’re going to have 
an inspiring, creative session about the 
fun stuff that goes into a cottage garden. 
Sure, we’re going to impose a few guide-

lines (because we all crave boundaries), 
but we’re mostly going to focus on beau-
ty and whimsy. 

 We’ve consulted with Wirtz, who has 
been designing and maintaining gardens 
all over the Island for 24 years through 
her business Wild Violets, to help us 
distill the useful bits and to offer inspira-
tion, too.

Cottage Garden 101
 First, we should all get on the same 
page about what a cottage garden is. You 

know, in the very broadest sense.  

 A cottage garden is small; cozy if you 
will. It’s loosely defined by a low fence, a 
stone wall, or a shrub border. It generally 
hugs a structure. It may settle itself right 
outside the kitchen door, or it may fall 
in behind the picket fence in your front 
yard. Or it’s a little side garden next to a 
shed. But it’s not a fancy border stretch-
ing as far as the eye can see. Fancy? No. 
Fanciful, yes.

 Often a path  — a gravel path, a stone 
path, a brick path — meanders through a 
cottage garden. Interesting objects pop 

The Life-Changing Magic of Cottage Gardens
One flower can spark joy; plant a whole mess of perennials in 

a charming spot, and you’ll be happy for summers to come 

by SuSie Middleton

A low wAll, fEncE, 
or bordEr To  
loosEly dEfinE THE 
spAcE.

A sTrucTurE for THE 
gArdEn To Hug

A mEAndEring pATH 

conTAinErs of All 
kinds (urns, poTs, 
TopiAriEs) To Add 
inTErEsT

TimE-worn or  
dEcorATiVE objEcTs 
(boTTlEs, jugs, glAss 
or mETAl objEcTs)

A birdHousE or A 
birdbATH

An Arbor, TrEllis,  
or TEEpEE for  
climbing plAnTs

A sEquEncE of  
flowEring plAnTs 
for blooms All  
summEr long

 

out where you least expect them; ob-
jects like bird houses, bird baths, bird 
whirligigs, actual birds. When ambling 
through, you might spy a cool structure, 
like an arbor or an espalier, a trellis or a 
teepee. Obelisks and topiaries — they’re 
all welcome.

 And a cottage garden is a riotous, 
colorful, jambalaya-jumble of flowering 
plants. In fact, the first thing you’ll want 
to think about, when considering a cot-
tage garden, is the flowers. 

 Did we mention that it’s all about the 
flowers?

Eight SEcrEtS to 
A chArming 
cottAgE gArdEn

1

2

3

4

5

6

 7

8

1

3

2

8

Mary Wirtz
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Flower Power
 There’s nothing quite like walking out-
side on a warm breezy day and pausing 
to sniff the fragrance of a summer rose, 
to watch a bee go nectar-diving in a fox-
glove, to take in the arresting surprise of 
a bright orange poppy that’s burst on the 
scene, or to snip a few daisy blossoms to 
drop in a tin can next to your computer. 
A flower garden is pure joy, we’re sure of 
that. So how do we get started? 

 “A cottage garden is an evolution. 
You don’t have to do it all at once — in 
fact you really can’t. I actually added my 
greenhouse after the garden started to 
take shape, and I added the stone wall 
last!” Wirtz told us.

 In the space where her cottage gar-
den (pictured at left) is now, Wirtz first 
turned the soil over for a few vegetable 
beds. But they slowly disappeared under 
a flurry of flowers, which Wirtz began 

collecting enthusiastically. You can do 
the same thing, starting with just a few 
plants.

 We asked Wirtz whether we should 
plant perennials (flowering plants that 
live longer than two years) or annu-
als (plants that may bloom profusely 
through the summer but that only live 
one year).  

 For a cottage garden, Wirtz favors 
mostly perennials, with just a few annu-
als like white cosmos and deep blue sal-
vias sprinkled in — and maybe a nastur-
tium or two. “I let the [perennial] flowers 
do what they are meant to do throughout 
the season,” instead of trading annuals in 
and out. “At the end of the season, I don’t 
mind if a perennial is mostly stems and 
seed heads with a few re-blooms. I tuck 
pumpkins and maybe a few cabbages 
around and enjoy the look.”

 Many perennials will only bloom for a 

few weeks during one period in the sum-
mer, but some will re-bloom if cut back, 
and in all cases, the blossoms — and of-
ten the foliage — are worth it. The big-
gest advantage to perennials, of course, 
is that they do not need to be replanted 
every year.

 Wirtz’s favorite flowers are roses. She 
especially likes the fragrant and gor-
geous David Austin English roses, many 
of which are repeat-bloomers. She now 
has about 25 different varieties. Climbing 
roses, which can be trained over fences 
or up trellises, are cottage garden icons, 
too. (Sadly, in some parts of the Island, 
and depending on where the garden is 
located, deer may feast on roses if they’re 
unprotected.) 

 But in addition to roses, Wirtz recom-
mends choosing a variety of plants based 
on when they tend to bloom, so that you 
can have color from late spring through 
fall. (For a list of Wirtz’s favorite cottage 

garden plants, organized by bloom-time, 
see p. 23).  

  In addition to seasonality, consider 
choosing plants of varying heights and 
those that have interesting foliage when 
the blooms are over. Wirtz loves the foli-
age of tree peonies.

 You’ll also want to put some of your 
plants in pots or other containers. Herbs 
that might spread, like mint, are good 
candidates. And you’ll want to keep 
decorative plants like topiaries in pots 
so that they can be brought into a green-
house or sunroom for the winter. Sprin-
kling the garden with pots also adds 
some stockier shapes to contrast with 
taller perennial flowers.
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Creating and Maintaining Dynamic

         Landscapes with the Right Approach
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3/4'' Brown Gravel
Recycled Asphalt Product (R.A.P.) 

Island Stones
and much, much more!

Premium Pine Bark Mulch
Available

EXCAVATION
508-693-5975  ◆  508-693-0025
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25 Old Stage Road, West Tisbury 

Place your sod orders with us
and we can arrange the off-island 

pick up and delivery to site!
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White-fingered star, a little, childish thing, The busy needle of her light to bring, And stitch, and stitch, upon the dead day’s shroud.– E.E. Cummings
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508˙627˙872589 Pease’s Point Way South
The Villager: 12 North Water Street

ISLAND DELIVERY

Kitchen & Bath(All things K&B)
190 Upper Main St. Edgartown

774.253.3828
www.rockpondkitchens.net

By Appointment

PLEASERECYCLE

VineyardDECORATORS
Next to the MV Airport • (508)693-9197 • vineyarddecorators.com

BiggEST UphOlSTERy SAlE Of ThE yEAR!

All Lee Furniture 20% off for the entire month of October.

Luxury Real Estate • Sales, Rentals, Buyer Brokerage

www.mvlandvest.com • 508-627-3757

Island’s  best selection and best pricesIsland-Wide Delivery!
508-693-0236Downtown Oak Bluffs

Chilmark 

Edgartown

 508-645-5044 

508-627-3313

Serving the Vineyard for over 35 years.www.wallacemv.com

Home Sales & Vacation Rentals

Columbus Day  Weekend Sale!Friday - Monday Only20% off  Jewelry and HandbagsWe always have our 50% off  
case in Edgartown!

EXCLUDES: Wampum, Pandora,  

Seaman Schepps, Perfume

Vineyard Haven(508) 693-5465 Edgartown(508) 627-8306 

Timothy Johnson

Out on Katama, when chasing the Big One, the glow of sunset plays in a minor key.

By SARA BROWN

False Albacore Is True Measure

Of Fishermen’s Mettle and Sanity

 State test scores released this week 

show Vineyard public schools perform-

ing well nearly across the board, with 

most ranked in the top levels in the 

state’s accountability system.
 The past year was one of testing 

transition for Massachusetts students, 

with some schools and grade levels tak-

ing the Massachusetts Comprehensive 

Assessment System (MCAS) test and 

others taking the new Partnership for 

Assessment of Readiness for College 

and Careers (PARCC) exam. About 72 

per cent of students in grades three 

through eight took the PARCC test, 

including students on the Vineyard. 

Tenth graders took the MCAS, and all 

students took the science portion of the 

MCAS test. The result is a tangled landscape of 

test scores from public schools across 

the Island. Results were released Mon-

day by the state Department of Educa-

tion.
 “The overall takeaway is very posi-

tive,” Vineyard schools superintendent 

Matthew D’Andrea said Tuesday, noting 

progress on student achievement and 

moving students to higher performing 

categories. “In some areas we have 

some really strong student growth.” He 

added: “Certainly there’s areas in which 

we need to do some work.”
 Chilmark, Oak Bluffs and Tisbury 

schools are all ranked as level one 

schools, the highest designation, which 

indicates they are meeting goals for 

narrowing proficiency gaps between 

In Testing Tangle, Schools Score Well
students. On the other end of the spec-

trum, a level five designation indicates 

a chronically under performing school.

 Edgartown was designated a level 

two school because of low assessment 

participation, while the Martha’s Vine-

yard Regional High School and West 

Tisbury school were designated level 

two schools for not meeting gap-nar-

rowing goals. Mr. D’Andrea said the district plans 

to appeal the Edgartown designation. 

Edgartown had a participation rate of 

93.5 per cent, or 29 out of 31 students, 

just under the 95 per cent participation 

threshold. One student that missed 

the test had a medical exemption, Mr. 

D’Andrea said. “I’m confident that after 

the appeal Edgartown will be back to 

level one,” he said.To Page Six

By STEVE MYRICK

 False albacore. Barely sounds like a 

fish. Tastes like an oily shop rag. Not 

even included in the official Derby 

name.  Yet an “albie” is a prized possession 

for anyone walking up the ramp towards 

the scale at Martha’s Vineyard Striped 

Bass and Bluefish Derby headquarters. 

The fish can send anglers screeching 

in their cars from one 
end of the Island to the 
other, based on a third-
hand rumor. It can in-
duce people in wad-
ers to sprint back and 
forth along a pebbled 
beach, casting on the move in fishing’s 

version of basketball’s “run and shoot” 

offense. And when a frenzy of hungry 

false albacore comes screaming up the 

beach it can induce a rush of adrenaline 

that would make an emergency room 

doctor wince.  This fish gets under the skin of Derby 

fishermen more than any other. Bob 

Garrison, of Edgartown, spends half 

his summer carefully planning Derby 

strategy. He comes up with a detailed 

plan mapping out his time, his favorite 

fishing spots, and his pursuit of the four 

eligible species. Then, in late August or 

early September, schools of false alba-

core begin to arrive on Vineyard shores. 

 “It all just goes out the window when 

they show up,” Mr. Garrison said. “It’s 

an obsession. It’s just stupid fun.” 

 He said the excitement of an albie 

hitting a lure is like no other Derby 

experience. “They smash it,” he said. “They’ll 

actually hit it from the front most of the 

time. When they do, they make a huge 

big turn on it. It makes a massive com-
motion on the surface. 
They make a long run, 
really quickly, and you 
can feel the tail pump-
ing. You don’t try to 
stop it, you just sort of 
exalt in the moment, 

and let the drag scream.”
  He’s not the only one hooked around 

here. “Hits like a freight train,” said Drew 

Patey, who travels from Daytona, Fla. 

each fall to fish the Derby. “They’ll pull 

your arm off. Big bass just roll over and 

play dead. These things fight to the bit-

ter end.”  Mr. Patey, however, happily defers 

albie expertise to his sister Amy Hewitt, 

fishing just a few feet away. 

 “She’s the queen of albies,” Mr. Patey 

said.  “Slayer,” Ms. Hewitt said, only half 

paying attention to a nosy reporter. 

About 100 yards away, a slight com-

To Page Six

Mark Lovewell

Josh Kresel is dwarfed by a 4,000-pound naval anchor.

What Did the Dockbuilder Bring

Home? Hint: It’s Old and Heavy
By HEATHER HAMACEK

By STEVE MYRICK

Appeal Could Delay New
Terminal in Woods Hole

 A group of Woods Hole residents is 

challenging state approval of the Steam-

ship Authority terminal reconstruction 

project in the village, a move that could 

delay the project. The massive, $60 million overhaul 

of the Woods Hole terminal has been 

in the planning stages for the past two 

years by the quasi-public boat line char-

tered to serve the two Islands. Among 

other things, the multi-phase plan calls 

for relocating and rebuilding the main 

terminal building, rebuilding and re-

aligning the three ferry slips and relo-

cating administrative offices to Palmer 

avenue in Falmouth.
 In early September the state Depart-

ment of Environmental Engineering 

(DEP) issued a preliminary license for 

the project under Chapter 91, the state 

waterways act. Three weeks later a group of 13 

Woods Hole residents represented by 

an attorney requested an adjudicatory 

hearing before the DEP, starting an ap-

peal at the administrative law level.

 The residents want the license to roll 

back ferry traffic to 2010 levels, and are 

asking for the DEP license to stipulate 

public access to the waterfront, including 

fishing, boating and a public walking path.

 A conference with a hearing officer 

has been set for next month to de-

termine whether the dispute can be 

resolved through mediation.

 At their monthly meeting Tuesday 

on Nantucket, SSA governors met in 

executive session to discuss the matter.

 Boat line general manager Wayne 

Lamson told the Gazette Wednesday 

that it remains unclear whether the 

appeal will delay the terminal project, 

set to get under way this winter and ex-

pected to take three years to complete.

 “That’s hard to say, how long this 

process might take, and whether or not 

we might be able to reach a settlement 

through mediation,” Mr. Lamson said, 

speaking to the Gazette by telephone. 

“The phases have been designed so that 

a certain amount of work can get done 

in each off season. If we lose a month 

or two in that particular phase, that 

could throw off the whole schedule.” He 

added: “Any delay is going to increase 

the cost. If the first phase gets delayed, 

there’s a domino effect. It just makes 

the other phases more expensive to 

complete.”
To Page Six

By JULIA WELLS

General ManagerSearch Stays Inside
For Wayne Lamson’s Successor,

Boatline Governors Are Likely
To Promote From Within Pleased with the current direction 

of the Steamship Authority, the board 

of governors is looking within the boat 

line’s own ranks for a new general man-

ager to succeed Wayne Lamson when 

he retires this summer.
 SSA governors gave a green light 

this week for a search committee to 

interview only current employees for 

the next general manager and set an 

initial annual salary of $175,000 for the 

position. If all goes according to plan, the 

committee will make a public recom-

mendation at the Oct. 18 board meeting 

on the Vineyard. “Given the known qualities of poten-

tial internal candidates for the position, 

the committee does not believe there is 

much to be gained by looking outside 

the organization,” a six-page report from 

the general manager search/selection 

committee said.To Page Six

To Page Six

 Colonel Arthur Metcalf was a par-

ticular character on the Vineyard, a 

place known for its characters. An aero-

nautical engineer, electronics indus-

trialist and chairman emeritus of the 

Boston University board of trustees, Mr. 

Metcalf was a regular summer visitor, 

often seen sailing into the harbor with 

full sails and in full nautical dress. Ed-

gartown dockbuilder Steve Ewing still 

remembers him well.
 “He always wore a cap with scram-

bled eggs [slang for embroidered em-

bellishments] on the brim,” Mr. Ewing 

said, while standing next to another 

memento from Mr. Metcalf, who died 

in 1997 — a 4,000-pound naval anchor. 

 The anchor was unearthed last week 

by Mr. Ewing from the Edgartown Har-

bor, along with its buddy, a 1,000-pound 

fisherman’s anchor. The two titans were 

part of a mooring Mr. Metcalf had built 

nearly 50 years ago.
 Mr. Metcalf had previously lost a sail-

boat in a hurricane when it was moored 

off-Island. He didn’t want to lose a 

second boat and so when he planned a 

mooring for his new boat Veritas in the 

Edgartown Harbor, he wanted to make 

sure it was a strong one. He began cor-

responding with Philip Norton of Nor-

ton & Easterbrooks. In an exchange of 

letters in January and February of 1969, 

the two men worked out the details.

 “As you may know, I lost one of 
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What a field-day for the heat A thousand people in the street Singing songs and carrying signs Mostly say, hooray for our side.
– Stephen Stills

Albert O. Fischer

Fully committed — rocks are hard to come by at Squibnocket as seal season is in full swing. 
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February White Sale!
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Luxury Real Estate • Sales, Rentals, Buyer Brokerage
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Turf Debate

Heats Up Again
As MVC Prepares to Review

Plan to Install Artificial Turf

At the Regional High School,

Question of Cost Unsettled

Timothy Johnson

Dr. Howard Attebery, One Half

Of Magical Love Affair, Dies By SARA BROWN

 Edgartown took another step toward 

possible ownership of a dilapidated pri-

vate property on Main street Thursday, 

with the community preservation com-

mittee voting to recommend spending 

$1.5 million to purchase the so-called 

Yellow House.

 The proposal now goes on the war-

rant for the April annual town meeting. 

A separate article will ask the town 

to spend $1.5 million to buy the pri-

vate parking lot next door. That money 

would not come from community pres-

ervation funds.

 The clapboard and wood shingle 

two-story building at 66 Main street, in 

the heart of downtown, is owned by the 

Hall family, and has been the source of 

long-running legal battles and discus-

sion among town boards.

 During a 30-minute public hearing 

Thursday hosted by the CPC, Benja-

min Hall Jr., representing the family, 

questioned the project’s legitimacy and 

claimed the town has blocked renova-

tion efforts.

 “I would urge the town that this is 

not a wise choice,” he said.

 But CPC members were resolute. “I 

think we’ve given the Halls adequate 

opportunity to do whatever they want 

to do and they haven’t done it,” board 

member Alan Wilson said. “It’s time 

we took some action.” The board voted 

unanimously in favor of the proposal. 

 The town will have the option of ei-

ther purchasing the property or taking 

it by eminent domain.

To Page Seven

To Page Seven

 If the articles are approved, prelimi-

nary plans call for renovating the Yellow 

House and leasing it as rental space, 

turning the land between the house and 

the Edgartown town hall into a small 

park, and converting the private parking 

lot into a municipal lot.

 For more than a decade the house has 

been at the center of legal skirmishes 

between the town and the Hall family, 

including a long-running superior court 

case over around an old linden tree 

outside the property, which the Halls 

wanted to remove. The case was even-

tually dismissed and the tree stayed. On 

another front, the town voted in 2013 to 

By ALEX ELVIN

 A widely debated proposal to install 

synthetic playing fields at the Martha’s 

Vineyard Regional High School con-

tinues to draw debate as it heads to 

the Martha’s Vineyard Commission for 

review later this month.

 Many have welcomed the proposal 

as a cost-saving measure, in light of the 

high school’s aging athletic fields, one 

of which is so worn and compacted that 

it can no longer be used for competi-

tions. But others continue to advocate 

for more natural solutions. 

 The community group MV@Play 

hopes to begin a three-phase project to 

convert the high school playing fields 

into a modern athletic complex, begin-

ning with a new track and synthetic 

field this year. But as it gears up for the 

MVC review, some Islanders are eager 

to see a formal cost analysis of the 

alternatives, which so far has not been 

done. 
 The commission land use planning 

committee will hold a preliminary 

meeting Feb. 13, in part to determine 

what materials are needed prior to a 

public hearing. The commission has 

already received dozens of documents, 

including letters for and against the pro-

posal, which are posted on its website.

 High on the list of questions to be an-

swered is the long-term cost of artificial 

turf versus natural fields.

 “As it stands there are still very gray 

areas as to what the different costs as-

sociated with their project would be,” 

high school committee member Robert 

Lionette told the Gazette this week. “We 

have no sense of what it would cost us 

to not only maintain the grass fields — 

but which fields, what upgrades need to 

be done in the irrigation systems, what 

fields need to be completely regraded, 

and what ones just need a little more 

TLC. We can go out there and have a 

good guess, but a systematic analysis 

of this hasn’t been done.”

 When it began working with the high 

school more than a year ago, MV@

Play presented a general comparison 

of synthetic and natural surfaces, show-

ing that on a one-to-one basis, a syn-

thetic field would cost about $200,000 

more than a natural field over 13 years. 

But organizers also said more than 

twice as many natural fields would be 

needed to handle the school’s 2,338 

events per year, implying a savings of 

about $480,000 over the lifespan of the 

product. 
 Mr. Lionette has called for the high 

school to conduct a needs analysis, 

acknowledging that the commission’s 

review comes first. The timing of the 

MV@Play offer has extra appeal, com-

ing as it does when the school has so 

many potentially expensive infrastruc-

ture needs, he added.

 MV@Play plans to finance the project 

through donations, although most of the 

money raised so far has been used to 

MVYouth

Jeanna Shepard

Felix Neck, Ice 

Arena Receive 

 $1.35 Million
By HEATHER HAMACEK

 The Martha’s Vineyard Arena and 

Felix Neck Wildlife Sanctuary will 

complete major capital campaigns this 

year thanks to $1.35 million in expan-

sion grants announced Tuesday by MV-

Youth, the community fund founded 

three years ago.

 A $1 million grant for the arena — the 

largest grant to date awarded by MV-

Youth — will allow the Island’s only ice 

rink to complete a $3.7 million upgrade 

of its aging facility. A second grant of 

$350,000 will allow Felix Neck to ex-

pand a new barn from a three-season 

to a four-season educational facility that 

includes a nature-based preschool. The 

wildlife sanctuary began 52 years ago as 

a natural history camp for children.

 The grants were announced in a 

ceremony Tuesday night at the West 

Tisbury Library. Both recipients were 

recognized for their contributions to 

the year-round Island community.

 “The purpose of the grants is to be 

the last dollars in,” explained MVYouth 

board member Ron Rappaport. “We 

want to fund projects that are actually 

going somewhere . . . and we wanted to 

fund projects that would have a large 

impact on Vineyard youth.”

 MVYouth executive director Lindsey 

Scott recounted the long history of the 

arena, built by hand as an open-air ice 

rink some 40 years ago by a group of 

skating enthusiasts. “When seats were 

needed, benches were added. When it 

started to rain, they built a roof,” she 

said.
 The rink, which serves hundreds of 

Island families through hockey, figure 

skating and other programs, also drew 

praise from MVYouth leaders for the 

recent hard work done to strengthen the 

organization. In the past year, the arena 

hired general manager Peter Lambos, 

developed an administrative support 

agreement with the YMCA of Martha’s 

Vineyard (housed next door), did a for-

mal indoor space needs analysis, hired 

an accountant, upgraded its technology, 

replaced the roof of the facility and 

raised $2.6 million for the larger project 

from private donors, foundations and 

the community.

 “This will do so much for the arena,” 

said Mr. Lambos, former longtime exec-

utive director of the Martha’s Vineyard 

Boys and Girls Club, which received a 

large MVYouth grant last year under 

his leadership. “The way I felt last year 

To Page Seven

CPC Backs Yellow House Purchase

By BILL EVILLE

 Dr. Howard Attebery, whose court-

ship and love affair with Cynthia Riggs 

captured imaginations and made news 

around the world, died on Feb. 1 at the 

home he shared with Ms. Riggs in West 

Tisbury. He was 94.

 The couple first met when he was 18 

and she was 28. They spent a summer 

doing research together, but in the fall 

Cynthia returned to Antioch College 

and Howie to his work. It would be 62 

years before they met again, fell in love 

and married on the Vineyard in May of 

2013.
 The story was first told by Cynthia at 

Union Chapel for the Moth Radio Hour. 

The couple also wrote a book about 

their experience.

 “I’m 81 years old and he’s going to be 

91 when he gets here,” Cynthia said in 

an interview with the Vineyard Gazette 

prior to Howie’s arrival. “Really, how 

much time do we have? But you know, 

it really makes that amount of time pre-

cious.”
 Howard Attebery was born on April 

9, 1922, in Napa, Calif. In an obitu-

ary he wrote himself, he described his 

childhood as idyllic, growing up on his 

grandparents’ ranch in Napa. As a child 

he preferred the company of horses to 

sitting at a school desk. His attitude 

toward education would change dras-

tically later as he accumulated four 

Mark Lovewell

Dr. Howard Attebery.

degrees during the course of his life, 

studying oceanography, engineering, 

microbiology, protozoology and becom-

ing a doctor of dentistry. He also studied 

photography with Ansel Adams, and for 

a time was a forensic photographer for 

the San Diego County Sheriff’s office.

 After high school, Mr. Attebery said 

he was presented with four choices: 

To Page Seven

Mopeds on Martha’s Vineyard

 To gauge public attitudes toward mopeds and moped rentals on Martha’s 

Vineyard, the Vineyard Gazette’s Community Surveys project is launching 

an online survey on the topic.

 Full-time and seasonal residents are encouraged to fill out the short 

questionnaire by going to vineyardgazette.com/survey. Respondents are 

free to pass the survey link on to others, but there is a mechanism in place 

to prevent more than one response from the same computer.

 The community surveys project is an effort to stimulate debate around 

topics of community interest; results are not statistically accurate. Last fall, 

more than 1,300 people responded to a Gazette community survey on ticks 

and tick-borne illness.

 Individual responses to the survey will be kept anonymous. Overall re-

sults and a sampling of comments will be published in a future issue of the 

Gazette and on vineyardgazette.com.

Mark Lovewell

Town also wants to buy parking lot adjacent to Yellow House (right).
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Adding Character
 Now this is where things get interest-
ing. You certainly don’t want your cot-
tage garden to look like it’s the deposi-
tory for rejects from the Dumptique, but 
you do want personality. Before Wirtz 
had a stone wall, she repurposed odd 
lengths of picket fence that she’d found 
and nudged them around the garden. She 
is obsessed with topiaries of all shapes, 
and with urns. One urn, minus its base, 
sits atop a tree stump as a planter. Three 
birdhouses are in the garden—as are a 
couple of stone bunnies along the moss- 
and thyme-covered stone path.  

 On the Vineyard, there is no short-
age of beautifully time-worn objects to 
add to a cottage garden: galvanized metal 
feed buckets, glass bottles, jugs, old win-
dow frames, locust branches, wagon or 
bicycle wheels, wooden carts, old rakes 
and garden tools, kitchen colanders, sau-
cers, teacups, cast iron or wooden gates. 
Add an old cast iron or metal café chair 
or improvise a seat with rocks.  

 Shopping for new items is fun, too. 
The little garden shop at Heather Gar-
dens has a lovely and interesting selec-
tion of garden ornaments, including 
watering cans, pots, and bird houses. Do-
noroma’s “Antique” greenhouse is a gar-
den decorator’s dream. And Eden, SBS, 
Mahoney’s, and Middletown Nursery are 
good stops, too, for small items or larger 
ones like trellises or benches.

 A bird bath, a sundial, a totem, or a 
stone statue can make a wonderful fo-
cal point for a cottage garden, but since 
these are big-ticket items, you can add 
them in later years if you like.    

 Sheer whimsy? Glass flowers, whirli-
gigs, scarecrows, glazed balls, bottle trees, 
tin roosters or dragonflies, fairies of any 
sort. Need inspiration? Hint: Pinterest.

 You don’t ever have to stop adding 
to your cottage garden, or taking away 
from it. Its character will get richer and 
livelier as years go by. A few things will 
die, others will seed like crazy and pop 
up everywhere. Your cat will find his 
favorite spot to stretch out, maybe on 
a carpet of thyme. Or perhaps a rabbit 
will make her nest under a hydrangea. A 
climbing rose will find its way over the 
fence; hummingbirds and bees will re-
turn every year to visit the foxgloves and 
the hollyhocks; maybe you’ll even build a 
little greenhouse to overwinter your to-
piaries or to start seedlings in the spring. 
Who knows? And that’s the best part. 

Late Spring BLoomerS: 

alliums

brunnera

columbine

iris (near left)

lady’s mantle 

primrose

peony (far right)

poppy

Summer BLoomerS:

catmint (nepeta)

daylily (near left)

delphinium 

foxglove

hollyhock

lavender

roses

Shasta daisy

verbascum (far right)

veronica (groundcover)

Summer/earLy FaLL 
BLoomerS

black eyed susan (rudbeckia)

catmint (nepeta)

coneflower (echinacea), left

hydrangea

phlox (garden)

dill (far right)

Favorite Cottage Garden Flowers
Garden designer Mary Wirtz recommends planting a mix  

of flowering plants based on their bloom time

Susie Middleton

Susie Middleton

Susie Middleton Susie Middleton

Elizabeth Cecil

Ruby Hoy
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In this issue of the Vine, we celebrate 

one of our favorite rural icons, looking 

through the eyes of some talented 

Vineyard Instagrammers. Next issue: 

windowboxes. To submit your photos, 

tag them: 

#vineyardgazette   

#theVineMV 

@vineyardgazette 

or email thevine@mvgazette.com

@alisonmeadphotography
Alison l. MeAd

INsTa IslaNd

@muskoday_farm
sAndrA And John TAlAniAn

@khinstagram
KATie huTchison

@tmillervineyard
TinA Miller

BARN:  barn \bärn\ noun 
[Middle English bern, from Old English berærn : bere, barley]*

1) A large farm building used for storing grain, hay, or straw or 
for housing livestock 

2) A shelter where you wait for the weather to pass 

3) A place, especially on Martha’s Vineyard, to dance until your 
feet fall off 

4) The scene of a stolen kiss 

5) An undeniable photo opportunity 

*The Free Dictionary

The Barn Gram

Misty Meadows, West Tisbury

Muskoday Farm, Katama

Misty Meadows, West Tisbury West Tisbury
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Bringing out the Best of the Vineyard
Subscribe at www.mvmagazine.com • 508-627-4311 • follow us at www.facebook.com/mvmagazine

Martha’s Vineyard Magazine 

Martha’s Vineyard
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Home & Gardens p r i n g – s u m m e r  2 0 1 6     $ 4. 9 5

These  
Old Houses
At home with authors  
Tony Horwitz and Geraldine Brooks
Are historic districts worth it?
Rhododendron compulsive disorder

Martha’s Vineyard
A u g u s t  2 0 1 6                                                                                                                                                           $ 4. 9 5

It all begins when the sun goes down

Plus: The one and only Peter Simon
And why can’t America be like Oak Bluffs?

The Night Island          Unpaved Island
 The Vineyard’s 

best-kept  
secrets are not 
at the beach. 

Why can’t we save the river herring?

Tim Laursen’s world: mechanical mega-birds, 
fantastical robot rockers, and...smoked pig?

Martha’s Vineyard
M a y – j u n e  2 0 1 6                                                                                                                                                      $ 4. 9 5

Martha’s VineyardMartha’s Vineyard
W I N T E R – S P R I N G  2 0 1 5 – 2 0 1 6                                                                                                                                $ 4. 9 5

Oyster 
Rockefellers?

A new industry takes off

Carving epic monsters

Nat Benjamin’s voyage to Haiti

The legendary Menemsha Bar

Homeless on the Vineyard

Martha’s Vineyard
J u l y  2 0 1 6                                                                                                                                                                $ 4. 9 5

 Best of the  
Vineyard

 2016

...Best Chowder...Best Restaurant...Best Beach...Best Tackle Shop...Best Nature Wales

Cuttyhunk: the other, other island
Saving the Vineyard: the next 50 years

Martha’s Vineyard
HOME & GARDENF A L L – W I N T E R  2 0 1 6 – 2 0 1 7     $ 4. 9 5

Of fi shing camps 
and whaling castles
Back from the edge in Chilmark
Set in stone in West Tisbury 
Imagining Edgartown with Patrick Ahearn

Martha’s Vineyard
W I N T E R – S P R I N G  2 0 1 6 – 2 0 1 7                                                                                                                                $ 4. 9 5

The Ritz gets its new groove on
The Holmes Hole hatchet murder

the soul 
of a new 
museum

Martha’s Vineyard
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HOME & GARDEN S P R I N G – S U M M E R  2 0 1 7     $ 6.0 0

Up on the Roof
Anthony Holand’s windblown masterpieces

Growing herbs and taming trees
A camp, a cottage, and a classic reimagined

Get an insider’s look at the Island you love, with portraits and profiles 
of Vineyarders and visitors, crisp writing, in-depth research, 

and stunning photos of the Island’s natural beauty!
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Martha’s Vineyard
S E P T E M B E R – O C T O B E R  2 0 1 6                                                                                                                                     $ 4. 9 5

How big is it and how big can it get?

Measles: Are we primed for an outbreak?
Winners: The 2016 photography contest.

The Wedding Biz
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For all your Advertising and Marketing Needs – PRINT ◆ ONLINE ◆ EVENTS
Engage Our Readers On and Off Martha’s Vineyard

Martha’s Vineyard’s LARGEST Multimedia Company

Vineyard Gazette 
Media        Group

Martha’s Vineyard Magazine

Island Weddings

Martha’s Vineyard Magazine

Real Estate
MARTHA’S VINEYARD

YEARBOOK

Welcome to

MARTHA’S 
 VINEYARD eventsmv.com

vineyardgazette.com
V I N E Y A R D  G A Z E T T E

and E V E N T S
Island Arts

Contact us at Sales@mvgazette.com  |  (508) 627-4311 x108  |  (877) 850-0409 Toll Free

house talk

 If you’re lucky, your Vineyard getaway 
or year-round home already has a porch 
or an attached arbor, maybe even both. 
Each creates a space that is neither in-
doors or out, a delightfully in-between 
space where you can savor island breez-
es, salty scents, and framed views all 
from within a partial shelter. But if you’re 
thinking of building, renovating, or add-
ing on, you might want to consider the 
distinct benefits and tradeoffs of a porch 
versus an attached arbor.

 The advantage of a porch, which by 
definition includes overhead cover, is 
that it provides protection from passing 
showers and harsh, high, summer sun. 
As a result, wicker and cedar furnishings 
on a porch typically out endure furnish-
ings of the same material on an attached 
arbor or patio. Thanks to its ceiling, a 

large open porch (often referred to as a 
veranda when it also includes a guard 
rail) can feel more room-like than an at-
tached arbor. A disadvantage of a porch 
is that, depending on its depth, it can 
darken adjacent rooms that look onto 
and through it. Painting the porch ceiling 
a light, sky blue is a Vineyard touch that 
can help lighten both the space below 
and neighboring rooms whose windows 
border the porch.

 An attached arbor (sometimes incor-
rectly identified as a pergola, which is a 
colonnade with an open structure above) 
is much more porous than a porch. It of-
fers filtered daylight and exposure to 
showers, depending on how dense the 
structure and/or plant life atop it is. The 
overhead structure alone can create in-
teresting shadow lines, and the addition 

of climbing plants like wisteria, grape-
vine, clematis, etc. can soften the feel 
and lend color, scent, and texture, while 
gently buffering the elements. Rooms 
with windows that look onto or through 
an attached arbor don’t generally suffer 
from the intrinsic shade a porch affords. 
When an attached arbor extends over a 
deck and includes a semi-solid guard rail 
as in the example shown here, it borrows 
attributes often associated with more 
room-like porches, while providing airi-
ness overhead. An attached arbor can 
also transition nicely to an even more 
open patio.

Ask the Architect:

Porch or Attached Arbor — 
Which Works Best?
By Katie hutchison

 If you’re trying to decide between 
building (or occupying) a porch or an 
attached arbor, consider how enclos-
ing you desire both the space itself and 
those adjacent to it to feel. Whichever 
you choose, enjoy the nuance of a space 
that is both indoors and out, on an island 
like no other.

Katie Hutchison is a New England ar-
chitect with Vineyard family and cli-
ents. She’s the author of The New Small 
House. More at katiehutchison.com
Photos courtesy sullivan + associates architects

A porch offers better cover.

An arbor lets more light inside. 
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Q: How did you happen to 
create MV Tile?
A: My mother had the largest ceramic 
supply company in New England (before 
she suffered a cerebral hemorrhage), so I 
grew up in the ceramics business. But I 
did it all the way from the clay through to 
the different glazes. 

 My first ceramics store on Church 
Street in Vineyard Haven was called 
Island Flair. In the first year, I made 
everything we sold there — place set-
tings, cups, bowls, everything! With two 
small boys, 18 months apart, and a dis-
abled mother, yes, I made every single 
thing sold in the store. I also carried a 
line of tile, and that tile really sold. Peo-
ple started asking me for more and I 
thought, hmm, I’ve got something here. 
We switched to all-tile the next year.

Q. But how?
A. I went to Bunch of Grapes bookstore 
and found a book on tile.  It was filled 
with really cool stuff, and in the back was 
a list of every tile manufacturer and dis-
tributor included in the book. So one day, 
I just got on the phone. “Hi, I am opening 
up a tile store on Martha’s Vineyard, and 
I’m wondering if you would like to see 
your tile there?” Every single person said 
yes! And that’s how it began.

Q: And for Jeremy?
A: When I started the business Jeremy 
was painting and doing other labor work, 
and I said, “You know what?  You need to 
start learning how to install tile.   We can 
do this together.”

 He went to Home Depot and got a 
video on installing tile and he just start-
ed slowly, working with contractors who 
walked him through it.  Now he’s one of 
the best tile guys on the island.

Q: So it’s 21 years now.  
Ever tire of it?   
A: I don’t tire of this (pointing to the 
showroom), but the back end, yeah—the 
bookkeeping, the invoicing, etc. I do get 
tired of that.

Q. What keeps you 
interested?
A. We get new things every day and 
things do change.  I think if we dealt with 
the same lines and never took on new 
projects and new lines, that I would be 
bored out of my mind. But the new stuff 
keeps me entertained. 

Q. What would people be 
surprised to learn about 
this business?
A. How detailed everything is. Every-
thing has a number, everything comes 
in multiple sizes. You have 30 different 
vendors that each carry 300 lines. You 
need to know what goes with what. Does 
it come with a bullnose, or with a chair 
rail, a two-inch floor tile for the shower, 
or do we have to find another element 
for that?

Q. Who is your ideal 
client?  
A. One who knows what he or she 
doesn’t like.  

Q. What gives you the 
greatest satisfaction? 
A. I think the most satisfaction is fulfill-
ing my creativity. Growing up in the ce-
ramic world, I was creating something 
every day. So this is my way of doing that 
without getting dirty! 

Paula Lyons is a former ABC and CBS 
television consumer journalist who is 
now semi-retired. She lives in Vineyard 
Haven

name:  Annie Bradshaw

nickname or alias: Belle

Profession: Co-owner, Martha’s 
Vineyard Tile Company

Washed ashore from: Medford

Years ago: 22

Job in a former life: Lancome

 Cosmetics Sales

faVoriTe sPoT on The island: 
Quansoo

faVoriTe room in The house: 
Kitchen

 When your husband, who has spent 
nearly every summer of his life on Wil-
liam Street in Vineyard Haven, announc-
es he wants the family to move to the 
Island full-time, what do you say?  

 Annie Bradshaw said yes!

 So Annie, Jeremy, their two small boys 
and her disabled mother, moved to the 
place where Annie had enjoyed sum-
mers, too. And thanks to Annie’s creative 
and entrepreneurial spirit, her whole 
family has thrived. Together she and hus-
band Jeremy created Martha’s Vineyard 
Tile Company in 1996. Twenty-one years 
later, they’re still at it.

Q&A /VineyArd Voices

In TIle STyle 
with Annie BrAdshAw

Interview By Paula Lyons

Susie Middleton
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Get your 
head under 

a Gazette 
hat.
$15 each.

Wrap your hands 
around a Gazette 
coffee mug.
$5 each.

AVAILABLE at the 
Gazette office in Edgartown, 
online at vineyardgazette.com, 
or order by calling (508) 627-4311. 
Prices shown do not include shiPPing or 
aPPlicable taxes.

T I M E  M A C H I N E
vineyardgazette.com/timemachine

 Explore Vineyard History.
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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: “The Best” Interior & Exterior - MV's Only Doctors of Surfaces

Window Cleaning: See your glass gleam - No streaks, No Errors.
Power Washing & Deck Sealing • Floor Installations and  

Refinishing • Wallpapering • Carpentry and Repair

Our end goal is complete customer satisfaction.
Call or text my cell 24/7, and I will call you right back, same day.

Get your detailed estimate in just 24 - 48 hours.

Office: 508-627-3677
Rickconvery@gmail.com

Cell: 774-229-6320           
rickconverypainting.com 

 

Call Rick for your
PROMPT FREE ESTIMATE!

Endless References

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

By Nicole Grace Mercier  
illustratioNs By chris Burrell

$20,000 
(big ones)  

$3
200 
desiGNs

4
0 

By the NuMBers

Of Homework and High Design

Homegrown! Island chef and cookbook 
author Catherine Walthers started a culi-
nary herb section in her garden last year 
for a whopping $3. We like the taste of 
that. 

American Modernist. Architect Patrick 
Ahearn has been on the Island since 1989 
and over that timespan has had a hand in 
more than 200 design projects, many of 
which have been 7,000 to 10,000-square-
foot homes. 

Life’s a beech. The next time you are 
crunching on a Beechnut you found on 
the ground, think of this: It takes 40 years 
for the American Beech tree to produce 
seeds, and another 20 before it’s able to 
provide a crop of nuts. 

Y
E
A
R
S

Swaying in the wind. A customized 
weathervane from sculptor extraordi-
naire Anthony Holand can cost between 
$18,000 and $20,000. Don’t wanna break 
the bank? Pick up a numbered edition, 
which range from $5,000 to $10,000.  

Kerry on. In March, former Secretary of 
State John F. Kerry purchased an historic 
1924 property at Seven Gates Farm in 
Chilmark. It features a 3,414 square-foot 
home with seven bedrooms overlooking 
the Sound on an 18.50-acre lot.

3,414
Sq-fEEt
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Dependable, on time, on budget 

RESIDENTIAL & COMMERCIAL 

ASSOCIATE ROOFING

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

BUSINESS DIRECTORY

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

Offshore’s Island Brewed Beers
Famous Burgers, Brick Oven Pizza & More

693-2626 • More Info: www.offshoreale.com

Open Year Round

Lunch Dinner

Live
Music

Patio
Dining

(Seasonal)

30 Kennebec Ave., Oak Bluffs

ISLAND WIDE
 DELIVERY

Fine Wines - Beers - Spirits

508-693-3000
Convenience Groceries

Hearing Health Care for All Ages

Lesley Segal-Pallas, MA CCC/A
(508)696-4600 • Vineyard Haven

INDIVIDUAL NUTRITION & 
WEIGHT LOSS COUNSELING

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

627-3235
www.vineyardnutrition.com

Lunch and Dinner
SportS pub

Live entertainment
Lower Main Street, Edgartown, MA

508.627.9966

★★
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

Blackwater Farm
774-563-0959

First cut, 
mulch.  

$5/BALE

ISLAND 
HAY

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

NANCY SLONIM ARONIE
(508)645-9085

chilmarkwritingworkshop.com

JUMPSTART YOUR MEMOIR
Summer 

WORKSHOPS!
June 26-29
July 24-27       

August 7-10
August 14-17

25 TON CAPACITY • BOAT STORAGE 

DETAILING & REPAIR

508-627-6500
primemarina.com/Edgartown

FUEL SERVICE • BOAT STORAGE 

RACKS & MOORINGS   

508-696-4147
primemarina.com/vineyardhaven

Apply Online: www.sevenhills.org/careers  

DIRECT CARE PROFESSIONALS

774-262-7205
ielbouazzati@sevenhills.org
www.sevenhills.org/careers

business Directory
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JOIN THE SEASON’S 

OPENING PARTY!
«

EVERYONE IS INVITED TO CELEBRATE 
the

Martha’s Vineyard Magazine

THURSDAY JUNE 8, 2017
The Loft, 9 Oak Bluffs Ave, Oak Bluffs

6:30-10 pm Beverages, Bites, Music & Awards 
TICKETS: $35 per person (at the door or @mvmagazine.com)
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WEST CHOP CLASSIC
Rare opportunity to purchase a waterfront West Chop home with stunning panoramic views of Vineyard Sound. 

Located on the outer harbor this property has been lovingly cared for by the same family for many decades. The 
gently rolling lawn leads to your private, deeded, sandy beach, which is the perfect setting for swimming, boating, 
fishing, kayaking and enjoying time with family and friends. A new addition in 2005 expanded this delightful 
home to include three bedrooms and three baths to accommodate the growing family. The original home retains 
its charming character featuring a living room with fireplace that extends from the front to the rear of the house, 
stepping through French doors to the covered porch stretching across the back of the house. An inviting dining 
room provides the setting for memorable gatherings offering views to Vineyard Sound. Three light filled bedrooms 
and two and a half baths complete the original portion of the home. The new kitchen, family room and screened 
porch add an element of casual living and space for an active family.

Spend relaxing afternoons reading on the porch or watching the many boating activities and ferries passing day 
or night. Begin your journey of enjoying this wonderful home for generations to come. $10,800,000. 

©2017 Coldwell Banker Real Estate Corporation. Each Office is independently Owned and Operated.

Coldwell Banker landmarks real estate
15 Church Street, Vineyard Haven  (508) 693-6866

VOTED BEST REALTOR ON THE VINEYARD FOR 12 CONSECUTIVE YEARS
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