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NATE BERKUS 
SETS THE TABLE FOR 
ENTERTAINING

DESIGNER AND LG STUDIO ARTISTIC ADVISOR NATE BERKUS knows what it takes 
to throw a terrific party. So, we asked him to share his best tips to set the table for your 
next gathering. Here’s what he had to say:

TO WATCH VIDEOS AND GET MORE DESIGN TIPS FROM 
NATE AND LG STUDIO, VISIT LGSTUDIOKITCHEN.COM

First, keep what you need on hand so you can entertain at the drop of 
a hat. Candles, linen napkins and a great bottle of wine might not be 
on deck on your average Tuesday, but when friends drop by all three 
upgrade your evening instantly. And, with the spacious LG Studio 
Side-by-Side Refrigerator, there’s plenty of room to stock up for those 
unexpected guests. 

Second, use the good stuff. Rather than put away what we love most – our 
grandmother’s china or that amazing platter – I say use it. You’ll be proud 
to see it on the table, and I promise, even if takeout is on your dinner party 
menu, it will never look better.
 
Finally, let go of being perfect. Nothing ever goes completely as planned. 
Roll with the punches. Laugh at yourself and know that dinner will be great, 
even if it makes it to the table 30 minutes later than you had hoped.

With Nate’s tips and the design and functionality of the LG Studio 
Collection’s Gourmet Recipe Bank pre-programmed into our Double Wall 
Oven and the amazing storage capacity of our 26.5 cubic feet largest 
capacity Side-by-Side Refrigerator* on your side, you’ll have everything 
you need to entertain with the best of them. 

as of July 2014.



©2014 LG Electronics U.S.A., Inc., Englewood Cliffs, NJ. All rights reserved. 

Discover the LG Studio suite of appliances at LGUSA.com/Studio

Timeless. Bold. You.
Your kitchen is more than the heart of home. It’s the mirror of your style, 
your passion for exceptional design and equally impressive performance. 
As you envision the kitchen you’ve always wanted, start with a focal 
point of timeless quality. The LG Studio collection.
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56 Palette Perfect 

You’ll discover happy, 

inventive coastal color 

combinations in this 

excerpt from the book 

Bright Bazaar. 

60 The Happy Shack  

A 1940s cottage on 

Georgia’s Tybee Island 

gets a cheerful update, 

making it the perfect 

“pied-à-mer.” 

66 Breath of Fresh 

Air A savvy Manhattan 

couple creates open, 

airy spaces in an East 

Hampton farmhouse.

74 A Cape Cod 

Thanksgiving 

Summers past spent 

on Buzzards Bay 

inspire one family  

to keep a beloved 

tradition alive. 

80 Land of Plenty 

Earth’s bounty is  

at its best in Central 

California, where 

farm-to-table dining  

is a way of life.

 Contents
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SCAN FOR 
MORE  

Look for this 
icon through-

out the magazine to 
get instant access to 
even more great 
coastal stuff. Just 
download the free 
Digimarc Discover app 
on your smartphone 
and start scanning. 

   Havens

 9 Coastal Spaces Essentials for 
a stylish and organized pantry

 12 Color Theory Sage green 

 14 Ask a Designer Amy Meier on  
timeless seaside style   

 18 Things We Love Rustic, 
Provence-inspired picks 

 21 House Tour A tiny California 
bathhouse brims with big style.

 26 House Tour Every inch counts 
in a mini Cape Cod escape. 

  Currents

 33 People Watching Boyan Slat 
wants to rid the sea of plastic.

 36 Celebrity Favorites Inside 
Katherine Heigl’s beach bag 

 38 Well Dressed Get ready, get 
set—it’s sweater season!

  Navigator

 41 The Guide Toast the good life at 
the Caribbean’s best beach bars. 

 46 Postcard Greetings from Cape 
Breton Island, Nova Scotia

 48 Room Service Bring home the 
luxe look of Boca Beach Club.   

 50 Dream Town Art and adventure 
in Ocean Springs, Mississippi 

 52 Travel Buzz A weekend in South 
Padre Island, Texas; a must-have 
jacket; new charm in Nantucket   

   Kitchen

 91 Good Taste Pies that will make 
you reach for dessert first

 96 Cool Tool Meat tenderizer

 99 Dinner in a Breeze Savory lamb 
chops, ready in 30!

36

GET COASTAL 

LIVING FOR $10!  
Scan this code on your 
smartphone to subscribe 
to Coastal Living. Along 
with the print edition, 
you’ll get every issue 
digitally—on your iPhone, 
iPad, Kindle Fire, Nook,  
or Android device.

IN EVERY ISSUE

Editor’s Letter 6

Coastal Pets 102

Sources 103

coastalliving.com 103  

Coastal View 104

ON THE COVER

A make-you-smile 
shade of yellow 

means year-round 
cheer for a cozy 

cottage on Tybee 
Island, Georgia. See 

inside this sunny-
hued home starting 

on page 60. 

18



When your arms are full, your foot can lend a hand.
2015 ESCAPE with foot-activated lift gate.*

*Available feature.

A grocery bag full of 
free-range chicken, 
because it’s natural.

A bag full of 
farm-to-table vegetables, 

because it’s responsible.
Another bag full of 

organic fruit, 
because it’s healthy.

And a can of 
aerosol cheese, because 

America the beautiful.
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Letter
FROM THE EDITOR

 S
MALL THINGS ARE OFTEN QUITE 

good—maybe even better than 

big things, like the way a dinner 

of delicious little tapas can beat 

out a heavy entrée, or the way a 

tiny box from a fancy jewelry store prom-

ises a surprise greater than its size. The 

same often can be said when it comes to 

houses. There’s something about small 

spaces that is very appealing. A tiny cabin 

on a farm? A 200-square-foot shack meant 

for hanging out right on the beach? Sign 

me up. Less square footage can mean less 

worry, less stress, less fuss, and more fun. 

Magic happens in cozy cottages. Indus-

trial metal chairs pair easily with a beachy 

jute rug. A simple wire box reminiscent  

of a lobster trap makes perfect sense as a 

coat rack. Ginghams, florals, and quilts 

brighten up bedrooms without the risk  

of seeming overwrought. Armoires stand 

in nicely for closets. Salvaged wood turns 

into a cheery wallcovering. The simple life 

becomes the good life. 

This issue is dedicated to our love of 

cottages. We bring you one from Tybee 

Island, Georgia (page 60), that has plenty 

of laid-back charm and vintage finds. Plus, 

we showcase a 120-year-old cedar shake 

home in the Hamptons (page 66). Weigh-

ing in at just 1,500 square feet, it is full  

of authentic farmhouse elements. And a 

cottage on Buzzards Bay in Massachusetts 

(page 74) hosts an annual Thanksgiving 

getaway for a group of cousins who trea-

sure their family traditions of clamming, 

cooking, and conversing. 

To get the same look in your own home, 

shop our editors’ picks at wayfair.com/

coastalliving. We have chosen lots of items 

with cottage style just for you.

I hope you enjoy it all. Every little bit. 

’Til next time ... 

WRITE TO ME!  
antonia@
coastalliving.com



c a l i f o r n i a c l o s e t s . c o m   |   8 6 6 . 8 9 1 . 9 4 9 4



Introducing Coastal Living

 RETREAT TM

a collection by Stanley Furniture

Visit stanleyfurniture.com to find a retailer near you.
Coastal Living® is a registered trademark of Time Inc. Lifestyle Group and is used under license by Stanley Furniture.



T
R

O
Y

 T
H

IE
S

BY  LINDA HIRST AND  MARISA SPYKER 9   

HAVENS
FRESH LOOKS FOR COASTAL HOMES    NOVEMBER 2014

Design by Martha 

O’Hara Interiors

The real secret to a beautiful, 
hardworking kitchen by the sea? 
An uber-organized pantry. Here’s 
how to store everything in style

COASTAL SPACES

DESIGN TIP
Sliding pocket 

doors save space 
and look chic.

Pantry Prowess
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H COASTAL�SPACES

All You Knead
Whether you’re a master of homemade 

dough or a regular at your local bakery, 

having freshly baked bread to round 

out your dinner menu is easy—but 

keeping the leftovers fresh in your 

pantry can be another story. A bread 

box will prolong a fresh loaf’s shelf  

life and help retain a crisp crust and 

soft interior. This one’s stainless steel 

design scores major style points.

Perfect Fit
Whatever its size, a well-designed pantry begins with smart shelving. Pull-out shelves 

and baskets—ideal for corralling fruit—provide easier access to items that might 

otherwise get lost behind boxes and cans. Shelf material can also make an impact: 

Melamine, shown here, can save you money (over wood options) and upkeep, as it’s 

resistant to dings and scratches and easily wipes down with a damp cloth.

Design by 

transFORM

GLASS ACTION
Clear glass jars do more than  
keep your pantry goods fresher; 
when stripped of packaging,  
bulk pasta, dried beans, rice,  
and flour can create an entic- 
ing, artful display. (Just think  
of the way your eyes light  
up in a candy shop.) They also  
make it fast and easy to see  
and grab whatever you need. 

Anchor Hocking 
Stackable Glass Jars 
with Bamboo Lids, 

$30 for a set of four; 
oneida.com

Polder Metal Bread 
Box in Grey, $42; 
surlatable.com

Shelf 
LIFE

VINTAGE
Stained wood shelves and metal 

supports create a balance of rustic  
and sleek. Safavieh Chanel Etagere, 

$425; safaviehhome.com

INDUSTRIAL
The commercial-quality steel 
construction is ultra durable.

InterMetro Special Offer Unit, 
$152; containerstore.com

COTTAGE
Divided compartments help you 
organize with ease. Bill Eastburn  

for Crate and Barrel Seville  
White Open Shelf Unit, $699; 

crateandbarrel.com   



ADVERTISEMENT

GET IT FOR FREE AT COZI.COM

AVAILABLE IN ITUNES, GOOGLE PLAY, WINDOWS, AND AMAZON APP STORES

in iTunes® and Google Play™

More holiday. Less madness.
Enjoy more holiday magic and less household chaos this 
season with Cozi, the must-have app for your family.

•   Keep track of everyone’s schedules, activities, and festivities, 
all in one place

•   Create and share lists in real time, from holiday to-do’s to 
grocery lists and gift ideas

•   Access and update from any mobile device or computer

No purchase necessary. Off er ends January 4, 2015. 
©2014 Cozi Inc. All Rights Reserved.
FOOD & WINE is a trademark of Time Inc., registered in the U.S. and other countries.
All referenced trademarks are the properties of their respective owners.

For a limited time, 
Cozi comes with the 

FOOD & WINE® Pairing Guide
FREE!

Hurry—off er ends 
January 4.
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H COLOR�THEORY

1
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6

8

7

Advice

1 Kerry Joyce 
Textiles Delphene 
Fabric in Sage Moss, 
available to the 
trade; kerryjoyce 
textiles.com

2 Pierre Frey  
Jules Fabric in 
Absinthe, $238 per 
yard; 212/421-0534

3 V103 8" by 8" 
Astra Design Tile  
in New Dark Green, 
Green Mist, and 
Chinese Green,  
$9.30 each; urban 
archaeology.com  
for showrooms

4 Benjamin Moore 
Regal Select Interior 
Paint in Central  
Park (431), from $45 
per gallon; benjamin 
moore.com

5 Chris Barrett 
Textiles Gordon 
Stripe Fabric in 
Celery, $98 per yard; 
chrisbarretttextiles 
.com for showrooms

6 Grey Watkins  
for Stark Fabric  
Pin It Up Fabric in 
Glade Green, avail- 
able to the trade; 
starkcarpet.com

7 V118 2" by 8"  
Bison Brick Tile in 
Oregano, $22 per 
square foot; urban 
archaeology.com for 
showrooms

8 Farrow & Ball 
Amime Wallpaper, 
$225 per roll;  
us.farrow-ball.com

Fab finds for your  
home, inspired by the 
colors of the coast

Sage



CANDLES
STARTING AT

  99¢
FLATWARE

STARTING AT
  
$199

CERAMIC THANKSGIVING COLLECTION
STARTING AT

  
$699

NAPKINS & TABLE LINENS
STARTING AT

  
$399

GREYSON TABLE
$69999

OFFER VALID 10/2/14–11/30/14  
VALID IN STORE AND ONLINE

ONLINE OFFER CODE:  WM3125

ON YOUR 
NEXT PURCHASE*10%SAVE

AN EXTRA

*Valid 10/2/14–11/30/14 at Cost Plus World Market stores and worldmarket.com. Not valid on alcoholic beverages, gift cards, eGift Cards, CRAFT BY WORLD MARKET merchandise, delivery surcharges, and shipping fees. One-time use only. Cannot be combined with other coupons and offers. Discount will be applied to current selling price. Employees not eligible. No adjustments to prior purchases. No cash value or rain checks issued. When you return an item, you will forfeit the discount applied to that item.  To redeem online, enter promotion code WM3125 at checkout.
Cashier Instructions: 1. Scan merchandise.2. Scan barcode once to apply discount. 
3. Complete transaction. 4. Retain coupon.

WORLD MARKET® SPICES
STARTING AT

 99¢

PRICES EFFECTIVE 10/2/14–11/30/14 • SELECTION MAY VARY BY STORE AND ONLINE • ITEMS SOLD 
INDIVIDUALLY IN STORE MAY BE SOLD IN SETS ONLINE • SOME FURNITURE REQUIRES ASSEMBLY

F U R N I T U R E   |   D E C O R   |   E N T E R TA I N I N G   |   G I F T S   |   F O O D  |   W I N E
S H O P  I N  S T O R E  O R  O N L I N E  AT  W O R L D M A R K E T. C O M

Discover Fall All Over Again
affordable fl air, now in s eason
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H ASK�A�DESIGNER

Q A

4
LUXE�LETTERS

“Number Four Eleven has 
a bountiful collection of 
linens and monograms.”
Sferra Festival 6" by 9" Cocktail 
Napkins in Poppy, $20 ($60–$75 

with monograms) for a set of 
four; numberfoureleven.com

1
SURE�FOOTING

“These shoes are  
classic, with a twist.”
The Office of Angela Scott  

Mr. Hampton Shoes in Seersucker, 
$460; theofficeofangelascott.com

5
NIFTY�NECKLACE

“I am a fool for 
Peter Pan collars.”

Masterpeace Malachite Bead  
Czar Collar Necklace, $345; 

modaoperandi.com

3
GETAWAY�SPOT

“Martha’s Vineyard is  
a special place for my  

family. I got married there, 
and we still go every  

summer and fall.” 

2
FLOWER�POWER

“These blooms have a 
beautiful, sculptural nature.”

Tommy Mitchell Gilded Studio 
Primula, $1,065; tommymitchell 

company.com

Designer AMY�MEIER of San Diego, 

California, dishes on long-lasting style.

No beach house is complete without: 

AM: Quilts in every room. They’re cozy 

and timeless, and they look and feel 

even better with age. 

Do you have a go-to centerpiece? 

AM: You want something that brings 

warmth to the table. I like to use 

cuttings from the local vegetation—

lilac is a favorite. 

What are you dying to try right now?

AM: I have always been drawn to faux 

bois looks—artistic interpretations of 

wood’s natural graining and texture. I 

would love to design a faux bois head-

board. Generally you see the style used 

outside, so bringing it into the bedroom 

would create a magical sense of escape. 

How do you incorporate custom 

elements into a home?

AM: I work with independent fabric 

companies to create patterned fabric 

that picks up on clients’ favorite designs. 

Right now we’re making a pattern based 

off a client’s antique Portuguese plate. 

It can be very personal. 

What’s an important design lesson 

you’ve learned along the way?

AM: I always used to bring in art last, but 

it can’t be an afterthought. Now I make 

it part of the first layer of design; it helps 

shape the whole space. —Madeleine Frank

TAKE 

FIVE

I ALWAYS 

START WITH 

FABRICS TO 

SET THE TONE 

FOR A ROOM

Amy Meier
PIN IT! To follow 

Meier’s coastal design 

inspiration board on 

Pinterest, scan this 

photo (see page 4) or 

visit pinterest.com/
coastalliving



Get ready to get inspired! New York Times best-selling author Jamie Purviance takes you on an exploration 

of food and flavor with 200+ all-new recipes, retro grilling recipes, and how-tos on stir-frying, smoking, 

using a pizza stone, and more. Take your grill skills to a new level and ignite your fire all over again with 

Weber’s New Real Grilling™—the ultimate grill-side companion. See more at newrealgrilling.com

FOR THE LOVE OF THE GRILL

ALSO IN 
E-BOOK 

FORMAT!



We want to know: 

WHAT IS THE ONE 
INNOVATION IN 
YOUR KITCHEN OR 
BATHROOM THAT 
YOU COULDN’T 
LIVE WITHOUT?

INSPIRED INNOVATIONS FOR YOUR HOME 

At Moen, we’ve always put the consumer fi rst. With the insights we gain from watching 
and listening, we’re able to develop great ideas for new products that are sure to delight!

Sponsored by:

My very deep and wide 

farmhouse sink in our kitchen. 

I especially love it because it isn’t 

divided at all. —Marlaine D.

At our beach house, the 

master bathroom has amazing 

organizational drawers—

everything is perfectly 

organized in an otherwise 

chaotic household. —Staci B.

The food processor in our 

kitchen. —Bunny H. 

The triple shower heads in the 

shower. It’s like standing in a 

waterfall when no vacation time 

is in sight. —Kristal H.

My Moen faucets. —Linda W.

My raised dishwasher. It sits up 

high enough that I don’t have to 

bend over to load/unload my 

dishes! —Natalie T.

SPECIAL ADVERTISING SECTION

Visit moen.com to explore all of Moen’s innovations.

WIN A MOEN 
PRIZE PACKAGE
Visit coastalliving.com/moen 
to enter and for offi cial rules. 

NO PURCHASE NECESSARY. Purchasing does not improve your chances of winning. The Coastal Living Inspired Innovations Sweepstakes is open to legal residents of the 50 United States and D.C., age 18 or older. Void outside the U.S., in Puerto 

Rico, and wherever else prohibited by law. Sweepstakes begins at 12:01 AM ET on 10/17/14 and ends at 11:59 PM ET on 11/29/14. For entry details and Offi cial Rules, see www.coastalliving.com/marketplace.  Sponsor: TI Media Solutions Inc.



A STATEMENT PIECE FOR YOUR BATHROOM.
Just as the right necklace can transform your look, the Arris™ faucet can 

 transform your bathroom. See how jewelry designers were inspired by 

Moen faucets at moen.com/statementpiece
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H THINGS�WE�LOVE

 French
Connection

Williams-Sonoma 
Farmers’ Market 
Herb Wreath, 
$100; williams-
sonoma.com

Anthropologie 
Resplendent 
Flatware in 
Green, $36 for a 
five-piece setting; 
anthropologie.com

West Elm 
Emmerson 
Reclaimed 
Wood Dining 
Table, from 
$899; west 
elm.com

CR Laine Liv Daybed in 
Springfield Cardinal/Benjamin 
Moore Soft Chamois, $2,525; 
crlaine.com for retailers

Chicago 
Importing 
Herbs de 
Provence  
1 oz. Crock, 
$17; kitchen 
kapers.com

Channel rustic style with  
these bright, charming products  

inspired by Provence
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Nina Campbell 
for Osborne & 
Little Lochwood 
Wallpaper, 
available to the 
trade; osborne 
andlittle.com

Vista Alegre  
Mix Me Dessert 
Plate, $20, 
Dinner Plate, 
$20, and Charger 
Plate, $35; 
gracioushome.com

Crate and Barrel 
Willa Red Side 
Chair, $149; 
crateandbarrel 
.com

Sir/Madam Found Dish Towels  
in Traditional Red Check, Orange/ 
White Check, Green/White Pinstripe, 
Bright Red/Bold Yellow Stripe, and  
Yellow/Dark Red Stripe, $25 for a  
set of four; burkedecor.com

Soicher-Marin 
Designer Ready 
Provence 
Landscape, $563 
(421⁄2" by 321⁄2"); 
soicher-marin.com

Match Pewter 
Cheese Tray with 
Handles & Insert, 
$420 (medium); 
didriks.com



Clean, Shine & Protect

Life happens. Trust Bona® to clean, shine & protect your 
hardwood fl oors. With over 90 years of professional 
experience, we’re all you need to keep them looking beautiful.

Available at

Visit MyBonaHome.com for more retailers nationwide.  I   Like us on Facebook at Bona Hardwood Floor Care.

When life happens in your home, trust Bona®. 
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HHOUSE�TOUR

F
rom the road, this former 
farm on the Point Reyes 
Peninsula looks much like 
any other dotting the rolling 
landscape north of San 

Francisco. But when family arrives, it 
hums with youthful energy. Wanting 
to give their nine grandchildren a 
one-of-a-kind experience, the owners 
created an annual weeklong camp, 
where the kids could have the run  
of the sprawling, 50-acre property  
by day, sleep in tents at night, and 
watch movies in the enormous barn. 

To accommodate their campers,  
the husband asked architect  
Heidi Richardson to design a bath-
house with showers, a kitchen,  
and a cozy bedroom. “I wanted  
it to be rustic, not fancy,” he explains. 
Richardson, who’d designed the 
caretaker’s house on the farm, 
understood his vision, and came  
up with a bathhouse that recalls 
Northern California’s rural past. 
Here’s how they created a family-
friendly cottage that reflects its 
charming farmland locale.

1   BLEND�WITH�THE�NEARBY� 

ARCHITECTURE��Measuring 

just 390 square feet, the bathhouse 

is a scaled-down version of the  

older buildings on the property, 

which were built sometime after 

1912. So that it would look right at 

home, Richardson employed classic 

farmhouse elements, like a gabled 

roof crafted of red corrugated  

metal, tongue-and-groove siding, 

and a sizable wraparound porch.  

A large chalkboard displays the 

day’s activities when the children 

are visiting, and livestock watering 

troughs serve as planters. ³

tomales bay,

california

The exterior is  

painted Linen White  

by Benjamin Moore. 

Simple Pleasure
The owners of an old California dairy farm create a charming 

bathhouse for family campouts and outdoor movie nights 
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3   MAKE�IT�KID-FRIENDLY��

The same hardy composite 

flooring used on the porch extends 

indoors into the kitchen and bath, 

making the surface resilient to  

everything from heavy foot traffic 

to wet bathing suits. Along the  

wall, built-in cubbies provide  

easy-access storage for adults  

and children alike. ³

� 
WE�CHOSE�LOW-
MAINTENANCE��

MODEST��FARMLIKE�
DETAILS 

�

H HOUSE�TOUR

The shower doors were  

custom-built by the  

owner. The countertop  

is by Caesarstone.

2   ADD�COTTAGE� 

DETAILING��Painted  

wood paneling placed vertically 

lends cottage charm, as do a pair  

of whimsical saloon doors that  

separate twin shower stalls  

from the kitchen and living area. 

The double-hung window above  

the kitchen sink—a farmhouse  

must!—is unadorned to welcome  

additional natural light. 
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H HOUSE�TOUR

5   INCORPORATE�AMERICANA��

Fourteen-foot ceilings with  

exposed rafters lend an airy feel to the 

guest bedroom, where cheerful buffalo-

check fabrics, a handcrafted bench, and 

an antique dresser ground the room in 

Americana style. A tiny closet built into 

the corner helps cut down on clutter 

without absorbing much space.  For 

more information, see Sources, page 103.

4   CELEBRATE�SIMPLICITY��

Richardson kept decorative 

adornments to a minimum on the porch, 

opting instead for simple details—the 

steel overhead barn light, unembellished 

wooden railings. “The building had to  

fit in with the environment, so we chose 

low-maintenance, modest, farmlike  

details,” she says.

The walls throughout  

are painted Linen White  

by Benjamin Moore. 

The flooring is by Trex,  

and the light fixture is  

from Barn Light Electric.



Prepare yourself for the feeling of more water.

H2OKINETIC™ SHOWERHEADS

Delta® H2Okinetic™ technology sculpts water into a unique wave pattern – giving you 
the feeling of more water, without using more water. Another way Delta is more than 

just a shower. For more information, visit deltafaucet.com/h2okinetic
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1   DON’T�GO�OVERBOARD��

The homeowners didn’t 

want to alter the exterior’s  

surf-shack aesthetic, which fit 

in well with the surrounding 

homes. So Fadness stuck to  

the basics—replacing the aged 

shingles, updating the outdoor 

lighting, and hanging new shut-

ters to give the facade a simple 

yet high-impact face lift.

A tiny oceanfront co�age on the Cape gets a style upgrade 
that makes smart use of every inch of space

CAPE COD,
MASSACHUSETTS

W
hen the  
“for sale” sign 
appeared  
on this mini- 

ature abode, a jogger 
summering on the Cape 
couldn’t believe her  
luck. “The houses in this 
part of Vineyard Sound  
are often passed down 
through generations,”  
she explains. “It’s rare for 
them to change hands.” 
She and her husband  
own a home some two 
miles away, but the 200- 
square-foot shack had 
something their house 
didn’t: direct beach access. 
They quickly snagged it 
and recruited designer 
Courtney Fadness (then  
of Hutker Architects)  
to optimize the small 
footprint and to transform 
it into an escape that 
would function like a 
“cabana on stilts.” Here’s 
how they injected the  
tiny space with a strong 
dose of design.

Half Pint

H HOUSE�TOUR

The shingles are Alaskan yellow 

cedar. The shutters are painted 

Indi Go-Go by Benjamin Moore.
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2   EMBRACE�THE�UNEXPECTED��For a fresh  

take on traditional cottage style, Fadness custom 

designed a “hanging” daybed (fastened to the wall  

via brackets; the ropes are purely decorative) to serve 

as the sofa in the living room. A funky woven chair 

brings welcome contrast to the room’s other natural 

tones and textures. ³

The bed swing is by 

Vintage Porch Swings. 

The coffee table is from 

Restoration Hardware.

SMALL-SPACE SOLUTIONS Find 25 expert tricks for living large 

with less square footage at coastalliving.com/small-space

http://coastalliving.com/small-space
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H HOUSE�TOUR

4   BRING�INSPIRATION�HOME��

The azure kitchen counter tiles 

are a vibrant reminder of a beachside 

paradise. “They’re almost identical  

to the tiles at our favorite resort in 

Costa Rica,” says the homeowner,  

adding that they also used them to  

tile the shower. “We love having them 

here because they always make us  

feel like we’re on vacation.” ³

3   RETHINK�YOUR�FLOOR�

PLAN��To add some width  

to the main living area, Fadness 

moved the kitchen, which ran  

vertically in the original floor plan,  

to the rear of the house. Nautical  

elements, such as the handsome  

rope pulls and the sailcloth shades, 

make for a seamless transition  

between the two rooms. 

The flush-mount  

lighting is by Visual 

Comfort. The sailcloth 

shades are custom.

Beachy decals cover 

the refrigerator.

The mirror is from 

Anthropologie.  

The sink is by Kohler.



Search by:
features | footage | architect | plan name

coastallivinghouseplans.com
Log on today or call 866.772.3808



30 COASTAL LIVING
NOVEMBER 2014

H HOUSE�TOUR

5   CREATE�ART�OUT�OF�THE�EVERYDAY�� 

The shack’s tiny footprint meant that finding 

space to store all the trappings for a day at the 

beach would be a challenge. Instead of hiding hats, 

towels, and sunglasses, Fadness designed a nook 

with built-in shelving using the same reclaimed 

wood on the walls. “Now, it’s an interesting focal 

point,” she says. “The open shelving makes its 

beachy contents feel like colorful sculpture.”  For 

more information, see Sources, page 103.

� 
THE�OPEN�SHELVING�
MAKES�ITS�BEACHY�

CONTENTS�FEEL�LIKE�
COLORFUL�SCULPTURE 

�

The walls are clad in 

reclaimed barnwood. 

The chair is by Blu Dot. 
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Put moderate-to-severe hot fl ashes 
in their place with DUAVEE

Learn more at DUAVEE.com

FOR POSTMENOPAUSAL WOMEN WITH A UTERUS
DUAVEE (conjugated estrogens/bazedoxifene) is the fi rst and only pairing of its kind
•  DUAVEE is an estrogen-based therapy. It contains bazedoxifene instead of a progestin to help protect 

the uterine lining from abnormal thickening that may result from taking estrogens alone.

•  DUAVEE signifi cantly reduces the frequency and severity of moderate-to-severe hot fl ashes due to menopause.

•  DUAVEE doesn’t need to be taken forever—just for the time in your life when you need relief. 

Ask your doctor if prescription DUAVEE is right for you
For prevention of bone loss alone, talk to your doctor about whether a different treatment without estrogens 
might be better for you. DUAVEE should be taken for the shortest time possible. You should talk to your doctor 
regularly to see if treatment is still needed.

Do not use DUAVEE if you: have or had blood clots; are allergic to any of its ingredients; have unusual vaginal 
bleeding; have or had certain cancers (eg, uterine or breast), liver problems, or bleeding disorders; or are pregnant, 
may become pregnant, or are breastfeeding a baby. The use of estrogen alone has been reported to result in an 
increase in abnormal mammograms requiring further evaluation. The effect of treatment with DUAVEE on the risk 
of breast and ovarian cancer is unknown. Estrogens increase the risk of gallbladder disease. Discontinue estrogen if 
loss of vision, pancreatitis, or liver problems occur. If you take thyroid medication, consult your healthcare provider as 
use of estrogens may change the amount needed. The most common side effects include muscle spasms, nausea, 
diarrhea, upset stomach, abdominal pain, throat pain, dizziness, and neck pain.

Please see a brief summary of safety information on the next page.  

You are encouraged to report negative side effects of prescription drugs to the FDA. 
Visit www.fda.gov/medwatch or call 1-800-FDA-1088.

IMPORTANT SAFETY INFORMATION

Do not take additional estrogens, progestins, or estrogen agonists/antagonists while taking DUAVEE.   
Using estrogen may increase your chance of getting cancer of the uterus. Report any unusual vaginal bleeding 
right away while taking DUAVEE. Vaginal bleeding after menopause may be a warning sign of cancer of the uterus. 
A healthcare provider should check unusual vaginal bleeding to fi nd the cause. 
Do not use estrogens to prevent heart disease, heart attacks, strokes, or dementia.
Estrogens may increase the chance of getting blood clots or strokes.
Using estrogens may increase the chance of getting dementia, based on a study of women 65 years of age or older. 

  Treats moderate-to-severe 

                 
BONE LOSSdue to menopause

 HOT FLASHES Prevents postmenopausal

http://DUAVEE.com
http://www.fda.gov/medwatch


IMPORTANT FACTS (DEW’ ah-vee) 

POSSIBLE SIDE EFFECTS OF DUAVEE 
Serious side effects include: 
• blood clots • stroke • heart attack • cancer of the lining of  
the uterus • breast cancer • cancer of the ovary • dementia  
• gallbladder problems • loss of vision • high blood pressure 
• increased fats in your blood • liver problems • thyroid 

asthma, diabetes, epilepsy, migraines, a genetic problem called 
porphyria, lupus, and liver problems
Less serious but common side effects include:
• muscle spasms • nausea • diarrhea • upset stomach  
• abdominal pain • throat pain • dizziness • neck pain
Call your healthcare provider right away if you get any of 
the following warning signs, or any other unusual symptoms 
that concern you:

What can I do to lower my chances of a serious side effect  
with DUAVEE?
• 

you should continue taking DUAVEE
• 

• Have a pelvic exam, breast exam, and mammogram (breast 
X-ray) every year unless your healthcare provider tells you 
something else

• If members of your family have had breast cancer or if you 
have ever had breast lumps or an abnormal mammogram, 
you may need to have breast exams more often

• If you have high blood pressure, high cholesterol (fat in the 

may have higher chances of getting heart disease
These are not all the possible side effects of DUAVEE. For 
more information, ask your healthcare provider or pharmacist. NEED MORE INFORMATION?

• This information does not replace talking to your 
healthcare provider about your menopausal symptoms  
and their treatment.

• Visit DUAVEE.com or call 1-866-881-2545.

WHAT IS THE MOST IMPORTANT INFORMATION 
YOU SHOULD KNOW ABOUT DUAVEE?

• Do not take additional estrogen products while you are 
taking DUAVEE

• Using estrogens may increase your chance of getting 
cancer of the uterus (womb)

• Report any unusual vaginal bleeding right away 
while you are taking DUAVEE. Vaginal bleeding after 
menopause may be a warning sign of cancer of the uterus 
(womb). Your healthcare provider should check any 

• Do not use estrogens to prevent heart disease, heart 
attacks, strokes, or dementia (decline in brain function)

• Using estrogens may increase your chances of getting 
strokes or blood clots

• Using estrogens may increase your chance of getting 
dementia, based on a study of women 65 years of age  
or older

• You and your healthcare provider should talk regularly 
about whether you still need treatment with DUAVEE

DO NOT TAKE DUAVEE IF YOU

• have or had blood clots • are allergic to estrogens or 
bazedoxifene, the active ingredients in DUAVEE, or any of its 
ingredients • have unusual vaginal bleeding • currently have or had 
certain cancers including cancer of the breast or uterus • currently 

disorder • think you may be pregnant or may become pregnant • 
are breastfeeding a baby or plan to breastfeed

BEFORE YOU TAKE DUAVEE 
Tell your healthcare provider if you:
• have any unusual vaginal bleeding
• have any other medical conditions. Your healthcare provider 

may need to check you more carefully if you have certain 

your heart, liver, thyroid, kidneys, or have high calcium levels 
in your blood

• are going to have surgery or will be on bed rest. Your 

taking DUAVEE
Tell your healthcare provider about all the medicines you take, 
including prescription and over-the-counter medicines, vitamins, and 
herbal supplements.
Especially tell your healthcare provider if you take other hormonal 
medicines, including progestins or other medicines like DUAVEE.

This brief summary is based on DUAVEE Patient Information LAB-0583-1.0 Rev October 2013
© 2014 Pfizer Inc. All rights reserved.     APC662105-01

Distributed by

Wyeth Pharmaceuticals Inc
A subsidiary of Pfizer Inc, Philadelphia, PA 19101

ABOUT DUAVEETM

DUAVEE is a prescription medicine that contains a mixture of 
estrogens and bazedoxifene. 

•  Very uncomfortable 

 

• help reduce your chances of developing osteoporosis 
(thin, weak bones). If you use DUAVEE only to prevent 

DUAVEE should be taken for the shortest time possible and only  
for as long as treatment is needed.

You and your healthcare provider should talk regularly about 

http://DUAVEE.com
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Boyan Slat believes half 

the plastic in the North 

Pacific Garbage Patch 

could potentially be 

removed in 10 years. 

An ocean-loving young 
innovator has developed a 

plan to rid the sea of plastic 
trash—and it may just work

PEOPLE WATCHING

CURRENTS
LIFE AND STYLE BY THE SEA    NOVEMBER 2014

Sea Change
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C PEOPLE�WATCHING

MEET 

BOYAN SLAT

T
H E  A S S I G N M E N T  W A S  S I M P L E . 

Boyan Slat had to spend six months 

researching any topic of his choice for 

a final thesis at his high school in Delft, 

Holland. But the subject he decided to 

focus on represents a Herculean task: figuring out 

how to rid the ocean of its plastic pollution. “I had just 

gotten back from a vacation in Greece where, while 

diving, I came across more plastic bags than fish,” Slat 

says. “There was no cleanup happening, and I wanted 

to understand why.” 

The aspiring engineer learned that previous plans 

for plastic collection often revolved around a vessel 

that would drag nets through the sea, fishing out any 

trash that crossed its path. “They were costly, caused 

more environmental harm than good, and would 

take thousands of years to make an impact,” he says. 

“I figured, why move through the ocean when the 

ocean can move through you?” 

That question inspired an idea that (in addition to 

earning him a near-perfect grade) is now being con-

sidered as a viable option for removing trash from 

the ocean. Slat’s Ocean Cleanup Array relies on a sys-

tem of floating arms that harnesses the sea’s natural 

currents, using them to guide plastic trash to a 30- 

foot-tall, solar-powered sorting platform. And the 

concept has attracted worldwide attention, thanks 

to a TEDx talk Slat gave in Delft, which soon went  

viral internationally. “I went from working on this 

alone to receiving 1,500 e-mails per day from people 

who want to help,” he says.

The system isn’t a far-fetched idea that will never 

get off the ground. With the help of crowd-funded 

donations from around the world, Slat and a mostly 

volunteer team of 100 scientists, engineers, and mar-

itime lawyers have spent the past year testing proto-

types, conducting research, and traveling to the North 

Atlantic Gyre—a large area of rotating ocean currents 

where much of the sea’s trash is concentrated. From 

their feasibility research, Slat has concluded that his 

invention could potentially remove half the plastic 

in the North Pacific Garbage Patch within 10 years. 

He plans to start there, with support from the almost 

28,000 believers who have contributed more than 

$1.46 million in just over a month’s time to help Slat 

build his first full-scale model. “It’s impossible to get 

every last bit of plastic out—some particles are too 

small, and we have to account for the continuous tap 

that’s allowing new plastic into the gyres,” he says. 

“But what we can do is solve half of the problem. The 

other half is finding a way to turn off that tap and 

make sure no more plastic enters the ocean.”

For his part, Slat—who just turned 20 in July—is at 

work devising spinoff technology for a smaller-scale 

Array that can be placed in the river deltas and bays 

leading to the ocean, intercepting new plastic before 

it reaches the sea. “There’s been a lot of interest from 

governments around the world who want us to test 

our technology in their coastal areas,” he says. And 

the plastic itself? Slat has a plan for that, too. “We’re 

already talking with companies that are interested 

in purchasing the plastic after we recover it from the 

sea to convert it into oil or other new materials. The 

possibilities really are endless.” 

WHILE DIVING,  

I CAME ACROSS 

MORE P�STIC 

BAGS THAN FISH

In Slat’s model, 

ocean plastic is 

guided to a 30- 

foot-tall, solar-

powered sorting 

platform.

To learn more about Slat’s Ocean Cleanup Array and 

to donate to the cause, visit theoceancleanup.com 

http://theoceancleanup.com


www.sunset.com
©2013 Oxmoor House

Visit www.sunset.com/wg for more information

The best-selling garden book is now available as an interactive digital book, 

with more plants, photos, and how-to videos

GARDEN EVERYWHERE!

J1BE�JT�B�USBEFNBSL�PG�"QQMF�*OD��SFHJTUFSFEøJO�UIF�6�4��BOE�PUIFS�DPVOUSJFT��"QQ�4UPSF�JT�B�TFSWJDF�NBSL�PG�"QQMF�*OD�

*/,-*/(�JT�B�SFHJTUFSFE�USBEFNBSL�PG�*OLMJOH�4ZTUFNT�*OD�

Available at 
Inkling.com 

on March 15th
and coming soon 

on the 
App Store

TM

Also new from the 
Western Garden series

A no-fuss guide to a 
beautiful garden

http://www.sunset.com
http://www.sunset.com/wg
http://Inkling.com
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C CELEBRITY�FAVORITES

BY RACHAEL BURROW  AND MARISA SPYKER

What’s in your

BEACH 
 BAG?

1
TICKLED�PINK

“These suits have 
great bust support 

and come in 
gorgeous, fun 

summer colors.”
Victoria’s Secret Forever 

Sexy Unforgettable  
Demi Top, $52.50, and 

Low-rise Bottom, $28.50, 
both in Freesia; 

victoriassecret.com

4
DRY�SPELL 

“They’re super soft 
and thick and never 
fade or look ratty.”
Tide & Pool Nouvelle 

Vague Towel, $90; 
tideandpool.com

K 
ATHERINE HEIGL PLAYS A 

stressed-out top CIA analyst 

in the NBC drama State of 

Affairs,  premiering this 

month. In real life, her beach 

behavior defies all that. “I spend approxi-

mately zero percent of the time being 

active,” she says. “I like to just sit and chill.” 

A native of Connecticut, Heigl grew up 

vacationing on New England beaches. “My 

favorite memory is of a family vacation we 

took when I was about 6 to Block Island,” 

she says. “One day at the beach, my older 

brothers decided to bury me up to my neck 

in the sand and build a mermaid body and 

tail around me. They even threw seaweed 

in my hair for authenticity!”

These days, you’re more likely to find 

Heigl buried in a book on Mexico’s sunny 

beaches, where she goes to escape the L.A. 

bustle with her husband, singer-songwriter 

Josh Kelley, and their two young children. 

There, she’s happiest on the sand with a 

cooler filled with healthy snacks and white 

wine nearby. “The sound of the waves roll-

ing onto shore, the sun on my skin, and wet 

sand between my toes—these are the best 

de-stressers I’ve ever found!”

5
DARK�STAR

“These big, black 
sunglasses protect 

my eyes.”
Dolce & Gabbana 

DG4205 Sunglasses  
in Black, $220;  

dolcegabbana.com  
for store locations

3
SPACE�OUT

“This bag is big and 
roomy—it can hold 

everything!”
Moos Straw Beach  
Bag, $41; etsy.com/ 

shop/moosshop

2
FLIP�SIDE

“I love PilyQ flip-flops 
because they have a 

huge variety of colors 
and styles and they 
always look chic.”

PilyQ Sandals in Gold, $48; 
pilyq.com for retailers

KATHERINE�
HEIGL�

http://victoriassecret.com
http://tideandpool.com
http://dolcegabbana.com
http://pilyq.com
http://etsy.com/shop/moosshop
http://www.osborneandlittle.com


http://southernmarsh.com
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C WELL�DRESSED

Rich colors, classic 
construction, and 
loads of texture 

make these pieces 
one-knit wonders

Weather

Joie Greer Sweater in 
Heather Parchment, 

$338; joie.com

Velvet by Graham & 
Spencer Olena Sweater in 

Persimmon, $170; 
velvet-tees.com

L.L. Bean Signature Waffle 
Crewneck Sweater in Nectarine, 

$89; llbean.com/signature

525 America Hi/Lo Mock 
Cable in White Cap, $198; 

525america.com

LACOSTE Long-Sleeve 
Color-Block Wool Turtleneck 

Sweater in Saddle Red/
Cicada, $250; shop.lacoste.com

Tibi Cropped 
Pullover in Burnt 

Orange, $325; tibi.com

Reiss Amie Jumper  
in Red/Pink, $240;  

reiss.com

C. Wonder Textured  
Zip Back Sweater in Ecru 

Heather, $98; cwonder.com

Sweater

http://joie.com
http://velvet-tees.com
http://llbean.com/signature
http://525america.com
http://shop.lacoste.com
http://tibi.com
http://reiss.com
http://cwonder.com


“This book is too much fun!”
–Sandra Lee, host of Food Network’s Semi-Homemade Cooking

Great Food Adventures 

from Coast to Coast. 

Join intrepid food hunter Allison 

Fishman Task as she discovers 150 of 

America’s favorite dishes—and makes 

them lighter, healthier, and tastier! 

Lighten Up, America! reveals the secrets 

of keeping every last drop of creamy, 

gooey goodness. It is a celebration of 

indulgence done right.

Enjoy the Food You Love to 

Eat — Every Popular Dish Gets a 

Guilt-Slashing Makeover

Discover the Fascinating History and 

Stories Behind Beloved Regional Foods.

Taste the Crazy-Good Treats Made 

Famous at Local Food Festivals 

and State Fairs. 

Visit www.cookinglight.com/LightenUpAmerica
for recipes, videos and much more

Also
available 

as an
e-book

Available wherever 
books are sold

http://www.cookinglight.com/LightenUpAmerica


http://seeingredwinefestival.com
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Prime real estate at  

Soggy Dollar Bar on 

Jost Van Dyke, BVI

From the funky to the sublime,  
we have the best spots for pu�ing up 

your feet and sipping the day away

TRAVEL TIP
Some bars distill 
their own rum; 

ask for a sample.

THE GUIDE

NAVIGATOR
WHERE TO GO NOW ON THE COAST    NOVEMBER 2014

Best Caribbean 
Beach Bars
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THE�GUIDE�/�CARIBBEAN�BEACH�BARS

RICK’S CAFÉ
Negril, Jamaica

Cocktail? Check. Sherbet- 

hued sunset? Check. Local  

band laying reggae beats on the 

breeze? Check. The guy who’s 

just been describing his dot-com 

company to you jumping off a 

35-foot cliff? Whoa. This lively 

bar on Jamaica’s western tip  

is a nonstop show—from locals 

performing aerial acrobatic  

dives from even higher cliffs,  

to tourists psyching up to take  

their own leaps from one of five 

rocky platforms descending from 

the bar’s clifftop aerie (ignoring  

red warning signs detailing the 

risks). Consider bringing some 

extra cash for offering the local 

divers a tip. And don’t forget to 

watch for that glorious sunset; 

rickscafejamaica.com.

SIGNATURE DRINK: Grab a local 

beer, because is there anything 

better on a hot Jamaican day 

than an ice-cold bottle of Red 

Stripe? Rum drinkers go for  

Rick’s Famous Planter’s Punch,  

a sweet, classic blend of rum  

and fruit juices that is, as the  

bar menu reminds, “a way of  

life here, mon.”

STAY:  Just down the coast,  

the mood goes from party to 

romance at The Caves, where  

12 thatched-roof cottages dot  

the limestone cliffs. All-inclusive 

rates start at $470; 876/957- 

0270 or islandoutpost.com. 

—Tracey Minkin

LA GLORIETTE
St. Barts

St. Barts is rightly known as the 

ultimate luxury destination  

in the Caribbean. But sometimes, 

the greatest luxury is a simple 

open-air shack overlooking a 

placid bay, which is what makes 

La Gloriette such a find. Dotting 

Le Grande Cul de Sac on the 

island’s northeast shore, this 

eminently affordable bar couldn’t 

get any simpler: a few tables 

shaded by sea grape trees and 

empty, soft sand that stretches 

out on either side. The best conch 

fritters on the island just sweeten 

the deal; 33/59/029-8571.

SIGNATURE DRINK: La Gloriette 

bottles its own secret recipe of  

St. Barts’s signature cocktail, the 

Rhum Vanille, with rum, vanilla, 

ginger, coconut, and banana.  

Plan on picking up your own 

personal bottle (or two) to keep 

some St. Barts magic on hand.

STAY:  The sleek style of Le Sereno 

is just a short walk up the beach. 

The enormous suites have dark 

hardwood flooring and four-

poster beds, most with private 

beachfront porches. Rates start 

at $775; lesereno.com. —Edward 

Readicker-Henderson ³

The daily scene 

at Rick’s Café, 

Negril, Jamaica

THIS BAR ON 

JAMAICA’S 

WESTERN TIP IS 

A NONSTOP 

SHOW

N

http://rickscafejamaica.com
http://islandoutpost.com
http://lesereno.com


BRING HOME THESE

BEACH HOUSE 
MUST-HAVES

SHOP NOW AT WAYFAIR.COM/COASTAL

NEW STYLES 
ADDED 

WEEKLY!

http://WAYFAIR.COM/COASTAL
http://wayfair.com
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THE�GUIDE�/�CARIBBEAN�BEACH�BARSN

IGGIES BEACH BAR  
AND GRILL
St. Thomas

This beloved St. Thomas hang- 

out comes with its own killer 

soundtrack: Live bands perform 

here just about every day of the 

year, including Christmas. To 

channel the local island vibe, get 

down to the weekly Wednesday 

Carnival, a spectacle of fire 

walkers, limbo dancers, and 

stilt-walking Mocko Jumbies—

colorfully coiffed ambassadors  

of Afro-Caribbean culture who 

are believed to ward off evil 

spirits. Locals and tourists alike 

turn up for the accompanying 

West Indian buffet and steel-pan 

bands. Music legends Dave 

Mason (a frequent visitor) and 

Stevie Wonder are among the 

performers who have jammed 

under Iggies’s thatched roof, 

although you’re more likely to 

hear local reggae, calypso, or rock 

acts. The music spills out to a 

lively beach volleyball court and 

lounge chairs scattered on the 

sand, but if you’d rather listen  

to the surf, it’s just a few steps to 

the shallow, protected waters of 

Bolongo Bay; iggiesbeachbar.com. 

SIGNATURE DRINK: Cruzan rum  

is distilled on neighboring  

St. Croix, and five varieties (dark, 

coconut, pineapple, banana,  

and citrus) get poured into the 

buckets of Iggies’s VooDoo Juice, 

barely tamed by splashes of 

cranberry and pineapple juices.

STAY: Iggies is just a 10-minute 

drive by cab ($10) or private 

transfer ($55 per hour) from  

the island’s premier luxury 

resort, the serene Ritz-Carlton, 

St. Thomas, where Caribbean-

contemporary rooms and suites 

open onto views of Great Bay  

and St. John. Rates start at $339; 

340/775-3333 or ritzcarlton 

.com/stthomas. —Bob Curley

NAKED FISHERMAN
St. Lucia 

True story: Fishermen who  

really did think clothes were too 

much effort brought their catch 

into tiny, jungle-lined, and 

ridiculously scenic Smuggler’s 

Cove to sell. Putting up a bar  

was kind of a no-brainer from 

there. Do what St. Lucians do, 

and take the game of dominoes 

very, very seriously inside the 

bar, backed up against a steep  

hill with a thatched roof that 

makes it look like it grew there. 

Or spend the day on a lounger  

in the sand, tide line at your  

feet. You can combine the best  

of outside and inside on the  

bar’s wide balcony while the 

afternoon turns the sea a 

hundred shades of jade green; 

nakedfishermanstlucia.com.

SIGNATURE DRINK: Try the mean 

rum punch, spicier than most  

in the Caribbean. (St. Lucians 

like things hot.) Sweet cinnamon 

and a bitters after-burn mix 

perfectly with the dark rum.

STAY: At Jade Mountain, the 

rooms are caught between green 

mountains and the emerald  

bay. And 24 of the 29 rooms 

(accessed by a private bridge) 

have an open wall and an infinity 

pool, so you feel one with the 

landscape. Rates start at $1,125; 

jademountain.com. —E.R.

SPEND THE DAY 

ON A LOUNGER 

IN THE SAND, 

TIDE LINE AT 

YOUR FEET

Smuggler’s Cove’s 

real treasure:  

Naked Fisherman  

on St. Lucia

Play nice and share: 

the VooDoo Juice 

bucket at Iggies  

Beach Bar and Grill  

on St. Thomas

http://iggiesbeachbar.com
http://ritzcarlton.com/stthomas
http://ritzcarlton.com/stthomas
http://nakedfishermanstlucia.com
http://jademountain.com
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TIME IS ONLY 

IMPORTANT 

BECAUSE IT 

MAKES YOUR 

ICE MELT 

Sea-going service 

at Soggy Dollar Bar 

on Jost Van Dyke

SOGGY DOLLAR BAR 
Jost Van Dyke, BVI

It looks like a friendly invasion: 

boatloads of happy revelers 

spilling off catamarans and 

dinghies in the direction of the 

white sand in front of the tiny 

Soggy Dollar Bar, so named 

because you have to swim or  

wade ashore to get your drink. 

Beach chairs line the shore, so  

you can sit and stare out to sea  

or join the crowd, bobbing in  

the surf while holding a to-go  

cup high. It’s a constant party,  

and everyone’s invited; you can 

even take a little of the fun home, 

thanks to a small gift shop on  

site. The souvenir Painkiller 

T-shirt tagline: “A sunny drink  

for shady people.” Wear it with 

pride; soggydollar.com. 

SIGNATURE DRINK: Like “Semper 

Fi” unites Marines, the Painkiller 

unites Caribbean travelers. It’s 

that famous and that good: 

premium dark rum, pineapple 

and orange juices, and cream of 

coconut, topped with freshly 

grated Grenadian nutmeg. 

STAY: The ultimate BVI lodging  

is a floating one—a bareboat 

charter—and The Moorings Yacht 

Charter Vacations can have you 

cruising local waters in high 

Caribbean style, and dropping 

anchor at Soggy Dollar. Rates 

start at $3,000 per week; 855/ 

203-5321 or moorings.com. 

Prefer to sleep on land? Nearby 

Peter Island Resort & Spa runs a 

day excursion to Soggy Dollar 

(and the rest of Jost Van Dyke) 

every Tuesday—that way, staff 

report, you have the rest of the 

week to recover. Rates start at 

$500 (excursions are $150 per 

person, round-trip); 800/895-

6097 or peterisland.com. 

—Antonia van der Meer

SANDBAR
Grand Turk

Grand Turk may just be the 

mellowest spot in the laid-back 

Caribbean, maybe even on Earth. 

Not much moves but the wild 

horses that roam the beaches  

and streets. But come evening,  

the Sandbar fills to overflowing. 

People who’ve been hanging out 

since lunch slide over at the teak 

tables to make room for the 

evening crowd, yet nobody leaves 

this simple wooden platform 

directly above the beach. The 

“green flash” seems to appear  

on command each night, and on 

Fridays, you can hear the rake  

‘n’ scrape band playing across  

the street. But it’s still that Grand 

Turk vibe: Time is only important 

because it makes your ice melt; 

grandturk-mantahouse.com/

sandbar.htm.

SIGNATURE DRINK: The Rum 

Punch matches the Caribbean 

standard—rum, juice, bitters—

with a marvelous level of mango 

that hides just how potent the 

drink really is. 

STAY: Across the street, Manta 

House’s beach-view bungalows 

with one, two, or three bed- 

rooms start at $1,100 per week;  

grandturk-mantahouse.com.  

The Osprey Beach Hotel has 

spacious suites and serves the 

best breakfast on the island. 

Rates start at $100; ospreybeach 

hotel.com. —E.R.  

You haven’t cruised  

the Caribbean until you’ve  

had a Painkiller at Soggy  

Dollar Bar in the BVI. 

http://soggydollar.com
http://moorings.com
http://peterisland.com
http://grandturk-mantahouse.com
http://ospreybeachhotel.com
http://grandturk-mantahouse.com/sandbar.htm
http://grandturk-mantahouse.com/sandbar.htm
http://ospreybeachhotel.com
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Shot with a Canon EOS  

5D Mark III using a Canon 

EF 70-200mm zoom lens 

during a late afternoon side 

trip on a clay road off Nova 

Scotia’s scenic Cabot Trail.

POSTCARDN

Greetings from 

CAPE BRETON

ISLAND,
NOVA SCOTIA

It is no wonder that Viking 

and Basque explorers 

returned home with tales 

of a wild and magnificent 

land across the sea, having 

reached this northern- 

most tip of Nova Scotia’s 

Cape Breton Island. Off 

the wind-scoured high- 

lands swam a plentitude  

of whales, porpoises, 

dolphins, and cod, luring 

ancient adventurers back 

to build summer fishing 

camps and tiny ports, 

digging small farms and 

sturdy villages into the 

soil. Now, a staunch  

string of eight Top of  

the Island communities 

(including tiny Capstick  

on Wreck Cove, shown 

here) inherits that legacy 

of farm and fishery, plying 

those trades into the 

modern age. And it wel- 

comes a new generation  

of explorers seeking the 

remote beauty of Canada’s 

maritime treasures. 



PIN IT!   
Scan this photo  

(see page 4), or  

visit pinterest.com/
coastalliving

http://pinterest.com/coastalliving
http://pinterest.com/coastalliving
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ROOM�SERVICEN

BOCA BEACH CLUB HAS CHIC, BREEZY 

style that’s decidedly polished—and plenty 

playful. Past the valet entrance on Ocean 

Boulevard, this Waldorf Astoria property’s 

sleek, sand-colored marble lobby has 

floor-to-ceiling glass windows that make 

the ocean feel like it’s part of the club. That 

clear blue view continues in the 212 rooms 

and suites, where plush blue chaises are 

parked at the window for soaking in the 

beachfront scenery. Crisp 400-thread-

count linens dress the beds, along with 

aqua, gold, and fuchsia accent pillows. 

Grasscloth wallcoverings and bleached 

wood help tie together a beach house vibe. 

For actual toes-in-the-sand pleasure, 

the half-mile strand of golden shoreline is 

dotted with pairs of reclining, cushioned 

loungers. Next to the ocean, three of the 

resort’s seven pretty pools bring the fun: 

Families and couples retreat to the shade 

of cute, ruffled, blue-and-white umbrellas 

and luxury cabanas. 

Adjacent to the pools, Ocean Bar serves 

coconut Key West shrimp with a sweet 

mango sauce, and blackened mahi mahi 

tacos with creamy cabbage slaw and a kick 

of chipotle—the perfect light bites for 

lunch. If spice is your thing, try the melon 

tequilajito. Its sassy blend of jalapeño 

tequila, watermelon, agave nectar, lime 

juice, and mint is just the right combina-

tion of sweet and heat. For a splash of Boca 

Beach Club style at home, we’ve curated 

these nine cool picks. Rates start at $199; 

888/564-1312 or bocabeachclub.com.

BRING THE LOOK HOME FROM ...

Nestled on a stretch of private shore, Boca Beach Club 
makes a splash with gorgeous sea views, bright coastal 

colors, a cool pool scene, and a stellar bar

Ocean blues set the tone 

at Boca Beach Club, both 

poolside and in guest 

rooms (inset).

BOCA RATON

http://bocabeachclub.com
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PRETTY IN PINK A bright throw pillow  
breaks up neutral furniture with a hit of color. 
Furbish Studio Pink Linen Pillow Cover,  
$50; furbishstudio.com

SHINE BRIGHT Crown a bedside table in style 
with this three-legged iron lamp. Thomas 
O’Brien Nina Tapered Table Lamp in Aged 
Iron, $231; circalighting.com

TABLE SERVICE Every room needs a sleek 
surface, and this lacquered metal table  
rises to the occasion. Christophe Pillet  
for emu Round Garden Table (31" by 31" 
square), $413; ambientedirect.com

SITTING PRETTY We love this chic ottoman 
for its interesting shape, fabulous upholstery, 
and a top that opens for extra storage. Century 
Furniture Carter Storage Ottoman, from 
$2,553; centuryfurniture.com for retailers

CURVE APPEAL We’re dreaming of reclining 
poolside on this modern chaise built of steel 
and weather-resistant wicker. Jeco Outdoor 
Wicker Chaise Lounger in Turquoise, $457; 
atgstores.com

UNDER FOOT The subtle design and high pile 
of this rug make it a smart and comfy choice for 
a bedroom. Surya Utopia Rug in Teal/Beige, 
from $149 (2' by 3'); 877/275-7847 for retailers

UNDER COVER The playful ruffles and fun 
color of this umbrella make it truly cool to be in 
the shade. Santa Barbara Umbrella Lilypond 
Umbrella in Whitecap/Persian Green, $3,480; 
sbumbrella.com for showrooms

HEAD GAMES When its lines are clean and 
simple, upholstering a headboard in a sunny 
fabric provides just the right punch. Ballard 
Designs Squire Untufted Headboard in Danish 
Linen Honey, $774 (king); ballarddesigns.com

BLUE LAGOON A peaceful tone is a perfect 
accent wall color, especially when paired  
with white. Sherwin-Williams Interior Paint  
in Celestial (SW 6808), from $37 per gallon; 
sherwin-williams.com for retailers

http://furbishstudio.com
http://circalighting.com
http://ambientedirect.com
http://centuryfurniture.com
http://atgstores.com
http://sbumbrella.com
http://ballarddesigns.com
http://sherwin-williams.com
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DREAM�TOWNN

BY TRACEY MINKIN   PHOTOGRAPHS BY STEPHEN DEVRIES

so You want to live in ... 

This Mississippi hamlet on the Gulf is a confluence of Southern charm, 
thriving new businesses, and a stellar art scene

Front�Beach�and�the�

shimmer�of�the�Gulf�

Islands�on�the�horizon I
T ’ S  N O  C O I N C I D E N C E  T H AT 

Ocean Springs calls itself “the city of 

discovery.” What French explorers 

settled in 1699 remains every bit a 

revelation today: a quirky gem for 

art lovers and a culinary destination with 

more than 100 restaurants, many of which 

line the streets in the tiny historic district, 

packed into its 15 square miles. 

Colorful and sophisticated, the com-

munity is filled with folks who stood by 

each other after Hurricane Katrina, help-

ing their neighbors rebuild. The result is 

an Ocean Springs that’s even more beauti-

ful than the one nature took away, and 

more vital than ever.

“When I crossed into downtown Ocean 

Springs, I told my husband I had found the 

town we needed to move to,” says Roxanne 

Condrey, who purchased a historic cottage 

here and opened The Inn at Ocean Springs. 

The city of 17,500 supports more than 

150 independent shops and art galleries. 

Housing—from small cottages in the his-

toric district to upscale homes along the 

waterfront—is on the upswing (but still 

affordable at an average price of around 

$200,000), and with low crime and great 

schools, the town is a magnet for families.

Ocean Springs draws vacationers with 

a year-round string of art, music, and food 

festivals. It’s also home to the Anderson 

family, whose Shearwater Pottery lures 

collectors to its rustic studios on the water, 

and whose creative legacy is honored by 

the gemlike Walter Anderson Art Museum, 

right in the heart of town.  

But perhaps the spirit of Ocean Springs 

is most obvious at its white-sand beach, 

where a new playground features a large, 

whimsical ship that celebrates the town’s 

founding by those maritime explorers. As 

the day winds down, kids continue to play 

on the playground while a shrimp boat 

passes by on its way to local chefs, and two 

brown pelicans, wild and wheeling, dive 

for their own dinner. 

OCEAN SPRINGS
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Bay & Bayou
4 bedrooms, 51⁄2 baths

�����TRVBSF�GFFU�s��������
DETAILS: Waterfront on Fort Bayou 

with boat slip and Gulf access; 
outdoor kitchen and covered pool 
NEIGHBORHOOD: Iberville Landing
MLS #������; coldwellbanker.com

Gulf Getaway
3 bedrooms, 31⁄2 baths

�����TRVBSF�GFFU�s���������
DETAILS: Mediterranean-style  

decor with bar, library, and master 
suite with water views; private 
boat dock, boat lift, and pool 
NEIGHBORHOOD: Seapointe

MLS #266534; owenandco.com

Perfect Perch
4 bedrooms, 21⁄2 baths

�����TRVBSF�GFFU�s��������
DETAILS: Two-story home with 

plenty of natural light, spacious 
kitchen, and heated saltwater pool

NEIGHBORHOOD: East Beach
.-4����������trulia.com 

READY TO 

MOVE IN?

1 
THE ART From galleries like 
Hillyer House, which features 

more than 50 local artists, to the 
funky Art House cooperative  
housed in a ramshackle red  
cottage, Ocean Springs puts  
art at the center of its economy. 

2 
THE MUSIC Yes, Elvis hung  
out here, and the live music 

continues to rock and roll, with 
Government Street as its epicenter. 
There’s live music nearly every  
night, with top spots including 
Mosaic Tapas Restaurant, the court-
yard at Leo’s Wood Fired Pizza,  
and Government Street Grocery.

3
THE GULF ISLANDS 
NATIONAL SEASHORE 

America’s largest national seashore 
practically surrounds Ocean Springs. 
On the mainland, the Davis Bayou 
Area is great for birding and spotting 
armadillos. Offshore, a seasonal  
ferry runs from nearby Gulfport  
to West Ship Island, which offers 
quiet, bone-white beaches.

4
THE FOOD AND CULTURE 
Ocean Springs’s culinary scene 

is a boon for visitors and locals. The 
town also houses a cooking school 
at the Mary C. O’Keefe Cultural 
Center of Arts and Education. 

THE ESSENTIALS

BEACHES
"����NJOVUF�TUSPMM�
from downtown,  
Front Beach gently 
arcs from the Biloxi 
Bridge to the Ocean 
Springs harbor.  
With a fishing pier,  
a playground, and 
views of the Gulf 
Islands, this beach  
is a true community 
destination.

MAIN STREET
Lined with live oaks, 
Washington Avenue 
hums with busy  
shops and restaurants. 
Realizations is 
devoted to the work 
of local artist Walter 
Inglis Anderson and 
his family, and The 
Pink Rooster carries 
some of the best  
locally made jewelry. 

ACTIVITIES
You can explore  
town on two wheels 
along the Live Oaks 
Bicycle Route (get 
maps at the visitors’ 
center), and then get 
closer to nature on a 
South Coast Paddling 
Company trip along 
the Pascagoula River 
and through Davis and 
Old Fort bayous.

RESTAURANTS
Vestige restaurant 
leads with innovative 
local catch, like 
panko-crusted red 
snapper, while Aunt 
Jenny’s Catfish 
Restaurant skillfully 
serves family-style, 
all-you-can-eat catfish. 
The Shed BBQ & 
Blues Joint is the spot 
for pulled pork. 

JUST VISITING? The pastel-hued Front Beach Cottages are like a luxurious mini art colony, with private 
QBUJPT�IBNNPDLT�BOE�LJUDIFOFUUFT��3BUFT�TUBSU�BU�������������������PS�GSPOUCFBDIDPUUBHFT�DPN�

From�le���The�art�of�handcra�ed�pieces�is�alive�and�well�at�the�waterfront�studios�of�

Shearwater�Po�ery	�Downtown
�Washington�Avenue�is�lined�with�cute�cafés�and�shops	

WHY WE  

LOVE IT ... 

COASTAL LIVING
NOVEMBER 2014 51

http://coldwellbanker.com
http://owenandco.com
http://trulia.com
http://frontbeachcottages.com
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TRAVEL�BUZZN
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This wisp of a barrier island hugging Texas’s southernmost Gulf Coast is a perfect nature 

lover’s getaway. It begins with powder-soft beaches—the most beautiful in the state—which 

offer a warm and serene escape in the winter. Visitors share South Padre with more than 300 

species of wildlife that call the island’s dunes, marshes, and shorelines home. When you’re 

done communing with nature, there’s a fun-loving, Tex-Mex-meets-beach-town culture.

A walk on the wild 

side: South Padre 

Island Birding and 

Nature Center

WAT E R F R O N T W E E K E N D

South Padre Island, Texas

H A P PY H O U R

It’s endless sum- 
mer at Barefoot 

Bar & Grill in  
SAN DIEGO when 

you’re sipping this 
bright blend of 

strawberries, gin, 
and elderflower 
liqueur with a 

refreshing splash 
of club soda.

PARADISE�POINT�
COOLER�

Press 3 hulled 
strawberries against 
bottom and sides of  

a cocktail shaker using a 
muddler or the back of  

a wooden spoon; fill 
shaker with ice. Add 11/2 
tablespoons (3 ounces) 
gin, 1 tablespoon (1/2 

ounce) St. Germain, and 
1 teaspoon lime juice; 
shake vigorously. Pour 
into an ice-filled rocks 

glass, and top with  
club soda. Garnish with 

a strawberry and a  
lemon wedge, if desired. 

Makes 1 serving. 
STAY The slender, Caribbean-style cottages 

in The Shores community come with white-

railed porches and Bahama shutters, and are 

available for weeklong rentals. For resort 

pleasures, Pearl South Padre’s oceanfront 

rooms have big views, and pristine all-white 

linens that shine against the tile floors. The 

palm-bordered pool makes for a must-do 

end-of-day plunge.

DINE Palm Street Pier Bar & Grill combines 

seafood dive charm with culinary upgrades 

like a dreamy homemade tartar sauce and  

spicy shrimp sautéed in rum. For Tex-Mex, 

La Hacienda’s boat dock is the place to be for 

tacos that overflow with shrimp, scallops, or 

snapper, all topped with cabbage, avocado, 

and cilantro cream sauce. Get your Gulf Coast 

oyster fix at Liam’s Steakhouse & Oyster Bar, 

where classics get an up-to-date spin, like a 

richly delicious red snapper Rockefeller that 

highlights the local catch.

SEE South Padre Island Birding and Nature 

Center’s half-mile, wood-slatted boardwalk 

loops across mudflats and bay waters for 

easy strolling past ibis, egrets, and herons 

wading in the shallows. Climb the center’s 

five-story observation tower for a bird(er)’s-

eye view of the bay and the Gulf. Next door, 

the Sea Turtle, Inc. center lets you peer into 

pools at the serene creatures, while Original 

Dolphin Watch’s eco-tour cruise puts you 

close to local dolphins at play in Laguna 

Madre Bay’s glasslike water.

PLAY Saddle up for a sunset horseback tour 

with South Padre Island Adventure Park—

let your mount splash in the Gulf waters, and 

then cross the two-mile-wide island to the 

bay at twilight. For solitude, head north on 

Padre Boulevard for undeveloped shores. All 

beaches are public, so park on the shoulder 

and traverse the dunes to your own personal 

paradise. —Jennifer Chappell Smith



GARNISH YOUR GETAWAY WITH CULINARY GREATS

CAYMAN COOKOUT
HOSTED BY ERIC RIPERT 2015

@CAYMANCOOKOUT

For more information, visit: www.caymancookout.com 

ERIC 
RIPERT

LYNN
CRAWFORD

JOSÉ 
ANDRÉS 

CHARLES
JOLY

ANTHONY
BOURDAIN 

NORMAN
LOVE

DANIEL
BOULUD

MARCUS
SAMUELSSON

MICHAEL
WHITE

SVEN
ELVERFELD

SEAN
BROCK

F E ATUR I NG

… AND MORE.

Revel in the ultimate epicurean experience with spectacular food and wine, celebrated chefs, 

mixologists and sommeliers, and the world’s most breathtaking ocean views at Cayman Cookout, 

hosted January 15 – 18, 2015 in the Cayman Islands, the Culinary Capital of the Caribbean. 

#CAYMANEATS

http://www.caymancookout.com
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N E W WAV E

21 Broad Hotel

Traditional 

Nantucket design 

gets a sassy update 

at 21 Broad.

A S K A N E X P E R T

5 WAYS TO 
STAY HEALTHY 
ON THE ROAD
Vacation can be the best 

medicine—provided you make  

it past the sea of germs you 

typically encounter on the way 

there. We asked New York 

City–based physician and author 

Roshini Raj, MD, for tips on how 

to stack the immunity odds in 

your favor when traveling.

1 
Security line smarts:  

Don’t place your phone  

next to your shoes in the  

same security bin. Shoes are 

known germ magnets, and  

that phone is going to be 

touching your face.  

2 
After security: Take a 

moment to wash your  

hands as soon as you and your 

carry-ons are cleared. The 

screeners who handle your 

boarding pass and bins have  

done the same for likely  

hundreds of others, passing  

along all kinds of germs.

3 
Keep the air flowing: 

Contrary to popular belief, 

the air coming from that vent 

above your head on the plane  

is filtered for bacteria and  

germs, so keep it open. When  

air circulation is shut down,  

you’re more likely to catch your 

seatmates’ germs. 

4 
Room detox: Wipe down  

the television remotes— 

research shows that they’re  

the germiest zones in your  

villa or hotel room.

5 
Make your drink neat:  

Lemon wedges and ice  

cubes are frequently contami-

nated with bacteria, but usually 

not enough to make the average 

person sick. If you’re feeling  

extra vigilant, drink that club  

soda neat. —Tracey Minkin

M O ST WA N T E D

SHIP TO SHORE
From the sailing capital of Marblehead, 
Massachusetts, this waterproof jacket 
combines hardworking materials with 

all-American style. Shoulder pleats 
allow for easy movement, and sailor-chic 

details appear in thoughtful touches  
like brass hardware. F.L. Woods The 

Mariner’s Jacket, $425; flwoods.com

# 
NANTUCKET IS AN ISLAND THAT’S 

steeped in tradition, and change  

c a n  s o m et i m e s  b e  v i e w e d  w i t h  

suspicion. But when something has been 

refurbished—with Nantucket charm to 

spare—it is welcomed with open arms. Such 

is the case with the 21 Broad Hotel, an exu-

berant renovation of a Victorian inn that 

anchors one of the village’s liveliest streets.

One of the nicest things about this 27- 

room hotel is how comfortable it feels. Here, 

you are welcomed at check-in like a local just 

back from a day on the water. That friendly 

atmosphere extends to the rocking chairs on 

the front porch, the convivial courtyard with 

fire pit, and the hip-but-homey living room 

complete with board games and newspapers.

In the morning, the reception desk hosts 

a creative cold buffet that includes muesli, 

yogurt parfaits with homemade granola, 

smoothies, blackberry scones, and savory 

flatbreads. Afternoons are equally tasty; 

fresh-baked cookies are served at 3 p.m., and 

a bar is set with bitters, garnishes, and lemon- 

ade that you can mix with BYOB spirits for 

cocktails on the deck. 

The decor puts a modern twist on the staid 

Nantucket vibe sometimes found elsewhere 

on the island, thanks to interior designer 

Rachel Reider’s expert hand. Bright yellow 

café tables, dark gray sofa cushions, thick 

jute carpets, and Plexiglas shelves with sea 

glass bottles lend fresh charm. The white-

on-white rooms with bright, poppy artwork 

are not big, but they deliver everything you 

could want, from comfortable beds to neat 

little white leatherette slipper chairs.

Beach bags, chairs, and yellow-and-white 

striped towels are yours to borrow for the 

day, along with an iPad loaded with sugges-

tions for dining, shopping, and beaching, so 

finding that perfect strand has never been 

easier. The only hard thing here? Checking 

out. You keep hoping they’ll ask you to stay! 

Rates start at $89; 508/228-4749 or 21broad 

hotel.com. —Antonia van der Meer

http://flwoods.com
http://21broadhotel.com
http://21broadhotel.com


SPECIAL ADVERTISING SECTION

Ocean Offerings. Sea Shell Flatware, perfect for 

entertaining and everyday use! Capturing the allure 

and serene beauty of the ocean, each piece depicts 

a different shell design. Matching 4-piece hostess 

set available. oceanofferings.com | 508.758.3208

Guy Harvey Jewelry. Inspired by the Artwork of 

Guy Harvey. Handcrafted in Sterling Silver and the 

enameling technique famously perfected by Faberge 

and Tiffany & Co. Heirloom Quality. A multitude of 

timeless designs. $100+ orders ship free. Exclusively 

at guyharveyjewelry.com | 252.717.2548

Weston Gallery. Our exclusive Forever Beach 

Badge Jewelry Collection is made in sterling silver 

and 14KT gold. It is now available in 60 beaches 

and includes a donation to various Hurricane 

Sandy Relief Funds and Clean Ocean Action.  

westongalleries.com | 732.292.1664

FOR HOME. FOR BODY. FOR GIVING.

Peapod Jewelry. Mother’s Peapod® handmade 

in our Mid-Coast Maine studio. Available in 

sterling silver, gold plate or 14k gold customized 

with Birthpearls® to celebrate your loved ones. 

Peapods with 1 to 8 ‘peas’. 

peapodjewelry.com | 207.882.9500

Uniquely Nautical. “Fishing Reel” salt & pepper 

mills are perfect for any angler’s table. Also available, 

“Sailing Winch” version for sailors. Made from marine-

grade anodized aluminum and stainless-steel. Visit 

our website uniquelynautical.com, or call us at 

727.394.8978.

Outer Banks Trading Group. Personalized Custom 

Latitude / Longitude Sign. Size: 24”x16”.  $149 with 

FREE SHIPPING! Great sign for a house, wedding, 

boat, birthplace, vacation spot or any special location 

you choose. You supply us with address, text and 

color selection. obxtradingroup.com | 919.249.6121

OurBoatHouse.com. Montauk Slipcovered 

Sofa—Classic, Simply-Styled, Perfect for 

Casual Coastal Style Living...The Montauk 

Collection of Slipcovered Furniture will 

transform your room...Relaxation Guaranteed. 

OurBoatHouse.com | 877.667.0901

The Original Beach Sand Jewelry Co.® uses sand 

from your favorite beach to create a unique line 

of patented, keepsake jewelry that lets you “live 

for the moment, then take it with you.” We have 

thousands of sands in stock or send us your own! 

617.364.1065 or visit DuneJewelry.com. 

HANDMADE WITH SAND FROM YOUR FAVORITE BEACH

shorebuys

Chatham Sign Shop. Stylish handcrafted 

quarterboards and house number signs in a 

variety of motifs featuring durable marine enamels 

and 23k gold leaf make these unique home 

accents truly delightful. Call 800.547.4467 for 

a free brochure, or shop chathamsignshop.com.

Order early for Holiday gift giving.  

http://oceanofferings.com
http://guyharveyjewelry.com
http://westongalleries.com
http://uniquelynautical.com
http://obxtradingroup.com
http://OurBoatHouse.com
http://OurBoatHouse.com
http://DuneJewelry.com
http://chathamsignshop.com
http://peapodjewelry.com
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PERFECT

It’s time to try some new “color cocktails” 

courtesy of blogger Will Taylor’s book, 

Bright Bazaar. Here, he shakes things up 

with vibrant combos for life on the coast
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I often feel at my calmest when I’m near the sea and will happily walk for 
hours to find little-known coves and beaches. Perhaps it’s the simplicity of the 
natural elements that frees up the mind to let memories and color inspiration 
stick. While urban dwellings bear color inspiration of their own kind, I find that 
the very simplicity of coastal elements encourages me to notice the color 
details in the everyday. I believe this is true for others, too, as I so often see 
buildings in seaside towns that reflect their coastal surroundings. For instance, 
the sky blue and school bus yellow palette of this coastal building in the South 
of France (opposite) felt like a pronounced nod to natural maritime elements 
of the area. Like the sunshine yellow boat that was tethered to an aged 
wooden jetty as it bobbed up and down in the cerulean water of the harbor, 
the doors of this building had distressed, sun-warped wooden planks with 
flaking paint and rusted iron brackets. I had discovered a color palette  
that looked good enough to swim in. Its name? The Cerulean Splash.

'063�45&14�50�5",&�
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COMMANDING ARTWORK Either 

go for a collection of blue-hued 

pieces of art grouped together  

to create a gallery wall or opt  

for a single statement piece. 

PAINT IT OUT For large-scale 

impact, paint the floor, walls, and 

ceiling in tonal shades from the 

same color family.

MAXIMIZE ON TEXTILES Cushions, 

throws, and rugs are often suited 

to reference more fundamental 

parts of a color palette. Below, an 

ombré rug and a sofa lavished with 

floral textiles invite color to every 

element of the room.

BOLD FURNITURE  Painting  

your furniture in corresponding 

shades will pull each piece  

into the wider color scheme;  

if left unpainted, they would  

act as cooling counterparts  

to the bold shades used else-

where in the room.
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CONFIDENT CONTRAST

You can use The Candy Crush to 

inject color into a refined living 

space. Pink and yellow felted 

seat pads around the floating 

fireplace in Jonathan Adler and 

Simon Doonan’s Shelter Island 

home (right) punctuate the 

concrete feature with their 

bonbon-like hues. Whereas The 

Candy Crush color palette can 

be used to make a confident 

statement, Jonathan and Simon’s 

open-plan living area is an 

example of when color takes a 

supporting role to an existing 

focal point. The fireplace is such 

a striking architectural feature 

that these small additions of 

color are used to emphasize the 

shape and form of the curved 

centerpiece in the space.

THE CANDY CRUSH
In the summer of 2012 I traveled to the Balearic Islands in Spain 
in search of color inspiration. Disconnecting from my laptop and 
cell phone for ten days, I was armed with only my camera as I 
wandered the cobbled streets of the traditional Spanish towns. 
Feeling at my most relaxed for several years, I enjoyed taking in 
the mix of sun-soaked pastel and saturated bright facades of 
the painted buildings. As I traveled from town to town I started to 
see a pattern emerging: many of my photographs featured yellow 
and pink buildings side by side. I felt drawn to the energizing 
combination of these two complementary hues; the cheerful 
optimism of the yellow was tempered beautifully by the romantic 
softness of the pink. I knew on my return I needed to explore the 
combination further and so my love for The Candy Crush began.
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The idea for The Strawberry Split began at a farmers’ market early one 
summer. With the strawberry season in full swing, many of the stalls were 
awash with a sea of red berries, their intense hue cooled only by Greek blue 
flashes in the rims of their punnets. The duo certainly stood out amongst the 
mass of other colors on display, but I was keen to seek out other ideas to 
marry the two hues. A few months later I was in France when I happened 
upon a crimson-red fire hydrant in front of a richly painted blue wall—the 
color was so inviting. I recalled the memory of the strawberry containers at 
the farmers’ market and thought how the duo worked well when the blue 
half of the palette took center stage. I had discovered that in this color 
relationship the blue shade wears the trousers, but that it wouldn’t be half  
as tempting without its red counterpart to complete the pairing. A day or  
so later I walked past a pair of red and blue painted shop fronts in London’s 
Covent Garden and I knew I was ready to invite The Strawberry Split home.

5)3&&�45&14�50�45:-& 
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HEIGHT The key to making a 

group of objects work when 

placed together is to vary the 

height of each piece to create 

depth. Arrange the pieces in a 

jumbled version vs. high to low,  

as this will give a more natural  

look to the collection. 

COLOR The main purpose of  

this vignette (left) is to introduce 

accent pieces to the room’s 

statement piece of furniture.  

The darkened cardinal red  

shades temper the brightness  

of the blue cabinet, while the 

surprise introduction of yellow 

adds freshness to the palette. 

TEXTURE To bring visual interest 

to the vignette, it’s important  

to switch up the textures. Here  

I used a bold typographic print 

to give a graphic feel, which  

I then carried through the 

vignette with the petrol can.

From Bright Bazaar by Will Taylor. Copyright © 2014 by the author and reprinted by permission of St. Martin’s Press, LLC.
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Happy
THE

SHACK A 1940s bungalow off the Georgia coast is infused 
with beachy color and plenty of laid-back, salty charm

WARM WELCOME A painted front door can 
add instant curb appeal to your home. Get 
inspiration for choosing the perfect hue in our 
new video at coastalliving.com/front-door

http://coastalliving.com/front-door


The walls throughout are 

painted Tan Line White 

from the Jane Coslick 

Cottage Collection. The 

lighting is by Barn Light 

Electric. Opposite: The 

exterior is painted Melon 

from the Jane Coslick 

Cottage Collection. 



The vintage wall art is 

from Habersham 

Antiques. The yellow 

chairs are from Cost 

Plus World Market. 
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O
Clockwise from top, left: The living room sofa is from Pottery Barn,  

and the vintage swivel chair is from 37th @ Abercorn Antiques. 

The breakfast table is from Two Women and a Warehouse. The 

white comforters in the bunk room are from Celadon Home; the 

yellow and turquoise blankets are from Target. 

On tiny Tybee Island, Georgia, good things often come in small 

packages. Case in point: a once-ragged 1940s cottage that owner 

Evelyn Kelly and designer Jane Coslick transformed into a cheerful 

“pied-à-mer.” Every square inch reflects an eye for function and 

cozy living, not to mention the distinctive brand of quirky charm 

that has come to define this barrier island.

Kelly, a California resident, fell in love with Tybee’s funky, come-

as-you-are character seven years ago when visiting her daughter, 

an art history professor at nearby Savannah College of Art and 

Design. “I was looking for an East Coast property, a place to spend 

time with my daughter and my grandson,” says Kelly. The island, 

especially the historic district surrounding Fort Screven, a former 

military base, was immediately appealing. But the clincher was a 

delightful cottage she rented from Coslick on her first visit.

“I loved Jane’s colorful style, and I loved her passion for these old 

buildings and preserving the unique flavor of the island,” Kelly says. 

She engaged Coslick to help her find, renovate, and design a similar 

Cinderella of a shack ripe for transformation. She bought this one 

sight-unseen based on Coslick’s recommendation and its ideal loca-

tion: near Tybee’s iconic lighthouse, a block from the beach, and by 

a park that was once the fort’s military parade grounds. 

The two-family bungalow with choppy rooms had served most 

recently as long-term (and long-neglected) rentals. Kelly, who used 

her background in commercial design to revise the floor plan, con-

sidered making it a single-family dwelling, but “it would have been 

one long, skinny house,” she says. Plus, “small spaces force you to 

pare down, which is exactly what I want in a vacation house.” She 

opted to maintain the duplex design, and then rent the spaces when 

she’s not in town. In the process, her team relocated walls, gutted 
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baths, replaced rotten floor beams, and painted ceilings and walls 

a crisp, clean white—a Coslick calling card. “I like bringing in as 

much light as possible, and white helps do that,” Coslick says. The 

remodel introduced two screened porch additions, for a total of 

three, and converted the original veranda into a sleeping porch—

8-year-old grandson Oliver’s favorite spot. “It’s like camping, 

Tybee-style,” says Coslick, who also added an outdoor shower 

adjoining an inside half-bath.

The interior comes alive with a spirited mix of zippy hues, 

dressed-down antiques (finds from mother-daughter trips to 

Savannah’s thrift shops), and a playful panoply of stripes, vintage 

florals, gingham, and casual slipcovers. Powder room walls display 

a collage of salvaged boards in beachy shiplap style and make the 

perfect backdrop for a cheeky Mark Twain portrait by Kelly’s 

friend Roy Mears. There are no closets, so vintage armoires do the 

trick for bedroom storage. And in the laundry room, appliances 

hide behind a fabric skirt with a midcentury mirror hanging 

above, turning a bland utility space into a lively focal point. 

The fact that, at its heart, this cottage is a “small, uncomplicated 

beach house” means less worry, and encourages using and enjoy-

ing the outdoor spaces, Coslick says. “I knew immediately what 

it could be; I could see the charm,” says Kelly. “This cottage has 

an easy, no-hassle feel. When you’re sitting on the porch sipping 

tea, you let go of all your cares and just enjoy the relaxed Tybee 

atmosphere.”  For more information, see Sources, page 103.

Stephanie Hunt writes homes stories, features, travel pieces, and 

essays from her home in Charleston, South Carolina. 

Clockwise from top, left: The sink and faucet are from Vintage Tubs, and 

the mirror is from Two Women and a Warehouse. The chandelier and bed 

on the sleeping porch are from the Jane Coslick Cottage Collection. The 

twin beds are from The Land of Nod; the paintings are by Bellamy Murphy.



The vintage floral 

pillow fabric is by 

Carleton Varney.  

The iron bed is  

from Garnet Hill. 



The trim is painted Moonlight 

White, and the door and steps are 

painted Maritime Blue, both by 

Benjamin Moore. Opposite: The 

sawhorse table is from Maison 

140. The fan coral artwork is by 

Karen Robertson.



BY ELLEN MCGAULEY   PHOTOGRAPHS BY EMILY GILBERT
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A MANHATTAN INTERIOR DESIGNER 

AND HER HUSBAND TAKE ON A 

CENTURY-OLD EAST HAMPTON 

COTTAGE TO REVEAL BEAUTIFUL 

BONES UNDERNEATH  

BREATH OF
FRESH AIR
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D A R K  1 9 T H - C E N T U R Y  FA R M H O U S E  

wasn’t on the house-hunting agenda for one 

couple seeking a weekend getaway to buy,  

but on their first day looking at properties, 

their real estate agent made a pit stop  

at just such a place. It was a small cot-

tage for sale in East Hampton. Though 

only intending to pick up the key to 

another house, the agent obliged when clients Jenny and 

John Wolf asked if they could pop in to take a peek. 

Behind its 120-year-old cedar shake exterior, the pair 

found a series of dark rooms with 8-foot ceilings, heavy 

crown molding, and just 1,500 total square feet. It wasn’t 

nearly the wide-open country house they had envisioned, 

and it made sense, Jenny thought, that it wasn’t on their 

official shopping list. “We wanted a place to spread our 

wings, where our 3-year-old daughter, Ella, would have 

plenty of room to roam,” she says. 

But just before heading back to the car, the Wolfs caught 

a glimpse of the backyard. “It was early spring, so the  

flowers weren’t even in full bloom, but it was absolutely 

magical,” says Jenny of the lush garden that stretched off 

the back of the house. With an expansive lawn, hydrangeas 

peeking out of a verdant evergreen border, a large swim-

ming pool, and an artfully arranged pattern of stone pav-

ers, the couple swooned. They made an offer that same 

day. “We were scheduled to tour 15 houses, and we did, but 

this was the one we wanted. We knew we could transform 

the interior to match the beauty and airiness of the back-

yard,” says Jenny, an interior designer in Tribeca. 

The walls throughout are 

painted Decorators White by 

Benjamin Moore. The sofa is 

by Lee Industries. Right: The 

stair treads are painted Misted 

Green by Benjamin Moore. 



The Saarinen dining table and 

Tolix chairs are from Design 

Within Reach. The lighting is 

from ABC Carpet & Home. 

The rug is from West Elm.

SHOP THE LOOK! Scan 

this photo (see page 4), 

or visit wayfair.com/
novemberhousetour

http://wayfair.com/novemberhousetour
http://wayfair.com/novemberhousetour


The floor is painted Misted 

Green by Benjamin Moore. 

The linen seat cushion is cus- 

tom; the pillows are by Dash  

& Albert. Opposite, from top: 

The pool furniture is by 

Kingsley-Bate. The lighting  

is by Barn Light Electric, and 

the refrigerator is by Smeg.
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She and her husband spent the next few months sketch-

ing out their ideas. “Our goal was to make the house feel 

bigger and more open without adding to the footprint,” 

says Jenny. By removing the attic, for instance, they were 

able to add 6 feet vertically and expose the vaulted ceilings 

in the master bedroom and their daughter’s room. Down-

stairs, revealing the natural wooden beams returned a 

sense of authenticity to the farmhouse while also adding 

height. They then stripped away the heavy crown molding 

throughout, and replaced an ornate Victorian banister 

with a simple contemporary rail. “My husband and I have 

realized we like the ‘guts’ of houses,” says Jenny, laughing. 

“We like to scale things back to see the true lines and struc-

tural elements, and highlight those.”

To keep the newly simplified rooms from appearing 

stark, they clad the walls upstairs in 5-inch cedar planks 

that run horizontally everywhere except the staircase. 

“We turned them vertically along the stairs to add visual 

interest and draw the eye up,” explains Jenny. Widening 

the thruway between the living and dining rooms meant 

additional light could pour through both spaces. Mean-

while, the walls went from moody beige to bright white, 

warmed by pale green painted floors in all rooms except 

for the kitchen (where Jenny chose white).    

“I’m a traditionalist by nature, but here, I wanted to be 

able to experiment a bit with the furnishings,” she says. 

The streamlined palette also allowed her to combine 

industrial pieces like Tolix metal chairs with a modern 

Knoll table and a beachy jute rug in the dining room, or  

to pair a contemporary linen sofa and a rustic sawhorse 
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table in the living room without causing an identity crisis 

within or among the different spaces. 

Funky elements mix well, too: a curvy canoe frame 

propped in the corner of the master bedroom, a papier 

mâché deer head wearing a chunky red necklace in Ella’s 

room, and the painted stair risers—numbered one to 12, 

starting at the bottom. (Jenny used Coast Guard–style 

stencils to reflect their beach environs. “It’s how Ella 

learned to count!” she says.) In the kitchen, a cornflower 

blue refrigerator adds a dose of colorful, retro cool. And 

though the pair swapped out nearly every door in the 

house, the front entrance was left exactly as they found it. 

“That pale turquoise was the original door color—the wide 

painted steps, too,” says Jenny. “We believe that color is 

inherent to the home’s character.” 

Post renovation, the soul of the cottage indeed shines, 

from the porch steps right through to the wide-open yard. 

And though they swapped navy market umbrellas for off-

white ones, traded some roses for more maintenance-free 

succulents, and added teak dining furniture for Saturday 

night barbecues, much remains unchanged in the back-

yard that first wowed them. “Ella and our dogs, Benny and 

Wolfie, have a ball out there—there’s so much room,” says 

Jenny, adding that indoors and out feel connected now. 

“There was a special harmony to the outdoor spaces here, 

a sensational balance—everything had a place and 

reflected its location near the beach,” says Jenny. “Our goal 

was to extend that harmony to the house itself, and I think 

we did.”  For more information, see Sources, page 103.

The canoe in the master bedroom is 

from Restoration Hardware. Above, 

from left: The patio table and 

benches are by Kingsley-Bate. The 

wire rack is from The Upper Rust.



The tepee in Ella’s room is 

from Hayneedle, with custom 

trim. The pouf is by Serena & 

Lily. The “Beach” wall letters 

are from Anthropologie, and 

the Eames rocker is from 

Design Within Reach.
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BY JENNIFER TRAINER THOMPSON   PHOTOGRAPHS BY MIKI DUISTERHOF

THIS PAGE PHOTOGRAPHED BY STEVE MOUSE

THANKSGIVING
a cape cod

Memories of summers happily      

             spent on Buzzards Bay bring    

   cousins back together here,  

         where tradition carries on
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The china, chargers, 

crystal, napkins, 

custom tablecloth  

and runner, and rug 

(on page 78) are by 

Ralph Lauren Home.
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MENU

Quahog Chowder

Roasted Turkey  

and Oyster Stuffing

Garlic Mashed  

Potatoes

Butternut Squash  

with Cranberries

Arugula Salad  

with Spicy Roasted 

Chickpeas

Cranberry-Orange  

Relish

Lemon Soufflés with 

Raspberry Sauce

Lavender  

Gin Cocktail

Cookbook author 

and writer Jennifer 

Trainer Thompson  

at home, serving the 

coastal holiday feast
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Quahog�Chowder
I’ve found over the years that chowder is the 

perfect dish on a boat or in a small cottage—

easy to assemble, hearty, requiring minimum 

fuss (just one pot!), and highlighting the 

saltiness of the sea.

HANDS-ON TIME: 40 minutes
TOTAL TIME: 1 hour, 25 minutes

 30  quahogs (or 48 littleneck clams), 
scrubbed 

 5  bacon slices, chopped

 6  tablespoons butter

 1  yellow onion, diced

 1  celery stalk, chopped

 1⁄2  teaspoon fresh thyme leaves

 6  tablespoons flour

 4  medium potatoes, diced 

 2  cups heavy cream

 2  cups milk

Butter

1. Bring 2 cups water to a boil in a large soup 

pot or Dutch oven over medium heat. Add 

Roasted�Turkey�and�
Oyster�Stuffing
Early settlers followed the lead of Native 

Americans, who taught them to harvest the 

abundant local oysters. There’s been an  

oyster renaissance that has seen East Coast 

production double in the past five years. I  

love to highlight local foods in any menu.

HANDS-ON TIME: 45 minutes
TOTAL TIME: 4 hours, 5 minutes

 1  (10- to 12-pound) whole turkey

 11⁄2 tablespoons olive oil

Salt

Freshly ground black pepper

 8  tablespoons butter

 2  cups chopped yellow onion

 3  celery stalks, chopped

 2  garlic cloves, minced

 1  pint fresh oysters, drained and 
chopped

 1⁄2 cup chopped fresh flat-leaf parsley

 1  tablespoon chopped fresh thyme 
leaves

 1⁄4 teaspoon paprika

 1⁄8  teaspoon ground red pepper

 10  cups small-cubed stale bread

 3  cooked bacon slices

 2  eggs, lightly beaten

 1  cup chicken broth

Garnishes: fresh sage leaves, fresh thyme 
sprigs, roasted carrots and beets

1. Remove giblet package from turkey’s  

neck cavity, and pat turkey dry with paper 

towels. Rub skin with olive oil, and sprinkle  

inside and out with salt and pepper; place  

in a large roasting pan.

2. Preheat oven to 375° with oven rack in  

lowest position. (Remove other racks.) Melt 

butter in a deep skillet over medium heat. 

Add onion, celery, and garlic; cook, stirring,  

5 minutes or until softened. Add oysters  

and next 4 ingredients. Transfer to a large 

bowl; let cool slightly. 

3. Stir cubed bread and next 3 ingredients 

into onion mixture, tossing gently. Stir in  

1⁄2 teaspoon salt and 1⁄4 teaspoon pepper. 

4. Lightly pack stuffing into turkey cavity. 

Spoon any remaining stuffing into a lightly 

greased 11⁄2-quart casserole dish. Roast  

turkey approximately 20 minutes per pound, 

or until a thermometer inserted in thickest 

portion of thigh registers 165°. Transfer to  

a cutting board, cover with foil, and let rest  

20 minutes before carving.  

5. While turkey rests, bake remaining stuffing 

20 to 25 minutes or until heated through. 

Garnish, if desired. Makes 8 servings. 

clams; steam 7 to 8 minutes or until shells 

open. (Discard any that do not.) Remove clams 

from pot with a slotted spoon. Strain liquid 

through a fine wire-mesh strainer, reserving  

4 cups. Remove clam meat from shells, and 

coarsely chop. 

2. Cook bacon in soup pot over medium heat 

about 8 minutes or until crispy. Remove bacon 

from pot with a slotted spoon, and drain on 

paper towels. Discard pan drippings. 

3. Melt 6 tablespoons butter in soup pot over 

medium heat. Add onion, celery, and thyme; 

cook, stirring occasionally, 10 minutes. Add 

flour; cook, stirring often, 2 to 3 minutes. Add 

reserved clam liquid; cook, stirring often, 5 

minutes. Add potatoes, reduce heat to low, and 

cook 20 minutes or until potatoes are tender. 

4. Add cream and milk; bring to a simmer. Cook, 

stirring often, until slightly thickened. Add  

bacon and chopped clams; cook 3 minutes or 

until heated through. Ladle into bowls, and top 

each with a pat of butter. Makes 8 servings.

hen my parents, 

ninth-generation 

Yankees, were trans-

planted to the corn-

fields of Indiana for a 

few years during my 

childhood, they wanted to make sure 

I experienced the kind of Cape Cod 

summers they knew as kids: sunny 

barefoot days spent living in a bathing 

suit, swimming or waterskiing at high 

tide, playing cards or clamming when 

it was low, and boating on Sunday with 

aunts and uncles. So they shipped me 

off to coastal Massachusetts to live 

with my cousins for four summers, 

beginning when I was 9 years old. 

I loved it. The lazy pleasure of those 

summers forms some of my most vivid 

childhood memories, not to mention 

a lasting bond with my cousins and a 

love for Buzzards Bay that continues 

to this day. An hour south of Boston, 

Buzzards Bay—formed by glaciers and 

tucked between the South Shore of 

Massachusetts and the Cape—has a 

craggy coastline and steady southwest 

breeze that make it a sailor’s delight. 

My family has had a presence on these 

shores for generations, and though we 

cousins are grown, we still sail and 

swim together in the summers when 

we can. We’ve also developed a family 

tradition in November: Before button-

ing up for winter the cottage that my 

husband and I now own, we have a 

Thanksgiving feast merely 20 miles (as 

the crow flies) from where the Pilgrims 

landed at Plymouth Rock.

The water is cold in November, so 

my cousin Doug and I put on waders 

and go out at low tide to rake for qua-

hogs. They’ve been harvested here 

since the time of the Wampanoags—

Native Americans who also summered 

on these shores—and are the clams in 

the chowder for which New England is 

famous. Ospreys (the “buzzards” of 

Buzzards Bay) circle skeptically when 

we get close to their nests in the marsh.  

Most of my cousins hoot and holler 

from the shore, beers in hand, or keep 

the woodstove stoked and the cottage 

toasty warm, waiting for Doug and me 

to haul in the harvest so we can all start 

cooking together. We usually spend 

the rest of the day cooking, some of us 

taking time for a beach walk while  

the bird roasts, and then tuck in for  

an evening of eating by the sea.

W



78

Arugula�Salad�with�Spicy�
Roasted�Chickpeas
The thing I love most about this salad: using 

fresh, organic, local greens. (Conditions  

are particularly good for farming in nearby 

Westport, Massachusetts, keeping local 

farmers’ markets stocked.)

HANDS-ON TIME: 20 minutes
TOTAL TIME: 45 minutes

 1 (16-ounce) can chickpeas, drained, 
rinsed, and patted dry

 1 tablespoon extra virgin olive oil
 1 teaspoon Spanish smoked paprika
 1  small garlic clove, minced
 1⁄4  teaspoon salt
 1⁄8  teaspoon ground red pepper 
 8  cups loosely packed baby arugula
 1⁄2  small red onion, sliced
 1⁄4 cup toasted slivered almonds or 

pumpkin seeds
Dijon Vinaigrette (recipe opposite)
 1⁄4 cup shaved Parmesan cheese

1. Preheat oven to 400°. Combine first 6  
ingredients in a small bowl, tossing to coat. 
Spread chickpeas into a single layer on a 
rimmed baking sheet, and bake 20 to 25  
minutes or until golden and crispy.  

2. Combine arugula, onion, and almonds  
in a large bowl. Add toasted chickpeas and  

Garlic�Mashed�Potatoes
Garlic mashed potatoes and turkey are a 

perfect union. For seasoning, I like to 

experiment with different flavors of sea salt—

dulse seaweed sea salt from Maine,  

or Nantucket’s smoked black lava sea salt. 

Artisanal salt makers have revived this 

colonial craft, and it tastes so good. 

HANDS-ON TIME: 25 minutes
TOTAL TIME: 55 minutes

 5  pounds Yukon gold potatoes, peeled 
and cubed

 4  large garlic cloves, peeled and halved

 4  teaspoons salt, divided

 4  tablespoons butter

 1  cup sour cream

 1  tablespoon chopped fresh chives

1. Place potatoes, garlic, and 1 tablespoon 

salt in a large pot with water to cover. Bring  

to a boil over medium-high heat, reduce heat, 

and simmer 20 to 22 minutes or until pota-

toes are fork-tender.  

2. Drain potatoes in a colander. Place the  

colander on top of the hot pot, cover with a 

linen towel, and let sit 5 to 10 minutes. Return 

potatoes to pot; add butter, sour cream,  

remaining 1 teaspoon salt, and chives. Mash 

to desired consistency. Makes 8 servings. 

Bu�ernut�Squash� 
with�Cranberries
Our cottage is a stone’s throw from local 

working bogs, which still cover more than 

14,000 acres in the region. I can’t imagine a 

Thanksgiving without cranberries. In this dish, 

they add luster and color, like a jewel.

HANDS-ON TIME: 10 minutes
TOTAL TIME: 40 minutes

 1  (2-pound) butternut squash, peeled  
and cubed 

 2  yellow onions, cut into 8 wedges

 2  tablespoons extra virgin olive oil

 3  tablespoons melted butter

 2  tablespoons firmly packed brown sugar

 1  tablespoon chopped fresh rosemary

 3⁄4 teaspoon salt

 1⁄2 teaspoon freshly ground black pepper

 1  cup fresh cranberries

 1⁄4  cup toasted slivered almonds

1. Preheat oven to 500°. Toss first 8 ingredi-
ents in a large bowl. Spread squash mixture 

evenly onto a rimmed baking sheet. Roast, 

stirring occasionally, 20 minutes.  

2. Add cranberries, and roast 10 to 12 more 

minutes or until squash is tender. Toss  
with almonds, and serve immediately. Makes  

8 servings. 

IN THE MIX Scan the photo above (see page 4) to get the recipe for this refreshing, 

lavender-infused holiday cocktail, or visit coastalliving.com/thanksgiving-drink

http://coastalliving.com/thanksgiving-drink
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Cranberry-Orange�Relish
I grew up skating on the bogs of southeastern 

Massachusetts, and my father endearingly 

called me a “bog-trotting swamp Yankee.” 

Here’s another essential cranberry dish.

HANDS-ON TIME: 10 minutes
TOTAL TIME: 1 hour, 10 minutes

 1 (12-ounce) bag fresh cranberries

 11⁄2 navel or seedless oranges, halved

 1⁄4  cup slivered almonds

 1⁄4 cup granulated sugar

Lemon�Soufflés�with�
Raspberry�Sauce
When I inherited my mother’s wooden recipe 

box, inside were recipes in the handwriting of 

my mother, my grandmother, and my great- 

grandmother. My great-grandmother’s soufflé 

was so simple, but it’s just what you want at 

the end of a big meal: a light, lemony froth. 

Drizzling it with raspberry sauce enhances it,  

if that is possible.

HANDS-ON TIME: 25 minutes
TOTAL TIME: 55 minutes

 1  (6-ounce) container fresh raspberries

 3 tablespoons powdered sugar

 5 tablespoons fresh lemon juice, divided

Butter

 11⁄2 cups granulated sugar, divided

 8  large egg yolks

 2 tablespoons lemon zest

 8 large egg whites

1. Combine raspberries, powdered sugar,  

and 2 tablespoons lemon juice in a blender; 

process until smooth. Strain raspberry  

mixture through a fine wire-mesh sieve,  

discarding solids.

2. Preheat oven to 325°. Coat the insides  

of 10 (8-ounce) ramekins with butter;  

sprinkle 1⁄4 cup granulated sugar evenly 

among ramekins, tilting to coat and tapping  

to remove excess. Set aside.

3. Beat egg yolks in a medium mixing bowl at 

medium speed with an electric mixer about  

4 minutes or until thick. Gradually add 1 cup 

granulated sugar, beating constantly until  

well combined. Stir in lemon zest and remain-

ing 3 tablespoons lemon juice.

4. Beat egg whites in a large mixing bowl at 

high speed with an electric mixer until soft 

peaks form. Gradually add remaining  1⁄4 cup 

granulated sugar, beating constantly until stiff 

peaks form. (Do not overbeat.) Gently fold 

one-fourth of egg whites into yolk mixture; 

gently fold in remaining egg white mixture. 

Gently spoon mixture into prepared dishes. 

Arrange dishes in a large roasting pan; add 

hot water to roasting pan to a depth of 1 inch.

5. Bake 30 minutes or until a wooden pick  

inserted into the side of the soufflés comes 

out clean. Serve soufflés immediately with 

raspberry sauce. Makes 10 servings.  

desired amount of Dijon Vinaigrette; toss  
gently. (Serve additional vinaigrette on the 
side, if desired.) Top with Parmesan, and serve 
immediately. Makes 8 servings. 

Dijon�Vinaigrette
 1⁄2 cup extra virgin olive oil
 3  tablespoons white wine vinegar
 1  tablespoon finely chopped shallots
 2  small garlic cloves, minced
 2  teaspoons Dijon mustard
 1⁄2 teaspoon salt
 1⁄4 teaspoon freshly ground black pepper
Pinch of sugar

Combine all ingredients in a small bowl,  

whisking until well blended. Makes 3⁄4 cup.

Combine all ingredients in a food processor,  

and pulse until desired consistency. Let stand 

at room temperature 1 to 2 hours to allow  

flavors to blend. Makes 31⁄4 cups. 

Clockwise from opposite, top left: Buzzards 

Bay views; the family gathers; pillowy Lemon 

Soufflés; clamming for the holiday chowder; 

Arugula Salad made with fresh local greens; 

blushing Lavender Gin Cocktails
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You can’t throw a stone in Central California without hitting  

something fresh, local, and organic. Between Santa Cruz and  

Big Sur, a new wave of restaurateurs is making the most of the 

bounty, bringing farm to table more flavorfully than ever before

Land of  
PLENTY



Volunteer farmhand 

Ian Peric tends the 

gardens at Esalen 

Institute in Big Sur. 

Opposite: Beet salad  

at Lokal restaurant  

in Carmel Valley
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A LT  I S  I N  S E A S O N on California’s 

central coast. I might have expected  

the field-ripened strawberries, or the 

plump avocados sold seven for a dollar 

at roadside stands. I may have imagined 

the king salmon—succulent and pink, 

and fresh off the trawlers rocking in 

Monterey Bay—or the farmers’ market 

peaches, so juicy they practically deto-

nate in your mouth. But of all the bounty 

I had envisioned before my road trip 

from Santa Cruz to Big Sur, the salt 

caught me by surprise.  

Salt has a season? It does if you’re 

Robert Kirkland of the Monterey Bay 

Salt Company. Kirkland got into the business five years ago while 

surfing with friends. As they straddled their boards and waited 

for waves, someone pointed out the sea salt crusting on their  

wet suits, and wondered aloud if anything could be done with it. 

Kirkland went home, had a cold beer, and built a small tray that 

he filled with seawater. Two weeks later, the water had evaporated, 

and he had fresh salt crystals. 

Today, Kirkland evaporates about 4,000 pounds of salt per year 

in five greenhouses from King City to Big Sur. He starts with pris-

tine seawater from Monterey Bay. He pours the water into trays, 

and the sun does the rest. His salt houses need to be 110 degrees 

for ideal evaporation, so salt season is summer, when the tem-

perature is right and the breeze is just so. 

“It’s just like a good wine,” he tells me one afternoon in Carmel 

Valley, as I crunch down on a few tongue-tingling crystals. “It 

picks up characteristics from its environment.”

Kirkland sells some of the salt fresh to local chefs. The rest  

he stores in old Cabernet barrels, or mixes into special blends  

with dried citrus and wild peppercorns that he forages himself. 

And word is spreading. “It’s really starting to take off,” he says. 

Kirkland now sells his salt varieties to Whole Foods stores, as well 

as to specialty shops in New York City, Japan, and China. The 

demand is as deep as Monterey Bay. 

This is what it’s like to live and eat in Central California, where 

fresh, local food is so prevalent that you can even source your salt 

from the bay in which you surf. At Lokal, a gourmet hot spot in 

Carmel Valley, for example, chef Brendan Jones picks his produce 

fresh from his mother’s garden—a far cry from my home in west-

ern Montana, where for most of the year our only fresh produce 

is unloaded from the bellies of 18-wheelers. It’s vaguely unsettling 

to wander the supermarket aisles in darkest winter and find red 

tomatoes, green peppers, and yellow squash—ripe reminders that 

however bleak it is outside, it’s still summer somewhere. More 

often than not, the vegetable stickers tell me that it’s summer in 

California. So my wife and I planned a road trip along California’s 

central coast—a breadbasket within America’s breadbasket—and 

saw it as a pilgrimage to the fields that feed us. We dug out our 

warm-weather clothes, and flew to San Jose.   

The rhapsody of our arrival would have made a local laugh. The 

first thing we saw when we shuffled off our plane was a riot of 

purple jacaranda in full bloom out the window. We rented a car 

Salt crystals 

harvested from  

local seas by  

Robert Kirkland

Inspired flavors, local 

ingredients: The 

Penny Ice Creamery 

in Santa Cruz

One of the 

central coast’s 

busy pollinators 

at work



Ted Walter, chef/

owner of Passionfish 

restaurant in  

Pacific Grove

Smoked halibut 

ceviche tostaditas  

at Passionfish

Noël Vietor, Esalen 

Institute’s farm and 

garden educational 

coordinator

Blue mussels at 

Bernardus Lodge’s 

Wickets Bistro

Chef Brendan 

Jones of Lokal

A feathered 

friend in Big Sur
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and oohed and aahed our way over the hill to Santa Cruz, the 

highway median an embarrassment of flowers. “Bottlebrush!” 

we’d exclaim. “Bougainvillea!” We rolled down the windows and 

let the humid, fragrant air wash over our faces. 

It seemed logical to start our tour in Santa Cruz, home to the 

University of California’s Center for Agroecology and Sustainable 

Food Systems, ground zero for organic farming in America. Pull-

ing into town, we headed for Pacific Avenue, a leafy strip where 

buskers peddle art and Greenpeace activists ply passersby for 

signatures. We found the Café Campesino, a tiny converted infor-

mation kiosk under shady sycamores where Dina Torres makes 

fresh tortillas and organic farmhouse Mexican food. Our enchi-

ladas tasted fresh out of a Mexican abuela’s kitchen. We washed 

them down with organic strawberry juice and watched Santa Cruz 

amble by. Nobody looked rushed.  

The carefree vibe sunk in even deeper the next morning, when 

I took a walk along the cliffs on the California Coastal Trail. Even 

at sunrise, the trail was busy with bikers, dog walkers, and run-

ners. Retirees sat on the cliff tops and cast shrimp for rockfish. 

Sea lions barked from under the wharf. Down in the surf, locals 

paddled longboards out to a break near the lighthouse. In their 

black wet suits, they looked like cormorants dipping in and out  

of the waves. I breathed in a lungful of the salty air and felt the 

Montana winter ebb a little farther out to sea.  

B
UT SANTA CRUZ was just our first course of Central 

California’s cornucopia. After breakfast at Zachary’s, 

where a diverse crowd meets for organic tofu scram-

bles, sourdough pancakes, oatmeal-molasses French 

toast, and jalapeño cornbread, we drove down the 

coast toward Monterey, passing strawberry fields and stands sell-

ing cherries, apricots, and artichokes. Kids flew kites on the dunes, 

and the ocean was blanketed in whitecaps.  

In the quaint town of Pacific Grove, we met Todd Champagne, 

the green-eyed owner of Happy Girl Kitchen, a café off Cannery 

Row that is now the only working cannery in Monterey County. 

Anyone who’s ever grown zucchini knows that abundance can be 

overwhelming. Champagne has the solution: canning. “We do it 

the way everybody’s grandma did it—in speckled, enamel canning 

pots,” he says, showing us the kitchen, where the peak-season local 

produce is preserved in jars of spicy pickled carrots, blood orange 

marmalades, honeyed pears, quince cordials, and more. There are 

no carefully guarded trade secrets here—Champagne teaches 

community canning classes and happily gives away his recipes. 

“We want to show people what’s possible,” he says. “It’s a better 

way to get through the winter.” 

Winter was a distant memory when we sat down for dinner at 

Passionfish, a Pacific Grove restaurant dedicated to fresh, sustain-

able seafood. Its owners, Cindy and Ted Walter, were involved 

“It’s paradise. This is the salad bowl  

of the whole country” 



Herb-encrusted halibut is 

served with sugar snap peas, 

golden chanterelles, black 

truffles, and a spring onion 

purée at Bernardus Lodge’s 

Marinus restaurant. Opposite: 

Esalen’s three acres of 

farmland help support the 

institute’s community.



with the Monterey Bay Aquarium’s Seafood Watch program at its 

inception, helping educate diners about ethical seafood choices. 

Cindy’s father and grandfather were both fishermen, and as a girl 

she watched the trawlers unload their nets, dropping out pieces 

of coral, rocks, and fish big and small. “My father would tell us they 

were destroying the ocean, and we wouldn’t be able to fish much 

longer,” she says. “By the time we opened the restaurant in 1997,” 

Ted adds, “there were hardly any local fish available.” 

That tide is turning, fortunately, toward smarter regulations 

and better-informed consumers. The smoked trout ceviche, fried 

Point Reyes oysters, and king salmon we ate were all proof that 

sustainable seafood is some of the most delicious, too. 

We found perhaps the most memorable meal of the trip farther 

down the coast at Pacific’s Edge, a restaurant perched on a cliff in 

Carmel with a glass wall that ensures every table an ocean view. 

Chef Matt Bolton says he couldn’t have found a better place to 

cook. “We’re pretty spoiled with the bounties that we have,” he 

says. Bolton sources his ingredients from local farmers, fisher-

men, and foragers. He buys his fish straight off the boat. “You’re 

cutting out a middleman, and also a few days on the fish,” he says. 

And he buys wild leeks, miner’s lettuce, and mushrooms from a 

secretive forager who lives off the grid in Big Sur. “ ‘My mushroom 

man,’ ” Bolton calls him. “He picks only the primo mushrooms.” 

The quality of each ingredient was evident in course after 

course. We ate abalone farmed under the Monterey wharf, soy-

glazed ahi, Monterey salmon in a Chardonnay sauce, smoked 

Sonoma duck, and tender Wagyu beef. As we shifted in our seats 

to make room for the last bites, the sun dropped into the Pacific. 

Waves burst like fireworks on the rocks below us.   

T
HE VALUE OF fresh, local food isn’t reserved for the 

individual diner, as I discovered at Esalen Institute, 

a Big Sur landmark set between the Santa Lucia 

Mountains and the sea. Esalen has offered retreats 

and workshops exploring “human potential” since 

1962. A three-acre farm and garden helps feed its community— 

300 people at any given time. Apprentices and staff tend the fields, 

beginning their day at 7 a.m. with meditation and stretching in 

the flower garden. The Institute calls it “relational agriculture,” 

where nurturing oneself is as important as cultivating the fields. 

Happy farmers make for happy harvests, and it’s Esalen chef 

Phillip Burrus’s good fortune to turn those harvests into meals. 

Burrus relishes cooking with ingredients picked a stone’s throw 

from his kitchen. The lettuce is still warm from the sun when it 

hits his cutting board; this is as close as farm and table get. “It’s 

pretty much paradise,” Burrus says. “It’s easy to do here. We’re in 

the epicenter. This is the salad bowl of the whole country.”

When we circled back to Santa Cruz at the end of our trip, I 

realized Central California’s local food movement is a celebration 

of community, too. Great food happens when chefs, farmers, 

winemakers, butchers, and bakers all know each other. These 

relationships are the driving force behind two local restaurateurs, 

Kendra Baker and Zachary Davis. Baker and Davis started four 

years ago with The Penny Ice Creamery, a from-scratch ice-cream 

parlor that blends inspired flavors like crème fraîche rhubarb with 

local, organic ingredients. “We wanted to make a space where 

people wanted to spend time—a community hub,” Baker says.  

Baker and Davis later opened The Picnic Basket on the water-

front, which serves up gourmet salads and sandwiches on local 

Companion Bakery bread, with El Salchichero meats and house-

made mayonnaise. They just opened Assembly, a farm-to-table 

restaurant on Pacific Avenue. Elk antler chandeliers hang above 

communal tables that underline their philosophy: Great food 

brings people together. “This is our idea for a place where we hope 

Santa Cruz will gather,” Baker says. 

As we sat down at Assembly for our last meal in California,  

it was clearly working. While we ate kale-and-kraut salads and 

perfect plates of salmon, the restaurant filled with families, cou-

ples, and friends young and old. The food was so fresh, the chatter 

so contented, and the evening air so clear and warm that it hardly 

seemed possible that winter could exist anywhere.  

Jacob Baynham is a writer and adjunct journalism professor in 

Montana. He writes for Men’s Journal, Outside, and Esquire. 
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Winemaker 

Dean Dekorth 

sampling one 

of his vintages 

at Bernardus 

Winery in 

Carmel Grove

House- 

fermented 

strawberry 

vinegar at City 

Girl Kitchen in 

Pacific Grove



Big Sur surf: The view  

from just off Highway 1 in  

Los Padres National Forest

WHERE TO STAY
SANTA CRUZ

Darling House Bed and 
Breakfast: Tranquility rules 
at this sprawling century-old 
Mission Revival–style house 
with seven guest rooms set 
amid fruit trees and rose 
gardens overlooking the 
ocean. The Pacific Room  
has a telescope for spying 
passing ships and whales. 
Rates start at $185; 831/458-
1958 or darlinghouse.com. 

Dream Inn: A beloved 
landmark, this comfortable, 
retro-chic hotel rises above 
Cowell’s Beach and boasts  
an ocean view for each of  
its 165 rooms. Its attached 
restaurant, Aquarius, serves 
up fine seafood so close to 

the beach that the waves 
practically lap at your feet. 
Rates start at $269; 831/ 
426-4330 or dreaminn 
santacruz.com. 

CARMEL VALLEY

Bernardus Lodge and Spa: 
You’ll be met with a glass  
of Sauvignon Blanc when  
you arrive at this 57-room 
resort with the intimacy of  
a private estate. Seven acres 
of grapes separate the  
lodge from the road—they’re 
part of Bernardus Winery, 
which has a tasting room in 
nearby Carmel Valley Village 
and crafts an excellent 
Bordeaux-style wine. Rates 
start at $455; 831/658-3400 
or bernarduslodge.com.

BIG SUR

Ventana Inn: This luxurious 
18-and-older resort on 243 
acres of forest, meadow,  
and coastline is the perfect 
place for some grown-up 
pampering. Guests unwind in 
one of Big Sur’s best settings. 
Rates start at $650; 831/ 
667-2331 or ventanainn.com. 

Big Sur River Inn: There 
aren’t many frills to this road- 
side hotel, but its grassy lawn 
alone makes it worth the stay. 
Grab a Californian IPA from 
the bar and cool your feet in 
the shallow Big Sur River, 
shaded by a canopy of trees 
and serenaded by birdsong. 
Rates start at $130; 831/667- 
2700 or bigsurriverinn.com.

http://darlinghouse.com
http://dreaminnsantacruz.com
http://bernarduslodge.com
http://ventanainn.com
http://bigsurriverinn.com
http://dreaminnsantacruz.com


Relax and Retreat
with Coastal Living

From the editors of Coastal Living comes 
this comprehensive book about outdoor 

spaces—your essential source for 
creating and enjoying seaside style at home.

INSIDE THIS GO-TO GUIDE:
  Easy ideas for beautiful 
decks and patios

  Coastal design inspiration
and decorating tips

  Flowers and landscaping 
for amazing gardens

 More than 200 gorgeous 
   pictures

Available wherever books are sold 
© 2013 Oxmoor House

or at coastalliving.com/os

http://coastalliving.com/os


Dream, 
plan, go

with the free 2014 
California Visitor’s Guide

ORDER NOW

visitcalifornia.com    
1-800-GO-CALIF

EXCLUSIVE     32 Road trips    Top chefs    Bonus maps    Free ideas
CRE ATE D BY

A

California
VACATION GUIDE 2014

396+
EXPERT TRAVEL TIPS

SECRET 
WINE 

COUNTRY

PERFECT 
ESCAPES

THEME 
PARKS 

AFTER DARK

3 
DREAM 
DAYS 
SURFERS, 
STARS & 

SUMPTUOUS 
FOOD

SAN DIEGO 
LOS ANGELES
SAN FRANCISCO

GO FOR IT!
YOSEMITE

JOSHUA TREE
BIG SUR 

REDWOODS

DISCOVER 

YOSEMITE 
BONUS

WEST CLIFF DRIVE,
SANTA CRUZ

http://visitcalifornia.com


Packed with 160 inspiring, foolproof recipes for burgers, hot dogs, and more; nearly 

250 full-color photos; step-by-step instructions; and whimsical illustrated special 

features, Weber’s Big Book of Burgers™  is sure to become as classic as the burger itself. 

SEE MORE AT BIGBOOKOFBURGERS.WEBER.COM

ON SALE NOW

WEBER’S JUICIEST BOOK YET.

AVAILABLE WHEREVER BOOKS 

AND EBOOKS ARE SOLD

http://BIGBOOKOFBURGERS.WEBER.COM


PHOTOGRAPHS BY BECKY LUIGART-STAYNER
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CHOCOLATE-COCONUT-

MACADAMIA�PIE��P���

SERVING TIP
Use a warmed 
knife to easily 

slice chilled pies.

GOOD TASTE

Life of Pie
Step aside, stuffing and  

sweet potatoes—this  
Thanksgiving season, we’re  

saving room for dessert
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GOOD�TASTE

Almond-Pear�Pie
HANDS-ON TIME: 1 hour  TOTAL TIME: 3 hours, 26 minutes

 3 tablespoons butter, softened
 1 cup plus 3 tablespoons sugar, divided
 3  eggs, divided
 11⁄2  tablespoons heavy cream
 1  teaspoon vanilla extract
 1 cup plus 2 tablespoons all-purpose flour
 2  tablespoons cornmeal
 1 (750-milliliter) bottle red wine  
 1  (3-inch) cinnamon stick
 1  star anise
 3 whole cloves
 1 (1-inch) slice fresh ginger
 3 Bosc pears, peeled, cored, and halved 
 3  tablespoons cornstarch
 1⁄4 teaspoon salt
 13⁄4 cups half-and-half
 2  egg yolks
 1  teaspoon almond extract
 1  tablespoon butter
Garnish: rosemary sprig

1. Beat butter and 3 tablespoons sugar at  
medium speed with an electric mixer until 
creamy. Add 1 egg, cream, and vanilla;  
beat just until blended. Gradually add flour 
and cornmeal; beat just until dough comes  
together. Shape dough into a ball, cover  
with plastic wrap, and chill at least 1 hour. 

2. Combine 1⁄4 cup sugar, wine, and next 4  

ingredients in a Dutch oven; add pears. Stir in 

enough water to cover (about 31⁄4 cups). 

Bring mixture to a simmer over medium heat. 

Simmer 20 minutes or just until pears are almost 

tender; drain, discarding poaching liquid. Let 

cool completely. Slice pears into about 1⁄2-inch 

slices. Set aside. 

3. Roll dough into an 11-inch circle on a lightly 

floured surface. Fit into a 9-inch pie plate;  

fold edges under and crimp. Line pastry with 

aluminum foil, and fill with pie weights or dried 

beans. Bake at 375° for 15 to 20 minutes  

or until crust is lightly browned. Remove pie 

weights and foil, and let cool completely.

4. Combine cornstarch, salt, and remaining  

3⁄4 cup sugar in a medium saucepan; whisk  

in half-and-half. Cook over medium heat,  

stirring constantly, just until hot. Remove pan 

from heat. Whisk together egg yolks and  

remaining 2 eggs in a medium bowl. Gradually 

whisk one-third hot half-and-half mixture into 

egg mixture; gradually whisk egg mixture  

into hot half-and-half mixture. Cook over  

medium-low heat, stirring constantly, until 

mixture is thickened and bubbly. Remove 

from heat; whisk in almond extract and 1  

tablespoon butter. Let cool 10 minutes.

5. Pour filling into crust, spreading to edges of 

crust with a spatula. Arrange pear slices over 

top of filling, and chill at least 1 hour or until 

set. Garnish, if desired. Makes 8 servings. 

Recipe by Kelly Kleisner

The Macintosh, Charleston, South Carolina 

Pumpkin�Swirl�Pie�with�
Gingersnap�Crust
HANDS-ON TIME: 25 minutes
TOTAL TIME: 3 hours

 28 gingersnap cookies

 1⁄4  cup pecan halves, toasted

 3  tablespoons butter, melted

 2  tablespoons brown sugar

 1  (3-ounce) package cream cheese, 
softened

 1⁄2 cup plus 2 tablespoons granulated 
sugar, divided

 2 large eggs, divided

 11⁄4  cups canned pumpkin

 1  cup half-and-half

 3⁄4  teaspoon ground cinnamon

 1⁄2  teaspoon ground ginger

 1⁄4  teaspoon ground nutmeg

Dash of ground cloves

 1  teaspoon vanilla extract

1. Preheat oven to 325°. Process gingersnaps 

in a food processor 30 seconds or until  

mixture resembles fine crumbs. Add pecans; 

pulse until finely chopped. Add butter and 

brown sugar; pulse until blended.

2. Press crumb mixture into a 9-inch pie 

plate. Bake 10 minutes. Remove from oven, 

and cool completely on a wire rack.

3. Beat cream cheese and 2 tablespoons gran- 

ulated sugar with an electric mixer at medium 

speed until smooth. Whisk 1 egg; add 1 table- 

spoon whisked egg to cream cheese mixture; 

beat with electric mixer until blended. 

4. Whisk together remaining whole egg,  

remaining 1⁄2 cup granulated sugar, pumpkin, 

and next 6 ingredients in a large bowl; pour 

into cooled crust. Drop cream cheese mixture 

by heaping tablespoonfuls over pumpkin fill-

ing; gently swirl with a knife. Bake at 325° for 

45 to 50 minutes or until a knife inserted near 

the center comes out clean. Remove from 

oven, and let cool on a wire rack. Serve at room 

temperature or chilled. Makes 8 servings. 

Recipe by Kathleen Royal Phillips ³



Cook in Nature’s Kitchen

THE GREAT OUTDOORS COOKBOOK has everything you need to experience the ultimate outdoor cooking 

adventure — whether at a campsite, on the beach, or in your backyard — with menu planning and packing 

tips, advice on equipment, and thoroughly tested recipes that are surprising, delicious, and fun to make. 

Plus, learn from our expert live-fi re cooks in our video companion course!
Visit Curious.com/sunsetmagazine

Available wherever books are sold

http://Curious.com/sunsetmagazine
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Chocolate-Coconut-
Macadamia�Pie
HANDS-ON TIME: 22 minutes
TOTAL TIME: 3 hours, 5 minutes

 1⁄2 cup flaked sweetened  
coconut

 11⁄4   cups all-purpose flour

 2  tablespoons sugar

 1⁄2 teaspoon salt

 8  tablespoons cold butter, cut into  
small pieces

 2  to 21⁄2 tablespoons ice water

 3⁄4 cup heavy cream

 1  teaspoon instant espresso powder

 11⁄3 cups semisweet chocolate chips

 6  tablespoons butter, cut into  
small pieces

 1  (6-ounce) jar macadamia nuts (11⁄4 
cups), toasted and coarsely chopped

 1  teaspoon vanilla extract

Garnishes: sweetened whipped cream, 
chocolate shavings

1. Preheat oven to 350°. Place coconut on  

a small baking sheet, and bake 3 minutes  

or until lightly toasted, stirring once. Let cool 

to room temperature. 

2. Combine cooled coconut, flour, sugar,  

and salt in a food processor; process until  

coconut is coarsely ground. Add cold butter, 

and pulse just until mixture resembles small 

peas. Transfer to a bowl, and sprinkle with  

ice water, 1 tablespoon at a time, stirring  

with a fork until ingredients are moistened. 

Shape dough into a ball, cover with plastic 

wrap, and chill 30 minutes. 

3. Preheat oven to 375°. Roll dough into  

an 11-inch circle on a lightly floured surface. 

(Let dough stand 5 minutes if necessary for 

easier rolling.) Fit into a 9-inch pie plate;  

fold edges under and crimp. Freeze pastry  

5 minutes. Line pastry with aluminum foil,  

and fill with pie weights or dried beans.  

Bake 18 to 22 minutes or until crust is lightly 

browned. Remove pie weights and foil, and  

let cool completely.

4. Combine cream and espresso powder in a 

medium saucepan over medium heat; cook, 

stirring often, until cream is hot and espresso 

dissolves. Remove from heat, and stir in choc-

olate and butter. Let stand 5 minutes. Stir until 

smooth. Stir in macadamia nuts and vanilla. 

Spread mixture into cooled crust. Chill at least 

2 hours or until filling is set. Let stand at room 

temperature 15 to 20 minutes before slicing. 

Garnish, if desired. Makes 8 servings.

Recipe by Jackie Mills, R.D.

Browned�Bu�er�Chess�Pie
For a pretty presentation, prepare a second recipe of the piecrust and cut out shapes with a small 

cookie cutter. Attach them to the edge of the crust with egg wash, and then bake and fill as directed.

HANDS-ON TIME: 20 minutes   TOTAL TIME: 3 hours, 15 minutes

 11⁄4 cups all-purpose flour

 1⁄2 teaspoon fine sea salt 

 1⁄4 cup cold vegetable shortening,  
cut into pieces

 1⁄4 cup cold unsalted butter, cut 
 into pieces

 2 to 3 tablespoons ice water

 6  tablespoons unsalted butter

 3  large eggs

 2  tablespoons lemon juice

 1⁄2 teaspoon vanilla extract

 11⁄4 cups sugar

 1  tablespoon yellow cornmeal

 1  tablespoon all-purpose flour

 1⁄4 teaspoon salt

1. Combine first 4 ingredients in a bowl  

with a pastry blender until mixture resembles 

small peas. Sprinkle with ice water, 1  

tablespoon at a time; stir with a fork until  

ingredients are moistened. Shape dough  

into a ball, cover with plastic wrap, and  

chill 30 minutes. 

GOOD�TASTEK

2. Preheat oven to 425°. Roll dough into  

an 11-inch circle on a lightly floured surface. 

Fit into a 9-inch pie plate; fold edges under 

and crimp. Line pastry with aluminum foil,  

and fill with pie weights or dried beans.  

Bake 10 minutes. Remove pie weights and  

foil, and let cool completely.

3. Reduce oven temperature to 350°.  

Cook butter in a medium skillet over  

medium heat, stirring often, 5 to 6 minutes  

or until butter just begins to turn light brown. 

Transfer to a small bowl.

4. Whisk together eggs, lemon juice, and  

vanilla in a medium bowl until smooth. Add 

sugar and next 3 ingredients, whisking  

until smooth. Whisk in brown butter. Pour  

mixture into cooled piecrust.

5. Bake 30 to 35 minutes or until filling is  

lightly browned. Let cool completely on  

a wire rack. Makes 8 servings.

Recipe by Jackie Mills, R.D.  



shoreside living

An extraordinary gathering of those who share a passion for vintage vehicles, yachts 

and planes in a community as exceptional and rare as the conveyances it honors. Visit 

a Legendary Private Club for the 20th Annual Vintage Weekend on December 4-7, 2014 

at Ocean Reef Club in Key Largo, Florida. For information call 305.367.5874 or email 

VintageWeekend@OceanReef.com.

Ocean Reef Club | Vintage Weekend 2014

Bald Head Island | North Carolina
Board the passenger ferry to Bald Head Island, NC, and leave your car and cares 

on the mainland. Fourteen miles of beaches, a maritime forest preserve, and 10,000 

acres of protected marshes and creeks wait to be discovered. 

Homes here range from cozy cottages to oceanfront estates. Explore the island and 

its real estate offerings on a tour package offered by Bald Head Island Limited Real 

Estate Sales. While you’re here, spend the day at the beach, play the seaside golf 

course, climb Old Baldy Lighthouse, or discover the island’s wildlife through our 

Conservancy’s programs. Call 877.344.6643 or visit TourBHI.com. 

coastalliving.com/marketplace

SPECIAL ADVERTISING SECTION

travel to the shores of these beautiful locations

SPECIAL ADVERTISING PROMOTION

SCENE&HEARD
HAPPENINGS FROM THE COASTAL LIVING SPOTLIGHT

Coastal Living Editor-in-Chief Antonia van der Meer was a 
keynote speaker at this year’s International Casual Furniture & 
Accessories Market. Van der Meer shared trends in casual outdoor 
spaces to a full room of designers and industry professionals.

Casual Market is a four-day trade show that provides retailers, 
interior designers, and architects with an outlet to find new 
products and trends for outdoor living. This year’s event took 
place September 16–19 at Chicago’s iconic Merchandise Mart on 
the banks of the Chicago River.

TOP: Coastal Living Editor-in-Chief Antonia van der Meer BOTTOM: Monique Lyle, 
Marketing Director for The Merchandise Mart; Drew Scott, Star of HGTV's Property 
Brothers; Whitney Miller, Account Executive at the Merchandise Mart; and Jonathan 
Scott, Star of HGTV's Property Brothers. 



F
O

O
D

 S
T

Y
L

IN
G

 B
Y

 R
O

S
C

O
E

 B
E

T
S

IL
L

BY KATIE FINLEY   PHOTOGRAPHS BY MICHAEL KRAUS    

RECIPE BY JULIA RUTLAND
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Herb-marinated�Chicken�Breasts
HANDS-ON TIME: 20 minutes   TOTAL TIME: 50 minutes

 1 large shallot, minced

 5 garlic cloves, minced

 1 teaspoon kosher salt

 1⁄2 teaspoon crushed red pepper

 1⁄2 cup olive oil

 1⁄3 cup fresh lemon juice or white  
wine vinegar

 1⁄4 cup chopped fresh cilantro

 1⁄4 cup chopped fresh parsley

 6 (6-ounce) boneless, skinless  
chicken breasts

1. Combine first 8 ingredients in a medium 

bowl; set aside 1⁄3 cup. Pierce chicken  

with meat tenderizer on both sides. Toss 

chicken in remaining mixture in a shallow 

dish or plastic zip-top bag. Chill 30 minutes. 

2. Preheat grill to medium-high heat (350° 

to 400°). Remove chicken from marinade, 

discarding marinade. Grill on greased  

grill rack, turning once, 10 to 11 minutes 

or until done. Serve with reserved sauce. 

Makes 6 servings. 

Love Meat 
Tender
Toss that wooden mallet in favor of sharp 
blades and a dishwasher-safe design

Zyliss Meat 
Tenderizer, 
$20; zyliss.com 
for retailers

E V E R Y  G O O D  C A R N I VO R E  K N O W S  T H E  J OY  

of sitting down to a perfect steak—darkly seared and 

crackling with seasonings—or a masterfully grilled 

chicken breast, plump with juices and lashed with 

char. But like so many things in life, it’s what’s on the 

inside that counts. A truly delicious piece of meat 

requires careful attention while cooking to keep 

things from becoming dry. 

A tenderizer, then, can be a meat eater’s best 

friend. This one has 30 super sharp tines that easily 

pierce pork or beef. That carries marinades into the 

center, which allows the flavor to travel all the way 

through, as opposed to just coating the outside. And 

the blades break down the fibers of even the thickest 

chicken breasts, cutting down on marinating and 

cooking times. Our simple grilled chicken is lusciously 

vibrant with herbs and fresh lemon, easily soaking up 

all that bright flavor and coming off the flames juicy 

and delicious—inside and out. 

http://zyliss.com


19.  Sunset Key Guest 

Cottages, A Westin 

Resort

20.  The Emerald Coast  

of Florida

21.  The Florida Keys & Key 

West

22.  VISIT FLORIDA™

510 RHODE ISLAND
23.  South County Tourism

511 TEXAS
24.  Texas Tourism

Order free advertiser information here or at coastalliving.com/marketplace

lifestyle
503  FASHION
6. Costa Del Mar

504 FOOD & BEVERAGE
7.  The Florida 

Department of 

Agriculture Bureau 

of Seafood & 

Aquaculture

home
500 COASTAL LIVING  

COLLECTION
1. Jaipur Rugs 

2. Stanley Furniture 

501  BUILDING
3.  Circa Lighting

4.  Moen

502  HOME GOODS
5. Sunbrella

real estate
505 DELAWARE
8.  Bayside—Fenwick 

Island, Delaware  

506 FLORIDA 

9.  Ocean Reef Club 

507 NORTH CAROLINA 
10.  Bald Head Island

travel
508 CARIBBEAN
11.  The Cayman Islands

509 FLORIDA
12.  DoubleTree by Hilton 

Grand Key Resort

13.  Historic Key West Inns

14.  Islander Resort, a Guy 

Harvey Outpost

15. Key West Marriott 

Beachside

16. Lago Mar Resort & Spa

17.  Little Palm Island Resort 

& Spa

18.  Ocean Key Resort & Spa

november
GOOD STUFF GUIDE

t r ave l    d i r e c t o r y  &  p l a n n e r

HAWAIIFLORIDA

http://coastalliving.com/marketplace


What’s Your Design Personality? 

Share Your Coastal Designs
#coastaldesigner

ZURI® PREMIUM DECKING

SPECIAL ADVERTISING SECTION

Beach house interiors embody a lifestyle that’s 

all about kicking back, living with nature, and 

focusing on the view. If you specialize in coastal 

design, share your work with us by tagging your 

photos on Instagram with #coastaldesigner. 

We’ll be re-posting some of our favorites on 

Instagram, Facebook, and Twitter.

Zuri® Premium Decking by Royal® is built to 

celebrate outdoor living year-round. It stays 

exotic-wood beautiful, festive and friendly season 

after season with minimal maintenance.

Zuri.RoyalBuildingProducts.com | 800.368.3117

coastalliving.com/marketplace                             facebook.com/coastallivingmag

Even at low water pressures, Waterpik® showerheads with 

OptiFlow® can improve water force up to 30% for a more 

powerful and invigorating shower experience. To learn 

more, go to waterpik.com/shower-head.

Powerful Showerheads. Be Prepared.

Let Benjamin Moore help you discover your unique palette 

and design a room inspired by what matters to you. Visit 

DesignByWhatMatters.com and answer a few fun questions 

like whether you’re a dog person or a cat person, or if you tend 

to pick truth more often than dare. Your answers will lead us to 

your design personality and a customized room where you can 

explore Benjamin Moore palettes to make a space that feels like 

home. Get started on designing your perfect room now. 

Within the heart of Waikiki, this newly 

renovated boutique hotel is an alluring blend 

of fresh urban loft that meets island paradise.

aquaoasishotel.com | 866.767.4528

Urban Style & Island Spirit

Photo Credit: 
@burnhamdesign

http://Zuri.RoyalBuildingProducts.com
http://coastalliving.com/marketplace
http://facebook.com/coastallivingmag
http://DesignByWhatMatters.com
http://aquaoasishotel.com
http://waterpik.com/shower-head
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KDINNER�IN�A�BREEZE

SAVE THE 
RECIPE! 

Scan this photo 

(see page 4), or  

visit coastalliving 
.com/lambchops

ready in 30 minutes!

ON THE LAMB
Pan-seared� 
Lamb�Chops�with�
Pomegranate�
Sauce
 1⁄2 cup pomegranate juice 

 1⁄4 cup reduced-sodium 
chicken broth

 2  teaspoons balsamic vinegar

 2  teaspoons honey

 1  tablespoon vegetable oil

 8  (11⁄4-inch-thick) lamb loin 
chops (about 21⁄2 pounds)

Kosher salt and freshly ground 
black pepper

 1  tablespoon cold unsalted 
butter, cut into pieces

Garnish: pomegranate seeds

1. Bring first 4 ingredients to a 

boil in a small saucepan; reduce 

heat and simmer 10 minutes  

or until slightly syrupy. Remove 

from heat, and set aside. 

2. Heat oil in a heavy 12-inch skil-

let over medium-high heat. Season 

lamb chops generously with salt 

and pepper. Cook 3 to 4 minutes 

per side (for medium-rare) or  

until desired degree of doneness. 

Transfer to a plate, and tent with 

foil; let rest 5 minutes.

3. Return pomegranate sauce to 

stovetop over low heat. Whisk  

in butter, a bit at a time. Divide 

lamb chops among serving plates; 

drizzle with sauce. Garnish, if  

desired. Makes 4 servings. 

Couscous�with�
Hazelnuts﹐�Orange﹐�
and�Mint
 1  cup couscous

Chicken broth

 1⁄2  teaspoon orange zest

 1⁄4  cup chopped toasted 
hazelnuts

 2  tablespoons chopped  
fresh mint

Prepare couscous according  

to package directions, using 

chicken broth as the cooking  

liquid and stirring in orange  

zest. Just before serving, fold  

in hazelnuts and mint.

USE A CAST 

IRON PAN  

FOR A CRISP  

CRUST

Savory chops get dressed up  
with a tangy-sweet pomegranate glaze

http://coastalliving.com/lambchops
http://coastalliving.com/lambchops
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CHINA / CRYSTAL / SILVER
CHINA, crystal, silver, & collectibles. Vintage & new.  

Replacements, Ltd., PO Box 26029, Dept. 6B,  
Greensboro, NC 27420.  

1-800-REPLACE (800-737-5223)  
www.replacements.com

COASTAL DÉCOR / ART

HANDMADE COASTAL ART
Artisan Made: Gorgeous seaglass jewelry, original 
coastal paintings, stunning handmade  beach decor, 

all direct from the  artists. www.boardwalkartisans.com

JEWELRY

For advertising information, please call  
Eric Genova, Media People Inc., 212-779-7172, x232, 

or email egenova@mediapeople.com

T-shirt Quilts

Campus Quilt Co.
800-880-8534
www.CampusQuilt.com

Call today for $10 off.

100% Quilted
Outstanding Quality
Made from your T-shirts
Great Prices!

We make your T-shirts into a quilt.

As Seen On:
Today Show
Real Simple
Rachael Ray

ESPN

mailto:egenova@mediapeople.com
http://www.replacements.com
http://www.boardwalkartisans.com
mailto:egenova@mediapeople.com
http://CampusQuilt.com
http://GroutGator.com
http://VintageDoors.com
http://www.qevon.com
http://www.mermaidbeachbraclet.com
http://davidvirtue.com
http://obxtradinggroup.com
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GelPro.com  1.866.435.6287 

INTRODUCING

DESIGNER TOP SURFACE

SOOTHING GEL

ENERGY-RETURN FOAM

NON-SLIP BOTTOM SURFACE

 

 
  

Chatham
Sign Shop
“25 years in business”

“Stylish handcrafted 
quarterboard and 
house number signs 

in a variety of 
motifs featuring 
durable marine 

enamels and 23 karat 
gold leaf make these 
unique home accents 

truly delightful. “

We Ship Worldwide.

coa s t a l 
 

ma rke t

To advertise in

please call:

Eric Genova at  

Media People Inc.

212-779-7172, x232, 

or email:

egenova@mediapeople.com

mailto:egenova@mediapeople.com
http://GelPro.com
mailto:egenova@mediapeople.com
http://www.chathamsignshop.com
http://CottageandBungalow.com
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BY  MADELEINE FRANK

COASTAL�PETS

F 
I F T E E N  P E O P L E  D R E S S E D  

in all shades of workout gear 

sprint alongside their dogs 

during a boot camp class at 

San Diego’s grassy Lindbergh 

Park. They stop and plunge into deep 

squats while the pups sit at their sides—at 

least, they hope the dogs will obey: “Every-

one holds their squats until the last dog 

sits,” says Dawn Celapino, owner of Leash 

Your Fitness, an organization dedicated to 

helping people and their dogs work out 

together. This class, “Butts & Guts with 

Your Mutts,” tasks all attendees—human 

and canine—with jumping, running, and 

stretching. (Owners complete additional 

body-weight and core exercises.) Celapino 

also offers kayaking classes and “Strut with 

Your Mutt” runs along trails and the shore. 

Similar classes are popping up coast to 

coast, like Los Angeles–based Thank Dog! 

Bootcamp, which has licensed programs 

in cities from Boston to Chicago. Workouts 

are taught by a pair of instructors: one for 

humans and one for dogs.  

New devices—similar to wellness track-

ers for humans trying to get in shape—can 

keep owners aware of their pets’ fitness 

levels. For example, the Whistle activity 

monitor attaches to dogs’ collars and then 

sends details about their actions (running, 

swimming, resting) to the owners’ smart-

phones. It’s also submersible in water up 

to 1 meter, which Whistle co-founder and 

CEO Ben Jacobs (an avid surfer) knew was 

important for pups who love to swim.  

All of this is great news to veterinarians 

like Dr. Ernie Ward, a pet obesity expert 

based in Calabash, North Carolina. He 

recommends that dogs increase the length 

of their workouts by no more than 10 per-

cent per week to avoid injury. Ultimately 

the hard work can really pay off, Ward says: 

“We can potentially reverse Type 2 diabe-

tes and improve respiratory problems just 

by working off those unnecessary pounds.”  

Canine-centric workout trends are giving  
new meaning to “training your pet”

Work (Out) 
Like a Dog
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potterybarn.com. Guest bedroom, page 64: 
Pink patterned blankets, comforters, and 
turquoise accent pillows, Celadon; celadonat 
home.com. End table and lamp, Jane Coslick.

BREATH OF FRESH AIR page 66: Interior 
design, Jenny Wolf Interiors; jennywolf 
interiors.com. Landscape design and 
maintenance, Dellapolla Landscaping; 631/ 
267-2491. Entry, page 67: Glass jug lamp  
and Beachcomber Basket, Pottery Barn; 
potterybarn.com. Roman shade, custom. 
Living room, page 68: Lee Industries  
sofa, Expressions Custom Furniture; 
expressionscustomfurniture.com. Wool 
accent pillow, HomeNature; homenature 
.com. Jute rug, West Elm; westelm.com. 
Stairway, page 68: Lighting, Schoolhouse 
Electric; schoolhouseelectric.com. Dining 
room, page 68: Vintage paddles, Grand  
& Water Antiques; grandandwater.com. 
Rattan oval place mats, Loaves & Fishes; 
landfcookshop.com. Kitchen, page 71: 
Striped runner, Dash & Albert; dashand 
albert.com. Rattan French bistro counter 
stools, TK Collections; tkcollections.com. 
Deck, page 72: Lanterns, Mecox Gardens; 
mecoxgardens.com. Master bedroom,  
page 72: Reclaimed wood dresser, Ruby 
Beets; rubybeets.com. Wrought iron canopy 
bed, Chelsea Textiles; chelseatextiles.com. 
Nickel table fan, Restoration Hardware;  
rh.com. Jute rug, West Elm. Daughter’s 
bedroom, page 73: Flag banner, custom.  
Pink ikat rug, Genevieve Gorder for Capel; 
capelrugs.com. Tulip table, Design Within 
Reach; dwr.com. Crib, IKEA; ikea.com. 
Antlers, Restoration Hardware. Sheepskin 
rug, Bowron; shopbowron.com. Grasshopper 
floor lamp, Chelsea Textiles.

PANTRY PROWESS page 9: Architecture, 
Sharratt Design & Company; sharrattdesign 
.com. General contracting, Kyle Hunt & 
Partners, Inc.; kylehuntpartners.com. 

SIMPLE PLEASURE page 21: Architectural 
design, Richardson Architects; richardson 
architects.com. Kitchen, pages 22–23: 
Counter, Caesarstone; caesarstoneus.com. 
Bedroom, page 24: Flooring, IPO Cork; 
ipocork.com.

HALF PINT page 26: Architectural and 
interior design, Hutker Architects, hutker 
architects.com. Living room, pages 27  
and 30: Swing cushion fabric, Perennials; 
perennialsfabrics.com. Cushion fabrication 
and window shades, Cheryl Baptista of 
Fabrika; fabrikanyc.com. Woven chair, 
Frontgate; frontgate.com. Perennials 
Pinstripe outdoor rug, Restoration Hardware; 
rh.com. Kitchen, page 28: Quemere Tile 
counter tiles, Best Tile; besttile.com. 

THE HAPPY SHACK page 60: Interior design, 
Jane Coslick Designs and Restorations; 
janecoslick.com. General contractor Tony 
Petrea, Consolidated Services; 912/355-7222. 
Landscape designer John Dugger,  
Environmental Design; 912/657-0840. Exterior, 
page 60: Door in Tybee Turquoise, Jane 
Coslick Cottage Collection; janecoslick.com. 
Kitchen, page 61: Shrimp painting, Bellamy 
Murphy; bellamyart.com. Dining room, page 
62: Bench and table, Jane Coslick Cottage 
Collection. Breakfast room, page 63: Pillows 
and slipcovers, Jane Coslick Cottage 
Collection. Sleeping porch, page 64: Quilt, 
Target; target.com. Shams and yellow pillow, 
Jane Coslick. Draperies, Pottery Barn; 
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What’s New 
on the Web

FAN� 
OF�THE�
MONTH

CL: What’s your favorite fall  

meal to cook on the coast?

Francesca Peay,  

Winston-Salem, NC

“I’m a Maryland girl at heart,  

so for me there’s nothing better 

than sitting down with family, 

cracking open steamed blue 

crabs, and serving them with  

Old Bay on the side.”

25 Beautiful 
Beach Co�ages
What’s better than a cottage  
by the sea? If flipping through 
the pages of this issue has you 
craving even more cozy coastal 

style, browse our gallery of 
inspiring cottages—from polished 
and sophisticated to rustic and 
casual—at coastalliving.com/

beach-cottage

Like us  
on

facebook!
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O
NE OF THE LONGEST-RUNNING DISPUTES IN 

my 15-year marriage concerns the great portions 

of my boyhood that were spent on a beach. The 

dispute, in a nutshell: My wife insists they didn’t 

happen. It’s not that she doesn’t believe I spent my 

boyhood summers at some kind of sandy junction of land and 

water, because there are dozens of fading photographs to prove 

it, and if I wished to get ornery about it I could procure affidavits 

from my sisters. No, the dispute is more semantic than that. My 

wife was born and raised on the shores of the Gulf of Mexico, in a 

town that hugs such a long beach that its very name is Long Beach. 

This makes her a licensed and bonded Beach Girl, a native expert 

on what constitutes a bona fide beach. I spent the first decade  

of my life, on the other hand, in the Midwest, which any map will 

tell you is coastless terrain—unless you examine that map just  

a bit closer, or happen to grow up there.

The beach I’m talking about is on the southern shores of Lake 

Erie, a little ways east of Cleveland. A Cleveland beach: Yeah, I’m 

aware how paradoxical that might sound, or how much like a 

punchline. When you grow up in Cleveland, you develop an appre-

ciation for geographical humor akin to a mouse’s appreciation  

for cats—you’re always on the losing end. But I don’t remember 

that beach as a punchline. What I recall is the very 

coastline-classical way it came into view as you 

emerged from the dunes, the superheated pliability 

of sand beneath a naked foot sole, the squawky bick-

ering of seagulls, the giant ore boats anchored on 

the horizon, the way I’d scan the lineup of umbrellas 

and beach chairs for an opening like a running back 

assesses a defensive line. That opening, once spied, 

was where I’d drag my mother to establish our base 

of operations. (My father was always long yards 

behind us, a mule overburdened with beach gear, 

cursing as folding chairs sprang open on him.) 

Chairs were planted, towels spread. Books came out 

of fabric bags as the clothes we shed went in them. 

If sunscreen accompanied us, I don’t recall it; this 

was northern Ohio in the 1970s, where the sun—

such an infrequent and benevolent presence in our 

lives—couldn’t possibly harm you. 

Neither could the water, or so we thought, though 

perhaps this was a blithe assumption. We were  

just a few years removed from when the Cuyahoga 

River, which empties Cleveland’s runoff into the 

lake, notoriously caught fire. Yet what could this 

possibly mean to a young boy easing himself into 

the bite of that flint-colored water, awestruck by  

its splendor? The murky water seethed, but with 

beauty and infinite mystery. Few childhood experi-

ences rival the thrill of de-evolving—of forsaking 

one’s terrestrial diploma to become a sea creature 

once again, equipping oneself with imaginary gills 

as the waves go lapping overhead and feeling some 

voodoo strain of deep comfort in the water, a kind 

of cellular homecoming. 

It wasn’t pristine—but then neither was my wife’s 

beach, sullied by the drift of the Mississippi River’s 

excretions. Nor was it glamorous, peopled as it was 

by doughy and pink-skinned Midwesterners, every tinny radio 

tuned to the same Zeppelin-heavy rock station if the Cleveland 

Indians weren’t losing somewhere that day. And the water wasn’t 

salt water, but as I’ve argued to my wife, a margarita without salt 

remains a margarita. Yet these are mere distinctions, differences 

in degree. Because a beach is also a state of mind. It’s a child’s brain 

igniting from the wonder of the land’s edge, from the immensity 

of the landless horizon. It’s glancing up from a novel to glimpse 

the magnitude of the Earth. It’s lifting an upside-down plastic 

bucket to reveal a castle made of sand, the fortress for a fleeting 

beachfront civilization. It’s that sand-encrusted, sun-roasted, 

slightly barbecued feeling at the close of a shoreline day. It’s the 

way an ice-cream stand appears like a roadside oasis on the way 

home, the way a soft-serve cone feels like the antidote to an over-

dose of sun and water, pleasure remedying pleasure. We go to the 

beach, in some ways, to liberate ourselves from the distinctions of 

life, because at the water’s edge we are all rendered the same: sup-

plicants to happiness. The beach itself does not matter. Joy does.

Jonathan Miles is the author of the novels Dear American Airlines 

and Want Not. He lives on the banks of the Delaware River in 

western New Jersey.

One writer embraces a different shore, knowing 
the beach is a state of mind  BY JONATHAN MILES

Forgotten Beaches
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See how Sunbrella® meets the challenges of beach, sun and fun in the Perspective Web series. 

Join us at sunbrella.com/beachhouse.
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