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When you combine your own personal style with the beauty of Belgard 

pavers, the world outside your backdoor takes on an amazing new perspective.



Start creating your kind of beautiful – order your FREE Idea Book today at Belgard.com/Sunset



Adriatic Interlude NEW Lower Fares!

ROME TO VENICE | 8 days
Jul 20, 2016 - RIVIERA

Rome, Italy; Sorrento/Capri, Italy; Catania, Italy; 

Argostoli, Greece; Kotor, Montenegro; Zadar, Croatia; 

Koper, Slovenia; Venice, Italy, overnight

Full Brochure Fare from $7,998 per guest

Sunset Special Wine Cruise Fare from $2,999 per guest

2 for 1 CRUISE FARES plus FREE AIRFARE*

*Offers and fares are subject to change on 3/31/16. Visit OceaniaCruises.com for current pricing. All fares are per person in U.S. dollars, valid for residents of United States and Canada, based on double occupancy (unless otherwise noted), for new bookings only and may be withdrawn at any time. 50% Off Deposits 
apply to voyages that are not within fi nal payment. Any noted Shipboard Credits are per person, based on double occupancy. Free Internet is one per stateroom. OLife Choice amenities are subject to change. OLife Choice free shore excursions vary by voyage and exclude Oceania Choice, Oceania Exclusive and Executive 
Collection. Voyages up to 9 days receive 3 free shore excursions; 10-12 days receive 4 free shore excursions; 14+ days receive 5 free shore excursions. OLife Choice beverage package amenity is House Select. Guests in the same stateroom must choose the same OLife Choice amenity. Not all promotions are combinable. 
2 for 1 and Special Offer Fares are based on published Full Brochure Fares; such fares may not have resulted in actual sales in all suite and stateroom categories and do not include optional charges as detailed in the Guest Ticket Contract, which may be viewed, along with additional terms, at OceaniaCruises.com. 
“Free Airfare” promotion does not include ground transfers and applies to coach, roundtrip fl ights only from the following airports: ATL, BOS, CLT, DCA, DEN, DFW, DTW, EWR, HNL, IAH, IAD, JFK, LAX, LGA, MCO, MDW, MIA, ORD, PHL, PHX, SAN, SAV, SEA, SFO, TPA, YOW, YUL, YVR, YYC, YYZ. Oceania Cruises reserves the 
right to assign gateways based on availability for JFK, LGA and MIA. “Free Airfare” gateways are subject to change at any time. Airfare is available from all other U.S. and Canadian gateways for an additional charge. Any advertised fares that include the “Free Airfare” promotion include all airline fees, surcharges and 
government taxes. Airline-imposed personal charges such as baggage fees may apply. For details, visit explorefl ightfees.com. Oceania Cruises reserves the right to correct errors or omissions and to change any and all fares, fees, promotions and surcharges at any time. Ships’ Registry: Marshall Islands FEB16118

Finest Cuisine at Sea | Destination Specialists | Intimate & Luxurious Ships

Y O U R  W O R L D  Your  W AY ®

EXCLUSIVE AMENITY PACKAGE
Complimentary Wine Tastings

Complimentary Winemaker Dinner

Cooking Presentations

Exclusive Sunset Wine & Food 
themed Shore Excursions

Join us for 8 days aboard the Sunset Wine Cruise hosted 

by Sunset Wine Editor Sara Schneider, as we explore 

the food, wine, history, and culture of Europe. Enjoy the 

company of fellow Sunset enthusiasts and fi ne dining at 

sea featuring the cuisine of Master Chef Jacques Pépin. 

Pamper yourself at the famous Canyon Ranch SpaClub®, 

or take a cooking class in our hands-on Culinary Center.

RESERVE YOUR STATEROOM EARLY!

This offer is available exclusively through

Expedia® CruiseShipCenters®, North Bay

877-651-7447

SunsetCruise@CruiseShipCenters.com

www.CruiseShipCenters.com/SunsetCruise

Sara Schneider

 Choose one FREE:  3 Shore Excursions* 
  Beverage Package 

  $300 Shipboard Credit

 Plus FREE:  Pre-Paid Gratuities

  Unlimited Internet

Culinary Tours



Bronze Aeonium and 
tall, silvery green 
woollybush rise behind 
variegated Helichrysum 
petiolare, purple 
Heuchera, and pink-
tipped Echeveria  (see 
page 72 for six more 
amazing containers).

Grow a container garden 
with high-drama looks and 

low-water needs.  
O P P O S I T E S  AT T R A C T,  p. 72

52 
OLD CITY, 

NEW WORLD

Mexico City—the 

largest metropolis in 

North America—is 

cooler, cheaper, and 

crazier than ever. Get 

ready to be amazed. 

By Nino Padova

64 
GOLDEN GIRL

Malin Akerman, 

star of Showtime’s 

Billions, invites 

us into her warm, 

eclectic retreat in 

the Hollywood Hills. 

By Christine Lennon

72
OPPOSITES 

ATTRACT

Pair succulents 

with soft grasses 

and perennials for 

stunning results. 

By Johanna Silver

TA BLE OF CON T EN T SE X PERIE NCE the WE ST
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On our cover

Actress Malin Akerman shines by the pool at her Hollywood Hills home—peek 
inside on page 64. Photograph by Jessica Sample; fashion styling by Caley Rinker/
The Wall Group; dress by Rachel Comey; hair by Caley Rinker/The Wall Group; 
makeup by Kathy Jeung/Forward Artists; prop styling by Joni Noe.

Color ideas pages 35, 40, 44  At home with Malin Akerman page 64 

Succulent container combos page 72 Ultimate Mexico City guide page 52

FOOD & DRINK

79
PEAK SEASON Sweet, 
colorful carrots star in salad, 
cake, and a savory tart.

86
GATHER Easter brunch gets 
a Norwegian-French update 
from Portland’s Maurice.

92
FAST & FRESH Three quick 
weeknight meals

96
IN THE SUNSET KITCHEN

Make jewel-toned Easter egg 
dyes with natural ingredients.

98
SIP What’s your favorite 
color? It just might help you 
find your new go-to wine.

106
UP NEXT “Pure Genius”—
a preview of our next issue

RECIPE GUIDE

GF: Gluten-free; LC: Low calorie; 
LS: Low sodium; V: Vegetarian; 

VG: Vegan

Our full guide to nutrition, 
ingredients, and techniques:  
sunset.com/cookingguide.

APPETIZERS

Green Olive Cheese Puffs 
LC/LS/V ...............................88

Savory Carrot 
Ribbon Tart .........................80

SIDES

Carrot and Dal Salad 
GF/VG .............................. 82

Roasted Asparagus 
with Grapefruit Sabayon 
GF/LC/LS/V .......................90

MAIN COURSES

Chicken Dan-Dan 
Noodles ..............................92

Lemony Egg Salad 
Sandwiches with 
Capers and Dill LC/V .........94

Poached Orange-Fennel 
Salmon with Dill Crème 
GF/LC/LS ............................89

Roasted Halibut with 
Tahini Sauce GF/LC ...........94

DESSERTS

Candied Kumquats 
GF/LC/LS/VG ....................91

Carrot Ginger Tea Cake with 
Lime Glaze LC/LS/V ..........84

Lemon and Vanilla Angel Food 
Cake GF/LC/LS/V .............91

EASTER EGGS 

Natural Dyes (Beet, Berry, 
Cranberry, Grape, Red or 
Yellow Onion, Turmeric) ....96

HOME & GARDEN

35
STEAL THIS LOOK 

Living in color: three ways 
to fill your home and garden 
with your favorite hues, 
from dark and moody to 
serenely neutral

48
PET-FRIENDLY Swap out the 
lawn for groundcover that can 
stand up to your pup’s paws.

50
GARDEN CHECKLIST

What to do in your garden 
in March

11
THIS MONTH’S PICKS 

Geometric hanging planters, 
savory yogurt, a minimalist 
Mexico hotel, and more

TRAVEL

19 
THE WINE TRAIL Head 
to Arizona’s high desert 
to discover the West’s next 
big wine country.

26
A PERFECT DAY IN

Mendocino, CA: great eats, 
historic inns, stunning views

8 CONVERSATIONS

BEST OF THE WEST

30
INTO THE WILD Three 
pro photographers share 
their favorite national park 
“wow” moments.

March



vw.com Simulated image. *Driver Assistance features are not substitutes for attentive driving. See Owner’s Manual for further details and important limitations. For more information, visit www.iihs.org.  ©2016 Volkswagen of America, Inc.

Just because you don’t see it, 
doesn’t mean it isn’t there.

Introducing the newly redesigned Volkswagen Passat with Blind Spot Monitor, one 

of seven available Driver Assistance features.* Passat. Where family happens.
When equipped with 
optional Front Assist



THIS MONTH ON 
SUNSET.COM

SPRING ESCAPES

It’s not too early to plan your spring 
break at sunset.com/springtrips

EASTER RECIPES

Find delicious spring recipes for your 
holiday feast at sunset.com/easter

HOME MAKEOVERS

Get inspired by renovations big and 
small at sunset.com/makeovers
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CUSTOMER SERVICE: For help concerning your subscription, visit sunset.com/customerservice; call our toll-free number, 

(800) 777-0117; or write to Sunset Subscriber Assistance, Box 32120, Tampa, FL 33662-2120. To ensure continuous 

service, send new and old addresses eight weeks before moving. If possible, include most recent Sunset mailing label. 

Send address changes to Sunset, Box 32120, Tampa, FL 33662-2120. SUBSCRIBERS: If the post office alerts us that your 

magazine is undeliverable, we have no further obligation unless we receive a corrected address within two years. Your 

bank may provide updates to the card information we have on file. You may opt out of this service at any time.
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I call this
the calm before

the shake.

Like you, we at Natural Balance believe every dog has something 

that makes them unique. Which is why they deserve food made

 with ingredients such as venison, salmon, duck and sweet potato.

Food with substance      dogs with character.
TM



JOIN THE SUNSET COMMUNITY

facebook.com/
SunsetMagazine

@SunsetMag 
on Twitter

pinterest.com/
SunsetMag

@sunsetmag 
on Instagram

Write to us, tweet us, or tag us on your Instagram; we 
promise we read each and every one of your comments.

IRENE EDWARDS, EDITOR-IN-CHIEF | @irene_sunset | readerletters@sunset.com

THE WORLD IN COLOR
FULL DISCLOSURE: I have a mild addiction to Instagram. My 

dream Sunday might start with a cup of coffee and a lei-

surely scroll through my feed before the morning paper. 

The social media platform has become not only my secret 

source of future Sunset ideas, but also a quick hit of daily 

inspiration. And frankly, it fulfills my voyeuristic tenden-

cies: Several times a day, I lose myself down the virtual 

rabbit hole of other people’s (highly curated) worlds.

Visual storytelling is of utmost importance to me—and 

hopefully that is reflected in this issue devoted to color 

that you’re holding in your hands. From an unexpected 

garden palette to a gorgeous carrot tart, the stories in 

these pages feel like a modern celebration of spring. 

Rather than hit you over the head with an all-out color 

extravaganza, we’ve chosen to focus on subtle showstop-

pers that translate into ideas you can use. The deep, rich 

navy on the walls of Consort’s design shop 

(page 11) might show up in my revamped 

dining room. (For my fellow paint aficiona-

dos, it’s Farrow & Ball’s Stiffkey Blue.) The 

sun-dappled scene through the redwoods 

on Tall Trees Grove Trail (page 31) makes 

me realize it’s been far too long since I set up 

camp along a river. And while not many of 

us are Hollywood cover girls on the scale of 

Malin Akerman—currently starring in the 

critically acclaimed new Showtime series 

Billions—we can all appreciate the casual 

elegance of a canary yellow dress worn 

poolside for at-home entertaining.

But if I had to spotlight one story with 

particular soul, it’s our Mexico City feature, written and reported by our senior travel 

editor, Nino Padova. (That’s Nino at the city’s Mercado de la Merced, about to sink his 

teeth into a carnitas taco.) Just like Instagram, the most memorable images lead you 

deeper—into stories of fascinating people, powered by an insatiable curiosity about 

our world. Come join me down the rabbit hole. Let this issue of Sunset lead the way.

New 
& Now

Urban legend: 
scenes from our 
feature on Mexico 
City (page 52).

See the film

Get an intimate glimpse 
of Western wonders 

in the Robert Redford–
narrated National Parks 
Adventure, a love letter 

to the parks on their 
100th birthday. Catch 
the 3-D film, sponsored 
by Sunset, at a theater 

near you. nationalparks
adventure.com.

Save the date

Join Sunset for Celebra-
tion Weekend at our 

amazing new location at 
Cornerstone Sonoma. 

See the big reveal of our 
Test Garden, check 

out cool Airstream trail-
ers, mingle with celebri-
ty chefs at our Outdoor 
Test Kitchen, and, yes, 

taste wine! May 14–15;
sunset.com/cw.

Book the cruise

Set sail with Sunset wine 
editor Sara Schneider 
on a dazzling cruise 

from Rome to Venice. 
On Sunset-only excur-

sions to Sicily, Greece, 
Croatia, and Slovenia, 

you’ll experience 
local wine and food; 

onboard, sip top winners 
from our International 

Wine Competition. 
Cabins are booking 

quickly: cruiseshipcen
ters.com/sunsetcruise.

8 M A R C H  2 0 1 6 ❖ S U N S E T 

C O N V E R S AT IO N S

FR
O

M
 L

E
FT

: 
TH

O
M

A
S

 J
. 
S

TO
R
Y

 (
2

),
 ©

2
0

1
6

 V
IS

IT
TH

E
U

S
A

.C
O

M
/
IM

A
G

E
 M

A
K

E
R
S
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You Took These Days To Recharge.

Consider This Your Outlet.

A better day at the beach starts with a better breakfast. Our 

energizing SuperFoodsRX™ dishes will give you the energy to  

coast through your day. 

Book a better break at westin.com/resorts
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Follow the crumbs.
They will take you home.



BEST

WEST

OF THE

W H A T  W E ’ R E  T R A C K I N G  T H I S  M O N T H

OF THE

W H A T  W E ’ R E  T R A C K I N G  T H I S  M O N T H

BEST

WEST

Eye-candy alert
With a star-studded client roster that includes Jimmy Kimmel  

and Jessica Alba , what could possibly be the next step for the in-

terior design firm Consort ? Simple: sharing their sensibility with 

the masses. “We knew we had to open a space to bring our casual-

cool look to anyone wanting a fashion-forward home without sacrificing 

comfort,” says Mat Sanders , who with business partner Brandon Quattrone  

styled their West Hollywood boutique as the world’s most glamorous crash 

pad . Showcasing Farrow & Ball  paint hues against black-and-white accents, 

the 2,000-square-foot store  features unexpectedly affordable scores (the 

$18 Golda  pyramid soaps make great hostess gifts ). Alas, the blush-velvet 

Italian  armchairs don’t qualify. consort-design.com . —Catherine Dash

BEST

NEW 

SPACE
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Savory 
yogurts 

are 
a thing 

Currently craving: 

the smoky-sweet-

tart blackberry 

Serrano  variety 

from cult-favorite 

Noosa Yoghurt . 

The catch—it’s 

available only in 

Colorado , with 

potential plans to 

roll it out nation-

wide. We’re con-

soling ourselves 

with Noosa’s  

other new flavors; 

get the blood 

orange while you 

can.  $5/pack of 

4; noosayoghurt.

com for locations.

BEST 

TREAT

BEST 

SOCIAL 

MAVEN

“ Spring is definitely my 

favorite season for color,” 

says floral designer Sar-

ah Winward (@sarah_

winward). “Some people 

think of Easter-parade 

shades, but I love the 

muddy hues: purple, 

mauve, brown, burgun-

dy.” Her Salt Lake City–

based business, Honey 

of a Thousand Flowers, 

celebrates delicate 

blooms such as fritillaria 

and hellebores, as well 

as a dusky, subtle palette 

influenced by her natu-

ral surroundings. “I 

live right at the base of 

the mountains,” says 

Winward, “so nature 

in general is a big part 

of my world.” sarah

winward.com.

INSIDER TIP “Mill Creek 

Canyon is small but 

lush, with little streams 

and ferns as well as 

blossoms and butter-

flies. That’s where I go 

snowshoeing in  winter 

and picnicking in sum-

mer.” recreation.slco.org.

INSTAGRAMMER OF THE MOMENT

THE HANGING PLANTER 
WE’RE HUNG UP ON

Bold geometry meets pop of color—a brilliant combination, 

indoors or out—in the hanging planters from Hedge. Crafted in 

Los Angeles from powder-coated steel in marigold, fig, or 

citrus-hued tangelo, the pair comes with matching hardware 

for hanging and inserts made from organic latex and coconut 

husk, which allow for drainage while keeping their shape. 

At least 6 inches wide and 14 inches high , they’re an easy way 

to add punch to a small space . From $95; hedgeoutdoor.com.

BEST

WALL ART
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Prototype shown with options. Production model may vary. Before towing, confirm your vehicle and trailer are compatible, hooked up and loaded properly and that you have any necessary additional 
equipment. Do not exceed any Weight Ratings and follow all instructions in your Owner’s Manual. The maximum you can tow depends on the total weight of any cargo, occupants and available equipment. 
*The Bird’s Eye View Camera does not provide a comprehensive view of the area surrounding the vehicle. You should also look around outside your vehicle and use your mirrors to confirm surrounding 
clearance. Cold weather will limit effectiveness and view may become cloudy. ©2015 Toyota Motor Sales, U.S.A., Inc.

With available Bird’s Eye View Camera* and standard All-Wheel Drive with intelligence (AWD-i).

HOW FAR WILL YOU TAKE IT



A Mexico  hotel for minimalists 
Clean space, clear mind. Isn’t that how the saying goes? If so, 

a weekend at the Mar Adentro Hotel & Residences represents 

the ideal antidote to the daily grind. Located outside down-

town San José del Cabo, Mexico, the 205-room property was 

 designed by architect Miguel Ángel Aragonés  with pared-down, predomi-

nantly white interiors—floating shelves, low-slung Poliform furnishings —

that look even more striking against the Sea of Cortez  views . An ambience 

concierge?  A Flou pillow menu?  Yes, it’s a splurge, but your mental state 

will thank you. From $620 ; maradentrocabos.com. 

BEST 

GETAWAY

 ATTENTION, BLOODY MARY  FANS 
More than a mere cocktail, a Bloody Mary  is an early-morning icon. The beloved breakfast staple gets its 
due at the new  Jardin  at the Encore Las Vegas,  whose innovative bar program was created by master mixol-
ogist  Damian Cross . The restaurant’s signature Bloody Mary  bar cart service provides diners with multiple 
ways to customize their drinks;  thanks to Cross’s  tips (right), we’re inspired to set up our own cart for 
at-home entertaining. “The best part about a Bloody Mary,”  says Cross,  “is that there is no wrong answer.” 
Jardin : Dinner for two $110;  wynnlasvegas.com .

The base  “If you don’t 
want to use a premade  
mix, make your own by 
roasting and blending dif-
ferent types of tomatoes, 
such as tomatillos, heir-
looms, Romas,  etc. Also 
try mixing in roasted pep-
pers like jalapeños, bell 
peppers, or habaneros.”

The spirit “Vodka is the 
standard. Pepper, spiced, 
or citrus varieties comple-
ment a Bloody Mary; you 
can even infuse your 
own.” St. George citrus or 
green chile vodka; stgeorge
spirits.com.

The hot sauce “Tabasco 
 tends to be the one every-
one reaches for. Anything 
from hot, spicy, mild, or  
smoky changes the flavor 
of your Bloody Mary . 
Offer a few selections that 
vary in style.”

The seasoning “Go be-
yond regular table salt 
and black pepper—try 
Himalayan  pink sea salt, 
which melts and has a 
less tangy flavor. You can 
also use a Cajun  or Jamai-
can  spice mix.”

The garnish “The most 
eye-catching part of the 
cocktail—I’ve seen every-
thing from celery to 
sliders. Pickled or fresh 
vegetables work great. 
And bacon is a classic.”

DIGITAL BONUS Find 
your go-to Bloody 

Mary r ecipe at sunset.com/
bloodymary. 

BEST 

BAR 

CART
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palm springs  |  desert hot springs  |  cathedral city  |  rancho mirage  |  palm desert  |  indian wells  |  la quinta  |  indio  |  coachella

9  R E S O R T  C I T I E S .  O N E  B E A U T I F U L  O A S I S .    |    V I S I T G R E A T E R P A L M S P R I N G S . C O M

Make time stand CHILL.

Make time for yourself and each 

other. Make time for passion 

adventure, relaxation and 

some of the best moments 

you’ll ever have. 

Plan your getaway.



Craftsmanship has never been cooler, but 

the new crop of Western  artisans is no 

flash in the pan. From the hand-dyed 

napkins  by Portland’s Nell & Mary  to the 

indigo pillows designed by  Block Shop 

Textiles  and sewn in Jaipur, India , these 

soft goods have staying power. They’re 

also the quickest way to add soul to any 

space. Produced by Catherine Dash 

TEXTILE 
DESIGNERS 

ON 
THE RISE 

BEST 

DECOR 

FIX

Wolfum 
napkin

$40

Cotton & 
Flax pillows

From $85 

each

Shapes & 
Colors clutch

$38

Nell & Mary 
napkin set

$48

Rachel 
Duvall 
wall 

hanging

Contact 
for 

pricing

Brook Perdigon 
Textiles 

lampshade

$275

Block Shop 
Textiles pillows

$85 each

DIGITAL BONUS 15+ ways to layer in textiles—and add instant style to your home: sunset.com/textiles.



on the Mississippi
The Mississippi River is the lifeblood of the American Heartland. 

Explore its history and culture with a 7 to 21-night cruise aboard one 

of our brand new paddlewheelers. Each riverboat carries an intimate 

group in a comfortable, spacious setting to the most amazing places 

on America’s greatest river. Call today for a free cruise guide.

River Cruising 
Done Perfectly™

Rolling 

www.americancruiselines.com

Reservations offi ce open 7 days a week

Call toll-free 1-866-975-2469



Savor the dark

Slow-Melting Chocolate. Complex Flavor.

Unrivaled Intensity. In Ten Luxurious Varieties.



THE WINE TR AIL

Head to the high desert to discover the 

best new thing in the Grand Can-

yon State . By Nora Burba 

Trulsson and Edie 

¬arolim

ARIZONA 
SIPPING
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ou love wine, your 

spouse loves baseball. 

In Arizona, you’d both 

be in luck. March is 

spring training and a 

crowd-free month to 

explore the state’s bur-

geoning wine scene. 

Artsy Verde Valley is 

just north of Phoenix 

(the spring training 

hub). Sonoita/Elgin and Willcox are nearer 

to Tucson. Winemakers here are producing 

everything from vibrant Malvasia Biancas 

to elegant, moody red blends. The varieties 

may be (mostly) familiar, but their character 

is a unique result of this place. 

“We’re overcoming the perception that 

Arizona couldn’t possibly produce great 

wines,” says Rob Hammelman, who in 2010 

launched Sand-Reckoner Vineyards in 

Willcox with his wife, Sarah (at right). A 

pioneering spirit and sense of unfettered 

experimentation drew Hammelman to Ari-

zona after a multicontinent wine journey. 

“I could have gone to a more established re-

gion,” says Hammelman, whose wines have 

made top-picks lists in major publications, 

“but that didn’t appeal to me. We’re devel-

oping a whole new wine style here.”

The industry growth is striking. From a 

handful of winemakers with a few acres of 

vineyards in the 1990s, production has 

surged to 90 licensed wineries statewide, 

cultivating more than 1,000 acres of vine-

yards. That “new style”? A result of the 

high-desert terroir of the state’s three wine 

regions: limestone soils and warm, sunny 

days, cooling dramatically at night—terrific 

for ripening grapes while retaining acidity.

“We make world-class wines in Arizona,” 

says Hammelman. “And people are just dis-

covering us.” Tasting here has evolved in a 

few short years from folding chairs in tank 

rooms to lounge settings designed for lin-

gering—with food and live music. So ditch 

MLB for a day (or two) to dispel the notion 

that saguaros and Syrah can’t coexist.

Y

Right: Tucson’s renovated Hacienda del Sol 
Guest Ranch (where Katharine Hepburn once 
bunked) is your base for visiting the state’s south-
ern wineries. From $198; haciendadelsol.com.

Travel
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WHAT’S NEXT

With a new double-wishbone rear suspension and a lower center  

of gravity, the 2016 Prius is making getaways even more thrilling.



VERDE 
VALLEY

SONOITA/
ELGIN

WILLCOX

F L A G S TA F F

P H O E N I X

T U C S O N

F O U R  E I G H T 

W I N E W O R K S

Explore fledgling 
wines at this co-op/
incubator for up-and-
coming winemakers  
(founded by the 
aforementioned 
Keenan ). Located in 
a historic Clarkdale  
bank building , the 
tasting room has 
comfy  leather chairs  
where you can relax 
with a bottle of Kin-
dred , a pedigreed 
red blend made by 
Keenan  and three 
other heavy-hitters: 
Todd Bostock , Kent 
Callaghan , and Tim 
White . Not a wine 
fan? More than 40 
craft beers are avail-
able on tap or by 
the bottle . Tasting 
from $10 ; four8wine
works.com .

S O U T H W E S T 

W I N E  C E N T E R

When you sip at the 
newly opened  tasting 
room here—or buy 
a bottle—you’re 
supporting a future 
wine maker. The ar-
chitecturally modern  
center is part of adja-
cent Yavapai Col-
lege ’s enology and 
viticulture programs  
(the first in Arizona , 
launched in 2009 ), 
where students get 

hands-on experience 
growing, making, and 
selling wine . $10  
tasting; yc.edu/swc. 

A B B I E ’ S  K I T C H E N

Former private chef 
and caterer  (she 
cooked for the likes 
of Prince Charles  and 
Oprah ) Abbie Ash-
ford  opened Abbie’s 
Kitchen  in 2011  in a 
cozy 1920s  cottage , 
serving a simple, sea-
sonal dinner menu . 
Faves include mush-
room crêpes , earthy 
duck confit with fig 
sauce , and cucumber-
caper-topped salm-
on . And she’s an 
Arizona  wine fan, 
offering 20 choices 
from around the 
state . $$$ ; abbies
kitchen.com .

SONOITA & ELGIN

D O S  C A B E Z A S 

W I N E W O R K S

Among the first to 
get national cred  
for the state’s labels, 
this 21 -year-old win-
ery has matured with 
the region’s vines. 
Winemaker  Todd 
Bostock  taps the fami-
ly’s two Southern 
Arizona vineyards  
for standouts like 
El Norte , a wild-
hearted Rhône-style 

VERDE VALLEY 

V E R D E  V A L L E Y 

W I N E  T R A I L

Plot a northern  trek 
on the Verde Valley 
Wine Trail— nearly 
every winery, tasting 
room, restaurant, 
and wine-related at-
traction in the area is 
detailed online. Two 
must-stops: newly  
opened Chateau 
Tumbleweed, where 
a two-couple team  
is getting raves for 
their small-batch 
wines , like the spicy 
2013 “Dr. Ron Bot”  
Syrah blend. At 
winemaker Eric Glom-
ski ’s bucolic Page 
Springs Cellars  on 
the banks of Oak 
Creek , you can sam-
ple Rhône-centric 
wines , get a mas-
sage, and even join 
a yoga class . verde
valleywinetrail.com; 
chateautumbleweed.
com; pagesprings
cellars.com.  

C A D U C E U S 

C E L L A R S  &  M E R K I N 

V I N E Y A R D S 

T A S T I N G  R O O M

Alt-rock icon May-
nard James Keenan  
(Tool, Puscifer, A 
Perfect Circle ) has 
become a highly re-
spected winemaker 
and champion of the 
Arizona  wine indus-
try . At his Jerome  
tasting room , housed 
in a 1901  hotel, try 
the 2013  Caduceus  
“Nagual del Marzo,”  
an Italian-leaning 
Sangiovese -based 
blend; if you’re a 
hardcore fan, nab an 
autographed bottle  
of 2013 “Kitsuné,”  
100 percent Sangio-
vese. (The grape  is 
doing particularly 
well in the state.) 
The tasting room 
also offers espresso 
drinks , local honey , 
salsas , and bags of 
Puscifer  coffee beans . 
Tasting from $8.75 ; 
caduceus.org . 

From top: Pouring 
in the Lightning 
Ridge tasting 
room; the bar at 
Keeling Schaefer; 
Ann Roncone, 
founder of Light-
ning Ridge; first 
bottling at Yavapai 
College’s South-
west Wine Center.

Map by WA L T E R  C .  B AU M A N N
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blend. Tasting from 
$5; doscabezas.com.

C A L L A G H A N 
V I N E Y A R D S

Kent Callaghan—pro-
nounced with a hard 
“g”—gets wide credit 
for putting Arizona 
on the national wine 
map. Spanish-style 
wines from his Buena 
Suerte Vineyard, es-
pecially Grenaches 
and Tempranillos, 
continue to garner 
kudos. And the 
beamed and stuc-
coed Vineyard Tast-
ing Room extends 
the theme beyond 
the wines. Tasting 
from $10; callaghan
vineyards.com.

V I N E Y A R D 
C A F É  S O N O I T A

Chef Jon Bollin 
brings classical Culi-
nary Institute of 
America training to 

the traditions and 
ingredients he grew 
up with: Tiny chilte-
pin chiles stud the 
chicken salad, and 
burritos are stuffed 
with chorizo from 
locally raised pork. 
A bar in miniature 
serves Arizona-
only bottles and 
brews. $; vineyard
cafesonoita.com.

A R I Z O N A  H O P S 
A N D  V I N E S

Serious wine meets 
irreverent women. 
Two sisters grow hops 
alongside grapes, 
pair their popular 
sparkling Moscato 
with Cheetos, and 
christen their cre-
ations with names 
like “Drag Queen,” 
a hopped wine de-
buting this spring 
(ahem, it’s dressed 
like beer). $10 
tasting; azhopsand
vines.com.

R U N E

The new wunderkind 
on the Sonoita block, 
James Callahan 
honed his skills in 
cellars around 
the world, from So-
noma to New Zea-
land. Rune wins 
raves for its “Wild 
Syrah,” fermented 
with wild yeast, and 
for the grassland 
vistas from its off-
the-grid tasting 
space. $15 tasting; 
runewines.com.

L I G H T N I N G 
R I D G E  C E L L A R S

Ann Roncone does 
it all: planting, har-
vesting, making, 
pouring, and even 
creating cork art for 
her sunny red-tile-
roof tasting room. 
A medium-bodied 
Montepulciano is 
the flagship sip, but 
lesser-known Italian 

varieties such as 
Aglianico and Neb-
biolo thrive here too. 
$11 tasting; lightning
ridgecellars.com.

WILLCOX AREA

B I G  T E X  B A R - B - Q U E

Channeling Willcox’s 
rail hub past, a 1929 
Pullman car from the 
Atchison Topeka line 
dishes up barbecue 
smoked slowly on 
mesquite wood out 
back. Top sellers 
include the tender 
pulled-pork sand-
wich, ginormous 
brisket-stuffed baked 
potato, and freshly 
cut rib-eye. $$; 
(520) 384-4423.

D O W N T O W N 
S A M P L E R 

Four tasting rooms 
have cropped up 
in Willcox’s historic 
center, where Apache 

chief Geronimo used 
to shop for sugar 
and a museum cele-
brates singing cow-
boy Rex Allen. 
Head to the convert-
ed 1917 bank, 
where Keeling 
Schaefer Vine-
yards pours Rhône 
varieties such as 
bold, dark-fruited 
“Three Sisters Syr-
ah.” $7 tasting; 
keelingschaefervine
yards.com.

W I L L C O X  B E N C H

Nearly three-quarters 
of Arizona’s grapes 
grow on this high-
desert rise south 
of town, and three 
tasting rooms here 
welcome visitors. 
Rolling View Vine-
yard prides itself 
on its variety (20 
grapes at last 
count)—and on 
winemaker Michael 
Pierce, director of 

enology at Yavapai 
College, home to 
Arizona’s Southwest 
Wine Center. His 
bright and pithy 
Viognier, under the 
boutique Saeculum 
label, is lovely. 
$10 tasting; bodega
pierce.com.

C O C H I S E

Glimpse the region’s 
farming roots at 
one of its newest 
wineries—Golden 
Rule Vineyards—on 
the western edge 
of the Sulphur 
Springs Valley, 
where, along with 
grapes, the Graham 
family grows pista-
chios. Their 2013 
Cabernet-based 
“Black Diamond” 
garnered top Cab 
honors in the Ari-
zona Grand Wine 
Festival last year. $9 
tasting; goldenrule
vineyards.com. 

From left: Revel in the full desert at Lightning Ridge 
winery and vineyards; Dos Cabezas owner and wine-
maker Todd Bostock samples in his barrel room.

DIGITAL BONUS Explore more of the West’s best wine regions: sunset.com/winecountry.
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Location, location, location
From Princeville and Waikīkī to Ka‘anapali and Kona, you’ll fi nd the perfect destination for your next 

Hawaiian getaway. Choose from our collection of 11 distinctive resorts on the islands of Kaua‘i, O‘ahu, 

Maui and Hawai‘i Island and book our Ocean Promotion Plus Package to enjoy daily breakfast for 

two and savings on nightly rates, including premium Ocean View rooms. 
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More Luxury. More Destinations.
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1. Mendocino Headlands 
State Park. 2. Vintage 

furniture at Honey & Ro. 
3. Good eats courtesy 

of GoodLife Cafe and Bak-
ery. 4. The back deck at 

Trillium Cafe. 5. Specialty 
soaps from Honey & Ro.

and crossing nine bridges as 

it follows a creek where river 

otters are known to frolic.  

Headlands State Park:   parks.

ca.gov/?page_id=442 . Whale 

Festival:  mendowhale.com . Van 

Damme State Park:   $6/vehicle; 

parks.ca.gov/?page_id=433. 

In for the krill

The ocean bluffs of Mendocino 

Headlands State Park  offer 

VIP viewing to the best show in 

town this month when migrat-

ing gray whales journey from 

Baja breeding grounds back to 

Alaska. “They stick fairly close 

to shore,” says park ranger 

Dave Rodrigues , “and you’ll 

sometimes see whole pods 

spouting less than a mile away.” 

 Catch a glimpse at the Men-

docino Whale Festival (Mar 

5–6), where you can take a 

docent-led whale-watch walk 

before sampling chowders and 

sipping Mendocino County 

wines. More of a landlubber? 

Farther inland, Van Damme 

State Park’s Fern Canyon Sce-

nic Trail runs 3.5 miles long, 

passing through lush redwood 

forest (home to five  owl species ) 

Great eats, historic inns, stunning views. The only thing you won’t find in 

this NorCal seaside town is cell service. And that’s the point. By Christopher Hall

A PERFECT DAY IN 

MENDOCINO 
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An all-time favorite silhouette in a new mix 

of light-catching, diamond-cut beads and bright,

polished spacers. Crafted in sterling silver, the 

beads graduate from 1⁄8" to 1⁄2". 18" long.  

Item #815924 
$95  FREE SHIPPING

To receive this special offer, 

you must use Offer Code:

STYLE71

ORDER NOW 1.800.556.7376   www.ross-simons.com/STYLE

STERLING  
SILVER BEAD  
NECKLACE

crafted in italy with a  

flickering diamond-cut finish

Enlarged to show detail.
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mansion,” says administrative 

director Celia Shelden . These 

days, there’s a ’60s-throwback 

feel to the complex of court-

yards and weathered buildings, 

which hosts 150 classes each 

year—watercolors, jewelry—

plus free monthly exhibitions 

that range from plein air  paint-

ings of the Mendocino Coast to 

Korean-influenced ceramics.   

45200 Little Lake St.; mendocino

artcenter.org. 

It takes a village 
to feed you
Cafe Beaujolais  achieved near-

legendary status after Margaret 

Fox  took over the farmhouse 

turned restaurant back in 1977 . 

Four decades and several own-

ers later, its Cal-French mojo 

still works with dishes like pan-

roasted California  sturgeon 

with a truffle emulsion, and 

bouillabaisse brimming with 

fresh seafood.  A few blocks 

away  at Trillium Cafe , the 

menu might include grilled 

wild-mushroom flatbread, local 

albacore, and a creamy Meyer 

lemon tart . Two streets over , 

GoodLife Cafe and Bakery 

serves sweet treats but also a 

great selection of lunch dishes, 

from Cubano panini  and pesto-

spinach-mushroom quiche to 

soups like poblano-corn chow-

der . Cafe Beaujolais: $$$; 961 

Ukiah St.; cafebeaujolais.com. 

Trillium: $$$; 10390 Kasten St.; 

trilliummendocino.com. Good-

Life: $; 10483 Lansing St.; good

lifecafemendo.com. 

The path of history
Just how did Mendocino get 

from rip-roaring, 19th-century 

lumber town to a nationally 

designated historic preserva-

tion district? Find answers at 

the Kelley House Museum , a 

trove of Pomo baskets, ship-

wrecked Chinese porcelain, 

and other curiosities.  The 

museum’s docent-led walks 

around the town’s historic core 

include stops at the tiny 1854 

Temple of Kwan Tai, and Father 

Time and the Maiden, a sculp-

ture atop Masonic Hall, carved 

over a six-year period from a 

solid block of redwood.  $5 

donation suggested, walks $10; 

45007 Albion St.; kelleyhouse

museum.org. 

Souvenirs from near 
Honey & Ro  isn’t your average 

small-town emporium. Feather-

light alpaca ponchos drape 

alongside  comfy Turkish robes 

and hefty white-oak chopping 

blocks from local maker Million 

and Clark . “I wanted to create 

the kind of place that reflects 

the trends in the city,” says 

owner Robyn Leeds.  Nearby, 

the decorative and fine arts at 

Highlight Gallery  include ele-

gant turned  redwood-burl 
bowls and sleek chairs from 

North Coast woodworkers . 

Honey & Ro: 45062 Ukiah; honey

andro.com. Highlight: 45094 

Main St.; thehighlightgallery.com.  

Watch the walls
The Mendocino Art Center  has 

been a magnet for Northern 

California  artists for years. 

“We started in 1959 in the re-

furbished carriage house of 

the old, burned-down Preston 

6. Fern Canyon Scenic 
Trail in Van Damme 

State Park. 7. Trillium 
Cafe. 8. Point Reyes blue 
cheese salad at Trillium 
Cafe. 9. Ocean views 

from Mendocino Head-
lands State Park.

GETTING HERE

Mendocino is 2 hours northwest of 
Santa Rosa. Take U.S. 101 north 

to State 128 west to State 1 north. 

MAKE IT A WEEKEND

An 1879 farmhouse with a wraparound porch 
anchors the Joshua Grindle Inn . Reopened after 

a two-year closure, the inn’s 10 rooms feature 
antique accents. No TVs here, but with in-room 

fireplaces , who wants them? From $169; 
joshuagrindlemendocino.com. 

28  M A R C H  2 0 1 6  ❖ S U N S E T 

Travel



CRUNCH ON

 POWER
TO KEEP YOU

 ROLLING
RIGHT ALONG

Energize your day with the crunch of almonds. Get 6g 

of energy-giving protein, 4g of hunger-slaying fi ber and 

essential nutrients in every heart-healthy handful, ready 

whenever you need it most.

Learn more at Almonds.com.
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FRAME AND GLORY
Top photographers take us deep into their favorite national parks. 

Here, three of their wow moments. By Megan McCrea
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Birthday on Tall 
Trees Grove Trail    
Redwood National 

and State Parks 

For his birthday, 
surfer and photogra-
pher   Austin Trigg  
camped with friends 
in the ancient red-
wood forest in North-
ern California. “We 
fished in the morn-
ing, then walked up-
river to our campsite. 
Once there, we de-
cided to blow up our 
air mattresses and 
float on them down 
the river. It was sur-
real. What you real-
ize is that you’re very 
small in the world—
everything around 
you has been grow-
ing for thousands of 
years.” He captured 
this photo from the 
campsite. “I turned 
around and saw this. 
The light was coming 
through the trees 
beautifully—it was 
just the right place at 
the right time. ”  nps.
gov/redw. 
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A celestial shower at  
Bighorn Pass Road  
Joshua Tree National Park 

Jeremy Long has notched hun-
dreds of visits to this California 
desert and knows where to go to 
avoid crowds and car headlights. 
“I love the story each tree tells and 
wanted a silhouette of one of them 
with stars. So I drove to Bighorn 
Pass Road, set up my camera, and 
put it on a timer. I sat there enjoy-
ing the meteor shower, thinking, 
That was a good one—hope my 
camera got it.” nps.gov/jotr.

A double date at Highline 
Trail at Logan Pass  
Glacier National Park

Climber Ben Herndon went on 
an amazing hiking date in this 
Montana park. “These mountains 
create their own weather. Clouds 
rip off the top of the peaks. On 
the trail, we’d see mountain goats 
up on the cliffs, then it would 
mist up and they’d be gone. It was 
kind of dreamy.” nps.gov/glac. 

DIGITAL BONUS See more wow spots from the West’s beautiful national parks—and experience them yourself: sunset.com/parks.
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Get involved, and see the ongoing documentary series 

at subaru.com/environment.



MÖRBYLÅNGA table $699 Stained and waxed oak veneer.  
5HTXLUHV�DVVHPEO\��/��ƙî:��Ƙî+��Ɨ���%URZQ�����������
See IKEA store for country of origin. Valid in US stores only.

TogetherWeEat.com

life is
  eating, 
 laughing,
  loving 

and a place to 
enjoy it together.

$699
MÖRBYLÅNGA 
table

�,QWHU�,.($�6\VWHPV�%�9������



STEAL THIS 

LOOK

Three totally dif erent ways to fi ll 
your home, inside and out, 

with your favorite hues.

LIVING 
IN COLOR
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1  GOTHIC GLAM
ANNIE MAY  and Barbie Palomino  aren’t afraid of the dark side. The Los Angeles 

 designers behind BAM   Design Lab  (bamdesignlab.com) jumped into the deep end 

of the spectrum when a client told them he wanted his downtown loft  to have a 

dash of luxe nightclub style.  “He’s an artist, musician, and actor, and travels a lot,”  

May  says. “He’s seen everything, so going dark was a way to be original.” ¶ May  

and Palomino , aware of most people’s fear of black rooms, created a design with a 

range of finishes in gray.  But to their de-

light, the client told them to go even darker.  

They complied, covering one 11-foot-high 

wall  in the loft’s main living space  with 

plates of oxidized metal.  The other walls 

got papered with a contemporary  take on 

Rorschach  tests that vacillates  between 

white and black.  ¶ What made them take 

such risks? A gutsy homeowner, sure, but 

the designers also counted on the high ceil-

ings  and light from a wall of windows  to 

make the home “cozy dark, not scary 

dark,” May  says. —Joanna Linberg

DA R K  &  D R A M AT I C

VARY FINISHE S

A wide range of 
finishes pumps up 
the monochromatic 
scheme: The metal-
plated wall  inspired 
the conical metal art 
in the dining room; 
that , in turn, led  to 
a faux concrete me-
dia console (above), 
 which begged for 
“the fluffiest rug we 
could find”  to serve 
as a foil, says May. 

Photographs by K I M B E R LY  G E N E V I E V E

INCLUDE 

SURPRISE S 

One color can be one-
note, so in addition 
to varying the materi-
als, the designers 
added in unexpected 
accents that would 
stand out from the 
sea of black. The 
printed dining room 
chairs  are one; the 
text upholstered on 
the armchair (page 
38) is another. 



GET THIS 

LOOK

2

3

4

5

6

DA R K  &  D R A M AT I C

DIGITAL BONUS Learn 
more secrets to decorating 

dark rooms: sunset.com/black.

1  J OYA  C A L I C O  S E U L  AU 
M O N D E  C A N D L E

$65; net-a-porter.com.

2  A K I M B O  1  WA L L PA P E R 
In grayscale, 

$275/roll; eskayel.com.  

3  M O N G O L I A N  L A M B 
P I L LO W  C OV E R 

In currant, $69; westelm.com.

4  C H A M PAG N E  F L U T E S
In midnight black, 

$34/set of 6; target.com. 

5  D I P - DY E  A L PAC A 
O M B R É  T H R O W

In plum, $348; michelevarian.com.

6  J U L E S  T U F T E D  O T T O M A N 
In Bella Pearl, $399; zgallerie.com.

—Catherine Dash

CONTRAST WITH 

FURNITURE

Once the team decid-
ed on a mostly  black 
envelope, they com-
mitted to keeping the 
furniture light for bal-
ance. The tufted sofa 
in white   was a must-
have to up the glam 
quotient in the living 
room (page 37). 
See-through acrylic 
chairs lighten up the 
dining room table. 

CHOOSE HEIGHT 

OVER LIGHT

“It’s more important 
to have high ceilings 
than it is to have a lot 
of light,” May  says. 

Both are great, but 
low ceilings can make 
a room feel closed in, 
windows or not. High 
ceilings do the oppo-
site: They mimic an 
infinite night sky.

DON ’ T RELY 

ON PAINT

The design team orig-
inally painted the 
bedroom walls (top 
left) in charcoal gray, 
 but it looked flat, 
especially against 
the ornate custom 
headboard frame. 
Tone-on-tone wall-
paper with a raised 
motif  brought the 
interest they were 

looking for while 
still letting the neo-
baroque  paper in-
side the frame  shine. 

USE ACCENT 

COL ORS WISELY

Red plays a support-
ing role in the guest 
bedroom (above left) 
but in a small way—
just the headboard . 
 With so much drama 
everywhere else, 
a rainbow of accent 
colors is unneces-
sary, Palomino  says. 
To match the tonality 
of the wallpaper, 
they chose a deep 
berry instead of, say, 
a cherry red .

1

MIDNIGHT MULBERRYCHARCOALTHE 

COLOR 

MIX
BACKDROP HINTACCENT
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DISCOVER 
CINDY’S SECRET 
to Youthful-Looking Skin

EVEN BETTER THAN OUR TV OFFER! ORDER NOW!

Upgrade your routine with a FREE Skin Polishing Brush!

• Soft, tapered bristles specially designed for daily deep cleansing 

• Helps remove makeup, everyday dirt and other impurities

NOW JUST

$1995
For Introductory 

Supply

I WANT TO TRY MEANINGFUL BEAUTY® 
WITH THIS OFFER!YES!

Please send me my introductory 30-day supply of the Meaningful 

Beauty® 4-Piece System, plus my FREE SKIN POLISHING 

BRUSH ($45 value)—all for only $19.95 including FREE 

SHIPPING & HANDLING and convenient auto-delivery.*

60-DAY MONEY-BACK GUARANTEE

I think you’ll love Meaningful Beauty® as much as I do, but if for any reason 

\RX̵UH�QRW�FRPSOHWHO\�VDWLV��HG��MXVW�UHWXUQ�WKH�FRQWDLQHUV�ZLWKLQ����GD\V�RI�

receipt, and you’ll get a full refund of the purchase price (minus shipping and 

handling), even if the bottles are empty.

FOR FASTEST SERVICE, 24/7:
If paying by check or money order, please enclose $19.95 plus applicable sales tax, 
payable to Meaningful Beauty®. Visit trymb.com/sales-tax for a list of taxable states.
Mail to: Meaningful Beauty®, PO Box 2018, Harlan, IA 51593-0233

Acct # ______________________________________________   Exp. _________

Signature  _______________________________________________________

Name  _________________________________________________________ 

Address  _____________________________________  Apt# _____________

City  ______________________ State ________________Zip _____________

Phone ( __________  ) ________________________________________________

Email _________________________________________________________________
           (for special offers and promotions)

Payment Method:

 Charge my:  Visa  M/C  AmEx  Discover 

*Offer Details: Your Meaningful Beauty® Order today comes with our auto-replenishment program! 
This means that approximately four weeks after you are sent your Introductory 30 Day Supply of the 
Meaningful Beauty® 4-Piece System and then approximately every twelve weeks thereafter, you’ll 
be sent a 90 Day Supply (less gift). For each shipment sent to you, we’ll charge the card you provide 
today, or bill you (if paying by check or money order) the guaranteed low price of $29.95, plus $3.99 
for shipping and handling every 4 weeks, unless you call to cancel. There is no minimum number of 
kits to buy, and you can cancel or customize this continuous service at any time by calling customer 
service at (800) 927-0047.

Only original forms qualify for this mail in order and all such are subject to the Terms and Conditions at trymb.com/

terms. We are required to collect applicable state and local sales tax on orders shipped to certain states. Visit 

trymb.com/sales-tax for a list of taxable states. The $10 discount is applied to the merchandise total, excluding 

S&H and sales tax.

FREE SHIPPING On Introductory Kit

trymb.com/savenow151-888-455-6163

 1-888-455-6163

 trymb.com/savenow15 D7UW37



Photographs by DAV I D  E .  P E R RY

WHILE ZACH GALBRAITH  was busy unpacking boxes  after moving into a  Burien, 

Washington , house  in 2006 , wife  Manda   was outside planning the garden.  At 

the time, it was covered in invasive blackberry brambles, English ivy, and weed-

laden grass . “I wanted something bright,” Manda  says, “something alive with 

color.” ¶ At the nursery, she reached for plants with lime or purple foliage , 

drawn to the way the complementary colors pop. “Purple is a  strong anchor,” 

says Manda , “and there’s something about lime that calls me. It’s very intuitive.” 

¶ Manda  lets all the colors of her garden play together by going easy on mainte-

nance and allowing foliage to overlap.  “I don’t shear anything,” she says. “I 

prefer things on the soft and relaxed side.’’ ¶ Zach  executes her hardscape de-

signs, trolling scrap-metal dealers for supplies . He’s used rock-sorting grids for 

a grape arbor and clematis trellis ; made flower beds  from steel plates  ; and built 

a shed and henhouse from cement board, wood, and steel .  Gravel around the 

entries is salted with bright recycled glass.  “I love the way it looks wet,” Manda 

 says, “like pieces of treasure.” ¶ Manda 

made a home for not only herself —the 

garden is a certified Backyard Wildlife 

Sanctuary too. She  now shares the land-

scape with kinglets, goldfinches, hum-

mingbirds, and chickadees. Manda’s 

penchant for brightness extends even to 

her attitude about Washington’s  notori-

ously gloomy weather. “Under cloudy 

skies, vibrant colors offer a particularly 

amazing contrast.”  —Jim McCausland

DESIGN Manda Galbraith , Flora & Bee , 

Burien, WA ; floraandbee.com . 

PAINTING WITH 

PLANT S

Flanking a ribbonlike 
gravel path, this tall 
fescue meadow mim-
ics an impressionist  
masterpiece. Patches 
of mauve (‘Royal Pur-
ple’ smoke tree); 
bright chartreuse 
blooms of Euphorbia 
characias wulfenii ;
and daubs of gold 
and lime plants hold 
it all together.

2  BOLD BOTANIST

STREET 

VIEW

The lime  green home 
forms a backdrop for 
plants in greens, yel-
lows, and purples. 
They include reddish 
purple ‘Rose Glow’ 
and ‘Sunsation’ 
barberries; Hinoki 
cypress; Monterey 
manzanita; orange 
sedge; low, variegat-
ed ‘Mickie’ rockrose; 
 and witch hazel.

Home & Garden
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R I C H  C O M P L E M E N TA R I E S

L OST AND FOUND

A cherry branch 
hangs from the car-
port eave, with dried 
allium flowers dan-
gling from it. Potted 
plants and found 
objects (a milk jug, 
steel globe frame, 
and rusted radiator) 
create a fetching  
scene where a con-
crete walk once ran. 
Mixed groundcovers 
in varied shades of 
green soften the pav-
ers in front. The lime 
 green faux wall, 
made of cement 
board,  screens off 
the carport .

CHICK SHACK

An elevated hen-
house shelters  a 
small flock of chick-
ens.  A red ‘Sumina-
gashi’ Japanese 
maple  is at  its left, 
while ‘Diabolo’ nine-
bark  screens it on 
the right. The broad 
leaves of ‘Heart and 
Soul’ hosta  (center) 
stand out below var-
iegated ‘Ivory Halo’ 
 Tatarian dogwood 
and above ‘Ogon’ 
Japanese sweet flag 
 and darker Corsican 
violet . A dwarf Japa-
nese cryptomeria 
 stands at left.

SMART SIDE

A narrow side yard, 
previously just a thor-
oughfare, becomes 
a super-sweet hide-
out for two. Hanging 
rattan chairs, ac-
quired at an estate 
sale, float over the 
garden. The chairs 
face west, out of the 
morning sun, making 
it the perfect spot 
for Manda to enjoy 
her coffee when 
the weather allows. 
A leaf sculpture, res-
cued from a thrift 
shop, leads the eye 
to a gate that opens 
into the front garden. 

1  F I B E R C L AY 
B A R R E L  P O T

From $38; shopterrain.com.

2  D R I F T W O O D  S TA R

$38; mollywood 
gardendesign.com.

3 T U M B L E D  G L A S S  T I L E S

$24/bag; ssww.com.

4 C H U R P  B I R D H O M E

$100; pottedstore.com.

5 P.  A L L E N  S M I T H 
WAT E R  C O LO R 
GA R D E N  H O S E

$80; improvements 
catalog.com.

2

3

4

5
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LIME PLUMYELLOWTHE 

COLOR 

MIX
BACKDROP HINTACCENT

DIGITAL BONUS Bring the 
hues of nature into your home 

with our paint & color design guide: 
sunset.com/color.
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Five Days, Forty Events,

    One Legendary Festival

Celebrate Napa Valley’s renowned farm-to-table cuisine and world-class wines 

with a fi ve-day festival featuring exclusive workshops, demonstrations and 

indulgent culinary experiences with the Napa Valley’s legendary talent.

Wine. Dine. Indulge.

Get Tickets Now!  
FlavorNapaValley.com

# F l a v o r N a p a

PRESENTED BYBrought to you 
by

A benefit 
for

Founding 
sponsor

Imperial sponsors

Jeroboam sponsor Media sponsor
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3  EARTHY CURATOR
ALLISON ENGEL’S  world is an explosion of color—just not at home.  In 

her job as vice president of accessory design  at Lucky Brand,  Engel 

 travels the globe in search of trends and inspiration t o translate into 

brilliantly hued jewelry, handbags, and scarves.  So when she’s home 

in her 1,350-square-foot  bungalow in Long Beach, California ,  she’s 

ready for the visual relief of neutral colors. “I’ve never really been at-

tracted to color in my home,” Engel  says. ¶ Instead, she’s obsessed with what she calls “other 

people’s junk”: flea-market and side-of-the-road finds that fill her house with texture and char-

acter.  “I go through weird phases with my collecting,” she says. “I’ve been bingeing on old 

carved wooden heads lately.”  When her tastes change, she clears the decks and starts again, 

knowing her palette of brown, buff, and beige  is flexible enough to work with whatever she 

finds. Let her deft hand with a calm palette inspire you. —J.L. 

UNLEASH YOUR 

INNER 

MAXIMALIST

Off-white walls  can 
absorb a lot of art 
without looking cha-
otic. Case in point: 
a rotating gallery 
(opposite)   of pencil 
drawings, prints, and 
objects —all devoid of 
color.  The blank can-
vas even allowed for 
a favorite collection 
on top of the antique 
French work bench. 

REDEFINE 

NEUTRAL

The eat-in kitchen’s 
patterned, indigo pil-
lows  may seem out of 
character for Engel—
 and truthfully, she 
used blue as a light-
hearted concession 
to her boyfriend,  
Dan Evans —but she 
doesn’t look at it that 
way. “In my mind, 
navy is still sort of a 
neutral,” she says. 

Photographs by J E S S I C A  S A M P L E

L AY E R E D  N E U T R A L S
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PICK A RANGE 

AND STAY THERE

Engel  keeps her home 
cohesive by sticking 
to one palette for 
virtually everything: 
brown, beige, or 
another warm neu-
tral. “It’s not as if 
things fight,” she 
says. “I avoid color 
and it doesn’t matter 
what I buy; it works.”  

GO EASY ON 

WOODEN PIE CE S 

“I try not to over-
whelm this space with 
a lot of wood,” Engel  
says. “It makes the 
room look heavy.” 

Instead, as she shops 
or rearranges items, 
she has in mind the 
balance of surfaces. 
Leather, woven bas-
kets, even mirrors are 
her go-to mixers. 

LAYER UP

Textiles over cover-
lets, sheepskins on 
chairs, Moroccan 
 rugs over jute —Engel 
 breaks up the field 
of beige with other 
textures and shades 
so her eye is never 
bored. When she 
does accent with col-
or, she uses antique 
textiles that have an 

off-white or choco-
late base  so the look 
is seamless.

SHINE WITH 

METAL

A neutral palette can 
seem dull without 
a touch of gloss. 
So Engel  relies on 
gold and brass  to act 
like jewelry for her 
rooms. Nowhere is 
this more literal than 
in the dining room 
(above), where a 
tiered chandelier  
by Melissa Joy Man-
ning  mimics the 
jewelry designer’s  
early pieces.

1 B L A N E Y  TA B L E  L A M P

In Honey, $125; dotandbo.com. 

2 M Q UA N  I N D I G O  S T R I P E  B E L L

$195; lostandfoundshop.com.  

3 A R T I SA N  W OV E N  R U G

$288 for 6 by 8 in.; joinerynyc.com. 

4 E X PAT  LO U N G E  C H A I R

$649; cb2.com. 

5 B O L I V I A N  F R A Z A DA

In orange diamond stripe, 
$428; leifshop.com.  

6 S I N N E R L I G  B A S K E T

$13; ikea.com.  —C.D.

L AY E R E D  N E U T R A L S
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CHESTNUT
RUST 

ORANGEBEIGE
THE 

COLOR 

MIX
BACKDROP HINTACCENT

DIGITAL BONUS See more 
ways to nail a neutral palette: 
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An extraordinary of er to try Britain’s favourite comfort shoes

Put on a pair of Hotter shoes and your feet will thank you for years.  To help you try 
your fi rst pair, I am proud to offer you our super popular Nirvana shoes at an amazing 
price. They will arrive in no time from England - we’ll even pay for the shipping for 
you and returns are free too, in case you want a different size. So there is no risk for 

you to discover why Hotter is Britain’s favourite shoe maker.

What makes Hotter shoes so special?

For more than fi fty years my family have dedicated their lives to making sumptuous 
shoes that you won’t want to take off when you arrive home. Each of our unique 
Comfort Concept® features go some way to giving the most comfortable fi t you’ll 

ever experience. Some of these you’ll notice right away, like butter soft leathers and 
sumptuous cushioning on heels, collars and tongues. Others are your secret, like 

extra wiggle room for toes, so the only way to truly tell is to slip your feet into the most 
comfortable shoes you’ll ever wear.

NIRVANA:  Available in Standard & Extra Wide, Sizes 5 to 11.

Call TOLL FREE 
1 866 378 7811 

or visit www.hotterusa.com 

Quote of er code: JHPASSA
for 40% of f our complete range 

available online (exclusions may apply)

5 STAR REVIEWS

 “Perfect....it doesn’t get any 

better! Very comfortable shoes 

for long walks on vacation and

nice looking as well.” 
Silvia Herbert from Matawan, New Jersey

love style, love comfort, love...

Est. 1959

Stewart Houlgrave, Hotter Comfort Concept® Founder

SUPER SOFT • LIGHTWEIGHT • CUSHIONING • FLEXIBLE 
BREATHABLE • HALF SIZES • WIDTH FITTINGS • SIZES 5 TO 11

Of er available on US resident’s i rst order only. h e price you see is the price you pay – no sales tax is added to 
the sales price. You will only be charged the advertised price. For full T&C’s see www.hotterusa.com

PLUS 

FREE 
SHIPPING  

& FREE
RETURNS 

E x clu sive 
introduc tor y  of fer

NIRVANA SHOES
NORMALLY $119

SAVE 40%
NOW 
ONLY$70

Sumptuous all round padding, lightweight Nirvana takes you to a higher level 
of comfort. The stretchy button strap makes it easy to slip on. Character carved 

wooden button, an airy breathable footbed for extra comfort 
and butter soft leather uppers with cutout detail.

Crimson
Nubuck

Cornflower 
Blue

LeatherSoft
Beige

LeatherDark
Aqua

Nubuck

Black
Leather

GREAT 
BRITISH
DESIGN



WHEN YOU swap out a lawn for unthirsty 

plantings, don’t forget your four-legged 

friends: They’ll still need a place to fetch or 

sprawl comfortably in the warm sunshine. 

In the lawn’s place, try Kurapia  (Lippia no-

diflora), pictured here; it’s a creeper that 

stays just 1 to 3 inches tall. Once estab-

lished, it needs 60 percent less water than 

traditional lawn grass. In California , Lippia 

has a reputation as an invasive weed, but 

this new strain from Japan won’t spread; 

it’s sterile and has no viable seeds. Delta 

Bluegrass Company is the first to grow it 

in sod form. It’s not recommended above 

elevations of 5,000 feet or in temperatures 

below 20°. deltabluegrass.com/kurapia. 

UNDER-PAW 
PLANTINGS

Replace the lawn with a ground- 

cover that needs little water and 

stands up to busy canine feet. 

By Johanna Silver 

3 MORE 

PLANTS TO

CONSIDER

SILVER CARPET

Dymondia margaretae 
grows into a very flat 

(just a few inches 
tall) mat of gray-green 

leaves with white under-
sides. Yellow daisy flowers 

bloom in summer.

ROMAN CHAMOMILE

Chamaemelum nobile 
‘Treneague’, which 

is grown more for foliage 
than for flowers, forms 

a low, evergreen 
mass of ferny leaves with 

a pleasant scent.

MESA VERDE ICE PLANT

The award-winning,
cold-tolerant ice plant 
Delosperma ‘Kelaidis’

has pale salmon- pink flow-
ers all summer and needs 

next to no water . C
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© 2015 Merrick Pet Care, Inc.

Feed them the best.



Reported by L AU R E N  D U N E C  H OA N G  &  J I M  M c C AU S L A N D

JOHANNA SILVER, 

SENIOR GARDEN EDITOR

Learn what to plant when with our year-round checklists: sunset.com/checklists.

PLANT

To attract pollinators to 

your garden, set out colorful, 

drought-tolerant perennials such 

as autumn sage  (Salvia greggii) ,

bush poppy  (Dendromecon harf-

ordii) , California  wild lilac  

(Ceanothus) , and flannel bush  

(Fremontodendron) .

Start seeds of carrot, lettuce, 

potato, and spinach directly in 

beds. But wait until nighttime 

tem peratures stay above 55° to 

plant seedlings for cucumbers, 

green beans, melons, toma  toes, 

and zucchini .

Sow seeds of cosmos, mari-

golds, and zinnias directly into 

amended garden beds. 

MAINTAIN

Rake lawns to remove 

dead thatch and sprinkle turf fer-

tilizer to promote new growth.

Pull weeds before they flower to 

prevent seeds from forming .

Remove spent flower stems from 

spring-flowering bulbs such as 

daffodils and tulips, but keep 

all leaves. The plant will pull 

nutrients from the leaves and 

store them in the bulb for next 

spring’s bloom. 

Amend garden beds by spread-

ing 4 to 6 inches of compost on 

top, then turning over the soil 

with a shovel. To grow carrots 

or radishes, mix in a bag of 

sand with soil in garden beds; 

both crops appreciate quick 

drainage and loose soil. 

HARVEST

Pick asparagus from year-

old plants when spears reach 

5 to 8 inches long. To keep 

plants healthy and productive, 

harvest for only 4 to 6 weeks, 

or until thinner spears appear. 

Then mulch with compost and 

allow plants to grow. After the 

third year, extend the harvest 

period to 8 to 10 weeks.  

GO

Attend Oakland’s   Plant 

Exchange on March 26 . Bring 

plants and garden tools to 

trade with other Bay Area resi-

dents and take home as much 

as you contributed . The event—

and all swapped plants and 

materials—is free . 12– 4; 4500 

Lincoln Ave. , Oakland ; theplant

exchange.com . 

IDEA WE LOVE

Unfussy fescue
“Very simple, very dramatic”: That’s how the owners describe the grass that carpets their Menlo 

Park, California , front yard. Passersby love its wind-tossed-sea effect; in fact, someone knocks on 

the door every couple of months asking for the name of the grass. Called Eco-Lawn , it’s a blend of 

a half-dozen fescues  (planted from seed ) that grow well in sun and shade , never get much above 

ankle height , and take on this wavelike look when left unshorn . The lawn gets mowed just once or 

twice a year—to eliminate seed heads —and needs only occasional watering. DESIGN: Sherry John-

son  and Linda King , Olive & Fig Garden Design, Woodside, CA ; oliveandfiggarden.com. 

“ This grass makes sense for 
the dry West because it’s 
deep-rooted and unthirsty.”
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Continuous blooms in tantalizing pink, purple, blue or white and an easy-care petite size 

make our Lo & Behold® Butterfly Bush impossible to resist.  Visit provenwinners-shrubs.com.
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For years, the Mexican capital has lived in the shadow of the  
world’s great cities. ¡No más! North America’s largest metropolis is  

cooler, cheaper, and crazier than ever. Get ready to be amazed.
By Nino Padova | Photographs by Thomas J. Story

Old City

NEW WORLD



00

March 2016 

Sunset

M A R C H  2 0 1 6 ❖ 53 ❖  S U N S E T 



It’s after breakfast and the air is thick and gauzy with 

the smell of cooked meat. Arturo walks a little ahead of 

us, trim and alert, a small messenger bag pressed to his 

waist. Vendors shout out from behind their stalls—

“¡Pásele, güero!” (Come here, white person!) “¿Qué te da-

mos, joven?” (What can we give you, young man?) 

Even by Mexico City standards, Mercado de la Mer-

ced is bewildering. To enter it, you wander through a 

chaotic street bazaar that stretches for blocks in every 

direction. The market itself spans the length of four 

football fields near the Centro Histórico, and is broken 

up into mini neighborhoods: the produce neighbor-

hood, the cheese neighborhood, the neighborhood that 

sells nothing but fake flowers. In its heyday, Merced 

disgorged hundreds of tons of food daily, and though 

the Walmarts and Sanborns have since muscled in, it 

still remains the largest single retail market in Mexico 

City. Which is another way of saying it’s one of the big-

gest in the world.

I’d met Arturo just a couple of hours ago, but already 

I like him. He has that mix of cheer and earnestness that 

makes you want to follow him. He runs food tours for a 

company called Eat Mexico, and is the top guide. You’ll 

need a good guide, people told me, especially in La Mer-

ced. But then again people say all kinds of things about 

Mexico City: Don’t breathe the air. Don’t eat the street 

food. Don’t trust the cab drivers. Someone warned me 

not to wear my wedding ring because it would increase 

my chances of being kidnapped.

No one said anything about bees.

We’re heading through the sweets neighborhood—

dried figs, gummies, amaranth bars by the kilo—only 

it’s hard to focus because I keep closing my eyes on ac-

count of all the bees. “Don’t worry,” Arturo says, 

“they’re harmless.” I’m swatting at the air, potentially 

making them less so, and before I know it, I’m running 

full-stride down the aisle—away from the candy, away 

from Arturo, away from the bees—and the whole time 

I’m thinking, This is amazing!

It’s the same thought you have flying into Benito 

Juárez International Airport at night, 21 million faceless 

souls flickering up at you. Or after your first brush with 

rush-hour traffic on the Circuito Interior, or your first 

mouthful of al pastor, or each and every time you set foot 

on the Zócalo, the great ancient square and thumping 

heart of the capital, as alive and mad today as it was 500 

years ago when Cortés wrested the city from the Aztecs. 

Amazing. It’s everywhere in Mexico City. 

But for the uninitiated, Mexico City can be an un-

wieldy beast to negotiate (its nickname, after all, is El 

Monstruo). First off, it’s enormous, spilling out over 

600 square miles and hundreds of different neighbor-

hoods, many of which bear the same name. And it’s all 

set in an active earthquake zone 7,300 feet above sea 

level near two simmering volcanoes. It’s not the sort of 

place you want to run blind. 

Which is why I hired a fixer. A local who knows the 

scene, has connections, and can shuttle me around D.F. 

(short for Distrito Federal, as Mexico City’s main tourist 

quarter is known) for the next few days. His name is 

Sebastián Mancera, a friend of a friend, and he’s right 

behind me, running through a cloud of supposedly 

harmless bees.

W 
OW, THAT WAS INTENSE!” We’ve exited the 

market and are standing in a cobblestone 

plaza of a 17th-century church that looks 

every bit its age. Sebastián, tall and loose-

limbed, claws through the bag of tiny dried 

fish he picked up from a vendor who spe-

cializes in pre-Hispanic snacks. Namely, bugs. I forced 

down pinches of dried ahuatle (water-fly eggs) and chi-

catanas (giant winged ants) but cut the tasting short at 

gusanos de maguey (live worms).

Arturo leads us out into the neighborhood. It hap-

pens to be his neighborhood, and near as I can figure a 

less orderly version of the market we just exited. Ven-

dors swarm the sidewalks. Everyone seems engaged in 

some form of negotiation. Pesos change hands rapidly.

“This is the soul of the capital,” Arturo tells us, a 

flicker of pride in his voice. “To understand this city, you 

need to see how it moves, how it conducts commerce. In 

the markets and in the streets, that’s where you find 

Mexico City.” 

We’re somewhere on the outer flanks of Mexico 
City’s busiest market when Arturo Anzaldo asks 
me the question: “How do you feel about bees?” 
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Arturo’s favorite subject: the soul of the city. I’ve been 

hearing some variation of this sentiment all morning. 

When he learned that I was staying in the upscale Po-

lanco neighborhood, a few miles west of the center, he 

flared. That’s not Mexico City, his mournful eyes seemed 

to say. His point is a salient one: It’s possible to spend all 

your time anchored in D.F.’s cool-kid neighborhoods, 

sipping craft cocktails and attending gallery openings, 

and never experience the full wattage of Mexico City. To 

do that, you have to tough it out for a few frenzied hours 

in the Centro Histórico. 

We turn down a narrow side street engulfed in peo-

ple. A continuous parade of shops, clustered by theme: 

pottery. Kitchenware. Kids’ toys. As we go on, the 

themes become stranger, more specific: swords. 

Quinceañera dresses. A store of nothing but baby Jesus 

nativity clothing. 

“Do you see those buildings?” Arturo points to a 

row of vacant warehouses across the street. “They be-

long to Slim. He’s been busy buying up most of the 

neighborhood, and he’s just waiting to develop it and 

move all these people out. You watch, this whole area 

will all look a lot different soon.”

Slim is telecom mogul Carlos Slim Helú, second rich-

est man in the world. Over the past dozen years, he’s 

invested heavily in the blocks around the Zócalo, reviv-

ing crumbling palaces, funding museums, installing 

streetlamps. What he’s done for the city’s urban core 

can seem, at least from an outsider’s perch, nothing 

short of astonishing. But Arturo is no outsider. He says 

the urban upgrades have come with a small but not in-

significant loss. First the squeegee men and street ven-

dors disappear, then, who knows, maybe one day the 

market itself. 

Sebastián and I return to the Centro the next morn-

ing. He’s laid out an attraction-packed itinerary, a com-

pression of 700 years of history in a few dizzying 

hours: Palacio de Bellas Artes (neoclassical meets art 

nouveau), the Catedral Metropolitana (one of the oldest 

churches in Latin America, sinking), the National 

From left: Entrance  
to the Museo Nacio-
nal de Antropología; 

Carlos Slim Helú’s 
Museo Soumaya; 

dog social at Parque 
México in the Conde-

sa neighborhood.
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Palace (sweeping courtyards, sweeping murals, many 

people actually sweeping). 

By noon, the valley sun is harsh and the plazas are 

choked with tourists. But it’s cool and quiet in the lobby 

of the city’s main post-office building, a dazzling edifice 

of marble staircases and intricate ironwork and so 

much polished brass that I can’t help but marvel at the 

locals who wander in off the street, seemingly unim-

pressed, only to mail a letter, turn around, and leave.   

“This city is built on a lake,” says Sebastián, drawing 

his hands together into a little tipi. We’re leaning on a 

short fence above Templo Mayor, the ruins of the an-

cient city of Tenochtitlán, discovered in the late 1970s 

when electrical workers were laying cable in the center. 

The Spanish built directly on top of the Aztec capital, 

using its canals as the basis for their streets. They even-

tually drained the lake, and for centuries people scram-

bled over the crumbled remains of a massive civilization 

without even knowing it. It’s hard to imagine, if not to-

tally amazing. 

T
HERE’S A STORY SEBASTIÁN likes to tell about an 

older gentleman who, every evening after din-

ner, puts on his shoes and jacket and takes his 

pet pig for a stroll through the neighborhood. 

“You’ll be sitting at a bar having a beer,” he 

says, “and next thing you know, there goes this 

man and his pig. That’s Roma.”

We’re huddled at a small table in the upstairs of 

Licorería Limantour, Roma’s preeminent cocktail bar, 

nursing a mezcal and waiting for the afternoon thun-

derstorms to abate. The rain comes in hostile sheets ev-

ery day at almost exactly the same time, which rather 

nicely coincides with happy hour. Not that the Mexi-

cans need an excuse for a pre-evening tipple, and cer-

tainly not in Roma.

Along with the adjoining Condesa neighborhood, 

Roma is D.F.’s answer to Brooklyn or L.A.’s Silver Lake: 

Its citizens are creative, educated, opinionated, stylish; 

20- and 30-somethings of certain means and tastes 

who’ve come here to write, paint, perform, design, 
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photograph, and start-up. “Every other person I meet 

here is launching something,” says Sebastián with play-

ful exasperation. 

I introduce myself one morning to Jeremy Clouser 

and his wife, Cecilia Morales, the smiling owners of 

Chiquitito Café, a tiny, direct-trade coffee shop near 

Condesa’s leafy Parque México. When they opened in 

2012, good coffee was scarce in the neighborhood. 

“There was basically Starbucks and that’s it,” Jeremy 

says. In the last few years, the number of legit coffee 

shops has grown exponentially. “A lot of people who’ve 

gone away for college or work are coming back to the 

city. They know what they want.” 

Cecilia is straight-up chilanga, born and raised in 

Mexico City. “Growing up,” she says, “if someone you 

knew visited the U.S., you’d ask them to bring you back 

some token of the culture—a Michael Jackson tape, a 

Milky Way bar, anything! Now people come here to ex-

perience our culture. This is our time.”

That’s never been truer than with Mexico City’s res-

taurant scene. Last summer, a consortium of food writ-

ers and chefs caused a minor stir when they voted three 

D.F. restaurants to its vaunted list of 50 Best Restau-

rants in the World, putting Mexico City in the same 

league with heavyweights like New York and Paris. 

“It’s a long time coming,” says celebrity chef Josefina 

Santacruz when I sit down with her one morning in the 

dining room of Sesame, her popular Roma restaurant 

that specializes in Asian street food. “Not only are we 

getting attention from the world community, but we’re 

finally paying attention to ourselves. Used to be if you 

were a young chef with talent, you went abroad for your 

inspiration. You learned to cook French and Italian, but 

today you can make a name for yourself right here, 

cooking what you want. That’s an important shift.”

You can see it happening a few blocks away in the 

gleaming new Mercado Roma, a tri-level food hall that 

opened in 2014, where 60-plus vendors dish out every-

thing from squid tortas to tamarind-flavored truffles. 

Foodie fashions are at the forefront, from vegetable 

stands selling heirloom corn to the mood-lit wine bar to 

the massive living wall in the patio. 

Sebastián and I grab a seat in the rooftop beer garden 

and play our favorite game: Spot the bodyguard.

Me: “The dude by the plant?”

Sebastián: “No, no. The guy over there, in the vest.” 

The bodyguard/personal driver is ubiquitous in D.F. 

I’d seen them flag down waiters, escort lap dogs into 

clothing boutiques, and stop traffic on a dime. They’re a 

common expression of middle-class comfort in a city 

where so few enjoy it (nearly half of Mexico City’s 21 

million citizens live in poverty). And even though they 

annoy Sebastián to no end, there’s something about 

their furtive bravado I find badass. 

I use our afternoon happy hours to probe Sebastián, 

and learn that his parents are Mexico City bluebloods, 

dad a high-powered public affairs consultant, mom an 

academic. He attended one of the city’s elite English- 

language high schools before heading abroad to study 

architectural design at Stanford. He graduated last 

spring and was back home, waiting out a visa request so 

he could set off for New York City and begin a career as 

a successful architect.

“Why New York?” I ask him. “Why not stay here?”

“Oh, I’ll be back,” he says. “No question I’ll be back.” 

We empty our beers, then walk down Avenida Álva-

ro Obregón, Roma’s worn but pretty commercial drag. 

Sebastián unloads a deep history of the neighborhood’s 

turn-of-the-20th-century architecture—which man-

sions were French-inspired, which art deco—and I fol-

low along as best I can, but at some point I stop taking 

notes. At some point I’m looking only for the man and 

his pet pig. 

Z
ÉLIKA GARCÍA is running 20 minutes late, which 

in Mexico City is right on time. The founder of 

Zsona Maco, Latin America’s biggest art fair 

has agreed to meet me at Museo Jumex, the 

newest contemporary art museum in the posh 

Polanco neighborhood. Over the last decade or 

so, Polanco has transformed from the snoozy old Jewish 

quarter to Mexico City’s hot zone for art and culture. 

Directly across the plaza from Jumex, twisting in the 

air like a giant space-age Slinky, is Carlos Slim’s Museo 

Soumaya. The six-story, hourglass-shaped structure 

opened in 2011 to show off the billionaire’s art collection 

(which includes everything from Rodin sculptures to 

a full-scale replica of Michelangelo’s Pietà). One critic 

described the spectacle thus: “Going up the steps, I 

couldn’t help feeling like one of the aliens returning to 

the spaceship in E.T.”

Zélika breezes through the door, all perfume and 

apologies. Oh, the traffic! She’s younger than I’d imag-

ined, with long red hair, piercing blue eyes, and a raspy 

Scarlett Johansson voice. When she arrived in D.F. in 

2003, the city’s contemporary art scene was in limbo. 

“We’ve always had a rich museum tradition,” she says. 

“But now the galleries are really coming along. There 

are so many new ones opening, so much young talent on 

display, that it’s almost hard to keep up.”

But she does. Zsona Maco is the most important art 

event of the year, a gathering each winter of more than 
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Museo Tamayo.
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120 galleries and 45,000 attendees—artists, collectors, 

museum directors—from around the world. Zélika sub-

mits that it isn’t only the contemporary art scene that’s 

coming into its own. “It’s everything: fashion, music, 

food. It’s as if a country of creative people has awakened 

all at once to express itself.”

It’s also money. You see it everywhere in Polanco, the 

preferred address for Mexico City’s celebrities and busi-

ness elite. The main thoroughfare, Avenida Presidente 

Masaryk, is an endless procession of luxury retail: 

Porsche, Tiffany, Louis Vuitton. The neighborhood also 

commands the lion’s share of the city’s priciest restau-

rants, including Michelin-worthy splurges like Biko, 

Quintonil, and Pujol, where, even with the favorable 

exchange rate, a meal can set you back a pretty peso.

But it’s another green that distinguishes Polanco. 

Bosque de Chapultepec, the largest urban park in Latin 

America, cuts 1,700 lush acres through the gut of the 

neighborhood: There’s a zoo, a boating lake, an amphi-

theater, an 18th-century castle, and the world-renowned 

Museo Nacional de Antropología (National Museum of 

Anthropology), where I ask Sebastián to snap iPhone 

photos of me standing before the 500-year-old Sun 

Stone, the most famous of all Aztec sculptures. 

A few years back, the city closed off Sunday traffic in 

the park and installed a bike-share program in an effort 

to promote “sustainable mobility.” The movement took 

off, turning Chapultepec into a magnet for joggers, skat-

ers, and cyclists. 

Sebastián and I stroll along carless Paseo de la Re-

forma one Sunday. A sea of relaxed faces floats by: fami-

lies with small children, giggling young couples, a lone 

roller skater decked out in full disco gear. Except for the 

hum of rubber hitting cement, the city is, for the first 

time during my visit, absolutely quiet.

My last day in Mexico City, Sebastián says there’s 

something I should see, something special. Twenty 

minutes later, the two of us are in an elevator shooting 

eight stories to the top of a glass tower. We emerge onto 

a rooftop garden, and there, almost close enough to 

touch, is the park; it seems bigger and wilder from this 

height, a dense blanket of green folded over a gray city. 

I stand at the roof’s edge soaking up the views. Sebas-

tián joins me. “See that area down there?” he says, 

pointing to a cluster of blocks just west of the tower. 

“That’s my dream plot. I want to put up a building 

there.” He already has the design in his head. Lots of 

windows, views on all sides. On a good day you’ll be 

able to see way out to the volcanoes. But the best part, he 

says, is the neighborhood. “No one knows about it yet, 

but it has great potential. I think it’s going to be huge.” 

 GETTING AROUND 

Mexico City’s under-
ground metro system 
is cheap and easy 
and can get you 
almost anywhere in 
D.F. (metro.df.gob.
mx), but if you’re 
looking to maximize 
your time on the 
ground, Uber is your 
friend. 

 SEE & DO 

Palacio de 
Bellas Artes
Commissioned by 
Francophile President 
Porfirio Díaz, this 
white marble palace 
would be right at 
home in Paris with its 
art nouveau style 
and deco interior—
until you glimpse the 
walls. Murals by 
Mexico’s most inflam-
matory and revered 
artists (Orozco, 
Rivera, Siqueiros) 
disrupt and beguile. 

Centro Histórico; 
Av. Juárez; palacio.
bellasartes.gob.mx.

Palacio Postal
Another product of 
belle epoque extrav-
agance, the central 
post office, in elabo-
rate Italianate style, 
features what is easi-
ly Mexico’s most op-
ulent staircase. Climb 
this marble and 
bronze monster with 
its motif-laden balus-
trades, then live out 
your most glorious 

Cagney-esque fanta-
sies on the way 
down. Centro 
Histórico; C. Tacuba 
1; palaciopostal.
gob.mx.

Catedral 
Metropolitana
This sprawling cathe-
dral is the biggest in 
Latin America, an 
ornate Spanish ba-
roque façade flanked 
by twin bell towers. 
An army of archi-
tects, artists, and 
sculptors worked on 
it over the centuries, 
starting as far back 
as 1573. Centro 
Histórico; Plaza de 
la Constitución; cate
dralmetropolitanade
mexico.mx.

Mercado 
de la Merced
Geared toward ad-
venturous travelers, 
this guided tour deliv-
ers a thrilling assault 
on the senses. You’ll 
see everything the 
colossal market has 
to offer, from fresh 
produce to fresh ta-
cos, and all the cloth-
ing, candy, chiles, ta-
males, and kitchen 
utensils in between. 

Centro Histórico; 
eatmexico.com.

Museo Nacional 
de Antropología
Witness how ancient 
Mesoamerican civili-
zations lived, from 
the Olmec to the 

YOUR GUIDE TO 
MEXICO CITY

Street food. Modern Mexican cuisine. 
Mezcal. The plugged-in cities of 

 the world are trying to emulate what’s  
hot in Mexico City these days. But  

there’s nothing like the original.  
Eat, drink, and be generally way  

cooler than your at-home self in D.F.



POLANCO

LA 
CONDESA

ROMA

CENTRO HISTÓRICO

Bosque de 
Chapultepec

4.6 miles

Aztecs, and experi-
ence the rich indige-
nous cultures of to-
day . Polanco; Av. 
Paseo de la Reforma 
y Calzada Gandhi;  
mna.inah.gob.mx.

Museo Tamayo 
Oaxaca -born artist 
Rufino Tamayo  had 
this cement block of 
a museum built in 
Bosque de Chapulte-
pec to showcase his 
personal collection 
of contemporary art, 
including his own 
work, which he do-
nated to the people 
of Mexico.  Polan-
co; Paseo de la 
Reforma 51;  museo
tamayo.org. 

Museo Jumex
Open since 2013, 
it lays claim to one of 
the largest contem-
porary collections in 
Latin America. The 
starchitect-built build-
ing, with its notable 
sawtooth form, is 
almost as much of 

a draw as the art in-
side. Polanco; Av. 
Miguel de Cervantes 
Saavedra 303; fun
dacionjumex.org.

 SLEEP 

Las Alcobas Hotel 
There’s no shortage 
of luxury hotels in 
Polanco , but this one 
delivers on both style 
and service, from the 
spiral rosewood stair-
case in the lobby to 
the fresh-squeezed 
welcome drinks to 
the fully wired guest 
rooms . Polanco ; 
from $414 U.S.;  
Presidente Masaryk 
390; lasalcobas.
com.

Hotel Condesa  
High above the hum 
of the Condesa 
neighborhood is an 
oasis of elegance. 
The accent furniture 
is modernist, the 
rooms small but com-
fy, and the rooftop 
bar has views that 
stretch all the way to 

Chapultepec Castle 
on a clear day .  La 
Condesa; from $264 
U.S.; Av. Veracruz 
102 ; condesadf.com.

 EAT & DRINK 

Limosneros 
Named for the 400-
year-old walls origi-
nally built from 
donated stone , this 
upscale spot is evi-
dence of the Centro’s 
revival. Contempo-
rary dishes include 
inky hibiscus-stuffed 
flautas and poached 
pears with bone mar-
row and housemade 
granola.  Centro 
Histórico; Av. Ignacio 
Allende 3; limosne
ros.com.mx.

Cantina Tío Pepe 
The century-old 
grand daddy of au-
thentic cantinas is as 
lively as ever. Patrons 
propped against the 
wood bar sometimes 
burst into song; con-
versation in the nar-
row booths skews 

boisterous . Centro 
Histórico; Av. Inde-
pendencia 26 ; +011 
52 (55) 5521-9136.

Mercado Roma
You could schlep 
around D.F.’s hip 
bakeries, cafes, and 
antojerias . Or you 
could just head here. 
The gourmet market 
and food hall draws 
chilangos  clamoring 
for Umami Burritos , 
heritage corn quesa-
dillas, and artisanal 
cheese . Roma; 
C. Querétaro 225 ; 
mercadoroma.com.

Máximo 
Bistrot Local
Since it opened, it’s 
breathed fresh air 
into D.F.’s culinary 
scene while paying 
homage to Mexican  
tradition. The room is 
airy and minimalist, 
and dishes are given 
a French  treatment 
but use local and in-
digenous ingredients. 

Roma; C. Tonalá 

133 ; maximobistrot.
com.mx.

Licorería Limantour 
Practiced cocktail-
ians will feel right at 
home here. Bartend-
ers turn out sophisti-
cated concoctions 
using top-shelf spirits, 
fresh-pressed juices, 
and local herbs and 
spices . The attractive 
crowd can rarely be 
contained, usually 
spilling out onto the 
wood patio . Roma ; 
Av. Álvaro Obregón 
106  ; limantour.tv. 

Chiquitito Café
This tiny husband/
wife-run coffee bar 
has a sizable menu 
of artful espresso 
drinks, just about ev-
ery low-tech brewing 
method imaginable, 
and glorious conchas. 
And the beans are 
Mexican, from a cof-
fee farm in Veracruz. 

La Condesa; Av. 
Alfonso Reyes 232E; 
chiquititocafe.com.

Contramar 
This popular lunch 
spot launched chef 
Gabriela Cámara 
onto the culinary 
world stage with her 
traditional take on 
fresh seafood. The 
delicate tostadas de 
atún (tuna tostadas) 
are a must, and can 
be had at Cala, her 
new San Francisco  
restaurant. Roma; 
C. Durango 200; 
contramar.com.mx. 

Jules Basement
You’ll have to go 
through the refrigera-
tor door of a taco 
joint to find this 
cleverly hidden 
gem of a watering 
hole. The glitzy 
interior is all black 
leather and glass 
tables with gleaming 
white skulls encased. 
Cocktails play on the 
classics . Polanco; 
C. Julio Verne 93  ; 
julesbasement.com.  
—Chantal Martineau
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by C H R I S T I N E  L E N N O N

P H O T O G R A P H S  by J E S S I C A  S A M P L E

High in the hills above Hollywood, 

Malin Akerman—star of Showtime’s Billions—

fills her warm and eclectic retreat with 

a lovingly curated array of global treasures.

F A S H I O N  S T Y L I N G  by C A L E Y  R I N K E R

P R O P  S T Y L I N G  by J O N I  N O E

64 M A R C H  2 0 1 6 ❖ S U N S E T 

T
H

E
 W

A
LL

 G
R
O

U
P



SUN-KISSED

Akerman, in a dress by 
Rachel Comey, scoured L.A.’s 

Moroccan interiors shops, 
such as Badia Design in North 

Hollywood and Mosaik 
Interiors on Beverly Blvd., for 

accessories like these lanterns.
Hair by Clariss Rubenstein/
The Wall Group; makeup by 
Kathy Jueng/Forward Artists.



WARM WELCOME 

At her gate (above), Akerman 
stays dry in Hunter Boots, 

an M.i.h Jeans shirt, Citizens 
of Humanity denim shorts, 

and a Michael Stars cardigan.

FOREIGN AFFAIR

Akerman’s taste tends 
to the spiritual, global, and edgy. 

On this Moroccan shelf 
in the living room, a book 

of Richard Avedon photography 
shares space with 

African statuary and paintings 
of Tibetan monks. 

There is a rushing stream of water flowing down the street 

in front of Malin Akerman’s Hollywood Hills home. The 

moody sky, as dark and mottled as a bruise, is dumping 

sheets of rain. Through a rustic, wooden gate, down a short 

walkway paved in fieldstone, the house is bustling but 

quiet. Fairy lights strung on a terrace shine optimistically. 

A fire roars in the fireplace to fight the chill, as the photog-

rapher sets up a shot. On the lower level, a stylist arranges 

a rainbow of cheery ensembles for the day, working hard to 

keep the rain from dampening spirits. The hush is inter-

rupted by occasional giggles coming from a bedroom, 

where Akerman is playing with her toddler son, Sebastian. 

When she appears, wrapped in a light-gray sweater, her 

blond hair in a wavy bob, it’s as though a small ray of sun 

has peeked through the storm.

“It is a beautiful day, right?” she jokes. And then she 

shrugs in a “What are we gonna do about it?” kind of way.

Technically, despite the fact that she has lived on and off in 

Los Angeles for the past 15 years, Akerman, 37, is not a Cali-

fornian—or even an American. She was born in Sweden, to 

Swedish parents, and raised in Toronto. She made her acting debut at age 5 on a commercial in Canada 

and, at 17, won a Ford modeling competition there, began acting, and moved west. But her impressively 

chill demeanor in the midst of chaos makes her seem as Californian as they come, and judging by the 

amount of love she’s put into her colorful and eclectic 1940s house—which she started renting in her 20s, 

eventually bought, and has been building out and changing ever since—she’s in no hurry to leave.

“Life is a vacation here in L.A., and I really, royally enjoy it,” she says. “I was just in New York for a 

long time for work, and it took me a minute to adjust to living there with a small child. I love the vibe of 

that city, but I don’t mind the calm of Los Angeles. You get grounded here.”

The Showtime drama Billions, costarring Damian Lewis and Paul Giamatti, is what called Akerman 

east, to play Lara Axelrod, the wife of a self-made billionaire hedge-fund manager who favors less-than-

legitimate business practices. Portraying the tenacious spouse of an imperious man, Akerman is a  

shape-shifter, turning from a smiling, supportive partner to a formidable ice queen in a millisecond.

 “She’s not just coldhearted with a lot of money. She came from humble beginnings, and her edginess 

comes from her family,” she says. “She would kill for her family.” 
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“I wanted to create warmth, which is the 
opposite of the Swedish way, where 

everything is pale and kind of stark. I wanted 
to make the house cozy and rustic.”
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WANDERLUST AT HOME

A bit of texture from the 
light teal Moroccan screen 

doors goes a long way 
in Akerman’s serene master 

bedroom. Untitled #12 
(right) by John Parot; 

photograph (left) by Joni 
Noe; Louwie duvet by 

Pom Pom; threshold silver 
task lamps from Target.



While her character may vacation in an 

$83 million Hamptons home, in real life, 

Akerman’s tastes are more modest, more 

bohemian, and somewhat unexpected, giv-

en her Scandinavian heritage.

“I wanted to create warmth, which is the 

opposite of the Swedish way, where every-

thing is pale and kind of stark. I wanted to 

make the house cozy and rustic, with re-

claimed barn wood and slabs of concrete in 

the kitchen and Moroccan details that are 

one of a kind,” she says.

One of her first home improvement proj-

ects was building a pool and creating a 

large stone patio and seating area, both in-

spired by her grandfather’s house in the 

French countryside. “He and his wife took 

an old shepherd’s hut, which they bought 

in the ’70s, and kept adding on and build-

ing it out over the years. That’s sort of 

what’s happening here.”

More recently, Akerman commissioned 

a custom-made copper awning that’s 

perched over an outdoor kitchen near the 

pool. She even installed a circular staircase 

to connect to a downstairs playroom, 

which started out as a soundproof music 

studio back when she sang in a rock band. 

Musical instruments, including a collec-

tion of African drums, are scattered 

throughout the house. She also isn’t afraid 

to experiment with color and pattern, 

painting an old Moroccan screen pale teal and turning it into decorative cabinet doors in her bed-

room. Pops of red, orange, and blue appear throughout the house in art, textiles, and pieces of vintage 

pottery she’s collected on her travels to places such as Mexico, Finland, and Nicaragua.

“I don’t experiment too much with color in my wardrobe, unless someone else is dressing me; then 

I’m game,” she says. “But at home, I use it to set a mood. That blue-green in my room is calming. That’s 

what feels right to me.”

Both a nester and a nomad, Akerman is game to go wherever her work travels take her next—

embracing the experience, snagging a couple of new bowls for her kitchen, and then happily return-

ing to the comfortable hillside retreat she’s created for her little family.

“When I moved in eight years ago, I dreamt about what I would do to the house,” she says. “It’s fun to 

get away for a while. Then when I come back, it feels so nice to be here.” Rain or shine, this is one home 

worth spending time in. 

IMPERFECTLY PERFECT 

Akerman had a tailor turn 
a piece of hand-dyed silk 

into valances for the kitchen. 
“They’re falling apart, but I 

still love them,” she says. 

VINTAGE VIBE

Akerman, in a dress 
by Nicholas, re-covered 
her patio chair cushions 

in vintage textiles. 
Chairs from Cost Plus 

World Market; terra-cotta 
vessel by John Parot; 

pillows and throw from 
Nickey Kehoe.

DIGITAL BONUS Like Akerman’s Moroccan flair? See our guide to the style: sunset.com/moroccan.





When hefty succulents meet soft perennials and  
grasses, sparks fly (in a good way). The result: six
low-water container gardens with drama to spare. 

By johanna silver | Photographs by erin kunkel

OPPOSITES
ATTRACT
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Mini meadow 
Succulent stars, including a blooming echeveria  

hybrid and a trailing Cotelydon hybrid, nestle between 
mounds of soft ‘Elijah Blue’ fescue and bright green  

thrift (Armeria maritima ‘Armada White’). At far  
right, the silver heart-shaped leaves of a Pelargonium  

sidoides spill over the edge of the planter. PRO TIP:

Incorporate thrift into more of your plantings.  
The unsung plant is a playful and sturdy champ, 

 forming tufty evergreen mounds topped with  
lollipop blooms in white, pink, or red.

The big chill 
In the center of the container, a hybrid echeveria sits like 
an unfolding lotus, but one with far more staying power 
than the fleeting flower. Small, almost iridescent ghost 

plant (Graptopetalum paraguayense) echoes the shape 
and color of the larger succulent. At right, purple-leafed 

heuchera picks up the echeveria’s pink edges. In back, feath-
ery dusty miller (Senecio cineraria) offers some stature 

and fuzz to the mix. PRO TIP:Adding height, like the dusty 
miller, offers visual contrast, plus it creates dappled light 

for more sun-sensitive plants growing in its shadow.





Starburst
Arching gracefully in 

all directions, ‘Vera 
Jameson’ sedum dis-

plays juicy round 
leaves and stems 

topped with pink, 
star-shaped flowers. 
Mexican snowballs 
(Echeveria elegans)

anchor the right side, 
young pups bunched 

up against mother 
plants. In back,  

the nonsucculent  
Pelargonium sidoides

catches the light  
on its silver leaves, 
echoing the color  
of the Echeveria.  

PRO TIP: Pelargonium 
sidoides is a favorite 
to mix with succu-

lents. Its fuzzy, 
ruffled leaves 

and wandering  
habit transform  
any combo from  

rigid to loose.

Perfect  
strangers

Highlighting its red-
tinged margins and 
sharp tips, a single 
‘Blue Glow’ agave 
tucks up against a 

lush backdrop of soft 
plants. In back (from 

left to right), varie-
gated Sedum lineare

‘Sea Urchin’ cascades 
over the rim; ‘Vera 

Jameson’ sedum 
shows off its pink 

blooms; and purple 
spurge (Euphorbia 

dulcis ‘Chameleon’) 
displays whorls  

of leaves on either 
side of an herbal-

scented Pelargonium
‘Oldbury Duet’.  
PRO TIP: When  

filling a large foot-
print, consider  

using multiple pots. 
They’re easier to 

move around, and 
you can play with 
their placement as 
planting evolves. 
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Silver lining
If those fuzzy leaves in the rear look familiar, it’s because 

they’re lamb’s ears (Stachys), but a new variety: ‘Bello  
Grigio’, with slender, silver leaves that almost glow.  

At its base, Hebe pimeleoides ‘Quicksilver’ contrasts with  
its black branches and Jurassic-looking leaves. In a single 
pot (foreground, right), the spines of an Agave potatorum

‘Kissho Kan’ catch the light. At left, ‘Vera Jameson’  
sedum stretches itself in all directions, offering pink  
flowers at the tips. PRO TIP: Use one type of plant per 

container for a modern, color-blocked look. 

Beauty and the beast
‘Elijah Blue’ fescue and similarly colored Pelargonium  

sidoides look sweet and wispy, while their evil third  
holds court at right. ‘Grape Jelly’ dyckia forms 

 a picture-perfect rosette of rigid purple foliage, but  
the leaves of this terrestrial bromeliad are armed  

with vicious teeth. Watch out—this combo is killer.  
PRO TIP: Use more dyckias. They handle drought  

in stride and, every summer, send up tall  
stalks of bright orange or yellow blooms that  

hummingbirds find irresistible.



how to keep 

them happy

Plant these combos in fast-
draining cactus mix and let the 

soil dry between waterings.

The plants in these containers 
can take full sun along the 

coast and part shade inland.

Succulents are frost-tender. 
During cold snaps, protect any 
container that includes them. 

As shallow rooters, succulents 
thrive in shallow bowls, 

where they can grow for a few 
seasons before needing to be 
divided and repotted. If you 

mix in perennials, as we did here, 
use a pot at least 8 to 10 

inches deep to accommodate 
their roots, then divide 

and replant or refresh with 
new plants each spring.
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Some coffee, a little milk and a splash of Torani. 
Everything you need for a delectable morning. Have a Torani day!

RICH-VELVETY-CARAMEL-PERFECTION.
YOUR HO-HUM MORNING DIDN’T STAND A CHANCE.
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Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at www.Torani.com.
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Photographs by I A I N  B A G W E L L

CRAZY FOR 
CARROTS

Their sweet fl avor and cheery colors 
shine in a savory tart, salad, and 

cake. By Charlotte March

PEAK 

SEASON
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SAVORY CARROT RIBBON TART
SERVES 6 TO 8 / 11⁄4 HOURS

With its tangle of bright carrot strips and bits of spicy chorizo, this beautiful tart makes an 

exciting appetizer or even a light main dish. An all-butter puff pastry, such as Dufour , gives 

especially flavorful and flaky results, but it’s delicious made with any kind of puff pastry.

1 sheet (14 oz.) or 2 sheets (17.5 oz. total) 

frozen puff pastry, thawed according 

to package instructions

1 tbsp. beaten egg

5 medium rainbow carrots with tops 

(11⁄4 lbs., any colors except purple; 

if no tops, use flat-leaf parsley)
1⁄2 cup diced Spanish chorizo 

1 tbsp. extra-virgin olive oil
1⁄2 tsp. kosher salt
1⁄4 tsp. pepper

3 oz. cream cheese, at room temperature
1⁄2 cup crumbled feta cheese, divided

1. Preheat oven to 400° with a rack set in 

lower third of oven and no rack above. 

2. Line a baking sheet with parchment pa-

per. On a lightly floured work surface, 

unfold dough; if using 2 sheets, stack 

them. Roll (if needed for size) into a 10- 

by 12-in. rectangle, smoothing creases; 

trim dough to neaten edges. With both 

hands, gently lift dough to lined baking 

sheet. With a small knife, lightly score a 
1/2-in. border around dough. Brush off 

excess flour. Freeze 15 minutes to firm.

3. Brush border of dough with beaten egg. 

Bake until puffed and lightly browned, 

10 to 15 minutes. Press down on center of 

pastry with a metal spatula to flatten it.

4. Meanwhile, bring a large saucepan of 

water to a boil. Chop 1 tbsp. carrot tops. 

Tear more tops into small pieces to make 

1 tbsp.; set tops aside. Peel carrots, then 

set on a work surface and pull a vegeta-

ble peeler along them to create 4 cups 

ribbons; save end pieces for other uses. 

5. Boil carrot ribbons until barely tender, 

1 minute. Drain, transfer to a bowl of ice 

water, and let cool. Drain ribbons and 

pat very dry; toss in a bowl with chorizo, 

oil, salt, and pepper.

6. In a food processor, whirl cream cheese 

with 2 tbsp. feta until smooth, scraping 

inside of bowl. 

7. Drop small spoonfuls of cream cheese 

mixture over center of pastry and smear 

gently with fingers (it won’t spread to 

cover pastry). Sprinkle with reserved 

chopped carrot tops. Arrange carrots 

evenly over cream cheese and scatter 

with remaining feta. Bake until pastry 

is well browned, 15 to 20 minutes.  

8. Let tart cool briefly on a rack, then scat-

ter reserved torn carrot tops on top. 

PER SERVING 378 Cal., 61% (232 Cal.) from fat; 

9 g protein; 26 g fat (9 g sat.); 27 g carbo (2.8 g fiber); 

652 mg sodium; 35 mg chol.  

WINE PAIRING A tangy pink sparkler like Glo-

ria Ferrer 2011 Brut Rosé (Carneros; $47).
Its red fruit and spice love the chorizo, and its 
yeastiness links to the pastry. —Sara Schneider  

Food & Drink
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Turn your kitchen into the family snack bar

with light, flaky, buttery Club® Snack Crackers.  

For satisfied customers, every time.



They’re 
the tops

Carrots are carrots, right? 
Not so fast. They’re kitch-
en workhorses, for sure, 
whether you’re buying 

them by the bag or bunch. 
But try bagged carrots 

side by side with freshly 
harvested bunch carrots, 
which usually have their 
green tops attached. For 
sweetness, juiciness, and 

flavor, fresh is best.  

CARROT and
DAL  SALAD
SERVES 4 TO 6 (MAKES 4 CUPS) / 1 HOUR

This playful nod to Indian dal (legume

curry)   is perfect at room temperature for a 

picnic or office lunch, but also great along-

side roasted lamb chops for dinner. It tastes 

even better after a night in the fridge. Yel-

low split peas look especially pretty here. 

1 cup yellow split peas* or black beluga 

 lentils, sorted from   any debris and rinsed 

1 bay leaf

3 tbsp. lime juice
3⁄4 tsp. Madras curry powder

About 11⁄4 tsp. kosher salt, divided

5 tbsp. extra-virgin olive oil 

21⁄2 cups peeled, very thinly sliced rainbow 

carrots (from 11⁄2 lbs. with tops) 
1⁄3 cup coarsely chopped cilantro 
1⁄4 cup coarsely chopped green onions

About 1⁄4 tsp. pepper

1. Put split peas and bay leaf in a small 

saucepan with water to cover by 1 in. 

(11/2 in. for lentils). Bring to a boil over 

medium-high heat, then reduce heat to 

a simmer and cook uncovered until just 

tender, 25 to 35 minutes. 

2. Meanwhile, in a large bowl, whisk to-

gether lime juice, curry powder, and 

1 tsp. salt. Whisk in oil; stir in carrots.

3. Drain peas and stir into carrot mixture. 

Let cool at least 15 minutes, stirring occa-

sionally, for carrots to soften a bit.

4. Stir in cilantro and green onions. Season 

to taste with about 1/4 tsp. each salt and 

pepper. Serve warm or cool.

*Find yellow split peas (not the same as Indi-

an chana dal , which looks similar but is split 

chickpeas) and black beluga lentils at well-

stocked grocery stores.  

MAKE AHEAD Up to 1 day, chilled.

PER SERVING 258 Cal., 41% (106 Cal.) from fat; 

9.1 g protein; 12 g fat (1.8 g sat.); 31 g carbo (12 g fiber); 

393 mg sodium; 0 mg chol. GF/VG

WINE PAIRING A bright, aromatic pink like 
Cypher 2014 “Pistil” Eclectic Rosé (Paso 
Robles; $24). The wine’s spice makes the curry 
pop; its citrus meets lime in the salad. —S.S. 

82  M A R C H  2 0 1 6  ❖  S U N S E T 

Food & Drink



It doesn’t take a big commitment to make a big  

diference. Together, with millions of other volunteers, 

your time adds up and helps the Feeding America 
nationwide network of food banks serve 46 million 

Americans every year. Help the Feeding America  

network get food in the hands of those who need  

it most. 

Pledge to volunteer at your local food bank. 

FeedingAmerica.org/Pledge



CARROT GINGER TEA CAKE with LIME GLAZE
SERVES 9 TO 12 / 11⁄4 HOURS, PLUS 13⁄4 HOURS TO COOL

Taking a cue from our favorite juice bar combos, this dense, not-too-sweet 

cake gets loads of moistness from both carrots and carrot juice, and a hint 

of heat from two kinds of ginger. The lime glaze adds a tangy kick. 

1⁄4 cup melted butter, plus about 

1 tsp. softened butter for pan 

11⁄2 cups all-purpose flour, plus more for pan

11⁄2 tsp. baking powder

2 tsp. ground ginger
1⁄2 tsp. each baking soda and kosher salt

1 cup granulated sugar

¼ cup canola oil
1⁄4 cup carrot juice

2 large eggs 

2 tbsp. finely grated fresh ginger (use a box 

grater or Microplane)  

11⁄2 cups coarsely shredded carrots (from 

about 3 medium orange carrots, peeled)

3⁄4 cup powdered sugar

Zest of 1⁄2 lime

1 tbsp. plus about 1 tsp. lime juice

1. Preheat oven to 350°. Butter an 8-in. 

square pan, line bottom with parchment 

paper, and butter it . Flour inside of pan, 

tapping out excess. In a medium bowl, 

whisk together 11/2 cups flour, the baking 

powder, ground ginger, baking soda, 

and salt.

2. In a large bowl, whisk granulated sugar, 
1/4 cup melted butter, the oil, carrot juice, 

eggs, and fresh ginger until combined. 

Add flour mixture and whisk just until 

smooth. Stir in carrots and scrape batter 

into pan.

3. Bake until a toothpick inserted in center 

of cake comes out clean, 40 to 45 min-

utes. Let cake cool in pan on a rack 

10 minutes. Run a paring knife around 

edges to loosen, then turn out onto rack. 

Turn right side up and let cool complete-

ly, at least 13/4 hours.

4. In a small bowl, stir together powdered 

sugar, lime zest, and 1 tbsp. lime juice 

until smooth. Add more lime juice (about 

1 tsp.) for a thick, flowing texture. Drizzle 

over cake.  

MAKE AHEAD Through step 3, up to 

1 day at room temperature or 1 month frozen 

(let cool, then wrap well). 

PER SERVING 253 Cal., 35% (88 Cal.) from fat; 

3 g protein; 9.9 g fat (3.3 g sat.); 39 g carbo (1 g fiber); 

231 mg sodium; 46 mg chol. LC/LS/V

DIGITAL BONUS 
Watch us turn spiced 

apple carrot cake into 
gourmet whoopie pies: 
sunset.com/whoopiepies.
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EASTER BRUNCH, 
REINVENTED 
The pastry chef and owner  of Maurice, in Portland, 

updates a childhood tradition. By Elaine Johnson

WHEN KRISTEN MURRAY was growing up in Southern California , her   family 

celebrated Easter brunch with a sunny blend of local citrus and ingredients 

that honored their Norwegian heritage—salmon, dill, and coriander.  

At Maurice , Murray’s jewel box of a cafe in Portland , you’ll find the flavors 

of her childhood along with French-inspired goodies (like brioche and tarte 

tatin)   that she’s learned to make as a pastry chef in San Francisco, France, 

and beyond.  You’ll also find a touch of quirkiness. (For starters, Maurice is 

named after her pet rabbit. ) But you won’t find brunch. “We are a modern 

pastry luncheonette, wine bar, dessert spot, oyster-loving petit cafe ... some-

where between France and Norway,” reads a sign at the counter. 

We get it. Still, we begged Murray  to share some off-the-menu  childhood 

brunch favorites, plus recipes for a couple of the pastries that have made 

Maurice  a top Portland destination  since it opened about two years ago. 

  She graciously gave in.

In keeping with Murray’s cooking at Maurice , the menu is elegant and 

satisfying, yet light—with plenty of room for dessert. 

Photographs by T H O M A S  J .  S T O RY
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Join us for Celebration Weekend in our 
new home at Cornerstone Sonoma.

Tour the debut of our Test Gardens (12x larger!) and 
our new Outdoor Test Kitchen; mingle with writers and 
celebrity chefs; attend seminars on home, travel, food, 
and garden; enjoy fi ne food, wine, and shopping. 
See you there!MAY 14-15, 2016

SAVE THE DATE 

FOR MORE EVENT INFORMATION GO TO SUNSET.COM/CW



GREEN OLIVE 
CHEESE PUFFS
MAKES 44 / 1 HOUR

The memory of olives on a crudités plate 

prompted Murray to add them to classic 

gougères for a delicious twist.

WINE PAIRING Chilled Valdespino “Inocen-

te” Fino Jerez ($15), clean and elegant with 

classic almond and green-olive notes and a 

long, intense finish. —Sara Schneider

6 tbsp. unsalted butter

1 tsp. kosher salt
1⁄8 tsp. nutmeg, preferably freshly grated

1 cup flour

5 large eggs, divided
1⁄2 cup shredded emmenthal or gruyère 

cheese, or a combination
1⁄2 cup chopped Castelvetrano olives 

1. Preheat oven to 425°. In a medium sauce-

pan over medium-high heat, bring 1 cup 

water to a low simmer. Add butter, salt, 

and nutmeg; cook, stirring, until butter 

melts. Remove from heat, add flour, and 

stir well to remove any lumps. Return  

to heat. Cook, stirring vigorously, until 

dough pulls cleanly from sides of pan 

and forms a smooth ball, 1 to 2 minutes. 

2. Transfer dough to bowl of a stand mixer 

fitted with the paddle attachment. One  

at a time, add 4 eggs, beating on medium 

speed until each is absorbed before add-

ing the next. Blend in cheese and olives.

3. Drop 1-tbsp. portions of dough 11/2 in. 

apart onto two greased baking sheets to 

make 44 total. Whisk remaining egg to 

blend and brush a little over dough. 

4. Bake cheese puffs 20 minutes, switching 

pan positions halfway through. Reduce 

oven to 375° and bake until deep golden 

brown and crisp, 5 more minutes. Loos-

en from pan and serve immediately.

MAKE AHEAD The baked puffs, up to  

1 month, frozen airtight; reheat frozen on 

baking sheets in a 375° oven until hot, about 

5 minutes. 

PER 3-PUFF SERVING 124 Cal., 63% (78 Cal.) from fat;  

4.5 g protein; 8.7 g fat (4.6 g sat.); 7.1 g carbo  

(0.4 g fiber); 211 mg sodium; 93 mg chol. LC/LS/V

Food & Drink

88 M A R C H  2 0 1 6 ❖ S U N S E T 



POACHED ORANGE-FENNEL 
SALMON with DILL CRÈME
SERVES 6 TO 8 / 45 MINUTES

Murray’s grandmother  taught her the easy technique of oven-poaching fish in a foil  

pouch (you’ll need wide, heavy-duty foil). The salmon works beautifully made a day ahead 

and served at room temperature. For a bit of green, top with torn fennel fronds, carrot 

tops, or chervil.

WINE PAIRING A Bordeaux Sauvignon Blanc–Semillon blend, such as Château Villa  

Bel-Air 2013 (Graves, France; $23). Elegant and floral, with the right balance of richness, 

body, and acidity to match the salmon. —S.S.

1 king salmon fillet with skin (2 to 21⁄2 lbs. 

and about 1 in. thick; cut from tail end), 

pin bones removed*

Zest and juice of 1 large orange

1 small shallot, thinly sliced crosswise, 

separated into rings

1 small, tender fennel bulb, trimmed  

and very thinly sliced on a diagonal,  

a few feathery leaves reserved  

(or use torn carrot tops)
1⁄4 to 1⁄2 cup dry white vermouth,  

such as Dolin

2 tbsp. extra-virgin olive oil, divided

About 1 tsp. flake sea salt, such as  

Maldon, divided

1 tsp. each white pepper  

and ground coriander

5 juniper berries, crushed with fingers

Paper-thin radish slices (2 or 3 radishes)

Dill Crème (recipe follows)

1. Preheat oven to 325°. Cut a sheet of 18-in.-

wide heavy-duty foil three times as long 

as salmon and center it on a rimmed 

baking sheet, letting ends hang over. Set 

salmon, skin side down, on foil. Sprinkle 

fish evenly with orange zest, shallot, and 

fennel bulb. Bring corners and sides of 

foil up around salmon to make a canoe 

with 2-in. sides. 

2. Pour orange juice into a glass measuring 

cup and add vermouth to make 3/4 cup. 

Microwave until steaming (about 170°) 

and pour evenly over fish. Drizzle with  

1 tbsp. oil and sprinkle evenly with  
1/2 tsp. salt, the pepper, coriander, and  

juniper berries. Tightly roll ends and 

sides of foil together to create a pouch. 

3. Bake salmon until cooked through  

three-quarters of the way from edge  

to center of thickest part (which will  

still look wet; open foil and cut fish to  

check), 12 to 25 minutes, depending  

on thickness. 

4. Slide two long metal spatulas under fish 

and carefully transfer to a long platter 

(Murray likes to use a madeleine pan), 

leaving poaching liquid behind. Sprinkle 

radishes, about 1/2 tsp. salt, and remain-

ing 1 tbsp. oil over fish. Scatter torn fen-

nel fronds on top. Serve with Dill Crème.

*Ask a fishmonger to remove bones, or do it 

yourself, using fish tweezers or pliers.

MAKE AHEAD Through step 3, up to 1 day, 

chilled; bring to room temperature.

PER SERVING WITH 1⁄4 CUP DILL CRÈME 448 Cal., 68% 
(303 Cal.) from fat; 26 g protein; 34 g fat (10 g sat.); 7.6 g 
carbo (2.5 g fiber); 473 mg sodium; 99 mg chol. GF/LC/LS

DILL CRÈME
MAKES ABOUT 2 CUPS / 15 MINUTES

This creamy, tangy sauce blends flavors 

from California and Scandinavia. Pulse  
1/4 tsp. coriander seeds in a food processor 

to coarsely grind. Add flesh of 1 large ripe

avocado; 2 tbsp. each lemon juice, roasted 

hazelnut oil*, and dry white vermouth,

such as Dolin; and 1 cup crème fraîche. 

Whirl until smooth. Season to taste with 

about 1 tsp. flake sea salt, such as Maldon. 

Scrape sauce into a bowl and fold in 3 tbsp. 

finely chopped fresh dill. *Buy at well-

stocked grocery stores and freddyguys.com. 

MAKE AHEAD  Up to 3 hours, chilled.

PER 1⁄4-CUP SERVING 184 Cal., 87% (160 Cal.) from fat; 
1.5 g protein; 18 g fat (7.8 g sat.); 3.7 g carbo (1.5 g fiber); 
192 mg sodium; 25 mg chol. LS/V

Inside Maurice on a day it was closed to the 
public, Murray (far left, with glasses) and as-
sistant Mason Herbert Suda cooked brunch.

S U N S E T ❖ M A R C H  2 0 1 6 89   



ROASTED 
ASPARAGUS 
with GRAPEFRUIT 
SABAYON
SERVES 8 / 1 HOUR

Although mousselike sabayon is usually 

eaten sweetened, as a dessert, it can also be 

a savory sauce, as Murray learned from her 

grandmother. She prefers thin asparagus 

because they’re fun to eat, like skinny fries. 

SABAYON

Zest of 1 pink grapefruit plus 2⁄3 cup juice 

(from about 11⁄2 grapefruit)

2 tbsp. sugar

6 large egg yolks
1⁄2 cup each heavy whipping cream  

and crème fraîche

About 1⁄2 tsp. kosher salt

ASPARAGUS

3 lbs. (3 bunches) asparagus, preferably 

thin and with tightly closed tips

3 tbsp. olive oil
3⁄4 tsp. kosher salt
1⁄2 tsp. white pepper

1. Prepare sabayon: In a wide pot, bring  
1/2 in. water to a bare simmer; reduce 

heat to maintain temperature. In a large, 

wide stainless steel bowl that sits in pot 

without touching water, whisk grape-

fruit zest and juice, sugar, and egg yolks 

to blend. Set over hot water and whisk 

vigorously with an over-under motion 

until sabayon doubles in volume and 

holds a soft shape in bowl, 10 to 12 min-

utes. Nest bowl in a larger bowl of ice 

with a little water until cool, 15 minutes.

2. In a medium bowl, beat cream and crème 

fraîche with a mixer until soft peaks 

form. Fold into sabayon in thirds, taking 

care not to deflate. Season to taste with 

salt. Chill.

3. Meanwhile, prepare asparagus: Preheat 

oven to 400°. Snap off woody ends of as-

paragus and trim on a diagonal. Divide 

asparagus between two rimmed baking 

sheets. Drizzle evenly with oil and sprin-

Asparagus with creamy citrus sabayon (top); 
ingredients in the Maurice kitchen (above); 
and the cake (right) with candied citrus and 
a silver knife from Murray’s grandmother.

kle with salt and pepper; toss to coat.

4. Roast asparagus until tender-crisp, 

switching pan positions halfway 

through, about 8 minutes. Serve hot, 

with sabayon.

MAKE AHEAD Sabayon, up to 3  

hours, chilled.

PER SERVING WITH ABOUT 1⁄3 CUP SABAYON 232 Cal., 

76% (177 Cal.) from fat; 5 g protein; 20 g fat (9 g sat.);  

10 g carbo (2.1 g fiber); 252 mg sodium; 191 mg chol.

GF/LC/LS/V

Food & Drink
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1 cup (8 large) egg whites
2⁄3 cup white rice flour* 

13⁄4 cups plus 11⁄2 tbsp. superfine  

sugar, divided

Zest of 1 lemon

1 vanilla bean, split lengthwise, 

 seeds scraped and reserved

1 tsp. each cream of tartar and  

Champagne vinegar

1 pinch of kosher salt

Powdered sugar

Candied Kumquats (recipe follows)

1. Let egg whites come to cool room tem-

perature. Preheat oven to 375°. Spread 

rice flour in a pie pan and bake, stirring  

a few times, until light golden, 20 to 25 

minutes. Let flour cool (chill to speed up), 

then stir in 1/4 cup superfine sugar, lemon 

zest, and vanilla seeds. Sift mixture or 

rub through a coarse strainer to release 

oil from zest (add any flavorings that 

don’t go through back to flour); set aside. 

2. Butter a 10-in. tube pan with a removable 

bottom and dust with 11/2 tbsp. superfine 

sugar; set aside. In a small bowl, blend 

remaining 11/2 cups superfine sugar with 

the cream of tartar.

3. In bowl of a stand mixer fitted with the 

whisk attachment, beat egg whites with 

salt on medium speed. When frothy, 

gradually add sugar mixture over about  

11/2 minutes. Add vinegar in a slow 

stream. Continue to beat on medium 

speed until whites are glossy and hold 

very soft peaks that fold over when 

whisk is lifted, 8 to 9 minutes. 

4. With a large plastic spatula, transfer 

whites to a wide bowl. Sprinkle with 

one-third of flour mixture and gently 

fold in. Repeat with remaining flour. 

Pour batter into pan; spread level. 

5. Bake cake 15 minutes. Reduce heat to 

350° and continue to bake until cake is 

deep golden, begins to pull from sides of 

pan, and a toothpick inserted in center 

comes out clean, 20 minutes. Set on a 

cooling rack until barely cool enough to 

handle, 10 minutes. Place a cake stand 

over pan, gently invert cake, and remove 

pan bottom. Let cool completely, 1 hour. 

6. Sift powdered sugar over cake and serve 

with candied kumquats.

*Find at supermarkets and bobsredmill.com.

MAKE AHEAD Through step 5, 1 day.

PER SERVING WITH 2 TBSP. KUMQUATS & 1 TBSP. SYRUP 

330 Cal., 1% (4 Cal.) from fat; 4.5 g protein; 0.4 g fat  

(0 g sat.); 80 g carbo (1.8 g fiber); 66 mg sodium;  

0 mg chol. GF/LC/LS/V

CANDIED KUMQUATS
MAKES 21⁄2 CUPS FRUIT AND 21⁄2 CUPS SYRUP 

1 HOUR, PLUS 11⁄2 HOURS TO COOL

Murray learned to candy backyard kum-

quats with great-aunt Crys. The day we  

visited Maurice, she made this simplified 

version with a kumquat-mandarin cross 

(mandarinquats), which work well too.

4 cups (1 lb.) kumquats or mandarinquats

3 tbsp. light corn syrup

3 cups sugar 

1. In a medium saucepan, bring kumquats 

and water to cover to a boil, then simmer 

gently 10 minutes. Drain and let cool.

2. Score* each kumquat lengthwise 

through skin in 3 places. In saucepan, 

combine 2 cups water, the corn syrup, 

and sugar. Bring to a boil over high heat 

and boil 2 minutes. Add kumquats, re-

turn to a boil, then reduce heat and boil 

gently 10 minutes. Let cool in pan.

*Sunset tip—use clean nail scissors.

MAKE AHEAD Up to 3 weeks, chilled. 

PER 2 TBSP. KUMQUATS & 1 TBSP. SYRUP 79 Cal., 2% (1.8 

Cal.) from fat; 0.4 g protein; 0.2 g fat (0 g sat.); 20 g carbo 

(1.5 g fiber); 3.4 mg sodium; 0 mg chol. GF/LC/LS/VG 

LEMON and VANILLA ANGEL FOOD CAKE
SERVES 8 / 13⁄4 HOURS, PLUS 1 HOUR TO COOL

Murray’s delicate, cloudlike cake is an adaptation of one from her great-aunt Crys, using 

rice flour for regular flour so the cake is gluten-free, with a little crunch. For best results, 

beat egg whites to very soft peaks so they (and the cake) can expand further in the oven. 
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CHICKEN DAN-DAN NOODLES 
SERVES 4 / 35 MINUTES  

Welcome to our easy version of this Sichuan  street-food classic, with 

ground chicken instead of pork, and fresh vegetables rather than 

preserved Chinese  ones. A dan-dan is the pole, balanced on the 

shoulder, that vendors use to tote containers of noodles and sauce.  

1⁄2 lb. fresh, thin Chinese-style 

 egg noodles (chow mein)* 

or dried chow mein 

1 tbsp. minced fresh ginger

2 tsp. minced garlic

2 tbsp. cornstarch

3 tbsp. reduced-sodium soy sauce
3⁄4 lb. ground chicken
2⁄3 cup low-sodium chicken broth

2 tbsp. creamy old-fashioned 

peanut butter 

1 tbsp. unseasoned rice vinegar 

2 tsp. each Asian  chili garlic 

sauce and hot chili oil , 

plus  more to taste

2 tsp. toasted sesame oil

2 tbsp. canola or safflower oil
1⁄4 cup sliced green onions, 

plus more for garnish

11⁄2 red bell peppers, seeded 

and cut into slivers
1⁄2 lb. snow peas, trimmed
1⁄2 cup chopped roasted 

salted peanuts

1. Bring a large pot of water to a boil. Add noodles, stir to separate, 

and cook until very tender, 5 to 8 minutes or according to pack-

age instructions. Drain and rinse with cold water. 

2. Meanwhile, thoroughly mix ginger, garlic, cornstarch, soy sauce, 

and chicken in a bowl. In another bowl, whisk together broth, 

peanut butter, vinegar, chili garlic sauce, chili oil, and sesame oil.

3. Heat a large (not nonstick) frying pan over high heat and swirl 

in canola oil. Add green onions and chicken mixture, stirring to 

break up the meat, until chicken is lightly browned and no longer 

pink, 4 to 5 minutes. Add bell peppers and stir for 1 minute. Add 

chicken broth mixture; stir until slightly thickened, 2 minutes.

4. Add snow peas and noodles to pan. With tongs, toss just until 

snow peas are brighter green and noodles are well combined and 

heated through, 1 to 2 minutes. Add 1/4 cup peanuts and toss. Top 

with more green onions and remaining peanuts, and serve with 

more chili garlic sauce and chili oil. —Kate Washington

*Look for fresh or dried Chinese- style egg noodles at well-stocked 

supermarkets or Asian markets. 

PER SERVING 604 Cal., 49% (293 Cal.) from fat; 31 g protein; 33 g fat (5.4 g sat.); 

48 g carbo (6 g fiber); 876 mg sodium; 73 mg chol. 

WINE PAIRING A slightly off-dry white such as Zocker 2013 
Paragon Vineyard Riesling (Edna Valley; $20), with vibrant florals 
that tame the heat . —Sara Schneider
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LEMONY EGG SALAD SANDWICHES 
with CAPERS and DILL
SERVES 4 / 20 MINUTES

Eggs for dinner? Yes, please—fancified with briny 

capers, fresh dill, and lemon zest. If you’re so inclined, 

layer in a few slices of crisp  bacon. 

1⁄2 cup mayonnaise

3 tbsp. brined capers, rinsed and coarsely chopped

4 tsp. each Dijon mustard and chopped fresh dill

2 tsp. fresh lemon zest

8 large hard-cooked eggs, peeled and chopped

Kosher salt and pepper

4 brioche buns or other large, soft round buns, 

sliced crosswise and lightly toasted
1⁄2 cup thinly sliced radishes

4 leaves green-leaf or romaine lettuce

1. In a medium bowl, whisk together mayonnaise, 

capers, mustard, dill, and lemon zest.

2. Add eggs to mayonnaise mixture and coarsely 

mash with a potato masher. Season to taste with 

salt and pepper. 

3. Spread about half of egg salad on bottom halves 

of buns. Layer with radishes and lettuce, then add 

remaining egg salad, dividing equally. Top with 

remaining bun halves . —Charlotte March

PER SANDWICH 428 Cal., 49% (209 Cal.) from fat; 19 g protein; 23 g fat 

(5.5 g sat.); 37 g carbo (1.9 g fiber); 946 mg sodium; 460 mg chol. LC/V

WINE PAIRING A bright, citrusy white like Cliff Lede 2014 
Sauvignon Blanc (Napa Valley; $25) makes a zingy match 
with the capers. —S.S.

ROASTED HALIBUT with TAHINI SAUCE
SERVES 4 / 40 MINUTES

This fish gets its Middle Eastern  tang from zaatar , a spice blend 

that’s having a big moment,  and its sesame-rich sauce. A fine side 

dish: oven-roasted diced potatoes (start them before the fish) 

tossed with parsley and olive oil. Couscous would be good too.

2 lemons

2 tsp. zaatar*

1 tsp. each ground cumin and 

red chile flakes

2 tsp. kosher salt, divided
1⁄2 tsp. pepper, divided

1 tsp. extra-virgin olive oil

4 (1 in. thick) halibut fillets 

(about 11⁄2 lbs.)
1⁄4 cup tahini (sesame-

seed paste)

1 garlic clove, peeled 

and smashed

1. Set rack in top third of oven and preheat to 450°. Zest half of 

1 lemon into a small bowl. Add zaatar, cumin, chile flakes , 

1 tsp. salt, 1/4 tsp. pepper, and the oil ; mix. Coat one side of fillets 

with paste. 

2. Arrange halibut, paste side up, on a baking sheet and set on up-

per rack. Roast until fish is just cooked through, 6 to 10 minutes.

3. Put tahini, garlic, 2 tbsp. water, juice of 1/2 lemon, and remaining 

1 tsp. salt and 1/4 tsp. pepper  in a blender and whirl until smooth 

and pourable. Add more lemon juice to taste, and more water if 

you’d prefer a thinner sauce. Cut remaining lemon into wedges.

4. Serve fish with tahini sauce and lemon wedges. —Julia Lee

*Find zaatar, a Middle Eastern  spice blend of sesame seeds, sumac, 

thyme, and oregano, in your grocery store’s spice aisle .

PER SERVING 293 Cal., 44% (128 Cal.) from fat; 38 g protein; 14 g fat (2.5 g sat.); 

5.9 g carbo (1.7 g fiber); 904 mg sodium; 122 mg chol.  GF/LC 

WINE PAIRING A silky red like Crossbarn by Paul Hobbs 2012 
Pinot Noir (Anderson Valley; $35); aromatic spices echo zaatar.  —S.S.
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Get gorgeous hair 
with WEN

®

NOW

$1995
+ FREE 

SHIPPING!
on introductory 

Name ______________________________________________________________

Address ______________________________________________ Apt# _________

City _________________________________ State ____________ Zip __________

Phone ( _____  ) _______________________________________________________

Email ____________________________________________________________________
           (for special offers and promotions)

Payment Method:
 Charge my: Visa  M/C  AmEx  Discover 

Acct # ______________________________________________   Exp. ___________

Signature _________________________________________________________

If paying by check or money order, please enclose $19.95 plus applicable sales tax, 

payable to WEN®. Visit wen.com/sales-tax for a list of taxable states. 

Mail to: WEN, PO Box 2015 Harlan, IA 51593-0230.

*The WEN® Money-Back Guarantee

If you are not completely satisfi ed, simply return the products 

(even if empty) within 60 days of receipt and get a full refund 

(less s/h). The Re-Moist and the free one-time gift are yours to keep.

I want to try WEN® 

with this special offer!Yes!

For fastest service, 24/7:

��
Please send me my introductory supply of WEN®

plus my FREE WEN® Travel Kit — all for only $19.95, 
including FREE SHIPPING.**

after one use or 
your money back!*

FREE
GIFT!

We’re so confident 

that you’ll love what  

WEN® can do for your 

hair, we’ll give you your 

money back if you’re not 

completely satisfied.*

HEALTHY HAIR STARTS WITH 

THE WEN® BASIC SYSTEM:

Available in Sweet Almond Mint

•  WEN® Cleansing Conditioner

• Anti-Frizz Styling Creme

• Nourishing Mousse

•  BONUS: Re-Moist Intensive Hair Treatment

•  FREE ONE-TIME GIFT (a $25 value): WEN® Travel Kit — 
perfect for cleansing and refreshing your hair on the go.

+ FREE SHIPPING!
   on introductory shipment

EVEN BETTER THAN OUR TV OFFER! ORDER NOW!

FREE SHIPPING • FREE WEN® TRAVEL KIT • $10 INSTANT SAVINGS

**

**Offer Details: Your Wen® Order today comes with our auto-replenishment program!  
This means that approximately 4 weeks after you are sent your Introductory Regular 
Basic Supply of WEN® and then approximately every 12 weeks thereafter, you’ll be sent 
a new extra-large supply of Wen (less gift). For each shipment sent to you, we’ll charge 
the card you provide today, or bill you (if paying by check or money order) in 3 installments, 
approximately every 4 weeks at the guaranteed low price of $29.95, plus $4.99 for 
shipping and handling, unless you call to cancel. There is no commitment and no minimum 
to buy. Please note exact shipment times may vary. To customize future shipments and 
charges, call customer service anytime at 1-800-685-3216.

Only original forms qualify for this mail in order and all such are subject to the Terms and Conditions 
at wen.com/terms. We are required to collect applicable state and local sales tax on orders shipped 
to certain states. Visit wen.com/sales-tax for a list of taxable states. The $10 discount is applied to 
the merchandise total, excluding S&H and sales tax.

wen.com/savenow451-888-961-2169

 1-888-961-2169

wen.com/savenow45
B9TS33



Easter 
rainbow 
Roam your kitchen!  It’s full 

of foods you can use to dye 

eggs for an Easter hunt. 

Here’s how  to make some 

of our favorites—and al-

though no two eggs ever 

turn out the same, they’re 

always beautiful. 

H A R D - C O O K  E G G S It 
makes them sturdier. Dye 
right away, or chill. 

P I C K  D Y E    C O N TA I N E R S

Stick with glass, ceramic, or 
plastic for best color, and just 
big enough so eggs fit snugly.

M A K E  /  C H O O S E  T H E 

D Y E  Anything from sim-
mered onion skins to bottled 
grape juice works; you need 
enough to completely cover 
the eggs (about 1 cup per egg). 
Then stir in a color-setting 
agent. Alum, a powder used to 
make pickles crisp,  creates the 
deepest color (find it in your 
grocery’s spice aisle). Baking 
powder and distilled white 
vinegar produce subtler hues.  

D Y E  E G G S  For striped eggs, 
wrap with rubber bands be-
fore adding to the dye.  With 
cold dyes, add eggs and chill 
8 to 24 hours. With hot dyes, 
add them and let cool to room 
temperature; then chill, still in 
dye, 8 to 24 hours.   If you’ve 
used a gloppy dye, like the tur-
meric, rinse eggs after drying.

D RY  T H E M  Set eggs  on a 
rack over a paper towel. To 
mute the color, blot them; to 
create a mottled effect, rub. 
Once they’re fully dry, remove 
any rubber bands. If you plan 
to eat your eggs, don’t let them 
sit out for more than another 
hour; make like a bunny and 
hunt for them quick. 

YELLOW ONION 

In a small sauce-
pan, simmer 11/4

cups water with 
the papery outer 
skins from 1 yellow 
onion for    30 min-
utes, covered. Re-
move skins and stir 
in 1/8 tsp. alum un-
til dissolved.

RED ONION

Follow directions 
for Yellow Onion 
dye, using skins 
from 1 red onion.

GRAPE

Stir 1/4 tsp. baking 
powder into 1 cup 
room-temperature 
grape juice.

TURMERIC 

Dissolve 1 tbsp. 
turmeric in 1 cup 
boiling water. 
Stir in 1/4 tsp. 
baking powder. 

BERRY

Steep 2 blueberry 
or raspberry tea 
bags in 1 cup 

boiling water for  
3 minutes; remove. 
 Stir in 1/8 tsp. alum.

BEET

In a small pan, sim-
mer 1 cup shredded 
or chopped raw 
red beet (about 1 
medium) in 11/4

cups water for   30 

minutes, covered. 
Strain out beet and 
stir in 1 tsp. distilled 
white vinegar. 

CRANBERRY

Stir 1/4 tsp. baking 
powder into 1 cup 
room-temperature 
100%  cranberry 
juice . 

The dyes

BLUEBERRY 

TEA

GRAPE

GRAPE

BLUEBERRY 

TEA

YELLOW 

ONION

YELLOW 

ONION

TURMERIC

BEET

CRANBERRY 

JUICE

RED 

ONION
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PALETTE TO PALATE
Your favorite hues  may lead you to your best wine. 

Sound crazy? Read on. By Sara Schneider and Joanna Linberg

YOU LIKE 

Luxe neutrals 
You revel in the sophistication of neutral 
tones. Subtle variations in color—think 
warm cream to caramelized gold—make 
room for nuance: The loose weave of a 
drape or the mottled surface of a ceramic 
vase is more noticeable without visual 
competition. In the same way, winemakers 
use the blank canvas of Chardonnay  to 
add hints of toast, spice, and vanilla from 
oak, shooting for a rich, creamy mouth-
feel. And just as neutral colors pop if they 
have a hint of underlying vibrancy, Ameri-
ca’s  favorite white is at its best when acidi-
ty and minerality balance out its richness.  
WINE PICKS: Albatross Ridge  2013 Estate 
Chardonnay (Monterey County ; $55 ); Foxen 
2014 Block UU Bien Nacido Vineyard 
Chardonnay (Santa Maria Valley; $32); 
Patz & Hall  2013 Dutton Ranch Chardon-
nay  (Russian River Valley ; $44). 

YOU LIKE

Bold, masculine shades
Not shy with your style, you lean toward saturated 
colors—indigo, terra-cotta , and olive—inspired 
by the Middle East  or Mediterranean.  But this 
palette is more than a heavy hammer: The gray 
tempers the impact, and the sheerest coral elevates 
it. Find the palette’s match in boldly structured 
Cabernet Sauvignon,  a so-called “international 
variety” whose character garners the appreciation 
of audiences worldwide. The wine’s firm tannins 
and dark fruit flavors mirror the strength of the 
colors. Add  layers of cedar, tobacco, and espresso, 
all rounded out by a touch of spice, and the message 
is clear: there’s an elegance to power.  WINE PICKS: 

Amavi Cellars 2013 Cabernet Sauvignon (Walla 
Walla Valley ; $33 ); Laurel Glen 2013 “Counter-
point” Cabernet Sauvignon (Sonoma Mountain; 
$40); Medlock Ames 2013 “Fifty Tons” Cabernet 
Sauvignon (Alexander Valley; $60).

Petaluma 11-22; 
Pratt & Lambert 

Collingwood 
OC-28; 
Benjamin 
Moore 

Mediterranean 
Olive 2142-10; 
Benjamin Moore 

Blue Danube 
2062-30; 

Benjamin Moore 

Faint Coral SW 
6329;

Sherwin-Williams 

Create  .03; 
Colorhouse 

CABERNET SAUVIGNON 

CHARDONNAY 

French Horn 195; 
Benjamin Moore 

Navajo White 
22; Behr 

Simply White 
OC-117; 

Benjamin Moore 

Toasted 
Marshmallow 

DE6165 ; 
Dunn-Edwards 

Food & Drink
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YOU LIKE

Playful surprises
Your ideal palette hinges on a versa-
tile berry red. This one pairs well 
with both warm and cool accents, 
including go-with-anything neu-
trals that evoke stone and stalk. But 
it’s the duo of soft mint blues that 
provide subtle brightness—without 
them, this palette would be leaden. 
The wine that’s equally nimble is  
Pinot Noir—a red so nuanced and 
sensuous, yet earthy, that it elicits 
references from silk pajamas to  
saddle leather. It’s light-bodied (no 
pounding tannins), with vibrant 
berry flavors edged with a minty 
forest-floor quality. WINE PICKS:

Bench 2013 Pinot Noir from Brack 
Mountain Wine Company (Sonoma 
Coast; $24); Chehalem 2012 Ridge-
crest Vineyards Pinot Noir (Ribbon 
Ridge; $50); Sokol Blosser 2012  
Pinot Noir (Dundee Hills; $45).

YOU LIKE

Fresh, edgy combos 
Your love of the unexpected draws you 
to soaring juxtapositions such as petal 
pink and heady lime. A touch of citron 
cuts the sweetness of the blush hue; add 
coal black (in furniture legs, art, and 
textiles) and it gains an edge. That same 
sense of adventure extends to your pal-
ate. When the food on your plate is 
tangy, spicy, and salty—maybe leaning 
toward Asian flavors—what you want in 
your glass is one of the exciting new 
Gewürztraminers: dry whites with racy 
acidity, exuberant fruit, haunting florals, 
and an underlying spice kick of their 
own. WINE PICKS: Dutton-Goldfield 
2014 Dutton Ranch Green Valley Vine-
yard Gewürztraminer (Green Valley of 
Russian River Valley; $25); Husch 2014 
Dry Gewürztraminer (Anderson Valley; 
$15); Mill Creek 2014 Estate Gewürz-
traminer (Dry Creek Valley; $23).

Arbor Day 
072-6; Mythic

Glazed Sugar 
DE5169; Dunn-Edwards

Carbon N520-7; 
Behr

Napery SW 6386; 
Sherwin-Williams

Green Hornet 
075-4; Mythic

Wild Cherry 4-19; 
Pratt & Lambert

Waterfall 2050-50; 
Benjamin Moore

Silver Satin 856;
Benjamin Moore

Creamery SW 6358;
Sherwin-Williams

Secret Dream 
047-2; Mythic

GEWÜRZTRAMINER

PINOT NOIR

S U N S E T ❖ M A R C H  2 0 1 6 99   



Travaasa Hana, Maui 

“In a world not lacking in big, glitzy could-be-

anywhere resorts, it is refreshing to find a place 

such as Travaasa Hana that embodies the genuine 

ethos of its location, that has never confused swank 

with true style and that always provides superior 

comfort, food and service.” –Andrew Harper 

travaasa.com/hana

West Essentials

A SUNSET ADVERTISING PROMOTION

California Walnuts

Recipes that include walnuts are a simple way 

to add flavor, texture and nutritious goodness 

to any meal. Find lots of great recipe ideas at 

walnuts.org

{�OUR PICKS FOR WHAT'S ESSENTIAL IN THE WEST }

Visit San Luis Obispo

Friendly San Luis Obispo is your hub for 

bustling farmers’ markets, wineries, breweries, 

artisanal eateries, and year round events. 

Whether exploring our great outdoors or 

charming downtown core, SLO is your one-stop 

shop for relaxation and rejuvenation. Get ready, 

get set, go SLO! SanLuisObispoVacations.com 

or 877.SLO.TOWN

Visit California’s Beautiful Eastern Sierras 

An extraordinary road trip along Scenic Byway US 

395, Mono County in California’s Eastern Sierra is 

home to Bodie Ghost Town, Devils Postpile,

Mono Lake, and Yosemite’s east entrance. 

Mammoth Mountain boasts the longest ski season 

in North America; summer offers endless hiking, 

fishing and outdoor fun, and brilliant autumn 

brings out everyone’s inner photographer!

MonoCounty.org / 800.845.7922

75 Years of Savings

GEICO has been saving people money on car 

insurance for more than 75 years, and we’d  

love to do the same for you. Get a FREE quote  

at geico.com, call 800.947.AUTO (2886) or  

your local office.

Some discounts, coverages, payment plans and features are not 

available in all states or in all GEICO companies. See geico.com for  

more details. GEICO and Affiliates. Washington DC 20076. © 2016.

Luxury Camping for the Entire Family

For a unique winter vacation, visit Montana’s 

premier luxury ranch resort—The Resort at Paws 

Up. Explore the great outdoors of Big Sky Country 

and experience unforgettable adventures like 

dog-sledding, downhill skiing, cross-country 

skiing, snowmobiling and ice skating—all in 

a winter wonderland full of peace and magic. 

pawsup.com



124 Trees of Mystery

125 Ukiah—Hub of Mendocino County

126 Visit California

127 Visit Laguna Beach

128 Yosemite Gold Country

129 CANADA

130 Marine Link Tours

131 St Lawrence Cruise Lines

COLORADO

132 Leadville, Colorado & Southern 
Railroad Company

HAWAII

133 Starwood Hotels & Resorts

134 INTERNATIONAL TRAVEL

135 Caravan Tours

136 Rancho la Puerta

MONTANA

137 The Resort at Paws Up

138 OREGON

139 Rogue Wilderness Adventure

140 Sea Lion Caves

141 Washington County Visitors 
Association

TRAVEL
To receive all  infor  ma tion on a state or 
 category,  circle the state or category number.

ALASKA

101 Explore Fairbanks

102 Goldbelt Mount Roberts Tramway

103 Gray Line Alaska

104 Haines Convention and Visitors Bureau

105 Juneau Convention and Visitors Bureau

106 Ketchikan Visitors Bureau

107 Oomingmak Musk Ox Producers 
Co-Operative

108 ARIZONA

109 Chandler Office of Tourism

110 Tempe Arizona

CALIFORNIA

111 Bishop Chamber of Commerce and 
Visitors Bureau

112 Black Oak Casino Resort

113 City of Twentynine Palms

114 Fairfield—Gateway to the Napa Valley

115 Greater Palm Springs Convention 
& Visitors Bureau

116 Portola Hotel & Spa

117 Redding CVB

118 Renaissance Club Sport Hotel

119 Sacramento CVB

120 Santa Rosa CVB

121 Sonoma County Tourism Bureau

122 Sonoma Valley Visitors Bureau

123 Tickle Pink Inn—Carmel

TEXAS

142 Texas Tourism

143 TOURS/CRUISES/RAILROADS

144 Key Holidays Amtrak Tours

145 Sunset Wine Cruise 2016

146 UTAH

147 Bryce Canyon Country

148 Park City

149 WASHINGTON

150 Marcus Whitman Hotel

151 Rosario Resort and Spa

152 Seattle Convention and Visitors 
Bureau

GARDEN
153 Italian Pottery Outlet

154 ShadeTree Retractable Canopies

HOME
155 Belgard

156 Campus Quilt

Getaways AND OTHER

GOOD STUFF

Order free advertiser information here or at sunsetgetaways.com

Special advertising section 

FREE 

INFORMATION

There are two easy ways 

to request information:

VISIT

sunsetgetaways.com

MAIL

the attached 

post-paid card



Pure genius
From the latest in home technology to a  

Kickstarter-funded hotel, the April 2016 issue 

of Sunset highlights innovation all around  

us. Sometimes—as in the case of True Nature 

Botanicals, born in Mill Valley, California—

science and nature go happily hand in hand.  

SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 55 Harrison St., Ste. 200, Oakland, CA 94607. Periodicals postage paid at Oakland, CA, and at addi-
tional mailing offices. POSTMASTER: Send all UAA to CFS. (See DMM 507.1.5.2); Non-Postal and Military Facilities: Send address corrections to Sunset Magazine, P.O. Box 62120, Tampa, FL 33662-2120. Vol. 236, No. 
3. Printed in U.S.A. Copyright © 2016 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The Magazine of Western Living, The Pacific Monthly, Sunset’s Kitchen Cabinet, The 
Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No responsibility is assumed for unsolicited submissions. Manuscripts, photographs, and other material submitted 
to 55 Harrison St., Ste. 200, Oakland, CA 94607 can be acknowledged or returned only if accompanied by a self-addressed, stamped envelope. Customer service and subscriptions: Write to Sunset Magazine at P.O. Box 
62120, Tampa, FL 33662-2120 or call (800) 777-0117. U.S. subscriptions: $24 for one year.
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GEICO has been serving up great car insurance and

fantastic customer service for more than 75 years. Get a 

quote and see how much you could save today.

JHLFR�FRP�_�����������$872�_�ORFDO�RIĆ�FH

Saving People
Money Since 1936

... That’s before the Golden 
Gate Bridge opened.

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees 

Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO




