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Walk through 
blooming peony 
garden 

Speak at 
LoyaltyOne 
lunch in 
New York City 

Tidy up potting 
supplies

Plant agaves 
in garden urns

Prep guest 
room for summer 
visitors 

Harvest peas 
and make soup

Schedule 
dog-grooming 
appointments

Clean outdoor 
lighting fixtures

Wash and arrange 
patio furniture

EY World 
Entrepreneur of 
the Year Forum 
begins in Monaco

Godson 
Augustine 
Booth-Clibborn’s 
birthday

Check beehives; 
feed bees

Mow fields in 
Bedford 

Visit local tag 
sales

Go on a hike

Executive 
manager Dorian 
Arrich’s birthday

Friend David 
Rockefeller turns 
101!

Play tennis

FLAG DAY

Hang flags 
and bunting

Pick spinach for 
fresh green juice 

Niece Erica 
Scott’s birthday

Harvest and 
dry lavender

Plant second 
crop of beets 
and spinach

Make 
homemade 
lemonade

Invite friends 
over for lunch

FIRST DAY OF 
SUMMER

Transamerica 
Financial 
Advisors seminar 
in Las Vegas

FATHER’S DAY

Attorney Larry 
Shire’s birthday

Put out 
croquet set

Sharpen knives 
and scissors 

Plant sunflower 
seeds for late-
summer blooms

Vacuum floors 
and upholstery 
throughout 
house 

Prune roses after 
first bloom; 
cut some to make 
arrangements

Judge LongHouse 
Reserve Planters 
award ceremony 
in East Hampton, 
New York

All Against Abuse 
Summer Gala in 
Bridgehampton, 
New York 

Deadhead 
peonies

Take grandkids 
to farmers’ market

Cookout 
with family

Reapply 
flea-and-tick 
repellent to 
dogs and cats 

Pick last of 
strawberries and 
make jam 

First day of 
family vacation

Martha’s Month
Gentle reminders, helpful tips, and important dates.

Weight training

Weight training

Weight training

Weight training

Weight training

Weight training

Weight training

Weight training

Yoga

Yoga

Yoga

Cardio and core

Cardio and core

Cardio and core

Cardio and core

Cardio and core

“A cold glass of 
lemonade is so 

refreshing on a hot 
summer day. 

My favorite recipes 
are full of lemon 

flavor. This one uses 
the fruit in three 

ways: its juice, 
fresh slices, and 
a syrup cooked 

with the rinds,” 
says Martha.

S U N D AY M O N D AY T U E S D AY W E D N E S D AY T H U R S D AY F R I D AY S AT U R D AY

MARTHA’S EXTRA-
LEMONY LEMONADE

Serves: 8

8 lemons, halved, plus 1, 
thinly sliced, for serving

 1½   cups sugar

16 sprigs mint

1. Juice halved lemons 
(you should have about 1½ 
cups). In a small saucepan, 
bring sugar and 1½ cups 
water to a simmer, stirring 
until sugar is dissolved. 
Add lemon rinds; cook over 
medium until mixture is 
syrupy, about 12 minutes. 
Strain; let cool completely. 

2. Muddle mint with syrup 
in a pitcher. Stir in juice and 
4 cups cold water. Top with 
ice and lemon slices; serve.

2
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ONLY ATONE COAT COVERAGE, GUARANTEED.*

BEHR’S MOST ADVANCED PAINT.

APPLAUSE
PLEASE

MQ5-12



Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at www.Torani.com.

Some sparkling water, a little ice and a splash of Torani. 
Everything you need for a lively afternoon. Have a Torani day!

SWEET-BERRYLICIOUSNESS.
TURN YOUR FIZZY WATER INTO
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STICK SHIFTS
Five spins on the grilled-
meat kebab, from 
Puerto Rican churrasco 
to Japanese kushiyaki.

86
RANCH STYLE
After two kids and almost 
10 years, a Los Angeles couple 
gave their single-story 
home an amazing refresh.

92
AT HOME IN ROME
A food writer spends seven 
months in Italy’s capital, 
cooking and falling in love 
with the city’s culture.

 100
WHAT CAN I BRING?
Picnics, cookouts, block 
parties—we’ve got you 
covered with six crowd-
pleasing desserts.

72
A bright salad showcases 
the freshest fruits from 
Pine Island, including 
sweet papaya, spears of 
mango, and slices of 
banana and star fruit.

TROPIC WONDERS

Just off the coast of Florida, two farms come together to sell exotic fruits, plants, 
and homemade goods—and create a buzzing community hub.
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FROM MARTHA

My Father’s Lavender
How a vial of forgotten seeds 
became a living legacy 
to our founder’s family.

53

On the Cover
These easy-to-pack sides will 
be your summer-picnic go-tos. 
Photograph by Bryan Gardner.

 29
GOOD LIVING

The Well-Kept Home
Bring It Outside: Turn your 
patio into everyone’s favorite 
space. 29
Tastemaker
The Natural: A Swedish-
born chef shares her favorites 
for minimalist living. 34
Beauty
Go With the Flow: Learn 
how to embrace your hair’s 
natural texture. Plus, 
dynamic product duos for 
glowing skin and smudge-
free makeup. 36
Editors’ Picks
We Heart Dad: Gifts to give 
the guys in your life. 43
Health
Ready for Anything: 
Our first-aid guide for any 
summer mishap. 46

 53
 FOOD & GATHERINGS

Perfecting the . . .
Lobster Roll: How to master 
the East Coast favorite, plus 
three variations. 53
What’s for Dinner?
Grills Just Want to Have Fun: 
Four fresh takes on outdoor 
cooking. 56
Eat Clean
Take a Side: Meet your 
new go-to picnic dishes: pasta 
with summer vegetables, 
no-mayo potato salad, and 
lemony tabbouleh. 58

IN EVERY ISSUE

Martha’s Month 2
Editor’s Letter 8
Out & About 10 
The Handbook 107
Collecting 116

Easy Entertaining
The French Connection: 
A designer and her husband 
serve friends a simple 
dinner straight from the 
valleys of France. 60
Ask Martha
Tips for hosting the ultimate 
summer cookout. 66

GOOD THINGS

Personalized coasters, cherry 
bruschetta, a herbaceous 
kitchen bouquet, and more.
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THESE DAYS, my recipe for happiness is quite simple: 
Start with family, fold in friends, then serve delicious 
food. Come summertime, I want a triple helping of 
it all. There’s just nothing better than slowing down 
to summer’s pace and catching up with your nearest 
and dearest. Our annual food issue is designed to 
give you a game plan to do just that. We’ve filled 
these pages with new ways to savor the flavors of 
the season—from freshly squeezed drinks to crisp salads 
to crowd-pleasing main courses that you can fire 

up on the grill. Whether you’re looking for more inspired weekday dinners or 
something fun and utterly delectable for a picnic, cookout, or get-together, 
we’ve got all your menus covered. And of course, a meal wouldn’t be complete 
without a divine dessert to linger over, so we offer twists on classics, 
including a nectarine-raspberry cornmeal crisp that’s like a sweet bite out of 
summer and a toasted s’mores pie that, come to think of it, we really should 
just rename “more pie, please.” Enjoy!

Elizabeth Graves
Editor in Chief

Stir It Up 

84
On Father’s Day, I’ll grill up this skirt 

steak with avocado and pepper sauce 
for my husband—and in honor of my 

dad, who would have loved the recipe.   

40
The Estée Edit, 

a new beauty 
line, makes the 
effortless look, 

well, effortless. 
This pretty blush 

and their nice 
tinted balm get 
skin glowing.   

L I V I N G
I N  M Y  L I F E
Here, a handful of ideas from this issue 
that I look forward to enlisting.   

104
My son is the very 

definition of a picky 
eater, but for his 

second birthday, I know 
he’ll adore this 

heavenly vanilla sheet 
cake with lemon 

cream-cheese frosting. 

24
We’ll toast the 
unofficial start 
of summer over 
Memorial Day 
with a pitcher 
of cool clerico, 
the South 
American spin 
on sangria. 

43
I’ll give this handmade belt—apropos 

for the guy who always holds it 
together in our household with the 

picky eater—to his “dada.” 

8
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Want to look younger, longer? 
Take the right steps now.
New AVEENO® ABSOLUTELY AGELESS™ Restorative Night 
Cream. Formulated with our exclusive ACTIVE NATURALS®

Blackberry Complex, it improves elasticity and fi rmness for 
healthier, younger-looking skin in just one week. And that’s a 
step in the right direction.

© J&JCI 2016
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ON THE ROAD:
PORTLAND, MAINE

After popping into the cafés along bustling Congress Street, head south to 
More & Co., a colorful home-goods store that switches up its stock of ceramics, linens, 

and accessories to fit a new theme every few months. Shop the Maine-
made collection (hello, nautical totes and tees) at the June 4 summer opening. 

 More & Co., Portland, Maine  alittlemorelikethis.com

View works by Georges 
Braque (June 21 to Septem-
ber 11) and Georgia O’Keeff e 

(June 23 to September 18) at 
the Portland Museum of Art.  
 portlandmuseum.org

Out &About
Where to go, what to see, and how to upgrade your June.

Savor locally sourced sea-
food, like yellowfin tuna crudo, 

at Central Provisions, a 
cozy small-plates restaurant.

 central-
provisions.com

Browse antique furniture 
and home décor at the Port-

land Flea-for-All, a market 
open Friday through Sunday.

 portland
fleaforall.com

WHY NOT: 
BEACHCOMB

Keep your eyes peeled for 
driftwood, shark teeth, and 
other finds at these top 
seaside spots. The best time 
to scour the shores: after 
high tide, following a storm. 

Lincoln City Beaches
If driftwood is your trea-
sure of choice, explore this 
seven-mile stretch along 
the Pacific coast for small 
wave-washed pieces 
(but avoid large logs, which 
can be dangerous).
 Lincoln City, Ore-
gon; lincolncity.org

Sanibel 
This barrier island off  
Florida’s southwest coast 
serves as a soft landing 
for current-swept shells. 
Look for uninhabited 
coquinas and cockleshells.
 Sanibel, Florida; 
sanibelisland.com

Flag Ponds Nature Park
Search this beach border-
ing the Chesapeake Bay 
for fossils and shark teeth 
(for your safety and the 
sake of scientific research, 
don’t dig into the cliff s). 
The remains are signs of the 
species that lived in the 
area millions of years ago.
 Lusby, Maryland; 
calvertparks.org

INSTAGRAM
FAVORITE

Paris-based art direc-
tor and photographer 
Emilie Guelpa’s adven-
tures in food across 
the globe pique our 
appetites—not to 
mention our wander-
lust. Her dreamlike 
photos feature artfully 
arranged dishes, like 
this kale salad with 
sliced purple carrots 
and sage leaves, as 
well as romantic table 
settings and trans-
porting landscapes.
 @marthastewart

 @griottes

ON OUR
BOOKSHELF

Let The Everyday Meat Guide, by Ray Venezia, a third-generation 
master butcher (Chronicle), inspire you to try a new cut at your next 
cookout. Organized by animal, the book offers advice on how to select 
and prepare everything from spare ribs to sirloin, making the butcher 
shop much less intimidating. Another pick from our food editors, 
The Farmette Cookbook, by Imen McDonnell (Roost Books), tells a story 
as delicious as its recipes: The American broadcast journalist adjusts 
to life in the country after marrying an Irish farmer and moving to 
rural County Limerick. Follow her journey dish by dish, from learning 
classics like bangers and mash to creating her own twists, such as 
bacon-and-cabbage pot stickers (a take on corned beef and cabbage).

10
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FROM MARTHA
Teach and Inspire

15

My Father’s Lavender
When a jar of seeds collected by her dad decades earlier turned up in 

an old desk drawer, Martha planted them, uncertain if they would ever grow. 
Now, lush rows of this beloved herb fill the air with a soft 

scent each summer, reminding her of the man who taught her to garden. 
PHOTOGRAPHS BY JOSÉ PICAYO

Martha’s lavender 
thrives in well-
drained soil and full 
sun, blooming for 
about two months 
starting in late 
May or early June.



16

F ROM MART HA

Lavender

Y FATHER, EDWARD KOSTYRA, was a fine gardener. He dili-
gently tilled the soil in our one-fifth-acre backyard in Nut-
ley, New Jersey, each spring to grow as many different kinds 
of plants—mostly vegetables—as he could for maximum 
production. He had terraced our long backyard by hand into 

a two-level garden, supporting the upper level with a brownstone rock 
wall. The stones for his eight-foot retaining wall were found during his 
excavation of the yard, and there were plenty of stones to be had. Some-
where, in a book or magazine, Dad had seen a broad row of lavender 
atop a wall, which encouraged him to plant a hundred-foot hedge of 
home-grown lavender plants to highlight this beautiful divider.

It took only a year for the plants to fill the space with hundreds of 
purplish-blue flower spikes, and they remained there for as long as 
I can remember. The harvest of the flowers took place annually in Au-
gust, and the method Dad used is demonstrated on the following page. 
I don’t know if he learned to harvest from someone or just made up his 
own method, but we always had lavender sprigs for bouquets, an abun-

Seeds of Plenty
From left: Martha removes the foliage from stems of lavender. A couple 

of years ago, her sister Laura found a vial of seeds that their father collected in
1964; that fall, Martha started them in flats, and then she planted 

the seedlings in the flower garden the next spring, after the last frost. 

M
dance of loose flowers for sachets, and lots of seeds to share with friends.

I so enjoyed the ritual of picking lavender and tying it into neat 
bunches to tuck into the corners of closets or hang on door handles or 
sconces in our house. One year—1964—Dad stored some seeds in a small 
jar and labeled it. The jar found its way into a drawer of an old secretary. 
And there it remained until my youngest sister, Laura Plimpton, un-
covered it decades later, in 2014.

Dad had told us children the legend of seeds that the pharaohs stored 
in their burial tombs, seeds that were still efficacious, seeds that could 
still germinate, although at a reduced rate. Ryan, my gardener, and I 
planted a few trays of these lavender seeds that autumn in the green-
house, hoping that they would sprout and produce the same sort of 
healthy plants that adorned our Nutley garden.

I must say, Dad would be so pleased, so proud, to see his lavender 
blooming so happily and vibrantly in my Bedford gardens. I am sure 
he would be equally happy to know that I remembered his techniques 
for drying the cut flowers. I know I am.  
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Lavender

DRYING LAVENDER
Lavender is cultivated in many parts of the world (France, Spain, England, India, and 
Australia, where it has even become somewhat invasive) as a commercial crop for extracts 
and oil for perfumes and bath products. To capture the most fragrance, harvest stems 
when the flowers have just started to open. Then use them to gently scent your rooms.

21

43

Gather lavender sprigs that 
are approximately six to 
eight inches long. Remove 
the foliage; align the stems 
so the flower heads are 
even. (Bunches should be 
about one inch thick.)

Wrap raffia tightly around 
the stems, crisscrossing as 
you go down. Knot the 
raffia at the end, leaving 
an inch of stem exposed, 
and enough raffia loose to 
hang up the bundles.

For a neat appearance, cut 
the ends with a very sharp 
clipper, so the sprigs are all 
the same length.  

Hang bundles upside down 
in a cool, well-ventilated, 
dry location, out of direct 
sunlight—a quilt stand 
makes an excellent rack. 
They should be dry after 
a week or so.

Select a Variety
Lavender is favored 

by gardeners as a 
perennial edger, a land-
scape plant, and 
an accent in borders. 
There are dozens 
of known species, but 
seed catalogs offer 
only a few types that 
yield the largest flowers 
and the most intense 
color and scent. Choose 
the variety with the 
color and height that’s 
best suited for your 
location, such as 
tall English lavender 
(Lavandula angusti-
folia), which is 
cold-hardy to Zone 5, 
or shorter Spanish 
lavender (L. stoechas), 
which grows best in 
warmer regions (Zones 
7 to 9) and can handle 
some humidity. But take 
heed if you’re in a zone 
colder than 5: Plants 
may not survive the 
frigid temperatures.

Plant and Maintain
Drought-tolerant 

and deer-resistant, 
lavender needs two 
things to grow well: 
light and well-drained 
soil. Pick a spot that 
receives six to eight 
hours of sunshine.
Water deeply but 
infrequently during 
dry spells, and add 
a thin layer of com-
post each spring. 

HOW TO GROW
LAVENDER AT HOME

MAKE A BUNDLE TIE WITH TWINE TRIM THE ENDS HANG TO DRY1 2 3 4
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MAKE & GIVE

ROLL PLAY
Colorful crepe paper turns 

humble paper-towel 
tubes into cute containers 

for gifting cookies. Pack 
small treats in parchment 

first to keep them fresh, 
then slide them into a tube. 

Wrap it with paper, and 
seal each end with a twist.

PHOTOGRAPHS BY AARON DYER

End the school year with a 
sweet surprise: Have your kids tag 

a roll for each teacher.

Paper Mart Premium 
colored crepe paper, $2 for 

8 ft., papermart.com.

Find this pistachio-cookie recipe at marthastewart.com/cookie-coins.

GOOD T H INGS
Fresh Ideas to Elevate the Everyday

19



IL
LU

S
TR

A
TI

O
N

S
 B

Y
 B

R
O

W
N

 B
IR

D
 D

ES
IG

N

RECYCLED 
GOODS

Bag Some 
Blooms
Free up your hands 
and protect your 
blooms while you shop 
the farmers’ market 
by turning a basic 
drawstring bag (like 
the one that came 
with your last pair of 
dress shoes) into a 
bouquet carrier: Snip 
the bottom seam off 
the sack. Fold the edge 
in 1½ inches, pin, 
and iron. To attach the 
strap, pin the ends 
of a 30-inch-long piece 
of cotton webbing 
onto opposite sides of 
the bag. Machine-sew 
a simple straight hem 
around the edge. 
Reinforce the strap by 
sewing a rectangle 
where the webbing and 
fabric meet.

Keep blossoms 
where they 

belong (peeking 
out of the top 
of the tote) by 
cinching the 
drawstring 

securely around 
the stems.

QUICK
CLEAN

Sparkle and 
Shine

Get lackluster 
gold jewelry 

and dull 
diamonds gleam-

ing fast with 
an unexpected 
cleanser that’s 

probably already 
stashed under 
your kitchen 

sink: Mr. Clean. 

Mix 1 tablespoon 
Mr. Clean into 3 cups 

warm water in a 
shallow dish; 

submerge gold 
pieces, diamonds, 

and other hard 
stones. (Don’t dunk 

pearls, rose gold, 
or porous minerals 

like turquoise.)

Degrease each 
piece by scrubbing it 

gently with a soft-
bristled toothbrush, 

suggests Denise 
O’Hara, owner of 
Blue Caribe Gems, 

in Palm Beach, 
Florida. Rinse under 

clean water, then 
buff dry with a lint-

free cloth.

1

2
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Each tasty DENTASTIX
TM

 treat helps your 
dog maintain a clean, healthy mouth, 

so you can get closer. Pedigree.com

Cleaner gets 
 you closer.



Water down the 
craft paint before 

splattering.

Create a color-
block look by painting 
just half the circle. 

PERSONALIZED 
EFFECTS

Bolder Coasters
Stripes and paint splatters bring out the playful 
side of inexpensive leather coasters. Block off a 
pattern using masking tape in various widths, 
then brush the exposed sections with craft 
paint. Allow to dry completely before removing 
the tape. Spray with clear sealant, let cure for 
24 hours, and use them at your next get-together.
Dharma Trading Co. leather blank rounders, 3¾" diameter, $1.50 each, dharma
trading.com. Martha Stewart Crafts multisurface craft paint, in Greek Tile 
and Indigo; metallic craft paint, in Sterling; and pearl craft paint, in Jet Stream, 
from $2.50 for 2 oz., michaels.com. 

The Best 
Catch

We can’t get 
enough of Bela’s 

skipjack-tuna 
fillets. The fish is 

sustainably line-
and-pole-caught 

off the coast of 
Portugal by local 
family fisheries, 

and is lower 
in mercury than 

many larger 
varieties of tuna. 

Use the thick-
cut fillets in simple 

recipes that 
let the fish’s flavor 
shine—on top of 

a salade Niçoise, 
or flaked on toast 

and finished with 
sliced tomato 

and a drizzle of 
olive oil. 

Bela skipjack-tuna fillets, 
$10, wholefoods.com.

VERY 
GOOD THING
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IN SEASON

With Cherries 
on Top 

Don’t wait until 
dessert to serve this 

juicy summertime 
fruit—take cherries on 

a savory spin as 
a bruschetta topping. 

On a rimmed bak-
ing sheet, toss 3 cups 

pitted and halved 
dark sweet cherries 

with 1 tablespoon 
extra-virgin olive oil 

and a few fresh 
thyme sprigs; season 

with coarse salt. 
Bake at 425° until the 

juices begin to 
caramelize, about 
17 minutes. Spread 

10 ounces room-
temperature goat 
cheese among 12 

slices of toasted rus-
tic bread. Spoon 

on the fruit and enjoy!

Sprinkle 
on fresh thyme 
leaves for 

extra flavor.

BETTER, 
FASTER

Make a Name 
for Yourself

Custom name tags for 
your little campers’ 
clothes means less time 
decoding whose shorts 
are whose and more time 
spent capturing the 
flag. One of our favorite 
sources, Namemaker, 
offers both iron-on labels 
that quickly put an 
ID to items, and high-
quality woven-cotton 
ones, loomed in Europe, 
that can be secured 
with a couple of stitches. 
Namemaker iron-on and 
woven-cotton labels, from $26 
for 100, namemaker.com.

DIY STYLE

Sets in Stone
All you need for a head-
turning accessory is a pair 
of semiprecious pebbles 
and a couple of earring 
posts. The best part: These 
rock stars cost less than 
10 dollars each to pull 
together. To make a stud, 
adhere a jewel to the flat 
side of a post with a drop 
of strong craft glue, hold-
ing the stone in place until 
it sticks. Let set for 24 
hours before showing it off.
Various stones, firemountain
gems.com; instantkarmashop

.etsy.com.

PyriteCitrine

Tourmaline

Quartz

 IN COLORS 
G ALORE

Lapis Chrysoprase

AquamarineSunstone
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Here, flowering mint, spicy 
chives, lavender, and rosemary 

create a striking bouquet. 
Basil should be loosely covered 

with a plastic bag to 
keep its leaves fresh longer.

SMART STORAGE 

Right for the Picking
Instead of relegating fresh herbs to the refrigerator (where 

they’re likely to languish faster), store them at room temperature 
in the kitchen, where their beauty and aroma will entice you 

to cook with them more often. Arrange rinsed stems in a pretty 
vase or vessel filled three-quarters of the way with water; keep 

it on the counter so you can easily pluck a sprig or petal when 
needed. Choose the types you use most often, like rosemary, 

or branch out with ones you want to try, such as shiso.

DRINK 
UP 

Pack a 
Punch

Say hello to your new 
summer sip: clerico—

South America’s version 
of sangria. The refresh-
ing cocktail is made 

from a mix of white wine 
and fruits. Present this 

party-pleaser in a glass 
pitcher, or pour it into 

lidded jars to bring on 
a picnic. To make, 

combine 2 bottles dry 
white wine, like Sauvi-

gnon Blanc, with ¼ cup 
brandy, 1 tablespoon 

fresh lemon juice, and 
¼ cup sugar. Stir until 

sugar is dissolved, then 
add 1½ cups sliced 

peaches, 1 cup sliced 
strawberries, and 

1 cup halved seedless 
grapes. Let chill at 

least 2 hours and up to 
overnight. Mix in a 

thinly sliced banana 
just before serving. 

Pour into glasses filled 
with ice, and use 

a spoon to scoop 
the wine-soaked

fruit into each one.
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Gift with Purchase Offer*

Purchase any two Weight Watchers Salted Caramel Brownie Bliss products 
and get a $5 gift card.

MAIL YOUR RECEIPT
along with your name, email address, and address clearly printed on a 
3"x5" card to:

*Limited-time offer, while supplies last. Limit one (1) gift card per household. Purchase of qualifying products must be made between 4/11/16 and 6/20/16 in a single transaction. Proof of purchase must be the original receipt 
with the qualifying products and purchase date circled and must be postmarked by 6/20/16 and received no later than 6/27/16. Please allow 6-8 weeks for delivery after 6/20/16. Sponsor not responsible for lost, late, or 
misdirected mail. Any attempt at fraud may lead to disqualification and further legal action. Gift cards are subject to issuer restrictions.

WEIGHT WATCHERS SALTED 
CARAMEL BROWNIE BLISS®

Salted Caramel Brownie Bliss®. 
Yep, it’s just as delicious as it 
sounds. In fact, we’re so sure 
you’ll love it, that if you don’t, 
you’ll get your money back. 
TastingIsBelieving.com.

Martha Stewart Living
Spring Must-Have Giveaway
805 3rd Avenue, 27th Floor
New York, NY 10022

L’OREAL PARIS ROOT COVER UP 
Our 1st Root Concealer Spray. 
3 Seconds to Flawless Roots. 
• Quick and easy gray coverage. 
• Lightweight quick-dry formula— 
 no residue or stickiness. 
• Lasts until your next shampoo. 

lorealrootcoverup.com.

Please visit our Notebook page at marthastewart.com/notebook for more information from our partners.

ADVERTISEMENT

Savor the pleasures of the season with this collection of products and promotions from our partners.

summer living

LIBMAN WONDER® MOP
America’s best-selling cone mop has a 
power wringer that removes more water, 
allowing floors to dry faster. Its microfiber 
GRIPSTRIPS™ lift 20% more dirt. 
Mop head is machine washable.
See more at Libman.com.

PROVEN WINNERS
Get inspired to paint your garden with beautiful color 
this spring, request this free, 36 page idea book from 
Proven Winners today, hydrangea care, DIY, and more.
provenwinners.com.

notebook

GEICO 
GEICO has been saving people money on car insurance 
for more than 75 years, and we’d love to do the same 
for you. Get a FREE quote at geico.com, 
call 1-800-947-AUTO (2886) or your local office.

Some discounts, coverages, payment plans and features are not available in all states or in all 
GEICO companies. See geico.com for more details. GEICO and Affiliates. Washington DC 
20076. © 2016.



all® OXI fi ghts tough grass stains 

better than the leading value detergent. 

A lot better.*                                        

Give us your worst, we’ll give it our        

kicks grass.
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facebook.com/allLaundry

*Dramatization depicts 100% polyester, washed in hot water, HE machine, heavy-duty setting. Results vary based on wash condition.     ©2016 The Sun Products Corporation. All Rights Reserved. 



BRING IT OUTSIDE
Warm weather and long days call for 

lazy hours lounging outdoors. Happily, a few 
additions will transform a basic patio 

or porch into a true extension of your home, 
making it a cozy, comfortable, and chic 

retreat to spend your summer living in. 
PHOTOGRAPHS BY BRYAN GARDNER

TEXT BY STEPHEN TREFFINGER

GOOD LIVING
Home, Garden, Beauty, Style, Health

29

THE DETAILS: Serena 
& Lily Pacifica sofa,
$2,595, serenaandlily

.com. CB2 Camilla 
dining-lounge chair, 
$279, and Pod hang-
ing chair with cushion, 
$759, cb2.com. West 
Elm Mosaic coffee 
table, $399, westelm

.com. Crate & Barrel 
indoor-outdoor rug, 
in Drift Brown, $299, 
crateandbarrel.com. 
Frontgate outdoor 
pillows, from $130 
each, frontgate.com.
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Add a focal point
Place a large fire pit at the patio’s center, suggests 

Sarah Fishburne, director of home design at Home 
Depot—or a smaller one off to the side, to create an 
area of interest. (Either should be at least 10 feet from 

the house.) It’s a feature that extends the season, and 
those with grates on top can double as small grills.

CB2 Ember fire pit, $269, cb2.com.

3

Throw shade
When the sun starts 

blazing, a classic um-
brella offers an elegant 

solution. Or consider 
a movable scrim (imag-

ine curtains around a 
seating area) that you 

can shift as the sun 
travels through the day, 

suggests Christiane 
Lemieux, founder of 
new home-furnishing 

brand Lemieux Et Cie. 
Pottery Barn Capri 

Market umbrella, from 
$312, potterybarn.com.

5

Light the way
Candles and lanterns 
provide safe pas-
sage in dark areas 
and bring a flatter-
ing glow to your 
guests. Plus, “light 
beautifully defines 
a party’s perimeter,” 
says Lemieux. 
Pottery Barn Arlington 
lantern, $130, pottery
barn.com.

2

Invest in sturdy (and stylish) furniture
Well-made pieces will withstand the elements over many seasons. Choose 

comfortable, versatile items like this bench, made of renewable eucalyptus wood. 
It looks sharp solo—or use it with its table for added seating come mealtime. 

Martha Stewart Living Deer Isle outdoor dining bench, $399, homedecoratorscollection.com.

1

Roll out a rug 
Outdoor mats, which 
now come in tons of great 
colors and cool patterns, 
are a quick way to add 
comfort underfoot, define 
your space, and tie the 
look of it together. The 
two versions below 
are made of durable, UV-
treated materials and 
can be hosed down for 
fast cleaning. 

From top: Crate & Barrel 
indoor-outdoor rug, in Drift 
Brown, $299, crateand
barrel.com. Dash & Albert 
McGregor indoor-outdoor 
rug, in Navy, $1,243, dash
andalbert.com.

The nice 
scalloped and 

piped details on 
this umbrella 
are usually 

seen on pricier 
options.



* Data on fi le at Merial. ®FRONTLINE is a registered trademark of Merial. 
©2016 Merial, Inc., Duluth, GA. All rights reserved. Frontline2016_PrintAds (04/2016)A SANOFI COMPANY

Frontline.com

Rely on FRONTLINE Plus to kill fleas and ticks,
plus flea eggs and larvae, preventing a new
flea infestation. Its protection lasts a full 30 days.
No wonder it’s recommended by vets.*

VET RECOMMENDED
FLEA & TICK KILLER

KILL FLEAS & TICKS
LIKE A MASTER 

Arm your dog against fleas and ticks 
with the killing force of FRONTLINE® Plus



7

Infuse beauty—
and fragrance 
“Coordinate your 

planters and flowers 
to complement the 

colors of your patio 
for an effortless, 

pulled-together look,” 
Fishburne says. 

Choose evening 
bloomers like 

moonflower for a 
gently scented 

cocktail hour.
Planters, in various 

styles and sizes, 
from Home Depot, 

homedepot.com. 

9

Keep drinks at hand
A rolling cooler is a practical way to 

keep chilled drinks at the ready—plus, 
it’s fun and stylish. “There is some-

thing about galvanized steel, ice, and 
drinks that just says, ‘We are going 

to have a good time,’” says Lemieux. 
Permasteel rolling patio cooler, 80 qt., 

$150, permasteelshop.com.

8

Cozy up the place 
Soft furnishings, including pillows, curtains, and throws, establish 
an outside vibe that’s just as comfortable as the inside. “I create 
a lounge feeling by layering rugs, poufs, and large pillows around 
the fire pit for sunset cocktails,” says Lemieux. 
From top: Bed Bath & Beyond Sunbrella canvas outdoor throw pillow, in Maize, 
$28, bedbathandbeyond.com. Serena & Lily Harbour Island floor pillow, $179, 
serenaandlily.com. Brahms Mount wool ombré throw, $324, brahmsmount.com.

Pillows made 
of treated 

fabrics, such as 
Sunbrella, 

resist staining, 
fading, and 
water damage. 

Why go inside? 
A cooler or bar 
cart (they 

have wheels for 
a reason!) 

keeps you part 
of your party. 

6

Enlist hardworking 
pieces

Is it a stool? Is it a table? 
Flexible furniture means 

you always have what-
ever you need on hand. Go 

for weatherproof (and 
deceptively lightweight) 

materials like teak or 
resin for enduring quality. 
Terrain protected-teak plant 

stand, $198, shopterrain
.com. Crate & Barrel Mesa 

side table-stool, $229, 
crateandbarrel.com.

Enter now for your chance to win $25,000 to use on a patio upgrade! 
Go to marthastewart.com/25k, or see more details on page 115.
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W E ’ V E  G O T  Y O U R  N U M B E R ™

303products.com

EXCEPTIONALLY PROTECTIVE OF YOUR 
PATIO FURNITURE? US TOO.
303® products are scientifi cally formulated for a deeper level of protection. Like 303 Fabric Guard, 
which restores lost water and stain repellency to factory-new levels to resist even the toughest water and 
oil-based stains—keeping your furniture looking newer, longer. Obsessive to the core, just like you.  

S
u

n
b

re
lla

® 
is

 a
 r

e
g

is
te

re
d

 t
ra

d
e

m
ar

k 
o

f 
G

le
n 

R
av

e
n

, I
n

c.

TRY ALL OUR 5-STAR
RATED OUTDOOR
LIVING PRODUCTS:

MULTI-SURFACE
CLEANER PROTECTANT

RECOMMENDED BY

FABRIC GUARD
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Helene Henderson | Chef and owner of Malibu Farms restaurants in California, Hawaii, and Florida

 A minimalist at heart, Helene Henderson has a simple mantra: You are gorgeous just the way you are. As a chef 
who hopscotches between restaurants on different coasts (and one in Hawaii), she goes for comfort over high fashion, 
wears no makeup, and forgoes jewelry. “The smallest thing makes me feel like a Christmas tree,” says Henderson, 
who grew up in Sweden but now calls Los Angeles home with her husband and three kids. She cooks in much the 
same way—noting that fresh fish, grilled with salt and lemon, and a garden salad are all that’s needed for an 
unforgettable meal. “When you choose the highest-quality ingredients, the less you do to them the better,” she says. 

5
6

1

7

2

9

4

3

THE NATURAL 

11

“I serve a lot 
of salads, 
and love the 
bright pop 
of beets, 

watermelon 
radishes, 

and carrots.” 

34
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1. ”I grew up eating 
Wasa crispbread, 
Havarti, and pickles. It’s 
the perfect snack—
super-delicious, crunchy, 
creamy, and filling 
without being heavy.” 

2. Admirers of Hender-
son’s stripped-down 
seasonal cooking will 
love the new Malibu 
Farm Cookbook (Clark-
son Potter, 2016). $40, 
bn.com.

3. “I don’t like dressing 
up. I can lounge around 
the house in a robe by 
Open the Kimono and 
then wear it to a party. 
What’s not to love?” 
$275, openthekimono
store.com. 

4. “A beautiful copper 
pan can go straight 
from the stove or oven 
to the table—fewer 
dishes to clean!” From 
$325, mauvielusa.com. 

5. “My skin is very dry, 
so I apply Dr. Bronner’s 
organic lotion liberally, 
even on my face.“ $10, 
drbronner.com.

6. Her daily uniform 
is a Malibu Farm T-shirt 
and a pair of jeans 
by Mother. From $189, 
motherdenim.com.

7. “Caff e Luxxe coff ee 
is smooth and not 
bitter. I won’t drink any-
thing else.” $15 for 
12 oz., caffeluxxe.com.

8. “One of my favorite 
meals last year con-
sisted of bread dipped 
in Malibu Olive Com-
pany’s fruity and 
flavor-packed olive oil 
with oven-dried toma-
toes and a glass of 
wine.” $25, malibuolive
company.com.

9. The Oslo salad 
servers are simple and 
modern. $40, canvas
homestore.com.

10. “When I’m on the 
go, I carry an ultra-light-
weight Chromebook 
from Samsung.“ From 
$250, samsung.com.

11. ”I prefer an eco-
friendly, water-based nail 
polish. I stick to buff  
shades on my fingers, 
and brighter colors on 
my toes.” In Opal, $10, 
suncoatproducts.com.

Layer Up
“Planes tend to be 

freezing, so even if I’m 
going somewhere 

tropical, I always pack 
a light down jacket, 

a wrap, and a beanie 
hat, which doubles 
as an eye mask so 

I can sleep.” 

Feel Like a Nut
“I drink plenty of 

fluids when flying to 
stay hydrated. I buy 

coconut water to have 
on the plane.” 

Roam Free
“I prefer to be out-

doors, so I always find 
hiking trails or a 

place to run. When my 
children were younger, 

I would go to parks 
and playgrounds. Trav-

eling with kids is 
one of the easiest ways 

to meet locals.” 

Scope Out the Season 
“I always try to visit 

a farmers’ market 
when I’m in a new place. 

I look for what fruits 
and vegetables are avail-

able, and then seek 
them out when I eat 

at restaurants.” 

HENDERSON’S 
FAVORITE THINGS

HER TIPS FOR 
EFFORTLESS TRAVEL
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Citizen Boutique Times Square
Macy’s and macys.com

46 diamonds enhance the case accented by a 

diamond crown. Sapphire crystal. Stainless steel 

and gold tone. Eco-Drive movement. 

Never needs a battery.

VERSAILLES
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If you refer to your dryer and flat iron as “the old ball 
and chain,” this is your season. “It’s time to put down 
your weapons of mass curl destruction” and wear 
your hair naturally, declares New York City stylist David 
Lopez. The key to effortless- (not sloppy-) looking 
strands is using the right products for your texture and 
applying them at the right time. Read on to find your 
formula; then all you have to do is unplug.

Curl power: Dove 
wants you to 

embrace your true 
texture online. 
Create a simi-

larly coiffed av-
atar with its 
free app, Love 

Your Curls Emojis 
Keyboard.

Go With 
the Flow
This summer’s best 
hairstyles are soft and 
natural-looking, which 
means your morning 
routine just got way faster. 
Learn how to coax soft 
waves or curls out of any 
hair type, from super-
fine to thick and coarse—
no blow-dryer required.
PHOTOGRAPH BY YASU & JUNKO
TEXT BY MELISSA MILRAD 
GOLDSTEIN
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T H E  B E S T  S K I N
O F  Y O U R  L I F E
S T A R T S  H E R E

GET YOUR $9 TRIAL SIZE TODAY

91% 
had noticeably 
healthier skin

saw improved 
skin texture

90% 

experienced 
smaller pores

82% 

Reveal radiant, youthful,  
soft skin overnight with 
Skin Perfecting 2% BHA 

Liquid leave-on exfoliant. 

This unique, non-abrasive 
formula exfoliates skin, 
unclogging deep pores, 
diminishing wrinkles and 
improving skin tone.  You 
will see younger, healthier 
skin every day.

800.831.4088  |  PaulasChoice.com/trial

Also available at
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Rethink your drying 
method

Straight out of the shower, 
those with medium, thick, 
and coarse hair should ap-
ply a leave-in conditioner 
or an anti frizz serum, such 
as Joico Curl Perfected 
Curl-Correcting Milk, $18, 
joico.com. 

For a tighter curl, add 
your styling product 
before towel-drying your 
hair. If you’re going for 
looser waves, blot away 
excess moisture before 
adding stylers.

Either way, never use a 
terry-cloth towel. (“It’s like 
sandpaper on hair,” says 
Lopez.) Instead, gently 
squeeze out excess water 
and reach for a microfiber 
towel, cotton T-shirt, or 
even paper towels to re-
move remaining moisture.

Pros also discourage 
wrapping hair turban-style, 
as it causes breakage. 
Instead, seasoned girls 

“plop”: lower your hair 
onto an upside-down T-
shirt that’s lying flat on 
your bed, then wrap the 
shirt around your head 
and tie the sleeves together 
on top. This keeps coils 
accordioned as they dry. 

Clean, condition, 
and comb 

“Hydrated hair is the 
best behaved,” says Lopez. 
Choose a moisturizing 
shampoo and conditioner 
or a duo that’s formulated 
for curly hair. Two-in-one 
cleansing conditioners 
are also popular among 
the curly set, who find 
they aren’t as stripping as 
detergent-based sham-
poos, says NaturallyCurly

.com founder Michelle 
Breyer. Focus the condi-
tioner from midlength to 
ends, and work in sections 
for maximum softness 
and slip. While strands are 
sopping wet, use your 
fingers or a wide-toothed 
comb to detangle and 
create your part.

TIP
If you have 
especially 
dry or coarse 
curls, apply 
conditioner 
(avoiding 
the scalp) 
a few minutes 
before step-
ping into 
the shower. 
Then turn 
on the water 
and shampoo 
only your 
roots before 
rinsing 
it all out.

TIP
To help 

activate your 
natural wave 

pattern, flip 
your head over 
and shake it 

around while 
it’s still wet. 
Then gently 
blot it dry. 

Make the style last 
for one, two—even 
three days

Depending on the curl you 
want to create, use your 
hands to braid (on straight 
textures), twist (for beachy 
waves), scrunch (for curls), 
or twirl (for ringlets) in 
sections all over your head. 
When you’re done, hands 
off! Leave strands alone 
until they’re dry; then (and 
only then) can you touch 
the hair to break up product-
related crunchiness. 

To style hair the next 
day without starting from 
scratch, mist it with water, 
a salt spray (which gives 
second-day hair volume 
and a slightly gritty, surfer-
girl feel), or Lopez’s DIY 
rehydrator. His recipe: Fill 
a spray bottle with water 
and add 5 to 10 drops of 
lavender oil (which inhibits 
oil production on the scalp), 
five drops of peppermint 
oil (a natural antiseptic), and 
a tablespoon of spray gel. 

Choose the right 
texturizer

Ask yourself: Are you trying 
to create texture or con-
tain it? If you’re unsure, start 
with a styling cream and 
calibrate up or down from 
there. Remember, you may 
need a combo of products.

MOUSSE 
While it was once 
synonymous with big 
hair, today’s aer-
ated formulas create 
soft S-shaped bends 
in fine, straight, 
and wavy strands. 
TRY   Moroccanoil 
Beach Wave mousse, 
$28, moroccanoil.com.

CREAM
Consider these 
formulas your 
catchalls for taking 
waves and curls 
from limp to 
bouncy (and deliv-
ering moisture 
and definition).
TRY   DevaCurl Super 
Cream Coconut 
Curl Styler, $28, deva
curl.com.

GEL 
It’s best for curly 
and kinky-haired 
types with thick, 
coarse hair; a quar-
ter-size amount 
helps tame frizz.
TRY   Redken 
Curvaceous Spiral 
Lock high-hold gel, 
$19, redken.com.

WASH-
AND-GO 

LIKE A PRO
There is an art to 

this simple act. For 
a fresh, tousled 

look with minimal 
effort, start here.

medium
hold

strong
hold

light
hold

1 2 3 4

TRY   Kérastase Curl Idéal 
Cleansing conditioner, 
$48, kerastase-usa.com. 
Bumble and Bumble Bb Curl 
sulfate-free shampoo and 
conditioner, from $31 each, 
bumbleandbumble.com.

TRY Paul Mitchell Awapuhi 
Wild Ginger Texturizing spray, 
$20, paulmitchell.com.
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*Via prepaid card. Expires 6 months from issuance and cannot be redeemed as cash, at ATMs or gas pumps. Mail original purchase 
receipt and UPC within 60 days. Limit 1 per name/address/household. Off er expires 6/30/17. Call 1- 855- 317-4195 for details.

An incredible fi t is only the beginning. Always Discreet 
underwear is drier than Depend. Try it. Love it. Or we’ll double 

your money back.* Also available in lower-rise cut.

MADE YOU LOOK
(and yes, she’s wearing them)



We love Estée Edit, the 
new makeup line from 
70-year-old powerhouse 
Estée Lauder made 
exclusively for Sephora. 
The collection and color 
range are expansive, 
even edgy (from beige 

Feeling 
parched? 
Swap your 
regular 

night cream 
for a 

moisture-
rich face 

mask.

to blue lipstick), but our 
favorite additions are 
the summer-weight for-
mulas that make the 
healthy look effortless. 
The Skin Glowing balm, 
for example, lives up 
to its name as a sheer 
but buildable founda-

tion with nourishing 
shea butter and prim-
rose oil; the Barest 
blush enlists sunflower-
seed oil for smooth ap-
plication and comes in 
four just-off-the-tennis-
court tones. ($36 and $28, 
sephora.com.) 

POWER COUPLES 
Dynamic duos for luminous skin, 
hydrated hair, and smudge-free makeup.
PHOTOGRAPHS BY BRYAN GARDNER  
TEXT BY MELISSA MILRAD GOLDSTEIN

Birth of a Classic

Beloved by beauty 
editors for deliver-

ing the softest hair 
imaginable, Terax 

Crema Daily mois-
turizing conditioner 

finally (50 years 
later!) has a com-
panion cleanser. 

Welcome, Terax 
Crema shampoo. 

And farewell, sum-
mer frizz. ($24 each, 
teraxhaircare.com.)

Good Nights
Beauty sleep is not a myth. 
Not getting enough is one of 
your skin’s greatest stresses 
and results in dullness, puffiness, 
and dark circles, says New 
York City dermatologist Dennis 
Gross. While you’re counting z’s, 
cells need ample time to divide 
and regenerate. But even if 
you’re getting the requisite eight 
hours, extra intervention is 
often necessary for you to rise 
looking well-rested. Start by 
sleeping on your back: “It’s the 
best position to help preserve 
a youthful-looking complexion,” 
says Gross. If that’s not poss-
ible, use a silk pillowcase or eye 
mask, like those from Slip Silk 
(from $39, slipsilkpillowcase

.com), to reduce friction and pre-
vent creases on your face. Then, 
since your skin’s moisture levels 
plummet while you doze, apply 
a facial mask before bed for an 
overnight hydration boost. Gel 
formulas seep into skin immedi-
ately (rather than sitting on 
top), so you get no messy linens, 
just a dewy glow the next day. 
Try Dior Hydra Life Jelly sleep-
ing mask ($69, dior.com), which 
contains mallow, a botanical 
that helps quench and calm skin.

Raccoon Eyes? 

Running mascara 
isn’t the only 

culprit. For a stay-
put look, start with 
waterproof liner. 

Make Up for Ever 
Aqua XL eye 

pencils ($21 each, 
makeupforever

.com) withstand 
swimming, sweat-

ing, even eye rub-
bing. Add Blinc 

Mascara Amplified 
($26, blincinc

.com) to wrap each 
lash in a water-
resistant tube.
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We partner with parents and families to help keep teens from using drugs and alcohol.
We provide families with free, science-based resources to help them deal with

teen substance abuse, information about the ever-changing drug landscape, programs that 
help parents engage with their teens, guidance for counseling or treatment if

they are in trouble, and support from families that have already faced this problem.
We’re here to help. Let’s work together.

Call our toll-free helpline, 1-855-DRUGFREE. Or visit us at drugfree.org.

Hoping can’t keep your kids from using drugs.
But you can. And we can help.

© Partnership for a Drug-Free America, Inc. Partnership is a nonprofi t, 501(c)(3) charitable organization.



1 in 5 children faces hunger.

There’s more than enough food in America for every child 

who struggles with hunger. Help get kids the food they 

need by supporting Feeding America, the nationwide 

network of food banks. Together, we can solve hunger™. 

Join us at FeedingAmerica.org



Game On!
It only takes a moment to 

set up Julian F. Bond’s 
clever Ping-Pong kit. The 
cork “net” stands upright 

on any flat surface, so he 
can play wherever. 

$60, momastore.org.

Cool Cover
Backyard barbe-

cues get a little 
more stylish when 
he’s wearing Bas-

Shu’s chambray-
cotton bistro apron. 

$72, basshu.com.

Well Cinched
Meet his new go-
to leather belt, by 
Maximum Henry. 
It’s hand-cut, -dyed, 
and -stitched—
and guaranteed 
for life. $100, 
maximumhenry.com.

Ready, Set 
This canvas travel 
bag by Bittle and 
Burley gives him— 
and his toiletries—
a dapper upgrade 
on any trip. $54, 
bittleandburley.com.

Insta-Blanket
Sturdy, ultralight, and 
water-repellent, Mat-

ador’s mat folds up 
smaller than a book 

and is perfect for the 
dad who’s still a Boy 

Scout at heart. $30, 
matadorup.com.

Best Wurst 
Part encyclopedia, 
part cookbook, 
The Wurst of Lucky 
Peach (Clarkson 
Potter, 2016) offers 
him the 411 on all 
things sausage. $26, 
indiebound.org.

 WIN 
THIS!

This belt could be yours 
(it comes in all sizes for men 

and women!). Visit 
marthastewart.com/winthis 

on June 16 for your 
chance to win. (For more 

details, see page 115.)

WE HEART DAD
For the father who always 

cuddles, cooks, plays, listens, dances, 
soothes, teaches, jokes, and, 

yes, teases—thank you! Here are nine 
unexpected and useful ways 

to show him how much you care. 
PHOTOGRAPHS BY MIKE KRAUTTER

True Stripes
Knit in North Carolina 
from recycled-cotton, 
nylon, polyester, and 
Lycra fibers, American 
Trench’s super-soft 
socks come in great 
colors. $15, american
trench.com.

Hopped Up 
With Brooklyn Brew 
Shop’s beer-making 
kit, he’ll be whipping 
up his own IPA in no 
time. $40, brooklyn
brewshop.com.

Plugged In
Amazing sound? 

Comfortable fit? 
Reflective cables 

to help him show 
up at night? Check 

all the boxes with 
headphones from 

Urbanears. $49, 
urbanears.com.
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Blue Buffalo has a natural food for a
small breed puppy or a large breed senior.

(And everything in between.)

Your Gift Helps Save Pets’ Lives
To join the fight against pet cancer 
text BLUE to 27722 to donate§

 or visit 
petcancerawareness.org to learn more.

§ This will enroll you in a SMS subscription service for messages from Blue Buffalo Foundation. Up to 4 

  messages/mo. Message and data rates may apply. Text STOP to 27722 at any time to end subscription. 

  Full terms: mGive.com/E; Privacy Policy: mGive.org/P



BLUE has the ideal food for your 
four-legged family member.
Small breeds, large breeds, puppies, adults and seniors — every 
dog is different and their food should be too. 

So Blue Buffalo® has created a natural formula specifi c to your 
dog’s age and breed size to help them thrive. In fact, we have 
the largest selection of natural foods for dogs, so you’re sure to 
fi nd the one that’s just right for your best buddy. And they’re all 
made with the fi nest natural ingredients featuring real meat 
and enhanced with vitamins and minerals. 

Compare your dog’s food to BLUE™ at

CompareBlueDog.com

Love them like family. Feed them like family.®

ALWAYS feature real meat
ALWAYS include veggies and fruit
ALWAYS include our exclusive 
antioxidant-rich LifeSource® Bits

DON’T have chicken (or poultry)
by-product meals
DON’T KDYH�DUWLƓ�FLDO�SUHVHUYDWLYHV��
FRORUV�RU�Ŵ�DYRUV
DON’T KDYH�FRUQ��ZKHDW�RU�VR\

All BLUE dog foods: 

��

�

�

�

�

�



READY FOR ANYTHING 
Every season has its share of ouches, eeks, and uh-ohs, but summer seems 

to have the most. From grill burns to sunburns and bug bites to cuts, this first-aid 
primer covers the prep work, so you can get on with the fun. 

ILLUSTRATION BY MATTHEW HOLLISTER
TEXT BY MIRANDA CROWELL
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Diarrhea can throw 
your body out of rhythm. 

Soothe your diarrhea 
symptoms to restore 

harmony with 
IMODIUM® products.

Use only as directed. 
© Johnson & Johnson Consumer Inc. 2016

Restore 
your body’s 
rhythm with 
IMODIUM®

products



Know 
Your H2O 
Every day, 
about 10 people 
in the U.S. die 
from drowning. 
Many accidents 
are the result  
of people “under- 
estimating the 
water or over-
estimating their 
own skills,” 
says Linda Quan, 
an emergency-
room doctor  
at Seattle Chil-
dren’s Hospital. 
Quan’s advice: 
Always learn 
beforehand the 
strength, tem-
perature, and 
depth of the 
water; keep up 
your CPR train-
ing (register for 
classes at red 
cross.org); stay 
hypervigilant 
with kids; and 
never swim 
alone. And if you 
or someone  
else who’s had 
a drowning  
experience has 
difficulty breath- 
ing within the 
following five  
to six hours, get 
medical atten- 
tion immediately.

EASY PATCH-UPS FOR EIGHT COMMON MISHAPS

Faintness from 
the sun

Cut

Poison-ivy 
rash

Sprain

Bee sting 
or mystery 
bite

The knife will slip, the bee will sting—and you’ll be ready to fly to the rescue.  
Here’s your rip-out-and-save guide to summer setbacks (superhero cape not included). 

Jellyfish 
sting

Ibuprofen,  
cold compress, 
skin cream or 
petroleum jelly

Credit card  
or tweezers,  
antihistamine  
or itch reliever

Pain reliever 
(such as aceta-
minophen), 
elastic bandage, 
ice pack

Seawater, 
credit card, hot 
water, oral 
antihistamine or 
calamine lotion

Juice or  
sports drink

Soap and  
water, gauze, 
bandage

Soap and water, 
1 percent 
hydrocortisone 
cream or 
calamine lotion

Take ibuprofen right away, says Lisa  
Garner, a professor of dermatology at the  
University of Texas Southwestern Medical 
School in Dallas. Apply cold compresses 
to relieve pain, and a thick cream (such 
as Cetaphil) or petroleum jelly to hydrate.

Get out of the sun; rehydrate with a non-
caffeinated, nonalcoholic beverage. “One 
with sugar, salt, or electrolytes works bet- 
ter for rehydration than plain water,” says 
Lisa Dabby, an emergency-room doctor  
at UCLA Medical Center, Santa Monica. 

Clean it with soap and water. Then apply 
pressure with a clean towel or gauze for 
10 minutes to stop the bleeding before 
bandaging it, says Dabby. 

Wash the area with soap and water, ideally 
within 15 minutes, says New York City 
dermatologist Jessica Krant, and toss your 
clothes in the washer. After that, it’s  
just about managing the itch—hydrocor-
tisone or calamine is usually enough. 

Take a pain reliever, then wrap the area 
and keep it elevated while applying an ice 
pack. “Non-weight-bearing movements 
speed up recovery,” says Thomas Kaminski, 
director of athletic-training education at 
the University of Delaware.

Scrape or pull out the stinger with a credit 
card or tweezers, says Paul Auerbach,  
a professor of emergency medicine at Stan- 
ford University School of Medicine. An  
antihistamine (Benadryl) or itch reliever  
(After Bite) can keep you from scratching.

Rinse it with seawater (not fresh); brush 
off the stinging cells with a credit card. 
Then immerse the sting in hot water, which 
deactivates the toxin. If the spot remains 
painful, take an antihistamine or apply 
calamine for up to two weeks.

The burn is blistering  
or widespread.

Grill burn Ibuprofen,  
cold compress, 
petroleum jelly, 
nonstick ban-
dage or gauze

Dermatologists recommend treating a 
first-degree burn (red but not blistering) 
much like a sunburn, running cool water 
over it, but also covering it with a bandage. 

“The faster you can take the temperature 
down, the better,” says Garner.

The burn is blistering  
or larger than a couple 
of inches. 

You have symptoms  
of heatstroke: fainting, 
nausea or vomiting, con-
fusion, seizures, weak 
breathing, or a fever of 
104 degrees or higher.

The bleeding won’t 
stop in 10 minutes  
or the wound is deep  
and gushing.

The rash is widespread 
or you can’t get relief.

You can’t walk, the 
area is swelling, or the 
pain is severe. 

Your throat swells or you 
can’t breathe (signs of 
severe allergic reaction); 
the area gets dark or 
purple (possible infec-
tion or spreading toxin).

You have any signs  
of an allergic reac-
tion: trouble breathing, 
extreme swelling,  
low blood pressure,  
or seizures.

CALL THE DOCTOR IFIF THIS HAPPENS USE THIS DO THIS

Sunburn
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SCOTCHBLUE™ PLATINUM PAINTER’S TAPE 
Easy one piece removal without tearing or 
slivering and ultra sharp paint lines.
Pull off a better paint job with just one pull.
scotchblue.com/PLATINUM  

DELISH ALASKA FISH TACOS 
For healthier, delicious meals, 
SWAP Meat® for Alaska Seafood—simply 
replace the meat in your typical dish with 
sustainable seafood from Alaska.
wildalaskaseafood.com.

TORANI RASPBERRY SYRUP
Create a fun DIY soda bar at your next 
party. Just add a splash to sparking 
water. Discover 100+ flavors and 
recipes at torani.com. Enjoy 15% off 
purchases with code MSLJUN16.  
Expires 6/30/16. 
Torani.com.

RENEGADE CRAFT FAIR
Shop Handmade this Summer at Renegade Craft 
Fair, showcasing the brightest talents from the 
modern Maker community. Visit RCF San Francisco, 
Austin, Brooklyn, Los Angeles, Seattle, Portland, 
Chicago, and Denver + online 
at RenegadeCraft.com.

THE COMPANY STORE
Set a beautiful summer table with our 
exclusive collection. Crewel 
embroidered with hand-stitched 
accents. More styles available! 
Enjoy 15% off + free shipping on your 
order. Use code TMSMAY16. 
Expires 7/31/16.
thecompanystore.com.

Please visit our Notebook page at marthastewart.com/notebook for more information from our partners.

ADVERTISEMENT

Savor the pleasures of the season with this collection of products and promotions from our partners.

summer living
notebook

VISIT INDIANA
Indiana is a state of undertold stories that 
translates into authentic experiences for 
visitors traveling to our state. Learn more 
about Honest-to-Goodness Indiana and 
request a travel guide at VisitIndiana.com. 



HAVE YOU EVER BREWED 
ICED TEA AT HOME? 

IT’S LIKE THAT. 

© 2016 Pure Leaf is a registered trademark of the Unilever Group of Companies used under license.
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PERFECTING THE ...

LOBSTER
ROLL

As with many culinary 
icons, the recipe for this 

New England classic 
is deceptively simple: 

a pot of water, a few 
ingredients, a soft bun, 

and you’re done. But 
to achieve the ideal mix of 

sweet and briny, tender 
and toasty, it helps to have 
a little insider knowledge. 

We break down the 
what, why, and how—so 
you can serve up the best.
 PHOTOGRAPHS BY MIKKEL VANG

The best 
partners: a 

chilled rosé or 
crisp lager 

and potato chips.
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Substitute 4 tablespoons melted but-
ter for mayonnaise and orange juice 

for lemon. Fold in 1 teaspoon chopped 
tarragon; sprinkle more leaves on top.

NEXT LEVEL: REGIONAL TAKES

After making rolls, place 
shells and heads in a pot, 

cover with water, and 
(if desired) add aromatics, 
such as a quartered on-
ion, a celery stalk, and 
fennel fronds, to make 

a stock. Simmer until re-
duced slightly, 2 to 3 

hours. Strain; refrigerate 
up to 3 days or freeze 

up to 6 months, and use 
in soups or sauces.

To get all the meat out 
in one swift motion, 

insert a fork into the under-
side of the tail and 

push up. Then chop into 
bite-size pieces.

Hold the tail in one hand 
and the body in the other; 

twist and pull to separate. 
For claws and legs, twist 

and pull where they’re 
attached to the body. Use 
lobster- or nutcrackers or 

a mallet to crack the shells.

Stir ¼ teaspoon Old Bay seasoning and 
⅛ teaspoon cayenne into mayon-

naise mixture. Drizzle top with melted 
butter; sprinkle with more Old Bay. 

Swap in lime juice for lemon. 
Fold in ¼ cup chopped cilantro 
and 1 diced avocado. Serve with 
lime wedges and more cilantro.

Connecticut Bright Maryland Spice California Cool

 To serve four people, you’ll need two 
2½-pound lobsters or three 1½-pounders—
that will yield 1 pound of cooked meat. 
For the freshest fare, buy from a fish 
market or supermarket seafood counter 
that does a brisk business, and cook 
them the same day: In a large pot lined 
with a steamer basket, bring 1 inch of 
water to a boil. Drop the live lobsters 
headfirst into the pot and cover. Reduce 
heat to a simmer and steam until the 
shells just turn bright red, 12 to 14 minutes. 
To check for doneness, pull on an antenna; 
if it releases from the shell with little 
resistance, the lobster is properly cooked. 
(Many seafood markets will do the steam-
ing for you—just ask.)

In a bowl, stir together ⅓ cup
mayonnaise, 2 tablespoons fresh 
lemon juice, and 1 teaspoon coarse 
salt. Fold in chopped lobster meat.
Heat a large skillet (preferably 
cast-iron) over medium. Generously 
brush top and sides of 4 top-split
buns with melted unsalted butter.
(Top-split are narrower than side-
split, so you get a greater ratio of 
lobster to bread.) Place buns, flat-
side down, in skillet and toast, flip-
ping halfway through, until crisp 
and golden on both sides, about 
3 minutes. Divide lobster meat 
among buns and serve, with lemon 
wedges and potato chips.

Steam 
Lobster

Extract 
Meat

Mix, Toast, 
and Fill

Take Stock

We like creamy, 
USDA–certified 

organic 
Hellmann’s 

(known as Best 
Foods out west) 

mayonnaise.

OUR
PICK
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Perfecting the ...

BEFORE 
COOKING

AFTER
COOKING

1 2 3GROCERY 
LIST

LOBSTERS

+
MAYONNAISE

+
LEMONS

+
COARSE 
SALT 

+
TOP-SPLIT 
BUNS

+
UNSALTED 
BUTTER

+
POTATO 
CHIPS
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EatWisconsinCheese.com
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What’s for Dinner?

GRILLS JUST WANT TO HAVE FUN 
Relaxed summer nights call for light, no-fuss suppers packed with flavor. 

Gather the freshest produce from the farmers’ market, add lean cuts of meat 
and aromatic herbs, and let the grill do the rest.

PHOTOGRAPHS BY BRYAN GARDNER

Think beyond 
the beef. This quick 

grilled pizza with 
peppers and onions 

on a bed of goat 
cheese has a deli-

cate balance 
of acidity, sweet-

ness, and heat. 

Go ahead, use 
store-bought 

dough: Vegetables 
play the starring 

role here.  



Grilled Pepper 
and Red-Onion Pizzas

Green-Chile Chicken Burgers
Pork Tenderloin With 

Summer-Squash Couscous

Barbecued-Chicken Salad
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Grilled Pepper and Red-Onion Pizzas
Active/Total Time: 35 min. Serves: 4 

2 medium bell peppers, cut lengthwise into eighths

1 medium red onion, cut into ½-inch rounds

2 tablespoons extra-virgin olive oil, plus more for brushing

1 log (6 ounces) fresh goat cheese, room temperature

¾ cup finely grated Parmesan

1 teaspoon lemon zest, plus 1 teaspoon juice

1 pound store-bought pizza dough, divided into 4 pieces

Coarse salt and freshly ground pepper

1 cup arugula

Red-pepper flakes, for serving

1. Heat grill to medium-high. Toss peppers and onion with 1 table-
spoon oil; grill, flipping once, 7 to 10 minutes. Combine goat cheese, 
Parmesan, lemon zest, and 2 teaspoons oil. 

2. Generously brush a rimmed baking sheet with oil. Stretch one 
piece of dough into an 8-inch oval on sheet. Brush top with oil; 
season with salt. Brush grates with oil. Grill pizza, top-side down, 
until bubbles form, 1 to 2 minutes. Flip; dollop with a quarter of 
cheese mixture, peppers, and onion. Grill, moving occasionally 
with tongs, until cheese melts and bottom is crisp, 1 to 2 minutes. 
Repeat with remaining dough. Toss arugula with lemon juice and 
remaining 1 teaspoon oil; season with salt and pepper. Top pizzas 
with arugula and sprinkle with red-pepper flakes; serve.

Pork Tenderloin With Summer-Squash Couscous
Active Time: 40 min. Total Time: 50 min. Serves: 4 

1 pork tenderloin (1 pound), trimmed of silver skin

Coarse salt and freshly ground pepper

1 tablespoon Dijon mustard

1½ teaspoons fennel seeds, toasted and ground

6 tablespoons extra-virgin olive oil, plus more for brushing

1 cup pearled couscous (5½ ounces)

1 bunch scallions (about 8)

4 medium summer squashes, cut lengthwise into ¼-inch planks

2 tablespoons white balsamic vinegar

½ cup packed fresh mint leaves, chopped

1. Heat grill to high. Season pork with salt and pepper. Stir together 
mustard, fennel seeds, and 1 teaspoon oil; rub mixture all over 
pork. Cook couscous in a pot of boiling salted water until al dente, 
5 to 7 minutes. Drain; toss with 1 tablespoon oil. Drizzle 2 tea-
spoons oil over vegetables; season with salt and pepper.

2. Brush grates with oil. Grill vegetables, flipping once, until tender 
and charred in places, about 3 minutes for scallions and 6 minutes 
for squashes. Grill pork, turning occasionally, until browned on all 
sides and a thermometer inserted into thickest part registers 138°, 
12 to 15 minutes. Whisk together vinegar, remaining 4 tablespoons 
oil, and mint. Season with salt and pepper. Chop scallions; stir 
into mint mixture. Toss couscous with squashes and ½ cup scallion 
relish. Slice pork and serve, with couscous and remaining relish.

Barbecued-Chicken Salad
Active Time: 30 min. Total Time: 45 min. Serves: 4 

1 teaspoon lime zest, plus 3 tablespoons juice  
(from 2 limes)

½ teaspoon minced garlic 

2 teaspoons smoked paprika

2 teaspoons honey

Coarse salt and freshly ground pepper

⅓ cup safflower oil, plus more for brushing

4 chicken cutlets (1 pound)

3 ears corn, husks and silk removed

1 head (10 ounces) red-leaf lettuce, torn into large pieces

1 avocado, diced

1 cup cherry tomatoes, halved 

Tortilla chips, for serving

1. Heat grill to high. Stir together lime zest and juice, garlic, 1 tea-
spoon paprika, and honey; season with salt and pepper. Whisk 
in oil. Season chicken with remaining teaspoon paprika and salt 
and pepper. Pour half of dressing over top. Brush grates with oil. 

2. Grill corn, turning occasionally, until charred in places, 10 min-
utes; transfer to a plate. Grill chicken, flipping once, until cooked 
through, 3 to 4 minutes total. Cut corn kernels from cobs into a 
large bowl; toss with lettuce, avocado, tomatoes, and remaining 
dressing. Season with salt and pepper. Slice chicken; drizzle with 
juices and serve, with salad and topped with chips.

Green-Chile Chicken Burgers
Active/Total Time: 30 min. Serves: 4 

1 pound ground chicken

1 teaspoon ground cumin

2 cans (4 ounces each) diced green chiles, drained 

1 cup packed cilantro leaves, chopped,  
plus sprigs for serving

Coarse salt and freshly ground pepper

Neutral oil, such as safflower, for brushing

1 beefsteak tomato, cut crosswise into 4 slices  
(each about ½ inch thick)

4 sesame buns, split

Sour cream, green-leaf lettuce, and Dijon mustard  
(optional), for serving

1. Heat grill to medium-high. Combine chicken, cumin, chiles, 
chopped cilantro, and ½ teaspoon salt; season with pepper. Divide 
mixture into 4 patties. Brush grates with oil and grill burgers, flip-
ping once, until golden brown and a thermometer inserted into 
thickest parts registers 165°, 8 to 10 minutes.  

2. Lightly brush tomato slices with oil; grill, flipping once, until 
charred, 2 minutes. Season with salt. Grill buns, cut-sides down, just 
until toasted, about 1 minute. Serve burgers on grilled buns with 
tomato slices, cilantro sprigs, sour cream, lettuce, and mustard. 
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Take a Side
These salads are just the ticket for a picnic or backyard barbecue: 
Easily made ahead and transported, they’re loaded with seasonal 
vegetables and flavorful herbs—and light on fats. 
PHOTOGRAPHS BY BRYAN GARDNER

Just a half-
pound of pasta 

will feed 
eight when you 
toss it with 

similarly sized 
cut green and 

wax beans.

PASTA SALAD WITH PEAS 
AND SUMMER BEANS

Active Time: 30 min.
Total Time: 35 min. 
Serves: 8 

Citrusy and cilantro-packed, 
this dish pairs well with grilled 
chicken or tuna.

 8 ounces whole-wheat penne

Coarse salt and freshly 
ground pepper

 8 ounces green beans, 
trimmed and cut into thirds

 8 ounces wax beans, trimmed 
and cut into thirds

 6 ounces frozen peas (1¼ cups)

¼ cup extra-virgin olive oil

 4 large cloves garlic, thinly 
sliced (2 tablespoons)

 1½ teaspoons grated lime zest, 
plus 1 tablespoon fresh juice 

 1 cup packed cilantro, finely 
chopped

1. Cook pasta in a large pot of 
boiling salted water 6 minutes. 
Add beans; cook until pasta 
and beans are al dente, 4 to 
5 minutes more. Add peas 
and immediately drain. Run cold 
water over pasta and vegeta-
bles until completely cool; drain 
and transfer to a large bowl.

2. In a small skillet, heat oil over 
medium-high. Add garlic; cook, 
stirring often, until golden, 1 to 2 
minutes. Remove from heat; 
stir in lime zest and juice (it may 
splatter). Add dressing and 
¾ teaspoon salt to pasta bowl; 
season with pepper. Toss with 
cilantro. Serve, or refrigerate in 
an airtight container up to 1 day. 

PER SERVING 
297 calories; 8 g fat (1 g saturated 
fat); 0 mg cholesterol; 44 g 
carbohydrates; 166 mg sodium; 
12 g protein; 9 g fiber
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POTATO SALAD WITH QUICK-
PICKLED ONIONS AND CELERY 

Active Time: 20 min.
Total Time: 40 min.
Serves: 8

A nod to cool, pure Nordic flavors, 
this is great with salmon or steak.

 3 pounds red new potatoes

  Coarse salt and freshly 
ground pepper

½ cup distilled white vinegar

 ¼ cup light agave syrup

½ teaspoon celery seeds

¾   cup packed fresh dill, chopped

 4 stalks celery, cut into ¼-inch 
slices

 1 medium sweet onion, such as 
Vidalia, quartered lengthwise 
and thinly sliced crosswise

¼ cup extra-virgin olive oil

1. In a large saucepan, cover 
potatoes with 2 inches of water; 
season with salt. Bring to a boil; 
cook until easily pierced with a 
knife, 12 to 15 minutes. Drain 
and let stand until cool enough 
to handle, about 15 minutes. 

2. Meanwhile, in a large bowl, 
whisk together vinegar, agave, 2 
teaspoons salt, ¼ teaspoon pepper, 
celery seeds, and dill. Add celery 
and onion. Quarter potatoes and 
add to bowl along with oil; toss 
to coat. Serve, or refrigerate in an 
airtight container up to 1 day.

PER SERVING
243 calories; 7 g fat (1 g saturated 
fat); 0 mg cholesterol; 40 g carbo-
hydrates; 308 mg sodium; 5 g protein; 
3 g fiber

CHOPPED-VEGETABLE 
TABBOULEH 

Active Time: 25 min.
Total Time: 55 min.
Serves: 8 

Try this bright, lemony dish with Middle 
Eastern–accented chicken or lamb.

 ¼ cup extra-virgin olive oil

 1 cup bulgur

½ teaspoon ground allspice

  Coarse salt and freshly 
ground pepper

 1 yellow bell pepper, seeded and 
cut into ¼-inch pieces

½ bulb fennel, cored and cut 
into ¼-inch pieces

 1 English cucumber, halved and 
cut into ¼-inch pieces

 1 pint cherry tomatoes, halved

 3 tablespoons fresh lemon juice

 1 cup packed fresh flat-leaf 
parsley leaves, chopped

½ cup packed fresh mint, chopped

1. In a saucepan, heat 1 table-
spoon oil over medium. Add bulgur 
and allspice; stir until toasted, 
2 minutes. Stir in 1½ cups water and 
a pinch of salt. Bring to a boil; cover, 
reduce to low, and cook until 
bulgur is tender, 15 to 20 minutes. 
Let cool completely in a large bowl. 

2. Add vegetables, tomatoes, 
lemon juice, remaining 3 table-
spoons oil, and 1 teaspoon salt; 
season with pepper. Stir in parsley 
and mint. Serve, or refrigerate in 
an airtight container up to 1 day.

PER SERVING
147 calories; 7 g fat (1 g saturated 
fat); 0 mg cholesterol; 19 g carbo-
hydrates; 157 mg sodium; 3 g protein; 
5 g fiber

Quick-pickled 
onions and 

celery add big 
flavor to 

this potato 
salad.  
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THE FRENCH CONNECTION 
An accessories designer with a flair for 

creating colorful, eye-catching styles 
translates her talents into throwing fun, 

simple, and spontaneous dinner parties.
PHOTOGRAPHS BY AMANDA MARSALIS

TEXT BY MELISSA OZAWA

At Clare and 
Thierry Vivier’s 
California home, 
happy hour 
consists of good 
wine, great 
friends, and 
fresh air.
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The choice is yours, and it’s simple.
Why enjoy just one cookie when there’s a whole stack in front of you?

The same goes for car insurance. Why go with a company that offers just a low price when GEICO could 

save you hundreds and give you so much more? You could enjoy satisfying professional service, 24/7, from 

a company that’s made it their business to help people since 1936. This winning combination has helped 

GEICO to become the 2nd-largest private passenger auto insurer in the nation.

Make the smart choice. Get your free quote from GEICO today.

JHLFR�FRP��_������������$872��_��/RFDO�2IĆ� FH

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Customer satisfaction based on an independent study conducted by Alan Newman Research, 2015. 

GEICO is the second-largest private passenger auto insurer in the United States according to the 2014 A.M. Best market share report, published April 2015. GEICO is a registered service mark of Government 

Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2016 GEICO

2nd-largest 

auto insurer

97% customer 

satisfaction

24/7 licensed 

agents

Helping people 

since 1936

The other guy.



MENU

Little Gem 
Lettuce With 

Walnut
Vinaigrette

Ma Belle Mère’s 
Ratatouille

Grilled Merguez 
With Herbed 

Couscous

Thierry’s Chocolate 
Mousse

Clare Vivier, the force behind Clare V., 
a line of luxe bags and accessories, 
loves to amp up basic shapes with bright 
primary colors, leopard prints, and 
Gallic stripes. The results? Designs that 
look both understated and cool. 

She and her husband, Thierry, a 
French journalist, go about entertain-
ing in much the same way. Every few 
months, the two host a soirée at their 
home in Los Angeles’s Echo Park, invit-
ing artists, writers, and entrepreneurs 
to their table. The gatherings are casual, 

“nothing too fancy or over the top, just 
laid-back and beautiful,” she says. And 
in their off-the-cuff way, the couple 
typically plan the menu the day before.  

One dinner they make often is 
inspired by summers in the Loire Valley 
to visit Thierry’s family: salad with 
a walnut vinaigrette and ratatouille 
with couscous and merguez sausage. 
For dessert, they offer chocolate 
mousse with fresh fruit and various 
cheeses, including an aged Comté 
and very ripe Camembert. 

“For ratatouille, you’re basically mak-
ing a stew out of ripe vegetables from 
the garden,” Clare says. “It is simple but 
utterly delicious.” She likes the way the 
flavors come together on the plate, with 
the couscous soaking up all the sauce. 

Moments before guests arrive, Clare 
sets the table with fresh flowers and 
lights candles throughout her backyard, 
so it glows as the sun fades. Then she 
steps back and lets the evening unfold. 

“I grew up with five siblings,” she says. 
“I love having people around—the more, 
the merrier.” 

THE DETAILS: Heather Taylor Home linens, heather
taylorhome.com. Heath Ceramics Chez Panisse 
plates, heathceramics.com. La Rochère Perigord 
glasses, larochere-na.com. Flowers, hollyflora.com. 
Astier de Villatte Tricolore plates and Bac long and 
narrow platter, nickeykehoe.com. Provence Platters 
cheese board, provenceplatters.com.

1. Clare, left, and her friend Heather Taylor, a textile designer, set handwoven napkins on the 
dinner table. 2. Thierry grills the merguez while chatting with friends. 3. The couple puts out a selection 
of soft, semisoft, and hard cheeses. 4. A guest in a cheeky Clare V. T-shirt. 

1

2 3 4
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While the designer doesn’t 
follow set guidelines 

when entertaining, she does 
have surefire tips for a 

relaxed and special evening.

Divide and conquer
Thierry is in charge of cook-
ing, while Clare takes care 

of ambience. This way, 
neither one starts the party 

feeling overwhelmed.

Don’t stop at flowers 
“Whether our friends from 
Hollyflora make bouquets 

or I gather what I find in 
the garden, there’s always 

a natural, wild feeling 
to the table,” says Clare, 

who loves to add fresh 
fruit to arrangements. 

Set the mood with music
“Though I’d love to have 

time to set up a great playlist, 
I usually use Spotify or 

Pandora. I set the station to 
Serge Gainsbourg or Com-

mon, depending on the mood 
of the night,” she says.

No need for a bar
The couple keeps the white 

and rosé wines chilled in ice 
buckets and the red nearby, 

so bottles are always within 
reach. “Nobody’s glass 

is empty for long,” she says. 

Spark new conversations
Clare and Thierry veer 

away from arranged seating, 
preferring that couples 

intermingle. Lately, they’ve 
been starting the evening 

with everyone standing in 
front of a seat next to his 

or her partner. Then they ask 
one of each pair to move 

down two seats. “It forces 
people out of their 

comfort zones,” she says. 

Embrace drop-ins
Clare doesn’t worry if a 

friend’s babysitter cancels 
or someone wants to 

bring an out-of-town guest. 
“We’ll find an extra seat,” 
she says. “There’s always 

room for one more.”

CLARE’S 
PARTY TRICKS 

5. A salad of sweet, crisp Little Gem lettuces with a tangy walnut vinaigrette. 6. Clare mixes up couples at the dinner 
table for lively conversation. 7. The dinner’s flavors meld together deliciously on a plate. 8. Thierry and Clare grab a quiet 
moment together. 9. The evening ends with fresh apricots and a classic chocolate mousse made by Thierry. 

5

7

6

8

9
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ADVERTISEMENT

Better ingredients make for better baked goods. 

Kerrygold offers the true taste of Ireland, with 
the purest and most natural range of cheese and 
butter products made with milk from grass-fed cows.    

Tune in to Martha Bakes on PBS for more delicious 
recipes and baking tips from Martha. Check your 
local listings on PBS.org.  

To learn more about Kerrygold products and for more recipe ideas, visit kerrygoldusa.com/recipes 

BAKING IS BETTER WITH

Butter& 

Cheddar

Apple Pie with Cheddar Crust
Recipe from the kitchens of Martha Stewart Living; ingredient suggestions brought to you by Kerrygold.

Cheddar Crust
1.�2TQEGUU�ƃ�QWT��UWICT��CPF�UCNV�KP�C�HQQF�RTQEGUUQT��#FF�DWVVGT��
RWNUG�WPVKN�RGC�UK\G�NWORU�CRRGCT��2WNUG�KP�EJGGUG��9KVJ�RTQEGUUQT�
TWPPKPI��CFF�KEG�YCVGT��RTQEGUU�LWUV�WPVKN�FQWIJ�EQOGU�VQIGVJGT��

2. 6WTP�FQWIJ�QWV��ICVJGT�KPVQ�C�DNQEM��9TCR�KP�RNCUVKE�YTCR��
4GHTKIGTCVG�WPVKN�EQNF��CV�NGCUV����OKPWVGU�QT�WR�VQ���FC[U��

Apple Pie
1. 2TGJGCV�QXGP�VQ������&KXKFG�FQWIJ�KPVQ�VYQ�RKGEGU��
1P�C�NKIJVN[�ƃ�QWTGF�YQTM�UWTHCEG��TQNN�QWV�GCEJ�VQ�C����KPEJ�EKTENG��

2. (KV�QPG�EKTENG�KPVQ�C����KPEJ�RKG�RNCVG��VTCPUHGT�RNCVG�VQ�C�DCMKPI�
UJGGV��2WV�QVJGT�EKTENG�QP�CPQVJGT�DCMKPI�UJGGV��4GHTKIGTCVG�FQWIJ�
WPVKN�EQNF��CV�NGCUV����OKPWVGU��

3. 5VKT�VQIGVJGT�CRRNGU��UWICT��ƃ�QWT��NGOQP�LWKEG��EKPPCOQP��PWVOGI��
UCNV��CPF�ENQXGU��5RQQP�KPVQ�DQVVQO�RKG�ETWUV��&QV�Ƃ�NNKPI�YKVJ�DWVVGT��
%QXGT�YKVJ�VQR�ETWUV��(QNF�GFIGU�QXGT��ETKOR�FGEQTCVKXGN[�VQ�UGCN��
%WV�C�UVGCO�XGPV��%JKNN�KP�HTGG\GT�WPVKN�Ƃ�TO��CDQWV����OKPWVGU��

4. $TWUJ�YKVJ�GII��$CMG�RKG����OKPWVGU��4GFWEG�QXGP�VGORGTCVWTG�VQ�
������$CMG�WPVKN�IQNFGP�DTQYP��CDQWV����OKPWVGU��6GPV�YKVJ�HQKN��DCMG�
WPVKN�LWKEGU�CTG�DWDDNKPI��CDQWV����OKPWVGU�OQTG��.GV�EQQN�CV�NGCUV�

Cheddar Crust
2½�� EWRU�CNN�RWTRQUG�ƃ�QWT��RNWU�OQTG�HQT�FWUVKPI
 1�� VGCURQQP�UWICT
 ½�� VGCURQQP�UCNV
����� VCDNGURQQPU�
�¾�UVKEMU��EQNF Kerrygold Unsalted Butter��
� � EWV�KPVQ�UOCNN�RKGEGU
 4�� QWPEGU�Kerrygold Reserve Cheddar�EJGGUG��EQCTUGN[�� �
� � ITCVGF�
CDQWV��½�EWRU�
 ½�� EWR�KEG�YCVGT

Apple Pie Filling
 1½�� RQWPFU�
CDQWV����)TCPP[�5OKVJ�CRRNGU��RGGNGF��EQTGF��� �
� � CPF�EWV�KPVQ�¼�KPEJ�VJKEM�YGFIGU
 2�� RQWPFU�
CDQWV����%QTVNCPF�CRRNGU��RGGNGF��EQTGF��
� � CPF�EWV�KPVQ�¼�KPEJ�VJKEM�YGFIGU
 1�� EWR�UWICT
 ½�� EWR�CNN�RWTRQUG�ƃ�QWT
 2�� VGCURQQPU�HTGUJ�NGOQP�LWKEG
 ¾�� VGCURQQP�ITQWPF�EKPPCOQP
 ¼�� VGCURQQP�HTGUJN[�ITCVGF�PWVOGI
 ¼�� VGCURQQP�UCNV
 ⅛  �� VGCURQQP�ITQWPF�ENQXGU
 2�� VCDNGURQQPU�Kerrygold Unsalted Butter��
� � EWV�KPVQ�UOCNN�RKGEGU
 1�� NCTIG�GII��DGCVGP
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Ask Martha

I love the idea 
of a grilled dessert. 
Is there a recipe 
you’d recommend?

—Roz Pactor, Houston

A: There are lots of sweet finales 
that benefit from a bit of fire. 
A few minutes over the coals 
gives fruit a caramelized flavor. 
Consider these flame-kissed 
plums and peaches atop grill-
marked pound cake.
PHOTOGRAPHS BY BRYAN GARDNER

Grate 
Expectations

Brush half-inch-thick 
slices of pound cake 

(for our recipe, go to 
marthastewart.com/

classic-pound-cake) 
with melted unsalted 

butter. Grill over 
medium heat, turning 

once, until toasted. 
Brush halved and pitted 

peaches and plums 
with more melted butter; 

sprinkle with sugar. 
Grill, cut-sides down, 

until golden, 2 to 3 
minutes; flip and cook 

1 to 2 minutes more. 
Remove and dice, then 

sprinkle with more 
sugar, lime zest, and a 

squeeze of lime juice. 
Serve cake with fruit and 

yogurt whipped cream.

For a rich, 
slightly tangy 

topping, 
whisk together 

two parts 
whipped cream and 
one part Greek 
yogurt; add 

sugar to taste. 

Q:



egglandsbest.com
Better Taste. Better Nutrition. 

Better Eggs.® 

nly
Eggland’s Best
gives your family the 
best in taste & nutrition.

THINK ALL EGGS ARE THE SAME? Then you haven’t experienced Eggland’s 

Best.

Compared to ordinary eggs, Eggland’s Best eggs have fi ve times the Vitamin D, 

more than double the Omega 3, 10 times the Vitamin E, and 25 percent less 

saturated fat. Plus, EBs are a good source of Vitamin B5 and Ribofl avin, contain 

only 60 calories, and stay fresher longer. 

Hungry for better taste? EBs deliver more of the farm-fresh fl avor you and your 

family love. Any way you cook them!

So why give your family ordinary when they can enjoy the best? Eggland’s 
Best.

*Voted Most Trusted Egg Brand by American shoppers. Based on the 2016 BrandSpark/Better Homes and

Gardens American Shopper Study

®



Q: What’s the secret 
to evenly grilled meat?

—Bob White, Summit, N.J.

A: Temperature control—and a 
good thermometer. On a gas grill, 
setting an area to a specific 
intensity will produce the same 
heat each time. A charcoal grill 
is less consistent: Check your 
grill’s built-in gauge, or place an 
oven thermometer on a rack 
above the grates in an indirect 
heat zone. For indirect heat in 
a gas grill, preheat over high, 
then reduce one area to medium-
low or off; in a charcoal grill, 
leave one side free of coals. Begin 
cooking larger cuts over direct 
heat; move to indirect if the out-
side is charring before the meat 
is cooked through.

To tell when meat has hit the right 
temperature, stick a thermometer into 

the thickest part of the fl esh, avoiding 
bones. Match the reading to our guidelines*, 

then let rest (off heat) 10 minutes.
*For some cuts, the USDA recommends higher temperatures, 

especially when you’re cooking for pregnant women or those 
with weakened immune systems. For details, go to usda.gov.
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BEEF GROUND
BEEF PORK GROUND

PORK POULTRY

MEDIUM-
RARE

MEDIUM

WELL-
DONE

M E A T  T E M P E R A T U R E S  1 0 1

1300
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1600

—
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1600
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Q: What’s the best 
way to set up an out-
door buffet? 

—Jordan Parker, Columbia, Mo.

A: Thoughtful placement will 
keep the food fresh and your 
guests well-fed. Set the table 
close to the house, but not so 
near that people can’t easily 
move around it. Have everyone 
start at one end, letting them 
serve themselves from both 
sides. Position platters where 
they can be refilled easily: 
grilled foods close to the grill, 
and cold salads near the  
door to the house. A separate 
drink station avoids spills  
on the buffet.

Stack plates  
at the head of  
the table.

Rest  
cold salads 

on ice. 

Put condiments  
on both sides of  

the buffet. Lay napkin-
wrapped 

silverware at 
the end.
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Set out tongs 
so guests  
can snap up 
food with  
one hand. 



From business cards and flyers, to a real street address with one of our mailboxes, to expertly packed shipments,  
we’re here to help. Need to tell the world your story? No problem. theupsstore.com
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PHOTOGRAPH BY MIKKEL VANG

Summer 
Starts Here



W I N N E R
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Coconuts, jackfruits, and mangoes overflow at the Pine Island Tropical Fruit Market. In the summer, 
customers from all over the world come to sample up to 30 diff erent kinds of mangoes at a time, says Steve Cucura,

co-owner of FruitScapes, the nursery connected to the market. “It’s a cultural destination.”



TROPIC WONDERS

At a bustling roadside market on Pine Island, Florida, four impassioned farmers 
share a mission: to produce a vast selection of exotic fruits, plants, and homemade goods 

for a hungry, happy public. Along the way, they’ve created a warm community 
hub and captured our attention as pioneers who embody our American Made spirit.

P H O T O G R A P H S  B Y  Mikkel Vang   P R O D U C E D  B Y  Hannah Milman   T E X T  B Y  Jennifer Tung

J A C K F R U I T S

B L U E  J A V A 
B A N A N A S

M A N G O E S

A V O C A D O

P A P A Y A

S T A R  F R U I T S
( C A R A M B O L A S )

T A M A R I N D S

L Y C H E E S

S A P O D I L L A S



T HE SEL F -TA UGH T B O TA NIS T
Gary Schneider grows more than 30 varieties of sugarcane 

at his nursery. “We use it for juice,” he says.

T HE P ROPA G AT OR
“I never stop learning,” says Jesse Avalos, who is FruitScapes’ 

resident expert at breeding new plants.

T HE IN T REP ID FA RMER
“It’s a little paradise where you can grow so many things,” says Steve 

Cucura of Pine Island, where he moved in 1999 to farm mangoes.

T HE B A K ER A ND M A K ER
Avocado-coconut bread and mango jam and chutney are a few of 

Donna Schneider’s best-selling products at the market.



rafting, the act of joining two plants at the stem so both 
can flourish, is a skill that even the most gifted gardener 
takes years to master. It’s also an apt term for a tropical-fruit 
business that is thriving on Pine Island, Florida, a 17-mile 
stretch of sandy soil, coral rock, and mangroves located off 
the southwestern coast of the state. There, in the cool shade 
of a grass-roofed stand, two pairs of growers—Steve Cucura 
and Jesse Avalos, and Gary and Donna Schneider—converge 

every weekend at the Pine Island Tropical Fruit Market to sell just-picked 
produce, plants, and homemade treats from their respective farms. 

Steve and Jesse are the co-owners of FruitScapes Nursery (fruitscapesllc
.com), a 10-acre fruit-tree grove where the market, open seven days a week, 
stands. Husband and wife Gary and Donna own Pine Island Tropicals 
(pineislandtropicals.com), a 16-acre wholesale business specializing in 
ornamental plants and organic produce. Together, they offer a dizzying 
selection of fruits, some familiar (mangoes, lychees), others less so (black 
sapotes, sapodillas). Donna also sells breads, jams, and sauces she makes 
from surplus produce, and the stand presses sugarcane juice on the spot 
for thirsty customers. “We have a nice ecosystem going,” Gary says. 

When the two nurseries joined forces eight years ago, it was a marriage 
of the established and the new. Florida natives Donna and Gary opened 
for business in 1993, with a focus on hibiscuses and orchids. On the side, 

Gary, a bit of a mad scientist in the garden, began collaborating with a 
friend at the USDA’s Subtropical Horticulture Research Station in Miami 
to test whether certain fruits from around the world would grow in Pine 
Island’s very specific climate. Steve, a Virginia native, was working as 
an accountant in Gainesville when he first visited the island in 1999, and 
he quit his desk job a few weeks later to apprentice at two farms. “I was 
28,” he says. “I was healthy and energetic, and I didn’t care about money.” 
In 2008, he and fellow apprentice Jesse Avalos, a California transplant 
and a meticulous student of grafting, bought the property that is now 
FruitScapes. After the economic crisis that year, Steve and Jesse, who 
consider Gary both a mentor and a friend, saw an opportunity that would 
benefit both businesses. “We invited them to come sell with us, and in 
return they helped with sales on weekends,” Steve says. “We created a 
community market.” Within six months, Donna’s goods had also become 
so popular, she was able to quit her waitressing day job.

Now, on any given Friday or Saturday (the days Donna and Gary work) 
the market is a madhouse. In addition to the many locals, a large percent-
age of customers are immigrants from Asia, the Caribbean, and Central 
and South America seeking childhood flavors, says Steve. And that’s pre-
cisely what motivates the foursome, he adds: “We look for fruits that are 
almost extinct, uncommon, ugly, bizarre, or popular in an isolated area 
of the globe, and bring them back to see if we can keep them going.”

G

To learn more about the Martha Stewart American Made program, 
visit americanmade.marthastewart.com.
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THE GOLDEN HOUR
The sun sets on a grove of young avocado trees at FruitScapes Nursery. Other popular plants 

there include about 100 mango varieties, 12 citrus-fruit trees, and six kinds of lychees. Owners Steve 
and Jesse introduce two or three new varietals every year.



RIPE FOR THE P ICK ING
Thanks to the market, customers at FruitScapes can taste a specific fruit before buying the 

tree it grows on. “That’s missing from most nurseries,” says Steve, shown here harvesting mangoes. 
“We wanted to off er a well-rounded experience.”



For recipes, see page 108.

T R O P I C A L 
F R U I T  W I T H 

C O C O N U T-
P I S TA C H I O 

C R U N C H

BE ACH VACATION IN A BOWL
With a breakfast like this, it’s easy to pretend you’re at an exotic retreat (hello, Bali). The mangoes, 

star fruits (carambolas), bananas, lychees, and papaya are amazing on their own, but a crunchy blend of toasted pistachios, 
coconut, and cayenne pepper adds a nice kick. Serve it with a spoonful of sour cream or plain yogurt.



Gary slices into a Florigon mango. “You can tell when most varieties are 
ripe because they’re slightly soft and smell fragrant,” he says. 

At the market, Gary and Donna press raw sugarcane into juice 
and spike it with ginger and citrus fruits.

S UN - DRENCHED SMOO T HIE S
The ground cinnamon and cardamom in these refreshing mango 

and papaya lassis bring out the fruit flavors.

F RUI T F UL F ISH 
In this salmon with a spicy mango barbecue sauce, a chile and the fruit’s 

acidity cut the richness of the fish, as does a cool fennel-and-radish salad.



M A N G O – K E Y 
L I M E  TA R T
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SWEE T SYNERGY
Be sure to use only ripe and flavorful mangoes in this recipe; otherwise, the tartness of 

the limes and the sweetness of the condensed milk will be overpowering. Get the balance right, 
however, and the two tropical fruits meld into a yin and yang of yumminess.



metal

rosemary  branch

wood

bamboo

P HO T O GR A P H S B Y B RYA N G A R DNE R
T E X T B Y J A NE L E A R

Skewering food and searing it 
over an open flame has an elemental 

appeal. It is, after all, the oldest 
cooking method around, and every 

culture has its own definition of a kebab —
from Greek souvlaki to Puerto 

Rican churrasco. On the following 
pages, we put our own spins on 

five classic combos. Just add clear 
skies and a chilled glass 

of vino and you’re good to go.

lemongrass
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The meat skewers called spiedini are the inspiration here: A pancetta wrapping protects chunks 
of fresh swordfish that are threaded onto rosemary branches, along with baby potatoes and 

juicy cipollini onions. A traditional sweet-sour agrodolce adds a tangy finish. Do most of the work on 
this dish ahead of time, and then take in the sunset while it cooks. 

herbal 
essence

If you have a rose-
mary plant, snip 

off the lower sturdy 
branches. If you 

don’t have one on 
hand, use wooden 

skewers and put 
a handful of store-

bought sprigs 
directly on the fire.   

B A R B E C U E ,  I TA L I A N  S T Y L E

Swordfish, 
Potato, and Onion 

Skewers With 
Golden-Raisin 

Agrodolce
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The best Greek food relies on fresh ingredients and simple techniques. Here, even the lemons 
and pitas hit the grill to get a little char, along with marinated lamb and chicken, cocktail tomatoes, and onion 

wedges. To make a superior souvlaki sandwich, slide the bites off the skewers into a soft, 
warm pita, and add a dollop of a feta-and-yogurt sauce that’s more complex than the usual tzatziki.

S U M M E R  S O U V L A K I

a good 
turn

Food can spin 
on round metal 
skewers during 

flipping and end 
up same-side down 

on the grill. The 
solution: Use flat or 

twisted ones to 
hold chunks firmly.

Yogurt-
Marinated 

Lamb 
and Chicken 

Skewers
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S A I G O N  S P I N
The popular Vietnamese party food 

called chao tôm—garlicky-sweet 
shrimp paste molded around pieces of 
sugarcane, then grilled—makes a light 

main course for a warm evening. We call 
for lemongrass stalks in this version; 

they’re easier to find than sugarcane and 
add a refreshing citrusy note.

painless 
prep 

The shrimp mixture 
needs to be shaped 

and steamed 
before hitting the 

grill—a step you 
can take up to two 

days ahead. 
Make the dipping 

sauce that early, 
too, and kick back 

on the day of.

Lemongrass-
Skewered 
Shrimp in 

Lettuce Cups



twice as 
nice 
Use parallel 
skewers to keep 
larger pieces, 
like these skirt-
steak portions, 
flat and easy 
to flip on the grill. 

I S L A N D  S P I C E
There’s your typical grilled sirloin, 

and then there’s churrasco. 
In much of Latin America, the term 

refers to any kind of skewered 
meat, but in Puerto Rico only flavor-

ful skirt steak is used. Let it 
stand for 10 minutes after prep-

ping and the seasonings will 
sear into a tasty crust as it grills. 

Our take on a sweet- and hot-
pepper sauce called ajilimójili 

(a-khee-lee-MO-khee-lee) 
lends a Caribbean piquancy. 

Skirt-Steak 
Skewers 

With Avocado 
and Pepper 

Sauce
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In Japan, where there’s smoke, there’s kushiyaki—a term that describes a variety of grilled, skewered 
meats and vegetables. We give it two treatments here: chicken, eggplant, and shiitake mushrooms 

are basted with teriyaki, while shishito peppers, asparagus, and bacon-wrapped-enoki bundles are finished 
with a spritz of lemon juice and a sprinkle of sea salt to bring out the vegetables’ natural flavors. 

T E R I YA K I  W I T H  A  T W I S T

stake a 
claim

Food clings well 
to both single- and 

double-pronged 
bamboo or wooden 

skewers, but they 
must be soaked in 

cool water for 
half an hour before

grilling to avoid 
catching fire. 

For recipes, see page 109.

Teriyaki 
Chicken-Wing 
and Vegetable 

Skewers
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Blown away by its breath-
taking location in the hills 
of Los Angeles, a couple 
looked past a dated 1940s 
single-story ranch’s 
exterior and imagined 
their dream home. 
Nearly 10 years and two 
kids later, they turned 
small rooms and a 
cramped configuration 
into an airy open-plan 
space with an easy indoor-
outdoor flow, a back-
yard begging for lounging 
and Nerf-gun wars, and 
stunning vistas for days.  

ranch
style

PHOTOGRAPHS BY 
Nicole 

LaMotte 

TEX T BY 
Catherine 

Hong



“We wanted the back-
yard to be casual yet 

elegant for entertaining,” 
says co-owner John 

Dolan. They replaced a 
tiny patio with an expan-

sive one, and planted a 
surrounding garden 

filled with succulents and 
California natives.

87



We gravitate toward modernism that 
is warm and inviting, rather than 
austere. We also wanted the house to 
feel timeless, to transcend trends,” 
says Dolan.

Douglas-fir cabinetry 
and oak floors warm up 
the sleek kitchen. The 
4-by-12-foot soapstone-
topped island provides 
an excellent surface for 
pastry dough and houses 
Sarah Lambert’s “dream” 
cooktop: a Gaggenau 
induction stove, which 
she prizes for its thermal 
precision. A clever pop-
out cupboard holds Lam-
bert’s mixer. The light 
fixture is from Roll & Hill.



1

When Sarah Lambert and John Dolan 
bought their home in Los Angeles in 2005, 
it was the unique setting that seduced them. 
Located on a ridgeline high in the hills of 
Studio City, California, the property has 
knockout views in two directions, stretch-
ing as far as the San Gabriel and Santa 
Monica Mountains. The 1947 ranch struc-
ture, however, was less inspiring. “It felt 
dated,” recalls Lambert, a pastry chef who 
once owned a bakery in Mill Valley and now 
gives private cooking lessons. Its façade 
featured faded stucco and wood paneling, 
and there was a curlicued wrought-iron rail-
ing on the front porch. The interior, she says, 
had a “closed-in feeling,” with a chopped-
up floor plan and limited access to the out-
doors. Still, Lambert and her husband, a 
commercial director, saw potential.

Nearly a decade passed before the couple 
started the rebuild (time flew while they 
focused on work and raising their two sons, 
Magnus and Jasper, now 9 and 8), but they 
collected ideas along the way. Wish number 
one: a kitchen that would function as the 
heart of a main living area. The original was 
tiny, with a single oven and a cooktop hood 
installed at the height of Lambert’s chin 
(she’s five-foot-ten); she also had to keep 
her baking gear in the oven and her blender 
in the garage. Maximizing the backyard was 
priority number two. “We didn’t cook or eat 
outside often, because the grill was down by 
the pool, and every little thing required an-
other trip,” Dolan says. In 2013, with archi-
tect Barbara Bestor and landscape designer 
Judy Kameon, the couple pulled the trigger 
on the renovation. “We opened everything 
up,” says Bestor, who introduced oversize 
windows and glass doors in front and back. 
Inside, she had a central fireplace removed 
and reconfigured the living-dining-kitchen 
area as one space; also, the pitch of the roof 
was raised by more than a foot. Kameon 
added two large patios and a lush garden. 

Though its footprint increased only 
slightly, the four-bedroom home feels much 
more spacious now—especially when the 
glass doors in the back are open and the fam-
ily can eat, play, and entertain in the open 
air. “This house is a joy to live in every day,” 
says Dolan. Cool ranch, accomplished.

1 | Magnus, left, Lambert, Jasper, and Dolan often gather around the fire pit 
after dinner for s’mores. The furniture both inside and outside—like the pieces 

shown here and the coffee table below, all by Plain Air—is low and modern, 
in keeping with the home’s midcentury aesthetic. 2 | The oversize daybed, 

custom-designed by Kameon, is wide enough for the entire family to pile on. 

2

the
living
is
easy
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clean
lines, 
cool 
palette

1 | In the master bedroom, a framed photograph shot by Dolan hangs 
over a 1950s dresser designed by Richard Thompson and a lamp inherited 

from Lambert’s grandmother.  2 | The couple’s bedding is by Coyuchi. 
3 | Brass fixtures, subway tiles, and a blue-and-white cement Moroccan-

tile floor add color and personality to the master bath. 

2 3

1



We wanted a house that was 
modest in scale but customized 

to our needs, and we got it. 
The light and flow make 

it feel much bigger than it is,” 
says Lambert.

Capiz-shell globe lights 
from Restoration Hard-

ware warm up the back 
patio, where a Plain Air 

dining table and benches 
are steps from the 

kitchen. Shelves built 
into the island display 

Lambert’s cookbooks. 
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IN

PHOTOGRAPHS BY Simon Wheeler   |   TEXT AND RECIPES BY Anna Kovel

Whether you stay for a week or a year, a trip to a 
faraway place is a chance to get to know a culture from 

the inside—especially if you shop, cook, and eat 
like a local. When a New York City food writer and her family 

found themselves in Italy’s capital for seven months, 
they started out at the markets, and soon felt as if 

they’d lived there forever. Now back stateside, she shares 
how to find a feast for the soul, wherever you go.
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The small shops of Rome are full of regional delicacies. 1. Guanciale and other salumi at the butcher. 2. The author and her husband grocery-shopping. 
3. Just-made pasta all’uovo. 4. Sheep’s-milk ricotta. 5. Fresh anchovies dipped in breadcrumbs and fried up. 6. The author’s son trying new tastes. 7. Presoaked 

chickpeas, quickly cooked at home, in a summer salad with tomatoes, onions, and herbs. 8. A lesson in cleaning fish at the pescheria. 9. Bakery-made sweets .

1

4

7

2

5

8

3

6

9



ere’s the thing about traveling: It’s so easy to just glide 
over the surface of a place—seeing a little bit of this, tasting 
some of that—while barely making a ripple, like a flat 
stone skipping on a river. But there is a different way, one 
that involves becoming attuned to the language, both 
spoken and visual, and to the seasons. The richest lan-
guage, I have found, is that of food. You learn it at the 

markets, through the local produce vendors and the fishmongers. By visiting them daily and 
joining in the routines of a neighborhood, you can feel like a local—even if only for a few days. 

That’s how my family lived when we ended up in Rome for the better part of a year. My 
husband had been offered the ideal position: teaching in a study-abroad program. We didn’t 
hesitate a moment before pulling our son out of first grade in Brooklyn and signing him up 
for school in a foreign city. Despite our lack of language skills or much of an itinerary, it was 
an opportunity for all of us to share an adventure—the kind that doesn’t come along often. 
There was no answer but yes. Among the three of us, we packed nine bulky bags, which we 
hauled off to the airport on a gray December evening. And between our first day and our last 
we found our way, step by step, along the worn black paving stones of a crowded Roman 
neighborhood—home.

We started slowly, listening to the winter rain pummel our little patio, situated in the 
ancient quarter of Trastevere, for weeks on end before giving way to the sweetly scented air 
of spring. Jasmine and bougainvillea exploded everywhere, and suddenly market tables 
overflowed with the first vivid Sicilian cherries; tiny, sweet strawberries; and blushing apricots 
with fragrant, soft skin. Exuberance was everywhere, and it was contagious: I wanted in. I 
wanted to know where those berries were grown, how many more weeks until the fava beans 
would appear, and how best to cook the fresh anchovies I saw at the pescheria. I didn’t yet 
have the Italian words to ask about any of this, so I watched and learned. 

All of this curiosity and longing wasn’t just about putting dinner on the table; food is my 
passion and my work. I am a professional cook and food stylist, and a former food editor 
at Martha Stewart Living. So most days I would experiment with the fresh things I bought by 
putting together meals in the kitchen of our home. We saved restaurants for visits from friends 
and weekend lunches, when we’d linger, Italian-style, over plates of pasta all’Amatriciana 
and rabbit alla cacciatora. The other exception was Friday, when the family would stroll 
to the Neapolitan pizzeria Ai Marmi and watch the taciturn pizzaioli spin their dough and 
stoke the fire. Afterward, my son would choose a creamy dessert in a tall conical glass to end 
the school week decadently with the dip of a long spoon.

Between meals—and not least because of our enjoyment of them—we began to pick up a 
bit of basic Italian, and also an inkling of what creates the layers of a community and its 
customs. Our experience of setting up a home, shopping at markets, and sharing our favorite 
places with visiting friends created a love for Rome that feels eternal. We developed a crush, 
like the juice of the red blood oranges at our corner bar, on the city: on its edges, as sharp as 
the bitter greens on our table and as salty as pecorino Romano; yet also on its gentle sweet-
ness, like that of the ripest fig. If only that sentiment could have defined the first of many 
chapters. Instead it was a long introduction that offered warm and valuable lessons for making 
yourself at home, wherever you may roam.

Wander the stalls early, 
while the cobblestones are 

still cool, and watch for 
what’s new each week. Stone 

fruits from Sicily, like the 
dark cherries (ciliegie) and 
delicate doughnut peaches 

(pesca tabacchiera), below, 
appear in early summer. They 

are best consumed within 
days of harvesting, so let your 

vendor choose for ripeness 
based on when you plan 

to eat the fruit—today (oggi) 
or tomorrow (domani). 

MORNINGS ARE
FOR MARKETS

1
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And then build on them. Ripe melon and 
prosciutto di Parma make a perfect couple, but 

other ingredients pair well, too. Speck, 
a cured ham from the Dolomite Mountains, brings 

a smoky note; fresh figs, doughnut peaches, 
and mellow June apricots are sweet additions; and a 

creamy cheese (such as Robiola) adds depth.

START WITH 
THE CLASSICS

2



With ingredients this fresh, 
you don’t need to fuss. 

Have the butcher slice and 
pound your chicken; then 

you can pan-fry and serve 
it with greens, a few 

shavings of cheese, and 
a squeeze of lemon. 

This truly is dinner in 10.

DARE TO BE
SIMPLE

4

The aperitivo hour is a 
tradition worth honoring. 

Get store-bought 
marinated peppers, olives, 

and tomatoes and 
enjoy them with local 

salumi, cheeses, artisanal 
flatbreads, and hand-

rolled breadsticks that 
speak to regional styles and 

culture. Then take time 
out to sit and talk, looking 

at the golden light 
with a spritz in hand.

KICK BACK 
AT DUSK

5

Once you learn a few basic 
words, you’ll feel more 

comfortable at the alimentari 
and the butcher counter. 

If you don’t know how much 
you need, for instance, tell 
the shopkeeper how many 

you’re serving (for four 
people: “per quattro persone”), 

and she will do the math. 
Or ask, “Posso?” (“May I?”) 

while gesturing at a 
basket of produce, and the 

vendor will hand you a plastic 
bucket to fill yourself.

TALK TO
THE EXPERTS

3



Italians leave no part of the vegetable 
behind—easy enough to do when 

you have an abundance of fiori di zucchine 
(zucchini flowers). Use the petals to 

top ricotta-filled cannelloni, and cook 
the zucchini into a savory side.

COOK STEM-
TO-BLOSSOM

6



This recipe for delicate spinach gnocchi 
with clams—a Sardinian favorite—is courtesy of 

the pastaio (pasta maker). Don’t hesitate to 
reach out for guidance, even if you have to use lots 

of hand gestures; the grumpiest of shopkeepers 
will respond to genuine curiosity and a smile.

ASK FOR
DIRECTIONS

7

For recipes, go to marthastewart.com/rome-recipes.
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Slow down. I learned to 
prolong the warm evening 
hours, watching children 

kick a soccer ball, or sitting 
on fountain steps as a zany 

clown performed in the 
piazza. Adjust your schedule, 

share stories of the day 
with your loved ones while 

dinner waits, and bring 
home the ripest berries from 

a stall or sweetest cookies 
from your favorite bakery—

it’s the local way.

ENJOY THE
MOMENTS

10

Just-caught seafood, 
like anchovies and clams, 

left, is often sold with a 
handful of parsley—

a gentle suggestion that 
the two belong together, 

much like espresso 
and dolci, below.

TAKE THE 
HINT

8

Romans take shortcuts 
(when they’re delicious), 

so why shouldn’t 
you? Roasted meats and 

cooked vegetables, 
such as these stuff ed 

tomatoes, below, 
are readily available. 

After you’ve been 
out seeing the city, bring 

something home to 
anchor a summer dinner 

with bread and wine.

LET SOMEONE
ELSE COOK

9



W H AT  C A N 
I  B R I N G?

If the answer is 
dessert and the 
event is a cookout 
or pool party, 
make a splash with 
a classic crowd-
pleaser. We’ve up-
dated six oldies 
but goodies, from 
a mouthwatering 
fruit crumble to 
banana pudding 
to s’mores. 

P H O T O G R A P H S  B Y 

J O H N N Y  M I L L E R



The first step in this beloved recipe 
is to hit the farm stand. Bursting 
with fresh nectarines and raspber-
ries, our version has a cornmeal 
topping in lieu of the usual oats for 
an extra-satisfying crunch.

Everyone loves roasting marshmallows over a flame, but it can get 
complicated at a big party. Instead, capture the spirit of a camping 
trip with this pie, made decadent with a graham-cracker crust, 
a rich chocolate-ganache filling, and toasted marshmallows and 
flaky sea salt on top. 
For recipes, see page 112.

T O A S T E D 
S ’ M O R E S  P I E

N E C T A R I N E -
R A S P B E R R Y 
C O R N M E A L  C R I S P

G I V E  Y O U R 
I N N E R  S C O U T 

A  B A D G E 
F O R  T H I S  O N E .
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Don’t worry—we wouldn’t dare touch the Nilla Wafers in this iconic 
southern treat. They’re layered right in there along with sliced bananas, 
homemade vanilla pudding, and fresh whipped cream. The one twist: 
sliced strawberries, which add a refreshing zing and a shot of color.

S T R A W B E R R Y - B A N A N A 
P U D D I N G

D I G  I N ! 
T H I S  H E A P I N G 
B O W L  S E R V E S 
A  D O Z E N .
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P R E P A R E
T O  A N S W E R : 

M A Y  I 
P L E A S E 

H A V E 
A N O T H E R ? 

C O W B O Y 
C O C O N U T 
B A R S
Think of them as chewier, gooier versions of the classic cowboy cookie, 
a salty-sweet confection loaded with chocolate chips, oats, pecans, 
and coconut flakes. They’re also perfect for potlucks, since one batch 
makes 16 bars that stack easily for transport.



What makes this timeless buttermilk 
cake sparkle? The tangy, lemony frost-
ing is sprinkled with lemon zest tossed 
in granulated sugar for a sweet, citrusy 
crunch. Cut it into squares and serve 
them with an optional tumble of fresh 
blueberries, and you’ll never go store-
bought again.

V A N I L L A  S H E E T  C A K E 
W I T H  L E M O N  C R E A M -
C H E E S E  F R O S T I N G

L O O K S  D I V I N E , 
T A S T E S 

D E L I C I O U S .
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Fighting over the chocolate stripe in the ice cream carton—it’s 
as vivid a childhood memory as running through sprinklers. 
Fast-forward to these cuties. Two layers of batter (from the same 
batch, with cocoa powder and chopped chocolate added to 
half) form rich stripes, and puréed strawberries brighten up the 
buttercream frosting. 

N E A P O L I T A N 
C U P C A K E S

Y U M M Y 
M O U T H F U L S 

T H A T 
S C R E A M , 

“ S C H O O L ’ S 
O U T ! ” 
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PICKS
P A R T N E R S'

1. Meat Temperatures & Kitchen 
Conversions by Martha Stewart Wall 
Art Decals™, available at Fathead, $14.99, 
fathead.com/marthastewart.  

2. Created with Fine Glitter and 
Glittering Glue by Martha Stewart Crafts®, 
available at Jo-Ann Fabric and Craft stores, 
$4.99 – $9.99, joann.com.

3. File Folders by Office by Martha 
Stewart™, available exclusively at Staples, 
$5.99, staples.com/marthastewart. 

4. Ceramic Bakeware from Whim™ 
by Martha Stewart Collection™, available 
exclusively at Macy's, $24.99 – $56.99, 
macys.com/martha. 

5. Peyton Entertaining Island by Martha 
Stewart Living™, available exclusively at Home 
Decorators Collection; in Picket Fence, $999, 
homedecorators.com/marthastewart.

Office by Martha Stewart™, staples.com/marthastewart  |  Martha Stewart Wall Art Decals™, fathead.com/marthastewart  |  Martha Stewart Living™, available exclusively 
at Home Decorators Collection, homedecorators.com/marthastewart  |  Martha Stewart Collection™, available exclusively at Macy’s, 800-289-6229, macys.com/
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Make something delicious 

on a Whim™ this month, and 

serve it up in blue-accented 

ceramic bakeware that’s 

perfect for going right from 

the oven to your tabletop. 2
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Recipes courtesy of Clare Vivier.

LITTLE GEM LETTUCE WITH 
WALNUT VINAIGRETTE
Active/Total Time: 20 min. 
Serves: 12 

Little Gem lettuce is a small, sweet 
romaine-type variety. Romaine 
hearts can be used in its place. 

2 teaspoons cider vinegar

1 teaspoon red-wine vinegar

1 tablespoon minced shallot

1 teaspoon Dijon mustard

¼ cup safflower oil 

¼ cup extra-virgin olive oil

Coarse salt and freshly  
ground pepper

2 tablespoons finely chopped 
walnuts 

6 medium heads Little Gem  
lettuce, halved lengthwise

1. Whisk together both vinegars, 
shallot, and mustard. Gradually 
whisk in both oils; season with 
salt and pepper. Stir in walnuts.

2. Arrange lettuce on a large 
platter; spoon vinaigrette evenly 
over top and serve.

MA BELLE MÈRE’S 
RATATOUILLE

Active Time: 40 min. 
Total Time: 1 hr. 25 min. 
Serves: 12 

This ratatouille is a great make-ahead 
option for summer entertaining,  
as the flavor benefits from some 

time to develop. It can be refriger-
ated in an airtight container for  
up to three days. It’s delicious hot 
or at room temperature. 

½ cup extra-virgin olive oil,  
plus more for serving

1 medium white onion, chopped  
(1½ cups)

2 medium red bell peppers,  
ribs and seeds removed, cut 
into ¾-inch pieces (3 cups)

5 cloves garlic, minced  
(3 tablespoons)

1 tablespoon tomato paste

2 medium eggplants, peeled 
and cut into ½-inch cubes  
(8 cups)

2 cups dry white wine, such as 
Sauvignon Blanc

4 medium tomatoes, quartered

Coarse salt and freshly 
ground pepper

4 medium zucchini, cut into  
¼-inch rounds (6 cups) 

2 sprigs flat-leaf parsley 

2 sprigs thyme

3 large fresh basil leaves,  
plus more for serving

4 fresh bay leaves

1. Heat ¼ cup oil in a large, 
heavy pot over medium until 
shimmering. Add onion and 
peppers; cook, stirring occa-
sionally, until softened and  
beginning to brown, 10 to 12 
minutes. Add garlic and 
tomato paste; cook, stirring, 
until fragrant, about 1 minute. 
Add eggplants and remaining  
¼ cup oil and cook, stirring  
occasionally, until eggplants 
are softened and beginning  
to brown, 8 minutes. 

2. Add wine and tomatoes;  
season generously with salt 
and pepper. Bring to a boil, 
scraping up any browned bits 
from bottom of pan. Add zuc-
chini and herbs, reduce heat to 
medium, and cook, uncovered, 
until vegetables are tender  
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THIERRY’S CHOCOLATE 
MOUSSE

Active Time: 30 min. 
Total Time: 4 hr. 25 min. 
(includes chilling) 
Serves: 12

Food-safety note: The eggs in this 
recipe are not cooked.

1 pound semisweet chocolate  
(61 percent cacao), finely 
chopped (2¼ cups)

6 tablespoons unsalted butter, 
cut into pieces

8 large egg yolks, room 
temperature

12 large egg whites, room 
temperature

Coarse salt

½ cup sugar

Lightly sweetened whipped 
cream and fruit, such as  
apricots, for serving

1. Melt chocolate and butter in  
a large heatproof bowl set over 
(not in) a pot of simmering water, 
stirring occasionally, until com-
pletely smooth. Remove from heat 
and let cool 5 minutes. Add  
yolks, one at a time, stirring until 
fully incorporated. 

2. Beat egg whites and a pinch of 
salt on medium speed in a mixer 
fitted with the whisk attachment 
until frothy, 1 minute. Increase 
speed to medium-high and con-
tinue beating whites until soft 
peaks form. Add sugar, 1 table-
spoon at a time, until mixture is 
thick and glossy and stiff peaks 
form, 3 minutes. 

3. Gently stir one-third of egg 
whites into chocolate mixture  
to incorporate. Fold in remain-
ing egg whites in two additions,  
being careful not to overmix.  
Transfer mousse to a large serving 
bowl; refrigerate at least 4  
hours and up to 1 day. Serve, with 
whipped cream and fruit.

and eggplants are beginning to 
break down, about 45 minutes. 
Adjust seasoning. Before serving, 
drizzle with oil and scatter with 
more basil leaves. 

GRILLED MERGUEZ WITH 
HERBED COUSCOUS

Active Time: 20 min. 
Total Time: 35 min. 
Serves: 12

The merguez—a harissa-spiked 
lamb sausage of North Africa—
can also be broiled, six inches 
from the heating element and 
turned occasionally, for eight to 
10 minutes. 

3 cups couscous

1 tablespoon extra-virgin olive 
oil, plus more for brushing 
and serving

Coarse salt and freshly 
ground pepper

2 cups assorted fresh herbs, 
such as mint, parsley, dill, 
and oregano, chopped; plus 
whole leaves for serving

2 pounds merguez sausage 
(about 18 links), preferably 
Fabrique Délices (available 
at murrayscheese.com)

1. Place couscous, oil, and a 
pinch of salt in a bowl. Add 3 
cups boiling water, cover with 
plastic, and let stand 5 minutes. 
Remove plastic, fluff couscous 
with a fork, and let cool 15  
minutes. Add chopped herbs,  
tossing to combine; season 
with salt and pepper. Transfer 
to a platter.

2. Preheat grill for direct-heat 
cooking (medium-high on a gas 
grill). Brush grates with oil. Grill 
sausages, turning occasionally, 
until cooked through, 8 to 10  
minutes. Transfer to platter with 
couscous. Drizzle with oil and 
scatter with herb leaves; serve. 
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airtight container at room tem-
perature up to 3 days.

2. Arrange fruits on a serving 
platter. Sprinkle with lemon 
juice and a pinch of salt. Serve, 
with crunch on the side.

MANGO LASSI

Active/Total Time: 5 min. 
Serves: 2 to 4

2 cups chopped mango (from  
1 large peeled, pitted mango)

½ cup ice

1 cup plain whole-milk yogurt

2 tablespoons sugar, or to taste

Pinch of ground cinnamon

Pinch of coarse salt

Combine mango, ice, yogurt, 
sugar, cinnamon, and salt in  
a blender; blend until smooth,  
1 minute. Serve immediately.

PAPAYA LASSI 

Active/Total time: 5 min.  
Serves: 2 to 4

2 cups chopped papaya  
(from 1 small peeled, seeded 
papaya)

½ cup ice

1 cup plain whole-milk yogurt

3 tablespoons sugar, or to taste

Pinch of ground cardamom

Pinch of coarse salt

Combine papaya, ice, yogurt, 
sugar, cardamom, and salt  
in a blender; blend until smooth,  
1 minute. Serve immediately.

SALMON WITH SPICY 
MANGO BARBECUE SAUCE

Active Time: 15 min. 
Total Time: 20 min. 
Serves: 6

The spicy-sweet sauce is terrific 
with rich, meaty salmon. Other oily 
fish, such as ocean trout or  
mackerel, would work well, too.

6 skin-on salmon fillets (each  
6 ounces and about 1½ inches 
thick), preferably wild

1 tablespoon extra-virgin olive 
oil, plus more for brushing

Tropic Wonders
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TROPICAL FRUIT WITH 
COCONUT-PISTACHIO 
CRUNCH

Active Time: 25 min. 
Total Time: 40 min.  
Serves: 6 to 8

Feel free to use any tropical fruits  
in this salad; it’s not so much what 
you choose but how good the fruit  
is, so pick only the ripest and most 
fragrant. If you like, serve with a 
dollop of sour cream on the side. 

1 cup shelled unsalted pistachios 
(5 ounces), coarsely chopped

1 cup unsweetened coconut 
flakes

2 tablespoons plus 2 teaspoons 
safflower oil

2 tablespoons plus 2 teaspoons 
mild honey, such as acacia

1 teaspoon finely grated lemon 
zest, plus juice for serving

Pinch of cayenne pepper

Coarse salt

2 large mangoes, peeled,  
pitted, and cut into ½-inch 
slices or cubed

½ large or 1 medium papaya, 
peeled, seeded, and cut into 
½-inch slices

2 star fruits (carambolas),  
cut into ¼-inch slices

2 bananas, cut into ¼-inch  
slices

8 fresh lychees, peeled, halved, 
and seeded

1. Preheat oven to 300°. Toss  
together pistachios, coconut, oil, 
honey, lemon zest, cayenne,  
and ½ teaspoon salt. Spread on 
a parchment-lined rimmed  
baking sheet and bake, stirring 
once, until golden brown, about  
15 minutes. Let cool completely. 
Crunch can be stored in an 

Coarse salt and freshly 
ground pepper

⅔ cup Spicy Mango Barbecue 
Sauce (recipe follows)

1 small bulb fennel, cored and 
very thinly sliced, preferably 
on a mandoline (2 cups)

6 radishes, very thinly sliced, 
preferably on a mandoline  
(¾ cup)

2 tablespoons cilantro leaves, 
plus more for serving

2 teaspoons fresh lemon juice, 
plus wedges for serving

1. Preheat broiler with rack  
4 inches from heating element. 
Lightly brush salmon with oil; 
season both sides with salt and 
pepper. Place, skin-side up,  
on a lightly oiled broiler pan or 
a rimmed baking sheet lined 
with an oiled wire rack. Broil un-
til skin is crisp, about 3 minutes. 
Flip; broil 1 minute. Generously 
brush with some of sauce and 
continue to broil until fish is just 
cooked through and browned  
in spots, 2 to 3 minutes more.

2. Meanwhile, toss fennel, rad-
ishes, and cilantro with oil and 
lemon juice; season with salt 
and pepper. Serve salmon with 
salad, lemon wedges, more  
cilantro, and remaining sauce.

SPICY MANGO BARBECUE 
SAUCE

Active Time: 30 min. 
Total Time: 2 hr. 
Makes: About 3 cups

Both Scotch bonnet and habanero 
chiles work in this recipe. The ha-
banero has a straight-up heat, while 
that of Scotch bonnets tends  
to be sweeter and more floral. It’s  
wise to wear rubber gloves when 
chopping an extremely hot chile.

2 tablespoons safflower oil

1 medium onion, finely chopped 
(1½ cups)

4 cloves garlic, minced  
(2 tablespoons)

Coarse salt

⅓ cup ketchup 

3 cups diced mango  
(from 2 to 3 large peeled,  
pitted mangoes)

¼ cup sugar

2 tablespoons distilled white  
vinegar, plus more to taste

1 small Scotch bonnet or haba-
nero chile (seeds removed,  
if less heat is desired), finely 
chopped (1½ teaspoons)

1 teaspoon Worcestershire sauce

1. Heat oil in a saucepan over  
medium-high. Add onion, garlic, 
and 1 teaspoon salt; cook until 
onion is translucent, about 3 min-
utes. Stir in ketchup, mangoes, 
sugar, vinegar, and ¾ cup water; 
bring to a boil. Reduce heat to  
a simmer and cook, partially cov-
ered and stirring occasionally, 
until slightly reduced and mangoes 
are very soft, about 30 minutes. 
Let cool 5 minutes.

2. Purée mango mixture, chile, 
and Worcestershire in a blender 
until smooth. Season with salt 
and more vinegar; let cool com-
pletely. Sauce can be refriger-
ated in an airtight container up to 
1 week, or frozen up to 3 months.

MANGO–KEY LIME TART

Active Time: 30 min. 
Total Time: 4 hr.  
(includes cooling and chilling) 
Serves: 8 to 10

Fresh lime zest and juice are best 
for this tart. If you can’t get Key 
limes (sometimes called West Indian 
or Mexican limes), use regular  
(Persian) limes, or even lemons!

10 graham crackers (each 3 by  
5 inches), broken into pieces

2 tablespoons sugar

5 tablespoons unsalted butter, 
melted

3 cups diced mango (from 2 to 3 
large peeled, pitted mangoes),  
plus more for serving

1 can (14 ounces) sweetened  
condensed milk

½ teaspoon finely grated Key-lime 
zest, plus 3 tablespoons juice 
(from about 4 Key limes)

4 large egg yolks

¼ teaspoon coarse salt 

Lightly sweetened whipped 
cream, for serving

TROPIC WONDERS

Mikkel Vang    Jennifer Tung
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 8 thick rosemary branches 
(each 12 to 15 inches 
long) or wooden skewers 

 15 cipollini onions  
(about 1 pound total)

 2 tablespoons extra-virgin 
olive oil, plus more for 
brushing

⅓ cup golden raisins

 1 cup dry white wine,  
such as Sauvignon Blanc 

 ½ cup white balsamic 
vinegar

 3 tablespoons sugar

 1 bay leaf

  Coarse salt and freshly 
ground pepper

 15 baby potatoes  
(golf ball–size; about  
1½ pounds total)

 1½ pounds swordfish,  
skin removed, cut into 
1-inch pieces

½  pound thinly sliced 
pancetta

1. Strip thick sprigs from 
rosemary branches, leaving 
behind small, tender ones. 
Chop enough stripped 
leaves to yield 1 teaspoon; 
reserve remainder for an-
other use. Soak branches 
(or skewers) in water 30 
minutes; drain.

2. Meanwhile, halve, peel, 
and thinly slice 3 onions. 
Heat oil in a saucepan over 
medium. Add sliced onions 
and cook, stirring occa-
sionally, until golden in 
places, about 10 minutes. 
Remove from heat; stir in 
raisins, wine, vinegar, sugar, 
chopped rosemary, bay 
leaf, 1 teaspoon salt, and  
¼ teaspoon pepper. Bring 
to a boil over medium-high 
and cook, stirring occa-
sionally, until syrupy, about 
15 minutes. 

3. Place potatoes in a pot 
and cover with 2 inches  
of water; season with salt. 
Bring to a boil and cook 5 
minutes. Add remaining 12 
onions and continue to boil 

1. Preheat oven to 350°. 
Finely grind crackers with 
sugar in a food processor 
(you should have about  
1¼ cups). Add butter and 
pulse until combined. 
Transfer mixture to a 9-inch 
tart pan with a removable 
bottom; press into bottom 
and up sides. Place pan  
on a baking sheet and bake 
until crust is fragrant and 
slightly darker, 10 to 12 
minutes. Transfer to a wire 
rack; let cool completely. 

2. Meanwhile, purée man-
goes in food processor  
and strain through a coarse 
sieve. In a bowl, whisk  
together 1¼ cups strained 
mango purée, condensed 
milk, lime zest and juice, 
yolks, and salt. Pour into 
crust. Bake until filling is  
set around edges but still 
slightly loose in center, 
about 25 minutes. 

3. Let tart cool on a wire 
rack 1 hour; then refrigerate 
until chilled, at least 2 hours 
and up to overnight. Serve, 
with whipped cream and 
diced mango on the side.

Stick Shifts
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SWORDFISH, POTATO,  
AND ONION SKEWERS  
WITH GOLDEN-RAISIN 
AGRODOLCE

Active Time: 50 min. 
Total Time: 1 hr. 15 min. 
Serves: 4 to 6

The agrodolce can be made 
up to three days ahead and 
refrigerated. Gently rewarm 
before serving.

B A R B E C U E ,  I TA L I A N  S T Y L E
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1. Combine ½ cup yogurt, oil, 
lemon zest and juice, coriander 
seeds, and paprika in a bowl; 
add 1½ teaspoons salt and ½ 
teaspoon pepper. Mix well.  
Divide mixture between 2 reseal-
able plastic bags; add lamb  
to one and chicken to the other. 
Seal bags after removing any 
air; massage meat to evenly 
distribute marinade. Let stand 
at room temperature 1 hour, or 
refrigerate up to 1 day (remove  
1 hour before grilling).

2. Thread meat onto long metal 
skewers (or soaked wooden 
skewers) with a lemon quarter 
on each end, leaving ¼ inch  
between each piece to ensure 
even cooking. Thread tomatoes 
and onion onto separate skew-
ers, then brush with oil. Season 
meat and vegetables with  
salt and pepper. Stir together  
remaining 1½ cups yogurt, feta, 
and ½ teaspoon salt. Transfer to 
a serving bowl; drizzle with oil 
and sprinkle with pepper.

3. Preheat grill for direct-heat 
cooking (medium-high on a  
gas grill). Brush grates with oil. 
Grill chicken until just cooked 
through, 10 to 12 minutes. Grill 
onions, turning a few times,  
until charred in places and soft-
ened, 8 to 10 minutes. Grill 
lamb, turning a few times, until 
charred in places, 6 to 8 min-
utes for medium-rare. Grill to-
matoes until charred in places,  
4 to 5 minutes. Transfer meat 
and grilled tomatoes and  
vegetables to a serving platter. 
Grill pitas, flipping once, until 
charred in places, 1 to 2 minutes; 
immediately wrap in a clean 
kitchen towel to steam and soften 
until ready to serve. 

4. Serve meat, onions, and to-
matoes with pitas, yogurt sauce, 
cucumber, and dill, with grilled 
lemon wedges alongside.

until potatoes are easily pierced 
with the tip of a knife, 2 to 3  
minutes more; drain and let stand  
until cool enough to handle. 

4. Preheat grill for direct-heat 
cooking (medium-high on a gas 
grill). Thread vegetables onto 
separate rosemary branches, 
piercing with stem end of each 
branch; brush with oil. Season 
potatoes, onions, and fish with 
salt and pepper. Wrap each piece 
of fish in a slice of pancetta, then 
thread onto remaining branches. 
Brush grates with oil. Grill potatoes 
and onions 5 minutes. Add fish 
and continue to grill, turning occa-
sionally, until vegetables are 
charred in places and fish is just 
cooked through, 8 to 10 minutes. 
Serve, with agrodolce. 

YOGURT-MARINATED LAMB 
AND CHICKEN SKEWERS

Active Time: 50 min. 
Total Time: 1 hr. 50 min. 
Serves: 6

2 cups plain Greek yogurt

2 tablespoons extra-virgin  
olive oil, plus more for  
brushing and drizzling

1 teaspoon finely grated lemon 
zest, plus 2 tablespoons juice 
and 3 whole lemons, quartered

2 teaspoons coriander seeds, 
toasted and crushed

1 tablespoon sweet paprika

Coarse salt and freshly  
ground pepper

¾ pound boneless lamb loin,  
cut into 1-inch cubes

¾ pound boneless, skinless 
chicken breasts, cut into  
1-inch cubes

12 cocktail tomatoes, or 1 pint 
cherry tomatoes

1 large red onion, cut into  
8 wedges

4 ounces feta, crumbled (1 cup)

6 pocketless pitas or flatbreads

1 English cucumber, halved 
lengthwise and thinly sliced 
crosswise

Coarsely chopped fresh dill,  
for serving  

LEMONGRASS-SKEWERED 
SHRIMP IN LETTUCE CUPS

Active Time: 50 min. 
Total Time: 1 hr. 25 min. 
Serves: 4 

In place of lemongrass skewers, 
you can use flat, wide bamboo 
skewers or traditional pieces of 
sugarcane. Also, it’s wise to 
wear rubber gloves when chop-
ping the hot chiles in this recipe.

1½ pounds shrimp, preferably 
wild, peeled and deveined

Coarse salt and freshly  
ground pepper

½ shallot, coarsely chopped  
(2 tablespoons)

2 cloves garlic, halved, plus  
½ teaspoon minced garlic

4 tablespoons Vietnamese  
or Thai fish sauce

1 large egg

2 teaspoons cornstarch

4 teaspoons grated palm sugar  
or light-brown sugar

2 teaspoons safflower oil,  
plus more for brushing

6 lemongrass stalks, trimmed  
6 inches above root end and 
halved lengthwise 

2 tablespoons fresh lime juice, 
plus wedges for serving

2 Thai or serrano chiles,  
thinly sliced

12 large green- or red-leaf  
lettuce leaves

Mint and cilantro sprigs and 
roasted peanuts, for serving

1. Toss shrimp with 2 table-
spoons salt; let stand 5 minutes. 
Rinse under cold water; pat  
dry. Pulse shallot and halved 
garlic in a food processor 
until minced. Add shrimp, 1 table-
spoon fish sauce, egg, corn-
starch, 2 teaspoons sugar, oil, 
and ¼ teaspoon each salt  
and pepper; pulse until a paste 
forms. Transfer to a bowl; refrig-
erate 30 minutes. 

2. With wet hands, spoon a 
scant ¼ cup shrimp paste into 
the palm of one hand and flat-
ten into a 3-inch round. Center 
a piece of lemongrass over  
mixture and gently close palm, 

using your fingers to shape paste 
into an oval around lemongrass. 
Transfer to a steamer basket 
(preferably bamboo) lined with 
lightly oiled parchment. Repeat 
with remaining shrimp paste and 
stalks. Place basket snugly over  
a pot of simmering water; steam 
until shrimp paste is opaque  
and firm, 3 to 4 minutes. Skewers 
can be steamed up to 2 days 
ahead and refrigerated (remove 
30 minutes before grilling).

3. Stir together remaining 3 table-
spoons fish sauce and 2 tea-
spoons sugar, lime juice, minced 
garlic, and ¼ cup water until 
sugar is dissolved. Divide among 
dipping bowls; top each with 
some of sliced chiles. 

4. Preheat grill for direct-heat 
cooking (medium-high on a gas 
grill). Lightly brush shrimp skew-
ers with oil and grill, turning a few 
times, until charred in places and 
heated through, about 5 minutes. 
Serve skewers with lettuce,  
mint, cilantro, peanuts, remaining 
sliced chiles, dipping sauce, and 
lime wedges alongside.

SKIRT-STEAK SKEWERS WITH 
AVOCADO AND PEPPER SAUCE

Active Time: 25 min. 
Total Time: 35 min. 
Serves: 6

You will need four long skewers  
for this recipe. And again, it’s a 
good idea to wear rubber gloves 
when cutting the chile here.

½ cup extra-virgin olive oil, plus 
more for drizzling and brushing

1 red bell pepper, cored, seeded, 
and quartered

1 Scotch bonnet or habanero 
chile, halved (seeds removed, 
if less heat is desired)

¼ sweet onion, such as Vidalia, 
cut into 1-inch pieces (½ cup)

¼ cup fresh orange juice 

3 tablespoons fresh lemon juice

1 teaspoon cumin seeds, toasted

1 tablespoon packed fresh  
oregano leaves, plus more  
for serving

Coarse salt
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CONSISTENTLY WINNING AWARDS FOR TASTE AND INNOVATION

Great-tasting sugar alternative

 Zero calories, zero carbs

 No artifi cial ingredients

 Non-GMO and gluten-free

Stevia Sweeteners

SWEET
FLAVORS!

for food,
beverages, and 

recipes

No sugars   Convenient
No artifi cial sweeteners

MORE SUMMER SWEETNESS 
FROM SWEETLEAF

SweetSweet
TreatsTreats

Cherry

Cobbler Muffi ns

DIRECTIONS:

Preheat oven to 350 degrees F and coat a muffi n tin with oil.

Whisk together fl our, SweetLeaf, cinnamon, and baking powder. 

In a separate bowl, combine Vanilla Crème Sweet Drops, yogurt, egg, and oatmeal.

Add wet ingredients to dry mixture and stir to combine. Mix in cherries.

Scoop into muffi n tin and bake for 20 to 30 minutes or until done. Makes 6 large muffi ns.

Alternatives:

• Substitute 1 cup whole-wheat pastry fl our.

• Sprinkle SweetLeaf® SugarLeaf® on top of each muffi n for a cobbler-top effect.

More recipes: www.SweetLeaf.com

 1 cup fresh or frozen cherries, pitted

 1 cup fl our

 2 packets SweetLeaf® Stevia Sweetener

 1 tsp. cinnamon

 1 tsp. baking powder

 4 drops SweetLeaf®

 1/2 cup vanilla yogurt

 1 egg

 1/2 cup oatmeal

INGREDIENTS:

fromfrom

SweetLeafSweetLeaf
®®



8 whole chicken wings  
(about 1¾ pounds)

1 Japanese eggplant, cut into 
¾-inch rounds

1 bunch scallions (about 8),  
white and light-green parts 
only, cut into 3-inch pieces

8 shiitake mushrooms,  
stems removed

16 shishito peppers 

2 bunches enoki mushrooms  
(3½ ounces each), woody 
bottoms removed, cut cross-
wise into 1½-inch pieces

3 slices bacon, halved  
crosswise, then lengthwise 

12 ounces thick asparagus, 
trimmed and cut into 3-inch 
pieces

Safflower oil, for brushing

Toasted sesame seeds, lemon 
wedges, and flaky sea salt, 
such as Maldon, for serving

1. Soak 28 seven-inch bamboo 
skewers in water 30 minutes; 
drain. Meanwhile, combine soy 
sauce, mirin, sake, sugar, ginger, 
and garlic in a small saucepan. 
Bring to a boil over medium- 
high and cook, stirring occasion-
ally, until reduced to ⅔ cup,  
8 to 10 minutes. Stir in ¼ tea-
spoon pepper; let cool.

2. Thread each chicken wing 
onto a skewer. Thread 2 pieces 
each eggplant and scallion 
onto skewers. Thread 2 pieces 
each shiitake and scallion  
onto skewers. Thread shishitos 
4 per skewer. Divide enokis into 
12 equal bundles; wrap each in 
a piece of bacon, then thread  
3 per skewer. Thread asparagus 
5 per skewer. Lightly brush egg-
plant, shiitake, and asparagus 
skewers with oil.

3. Preheat grill for direct-heat 
cooking (medium-high on a gas 
grill). Lightly brush grates with oil. 
Grill chicken skewers 5 minutes. 
Flip chicken and add eggplant 
and shiitake skewers; grill 5 
minutes more. Flip chicken, egg-
plant, and shiitake skewers, and 
add shishito, bacon-wrapped 
enoki, and asparagus skewers; 
continue to grill until chicken is 

2 pounds skirt steak, cut  
crosswise into 6 pieces  
(each about 4 inches wide)

Steamed rice and diced  
avocado, for serving

1. In a blender, purée oil, bell 
pepper, chile, onion, orange and 
lemon juices, cumin seeds,  
oregano, and 1 teaspoon salt  
until smooth. (Sauce can be 
made up to 3 days ahead and  
refrigerated; remove 30 minutes 
before serving.) Transfer to a 
serving bowl; just before serving, 
stir and top with more oregano 
leaves and a drizzle of oil. 

2. Preheat grill for direct-heat 
cooking (medium-high on a gas 
grill). On a work surface, lay 3 
steak pieces flat in a row. Insert  
a long metal skewer through  
all 3 pieces, about ½ inch from 
one short end. Insert a second 
skewer through all 3 pieces,  
½ inch from other short end. To 
ensure even cooking, spread 
pieces ½ inch apart on skewers. 
Repeat with remaining 3 pieces 
steak. Pat meat dry and gener-
ously season both sides with salt; 
let stand 10 minutes. Lightly 
brush grates with oil. Grill steak, 
flipping once, until charred in 
places, 7 to 9 minutes for medium- 
rare; 10 to 12 minutes for medium. 
Let rest 10 minutes, then slice 
steak against the grain. Serve over 
rice, with pepper sauce, avo-
cado, and more oregano leaves.

TERIYAKI CHICKEN-WING 
AND VEGETABLE SKEWERS

Active Time: 50 min. 
Total Time: 1 hr. 
Serves: 4

½ cup low-sodium soy sauce

¼ cup mirin

¼ cup sake

2 tablespoons sugar

2 teaspoons grated peeled fresh 
ginger (from a 1-inch piece)

2 teaspoons grated garlic  
(from 2 cloves)

Coarse salt and freshly ground 
pepper

just cooked through, eggplant 
and shiitakes are tender, bacon 
is crisp and browned, and 
shishitos and asparagus are 
crisp-tender, 5 to 7 minutes  
more. In the last minute of cook-
ing, brush chicken, eggplant, 
and shiitake skewers with soy 
mixture a few times while flip-
ping repeatedly. 

4. Remove skewers from grill. 
Brush chicken, eggplant, and 
shiitake skewers with more soy 
mixture, then sprinkle with  
sesame seeds. Sprinkle shishito, 
enoki, and asparagus skew-
ers with flaky salt. Serve, with 
lemon wedges on the side.
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NECTARINE-RASPBERRY 
CORNMEAL CRISP

Active Time: 20 min. 
Total Time: 1 hr. 5 min. 
Serves: 8

FILLING

1½ pounds nectarines (about 5), 
cut into ½-inch wedges

6 ounces raspberries (1⅓ cups)

⅔ cup granulated sugar

1 tablespoon cornstarch

¼ teaspoon coarse salt

TOPPING

1 stick unsalted butter,  
room temperature

½ cup packed light-brown sugar

¾ cup all-purpose flour

½ cup fine yellow cornmeal

½ teaspoon coarse salt

1. Filling: Preheat oven to 375°. 
Combine fruit, granulated sugar, 
cornstarch, and salt. Transfer  
to a 9-inch square or other 
1½-quart baking dish.

2. Topping: In a large bowl, beat 
butter with brown sugar on me-
dium speed until light and fluffy. 
Work flour, cornmeal, and salt in 
with your hands until large clumps 
form. Scatter over filling.

3. Bake until center is bubbling, 
40 to 50 minutes. Let crisp cool 
slightly before serving.

TOASTED S’MORES PIE

Active Time: 20 min. 
Total Time: 2 hr. 40 min.  
(includes chilling) 
Makes: One 9-inch pie 

12 graham crackers (each 3 by  
5 inches), broken into pieces

5 tablespoons unsalted  
butter, melted, plus more  
for baking sheets

¼ cup sugar

Coarse salt

8 ounces bittersweet chocolate 
(70 percent cacao), chopped 
(1½ cups)

1 cup heavy cream

3 cups mini marshmallows  
(3½ ounces), plus ½ cup for 
serving (optional)

Flaky sea salt, such as Maldon

1. Preheat oven to 350°. Finely 
grind crackers in a food processor 
(you should have about 1½ cups). 
Add butter, sugar, and ¼ tea-
spoon salt; pulse until combined. 
Firmly press crumb mixture into 
bottom and up sides of a 9-inch 
pie dish. Bake until crust is fra-
grant and slightly darker, 12 to 14 
minutes. Transfer to a wire rack; 
let cool completely.

2. Place chocolate in a medium 
heatproof bowl. Bring cream just 
to a boil in a small saucepan  
over medium-high. Pour over choc-
olate; add a pinch of salt. Let 
stand 10 minutes, then stir until 
smooth and shiny. 

3. Preheat broiler with rack  
6 inches from heating element. 
Brush a rimmed baking sheet 
with butter; arrange marshmal-
lows in a single layer. Broil until 
well-toasted and puffed, about  
1 minute. With a rubber spatula, 
gently fold marshmallows into 
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 1 cup granulated sugar

 6 tablespoons cornstarch

½ teaspoon coarse salt

½ vanilla bean, split lengthwise 
and seeds scraped

 5 cups milk

 8 large egg yolks

 4 tablespoons unsalted butter, 
cut into pieces

 4 large bananas

 2½ cups heavy cream

 2 tablespoons confectioners’ 
sugar

 72 wafer-style vanilla cookies, 
such as Nilla Wafers  
(from one 11-ounce box)

 1 pound strawberries (4 cups), 
hulled and cut into ¼-inch 
slices, plus more, whole, for 
serving

chocolate mixture until just incor-
porated but still streaky. Scrape 
mixture into piecrust. Refrigerate 
until set, at least 2 hours and up  
to 2 days. Before serving, sprinkle 
with flaky salt. 

4. Optional garnish: Before serv-
ing, broil a mound of marshmal-
lows (about a 4-inch circle) on  
a buttered rimmed baking sheet 
until well-toasted and puffed, 
about 1 minute. Using a buttered 
metal spatula, transfer marsh-
mallows to pie, toasted-sides up.

STRAWBERRY-BANANA 
PUDDING

Active Time: 1 hr. 5 min. 
Total Time: 6 hr. 30 min.  
(includes chilling) 
Serves: 12

1. Place a fine-mesh sieve over  
a medium bowl. In a medium 
saucepan, off heat, whisk to-
gether granulated sugar, corn-
starch, salt, and vanilla beans 
and pod. Gradually whisk in milk 
until cornstarch has dissolved; 
whisk in yolks.

2. Cook over medium, whisking 
constantly, until the first large 
bubble forms and sputters.  
Reduce heat to low; cook, whisk-
ing constantly, 1 minute. Re-
move from heat and stir in butter 
until melted; immediately pour 
through sieve into bowl. Cover 
with plastic wrap, pressing  

it directly onto surface to pre- 
vent skin from forming; let cool 
completely.

3. Cut bananas crosswise into  
¼-inch slices. Combine cream and 
confectioners’ sugar in a bowl; 
whisk until stiff peaks form.  

4. Spoon one-third of pudding 
into a large glass bowl. Layer half 
of cookies, slightly overlapping, 
followed by half of bananas and 
half of strawberries. Spread one-
third of whipped cream over fruit. 
Repeat layering of pudding, 
cookies, fruit, and whipped cream. 
Gently spread with remaining 
pudding; top with remaining 
whipped cream. Refrigerate until 
set, at least 4 hours or, covered, 
up to overnight. Garnish with 
whole berries before serving. 
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medium saucepan; bring to  
a boil over medium-high. Cook, 
stirring constantly, until mix-
ture coats the back of a spoon, 
about 2 minutes. Remove from 
heat; stir in vanilla. 

5. Scatter chocolate chips and 
pecans on top of crust. Drizzle 
with caramel and sprinkle with 
coconut. Bake until coconut is 
golden and caramel is bubbling, 
about 20 minutes. Let cool 
completely in pan on a wire rack 
before cutting into bars. Bars 
can be stored up to 2 days in  
an airtight container at room 
temperature.

VANILLA SHEET CAKE WITH 
LEMON CREAM-CHEESE 
FROSTING

Active Time: 30 min. 
Total Time: 2 hr. (includes chilling) 
Serves: 12 to 16

9 tablespoons unsalted butter, 
room temperature, plus 
more for pan

2¼ cups all-purpose flour,  
plus more for pan

1½ teaspoons baking powder

½ teaspoon baking soda

¾ teaspoon coarse salt

1 cup plus 1 teaspoon sugar

3 large eggs, room temperature

1 teaspoon pure vanilla extract

1 cup buttermilk,  
room temperature

¼ teaspoon finely grated  
lemon zest

Lemon Cream-Cheese  
Frosting (recipe follows)

1 pint blueberries, for serving 
(optional)

1. Preheat oven to 350°. Lightly 
butter a 9-by-13-inch baking 
pan; dust with flour. Whisk  
together flour, baking powder, 
baking soda, and salt.

COWBOY COCONUT BARS

Active Time: 20 min. 
Total Time: 3 hr. 
Makes: 16 bars

For chewier bars, substitute  
sweetened shredded coconut for 
the unsweetened coconut flakes. 

CRUST

2 sticks unsalted butter, room 
temperature, plus more for pan 

2 cups all-purpose flour

1 cup old-fashioned rolled oats

¾ teaspoon coarse salt

¾ cup packed light-brown sugar

FILLING

1 stick unsalted butter

½ cup packed light-brown sugar

½ cup granulated sugar

¼ cup heavy cream

½ teaspoon coarse salt

½ teaspoon pure vanilla extract

1 cup semisweet chocolate chips 
(6 ounces)

1 cup pecans, toasted and 
coarsely chopped

1 cup large unsweetened  
coconut flakes

1. Crust: Preheat oven to 375°. 
Butter a 9-by-13-inch baking pan 
and line with parchment, leaving 
a 2-inch overhang on long sides. 
Whisk together flour, oats, and salt.

2. Beat butter with brown sugar 
on medium speed in a mixer fitted 
with the paddle attachment until 
light and fluffy, about 2 minutes. 
Reduce speed to low and add 
flour mixture, 1 cup at a time,  
until dough comes together in 
large clumps.

3. Firmly press dough into bottom 
of prepared pan. Pierce all over 
with a fork. Bake until golden 
brown, 18 to 20 minutes. Transfer 
to a wire rack; let cool slightly.  
Reduce oven temperature to 325°.

4. Filling: Combine butter,  
sugars, cream, and salt in a  

2. Beat butter with 1 cup sugar 
on medium speed in a mixer  
fitted with the paddle attach-
ment until light and fluffy,  
5 minutes. Add eggs, one at a 
time, beating until combined  
after each addition and scrap-
ing down sides of bowl as 
needed. Beat in vanilla. Reduce 
speed to low and add flour  
mixture in two batches, alternat-
ing with buttermilk and be-
ginning and ending with flour.

3. Transfer batter to prepared 
pan, smoothing top with an off-
set spatula. Bake, rotating pan 
halfway through, until cake is 
golden and puffed and a tester 
inserted in center comes out 
clean, 22 to 25 minutes. Let cake 
cool completely in pan on a 
wire rack.

4. Combine lemon zest and re-
maining 1 teaspoon sugar.  
Use an offset spatula to spread 
cake with frosting. Sprinkle  
with lemon sugar. Serve, with 
blueberries.

LEMON CREAM-CHEESE 
FROSTING

Active Time: 10 min. 
Total Time: 1 hr. 10 min.  
(includes chilling) 
Makes: 4½ cups

1 pound cream cheese  
(2 eight-ounce bars),  
room temperature

1 stick unsalted butter,  
room temperature

4 cups confectioners’ sugar, 
sifted

1¾ teaspoons finely grated lemon 
zest, plus 4 teaspoons juice

Beat cream cheese, butter, and 
confectioners’ sugar on me-
dium speed until smooth, about 
5 minutes. Beat in lemon zest 
and juice. Refrigerate frosting,  
covered, until set, about 1 hour. 

NEAPOLITAN CUPCAKES

Active Time: 35 min. 
Total Time: 1 hr. 25 min. 
Makes: 12

1¾ cups all-purpose flour

2 teaspoons baking powder

1 teaspoon coarse salt

1 stick unsalted butter,  
room temperature

1 cup sugar

3 large eggs, room temperature

1 teaspoon pure vanilla extract

⅔ cup buttermilk,  
room temperature

¼ cup Dutch-process cocoa 
powder

2 ounces semisweet chocolate  
(61 percent cacao), chopped

Fresh-Strawberry Buttercream 
(recipe follows)

1. Preheat oven to 350º. Line  
12 standard muffin cups with  
paper liners. Whisk together 
flour, baking powder, and salt.

2. Beat butter with sugar on me-
dium speed in a mixer fitted with 
the paddle attachment until light 
and fluffy, about 5 minutes. Add 
eggs, one at a time, beating until 
combined after each addition 
and scraping down sides of bowl 
as needed. Beat in vanilla. Re-
duce speed to low and add flour 
mixture in two batches, alternat-
ing with buttermilk and beginning 
and ending with flour. 

3. Whisk together cocoa powder 
and ¼ cup hot water in a small 
bowl until smooth. Transfer 1 heap-
ing cup (10 ounces) batter to a 
medium bowl. Add cocoa mixture 
and stir until just combined; fold 
in chopped chocolate.

4. Divide chocolate batter evenly 
among muffin cups. Top with  
remaining vanilla batter. Bake,  
rotating pan halfway through,  
until golden brown and a tester  
inserted in centers comes out 
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 3 sticks unsalted butter,  
cut into tablespoons,  
room temperature

1. Purée strawberries in a blender 
(you should have about ¾ cup 
purée). Combine egg whites and 
sugar in a mixer bowl set over 
(not in) a pot of simmering water 
and whisk constantly until 
sugar is dissolved and mixture 
is warm. (It should feel com-
pletely smooth when rubbed 
between your fingertips.)

2. Transfer bowl to mixer fitted 
with the whisk attachment. 
Starting on low speed and grad-
ually increasing to medium- 
high, beat until stiff, glossy peaks 
form. Continue beating until 
bottom of bowl is cool to the 
touch, about 15 minutes. 

clean, 20 to 22 minutes. Let cool 
completely in pan on a wire rack 
before removing. Cupcakes can 
be stored up to 1 day in an airtight 
container at room temperature. 
Just before serving, spread butter- 
cream over cupcakes.

FRESH-STRAWBERRY 
BUTTERCREAM

Active Time: 20 min. 
Total Time: 35 min. 
Makes: About 4 cups 

 8 ounces strawberries,  
hulled and coarsely chopped 
(1½ cups)

 4 large egg whites,  
room temperature

 1¼ cups sugar

3. Reduce speed to medium-
low and beat in butter, a few  
tablespoons at a time, until 
combined. Scrape down sides 
of bowl. Slowly add strawberry 
purée, beating until combined. 
(If buttercream appears cur-
dled, increase speed to medium- 
high and beat until smooth.) 
Buttercream can be stored at 
room temperature if used same 
day, or refrigerated in an air-
tight container up to 3 days, or 
frozen up to 1 month. Before  
using, bring to room tempera-
ture and beat on low speed  
in a mixer fitted with the paddle 
attachment until smooth again, 
about 5 minutes.

$25,000 SWEEPS CONTEST 
DETAILS
$25,000 SWEEPSTAKES NO PURCHASE 
NECESSARY TO ENTER OR WIN. Subject 
to Official Rules available at www.martha 
stewart.com/25k online. The $25,000 
Sweepstakes begins at 12:01 a.m. CT on 
02/01/16 and ends at 11:59 p.m. CT on 
06/30/16. Open to legal residents of the 
50 United States, and the District of Co-
lumbia, 21 years or older. Void where 
prohibited. Sponsor: Meredith Corpora-
tion. Sweepstakes is offered by Meredith 
Corporation and may be promoted by 
any of Meredith’s publications in various 
creative executions online and in print 
and at additional URLs at any time dur-
ing the sweepstakes. 

WIN THIS CONTEST DETAILS
MARTHA STEWART DAILY Official Rules 
NO PURCHASE NECESSARY TO ENTER 
OR WIN. Subject to Official Rules avail-
able at win.marthastewart.com online. 
There will be one Daily Giveaway Sweep-
stakes per day. Entries for each daily 
sweepstakes must be received by 11:59 
p.m., E.T. each day. Open to legal resi-
dents of the 50 United States, and the 
District of Columbia, 21 years or older. 
One entry per email address per day. 
Online entry only. Void where prohibited. 
Sponsor: Meredith Corporation.
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Not in Stores. Call 610-827-2200
Athena Institute, Braefield Rd, Chester Spgs, PA 19425

Athenainstitute.com

Athena Pheromones increase your
attractiveness. 10:13 for women
$98.50, 10X for men $99.50. Vial of 1/6
oz. added to 2 to 4 oz. of your favorite
fragrance,worn daily lasts 4 to 6 months.
Cosmetics. Effective for 74%.

UNSCENTED

Created by Dr. Winnifred Cutler
co-discovered human pheromones

PhD biology, U. Penn

♥ Mary (NY) 20th order “I can tell I am talking
to the Doctor, aren’t I? I will never forget your
voice. I just have to tell you, whatever research
you did, you have changed my life. You find
out that when you mix the 10:13 with a
perfume, you can help people be more
likeable. Doctor, whatever you did, you
changed my life and so many others. Thank
you so much!” -Rec'd 6/19/15

T-shirt Quilts

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

Call today for $10 off.

��100% Quilted

��Outstanding Quality

��Made from your T-shirts

��Great Prices!

We make your T-shirts into a quilt.

As Seen On:

Today Show
Real Simple
Rachael Ray

ESPN
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Is there any sound that evokes summer more than the gentle clink, clink of an iced-tea spoon against glass? The twisted-
handle example (1) has been mixing up memories for more than a century. Before the tea bag became widespread in the 1920s, 

straw-and-stirrers (2) used tiny holes to separate leaves from each sip. Pricey sterling-silver spoons (3) from the ’20s 
matched flatware patterns and were sold as stylish extras; inexpensive pastel Tupperware versions (4) from the ’60s came 

in many colors. Start your own collection by searching vintage iced-tea spoon and glass iced-tea straw on eBay.
PHOTOGRAPH BY BRYAN GARDNER
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Since 1706, our master blenders have travelled the world seeking only the finest teas, spices, herbs and fruit infusions 
available to skillfully craft teas that provide exceptional taste, flavour, aroma and variety. So, whether you’re in the 
mood for a traditional style black tea, a smooth and refreshing green tea, or a mouthwatering herbal blend, Twinings 
K-Cup® Pods are a delicious alternative to coffee any time of the day.

Discover the fresh taste, flavour and 
aroma of Twinings® Teas in K-Cup® Pods

Available in Black, Herbal, Chai and Green K-Cup® Pods, and 50+ varieties of traditional bagged tea.
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See 
inside from 
anywhere. 

The new Samsung 

Family Hub™ refrigerator 

It has built-in cameras 

that take a photo every 

time the doors close, 

so you always know 

what you have and 

what you’re missing.

© 2016 Samsung Electronics America, Inc. All rights reserved. 
Samsung is a registered trademark of Samsung Electronics Co., Ltd.


