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Dear FriendsDear  Friends
“For pottage and puddings and custards and pies,“For pottage and puddings and custards and pies,
Our pumpkins and parsnips are common supplies,Our pumpkins and parsnips are common supplies,
We have pumpkins at morning and pumpkins at noon,We have pumpkins at morning and pumpkins at noon,

If it were not for pumpkins we should be undoon.”If it were not for pumpkins we should be undoon.”

—PILGRIM VERSEILGRIM VERSE, CIRCACIRCA 1633

It is commonly known among my family and friends 
that I have a particular fondness for pumpkins. I think 
they are one of the ideal fruits—the shape, the color, 

the versatility—perfect. They make wonderful accents for 
the home during their short period of availability; a pie 
prepared from this gourd can be the centerpiece—with a 
turkey, of course—at Thanksgiving; and what else can be 
carved and lit by a candle at Halloween?

I have among my collection of cross-stitch sampler patterns a design with vivid 
orange pumpkins and the poem above. I have treasured these heartfelt words, for 
they remind me of the strong individuals who endured unimaginable hardships to 
establish our nation. Although we are not reduced to consuming the fl eshy food twice 
daily, as it seems the Pilgrims did, we can appreciate its value in proclaiming the 
season of harvest. See our pages of decorating ideas centered around this 
favorite, beginning on page 35.

More than fi fteen years ago, Jim Denevan had a desire to highlight the work that 
goes into producing wholesome meals, from the growing process to preparation. 
His resulting events have become extremely popular across the country. Our trip 
to Outstanding in the Field occurred in the last lingering warmth of October, near 
Lebanon, Tennessee. You can fi nd the story, “Dinner on the Grounds” (complete 
with some of their recipes), on page 47.

Happy autumn!

Editor-in-Chief
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FUN FINDS * PLACES TO GO * ENTREPRENEURS TO MEET

victoriamag.com
Visit our website to read this issue’s online stories and 

to fi nd more of the content you love.

9 Victoria October 2015
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Take a closer look at some 
of our favorite upcoming 
October features:

An Ode to Pumpkins
Gather autumnal inspiration from an 
array of colorful gourds, and celebrate 
nature’s bounty with vignettes that 
capture the essence of the season. 

Fashioned in Clay
In our latest video, Lakeside Pottery
owner Ron Zimmermann demonstrates 
his artistry at the wheel by shaping an 
elegant stoneware vessel. 

Collector of Gallic Treasures
Meet the talented Lidy Baars, con-
tributor to our October issue and the 
antiques curator behind the exquisite 
online shop FrenchGardenHouse.

A Canadian Sojourn
Come along as we explore not-to-be-
missed attractions in historic 
Niagara-on-the-Lake—a jewel of 
the Ontario wine region.

ON THE WEB
Look for this symbol 

throughout the magazine for 
more online information.

Follow us on Facebook, Instagram, 
Pinterest, and Twitter.



Twelve years ago, I walked by a garage sale and
was inexplicably drawn to a large block of
ceramic clay selling for $2. Ceramics has never
interested me (I had no desire to be a potter),

and as I trudged home with the 5-pound bag in tow, I
wasn’t sure why I had bought it except that it seemed
like a lot of clay for the money. Yet, the minute I dug
my fingers into the soft, cool material, I felt my hands
rejoice—as if they had been longing for their entire life
to be mixed up with the stuff.

There is something mysterious about the way one’s
hands fill with desire to do something creative and then,
just as suddenly, lose the impetus, as though they have a

mind of their own and want to get busy with something 
else. My discovery of clay was not the beginning of a life-
long passion—only a diversion that I had some talent for 
but not enough to keep me fastened to it. Like the piano.

When I was in the seventh grade, I heard Beethoven’s 
Moonlight Sonata for the fi rst time, and what had been 
just a shiny black box upon which to play “Chopsticks” 
became the instrument of my release. I spent hours 
executing arpeggios, pounding up and down the scale 
in octaves, and leaning upon a single note until it disap-
peared in the silence. But eventually my hands wandered 
off the keyboard, wanting, more than anything else, to 
hold a pen.

11 Victoria October 2015

Making It

W R I T E R - I N - R E S I D E NC E
PHYLLIS THEROUX
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Writing became my profession. But my hands don’t 
tingle when I do it. They tingle when I stop and feel 
something real between my fi ngers—like a piece of satin 
ribbon or a swatch of fl annel. About the time I took up 
writing, I also took up quilting. (Although, if you think 
I am talking about museum-quality work, you are 
mixing up my quilts with the reasons so many people 
are afraid to make them: High standards. Diffi cult 
designs. Endless hours, even years, of work before the 
fi nal product is fi t to spread upon a bed.) 

The quilts I make can be run up on a sewing 
machine overnight. The pattern never varies. I cut out 
as many squares as needed for the size quilt I want. 
Then I arrange them in a pattern that appeals to me 
and sew them together. This gives me the cover, which 
I then stitch on top of something like an old blanket for 
warmth. Next, I cut out the bottom and sew it right side 
down on top of the quilt cover and blanket, leaving one 
end open. Finally, I pull the quilt right side out, like a pil-
lowcase, and hem the open edge shut. The quilt is done.

This is, I confess, hurrying you through a process that 
on one level is years in the making. It takes time to build 
up an inventory of old clothes and linens to choose from, 
and when I select my quilt pieces, I want to be sure they 
are not only individually pleasing to my eye but relate 
well to each other also, like dinner guests around a table. 
If any waiting is involved, it is in the gathering process, 
which I am currently undergoing again.

For me, a quilt is like an essay. I have to have a good
reason to go to the trouble of creating it (and my daughter
gave me an excellent one—a 9-pound, 5-ounce grand-
daughter). As I sift through a wooden box of old 
nightgowns, curtains, and dresses, I am looking for 
just the right materials, like words, to stitch together. 
She must have something soft, lightweight, and rosy 
so that when the sun fi lls her crib, she will be happy 
looking at the colors. 

I have not yet made my f inal decisions, but 
a heap of possibilities grows before me—a Laura 
Ashley skirt full of primroses, a pink-and-white-
striped nightgown, the final remnant of a pair of 
heavy red-velvet curtains I made twenty-fi ve years 
ago to hang across the entrance to the living room to 
keep the heat from escaping upstairs. Those drapes
have turned up in at least a dozen quilts so far, but when 
they were still intact, they doubled as a stage curtain, 
and my daughter used to poke her head between the 
folds when she did skits with her little brother. Now, 
her daughter will lay her head upon the same material.

My hands ache to hold my faraway granddaughter, 
but I am diverting that energy into making her a quilt 
instead. It will be imperfect but warm. Your quilts will 
be different, but if you throw your heart into them, they 
will resemble you. 

WIR.indd   12 8/7/15   10:29 AM



Flashes of
COPPER

Above: Arrayed with fi ne papers, this enchanting nook 
beckons. Record daily musings in custom journals from 
Bison Bookbinding & Letterpress, or pen correspondence 
on engraved or foil-stamped stationery from Crane & Co. 
A Make & Stow photo box stashes writing utensils, while 
flickering Paddywax candles impart the full-bodied 
aromas of Bergamot and Mahogany.

FAV O R I T E  T H I N G S

13 Victoria October 2015

As if the heavens had dripped molten 
sunlight over the landscape, fi ery hues burst 
forth when autumn reaches its magnifi cent 

crescendo. These treasures capture 
perfectly the brilliance of the season.

PRODUCED BY JORDAN MARXER 

 STYLING BETH K. WEIMER

Favorite Things.indd   13 8/7/15   10:30 AM
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This page and oppo-
site, bottom left: Sertodo 
Copper’s Nile Cradle Oval 
Ice Bucket and Gangotri 
Pitcher refl ect the luster of 
Wedgwood china patterns 
Pashmina and Palladian, 
showcased here alongside 
Varga Crystal Imperial 
Amber Wine Hocks and 
Towle Old Newbury Gold 
Accent sterling fl atware. 

Favorite Things.indd   14 8/7/15   10:02 AM



Above right: The shapely silhouette and 
hammered fi nish of this carafe from Santa Clara 
Copper are certain to be admired, whether used in 
service or kept for display.

Bottom left: Hugh’s classic Copper Unlined 
Moscow Mule Mugs are named for the eponymous 
drink made popular in the 1940s—vodka, ginger 
beer, and ice cubes garnished with a freshly squeezed 
wedge of lime. Coordinating effortlessly with the 
patina of these uncoated tankards are Hen House 
Linens Cloth Cocktail Napkins in Fandango Camel.

Above: Hand-painted Arte Italica Chianti 
plates evoke the allure of the Tuscan country-
side. Juliska Arabella Clear Tumblers and 
Simple Blue’s Faux Burlap Cloth Napkins 
complete this rustic tableau.

“A hidden fire burns“A hidden fire burns

perpetually upon �e hear�perpetually upon �e hear�

of �e world … .”of  � e world … .”  —Hughugh MacMillanacMillan

15 Victoria October 2015

FAV O R I T E  T H I N G S
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Above: Filling the boudoir with fall texture is as easy as making the bed with Eastern Accents adornments. Atop 
a quilted coverlet, Ashbrooke Wheat Euro Shams and a Citation cushion draw the eye. Additional blankets from 
Faribault Woolen Mill lend warmth. Below, left to right: L.L. Bean’s Signature Heritage Leather Tote, crafted of pre-
mium American rawhide, becomes a gracious carryall. Scents from Antica Farmacista elevate the home-fragrance 
company’s sparkling Luminoso Decanter. Don the Santa Rosa Jacket from Soft Surroundings for chic layering, 
paired here with bracelets and a feather clip from Beaucoup Designs.

17 Victoria October 2015

FAV O R I T E  T H I N G S
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ORDER 
TODAY

!

Sandwiches and canapés, quiches and 

tarts, soups and salads—this collection

contains all the savory staples you need 

for afternoon tea. Take a tour of tearooms 

around the country and get guests’ favorite 

recipes, as well as the charming stories 

behind each establishment’s success.

Featuring
• 100 RECIPES for a variety of savories

• An expert tea-pairing guide

• Tea-steeping primer for perfect brewing

• Creative ideas for afternoon entertaining

FREE SHIPPING
WITH THE PURCHASE OF 2 OR MORE BOOKS!

Hoffman Media Store
P.O. Box 6302 • Harlan, IA 51593

HOFFMANMEDIASTORE.COM/SAVORY

800-361-8059

3 EASY WAYS TO ORDER
Enter or mention discount code VIKSAV15F

Allow 2–4 weeks for delivery. *Free shipping applies to U.S. 
only. Orders in Canada add $10 shipping and handling. 

All others add $20.

NEW 
HARDBACK 

BOOK!
perfect for
tea lovers

From the Publishers of Victoria
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FAV O R I T E  T H I N G S

Above: Hand-applied antiquing enhances 
HomArt’s glazed Mulberry Ceramic Cachepot—
an earthy accessory perfectly at ease indoors or 
out. The Everglades Tan Collection, by Stephanie 
Johnson, brings to mind the mystique of the 
Florida Wetlands. Inset photo: Boost autumnal 
color with Rennie & Rose pillows.

Above left: Leah 
Ann Messer, owner 
of Beaucoup Designs, 
creates jewelry prized 
for its sentimental 
expression of timeless 
elegance. Vintage-
inspired keepsakes 
include (clockwise, 
from top right): the 
October fl ower cuff, a 
Teragram necklace, a 
Luxe monogrammed ring, a charm bracelet, and Pavillion 
earrings. Bottom right: Look to Baudelaire for imported 
artisanal body-care products (clockwise, from bottom 
left): a Japanese-style cedar bath brush, Bath Salts and 
Shower Gel by Provence Santé, and French-seaweed-infused 
guest soaps in Loofa Nilla and Sea Loofa.
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OFTEN CALLEDFTEN CALLED “THE PRETTIEST TOWN IN CANADATHE PRETTIEST TOWN IN CANADA,” THISTHIS

HISTORIC HAMLET LIES ON THE SOUTH SHORE OFHISTORIC HAMLET LIES ON THE SOUTH SHORE OF LAKEAKE ONTARIONTARIO,
AMID THE PROVINCEAMID THE PROVINCE’S PICTURESQUE WINE REGIONS PICTURESQUE WINE REGION. VISITORS AREISITORS ARE

DRAWN TO THE BREATHTAKING SCENERYDRAWN TO THE BREATHTAKING SCENERY, MYRIAD CULTURALMYRIAD CULTURAL

OFFERINGS, AND LEISURELY PACE OF LIFEOFFERINGS, AND LEISURELY PACE OF LIFE.
PHOTOGRAPHY STEPHANIE WELBOURNE

NIAGARA-ON-THE-LAKE:
Autumn in Ontario

T O U R I N G

21 Victoria October 2015
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This page, clockwise from above left: 
Signs of the season welcome tourists 
to Niagara-on-the-Lake, where the 
Memorial Clock Tower honors those 
who died in World War I. Nearby, 
the legendary Niagara Falls spill 
into Lake Ontario. The Charles Inn, 
an 1832 manor-house-turned-hotel, 
enjoys a prime downtown location 
and serves afternoon tea at its 
HobNob restaurant.

Niagara.indd   22 8/7/15   9:29 AM



Trees dressed in autumn fi nery provide 
colorful canopies above the sidewalks lining 
the historic downtown area. Spectators can 
tour the surroundings via horse-drawn 
carriage or take in the sights on foot. 

23 Victoria October 2015

T O U R I N G
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Clockwise, from center left: Patrons at BeauChapeau Hat Shop will fi nd an 
array of 1920s- and ’30s-inspired hats, as well as umbrellas, gloves, and scarves. 
Refuge Antiques & Giftery carries a multitude of treasures, both vintage and 
new. Assorted home décor and accessories—everything from pottery and pillows 
to contemporary fi ne art—comprise the inventory at Natasha Bradley Home. 
A stroll through town reveals the arrival of fall at every turn. 

victoriamag.com 24
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This page: Tucked between Lake 
Niagara and Queen Street, Cecile’s 
House Bed & Breakfast is a quiet 
retreat in the heart of the heritage 
district. Owner Chris Martineau 
has channeled all the charms of 
his native France into the rooms, 
giving them relaxed European 
style. Opposite: Just a short drive 
north of the Falls lies Niagara 
Parks’ Botanical Gardens, where 
winding footpaths lead visitors 
past the Butterfly Conservatory 
and the renowned Rose Garden.

T O U R I N G

25 Victoria October 2015
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GO TO 
VICTORIAMAG.COM TO 

EXPLORE MORE OF SCENIC 
NIAGARA-ON-THE-LAKE

victoriamag.com 26
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This page: The Grand Victorian 
Bed & Breakfast is a meticulously 
restored circa-1860 mansion brim-
ming with period furnishings and 
authentic architectural details. The 
rooms feature high ceilings and 
stained-glass windows typical of 
the era, while the veranda affords 
stunning views of the Niagara River 
and the Reif Estate Winery. 
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This page, above left, and top and center right: Kurtz Orchards boasts 50 acres of 
fruit trees and grapevines and represents the work of three generations, with 
products ranging from curds to fruit spreads and dressings. Below, left and 
right: Inspired by the rich natural hues of the Canadian countryside, artisans 
Ron and Barb Zimmermann, of Lakeside Pottery, handcraft beautiful stoneware 
pieces at their studio, near the banks of Lake Ontario. The couple create their 
own shapes, glazes, and motifs.

victoriamag.com 28

VISIT VICTORIAMAG.COM 
TO VIEW THE 

CERAMIC PROCESS AT 
LAKESIDE POTTERY
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GrapesGrapes
Whether sampled fresh out of the hand or incorporated 

into traditional recipes, these jewels of the vine burst with 
sweetness. Their visual appeal and juiciness enhance 

offerings from appetizers to desserts.

PHOTOGRAPHY MARCY BLACK SIMPSON  

RECIPE DEVELOPMENT AND FOOD STYLING LOREN WOOD

Glorious

C O O K I N G  A N D  E N T E R TA I N I N G
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Opposite: Choose table grapes that are plump 
and fi rmly attached to the stems, and then refrig-
erate to chill until half an hour before serving. 
This page, clockwise from above left: Atop a bed of 
shallots, garlic, rosemary, and fennel, clusters of 
red and green berries roast alongside the poultry in 
our succulent Wine-Brined Chicken, allowing the 
fl avors to meld effortlessly. Kneading fruit into the 
dough of Grape-and-Olive Focaccia gives the savory 
Italian specialty refreshing counterpoints of taste 
and texture. Tangy vinaigrette, sweetened with a 
drizzle of honey, enlivens this piquant Pickled-
Red-Grape Salad—a surprising medley that 
includes ruby-hued grapefruit, pear, beet, radish, 
pomegranate arils, and radicchio.

victoriamag.com 30

Grapes.indd   30 8/7/15   9:31 AM



This page: A small opening in the shingle-style 
crust of Concord-Grape Pie provides a tantalizing 
peek at the luscious filling within. For this 
delightful course, a sugary combination of 
Concord and black seedless varieties is cooked 
down, and then a sprinkling of halved berries 
is stirred into the bubbly, thickened mixture. 
Enveloped in buttermilk-infused pastry and baked 
to golden-brown perfection, the confection is best 
enjoyed still warm from the oven.

See Recipe Index, page 85, for recipe information.

C O O K I N G  A N D  E N T E R TA I N I N G
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“T he leaves fall, �e wind blows, and �e“T he leaves fall, �e wind blows, and �e

farm country slowly changes from �e summer co�onsfarm country slowly changes from �e summer co�ons

into its winter wools.”into  its winter wools.” —HENRYENRY BESTONESTON
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PumpkinsPumpkins
ON PARADE

35 Victoria October 2015

EARLYARLY NATIVEATIVE AMERICANS NOT ONLYMERICANS NOT ONLY

INCORPORATED PUMPKINS INTO THEIR DIETSINCORPORATED PUMPKINS INTO THEIR DIETS,
THEY ALSO DRIED THE SHELLS TO CREATETHEY ALSO DRIED THE SHELLS TO CREATE

DECORATIVE BOWLS FOR STORING STAPLESDECORATIVE BOWLS FOR STORING STAPLES.
SINCE THAT TIMEINCE THAT TIME, THESE HARVESTTHESE HARVEST-SEASONSEASON 

FRUITS HAVE BECOME AN INTRINSICFRUITS HAVE BECOME AN INTRINSIC

PART OF CLASSIC AUTUMN DISPLAYSPART OF CLASSIC AUTUMN DISPLAYS.  

PHOTOGRAPHY STEPHANIE WELBOURNE
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ew events are awaited with as much 
nticipation as the annual debut of 

pumpkins at local markets and country 
farm stands. Their early-October appearance 
is almost always accompanied by the fi rst crisp 
mornings of the season—a reassuring reminder 
that the heat of summer will soon give way to cooler, 
more comfortable temperatures. With hundreds 
of varieties available, from giant ‘Howden’ to 
petite ‘Baby Bear’, these gourds make colorful 
additions to both indoor and outdoor arrangements. 
Stacked on the porch amid pots of chrysanthemums, 
nestled among leaves on a three-tiered tray in the 
foyer, or grouped in charming, tiny vignettes 
upon tabletops, pumpkins transform ordinary 
spaces into celebratory tableaux. 

37 Victoria October 2015
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FIND MORE PUMPKIN 
INSPIRATION AT 

VICTORIAMAG.COM
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“ In �e entire circle of �e year �ere are no days“ In �e entire circle of �e year �ere are no days

so delightful as �ose of a fine October … .”so delightful as �ose of a fine October … .” 

—Alexanderlexander Smithmith
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Opposite: Tucked among pretty 
collections of antique china and pewter 
goblets, mini pumpkins mingle with 
dried hydrangea blossoms in muted hues 
for an enchanting ode to October. This 
page: Place pumpkins in unexpected 
spots for timely, subtle hints of the season 
indoors. With shades ranging from vivid 
teal and traditional orange to soft green 
and snow white, there are varieties to 
complement any color scheme.
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Opposite: This simple yet showy 
arrangement of fall foliage and blooms 
enlivens a breakfast nook, while a mix 
of pumpkins echoes the leaves’ vibrant 
palette. This page, clockwise from top 
right: A chair made cozy with a woolen 
blanket and a plaid cushion provides 
an enticing spot to indulge in a leisurely 
afternoon of reading. Petite pumpkins 
piled in a basket lend autumnal 
ambience. A weathered garden gate 
adorned with a beribboned wreath 
offers a neighborly welcome. VV  

victoriamag.com 42

“T here is a harmony“T here is a harmony 

in autumn and ain autumn and a

luster in its sky … .”   luster in its sky … .”  

—Percyercy Byssheysshe Shelleyhelley
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TOLEWARE
Enchanted by

Paying tribute to the past and 
lovingly handed down from generation 
to generation, antique toleware delights 

both decorators and collectors. 

TEXT AND STYLING LIDY BAARS  

PHOTOGRAPHY CYNTHIA SHAFFER

lluring hand-painted metal trays, urns, and 
baskets cast a spell of history and romance.  

Painted with great skill and typically 
featuring fl oral or Asian motifs, these 

prized collectibles are both decorative and functional. 
Toleware refers to objects, dating from 1600–

1900, made of tinned metal lacquered and adorned 
with a design. John Hanbury, who began his metalware 
business in the Welsh town of Pontypool in the 1600s, 
is credited with inventing the method of japanning. 
This process is used to alleviate rust on metal by 
coating the painted surface with a mixture of asphalt 
and shellac resembling the glossy lacquer fi nish on 
Japanese trays. Distinguished by lacy, openwork 
rims, Pontypool trays continue to be some of the 
most sought-after tole pieces. The French developed 
their own interpretations that boast brightly colored 
backgrounds and a variety of decorations. 

By the early to mid-1700s, painted tin was 
being manufactured in England and shipped to the 
American colonies. As with many imported items, 
local tradesmen and artists soon began to produce 
their own versions. In the 1950s and ’60s, American 
companies such as Plymouth, Nashco, Pilgrim, and 
Fine Arts Studio brought about a resurgence in the 
demand for these fi ne collectibles. 

Some collectors seek only chinoiserie designs, 
mother-of-pearl inlays, rose motifs, or specimens of a 
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Opposite: Arranged like works of art, a collec-
tion of nineteenth-century hand-painted trays from 
FrenchGardenHouse fi lls this corner with their rich 
patina and period charm. Grouped together for more 
visual impact, each enameled tray adds a cultured 
air and a sense of history. 
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LEARN MORE ABOUT 
ANTIQUES DEALER 

LIDY BAARS AT 
VICTORIAMAG.COM
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certain hue or from a particular country of origin. Tray 
prices can range from less than $100 to thousands 
of dollars, depending upon age, condition, subject 
matter, and quality of painting.

A toleware collection is a wonderful way to add 
elegance and warmth to your home with an array 
of trays hung on a wall, an oversize selection placed 
above a mantel, or a lovely tableau arranged on a coffee 
table with fl owers and a candle. No matter what 
kind of toleware you love, many stunning examples 
remain, although items without damage are becom-
ing more difficult to find. Look for pieces that steal
your heart, and display them with pride. VV  

Lidy Baars is a well-known antiques dealer and the pro-
prietress of the celebrated online shop FrenchGardenHouse. 

Above: This exceptional heirloom-quality 
papier-mâché tray is especially striking displayed 
on a mantel. Exotic birds and fl owers, applied gilt, 
and a mother-of-pearl border make this item the 
pièce de résistance of any collection.

Toleware.indd   46 8/7/15   10:09 AM



47 Victoria October 2015

Dinner
This page: A fl urry of preparatory 

activity accompanies each Outstanding 
in the Field (OITF) gathering. At this 
October event, displays of pumpkins, 
squash, and chrysanthemums under-
score both the time of year and the rural 
setting. As guests arrive at the farm, they 
mingle over cocktails and hors d’oeuvres 
as the fi nal details are put in place.
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On a golden October day, a group just shy of two hundredOn a golden October day, a group just shy of two hundred
gathers around a serpentine table winding its way through the tree-linedgathers around a serpentine table winding its way through the tree-lined

pasture of Wedge Oak Farm, near Nashville, Tennessee. Soon, thepasture of Wedge Oak Farm, near Nashville, Tennessee. Soon, the
mingling aromas of the evening meal will bring a momentary hush inmingling aromas of the evening meal will bring a momentary hush in

the spirited conversation as guests behold the feast before them.the spirited conversation as guests behold the feast before them.

TEXT KAREN CALLAWAY PHOTOGRAPHY MAC JAMIESON

DinnerDinner
 ON THE GROUNDS
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rtist Jim Denevan is well 
known for his ephemeral 

sand drawings, etched across
the beaches of his native 

California. But fi fteen years ago, that 
creative spirit took a different turn 
when he founded Outstanding in 
the Field (OITF)—an enterprise that 
brings together chefs and farmers in 
brilliant collaborations all across the 
country. The same attention to detail 
that makes Jim’s artwork so remark-
able is a common thread at each highly 
anticipated event.

The entrepreneur’s connections to 
food run deep. He is a former chef who 
ran a successful restaurant for twelve 
years, and his older brother is an organic farmer. “I 
started OITF to bring recognition to farmers and 
chefs—anyone who helps put food on the table,” Jim 
says. At the time, the popularity of celebrity chefs was 
on the rise, and he wanted to ensure growers were 
receiving their rightful share of the attention. Since 
the fi rst alfresco dinner in 1999, Jim and his team 
have organized more than six hundred functions. 

As the culinary team prepares the meal, Wedge Oak 
Farm proprietress Karen Overton (inset photo) leads 
guests on a tour of the property, which has been in her 
family since 1904. Weatherworn outbuildings and fall 
fl orals punctuate the rustic scenery.
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Above: Many of the guests at OITF gatherings are repeat patrons who crisscross the country to sample 
the local fare presented in various regions. Below: The expansive table follows the gentle curves of the 
pasture, delineated by a stand of trees showing the fi rst subtle colors of the season. Opposite: Although the 
surroundings may be informal, table settings are anything but—china, crystal, and crisp white linens 
lend a sophisticated feel to the occasion. 
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Each January, venues are chosen for the coming 
year, with tickets to these coveted affairs available 
through OITF’s website on the fi rst day of spring.

The Tennessee gathering came about when Chef 
Josh Habiger, of the James Beard Award–nominated 
restaurant Pinewood Social in Nashville, approached 
Karen Overton, of Wedge Oak Farm in nearby 
Lebanon, about hosting an evening there. Karen 
had returned to the family farm in 2008 to revamp 
it for a contemporary agricultural market. The OITF 
occasion would allow her to introduce others to the 
wonderful things taking place on the property.

As the site host, Wedge Oak’s responsibilities 
included raising meat, eggs, herbs, and vegetables 
to feed almost two hundred people. “The day of 
the event is nonstop,” says Karen, “but behind the 
scenes is loads of fun. From the moment the crew 
arrives in the morning, they are off and running.”

Although every meal is planned for the most 
comfortable part of the day, Jim actually enjoys the 
challenge of dealing with unpredictable elements. 
“We always have a Plan B,” he explains. “If it’s really 
hot, we’ll be in the trees. If it’s windy, 
we’ll be in the windbreak. If the forecast 
calls for rain, we’ll dine in an old barn, 
tents, or some nice space indoors.” 

Regardless of the meteorological 
conditions, guests can rest assured the 
ambience will be warm and welcom-
ing and that witnessing the full cycle 
of farm to chef to table will be an 
experience that lasts long after they 
have fi nished the repast. VV  
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Bottom left: Chef Josh Habiger (left) 
and founder Jim Denevan (center) speak 
with a guest. Top left: The framing tim-
bers for the old-fashioned farmhouse were 
cut from trees growing on the grounds. 
Above: The farm-to-table menu requires 
months of planning—including the 
coordination of the harvest calendar 
and U.S. Department of Agriculture pro-
cessing dates—to ensure culinary success. 
Below right: A scrumptious cheesecake 
dessert incorporates signature autumn 
fl avors of pumpkin and cranberry.
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“WE ARE THRILLED AND ENERGIZED BY THIS EVENT,“WE ARE THRILLED AND ENERGIZED BY THIS EVENT,

AS IT RAISES PUBLIC INTEREST IN AGRICULTURAL PURSUITSAS IT RAISES PUBLIC INTEREST IN AGRICULTURAL PURSUITS

AND EDUCATES PEOPLE ON THE VALUE OF THOUGHTFULAND EDUCATES PEOPLE ON THE VALUE OF THOUGHTFUL

FARMING PRACTICES.”FARMING PRACTICES.” —Karen Overton
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lthough Kathryn Long, of Ambiance Interiors, 
   has been designing exquisite spaces for more 
       than three decades, her initial, natural affi nity
       for the profession revealed itself at a very 

young age. When she was 4, a Christmas Day fi re 
destroyed her home, and the only thing the fi remen 
were able to salvage was her bag of building blocks. 
After the family moved to her grandfather’s rambling 
farmhouse, she continually refi gured those blocks into 
dwellings for her china dolls. 

Kathryn’s mother soon noticed her daughter was 
also drawing house plans on the backs of church bulletins 
and promptly bought the budding artist a ream of paper 
so she could scribble to her heart’s content. Throughout 
her childhood, the young girl accompanied her mother 

A    Sylvan SANCTUARY
Amid the heart of North Carolina’s Blue Ridge Mountains lie picturesque 

Lake Toxaway and its close-knit community of homeowners. One family relied on 
a prominent Asheville designer to help them create a stunning second residence.

TEXT KAREN CALLAWAY  PHOTOGRAPHY MARCY BLACK SIMPSON
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Opposite top: The great room’s 
fi replace was built of stone from a 
local quarry and fi tted with a rough-
hewn mantel. Opposite bottom: 
Bullion fringe refl ects the home’s 
“mountain Victorian” theme. This 
page: Decorative painter Lyna Farkas 
gave the walls an aged fi nish.
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to estate auctions all over Asheville, North Carolina. 
“We would roam through beautiful old houses fi lled 
with beautiful old things,” Kathryn recalls. “I was able 
to hone my interior-design skills before I even knew it 
was a profession.”

After college, she traveled in Europe for a year 
and later lived in France, feeding her appetite for art 
history and witnessing fi rsthand the marvels she had 
seen only in textbooks. As a self-professed Francophile, 
the interior designer naturally gravitates toward the 
charming, eclectic mix that infuses character into 
French abodes. Her ability to effortlessly blend styles 
and incorporate both high-end furnishings and found 
treasures has earned her a loyal clientele and much 
respect within the industry.

When a Texas-based couple decided to build a 
vacation retreat at Lake Toxaway, Kathryn helped them 
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Opposite: Red-plaid fabric lends a casual touch 
to formal window treatments, while chair ties 
add Victorian detail. The circa-1910 art nouveau 
light fi xture features a painted landscape. Above: 
A conversation area in the great room affords 
magnifi cent views of Lake Toxaway.
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Top left: The master suite’s bed was made 
from an old French gate and a custom-
constructed corolla. An Italian Savonarola 
chair sits at the foot. Below right: In one 
corner of the room, a chaise longue anchors 
a cozy reading nook. Opposite: The airy, 
sun-washed master bath boasts a custom-
painted tub.

every step of the way. The partnership was so 
successful that when they opted to downsize, 
she steered the team to design their second 
second home. Working with the preeminent 
firm Platt Architecture, in nearby Brevard, 
they made a number of custom alterations to 
the original plan to create a rustic yet refi ned 
residence. Many of the Victorian furnishings 
selected for the couple’s previous house were 
reused here for a style that Kathryn dubbed 
“mountain Victorian.”

 “I remembered that George Vanderbilt 
had a hunting lodge [on Mount Pisgah, near 
Asheville], called Buck Spring Lodge,” says 
Kathryn, “so I contacted the Biltmore House 
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historical department, and they sent over photographs 
for us to use as inspiration.” The dark English woods 
and abundance of trims that are synonymous with 
Victorian-era décor work just as perfectly in this 
modern-day sanctuary.

“My ultimate goal is for the clients to be extremely 
happy and almost forget about my involvement,” says 
Kathryn. “I want them to feel like it is totally their home 
and to not recall whether their favorite ideas were mine 
or their own.” V

“T here are times when we“T here are times when we

stop, we sit still. We listenstop, we sit still. We listen

and breezes from a wholeand breezes from a whole

o�er world begin to whisper.”o�er world begin to whisper.” 

—Jamesames Carrollarroll
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Opposite top, left and right: Tucked 
beneath the eaves, an upstairs bedroom 
and an adjoining bath offer a quiet 
retreat. Opposite, bottom left, and this 
page: The porch furniture has been 
exposed to the elements, giving it a 
weathered appearance.
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SimpleSimple GIFTS
AMONG   

The only locale to open as a museum 
while an active community of faith, 

Canterbury Shaker Village provides a 
fi rsthand perspective of a devout sect that 

once fl ourished in the Northeast. In keeping 
with the mission of devotees who made their 

home here, the pastoral setting remains 
a sanctuary for education, refl ection, and 

renewal of the human spirit.

TEXT MELISSA LESTER  PHOTOGRAPHY KATE HEADLEY
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Below: A lane of toweringBelow: A lane of towering
maples ushers guests to themaples ushers guests to the
Canterbury Shaker MeetingCanterbury Shaker Meeting
House, with its separate entrancesHouse, with its separate entrances
for men and women. Opposite,for men and women. Opposite,
top left: Efforts were made totop left: Efforts were made to
accommodate residents at allaccommodate residents at all
stages of life. Elder Henry C. Blinnstages of life. Elder Henry C. Blinn
(1824–1905), respected beekeeper,(1824–1905), respected beekeeper, 
dentist, stonecutter, historian,dentist, stonecutter, historian,
writer, and spiritual leader,writer, and spiritual leader,
occupied these quarters inoccupied these quarters in 
his later years.his later years.
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“CANTERBURY SHAKER VILLAGE—NESTLED AMONG NEARLY 
700 ACRES OF FORESTS, FIELDS, AND ROLLING HILLSIDES—IS 

PERHAPS AT ITS MOST BEAUTIFUL IN THE AUTUMN.” —Funi Burdick

In quaint Canterbury, New Hampshire, morning 
dawns crisp and cool over Canterbury Shaker Village, 
illuminating stately wooden structures tucked 
among organic gardens, glistening millponds, 

and orchards laden with fruit. Sunlight is a gift in this 
agrarian oasis—a natural resource to be utilized rever-
ently. From tours and demonstrations to seasonal classes 
and festivals, visitors can make the most of golden hours 
passed in these historic environs.

Followers of Mother Ann Lee, founder of the religious 
group formally known as the United Society of Believers 

in Christ’s Second Appearing, launched a settlement in the 
rural area in 1792. Abiding by the principles of offering 
“hands to work and hearts to God,” the utopian community 
grew to three hundred people who lodged, worshipped, 
and labored in more than one hundred buildings spread 
across 3,000 acres by the mid-nineteenth century.

The members’ theology embraced the ideals of unity 
and simplicity through celibacy, mutual sharing of goods, 
and confession. The outside world admired the industry 
and ingenuity that emerged from this atmosphere; the 
beauty and quality craftsmanship of the Shakers’ signature 

ShakerVillage.indd   65 8/7/15   1:09 PM



Above, left and right:
Medical texts line bookcases in 
the nurses’ sitting room of the 
Infi rmary—New Hampshire’s 
oldest hospital structure. Below 
right: This wagon, which was 
used for transporting goods, is 
part of an exhibit on Shaker com-
merce. Popular products included 
oval boxes (below center), orchard 
offerings (center left), and brooms 
(center right). Below left: In the 
nineteenth century, three seatings 
were necessary at mealtimes to 
serve the entire community.
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styles of architecture, furniture, and handmade objects 
continue to infl uence American design.

As the number of Shaker males began decreasing in 
the early twentieth century, Shaker women hired outsiders 
to handle more labor-intensive farm duties. Progressing 
with characteristic forethought, the Canterbury family 
converted their dwindling but functional hamlet into 
a nonprofi t museum in the 1960s. Over the next three 
decades, Shakers lived on-site while visitors explored 
the grounds and buildings. The property has been a 
tourist destination exclusively since 1992, when the last 
sister in residence died. “A seamless transition has made 
Canterbury Shaker Village a truly authentic site,” explains 
Executive Director Funi Burdick.

This national treasure is one of the oldest and best 
preserved of nineteen Shaker outposts established from 
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Maine to Kentucky. Thirty original and restored build-
ings remain in this location, including the only intact, 
first-generation Meeting House and Dwelling House 
in the country. One of the state’s beloved cultural attrac-
tions, the sprawling site interprets life here through 
exhibits and programs that illustrate the believers’ quest 
to achieve heaven on Earth. Amid shifting scenes of 
autumn splendor, guests observe such intriguing pre-
sentations as letterpress printing, Shaker broom making, 
and agricultural activities. 

“Canterbury Shaker Village is visually captivating, 
historically signifi cant, and spiritually uplifting,” Funi 
maintains. “A visit to the museum is an opportunity to 
learn about a remarkable two-hundred-year legacy of 
entrepreneurship, innovation, and modest living—and
to rethink these traditions for the modern world.” VV  

Opposite: Laundry labels identifying building 
letters and room numbers (center right) demonstrate 
the village’s effi ciency, while innovations such as 
a revolving oven in the Dwelling House Bake Room 
(top left) and ample windows in the Sisters’ Shop 
(bottom left) show ingenuity. This page, top: During 
worship, chairs are easily moved for dancing. This 
page, below right: Today, visitors can choose fare 
from The Shaker Box Lunch & Farm Stand for 
picnicking on the grounds.
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In nineteenth-century 
France, avant-garde 
ceramicists seeking to 
elevate their craft from its 
utilitarian origins began 
embellishing earthenware 
with intricately sculpted 
slips of moist clay. 
Proprietress Beverly Ruff ’s 
assemblage of barbotine 
illustrates the way this 
pursuit blurred the lines 
between fi ne and applied arts.

C O L L E C T I B L E S
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mid ruffl ed leaves and curling 
tendrils, fl owers blossom in 

glossy profusion on Beverly 
Ruff ’s stunning barbotine-

ware collection. Enchanted with its 
lifelike shapes and hues, the antiques
dealer began acquiring the exquisite 
porcelain for clients a decade ago when 
she opened her eponymous shop in 
Birmingham, Alabama. Through the 
years, the pieces she could not part with 
became her personal heirlooms.

Barbotine, a French variation of 
majolica, has been produced around 
the world for ages. In practiced hands, 
pure white kaolin clay is thinned with 
water and worked until malleable. Cen-
turies ago, the mixture was piped onto 
the surfaces of vessels to add simple
decorative details. But beginning in 
the 1800s, models of fruit, fl ora, and 

Enamored with the delicate 
artistry that characterizes 
these decorative keepsakes, 

antiques dealer Beverly Ruff
has amassed a vibrant 
mélange of barbotine.

The Potter’s
Artful Bouquets
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animals were cast in elaborate moulds. 
The resulting adornments were then 
colored and affi xed before being glazed 
and fi red.

Natural motifs abound on the 
earthenware objets d’art—ranging from 
faintly tinted posies to exotic groupings 
that include tropical birds, insects, and 
even snakes. From the tender blush of a 
new bud to the splendor of its full bloom, 
the rose provides a unifying theme for 
Beverly’s cherished fi nds. “Vestiges of 
the past capture my imagination,” she 
says. “I wonder about the ceramists who 
fashioned these graceful petals and the 
ladies who once displayed them.” 

Her favorite French makers of 
barbotine include Jean-Marie Pointu, 
Edouard Gilles, and Longchamp—
names universally recognized among 
enthusiasts for their vivid designs in 
high relief. Sinuous profi les and inven-
tive glazing techniques distinguish 
Pointu’s works, while Gilles left his 
mark with exaggerated figures and
contrast ing enamels set against 
loosely tinted backgrounds. The former 
Longchamp factory, in the region 
of Burgundy, opened in 1867 and 
employed nearly three hundred people 
at its peak. Collectors continue to prize 
the company’s platters, cachepots, 
and jardinieres.

Provenance notwithstanding, 
Beverly describes her connection to these 
treasures as purely visceral. “I just love 
them,” she says. “The sculptural quality 
of barbotine imbues a home with a sense 
of timeless, romantic beauty.”

“Barbotine“Barbotine

offers a refined yetoffers a refined yet

livable elegancelivable elegance

�at mixes well wi��at mixes well wi� 

o�er antiques.”o� er antiques.” 
—Beverlyeverly Ruffuff
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This page: Among Beverly’s favorite 
barbotine pieces—gathered for the collector
by trusted sources in France—is a striking 
jardiniere filled with lifelike fruit, 
fl anked here by coordinating vases.
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This successful banker found her greatest
return on investment by developing a

beloved pastime into a profession. Journey
to LeAnn Hodgson’s New England

boutique—an inspiring retreat brimming
with traditional woolen projects.

PHOTOGRAPHY KATE SEARS

Woven of Wool
Dreams

S H O P S  W E  L O V E

T he screened door opens with a faint creak 
as guests step into the welcoming environs 
of Camp Wool, a haven of crafting supplies
and antiques set in historic downtown 

Kennebunk, Maine. Restored to its original 1840s 
appearance, the former mercantile boasts post-and-
beam architecture, hardwood ceilings, and vintage
general-store fixtures. Shelves laden with a rare 
selection of notions, along with yards of hand-dyed
fi bers, beckon patrons to explore decorative arts 
long popular in the Northeast, such as rug hooking,
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When customers began asking 
LeAnn Hodgson, proprietress of 
Camp Wool, if they could purchase the 
Early American furnishings used for dis-
playing wares, it seemed only natural to 
devote a portion of her Kennebunk, Maine, 
crafts shop to antiques.
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braiding, counted cross-stitch, appliqué, needle 
felting, and punch-needle embroidery. 

Proprietress LeAnn Hodgson discovered her 
passion for rug hooking decades ago in a Minnesota 
quilt shop, where a cupboard full of yarn drew her 
eye to a placard announcing an upcoming class.
The avid needleworker, who had learned to crochet 
at age 5 under the tutelage of her grandmother, 
took to the technique immediately—progressing 
within a week from completing designs to conceiving 
her own.

From that point, LeAnn made a practice of 
seeking out wool retailers while on the road for 
her mortgage-lending job and was surprised to 
fi nd there were none. Fellow enthusiasts shared 
similar frustrations, so she began formulating a 
plan that came to fruition when her family settled 
in the quaint community of Kennebunk.

Although her clientele includes local devotees, 
many visitors travel from far and wide to peruse 
Camp Wool’s extensive inventory. Recently, a tourist 
from Seattle spent two days of her vacation brows-
ing after hearing recommendations from artisans
in San Diego. “It humbles me to think I had cus-
tomers on the opposite side of the country speaking 
so kindly about the store,” LeAnn acknowledges. 
“Having a business that allows people to be creative 
feeds the soul and keeps me motivated to continue 
to offer new products and patterns.”
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Opposite, bottom 
right: LeAnn dedicates 
hours each week to the 
painstaking process of 
hand-dying wool fabrics, 
such as this vibrant array 
of fat quarters. This page: 
Drawers full of fl oss in 
warm harvest hues offer 
inspiration for starting 
a fall project.
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It’s a long way from California to
the East Coast, but the opportunity to 
learn metalsmithing at a renowned 

crafts school made the journey 
worthwhile for this nature-inspired 

jewelry designer. 

Capturing
the Beauty of

Strolling through the autumn woods near 
her Asheville home is more than a form of 
exercise for Amber Mahler, the metal artist 
behind North Carolina–based Mani Designs.

With each rustling step, she discovers the artistic 
potential in spent seedpods or crooked twigs. The 
scavenger hunt continues in her own garden, where 
blueberry bushes mingle with snap-pea, grape, and 
miniature-kiwi vines, and succulent sedum plants 
form a carpet of foliage and fl owers—all provender 
for her art.

 “The true beauty of casting from nature is that 
the texture is already inherently present in each plant 
specimen,” says Amber. “My role is to put it in its best 
light and make it wearable.” In her skilled hands, 
Lilliputian buds and tiny branches become gold-
vermeil or silver necklaces, bracelets, rings, earrings, 
and stickpins. Her fascination with botanical found 
objects results in bespoke pieces that are shinier 
interpretations of the real thing.

Amber learned the technique of lost-wax cast-
ing while a student at the Penland School of Crafts, 
although in many ways she is self-taught, as she 
tends to follow her instincts rather than the rules. 
One difference in her method is that instead of 
sculpting a fi gure in wax, she uses the plant matter 
itself, which burns away in the process.

Because she came to metalsmithing a little later 
than most practitioners, Amber has felt freer to forge 
her own path. “I am more interested in capturing 
something lovely than in receiving accolades for 
sculpting it,” she says. “I am still largely motivated by 
that intrigue, and funny as it may sound, I also feel as 
though I am collaborating with my garden.”

B Y  H A N D
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Because jewelry is referred to as “small 
metals” at crafts schools, the work of 
entrepreneur Amber Mahler is a very literal 
translation of the phrase. She was once 
asked to fi nd inspiration for a wedding 
band by searching her clients’ backyard. 
Her serendipitous fi nd—perfect heart-
shaped branch scars on the limbs of their 
giant chestnut tree—was cast in metal for 
an everlasting symbol of the couple’s union.

“THE TRUE BEAUTY 
OF CASTING FROM NATURE 

IS THAT THE TEXTURE IS 
ALREADY INHERENTLY 

PRESENT IN EACH PLANT 
SPECIMEN.” —Amber Mahler
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Scattering leaves of amber, russet, and gold across rich fields of 
bluegrass, autumn unfurls its majesty over the scenic byways 
of Central Kentucky. Like a blazing welcome mat, this most colorful of 
seasons ushers in a vibrant mix of travelers—scholars of early-American 

culture, outdoor enthusiasts, and renowned figures in Thoroughbred racing—
to the Gratz Park Inn. The establishment, set within the heart of downtown 
Lexington, provides a distinctive taste of local character.

Greeting these esteemed patrons are Certified Southern Ambassadors, 
hospitality professionals who have been schooled about the hotel’s past, along 

Although hotel representatives are well versed
in the oral traditions of Lexington, Kentucky, 

the city’s elegant Gratz Park Inn proves a legend in its 
own right. Deep roots in the community, 

luxurious environs, and impeccable service make 
each stay worthy of note.

TEXT MELISSA LESTER PHOTOGRAPHY KATE SEARS

Kentucky AAubergeuberge
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An Illustrious
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This page: Cozy conversation groupings 
in this sitting area at the Gratz Park Inn, 
in Lexington, Kentucky, are arranged 
to ensure patrons fully enjoy the lobby’s 
fi replace and baby grand piano.
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with neighborhood folklore about the brick Colonial 
that was constructed in 1916 as a doctors’ pavilion. 
“Our staff members have unique stories to tell,” says 
General Manager Zedtta Wellman, adding that this 
personal connection gives guests a more complete 
understanding of Lexington.

If there is a tale to be shared regarding the accom-
modations here, it must be one of romance. Sumptuous 
fabrics, antique-reproduction furniture, and an array of 
Italian toiletries give the individually appointed quarters 
European fl air, while equine-themed artwork refl ects 
the city’s reputation as the Horse Capital of the World.

Paying homage to the state’s bourbon legacy—many 
of the top makers are within driving distance—the 
house restaurant, Distilled at Gratz Park Inn, offers an 
extensive selection of “America’s Native Spirit.” Upscale 
farm-to-table menus reimagine classic Southern 
favorites for modern palates. Chef Mark Wombles is

Below left: Silken covers dress an iron-
pewter bed in the tranquil French Room. 
Right: Rich woods and leather chairs 
beckon guests to the library. 
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committed to sourcing ingredients close to home and 
keeps forty thousand bees on the building’s roof, using 
their honey for sweetening signature dishes and drinks.

Several of the city’s prime attractions are just a stroll 
away from the property. The hotel is part of the Gratz 
Park Historic District, land settled in 1781 that includes 
iconic structures built around a treasured expanse of 
protected green space. With centuries-old estates, the 
Lexington Opera House, and a host of shops and eateries 
nearby, sojourners may write their own accounts of 
Kentucky—chronicling unforgettable adventures that 
begin at the Gratz Park Inn.

Near the hotel, homes built as early as the 1790s 
overlook land used during the Civil War as a parade 
ground and bivouac. Top left: This garden was later 
refurbished to become a center of community life.

H O T E L S  W E  L O V E
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GLORIOUS GRAPES
Begins on page 29 

Wine-Brined Chicken with 
Roasted Grapes and Shallots p.30
Makes 4 servings

1 (450-ml) bottle white wine
3 cups water
¼ cup plus 1 teaspoon kosher salt, divided
1 lemon, halved and juiced, juice and peels  
 reserved
2 bay leaves
2 tablespoons black peppercorns
8 sprigs rosemary, divided
4 skin-on, bone-in chicken thighs 
1 teaspoon ground black pepper
4 tablespoons olive oil, divided
4 tablespoons butter
6 cloves garlic
4 shallots, quartered
1 bulb fennel, chopped
1 bunch green grapes, divided into 4 bunches
1 small bunch red grapes, divided into 
 4 bunches

1. In a stockpot, combine wine, water, 
¼ cup salt, lemon halves and juice, bay 
leaves, peppercorns, and 4 sprigs rose-
mary. Bring mixture to a boil over high 
heat; reduce heat to simmer, and cook 
until salt is dissolved. Remove from heat, 
and let cool completely.
2. Add chicken thighs; cover, and refrig-
erate for 8 hours, or overnight.
3. Remove chicken from brine; dis-
card brine. Pat chicken dry. Season with 
remaining 1 teaspoon salt and pepper. 
4. Preheat oven to 350°.
5. In a large ovenproof skillet, heat 
2 tablespoons olive oil over medium-high 
heat. Add chicken, in batches, and brown 
on all sides. Remove chicken and set aside. 
6. To same skillet, add remaining 2 table-
spoons olive oil, and heat over medium-
high heat. Add butter, and melt. Add 

garlic, shallots, fennel, and remaining 
4 sprigs rosemary. Cook over medium-
high heat, stirring often, just until tender. 
Return chicken to pan, and add green and 
red grapes. 
7. Bake for about 25 minutes, or until a 
meat thermometer inserted in thickest 
portion registers 165° or desired degree 
of doneness. Cover with foil, if necessary, 
to prevent excess browning. Remove from 
oven, and let cool slightly. Serve warm. 

Grape-and-Olive Focaccia p.30
Makes 12 servings

3 cups all-purpose � our
1 (¼-ounce) package active dry yeast
1 teaspoon sugar
3 tablespoons chopped fresh thyme, divided
¾ teaspoon kosher salt
¼ teaspoon ground black pepper
1 cup warm water (100° to 110°)
1�3 cup olive oil, divided
1�3 cup seedless red grapes, halved and  
 divided
1�3 cup pitted green olives, chopped and  
 divided
1�3 cup yellow raisins, divided
2 tablespoons yellow cornmeal
½ teaspoon sea salt

1. In the bowl of a stand mixer fi tted 
with a dough hook, combine fl our, yeast, 
sugar, 2 tablespoons thyme, kosher salt, 
and pepper. Add water and 2 tablespoons 
olive oil, and mix on medium-low speed 
to combine. Increase speed to medium, 
and mix 2 minutes more. Remove dough 
from mixer.
2. On a lightly fl oured surface, knead 
dough for 2 minutes. Add 2 tablespoons 
grapes, 2 tablespoons olives, and 2 table-
spoons raisins. Knead 2 minutes more to 
incorporate ingredients. 
3. Spray a large bowl with cooking spray. 
Add dough to bowl, and cover with plastic 

wrap. Let rise in a warm place (80°), free 
from drafts, until doubled in size, about 
45 minutes to 1 hour. 
4. Spray a large baking sheet with cooking 
spray; sprinkle with cornmeal. 
5. Punch dough down. Cover with plastic 
wrap, and allow to rest for 5 to 10 minutes. 
6. On a lightly fl oured surface, roll dough 
to a 1-inch thickness. Place on prepared 
baking sheet. Cover with plastic wrap, and 
let rise in a warm place (80°), free from 
drafts, for 25 to 30 minutes. 
7. Preheat oven to 375°.
8. Using fi ngertips, press several dimples 
into top of dough. Brush with remaining
3 tablespoons olive oil. Sprinkle dough 
with remaining 3 tablespoons each grapes, 
olives, and raisins, pressing slightly into 
dough. Season with remaining 1 tablespoon 
thyme and sea salt. 
9. Bake for 20 to 25 minutes, or until light 
golden brown. Remove from oven, and 
let cool slightly. Serve warm or at room 
temperature. Focaccia can be stored, in an 
airtight container, at room temperature 
for up to 5 days.

Pickled-Red-Grape Salad with 
Pickling Vinaigrette p.30
Makes 4 servings

1 cup sherry vinegar
1 cup � rmly packed light brown sugar
2 cups red grapes, cut in half
½ red onion, sliced thin
2 shallots, quartered
¾ cup sections red grapefruit 
1 red pear, sliced thin
1 pink beet, peeled and sliced thin
½ cup thinly sliced radish
1�3 cup pomegranate arils
1 head radicchio, washed and trimmed
Pickling Vinaigrette (recipe follows)
½ teaspoon kosher salt
¼ teaspoon ground black pepper
Garnish: fresh mint and microgreens
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1. In a small saucepan over medium 
heat, combine sherry vinegar and brown 
sugar. Bring to a boil, then reduce heat, 
and simmer until sugar is dissolved. 
Remove from heat.
2. Add grapes, onion, and shallots. Let 
cool completely. Place mixture in a reseal-
able plastic bag. Refrigerate for 8 hours or 
overnight.
3. Strain grape mixture, reserving pick-
ling liquid.
4. In a medium bowl, combine grape 
mixture, grapefruit sections, pear slices, 
beet slices, radish slices, pomegranate
arils, radicchio, and 1/3 cup Pickling 
Vinaigrette. Toss gently to combine. 
Season with salt and pepper. Divide mix-
ture among plates. Garnish with mint 
and microgreens, if desired. Serve with 
remaining vinaigrette. 

Pickling Vinaigrette
Makes 1 cup

¼ cup reserved pickling liquid
1 teaspoon honey
½ teaspoon salt
¼ teaspoon ground black pepper
¾ cup extra-virgin olive oil

In a small bowl, whisk together pickling 
liquid, honey, salt, and pepper. Drizzle in 
olive oil, whisking constantly, until mix-
ture is combined. Refrigerate for at least 
1 hour. Vinaigrette can be stored, refrig-
erated, in an airtight container for up to 
1 week. Whisk before serving.

Concord-Grape Pie p.31
Makes 1 (9-inch) deep-dish pie

2 cups sugar
2�3 cup cornstarch
1 pound Concord grapes
2 tablespoons vanilla extract, divided
1 pound seedless black grapes, halved  
 and divided
Buttermilk Pie Crust (recipe follows)
2 large eggs, lightly beaten
2 tablespoons water
1 tablespoon sparkling sugar

1. In a small bowl, whisk together sugar 
and cornstarch. 
2. In a medium saucepan over medium 
heat, combine half of sugar mixture, 
Concord grapes, and vanilla extract. Cook 
until thickened, about 10 minutes. 

3. Meanwhile, in a medium bowl, com-
bine half of black grapes and remaining 
half of sugar mixture. Let mixture stand 
for at least 10 minutes.
4. Add black-grape mixture to Concord-
grape mixture. Cook 10 minutes more, or 
until thickened.
5. Remove from heat, and let cool com-
pletely. Once cooled, stir in remaining 
half of black grapes. 
6. On a lightly fl oured surface, roll half 
of dough to a ¼-inch thickness. Cut 
a 12-inch round from dough. Fit into a 
deep-dish pie plate, folding excess dough 
under and crimping edges. 
7. Spoon mixture into prepared Butter-
milk Pie Crust. 
8. On a lightly floured surface, roll 
remaining half of dough to a ¼-inch thick-
ness. Using a 2-inch round fl uted cookie 
cutter, cut as many rounds as possible, 
rerolling scraps no more than once. 
Layer rounds, in a shingle fashion, over 
grape mixture.
9. In a small bowl, whisk together eggs 
and water. Using a pastry brush, lightly 
coat rounds with egg wash; sprinkle with 
sparkling sugar.
10. Bake for 30 minutes. Cover with foil, 
and bake 15 minutes more, or until fi lling 
is bubbly and crust is golden brown. 
11. Remove from oven, and let cool on a 
wire rack. Serve warm or at room tem-
perature. Pie can be stored, refrigerated, 
in an airtight container for up to 3 days.

Buttermilk Pie Crust
Makes 1 (9-inch) deep-dish double crust

4 cups all-purpose � our
1�3 cup sugar
½ teaspoon salt
1¼ cups chilled butter, diced
1�3 cup chilled buttermilk

In the work bowl of a food processor, 
pulse together fl our, sugar, and salt. Add 
butter, and pulse until mixture resembles 
coarse crumbs. With processor running, 
pour buttermilk through spout, and 
process until dough comes together. 
Remove dough from food processor, and 
divide in half. Form each half into a disk, 
and wrap with plastic wrap. Refrigerate 
for at least 2 hours. Allow dough to sit 
at room temperature for at least 15 min-
utes before rolling.

DINNER ON 
THE GROUNDS

Begins on page 47 
Recipes courtesy Chef Josh Habiger

Duck Liver Mousse 

1 pound fresh duck livers
½ cup melted duck fat*, plus more to seal
½ cup melted butter*
2 egg yolks
1 ounce brandy (or whiskey), � ambéed
1 ounce Madeira (or sherry), � ambéed
2½ teaspoons kosher salt
2�3 teaspoon pink salt 
1�3 teaspoon peppercorns
2 cups heavy cream
Garnish: Shallot Marmalade (recipe 
 follows)

1. Add duck livers, ½ cup duck fat, 
butter, egg yolks, brandy, Madeira, 
kosher salt, pink salt, and peppercorns 
to work container of a blender, and 
puree until smooth. Once mixture is a
homogeneous puree, add cream and 
blend just to incorporate. 
2. Strain mixture through a chinois† into 
a terrine-style container (or individual 
4-ounce Mason jars).
3. Preheat oven to 300°.
4.  Place container in a deep baking dish. 
Pour enough hot water into baking dish 
to come halfway up sides of container. 
Bake for 14 minutes, and remove from 
oven. The middle will still look a little 
runny at this point, but the internal heat 
will continue the cooking process. Let cool.
5. Once mousse has cooled, place a 
thin layer of duck fat over the top to 
seal. Garnish with Shallot Marmalade, if 
desired.

*While melting duck fat and butter, add 
2 sprigs of thyme or sliced shallots to 
infuse the mixture with fl avor.

†A chinois is a cone-shaped metal sleeve 
with mesh so fi ne that a spoon or pestle is 
used to push food through.

Shallot Marmalade

2 pounds shallots, peeled and thinly sliced  
 on a mandoline
½ cup brown sugar
½ cup vinegar (sherry or balsamic)
1 teaspoon kosher salt

R E C I P E  I N D E X
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Begin by sweating and caramelizing the 
shallots. Once they begin to caramelize, 
add the brown sugar, vinegar, and salt.
Continue to cook on low heat until 
liquid has absorbed into onions and the 
pan is dry.

Egg Salad 

12 eggs
3 tablespoons lemon juice 
1 tablespoon lemon zest
6 sprigs fresh parsley, leaves removed and  
 chopped
6 sprigs fresh dill, fronds removed and   
 chopped
2 stalks celery, � nely diced
1 bulb fennel*, � nely diced
2 tablespoons shallot, � nely minced
2 tablespoons whole-grain mustard
2 tablespoons pickle relish† 

1 teaspoon smoked paprika
1 teaspoon salt, plus more to taste
Freshly ground black pepper
8 tablespoons extra-virgin olive oil

1. Bring a medium pot of water to a boil. 
Prepare an ice bath. Add eggs to boiling 
water, and set a timer for 11 minutes; this 
will yield a yolk that is bright yellow and 
still a touch soft in the center.
2. Transfer eggs immediately to ice bath, 
and let cool completely. Peel eggs. 
3. While eggs are cooking, prepare the 
rest of the ingredients. In a bowl, com-
bine lemon juice, lemon zest, parsley, dill, 
celery, fennel, shallot, mustard, pickle 
relish, paprika, salt, pepper, and olive oil.
4. Finely dice the peeled eggs, or cut 
crosswise, then lengthwise straight into 
the bowl.  Mix well, until salad takes on 
a creamy consistency. Taste, and adjust 
seasonings accordingly.

*If the fennel comes with stalks, you 
may add the green fronds, removed and 
chopped.

†Chef Josh Habiger recommends Wickles 
Relish.

Chimichurri 

1 bunch � at-leaf parsley
1 bunch fresh cilantro
½ red onion
1 jalapeño 
3 cloves fresh garlic

1 teaspoon crushed red pepper
1 teaspoon hot sauce*
1–2 ounces rice-wine vinegar
2–4 ounces olive oil
½ teaspoon kosher salt, or to taste

1. Chop parsley and cilantro as fi nely as 
possible without mashing it. Mince the 
onion, and remove jalapeño seeds. In the 
work container of a blender, add jalapeño, 
garlic, crushed red pepper, hot sauce, 
vinegar, olive oil, and salt. Mix well.
2. Place the chopped herbs and onion 
in a bowl, pour the blended mixture over 
them, and fold it all together. Taste chimi-
churri, and adjust seasonings accordingly.  

*Chef Josh Habiger recommends Valentina 
Hot Sauce.

Note: Chimichurri traditionally includes 
oregano instead of cilantro. Mint offers 
another refreshing substitute.

Pumpkin Cheesecake 
with Cranberry Sauce 

2 cups graham-cracker crumbs
¼ cup brown sugar
½ cup melted butter
Small to medium-size pumpkin
Butter
Salt, divided
Pepper
2½ pounds cream cheese, room 
 temperature
½ cup sour cream
1 cup brown sugar
1 teaspoon vanilla extract
¼ teaspoon grated nutmeg
½ teaspoon ground ginger, divided
¼ teaspoon ground allspice
6 eggs
1 cup fresh cranberries
1 cup fresh orange juice or apple juice
½ cup granulated sugar

1. Mix together graham-cracker crumbs, 
brown sugar, and melted butter. Press 
mixture into a 9-inch springform pan, 
and refrigerate.
2. Preheat oven to 350°.
3. Cut pumpkin into quarters, removing 
seeds and pulp. Place quarters skin sides 
down on a baking sheet, and season with 
a little butter, salt, and pepper. Roast 
until fork-tender, about 45 minutes. 
Let cool.

4. Using a small knife, remove skin 
from roasted pumpkin, and cut flesh 
into chunks. In the work container of a 
blender, puree until smooth.
5. Preheat oven to 325°.
6. In a large bowl, beat 2 cups puree, 
cream cheese, sour cream, brown sugar, 
vanilla extract, nutmeg, ¼ teaspoon 
ginger, and allspice. Add eggs, one at a 
time, beating just until combined after 
each addition. Pour batter over crust, 
tapping pan on the counter to level con-
tents and remove trapped air.
7. Wrap pan with two layers of foil, and 
set pan in a larger baking dish. Pour 
enough hot water into baking dish to 
come halfway up sides of pan. Bake for 
about an hour, or until cheesecake is 
nearly set in center. Remove baking dish 
with pan from oven, and let stand until 
cool enough to handle. Remove pan from 
water bath, and refrigerate.
8. In a medium pan, cook cranberries, 
juice, granulated sugar, a pinch of salt, 
and remaining ¼ teaspoon ginger over 
medium-high heat until cranberries 
soften, about 15 minutes. Let cool slightly 
before transferring cranberry mixture to 
the work container of a blender. Puree 
until smooth.
9. Run a knife around edges of cheese-
cake, and release springform pan. Serve 
with cranberry sauce.

R E C I P E  I N D E X

Unless otherwise noted, all recipes presented 
in this magazine were developed, tested, 

and prepared by the food professionals in 
the Victoria Test Kitchen.

�
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IN THE NEXT ISSUE

Find fresh, festive ideas for decking the halls and 
hearth with splendid adornments, above right.

Share holiday cheer with family and friends 
by hosting a cozy fi reside tea, above left.

Experience the magic of a Netherlands Yuletide at 
Paleis Het Loo’s Spirit of Winter Festival, bottom left.

Artisan Rebecca Vizard creates one-of-a-kind 
fabric Christmas stockings made from 

antique textiles.
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Below is a listing of products and companies featured in this issue. Items not

listed are privately owned and are not for sale.

�

COVER
Copper tumbler, call for pricing; 
from Bromberg’s, 205-871-
3276. Antique brown-and-white 
transferware, call for availability; 
from Mulberry Heights Antiques, 
205-870-1300. 

ARTIST-IN-RESIDENCE
Page 2: To view and purchase 
Laura Hooper’s calligraphy, visit 
lhcalligraphy.com, or contact her 
at hello@lhcalligraphy.com.

WRITER-IN-RESIDENCE
Pages 11–12: For more 
information about author and 
teacher Phyllis Theroux, visit her 
website, nightwriters.com. 

FLASHES OF COPPER
Page 13: Bison Bookbinding 
Pine Cones Note Book, $15, 
and Handsome Sketch Book in 
Orange, $22; 360-734-0481, 
bisonbookbinding.com. Crane & 
Co. Hand Engraved Ginkgo Leaf 
Note, $29 for 15, and Copper 
Scallop Frame Correspondence 
Card, $19 for 10; 800-268-2281, 
crane.com. Paddywax Bergamot 
and Mahogany Copper Metallic 
Candle, $29, and Bergamot 
and Mahogany 3-wick Metallic 
Candle, $37; 866-723-3992, 
paddywax.com. Make & Stow 
Medium Keepsake Box in 
Caraway, $94; makeandstow.com. 
Page 14: Wedgwood Palladian 
Dinner Plate, $40, and Pashmina 
Accent Salad Plate, $48; 877-
720-3486, wedgwood.com. 
Varga Crystal Imperial Amber 
Wine Hock, $278; 732-751-0500, 

devinecorp.net. Towle Old 
Newbury Gold Accent 4-piece 
Place Setting, $1,120; 800-
264-0758, lifetimesterling.com. 
Sertodo Nile Cradle Oval Ice 
Bucket, $250, and Gangotri 
Large Copper Pitcher with Lid, 
$140; 512-572-0167, sertodo.com. 
Page 15: Arte Italica Chianti 
Dinner Plate, $50, and Salad/
Dessert Plate, $45; 888-336-
4535, arteitalica.com. Juliska 
Arabella Clear Tumbler, $25; 
203-316-0212, juliska.com. 
Simple Blue Faux Burlap Cloth 
Napkin in Persimmon, $18.50; 
simpleblue.etsy.com. Santa Clara 
Copper Copper Pitcher, $119.99; 
972-442-4866, hammeredmules
.com. Hugh Copper Unlined 
Moscow Mule Mug, $31.50; 
313-831-4844, lovehughlongtime
.com. Hen House Linens Cloth 
Cocktail Napkins in Fandango 
Camel, $30 for 6; 877-717-3595, 
henhouselinens.com.
Page 17: Eastern Accents 
Ashbrooke Wheat Euro Pillow, 
$225, and Citation Pillow, 
$147; easternaccents.com for 
retailers. Faribault Woolen Mill 
Co. Herringbone Wool Blanket 
in Taupe, Twin ($225), Queen 
($290), and King ($340) and 
Ashby 50”x72” Twill Throw in 
Charcoal, $190; 507-412-5484, 
faribaultmill.com. L.L.Bean 
Women’s Signature Heritage 
Leather Tote in Oakwood, $199; 
800-441-5713, llbean.com. Antica 
Farmacista Luminoso Decanter 
in Vanilla, Bourbon & Mandarin, 
$192; anticafarmacista.com. 
Soft Surroundings Santa Rosa 

Jacket, $118.95; 800-240-7076, 
softsurroundings.com. Teragram 
Collection Feather Hair Clip 
in Antique Brass, $13, Copper 
Stardust Bracelet, $20, and 
Beaded Copper Charm Holder 
Bracelet, $26; 877-820-8055, 
beaucoupdesigns.com. 
Page 19: Beaucoup Designs 
Charm Bracelet, $140, October 
Birth Flower Cuff, $56, Teragram 
Collection Tassel Necklace, $38, 
Bohemian Collection Earrings in 
Pavillion Design, $22, and Luxe 
Collection Vintage Inspired Ring 
with Monogram, $34; 877-820-
8055, beaucoupdesigns.com. 
HomArt Small Mulberry Ceramic 
Cachepot in Espresso, $8; 
888-814-7988, areohome.com. 
Stephanie Johnson Everglades 
Tan Large Laura Trapezoid , $48, 
and Grace Brush Case, $60; 310-
306-3228, stephaniejohnson.com. 
Rennie & Rose Russet Pillow 
and Embroidered Horse Pillow, 
$52.95–$82.95; 413-394-4094, 
rennieandrose.com. Baudelaire 
Bath Soap Loofa in Nilla and 
Sea, $5 each, Cedar 10" Bath 
Brush, $12.50, Provence Santé 
Apricot Bath and Shower Gel, 
$20, and Provence Santé Apricot 
Bath Salts, $15; 800-327-2324, 
baudelairesoaps.com.

NIAGARA-ON-THE-LAKE: 
AUTUMN IN ONTARIO
Page 22: The Charles Hotel, 209 
Queen St., Niagara-on-the-Lake, 
Ontario, Canada L0S 1J0, 866-
556-8883, niagaras� nest.com. 
Page 24: BeauChapeau Hat Shop, 
42 Queen St., Niagara-on-the-Lake,
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Ontario, Canada L0S 1J0, 877-968-7428, 
beauchapeau.com. Refuge Antiques & 
Giftery, 111C Garrison Village Dr., Niagara-
on-the-Lake, Ontario, Canada L0S 1J0, 
905-468-5115, refugeniagara.com. Natasha 
Bradley Home, 126 Queen St., Niagara-on-
the-Lake, Ontario, Canada L0S 1J0, 289-272-
0406, natashabradleyhome.com. 
Pages 25–26: Cecile’s House Bed & 
Breakfast, 156 Gate St., Niagara-on-the-Lake, 
Ontario, Canada L0S 1J0, 905-468-0040, 
cecilehouse.com. Niagara Parks’ Botanical 
Gardens, 2565 Niagara Pkwy., Niagara Falls, 
Ontario, Canada L2E 6T2, niagaraparks.com. 
Page 27: Grand Victorian Bed & Breakfast, 
15618 Niagara Pkwy., Niagara-on-the-Lake, 
Ontario, Canada L0S 1J0, 905-468-0997, 
grandvictorian.ca. 
Page 28: Kurtz Orchards Farm & 
Marketplace, 16006 Niagara River Pkwy., 
Niagara-on-the-Lake, Ontario, Canada L0S 
1J0, 905-468-2937, kurtzorchards.com. 
Lakeside Pottery, 755 Lakeshore Rd., Niagara-
on-the-Lake, Ontario, Canada L0S 1J0, 905-
934-2904, lakesidepotteryniagara.com.

GLORIOUS GRAPES
Page 29: Antique etched decanter, 
call for availability; from Tricia’s Treasures, 
205-871-9779. 

PUMPKINS ON PARADE
Page 35: Copper tumbler, call for pricing; 
from Bromberg’s, 205-871-3276. Antique 
brown-and-white transferware, call for 
availability; from Mulberry Heights Antiques, 
205-870-1300. 
Page 36: Antique cream pedestal urn, 
call for pricing; from Christopher Glenn, Inc., 
205-870-1236. 
Page 37: Antique needlepoint pillows, 
call for availability; from Tricia’s Treasures, 
205-871-9779. 
Page 39: Antique equestrian plate, 
call for availability; from Tricia’s Treasures, 
205-871-9779.
Page 41: Copper pitcher and copper 
tumblers, call for pricing; from Bromberg’s, 
205-871-3276. Antique brown-and-white 
transferware teacups, call for availability; 
from Tricia’s Treasures, 205-871-9779. 
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ENCHANTED BY TOLEWARE
Pages 43–46: FrenchGardenHouse, 8941 
Atlanta Ave., Ste. 284, Huntington Beach, 
CA, 714-454-3231, frenchgardenhouse.com.

DINNER ON THE GROUNDS
Pages 47–54: For more information on 
Outstanding in the Field and for events near 
you, see outstandinginthe� eld.com.

A SYLVAN SANCTUARY
Pages 55–62: Ambiance Interiors, 189 E. 
Chestnut St., Asheville, NC, 828-253-9403, 
ambianceasheville.com. 

AMONG SIMPLE GIFTS
Pages 63–68: Canterbury Shaker Village, 288 
Shaker Rd., Canterbury, NH, 603-783-9511, 
shakers.org. 

THE POTTER’S ARTFUL BOUQUETS
Pages 69–72: Beverly Ruff, 2417 Canterbury 
Rd., Mountain Brook, AL, 205-871-7872, 
beverlyruff.com. 

DREAMS WOVEN OF WOOL
Pages 73–76: Camp Wool, 42 Main St., 
Kennebunk, ME, 207-985-0030, campwool.com.

CAPTURING THE BEAUTY OF BOTANICALS
Pages 77–78: To shop Amber Mahler’s unique 
jewelry designs, see manidesignsjewelry.com 
or manidesigns.etsy.com.  

AN ILLUSTRIOUS KENTUCKY AUBERGE
Pages 79–83: Gratz Park Inn, 120 W. 
Second St., Lexington, KY, 859-231-1777, 
gratzparkinn.com.

�



C H I M E S

  Bi� ersweet  October

The telltale light is the fi rst hint of autumn’s 
imminent approach. Suddenly, during the 
day, it sparkles before bursting into fl ames, 

then is followed by embers at dusk. If I had no 
calendar—even if no one reminded me of dates, com-
mitments, and appointments—when the air fi nally 
cleared, I would sense fall’s arrival. 

Meanwhile, the climate sends other signals of 
the seasonal change. Some messages are subtle, 
like dawn’s heavy dew settling on the garden. But 
gradually, those cues become unmistakable calls 
to action. The chill arrives earlier every evening 
until, if I put my nose to the air in October, there’s a 
slight hint of wood smoke somewhere in the neigh-
borhood. I walk more briskly; I add layers; I look 
more and more like a sheep. That’s how I know that 
autumn is rounding the bend. Do I fret? Not really. 
Instead, I gather nature more closely around me 
and draw it indoors.

It isn’t a retreat. Instead, it is a time for cel-
ebration and refl ection. While taking those brisk 
walks, I travel through tunnels of trees—each one 
clad so radiantly that I cannot help but stop and 
do a double take. Suddenly, a birch or a maple that 
previously stood green in the shadows now glows 
with such suffused color that I halt, embarrassed 
at failing to notice its majesty before. 

The spectacular hues of October draw crowds 
here to New England each year. The forest holds 
never-ending appeal with its blushing antics. But 
I actually spend more time studying the ground, 
where “take-home” treasures lie at my feet. If I look 
closely, I’ll fi nd a lichen-covered piece of bark, a 
nibbled nut hull, or a seedpod blown to the earth 
by stiff winds. These are nature’s remnants that are 
destined for my pockets. And after they are sorted 
out, reexamined, and displayed, they’ll keep me 
company during the long, dark nights ahead. Dried 
hydrangea blossoms scurrying along the path in a 
gust, grass plumes broken by bounding deer, twigs 
fallen from the larch—these gems will become the 
focal points of my home’s décor.

October is a culmination. Seeds of vegetables 
I once planted and have been weeding, thinning, 
staking, and tending are now rewarding me with 
their bounty. Most will end up in my saucepans. 
Autumn is the season for savoring, and everything 
somehow tastes better. The tomatoes are big, juicy, 
and slightly chilled. Broccoli has a whole spec-
trum of fl avors gathered from months of maturity. 
Sweet potatoes are unearthed like buried treasures 
from their hiding places in the soil. 

Meanwhile, the houseplants are slowly being 
marched indoors from their summer sojourn on var-
ious porches and patios. First the begonias, orchids, 
and African violets are gathered safely inside before 
they strip their leaves on a chilly night. I am every 
tender plant’s guardian, and I spend my days with 
one eagle eye on the forecast, lest frost sneaks into 
town and snatches away my favorite Peperomia. 
Eventually, all the houseplants will come in until 
my botanical family is together again. When they 
are lined up on the windowsills and perched on 
the table with my mug of hot herbal tea waiting to 
be sipped, I sit in my comfy chair and realize how 
much I have missed having them at my elbow.

I actually look forward to that moment when 
we are reunited. Although fall is the slow shed-
ding of summer’s heart-racing pageant, I see it 
as a fanfare. Spring is the prelude; summer is the 
heat; and autumn is the fi nale. I eagerly anticipate 
the interlude, when the perennial garden becomes 
large and voluptuous. Birds pluck away at the last 
remnants of a season gone by. 

The colors become bronzed or bleached. The 
fl owers are fewer, but each one is more precious 
for its rarity. And I fi nally have time to watch the 
splendor as the days grow briefer. Maybe it’s the 
subliminal realization that it will all be gone soon; 
perhaps it is the knowledge that there’s no sense in 
fussing over the garden this late in the game. But for 
all those reasons, I am more present in autumn. Fall 
is a spectator sport, and the surrounding world is 
my playing fi eld. It’s a good time to applaud.

TEXT TOVAH MARTIN
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