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WHAT IS THIS? 
THEBTTMLFT is a local’s lens into the arts, culture 
and culinary scene of Bennington county and the 
periphery of surrounding areas in NY and MA. No 
social media account, no comments, just information 
in a visceral, functional format. We’ve got 
everything we need here, let’s start acting like 

it.  
 
HOW DO I SUBMIT?  
Whether you’re a venue, artist (visual,  
musical, metaphysical), chef, hitman or freemason the 
process is the same: e-mail bottomleftvt@gmail.com 
with your submission to next week’s edition of 
THEBTTMLFT and one of our lackeys will respond within 
a day’s time. Be sure to include any/all relevant 
details pertaining to your submission. No submission 
= lack of inclusion in the communities only physical 
publication of art and culture so don’t screw it up 
(we shouldn’t have to track you down for free 
advertising, silly.) If you do decide to email, we’ll 
assume it’s cool to reach out to you down the line 
with questions and possible features in future 
publications. Deal? Deal.  
 

NOTE: The ASTERISK ‘*’ following an 
event listing denotes a community or 
venue submitted listing. The more *’s 
we see, the stronger BTTMLFT’s 
relationship with the community has 
become. 

 
UPCOMING EVENTS 
Thursday 7/13/17  
‘That Strange’(groove, ambient) 11-1pm, 
South Street Cafe, Bennington * 
‘Adam & Evie’ (experimental theatre), 7:30pm, 
Park McCullough Carriage Barn, N. Bennington  
‘Upstate Rubdown’ (folk), 8:00pm, The Chalet 
at Mass MoCA, North Adams 
 

Friday 7/14/17  
‘Cosby’ (acoustic, songwriter), 7:30-9:30am, 
South Street Cafe, Bennington *  
‘BLINDHEART’( Blues, Rock), 8-11:00pm, 
Harvest Brewing, Bennington * 
“Wild Adriatic’(rock) 9:00pm-12:30am, $10, 
The Other Woman Tavern, Manchester  

‘Soprano Sylvia Stoner & Pianist Noah Palmer’ 
(classical, songbook ) 8pm, $20, Bennington 
Center for the Arts, Bennington  
‘The Ransom Notes’ (rock, blues, country), 
9:30pm, Kevin’s, N. Bennington * 
‘Adam & Evie’ (experimental theatre), 7:30pm, 
Park McCullough Carriage Barn, N. Bennington  
 

Saturday 7/15/17 
Bennington Farmers Market ft ‘Passin’  
Through’, 10:00am-1pm,  Bennington Train 
Station, Bennington 

‘Madeleine Grace CD Release Show’ (folk, 
rock), Doors 7pm, Masonic Hall, Bennington * 
‘Harmonic Duo’ (rock, blues, country), 
9:30pm, Kevin’s, N. Bennington * 
 
 

Sunday 7/16/17  
‘Chess Praxis’ (free lessons and play), 
8:30-10:30am, S. Street Cafe, Bennington *  
‘Banulis & Miller’ (Jazz), 11:00am-1:00pm, 
South Street Cafe, Bennington * 
Monday 7/17/17  
Open Mic, South Street Cafe, 4:30-6:30pm * 
Wednesday 7/19/17 
‘Carling & Will ’ (Traditional Folk), 
7:00pm-9:30pm,  Wilburton Inn, Manchester 
 

 
“What inspires me? Hunger.”  
an interview w/ Chef De Cuisine Nicholas Disorda  

 
Nicholas Disorda 
is Chef De 
Cuisine at 
Pangaea Fine 
dining in N. 
Bennington, VT. 
A Cambridge, NY 
native, Disorda 
spoke candidly 
with the BTTMLFT 
about his 
career, the 
Pangaea dining 
experience and 
shared a 
bare-bones 
summer recipe to 
keep you 

satiated through the dog days of July in New 
England. Enjoy.  
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(BL) Could you describe the Pangaea dining 
experience? What is the ambience you're 
trying to create for your guest, and to that 
end-- what is distinct and separates Pangaea 
from other offerings locally/regionally. 
  
(ND) So to understand Pangaea you have to 
understand that there are two restaurants. 
Pangaea offers diners the ability to choose 
Fine Dining or The Lounge. Both are separate 
buildings, chefs, servers, bartenders, 
buildings, menus, prices, ect ect ect.  
 
Fine Dining is the peak of Bennington's 
Dining scene. There simply is no other 
restaurant in the area at this moment with 
French formal service. As for the food in 
Fine Dining... the flavor combinations along 
with the plate presentation is high class 
art. Simply put, Pangaea Fine Dining is more 
of a sensational experience. Perfect for 
those special occasions.  
 
The Lounge is our casual dining. The every 
night grub hub. Burgers ground in house, 
pasta made in house, dressings, soup, sauce, 
made in house. Starting to see the theme??? 
The bartenders are trained in making NYC 
cocktails at a fraction of the price. The 
beer selection is solid and when it comes to 
top shelf scotch we have them all.  
 
 
 

“......Pangaea has always used local 
food and we don't think of it (as) a 

trendy marketing tool. It just is 
what we do.” 

 
 
 
(BL) With the advent/popularity of the Food 
Network, Netflix series such as "Chef's 
Table", "No Reservations", "A Chef's Life" 
etc.... there has been a growing culture of 
celebrity around what once had been perceived 
a modest of profession (outside of venues for 
Julia Childs and public television). Do you 
think this transition in scope is dangerous 
to the craft, a necessary culture shift 
that's been years in the making, or something 
else entirely? 
 
(ND) The most common response that I get 
when I come out to the table is "you should 
be on top chef" or some other bs like that. 

I usually choke down the compliment and go 
back to doing what I love to do. If TV 
didn't kill the radio star it isn't going to 
kill the average Chef.  
 
(BL)  With the increasing trendiness of 
locally sourced food, what do you feel is the 
responsibility of the restaurant to provide 
for/support and promote these offerings. What 
is challenging? Who do you work with locally? 
 
It's not a trend. Before transportation 
local was all there was. Personally I don't 
think I need to promote what we do with 
local farmers. It shines through in the 
flavor. We buy seasonally because the prices 
are better and the quality is better. I find 
it somewhat difficult to connect with the 
farmers to keep a consistent delivery system 
in place so we adapted. There is a farmers 
market every Saturday so we just go there 
and shop. Sometimes I drive to Clear Brook 
in the middle of the week and the Hildene 
grows the rest. Berle farm produces some of 
the best cheese on the planet and they are 3 
miles away. We grow and use herbs from our 
patio. We just added a collection of custom 
handmade plates from Regina Wickham and will 
be doing pop up "Farm to Plate" dinners very 
soon. This will be our way of showing people 
what the professionals do with the same 
stuff you get in a CSA basket. Stay tuned.  
In summary, Pangaea has always used local 
food and don't think of it a trendy 
marketing tool. It just is what we do. 
 
(BL) For aspiring chefs in the area, how 
would you recommend they break into the 
industry? To that end, how did you get your 
start and rise to a place of Chef De Cuisine? 
 
(ND) Oh man, my story is boring. I started 
as a dishwasher when I was 14 blah blah blah 
I became a cook with a chef title. I can 
cook because I can taste. We work with 
aspiring chefs from the CDC here in town. 
And let me tell you it's the best. This 
program is underfunded and way under used. 
The one recommendation I would have is to 
keep your head down and work, learn, and 
stay humble. This industry is fast paced in 
every way. Nothing is stagnant and you have 
to stay on your toes. 
 

“...when the quality of food and 
service are your focus everything 
else falls into place.”  
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(BL) What inspires you as a chef?  
 
What inspires me? Hunger. Oh and anything 
and everything. Mostly hunger.  For example 
today my wife and I were very hungry after 
our hike and there is no food in our house. 
Which happens to be a common thing with 
people in the service industry and 
musicians. (which we are both)  
 
Here is what we did have: 
 
 

Nick's No Food Friday Tuna Thing 
 
2 potatoes 
2 cups of elbow macaroni 
1 garlic clove 
3 tbsp of mayonnaise  
1 tbsp of dijon 
4 oz butter  
1 can of tuna preferably not local 
(substitute tuna for chicken breast)  
Enough ranch dressing to look like 
you have ranch dressing from the 
outside but you open the bottle 
there is less than a spoonfull 
Salt and pepper 

 
So I diced and boiled the potatoes 
cooked the macaroni, minced the 
garlic and combined it with the 
"dressing" mayo, dijon, butter, and 
tuna all of this was combined in a 
bowl and seasoned with salt and 
pepper to taste. 

 
 
If anyone says: "There's no food in the 
house" I can prove you wrong. 
 
 
(BL) I'd love to hear about your favorite 
dining experience, and to that end-- what 
does a great meal in our community look like 
to you? Do you cook at home? 
 
Bennington food scene has all of the staples 
for dinner. If my wife and I are usually 
working and don't get out much for dinner. 
So when we do we look to always try a new 
place. Next on the list is SoLo.  
 
(BL) What does the future hold for Pangaea 
(Lounge and/or fine dining-- have at it.)  

Believe it or not Pangaea and The Lounge 
have not changed significantly in the 15 
years we have been in business so why start 
now? Of course we improve and expand as the 
years go on but when the quality of food and 
service are your focus everything else falls 
into place.  
 
(BL) Anything else you'd like to share? 
 
(ND) Again, Pangaea Fine Dining and Pangaea 
Lounge are two separate restaurants. They 
are even in different buildings. If you have 
been to one you should try the other. If you 
haven't been to either you should try both. 
We have $8 entrees in The Lounge. Fine 
Dining Entrees are all only $30 but come 
with a salad. See you soon. 
 
 

 
QUAINT, ENTIRELY SAFE FOR WORK 
LIMERICKS DISGUISED AS HOROSCOPES 
FOR ISSUE CONTINUITY PURPOSES(™) 
 
Capricorn (December 22 - January 19)  
A capricorn dined at an Arby’s, 
uncovering something alarming, 
his big beef and cheddar, 
all over his sweater, 
“just glad it weren’t chili con carne!” 

 
Aquarius (January 20 - February 18)  
There once lived an octogenarian, 
with manners and traits so aquarian, 
you’d swear that her last dying wish,  
was a fish, 
she could marry inside an aquarium.  

 
Pisces (February 19th - March 20)  
There once was a pisces from Pownal, 
who gardened in carhartts and cowls,  
she sweat through her clothes, 
and friends plugged their nose, 
but skeeters dared not tempt a mouth-full. 

 
Aries ( March 21 - April 19) 
An Arlington aries went daffy, 
from eating ten pieces of taffy, 
his teeth became glued, 
from all he had chewed, 
and none of his pals could stop laughing. 
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Taurus ( April 20 - May 20) 
A taurus with tight curly locks, 
kept dollars tucked into his socks, 
The bills were a blessing, 
But required undressing,  
To pay for his bagel with lox. 
 
 

Gemini ( May 21 - June 20 ) 
A gemini entered the diner,  
and ordered a donut and cider, 
“is that all you eat?”  
said the waitress petite, 
so he ordered one more just to spite’er. 

 
Cancer ( June 21 - July 22) 
There once was a cocky young cancer, 
who only took yes for an answer, 
he was pretty distraught  
to find out he’d been caught, 
on a bus between negative nancer’s. 

 
Leo  ( July 23 - August 22) 
A leo lambasted with acne,  
when running behind took a taxi, 
from benmont to main, 
on a break-a-way lane, 
to finish in first at the track meet. 

 
Virgo (August 23 - September 22)  
A virgo of impish inflection, 
developed acute indigestion, 
from chasing his fears, 
with hot dogs and beers, 
and still never learning a lesson. 

 
Libra (September 23 - October 22) 
A libra aspiring librarian, 
and notably noxious contrarian, 
found little reprieve, 
in the paperback sleeve, 
without anybody to share it with. 

 
Scorpio (October 23 - November 21)  
A scorpio climbed a tall spruce, 
in hopes of more cellular juice, 
it worked for a bit,  
till her sweaty palms slipped, 
and the dang thing came tumbling loose! 

 

Sagittarius  (November 22 - December 21) 
A spritely young sagi’ went swimming,  
in garb he found perfectly slimming, 
he may have looked svelt, 
but was sure to raise hell, 
cuz the nude beach had closed since thanksgiving. 

Checking in: A BTTMLFT debrief at 
the end of our third issue. 
 
Three issues, 12 finely printed pages and 
6,000+ words later, the BTTMLFT is quickly 
gaining traction. We’ve progressed from 
fishing for event listings, to weekly 
submissions from three separate businesses 
and community members crossing both state 
and county lines. Let’s be honest; these 
numbers aren’t huge-- but for a thing you 
didn’t know existed four weeks ago, 
progress is visible and it is sweet! What’s 
more, we’ve integrated a very basic Facebook 
account (without commenting permissions) to 
ease the process of sharing the weekly among 
friends, family and community members. 
Conversations are starting, people are 
reading and we continue to find elation in 
those, “oh cool!” moments at which point 
folks realize our scene is really taking 
root.  
 
Your Mission Should You Choose To Accept It: 
Keep submitting listings, keep asking 
questions and keep optioning to support a 
cause worthy of conversation. You can follow 
the FB page by searching, “The Bottom 
Left”-- you’ve probably already got some 
friends doing that by now. And by all means 
email bottomleftvt@gmail.com  with your 
questions, event listings and interest in 
contributing-- it’s only gonna get better 
when we all play a part, so be in touch.  
 
 

 

 
Until  
Next  
Time,  
Friends.  
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