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NOTICE OF HOUSE MOVE

Atlantic AEolus Corp. will move a modular building 
from the Steamship Authority to 3 Sandplain on 
September 20, 2021.

MOVING ROUTE: Broad St, South Water St, 
Washington St, Francis St, Union St, Orange St, Old 
South Rd, Ironwood Ln, Beach Grass Rd, Sandplain.
Thank you for understanding, if there are any questions 
please call.

Thank you for understanding. 
If there are any questions please call.

Atlantic AEolus Corp.
Philip Marks III

508.228.2252

A special thank you to the family of 

Barbara de Zalduondo 

for donating pieces of her estate to the 

Ladies Union Circle Fundraiser Yard sale. 

All proceeds will go to fund outreach 

needs in our community. 

46 Essex Rd, Friday @ 4pm. 

Saturday 8 a.m.-Noon.

Public Notice
El Distrito Público de Nantucket participará en el 
Programa Nacional de Almuerzos Escolares y la Opción 
de Verano del Programa de Desayuno Escolar. Como 
parte de este programa, el Distrito Público de Nantucket 
ofrecerá comidas saludables todos los días escolares SIN 
COSTO debido a la Exención a nivel nacional para permitir 
la opción de verano sin interrupciones hasta el año escolar 
2021-2022. Los estudiantes podrán participar en estos 
programas sin tener que pagar una tarifa o presentar una 
solicitud en el hogar.
Declaración de No Discriminación: De acuerdo con la ley 
federal de derechos civiles y las regulaciones y políticas 
de derechos civiles del Departamento de Agricultura de 
EE. UU. (USDA), el USDA, sus agencias, oficinas y 
empleados, y las instituciones que participan o administran 
programas del USDA tienen prohibido discriminar por 
motivos de raza, color, nacionalidad, sexo, discapacidad, 
edad o represalia o represalia por una actividad anterior de 
derechos civiles en cualquier programa o actividad realizada 
o financiada por el USDA. Las personas con discapacidades 
que requieran medios alternativos de comunicación para 
la información del programa (por ejemplo, Braille, letra 
grande, cinta de audio, lenguaje de señas estadounidense, 
etc.) deben comunicarse con la agencia (estatal o local) 
donde solicitaron los beneficios. Las personas sordas, 
con problemas de audición o discapacidades del habla 
pueden comunicarse con el USDA a través del Servicio 
Federal de Retransmisión al (800) 877-8339. Además, la 
información del programa puede estar disponible en otros 
idiomas además del inglés. Para presentar una queja por 
discriminación del programa, complete el Formulario de 
Queja por Discriminación del Programa del USDA, (AD-
3027) que se encuentra en línea en: https://www.usda.gov/
oascr/how-to-file-a-program-discrimination-complaint , y 
en cualquier oficina del USDA, o escriba una carta dirigida 
al USDA y proporcione en la carta toda la información 
solicitada en el formulario. Para solicitar una copia del 
formulario de quejas, llame al (866) 632-9992. Envíe su 
formulario completo o carta al USDA por: 1. Correo: 
U.S. Departamento de Agricultura de EE. UU. Oficina 
del Subsecretario de Derechos Civiles 1400 Independence 
Avenue, SW Washington, D.C. 20250-9410; 2. fax: (202) 
690-7442; o 3. Correo electrónico: program.intake@usda.
gov.
Esta institución es un Proveedor de Igualdad de 
Oportunidades..
J07 

Public Notice
Nantucket Public District will be participating in the 
National School Lunch Program and the School 
Breakfast Program Seamless Summer Option. As part 
of this program, Nantucket Public District will offer healthy 
meals every school day at NO COST due to the Nationwide 
Waiver to Allow the Seamless Summer Option through 
School Year 2021-2022.  Students will be able to participate 
in these programs without having to pay a fee or submit a 
household application.
Non-Discrimination Statement: 
In accordance with Federal civil rights law and U.S. 
Department of Agriculture (USDA) civil rights regulations 
and policies, the USDA, its Agencies, offices, and 
employees, and institutions participating in or administering 
USDA programs are prohibited from discriminating based 
on race, color, national origin, sex, disability, age, or reprisal 
or retaliation for prior civil rights activity in any program or 
activity conducted or funded by USDA.  
Persons with disabilities who require alternative means of 
communication for program information (e.g. Braille, large 
print, audiotape, American Sign Language, etc.), should 
contact the Agency (State or local) where they applied for 
benefits.  Individuals who are deaf, hard of hearing or have 
speech disabilities may contact USDA through the Federal 
Relay Service at (800) 877-8339.  Additionally, program 
information may be made available in languages other than 
English.
To file a program complaint of discrimination, complete 
the USDA Program Discrimination Complaint Form, (AD-
3027) found online at: https://www.usda.gov/oascr/how-to-
file-a-program-discrimination-complaint , and at any USDA 
office, or write a letter addressed to USDA and provide in 
the letter all of the information requested in the form. To 
request a copy of the complaint form, call (866) 632-9992. 
Submit your completed form or letter to USDA by:
1. mail: U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; 
2. fax: (202) 690-7442; or 
3. email: program.intake@usda.gov.
This institution is an equal opportunity provider.
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can be, so I can honestly add 
them to dishes that require 
bell peppers. I’m a big fan of 
all sorts of hot peppers and 
am always ready to add them 
to a dish to literally pep up 
the flavor.

Pasta Salad Alla Norma

	 Every now and then, in the 
heat of the summer when I’m 
not on-island, I take a trip 
across the Hudson River to 
swim in a friend’s pool. The 
invitation to dive in usually 
comes with the directive that 
I make a dish to add to our 
lunch. For my most recent 
trip I gave my friend a choice: 
Pasta all Norma, or a rice 
salad with tuna, hard-cooked 
eggs, vegetables, capers, etc. 
His reply came quickly and 
diplomatically, “while they 
both sound delicious, I love 
pasta alla Norma and hav-
en’t eaten it in a while.” Done. 
Pasta alla Norma is a Sicil-
ian dish first made in tribute 
to Vincenzo Bellini, the com-
poser of the opera “Norma” 
and a native of Catania on 
Sicily’s east coast. The lus-
cious sauce, rich with egg-
plant, tomatoes, garlic and 
fresh herbs, is usually served 
hot, with your choice of pasta 
shape. Typically, a shape 
with ridges like rigatoni or 
penne best captures the sauce. 
For the occasion of our recent 
lunch, I turned the dish into a 
make-ahead salad so I could 
avoid being inside in the 
kitchen, when I’d rather be 
outside in the pool. The trans-
lation to a room-temperature 
dish was spot on. 

3/4 to 1 pound pasta of your 
choice
1 eggplant, about 1-1/2 
pounds, cut into 1-1/2-inch 
chunks
1/2 cup olive oil, or more as 
needed
Salt
1 heaping tablespoon fine-
ly-chopped garlic
2 teaspoons chopped fresh 
chiles, or 1 teaspoon dried 
chiles, or more to taste (I like 
spicy)
1 teaspoon good-quality dried 
oregano
1-1/2 to 2 pounds chopped 
fresh tomatoes (I used heir-
looms and cherry tomatoes)
1/2 cup packed, chopped fresh 
flat-leaf parsley or basil (I 
used basil)
1/2 cup grated ricotta salata 
or Percorino Romano, more to 
taste as desired

	 1. Heat the oven to 400 F. 

	 2. Cook the pasta in abun-
dant boiling, salted water 
according to the package 
directions. Drain in a colan-
der and set aside.
	 3. Add the eggplant 
chunks to a parchment-lined 
baking sheet with sides. 
Moisten the eggplant with a 
tablespoon or two of olive oil 
and sprinkle with salt. Roast 
until nicely browned, turning 
occasionally, about 25 min-
utes. Remove from oven and 
let cool.
	 4. Add the cooled pasta to 
a large mixing bowl. Add the 
remaining olive oil to a skillet 
over medium-high heat. Add 
the garlic, chiles and orega-
no and cook until the garlic 
turns pale gold. Pour the oil 
over the pasta.
	 5. Add the roasted egg-
plant, chopped tomatoes and 
fresh herbs to the bowl. Toss 
together the ingredients. 
Taste for seasoning and add 
more olive oil and seasonings 
as you like.
	 6. Just before serving, toss 
in the grated cheese, leaving 
some aside for a simple gar-
nish. Serve at room tempera-
ture.
	 Serves 3-4.

Kashke Bademjan 
(Roasted Eggplant  
and Tomato Dip)

	 I’ve been waiting for an 
opportunity to share a recipe 
from Jake Cohen’s best-sell-
ing book “Jew-ish” (Houghton 
Mifflin Harcourt, 2021). This 
may be the first of many to 
come. Cohen’s infectious per-
sonality shines through his 
book of “reinvented recipes 
from a modern mensche.” 
	 “I love eggplant in any 
form: grilled, puréed, roasted, 
emoji, etc. That being said, I 
didn’t want to throw anoth-
er baba ganoush recipe into 
the world. Instead, I found 
inspiration for this recipe 
from family rendezvous at 
kebab houses for Persian food, 
where plates of tomato-tinted 
and yogurt-drizzled kashke 
bademjan filled the table to 
be scooped up with warm 
lavash (a kind of flatbread),” 
he writes.

2 pounds eggplant (about 4 
small), halved lengthwise
1/2 cup extra-virgin olive oil
Kosher salt
2 medium yellow onions, fine-
ly chopped
1 6-ounce can tomato paste
1 teaspoon ground cumin
1 teaspoon ground turmeric
1/4 teaspoon cayenne pepper
3 tablespoons plain yogurt
Toasted pita or lavash, for 
serving

	 1. Heat the oven to 400 F. 
Line a half sheet pan with 
aluminum foil.
	 2. On the prepared sheet 
pan, toss the eggplant with 
a quarter-cup olive oil and a 
heavy pinch of salt to coat, 
then turn the halves cut-side 
down. Roast for 30-35 min-
utes, until tender. Let the 
eggplant halves cool slightly, 
then, using a spoon, scoop 
the flesh into a food processor 
and discard the skins.
	 3. While the eggplant 
roasts in a large skillet, heat 
the remaining 1/4 cup olive 
oil over medium heat. Add 
the onions and cook, stirring 
often, until softened and 
lightly caramelized, 25 to 30 
minutes. Stir in the tomato 
paste and cook, stirring con-
tinuously until well incor-
porated and caramelized 
the color of rust, about five 
minutes. Add the cumin, tur-
meric and cayenne and cook, 
stirring until fragrant, about 
two minutes more.
	 4. Transfer the onion mix-
ture to the food processor 
with the eggplant and pulse 
until incorporated, keep-
ing the mixture relatively 
chunky. Taste and adjust the 
seasoning with salt.
	 5. Transfer the dip to a 
bowl and top with the yogurt, 
swirling it gently into the 
dip with a spoon. Serve with 
toasted pita or lavash.
	 Note: If you’re looking to 
prepare this recipe ahead, 
make it to completion with 
the exception of the yogurt 
garnish. Then store in an air-
tight container in the refrig-
erator for up to two days 
before serving.
	 Makes about 4 cups.

Topi Morti 
(Eggplant-Stuffed Peppers)

	 This recipe with its quirky 
name from my book “Con-
torni: Authentic Italian Side 
Dishes for All Seasons” is 
“another example of the Ital-
ian penchant for naming veg-
etable dishes for animals. In 
this case it is topi morti, ‘dead 
mice,’ a classic Neapolitan 
preparation usually called 
peperoni imbottiti, or ‘stuffed 
peppers,’ but here given a 
strictly family pet name. Once 
you make this recipe and line 
up the chubby pepper bundles 
in a baking dish, you’ll have 
to admit that the resemblance 
to somnolent mice is uncan-
ny.”
4 red bell peppers
2 cloves garlic, smashed, then 
peeled, and each cut into 3-4 
slices
1 fresh or dried hot red pep-

per such as cayenne or Thai
1 cup extra-virgin olive oil
2 eggplants, 2-1/2 pounds 
total weight, cut into 1/2-inch 
dice
1/4 cup coarsely-chopped 
fresh basil
2 teaspoons salt
1/2 cup grated Parmesan or 
Romano cheese

	 1. Roast and peel the pep-
pers* and cut them in half 
lengthwise if they were roast-
ed over a flame. Set aside.
	 2. In a large skillet or sauté 
pan over medium heat, sauté 
the garlic and hot pepper in 
the olive oil. When the garlic 
is pale gold, add the eggplant, 
in batches, stirring occasion-
ally with a wooden spoon. 
When most of the sides of the 
eggplant pieces are browned, 
after about three or four min-
utes, lift them from the pan 
with a wire-mesh strainer. 
Use a wooden spoon to push 
all the excess oil back into 
the pan for the next batch. Be 
careful not to remove the hot 
pepper and garlic. Add the 
eggplant to a bowl.
	 3. Add any remaining pan 
oil, the basil and the salt to 
the eggplant and stir to com-
bine.
	 4. Heat the oven to 350  
F. Lay the roasted pepper 
halves, skinned sides down, 
on a flat surface. Mound 
one-eighth of the eggplant 
mixture in the center of each 
pepper half. Fold the pepper 
over the mixture to close. 
You’ll have to squeeze it a 
bit, forming an egg-shape. 
Place the filled peppers, seam 
sides down, in a baking dish. 
Sprinkle all the cheese evenly 
over the peppers.
	 5. Bake until the cheese 
has melted and the peppers 
closest to the sides of the dish 
are browned, 20 to 30 min-
utes. Serve immediately.
	 *Roast the peppers over 
a gas flame until completely 
charred. Alternatively, heat 
an oven to 450 F. Cut the 
peppers in half lengthwise, 
coat with a bit of vegetable 
oil, place skin-side down on a 
baking sheet, and roast until 
charred, about 20 minutes. 
Put the roasted peppers in 
a bowl and seal with plastic 
wrap. When cool enough to 
handle, after about 30 min-
utes, peel the skin from the 
peppers, then remove the 
stems, seeds and membranes. 
Use as needed.
	 Serves 4-8.

	 Contact susan@susansi-
monsays.com  

Kitchen: Cooking with the “jewels of summer”
(Continued from page 1B)

Record: NHS grad pursuing rock and roll dreams

	 The opening track on 
“Holy Punch,” “Honey,” is car-
ried by a noodling guitar riff 
reminiscent of Dinosaur Jr.’s 
alt-rock frontman J Mascis. 
Another track, “Bloodstained 
Man,” relies on a distortion 
pedal, reverb, hard-hitting 
drums and a grungy Wee-
zer-style sound throughout.
	 On Nantucket, playing 
guitar was nothing more than 
a hobby for Goldsmith. He 
said his identity at the time 
was being a soccer player.
	 It was only when he went 
to the University of Vermont, 
as an English major and 
music minor, that he start-
ed to perform outside of his 
own house. Back then, it was 
mostly acoustic singer-song-
writer-type shows at farmers’ 
markets and coffeehouses.
	 “When I was a kid I knew 
I loved playing but I never 
connected the dots that this 
is something you could do in 
front of other people,” he said. 
“You can make some money 
off it.”
	 Then he hit the jam-band 
scene. He bought a looper pedal 
so he could play and record a 
riff on top of another riff, and 
solo over that, all at once.
	 “My music world wasn’t 
blown open in the classroom,” 

he said. “It was blown open 
by my experiences. It wasn’t 
about fame, it was just about 
making this sound.”
	 Goldsmith recorded “Holy 
Punch” at his house when 
COVID-19 hit. He played 
rhythm and lead guitar, per-
cussion and bass, and sang 
lead vocals. Several of his 
friends chipped in on back-up 
vocals and drums.

	 He compares the music to 
a superhero’s origin story, in 
this case through a series of 
events that led him to creat-
ing TYLS. They span from 
an Australian cruise ship, to 
family deaths, and a more 
far-fetched story of an alien 
abduction.
	 “I was playing all this 
music and I realized people 
weren’t coming to me with 

a record deal,” he said. “It’s 
very cathartic to finally have 
the time and the space to 
make an album. It’s what I’ve 
been waiting for my entire 
adult life.”
	 “Holy Punch,” by TYLS, 
is available on Spotify, Apple 
Music, Bandcamp, Sound-
cloud and on Goldsmith’s 
website, www.theyoun-
glovecene.com.

(Continued from page 1B)

Courtesy of Gordon Goldsmith

Gordon Goldsmith, performing and recording under the name TYLS, will release his 
first album, “Holy Punch,” on Spotify, Apple Music and other platforms Friday.


