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 Surround yourself with stunning. The best dressed homes 

 wear Emerald® paint by Sherwin-Williams.

 BE FLOORED
 BY YOUR WALLS.



ADVERTISEMENT

COLOR
Outside the Lines

THERE ARE NO RULES WHEN IT COMES TO COLOR.  
Why not go beyond the ordinary when it comes to your next color project? Introduce a 

tone-on-tone focal point, create interest with a bold pattern, or use an unexpected hue 

on your kitchen cabinets. Toss out the rule book – you’re the expert in your own color style.

Did you ever see an 

unforgettable landscape, 

a night sky, or perhaps

a vase of fl owers so 

vibrant that you wished you could 

capture the color and put it on your 

walls? Well, now you can, with the 

Sherwin-Williams ColorSnap® app. 

Create a custom palette from your 

inspirational image, and bring your 

favorite colors into your home!

DISCOVER EVERYTHING YOU NEED FOR YOUR NEXT 
PAINT PROJECT AT SHERWIN-WILLIAMS.com

SW 6615
Peppery

SW 6797
Jay Blue

SW 6910
Daisy

Here are a few

 ideas that might 

inspire you to

TAKE A CHANCE 

WITH COLOR.

Due to the printing process, actual paint colors may vary from the photographs shown



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





Get the guide at 

We can turn them into moments that last forever.

Our future is yet to be written.

The seconds that pass are ours for the taking.



LONG COMMUTE? LUCKY YOU.

PROUD WINNER OF 2016 NORTH AMERICAN TRUCK OF THE YEAR.



“I met people interested in getting 
to know one another, in helping 

one another, in making the city a 
better place.”  E A ST  S I D E  STO RY,  p. 68

Oakland proud: 
Alanna Rayford show-
cases the work of more 
than 20 local designers  
(including her dress by 
Oakland-based Penelo-
pe Adibe) at her down-
town boutique, Urban 
Stitch (see page 68).

68 
EAST SIDE STORY 

After years of playing 

San Francisco’s tough 

little sister, Oakland 

lands a starring role 

in its own remake 

story. Meet the cast of 

characters behind 

this classic comeback. 

By Josh Sens

78 
LIFE HACKS

30+  surprisingly 

brilliant ways to solve 

everyday problems

88 
TEA 2.0

The ancient crop is 

now the hottest thing 

growing. And one 

Oregon family farm 

is leading the way. 

By Johanna Silver

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

Photograph by T H O M A S  J .  S T O RY

April



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.

THIS MONTH’S

RECIPES

April
E X PERIE NCE the WE ST

SALADS & SIDE

Chanterelle & Baby Arugula 
Salad GF/LC/LS/V ............18

Classic Grilled Artichokes 
GF/LC/LS/VG .................110

Sesame Zoodle Salad 
GF/LC/VG .......................108

MAIN COURSES

Korean Steak 
Sandwiches LC ................104

Rosemary Chicken 
Paillards LC ......................104

Slow-Cooker Brisket with 
Smoked Paprika ...............106

Spring Herb and Goat 
Cheese Linguine V ...........102

FOOD & DRINK

95
MASTER CLASS A star 
baker in Vancouver, B.C., 
reveals her secrets for perfect 
layer cake—and decadent 
buttercream frosting.

102
FAST & FRESH Quick 
weeknight meals, including 
rosemary chicken, Korean 
steak sandwiches, and tender 
brisket in a slow-cooker

108
IN THE SUNSET KITCHEN

Smart apps for wine 
shoppers, classic grilled 
artichokes, vegetable 
“zoodle” salad, and more

112
SIP DNA testing is revealing 
the delicious heritage of 
California’s wines. 

120
UP NEXT The “Best Summer 
Ever” giveaway

HOME & GARDEN

43
SMART AT HOME 

Boost your home’s IQ: expert 
tips for upcycled decor, small-
space gardens, smart-home 
gadgets, and ultra-green 
building design.

12 CONVERSATIONS

BEST OF THE WEST

15
THIS MONTH’S PICKS 

Kokedama string gardens, 
tea to go, modern mountain 
cooking, and a power strip 
you won’t kick behind the sofa

TRAVEL

25 
NAVIGATE Road-tripping 
around Napa Valley in 
an electric vehicle is a chal-
lenge but provides surprising 
detours along the way. 
By Chris Colin

30
INTO THE WILD

Plan your getaway to a 
popular national park: 
Here’s how to break from 
the herd in Crater Lake, 
Yellowstone, Zion, Death 
Valley, and beyond. 

36
DISCOVER 

Sake and Johnny Cash 
in Sacramento Valley’s 
Folsom (NorCal edition)
Urban art in Denver (Moun-
tain, Northwest, SoCal, 
and Southwest editions)

64
IN THE SUNSET GARDEN

Our no-fail technique for 
repotting orchids, a must-
have cedar beehive, bright 
heavenly bamboo, and more 

DESSERTS

Butter’s Vanilla Cake V .........96

Lemon Vanilla Cake V ..........97

Pistachio Raspberry Cake V 97

Rainbow Sprinkle Cake V ....97 

PANTRY

Butter’s Vanilla 
Buttercream V .....................98

Caper Sauce ......................110

Lemon Buttercream V ...........98

Pink Buttercream V ................98

Pistachio Buttercream V ........98

Raspberry Buttercream V .....98 

Sesame Dressing V ............108 

Smoked Paprika–Garlic 
Butter GF/V ......................110

Spicy Soy Mayo V ............110 

66
GARDEN CHECKLIST

What to do in your garden 
in April 

On our cover

A lesson in curb appeal: Paint your door an eye-popping color—like the orange entryway 
at The Amado, a tiny boutique hotel in Palm Springs (theamado.com). Get more low-effort, 
high-impact ways to do everything better on page 78. Cover photograph by Thomas J. Story.

Napa Valley’s new road trip page 25 Get ready for a spring refresh pages 15, 25, 

43, 52, 58, 62, 64, 66 Decorate your bookshelves pages 43, 83 Bake a wow-worthy 

cake page 95 Live large in a small yard page 58

95



SO MANY FLIGHTS. CAN YOUR AIRLINE REWARD

MILES GET YOU WHICHEVER ONE YOU WANT?

VENTURE
®

 MILES CAN. No matter which flight you want, no matter  

which airline it’s on, you can get it using Venture miles. Just book any flight, 

then use your miles to cover the cost. It’s that easy. So, ready to switch?

Earn Unlimited Double Miles
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GET OUT! JOIN 
US IN THE WEST

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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OUR GRAND OPENING PARTY

Tour our new Test Garden and Outdoor 
Kitchen as we throw open the gates to 

Celebration Weekend at our new 
Cornerstone Sonoma home! Sip, eat, 
shop, and mingle with our editors and 
top chefs. May 14–15; sunset.com/cw.

HOP ABOARD THE AIRSTREAM

We’re partnering with lifestyle network 
Feast It Forward to take Sunset on the 

road. Anywhere their luxe Airstream is, 
you’ll find us too: feastitforward.com.

FREE TRIPS TO NATIONAL PARKS

To celebrate #NPS100, we’re giving away 
trips to great national parks—like Grand 
Canyon. Enter at sunset.com/npsweeps.
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Decking & Railing: Transcend® in Tree House & Vintage Lantern  |  © 2016 Trex Company, Inc. All Rights Reserved.

Designed to take curves 

and completely bend the imagination.

When it comes to life outdoors, nothing outperforms the world’s #1 

decking brand. Only Trex® is engineered to eliminate time-consuming 

maintenance while providing superior scratch, fade and stain resistance. 

So when the time comes to build your next deck, make sure it’s Trex®. 

Visit trex.com for more reasons to Make the TrexDecision™. 



GET SMART
MY FRIEND Tom Story and I have been on 

some pretty spectacular shoots together for 

Sunset. The fishing cabin outside Juneau 

where we caught so much king crab for din-

ner that we cooked up enormous breakfast 

omelets with the leftovers. The enchanted 

week we spent on Orcas Island, Washing-

ton, possibly my favorite place in the entire 

world, where we made pizzas in an outdoor 

oven on a farm straight out of a storybook. 

As Sunset’s staff photographer since 2000, 

Tom has seen more than his share of glori-

ous Western landscapes. But even a guy 

who’s on the road 200 days a year can find 

much to enthrall him in his own hometown. 

And thus: the stunning images he produced 

for our love letter to Oakland (page 68), Sun-

set’s new home and a city in significant tran-

sition. (That’s Tom, second from left in the 

photo, next to Oakland mayor Libby Schaaf 

and her brain trust at Chinatown lunch spot 

Shanghai Restaurant, whose dumplings I 

am craving as I write.) A burgeoning tech 

hub with a deep commitment to diversity? If 

anyone can do it, Oakland can.

Innovation—that catchiest of buzzwords—is the theme of this month’s issue, but our focus is on find-

ing simple ways to live smarter. Whether it’s a road trip via electric vehicle (page 25) or small-batch tea 

grown on an Oregon family farm (page 88), we share the wildly brilliant ideas that make a difference in 

your daily existence. By far the biggest perk of my job is to be surrounded by some of the foremost ex-

perts in their fields: Sunset’s editors, whose collective wisdom is a gift. Lucky for us, this stellar team 

has compiled their all-time favorite tips in a story we’re calling—what else?—“Life Hacks” (page 78).

Back to my buddy Tom, whose contributions to this issue are manifold, starting with the cover 

image he captured on his iPhone 6s. (His life hack: Use the volume button on your headphones as the 

shutter release to prevent unnecessary camera movement.) A 117-year-old magazine brand with a 

mission of everyday innovation sounds just about right for the new era of Sunset. And I, for one, am 

immensely proud to be a part of it.

New 
& Now

Take a hike
This month, before temps 
soar, is a great time to hit 
a trail. We’ve unearthed 
the 44 best hikes in the 

West—iconic and under-the-
radar paths through desert, 

mountain, and coastal 
terrain—and we’re happy to 

share: sunset.com/hikes.

Bloomin’ lovely
We know how to make 

your garden grow. From 
beds bursting with dahlias 
and peonies to knockout 

natives, our planting guide 
will steer you to the West’s 
best flowers for borders, 

bouquets, and containers: 
sunset.com/flowers.

Sweeter dreams
Steal ideas for every 

bedroom in your house with 
help from the West’s most 
stylish sleeping quarters. 

Swoon-worthy headboards, 
paint palettes, storage 

solutions—let our design 
guide inspire your make-

over: sunset.com/bedrooms.

POWER LUNCH Photographer Tom Story joins Oak-
land mayor Libby Schaaf and her staff for a meal at 
one of the city’s hidden gems. 

12 A P R I L  2 0 1 6 ❖ S U N S E T 

C O N V E R S AT IO N S

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
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Heart-Check food certii cation does not apply to recipes unless expressly stated. See heartcheckmark.org/guidelines. walnuts.org

A SPRINKLE OF CRUNCHY CALIFORNIA WALNUTS ADDS FLAVOR, 

TEXTURE AND HEART-HEALTHY* GOODNESS TO ALL YOUR FAVORITE RECIPES.

FOR THESE RECIPES AND MORE GO TO WALNUTS.ORG.

Per one ounce serving. So Simple. So Good.™

 FOR THE BEST SIMPLE VEGGIES EVER

Roasted Vegetables with Walnuts, 

Basil & Balsamic Vinaigrette

Pomegranate Glazed Carrots

Supportive but not conclusive research shows that eating 1.5 ounces of walnuts per day, as part of a low saturated fat and low cholesterol diet and not resulting in increased caloric intake, may reduce the risk 
of coronary heart disease. (FDA) One ounce of walnuts provides 18g of total fat, 2.5g of monounsaturated fat, 13g of polyunsaturated fat including 2.5g of alpha-linolenic acid – the plant based omega-3.

*

Green Beans with Olives, Sun-Dried 

Tomatoes & Walnuts

Sweet & Spicy Brussels Sprouts



Savor the dark

Slow-Melting Chocolate. Complex Flavor.

Unrivaled Intensity. In Ten Luxurious Varieties.



BEST SOFA 

SOLUTION

CHAIR MAN

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

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

The story of Campaign  is inex-
tricably linked to the creation 
myth of its founder. “I grew up 
in the Midwest, with blue-collar 
roots, and fell in love with the 
design and manufacturing en-
gineering of the automotive in-
dustry,” says 29-year-old Brad 
Sewell.  “It was my first taste of 
the hardware process—turning 
a sketch into a physical item.”  
After a stint as an engineer 
at Apple, he moved to Boston 
to attend Harvard Business 
School , where he tapped into 
a universal need: the search 
for high-quality yet affordable 
online furniture.  He discovered 
that the biggest hurdle—the 
cost of shipping—was also the 
biggest opportunity. “Could 
we create a high-quality sofa 
that lasts a lifetime but could 
be shipped via UPS or FedEx?  
It was a totally fresh way 
to think,” says Sewell.  He 
dropped out of grad school, 
set up headquarters in Em-
eryville, California,  and de-
signed prototypes until he 
arrived at a finished product. 
Featuring a laser-cut steel 
frame and natural fabric cover, 
the chair, sofa, or love seat —
available in five colors—arrives 
in five business days and can 
be assembled in three minutes 
(the solid hardwood legs dou-
ble as tools).  Despite the usual 
start-up hurdles—“I slept four 
hours last night,” Sewell says —
the company continues to 
innovate: Campaign furniture 
will be available to test-drive 
at nontraditional retail loca-
tions  this summer. From $495; 
campaignliving.com.  

Photograph by D R E W  K E L LY S U N S E T  ❖ A P R I L  2 0 1 6   15   



BEST

PLANT 

TREND

BEST

OUTPOST

THE HOTEL THAT KICKSTARTER BUILT
Think of the Jennings Hotel as a good old-fashioned makeover story—albeit 

with a latter-day twist. “As soon as I walked in, I saw infinite potential,” says 

owner Greg Hennes of the 1910 landmark in Joseph, Oregon, a town at the 

base of the snowcapped Wallowa Mountains. Three hundred thirty miles east 

of Portland, the area is again a destination for creatives after Hennes raised $107,000 on 

Kickstarter to turn the once-dilapidated hotel back into lodgings and an artist residency. 

Room Two (pictured here) features a tufted Belmont Tuxedo sofa and a working boombox 

with tape collection; Room Eight, designed and built by Hennes himself, is a paean to its 

rustic setting, with a vintage quilt and walls clad in salvaged lumber. Most rooms are slat-

ed to be fully open next spring. As satisfying as his project may be, for Hennes it pales in 

comparison to its scenic surroundings. “Even if you’ve been here for a long time,” he says, 

“the beauty still stops you in your tracks.” From $125; jenningshotel.com. —Catherine Dash

SUDDENLY 
EVERYWHERE

Just like many an Internet 

sensation, this got its 

start in (where else?) Japan. 

But kokedama—the bonsai-

inspired art of string 

gardens—is truly having its 

moment in the sun, with 

retailers such as Terrain and 

Portland’s Pistils Nursery 

now shipping nationwide. 

“We’re living through a house-

plant renaissance,” says 

Pistils’ Jesse Waldman, who 

thinks urban dwellers are 

a big reason for kokedama’s 

popularity. “Hanging a 

plant from a strand of fishing 

line is an appealing 

option for small spaces.” Look 

for the nursery’s scented 

geranium varieties as a versa-

tile indoor-outdoor idea 

this spring. From $34; shop.

pistilsnursery.com. 
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Prototype shown with options. Production model may vary. *Cargo and load capacity limited by weight and distribution. ©2015 Toyota Motor Sales, U.S.A., Inc.

With spacious cargo capacity* and standard All-Wheel Drive with intelligence (AWD-i).

HOW FAR WILL YOU TAKE IT



BEST 

INDULGENCE

“I am not a trained chef but simply a 

mother who loves to cook for family and 

friends, ” says Ilona Oppenheim (above). 

 The Swiss-born graphic designer and 

photographer  may be underselling herself; her new 

book, Savor: Rustic Recipes Inspired by Forest, Field, and 

Farm (Artisan, 2016, $30 ), is one of the season’s most 

aspirational food reads. Using foraged bounty  from her 

family’s retreat outside Aspen,  Oppenheim produces 

recipes—campfire waffles, citrus-cured trout—that 

reference nature at every turn.  

Chanterelle 
& Baby 
Arugula Salad 
ADAPTED FROM SAVOR: 

RUSTIC RECIPES INSPIRED BY 

FOREST, FIELD, AND FARM 

SERVES 4 / 30 MINUTES

When your ingredients are 
fresh and full of personality, 
there is little you need to
do to prepare a great dish. 
Here, you just lightly sauté 
the chanterelle mushrooms 
to bring out their flavor. 
Serve them warm on top 
of fresh-picked arugula.

4 tbsp. extra-virgin olive 

oil, divided

1 tbsp. butter

2 cups bite-size pieces 

chanterelle mushrooms

1 tbsp. chopped shallot

1 garlic clove, minced
3⁄4 tsp. chopped fresh thyme

Fine sea salt and pepper

1 tbsp. plus 1 tsp. lemon 

juice

4 cups baby arugula

About 1⁄2 oz. pecorino, 

shaved from a chunk 

with a vegetable 

peeler (about 1⁄4 cup)

1. Heat 1 tbsp. oil and the 
butter in a large frying pan 
over medium heat. Add 
mushrooms. Cook, stir-
ring often, until browned, 
about 10 minutes. Add 
shallot, garlic, and thyme 
and cook, stirring often, 
until liquid from mush-
rooms has evaporated and 
mushrooms are crisp-
edged and firm, about 5 
minutes. Season with salt 
and pepper and add 1 tsp. 
lemon juice.

2. Put 1 tbsp. lemon juice in 
a large bowl and slowly 
whisk in remaining 3 tbsp. 
oil. Whisk in salt and pep-
per to taste, and add more 
lemon juice if you like.

3. Add arugula to bowl and 
toss with dressing. Top 
with warm mushrooms 
and pecorino. 

PER SERVING 178 Cal., 23% (41 Cal.) 
from fat; 1.8 g protein; 18 g fat (4.6 g 
sat.); 3.7 g carbo (1.4 g fiber); 93 mg 
sodium; 11 mg chol. GF/LC/LS/V

Modern mountain cooking
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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 4/1/16. 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 MAR1654

The Finest Cuisine at Sea™

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



BEST 

SPACE

SAVER

Spotted on 
Instagram

Elegant, streamlined, and sim-

ple. The functional objects by 

Portland’s  North for the Sum-

mer  check all the right boxes 

and look even better in unexpected pair-

ings, such as this winning combination that 

popped up in our social media feeds. An 

Andromeda Satellite  pendant lamp ($425),

a custom spin on the design company’s 

signature series , is suspended from a col-

lapsible clothing rack  (from $625) crafted 

of wood and leather deerskin cord.  No 

glue, screws, or nails;  let the influx of house-

guests begin. northforthesummer.com    .

 A  TACTILE 
TECH 
ACCENT
Most Modest  founder  Justin 

Champaign  started his San Fran-

cisco design studio  in the midst 

of the work-from-anywhere revo-

lution.  In response to this shift, he 

created a line of home and work-

place accessories that are highly 

utilitarian and handsomely 

streamlined—but not in the usual 

tech-gadget sort of way.  “We want 

to make products that enhance 

people’s lives and blend with 

the environments they’re used 

in,” says Champaign.  The inaugu-

ral 10-piece collection stars a 

three-plug pendant made of ash 

wood  with a colorful knit-mesh 

cord and a leather strap.  This is 

one power strip you won’t be 

kicking behind the couch. $95;  

mostmodest.com . —C.D. 

SHOT INTO SPACE
What is Sunset food editor Margo True  snacking on these days? A two-

ingredient fruit bar  called That’s it.  (It was astronaut  Tim Kopra’s  special 

request onboard the International Space Station .) Available in nine flavors—we’re 

partial to the apple/banana—the bar stays fresh for months  and doesn’t degrade un-

der conditions of extreme cold  or zero gravity.  Also: It’s delicious. thatsitfruit.com. 

Our latest 
deskside 
companion
We love the meditative ritual of 

tea: scooping the leaves, warming 

the pot. But for a cup on the run, 

Pique Tea   is hard to beat. Work-

ing with celebrated tea master 

Roy Fong , founder Simon Cheng 

 (at left) developed a proprietary 

method of turning organic whole 

leaves into crystals that dissolve 

quickly in hot water.  The five 

blends—sencha  is our favorite—in 

individual packets are available 

by subscription (a 14-serving trial 

pack is $2).  Welcome to your new 

daily habit. piquetea.com. 
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©2016 Oi  ce of the Governor, Economic Development and Tourism.  

EXPLORE IT  AND OTHER DELIGHTS

It’s like a



BEST 

ALCHEMY

NATURE MEETS SCIENCE
Powders, potions, serums, salves—peek inside our bathroom cabinets and you’ll see an impressive array  

of Western small-batch skincare purveyors. With a focus on all-natural ingredients (Portland’s Horticulture 

makes a divinely scented potion from 14 plant oils) and a hefty dose of lab time (Northern California’s True  

Botanicals conducts its own randomized, double-blind trials), these goods represent the future of homegrown.

Made Simple 
Skin Care  

Spirulina Hemp 
face mask 

$25

Horticulture  
Plant Potion  

face oil

$32

Etta + Billie pepper-
mint lime soap

$12

Mayron’s 
Goods  

shave soap

$15

True  
Botanicals  

Pacific cleanser  

$48

Alaska Glacial Mud Co. 
Glacial Facial Purifying 
Mineral mud masque

$34

Garden  
Apothecary 

bath tea  

$28

Garden  
Apothecary 

French  
Green Clay 
mud mask 

$5

Fat and the 
Moon lip & 
cheek stain

$12

Fat and the Moon 
sore muscle salve

$12

True Botanicals 
Pacific lip 
treatment 

$68

True Botanicals 
Pacific  

exfoliating  
moisture mask  

$90
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The new Jenn-Air ® Connected Wall Oven. With a stunning, easy-to-use 7-inch touch  

LCD display, enhanced Culinary Center and a companion mobile app, you’ll always  

stay in control of the kitchen — no matter where you happen to be. 

Text CONNECT to 31996 to experience our new oven from your phone.

jennair.com/connect

THE OVEN THAT GOES WHEREVER YOU DO, 

EVEN IF IT’S ONLY ACROSS THE ROOM.

®/™ ©2016 Jenn-Air. All rights reserved. Requires Wi-Fi and account creation. App features and functionality subject to change. Subject to Terms of Service available at jennair.com/connect. Data rates may apply.  
By responding “Yes” to Jenn-Air brand’s invitation to opt in to this experience, I agree to receive one marketing text message about the Jenn-Air wall oven sent by an automatic telephone dialing system from  
Jenn-Air. Reply HELP to 31996 for help. Text STOP to 31996 to stop. May not be supported by all wireless carriers or handsets. See terms and conditions at jennair.com/terms. Message and data rates may apply.



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



A drive to Napa in an electric vehicle 
brought this San Francisco couple 

to a place refreshingly dif er-
ent. By Chris Colin

ROAD TRIP, 
RECHARGED

NAVIGATE

Charging up at 
San Francisco’s 

Crissy Field

Photograph by D R E W  K E L LY S U N S E T  ❖ A P R I L  2 0 1 6   25   

Travel



an Brooks lives on a quiet cul-de-sac 

just outside downtown Napa, a 

soft-spoken, middle-aged guy in beach 

hat and sandals. He flies a medical he-

licopter for a living. Until one recent 

morning, when I pull up in his drive-

way, though, he is a complete stranger, 

a dot on a map that my wife, Amy, and 

I have built a strange vacation around. 

We are 24 hours into our experiment. 

Longtime San Franciscans of the bleary parental va-

riety, we’d been itching to ditch town for a couple of 

days. Rather than the standard road trip, however, we 

got the idea of renting an electric vehicle. Like many, 

we’d come to occupy a funny spot regarding EVs: We 

had the sense that they are on the cusp of ubiquity, but 

also we professed some basic ignorance about how they 

work. What’s their range? What kind of chargers can 

you use? What button do I push? 

Operating the car turned out to be the easy part. It 

was the spirit of the trip that was different. Rather than 

following your bliss, your 

bliss reorients to your car’s 

limited range and the limited 

supply of charging stations, 

which Amy and I accessed on 

a website called PlugShare. 

Before setting out, we pulled 

up a map of North America, 

sprayed with dots, each repre-

senting available chargers. 

When we zoomed in, we no-

ticed an impressively heavy 

concentration in Napa Valley. 

Rather than charting a road 

trip according to spots we 

wanted to hit, we chose dots that we had enough range 

to reach (about 80 miles, according to EV-owning 

friends). The paralyzing options travelers are often con-

fronted with get whittled down to a manageable hand-

ful. Amy and I found this process of planning refresh-

ing. My poet friend Matthew sometimes has his students 

stir the pot by writing poems without the letter e. This 

would be our e-less trip: a little harder, considerably 

more memorable. 

HOW MANY CHARGES WILL IT TAKE? 

Thus, one chilly spring morning, an hour after leaving 

the city in our freakishly silent Nissan LEAF, we rolled 

into Napa. Much as I’d hoped for some barely-making-it 

drama, we arrived with power to spare. We used the 

surplus to drive to High Water Stand Up Paddle.

Like EV driving, stand-up paddleboarding takes six 

EV LINGO

MPGE Miles per gal-
lon “equivalent,” an 
easier energy metric 
for our fossil-fueled 

brains to handle than 
kWh kilowatt-hours.

RANGE How many 
miles you can travel 
in your EV before its 
battery runs out of 
juice—and your car 

grinds to a halt. 
Newer compact EVs 
average nearly 100 

miles under ideal 
conditions, while the 
Tesla Model S sedan 
offers more than 270 

miles of range on 
average (depending 

on battery size). 

RANGE ANXIETY

A condition that be-
sets new EV drivers 
who haven’t yet fig-
ured out how fast 
they can zip up a 

steep hill with the AC 
blasting (behaviors 
that burn the main 

battery and decrease 
range). They eagerly 

watch MPGe drop 
without a charging 

station in sight.

HYPERMILING

Not going more than 
55 to 60 mph on 
highways to con-
serve range, and 

coasting (especially 
down hills) to regen-
erate battery power.

CHARGING STATION 

The EV’s “gas sta-
tion.” A public or 

private place where 
you plug in for free 
or typically for a 
reasonable price.   

D
seconds to learn. Amy and I pushed out onto a still 

stretch of water and glided about effortlessly, enjoying 

the backdoor approach to a town from the water—the 

weathered old mill, two dudes fishing from a rock. As 

we neared downtown Napa, the sites took on an added 

dimension, coalescing into a tour of our fossil-fueled 

civilization: a freight train, motorboats, a droning 

squadron of string trimmers, and finally cars cars cars. 

Then there was us, advancing up this winding ribbon 

by other means entirely. 

After the paddle, we checked into the Napa River Inn, 

chosen not for the perfect views or sun-dappled balcony 

off our room, but the charging station in the parking lot. 

We walked around the city that night, our LEAF quietly 

readying itself for the next leg. 

A STRANGER’S DRIVEWAY

While the PlugShare map mostly comprised businesses 

with charging stations (hotels, restaurants, and winer-

ies), a handful of dots stand for individuals volunteering 

their own private chargers. We loved this excuse for 

meeting a certified local on 

our trip, much like we enjoy 

the glimpse of people’s homes 

we get when we rent a house 

from Airbnb. Which brings us 

to Dan Brooks. 

“It’s surprisingly fun to 

plan your trips with an EV,” 

the helicopter pilot tells us, 

describing the video game–

like thrill of trying to reach a 

destination on a single charge, 

and of driving in the most 

mileage-optimizing way pos-

sible (see “EV Lingo,” left). 

“Plus, you find yourself in this little community. You 

meet people at the charging station, or in chat rooms.” 

So far, though, the number of EV drivers who have 

taken Brooks up on his charger offer is zero. “The truth 

is, there’s a pretty good supply of them in the valley,” 

he concedes when we meet. “But I like to think it’ll hap-

pen. Maybe we’d have coffee while their car charged 

or something.” 

Unfortunately, Amy and I aren’t Brooks’s first charge 

either. We don’t need any juice. We had just felt 

like chatting with a human to hear another viewpoint 

on Napa. 

MANDATORY SLOW TRAVEL

Morning finds Amy and me on a red dirt trail in the 

middle of nowhere, dry grass shushing around us. 

It was complex EV arithmetic that delivered us to 

Top 3 EV apps

PLUGSHARE

Finds sta-
tions, includ-
ing in private 
homes and 

120-volt wall 
outlets. Uses 

Google 
Maps. 

CHARGE-

POINT 

Operates 
stations na-
tionwide. 
It finds its 

own stations 
as well as 
all others. 

NEXT 

CHARGE 

Plots road 
trips, pairing 
hotels and 
restaurants 
with charg-
ing stations. 
Uses GPS.
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S.F. TO NAPA

STOP 1 Napa River 
Inn in Napa’s down-
town. From $229; 
napariverinn.com.

STOP 2 Skyline 
Wilderness Park 

with hiking, biking, 
and equestrian trails. 

$5/vehicle; 
skylinepark.org.

STOP 3 St. Helena’s 
Velo Vino tasting 
room—with a food 
truck. Tasting $20; 

cliffamilywinery.com.

STOP 4 Raymond 
Vineyards in St. 
Helena, with a 

Champagne lounge 
and dog winery. 

Tasting from $25; 
raymond

vineyards.com.

STOP 5 Chateau 
Montelena Winery in 

Calistoga. Tasting 
$25; montelena.com.

STOP 6 Calistoga 
Ranch with an ale 

bath spa treatment. 
From $795; 

calistogaranch.com.

DIGITAL 
BONUS

For two more wine 
country road trips—
Portland to the 
Willamette, and L.A. 
to Santa Barbara—
visit sunset.com/
evroadtrips. 

Illustration by J O H N  S .  D Y K E S



READY TO 

TRY AN EV? 

Because the major 
car-rental places rent 

hybrids (and not 
solely electric), the 

best bet for trying an 
EV is a car-sharing 

app like Turo, which 
EV owners use to 

lease out their own 
vehicles. Turo 

operates in major 
cities such as L.A., 
San Francisco, San 
Diego, Seattle, and 
Honolulu, and daily 
rates for a Nissan 
LEAF start at $28, 
while a Fiat 500e 

starts at $29. 

the Skyline Wilderness Park, a corner of Napa we’d 

never seen. To reach our next stop of Calistoga, we 

will need to charge at the Velo Vino tasting room in 

St. Helena, part of Clif Family Winery. Because Velo 

Vino’s resident food truck serves bruschetta, which 

no civilized person eats before noon, 

we are killing time in the woods on 

grounds that once were part of a psychiat-

ric hospital. 

It seems that more than a century ago, 

the county was known not for wine 

but for madness. During the Napa State 

Hospital years, saying you were from 

Napa would supposedly prompt the 

retort, “Who let you out?” In time, the 

facility took on the more collegiate 

“Napa State,” and roughly 900 acres of 

its gorgeous wildlands were declared 

surplus. Thus, minutes from fancy 

restaurants and wineries, we find our-

selves strolling among oak and walnut trees, many 

of which were planted when the hospital was construct-

ed in 1872. 

FANCY CHARGES, FUN WINES

At times during our drive, it feels like we are from the 

future, darting nimbly among the hulking relics of an 

inefficient past. At other moments, it’s more like we’re

from the past—a simpler Big Oil–free one. Raymond 

Vineyards, also in St. Helena, would seem 

to be part of that future-past. But whatev-

er you’d expect of a solar-powered, biody-

namic vineyard, this is not that. We find 

scantily clad mannequins and rooms of 

plush velvet furniture and walls. While 

the LEAF charges, we roam one of the 

most proudly garish places in Napa. 

How have we never been here? The EV has 

prompted that reaction a lot on this trip, 

including when we pull into the holy site 

for wine historians: Calistoga’s Chateau 

Montelena Winery. Its famed ’73 Char-

donnay beat the French in a blind tasting 

in the landmark Paris Tasting of 1976. Us, 

we’re just happy to get free wattage while admiring an 

ivy-covered stone chateau dug into a hillside with a 

shimmering pond. 

What if 
the battery 
runs out?
Not a good idea. 

You will need to be 
towed on a flatbed

to a charging station. 
Roadside assistance 
services like AAA 

are starting to equip 
trucks with portable 
chargers to provide 

a jolt of power.

Travel



Charging in public
When you rent a gas-fueled car, the biggest concern is figuring out which side to fill 

up on. With EVs, there are some other differences. A few questions answered:

SO WHICH SIDE IS THE CAR’S CHARGER 

DOOR ON? Like a gas car, it could be 
either side. Also, it might be in the front 
of the car or at the back. 

CAN I PULL INTO ANY STATION?

No. Just like the old VHS/Beta debate, 
the EV industry does not yet have a 
standard. Not all charging stations are 
right for all cars. Stations are either 
AC Level 2, DC fast-charging, or Tesla 
proprietary stations, each of which 
has a different-shape plug. Teslas can 
go to any station.

WHICH ONE DO I USE? The person you 
rent the EV from can let you know. A 
LEAF can use Level 2 or fast-charging 
depending on the model, for example.

IS IT EVIDENT FROM THE ROAD WHICH 

STATIONS ARE LEVEL 2 VS. FAST 

CHARGING? No. Use an app (page 
26). Don’t worry. Unlike diesel/gas 
pumps, a Level 2 AC charger won’t fit 
in a DC plug. 

WHOM DO I PAY FOR THE CHARGE? 

Some charges are free, but more than 
likely it’ll cost around $4. Sorry, no 
credit cards or cash. You’ll need 
a scan card issued from the company 
who runs the station. The majors are 
Chargepoint, Blink, and EVgo. Your 
renter should supply you with one.

HOW LONG TO RECHARGE? It depends. 
But typically around four hours at 
a Level 2 and 30 minutes at a fast-
charging station.

CAN I PLUG INTO A PUBLIC STATION 

OVERNIGHT? Good EV citizens unplug 
after a charge (about 4 hours). 

HOW FAR CAN I GO? From “B.C. to 
B.C.,” Baja California to British Colum-
bia. The West Coast Electric Highway 
network is installing retail-location 
DC chargers (and many Level 2s) 
every 25 to 50 miles along Interstate 
5. Tesla has also built an extensive 
network. 

THE LAST CHARGE

To point out that Calistoga Ranch has a charging station 

is like noting that the Taj Mahal has soap in the bath-

room. Of course they charge your EV here, and if they 

didn’t, someone on staff would rub sticks together till 

it was ready to go. Our most luxurious EV dot is the 

157-acre resort—tucked discreetly into the hills and 

creeksides of an oaky canyon—where you go after win-

ning your third Oscar. Amy goes for a swim, I soak in an 

ale bath, and in general we recharge as thoroughly as 

our car. 

On our way back to San Francisco, one of us smelling 

faintly of hops, we remark on the joy borne of minor 

hassle. Years ago, we owned a wildly unreliable Ford 

Falcon, and any trip beyond our zip code risked an ex-

tended interlude on the side of some highway. It was 

annoying—but it also brought a level of deliberateness 

to our comings and goings. We really had to plan, and 

that gave things a whiff of adventure. When eventually 

we bought a dependable grown-up car, we switched to 

mental cruise control, and the voyage part of the trip 

slipped away. It’s nice to have it back now, if only for a 

few more kilowatt-hours. 

Four-star accommodations? Try four million.

Fami ly  t ra i l  r ides .  Suns ets  over  t he  Tetons .  Age-old  cow b oy  s tor ies 

to ld  ‘round t he  f i re .  F ind  your  next  adventure  in  Wyoming .  Where 

t he  hote l  shutt l e  i s  a  hors e .  And t he  i ce  machines  are  ca l l ed  g lac iers .



INTO THE 

WILD

BREAK FROM THE HERD
The popularity of our national parks is going up, up, up. 

Which is good news. But it calls for some strategic thinking on how 

to find the experience you want. So, what do you want?

By Lisa Trottier

Bison roaming 
Hayden Valley in 

Yellowstone 
National Park
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Follow the crumbs.
They will take you home.



I WANT A ...

Civilized room
Who says you can’t love nature and high 

thread-count sheets? Zion Mountain 

Ranch, tucked away just outside Utah’s 

Zion National Park’s eastern gate, deliv-

ers both: 57 rustic-chic cabins dot the 

hillside on the working ranch’s 3,500 

acres, where the resident herd of bison 

can be seen porchside. The drive into the 

park is a wild ride through a series of 

striated petrified dunes, where bighorn 

sheep scamper and preen for the camer-

as. From $144; zmr.com. 

PLAN B: Until now, Lassen Volcanic Na-

tional Park ’ s idea of primo accommoda-

tions was unheated camping cabins. But 

the new Highlands Ranch Resort’s 

suites, 10 minutes east of the park, has 

changed all that for the cushier. From 

$199; highlandsranchresort.com.

I WANT A ...

Fresh 
perspective
Most trips to Oregon’s Crater Lake Na-

tional Park go something like this: Park 

at lookout point, peer into crater, ex-

claim, depart. But every day, a handful of 

people hike the Cleetwood Cove Trail to 

explore the inside of the crater .  A boat 

ride across crystal blue water brings you 

to the volcanic cone and lava rock of  

Wizard Island. You can scamper around 

the waterline, or take the short but steep 

ascent to the summit, where you’ll be en-

circled by jagged peaks and unrecogniz-

able to the poor schlubs on the banister 

far above you. From $59 ; craterlakelodges.

com/activities/volcano-boat-cruises.

PLAN B: Denali National Park’s bumpy 

roads and shoddy transportation make 

sightseeing more grind than joy. Just 

outside the park, a helicopter flightsee-

ing trip will swoop you through the 

Alaskan landscape to touch down 

on a glacier for a giddy speck-in-the-

vastness moment of clarity. From $375; 

mid-May–mid-Sep; eraflightseeing.com .

Crater 

Lake 

National 

Park

Zion 

Mountain 

Ranch
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Simulation

Experience the difference

• Virtually eliminate glare

• Maximum UV protection 

• Scratch-resistant

•  Sharp outdoor color perception

• Easy to clean

• Durable

Ask for Xperio UV lenses in your prescription. 
XperioUV.com

* E-SPF® is a global index rating the overall UV protection of a lens. E-SPF was developed by Essilor International and 
endorsed by 3rd party experts. A lens rating of E-SPF 50+ means that an eye protected by the lens will receive 50 
times less UV exposure than an unprotected eye.

Plus 50x more UV protection than going without eyewear*

The Best Vision Under the Sun
©2016 Essilor of America, Inc. All Rights Reserved. Unless indicated otherwise, all trademarks are the property of Essilor 
International and/or its subsidiaries in the United States and in other countries.



I WANT TO ...

Outwit the hordes
Southern Utah’s  red rock parks are having a moment, scoring a spot on bucket lists around the 

globe. And Zion National Park , within day-tripping distance of Las Vegas , absorbs the brunt of the 

ever-thickening crowds. Many don’t wander far enough off the interstate to discover that Capitol 

Reef National Park  serves up the same landscape of rust-colored walls, sheer cliffs dripping with 

caramel, and solitary slot canyons, with only a quarter of the traffic .   

PLAN B: Canyonlands National Park’s gorgeous layer cake of geology makes it Utah’s stand-in for 

the Grand Canyon . And with just 10 percent of the humans , there’s no jostling for the perfect shot. 

I WANT TO ...

Be poolside
Yes, we know, a vigorous hike 

is its own reward. But it never 

hurts to follow one up with 

some chill time by the pool—and 

good luck finding a decent pool 

in a national park. Luckily, 

Death Valley’s  Inn at Furnace 

Creek has the pool scene nailed. 

It’s California, after all. Palm 

trees? Check. Reliably sunny 

skies? Check. Desert vistas? 

Check. A steady flow of 84° 

springwater makes it a winner 

even in the winter, and especial-

ly at night, when the backstroke 

meets stargazing in one of life’s 

happiest mash-ups.  From $439 ; 

furnacecreekresort.com.

PLAN B:  The same warm natural 

springs feed the pool at nearby 

The Ranch at Furnace. Liquid 

gold. Guests only; from $209.

PLAN YOUR TRIP with our guide to national park wow spots: sunset.com/parks.

I WANT TO ...

Keep the kids busy
Kids don’t care about scenery. They want to know what there is to do. At Yellowstone National Park ,

outfit your kids with a Young Scientist  toolkit from the Old Faithful visitor center  and they’ll be timing 

eruptions with a stopwatch and taking the temperature of hot pots. Then, there’s always cannonballing 

into the Firehole River . And when traffic grinds to a halt, there’s a noticeable lack of whining: Everyone 

will be too busy craning their necks to see whether it’s a herd of bison or a bear causing the jam.  

PLAN B: Peering into the Grand Canyon is more fun from a locomotive. Park in Williams, Arizona , 

and catch the train. It leaves daily after a reenactment of a Wild West shoot-out . From $65; thetrain.com.   

Yellowstone 
National 

Park

Capitol 
Reef 

National 
Park

The Inn 
at Furnace 
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BLUE Basics® is a limited-ingredient diet designed to minimize the food 
sensitivities some dogs experience, while providing them with a delicious 
and nutritious meal. 

We always feature salmon, turkey or duck –  proteins not common in dog 
foods, and BLUE Basics does not include many of the ingredients that 
can give some dogs problems.

· NO chicken or beef   · NO corn, wheat or soy   · NO dairy or eggs

If your dog or cat has food sensitivities, ask your veterinarian about BLUE 
Basics. With both traditional and grain-free recipes, you’re sure to find one 
that’s perfect for your pet.

“My boy has food sensitivities 

so I started feeding him BLUE Basics. 

Now he’s happy and I’m even happier.”

©
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Available for dogs and cats.

BlueBasicsPets.com
Love them like family. Feed them like family.®
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1. The Folsom Hotel 
Saloon on historic Sutter 
Street. 2. Lake Natoma. 

3. Mango habanero 
truffles from Snooks 

Chocolate Factory. 4. The 
scenery at Gekkeikan 
Sake. 5. Gekkeikan 

brings a taste of Japan 
to Folsom.

the American River at the base 

of the Sierra Foothills.  It’s the 

smaller of Folsom’s  two lakes 

 and the only one you need to 

know about. You want pretty 

and tranquil, perfect for Sun-

day picnics? This is your body 

of blue. There’s a 5 mph  speed 

town for 1.25  miles and is part 

of a trail system that links El 

Dorado and Placer Counties  . 

This month, take in patches of 

poppies and other wildflowers 

as well as a bridge that mimics 

the architecture and design 

of Folsom State Prison.   Eight 

sculptures honoring Cash and 

his influence on the city are 

in the works.  E. Natoma St. at 

Folsom Lake Crossing; folsomcash

arttrail.com.  

Get on the water 
Lake Natoma  nudges up against 

You know it for Johnny Cash’s prison blues. But this Sacramento Valley town  locks you 

in with new trails and the best sake in the Sierra Foothills.  By Alexandra Deabler

A PERFECT DAY IN 

FOLSOM 

A little bit country  
The Man in Black  put his stamp 

on this Gold Rush  backwater 

 almost 50 years ago  with his 

hit record At Folsom Prison. The 

town pays homage with the 

Johnny Cash Trail,   a hike- it-or-

bike-it path  that cuts through 
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Sacramento

Folsom 

LakeLake 

Natoma
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6. The new Johnny Cash Bridge, modeled after the Folsom 
State Prison, where Cash played his legendary 

concert 50 years ago. 7. Folsom’s sesquicentennial mural. 
8. Paddle time on Lake Natoma.

GETTING HERE

Folsom is 23 miles northeast  
of Sacramento  via U.S. 50  
and 108 miles northeast of 

San Francisco via I-80. 

limit on the water, which scares 

off the jet-ski crowd but works 

wonders for old-school pad-

dling. Grab a kayak or paddle-

board    from California Canoe & 

Kayak’s Willow Creek Rentals

  and float past rainbow trout 

and black bass.  From February 

through August, great blue her-

ons and egrets flock here  for 

the same reasons you did: peace 

and quiet. Rentals from $15/hour; 

 calkayak.com . 

The main drag 
is no drag  
A couple of years back , Folsom 

 got serious about its main drag 

 with something called the His-

toric Sutter Street Revitaliza-

tion Project.  Trees were plant-

ed, sidewalks were widened, 

and classic brick-and- mortars 

like  the Sutter Street Grill 

were restored to their former 

glory. The mom-and-pop diner 

 dates back to the 1980s , with 

black-and-white photos of the 

owner’s grandfather—a former 

prison warden —covering the 

walls.  The breakfast menu 

skews high caloric and cheeky,  

with standouts like the Jail 

House,  a heaping order of crisp 

bacon and fluffy buttermilk 

biscuits underneath a pool of 

homemade gravy ; lunch prom-

ises “the best burger in town.”  

Who are we to argue? Just up 

the block, in an unassuming 

loft space,  two locals  churn out 

craft beer with a sense of hu-

mor. Lockdown Brewing Co., 

 “Home of the Folsom Prison 

Brews,” pours favorites like 

Hey Honey Porter  and smooth-

drinking Folsom Breakout 

Stout.  Grab a window seat for 

views of downtown.  Grill: $ ; 

811 Sutter St.; sutterstreetgrill.

info; 718 Sutter;  lockdownbrew

ingcompany.com .   

Confection 
perfection
Decadent marshmallows with 

homemade caramel,  pecan 

turtles smothered in dark 

chocolate —these are just some 

of the goodies cramming the 

display cases  at Snooks Choco-

late Factory.   Peek through the 

in-store window to watch staff 

roll out sweets  on the same 

equipment that was used when 

the confectionery  opened more 

than 50 years ago.  And you 

can’t leave without picking up 

a brick of Folsom Gold,  a silky 

milk chocolate bar  as rich as 

Folsom’s  history. 731 Sutter;  

snookscandies.com. 

This sake’s the bomb
You could swallow up a week-

end day-tasting at all the great 

wineries  in nearby  El Dorado 

County,  but sometimes you 

need a break from the grape. 

Gekkeikan Sake,   an outpost 

of the legendary 379-year-old 

 Japanese  brand, lets you sam-

ple its chilled  sakes  and plum 

wines  in its bright and airy 

tasting room. The glasses go 

down easy, none more so than 

the ultra-premium  Horin,  

a delicate junmai daiginjo with 

a long, smooth finish. Stick 

around for a brewery tour,  or 

Zen  out on the patio overlook-

ing a koi pond,  before picking 

up a bottle in the gift shop.  Free 

tour and tastings ;  1136 Sibley St.;  

gekkeikan- sake.com . 

MAKE IT A WEEKEND 

All 138 guest rooms  at the Lake Natoma Inn

will welcome your pooch or kitten.  Request one by 
the river; when you’re ready to walk down to the 

water,  pick up the American River Bike Trail  right 
outside the front lobby  for some heart-pumping 

action. From $129;  lakenatomainn.com. 
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Fidelity.com/rollover 
800.FIDELITY

I’ll have all my ducks in a row.  

BECAUSE SOMEDAY

We can help you make that old 401(k) a part of your 
complete retirement plan. 

Ř��:HōOO�KHOS�\RX�EXLOG�D�SODQ�WKDW�FDQ�DGDSW�DV�\RXU�OLIH�ŋ�DQG�WKH�PDUNHWV�ŋ�FKDQJH

Ř��<RXōOO�JHW�D�FRQVROLGDWHG�YLHZ�RI�KRZ�\RXU�LQYHVWPHQWV�DUH�UHDOO\�GRLQJ

Ř��<RXōOO�KDYH�DFFHVV�WR�D�ZLGH�YDULHW\�RI�)LGHOLW\�DQG�QRQ�)LGHOLW\�LQYHVWPHQW�RSWLRQV��
DQG�WKH�SHRSOH�ZKR�FDQ�KHOS�\RX�FKRRVH

Every someday needs a plan.SM

Our rollover specialists can help you move your old 
401(k) to a Fidelity IRA.

Be sure to consider all your available options and the applicable fees and features of each before moving 
your retirement assets.
The trademarks and/or service marks appearing above are the property of FMR LLC and may be registered. 

Before investing, consider the funds’ investment objectives, risks, charges, and expenses. Contact Fidelity 
for a prospectus or, if available, a summary prospectus containing this information. Read it carefully.
Fidelity Brokerage Services LLC, Member NYSE, SIPC. © 2016 FMR LLC. All rights reserved.  748123.2.0



SMART 

AT HOME

Boost your home’s IQ with the latest 
gear, as well as ideas for reuse, 

energy ei  ciency, and living 
large in a small space. 

4 WAYS TO 
LIVE SMART

OLD MADE NEW ... p. 45   GREAT GADGETS ... p. 52   SMALL-SPACE PATIO ... p. 58   PASSIVE HOUSE ... p. 62

A maximalist 
at home

Curated collections in 
Michelle McCormick’s 

Los Angeles Tudor.
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IF MICHELLE MCCORMICK’S  walls could talk, 

they would tell the story of a little girl who 

grew up strolling the aisles of flea markets 

with her mom, buying treasures that 

would, over time, become a highly person-

alized collection. Now the senior design di-

rector  at the fashion company Lucky 

Brand,  Michelle is still addicted to the 

hunt. So it’s no surprise that her English 

Tudor–style home  in Los Angeles is a max-

imalist’s dream—until you realize that her 

husband, Tracy ,  is an interior designer 

and contractor  who favors  minimalism.

When the couple bought their 1,700-

square-foot house in 2010 , they knew 

they had to figure out a way to combine 

their tastes—and tailor the house to the 

needs of their two daughters,  Savannah, 

5, and Saffron, 3.  Tracy mapped out the 

rooms, streamlining the home’s fussier 

touches and measuring every nook and 

cranny to create space for display and 

storage. Then Michelle gave the home a 

bohemian vibe with her textiles, art, color, and decorative details. 

“He’s function, I’m form,” she says of the tag-team approach.

For Michelle, composition and creative thinking are key.  Wheth-

er it’s the arrangement of vintage disco balls hanging over the din-

ing table or her collection of love letters written by strangers and 

stored, in tiny stacks, beneath an old cloche, everything has its 

rightful spot. She also knows when to bring in a contemporary 

piece to refresh a space—like the transparent acrylic resin  coffee 

table she chose for her living room or the modern industrial light 

fixture over her breakfast table.   Tracy believes it’s important to 

» LIVING ROOM

The walls in the living 
room (opposite) are 
painted a matte, 
smoky chocolate 
brown. “It’s almost 
like eggplant,” says 
Michelle. It adds rich-
ness to the space, 
which has lofty ceil-
ings and exposed 
beams. The floors are 
polished red oak. To 

break up the brown, 
the couple painted the 
fireplace surround a 
warm white. The 
room’s conversation 
piece is one of Mi-
chelle’s favorite flea-
market finds: a light-
up cross she hung 
diagonally over the 
fireplace. Wall color: 
Mahogany No. 36; 
us.farrow-ball.com.  

» PORTRAIT

 The couple wanted 
the yard to feel like an 
outdoor living room 
for them and Savan-
nah (on the chair) and 
Saffron. A neighbor 
taught them how to 
make inexpensive 
living walls out of pal-
lets. “It’s such a lovely 
addition to the gar-
den,” Michelle says.

Lucky Brand design director 

Michelle McCormick is a 

genius at transforming her 

home using vintage goods.

By PA I G E  P O R T E R  F I S C H E R   Photographs by T H O M A S  J .  S T O RY
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» DINING AREA 

The family 
doesn’t usually 
entertain formal-
ly, so they put the 
antique dining  
table in the great 
room. “We loved 
that it was old but 
not too ornate,” 
says Michelle, 
who paired it with 
clean-lined Ikea 
chairs that she 
painted black to 
match the built-in 
bookshelves, 
which cover the 
entire wall behind 
the table. For 
lighting, she hung 
a few favorites 
from her collec-
tion of disco 
balls rather than 
a traditional 
chandelier.

“Over the course of 
decades at flea  

markets, garage sales, 
and junk shops,  

I’ve learned the value 
of the edit.” 

—MICHELLE McCORMICK
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A ND  T HE  UP - A L L- NIGH T ERS .

FO R  T HE  UP - A L L- NIGH T ERS

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

on the faucet to turn your water on and off. To learn more about this 

innovation for your kitchen and bathroom, visit deltafaucet.com/touch.

© 2016 Delta Faucet Company



keep things in a house from feeling permanent, so 

he brokered a deal with Michelle to rotate some of 

her collections, displaying them for a while, then 

shifting them to storage bins. 

Their biggest success was the wall of ebony built-in 

bookshelves in the great room. “The most important 

element in my decorating style is my collection of 

books, my lifelong love,” Michelle says. Tracy planned 

the shelves containing the volumes—turning them 

into an attention-grabbing installation by following 

the slant of the ceiling and extending over a doorway. 

And right when all the elements have come to-

gether, Michelle discovers new treasures to add to 

the mix and Tracy finds ways to create order out of 

her compositions. That’s the happy result of their 

balancing act, the couple says: a home that evolves 

with the family who inhabits it.

» MASTER 

BEDROOM

Michelle and Tracy’s 
bedroom (above) 
holds her favorite 
sea-inspired objects. 
She wanted the room 
to feel serene, so she 
chose varying shades 
of aquamarine. Tracy 
mounted a painting 
on a map Michelle 
found at the Pasade-
na City College flea 
market, using it as a 
dramatic backdrop.  

» GIRLS’ ROOM

Savannah and Saf-
fron’s room (right) 
was inspired by a 
photo of a palace in 
Jaipur, India, that 
Michelle couldn’t get 
out of her head. “It’s 
such a quirky pair-
ing, the dusty gold 
with the Indian pink, 
but it works with all 
the textiles,” she 
says. Wall color: 
Sweet Pea; sydney
harbourpaints.com.

» BATHROOM

“I love dirty aqua 
blue,” says Michelle. 
“Too clean and it 
feels like a beach 
house in a catalog.” 
The couple remod-
eled the dated mas-
ter bathroom (top 
right) with classic 
materials like subway 
tile and black doors 
and moldings. Wall 
color: Studio Grey; 
sydneyharbour
paints.com.
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TimberTech
®

. 
Beauty That Stands 
The Test Of Time.

TimberTech® decking combines striking looks with long–lasting 

durability and performance. Our proprietary capping protects 

all four sides of the deck board against rot, weathering, mildew, 

and splinters for years of low-maintenance enjoyment. 

See the complete line of tough TimberTech® decking, railing, 

and lighting products at TimberTech.com.



» KITCHEN

The couple replaced the small, 
impractical cupboards in the 
original kitchen (1) with room-
ier units Tracy designed to cre-
ate a more space-efficient lay-
out. During the update, they 
had the white enamel Wedge-
wood stove taken out and re-
stored. “It was too cute to re-
place, and I love the way it 
works, too,” says Michelle.

» INSPIRATION

“Long before Pinterest, I kept 
all my inspiration grouped 
in big beautiful sketchbooks 
(2),” Michelle says. “I prefer 
the tactile nature of flipping 
through a book, so I try to 
keep these updated.”

» COLLECTIONS

Michelle balances rooms by 
making sure that complicated 
vignettes (3) live alongside 
areas that are more minimalist 
(5). This helps the house feel 
organized and thoughtful 
rather than cluttered.

» GIRLS’ ROOM

Michelle found the Moroccan-
inspired curtains (6) at An-
thropologie. “I wanted some-
thing emotional but not too 
crazy because of the colors of 
the books and the walls,” she 
says. She created a pattern 
on the shelves by organizing 
the books according to bind-
ing color (4), and cut the 
sweetness of the palette by 
adding black-and-white cow-
boy artwork that contrasts with 
all the patterns and prints. The 
photo is a still from the movie 
Giant, starring James Dean 
(8). “I bought it after I fell in 
love with a similar painting,” 
says Michelle. “I couldn’t af-
ford the painting at the time, 
so I bought the poster instead, 
and then I was surprised with 
the painting as a gift just a lit-
tle while later.” The black-and-
white artwork pairs perfectly 
with the inlaid Indian dresser. 

» BREAKFAST ROOM

The nook off the kitchen (7) is 
where the family eats most 
meals together. “We kept the 
walls simple, painting the 
bottom half with chalkboard 
paint and leaving the rest 
white,” says Michelle. The 
room’s color comes almost 
exclusively from the girls’ 
framed artwork. 

“I love to highlight  
the humor and cheeky  

nature of some  
of the found objects we 

have, such as our  
wooden hand collection, 
or the ridiculous number 

of disco balls.” 

—MICHELLE McCORMICK
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Rewire your home—

and take a load off 

your mind—with 

these seven ingenious 

new gadgets. 

1 KEEP AN EYE ON YOUR PAD 

Check in on pets, kids, or the 
sweet sound of nothing-to-worry-
about via the Nest Cam’s app 
and website portals.  The 1080p 
HD camera  delivers the clearest 
video feed we’ve seen—even in 
Night Vision  mode—and Nest  uses 
an alerts algorithm that will only 
notify you (via phone alerts or 
emails)  if an actual event occurs, 
not when shadows dance across 
the walls.  $199 ; nest.com .

2 WATCH THE WEATHER 

If you’re often without an 
umbrella in the rain or over-
dressed for hot, sunny days, 
check out the Netatmo Weather 
Station  and its app-based dash-
board.  The device monitors both 
indoor and outdoor air  so you 
can plan for days outside—and 
keep track of air quality (a spike 
in stale-air indicator CO2 alerts 
your phone)  and humidity in-
doors. $179 ; amazon.com. 

3 SLEEP LIKE A BABY

A good night’s rest has three 
elusive parts: getting to sleep, 
sleeping well once you’re there, 
and waking up without any a.m. 
grogginess. The Withings Aura 
Connected Alarm Clock, which 
would look at home on Captain 
Picard’s  nightstand, promises to 
align your snoozing habits by 
transmitting a red glow to get you 
into a high-quality sleep faster 
and a melatonin-suppressing blue 
light (plus your Spotify  playlist) 
 to awaken you feeling refreshed. 
$190 ; withings.com. 

4 DON’ T BREAK A SWEAT 

We love the Ecobee3 thermo-
stat  not only for its user-friendly 
touchscreen control panel but 

2
PLUG 
IN

By K E L LY  S C H WA R Z E   Photographs by J E F F E RY  C R O S S
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IT'S ALL ABOUT THE VIEW 

Nestled in the Claremont Hills, our 2016 Bay Area Idea House is sure to 

inspire! Don’t miss your chance to tour this modern home that’s full of 

design ideas. Visit sunset.com/ideahouse to plan your visit.

DEVELOPER 
DFI Properties LLC

BUILDER

Landmark Development 
Corporation

ARCHITECT 
Robert Nebolon Architects

INTERIOR DESIGNER

Geremia Design

TOURS 
August - September

Follow our progress at
SUNSET.COM/IDEAHOUSE

 
#SUNSETIDEAHOUSE



also its ability to pair with wire-
less room sensors around the 
house to accurately read temper-
atures and adjust its program-
ming accordingly. So when you 
walk into a drafty bedroom that’s 
nowhere near the thermostat but 
outfitted with a sensor, the sen-
sor’s motion detector will recog-
nize your presence and tweak the 
temperature to make the room 
comfortable. One sensor is in-
cluded with each Ecobee3, and 
up to 32 can be used in a home. 
$250; apple.com.

5 HEAR EVERYTHING

When all your paid music is 
on one app, but your streaming 
subscription is on another, and 
your podcasts are—hey, where ex-
actly do they live on your phone? 
No matter—it’s time for Sonos 
Play: 1. The system pairs with the 
Sonos app via Wi-Fi or its own 
wireless network to stream all 
your music, radio, and podcast 
accounts through a HiFi speaker 
that audiophiles will love. Best 
of all, you can connect multiple 
Sonos speakers throughout your 
house to stream in every room—
no custom wiring required. $199; 
sonos.com.

6 COMMAND AND CONQUER

The Amazon Echo is like your 
home’s digital know-it-all. Alexa, 
the Echo’s voice-controlled virtual 
assistant, serves as a hands-free 
central command center that 
plays music, answers cooking 
questions, tells you the day’s 
weather forecast or traffic report, 
turns down the lights, and, of 
course, adds necessary items to 
your Amazon shopping cart. 
$180; amazon.com. 

7 COLOR YOUR WORLD

Creating dramatic mood 
lighting by throwing a scarf over 
a lampshade is not only danger-
ous, it’s so 20th century. With 
the Philips Hue LED White and 
Color Ambiance Starter Kit, 
whether you want to set a relax-
ing warm glow at day’s end or 
prep for a binge streaming ses-
sion with TV-appropriate blues, 
the white and color LED bulbs 
found in the kit can create more 
than 16 million lighting combina-
tions. $200; bestbuy.com.

DIGITAL BONUS 10 more 
cool gadgets—like the 

PetBot camera and a gluten 
sensor: sunset.com/techfinds.
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DENALI

YOSEMITE

BRYCE CANYON

GRAND CANYON

NATIONAL PARKS

GETAWAY SWEEPSTAKES

SPECIAL ADVERTISING SECTION
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to a

NATIONALPARK
IN CELEBRATION OF THE 100TH ANNIVERSARY OF THE NATIONAL PARK SERVICE, 

WE ARE GIVING AWAY TRIPS TO AMERICA’S GREAT NATIONAL PARKS. 

Parks, prize packages, and locations vary. Sweepstakes begins February 15 and ends April 8.

ENTER TODAY AT SUNSET.COM/NPSWEEPS 

PRIZES PACKAGES: 

Yosemite trip for 2 including 
hotel stay, spa treatment, 
and adventure tour. 

Denali trip for 2 including hotel 
stay, and fl ight-seeing tour. 

Grand Canyon trip for 4 includes 
hotel stay and helicopter tour.

 Grand Canyon Rafting 
Expedition trip for 2 includes 
eight-day rafting trip through 
the Colorado River 

Bryce Canyon trip for 2 
includes hotel stay, horseback 
riding, hiking tour, and 
canyoneering tour. 



3
THINK 
SMALL

Big plants and a modern  

sensibility combine for  

a clever pint-size jungle in  

Los Angeles. 

» CHOOSE A THEME

Tasked with creating 
a small garden that 
feels like the tropics, 
landscape architect 
David Godshall of 
Terremoto Landscape 
Architecture selected 
a triangle palm (Dyp-
sis decaryi) as a 
centerpiece, then sur-
rounded it with other 
plants whose leaves 
are frondlike: gray 
Euphorbia lambii, 
Leucadendron, blue-
green Melianthus 
major, and feathery 
Woodwardia ferns.

» CREATE BALANCE

Soft, silvery colors 
pop next to shiny, 
deep greens. Adding 
drama near the 
charcoal-hued wall 
are spiky Cordyline 
australis and a large 
schefflera, a common 
houseplant that 
thrives outdoors in 
Southern California’s 
balmy climate.

» GO NATURAL

The inviting bench is 
unstained redwood. 
Godshall encourages 
clients to use Califor-
nia-harvested woods, 
then leave them 
alone. “They gray 
out and are wonder-
ful to the touch,” he 
says. The horizontal 
slats of the redwood 

screen behind hide 
equipment for a 
nearby hot tub.

» RECYCLE

Also natural, the 
edgy, industrial-chic 
firepit, made from 
cold-rolled steel and 
then gas fired, will 
develop an even rust-
ier patina over time.

» STEAL BACKDROPS

The garden’s plant-
ings frame a view of 
a pair of sun-touched 
date palms in a 
neighbor’s yard. 
“Always take a free-
bie when it’s there,” 
says Godshall.

» STAY GROUNDED

Tan, decomposed 
granite provides 
a stable, satisfying 
crunch underfoot, but 
it’s also permeable, 
allowing rainfall to 
drain through.

» GO CLASSIC

The peacock blue 
Bunny Chair ($480; 
bendgoods.com),
inspired by a 1950s 
design, brings a 
splash of vibrant 
color but maintains 
a light, airy feel.

DESIGN David God-
shall, Terremoto Land-
scape Architecture, 
L.A.; terremoto.la. 

By E L I Z A B E T H  J A R D I N A   Photograph by C A I T L I N  AT K I N S O N
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DIGITAL BONUS 
23 more 

design ideas 
for small yards: 

sunset.com/
smallyards.

S U N S E T  ❖ A P R I L  2 0 1 6   59   

SMART 
AT HOME



A revolutionary way 
to enjoy wine.

MATCHED TO YOUR TASTE  |  DIRECT FROM THE VINEYARD  |  DELIVERED ON YOUR SCHEDULE

PRESENTED BY SUNSET



firstleafclub.com/sunset

Discover the wine club that only sends wines you’ll love, works around your schedule, and sources from the 

world’s foremost wine producers. Our sommeliers work directly with the winemakers to characterize each 

wine. As you rate the wines we send you, we’ll personalize wine selections to match your unique tastes. You can 

preview your wines before each shipment, swap out any bottle, and pick the delivery date. We source directly 

from the vineyard and pass the savings on to you – up to 60% off retail. 

Join the wine revolution, one bottle at a time
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DO GOOD
& SAVE 

MONEY

THREE YE ARS AGO ,  Yatin Chawathe  and 

Thomas Zambito  hadn’t even heard the 

term “passive house.”  But when they saw 

plans for one under construction  in the Cas-

tro  neighborhood, it met their wish list—

great views, modern architecture, energy 

efficiency,  and room to raise a family—so 

they did what any modern couple would do 

before deciding to buy: They Googled  it. 

Their search turned up a lot of informa-

tion on passive homes  (see “How a Passive 

House Works,” opposite), but the most use-

ful result led them to a Seattle  man who 

owned one. He assured them it was the 

most comfortable home he’d ever lived in. 

Chawathe  and Zambito  didn’t need much 

convincing. “We really liked the idea of a 

low-energy house,” Chawathe  says, “and 

this went so far beyond that.” Other than 

cautioning anyone doing exterior work on 

the house to not puncture the home’s insu-

lation seal, the only difference the couple 

notices with previous houses they’ve owned 

is their rock-bottom energy bill.  

BUILDER ENU Construction, San Francisco; 
enuconstruction.com.

ARCHITECTURE Hood Thomas Architects,  
San Francisco ; hoodthomas.com. 

DESIGN Rice and De Tienne Designs, San 
Francisco ; riceanddetienne.com. 

» BACK EXTERIOR

The four-story  resi-
dence (above) was 
the first passive 
house sold  in San 
Francisco.  Builder 
Ewen Utting  took on 
the project in part to 
prove to colleagues 
that a market exists 
for ultra-efficient 
homes.  The home is 
also built to LEED 
Platinum standards.  

» BATHROOM

The glass shower en-
closure, large-format 
tile in black , and 
chrome fixtures  give 
the master bath (top 
right) the modern 
sensibility Chawathe 
(white shirt) and 
Zambito  wanted.

» MASTER BEDROOM

“The sheer urban na-
ture of the city was a 

No furnace or AC? 

No problem. This “passive 

house” in San Francisco 

is so energy efficient, it heats 

and cools itself.

By J OA N N A  L I N B E R G   Photographs by T H O M A S  J .  S T O RY
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HOW A PASSIVE 
HOUSE WORKS

Well-calibrated 
insulation
Proper insulation is 
crucial in achieving 
the near-perfect effi-
ciency of a passive 
home, Utting says. 
 The level of insulation 
(and the thickness of 
the walls required to 
hold it) is decided us-
ing an algorithm that 
takes into account 
factors such as the 
home’s square foot-
age and the local 
climate.  The colder it 
is—say, in Alaska,  
where at least one 
passive home has 
been built—the thicker 
the walls. 

A tight seal
Although the con-
struction techniques 
used for a passive 
house are essentially 
the same as for a typ-
ical home,  builders 
have to be at the top 
of their game, sealing 
every hole and seam 
to make the house 
airtight.  “That’s the 
passive house ap-
proach: Give nothing 
away,” Utting  says.

Few  thermal 
bridges
In a typical home, 
heat and energy es-
cape 24/7 through 
the walls, windows, 
and doors in places 
called thermal bridg-
es— and you won’t 
find many in a pas-
sive home,  Utting 
says. Triple-paned 
windows and extra-
thick doors  (with im-
peccable seals, of 
course) prevent air 
and energy leakage. 
Want to open a win-
dow? Do it: A single 
open window won’t 
affect the house 
much because there’s 
nowhere else for air 
to leak to or from.  

Solar integration
The next feature is 
common sense: Pas-
sive homes are sited 
to make the most of 
solar power.  In this 
house, Utting  de-
signed an awning 
above the south-
facing windows on 
the top floor.  “The 
windows are shaded 
in the summer when 
the sun is high to pre-
vent the house from 
getting overheated, ” 
he says. “In the win-
ter, the sun is lower, 
so it enters the house 
under the awning 
and heats it. ”

A cooling and 
heating   system
All of the above can 
reduce by about 90 
percent the energy 
needed to heat the 
space.  What makes 
up that last 10 per-
cent? Believe it or 
not, you do. Body 
heat, plus the heat 
given off by appli-
ances, TVs, and 
even lightbulbs, is 
all captured by in-
take vents.  These 
vents are positioned 
in the warmest 
rooms—the laundry 
room, kitchen, and 
bathrooms—to cap-
ture tiny amounts of 
heat emitted into the 
air and send them 
to a Heat Recovery 
Ventilator.  This de-
vice uses a heat ex-
changer to heat or 
cool incoming fresh 
air, depending on the 
season, before push-
ing it out into the liv-
ing spaces. 

big draw for us,” 
Chawathe  says of the 
view from the master 
bedroom (above 
middle). “I wanted to 
wake up every morn-
ing and be reminded 
that I live in a dense 
urban environment.” 
Despite being in the 
thick of it, Zambito 
 says, the house is 
completely silent—no 
sirens, no hum of 

central cooling—
 when the windows 
are shut, thanks to 
the thick insulation 
and triple-paned 
windows. 

» KITCHEN

To maintain the 
home’s airtight seal, 
the kitchen’s range 
hood (above) 
doesn’t vent outside, 
 which initially gave 

the couple pause. 
“We cook a lot of 
high-heat Indian 
 food,” Chawathe 
 says. “We worried 
the kitchen would 
turn into a cesspool 
of spicy, humid air 
every time we 
cooked.” But their 
worries were un-
founded: The ventila-
tion system quickly 
clears the air. 

A home that is completely energy indepen-
dent sounds unbelievable.  Builder Ewen Utting 
 explains what’s needed to make it work.

DIGITAL 
BONUS More 

smart reasons to 
build a passive 
house: sunset.com/
passivehouse.
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KNOW-HOW

REPOT 
AN ORCHID

If an orchid looks like it’s 

trying to crawl out of its 

pot (every 1 to 3 years), 

it’s time to replant.  

SET IT FREE

Grasp the plant by the 
stem and work it out of 

the pot. Remove as much 
of the old potting 

medium as possible. Peel 
off any dead leaves. 

Clip off dead roots (they 
look wiry or hollow).  

PREP THE POT

Upgrade to a pot that’s 
just big enough for the 
roots to fit. Add a layer 

of orchid potting 
medium to the bottom.  

TUCK IT IN

Keeping the plant 
centered, slide roots into 
the pot. Keep the base 

of the bottom leaf 
slightly above the pot’s 
rim. Fill with the remain-

ing potting medium, 
pressing down on it with 
your fingers to remove 

any air pockets.  

MUST-HAVE

A hive of 
your own
If you’ve ever 
thought about trying 
backyard beekeep-
ing, spring is the 
time to start. Among 
beekeeping’s many 
benefits (30 to 80 
gallons of honey 
from a single hive), 
it helps support 
a struggling bee 
population. This top-
bar hive ,  handmade 
from cedar  by Bee 
Thinking  in Port-
land , makes it easy. 
Compared to old-
fashioned boxes, top-
bar hives open with-
out disturbing the 
bees  and come with 
a viewing window so 
you can peek in at 
them . If this sounds 
familiar, it’s because 
co-owner  Matt Reed  
pitched his hive on 
ABC’s Shark Tank
and Beyond the Tank,
turning shark Day-
mond John  into a 
bona fide  beekeeper . 
From $399 ; beethink
ing.com .

PL ANT NOW  Heaven sent
Before you smirk about this most common of small shrubs, know that ‘Lemon Lime’  

heavenly bamboo (Nandina domestica)  is unlike other nandinas . Gone are the 

clashing green and red tones, replaced with an effervescent combo of green and 

lime. Still intact: winter berries. The plant is hardy to –10°  and deer-resistant , and 

it reaches 3 to 4 feet tall and wide . Tuck it into a border, a container—even use the 

foliage alongside cut flowers. Find retailers at sunsetwesterngardencollection.com.  

BOOK CLUB

Bee here now
Even in drought, plant for bees; nectar-rich blooms help these important 

pollinators survive dry times. Learn how to attract bees (that don’t chase 

humans) and increase your vegetable  garden yields in the new book The Bee-

 Friendly Garden (Ten Speed Press; $20), by Hopland, California–based gar-

den designer Kate Frey and San Francisco–based bee expert Gretchen Le Buhn. 

Besides design principles (including seasonal flower progression), the book 

has six regionally adapted lists for the best bee plants in any location. 
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Your quest for efortless beauty is over. Hardy, dwarf-sized Bobo® Hydrangea is 

engulfed with blooms beyond your imagination. Visit us at provenwinners-shrubs.com.
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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

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

JOHANNA SILVER, 

SENIOR GARDEN EDITOR

PLAN

When plotting your 

vegetable bed, group plants 

with similar irrigation needs; 

you’ll save water and keep 

crops healthy. Basil, cucumbers, 

and tomatoes all need consis-

tent water. Herbs such as rose-

mary, sage, and thyme need 

only occasional water once 

they’re established.  

PROTECT

Check citrus trees for 

signs of Huanglongbing  (HLB) , 

a devastating virus borne by 

the Asian citrus psyllid  (ACP) , 

a plant louse that threatens 

California’s  most iconic crop. 

The disease causes yellow 

splotches on leaves and mis-

shapen, inedible fruit. Left 

untreated, the virus will kill the 

tree . If you spot symptoms, 

call the California  Department 

of Food and  Agriculture’s Pest 

Hotline (800/491-1899). 

Aphids are particularly drawn 

to fresh new growth. Blast 

them off with a jet of water 

from the hose. 

PLANT

Sow seeds of heat-loving 

crops such as beans, cucumbers, 

melons, and pumpkins directly 

into raked, amended soil. It’s too 

late to start seeds of eggplant 

and tomatoes, so buy seedlings 

at the nursery. 

Grow rhubarb in an area that 

gets full sun along the coast or 

part shade inland. When 

convenient, plant it next to blue-

berries; both crops thrive in 

acidic soil rich in organic matter. 

Plant seedlings of herbs such as 

basil, chives, cilantro, parsley, 

tarragon, and thyme in contain-

ers; display them in sunny spots 

near the back door for easy 

access when you’re cooking. 

For dazzling blooms in every 

color of the rainbow, plant 

dahlia tubers. Dig holes 4 to 6 

inches deep and 18 to 24 inches 

apart. Sink one tuber in each 

hole, oriented horizontally, and 

sprinkle it with a dash of bone 

meal. Cover with soil and wait 

to water until sprouts emerge.   

Attract bees and butterflies to 

the garden by planting butterfly 

bush (Buddleja davidii)  ‘Harle-

quin’,   which has fragrant 

red-purple flowers and white-

edged leaves. 

MAINTAIN

Divide crowded clumps of 

summer-flowering perennials 

such as aster and daylily. Dig up 

the plants, cut them into sections 

with a spade, then replant. 

GARDEN WE LOVE

Framed with fl owers
Even before David  and Deborah Ellman   added to the front of 

their Seattle house, they had white Wisteria floribunda ‘Alba’  

in mind. Deborah  says, “I wanted it to add charm and softness, 

defying the ‘blob’ look I’d seen on many additions.” David’s 

 smart planning allowed the arbor’s 2- by 6-inch support beams 

to be built into the structure. The fragrant white spring flowers 

stop traffic, but “after the blooms have faded,” says Deborah,  

“I especially appreciate the velvety green pods. They dangle 

like earrings well after the leaves have disappeared in fall.” 

She prunes in early summer, again in winter, and as needed to 

remove suckers and tendrils. “This is not a low-maintenance 

plant,” she adds, “but it’s worth it.”  

“ Wisteria in bloom 
means one thing only—
spring has arrived.” 

66  A P R I L  2 0 1 6  ❖ S U N S E T 

Home & Garden

CHECKLIST

D
A

V
ID

 E
. 
P
E
R
R
Y

NORTHERN 
CALIFORNIA



‘Soft Caress’ Mahonia

sunsetwesterngardencollection.com

Sunset plants make easy-care gardening

simpler, without sacrifi cing color and

texture. Find these Sunset varieties

and more at your local garden center.

Brought 

to you by 

Sunset® 

magazine

MORE
COLOR

Sunset Western Garden Collection® is a trademark of Sunset Publishing Corporation and is used under license.

Obsession™ Nandina

‘Little Miss Sunshine’ Cistus

‘Sunshine’ Ligustrum

Purple Diamond® Loropetalum



EAST SID

After years of playing  

San Francisco’s tough little sister, Oakland 

lands a starring role in its own  

remake story. Meet the cast of characters 

behind this classic comeback.

By Josh Sens | Photographs by Thomas J. Story
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the tastemaker

Alanna Rayford
Founder, Urban Stitch



ENNY WILLIAMS  eases his Prius onto Tele-

graph Avenue in Oakland, heading down-

town on a trip through time.

“That was a club called the Showcase 

Lounge,” he tells me, pointing to an office 

building whose art deco façade hints at the 

history behind it. “I won a few talent shows there in the late ’60s. I 

guess you could say it’s where I got my start.”

It’s midday, misting. Driving through the drizzle, Williams counts 

down the side streets. 23rd. 22nd. 21st. As the numbers dwindle, his 

memories swell. At around 20th Street in the Uptown neighbor-

hood, restaurants, bars, and shops spread in the shadows where 

grand department stores once stood. Condos bloom here and there.

The former Sears building stands cloaked in scaffolding, the new 

corporate home for Uber, which purchased the property last fall.  

Around the corner is The Fox Theater. An ornate movie palace dur-

ing Williams’s boyhood, The Fox went dark for decades before re-

awakening as one of the best live-music venues on the West Coast. 

Its marquee announces the week’s headliner: Van Morrison, in 

town for three shows.

We turn onto Broadway, and Williams idles at the entrance of the 

now-closed Sweet’s Ballroom. “I snuck in to see James Brown here 

when I was a kid,” he says. “Etta James, Count Basie, B.B. King. 

Pretty much anybody who was somebody, they played here.”

With gray-flecked hair, a velvet voice, and the easy grace of a sea-

soned stage performer, Williams is something of a somebody him-

self. The gold-record artist and former lead singer of Oakland-born 

Tower of Power came to fame in the 1970s, when his hometown, 

long renowned for its gospel-, blues-, and jazz-soaked music scene, 

was gaining notoriety. The postwar boom was over, and crime and 

drugs swept in. Oakland’s murder rate shot up to twice that of San 

Francisco and New York. Businesses shuttered. Residents set off for 

the suburbs. The entering oakland sign came to smack as much 

of warning as it did of welcome.

Something important had been lost, Williams says, yet he kept 

his roots here, raising a family in East Oakland and playing gigs at 

the bluesy holdovers that survived in the ascendant age of rap.

“Back in the day, you’d see people of all ages, colors, backgrounds 

milling around, and there was always something to do or see,” says 

Williams. “That’s why when I hear people saying that Oakland is 

gentrifying and becoming this or that, to me it doesn’t ring right. 

The way I look at it, what’s really happening is that Oakland is re-

turning to what it used to be.”

REBIRTH. REINVENTION. No matter how you 

cast it, this much is clear: Oakland has ar-

rived, and in a big way. At a time when 

we’re breathlessly renewing our love affair 

with cities, few have enjoyed as much af-

fection as Oakland. Celebrated for its het-

erogeneity (more than 125 languages are 

spoken here) and hailed for the breadth 

L

PORTRAITS OF A CITY

A magnet for marquee musi-
cians, the reborn Fox stands 
tall in Uptown; Lake Merritt, 
an oasis in the concrete jun-
gle; legendary soul singer 
Lenny Williams surveys the 
scene outside the now-defunct 
Esther’s Orbit Room, a club 
where he once played.
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the pioneer

Lenny Williams
Gold-record artist
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the powerhouse

Libby Schaaf
Mayor of Oakland



and depth of its cultural life, San Francisco’s upstart 

neighbor has transformed into a haven for artists, a hub 

for innovators, and a hotbed for independent retail 

shops and restaurants.

So many publications have labeled Oakland “the new 

Brooklyn” that you’d swear there was a campaign push-

ing for a name change. Such comparisons are meant as 

compliments, and they get at certain truths. But as 

many locals see it, they gloss over the character of a city 

that stands securely on its own. 

I’ve lived here for 25 years, and I’ve watched Oak-

land grow up in the same way I’ve watched my children 

grow up: little by little, then all at once. It started in 

1999 with then-mayor Jerry Brown and his pledge to 

bring 10,000 new residents downtown. Next came the 

live-work lofts dotting the outskirts of Jack London 

Square followed by 

fresh jolts of funding, 

both public and private, 

to  help defibri l late 

landmark buildings 

l ike The Fox.  Then 

things went into hyper-

drive: Between 2010 

and 2014, Oakland add-

ed 3,000 residential 

u n it s ,  a n d  i n  2 0 1 5  

alone, 4,273 new busi-

nesses laid stakes in the 

city—mom-and-pop grocers, galleries, tapas joints—

more than the year before.

At times, the transfigurations can seem disorienting. 

You awake one morning to find tattoo sleeves are sud-

denly in, craft beer is as common as cappuccino, and 

boutiques are surviving on nothing but skinny jeans 

and air plants.

It’d be easy to write this off as the latest hipster hal-

lucinations, but that too doesn’t ring right. What’s hap-

pening in Oakland runs much deeper and speaks to the 

creativity and resilience of the people who built, and are 

rebuilding, the city. It can’t be explained with tired 

memes. If I wanted to understand this new Oakland, I’d 

have to seek out the artists, politicians, and business-

women who are shaping these changes.

And that’s what led me, on a gray afternoon, to City 

Hall and the office of newly elected mayor Libby Schaaf.

“WHAT MAKES OAKLAND different is our ‘secret sauce,’ ” 

the mayor answers cheerfully when I ask her to de-

scribe her city. Schaaf, an Oakland native, is a most ap-

proachable power broker, a polished politician who 

channels the chipper spirit of the friendliest mom at a 

neighborhood potluck. 

OAKLAND’S 

FIRST LADY

Libby Schaaf stands with 
owner Wei Nin Wu out-
side Shanghai Restaurant 
in Oakland’s Chinatown. 
She’s bullish on the city’s 
rebirth, but Schaaf wants 
to make sure Oakland 
doesn’t lose its magic. 

Still, her phrase—“secret sauce”—sounds canned to me, until I 

give her time to tease out the idea.

The ingredients, she says, include progressive values, creative 

energy, and a gritty authenticity borne of Oakland’s deep blue-

collar roots. In her eyes, these qualities season a city whose port, rail-

roads, and shipyards have, over the decades, helped forge a natural 

melting pot. And that bubbling cauldron, Schaaf says, doesn’t just 

contain a mix of people. It’s also filled with new ideas, making Oak-

land a lively place for innovation, both high-tech and homespun. 

The Popsicle was born in Oakland, the mayor reminds me. So, for 

that matter, was Pandora radio.

Schaaf often rides around town in a “snail car,” a Volkswagen 

Beetle customized by a local artist to resemble a garden mollusk, 

with flame-spouting antennae sprouting from its roof. It’s an apt 

official vehicle in a convention-shirking city where, Schaaf says, “I 

can be driving home and not be surprised to see someone juggling 

fire while walking a slack line in a park.”

An unabashed civic booster, Schaaf makes a public point of put-

ting her money where her mouth is, stocking up on produce at local 

farmers’ markets and styling herself in local fashions. Last fall, 

while searching for an outfit for her 50th birthday, the mayor 

turned to Alanna Rayford, founder of Urban Stitch, a second-story 

boutique on Broadway with floor-to-ceiling windows overlooking 

several bustling Uptown blocks. 

Rayford is standing before one of those windows, rearranging a 

display of dresses, when I stop by one Friday afternoon. 

“I can’t help myself,” she says. “I’m constantly moving things.”

Her light-filled shop shows off clothes and jewelry from more 

than 20 mostly Oakland-based designers, including a line by Erica 

Varize, whose fuchsia dress with an African-print panel Rayford 

selected as the mayor’s birthday party gown.

Rayford was raised in the suburbs south of San Francisco. She 

studied fashion in Los Angeles, then worked as a wardrobe stylist 

in Hollywood and later as a buyer for Bebe before leaving the corpo-

rate world. In her mid-20s, she launched fashion pop-ups in San 

Francisco to showcase local design talent but was soon priced out.

“San Francisco was the cool place at the time, but it felt discon-

nected,” Rayford says. “I remember looking at a space that was going 

to cost me $10,000 a month. And thinking, This doesn’t feel right.”

Rayford started spending time in Oakland, a city she’d built ties to 

in her late teens when she’d take Bay Area Rapid Transit (BART) into 

town to get her hair done. (“Nothing against the South Bay,” she says, 

“but there weren’t a lot of places there that knew what to do with a 

black woman’s hair.”) On those trips to Oakland, she was struck by 

the preponderance of people like her. “I don’t mean just racially,” she 

says. “I mean people who were interested in getting to know one an-

other, in helping one another, in making their city a better place.”

She eventually moved to Lake Merritt, staging fashion pop-ups 

and keeping an eye out for a permanent location. When she stum-

bled on the vacant space that would become Urban Stitch, it took an 

instant before it hit her: The former tenant was her old salon.

“Oakland’s like that,” says Rayford. “You have these stories and 

relationships that all seem to connect back on one another.”
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It’s late afternoon when we step out onto Broadway. The daylight 

is fading, and the sidewalks are filled with people. Every few steps, 

Rayford stops to chat. 

Across Telegraph, a jazz trio plays at a new beer hall. We weigh 

our options for the evening. There are drinks at Tamarindo Antoje-

ria Mexicana downtown, where owner Alfonso Dominguez mixes 

cocktails from small-batch tequila and mezcal. A little booze and 

bar food might go down nicely, followed perhaps by a sundae at 

Little Giant, a nearby ice cream shop whose co-owner Kevin Best is 

often behind the counter, sleeves rolled up, scooper in hand.

You see this a lot in Oakland. The owner-operated ethos is central 

to the self-image of a city that relishes its status as an underdog, re-

gardless of how dubious that status may now seem. Although com-

mercial rental prices in Oakland are a far cry from the fevered 

heights of San Francisco’s market, the city is still a long way from 

cheap. Last fall, the city became the fourth most expensive rental 

market in the nation according to Zumper’s National Rent Report.

Buying is no bargain either. The median home price in Oakland is 

now $568,750, a 13.8 percent jump from last year. In the Temescal 

neighborhood, where I bought my home nearly 20 years ago for 

roughly the same price that my neighbors now pay for their Teslas, 

a two-bedroom bungalow recently fetched $979,000. The new 

owners clinched their bid by offering all cash.

In the midst of this real estate boom, the ever-optimistic mayor 

hopes to, as she puts it, “reinvent the gentrification story.” When 

Uber announced that it had purchased the old Sears building and 

intended to build its global headquarters here, Schaaf responded by 

writing an open letter to the car-ride giant, urging it to help protect 

“the magic” that attracted it to Oakland in the first place. Among 

her suggestions: Uber should forget about building a cafeteria and 

encourage its employees to frequent local restaurants instead.

SABRINA MUTUKISNA is sitting at a round table outside a busy com-

mercial kitchen downtown, her nose in a laptop. Her meal-delivery 

start-up, The Town Kitchen, combines good food with the kind of 

civic-mindedness people think of when they talk about keeping 

Oakland Oakland. 

A former community activist who ran her own cupcake company 

on the side, Mutukisna launched The Town Kitchen last year with 

Jefferson Sevilla, Google’s onetime executive sous chef. Later, her 

sister, Tara, an ex-Google engineer, joined the team as chief operat-

ing officer. The three came up with the idea of tying technology and 

culinary trends into a project with a social-justice bent. 

Lots of Oakland food businesses source 

locally, but The Town Kitchen does so down 

to its staff, which is made up of local youth, 

many of whom grew up in foster homes. A 

group of them, ages 16 to 25, cook under 

Sevilla’s guidance, turning out an ever-

changing menu of delivery-ready items, 

from seared falafel cakes to Thai chicken 

lettuce wraps with pickled bamboo shoots.

The Town Kitchen takes orders online, 

STUDY IN CONTRASTS

A gondola crosses Lake Mer-
ritt; the Mutukisnas, Sevilla, 
and Sarah Taylor (second 
from left) of The Town Kitchen 
aim to create good jobs, em-
power local youth with culi-
nary and business skills, and 
feed desk jockeys sustainably.

dispatching more than 3,000 lunches a month to the 

many office workers intent on eating well without leav-

ing their desks.  

Yet for all the focus on cuisine, culinary training is a 

small part of the company’s broader mission, which 

aims to develop business and management skills while 

paying its workers a sustainable wage. 

“I’d be a hypocrite if I said I don’t enjoy sitting in a hip 

cafe sipping single-origin espresso,” Sabrina Mutu-

kisna tells me. “But there comes a point where if people 

who are from here can’t afford to stay here, the city 

starts to lose its identity.”

This sense of social consciousness infuses much of 

Oakland’s growing culinary chic. You see it in the ac-

tions of native son James Syhabout, the Michelin-star 

chef behind Commis and Hawker Fare, who gives pro-

ceeds from his restaurants to area public schools. You 

see it in projects like LocoL, a high-minded fast-food 
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concept from Oakland-based chef Daniel Patterson and 

Los Angeles chef Roy Choi, who’ve partnered to bring 

better-quality grub (and higher-paying jobs) to under-

served neighborhoods around the country. 

They plan to open an East Oakland location, as well 

as an outpost in Uptown, adding to a city whose culi-

nary scene is in dramatic flux—along with nearly every-

thing else. 

LENNY WILLIAMS steers the car past the Paramount The-

atre, another movie palace turned A-list performance 

venue. “I did a show there last September,” he says, 

gesturing out the window. 

     It warms his heart that Oakland’s music scene is 

thriving again, even if its heartbeat isn’t where it used to 

be. When Williams was growing up, all the action was 

along Seventh Street in West Oakland, which was once 

lined with jazz and blues clubs.

We drive there now. At the West Oakland BART station, he hops 

out to stroll along the Walk of Fame, a gold-star tribute to the musi-

cal luminaries who either hailed from Oakland or dazzled local au-

diences. Gazing down as he walks, Williams reads off the names: 

Billie Holiday, Stevie Wonder, Ray Charles. He stops, smiles. He’s 

standing on a star bearing his own name.

We get back in the car and drive on, down narrow residential 

streets where Williams spent his boyhood, a hodgepodge of refur-

bished Victorians and chain-linked vacant lots. Turning onto 12th 

Street, he sees another familiar spot. There before us stands a boxy 

building, its windows boarded over, its nondescript profile giving 

little indication that it has any stories to tell.

“The Continental Club,” Williams says. “Ike and Tina Turner. 

The Temptations.”

He pauses.

“I heard some young guy bought it.”

And indeed some young guy has. It’s scheduled to reopen 

this summer. 

the start-ups

Sabrina Mutukisna, 
Jefferson Sevilla, Tara Mutukisna
Cofounders, The Town Kitchen
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FOOD 

Homestead 
Inside a Julia Morgan–designed 
building, this farm-to-fork eatery 
stays true to its name, down to 
the freshly churned butter. For 
breakfast, it offers everything 
from salads and strata to dough-
nuts and fruit. $; 4029 Piedmont 
Ave.; homesteadoakland.com.

THE OAKTOWN LOWDOWN
Want the 411 on the 510? Here’s where to eat, drink, shop, and play, from Uptown to Downtown, Rockridge to Temescal.  

Juhu Beach Club
Star chef Preeti Mistry, of Top 
Chef fame, puts a modern spin on 
Indian street food. Diners can’t 
get enough of the pavs—slider-
size sandwiches—alongside 
snacks such as Desi Jacks, a spicy 
twist on the old Cracker Jack reci-
pe. $$$; 5179 Telegraph Ave.; juhu 
beachclub.com.

Mamacitas Cafe 
It’s not hard to feel the love at this 
Kickstarter-fueled cafe, where 
the drinks are squeezed from lo-
cally roasted beans and warm 
doughnut kebabs are served on 
Fridays. The cafe is staffed by 
young women enrolled in a job-
training program. $; 1714 Franklin 
St.; mamacitascafe.com.

Miss Ollie’s
Barbados native Sarah Kirnon 
brings the flavors of the Caribbe-
an to Old Oakland at this casual 
eatery, with dishes such as salt-
fish ackee, curry goat, and more. 
She also makes the best fried 
chicken in the 510—which is say-
ing a lot. $$; 901 Washington St.; 
realmissolliesoakland.com. 

Owner Alyah Baker at Show & Tell

The cranes at the Port of Oakland 

Urban Stitch 
Heinold’s First and 
Last Chance Saloon

Pineapple- 
jalapeño mar-
garita at Tama-
rindo Antojeria 
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Picán
A deep bourbon roster and a 
comfort food–focused menu are 
two highlights here. Dishes are  
a riff on classics from the South-
ern canon, such as fried green  
tomatoes and jambalaya. Come 
Sunday brunch, they put bacon 
in everything. $$$$; 2295 Broad-
way; picanrestaurant.com.

Shanghai Restaurant
Dumpling devotees head to this 
hole-in-the-wall—located in the 
heart of Oakland’s small, vibrant 
Chinatown—for xiao long bao 
(Shanghai-style soup dumplings). 
Shredded eel, green onion pan-
cakes, and other Chinese favor-
ites round out the menu. 930 
Webster St.; (510) 465-6878.

DRINK

Calavera
Here, even the humblest cocktails 
display a dash of molecular magic 
(yes, that’s sea foam on your Salt 
Air margarita). Other treats in-
clude an Old-Fashioned made 
with mole bitters, and the hibiscus-
infused gin and tonic. 2337 Broad-
way; calaveraoakland.com.

Flora
The setting in this eatery is clas-
sic art deco. To match the milieu 
are elegant drinks, from the evoc-
atively named Sophia Loren to 
the Salt & Pepper, made with gin, 
lemon, grapefruit, and volcanic 
black salt. 1900 Telegraph; flora 
oakland.com.

Tamarindo Antojeria 
Mexicana
This classy mother- and son-
owned joint turns out Mexican-
inflected variations on the mojito 
and the Greyhound, along with 
margaritas tricked out with tama-
rind purée or chile salt. 468 
Eighth St.; tamarindoantojeria.com.

SHOPPING

Atomic Garden
Sundry handmade goods, from 
garden tools to tea towels, fill this 
ecoboutique, with a focus on or-
ganic materials. Shoppers can 
even buy AG Scent No. 1, a per-
fume that mimics the store’s 
smell. 5453 College Ave.; atomic 
gardenoakland.com.

OwlNWood 
Browsing this boutique feels like 
going on a treasure hunt. The 
wares include local, international, 
and vintage designs from the 
’70s, ’80s, and ’90s, from stylish 
clutches to kitschy tees. 45 Grand 
Ave.; owlnwood.com. 

Show & Tell
Find wallets and handbags, beard 
oil and psychedelic soap here, 
alongside clothing bearing feisty 
civic slogans, such as “Oakland 
Against the World.” 1427 Broad-
way; showandtelloakland.com.

Suru
Inspired by a trip to Japan,  
Nigerian-born Oaklander Baba 
Afolabi opened Suru. The shop 
spotlights fashions that celebrate 
the city’s diversity and multicul-
turalism, such as a T-shirt that 
marries the iconic Oakland oak 
logo and the African acacia tree.
1624 Telegraph; suruclothing.com. 

ART AND MUSIC

The Fox Theater 
After decades of disuse, this gild-
ed beauty made an epic comeback 
when it was purchased by the 
City of Oakland and refurbished 
in all its deco glory, from floor to 
(golden) ceiling. It now hosts big-
name musicians, such as Sam 
Smith and Prince. From $30; 1807 
Telegraph; thefoxoakland.com.

The New Parish 
A relative newcomer, this venue 
showcases reggae, roots, rumba, 
rock, tango, and soul. For a small 
place, they bring in some mighty 
acts—Mos Def, Dave Chappelle, 
and George Clinton have all 
played here. From $15; 1743 San 
Pablo Ave.; thenewparish.com. 

Oakland Museum of 
California
What do you get when you com-
bine Gold Rush–era daguerreo-
types, Richard Diebenkorn land-
scapes, and Dorothea Lange’s 
archive? A tiny portion of the mu-
seum’s 70,000-piece California 
art collection, which contains 
pieces from the 1800s to today. 
$16; 1000 Oak St.; museumca.org.

Paramount Theatre
Around the corner from The Fox, 
the Paramount shines, from col-
orful mosaic façade to meticu-
lously restored interior. On any 
given night, you might hear rock 
’n’ roll, R&B, gospel, or soul in-
side. In April, they’ll showcase 
The O’Jays. From $5; 2025 Broad-
way; paramounttheatre.com.

Saturday Stroll
First Fridays in Oakland are a 
massive street party of art, food, 
and music. For an experience 
more subdued and art-centric, 
Saturday Stroll is the ticket. More 
than a dozen galleries host artist 
talks, film screenings, and more. 
oaklandartmurmur.org.

Yoshi’s 
This sushi-and-jazz joint has 
brought tunes to the East Bay  
for decades. The audience forms  
a semicircle around the stage, 
which means there isn’t a bad 
seat in the house. From $20; 510 
Embarcadero West; yoshis.com.  
—Josh Sens and Megan McCrea

OwlNWood owner Rachel Konte

Nutella-stuffed doughnut 
kebabs from MamacitasHomestead’s dining room 

DIGITAL BONUS 
Find 16 more spots we hella 

love at sunset.com/oakland.
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PAINT

your front door 
a vibrant color 

for instant  
curb appeal.

PLANT

ornamental 
grass for year-
round drama.

UPGRADE

your house 
number.

GO BOLD

and modern with 
big pavers.



1

2

3

4

5
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1 
GATHER YOUR 

ACCESSORIES

Pull out all your vases,  
ceramics, and other  
favorite objects that 
share a theme (shape  
or color) and display 
them in a grouping to 
create a focal point.

2 
GO DARK Swap a 
ho-hum off-white 

lampshade for a black 
one. It’s like adding eye-
liner to your room,  
defining and upping the 
drama. (Just remember 
that you’ll lose a little  
bit of light, so opt for 
slightly higher wattage 
in your bulb.)

3 
GILD YOUR NEST It’s 
easy. Pick a metal-

lic—like the lamp or  
candlesticks here—and 
sprinkle it throughout 
the room in a handful of 
pieces. It will warm up 
the space instantly.

4 
WEAVE IN SOME 

TEXTURE A raffia-
wrapped vase, a wicker 
table, a sea grass basket, 
a rattan dining chair—
whatever you choose, 
woven items break up 
the common textures in 
a room, bridging the gap 
between soft upholstery 
and hard furnishings or 
wooden flooring.

5 
GET REFLECTIVE

To create the illusion 
of a larger room, add di-

mension to a space,  
or create a new view, 
place a mirror in an  
interesting shape (like 
this octagonal) in an  
entry hall, above a fire-
place, or in a recessed 
area that you want to 
spotlight. For a different 
look, group several 
small mirrors together. 

6 
TOP-DRESS YOUR 

PLANTS “A plant 
without a top dressing is 
like an unmade bed,” 
says Annette Gutierrez, 
owner of L.A.’s Potted. 
Adding a top layer of 
prettiness—crushed sea-
shells, black river rocks, 
marbles, bark, tumbled 
glass, fuzzy moss—to 
your container plants 
will cover up a multi-
tude of sins—and help 
the plant retain 
moisture.

7 
SWANK UP YOUR 

SALAD Add finely 
chopped preserved  
lemon to your favorite 
vinaigrette, then use a 
vegetable peeler on a 
chunk of parmesan to 
create beautiful, spiral 
curls to top it off. 

8 
CREATE AN INSTANT 

OUTDOOR ROOM

“People want to know 
how to create an outdoor 
room like it’s some  
big mystery,” says Guti-
errez. “Throw a rug  
down to frame the space. 
That’s it.”

 Instant
 upgrades

6

7

8

#lifehacks
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 your 
home

9 
THE PROBLEM: You acciden-

tally oversalted a recipe.  
THE FIX: Squeeze in lemon, cider 
vinegar, or another acidic ingre-
dient. If it’s a soup or stew, add  
a cut-up raw potato; it will help 
absorb the salt, and you can use 
it for something else once it’s 
cooked.

10 
THE PROBLEM: The bag of 
greens at the back of the 

fridge has seen better days.  
THE FIX: Whiz wilted greens in a 
blender with chicken broth, heat 
till boiling, add tiny pasta (little 
shells or stars) and some shred-
ded chicken, and you have a ver-
dant green soup. If the greens  
are lemony (say, from leftover 
dressed salad), rinse them first.

11 
THE PROBLEM: Your bed 
looks like Papa Bear’s—after 

he slept in it. THE FIX: More pil-
lows and a method for putting 
them together. Here’s a foolproof 
formula: Starting with a solid 
bedspread (though it can be tex-
tured for interest), add two stan-
dard pillows in white (with or 
without colorful trim), three  
coordinating patterned throw 
pillows, plus a patterned bolster 
or lumbar pillow. To top it off, 
add a throw in a color that picks 
up on the patterned bolster. 

12 
THE PROBLEM: Your empty 
coffee table is crying out for 

a makeover. THE FIX: Four basic 
elements—a tray, a natural  
element, books, and a decorative 

VINEGAR Steam-clean your microwave: Place  
a bowl of vinegar and water inside, zap on 
high for five minutes, then wipe off the gunk.

NAIL POLISH Add a drop of clear polish to but-
ton threads to stop unraveling. Use vibrant hues 
to color-code keys, laptops, and cell phones.

9 10

11

GOOD SAVE
Common items for last-minute rescues
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object—can give your coffee ta-
ble a wide range of looks. A tray 
(or even a beautiful slab of wood 
or a ceramic platter) is a must 
for coralling remotes and giving 
them a home. Next, add a natu-
ral element like a terrarium or 
potted succulent to the tray. 
Then set a stack of books next to 
the tray and top the stack with 
an interesting decorative accent: 
This could be a memento, a 
small sculpture, or a flea-market 
find—anything that hints at 
your personality or history. 

13 
THE PROBLEM: Your book-
shelves are booooring.   

THE FIX: First, “Take everything 
off the shelves and start fresh,” 
advises Katie Raffetto, who has 
her own design firm in San 
Francisco. Next, place books 
both vertically and horizontally, 
sprinkling the two methods 
throughout (pull the spines all 
the way to the front of the shelf 
so they look even, or turn so 
backs face the wall). Stand back 
periodically and look at the 
mix—and don’t overcrowd!  
“If you wean out, it will look so 
much more fresh and new,” Raf-
fetto says. Next, add objects to 
fill in the holes: little sculptures, 
baskets, decorative boxes,  
ceramics. Try to keep them 
within a broad color or materi-
als palette to make the whole 
look cohesive.

14 
THE PROBLEM: Your house-
plants are losing their 

luster. THE FIX: Once a month, 
wash the leaves with a damp-
ened cloth or soft sponge, sup-
porting the leaf from below with 
your hand to prevent tearing. 
The bath will remove dust— 
upping pest-resistance and the 
plant’s ability to photosynthe-
size and keep that shine. 

15 
THE PROBLEM: You have  
an orchid that refuses to re-

bloom. THE FIX: Usually if an  
orchid is recalcitrant, it’s not get-
ting enough light. But you don’t 
want harsh light; rather, place it 
in bright, filtered light (think a 
window with a sheer curtain). 

CHEESE GRATER If you discover, mid-cookie 
baking, that your brown sugar is a dried-out 
chunk, run it over a cheese grater.

A SLICE OF BREAD Place it in an airtight plastic 
bag for several days with stale cookies or  
almond paste—it will revive their moistness.

SPAGHETTI STRAND Light one tip on the gas 
flame of your cooktop when you need to 
light a deep candle or a hard-to-reach log. 

12

13

1514

#lifehacks
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16 
PEEL AN AVOCADO

Three steps: Cut in 
quarters. Pop the pit out. 
Pull off the skin.

17 
STORE GARDEN 

TOOLS To keep them 
clean and sharp, place 
them, sharp side down, 
in a bucket of sand. 

18 
DRESS YOUR WIN-

DOWS Mount drap-
ery high over your win-
dow—it’s more dramatic 
and brings the room up 
instead of down, says 
Krista Schrock of DISC 
Interiors in L.A. She 
also recommends neu-
tral drapery to help 
frame the vista, a tex-
tured fabric to warm up 
the feel of a room, and a 
minimal drapery rod 
that returns to the wall 
so it doesn’t distract from 
the view or curtains. 

19 
PICK THE RIGHT 

SIZE CEILING LIGHT

The bigger the room, the 
bigger the fixture should 
be. Try this formula: To 
size a chandelier as the 
focal point of a space (a 
foyer, living room, or 
dining room), measure 
the room’s length and 
width. Add those num-
bers together, and the 
sum (in feet) is the ap-
proximate recommended 
diameter of your chande-
lier (in inches).

20 
PICK THE RIGHT 

SIZE RUG FOR A 

ROOM In a living room, 
all furniture legs in a 
seating arrangement 
should be sitting on the 
rug or, if that’s cost pro-
hibitive, at least the front 
legs of sofas and chairs. 

In a bedroom, a rug 
should extend at least 18 
inches beyond the sides 
of a queen or king bed so 
it doesn’t feel dwarfed 
by the bed. Remember: 
It’s always better to err 
on the side of too big 
than too small.

21 
ACCESSORIZE

Group things in 
threes (or another odd 
number) and vary the 
heights (say, a tall lamp 
next to a medium candle 
next to a low stack of 
books). Think of decor 
as you do jewelry: Just as 
you’d never wear every 
piece at once, winnow 
down and watch how it 
elevates what’s left.

22 
ARRANGE YOUR 

LIVING ROOM To 
avoid dead space, place 
something in the cor-
ners. Four good looks:  
a pedestal table topped 
with a stack of books or 
accessories. An indoor 
tree, like a Dracaena,  
ficus, or rubber tree. A 
pedestal topped with a 
vase or favorite object.  
A bookstand holding an 
open art book.

23 
HANG PICTURES 

OR ARTWORK Use 
this trick: Hold the pic-
ture up on the wall and 
scoot it down until the 
center of the frame is 
roughly at your eye level 
(split the difference if 
your home has both 
short and tall people). 
Also, think about how 
your room is used: Art 
in the entryway, where 
people usually stand, 
can be hung higher than 
in a dining room, where 
most people are seated.

16

17

18

 The better
way to…
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24 
FAVORITE RUG TO WALL 

HANGING OR HEADBOARD

Have a favorite rug but nowhere 
on the floor to put it? Consider 
hanging it up rather than laying 
it down. That was a recent “try 
something unexpected” solution 
from Cary Fortin and Kyle Quili-
ci of San Francisco design firm 
New Minimalism. “We used  
it in a master bedroom. It an-
chored the wall and elevated  
the rug to a piece of art,” Fortin 
says. “Then we used simple, 
clean white sheets and a clean 
white bedspread to add warmth 
to the space.”

25 
RUBBER SEALS TO 

CUTTING-BOARD GRIPS

Nick Balla and Cortney Burns of 
San Francisco’s Bar Tartine have 
a genius idea: Place rubber seals 
from swingtop jars under your 
cutting board to keep it from 
slip-sliding away. The seals are 
much more sanitary than paper 
towels or a mesh cloth, and af-
terward you can just toss them 
in the dishwasher.

26  
MASON JARS TO 

COCKTAIL SHAKERS They 
make excellent leakproof cock-
tail shakers. When you’re ready 
to strain the drink, simply offset 
the lid a bit and pour. Or, for the 
truly ambitious, use a solid lid 
for shaking and drill tiny holes 
(use a 1/8-inch drill bit) into a 

POST-IT NOTES Use the sticky ends  
to clean out lint and crumbs from between 
keys in your computer keyboard.

PLASTIC BERRY BASKETS They’re the perfect  
size for covering tender seedlings to protect 
them from marauding birds and snails. 

24

25 26

New  
 uses 
for old
 things

HACKER’S TOOLBOX
Extraordinary uses for ordinary things
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second lid for straining. (Mason 
jar lids also make for great molds 
when you want your crabcakes 
or hamburgers to look uniform.)

27 
TOOTHBRUSHES TO DETAIL 

SCRUBBER An (unused, of 
course) toothbrush is ideal for 
cleaning the silk off corn, getting 
dirt out of deep shoe treads, 
cleaning jewelry, and the grout 
on tile floors.

28 
CHOPSTICKS TO KITCHEN 

SECRET WEAPON When 
you’ve got a hot dish to put on a 
wooden table and nothing to set it 
on, try this trick from California 
food stylist Karen Shinto: Line up 
four sets of chopsticks (still stuck 
together) spaced an inch or so 
apart. Voilà: instant trivet. (And if 
you’re missing a deep-fry ther-
mometer, Shinto says, you can 
dip a wooden chopstick into hot 
oil; if bubbles appear around it, 
the oil is ready for cooking.)

29 
KITCHEN STALWARTS TO 

SUPER-POLISHERS Mix 1 
tbsp. salt and 1/4 cup of white vin-
egar and apply with a soft brush 
to keep your copper pots glowing.

30
SHOT GLASS TO BUD VASE

It’s summer’s perennial 
problem: You’ve just clipped one 
perfect flower from the garden 
but can’t find a vase petite 
enough to show it off. Raid the 
kitchen cabinets for a shot glass 
instead (one with tall sides is 
ideal for supporting a stem). 
“With a single bloom, I usually 
like to go big with a protea or a 
peony,” says the designer and art 
director behind our photos,  
Sarah Sherman Samuel (sarah
shermansamuel.com). “I also like 
to single out large leaves like the 
monster leaf.” She’ll spread her 
solo arrangements on window 
ledges, on top of a stack of books 
on a shelf or coffee table, or be-
side the bathroom sink. 

DIGITAL BONUS 
Even more hacks—like our 

secret to a crunchy grilled cheese: 
sunset.com/lifehacks.

WIDE RUBBER BAND Wrap it around an open 
can of paint (so it bisects the opening) and 
use it to wipe excess drips off your paintbrush.

LEMON JUICE Squeeze fresh juice onto rusted 
pans or silverware, sprinkle on a little table 
salt, then wash away the stain. 

SOUP POT + BISCUIT CUTTERS Set the cutters in 
the pot; add 1 inch water; rest a heatproof 
plate atop cutters; add food, steam till done. 

27

30

29

28

#lifehacks
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THE ANCIENT CROP IS SUDDENLY THE 

HOTTEST THING GROWING. AND ONE FAMILY 

FARM IN OREGON IS LEADING THE WAY.

BY JOHANNA SILVER



E 
LIZABETH MILLER inherited a lot of things from 

her father and grandfather: a love of farming. 

A belief in environmental stewardship. An 

instinct for innovation. And tea.

Elizabeth and her husband, Chris Jenkins, 

are among the country’s few small-batch tea 

growers, tending to 200 fully established 

unique cultivars on a half-acre of land out-

side Salem, Oregon, that has been in Eliza-

beth’s family since the 1970s. And with tea 

consumption booming (the Tea Association 

of the U.S.A. estimates that the wholesale 

value of tea sold in the United States reached more than $10 billion in 

2014, with just a handful of acres under cultivation in the country), “it’s 

like we’re sitting on a gold mine,” Elizabeth says. 

Farming runs deep in Elizabeth’s bones. Her grandfather, Walt Miller, 

was a highly respected lumberman in Oregon, known for inventing a dry-

ing technique that turned poplar, then thought of as second-rate to hem-

lock and Douglas fir, into usable lumber. Elizabeth’s dad, Rob, went his 

own way, becoming one of the largest mint farmers in the world—likely 

responsible for the flavorings in your favorite toothpaste or gum. Like his 

dad, he was a trailblazer: He not only built a lab on his farm to measure the 

exact hour to harvest the most flavorful mint, but was one of the first peo-

ple in the world to measure carbon sequestration in restoration plantings.

Now it was Elizabeth’s turn to make a generational 

pivot. “I wanted to approach farming from a culinary 

angle: to grow food,” she says. Armed with an an-

thropology degree from Colorado College—and 

knowing she had a lot to learn—she lured her then-

boyfriend (now husband), Chris, to join her on the 

job at Knoll Farms in Brentwood, California, one of 

the oldest organic farms in the state. 

It was the best year of their lives—and the worst. 

Chris, who’d grown up in Columbus, Ohio, would 

never even have gone into farming but for his love of 

Elizabeth. “It was a litmus test of how I’d do in the 

field,” he says. Wide-eyed and idealistic, they quickly 

got their hands dirty. Working “farmer hours,” sunup to sundown, they 

dug holes for a new orchard, sowed endless rows of spinach and lettuce 

mix, lugged around heavy buckets of manure to fertilize crops, and every 

Saturday, brought their products—figs, rosemary, and green garlic—to sell 

at the iconic San Francisco Ferry Building farmers’ market. 

“That year was a rite of passage as well as a test of our bodies and our 

endurance,” Chris recalls. Elizabeth got carpal tunnel syndrome (from 

screwing and unscrewing hoses) and ringworm from who knows what; 

Chris got shingles from stress. But they learned how to sweat together and 

support each other in launching a career that’s just as much about lifestyle 

as work. An intuitive plant person, Chris found that agriculture also 

tapped into his love of problem solving. “No other profession is so chal-

lenging yet so life affirming as farming,” he says. “I’m always learning. I 

can master certain skills, but to be a good farmer, I have to stay open and 

curious.” For her part, Elizabeth gained independence from the family 

farm and reaffirmed that there was a market for high-quality vegetables. 

But after a year working for someone 

else, the duo was ready to run their own 

farm back home in Salem. Not only could 

they use land, tractors, and sheds owned by 

Elizabeth’s dad (paying him back over time), 

but the soil couldn’t be beat: Seasonal floods 

from the Willamette River, which cuts right 

through their 40-acre parcel, had created 

rich alluvial bottomland.

But Elizabeth wanted to do it her way. 

“My hope was to continue my family tradi-

tion of agriculture, but do it in a way that 

could be shared by the Salem community.” 

Though Salem sits just 50 miles southwest 

of Portland, with the same easy access to 

mountains, beaches, and wine country, it 

can feel a world away: Slow-paced and sur-

rounded by traditional farms, it’s not 

known as an incubator for innovation. Eliz-

abeth wanted to buck that trend and make 

Salem a place she felt proud of. 

So she and Chris returned to the farm in 

2008, moving into a farmhouse on the 

property that had once been home to a 

hops-farm foreman in 

the 1910s when Salem-

area f armers were 

growing the crop for 

beer. If the year at 

Knoll Farms had been 

like Farming 101, they 

were now in graduate 

school: After planting 

40 acres of organic 

vegetables, they began 

a community-support-

ed-agriculture farm, 

Minto Island Growers (mintogrowers.com),

for shareholders who receive a weekly box 

of fresh veggies in the growing season. Next, 

they built a destination farmstand, com-

plete with a food truck that serves salade 

niçoise with homemade dilly beans, gazpa-

cho, and strawberry milkshakes, all based 

on Elizabeth’s mom’s home recipes. And fi-

nally, they added a U-pick area of flowers 

and blueberries (adjacent to the bushes 

planted by Elizabeth’s Grandpa Walt). 

By 2012, they’d found their groove as 

farmers—but were still looking for their 

own version of poplar plywood or mint. 

That spring, falling a bit short on what to 

put in their weekly CSA box, they turned 

Elizabeth and 

Chris with her 

parents, 

Sally and Rob 

(holding a 

photo of his 

father, Walt)

E
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“MY HOPE WAS TO CONTINUE MY FAMILY TRADITION 

OF AGRICULTURE, BUT DO IT IN A WAY THAT COULD BE 

SHARED BY THE SALEM COMMUNITY.”—ELIZABETH MILLER



their attention to an experimental patch of 

200 cultivars of tea that Elizabeth’s dad, 

Rob, had planted in the late 1980s, using 

plants collected from around the world by 

his business partner, John Vendeland. The 

tea was high quality (Rob once hosted a 

Japanese tea expert who dropped to his 

knees in shock at how healthy the plants 

looked) but it had sat, mostly ignored except 

for yearly maintenance, for almost 25 years. 

Now, though, the tea plants were pushing 

out their tender spring flush, so Elizabeth 

and Chris picked the tips and bagged them 

for their CSA customers, adding advice on 

how to process them to make tea. 

“It was a total experiment,” Elizabeth re-

calls, but the shareholders loved it. One told 

them that processing tea was the coolest 

thing she’d ever done. The couple started 

selling tea alongside veggies at the farm-

stand; then customers began asking if they 

could come and pick their own tea. “People 

want to interact with this plant,” says Eliza-

beth. “They drink so much tea and yet have 

zero clue where it comes from.” 

Even avid tea drinkers don’t realize that 

all teas derive from the 

same plant: Camellia 

sinensis ,  which has 

been in cultivation for 

m o r e  t h a n  2 ,0 0 0 

years. What makes the 

different types of tea 

(white, green, oolong, 

or black) is how the 

leaves are processed—

for example, heated or 

bruised. To help edu-

cate the local commu-

nity they’d worked so hard to build, Eliza-

beth and Chris began hosting classes on 

how to grow, process, and brew tea. They 

propagated more plants to sell at farmers’ 

markets and grow in their own fields. “It 

doesn’t feel like we’re the only ones farm-

ing,” Elizabeth says. “It feels like we’re 

farming with our community.”

And the couple feels a great responsibili-

ty to get the tea right. “It’s the most complex 

plant we grow because processing it is an 

art form,” says Elizabeth. “In China, it’s a 

lifelong pursuit.” Even more challenging is 

the fact that experts hold their methods close to their 

vests, something Elizabeth and Chris had never ex-

perienced. “It’s totally intimidating,” Elizabeth says.

Their processor, Balazs Henger, a Washington-

based chef and tea fanatic, went to China in 2014 to 

study with the masters and has since begun retrofit-

ting farm equipment to try to re-create “the dancing 

of the leaves” he saw there. A USDA grant helped the 

couple create packaging and expand production, and 

in 2015 they began offering a shelf-stable product to 

sell online (green, oolong, black; mintoislandtea.com). 

“People are freaking out,” says Elizabeth. “They love the thought of 

buying small-batch, American-grown tea.” Customers say they never 

knew that tea had so many complex flavors (Minto Islands’ black is piney; 

the oolong is sweet). But mostly what people like is the tea’s freshness. 

“Our spring flush starts in May, and we’re selling that crop a few weeks 

later,” Elizabeth says. “The tea you buy in a supermarket might be years 

old.” Like any food you taste fresh for the first time—tomatoes, corn, 

freshly pressed olive oil—the experience is eye-opening. 

Although tea has been around for thousands of years, the couple is grate-

ful to be at the beginning of a new curve—and Elizabeth is starting to feel 

like a rightful contributor to her family’s innovative heritage. Like her dad 

and grandfather, she’s figuring out how to grow and market a new product. 

“It’s scary and sometimes it’s difficult, but I’ve never been so inspired.” 

Top: Hedges 

of Camellia 

sinensis. 

Right: Cups of 

Chris and 

Elizabeth’s 

green tea.

DIGITAL BONUS Darjeeling dashi & more tea-infused recipes: sunset.com/cookwithtea.
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“PEOPLE WANT TO INTERACT WITH THIS 

PLANT. THEY DRINK SO MUCH TEA AND YET 

HAVE ZERO CLUE WHERE IT COMES FROM.”

—ELIZABETH MILLER
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Just in time for Mother’s Day—or 
any day at all—star baker Rosie 

Daykin reveals her secrets 
for a perfect cake.

By Margo True

SWEET TALK

MASTER 

CL ASS

They taste as 
good as they look

Lemon Vanilla, Pistachio 
Raspberry, and 

Rainbow Sprinkle 
Cakes p. 97
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hen I bake for family and friends, I’m not trying to impress them,” says Rosie Daykin, the owner of Vancouver’s But-

ter Baked Goods. “I want to spoil them, celebrate them, or make what wasn’t such a great day a little bette r.”

Daykin has no formal training. Instead, beginning at the age of 6, she baked alongside her mother every day, 

 wreathed in a happy, butter-scented cloud. Eventually, she became an interior designer who daydreamed about 

opening a bakery.  Nine years ago, she did just that and published her first cookbook , Butter Baked Goods, in 2013  

(Random House) .  Her second, Butter Celebrates, is due from Knopf this fall.  

Both books are infused with Daykin’s  cheery, practical, encouraging personality. She’s the same way in person—

the Julie Andrews  of cakes. To beginning bakers, she’ll say, “A sure hand comes with confidence, and confidence 

comes with practice.” Give these recipes a whirl, and even if your cakes are a little lopsided to start, don’t worry. 

“At the end of the day,” she says , “it’s really about how it tastes.  People are very forgiving if it’s delicious.”W
MASTER RECIPE

BUTTER’S 
VANILLA CAKE
MAKES ONE 8-IN. CAKE (SERVES 12 TO 16) / 

11⁄2 HOURS, PLUS TIME TO COOL AND FROST

“Baking and icing a cake from scratch 

can be daunting. But you don’t have to 

do it all in one day,” says Daykin. Bake the 

cakes first and let them cool; the next day, 

make the frosting and assemble the cake. To 

frost more evenly and efficiently, use a stur-

dy rotating cake stand. Also very helpful: a 

round cardboard cake board to build the 

cake on—“it makes frosting, moving, and 

slicing the cake so much easier”—and a 

large offset spatula.  You can find all these 

in kitchenware shops and online.

3⁄4 cup unsalted butter, at room temperature, 

plus more for pans

13⁄4 cups sugar

5 large egg whites, at room temperature

2 tsp. vanilla extract or seeds scraped from 

1 vanilla bean

23⁄4 cups cake flour, plus more for pans

1 tbsp. baking powder
1⁄2 tsp. kosher salt

11⁄2 cups 2%  buttermilk, at room 

temperature

Your choice of frosting (recipes follow)

1. Preheat oven to 350° with a rack in cen-

ter. Butter two 8-in. cake pans, then line 

bottoms with parchment paper cut to fit. 

2. In a stand mixer with the paddle attach-

ment (or a handheld mixer with an egg-

beater attachment; a whisk attachment 

won’t mix the batter properly), beat butter 

Lemon Vanilla 

Cake

Rainbow 

Sprinkle Cake

Pistachio 
Raspberry Cake
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Cake variations

Lemon Vanilla Cake
Make 1 Butter’s Vanilla 

Cake (recipe at left) and frost 

as directed in “How to Frost 

a Cake” (page 100), using 

1 batch Lemon Buttercream

(page 98). Choose any finish 

you like; Daykin used the 

Naked Finish here.

Pistachio 
Raspberry Cake
Make 1 Butter’s Vanilla 

Cake (recipe at left). Using 

“How to Frost a Cake” (page 

100) as your guide, frost bot-

tom 3 cake layers with 1/2 reci-

pe Raspberry Buttercream 

(page 98), adding 1 cup fresh 

raspberries to each layer (for 

a total of 3 cups berries). As 

you add the berries, squish 

each one flat with your fin-

gers, and after you add each 

cake layer, push down gently 

to eliminate air pockets below. 

Continue frosting cake, using 
1/2 recipe Pistachio Butter-

cream (page 98). Using the 

Encrusted Finish, encrust 

cake with 6 oz. (about 11/3 cup) 

roasted pistachios, pulsed 

in a food processor until finely 

ground.

Rainbow 
Sprinkle Cake
Mix 1/4 cup multicolored 

nonpareils (candy sprinkles) 

into 1 batch batter for But-

ter’s Vanilla Cake (recipe 

at left). Bake cake, cool, and 

split into layers, then frost 

as directed in “How to Frost 

a Cake” (page 100), using 

1 batch Pink Buttercream 

(page 98) and the Rustic 

Finish. Sprinkle about 1 tbsp. 

nonpareils around top edge 

of cake.

on medium speed until pale and fluffy, 

about 5 minutes. Scrape sides and bottom 

of bowl halfway through. 

3. To butter, add sugar and beat on high 

speed until pale and fluffy. “Every time 

the paddle turns, sugar crystals cut 

through the butter, creating little 

pockets of air for a fluffy cake.” 

Scrape sides and bottom of bowl. On low 

speed, mix in egg whites and vanilla, then 

beat on high until thick and smooth; 

scrape bowl again. “Scraping down the 

bowl is huge. If you see butter at the 

bottom when you pour the batter into 

the pans, that’s a rookie mistake.” 

4. Onto a large piece of parchment paper, 

sift flour and baking powder. Add salt. 

5. Turn mixer to low. Pick up parchment 

from opposite corners and tip about one-

third of flour mixture into bowl; mix just 

until combined. Scrape bowl, then driz-

zle in half of buttermilk and mix just un-

til combined. “Otherwise you may de-

velop the gluten in the flour, and your 

cakes will be tougher, denser, and 

sometimes gummy.”  Repeat, then mix 

in remaining one-third of flour mixture 

the same way. Scrape once more, “then 

give it a final spinaroo.”

6. Pour batter evenly into prepared pans, 

smoothing tops flat with a rubber spatu-

la. Give the pans a couple of taps on the 

counter to deflate any overly large air 

pockets. Bake on center rack, rotating 

180° halfway through, until top is pale 

golden, sides are deeper brown and pull-

ing slightly away from sides, and top 

springs back lightly when pressed, 30 

to 50 minutes. “Don’t overbake it or 

it will be dry.”

7. Remove cakes from oven and let cool 

10 minutes in pans. Invert cakes onto a 

cooling rack “so their tops flatten out,”

and let cool completely.

8. To slice cakes into layers and frost them, 

see “How to Frost a Cake,” page 100, or 

watch Daykin at sunset.com/frosting.

MAKE AHEAD Up to 1 day at room tem-

perature and up to 1 month frozen. Bake 

cakes and cool, then slice each into 2 layers. 

Stack layers between pieces of parchment 

paper, wrap in plastic wrap, and leave on 

counter overnight (or freeze in a resealable 

freezer bag). On the day you plan to serve, 

make buttercream and assemble cake (you 

can frost the cake frozen, but let it come to 

room temperature before serving).

PER SERVING 269 Cal., 20% (53 Cal.) from fat; 3.9 g  

protein; 9.5 g fat (5.9 g sat.); 42 g carbo (0.4 g fiber); 

182 mg sodium; 25 mg chol. V

“Use parchment as a 
chute for dry ingredients, 
so you don’t have to dirty 

another bowl.” 
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Lemon Buttercream
MAKES 4 CUPS / 25 MINUTES

Make 1 batch Butter’s Vanilla Buttercream 

(at left). In step 2, omit the vanilla and 

mix in the zest of 1 large lemon (1 to 11/2

tbsp.) and 2 tbsp. lemon juice, plus 4 or 

5 drops of natural yellow food coloring

such as India Tree*  (enough to give it a soft 

lemony color). 

Pistachio Buttercream
MAKES 4 CUPS / 25 MINUTES

Make 1 batch Butter’s Vanilla Buttercream

(at left). Mix in 2 tbsp. pistachio paste, 

available at well-stocked grocery stores and 

online. If the paste isn’t green enough, in a 

small bowl, blend 6 to 8 drops natural yel-

low food coloring such as India Tree*  with 

2 drops natural blue food coloring and 

scrape into frosting, then mix to blend. 

MASTER RECIPE

BUTTER’S 
VANILLA 
BUTTERCREAM
MAKES 4 CUPS (ENOUGH TO FROST 

ONE 4-LAYER 8-IN. CAKE) 

ABOUT 20 MINUTES

The secrets to this celestial butter-

cream, writes Daykin  in her first 

book, Butter Baked Goods , are “mak-

ing sure your butter is not too cold, 

and then whipping it like crazy!”

 For an idea of the proper texture, see 

the photo on page 100.

2 cups unsalted butter, at room 

temperature

4 cups confectioners’ sugar, sifted
1⁄2 cup whole milk

2 tbsp. vanilla extract

1. In a stand mixer fitted with the 

paddle attachment (or a handheld 

mixer with an eggbeater or whisk 

attachment), beat butter on high 

speed until as pale as ivory and 

very fluffy, at least 5 minutes. 

Scrape sides and bottom of bowl 

twice while beating. 

2. Turn the mixer to low and gradu-

ally add sugar. When combined, 

scrape bowl again, then slowly 

drizzle in milk and vanilla; mix un-

til combined. Scrape bowl again. 

3. Turn the mixer to high and beat the 

buttercream until extremely fluffy, 

8 to 10 minutes. “It should look 

almost like whipped cream, and 

should lose the waxy sheen that 

butter has.” 

MAKE AHEAD Up to 3 hours at room 

temperature. Although you can make 

buttercream a few days ahead and chill, 

it will take a while to return it to room 

temperature (about 3 hours) and re-

whip to the proper cloudlike texture—

much longer than just making it fresh.

PER 1⁄4-CUP SERVING 310 Cal., 43% (133 Cal.) 

from fat; 0.5 g protein; 23 g fat (15 g sat.); 26 g 

carbo (0 g fiber); 6.8 mg sodium; 62 mg chol. V

Raspberry Buttercream
MAKES 4 CUPS / 25 MINUTES

Make 1 batch Butter’s Vanilla Buttercream 

(at far left). While beating the buttercream, 

melt 2/3 cup raspberry jam in a small 

saucepan over medium heat until liquidy, 

about 3 minutes. Strain out seeds and let 

cool until warm, about 10 minutes; then 

mix into buttercream. 

Pink Buttercream
MAKES 4 CUPS / 25 MINUTES

Make 1 batch Butter’s Vanilla Butter-

cream (at far left). Mix in 6 to 8 drops 

natural red food coloring such as India 

Tree* , enough to tint the frosting as pink 

as you like. 

  *Find natural food colorings online 

or at Whole Foods Market. 

Frosting variations

“I like the exterior 
of a cake to lead you to 

what’s inside.”
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Unlike the 12 grams of sugar in 

dairy milk,* Silk® Unsweetened Vanilla 

Almondmilk has 0 sugar and always 

tastes silky smooth.

SILKY SMOOTH 

TASTE WITHOUT 

THE SUGAR

Character is a trademark of WhiteWave Foods.  

*Typical skim milk has 12 grams of sugar per serving vs. 0 grams in Silk Vanilla Unsweetened Almondmilk 

per serving. Dairy data from USDA Nutrient Database, Release 28.



How to frost a cake 
In five easy steps (and watch Daykin at sunset.com/frosting)

2. Split your cakes 
Cover a rotating cake stand with a 
sheet of plastic wrap and set one 
of the cakes on top. With a large 
serrated knife, gently cut the cake 
horizontally and evenly in half, ro-
tating the stand to move the knife 

deeper into the cake. Holding 
sides of plastic wrap, lift layers off 

stand and repeat with a second 
cake to make 4 layers total. Set 
aside 1 bottom layer to form top 
of cake later (it’ll be more even).

1. Start with well-whipped 
buttercream

When properly whipped, butter-
cream is supremely fluffy—almost 
like whipped cream—and surpris-
ingly un-greasy. “When it’s right, 
it’s a breeze to use,” says Daykin. 

“It’s like pushing air around.” 
Also, because it has a lot less sug-
ar than most buttercreams, it won’t 

set your teeth on edge. “It’s still 
sweet—let’s not kid ourselves—but 

it’s more buttery than sweet.” 

3. Layer with frosting 
First, anchor the cake: Set a cake 
board on the stand and dollop on 
some frosting—“that’s your glue.” 
Choose your most even-looking 
layer and center it on top. Using 
an offset spatula, smooth on a 

generous 1⁄2 cup of frosting. Set 
second layer on top. Repeat frost-
ing, followed by third layer. Frost, 

then set the reserved layer in 
place, cut side down (“give it a 

little fliparoo”), and you’re done.

5. Top coat 
Dollop frosting on top, then 

smooth it across and down sides. 
Smooth more frosting up sides of 

cake to give it a castlelike rim. 
Holding a bench scraper, wrap 

your arm as far around the cake 
as it will go, then rotate stand to-

ward you, pressing scraper 
against frosting to smooth it and 

reinforce the rim. Draw long edge 
of spatula across top of cake, 

keeping as much of rim as possible 
so cake looks tall and straight 
rather than slump-shouldered. 

4. Crumb coat 
With the back of an offset spatu-
la, smooth a thin layer of frosting 

across top and down sides of 
cake, using a back-and forth 

motion to massage frosting into 
gaps and crevices. Chill at least 

15 minutes to harden the frosting. 
“This step locks down all the 

crumbs,” says Daykin, so they 
don’t migrate through your final 

top coat of frosting and make 
it look messy.

Finish option 1: naked
“Very popular with brides” for 

wedding cakes right now. At the 
Crumb Coat stage, rather than 
chilling the cake, build up a rim 
as described in “Top Coat,” at 

left. Then scrape off all but a veil 
of frosting over the layers: Hold-
ing a bench scraper, wrap your 
arm as far around the cake as it 

will go, then rotate the cake stand 
toward you, pressing scraper 

against the cake. Scrape across 
the top as well, doing your best 

to preserve the rim. 

Finish option 2: encrusted
Once cake has its top coat, fill a 
bowl with 2 cups finely ground 

nuts, coconut shavings, or candy 
sprinkles. Slide offset spatula un-
derneath cake board to loosen it 

from stand and scoot it, with cake, 
onto your hand. Hold cake over 

the bowl and lightly press a hand-
ful of nuts, shavings, or sprinkles 
up side of cake, moving from bot-
tom to top; they will instantly stick 
to frosting. “This covers up every 
mistake—it’s fantastic.” Rotate the 

cake to finish encrusting.

Finish option 3: rustic
Once cake has its top coat, hold 
spatula vertically, wrap your arm 
as far around cake as you can, 

and press spatula tip against cake. 
Rotate stand toward you while lift-
ing spatula up to rim, creating a 
ribbonlike effect. (Beginners may 
find it easier to hold spatula hori-
zontally.) To swirl top, hold the 

back of spatula against cake just 
inside rim. Rotate as you pull spatu-
la inward, lifting up at center. “If it 
doesn’t work out quite right, just 

scrape it clean and start again!” 
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SPRING HERB and
GOAT CHEESE LINGUINE
SERVES 4 / 30 MINUTES 

Now’s the time to use spring herbs with 

abandon, adding them by the handful to 

salads, eggs, and pasta. This quick vegetarian 

main dish combines your choice of herbs with 

a little cream and some goat cheese, which 

melts in the heat of the pasta to lightly coat 

each strand. Crumble more cheese on top. 

5 oz. mixed fresh herbs, such as parsley, 

dill, mint, basil, or tarragon; plus 1⁄2 oz. 

small herb leaves and sprigs 

1 lb. linguine  or fettucine

8 oz. soft fresh goat cheese, crumbled, divided
1⁄2 cup whipping cream

1 tsp. lemon zest 
1⁄2 tsp. kosher salt

1. Bring a large pot of salted water to a boil. 

Meanwhile, chop 5 oz. herbs; set aside. Boil 

linguine according to package instructions. 

Scoop out and reserve about 1 cup pasta 

water, then drain linguine and return to 

pot. Add 5 oz. goat cheese and the cream. 

Stir to melt cheese and coat pasta.

2. Add chopped herbs, lemon zest, and  salt 

and mix thoroughly. Add 1/2 cup pasta 

water. Add more pasta water , 1 tbsp. at 

a time, as needed to make pasta loose 

and slightly saucy.

3. Pour pasta into a wide, shallow serving 

bowl and top with remaining goat cheese 

and herb leaves and sprigs. —Angela 

Brassinga

PER SERVING 684 Cal., 33% (225 Cal.) from fat; 

28 g protein; 25 g fat (16 g sat.); 89 g carbo (5 g fiber); 

834 mg sodium; 69 mg chol. V

WINE PAIRING A rich but bright white like 
Stoller Family Estate  2014 Chardonnay (Dundee 
Hills ; $25 ), with citrus and minerality that 
create buzz with the herbs and tangy cheese 
in the pasta. —Sara Schneider FO
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 WEEKNIGHT COOKINGFAST & FRESH



Turn your kitchen into the family snack bar

with light, flaky, buttery Club® Snack Crackers.  

For satisfied customers, every time.



ROSEMARY CHICKEN 
PAILLARDS 
SERVES 4 / 40 MINUTES

Paillards , pieces of meat that have been 

pounded thin , are great for weeknights 

because they cook fast. If you have time the 

night before to rub them with seasonings, 

they’ll be all the more flavorful. 

About 1 tsp. kosher salt

About 1 tsp. pepper, divided

2 tbsp. plus 1⁄2 tsp. chopped fresh rosemary

11⁄2 tbsp. olive oil, plus more for 

baking sheet

4 boned, skinned chicken breast halves 

(or 2 large; about 11⁄2 lbs. total), 

pounded to an even 1⁄2-in. thickness

5 oz. applewood-smoked bacon, chopped
1⁄2 cup each finely chopped shallots 

and golden raisins
1⁄2 cup Viognier  or other fruity but 

dry white wine

2 bunches (8 oz. total) arugula, ends 

trimmed, or 2 qts. loosely packed 

baby arugula

1. Preheat broiler with rack set 3 in. from 

heat. Combine salt, 3/4 tsp. pepper, 2 tbsp. 

rosemary, and the oil. Oil a rimmed bak-

ing sheet. Rub chicken all over with rose-

mary mixture and put on baking sheet. 

2. Brown bacon in a 12-in. frying pan over 

medium-high heat, stirring often,  5 to 8 

minutes. Transfer to paper towels with 

a slotted spoon. Pour fat into a heatproof 

container, then spoon 2 tbsp. fat back 

into pan. 

3. Broil chicken until just cooked through, 

turning once, about 8 minutes total. 

Remove from heat and cover with foil 

to keep warm.

4. Meanwhile, cook shallots in bacon pan 

over medium heat, stirring often, until 

softened and lightly browned, 5 to 8 min-

utes. Add raisins and wine to pan; bring 

to a boil and cook, stirring occasionally, 

until about 3 tbsp. liquid is left, 1 to 2 

minutes. Stir in remaining 1/4 tsp. pepper 

and 1/2 tsp. rosemary.  

5. Remove from heat and add arugula and 

bacon. Toss very gently to coat (pan will 

be very full; use a bowl if you like). Sea-

son to taste with salt and pepper. Trans-

fer salad to a platter and arrange chicken 

paillards on top. —Elaine Johnson

PER SERVING 449 Cal., 43% (191 Cal.) from fat; 

43 g protein; 21 g fat (5.9 g sat.); 21 g carbo (1.9 g fiber); 

879 mg sodium; 128 mg chol. LC

WINE PAIRING A rich but sprightly white like 
Etude 2013 Pinot Gris (Carneros; $28), with 
sweet fruit for the raisins and fresh lemon for 
the greens. —S.S.

KOREAN  STEAK 
SANDWICHES
SERVES 6 / 40 MINUTES, PLUS MARINATING 

TIME (AT LEAST OVERNIGHT)

Gochujang , a fermented chili  paste  essential 

in Korean  cooking , gives these sandwiches 

lots of pungent, spicy flavor. If you can’t 

find it, substitute with a mix of 1/3 cup white 

miso,  3 tbsp. Sriracha  chili  sauce, 1 tbsp. 

unseasoned rice vinegar, and 1 tsp. regular 

(Hungarian)  paprika.

BEEF

1 cup mirin (sweet sake) 
2⁄3 cup reduced-sodium soy sauce
1⁄4 cup toasted sesame oil

2 tsp. sugar

2 garlic cloves, crushed

1 flank steak (about 11⁄4 lbs.)

SLAW AND SANDWICHES

3 tbsp. gochujang (Korean chili paste) 

2 tbsp. each toasted sesame oil and 

reduced-sodium soy sauce

1 tbsp. sugar

2 green onions, chopped

4 cups shredded napa cabbage  

(from 1 medium head)

6 tbsp. mayonnaise

6 crusty sandwich rolls, such as 

Mexican  torta rolls or bolillos 

2 tbsp. cilantro leaves

1. Marinate beef: Combine mirin, soy sauce, 
1/3 cup water, the oil, sugar, and garlic in 

a bowl and stir until sugar dissolves. Pour 

mixture into a 1-gal. resealable plastic bag. 

Add steak and marinate, chilled, at least 

overnight and up to 2 days.

2. Heat a grill to medium (350° to 450°). 

Make slaw: In a large bowl, whisk  chili 

paste, oil, soy sauce, sugar, and green 

onions together until sugar dissolves. 

Add cabbage and toss to mix well.

3. Grill beef (discard marinade), turning 

once, 6 to 15 minutes total (depending on 

thickness) for medium-rare. Transfer to 

a cutting board and let rest 10 minutes. 

4. Slice beef across the grain. Spread 1 tbsp. 

mayonnaise inside each roll. Fill rolls 

with meat and slaw, and tuck a few 

cilantro leaves into each.  —Julia Lee

PER SANDWICH 496 Cal., 36% (180 Cal.) from fat; 

27 g protein; 20 g fat (4.5 g sat.); 47 g carbo (2.2 g fiber); 

1057 mg sodium; 43 mg chol. LC
FO
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SLOW-COOKER BRISKET 
with SMOKED PAPRIKA
SERVES 6 / 45 MINUTES, PLUS 6 TO 8 HOURS 

IN A SLOW COOKER

Save time and oven space this Passover : 

Use a slow-cooker for brisket that’s tender 

when pierced,   with a rich, velvety sauce. 

Start in the morning and you’ll have bris-

ket by dinnertime. 

3- to 31⁄2-lb. piece beef brisket (preferably 

the point cut; see page 108 )

1 tbsp. each vegetable oil, butter, smoked 

paprika, and Worcestershire  sauce

11⁄2 cups finely chopped onions

1 cup diced carrots

1 tsp. black peppercorns

1 dried bay leaf
1⁄2 tsp. dry mustard

About 1⁄2 tsp. salt

21⁄2 cups low-sodium beef or chicken broth 
1⁄4 cup chopped flat-leaf parsley

1. Trim outer fat of brisket to about 1/4 in., 

then pat dry. Heat  oil in a large frying 

pan over medium-high. Add brisket and 

brown all over, 10 to 15 minutes. Place 

in a 5- to 6-qt. slow-cooker. 

2. Swirl butter into frying pan, then add 

onions and carrots. Cook, stirring often, 

until onions are lightly browned, about 

10 minutes.

3. Stir in paprika, Worcestershire  sauce, 

peppercorns, bay leaf, mustard, and 
1/2 tsp. salt. Pour in broth, increase heat 

to high, and scrape up browned bits. 

Reduce heat and simmer 5 minutes to 

combine flavors.

4. Pour vegetables and broth over meat. 

Cover. Turn heat to low (meat should 

simmer gently but not boil) and cook 

until meat is tender when pierced with a 

fork, 6 to 8 hours. Lift meat to a platter, 

cover with foil, and let rest 15 minutes.

5. Pour sauce into a large frying pan and 

boil over high heat until reduced to 

about 1 cup. Slice brisket across the 

grain, top with parsley, and serve with 

sauce. —Jerry Anne  Di Vecchio

PER SERVING 887 Cal., 77% (682 Cal.) from fat; 

42 g protein; 76 g fat (31 g sat.); 7.4 g carbo (1.6 g fiber); 

596 mg sodium; 192 mg chol. 

WINE PAIRING A structured red like Louis 
M. Martini 2012 Cabernet Sauvignon (Alex-
ander Valley; $35), with ripe, spicy fruit that 
punches up the smoked paprika. —S.S. FO
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chsugar.com/fl ip-top-sugars

A TASTE OF

Also try the

topping
sugar
and the

beverage   
sugar.

Pourable 
Brown Sugar 

Quick Dissolve
Superfi ne Sugar

Crystals of
Pure C

Sugar
& H

With C&H® Honey Granules, 
you can add a sweet honey taste 
to teas or cereals, or measure for 

recipes without a sticky mess.
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4 cups sifted all-purpose fl our 
   (sift fl our before measuring)

2 tsp baking powder
1 tsp salt

1 1/2 sticks butter or 
margarine, softened

1 1/2 cups C&H® 
Granulated Sugar

2 eggs
1 1/2 tsp vanilla extract

Decorate
e

baby chicks!

Preheat oven to 350°F. Sift together fl our, baking powder and salt; 
set aside. 

In a large bowl, beat the softened butter with the sugar until 
fl uffy. Add eggs and vanilla, beat well. Stir in dry ingredients, a 
third at a time, until all is incorporated for a smooth, stiff dough. 

Using waxed paper lightly dusted with powdered sugar, roll out 
a portion of the dough into a 1/4 inch thick rectangle. Press cookie 
cutter of desired shape into dough. Trim away excess dough. 
Gently lift cut-out cookies from waxed paper and place on greased 
cookie sheets. Repeat rolling and cutting until all dough is used. 

Bake at 350°F for 10 minutes or until cookies are fi rm and light 
golden brown. Remove from cookie sheet and allow to cool 
completely before decorating. Follow Egg Decorating Kit 
Instructions.

Pick your royal
s!

chsugar.com/easteregg

Get a ating Kit:
 • recipe • decorating instructions

• cookie template • basket template & gift tags

Sign up at chsugar.com/easteregg
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POINT CUT

COOKING SMARTS Know your brisket 
A beef brisket (from the chest) weighs 10 to 13 pounds and includes two cuts—a leaner 
one and a fattier one—usually sold separately.  For our slow-cooker brisket recipe, see 
page 106. FLAT CUT:  T he leaner cut, labeled “brisket” at supermarkets,  is widely avail-
able ; it’s rectangular and makes tidy but drier slices.  POINT CUT:  Aka deckle cut or tip, 
it’s the fattier half,  pointed at the end and more tender and flavorful than the flat cut; or-
der from a butcher.  For neater slices, cook and chill; remove excess fat, slice, and reheat.  

TREND  Oodles of zoodles
Have you tried zoodles? The playful noodle-shaped spirals made from vegetables are getting lots of attention  as 

wheat-free substitutes for pasta.  In the Test Kitchen , though, we like them raw in colorful spring salads like this 

one. All you need is a spiralizer, found at kitchen stores and online , and firm vegetables. Though you can find 

handheld spiralizers for as low as $10,  it’s worth it to spend a little more for a spiralizer that lets you control the 

thickness of the zoodles. Our favorites: Benriner Cook Help  (easiest to use and clean; widely available; from $30; 

 surlatable.com )  and Paderno 4-Blade Spiralizer  (widely available;  $50;  crateandbarrel.com) . 

Sesame 

Zoodle Salad
SERVES 4 (MAKES 6 CUPS) 

20 MINUTES

We used the thickest julienne 
blade  on the Benriner a nd 
the fine-shredder  blade  on 
the Paderno Spiralizer.  You 
can also use a mandoline.

2 medium zucchini
2 large carrots (any colors), 

scrubbed
1 small golden or Chioggia 

 beet, peeled
1 watermelon radish (4 oz.) 

or piece of daikon radish, 
peeled

1⁄2 cup packed cilantro leaves
Sesame Dressing (below)

Trim ends from vegetables 
and cut into pieces if needed 
to fit in spiralizer, then crank 
through to create spaghetti-
size coils. Tear into manage-
able lengths. Toss zoodles 
with cilantro and dressing.  

SESAME DRESSING Combine 
2 tbsp. each canola oil, 
unseasoned rice vinegar, 
and toasted sesame seeds
with 11/2 tsp. sugar and 
1 tsp. kosher salt.

PER SERVING. 138 Cal., 67% (93 Cal.) 
from fat; 2.9 g protein; 10 g fat (0.5 g 
sat.); 8.7 g carbo (2.1 g fiber); 427 mg 
sodium; 0 mg chol. GF/LC/VG

SMART TOOLS

THE BEST 
WINE 

APPS FOR 
SHOPPERS

You’re in the wine 
aisle staring at a sea 
of bottles. Which to 
buy? Luckily, there’s 
an app for that—a 

number, in fact. The 
basic idea: Open 
the app and snap 
a photo of a bottle 

with your phone.  The 
app recognizes the 

wine’s name and vin-
tage, then offers rat-
ings, average price, 
and a way to click 

and buy the bottle  on 
your schedule. 

Here are our favor-
ites plus a few

additional features.

DELECTABLE

This one includes de-
scriptions from both 
wine pros  and the 

app’s regular users. 

VIVINO

Add your own 
ratings,  develop a 

profile of favorite fla-
vors,  and check out 

sound advice in cate-
gories like “best 

under $20.” 

WINE-SEARCHER 

Includes reviews 
from wine critics  

and extensive price 
comparisons. 

FLAT CUT
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PEAK SEASON

CLASSIC GRILLED ARTICHOKES
SERVES 4 / 11⁄2 HOURS

A touch of char adds a pleasantly bitter counterpoint to artichokes’ natural sweetness. 

Once you clean and simmer them, they grill in about the same time as boned chicken 

breasts. Cook both, make one of the sauces at right, and your dinner is done.

3 dipping sauces 
Each one makes about 3⁄4 cup.

CAPER SAUCE

In a bowl, whisk together 1⁄2 cup extra-
virgin olive oil; 2 tbsp. lemon juice; 
3 chopped canned anchovy fillets; 
1⁄4 tsp. each kosher salt and pepper; 
2 tbsp. chopped drained brined capers;
and 1⁄4 cup chopped flat-leaf parsley. 
Stir before using.

SMOKED PAPRIKA–GARLIC BUTTER

In a small saucepan over medium-low heat, 
cook 2 thinly sliced large garlic cloves in 
2⁄3 cup salted butter until softened, 6 to 
8 minutes. Add 1 tbsp. smoked paprika
and 1⁄4 tsp. each kosher salt and pepper; 
cook, stirring, until sizzling, 30 seconds. 
Serve warm and stir before using. 

SPICY SOY MAYO

Combine 2/3 cup mayonnaise, 1 tbsp. soy 
sauce, and 1 tsp. nanami togarashi* or 
1⁄4 tsp. cayenne and 3⁄4 tsp. toasted sesa-
me seeds. *Find this Japanese chili sea-
soning blend in grocery stores’ Asian-foods 
aisle and at amazon.com. —E.J.

4 large artichokes

1 tbsp. kosher salt

Juice and juiced halves of 1 lemon

3 tbsp. olive oil

1. Slice 1 in. off leafy end of artichokes. Trim 

dark fibrous outer layer from stems, in-

cluding at their base, with a paring knife. 

Pull off small, tough leaves and snip off 

remaining thorny leaf tips with scissors. 

2. In a large pot, bring 11⁄2 in. water to a boil. 

Add salt, lemon juice and juiced halves, 

and artichokes. Cover and bring to a boil; 

then reduce heat and simmer until a knife 

tip slides easily into artichoke bottoms, 

30 to 40 minutes. Drain and let stand 

until cool enough to handle. Meanwhile, 

heat a grill to medium (350° to 450°).

3. Quarter each artichoke lengthwise and 

scrape out fuzzy centers. Brush all over 

with oil. Grill, covered and turning once, 

until lightly browned, about 10 minutes 

total. —Elaine Johnson

PER SERVING 166 Cal., 7.8% (13 Cal.) from fat;  

5.3 g protein; 10 g fat (1.5 g sat.); 17 g carbo (8.8 g fiber); 

343 mg sodium; 0 mg chol. GF/LC/LS/VG

WINE PAIRING WITH THE CAPER SAUCE A crisp, citrusy white like Grgich Hills Estate 2013 Fumé Blanc (Napa Valley; $30)— 
bright enough to keep up with the capers, but earthy and minerally too, so it picks up on the smoke from the grill. —Sara Schneider FO
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Perfect Choice HD is 
NOT a hearing aid. It 
is a Personal Sound 
Amplification Product 
(PSAP).  Hearing aids 
can only be sold by an 
audiologist or a licensed 
hearing instrument 
specialist following 
hearing tests and fitting 
appointments.  Once the 
audiologist had you tested 
and fitted, you would have 
to pay as much as $5000 
for the product. 

Personal Sound 
Amplification Products 
use advanced digital 
processing to amplify 
the frequencies of human 
speech. Thanks to the 
efforts of a doctor who 
leads a renowned hearing 
institute, this product 
is manufactured in an 
efficient production 
process that enables us 
to make it available at  
an affordable price. 

The unit is small and 
lightweight enough to 
hide behind your ear... 

only you’ll know you have 
it on. It’s comfortable and 
won’t make you feel like 
you have something stuck 
in your ear. It provides 
high quality audio so 
soft sounds and distant 
conversations will be 
easier to understand.

Try it for yourself with our 
exclusive home trial. Some 
people need hearing aids 
but many just want the 
extra boost in volume 
that a PSAP gives them. 
We want you to be happy 
with Perfect Choice HD, 
so we are offering to let 
you try it for yourself.  
If you are not totally 
satisfied with this product, 
simply return it within 
60 days for a refund of 
the full product purchase 
price. Don’t wait… don’t 
miss out on another 
conversation… call now!

Perfect Choice HD is not a hearing aid.  

If you believe you need a hearing aid,  

please consult a physician. 8
1
0
3

8

NEW
Now with more 

power and 
clarity!

Virtually  

impossible  

to see.

Perfect Choice HD™ is simple to use, hard to see and easy to afford… 

Invention of the Year
PERSONAL SOUND AMPLIFICATION PRODUCTS (PSAPs)

THEY’RE NOT HEARING AIDS

Call toll free now for  

our lowest price.

1-877-715-7394
Please mention promotional

code 102896.

1998 Ruffin Mill Road, 
Colonial Heights, VA  23834

WEIGHT

SOUND QUALITY

FITTING REQUIRED?

ONE-ON-ONE SETUP

RETURN POLICY

COLOR

Less than 1 ounce

Excellent: Optimized for speech

No

Free

Full refund of product purchase 
price within 60 days

Silver or Beige



SECRET 
HISTORY
DNA testing is revealing the 

delicious heritage of some 

of California’s best wines. 

By Sara Schneider

PICTURE YOURSELF  driving through wine 

country. Rows of uniform vines are mar-

shaled on either side, branches raised in 

trellis-bound salute. Then you come upon 

a vineyard that defies conformity. Boughs 

reach wildly in every direction; trunks are 

thick and gnarled, so expressive they’re 

characters in their own right.  

This is vineyard history—blocks in 

Northern California that go back decades 

to a booming post–Gold Rush wine indus-

try. (Many smart prospectors figured out 

there was more money to be made making 

wine for miners than by panning for gold 

themselves.) Since fruit yields drop as vines age, the vast majority of these old 

vineyards have long since been abandoned or torn out. But a growing number 

of vintners have come to recognize their unique value—and are putting their 

best winemaking behind the intense, complex juice these ancient vines offer up . 

In a nutshell: “Those old vines usually make incredible wine !” says Mike Offi-

cer , owner of Carlisle Winery & Vineyards  in Sonoma County , and a member of 

Historic Vineyard Society  (historicvineyardsociety.org) . 

According to Officer , Zinfandel was the primary grape planted in most of 

those early vineyards . But modern DNA testing is revealing much more. It 

turns out that early growers weren’t interested in Zinfandel per se. The wine-

buying public didn’t start drinking wine by variety until the ’60s; before that, 

Officer  says, people looked for “clarets,” “burgundies,” “hocks,” and the like. So 

back in the day, winemakers planted “field blends”: a mix of grapes (sometimes 

20 to 40  varieties!)  that would create a style they felt could compete on the 

world stage. In testing local  vineyards, Officer  has found—along with the ex-

pected Zinfandel, Cabernet, and Merlot—rarities such as Persan, Mollard, 

Chaillaud, and Sanvicetro. 

Although the surprising grape varieties may be a wine geek’s dream, the 

deeply flavored wines they make unite the historians and the hedonists. In Of-

ficer’s  words, “I love that I’m drinking history. I think about all the people over 

the past 75 to 125 years who have toiled in the vineyard—their stories, where 

they came from—nurturing these vines to bottle one of Nature’s miracles. Wine 

doesn’t get much more enjoyable than that. ” 

Great oldies

There’s no legal definition of the term “old vine,” and it’s 
sometimes applied to vineyards only about 35 years old. 
Our bottle picks come from vines at least 50 years old .

Carlisle 2013 Carlisle 
Vineyard Zinfandel 
(Russian River Valley;  
$47 ). Sweet and savory at 
once. Concentrated, bram-
bly boysenberry is under-
pinned with espresso, pep-
per, spice, and damp loam.

Donkey & Goat 2015 
Gibson Ranch “Isabel’s 
Cuvée” Grenache Rosé 
(Mendocino ; $28 , 1 liter  ). 
Under a rosy nose, bright 
tangerine, blood orange, 
and apple carry a gentle 
minerality in this pale-
colored rosé.

Hartford 2013 High-
wire Vineyard Old 
Vine Zinfandel (Russian 
River Valley ; $55 ). Minty 
berries are wrapped in 

layers of clove, coriander, 
pepper, and pretty florals.

Lambert Bridge 2012 
Grist Vineyard Zinfan-
del (Dry Creek Valley ; 
$60 ). A hint of violet leads 
to intense, dark berry and 
cherry layered with pepper 
and spice.

Ravenswood 2013 
“Icon” Mixed Blacks 
(Sonoma County ; $75 ). A 
dark-souled mix of peppery  
berries and cherries with 
an orange finish.

Seghesio 2013 Home 
Ranch Zinfandel (Alex-
ander Valley ; $58 ). Perfect 
balance of bright, briary 
berries, savory herbs, and 
haunting florals. 

A venerable vine in 
Napa Valley’s St. Helena
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ENTER ONLINE FOR A CHANCE TO WIN AT:

www.raymondvineyards.com/redcarpet

WIN

the ultimate
NAPA VALLEY

FILM FESTIVAL

vip experience
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138 Page Lake Powell Tourism

139 Tempe Arizona

140 Visit Tucson

141 Williams-Grand Canyon Chamber 

BED & BREAKFAST INNS

142 Sorensen’s Resort—Hope Valley

CALIFORNIA

143 Americas Best Value Inn

144 Bishop Chamber of Commerce 
and Visitors Bureau

145 Black Oak Casino Resort

146 Explore Lompoc 

147 Fairfield—Gateway to the Napa 
Valley

148 Folsom Tourism Bureau

149 Catalina Island Chamber of 
Commerce

150 Little Guy Trailers

151 Long Beach Convention & Visitors 
Bureau

152 Marina Del Rey Convention & 
Visitors Bureau

153 Redding CVB

154 San Bernardino County, California’s 
Outdoor Playground 

155 Sonoma County Tourism Bureau

156 Stockton Visitors Bureau

157 Tenaya Lodge at Yosemite

158 Trees of Mystery

159 Ukiah - Hub of Mendocino County

160 Visalia Gateway to the Sequoias

161 Visit California

162 Visit Santa Barbara

163 Wine Road Northern Sonoma 
County

164 Yosemite Gold Country

CANADA

165 Royal British Columbia Museum

166 COLORADO

167 Durango & Silverton Narrow Gauge 
Railroad

168 Durango Area Tourism Office

169 The Historic Strater Hotel

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

101 DESTINATION: 

PACIFIC NORTHWEST

102 Alaska Railroad Scenic Rail Tours

103 Bellingham/Whatcom County Tourism

104 Black Butte Ranch

105 Central Oregon Visitors Association

106 Explore Fairbanks

107 Explore Kirkland- City of Kirkland 
Tourism Department

108 Goldbelt Mount Roberts Tramway

109 Grant County Tourism Commission

110 Granville Island Hotel

111 Gray Line Alaska

112 Haines Convention and Visitors Bureau

113 International Selkirk Loop

114 Juneau Convention and Visitors Bureau

115 Ketchikan Visitors Bureau

116 La Conner Chamber of Commerce

117 Lake Chelan Chamber of Commerce

118 Leavenworth Chamber of Commerce

119 Long Beach Peninsula Visitors Bureau

120 Marcus Whitman Hotel

121 Marine Link Tours

122 Oak Harbor Chamber of Commerce

123 Rosario Resort and Spa

124 Skagit Tours 2015

125 The Cannon Beach Gallery Group 

126 Travel Medford

127 Visit Walla Walla

128 ALASKA

129 Gray Line Alaska

130 Ketchikan Visitors Bureau

ARIZONA

131 Arizona Office of Tourism

132 Chandler Office of Tourism

133 City of Prescott—Office of Tourism

134 Cochise County Tourism Council

135 Flagstaff Convention & Visitors Bureau

136 Grand Canyon West 

137 Lake Havasu City Convention & Visitors 
Bureau

INTERNATIONAL TRAVEL

170 Caravan Tours

171 OREGON

172 Ashland Visitors Bureau

173 Oregon’s Mt. Hood Territory

174 Sea Lion Caves

TEXAS

175 Texas Tourism

176 TOURS/CRUISES /RAILROADS

177 Key Holidays Amtrak Tours

178 Sunset Wine Cruise 2016

179 UTAH

180 Cedar City—Brian Head Tourism 
Bureau

181 Moab Area Travel Council

182 WASHINGTON

183 Bill & Melinda Gates Foundation 
Visitor Center

184 Maryhill Winery

185 San Juan Cruises

186 WYOMING

187 Wyoming Office of Tourism

GARDEN
188 Italian Pottery Outlet

189 Pacific Yurts

190 ShadeTree Retractable Canopies

191 TaskEasy Lawn Care

HOME
192 Belgard

193 Campus Quilt

194 CustomInk Design T-Shirts Online 

195 David P. Virtue Handcrafted Jewelry

196 Replacements, Ltd.

197 Sunbrella

198 Trilogy at The Vineyards—
Shea Homes

199 Velux Skylights

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
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Giveaway!
We’re getting ready to welcome summer—what 

about you? To celebrate next month’s “Best Summer 

Ever” issue, check out sunset.com/serena for a chance 

to win this timeless trio of warm-weather favorites 

from Serena & Lily.  Let the games begin.

Riviera chaise  
($795) , Riviera chaise 
cushion ($295), and 

 Pinstriped Fouta beach 
towel  ($48).  

All, serenaand
lily.com. 



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



Spots are great,

just not on your faucet.

Spot Resist™  finish, only from Moen. 

Because you have better things to

do than clean your faucet.

moen.com

           
           

© 2012 Moen Incorporated. 


