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Island businesses
make “Best of Boston”
     Boston magazine’s annual
“Best of Boston” issue hit
newsstands last week, and
its “Beyond the City – Cape
Cod & The Islands” section
honored several Nantucket
businesses, including: Best
Bar, Galley Beach; Best
Brunch, Boarding House;
Best Diversion, Cisco Brew-
ers; Best Hotel-Inn, Union
Street Inn; Best Hotel-Re-
sort, The Wauwinet; Best
Restaurant-General Excel-
lence, American Seasons;
Best Restaurant-New, Cru.

Parkinson’s Support
speaker Aug. 16
     Deborah Brooks, co-
founder and executive vice
chairman of the Michael J.
Fox Foundation, will be the
guest speaker at Nantucket
Cottage Hospital’s Parkin-
son’s Support Group meeting
at 10 a.m. Friday, Aug. 16 in
the community room of the
Public Safety Building, 4
Fairgrounds Road.
     Brooks will speak about
new results in Parkinson’s
disease research, how to get
accepted into a clinical trial,
and how her organization is
helping individuals with
Parkinson’s disease. 
     The event is free and open
to the public. For more infor-
mation, call (508) 825-8100.

Kennedy furniture
sells for $65,000 at
Osona auction
     A dining table and chairs
once belonging to he family of
president John Fitzgerald
Kennedy was sold at auction
by Rafael Osona Saturday for
$65,000.
     The dining table – consist-
ing of two “kissing” tables –
and a group of 10 Windsor
pine dining chairs where
JFK, his family and members
of his entourage once dined
at the family’s Hyannisport
compound, was sold to a
young unidentified couple
with a family who are sum-
mer residents of the island.
     The couple intends to keep
the table and chairs on the is-
land to use, Osona represen-
tative Jenn Pegan said. The
items were given to Osona for
his Aug. 3 annual Americana,
Arts & Marine auction by an
anonymous owner in late
July. They had previously
changed owners at a 2005
Sotheby’s auction, which The
New York Times character-
ized as influenced by
“Kennedy fever.”
     Osona had estimated the
furniture would bring be-
tween $50,000 and $100,000
at auction.
     While the Kennedy items
were the most famous items
in the auction this year, the
highest price went to a paint-
ing by Anne Ramsdell Cong-
don (1873-1958) which sold
for $87,500.

Third Marines group
seeks members
     The Third Marine Divi-
sion Association is looking for
anyone who served with or in
direct support of the 3rd Ma-
rine Division at any time to
join its association. For a
membership application or
more information, contact
Ray Kelley at (508) 459-9937
or mgkm60@yahoo.com

Business
Briefs

In memory of Walter Glidden, Jr.

Glidden’s Island Seafood

Aug. 8, 1913                   Jan. 7, 2005

Devoted husband, beloved father,
servant to town and country,

master of the seafood industry,
grandson of our founder

Rather than love, than money, 
than fame, give me truth.       

– Henry David Thoreau

THE AUGUST
DEMOLITION DERBY

Has been postponed. 
The tentative date will be in October. 
(If anyone was thinking about driving
that didn’t sign up or didn’t have time 

to get a car ready, you now have 
2 more months). 

More details will come as they are available.

SA
LE

Lobster Sale
4-6 lb Lobsters $9.25 lb.
Sayle’s Seafood

99 Washington Street Ext.
Open 7 Days a Week • 10 am - 9 pm

saylesseafood.com 508-228-4599

Business
Proprietors Bar and Table a new

dining concept on India Street
By Marianne R. Stanton

I&M Staff Writer

     Some of the most exciting
food and drink on the island
this summer is behind the red
door at 9 India St., formerly De-
Marco.
     Chef Tom Berry has created
a unique dining experience at
The Proprietors’ Bar and Table
that delivers on all levels, from
a creative cocktail program to
an inspired menu of shared
plates – traditional entrées too,
for the risk-averse – and
desserts that deserve to have
room saved for.
     Berry, former chef at the
Great Harbor Yacht Club, has
had his talents hidden away
from the general public until
this year, when he partnered
with Michael and Orla LaScola
of American Seasons to open up
Proprietors. After Don DeMarco
sold the restaurant he’d owned
for more than three decades to
Boston businessman Bernard
Chiu, the trio formed a partner-
ship and hired Ron Winters to
renovate the interior and fash-
ion a space of repurposed mate-
rials that speaks to early
industrialism and provides a re-
laxing space for a new style of
dining – casual yet elegant all
at once.
     The name comes from the
original proprietors who bought
Nantucket back in the 1600s
and owned shares, or half
shares. Hence the appetizers, or
small plates, are called “Half-
Shares” and the entrées, of
which there are only a few, are
listed as “Full Shares.”  Another
section of the menu is “Plan-
cha,” which refers to the flatiron
Spanish-style griddle which is
used to sear in flavors of food,
that is often first cooked sous-
vide, in a water bath to seal in
flavor. The plancha gives those
foods heat and a finishing sear,
so nothing is overcooked, and
due to its design, all grease and
fat draws away from the food
into a three-sided gutter.
     The result is food that is
some of the “cleanest” tasting on
the island. 
     The entire kitchen has been
designed in such a way that al-
lows for a lot of small plates to
be cooked quickly and delivered
to tables with speed and effi-
ciency.
     Berry worked with the LaS-
colas to define the concept from
creating the space, look and feel
they wanted, down to the menu
– which is undeniably Berry’s
work.
     Berry brought two GHYC
alumni with him to his new
spot: Bartender  Jared Johnson
and pastry chef Liz O’Connell.
Johnson has put together a
cocktail list that uses fresh
herbs, fruits, and in some cases,
vegetables, One of the most pop-
ular drinks is the Number 4, a
green drink with Fair Trade
quinoa vodka, arugula and kale.
     I like the Number 1, a lighter

riff on a Dark and Stormy with
the essence of lemon grass and
ginger-infused Mekhong.
     Plates are as pretty as they
are flavorful. Beet-pickled eggs
add a vibrant pink hue to a dish
that is a study in gold and
brown. Tater cubes – large
squares of shredded potatoes  –
have a crunchy exterior but are
tender inside and served atop a
savory sauce based on a little-
known Dutch cheese. Pickled
beets are the accent. These ad-
dictive bites are an easy center-
piece to share.
     Berry uses the cooking tech-
nique called sous-vide wherein
raw food is sealed in vacuum-
packed bags and dropped in
boiling water before it is seared
quickly on the plancha, the
Spanish iron used for cooking
food quickly and keeping the
flavor in.
     Another favorite is the Duck
Breast Tiradito, thin slices of
rare duck breast with a piquant
Peruvian  pepper sauce and
quinoa salas.
     Berry takes a global perspec-
tive in his cooking, articulated
as food for “the well-traveled
palate,” but his style is accessi-
ble, not precious. One of the best
examples is the Georgia Rock
Shrimp with molten tamale
wherein  fried shrimp sit atop a
grits-like porridge, but with a
smoother, more refined flavor of
masa, accented with pickled cel-
ery and cilantro. The flavors are
bright and refreshing with the
complex flavor element found in
the tamale.
     Berry, a vegetarian, has a
menu with many offerings for

non-meat eaters. The socca tart,
baked fresh daily, has a chick-
pea-flour based tart shell filled
with roasted beets, whipped
feta and garnished with pista-
chios. It’s a jewel box of a dish
and as tasty as it is attractive
on the plate.
     Be sure to try some of the
half-dozen plancha items. Tops
are the Point Judith calamari,
squid that is meltingly tender,
thanks to the sous-vide cooking
process ahead of hitting the
plancha. Cubes of cured pig
belly (just think bacon), piper-
ade and Espelette pepper add
the flavor to this dish.
     Order the King Trumpet
Mushrooms, but do not share.
Insist ahead of time  that others
get their own dish  if they are
planning to poach a few bites
from you. You will not want to
give up any of the meaty and
flavorful mushrooms, which
contrast beautifully with tiny
white pickled turnips and
roasted cauliflower florets. The
mix  of complementary flavors
and textures are just superb.
     Dessert is worth sacrificing
some options in the main meal
to ensure you have room. Tops
are the on-the-premises-made
soft-serve ice cream with a dif-
ferent flavor every day, and the
Strawberry Mess – a parfait of
whipped cream, crackly
meringue, macerated and fresh
strawberries, served with deli-
cious miniature thumbprint
cookies. It is a dessert for two.
The candy-bar tart satisfies
chocolate cravings.
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The cuisine of Chef Tom Berry is on the menu at The Proprietors
Bar and Table at 9 India St.

By Jen Laskey
Contributing Writer

     Shrubs have been popping
up on craft-cocktail menus
across the country this year. No,
they’re not related to bushes or
privet. These are another kind
of shrub – for drinking. Here on
Nantucket, you can find the
oddly-named elixir featured in
the “Proofless” section of The
Proprietors’ drink menu. 
     Shrubs are commonly re-
ferred to as “drinking vinegars.”

They’re typically a non-alcoholic
concoction of sugar-macerated
fruit mixed with vinegar. The
fruit, sugar and vinegar inter-
mingle to form a sweet-and-
sour syrup that is then topped
off with soda water or mixed
into cocktails to give them a
tangy zing. 
     “They were like the first
sodas,” said Jared Johnson, bar
manager at The Proprietors on
India Street, who is responsible
for putting these acidulated

sodas on the menu. 
     “I love them because they’re
sweet and tart at the same
time.”
     Shrubs have been around in
one form or another for thou-
sands of years. Putting fruit in
vinegar was a way to preserve
it before refrigeration was an
option. Shrub syrups can be
found in both Asia and the Mid-
dle East. In fact, the origin of
the word “shrub” is Arabic, de-

Colonial “shrubs” the new trendy drink

SHRUBS, PAGE 7A
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The Maria Mitchell Association 
Presents Its Summer 2013

Science and Policy 
Community Forums

• Alternative Energy, Climate Change and 
Erosion Mitigation
Richard K. Sullivan, Jr., Massachusetts Secretary of 
Energy and Environmental Affairs

August 9th 5pm 
Community Room, 4 Fairgrounds Road 

• Nantucket’s Mosquito Management Plan
Panelists: Kara Buzanoski, Director of Public Works, and
Jason Pananos, Daniel Markowski, PhD, & Emily Hibbard
of Vector Disease Control International, LLC

August 16th 5pm 
Future Site of MMA’s Aquarium and Science Center, 
33 Washington Street

For more information please contact:
Patty Roggeveen at MMA 508-228-9198 or

proggeveen@mariamitchell.org

cynthia-alexander.com 203.858.4840

Trunk Show at Nina McLemore
22 Centre Street • Nantucket

Mention this ad and 
we will donate 10% 
of your purchase to 
Autism Speaks

(Aug 8-14)

THE ELECTRIC BLUES
for 

AUTISM SPEAKS

rived from the verb sharab,
which means “to drink.” There
is also formal documentation of
shrubs in England and America
dating back to the 18th century.
Johnson said there were two
reasons he decided to include
shrubs on the menu at The Pro-
prietors. One is that they’re a
little funky, and he thought
they’d complement chef Tom
Berry’s style of cuisine. The
other is that they were popular
among American sailors during
the Colonial era, so they were a
good fit for the concept of the
restaurant, which is very much
steeped in nostalgia for Nan-
tucket’s early sailing and whal-
ing days.
     Shrubs are usually made
using fruit as a base, though al-
ternatively, the base can be cre-
ated with fresh vegetables like
kale or cucumbers, or other in-
gredients like ginger, lemon-
grass or rhubarb. Creative
shrub-makers are also inclined
to infuse their pungent syrups
with additional flavor-en-
hancers, such as herbs, spices,
botanicals and other aromatics,
or to blend them with spirits.
     There are two basic methods
for creating shrubs. The first
one is quick and requires you to
heat the fruit and sugar to form
something like traditional sim-
ple syrup, but the second
method is a “cold” preparation
that many prefer because they
feel it retains the fresh charac-
ter of the ripe fruit better. 
     “I could whip up a big shrub
batch on the stove and be done
with it,” Johnson said, “but by
not applying any heat, I get a
purer flavor.” 
     Johnson said he’s working
on getting the purest flavors
possible in his shrubs, so he
takes the extra time to do the
cold brew, which takes days as
opposed to hours. He sources as
much of his fresh fruit as possi-
ble at the Nantucket Farmers &
Artisans Market, choosing ripe,
and even overripe, strawber-
ries, blueberries and water-
melon.
     If you want to make your
own shrub, the first step is ac-

quiring your base fruit (or veg-
etable, etc.). Next, you need to
choose a sweetener, and then
you select your vinegar, which
will provide your shrub with its
tart acidity. 
     A simple cane sugar is the
standard sweetener, and that’s
what Johnson tends to use, but
shrubs can also be made with
large-grain Demerara sugar,
brown sugar, honey, agave,
maple syrup or molasses, which
will all offer a different flavor
profile to your shrub.
     Simpler vinegars can help
keep the focus on the fruit when
the shrub is ready to drink, but
more flavorful ones can add an-
other level of complexity to the
final product. Some people
enjoy using distilled white vine-
gar, but others suggest it can be
too acidic. White- or red-wine
vinegars, apple-cider vinegar
and champagne vinegar are
some of the most popular
choices, but white or red bal-
samic, rice vinegar and coconut
vinegar are also interesting op-
tions. 
     For his strawberry and blue-
berry shrubs, Johnson uses 75
to 80 percent apple-cider vine-
gar and 20 to 25 percent bal-
samic. For his pineapple shrub,
he uses a blend of champagne
vinegar and white-wine vine-
gar.
Don’t forget the aromatics. You
might want to get creative and
add some rosemary to your
raspberry shrub; pink pepper-
corns to your pomegranate

shrub; cardamom to your peach
shrub; lime zest to your celery
shrub; or vanilla bean to your
fennel shrub. These can be
added when you create the
base.
     The basic measurements for
the three main components –
base, sweetener and vinegar –
are 1:1:1, but you can experi-
ment, adding more or less of the
ingredients as the shrub begins
to develop.
     “I try to go equal parts,” said
Johnson, “but sometimes I may
need to adjust it, depending on
how ripe and sweet the fruit is.”
After Johnson acquires his
fruit, he lets it sit for another 24
to 48 hours before using to at-
tain its maximum ripeness.
Then, he cleans and cuts up the
fruit, removing any unwanted
stems, pits or seeds.
     Keep in mind that when
making shrubs from stone fruit
like peaches, nectarines, apri-
cots, plums or cherries, it’s rec-
ommended that you remove the
pits before macerating the fruit,
since the kernels within certain
stone-fruit pits contain a form
of cyanide, which is not some-
thing you want to cultivate in
your shrub.
     Johnson mixes the fruit with
cane sugar, puts it in a non-re-
active container (like a glass jar
or ceramic bowl, not a metal
container) and lets it macerate
in the refrigerator for two days.
He then adds the vinegar, and
mixes up the shrub (it’s best to
do this with a wooden or sili-
cone-coated spoon, or even some
chopsticks, since a metal spoon
can turn reactive when it comes
into contact with vinegar, and it
may unpleasantly change the
taste of your shrub). Johnson

lets the fruit sit in the vinegar
in the refrigerator for three to
four days, and then he strains
the syrup and funnels it into a
glass bottle.
     Right now, Johnson empha-
sizes that he is working on get-
ting the purest flavors he can
out of the fruit for his shrubs at
The Proprietors.
     “I want a sweet, genuinely
fruit-forward shrub with tart
acidity on the end,” he said. 
     Since Johnson is still perfect-
ing his shrub-recipe repertoire,
the current shrubs on the bar
menu are straight-up fruit with
cane sugar and vinegar and no
extra aromatics. Only a little bit
of the shrub syrup is combined
with the soda water to make
the final drink. It’s served in a
tall ice-cream-soda glass with a
fruit garnish. The sweet and
tart combo makes these drinks
both refreshing and much more
interesting on the palate than
your average natural soda.
     Johnson’s strawberry shrub
syrup is also used as an acid
component in his No. 2 cocktail,
along with smoky Del Maguey
Vida Mezcal, Combier triple sec
and lime juice. Additionally, the
ambitious bar manager is start-
ing to play around with adding
black peppercorns to his straw-
berry shrub recipe, basil to the
blueberry, and he’s working on
a new watermelon shrub for the
menu.
     “I always want to be keeping
up with what the best bars in
the country are putting out,”
said Johnson, who adds that he
plans to work on concocting a
signature “switchel” in the fall. 
“It’s similar to a shrub, but
made with ginger, vinegar and
molasses,” he said. 
     It sounds like the 10 signa-
ture-cocktail menu at The Pro-
prietors may be calling out for a
No. 11, using the switchel syrup
to jazz up a new signature Dark
and Stormy. But we’ll have to
wait until autumn to find out.
In the meantime, the delicious
summer shrubs are still in sea-
son – and if you want to use
them in a light tipple, you can
always swap out the sparkling
water for sparkling wine.

Shrubs: Fruit, vinegars and sweeteners in the mix
(Continued from page 4A)

A citrus-inspired shrub drink.

“I always want to be
keeping up with

what the best bars 
in the country 

are putting out.” 
– Jared Johnson

Mixologist
Proprietors Bar and Table 
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