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LOCALLY OWNED 
Since 1975, we are the 

largest  magazine 
group in Rhode Island

PROVIDENCE MEDIA is the leader in local lifestyle, 
reaching over 168,000 educated, affluent and en-
gaged readers every month through our free, hyper-
local publications. We work hard to find what’s new 
and exciting from greater Providence to South Coun-
ty, to the East Bay and Southeastern Massachusetts. 
We don’t just follow the trends – we set them: by be-
ing the first to tell you about restaurants that go on 
to win awards, community members who ascend to 
be community leaders, and arts and entertainment 
that become the hottest shows in town. Our read-
ers are pre-qualified patrons of local businesses: We 
know this because you have to shop local to pick up 
our magazines. They are out and about, and they’re 
hungry for what’s new. Follow our lead and reach the 
locals who know where to go and what to do.

Award-Winning Editorial

Chocolate Mojito
by Kevin O’Connor, bar manager at Persimmon

2 oz Privateer Silver Rum
1 oz chocolate syrup (see recipe)
1 oz fresh lime juice
1/2 dropper of Bittermen’s Xocolatl Mole Bitters
Fresh mint

Combine all ingredients in a shaker, and vigorously shake 
to bruise the mint. Double strain (to remove all green 
pieces) into a cocktail glass filled with crushed ice. Gar-
nish with shaved chocolate and a mint sprig.

Chocolate Sauce
Create a simple syrup by boiling equal parts sugar and 
water, and 4 Tbsp. cocoa powder, then fine strain the mix-
ture to remove any lumps. Store-bought chocolate syrup 
also works in this recipe.

About Persimmon
Now celebrating its tenth anniversary, Persimmon Restaurant is among the handful of Rhode Is-
land restaurants that have an avid national following – so much so, in fact, the restaurant and Chef 
Champe Speidel are the only nominees in the state for a James Beard award this year. Visit the res-
taurant in Bristol, or Persimmon Provisions, a gourmet shop in Barrington. 31 State Street, Bristol. 
401-254-7474, www.persimmonbristol.com

About Privateer Rum
Privateer Rum has its roots in the very beginning of New England tradition, and was founded by 
the direct descendant of Andrew Cabot. By using a combination of refined technique and the best 
natural ingredients, this generation’s Andrew Cabot aims to create a rum with the same indepen-
dence and determination as the forefathers of New England. Privateer offers both amber and clear 
rums with rich and complex flavors as well as a single-batch gin. 28 Mitchell Road, Ipswich. 978-
356-0477, www.privateerrum.com

cocktails 101
At your next party, skip the wine and opt for creative libations, like these cocktails from local restaurants. 
Even better, they use locally-made spirits. Does the locavore movement involve mixology? It does now.

by Julie Tremaine and Jordan LaRose • Photography by Force 4 Photography

O
ccupation: fisherman. Queue up mental im-
ages of The Old Man and the Sea, Discovery Chan-
nel’s The Deadliest Catch and Jaws. Either that or 
visions of golden skies, dolphins frolicking in the dis-

tance and nets brimming with threshing fish. Except for a 
Rhode Island fisherman, it’s not at all like any of that – or at 
least not most of the time. 

Most days are like the day I meet up with Mike Foley at 
the Rhode Island Clam Company. He crunches across an 
empty lot carpeted with white fragmented shells to sit be-
side me on the dock. He hands me a Heineken to match his 
own. He has just exchanged his quahog load of the day for 
cash. “I’m a transplant, just like a quahog. That’s what they 
call me,” says Foley. He grew up on Long Island where he 
would go fishing with his father. The first money he ever 
made was by selling bluefish for five cents a pound while 
his father sold the stripers from the day’s catch. Nowadays, 
Foley is lobstering during summer months on his 40-footer, 
Staunch, built in 1999, and digging quahogs on winter days 
like today on his 22-foot, red-bottom skiff. I ask him what 
an ideal day on the water is like and he tells me, “I haven’t 
seen a bad day yet because I keep coming home. There are 
no bad days. I’m grinning.” 

Foley believes that this is a good life, a lucky life even. He 
tells me that he never really thought of fishing as work, but 
more of a hobby; yet he is raising a family in this business. 
And when I ask him why he does what he does, he gives 
me a one-word answer: “Freedom.” But he doesn’t only 
wear his fishing waders, so to speak; Foley is a graduate of 
the University of Rhode Island with a degree in Agriculture 
and Fisheries, a father (“The old timers always have two 
pieces of advice, ‘Be around when your kids are in school 
and always pay your taxes,’” he tells me.), the boys’ varsity 

THE 
OCEAN
DEEP
On Narragansett Bay, fishing is 
about more than the daily catchBy Rebecca Remillard • Photography by Michael Cevoli

Mike Foley

Ocean 
to Plate
South County’s hyper-fresh seafood 
industry is a way of life
By Eleyna “Nellie” de Goguel 
Photography by Michael Cevoli 
Illustrations by Meghan H. Follett

Slice into a succulent summer flounder or crack open a 
lobster claw; seafood-feasting season is upon us. With Rhode 
Island’s lengthy coastline and excess of thriving marine habi-
tats, we are a seafoodie’s haven. Oysters, clams, bass, flounder, 
squid… the Ocean State is so lucky to have a plethora of fresh, 
locally harvested fish and shellfish to choose from. In recent 
years, demand for expertly caught and cared for “boat-to-plate” 
fare has only grown. Whether dining out by the shore or frying up 
fluke in the comfort of your own kitchen, locals and tourists alike 
now have so many options when it comes to the water-dwelling 
creatures they put in their gullets. Our suggestion? If you can, 
choose the ones sourced in Rhode Island, every time. 

Rhode Island’s favorite, locally caught 
 calamari, at the Coast Guard House

What’s the most Ameri-
can food? Is it a burger? 
Apple pie? Slow-smoked 

barbecue? Certainly all of them represent 
classic Americana, but I would argue that 
in 2015 the taco might just be the most 
American food. It’s simple, humble even, 
yet supremely adaptable. It’s equally at 
home on a food truck or in a fine restau-
rant. It originated from another culture in 
another land, but through a process of 
appropriation and assimilation, it has be-
come as American as apple pie, football 
and exceptionalism.

In fact, when John Fetterman, mayor 
of the tiny Pittsburgh suburb Brad-
dock, PA, announced his candidacy for 
the US Senate in September, he prom-
ised free tacos at his campaign events. 

Not Pittsburgh’s famous Primanti 
Brothers sandwiches topped with fries 
and cole slaw. Not the cabbage rolls, 
sausages or pierogi so typically associ-
ated with Eastern European-descend-
ed Midwesterners. Not apple pie. Ta-
cos. “Everyone wants to eat tacos,” he 
declared. “Tacos are the great uniter.”

Fetterman hits upon both a good idea 
(tacos for votes) and a timeless truth 
about America: our food is just everybody 
else’s food absorbed and reinterpreted. It 
started with the Native Americans intro-
ducing the “three sisters” (corn, beans 
and squash) to the early British settlers 
to save them from starvation. (A good 
deed that did not go unpunished.) When 
America came of age in the 20th cen-
tury, it was the French who taught us to 

cook, and their influence set the standard 
of fine dining for generations of Ameri-
cans. We pretty much commandeered 
pizza from the Italians, doing for it what 
the Brits did for rock and roll in the ‘60s: 
take another country’s invention, refine it 
in ways the originators never imagined, 
and become the new standard bearers 
of excellence. Indeed, the pizza slice has 
become the basic culinary currency of 
any respectable metro area in this coun-
try. Even barbecue was adapted from the 
barbacoa of the native Taino people of 
the Caribbean. 

If American cuisine is simply the ab-
sorption and interpretation of food-
ways from all over the world, then all 
ethnic foods that become popular in 
this country are pretty much American 

food waiting to happen. Some may al-
lege cultural appropriation, and food 
snobs will probably scoff at a lack of 
“authenticity,” but a delicious idea re-
fuses to be contained by a single nation 
or culture. Don’t believe me? Try figur-
ing out who gets the credit for rice pilaf. 
People love good food, and they love 
sharing it. American cookery is an itera-
tive exercise in that principle, in which 
exoticness and authenticity gradually 
give way to experimentation and fusion. 
Southern barbecue, New England sea-
food, even Korean beef – they’re all just 
potential taco fillings. 

With this in mind, we set to explore 
the state of American food in our mul-
ticultural city as it is today, regardless 
of origin or “authenticity.”P
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By John Taraborelli

Nirvana Thali plate from Rasoi

to the

A look at the South County artisans making a mark on our tastebuds
by Johnette Rodriguez • Photography by Hilary Block

the art of foodthe art of food

The
superlatives superlativesClub

Our annual Superlatives issue goes back to school to learn about some 
of the city’s most interesting people, and what they’re doing to make 

Providence a better, awesomer, even more superlative city

by John Taraborelli and Julie Tremaine

Back row from L to R : Dean Weinberg, Jason Tranchida, Andy Cutler, John Sgambato, Christine Francis-Barta, Thomas Schmeling 
Front row:  Matthew Lawrence, Frank Mullin and Don Nguyen. Photography by James Jones at Rhode Island College’s Adams Library
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Monthly has been committed 
to issues vital to its vibrant  
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rectly mailed to all of 02906.

The city’s only magazine, 
Providence Monthly has been 
a must-read source for trends 
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ture since 1996. 
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Prospect Terrace Celebrates it’s 80thSummer Festivals

JUNE 2019 #272 FREE

19+ ways to party in Providence all season long

Pride’s New Mini Film Fest Korean BBQ Gets Steamy on Federal Hill Inside a Boho Loft

/
/

Summer Sipping: Rhody Sangria Recipe
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DINING

Over 100 restaurants profiled • 
locally made food and spirits

Deadline: February 12
Drops: Early March

SUMMER

Adventure
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SUMMER 
+ 101  Can’t Miss Events 

Food Fests

Hidden Beaches

Outdoor Concerts

& So Much More!

READY
The Go-To 
Guide to RI’s 
Best Season

  ell
DINING

Anatomy 
of  an Iconic 
Avocado Toast

10 Trends Shaping the Restaurant Scene

WHERE TO:

>> Brunch in Providence
>>  Sip Local Fruit Wines

>>  Take a Tequila Tour
>>  Eat Vegan in RI

And Much More!

Find Every 
Kind of Pizza

Dinners on 
the Beach

+ STOCK YOUR PANTRY, RHODY STYLE

FALL

5 South County 
Staycations

Favorite Fall 
Hikes

Pumpkin Flavored 
Everything

100+ WAYS TO EXPLORE RI THIS SEASON

Pick your own apples • Wander through a maze
 Find the perfect pumpkin • Get your haunt on

HOLIDAY
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The 

Nice List
101 ways to have

a very Rhody 

Christmas

+ Rhody Recipe: Our Hint-of-Mint Cosmopolitan

2019

See a Show    Tag a Tree    Give Thanks    Meet Santa    Look at Lights
Shop Local    Make a Wreath    Deck the Halls    Eat Festive    Host a Party

‘Tis The 
Season

Celebrating the most 
wonderful t ime of year

in Rhode Island

The essential guide to summer
 in the Ocean State 

Deadline: May 21
Drops: Mid June

Statewide Specialty: Hey Rhody

FALL HOLIDAY

HOME

 Everything you need
 to make the most of your

Ocean State home

HOMEHOME

RI Interior Designers
Share Their Secrets

How To Make An
Insta-Worthy Cheeseboard

Anchors Away:
The New Coastal Chic

Joyful
Living

125+ ways to decorate, 
entertain, and shop locally!
ways to decorate, 
entertain, and shop locally!125+

Fall in love with autumn in RI • 
farm happenings

Deadline: August 19
Drops: Mid September

Get in the local spirit • 
local gift guide

Deadline: October 15
Drops: Mid November

Home design  
inspirations and tips

 Deadline: March 23
Drops: Early April

DISCOUNTS AVAILABLE

• 5% auto pay

•  10-25% for monthly 
advertisers Ask account 
manager for details 

Hey Rhody Advertising Rates

1/6 

1/3 

1/2

2/3

Full Page 

Cover

1 Edition

$345

$525

$820

$1,100

$1,380

$1,695

4-5 Editions

$260

$395

$625

$785

$1,045

$1,275

2-3 Editions

$300

$460

$720

$895

$1,200

$1,475
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Mechanical Requirements

Requirements
• Our preferred file format is PDF
• Images must be 300dpi
• Please refrain from using rich black in your ad; only use regular black 

(c0m0y0k100)
• Color mode must be CMYK; RGB and spot colors will not print  

true to color
• Smallest type for newsprint is 8pt, 12pt bold for knockout text
• Templates are available upon request. Please supply your ad on a disk 

or via email to your sales representative

Advertising Design Policy
In-house, agency quality work is available at no extra charge to contract 
advertisers for ads running in Providence Media products. 

Unflattened, unprotected PDFs of ads may be purchased for $75 per ad. 
Additional ad changes or formats are available at an additional charge. 
Original InDesign files cannot be provided, as they may contain fonts 
and images that are licensed to Providence Media. 

Sizes

*Please ask your sales rep for the full page template for 
more instructions

Providence Media | 1070 Main Street, Suite 302, Pawtucket RI 02860 | tel 401.305.3391 | fax 401.305.3392 | providenceonline.com

Full Page (non bleed)
8” x 9.875”Full

1/6
2.375” x 4.75”

1/3
5.125” x 4.75”

1/2
8” x4 .75”

1/6 1/3

1/2

2/3
5.125” x 9.875”

1/3v
2.375” x 9.875”2/3 1/3v

local 
spot

Business
Spotlight

Magazine Trim Size

1/6 

1/3 

1/3 Vertical

1/2

2/3 Vertical

Full (non bleed)

Full Bleed*

Biz Spotlight

Local Spot

9”w x 10.875”h

2.375”w x 4.75”h

5.125”w x 4.75”h

2.375”w x 9.875”h

8”w x 4.75”h

5.125”w x 9.875”h

8”w x 9.875”h

9.25”w x 11.125”h

2.375”w x 3.0625”h 

2.375”w x 2.25”h



PUBLICATION COVER STORYAD DEADLINE* SPECIAL SECTION

Providence Media Advertising  
& Planning Calendar 2020*

East Side Monthly December 2 Breaking News Finanical Guide

Providence Monthly December 2 Who To Watch Financial Guide 

The Bay December 10 Beauty & Wellness 

SO Rhode Island December 10 Dining Financial Guide

East Side Monthly January 30 TBD Leading Ladies

Providence Monthly January 30 Home Leading Ladies

The Bay February 6 Art Leading Ladies

SO Rhode Island February 6 Home Leading Ladies

East Side Monthly January 2 Hope Street

Providence Monthly January 2 City Love

The Bay January 9 Coffeehouses

SO Rhode Island January 9 Fitness

Hey Rhody Dining February 12 RI Dining Guide

East Side Monthly March 3 TBD Summer Camps

Providence Monthly March 3 Dining  Summer Camps

The Bay March 11 Home Summer Camps

SO Rhode Island March 11 Flower Farms Summer Camps

Hey Rhody Home March 23 RI Home Guide Summer Camps

East Side Monthly April 1 TBD Summer Camps/Pets

Providence Monthly April 1 PawSox Summer Camps/Pets

The Bay April 9 Dining Summer Camps/Pets

SO Rhode Island April 9 Quonset Summer Camps/Pets

SO Summer May 7 Tourist Guide 

East Side Monthly April 29 TBD 

Providence Monthly April 29 Summer in City Summer Camps

The Bay May 6 Summer Fun Summer Camps

SO Rhode Island May 6 Summer Fun Summer Camps

Hey Rhody Summer May 21 RI Summer Guide Summer Camps
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Sponsored content deadline is two weeks  
prior to display ads. (*Subject to change)

Neighborhood Spots  That Upgrade Your Weekend
8

JANUARY 2019 • EastSideMonthly.com

MONTHLY

EST 1975

East Side

Let’s Do Brunch
Neighborhood Spots  That Upgrade Your Weekend

8

Get Cozy With Books 
Written by RI Authors

Scott MacKay’s 
Post Election Recap

Let’s Do Brunch

A Guide to Personal 
Finance for 2019

Street 
Art

AUGUST 2019 #274 FREE

Faces
The 

of

The real inspiration 
behind the city’s

creative landscape

A Can’t-Miss 
Dance Party

Downtown’s Go-To 
for Rare Books

How to Find RI’s 
Hidden Beaches

APRIL 2019 FREE

Drink
Local

Drink
Locallike alike a

Behind-the-scenes at 
Blithewold’s Daffodil Days Rhody made chocolates

– Easter Bunny approved

Inside the Tiverton home 
of Mayflower Wallpaper

They know your name.
They save you a seat.

Tapping into East Bay pub life

They know your name.
They save you a seat.

Tapping into East Bay pub life
SoRhodeIsland.com
JULY 2019 FREE

Point  Judith Pond 
has a  Party Boat

Oh Snap! The Saugy 
is Turning 150

>>

IT TAKES A 
VILLAGE

New vision meets historic charm
in Wickford

+  SUMMER Go-To Guide
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PUBLICATION COVER STORYAD DEADLINE* SPECIAL SECTION

Providence Media Advertising & Planning Calendar 2020*

East Side Monthly June 4 TBD 

Providence Monthly June 4 Bar Scene 

The Bay June 11 Outdoors 

SO Rhode Island June 11 Jamestown 

East Side Monthly July 2 TBD Back to School 

Providence Monthly July 2 Neighborhoods Back to School 

The Bay July 9 TBD Back to School 

SO Rhode Island July 9 Dining Back to School 

East Side Monthly  September 2 TBD

Providence Monthly September 2 Dining 

The Bay September 9 Vineyards

SO Rhode Island September 9 Haunted South County

East Side Monthly October 30 Holidays  

Providence Monthly October 30 Holidays  

The Bay November 6 Holidays  

SO Rhode Island November 6 Holidays  

Sponsored content deadline is two weeks prior to display ads. (*Subject to change)

Advertising Inquiries
Contact 401-305-3391 or marketing@providenceonline.com
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East Side Monthly August 3 Politics  Back to School 

Providence Monthly August 3 Fall Arts Preview Back to School 

The Bay August 11 Barrington Back to School 

SO Rhode Island August 11 Style Back to School 

Hey Rhody Fall August 19 RI Fall Guide  Back to School 

East Side Monthly September 29 Politics 

Providence Monthly September 29 Politics 

The Bay October 7 Thanksgiving 

SO Rhode Island October 7 Drinks 

Hey Rhody Holiday October 15 RI Holiday Guide 


