
Page 4B The Inquirer and Mirror, Nantucket, Mass. Thursday, July 11, 2013

GALLERY NIGHT – ART CABINET NANTUCKET
Friday, July 12 • 6-9 pm • 3 India Street

Meet the artists and have a glass of Prosecco with

Professor Wilfredo Chiesa & Billy Sherry

Congregation 
Shirat HaYam

- - - - - - - ‘SONG OF THE SEA’ - - - - - - -

at the Unitarian Meeting House
11 Orange Street 508-228-6588

Oneg Shabbat following services

For further information check our website
www.shirathayamnantucket.org

Friday, July 12
7:00 PM  Tree Dedication in front of the 

Pacific National Bank on Main Street
7:30 PM Shabbat Service with Rabbi Judith Edelstein

Guest Speaker Larry Ruttman, author, "America's Jews and 
America's Game: Voices of a Growing Legacy in Baseball"

Saturday, July 13
Study Session with Rabbi Edelstein 9:30 am

Please email shayam@comcast.net 
or call 508-228-6588 for location

11:00-Noon Book Signing with Larry Ruttman at 
Mitchell’s Book Corner, 52 Main Street

Upcoming
30th Anniversary Celebration Weekend

July 19 – 7:00 PM  Sign Dedication, 7:30 PM Shabbat Service 
led by Cantor Laurel Zar Kessler with Guest Speaker Rabbi

Lawrence Kushner, "Stories of Religious Mystery: Wherein the 
Sacred makes surprise appearances in the Ordinary".

July 20 Study Session with Rabbi Kushner

Celebrating our 30th Year

1 India Street  |  508-228-1110  |  www.nantucketatheneum.org

Nantucket Atheneum Children’s Concert

Johnette Downing
“Songs from the Gumbo Pot”

Known as the “Pied Piper of
Louisiana Music Traditions”
and “The Musical
Ambassador to Children,”
Johnette is a multi-award-
winning singer, songwriter,
musician and author. 

Come experience her
irresistible mix of Dixieland
Jazz, Cajun, Creole and
Zydeco rhythms.

JULY 12
10:30am

Atheneum Garden

FREE TO THE PUBLIC
(In the event of rain, two smaller programs will be held in the 

Atheneum gallery at 10:30 and 11am. Tickets for rainy day programs
available at the Children’s Desk starting at 10am)

Old Spouter Galleries

“Must Be Summer”
New Works

KATIE TRINKLE
LEGGE 

Opening Reception
Friday, July 12th

6-8pm

118 Orange Street   508-325-9988
www.oldspoutergallery.com

By Sarah Leah Chase
Contributing Editor

After a two-year stint in
Washington D.C., the
annual Summer Fancy

Food Show returned last week
to its accustomed venue at the
Javits Convention Center in
New York City. 
     While the trade shows in our
nation’s capital were refresh-
ingly civilized, a relentless en-
ergetic pulse permeates the
larger and far more dizzying
New York show. Despite the fact
that there were close to 18,000
food-related products being
merchandised by global ven-
dors under vast and multiple
roofs at the Javits, I found it
surprisingly easy to grasp
today’s hottest culinary trends. 
     Let’s just say to soar on the
discerning but fickle foodie
radar, any given product would
ideally be hand-crafted in small
batches in Brooklyn, be vegan
and gluten-free, contain no
GMO’s, and definitely come in
flavors like salted caramel and
strawberry-rhubarb. I could not
help but find myself yearning
for the simpler days of yore
when the term "extra-virgin"
was everything.
     My husband and I were
hawking our Coastal Goods
seasonings and drink mixers in
a section devoted to Massachu-
setts entrepreneurs and were in
fine company, surrounded by
neighbors such as Inez Hutton
from the Nantucket Butter
Company, Bola Granola from
Great Barrington, Sauces ‘n
Love’s award-winning pasta
sauces from the greater Boston
area, and my friend John Boya-
jian’s wonderfully-intense in-
fused oils and vinegars. 
     I was also very impressed
with a new company called
Good Tastes from Newburyport
whose frozen packages of Mac
& Cheese promise and do in

fact deliver “comfort food with
the comfort of not having to
slave over it.” Of course, Good
Tastes makes gluten-free Mac
& Cheese as well, but it was the
gluten-laden, regular Mac &
Cheese in flavors like Bacon &
Shallot and Brie & Fig that won
me over.
     Artisanal cocktails with
recipes that almost require one
to have a culinary degree to pre-
pare also seem to be quite the
current rage. With this trend
has come a small wave of new
companies devoted to making
cocktail bitters in esoteric fla-
vors like rhubarb, lavender and
celery. 
     A company called Hella Bit-
ter from, you guessed it –
Brooklyn – caught my eye be-
cause they are promoting the
complexity that bitters can add
to food recipes as well as cock-
tails. Hella Bitter’s recipe for
Bitter Candied Bacon is
reprinted here and I hope read-
ers will be as enchanted with it
as I was when I first tasted it at
the Fancy Food Show. 
     My palate was equally en-
lightened when I happened to
taste the sort of cocktail most of
us can easily mix at home but
may have never thought of.
Enter the Clam Shack Mar-
garita invented by the Bar Har-
bor Company as a unique and I
must add inventively delicious
way to use their clam juice. The
company bills this Margarita as
a “refreshing slant on a mar-
garita, not too sweet or salty,
just refreshing like a swim off
the Maine coast.”
     These days there seems to be
more good-for-you as opposed to
bad-for-you food being pro-
moted, even though it was
Martha Stewart and not Mayor
Bloomberg we glimpsed
strolling the aisles of the Javits
Center. Eden Foods had a large
presence and was handing out
pamphlets with quick, easy,

healthy and happy recipes.
Consider making Eden’s recipe
for Cannellini Beans with Olive
Oil and Parsley. I often revert to
using canned beans myself to

serve as a side dish to summer
fare when either heat or time
deters me from making more
elaborate sides such as potato
salads and coleslaw.

2 ounces tequila
2 ounces clam juice, preferably Bar Harbor clam juice
2 ounces freshly-squeezed lime juice
1/2 teaspoon agave nectar

     1. Salt the rim of a margarita glass, if desired, by rubbing
the rim with a lime wedge and dipping it into a small plate of
sea salt.
     2. Fill a cocktail shaker half full with ice and add all the
margarita ingredients. Shake well and strain into the mar-
garita glass.
     Makes 1 cocktail.

Clam Shack Margarita

     Brooklyn’s Hella Bitter Company wants all of its customers
to “know bitter,” so be sure to check them out at www.hellabit-
ter.com.

8 to 10 strips good bacon
1 cup brown sugar
1 tablespoon Hella Bitter Aromatic Bitters
Pinch of salt

     1. Preheat the oven to 350 F.
     2. Combine the sugar, bitters and salt. Stir with your fin-
gers until evenly moistened. Add the uncooked bacon strips
and mix with your fingers until the sugar is completely ab-
sorbed. Lay the bacon strips flat and an inch apart on a parch-
ment-lined rimmed baking sheet.
3.  Bake in the oven until the bacon has become caramelized,
15 to 20 minutes. Remove strips promptly from the baking
sheet and place on a wire rack to cool.
     Serves 4.

Bitter Candied Bacon

2 cans (15 ounces each) cannellini beans, rinsed and drained
2-1/2 tablespoons extra-virgin olive oil
Sea salt and freshly-ground pepper to taste
1-1/2 tablespoons freshly-squeezed lemon juice
3 tablespoons fresh parsley, finely chopped
2 cloves garlic, finely minced
1/4 cup red onion, minced

     1. Place the cannellini beans, olive oil and salt and pepper
in a medium saucepan and bring to a simmer over medium
heat. Reduce heat to low and simmer for 2 minutes more. Re-
move from heat.
     2. Stir in the lemon juice, parsley, garlic and red onion. Taste
for seasoning. Serve the beans warm, chilled or at room tem-
perature.
     Serves 6.

Cannellini Beans with 
Olive Oil and Parsley

Trending Now

Recreating the Italian aperitivo experience
By Jen Laskey 

Contributing Writer

     I became an aperitivo devo-
tee while living in Rome some
years back. If you’re not famil-
iar with the term, Italian aper-
itivo is like a less refined
version of the French apéritif or
a more refined version of the
American “happy hour,” de-
pending on how you look at it. 
     It’s a great tradition that in-
volves sipping and snacking
during the ore d’oro, or “golden
hours,” as the sun sets on your
day.
     After work, as the light
began to cast a terra-cotta glow
over the ancient architecture of
the Eternal City, I relished my
time meandering through the
bustling cobbled streets of
Trastevere in pursuit of my fa-

vorite aperitivo destination. 
     Back then, Trastevere was a
gritty, working-class neighbor-
hood filled with artists, stu-
dents and Romani gypsies,
though it has since become one
of the trendiest – a gastronomic
Mecca punctuated with gal-
leries and boutiques among the
ruins. I’d pass through the pi-
azza with the neighborhood’s
namesake Byzantine church,
the octagonal fountain that’s
believed to be the oldest in
Rome and the restaurant with
the pyramids of oranges precar-
iously stacked in large, stone
planters. 
     From there, I’d make my
way through a series of wind-
ing, narrow streets shaded by
tall mustard- and rust-colored
buildings. Some of them were

covered in dark green ivy. Oth-
ers had cascades of bright
bougainvillea blossoms or jas-
mine creeping down them. 
     There was the tantalizing
smell of bread baking at all
hours of the day and night and
the quintessential zig-zags of
colorful laundry overhead. 
     Eventually, I’d emerge near
Piazza Trilussa and the Tiber
River, and climb the stone steps
up to the tiny Piazzetta del Po-
liteama where there was a bar
that was also an art gallery that
served one of the best aperitivo
spreads in town. 
     The trick was to arrive early,
before it got mobbed, that is, be-
fore the crowd of hungry im-
bibers filled both the bar’s large
rooms and spilled out the doors
and the floor-to-ceiling windows

into the piazza and onto the
sidewalks of the Lungo Tevere
and down into the larger piazza
below.
     Freni e Frizione was named
after the brakes and muffler
shop that used to occupy the
space. Though it is not a restau-
rant at all, there must’ve been
some magical behind-the-
scenes kitchen because that bar
turned out an enormous buffet-
style smorgasbord of vegetable
and grain salads, seasonal spe-
cialty dishes, pastas, bruschetta
and foccacia, cheeses and char-
cuterie for two or three hours
every evening. And for the price
of a single cocktail, or a glass of
wine or beer, you were entitled
to a small plate and unlimited
amounts of delectable Italian
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Holderness School Nantucket Reception
For 

Alumni, Parents and Friends
FRIDAY, JULY 26, 2013 

6:00 – 8:00 PM
RSVP Required by July 19th

Please Contact Melissa Stuart for 
Reservation: Location Details

mstuart@holderness.org  603.779.5228

ACK Summer Tutor
July 1 - August 24th

Science/Reading/Math
Standardized Test Prep, Study Skills and Subject Specific Work

Grades 2 - 12
Licensed Chemistry and Biology teacher off-season at Greenwich Academy in CT

Flexible hours

(914) 646-2233 • ackteach@gmail.com
For more info call, email or visit our website at: www.acktutor.com

Annual 
Fairgrounds House

Fundraiser
Saturday July 13TH 9am-1pm

42 Fairgrounds Road

Tag Sale              Bake Sale

Raffle Items

Silent Auction               Balloon Auction

All proceeds benefit the Fairgrounds House program!

NOTICE OF EQUIPMENT MOVE

P & M Reis Trucking will be moving a piece of equipment
from 57 Surfside Road to 10 Industry Road on Tuesday, July
30. (Raindate: July 31). There may be a short disruption of
utility services.

MOVING ROUTE: 57 Surfside Road, right onto Fairgrounds
Road, left onto Old South Road, through rotary, right onto
Milestone Road, right onto New South Road.

1 Piece 19'3" high x 11' wide x 45' long.

Thank you for your understanding. If you have any questions 
please call

P&M Reis Trucking
508-228-0998

NOTICE OF PUBLIC HEARING

Please be advised that pursuant to Chapter 105 § 105-19(A) of the

Code of the Town of Nantucket, the Board of Selectmen will hold

a public hearing on Wednesday, August 7, 2013 at 6:00 PM to

consider excluding the Sconset Bluff Walk from Town street

performers/performances. The hearing will take place at the

Public Safety Facility Community Room at 4 Fairgrounds Road,

Nantucket, MA 02554.

H17 BOARD OF SELECTMEN

NOTICE OF PUBLIC HEARING
Please be advised that a Public Hearing will be held on
Wednesday, July 24, 2013 at 6:00PM to hear the application for a
new Entertainment license for Sustainable Nantucket Farmers and
Artisans Market, Michelle Whelan, Manager, 14 Federal Street,
Nantucket, MA 02554. The applicant proposes non-amplified live
music (guitar, violin, other string instruments), vocalists (1-4) and
educational demonstrations by artists and non-profit
organizations. No admission will be charged. The proposed hours
of entertainment are Saturdays from 10:00 AM -1:00PM June -
mid October. The hearing will take place at the Public Safety
Facility, 4 Fairgrounds Road, 1st Floor Community Room,
Nantucket, MA 02554. 
H16 BOARD OF SELECTMEN

Aperitivo: Recreating an Italian dining experience

appetizers until aperitivo ended
– or the food ran out, whichever
came first. 
     While you could easily make
an entire evening meal – and
then some – out of the food
served for aperitivo at many of
the bars throughout the coun-
try, the aperitivo is intended to
be a prelude to dinner. After all,
why would you want to miss out
on an Italian dinner? Like the
French apéritif, its purpose is to
stimulate your palate and
“open” your stomach for the
meal to come. 
     The drink component of the
aperitivo is typically a low-alco-
hol libation, since high-octane
drinks don’t pair as well with
food. You might choose a glass
of light wine; sparkling wine; a
sparkling-wine cocktail, such as
an Aperol Spritz (sparkling
wine with Italian Aperol, which
is an amaro, or bitter liqueur,
and an optional splash of club
soda with an orange wedge or
rind); a classic cocktail like a
Negroni (gin, Campari and
sweet vermouth); or straight-up
bitter spirits, like Campari, Fer-
net Branca, Punt e Mes, Averna
or Cynar, on ice. My signature
aperitivo cocktail typically in-
volves bubbles and often bitters,
and when I lived in Rome, I
even went so far as to dub the
golden hour “prosecco o’clock.” 
     As far as food goes, it varies
by region and by venue, or ac-
cording to the people who may
have invited you to their home
for aperitivo. It can range from
a modest antipasto of sliced
meats, assorted cheeses, olives
and vegetables sotto aceto
(under vinegar, you know, pick-
led) to a feast of pizza, pasta,
cous cous, grilled vegetables,
fried zucchini flowers stuffed
with mozzarella, rice balls, frit-
ters, kebabs, marinated white
anchovies, prosciutto with
melon or figs, caprese salad,
fresh fruit and more.

Homegrown version

     I’ve been known to evangel-
ize about this fanciful pre-din-
ner ritual. In fact, I’ve converted
both friends and family to the
tradition. I adore the small-
plate concept that encourages
you to try little bits of lots of
tasty things. So, imagine my
surprise when, just the other
day, I stumbled upon an adver-
tisement for an actual aperitivo
. . . at Pazzo. 
     Naturally, I had to go check
it out velocemente. While I must
report that it’s not entirely tra-
ditional (in that the food is not
free and there’s an entrée in-
volved), it’s definitely within the
spirit of aperitivo. 
     Why’d Pazzo suddenly de-
cide to offer aperitivo? “We’re
encouraging people to come in
and enjoy that Italian-style
cocktail hour in the late after-
noon to help them get set up for
an evening of dining well on
Nantucket,” bartender Will
Lucas said. 
     Pazzo owner Marco Coelho
clearly shares my enthusiasm
for aperitivo. 
     “Aperitivo is essentially the
happy hour in Italy when peo-
ple get together in bars in the
late afternoon for delicious
drinks and food. I am so excited
to start Aperitivo Time at Pazzo.

We have some great menu
items and cocktails for a rea-
sonable price,” he said.
     Indeed they do. Here’s the
skinny: If you show up at Pazzo
between 5 and 6:30 p.m., you’ll
be offered an aperitivo menu. 
     You can choose a cocktail or
glass of wine, a small “mezze”
plate and a large plate, and get
a dessert for $32, which is a re-
ally good deal on this island.
And it should be noted that the
large plate pushes this aperitivo
over into dinner territory.
     I ordered an Aperol Spritz.
It’s not yet on the aperitivo cock-
tail list, but you can ask Will or
another bartender to make you
one. I tried both the mezze of
Deviled Egg Stuffed With Tuna
Conserva and the Grilled Br-
uschetta Baccalau & Black
Olive Tapenade, which was
served with a heaping scoop of
the salty-savory mashed potato
and salt cod baccalau mixture.
Both mezze were very tasty. 
     For the large plate, I ordered
the Eggplant Parmesan, which
comes baked in a little cast-iron
pan, but honestly, it’s a good
dinner-sized portion of egg-
plant, so if you’re really plan-
ning on dinner later, you may
need to rustle up some friends
to share your aperitivo, or just
take home the leftovers. It
makes a good lunch the next
day, as I can attest. If you’re
feeling carnivorous, you could
go for Pazzo’s pollo aperitivo
items and try the small plate of
Chicken Liver Mousse with
Pickled Red Onion and/or the
large plate of Half-Spit Roasted
Chicken with Yukon Gold
Mashed Potatoes.  

Other options

     Pazzo may be the only
restaurant on the island that
deems its cocktail hour an aper-
itivo, but there are a number of
other restaurants from historic
downtown all the way out to
Sconset that offer drink specials
and a limited bar menu starting
around 5 o’clock or so. 
     Here’s a round-up of some
other restaurants where you
can observe your own aperitivo,
and tipple and nibble with
friends after the beach (or work)
and before dinner this summer:
     • Cru. Order from the raw-
bar menu from 5 to 6 p.m. and
get your fill of oysters, Cape lit-
tleneck clams, shrimp or lobster
cocktail, and yellowfin tuna
crudo with white soy, sea urchin
and cucumber. Cru’s hostess,
Hallie Miller, suggests pairing
your raw-bar vittles with a Cru-
cumber cocktail (Zubrowska
vodka, lemon juice, cucumber,
lemon balm and sesame simple
syrup), the Rio Calling (pineap-
ple-infused cachaça, ginger, all-
spice and clove) or the Bloody
Mary (homemade with a kick of
wasabi and ginger). If you’re
feeling spendy, Cru also offers a
special that features a half-bot-
tle of Krug Grand Cuvée cham-
pagne with a dozen oysters for
$100.
    • The Proprietors. Yes,
they’ve opened. Chef Tom
Berry’s share-oriented menu
with his mix-and-match plan-
cha (with shrimp, mushrooms,
pork, halloumi cheese, steak
and squid) along with the craft
cocktails, Euro-centric wine list,
and small-batch beers are per-
fect fixings for aperitivo. Plus,

the beautiful wooden bar, which
seats 13, and the three-season
porch make for an ideal early-
evening sip-and-snack setting. 
     For your aperitivo, consider
these highlights from Berry’s
brand spanking new menu:
Fluke Sunomono with Crunchy
Kimchee; Socca Tart with Beet
Salad; Duck Breast Tiradito
with Peruvian Pepper Sauce,
Quinoa Salsa and Smokey
Duck Cracklings; spicy Butter-
milk Georgia Rock Shrimp,
which Berry cites is “a little Tex
Mex influence, a nod to my
Granny in the great state of
Texas,” and the distinctly Euro-
pean Gem Lettuce Salad. 
     “This is based on Tudela let-
tuce, a dwarf lettuce that I saw
frequently in Spain,” Berry
said. “Gem lettuce is identical. I
pair it with a dressing made
from Idiazabal cheese, smoked
almonds, white anchovies and
pimentón.”  
     • Galley Beach. The Gal-
ley’s bar and beach lounge of-
fers drinks and limited dining
from the bar menu beginning at
2:30 p.m., so you can turn the
clock back on “prosecco o’clock”
and pop in there for a White
Sangria (Sancerre, elderflower
liqueur, Bacardi Peach, fruit
and berries), a Galley G&T
(Hendrick’s, tonic water and cu-
cumber water), some bubbles, or
a glass of their crisp and deli-
cious Domaine de I’lle Por-
querolles rosé from Cotes de
Provence. For a small bite, I’d
recommend the Duck Cro-
quettes with Gribiche Sauce,
Salt Cod Fritters with Confit
Lemon Condiment, Creamy
Burrata on Sourdough Toast, or
English Pea, Squash and
Parmesan Bruschetta. Keep in
mind: No beach attire after 5
p.m., though.)
     • Topper’s at The
Wauwinet. Aperitivo at Top-
per’s bar or on the deck over-
looking the chef’s garden and
the water? Sure, that’s almost
as good as overlooking Rome or
the Amalfi Coast. Topper’s man-
ager Jennifer Hudson encour-
ages aperitivo revelers to come
in from 5 to 7 p.m. and try one
of Topper’s specialty summer
cocktails and tidbits from the
bar’s snack menu. For pre-din-
ner snacking, she is keen on the
Fried Oyster Sliders, Mini Lob-
ster Sliders, and the selections
of spiced nuts or olives. Mean-
while, this is a big year for Top-
per’s and The Wauwinet
because it’s the venue’s Silver
Anniversary. Hudson tells me
that the bartenders have cre-
ated a whole menu of whiskey
cocktails with Topper’s Woody
25, a proprietary single malt cre-
ated by Triple Eight Distillery. 
     “We bought a single-malt
whiskey barrel about 10 years
ago and just released our own
single-malt whiskey, Woody 25,
in honor of our 25th anniver-
sary,” Hudson said. She recom-
mends the Old Fashioned
Woody. “It’s a classic Old Fash-
ioned cocktail with muddled or-
ange, Luxardo cherry, Bitter
Truth bitters, a Demerara
Sugar Cube, and our own
Woody 25 with a splash of club
soda.” 
     If a whiskey-based cocktail is
not your thing, Hudson recom-
mends a refreshing Cucumber
and Jalapeño Margarita (Es-
polón Silver Tequila, cucumber,
jalapeño, fresh lime juice and

simple syrup).  I think the Elder
Rose (St. Germain, pomegran-
ate liqueur and club soda)
sounds like a worthy aperitivo
cocktail.
     • The Summer House.
This year’s bar menu at The
Summer House was conceived
by bar manager Karen Root in
collaboration with chef Seth
High. It’s available to double as
aperitivo from 5 to 6 p.m. Bar-
tender Steve Turrentine recom-
mends pairing a glass of the
albariño with the Lobster
Baked Hush Puppies, which he
said are stuffed with lobster
knuckle meat, linguica and
brown-butter aioli. He also sug-
gests going for the Mini Lobster
Rolls and The Summer House
Sliders.
     “They’re both really good,” he
said. For cocktails, Turrentine
thinks The Summer House
Blues (freshly puréed blueber-
ries and mint with St. Germain
and champagne on the rocks)
would make a fitting aperitivo. 
     The Agave Margarita, which
is made with 100-percent agave
tequila, agave nectar and fresh-
squeezed lime juice, is another
of his recommendations.
     “It’s very simple, very basic,
but very good with top-notch in-
gredients,” Turrentine said.
     • Ventuno. Despite its Ital-
ian roots, Ventuno does not offer
an aperitivo service. The bar
opens at 5:30 p.m., however,
and imbibers are welcome to
order off the menu. I recom-
mend ordering from the
“Morso” section. The morsels of-
fered here are quintessential
aperitivo snacks, including pick-
led vegetables, marinated
olives, sheep’s-milk ricotta and
radish crostini, marinated
mackerel with preserved lemon
and roasted tomato purée, and
uovo al’diavolo, or deviled eggs
with pickled hots. For appropri-
ate aperitivo drink-pairing rec-
ommendations, don’t hesitate to
ask for the expert opinion of bar
manager John Bresette or wine
director Tanya McDonough.
     • The Boarding House.
Rumor has it that chef Stephen
Marcaurelle and pastry chef
Sarah Rebello will be teaming
up with Dupree and Company
to offer a late-afternoon cheese
service on the BoHo patio. Man-
ager Bill Sabine from The Pearl
tells me he’s expecting some in-
novative cocktail pairings from
Clinton Terry to go along with
the cheese plates currently
being served from 2:30-5:30
p.m. at the BoHo. 
     Surely you can get fixed up
with a drink at the bar and
some impromptu aperitivo
dishes from the appetizer menu
of many other restaurants on
the island during the golden
hours – and you can even me-
ander through the picturesque
cobbled streets to get there like
I did back in the days of my
early Roman aperitivos. But
now that you know what goes
into creating an aperitivo, you
have the choice of celebrating
and socializing on the town or
hosting your own Italian cock-
tail hour at home, or better yet,
do both. It’s got to be “prosecco
o’clock” somewhere in the
world, right? 
     Salute e cin cin, amici!

(Continued from page 4B)
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