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Food, Glorious Food—or
How a Pug Works the Room

Just when I thought my life was at a standstill, I win the lottery! 
Well, not literally, but for a highly motivated pug that is fully 

committed to the acquisition of food, there is nothing more mo-
mentous or thrilling than learning that Mom and Dad are hosting 
a dinner party. It is the Holy Grail, the brass ring, and the penul-
timate of events for such a pug. Now, the down side of this news 
is the acute realization that in order to achieve that goal, a pug 
must be willing to work hard at his craft.  A lukewarm approach 
will garner no reward. A clever pug knows that he must expend 
an inordinate amount of energy wagging his curled up stump of 
a tail, cocking his head coquettishly, standing posed and poised, 
and sending out the subliminal message of “Aren’t I adorable, don’t 
you want to feed me something from your plate, you know you 
can’t resist me, and just look at how grateful I am.” This is exhaust-
ing and time-consuming, folks, but yours truly is a veteran of this 
campaign.

Guests arrived at 4:30 and there I was, at the door giving out the 
best pug vibe I could muster. I did not go off duty until about 
11:00, and then only because I couldn’t stand up any longer. I am 
both embarrassed and gladdened by the fact that goofy old Lizzie 
has no interest in this opportunity…embarrassed since she calls 
herself a pug and gladdened because it gave me such a huge field 
in which to work my game.

The best parties involve a serious amount of liquor, so that with any 
luck the event should take on a bacchanalian quality. Guests who 
imbibe are, as the evening progresses, usually loose and generous 

with bits of foods. Also, they become sloppy, dropping food care-
lessly. That is when I become a superstar in this production. Since 
this was a terrace party, I was able to move freely and swiftly, so that 
no crumb was ever left untouched for more than two seconds.

What a wonderful welcome to spring. I am still recuperating, dear 
reader, but basking in my memories of the first of many warm 
weather food events.

Respectfully submitted,
Mason

Another rather nice shot 
of yours truly, waiting 

eagerly on the chaise for 
the first guests.

Here I am, 
lying on the 
terrace floor, 
waiting for the 
magic.
Note my focus.
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Mistakes Were Made, or I’ll Take 
a Pug Latte, Please

Alas and alack, I fear yesterday did not begin auspiciously for 
yours truly and his consort, Lightweight Lizzie. There was 

nothing unusual about the morning, except that Dad decided to 
chill the coffee after it brewed. As most of you probably know, a 
glass pitcher may not be the wisest choice of container for scalding 
hot coffee. To add to this unwise decision, he then placed it in the 
refrigerator. Now you must understand that mornings at our house 
are pretty hectic; what with walking Lizzard and me, then feeding 
and medicating us, showering, dressing, making coffee and lunch, 
and racing to the subway, it is pretty much a foregone conclusion 
that mistakes will be made.

After the feeding, we like to hang about in the kitchen, waiting for 
the possible crumb, accident, or treat. Lizzie was standing quite 
close to Dad’s leg when tragedy struck. I, however, in my infinite 
wisdom, had the good sense to stand back from the immediate 
scene, affording me a better vantage point for assessing everyone’s 
activity.  Knowing I have the reflexes of a wild cat and can move in 
swiftly when speed is necessary, allowed me a degree of comfort and 
confidence. You have to wonder about the random nature of the 
universe when something unexpected, like what happened next, 
occurs. Mom opened the refrigerator door, noticed coffee leaking, 
I observed that Lizzie had moved too close to Mom for my liking 
and I assumed she was being offered a treat. Mom picked up the 
pitcher, whose bottom immediately fell away onto the floor, spill-
ing copious amounts of lukewarm coffee  all over Lizzie, as I lunged 
for her throat in an attempt to wrest from her the treat I imagined 

she had scored. Only Brueghel could have painted a more disturb-
ing scene!

It was late, my parents had to dash, and I saw poor miserable Lizzie 
receive a hasty toweling. I am afraid she was forced to spend the rest 
of the day drenched in caffeine. What a pity it hadn’t been hot fudge 
sauce, gravy, or raw eggs. I have no interest in coffee so I couldn’t 
even lick her. Oh, and there is also the piece about my going for 
her. No, there was no treat; she was just an unsuspecting victim of a 
morning disaster. I did feel sorry for her but truly she does go into 
this bizarre zone where she loses all sense of time or place.

Well, dear reader, you can see the paucity of excitement in our pug 
lives since I must resort to reporting such a morning.

Respectfully submitted,
Mason

I had to show you this even 
though it has nothing to do 

with the incident. Lizzie sleep-
ing on the Sunday New York 

Times...what an inspiring pug!

I think the contrast is fairly 
obvious. You will never 
catch me sleeping on the 
NY Times!
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A Pug Faces His Demons, or
My Soul’s Darkest Hour

I know some of you humans may think when you read this entry 
that I am being overly dramatic or blowing an innocuous situa-

tion completely out of proportion, but every pug will immediately 
understand what I am saying.

There is no soft peddling this topic, no sugar coating that makes 
such an unbearable experience palatable. I refer, dear reader, to the 
trimming of a pug’s toenails.

This one event can transform a perfectly wonderful and carefree 
day into the blackest and most terrifying of a pug’s life…akin to 
staring into the gaping abyss of Hell and seeing Satan’s fiery maw 
waiting to consume sixteen little toenails! I have no idea why this 
is so extraordinarily painful for a pug, but it is. I have tried the 
manly approach, only to fold like a two dollar suitcase, requiring 
the assistance of five vet techs to restrain me whilst foam spews 
from my mouth, unearthly howls erupt from my throat, and my 
eyes bulge and roll wildly about in my head. This is humiliating 
for me but it is one thing over which I seemingly have no control.

I have heard whispers from my mother that a trimming is immi-
nent. I heard her speak with Grandma about doing it tomorrow, 
along with the dreaded bath. I think, however, that they’ve de-
cided to wait for my appointment with my Cape Cod doctor the 
following week. I can only hope and pray that this is true. I know 
it is only delaying the inevitable but a week will seem a great gift.

There are not enough treats in the world to assuage the anxiety, 
stress, and pain of this medieval form of torture. The bitter irony of 

this is that simple-minded little Lizzard rarely, if ever, has to have 
hers trimmed! I don’t understand this at all. We walk the same 
streets in the same manner and her toenails are always perfect.

Pray for me…

Respectfully submitted, 
Mason

Happier times...buffalo jerky in my mouth and toenails that look fine to me.
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A Nip in the Air, a Bone in the Grass…
Pug’s Delight

Were I a skilled artist, I would paint a canvas using vivid oranges, 
reds, yellows, rich greens, browns, and purples. I cannot begin 

to understand why I wax poetic once September makes an appear-
ance, but suddenly the nights become cool so that Grandma must 
close the windows and doors, the mornings require sweatshirts, the 
sun’s rays reach the earth in a way that pleases both humans and 
animals, a dry, crisp breeze blows steadily, redolent with the scent of 
smoke and dying leaves.

For a pug it is the time of most intense and exquisite pleasure. I 
awaken with a new vigor, greet the day with wild abandon, enjoy 
my breakfast of squash and kibbles with a long missed passion, 
and am ready to embrace the ground upon which I walk with 
gratitude and joy. To take a large marrowbone outside at this time 
of year is to lose oneself completely in the simple task of emptying 
its treasures.

On one such day I lost time and myself. Grandma, for the first 
time ever, had to come and carry me in for supper. After dinner I 
demanded to be let back out so I could again pursue my soothing 
activity. I suspect Grandma forgot about me because she didn’t 
come for me until bedtime. A beautiful new moon had risen, the 
owls had started hooting, the grass was wet with dew, and yet I re-
mained stretched out on the grass savoring the juices of my effort.

While I was reluctant to leave my spot, the night air was making 
me unusually sleepy. These nights bring the deepest most satisfy-
ing sleep and some mornings  I now must be awakened for break-

fast. Some of you will ask yourselves why an old curmudgeon of 
a pug would write such a sensitive blog today, and I must confess 
that I don’t really have a clue. Maybe I feel sentimental because my 
time on Cape Cod is drawing to a close, the weather is changing, 
or I know winter cannot be far behind. Any one of or all of these 
reasons will suffice. I am a multi-faceted pug who likes to savor the 
bounties of Mother Nature.

Tonight my mom and dad arrive for the long weekend and we’ve so 
much planned for their visit. Happy Labor Day, dear reader!

Respectfully submitted, 
Mason

P.S. In case you think I’ve lost my edge, Lizzie is still a fool.

I like this view because you can see how 
skilled I am managing large objects.

Here I am with the mother bone, 
warning Grandma to keep away.

Here I am in the full September 
sun enjoying myself and wishing 
Grandma would just leave me alone!

Look at that fool Lizzie. This is what 
she does in September sun...what a 
waste.
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Introduction

The purpose of this book is to offer an intense study of and to foster 
an appreciation for one of the most important documents in human 
history…the U.S. Constitution. Using this book as a guide should help 
in understanding constitutional law at a very high level, quickly and 
easily. In order to accomplish this goal most effectively, reading the 
book through, from beginning to end, and avoiding jumping from 
chapter to chapter is recommended. The chapters have been 
organized very carefully, each laying the groundwork for the next, 
making the learning process incremental.

Every day, laws are passed and executive actions are taken, and afterwards, people argue about 
whether these laws or actions are constitutional. Without an understanding of constitutional 
law, their arguments are weak and unproductive, but with an understanding of constitutional 
law, the arguments become informed, legal, and persuasive---arguments that can be shared with  
government representatives at the local, county, state, or national levels, or with the media and 
fellow Americans.

Preface

I wrote this book to remove some of the confusion  surrounding  constitutional  law, and also 
some of the frustration involved in  learning  it.  Even law  students struggle with  this subject; they 
often  complain  that  there is no “law”  in  constitutional  law, and that  it’s all a  matter  of “analysis.” 
This isn’t true, of course, but it speaks to the difficulty in understanding it.

The truth  is that constitutional  law  is comprised of many  clear, specific,  and understandable 
rules of law,  but with  the added benefit  of the U.S.  Supreme Court  as our teacher.  There are 
many  very  well written  opinions in  which  the Court explains constitutional law  to us within  the 
context  of different  cases. In  this way,  the Court brings the Constitution  to life for  us, so we can 
see how it applies in our daily lives.

The format of this book  is unlike that  of any  other  book on constitutional law  in that  it is not a 
history  book, so there is little historical information  about  the Constitution,  and because my 
personal opinions are not law, there is no commentary  either. Instead, there are clear  and 
concise rule  statements,  followed by  brief but  informative summaries of the most  important  and 
relevant  U.S. Supreme Court  cases. While each  chapter  deals with  a  different topic of 
constitutional law, the format remains the same. 

Researching and writing  this book has been  a  joy  for  me. In  the course of twelve years,  I have 
read hundreds of cases and many  books and treatises on  this subject, but  my  purpose has always 
remained steadfast: to explain  constitutional law  in  the most thorough, organized, concise, and 
understandable manner possible.



Back Cover

Abortion, affirmative action, gay  marriage, gun  control,  health  care, immigration, national 
security, pornography, prayer  in  public  schools,  and taxes are but  of few  of the most  hotly 
debated issues in our time and all are decided under constitutional law. 

The Elements of Constitutional Law  is for  any  person  who cares deeply  about  these issues, and 
seeks a  better  understanding of constitutional law. Twelve years in  the making,  the format  of 
this book is unprecedented. 

• The most concise explanations of law available for every important topic in constitutional law. 

• Easy to understand summaries of the most important and relevant U.S. Supreme Court cases. 
Each summary describes the facts of the case, the Court’s interpretation of the Constitution, 
and the Court’s reasoning as it applied the Constitution to the facts of the case. 

• Thorough coverage of every important rule, exception, and nuance of constitutional law.

• Logical organization of material to aid understanding. 

• Complete indexes for U.S. Supreme Court cases and constitutional law topics.

The Elements of Constitutional Law  is the most  thorough, organized,  concise, and 
understandable explanation of constitutional law available.



Suzanne McInerney
for Planning Board

Suzanne has:
•	 a commitment to preserving Brewster’s unique 

character while recognizing its need for conscientious 
and progressive change.

•	 served on the Brewster Zoning Board of Appeals for 
four years.

•	 served as a volunteer and board member for the 
Brewster Ladies’ Library.

•	 served on the Brewster Cultural Council for six years.

•	 a bachelor’s and master’s degree.

•	 worked as an editor.

•	 co-authored Infomedicine, Little, Brown and Co.

Suzanne is married to Ted Frazeur. She has six children and 
seven grandchildren.

“I believe the responsibilities for this position are huge 
and necessitate understanding the state statutes, town 
bylaws, case law decisions, and subdivision regulations. 
I have a background in detailed research from my work 
as an editor as well as from my time as a member of the 
Brewster Zoning Board of Appeals. I am accustomed to 
using critical thinking skills and have an intellectual 
curiosity for understanding tough issues.”

—Suzanne McInerney

Committee to Elect Suzanne McInerney
 9 Somerset Drive, Brewster, MA  02631

Please vote for Suzanne 
McInerney on May 17th.

The Clear Choice
C ompassionate
L evel-headed
E thical
A ble
R easonable

C onservationist
H onest
O  pen-minded
 I ntelligent
C ooperative
E xperienced

“Over the long term as it exercises 
its judgment and discretionary 
authority, the Planning Board 

establishes the character of the 
Town of Brewster.”

—Brewster Planning Board 
2009 Annual Report

Suzanne McInerney rack card front and back







PowerPoint presentation for David Dorian
Copy by Sue Goble Newman, Design by Andrew Newman 



Making Things Grow
My dirty passion



Sometimes we don’t know what we love until 
we meet it, and for me, it was love at first sight.



• I have always enjoyed creating something out of nothing. 
• After a lucrative run with financial securities, I decided to put my 

proceeds into something more tangible – real estate.
• I studied real estate valuation and trends. 
• I found an investment opportunity in several acres of barely 

developed farmland with a main house and guest house, both  
needing mechanical and aesthetic improvements.
• The acquisition of this property, while a sound investment, gave 

me my love of gardening/farming.



In the Beginning…

There were avocados and mangoes.

Avocados
Mangoes



• My new goal became the production of the best versions of some 
of my favorite foods, such as avocados and mangoes.
• I purchased several small mature trees and learned techniques for 

propagating many more trees. 
• As I researched scholarly articles and general horticultural 

practices, I discovered the resource dependencies I had created by 
acting on impulse.
• My newly installed trees would require thousands of gallons of 

water each year.



Opposites Attract
Pomegranates & Prickly Pears 



• I realized I needed to offset my water consumption with drought 
tolerant edible plants. 
• There is a wide range of water demand among fruiting plants, but 

I discovered a few near the bottom of the spectrum.
• Balancing my land with pomegranates and prickly pear cactus 

gave me  peace of mind.



Making It Happen
365 Days/Year



• It would be ideal to have a variety of plants that would yield 
perfectly ripe produce from the garden every single day of the year.
• I planted over 30 varieties of fruit trees, along with a rotating 

selection of fruits, vegetables, and herbs in raised garden 
beds, mindful of each tree’s water needs, thus maintaining a 
balance.
• I restrained from planting  almond and other nut trees which have 

heavy water consumption.



Meet Parterre!



• When I moved to Boston immediately after finishing graduate school 
with an MBA, I considered turning my interest into a job.
• While I considered myself a farmer and a horticulturalist, I found the 

landscape industry appealing and knew my skills were applicable. 
• I was hired by Parterre, a well-established, luxury landscape firm, 

which had a high rate of growth and room for upward mobility.
• In addition to landscape design, I followed industry trends in order to 

stay relevant.
• Sustainability, the current “buzz-word” of the landscape industry, refers 

to two aspects – resource consumption and longevity.



Getting to Know 
the Industry
• Horticulture & Design
• Materials, Logistics and 

Facilitation
• Pricing, Contracts and 

Profitability
• Financial Planning and 

Forecasting
• Client & Vendor Relations

PGS REVENUE  2019 24 billable 20 billable 22 billable

PGS Revenue Month May-18 Jun-18 Jul-18 
Growth 2017 349,785 349,415 314,846

20% Budget 423,905 372,210 377,379
40000 · Maintenance Forecast 412,000 356,750 403,000

Actual 485,825 375,041 399,090
Growth 2017 153,038 78,124 6,203

13% Budget 178,131 95,003 10,688
41000 · Container Forecast 194,800 90,500 29,400

Actual 235,656 90,962 30,500
Growth 2017 34,557 23,314 36,442

50% Budget 45,106 35,082 55,129
43300 · Ecological Forecast 54,500 46,300 43,800

Actual 53,224 47,851 45,943
Growth 2017 124,836 188,571 63,662

50% Budget 195,000 220,000 120,000
43500 · Installation Forecast 109,380 287,000 164,800

Actual 136,844 292,277 139,276
Total Estimated Labor Cost $      19,495.00 

Plant Material Cost $     87,773.00 

Other Material Cost $       3,255.00 

Delivery Costs $        1,000.00 

Total Proposed Expenses (To Receive Markup) $     111,523.00 

Other Costs (No Markup)

Replacement Cost (10%) $       8,777.30 

Sales tax $       5,689.25 

Hotel Per-Diem Other

Misc. Expenses (Hotels, Meals etc...) $                  -

Dump Truck @ $80.00 /Day #### Days  5 $          400.00 

Total Estimated Other Costs $      14,866.55 

Markup on Total Expenses 
Final Proposal 
Amount (Rounded)

Proposal Markup 45% $    176,574.90 $   176,600.00 

Estimated Profit $      50,185.35 

Estimated % Profit 28%



• My horticultural experience secured my landscaping job with Parterre Garden Services, but I 
always had the goal of using my business administration knowledge and finance skills.

• I learned about how the different functions of the business were all connected and  
how I could contribute.

• At my first year end review, I demonstrated my understanding of the company’s operations 
and offered ways I could help support growth for the following year.

• I was given increased responsibilities and learned more about the company’s 
financials, and found ways to improve operations.

• While I continued to gain responsibilities of supporting growth and regular operations, I also 
took the initiative to improve existing procedures and create ways geared towards 
maximizing gross profit.

• I created a new billing process, a new bid sheet for obtaining contract work, and a 
forecasting document which became the basis of the company’s quarterly bonus 
program.



Numbers Don’t Lie
Segment By the Numbers
Revenue: $93 billion
Employs: > 1 million people 
Represents: > 100,000 businesses

Landscape Industry Job Types

Architecture Groundskeeping Contruction Office



Through my encounters and work with beautiful but differing properties, I found 
my favorites to be centered on three purposes:
• For socializing – courtyards and swimming pool areas that were clearly designed 

for entertainment;
• For relaxation or a “zen” vision of beauty – water features, specimen plants, and 

perfect views;
• For recreational activities - a sporting activity, form of music or artwork, or love 

of animals accommodated into landscape.



What’s Happening?

• Sustainable Landscape
- “Water-Wise”
- Enduring
• Ecological Management

- Habitat Conservation
- Restoration



Picture Perfect
• Social • Leisure • Recreation



• Returning to San Diego with five years of landscaping experience 
and knowledge, I have rekindled my love of making things grow. 
• I have a newfound appreciation for aesthetic design and a need to 

create an ambiance that can be shared with others, a space to 
relax, and of course grow edible delicacies. 



This has been a full circle experience for me and I realize how very 
fortunate I’ve been to discover this love, develop it, and continue to 
nurture it for the rest of my life. Getting my hands dirty will always 
be something I love to do.



A fundraiser for Magalie Chbarbi

The Chbarbi family: Nathan, Magalie, Victoria, Jaafar

Where: Bleu Restaurant, 10 North Market Street, Mashpee, MA
When: Monday, March 12th, 2012
Time: 5:30 –7 for appetizers, wine, beer, and silent auction (cash bar available) 
Live auction at 7pm
Tickets: $15 sold at the door or in advance at these Mashpee Commons 
locations: Cape Kaleidoscopes, Cape Mac, BodyWork, and Roberto Coin

W hile undergoing chemotherapy, radiation, and gene receptor treatment for stage 3 breast cancer, Magalie 
Chbarbi, a sales associate at Cape Kaleidoscopes in Mashpee Commons, will need assistance with: hospital 

and medical bills, lumphedema treatment, custom gloves and sleeves, acupuncture, and child care. Her insurance 
just doesn’t cover enough of these costs, causing the family’s incurrence of considerable debt already.

Exceptional items, to name just a few, will be offered at this fundraiser in both a live and silent auction:

  Atlantic Gateway vacation, 10 days / 9 nights in Poitou-Charentes (Cognac) region of France and the
island of Re, including local dining, 1-day mini cruise, golf, aquarium, and spa treatments 

  Roberto Coin diamond and rose gold necklace

  Large Contempo kaleidoscope in brass by Jon Greene, donated by Cape Kaleidoscopes

  My Day Away from BodyWork Health & Wellness Center



February 3, 2012

Dear Business Owner,

With the holidays behind and the winter doldrums ahead, it is perhaps not the ideal time to 
approach people with a plea for help. On the other hand, there is never an ideal time for assisting 
people who are truly in need.

My wonderful sales associate here at Cape Kaleidoscopes, Magalie Chbarbi, was recently 
diagnosed with stage  3 breast cancer. She is currently undergoing chemotherapy, which will be 
followed by radiation, and finally gene receptor therapy. She and her husband, Jaafar, have two 
young children, and while they do carry health insurance it is limited. It certainly would be 
helpful for them to have additional funds for the attendant costs for such long term treatment  
She is woman whose positivity, energy, and warmth inspire those who know and love her.

Because we know first hand of their struggles and witness their daily courage, we feel compelled 
to do what we can to help them as they face such a daunting challenge. In considering how best to 
word a plea to my fellow merchants, I was struck by one recurring thought…this is not a huge 
charitable organization asking for money that will then be funneled into anonymous areas of 
research, development, and pharmaceutical testing, but rather an opportunity to help one of our 
own. Magalie lives here, has worked here, and is raising her family here. The irony is she would be 
the first person to organize such an event for someone experiencing a similar fate. There is no 
greater satisfaction than helping a person who we know will appreciate every effort made on her 
behalf.

I am seeking donations of goods/merchandise/service from my fellow retailers and 
restaurateurs…items that people would be thrilled to bid on at an auction (either live or silent) 
hosted at Bleu in Mashpee Commons on March 12th. It should be a spectacular evening of food 
and wine, with donated items of the highest quality. Jon and I are donating a large kaleidoscope 
(one of his designs), with a retail value of $440 and 25% of our store’s earnings for the three days 
leading up to the event. We have already received fantastic donations of a week’s stay at a cottage 
in France, a night’s stay in a fabulous B & B in the Cognac region of France, artwork, leatherwork, 
and bodywork. There will be both a silent and live auction, beginning at 5:30 PM.

Please let me know what you are willing to contribute and its retail value, on or before 
February 22nd, 
and I will soon inform you of the particulars for this event.

To life….
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 Paradise Found
Sustainable Farming on a Very Small Scale
Story & photos by Sue Newman

Twilight, that magical time between two worlds, will usually find Richard and 
Ginny beginning their second, third, or fourth job, depending upon the day of the 
week, of working in their gardens or tending their chickens. Watering, weeding, 
harvesting, feeding the chickens, and eventually preparing their evening meal is a 
normal day for them in the planting and growing season. One would guess this de-
scription is for a sizable farm—but no, these chores take place on a mere half-acre in 
Mashpee.

A modest Cape style house with a well tended front lawn and mature plantings 
is what the passerby sees. Closer inspection of one side yard reveals the unexpected 
in a sunken and generous garden of earthy delights. Immaculate, well cultivated, and 
bountiful, this little plot is capable of providing year round sustenance. To the rear of 
this garden sits a chicken coop worthy of an Architectural Digest review. Four cheer-
ful, speckled and black hens can be found pecking at the dirt and clucking happily 
in their enclosed yard. A beautiful blooming rock garden cascading down from an 
upper pathway to the garden below completes this idyllic image. On the opposite 
side yard is yet another garden of equal size, abutting a fire pit with a few chairs 
positioned around it. The front yard also yields its own sweet rewards—a screened in 
blueberry patch and several raspberry bushes, all producing luscious berries through-
out the growing season. 

Every arable and tillable piece of their half acre of land is utilized, and the effect 
is both charming and manageable. To visit this little plot of paradise is to realize that 
sustainable farming is possible on even the smallest scale. The idea of growing their 
own food as a way of controlling what they eat and also bringing them closer to the 

source is enormously appealing to Richard and Ginny. An additional bonus is the 
visual beauty of their enterprise.

Talk to Richard Sperduto and hear his passion for what he and his wife, Ginny, 
have accomplished and wish to accomplish in the future. Their long-term goals and 
vision include possibly acquiring more land, some of which would be sunnier than 
their current space for vegetables, more fruit bushes and perhaps a small orchard. 
When asked if he would like to incorporate more livestock, Richard answered that 
he is very interested in eventually raising bees. As building and grounds director 
at Falmouth Academy, Richard is no stranger to the “green life.” He has instituted 
enough environmental reform at the school to garner state awards and recognition–
Association to Preserve Cape Cod named him “Environmental Champion” for rais-
ing awareness about energy and the environment at Falmouth Academy, he earned 
the Institutional Recycling Award from Mass Recycle, the Commonwealth’s award 
for Excellence in Environmental Education, helped Falmouth Academy be named an 
Energy Superstar, and arranged for them to install the town’s first 10K wind turbine. 
His wife, Ginny Edgcomb, is no slouch in this department either; she is an associate 
scientist at WHOI with her own lab in microbiology, a widely published author, 
sought after speaker throughout the world, and the recipient of scientific awards (in-
cluding the coveted Seymour H. Hutner Prize in Protistology), and teaches science 
part time at Falmouth Academy. 

When asked what started them on this venture, they both agreed that the little 
garden plot they tended together at Falmouth Academy when they were first dating 
convinced them that they were destined for this agricultural pursuit. Richard knew 
that chickens would also be in their future since both of them loved eggs, believed 
the best tasting eggs would come from their own hens, and that it was an animal 
protein they could easily supply. As a vegetarian, Richard has no plans for slaughter-
ing his “layers” and Ginny echoes, “We’ve developed relationships with these hens 
and know their personalities well.” 

From their years of gardening experience, Ginny offers several pieces of horticul-

tural wisdom that she and Richard have 
gleaned, “You can’t always grow what you 
want – certain vegetables, such as broccoli 
and the cabbages, are really difficult on the 
Cape because they are high maintenance 
if you’re not using pesticides, which we 
don’t.” Richard added that healthy soil is a 
prerequisite since it produces healthy plants 
with less susceptibility to disease and insect 
invasion. Both agreed that overcrowding is 
a definite no-no in gardening, and Ginny 
explained that a too densely planted garden 
can invite mold and mildew problems. Not 
only are flowers beautiful in vegetable gar-
dens, but also they help fight insects. Not 
surprisingly, she concluded that over the 
years they’ve had to adopt a more scientif-
ic approach to their gardening practices. 
They prefer growing tomatoes in containers 
because it keeps them from taking over a 
garden, and likewise for growing certain 
vegetables on a trellis or string. Cucumbers 
and squash climbing up and over fences, 
while freeing up more space, also create a 
charming visual effect.

When questioned about their use of 
fertilizer, Richard shows the enthusiasm of 
a true organic disciple. He uses a combina-
tion of chicken manure (from the chickens 
he keeps at Falmouth Academy), seaweed 
gathered from local beaches and left out 
in the rain to remove salt, ashes from their 
wood-burning stove, and his secret ingre-
dient – compost from Falmouth Academy. 
He also tests the soil each year and makes 
adjustments accordingly, thus insuring an 
optimal growing environment. For Richard 

and Ginny, watching seeds during their inception in the basement, growing under 
lights, is as exciting as the actual gardening process.

So what about those long, cold, dark, snowy days in February, when gardening 
seems almost a mythical fantasy? That is their magic time, says Ginny. She and Rich-
ard gather their seed catalogs, start sketching garden plans, and place seed orders. 
It is during that process that they discuss their crop rotation, which must be done 
yearly, and then make any changes in their produce selection, which varies about 
20% from year to year, and usually involves choosing different varieties of potatoes, 
tomatoes, peppers, and greens.

An invitation to dinner at Richard and Ginny’s home is coveted since it is always 
a casual, and most often impromptu affair, peppered with both local and interna-
tional friends and guests, all comfortably seated in the kitchen and enjoying the 
collaborative culinary skills of their host and hostess. Guests are welcome to pitch in 
and the result is effortless, easy, and delicious. Richard and Ginny’s goal of becoming 
self sustaining is evident from the various foods presented at any given time, ranging 
from the always present salad of fresh greens, baked squash, roasted potatoes, beets, 
carrots, peppers, onions, and garlic, or frozen eggplant parmesan, green beans, pesto, 
tomato sauce for pasta or homemade pizza, to the delectable finish of a blueberry or 
blackberry pie or crisp. The satisfaction of eating food almost exclusively harvested 
from their garden, while sitting near their warm and welcoming wood burning stove, 
with a foot of snow lying outside, is both comforting and life affirming. 

Together, they have created an organic model for all who ever dream of pursuing 
a sustainable existence on a small scale and creating a unique kind of magic. The 
actual time spent on their gardens is approximately ½ to 1 hour per day, which they 
consider time well spent. Ginny sees gardening as a kind of metaphor for a marriage 
and notes, “Gardening is very therapeutic for a relationship—working side by side 
outdoors, pulling weeds and reaping the rewards of your joint efforts. It can also 
release a lot of frustration and anger but in a healthy way!” Evident throughout their 
property and home is the love they share for this life.

Clockwise from upper left: the original garden at Richard Sperduto and Ginny Edgcomb’s home in Mashpee; Ginny setting string for 
green beans to climb; the chicken coop and enclosure at the rear of the house; Ginny and Richard harvesting  from their cold frame
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Demetrios “Jimmy” Koutalakis, 
The Fish Whisperer
BY SUE NEWMAN / PHOTOGRAPHY BY SUE NEWMAN | MAY 01, 2015

Garage sushi is not an expression one often (or ever) 
hears, but for our family it elicits a response of ex-
citement and anticipation. It means that our neighbor, 

Demetrios Koutalakis, or Jimmy, has caught a tuna and is 
slicing and serving it in his surgically-clean garage.

When Jimmy’s garage door is open, it means fish are 
being cleaned and cut, and there is no greater culinary treat 
for us. Neighbors casually wander in, pull up folding chairs, 
and help themselves as he stands over his garage sink, slicing 
what appears to be an endless supply of the most delicious 
and fresh-tasting tuna we’ve ever sampled. He serves it up 
along with tales of the sea, a quick smile, a modest manner, 
and great generosity. Jimmy is a man who clearly lives every 
day to the fullest, is grateful for all he has achieved, and 
doesn’t tend to question the surprises life gives him.

Jimmy is the owner of On Time Sportfishing (ontime-
sportfishing.com), which he operates from roughly May to 
October. The rest of the year he works at his jewelry store in 
Arlington, Massachusetts. He is quick to say that fishing has 
always been his passion, from his boyhood on the island of 
Crete, where he spent every free moment in the ocean fishing 
and free diving, to his current time on the Cape, shepherding 
clients to the best fishing spots and providing them with an 
unforgettable experience. His connection to the water is deep 
and one might say, nearly mythic. Like Poseidon wielding 
his trident, Jimmy uses both modern devices and an innate 
instinct to track down fish. He has a success that other charter 
fishermen can only envy. When there are seemingly no fish to 
be found on a given day, Jimmy finds them. He says he never 
returns from a trip without a catch.

Demetrios 

To better understand what sets Jimmy’s 
charter business apart from others on the 
Cape, I needed to learn a bit about his history. 
His father, a watch repairman in Crete, was 
struggling to make enough money to support 
his family, so they immigrated to America 
when Jimmy was a young teen. They lived in 
Arlington with Jimmy’s aunt while he and his 
father worked for three months at a factory to 
repay their airfare. No one in the family spoke 
any English, which made everyday activities 
in this country very challenging. Jimmy carried an English/
Greek dictionary with him at all times, sneaking peeks when-
ever he heard a word he did not understand. Once there was 
enough money, the family rented their own house in Arlington 
where Jimmy and his father worked for about five years in a 
sheet metal factory that manufactured fasteners. After this 
time of frugal living, Jimmy’s father opened his own jewelry 
repair shop, with Jimmy as his assistant. Eventually Jimmy 
moved to Harvard and had his own jewelry store in Arlington, 
but the sea was always calling out to him.

Because fishing is a hobby with significant expenses, Jim-
my did some part-time commercial fishing to cover his costs. 

When I asked what changes he has seen over the years in both 
commercial and recreational fishing, he said that prior to 2009 
there were far fewer government regulations and therefore it 
was less expensive. As a result of more stringent and all-en-
compassing government control, recreational fishermen are 
being driven out of the picture while commercial fishermen 
are being favored. Due to this imbalance, Jimmy believes cer-

tain species are virtually being wiped out. In 
the 1980s, as hook and line fishermen, Jimmy 
and a friend could easily bring in between 
1000 to 1200 pounds of fish per day. Today, 
fishing in the same area, they would be lucky 
to take away 50 pounds of fish. In this same 
vein, Jimmy expresses concern over a Massa-
chusetts law allowing draggers (fishing boats 
using trawls or dragnets) to harvest herring, 
which is depleting the main food source for 
many fish. Ironically, the fish that feed on her-
ring—squid, mackerel, and whiting —are noted 

for their delicious taste, which is attributable to the fatty 
nature of the herring, the fish being depleted in these waters.

Finally, by 2011, Jimmy and his wife, Rosa, found their 
dream Cape Cod summer home in Marstons Mills, allowing 
him to fish the waters he loves so much. He says that because 
the water here is so abundant with a wide variety of fish, 
it reminds him of Crete. He started his charter business in 
2009, but moving to the Cape made it considerably easier to 
operate. His clients come from all over the world, but 40% of 
them come from Asia, mainly Korea and Japan. Word of mouth 
has garnered him a large, happy, and repeat clientele. Eyes 
twinkling, he claims that word of mouth is his only marketing 
campaign.
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How does he decide where to fish each day? First and 
foremost, he said, is asking his customers what fish they want 
to target. That decision is determined greatly by the time of 
year. Tuna, for instance, are more readily found from the mid-
dle to the end of May and most of June, with the chances for 
catching them improving with each passing day; by July and 
August, the rising water temperature makes catching tuna a 
greater challenge. The appearance of striped bass is dictated 
strictly by water temperature, and last year they arrived late, 
due to the changing water temperature patterns.

After determining what fish he will pursue, Jimmy then 
must rely on a combination of resources, first of which is his 
long-established network of fellow fishermen, and that net-
work, he admits, must be tended to faithfully, both by sharing 
information and establishing trust with one another. Many 
of his fellow charter fishermen keep a log of where they’ve 
caught fish, but not Jimmy. He prefers keeping mental notes. 
He is a particularly keen observer of the habits and behavior 
of fish, paying attention to the depths and water tempera-
tures where they are found. Also, he confesses, satellites are 
invaluable since they read water temperature.

Another practice Jimmy employs after each tuna catch is 
closely examining the fish’s stomach contents so he knows 
what its food source is. He also needs to know where to find 
the best bait since it is important for catching the desired 
fish. The final step in this quest is probably the most critical: 
locating the fish. Fish have three specific needs: safety, com-
fort, and availability of food. Once these are determined, he 
will find his fish. He concedes, though, that the final word on 
detecting the location of fish belongs to nature, and he quickly 
adds that the sighting of whales and shearwaters always indi-
cates an abundance of sea life.

Of course it was inevitable that I would ask Jimmy about 
the show, Wicked Tuna, and why he wasn’t on it. He good-na-
turedly responded by saying that he indeed had been asked 
to be on the show. He turned down the offer, reasoning it 
was only a temporary commitment, providing the proverbial 
fifteen minutes of fame, and the money involved was sub-
stantially less than what he receives doing charter work. Also, 
since 90% of his clients are repeat business, he didn’t wish to 
disappoint them by not being available. So while television 
fame may have eluded him, Jimmy is the person the Wicked 
Tuna fishermen consult with on a daily basis for their fishing 
information.

Jimmy’s charter business is unusual in that he trailers his 
boat, a new 34-foot SeaVee, to wherever the fish are congre-
gating. Having that flexibility is a decided advantage in this 
business and his clients are appreciative, judging by their 
high rate of return. Jimmy notes that the water is warmer 
each year, making August the month in which he must travel 
farthest afield for fish. In June, fish are nearer the surface, but 
as the water warms, they go deeper. Their bodies can ther-
moregulate, allowing them to remain as deep as necessary. 
He noted that for most of the year, however, all of the fish he 
could possibly want to catch are here in Cape Cod’s bountiful 
water.

When asked what is it about the charter business that 
appeals to him so much, Jimmy answered that every day is 
unique, no two days are ever repeated. He shared this state-
ment with his fellow charter captains, saying they give their 

clients a sporting experience with the reward of harvest. The 
thrill of the hunt, locating the fish, and then catching them is 
his passion; studying and learning the changing pattern of 
their behavior creates the challenge. For Jimmy, life without a 
challenge or passion is not worth living. Hearing him describe 
the adrenaline rush of spotting fish on the water’s surface 
having a feeding frenzy, needing to make the split-second de-
cision of what to do in order not to scare them, you can almost 
smell the salt water, feel the sea breeze and rocking motion of 
the boat, and imagine the excitement of the chase.

Jimmy takes his work very seriously and feels a clear 
responsibility to his clients: to satisfy them, be safe, and 
help them catch fish, harvesting only what is allowed by law. 
What sets Jimmy’s charter business apart from the others is 
that people who have fished with him know there will always 
be a great adventure, many stories, and always fish to take 
home. Time and again I heard the same claim from his cus-
tomers, that a fishing trip with Jimmy is an experience not to 
be missed. When his boat was out of commission temporar-
ily and he offered his clients another charter service, they 
declined, saying it wasn’t about the fishing but rather about 
a day spent with Jimmy. In Jimmy’s case it would be impos-
sible to separate the man from the business since he is the 
business. A steward of the sea, a man who clearly loves every 
day that takes him out to his real home and affords him the 
privilege of harvesting its treasures.

Sue Newman is a former English and drama teacher at Fal-
mouth Academy, author of Summer Pugs and the blog, “A Pug’s 
Voice.”
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