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wrecks and the two towers are aligned in 
a perfect north south axis.”
	 A lighthouse keeper’s life was hec-
tic—and even included farming. “There 
was produce, cows, sheep, goats. A lot 
of their food was locally sourced so they 
wouldn’t have to go into town.” Thacher 
Island often had several keeper families 
working together. Maintaining the tow-
er’s Fresnel lens was challenging in and 
of itself. “That’s one of the most reward-
ing things we’ve done over the years, is 
to get our hands on the original Fresnel 
lens at the Coast Guard Museum in New 
London, CT.,” Whiting adds. “They 
changed their exhibits and offered it 
back to us. We worked with the Cape 
Ann Museum to bring it back. It’s re-
markable. It’s the most interesting piece 
of industrial art you can imagine.”
	 Art is also found in the phenomenal 
views a lighthouse vantage provides. 
“We just finished a two million dollar 
project to restore the railings and a lot 
of the metal work inside and outside 
[Thacher’s north] tower to make it safer 
for people to climb those 159 steps to go 
up on the parapet and actually go out-
side on the parapet and walk around the 
outside of the tower, which is about 160 
feet above the water. You get a fabulous 
view of Boston on the south side, and the 
view of Maine and Mount Agamenticus 
on the north side,” says St. Germain, 
author of Twin Lights of Thacher Island, 
Cape Ann—one of ten books he’s penned 
yet perhaps none as close to his heart.
	 Today, visitors include historians, 
lighthouse hunters, photographers, art-
ists—and romantics proposing marriage 
against the backdrop of salt air, seagulls 
and history itself. If pride could power the 
lighthouses on Thacher and Straitsmouth 
islands, it would, for generations to come.

LIVIA COWAN of  
MARIPOSA

We, as shoppers, often take so much for 
granted. We walk into a store, see something 
we like, make the purchase and rush out the 

Clockwise from above: Livia Cowan; the Mariposa storefront in Manchester-By-The Sea; Cowan 
with glassblowers; the pickup truck Cowan used to drive across Mexico to acquire merchandise. 
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door, onto the day’s next task. We’re not al-
ways aware of the store’s origins or its role 
in the community. On Cape Ann, mindful 
shopping is encouraged. Take a few minutes 
to chat with a shop owner or associate. You 
may find a compelling backstory—or a tale 
of adventure, romance and grassroots bril-
liance. All three are found at Mariposa. 
	 Mariposa is Spanish for butterfly. And 
just as a butterfly is essential to the planet’s 
ecosystem, pollinating gardens and sup-
porting the environment, CEO/founder 
Livia Cowan’s Mariposa does something 
similar for its expansive community. Sup-
porting artisans in Mexico, across Europe 
and on Cape Ann, Mariposa is built upon 
a foundation of loyalty and longevity. It’s a 
complex operation of commerce and com-
munity engagement and Cowan and her 
team tackle all challenges with confidence, 
humor and joy. Their charming, cheerful 
renovated barn in Manchester-By-The-Sea 
displays the line’s hand-selected items for 
the home—including tableware, glassware, 
serving pieces, frames—ranging in price 
from everyday accessible to luxury. Need 
a wedding gift? Holiday-themed accent 
pieces? An engraved frame acknowledging 
a stellar achievement or a sweet moment? 
Perhaps something to simply say “thank 
you.” Cowan and her team meticulously 
curate each piece and each design until ev-
ery detail exceeds their expectations. 
	 Doing well by doing good, as the ad-
age goes, is also on display at Mariposa, 
which was incorporated in 1984. On Sat-
urday mornings, half of the showroom is 
cleared to make room for yoga mats. Yes, 
the space is that calming and welcoming. 
Friends and yoga devotees gather regularly  
or drop in for a refresh, and collectively 
re-connect to the earth and themselves. 
It’s a fitting extension of the mini-empire 
that Cowan has created. It was her early 
and unrelenting commitment to recycling 
glass, specifically Coca-Cola bottles, that 
helped sparked what would become a bed-
rock of Mariposa’s founding principles: 
honor the earth and one another.
	 Which is why the act of “shopping” 
feels different at Mariposa. Each item has 
a story behind it, harking back to Cowan’s 
pre-college road trips across Mexico with 
her sister Deborah, an intrepid traveler, 

who, in 1975, originally opened La Mar-
iposa on Rockport’s Bearskin Neck with 
the artisan crafts she procured on their 
trips. “We were definitely brought up 
entrepreneurially,” says Cowan. “Debo-
rah and I would drive all over Mexico, in 
a pickup truck, a camper that my father 
sweetly provided to us. Every region had 
their own craft. So, we’d go and place 
orders, and then we would drive back 
around, pick the orders up, and then bring 
them back home. That’s how the business 
got started.” And, influenced by Debo-
rah’s independent spirit—“Through her, 
I got into, you know, the worldliness [of 
it all]”—Cowan found herself spending a 
few years in Mexico, studying at university, 
becoming fluent and forging relationships 
with artisans that would span generations. 
“As it grew, I sort of took it on. Deborah 
ended up moving to Manhattan, and so I 

just took on this business and started do-
ing things more internationally. I went off 
to France and started doing very high-end 
cutlery, beautiful and handmade. Then I 
went to Italy for glassware…” Cowan’s eye 
for exquisite handcrafts sharpened along 
with her business savvy. Mariposa’s repu-
tation grew both on Cape Ann and across 
the globe.
	 “To me, it’s a level playing field,” Cowan  
explains, “because to be a craftsperson, you 
need to be centered, patient, and proud of 
what you do. I think often it’s family ori-
ented.” Some of Cowan’s ceramics artisans 
represent “three generations of ceramics 
companies,” Cowan continues. “I’d spend 
a week just working on different designs, 
sitting with all these people, and I’d get 
teary proud of what they were doing. I’d 
take an old fashioned-looking [item] like 
the metals, that we’re actually known for 
now, and try and modernize them, grow 
them, challenge them. So, we grew to-
gether to get to a new place with that craft 

and I think that’s the basis of the business 
today.”
	 That and a passion for recycling. 
Cowan and her sister saw discarded bot-
tles throughout their travels. “One of the 
first things I started with was recycled 
Coca-Cola bottles converted into glass.” 
Cowan’s epiphany was life- and planet-al-
tering. She adds, with a gracious modesty, 
that she was “one of the first people to in-
troduce that in the U.S. as a high-end kind 
of thing. We created products with them 
that were functional.…That was the com-
mitment…sort of a passion thing, and it’s 
what attracted me to the recycled metals. 
It was an obvious extension to what we 
were doing, in that it was recycled materi-
als, but converted into art. When you look 
at something being sculpted, that’s one of 
the things, and obviously ceramics, that 
doesn’t hurt the environment. So, it’s really  

that connection between family and the 
arts.” Inside Mariposa & Friends, Cowan 
and her team pay tribute to these artist 
partnerships through photographs. These 
stories are meant to be told.
	 Online sales, e-commerce partnerships, 
selling to more than 700 stores nation-
wide, Mariposa is big yet simultaneously 
small and intimate. Because Cowan makes 
it look easy. Her primarily woman-cen-
tric team is unassuming, in love with their 
work and its impact. “That’s probably one 
of the biggest strengths we have.…There’s 
a lot of fierce women running the com-
pany. And my Dad always said, ‘hire your 
weaknesses’, you know? Complementary 
skill sets can give strength. It’s the root of 
every successful business.”
	 That, along with Cowan’s belief that 
“everything is interwoven and intercon-
nected,” including the Mariposa barn it-
self and its role in the community. “It’s not 
just a retail space, it’s a gathering space, in 
an event space. It has great energy,” adds 

“�One of the first things I started with was 
recycled Coca-Cola bottles converted into 
glass. We created products with them that 
were functional. That was the commitment.”
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marketing manager Heidi Clemens. That 
energy has inspired the team to engage the 
community through, in addition to yoga, 
various pop-ups, wine tastings, even regu-
larly-scheduled Mahjong events. Next on 
the list—pet photography. “We want it to 
be a hub of the arts… It’s a natural exten-
sion, most definitely, of our core business,” 
says Cowan.
	 At the heart of the Mariposa enterprise 
is also local pride. A Gloucester resident 
since age six, Cowan believes in Cape Ann. 
“Our business is based in Manchester, but 
I’m a Gloucester girl,” she laughs. “I like 
the guts of Gloucester. I like the spectrum 
of people it draws from…” She breathes 
deeply on walks through her village of An-
nisquam, and finds rejuvenation when gaz-
ing at the Gloucester breakwater. Taking in 
the expansiveness of the horizon and apply-
ing that energy toward her work. “I think 
that it’s all part of the fabric of collecting 
people. That and just wanting to be open.” 
Like the butterfly, opening its wings. “You 
want the world to come to you as much as 
you want to go out into the world.” 

MARY KIELY of THE JAMES

The words “Irish pub” are synonymous 
with fun, friends and food. If you’re in 
need of one or all three, look no further 
than The James in Essex. All are wel-
come—“men, women, children and even 
muddy boots” as its website proclaims. 
You could be fresh off a kayak expedi-
tion along the Ipswich River, at a power 
lunch with your boss or dressed up for 
a romantic dinner—The James has your 
barstool or table waiting. 
	 Relatively new to the Cape Ann din-
ing scene, having opened in spring 2024, 
The James has quickly established itself 
as a go-to (and often) for visitors and 
residents. A safe haven after a stressful 
day when nothing but a pint will do, a 
casual spot for a great lunch while an-
tiquing through Essex, or a fine dining 
experience where even your kids will be 
happy—all are guaranteed an inviting 
and lively environment where it’s ok to 

relax and just be yourself. 
	 “I love the social scene, connecting 
with people and meeting people from 
all over the world,” says Mary Kiely, 
co-owner and director of operations. 
Along with fellow co-owners Stuart 
Henry and Cormac and Inga Dowling—
the team also operates The James Pub 
in Needham, MA—Kiely is hands-on, 
having been involved with the culinary 
scene since her teens in Ireland, work-
ing in her family’s catering business and 
learning from aunts and uncles who 
owned restaurants. “I love the hustle and 
bustle of creating a meal for a bunch of 
people, serving it, talking to people, hav-
ing that social aspect to it... That’s where 
my love for restaurant life came from.”
	 Kiely, who lives just outside Boston, 
has really taken to the region. “Open-
ing a restaurant on Cape Ann opened 
another part of the world for me. It’s a 
different way of life from the city. More 
slow-paced, people are more open to 
chatting longer and hanging out longer. 
We felt like we were a really big part of 
the community right away.” It also helps 
that Inga, also the pastry chef, grew up 
in Essex which added to the energy of 
opening The James. She and husband 
Cormac understood the Cape Ann vibe 
and the four owners knew their second 
location had been found.
	 Hunger is weather-proof and a 
four-season activity. Simply breathing 
the crisp, salty air on Cape Ann stirs the 
appetite. (Surely that’s a scientific fact.) 
Chef Richard Baker has taken the crisp 
and salty aspects of the air itself and in-
fused them into a diverse and inclusive 
menu that Kiely aptly describes as “ele-
vated comfort food with a nod to Ireland. 
It’s modern Irish at heart” yet appeals to 
any palate. Baker’s menu blends popular 
menu items from the Needham location, 
including short ribs and ale pie, seafood 
pie, and soda bread with local-inspired 
fare, “giving a nod to Essex as well with 
fish & chips and fried clams,” adds Kiely.  
“We were able to have a lot more fun 
with the menu in Essex. We have the ca-
pacity to have a much bigger menu [than 
in Needham] so we added fun items like 
the Irish nachos, one of our most popu-

lar dishes, and the seafood pie which is a 
collaboration of a nod to Ireland and a 
nod to Essex. It’s very much the comfort 
dish that you would see in Ireland but 
then using local haddock.”
	 The menu is smart and intuitive, de-
signed to please the carnivore, herbivore, 
as well as the gluten-free or vegan guest. 
Sunday brunch boasts a traditional Irish 
breakfast (of fried eggs, bangers, rash-
ers, black & white pudding and more), 
Eggs Benny, burgers and frittatas; lunch 
and dinner highlight fresh baked soda 
bread (paired well with hearty salads 
and soups), the Irish nachos (featuring  
applewood smoked bacon), whiskey 
glazed ribs, traditional Shepherd’s pie, 
Italian specialties (spinach gnocchi, bison 
Bolognese), pan roasted halibut—it’s an 
extensive array of appetizers, light fare 
and entrees. The kid’s menu caters to sim-
pler palates and offers mini fish & chips, 
salmon and broccoli along with the uni-
versal fail-safes, mac & cheese and grilled 
cheese. (Kiely notes that even children’s 
books and coloring books are provided 
for added insurance of a quieter meal. 
“Happy kids, happy parents,” she notes.) 
	 Also of note, The James’ clam chowder 
is the recent winner of the 40th Annual 
Essex ClamFest and Chowder Competi-
tion, held in fall 2025. Winning both the 
first place Judge’s Award as well as the first 
place People’s Choice Award, the recipe 
is crafted with world-renowned Ipswich 
clams and carries a slightly smoky, hearty 
profile, finished with a bacon jam and soda 
bread crumble—adding a creative spin 
onto the realm of traditional chowders. 
	 And whether you’ve had a challeng-
ing day, are celebrating something or 
simply know you deserve dessert, pastry 
chef Inga’s creations promise pure joy. 
Calories don’t count when you’re this 
happy and eating this well. You’re at 
The James to feed your soul, remember? 
This writer can attest to both the sticky 
toffee carrot cake (brown butter pudding 
sauce, cookie-butter frosting, ginger ice 
cream) and the decadent, butterscotch 
liqueur-infused chocolate pudding. Eat-
ing dessert first or only dessert, for that 
matter, is perfectly acceptable at The 
James. You’re among friends. 




