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Last year, the Marine Toys for Tots Program 
ful!lled the Christmas holiday dreams 
of nearly 7 million children in need.

Sadly, we ran out of toys long 
before we ran out of children. 

We’re shopping for 
millions of less fortunate 

children this year…

For more information or to make a  
tax deductible credit card donation,  

please visit our website.

...BECAUSE EVERY CHILD  
deserves a little Christmas.

WWW.TOYSFORTOTS.ORG

!is holiday season, please donate a toy or 
book to your local Toys for Tots program.
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As you walk past the classic red telephone 
booth, down the festively decorated, 
cobblestone-covered main street, you stroll 
past Saint James Theatre, Fezziwig’s Warehouse, 
and Campbell’s of Breadelbanes Tweeds and 
Tartans before stopping in Fagin’s Clothier and 

Draper to see their collection of hats, which 
includes bowlers, top hats, bonnets, and even 
bobby helmets. Upon entering back onto the 
street, you are able to peer into the parlors 
of various houses, which are on full display 
for the holidays.

This isn’t a journey through Victorian-era 
London. It’s the scene that greets you at 
the Visitors’ Center of Byers’ Choice Ltd., 
a family-owned manufacturer of holiday 
collectibles and decorations headquartered 
in the Philadelphia suburb of Chalfont, 
Pennsylvania. Incorporated in 1981, Byers’ 
Choice now sells its products, including its 
distinctive, world-renowned Carolers, in 
thousands of stores across the country, on 
its website, and in the Gift Emporium at its 
Visitors’ Center.

One needs to go back decades, however, 
to get a true understanding of the old-
fashioned success that is Byers’ Choice. 
“This all started as a hobby,” owner Joyce 
Byers remembers. “During one holiday 
season in the mid-sixties, I saw that 
everybody was into having silver foil trees 
and blue lights, which I felt weren’t very 
Christmassy. I grew up in Lancaster County, 
Pennsylvania, which was very Pennsylvania 
Dutch—lots of cookies and live trees, and 
old-fashioned in many respects. I wanted to 
return to that type of Christmas for  
my family.”

An aspiring artist with a background in 
fashion design, Joyce had the creativity, 
skill, and motive to make something both 
crafty and Christmassy—and, as it turns 
out, special. “One of my favorite parts 
about the holiday growing up was singing 
carols. So I decided to start making caroling 
figurines,” she continues. “That first year, I 
just made them for myself. My family saw 
them and thought they were cute. So, the 
next year, I made each of my kids a set 
for Christmas.”

At that time, a family friend saw the 
Carolers and urged her to sell them at 
the local Woman’s Exchange, which 
were popular consignment shops at 
the time. Sure enough, they were well 
received. Within a year, Joyce was selling 
the Carolers to Federation of Woman’s 
Exchanges across the country. She 
continued selling them there, as well as at 
craft fairs, year after year, and even got 
her family involved with producing the 
Carolers every autumn so they could be 
sold at stores and given as gifts to friends 
and family for the holidays. Her husband, 
Bob, also started taking them to area gift 
shops to be sold. “One thing led to another, 
and before long, I was selling thousands of 
them!” Joyce says.

And a family business was created. Joyce 
and Bob started it at home (with Bob 
turning the garage into a workshop) and 
hired their first employee in 1978. They 
also ran the business with the help of their 
two sons, Jeff and Bob Jr. “This got going 
when my kids were very little, and they 
helped all along the way,” Joyce says. “They 
had to learn how to wrap the Carolers, 
and in high school, they even had their 
friends bending wires to help us create the 
frames of the bodies.” Today, the sons help 
run the business, and Joyce is still heavily 
involved in the day-to-day production of the 
Carolers, remaining a driving force behind 
each new design.

What is it that makes Byers’ Choice Carolers 
so appealing to so many? Joyce believes it 
all comes down to how they’re made—or, 
more accurately, how they’ve always been 
made. “Almost everything today in the gift 
industry is made overseas, so those gifts 
all have to look exactly alike. What keeps 
us unique is that the handcrafting speaks 
to people. People can feel that handcrafted 
tradition in a Byers’ Choice product.

“The Carolers are all completely made by 
hand here in Chalfont,” she explains. “We 
hire a lot of people who study hard and who 
just really like to work with their hands, 
which you don’t find too often anymore. 
But we really enjoy it and value it here.” 
Working by hand is a requirement since, for 
the most part, the Carolers are assembled 
the same way they were when she first 
started: the head is made out of air-dried 
clay, and the body is formed with a coat 
hanger padded out with tissue paper (which 
was newsprint when Joyce first started) 
and dressed in fabric.

You can’t rush quality craftsmanship like 
this, which means a lot of planning goes 
into their craft. From start to finish, it takes 
almost two weeks to complete a Caroler, 
which includes ample time to allow the 
figures to dry. However, as Joyce notes, “We 
usually start planning almost a year ahead. 
We make the early prototypes for the 
collectible shows that start in the first week 
of January. So, really, we have to know 
what we’re going to do for the following 
year in November and December.”

The company produces hundreds of 
thousands of Carolers each year and also 
changes its line of Carolers annually, 
making only one hundred of each to ensure 
that there’s a constant variety in stores. 
This includes making custom Carolers, as 
Joyce explains: “We work with places like 
the Art Institute of Chicago, for whom we 
made artist Carolers like Renoir and Monet. 

C A R O L E R S  O F  C H A L F O N T
text matthew brady

photography byers’ choice ltd.

the art of byers’ choice ltd.
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A perennial favorite in the museum is the Observation Deck, 

which allows visitors to actually watch the Carolers being 

made by Byers’ Choice employees during weekdays. 

“We’ve made Nutcracker Carolers. We 
also do historical figures, such as Thomas 
Jefferson, for groups such as Colonial 
Williamsburg. Anything people can think of 
that’s reasonable, we’re willing to give it a 
try. In fact, for the past several years, we’ve 
also had days here when people can come 
in and design their own caroling figures, 
and our employees help dress the Carolers. 
The customers love it!”

Another feature the customers love is 
the Christmas Museum. Byers’ Choice 
is open to the public year-round and 
welcomes over 70,000 people annually, so 
if you want a taste of the holiday season 
(including Christmas music) any time of 
year, you’ll find it here. In addition to the 
London-inspired main street, you can 
enter individual rooms decorated for the 
holidays, with Christmas trees, fireplaces, 
and, of course, Carolers abounding. The 
museum also leads you through a slew 
of Christmas displays, with hundreds of 
Carolers celebrating the holidays in various 
Victorian-style scenes, as well as a Nativity 
Room, an elegant museum-style niche that 
exhibits many Christmas traditions from 
around the world. A perennial favorite 
in the museum is the Observation Deck, 
which allows visitors to actually watch 
the Carolers being made by Byers’ Choice 
employees during weekdays. You’ll enjoy 
ending your Christmas Museum experience 
by visiting the Gift Emporium, a holiday 
shopping paradise with thousands of gift 
possibilities—including Carolers, but also 
other traditional holiday products they 
produce, such as handmade Kindles (six-
inch bendable figurines), ornaments, advent 
calendars, and gingerbread houses.

And what could create more of an old-
fashioned holiday vibe than Dickens? 
Besides their countless Dickensian Carolers, 
Byers’ Choice heightens the holiday 
experience by welcoming Gerald Dickens—
Charles’ great-great-grandson—to their 
building to perform his one-man version of 

A Christmas Carol. Joyce says that Gerald 
has been a welcome sight to visitors for 
over a decade. “We get several thousand 
people here every year for his performance, 
and many of them are return customers,” 
she says. “People really enjoy it!”

However, Byers’ Choice Carolers aren’t 
limited to the holidays. For example, in 
an election year, you could find a “Santa 
for President” Caroler. In addition, as the 
calendar progresses, so do the Caroler 
offerings at Byers’ Choice: they have 
leprechauns, Irish Santas, and spring- 
and Easter-oriented items in the spring; 
and items like the popular Beach Santas 
over the summer and Halloween- and 
Thanksgiving-themed Carolers in the fall.

If you visit their Chalfont headquarters 
during the warmer months, you’re in for a 
treat. Vibrant flowers and lush greenery 
abound on their tree-lined campus, which 
boasts a lovely English-style sunken garden 
and joyous sculptures of children playing, 
among other features. They also host 

on his face, saying he didn’t realize how 
much actually went into the product, and 
leave feeling happy about the whole visit. 
Some people will stand on the Observation 
Deck and watch the Carolers being made 
for a long time and find that fascinating, 
and some people like the Nativity Room and 
will spend a lot of time in there. Different 
people like different aspects of it.”

Years after starting her simple quest to 
recreate an old-fashioned Christmas for 
her family, Joyce Byers is still “mystified” 
by how Byers’ Choice Ltd. has grown into 
the business it is. It’s a validation that 
many people share the same vision she did 
all those years ago for a more traditional 
holiday experience, a credit to her family’s 
dedication to handcraftsmanship, and a 
testimony to the personal connections the 
company fosters with its customers. And 
the Byers family is grateful that its gifts 
have resonated with so many.

“This business has meant everything to 
us in many respects,” Joyce shares. “It’s 
given us many opportunities to get to 
know people that we never would have 
met otherwise. We get so many wonderful 
letters, and we’ve met thousands of 
wonderful people along the way. It’s 
allowed us to visit and to help so many 
people across the world. It’s been 
completely amazing to us.”
For more info, visit byerschoice.com

events throughout the year to support 
local artisans. “It’s another opportunity to 
help people appreciate handcrafts and help 
support fellow artisans,” Joyce says.

The desire to help others is no surprise to 
anyone familiar with the company, as it 
values giving back. For over thirty years, 
they’ve donated 20 percent of all their 
profits to hundreds of charitable causes 
in their community and worldwide. “We 
wanted to give back to the community, so 
we started the Byers Foundation to spread 
our giving over the years,” Joyce states. “It’s 
very diverse.” 

Diverse is an apt word to describe the 
overall experience at Byers’ Choice, as 
there’s something for everyone when you 
visit. “Overall, I think visitors come away 
from it with their own experience,” Joyce 
reasons. “It’s kind of funny: we’ll sometimes 
greet visitors at the door, and a husband 
will say, ‘She made me come here.’ You can 
just tell he wants to be anywhere but Byers’ 
Choice, and yet he’ll come out with a smile 



AMERICAN LIFESTYLE MAGAZINE | 11  10 | AMERICAN LIFESTYLE MAGAZINE 

Squash and Honey Pie
Because we use winter squash, not pumpkin, we end up with a heartier, somewhat more savory pie. You can, indeed, use frozen winter squash 

puree, available in almost all supermarkets, but it’s wet once thawed. So pour the liquid out of the box—or line a colander with paper towels, put 

the puree inside, and let it drain for 10 or 15 minutes. If you want to go all out, make your own puree. Slice 2 medium acorn squash in half through 

the stems, and then scoop out the seeds and membranes with a serrated grapefruit spoon. Roast them cut side down on a rimmed baking sheet 

ĀġŶ�ŶŽÝǷ½'ŶĮǦÄġŶƋġŹĀđŶŤĮÛŹŶ�ġ¸Ŷ�ÄǭĮġ¸ŶŹÄġ¸Äŝ³Ŷ��ĮƋŹŶĸŶûĮƋŝŋŶ�ĮĮđŶĮġŶŹûÄŶ��ĎĀġéŶŤûÄÄŹŶÛĮŝŶƆǷŶĜĀġƋŹÄŤ³ŶŹûÄġŶŹƋŝġŶŹûÄĜŶĮǦÄŝ³Ŷ�ġ¸ŶŤ¨ŝ�ŅÄŶĮƋŹŶŹûÄŶâÄŤûŋŶ

zĮƋŶ¨�ġŶŅÄÄđŶĮÛÛŶ�ġǭŶŹĮĮÿ�ŝĮǧġŶ�ĀŹŤŶĀÛŶŹûÄǭŶ�ĮŹûÄŝŶǭĮƋ³Ŷ�ƋŹŶŹûÄǭŶ�¸¸Ŷ�ŶŤĮŅûĀŤŹĀ¨�ŹÄ¸³ŶǦ�éƋÄđǭŶ�ĀŹŹÄŝŶŅĮŅŶŹĮŶŹûÄŶÜđđĀġéŋ

FOR THE CRUST 
ĸŶ¨ƋŅŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ³ŶŅđƋŤŶ�¸¸ĀŹĀĮġ�đŶÛĮŝŶ¸ƋŤŹĀġé

1 teaspoon granulated white sugar
¼ teaspoon salt

4 tablespoons (½ stick) cold unsalted butter, cut 
into small bits

2 tablespoons solid vegetable shortening
At least 2 tablespoons very cold water

¼ teaspoon fresh lemon juice

FOR THE FILLING 
1 large egg, plus 2 large egg yolks, 

at room temperature
6 tablespoons granulated white sugar

¼ cup honey
2 cups frozen winter squash puree, thawed and 

drained of excess liquid
1 cup whole or low-fat milk

½ cup heavy cream
¼ teaspoon freshly grated nutmeg

¼ teaspoon salt

1. Preheat the oven to 350°F. Place oven rack in the center. 

2. To make the crust:ŶEĀǬŶŹûÄŶâĮƋŝ³ŶŤƋé�ŝ³Ŷ�ġ¸ŶŤ�đŹŶĀġŶ�Ŷđ�ŝéÄŶ�ĮǧđŋŶ�¸¸ŶŹûÄŶ�ƋŹŹÄŝŶ�ġ¸Ŷ
shortening. Cut them in with a pastry cutter or a fork until the mixture resembles 
coarse, dry, white sand.

3. Stir 2 tablespoons of cold water and the lemon juice in a small bowl or cup. Add 
ŹĮŶŹûÄŶâĮƋŝŶĜĀǬŹƋŝÄ³Ŷ�ġ¸ŶŤŹĀŝŶǧĀŹûŶ�ŶÛĮŝĎŶƋġŹĀđŶǭĮƋŶû�ǦÄŶ�ŶŤĮÛŹ³ŶŤƋŅŅđÄ³Ŷ�ƋŹŶġĮŹŶŤŹĀ¨ĎǭŶ
dough, adding more cold water in ½-tablespoon increments as necessary. Gather the 
¸ĮƋéûŶĀġŹĮŶ�Ŷ��đđ³Ŷ¸ƋŤŹŶĀŹŶǧĀŹûŶâĮƋŝ³Ŷ�ġ¸ŶŝĮđđŶĀŹŶĀġŹĮŶ�ġŶĸĸÿĀġ¨ûŶ¨Āŝ¨đÄŋŶ�ÄġŹÄŝŶ�ġ¸ŶŤÄŹŶ
ŹûÄŶ¨ŝƋŤŹŶĀġŹĮŶ�ŶĦÿĀġ¨ûŶŅĀÄŶŅđ�ŹÄŋŶdŝĀĜŶŹûÄŶÄ¸éÄ³Ŷ�ġ¸ŶâƋŹÄŶĀŹŶ�ŹŶǧĀđđŋ

4. dĮŶĜ�ĎÄŶŹûÄŶÜđđĀġé² Beat the egg, egg yolks, sugar, and honey in a large, clean 
bowl with an electric mixer at medium speed until smooth, a little foamy but still 
thick, about 2 minutes. Beat in the squash puree, milk, cream, nutmeg, and salt until 
ŤĜĮĮŹûŋŶXĮƋŝŶŹûÄŶÜđđĀġéŶĀġŹĮŶŹûÄŶŅŝÄŅ�ŝÄ¸Ŷ¨ŝƋŤŹŋ

5. dĮŶÜġĀŤûŶƋŅ²Ŷ��ĎÄŶŹûÄŶŅĀÄŶƋġŹĀđŶŹûÄŶ¨ŝƋŤŹŶĀŤŶđĀéûŹđǭŶ�ŝĮǧġÄ¸Ŷ�ġ¸ŶŹûÄŶÜđđĀġéŶŤÄŹŶǧĀŹûŶ
the slightest jiggle at the center of the pie when the rim of the plate is tapped, about 
1 hour 10 minutes. Cool the pie on a wire rack for at least 1½ hours before slicing into 
wedges. Store tightly sealed in plastic wrap in the refrigerator for up to 2 days.

YIELD: ONE 9-INCH PIE
Recipes reprinted from À la Mode: 120 Recipes in 60 Pairings.Ŷ�ĮŅǭŝĀéûŹŶ¶ŶƆǷĸűŶ�ǭŶ�ŝƋ¨ÄŶtÄĀġŤŹÄĀġŶ�ġ¸ŶE�ŝĎŶ^¨�ŝ�ŝĮƋéûŋŶXûĮŹĮŤŶ�ǭŶ�ŝĀ¨ŶEÄ¸ŤĎÄŝŋŶXƋ�đĀŤûÄ¸Ŷ�ǭŶ^ŹŋŶE�ŝŹĀġŚŤŶ(ŝĀÛÜġŋ

text bruce weinstein and mark scarbrough
photography eric medsker

Oh My, Pie!
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1. Preheat the oven to 375°F. Place oven rack in the center. 

2. To make the crust:ŶEĀǬŶŹûÄŶâĮƋŝŶ�ġ¸ŶŤ�đŹŶĀġŶ�ŶŤĜ�đđŶ�ĮǧđūŶŹûÄġŶ¨ƋŹŶĀġŶŹûÄŶ�ƋŹŹÄŝŶ
and shortening with a pastry cutter or a fork until the mixture resembles 
coarse cornmeal.

3. Stir 3 tablespoons of cold water and the vinegar in a small bowl or cup. Add it 
ŹĮŶŹûÄŶâĮƋŝŶĜĀǬŹƋŝÄ³Ŷ�ġ¸ŶŤŹĀŝŶǧĀŹûŶ�ŶÛĮŝĎŶƋġŹĀđŶ�ŶŤĮÛŹ³ŶŅđĀ��đÄ³ŶŤĜĮĮŹûŶ¸ĮƋéûŶÛĮŝĜŤ³Ŷ
adding more cold water in ½-tablespoon increments as needed. Gather the dough 
ĀġŹĮŶ�Ŷ��đđ³Ŷ¸ƋŤŹŶĀŹŶǧĀŹûŶâĮƋŝ³Ŷ�ġ¸ŶŝĮđđŶĀŹŶĀġŹĮŶ�ġŶĸĸÿĀġ¨ûŶ¨Āŝ¨đÄŋŶ�ÄġŹÄŝŶ�ġ¸ŶŤÄŹŶŹûÄŶ¨ŝƋŤŹŶ
ĀġŹĮŶ�ŶĦÿĀġ¨ûŶŅĀÄŶŅđ�ŹÄŋŶdŝĀĜŶ�ġ¸Ŷ¨ŝĀĜŅŶŹûÄŶÄ¸éÄ³ŶâƋŹĀġéŶĀŹŶĮŝŶĮŹûÄŝǧĀŤÄŶ¨ŝÄ�ŹĀġéŶ�Ŷ
decorative pattern at the rim, if desired.

4. dĮŶĜ�ĎÄŶŹûÄŶÜđđĀġé²ŶEĀǬŶŹûÄŶ�ŅŅđÄŤ³Ŷ¨ŝ�ġ�ÄŝŝĀÄŤ³ŶǧûĀŹÄŶŤƋé�ŝ³ŶŹ�ŅĀĮ¨�³Ŷ�ġ¸ŶâĮƋŝŶĀġŶ�Ŷ
large bowl. Set aside for 10 minutes while you make the streusel.

5. To make the streusel:ŶXŝĮ¨ÄŤŤŶŹûÄŶ�ƋŹŹÄŝ³ŶâĮƋŝ³Ŷ�ŝĮǧġŶŤƋé�ŝ³ŶǧûĀŹÄŶŤƋé�ŝ³Ŷ
cinnamon, and salt in a food processor until crumbly, like coarsely ground 
cracker crumbs.

6. To put it all together:ŶXĮƋŝŶ�ġ¸ŶŤ¨ŝ�ŅÄŶÄǦÄŝǭŶ¸ŝĮŅŶĮÛŶŹûÄŶÜđđĀġéŶĀġŹĮŶŹûÄŶŅŝÄŅ�ŝÄ¸Ŷ
¨ŝƋŤŹŋŶ�ŝƋĜ�đÄŶ�ġ¸ŶŤŅŝĀġĎđÄŶŹûÄŶŤŹŝÄƋŤÄđŶÄǦÄġđǭŶĮǦÄŝŶŹûÄŶÜđđĀġéŋ

7. Bake the pie for 20 minutes. Reduce the oven temperature to 350°F, and continue 
��ĎĀġéŶƋġŹĀđŶŹûÄŶŤŹŝÄƋŤÄđŶĀŤŶđĀéûŹđǭŶ�ŝĮǧġÄ¸Ŷ�ġ¸ŶŹûÄŶÜđđĀġéŶĀŤŶ�Ƌ��đĀġéŶƋġ¸ÄŝġÄ�Źû³Ŷ
about 40 minutes more. If the streusel starts to brown too deeply, drape a sheet of 
aluminum foil loosely over the pie to protect it. Cool the pie on a wire rack for at least 
1 hour or to room temperature before slicing into wedges. Store tightly covered with 
plastic wrap on the countertop for up to 2 days.
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Apple-Cranberry Streusel Pie
The best piecrusts are made with a mix of solid vegetable shortening and butter. If they’re made with only shortening, the 

crusts get crunchy, almost like crackers; if with only butter, they get thick and even go boggy at the center. So we mix the 

ŹǧĮŶÛĮŝŶ¨�ĎĀÄŝŶĮŝŶ¨ŝƋġ¨ûĀÄŝŶŝÄŤƋđŹŤ³Ŷ��ŤÄ¸ŶĮġŶǧû�ŹŶŅ�ĀŝŤŶ�ÄŤŹŶǧĀŹûŶŹûÄŶÜđđĀġéŋŶ-ÄŝÄ³ŶǧÄŶǧ�ġŹÄ¸Ŷ�ŶŤđĀéûŹđǭŶ¨�ĎĀÄŝŶ¨ŝƋŤŹŶŹĮŶĜ�Ź¨ûŶ

the buttery crumble on top of the pie.

FOR THE CRUST 
ŶĸŶ¨ƋŅŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ³ŶŅđƋŤŶ�¸¸ĀŹĀĮġ�đŶ

for dusting
¼ teaspoon salt

10 tablespoons (1 stick plus 2 tablespoons) cold 
unsalted butter, cut into small bits

1½ tablespoons solid vegetable shortening
At least 3 tablespoons very cold water

½ teaspoon apple cider vinegar

FOR THE FILLING 
5 cups medium-tart baking apples, 

such as Empire, Rome, or Northern Spy 
(about 5 medium), sliced, peeled, and cored

 1 cup fresh or frozen cranberries (do not thaw)
2/Ɓ cup white granulated sugar
2 tablespoons instant tapioca

ƆŶŹ��đÄŤŅĮĮġŤŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ

FOR THE STREUSEL 
8 tablespoons (1 stick) unsalted butter, 

cut into small bits
ļŶ¨ƋŅŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ

¼ cup packed dark brown sugar
2 tablespoons white granulated sugar

½ teaspoon ground cinnamon
¼ teaspoon salt

YIELD: ONE 9-INCH PIE
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Bacon-Maple Walnut Pie
Even if you like your morning bacon limp, fry it crisp enough that you can shard it into pieces. These will soften in the 

ŅĀÄ³ŶŅŝĮǦĀ¸ĀġéŶ�Ŷ¸ĀŤŹĀġ¨ŹđǭŶŅĮŝĎǭŶâ�ǦĮŝŶŹĮŶéĮŶǧĀŹûŶŹûÄŶǧ�đġƋŹŤŶ�ġ¸ŶĜ�ŅđÄŶŤǭŝƋŅŋŶzĮƋŶ¸ĮġŚŹŶǧ�ġŹŶŹĮŶ�ƋŝġŶŹûÄŶ��¨ĮġÒ

doing so can add unpleasantly bitter notes. But get it crisp enough to stand up to the long baking time and still release 

đĮŹŤŶĮÛŶŤĮŅûĀŤŹĀ¨�ŹÄ¸³Ŷ¨�ŝ�ĜÄđĀǳÄ¸Ŷâ�ǦĮŝŶǧĀŹûĮƋŹŶÄġ¸ĀġéŶƋŅŶ�ŤŶ¨ûÄǧǭ³ŶŝƋ��ÄŝǭŶ�ĀŹŤŋ

FOR THE CRUST 
 4 ounces thin-cut bacon slices

Up to 5 tablespoons solid vegetable shortening
ĸŶ¨ƋŅŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ³ŶŅđƋŤŶ�¸¸ĀŹĀĮġ�đŶÛĮŝŶ¸ƋŤŹĀġé

At least 2 tablespoons very cold water
½ teaspoon apple cider vinegar

FOR THE FILLING 
3 large eggs, at room temperature

1 cup maple syrup, preferably Grade A 
dark/robust or No. 2

½ cup granulated white sugar
½ cup packed dark brown sugar

1 tablespoon pure vanilla extract
2 cups chopped walnuts

1. Preheat the oven to 350°F. Place oven rack in the center. 

2. To make the crust: Fry the bacon, turning occasionally with a fork, in a large 
skillet set over medium heat, until crisp, 3 to 4 minutes. Transfer the bacon to a 
paper-towel-lined plate, and set aside.

3. Reserve 2 tablespoons of the rendered bacon fat from the skillet, and then 
transfer the remainder of the fat in the skillet into a heat-safe liquid measuring cup. 
Cool for 10 minutes at room temperature. Add enough solid shortening so that the 
total volume in the cup measures 6 tablespoons (¼ cup plus 2 tablespoons).

4. XĮƋŝŶŹûÄŶâĮƋŝŶĀġŹĮŶ�Ŷđ�ŝéÄŶ�Įǧđ³Ŷ�ġ¸Ŷ�¸¸ŶŹûÄŶ¨ĮĜ�ĀġÄ¸ŶÛ�ŹŶĀġŶŹûÄŶĜÄ�ŤƋŝĀġéŶ¨ƋŅŋŶ
hŤĀġéŶ�ŶŅ�ŤŹŝǭŶ¨ƋŹŹÄŝŶĮŝŶ�ŶÛĮŝĎ³ŶǧĮŝĎŶŹûÄŶÛ�ŹŶŹûŝĮƋéûŶŹûÄŶâĮƋŝŶƋġŹĀđŶŹûÄŶĜĀǬŹƋŝÄŶ
resembles coarse cornmeal.

5. Stir 2 tablespoons of cold water and the vinegar in a small cup or bowl. Add to the 
âĮƋŝŶĜĀǬŹƋŝÄ³Ŷ�ġ¸ŶŤŹĀŝŶƋġŹĀđŶ�ŶŤĮÛŹ³ŶŅđĀ��đÄ³Ŷ�ƋŹŶġĮŹŶŤŹĀ¨ĎǭŶ¸ĮƋéûŶÛĮŝĜŤ³Ŷ�¸¸ĀġéŶĜĮŝÄŶ
cold water in 1-teaspoon increments as necessary. Gather the dough into a ball, dust 
ĀŹŶǧĀŹûŶâĮƋŝ³Ŷ�ġ¸ŶŝĮđđŶĀŹŶĀġŹĮŶ�ġŶĸĸÿĀġ¨ûŶ¨ŝƋŤŹŋŶ�ÄġŹÄŝŶ�ġ¸ŶŤÄŹŶŹûÄŶ¨ŝƋŤŹŶĀġŹĮŶ�ŶĦÿĀġ¨ûŶŅĀÄŶ
Ņđ�ŹÄŋŶdŝĀĜŶŹûÄŶÄ¸éÄŤ³Ŷ�ġ¸ŶâƋŹÄŶŹûÄĜŶ�ŤŶ¸ÄŤĀŝÄ¸ŋ

6. dĮŶĜ�ĎÄŶŹûÄŶÜđđĀġé² Beat the eggs, the maple syrup, the white and brown sugars, 
and the vanilla extract in a large bowl with an electric mixer at medium speed 
until smooth and uniform, even a little foamy at the top. Beat in the reserved 2 
tablespoons of bacon fat.

7. Working by hand, crumble the bacon into tiny bits in the bowl. Stir in the walnuts 
until well combined, and pour into the prepared pie crust.

8.Ŷ dĮŶÜġĀŤûŶƋŅ² Bake the pie until puffed and brown, until there is only a slight jiggle 
ĀġŶŹûÄŶÜđđĀġéŶ�ŹŶŹûÄŶ¨ÄġŹÄŝŶĮÛŶŹûÄŶŅĀÄŶǧûÄġŶŹûÄŶŝĀĜŶĮÛŶŹûÄŶŅđ�ŹÄŶĀŤŶŹ�ŅŅÄ¸³Ŷ��ĮƋŹŶÝÝŶ
minutes. Cool the pie on a wire rack for at least 1½ hours or to room temperature 
before slicing into wedges to serve. Store tightly sealed with plastic wrap in the 
refrigerator for up to 2 days.

YIELD: ONE 9-INCH PIE
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Fennel-Raisin Pie
This pie’s texture is something like old-school chess pie with fruit in it—if that were even possible. When you get the cooked 

fennel into the food processor, take care not to liquefy it. Pulse, don’t process. You want many bits of fennel—no big chunks, of 

¨ĮƋŝŤÄ³Ŷ�ƋŹŶ�ŶđĀŹŹđÄŶ¨ûÄǧŶŹĮŶŹƋŝġŶŹûĀŤŶŝĀ¨ûŶÜđđĀġéŶĀġŹĮŶŤĮĜÄŹûĀġéŶÄǬŹŝ�Įŝ¸Āġ�ŝǭŋŶFĮŹÄŶŹû�ŹŶŹûÄŶ¨ŝƋŤŹŶĀŤŶŝĮđđÄ¸ŶĮƋŹŶŹĮŶ�Ŷđ�ŝéÄŝŶ¸Ā�ĜÄŹÄŝŶ

¨Āŝ¨đÄŶŹû�ġŶƋŤƋ�đŶŹĮŶ¨ŝÄ�ŹÄŶ�ŶŹûĀ¨ĎŶđĀŅŶŹĮŶ¨ĮġŹ�ĀġŶŹûÄŶǦÄŝǭŶǧÄŹŶÜđđĀġéŋ

FOR THE CRUST 
ĸľŶ¨ƋŅŤŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ³ŶŅđƋŤŶ�¸¸ĀŹĀĮġ�đŶ

for dusting
½ teaspoon salt

4 tablespoons (½ stick) cold unsalted butter, 
cut into small pieces

¼ cup olive oil
At least ¼ cup very cold water

½ teaspoon apple cider vinegar

FOR THE FILLING 
3 tablespoons unsalted butter

1 (1½-pound) fennel bulb, trimmed and chopped
2/Ɓ cup granulated white sugar

1 large egg, plus 2 large egg yolks, 
at room temperature

ƆŶŹ��đÄŤŅĮĮġŤŶ�đđÿŅƋŝŅĮŤÄŶâĮƋŝ
ĸŶŹÄ�ŤŅĮĮġŶÜġÄđǭŶéŝ�ŹÄ¸ŶđÄĜĮġŶǳÄŤŹ

¼ teaspoon freshly grated nutmeg
¼ teaspoon salt

2 cups golden raisins

1. Preheat the oven to 350°F. Place oven rack in the center. 

2. To make the crust: EĀǬŶŹûÄŶâĮƋŝŶ�ġ¸ŶŤ�đŹŶĀġŶ�Ŷđ�ŝéÄŶ�ĮǧđŋŶ�¸¸ŶŹûÄŶ�ƋŹŹÄŝŶ�ġ¸ŶĮđĀǦÄŶ
ĮĀđūŶ¨ƋŹŶŹûÄŶÛ�ŹŶĀġŹĮŶŹûÄŶâĮƋŝŶĜĀǬŹƋŝÄŶǧĀŹûŶ�ŶŅ�ŤŹŝǭŶ¨ƋŹŹÄŝŶƋġŹĀđŶĀŹŶ�đđŶŝÄŤÄĜ�đÄŤŶ¨Į�ŝŤÄŶ
(but white) cornmeal.

3. Stir ¼ cup of cold water and the vinegar in a small cup or bowl; then add it to the 
âĮƋŝŶĜĀǬŹƋŝÄŋŶ^ŹĀŝŶƋġŹĀđŶǭĮƋŶû�ǦÄŶ�ŶŤĮÛŹ³ŶŅđĀ��đÄ³Ŷ�ƋŹŶġĮŹŶŤŹĀ¨ĎǭŶ¸ĮƋéû³Ŷ�¸¸ĀġéŶĜĮŝÄŶ
cold water in 1-teaspoon increments as necessary. Gather the dough into a ball, dust 
ĀŹŶǧĀŹûŶâĮƋŝ³Ŷ�ġ¸ŶŝĮđđŶĀŹŶĀġŹĮŶ�ŶĸƆÿĀġ¨ûŶ¨Āŝ¨đÄŋŶ^ÄŹŶ�ġ¸Ŷ¨ÄġŹÄŝŶĀġŶ�ŶĦÿĀġ¨ûŶŅĀÄŶŅđ�ŹÄŋŶ'Įđ¸Ŷ
the excess dough under itself to make a thick lip that stands up on the rim of the pie 
plate. Flute or ornament the edge at will. Lay a clean kitchen towel over the crust.

4. dĮŶĜ�ĎÄŶŹûÄŶÜđđĀġé² Melt the butter in a large skillet set over medium heat. Add 
the fennel, and cook, stirring often, until softened and sweet, about 10 minutes. Set 
aside off the heat to cool for 10 minutes.

5.Ŷ XƋŹŶŹûÄŶŤƋé�ŝ³ŶÄéé³ŶÄééŶǭĮđĎŤ³ŶâĮƋŝ³ŶđÄĜĮġŶǳÄŤŹ³ŶġƋŹĜÄé³Ŷ�ġ¸ŶŤ�đŹŶĀġŶ�ŶÛĮĮ¸Ŷ
processor; cover, and process until smooth. Add the raisins, and pulse to chop. 
Scrape the contents of the skillet into the food processor, cover, and pulse two or 
ŹûŝÄÄŶŹĀĜÄŤ³ŶČƋŤŹŶƋġŹĀđŶŹûÄŶÛÄġġÄđŶû�ŤŶ�ÄÄġŶ¨ûĮŅŅÄ¸ŶĀġŹĮŶÛ�ĀŝđǭŶÜġÄŶ�ĀŹŤŋŶXĮƋŝŶ�ġ¸Ŷ
scrape this mixture evenly into the prepared piecrust.

6. dĮŶÜġĀŤûŶƋŅ² Bake the pie until set at the center and lightly browned, about 45 
minutes. Cool the pie on a wire rack for at least 1½ hours or to room temperature 
before slicing into wedges. Cover tightly with plastic wrap, and store in the 
refrigerator for up to 2 days.

YIELD: ONE 9-INCH PIE
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T H E  C R E AT I V I T Y  O F

Shannon Grissom considers herself to 
be a “late bloomer” as an artist, mostly 
because, like many people, she was torn 
between creativity and practicality. “My 
mom and dad were always very creative, 
and they encouraged all manner of creative 
endeavors,” she recalls. “They told us that 
our only limits were those that we put on 
ourselves. Because of that, my journey 
as an artist began during high school. I 
didn’t take any formal classes, but I was 
compelled to paint. We had a loft in the 
garage, and I’d hang out there and paint 
whenever I could. I also attended some 
informal art gatherings, where ladies would 
get together and paint. I was the only 
young person there (most folks were 
around my parents’ ages), but I really 
enjoyed those sessions.

“Despite all of that, when I moved out and 
entered the workforce, I thought I needed 
to do work that was ‘practical.’ So during 
my twenties, I was working, going to school, 
and enjoying my social life—and I dropped 
all of my creative activities. I didn’t come 
to my senses until I was thirty-three.” 
Grissom held various jobs: popcorn stand 
operator, preschool teacher, lease agent, 
transportation coordinator, assistant 
bookstore manager, staffing specialist, and 
badging coordinator. Although each job was 
enjoyable and helped her acquire business 
skills, she knew that this wasn’t the path 
she was meant to be on. That path was art.

While working at the bookstore, she 
started painting in her spare time. She felt 
compelled to paint all the time but says she 
was too “fried” after a day of stress-filled 
work to do much of anything, let alone 
paint. Since painting after work was out of 
the question, she instead got up every day 
at 3:00 a.m. to paint before work—while 
also planning how to turn it into a career.

By the time she took the part-time 
temporary position as a badging 
coordinator, Grissom found herself at a 

Artist Shannon Grissom certainly knows how to make up for lost time. She didn’t delve 

into the world of art until after years of doing other work. Once she became an artist, 

though, her creativity blossomed: she became a prolific painter, hosted her own art 

television show, became president of a local art association, released her own music, 

and even created a monkey-based pop culture phenomenon that was huge in Japan. 

She tells us how it all came about.
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crossroads. “That job was a way for me 
to still have a little money coming in and 
ease myself into the transition of life as 
a full-time artist,” she says. “I was at that 
job for a year when they started talking 
about bringing me on full time. That’s when 
I decided it was time to finally take the 
plunge as a full-time artist. It was exactly 
five years from the day I started painting to 
the day I started my full-time art business.” 
In 1999, Grissom opened her art studio, 
Shannon Grissom, Inc., which sells her 
original artwork and prints and offers art-
related services.

She dove right in to her business, 
continuing to create a vast array of oil 
paintings using a brush and a palette knife 
as her primary tools. Grissom says that 
two aspects of her work stand out perhaps 
more than anything: color and expression. 
“I love color!” she gushes. “Color is more 
important to me than any of the other 
elements of painting. I enjoy being able 
to use it with two tools: I love the subtle 
blending I am able to achieve with the 
brush, and I love that the knife helps me to 
be more expressive.

“I paint almost every day,” she continues. 
“Some projects I get done in a day. Others 
take me weeks, even months. It depends on 
the work. I’m able to keep my productivity 
up because I have several in process at the 
same time. Having a choice of things to 
paint makes sure I’m always in the mood 
for one of them.” And what does she enjoy 
painting the most? “People and reflective 
surfaces speak to me more often than any 
other subject,” she says. “They are both 
engaging and contemplative at the same 
time. I feel I can really go deep with those 
two subjects.”

This is particularly palpable in Grissom’s 
portraits, which have an uncanny ability 
to make the subjects’ personalities shine 
through her colors. She sometimes paints 
the portraits using photographs, but 

she mostly enjoys attending live model 
sessions at Yosemite Western Artists, an 
art association for which she serves as 
president. “I love painting from life! Not 
only does it strengthen my work, but it 
also helps me to connect with the model,” 
she explains. “I typically start from life and 
finish in the studio. I strive not only to get 
a likeness, but also to get the spirit of the 
model in the work. That’s when I know I’ve 
completed a successful piece.”

This desire for connecting with people has 
also taken her down some unexpected 
paths. The first was television. “In 2003, 
I was pondering how I could expand the 
audience for my artwork when I met the 
executive director of our local access 
station at a chamber mixer,” Grissom 
remembers. “She encouraged me to start 
my own show—I was completely inspired! I 
took every class they had and volunteered 
on a number of shows to learn all the 
aspects of production.”

That work paid off when she got her own 
art instruction TV show, Give Your Walls 

Some Soul, which started airing on one 
Northern California TV station but would 
eventually air on fifty stations across the 
country, reach ten million households, 
and win numerous awards. After seven 
years and over seventy episodes, Grissom 
stopped filming the show in 2010. She 
looks back fondly on her television days. 
“What a great experience! It was such fun 
to collaborate with the crew to create 
the show, and the feedback we got from 
the audience was truly heartwarming,” 
she recalls. “Mostly, I love that people 
discovered their own creativity as a result 
of watching the show.”

Another chance encounter led to her most 
popular project, an ongoing labor of love 
called Monkey Made of Sockies, which 
honors her late mother. “It all started with 
my mother’s sock monkey,” she says. “My 
sister and I discovered him in a trunk when 

“PEOPLE AND REFLECTIVE SURFACES SPEAK TO ME MORE OFTEN THAN 
ANY OTHER SUBJECT,” SHE SAYS. “THEY ARE BOTH ENGAGING AND 

CONTEMPLATIVE AT THE SAME TIME.” 
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we were going through her belongings after 
she passed away. I fell in love with him, and 
I took him home with me.

“At the time, I had entered an art 
competition in which you had to paint a 
fish and a pear and relate it to something 
you loved. I found some lovely pears and 
grabbed some goldfish-shaped crackers 
at the grocery store. I then decided to 
include the sock monkey in the painting and 
make it a tribute to my mother. I added a 
black-and-white photo of my mom and her 
cousin, as well as a kazoo (since Mom was a 
brilliant musician and had a delightful sense 
of humor), and named the painting I Will 

Remember You.”

Grissom kept painting more sock monkey 
scenes and realized that she had enough 
characters for a book, which led to her 
creating her first picture book, Monkey 

Made of Sockies. But the monkey 
momentum didn’t end there for the 
Coarsegold, California, resident. A local 
golf course’s then-CEO suggested that 
the Monkey Made of Sockies character 
would make a great golf club headcover. 
“I loved it!” she says. “I had a prototype 
created, secured a licensing deal with 
Daphne’s Headcovers, and, just like that, 
Monkey Made of Sockies became a global 
phenomenon!” Various pro golfers now 
have Grissom’s monkeys covering their 
clubs. “He even has a cult following in 
Japan, where people stand in line to get 
him!” Grissom marvels.

As amazing as it has been to have her 
creation become so popular worldwide, 
Grissom never forgets her inspiration for 
her sock monkey art. “My mother was 

a special education teacher, and these 
Monkey Made of Sockies pieces, which 
were inspired by her spirit, continue to 
help children around the world,” she shares. 
“And that makes me smile as big as a sock 
monkey!” Proceeds have gone toward 
various charities, including helping children 
with Prader-Willi syndrome and providing 
pet therapy to at-risk children.

Her mother’s influence can also be seen—
and heard—in Grissom’s other passion, 
music. Growing up with a musical parent, 
Grissom always had interest in instruments 
and singing, but didn’t actually write her 
first song, “I Was Made to Cover You,” until 
she was almost fifty. (“It’s actually about 
my Monkey Made of Sockies golf club 
headcover being perfect for the driver,” 
she reveals.) She has since released two 
CDs of her songs and describes her style 
as “Americana songwriter with a touch of 
soul.” In addition to the vocals, she plays 
clarinet, guitar, and piano on her CDs.

So how does one highly creative person 
fit all of these passions into a day? “Sleep 
is important to me!” she insists, laughing. 
“I get about eight hours a night, but my 

schedule is not in sync with most of the 
world. I go to bed by 7:00 p.m., and I get 
up between 3:00 and 4:00 a.m. and do 
some painting or write some music, much 
like I did when I first started painting. 
I write my morning pages (from Julia 
Cameron’s The Artist’s Way), spend time 
on positive visualizations, and then paint,” 
she continues. “After painting, I answer 
e-mails and attend to my social media and 
websites. I spend the rest of the day on the 
business side of art, such as coordinating 
the club activities and addressing issues as 
they arise at Yosemite Western Artists, and 
I work some part-time jobs to supplement 
my art. On my days off, I like to take
long walks.”

The most important thing for Shannon 
Grissom is that, no matter what she does, 
she continues being creative and being 
positive. As far as creativity goes, Grissom 
feels it’s always been an inextricable part of 
her life. “For me, creativity has never been 
an elective activity. I see it as requisite for 
a fully lived life,” she says. “I simply don’t 
know how I would process life if I did 
not create.”

So it’s apt that, when people visit her 
website, they are greeted with her mantra 
of “Positively Creative.” It captures who 
Shannon Grissom is, both as an artist and 
as a person. “I mean that in the truest sense 
of the phrase, in that it is with certainty 
that I create. I am also very conscious of 
sending positivity out into the world. If I 
can leave folks with a smile, I’ve lived my 
life well.”
For more info, visit shannongrissom.com

Grissom kept painting more sock monkey 

scenes and realized that she had enough 

characters for a book, which led to her creating 
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We all love those holiday-themed made-
for-television movies that we secretly binge 
watch, where there is a predictable montage 
of a couple falling in love, lights twinkling 
behind them as they toss fistfuls of fluffy 
snow and giggle at each other. The titles are 
cliché, and the plots are hokey, but we allow 
ourselves to be charmed because holidays 
are a time for nostalgia, hot cocoa, and fairy-
tale endings. But what if you could actually 
vacation in a town that feels like those 
movies? When winter rolls around, the town 
of Leavenworth, Washington, lights up with 
holiday cheer worthy of the sappiest of cable 
television rom-coms.

Leavenworth wasn’t always a mistletoe-
scented wonderland. It was some of the 
most beautiful hunting and fishing grounds 
of three Native American tribes—the Yakima, 
Chinook, and Wenatchi—who coexisted on 
the land. Pioneers, in search of gold, timber, 
and furs, settled the land, and by 1890, a 
town was built on the Icicle Flats. When 
railroad construction finished in 1893, the 
town’s population blossomed, and the small 
timber community became a headquarters 
of the Northern Railway. When the railroad 
was rerouted to Wenatchee in the 1920s, the 
sawmill closed down, and Leavenworth went 
from a bustling hub to a limping community. 
The town hobbled along for more than thirty 
years this way.

In the 1960s, the Project LIFE (Leavenworth 
Improvement for Everyone) Committee was 
formed in partnership with the University 
of Washington to brainstorm ideas for how 
to bring the ghost town back to life. The 
idea to remodel the entire town to resemble 
a Bavarian village was the brainchild of 
Ted Price and Bob Rodgers, two Seattle 
businessmen who began the city’s overhaul 
with the Chikamin Hotel, later renamed the 
Edelweiss after the state flower of Bavaria. 
On top of the complete transformation of 
the city, community leaders conceived of 
seasonal festivals that would entice tourists, 
among them Oktoberfest, Maifest, and the 

text shelley rose
photography shelley rose photography

A  M O S T

leavenworthy hol iday

ever-popular Christmas Lighting Festival, 
which spans the first three full weekends in 
December and illuminates the village in over 
a half-million lights. The Bavarian overhaul 
was a complete success—close to two million 
tourists visit Leavenworth each year. And 
now my friend and I were here to take in all 
that this magical town has to offer.

THE VISIT
The alpine-themed Enzian Inn, being less 
than a five-minute walk to town, is a perfect 
home base. The women at the check-in 
were appropriately outfitted in tasteful 
Bavarian garb and were quite welcoming. 
The center of the lobby housed a huge 
sleigh, perfect for photo ops. It didn’t take 
long to understand why a lot of tourists 
make the Enzian Inn an annual pilgrimage 
with their families. With its cozy charm and 
slow pace, it’s an ideal place for a reunion—a 
few living room areas are set up for lounging 
and gathering, and board games provide 
entertainment for cold days. Around the 
perimeter of the second floor gathering 
space were tables of miniature villages, 
meticulously set up on beds of fake snow. A 
tree with gold and red ornaments sparkled 
near the balcony overlooking the lobby. 
Next to the piano in the lobby were rows 
of chairs for the nightly caroling sing-
along. The room at the end of the hall was 
affectionately aged but luxurious, with a 
working fireplace, a canopy bed, and two 
comfortable armchairs.

With our stomachs rumbling, it was time 
for us to explore the town and find food. 
The recently renovated Mozart’s, with its 
dimly lit nooks to hide and dine in, sits above 
the beloved Andreas Keller Restaurant. 
To the right of our table sat a young man 
serenading patrons on the piano, his face 
lighting up shyly each time bills were 
placed in his tip jar, as if each offering was 
unexpected praise. His rendition of one of 
the Gymnopédie pieces was enchanting. The 
Bavarian salad sampler, as an appetizer, was 
the perfect segue into German cuisine, with 
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dollops of several tasty salads made with 
carrots, cucumbers, potatoes, and cabbage. 
The Idaho red trout with chardonnay and 
mustard cream was heavenly, as was the 
beef goulash. There were two kinds of 
schnitzel available, too, for carnivores who 
wanted to dive into the Bavarian tradition.

Outside Mozart’s, a handful of people 
strolled back to their hotels. Leavenworth 
is a pretty sleepy town past 9:30 p.m. or so, 
with most people opting to return to their 
hotels and sprawl onto couches with their 
families or go to bed. Plus, breakfast time 
at the Enzian Inn is crowded later in the 
morning, so it pays to go to bed at a decent 
hour and wake up early for the breakfast 
buffet. The fourth-floor Continental Room 
houses the dining room of the Enzian Inn 
and caters to the hundreds of lodgers who 
line up on two sides to pile their plates with 

roasted potatoes, fresh fruit, an assortment 
of pastries and breads, and, of course, the 
made-to-order omelets. The efficiency is 
impressive, and the dining room looks like a 
banquet hall with its circular tables decked 
out in white tablecloths and handcrafted 
light blue chairs with cutouts in the back. 
Bob Johnson and his son, Rob, built the 
Enzian Inn, and evidence of their talents 
can be seen everywhere in the inn. If that 
talent wasn’t enough, they also learned how 
to play the alphorn. Twice each morning, 
Bob or Rob, dressed in lederhosen and a 
hat, walks through the double doors onto 
the balcony, climbs atop the balcony rail, 
where he perches precariously with the very 
large alphorn, and lets the mellow sounds 
reverberate through the village. Set against 
the backdrop of the Cascade Mountains, it’s 
quite a sight.

With bellies full of Enzian Inn breakfast, we 
could now begin our daytime exploration of 
Leavenworth. At the entrance to the town 
is a cute little shack of a coffeehouse—
perhaps kiosk would be more fitting—called 
Argonaut. Chalkboard menus, a red awning, 
and a smattering of chairs draped with 
red-and-gray-striped blankets to cozy up 
in pack a lot of adorable into a small space. 
Offerings for the day included peppermint 
mocha, eggnog latte, and homemade 
toaster pastries. Further along Front Street 
is the popular Hat Shop, with endless 
opportunities for kids and adults to play 
dress up with their headgear. Fedoras and 
winter hats line the shelves and racks at 
the front of the store, while the back is a 
silly paradise, with wizard hats, furry white 
panda hats, tiny bowler hats in green and 
red, and stuffed animal pigs and cows that 
bobble while perched on your head. In the 
other half of the space is the Wood Shop, 
with puzzles, games to play by the fire, 
and all kinds of dice, from miniature dice 
to pastel dice to round dice with weights  
in them.

Just a few doors down from the Wood Shop 
is the famous Nutcracker Museum. Founded 
by Arlene Wagner and her husband, George, 
in 1995, it now contains over six thousand 
nutcrackers. After we watched the optional 
fifteen-minute video on the history of 
nutcrackers, which is highly informative, if 
not a bit dated, we and the other patrons 
were let loose to tour the cases and shelves 
full of every kind of nutcracker, from the 
traditional wooden toy soldier to the 
antiques dating back to Roman times, and 
everything in between. Names like Steinbach 
and Ulbricht, famous nutcracker makers, will 
start to mean something. There is an alcove 
with all sorts of mechanical nutcrackers: 
nutcrackers that take on the personas of 
Elvis, past presidents, astronauts, farmers, 
and gnomes; and even a six-foot-tall 
nutcracker named Karl. It was a great place 

“
Fedoras and winter hats line the shelves and racks at the 

front of the store, while the back is a silly paradise, with 

wizard hats, furry white panda hats, tiny bowler hats in 

HSFFO�BOE�SFE�BOE�TUVŤFE�BOJNBM�QJHT�BOE�DPXT�UIBU�
bobble while perched on your head. 
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to wander through on an especially frosty 
winter day in Leavenworth. Before we left, 
we stopped in to the Nussknacker Haus on 
the first floor to check out the collection of 
nutcrackers and felt ornaments (the latter of 
which were shaped like acorns and leaves) 
that were for sale.

Overwhelmed with nutcracker history and 
memorabilia, our brains said, “Time for 
lunch!” Fresh Burger Café is a great spot 
for a nonfussy but delicious lunch. From 
the outside, it looks like a cute house with 
a porch, and it only has a handful of tables. 
A professional football game was playing 
when we entered, which made seats inside 
a hot commodity. Juicy burgers, fluffy rolls, 
and a proprietary sauce called Fresh Sauce 
all contributed to the success of this gem 

on Commercial Street. For a sweet treat, we 
headed to the Gingerbread Factory for giant, 
fluffy snickerdoodles.

With our hunger satisfied, it was off to Kris 
Kringl, a quintessentially Leavenworth store, 
filled to the brim with ornaments, miniature 
villages, lighting, tree toppers, snow globes, 
Santas, nutcrackers, and everything one 
could possibly need to deck his or her halls 
like a rock star. Regardless if you celebrate 
Christmas, it’s a fun place to wander around. 
The variety of ornaments is off the charts. 
(The miniature cupcake ornament came 
home with me.) There is a Santa Claus and 
his sleigh suspended from the ceiling in 
one room of the store, making the whole 
experience feel like a ride at Disney World. 

Just down the street is Der Sportsmann, a 
haven for outdoor sports enthusiasts and 
people who like fun winter hats. Falling into 
the latter category led to a solid twenty 
minutes of hat shopping, as I debated 
between a soft white hat with earflaps and a 
more Bavarian-looking embroidered hat with 
earflaps. The flannel hat showed promise 
as well, but the embroidered hat spoke to 
me. Leavenworth is almost two-and-a-half 
hours east of Seattle and requires you to go 
through Stevens Pass or Snoqualmie Pass 
(which translates loosely to “Brrr . . .”), and 
we experienced blustery wind and several 
inches of snow falling that day—so a cozy 
hat with earflaps was welcome warmth for 
my icy ears.

After some downtime back at the inn, we 
headed to Visconti’s Italian Restaurant for 
dinner. The cute corner table for two had 
windows on both sides that overlooked 
Front Street and the Bavarian Ritz Hotel. 
Our waitress willingly engaged us in a 
discussion about spumoni and stracciatella, 
the latter of which I struggled to remember 
the name but knew it was vanilla gelato with 
ribbons of chocolate. She suggested Google, 
and we solved the debate quickly with some 
laughing. The Visconti’s spaghettini came 

WHEN WINTER ROLLS AROUND, THE TOWN OF 
LEAVENWORTH, WASHINGTON, LIGHTS UP WITH 
HOLIDAY CHEER WORTHY OF THE SAPPIEST OF 

CABLE TELEVISION ROM-COMS.
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highly recommended, with good reason, as 
it features handmade, gluten-free linguine, 
paired with prawns and broccoli in a light 
olive oil–butter sauce, topped with pesto, 
tomatoes, and a delicate sprinkling of 
Parmesan. I could have eaten this for all 
three nights we were there!

An early dinner meant the gazebo and the 
hill along Front Street buzzed with children 
plodding in the snow, toting plastic discs for 
sledding behind them as parents looked on. 
Because of the density of children, sleds, 
and icy pathways, the grounds looked like 
something of a plastic disc graveyard, with 
evidence of broken sleds scattered around. 
This did not deter the fun being had or the 
magic of the gazebo set among the trees 
all lit up in their seasonal splendor. It was a 
real-life winter wonderland.

After another omelet and fruit breakfast, set 
to the tunes of the alphorn, more wandering 
into shops ensued. Though we didn’t eat 
there during our trip, the Leavenworth 
Sausage Garten was often filled with 
cold revelers, warming their hands by the 
outdoor heat lamps and chowing down on 
various wursts. This popular spot always had 
a line, which must mean something, given 
that the seating is outdoors—even in the 
dead of winter.

Front Street was becoming a very familiar 
stroll at this point, and though we had 
passed it the day before, the famous 
Cheesemonger’s Shop beckoned us down its 
narrow stairs today. The first sample was 
Toscano salami, and then came the out-of-
this-world Vlaskaas Gouda from Holland. A 

chunk of that began our food stash to take 
back to the inn for post-nap noshing. The 
food stashing continued at Almond Blossom, 
with its maple chipotle almonds. A stop at 
Schocolat—where they were handing out 
samples of this divine pear caramel sauce 
on a wooden stick, as well as chocolate with 
almonds—rounded out the snacks reserve. 
The fill-your-own nine-piece box was an 
absolute steal at thirteen dollars. Chosen 
flavors included raspberry Chambord, 
hazelnut, Earl Grey, and a pear brandy 
caramel. Schocolat shares a retail space with 
Ganz Klasse, a home-furnishing boutique 
which sells, among many other items, à la 
carte cheese knives and forks with colorful, 
slightly translucent handles. Leavenworth 

is basically one huge souvenir shop, except 
you will be really happy with what you bring 
back home.

Another favorite store was Black Swan, 
a somewhat irreverent shop with “Barf 
Vader” onesies, bacon mints, and a book 
entitled How to Survive a Garden Gnome 

Attack. Posy was the most Seattle-feeling 
shop, with quality handmade goods with a 
Bohemian bent. I drooled over a jewelry line 
made with abacus beads, and the “Believe 
in Mountains” shirt and onesies suited 
Leavenworth perfectly. I wished I’d had 
more time to spend in The Bubblery because 
the owner was so welcoming and eager to 
talk about the soap-making process. She 

also makes a lot of her own body products, 
and customers could mix custom scents. 
(I’d heard rave reviews about her body 
lotion.) The shop smelled paradisiacal, 
and the soaps, in a rainbow of colors and 
transparencies, made me want to scoop up 
all of them and transform my bathroom 
into a spa.

Good Mood Food was the lunch destination 
du jour, and it was just far enough out of the 
main downtown area to feel less touristy 
and more local. Employees recognized 
lunchtime regulars, and the atmosphere 
was familiar and friendly. We ate our turkey 
wraps among displays of artisan wares from 
local artists.

After a lengthy nap and much-needed 
thawing, we wrapped up the trip at the 
Watershed Cafe, a farm-to-table, locally 
sourced dining establishment. The decor 
was warm and eclectic but streamlined 
with tiny bud vases on each table and artsy 
snowboards hung on one wall. Inventive 
food abounds here, and I enjoyed a 
particularly delectable appetizer consisting 
of a bakery crostini with fresh dill cream 
cheese, Siri and Son Farms pea shoots, 
pickled red onion, and house-smoked cod. 
The Tahitian vanilla bean crème brûlée 
was the harmonious note to end our 
Leavenworth adventure.

We took a final stroll through the night 
streets to marvel at a town that managed to 
take itself from the brink of ruin and launch 
a complete reboot. With multicolored lights 
twinkling and reflecting off store windows 
and a dusting of snow piled into triangles in 
the corners of the sills, we felt warmed by 
this quirky village and all its inhabitants.
For more info, visit leavenworth.com
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ž
8IFO�EJE�ZPV�ťSTU�UIJOL�BCPVU�
pursuing food as a career? Were 
you inspired by childhood 
FYQFSJFODFT�JO�UIF�LJUDIFO 
I have always been inspired by food. I am the 
oldest of five brothers and sisters, and I was 
always the one cooking! However, I didn’t 
really think of it as a career until I was about 
twenty-one years old.

Did you intend for Sugarmill 
and Los Chingones to be 
complementary restaurants? 
8IBU�BSF�UIF�CFOFťUT�PG�IBWJOH�
the restaurants side by side?
We did see the benefit in having them next 
to each other. We get a lot of people eating 
a meal at Los Chingones and then walking 
next door to get a dessert at Sugarmill. Right 
now, we are working on serving desserts 
from Sugarmill inside Los Chingones.

If you were to give a description 
of Sugarmill to someone who 
has never been there, how would 
you describe it?
We want people to feel like they’re at home 
when they enter Sugarmill. The restaurant 
has evolved into a casual neighborhood 
place, boasting a very welcoming, comforting 
vibe—with food to match. Sugarmill is your 
local neighborhood coffee spot—you can get 
a great meal, coffee, or dessert all in one 
place. It has personality, character, warmth, 
but also sex appeal. It is so versatile that 
it can be everything from a romantic date 
night spot to the place where you go for 
breakfast after a late night on the town.

5BML�BCPVU�TPNF�PG�UIF�
features of the space that were 
non-negotiable when designing 
this restaurant:
It was a brand-new space, comprised of 
twenty-eight seats, with an additional 
sixteen seats on the outdoor patio. It has 
an open kitchen that connects to the dining 
room—there are no walls separating the 
people or between the seating area and 
the kitchen. We love that our guests can 
see into the kitchen while they’re dining 
and watch our team at work; they can even 
have conversations with the chefs if they’re 
seated at the bar. The open design makes 
the dining experience feel more personal.

When you hear of a restaurant called Sugarmill, you may be 

surprised to discover that they offer savory breakfasts, lunches, 

and dinners on the menu, too. But, yes, it is indeed the sweets 

that earn this Denver, Colorado, hot spot its name. Sugarmill 

owner Troy Guard explains how his restaurant was influenced 

by his Hawaiian roots, shares the core values for his business 

mantra, and reveals both his customers’ favorites at Sugarmill 

and his own personal food weakness.

D E N V E R ’ S  S U G A R M I L L 
text troy guard 

photography sugarmill

8IBU�JT�ZPVS�CBDLHSPVOE�BT�B�
chef? How would you describe 
your career path?
I’ve worked in a number of acclaimed 
kitchens, such as TAO in New York, Doc 
Cheng’s in Singapore, Roy’s in Hawaii, and 
the award-winning restaurant Zengo in 
Colorado, before I went ahead and opened 
my flagship restaurant, TAG, here in Denver.

Working in a variety of kitchens has helped 
me to develop my multicultural style of 
cooking. TAG brings to life my vision of 
continental social food—a combination of 
my Hawaiian roots, my Pan-Asian expertise, 
and fresh, local Colorado ingredients. 
Today, I own and operate several different 
restaurant concepts in Denver, and I am 
planning to open more over the next few 
years! That said, I’m also always looking to 
learn and grow. I have learned a lot through 
the years from different people, and I 
believe that you can never stop learning.

Did your various moves over 
the course of your life help to 
inspire the concepts behind 
your mix of restaurants?
Yes, definitely. Traveling opens your eyes 
to new flavors, people, cultures, and 
experiences. Living in Hawaii, a melting pot 
of people and flavors, also played a big role 
in my restaurants.

Tell us more about Sugarmill. 
8IBU�XPVME�ZPV�TBZ�NBLFT�UIJT�
place unique compared to your 
other restaurants?
It is definitely dessert-centric. It is a great 
place for people with a sweet tooth.

8IBU�XBT�UIF�FYQFSJFODF�MJLF�
when Sugarmill opened? What 
were you hoping to achieve?
I had opened three restaurants before 
Sugarmill, and at that time, I was 
simultaneously opening another restaurant 
called Los Chingones. Each time I open one, 
it’s a different situation, depending on what 
I’m envisioning. With Sugarmill, my partner 
and I wanted it to be an easily accessible 
neighborhood restaurant that would be 
open for breakfast, lunch, and dinner, so we 
thought RiNo [the River North Art District 
of Denver] was the perfect area for that. 
Sugarmill opened in December of 2013, with 
Los Chingones right next door to it.
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In essence, we are a sugar mill. We take ingredients, process 

them, and use them to build and create something new and 

wonderful at our restaurant.

“
*T�UIFSF�B�CBDLTUPSZ�UP�UIF�
name Sugarmill?
I grew up in Hawaii, so I was very familiar 
with the sugar mills and plantations. In 
essence, we are a sugar mill. We take 
ingredients, process them, and use them 
to build and create something new and 
wonderful at our restaurant.

Where did the inspiration for 
the menu come from? Does it 
change often?
Our menu changes quarterly. I get my 
inspiration from places like magazines 
and books, and I prefer to work with more 
casual and approachable ingredients. Seeing 
seasonal vegetables and fruits also sparks 
my interest and really gets me thinking 
about what’s next and what I can bring to 
the table that’s exciting and fun.

What are some of the customers’ 
favorite items?
At Sugarmill, people enjoy all of our 
desserts, but our macarons are especially 
popular. People order them by the dozens! 
There are always between three and five 
flavors to choose from. As far as savory 
tastes at the restaurant, our breakfast 
burrito has also been a hit!

Who creates your desserts?
Our pastry chef Brian Smith comes up with 
a lot of ideas, and I do as well. I have a big 
sweet tooth—cookies are my weakness!

If you weren’t the owner and 
XFSF�UP�XBML�JOUP�4VHBSNJMM�
XIBU�XPVME�CF�UIF�ťSTU�UIJOH 
you’d buy?
Probably something in the display case—
either a tart or a macaron. If I were sitting 
down for breakfast, I would get the egg 
sandwich; for lunch, the sandwich of the 
day; and for dinner, the handmade pasta of 
the day.

%PFT�4VHBSNJMM�PŤFS�BOZUIJOH�
special on the menu during  
the holidays?
Yes, we have our seasonal winter menu. 
Additionally, we offer Christmas and 
Thanksgiving pies. Guests can call ahead and 
order one of our seasonal pies and then pick 
it up for their occasion.

With your vast experiences 
living in places all around the 
globe, what led you to settle 
your family and establish 
your restaurant group in 
downtown Denver?
I had an opportunity to move to Denver to 
partner with someone on a project, and 
then I realized how cool the city was. I fell in 
love with the people, the city, the weather, 
and the mountains. I have lived here for 
fifteen years.

What is a personality trait you 
QPTTFTT�UIBU�DPVME�CF�CPUI�B�ŦBX�
and an asset in your career?
I am very passionate about what I do, and I 
push people when they need it. I may work 
too hard or too long, and I have very high 
standards. It’s difficult for me to just go with 
the flow sometimes, so to speak. But I know 
it’s something I have to do.

What is your business mantra? 
How do you build a rapport with 
ZPVS�TUBŤ 
I have a set of core values that I bring to all 
of my restaurants and my staff. Those values 
are as follows: Passion—It’s the reason we 
do what we do, and it’s what drives us every 
day. Harmony—The desire to work together 
toward a common goal. Humility—Believing 
that nobody is above anybody else, always 
striving to be humble, and not taking 
yourself too seriously! Imagination—The 
ability to promote creativity and innovation. 
Caring—For yourself, your team, and your 

work. Courage—Never being afraid to 
admit your faults. And Ownership—Taking 
responsibility for your work and being proud 
of it.

Tell us about some of the 
DIBSJUBCMF�XPSL�ZPVŐWF�CFFO�
involved in over the years, 
including Taste of the NFL, 
XIJDI�ťHIUT�IVOHFS�
Giving back is very important. It doesn’t 
matter if I have one restaurant or ten; it is 
always at the top of my list. The experience 
with Taste of the NFL was amazing. It got 
people from all over the country coming 
together to raise money for the food bank. 
It was such an incredible mix of people 
who love food. During the football season, I 
donated a portion of certain dishes ordered 
to the organization.

Do you enjoy being a mentor 
JO�ZPVS�SFTUBVSBOUTŐ�LJUDIFOT �
How do you help up-and-
coming chefs?
I love being a mentor! It is all about getting 
older. When you are younger, a big part of 
being a chef is learning from other people. 
As you get older, you start coming up with 
your own ideas, and it’s your turn to mentor. 
I love using all my travels and experiences to 
help me teach.

How do you juggle your career 
with your family life? Do you 
want your children to be a part 
of the restaurant business as 
they grow up?
Juggling these is always a challenge almost 
every day, so you have to take it day by 
day! I have two great kids who keep me 

young and inspired. And my wife, Nikki, is 
the person I turn to when I need to bounce 
ideas off someone. I’ve now learned that 
the restaurant will run with or without me, 
whereas before, work always came first. 
Now, it’s always family first. That’s why I 
have an amazing team of people with whom 
I work. I can’t be everywhere at all times, so 
I am grateful for the team that we have here 
at all of our restaurants.

As far as what I want my children to do 
when they grow up, I want them to do what 
they think is best!
For more info, visit sugarmilldesserts.com
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How did the initial design 
meeting with these clients 
CFHJO �8IBU�XFSF�UIFZ�MPPLJOH�
for when they contacted you to 
decorate their home?
I was friends with the clients before they 
asked me to be a part of their new home’s 
remodel. It is a high compliment when 
friends invite you to work with them, and I 
felt it was a special way to start a project.

The remodel was well underway when 
I joined the team. My role was to use 
furnishings, window treatments, art, and 
accessories to accomplish the homeowners’ 
expressed desire for an improved
flow in the home’s layout.

Describe the space before you
began. Was it a challenge to
incorporate their previously
purchased furnishings into your
new design?
I was very pleased with the decisions 
that had already been made throughout 
the remodel process. The room layouts 
flowed together well, and the construction 
materials were selected thoughtfully—both 
of which were bound to make my job 
much easier. 

The homeowners had some furnishings from 
their old home that they wanted to 
incorporate with new pieces, so I was tasked 
with designing a space plan to make this 

text martha o’hara
interior design and photo styling martha o’hara interiors 
landscape architect tait moring & associates 
photography piston designA U S T I N  V E R S AT I L I T Y 

martha  o’hara  in ter iors

Already in the process of a complete rebuild, 

the homeowners of this Austin, Texas, house 

turned to family friend Martha O’Hara to 

add her interior design touch to the project. 

Combining old and new elements to items 

such as the furnishings and artwork, O’Hara 

transformed the interior and exterior living 

areas into functional yet flexible open-

concept spaces, while incorporating distinct 

design features that satisfy each family 

member’s personality and taste.
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With thoroughfares leading to the dining 
room, kitchen, entry, and outdoor spaces, 
the remodeled interior truly achieves its 
goal of an improved flow. My team and I 
tried to match this with furnishings that 
make every space distinctive while still part 
of a greater whole. 

Sum up the theme and the
inspiration behind this project
in a couple of sentences. How
did you orchestrate this theme
throughout the entire space?
The clients asked for an open and relaxed
design for everyday living, a timeless interior 
that felt at home in rustic Texas. 
Additionally, they wanted their home to 
dress up well for formal entertaining. 
After all, this is the home of a poised, 
sophisticated, and unerringly kind 
woman who doesn’t blink an eye in the face 
of impromptu formal occasions.

To create that casual, welcoming feeling, 
my first thought was of each room’s comfort; 
my secondary focus was to ensure the 
design could be dressed up easily for those 
special occasions.

5BML�BCPVU�UIF�EFTJHO�EFUBJMT�UIBU
NBLF�VQ�UIF�LFZ�BSFBT�
GUEST BEDROOM
This room was put together with the express
idea of simplicity and gender neutrality.
Our clients wanted punches of orange within
an otherwise calm and neutral space. We 
hung an antique mirror above the bed for a
traditional note and added sheer window 
treatments embroidered with burlap 
for a light touch that still hinted at the 
home’s occasionally rustic tone. One of the 
homeowners’ favorite art pieces is a wooden 
horse sculpture that can be seen through the 
guest room window.

LIVING ROOM
My friends and I were inspired by a subdued
green Schumacher fabric that we used to 
upholster a side chair. This led the direction

of our design. We focused on durable textiles 
and colors in classic, traditional patterns 
like the herringbone area rug and floral 
decorative pillows. The graphite ottoman is 
dark and durable to stand up to also being 
the family dog’s favorite napping place. 

We extended the green theme to the 
adjacent kitchen and breakfast room, where 
we used a lighter, more casual application of 
the same tone. 

The living room’s high ceiling presented the
challenge of selecting appropriately scaled
furnishings that wouldn’t be oversized or
imposing.  We added a custom-designed 
fireplace screen as a showpiece in the room 
that has the added benefit of hiding the 
large hearth’s cavernous maw. 

ENTRY
Rugs are my passion and my favorite place
to start when designing a room. In this 
home, the entry rug was an essential way 
to establish quiet sophistication that would 
soften the stone floor’s rustic aesthetic. We 
selected an ombré pattern in colors chosen 
specifically to complement the limestone 
flooring and grout lines. The white raindrop 

blend as seamlessly as the rest of 
the interior.

Many of my clients ask me to incorporate 
some existing pieces into a new design, 
so this was not an unfamiliar challenge. 
However, plans quickly changed when the 
old home’s buyer chose to keep all of their 
previous furnishings. We had to quickly 
redesign the interior with all new furnishings 
while maintaining a strong foundation of 
home and family throughout. Although 
it was difficult for my friends to let go of 
some of those original items, this gave us an 
opportunity to reimagine the new spaces. 

8BML�VT�UISPVHI�UIF�MBZPVU�PG
this home:
The home opens to a wide hallway 
boasting an informal traditional style. You 
immediately pick up on rustic elements 
in the flooring and ceiling details that are 
paired with classic lines and beautiful 
architectural woodwork. The entry 
leads to a living room, with a formal dining 
room and office on either side of the 
hallway. The series of French doors leading 
from the living room to the back patio 
extends the view and creates openness in 
the warm gathering space. 

The dining room is the most formal room in 
the house. Its silk rug and crystal chandelier
present a touch of grandeur and glamour to
an otherwise down-to-earth interior—an
important touch for a couple who hosts 
numerous family events throughout 
the year.

There is a strong center hallway running
perpendicular to the entry that connects
all of the main floor rooms, with the living 
room as the focal point. Personal and 
specific function rooms like the laundry 
room, mudroom, master suite, and 
additional office sit on the periphery of the 
overall layout—easily accessible but never 
congesting the home’s overall layout. 
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motif created soft curves and a feminine 
touch to one of the more masculine areas of 
the home.

DINING ROOM
One of my favorite textiles combines a 
contemporary pattern with a traditional 
embroidery technique. I feel that the 
resulting fabrics are formal but relevant, 
sophisticated but soft. We used this 
application in the dining room, and the result 
is spectacular. Combined with the crystal 
chandelier—which I love so very much that 
I have a similar piece in my own home—and 
the silk-blend rug, this entire room takes on 
a level of glamour that makes it unique to 
the rest of the home. 

We were careful to ensure the space would
flow with the main level. The simple dining
chair fabric, the dark ceiling detail, and the 
warm-toned artwork work together to tie 
this room neatly with the adjacent areas.

KITCHEN AND DINETTE
These areas are meant to be more casual,
feminine extensions of the home’s 
comfortable, traditional aesthetic. A striped 
kitchen rug, cream painted dining chairs, 
and a combination of traditional and 
contemporary art pieces struck just the 
right note for us in these casual family 
gathering areas.

OFFICES
The two offices are a study in contrasts: 
the husband’s towering ceilings and heavily 
masculine selections are in stark 
juxtaposition to the wife’s more 

contemporary office with its pink accents 
and wallpapered ceiling.

The greatest challenge in these two rooms 
was certainly the ceiling height in the 
husband’s office. The home’s millwork was 
designed especially to create a less-imposing 
visual boundary, and we incorporated 
formal brocade window treatments to tie it 
all together. 

ACTIVITY ROOM
The couple’s son is a talented musician, 
and his first love is the drums. When I 
approached his activity room, the drums and 
his other instruments became an immediate 
focal point with framed music posters 
and model airplanes touching on all of his 
favorite things. This really was a space 
for him but also where the family could 
comfortably gather for a movie night.

How did you turn the patio
into an extension of the
living quarters?
Having three sets of double doors in the
living room leading to the outdoor living
area provided us with the necessary layout.
We added inviting furnishings with cushy 
seating, and we kept the furniture neutral 
with bright pops of color to make the space
come alive.

5BML�BCPVU�TPNF�PG�UIF�BOJNBM�
inspired details throughout
the home:
Because the homeowners also own a
ranch, the animal inspiration came very 
naturally. The longhorn photo in the 

husband’s study is a favorite of his; it was an 
existing piece that speaks “Texas” and was 
also drawn for them by a close friend, Ellen
Willis. In the other study, the white peacock
painting references the wife’s southeastern
roots. A skilled horseback rider, she also 
loves the horse sculpture in the backyard.

Describe the home after the
design was complete:
I was so proud of my role as designer and
friend in working on this project. The 
result is a lovely balance of comfort and 
sophistication that I think is a perfect 
reflection of the family.

The open-concept floor plan lends itself to
entertaining. The family members each 
have their own room, dedicated to their 
hobbies and leisure time, and the furnishings 
enhance the way they enjoy their spaces.

How does this project highlight
ZPVS�ťSNŐT�UBMFOUT 
I believe we have a talent for mixing old
and new, and for making traditional pieces 
work in contemporary spaces and vice versa. 
This house showcases how we can make a 
traditional home fresh and modern, 
while also ensuring that the design 
fits the environment.

Shed some light on yourself
outside of the design world:
I am a workaholic who is very passionate
about design. More specifically, I am
passionate about rugs and art. I’m
constantly trying to create a balance in my
life. Outside of work, balance comes from

I believe we have a talent for mixing old and 

new, and for making traditional pieces work in 

contemporary spaces and vice versa.

“
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being with family. I also love food and wine,
workouts, and golf, and I am always 
striving to find an equilibrium between all 
these things.

What did you hope to
accomplish by immersing
yourself in interior design?
I went into interior design because I wanted
to love my work. Coming from a family of
entrepreneurs and being a fourth-generation
entrepreneur, business truly runs in the
family. My maternal grandparents owned
hotels, and they kept them very beautifully
done for their time. I have great childhood
memories of walking with my grandmother
through one of the hotels to prep many of 
the rooms. Before starting my interior 
design business, I had a passion and a knack 
for staging homes beautifully to sell. 

Now, having run this business for twenty-
eight years, I can happily say that my choice 
to become an interior designer was one of 
my very best decisions in life. 

What is your design philosophy?
A mixture of styles is always better than
one. I think the space should make
you happy, relaxed, and comfortable. I
love to present a bit of the unexpected
without trying to be shocking, such as taking
traditional elements and making them
relevant, or taking contemporary features
and adding a touch of traditional to make
them timeless. I also embrace elements of
surprise that can often be achieved by
an unexpected piece of art.

What are your favorite
style secrets?
Present something unexpected whenever
you can, and make the room belong to the
client as much as possible.
For more info, visit oharainteriors.com
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Tell us about yourself. How did 
you come into your role as the 
wardrobe supervisor? Are you a 
dancer as well?
I’ve been working in The Washington 
Ballet’s wardrobe department for nineteen 
seasons—six as the wardrobe assistant and 
the last thirteen as the supervisor. I am not 
a dancer—in fact, when I was ten years old, 
I saw a Nutcracker performance and hated 
every minute of it. But life is funny, and I’ve 
spent the last nineteen years running and 
costuming thirty Nutcracker performances a 
year. I’ve come to appreciate the art form of 
ballet at a level I could not have predicted 
or ever realized. It’s been both gratifying 
and enriching.

8IBU�EP�ZPV�ťOE�GVMťMMJOH�
about the wardrobe aspect of 
the production?
I have always appreciated fabrics and 
textiles, and I learned to sew a bit in 
my youth. I enjoy the hands-on and 

participatory aspects of my profession. 
Because my department clothes the dancers, 
I’ve fostered a close relationship with them 
based on mutual respect and trust. I’m 
also responsible for providing shoes for 
the dancers, which adds another layer of 
responsibility to my job.

Describe the planning process 
of costume design in ballet. 
How do The Washington Ballet’s 
PVUťUT�DPNQBSF�UP�UIPTF�PG�PUIFS�
ballet companies?
Ballet is a multifaceted art form with a wide 
range, from classical to modern. Typically, 
the more classical pieces are the larger-
story ballets—Swan Lake, Don Quixote, 

Giselle, etc. The Washington Ballet has 
some large-story ballets in its repertoire, 
but we often turn to other companies to 
rent their productions for these. In turn, 
other companies rent some of our ballets, 
like Alice [in Wonderland], Cinderella, and 
Romeo and Juliet.

However, every ballet company has its own 
Nutcracker production—each respecting 
the integrity of the show but putting its 
own stamp on it. The Washington Ballet’s 
production is unique in that it is comprised 
of historical personalities and Washington, 
DC-centric themes. The act I party scene is 
set in a Georgetown mansion, and the flower 
corps are cherry blossoms performing on 
the banks of the Potomac River. We see 
characters such as George Washington as 
the Nutcracker, King George III as the Rat 

King, Frederick Douglass, Betsy Ross, John 
Paul Jones, a dancing kachina doll, and 
cardinals—Virginia’s state bird—dancing the 
Mirlitons Divertissement. It’s a twelve-year-
old production that has become an annual 
tradition for many DC families.

Over the past sixteen years or so, The 
Washington Ballet’s artistic director has 
chosen design teams who have helped 
develop the ballet’s style and brand. Often, 
the size of these productions exceeds the 
breadth of what a wardrobe team of two 
can accomplish, so costumes are built off-
site. For these productions, my role is that 
of liaison. I facilitate all fittings, help finish 
the costumes, modify costumes if needed, 
organize and possibly dye footwear, and 
organize costume run sheets that inform 
dressers of the sequence of costumes and 
their changes during the course of the show. 
Smaller productions, which can be built 
in-house, involve conversations with the 
choreographer, who has a vision for his 
or her piece.

What factors do you consider 
XIFO�EFDJEJOH�PO�BO�PVUťU �
How do you get a sense for when 
a costume is complete?
From my perspective, the dancers’ 
satisfaction with their costumes is the 
primary goal. Sure, a long line of other 
people also has to be happy, but the dancers 
place themselves in a vulnerable position 
by performing onstage. I do not want them 
to worry or think about a costume that 

hampers their movement or shoes that pinch 
their feet. Instead, I want the costumes to 
showcase and enhance their artistry and 
sheer athleticism.

Logically, a costume may seem complete 
when all of the seams are sewn and all of the 
safety and straight pins have been removed. 
However, a series of other criteria has to 
be met: Does the costume hinder a dancer’s 
movement in any way? Is the artistic team 
happy with how it looks on stage?

I’m often asked which costume is my 
favorite. I can answer that in a variety of 
ways. I appreciate some costumes for their 
aesthetics and some for their creative 
design. Often, though, my favorite is one 
that doesn’t cause any problems—or, to 
take it a step further, a costume that 
may have a lot of issues, but because of a 
little (or a lot) of problem-solving, it now 
functions as it should.

8BML�VT�UISPVHI�XIBU�HPFT�JOUP�
planning and managing all of 
the costumes for an average 
production:
The planning schedule for a particular 
production is determined by several factors: 
Is it a new piece? Is it a rental or something 
from our repertoire? What is its size?

Nutcracker preparation, for instance, begins 
in October for the wardrobe department, 
once the children have been cast. We then 
attend rehearsals, in which children have 

wardrobe
wonderland

text monica leland
photography as noted

Live theater performances like ballet can be 

quite complex, orchestrated spectacles—

especially with the dizzying number of 

costumes and wardrobe changes. These 

happen flawlessly, night after night, because 

of the skills and expertise of professionals 

behind the scenes. Monica Leland, wardrobe 

supervisor for The Washington Ballet, parted 

the curtains to give us a look at how much 

preparation goes into keeping things running 

like clockwork during a production.

© Dean Alexander



46 | AMERICAN LIFESTYLE MAGAZINE AMERICAN LIFESTYLE MAGAZINE | 47  

to wear specialty costumes—mouse heads, 
for example. We also schedule fittings for 
the children and new company members 
starting in October. Many of the roles in 
The Nutcracker require dyed ballet slippers, 
which we collect ahead of time from the 
performers. There is a lot of organization 
that goes into a grand production such 
as this. Costumes need to be inventoried, 
inspected for necessary repairs, and fitted 
to the dancers; shoes need to be issued 
and dyed; costumes need to be packed for 
transport to the theater; dressing rooms 
need to be assigned and set up; dresser 
tracks need to be tweaked and issued; and 
costumes need to be cleaned and laundered 
once the production begins. It may seem 
daunting and exhausting, but once the 
schedule is set, the same model is followed 
year after year, with minor modifications. 
We’re a very busy department, with one 
part-time employee and two full-time 
employees. The keys to keeping our heads 
above water are organization and foresight. 
For the most part, things should run like 
clockwork. But it is live theater, so the 
unpredictable can always happen.

At the start of any given season, we know 
which productions will be performed, and, 
because of this, we can plan ahead and 
prepare along the way. It’s impossible to 
finish one production before planning the 
next. By that time, it’s too late, generally 
because of all the elements that comprise a 
production. This is true for all of the ballet’s 
departments, including the dancers. They 
rehearse weeks, even months, before a 
production hits the stage. It takes a lot of 
work and planning to make ballet seem 
so ephemeral.

How many people are you 
responsible for dressing for an 
BWFSBHF�TIPX �)PX�EP�ZPV�LFFQ�
everything straight?
There are up to twenty-five professional 
company dancers, twelve studio company 
members, eighteen trainees, and possibly a 
handful of children in any given production. 
In order to facilitate a performance, we’ll 
acquire anywhere from two to eight dressers 
to help with wardrobe. Dressers are issued 
tracks, which inform them of where to be 
at any given moment in the show, and who 
to dress/undress and in what. Sometimes 
dancers quick-change from one costume into 
another, and dressers will assist with this. 
If everyone sticks to his or her given tracks, 
the show will run smoothly.

Do you have extra costumes 
on hand in case any 
problems occur? 
Wardrobe personnel are typically in the 
wings of the stage and can often perform a 
very quick fix with needle and thread. The 
hope is, though, that problems are spotted 
through costume inspection before the 
dancers get dressed. The dancers are also 
very good about reporting costume issues 
that can be addressed and fixed prior to 
the next performance. Not everything can 
be controlled 100 percent of the time, not 
everything can be predicted, and costume 
emergencies can arise at the last minute. It’s 

rare that we have backup costumes in case 
something goes wrong, but that’s the beauty 
of live theater—the curtain is still going to 
rise, and sometimes we have to do some 
fancy footwork before the performance 
even begins.

*T�UIFSF�B�EJŤFSFOU�BQQSPBDI�
XIFO�JU�DPNFT�UP�UBDLMJOH�UIF�
wardrobe needs for the dancers 
outside of theater performances?
The Washington Ballet dancers are often 
asked to wear costumes for events other 
than stage performances: TV appearances, 
galas, season photo shoots, and special 
parties. The bottom line is always the 
same: costumes must be in good shape, 
clean, steamed or pressed, and well 
fitting. We want to present the dancers 
in a professional manner, and we want 
them to take pride in their appearance. We 
also ask the performers to not eat, drink 
(except water), or sit on the floor while in 
costume. It’s a relationship based on mutual 
respect for each other, in an art form with 
fundamental principles of poise, beauty, 
and manners.
For more info, visit washingtonballet.org

“
Dressers are issued tracks, which inform them of where to be at 

any given moment in the show, and who to dress/undress and in 

XIBU��4PNFUJNFT�EBODFST�RVJDL�DIBOHF�GSPN�POF�DPTUVNF�JOUP�
another, and dressers will assist with this.
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