


FOR  THE  DAY ’S  M OST 
SATISFYING  MOMENTS

Every day should have its little escape, a few ritual moments set aside for the quiet 
enjoyment of something out of the ordinary. Something like Ghirardelli® Intense Dark 

chocolate. Complex, sophisticated and slow-melting, it’s a chocolate whose subtle notes 
are revealed only to those who take the time to savor them.

ADVERTISEMENT

AFTER DINNER

Enjoy your favorite DVD or music 
with a dark, sweet beer and Ghirardelli® 

Intense Dark Sea Salt Soiree®.

LATE AT NIGHT

Reward yourself for a day well spent with a 
dry red wine and Ghirardelli® Intense Dark 
Midnight Reverie® 86% cacao chocolate.

AT DUSK

Relax at the end of the day with dried 
fruits and Ghirardelli® Intense Dark 

Twilight Delight® 72% cacao chocolate.

For more ideas, visit 
Ghirardelli.com/IntenseDark

PLAN YOUR ESCAPE. ENJOY GHIRARDELLI® INTENSE DARK 

CHOCOLATES AT MOMENTS LIKE THESE.

  



  



Plan Your Next Getaway 

visitgreaterpalmsprings.com

Suprising Oasis.
Modern, stylish and chic, 

experience a timeless place 
of beauty. Find your oasis.

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

  



“My garden takes the guesswork 
out of menu planning.”

A salad of homegrown 
lettuces starts off a 
spring supper on 
Valerie Rice’s patio. 

48 
ULTIMATE GUIDE TO 

THE WEST’S CLASSIC 

NATIONAL PARKS

Go now! There’s 

never been a better 

time to visit these six 

of the West’s  most 

beloved national 

parks. Introduction by 

Nevada Barr

68 
GROWING 

THE GOOD LIFE

The harvest season 

 doesn’t stop for Santa 

Barbara gardener 

Valerie Rice, who 

shares secrets from 

her ever-changing 

edible garden.

By Kathleen N. Brenzel 
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RECIPE GUIDE

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

VG: Vegan

Our full guide to nutrition 
and good cooking: 

sunset.com/cookingguide.
The view from the valley floor: Yosemite’s two-tiered cascade, at its peak in spring. 

Photograph by Matthew Kuhns/Tandem Stock
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“The goats had just weathered the same storm as I, but with no tent. They looked calm, at ease and gracefully at home 

here in the heart of the Beartooth Mountains.” SAM MAGRO

#MontanaMoment  |  North of the Beartooth All-American Road between Red Lodge and Cooke City
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JOIN THE SUNSET COMMUNITY
Become a fan on

facebook.com/

SunsetMagazine

@SunsetMag 

on Twitter

pinterest.com/

SunsetMag

@sunsetmag 

on Instagram

@Peggy_Sunset | readerletters@sunset.comPEGGY NORTHROP, EDITOR-IN-CHIEF 

C ON V ER S AT ION S

BACKYARD WONDERS

SURF OUR PAGES 

WITH BLIPPAR 
Use the free Blippar app 

to link to bonus content 

and product websites.

STEP 1 

Download the app 
Install Blippar on your 

iPhone, iPad, or Android 
device; open the app.

STEP 2 

Grab your magazine
Hold your phone or tab-
let over any page featur-
ing the Blippar icon:

STEP 3 

Click and you’re 
online! 

Bonus Sunset material 
will appear. Or, if an 

item is sold online, touch 
Buy Now! to go to the 

product website.

WE LOOK 
GREAT ON 
YOUR IPAD
Check out Sunset’s 

interactive tablet edition.

SUNSET HAS ALWAYS taken the West’s wild areas 

personally. Our very first issue in 1898 featured 

a cover story on Yosemite, and over the years, we 

lobbied for the establishment of new parks (like 

Redwood) and the maintenance of the classics, 

and extolled readers to head to the hills and hike. 

A quick poll reveals that everyone on staff has 

taken that advice, with Yosemite a clear favorite. 

Associate food editor Elaine Johnson and her 

family have been to Yosemite multiple times (her 

twin sons have been campers since they were 

4 months old, a family tradition). Garden editor 

Kathy Brenzel fondly remembers spending a 

month in Yosemite with her siblings as a child 

and rafting the Merced River. But no one at Sunset

is so well traveled—in the parks at least—as Peter 

Fish, an editor here for more than two  decades. Of the 40 national parks in the West, Fish has visited 35. 

Fish’s love affair with the parks started, appropriately enough, with a book. “I was about 5 and had acquired 

Cubby in Wonderland, about a bear cub and his mother exploring Yellowstone,” he says. “I remember reading 

it in my parents’ Pontiac and then going out to look at geysers. I was hooked.” He still loves the alien, won-

drous landscape of Yellowstone best, he says, but the relatively unknown Great Basin in Nevada comes close. 

“It’s high up, at 8- or 9,000 feet, and the night sky is so clear. You can feel the whole North American conti-

nent exhaling. Such serenity.”

This month, in honor of Yosemite (first protected 150 years ago) and the coming centennial of the U.S. 

National Parks Service  , we launch our first of several guides to our wildest places. Meanwhile, I’m headed 

to Peter Fish’s office for some advice. I thought I’d done my share of hiking the West, but it turns 

out I’m 28 parks down! 

Vote for your favorite tiny house!
OUR EDITORS have been sifting through the entries to our Small Space, 
Big Dreams contest —and now it’s your turn to help. From March 1 to 
31, we invite you to pick your favorite creative small-space solution 
from 10 finalists in each category: whole house, one-room wonder, 
satellite space, on wheels or on water, and outdoors. Winners will get 
a chance to be featured in Sunset later this year, so be sure to vote for 
the ones you want to see up close! Visit sunset.com/smallspace.

WE LOVE PARKS

Sunset’s archives are full of illustrations and 
photos of the West’s 40 national parks—we’ve published 

116 articles about Yosemite alone. 

Our gorgeous photogra-
phy glows on our newly 

redesigned iPad app. 
And iPad users get every 

page of the magazine 
plus bonus content like 
videos and slideshows. 
Find Sunset on Apple’s 

Newsstand—free for print 
subscribers. We’re also 
on Kindle Fire, Nook, 
and Android devices: 
sunset.com/allaccess.

1934

1916

1985

RUSTIC RETREAT

A cozy 130 square 
feet, this Oregon 
cabin gets its own-
ers off the grid. 
See it: sunset.com/
diycabin.
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Experience Life in Style

For special Sunset seasonal packages,

call 855.318.5792, visit MeritageCollection.com

or contact your travel professional.

  



FOR MORE EVENT INFORMATION, 

GO TO SUNSET.COM/CW

IN THE 

WEST

SAVE 

THE DATE!

MAY 31-JUNE 1, 2014

FROM COOKING AND 

GARDENING TO WINE AND 

MICROBREWS—

COME TAKE A PEEK AT 

WHAT’S HAPPENING IN 

OUR BACKYARD!

  



BEST WEST
OF
THE

O U R  1 2  FAV O R I T E  T H I N G S  T H I S  M O N T H

MARCH 2014

Photograph by DAV I D  F E N T O N

Our returning soldiers need jobs, and our country needs more farmers. For these two crises, Michael 
O’Gorman, who for decades ran organic farms in California’s Salinas Valley, came up with a single solu-
tion: Teach veterans to farm. His Farmer Veteran Coalition matches vets with farmer mentors all over the 
United States; distributes information on government aid; and gives money   and advice to participants 
like former Navy radar specialist  Kelly Carlisle, whose quarter-acre urban farm and CSA in East Oak-
land supports her nonprofi t, Acta Non Verba . She works with kids ages 5 to 13, who plant, harvest, and 
sell the vegetables; 100 percent of the proceeds goes into their  savings accounts. “I enlisted in the Navy 
to fi nd a purpose,” Carlisle says. “Three weeks into boot camp was 9/11, and I found my mission.” 
Something similar happened when she left the Navy, came home, and saw hopelessness in East Oak-
land’s youth. “I decided to be part of the solution. This is what I’d fought for.” farmvetco.org; anvfarm.org. 

1. Cultivating veterans
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BLOOM 
COUNTIES
Look out! This spring, 
arroyo lupine, purple 
needle grass, and 
California desert 
bluebells are taking 
over L.A. County with 
the help of landscape 
provocateur Fritz 
Haeg, the arts group 
Los Angeles Nomadic 
Division, and the 
plant experts at the 
Theodore Payne 
Foundation. The proj-
ect, Wildflowering 
L.A., involved sowing 
four blends of native 
wildflowers at 50 
sites last fall. The 
plots were chosen 
for their visibility and 
for the impact the 
flowers would make. 
Now you can reap 
the benefits: Visit 
wildflowering.org
for a map and info 
on what’s blooming. 
At the more mani-
cured end of the 
botanical spectrum, 
the 69th annual 
Santa Barbara 
International Orchid 
Show holds court 
midmonth: Along with 
taking in a weekend’s 
worth of arrange-
ments and advice, you 
can tour seven leading 
local nurseries—this is 
the cymbidium capital 
of the country , after 
all. $12; sborchid
show.com.

GOOD READ
Before restless, rootless Molly Caro May left 

New York City with her fiancé in 2009 for 107 

acres of woods and grassland in Montana’s 

majestic Gallatin Valley, she’d gloried in being 

a global nomad—a pattern set in childhood, 

when her executive dad moved the family 

to various foreign postings. Then she learned 

the joys of staying put. In her beautifully 

written memoir The Map of Enough: One 

Woman’s Search for Place, out March 18,  she ex-

plores the challenge and allure of creating a 

real home in an age of ever-more-virtual interactions—and reminds 

us why we love the West. Spoiler alert: Although the experiment 

was supposed to last only 12 months, she still calls Montana home. 

$25; counterpointpress.com.

The latest mini trend in hotels? Quirky meets woodsy. Three fine, fun examples: 

Gas, Food, Lodge
Wildwood Snowmass

The formerly rundown Wildwood 
Lodge, in Colorado’s Snowmass Vil-
lage, has gone 1960s  ski-lodge retro. 
The renovated 145 bedrooms are still 
small, with space-saving captain’s 
beds, but you’re meant to be down 
in the lobby—an alpine version of 
Pee-wee’s  Playhouse —involved in 
a rousing game of Trivial Pursuit  
or having a Fat Tire Ale in the bar. 
From $199 ; wildwoodsnowmass.com.

Basecamp Hotel 

Closer to the Moonrise Kingdom
model is the Basecamp Hotel in 
South Lake Tahoe. (One of the two 
suites even has a tent set up in the 
bedroom to house the bed itself.) 
More good-scout touches include 
camping lanterns on the desks, 
wool-blanketed bunk beds in some 
rooms, and communal dinners 
three nights a week. From $129; 
 www.basecamphotels.com.

Ojai Rancho Inn

This 1950s mom-and-pop motor 
court was recently bought by a pair 
of mom-and-pop entrepreneurs. 
The couple kept the knotty pine 
paneling and rustic lodgepole beds, 
but they traded the mass-market 
cowboy kitsch for an Arts and 
Crafts vibe. This spring, they’re 
adding a poolside wine bar  called 
the Chief’s Peak. From $99;  ojai
ranchoinn.com.

3
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We’re going to 
enjoy 2,425 lazy 
mornings together

SULTAN HULTSVIK king
Memory foam pillow top mattress

$749

That’s 406 hidden presents, 

1,030 “wake-up mom” jumps, 

and 2,425 “just a bit longer” moments.

With solid wood furniture, mattresses tested to the 

highest standards of durability, and sheets softer than 

you can imagine, our bedrooms are designed to last 

as long as the memories you make in them.

Visit us in-store or online at IKEA-USA.com/bedrooms

SULTAN HULTSVIK king memory foam pillow top spring mattress $749 A 2⅜" 
thick memory foam cushion responds to your touch and temperature, contouring to 
your body for precise support. Comfort: Plush. 13⅜" thick. 25-year limited warranty 
included. See IKEA store for limited warranty and country of origin information. 
Valid in US IKEA stores.

  



EASY RIDING
Borrowing a concept 
popular with cycling-mad 
Europeans, Scottsdale’s 
year-old Bespoke Inn is 

geared (sorry) to the needs of serious 
riders and neophytes  alike. In the heart 
of downtown’s galleries, shops, and 
restaurants and just a few blocks from 
Scottsdale Stadium (spring training!), 
the four-room neo -adobe B&B offers 
its own repair shop and easy access to 
miles and miles of glorious Sonoran 
Desert bicycling. Bespoke rents road 
bikes and has comfy city bikes for 
guests to use gratis. And breakfast at 
the inn’s top-rated Virtù restaurant is 
included—fuel up! From $389 ; 2-night 
min. ; bespokeinn.com.

CANDLE 

WITH CARE
Last year, James Minola, co-

owner with wife Chelsea 

of the design firm Grain 

on Washington’s Bain-

bridge Island, was playing 

around on their shop lathe 

with beeswax candles 

from Oregon. He carved 

some into the shape of 

furniture legs, snapped a 

few photos, and posted 

them on Instagram. In 

three days, they garnered 

so many little hearts that 

he made a batch of 

candles to sell. Now, the 

honey-scented Totem 

candles are Grain’s most 

popular new product. From 

$22; graindesign.com. 

5

7

6
Transformers
Not surprisingly, fire hoses and climbing ropes are usually replaced long before they 

show signs of wearing out. Two Bay Area–based upcyclers thought it was a shame to 

consign these former lifesavers to a landfill. LauraLe Wunsch transforms hoses from 

firehouses all over California into handsome mats , firewood carriers, even furniture. 

(Before her company, Oxgut, moved into its Emeryville space, she used to wash the 50-

foot hoses in her yard and hang them on a clothesline.) Ryan Dempsey of Dog Patch SF

braids donated  belay lines into dog leashes, available online and at his booth in the crafts 

market across from the Ferry Building. He donates 20 percent of his leashes  to animal 

shelters. Oxgut: Mats  from $165; oxgut.com. Dog Patch SF: Leashes from $25; dogpatchsf.co . 

Powder rangers
Did winter just slip right by you? 
We’ve got two last-chance spring-

break skiing options, both great for 
families. The first is Montana’s Big Sky 
Resort, which in 2013 added Moonlight 
Basin and Spanish Peaks  to become the 
biggest ski resort in the country. The 
merger also opened up a lot of terrain 
for beginners, mixed with enough black-
diamond runs to keep everyone happy. 
The second option is one-fourth the size 
and convenient for Californians: June 
Mountain, in the central Sierra, which 
in its latest incarnation has forsaken the 
edgy X Games demo and returned to its 
Mayberry roots. Case in point: Kids 12 
and under now ski and snowboard for 
free.  Big Sky Resort: One-day lift ticket 
$99 ; bigskyresort.com. June Mountain: 
From $72; junemountain.com.

8

Blipp this 
page 
to shop 
online.
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CRUNCH ON

AN EXCELLENT

SOURCE OF

CAN-DO
 IN EVERY CRUNCH

Whatever you take on, take it on with almonds.

Get 6g of energy-giving protein and 4g of hunger-

slaying fi ber to really bring it all day, every day.

Learn more at Almonds.com.
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OM SWEET OM
When the good people 
at the Asian Art 
Museum heard that 
the Smithsonian was 
mounting Yoga: The 
Art of Transformation, 
the idea of bringing 
the exhibition to San 
Francisco for its only 
West Coast stop was—
as curator Qamar 
Adamjee says—a 
no-brainer. Don’t miss 
the 1938 film footage 
of Sri Tirumalai Krish-
namacharya (often 
called the father of 
modern yoga) practic-
ing with a very young 
B.K.S. Iyengar (now 
one of the world’s 
most famous teachers). 
$17 ; through May 25; 
asianart.org.

11

10 SMOKEY  THE BEER
March is the perfect month for a season-spanning brew. 

A centuries-old German tradition being reinvented in 

the New World, smoked beers are made with wood-

smoked malts that have an earthy tang reminiscent of 

wintry stews as well as summery barbecues. We like 

the porters best, such as Epic’s Smoked Porter (epic

brewing.com), out of Salt Lake City, and Deschutes 

Brewery’s Class of ’88 Imperial Smoked Porter

(deschutesbrewery.com), from Oregon. Uncommon 

Brewers (uncommonbrewers.com) in Santa Cruz, Cali-

fornia, does something a little different to make their 

Bacon Brown Ale: They steep a bacon-cured pork leg 

in the beer before fermentation. (Trust us—it’s great.)

Sitting
pretty
A few years back, 

L.A. shoe designer 

Charlotte Stone and her husband, 

 artist/woodworker  Steve Nasker, 

found an old lawn chair at a prop 

shop on La Brea Avenue. Stone 

made a new macramé seat and 

back out of bright plastic cord, and 

before long it was the most sought-

after seat in the house—and the 

inspiration for the clean-lined, bent-

plywood Palapa Lounge Chair 

($800 ), the first product from the 

couple’s new company, Pacific 

Wonderland. They’ve since added 

stools and a rocker, all made locally. 

Coming soon, a lawn version of the 

Palapa that can stay outdoors 

24/7. pacificwonderlandinc .com.

TRAVELERS’ TAILS
San Francisco International Airport’s yoga/meditation room apparently 
wasn’t enough to tame stress for passengers in transit. So authorities 
called in the experts: dogs. All shapes, all sizes, all adorable. Now, thanks 
to the SPCA, the Wag Brigade calms jittery flyers, deploying seasoned 
therapy dogs—and their equally well-trained handler/owners—every 
day in all SFO terminals. (Look for the vests that read PET ME!) Our 
favorites so far: Donner, the mellow black Lab, and Kona, a gentle giant 
of a Greater Swiss Mountain Dog . flysfo.com. 

12

9

Blipp this page to 
shop online.
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Sunset.com 
your home for home makeovers

Inspiring Before & Afters and easy how-tos 
to create the home you’ve dreamed about

A
sunset.com/home

  



“The Desert Garden is often described as otherworldly, which I think 
is a good description. People hear the word ‘desert’ and they don’t 

think they’re going to like it, until they walk down the hill and go, ‘Wow.’ ” 
— L I S A  B L A C K B U R N  O F  T H E  H U N T I N G T O N  L I B R A RY,  A R T  C O L L E C T I O N S ,  A N D  B O TA N I C A L  G A R D E N S  

BE HERE NOW

DESERT GARDEN
The Huntington,

San Marino, California,

4:30 p.m.
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DISCOVER

3 4

Photographs by L I S A  C O R S O N

1. Brews at Hidden House 
Coffee are made with 
locally sourced beans, 

roasted in-house. 
2. Mission San Juan 

Capistrano, founded in 
1775, is fully open 

again after a 10-year 
renovation. 3. A flight of 
whites at Five Vines Wine 
Bar. 4. Los Rios Historic 

District is the oldest 
neighborhood in the state.

Legendary birds
Last year, for the first time in 

more than a decade, Mission 

San Juan Capistrano’s swal-

lows returned to nest—just in 

time to enjoy the fruits of a 10-

year restoration project, which 

renovated the Great Stone 

Church and Serra Chapel. The 

ongoing construction likely 

kept the birds at bay, but now 

that it’s complete, the Mission 

staff hopes to see the swallows 

return again this month. To 

celebrate, there’s a new daily 

walking tour, led by a docent 

who will explain why the swal-

lows first came to San Juan and 

what staff are doing now to lure 

them back. $9, $3 tour; 26801 

Ortega Hwy.; missionsjc.com.

Homey shops
It’s no wonder wedding parties 

so often use Los Rios Historic 

District as a photo backdrop: 

The 31 homes along this quaint 

road constitute the oldest 

continuing neighborhood in 

The most famous flock in the West has returned to this sun-soaked 

slice of Orange County after a decade-long absence. You’ll want to revisit for its 

charming shops and historic downtown. By Robin Jones

A PERFECT DAY IN

SAN JUAN CAPISTRANO
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Los Angeles

SAN JUAN 

CAPISTRANO

San Diego

5

8

76

5

THE LOCAL LOWDOWN

“We wouldn’t have been able to raise the money to 
preserve the Mission if it weren’t for the swallows—

really, these little birds saved the Mission.”
—MEGAN DUKETT OF MISSION SAN JUAN CAPISTRANO

GETTING HERE

San Juan Capistrano is 54 miles 
south of downtown Los Angeles 
and 67 miles north of downtown 

San Diego, just off I-5.

5. Los Rios General Store. 
6. The Soju Bloody Mary, 

at Ramos House CafŽ, 
topped by a crab claw and 

Scotch quail egg. 7. The 
Ecology Center is based in 

an 1878 wooden Victorian. 
8. Ramos House CafŽÕs 

sun-dappled patio.

California—and one of its pret-

tiest too. Most of the lovingly 

restored houses went up be-

tween 1880 and 1910, and many 

remain residential. But several 

have been converted into shops, 

and charmingly, they don’t at-

tempt to hide their original 

purpose. At Nest, for instance, 

women’s clothing hangs in the 

bedrooms, jewelry made by lo-

cal artisans is displayed in the 

living room, and handmade 

soaps stack up on the bathroom 

sink. Down the street at Los 

Rios General Store, rustic 

outdoor furniture and potted 

herbs look right at home on the 

back porch. Nest: 31711 Los Rios 

St.; (949) 661-1395. Los Rios Gen-

eral Store: 31766 Los Rios; (949) 

381-1891. 

Hearty a.m. fare
On a weather-worn deck off 

the back of an 1881 board-and-

batten home, Ramos House 

CafŽ gets serious about week-

end brunch. Selection is limited 

to a two-course, fixed-price 

menu ($35), but no one’s likely 

to complain when it features 

treats like apple cinnamon bei-

gnets and crab hash with bacon 

scrambled eggs. Champagne 

and mimosas are included, but 

the Soju Bloody Mary with a 

Scotch quail egg and crab claw 

is worth the extra charge ($13).

For a post-Bloody pick-me-up, 

friendly Hidden House Coffee 

serves top-notch, pour-over 

brews (from $3.50) in an 1850s-

era farmhouse that’s refresh-

ingly free of fancy postmodern 

decor. Ramos: 31752 Los Rios St.; 

ramoshouse.com. Hidden: 31791 

Los Rios; hiddenhousecoffee.com.

A new happy hour
Going wine tasting in Orange 

County usually means heading 

inland to the canyons, but in 

the past year and a half, two 

tasting rooms have opened 

closer to the coast. At the end 

of 2012, Trabuco Canyon’s 

Hamilton Oaks Vineyard 

and Winery took over a 1923 

farmhouse on the north end of 

town, where it hosts tastings, 

concerts, and parties and en-

courages guests to picnic in 

the orange orchards. Last year, 

Five Vines Wine Bar opened 

downtown with a rotating list 

of 60 small-batch wines and 

hearty cheese plates ($14). 

Hamilton Oaks: $15 tasting; 

29943 Camino Capistrano; 

hamiltonoakssanjuan.com. Five 

Vines: 31761 Camino Capistrano; 

fivevineswinebar.com. 

Permission to 
play in the dirt
It may be an educational outfit, 

but you won’t get any lectures 

at The Ecology Center, which 

aims to make green living 

simple and fun. In the monthly 

Farm to Fork cooking classes, 

for instance, kids and adults 

harvest ingredients from the 

center’s gardens, cook them 

with local chefs, and then share 

their creations at a communal 

table. In  Backyard Skills 

workshops, meanwhile, 

students learn to install their 

own container-garden boxes 

and rainwater barrels, among 

other things. And at the Tools 

for Change general store, the 

staff teaches customers how 

to use everything from worm-

composting bins to DIY 

cleaning products—you can 

get your hands dirty, have 

some fun, and do good. 

Classes from $15; 32701 Alipaz 

St.; theecologycenter.org. 
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Clean, Shine & Protect

Trust Bona® to clean, shine & protect your hardwood fl oors. With 

over 90 years of professional hardwood fl oor fi nishing and cleaning 

experience, we’re all you need to keep them looking beautiful. Visit 

MyBonaHome.com to learn more from the experts.

Family matters. Home matters.  

When the wood matters. Bona.

Available at

Vis it MyBonaHome.com for
more retailers  nationwide

Lowe’s , the gable des ign, and Never Stop Improving are trademarks  of LF, LLC. All are used with permiss ion.  

The NBA and NBA member team identifi cations are the intellectual property of NBA Properties, Inc. and the respective NBA member teams. © 2014 NBA Properties, Inc. All Rights Reserved.

  



THE REAL 
DENVER
You didn’t travel a mile high only to come up 

short. Two tour guides show you the town.

As told to Kasey Cordell

ADAM LERNER

Director of Museum of 
Contemporary Art, Denver

ANNELISE LOEVLIE

CEO of ski company 
Icelantic Skis

Where do you go to 
see classic Denver?
ANNELISE : The lobby of the The 

Brown Palace Hotel. It’s 

plush and comfortable and 

there’s a musician named Dan-

ny Showers who’s been playing 

piano there since I was a kid. 

We’d come every Mother’s Day 

to eat at Ellyngton’s, which still 

has the best Champagne 

brunch in Denver, hands down. 

Danny is always playing on 

Mother’s Day. ADAM: I love that 

it’s unpretentious and yet still a 

fancy place. It’s a special envi-

ronment in that way. During the 

National Western Stock Show 

every January, they parade the 

prized steer through the lobby. 

I would also recommend 

driving all 26 miles of Colfax 

Avenue to get a sense of what 

Denver was like when it was 

still a town where people 

stayed overnight on their way 

across the country. The neon 

signs are wonderful and give it 

the feel of old Vegas. You start 

to imagine someone in their 

fancy ’40s car zipping through 

and getting excited about 

reaching the West. 

Favorite low-key 
lunch spot?
ADAM: My go-to for authentic 

Mexican food is El Taco de 

Mexico. You’ll always find An-

glo hipsters there, fueling up 

red rocks park and amphitheatre

18300 W. Alameda Pkwy., Morrison; 
redrocksonline.com.

“It’s got its own energy even when 
there isn’t a performance.”

denver 

beer co.

1695 Platte St.; 
denverbeerco.com.

“IT’S ALL ABOUT 

THE BEER, 

NOTHING MORE.”

tattered cover 

book store

2526 E. Colfax Ave.; 
tatteredcover.com.

“A great 
combination 
of the place 

you want 
to hang out in 
and a book-
store where 

you can 
find anything 

quickly.”

cheesman park

Franklin St. at Eighth Ave.; denvergov.org.

“THE ONLY PLACE IN DENVER I WOULD ACTUALLY 

DRIVE WITH MY DOG TO TAKE A WALK.”

colfax avenue

“You’ll get a 
sense of what 

Denver was like 
when it was still 
a town where 
people stayed 
overnight on 

their way across 
the country.”

the brown 

palace hotel

321 17th St.; 
brownpalace.

com.

“I love that 
it’s unpre-

tentious and 
yet still a 

fancy place. 
It’s a special 

environ-
ment in 

that way.”
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Photographs by T H O M A S  J .  S T O RY

ANNELISE : It’s elevated and 

hilly, so you can get a good per-

spective of downtown.

How about a one-of-
a-kind museum?
ADAM: There’s nothing like the 

Kirkland Museum in the 

world. It’s inspired by the art of 

Vance Kirkland, a midcentury 

Colorado painter whose style 

went from realist to surrealist 

to abstract expressionist to 

space age. It’s a completely ec-

centric collection of decorative 

art, midcentury modern furni-

ture, and design objects. And 

it’s all curated by one guy, 

which is what I love: There’s an 

authenticity and craziness to it 

that’s electric. Kirkland Museum 

of Fine & Decorative Art: $8; 1311 

Pearl St.; kirklandmuseum.org. 

Tell us where the 
locals drink?
ANNELISE : The Denver Beer 

Co. is a very simple brewpub, 

with bench seats and a big 

patio. It’s all about the beer, 

nothing more. I get the graham 

cracker porter—dark and 

smooth with a nutty, clean 

finish. They also have food 

trucks, which is such a good 

model. Brewpubs should do 

what they do best: make beer. 

ADAM: There’s a fantastic drink 

at Williams & Graham called 

the Smokey Mountain Cocktail, 

made with honey vodka, haba-

nero juice, and mezcal. So it’s 

smoky but also hot and sweet. I 

ask Jason Patz, my favorite bar-

tender, to custom-make some-

thing. He went to art school, and 

it shows. He experiments with 

flavors in the same way an art-

ist thinks about putting materi-

als together in interesting com-

binations. $$; 3160 Tejon St.; 

williamsandgraham.com.

Other can’t-miss 
Denver institutions?
ANNELISE : It’s about 15 miles 

southwest of town, but since 

the place is owned by the city, I 

like to think of Red Rocks 

Park and Amphitheatre as 

ours. I always encourage people 

to go. Just walk around and feel 

the space. It’s got its own ener-

gy even when there isn’t a per-

formance. ADAM: We don’t 

think about it as such, but this 

is one of the great works of 

architecture in the country, a 

stadium-size arena that opens 

up to this breathtaking moun-

tain scene. I’ve seen the most 

beautiful sunsets there while 

listening to music. 

ADAM: One of the best book-

store experiences anywhere, 

Tattered Cover is this great 

combination of the place you 

want to hang out in for an hour 

and a store where you can find 

anything you’re looking for 

quickly. They feature lots of lo-

cal authors, and there are al-

ways books on hand about the 

environment and such. When 

you’re done, you can also go to 

nearby Twist and Shout, which 

is an awesome record store. 

ANNELISE : A cool pie shop 

in the Baker district is The 

Humble Pie Store. It’s one 

of the only businesses around 

there. Best crust I’ve ever had. 

They bake several different pies 

daily—sweet pies, fruit pies, 

a couple of savory pies and 

quiches. People love the pie 

shakes. Which is exactly what 

you think it is: ice cream, milk, 

and a slice of pie, all dropped 

into a blender.  

before they cruise the art galler-

ies on Santa Fe. The steak tacos 

remind me of what I eat when 

I’m in Guadalajara, where the 

tortilla is a way of getting the 

beef from the plate to your 

mouth. ANNELISE : I work right 

near there. Our building has 

42 people in it, and every day 

someone is chowing on a 

burrito or tacos from El Taco. 

$; 74 Santa Fe Dr.; eltacodemexico

denver.com.

For a fancy dinner?
ANNELISE : I take out-of-towners 

to Rioja. The menu is seasonal 

and consistently interesting. 

I’m not a huge meat eater, but 

their pork belly appetizer is 

magnificent. They serve it on a 

bed of curried chickpeas. And 

as always, it’s accompanied by 

the best selection of breads, 

butters, and salts. $$$; 1431 

Larimer St.; riojadenver.com.

Where do you shop 
besides the malls?
ADAM: I like Ironwood, a per-

fectly curated curiosity cabinet 

of a store. You don’t know 

whether things are made by 

an artist or some 19th-century 

cartographer. It’s all mixed to-

gether. There might be a beauti-

ful selection of cactus next to 

artist-designed sculptures.

ANNELISE : You can find crystals 

and air plants and locally made 

jewelry. I picked up these cool 

earrings there that are long gold 

chains with baby rattlesnake 

vertebrae. 

What’s a good park?
ADAM: The only place in Denver 

I would actually drive with 

my dog to take a walk is 

Cheesman Park. It’s simple, 

shaded, and French in design. 

And it’s got the most wonderful 

oval-shaped field of grass. 

ironwood

14 S. Broadway; ironwood
collection.com.

“You don’t know 
whether things are 

made by an artist or 
some 19th-century 

cartographer. It’s all 
mixed together.”

the humble pie 

store

300 Elati St.; 
humblepiestore.com.

“They bake 
several different 

pies daily—
sweet pies, fruit 
pies, a couple of 

savory pies 
and quiches.”

DIGITAL EXTRA Where 
to stay, eat & play in 

Denver: sunset.com/denver.R
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WANDERLUST

Photographs by A M A N DA  F R I E D M A N

“ Let me show 
you, Papa.” 
Tess guides her 
dad through a 
world of Legos.   

I LOST MY SIGHT nearly 20 years ago, yet some 

challenges never seem to get easier, particular-

ly as a father. Consider how difficult it is to play. 

You wouldn’t want me riding bikes with Tess, 

my 6-year-old daughter. We don’t play catch, 

either. Draw pictures? Her artistic ability sur-

passed mine the moment she could pen a circle. 

And though I’m a writer, I can’t read to her.

What we can do, however, is play Legos. 

In our house, Legos are a touchy-feely, equal-

opportunity toy. Close your eyes. Give it a whirl.

Hundreds of billions of Lego’s modular 

plastic bricks have been manufactured since 

1947. A Danish invention, Legos are—by sales 

and ubiquity—the most successful toy in the 

world. They are also the premise of their own 

amusement park franchise, with a Legoland in 

Carlsbad, California, 40 minutes north of 

San Diego, and a four-

hour flight from our 

home in Vancouver, 

British Columbia. Here 

Tess could explore a 

toy that is the mutual 

SHOW 
& TELL 

at california’s Legoland, 

a blind dad and his 

6-year-old daughter build 

memories, one brick at a time. 

By Ryan Knighton

Travel
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All 27,000 of the 
park’s sculptures 
are made by 
hand with Legos 
you can buy.  

stuff of our childhoods. She’d just have to tell me what it 

looked like. And where to go. And when to stop.

As our taxi approached the Legoland Hotel, I strug-

gled to keep up with her descriptions. “Papa, the hotel 

looks like Legos,” Tess said, “and there’s a dragon on it. 

Oh, and there’s a horse. And a pirate.” Her joyful inven-

tory of massive Lego sculptures went on and on. The 

dragon, I learned, was taking a bath. “It’s squirting real 

water at people!” Tess cheered. “For real!”

“Can you see the reception desk?” I asked as we en-

tered the hotel.

“What’s a reception desk?” she said. 

“It’s where the hotel people check us in.”

“What’s ‘check us in’?”

Handing the power of navigation over to a 6-year-old 

is labor-intensive. When we travel, she fills in the de-

tails of the world around me, and then I feel like I live 

inside her picture. It’s a unique intimacy, but given the 

vocabulary and attention span of a child, it can be frus-

trating for both of us. Often I have been in “a place” 

where I am surrounded by , you know, just “stuff.”

Here in the hotel’s lobby, Tess was already describing 

a world of strange sights. Children waded in a pool of 

Lego blocks. Some kids climbed the Lego castle, while 

others scrambled through a pirate ship festooned with 

manic toddlers.

“Hello, my little friends,” a voice boomed. “Have you 

seen my horse?”

A Lego knight had come to life in front of us, animat-

ed by a large man inside a costume. Children screamed 

in terror and booked it for safety. 

Luggage in tow, we found our way into the elevator, 

and the moment the doors shut, the hotel’s music sys-

tem cut out, a disco ball spun, and ABBA belted out 

eight bars of “Dancing Queen.” For three floors Tess 

and I rode in a private dance party. Then, right before 

the doors opened again, the music faded and the soft 

bossa nova of “The Girl from Ipanema” resumed. 

There was a glue holding all of this together: In every 

corner, a new surprise with endless possibility. Our ho-

tel room had a treasure chest that could be unlocked by 

a code hidden in clues around the room. The floor in the 

hall had a whoopee cushion built into it. Pounce just 

right and a voice cries, “Oh! You stinky pig!”

THE NEXT DAY we tackled the 128-acre amusement park, 

bracing ourselves for the fun and inevitable taxation. 

What did I expect? The usual. Bare concrete, blazing 

sun, competing pop songs deafening us from every ride, 

endless lines, and of course over-sugared, crying chil-

dren. What did we find? None of it.

Legoland is actually designed more in the spirit of a 

zoo or city green space. Pathways tempt you in every 

direction. I could feel the gentle slopes of hills and the 

dappled light of generous tree canopies. Bridges stitch 

over creeks. One of those bridges, activated by a pres-

sure switch as we crossed, made spooky, creaking 

sounds as if about to collapse underfoot. Sure, the jungle-

themed roller coaster had a robust queue of kids, but 

waiting was often integrated into the fun of a ride, if not essential to it. For 

instance, a boat carried Tess and me around a waterway to fire our ship’s squirt 

guns at all the people waiting in line. But they had their own water cannons 

mounted on the fence. Their retort was full and wet. Tess told me when to fire. 

What she didn’t tell me was when to duck. 

As we wandered the park, a map bloomed in my mind. This happens wher-

ever I go: My feet trace a shape and that shape becomes a picture that I hold up 

to the world. Legoland was a pinwheel. Each spoke held a theme, be it castles 

and princesses, or pirates and ships, or animals and jungle adventure. As we 

walked clockwise from the gate, the rides grew in sophistication. First, a Duplo 

Village for the toddlers; then, Lego cars kids could drive around a little city to 

earn their Lego driver’s license. (Tess refused to let me go for mine.) By the 

completion of the pinwheel, you could be seated in something as extreme as the 

Knights’ Tournament, a ride in which two people are strapped into the clawed 

hand of a giant knight and shaken stupid.

“WHY AM I standing in sand?” I asked Tess at one point in the afternoon.

“Because you have to dig, Papa.” 

Travel
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GREEN THUMBS
GO DIGITAL!

iPhone and iPad are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc.

INKLING is a registered trademark of Inkling Systems, Inc.

For the f rst time ever, The New Sunset 

Western Garden Book springs to life as an 

interactive book for iPhone®, iPad®, and 

 the web. Now, the ultimate gardening 

guide—f lled with more than 9,000 plant 

descriptions, over 2,000 gorgeous color 

photos, and no-fail gardening tips—is 

even more useful with these exclusive 

extras found only in the digital version:

■  Easy navigation and interactive features

■  More than 25 how-to videos

■  Additional plant listings

■  More than 100 photo slideshows

■  Regional gardening calendars

■  Note-taking feature that syncs 

between devices

Find it today in the App StoreSM 

and on Inkling.com.

  



I was confused. We were standing ankle-deep in Tess’s favorite ride, which 

wasn’t really a ride at all.

“I found a foot,” she shouted. “For real. A real dinosaur foot!”

We were excavating in a pit that concealed three concrete dinosaur skeletons. 

For the next half-hour we shoveled and brushed, following the leg up to the 

head and over to the tail. If travel is about making memories, Tess and I had just 

uncovered one together. She was so happy and astonished. So was I. The design 

of this park understood something elemental about kids and fun. No pandering. 

No condescension. Whatever it is, a ride or a hotel room or even a footbridge, 

you have to make room for imagination.

Tess continued to scoop and brush. Me too. It was something we could do 

together, a rarity in this world. As my hand felt around for the dinosaur’s skull, 

something flashed. A memory. I am pretending to dig for dinosaurs on a beach 

near my home when I was Tess’s age. I’m holding a big plastic 

bucket, the same kind in which we keep our Legos. My broth-

ers and I would fight over that bucket, each of us trying to lay 

claim to the best pieces buried in the jumble. All those blocks of 

brilliant color—colors I haven’t seen in 20 years. Now here I was 

doing these same things with my daughter. Digging sand. Play-

ing Legos. It’s as if we want to rebuild our childhood for our kids 

and hand it to them: “Here. Do it like this.”

We strolled a path, munching fried apple slices dipped in 

whipped cream, until we reached the center of the pinwheel. 

There stood models of American cities. The New York skyline. 

New Orleans. The Las Vegas Strip. All were built to scale, and 

all to the level of detail that even the rooftops, which nobody 

can see, sport replicas of the air-conditioning units found on 

the actual buildings. The park let Tess and me hop the fence 

and wander among the cityscapes. She put my hand on tiny 

buses and trees, swiped them over a “lion”—which was, in fact, 

a sphinx. To touch these models felt like I was holding a pixel-

ated world. Some 27,000 sculptures adorn the park, using 

more than 60 million Legos. Each one is assembled and main-

tained by hand. Nothing has been custom-made for the park; 

they only use what is commercially available. Theoretically, 

anybody can build whatever they see in Legoland.

TESS AND I made our way back to dig for more dinosaur bones. 

But a few scoops in, she said the one phrase that alarms me as a 

blind parent, no matter where we are.

“Where’s the bathroom?” 

I stared out at the big 128-acre blur of nothing in front of me.

“For real,” she said.

Her voice had a familiar quiver in it. She was already 

frustrated by my inability to do what she needed the 

moment she needed it. Often it’s fun to be in charge, tak-

ing the lead, when you’re 6. Then, at a moment like this, 

I can feel Tess’s burden. For real.

I grabbed her hand and let Tess kite me about the 

park, my 6-year-old frantically trying to intuit a way to 

the restroom. We swerved and angled as people pointed 

her up this path and that, past flying helicopters and a 

fountain that made music. I could sense her urgency 

brimming. She clipped me against benches and other 

children, until we suddenly stopped. Was it too late?

“Actually,” she said, “let’s go on this ride first.” 

She had meandered us into the line 

for the Coastersaurus. Its call had 

overtaken nature’s.

Back in our room that night, Tess 

unlocked the treasure chest. Inside was 

something to build. A leafy tree. To 

think, Legoland and all our play over 

the years comes from something so 

small. Just a brick. One at a time, until 

here we are, a father and daughter play-

ing side by side.

Tess opened the directions and asked 

for help. This is where our childhoods, 

and our Legos, differ. She only wants to 

build what the directions say. I don’t. 

I can’t. So instead of the tree, I rigged 

together an octopus. Tess immediately 

took it apart.

“That’s not how you play, Papa. Let 

me show you.”

And once again, as always, I followed 

her lead. 

Ryan Knighton is a screenwriter and the 

author of Cockeyed. His stories have been 

featured on This American Life .

READY, 
SET, 

LEGO!
Unlike Disney 

World  or the DMV, 
Legoland can be 

tackled with relative 
ease in a day. Your 

best bet is the Resort 
Hopper ($107),
which gives you 

access to the amuse-
ment park, Sea Life 
Aquarium, and the 

soon-to-be expanded 
Legoland Water Park. 

To hit the bricks 
full-tilt, book a stay at 
the new Legoland 
Hotel (from $149), 
near the park’s front 

entrance. Guests 
get in-room Legos, 

poolside movies, and 
an hour’s head start 

at the park when 
it opens. california.

legoland.com.

DIGITAL EXTRA Where to stay, 
eat & play in the San Diego area: 

sunset.com/sandiego.

Travel

  



Keep in mind that investing involves risk. The value of your investment will fl uctuate over time and you may 
gain or lose money.
Consider all applicable fees and features before transferring your retirement assets.
* Based on 349 screened and posted customer ratings and reviews evaluating convenience, customer service, and value, and whether reviewers would 
recommend an account with Fidelity to their friends. Ratings and reviews were provided either through an email solicitation for feedback on the product or as 
voluntarily submitted on Fidelity.com by customers as of 1/1/2014. The experiences of these customers may not be representative of the experiences of all 
customers and are not indicative of future success. For additional information, go to Fidelity.com/Rollover.

Fidelity Brokerage Services LLC, Member NYSE, SIPC. © 2014 FMR LLC. All rights reserved. 673428.4.0

Start enjoying the benefi ts of a Fidelity 

Rollover IRA today. Find out why 9 out of 10 

reviewers* would recommend it to their friends. 

800 . FIDELITY 

Fidelity.com/Rollover

Mobile

MORE 
POSSIBILITIES
Move your old 401(k) to a 

Fidelity Rollover IRA

•  FREE 1:1 help from our investment professionals

•  A wide range of investment choices for growth, 

income, or both

•  Ways to manage taxes and help keep your money

working effi ciently

  



The Last Word on 
Landscaping in the West

Available wherever 
books are sold.

The ultimate source for 

ideas and expert advice to 

make a dream garden or 

landscape a reality.

The perfect
companion to the 

best-selling 
The New Sunset 

Western Garden 

Book.

©2014 Time Home Entertainment inc.

  



SEASONAL

ST YLE

With the color wheel as your 
guide, you’ll be on your way 

to arranging fl owers 
like a pro.

BOUQUETS 
MADE EASY

The dreamy 
dozen

1 2  G R E AT   P L A N T S

FO R  C U T T I N G
p. 34

Home & Garden
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 Bouquet making 101
IT’S EASY TO GRAB all your favorite 

flowers at the market and wind up 

making a bouquet that looks like 

horticultural confetti. Yes, flower 

arranging is an art, but it’s also a 

bit of a science, says floral expert 

Debra Prinzing. Her method: Take 

cues from the color wheel. 

“By using the color wheel, the 

process becomes almost like paint-

by-numbers,” says Prinzing, author 

of Slow Flowers: Four Seasons of Lo-

cally Grown Bouquets from the Gar-

den, Meadow and Farm (St. Lynn’s 

Press, 2013; $17). For example, 

you’ll rarely go wrong by combin-

ing colors that are opposite each 

other on the wheel—yellow roses 

and purple lavender, say.

Once you’ve got a palette in 

place, accent the flowers with 

 berries, branches, grasses, 

and herb foliage. After all, says 

Prinzing, “a bouquet is like a 

little garden in a vase.” 

For a bold arrangement, pair hues that 

sit across from each other on the color 

wheel: red with green, orange with purple or blue. 

This works whether you use vibrant versions of each 

color or vary the intensity, says Prinzing.

Here’s a foolproof approach to ar-

ranging: Mix several shades of one 

color. To add interest, vary the flowers’ scale 

and textures—frilly to smooth. 

Hues that sit next to each other on 

the color wheel  (“cousins,” as Prinz-

ing puts it) make for harmonious bouquets. Blues 

and purples will feel tranquil together; reds and 

pinks, more energetic. “Green counts as neutral 

since it’s the color of so much foliage,” says Prinz-

ing, who uses it heavily in her arrangements. 

P IC T URED

 H  Deep purple pincushion flower (Scabiosa atropurpurea)
 I  Pale pink lisianthus (Eustoma grandiflorum)
 J  Pink-tipped hellebores
 K  Bright pink rice flower (Pimelea)
 L  Green arum leaves

P IC T URED

A Orange Geraldton waxflower (Chamelaucium uncinatum)
B Purple sea holly (Eryngium amethystinum)
C Orange roses 

P IC T URED

D Goldenrod (Solidago) 
E  Ranunculus 
F  Alstroemeria foliage
 G  Santolina

W H Y  H O M E G R O W N 

B L O O M S  A R E  B E T T E R

Prinzing recommends 
buying flowers for your 
arrangements at the 
farmers’ market. 
“They’re much fresher 
since they’ve likely been 
cut within a day or two 
of arriving at the mar-
ket,” says Prinzing. Also, 
locally grown flowers are 
typically more unusual 
and delicate than blooms 
that have been bred to 
survive long hauls to 
the supermarket.

1
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L
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CONTRAST FOR DRAMA

KEEP IT IN THE FAMILY

USE ONE COLOR MANY WAYS

The more 
foliage, the 

more subdued 
the look.

Large 
leaves make 

great 
frames.

Use small 
filler flowers 

to add 
lushness.

DIGITAL EXTRA Watch a video 
tutorial for more tips on flower 

arranging: Blipp this page or go to 
sunset.com/arranging.

Home & Garden

By J O H A N N A  S I LV E R

Styled by L AU R E N  D U N E C

  



West Essentials

a SunSet advertising promotion

Join us for BYOF Day at IKEA stores on March 8th! 

It’s a day celebrating friendship with special perks 

and rewards just for you and your friends. RSVP 

here: IKEA-USA.com/BYOF

{ Our picks fOr what's essential in the west }

A vibrant urban oasis in Metropolitan Phoenix, 

Tempe exudes its own personality. Refreshingly 

offbeat, Tempe hosts family-friendly festivals, 

welcomes outdoor activities and is home to 

Angels spring training. Here you’ll fnd the sports 

you love, the shopping you crave, the culture you 

enjoy and the food you’ll want to share.

visittempe.com

Escape to breathtaking ocean views, fresh, local 

favors and the chance to see someone you love 

in awe of the world again. Discover what it takes 

to be awarded “Best Cruise Line Itineraries” 

nine years running, and why we can promise 

you’ll come back new.  

princess.com

Made with only premium organic ingredients, 

NEW Oroweat Organics are the delicious way to 

feel better about eating better. Try 100% Whole 

Wheat, Grains & Seeds and Sandwich Thins, all 

USDA-Certifed Organic, all organically delicious. 

Only available in California.

oroweat.com 

The Meritage Collection is an embracing  

experience blended from renowned California  

destinations. From Napa Valley to Santa Barbara  

to Newport Beach and La Jolla, we offer distinc-

tive getaways, where you’ll discover personalized 

service, soothing spas, world-class cuisine and 

an innovative approach to relaxation beyond 

your expectations or imagination. Experience 

life in style at all of our resorts.

meritagecollection.com

You don’t have to leave the country to get up 

close to the world’s most spectacular natural 

wonders. Whether you’re planning a summer 

trip with the family or hoping to witness wildlife 

off the beaten path, Wyoming is where every 

Great American Road Trip should begin. 

wyomingtourism.org

  



Living in sync
Learn from two pros who packed all the best  

water-wise, eco-smart ideas into one home—their own.

By Sharon Cohoon

Home & Garden

  



 “DON’T BUY IT!” was architect 

Ken Radtkey’s reaction when 

his then-girlfriend, Susan Van 

Atta, was considering the 1-acre 

parcel in Montecito, California. 

“The place was a mess,” admits 

Van Atta, recalling the over-

grown castor plants and tiny 

concrete house. “But as a land-

scape architect, I could visual-

ize what it could become.” After 

living there for a few years, Van 

Atta married Radtkey, and the 

couple decided to turn the sub-

par property into their dream 

home—one that’s sustainable 

from the plantings to the 

rooftops.

The decision to maximize 

energy efficiency came easily, 

the two say. “The home was a 

laboratory for all the things we 

hadn’t gotten the opportunity 

to do with clients,” says Van 

Atta. Setting a portion of 

Shade an outdoor 
room with 

photovoltaic solar 
panels.

Lessons from the 
ultimate eco house

Plant WitH 

a PUrPose

Throughout the yard, 
Van Atta chose low-
water natives, including 
Fragaria vesca (wood-
land straw berries) and 
Santa Barbara honey-
suckle, which benefit 
birds and pollinating 
insects. The lawn is 
watered by below-
ground irrigation to 
minimize evaporation.

S u n S e t  ❖ m A R C h  2 0 1 4   37   

  



BUild in 

fleXiBilitY

Above:  Two sliding 
glass pocket doors—
one between the 
living room and the 
veranda, the other 
between the veranda 
and the garden—
allow the family to 
vary how much they 
open the house to 
the outdoors. In 
winter, when both 
doors stay closed, 
the space between 
becomes a solar 

Install an 

insect screen 

to mimic 

curtains.

More than 50 of the 
West’s most innovative 
gardens, including this 
one, are featured in 
the new Sunset Western 
Garden Book of Landscaping 
(Oxmoor House; $30).

the 2,500-square-foot house in 

a slope provides natural insula-

tion and blends the structure 

with the surrounding hills. 

Solar panels supply all the 

electricity; fire-resistant green 

roofs are part insulation, part 

water collectors.

In the yard, Van Atta created 

flat tiers along the slope to make 

it more usable, then landscaped 

with natives and edibles. “Plants 

should earn their irrigation,” 

she says. The tier nearest the 

house holds ornamental edible 

crops, while other levels include 

vegetable beds, a bocce ball 

court, a citrus orchard, and 

unthirsty native Agrostis pallens

grass, where the family often 

plays lawn games (Van Atta’s 

son, Ian, is 23, and the couple’s 

son, Kellen, is 13).

The indoor-outdoor collabo-

ration was even more satisfying 

than Van Atta and Radtkey had 

anticipated. “It’s not just a box 

sitting on the land,” says Radt-

key. “The house works so well 

with the landscape, we almost 

think of it as all garden.”

Architecture: Ken Radtkey; 
bbird.com. Landscape architecture: 
Susan Van Atta; va-la.com.

collector, says Radt-
key. “It gets warm 
enough to heat the 
whole house.” The 
flooring throughout 
the downstairs, 
continuing onto the 
veranda, is saw-cut 
salvaged Santa 
Barbara sandstone. 
“That’s the stone 
you expose when 
you grade here, so 
it looks completely 
at home,” Van 
Atta says. 

Blipp to buy this book.

Home & Garden

pA
G

es
 3

6
–

3
7
: 
ty

s
o

n
 e

ll
is

. 
C

lo
C

K
W

is
e
 F

r
o

m
 t

o
p:

 t
y
s
o

n
 e

ll
is

 (
2

),
A

n
d

r
e
A

 J
o

n
es

/
G

A
r
d

e
n

 e
x
po

s
u

r
es

 p
h

o
to

 l
ib

r
A

r
y

38  m A R C h  2 0 1 4  ❖ S u n S e t 

  



Use lightweight 
furniture in 
convertible 

spaces.

aPPlY time-
Proven tricKs

Top right: Most of 
the home’s sustain-
ability comes from 
low-tech ideas prac-
ticed for centuries. 
For example, a stair-
way acts as a flue for 
warm air to rise up 
and out, and cool air 
to circulate (an effect 
called stack ventila-
tion). As a modern 
touch, air plants are 
mounted to the con-
crete walls.

“the house looks 
and feels larger than its 

square footage 
because we have so many 

outdoor rooms.” 
— S U S A N  VA N  AT TA

WorK YoUr 
roof

Right: Soft curves, 
such as this roofline, 
are a signature of 
Radtkey’s architectur-
al style. But the roof’s 
sweep also helps har-
vest rainfall. Water 
spills from the main 
roof onto the garage 
roof meadow, and 
drips via gutters to a 
series of underground 
cisterns that can store 
up to  10,000 gallons 
of water.

  



Suspend upper 
cabinetry by 

cables to keep an 
open kitchen.

relocate tHe 
firePlace

Below left: Radtkey 
wanted to extend the 
time the family could 
spend on the master 
bedroom terrace—
Van Atta uses it for 
yoga and the family 
likes to dine out 
there—so he installed 
a small gas fireplace. 
He prefers it to a 
wood-burning out-
door firepit because 
the energy use is lim-
ited. “It’s better to 
have gas, turn it on, 
enjoy it for 20 min-
utes, then turn it off,” 
Radtkey says.

go WitH tHe 
(local) grain

Above: For most of 
the woodwork in the 
home, including the 
dining room table, 
the couple used 
eucalyptus lumber 
from trees harvested 
on the property. “It’s 
one of my favorite 
things about the 
house,” Van Atta 
says. “The wood 
brings so much 
meaning.” Strand 
bamboo cabinets 
blend in with the 
eucalyptus and other 
natural materials in 
the home.

DIGITAL EXTRA Top 50 water-wise 
plants: sunset.com/unthirsty.

“our house is about 
guilt-free abundance, 

not sacrifice. 
We live well here, 

at no great expense to 
the environment.”

Ñ S U S A N  VA N  AT TA

Home & Garden
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With KitchenAid® appliances, you’re surrounded by stainless sous chefs.

Your refrigerator keeps ingredients fresher longer, your oven and cooktop roast and simmer with 

accuracy, and your dishwasher overpowers sticky, saucy messes so you can take on any culinary 

challenge. Because when your kitchen and ambition have no limits, there’s so much more to make.

 Go to kitchenaid.com for more information and culinary inspiration.

UNLEASH YOUR INNER

CHEF
  



Use green 

insUlation

Right: Sedums in 
contrasting colors 
turn the roof into an 
elevated garden 
with an ocean view. 
They also regulate 
the home’s tempera-
ture. “If it weren’t 
planted, this roof 
would be 20° hotter 
in the summer,” Van 
Atta says. 

give fUnction 

good form 

Above: The plot just 
outside the kitchen 
door works hard but 
looks good. Van Atta 
designed the triple-
bin composter to 
mimic fencing and 
planted grapevines 
to train up the chick-
en corral. 

Fr
o

m
 t

o
p:

 t
y
s
o

n
 e

ll
is

, 
A

n
d

r
e
A

 J
o

n
es

/
G

A
r
d

e
n

 e
x
po

s
u

r
es

 p
h

o
to

 l
ib

r
A

r
y

42 m A R C h  2 0 1 4 ❖ S u n S e t 

Home & Garden

  



  



BREAKTHROUGH

A STAR 

IS BORN
Digiplexis ‘Illumina-

tion Flame’ made its 

public U.S. debut in 

our Test Garden, and 

we predict it will be 

one of the season’s 

big hits. A  love 

child of two plants—

a perennial foxglove 

and a Canary Islands 

shrub—Digiplexis

has Dr. Seuss–like 

leaves and flowers 

that look like fox-

gloves on steroids. 

It takes sun to part 

shade,  blooms from 

summer through fall, 

and is hardy to 15°. 

Check facebook.

com/Digiplexis

Illumination for up-

dates on availability. 

PLANT IT NOW

Three cheers for chervil 
Not only does French chervil give soups and salads a certain je ne sais quoi , 

it’s also pretty enough to double as a centerpiece. Sow seeds while the 

weather is still cool, and place in full sun; in  a little more than a month, you’ll 

have delicate, anise-scented sprigs. Seeds available from reneesgarden.com.

KNOW-HOW

Compost 
1-2-3
Spring cleanup is prime 

pile-building time. If 

you’re a  first-timer, follow 

our simplest recipe.

1 Prep:  Place your bin 
in a shaded spot. Your 

ingredients are browns (dried 
leaves, straw, or sawdust) 
and greens (lawn trimmings 
or fruit and  vegetable scraps). 
Chop everything into 2- to 
3-inch-long pieces.

2 Layer: Build a pile, alter-
nating brown and green 

ingredients (brown layers 
should be twice as thick). Add 
water between each layer, and 
build until pile is 4 feet tall. 
End on brown to curb smell.

3 Keep it moving: Turn your 
pile once a week to add 

air. Once it resembles rich soil, 
 harvest finished compost into 
a bucket, through a sifter.

30-SECOND DIY 

Contain yourself
If you’re deep into container gardening, it’s only 
natural to start seeing potential planters in all 
kinds of vessels— cookie tins, storage bins, water 
troughs. But don’t forget drainage holes (rocks 
at the bottom of a pot won’t cut it). To turn any 
vessel into a planter, drill one hole per square 
foot of container; use a 1/2-inch masonry drill bit 
for concrete or pottery, a metal bit for metal. 

 Blipp this page to shop online.

 “Chervil’s feathery sprigs 
give way to lacy white fl owers 
that are bee magnets.”

JOHANNA SILVER, 

 ASSOCIATE GARDEN EDITOR

In the SUNSET GARDEN

Home & Garden
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Backyard
SHOWSTOPPERS!

ADVERTISEMENT

Looking for gorgeous color all summer? 

Sun Parasol® mandevillas are stunners! These 

sun-loving beauties thrive in the heat and are 

so easy to care for, with fl ower 

power that lasts from spring 

until fall. Varieties are 

available in crimson, 

white, or shades of pink. 

Sun Parasol® plants can 

grow in well-drained patio 

pots, hanging baskets, win dow 

boxes and beds.

Create a colorful trellis
Sun Parasol® mandevillas are natural climbers, so these new 

hybrids work well for trellises and arbors, too. For best results, 

choose hybrids from the Original, Giant, or Pretty collections.

•  Allow 1 plant per 8-in. pot with a trellis up to 24 

inches tall (3 plants in a 24-in. planter box). Use well-

draining potting soil, and place pots in a sunny spot 

in your garden. (Note: you may need to move pots 

indoors in winter as Sun Parasol® plants aren’t cold 

tolerant.) 

•  Apply compost and slow-release fertilizer. Pinch 

back plants to encourage new growth. As new 

shoots appear, train them around the trellis; 

continue until you get desired height and canopy.

•  Do one fi nal pinch; this encourages blooming, 

which should start 4 to 5 weeks later. Sun Parasol® 

plants typically bloom mid-April to mid-October.

•  Keep new growth in check as needed –Sun Parasol
®
 

plants can grow up to 8 inches per week.

Find Sun Parasol at your favorite garden retailer 

or purchase directly at BigBadFlower.com.

  



Blipp this page to shop online.What grows in your climate zone? Find out at sunset.com/zonefinder.

Reported by L AU R E N  D U N E C

PLANT

After the last frost, plant 

herbs such as basil, chives, 

cilantro, parsley, and tarragon 

in a sunny location outdoors. 

Consider putting herbs in 

containers close to the kitchen 

for easy snipping. 

Continue planting cool-season 

veggies such as broccoli, 

carrots, kale, and radishes.

Plant long-blooming summer 

perennials such as  coreopsis, 

cosmos, gaillardia, scabiosa, 

and zinnia.

Grow cardoons for striking 

leaves in your edible or orna-

mental planting beds. This 

Mediterranean species is simi-

lar to a giant artichoke but is 

grown for its edible leafstalks 

rather than flower buds. 

Draw bees and hummingbirds 

to your garden with pollinator-

friendly flowers such as butter-

fly bush, echinacea, lavender, 

penstemon, and salvia. 

MAINTAIN

Prepare beds for summer 

veggies by digging in a 2- to 

3-inch layer  of compost and 

raking beds to make them 

smooth and level.

Check dwarf citrus trees for 

suckers growing below the 

graft line. They will appear as 

vigorous growth, typically with 

larger leaves and thorns. Slice 

them cleanly off the trunk with 

a sharp pruning saw to prevent 

them from competing with fruit-

bearing branches.

Fertilize bent, fescue, and 

native grass blends. Use an 

organic high-nitrogen lawn 

fertilizer according to package 

directions. 

Deadhead late-blooming bulbs 

but leave foliage in place to die 

back naturally. 

Clean up ornamental grasses 

by combing your fingers 

through the tufts and gently 

tugging to remove dead blades. 

HARVEST

Cut off outer leaves of 

collards, kale, mustard, and 

Swiss chard greens frequently, 

and pinch any bloom spikes. 

GO

Check out the annual 

San Francisco Flower & Garden 

Show for gardens, seminars, 

and hands-on workshops. 

$16 before Mar 10, $20 at the 

door; Mar 19–23; San Mateo 

County Event Center, 1346 Sara-

toga Dr., San Mateo; sfgarden

show.com.

IDEA WE LOVE

Urban jungle
This tropical retreat makes it easy for the homeowners to 

forget they’re in foggy San Francisco. Designer Christopher 

Reynolds chose container plantings with bold, interesting 

foliage, including a rubber tree (left pot) and broad-leafed 

Monstera deliciosa (right pot). On the reclaimed-wood wall, 

he hung a Woolly Pocket (woollypocket.com), planting it with 

plum-colored bromeliads, feathery mistletoe cactus, and 

silvery threads of Spanish moss. DESIGN Christopher Reyn-

olds,  Reynolds-Sebastiani Design Services, San Francisco; 

reynolds-sebastiani.com.

KATHLEEN BRENZEL, 

GARDEN EDITOR  

 “It’s smart design: 
drip-watered plants 
and shade cloth above.” 
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 go noW.
There’s never been a better time 

to visit our national parks. For 

starters, they’re open again, after 

last fall’s maddening shutdown. 

They’re sporting new trails and 

renovated lodges. And, in a case 

of addition by subtraction, 

Olympic National Park is set to 

complete the largest dam remov-

al in history. For a song, you and 

your family can enjoy some of 

the world’s greatest treasures—

glacier-carved valleys and 

water-sculpted canyons and 

snow-dusted massifs that are 

like nothing else on Earth. 

In the first issue of Sunset, 

way back in 1898—before the 

founding of the National Park 

Service in 1916, before John 

Muir’s beard had even turned 

white—we ran an article on 

Yosemite, then one of four na-

tional parks. (Today, there are 

59 national parks, including 40 

in the West.) In this issue, we 

kick off a two-year celebration 

of the park service’s upcoming 

centennial in 2016 with an ex-

hortation by Nevada Barr, who 

worked at four parks and now 

writes mysteries that feature a 

crime-solving ranger. Her mes-

sage: Get to a park. Pronto. 

And then we dive in with a 

look at the six Western parks 

that have done the most to shape 

what comes to mind when 

someone says “national park.” 

Yosemite. Yellowstone. Grand 

Canyon. Glacier. Olympic. 

Rocky Mountain. Whether 

you’re a first-time visitor or a 

national park veteran, you’ll 

find everything you need here—

except a tank of gas and a taste 

for adventure.

Photographs by I A N  S H I V E

  



n a t i o n a l  p a r k s

W

|  Essay by Nevada Barr

YoseMite

olYMpic

Glacier

GranD canYon

YelloWstone

rockY MoUntain

otHer Western 

national parks

hen the government shut down in 1995, I was work-

ing as a seasonal ranger in Guadalupe Mountains 

National Park in Texas. Since the important people 

were told to stay home, it fell to a few of us season-

als to stand at the gates of the park and tell people 

the park was closed; a mountain, a river, a can-

yon—135 square miles of Texas—were closed. Two 

young men from Germany were turned away; a family from Israel; a couple 

from Vancouver, B.C.; two women backpackers from Minneapolis, down to do 

the backcountry trails and camp in Dog Canyon, told to drive on, America’s 

wilderness was closed.

We were instructed to tell these unfortunates who’d come so far for nothing 

that, since the rangers were not on duty, there would be no searches, no rescues, 

no carry-outs; it was too dangerous. As if a walk on the wild side has to be under 

the benevolent gaze of a ranger.

I dearly wish I could say that, after the disappointment and disbelief I wit-

nessed, I had turned a blind eye, told the visitors from afar that I was going on 

break. I’d be back in a half-hour and, if they were not in sight, it never hap-

pened. I wish I had thumbed my nose at the wrangling politicians and said: 

“Yes, go in. Picnic, hike, get bitten by a rattlesnake, wedge your arm in the rocks 

and cut it off with a Boy Scout knife, just do something.” If I’d been on duty dur-

ing last fall’s shutdown, I would have. 

The delicious sense of being small, not insignificant but a tiny particle of 

something monumental and mysterious, is hard to come by in the busy 

humanness of civilized life. In the parks, this oneness 

with the divine actually happens. When I was working 

in Isle Royale National Park on Michigan’s Lake Supe-

rior, I wandered down to the dock at Windigo late one 

night, lay down on the planks, and stared into the sky. 

From the black fringe of trees, a green glow swirled over 

the night in a bloom of northern lights. As I lay there I 

felt as if I were falling up, sucked into the universe, an 

experience that was at once dizzying, terrifying, beauti-

ful, unforgettable. When the littles of life swarm like 

harpies nibbling at my flesh, I can retreat to the memory 

of that moment and know peace. 

These parks should be held sacred not just for Amer-

icans, but for people everywhere. If science is to be 

believed, our world is changing at a pace we may or may 

not survive. In the wake of humankind becoming pow-

erful enough to scar and, perhaps, destroy the world 

that gave us birth, the adolescent US of A had the fore-

sight to set aside pristine—or nearly so—lands, vast 

tracts of the Earth that have retained if not the reality, at 

least the memory of what the world was like before it 

was infested with our unchecked growth.

Other countries have castles, great walls, Eiffel and 

Leaning Towers—their history to hold for future 
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enter our national parks photo contest for a chance to win $150 
toward a park hotel stay! Blipp this page to submit your photos 

or go to sunset.com/nationalparks.
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generations. Our history is of the Wild West, pioneers, 

prisoners shipped from England and slaves from Africa, 

Irish starving for work and food, Chinese building rail-

roads, the desperate, exciting, courageous riffraff and 

downtrodden of the world who have come together to 

make America.

We live on electronic media and often spend days see-

ing nothing but pixels. The parks remind us life should 

be better than that. We can be strong and independent, 

self-reliant and brave. They remind us that the Earth was 

not meant to be paved, and we were not meant to be the 

sole inhabitants of it, that true beauty does not hang on 

walls, but is ever-changing, unpredictable, dangerous, 

and awesome. Experience is not meant to be virtual, but 

literal. The parks live in our muscles and guts, feet and 

eyeballs; the scents inform, the textures exhilarate, the 

weather teases and tests and plagues. Life is not a video 

game—it cannot be put on save and played at a later time. 

Life is now and should involve all five of our senses.

Forget aromatherapy. Go to Lassen, Crater Lake, 

Olympic and breathe; sit by a waterfall in Yosemite and fill 

your lungs with ozone. Forget texting on your cellphone. 

Go to Yellowstone and listen to geysers and bubbling 

mudpots, the original music of life. Forget the sauna 

and steam room; hike Arches, Death Valley, Great Basin in July. If you 

are a paraplegic, roll to the end of the pavement in Kings Canyon, get 

out of your chair, and grab fistfuls of pine needles, savor the moss and 

the dust. Lie on your back in silence and watch for birds, squirrels, 

and chipmunks. 

Whatever your abilities, if you are alive and sensate, the parks will 

make you whole in a way manmade aids and entertainments cannot. 

Might you fall from a trail in Zion? Might a bear maul you in Glacier? 

Could a storm trap you on a mountain in Grand Teton? Yes! Isn’t it 

grand? Do you want to die in a hospital bed, tubes in your orifices and 

a truncated view of a parking lot? Wouldn’t you rather go down in 

glory, lunch for a cougar?

One monsoon season my first husband, Christopher Barns, and I 

went to Zion National Park with our friends Ed and Deb Pinson. 

Barns and I decided to hike the Virgin River Narrows. This is forbid-

den, due to the fact that the aptly named Narrows provides no place 

to escape to when rains foment flash floods. Many lives have been lost 

to these sudden violent rushes of water. About an hour in, it began to 

rain; two hours and the river was rising precipitously. Scared, cold, 

soaked to the skin, swimming around blind corners, avoiding strain-

ers (downed trees and tangles of branches), slipping on boulders, as 

the rain came down and the waters rose, Barns and I did a seven-

hour hike in four hours and change. Exhausted mentally and physi-

cally, we finally staggered out of the mouth of the gorge into Zion 

Canyon. There the waters grew wide and gentle. At the end of the 

trail, Deb, in a yellow raincoat, a bottle of red wine in one pocket and 

a chocolate bar in the other, stood waving to us. That remains my vi-

sion of heaven. Stumbling from hell into calm waters. If there is a god, 

I have no doubt She dispenses chocolate and Burgundy and wears a 

yellow slicker. 

Suck it up and live in the wild for an hour, a day, a week. We can do 

it, we Americans, because we still have a wild, we have bears and 

wolves and badgers and deer, condors and eagles, turtles, lizards, ta-

rantulas, and snakes. 

People from all over the world come to the Grand Canyon or to 

Denali because they have nothing like it, have seen nothing like it, can 

imagine nothing like it, because there is nothing like it. The national 

parks are unique, grand, sublime, everything we seek in churches 

and temples and mosques. That sense of spiritual connection is wait-

ing in the woods and deserts, in nights so dark the stars seem close 

enough to grab and the moon is bright enough to cast shadows.

The national parks were America’s best idea. They went from an 

idea to a reality. Embrace them, savor them, use them, wallow in 

them. They will save your soul.

Nevada Barr is a former park ranger and author of the best-selling Anna 

Pigeon series, about a mystery-solving park ranger. The 18th Pigeon novel, 

Destroyer Angel, will be released April 1 (Minotaur; $27).

B e ST

of the
W I L D  W e ST
Nobody extols the eye-popping virtues of 

the Wild East. Or the Wild South. As a na-

tion, when we’ve looked to connect with 

nature in its rawest, most magnificent state, 

we’ve always turned to the Wild West, a 

regional nickname befitting our geography 

and geology, our flora and fauna. Forty of 

our national parks are in the 13 Western 

states. (In the other 37 states and scattered 

U.S. territories, there are 19 national parks.) 

The West has the tallest trees, highest moun-

tains, hottest deserts, unruliest coastline. 

And, fortunately, we have a National Park 

Service protecting them all. Over the next 

two years, as Sunset marks the park service’s 

centennial, we will frequently return to the 

parks map (left) for help navigating the wild-

ness we celebrate.

  



 YoseMite, 
 caliFornia

n a t i o n a l  p a r k s

 Giant sequoias, granite faces, waterfalls

Year
estaBlisHeD: 
1890 

2012
attenDance: 
3,853,404

tiMes kirk cliMBs el 
capitan in STAR TREK V: 

THE FINAL FRONTIER: 1

HeiGHt oF YoseMite Falls,
tHe HiGHest WaterFall in 
nortH aMerica: 2,425 Ft.

kid-friendly menu. Rooms from 
$399; yosemitepark.com. 

seen it all BeFore? The valley 

loop trail, a 13-mile footpath 
with views of Upper Yosemite Fall 
and Bridalveil Fall, rings the west-
ern part of Yosemite Valley—and 
almost no one hikes it. Pick it up 
behind Yosemite Lodge or at 
Camp 4, or choose a section and 
then catch a free shuttle when 
you’re done. nps.gov/yose.

Beat tHe croWDs If you have 
to go in summer, the park’s free 
buses are key. Just park once, 
then shuttle painlessly to all the 
Yosemite Valley attractions. Or 
drive to the less-crowded high 
country. Tioga Road, generally 

GooD neWs: Yosemite didn’t burn down last summer. The Rim Fire that scorched parts of the Sierra 

Nevada region nibbled at some remote backcountry in Yosemite’s far northwest, but you can’t see evi-

dence of it from any road in the park. Indeed, Yosemite remains the majestic showcase it’s been ever 

since Abraham Lincoln signed a land grant in 1864 that preserved Yosemite Valley and the Mariposa 

Grove of Giant Sequoias. That act led to establishment of the park—and to the park system as a whole. 

Yosemite will observe the 150th anniversary of that event 

throughout the year, notably with restoration work to 

protect the root systems of the Mariposa Grove’s big trees 

(the parking lot will be moved farther away, motorized 

tram tours phased out, and new trails built). 

Even though it’s one of the most celebrated (and busy) 

places on Earth, it’s easy enough to get clear of the masses 

and gain your own understanding of the park’s extraordi-

nariness. Just walk along the banks of the Merced River 

almost anywhere in Yosemite Valley. There’s El Capitan, 

the sheer granite monolith, the ultimate trophy for big-wall 

climbers. There’s Yosemite Falls tumbling wildly from the 

valley rim, and there are the Royal Arches cliffs regally 

dwarfing the timbered façade of The Ahwahnee hotel. 

Across the valley are Half Dome and Glacier Point, and ris-

ing above them all is the Sierra Nevada high country, re-

minding you that a vast park looms beyond the vaunted 

valley. At your feet, in a clear eddy of the meandering river, 

you might see a reflection of the entire panorama. 

But beyond the marquee destinations are wonders that 

get overlooked by visitors who assume that Yosemite Val-

ley is the park (it only composes 3 percent). Mariposa Grove 

is one, as is the Wawona area, just north of the grove, where 

you can amble around a vast meadow ringed by mountain 

peaks or stroll to Chilnualna Falls, a quiet alternative to the 

always-packed Mist Trail. Even the valley itself harbors 

secrets. Hike the popular 1-mile paved trail to Mirror Lake, 

but don’t end your excursion at the reflection of Half  

Dome—keep walking another mile or so and you’ll have the 

valley’s farthest nook mostly to yourself. Build in time for 

the park’s high country as well. You’ll reach more dramatic 

vistas and gain greater appreciation for the farsighted act 

that preserved one of our greatest treasures. Park entry 

$20/vehicle; nps.gov/yose. —roBert earle HoWells

BiG splasH

Tenaya Lake has 
swimming, pic-
nicking, and a 

stunning setting. 

P L A N  Y O U R  T R I P

WHen to Go Anytime other than 
Memorial Day through Labor Day. 
Tioga Road and Glacier Point 
Road (beyond Badger Pass ski 
area) are closed in winter, but 
otherwise the park is wide open, 
and beautiful, year-round.

WHere to staY Lodging ranges 
from The Ahwahnee at the high 
end to Curry Village cabins at the 
low end. Wawona Hotel, with its 
19th-century decor, lack of TVs 
and phones, and perch above Wa-
wona Meadow, is a worthy alter-
native, and easier to book. Camp-
ers: Rather than vying for a spot in 
the crowded valley, try one of the 
campgrounds along Tioga Road. 
Yosemite creek is first come, first 
served, blessedly quiet, and a 
1-hour drive from the valley. Wa-
wona: Open Apr 11; from $113; 
yosemitepark.com. Yosemite 
Creek: $10; recreation.gov.

First-tiMe essentials Hike to 
Yosemite Falls (which usually 
dries up mid-August), stick a toe 
in the Merced River, and take a 
meal, or a room, in the 1927 
ahwahnee hotel, which has 
views of Half Dome, Glacier Point, 
and the Royal Arches. Or simply 
bask beside the huge fireplace 
in the Great Lounge. Hint: The 
Ahwahnee Bar offers riveting 
views, as well as an inexpensive, 
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open from late May to mid-
November, brings the High Sierra 
close to your window. Hop out at 
Olmsted Point and make the short 
walk to a view of Tenaya Canyon 
and the towering backside of Half 
Dome. Shuttle info: yarts.com.

travel tips Booking a campsite 
is like trying to score Stones tick-
ets. To snag a summer spot, log 
on to recreation.gov at 7 a.m. on 
the 15th of the month, five months 
in advance of your visit, and start 
clicking. Or opt for a first-come, 
first-served campground such as 
Porcupine Flat, Tamarack Flat, 
White Wolf, or half of the sites in 
Tuolumne Meadows. Just get there 
early—sites can fill up by 8:30 
a.m. From $10; recreation.gov.

Lee Stetson
mariposa county supervisor anD yosemite-baseD 

John muir reenactor

v o i c e s  of the p a r k s

T h e  S I e r r a  h I g h

Ò Three or four years ago, we had had very little snow. At the first of the year, Tioga 
Road was open and you could still cross the Sierra. So everybody I know who lives 
on this side went up to enjoy Tenaya Lake. There was ice hockey as well as people 
just walking out on this incredible lake. My wife and I and a couple of friends 
walked farther back to the Gaylor and Granite Lakes and people were ice-fishing, 
which I had never seen before. It was a beautiful sunny day, clear as a bell. And the 
iceÑI actually measured it with a stickÑwas well over 2 feet thick. But itÕs an end-
less procession of memorable days up there. One of my favorite Muir quotes is: 
ÔWherever you happen to find yourself in the Sierra, it always seems at that mo-
ment, of all places, the best.Õ To escape worries and duties of all kinds, thereÕs noth-
ing like finding yourself centered by the gentle natural process of the High Sierra.Ó

Download the new nps Yosemite app—funded by the Yosemite conservancy—
to browse the park's top wow spots, build itineraries, and find campsites and 
hotels. Free; available in Apple’s App Store and Google Play. 

  



n a t i o n a l  p a r k s

“For the average person, the Hoh Rain Forest is the best place to 
see mosses. It’s one of the wettest spots in North America, and the 
biomass of the moss—the sheer volume of plant matter—that builds 
up because of all the moisture is greater than, say, you’d find at Red-
wood National Park along the coast of Northern California. Envision 
walking up a trail and the trees are literally draped with this yellow-
green moss. It’s like walking into a Disney set—the huge, festooned 
mats are so massive and so abundant that they deaden most noise. It 
gives you this amazing feeling of walking into a cathedral. All you 
hear are the birds and whatever insects are in the environment. It’s 
absolutely one of my favorite places for moss.” 

Dr. Judith Harpel

curator of the bryophyte collection at the 

university of british columbia herbarium

T h e  g r e e n 

ro o m

v o i c e s  of the p a r k s
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Year
estaBlisHeD: 
1938 

2012 
attenDance: 
2,824,908

nUMBer oF roosevelt elk 
in tHe park (tHe WorlD’s 
larGest HerD): 5,000

nUMBer oF plant anD 
aniMal species UniQUe 
to olYMpic: 24

Wild beaches, rain forests, Roosevelt elk

one oF tHe Most amazing things about Olympic National Park is perhaps what isn’t here: the 108-foot 

Elwha Dam and, soon, the 210-foot Glines Canyon Dam. A century ago, the roaring Elwha River cut 

across the entire park and supported five salmon species, including  chinook that weighed more than 

100 pounds. The dams, built in the early 1900s, stopped the waterway and the fish in their tracks. But 

by September, the full length of the river will, once again, flow from its source in the Olympic Moun-

tains through a green river valley to the Strait 

of Juan de Fuca—the happy result of the larg-

est dam-removal project ever. 

So chances are, if you come here, you’ll get 

wet—and not just from a dip in the river. The 

Hoh Rain Forest, a swath of green on the west-

ern edge of the park, is one of the dampest 

places in the continental United States (it soaks 

in an average of 12 to 14 feet of rain each year). 

But soggy shoes are a small price to pay for a 

trek through Olympic’s stunning, moisture-

rich places, like the Hoh’s Hall of Mosses Trail, 

where stands of 250-foot- tall hemlock and 

Sitka spruce drip with brilliant emerald 

drapes. That precipitation has nourished some 

of the tallest trees on Earth, fueled a dozen 

major river systems, and fostered species 

found nowhere else, making the park both a 

UNESCO Biosphere Reserve and a World 

Heritage Site. The moisture even moves moun-

tains: Scientists say that the park’s 7,980-foot 

Mt. Olympus would be the highest peak in the 

world if rain didn’t constantly erode it.

Then there’s Olympic’s sliver of rugged 

Pacific coastline, 73 miles of pristine sand 

scattered with driftwood and busy tidepools 

on its western edge. You’ll likely see a bald 

eagle and maybe even a migrating whale. And 

if you need to dry out, remember this secret: 

The northeast corner is protected from 

ocean-borne storms by the Olympic Moun-

tains’ massive peaks—and for every mile you 

travel toward Port Angeles, the peninsula’s 

largest town, the annual precipitation de-

creases by a full inch. Park entry $15/vehicle; 

nps.gov/olym. —evelYn spence

WHen to Go Water-
falls are at their fero-
cious best in spring 
and early summer, 
but rain can dampen 
spirits. July and Au-
gust bring drier 
days—and crowds 
(a good time to make 
use of Olympic’s 
922,000 acres).

WHere to staY For 
storm watching and 
tidepooling, you can’t 
beat the oceanside 
location of shabby-
chic kalaloch lodge. 
Prefer impressive 
trees? lake Quinault 

lodge is a stone’s 
throw from the 
world’s largest Sitka 
spruce and Western 
red cedar. Kalaloch: 
From $99; thekala
lochlodge.com. Lake 
Quinault: From 
$119; olympic
nationalparks.com.

First-tiMe essentials

Drive up to 5,242-
foot Hurricane Ridge, 
the easiest way to 
reach the heart of 
the mountains; from 
there, hike half-mile-
long High Ridge for 
parkwide views. 

Then hit the coast 
(a three-hour drive 
from Hurricane 
Ridge) and beach-
comb among tower-
ing sea stacks at 
Second Beach. 

seen it all BeFore?

Lake Crescent is the 
only place where 
rare Beardslee “blue-
back” trout live. Rent 
a rod (and a canoe) 
from lake crescent 

lodge to hook a 
closer look. Pole 
rental $8/half-day, 
canoes from $20/
hour; olympicnational
parks.com.

Beat tHe croWDs

Hurricane Ridge is 
least congested be-
fore 10 a.m. and 
after 5 p.m. (also 
the best time to snap 
photos and, often, 
to spot wildlife). If 
the Hoh Rain Forest 
is overrun, try the 
Quinault Rain Forest 
or  The Queets, which 
is about two hours 
south. For crowd-free 
beach time, pick one 
(like Second Beach) 
that requires a short 
walk or hike.

P L A N  Y O U R  T R I P

paciFic HeiGHts

Solitary surfers 
and sea stacks 
dot the moody 
Olympic coast.

  



Gl acier,  Montana

n a t i o n a l  p a r k s

Year
estaBlisHeD: 
1910  

2012 
attenDance: 
2,162,035 

percentaGe oF tHe 
park’s lakes tHat 
are UnnaMeD: 83

Year Glacier is eXpecteD 
to Be Glacierless DUe to 
risinG teMperatUres: 2030

nUMBer oF 
Glaciers re-
MaininG: 20

paDDle plaY 

Canoeists ply 
their way across 
Swiftcurrent Lake 
to Grinnell Point.

Grizzlies, 762 alpine lakes, namesake glaciers
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v o i c e s  of the p a r k s

For tHe classic Glacier Park experience, drive the Going-to-the-Sun Road up to Logan Pass, park, then hike a mile into the 

Highline Trail. Here’s what you’ll see: mountain after mountain reaching north, into Canada, seemingly to the edge of the 

planet—Glacier’s breathtaking trademark. 

All national parks provide a way to celebrate the natural world. But Glacier does so in a particularly visceral, powerful way. 

More than 90 percent of the park is managed wilderness, meaning that within those 900,000 acres, you’ll find no roads, no 

developed campgrounds, not even the slightest echo of Wi-Fi. Cliff-hugging Going-to-the-Sun Road—one of the greatest drives 

in the world—is the only highway that crosses the park. Want to experience the heart of Glacier? Lace up your hiking boots.  

This sense of being on the very edge of the wild gives Glacier a special aura. There are comforts here, even luxuries—

paradoxically, the historic lodges here are among the most elegant in 

the park system. But you’re always aware that a few hundred yards 

from the Adirondack chair where you’re sipping your gin and tonic, 

nature begins.

That natural world is dominated by mountains so jagged the re-

gion’s Native Americans referred to them as “the backbone of the 

world.” (Remnant glaciers still ride the mountains’ flanks like epau-

lets on generals’ shoulders, but in a warming world, they’re shrinking 

fast. One estimate holds Glacier will have none left by 2030.) Between 

them shimmer hundreds of glacial lakes—long, skinny lakes like 

Swiftcurrent and McDonald, and chains of small “paternoster” lakes, 

so named because their round shapes resemble rosary beads. 

The topography dazzles first, but then you begin to notice the 

park’s other natural wonders: Wildflowers, like purple aster and yel-

low glacier lilies. Birds, like harlequin ducks in the lakes, golden ea-

gles in the sky. Animals, like mountain goats, elk, and (ideally from a 

safe distance) grizzly bears, of which Glacier has an estimated 300.  

It is an amazing spectacle—a park that is at first a little intimidating 

and then, quickly, exhilarating. No wonder that John Muir wrote 

about Glacier with particular passion: “Give a month at least to this 

precious reserve. The time will not be taken from the sum of your life. 

Instead of shortening, it will indefinitely lengthen it and make you 

truly immortal.” Park entry $25/vehicle; nps.gov/glac. —peter FisH

B e a r  W I T n e S S

“ A good encounter with a bear is what we call a ‘Glacier Park moment.’ We have the 
opportunity—with many years of training—to handle grizzly bears, something the 
visiting public rarely sees. A few years back, we had a bear that had become overly 
familiar with humans. She wasn’t aggressive, but her tolerance was unacceptable 
for most people. People could be sitting along the trail resting and she’d walk by 20 
feet away. So we wanted to put a GPS collar on her to figure out if she was actually 
attracted to people. We caught one of her cubs [in a no-harm trap] so the wildlife 
biologist and I walked over—he had a tranquilizer; I had a shotgun in case things 
went bad. Our goal was to get mom to charge us to protect her cub, who was about 
30 yards away, so that we could tranquilize her and put a radio telemetry dart in 
her. And that’s what happened. We were able to get the collar on her, release the 
cub, and start tracking her. It was a pretty exciting day—we handled three different 
grizzly bears before 1 o’clock.”

Kyle Johnson WilDerness specialist anD parK ranGer With Glacier national parK
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BackcoUntrY 

A mountain goat, 
a park symbol, 

stands sentinel at 
Hidden Lake.
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P L A N  Y O U R  T R I P

WHen to Go Summer’s prime time here 
(Going-to-the-Sun Road doesn’t fully 
open until the third week in June). Com-
pared with other parks, Glacier seldom 
feels crowded even in midsummer, except 
in the Logan Pass area. But if you can 
swing an early September visit, you get 
the best of all worlds: Everything’s open, 
weather is great, and crowds are sparse.

WHere to staY The 99-year-old Many 

Glacier Hotel may have the most beauti-
ful setting of any hotel in a national 
park; its views of Swiftcurrent Lake and 
the Rockies are so stunning, people 
sometimes have a hard time breaking 
away to see the rest of Glacier. Just out-
side the park, Glacier park lodge is  fa-
mous for its three-story lobby columned 
by towering Douglas firs. And the Swiss-
inspired lake McDonald lodge is 
charming on a smaller scale. Two other 
park lodgings, swiftcurrent and rising 

sun Motor inns, are more modern and 
utilitarian. If those are booked, St. Mary, 
on the eastern border, and West Glacier, 
on the western, have plenty of motels. Gla-
cier Park Lodge: From $152; glacier
parkinc.com. Other park lodging: From 
$79; glaciernationalparklodges.com. 

First-tiMe essentials Going-to-the-
Sun Road offers 50 miles of occasionally 
scary but mostly awe-inspiring twists and 
turns and views. Logan Pass, at the road’s 
crest, has an engaging visitor center and 
serves as starting point for Highline Trail 
hikes. Another classic day hike leads 
from Many Glacier Hotel to Grinnell 
Glacier—the bonus here is that you can 
arrange to start the hike with a boat trip 
across Swiftcurrent Lake, then make the 
moderately steep climb up to the glacier. 
Other must-dos: Cruise Lake McDonald 
on the historic wooden boat, DeSmet, or 
tour the park on one of the beloved red 
open-top buses. Boat tours $16 ; glacier
parkboats.com. Bus tours from $30; 
glaciernationalparklodges.com.

seen it all BeFore? Soak up the archi-
tectural grandeur at two of the park’s his-
toric hotels, Many Glacier Hotel and Lake 
McDonald Lodge. Many Glacier even 
has its own ranger-led tours. Both are 
astonishing achievements: ornate resorts 
built in a part of the world where winters 
can last eight snow-filled months. 

Beat tHe croWDs two Medicine lake, 
on the park’s eastern side, doesn’t get 
the attention Lake McDonald does. But 
it’s a quiet place to spend the day, with 
hiking and rental boats. Canoes from 
$18/hour; glacierparkboats.com.

All Glacier prices are from 2013.

  



n a t i o n a l  p a r k s

“ I have a collection of Grand Canyon memorabilia that includes several hundred menus from 
El Tovar and Bright Angel going back to 1908. The one menu item we still have: prime rib of 
beef au jus. I also have a crazy number of postcards from the park; letters that people wrote on 
the hotel’s stationery, talking about their experience working here; hotel china and silverware; 
180 or so Kolb Brothers photographs; and people’s old snapshots. You could get them devel-
oped here at the hotel the next day, even when the hotel first opened in 1905. 

“One of my favorite details is on the north porch. It’s a quote: ‘Dreams of mountains in their 
sleep, they brewed of things eternal.’ It was written by a ticket agent for the Santa Fe Railroad. 
You can hardly see it, so you have to pay attention. Any economic slump, we’re still busy. It’s 
really amazing. I never get tired of it: During the sunrise, sunset, when the sun hits formations 
in the canyon, it’s breathtaking. Even after all these years, I still run out with my camera. Still.” 

Thomas Ratz

server at el tovar anD, With 34 years of service, 

one of the hotel’s lonGest-stanDinG employees

I T  n eV e r 

g e T S  o L D

v o i c e s  of the p a r k s
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WortH tHe trek

South Kaibab 
Trail is one of two 

main routes to 
the canyon floor. 

Mesmerizing views, mule rides, historic architecture

Year
estaBlisHeD: 
1919  

2012  
attenDance: 
4,421,352

aGe, in Years, oF tHe olD-
est laYer oF rock (scHist) 
in tHe canYon: 2 Billion 

nUMBer oF presi-
Dents WHo Have 
staYeD at el tovar: 8

WHile it’s UnDoUBteDlY true that every American should see Grand Canyon National Park at least 

once, 10 visits may be a more fitting life goal. First-timers invariably feel either overwhelmed by the 

sheer immensity of the 277-mile-long canyon or confounded that the iconic labyrinth of eroded sand-

stone monoliths, towers, and temples appears almost unreal, like nothing so much as a giant postcard. 

Two billion years of geology require more than the six hours the typical visitor spends on the South 

Rim. The canyon gets better the longer you’re here, as formations dramatically transmute from a fiery 

red to a mellow violet as the light and weather change. An extended stay also gives you a chance to hike 

different sections of the 13-mile Rim Trail and escape the most crowded overlooks. And considering 

that the canyon is a mile deep, no trip is complete without at least a short trek below the rim, a trip that 

only a small percentage of visitors ever take. The payoff? An appreciation of the canyon’s immensity, its 

complex geology, and the manifold colors and textures of its rock layers. Climbing up is always a chal-

lenge, but recent improvements to the South Kaibab and Bright Angel Trails make the steep ascent a 

little more pleasant.  Back on the rim, Grand Canyon Village is a gallery of historic Southwestern archi-

tecture, most notably the buildings by pioneering architect Mary Colter. As you walk around the vil-

lage and catch glimpses of the canyon, you’re bound to feel that this is everything that a national park 

should be. Park entry $25/vehicle; nps.gov/grca. —MattHeW JaFFe

P L A N  Y O U R  T R I P

WHen to Go During the shoul-
der seasons—early spring, before 
June, and after September—when 
crowds are relatively small.

WHere to staY Along the rim, 
renovations are nearly complete 
at the 1905 el tovar Hotel, 
where a few suites have canyon 
views. Recently remodeled, the 
modern thunderbird lodge has 
many rooms with partial canyon 
views. Rooms at El Tovar from 
$186, Thunderbird from $194; 
grandcanyonlodges.com.

First-tiMe essentials You’ll def-
initely want to dine in the native 

stone and Douglas fir dining room 
at El Tovar and see its murals of 
Southwest Native American tribes. 
For one of the few good looks at 
the Colorado River from the South 
Rim and to visit a Mary Colter 
masterpiece, drive out to her 
Desert View Watchtower, which 
was inspired by ancient structures 
in the Four Corners area.

seen it all BeFore? The vast ma-
jority of visitors never get past 
Grand Canyon Village. So bus or 
drive to Hermit’s Rest, then walk 
a short distance and you’ll almost 
certainly find solitude. And though 
it’s a bit of a trek—about 215 

miles  from the South Rim—the for-
ested North Rim is open from May 
15 to December 1 and receives 
only 10 percent of park visitors.

Beat tHe croWDs Yes, you have 
to see the South Rim, but leave 
time for the north side of the park. 
There’s nothing quite like taking 
in the panorama from the veranda 
of the Grand canyon lodge–

north rim, where, if you plan 
ahead, you might score a coveted 
rim-view cabin. For a great intro 
hike and spectacular views, take 
the 3-mile Transept Trail, which 
leaves from the property. From 
$85; grandcanyonforever.com.

  



YelloWstone , W YoMinG

n a t i o n a l  p a r k s

Geysers, bison, its own Grand Canyon

Year
estaBlisHeD: 
1872

2012
attenDance: 
3,447,729

Year FUtUre presiDent 
GeralD ForD Was a  
ranGer Here: 1936

nUMBer oF Bison 
livinG in tHe 
park: 4,600

teMperatUre oF UnDer-
GroUnD Water in park 
GeYsers: aBove 400°F

MinUtes a Moose 
can staY UnDer 
Water: 3
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streaM line

The Grand 
Canyon of the 

Yellowstone near 
Artist Point. 

YelloWstone is WHere  planet Earth really 

shows off. You want geysers shooting super-

heated water and steam hundreds of feet into 

the air? You got it. Herds of bison, otherworld-

ly hot springs, and a canyon that rivals the 

Grand in beauty? Check, check, and check. 

Yellowstone does things big. It’s the world’s 

very first national park (Yosemite was set aside 

earlier, but as a state park) and still among the 

nation’s largest—at 3,472 square miles, it’s big-

ger than Rhode Island and Delaware com-

bined. It’s vast enough, and unspoiled enough, 

to provide habitat for animals from grizzlies to 

wolves to trumpeter swans—a wealth of wild-

life that inspired the park’s nickname, Ameri-

ca’s Serengeti.

That scale can be paralyzing, so you need to 

strategize how you’ll spend time here, the way 

you would when planning a visit to a foreign 

country. Start with the geysers (there are more 

than 300 of them, approximately half of all the 

geysers on Earth). Old Faithful still performs 

every 60 to 110 minutes, a model of reliability 

in the geyser world. Other highlights: Steam-

boat, the tallest in the world; cute, conical Bee-

hive; and a host of other geothermal features, 

including the rotten-eggy—but gorgeous—

mudpots and ethereal fumaroles (steam vents).

Now for the animals. Bison are all over the 

park and impossible to miss. Elk, too, are rela-

tively easy to spot. To ogle bears—black and 

grizzly—head to Lamar Valley, and for bighorn 

sheep, keep an eye on the cliffs spanning the 5 

miles of road from Gardiner, Montana, to 

Mammoth Hot Springs  . And about 100 gray 

wolves, reintroduced to Yellowstone in the 

1990s, can be spotted near the Blacktail Pla-

teau (they’re easiest to glimpse in winter).

Finally, there’s the serene, horizon-spanning 

landscape. Even in the busy summer, there is a 

profound spaciousness to Yellowstone that 

completely captures the senses. Don’t miss 

Yellowstone Lake, the largest freshwater lake 

above 7,000 feet in North America. Or a trip to 

the park’s own Grand Canyon, whose walls, in 

certain light, shine the color of spun gold. The 

canyon also has not one but two magnificently 

cascading waterfalls. 

But the ultimate gift of the park’s extrava-

gance? When you’re in Yellowstone, you never 

think about being someplace else. Park entry 

$25/vehicle; nps.gov/yell. —p.F.

heaT

SPrIngS

eTernaL

“ Yellowstone has more than 
300 geysers—no place on 
Earth comes remotely 
close to the concentration 
of geysers that Yellowstone 
has. They’re all part of the 
volcanic system that un-
derlies the park. Every 
geyser is a unique individ-
ual. Fan and Mortar [in 
Upper Geyser Basin] are 
siblings and they usually 
erupt together, water 
shooting out in all direc-
tions. Grand Geyser, near 
Old Faithful, sometimes 
shoots 200 feet in the air. 
Each of them has its own 
little quirks and habits. 
And they change all the 
time. You can study a gey-
ser and think you under-
stand it and then it will 
start doing something 
new. I try not to have gey-
ser favorites—I agree with 
a friend of mine who says 
that her favorite geyser is 
always the one she’s look-
ing at right now.” 

T. Scott Bryan

author, 

t h e  G e y s e r s  o f 

y e l lo W s t o n e

v o i c e s  of the p a r k s
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plain siGHt

Yellowstone has 
the largest wild 

bison herd in the 
United States.
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P L A N  Y O U R  T R I P

WHen to Go Even in this big park, sum-
mer gets busy and campsites and rooms 
can be hard to find. September can be 
ideal—daytime temps in the 60s, clear 
skies, and beautiful fall color. Winter is 
cold but offers good cross-country skiing 
and world-class wildlife-watching, and 
you’ll feel like you have Yellowstone al-
most to yourself.

WHere to staY For history and atmo-
sphere, try the old Faithful inn (note: It 
books up early). Equally historic, and 
sometimes easier to reserve, are the 
Mammoth Hot Springs and Lake Yellow-
stone Hotels. Outside the park, Gardin-
er and West Yellowstone, MT, have plen-
ty of motels. Old Faithful: From $109; 
yellowstonenationalparklodges.com.

First-tiMe essentials Start with the 
park’s hydrothermal mascot, Old Faith-
ful, but don’t ignore other nearby 
spouts, like those on aptly named Gey-
ser Hill. From there, it’s a short walk to 
the Old Faithful Inn (opens May 9), the 
magnificently timbered lodge that’s a 
heavenly hybrid of castle and treehouse. 
Then head to the Grand Canyon of the 
Yellowstone: Trails along both north and 
south rims give unforgettable views of 
the canyon and its waterfalls. Finally, hit 
Lamar Valley, a favored location to ob-
serve Yellowstone wildlife, from bison to 
elk to river otters.

seen it all BeFore? At 132 square 
miles, Yellowstone Lake is hard to miss. 
But to really appreciate it, rent a row-
boat from Bridge Bay Marina and pad-
dle out onto the blue waters. Post-
voyage, grab a view-filled meal at 
serene, butter yellow lake Yellowstone 

Hotel & cabins.    yellowstone
nationalparklodges.com.

Beat tHe croWDs The Old Faithful 
Village and Canyon Village areas are 
the busiest parts of the park; Mammoth 
Hot Springs and especially the Tower–
Roosevelt area, both in the park’s 
northern half, seem quiet by compari-
son. And wherever you are, you can 
avoid throngs by heading out early—
either on a morning ranger-led walk 
or on your own. (If you’re hiking solo, 
make sure to pay attention to all the 
bear closure signs.)
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tHere’s no Better place to get a jolt of sheer alpine wonder than Rocky Mountain National Park. 

Scrambling to the top of one of its 77 adrenaline-pumping peaks over 12,000 feet and gazing out 

at a toothy tableau of snowcapped ridges and spring green alpine tundra, the park’s signature 

feature, is a top-of-the-world moment. It’s no wonder that scaling 14,259-foot Longs Peak, the 

park’s only Fourteener, is a life-list goal for many. But it’s not an easy  check mark, requiring an 

exhausting 12-hour round-trip trek to summit.

Surrounding Longs is a stellar supporting cast of Thirteeners, which pepper the park’s 415 

square miles. About a third of the park is tundra—a vast, treeless expanse that’s as harsh as it is 

beautiful. Five minutes here sends visitors scrambling for their jackets, even in July (some parts see 

just 30 frost-free days each year). Yet wildflowers brighten the wind-raked tundra, and reaching 

the wow spots requires little effort thanks to Trail Ridge Road, which climbs above the treeline and 

remains there for 11 panorama-blessed miles. 

The beauty, easy access, and proximity to big cities (Den-

ver is a 90-minute drive away) make Rocky Mountain one 

of the  most visited parks in the system. If you drive Trail 

Ridge Road on a summer afternoon, you might think all

3 million annual visitors are on the two-lane highway at 

one time. “But if you just adjust your schedule a bit, you’ll 

be surprised at how uncrowded it is,” says Kyle Patterson, 

the park’s public information officer. The three hours after 

sunrise or before sunset offer the thinnest crowds,  she 

says—and provide the most frequent wildlife encounters. 

Mornings, you’re almost guaranteed to glimpse an elk 

herd sauntering across Moraine Park. And a natural min-

eral lick at Sheep Lakes attracts so many bighorn sheep 

that, from late May through late June, a volunteer crew 

nicknamed the Bighorn Brigade directs traffic on roads 

near Sheep Lakes so flocks can cross unharmed. 

Last year’s fires and floods damaged some trails and 

parkland. Although most will be repaired before summer’s 

crush of visitors, some—such as Old Fall River Road, a one-

way scenic drive—won’t reopen this year. Park entry $20/

vehicle; nps.gov/romo. —kellY Bastone

P L A N  Y O U R  T R I P

WHen to Go The park is open 
year-round, but Trail Ridge 
Road is usually closed from mid-
October to Memorial Day. If 
you go between June and August 
(when trails are snow-free and 
wildflowers abound), be pre-
pared to deal with traffic. Sep-
tember brings dazzling clusters 
of aspens and fewer people. 

WHere to staY Mountain vistas 
and grazing elk make Moraine 

park campground the park’s 
most scenic—and popular—crash 
pad, so reserve early. The hand-
some spa suites at Boulder Brook 

on Fall river in Estes Park (the 
park’s historic gateway town) 
have fireplaces and hot tubs 

overlooking the river. Moraine: 
$20; nps.gov/romo. Boulder: 
From $99; boulderbrook.com.

First-tiMe essentials Start ear-
ly to drive the 48-mile Trail Ridge 
Road. For lunch, claim a porch 
table at  Grand lake lodge, 
where lingonberry mint chutney 
accompanies the Colorado lamb 
burger ($14) and all meals come 
with mountain views. Work it off 
on the 2.8-mile (one way) trail 
from the Glacier Gorge trailhead 
to Mills lake, where jagged 
peaks, including Longs, rise above 
azure water. It gains just 700 ver-
tical feet, making it kid-friendly. 
Grand Lake: grandlakelodge.
com. Mills Lake: nps.gov/romo. 

 Peaks, bighorn sheep, Trail Ridge Road 

Year
estaBlisHeD: 
1915

2012 
attenDance: 
3,229,617

WeiGHt oF a BiG-
Horn raM Horn: 
30 poUnDs

Years an alpine 
cUsHion plant 
can live: 150

alpine GloW

Cloud-shrouded 
Longs Peak, as 

viewed from the 
Bear Lake area.
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DiGital eXtra photographer ian shive spends up to 300 
days a year capturing the national parks. take a peek behind 

his lens at sunset.com/photographer.
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seen it all BeFore? Bypass the 
park’s east side by entering from 
the north: From the Emmaline 
Lake trailhead just past the Tom 
Bennett Campground, hike 6.7 
miles south (via the Mummy Pass 
Trail) to Mummy pass, a high-
alpine perch offering solitude 
and spectacular park views.
www.fs.usda.gov/recarea/arp.

Beat tHe croWDs The park’s 
western edge offers relative 
 seclusion, views of the Never 
Summer range, and trails to al-
pine waterfalls. Try the 7.6-mile 
onahu creek loop, which winds 
through moose country to roaring 
cascades and mountain-fringed 
meadows. nps.gov/romo.

v o i c e s  of the p a r k s

caLL oF The WILD

“ One morning, we left base camp to climb Mt. Chiquita. 
We were crossing the pass to get to Old Fall River Road 
when we came upon hundreds—I couldn’t even count—
but a herd of probably 500 elk. They were bugling, they 
were singing, they were meowing, they were barking, and 
there were babies around. It was first light, otherwise 
quiet, and I was driving very, very slowly over the pass so 
we could just enjoy that experience. I had never seen any-
thing like that: 500, 600 elk hanging out at  first light at 
12,000-plus feet. We didn’t say a word for 15 minutes.” 

Sandra Corso
rocKy mountain GuiDe for the

WilDlanD treKKinG company

  



For one 
Santa Barbara 

gardener, 
harvest season 

never ends. 
here, secrets 

from her 
extraordinary, 
ever-changing 
edible garden

By KATHLEEN N. BRENZEL 
Photographs by THOMAS J. STORY
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Valerie Rice, author of the blog eat-drink-garden.com, plans meals based on what’s ripe in her garden.
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alerie Rice didn’t grow up gardening. In fact, 

for all she knew as a child, carrots and broc-

coli sprouted from supermarket shelves. “I 

thought all food came from Ralphs,” says Rice, 

whose family lived in a master-planned com-

munity in Newport Beach, California. Then, 

as a fifth grader, she visited her grandmother 

in Belgium. Digging potatoes and greens in 

her grandma’s garden—and feasting on dishes like potato-leek soup and 

braised endive wrapped in ham—was a revelation. “That’s when the 

seed was planted for my future garden,” says Rice. “I wanted that life.”

Back in California, Rice “cooked up a storm” throughout her child-

hood. In her postcollege apartment, she dabbled in container gardening. 

When she moved into her house outside Santa Barbara 11 years ago, 

Rice planted her first edible garden. At the beginning, it was far from the 

Eden she had imagined—she had picked a spot that was too shady, for 

one—but through trial and error, and by tapping farmers at local mar-

kets for gardening advice, she learned.

Today, the 141/2- by 29-foot walled gar-

den explodes with edibles all year. Unlike 

many vegetable gardens, Rice’s yard is 

designed for looks as well as production. 

Bamboo trellises turn bean vines into ar-

chitecture, and apple trees are espaliered 

near the back wall. In summer, the beds 

spill with sweet corn, red-speckled beans, 

lemon cucumbers, and Padrón peppers—

“things I can’t find in markets,” she says. 

In fall, Romanesco broccoli, watermelon 

radishes, and greens take over. 

“The garden takes the guesswork out of 

menu planning,” says Rice, who feeds her 

family of four (she and her husband have 

two daughters, ages 8 and 10) almost en-

tirely from the garden. It also serves as the 

starting point for frequent dinner parties. 

“I grab a notebook and head outside a cou-

ple of days ahead of time to see what will be 

ready to harvest.” When guests arrive, 

“everyone wants to see what’s growing,” 

says Rice. “We tour the garden, glasses of 

wine in hand, nibbling as we go.” 

When friends began asking Rice to 

share her recipes several years ago, she 

launched a garden-food blog, eat-drink-

garden.com. The blog, which now has a 

following well beyond her Santa Barbara 

community, “has pushed me to be a more 

creative cook and gardener,” she says. 

But like her grandmother, Rice takes a 

simple, unfussy approach to cooking. 

Her motto? “Pick. Mix. Serve.” 

“When my kids pick their dinner 
from the garden, they can’t make bad choices. 

The biggest gain is my sanity.” 
— VALERIE RICE —

Near right: Wide paths allow 
the family—and the dogs—to 
meander. Below: Summer 
crops, from basil to sunflow-
ers, fill three raised beds. Far 
right: A rainbow harvest.
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BRUSSELS SPROUTS

FAVA BEANS

RED BUTTER LETTUCE

WATERMELON RADISH

GOLDEN BEETS

CILANTRO

ITALIAN PARSLEY

‘REDVENTURE’ CELERY

TRICKS TO 

RAISING 

EDIBLES

EASY RAISED BEDS

Rice built her 4- by 8-
foot raised beds from 
nursery kits and lined 
them with wire mesh 
to deter gophers. 
They accommodate 
an ever-changing cast 
of edibles, planted in 
rows—lowest crops 
in front and tallest in 
back—so sunlight 
reaches them all. 

ÒGOURMETÓ SOIL 

Rice mixes potting 
soil with sand, com-
post, and an organic 
amendment contain-
ing bat guano and 
worm castings (G&B 
Organics; kellogg
garden.com). After 
planting, she dusts 
soil with cottonseed 
meal or kelp meal. “I 
always want to rush 
the planting stage, 
but hard prep work 
pays off.”

EXTRA BEDS

Downhill from the 
main garden, Rice 
created a “veggie oa-
sis” by turning tree 
boxes into raised 
beds. You can buy 
the wooden boxes at 
many nurseries, even 
though they’re not al-
ways clearly for sale. 

DIY TRELLISES 

To support fava 
beans, Rice ties to-
gether bamboo 
stakes with twine. For 
staking bush toma-
toes, she makes tipis 
of fruit tree prunings. 
Vining crops stay tidy 
in tomato cages; Rice 
turns the cages up-
side down and gath-
ers ends in a finial. 

SPRING
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‘KENTUCKY WONDER’ P OLE BEANS

ARUGULA

‘ TAVERA’ BUSH BEANS

P OBLANO PEPPERS

‘GENOVESE’ BASIL

FRENCH THYME

‘AMETHYST IMPROVED’ BASIL‘PESTO PERPETUO’ BASIL

MANZANO CHILE PEPPERS

MAKING THE 

MOST OF 

YOUR BOUNTY

STICK TO A 

SCHEDULE

Rice tackles pruning 
and weeding on 
Tuesdays and har-
vesting on Fridays to 
replenish the food 
supply for the week-
end. She frequently 
replants bare spots 
with new crops. 
“Keeping at it keeps  
it easy,” she says.

EXTEND THE SEASON

Rice preserves any-
thing she doesn’t use 
immediately. She 
dries apple, chile, 
squash, and peach 
slices in a nine-tray 
dehydrator (excalibur
dehydrator.com). 
Fruits get puréed and 
turned into fruit leath-
ers; fresh tomatoes, 
broccoli, and green 
beans are put in re-
sealable plastic bags 
and frozen.

USE EVERYTHING

When harvesting, 
Rice never overlooks 
crops that appear a 
little overripe. “String 
beans are so tender 
when I first harvest 
them,” she says. Left 
on the vine, they 
toughen up, “so I 
parboil them in salty 
water, then braise 
them with cherry 
tomatoes and sherry. 
I’ve opened up my 
cooking repertoire by 
using veggies in all 
stages.” She also 
finds uses for every 
last bit of her crops, 
tossing broccoli 
leaves and flowers 
into salads, and tuck-
ing tomatillo clippings 
into bouquets. 

SUMMER
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PADRÓN PEPPER 
SALAD

SERVES 4 AS AN APPETIZER, 

2 AS A MAIN DISH / 20 MINUTES 

Plant now to make this dish 

come summer. “It’s like sun-

shine on a plate,” says Rice. 

Padrón peppers are wonder-

fully tender when blitzed on a 

grill, and they’re enjoyably 

unpredictable—most are mild, 

but every so often, you’ll get a 

hot one.

24 Sun Gold cherry tomatoes, 

at room temperature
3∕4  tsp. flaked sea salt, divided

32 small Padrón peppers

10 tsp. extra-virgin olive oil, 

divided
1∕2 cup Israeli feta, crumbled

1 tsp. purple basil flowers or 

tiny leaves from basil plant

1. Slice tomatoes in half. Put in 

a bowl and toss with 1/4 tsp. 

salt. Set aside.

2. Heat a grill or a grill pan to 

medium-high. Toss peppers 

with 2 tsp. oil and grill until  

slightly charred all over, 3 to 

4 minutes. 

3. Divide peppers among 4 sal-

ad plates or 2 dinner plates, 

stacking to give some height 

to each dish. Divide tomatoes 

and sprinkle around peppers, 

then top with crumbled feta. 

To finish, drizzle 2 tsp. olive 

oil over each plate, sprinkle 

with a pinch of salt, and top 

with a few basil flowers. 

PER APPETIZER SERVING 184 Cal., 75% 

(138 Cal.) from fat; 4.6 g protein; 16 g fat 

(4.5 g sat.); 8.6 g carbo (2.6 g fiber); 521 

mg sodium; 17 mg chol. GF/V

“The garden is the starting point 
for almost every meal, whether 

for 100 people or my family.”
—VALERIE RICE —

Blipp this page to buy the 
linen apron Rice is wearing 

(opposite and on page 69), or go 
to valrice.com.
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For a spring supper on her patio, Rice starts with a salad of lightly dressed green and red lettuces.
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IN FLAVOR. NOT CASH. 

Creamy parmesan. Freshly made pasta. All-natural, premium 

white meat chicken. Ready for two in ten minutes. 

Plus all profi ts go to charity. That’s our kind of comfort food.

In the frozen aisle.
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PEAK 

SEASON

A  delicious 
mash-up

 FAVA  A N D  E G G  S A N DW I C H E S 

p. 78

Nothing beats sweet, tender 
favas in sandwiches,

soup, and risotto.

SPRING 
BEAN
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DIGITAL EXTRA 
See how to make the 

perfect hard-cooked egg, step 
by step: sunset.com/perfectegg

How to 
double-

shell favas
 MAKES 2 CUPS 

30 MINUTES

Tear open 3 lbs. fava 
pods*. Add beans 

from pods to a pot of 
boiling salted water 
and return to a boil. 

Cook just until beans 
are tender beneath 

skin (slit to check), 2 
minutes. Drain; rinse 
with cold water. Peel 
leathery skin by tear-

ing beans open at 
rounded ends and 

popping out beans. 

*Find at well-stocked 
grocery stores and 
farmers’ markets.

MAKE AHEAD

All but the final peeling, 
up to 1 day, chilled.

OPEN-FACE FAVA and
EGG SALAD SANDWICHES
SERVES 4 / 45 MINUTES

Mashed favas and an exotic mix of spices give the familiar egg salad sandwich a makeover. 

 North African–cookbook author  Kitty Morse introduced us to the Tunisian spice blend 

called tabil, which is easy to make with ingredients that may already be in your pantry.

FAVA SALAD

11/4 cups double-shelled fava beans (see 

“How to Double-Shell Favas,” right)

21/2 tbsp. extra-virgin olive oil

11/2 tsp. lemon juice
1/2 tsp. kosher salt

EGG SALAD

5 hard-cooked large eggs

1 garlic clove 

2 tsp. coriander seeds
1/2 tsp. ground New Mexico or California 

chile*
1/4 tsp. caraway seeds
1/2 tsp. kosher salt
2/3 cup mayonnaise

8 slices challah bread (preferably with 

sesame seeds), lightly toasted

2 tbsp. chopped cilantro, plus whole leaves

1. Make fava salad: In a bowl, coarsely mash 

fava beans with a pastry blender. Stir in 

oil, lemon juice, and salt. Set aside.

2. Make egg salad: Peel and slice eggs; set 

aside. Using a mortar and pestle, coarsely 

grind garlic, coriander seeds, chile, cara-

way seeds, and salt to make  tabil . Stir in 

mayonnaise, mashing mixture a bit. 

3. Generously smear one side of toasts with 

tabil mayonnaise. Arrange a layer of 

eggs on top, then spoon fava salad over 

eggs. Scatter chopped cilantro over sand-

wiches and garnish with cilantro leaves. 

Serve sandwiches open-face and eat 

with a knife and fork.

*Find in the spice aisle at well-stocked 

supermarkets, Latino markets, and 

americanspice.com.

PER SERVING  750 Cal., 42% (316 Cal.) from fat; 33 g protein; 36 g fat (6.7 g sat.); 87 g carbo (2.5 g fiber); 

1,194 mg sodium; 317 mg chol. V

Recipes by E L A I N E  J O H N S O N
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LEEK, LETTUCE, 
and FAVA SOUP
SERVES 4 TO 6 (MAKES 7 CUPS) / 1 HOUR

To keep the color in this mild  spring soup bright, 

use a deep green head of lettuce, cooking it only enough 

to wilt it, and peel favas shortly before using them. 

1 large head romaine lettuce 

(about 1 lb.)

3 cups thinly sliced leeks 

(white and light green 

parts only), rinsed well

1 large celery stalk, thinly 

sliced

1 tbsp. chopped fresh dill, 

plus 3 tbsp. small dill 

leaves

Zest of 1 lemon

About 1/2 tsp. kosher salt 

About 1/4 tsp. pepper 

2 tbsp. butter 

1 qt. reduced-sodium chicken 

broth 

2 cups double-shelled fava 

 beans (see “How to 

Double-Shell Favas,” 

opposite page), divided

About 1/2 cup crème fraîche

1. Cut ribs from lettuce and finely chop ribs and leaves 

separately. Set leaves aside. 

2. In a large pot, cook lettuce ribs, leeks, celery, chopped 

dill, lemon zest, 1/2 tsp. salt, and 1/4 tsp. pepper with 

butter over medium heat, stirring occasionally, until 

very tender, about 15 minutes. 

3. Stir in broth, cover, and bring to a boil over high heat. 

Add lettuce leaves, reduce heat, and simmer just until 

lettuce is tender, 1 minute. Set aside 1 cup of mixture.

4. Whirl soup in batches in a blender until very smooth, 

pouring into a bowl as blended. Return soup to pot and 

stir in reserved unblended soup and 11/2 cups fava beans. 

Heat, stirring, over medium heat until steaming. 

5. Ladle soup into bowls. Dollop a generous spoonful of 

crème fraîche into each. Garnish with remaining fava 

beans and dill leaves and sprinkle with pepper. Add 

more salt and crème fraîche if you like.

PER SERVING 368 Cal., 35% (128 Cal.) from fat; 23 g protein; 14 g fat 

(7.8 g sat.); 49 g carbo (2.6 g fiber); 319 mg sodium; 44 mg chol. GF/LS

PEAK SEASON

  



FAVA BEAN and
GREENS RISOTTO
SERVES 4 (MAKES 7 CUPS) / 50 MINUTES

There’s just enough creamy rice to hold together the 

generous tumble of favas and their greens, which taste 

similar to spinach.

4 oz. diced pancetta

1 qt. reduced-sodium 

chicken broth 

About 2 tbsp. olive oil 

4 green onions, sliced 
1/2 cup finely chopped 

fennel bulb

1 cup Arborio or sushi rice 
1/4 tsp. kosher salt 

About 1/2 tsp. pepper

2 tbsp. unsalted butter 

2 qts. lightly packed fava 

greens* (leaves and 

tender sprigs) or leaves 

from mature (not baby) 

spinach

11/2 cups double-shelled 

fava beans (see “How 

to Double-Shell Favas,” 

page 78)

About 1/2 cup grated 

pecorino or parmesan 

cheese 

1. Brown pancetta in a large pot over medium-high 

heat, stirring often, about 8 minutes. Transfer to 

paper towels with a slotted spoon, leaving fat in pot. 

2. Meanwhile, bring broth and 1 cup water to a simmer 

in a small saucepan, or microwave in a glass measur-

ing cup until hot.

3. Reduce heat under large pot to medium. Add enough 

oil to fat to make 3 tbsp. Stir in green onions, fennel, 

rice, salt, and 1/2 tsp. pepper; cook, stirring, until rice 

is opaque, about 3 minutes. Stir in broth, 1/2 cup at 

a time, and cook, stirring constantly until almost all 

the broth is absorbed before adding more, until rice 

is  tender to the bite, about 20 minutes; the texture 

should be fairly soupy. Remove from heat.

4. Melt butter in a large frying pan over medium-high 

heat until just starting to brown. Add fava greens 

and cook, turning occasionally with tongs, until 

bright green, wilted, and tender, 2 to 3 minutes.

5. Fold fava greens and beans, 1/2 cup cheese, and 

the pancetta into risotto. Stir in about 1/4 cup more 

hot water to loosen the texture. Spoon into bowls, 

grind more pepper on top, and serve with more 

cheese if you like.

*Find at farmers’ markets.

PER SERVING 716 Cal., 37% (264 Cal.) from fat; 42 g protein; 30 g fat 

(10 g sat.); 86 g carbo (4.1 g fiber); 1,113 mg sodium; 75 mg chol. GF
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Our fi nest almonds delicately kissed with cocoa 

powder. Just one of our decidedly refi ned fl avors. 

EmeraldNuts.com
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TA M A R I N D 

C H I C K P E A  C U R RY 

w i t h

W I N T E R  G R E E N S 

C U R RY 

Once you understand the 

basics, curry is easily adaptable, 

says Meeru Dhalwala.

SPICE IT UP
A chef’s easy-to-adapt 

curry recipes unlock a 

world of Indian cooking.

By Sara Dickerman

NO ONE DOES Indian food like Meeru Dhalwala. 

At the celebrated Vancouver, B.C., restaurants 

Vij’s and Rangoli—which she co-owns with 

chef Vikram Vij—and at her new place, Shanik, 

in Seattle, Dhalwala is known for transform-

ing Northwest ingredients with inventive spice 

combinations. “I never felt I had to follow the 

rules of Indian cooking,” says Dhalwala, who 

was born in India but grew up in the United 

States. “That’s my source of creativity.”

For Dhalwala, being able to make a good 

curry is a key to healthy, improvisational 

cooking. “You can make anything—especially 

vegetables and legumes—taste delicious with 

just a few Indian spices,” she says. At her 

Vancouver home, she explained the layers 

of flavor that go into a curry, and then spun it 

two ways. Dhalwala takes a freewheeling ap-

proach in the kitchen—and encourages home 

cooks to do the same. “I’m always smiling and 

yakking while I cook.” 

Building blocks of curry
The term “curry” covers a range of stewy dishes based on masalas (spice mixes). But they usually share certain components—added in this order. 

1. COOKING FAT

A fat, such as ghee 
(clarified butter; 

above), keeps food 
from sticking and 
amplifies flavor. 

2. WHOLE SPICES

Sizzled in the fat, 
seeds, including cum-

in (above), infuse 
curry with mild flavor 

and add texture. 

3. AROMATICS

Garlic, chiles, and 
ginger (above), plus 
onions or tomatoes, 

add fragrance, 
texture, and flavor. 

4. POWDERED SPICES

These burn easily, so 
they go in next, buff-

ered by the moist 
seasonings; turmeric 
(above) is often key.

5. SWEETENER

If sugar is involved, 
it should be stirred in 
just before the main 
ingredient so that it 

wonÕt burn. 

6. MAIN INGREDIENT

Meat, seafood, or 
vegetables are add-
ed at the end, and 

stirred to coat in the 
moist masala.

Food & Drink
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LOCATED IN THE “BIG WHITE TENT” ON LARKSPUR LANE AT EL PASEO

In association with

www.palmdesertfoodandwine.com

TICKETS ON SALE NOW!  
www.palmdesertfoodandwine.com  OR  Call 1-888-718-4253

Visit our website to view the full schedule of chef demonstrations and wine, champagne, 
and cuisine tasting, as well as to purchase tickets and enter contests.  

Text FOODIES to 90947 for latest event updates, special promotions and more!

CELEBRITY CHEF LINEUP INCLUDES

Roy Choi
Co-Owner, Co-Founder and 

Chef of Kogi BBQ, Chego!, A-Frame, 

Sunny Spot, and the upcoming POT
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Ari Taymor
Co-Founder and Chef of L.A.’s 

Alma, named Bon Appetit’s 

“Best New Restaurant” 2013 

Gale Gand
James Beard Award-winning 

Pastry Chef and Chef in 

Residence at Elawa Farm 

Matthew Accarrino
James Beard-nominated  

chef; Executive Chef SPQR 

in San Francisco

The 
Fabulous 
Beekman 
Boys
Josh Kilmer-

Purcell and 

his husband 

Brent Ridge 

are known for 

their reality 

television show 

now airing on 

the Cooking 

Channel.  

Celebrity Chefs on 4 Stages          70 Premium Wines, Champagnes and Liquor Tastings       

50 Fine Dining Restaurants and Food Tasting Booths          6 Wine & Craf  Beer Tasting Seminars
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T IP

T IP

“A lidded 
tiffin keeps 
your most-
used spices 
handy and 

fresh.”

“Leave the 
greens a little 
damp to help 

create 
the cooking 

liquid.”

WINTER GREENS CURRY 
SERVES 4 TO 6 / 1 HOUR

Indian dishes are often created in counterpoint to one 

another. Dhalwala adds a bit of brown sugar to this cur-

ry since she developed it to accompany a tart chickpea 

curry (opposite page). “I believe in the ultimate pleasure 

of a dish that is sweet, sour, salty, and bitter,” she says. 

1∕4 cup ghee* or butter

1 lb. each stemmed 

mustard greens and 

kale (from about 3 lbs. 

whole bunches) 

11∕2 tbsp. cumin seeds

2 tbsp. minced garlic 

11∕2 to 2 tbsp. minced 

jalapeño chile

1 tbsp. chopped fresh 

ginger

1 tbsp. turmeric 

1 to 11∕2 tsp. salt
1∕2 cup firmly packed dark 

brown sugar 

1. In a large, heavy pot or wok with a lid, melt ghee 

over medium heat. Meanwhile, chop greens roughly 

and rinse. “You can use just one or a combination 

of greens. And ghee gives the greens richness, 

but you can use any cooking oil instead.”

2. Sprinkle in cumin seeds, swirl pot to spread, and let 

sizzle 30 seconds. 

3. Stir in garlic and sizzle until pale golden, 10 to 20 

seconds. Stir in chile and ginger; cook 30 seconds. 

“I brown the garlic for a toasty flavor, then add 

the moist ginger and chile to stop the toasting be-

fore it gets too dark.” Add turmeric and salt and 

cook 1 minute. Stir in brown sugar. 

4. Cook until sugar dissolves, about 30 seconds. Add 

half of greens, increase heat to medium-high, and let 

wilt until reduced enough to add other half. Using 

tongs, stir greens well to coat with spice mixture. 

5. Cook, uncovered, stirring until greens are almost 

tender, 6 to 8 minutes. Cover and cook 1 minute 

more. Remove from heat and let sit, covered, 15 min-

utes. Serve with  Tamarind Chickpea Curry (opposite 

page) and steamed basmati rice if you like. 

*Find ghee (clarified butter) at Indian markets. Or, for 

DhalwalaÕs recipe, see sunset.com/ghee.

VARIATIONS  Instead of greens, try an equal amount of 

sliced brussels sprouts, thinly sliced broccoli stems, or 

cooked potatoes.

PER SERVING 274 Cal., 39% (108 Cal.) from fat; 6 g protein; 12 g fat (6.4 

g sat.); 30 g carbo (1.9 g fiber); 543 mg sodium; 28 mg chol. GF/V

DIGITAL EXTRA 14 easy Indian-inspired 
recipes: sunset.com/freshindian.
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T IP

“For deep 
flavor, let 

the edges of 
the onions 

get dark 
brown.”

TAMARIND CHICKPEA CURRY
SERVES 4 TO 6 / 30 MINUTES

This curry gets its lively pucker from tamarind paste. If you want another layer of 

complexity in your meal, consider topping both curries with Greek yogurt, cubed paneer 

(Indian cheese), chopped cooked bacon or sausage, or a sunny-side-up egg.

utes (the darker you can get them, 

the better, but donÕt let them burn). 

2. Reduce heat to medium and stir in 

cumin, garam masala, cayenne, pepper, 

salt, and tamarind paste. Cook, stirring 

constantly, until onions are thoroughly 

coated, about 2 minutes. Add chickpeas 

and stir to coat thoroughly. Reduce heat 

to low, cover, and cook until heated 

through, about 3 minutes. Season to 

taste with salt.

3. Mix greens well and divide among wide, 

shallow bowls. Spoon about 1 cup chick-

peas over greens. 

*Garam masala, a northern Indian spice 

blend, is available at well-stocked grocery 

stores and Indian markets, as is tamarind 

paste (check the label to be sure that it has no 

added sugar). The paste should have the con-

sistency of loose applesauce; if it’s runnier, 

add another tablespoon of it to the dish. 

VARIATIONS Instead of chickpeas, switch 

in an equal amount of eggplant, chicken, 

or tofu. 

PER SERVING WITHOUT WINTER GREENS 379 Cal., 44% 

(167 Cal.) from fat; 10 g protein; 21 g fat (1.3 g sat.); 43 g 

carbo (9.1 g fiber); 627 mg sodium; 7 mg chol. GF/LC/VG

1∕3 cup canola or grapeseed oil

31∕2 cups finely chopped onions 

(about 2½ medium) 

11∕2 tbsp. ground cumin 

2 tbsp. garam masala*
1∕4 tsp. cayenne
3∕4 tsp. pepper (medium grind)

About 11∕2 tsp. salt 

41∕2 tbsp. tamarind paste*

3 cans (15 oz. each) chickpeas 

(garbanzos), drained and rinsed, 

or 41∕8 cups cooked chickpeas

Winter Greens Curry (opposite page)

1. In a large, heavy-bottomed pot, combine 

oil and onions over medium-high heat. 

Cook, stirring occasionally, until onions 

are thoroughly browned, 15 to 20 min-

THE CHEF IN ACTION

DIGITAL EXTRA Watch Meeru 
Dhalwala’s curry techniques. Blipp 

this page or go to sunset.com/curry.
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S K E W E R  I T
Cube chicken 

and grill kebabs.

QUICK CHICKEN  MOLE 
SERVES 4 TO 6 / 30 MINUTES

A traditional Mexican mole sauce takes hours, but we 

tinkered with it and came up with a version that 

achieves similarly deep flavors in a fraction of the time. 

1 tbsp. vegetable oil
1/2 cup chopped onion

1 medium garlic clove, 

chopped

1 tsp. New Mexico chile 

powder* (optional)
1/2 tsp. each pepper, kosher 

salt, cayenne, and 

cinnamon
1/4 tsp. anise seeds

1 tbsp. toasted sesame seeds

1/4 cup toasted sliced 

almonds
1/2 cup each tomato purée 

and reduced-sodium 

chicken broth

3 tbsp. semisweet chocolate 

chips

2 lbs. boned, skinned 

chicken thighs
1/2 to 1 serrano chile, minced
1/2 cup cilantro leaves

Lime wedges

1. Heat a grill to high (450° to 550°). Meanwhile, heat oil 

in a medium saucepan over medium heat. Add onion 

and garlic and cook until softened, about 3 minutes. 

Stir in spices, sesame seeds, and almonds and cook, 

stirring, until fragrant, about 1 minute. Stir in tomato 

purée, broth, and chocolate chips. 

2. Reduce heat to low and simmer, stirring often, until 

flavors develop and sauce thickens and darkens slightly, 

about 10 minutes. Purée in a blender with 1/2 cup water 

until smooth, about 30 seconds.

3. Pour 1 cup mole sauce over chicken in a medium bowl 

and toss to coat. 

4. Grill chicken, turning once, until browned, about 

8 minutes. Set chicken on a serving plate and sprinkle 

with minced chile and cilantro leaves. Serve with 

remaining mole sauce and lime wedges. 

*Fruity, mild New Mexico chile powder is available at well-

stocked grocery stores and Latino markets, but if you can’t 

find it, you can leave it out and still have a flavorful dish. 

PER SERVING 226 Cal., 44% (99 Cal.) from fat; 24 g protein; 11 g fat 

(2.5 g sat.); 8.1 g carbo (1.8 g fiber); 318 mg sodium; 92 mg chol. GF/LC/LS
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 WEEKNIGHT COOKING
Recipes in 30 minutes or less

FAST & FRESH

  



DIGITAL EXTRA Watch a video on the 
best way to sear scallops. Blipp this 

page or go to sunset.com/scallops.

TOFU and RICE NOODLES 
with BLACK   BEAN SAUCE
SERVES 4 / 30 MINUTES

Pan-searing sliced tofu gives it a meatiness 

that’s deliciously offset by crunchy vegeta-

bles and a drizzle of black bean sauce (pour 

on a little less if you’re salt-sensitive). The 

Asian ingredients can be found in any large 

grocery store.

16 oz. pad Thai rice-stick noodles

14 to 21 oz. firm tofu, drained

3 tbsp. vegetable oil

20 small, thin carrots, peeled
1/3 cup black bean garlic sauce
1/4 cup Shaoxing rice wine

3 tbsp. each soy sauce and toasted sesame oil

1 tbsp. chili garlic sauce

11/2 tsp. sugar

1 tbsp. each toasted sesame seeds and 

minced fresh ginger

2 green onions, chopped

4 oz. sugar snap peas, thinly sliced 

crosswise

1. Boil noodles according to package direc-

tions, about 6 minutes. Drain. 

2. Meanwhile, set tofu with a long side fac-

ing you. Cut tofu into eight 1/2-in.-thick 

slices, then lay between sheets of paper 

towels; gently press out excess moisture. 

3. Heat oil in a large frying pan over 

medium heat. Add tofu and fry until 

browned, about 3 minutes per side. 

Transfer to a plate. Add carrots and 

cook, stirring occasionally, until carrots 

begin to brown, about 5 minutes. Trans-

fer to plate of tofu. Halve tofu diagonally.

4. Meanwhile, stir black bean garlic sauce, 

rice wine, soy sauce, sesame oil, chili 

garlic sauce, sugar, sesame seeds, ginger, 

green onions, and 1/4 cup water together 

in a medium bowl. 

5. Add black bean mixture to frying pan 

and boil over medium heat until sauce is 

reduced to 1 cup, about 3 minutes.

6. Divide noodles among 4 wide bowls. (If 

noodles are stuck together, rinse with hot 

water and drain.) Spoon 3 tbsp. sauce 

over each bowl. Arrange 4 pieces tofu, 

5 carrots, and 1/4 cup snap peas over each, 

and spoon on remaining sauce if you like.

PER SERVING WITH 3 TBSP. SAUCE 828 Cal., 31% 

(256 Cal.) from fat; 19 g protein; 29 g fat (3.6 g sat.); 

118 g carbo (7.6 g fiber); 890 mg sodium; 0 mg chol. VG

SCALLOPS with ORANGE, 
AVOCADO, and JICAMA 
SERVES 4 / 30 MINUTES

Elegant and fast-cooking, scallops make 

a smart choice when you’re expecting 

company on a weeknight. 

8 small Yukon Gold potatoes, thinly sliced

3 tbsp. butter

Salt and pepper 

1 orange, such as Cara Cara*, blood, 

or navel
1/2 cup finely diced jicama

1 small shallot, finely chopped

2 radishes, halved and thinly sliced
1/2 firm-ripe avocado, diced

1 tbsp. each chopped fresh dill and lemon 

juice

Salt and pepper 

12 dry-packed sea scallops (about 1 lb.)

2 tbsp. olive oil

4 dill sprigs

1. In a large nonstick frying pan, spread 

potatoes evenly. Add butter and 3/4 cup 

water. Cook over medium-high heat, 

partially covered, until water evaporates 

and potatoes are soft, 8 to 10 minutes. 

Uncover, reduce heat to medium, and 

cook, stirring occasionally, until potatoes 

just begin to turn golden on the edge, 

about 5 minutes. Season lightly with salt 

and pepper and keep warm over low heat.

2. Meanwhile, with a small, sharp knife, 

cut ends off orange and set on a cut side. 

Following the fruit’s curve, slice off peel 

and white pith. Cut orange between in-

ner membranes to release segments; dis-

card membranes. Finely dice segments 

and put in a medium bowl. Stir in jicama, 

shallot, radishes, avocado, dill, and lemon 

juice. Season to taste with salt and pepper.

3. Heat a large, heavy frying pan (not non-

stick) over high heat. Season scallops 

with salt and pepper. Swirl in oil and 

heat until just beginning to smoke. Sear 

scallops until browned, about 1 minute. 

Turn and sear until just cooked through, 

about 30 seconds more. 

4. Divide potatoes among 4 wide, shallow 

bowls. Arrange 3 scallops in each bowl 

and spoon on some jicama and orange 

mixture. Top bowls with bits of dill.

*Any orange works in this dish, but the 

Cara Cara holds its shape especially well 

when diced. 

PER SERVING 434 Cal., 39% (170 Cal.) from fat; 

24 g protein; 19 g fat (6.8 g sat.); 41 g carbo (4.3 g fiber); 

257 mg sodium; 60 mg chol. GF/LC/LS

Recipes by A M Y  M A C H N A K  &  J U L I A  L E E  |  Photographs by A N N A B E L L E  B R E A K E Y
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TIPS FROM 
OUR TEAM

ST.  PADDY’S DAY

WESTERN 

HALF-AND-HALFS
Instead of the usual 

Guinness and 
Harp, mix and match 

these local brews. 

HOW TO ...

MAKE A BAD 
BERRY GOOD
The next time you’re saddled 

with hard, flavorless straw-

berries, try this: Slice or 

quarter them, and stir in 

a bowl with a little good-

quality balsamic vinegar 

and sugar. After sitting just 

a half-hour, the berries 

transform into sweet, juicy 

morsels. We spoon them over 

ice cream or onto toasted 

 pound cake—or use them in 

salad: Make a vinaigrette 

with the juices and dress 

greens, then arrange next to 

fresh goat cheese and a pile 

of the berries, sprinkled 

with black pepper.

COOKBOOK OF THE MONTH

Simple pleasures
Chez Panisse alum David Tanis is the rare chef who creates recipes 
that regular people can make. His latest cookbook, One Good Dish: The 
Pleasures of a Simple Meal (Artisan, 2013; $26), is filled with short reci-
pes that distill decades of kitchen wisdom. Here’s one of our favorites.

CHEESE IN A JAR Slice ½ lb. fresh goat cheese or mild feta into 2-in. 
chunks. Layer the cheese in a clean glass jar, adding a few thyme 
sprigs, rosemary sprigs, a bay leaf, a couple of halved garlic 
cloves, and a few black peppercorns as you go. Pour in enough 
olive oil to cover the cheese. Seal tightly and chill several days before 
serving. This keeps, chilled, up to 1 month; eat with a crusty loaf. 

TOP TOOL

Cut-anything scissors
Ever since food stylist Karen Shinto told us about Joyce Chen’s 
Unlimited Scissors, we’ve been using them on everything from 
sprigs of herbs to sturdy chickens. They’re comfortable for a wom-
an’s smaller hand, with short blades that get into tight spots larger 
scissors can’t. $29; amazon.com.  

The stouts
THE CZAR 

IMPERIAL STOUT

Avery Brewing 
Company, Boulder  

OBSIDIAN STOUT

Deschutes Brewery, 
Bend, OR 

OLD RASPUTIN 

 RUSSIAN IMPERIAL 

STOUT North Coast 
Brewing Company, 

Fort Bragg, CA

The lagers & 
pale ales

CALIFORNIA LAGER

Anchor Brewing, 
San Francisco

LONGBOARD 

ISLAND LAGER 

Kona Brewing Co., 
Kailua-Kona, HI

STEELHEAD EXTRA 

PALE ALE

Mad River Brewing 
Co., Blue Lake, CA 
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Power up with the goodness 
of plant protein.

Smooth and creamy Silk Soymilk Original has as much protein as dairy milk and 

50% more calcium. And because Silk is plant-based, it’s naturally low in saturated 

fat and has no cholesterol.*  Now you can enjoy the good without the bad. 

That’s how Silk Helps You Bloom.™

*Silk Soymilk Original contains 8g protein, 45% DV of calcium, 0.5g saturated fat and 0mg cholesterol; typical 2% dairy milk contains 8g protein and 30% DV of calcium. Dairy data sourced from USDA National Nutrient Database for Standard Reference, Release 25.

#mybloom
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Send us your best original recipe! If published, you earn $250.   sunset.com/submitrecipe.

Food & Drink

WINNING READER RECIPE

BEET SALAD WITH PEA SHOOTS

After scooping up pea shoots at the farmers’ market, Kim started mentally composing a 

recipe as she shopped for other ingredients. We love this unusual combo of creamy avo-

cado with crunchy shoots, earthy-sweet beets, and tangy lemon. SERVES 4 TO 6 / 11∕2 HOURS 

5 medium red beets, 

unpeeled 

11∕2 tsp. kosher salt, divided
1∕2 lb. pea shoots, tough 

stems trimmed and shoots 

snipped into bite-size 

pieces
1∕2 shallot, minced
1∕2 bunch fresh chives, 

chopped (about 3 tbsp.)
1∕4 cup extra-virgin olive oil

2 to 3 tbsp. lemon juice

11∕2 firm-ripe avocados, diced
1∕2 tsp. pepper

1. Preheat oven to 400°. Scrub beets and put in a bak-

ing pan large enough to arrange them in a single lay-

er. Sprinkle with 1 tsp. salt. Cover with foil and roast 

until tender when pierced with the tip of a small, 

sharp knife, about 1 hour. 

2. Cool beets until cool enough to handle. Peel and cut 

into 1/2-in.-thick wedges. 

 3. Combine pea shoots, shallot, chives, oil, lemon juice, 

and remaining 1/2 tsp. salt in a large bowl. Top with 

beets, avocados, and pepper, tossing just to coat. 

MAKE AHEAD Roasted beets, up to 1 day (peel and slice 

just before making salad).

PER SERVING 200 Cal., 70% (141 Cal.) from fat; 3.1 g protein; 16 g fat 

(2.3 g sat.); 14 g carbo (6 g fiber); 437 mg sodium; 0 mg chol. GF/LC/VG

from

ANDREA 
KIM

Los Angeles
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SMALL IN 
NAME ONLY 
Make no mistake: Petite Sirah is a 

powerhouse red. By Sara Schneider

DON’T BE FOOLED by the name. First, Petite Sirah 

is anything but little. It’s a deep, dark bruiser of 

a wine—a stain-your-teeth-purple kind of wine. 

Second, it’s not Syrah (spelled with a “y”—that’s a 

different grape variety with a different personality), 

a big point of confusion for many wine drinkers. 

At its irresistible best, Petite Sirah (or Pets as fans 

call it) offers up the intense dark berry and plum 

fruit you’d expect from its inky color, plus layers 

of haunting violet and warm spice aromas, black 

pepper, mocha, and earth. As John Concannon, 

whose father, James, bottled the first American 

Petite Sirah—vintage 1961—puts it: “Petite Sirah is 

the St. Bernard that wants to sit in your lap.”

Released in 1880 in southern France, the variety 

was first called Durif (after botanist François Durif, 

who introduced it). Within a decade, the vines were 

imported to the Bay Area’s Alameda County (home 

to today’s Concannon vineyard), where they thrived 

in warm, dry California far better than in damper 

France. Recent DNA testing has uncovered the prov-

enance of Durif: It’s the genetic child of an old French 

variety called Peloursin—and Syrah. Though early 

winemakers didn’t know about the Syrah side of the 

equation, they began referring to Durif as Petite Sir-

ah, likely because they spotted similarities between 

parent and child in the vineyard, only this new vari-

ety had dense clusters of much smaller berries. 

Pets ’ tiny berries, ironically, account for the heft 

of the wine. A greater ratio of skin and seeds to juice 

means more extracted color and flavor and bigger 

tannins, all of which call for winemaking finesse. 

“You’ve got to tame this beast,” says John Concannon. 

Petite Sirah is no cocktail wine—it needs hearty 

food alongside. Pull out a deeply flavored dish with 

enough protein and fat to coat those tannins, and 

you’ll taste what all the excitement is about. And 

you can pick up even more from the wine’s best fans 

at P. S. I Love You (psiloveyou.org).

SPICED SHORT RIBS with ROASTED 
BABY CARROTS and CIPOLLINI ONIONS
SERVES 4 OR 5 / 33∕4 HOURS

A dark-fruited Petite Sirah is perfect with rich, warmly spiced short ribs. Serve 

over mashed potatoes seasoned with freshly grated or prepared horseradish.

4 lbs. beef short ribs, about 4 in. 

long*

About 1∕2 tbsp. each kosher salt and 

pepper

2 tbsp. olive oil, divided 

1 tbsp. butter

1 cup each coarsely chopped onion, 

carrot, and celery

3 large garlic cloves, chopped

2 tbsp. minced ginger

1 tsp. each ground cumin and ground 

coriander

3 tbsp. flour

1 bottle (750 ml.) Petite Sirah or other 

dry red wine

About 2 cups reduced-sodium beef 

broth

1 tsp. black peppercorns

1 cinnamon stick (2 in. long)

11∕4 lbs. multicolored or regular baby 

carrots, trimmed and scrubbed or 

peeled

11∕4 lbs. cipollini onions, peeled

1. Preheat oven to 300°. Rinse and 

dry short ribs. Sprinkle all over 

with 1/2 tbsp. each salt and pepper. 

Add 1 tbsp. oil and the butter to 

a large, deep ovenproof pot over 

medium-high heat. Working in 

batches, brown short ribs all over, 

about 5 minutes per batch, trans-

ferring to a bowl as done.

2. Add chopped onion, carrot, celery, 

garlic, and ginger to pot and cook, 

stirring often, until vegetables are 

beginning to brown, 7 to 8 min-

utes. Add cumin and coriander 

and cook until fragrant, about 

1 minute. Sprinkle with flour and 

cook, stirring often, until golden 

brown. Pour wine and 2 cups 

broth into pot and add pepper-

corns and cinnamon stick; stirring 

constantly, bring to a boil. Return 

short ribs and any accumulated 

juices to pot. Liquid should just 

cover them; add a little more broth 

if necessary. Cover and bake until 

meat is very tender when pierced, 

21/4 to 21/2 hours.

3. Meanwhile, spread baby carrots 

and cipollini onions in a 9- by 13-

in. baking pan. Drizzle with re-

maining 1 tbsp. oil and mix to coat; 

cover with foil. Set in oven after 

ribs have baked about 11/2 hours, 

and bake 45 minutes. Remove foil 

and roast until vegetables are ten-

der when pierced and beginning to 

brown, about 15 minutes longer. 

If necessary, broil 4 to 6 in. from 

heat to brown a little more, about 

5 minutes. Add salt and pepper 

to taste.

4. Lift ribs from cooking liquid, cov-

er, and keep warm. Strain liquid 

into a wide pan, skim off fat, and 

boil until sauce is reduced to about 

2 cups and coats the back of a 

spoon, about 15 minutes.

5. Arrange ribs in wide, shallow 

bowls. Spoon carrots and cipollini 

onions around them and drizzle 

with a little sauce. Serve remaining 

sauce on the side.

*Short ribs cut lengthwise are often 

called English-style. If they’re too long, 

ask your butcher to cut them in half.

PER SERVING 852 Cal., 48% (405 Cal.) from fat; 

74 g protein; 45 g fat (18 g sat.); 35 g carbo 

(7 g fiber); 1,007 mg sodium; 220 mg chol.  
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Sara tweets! Follow wine editor Sara Schneider for tasting tips, wine picks, and news: @SaraAtSunset.
Join the Sunset Wine Club. Enjoy medal winners from Sunset’s International Wine Competition: sunsetwineclub.com.
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Top-flight Petite Sirahs
Chacewater 2011 

(Kelseyville Bench, Lake County; $20). Lush, 
ripe plum, berries, lavender, and pepper.

Foppiano 2010 
(Russian River Valley; $25). Layered 
blackberry, plum, licorice, and spice.

Vina Robles 2010 
(Paso Robles; $26). Rounded tannins and 
rich dark fruit spiked with black pepper.

Gustafson 2010 East Ridge Vineyard
(Dry Creek Valley; $28). Coriander under blue-
berry, plum, chocolate, and earthy tobacco.

Ridge 2011 Lytton Estate 
(Dry Creek Valley; $30). Lean and 

juicy, with dusty berries and cherries, 
mint, and Asian spices.

Ancient Peaks 2010 
(Paso Robles; $35). Intense black fruit 

softened by a whiff of violets.

Concannon 2010 
“Captain Joe’s” Reserve 

(Livermore Valley; $36). Vibrant mulberry, star 
anise, pepper, and mocha with plush tannins.

Robert Biale 2011 “Royal Punishers”
(Napa Valley; $39). Dense, dusty olallieberry 

and Bing cherry with a touch of cocoa.

Grgich Hills 2009 Miljenko’s Vineyard 
(Napa Valley; $60). Layered and brooding; vi-
olet around dark plum and hints of licorice. 
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ASK SUNSET
HAVE A QUESTION ABOUT LIFE IN THE WEST? WE HAVE THE ANSWERS.

Email your questions about Western gardening, travel, food, wine, or home design to asksunset@sunset.com.

Q: Two years ago we planted a Ceanothus gloriosus in 
our backyard. At fi rst it thrived, but now it’s withered and unhappy. What’s 
going on? We live in Sunset climate zone 17, about 10 blocks from the ocean, and have 
foggy summers. —NANCY J., SAN FRANCISCO

Q: My granddaughter, 
a junior at Colorado State, 
is turning 21 soon. We want to 
celebrate with a trip to California wine 
country, including introductory wine tasting, 
good meals, and nice lodging (it needn’t be 
luxurious). We’d love to see redwoods too.
—FRANCES CHAPMAN, FORT COLLINS, CO

DEAR FRANCES Here’s a three- or four-day 
tour that will introduce your granddaughter 
to both Sonoma and Napa wine countries. 
For Sonoma, base yourself at Healdsburg’s 
H2hotel (h2hotel.com) and  drive west into the 
Russian River Valley. We love The Barlow (the
barlow.net), the Sebastopol marketplace where 
boutique wineries like La Follette and Mari-
mar show off the region’s way with Pinot Noir 
and Chardonnay, and Zazu Kitchen + Farm 
(above) does stellar things with local produce. 
Back in Healdsburg, head to Ridge Winery’s 
Lytton Springs tasting room (ridgewine.com) 
to savor great Dry Creek Valley Zinfandels. 
Next, on to Napa Valley. Take idyllic State 128 
through Alexander and Knights Valleys (for 
redwoods, stop at Bothe–Napa Valley State 
Park) to Franciscan Estate (franciscan.com) ,
where you can play vintner in a blending ses-
sion, and to St. Supéry (stsupery.com) for savvy 
food and wine pairings. Cap your visit in Mi-
chelin star– laden Yountville: Book a room at 
 Hotel Yountville (hotelyountville.com) and cele-
brate the big 21st at Thomas Keller’s sublime 
yet unstuffy Ad Hoc (adhocrestaurant.com). 

Q: What’s your take 
on collage photo 
frames? I have a bunch of 
family photos to hang, but since I 
live in a 1907 building with con-
crete walls, I have to hang them 
gallery-style from the picture 
molding. I think one combo frame 
with many openings will look bet-
ter than a dozen small frames. 
When I told a friend I was consid-
ering a collage frame, she was 
horrifi ed—she thinks they’re tacky.
—G.G., SAN FRANCISCO

DEAR G.G. We don’t hate collage 
photo frames. They can be real 
problem-solvers, and it’s possible 
to use them stylishly. First, select 
photos that are black and white to 
fill them. (When many small photos 
crowd next to one another, color 
can look frenetic.) And the fact you 
have to hang the frame from mold-
ing is a style bonus—that added bit 
of something different (versus just 
hanging the frame on the wall) will 
really help. Instead of a basic nail 
or a hook, think about interesting 
hardware like a tiny knob or drawer 
pull from places like Anthropologie 
or Cost Plus World Market. Finally, 
choose something modern and cool 
to hang the frame on—twine, a small 
link chain, or a leather cord.

To create this look, we connected two ready-made 
collage frames and added a chain as a hanger.

DEAR NANCY Remember When Harry Met Sally, when Billy Crystal 
told Meg Ryan she thought she was low maintenance but was really 
high maintenance? Ceanothus is like that. The rangy, tough-seeming 
plant with the foamy blue blossoms—generally at their peak this 
month—looks like it could handle anything. But it’s more finicky 
than you’d think. Clay soil makes it unhappy, as does too much water. 
Give it sandy, well-drained soil, and make sure you’re not overusing 
the hose or drip-irrigation system (where you live, ceanothus wants 
no summer water at all)—and the fraught relationship between you 
and your ceanothus can resume a smooth course to happiness.
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