


TO EACH THEIR HOME. 

Bedding: Royal Velvet Zinnia 4 pc Chenille Jacquard Queen Comforter Set 721-3881; Curtains: Royal Velvet Plaza 

Blackout Lined 84" Panel in Light Seamist $70 731-0710; Royal Velvet Adair 84" Panel in Cool White $60 731-6025

  



Find all the things that fi t right in from your favorite brands like Samsonite,® KitchenAid,® 

Calphalon® and Liz Claiborne. Come see what’s new at the Home Collections at JCPenney. 

Discover fresh looks, savings and coupons at jcp.com.

  



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

can transform your bathroom. See how jewelry designers were inspired by 

Moen faucets at moen.com/statementpiece
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Your thoughts on our March issue

Thank you for the recipes from The 

B.T.C. Old-Fashioned Grocery Cookbook. 

The English Pea Salad reminded  

me of my childhood, and I had  

to make it immediately—delicious! 

Next up, Chess Pie.

—Peggy Duke, La Verne, California

I am writing to let you know how 

thrilled I was with the March issue!  

In this day and age, when everyone  

is ripping out charming vintage fix-

tures and installing granite and 

stainless steel, it is so refreshing to 

see the historic beauty of your  

featured homes—especially in the 

kitchens. Thanks for showing your 

readers that old can be beautiful as 

well as functional.

—Leslie Merrick, Neosho, Missouri

You’re sabotaging my New Year’s res-

olution to keep only one year’s worth of 

magazines! After tearing out pages 

and pages of decorating, recipe, and 

plant suggestions, I realized it would 

be easier to just save the whole issue.

—Connie Pond, Goldendale, Washington

I loved the travel article “Taking  

the Waters.” I live in Virginia and 

can’t believe I wasn’t aware of The 

Omni Homestead Resort before 

reading about it in Country Living. I 

want to go this weekend! 

—Cindy Hodge, Newport News, Virginia

Enter our pet of the month 
contest at countryliving.com/

readerpet and you could win a craf kit 
from our new DIY at Your Doorstep line 
(to create two coin 
purses like the one 
here). See page 103 
for ofcial rules  
and details to make 
your pet a star!

Dear Country Living...

Comments chosen for publication may be edited for length and clarity. All submissions  
become property of Hearst Communications, Inc.  

twitter.com/
countryliving

facebook.com/ 
countryliving

pinterest.com/
countryliving

E-mail: country 
living@hearst.com

Mail: 300 West 57th Street, NY, NY 10019

join the conversation!

Name: Liberty

Breed: German shepherd and 
beagle mix

Owner: Cheryl Cronkright,  
Saginaw, Michigan

Mix it up: “My husband claims 
Liberty is bilingual,” Cronkright 
says. “She barks loud and deep 
like a German shepherd but lets 
out howls like a beagle.”

reader Pet  
of the Month

feedback

fOr suBscriptiON chaNgEs,          log on to service.countryliving.com.
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For most cat parents, the biggest factor in choosing a cat litter is 

odor control. That’s why BLUE Naturally Fresh is made with 

walnut shells. In lab tests, walnut shells proved to neutralize odor 

better than pine, wheat, corn or clay. 

And when it comes to absorption, walnut shells also proved 

superior. In fact, because BLUE Naturally Fresh Quick-Clumping 

litter has up to 3x better absorbency, one bag of Naturally Fresh 

can last as long as three bags of the leading clay litter.*

   What’s more, BLUE Naturally Fresh is:

• Harder clumping*

• Low tracking

• Virtually dust-free

• All natural, annually renewable, and biodegradable†¥

Proven superior
odor control.*

Proven to
last longer.*

The proof is in
the walnut shell.

To some people it’s just a walnut shell. To us, it’s the most effective way 

to neutralize cat odor—that’s why we created BLUE Naturally Fresh.®

*In separate independent studies commissioned by Blue Buffalo, BLUE Naturally Fresh Quick-Clumping litter was found to: (i) have a liquid absorption capacity at least three times greater per
ounce than the leading clay-based litter; (ii) control ammonia odors better than the leading clumping litters; and (iii) form harder clumps than the leading pine, corn and wheat clumping litters.

†BLUE Naturally Fresh litter is biodegradable if composted or disposed of in a similar fashion. Landfill disposal of litter in plastic bags is not conducive to biodegradation.

©
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Lasts longer with 

3x better absorption*

Learn more at BlueNaturallyFresh.com
Available in Two New Formulas: Herbal Attraction and Scented.
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  Makes And Keeps Wood BeautifulTM

Get Inspired. Visit minwax.com

Follow us on

Polyshades
®

 combines wood stain and protective fi nish in 

one product, so you get beautiful results in less time.

Specially formulated 
to free up your afternoon.

  



The original, best-selling collection of hardy, re-blooming hydrangeas for beautiful blossoms all summer long. EndlessSummerBlooms.com

E N D L E S S  C O L O R

E N D L E S S  E A S E

E N D L E S S  P O S S I B I L I T I E S

 E N D L E S S            S U M M E R
®

  



Get Ready for the 
Coolest CL Fair Ever! 
 Mark your calendar and buy your tickets now for the next Country Living 

Fair: June 6, 7, and 8 at the Dutchess County Fairgrounds in Rhinebeck, 

New York. Besides all the usual fun—over 200 different vendors, crafts demos, 

and live What Is It? What Is It Worth? appraisals from our own Helaine 

Fendelman—this year, for the first time ever, the Fair will be held in conjunction 

with Country Living’s House of the Year.

Fairgoers can hop a shuttle bus at the fairgrounds to take a free tour of the 

1,500-square-foot “new old home” constructed by builder The Catskill Farms. 

Outside and in, the house is full of terrific ideas from Country Living’s editors and 

the design duo Tilton Fenwick.

Back at the Fair, don’t miss demonstrations by Brent Ridge and Josh Kilmer-

Purcell (aka The Fabulous Beekman Boys), and Cari Cucksey, antiquer extraor-

dinaire and host of HGTV’s Cash & Cari. Hear live tunes by performers like  

Bob Stump, and sample all-American fare from barbecue to hot-fudge sauce. 

For tickets and more information, go to countryliving.com/fair. See you there!

HGTV’s Cari 
Cucksey (far left) 
and The Red 
Door Antiques 
(left) specialize  
in repurposing  
vintage items.

save the date

   Prepare      to be   

The Original

Twist-n-Shout¨

Blushing Bride

Introducing the latest addition 
to the Endless Summer̈  Collection. 
Explosive color. Abundant blooms. 

Distinctive ruby stems. 
Learn more about BloomStruckª 

and the entire collection at 
EndlessSummerBlooms.com.
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Old and now: Expect both honest-to-
goodness antiques at Sage Farm’s booth 
(above) and antiques-inspired jewelry  
by Findings at SummerHouse (right). 

usE thE FREE bLippaR app for details and to buy tickets.
for more
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what’s country now
The best the countryside has to offer this month, plus lip-smacking BBQ 

Upgrade your picnic table with gilded 

DIY vases and votives. Use a foam 

brush to apply adhesive to the out-

side of a mason jar in small, irregular 

patches. When the sticky substance 

turns clear—in about 30 minutes—

press on sheets of gold leaf. Then, 

rub away excess flecks with a paper 

towel for a lovely weathered patina. 

(Speedball gold-leaf kit with leaf and 
adhesive, $10.97; dickblick.com)

Go for the Gold

Written by Jessica Leigh Hester

to buy

use tHe free bLippar app to buy products from this section.
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Bargain of the Month
This snappy seat doubles as a summery SIDE TABLE—for just $60. 

Unlike ceramic garden 
stools, this light- 

weight powder-coated 
steel version—in  

a vivid coral hue—is 
easy to move from  

the yard to the porch. 
(13"W x 18½"H; 

worldmarket.com) 

how smart is this?

a Clever Homemade Trivet
Whip up a Scandinavian-style table protector from—get this—wooden clothespins and 
floral wire. Oslo-born crafer Paul Lowe shares his easy how-to in Sweet Paul Eat  

and Make ($30; Houghton Mifin Harcourt). Simply disassemble 40 clothespins, lay 
them flat side down, and drill a hole in each, about ½ inch from the tapered end. Thread 
the pins onto the wire with the double-notched sides facing right, as shown. Then,  
pull the wire into a circle and twist the ends to secure. You’ll be done before the kettle boils.

to buy
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Making a Country Living
A former website designer uses HONEY to craft lip balms, lollipops, and more.

After 21 years building websites 

for banks and even the White 

House, Kara Brook craved a more 

artistic day-to-day. So she installed 

two beehives on her Maryland farm 

to produce wax for encaustic—i.e., 

hot wax—painting, and created a 

sweet business called Waxing Kara  

in the process. 

first steps Brook gave away her 

bees’ honey until friends suggested  

she sell it. In 2012, she debuted jars, 

lollipops, and soaps crafted by small 

makers using the bees’ yield. “I was  

so proud of our packaging, I started 

pitching bloggers,” Brook says—and 

landed in the garden shop Terrain. 

fresh focus With the help of an 

ecologist, the entrepreneur replaced 

the genetically modified corn that  

had been raised on her farm with bee-

friendly lavender and sunflowers.

Go with the flow As the brand 

grows, the insects’ unpredictability 

keeps Brook on her toes. “I can’t moti-

vate them with a pep talk or by threat-

ening their jobs,” she jokes. “For a type 

A control freak, that’s very humbling.” 

ABOVE Kara Brook in 
Honey House, which 
serves as both a boutique 
and the company’s HQ.

lEft Bar soap is scented 
with essential oils. ($9 
each; waxingkara.com)

fAR lEft One body scrub 
(top) contains a single 
ingredient: crystallized 
honey. (From $18 each)

to buy

  ‘‘I thank the bees for their hard  

                   work each time I visit my hives.’’     —Kara Brook  
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© 2013 Allergan, Inc., Irvine, CA 92612, APC27PP13

MAYBE TODAY, 
CHRONIC MIGRAINE 

WON’T STAND IN 
YOUR WAY.

TO FIND A HEADACHE SPECIALIST 
AND FOR MORE INFORMATION, VISIT

If you have migraines with 15 or more headache days a month, you’re living a Maybe Life.

But knowing this thing you’re going through has a name means knowing you can fi nd
treatments that are right for you.

AND YOU MAY ALSO BE LIVING WITH CHRONIC MIGRAINE.
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Made in America
Gibson GUITARS have been onstage for more than a century.

Orville Gibson had no 

musical training when 

he began crafting mandolins 

and guitars in Kalamazoo, 

Michigan, in 1894. Four years 

later, he patented a pear-

shaped mandolin made from 

three (as opposed to dozens 

of) pieces of wood.

1902 The design is such a  

hit that investors offer him 

$2,500 for the rights. They 

soon part ways, but Gibson 

receives a $500-a-year sti-

pend until his death in 1918. 

1935 In an era of big-band 

music, the brand debuts  

electric models, which create 

louder sounds. 

1957 Millions of viewers tune 

in to The Ed Sullivan Show to 

watch Elvis Presley strum a 

Gibson (and gyrate, of course).

1968 The Les Paul model  

has become the favorite of 

Eric Clapton and Jimmy Page.

1989 Acoustic production 

relocates to a factory in 

Bozeman, Montana; electrics 

are fabricated in Tennessee.

This model’s 
named after 

Emmylou Harris, 
who’s played 

Gibsons since 
the ’60s. 

Instant Heirlooms
Reclaimed barn-wood kitchen islands, handwoven 
towels: Brent Ridge (left) and Josh Kilmer-Purcell, 
founders of Beekman 1802 Mercantile, have commis-
sioned a 65-piece line of updated American classics 
built the old-fashioned way—by neighboring artisans. 

Just look at blacksmith Michael McCarthy’s twist on a Federal-style 
side table, where steel legs replace the usual turned wood. Tradi-
tional, yes. Stuffy? No way. (Tables, from $375; beekman1802.com)

new & notewortHy

to buy
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what’s country nowFor a long-lasting chew,

Try New
DENTASTIX

® 

Deep Clean.
The treat that keeps dogs, and 
their mouths, happier longer.*
Smile, it's DENTASTIX® time!

*vs. PEDIGREE® DENTASTIX® Original.
®/TM Trademarks © Mars, Incorporated 2014.
The Smiling Dogs are trademarks. US Patent D692,206.

All in the Details
A nifty HAMPER you won’t want to hide

                         Give laundry duty an aesthetic boost with  
     this shipshape canvas and bamboo-handled 
                                    bin decked out in crisp nautical stripes. 
                          ($49; 18"W x 26"H; westelm.com)

to buy
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4 out of 5 dogs over the age 
of 3 have gum disease.*

†Recommended oral care routine also includes veterinary care and cleanings.

Facebook.com/Dentastix

So give your dog DENTASTIX.®

DENTASTIX® treats are clinically proven to reduce up to 80% of
tartar buildup.** Make them part of your dog’s oral care routine.†  

Smile, it’s DENTASTIX® time!

*American Veterinary Medical Association **Average reduction was 47%. Tartar buildup is a contributing factor to gum disease.
®/TM Trademarks © Mars, Incorporated 2013. US Patent D492,836.
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Now We’re Cookin’
Three new books serve up the quintessential FLAVORS of summer.

1. Hot Dogs Ketchup and mustard 
are just the beginning! Haute Dogs 
($18.95; Quirk) celebrates 50 trans-
formative topping combinations—like 
the Texas BBQ Dog piled high with 
pulled pork and baked beans. The 
cookout staple also gets a global  
spin, courtesy of recipes such as El 
Completo (above), a Chilean take 
loaded with tangy sauerkraut, mashed 
avocado, and a squiggle of mayo. 

2. grilleD grub One surefire way 
to infuse your food with that smoky, 
charred taste: Prepare it over an open 
flame. Paula Marcoux’s Cooking  
with Fire ($19.95; Storey) boasts 125  
recipes that make use of spits, ashes, 
coals, griddles, and more. The key to 
the Maine-style lobster bake shown? 
An au naturel “oven” built down  
into the sand. So give your propane 
tank the night off, and dig in. 

3. ice cream As owners of the 
retro-cool Brooklyn Farmacy, siblings 
Gia Giasullo and Peter Freeman sling 
egg creams, floats, and sundaes lav-
ished with toppings like whoopee pies 
and potato chips. The Soda Fountain 
($19.99; Ten Speed Press) features 135 
tasty (and kooky) confections, includ-
ing The Elvis, which combines candied 
bacon bits, vanilla ice cream, and a 
pickle—to delicious results. 

recommenDeD reaDing
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From the Editors of The New York Times bestseller 7 Years Younger

“I’m down 30 lbs
and three sizes!”

Mary Marotta, Diet Panelist*

Ground-breaking science helps you 

and TURN BACK THE CLOCK!
LOSE 20 POUNDS

*

Introducing the frst diet scientifcally proven to

help you lose weight and reverse the signs of aging.

Shed pounds! Look and feel younger!

In just 7 weeks, you could lose 20 pounds or

more as you: 

 • Feast on nature’s best wrinkle-

  fghting foods

 • Choose delicious meals and still stay on  

     the plan

 • Give your skin a youthful, golden glow

 • Tone up and slim down one small step at  

  a time

After just 7 weeks on the plan, our 26 test 

panelists lost a total of more than 325 lbs 

and 105 inches!

Start your 21 day FREE TRIAL today

and get a FREE GIFT just for looking! 

www.7yearsyounger.com/dietclg

Tested and approved by the Good Housekeeping Research Institute

*An average person following this plan should expect to lose 1-2 lbs. a week.

TRY IT
FREE

FOR 21
DAYS!

  



100+ MAGAZINES | ALL-YOU-CAN-READ ACCESS | ONE LOW PRICE

START YOUR FREE TRIAL TODAY AT NEXTISSUE.COM

Try it 

FREE for 

30 days
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fresh picks 
Fabulous new finds—including sunny accessories and double-duty mirrors

Written by Jessica Leigh Hester Continued on next page >

Blue Crush

➤  plate Este 
Ceramiche’s dish 
mimics both constel-
lations and raindrops. 
($50; 9" diam.;  
suefisherking.com) 

Splashed across everything from 
ceramics to sofas, saturated 
indigo hues are making waves.

platter An inky glaze coats  
Elephant Ceramics’ stoneware 
server, while the brand’s petite 
plates (below) recall watercolor 
paintings. (Platter, $395; 9"W x 
14"L; plates, from $58 each; 5½" 
diam.; elephantceramics.com)

napkins These regal linen cloths come 
with mint, gold, or navy trim. ($80 for six; 
17" square; nonperishablegoods.com)

to buy

use tHe free BLippar app to buy products from this section.
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fresh picks

to buy

➤
 pillow Tensira’s tie-dyed 

sham is decidedly more futur-
istic than flower child. ($155;  
26" square; suefisherking.com)

➤ chair With its 
distressed finish,  
this cobalt iron café 
chair conjures the 
charm of a flea-
market find. ($216; 
15"W x 37"H x 16"D; 
kathykuohome.com)

➤

 sofa Decked out in three 
eye-popping motifs, this 
showstopping settee is cov-
ered in cushy cotton velvet. 
($1,998; 89"W x 33"H x 
43"D; anthropologie.com)

➤ book This 
250-plus-page tome 
explores the fasci-
nating history of one 
of the world’s oldest 
and most prized 
dyes. ($50; thames 
andhudsonusa.com)

➤  rug Artisans in Jaipur, 
India, create the striated 
pattern on this cotton dhurrie 
using a traditional block-
printing technique. ($199; 
5'W x 8'L; westelm.com)

mirror Hand-cut  
bone tile adds depth to 
Wisteria’s clover-shaped 
looking glass. ($149; 
18¼"W; wisteria.com)
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fresh picks

to buy

Punch up your look with breezy essentials cut out for the heat. 
The New Eyelet

➤ tote Stella & Dot’s 
roomy shoulder bag 
includes a nifty little 
linen pouch tucked 
inside. ($148; 15½"W x 
13"H; stelladot.com)

➤

 watch Clad in the palest 
pink, this ladylike 9 & Co. 
accessory proves timeless. 
($50; jcpenney.com)

➤ flats One for the money, two for the 
show: These blue suede shoes give lace an 
unexpected edge. ($64.95; solesociety.com)

➤

 belt Dresses, 
jeans, jumpsuits—
what doesn’t Tory 
Burch’s graphic white 
leather cincher go 
with? ($175; tory 
burch.com for stores)

➤ clutch Put this 
bold wristlet to work 
as a purse or to corral 
cosmetics. ($38;  

9"W x 7"H; hudson 
andbleecker.com)

dress Here comes 
the sun! Boden’s 
flirty cotton frock will 
drive clouds away. 
($158; bodenusa.com)
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dovechocolate.com 

It's not just dark. It's DOVE®.

ADVERTISEMENT

Presented by surprisingly smooth DOVE® Dark Chocolate

Dare to Disco� r
More About What Makes Your Mom Unique!

This Mother’s Day, give your mom the gift of discovering more about 

what makes her so unique by answering the below questions together. 

Grab some wine, settle into comfy seats, and as you unravel hidden mysteries 

of your mom, unwrap a DOVE® PROMISES® Silky Smooth Dark Chocolate 

…you’ll both love the journey.
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What is usually your fi rst thought when you wake up?

__________________________________________________________________________

What is usually your last thought before you go to sleep?

__________________________________________________________________________

What skill do you most wish you had (that you don’t have already)?

__________________________________________________________________________

Tell me something you want to do in the next 5 years?

__________________________________________________________________________

What are you most proud of (And the answer can’t be your kids!)? 

__________________________________________________________________________

If you could go back in time, what year would you travel back to?

__________________________________________________________________________

Describe a time you got into trouble.

__________________________________________________________________________

What is the nicest thing anyone has done for you?

__________________________________________________________________________

How am I like you?

__________________________________________________________________________

How am I different from you ?

__________________________________________________________________________

If you could create your own DOVE® PROMISES® 

message for your mom, what would it be?

__________________________________________________________________________ 

Happy Mother�s Day!
UNWRAP YOUR DARK SIDE

facebook.com/dovechocolate
®/TM trademarks ©Mars, Incorporated 2014
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fresh picks

to buy

These handsome and 
hardworking mirrors all 

boast built-in storage.

Hey, Good 
Looking!

➤ FuLL-LENGtH  
The sleek steel-framed 
glass was designed to  
conceal a rail for clothes. 
($69.99; 187/8"W x 63"H x 
20 1/8"D; ikea.com for stores)

➤ CuStoMIZAbLE Both  
rustic and modern, this model 
has a walnut base that allows 
you to adjust its mirror, hook, 
and tray. ($125; 8"W x 26½"H; 
shophorne.com)

➤ VALEt  
Channel the old-
fashioned appeal 
of a shaving stand 
with Park Hill 
Collection’s iron 
piece. ($149.99; 
11"W x 62"H; 
Broadway Home, 
715-644-5672)

➤   A-FRAME Chiaozza’s table-
top option—with just a hint of 
color—riffs on sweet summer-
camp tents. ($325; 16"W  
x 15½"H; hausinterior.com)

HANGING This 
industrial-style number 
by Kalalou delivers  
vintage charm.  
($249; 18"W x 31"H;  
atwestend.com)
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Pictured: Hand-forged iron Paris

queen sleigh bed $1599, Now $1099.

Luxury pillow top mattress set in your

choice of firmness from $699.

400 thread count Prima cotton sheet

sets, Now $99 any size.

See our website for special savings.
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Beautiful beds. Oh-so comfortable mattresses.
Complete collection and sale prices online at charlesprogers.com and at our showrooms.

New York: 26 West 17 Street (5-6 Aves) in Manhattan. New Jersey: 300 Rte 17 North, East Rutherford.

Phone 866-415-6866 • Web/phone orders welcome. • We ship anywhere.
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Just add tonic to these 
small-batch American 
gins for the perfect 
warm-weather cocktail. 

Taste of Summer

➤
 karner blue The base of 

this gin? Juiced apples from a  
New Hampshire orchard. (From 
$29.99; flaghill.com for stores) 

➤  farmer’s Lemon-
grass lends this certified-
organic Minnesota spirit  
an exotic twist. ($29.99;* 
astorwines.com)

➤  aviation 

Going light on  
the juniper, this 
Portland, Oregon, 
liquor contains 
notes of Indian 
sarsaparilla and 
sweet orange  
peel. ($29.99;  
aviationgin.com 
for stores)

➤ ethereal  

This quaff is 
quadruple-distilled 
in Massachusetts, 
using spring 
waters from the 
Appalachians.  
($32.99; hitime 
wine.net)

➤  Death’s Door 
This Wisconsin  
tipple—made with 
three botanicals 
(juniper, fennel, and 
coriander)—packs a 
punch at 94 proof. 
($34; drinkupny.com)

to buy

*all prices are for 750 ml bottles.
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ADVERTISEMENT

A blasé blink or dismissive turn will tell you when your cat’s food isn’t up to par! Answer 

back with New Rachael Ray Nutrish® Food for Cats. Inspired by recipes from Rachael’s 

kitchen, the simple, wholesome recipes start with real chicken or fi sh as the #1 ingredient, 

which is sure to satisfy every PURRsonality (including the fi ve here).

Find dry and wet recipes where you already shop 
for your family’s groceries.

  



SMARTY CAT

• CAN HANDLE ANY (COMPUTER) MOUSE

• PAWS AT THE NEWSPAPER’S BUSINESS SECTION

• LOVES TO EAT SMART, TOO!

Does your philosophical feline turn away from the wheat, soy and ground corn found in 

most cat foods? Rachael Ray Nutrish® Food for Cats has none of those fi llers or artifi cial 

fl avors. Just wholesome whole grains and veggies—plus vitamins, minerals and 

taurine—which help cats stay healthy (and make YOU look smart).

ADVERTISEMENT

  



SCAREDY CAT

• SCARED OF ITS OWN MEOW

• THINKS IT’S BEING STALKED BY MOUSE-SHAPED CAT TOY

• SHUDDERS AT BARKS, HORNS (AND MOST CAT FOOD)

Ears fl at against the head signal this cat’s scared. (And with the junk in so many cat foods, it’s no wonder!) But 

Rachael Ray Nutrish® Food for Cats contains no meat by-products, artifi cial fl avors or preservatives—just simple, 

wholesome ingredients that will make your cat feel safe AND satisfi ed!

ADVERTISEMENT

Heartbroken by the thought of the millions of 

mistreated and abandoned animals taken in by 

shelters each year, Rachael created Rachael’s 

RescueTM to help animals in need. Learn more 

at rachaelsrescue.org.

PROCEEDS GO TO

RACHAEL’S RESCUETM

  



CARING CAT

• ALWAYS READY TO EXTEND A HELPING PAW

• NEVER ACTS “CATTY”

• THINKS GIVING BACK IS THE CAT’S MEOW

Cats love the oh–so–tasty Rachael Ray Nutrish® Food for Cats wet recipes (like Chicken Purrcatta and Lip Smackin’ 

Sardine & Mackerel). Another thing that’s pawsitively awesome? Every little bite does good, too, with proceeds 

going to Rachael’s Rescue™ to help animals in need.

ADVERTISEMENT

  



ADVERTISEMENT

TOM CAT

• ENJOYS THE COMPANY OF FEMALE FELINES

• TREATS “KNEADING WITH HIS PAWS” LIKE A DAILY WORKOUT

• PROUD TO BE A “MEAT AND POTATOES” KIND OF CAT 

This macho cat welcomes mealtime with a hungry meow. (Yet keeps meowing after most meals are 

served!) But with real meat-fi rst recipes (like chicken or tuna), Rachael Ray Nutrish® Food for Cats’ 

six great-tasting wet varieties will quiet even the most vocal carnivore.

  



ADVERTISEMENT

Visit  
purrsonalitysweeps.com  

to like us on Facebook & enter 
for the chance to win weekly 
prizes that match your cat’s 
purrsonality plus a grand 

prize of $1,000 and a  
supply of Nutrish®!

enter  
for a chance 

to Win!

Cool CAT

• Mellow to the point of CAt-AtoniC

• too Cool for CAtnip

• hAs A tAste for All things hip & new

This cat greets most meals with an indiferent yawn. But he’s sure to get 

hip to Rachael Ray Nutrish® Food for Cats’  NEW recipes, like ocean fish-

alicious and Chicken Catch-iatore. Like all of Rachael Ray’s vitamin- and 

mineral-fortifed feline recipes, they’re good for his body—and the planet—

with 97% of the paper packaging sustainably forested. NOW, THAT’S COOL!

NO purCHASE NECESSArY TO ENTEr Or WIN. Nutrish purrsonality (Weekly), and Nutrish purrsonality Grand prize Sweepstakes. Sponsored by Hearst Communications, Inc. To enter each 
weekly sweepstakes, go to www.purrsonalitysweeps.com on a weekly basis between April 1, 2014, at 12:01 AM (ET) and May 31, 2014, at 11:59 pM (ET) and complete and submit the entry form pursuant 
to the on-screen instructions. Entry into any of the weekly sweepstakes automatically enters entrant in the Grand prize Sweepstakes, up to a total of eight entries. Eight (8) weekly winners will each 
receive one weekly prize of cat-related products, ArV: $50-$135. One (1) grand prize winner will receive $1,000 plus a year’s worth of Nutrish product, ArV: $1,650. Odds of winning will depend upon 
the total number of eligible entries received. Must have reached the age of majority and be a legal resident of the 50 united States, the District of Columbia or Canada (excluding Quebec). Void in 
puerto rico and the province of Quebec, and where prohibited by law. Sweepstakes subject to complete ofcial rules available at www.purrsonalitysweeps.com.
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nutrishforcats.com

Real meat, like salmon or chicken is the #1 ingredient.

There’s never any meat by-products, artifi cial preservatives or fl avors. 

Just simple, natural recipes with a great taste your cat will instinctively 

love. Available where you shop for your family’s groceries.
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collecting

Continued on next page >

Antiques and what they’re worth, including a $750 hand-me-down dress!

Rock the Boat
Anchor any room’s 
decor with these 
first-class ocean-
liner artifacts. 

Written by melinda Page

 Tin Souvenirs
Ticket agent Friedrich Missler arranged passage for some  
2 million immigrants from Germany to America between 
1881 and 1935. His tin ad (top) dates to the early 1900s and 
fetches $225. In 1935, France’s Normandie was the world’s 
largest, fastest ship, and various keepsakes—like this wind-
up toy—commemorate her maiden voyage. Today, the rare 
piece is valued at $1,500 to $2,000; a fire scuttled the ves-
sel after the United States seized it during World War II.
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At the turn of the 20th century, travelers were introduced 

to floating palaces that raced across the ocean thanks to  

new steam-turbine engines. First-class accommodations 

boasted Turkish baths and silk tapestries, while glass-

domed dining rooms served caviar in silver dishes beneath 

the stars. Romantic? Totally. But also tragic, given that a  

lot of ships sank as a result of human error (Titanic) or were  

torpedoed during one of the World Wars (Lusitania). It’s this 

combination of grandeur and loss that still fascinates. 

Though few of the great ocean liners from the golden age—

1900 to the early 1960s—survive, many mementos do. The 

cargo here comes from cabinclass.com, oceanlinerrow.com, 

and dealers Christopher and Julie Hogan of Long Beach, 

California. Shipshape pieces from certain storied vessels 

may be pricey, but others can be had for well under $100.

 Cards and Ashtray
One of the few items given out to pas-
sengers gratis, this pre-WWII Italian Line 
playing deck by Austrian maker Piatnik 
reels in $75 to $125. Swiped in vast 
numbers from cabins, the French Line’s 
post-WWII ashtrays were made of  
jadeite glass. This one, manufactured  
by Opalex, burns up $40 to $50.

 Chair and Blanket
The birch lounger above graced the prom-
enade deck on England’s Queen Mary  
in the 1950s and commands $600 today. 
Passengers paid extra to sit in one, and  
a reservation tag was slipped into the 
metal plate on the arm. (They paid even 
more to rent a wool blanket, now $130.)
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 Cabin Key and 
Luggage Tag
The Ward Line’s ill-fated 
Morro Castle caught fire in 
1934, and while 137 people 
died, this fob likely came from 
a survivor, giving it a worth  
of $500. America’s Matson 
Navigation Co. ran a round-
trip operation from West 
Coast ports to Hawaii. Items 
such as its 1910 leather- 
and-celluloid first-class  
luggage tags are rare finds, 
bringing in $175 each. 

 Tea Set
Originally designed for the Queen Mary’s  

maiden voyage in 1936, the Art Deco Foley  
teapot and service accessories here date to the  
1960s and are shaped for efficient storage on 
board. The set shown garners $200 to $300; the 
1940s Fraser & Glass Bakelite tray adds $130. 

  



38 

collecting

What Is It?  
What Is It Worth?

Our antiques specialist, Helaine Fendelman, appraises your finds and collectibles.

I picked up this 
vintage lawn game 

for $300 at a  
flea market. Is it a 

win or a loss?
—B.T., Napa, California

WHAT IT IS: eArly-20TH-
cenTury croqueT SeT

Well, you didn’t exactly knock it out of 

the park when it came to bargaining. 

Versions of croquet date back to medi-

eval Europe, but the game started  

to gain a real following in 1851 when 

British sporting goods manufacturer 

John Jaques presented colorful sets  

at the first World’s Fair. The activity 

became hugely popular with young 

women, who’d been shut out of most 

sports. (Playing within the safe con-

fines of the family lawn also allowed 

them to mingle with gentlemen— 

sans chaperone.) Your unmarked kit 

comes with a fairly simple hand-

crafted stand that dates it to the early 

20th century, but it’s missing the wire 

hoops. In today’s market, there are 

many antique models in excellent  

condition with all their original parts, 

driving down the value of your find. 

But the solid-hued mallet handles  

are a pretty (and unusual) touch.

WHAT IT’S WorTH: $175

VISIT counTrylIVInG.coM/WHATISIT               for information on how to submit your finds for appraisal.
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EXPERIENCE TWO OF OUR SIGNATURE 
EVENTS ON THE SAME DAY! 
The Country Living Fair will take place at the 
Dutchess County Fairgrounds on Route 9 in 
Rhinebeck, NY. Country Living will provide a 
continuous shuttle bus service for Fair ticket holders 
to tour the nearby house.*

HOUSE OF THE YEAR TOUR DETAILS

Friday, June 6 – Saturday, June 7: 9-5
Sunday, June 8: 10-5

Upon arrival at the fairgrounds, see the Country 
Living Fair Map for the House of the Year shuttle bus 
pickup location.

* Please note that the house is only open to 
Country Living Fair ticket holders and can only be 
visited via the shuttle bus service. 

Visit StellaShows.com for Country Living Fair tickets, pricing, and directions. Visit CountryLiving.com/HOY for details about the House of the Year. 

My mother passed this 
pocket-size camera  
on to me. Can you tell 
me anything about it?  
—A.R., Pima, Arizona

What It Is: 1920s-era 

kodak camera

Introduced in 1912, these collapsible cameras were extremely 

popular owing to their miniature size. Slightly smaller than 

an index card, they fit inside a shirt pocket, and were known 

as the “Soldier’s Camera” during World War I thanks to 

their portability. Unfortunately, this model requires 127 

film, which Kodak stopped making in 1995 (though a couple 

of niche companies, like frugalphotographer.com, still carry 

it). Your heirloom dates to between 1915 and 1926, when  

the cameras came with a metal stylus that enabled the user to 

etch dates or names on the back of the film through a tiny 

window. The notes would then appear on the developed pho-

tos. It’s a neat trick, but as a mass-produced design that uses 

limited film, this shooter garners a relatively low appraisal.

What It’s Worth: $50

I found this floral-print frock in my 
grandmother’s attic, and its label reads 
“The Blum Store.” Where was that?  
—S.H., Reading, Pennsylvania

What It Is: mIdcentury 

Blum store dress

The Blum Store opened the doors to its 

10-story flagship in downtown Philadelphia 

in 1920. On par with ritzy national chains 

like Bonwit Teller and Neiman Marcus, it 

catered to local society matrons and debu-

tantes, offering the latest styles from Europe 

as well as its own in-house brand named, 

appropriately, The Blum Store. Your 1950s 

sunflower-and-leaf-print chiffon dress 

boasts a green satin belt with a snap-in-

place bow. While the shop prospered for 

decades and expanded to four locations, 

it shuttered in the 1970s, meaning this 

garment is a rare item indeed.

What It’s Worth: $750P
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thecompanystore.com

15% Off your entire order + Free Shipping
Enter code CL514 in your shopping cart. Expires 6/8/14. Shop with us online at thecompanystore.com/CL514 or call 1-800-799-1399.

Shown: Bellefleur Quilt, Mirage Rug, Hamper Basket, Summer Blossom Pillowcase, Classic Cotton Blanket, and Company Cotton Sheeting.
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idea notebook
Startlingly simple DIY ideas, plus a colorful kitchen renovation

Written by Genevieve Sterbenz

Continued on next page >

Pavers that’ll put a 
spring in your step
To brighten up a plain concrete 
patio stone ($1.61; 12" square; 
lowes.com), first brush away any 
debris. Then, mark the centers  
of the stone and your stencil 
(Modern Masters Endless Circles 
stencil, $31.95; royaldesignstudio 
.com). Position the stencil over 
the stone, aligning the center 
marks. Use masking tape to 
block off two flowers on both the 
right and bottom edges of the 
stencil to make the pattern sym-
metrical. While holding the sten-
cil in place, dip a ½-inch-wide 
stencil brush into Annie Sloan 
Chalk Paint and pounce the brush 
straight up and down to apply 
the paint (brush, $5.75; paint, 
Greek Blue, $11.95 for 4 oz.;  
royaldesignstudio.com). When  
you’re done, remove the stencil.  
That’s it—no sealer necessary! 
Repeat on additional stones to 
extend your path.

Four clever projects 
to make in minutes, 
including a zippy 
little purse

Get Crafty!
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To create your own signature scent, first take two 
perfume compacts and place a liner in each (oval 
perfume compact, $12.95; large oval liner, $1.35; 
ladyofthelockets.etsy.com). Then, mix 1½ tea-
spoons of jojoba oil and 25 drops of essential oil—
rose, lavender, your choice!—in a glass; set aside 
(jojoba oil, $5.97 for 2 oz.; essential oils, from 
$2.95; bulkapothecary.com). Melt ¾ teaspoon of 
grated beeswax on low heat in a glass bowl over a 
double boiler for 5 to 10 seconds (white beeswax, 
$8.91 for one pound; bulkapothecary.com). Remove 
beeswax from heat and stir in the oil mixture. 
Reheat for 10 seconds. Pour the mixture into the 
compacts, then let cool completely. 

Mix three ingredients, 
and—voilà!—solid perfume.

Stitch together a handful of zippers to 
form one seriously cool case.

Step One Place seven 7-inch-long 
zippers facedown on your work surface, 
positioned horizontally with the long 
sides touching. Each zipper pull should 
be on the opposite end of the one before. 

Step twO With right sides facing, 
pin together the top edge of the bot-
tom zipper and the bottom edge of the 
zipper above it. Working up, repeat  
this step until all the zippers are pinned 
together to form a rectangle. Using 
matching thread and removing the pins 
as you go, machine-stitch the zippers 
together, leaving a 1⁄8-inch seam allow-
ance. Then, snip away any excess 
thread and iron the seams flat. Open 
the center zipper one inch.

Step three Cut a 6"W x 8"L rect-
angle of coordinating fabric. Position 
the zipper rectangle on the fabric, right 
sides facing. Pin all four edges, then 
sew, leaving a ¼-inch seam allowance. 
Trim away the zipper tape ends and 
any excess fabric. Finally, fully open the 
zipper from Step Two, turn the bag 
right side out, and iron the seams flat.

Zip it up: A cheap 
and chic pouch. 
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Butcher illustrations in an 1897 cookbook inspired librarian 
Jessica Pigza to make this topper, featured in BiblioCraft 
($27.50; STC Craft). To follow her lead, you’ll need two 12"W 
x 73"L pieces of beige linen and two sets of the cow, sheep, 
and pig templates from countryliving.com/animalrunner.

Step One Wash, dry, and iron both pieces of linen; set one 
aside. Place the other piece on a flat surface, right side 
down. Beginning eight inches from the left end and working 
toward the center, place one set of cow, sheep, and pig tem-
plates right side down, atop the linen, spacing them 2½ 
inches apart. Secure the templates with double-sided tape. 
Create the mirror image on the opposite end with the 
remaining templates. Then, flip the linen piece right side up.

Step twO Use masking tape to temporarily affix the linen 
piece, templates side down, against a sunny window—the 
light shining through will illuminate the designs. Trace each 

design onto the front side of the linen using an erasable fab-
ric marker (Marvy Uchida, $3.49; joann.com). When finished, 
detach from the window; remove all templates and tape.

Step three Using an embroidery hoop and blue embroi-
dery floss, backstitch along the solid lines of the designs, and 
use a running stitch for the dotted lines (see instructions at 
countryliving.com/embroiderytutorial). Erase any stray marks.

Step fOur Place the linen pieces together, right sides fac-
ing, and pin around all four edges. Machine-stitch along the 
edges, leaving a ½-inch seam allowance and an eight-inch 
opening at the center of the bottom seam. Trim the corners. 
Turn the runner right side out, and hand-stitch the opening 
closed. Place the runner facedown and iron the seams flat.

Step five With red embroidery thread, hand-sew a line of 
running stitches ½ inch from all four edges of the runner.

An embroidered table runner that’s a cut above
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Climbing rose
(Rosa spp.)  
Zones 5-9

Bloom time: May;* then five 
weeks later. To prune: Cut the 

stems on an angle just above the 
closest five-leaflet branch. Good 

to know: Modern hybrid tea 
roses, floribunda, grandiflora, and 
many shrub roses also rebloom.

Encore! Encore!
With a little  

extra care, these 
perennials will  

bloom two times  
(or more!) 

this summer. 

We put up with perennials—and their fleeting blooms—because we love the 

way they reappear, year after year. But it doesn’t have to be all short and sweet. 

With a bit of extra effort—namely, judicious pruning—the perennials here  

will offer a repeat performance. (If blossoms are allowed to fade, and stay on the 

plant, the whole plant moves out of the flowering phase and channels much  

of its energy toward seed production rather than green growth and blooms.)  

You can short-circuit the usual transition by deadheading at the stem. So 

without further ado, let us present the ultimate garden stars. 

Written by Warren Schultz
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Columbine 
(Aquilegia spp.)

Zones 3-9

Bloom time: May; then six weeks later. 
To prune: Cut the stems all the way  

back to the foliage. Good to know: After 
the second bloom, leave the  

blossoms on the plant to reseed.

Peachleaf bellflower 
(Campanula persicifolia)

Zones 3-7

Bloom time: June; then six weeks later. 
To prune: Snip spent flowers promptly, 

without removing developing buds. 
Good to know: In hot regions, this one 

fares best in partial shade.

Woodland sage 
(Salvia nemorosa)

Zones 4-9

Bloom time: Continuous, April through 
September. To prune: Snip the faded 

flower spikes down to side branches, or 
nodes. Good to know: The purple 

blossoms will also attract butterflies.

Large-flowered tickseed 
(Coreopsis grandiflora)

Zones 4-9

Bloom time: Continuous, May through 
August. To prune: After the flowers fade,  
cut the stems down to the side shoots. 

Good to know: A prairie flower, tickseed 
tolerates heat, drought, and humidity.

Blanket flower
(Gaillardia X grandiflora)

Zones 3-10

Bloom time: Continuous, May through 
fall, or frost. To prune: Cut the stems  

all the way back to the foliage.  
Good to know: Blanket flower thrives  

in dry, sunny conditions.

Jacob’s ladder 
(Polemonium caeruleum)

Zones 4-8

Bloom time: June; then 10 weeks later. 
To prune: Cut the plant to a few inches 
above the ground after the first bloom. 

Good to know: After the second bloom, 
leave the blossoms intact to reseed.
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“Growing up, I watched my grandmother and my 

mother baking, and their whole concept was ‘a little bit of 

this and a little bit of that,’” says Aliyyah Baylor, co-owner 

(with her mother and her brothers) of two Make My Cake 

bakeries in New York City’s Harlem neighborhood. That 

was the approach that helped the family build their busi-

ness, and it also proved to be the ticket for overhauling the 

cramped, storage-starved kitchen in Baylor’s Rockland 

County, New York, home. “I had very little counter space, 

only two of my burners worked—I couldn’t even bake in my 

own kitchen!” she says. Rather than start from scratch, she 

enlisted Chicago-based designer Rebekah Zaveloff to devise 

a revamped floor plan (brought to life by local project man-

ager and designer Leslie Solan). The result is anything but 

cookie-cutter. The best part? Each of these ideas has stand-

alone appeal, so you can borrow a dash of this or that to spice 

up your own space, one ingredient at a time.

One baker rolls out the key 
ingredients for a high-functioning 

space—with a pinch of pizzazz.

A Recipe for 
 the Ultimate 

Kitchen

Written by Valerie Rains

Aliyyah Baylor (right) with 
her daughter, Danielle, and 
her mother, Jo-Ann 
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1. Lose the china cabinet. 
Glass-front upper cabinets 
allow Baylor to flaunt her prized 
plates without eating up pre-
cious floor space, while closed 
ones below hide supplies. 
Beadboard panels add subtle 
texture. (armstrongcabinets 
.com for stores)

2. Marry practical with 
pretty. For Baylor, the features 
on BlueStar’s commercial-
grade stove (48-inch range, 
double oven, griddle) justify its 
price; the 750 available hues 
and finishes were the icing on 
the cake. (Range, $9,200, and 
hood, $5,500; bluestarcooking 
.com for stores)

3. Embrace change. Chevron-
print Belgian-linen slipcovers 
lend Restoration Hardware 
stools a French-country allure—
and make updating the room’s 
look a total breeze. (Stools, $229 
each; restorationhardware.com. 
Fabric, $120 per yard; lauren 
liess.com) 

4. Save on stone. A back-
splash of tiny marble tiles cost 
Baylor less than slab but looks 
plenty luxe behind a convenient 
pot filler. (Tile, from $21 per 
square foot; daltile.com for 
stores. Pot filler, $900; moen 
.com for stores)

5. Take a stand. Bringing in  
a dark wood island doubled 
Baylor’s counter space, made 
room for a farmhouse sink, and 
grounded the potentially busy 
area. And the cool marble top’s 
ideal for rolling out piecrusts. 
(Faucet, $539; moen.com for 
stores. Countertop, from $22  
per square foot; daltile.com  
for stores) 

6. Go bold. Baylor selected 
these cement tiles first and  
let them dictate the room.  
“This floor is the highlight of 
my day,” she says. (Tile, from 
$18.72 per square foot; Villa 
Lagoon Tile, 251-968-3375) 
(continued on page 49)
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(continued from page 47)  
7. Make a banquette 
statement. Paired with 
affordable chairs and an 
expandable table, this wall-
spanning seating maximizes 
a cozy nook. Plus, the built-
in cabinets store pans and 
linens. (Cabinets, armstrong 
cabinets.com for stores. 
Upholstery fabric, $25 per 
yard; sunbrella.com for 
stores. Kathryn Ireland pat-
terned orange pillow fabric, 
$165 per yard; L.A. Design 
Concepts, 562-439-5626. 
Blue wave pillow fabric,  
$125 per yard; Studio Bon 
Textiles, 214-370-8777. 
Chairs, $359 for two; ballard 
designs.com. Table, $1,399; 
zgallerie.com. Chandelier, 
$1,470; circalighting.com)

8. Carve out zones. This 
$100 table, scored at a sec-
ondhand shop, turned a  
corner into a bona fide bar. 

9. Give details their due. 
Rolling-pin pulls jazz up  
the cabinetry—for under nine 
bucks a pop. As does the 
stove’s mixed-metal front: 
“The copper knobs are 
like jewelry,” Baylor says. 
(Pulls, $8.42 each; discount 
designerhardware.com)

  



NO PURCHASE NECESSARY TO ENTER OR WIN. The Go RVing Spring Sweepstakes. Sponsored 
by Hearst Communications, Inc. How To Enter: Beginning 4/1/14 at 12:01 AM (ET) through 
6/8/14 at 11:59 PM (ET) go to www.CLGoRVingSweeps.com, or 6/6/14 at 8:00 AM (ET) through 
6/8/14 at 5:00 PM (ET) on-site at The Country Living Fair in Rhinebeck, New York, complete and 
submit the entry form pursuant to the on-screen or on-site instructions. Total Approximate Retail 
Value $800.00. Odds of winning will depend upon the total number of eligible entries received. 
Must have reached the age of majority and be a legal resident of the US. Void in Puerto Rico, 
Canada, and where prohibited by law. Sweepstakes subject to complete offi cial rules available at 
www.CLGoRVingSweeps.com.

NO PURCHASE NECESSARY TO ENTER OR WIN. The Relax on Galveston Island Sweepstakes. 
Sponsored by Hearst Communications, Inc. How To Enter: Beginning 2/25/14 at 12:01 AM 
(ET) through 6/8/14 at 11:59 PM (ET) go to www.GalvestonSweeps.com, or 6/6/14 at 8:00 AM 
(ET) through 6/8/14 at 5:00 PM (ET) on-site at The Country Living Fair in Rhinebeck, New York, 
complete and submit the entry form pursuant to the on-screen or on-site instructions. Total 
Approximate Retail Value $2,100.00. Odds of winning will depend upon the total number of 
eligible entries received. Must have reached the age of majority and be a legal resident of the 48 
continental US or DC. Void in Puerto Rico, Canada, Hawaii, Alaska, and where prohibited by law. 
Sweepstakes subject to complete offi cial rules available at www.GalvestonSweeps.com.

ENTER FOR YOUR CHANCE TO WIN AN AMAZING 
PRIZE PACKAGE FOR YOUR NEXT RVING ADVENTURE.

Prize package includes:

•   iPad Mini, 32G (with WiFi + Cellular capabilities):

keep your next road trip well planned and well charted!

•   $200 iTunes Gift Card: purchase your favorite issues of 

Country Living, movies, and music, to keep all passengers

—family & friends—entertained every step of the way.

•   $250 Amex Gift Card: for-on-the-road purchases.

Enter at CLGoRVingSweeps.com

To learn more about all that Go RVing 
has to offer, visit GoRving.com.

RELAX ON GALVESTON ISLAND 
SWEEPSTAKES

Enter for your chance to win a trip for two 

to Galveston, Texas, with a custom itinerary 

that aligns with your passions. Whether it 

be outdoor adventures, exploring vintage 

shops, discovering culture, or enjoying 

delicious cuisine, Texas has it all. 

Your prize package includes:

• Airfare for two

• Two nights accommodations

• $500 stipend 

• Custom itinerary of suggested activities 

Enter Today at GalvestonSweeps.com 

To learn more about all that Texas has 
to offer, visit TravelTex.com.

ADVERTISEMENT 

COUNTRY STORE

SAFEST CHOICE™

Safest Choice™ Pasteurized 

Eggs make your favorite 

recipes fl avorful and safe 

to enjoy. Our all-natural 

pasteurization process 

eliminates the risk of 

Salmonella in eggs before 

the eggs enter your kitchen. 

Keep your family safe! 

For more info, call 

1-800-410-7619 or visit 

SafeEggs.com

CAMPUS QUILTS 

Campus Quilt turns your 

old t-shirts into a new 

quilt. They do all the work 

and make getting a t-shirt 

quilt easy.  As featured 

in Real Simple, and on 

The Today Show and 

Rachael Ray.  Call 

1-502-968-2850 or visit 

CampusQuilt.com

YANKEE PRIDE 

This gorgeous, braided rug 

is fl at braided in America 

by highly skilled craftsmen.  

There are wool braided 

rugs (including wool cloth), 

chenilles & stain-resistant 

styles. All colors and sizes.  

100% wool hand hooked 

rugs, cotton rag rugs, 

runners, stair treads, and 

chair pads too!  Yankee Pride 

Dept. LE 514, 29 Parkside 

Circle, Braintree, MA 02184.  

Call 1-781-848-7611 or visit 

BraidedRugStore.com

GE CAPITAL 
RETAIL BANK 

OPTIMIZER+PLUS

Opt into award-winning 

rates. Member FDIC.   

Make the most of your 

savings with a CD, 

Money Market, High Yield 

Savings, IRA CD.

Call us at 1-800-753-6592 

or visit us at 

myoptimizerplus.com 

to open an account using 

promo code CountryM

WOODWORKERS 
SHOPPE

Create a warm and cozy 

log cabin look and feel for 

your home or weekend 

retreat. Affordable, great 

for remodeling or new 

construction, inside and 

out. The nation’s leader in 

log siding and knotty pine 

paneling. For more info, 

call 1-800-818-9971 or visit 

WoodWorkersShoppe.com
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out and about
Family field trips, Real Estate Sampler, and advice from our country vet

Written by Cynthia Kling Continued on next page >

Nature meets nurture  
at these five otherworldly 

botanical gardens. 

Garden Party 

use the free bliPPar aPP for more information on the gardens.
for more

Longwood Gardens’ 
fanciful topiaries 
invite spirited games 
of hide-and-seek.
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➤
 Longwood Gardens: 

Topiaries and Orchids Galore 
Kennett Square, Pennsylvania  

GM executive and entrepreneur Pierre 

du Pont began buying plots of land  

near his estate west of Philadelphia in 

1906, and over the next 20 years, he 

created an opulent and sophisticated 

garden worthy of the glamorous roaring 

’20s. The 1,100-acre property includes  

a conservatory full of 2,300 types  

of orchids, towering topiaries, and 

fountains that put on dancing-water 

displays. Du Pont was so proud of the 

result that he occasionally led tours 

himself! (longwoodgardens.org)

While you’re there This is Andrew 

Wyeth country, and the Brandywine 

Conservancy & Museum of Art, housed 

in a 19th-century gristmill 10 minutes 

away, exhibits the painter’s realist works. 

(brandywinemuseum.org) 

➤  Hawaii Tropical Botanical 
Garden: Earthly Nirvana  

Papaikou, The Big Island Mineral-rich 

volcanic soil provides a fertile breeding 

ground for some 2,500 different tropical 

plants at this lush, 17-acre haven founded 

by an amateur nature lover in 1977. 

Enter at the top of a 200-foot-tall cliff 

and wind your way down a boardwalk 

through a kaleidoscope of lipstick-red, 

heart-shaped anthurium and heliconias 

with orange and yellow dagger points. 

(They aren’t actually sharp; plus, the 

welcoming motto here is “Please touch!”) 

Along the route, you’ll also encounter a 

three-tiered waterfall, palm trees covered 

with air plants, and a chorus of macaws. 

The path takes you to a secluded beach 

where you might catch a seal lounging in 

the sun. (htbg.com) 

While you’re there Sample a delicious 

(and truly local) favorite—coconut-

crusted calamari—at Café Pesto, a 

15-minute drive away. (cafepesto.com) 

Mother Nature saves some of her 

most spectacular creations for this time 

of year, and these five botanical gar-

dens offer up a bounty crop of flowers 

and inspiring landscapes. But they 

hardly quit after spring—these sites 

ensure that the magic keeps blooming 

year-round. 

Purple fairy 
primroses anchor 
Longwood’s 
four-acre  
conservatory.

Firecracker heliconias 
line a path in Papaikou.
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➤
 Denver Botanic Gardens: 

Urban Zen Colorado Who knew  

that the States’ most authentic Japanese 

teahouse is located in the middle of 

Denver? Constructed in Japan in 1979 

and rebuilt in Colorado by master 

craftsmen, this calming hut draws 

visitors to its traditional tea ceremony, a 

complex ritual roughly 1,000 years old. 

➤
 Cypress Gardens: Splendid 

Swamp Moncks Corner, South 

Carolina Purple hyacinths pop up 

around the bases of bald cypress and 

tupelo gum trees in the freshwater 

reservoir that anchors this 175-acre 

park. Glide past sunbathing alligators 

on a guided boat tour, or mingle with 

➤
 The Huntington Library,  

Art Collections, and Botanical 
Gardens: Prickly Paradise  
San Marino, California Ten of the 120 

acres here are devoted solely to cacti and 

succulents—over 4,000 kinds in all. 

With their odd shapes and vivid blooms 

(some larger than the thorny greens 

themselves), the springtime landscape 

resembles a coral reef. A Mediterranean 

Revival–style library holds artifacts like  

a Gutenberg Bible and letters penned  

by George Washington and Abraham 

more than 20 species of butterflies  

in the natural-light-filled Butterfly 

House. The park’s Heritage Room also 

offers an unvarnished history of the  

rice plantation that once stood here. 

(cypressgardens.info) 

While you’re there You’re 30 minutes 

from the best Low Country grub in 

North Charleston, Nigel’s Good Food. 

Dig into an order of shrimp with 

sausage, corn, and potatoes—all cooked 

in whiskey butter. (nigelsgoodfood.com)

Lincoln, while the rose garden, curated 

by renowned hybridizer Tom Carruth, 

features a few of his greatest hits, 

including ‘Betty Boop,’ a spunky variety 

edged with red-tipped petals; and ‘Julia 

Child,’ a buttery-yellow bloom with a 

licorice fragrance. (huntington.org) 

While you’re there Historic shopping 

mecca Old Pasadena is 10 minutes  

away; try Café Santorini’s tuna tartare 

with spicy harissa and wasabi aioli. 

(cafesantorini.com)

(Be sure to book ahead—demonstrations 

sell out months in advance.) The 

building sits amidst majestic 500-year-

old ponderosa pines from the Rocky 

Mountains, and the surrounding 

gardens are packed with flowering 

plum, almond, and cherry trees. The 

Perennial Walk showcases water-

efficient plants and various flower bed 

design ideas for the home gardener. 

(botanicgardens.org) 

While you’re there Thumb through 

thousands of titles at Denver’s famous 

independent bookstore, Tattered Cover. 

(tatteredcover.com) 

At Denver’s garden, 
serenity reigns.

Cruise through  
the glassy waters at 
Cypress Gardens. 

Aptly named Golden 
Barrel cacti dot  

The Huntington.
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Ask a Country Vet
What should I know before getting a pet  

lamb? And do my two cats need  
separate food bowls? Dr. rob Sharp of  

Hillsboro, Ohio, has answers.

Q We’re thinking about  
getting a pet lamb. Is this  

a totally crazy idea?   
                  —D.P., Flemington, New Jersey 

A Not necessarily, but first, you’ll 

need to make sure local laws 

will allow you to keep your new pet. 

Next, you’ll want to get at least two—

sheep are herd animals and won’t 

thrive without a companion. I’d go for 

two females since they won’t be 

aggressive toward each other. Two 

males, on the other hand, will grow up 

to be rams likely to engage in earth-

shattering headbutts—and you don’t 

want to be on the receiving end of one 

of those! Plus, a male and a female 

may inadvertently yield more pets.

Before you pick out your lambs, I’d 

recommend a visit to a sheep farm to 

get a better idea of what you’re in for. 

That little lamb will soon be covered in 

wool that has to be shorn once or twice 

a year. Hooves will require trimming 

two or three times a year. And let’s 

face it: Sheep have a distinct smell 

that’s a mix of wool, hay, straw, and 

other barnyard stuff. They can’t clean 

themselves like a dog or cat. So get a 

whiff before you commit—it’s not a 

bad odor, but it is uniquely “farm.”

Breed also makes a big difference. A 

Babydoll Southdown tops out at a petite 

130 pounds as an adult, but a female 

Suffolk can tip the scale at 250 pounds 

or more. Do your homework and select 

a breed raised by a local farmer. That 

way you can get more if you like them. P
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Q I feed my two cats from a two-container dish. Sometimes one 
will pick up a piece of wet food and move it a few feet away to 

eat. Is this a sign that they need their own bowls?
—G.W., Olyphant, Pennsylvania

A Let’s say you go out to dinner with a party of 12, and the restaurant seats 

you at a table meant for 10. A bit of a tight squeeze, right? Elbow-to-

elbow dining isn’t fun for humans or cats. And how well everyone gets along in 

cramped quarters depends on their personalities. Luckily, dinnertime spats 

don’t seem to be a problem for your felines, but clearly one of them is uncom-

fortable. The ideal situation would be to have the wet food in two piles on a 

large dish so the cats can eat together yet still position themselves with plenty 

of distance from each other. 

I’ve always thought a double bowl was designed for you to place food on one 

side and water on the other. One of my cats will dunk his dry food from the  

left bowl into the water on the right side. It can be messy, but he likes it, and it 

encourages more water intake—always desirable in a cat. We feed him wet  

food on another plate. How many bowls you provide for your felines is not as 

important as their comfort while eating. And it sounds like your cats could use  

a little more elbow room.  ◆

Do you have questions about your pet? Send them to countryliving@hearst.com.  
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Real Estate Sampler
Oo-la-la! Borrowing from architectural trends in France,  
       these historic homes all feature regal MANSARD ROOFS.

$119,900
This 1880 four-bedroom in 
Aberdeen, Mississippi, sits 
on three-quarters of an acre 
amidst magnolias, oaks, and 
pines. The layout features 
3,800 square feet of heart-
pine floors, lace fretwork, 
ornate cast-iron register 
grates, fluted columns, and 
transomed doors. 

Agents: Dee Denney, ernesto cAl-

DeirA; 662-574-0528, DeeDenney.net

$459,000
Zylstra House, located on 
Whidbey Island in Coupeville, 

Washington, spans 1,992 
square feet. Along with  
three bedrooms, period light  
fixtures, fir floors, a wood-
burning fireplace, and a claw- 
foot tub, the 1889 property 
boasts a back deck and vistas 
of Mount Baker and the sea.

Agent: rebeccA robinson; 360-929-

2419, rebeccArob.withwre.com

$369,900
Crystal chandeliers, striped 
walnut-maple floors, and 
Victorian wallpaper mark 
this 1872 five-bedroom  
in Tolono, Illinois. The 4,719 
square feet also include  
a marble fireplace and two 
kitchens; elegant wrought-
iron fencing surrounds the 
one-acre lot.

Agent: Jen mclennAnD; 217-390-7149, 

JennifermclennAnD.kwreAlty.com

$169,000
Set on an acre in Plattsburg, 

Missouri, and listed on the 
National Register of Historic 

Places, this 1888 four-
bedroom touts 3,084  

square feet of original oak 
floors, as well as pocket 

doors, a tower with walnut 
spiral stairs, and exterior 
hallmarks like hexagonal 

shingles and corner blocks.
Agent: kAren trotter;  

816-930-2000, reAltor.com

$450,000
Built in Poughkeepsie, New 

York, in 1877, this nine-
bedroom, 4,631-square-foot 
manse preserves its oak and 
wide-pine floors, mahogany 
and chestnut trim, ceiling 
medallions, butler’s pantry 
and dumbwaiter, and 11 fire-
places. The cupola offers 
views of the Hudson River.

Agent: sAlly hAllenbeck; 845-876-

1660, hAllenbeckreAlestAte.com

use The free blIPPAr APP to see interior photos.
for more

  





Dr. Oz and his renowned circle of experts provide page after page of trusted advice 

on topics ranging from beauty tips to love and relationships, healthy cooking and fi nding 

true, long-lasting happiness.

Dr. Oz The Good Life is your ultimate guide to health and happiness—packed with 

expert advice on how to get more of everything you really want in life.

America’s favorite doctor 
is now making house calls.

Become a Charter Subscriber today:

Read.DoctorOzMag.com

SUBSCRIBE
TODAY!
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‘‘The best luck of  
              all is the luck you  
  make for yourself.’’             —Douglas Macarthur

Simple Country Pleasures 
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Family Fun
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Who says decorating needs to be serious? Andrea Harner 
teamed up with a designer-turned-pal to create a playful 

(and kid-proof!) getaway in upstate New York. 

written by Allison Glock  |  photographs by björn wAllAnder  

styling by christinA wressell

  



In the living room, a 
sofa from ABC Carpet 
& Home and a rattan 
Ikea chair flank rattan 
coffee tables by Serena 
& Lily. The Two’s 
Company swing and a 
thrifted elephant table 
add a hint of whimsy.

Ultra White

Benjamin Moore

see shop guide, page 102, to get the look of Andrea harner’s living room.
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When Andrea Harner and her husband bought a 

weekend getaway in upstate New York, she fig-

ured she’d renovate and furnish the place herself—at least 

until a local handyman gently suggested that she could  

use a little help. “I racked my brain, and the only decorator  

I really liked was this woman who won Design Star on TV, 

Emily Henderson,” Harner recalls. “And there was no way 

she was going to come do my home!”

But as Harner’s mother-in-law pointed out, it never 

hurts to ask, so Harner e-mailed Henderson through her 

website. “I thought the whole thing was presumptuous  

and kind of crazy,” Harner admits. “But she actually wrote 

back!” After a few exchanges, the L.A.-based designer flew 

out to meet the family. “They were so fun, it seemed silly not 

to do the project,” remembers Henderson, who, at the time, 

hadn’t taken on any long-distance clients. “I could tell we 

wouldn’t be fighting over every choice.”

Sure enough, to say Harner and Henderson see eye  

to eye is an understatement. “Andrea has great taste,”  

notes Henderson. “She was just paralyzed by indecision.” 

Drawing on their shared love of bringing nature inside,  

the duo enlarged the home’s windows and played up earthy 

greens and bright blues. “We wanted something clean and 

minimal—but not too sparse,” Henderson says. And accom-

modating Harner’s two rambunctious 4-year-olds was a 

major consideration: “The twins are like crazy drunk rac-

coons,” jokes Henderson. “So Andrea’s first priority was 

creating a low-maintenance place for them to run around.”

The two women ensured a kid-friendly design by stick-

ing to stylish yet sturdy furniture, such as round rattan  

coffee tables, easy-to-wipe-down steel (continued on page 66) 

LeFT Andrea Harner (far right) and 
designer emily Henderson kick 
back on the porch with Harner’s 
4-year-old twins (and their Land 
of Nod tepee).

BeLow Steel bistro chairs, ordered 
from overstock.com, surround a 
white oak table from Crate & Barrel.

  



A Garnet Hill rug and 
porthole-shaped mirror 
reinforce the painted 
staircase’s nautical 
vibe. The trunk was a 
flea-market bargain.

Big Country Blue
Benjamin Moore

  



“The twins are like crazy drunk 
raccoons,” jokes designer Emily 

Henderson. “So we wanted  
to give them space to run around.”

bright 
idea!
Forget make-
shift forts: 
Curtains hung 
from Ikea track 
rails guarantee 
full-time fun.
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This Page Pint-size 
rockers from the twins’ 
great-grandma provide 
seating in their room. 
Photographer sharon 
Montrose shot the 
bunny portrait.

OPPOsiTe Page  

henderson found the 
airplane chandelier  
on etsy. Land of Nod 
makes the crocodile 
and zebra —big 
enough to ride!

Oystershell
Benjamin Moore

  



66 .countryliving.com  . may 2014

(continued from page 62) dining chairs, even a hanging wicker 

swing. “The twins spend hours spinning each other 

around,” Harner says. She and Henderson also made the 

unconventional choice of shrinking the kitchen, which 

allowed for a mudroom and laundry area that scores high 

on functionality.

Henderson kept the overall palette clean, then added 

personality through textiles and artwork. In the boys’ 

room, swaths of lightweight linen enclose their hand-me-

down beds. Striped rugs warm up the bamboo floors in 

practically every space. Henderson and Harner scoured 

Etsy and eBay for vintage prints and paintings to lean above 

the mantel; indeed, their best finds were vintage, from the 

wicker elephant side table to a one-of-a-kind light fixture 

crafted from a retrofitted model airplane.

Though the home’s decor boasts some serious bargains, 

there were worthwhile splurges, too, like the claw-foot tub, 

positioned next to a picture window in the master bed-

room. “It’s not a fancy house, but having a tub in our room 

feels so luxurious, and there’s such a beautiful view,” mar-

vels Harner. It’s an especially relaxing finish to days spent 

collecting tadpoles or playing hide-and-seek in the yard 

(which her boys have dubbed the “Treacherous Forest”).

Henderson and Harner wrapped up the project in less 

than a year, and the family started entertaining relatives 

and friends almost immediately—including their favorite 

interior designer. “Emily and I formed a really nice friend-

ship,” Harner says warmly. “She still comes to visit!”

“What can I say?” asks Henderson, a new mother her-

self. “It’s so inviting here, like you’re on vacation in the best 

possible spot for a family. It’s a really happy place.”  ◆

LeFT A variety of artwork, 
including the secondhand 
watercolor of cows, tops  
the living-room mantel.

BeLow The Harners enlarged 
the window next to the 
Victoria + Albert claw-foot 
tub in the master bedroom.

Gray Owl
Benjamin Moore

  



In the guest room, a 
vintage Japanese 
screen takes the place 
of a headboard. The 
Lemlem throw, bench 
by Garnet Hill, and 
chandelier (an eBay 
score) lend hits of blue.

Henderson scoured  
Etsy and eBay for  

vintage prints and other 
one-of-a-kind finds.

bright idea!
A coat of spray paint 
made an offbeat brass 
fixture cool.

  



Grandparents, uncles, nieces, nephews: Everybody’s welcome at the  
Ohio lake house Julie DeVito Butler and her husband, Michael,  

bought seven years ago. And—surprise!—the stunning, neutral interiors  
handle all three generations (plus an English mastif) with ease. 

Julie DeVito Butler and 
rescue dog Baby walk 

the dock, trailed by Julie’s 
mother, Gaylene DeVito; 

niece, Anina DeVito;  
and husband, Michael.

Come One, Come All

written by susAn heeGer  |  photographs by MAx kiM-Bee  |  styling by christinA wressell
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The dining nook’s alumi-
num pendant once lit an 
airplane hangar. Julie  
sells the settee, reuphol-
stered with U.S. Mail bags, 
in her three Ohio-based 
Bungalow Home shops.
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Simply White
Benjamin Moore
(used throughout)

above a vintage hotel sign, along with glass 
canisters for detergent and such, prettifies the 
laundry room.

left In the living area, armchairs by Cisco 
brothers, which swivel to take in views of the 
lake, pull up to a one-of-a-kind table, cut 
from an Indonesian tree trunk. the carved-
wood deer head is from bungalow Home.

ulie DeVito Butler and her husband, Michael, 

weren’t even house hunting, they swear. But one 

day when Michael was browsing online, inno-

cently enough, he spied a sweet log cabin for sale 

in rural Ohio. Built in 2003, the place boasted  

an open layout, 20-foot ceilings, and a wide front porch fac-

ing the aptly named Pleasant Hill Lake. Despite the fact that 

the house had only two bedrooms, the generous basement 

and loft offered extra sleeping quarters for guests. And best 

of all, Perrysville, the cabin’s small-town location, was 80 

miles from the Butlers’ Columbus home—and a stone’s 

throw from Julie’s hometown of Shelby, Ohio, where her 

mother and many close-kin DeVitos live. 

After a quick tour, the couple was certain they’d found 

the ideal weekend getaway. “We realized we could make 

memories with our nieces and nephews—and bring our 

dog on all our vacations!” explains Julie, an interior 

designer and co-owner of a trio of Columbus-area stores 

called Bungalow Home. As excited as she was, she knew 

there was work to be done as she stared at the planks  

of knotty pine covering every single wall and the ceiling:  

“I absolutely had to paint.”

Though the cabin required no major fixes, its vibe was 

practical rather than personal; Julie felt the rooms cried out 

for both warmth and character. So she and Michael, a ven-

ture capitalist, first added half a dozen windows to take 

advantage of the views. Then they scrapped shiny brass 

doorknobs for vintage nickel and, in the kitchen, nixed the 

clunky upper cabinets and traded dim fluorescents for 

handsome pendant lights. But the most dramatic change 

occurred, as predicted, when they (continued on page 75) 

J

  



Julie DeVito Butler added  
history and patina to the  
cabin with items like this 

pendant lamp plucked from  
a decommissioned ship.

bright 
idea!

Aged metals,  
like the polished 

nickel frame  
of this clock,  
give edge to  

neutral rooms.

The kitchen was the only room 
that needed renovating; Julie 
installed Carrara marble coun-
ters, knobs and drawer pulls 
from Restoration Hardware, and 
a Kohler apron-front sink.
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Julie turned the  
back hall into a 
mudroom outfitted 
with salvaged door 
frames (with rope 
balls for hooks) and a 
bench crafted from 
reclaimed barn wood.   



73

“We realized we could make memories with our  
nieces and nephews—and bring our dog on all our vacations!”  

Julie says of finding the lake house.

String lights from Target twinkle over 
the front porch, and Pottery Barn wicker 
furniture surrounds an antique folding 
table, where the family plays cards.

  



Baby presides over  
the open-plan living 
area, where an old 
porthole frame adds 
interest to the white 
walls. Julie stocks a 
variety of wall art, like 
this painted portrait  
of a bull, in her shop.
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above The second floor is a guest-friendly 
sleeping loft, with pull-out sofas like this  
slipcovered number Julie has owned for years. 
The wicker ottoman is by Palecek.

righT reproduction tea crates serve as night-
stands in the master bedroom. a cowhide rug 
warms up the hickory floors; Crate & barrel 
makes the linen platform bed.

(continued from page 70) painted the walls, leaving select 

areas (a ceiling here, a banister there) alone for contrast. 

“I’m all about white,” Julie says, summing up her trade-

mark. Though it took awhile to land on such a neutral  

aesthetic. “Years ago, my 7-year-old nephew asked me, in  

all seriousness, ‘Is plaid your favorite color?’” she recalls, 

laughing about her then tartan-dominated home. “The  

next time we moved, I used all white.” 

Here, to complement the walls, Julie clad the deep sofas 

and comfy armchairs in machine-washable slipcovers 

(white, of course). She also layered on quirky finds from 

antiques markets and her own shops. There’s the coffee 

table, selected for durability, forged from a centuries-old 

tree trunk that easily withstands propped-up feet and vig-

orous coloring sessions with nieces and nephews. Other 

items add history, patina, and depth, like a kitchen lantern 

plucked from a decommissioned ship, or the dining-room 

love seat swathed in U.S. Mail bags. And plenty of extra 

beds—in the form of sleeper sofas—encourage family and 

friends to come for lunch and stay for the whole weekend.

Those group get-togethers are pretty action-packed. 

As many as 14 aunts, uncles, and cousins might gather for 

dodgeball on the lawn before donning their swimsuits to 

water-ski behind the Butlers’ pontoon boat. At night, after 

polishing off grilled hamburgers and hot dogs, the grown-

ups clear the dining table for card games while the kids pile 

onto the sofa to snuggle and watch cartoons. As you might 

expect, there are few rules in these casual digs, except one: 

Don’t invite the easygoing English mastiff, Baby, onto the 

furniture. “When your dog weighs more than you do,” Julie 

jokes, “trust me, you can’t be arguing over seats!”  ◆

  



Almost on a whim, a photographer and a  
novelist transformed this South Carolina retreat 

into a haven for their creative pursuits.

The upstairs landing  
is decked out with 
Shabby Chic daybeds, 
along with zinc side 
tables and a pine-
framed mirror from 
Atlanta’s Simply  
Home. The lamp is 
Restoration Hardware.

written by miRAndA SilvA  |  photographs by AleC HemeR 

styling by THeA beASley
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Sandee Oliver 
Bartkowski’s 
photos and 
Patti Callahan 
Henry’s novels 
(in the wicker 
basket) sit atop 
a pine desk.
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t
he whole thing started, as a joke, over a bottle of wine. Patti 

Callahan Henry and Sandee Oliver Bartkowski, friends of 16 

years, were having dinner with their husbands when the conver-

sation turned to a particular vacation home in Palmetto Bluff, 

South Carolina. “My husband and I were toying with the idea of buy-

ing it,” recalls Henry. “And Sandee said, ‘We’ll go in on it with you!’”

After a few days of discussions, the couples made an offer based 

on photos alone, and the two visionary women—Henry’s a novelist 

and Bartkowski’s a fine arts photographer—drove four hours from 

Atlanta to see the house for the first time. They decided that the 

property, built in the early 2000s, should be more than a family get-

away (Bartkowski has two grown sons, and Henry has two teenage 

boys and a daughter in college). “It instantly became our place,” 

Henry says. “We wanted a haven for creative life.” And the women 

had no qualms about decorating it together. “We’ve always had a 

painfully honest relationship,” says Bartkowski. 

After nailing down a plan—pale and peaceful—they scoured 

their favorite Atlanta shops and enlisted designers to craft tables 

and lighting fixtures using salvaged materials. “Patti’s a total doer,” 

Above Patti Callahan Henry (left) 
and Sandee oliver bartkowski catch 
up around an architect’s desk that 
bartkowski purchased on layaway at 
an antiques store 20 years ago.

below The friends snagged the 
entryway’s bread-kneading bowl at 
Atlanta’s Scott Antique Market. The 
canvas-backed chair is Simply Home.

lefT Designer Kevin Scanlon crafted 
the pendant lamps in the kitchen out 
of crab baskets, rope, and burlap.

bright 
idea!
When it comes 
to handsome 
trash cans, 
nothing tops 
an antique 
butter churn. 

  



The dining-room fixture was 
fashioned from reclaimed oyster 
sticks (used to farm the mol-
lusks), and the farmhouse table 
and chairs are by Shabby Chic. 
Bartkowski shot the photo in a 
marsh on the property. 

Cedar Key
Benjamin Moore  



The guest room’s  
headboards are actually 
salvaged iron gates, 
attached to platforms 
from Simply Home. 
Bartkowski captured 
this image—one of her 
favorites—in the 
Tuileries Garden in Paris.

Buckhorn

Benjamin Moore
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Above A crab trap side table and a 
lamp—both from a local boutique—
bookend the living room’s Shabby 
Chic chaise longue. 

Right “We eat every meal out here,” 
says bartkowski of the screened-in 
porch. henry found the bee skep in 
an Atlanta garden store.

beloW A reclaimed barn door serves 
as the master bedroom’s head-
board. the women nabbed the sisal 
rug at a Pottery barn outlet.

says Bartkowski. “At one point, I said, ‘Lighting is everything.’ The 

next time I walked in, there were over a dozen boxes of lamps Patti had 

ordered for me to choose from.” Within months, they’d finished the 

interior, complete with Low Country crab baskets as side tables, plus 

nods to their livelihoods, like a desk lamp made from a typewriter.

Whenever Bartkowski and Henry, who now lives in Birmingham, 

Alabama, meet at the house, the drill is largely the same: They turn 

on some Sinatra or Ella Fitzgerald and get to work. Bartkowski 

spreads out photos on the farmhouse table; Henry curls up with her 

laptop on the chaise, where she’s written several books. Every few 

hours, they go for a walk or bike ride. Or, as Bartkowski jokes, “We 

get a little creative ammo and then go back in our holes.” In the eve-

nings, she adds, they snap their computers shut and talk on the cov-

ered porch. “We’ve solved many a life problem out there,” she 

recalls. And while the place does find its way into their work—the 

locale has inspired scenes in Henry’s novels, and Bartkowski has 

captured the marshy landscape with her camera—the home’s most 

important role is providing space away from everyday to-dos. “It’s 

not real life,” says Bartkowski. “That’s the beauty of it.”  ◆

Smokey Taupe
Benjamin Moore
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the red barn
       roundup 

At their East Nashville Sunday socials, 
two friends serve up live music, 

exceptional potluck fare, and a giant dose 
of old-fashioned bonhomie. 

this page Kathryn 
Johnson (left) and 
allison Marusic host  
a half-dozen Red Barn 
Roundups each year.

opposite page potluck 
paradise: BBQ chicken, 
tomato pie, baked 
macaroni, buttermilk 
herb biscuits, and 
blueberry crumb pie 
number among the 
tantalizing options.

written by  

Monica Michael willis 

photographs by  

cedRic angeles 

food styling by  

Khalil hYMoRe

prop styling by  

lYdia pURsell

  



for the recipes, turn to page 96.
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   nce a month from spring through fall, you’ll find a crowd gath-

ering in the backyard of landscape architect Allison Marusic’s 

East Nashville 1950s ranch-style house. There’ll be families pushing stroll-

ers, couples holding hands, guys lugging coolers, and folks carrying  

guitars, banjos, fiddles, and amps. It’s where Marusic and friend Kathryn 

Johnson, a marketing coordinator and food blogger, have been throwing 

their Red Barn Roundups since 2009. The rollicking get-togethers make it 

easy for friends to catch up, eat good food, and listen to the kind of old-timey 

country music that put Nashville on the map. “We started the parties 

because it had gotten so hard to see our friends with everyone’s crazy sched-

ules,” says Marusic. “For some reason, 3 to 6 p.m. on Sunday proved to be  

the golden hours—when working musicians, nine-to-fivers, families with 

little kids, even our 82-year-old neighbor, could make it,” Johnson adds. 

Since Marusic and Johnson work full-time themselves, they keep party 

fuss to a minimum, lining up the musical talent several weeks in advance 

and sending out informal e-invites to everyone on their mailing list. The day 

of the event, they arrange folding chairs and card tables under the shady 

LEFT Honky-tonk songstress Sarah Gayle 
Meech wows the crowd with numbers from her 
debut album, One Good Thing.

bELow “As long as you’re a friend of a friend, 
you’re invited,” says Johnson.

boTToM LEFT beers from Nashville’s Yazoo 
brewing Co. chill in a vintage cooler.

O

  



Pretty flowers, colorful 
paper straws, and a graphic 
1950s tablecloth make  
the iced-tea station look 
irresistibly sweet.

  



Musician Daniel Romano  
(in hat) and his friends hun-
ker down in Marusic’s 
Florida room, where the pot-
luck spread was laid out.for the recipes, turn to page 96.
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carport, hang paper lanterns, and set out paper plates and cutlery for the 

potluck. And though it’s hard to imagine now, Johnson remembers the early 

days when the only things guests brought were chips and salsa, gooey des-

serts, and six-packs. “Now, people really take ownership of their food,” says 

Marusic. For this Roundup, Johnson’s husband, Grant (aka Big Smokey), 

slow-roasted chicken thighs in his spicy BBQ sauce; Marusic whipped up a 

creamy dill potato salad; and Johnson baked blueberry crumb pie using a 

recipe handed down from her mom. Other guests—many of whom had been 

given a gentle nudge to contribute past crowd favorites—rounded out the 

menu with everything from citrusy cabbage-cilantro slaw to savory corn 

casserole to toffee brownies. No dish lasts for long, though, especially since 

upwards of 150 people breeze in and out on any given Sunday. “The menu 

changes as the hours pass. We’ll run out of one thing, then someone will 

show up with a Crock-Pot of pulled pork or a red velvet layer cake,” says 

Marusic. And while the potluck menu can prove unpredictable, the music’s 

always right on. “We’re lucky,” notes Johnson. “There’s just so much talent 

concentrated in East Nashville.” Indeed, it’s that creative energy that makes 

the Roundups so special—reminding everyone that the best things in life 

can sometimes be found right in their own backyard.  ◆

below Crooner Romano serenades guests 
with his fresh take on traditional country.

bottom left Pass the boot, please! “we 
don’t charge admission,” says Johnson,  
“but tipping the musicians as generously  
as possible is encouraged.” 

Rebekah Turshen, 
the pastry chef  
at Nashville’s City 
House, presents 
her famous peanut 
butter, rum, and 
cola cake. 

Feel like dancing? 
Download free songs 
from Sarah Gayle Meech’s 

and Daniel Romano’s new albums. 

For more
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home cooking

Continued on next page >

Simple, seasonal recipes—including grilled pork and a new twist on pasta salad!

 Brown-Sugar Balsamic Strawberry Sauce
Makes 3 cups (6 servings). Working time 5 min. Total time 50 min.

In a medium saucepan over high heat, bring 2 pounds hulled, 

chopped strawberries and 1⁄3 cup dark-brown sugar to a  

boil. Reduce heat to medium-low and simmer for 10 minutes. 

Remove pan from heat and, using a potato 

masher, mash berries until broken up but 

still chunky. Let cool for 30 minutes, 

then stir in 4 tablespoons balsamic 

glaze.* Serve sauce over ice cream.

Per serving protein: 1 g;  

fat: 0 g; carbohydrate: 30 g;  

fiber: 3 g; sodium: 8 mg;  

cholesterol: 0 mg; calories: 118.

*Available at  
gourmet grocers and 

williams-sonoma 
.com, or substitute  

1 cup balsamic  
vinegar plus 1 table-

spoon granulated 
sugar, boiled  

and reduced by half 
(yields 8 tablespoons). 

Recipes and styling by Carrie Purcell · Photographs by Andrew Purcell
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home cooking

 Grilled artichokes with Harissa-Honey Dip
Makes 8 artichoke halves. Working time 20 min. Total time 1 hr.  

 4 medium artichokes

 1 lemon, halved

 ½ cup mayonnaise

 1 tablespoon harissa,  
  or other chile paste

 1 tablespoon honey

 1¼ teaspoons freshly ground  
  pepper

  Cooking spray

 1 tablespoon salt

1. Using a serrated knife, cut ½ inch off the top of each artichoke. Cut each  

in half vertically and, using scissors, trim the pointy ends off the leaves. 

Carefully cut out the fuzzy choke in the center and discard. Rub artichokes 

all over with lemon. Fill a large pot with water and fit with a steaming rack. 

Place artichokes on rack and steam until they are tender and easily pierced 

with a fork, about 30 minutes. Set aside to cool for 15 minutes. 

2. Meanwhile, preheat grill to high heat. In a small bowl, combine mayon-

naise, harissa, honey, and ¼ teaspoon pepper, and stir well. Set aside.

3. Spray the cut side of each artichoke with cooking spray. Sprinkle with salt 

and remaining pepper. Grill artichokes, cut side down, until nicely charred,  

4 to 5 minutes. Serve hot with dipping sauce.

Per artichoke half protein: 2 g; fat: 11 g; carbohydrate: 10 g; fiber: 5 g; sodium: 

987 mg; cholesterol: 8 mg; calories: 140.
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home cooking

lighten up!  

Reduce Parmesan,  
pistachios, and olive  
oil each to 1⁄3 cup,  
add ¼ cup water, and 
substitute in low-fat 
feta. Total savings?  
110 calories and 12 fat 
grams per serving.

 Fava-Bean Pasta Salad with Garlic-Scape Pesto 
Makes 6 servings. Working time 15 min. Total time 30 min.

 1 cup coarsely chopped  
   garlic scapes (about 8)

 2⁄3 cup shredded Parmesan

 ½ cup shelled pistachios

 1 teaspoon salt

 1 teaspoon freshly ground 
  pepper

 ½ cup olive oil

 2 pounds fava beans,  
   shelled

 1 pound gemelli, cooked 
  and drained

 6 ounces crumbled feta

1. In the bowl of a food processor, combine garlic scapes, Parmesan, pista-

chios, salt, and pepper, and pulse to coarsely chop. While machine is  

running, gradually add oil until pesto is pureed but still a bit chunky. Set aside. 

2. Bring a medium pot of water to a boil over high heat. Add fava beans  

and cook for 3 minutes. Drain and rinse beans with cold water. Remove the 

tough outer skin of each by pinching the outer skin to pop out the darker-

green bean inside. Discard skins and place beans in a large bowl.  

Add pasta and feta, and then toss with pesto to coat. Serve at room  

temperature or after chilling.

Per serving protein: 30 g; fat: 34 g; carbohydrate: 90 g; fiber: 15 g;  

sodium: 881 mg; cholesterol: 33 mg; calories: 749.
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Curry-Lime Pork Kebabs
Makes 6 servings. Working time 20 min.  

Total time 35 min., plus marinating

 ¼ cup plain Greek-style yogurt

 2 tablespoons curry powder

 1 tablespoon light-brown sugar

 1 tablespoon soy sauce

 1 tablespoon ground turmeric

 1 teaspoon fresh lime juice

 1 teaspoon lime zest

 ½ teaspoon ground coriander

 ½ teaspoon salt

 1¼ pounds pork tenderloin,  
  cut into 1-inch cubes

 24 cherry tomatoes

 12 medium cremini mushrooms, 
  halved if necessary

 6 spring onions, trimmed  
  and halved

  Cooking spray

 ½ teaspoon freshly ground  
  pepper

 2 tablespoons chopped cilantro

1. In a medium bowl, whisk yogurt, 

curry powder, brown sugar, soy sauce, 

turmeric, lime juice, zest, coriander, 

and salt to combine.

2. Place pork in a 2-gallon 

resealable plastic bag, pour in 

marinade, and massage to coat 

meat. Refrigerate for at least 1 hour 

or up to 6 hours.

3. Preheat grill to medium heat. 

Meanwhile, gather 12 skewers and 

thread each with 4 pieces of pork,  

2 tomatoes, 1 mushroom, and 1 onion 

half, alternating pork and vegetables. 

Spray each skewer with cooking spray 

and season with pepper.

4. Grill skewers until pork is cooked 

through, 12 to 15 minutes, turning every 

4 minutes or so. Garnish cooked  

kebabs with cilantro.

Per serving protein: 21 g; fat: 3 g;  

carbohydrate: 9 g; fiber: 3 g; sodium:  

392 mg; cholesterol: 50 mg; calories: 146.
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Sugar Snap Pea  
and Radish Salad
Makes 6 servings. Working time 10 min. Total time 10 min.

 1 pound sugar snap peas,  
  ends trimmed

 12 small radishes, quartered

 1 small watermelon radish,  
  thinly sliced

 ½ medium ripe avocado

 2 tablespoons apple-cider vinegar

 1 tablespoon fresh lemon juice 

 ½ teaspoon Dijon mustard

 ½ teaspoon salt

 ½ teaspoon freshly ground pepper

 ¼ teaspoon ground coriander

 ¼ cup olive oil

1. In a large bowl, combine sugar  

snap peas and radishes. Set aside. 

2. In a blender or the bowl of a food 

processor, combine avocado, vinegar, 

lemon juice, mustard, salt, pepper, and 

coriander. With machine running, 

gradually add oil, blending until mix-

ture is a smooth puree. As needed, 

gradually add up to ¼ cup water to 

reach desired consistency. Toss salad 

with dressing to coat and serve 

immediately.

Per serving protein: 2 g; fat: 12 g;  

carbohydrate: 7 g; fiber: 3 g; sodium: 210 mg; 

cholesterol: 0 mg; calories: 140.  
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Better eggs.TM
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been so easy! Compared to ordinary 
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• 25% less saturated fat
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The Red Barn Roundup
pages 82–87

At Nashville’s best-loved potluck, guests trot out 
their most creative and satisfying fare.

Grant “Big Smokey” Johnson’s

BBQ Chicken Thighs 

Makes 8 servings. Working time 25 min. 

Total time 1 hr. 20 min., plus marinating

 ½ cup granulated sugar

 ½ cup sea salt

 4 tablespoons chili powder

 2 tablespoons garlic powder

 4 tablespoons freshly ground  
  pepper

 16 skin-on chicken thighs

 3 tablespoons butter

 1 cup ketchup

 ½ cup apple-cider vinegar

 3 tablespoons molasses

 3 tablespoons dark-brown sugar

 2 tablespoons Worcestershire  
  sauce

 1 tablespoon mustard

 1 tablespoon salt

  Tabasco sauce to taste

1. To make dry rub, combine the first 4 

ingredients and 2 tablespoons pepper 

in a medium bowl. On a large rimmed 

baking sheet, arrange chicken and  

rub each piece with dry rub, coating 

thoroughly. Cover the pan tightly with 

plastic wrap; refrigerate overnight. 

2. To make barbecue sauce, melt butter 

in a medium pot over medium heat. 

Add the rest of the ingredients and the 

remaining pepper, and stir to combine. 

Reduce heat to low and simmer, stir-

ring occasionally, 5 to 8 minutes. 

3. Preheat oven to 300°F. Meanwhile, 

remove chicken from refrigerator and 

let sit at room temperature for 10 min-

utes. Transfer pan to oven and bake 

for 30 minutes. Remove pan and 

brush chicken liberally with sauce. 

Increase heat to 400°F and return pan 

to oven. Continue baking chicken, 

brushing with sauce once or twice 

more, until an instant-read thermom-

eter reaches 165°F when inserted into 

largest piece of chicken, and skin is 

nicely browned and caramelized, 15 to 

20 more minutes. Serve remaining 

barbecue sauce on the side.

Per serving protein: 63 g; fat: 45 g;  

carbohydrate: 37 g; fiber: 3 g; sodium:  

8,509 mg; cholesterol: 376 mg; calories: 813.

Nicole and Nick mattingly’s

Cheddar-and-Herb  
Buttermilk Biscuits 

Makes 12 biscuits. Working time 20 min. 

Total time 30 min.

 2 cups all-purpose flour,  
  preferably White Lily, plus more  
  for work surface 

 1½ teaspoons baking powder

 ½ teaspoon baking soda

 ½ teaspoon salt

 4 tablespoons unsalted butter,  
  cold and cut into ½-inch pieces

 ½ cup grated sharp Cheddar  
  (about 2 ounces) 

 2 teaspoons chopped fresh  
  rosemary

 ¾ to 1 cup buttermilk

1. Preheat oven to 500°F. Meanwhile, in 

a medium bowl, combine flour, baking 

powder, baking soda, and salt. Using a 

pastry blender or two knives, cut butter 

into flour mixture until butter pieces 

are the size of peas. Add Cheddar and 

rosemary, and stir to combine. Add  

¾ cup buttermilk and gently stir just 

until you get a shaggy, slightly sticky 

dough. (If mixture is too dry and not 

coming together, add up to ¼ cup more 

buttermilk, 1 tablespoon at a time.) 

2. Transfer dough to a lightly floured 

surface and roll into a ½-inch-thick 

round. Using a 2-inch round cutter, cut 

out biscuits. Gather dough scraps as 

needed, roll out to a ½-inch-thick 

round, and continue cutting until you 

have 12 biscuits total. Place on a baking 

sheet and bake until biscuits are fluffy 

and golden brown, 8 to 10 minutes.

Per BisCUiT protein: 4 g; fat: 6 g;  

carbohydrate: 17 g; fiber: 1 g; sodium:  

259 mg; cholesterol: 16 mg; calories: 136.

adale Sholock’s

Cabbage-and-Cilantro Slaw 

Makes 8 servings. Working time 10 min. 

Total time 10 min.

 ½ medium head green cabbage 
  (about 1 pound), finely shredded 

 ¾ cup thinly sliced white onion

 ½ cup chopped fresh cilantro

 ¼ cup vegetable oil

 3 tablespoons fresh lime juice  
  (about 1½ limes)

Grant “Big 
Smokey” 
Johnson

Nicole 
and Nick 

Mattingly
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Sara and Kory Martin’s

Tomato Pie 

Makes 8 slices. Working time 25 min. 

Total time 1 hr. 20 min.

  Flour for work surface 

 1 (9-inch) piecrust (store- 
  bought or Kathryn’s Perfect  
  Piecrust, see recipe on page 99) 

 1 (28-ounce) can peeled whole  
  tomatoes, preferably  
  San Marzano, drained, seeded,  
  and cut into 1-inch pieces

 2 garlic cloves, unpeeled

 ¼ cup olive oil

 2 tablespoons fresh thyme,  
  plus more for garnish

 1 cup grated sharp Cheddar  
  (about 4 ounces)

 ¾ cup mayonnaise

 1 teaspoon freshly ground  
  pepper

 ½ teaspoon salt, plus more  
  for garnish

 1⁄3 cup crumbled Ritz crackers

 1 tablespoon apple-cider vinegar

 2 teaspoons freshly ground pepper

  Salt

In a large bowl, combine cabbage, 

onion, and cilantro. In a medium bowl, 

whisk oil, lime juice, and vinegar to 

combine. Sprinkle slaw with pepper, 

season with salt to taste, and toss with 

dressing to combine.

Per serving protein: 1 g; fat: 7 g;  

carbohydrate: 6 g; fiber: 2 g; sodium:  

12 mg; cholesterol: 0 mg; calories: 84.

1. Preheat oven to 375°F. On a lightly 

floured surface, roll piecrust dough 

into a ¼-inch-thick, 11-inch round. Fit 

piecrust into a 9-inch pie pan; trim  

any excess dough and crimp edge. Line 

pastry bottom with parchment paper 

and fill with dried beans or pie weights. 

Bake until edge is golden brown but 

bottom is still pale, 15 to 20 minutes. 

Set aside to cool on a wire rack. 

2. Reduce heat to 350°F. Arrange toma-

toes and garlic in a single layer on a 

rimmed baking sheet; drizzle evenly 

with olive oil and sprinkle with thyme. 

Roast tomatoes until slightly shriveled 

and starting to brown around the 

edges, about 15 minutes. Remove from 

oven and let cool in pan.

3. Meanwhile, in a medium bowl, com-

bine Cheddar, mayonnaise, pepper, 

and salt. Set aside.

4. Squeeze reserved roasted garlic 

from its skin onto reserved piecrust. 

Using an offset spatula or your fingers, 

spread garlic paste evenly to cover  

bottom of piecrust. Layer reserved 

tomatoes atop the garlic paste. Spread 

reserved Cheddar-mayonnaise mix-

ture over the tomatoes. Sprinkle top 

with crackers and bake until cheese  

is bubbly and pie top is golden brown, 

about 20 minutes. Garnish with a sprig 

of thyme and a dash of salt, if you like.

Per slice protein: 6 g; fat: 34 g;  

carbohydrate: 17 g; fiber: 2 g; sodium:  

572 mg; cholesterol: 27 mg; calories: 396.

Kathy Lindenmayer’s

Texas Corn Casserole 

Makes 8 servings. Working time 10 min. 

Total time 55 min.

 6 tablespoons butter, melted,  
  plus more for greasing pan

 1 (14¾-ounce) can whole-kernel  
  corn 

 1 (14¾-ounce) can cream-style  
  corn 

 1 (7-ounce) box cornbread mix, 
  preferably Martha White 
  Sweet Yellow Cornbread & 
  Muffin Mix*

 6 scallions, white and green  
  parts, finely chopped 

 2 large eggs

 ½ green pepper, seeded  
  and diced

 1½ teaspoons Creole seasoning,  
  plus more to sprinkle on top

1. Preheat oven to 400°F. Meanwhile, 

butter a 9-by-13-inch baking dish  

and set aside. 

2. In a large bowl, combine all ingredi-

ents. Transfer batter to prepared pan. 

Sprinkle top with Creole seasoning. 

Bake casserole until golden brown and 

bubbly, about 45 minutes.

Per serving protein: 6 g; fat: 13 g;  

carbohydrate: 39 g; fiber: 3 g; sodium:  

641 mg; cholesterol: 70 mg; calories: 295.

Adale 
Sholock

Sara and  
Kory Martin

Kathy  
Lindenmayer

*Purchase Martha White Sweet Yellow Cornbread & Muffin Mix ($1.49) at shopfoodex.com.
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allison marusic’s

Red Potato Salad 

Makes 8 servings. Working time 10 min. 

Total time 50 min.

 2 pounds small red potatoes,  
  halved, or quartered if necessary

 ¼ cup mayonnaise

 3 to 4 tablespoons minced fresh dill,  
  or more to taste 

 2 to 3 tablespoons butter, melted

 1 tablespoon Dijon mustard

  Salt and freshly ground pepper

 1 medium red onion, minced

1. In a large pot over high heat, cover 

potatoes with salted water and bring 

to a boil. Cook until potatoes are  

tender and easily pierced with a sharp 

knife, about 25 minutes. Drain and  

let cool in pot. 

2. Meanwhile, in a large bowl, combine 

mayonnaise, dill, butter, and mustard, 

and salt and pepper to taste. Add onion 

and reserved potatoes, and toss until 

potatoes are well coated. Serve imme-

diately, or cover with plastic wrap and 

refrigerate up to overnight.

Per serving protein: 2 g; fat: 9 g;  

carbohydrate: 20 g; fiber: 2 g; sodium:  

106 mg; cholesterol: 14 mg; calories: 168.

Kelly and Will marth’s

Baked macaroni

Makes 8 servings. Working time 10 min. 

Total time 50 min.

  Butter for greasing baking dish 

 4 cups grated Cheddar  
  (about 1 pound)

 1 (10¾-ounce) can condensed 
  cream of mushroom soup 

 ¾ cup mayonnaise

 ½ cup chopped onion

 1 (4-ounce) jar pimiento  
  peppers, drained and chopped 

 2 cups elbow macaroni, cooked  
  according to package  
  instructions and drained

 2 cups cheese crackers, such as  
  Cheez-It, coarsely crumbled 

1. Preheat oven to 350°F. Meanwhile, 

butter a 9-by-13-inch baking dish  

and set aside.

2. In a large bowl, combine Cheddar, 

soup, mayonnaise, onion, and pimien-

tos. Add cooked macaroni; combine. 

3. Transfer macaroni mixture to pre-

pared baking dish. Layer crackers 

evenly atop casserole. Bake until 

cheese is bubbly and top of casserole 

is lightly toasted, about 40 minutes.

Per serving protein: 22 g; fat: 44 g;  

carbohydrate: 42 g; fiber: 2 g; sodium:  

1,008 mg; cholesterol: 72 mg; calories: 652.

Jacob and molly Jones’s

Brussels-Sprout-and- 
apple Salad 

Makes 8 servings. Working time 15 min. 

Total time 40 min.

 1½ cups hazelnuts

 3 pounds Brussels sprouts,  
  thinly sliced

 2 large Granny Smith apples,  
  cored and julienned

 2 tablespoons champagne vinegar

 2 tablespoons fresh lemon juice

 2 tablespoons olive oil

 ¼ teaspoon kosher salt

 ¼ teaspoon freshly ground pepper

 4 tablespoons grated pecorino  
  Romano

1. Preheat oven to 350°F, with a rack  

set in the middle position. Meanwhile, 

on a baking sheet, spread hazelnuts  

in a single layer. Toast until nuts are 

lightly browned and fragrant, 10 to 15 

minutes. Wrap nuts in a clean, damp 

tea towel. Let nuts steam for 3 minutes. 

Rub nuts in towel to remove loosened 

skins; let cool completely and set aside.

2. In a large bowl, add Brussels sprouts, 

apples, and reserved hazelnuts. In a 

medium bowl, whisk vinegar, lemon 

juice, olive oil, salt, and pepper to com-

bine. Toss salad with dressing to coat. 

Sprinkle salad with pecorino Romano 

and serve immediately.

Per serving protein: 11 g; fat: 20 g;  

carbohydrate: 28 g; fiber: 10 g; sodium:  

142 mg; cholesterol: 4 mg; calories: 308.

Kelly and  
Will Marth

Jacob and 
Molly Jones

Allison 
Marusic
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Kathryn Johnson’s

Blueberry Crumb Pie

Makes 8 slices. Working time 15 min. 

Total time 1 hr. 5 min., plus cooling

 3 cups fresh or frozen blueberries

 1¼ cups sugar

 1 cup plus 2 tablespoons  
  all-purpose flour

  Kathryn’s Perfect Piecrust 
  (recipe follows)

 1 tablespoon fresh lemon juice

 1 stick butter, cold and cut into  
  ½-inch pieces

1. Preheat oven to 425°F. Meanwhile, 

in a large bowl, toss blueberries with  

½ cup sugar and 2 tablespoons flour 

until coated. Arrange berries on  

prepared piecrust and sprinkle with 

lemon juice.

2. In a medium bowl, using a pastry 

blender or your fingers, combine but-

ter and remaining sugar and flour 

until crumbly and butter pieces are 

Kathryn’s Perfect Piecrust 

Makes 1 (9-inch) piecrust.  

Working time 20 min.  

Total time 1 hr. 20 min.

In the bowl of a food processor 

fitted with a steel blade, add 1 cup 

all-purpose flour, 1 stick butter, 

and ¼ teaspoon salt, and pulse 

until mixture is crumbly and 

largest pieces of butter look like grains 

of rice. Add 3 tablespoons ice water 

and pulse just until dough is some-

what crumbly but holds together 

when squeezed with fingers (if dough 

is too dry, add another tablespoon  

of ice water, 1 teaspoonful at a time, to 

achieve desired consistency). Form 

dough into a disk, wrap tightly in plas-

tic wrap, and refrigerate until firm, 

about 1 hour. On a lightly floured piece 

of parchment, roll dough into a 

14-inch round. Lift parchment and 

carefully transfer dough to pie pan; 

fit dough into bottom and up sides, 

crimping the edge, if desired.

Kim Jameson’s

Tofee Surprise Brownies 

Makes 16 brownies. Working time  

15 min. Total time 45 min.

 1½ sticks unsalted butter, plus  
  more for greasing foil

the size of small peas. Using your 

hands, spread crumble mixture 

evenly over blueberries. Place pie 

on a rimmed baking sheet  

(to protect oven from spills) and 

bake for 15 minutes. Reduce heat 

to 350°F and continue baking 

until topping is light golden 

brown, 35 more minutes. 

Transfer pan to a wire rack for  

3 to 4 hours to cool and allow pie 

filling to set. 

Per slice protein: 4 g; fat: 24 g;  

carbohydrate: 65 g; fiber: 2 g; sodium:  

77 mg; cholesterol: 61 mg; calories: 478.

Kathryn  
Johnson

Kim 
Jameson

 4 ounces unsweetened chocolate

 2 cups sugar

 3 large eggs

 1 teaspoon vanilla extract 

 1 cup all-purpose flour 

 4 ounces English toffee bits,  
  such as Heath

 1 cup chopped pecans or walnuts 
  (optional)

1. Preheat oven to 350°F. Meanwhile, 

line bottom and sides of a 9-by-13- 

inch pan with buttered foil, and set aside. 

2. In a medium microwave-safe bowl, 

cover butter and chocolate with a 

paper towel (to prevent splattering) 

and microwave on high, at 30-second 

intervals, until melted, 1½ to 2 min-

utes total. Remove bowl from micro-

wave. Stir in sugar, then eggs and 

vanilla. Add flour, and stir to combine. 

3. Spread half of batter in prepared pan, 

then evenly top with half of toffee bits 

and half of nuts, if desired. Repeat with 

remaining batter, toffee bits, and nuts,  

if using. Bake brownies until a toothpick 

inserted into center comes out clean,  

30 to 35 minutes. Transfer pan to a 

wire rack to cool, then cut into 16 pieces.

Per brownie protein: 3 g; fat: 16 g;  

carbohydrate: 38 g; fiber: 1 g; sodium:  

40 mg; cholesterol: 60 mg; calories: 290.
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Rebekah Turshen’s

Peanut Butter,  
Rum, and Cola Cake 

Makes 16 slices. Working time 40 min. 

Total time 2 hr., plus chilling

 1 cup shelled, unsalted peanuts 

 2¾ cups sugar

 2 large egg whites, plus  
  2 large eggs

 2 teaspoons salt

 1 stick unsalted butter,  
  plus more for greasing pans

 2 cups all-purpose flour, plus  
  more for dusting pans

 1 teaspoon baking soda

 ½ cup buttermilk 

 1½ cups cola

 ½ cup olive oil

 ¼ cup Simple Syrup (recipe follows)

 ¼ cup dark rum

 8 ounces smooth peanut butter

 8 ounces mascarpone

 1 cup heavy cream

1. To make sugared peanuts: Preheat 

oven to 325°F. Meanwhile, in a medium 

bowl, toss peanuts with ¼ cup sugar, 

egg whites, and ½ teaspoon salt to coat. 

Transfer to a rimmed baking sheet 

and bake for 10 minutes. Stir nuts and 

continue baking until toasted and dry, 

10 to 15 more minutes. Remove pan 

from oven and let nuts cool. 

2. Meanwhile, to make cake: Butter 

and flour two 10-inch round cake pans 

and set aside. In a large bowl, combine 

flour, baking soda, 2 cups sugar, and  

1 teaspoon salt. In another bowl, whisk 

buttermilk and eggs to combine. In  

a medium pot over medium-high heat, 

bring butter, ¾ cup cola, olive oil, and 

¼ cup water just to a boil. Remove from 

heat and fold cola mixture into flour 

mixture. Fold in buttermilk-egg mix-

ture and stir to combine. Divide batter 

between reserved pans and bake until a 

toothpick inserted into center of each 

cake comes out clean, 20 to 25 minutes. 

Transfer pans to a wire rack to cool 

completely, about 45 minutes.

3. Meanwhile, to make a rum-and-cola 

syrup, combine simple syrup, 2 table-

spoons rum, and remaining cola in a 

small bowl. Set aside. 

4. To make peanut-butter filling: In  

a medium bowl, fold together peanut 

butter, mascarpone, and remaining 

sugar, salt, and rum until smooth. In 

another medium bowl, using an  

electric mixer on medium-high speed, 

whip heavy cream until soft peaks 

form. Fold half of whipped cream into 

peanut-butter mixture; repeat.

5. To assemble: Transfer one cake layer, 

bottom side up, to a 10-inch round 

springform pan, pressing gently so that 

the cake sits flat. Drizzle with half of 

rum-and-cola syrup, then spread top 

with half of peanut-butter filling. Place 

second cake layer, bottom side up, atop 

the first; drizzle with remaining syrup, 

then spread top with remaining filling. 

Sprinkle top of cake with half of sug-

ared peanuts. Refrigerate cake for 3 

hours to set. Run a sharp knife between 

pan and cake, remove springform ring, 

and transfer cake to a plate. Garnish 

with remaining peanuts before serving.

Per slice protein: 10 g; fat: 37 g;  

carbohydrate: 56 g; fiber: 2 g; sodium:  

475 mg; cholesterol: 77 mg; calories: 588.

Simple Syrup
In a medium pan over medium-high 

heat, bring 1 cup sugar and 1 cup water 

to a boil, stirring occasionally until 

sugar is completely dissolved. Remove 

from heat and set aside to cool. After 

adding to rum-and-cola syrup recipe, 

refrigerate remaining syrup in a glass 

jar for up to 2 months.

Rebekah 
Turshen 
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➤  couch This tufted velvet 
piece isn’t just sumptuous,  
it’s a practical sleeper sofa, 
too. ($749; 81"W x 38"H x 
33"D; urbanoutfitters.com)

Family Fun
Pages 60–67

Channel the ease of Andrea 
Harner’s living room with 
fresh, whimsical finds.

get the look online! For more finds inspired by Cl stories, go to wayfair.com/shopcountry.

 ➤lamP The 
metal base and 
linen shade  
offer big-time 
bang for your 
buck. ($59.99; 
16"W x 60"H; 
target.com)

➤ end table 
Both preppy and 
majestic, a wicker 
elephant counts  
as one smart buy. 
($193; 28"W x 21"H; 
franswicker.com)

➤  swing Hands 
down, this woven 
seat’s the perfect 
place to hang out. 
($279.95; 33½"W 
x 42"H x 22½"D; 
pier1.com)

➤

 rug NuLoom’s wool floor 
cover mimics the wide, graphic 
stripes of Harner’s carpet.  
($198; 5'W x 8'L; overstock.com)

Your go-to resource for replicating the looks featured in this issue
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Box 25542, London, Ontario, N6C 6B2. Printed in U.S.A. SUBSCRIPTION 
SERVICE: Country Living magazine will, upon receipt from its reader of a complete 
new or renewal subscription order, undertake fulfillment of that order so as to pro-
vide the first-copy delivery by the Postal Service or alternate carriers within 4 to 6 
weeks. If for some reason this cannot be done, you will be promptly notified of the 
issue date that will begin your subscription, with a request for any further instruc-
tions you may have concerning your order. Please address all such orders to us at 
Country Living, P.O. Box 6000, Harlan, IA 51593. For subscription inquiries, log on 
to service.countryliving.com, or write to Customer Service Department, Country 
Living, P.O. Box 6000, Harlan, IA 51593. To assure quickest service, enclose your 
mailing label when writing to us or renewing your subscription. Renewal must be 
received at least 8 weeks prior to expiration to assure continued service. 
SUBSCRIPTION PRICES: United States and possessions, $24.00 for 10 issues; 
$44.00 for 20 issues. Canada and all other countries, $40.00 for 10 issues; $76.00 
for 20 issues (CANADA BN NBR 10231 0943 RT). POSTmaSTER: Please send 
address changes to: Country Living, P.O. Box 6000, Harlan, IA 51593. From time to 
time, we make our subscriber list available to companies who sell goods and ser-
vices by mail that we believe would interest our readers. If you would rather not 
receive such offers via postal mail, please send your current mailing label or exact 
copy to Mail Preference Service, P.O. Box 6000, Harlan, IA 51593. You can also 
visit hearst.ed4.net/profile/login.cfm to manage your preferences and opt-out of 
receiving marketing offers by email.

CL Giveaways
DIY KIt Contest
PAGe 6 NO PURCHASE NECESSARY TO ENTER OR WIN. Sponsored by 
Hearst Communications, Inc. Beginning April 2, 2014, at 12:01 a.m. ET 
through May 14, 2014, at 11:59 p.m. ET, go to countryliving.com/readerpet, 
and complete and submit the entry form pursuant to the onscreen instruc-
tions. Readers will submit a photo and the name and breed of their pet, as 
well as an amusing anecdote or short description. One (1) winner will receive 
one kit of DIY at Your Doorstep (ARV: $24.99) (Total ARV: $24.99). Must 
have reached the age of majority and be a legal resident of the 50 United 
States, the District of Columbia, or Canada (excluding Quebec). Void in 
Puerto Rico and where prohibited by law. Contest is subject to complete 
ofcial rules available at countryliving.com/win.

FAmIlY Fun PAGe 61 Paint, 

Ultra White, $37 per gallon; 
benjaminmoore.com for stores. 
Rug, $550; 8'6"W x 11'L; 
dashandalbert.com. PAGe 62  
Table, $1,499; 77"W x 30"H x 
38"D; crateandbarrel.com. 
Chairs, $190 for set of four; 
20"W x 31"H x 19"D; overstock 
.com. PAGe 63 Paint, Big 
Country Blue, $37 per gallon; 
benjaminmoore.com for stores.

Come one, Come All 

PAGe 70 Paint, Simply White, 
$37 per gallon; benjaminmoore 
.com for stores. PAGe 71 Sink, 
$1,099; 35¾"W x 9½"H x 
21½"D; kohler.com for stores. 
PAGe 75 Bed, $2,199 for 
queen; crateandbarrel.com.

A house oF theIr own 

PAGe 79 Paint, Cedar Key, $37 
per gallon; benjaminmoore 
.com for stores. PAGe 80 
Coverlet, $292 for twin; utility 
canvas.com. PAGe 81 Paint, 

Smokey Taupe, $37 per gallon; 
benjaminmoore.com for stores. 
Quilt, $395 for queen; john 
robshaw.com.

CorreCtIons In our March 
Shop Guide, an Artisan Weavers 
throw blanket (presented as a 
floor covering) was mistakenly 
identified as a rug. Also, in the 
same issue, we neglected to 
credit the wooden stool shown 
on our cover: DK Living round 
stool, $86; wayfair.com. We 
regret the errors.
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our countryside

Written by Catherine Strawn

Swan Boats
Boston

what  Six copper-and-wood pontoons ferry passengers around the Boston 

Public Garden’s four-acre pond, a home the boats share with the mallards in Robert 

McCloskey’s 1941 children’s book, Make Way for Ducklings. 

who  Robert Paget operated a rowboat business here before introducing these 

clever vessels—in which the paddle wheel is disguised by the swan—in 1877. It’s  

been a family affair ever since, with wives, aunts, uncles, and kids all helping out. 

Today, the founder’s great-granddaughter Lyn and her cousin Phil steer the fleet.

why “Boston is a real city of tradition, and the experience hasn’t changed over the 

years,” explains Lyn. “Along with the marathon and the start of the Red Sox season, 

the boats are considered a symbol of spring.” (swanboats.com)

Portrait of America
On the water since 1877, this family-owned bevy of 

PADDLEBOATS shows of Boston’s idyllic side.
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Air Wick® Fresh Coastal Waters & Silver Lotus. Part of our Limited 

Edition National Park Collection. A light, fresh blend of cedar, 

green moss, and delicate fl oral scents. Crafted by our fragrance experts.

Air Wick. The Craft of Fragrance.

The Silver Lotus only blooms one place on Earth. 
We’ve found a way to bring it to your home.
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