
















































































































































































DOONESBURY
by Garry Trudeau

CRABGRASS by Tauhid Bondia

GET FUZZY by Paul Trap

ZITS by Jerry Scott and Jim Borgman

CURTIS by Ray Billingsley

FOXTROT by Bill Amend
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ARLO & JANIS by Jimmy Johnson

CAPTION IT! by Steve Breen
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JUMP START by Robb Armstrong

THATABABY by Paul Trap

FOR BETTER OR FOR WORSE by Lynn Johnston

PICKLES
by Brian Crane
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ROSE IS ROSE by Pat Brady & Don Wimmer BLISS by Harry Bliss

POOCH CAFÉ by Paul Gilligan
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O N T H E B LO C K

TheAll-Season Lakes Region
ESCAPE TO LAKE WINNIPESAUKEE THIS SUMMER
(AND FALL . . . AND WINTER . . . ).

$419,900
51 ELM STREET #301 / LACONIA, NEWHAMPSHIRE
SQUARE FEET 762
CONDO FEE $247 a month
BEDROOMS 1 BATHS 1
LAST SOLD FOR First time on the market

PROS Trendy storefronts (including an ice cream shop) flank the
dramatic arched entrance of 51 Elm, a new 20-unit building by
the local developer who restored the Lakeport Opera House a
block away. Nearby, you’ll also find restaurants, public beaches,
and a paved rail trail. Enter into an open living area, where the
kitchen boasts a vented five-burner range, gray granite counters,
waterfall island, and built-in workspace; in the living area, floor-
to-ceiling windows look out on a 19th-century church tower.
The carpeted bedroom at left has a spacious, stylish bath with
laundry and walk-in closet. Garage parking, gym, and secure
basement storage are included. CONS No water view from this
unit, but the shared roof deck offers impressive lake vistas.

THE DOW GROUP, KELLERWILLIAMS, 603-867-7311,
51ELMSTREET.COM

$1,350,000
361 WEIRS ROAD / GILFORD, NEWHAMPSHIRE
SQUARE FEET 3,645
LOT SIZE 4.31 acres
BEDROOMS 4 BATHS 3 full, 1 half
LAST SOLD FOR Unknown

PROS This expanded 1761 antique has original post and beam
framing and wide pine floors, but sits over a new basement and
foundation. Off the side entry hall, find a family roomwith ca-
thedral ceilings and a nearby bath. The open kitchen and dining
room has a center island, pantry, and potbelly stove. The living
room has an original beehive fireplace; the dining and sitting
rooms beyond both have fireplaces, too. Past a laundry room
and half bath, the primary suite has a private bath and double
walk-in closets. Upstairs, three bedrooms and a loft space share
a bath. The property includes a barn and an updated two-
bedroom house for guests or rental income. CONS No direct lake
access, but includes deeded rights to a nearby beach.

SUSAN BRADLEY, COLDWELL BANKER, 603-493-2873,
SUSAN.BRADLEY@NEMOVES.COM —JON GOREY

View the full schedule of
events and activities at:

Ph
ot
o:

Ch
ar
ity

Gr
ac
e
M
of
se
n

Most events
FREE!

nantucketbookfestival.org

June13-16,2024
Saturday Night
Opening Event with
Margaret Atwood

Discussions with
Nationally Known
Authors

Meet Local Authors
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Upfront

Grill Seekers
A FATHER’S DAY MENU THAT MAKES
THE MOST OF OUTDOOR COOKING.

BY CHRISTOPHER KIMBALL

T o celebrate Dad, fire up the grill and treat him
to a feast that takes full advantage of the bold
flavors of high-heat cooking. First, we throw
zucchini on the grill, then blitz it with lemon,

tahini, and olive oil to make a smoky, velvety dip. Next,
we make our version of the Uruguayan chivito, a mas-
sively meaty sandwich of grilled beef tenderloin topped
with a tangy shallot-olive relish and piled high with the
works—lettuce, tomato, eggs, ham, and bacon. Even
potato salad benefits from the grill treatment. In this
case, Yukon Golds get crisped while adding a little char,
then they’re tossed in a zippy mustard dressing.

CharredZucchini Dip
WithTahini andLemon

MAKES 4 TO 6 SERVINGS

This velvety dip, called
mutabal kousa in Arabic,
is a relative of the better-
known baba ghanoush that
is made with eggplant. To
bring deep, smoky flavor to
the dip, we grill whole zuc-
chini that’s been halved and
salted, then we puree it, blis-
tered skins and all, with ta-
hini, garlic, lemon juice, and
smoked paprika, until silky-
smooth. On the grill grate,

the zucchini doesn’t occupy
much space, so there’s plenty
of room to cook other foods
alongside if you’re up for
multitasking. And if you’re
serving a crowd, the recipe
is easily doubled.

Salting the zucchini is
crucial for this recipe. This
process draws out excess
moisture, concentrating the
zucchini’s mild flavor and
gentle sweetness. Also, be
sure to let the zucchini cool
after grilling. It will release
more moisture during this
time, resulting in a dip with

a thicker, lusher consistency.
Serve at room tempera-

ture with warm pita or
crackers, or offer it as a side
to kabobs or grilled veg-
etables, meat, or seafood of
any sort.

3 medium zucchini (about
1½ pounds), stem ends
trimmed, halved lengthwise

Kosher salt and ground black
pepper

1 tablespoon extra virgin olive
oil, plus more to serve

1⁄3 cup tahini
2 tablespoons lemon juice
1 medium garlic clove, finely

chopped
1 teaspoon smoked paprika
2 tablespoons roasted

pistachios or toasted pine
nuts, chopped

2 tablespoons chopped fresh
flat-leaf parsley

Ground sumac, to serve

Sprinkle the cut sides of the
zucchini halves with 1 tea-
spoon salt. Let stand, salted
side up, until the zucchini
releases some of its mois-
ture, at least 20 minutes,
while you prepare the grill.

Prepare a charcoal or

gas grill. For a charcoal grill,
ignite a large chimney of
coals, let burn until lightly
ashed over, then distribute
the coals evenly over one
side of the grill bed. Heat
the grill, covered, for 5 to 10
minutes, then clean and oil
the grate.

For a gas grill, turn all
burners to high and heat,
covered, for 15 minutes,
then clean and oil the grate.

Pat the zucchini dry with
paper towels, then coat on
all sides with the oil. Place

the halves cut side down
(on the hot side of the
grill if using charcoal) and
cook, uncovered, until well
charred on the bottoms, 6
to 8 minutes. Flip and cook,
turning as needed, until
well charred all over and
a skewer inserted into the
neck ends meets no resis-
tance (the dense, seed-free
top portion of the zucchini
is the last area to finish
cooking), about 20 minutes.
Transfer to a plate and let
cool for 10 to 15 minutes.

Globe readers get 12 weeks of Milk Street print magazine plus complete digital access for just $1. Go to 177milkstreet.com/globe.

Grilled Mustard-Herb
Potato Salad

Uruguayan-Style Grilled
Steak Sandwiches
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Add the cooled zucchini
to a food processor, discard-
ing any liquid on the plate.
Add the tahini, lemon juice,
garlic, smoked paprika, and
½ teaspoon each salt and
pepper, then process until
smooth, 20 to 30 seconds,
scraping the bowl as need-
ed. Taste and season with
salt and pepper. Transfer to
a serving bowl. Drizzle with
additional oil and sprinkle
with the pistachios, parsley,
and sumac.

Uruguayan-StyleGrilled
SteakSandwiches

MAKES 4 SERVINGS

Our pared-down version of
the Uruguayan steak sand-
wiches known as chivitos
includes a shallot-olive rel-
ish that keep the flavors
vibrant and punchy. We also
like to dress the sandwiches
with mayonnaise, lettuce,
tomato, sliced hard-cooked
eggs, ham, and/or fried ba-
con—all of which are com-
mon additions in Uruguay.

We like the buttery
tenderness of beef tender-
loin; pork tenderloin, a

ing affair; even small pota-
toes tend to scorch outside
before becoming tender in-
side. Seeking a solution, we
found that parboiling small,
skin-on potatoes—about
1½ inches round—prior
to grilling is key. And after
many batches, we learned
that for best flavor and tex-
ture, the water for parboil-
ing should be salted and
acidulated. The salt enhanc-
es flavor, while the acid (we
like white vinegar) helps the
potatoes hold their shape
while the insides become at
once fluffy and creamy.

When it is time to grill,
a sturdy perforated-metal
grill basket with a broad
bottom is best for managing
the potatoes over the fire.
The basket also provides a
flat, heat-conducting sur-
face that helps with brown-
ing. If you don’t own a grill
basket, not to worry: The
potatoes can go directly on
the grate, but you’ll need
to be more vigilant about
turning them with tongs.
Though they may brown
and char spottily, the flavor
still will be great.

Hot off the grill, we toss
the potatoes in a simple
dressing of grainy mustard
(for texture) and Dijon mus-
tard (for clingability), plus
another splash of vinegar
and green herbs for bright,
fresh flavor.

2 pounds small (about 1½
inches) Yukon Gold potatoes,
unpeeled, scrubbed

5 tablespoons white vinegar,
divided

Kosher salt and ground black
pepper

3 tablespoons extra virgin olive
oil

3 tablespoons whole-grain
mustard

2 tablespoons Dijonmustard
4 scallions, thinly sliced, or ½

cup lightly packed fresh dill,
roughly chopped, or both

In a large saucepan, combine
the potatoes, 2 tablespoons
of the vinegar, and 2 table-
spoons salt. Add enough wa-
ter to cover the potatoes by 1
inch. Bring to a boil over me-
dium-high heat, then reduce
to medium and cook, uncov-
ered, until a skewer into the
potatoes meets just a little
resistance, 15 to 20 minutes.
Drain and return the pota-
toes to the saucepan. Add the
oil and½ teaspoon each salt
and pepper, then toss.

In a large bowl, whisk
together the remaining 3
tablespoons vinegar, both
mustards, and the herbs;
set aside while you prepare a
charcoal or gas grill.

For a charcoal grill,
ignite a large chimney of
coals, let burn until lightly
ashed over, then distribute
the coals evenly over one
side of the grill bed; open
the bottom grill vents.
Heat the grill, covered,
for 5 to 10 minutes, then
clean and oil the grate. For
a gas grill, turn all burners
to high and heat, covered,
for 15 minutes, then clean
and oil the grate.

Place a grill basket on the
hot side of the grill (if using
charcoal). Using a slotted
spoon, transfer the potatoes
to the basket, distributing
them in an even layer; pour
the oil remaining in the bot-
tom of the saucepan into the
vinegar-mustard mixture.
Grill the potatoes, turning
occasionally, until evenly
browned, about 15 minutes.
Transfer the potatoes to the
mustard mixture and toss to
coat. Taste and season with
salt and pepper. Serve warm
or at room temperature.

Christopher Kimball is the
founder of Milk Street, home
to a magazine, school, and
radio and television shows.
Send comments to maga-
zine@globe.com.

less pricey alternative, also
works well. If using pork
tenderloin, trim off and
discard the silver skin, cut
crosswise into ½-inch-thick
slices, and grill for about 2
minutes per side.

The type of mozzarella
you use makes a big differ-
ence. Preshredded mozza-
rella, which is usually coat-
ed with anti-caking agents,
does not work in this recipe.
Likewise, fresh mozzarella
(the variety packed in wa-
ter) should not be used, as it
has a high moisture content
and is not a good melting
cheese. Instead, purchase
a block of mozzarella and
shred your own.

2 large shallots, minced
6 large pimento-stuffed green

olives, minced
¾ cup lightly packed fresh

cilantro, finely chopped
2 tablespoonsminced pickled

jalapeños, plus 3 tablespoons
jalapeño brine

Kosher salt and ground black
pepper

Four 6- to 8-inch hoagie or sub
rolls, halved lengthwise

1 tablespoon grape-seed or
other neutral oil

8 ouncesmozzarella cheese,
shredded (4 cups) (see
headnote)

1 pound beef tenderloin,
trimmed of silver skin and cut
crosswise into 8 slices

Optional, for toppings:
mayonnaise, lettuce, tomato,
sliced hard-cooked eggs, ham,
and/or fried bacon

In a small bowl, stir to-
gether the shallots, olives,
cilantro, pickled jalapeños
and brine, and ¾ teaspoon
salt. Set aside.

Prepare a grill for direct,
high-heat cooking. For a
charcoal grill, pour a large
chimney of hot coals evenly
over one side of the grill
bed and open the bottom
grill vents and lid vents; for

a gas grill, set half of the
burners to high. Heat the
grill, covered, for 5 to 10
minutes, then clean and oil
the cooking grate.

While the grill heats,
brush the outsides of the
rolls with the oil. Turn the
bottom halves cut side up
and top with the cheese.
Season the tenderloin
on both sides with 1½
teaspoons salt and 1 tea-
spoon pepper.

Place the cheese-topped
halves of the rolls, cheese
side up, on the cool side of
the grill, positioning them
as far from the flames as
possible. Place the tender-
loin slices on the hot side of
the grill and cook until well-
browned and the meat re-
leases easily from the grate,
2 to 3 minutes. Flip and
cook just until the second
sides are no longer pink,
about 1 minute. Transfer to
a plate and set aside. Cover
the grill and cook until the
rolls are warmed and the
cheese has melted, 2 to 3
minutes. Uncover and place
the tops of the rolls cut side
down on the hot side of the
grill and toast until lightly
browned, about 1 minute.
Remove all roll halves from
the grill (a metal spatula
works best for removing the
cheese-topped halves).

Spoon the relish onto the
cheese-topped halves, divid-
ing it evenly, then top with
2 tenderloin slices per roll.
Add any/all of the option-
al toppings, if using, then
cover with the top halves of
the rolls.

GrilledMustard-Herb
PotatoSalad

MAKES 4 TO 6 SERVINGS

Potatoes soak up smokiness
and crisp so well under high
heat, it’s tempting to want
to cook them on the grill.
But that can be a challeng-
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I am recovering from cancer and hurricane
damage tomyhomeand have been trying
to catch upwith friends one-on-one in the
wake of all that. Recently I invited a friend
to lunch andmade one request—that she
not tell her neighbor (withwhom I don’t get
along) about it. She did tell her that very
day, because she always thinks she knows
best, and said neighbor invited herself
along.Maybe it’s hormones, but Iwas
furious. I got petty and sent a note of apol-
ogy canceling lunchwith a health excuse.
Should I have gone along to get along?

T.O. / Florida

You’re not hormonal or petty. You’re
righteously angry at your friend, who is
being awful. You set one clear bound-
ary and she immediately and purposely
stomped on it. I wouldn’t plan any
future lunches with her ever, if I were
you. Life is a garden and sometimes a
person’s got to weed.

Think about someone you love—a
friend, a sibling, a protégé. Would you
want them treated like your friend treats
you? Would you think they were petty
for not simply acquiescing to boundary-
stompers? I hope not. I think not. I think
you’d want them to stand up for them-
selves. So stand up for yourself. Protect
and care for yourself the way you want
the people you love to protect and care

for themselves. Think of it as applying
the Golden Rule to yourself. Because you
count, too.

Acquiescing to other people’s bad
behavior rather than walking away or
defending yourself is never the moral
high road. It rewards cruelty and teaches
people that violating the social contract
is a good way to get what they want. I’m
not victim-blaming—giving in to bullies
sometimes can’t be helped. Sometimes
it’s the only safe course of action. Some-
times we react without thinking or fall
into old patterns of learned behavior.
“Going along to get along” might be the
necessary thing, but it’s not inherently
the right thing to do.

An old friend from college became a
firefighter, and I was extremely surprised
to receive as a gift from him one of his
official firefighter jackets. He purposefully
waited two years wearing an old one (they
get new ones every two years) to giveme
this as a gift. I’m extremely chuffed to get
it, it’s very nice-looking, but what’s the
etiquette in wearing something possibly
identifyingme as a firefighter when I’m
not?

C.B. / Cambridge

Wearing a fire (or fatigue) jacket with
clearly civilian clothes and style isn’t sto-
len valor. And your friend had two years
to ensure that his gift was within regula-
tions! It’s fine to wear it out and about.
Just to be on the absolute safe side about
not confusing people, though, maybe
don’t wear it to pyro-forward events such
as fireworks and cookouts.

Miss Conduct is Robin Abrahams, a
writer with a PhD in psychology.

Food for Thought
A FRIEND BROKE MY TRUST. AM
I WRONG TO BE UPSET? ALSO: A
GIFT TO BE FIRED UP ABOUT.

MISS CONDUCT

Upfront

FACING ISSUESWITH YOUR ADULT KIDS? Miss Conduct can help! Write missconduct@globe.com.

SCAN FOR OYSTER PACKAGES

SPONSORED BY
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7 P.M. PURO CEVICHE BAR,
BACK BAY

ROMANTICRECRUIT
CassieMyco-workerasked if shecould
signmeupforCupidand I said sure,not
thinking Iwouldactuallyhave todo it.
GrahamThealgorithmfedmeaCupid
storyand ithadtheapplicationat the
bottom.Full send!
Cassie I got readyatmyofficesincemy
co-workerswere invested in theplot.
Theyhelpedmedecideonanoutfit.
Graham Iwasearlybecausemyboss
once toldmethere isno“ontime”—you
areeitherearlyor you’re late. I switched
tables three times.Thefirst table
wobbled.Thesecondtable... broke.
Then,myApplewatch toldmethere
wasadrizzle in the forecast, so Imoved
inside.
Cassie [He]hadagreat senseof style.
Hehadagoodmustacheandnicehair.
GrahamShedidhermakeupwell,and
hadgreathair.Shehadanenthusiastic
auraabouther.Shehadaglowingwhite
smilewithperfectly straight teeth.
Clearly, she rememberedtowearher
retainerafterbraces; I didnot.

APPLYYOURSELF
Cassie I [got]apassion fruitdrinkand
Grahamgot the restaurant’s signature
drink,apiscosour.Wetalkedaboutour
jobs, interests,andour familydogs.
GrahamThere isno lackof confidence in
thisone—eventhoughshe toldmeshe
hadn’t takenashotor chuggedabeer
before thedate. I guess Ibelievedher.
CassieGrahamwassuper funnyand
easy to talk to.Wecrackedsome jokes
andtried toplanwhatourGlobe
headlinewouldbe.
GrahamWestartedwithorigin stories.
It’s real characterdevelopment-type
stuff.Whereareyou from?Who’s your

daddy?Whatdoeshedo?
CassieGrahamisachemist,and
heworkswithbiotechcompanies.
HeenjoysEDMconcerts,art,and
photography.Hemakes jewelryasa
hobby, sowetalkedabouthispieces.
Hehadashark tooth ringandagold
necklace thathadamoth-eyependant
with twoemerald stones.Hehadme
guesswhat thependantwas.
GrahamShe isa recruiterandsheenjoys
stalkingpeopleandasking themif they
want jobs.Whatanice thing todo.
CassieWeorderedceviche, carneasada,
andshrimp.
GrahamThe foodwasgreatandthe
drinkswereamazing.
CassieWeseemedtobeonthesame
pageabout thedate.Weagreedthe
experiencewas interesting,butdidn’t
seemfocusedontheoutcome.
GrahamAt theendof theday,weare
fundamentallydifferentpeople.

TAKINGLEAVE
CassieWestayed fordrinksanddinner
andagreed itwasagoodtime.
GrahamTherewasnoceremonial exit. I
askedher if shehadawaytogethome.
She reassuredmethat shewasgetting
anUber.Wetopped itoffwithonehell
ofahug.

SECONDDATE?
Cassie Iwasn’t romanticizing thedate
orexpecting it to leadtoanything.We
jokedaboutmaybegoingtotheHarvard
MineralogicalMuseum.Butnot sure if
wewill becauseour livesareverybusy.
Graham I don’t thinkso.We livedifferent
lives.

GRADINGTHEDATE
Cassie/A-
Graham/B+

—Compiled by Melissa Schorr

DINNER WITH CUPID

CASSIEFRANCO-
CAMACHO
27/education
recruiter

HERINTERESTS
Music,pop
culture,University
ofConnecticut
sports

HERPERFECT
MATE
Would look like
ZacEfronandbe
aBroadwaystar

GO ON A BLIND DATE.WE’LL PICK UP THE TAB.
Fill out an application at bostonglobe.com/cupid. Follow us on Twitter or Instagram@dinnerwithcupid.

GRAHAMBELL
29/sales

WHATMAKES
HIMACATCH
He’sadventurous,
open-minded,
anda lifelong
learner.

HISINTERESTS
Science,
psychology,art,
concerts

HelpWanted
WILL THIS PROFESSIONAL RECRUITER FIND HER PERFECT CANDIDATE?

Looking to
fall in love?
Apply now for a chance to go on a virtual
or in-person blind date and be featured
in the Globe’s Dinner with Cupid.

Scan the QR code or visit
Globe.com/Cupid
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I
t all started when Ed Schnurr retired. In leaving his job
as a technician at a high-end automotive dealer, he need-
ed to find alternative storage for his four vintage cars.
He owned a 1968 AMC AMX, a 1974 AMC Gremlin, a
1990 Lotus Elan, and a 1930 Ford Model A that he start-
ed driving at age 12 and later inherited from his father.

Where would they live?
The most obvious answer was to build a garage in the large,

empty yard of the modest bungalow that Schnurr shares with
his wife, Jan Moscowitz, in Needham. Moscowitz, who owns
the graphic design firm Studio laPlancha, wanted in. “If I had
a big space with a table, I could spread out projects with-
out having to clear them off for dinner,” she reasoned. Fair
enough.

So began a rather lengthy design process. “As a designer,
I’m a difficult client,” Moscowitz admits. After toying with
very modern ideas, Moscowitz hired Clay Benjamin Smook of
Smook Architecture & Urban Design to devise a more tradi-
tional plan. She showed the resulting drawings to an architect
friend in New York—Arthur “Woody” Pier of Pier, Fine Asso-
ciates—who merged traditional with modern and fine-tuned
the project’s scale with respect to the couple’s 1930s bungalow.
Ultimately, Moscowitz worked with Robert Curatola of Rock-
wood Custom Building on further refinements during con-
struction.

In Needham, a couple builds a
standalone studio and garage
that caters to things they love.

BY MARNI ELYSE KATZ

PHOTOGRAPHS BY DAVID KURTIS

HE SHED,
SHE SHED
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Facing page: Stacked
accordion doors allow Jan
Moscowitz to open two
sides of the studio to the
outdoors, where she often
entertains.
Above: Ed Schnurr works
on vintage cars in the
double garage, where two
liftsmean he can store
four vehicles.
Left:A path at the end
of the studio leads to the
home’s patio.



22 T H E B O S T O N G L O B E M A G A Z I N E

For Moscowitz, who lived in the United Kingdom for many
years, her vision riffed on old terrace houses later graced with
contemporary additions to offer indoor/outdoor living. “The
best solution was to do a garage that mirrors the bungalow as
the old, with an attached contemporary studio that had the in-
door/outdoor elements I wanted,” the homeowner says.

The roofline of the shingled garage indeed echoes that of
the bungalow. Inside there are two lifts that each accommo-
date two cars, yet the space still feels airy. “This is very much
a working garage,” Moscowitz says. Here, the couple gained
600 square feet for parking, and an additional 30 square feet
of office space. Schnurr spends his free time restoring vintage
vehicles to be period correct, but Moscowitz’s design influ-
ence is evident, too. A pair of silk-screen prints in DayGlo col-
ors—mint-condition posters from dealership windows—hang
high on one wall, and a giant script sign for the Thermopane
window company flows across another. “The sign once be-
longed to the lawyer who sued the company after their win-
dows started falling out of the Hancock Tower,” she says.

The scale of the attached, 400-square-foot studio—which
has a modern form, vertical siding, and a standing seam met-
al roof—is petite but the interior feels voluminous. A white

Y O U R H O M E | S U M M E R L I V I N G

“The studio and deck are an extension of
the house,” Moscowitz says. “We reworked
the outdoor space between them to make
sure they are well-integrated.”
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rain. If mosquitoes become intolerable, the party can retreat
to the screened porch on the back of the bungalow. (The deck
abuts a granite patio with new stairs to the screened porch.)
The grill rolls in and out from a storage space below the
porch. “The studio and deck are an extension of the house,”
Moscowitz says. “We reworked the outdoor space between
them to make sure they are well-integrated.”
Even the everyday garage beneath the bungalow connects

to the new structure via a quirky walkway of mixed granite
cobblestones and reclaimed stone. “I envisioned an art proj-
ect in stone,” Moscowitz says. “Our stoneworker was willing
to experiment.”
While the couple initially referred to their project as the

“he shed/she shed,” these days they call it “The Pony” after
a bar called the Red Pony on the television show Longmire.
“They answer the phone with ‘It is a beautiful day at the
Red Pony and continual soirée,’” Moscowitz says. “It kind of
fits.” ª

Marni Elyse Katz is a contributing editor to the Globe Maga-
zine. Follow her on Instagram@StyleCarrot. Send comments
to magazine@globe.com.

oak table, where Moscowitz spreads out projects and hosts
workshops with local makers, sits in the center under a sky-
light and Ravenhill Studio chandelier. A rolling ladder access-
es the desk in the loft, and underneath, a Murphy bed hides
within a shelving unit. A mini-kitchen is tucked into a niche,
a feature the couple added after Needham changed its in-law
apartment bylaw.
Moscowitz preserved a big, blank wall for art. Her fellow

graphic designer, friend, and gallerist Susie Nielsen of Farm
Projects in Wellfleet helped her curate it. The arrangement
includes pieces from local galleries (including Pulp in Holy-
oke and Gateway Arts in Brookline) and local artists (Rose
Olson, Nancy Berlin, and Bailey Bob Bailey to name a few), as
well as works by Nielsen and Moscowitz themselves and by
Moscowitz’s late husband, Tim Moore.
The studio’s most defining (and expensive) feature is the

NanaWall: a glass accordion door that opens an entire corner
of the studio to the outdoors. “Many people who incorporate
these have an ocean view, but it really accomplishes the in-
door/outdoor living I wanted,” Moscowitz says. “We pull the
table onto the wraparound deck for entertaining.”
Thanks to the overhang, the wall can remain open in the

Facing page: The couple
splurged on a Stuv woodstove
inside the studio after decid-
ing to skip building an outdoor
fireplace. Instead, they wanted
to preserve two cedar trees be-
tween the studio and themain
house.
Left: The gallery wall includes
artwork by James Harold Jen-
nings, Norman Laliberte, Carol
Summers, Pablo Manga, Shane

Drinkwater, Kelly Knight, Maria
Covino, Betty Carroll Fuller, Tim
Moore, Osmeivy Ortega Pacheco,
EthanManach, and Kelly Reemt-
sen among others. Moscowitz
hostsmaker workshops here, too.
Below:Moscowitz initially en-
visioned the loft as a sleeping
space, but switched to amurphy
bed in the shelving unit below
the loft to accommodate those
withmobility issues.

Resources
ARCHITECTS: Pier, Fine
Associates, pierfine.com;
and Smook Architecture
& Urban Design,
smookarchitecture.com

BUILDER: Rockwood
Custom Building,
rockwoodcustombuilding.
com

HARDSCAPE:
Stone Work Construction,
stoneworkpro.com
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T
im Cuppett and Marco Rini are native Texans
who live in Austin and have no connections
to New England. That said, after a thorough
search up and down both coasts, they landed
on Oak Bluffs as the ideal seaside locale for a
vacation home. Cuppett, an architect and in-

terior designer, and Rini, a landscape designer, now spend
elongated summer seasons in an 830-square-foot gingerbread
cottage. The home is part of the Martha’s Vineyard Camp
Meeting Association, a community that began as a collection
of tents during the religious camp meeting movement of the
mid-19th century.
The couple collaborated with local design/build firm South

Mountain Company on an extensive renovation. Their goal? To
bring the Victorian-era cottage into the current century while
retaining its character and sense of place. Despite its tiny size,
the cottage was quite a project. “The house was on the market
for over a year and such a mess that nobody would touch it,”
Cuppett says. “It was leaning on the house next door.” Yes, the
houses are that close to one another.
In addition to straightening the listing structure, South

Mountain Company insulated it, rebuilt the windows and
doors as well as the decks and porch, and hand dug a base-
ment for the new, high-performance mechanical systems. It’s
now extremely energy-efficient, exactingly executed within the
district’s strict historical preservation requirements.
The team also renewed the floors. In the front half of

the first floor, that entailed pulling up the boards, refinish-
ing the underside, then reinstalling them bottom side up.
Where boards could not be salvaged, they filled in with pine

A Texas couple
celebrate summers
in a quintessential

gingerbread
cottage on Martha’s

Vineyard.

BY MARNI ELYSE KATZ

PHOTOGRAPHS BY

WHIT PRESTON

Above: The interior window between
the front living space and study is
now an opening between the rooms.
Right:Homeowner Marco Rini plant-
ed a postage-stamp-sized garden on
the side of the house.
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“Most of what’s here is from our
ancestors,” Tim Cuppett says. “We
wanted the cottage to feel like it had been
in our family for generations.”

reclaimed from century-old chicken coops. Artifacts they un-
earthed during the process include a Revolutionary-era bottle,
toys, and newspapers from John F. Kennedy’s presidency.

Cuppett and Rini furnished the cottage almost entirely with
inherited heirlooms and found vintage pieces. An exception is
the living room’s contemporary Gervasoni sofa, made cozy with
a floral coverlet. Across from it, a drop-leaf table that belonged
to Cuppett’s grandmother sits under a midcentury modern
Louis Poulsen pendant; vintage chairs with new rush seats wo-
ven by local artisan Sue Tonry of Wicked Martha’s surround the
table. A gallery wall featuring family photos is the backdrop.
“Most of what’s here is from our ancestors,” Cuppett says. “We
wanted the cottage to feel like it had been in our family for gen-
erations.”

A newly cut passageway connects that front room to the
study, where generations of snapshots are tacked up on the
shingled wall. Old history books bought on the island and curi-
osities abound, including a vintage typewriter that Rini uses to
write thank-you notes. A built-in bed lets the room double as an
extra place for guests.

At the back of the cottage, Benjamin Moore’s Marblehead
Gold paint sets the kitchen aglow, a nod to Rini’s unfulfilled de-
sire for a fireplace. Cuppett pulled the color from the vintage
bark cloth curtains that picture the village of Menemsha. The
fabric, an Etsy find, was the first thing the pair purchased for
the home. “This funny fabric became a touchstone for every-
thing we did,” Cuppett says.

The kitchen feels, appropriately, assembled over time. South
Mountain Company built the free-standing sink cabinet and is-
land from sinker cypress, old growth timber that sunk to river
bottoms in northern Florida and southern Georgia around the
turn of the last century. A butter yellow Big Chill fridge feels
more authentic than kitschy, and sets of dishes from both men’s
grandmothers are displayed.

A mirror hanging above Rini’s grandmother’s desk, now
painted the same yellow as the walls, bounces light into the
dark space. “Light from the study goes through the bathroom’s
glass door and an interior window transfers it into the kitchen,”
Cuppett says. On the other side of the room, by the staircase,
South Mountain Company inserted plexiglass panels into the
ceiling to pull light down from the guest bedroom above it.

The cottage retains its original steep stairway to the second
floor, but includes a new hand-carved barley twist handrail, a
surprise from Ken Leuchtenmacher, a woodworker at South
Mountain Company. The rope effect fits nicely with Lindsey
Adelman’s nautical sconce on the adjacent wall, a splurge. “We
live small so we can have some expensive things we really love,”
Cuppett says.

The back bedroom, painted Benjamin Moore’s Valentine
Memories, is outfitted with twin beds that belonged to Rini’s
grandmother. In the primary bedroom, Cuppett designed the
headboard affixed under the eaves based on shapes from the
gingerbread trim on the front of the home. Vintage watercolor
seascapes by local artists speak to the view. “We get the quiet of
the campground, but between the buildings we can see to the
bustling harbor,” Cuppett says. “Most of the other cottages here
face inward; the view makes this one special.” ª

Send comments to magazine@globe.com.
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This page, clockwise
from top: The team
rebuilt the study, which
was added to the home
before the couple pur-
chased the property. “I
didn’t want this to feel
like a suburban kitchen,”
homeowner Tim Cuppett
says. “Everything except
the bookcases are free-
standing.” A hand-carved
barley twist handrail on
the steep staircase was
a surprise for the home-
owners.
Facing page: The furni-
ture for upstairs all came
in through the window
of the primary bedroom,
which has a a view of the
harbor that is rare for this
neighborhood.

Resources
ARCHITECTURAL AND
INTERIOR DESIGNER:
Cuppett Kilpatrick
Architecture + Interior
Design, cuppettkilpatrick.
com

PROJECT ARCHITECT
AND BUILDER: South
Mountain Company,
southmountain.com
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In Lexington’s modernist
neighborhood of Six Moon Hill, a
studio meant for creativity and
contemplation takes advantage

of the great outdoors.

BY MARNI ELYSE KATZ
PHOTOGRAPHS BY NAT REA

NOT
WITHOUT
MY MUSE

Y O U R H O M E | S U M M E R L I V I N G
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A
s Flavin Architects developed a plan for a stand-
alone creative space and backyard spa for Alexan-
dra Elliott and her family, Elliott recalled a story
she learned as a student in China. It’s the tale be-
hind a regional soup dish known as crossing-the-

bridge noodles, wherein a scholar’s wife carries soup for her
husband across a bridge to an island, where he sought a quiet,
separate place to study. At her home, Elliott says, “The studio
seemed like a parallel space, not exclusively for scholarship,
but as a garden retreat designed for dance, art, reading, study,
and friendship.”
The 640-square-foot studio and outdoor stainless steel hot

tub, along with the carport that Colin Flavin and Heather Sou-
za designed, align with the Bauhaus aesthetic of the modern-
ist Six Moon Hill neighborhood in Lexington. “It was a won-
derful challenge to take the modest materials characteristic
of these 1940s structures—concrete blocks and vertical cedar
siding—and do something sculptural
with them,” Flavin says.
The architects collaborated with

landscape designer Jonathan Keep
on a plan that flows down the sloped
property. The slatted carport sits at
street level and monolithic boulders
mark the top of stone stairs, which
travel alongside the carport’s cinder
block base down to the studio. Anoth-
er set of steps branches off, winding
gently through lush greenery to the
grass between the new studio and the
existing home. The 5-foot-by-5-foot
hot tub is stepped down farther still,
tucked into a tangle of trees. “The
path descends from the street and
becomes quieter as you look over the
sunken hot tub to the forest beyond,”
Flavin says.
The landscape is as important as

the buildings. For one, the garden in-
vites visitors outdoors. “The client wanted to draw the family
out,” Souza says. “We angled the studio to offer a visual con-
nection between it and the house, so it beckons one to use it.”
The views from the studio, too, are carefully considered.

As a flex space for dance practice, birthday parties, and
sleepovers, the studio interior is airy and spare. As a respite
for quiet contemplation, there are framed views to nature.
“The end of the building is a big wall of glass with wing walls
on both sides that help keep the focus on the woodland set-
ting,” Flavin says. Finally, there is the experience of soaking in
the hot tub. “You see every aspect of the seasons—the snow-
storms, the flowers. It is truly an oasis,” Elliott says. ª

Send comments to magazine@globe.com.

Resources
ARCHITECT:
Flavin Architects,
flavinarchitects.com

LANDSCAPE
DESIGN: Jonathan
Keep Landscape
Design, jonathankeep.
com

CONTRACTOR:
P.M. Gallagher Builders,
pmgallagher.com

LANDSCAPE
CONTRACTOR:
Cleiton Landscape
and Masonry,
cleitonmasonry.com

Facing page: The studio is a flex
space for dance practice, birth-
day parties, sleepovers, reading,
movie nights, and contemplating
nature.
This page: Outside, the sunken,
stainless steel hot tub has a ce-

ment block foundation, wood
decking, and copper trim. The site
plan follows the property’s slope
with the screened carport—
which glows like a lantern at
night—at street level and stairs
that lead down to the studio.
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A roof deck in Cambridge gets
a modern redo with an outdoor
shower that’s used all year long.

BY MARNI ELYSE KATZ
PHOTOGRAPHS BY TRISTAN DEWITT

THE
AIR UP
THERE
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D
avid Muñiz Supple’s clients like to shower out-
doors. Not just during summertime vacations on
Cape Cod, but at their home in Cambridge year-
round, even in the winter. Well, the husband
does; the wife’s cutoff is 50 degrees. They find it

invigorating, and enjoy the fresh air, the surrounding trees,
and the sky. Their devotion is so deep that their newly reno-
vated primary bath does not include a tub or shower. Instead,
they step onto the roof deck.
Supple’s company, New England Design and Construction,

recently reimagined the third-floor roof deck, taking it from
utilitarian to idyllic. “Basically, there was a spigot and some
plants in pots out there before,” he says. The goal was to en-
hance the outdoor space and renovate the primary bedroom

Resource
DESIGN AND
CONSTRUCTION:
New England
Design and
Construction,
nedesignbuild.com

Facing page:The homeown-
ers grow vegetables and herbs
in the roof planter, which has
a screen that functions as a
trellis for plants and a cover for
the shower.
Above: The couple’s son on

and bath, creating a stronger connection between indoors and
out. “They wanted it to feel like a treehouse, out on the deck
and inside,” says Joe Wood, the lead designer.
Cutting away some of the sloped roof allowed for a door

to the deck from the primary bath, which has a natural slate
floor. Before, the couple had to come directly into the bed-
room, dripping water onto the hardwood floor. The change
also lets more sunlight into the bedroom and bath. A new deck
made of ipe replaced the composite one, imbuing character
and a natural material. Shou sugi ban siding is the backdrop
for the new shower as well as for the vanity in the bath. “We
didn’t talk about a Japanese aesthetic but they asked for sus-
tainable materials,” Wood says.
Cedar walls went up for privacy—imperative for showering

once the trees lose their leaves—and safety. The couple did not
want their son scaling the roof like the husband, who grew up
in the home, used to do when he was a teen. Upper sections
of the wall that overlooks the backyard, where a teak sectional
wraps a corner, feature stainless steel cables, offering more air
flow and a view.
The centerpiece of the space is a planter with a vertical ce-

dar trellis that doubles as a screen for the shower. Thanks to
the storage closet the team tucked into the eave across from it,
gardening is a lot easier—no more traipsing supplies through
the bedroom. Now, the couple grows all sorts of vegetables and
herbs. When rosemary or oregano is called for—they cook of-
ten—someone just heads up to the roof with a pair of scissors
and snips it. ª

Send comments to magazine@globe.com.

the sectional on the far side of
the deck, where the team used
stainless steel cable rails to
enhance the treehouse effect.
Left: Inside, a curved, slatted
maple wall separates the bath
from the bedroom.



This special advertising section was produced under the auspices of the Advertising Department of the Boston Globe. It did not involve
the reporting or editing staff of The Boston Globe. Editor: Mariya Greeley.

ADVERTISING SUPPLEMENT TO THE BOSTON GLOBE

BEST OF LUXURY LIVING

Design
thatDelights

You can sense an air of luxury as soon as you step inside a beautiful home, even if you can’t pinpoint exactly why.
Many elements of a home contribute to creating this feeling. A vibrant surrounding community, thoughtful interior
finishes, well-made furniture pieces, and state-of-the-art appliances and technology all play a role in achieving
a luxurious atmosphere. In this section, browse top local listings, brands, and experts that can help infuse every
corner of your home with design that delights for a range of budgets.
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New England Spas

New England Spas

Dive into wellness: Experience the benefits of
hydrotherapy with New England Spas

Hydrotherapy has been used for centuries to
help alleviate pain and promote healing. New England
Spas offers hot tubs, year-round pools (known as swim
spas), and cold plunge pools that can alleviate stress,
aches, and pains, and even help you get a better
night’s sleep.

The physical benefits of hydrotherapy are
rooted in the unique properties of water itself.
Hot tubs transfer heat efficiently, enhancing blood
flow and soothingmuscles. Spas can provide great
relief for those with joint pain or mobility issues.
The water’s buoyancy reduces the impact of
gravity, enabling gentle movement and exercise
without joint strain. The cold plunge option can
even reduce inflammation.

At the same time, hydrotherapy nurtures
mental well-being. Immerse yourself in the calming
ambience of water, and experience deep relaxation
and rejuvenation.

New England Spas’ knowledgeable professionals
are there to guide you through your hydrotherapy
experience. Visit their Natick, Auburn, or Norwell
showrooms for a test soak in their hot tubs, or
schedule an appointment at their Westborough
operations center to try a swim spa. You can
request a free backyard site inspection by calling
800-258-5300 and their experts will come to you.
Learn more at nespas.com

ADVERTISING SUPPLEMENT

SAUNAS * HOT TUBS * SWIM SPAS

Most trusted local resource since 1978!

1-800-258-5300
nespas.com

Natick | Auburn | Norwell
COMING SOON TO WARWICK!

NEW! COLD PLUNGE
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Douglas Elliman

Timeless elegance meets modern luxury at 36 Lime Street
Nestled within the historic charm of Beacon Hill’s renowned Flat

neighborhood, 36 Lime Street is a testament to timeless elegance
andmodern luxury. The charmingmansard roof and stone-frame
casement windows exude classic New England allure, infusing the
space with character and natural light from three sides.

This magnificent four bedroom, five bathroom residence offers an
unparalleled living experience that seamlessly blends classic archi-
tecture with contemporary amenities. Elevating serenity and security
to new heights, it features advanced automation, including custom
sun and blackout shades in all bedrooms and an entryway door
equippedwith ballistic (bulletproof) smart glass that switches from
transparent to opaque with the flick of a switch. This home has been
fully updated with smart tech, audio-visual systems, security, finish-
es, custom built-ins, andmore. It is designed to be elegantly simple.
Learn more at elliman.com/massachusetts

LaChance Interiors

Make a house your home
The right furnituremakes all the difference when turning a house

into your home. If you’re looking for a great selection of quality,
American-made furniture at an affordable price without all the pres-
sure of a big-box retailer, you’ve come to the right place. LaChance
Interiors, Inc. has been delivering value and outstanding service to
customers for almost 70 years.

An American-made story
Known as “The Chair City,” Gardner, Mass., was once home to

more than a dozen chair factories, which producedmore than 4
million chairs annually. LaChance was one of several retail outlet
stores that serviced all of Massachusetts and its neighboring states.
LaChance is a small family-owned business that offers a large assort-
ment of customizable solid wood furniture, as well as finely crafted

fabric and leather upholstery. Their experienced staff is trained to
listen and understand the needs of customers so they feel confident
whenmaking an educated and informed furniture purchase.

Today, LaChance is the last remaining store operating from that
era and continues to carry on that legacy in a place formerly de-
scribed as the furniture capital of New England. The difference is
worth the drive.
Learn more at lachancefurniture.com | 978-632-1930

Chilton

Quality furniture built from the finest materials
The history of furniture has always includedwood, and its contin-

ued use today can be attributed to wood’s timeless charm and in-
tegrity. Simple yet timeless designs from Chilton Furniture celebrate
the power of wood furniture to
addwarmth and texture to any
home. Handmade locally by
talentedmakers in their trusted
partner workshops, Chilton of-
fers wood furniture that is built
to last, using the finestmaterials
like domestically sourced hard-
woods, including cherry, maple,
walnut, and white oak, and up-
holsterymade of wool and silk
blends. Chilton’s customers rec-
ognize that long-term value and
believe that investing in quality
furniture that graces families
(not landfills) for generations is
the best way to honor the raw
materials used—materials that
can take decades to regrow.

LaChance InteriorsDouglas Elliman

Chilton
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Chilton’s collections span the dining room, bed-
room, living room, and office. They invite you to visit
one of their showrooms in Freeport, Portland, and
Scarborough, Maine, or their online shop.
Learn more at chiltons.com | 207-883-3366

Clarke

The most relaxing way to select
high-performing applicances

It takes just one hour to learn all you need to
know about the world’s most extraordinary ap-
pliances. Replacing a range or designing your
dream kitchen? Designers agree that selecting your
appliances first makes the process go smoothly.
Spend just one hour at a Clarke Showroomwith an
award-winning Clarke consultant and learn about
Wolf induction cooking, steam ovens, and ranges.
Discover Sub-Zero refrigerators, freezers, and wine
storage that can be configured to fit anywhere in
your home or outdoor kitchen. Test drive the appli-
ances and taste the results!

There’s no pressure to purchase, as Clarke isn’t
a store; they are brand ambassadors for Sub-Zero,
Wolf, and Cove, dedicated to helping homeowners
get themost out of their kitchens. If you’d like to
make a purchase, your Clarke consultant can refer
you to a trusted dealer near you. Another exciting
perk for Clarke customers: You’ll have access to a
Clarke chef for the lifetime of your appliances to
answer any questions about use and care. From the
moment you enter, you’ll be glad you visited Clarke.
Learn more at clarkeliving.com/welcome

Clarke

Can you guess?
Which appliance do homeowners most often add to their

kitchen design after visiting Clarke? Schedule your visit and find out!

Boston & Milford, MA
South Norwalk, CT

800-845-8247 • clarkeliving.com New England’s Official Showroom and Test KitchenNew England’s Offi cial Showroom and Test Kitchen

C H I LTO N S . C OM
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Highland Green

Highland Green

A masterpiece of Maine living
Locatedminutes from the idyllic coastal town of

Brunswick, Bowdoin College, and PophamBeach
State Park, the Highland Green community recently
celebrated its 20th anniversary as an active 55+
community. Today, the 650-acre campus includes
250 custom-built homes and cottages. Home sites
located next to nature and open spaces and adjacent
to a Scottish-style golf course are still available for
new construction.

Key to Highland Green’s appeal is its proximity
to nature, including the 230-acre nature preserve,
Cathance River, and Ecology Center. The residents of
Highland Green, hailing from 34 states and counting,
have also fostered a palpable sense of community
pride and developed engaging and fun clubs
and activities.

Slated for 2027, Highland Green will soon be
opening the doors to the state-of-the-art Apartments
at Highland Green, offering a range of home options
and services.

An easy 30-minute drive to Portland, Maine,
and other world-class destinations, Highland Green
is a welcoming and vibrant community that provides
the backdrop for living your best life.
Learn more at highlandgreenlifestyle.com |
866-854-1200

iStock
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Play all new games and puzzles at globe.com/games.

Solutions onPage 7

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18

19 20 21

22 23 24

25 26 27 28

29 30 31 32 33 34

35 36 37 38

39 40

41 42 43 44 45

46 47 48 49 50 51

52 53 54 55

56 57 58 59

60 61 62 63

64 65 66 67

68 69 70

71 72 73

74 75 76 77 78

79 80 81 82

83 84 85 86 87

88 89 90 91 92

93 94

95 96

Fill in the grid so every row, column, and 3x3 box
has the digits 1-9. Tips at sudoku.com.

SUDOKU
5 9 7
1 4 6 3

7 8 2
3 2 9 5 8 7

7 3 4

1 3 6 2
1 9 5

ACROSS
1 Slacks, say
12 Use, as a tanning

bed
19 Easy scores in

hockey
21 Off-road

competition
22 Question from

someone showing
off an outfit

24 Enjoys Lipton, say
25 Susanwho played

Cindy on The
Brady Bunch

26 Hired
28 Treat roughly
29 Badword
30 Baker’s tools
32 “That bumsme

out”
34 Fluxus artist

with the book
Grapefruit

35 Do one better
than

36 One of the Gemini
37 Crossword

answers
39 Cover completely
40 NBA team that

calls its yearbook
magazine Sword

41 ’90s TV comedy
that starred
Gerald McRaney

44 Symbol of
goodness

45 Pitch
46 El __ (WWII battle

site in Egypt)
47 Willing to try
48 Basketball

defense strategy
52 Shopaholic’s

sessions
53 Door part
54 Focusing device
55 Hit the spot
56 Cosmos author
57 Time that started

in the New
Testament

59 “Indubitably!”
60 Trade subj.
61 Legal scholar

Sunstein who
wrote TheWorld
According to Star
Wars

62 Take out
63 Bankrolled
64 Sahara formation

66 “Buenos __”
67 Orbit competitor
68 Blood fluids
69 Minestrone

morsel
70 2014 Enrique

Iglesias that
topped the Hot
Latin Chart for 41
weeks

71 Focuses even
harder

73 Spin around
74 Very small
75 Deep sleeps
76 Org. with body

scanners
79 Mythical monster
80 Uncontrollable

paroxysm
81 Brave attempts

at getting a hit
82 Collectible

cartoon frames
83 Nobelist

Yousafzai
85 They share the

spotlight
87 Graph line in 3-D
88 Sorrowful verse

writer
90 New Year’s Day

event in
Pasadena

93 Tailors for
94 Rooms built to

code
95 Makes bubbly
96 Semiconductor

types whose
resistance is
greatly reduced
by heating

DOWN

1 Mika Brzezinski to
Joe Scarborough,
e.g.

2 Artemis’s twin
3 Clinches
4 Out at the

hospital, maybe
5 Ever and __
6 Daniels who

created Empire
7 Quart divs.
8 In a lather
9 Just some
10 Chatterbox
11 Astringent

fruits
12 Barbell abbr.
13 Ersatz products

14 Helpful in a
particular
situation

15 Celestial bear
16 Supporters of

the arts
17 Piles and piles
18 Peachy-keen
20 Youmight give

him the
business

23 Its capital is
Pristina

27 The Big Easy,
for short

30 NYC Theater
District
restaurant
with celebrity
caricatures on
the wall

31 House
broadcaster

33 Pale raisin
36 Swerve wildly
37 Time to cut

costs?

38 Rich dessert
toppedwith
cookies

39 “Check this out”
40 Like num

banhchok
41 General public
42 Woolly beast
43 Tech speak
44 Mia whowon

twoWorld Cups
47 Whale schools
48 Plain and simple
49 Iron __ (torture

device)
50 Be there
51 Must
53 Soccer coach

Mourinho
54 Allows
57 Rummyvariation
58 Indian bread
59 Comforters
61 Starter for some

Indian dishes
63 Providence

athletes

65 Smart set?
66 __-eyed
67 Deckwith Justice

andStrength
69 Bit of wit
70 One

circumventing
71 Leave no room

for doubt
72 Othello piece
73 Lose it all
74 Town in County

Kerry
75 Pasta or

potatoes, e.g.
76 Chevron

subsidiary
77 Mini burger
78 Assigna rating to
79 Letter after

92-Down
81 Chronically

bothered
82 Solitaire unit
84 Taj Mahal city
86 “I can’t hear the

play!”

87 Hits with a laser
89 Tech company’s

agreement:
Abbr.

91 “Welp, this is
awkward”

92 Letter before
79-Down

THEMELESS CHALLENGER
BrendanEmmettQuigley
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Our Second
HorribleHouse

BY EDIE RAVENELLE
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M y former bedroom is becoming a for-
est. Faux trees, lots of them, will be
artfully placed to form a woodland
path from doorway to bed. The new

owner of that bedroom, in what had been my
home for the past 19 years, cheerily conveyed
this description in an email update. My husband
and I aren’t that surprised by his plant-centric
decor because we knew he had a trove of trea-
sured house plants. He’d carefully scoped out our
sun-drenched family room to make sure they’d
all be happily rehomed. “Hope you kids visit
soon to see what I’ve done!” he invited.

Much as I’d loved my house the traditional
way I’d decorated it, I’m happy he’s making it
his new home. Hey, when we bought it, we’d
immediately torn apart the 20-year-old, builder-
basic interior to add the appeal and functionality
it lacked. The backyard was a wild overgrowth of
trees, invasive vines, and the sand pile remains of
a septic dig. We gave it an 11-tree buzz cut to cre-
ate a kid-friendly lawn with a slate-wall-edged pa-
tio and fire pit built by my husband, and loads of
ornamental shrubs and perennials dug in by me.

We’d bought this Garrison Colonial in 2004’s
hot housing market, even though we hated it.
It had been the least offensive listing within
our budget and tight move-in time frame. Be-
ing choosy hadn’t been an option. But this time
around we hoped it would be, thanks to our
super-patient buyer offering us “whatever time
you need” to find a new home.

Unfortunately, unlimited time did nothing to
improve the trickle of new listings posting mid-
week, with competitive offers due no later than
the following Monday or Tuesday.

We spent about 20 hours a week for eight

TELLYOURSTORY. Email your 650-word unpublished essay on a relationship to connections@globe.com. Please note: We do not respond to submissions we won’t pursue.

months sleuthing beyond online sales jargon and
staged photos before attending weekend open
houses overflowing with couples our kids’ age.
Many of them looked as desperate to buy as we’d
been in 2004. We often had to stifle our protec-
tive parental instincts to keep from blurting out:
“Run! This house isn’t worth it!”

Meanwhile, the value of the home that we
now loved living in kept rising, based on neigh-
borhood comps. Did selling still make sense for
us?

Out of the blue, as if sensing our angst, our
buyer shot us an email offer to increase our
agreed-upon sale price, “if that will help you kids
find your Shangri-la.” We gratefully accepted,
but were still becoming more exhausted by the
relentless search process than we were by our
hour-long drive to visit our beloved daughter and
grandkids.

Our sole reason for moving was to live closer
to them. Like us, our buyer wanted to be next
door to his charming little granddaughters.
We wanted to be chicken-soup-drop-off dis-
tance—less than a 20-minute drive—to our little
Graham and Lucy. “That’s it,” I said to my hus-
band. “We either find a house next week or we

stop looking and stay put.”
That week, two new listings checked an

acceptable number of our “must have” boxes.
We chose the one with better potential but
more structural questions than answers, the
one we only got to tour once during a packed
open house. Offering the seller-preferred tri-
fecta of “cash, no contingencies, over asking”
for the 1963—yes—Garrison Colonial that we
suspected needed way more than its strategi-
cally-pretty-in-pictures, DIY-partially-updated
interior revealed to the inexperienced eye, we
won the bidding war.

And right we were. Our contractor’s estimate
to turn our new old house into our age-in-place
home is staggering. To any other bidders who
were disappointed when we got the house: Trust
us, we did you a huge financial favor.

And don’t get me started on the yard. This
time it stays unimproved because our fun is now
a fabulous five minutes down the road, at our
daughter’s house.

Edie Ravenelle is a writer and editor who now
lives north of Boston. Send comments to maga-
zine@globe.com.
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Team Toma and Viking theg
First and Still the Best

Over the past 30 years Viking has become synonymous with the epicurean
lifestyle, developing professionally styled and featured products for every
major appliance category. Viking is again revolutionizing ultrapremium
appliances by incorporating proven technology and innovative features,
once reserved for commercial kitchens, into Viking appliances for your home.
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East Weymouth & Brockton
(781) 335-6435
gwtoma.com
*See store for details.

COMPANYWIDE SUMMER CLEARANCE EVENT JUNE 13th – 15th!
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$12,995,000 | 9 bed, 8 bath, 4 half bath
Web# 73215461

Joni Shore: M 781.888.2389
Jon Shore: M 781.864.9219

180 Scraggy Neck Road | Cataumet

$5,895,000 | 8 bed, 4 bath, 3 half bath
Web# 73226979

George Sarkis: M 781.603.8702
Manuel Sarkis: M 781.801.0610

335 Heath Street | Brookline

$15,250,000 | 6 bed, 6 bath, 3 half bath
Web# 73221167

Michael Passaro: M 917.806.8213
Carl Lindvall: M 508.360.4323

14 Nonantum Avenue | Nantucket

$3,395,000 | 5 bed, 4 bath, 1 half bath
Web# 73228900

Nicole Connolly: M 978.407.1183
Stephen Connolly: M 857.939.0981

51 Boulder Brook Road | Wellesley

$2,750,000 | 3 bed, 2 bath, 1 half bath
Web# 73230826

Zechariah Cook: M 978.875.0940

250 Commonwealth Ave, U14 | Boston

$3,699,000 | 5 bed, 4 bath, 1 half bath
Web# 73224371

Johnny Hatem Jr: M 508.524.3634

71 Grove Street | Brookline

$2,295,000 | 5 bed, 5 bath
Web# 73228874

Kelsi Gotauco: M 781.603.8702
Manuel Sarkis: M 781.801.0610

2 Cresthaven Drive | Burlington
$1,829,000 | 5 bed, 4 bath, 1 half bath
Web# 73233933

Bill Chandler: M 781.929.0159
Beth Chandler: M 617.233.4689

8 Harvest Moon | Natick

$11,500,000 | 5 bed, 4 bath, 2 half bath
Web# 73171103

Kevin Ahearn: M 617.922.8744

86 Mount Vernon Street | Boston

Make Your Next Move Exceptional


