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Beautiful bedding and fluffy towels that feel as inviting
as they look, from the Southern Living® Home Collection.

Southern Living® Exclusively at Dillard’s
(This page) 800 GSM bath towel, $24.99

(Opposite page) Belmont bedding collection, $29.99–$299.99



It’s where shoes of every description congregate 
by the front door. Where a bunk bed doubles as 
a jungle gym. And where preschoolers turn into third 
graders, seemingly overnight. It’s home.

Search millions of homes for sale and for rent.
©2016 Zillow Group. All rights reserved.
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JULY RECIPES

Spiced Peach 

Galette, p. 100

Appetizer
●
● Muffin Pan Tomato Tarts, 

p. 118

Bread
●
●● Corn-off-the-Cob Bread, 

p. 114 

Mains

●
●
● Buttermilk-Hot Sauce 

Brined Chicken, p. 114

●
● Sheet Pan White Pizza with 

Salami and Peppers, p. 120

Sides
●
●● Colorful Collard Slaw,  

p. 114

●
●● Grilled Tomatoes on the 

Vine, p. 110

●● Rum Baked Beans, p. 115

●● Sour Cream Potato Salad, 

p. 114

●
●● Street Corn Salad, p. 110

Sweets

● Berry Cobbler with Pecan 

Sandie Streusel, p. 100

●
● Berry Swirl Gelato Cake,  

p. 124

● Blackberry Cobbler with 

Almond-Ginger Biscuits,  

p. 102

●
● Blueberry Swirl  

Semifreddo, p. 102

●
● Cherry-Plum Pie with 

Cornmeal Crust, p. 102

● Plum-Berry Cornmeal 

Sheet Cake, p. 100

●
● Spiced Peach Galette,  

p. 100



©2016 Lennox Industries Inc. Lennox dealers include independently owned and operated businesses.

The Lennox® iComfort® S30 

thermostat can sense changes in your 

environment—it even knows when you 

come and go. So now your home’s most 

important system is also the smartest. 

Learn more at lennox.com.

WHAT PERFECT FEELS LIKEWHAT PERFECT FEELS LIKE..™™
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WRITE US! Have a question or comment? 

Sid Evans, 4100 Old Montgomery Highway, 

Homewood, AL  35209

A cotton picker  

at dusk in the  

Mississippi Delta

E VERY NOW AND THEN,  SL staff photographer Robbie Caponetto will text me 
a picture he just took on the road, a digital postcard from some far corner 
of the South. It’s usually something drop-dead gorgeous, or strange, or 
surprising, like this image of a cotton picker at dusk he shot from a drone 
in the Mississippi Delta. Robbie always finds ways to look at things from 
a different point of view, which is what makes him so good at his job. 

He’s had a lot of practice. In his nine 

years as a Southern Living photographer, 

Robbie has logged more than a million 

miles on airplanes, not to mention 

thousands more on ferries, boats, 

horses, bikes, kayaks, trains, and 

his own two feet. This is made 

challenging by the fact that he’s 

usually hauling an 80-pound 

bag of photo equipment 

through the hot, humid South, 

but that doesn’t seem to slow him 

down. He’s always on the move, always 

looking for the next great picture—and 

somehow finding it. 

Of all the plum assignments he gets— 

boutique hotels, beaches, barbecue 

joints—nothing lights him up like a good 

back road. Maybe that’s because they 

make for great pictures, but he also loves 

the fact that you can still have an 

adventure in the South, that you 

can still discover people and 

places that surprise you (even 

after traveling a million miles). 

Where else can you stumble 

upon a restaurant like Doe’s Eat 

Place, the iconic steakhouse in 

Greenville, Mississippi, where, if you 

want a beer, you just grab one out of the 

cooler in the back, an honor system that 

has worked for decades. Or the White 

Front Café 

in Rosedale, 

where 

proprietor 

Barbara Pope serves some of the best hot 

tamales in the state. Those are Robbie’s 

kinds of places, and you can find a guide 

to the best of them (including some of 

his beautiful photographs) in our 

“Summer Road Trips” story on page 59. 

And if you see Robbie on the road out 

there, buy the man a beer. He deserves it. 

Follow me on Twitter and Instagram:  
@sidmemphis

SID EVANS, EDITOR IN CHIEF

sid@southernliving.com

SUMMER IS A GREAT TIME FOR A SOUTHERN ADVENTURE

ON THE ROAD
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IAMS™. The ideal amount of protein and vitamins to help

keep your dog healthy and active at every stage of life.

So you can always look forward to what’s next.

IAMS.  GOOD FOR LIFE.™
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CHECKS, 
PLEASE
OUR FAVORITE 
LIGHTWEIGHT, 
TWIRL-WORTHY 
WAY TO WEAR 
GINGHAM 

LADYLIKE STYLE  

As summer tempera-

tures spike, play it cool  

in this breezy 100%  

cotton dress. A surpris-

ing touch: spacious  

side-seam pockets for 

stashing a cell phone,  

lip gloss, and more. 

FIGURE FLATTERING 

The deep-V neckline,  

A-line silhouette, and 

wide tie that wraps 

around the natural waist 

create a slimming look.  

The ankle-grazing length 

of the long, flowy skirt  

is ideal for elongating  

the frame. 

Collection  

Thomas Mason for 

J.Crew Gingham 

Dress, $298;  
jcrew.com
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S T Y L E     I N S T A N T  C L A S S I C

ONE DRESS, THREE LOOKS  

2

Ladies’ Lunch
Pastel hues and a scalloped-edge  

clutch for an all-girls affair

1

Fourth of July Cookout
Cat-eye shades and lawn-friendly 

wedges for a backyard social 

3

Outdoor Wedding
Sparkly stilettos and a jewel-toned 

clutch for a just-past-dusk celebration 

A

Enamored Hi-Shine Lip Lacquer,  

$28; marcjacobs.com

B

Capri Clutch,  

$180; kayudesign.com

C

Nolita Drops,  

$38; baublebar.com

D

Sevoredia Heel in Silver,  

$85; aldoshoes.com 

A

Bruce Three Stripe Resin Bangle,  

$58; kule.com

B

Bite Beauty Matte Crème Lip Crayon  

in Fraise-Jewel Red, $24; sephora.com

C

Vicki Brown Italian Leather Wedges,  

$149; summitwhitemountain.com

D

Red Cat Eye Bamboo Wood Sunglasses,  

$25; woodies.com

A

Mellow Yellow Bib Necklace,  

$58; anthropologie.com

B

Jayla Heel,  

$158; splendid.com

C

The Small Cloud Bag in Peony Peach/Clay, 

$195; cambridgesatchel.com

D

Stila Stay All Day Liquid Lipstick in Bella,  

$24; stilacosmetics.com

HOW TO ACCESSORIZE FOR  

ANY SOCIAL OCCASION 

C

D

A

B

D

C

B

A

D

B

A

C



Olay Total Effects fights 7 signs of aging. Revives skin with VitaNiacin
to look up to 10 years younger in 4 weeks. So your skin won’t show your age.

#AGELESS
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by HANNAH NORLING ~ photograph by HECTOR SANCHEZ

MIST
Application is a breeze  

with this bullhorn-shaped 

nozzle. L’Oréal Paris  

Sublime Bronze ProPerfect 

Salon Airbrush Self- 

Tanning Mist, $10.99;  

ulta.com 

S T Y L E    S O U T H E R N  V A N I T Y
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Natural 
Glow

Five formulas for believable bronze skin 

MOUSSE
Try a conditioning  

self-tanner that leaves  

behind a natural-looking 

glow with no unpleasant 

odor. James Read 

Bronzing Mousse, $38; 

sephora.com

OIL
This 3-in-1 

oil packs in SPF 50, 

instant radiance, and soft 

skin. Vita Liberata Self  

Tan Dry Oil SPF 50, $54;  

sephora.com

GEL
The fast-absorbing and  

non-oily formula will have 

you basking in the results. 

Self-Tanning Instant Gel, 

$38; clarinsusa.com

LOTION
Gradually build that  

faux glow every time you 

moisturize. Gradual Tan 

Plus Firming 4 in 1  

Lotion, $40; sttropez 

tan.com



 1. BARNSLEY RESORT    Adairsville, GA

 2. BED & BREAKFAST ON TIFFANY HILL

  Asheville, NC

 3. BLACKBERRY FARM    Walland, TN

 4. CAPITAL HOTEL    Little Rock, AR

 5. CRADDOCK TERRY HOTEL    Lynchburg, VA

 6. THE DUKE MANSION    Charlotte, NC

 7. HENDERSON PARK INN    Destin, FL

 8. THE HERMITAGE HOTEL    Nashville, TN

 9.  THE INN AT FONTANEL    Whites Creek, TN

 10. THE INN AT WILLOW GROVE    Orange, VA

 11. THE KING AND PRINCE BEACH & GOLF RESORT

  St. Simons Island GA

 12. LEGACY LODGE AT LANIER ISLANDS    Buford, GA

 13. MONMOUTH HISTORIC INN AND GARDENS

  Natchez, MS

 14. THE OLIVER HOTEL    Knoxville, TN

 15. ONE OCEAN RESORT AND SPA    Atlantic Beach, FL 

 16. SANDERLING RESORT    Duck, NC

 17. THE SOUTHERN HOTEL    Covington, LA

 18. STONEHURST PLACE    Atlanta, GA 

 19. THE TWELVE OAKS BED AND BREAKFAST

  Covington, GA

 20. WHITESTONE COUNTRY INN    Kingston, TN

 21. THE WILLCOX    Aiken, SC

 22. WINDSOR COURT HOTEL    New Orleans, LA

NO PURCHASE NECESSARY. Purchasing does not improve your chances of winning. Southern Living Ultimate Southern Roadtrip Sweepstakes is open to residents of the 48 contiguous 

United States and D.C., age 21 or older. Void in AK, HI, Puerto Rico, and wherever else prohibited by law. Sweepstakes begins at 12:00:01 AM PT on 6/23/16 and ends at 11:59:59 PM PT 

on 8/1/16. For entry details and Offi cial Rules, see www.southernliving.com/roadtrip.  Sponsor: TI Media Solutions Inc., 225 Liberty St., New York, NY 10281.

One lucky winner will win:

A 9-DAY TRIP FOR TWO including accommodations at up to three Southern Living 

Hotel Collection properties  of their choice throughout the South, and a $500 GIFT CARD! 

To enter, visit: SouthernLiving.com/roadtrip before August 1, 2016.

OUR HOTEL COLLECTION MEMBERS:

�����
�	����


�	��
���
�������	����
��	

the

ULTIMATE
SOUTHERN ROAD TRIP

TO ENTER, VISIT: 

SouthernLiving.com/roadtrip

crafted by the editors of Southern Living



Historic Destinations Delicious Cuisine Gracious Service Local Traditions 
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    B E A U T Y  S E C R E T S

 MY MOM, THE  
 BEAUTY ICON
This Georgia mom’s style  

philosophy was just like her: 

anything but boring

“My mom would tell me I had ‘no face’ if I  
didn’t define my blond eyebrows. I can still hear  
her playful scolding.” Mary Kay Brow Definer  

Pencil in Classic Blonde, $11; marykay.com

“Mom had a drawer in 
her vanity dedicated 

to just eyeshadow.” 
bareMinerals READY 

Eyeshadow 8.0 The 

Power Neutrals, $40; 
bareescentuals.com

“Every day was a special 
occasion for Mom, and 
her hair routine proved 

it.” Nexxus Mousse  

Plus Volumizing Foam, 
$13.99; walgreens.com

“Like Mom, I sample as many perfumes  
as possible. My current favorite is Burberry  

The Beat.” Burberry The Beat Eau de  

Parfum 75ml, $92; us.burberry.com 

“She had every color of  
Clinique lipstick available, 
but soft pinky-mauve  
was her go-to.” Long Last  

Lipstick in Sugared  

Maple, $17; clinique.com

“She loved this 
soap because it 
smells luxurious 
but is sold at  
the drugstore.” 
Yardley London 

Bath Bar in Eng-

lish Lavender, 
$1.67; cvs.com

There was never  
a dull moment  

with my mom—
she had a lot of wow-

factor, or ‘Shazam!’ as 

she called it. She was a 

teacher and always got a 

kick out of telling her students 

that all of her bold costume jewelry 

was the real deal. Not only did she 

collect baubles; she had more than 

350 pairs of shoes (all of which she 

bought on sale) and drawers full of 

makeup. My sister, Sarah, and I 

loved watching her sit at her vanity 

while she would get ready. When 

she pulled out the curling iron, 

though, we evacuated to avoid the 

cloud of hair spray that was soon  

to follow.” —Rachel Sewell, 

Duluth, Georgia

MARY  
BROOKS SEWELL 

Photographed in  

Savannah, Georgia, for 

the July 1967 issue of  

Southern Living 
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S T Y L E     R E A L  S O U T H E R N  B E A U T Y

Do you know an  
inspirational Southern 

woman worthy of a 

makeover? E-mail  
stories and photos  

to us at style@ 

southernliving.com.

Practically 
Polished
This former teacher and wheelchair sports 

coach gets a new balancing act at home and 

a fresh style to go along with it

MERRITT 
WEDDLE
FORMER COACH AND SPECIAL 

EDUCATION TEACHER

DECATUR, GEORGIA

THE CHALLENGE 

Weddle confesses that 

her ho-hum look—yoga 

pants and a ponytail— 

is the easiest time-saver 

for her hectic morning 

routine. “With three 

kids under age five, I 

think squeezing in 

time to wash my hair is 

an accomplishment. 

Styling it and pulling 

together an outfit 

would be a downright 

luxury,” she says. 

BEFORE

HAIR REFRESH 

Jill Palmer from Adore 

Hair Studio in Decatur 

added complexion-

brightening highlights 

a few shades lighter 

than Weddle’s natural 

hair color. They are 

low-maintenance, just  

requiring touch-ups 

every 10 to 12 weeks. 

She then added extra, 

easy-to-style layers.

WARDROBE WOW 

Weddle traded her 

slouchy exercise pants 

for figure-flattering 

white jeans with a 

modern flare and a 

waist-cinching peplum 

blouse. We accessorized 

with wood bead neck-

laces hand-wrapped in 

colorful vintage fabric. 

“I love that they make  

a statement—and are 

made of fabric. I’m not 

afraid my kids will  

destroy them,” Weddle 

says. The stylish wedge  

sandals are her new  

favorite item: “I never 

would’ve guessed some- 

thing so cute could be 

comfortable too.” 

GET THE LOOK: Haircut/
color, Jill Palmer at Adore 

Hair Studio, adorehair 

studio.com; Authentic 

1969 Patch Pocket Flare 

Jeans in Tall, $69.95; gap 

.com; Beaded Necklaces, 
$68/ea.; gaiaforwomen 

.com; Lola Wedges, $140; 
dolcevita.com 

1 8  | 

© 2016 Allergan. All rights reserved. All trademarks are the 
property of their respective owners. APC43HS16

IMPORTANT SAFETY INFORMATION  
(CONTINUED) 

Serious and/or immediate allergic 
reactions have been reported. They 
include: itching, rash, red itchy welts, 
wheezing, asthma symptoms, or dizziness 
or feeling faint. Get medical help right 
away if you are wheezing or have asthma 
symptoms, or if you become dizzy or faint. 

Do not take BOTOX® Cosmetic if you:
are allergic to any of the ingredients in 
BOTOX® Cosmetic (see Medication Guide 
for ingredients); had an allergic reaction 
to any other botulinum toxin product 
such as Myobloc®(rimabotulinumtoxinB), 
Dysport®(abobotulinumtoxinA), or 
Xeomin®(incobotulinumtoxinA); have a 
skin infection at the planned injection site. 

Tell your doctor about all your muscle 
or nerve conditions, such as ALS or 
Lou Gehrig’s disease, myasthenia gravis, 
or Lambert-Eaton syndrome, as you 
may be at increased risk of serious side 
effects including diffi culty swallowing and 
diffi culty breathing from typical doses of 
BOTOX® Cosmetic. 

Tell your doctor about all your medical 
conditions, including: plans to have 
surgery; had surgery on your face; 
weakness of forehead muscles: trouble 
raising your eyebrows; drooping eyelids; 
any other abnormal facial change; are 
pregnant or plan to become pregnant (it is 
not known if BOTOX® Cosmetic can harm 
your unborn baby); are breast-feeding 
or plan to (it is not known if BOTOX®

Cosmetic passes into breast milk). 

Tell your doctor about all the medicines 
you take, including prescription and 
nonprescription medicines, vitamins, and 
herbal products. Using BOTOX® Cosmetic 
with certain other medicines may cause 
serious side effects. Do not start any 
new medicines until you have told your 
doctor that you have received BOTOX® 
Cosmetic in the past. 

Tell your doctor if you have received any 
other botulinum toxin product in the last 
4 months; have received injections of 
botulinum toxin such as Myobloc®, Dysport®, 
or Xeomin® in the past (tell your doctor 
exactly which product you received); have 
recently received an antibiotic by injection; 
take muscle relaxants; take an allergy or 
cold medicine; take a sleep medicine; take 
aspirin-like products or blood thinners. 

Other side effects of BOTOX® Cosmetic 
include: discomfort or pain at the injection 
site; headache; and eye problems: double 
vision, blurred vision, drooping eyelids, and 
swelling of your eyelids. 

For more information refer to the 
Medication Guide or talk with your doctor. 

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.

Please refer to Summary of Information 
about BOTOX® Cosmetic on the 
following page. 
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HOME+GARDEN
Southern

OUR FORMER 
EDITOR-IN-

CHIEF SHAPED 
A TINY SL 

HOUSE PLAN 
INTO A SERENE 

LAKEFRONT 
HIDEAWAY. 

HERE, HE 
SHARES HIS 

STORY   

DREAM 
BIG AND 

BUILD 
SMALLER
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S TA N D I N G AT O P  a jagged 

rock cliff, 75 feet above the 

water’s edge, I had delusions 

of grandeur. It was the day  

after closing on my lot at  

Alabama’s Lewis Smith Lake, 

and I could picture it: a 

2,500-square-foot, rustic-

modern lodge rising from the 

rocks, my own Walden on  

steroids infused with the 

scent of cypress paneling and 

the sound of tires on a pea 

gravel driveway. A voice  

interrupted the silence: “Y’all 

are gonna sink a lot into a 

foundation.” My builder,  

a sturdy country craftsman, 

had rappelled himself down 

the bluff to inspect the site 

and was yelling from the 

abyss. “And we pro’ly need to 

figure at least fifteen thousand 

for stairs to get down here.”

Even with my master’s  

degree in architecture, all my 

designer friends, and my  

esteemed position at the time 

as Editor of this magazine,  

I marveled at how it all added 

up. A standing-seam metal 

DARK OUTSIDE

Bierman limited his paint 

selection to Benjamin 

Moore’s Bronzetone (60) 

for the exterior and the 

screened porch to contrast 

the greenery. 



The KOHLER® Radiate showerhead has five luxurious spray 

settings to help you get away from the everyday. 

Available Exclusively at The Home Depot.

YOU DON’T NEED A PASSPORT TO ESCAPE.
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roof would be twice as much. 

A built-in Sub-Zero refrigera-

tor? More than double the  

annual resident tuition at an 

in-state university. High-end 

fixtures, materials, and  

finishes would run close to 

$300 a square foot, making 

this pricey little lair perfect 

for, say, a hedge fund man-

ager. I faced a tough choice: 

value-engineer the project to 

keep the quantity of space—

like a spec builder might—or 

downsize my plans to main-

tain the quality of space. If  

I built my Walden wannabe 

more true to size, around 

1,000 square feet, I could 

have the upgrades I wanted, 

and honor my belief that the 

H O M E + G A R D E N     H O U S E  P L A N

quality of our space improves 

the quality of our life. 

I fired my architect—in 

this case, myself—and pored 

over Southern Living house 

plans. What I found—an easy-

to-build shape with a classic 

cabin vibe (SL Plan No. 1237)—

needed only minor modifica-

tions to take it from spec to 

spectacular.  

SIGNIFICANT UPDATES

BEEFED UP WOODWORK

Promise you’ll never do  

popcorn ceilings. I sprang  

for real V-groove, but beaded 

board is cheaper and looks 

great too. It adds historic 

charm to any brand-new 

house. Ditto for chunky  

window casings. 

RECONFIGURED THE KITCHEN

The original plan’s angled 

counters complicated furni-

ture arrangements, plus it 

seemed very eighties. In  

open living spaces, I like the  

symmetry of a pantry on one 

side and a concealed refriger-

ator on the other. (That’s a 

Sub-Zero on the right.) You’ll 

need a really good cabinet-

maker to pull this off;  

otherwise it’s fine to slide a 

standard refrigerator into  

AIRY INSIDE

This palette feels light, but 

not too stark for a relaxing 

lake retreat. The walls and 

cabinets are Benjamin Moore  

Gentle Cream and Cream 

Froth. The Ann Sacks  

backsplash adds a whisper  

of pattern to the room. 
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a niche. The Ann Sacks tile 

backsplash, a major splurge, 

kicks it up a notch! 

ENLARGED THE WINDOWS 

The bigger the sash, the  

bigger the view (and bigger 

H O M E + G A R D E N     H O U S E  P L A N

TINY TRANSFORMATIONS 
Bierman’s little tweaks to the plan  
(shown in red) made a big difference.  

A  reconfigured the kitchen

B  reworked and enlarged closets

C  repositioned and added windows

D  added double exterior doors

E  widened exterior steps

PLAN: The Bunkhouse, plan #1237
DESIGN: KEN PIEPER AND ASSOCIATES

the cost). Don’t cheap out on 

puny windows—you’ll end up 

like most Americans these 

days: indoors with the shades 

drawn, hunched over a  

computer screen. Look at 

1920s Craftsman-style  

bungalows for inspiration on 

scale and proportion.

UPGRADED THE BATHS 

Because it’s such a small space, 

it cost only $250 more to  

install marble herringbone 

tile, adding color and texture. 

If that exceeds your budget, 

you will never, ever go wrong 

with plain white 1-inch hex-

agonal floor tiles. Use dark 

gray grout to conceal dirt. 

ADDED STASH SPACE

Lake weekends involve cool-

ers, cushions, towels, grocery 

bags, and mega rolls of paper 

towels—so I moved the me-

chanical equipment into the  

crawlspace, and carved out a  

walk-in closet/laundry room 

to conceal all the clutter that  

often consumes small houses. 

EMBRACED A DARK SIDE 

Unless you have some great 

architectural details to high-

light, it’s best to paint every-

thing—I mean everything—

the same. (I love Benjamin 

Moore Bronzetone 60 for the 

exterior.) Let plants be your 

pop of color. Dark paint blends 

nicely into wooded settings; 

go lighter on open land.  

C

B

A

E

D

Go to houseplans.southernliving.com 

for both the original and modified 

plan (New Bunkhouse, plan #1948).

 VIEWS FROM ALL 

AROUND

Besides investing in quality 

Marvin windows, Bierman 

also shifted the placement of 

some. In each bedroom, a 

pair of slim windows—rather 

than a single one—creates 

wall space for a bed. 
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Fort Morgan
ALABAMA 

The bayside stretch of beach— 

between Engineers’ Wharf and  

the Fort Morgan Pier—welcomes 

four-legged friends on leashes.  

Enjoy bird-watching as nesting 

shorebirds make their home here, 

one reason for the leash law.  

fort-morgan.org

Saint Petersburg
FLORIDA

Fort De Soto Paw Playground and 

Beach is a large park with separate 

areas for tail-wagging tourists of all 

sizes. The half mile of off-leash 

beach is reason enough to visit. 

Enjoy rinsing stations for sandy fur 

and pup-specific drinking fountains. 

pinellascounty.org

Jekyll Island
GEORGIA

Jekyll Island Beach welcomes dogs 

on the north end of the island all 

day long, as long as Fido is on a 

leash. coastalgadnr.org

Annapolis
MARYLAND

Popular Downs Park Dog Beach is 

open year-round, from 7 a.m. until 

dusk, except for Tuesdays. Pups 

must stay on leashes in Downs 

Park but can roam free on the 

stretch of beach set aside for dogs 

on the run. aacounty.org

After doing some  

digging, we’ve spotted 

our favorite pet-friendly 

Southern beaches 

Bay Saint Louis
MISSISSIPPI

Hancock County’s beaches have  

a leash law, but no time-of-day  

restrictions. Make a pit stop and 

grab a yummy treat at Boo Boo’s 

Barkery (bslpet.com) on Main Street 

in Bay Saint Louis. mswestcoast.org

Kitty Hawk
NORTH CAROLINA 

Canines rule the beaches of  

Kitty Hawk, which permit dogs 

year-round. During the high  

season, they must be leashed  

between 10 a.m. and 6 p.m. All 

other times, however, you can let 

your furry friends run free.  

townofkittyhawk.org

Sullivan’s Island
SOUTH CAROLINA 

During peak summer season, these 

Lowcountry beaches invite off-

leash dogs from 5 to 10 a.m. and 

on-leash from 6 p.m. to 5 a.m. A 

few dog-friendly local restaurants 

even offer outdoor seating.  

sullivansisland-sc.com

Virginia Beach
VIRGINIA 

This pet-friendly beach has time-of-

day restrictions between Memorial 

Day and Labor Day; check signs for 

the pooch-approved hours and 

areas. During off-hours, Sparky can 

play at one of three local dog 

parks. vbgov.com 

The Dog  
Days of 
Summer

BEAT THE HEAT 

TRAVEL TIPS 

HYDRATE. Pack plenty 

of fresh water and a 

collapsible dog bowl.

PROTECT PAWS. Hot 

cement and sand can 

be hard on paws. Apply 

a wax-based cream, 

such as Musher’s Secret 

Pet Paw Protection,  

before heading out.

APPLY SUNSCREEN. It’s 

true—dogs can get 

sunburned. Protect 

them, especially those 

with light or short 

hair, with dog-friendly 

sunscreen like Epi-Pet 

Sun Protector Spray.

FIND SHADE. Running 

on sand and swim-

ming in water can be  

exhausting. Scout  

some areas that are 

out of direct sunlight. 



NO artificial

colors or preservatives

MADE

WITH Real Chicken

I make
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”

Trademarks owned by Société des Produits Nestlé S.A., Vevey, Switzerland. Printed in USA.
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The easiest flowers to grow from seed are tailor-made for cutting

Bring On the Zinnias
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ONE OF OUR HUNDREDS OF THOUSANDS OF ITEMS.
Valid in store only.  Copies not accepted.  Limit one coupon; Savings Certifi cate, special offer or discount per item; cannot be combined with a price match.  Coupon valid for one use only; electronic copies of 
physical coupons are treated as one coupon.  Any return of purchase will reduce your savings proportionately.  The costs of shipping; taxes or gift cards are not counted toward any minimum purchase required, 
and coupon cannot be applied to such items.  Not valid for wholesale purchases; Company reserves the right to limit quantities. Valid only in the U.S. Offer excludes the following:   A Pea in the Pod®, Alessi, 
Arthur Court, Baby Brezza®, Baby Jogger™, Babyletto™, Babymel™, BABYZEN™, BÉABA®, Bloom®, Breville®, Brookstone®, Bugaboo, Bumbleride™, clek®, Coravin, CYBEX, DaVinci™, DKNY, Dyson, 
Ergobaby™, Fitbit™, Foundations®, franklin & ben™, HALO® Bassinest™, Inglesina®, kate spade, Kenneth Cole Reaction Home, KitchenAid® PROLINE, Kosta Boda, Le Creuset®, Lladró®, Maxi-Cosi®, Miele, 
Million Dollar Baby Classic™, Monique Lhuillier,  Motherhood Maternity®, Mountain Buggy®, Nambe®, Nautica®,  Nespresso, Nursery Works™, Oeuf, Orbit Baby®, Orrefors, Peg Pérego, Petunia Pickle Bottom®, 
Phil & Teds®, Quinny®, Riedel, Romero Britto™, Roomba 800 & 900 Series Vacuums, Shun, Southern Tide, Star Wars BB8 by Sphero, Stokke®, storksak®, Svan®, Swarovski, Swash, Swiss Diamond, Thule®, 
Under Armour®, UPPAbaby®, Vera Bradley®, Vera Wang, Victorinox Luggage, Vitamix®, Waterford®, Wusthof®, diapers, wipes, formula, baby food, or portrait studio services. Alcoholic beverages excluded where 
required by law. Additional online items excluded.  See www.bedbathandbeyond.com/exclusions05151

MO:VYDD-6J92Take 20% off one single item.
Present this coupon.

Valid for in-store use only.

Coupon Expires 8/22/16
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TO KEEP THE SAVINGS COMING ALL YEAR LONG  

For locations nearest you visit bedbathandbeyond.com and click on Store Locator or call 1-800 GO BEYOND® (1-800 462-3966)

Text MAG to 239663
Message and data rates may apply. Mobile internet access required. 

Up to 8 msg/month. Text STOP to 239663 to cancel. 
http://www.bedbathandbeyond.com/tcp for Terms, Conditions, and Privacy.

FIRST TIME
SUBSCRIBERS GET

20OFF
%

ONE SINGLE ITEM OFFER
for use on a future purchase

CONNECT WITH US
receive COUPONS AND OFFERS

learn about NEW DEALS AND VALUES FIRST
get SOLUTIONS AND INSPIRATION

Text your email address to 239663,
sign up in-store or at: 

bedbathandbeyond.com/Magazine

EMAIL TEXT
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ZINNIAS ARE THE Anne Boleyns 

of the garden: They love to lose 

their heads. As long as you keep 

cutting stems for arrangements, 

they’ll keep blooming profusely  

in a rainbow of colors  

up until an autumn frost.

They’re also the easiest 

annuals to start from seed. 

And you don’t need a seed-

starting kit. Heck, you don’t 

even need a pot. Just find a 

bare patch of soil in a sunny 

spot, tear open a seed packet, 

scatter these large seeds over 

the surface, rake the soil very 

lightly, and then water. 

The seeds will sprout 

within a week. Even though 

it’s about midsummer, you 

still have time to grow flowers 

for late summer and fall. 

When seedlings are a few 

inches tall, thin them to 10 

inches apart so each plant has enough 

room. Crowded plants can mildew and 

develop leaf spots. 

Did I mention zinnias attract scads of 

butterflies and hummingbirds? You’re 

sold, I can tell. Drooling gives you away.

water intake—then arrange. Replace the 

water and preservative every two days. 

You can also insert cut stems into wet 

florist foam. That’s less trouble, but the 

flowers probably won’t last as long.

The Go-To Seed Source 
Renee’s Garden offers a wide variety of 

zinnia seed mixes selected for long stems 

and showy blooms. Find Renee’s Garden 

seeds at garden centers or online at 

reneesgarden.com. 

ZINNIAS

LIGHT

Full sun

SOIL

Moist,  

well-drained

FERTILIZE

Every two weeks 

with liquid 

blossom-booster 

fertilizer

Making the Right Cuts
For the longest-lasting, most 

beautiful show, snip flowers 

that are just beginning to open. 

In early morning, cut stems 12 

inches long, place in water, 

and take inside. Fill a vase with water to 

which you’ve added floral preservative. 

Strip any leaves that will touch the water. 

While holding the cut end of each stem 

under water, clip another half-inch at an 

angle—to prevent air bubbles that block 

H O M E + G A R D E N     P E A K  C O L O R

Zinnia blooms consist of two 

types of flower—a yellow 

“disc” flower in the center 

that forms seed, ringed by a 

larger “ray” flower for show. 
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T
he hallmark of good design is when interior spaces relate to 

one another to form a simple, easy-living f oor plan. Spitzmiller 

and Norris, Inc. is a residential design f rm specializing in creating 

livable spaces—perfectly proportioned designs with authentic details to 

celebrate authentic elements of classic style. This lap-sided, tin-roofed 

Lowcountry cottage is designed to maximize views with living spaces 

opening to a broad and deep screened back porch.

Find out more at southernlivinghouseplans.com

To order, call toll-free 888-846-5131

Find us on Pinterest,

Pinterest.com/SouthernLiving

#1900 Blue Sky

SECOND FLOOR

FIRST FLOOR

����������������������

#1897 Hilltop Lake

�������������

BLUFF VIEW 
COTTAGE



LET LIFE IN
Windows and doors make the difference in this  
open, light-filled home, where seasonal entertaining  
is enhanced by a built-in connection to the outdoors. 

C
an thoroughly modern architecture still radiate with traditional Southern hospitality? Sarah 

Lavine-Kass and Benjamin Lavine of Stone Acorn Builders set out to prove it absolutely can 

with this Houston-area dwelling that mixes clean and uncluttered lines with a refreshing, open-

door invitation to the natural world. “Integrating the outdoors is an easy way to warm up a sleek 

and contemporary space,” notes Lavine-Kass. “Oversized windows and clear glass doors make a home feel 

friendly, approachable, and seamlessly connected to what’s happening outside its walls.” 

The builders turned to Marvin Contemporary Studio for windows and doors that would enhance the 

home’s minimalist design while promoting harmony with the surrounding landscape. “Windows can make or 

break a room, especially if you’re trying to connect indoor/outdoor areas while entertaining. I love how the open, 

uncluttered look of Marvin Ultimate 

Glider Windows in the kitchen allow 

the host to be part of the party action 

even if they’re inside prepping or 

cleaning up.” 

Another favorite feature? Ultimate Casement Windows featuring 

cleverly concealed Retractable Screens that glide into position when 

needed, but fold neatly and invisibly into the jamb when not. The result 

is cleaner, brighter views inside and out—exactly the kind of stunning 

sight line that contemporary design demands. 

“This home is filled 
with great entertaining 
spaces. From the open, 
uninterrupted views to 
the abundance of fresh 
air and natural light, 
I think the windows 
and doors have a lot 
to do with that.”

Te Marvin Bi-Fold door stylishly and effortlessly 
folds to one side, instantly expanding your  
entertaining space while cultivating a relaxed, 
free-flowing atmosphere. 

�����
�	����


Transform the spirit of a room with Marvin.

FOR MORE INFORMATION VISIT MARVIN.COM

~ Benjamin Lavine
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L I F E  I S  F U L L  O F

Beautiful Moments
L E T  T H E M  I N

There are times that you cherish; they deserve the perfect frame. Marvin windows and doors elevate every 
space to enhance the lives within. Made-to-order, with innovative design and industry-leading energy eff ciency. 

For generations, we’ve honed our craft to create products you will enjoy for years to come.

E N V I S I O N YO U R M A RV I N H O M E AT M A RV I NWI N D OWS .CO M

© 2016 Marvin® Windows and Doors. All rights reserved. ® Registered trademark of Marvin Windows and Doors.
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Shades of Summer
Choose a sophisticated seaside palette with cool blues and leafy greens

“We wanted the look of a tented ceiling without the hassle 
of fabric in this cabana-inspired family room. Striped  

in a flat finish on the ceiling, this cerulean blue brightens 
the entire room.” —JENNY WOLF, SL Designer Network Member, New York City, 

formerly from New Orleans and coastal South Carolina; jennywolfinteriors.com 

Bedroom

“This color reminds me 

of tranquil ocean water.  

l use it in an eggshell  

finish on walls,  

the ceiling, and trim.” 

— Paige Schnell, SL Designer 

Network Member

Rosemary Beach, Florida;  

traceryinteriors.com  

Dining Room

“Paint all four walls this 

tropical green to evoke the 

feeling of a lush South 

Florida landscape. Choose 

a high-gloss finish  

for a dramatic touch.”

— Elly Poston, SL editor 

WYTHE BLUE 
(HC-143)

benjaminmoore 

.com

VENOM 

(P340–7) 

behr.com

CLEAREST  

OCEAN BLUE  
(2064-40)  

benjaminmoore.com

Porch 

“I favor a peppier vibe  

with a zippy color  

like this on trim, doors, and 

railings. It’s unexpected 

and contrasts with  

all the greens in the yard.” 

—Zoë Gowen, SL editor

DISHY CORAL 
(SW6598)  

sherwin-williams 

.com



Enjoy the sunrise in a relaxed setting that catches the 

morning light in crisp, clean lines. HardiePlank® lap siding 

and HardieTrim® boards capture Southern Beach style and 

inspire outdoor living with long-lasting charm, even in the 

demanding conditions along the coast.

© 2016 James Hardie Building Products Inc. All Rights Reserved.   AD1630   4/16

We build character. jameshardie.com    

With a home crafted 

to weather just about 

anything Northeast 

Florida can dish out, 

you’re all about living 

the good life.

GENERATION HOMES

generationhomesusa.com

You moved here for the sun and sea,
MAKE SURE YOUR HOME’S EXTERIOR  

CAN STAND UP TO THEM.
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F O R  A  T I M E ,  Jen and 

Grant Humphreys’ life in 

Oklahoma City was fairly  

ordinary. Her days revolved 

around their five kids; he 

worked long hours as a real 

estate developer. They spent 

weekends on Lake Eufaula, in 

the southeastern part of the 

state, and for longer vacations 

trekked to Seaside, Florida. 

But in 2007, Grant had a life-

changing idea: Why not ask 

Seaside’s architect and plan-

ner, Andrés Duany, to create 

something similar—a place 

embodying the same eco-

friendly, pro-pedestrian New 

Urbanist design principles  

as the beach town—closer to 

home? The two assembled a 

group of urban planners and 

architects, and in 2012 the 

we’ll-never-leave-the-city 

Humphreys became the first 

residents of Carlton Landing, 

an idyllic, new-old-fashioned 

small town based on big ideas. 

Situated on just over 2,000 

acres, the storybook town 

features 105 completed 

homes (the first of a long-

term plan for 3,000), a farm, 

a community garden, and 

Oklahoma’s first rural charter 

school. For the Humphreys, 

some of the biggest perks are 

the simplest: nightly dinners 

as a family, Grant’s one- 

minute walk to work, and 

free reign for the three boys 

and two girls, ages 7 to 16, 

who now roam the woods, 

bike to school, and come 

home for lunch. “The amount 

of freedom that they get in 

this life in contrast to what 

our life was like in Oklahoma 

City—it’s just been a really 

great way to go,” says Jen. 

And the house itself, designed 

by Kenny Craft of Craft  

Design Studio and decorated 

by Paige Schnell of Tracery  

Life on the Lake
Inspired by relaxing vacations, Jen and Grant Humphreys uprooted their  

family from big city life to a small lake community in Oklahoma

Simple fabrics, 

sturdy furnishings, 

and rustic finishes 

speak to the  

Humphreys’ casual 

living ethos. 





CLOCKWISE FROM ABOVE: In the mudroom, Schnell ran  

the beaded board horizontally for a modern twist; The 

red, Asian-inspired buffet pops against the stair landing 

niche; The Humphreys family often invites chefs over  

to host cooking classes in their spacious kitchen. 

H O M E + G A R D E N     N E W  O L D  H O U S E
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Interiors (SL Design Network 

Member), is another great 

source of pleasure. To balance 

the couple’s more formal  

furniture and give the  

farmhouse a more modern 

vibe, Schnell added textured 

walls and floors, industrial 

lighting, and soft, earth-

toned colors. 

It’s balance—in design and 

in life—that draws families 

and empty nesters alike to 

Carlton Landing. “I think  

the common denominator 

amongst the people here is a 

strong sense of community,” 

Grant says. “It’s a simple  

lifestyle, but it works really 

well for us.” Here’s how they 

worked old-fashioned ideas 

into their new home. 

AUTHENTIC DESIGN 

A modern take on a 19th- 

century Oklahoma farm-

house, the structure (shown 

on page 43) features cedar 

shingles and a metal roof—

choices favored by frontier 

families—and a muted,  

nature-inspired color palette.

WARM WELCOMES 

The same native stone floor-

ing used outside the home 

continues into the mudroom 

entrance, where it protects 

against soggy kids’ shoes and 

muddy dog paws. Colorful 

artwork by the Humphreys’ 

children sets a happy tone for 

the family and visitors. Widely 

spaced horizontal planks 

carve out a “foyer” from a 

portion of the stair landing  

in the main living area. 

CROWD-PLEASING KITCHEN 

With five children and an 

endless stream of neighbors, 

Jen wanted to be able to 

mingle while she cooks, so 

Craft and Schnell set the 

kitchen along one wall of the 

home’s open living and din-

ing area. Its simple, rustic 

materials—butcherblock 

counters, pale subway tiles,  

a versatile 14- by 4-foot island 

wrapped in the same white-

washed pine as the living  

area’s walls—help it blend 

into the main space  

rather than overtake it.

CONNECTING LAYOUT Old 

farmhouses are chopped into  

many rooms. But this rein-

terpretation centers around a 

40- by 23-foot living/dining/

kitchen area to encourage  

togetherness. The area also 

opens onto the porch, a  

common feature in many 

Carlton Landing homes, so 

“passing neighbors can  

see life happening through 

the windows,” says Grant. 
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Townsend Faucet

 Looks beautiful.

 Works beautifully.

Whether you’re getting ready for work or getting ready 

for fun, your bathroom faucet needs to perform. Which is why 

every faucet designed by American Standard has the quality 

you’ve come to expect and the style you’re proud to show of . 

Discover more at americanstandard.com
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SNAPSHOTS 
OF CARLTON 
LANDING

1. Porches Aplenty  The 

homes in the community 

are designed with porches 

to foster neighborliness. 

The Humphreys’ (shown) 

is extra-inviting, featuring 

a 10- by 16-foot seating 

area on one end and an 

equally spacious dining 

area on the other. 

2. Extracurricular 
Activities Lake Eufaula is 

pretty much a playground 

for the local kids. The 

modern-looking planked 

sheds on this activity dock 

are filled with several  

ready-to-borrow kayaks 

and paddleboards.

3. Fowl Play Local children 

help care for the chickens 

living in a henhouse  

designed by New Urbanist 

architect Eric Moser. On 

weekend mornings, the 

kids race to gather their 

freshly laid eggs.

4. Cottage Charm  
Inspired by the intimate 

communities of certain 

vacation destinations, 

such as Martha’s Vineyard 

and Palmetto Bluffs,  

Carlton Landing’s planners 

designed rows of cottages 

on small lots to face one 

another across a scant 

20-foot-wide gap traced 

by a pedestrian corridor. 

5. Growing Together 
Modeled after Alice  

Waters’ Edible Schoolyard, 

the community garden 

serves as a hands-on 

teaching tool for kids, as 

well as a place for neigh-

bors to gather, connect, 

and get their hands dirty. 

(A separate, larger-scale 

farm supplies residents 

with fresh produce either 

by farm shares or a  

market that runs from May 

through November.)

1 2

3

4

5

6. View from Above  

Perched along the high-

way nearby, just past  

the larger-scale farm that  

supplies the farmers’  

market, a scenic lookout 

230 feet over a lake offers 

a breathtaking bird’s-eye 

view—a rarity in otherwise 

flat Oklahoma.  

6
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H O M E     H O L I D A Y  H O W - T O

DIY Fourth  
of July Crafts

Add a patriotic spin to party decor by making these  

festive, eye-catching paper pinwheels

EASY PAPER PINWHEELS

Skip the trip to the store for  

premade decorations, and  

create your own red, white,  

and blue touches.

MATERIALS

  Assortment of red, white, and 

blue patterned paper in two 

sizes: 81/2- by 11-inch (for 

small) and 12- by 12-inch (for 

large); scissors; hot glue gun; 

pencil; star-shaped cookie 

cutter; paper stock; small 

dowel rods; string

To make one small pinwheel:

1.  Stack three sheets of the 

8½- by 11-inch decorative paper. 

2. Cut sheets of paper in half 

horizontally; set one half-sheet 

aside for another use. Make 

¾-inch folds with the other five 

half-sheets of paper. 

3. Pull the ends around toward 

each other to make a circular fan, 

and adhere ends with hot glue; 

let dry. Create the pinwheel 

shape by pinching the center 

folds of the paper together. 

4. Trace cookie cutter on paper 

stock; cut out. Glue shape to the 

middle of the pinwheel. 

5.  Glue and secure a small dowel 

rod to the back of the pinwheel 

for rigidity.

6.  Add string on top for hanging.

To make one large pinwheel:

1.  Make a stack with seven sheets 

of 12- by 12-inch decorative paper.

2. Cut sheets of paper in half 

horizontally; set one half-sheet 

aside for another use. Make 

1-inch folds with the other 13  

half-sheets of paper. Pull the ends 

of the paper around toward  

each other, and adhere ends 

with hot glue.

3. Follow steps 4 through 6 as out- 

lined for the small pinwheel.  
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H O M E + G A R D E N     G A R D E N  D E S I G N

 K E N T U C K Y G A R D E N 

designer Jon Carloftis 

remembers starting his 

career trying to sell  

Manhattan millionaires on 

the idea of creating rooftop 

vegetable gardens. “I’ll never 

forget my first client saying, 

‘Okay, I’ll give it a try, but it 

has to look good every time I 

look out of the window,’ ” he 

recalls. “So the garden had to 

have year-round structure 

and something growing all 

the time—even in the dead  

of winter.” 

Years later, Carloftis kept 

these “musts” in mind when 

he and his partner, Dale 

Fisher, bought Botherum, a 

historic but dilapidated 

property in the middle of 

Lexington, Kentucky. In the 

process of restoring the 

house and digging through 

the past, they found all the 

structure a new, beautiful 

kitchen garden would  

ever need.

While you’ll probably 

never garden on the roof, 

keep in mind the following 

tips when you are designing 

a small vegetable garden  

in your yard. 

How to grow fresh veggies and herbs all year long

A Great Edible Garden

A restored 

outbuilding found 

on the property 

serves as a toolshed. 

Reclaimed bricks 

and limestone steps 

lead the way.

Watch the sun work  
its magic. 
Botherum’s shady backyard 

wouldn’t do. Instead, 

Carloftis and Fisher placed 

the garden on the sunny side 

of the yard, a short distance 

from the front entry. 



Maintain a beautiful space 
with year-round appeal. 
Carloftis and Fisher converted 

a neglected outbuilding into 

a tool-and-potting shed. It 

sits atop a new stone founda-

tion built high enough to fit 

old limestone steps they 

found buried in a corner. A 

path of salvaged bricks runs 

from the steps to the lawn. 

Inside the fence rest six 

planting beds (6 by 5 feet 

each) edged by cedar timbers. 

Because the original soil 

contained poorly draining 

heavy clay, the duo excavated 

a couple of feet of it from 

each bed. They then back-

LEFT: Veggies grow in raised 

planting beds. The gravel 

surrounding them keeps down  

the weeds.  

RIGHT:  Vines of butternut squash 

climb along the iron fence that 

encloses the garden.  

filled with nutrient-rich 

garden soil amended with 

lots of sand for good drain-

age. Gravel spread around 

the beds reduces mainte-

nance and keeps things tidy. 

Adorned with evergreens, 

flowers, and pots, the kitchen 

garden is enticing year-round. 

One client’s demand proved 

great gardening advice. 

Set your garden apart. 
The pair found sections of an 

old, rusted iron fence that 

the previous owner had left 

in the basement. The total 

length of the fence deter-

mined the garden’s size: 18 

feet wide and 30 feet deep. 

That’s more than enough to 

grow a wide variety of fruits, 

vegetables, herbs, and flowers.

Artisan Collection, “Phantom Pains”

Visit HaikuHome.com/Phantom for additional details 

on “Phantom Pains” and our entire Artisan Collection.

�JS�fS�`ebQWNcSR�Ů�fS�;NXZe�TN^c�N^R��X^�TNQd��gS�fS�

cdSSbSR�cSfSbN[�TbXS^Rc�d_�;NXZe�;_]S�T_b�dWSXb�TN^c��

6_^�d�QWN^VS�N�dWX^V�� 

–Daniel and Judy W., La Verne, CA
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H O M E + G A R D E N     C O N T A I N E R  O F  T H E  M O N T H

Shady Lady
A SIMPLE-TO-FOLLOW FORMULA is all 

you need to create drama in a container. Here, 

it takes only four plants to convey the sweeping 

illusion of a floor-length gown. The key to 

pulling this off is starting with an elevated 

planter so the vibrant ‘Celebration’ and 

‘Florida Sweetheart’ caladiums pop at eye level. 

Clusters of white wishbone flower fill the 

empty spaces between the caladium stems and 

also conceal the actual container, which means 

you can use just about any freestanding vessel. 

The final attention grabber is the graceful 

creeping Jenny spilling over the sides. Position 

this planter in the shade and water regularly 

for a gorgeous, easy-to-maintain display. 

CREEPING JENNY

‘CELEBRATION’  

CALADIUMS‘FLORIDA 

SWEETHEART’ 

CALADIUMS

WHITE  

WISHBONE  

FLOWER



Now Available Wherever Books Are Sold

A COOKIE FOR EVERY CRAVING.
 S AVORY,  ROU N D,  OR  S QUA R E . 

DROPPE D,  ROL L E D,  OR  F I L L E D. 

However you love your cookies, the Southern Cookie 

Book has you covered! This brand-new book 

from the experts at Southern Living is fi lled with 

120 tried-and-true treats for every occasion. 

Also available in 

this dessert series

CHEWY, CRISPY, 
OR GOOEY.



by STEVE BENDER ~ illustrations by MICHAEL WITTE 

THE GRUMPY GARDENER
O U R  G A R D E N  E X P E R T  A L L E V I AT E S  Y O U R  G R O W I N G  P A I N S

KICK IT

Q My neighbor’s invasive 

bamboo is now taking 

over our backyard. We’ve 

tried spraying it with 

Roundup and digging up the 

roots, but it always comes 

back. What can we do?     —PAT

A You can only control 

the bamboo in your 

yard. As long as its roots live 

on your neighbor’s property, 

they’ll keep spreading onto 

ask

yours. One easy control 

method takes advantage of 

the fact that bamboo sprouts 

only in spring. The new 

shoots make all of their 

growth in one year. So when 

new shoots pop up in your 

yard, wait until they’re a foot 

tall and then either kick 

them over with your foot or 

cut them off at the ground. 

No more shoots will emerge 

until next year. If your 

neighbor would do the same 

 ASK THE GRUMP
No question goes unanswered  

on his Facebook page. facebook.com/ 
slgrumpygardener

thing, the roots would starve 

in a few years. Until he does, 

refuse to invite him to 

neighborhood potlucks.

CUT TO THE CHASE

Q Is it necessary to cut 

off the old blooms 

from crepe myrtle?           —JEFF

A In a word: No. 

However, if the tree is 

small enough for you to 

reach the old blooms, cutting 

off the spent ones before 

they set seed will produce a 

second bloom, usually in 

September. Once the plants 

get too big for this, however, 

that option closes.

DAYLILY DRAMA

Q We’re having a very 

rainy summer, and 

rust-colored spots and streaks 

have appeared on the leaves 

of my daylilies. They’re an 

old, double-orange variety 

given to me by a neighbor.  

Do I need to eradicate them 

and start over with a 

different kind?               —KATHY

A Don’t eradicate them, 

but do take action.  

Cut all foliage off at the 

ground and throw it out with 

the trash. When the new 

leaves get about a foot high, 

spray them according to 

label directions with either 

Immunox or Natria Disease 

Control. Remove and throw 

out all withered foliage every 

winter. To avoid future 

disease, don’t wet healthy 

foliage when you water. 

FYI—your daylily sounds like 

an old pass-along plant 

called ‘Kwanso.’ It spreads 

quickly. You can’t kill it.

BASIL BUST

Q I cut my first ‘Sweet 

Basil,’ rinsed it, 

wrapped it in a paper towel, 

and stowed it in the fridge. In 

the morning, the leaves were 

dark brown with dark spots. 

What happened?  —CHERYL ANN

A Never wash herbs or 

veggies from the 

garden until just before you 

use them. Mold and fungal 

spores are everywhere. 

Wrapping moist leaves and 

putting them in the fridge 

creates the prime condition 

for fungi to grow. 
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WHAT’S VEXING OUR READERS THIS MONTH: 

Invading bamboo, pruning 
crepe myrtle, diseased daylilies, 
and rotting basil

BUY OUR 

BOOK!

768 pages of 

gardening 

know-how. 

$34.95;  

amazon.com 
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RAISE YOUR MOWER

With temps in the 90s every 

day, your lawn is stressed. Help 

it by raising your mower’s 

height to 2 inches or more. Taller 

grass needs less water and 

stays green longer in droughts.

REMOVE DEADHEADS

Some plants need spent  

flowers removed (a process 

called “deadheading”) to keep 

them blooming all summer. 

Among them—summer phlox, 

dianthus, purple coneflower, 

zinnia, marigold, bee balm, 

Shasta daisy, hollyhock, salvia, 

rose, and butterfly bush.  

CHECKLIST  
FOR JULY

  Upper South
USDA ZONE 6

  Lower South
USDA ZONE 8

  Middle South
USDA ZONE 7

  Coastal South
USDA ZONE 9

  Tropical South
USDA ZONE 10

FIND YOU R ZONE

H O M E + G A R D E N     C H E C K L I S T

CONTROL MOSQUITOES

Knowing that Southern  

mosquitoes carry diseases like 

Zika virus, West Nile virus, and 

dengue fever may make you 

want to flee to Mars, but life 

there is no picnic either. (Ask 

Matt Damon.) So focus on  

controlling mosquitoes in your 

yard. Don’t let gutters and pots 

collect stagnant water where 

mosquitoes can breed. Use  

Mosquito Dunks (found at 

your local garden center) to 

safely kill mosquito larvae in 

birdbaths and ponds. Keep the 

air flowing outside by removing 

heavy brush. Wear insect  

repellent. Finally, try Terminix 

AllClear Mosquito BAIT & KILL, 

which uses garlic and sugar to  

dispatch the little suckers.

GARDEN FIND

Do you long to escape 

nonstop watering? The 

Water-Saving Garden, by 

Austin garden designer 

Pam Penick, will set you 

free. She teaches how to 

create beautiful, low-

water gardens through 

smart plant choices, 

rainwater harvesting, 

and more. 240 pages. 

$19.99; amazon.com

ROSE OF SHARON
IT ’S NOT GR A NDM A’S SHRUB A N Y MORE .  

LOOK FOR THESE NEW KINDS

Rose of Sharon (Hibiscus syriacus) has long 
been a standby in the South for weeks of 

blue, purple, red, pink, or white flowers in 
summer. Newer named types offer showier 
blooms, more colors, nicer forms, and fewer 
seedlings. Those in the Chiffon series sport 
ruffled centers. (That’s ‘Blue Chiffon’ shown 

above.) The Satin series includes robust growers 
of various shades with dark red centers. Give 
rose of Sharon full sun and well-drained soil. 

Prune in early spring. To fend off Japanese 
beetles, spray the foliage—not the flowers—

with neem oil according to directions. 

P L A N T  O F  T H E  M O N T H



  

    

 800 ALABAMA
 1 Alabama Tourism Department

 2 The Wharf

 801 ARKANSAS
 3 The Natural State

 802 DELAWARE
 4 Delaware Tourism Offi ce

 803 FLORIDA
 5 Fresh from Florida

 6 VISIT FLORIDA

  VisitFlorida.com

 804 GEORGIA
 7 Georgia Department of 

  Economic Development

 8 Georgia State Parks & 

  Historic Sites

  GAStateParks.org

 9 Pine Mountain 

  Tourism Association

 10 Visit Macon

 805 KENTUCKY
 11 Experience Kentucky’s 

  Unbridled Spirit

 806 LOUISIANA
 12 Louisiana Offi ce of Tourism

 807 MARYLAND
 13 Maryland Offi ce of Tourism

 808 MISSISSIPPI
 14 Mississippi Development   

  Authority/Tourism Division

 15 Mississippi Department 

  of Transportation

 16 Mississippi Hills National   

  Heritage Area

 17 Tupelo

 18 Vicksburg CVB

 19 Visit Corinth

 20 Visit Yazoo

 809 MISSOURI
 21 Explore Branson

 810 NORTH CAROLINA
 22 Visit North Carolina

 23 Currituck Outer Banks, NC

 24 Greensboro Convention &

  Visitors Bureau

 25 Lazy Daze Arts & Crafts 

  Festival—Cary, NC

 26 Little Washington, NC

 27 Mast General Store—

  Asheville, Boone, 

  Hendersonville, Valle Crucis,  

  Waynesville, Winston-Salem

 28 North Carolina State Parks

 29 Tyson Furniture, 70th 

  Anniversary—Historic 

  Downtown Black Mountain

 811 OKLAHOMA
 30 Oklahoma

 31 Chickasaw Nation

 812 SOUTH CAROLINA
 32 South Carolina Parks, 

  Recreation & Tourism

 33 Andell Inn by Marriott, 

  Boutique Village Resort,   

  Kiawah Island

 34 City of North Charleston

 35 Historic Bluffton Boiled   

  Peanut Festival

 36 Mast General Store—

  Columbia & Greenville

 37 Nature Adventures 

  Outfi tters, Inc.

 38 Preservation Society

  of Charleston

 39 Shop Affordables

 40 South Carolina’s 

  Hammock Coast

 41 Town of Mount Pleasant, SC

 42 Town of Seabrook Island

 43 Upcountry South Carolina

 44 Visit Kitchen & Company

 45 Visit Summerville South Carolina

 46 Visit Greenville, SC

  VisitGreenvilleSC.com

 813 TENNESSEE
 47 Tennessee Tourism

 48 Gatlinburg

 49 Mast General Store—Knoxville

 814 TEXAS
 50 The Great State of Texas

 51 Hotel Valencia—Riverwalk

 52 Midland, Texas Convention &  

  Visitors Bureau

 815 VIRGINIA
 53 Virginia is for Lovers

 54 Virginia Main Street

 816 WASHINGTON, D.C.
 55 Destination DC Offi cial 

  Visitors Guide

 56 Fairmont Washington, D.C.,  

  Georgetown

 817 WEST VIRGINIA
 57 The West Virginia Division 

  of Tourism

 818 CRUISES
 58 American Cruise Lines

 819 REAL ESTATE/
  RETIREMENT
 59 12 Oaks—Holly Springs, NC

 60 Del Webb, Charleston/

  Summerville, SC

 61 Del Webb, Sun City, 

  Hilton Head/Bluffton

 62 MillBridge—Waxhaw, NC

 63 Nexton, Summerville, SC

 64 RiverLights—Wilmington, NC

 65 St. James Plantation, 

  Southport, NC

 

 66 The Village at Brookwood—  

  Burlington, NC

 HOMES/ GARDENS/ OTHER
 67 Lennox Industries, Inc.

 68 Methodist Hospital

 69 Santa Fe Natural Tobacco

 70 Sloans & Kenyon Auctioneers &  

  Appraisers, Chevy Chase, MD

 71 Vintage Porch Swings

GET STARTED PLANNING YOUR TRIP TODAY! VISIT SLTRAVELPLANNER.COM OR FILL OUT AND 

RETURN THE SUPPLIED CARD TO RECEIVE FREE INFORMATION FROM THE DESTINATIONS LISTED ABOVE.

featured

getaway

TICKETS ON SALE NOW!

Join us for the Southern Living 

Nashville Now Event Weekend 

on September 1-5, 2016. 

Southern Living and Music City 

have teamed up to bring you a variety of experiences 

that celebrate the city’s music, food, style, and more! 

For more event details, visit:

VisitMusicCity.com/NashvilleNow

#8: Georgia State Parks#8: Georgia State Parks

#6

#46
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ELEGANT OUTDOOR DINNER 

hosted at CHEEKWOOD BOTANICAL GARDENS 
& MUSEUM OF ART

PRIVATE HOMES & GARDEN TOUR

SONGWRITERS IN THE ROUND

at THE BLUEBIRD CAFE

BELLE MEADE PLANTATION 

FOOD & WINE EXPERIENCE

MUSIC CITY ON THE MOUNTAIN 
at VANDERBILT’S DYER OBSERVATORY

JACK DANIEL'S BOURBON TASTING EVENT 

at ANDREW JACKSON’S HERMITAGE

MONDAY BLUES BREAKFAST 

featuring MIKKY EKKO

JOIN US FOR THE SOUTHERN LIVING NASHVILLE NOW EVENT WEEKEND 

ON SEPTEMBER 1-5, 2016. SOUTHERN LIVING AND MUSIC CITY

HAVE TEAMED UP TO BRING YOU A VARIETY OF EXPERIENCES THAT 

CELEBRATE THE CITY’S MUSIC, FOOD, STYLE, AND MORE!
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�����������	

  VisitMusicCity.com/NashvilleNow
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West Texas is in my blood. Even though I haven’t lived in Midland 

now for over 20 years, it still feels like home. It’s where my parents first met as innocent, 

unsuspecting seventh-graders at San Jacinto Junior High School—and where they fell in 

love on a summer night at a backyard barbecue. They were married, just three months 

later, at First United Methodist Church, in the heart of downtown. 

Actually, Mom and Dad might never have met if my paternal grandparents weren’t  

so adventurous. Everybody probably assumed that my grandfather would take a high-

powered job in New York City when he graduated college. After all, he was a war hero with 

a Yale degree—clearly on his way up. But instead, he and my grandmother left their families 

on the East Coast and drove from New Haven, Connecticut to Midland’s neighboring West 

Texas town—Odessa—like a couple of young mavericks taking on the great frontier. 

My mom’s father, Harold Welch, was one of the most prominent homebuilders in Mid-

land. When I was a young girl, we would hop in his beat-up ’75 Buick and go searching for 

his signature ranch homes, which lined the flat streets like pieces on a Monopoly board. 

Even today, you can find homes that he built, leaving his mark on this part of Texas. 

Once Henry and I fell in love, it seemed like a rite of passage to take him to the place 

where my roots run as deep as the oil beneath that tabletop of a landscape. We set off on a 

make-it-or-break-it driving tour across the country. Ultimate destination: West Texas.

Midland is an oil town. When there’s talk of a boom, the town booms with it. When gas 

prices fall, Midland falters. Somehow, though, the essentials endure. When we landed, 

FOLLOW JENNA BUSH HAGER ON AN  
UNFORGETTABLE ADVENTURE THROUGH 
THE RUGGED COUNTRY SHE CALLS HOME 

B Y  J E N N A  B U S H  H A G E R



Built by the  

Civilian Conservation 

Corps in the 1930s, 

Balmorhea State Park 

has the world’s  

largest spring-fed  

swimming pool.

61



S O U T H E R N L I V I N G . C O M  |  J U L Y  2 0 1 6

62

1 & 2. The Lost  
Horse Saloon is a 
legendary Marfa  
watering hole. 3. 

Elizabeth Taylor and 
James Dean stayed 

at the Hotel Paisano. 
4. Marfa’s Pizza 

Foundation  
is famous for its  

hand-tossed,  
thin-crust pies.

1

3

2

4
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MIDLAND TO  

MARATHON 

MIDLAND

Have lunch at La Bodega 
(2700 North Big Spring 
Street; 432/684-5594), and 
pick up Johnny’s BBQ to go. 
316 North Big Spring Street; 
432/683-4581; barbeque 

restaurantmidland.com 

MONAHANS

+�Monahans Sandhills State 

Park: Rent a sand toboggan 
or disk and go “surfing”  
on the soaring sand dunes—
some of them as high as  
70 feet. 2500 E I-20; 432/943-
2092; tpwd.texas.gov/state-

parks/monahans-sandhills

MARATHON

For a classic West Texas  
experience, check in at the 
Gage Hotel, a historic  
Mission- and Spanish-style 
property that offers casually 
elegant comfort with polish 
in the dramatic setting  
of the Chihuahuan Desert. 
Choose from 14 rooms in 
the main hotel; 20 pueblo-
style brick rooms framing  
a courtyard; three casitas 
(“small houses”); or the  
former home of Marathon 
founder Captain Albion  
E. Shepard. Have drinks at 
the hotel’s acclaimed White 

Buffalo Bar and dinner  
at the relaxing 12 Gage  

Restaurant, serving locally 
sourced gourmet fare. 
Rates from $242; 432/386-
4205; gagehotel.com

MARATHON  

TO MARFA 

+�Marathon Coffee Shop: 

You never know when you 
might spot some locals  
having an impromptu jam 
session on the patio as  
you caffeinate for the day’s  
adventures at the popular 
“home of the green chili 
hash browns.” 301 NW. First 
Street; 432/386-4352;  
marathontexas.net

+�French Co. Grocer: This  
is one of those handy road-
tripping spots where you 
can pick up anything and 
everything—from groceries 
and sandwiches to camping 
supplies, toys, and souvenirs 
to take home. 206 North  
Avenue D; 432/386-4522;  
marathontexas.net

we picked up my maternal 
grandmother, Jenna Welch—
I’m her namesake—and 
drove to Johnny’s BBQ, a 
restaurant owned by my 
grandfather’s best friend, 
Johnny Hackney. He showed 
us the back room where, 
years before, men (including 
my grandfather!) would 
come to watch football and 
play cards on Saturdays. 

We packed up ribs and 
beef brisket before Henry 
and I set off to experience  
a West Texas adventure  
together. From Midland to 
Balmorhea to Marfa and  
Big Bend, the two of us were 
mesmerized by the rugged 
countryside, constantly 
transforming itself, some-
times in subtle nuances and 
sometimes in the kind of 
dramatic sweeps that can 
take your breath away. We  
ate Pecos cantaloupes and 
swam in the natural spring-
fed pool of Balmorhea  
State Park, built in the 1930s. 

Last year, we started feel-
ing nostalgic for the sense of 
freedom that we had enjoyed 
so much on that first West 
Texas trip together. So we 
decided to re-create it, this 

LOCAL  
COLOR

Feast on brisket,  

stargaze under a big 

sky, and two-step  

like you mean it.  

You’re in  

Texas. 

time bringing along my  
sister and some close 
friends. Together we drove 
across the desert, with the 
infinite sky as our guide. 
Texas never ceases to  
amaze me. And it’s home.
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ALPINE

+�Judy’s Bread & Breakfast 

Bakery Cafe: Treat yourself  

to Judy’s giant cinnamon 

rolls and then browse all the 

country stores in town for 

cowboy gear. 113 West Hol-

land Avenue; 432/837-9424

+�Alpine murals: Modeled 

after vintage calendars,  

the annual mural projects  

depict the unique culture 

and heritage of West Texas. 

Stylle Read’s 2013 mural, 

based on “Poco and Poquito” 

calendar artwork by Jesus 

Helguera, was the first in the 

series. Find it on the Printco 

building at Holland Avenue  

and 5th Street. Greetings from  

Alpine—an earlier Read 

work—is on the Kiowa Gallery 

(105 East Holland Avenue).

+�Big Bend Brewing: Take  

a one-hour tour, which  

includes a complimentary 

tasting of each small-batch 

craft brew. 3401 West U.S. 90; 

432/837-3700; bigbend  

brewing.com

MARFA

Note: Many Marfa locations 

are open only on weekends. 

Call to check current hours 

before making your plans.

 

+�Marfa Burrito: Brush up 

on your Spanish, and prepare 

for home-cooked food that 

will make you swear you’re 

in Mexico. 104 East Waco 

Street; 325/514-8675

+�Ballroom Marfa: This  

converted 1927 dancehall 

now supports contemporary 

cultural arts, including film, 

music, performance, and  

visual arts. Gallery hours  

10 a.m.-6 p.m. Wednesday-

Saturday; 10 a.m.-3 p.m. 

Sunday; 108 East San Anto-

nio Street; 432/729-3600;  

ballroommarfa.org

+�El Cosmico: “Camp” under 

the stars at El Cosmico—

where you can choose from 

whimsically renovated  

vintage trailers, safari and 

scout tents, yurts, Sioux-

style teepees, or tent camp-

sites. Rates from $150 (yurt); 

$175 (teepee); $85 (safari 

tent); or $140 (trailer); 

432/729-1950; elcosmico.com

+�Hotel Paisano: Book a 

room where Hollywood  

legends Liz Taylor and James 

Dean stayed while they 

filmed the movie Giant. You 

can have drinks or dinner 

indoors or by the patio  

fountain at the appropriately 

named Jett’s Grill. Rates  

from $109; 432/729-3669; 

hotelpaisano.com

+�Cochineal: Make a dinner 

reservation here to experi-

ence chef/owner Tom Rapp’s 

innovative restaurant—with 

an open kitchen—which  

focuses on fresh ingredients 

and an ever-changing menu.

Cochineal has a cocktail bar 

and maintains some 250 

bottles of wine from around 

the world. Dinner service 

available daily 5:30-10 p.m.;  

107 West San Antonio Street; 

432/729-3300; cochineal 

marfa.com

Why stay someplace 
ordinary when you 
can book vintage 
trailers—as well  

as teepees, tents,  
and yurts— 

at El Cosmico?

STATE FARE

Out here you can  

dig into everything  

from Swiss chocolate  

and craft brews to  

Texas ’cue and  

burritos.



On the drive from 

Marfa to Indian 

Lodge in the Davis 

Mountains, you’ll 

catch Texas-tinged 

rust appeal dotting a 

rugged  landscape.
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Marathon’s Mission- 

and Spanish-style 

Gage Hotel, which 

first opened in 1927, 

was designed by  

El Paso architect 

Henry Trost.



+�Lost Horse Saloon: Head 

to Ty Mitchell’s seriously  

authentic Texas watering 

hole for unpretentious liba-

tions and live music. Open  

4 p.m.–midnight Sunday-

Friday and 4 p.m.–1 a.m. Sat-

urday; 306 East San Antonio 

Street; 432/729-4499

MARFA TO  

FORT DAVIS

MARFA

+�Balmorhea State Park: 

Take a cool dip in the world’s 

largest spring-fed swimming 

pool. 432/375-2370;  

tpwd.texas.gov/state-parks/ 

balmorhea

+�Freda: This tiny boutique 

sells locally made crafts and 

goods, along with what it 

calls “carefully curated gems 

from elsewhere.” Shop  

online or at the store (noon– 

6 p.m. Wednesday-Saturday; 

noon–4 p.m. Sunday);  

207 South Highland Avenue; 

432/729-2000; shop-freda.com

+�Cobra Rock Boot Com-

pany: Visit the store Saturdays 

only (11 a.m-5 p.m.) and  

see where Colt Miller and 

Logan Caldbeck make their  

Western-inspired boots and 

leather goods. (Most boots 

must be pre-ordered and 

take at least 8 months from 

deposit.) 107 South Dean 

Street; cobrarock.com

+�The Chinati Foundation: 

Tour this contemporary art 

museum founded by artist 

Donald Judd, whose 100  

untitled works are installed in 

two former artillery sheds. 

The Chinati Foundation’s 

collections are housed in 15 

buildings on 340 acres. Open 

9 a.m.–4 p.m. Wednesday-

Sunday; 1 Cavalry Row; 

423/729-4362; chinati.org

+�Pizza Foundation: Known 

for delicious hand-tossed 

thin-crust pies, it’s only 

open on weekends (noon– 

9 p.m.), so the wait can be 

long. Order in advance.  

305 South Spring Street; 432/ 

729-3377; pizzafoundation.com

+�Squeeze Marfa: Owner 

Verena Zbinden is the only 

U.S. distributor of her Swiss 

family’s Vollenweider choco-

late. Zbinden set out to create 

a juice bar, but it expanded 

into an eatery serving juices, 

smoothies, creamsicle sodas, 

frappes, and java specialties, 

as well as interesting  

breakfast and lunch fare, 

such as vegetarian soups, 

bratwurst, sandwiches, and 

salads. Open 8 a.m.-3 p.m. 

Tuesday-Sunday; 215 High-

land Street; 432/729-4500; 

squeezemarfa.com

FORT DAVIS

+�Davis Mountains Scenic 

Loop: Follow a high 75-mile 

circuit created by State 

Highways 118, 166, and 17. 

Book a stargazing party at 

McDonald Observatory (3640 

Dark Sky Drive; 432/426-

3640; mcdonaldobservatory.org)

+�Indian Lodge: This full-

service hotel with adobe 

walls offers rustic but com-

fortable accommodations 

inside Davis Mountains State 

Park. Reservations: 512/389-

8982; tpwd.texas.gov/state-

parks/indian-lodge
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1

2 31. West Texas  

highway view. 2.  

Cochineal’s steamed  

asparagus with lightly 

poached egg and 

Hollandaise sauce.  

3. Cobra Rock Boot 

Company, where 

boots and leather 

goods are hand-

made in America.
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Southerners own the Gulf of Mexico, or at least we like to 

think we do. Here in the U.S., it washes only Southern shores, which makes us more than 

a little possessive of its waters—and irresistibly drawn to them.

Drive from Apalachicola, Florida, to Bay Saint Louis, Mississippi, and your view  

constantly changes as white dunes morph into marsh grasses and then back again. You 

might tunnel for miles through pines or palms, then round a bend and find yourself  

suddenly soaring over blue water on a giant steel rainbow of a bridge. The water can curl 

into foamy breakers or lie flat, placid, and serene, depending on the time, the tides, and 

the barrier islands. 

There are vestiges of Old Florida here, like the two remaining cotton warehouses in 

Apalachicola, once a bustling port city for the South’s king crop. And you’ll see the new 

Mississippi, whose entire beachfront was virtually erased by Hurricane Katrina in 2005. 

Anchored by Biloxi and Gulfport, this coastline—which has some of the longest unbroken 

views of the Gulf—has not only rebuilt but also reinvented itself since that horrific storm. 

On Florida’s enormously popular County Highway 30A, vacationers continue flocking  

to some of the most jaw-dropping communities ever dreamed up by a design team—and to 

quirky, authentic Grayton Beach just up the road.

You can’t beat Gulf Coast towns for interesting, locally owned shops and galleries.  

As for food and drink? Salty-sweet oysters and golden-fried shrimp; snapper, grouper, 

flounder, and crab; burgers and muffalettas; piña coladas and (welcome) hurricanes; ice 

in the cooler and salt in the air . . . It’s summertime. The Gulf is calling. —The Editors

SKIRT SPECTACULAR WATERS ON THIS 
RAMBLING DRIVE TO PRETTY TOWNS,  
PRISTINE BEACHES, AND EVERYTHING 
IMAGINABLE FRIED-IN-A-BASKET

STAY

When in Rome, rent a condo. 

Beyond the major chains 

and mom-and-pop lodging, 

hotels on the Gulf are steep 

during the peak summer 

season (but you can get a 

deal by booking weeknights 

or planning ahead for a fall 

getaway). Families and other 

groups often go for a condo 

to help contain costs.

Rental Companies
CAPE SAN BLAS, ST. JOE BEACH, 

AND MEXICO BEACH, FLORIDA: 

Forgotten Coast Rental: 

888/648-1012; forgotten 

coastrental.com
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look a channel into the  

Apalchicola River, combines 

the at-home conveniences of 

a condo with hotel amenities. 

Rates from $179; 850/653-

3700; waterstreethotel.com

+�The Gibson Inn (Apala-

chicola), a downtown prop-

erty built in 1907, has 30 

rooms—some with period 

antiques—and wraparound 

porches. The Gibson hosts 

several “Murder Mystery 

Weekends” each year. (In 

2016, the schedule is August 

5-7; September 23-25; Octo-

ber 28-30; and December 

2-4.) Year-round rates from 

$120; 850/653-2191; 

gibsoninn.com

+�St. Joe Club & Resorts  

operates two stunning bou-

tique hotels, Watercolor Inn 

& Resort (rates from $425/

night; 888/991-8878; water 

colorresort.com) and The  

Pearl (rates from $407/night; 

850/588-2881; thepearlrb.com). 

Budget-friendly they’re not, 

but they are splurge-worthy. 

+�Henderson Park Inn (Des-

tin) is an all-inclusive (except 

dinner) bed-and-breakfast 

that serves adults only. Its 

beautiful private beach is 

adjacent to still more pro-

tected sands at Henderson 

State Park. Gulf-view rates 

from $429; 888/836-1105; 

hendersonparkinn.com

+�Hilton Pensacola Beach 

offers 1-, 2-, and 3-bedroom 

suites; indoor and outdoor 

food and beverages; modern 

interiors; a 24-hour fitness 

center; and two Gulf-front 

pools with a hot tub. Rates 

from $279; 850/916-2999; 

www3.hilton.com

+�Beau Rivage Resort & 

Casino (Biloxi) has an elegant 

spa; a shopping promenade; 

in-house restaurants with 

atmosphere; arguably the 

best pool on the Mississippi 

Coast; live performances in 

its own theater; and MGM 

Park, home of a minor league 

baseball team, across the 

street. Weekend rates from 

$249, but you may save $100 

or more a night by booking 

during the week; 888/750-

7111; beaurivage.com

+�White House Hotel  

(Biloxi), a historic beachfront 

property, looks like Tara on 

the outside and a sleek pent-

house on the inside. Cora’s 

restaurant serves lunch, 

dinner, and a weekend 

brunch, with fresh Gulf fare, 

creative cocktails, 40 wines, 

and 16 craft beers on tap. 

Rates from $169; 228/233-

1230; whitehousebiloxi.com

+�Bay Town Inn (Bay Saint  

Louis) has 10 roomy bed-

and-breakfast suites that 

frame a pool, right across 

from the new marina. Walk 

to all the attractions on Main 

and Second Streets. Bonus: 

It’s just an hour or so from 

New Orleans. Rates from 

$169; 504/421-0960;  

baytowninn.com

NORTHWEST FLORIDA:  

ResortQuest by Wyndham 

Vacation Rentals: 800/467-

3529; wyndhamvacation 

rentals.com/resortquest;  

Sterling Resorts: 855/812-2282; 

sterlingresorts.com

GULF SHORES/ORANGE BEACH, 

ALABAMA: Brett/Robinson  

Vacations: 800/211-7892, 

brett-robinson.com

MISSISSIPPI GULF COAST:

Biloxi Beach Resort Rentals: 

877/524-5694; biloxibeach 

condorentals.com; vrbo.com. 

Note: Many Mississippi  

condos are separated from 

the water by the heavily 

traveled Beach Boulevard—so 

when you book, be specific 

about what you want.

HOTELS & INNS

+�Water Street Hotel &  

Marina (Apalachicola), with 

screened porches that over-

Pass Christian

Gulfport

Gulf Islands 
National  
Seashore

Ocean 
Springs

Orange 
Beach

Perdido Key

Bayou 
Grande



EAT/DRINK

APALACHICOLA  
TO THE ALABAMA LINE

+�Shipwreck Raw Bar: 
Serves raw oysters, along 
with baked ones named for 
local beaches, like the “Mex-
ico Beached,” with pico de 
gallo, lime, butter, Mexican 
cheese, and panko bread-
crumbs. 7008 West Highway 
98, St. Joe Beach; 850/647-
5050; shipwreckrawbar.com

+�Owl Café: Follow locals 
here for lunch, dinner, and 
weekend brunch. Avenue D, 
Apalachicola; 850/653-9888; 
owlcafeflorida.com

+�Lynn’s Quality Oysters: 

Apalachicola’s bivalves are 
famous, and this roadside 
raw bar across the causeway 
serves the freshest in the 
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area. (“You can swim to 
where these came from,”  
the bartender explains.)  
402 U.S. 98, Eastpoint,  

Florida; 850/670-8796;  
lynns-qualityoysters.com 

+�Alchemy Tavern: Worth  
a detour to Mobile, this is a 
cocktail drinker’s dream—
disguised as a dive bar that 
wouldn’t be out of place in 
the French Quarter. 7 South 
Joachim Street, Mobile; 
251/441-7741; alchemytavern 

mobile.com 

+�30A Pop Stop: Creamy 
and fruity handcrafted,  
locally sourced frozen pops. 
4042 East County Highway 
30A, Seagrove Beach; 877/ 
483-5616; 2421 West County 
Highway 30A, Santa Rosa 

Beach; 30apopstop.com

+�La Crema Tapas &  

Chocolate: Sample and share  

innovative tapas—Serrano 
Wrapped Figs, Lamb  
Lollipops with Rosemary—
without breaking the bank. 
And then there’s the choco-
late menu, including the 
OMG Espresso Cookie—two 
warm triple-chocolate cook-
ies with a whipped espresso-
cream center, drizzled with 
chocolate sauce. 38 Main 
Street, Rosemary Beach; 850/ 
624-8272; lacrematapas.com

+�Louis Louis: The same 
family who brought Grayton 
Beach the Red Bar created 
this hot spot, and the  
kinship shows in great food, 
drinks, service, and atmo-
sphere. 35 Mussett Bayou 
Road, Santa Rosa Beach; 
850/267-1500; louislouis.net

+�Perfect Pig: Now with two 
locations on Santa Rosa 

Beach, this bistro describes 
itself as a “perfect blend  
of exquisite local cuisine and 
foodie fantasy land.” Its 

breakfast fans are passionate 
about the brown sugar  
bacon. Seagrove: 4281 East 
County Highway 30A, #30A; 
850/213-0701; Gulf Place: 7 
Town Center Loop; 850/660-
1591; theperfectpig.com

+�Red Bar: If you can get to 
Grayton Beach, you can get 
to Red Bar. Just head toward 
the center of town and follow 
the crowd. Fortunately, this 
place lives up to its hype, 
with good food and drinks, 
friendly staff, and kitschy-
beachy decor. 70 Hotz Ave. 
Grayton Beach; 850/231-1008; 
theredbar.com

+�Flora-Bama Lounge &  

Oyster Bar: How many beach 
joints have two area codes? 
It’s a bar, it’s a restaurant—
and it’s straddling the  

Navarre Beach

Santa Rosa 
Island

Santa Rosa 
Beach

Grayton Beach

Seaside

Alys Beach

Seagrove

Mexico Beach

Saint Joe Beach

Port Saint Joe

Cape San Blas

Eastpoint

Apalachicola 
River

Saint George 
Island

Rosemary 
Beach

Gulf Place
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1 2

3 4

Alabama-Florida line. 17401 

Perdido Key Drive, Perdido 

Key; Florida: 850/492-0611;  

Alabama: 251/980-5118;  

florabama.com

AL ABAMA COAS T

+�Original Oyster House: A 

popular family-friendly spot 

for traditional Gulf favorites. 

Get there early or shop the 

boardwalk while you wait 

for a table. 701 Gulf Shores 

Parkway; 251/948-2445;  

originaloysterhouse.com

+�Wolf Bay Lodge: Stained-

concrete floor, long bar, and 

dollar bills tacked all over the 

place—it’s a basic coastal 

hangout, with great food to 

boot. 26619 Perdido Beach 

Blvd., Orange Beach; 251/965-

5129; wolfbaylodge.com

+�Doc’s Seafood Shack & 

Oyster Bar: This is a favorite 

casual spot for fried seafood 

and raw oysters. (You’ll even 

find the fixings to make 

your own cocktail sauce 

right there on your table.) 

26029 Canal Road, Orange 

Beach; 251/981-6999; Saw-

grass Landing Shopping 

Center, Gulf Shores; 251/967-

4800; docsseafoodshack.com

+�Cobalt: Contemporary 

coastal cuisine and stone 

hearth pizzas are just part of 

the draw at this popular spot 

in the shadow of the Perdido 

Bay Bridge, where you can 

take in terrific views of the 

Perdido Pass. 28099 Perdido 

Beach Blvd., Orange Beach; 

251/923-5300; cobalt 

restaurant.net

MISSISSIPPI COAST

+�The Shed: Brad Orrison 

and his sister Brooke started 

with a tiny takeout barbecue 

spot in Ocean Springs. Now 

it’s a 9,570-square-foot blues  

and barbecue joint, and the 

family runs another location 

in Gulfport. Ocean Springs: 

7501 State 57; 228/875-9590; 

Gulfport: 15094 Mills Road; 

228/832-1147; theshedbbq.com

+�Woody’s Roadside: 

The extensive burger menu 

includes the Cajun Burger:  

a blend of andouille sausage 

and freshly ground Angus 

beef. (It also offers a mean 

Bloody Mary.) 3008 Bienville 

Blvd., Ocean Springs; 228/265- 

7758; woodysroadside.net 

+�The Government Street 

Grocery: Sit inside or out. 

Ponder the menu of burgers 

and sandwiches, or go 

straight for the muffaletta. 

Full bar and live music. 

1210 Government Street, 

Ocean Springs; 228/818-9410. 

+�Leo’s Wood Fired Pizza: 

Enjoy tunes in the courtyard 

and such pizzas as the Frank 

Sinatra and the Elvis Presley. 

1107 Government Street, 

Ocean Springs, 228/872-7283. 

+ Trapani’s Eatery: A favorite 

in Bay Saint Louis, Trapani’s 

is back on the Old Town  

waterfront after a long 

relocation post-Katrina. 116 

North Beach Blvd.; 228/467-

8570; trapanis-eatery.net. 

+�200 North Beach Restau-

rant & Hurricane Hunter Bar: 

You’ll find surf, turf, and 

more, plus an extensive 

cocktail menu. 200 N. Beach 

Blvd., Bay Saint Louis; 228/ 

467-9388; 200northbeach.com

1. World-famous 
Apalachicola  

bivalves at Lynn’s 
Quality Oyster Bar.  

2. The 30A Pop Stop 
makes ice-pop 

treats. 3. Shrimpers 
are common along 
Alabama’s coast.  

4. Alchemy Tavern’s 
“Moscow Mule”



S O U T H E R N L I V I N G . C O M  |  J U L Y  2 0 1 6

73

+�Blind Tiger has indoor and 

outdoor seating. “Waterfront 

staples” include a Cheddar 

Burger, Mahi Tacos, Steamed 

Shrimp, and Loaded Cheese 

Fries. 119 N. Beach Blvd.,  

Bay Saint Louis; 228/216-2600; 

theblindtiger.biz

EXPLORE

APALACHICOLA 

Take an eco tour with  

Captain Jimmy Maxwell of  

Backwater Guide Service and  

explore the Apalachicola  

River and its backwaters. A 

2 ½-hour tour for up to six 

people: $200; 850/899-0063; 

backwaterguideservice.com 

Detour: From U.S. 98, head 

to Eastpoint, Florida, and the 

bridge to St. George Island, 

or go west on 98 and pick up 

State 30A, then 30E onto 

Cape San Blas and the T.H. 

Stone Memorial St. Joseph 

Peninsula State Park. florida 

stateparks.org/park/St-Joseph

PANAMA CITY 

On Panama City’s 1,500-foot 

Russell Fields Pier—aka City 

Pier—you can fish all day for 

$6 or just soak up the view 

for $3. It’s across the street 

from Pier Park, a shopping/

entertainment district with 

everything from an IMAX 

theater to Jimmy Buffett’s 

Margaritaville. Pier: 16201 

Front Beach Road; 850/233-

5080; panamacitybeach.com/

things-to-do/piers; pcb.gov. 

Pier Park: simon.com/mall/

pier-park/map

30A 

Detour: From 98, between 

Panama City and Destin, take 

the most beloved detour  

in the Florida Panhandle—

County Highway 30A—to a 

string of planned villages, 

including Rosemary Beach, 

Alys Beach, and Seaside, and 

the delightfully unplanned 

Grayton Beach. 

NATIONAL SEASHORE

Detour: About 23 miles west 

of Destin, take the Navarre 

Beach Causeway onto Santa 

Rosa Island and travel west-

ward on State 399, through 

the Gulf Islands National  

Seashore, which you can  

follow to Pensacola Beach. 

MISSISSIPPI COAST

Hike two bay-spanning  

pedestrian bridges on U.S. 

90: one from Ocean Springs 

to Biloxi and another from 

Pass Christian to Bay Saint 

Louis. See works by George 

Ohr and other collections at 

the Frank Gehry-designed 

Ohr-O’Keefe Museum of Art 

(386 Beach Blvd., Biloxi; 

228/374-5547; georgeohr.org). 

Make a night of it in Gulf-

port’s dining and entertain-

ment district, anchored by 

Half Shell Oyster House (2500 

13th Street). The new Fish-

bone Alley (between 26th 

and 27th Avenues) channels 

the fantastic Printer’s Alley 

in Nashville and brings  

new life and excitement to 

this part of town. 

DETOUR

Main highways  
don’t always follow  

the Gulf. Venture onto  
some waterfront 

forks in the  
road.

St. Joseph Peninsula 

near Apalachicola, 

Florida, is home to 

unspoiled beaches 

with big dunes and 

beautiful views of the 

Gulf of Mexico.
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On a sunny morning, the blacktop of Money Road outside of Greenwood, 

Mississippi, glimmers as it unfurls past fields so flat they seem to defy nature. To drive this 

road is to seek the essence of the Mississippi Delta, land of epic riches and searing poverty, 

deep suffering and joyous creativity. You’ll see the fertile fields that made cotton king. And 

you’ll find not just the birthplace of the blues but the music’s very soul. Here, blues legend  

Robert Johnson lies buried along the roadside. 

And that’s just one stretch of highway. Bounded by Memphis to the north and Vicksburg 

to the south, this alluvial plain is both storied and stunning. Curving rivers and cypress-

studded canebrakes flow across fields and beneath highway bridges. Old service stations 

and tin-roofed tenant shacks dot the landscape, and spectacular sunsets color the sky in 

shades of pink and orange above grassy levees.

At Red’s Lounge in Clarksdale, you can pass an unforgettable Saturday night watching 

a bluesman like Terry “Harmonica” Bean sing about bad luck and mean women. He’s an 

heir to the likes of B.B. King, Charley Patton, and Muddy Waters. All lived and played here, 

inventing an honest, bawdy musical genre that captured the world’s imagination. 

Elsewhere, America might be yielding to a numbing sameness, with everyone rushing 

to strip malls and chain restaurants. But the Delta remains its funky self, and it puts a  

premium on slowing down. “People tell stories; they talk to one another,” says Greenwood 

novelist Jamie Kornegay. “You may not even realize you’re missing that, but the ease with 

which they share things—it’s just very nice.”

B Y  V A N E S S A  G R E G O R Y
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THIS BLUESY CORNER OF MISSISSIPPI HAS 
STUBBORNLY PRESERVED ITS AUTHENTIC 
CHARACTER AND SOUTHERN SOUL



75

The old commissary 

still overlooks the 

railroad tracks at  

Heathman Planta-

tion, located in  

Sunflower County, 

Mississippi. 
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STAY

CLARKSDALE

+ Oxbow Guest House 

The building housed an  

ice-cream factory and a soda 

fountain until the 1960s, 

when a family turned the 

space into a home using  

elegant architectural details 

salvaged from Memphis and 

New Orleans. New owners 

Erica and Hayden Hall 

opened last year, preserving 

the bohemian charm while 

introducing modern touches. 

Rates from $129; 662/627-

6781; oxbowclarksdale.com/

guest-house

GREENWOOD

+ Tallahatchie Flats

Situated a short walk from 

Robert Johnson’s gravesite 

on Money Road, these mod-

ernized farm shacks offer 

solitude and wide-open 

views of surrounding flat-

lands. Far away from city 

lights, the shacks make a 

good spot for sitting and 

stargazing, and have front 

porches made for watching 

summer thunderstorms  

roll in across the fields. Rates 

from $85; 877/453-1854;  

tallahatchieflats.com

+�The Alluvian

Locally headquartered  

Viking Range, LLC, restored 

the historic Hotel Irving 

downtown and reinvented it 

as a boutique hotel called 

The Alluvian. Viking pre-

served the historic architec-

ture and Delta character of 

the place, while adding sleek 

decor, plush linens, and 

plenty of amenities. Don’t 

miss dinner at Giardina’s, 

just off the hotel lobby. Rates 

from $195; 662/453-2114; 

thealluvian.com
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DO

CLARKSDALE

+�Bluestown Music

Musicians swoon over owner 

Ronnie Drew’s vintage  

electric guitars and 1960s 

amplifiers. Famous custom-

ers include Elvis Costello 

and Tom Waits. A former 

guitarist for Conway Twitty, 

Drew is a member of the  

classic rock band Ronnie & 

The Remnants. 317 Delta  

Avenue; 662/645-1816

+�The Crossroads 

Some folks say that the 

crossroads—where Robert 

Johnson supposedly met the 

Devil and traded his soul  

for musical virtuosity—is in 

Rosedale. Others say it’s at 

the intersection of two dusty 

roads outside Cleveland. 

Clarksdale claims it hap-

pened where Highway 49 

crosses Highway 61. Pick a 

spot and pay your respects. 

CLEVELAND

+�Dockery Farms

A cotton gin and restored 

service station still stand on 

the grounds of Dockery 

Farms, where hundreds of 

black tenant farmers worked 

the fields by day and played 

and listened to blues at 

night. Established in the late 

1800s, the farm produced 

Charley Patton, an originator 

of early Delta blues. Check 

the website for listings of  

occasional outdoor concerts 

held onsite. 229 State 8;  

dockeryfarms.org

+�GRAMMY Museum 

This $20 million facility 

opened on the campus of 

Delta State University in 

March of this year. It’s the 

first sister museum ever 

sanctioned by the GRAMMY 

Museum at L.A. LIVE in Los 

Angeles. 800 West Sunflower 

Road, Cleveland; 662/441-

0100; grammymuseumms.org

BLUES  

LEGEND

Make a pit stop  

and pay your respects to  

Robert Johnson where 

Highway 49 crosses  

Highway  

61.
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parks and other venues. The 

$14 million museum in his 

honor tells his life story. 400 

Second Street; 662/887-9539; 

bbkingmuseum.org

MERIGOLD

+�McCartys 

Founded in 1954 by the late  

husband-and-wife team Lee 

and Pup McCarty, this artisan 

shop features earth-hued 

pottery inspired by the Delta. 

Godson Jamie Smith now 

works the pottery wheel us-

ing Pup and Lee’s techniques. 

101 Saint Marys Street; 662/ 

748-2293; mccartyspottery.com

JUKE

CLARKSDALE

+�Red’s Lounge 

“We got real blues up in 

here,” says owner Red 

Paden. That’s the truth. The 

gritty, neon-lit Red’s regu-

larly features hot blues acts 

like Bill “Howl-N-Madd”  

Perry and the 17-year-old 

hometown prodigy Chris-

tone “Kingfish” Ingram. Red 

himself can usually be found 

on a vinyl barstool, talking 

trash from behind a pair of 

dark sunglasses. Cash only. 

398 Sunflower Avenue; 

662/627-3166

+ Ground Zero Blues Club

Muddy Waters, John Lee 

Hooker, and Ike Turner got 

their start in this northern 

corner of the Delta. Ground 

Zero, which is co-owned by 

actor Morgan Freeman, 

opened 15 years ago to  
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GREENWOOD

+�Robert Johnson Gravesite

Equal parts man and myth, 

Robert Johnson is beloved, 

not just for his haunting  

music but for the mystery 

surrounding his life and 

death. He was allegedly 

murdered—poisoned in a 

juke joint—then buried in  

a grave on Money Road, in  

a cemetery flanked by the  

Little Tallahatchie River and 

the Little Zion M.B. church.

+�WABG Radio 

Tune into WABG AM 960 for 

the ultimate Delta-rambling 

soundtrack. Owner and  

operator James Poe broad-

casts an eclectic mix of  

Delta-focused programming, 

including interviews with 

Southern royalty like John 

Grisham and Billy Bob 

Thornton. Knock on the 

door of his station and you’ll 

likely wind up on the air; 

Poe invites everybody pass-

ing through to come inside 

for a friendly interview. 

68322 Money Road; 662/455-

1688; awesomeam.com

+�Turnrow Book Co. 

Owned by Greenwood  

novelist Jamie Kornegay, 

Turnrow curates bestsellers, 

as well as interesting  

Delta-centric selections.  

304 Howard Street; 662/453-

5995; turnrowbooks.com

INDIANOLA 

+�B.B. King Museum 

Although he was born in a 

tiny community outside of 

Itta Bena, Riley “B.B.” King 

came to consider Indianola 

home. For the last 34 years  

of his life, he returned  

annually to perform in 

3

1

4

2

1. Red Paden at his 

Clarksdale lounge.  

2. Crab cake and fried 

green tomatoes from 

Delta Bistropub. 3. 

Chef Cole Ellis’ Delta 

Meat Market. 4.  

Jamie Smith, creating  

pottery at McCartys 

in Merigold.
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celebrate that musical legacy. 

With bright lights and a 

burger-and-fries menu, it’s  

a good choice for early eve-

ning. And Freeman, who 

owns a farm south of town, 

is a regular. 387 Delta Avenue; 

662/621-9009; groundzero 

bluesclub.com

MERIGOLD

+�Po’ Monkey’s 

One of the last rural juke 

joints, Po’ Monkey’s is riotous 

fun. The legendary blues 

house sits on a lonely dirt 

road in the middle of  

nowhere, beckoning from 

beneath a garland of  

Christmas lights. Owner 

and farmworker Willie “Po’ 

Monkey” Seaberry opened 

in 1963. Like all jukes, it was 

black-only. Nowadays the 

crowd includes whites and 

blacks, locals and tourists, 

farmers and country club-

bers. Live music has given 

way to a DJ spinning soul 

and rhythm-and-blues.  

But the juke spirit endures. 

Open Thursdays only, cash 

That’s how Chamoun’s Rest 

Haven, a diner that sells 

homemade chocolate  

meringue pies alongside 

fresh kibbeh, became a 

Clarksdale institution. Cash 

only. 419 South State Street;  

662/624-8601

CLEVELAND

+�Delta Meat Market

After working for superstar 

chefs Tom Colicchio and 

Sean Brock, Delta Meat  

Market owner-chef Cole Ellis 

felt the Delta calling him 

home. He opened Delta Meat 

Market in downtown Cleve-

land two years ago. A sea-

sonal menu features crisp 

salads topped with charred 

veggies and homemade  

bacon, along with heartier 

fare like a tender Reuben 

sandwich. Ellis plans to start 

brewing his own beer and 

has started hosting casual 

“happy hour” dinners every 

Friday with choices like duck 

confit lasagna or red snapper 

served over a fennel-orange 

salad. 118 North Sharpe 

Street; 662/444-6328;  

deltameatmarket.com

INDIANOLA

+�The Blue Biscuit 

Situated just beyond the  

atmospheric bayou that 

flows through Indianola, 

this funky pub specializes in 

live music and what chef 

only ($5 cover), and beer 

only. Brown-bagging liquor 

is allowed. 93 Po Monkey 

Road; msbluestrail.org/blues-

trail-markers/po-monkeys

EAT

CLARKSDALE

+�Chamoun’s Rest Haven

Immigrant roots run deep 

in the Delta. In the late 

1800s, Italians, Chinese, and 

Lebanese arrived as laborers 

and entrepreneurs, bringing 

traditions that melded into  

a beguiling Delta culture. 

78

MELTING POT

The many ethnic 

groups who came to 

work the fields  

brought recipes   

with them.

Old Man isn’t the 

only waterway in the 

Delta, which is laced 

with creeks and  

rivers and dotted 

with the Mississippi’s 

oxbow lakes.
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Delta tamale lovers 

are united in their 

efforts to talk White 

Front Cafe owner 

Barbara Pope out of 

her tentative plans 

to retire.
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Trish Berry calls “a good level 

of ridiculous Southern hos-

pitality.” Catch a weekend 

show and try Berry’s 72-hour 

pulled-pork barbecue or  

her decadent Delta beignets. 

Corner of Pershing Avenue 

and Second Street; 662/645-

0258; thebluebiscuit.com

GREENVILLE 

+�Doe’s Eat Place

Walk right through the 

kitchen into Doe’s unpreten-

tious dining room, where 

seed sacks decorate the walls 

and there are no menus.  

Order the two-and-a-half-

pound porterhouse, and 

bring your own bottle of 

wine. Dominick “Doe” Signa, 

a second-generation Sicilian 

immigrant, opened the 

place in the current spot in 

1941, and the same family 

keeps it going. Look for his 

grandson,“Baby Doe,” broil-

ing steaks—and 90-year-old 

Aunt Florence tossing salads 

and making guests feel right 

at home, four nights a week. 

502 Nelson Street; 662/334-

3315; doeseatplace.com

GREENWOOD

+�Delta Bistropub

Modern interior design and 

killer cocktails make the 

newly opened Delta Bistro-

pub feel like it belongs in 

Nashville or Atlanta. But the 

clientele is pure Delta: farm-

ers in overalls mingling with 

tourists from around the 

world. Try the Pickleback—a 

shot of pickle juice and a shot 

of bourbon followed by a 

perfectly crisp hunk of duck 

crackling. Or opt for the 

more refined French 76, a 

twist on the New Orleans 

classic. Pair either with food 

from Chef Taylor Bowen 

Ricketts’ menu of Southern 

small plates, including black-

eyed pea cakes with remou-

lade, and bourbon-and-cola 

fried chicken sliders. 222 

Howard Street; 662/459-

9345; deltabistropub.com

+�Lusco’s

Buzz for your server from 

inside a private, curtained 

cubicle at Lusco’s, which is 

run by a fourth-generation 

descendant of founders 

Charles and Marie Lusco. 

The Luscos lived in Louisiana 

before settling in Green-

wood, which is reflected  

deliciously on the Cajun-

Italian menu. Bring a bottle 

of wine and relax. “This is 

not fast food,” says Karen 

Pinkston, who married 

Charles’ great-grandson, 

Andy, and runs the kitchen 

with him. “You sit down, 

you order, and we cook it.” 

722 Carrollton Avenue; 

662/453-5365; luscos.net

ROSEDALE

+�White Front Café 

Strangely, Delta folks adore 

tamales. Historians think 

Mexican laborers brought 

tamales to Mississippi’s 

fields in the early 20th  

century. African-American 

cooks embraced them and 

started tinkering. The Delta 

version—spicy and glistening 

with red grease—is smaller 

than Mexico’s, and made 

from cornmeal instead of 

masa. The White Front Café 

makes them especially rich 

and tender. Order at least a 

dozen while you still can: 

Owner Barbara Pope is con-

sidering retirement. 902 

Main Street; 662/759-3842 
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1 2

3

1. When fall rolls 

around, Delta cotton 

will be picked by 

huge machines like 

this one. 2. One  

of several spots  

claiming to be  

Robert Johnson’s   

fabled Crossroads.  

3. Tallahatchie Flats
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A coastal favorite, the Jekyll Island Shrimp and Grits Festival 

combines the classic southern dish with family-friendly 

entertainment, over 100 art and craft vendors, live music, a kids’ 

zone, food, a craft brew fest, wildlife demonstrations, and more.

jekyllisland.com/shrimpgrits
 

Art - Food - Music - Fun
September 16-18



Yellow blooms of 

shining coneflower 

soar above the  

lavender globes of 

wild bergamot in  

the meadow.

 REPLACI NG ACRES OF COW PASTURE WITH I N DIGENOUS PLANTS 

          CREATED A SCEN IC HAVEN FOR WI LDLI FE AT TH IS M ISSISSI PPI HOM E

by VA N E S S A  GR E G O RY   photographs by A L I S O N  M I K S C H
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in botany decides to reclaim an old farm for 

nature, he goes big—71 acres of former cow 

pasture big. On this land near Holly Springs, 

Mississippi, retired wetlands consultant  

Tom Heineke and his wife, Jane, restored  

16 species of native grasses and more than  

100 varieties of wildflowers and shrubs. 

Now flowerbeds grown without pesticides 

lure clouds of butterflies; indigenous oaks 

prevent erosion along riverbanks; and formerly 

exposed pastureland acts as a sheltering  

paradise for wildlife, including the imperiled 

northern bobwhite quail. 

The couple bought the property 14 years ago, 

and their first project was replacing the  

termite-ridden farmhouse with a new home, 

which they built on the same spot to preserve 

the views of rolling hills and valleys. Next, they 

tackled vast fields of non-native Bermuda grass 

that once fed only cattle. A grant from the  

Strawberry Plains Audubon Center helped them 

eradicate more than 70 acres of this short, grassy 

invader and replace it with tall native grasses 

that provide both nesting sites and lush cover to 

hide from predators. Finally, the couple turned 

their attention to the planting beds around the 

house, selecting flowering plants that benefit 

songbirds, butterflies, and honeybees. 

The Heinekes’ fervor for native plants results 

from their belief that such plants support the 

natural environment better than non-natives 

do. “Every single native plant provides habitat 

for insects that in turn provides food for birds,” 

Tom says. Preserving that food chain has given 

OPPOSITE PAGE:

1  Shallow water 

is a magnet for 

wildlife. 2  Black-

eyed Susan  

3  ‘Homestead 

Purple’ verbena 

4  Zinnias are  

favorites for  

butterflies.  

5  Wildflowers 

and tall native 

grass provide 

cover for animals 

and insects.  

6  Narrow 

mowed paths 

are the only 

lawn. 7  Wild ber-

gamot 8  Purple 

coneflower  

9  Blueberries  

attract birds.  

10  Tom and Jane 

survey their 

handiwork. 

the Heinekes a garden that’s not only pretty but 

also astonishingly alive, with goldfinches 

darting above sweet-smelling mountain mint 

and tree frogs croaking in unison at dusk.

Going native means less work, too, because 

these hardy plants are adapted to their region. 

The Heinekes don’t spray pesticides or use 

chemical fertilizer, and they rarely water. Ferns 

and irises grow effortlessly in a damp corner 

beside an outdoor shower. Buttonbush and wild 

ginger thrive in shade. ‘Homestead Purple’ 

verbena, prairie dock, and butterfly weed blossom 

in full sun. “If you just stick plants in the right 

spot, you’re not fighting anything,” Jane says.

HIS ROOTS, HER EYE

Native plants first captured Tom’s imagination 

as a kid in Illinois, where he used to walk the 

railroad and marvel at the wildflowers growing 

on the tracks. After he and Jane met, married, 

and moved south, he continued studying 

taxonomy and conducted a six-state survey of 

plants common to the Mississippi River Valley. 

Tom knows exactly which caterpillar thrives 

on each plant, but it’s Jane who brings a sharp 

design sense to the farm. She balanced the wild 

aesthetic by introducing structures close to the 

house, including raised vegetable beds, mowed 

pathways, and Adirondack chairs set around a 

stone fire pit. A screened porch and back deck 

offer cozy spots for contemplation and breath-

taking views across the grassy green sea. “Every 

year, I forget how gorgeous it is,” Jane says. “It’s a 

very serene landscape.”

Bumble-

bees love 

shining 

coneflower.
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MAKE 

YOUR OWN 

WILDLIFE 

HAVEN
You don’t need hundreds of 

acres to attract wildlife—just  

your backyard. “Your little  

piece of the world can be an  

important part of conservation,” 

says Doug Tallamy, author of 

Bringing Nature Home. “It’s so 

simple. You just have to put 

what they eat back in.” These 

four tips will get you going.

1 
S TA R T S M A L L 

Adding even one  

native plant to a garden  

can aid migrating butterflies 

and birds. A single oak, for 

example, hosts hundreds of 

caterpillars that feed 

songbirds. A few clumps of 

switchgrass (Panicum 

virgatum), Indiangrass 

(Sorghastrum nutans), big 

bluestem (Andropogon 

gerardii), and little bluestem 

(Schizachyrium scoparium)  

will add color and fine 

texture to a small border. 

Sow colorful yarrow, asters, 

goldenrod, and other 

wildflowers along a fence 

line; their seeds will feed 

birds. In late fall, mow them 

down so their decaying stems 

can enrich the soil. 

2 
P R OV I D E F O O D 

A N D WAT E R 

Ruby-throated humming-

birds can’t resist the nectar 

of colorful native trumpet 

honeysuckle (Lonicera  

sempervirens), shown at  

right, a smart substitute  

for the horribly invasive  

Japanese honeysuckle  

(L. japonica). Red chokeberry 

(Aronia arbutifolia) and  
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wax myrtle (Morella cerifera) 

nourish fruit-eating  

woodpeckers, thrushes, 

bluebirds, and mockingbirds. 

Buttonbush (Cephalanthus  

occidentalis), shown at left, 

draws countless vibrant  

butterflies. Monarch  

butterflies can’t survive 

without the nectar and  

foliage of milkweeds  

(Asclepias sp.), which are  

lovely despite the name.  

Always include a source of 

shallow water nearby for 

birds, butterflies, and honey-

bees to drink. 

3 
S K I P TH E S P R AY 

Letting insects be—rather 

than trying to eradicate them 

with insecticide—leaves food 

for birds and can alleviate 

pest issues in the long run. 

Spraying aphids, for instance, 

can backfire because it  

also kills predatory insects 

like ladybugs, lacewings,  

and praying mantises. 

Aphids hatch daily, but  

the bigger bugs don’t.  

When they’re gone, infesta-

tions worsen. 

4 
C R E ATE VI SUAL 

D R AMA 

Gardeners sometimes  

worry that native plants  

will look messy. If you’re  

planting tall grasses and 

wispy wildflowers, add  

interesting focal points. 

Large pots or sculptures, 

stepping-stones, and garden 

furniture guide the eye 

through luxuriant greenery 

and create the illusion of  

outdoor rooms. Intense 

strokes of color from  

dense plantings of blazing 

star (Liatris sp.) or asters  

(Symphyotrichum sp.) will  

add depth and drama to  

your backyard. 



 MIMI READ   /    LAUREY W. GLENN  /    ELLY POSTON

WHEN ALANA WOERPEL AND HER FAMILY ACQUIRED AN UNINHABITABLE BUT WINSOME LITTLE COTTAGE ON 

THE VIRGINIA SIDE OF THE POTOMAC RIVER, THEY COAXED IT BACK TO LIFE WITH LOTS OF HARD WORK, SOME 

GENTLE ACCEPTANCE, AND A MIX OF CHARMING BUT NEVER ENTIRELY PRECIOUS FURNISHINGS

RIVER

DOWN
by the



—the porch—

SEW-AND-GO CARPET

Small seagrass squares from World Market form a wall-to-wall carpet over 

a linoleum floor. “I bought extra squares so when something gets stained, 

I can just sew a new one in,” says Woerpel. The green ceiling and rows of 

hand-crank jalousie windows are original to the home. She says, “They are 

a great invention: Cranked out for summer you have the equivalent of a 

screened porch; cranked in for winter, it’s like a greenhouse.”



LANA WOERPEL LOVES CREATING ELEGANT  

rooms in fine old houses for clients who expect the 

best. One of the Charlottesville-based decorator’s 

unsung talents, though, is recognizing beauty 

in overlooked places. Her family’s soulful 

weekend cottage on the Virginia side of the 

Potomac River is one of them. She and her husband, Kurt, 

discovered it eight years ago during a time when he was traveling 

regularly to a tiny riverside neighborhood called Sandy Point, 

near Kinsale, Virginia, to work for a lumber company.

—the living room—

BARTER  
FOR DECOR

The blue dancer painting is by Gresham Sykes, a retired University of Virginia professor who lived nearby; Woerpel 

traded her decorating hours for his artwork. Rather than refinishing the floors on the main level, she economized  

by painting them ivory. The 1970s “cheesy coffee table” came from her husband’s family—it has a glass shadowbox 

top with cork below. 

of the Southern Living Designer Network). The day after  

Christmas in 2007, they both drove to see it in all its 

dubious glory: crawling bugs, cracked Formica, dropped 

ceilings, nasty shag carpet, and layers of grime. The 

previous owners had lived in the house year-round 

for decades, enduring bitter winters. They’d stuffed 

newspapers in every crevice.“It made me tired even 

thinking about it,” Woerpel says of the 1,300-square-

foot house. “But as I sat and looked at the water, a calm 

came over me. By the time we got back in the car, I 

said, ‘I’ve already figured out how to make it work.’ ”

As soon as they bought it, Woerpel began to bring 

the structure back to what it was originally intended 

to be: an airy summer cottage where a family could 

sit outside during the hotter months in the days before 

central air-conditioning. She had a limited renovation 

budget and, just as importantly, she didn’t want to 

destroy the house’s unstudied air—a simple beauty 

that connects it to an earlier America.

“I’m not one of those designers who goes in and says 

the architecture has to be perfect, the walls have to be 
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After waking up in a company cottage every morning, he’d walk along a road 

toward the river, stopping to snap cell phone photos of a certain house with 

a For Sale sign planted out front, its roofline haloed in pink light as the sun 

rose over the water behind it. 

Small and dilapidated, the 1928 cottage had languished on the market for 

three years, but its image on her phone instantly captivated Woerpel (a member 



—the dining room—

ENLIST TALENTED FRIENDS 

Charles Calhoun, a high-school friend of Woerpel's, crafted 

the iron-and-wood dining room table. It's surrounded by a 

set of rustic Queen Anne chairs, which she scooped up at  

a secondhand shop in Charleston. “I bought eight of them 

for $300,” Alana says. “They already had aqua vinyl on the 

seats—great for wet bathing suits.”



—the boys’ room—

STICK TO THE BASICS

For her two sons and their friends, Woerpel furnished 

a loft-like second-floor bedroom with four twin beds. 

Plain white bedspreads are livened up with blue-and-

white coverlets made from Jim Thompson’s “Enter the 

Dragons” linen fabrics. Friends urged her to paint the 

walls white in here, like the rest of the house, but she 

kept them bare for a camp cabin feeling.

 “Nothing’s ever perfect. Just dive in. There’s a way  
to throw things together that’s stylish and comfortable  

without getting overly complicated.” —ALANA WOERPEL  



—the guest bedroom—

STAGE DRAMA

“I’m a big fan of thick duvets at the 

foot of the bed,” says Woerpel, who 

created a guest bedroom oozing with 

cottagey romance. “We call it the 

princess room because it feels 

creamy and fancy, especially with 

those Italian strung damask curtains. 

When you pull a cord, both sides  

go up like an opera curtain.”

pull inner tubes with kids on them all along and across 

the beach. People kayak and canoe, fish and crab, go 

sailing. We have a small, crummy boat, but it’s great 

for going up and down the river. On a typical day, we’ll 

anchor it and then swim in toward some cliffs and—

under the blazing sun—find prehistoric sharks’ teeth 

buried in the sand.”

The best part of life at Sandy Point, however, is that 

ordinary days are equally full of wonder. “Sometimes 

I have to pinch myself,” Woerpel says. “When we are 

out here, I think, the sunrise can’t be this beautiful. 

That can’t be a fishing boat silhouetted at just the right 

moment. Those can’t be bald eagles diving for fish. It’s 

so hard for me to believe our house sat here empty 

and unwanted for years.” 

mother. “So when we stumbled on this cottage, I already had what I needed 

and felt beholden to use it. It was a triple bonus: I could recycle, save money, 

and clear out our basement, all at the same time,” she says. 

Mixed with artworks she bartered to acquire and leftover fabrics from her 

design office, the white elephants from her basement were arranged for 

comfort and ease. The trick to making it all work cohesively was to slipcover 

everything in white or a neutral. The other trick was to be relentless in the 

use of white paint on walls and floors. This simplified color scheme allowed 

her to add controlled shots of green and blue to every room, and it let her 

keep the porch’s dashing emerald-green ceiling. The result is a series of  

radiantly decorated and eminently useful rooms. 

But the house isn’t the only thing that she, Kurt, and the kids have come 

to appreciate. They also love Sandy Point’s vibrant small-town setting  

enfolded by nature. “It’s like going back to Mayberry or some forgotten time,” 

Woerpel says. “There’s no place to shop. It becomes all about the water. You 

pristine,” Woerpel says. “In doing 

that, we often lose that connection 

to the original intent of a house.” 

Her goal was to make the cottage 

comfortable and livable by using 

ingenuity and elbow grease along 

with off-the-cuff but inspired deco-

rating in a suitably easygoing spirit. 

“Nothing’s ever perfect,” she says. 

“Just dive in. There’s a way to throw 

things together that’s stylish and 

comfortable without getting overly 

complicated.”

The previous year, her family had 

moved from a cottage-like house  

in Charlottesville to a larger, more 

elegant one. “My spray-painted thrift 

store acquisitions didn’t look so 

charming anymore,” Woerpel recalls. 

They were all stacked in the base-

ment along with some very 1970s 

pieces Kurt had inherited from his 
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PLUM-BE R RY  

COR NME A L  

SHEE T  C A K E 
Recipe, page 100
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Top it with ice 

cream or sour 

cream mixed 

with vanilla  

extract and  

light brown 

sugar.

RIPE  PICKINGFOR  

THE



BER RY  

COBBLER

W I T H  

PEC A N S A N DI E  

ST R EUSEL

Recipe, page 100
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This cobbler is 

delicious with 

any fresh 

combination of 

berries. We 

mixed it up 

with four kinds.

photographs by A LISON MIKSCH  ~ Recipes by M A RI A N COOPER CA IR NS  and ER IN MERH A R

SIX DELICIOUS DESSERTS STARRING SUMMER’S FRESHEST FRUIT
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SPICED 

PE ACH  

GA LE T T E 
Recipe, page 100

Arrange slices 

in a single layer 

so they bake 

evenly. Leave  

a 1 1/2-inch  

border around 

the edges. 
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CHE R RY- 

PLUM 

P IE

W I T H  

COR N M E A L 

CRUST 

Recipe, page 102
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Fine yellow 

cornmeal  

gives this crust 

a slightly 

crunchy and 

flaky texture.
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U-PICKS 
WORTH THE  
ROAD TRIPS

COX BERRY FARM 
& NURSERY
CLARKSVILLE, AR

Located on Redlick 

Mountain, black-

berries are ripe for the 

picking, and six varieties 

of blackberry plants are 

for sale too. The owners  

encourage visitors to 

bring lunch and enjoy 

the mountain views.  

coxberryfarm.com

FISHER’S  
ORCHARD
GREER, SC

The Fisher family 

has been growing 

ripe, juicy peaches for 

over 80 years. The farm 

has about 40 varieties, 

including June Gold, 

Monroe, and Georgia 

Belle, which grow from 

June through early Sep-

tember. Pick your own, 

or visit Fisher’s two farm-

stands. fishersorchard.com

HILLCREST  
BLUEBERRY FARM
GLOSTER, LA 

Hillcrest’s 139 acres 

make it the largest 

blueberry farm in Loui-

siana. Visit the farm store 

for blueberry lemonade 

or soft-serve yogurt 

topped with berries.  

hillcrestblueberryfarm.com

LAKEVIEW FARMS
ST. PETERS, MO

Attention raspberry 

lovers: Lakeview 

grows several varieties of 

red raspberries, plus 

golden and black ones 

too. The family-friendly 

farm offers activities for 

kids, including panning 

for gold in a creek.  

lakeview-farms.com

¼

¼

¼

¼
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BL ACK BE R RY 

COBBL E R

W I T H  

A L MON D- 

GI NGER 

BISCU I T S 

Recipe, page 102

For the right  

berry-to-biscuit 

ratio, bake the  

cobbler in 

individual 

ramekins.
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BLUEBER RY  

S WIR L  

SE MIF R E DDO 
Recipe, page 102

Semifreddo 
(“half cold” in 
Italian) has a 

smooth, 
creamy texture 

like frozen 
mousse.
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Plum-Berry Cornmeal  
Sheet Cake
Active 20 min. - Total 2 hours

  SERVES 12 |

Bake and take this easy-to-transport, 

fruit-filled dessert to any summer gathering. 

 3/4 cup (6 oz.) salted butter, softened

 1 1/2 cups granulated sugar

 4 large eggs

 1 1/2 cups (about 6 3/8 oz.) all-purpose flour

 1 cup fine yellow cornmeal

 2 tsp. baking powder

 1 tsp. kosher salt

 3/4 cup sour cream

 1 Tbsp. orange zest plus 1/2 cup fresh  
juice (about 2 oranges)

 2 tsp. vanilla extract

 2 1/2  cups mixed fresh berries

 2 red plums, sliced

1. Preheat oven to 350°F. Line 

the bottom and sides of a lightly 

greased 13- x 9-inch pan with 

parchment paper. Beat butter 

and sugar with an electric mixer 

at medium speed until light and 

fluffy, 3 to 4 minutes, stopping 

to scrape sides of bowl as 

needed. Add eggs, 1 at a time, 

beating well after each addition 

and stopping to scrape sides of 

bowl as needed.

2. Whisk together the flour, cornmeal, baking 

powder, and salt in a medium bowl. Whisk 

together the sour cream, orange zest, orange 

juice, and vanilla in a separate bowl. Add 

flour mixture to butter mixture alternating 

with sour cream mixture, beginning and 

ending with flour mixture. Beat at low speed 

just until blended after each addition. Spread 

batter into prepared baking pan, and scatter 

berries and plum slices over batter.

3. Bake in preheated oven until a wooden 

pick inserted in center comes out clean,  

55 minutes to 1 hour and 5 minutes. Cool  

on a wire rack 20 minutes. Cut into squares, 

and serve warm or at room temperature.

Berry Cobbler with  
Pecan Sandie Streusel
Active 25 min. - Total 1 hour, 45 min.

  SERVES 8 |

The toasty, nutty streusel topping is a 

surprising twist on the classic berry cobbler.

 1 3/4 cups (about 7 1/2 oz.) plus 5 Tbsp.  
all-purpose flour, divided

 3/4 cup cold butter, cubed

 1/4 cup frozen shortening, cubed

  8 to 10 Tbsp. ice water

  FILLING

 ½ cup granulated sugar

 2 tsp. ground cardamom

 1 Tbsp. cornstarch

 6 medium peaches, ripe yet still firm

 1 tsp. fresh lemon juice

 1 tsp. vanilla extract

 1 Tbsp. grated fresh ginger

 2 Tbsp. heavy cream

 1 Tbsp. turbinado sugar (optional)

1. Prepare the Crust: Place first 3 ingredients in 

the large bowl of a food processor; pulse 5 

times to combine. Add the cubed butter and  

shortening. Pulse 12 to 15 times until mixture 

resembles small peas. Evenly sprinkle 8 

tablespoons of the ice water over the top of 

the flour and butter mixture. Pulse 5 times to 

combine. Pinch dough; if it does not stick 

together, add up to 2 tablespoons ice water,  

1 tablespoon at a time, pulsing 3 to 5 times  

to combine after each addition. Turn dough 

out onto a work surface, and knead 4 to 5 

times to bring together. Shape into a 

1-inch-thick oval. Wrap with plastic wrap,  

and chill 1 to 24 hours. 

2. Preheat oven to 425°F. Let dough stand at 

room temperature 15 minutes to slightly 

soften. Place on a lightly floured sheet of 

parchment paper, and roll into a 12- x 16-inch 

oval about 1/8 inch thick. Transfer dough and 

parchment to a large baking sheet; chill until 

ready to use. 

3. Prepare the Filling: Stir together the sugar, 

cardamom, and cornstarch in a large bowl. 

Cut each peach into 8 wedges, and add to 

sugar mixture. Gently toss to coat. Add the 

lemon juice, vanilla, and ginger; gently toss  

to combine.

4. Remove peaches from the bowl, reserving 

4 tablespoons of the liquid. Arrange the 

peaches in a single layer on the dough, 

overlapping slightly, leaving a 1 ½-inch border 

along each edge. Cut the pastry border every 

4 inches, and fold each piece up over the 

fruit. Brush crust with heavy cream, and, if 

desired, sprinkle with turbinado sugar. Drizzle 

reserved 4 tablespoons liquid from bowl over 

the peaches.

5. Bake in preheated oven 15 minutes. Reduce 

heat to 350°F, and bake until golden brown, 

about 40 minutes. Cool 10 minutes on baking 

sheet; transfer galette to a wire rack, and cool 

1 hour.

 2/3 cup granulated sugar, divided

 3/4 tsp. kosher salt, divided

 1/2 cup (4 oz.) plus 2 Tbsp. cold salted  
butter, diced, divided

 1 1/4 cups lightly toasted chopped pecans

 1/2 cup heavy cream

 1 1/2 tsp. vanilla extract, divided

 2 cups fresh blackberries

 2 cups fresh blueberries

 2 cups fresh raspberries

 2 cups fresh strawberries, halved

 2 tsp. lemon zest

 1/4 tsp. ground nutmeg

 1 Tbsp. turbinado sugar

1. Whisk together 1 3/4 cups of the flour, 1/3 cup 

of the granulated sugar, and 1/2 teaspoon of 

the salt in a medium bowl. Using a pastry 

blender, cut 1/2 cup of the butter into flour 

mixture until well blended and 

mixture resembles peas. Stir in 

toasted pecans.

2. Stir together cream and 1/2 

teaspoon of the vanilla in a small 

bowl; add cream mixture to flour 

mixture, stirring with a fork until 

mixture is combined but still 

crumbly. Chill until ready to use.

3. Preheat oven to 400°F. Gently 

toss together blackberries, 

blueberries, raspberries, 

strawberry halves, lemon zest, 

nutmeg, and remaining 5 

tablespoons flour, 1/3 cup granulated sugar,  

2 tablespoons butter, 1 teaspoon vanilla 

extract, and 1/4 teaspoon salt in a large bowl. 

Transfer to a lightly greased 10-inch cast-iron 

skillet. Place skillet in an aluminum foil-lined 

rimmed baking sheet.

4. Bake in preheated oven until bubbly 

around the edges, 20 to 22 minutes. Remove 

from oven. Crumble chilled streusel over hot 

filling, and sprinkle with turbinado sugar. 

Return to oven, and bake until golden, 25 to 

28 more minutes. Serve warm.

Spiced Peach Galette
Active 45 min. - Total 4 hours 

  SERVES 8 TO 10 |

You can make a flavor swap by substituting 

the cardamom in the spiced peach filling for  

1 teaspoon each of cinnamon and nutmeg.

  CRUST

 2 ¾ cups (about 11 ¾ oz.) all-purpose flour

 2 Tbsp. granulated sugar

 1 tsp. kosher salt

If you’re lucky 
enough to have 

leftover fruit 
pie, cover with 
plastic wrap or 
foil and store at 
room temp for 
up to two days. 
After that, store 
in the fridge for 
two more days.



WAKE UP
YOUR BREAKFAST!

©2016 Hormel Foods, LLC. 

CAN!
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Cherry-Plum Pie  
with Cornmeal Crust
Active 40 min. - Total 6 hours, 50 min.

  SERVES 8 |

If you don’t have a cherry pitter, try inserting  

a wooden chopstick through the stem end  

of each cherry to remove the pits.

 2 cups (about 8 ½ oz.) all-purpose flour, 
plus more for dusting dough

 ½ cup plus 1 Tbsp. fine yellow cornmeal

 2 tablespoons granulated sugar

 1 teaspoon kosher salt

 3/4 cup cold butter (3 oz.), cubed

 1/4 cup chilled shortening, cubed

  8 to 10 Tbsp. ice water

  FILLING

 1 lb. cherries, pitted and halved

 1 ½ lbs. red plums, diced into 1-inch pieces

 2 tsp. vanilla extract

 ¾ cup granulated sugar

 2 tsp. cinnamon

 2 Tbsp. cornstarch

 1 Tbsp. heavy cream

 1 Tbsp. turbinado sugar

 

1. Prepare the Crust: Place first 4 ingredients  

in the large bowl of a food processor; pulse  

5 times to combine. Add the butter and 

shortening. Pulse 12 to 15 times until mixture 

resembles small peas. Evenly sprinkle 8 

tablespoons ice water over the flour and 

butter mixture. Pulse 5 times to combine. 

Pinch dough; if it does not stick together, add 

up to 2 additional tablespoons, 1 tablespoon 

at a time, and pulse 3 to 5 more times after 

each addition to combine. Turn dough onto a 

smooth surface, and knead 4 to 5 times to 

bring together. Divide in half, and form into 2 

rounds, about ½ inch thick. Wrap in plastic 

wrap, and refrigerate 1 to 24 hours.

2. Preheat oven to 425°F. Remove dough 

from the refrigerator; let rest 15 minutes. Place 

1 round on a lightly floured piece of wax 

paper; sprinkle dough with flour. Top with 

another sheet of wax paper. Roll dough to 
1/8-inch thickness and 13 inches wide. Place on 

a baking sheet, and return to refrigerator.

3. Repeat the rolling process with the second 

round of dough. Remove and discard top 

sheet of wax paper. Starting at 1 edge, wrap 

dough around rolling pin, separating dough 

from bottom sheet of wax paper as you roll. 

Discard bottom sheet of wax paper. Unroll 

dough onto a 9-inch pie pan; gently press 

dough into pie pan. Chill until ready to use.

4. Prepare the Filling: Combine the cherries, 

plums, and vanilla in a large bowl. Mix the 

Add buttermilk, stirring just until dry 

ingredients are moistened. Turn dough out 

onto a lightly floured surface, and knead  

3 to 4 times. Pat into a 3/4-inch-thick rectangle 

(about 7 by 5 inches). Cut into 6 pieces, about 

3 by 2 1/2 inches.

3. Remove ramekins from oven, and carefully 

place 1 dough piece over hot filling in each 

ramekin. Brush dough with egg, and sprinkle 

with remaining 1 tablespoon turbinado sugar. 

Return to oven, and bake until fruit is bubbly 

and biscuits are golden, 22 to 25 minutes. Let 

stand 20 minutes. Top with vanilla ice cream.

Blueberry Swirl Semifreddo
Active 20 min. - Total 6 hours., 55 min.

  SERVES 6 TO 8 |

This soft and creamy dessert calls for 

store-bought ice cream. For the smoothest 

texture, choose a premium ice cream,  

such as Häagen-Dazs brand. 

 4 cups fresh blueberries, divided

 ½ cup water

 1 ½ cups granulated sugar

 ½ tsp. lemon zest

 2 Tbsp. fresh lemon juice

 1 tsp. vanilla extract

 1 pt. vanilla ice cream 

 1 cup heavy cream

 

1. Combine 3 cups blueberries, water, sugar, 

lemon zest and juice, and vanilla in a medium 

saucepan. Bring to a boil over high; reduce to 

medium-low, and simmer until slightly 

thickened, about 20 minutes. Pour mixture 

through a fine wire-mesh strainer into a bowl, 

pressing gently on solids; discard solids. Let 

cool to room temperature. Reserve ½ cup 

blueberry sauce for Step 4. 

2. Remove the vanilla ice cream from the 

freezer, and thaw at room temperature 20 

minutes. Stir together the cooled blueberry 

sauce and partially thawed ice cream in a 

large bowl, leaving some large pieces of 

frozen ice cream.

3. Whip the heavy cream to stiff peaks. Gently 

fold whipped cream into blueberry mixture, 

and swirl gently with a knife. Pour into a 9- x 

5-inch loaf pan. Cover and freeze 6 hours or 

overnight.

4. To serve, run each side of loaf pan under hot 

water. Run a knife around the edge of the loaf 

pan, and turn out onto a cutting board. Cut 

into 3/4-inch-thick slices; place on serving plates. 

Top with remaining 1 cup blueberries and 

reserved 1/2 cup sauce; serve immediately. 

sugar, cinnamon, and cornstarch in a small 

bowl. Combine the dry ingredients with the 

fruit, and transfer to the prepared pie pan.

5. Remove the reserved crust from the 

refrigerator. Cut second dough round into  

16 (½-inch-wide) strips. Arrange in a lattice 

design over pie filling. Place pie on a baking 

sheet. Brush dough with heavy cream, and 

sprinkle with turbinado sugar. Bake in 

preheated oven 20 minutes; reduce oven 

temperature to 350°F, and bake until crust is 

browned and filling is cooked through, 45 to 

50 minutes. Cool to room temperature 

before serving, about 4 hours.

Blackberry Cobbler  
with Almond-Ginger Biscuits
Active 20 min. - Total 1 hour

  SERVES 6 |

Pockets of spicy crystallized ginger and sweet 

almonds are a surprising addition to this 

biscuit topping.

  FILLING

 7 cups fresh blackberries

 1/3 cup granulated sugar

 1/4 tsp. almond extract

 1/4 tsp. kosher salt

 1/4 cup (about 1 1/8 oz.) all-purpose flour

 2 Tbsp. salted butter, diced

  ALMOND-GINGER BISCUITS

 2 tsp. baking powder

 1/2 tsp. kosher salt

 1 3/4 cups (about 7 1/2 oz.) all-purpose flour

 1/4 cup turbinado sugar, divided

 1/2 cup (4 oz.) cold salted butter, diced

 2/3 cup sliced almonds, lightly toasted

 3 Tbsp. minced crystallized ginger

 2/3 cup buttermilk

 1 large egg, lightly beaten

  Vanilla ice cream

1. Preheat oven to 400°F. Stir together the 

blackberries, sugar, almond extract, salt, flour, 

and butter in a large bowl. Place 6 lightly 

greased 8-ounce ramekins in an aluminum 

foil-lined rimmed baking sheet. Divide berry 

mixture among ramekins. Bake in preheated 

oven until mixture just begins to bubble,  

12 to 14 minutes.

2. Prepare the Almond-Ginger Biscuits: Whisk 

together baking powder, salt, flour, and  

3 tablespoons of the turbinado sugar in a 

large bowl. Cut 1/2 cup butter into flour 

mixture using a pastry blender until mixture 

resembles small peas. Add almonds and 

crystallized ginger, and toss to combine.  



You know you love it.
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THE NEW 
 COOKOUT CLASSICS
SEVEN SIZZLING SPINS ON THE ALL-AMERICAN SUMMER MENU 

F R O M  T H E  S O U T H ’ S  M O S T  T R U S T E D  K I T C H E N
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C O O K I N G     H O S P I T A L I T Y

Turn to page 122 for 

our simple trick  

for removing corn  

kernels from the cob.  

Corn-off-the-Cob Bread 

Recipe, page 114



 How can I share these cookies on the

 worldwide web if I can’t see them?

Keebler elves. 

Yummy Fudge Stripe cookies, they know. 

Social media, not so much. 
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C O O K I N G     H O S P I T A L I T Y

Our crunchy coleslaw, made 

with apples, thinly sliced  

collards, and carrots, can be 

prepared a day ahead;  

toss with dressing right 

before serving. 

Rum Baked Beans 

Recipe, page 115

Colorful Collard Slaw 

Recipe, page 114
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GRILLED TOMATOES 

ON THE VINE 

 2  lb. cherry tomatoes  
on the vine 

 2  tsp. olive oil 

 1  tsp. kosher salt 

 1/2  tsp. black pepper 

 1  Tbsp. torn basil, thyme,  
or oregano leaves or  
1 rosemary sprig 

  Coarse sea salt

1. Heat grill to medium (350°F to 

450°F). Place tomatoes (attached 

to vine) in the center of an 18- x 

18-inch piece of heavy-duty 

aluminum foil. Drizzle with olive 

oil, and sprinkle with salt and 

pepper. Sprinkle with desired 

herb. Seal foil to make a packet. 

2. Grill tomatoes, covered, 10 

minutes; open packet slightly, and 

grill until tomatoes soften and are 

heated through, 5 to 10 minutes. 

Sprinkle with sea salt, and serve.

S E RV E S  8 (serving size: 1/2 cup)  
AC T I V E  5 min. T O TA L  15 min. 

STREET CORN SALAD

 1/2  cup chopped fresh cilantro

 3  Tbsp. fresh lime juice

 1  tsp. kosher salt

 1/2  tsp. black pepper

 2  Tbsp. olive oil

 4  cups fresh corn kernels

 1  cup thinly sliced radishes

 1  cup cherry tomato halves

 1/3  to 1/2 cup crumbled Cotija 
cheese (or feta cheese)

1. Combine first 4 ingredients; 

whisk in olive oil.

2. Stir together corn, radishes, 

and tomatoes in a medium bowl. 

Gently stir in dressing; spoon 

mixture onto a serving platter, 

and sprinkle with cheese.

S E RV E S  8 (serving size: 3/4 cup)  
AC T I V E  20 min. T O TA L  20 min.
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C O O K I N G     H O S P I T A L I T Y

The secret to extra- 

moist grilled chicken  

is an overnight soak in  

a hot sauce-laced  

buttermilk marinade.

Buttermilk-Hot Sauce 

Brined Chicken  

Recipe, page 114

Sour Cream  

Potato Salad  

Recipe, page 114
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C O O K I N G     H O S P I T A L I T Y

BUTTERMILK- 

HOT SAUCE BRINED 

CHICKEN

 2  cups buttermilk

 2  cups cold water

 1/4  cup kosher salt

 1  Tbsp. black pepper

 1/2  cup plus 3 Tbsp. hot sauce, 
divided

 1/4  cup packed plus 2 tsp. 
light brown sugar, divided

 1  lime, thinly sliced

 4  garlic cloves, smashed

 4 to 5  lb. skin-on, bone-in chicken 
breasts and leg quarters

 1/4  cup ketchup

 2  Tbsp. (1 oz.) melted salted 
butter

 1  Tbsp. apple cider vinegar

1. Whisk together buttermilk, 

water, salt, pepper, 1/2 cup of the 

hot sauce, and 1/4 cup of the 

brown sugar in a large bowl until 

sugar is dissolved; stir in lime 

slices and garlic. 

2. Place buttermilk mixture and 

chicken in a large ziplock plastic 

freezer bag; seal bag, and chill 24 

hours. Remove chicken from 

marinade, discarding marinade; 

pat dry with paper towels.

3. Heat a grill to medium (350°F 

to 450°F) with an area cleared of 

coals (for charcoal grill) or a 

burner turned off (for gas) to 

make an indirect heat area. Place 

chicken, skin side up, over indirect 

heat, and grill, covered, until a 

meat thermometer inserted in 

thickest portion registers 165°F, 

about 1 hour and 15 minutes.

4. Whisk together ketchup, 

butter, vinegar, and remaining 3 

tablespoons hot sauce and 2 

teaspoons brown sugar.

5. Brush ketchup mixture onto 

both sides of chicken; transfer, 

skin side down, to direct side  

of grill, and grill, uncovered,  

1 to 2 minutes or until skin is 

browned and crispy; turn and 

grill, uncovered, 1 to 2 more 

minutes. Let rest 5 minutes 

before serving.

S E RV E S  6 AC T I V E  25 min.  
T O TA L  25 hours, 25 min., plus 24 hours 
for brining

SOUR CREAM  

POTATO SALAD

 3  lb. small russet potatoes, 
thinly sliced (about 1/4 inch 
thick)

 6  thick-cut bacon slices, 
cooked crisp and crumbled 

 3/4  cup sour cream 

 1/2  cup mayonnaise 

 1  Tbsp. chopped fresh  
flat-leaf parsley

 1  Tbsp. finely chopped fresh 
chives

 1  Tbsp. white vinegar 

 1 1/2  tsp. table salt

 1  tsp. granulated sugar 

 1/4  tsp. garlic powder 

 1/8  tsp. white pepper

 1  scallion, finely chopped

1. Place potato slices in a Dutch 

oven, and cover with cold water; 

bring to a boil over medium-high. 

Reduce heat to medium-low, 

and simmer until tender, about 

15 minutes. Drain and cool. Place 

potatoes in a large bowl; gently 

stir in bacon. 

2. Whisk together remaining 10 

ingredients in a small bowl. Add 

sour cream mixture to potato 

mixture, and stir gently to 

incorporate. 

S E RV E S  8 (serving size: 1 cup) AC T I V E 
20 min. T O TA L  1 hour, 40 min. 

COLORFUL  

COLLARD SLAW

 1/2  cup white wine vinegar 

 5  Tbsp. granulated sugar 

 2  Tbsp. fresh lime juice

 2  tsp. prepared horseradish 

 1/4  tsp. crushed red pepper 

 2  tsp. kosher salt, divided 

 1/2  cup olive oil

 1  bunch collard greens 
(about 1 3/4 lb.)

 2  cups matchstick carrots 

 1  sweet apple (such as  
Braeburn, Pink Lady,  
or Honey Crisp), diced 
(about 2 cups)

1. Whisk together first 5 

ingredients and 1 1/2 tsp. of the 

salt in a small bowl until sugar is 

completely dissolved; slowly 

whisk in olive oil until completely 

incorporated. 

2. Trim and discard tough stems 

from collard greens; thinly slice 

leaves, and place in a large bowl. 

Sprinkle with remaining 1/2 tsp. 

salt, and gently massage into 

greens 1 to 2 minutes. (This  

helps tenderize them and 

remove any bitterness.) Pour off 

any liquid. 

3. Add carrots, apple, and  

2 tablespoons of the dressing to 

collards; stir gently to combine, 

and let stand 30 minutes.  

Add 1/4 cup of the dressing to 

slaw, and toss. Serve remaining 

dressing on the side.

S E RV E S  10 (serving size: 1 cup) AC T I V E 
20 min. T O TA L  20 min.

CORN-OFF-THE-COB 

BREAD 

 1/2  cup (4 oz.) salted butter 

 1 1/2  cups self-rising white  
cornmeal mix 

 1/2  cup (2 oz.) all-purpose flour 

 1 1/2  cups buttermilk 

 1  cup fresh corn kernels 

 2  large eggs 

1. Preheat oven to 425°F. Place 

butter in a 10-inch cast-iron 

skillet, and heat in oven until 

butter has melted and skillet is 

hot, about 5 minutes. 

2. Meanwhile, whisk together 

cornmeal and flour in a large 

bowl. Whisk together buttermilk, 

corn kernels, and eggs in a 

medium bowl. Stir buttermilk 

mixture into cornmeal mixture. 

Add melted butter from skillet to 

cornmeal mixture, and stir just 

until blended. Pour into hot skillet.
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3. Bake until golden brown, 25 to 30 

minutes. Remove from oven, and 

immediately turn out onto a platter. 

S E RV E S  8 AC T I V E  15 min. T O TA L  45 min.

RUM BAKED BEANS

 6  thick-cut bacon slices, chopped 

 1  cup chopped sweet onion 

 2  garlic cloves, minced 

 1  (28-oz.) can baked beans with  
bacon and brown sugar 

 1  (16-oz.) can navy beans, drained 
and rinsed 

 1  (16-oz.) can dark red kidney beans, 
drained and rinsed 

 1  (16-oz.) can light red kidney beans, 
drained and rinsed 

 1  (15-oz.) can black beans, drained 
and rinsed 

 1/2  cup packed dark brown sugar 

 1/2  cup ketchup 

 1/2  cup gold rum 

 1/4  cup apple cider vinegar 

1. Preheat oven to 350°F. Cook bacon in 

a large skillet over medium until crisp; 

remove, reserving 2 tablespoons 

drippings in skillet. Add onion, and cook, 

stirring often, until tender, about 5 

minutes; add garlic, and cook 1 minute.

2. Stir together bacon, onion mixture, 

baked beans, and next 8 ingredients in a 

large bowl. Spoon into a lightly greased 

13- x 9-inch baking dish. 

3. Bake, covered with aluminum foil,  

30 minutes; uncover and bake 30  

more minutes.

S E RV E S  10 (serving size: 3/4 cup) AC T I V E  20 min. 
T O TA L  1 hour, 20 min. 



 Discovering
 the Weight Loss
 Phenomenon

I 
sela’s passion is to help people 
achieve a healthy weight and bal-
anced lifestyle. When it came to her 

own weight loss goals, she realized that 
she needed a little help of her own. 

“I saw Almased advertised in a magazine 
and went on the website to research the 
product. Thoroughly reading everything 
about Almased, I studied the ingredients, 
composition and the theory behind how it 
works. I also read product reviews online. 
Even so, I was skeptical, but I decided to 
give it a shot. I believed that Almased could 
help me reach my goal faster, but I also knew 
I was going to have to work hard 
and change my lifestyle to lose 
the weight and keep it off.”

As a health care professional, 
Isela was intrigued by the 
all-natural Almased formula. 
Made from non-GMO soy, 
yogurt and enzyme-rich honey 
in a unique fermentation process, 
Almased contains no artifi cial fi llers, fl avors, 
added sugars, preservatives or stimulants. 
Low in carbs and gluten-free, Almased packs 
a whopping 27 grams of high-quality protein 
per serving, which helps to manage hunger 
and cravings for up to four hours. Easily 
mixed in cold liquids, Almased supports 
the metabolism and helps the body burn fat 
while retaining lean muscle mass and balanc-
ing blood sugar and thyroid function.

Isela’s Diet Plan: Phase 1

“I started the full Almased Weight Loss 
Program on January 5, 2015. I drank three 
Almased shakes a day at regular mealtimes 
and drank plenty of fl uids throughout the 
day. I stayed on Phase 1 for a total of fi ve 

days and lost 4.2 lbs!”

Phase 2

“I could have stayed on Phase 1 
for up to fourteen days, accord-
ing to the Almased Diet Plan, 
but after fi ve days, my body 
was ready for food, so I started 
Phase 2. I drank Almased twice 

daily and had one regular meal. My meals 
consisted of lean proteins, whole grains, 
non-starchy vegetables, light Greek yo-
gurt, and moderate amounts of fresh fruit 
and heart-healthy fats. I transitioned my 
body from getting full from fat and refi ned 
carbohydrates to getting full from protein 
and fi ber. I stayed on Phase 2 for about six 
weeks. On February 23, 2015, I was down 
a total of 13 lbs, weighing 148 lbs.”

Phase 3

“After six weeks, I felt that my body was ready 
to eat two meals a day, so I transitioned to 
Phase 3. I ate two regular meals and replaced 
one with an Almased shake. I felt lighter than 
I had in a long time, so I worked my way up 
to running three to four miles per day, four 
to fi ve days per week. Once I got into the 
groove of being physically active on a regular 
basis, I started on a 12-week circuit training 
workout program. The program helped give 
my body defi nition while Almased helped 
me to continue to lose weight.”

Phase 4

“On June 27, 2015, I stepped on the scale 
and I saw 129.6 lbs. I was ecstatic! I hadn’t 
seen 120’s on the scale since my mid-20s. It 
was amazing! At that point, I felt confi dent 
that I had all the skills I needed to lose the 
last fi ve pounds on my own. I weaned off 
of Almased and began eating three regular 
daily meals again. I continued with my cir-
cuit training workouts and once in a while 
would have Almased as a breakfast shake.”

ADVERTISEMENT

Isela G. (San Antonio, TX) 

is a Registered Dietitian and 

a Certifi ed Diabetes Educator.

OVER 

15 YEARS OF 

SCIENTIFIC 

STUDIES

ÅÅ ÅÅ

ÅÅÅ

ÅÅ

“I learned to believe in myself and 

always stay positive. I realized that 

all the dedication, the discipline, 

and the determination paid off. 

After three years of living with a 

weight I did not feel comfortable 

or healthy in, I decided I was done 

making excuses and giving up on 

myself. I was ready to succeed!”

“I lost 36 lbs and more 

than 12.5% of body fat!”



“I knew it was 
time for a change!”
“One day, when I jumped on the scale and saw 

161 lbs, I knew it was time for a change. I was 

the heaviest I have ever been. Prior to this, I 

was slim, usually weighing between 120-130 

lbs. It was diffi cult to accept the fact that I am 

a Registered Dietitian, and yet I was struggling 

to lose weight. I immediately realized I needed 

to try something to lose weight.”

As with a lot of people, Isela’s weight had 

gradually crept up on her over time. A few 

ounces here, a couple 

of pounds there. And 

even though she knew 

the necessary tools to 

lose weight, she was 

looking for that ex-

tra boost to get her 

diet started and help 

her stay on track to 

achieve her goals.

Lasting Results

“On August 18, 2015, I stepped on the scale 
and I saw 125.2 lbs! I was beyond excited to 
see that I had hit my target goal. I lost 36 lbs 
in 7.5 months! I went from a size 10-12 to 
a size 2 in jeans. I went from wearing a size 
L-XL in tops to wearing a size XS-S. I lost 
weight and more than 12.5% body fat while 
preserving my lean muscle mass.“

With the help of Almased and the Almased 
Diet Plan, which is customizable based on 
individual goals, needs and lifestyle, Isela 
was not only able to lose the weight, but 
she also avoided the dreaded yo-yo effect: 

“It has been six months since I fi nished 
the Almased Weight Loss Program, and I 
have kept the weight off! I am happy that 
I learned to achieve a healthy balance with 
eating and physical activity. I now exercise 
regularly. I have found that if you eat healthy 
and keep active most of the year, then you 
can maintain a healthy weight and enjoy 
good health. The most beautiful and reward-
ing experience is that I can now share my 
story and inspire others.”

ADVERTISEMENT

Almased at a glance:

• Made from non-GMO soy, 

 yogurt and enzyme-rich 

 honey in a unique 

 fermentation process

• Low-carb, gluten-free 

 and diabetic friendly

• Helps to keep your 

 metabolism active 

• Helps your body burn fat 

 and retain muscle mass

• Maintains healthy 

 blood sugar levels 

 and thyroid function

• Helps to keep you full 

 for up to 4 hours

BEFORE

Call us toll-free at 1-877-ALMASED (1-877-256-2733). 

You can fi nd Almased in Walgreens, CVS Pharmacy, 

GNC, Rite Aid, the Vitamin Shoppe, Vitamin World and 

local health food stores or visit www.almased.com.

These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease. 

As always, consult your doctor or health care team before beginning any weight loss program or reducing your dosage of current medications.

How it works?

To fi nd out more 

about how to 

prepare delicious 

weight loss shakes 

with Almased and 

the 4 phases of the 

Almased Diet, 

download your 

free copy of the 

14 Day Figure Plan 

at fi gureplan.com 

(enter code SLD07).

Now available at:

Isela’s go-to Almased recipe:

• 8 Tbsp Almased

• 12 oz almond milk

• 1 tsp coconut oil

• 1 Tbsp unsweetened cocoa powder or 

 ¼ tsp of pumpkin spice

Combine all ingredients in a blender or 

blender bottle and enjoy. Almased is 

neutral-tasting so you can fl avor it any 

way you like and never get bored!

TRY THIS!

NO ARTIFICIAL 

FILLERS, FLAVORS, 

ADDED SUGARS, 

PRESERVATIVES 

OR STIMULANTS
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C O O K I N G     W H A T  C A N  I  B R I N G ?

 1  (17.3-oz.) pkg. frozen 
puff pastry sheets, 
partially thawed

 1/2  cup mayonnaise

 2  tsp. kosher salt

 1  tsp. black pepper

 10  oz. sharp Cheddar 
cheese, finely  
shredded (2 1/2 cups)

 11  oz. multicolored 
cherry tomatoes 
(about 3 cups), 
halved

 2  Tbsp. torn fresh  
basil

1. Preheat oven to 400°F. 

Gently unfold both pastry 

sheets. Spread 1/4 cup 

mayonnaise on each 

pastry sheet; sprinkle each 

with 1 teaspoon salt and  
1/2 teaspoon pepper.

2. Cut each pastry sheet 

into 9 (3-inch) squares. 

Gently press squares into  

2 lightly greased muffin 

pans. Divide cheese and 

tomatoes among tarts. 

3. Bake in preheated oven 

until pastry is golden 

brown, about 20 minutes. 

Let cool in pans on a wire 

rack 5 minutes. Top with 

torn fresh basil. Serve  

immediately. 

M A K E S  18 tarts AC T I V E  20 min.  
T O TA L  50 min. 

MUFFIN PAN  
TOMATO TARTS
Our new twist on the  

classic summer pie starts 

with puff pastry sheets

  TWO-BITE APPETIZERS 

For an easy yet  

festive touch, 

serve in colorful 

cupcake liners.



All trademarks are owned by Frito-Lay North America, Inc. ©2016
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C O O K I N G     O N E  A N D  D O N E
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Flat-Out Delicious 
Hold the tomato sauce and try this flavorful take on sheet pan pizza

SHEET PAN WHITE 

PIZZA WITH SALAMI 

AND PEPPERS 

 1  lb. store-bought pizza 
dough

 8  oz. ricotta cheese (about  
1 cup)

 1  oz. shredded mozzarella 
cheese (about 1/4 cup)

 1  garlic clove, minced

 1  tsp. kosher salt

 1/4  tsp. black pepper

 3  Tbsp. extra-virgin olive oil, 
divided

 8  slices salami, cut into strips

 1  small yellow bell pepper, 
thinly sliced

 1  small red bell pepper,  
thinly sliced

 1/3  cup thinly sliced red onion

 3  cups fresh arugula

 1  tsp. fresh lemon juice

 1/4  tsp. crushed red pepper

1. Place a large rimmed baking 

sheet (at least 17 x 11 inches) in 

oven. Preheat oven to 450°F. Place 

pizza dough on a lightly floured 

surface, and cover with plastic 

wrap. Let stand 20 minutes. 

2. Stir together cheeses, garlic, 

salt, pepper, and 2 tablespoons 

of the olive oil.

3. Roll out dough on a floured 

surface to a 17- by 11-inch rectangle. 

Transfer to a large piece of lightly 

greased parchment paper; 

carefully place in hot baking 

sheet. Top with ricotta mixture, 

salami, bell peppers, and  

red onion. Brush edges with  
1/2 tablespoon of the olive oil.

4. Bake in preheated oven  

until dough is golden brown  

and crisp, 15 to 18 minutes.

5. Toss together arugula, lemon 

juice, remaining 1/2 tablespoon 

olive oil, and salt and pepper to 

taste. Top pizza with arugula 

mixture; sprinkle with red pepper.

S E RV E S  6 AC T I V E  30 min. T O TA L  
48 min. 

TEST  
KITCHEN TIP 

Preheating the sheet 

pan is key to achieving 

a crisp, crunchy, pizze-

ria-worthy crust at 

home.



No Artificial Preservatives.   

 No Artificial Flavors. No Leftovers.

No artificial preservatives or flavors.  

Always made with milk. 



HOW

TO

by K AYLEE HA MMONDS ~ photographs by ALISON MIKSCH

P
R

O
P

 S
T

Y
L

IN
G

: C
A

R
O

L
IN

E
 M

. C
U

N
N

IN
G

H
A

M
; F

O
O

D
 S

T
Y

L
IN

G
: V

IC
T

O
R

IA
 C

O
X

; H
O

W
-T

O
 IL

LU
S

T
R

A
T

IO
N

: T
E

D
 S

L
A

M
P

Y
A

K
; P

O
R

T
R

A
IT

 IL
LU

S
T

R
A

T
IO

N
: M

IC
H

A
E

L 
H

O
E

W
E

L
E

R

SLICE AND SEASON

Just a pinch of salt (kosher or  

sea salt) can be your best 

summer seasoning. It will 

enhance the natural  

sweetness of ripe  

melons, strawberries, 

and pineapple, and 

reduces bitterness in 

underripe fruit. 
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THE SL  T EST KITCHEN AC A DEM Y

PEACH PEELING POINTERS

TAKE CORN OFF THE COB 

1

Score ripe peaches 

with a paring knife 

by making an X on 

the pointed side of 

the fruit. (Cut 

through the skin, 

not the flesh.)

FOUR SIMPLE STEPS TO GETTING THAT FUZZY SKIN TO SLIDE RIGHT OFF

4

Remove the skin 

by gently pulling 

back or rubbing off 

the scored marks. 

The skin should 

slide off quickly 

and easily.

3

Dunk the peaches 

in an ice bath. Let 

cool completely. 

2

Submerge the 

peaches in  

boiling water for 

40 to 60 seconds, 

longer if the fruit 

is underripe.

1

3

2

4

1. Place the cob 

on the center of 

the Bundt pan. 

“Prevent 
slimy 
okra by 
grilling, 
sautéeing, 
or broil-
ing it over 
high heat 
until 
crisp. 
This will 
dry up the 
slime and 
give the 
okra a 
charred 
flavor.”

ROBBY MELVIN 
SL Test Kitchen 

Director

WHAT YOU’LL NEED: Bundt pan and knife

2. Using knife, 

slice downward 

along the sides 

of the cob to 

remove kernels. 

3. Scrape the 

back of the 

knife along the 

cob to release 

juices.



Touch it on. Touch it off. With Delta® Touch
2
O Technology, simply tap anywhere on the 

spout or handle of the faucet to start and stop the fl ow of water. Learn more about these 

innovative faucets for your kitchen and bathroom at deltafaucet.com/touch.

When making by hand 

means making a mess, 

your hands could use a hand.

TOUCH
2
O® TECHNOLOGY
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Red, White & Berries
A frozen Fourth of July dessert topped with sweet seasonal fruit 

BERRY SWIRL 

GELATO CAKE 

Store-bought waffle cones and 

gelato bring this impressive  

dessert together. We like Talenti 

brand gelato for its softer,  

easy-to-spread texture. 

 2  cups fresh blackberries

 2  cups fresh raspberries

 5  cups waffle cone pieces 
(about 1 [7-oz.] pkg. waffle 
cones) 

 1/3   cup cocktail peanuts

 2 1/2  Tbsp. granulated sugar

4. Beat malt powder and 1 quart 

of gelato with an electric mixer  

at low speed until smooth and 

soft, about 1 minute. In a 

separate bowl, beat chilled berry 

puree and remaining quart of 

gelato at low speed until 

blended, about 1 minute. 

5. Spoon some of the berry-

gelato mixture into prepared 

pan. Top that with some of the 

malted gelato. Repeat layers, 

ending with the berry-gelato 

mixture. Using a wooden skewer, 

swirl layers together. Cover and 

freeze 24 hours. Remove sides of 

pan. Just before serving, top cake 

with berries and, if desired, a 

sprinkling of powdered sugar. 

S E RV E S  10 AC T I V E  30 min. T O TA L  25 

hours, including 24 hours freezing 

You can substitute  

4 pints of premium 

ice cream for the  

gelato; let it soften 

before using.

 1/2  tsp. kosher salt

 7  Tbsp. salted butter, melted

 1/3  cup malted milk powder

 2  (1-qt.) containers vanilla 
bean gelato 

 2 to 3 cups assorted fresh berries

  Powdered sugar (optional)

1. Process blackberries and 

raspberries in a food processor 

until very smooth. Pour through 

a fine wire-mesh strainer, using 

the back of a spoon to press  

as much pulp through as 

possible; discard solids. Cover 

and chill 2 hours to 2 days. 

2. Preheat oven to 350°F. Pulse 

waffle cone pieces, peanuts, 

sugar, and salt in a food 

processer until coarsely ground. 

Add butter, and pulse until well 

combined. Using a straight-sided 

glass, press the mixture into the 

bottom and all the way up the 

sides of a 9-inch springform pan. 

3. Bake in preheated oven until 

fragrant, 10 to 12 minutes. Cool 

completely, about 30 minutes. 

Freeze 30 minutes. 



Milk messes with more 

people than you think. 

That’s why there’s 

lactose-free LACTAID®.

It’s real milk, just without 

that annoying lactose. 
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The milk that doesn’t mess with you.
BRAND

yourActually,
ice cream shouldn’t

make you

sc eam
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SouthernLiving.com/Marketplace

World’s Finest Eye Cream!
Featured in over 50 magazines.

Refreshing, anti-aging Airbrush Eye Refning 
Treatment hydrates, soothes, reduces crows 
feet and pufness, and promotes collagen for 
younger, brighter looking eyes. 

Code: 

dremu.com or 800.542.0026
SL5
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Real Simple
Rachael Ray
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BLINDS / WALLPAPER / SHUTTERS

SAVE 

CHINA / CRYSTAL / SILVER

MISSING A PIECE OF YOUR PATTERN?® 

Bridal Registry

buy sterling silver

BEVERLY BREMER SILVER SHOP

800-270-4009 www.beverlybremer.com

800-REPLACE WORLD’S LARGEST INVENTORY

425,000

12,000,000 pieces FREE

REPLACEMENTS, LTD.,

800-737-5223

www.replacements.com

FABRICS

SOUTHERN DESIGN CONCEPTS. 

GIFTS

ReMinkie 

VACATION RENTALS

EAST COAST

EDISTO BEACH SC Vacation Rentals.
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GATLINBURG - 

HomesAndLand.com/Magazine-Directory

SmokyMountainRentals.com
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Train at home to

Work at Home
Be a Medical Coding & Billing Specialist

                    Earn up to $39,000 a year!

CB031

Dept. SLMB2A76
or mail this adCall 1-800-388-8765

www.uscieducation.com/SLM76

A+ Rating
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S O U T H E R N  J O U R N A L

 O 
ne of these days, the last old man seated in the shade of 

the last country store on this earth will rummage 

around in the pocket of his frayed, baggy overalls and 

come out with a plug of Bloodhound, or Days Work, or 

Brown Mule. He will not bite off a chew, for he is not a 

Philistine. He will rummage again, this time coming 

out with a bone-handled pocketknife of no more than 

three and no less than two blades, all so sharp he could 

shave a cat if he could get it to stand still, and cut off a 

chew. He will hold the knife a little longer than he needs 

to, run his thumb along the edge, maybe even open and 

close it a few times, one-handed, the way he saw the old men do it when he was a boy, 

sitting in this same shade, listening to them dog cuss Herbert Hoover. Finally, he will 

snap it closed with that sharp click, with that sure, final sound a good knife has, and 

put it away for the last time.

Think, for just a moment, about your grandfather. He would have no more left the 

house without a pocketknife than without his breeches, for while a man of his era could 

survive this drafty world without pantaloons, he would sooner or later need to snip 

some twine, or punch a 

hole in an oil can, or dig 

a pine splinter out of 

some urchin’s foot, or 

just slice an apple. One of 

these days, men will no 

longer love or need their 

pocketknives this way. 

That is when we know 

the last Southern man 

has shuffled off into the 

sunset, to make room for 

a world of helpless 

no-accounts.

I will never forget my 

first one. I would like to 

pretend it was a gleaming 

heirloom, handed down 

from the Yankee war, 

but it was just a busted, 

rusted wreck, with 

one-and-a-half blades, 

tossed into the bottom  

of a toolbox, forgotten.  

A single-bladed knife  

was useless; if it broke, 

you were helpless. Any 

more than three blades 

and you were a Swiss  

Boy Scout. This one, I reasoned, would 

have to do till I was rich and could afford 

a good knife, like a Case. I was maybe  

7 years old, but I put it in the pocket of my 

cutoff jeans and became, in that instant,  

a serious man. It was a German-made 

knife, its remaining blade and a half 

notched and pitted, but I was careless 

with it and it drew blood. Them German-

mades sure hold an edge, the old men 

said when I showed them my sliced 

thumb, and told me my wound would 

most likely not be fatal, unless it got rust 

in it. I waited to die for much of 1966.

A Southern man, knifeless, was pitiful. 

Men without knives were like men who 

rode around without a jack, or a spare 

tire, just generally unprepared for life. A 

man could not fish, hunt, 

or work at any respect-

able employment. I am a 

writer, which is one step 

up from helpless, but  

I have always had a 

pocketknife. I believe, 

foolishly, it holds me 

close to my people.

In my hometown, 

some older gentlemen 

gather in the Huddle 

House to drink coffee 

and talk about the world 

as they know it. Not long 

ago, one of them walked 

over to my table and told 

me he enjoyed my stories 

about our world, and 

gave me a small, heavy 

box. Inside, wrapped in 

honest, oiled paper, was 

a perfect, three-bladed, 

bone-handled knife. It 

was a Case, a serious 

man’s knife. I went in 

search of something to 

cut, and, this time, it was 

not me. 

Any Southern man worth his salt should carry a blade

RICK’S LATEST BOOK, My Southern 
Journey: True Stories from the Heart of the 

South, is available wherever books are sold.   

The Point of a Good Knife 
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