


Pleasetearoffyour
complimentaryRecipeCard.

Dear Neighbor,

Welcome to American Lifestyle magazine!

I wanted to take the opportunity to connect and share this terrific
magazine as a thank you for your continued support through business
and referrals. American Lifestyle is a celebration of the flavor and flair
of life in the United States, and takes the reader on a journey of the
nation's sights, sounds, smells, and tastes. This 48-page publication
features articles on interior design, travel, technology, restaurants, and
culture. Entertaining writing coupled with gorgeous photography
makes this magazine a must read.

I hope you will enjoy receiving this magazine periodically and that you
will allow me to continue to provide great service to you in the future.
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“For love of land and people” is the simple 
but profound credo of farmer Ward Cheney. 
Cheney founded The Food Project, an idea 
that emerged from discussions Cheney 
had with Alan Callahan, a minister from 
Boston, and Alan’s wife, Jeanette, whose 
background was in youth development. 
They came together with the belief that 
there’s something magical and uniquely 
powerful about working together on a 
farm and in growing food together as 
a way of bridging differences. Cheney 
imagined a place where youth from 
different backgrounds and neighborhoods 
could connect and learn together through 
farming, and launched The Food Project in 
1992. Started with twenty-four teenagers 
from all over Boston and the western 
suburbs, it has grown substantially, with 
thirty staff members and 125 youth from 
the cities of Boston and Lynn and the 
surrounding communities. What began on 
just two acres of land on Drumlin Farm—a 
parcel of Audubon conservation land—now 
spans seventy-plus acres of urban and 
suburban farmland. With the help of more 
than 3,000 volunteers, The Food Project’s 
youth and staff grow more than 250,000 
pounds of fresh produce each year. 

THE EVOLUTION
Current Executive Director James Harrison 
explains three pivotal moments in the 
evolution of The Food Project: “The first 
was Ward’s core idea of bringing this 

diverse group of young people together 
to learn through farming. The second 
thing happened two years in, when for 
both economic reasons and programmatic 
reasons, we started selling a portion of our 
food. This was really important because 
it set us up as having customers that we 
were accountable to. The third thing was 
the partnership with the Dudley Street 
Neighborhood Initiative in Boston in 1995. 
This incredible community organization 
built a greenhouse in the neighborhood of 
Roxbury, which allowed The Food Project to 
farm in the city in addition to the suburbs.” 

Harrison himself started farming right 
out of college when he moved to rural 
Minnesota to start a vegetable farm that 
served Minneapolis and Saint Paul. This was 
followed by a stint in farming in California. 
Harrison then pursued certification in 
organic inspection and moved back to 
Massachusetts, later joining The Food 
Project as the founding farm manager at 
its North Shore site. Harrison was named 
the executive director in January 2015 after 
being a part of the organization for ten 
years. He believes deeply in the value of 
the program as a tool to nurture and shape 
the character of both young people and the 
farms they tend. 

THE YOUTH PROGRAM
Participants in the youth program are 
required to apply as they would to a 

“
They came together with the belief that there’s something magical 
and uniquely powerful about working together on a farm and in 
growing food together as a way of bridging differences. 

regular job; having that first interview and 
learning what the interview process entails 
are important parts of the curriculum. All 
the youth enter The Food Project as Seed 
Crew, which is the introductory summer 
program for fourteen- to seventeen-year-
olds. The positions are paid, and youth are 
expected to show up on time and ready to 
work. It’s become quite popular through 
word of mouth, in part due to well-
established relationships with guidance 
counselors and other youth organizations. 
Says Harrison, “We have typically three 
to six times as many applicants as we can 
take. The hardest part is trying to build 
crews as diverse as possible.” Building the 
crews is an art form in itself, with careful 
consideration being made to avoid placing 
applicants with siblings or friends, or with 
people from the same school. Harrison 
clarifies, “We are trying to create space for 
young people to decide who they are and 
who they want to be, and that’s difficult to 
do if there are too many people you know 
really well.” 

The program’s curriculum is very intentional 
and structured, with clear standards and 
expectations for how staff members expect 
to be treated, and how they are expected 
to treat one another. A typical day on the 
farm begins at 9:00 a.m. Every Monday, the 
weekly theme is discussed. The first week 
is on community; ten minutes are spent 
brainstorming what community means, 

photography the food project
text shelley rose

nurturing youth, 
nurturing earth

»
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followed by a review of the agenda. By 
9:30 a.m., the crews are out in the fields 
planting, harvesting, weeding, and washing 
the crops before packing them. At noon, 
the crews break for a half-hour lunch, 
and then it’s group game time, which is 
another key part of the program’s success. 
Explains Harrison, “We’re trying to create 
a thoughtful, productive community of 
youth who can be vulnerable and share 
things about themselves, and be supported 
and respected by their peers. And cool is 
the enemy of that. A lot of what we do is 
to create no space to be cool, and instead 
create space to be silly and open. Even the 
staff plays.” 

After the game, it’s workshop time. There 
are several tracks of workshops. One track 
addresses differences in race, gender, and 
privilege and teaches how to use empathy 
to understand others better. Another 
track addresses sustainable agriculture 
and the food system—what’s going on 
with food, some of the dilemmas with 
growing and distributing food, and what 
people can do about it. Workshops that 
encourage creative expression round out 
the curriculum, using writing, drawing, 
and creative arts to help youth reflect and 
integrate the experiences they are having. 
After the workshops, the youth head back 
to the fields for another couple of hours. 

One of the beautiful facets of The Food 
Project is the variety of ways for the teens 
to be successful. Harrison explains, “Some 
people just want to get out into the fields 
and get dirt under their nails. Some people 
don’t like the gardening but get really fired 
up about social justice. And some just love 
being social, making friends, and building 
relationships with people from different 
communities and backgrounds.” 

On Wednesdays, the youth take the food 
they’ve helped grow and serve it directly 
to guests at hunger relief organizations. 
Harrison tells the story of Naomi Alvarez, a 
participant of The Food Project from several 
years ago: “I remember talking to Naomi 

about her first summer. The only reason 
she didn’t quit in her first two weeks was 
because she thinks of herself as a tough 
person, not a quitter. Every morning, she 
had to psych herself up. She remembered 
one particular afternoon picking peas and 
putting them into little pints. She was hot 
and sweaty and wondering why she was 
doing this. The next day, her crew did Meals 
on Wheels and delivered bags of produce 
to seniors. On her second stop, she gave a 
bag to an older woman who opened the bag 
and pulled out one of the pints of peas. ‘Oh 
my goodness, I haven’t had fresh peas in so 
long. This means so much to me! Thank you 
for all the work you’ve been doing.’ Naomi’s 
heart melted when she realized how 

important she was to people. She stayed 
for the rest of high school and came back 
during college for three summers.” 

The Food Project hires about thirty Seed 
Crew members who’ve completed one 
summer of work to continue during the 
academic year as Dirt Crew members. Dirt 
Crew members run the volunteer programs 
at four locations where they sign in 
participants, do a short presentation on the 
work and why it’s important, lead a small 
lesson on the food system, take volunteers 
out to work in the fields, and wrap it up 
with a closing exercise. They also build 
gardens for local gardeners, creating 100 
new raised bed gardens each year.  

The Root Crew, which is the name given to 
anyone who has completed both the Seed 
Crew and Dirt Crew programs, runs the 
farmers’ markets and the CSA (community 
supported agriculture) pickup. They also 
do more specialized farm work, participate 
in community work, and run a mobile 
farmers’ market for seniors. Some of them 
also become peer leaders of Seed Crew. 
Harrison sees great value in retaining youth 
for multiple years, observing, “The longer 
we do this, the more we are seeing the 
power of people staying here being directly 
proportional to the magnitude of impact. 
The ones who discover their passion when 
they come here end up staying for years 
and serving on our board.” 

After eleven years, Harrison has seen the 
profound impact that The Food Project has 
on the participants and the community 
as a whole. He needs only to go sit under 
the tent at one of the farms to know he’s 
part of something amazing: “The hard 
work and laughter that I’ve witnessed 
take place in the fields as I look over them, 
the laughing and silliness and pounds and 
pounds of food in all colors, the intensity 
of experience and learning, peers having 
difficult conversations . . . this is the world I 
want to live in.” 
For more info, visit thefoodproject.org

WE’RE TRYING 
TO CREATE A 
THOUGHTFUL, 
PRODUCTIVE 

COMMUNITY OF 
YOUTH WHO CAN 
BE VULNERABLE 

AND SHARE 
THINGS ABOUT 
THEMSELVES.
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Striped Bass with Red Curry
If asked, Max will sing the virtues of Thai food to anyone who will listen. The rich flavors and aromatic elements of the broths 

and marinades are so dynamic, they truly stand apart from all other cuisines. We hope that this recipe acts as an intro to 

cooking Thai food at home (because there is more to the cuisine than what’s on the menu at your neighborhood Thai place).

3 tablespoons extra-virgin olive oil, plus more as 
needed

 1 small red onion, minced 
1 tablespoon fresh ginger, peeled and minced 

1 garlic clove, minced 
2 tablespoons red curry paste 

11/2 cups coconut milk 
Juice of 2 limes 

4-inch lemongrass stalk, white part only 
2 skin-on striped bass fillets, 6 ounces each

Kosher salt 
1 cup fresh cilantro leaves 

1 cup cooked wild rice, kept warm

1. Preheat the oven to 375°F.

2. In a saucepan, heat 1 tablespoon of the olive oil over low heat. Add the onion, 
ginger, and garlic, and cook, stirring often, until softened, about 10 minutes. Add a 
few more drops of olive oil if the ingredients start to stick. 

3. Add the curry paste, and sauté for 3–4 minutes. Add the coconut milk, lime juice, 
and lemongrass, and bring to simmer. Remove from the heat, and cover to keep 
warm. Discard the lemongrass before serving. 

4.	 Pat	the	fish	dry	with	paper	towels,	and	season	lightly	with	salt.	In	a	large,	heavy	
frying pan, heat the remaining 2 tablespoons of olive oil over medium-high heat. 
Add	the	fish,	skin	side	down,	and	press	lightly	with	the	back	of	a	large	spoon	to	bring	
the skin into contact with the oil. Cook for 2 minutes, then transfer the pan to the 
oven,	and	cook	until	the	fish	is	opaque	throughout,	4–7	minutes,	depending	on	the	
thickness	of	the	fish.	

5.	 Spoon	the	curry	sauce	onto	individual	plates,	top	with	the	fish,	and	garnish	with	
the cilantro. Serve the wild rice on the side.

MAKES 2 SERVINGS

MODERN CULINARY FAVORITES

Recipes reprinted from Classic Recipes for Modern People. Copyright © 2014 by Max and Eli Sussman. Photos by Erin Kunkel. Published by Weldon Owen.

photography erin kunkel
text max and eli sussman

reimagined
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Roasted Carrot and Pistachio Salad 

Back in 1955, or maybe even in 1985, salads were required to be made with green iceberg lettuce and beefsteak tomatoes. Things 

have sure changed. Rock music, flying DeLoreans, plutonium available at every corner drugstore . . . and salad made with just 

greens? That’s an idea that belongs in the past. We’re going to the future. Greens? Where we’re going, salads don’t need greens.

1 cup extra-virgin olive oil, plus 1 tablespoon
1 shallot, minced 

1/4 cup balsamic vinegar 
1/2 cup fresh figs, diced 

Kosher salt 
2 pounds multicolored small carrots, 

halved lengthwise
 1 head of radicchio 

1/2 cup pistachios, roughly chopped

1. Preheat the oven to 375°F. 

2.	 In	a	large	bowl,	whisk	together	half	of	the	olive	oil,	the	shallot,	vinegar,	figs,	
1/2 teaspoon salt, and 2 tablespoons of water to make a vinaigrette. 

3. In a large bowl, toss the carrots with the remaining olive oil, and season with 
salt. Spread in a single layer on a baking sheet, and add 1/4 cup water. Roast until the 
carrots begin to brown and crisp on the edges, about 20 minutes. 

4. Meanwhile, roughly chop the radicchio, discarding the core. Peel the leaves apart. 
Place half of the leaves in a large bowl. Set aside. 

5. When the carrots are almost ready, in a frying pan, heat the 1 tablespoon olive 
oil over high heat. Add the remaining radicchio, and cook, stirring, until it wilts and 
begins to brown in spots, about 2 minutes. 

6. Transfer the cooked radicchio to the bowl holding the uncooked radicchio. Add the 
carrots, and mix gently using tongs. Add the pistachios, drizzle the vinaigrette over 
the top, and toss to coat the vegetables evenly. Serve immediately.

MAKES 4–6 SERVINGS

with fig balsamic vinaigrette
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Lamb Ribs with Hot Honey and Lavender
We (Max and Eli) consider ourselves inventors. Now, we haven’t quite fallen and hit our heads, and come up with the flux capacitor here, but this 

recipe is still a pretty revolutionary invention. If our sweet–hot ratio calculations are correct, when each of these honey and lavender ribs hits your 

lips, you’re gonna see some serious stuff. And if our theory of meat deliciousness is correct, your entire future hinges on you making these ribs.

2 large shallots, roughly chopped 
4 garlic cloves 

2-inch piece fresh ginger, peeled and 
roughly chopped

 1 tablespoon extra-virgin olive oil 
1/2 cup honey 

21/2 tablespoons of kosher salt 
1 tablespoon freshly ground white pepper 

1–2 teaspoons cayenne pepper 
(depending on how hot you like the ribs)

 1/2 teaspoon dried lavender 
2 racks lamb ribs, about 2 pounds total weight 

Fresh mint for garnish

1. Preheat the oven to 425°F.

2. In a bowl, toss together the shallots, garlic, ginger, and olive oil. Spread in a single 
layer on a baking sheet, and roast until browned, 15–20 minutes. Reduce the oven 
temperature to 250°F. 

3. Let the shallot mixture cool slightly. Transfer to a food processor, add the honey, 
salt, white pepper, cayenne, and lavender, and puree until smooth. 

4. Rub the honey mixture evenly on the lamb racks. Place the racks, meaty side up, 
on a wire rack set on a rimmed baking sheet. Roast until tender, 3–4 hours. Remove 
from the oven, cut the ribs apart, and serve immediately. Or let the racks cool, scrape 
off the excess rub, and rewarm the racks under the broiler or over a hot grill until the 
outside is crispy and the inside is warm. Cut apart just before serving. Garnish with 
the mint, and serve immediately.

MAKES 4–6 SERVINGS
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Key Lime Pie
This recipe, with its 7UP® lemon-lime–inspired twist, is Eli’s favorite pie dessert. There’s something so quintessentially dineresque about it that 

reminds him of the 1950s. That’s his favorite decade because he loves the idea of being a greaser and taking the head cheerleader out for burgers 

and milk shakes while everyone else in the diner looks on disapprovingly. Rebel with a cause. And that cause is eating pie. 

2 cups of graham cracker crumbs
1/2 cup granulated sugar 

4 tablespoons unsalted butter, 
melted and cooled

 2 cans sweetened condensed milk 
2 large egg yolks 

1 cup Key lime or regular lime juice 
1 cup crème fraîche 

2 tablespoons preserved lemon, finely diced 
1 cup heavy cream 

1 lemon, for zesting 
2 tablespoons confectioners’ sugar 

1. Preheat the oven to 375°F.

2. In a bowl, stir together the cracker crumbs, granulated sugar, and butter. 
Press	the	mixture	firmly	onto	the	bottom	and	up	the	sides	of	a	9-inch	pie	pan.	
Bake until browned, about 20 minutes. Transfer to a wire rack, and let cool to 
room temperature. 

3. Reduce the temperature to 325°F. 

4. In a large bowl, whisk together the condensed milk and egg yolks until well 
blended. Add the lime juice, and mix well. Then fold in the crème fraîche and 
preserved	lemon.	Pour	the	filling	into	the	cooled	pie	shell.	Bake	until	the	filling	is	set	
like a custard, about 15 minutes. Transfer to a wire rack to cool, and then refrigerate, 
uncovered, for at least 4 hours or up to overnight. 

5. When ready to serve, place a metal bowl in the freezer for 10 minutes. Remove 
the bowl, pour in the cream, and whisk until soft peaks form. 

6. To serve, cut the pie into slices, transfer to individual plates, and top each slice 
with	a	dollop	of	the	whipped	cream.	Grate	a	little	lemon	zest	on	each	slice,	and	finish	
with a sprinkle of confectioners’ sugar. 

MAKES 6–8 SERVINGS
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excellent cycling adventure 
M I K E  A N D  B I X B Y ’ S

For the last three years, the question on 
the street has been, “Where is Bixby?” 
Well, the truth is that it is difficult to know 
exactly where she is on any given day or 
where she’s going. You see, Bixby is the 
free-spirited canine companion of Mike 
Minnick, and she has been spotted cruising 
the streets all across America—from the tip 
of Maine to the Florida Keys to the coast 
of California. But don’t worry; this isn’t the 
sad tale of a runaway dog. Mike has been 
accompanying his five-year-old rescue dog 
every step of the way.

Originally from Austin, Texas, Mike and 
Bixby have embarked on an adventure 
around the country to raise awareness 
of the importance of pet adoption and 
supporting local animal shelters. Together, 
they have traveled more than 10,000 
miles, through more than thirty states, 
to help effect change in the four-legged 
community, all the while exploring the 
nation’s beautiful countryside and making 
friends with everyone they meet along 
the way. The duo’s mission and reach are 
certainly quite impressive, but it is their 
means of transportation that is garnering 
so much attention: Mike and Bixby have 
been covering all of this ground by bicycle.

“I never could have dreamed in a million 
years that this trip would have turned into 
what it has turned into,” says Mike. “We’ve 
become known for being rolling activists 
for responsible animal stewardship, pet 
adoption, and supporting local shelters. 
And now with the confidence of knowing 
that there is nowhere I can’t pedal to, I feel 
like my dreams just keep getting bigger.”

Their now-epic journey developed out of 
a simple urge to “shake things up.” Mike, 
who had a long-standing career in the bar 
industry, was at an emotional crossroads 
in his life. “I felt like my life was flashing 
before my eyes. At thirty-five years of age, 
I began questioning what I was doing with 
my life. I was not accomplishing anything 

© Tim Lucking
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I  HAD ABSOLUTELY NO PLAN WHATSOEVER AS TO WHERE I WOULD GO POSTFESTIVAL. 
I  JUST KNEW I NEEDED TO GET OUT AND GO SEE SOMETHING.

that I was overly proud of, anything that 
was worth talking about in my opinion,” 
recalls Mike. “I had also been in Austin 
for almost eight years, and I felt a bit of 
complacency. I have known for a while that 
I was overdue for change, so I decided to 
throw caution to the wind and go have  
an adventure.” 

When an opportunity to experience life at 
a festival three states over presented itself, 
Mike perceived it as the catalyst to pursue 
a new direction in life. “When a friend 
offered me the festival ticket, something 
just clicked in my head. I had a little bit of 
money in my savings so that if I wanted to 
go have an adventure, I could go have one. 
What was the worst that could happen?” 
Mike explains. “I thought I could take a road 

trip around the countryside for maybe a 
year and just figure my life out and find 
myself. I would go see the United States in 
a way that I hadn’t before and start over. 

“Within a week or two of receiving that 
ticket, I had sold off almost everything that 
I owned. I quit my jobs in Austin and bought 
a little pickup so that I could bring Bixby 
with me,” he continues. “I had absolutely 
no plan whatsoever as to where I would go 
postfestival. I just knew I needed to get out 
and go see something.”

For most people, leaving everything behind 
just to break up complacency is a little 
extreme. But for Mike, who once dropped 
everything to follow a friend to Belize 
to open a fly-fishing resort (despite not 

knowing how to fly-fish or knowing exactly 
where Belize was), it is in his genes to 
follow opportunities wherever they take 
him. “A couple of times in my past, I had 
taken a dramatic stance and got rid of 
everything to take off on an adventure,” 
Mike notes. “When I did those things and 
I was basically living out of a backpack, 
that was when I honestly felt most alive. 
Everything was exciting because I could get 
to wherever I wanted to go with whatever 
was on my back. I decided I needed that in 
my life again in order to get out of the  
ho-hum of everyday existence.”

So Bixby and Mike loaded into his pickup 
truck and set out on a path that was as 
carefree as they are. Using a program 
known as Ride Shares, which unites people 

who are looking to share transportation 
and costs, Mike set out with the intent to 
travel with anyone and to any place so 
long as he’d never been there before. Mike 
elaborates, “I found that people will split 
gas with you to take them wherever they 
are going. For six months, I let these people 
dictate where I would go in the country.”

It was a wonderful way to explore the 
world, until one day Bixby and Mike found 
themselves stranded in the ghost town of 
Terlingua, Texas, located in the shadows of 
Big Bend National Park. “We were driving 
a 1997 extended-cab pickup truck. When 
I purchased it, the truck looked like it was 
straight off the showroom floor, but I later 
found out that it must have sat for years 
because once I started driving it, it just kept 

breaking down,” describes Mike. “Repairs 
were dwindling away my money. So when 
we broke down in Terlingua, I got stuck 
there because I literally had no money to 
fix it. All the money I had left was $130 
of loose change that I had saved from 
bartending.” So Mike and Bixby set down 
some semipermanent roots there for a 
year-and- a-half to work and save up some 
money before moving on with their journey. 

It was during this stint that Mike met the 
Coyote brothers, to whom he gives all the 
credit for pushing him toward his current 
bicycling journey. The two brothers were in 
the middle of their own two-year bicycling 
quest from small town to small town in 
search of material for a documentary when 
Mike became enchanted by the stories 

they told—stories that were possible only 
because they had set out to experience life 
by pedaling their bikes wherever the wind 
took them. “When the Coyote brothers 
would talk, nobody else would, because 
their stories were incredible. They would 
talk about the hospitality of strangers and 
being invited into people’s homes and just 
life on the road. It sounded so absolutely 
exciting!” Mike describes.

Mike admits to having always had a 
fascination with traveling cross-country by 
bike, but he never believed that he could 
do it himself—that is, until the Coyote 
brothers planted the cross-country-by-bike 
confidence in his mind. “Had I not met them, 
I would not be on the trip that I am on now. 
It took physically meeting these brothers 

© Scott Broecker © Scott Broecker © Scott Broecker
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“
He chose to redirect that newfound media attention 
to local shelters in an effort to educate people on how 
to get involved. As for Bixby, she would become the 
ambassador for all shelter dogs in need of their 
forever home.

and listening to their stories to convince 
me I was able to do it, too,” he recalls. “They 
encouraged me to take that chance. One of 
them in particular told me that the hardest 
part was the first pedal. It was a mind 
game, in a way, to convince yourself that 
you can do it. And then it is just a matter of 
putting your ducks in a row so that you are 
able to pedal.”

To put his ducks in a row, Mike sold his 
truck for a Yuba Mundo cargo bike, made a 
comfortable spot for Bixby to sit, and then 
began to ride with his sights set on a family 
reunion in Arkansas, some 600 miles away. 
“That trip was my training to see if I could 
physically bike a long distance before I set 

out on this huge cross-country trek,” Mike 
says. “I figured if I got into this journey and 
couldn’t do it, I was still within a few hours’ 
drive from where friends and family could 
pick me up. But I surprised myself and 
did way better than I thought I would. It 
started out a little rough, but once I got into 
my stride, I was realizing every day that 
this cross-country trip was possible.

“Once I got over the fear and made my mind 
up that I could do this—and, in fact, I was 
doing this—I welcomed the routine, and it 
quickly became my reality,” Mike continues. 
“You adapt to it. Now the thought of going 
back to a traditional, domesticated life is 
absolutely frightening.” 

With the 600 miles from Texas to Arkansas 
successfully under his belt, Mike upped the 
ante by setting out for a 3,000-mile trip 
from Lubec, Maine, the easternmost point 
of the continental United States, to Key 
West, the southernmost tip. It took Mike 
and Bixby a little more than three months 
to complete their journey down the East 
Coast, and he did so with the mentality that 
“dreams are like sticks—you just have to 
chase them!” 

“You chase that stick, and you’ve caught 
your dream. But then what do you do? 
You have to throw that stick farther. Your 
dreams grow. They get bigger. You just keep 
throwing that stick a little bit farther, and 

as long as you’re chasing it, it is amazing,” 
says Mike. “When I left my comforts behind 
and I took off into this thing that seemed 
impossible, dreams that I never dreamed of 
were coming true. The longer that I am out, 
the more that I am chasing these dreams, 
the more I keep dreaming bigger and bigger. 
I have learned that if you go at it full steam 
ahead, maybe it all can come true.”

By the time Mike reached the Keys, his 
dreams had magnified into something 
larger than life. He received unexpected 
press coverage there—he and Bixby became 
local celebrities of sorts—and Mike knew 
he was on the brink of something magical. 
“The news station put together a three-
minute-long minidocumentary about my 
journey with Bixby for their final feel-good 
story of 2013,” details Mike. “Everyone 
we met down there seemed to have seen 
the news and wanted to approach us for 
pictures with Bixby. That is when I realized 
if I continue on this trek and keep receiving 
media coverage, what am I going to do with 
that attention?”

Looking at his beloved rescue dog for 
inspiration, Mike found his answer: He 
chose to redirect that newfound media 
attention to local shelters in an effort to 
educate people on how to get involved. 
As for Bixby, she would become the 
ambassador for all shelter dogs in need of 
their forever home. “I was looking for an 
avenue that I believed in to support, and 
when I went to the Humane Society in Key 
Largo to see how their operations were run, 
I witnessed firsthand that local support 
was needed, and realized that I was given 
this platform to help effect change for 
the millions of Bixbys who are in shelters 
across the United States and the world,” 
says Mike. “Once I made Bixby the center of 
what we’re doing, the whole world opened 
up and embraced us. This little creature has 
completely changed my life. She has given 
me a focus and direction.”

So for the last two years, Mike and Bixby 
have continued their bicycle journey 
throughout the United States, hopping 
from shelter to shelter in towns all across 
America to bring attention to supporting 
animal shelters and encouraging pet 
adoption. Although their mission and intent 
are specific, their schedule and path in life 
remain spontaneous; Mike continues to 
let the weather influence which direction 
he and Bixby travel, and the sights and 
experiences dictate how long they stay. “I 
could not have planned the trip that I have 
been on. You just got to go with the flow. 
That is what keeps it so exciting, for sure,” 
says Mike, who also makes several rest 
stops throughout the day so that he can 
play fetch with his best friend.

How long will the transient pair continue 
this lifestyle? It is hard to say. Mike’s 
ambition continues to grow with every 

pedal he takes. He hopes to travel with 
Bixby across the country again, and when 
he does, he hopes to be able to sponsor a 
new shelter every week. But until then, you 
might spot Mike and Bixby continuing on 
their meandering path to new shelters—
Mike’s sense of direction dialed in anywhere 
close to the ocean, and Bixby’s targeted 
anywhere someone will play fetch with her.
For more info, visit wheresbixby.com

© Tim Lucking
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»
Tell us about yourself and your 
background in design:
I am a recovering architect who transitioned 
to the dark side of landscape architecture. 
I still practice in both disciplines, but I also 
teach the subject at Auburn University in 
Alabama. I always thought that I never 
really knew what architects did until I 
studied architecture at Georgia Institute of 
Technology. It was one of those fields that 
people encouraged me into because I was 
good at math and drawing, and I was just 
foolish enough to move forward in it. But 
thankfully, through being introduced to the 
discipline, I ended up falling in love with the 
discourse of design in general.

I went to graduate school at the University 
of Virginia, where I was able to earn a dual 
master’s in architecture and landscape 
architecture. It was there where I was really 
introduced to landscape architecture. I had 
some fantastic professors who talked about 
landscape architecture in a way that was 
very compelling. And as a result, I began 
to understand that landscape architecture 
was more than just pushing plants around 
the foundation of buildings; it was about 

AT  T H E  C O R N E R  O F 
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We rode by this beautiful brick building at the corner of 
Bragg Avenue and Frazier Street, and I was immediately 
drawn to its charm.

“

grappling with issues like city shrinkage, 
climate change, sustainability, and man’s 
footprint on the world. As a designer, I 
started to move beyond thinking about 
the placement of objects and more toward 
having a dialogue with these living systems. 
The deeper I got into landscape architecture, 
the more I realized that I have been trying 
to apply that same dialogue with my 
architectural work.

What inspires you?
My practice focuses on working with 
existing conditions in both architecture and 
landscape architecture, so approaches like 
adapt and reuse run through all of my work. 
I really enjoy working with old buildings 
because there is a historical context 
underneath. This featured Bragg building is 
an excellent example of this; a big part of 
our inspiration for that project came from 
trying to unearth the stories the building 
had to tell. 

Talk about the development of 
the Bragg Avenue residence. 
How did this project unfold?
I discovered the building when I came into 
town to interview for a teaching position 
at Auburn University. It was a full day 
of interviews and meetings, but in the 
afternoon, they gave us a tour of downtown. 
We rode by this beautiful brick building 
at the corner of Bragg Avenue and Frazier 
Street, and I was immediately drawn to its 
charm. It appeared to be a well-built and 
very sturdy warehouse in a part of town 
that was both racially and economically 
diverse. Being situated in a neighborhood 
that is at the crossroads of an industrial 

and residential area, it already had this 
interesting, dynamic dialogue started. 
Although the building wasn’t on the market, 
our tour guide was a friend of the owner 
and contacted him to see if he’d be 
interested in selling it so that I could 
transform the warehouse into a home for 
my family. He was interested in our 
proposal, so we jumped headfirst into 
research and planning.

We didn’t know much about the history of 
the Bragg warehouse, so for nine months, 
we were simultaneously doing field 
measurements of the building and creating 
twenty different versions of the floor plan 
while diving deep into historic research on 
the building.

How did you go about 
unearthing the stories that the 
building held?
I spent quite a bit of time in the reserves 
section of the library here in town where 
they have all of their historic information. 
Looking at the city directory to see what 
businesses used to be in this building, we 
found out that this building was built in the 
1920s by a prominent family in town and the 
location of the building was considered to 
be the downtown for the African American 
community before the city was integrated. 
There was an all-black school across the 
street, an all- black movie theater, and then 
our building, which was a mercantile building 
that had four different, leasable rooms that 
didn’t connect to one another.

We learned that the largest room was a 
pool room, which ran under a few different 

companies over the years, such as Busy 
Bee Billiards Parlor and Harlem Pool Room. 
At some point, that big pool hall was 
transformed into the Greater Liberty Baptist 
Church. There were various restaurants in 
another unit, such as Southern Delite Cafe, 
Wright’s Restaurant, and Dew Drop Inn. In 
the really small room was the Cecil Griffin 
Barber Shop. Then there was a cab station, 
known as the Frazier Street Cab Company. 

While we were working on the house, we 
reached out to the community to see if 
anyone could shed light on the building’s 
past. Through that, we gathered quite a few 
stories. Some people remember eating at 
the building’s restaurants when they were 
young. Other stories were more personally 
related. One woman who stopped by noted 

that her parents ran and owned Wright’s 
Restaurant; she remembered doing her 
homework there when she was a young kid. 
We were finding all of these amazing stories 
about the history of this building while we 
were doing designs, and it impacted the way 
we approached the design.

Give us an example of how your 
design strategy changed as a 
result of the building’s history:
At one time, we felt that a certain area was 
not that important, so we planned to take 
the wall down and change the layout of the 
bedrooms to be whatever we wanted them 
to be. But the more we learned about the 
history of the place, the more sacred those 
existing walls became. 

We learned that the area we were planning 
on removing was formerly the barber shop. 
After hearing so many stories about people 
growing up and getting their hair cut there, 
we knew we had to keep that room intact as 
much as possible instead of making it into 
a larger space. We just added some doors 
to it so you can get in from the inside, but 
the length, width, and height of the room is 
the same as it always has been; it’s now our 
study hall. 

Was there a moment when you 
felt you had enough pieces of 
the building’s history to move 
forward with the design plan?
Once we started the process and realized 
that this place was really cool, it didn’t hold 
us back from beginning the work. But it 
made us want to include more voices in the 
discussion. We decided that although we 
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were discovering these great stories that 
we’d like to tell again, they were not going 
to keep us from living in the building in a 
way that worked for our family. We are not 
preservationists in that we believe things 
of historic value must be left untouched or 
restored back to its original state; we are 
big proponents of raising the community’s 
understanding of a place by retelling the 
stories that happened there in new and 
innovative ways. 

To achieve this, we created a juxtaposition 
of old and new. Anytime we cut openings 
in the walls so that we could access each of 
the existing rooms from the inside, we made 
the design of that opening look different 
than other openings. We put steel plates on 
those openings so that when you saw steel, 

WE HAVE THAT SOUTHERN REPAIR MENTALITY WHERE THE DECOR IS VERY MUCH 
AN AGGLOMERATION OF EVERYTHING. THE MAJORITY OF OUR FURNITURE IS FROM 

SECONDHAND SHOPS.

you knew it was something that we did, 
and if you saw brick, you knew it was the 
original construction. We then determined 
a baseline on the walls, which ended up 
being right at chair rail height, and removed 
all of the plaster above the line to expose 
the original brick, but kept all the plaster 
below that line. The plaster that remains 
still has the paint and fragments of history 
all over it—chips of different colors of paint 
throughout the years. All of these layers of 
paint show the different timelines, so we 
used paint samples from those layers as 
our color palette for future painting. In the 
laundry room, for instance, we found this 
bright orange that one of the cab stations 
was decked out in, so we used that color to 
paint the walls in that room.

We also pulled all of the one-hundred-year-
old ceiling tile down in the whole house and 
were able to salvage enough to rehang the 
tiles in the two big living areas. We needed 
lights in these big rooms, but we didn’t want 
to put junction boxes on these ceiling tiles.
Our solution was to take IKEA floor lamps, 
remove their bases, cut little tiny holes in the 
ceiling tiles, and slide the wire through the 
holes to attach the lights to the ceiling. This 
unconventional approach helped to simplify 
the whole design and kept the lighting from 
feeling clumsy.

Talk about some of your decor 
and furniture:
We have that southern repair mentality 
where the decor is very much an 
agglomeration of everything. The majority 

of our furniture is from secondhand shops. 
We love metal stuff, so we used metal 
card catalogs that we found in various junk 
stores for end tables. We also have this ten-
dollar chair policy: For many years, we’ve 
collected any chair that looked good. If it 
was under ten dollars, we would get it—no 
matter where we were or if we needed it. 
As a result, we have gathered some cool 
chairs. We were also lucky enough to find a 
Southern Delite Cafe sign that used to hang 
on the front of this building. We found the 
sign in a wooded lot next door where my 
daughter and I were playing when we moved 
here. The sign was all dented and rolled up, 
but we were able to flatten it out and hang it 
on the wall.

What is your favorite detail of 
this house?
I would have to say my favorite is the 
garden. The garden has been super 
experimental—I think we’ve experimented in 
the garden more than anywhere else in the 
house—and it is now in its third iteration. 
It is such a lovely space, and Alabama has 
some good outdoor weather.

I am also proud of how quickly people 
associate their memories to parts of our 
house. I get a kick out of hearing people tell 
their stories about this building. It shows 
that the stories are getting out there and 
they are continuing the spirit of the place.
For more info, visit hillworks.us
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Where did you grow up? Where 
do you live now? How does 
your environment influence 
your paintings?
I grew up in Murfreesboro, Tennessee, and 
still spend part of the year there. We also 
own a small beach bungalow in Folly Beach, 
South Carolina, right outside of Charleston, 
where I do a couple of one-man shows a 
year, so my wife, Judy, and I try to get over 
there as much as possible. We are both 
beach bums at heart, so we love it. As far 
as influencing my work, I think being at the 
beach has some influence on me. I love the 
changing light and wide-open spaces of the 
beach as well as the reflections of the sky 
and beachcombers in the water.

What is your background in 
art? What was the transition 
like moving from Tennessee to 
Florida? Is this when you fell in 
love with the beach?
I initially started my undergraduate studies 
at Middle Tennessee State University in 
Murfreesboro. I changed my major about 
three times before finally landing in the 
art department. I briefly explored the idea 
of becoming an engineer, but the math 
requirements absolutely killed me (ironically, 
my father is a retired mathematics 
professor). At that time in the late ’70s, most 
art department professors were teaching 
modern art. I can appreciate modern art; I 
just didn’t feel like it was for me. And I felt 

artwork jeff jamison 
text jeff jamison

jeff jamison
R E F L E C T I O N S  F R O M  A  PA I N T E R



32 | AMERICAN LIFESTYLE MAGAZINE AMERICAN LIFESTYLE MAGAZINE | 33  

MOST DAYS, I  AM A CONTEMPORARY IMPRESSIONIST, 
BUT I WOULD LIKE TO RESERVE THE RIGHT NOT TO 

BE AT ANY GIVEN MOMENT.

that I would struggle to make a living. So 
after four years, I transferred to The Art 
Institute of Fort Lauderdale, which had 
more of a design-based curriculum that was 
focused on the commercial arts. I can’t say 
that Fort Lauderdale is where I fell in love 
with the beach—I have always loved the 
beach—but this is where I feel I gained a 
better understanding of natural sunlight.

How did you decide on oil 
painting as a medium? Why 
does it best reflect your style?
Believe it or not, some of my earliest art 
experiments were done in oils. My father 
dabbled in painting when he was in college, 
and he had oil paints around the house. I 
also enrolled in some art workshops for kids 
held on the local university campus. 
Growing up on a college campus was a 
wonderful experience. 

As far as how oil paints reflect my style, I 
would say that I was always comfortable 
with them because of my early introduction. 
I always joke with people that oil paints dry 
too fast for me, so this is why I choose them 
over acrylics or other water-based mediums.

How would you describe your 
style? Who are some of your 
art influences? 
My style has been called contemporary 
impressionism. I am not very interested 
in labels, but it fits, so I am okay with 
that. Most days, I am a contemporary 
impressionist, but I would like to reserve 
the right not to be at any given moment. I 
was heavily influenced by some of the great 
illustrators working in the 1970s, such as 
Bernie Fuchs, Robert Heindel, and Mark 
English. These artists really opened my eyes 
and changed the way I look at things. I think 
they were really overlooked in importance, 
perhaps because they were illustrators. 
They had great talent and changed fine 
art worldwide.

How has your painting style 
evolved over the years?
My painting style changed drastically about 
six or seven years ago. I think it may have 
had something to do with turning fifty. I am 
from the school of thought that everything 
in a painting matters and that every brush 
stroke counts. I was trying to paint in a very 
traditional style. I call it my years of chasing 
John Singer Sargent. His work just knocks 
me out. I felt I had become adequate, but I 
was never going to paint as well as Sargent, 
so I had to be honest with myself and really 
evaluate what it was that I was doing or 
attempting to do. It was time to let go, relax, 
and allow my true voice to shine through—a 
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compilation of all that I feel and think. As 
soon as I did that, people began to respond 
in wonderful ways. It seemed to happen 
overnight. It was so fast that, to be honest, it 
scared me a little bit.

What does your artistic process 
look like? 
My artistic process has changed over the 
years. Because of my background as an 
illustrator, I am, for the most part, a studio 
painter. I take a lot of photographs, but they 
are mainly just for light studies. Nowadays, I 
work a lot from my head. Sometimes, I don’t 
even know what I am going to paint; I just 
start making marks on the canvas and let 
the painting come to me.

Are you pleased when you look 
back at your work from twenty 
years ago? 
When I look back at my work from twenty 
years ago, I can see some raw talent. I am 
not terribly critical of it. I feel fortunate 
that I was just delusional enough to think 
my work was good enough to continue this 
artistic pursuit.

How do you navigate creative 
blocks that come your way?
Over the years, I have learned to work 
through any creative blocks. I attribute this 
to my time as an illustrator. Back then, the 
deadline was tomorrow, and I had no choice 
in the matter.

You play with reflection a lot, 
whether it’s on wet streets or the 
beach. Is this something you’ve 
always been interested in?
Lately, I have been thinking a lot more 
about shapes, composition, and values. 
Sometimes, I feel that these things are often 
more important than the image itself. I have 
been toying with the idea of the painting 
inside the painting, where the painting can 
be seen in two different ways—one strictly 
as a design piece in which I direct your 
eye through with composition and values 
and one where objects may just be design 
elements. Oftentimes, I use the reflection as 
nothing more than a design element. It tends 
to balance the painting from top to bottom.

You’ve painted several pieces 
that include bicycles. What do 
they represent to you?
I do use the bicycle quite often. I love 
the mystique of a bicycle. I also love the 
timelessness of it. Bicycles have a sense of 
romance and remind us of simpler times. 
I also love the lines of a bicycle. It is an 
opportunity to introduce lines, circles, 
and ovals.

How long does a typical painting 
take? What is the atmosphere 
like in your studio? Do you have 
music playing?
I generally don’t like to spend more than a 
week on a painting. I find that after that, I 

tend to start beating it to death, and I lose 
a lot of freshness. I stopped listening to 
music in my studio about ten years ago. I 
found that it influenced my work too much, 
so I prefer to work in silence and be alone 
with my thoughts. I do love music, though—
everything from classical to reggae to 
classic rock.

What do you hope people will 
take away from your art? 
I hope people can feel the love I feel when I 
am creating. Before beginning a painting, I 
try to clear my mind and paint from a place 
of pure consciousness. I want to connect 
with the viewer, and for the the viewer to 
participate in the painting. I might leave 

some information out for the viewer to fill 
in either consciously or unconsciously. I 
am trying to tap into that song we all have 
playing in our minds and create a place that 
is vaguely familiar, where we all wish to go or 
return to. We are all connected in that way.

If you weren’t a painter, what 
would you be doing?
If I weren’t a painter, I think I would be a 
nutritionist and health coach.

Where are your favorite spots to 
find inspiration?
You can always find me at the beach, 
walking in total awe and wonder. 
For more info, visit jeffjamisonstudio.com



36 | AMERICAN LIFESTYLE MAGAZINE AMERICAN LIFESTYLE MAGAZINE | 37  

»

“
Palm Springs’ rise in popularity really gained traction in 
the 1940s and 1950s, when the Hollywood studios 
decreed that actors could not travel more than two 
hours from Los Angeles while they were filming.

An unexpected bonus of Michael Stern’s 
tour of Palm Springs is the shiny, new 
vocabulary you’ll acquire after he imparts 
his extensive knowledge of midcentury 
modern architecture. You can impress 
friends at your next get-together with 
terms such as butterfly roof, clerestory 
windows, Grasscrete, and Le Corbusier. And 
then there’s my favorite, coined by Stern 
himself: poodling the olive, which refers 
to the bonsai-esque trimming of the olive 
trees that are ubiquitous in Palm Springs. If 
not for his unmistakable New York cadence, 
you’d swear Stern had spent his whole 
life immersed in Palm Springs history. His 
breadth of information and connections is 
impressive, and although you can certainly 
enjoy Palm Springs’ food and sunshine 

ago. This healing water was carbon-
tested by the US Geological Survey, which 
showed that water that surfaces today has 
not seen the Earth’s surface for 12,000 
years—essentially since the end of the last 
Ice Age. Both the city and the tribe were 
named for the hot mineral spring and the 
Washingtonia filifera—also known as the 
California fan palm—the only palm tree 
native to Palm Springs.  

Palm Springs’ rise in popularity really 
gained traction in the 1940s and 1950s, 
when the Hollywood studios decreed that 
actors could not travel more than two 
hours from Los Angeles while they were 
filming. This established Palm Springs as 
an ideally located oasis for movie stars 
and celebrities, such as Frank Sinatra, 
Dean Martin, and Marilyn Monroe. The 
studios also mandated that no one could 
photograph the stars in Palm Springs 
without their consent. At that time, 
Hollywood ruled with such an iron fist that 
photographers knew their careers would 
be toast if they dared to cross the line. This 
gave movie stars the freedom and privacy 
to enjoy themselves without public scrutiny. 
Palm Springs became the playground to 
the stars until the 1970s and 1980s, which 
saw the money move eastward, where land 
was plentiful and people could live in gated 
country clubs. Now Palm Springs is seeing 
a revival thanks to a renewed interest in 
midcentury modern architecture. 

Architects such as William Krisel, Albert 
Frey, E. Stewart Williams, and Donald 
Wexler came to Palm Springs with the 
desire to practice modernism. Building 
code restrictions were minimal—residential 
homes had to be kept to one story while 
commercially zoned buildings could be as 
high as four stories. 

without him, he offers an invaluable link to 
the area’s culture and history. 

The first residents of what is now known 
as Palm Springs were the Agua Caliente 
Band of Cahuilla Indians. Thousands of 
years later, many of the descendants of 
this tribe still live here. The Agua Caliente 
Indian reservation consists of every other 
square mile of land, a checkerboard pattern 
that runs all through Palm Springs and in 
parts of surrounding cities. The tribe is one 
of Coachella Valley’s largest employers, 
with more than 2,200 employees. For 
generations, the tribe has been a steward 
of the world-famous Agua Caliente Hot 
Mineral Spring, which became Palm 
Springs’ first tourist attraction 125 years 
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text shelley rose
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You’ll find two main types of architecture 
in Palm Springs. On the one hand, Le 
Corbusier’s philosophy of “sculpture in the 
garden” saw architecture as a counterpoint 
to its context. Stern illustrates this by 
pointing to a very white, geometric house 
built in the 1970s that played off the 
organic shape of the boulders. On the other 
hand, E. Stewart Williams built the Edris 
House to look as though the architecture is 

growing out of the rocks. Borrowing from 
Frank Lloyd Wright’s school of thought, 
this house features glass recessed into the 
ceiling and wood continuing inside, creating 
a connecting thread between indoors and 
outdoors. Many of the buildings in Palm 
Springs are painted in hues that blend in 
with the color of the mountains. Says Stern, 
“People are trying to create a link between 
nature and architecture.”

Nowhere is this more evident than in the 
careful landscaping of nearly every house 
in Palm Springs. Having a pool person and 
a gardener is par for the course in this 
desert mecca. The style has changed over 
the years, with more consideration now 
for the environment. Manicured lawns and 
gardens have been replaced by alternative 
yard coverings such as Grasscrete, which is 
a cast-on-site cellular reinforced concrete 

system in which you can grow natural grass 
or fill with gravel. Palm trees, cacti, an 
assortment of succulents, citrus trees, and 
even colored recycled rubber can be used to 
create an outdoor paradise. 

William Krisel, one of the key players in 
midcentury architecture, believes that 
architecture doesn’t end at the building line 
but at the property line. At ninety years 

old, he recently redid the landscaping on 
one of his houses in Twin Palms. A series of 
grass circles play off the diagonals of the 
butterfly roof, a feature originally invented 
by Le Corbusier. Twin Palms is a noteworthy 
neighborhood in Palm Springs, designed by 
Krisel and then-partner Dan Palmer. 

They collaborated with developer Robert 
Alexander, whose goal was to create 

left
A William Krisel house in Twin Palms was 
recently relandscaped to incorporate a 
series of grass circles. 

right
Several cacti soak up the sun at Moorten 
Botanical Gardens on South Palm Canyon Drive. 
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affordable modern architecture. Stern 
explains their solution: “Every single house 
in the entire neighborhood is exactly the 
same on the inside. They have an identical 
floor plan, but rather than making it feel 
like the cookie-cutter tract that it is, they 
varied the exteriors so it would feel like a 
neighborhood. The houses are all square, 
forty feet by forty feet.” The square shape 
was a cost-saving move by the architects, 
who knew a square had the least amount of 
exposure to the exterior and thus minimal 
need for insulation. The windows just below 
the butterfly roof are called clerestory 
windows. Each house came with two palm 
trees, hence the neighborhood’s name. 

When Robert Alexander wanted to build 
a house for his wife, not surprisingly, he 
turned to Krisel once again. “Show me 
what the future will bring,” he allegedly 
requested. The entire time he was working 
on the house, he never told his wife. When 
the build was complete, he brought her to 
the house and asked her what she thought 
of it. “It’s fabulous,” she replied, and he 
handed her the keys and said, “Guess what? 
It’s yours.” Named the House of Tomorrow, 
this residence later gained fame when Elvis 
and Priscilla Presley paid $21,000 in 1966 
to rent the house for one year for their 
honeymoon. Among the futuristic features 
was a NuTone kitchen center with a motor 
sunk into the counter that could be used 
with many small appliances. 

Thanks to Stern, we were lucky enough 
to tour inside Donald Wexler’s steel 
house. Another well-known Palm Springs 
innovator, Wexler introduced an avant-
garde, all-steel system for prefabricated 
houses. Explains Stern, “They laid a slab 
foundation, used a crane and dropped the 
core onto the middle of the slab, and put in 
a track for the exterior walls. The houses 
were built in a record four weeks.” The 
owner of the house worked tirelessly to get 
the house listed on the National Register 
of Historic Places, making it the only 

midcentury modern building in all of Palm 
Springs to be awarded this honor. 

Touring Palm Springs feels a bit like finding 
the gate open to a very exclusive country 
club. You don’t quite feel as if you belong, 
but curiosity and sheer novelty propel 
you forward. Having the ability to take 
photos of famous homes right from the 
sidewalk feels surreal, especially when 
standing in front of Leonardo DiCaprio’s 
home, otherwise known as the Dinah 
Shore residence. Suzanne Somers’s pink 
house on the hill sits on sixty-five acres, 
and houseguests can take a funicular 
railway cart to get there. Locals joke that 
it’s the “house the ThighMaster built.” Bob 
Hope’s estate is high up in the hills as well, 
measuring a sprawling 20,000 square 
feet. Says Stern, “Mrs. Hope’s requirement 
for the house was that she be able to 
host a sit-down dinner for 500 guests. 
The fireplace alone is thirty feet across.” 

William Hanna and Joseph Barbera, of The 
Flintstones fame, also had houses here in 
Palm Springs. Some people even think the 
town of Bedrock is modeled after Palm 
Springs, with its brown mountains and 
palm trees sticking out above them. 

For a really immersive experience, 
Modernism Week in February is the time 
to come to Palm Springs; it’s when houses 
that are typically closed, like the Frank 
Sinatra house, are open to the public.  
With midcentury modern architecture 
everywhere you turn, it’s easy to forget 
what decade it is and to picture what 
it must have been like to run with the 
celebrities, sip cocktails poolside, and listen 
to the Rat Pack croon late at night in a 
swanky club. 

ACCOMMODATIONS: Orbit In
An outdoor entertaining area and a chilled 
pool greet guests as they open the gate 

“
Thanks to Stern, we were lucky enough to tour inside 
Donald Wexler’s steel house. Another well-known 
Palm Springs innovator, Wexler introduced an 
avant-garde, all-steel system for prefabricated houses. 

to the Orbit In, a nine-room boutique 
hotel that manages to be laid-back while 
still maintaining a level of Palm Springs 
hip. The small size of the hotel creates 
a friendly intimacy among guests, and 
poolside lounge chair chats during Orbitini 
Hour happen easily. Misters around the 
perimeter keep the deck area at least ten 
degrees cooler, which is a necessity in 
summer because temperatures regularly hit 
at least 100°F. Appropriately named rooms, 
such as the Rat Pack suite, are decked 
out in midcentury modern decor, from the 
pink tile bathroom to the swanky sofa and 
chairs, and there’s even a record player. 
Vinyl can be borrowed from the stash of 
records in the lobby. 

NIGHTCLUB AND LOUNGE: Copa
It wouldn’t be Palm Springs without 
catching the musical comedy duo Amy 
and Freddy at Copa, a glam nightclub 
with seductive lighting and upholstered 
everything. Amy’s rambunctious and 
self-deprecating humor plays off Freddy’s 
mellow persona, making this show a must-
see. She requests audience participation 
during “Midnight Train to Georgia,” 
challenging sections of the room to sing 
with more enthusiasm. The night ends 
in a rowdy sing-along, leaving everyone 
thoroughly entertained and giggling. 

RESORT: Riviera Palm Springs 
Originally opened in 1959, this ritzy resort 
was first designed by Irwin Schuman, who 
chose a distinctive wheel-shaped design 
with a main hub in the center and the 
surrounding buildings branching out like 
spokes. This lavish hot spot was frequented 
by celebrities, including Frank Sinatra, Dean 
Martin, and Elvis Presley. In October 2008, 
a $70 million renovation of the hotel was 
revealed to the public, solidifying its status 
as the place to be in Palm Springs. Boldly 
printed wallpaper points the way to guest 
suites, and glimmering portraits fashioned 
from foreign coins adorn the walls that lead 
from the lobby to the restaurant. Hotel 

opposite page
Featured on the Modern Tour is a look into the 
living room of the Donald Wexler steel house.

above
A guest relaxes on a raft in the chilled pool 
at the Orbit In. Bottles of soda and water are 
always stocked in the refrigerator by the pool. 
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manager Thomas Wright gave us a peek 
into SpaTerre, a luxe oasis offering private 
steam rooms, a Watsu pool, and a list of 
body- and soul-nurturing treatments for 
guests to enjoy. And for just $1 million, 
the entire resort can be yours for two full 
nights to live like royalty. 

SHOPPING: Modernway
Courtney Newman’s shop in the heart of the 
Uptown Design District has an unassuming 
storefront. Once I was inside, a colorful 
Marimekko print on canvas caught my eye. 
Unfortunately, the steep price of shipping it 
to my apartment in Seattle made me sadly 
walk away. This place, opened in 1999, had 
another surprise in store: Staged like a JBL 
Paragon ad from the 1960s was a 1964 JBL 
Paragon Stereo Speaker D44000wx with 
sound like a concert hall. Stand in front of 
this beautiful piece of history as the sound 
of Sinatra fills the room. You’re welcome.  

MODERN DINING: Dish Creative Cuisine
One word: amuse-bouche. Co-owner Joane 
Garcia Colson, an attorney in another life, 
kept diners engaged with periodic and 
complimentary amuse-bouches, tiny bites 
of food that are whimsical and delicious. 
One of our favorites was a small shot glass 
with tomato-flavored panna cotta and 
bacon; the mini ice cream push pop was 
another quirky delight. Chef Colson, along 
with Michelle Heinrich, moved Dish to its 
new location in the Uptown Design District 
in January 2015. The menu is inventive and 
offbeat, while still offering a sophisticated 
dining experience. The zucchini noodle 
salad was the perfect starter, and the duck 
was a heavenly main course. Sneak a look 
into the private dining area with a view into 
the kitchen. 

LUNCH SPOT: Trio
This bright and buzzing eatery serves up 
American cuisine in the Uptown Design 
District. Patio seating for cooler days and 
an art-filled, midcentury modern dining 
room for hot summer days make Trio the 

perfect year-round restaurant, which has 
only recently become a more commonplace 
idea in Palm Springs. Start with the roasted 
baby beet salad with slices of citrus 
fruit, pecans, and balsamic vinaigrette. 
The roasted half chicken is seasoned to 
perfection and melts in your mouth, paired 
with sour cream mashed potatoes and 
vegetables. I had a gluten-free fruit platter 
for dessert!

FINE DINING: Circa 59
Shiny red booths, moody-glam chandeliers 
glazed in black enamel overhead, and 
gauzy white curtains that beckon guests 
to a gorgeous outdoor dining space—Circa 
59, located in the Riviera Palm Springs, is 
the epitome of sumptuous on every level. 
Our affable waiter garnered my trust right 
from the start when he suggested a cherry 
blossom fizz cocktail. This delectable 
and bubbly Champagne-based cocktail 
combined Laurent-Perrier with Sobieski 
black cherry vodka and fresh raspberries to 
finish. The menu is split into two sections—
then and now—giving diners the option of 
ordering popular dishes from the late 1950s 
and 1960s, like steak Diane or veal Oscar, 
or current trends, such as sea scallops with 
crisp pancetta. The arugula salad was on 

point, with a disc of goat cheese brûléed 
on top for a crackly sweetness that paired 
perfectly with the white balsamic dressing 
and pomegranate reduction. But the pièce 
de résistance of this unforgettable meal 
was the dessert: the smoothest almond 
panna cotta and lemon crème brûlée. I 
would go back a hundred times just for 
these two small plates. 

GARDENS: Moorten Botanical Garden
A succulent lover’s dream! For only four 
dollars, take a stroll through this desert 
garden, a feast for the senses with so many 
shapes and textures. The outdoor trail 
isn’t long, and there is a shed full of tinier 
cacti and succulents in all sorts of forms 
and fuzziness. Say hello to the turtles and 
hummingbirds, or buy a few mini succulents 
to take home and enjoy. 
For more info, go to visitpalmsprings.com

Michael Stern’s tour: themoderntour.com

Orbit In: orbitin.com 
Copa nightclub: copapalmsprings.com

Riviera Palm Springs: psriviera.com

Dish Creative Cuisine: dishcreativecuisine.com

Trio: triopalmsprings.com

Modernway: psmodernway.com

Moorten Botanical Garden: moortenbotanicalgarden.com

far left
A main course of sea scallops is elegantly plated 
at Circa 59 at the Riviera Palm Springs. 

middle
A vibrant Marimekko print hangs on the wall at Courtney 
Newman’s shop, Modernway, in the Uptown Design District. 

below
Leonardo DiCaprio recently purchased this home  in 
Old Las Palmas for $5.2 million. 
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»
When did you begin to express 
an interest in visual arts?
I started drawing and making other types 
of art at a very young age, and that interest 
continued throughout high school. I can 
remember spending quite a bit of time 
drawing up my science labs. I would look 
through a microscope and make intricate 
drawings of what I was seeing. After a 
while, the science teachers began guiding 
me toward medical illustration, which 
was my original major in college before I 
changed my focus to graphic design, with 
a minor in photography. When I graduated 
from college, I worked at a variety of design 

agencies, learning new skills everywhere I 
went, before starting my own graphic design 
business in 1990.

When did you realize that you 
wanted to turn your focus 
toward nature photography?
As my graphic design company grew, 
I sought out clients who were actively 
making a difference in the world for good. 
That is how I started working with clients 
such as the Chicago Botanic Garden, the 
Nature Conservancy in Illinois, and Chicago 
Wilderness magazine. Through working with 
these organizations, I learned so much about 

the planet, nature, and biodiversity—things 
that people were not really talking about as 
much twenty years ago.

These organizations gave me the 
opportunity to use my photography skills 
to enhance the graphic design projects 
we were doing. That is where the idea of 
being a full-time nature photographer and 
the idea of my endangered species project 
originated. Everywhere I went for these 
projects, I would have the land manager take 
me around the property on a mini guided 
tour. Every single one of them would point 
out the endangered species that location 

was known for. Part of their job was to see 
how many endangered species they could 
support on their land. I could see what it 
meant to these people to protect these 
rare species. I knew that I had to get 
a picture of these plants and animals 
whenever possible. As someone considering 
a career in photography, I thought 
photographing endangered species might 
help differentiate me from the dozen 
other amazing nature photographers who 
were already in the area. In 2003, I sold my 
graphic design company so that I could do 
nature photography full time. It is a lot of 
work, but I love it.

Did you have an interest in 
nature before working with 
these nature nonprofits?
I did. I always enjoyed being outside, but I 
think what really got me back into nature 
was one of my first graphic design clients: 
a bird store. The owners were avid birders. 
I would go into the store every week, and 
they would tell me about the amazing hawks 
and eagles that were migrating through. 
They would tell me to go to a specific road 
where I would find red-tailed hawks. I drove 
there, and sure enough, there they were! 
Of course, once I started seeing birds, I saw  
them everywhere. I picked up field guides 

and began teaching myself. I learned about 
warblers, these exquisite little jewels of 
birds that migrate through for a few weeks 
in May and a few weeks in the fall. It was 
so addicting to find out how many birds I 
could see. Once I distinguished the birds, my 
mission was to capture a good photograph 
of them, which sparked my interest in 
wildlife at an even deeper level.

How do you determine which 
endangered species  
to photograph?
Every four years, the Illinois Endangered 
Species Protection Board puts out a list of 

photography carol freeman 
text carol freeman

FOCUSED ON FLORA AND FAUNA
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“
Everywhere I went for these projects, I would have the land manager take me 
around the property on a mini guided tour. Every single one of them would 
point out the endangered species that location was known for.

endangered and threatened animals and 
plants of Illinois. The list comprises a variety 
of flora and fauna—plants, butterflies, 
dragonflies, mussels, fish, snakes, turtles, 
and more. Currently, 483 species are on the 
list, and so far, I have photographs of 148 
species from that list.

How do you go about locating 
these endangered species?
Fortunately, over the four years I worked 
with Chicago Wilderness magazine, I 
learned about various organizations that 
are doing work with these endangered 
species. So I contacted them for assistance. 
One organization in particular was Plants 
of Concern. They monitor close to 200 
species of plants in the Chicago area. I made 
them a deal: If they helped me find these 
plants, I would let them use the photos for 
educational purposes. They thought that 
was a wonderful idea because they didn’t 
have many photographs of these rare plants. 
I have been working with them for a good 
ten years now. Every year, they help me find 
five to ten species of plants for the project. It 
has been a wonderful collaboration.

I also work with a variety of other experts 
whom I have had the pleasure of meeting 
at conferences and other nature-related 

events. They have helped me find certain 
species or have given me information so that 
I could go find them on my own.

What specific challenges do 
you face as a photographer of 
endangered species?
For the plants, coordinating bloom times is 
certainly one of the most challenging parts 
of my work. Bloom times can vary every year 
by several weeks, depending on a whole 
host of variables such as temperature and 
rainfall. My goal is to capture the flower at 
its peak, and that might be only for one day. 
Whenever possible, I go out with a volunteer 
who is able to take me right to the species. 
Frequently though, I have to go back again 
because conditions were not ideal the first 
time around.

It takes an expert’s eye to differentiate rare 
species from their common counterparts. I 
would not be able to do this project without 
the help of dozens of experts who have so 
generously given their time to help me find 
these species. Quite often, these rare plants 
are off the beaten path, they are not marked, 
and they can be tiny. I am always very 
mindful that the habitat is probably as rare 
as the plant. The last thing I want to do is 
stomp all over looking for a two-inch plant. 
I also don’t bring anything into the field—
including a tripod—that would potentially 
further impact the habitats. If the picture is 
not as good because I do not have a tripod, 
so be it. I am going to put the health of the 
species ahead of getting a marginally better 
photograph. As a result, I have gotten pretty 
good at holding the camera in my hand as 
I shoot.

What has been your favorite 
species to photograph?
One of my favorites is the Hine’s emerald 
dragonfly. It is the only federally endangered 
dragonfly in the United States, and it lives 
here in Illinois. I knew where it was and what 
it looked like, and I went to the location, 
which was about an hour away, every other 

week during its short flight season for three 
summers until I finally found it. It flew right 
in front of me and landed on a cattail! It was 
a surreal moment. I was trying not to shake 
from excitement as I took the picture. If 
you make any move, they generally fly off. I 
started with the back of the dragonfly and 
slowly inched my way around it until I finally 
got the side of it so I could confirm that this 
was indeed the Hine’s emerald dragonfly. I 
couldn’t believe it stayed perched for that 
long to allow me to get the views that  
I needed. 

When you go out every other 
week for three years in a row, 
how do you keep from getting 
discouraged?
The journey to discovery is part of the 
fun. For example, I was out at Nachusa 
Grasslands two days ago looking for the 
regal fritillary butterfly. I had never seen 
it before, but I knew it was there because 
a friend of mine had photographed it a 
few days before. But Nachusa is not the 
easiest place to get to; it’s thousands of 
acres, and it’s two hours away. I did spot 
two regal fritillary butterflies, but only as 
they were flying away! Although I didn’t 
get a photograph, I wouldn’t consider the 
time spent a loss. I met a man there who 
enlightened me as to exactly where I would 
find these butterflies and when to arrive 
next year. So now I know where to go, when 
to go, and what to expect. 

What is the process like when 
you are outside and you come 
across a species that you’ve 
never seen?
I try to identify every species that I 
photograph. The first thing I do is take as 
many identifying photos that I possibly can. 
Then I bring the pictures home, load them 

up, and see if I can find the subjects in my 
field guides—I have a wall of field guides 
next to my computer. Often I can identify 
them; if I can’t, I send them off to an expert 
in that field. I am lucky that I have some 
great contacts: I have a dragonfly expert, 
a bird expert, and a plant expert. Even 
social networking has helped me identify 
species. Often within half an hour of posting 
a picture, at least one lead is pointing me in 
the right direction, and I can narrow it down 
from there.

How do you continue to 
challenge yourself in between 
scheduled excursions for a 
specific endangered species?
When you are self-employed, you need to 
create goals for yourself. Otherwise, there 
is very little motivation. I have found that it 
helps to give myself a project. For example, I 
wanted to go out and look for warblers, so I 
gave myself this project called “Every Day in 
May.” In essence, I gave myself permission to 
go out every day to indulge in my passion for 
warblers. I have been doing it every year for 
the past ten years now, and I love it. I 
am currently trying to photograph all of 
the butterflies and damselflies that can be 
found in the Chicago area. It is just fun, and 
it gives me something to do when I go out to 
enjoy nature.

What do you ultimately hope to 
accomplish with these photos?
That question was partly the inspiration 
for founding my nonprofit organization, 
Team Green Environmental Network. 
One of the first projects that Team Green 
started working on was a school exhibit of 
threatened and endangered species, which 
is still in the works. From there, I hope to 
expand and create a comprehensive and 
world-class quality exhibit that could go 

to places like The Field Museum of Natural 
History and the Smithsonian Institution.

I would love to have my photographs be 
positioned in a way that helps people put a 
face to the environment. I think there is a big 
disconnect between people and nature, and I 
would like to help people look at nature and 
the environment a little differently.

The third project I have been working on is a 
series of nature trading cards. Those include 
both endangered species and common 
everyday species. I have eighty-eight of 
those cards printed, packaged, and ready 
to go. Those are a lot of fun for kids of all 
ages. They have pictures on the front for the 
kids who are not verbal, and fun facts and 
information on the back for older kids  
and adults. 

What have you learned 
throughout your experience 
with nature photography?
Nature is such a gift. Just a twenty-minute 
excursion in nature has such a profound 
effect on your body, mind, and spirit—that 
is, when you are observing and appreciating 
what is around you and not rushing through 
it with your headphones on.
For more info, visit carolfreemanphotography.com
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