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liz garton scanlon
once upon a time with

I grew up knowing that I wanted to write, 
mostly because I was much better at it 
than I was at other things, like shooting 
hoops or solving algebraic equations. I got 
a journalism degree, wrote poetry, and 
taught English composition. There was 
even a multiyear stint writing corporate 
communications that I transitioned out of 
after one too many conference calls gave me 
a two-day migraine.

But it wasn’t until I had my own babies that 
writing children’s books occurred to me. I 
was read to a lot as a child, and I knew that 
it was the luckiest way to be doted upon. I 
loved books like Make Way for Ducklings, 
Blueberries for Sal, and Eloise. I also loved 
a funny little book called The Big Tidy-Up, 
which was reissued not too long ago; and 
another called Patrick Will Grow, which, 
sadly, wasn’t. I read to both of my girls, and 
I started writing for them. That became my 
career, and I haven’t looked back.

I love working from home. I take a run with 
the dog after my girls leave for school, and 
then I settle in. I try to pound out a bunch 
of e-mails first to clear my head, and then 
I’ve usually promised my writing partner 
that I’ll start real writing by 9:00 a.m. I need 
a lot of alone time, both as a writer and 
a person, and I also seem to need a lot of 
robe-and-slipper time. Being home satisfies 
both of those needs. But there certainly 
are distractions. In fact, there are so many 
distractions, such as the kitchen and the 
laundry, that sometimes I pack up my laptop 

and head to a coffeehouse. This is why my 
house isn’t cleaner than it is.

Although I’ve lived (and worked) in Austin, 
Texas, for a long time now, I had moved 
a lot, and I travel as much as possible 
within the time-space continuum. I really 
appreciate how moving opens you up to new 
people and new tastes, to new ideas and 
new landscapes, and to new jokes and new 
languages. It’s another way to stay childlike, 
which is, fortunately, what is required for 
this work.

So it’s no surprise that much of my work 
is imagistic in nature. But it’s also an 
expression of what matters to me and 
what I think is important—curiosity and 
connection—in our relationship with the 
natural world and within the bonds we 
make. The delight and poignancy we can find 
in each other, and in the world, and in any 
one moment.

School kids always ask me, “What is your 
favorite book that you’ve written?” I always 
give the same answer: “The one I’m working 
on.” And that’s not just an easy answer—it’s 
true. Whatever I’m working on at the time 
has my time, my attention, and my heart. I 
strive to find the message I want to convey 
in each book; it always seems to reveal itself 
along the way. (Or not, in which case I ditch 
it!) But, really, I am not someone who writes 
with a grand goal or even an outline. I go 
from my gut, and I’m always curious to see 
what unfolds.

That’s what happened with All the World, 
perhaps my best-known book. It actually 
began as a list poem: a list of things I love 
and a list of things that are beloved in the 
world. But the connection between those 
things? That just kind of happened. That’s 
what I love most about this line of work—
that unplanned magic.

One of the themes of All the World is 
appreciation for what our world offers. 
Granted, like everyone, I’ve had days when 
I’ve been profoundly ungrateful, but I’ve 
mostly felt a deep sense of gratitude in 
everyday life. That’s what I wanted to 
convey. I recently found a Maya Angelou 

žLiz Garton Scanlon didn’t set out to be a children’s book writer. She started her career in 

the corporate world, but life led her down a different path, which now includes several 

published books, including the Caldecott Honor recipient All the World, which teaches 

children about being grateful for what the world offers—including each other.

text liz garton scanlon
photography as noted

© Katherine O’Brien Photography
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quote that I think says it all: “This is a 
wonderful day. I’ve never seen this one before.”

It’s a hope-filled message as well. I think 
hope falls into the category of essential 
language, along with possibility, opportunity, 
and curiosity. And children (but all of us, 
really) need those things more than ever, 
but we’re in danger of shutting them down 
because we’re afraid of so much these days. 
I’d hate for fear to beat out the very best in 
human nature. So I hope that this message 
of optimism resonates every time a parent 
or child reads All the World.

The initial drafting of that book was 
effortless, but obsessive. For days, my kids 
arrived home to find me still in pajamas with 
a wild look in my eyes. It wasn’t painstaking, 
but I couldn’t stop. It was a rush. But after 
that, the process was painstaking. I worked 
on my own and then with my editor Allyn 
Johnston to attend to every last word. We 
even carefully discussed the one exclamation 
point in the book! It was like that. It was 
such hard work, but it was so exhilarating. 
Granted, not every revision experience has 
been like that one, but I absolutely do care 
that much each time I write.

That’s why it was both gratifying, and 
also sort of overwhelming, to receive the 
Caldecott Honor for All the World. I was very, 
very happy to have illustrator Marla Frazee 
as cocreator and sharer-of-attention. But, 
in retrospect, I mostly just feel immensely 
lucky to have had an idea come out the 
way that it did on the page and to have 
partnered with such wildly talented people 
(Marla and Allyn), who took it and turned it 
into something else entirely.

In the case of All the World, Marla and I 
actually did some direct collaboration, but 

that’s unusual. In most cases, the author 
and the illustrator really only work together 
through the editor, who serves as a magical 
intermediary. I’ve been fortunate to make 
books with some of the world’s most 
talented illustrators, but I haven’t even met 
all of them in person. I write and revise my 
texts, and then they are handed over to the 
artists. My job at that point is to (mostly) 
keep my mouth shut. 

Speaking of Marla, I’m her biggest fan. I’m 
wild about everything she does. I also enjoy 
many other children’s authors’ work. My 

good pal Audrey Vernick writes the funniest 
books around. Don Tate and Chris Barton are 
doing really powerful nonfiction. Kari Anne 
Holt is writing such fine verse novels. Rita 
Williams-Garcia, Kathi Appelt, and Rebecca 
Stead are writers I aspire toward. I could go 
on and on. I love what is happening in this 
field right now. There are a lot of lucky little 
readers out there.

I feel just as lucky, and I am so grateful to 
be involved in children’s books. Knowing 
that my books are out there in the real 
world, being read by real families and real 
kids, maybe again and again . . . wow. As a 
devoted reader myself, that makes me weak 
in the knees. Writing has allowed me to not 
only love what I do, but also to connect 
with people.

That said, I have to admit that, although 
connecting is important, it can also be 
daunting. I love people deeply, but I’m an 
introvert, and I’ve got mixed feelings about 
the push-pull of social media. I made a rule 
for myself a long time ago that I’d only do 
what I feel comfortable with in promoting 
myself and my work. That doesn’t mean 
I won’t be brave when I accept speaking 
engagements or otherwise put myself out 
there in the world, but it does mean that 
I won’t do something that doesn’t have 
integrity or feel true to me. This helps to 
make everything feel not just manageable, 
but good.

In that same vein of feeling true to myself, 
in recent years, I felt that it was time to 
venture out from children’s books. I was 
ready for a new challenge, and because 

my own kids were growing up, I decided to 
grow up with them. That led me to write 
my first novel, The Great Good Summer. 
It was scary and challenging. Every day I 
thought, “I don’t know what I’m doing.” But 
my younger daughter was one of the book’s 
first readers—she was the perfect age at the 
time—and she actually read it aloud to me 
so I could take in her immediate reactions. 
It was revelatory and really fun! I also loved 
how immersive it was. I was in this made-
up world with Ivy and Paul for such a long 
time; I was so invested in who they were 
and what happened to them. That was a 
transformative experience for me.

As for the future, I’m continuing down this 
same path, and I love it. I’ve got several 
picture books coming out over the next 
couple of years, including Bob, Not Bob, 
which I cowrote with Audrey Vernick (and 
it’s hilariously illustrated by Matt Cordell). 
Also, I am doing picture book collaborations 
with Hadley Hooper, Lee White, and Ashley 
Wolff. (Again, I’m ridiculously lucky with 
illustrators.) In the meantime, I’m finishing 
up another middle-grade novel with my 
fingers crossed. Thanks for looking forward 
with me!
For more info, visit lizgartonscanlon.com

“
Knowing that my books are out there in the real world, 

being read by real families and real kids, maybe again 

and again . . . wow. As a devoted reader myself, that 

makes me weak in the knees.  

© Shannon Lowry
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Coconut-Vanilla Doughnuts
It’s true doughnuts have a bad reputation, but what’s not to love?Ŷ0ŹŚŤŶ�ŶŝĮƋġ¸³ŶâƋÛÛǭŶ̈ �ĎÄŶǧĀŹûŶ�ŶûĮđÄŶĀġŶŹûÄŶ̈ ÄġŹÄŝÙŶ�¸Įŝ��đÄ³Ŷ

ĀŤŶĀŹŶġĮŹœŶ�ĮƋéûġƋŹŤŶ�ŝÄŶÄŤŅÄ¨Ā�đđǭŶŹ�ŤŹǭŶǧûÄġŶǭĮƋŶ¨ŝÄ�ŹÄŶŹûÄĜŶǧĀŹûŶéŝÄ�ŹŶĀġéŝÄ¸ĀÄġŹŤŶŤƋ¨ûŶ�ŤŶéđƋŹÄġÿÛŝÄÄŶâĮƋŝ³Ŷ�ŅŅđÄŤ�Ƌ¨Ä³Ŷ

¨Į¨ĮġƋŹŶĮĀđ³Ŷ�ġ¸Ŷ¨Į¨ĮġƋŹŶĜĀđĎŋ

ĸļŶ¨ƋŅŤŶ�đđÿŅƋŝŅĮŤÄŶéđƋŹÄġÿÛŝÄÄŶâĮƋŝ
ļŶ¨ƋŅŶŝ�ǧŶ¨�ġÄŶŤƋé�ŝ

ļŶ¨ƋŅŶŅĮǧ¸ÄŝÄ¸ŶŤŹÄǦĀ�
ĸļŶŹÄ�ŤŅĮĮġŤŶ��ĎĀġéŶŅĮǧ¸Äŝ

ľŶŹÄ�ŤŅĮĮġŶ��ĎĀġéŶŤĮ¸�
¼ teaspoon sea salt
ļŶ¨ƋŅŶ¨Į¨ĮġƋŹŶĜĀđĎ

ǛŶ¨ƋŅŶ¨Į¨ĮġƋŹŶĮĀđŶŅđƋŤŶƆŶŹ��đÄŤŅĮĮġŤ³ŶĜÄđŹÄ¸
ļŶ¨ƋŅŶƋġŤǧÄÄŹÄġÄ¸Ŷ�ŅŅđÄŤ�Ƌ¨Ä

ĸŶŹÄ�ŤŅĮĮġŶǦ�ġĀđđ�ŶÄǬŹŝ�¨Ź
ļŶ¨ƋŅŶƋġŤǧÄÄŹÄġÄ¸Ŷ¨Į¨ĮġƋŹŶâ�ĎÄŤ

ļŶ¨ƋŅŶŝĀ¨ÄŶĜ�đŹŶŤǭŝƋŅ
ļŶ¨ƋŅÓĸŶ¨ƋŅŶƋġŤǧÄÄŹÄġÄ¸Ŷ¨Į¨ĮġƋŹŶâ�ĎÄŤ

ŶŇÛĮŝŶŹĮŅŅĀġéň

ĸŋ XŝÄûÄ�ŹŶŹûÄŶĮǦÄġŶŹĮŶŽÝǷ½'ŋŶ(ŝÄ�ŤÄŶ�ġ¸ŶâĮƋŝŶ�ŶűÿǧÄđđŶ¸ĮƋéûġƋŹŶŅ�ġŋ

ƆŋŶ 0ġŶ�Ŷđ�ŝéÄŶ�Įǧđ³ŶŤĀÛŹŶŹĮéÄŹûÄŝŶŹûÄŶâĮƋŝ³ŶŤƋé�ŝ³ŶŤŹÄǦĀ�³Ŷ��ĎĀġéŶŅĮǧ¸Äŝ³Ŷ��ĎĀġéŶŤĮ¸�³Ŷ
and salt.

Žŋ In a medium saucepan, warm the coconut milk and Ǜ cup of coconut oil over low 
heat until the oil melts (do not allow to boil), mixing gently with a wooden spoon. 
Remove from the heat, and stir in the applesauce and vanilla.

äŋ Pour the liquid mixture into the dry ingredients, and mix gently. If clumps develop, 
use an immersion blender or mixer, and mix until very smooth. Stir in ½ cup of the 
¨Į¨ĮġƋŹŶâ�ĎÄŤŋŶXĮƋŝŶŹûÄŶ��ŹŹÄŝŶĀġŹĮŶŹûÄŶ¸ĮƋéûġƋŹŶŅ�ġ³ŶÜđđĀġéŶ��ĮƋŹŶû�đÛǧ�ǭŶŹĮŶ�đđĮǧŶ
for rising.

Ýŋ Bake for 15 minutes. Remove from the oven, and allow to cool for 15 to 30 
ĜĀġƋŹÄŤŋŶ(ÄġŹđǭŶŤ¨ŝ�ŅÄŶŹûÄŶŤĀ¸ÄŤŶĮÛŶÄ�¨ûŶǧÄđđ³Ŷ�ġ¸ŶâĀŅŶŹûÄŶŅ�ġŶŹĮŶŹƋŝġŶŹûÄŶ¸ĮƋéûġƋŹŤŶ
out. Use a toothpick to help them lift out, if needed.

űŋ In a small bowl, mix the rice malt syrup and the 2 tablespoons of melted coconut 
oil together until well combined. Coat the doughnuts thinly with the icing, and press 
ĮġŹĮŶŹûÄŶŝÄĜ�ĀġĀġéŶ¨Į¨ĮġƋŹŶâ�ĎÄŤŶŹĮŶ¨Į�ŹŶ�đđŶĮǦÄŝŋ

E�=�^ŶűÓÌŶ�Kh(-Fhd^

Recipes reprinted from Cut the Sugar, You’re Sweet Enough. Copyright © 2016 by Ella Leché. Photos by Ella Leché. Published by Andrews McMeel.

text ella leché
photography ella leché

Say No to Sugar
Naturally Sweet Recipes
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Black Bean–Tomato Tarts
This pastry dough recipe makes enough for two tarts.ŶE�ĎÄŶĮġÄŶŹ�ŝŹŶǧĀŹûŶŹûÄŤÄŶŹĮŅŅĀġéŶĀġéŝÄ¸ĀÄġŹŤ³Ŷ�ġ¸Ŷû�ǦÄŶÛƋġŶ̈ û�ġéĀġéŶƋŅŶŹûÄŶĀġéŝÄ¸ĀÄġŹŤŶ

ĮġŶŹûÄŶĮŹûÄŝŶŹ�ŝŹŋŶKŝŶÛŝÄÄǳÄŶŹûÄŶŤÄ¨Įġ¸Ŷû�đÛŶƋġŹĀđŶġÄǬŹŶŹĀĜÄŋ

X�^dZzŶŇ0F(Z��0�Fd^Ŷ'KZŶƆŶd�Zd^ň
ƆǛŶ¨ƋŅŤŶ�đđÿŅƋŝŅĮŤÄŶéđƋŹÄġÿÛŝÄÄŶâĮƋŝŶ

ĮŝŶđĀéûŹŶŤŅÄđŹŶâĮƋŝ
ļŶ¨ƋŅŶǦÄé�ġŶŤûĮŝŹÄġĀġé³Ŷ¨Įđ¸

ļŶ¨ƋŅŶǦÄé�ġŶ�ƋŹŹÄŝǭŶŤŅŝÄ�¸³Ŷ¨Įđ¸
hŅŶŹĮŶļŶ¨ƋŅŶĀ¨ÄŶǧ�ŹÄŝ

ĸŶŹÄ�ŤŅĮĮġŶÛŝÄŤûđǭŶéŝĮƋġ¸Ŷ�đ�¨ĎŶŅÄŅŅÄŝ
ƆŶŹÄ�ŤŅĮĮġŤŶÜġÄŶŤÄ�ŶŤ�đŹ
ĸŶŹÄ�ŤŅĮĮġŶé�ŝđĀ¨ŶŅĮǧ¸Äŝ
ĸŶŹÄ�ŤŅĮĮġŶĮġĀĮġŶŅĮǧ¸Äŝ

ƆŶŹ��đÄŤŅĮĮġŤŶÛŝÄŤûŶŝĮŤÄĜ�ŝǭ³Ŷ¨ûĮŅŅÄ¸

dKXX0F(^
ƆŶŹ��đÄŤŅĮĮġŤŶÄǬŹŝ�ÿǦĀŝéĀġŶĮđĀǦÄŶĮĀđ

ƆŶđ�ŝéÄŶŹĮĜ�ŹĮÄŤ³ŶŤđĀ¨Ä¸
¼ red onion, thinly sliced

ļŶ¨ƋŅŶ¨ĮĮĎÄ¸Ŷ�đ�¨ĎŶ�Ä�ġŤ³ŶŝĀġŤÄ¸Ŷ�ġ¸Ŷ¸ŝ�ĀġÄ¸
^Ä�ŶŤ�đŹŶ�ġ¸ŶÛŝÄŤûđǭŶéŝĮƋġ¸Ŷ�đ�¨ĎŶŅÄŅŅÄŝ

'ŝÄŤûŶŝĮŤÄĜ�ŝǭŶđÄ�ǦÄŤ

ĸŋ dĮŶĜ�ĎÄŶŹûÄŶŅ�ŤŹŝǭ²Ŷ^ĀÛŹŶŹûÄŶâĮƋŝŶĀġŹĮŶ�Ŷđ�ŝéÄŶ�Įǧđ³Ŷ�¸¸ŶŹûÄŶǦÄé�ġŶŤûĮŝŹÄġĀġéŶ�ġ¸Ŷ
buttery spread, and cut it with a pastry cutter or in a food processor. 

Ɔŋ Once crumbles form, transfer the dough to a work surface, create a well, and 
slowly pour in the ice water, just a little at a time. Continue folding, cutting, and 
adding water a few tablespoons at a time until a dough forms.

Žŋ Knead in the seasoning and fresh rosemary. Do not overwork. Little dots of 
unincorporated shortening/butter are necessary for lightness. Kneading for 3 to 
4 minutes should be perfect. If the dough feels warm or soft, cool in the fridge or 
freezer for just a few minutes. 

äŋ Divide the dough into two balls. Wrap each in plastic wrap, and keep cool in the 
refrigerator before assembling the tart.

Ýŋ Preheat the oven to 400°F.

űŋ Lay a sheet of parchment paper on a baking sheet. Press one dough ball with your 
ÜġéÄŝŤŶĮŝŶ�ŶŝĮđđĀġéŶŅĀġŶĀġŹĮŶ�ŶŝÄ¨Ź�ġéđÄŶ��ĮƋŹŶļŶĀġ¨ûŶŹûĀ¨Ďŋ

Ŭŋ Drizzle the tart with a little olive oil, and scatter the tomatoes, onions, black 
beans, and fresh rosemary. Brush the top with the remaining olive oil. Bake for 25 to 
35 minutes, until golden.

^�Zs�^ŶŽŶKZŶäŶŇX�ZŶd�Zdň
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Cashew Cheese Ball
Making your own cheese ball from cashew nuts ĀŤŶĀġ¨ŝÄ¸Ā�đǭŶÄ�ŤǭŶ�ġ¸ŶŤĮŶ¸ÄđĀ¨ĀĮƋŤÒ�ġ¸ŶŤĮŶûÄ�đŹûǭŋŶdûĀŤŶĀŤŶ�ŶéŝÄ�ŹŶ�¸¸ĀŹĀĮġŶŹĮŶ�ŶŅ�ŝŹǭŶ�ƋÛÛÄŹŶ

Ź��đÄŋŶzĮƋŶ�ġ¸ŶǭĮƋŝŶéƋÄŤŹŤŶǧĀđđŶđĮǦÄŶĀŹŋ

ƆŶ¨ƋŅŤŶŝ�ǧŶ¨�ŤûÄǧŤ³ŶŤĮ�ĎÄ¸ŶĀġŶǧ�ŹÄŝŶÛĮŝŶ�ŹŶđÄ�ŤŹŶ
ƆŶûĮƋŝŤŶĮŝŶĮǦÄŝġĀéûŹ

ƆŶŹ��đÄŤŅĮĮġŤŶġƋŹŝĀŹĀĮġ�đŶǭÄ�ŤŹŶâ�ĎÄŤ
ĸŶŹÄ�ŤŅĮĮġŶĜĀŤĮŶŅ�ŤŹÄ
ĸŶ¨đĮǦÄŶé�ŝđĀ¨³ŶŅÄÄđÄ¸

ƆŶŹ��đÄŤŅĮĮġŤŶÛŝÄŤûđǭŶŤŒƋÄÄǳÄ¸ŶđÄĜĮġŶČƋĀ¨Ä
ĸŶŹ��đÄŤŅĮĮġŶ¸ŝĀÄ¸Ŷ��ŤĀđŶĮŝŶ¸Āđđ

ĸŶŹÄ�ŤŅĮĮġŶĮġĀĮġŶŅĮǧ¸Äŝ
1 teaspoon sea salt

ļŶŹÄ�ŤŅĮĮġŶÛŝÄŤûđǭŶéŝĮƋġ¸Ŷ�đ�¨ĎŶŅÄŅŅÄŝ
ľŶŹÄ�ŤŅĮĮġŶ¨�ǭÄġġÄŶŅÄŅŅÄŝŶŇĮŅŹĀĮġ�đň

-�ġ¸ÛƋđŶĮÛŶÜġÄđǭŶ¨ûĮŅŅÄ¸Ŷŝ�ǧŶ�đĜĮġ¸ŤŶĮŝŶ
ŅĀġÄŶġƋŹŤ³ŶĮŝŶû�ġ¸ÛƋđŶĮÛŶ¨ûĮŅŅÄ¸ŶÛŝÄŤûŶûÄŝ�Ť³Ŷ

ŤƋ¨ûŶ�ŤŶ¨ûĀǦÄŤ³ŶÛĮŝŶŹĮŅŅĀġé

ĸŋ Rinse and drain the cashews. Place in a food processor, and process on high speed 
until crumbs form. Add the yeast, miso paste, garlic, lemon juice, basil, and onion 
powder, and mix on high speed to make a smooth paste. Season with the salt, black 
pepper, and cayenne.

Ɔŋ Transfer the mixture to a cheesecloth. Wrap the cheesecloth around the mixture, 
forming it into a ball, and twist the top, squeezing out as much moisture as possible. 
Tuck the ends of the cheesecloth underneath the ball, and place it in a colander. 
Suspend the colander in a larger bowl, and transfer the bowl to the refrigerator for 2 
hours, until the liquid no longer drips and the ball holds its shape.

Žŋ Sprinkle the nuts on a plate. Unwrap the cheese ball, and roll in the chopped nuts 
until fully encrusted. Serve with crackers.

^�Zs�^ŶäÓÌ
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Herbed Tofu–Stu!ed Peppers
These beautiful, tricolored mini peppers are so delicious. dûÄŶŅÄŅŅÄŝŤŶŹ�ĎÄŶĮġŶŹûĀŤŶĀġ¨ŝÄ¸Ā�đÄ³Ŷ¨ŝÄ�ĜǭŶŹ�ŤŹÄŶǧûÄġŶŤŹƋÛÛÄ¸ŶǧĀŹûŶûÄŝ�Ä¸ŶĮŝé�ġĀ¨Ŷ

ŹĮÛƋŶ�ġ¸Ŷ��ĎÄ¸ÒŤĮŶŤĀĜŅđÄŶŹĮŶ¸Į³ŶǭÄŹŶŤĮŶéŝÄ�ŹŶŹĮŶ¸ÄǦĮƋŝŋŶdûÄǭŶ�ŝÄŶ�đŤĮŶ�Ĝ�ǳĀġéŶĮġŶŹûÄŶéŝĀđđ³ŶŹĮĮŋ

ĸǷŶŹĮŶĸƆŶĜĀġĀŶŹŝĀ¨ĮđĮŝÄ¸ŶŅÄŅŅÄŝŤŶ
ŇŝÄ¸³ŶĮŝ�ġéÄ³Ŷ�ġ¸ŶǭÄđđĮǧň

(ŝ�ŅÄŤÄÄ¸ŶĮĀđŶĮŝŶġÄƋŹŝ�đŶĮĀđŶĮÛŶǭĮƋŝŶ¨ûĮĀ¨Ä³Ŷ
ÛĮŝŶ¨ĮĮĎĀġé

ĸŶĜÄ¸ĀƋĜŶĮġĀĮġ³Ŷ¸Ā¨Ä¸
ļŶǳƋ¨¨ûĀġĀ³ŶÜġÄđǭŶ¨ûĮŅŅÄ¸
ĸŶĮŝŶƆŶ¨đĮǦÄŤŶé�ŝđĀ¨³ŶĜĀġ¨Ä¸
ĸļŶ¨ƋŅŤŶÜŝĜŶŹĮÛƋ³Ŷ¨Ƌ�Ä¸

ľŶ¨ƋŅŶ�đĜĮġ¸ŶĜĀđĎ³ŶĮŝŶŽŶŹ��đÄŤŅĮĮġŤŶ
ǦÄé�ġŶĜ�ǭĮġġ�ĀŤÄ

ĸŶŹÄ�ŤŅĮĮġŶ¸ŝĀÄ¸Ŷ��ŤĀđ
1 teaspoon dried oregano
ĸŶŹÄ�ŤŅĮĮġŶÛŝÄŤûŶŹûǭĜÄ

ļŶŹĮŶĸŶŹ��đÄŤŅĮĮġŶŤÄ�ŶŤ�đŹ
ļŶŹÄ�ŤŅĮĮġŶŤǧÄÄŹŶŅ�ŅŝĀĎ�

'ŝÄŤûđǭŶ¨ŝ�¨ĎÄ¸Ŷ�đ�¨ĎŶŅÄŅŅÄŝ
XĀġ¨ûŶĮÛŶ¨�ǭÄġġÄŶŅÄŅŅÄŝ

'ŝÄŤûŶ��ŤĀđŶđÄ�ǦÄŤ³ŶÛĮŝŶŤÄŝǦĀġé

ĸŋ Preheat the oven to 350°F, and line a baking sheet with parchment paper.

Ɔŋ Cut the ends off the peppers, and scoop out the insides with a small spoon. 
Reserve the tops with stems, and set aside.

Žŋ In a frying pan over medium-low heat, sauté the onions in a bit of oil until golden. 
(Any black spots will add a bitter taste to the dish, so keep stirring often, and 
keep the heat fairly low.) Add the zucchini and garlic, and cook together until all is 
softened, adding more oil if needed. Set aside to cool slightly.

äŋ In a food processor, pulse the tofu until it crumbles. Add the zucchini mixture, 
milk, basil, oregano, thyme, salt, paprika, black pepper, and cayenne. Pulse more to 
combine all the ingredients, but don’t overmix, as some texture from the onions and 
zucchini is great. Taste the mixture, and adjust the seasoning to your liking.

Ýŋ Fill the peppers with the tofu mixture, place on the baking sheet, and drizzle 
with oil, rubbing the oil on all sides of the peppers. Sprinkle with extra seasoning as 
desired. Bake for 30 to 40 minutes, carefully turning the peppers over once halfway 
through the cooking time. Serve hot or warm, sprinkled with basil leaves.

^�Zs�^ŶäÓű
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ž
Pendleton Woolen Mills is an American 

textile manufacturing company whose 

original facilities are among the few woolen 

mills still in operation in the United States. 

A representative from the company’s 

corporate communications and public 

relations department spoke to us about 

Pendleton’s history and products, the textile 

business in the twenty-first century, and 

how one of the company’s shirts influenced 

one of the greatest bands of all time.

What did founder Thomas Kay 
envision for his company? 
dûĮĜ�ŤŶ=�ǭŶ¨�ĜÄŶŹĮŶ^�đÄĜ³ŶKŝÄéĮġ³ŶĀġŶĸÌűŽŶ
and opened his own mill, the Thomas Kay 
Mill; his genius for fabric and craftsmanship 
eventually made his mill the largest on the 
West Coast. It turned out the first bolt of 
worsted wool west of the Mississippi River. 
Little did he know that his standard for 
exceptional fabric, extraordinary quality, 
and conducting business by the Golden Rule 
would continue through six generations 
to this present day. Pendleton’s vision 
statement—creating quality products 
that embody craftsmanship, enrich lives, and 
connect generations—is much the 
same today as it was when the company 
was founded.

text ŅÄġ¸đÄŹĮġŶǧĮĮđÄġŶĜĀđđŤ
photography ŅÄġ¸đÄŹĮġŶǧĮĮđÄġŶĜĀđđŤ

PENDLETON
WOOLEN 
MILLS

s p o o l i n g
t h r o u g h 
h i s t o r y
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Did Kay experience any 
hardships during Pendleton’s 
early years?
Any entrepreneurial business involves risks. 
However, during his life, textile mills were 
especially vulnerable to fire. Although he 
experienced the devastation of a number 
of mill fires, he overcame it by persevering, 
rebuilding, and restoring after each one. 
This perseverance allowed his heirs to open 
Pendleton Woolen Mills in 1909.

Why did the company decide to 
remain family owned?
Kay’s eldest daughter, Fannie Kay, was 
his trusted confidant and protégé in the 
mill business. It was part of her DNA to 
continue woolen textile manufacturing and 
advance the family business. Her marriage 
to a prominent local retailer, Charles P. 
Bishop, was a union that blended weaving 
and retailing backgrounds into what would 
become Pendleton Woolen Mills. Their three 
sons continued the business, and succeeding 
generations have agreed to continue the 
legacy of Pendleton Woolen Mills. We 
look forward to the next 150 years of 
family ownership!

The trade blanket is one of 
the company’s most famous 
products. How important is it to 
the company’s history? How did 
the relationship with the Native 
Americans develop? 
The trade blanket is essential to our history, 
as it was the first product Pendleton 
produced in 1909. The company’s first 
consumers were the Native Americans living 
in the area: the Cayuse, Walla Walla, and Nez 
Perce tribes. 

Joe Rawnsley, an Englishman, was the 
first Pendleton blanket designer. He spent 
time with the tribes to learn about their 
cultures and the ceremonial shapes that 

were important to them. He even lived 
with the tribes for extended periods of 
time. Blankets played an important role 
in the early history of the West. They were 
one of the few essentials in the lives of both 
Native Americans and pioneers, offering 
protection from the cold and serving as 
hangings, partitions, doors, awnings, and 
sunshades. They were also considered to be 
a medium of exchange—trade blankets—in a 
system in which the most colorful and best 
quality blankets had the highest value. Native 
Americans remain important customers today.

Why were the Beach Boys 
originally known as The 
Pendletones? Did that help raise 
UIF�DPNQBOZ�QSPťMF�BNPOH�
young people? 
The Pendleton wool board shirt was a 
staple for early surfers in the late 1950s 
�ġ¸ŶÄ�ŝđǭŶĸĦűǷŤŋŶ0ġŤŅĀŝÄ¸Ŷ�ǭŶŹûÄŶŤûĀŝŹ³ŶŹûÄŶ
band dubbed themselves The Pendletones 
and wore a blue-and-charcoal plaid version 
on the cover of 45s and LPs throughout the 
ĸĦűǷŤŶǧûĀđÄŶŤĀġéĀġéŶ��ĮƋŹŶŹûÄŶ��đĀÛĮŝġĀ�Ŷ
surfing scene, even as their name changed 
to the Beach Boys. In 2002, Pendleton 
brought back the board shirt in the same 
plaid and renamed it the Blue Original Surf 
Plaid. Today, the board shirt is embraced as 
a staple by not only surfers but also skaters 
and car club enthusiasts. It is the uniform for 
those exploring the great outdoors, whether 
in nature or in the neighborhood. 

“
+PF�3BXOTMFZ�BO�&OHMJTINBO�XBT�UIF�ťSTU�1FOEMFUPO�
blanket designer. He spent time with the tribes to learn 

about their cultures and the ceremonial shapes that 

were important to them.

)PX�NBOZ�EJŤFSFOU�MJOFT�
of product does Pendleton 
currently have? What is your 
most popular product?
Pendleton manufactures women’s and 
men’s apparel, home products (including 
our blankets), and accessories. We have 
a vibrant business in all of our product 
divisions. In our home category, our blankets 
are the most popular items. In clothing, 
our men’s shirts and women’s sweaters, 
respectively, are the most popular.

How has the textile industry 
changed over the last century? 
How has Pendleton stood 
the test of time to still be 
competitive in today’s economy? 
The woolen textile industry has become 
more competitive since manufacturing 
started moving to offshore locations. 
However, Pendleton has remained relevant, 
current, and competitive by reinvesting in 
our mills with state-of-the-art technology 
and maintaining our commitment to quality, 
craftsmanship, and innovation.

What makes wool so amazing?
No other fiber, natural or man-made, has 
all the characteristics that make wool so 
remarkable: its beauty, its strength, its 
elasticity, and its ability to absorb moisture, 
insulate, and self-clean. Dubbed “living fiber,” 
wool is incredibly resilient and elastic. It 
can be bent 20,000 times without breaking. 
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craftsmen is vital to our success. It has also 
allowed Pendleton to develop new products, 
such as Pendleton Eco-Wise Wool,® which 
was developed to leave the lightest footprint 
on the earth, using nontoxic dyes that make 
it biodegradable. Our superior-quality, 
100 percent pure virgin wool passes strict 
standards of sustainability and responsible 
environmental stewardship for materials, 
chemicals, and processes through standards 
set by MBDC, a respected product and 
design firm promoting the application of 
Cradle to Cradle principles to product and 
building designs.

What do you think of the 
statement “style is cyclical”?
New generations of designers often look at 
styling from past decades for inspiration and 
give a concept a new look by reinventing and 
refreshing it. Consequently, the Pendleton 
Archive is a valuable resource for the 
company’s designers. Outside brands are 
also drawn to Pendleton for our history, 
heritage, authenticity, and fabric expertise. 
The variety of high-profile collaborations 
extends Pendleton brand attributes 

in a more contemporary light, often in 
unexpected ways.

How many people do you 
employ, and how are they 
distributed geographically?
We employ approximately nine hundred 
people in retail stores and outlets across the 
country; in distribution centers in Portland, 
Oregon, and Omaha, Nebraska; in two Pacific 
Northwest mills; and in our corporate office 
in Portland, Oregon.

Are there any Pendleton sales/
operations overseas? 
We have distribution in Europe, Japan, 
Korea, and Australia. In addition, we have 
sixty retail stores and outlets in the United 
States, and our direct-to-consumer channels: 
our catalog and our website.

Why are mill tours important to 
the company? What can a visitor 
expect to see and experience on 
a tour?
The Pendleton Mills are the center of our 
business, and the tours create authenticity 
for the brand, giving consumers an up-close 
view of the wool process—dyeing, carding, 
spinning, and weaving—at both of our mills 
in Washougal, Washington, and in Pendleton, 
Oregon. Pendleton Mills was rated one of the 
nine best factory tours in 2015 by CNN. 
For more info, visit pendleton-usa.com

In contrast, cotton can only be bent 1,800 
times and rayon 75 times. It’s a natural 
thermostat as well, absorbing perspiration 
and releasing it slowly through evaporation, 
so it insulates to keep you warm in winter 
and cool in summer. Wool actually has 
overlapping scales, all pointing in the same 
direction. When heat, moisture, and pressure 
are applied, the scales interlock into an 
irreversible tangle. The resulting fabric 
has superb insulating qualities because 
wool traps air. It's also an easy-care fabric, 
refreshing itself when allowed to hang for 
twenty-four hours after each wearing. It 
should only be cleaned once or twice in a 
season unless heavily soiled. 

Explain the process from raw 
XPPM�UP�ťOJTIFE�QSPEVDU�
Pendleton has long-standing, worldwide 
relationships with wool growers. Only the 
highest-quality, 100 percent pure virgin 
wool is selected and chosen for fineness, 
crimp, length, strength, and color. The wool 
then goes through a process called scouring, 
in which the wool passes gently through a 
duster and a series of baths and squeeze 
rolls to remove water, dirt, and grease. 
(The lanolin from this process is recovered, 

filtered, and used commercially in cosmetics 
and pharmaceuticals.) The clean wool is 
then dried and packed into bales, ready 
for dyeing. 

Wool may be dyed as fibers, yarn, or fabric. 
Dyes are circulated by pumps, and the 
computer reads a sample color or generates 
the appropriate dye formula. Temperature 
and pressure are electronically controlled to 
produce the rich, permanent, and exact color 
that Pendleton is known for. 

After the wool is dyed, wool fibers are 
combed into fine sheets and then divided 
into thin strands called roving. Roving fibers 
are smoothed and aligned for uniformity, 
and then wound onto large spools for 
spinning. The spools of roving are mounted 
on the spinning frame, and the roving 
is delivered to a bobbin, where twist is 
introduced to give strength to the yarn. 
One pound of wool can yield ten miles of 
spun yarn! 

The spun yarn is now ready for weaving. 
Using state-of-the-art looms, lengthwise 
(warp) and crosswise (weft) yarns are 
interwoven at right angles to form fabric. 
Computer technology ensures a flawless 
execution of pattern and plaid designs. 
Pendleton's computer-controlled looms can 
produce three hundred yards of eighty-inch 
shirt fabric in one day. 

To finish the fabric, it goes through a process 
called fulling. Woolen fabric is subjected 
to controlled heat, moisture, friction, and 
pressure. The resulting shrinkage produces 
softer and more compact fabric. The cloth is 
sheared to produce a smooth, even surface 
and napped by a fine wire brush to create a 
soft, fuzzy surface. 

Has production technology 
changed a great deal for the 
wool/textile industry in general?
Technology has made production faster, 
better, and more efficient, but having skilled 



24 | AMERICAN LIFESTYLE MAGAZINE AMERICAN LIFESTYLE MAGAZINE | 25  

Built in the 1930s by architect Jerome Robert Cerny, this eye-catching French Tudor home 

nestled in a country club in Bloomington, Illinois, seems like it was transported right out 

of fairy tale lore. However, the inside had to be completely recreated to suit the tastes of 

its owner, a thirtysomething bachelor who had been eyeing the home since he was a child. 

Chicago-based interior designer Summer Thornton explains how she modernized the home 

while holding on to its traditional appeal.

textŶŤƋĜĜÄŝŶŹûĮŝġŹĮġ
photographyŶǧÄŝġÄŝŶŤŹŝ�Ƌ�ÄŶ�ġ¸ŶČĮŤûŶŹûĮŝġŹĮġ

summer 
thornton 

design TA I L O R E D 
T U D O R 

"MUIPVHI�ZPVS�EFTJHO�ťSN�JT�
based in Chicago, you work on 
QSPKFDUT�OBUJPOXJEF��%P�ZPV�ťOE�
that your approach to design is 
JOŦVFODFE�CZ�UIF�DIBOHF�
of cities?
My work is focused on putting a fresh 
spin on traditional design. I’m definitely 
influenced by the location of a home as 
well—that’s what makes it fun for me. 
The variations in light, landscape, 
architecture, and culture make it fun to 
work in different cities.

Chicago is my home and where we launched 
our firm; we get so many word-of-mouth 
referrals here that it would be hard to 
leave. We also have many design projects 
in Chicago. But I love working all over the 
country because it allows for different 
styles—in addition to those in Chicago, 
we currently have in-progress projects in 
Naples, Florida; Dallas, Texas; and 
Telluride, Colorado.

What’s the most enjoyable 
phase of a design project: the 
collaboration with the clients, 
the work itself, or seeing the 
ťOJTIFE�QSPKFDU �
For me, the most enjoyable part is all about 
the initial creative concept. I typically create 
a narrative story—a little fantasy world—of 
how the owners might live in the home. It’s 
exaggerated and fantastical, but it allows 
my mind to come up with new designs that 
represent the clients in the very best way. 
It captures their tastes, their likes, and their 
styles, but in a way that’s elevated beyond 
what they could do on their own.

I also love a final reveal. Although I can 
visualize the outcome in my mind long 
before the pieces come together, some 
clients don’t have a full grasp of the final 
look until they walk through the door after 
everything is completed. Many clients cry 
because they’re so happy with the end result.

ž
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“
If I had to put a theme on it, I would 

call it modern country club gentleman. 

The design is traditional at its core, 

XFMM�UBJMPSFE�BOE�SFťOFE��*U�IBT�
history and pedigree.

Tell us more about how this 
French Tudor project came 
together. What was the 
owner’s vision?
This is certainly one of those homes that 
causes everyone to slow down a little bit 
as they drive by—it truly does feel like it is 
out of a fairy tale because it is so charming. 
In fact, my client had said that he’d wanted 
to live in the house for as long as he could 
remember. He was in his thirties when he 
bought the home in 2012, so he wanted 
something that felt younger and more 
streamlined. He wanted guidance on how to 
make the kitchen more usable and how to 
brighten the home. He also had great ideas 
of his own; the one real, distinct vision he 
had was a monochromatic, muted palette—
blacks, whites, and grays—which is unusual 
for our firm. Typically, I design with a lot of 
colors and patterns, so this was an exercise 
in restraint, for sure. But it fit the owner’s 
personality well since it was more masculine, 
simple, and tailored.

Sum up the theme behind this 
project in a couple of sentences. 
How did you orchestrate this 
theme throughout the space?
If I had to put a theme on it, I would call it 
modern country club gentleman. The design 
is traditional at its core, well tailored, and 
refined. It has history and pedigree. There’s 
patina in the finishes, but its modernity is 
that it isn’t pretentious or too serious—it 
feels fresher.

We kept going back to the word honest 
when working on this project. Is this material 
natural? Will it look better with age? Is it 
simple? Is it clean? Is it straightforward? Is 
it honest? If it ever felt contrived, forced, or 
inauthentic, we moved toward something 
more honest, natural, and real.
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The house was last updated in 
UIF�����T��8BT�JU�EJŧDVMU�UP�LFFQ�
the classic 1930s Tudor aesthetic 
while introducing fresh and 
contemporary updates?
The historic nature of the home and its 
charm were so endearing, but we did 
want to make the interior more livable, 
so the renovation ended up being pretty 
substantial. Because it hadn’t been updated 
in thirty years, it didn’t feel fresh and 
current. The popcorn ceilings, pink carpet, 
swagged curtains, and Sherle Wagner sinks 
gave it personality, but, unfortunately, these 
details felt too formal and left the home 
feeling dated. We gutted everything except 
the upstairs parquet floor; every other 
wall, floor, and ceiling was removed, and 
all the wiring and plumbing was updated. 
We opened up the kitchen by removing a 
butler’s pantry and enclosing a porch, which 

allowed the client to have a breakfast table 
and a sofa to help him relax while drinking 
his morning coffee.

But we very intentionally did not want it to 
feel like a new construction home on the 
inside; we wanted it to feel lived-in and 
timeless. To preserve the historic feel, we 
incorporated details like steel windows 
and marble mantels, and we imported 
a lot of antique and vintage materials, 
like the weathered herringbone antique 
floors imported from France. We also 
incorporated furniture that was a modern 
twist on traditionalism—cleaner lines, some 
modernity, and a mix of eras (from the 
ĸĦäǷŤ³ŶĸĦÝǷŤ³Ŷ�ġ¸ŶĸĦűǷŤňŶ�ġ¸³ŶĮÛŶ¨ĮƋŝŤÄ³ŶġÄǧŶ
pieces. Altogether, it feels agelessly curated.

How did the lush greenery on 
the property factor into the 
design decisions you made to 
the interior of the house?
The front of the home is set back on the 
property, with a long circle driveway that 
is about sixty yards from the street and 
the golf course. In the back, we designed 
a formal English garden, complete with 
boxwood hedges, yews, and English 
roses. On each side of the home, there are 
beautiful, mature, eighty-year-old trees. 
The views are beautiful in all directions, and 
there are no privacy issues, so we chose not 
to use curtains in the home. It felt cleaner 
and more modern, which fit the homeowner 
and allowed more light in. Plus, it kept the 
beautiful views from ever being obstructed.

Speaking of light, the house 
features abundant lighting, 
thanks to a lot of windows 
that let in natural light, as well 
as some one-of-a-kind light 
ťYUVSFT��8IBU�JOTQJSFE�ZPVS�
lighting choices? 
Great light is critical to living well. Most 
spaces were intentionally made very bright 
and airy for daytime use. We brought in 
as much natural light as we could through 

steel-paned windows and doors, but for 
evening, we found a lot of great decorative 
fixtures as well. Many play with scale—the 
exaggeratedly tall sconces and the tall, thin 
steel fixture in the dining room are great 
examples. They create a mood and give 
the space a little quirkiness so that it feels 
younger and fresher.

Wood is also featured 
prominently throughout the 
house, and is often paired 
with white tile or metal in 
QMBDFT��8IBU�FŤFDU�EPFT�UIBU�
combination create?
Wood tones really help a space feel cozy and 
comforting. They have variation in the hues 
and grains, nice texture, and some subtle 
patterns, so I used them throughout this 
home to add some depth to the design that 
had a more limited color palette. White tile 
was a great offset because it helped bounce 
light and keep the spaces bright and clean. 

There’s a lot of custom craftsmanship in 
the home overall. The kitchen cabinets are 
one-of-a-kind solid walnut with solid brass 
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surrounds and pulls. To give it a sense of 
age, we left the brass unlacquered so it has 
a little natural tarnish and variation to the 
metal. Other custom pieces are the master 
bathroom vanity and shower surrounds—
both are made of steel, which has been 
treated like gunmetal (blued) so it wouldn’t 
rust. The steel-paned windows and doors 
are other custom pieces that really make the 
home; they are not only gorgeous, but also 
truly handmade—just like they would have 
been one hundred years ago.

Did the home’s unique roof 
shape pose any design dilemmas 
for you? 
The house has a really unique slate roof that 
creates visible rooflines in the bedrooms 
and the baths upstairs. Some might see it 
as a flaw, but I saw it as a bit of the home’s 
charm. Rather than hide it, we embraced it 
and even highlighted it in some cases—for 
example, the finished wood ceiling in the 
master bathroom showcases the shape of 
the roofline in a unique way. 

8IFSF�EJE�ZPV�ťOE�TPNF�PG�UIF�
distinctive furnishings?
We went with the client to Argentina, as a 
dual vacation-shopping adventure. Argentina 
has great antiques due to its French and 
Spanish ties, and it has one of the world’s 
largest flea markets in the San Telmo 
neighborhood of Buenos Aires. My husband 
and the client are good friends, so we asked 
him if he wanted to join us for a trip. While 
we were there, we shopped and bought a lot 
of great accessories and art that you can see 
throughout the interior, like the top hat, burl 
box, and rugs.

How did the client react to the 
design decisions?
He was really a dream client. It was a 
collaborative effort, but 99 percent of the 
time, he trusted our recommendations 
and said, “Let’s do it” without too much 
debate. In fact, on many occasions, if he had 
questions, he would say, “If I’m messing up 

something, tell me. I don’t want to meddle 
with it and ruin it.” He didn’t, and the end 
result was spectacular.

This house was also the 
childhood home of the owner’s 
future wife. What did she think 
of the renovation?
Our client was introduced to the prior 
homeowner’s daughter after the sale of the 
house was complete. They hit it off, began 
dating, and got married about two years 
later (at the country club across the street). 
So she moved back into her childhood home 
after it was renovated. She is a sweetheart 
and has been very supportive. I’m sure part 
of her was torn to see her childhood home 
literally taken down to the studs, but she 
does love the final result.

What design risks did you take 
with this project?
Some of the risks that I think really paid 
off were the mixture of wood, metal, and 
marble finishes in the kitchen. In most cases, 
people want everything to match—the 
same stone on both the island and the wall; 
the same metal in the hardware, shelves, 
and stove; the same wood in the cabinetry 
and the island—but I don’t believe in 
matched sets.

Looking back, what would 
you say is your favorite design 
element of the house?
It’s so hard to pick just one, but I love the 
kitchen and breakfast area. We transformed 
that space so dramatically by converting a 
three-season screened porch into an interior 
space, adding a fireplace, and removing a 
butler’s pantry. We also added the brick 
surrounds flanking the La Cornue range for 
some visual appeal and to hide the hood. I 
love the idea of people sitting by the fire and 
enjoying the view of the garden while they 
have breakfast on a cool morning.
For more info, visit summerthorntondesign.com
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It was the mid-2000s, and Marisa McClellan 
was feeling lost. She was in her mid-
twenties, and she was trying to figure out 
what she wanted to do with her life. She had 
three jobs, but she didn’t like any of them. 
She was meant to do something—she just 
wasn’t sure what it was.

There was a new phenomenon at the time 
called blogging, so she figured she’d give it 
a shot. Maybe, she thought, this could lead 
her to her true calling. And that’s exactly 
what happened. Through her blogging, she 
realized that the thing she wanted to do 
most was to write.

She took a couple years off and went to grad 
school. As she was earning her master of 
arts in writing, she had another epiphany: 
she really felt at home writing about food. 
So when she was done with her grad work, 
she started looking for a job, hoping to land 
one that would give her an opportunity to 
write about food.

Her first break came in 2007, when she 
secured a freelance blogger position for 
AOL’s food blog, Slashfood; within months, 
she was promoted to its lead blogger. When 
this freelance position was coming to an end, 
McClellan decided she wanted to start her 
own food blog as a way to stay engaged with 
that community. Through her experience, 
she knew that one of the untapped niches 
at that time was canning. So in February of 

2009, she launched her canning blog, Food 
in Jars.

The subject was perfect for her. After all, 
canning was part of her upbringing. “I grew 
up in Portland, Oregon, where we always 
had apple trees and blackberry bushes in 
our neighborhood and in our yard,” she 
recalls. “So we’d always do small amounts of 
canning. Plus, I always liked jars.”

McClellan wasn’t the first person to show 
interest in canning, of course. The process 
has been around for centuries. Napoleon 
Bonaparte has actually been given credit for 
inspiring the first canning efforts, which he 
did out of necessity. To aid in his war efforts 
at the turn of the nineteenth century, he 
offered a financial reward to anyone who 
could find a way to prevent his soldiers’ food 
from deteriorating. Taking on the challenge, 
confectioner Nicolas Appert mimicked 
the wine-making preservation method of 
heating wine in glass, and—voilà!—it worked. 
England’s Peter Durand applied the method 
to cans that same year, and, later in America, 
the Ball family, which consisted of five 
industrious brothers from Buffalo, New York, 
started to mass-produce the now ubiquitous 
Ball glass canning jars in the mid-1880s.

And it’s those Ball glass jars that McClellan 
uses to can her foods today. The type of jar 
is one of the first considerations when you 
can foods, she says, because the size of the 

jar should match what you’re canning. She 
mostly uses half pints, because a half-pint 
jar holds eight ounces, which, she says, is “a 
reasonable amount for most people to use 
up within the time that the preserve is still 
going to be good.” However, she goes on to 
say that it’s a different matter altogether 
if you’re trying to cut back on or eliminate 
sugar: “When you reduce sugar or replace it 
with a more natural sweetener, those foods 
aren’t going to last as long once they’re 
opened. So when I’m making things that are 
preserved without sugar, I use the quarter-
pint jars. By preserving it in smaller jars, I 
can eat what’s in the jar before it goes bad.” 
This trend in canning is so popular that 
McClellan dedicated her recently published 
third book, Naturally Sweet Food in Jars, to 
discussing the method.

In addition to writing books, McClellan 
keeps busy by teaching classes and giving 
demonstrations. “Never in a million years 
did I expect this would turn into my full-time 
job and make me a specialist in canning 
and preserving,” she marvels. Still, she 
says, the blog is her home base, the central 
repository of what she does. It’s where she 
gives updates about all her canning events, 
posts her canning recipes, and even tests 
the waters for new books. For instance, her 
second book, Preserving by the Pint, is all 
about small-batch preserving. But before 
she even pitched that idea to her publisher, 
she started posting small-batch recipes to 

for whom 
the jar rolls
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Canning is a food preservation method that’s become extremely popular with 

the trend of healthier eating in recent years. One of the online pioneers of this 

technique is Marisa McClellan, a Philadelphia-based blogger and author, who 

shares with us how she started her popular blog Food In Jars, provides tips for how 

to preserve foods properly, and explains the many benefits of canning.
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see how people would respond to them. 
The public’s response was overwhelmingly 
positive, and that helped her to convince  
the publisher that it would make for a  
good book.

McClellan spends the majority of her work 
day on the blog, whether she’s developing 
recipes, writing or promoting posts, taking 
pictures, or working with sponsors. She tries 
to dedicate Wednesdays to cooking—she 
might make two to four different things on a 
Wednesday that people can see on the blog, 
and these recipes can give her ideas for a 
future book or freelance project. Wednesday 
is a full day in the kitchen.

For the most part, though, she looks at the 
blog as a resource for others. “It’s really 
there for people to find answers,” she says. 

“I work hard to answer every question that 
comes to me. If I can’t answer your question, 
I try to tell you where you can get an answer. 
It’s my living, but it’s also me offering a 
service to people.”

At the heart of that service is also buying 
local, which, she says, means “making an 
investment in my local economy” through 
canning. “I have a couple of farmers and 
orchardists who I work with a lot,” McClellan 
explains. “So I can rest assured, knowing 
not only that the food has traveled fewer 
miles but also that I’m supporting a local 
farmer. For example, I find that some 
things are really hard to grow organically in 
Philadelphia such as organic apples, because 
of the bugs in this part of the country. But 
I also know that the farmers I typically buy 
from are doing their very best to use few 

pesticides in their produce and are applying 
them mildly. It’s comforting to know that. I’d 
rather support a local farmer than buy an 
organic apple that was shipped from New 
Zealand and spent anywhere from a week to 
a month or more in a cargo hold.

“But I also source my jars from locally owned 
stores and distributors whenever possible,” 
she adds. “And I participate in my local 
food swap community, which gives me the 
opportunity to trade my homemade jam 
for pickles, baked goods, and homegrown 
veggies, all while building a network of like-
minded friends and neighbors!”

McClellan notes that there’s also a financial 
benefit to canning foods. “It’s a chance 
to make the most of my food dollar,” she 
reasons. “Like so many home cooks, I like 

I ’D RATHER SUPPORT A LOCAL FARMER THAN BUY AN ORGANIC APPLE THAT 
WAS SHIPPED FROM NEW ZEALAND AND SPENT ANYWHERE FROM A WEEK TO A 

MONTH OR MORE IN A CARGO HOLD.

© Steve Legato
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to use canned tomatoes in my cooking 
throughout the year. By buying locally 
grown, organic tomatoes when they’re in 
season and canning them, I’m able to get the 
highest-quality tomato I can afford at the 
best price.”

In addition to buying locally grown food, 
McClellan stresses the importance of 
learning as much as you can about canning 
before you start. “The most common mistake 
I run into is people not doing their research. 
There are some safety implications with 
canning, so you need to make sure you 

follow a recipe from a trusted source,” she 
advises. “Also, if you’re doing a boiling water 
pass preserve (which is most of what we 
do at home), you have to ensure there’s 
enough acid in the jar to prevent the growth 
of botulism. Best practices have changed in 
canning; what you might have learned fifty 
years ago is not what you are going to 
learn today.”

In fact, she starts each class by discussing 
safety. “It’s funny. People are either totally 
afraid of canning, or they have no fear 
whatsoever,” she shares. “What you need is a 

healthy amount of respect for the process to 
stay safe.” However, she adds, “My very best 
advice is to try to learn to be adaptable and 
flexible, because there is a learning process, 
and everything may not go as planned at 
first. So it’s also important to show some 
kindness to yourself. You’ll eventually get it, 
and, trust me, it’s worth it!”

The only downside for her? Space. “I have 
an entire wall of jars,” McClellan says. “I 
have preserves in just about every room of 
our apartment. They’re under our couch; 
they’re under our bed.” Her husband’s office 
is the only room spared. “It’s off-limits, at his 
request. No jars,” she laughs.

Of all her recipes, what does this canning 
queen enjoy most? One of her favorites, 
particularly in autumn, is pear vanilla jam. 
However, one of her followers’ favorites isn’t 
even hers. “One of the most popular recipes 
on the website is tomato jam. That recipe 
was given to me by a friend years ago,” she 
says. “It’s one that I get the most positive 
feedback about, above and beyond anything 
else I’ve ever done. And it wasn’t really my 
recipe to start with!”

It may have taken a little while, but Marisa 
McClellan found her true passion, one she 
shares with others every day because she 
considers it to be the epitome of optimism. 
“For me, the act of preserving food is an 
inherently hopeful one,” she concludes. 
“When you can jam or preserve pickles, you 
believe that you and your family are going 
to be around to enjoy the fruits of your labor 
for some time to come. Ultimately, it’s a life-
affirming activity.”
For more info, visit foodinjars.com

“
I have an entire wall of jars . . . I have preserves in just 

about every room of our apartment. They’re under our 

couch; they’re under our bed.

© Steve Legato
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What was your childhood like as 
you were growing up? Was your 
family close?
My childhood was a bit of an adventure! I 
grew up in a neighborhood full of boys, so 
playing with Barbies wasn’t always on my 
radar. Street hockey, water gun fights, and 
building bike ramps were more the norm. I 
was a shy kid with frizzy hair and glasses, 
but I almost always had a best friend, plus 
my family (siblings and cousins) and the 
neighborhood kids to spend my spare time 
with. Being the oldest of three children, I 
definitely have some oldest child traits. For 
as long as I can remember, I’ve had a deep 
sense of responsibility for my brother and 
sister. I wanted them to be safe and out of 
harm’s way. I would sometimes dream 
of saving them from falling off cliffs—I was 
that serious! We joke about it now, but
I think I will always feel that sense 
of responsibility.

Did your parents encourage art 
when you were young? Did they 
view it as a legitimate profession 
for you as an adult?
To be honest, I never thought about seeking 
a full-time career in art, so I didn’t talk with 
my parents about art as a profession. When 
I started CWdrawings, I knew there was 
some hesitation from my family, but I think 
they’ve come around to the idea of art being 
a feasible career choice.

What is your background when 
it comes to education and art? 
Have you had other careers?
I studied art in college with a minor in 
psychology. I considered pursuing my 
master’s degree in either counseling or art 
therapy after my undergraduate work, but 
(surprise, surprise) I changed my mind. I 
worked with adult students at my alma 
mater for a few years in the graduate office. 
I also worked as a nanny for a while and as a 
personal shopper and assistant manager at 
Anthropologie. My résumé is certainly 
not boring!

What artists or designers do 
you admire?
I love the work of Amy Judd. Her paintings 
take my breath away! I also am completely 
captivated by the work of Alex Kanevsky, a 
modern impressionist painter. And Garance 
Doré, a fashion photographer and illustrator, 
is so inspiring to me.

What made you choose animals 
for your tongue-in-cheek 
drawings? How do you decide 
XIBU�PVUťUT�UIFZ�TIPVME�XFBS 
I started CWdrawings by offering custom 
portraits for people, but I soon realized that I 
needed a little more creative freedom. When 
I made the decision to start drawing animals, 
it was like a lightbulb turning on in my head. 
Every single detail didn’t need to be perfect, 
and I had more freedom to add whatever 
I thought enhanced the portrait. I love the 
phrase tongue in cheek, so when I finally put 
two and two together and realized it was the 
perfect description for my drawings, it was 
as if the stars aligned. My pencil portrait 
work has a more serious nature to it, while 
the outfits add some wit and charm—the 
perfect combo, in my opinion! I often don’t 
know the outfit an animal will be wearing 
until I start drawing. The pose and attitude 
often inspire the clothes.

Do you have animals of 
your own?
I do! My studio mate, Noreen, is a calico cat.

What art mediums do you use, 
aside from pencil, to create 
the animals?
I have painted in the past and love oils, 
but where I’m at in my life right now, I love 
drawing and am primarily sticking to pencils. 
But—spoiler alert—some light paint washes 
have been showing up in some new work 
I’ve released this spring.

How long does it take to 
complete one drawing? 
I’ve learned a lot about myself since I started 

C O R R I E  W E S S M A N ’ S 
I L L U S T R AT I O N S

dapper
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animals
Artist Corrie Wessman has found her niche 

in irreverent illustrations of animals dressed 

in human clothing. She talks to us about 

growing up in a neighborhood of boys and 

her multidimensional personality. 
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CWdrawings, and I now realize that shorter 
projects are totally my cup of tea. A drawing 
that I can start and finish in one day is what 
I like most. I love the final product, so when 
I can see that sooner rather than later, I’m a 
happy camper!

What is your motivation to 
NBLF�BSU �)PX�EP�ZPV�ťHIU�
creative blocks?
I still don’t know the solution to creative 
blocks. When it comes to business, it’s 
sometimes hard to balance work and 
inspiration. I don’t think I have that quite 
figured out! For me, at least a part of it is 
talking with close friends, family members, 
and other artists who know me personally 
and can help piece together fresh ideas. I’m 
a verbal processor, so I need to talk about 
and research projects before I’m ready to 
commit. More important than anything else, 
I’d say, is to not give up. When blocks come 
up—and they always do—leaning into those 
uncomfortable feelings and fears is the 
hardest yet best thing to do!

Do you feel like you’ve found 
your calling in art? Or do you 
have many callings?
I feel that I definitely have many callings. 
There are so many things I’m passionate 
about, and art is one of them. For a while, 
I saw myself only as an artist and actually 
felt a little empty. When I tried to fill myself 
up with things that fit into the category of 
artist, I felt that I was missing something. 
I now know my passions aren’t limited to 
one area—my interests are vast! Yes, I’m an 
artist, but I’m also a sister, friend, daughter, 
wannabe cook, coffee sipper, wine taster, 
listener, confidante . . . and the list 
goes on.

What is the vibe of your studio?
I have a little studio space in my bedroom. 
I try to avoid looking in the direction of 
my bed to resist the temptation of mid-
afternoon naps with Noreen! Smells are 
important to me; I almost always have either 

a candle burning or essential oils diffusing. 
I find that music is often distracting, so I 
either work in silence or listen to podcasts—
somehow a conversation via a podcast keeps 
me more focused than music does.

Where do you live now? What 
do you like about the area you 
reside in?
I live in a small country town south of 
Chicago, Illinois, called Peotone. It’s great! 
I’ve spent a few years of my life working and 
living in the city, so a smaller, quieter town 

is exactly what I need! My favorite part of 
living here is taking long, leisurely bike rides 
down country roads.

What would you consider to be a 
perfect day?
I smile thinking about this question as I 
transport myself to my perfect day. I’m 
more of a “take it slow” kind of girl. I want 
mornings to last all day, so a huge cup of 
coffee and the company of people I love 
are both a must. I am so fortunate to have 
funny, witty people in my life. Between my 

A DRAWING THAT I CAN START AND FINISH IN ONE DAY IS WHAT I LIKE MOST. 
I  LOVE THE FINAL PRODUCT, SO WHEN I CAN SEE THAT SOONER RATHER THAN 

LATER, I ’M A HAPPY CAMPER!
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“
My pencil portrait work has a more serious nature to it, 

XIJMF�UIF�PVUťUT�BEE�TPNF�XJU�BOE�DIBSNŎUIF�QFSGFDU�
DPNCP�JO�NZ�PQJOJPOǉ�*�PGUFO�EPOŐU�LOPX�UIF�PVUťU�BO�
animal will be wearing until I start drawing. 

If you had to leave quickly 
and could only take one thing 
from your house with you (not 
including loved ones and pets), 
what would you grab?
If I weren’t already wearing them, I’d grab 
two simple gold chain necklaces that are 
particularly meaningful to me. One is a 
charm necklace from my mom, which was 
hers when she was in high school, and the 
other is a simple gold chain necklace from 
my sweetheart.

What are your current passions, 
either inside or outside 
ZPVS�ťFME 
I’m currently obsessed with food blogs. 
I love simple cooking with few and fresh 
ingredients. These days, I check the Food52 
blog regularly for new recipes and delicious 
food inspiration.

What does your life look like 
outside of your career?
People are most important. I love spending 
time with the ones I love: my family, my 
close friends, and my honey. If I’m being 
intentional, I love to purposefully set time 
aside to cook. I’m involved with my church 
and my youth group. I enjoy mentoring 
high-school-age kids, so it’s a blast hanging 
out with them on a weekly basis! I also try to 
work out regularly when I can.

What’s next for you?
The product line in my shop is growing, and 
a new twist on my custom pet portraits is 
just around the corner. Stay tuned for both!
For more info, visit cwdrawings.com

best friend, my sister, and my sweetheart, I 
enjoy good laughs, good food, and plenty of 
hearty conversation. And a long bike ride on 
a sunny day is always a good idea.

If your friends were to describe 
you, what would they say? How 
would they describe your sense 
of humor?
They would say that I am compassionate 
and deep thinking, I appreciate a quick wit, 
and I am a little too paranoid about safety! 
When it comes to humor, I like to banter and 
incorporate sarcasm any chance I get.
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spork full of 
vegan cuisine
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Enter Heather Goldberg and Jenny Engel, the sisters 

behind Spork Foods, an acclaimed vegan food 

company in Los Angeles, California, whose mission 

is to change the way people think about vegan food.

looked back since. Heather and Jenny are 
quick to sing the praises of their parents and 
their idyllic childhood in the San Fernando 
Valley. Heather reminisces, “We had this 
beautiful little childhood in the valley. Our 
parents are open-minded, special people. 
Our mom is an artist, and our dad is a textile 
salesman. There were always a lot of chairs 
in the kitchen, and we would sit around and 

watch Mom cook.” Adds Jenny, “Our parents 
sent us to culinary school when we were five 
or six. We’d go down the street to the school 
and learn how to make all sorts of things. 
We learned cooking techniques and how to 
handle knives so we weren’t afraid of them. 
I remember they would do a lot of hand-
holding and lay out all the ingredients, and I 
wished they’d give up more control because 

My health-conscious cousin got married 
in California several years ago, and the 
rehearsal dinner was held at a modern vegan 
restaurant in the city. All I can remember 
from the night is trying to stifle fits of 
giggles as my family made weird faces at 
each other in response to the unpalatable 
plates of food being served. We kept asking 
each other, “Why does vegan food have to 
taste like this? There must be a way to make 
it delicious.” 

Enter Heather Goldberg and Jenny Engel, the 
sisters behind Spork Foods, an acclaimed 
vegan food company in Los Angeles, 
California, whose mission is to change the 
way people think about vegan food. Explains 
Heather, “Our focus is to take that hippie 
feeling out of vegan cuisine, and make it 
beautiful and texturally interesting—make  
it gourmet.” 

Heather is three years older than Jenny, but 
the two are so close, they could almost be 
twins. The sisters couldn’t wait to finish up 
college so they could be in the same city and 
live together. They even went vegan at the 
same time, but in different cities and with 
different friends. “We have been vegan for 
about sixteen years. It’s our lifestyle through 
and through, including everything we put on 

our bodies, the clothes we wear, the way we 
live our lives, the way we eat, and the way 
we educate,” says Jenny. “We even look at 
the labels on makeup and confirm there are 
no animal products and no animal testing. 
We support local farms; we compost—
Heather has a worm bin at home, so we’re 
always lugging scraps to her house. We 
use sustainable dishware or compostable 
containers if we have a big event.” 

Spork Foods was born in 2007 from 
a love of the environment and animals. 
Heather was working at TreePeople, an 
environmental nonprofit organization 
in Los Angeles, and Jenny was studying 
environmental law at the University of 
California. Jenny started cooking to relieve 
the stress of school and realized she loved it 
so much that it was time to change course. 
Culinary school was her new path; she 
enrolled at the Natural Gourmet Institute 
for Health and Culinary Arts in New York 
City. Afterwards, when Jenny returned to 
Los Angeles, the sisters combined forces, as 
they had always planned, and started Spork 
Foods. Jenny adds, “Since we are so close, I 
figured we could educate each other as we 
went along. Heather is passionate about 
business, and I’m passionate about the 
culinary side, so we brought those together. 
And now we both do everything. We divided 
and conquered.” 

Though they weren’t raised vegan, they 
were no strangers to carob or wheat germ, 
having grown up in the San Fernando Valley 
and shopping at Mrs. Gooch’s Natural Food 
Market. It took their parents a couple years 
(and a long, sad goodbye to fish) to hop 
aboard the vegan train, but they haven’t 

© Jeremie Brillant
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I thought it was so fun to measure and put 
things together.” 

Their parents also encouraged them to be 
entrepreneurs. And the sisters consider it a 
calling. (Says Heather, “Once we started the 
cooking classes, we knew and felt innately 
that this was our path.”) Their business 
quickly expanded into several realms, 
including catering, in-home healthy eating 
consultations, private cooking parties, and 
corporate training events. They’re also chef 
ambassadors for products like Vegenaise,® 
a vegan mayonnaise, and Setton Farms 
pistachios. They create recipes and show 
consumers how to cook with the products. 
When asked how they juggle so many 

metaphorical balls, Heather reasons, “Some 
people are morning people and some are 
night people, and I’m an everything person. 
I want to wake up early and go to work, and 
then come home and spend time with my 
husband and stay out late.” Jenny adds, “We 
love what we do, and it doesn’t even feel like 
a juggle. Our mom comes over and does the 
dishes for us, and there’s staff that we have 
worked with for a couple years, and they’re 
like family to us. We have so much support.” 

The name Spork Foods feels almost like a 
contradiction to the gourmet, vegan cuisine 
the sisters aspire to show people. But 
equally important to them was preserving 
their sense of playfulness and incorporating 

that into the name of their business. 
Heather explains the humorous name of 
their company: “A spork is a spoon and a 
fork, and it’s kind of funny. It brings us a 
smile.” The dual purpose of the utensil is also 
appropriately symbolic of their business, 
which embodies so much more than the 
act of cooking. Heather and Jenny are also 
passionate about building community. To 
help foster this, they set up a beautiful, 
formal dining table after each cooking class. 
Heather articulates why this is so important: 
“We have about twelve people in each class. 
They make friends, they form these bonds, 
and they feel supported by one another. And 
that’s an important aspect of what we do. 
We don’t want people to feel alone in this.” 

Jenny giggles as she adds, “We have a lot of 
feelings.” She is referring to empathy, which 
they both have in spades—empathy for the 
planet, for animals, and for the emotional 
and physical health of their customers. 

Running concurrently with their passion 
for community and fun is a desire to 
demonstrate that vegan food is both 
delicious and innovative. One of their 
favorite dishes to make is potpie. Says 
Heather, “It’s a hearty, comforting, Southern-
style potpie with a biscuit topping. It has 
grains, protein, and vegetables. It’s a well-
balanced dish. We use garbanzo beans, peas, 
and red bell peppers. And we cover it with a 
fluffy biscuit topping. One of the secrets to 
making a fluffy biscuit is to make your own 
vegan buttermilk by curdling almond milk 
with apple cider vinegar or lemon juice, so 
you end up with the very flaky texture on 
the top, which you scoop into it and it gives 
way to softness underneath.” 

Especially in the fall, they favor using squash 
in a myriad of ways. Kabocha squash lends 
velvety richness to vegan mac and cheese, 
providing that creamy texture without 

adding all the fat and calories. They also 
stuff butternut squash with very flavorful 
lemony rice, and sometimes currants and 
pistachios. A woman who took their classes 
for several years started a company called 
Farmbox, which works with a variety of 
small, local farms to bring the farmers’ 
market to people. The sisters are one of her 
customers, and she drops off fresh produce, 
like the delicious, crunchy carrots that are 
pulled out of the earth that morning, or 
pounds of fresh tomatillos. You can’t beat 
fresh produce like that. 

It’s not only clients who have soaked up this 
love for vegan food. Jenny laughs as she 
talks about her husband and breakfast: “I 
think the way my husband shows his love 
to me is via a breakfast sandwich. When 
he has time in the morning, he gets vegan 
sausage and a little vegan cheese and puts it 
in a spelt English muffin. He makes a special 
sauce that’s a secret even to me. I have to 
leave the kitchen while he makes it.” 

All of their hard work and ambition has been 
noticed. When a publishing company saw an 
article about Spork Foods in the Los Angeles 

Times, they called the sisters the next day, 
and by the following week, they had a 
book deal. It’s safe to say there are always 
projects on the horizon when it comes to 
this enthusiastic duo. They explain, “It seems 
disingenuous, but we’re being honest. We’re 
really driven by what we do. We want to 
teach people how to make delicious, vegan 
food they can feel good about.” 

Not only are their cuisine and cooking 
classes approachable, but their personalities 
also have the same warmth and inclusive 
nature. They assured me dance parties in 
their kitchen occur frequently. The next 
time you’re in Los Angeles, stop in to Spork 
Foods for some delicious potpie and friendly 
community—and if you’re lucky, you might 
catch Heather and Jenny cutting a rug 
beside the refrigerator.  
For more info, visit sporkfoods.com

THE DUAL PURPOSE OF THE UTENSIL IS ALSO APPROPRIATELY SYMBOLIC OF THEIR 
BUSINESS, WHICH EMBODIES SO MUCH MORE THAN THE ACT OF COOKING. HEATHER 

AND JENNY ARE ALSO PASSIONATE ABOUT BUILDING COMMUNITY.

© Patrick M. Gookin II

© Jiro Schneider © Jiro Schneider
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