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A parachute-like
look by Simone
Rocha highlights
the voluminous
silhouette of
fashion for winter.
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PRESENT TENSE

W

hat do you get from the person
who’s given everything?
In the 15-ish years that I’ve
worked in magazines, I estimate
I’ve had a hand in hundreds
of holiday gift guides. So you
might imagine that come Dec. 23, when I realize
that all the Christmas shopping I did over the
summer for work to produce this issue hasn’t put
a dent in my real Christmas shopping, I know
exactly what to buy. In fact, I’m as stumped
as everyone else – perhaps even more so since
everything that made the cut for the year’s
guide (and all the buys that didn’t) are swirling
around in my head.
Being spoiled for choice can make spoiling
the people on your list tricky, so this holiday
edition of The Globe and Mail Style Advisor
makes the case that a little, yet thoughtful,
present often makes the biggest impression.
Our gift guide (“Good things, small packages,”
PAGE 38) is a collection of finds with a sense
of style that eclipses their diminutive scale.
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As far as winter fashion goes, however,
bigger is definitely better. The oversized down
coat dress by Moncler and Valentino designer
Pierpaolo Piccioli on the cover is the most
extreme example of the duvet-like shawls and
giant puffers on offer this season. Throw one
on with a bow-embellished accessory (“Tie
one one,” PAGE 20) and a fine piece of jewellery
(“A hint of sparkle,” PAGE 15) to make a cozy
statement on the festive party circuit.
The gift that I actually devote the most effort
to over the holidays is entertaining family on
Christmas Day. This year, I’ll be finishing that
meal with Jackie Kai Ellis’s baba au rhum
(“Bringing up baba,” PAGE 42). It takes about
three days to cook and assemble, time well
spent to meet everyone’s high expectations.

Andrew Sardone
Editorial Director
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NEWSLETTER

INSTAGRAM

ON THE COVER

Every Thursday, The Globe and Mail’s
style newsletter features fashion, design
and entertaining news plus cross-Canada
shopping tips. Sign up through
theglobeandmail.com/newsletters.

For the latest style commentary and
inspiration from The Globe and Mail,
follow @GlobeStyle on Instagram, and
don’t forget to tag your Style Advisor
posts with #GlobeStyleAdvisor.

Moncler 1 Pierpaolo Piccioli jacket,
skirt, scarf, price on request through
moncler.com. We Love Colors gloves,
$35 through welovecolors.com.
Photo by Alvaro Goveia.
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EDITO R ’S LET TER

CONTRI BUTORS
The magazine’s team reminisces about their
most memorable childhood presents

#BTS
WITH MORE
PLAYFUL
GIFT IDEAS
These finds can satisfy both the
young and young at heart

The best gift I received
as a young teenager was a
camera and a roll of film.’

Ice skates. They
had a wonderful
retro look because
the boots were white
leather with laces
instead of moulded
plastic... I remember,
when I went out
to skate, it was my
moment of freedom.’

I loved any toy that
was different and
unique – not your
typical Barbie doll.’
Prop stylist
SUZANNE CAMPOS hails
from Hamilton, Ont., but
has since moved to Toronto
where she specializes in
playful styling. She took
a petite approach for a
holiday gift guide focused
on small but luxurious
presents (“Good things,
small packages,” PAGE 38).

When she’s not
writing, Toronto-based
NATASHA BRUNO, who
grew up in Red Deer, Alta.,
is focused on training for
her first marathon. For this
issue, she wrote a few pieces
including a story on the
debut of the new Michael
Kors flagship in Montreal
(“Opening soon,” PAGE 12).
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K I C K START
As a makeup artist
for Chanel, JULIE CUSSON
travels the world from her
home base in Montreal,
where she was born and
raised. For our fine jewellery
Essentials feature (“A hint
of sparkle,” PAGE 15),
Cusson employed a bold
combo of white eye liner
and ruby lip colour.

It was the Little
People’s house set –
the eighties!’

My eldest brother
gifted me my first
designer handbag
when I was a teen:
a colourful leather
and canvas Coach
monogram buckle
bag. It felt like such
a treat. I would
keep it perfectly
wrapped in its
duster bag and box
at the top of my
closet.’

Unagi’s electric scooter puts the
zoom-zoom back in commuting.
Weighing under 25 pounds, it folds in half
with one click and is made of
Toray carbon fibre, the same lightweight
material used in SpaceX rockets.
Unagi The Model One scooter, US$1,335
through unagiscooters.com.

M OON R I S E

Stylist and set designer
JAMES REIGER has
created worlds for countless
photoshoots. As the backdrop
for a feature on the latest
Louis Vuitton cruise collection
(“Up, up and away,” PAGE 22),
the Saskatchewan-born
talent built a jetway inspired
by retro air travel.

The extremely detailed shot of the moon
in this 1,000-piece circular jigsaw puzzle comes
courtesy of NASA. Commemorate 2019’s
50th anniversary of the first lunar landing by
completing this challenge is one giant leap.
Four Point Puzzles The Moon Puzzle, US$24.95
through fourpointpuzzles.com.

H I T PR I N T
This clever new printer from
FujiFilm connects to smart phones and
computers via Bluetooth to easily edit
and print photos on retro-style instant
film. Consider it the best of both
the digital and analog worlds.
FujiFilm Mini Link smartphone printer,
$130 at mass retailers (fujifilm.ca).

PHOTO BY KATHERINE HOLLAND (BRUNO).

Guyana-born,
Toronto-based photographer
ALVARO GOVEIA is known
for his vibrant campaigns
for the likes of H&M, Hudson’s
Bay and Holt Renfrew.
For this issue, he photographed the cover and fashion
feature on big down coats
(“Puff piece,” PAGE 32).

Eliza Faulkner Cece
dress, $350, mesh
turtleneck, $149 through
elizafaulkner.com.

N EW/N OT EW ORTH Y

FASHION

Winter
green
Designer Eliza Faulkner’s
lush collection looks
best layered up

CON T I N U E D ON PAGE 10 9
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PHOTO BY MARIE H. RAINVILLE.

V

olume, shine
and versatility – these are
the components
that make
designer Eliza
Faulkner’s work so impactful.
The Montrealer has quickly
developed a following for her
line of pretty-meets-practical
pieces. Available in an array
of textiles from cozy fleece to
sumptuous Italian jacquard,
most of her styles can be
combined in a way that
Canadians who are desperate
for creative ways to dress up
during sub-zero holiday-party
hopping will appreciate.

PRADA.COM

O

DESIGN

Festival
special

CON T I N U E D F ROM PAGE 8 9

– ODESSA PALOMA PARKER
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elizafaulkner.com.
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For more
information, visit
designto.org.

BEAUTY

Smoke
show

Spice Girls fans may
have missed their Posh
fix during the group’s
reunion tour this
summer, but Victoria
Beckham was busy
working on another
way to spice up your life. This fall, the fashion designer
is releasing Victoria Beckham Beauty, a selection of clean
cosmetics available online and at her Mayfair flagship
in London. With a tagline of #NotPerfect, Beckham’s
concept is to offer a streamlined selection of essentials
that will inspire wearers to be their best selves. “I have
always been beauty obsessed, and I want to create beauty
solutions that address my customers from head to toe,
inside and out,” Beckham says. Initially, that translates to
an eye-makeup focus with plans to expand into skincare,
fragrance and wellness (think Glossier meets Goop).
Victoria Beckham Beauty made its London Fashion
Week runway debut in the Foreign and Commonwealth
Office’s Durbar Court, an impressive, granite-and-marble
hall built in 1875, where Beckham presented her Spring
2020 fashion collection in September. Backstage,
celebrity makeup artist Pat McGrath, who also has
her own namesake cosmetics collection, gave models
a dewy complexion complete with a soft, natural lip.
It’s Beckham’s famous smoky eye, however, that took
centre stage. “Eyes are very signature for me. The products
may be new, but they’ve been a lifetime in the making,”
she says. The four Smoky Eye Brick shadow palettes in
the collection contain shades designed to nail the sultry
look. Her kajal eyeliner pencils are smudgeable, a must
for anyone who’s after that louche London look, while
the Lid Lustre eyeshadow pots have a pearly finish infused
with crystal. In her personal life, Beckham surrounds
herself with energy-enhancing stones and the desire
for good vibes is clearly paying off. – CAITLIN AGNEW

For more
information,
visit victoriabeckhambeauty.com.

PHOTOS BY SAGHI MALEKANIAN (DESIGNTO PARTY), JENNA WAKANI (ADDITIONAL DESIGNTO IMAGES).

Faulkner (pictured above) creates pieces
that boast whimsical names like the Poet
top and Tallulah dress, but the romantic
quality of the clothes doesn’t end there.
The designer, who graduated from Central
Saint Martins in London, employs proportions that are often outsized, drapey and festooned with bows and bell-shaped sleeves.
A preference for bold hues has become
another important calling card of Faulkner’s
brand. “A lot of people see my fall collections
and think it’s summer because there’s so
much colour,” she says. In her mind, peppy
palettes and floral fabrics are an easy way
to put the fab in drab Montreal winters.
Her dreamy dresses are often styled over
long-sleeved shirts, hinting at a seasonless
approach to dressing that can stretch
your wardrobe.
An interest in sustainability extends to
other aspects of Faulkner’s business. Selling
primarily though e-commerce and social
media means she controls the number of
garments she creates each season, and she
has begun sourcing materials such as vintage
deadstock fabric for her designs. “Really the
only way to be sustainable is by upcycling,”
she says. She has a cache of retro tablecloths
and other textiles waiting for a new life as
a chic dress or top, and sells hair scrunchies
and bags created out of fabric scraps
collected during her line’s manufacturing.
At the 2019 Canadian Arts & Fashion Awards,
all of these elements helped garner Faulkner
a nomination for the H&M Sustainability
Award, but fashion still comes first. “My
thing has always been to make something
really beautiful and remarkable,” she says.
“Sustainability is a bonus.”
The thoughtful way her clothes are made
in Canada means Faulkner’s customers
can be confident about the provenance of
their purchase. “I like to see the faces of
the people who are sewing my clothes and
know that they have a decent lifestyle,” she
says. This emphasis on connectivity extends
to how Faulkner brings her customers into
her world through social media with images
that rely less on perfection and more on process and authenticity. “I was trying to do the
whole neat, tight thing, then I had a kid,”
she says, referring to her brand’s
early online persona. Now,
it’s shifted to being lighter,
brighter and more carefree,
For more
much like the clothing itself.
information, visit

What started as a gathering
of a small group of creative
individuals has become
one of Toronto’s biggest
design attractions. From
Jan. 17 to 26, 2020, the
DesignTO festival celebrates
its 10-year anniversary.
“We didn’t know we were creating a festival,” says
Deborah Wang, DesignTO’s artistic director and one of its
founders. “We came together just to form a community.”
Called Toronto Design Offsite Festival until 2017,
the non-profit event was developed to coincide with the
annual Interior Design Show. Over a decade, it has grown
from a four-day event into a 10-day program that has
attracted half a million visitors and exhibited over 4,000
artists and designers. “We realize that there is a magnitude
to what we’ve been doing, even though, in a way, it feels
modest,” says Wang.
For 2020, DesignTO has added an educational component
by launching a program for underserved youth, partnering
with educational institutions to develop projects that will
be displayed. Also on view is Future Retrospectives, an
installation at Harbourfront Centre. “The exhibition is really
using the past as a lens to imagine the future,” says Wang.
It will feature the work of the acclaimed Icelandic artist
Bjorn Steinar, among others. Festival-goers can also look
forward to the feature talk by German designers Rasa Weber
and Louisa Rubisch of Urban Terrazzo.
As much as DesignTO offers its audience a worldly
perspective, Wang believes that it’s also a great way to explore
Toronto and how design influences different communities.
“You get a real cross-section of what’s happening in the city,”
she says. – ANYA GEORGIJEVIC

G R AC E A N D C H A R ACT E R

Bee My Love Collection

Calgary - Montréal - Toronto - Vancouver

O
JEWELLERY

Family jewels
Launched in 1949 by Gus Sherman and coveted by collectors the
world over, G.Sherman & Company Ltd.’s costume baubles have been
re-launched as G.Sherman Jewels by the founder’s granddaughter,
Genna Sherman. Boasting a 400-piece collection of designs crafted
up until Gus closed the business in 1980, the new line will entice a
younger style-savvy set
with its mismatched earrings. Existing fans will fall
for the decadent Aurora
Borealis crystal necklaces
and brooches that made
Sherman famous in the
first place. “We built upon
what my grandfather did
to make it more approachable for the modern luxury
customer,” says Genna.
By assembling the
pieces into three collections that evoke different
forms of femininity, Genna
is encouraging shoppers
to embrace the versatility
of sparkle. “These pieces
were worn in the ’50s, ’60s
and ’70s by women who
were going to galas and
parties,” she says. “Now,
the idea is to see the pieces
in a way where you could
wear them with a T-shirt
and jeans.” Of course, she
adds, they’re still ideal for
a special occasion.
For more
Genna notes that part
information, visit
of her inspiration for how to showcase the pieces
gshermanjewels.com.
in a fresh way came from an unlikely source: the
cutting-edge, Montreal-based e-commerce site,
Ssense. Its irreverent lens on fashion urged her to
place her grandfather’s work in a new context. “It’s like
a game of broken telephone,” she says. “Someone passes
something on to you, and it’s your job to make something out of it.”

WATCHES

Time flies
Alpine Eagle
watch, $13,400
at Chopard
(chopard.com).

When Chopard’s president Karl-Friedrich
Scheufele joined the family business in the late
1970s, he wanted to make a new kind of watch.
Chopard, which traces its heritage to the 1860s,
had long been a specialist in fine gold and gem-set
watches, but times and tastes were changing. A new
generation wanted something fresh and modern that could take
you from the office to the ski slope, and Chopard’s latest creation
would be created for them. Made of steel and named for St. Moritz,
the hedonistic alpine resort, the new timepiece debuted in 1980.
Forty years later, with demand for retro sports watches soaring,
Chopard’s latest model, the Alpine Eagle, brings the throwback
appeal of the St. Moritz into the 21st century. Available in proprietary
scratch-resistant steel, it carries the hallmarks of late-1900s design
in its exposed screws, integrated lugs and porthole case.
While the Alpine Eagle might look back in its design, its functionality, manufacturing and marketing is completely contemporary. In
addition to a new automatic movement created in-house, the steel
used in the case is 70 per cent recycled and the watch’s launch is tied
to the founding of the Eagle Wings Foundation, a charity set up by
the Scheufeles to preserve the ecosystems of the Alps. This attention
to provenance and accountability is becoming more prevalent in the
luxury world, but it’s particularly fitting for a watch that has always
ticked toward modernity. – JEREMY FREED

– ODESSA PALOMA PARKER

SHOPPING

There’s something special about Michael
Kors’ newest Canadian location. Scheduled
to open on Nov. 22 in downtown Montreal
on the ever more luxe Saint-Catherine
Street, the sprawling space is the brand’s
new Canadian flagship.
“We opened our first Canadian store
in Montreal, so it’s always been a special
place for me. I can’t imagine a better location for our new flagship,” says designer
Michael Kors. “I know that our Montreal-based customers and tourists alike
will appreciate being able to shop all of our lines under one roof.”
Housed in an old bank building on the corner of Stanley Street, the threestorey concept store will be MK’s largest in in the country and has been designed
to honour the structure’s original architecture while introducing a hit of contemporary flair. It will be stocked with an extensive assortment of the label’s core
products including Michael Michael Kors ready-to-wear (the brand’s more
affordable diffusion line) plus handbags, jewellery, accessories, outerwear and
men’s leather goods. Hop on the elevator to shop the third floor where you’ll
find the latest from the Michael Kors Collection, which is shown every season
in the Big Apple and sets the tone for the rest of the line.
The store is also outfitted with the brand’s first in-store café. “The
renovated space will provide an immersive shopping experience and
the layout will showcase our product in new ways,” says Kors. “All I
For more
can say is, come hungry and ready to shop.” – NATASHA BRUNO
information, visit

Opening
soon

michaelkors.com.
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O
PARTIES

Social studies
On the fall event circuit, NOLAN BRYANT captures
the season’s buzzy bashes and benefits

Vanessa Mulroney
and Jane Hanrahan.

DIOR DEBUTS IN TORONTO
The house of Dior recently
launched its latest outpost
on Toronto’s Bloor Street.
To christen the space, a
celebration was held drawing fans of the French label
including Renee Gozlan,
Olympian Tessa Virtue and
France’s ambassador to
Canada, Kareen Rispal. The
new shop sprawls over two Yiyi Chen
and Cola Xia.
floors, offering shoppers
ample space to take in
everything from handbags
to homeware.

DAVID YURMAN
SUPPORTS THE NATIONAL
BALLET OF CANADA
David Yurman hosted a
shop-for-the-cause evening
in support of the National
Ballet of Canada at its new
Toronto outpost inside Holt
Renfrew. Galen and Hilary
Weston were out, and so
were Lynda Prince and
Emmanuelle Gattuso, who
are set to co-chair 2020’s
Mad Hot Ballet gala. That
event will honour dancer
and artistic director Karen
Kain and her 50 years
with the company.

Karen Rispal
and Renaud
de Lesquen.
Emmanuelle Gattuso
and Lynda Prince.

Rochelle
de Goias.

Karen Kain with
Galen and Hilary Weston.

Laura
Brown.
DJ Fly Lady Di.

PHOTOS BY GEORGE PIMENTEL (DIOR, DAVID YURMAN), ALBERT ZABLIT (THE BALL DU MAC), SARA BORCK (HOPE COUTURE).

Daniel Lamarre and
Emmanuelle Duperré.

HOPE COUTURE HITS THE CATWALK
FOR THE B.C. CANCER FOUNDATION
Vancouver’s Fairmont Pacific Rim was the
spot for Hope Couture, an annual fashionfilled midday gathering. “Sunset on the
Serengeti” was the theme and safari-ready
wares from Valentino, Dries Van Noten
and Giambattista Valli, courtesy of retailers
Bacci’s and Boboli, hit the runway. The
gathering raised $700,000 in support of
pancreatic cancer research and care at
the B.C. Cancer Foundation.

Lisa Dalton, Sarah Roth
and Susan Chow.

Judy Hager and
Dr. Daniel Renouf.
Jane
Young.

MONTREAL’S ART
SET GATHERS FOR
THE BALL DU MAC
The Ball du MAC is a favourite
gathering for those at the centre
of Montreal’s fundraising circuit.
It sees style, business and arts
leaders collide for a whimsical
evening that raises funds for
the city’s contemporary art
museum. This latest edition,
co-chaired by Kim Thomassin
and Éric Bujold, hosted 800
guests at Arsenal Art Contemporain, raising $700,000 to support
acquisitions and exhibitions.

Nathalie Brown and
Francisco Randez.

Andrew
Sweeney.

Stephen and Claudine Bronfman
with Mitch Garber.

Eric
Eric Bujold,
Bujold, Marie-Josée
Marie-Josée Simard,
Simard,
John
John Thomettin,
Thomettin, John
John Zeppetelli
Zeppetelli
and
and Justin
Justin Méthot.
Méthot.
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INSIGHT/ACQUISITIONS

A
HINT
OF
SPARKLE
The holiday season’s fine baubles
are both delicate and dazzling
PHOTOGRAPHY BY
MARIE H. R AINVILLE
S T Y L I N G BY
O D E S S A PA L O M A PA R K E R

RED ALERT
In the world of semi-precious jewels, the carnelian is known as a symbol of endurance. Van Cleef & Arpels’ Perlée collection captures that
sense of timelessness in simple settings that focus all attention on the boldly hued stones. Perlée couleurs rose gold and Carnelian earrings, $3,350,
pendant, $2,210, ring, $2,760 at Van Cleef & Arpels (vancleefarpels.com). Malorie Urbanovitch dress, $595 through shopnecessary.com.
Makeup by Julie Cusson for Chanel using Exclusive Creation Rouge Allure lip colour in 857 Rouge Nobel and Stylo Yeux Waterproof eyeliner in 949 Blanc Graphique.
Hair by Jesse Ervin for Aveda/Plutino Group. Manicure by Leeanne Colley for Tips Nail Bar/P1M.ca. Model: Crystal at Elite. Photo assistant: Tessa Stuckley.
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ROARING BACK
Gabrielle Chanel was a Leo, born on Aug. 19, 1883, and often incorporated lions in her fashion collections and the decor of her homes.
Chanel’s L’Esprit du Lion high-jewellery line references that history in contemporary pieces. L’Esprit du Lion BO Brilliant earrings in 18-karat yellow and white
gold, Collier Intuitive necklace in 18-karat gold, Bague Dazzling ring in 18-karat gold, iridescent lace dress, all price on request at Chanel (chanel.com).
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FINE FEATURES
Chaumet’s claim to fame might be its tiaras (the company has created more than 2,000 of the bands since 1780) but its less showy pieces share an equally
regal spirit. In the Liens Séduction collection, diamond and gold elements daintily interlink. Chaumet Liens Séduction 18-karat white gold and diamonds drop
earrings, $7,490, 18-karat white gold lariat pendant with diamonds, $6,520 at Birks (maisonbirks.com). Ellery dress, price on request through ellery.com.

T H E G LO B E A N D M A I L S T Y L E A D V I S O R
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IN BLOOM
The graphic floral motif in Louis Vuitton’s monogram canvas is reinvented three dimensionally in its B. Blossom jewellery. Rendered
in elements including gold, mother of pearl and diamonds, the graphic flower takes on a sculptural quality. B. Blossom yellow gold, mother
of pearl and diamond earrings, US$8,550, ring, US$3,200, signet ring, US$6,800, dress, US$3,050 at Louis Vuitton (louisvuitton.com).
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FA S H I ON / B E AU T Y
IN BRIEF

Erdem crystal-embellished belt,
$610 through matchesfashion.com.

Magda Butrym
China mules,
$1,280 at
Hudson’s Bay
(thebay.com).

RED
ALERT

Molly
Goddard
Natasha
cut-out dress,
US$1,165
through
farfetch.com.

For her first
collection at
the helm of
Chanel, designer
Virginie Viard
gave bows a
contemporary
twist.

TIE ONE ON
Nane lamé bag,
£295 through rejinapyo.com.

Miu Miu pearl jewelled earrings,
$750 at Holt Renfrew (holtrenfrew.com).

For the holiday season, all manner of festive attire has been
accented with bows, from the exaggerated to the petite, in
sumptuous satin or dripping with crystals. For its annual cruise
collection, Chanel’s runway offered an array of chic ties, while
London-based Molly Goddard employed them to lend cocktail
frocks a regal twist. You can accentuate your waist with a
decadent belt and lure eyes further south with loopy mules.
Bejewelled bow earrings are sweet enough for a formal occasion
but also appropriate for Boxing Day brunch – and make a
charming gift idea. Ditto a voguish sack with a knotted handle,
especially if it’s done in a swish material. Something twee
has gone sophisticated. – ODESSA PALOMA PARKER

As a young boy
growing up in
Paris, Christian
Louboutin spent
hours in the Palais de la Porte Dorée.
While the museum’s modern, ornate
exterior is something to behold,
it was a sign with the image of a
woman’s foot in a stiletto crossed
out with a red bar in one of its
exhibition rooms that made the
biggest impression. The caption
read, “No high heels.” Always a bit
of a contrarian, Louboutin took note
and his footwear fascination was
born. In February 2020, the designer
returns to this landmark building for
a retrospective of his collections. On
display will be unique styles, such
as the Maquereau shoe inspired by
fish in the Palais’ aquarium (pictured
above), as well as classics including
the iconic rouge-soled Le Pigelle.
– GAYLE MACDONALD

Christian Louboutin: The Exhibition runs from
Feb. 25 to July 28, 2020. For more information,
visit palais-portedoree.fr.

THE BUY

GILT
GROUP
Make like a wise
man and give the
beautifying gift of
gold this season
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CREAM
OF THE CROP
Released once a year,
this cream is made from
grapes harvested at
the Chateau d’Yquem
vineyard in Sauternes.
Its numbered case is
sealed with a thread
inspired by the grapevine
knot at the foot of the
vines and contains
two massage tips for
generous application.
Dior L’Or de Vie La Cure,
$2,900 at Holt Renfrew
(holtrenfrew.com).

PRETTY IN PINK

MIDAS TOUCH

Inspired by the perfume
Queen Elizabeth of
Hungary wore in the
14th century, this neroli
and rose-scented water
rehydrates skin. Its
limited-edition bottle
makes it the ideal gift
for the discerning
millennial on your list –
or anyone who shares
her love of rose gold.
Omorovicza Molten
Metal Queen of Hungary
Mist, $70 at Nordstrom
(nordstrom.com).

Chanel No. 5 turns
99-years-old in 2020 and
this rich gel translates its
legendary scent into a
shimmering veil of gold,
adding both fragrance
and sparkle to the skin.
Apply a small amount
to arms, legs and
décolleté for added allure
under the mistletoe.
– CAITLIN AGNEW

Chanel No.5 Gold
Fragments, $99 at
select Chanel beauty
counters (chanel.com).

THE NEW EAU DE TOILETTE INTENSE

yslbeauty.com

ADAM LEVINE
LEAD SINGER, MAROON 5

E

FA S H I O N

Embroidered leather
cape, US$13,340,
high-waisted trousers,
US$2,540, Metropolis
ankle boots, US$1,810,
earrings, handbag,
both price on request
at Louis Vuitton.

UP,
UP
AND
AWAY
To present its latest
cruise collection,
Louis Vuitton arrived
at New York’s iconic
TWA Flight Center
to capture the retro
allure of jet travel
PHOTOGRAPHY BY
R I L E Y S T E WA R T
STYLING BY
NADIA PIZZIMENTI

O

ver the past decade,
it’s become commonplace for designer
cruise collections
to be presented in
some pretty exotic
locales. This season alone, those
spots have included the Musei
Capitolini in Rome and the El Badi
Palace in Marrakesh. But rarely are
these lines, which arrive in stores
in November just in time for winter
getaway season, presented in the
space where most of us begin our
seasonal escape: the airport.

Makeup and hair by Sheri Stroh for Dior Beauty/Kevin Murphy/Plutino Group. Model: Willow Allen at Sutherland Models. Set design by James Reiger for P1M.ca.
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For its 2020 cruise line, Louis Vuitton
changed that, though the space the brand
chose for its show wasn’t your average
terminal. Last May, just as it was about to
reopen as New York’s latest destination
hotel, the Trans World Airlines building at
John F. Kennedy International Airport in
Queens opened its arrivals and departures
hall to the international caravan of editors,
influencers, celebrities and customers who
spend a lot of time up in the air chasing
the latest fashion.
“I was lucky enough to have landed at
the TWA Flight Center in the late nineties.
It was something I could never forget,”
said Nicolas Ghesquière, LV’s creative
director. “This place was forgotten for 20
years, and now has come back to life.” In
the past, Ghesquière has presented cruise
collections at Rio de Janeiro’s Museu de
Arte Contemporaneo de Niteroi and the
Miho Museum outside of Kyoto. Landing
at the Eero Saarinen-designed TWA space
maintains a tradition of highlighting the
influence of mid-century architecture in
the clothing and accessories he creates.
This being New York, those design
references looked even further back than
the jet age. The spires and facades of
Manhattan’s art-deco skyscrapers were
captured in the shapes of handbags and
the intricacy of the clothing’s gilt brocades
and embroidered capes. Overall, the collection channelled the retro futurism of films
such as Metropolis and Sky Captain and
the World of Tomorrow, where a century’s
worth of ideas about what the world – and
our wardrobes – might look like overlap
to glamorous effect. – ANDREW SARDONE

PHOTO BY GREGOIRE VIEILLE (TWA FLIGHT CENTER).

Product pricing is approximate.
For more information, visit louisvuitton.com.

Embroidered zip-up
top, similar styles,
US$6,000, stirrup-style
trousers, US$1,870,
Metropolis flat Ranger
boot, US$1,610, Midnight
gloves, US$875,
Midnight belt, US$730
at Louis Vuitton.

O N T H E F LY
The revamped
TWA Flight Centre
(bottom right) was
revealed for the first
time at the Louis Vuitton
show. The collection’s
accessories (above)
capture elements of
1930s New York and
jet-age futurism.

Embroidered
top, US$2,940,
trousers, US$1,870,
knapsack, gloves,
both price on
request at
Louis Vuitton.
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D E S I G N / T R AV E L
THE BUY

GLAM GEAR
Whether you’re shopping for the slopes or après ski,
fashion accessories are embracing a retro alpine aesthetic

LENS FLAIR
Reflective, iridescent glass give Dior’s angular shades their
vintage vibe (and also helps with UV protection), while gold logos
on their rubberized arms add a swish touch. Wear them downhill
if you like or just to standout at the chalet. Dior Eyewear
KaleiDiorscopic sunglasses, $356 through matchesfashion.com.

LINE ITEMS
Fendi’s latest home collaboration lets
you match your sofa to your suitcase

(Clockwise from above)
Fendi Back Home Luggage
Blue Scalloped Pequin hat
case, price on request, travel
case, $6,700, Fendi Casa Back
Home Collection by Cristina
Celestino Agio hallway stand,
Vittoria sideboard, Tivoli
armchair, all price on request
through fendi.com.

Earlier this year, the house of Fendi
and Milan-based designer and architect
Christina Celestino debuted the lastest
Fendi Casa home collection. Celestino
played up her penchant for striking
materials, shapes, colours and cultural
references at Salone del Mobile, the world
renowned international furniture fair in
Milan. The collection – Back Home – is
an assortment of retro-modern, curved
furnishings that use Fendi’s signature
Pequin stripe as a jumping off point.
The Pequin pattern was first introduced in 1987, the same year the Casa
line was launched.
This year’s fashion-inspired collaboration is a striking celebration of Fendi’s rich heritage.
Armchairs and sofas feature classic tobacco-and-black
striping along their base. For a plush carpet, the graphic
motif is completely reworked and supersized in powder
pink and dusty blue.
To complement Celestino’s domestic vision, Fendi’s
creative director, Silvia Venturini Fendi, dreamed up a
charming luggage set that can do double-duty as room
decor. Leather bags with a vintage steamer trunk silhouette
have been crafted with gold-toned hardware and broad
stripes in shades of blue, pink and brown, echoing a deco
aesthetic. The reimagined pattern also decorates the
canvas of an exclusive version of Fendi’s Peekaboo handbag; only five pieces have been released for sale at Fendi’s
Montenapoleone boutique in Milan. – NATASHA BRUNO

FEET FIRST
With a colour-blocked
motif straight out of
the 1980s era of excess,
Diemme’s Italian-crafted
boots have Vibram soles
and a warm lining that
lends additional ankle
support when you’re
stomping through deep
powder. Diemme Civetta
boots, $743 through
brownsfashion.com.

HOT PAWS
Tokyo-based Ambush offers a selection of slope-worthy pieces
done in a dusty blue hue. The tiny zippered pouches on each
arm of these sleek gloves seem to pay homage to the fanny pack,
another by-gone item that’s made a comeback. – O.P.P.
Ambush Astro gloves, $1,575 through ssense.com.

For more information, visit fendi.com.

I N B R I EF

PLANE
LUXURIOUS

A smaller and sleeker Four Seasons
private jet will take off at the end
of 2020, promising luxury travellers
the smoothest of journeys to the
most exotic locales. The 42-passenger
Airbus has been designed with creature comforts such as a cocktail
lounge. The whole ethos of the jet is to encourage travellers to
mingle as they crisscross continents, practicing mediation with a
Zen master in Kyoto or being custom-fit for a silk dress in Hoi An,
Vietnam. “We want it to be functional but also very elegant,” says
Christian Clerc, president of worldwide hotel operations for Four
Seasons Hotels and Resorts. In addition to cooking classes, there will
in-flight workshops on the arts, culture and wellness. – G.M.

Rates start at US$163,000 per person based on double occupancy.
For more information, visit fourseasons.com/privatejet.
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BUY ONE GET ONE

YOUR NEIGHBOURHOOD FIT SPECIALIST.

There’s more in store. Meet our ﬁt specialists, try on gear, and customize your perfect ﬁt.
UPPER OAKVILLE
SHOPPING CENTRE
1011 Upper Middle Rd E
(905) 337-9393

BLOOR WEST
VILLAGE
2252 Bloor St W
(416) 766-8882

EXCHANGE TOWER
130 King St W
Concourse Level Unit C34
(416) 306-9992

YONGE AND
ST. CLAIR
1510 Yonge St
(416) 962-8662

CF SHOPS AT
DON MILLS
39 Karl Fraser Rd
(416) 390-9998

*some exclusions apply, see in store for details. Cannot be combined with any other offer. Offer ends November 30, 2019.

BAYVIEW VILLAGE
SHOPPING CENTRE
2901 Bayview Ave
(416) 225-7770

THE DANFORTH
613 Danforth Ave
(416) 466-4444

CF RIDEAU CENTRE
50 Rideau St
Ottawa
(343) 925-0166

E

FOOD

BEYOND
THE BEACH
Foodie snowbirds might be drawn to Miami’s
big oceanfront boîtes, but CHARLIE FRIEDMANN
makes the case for dining indie, inland

M

iami’s beachfront is constantly
under construction, with
multimillion-dollar hotels
anchored by celebrity chefhelmed restaurants eclipsing
its art-deco roots. But beyond
the flashy new hotspots, expertly enhanced
beach bodies and blingy jewellery that the city
is known for, there’s something humbler and
much more delicious happening in its food
scene – if you look further inland.
“Whenever anyone sees promotions about
Miami, it’s always about the beach,” says
Ani Meinhold, general manager and co-owner
of the Vietnamese-Cajun restaurant Phuc Yea.
“That’s the misconception everyone has.
They’re like, ‘shiny disco balls and boobs, great.’
But we have a lot of great independently
owned restaurants and businesses here and
they tend to be on the actual Miami side,
not so much the beach.”
Of course, not all the beachside restaurants
are bad. Opened in 2018, the Surf Club Restaurant from celebrated chef Thomas Keller is an
outrageously decadent and utterly delicious
take on continental cuisine. And Joe’s Stone
Crab, a South Beach institution, is always
worth a visit. But the city’s crop of chef-owned
spots is more brash, exciting and energetic.
The cheekily named Phuc Yea is run by
Meinhold and her partner, chef Cesar Zapata.
She’s half German, half Vietnamese, and he’s
Colombian but grew up along the Gulf Coast
of Texas where he fell in love with Cajun
cuisine and Texas barbecue. “Vietnamese
Cajun is actually a thing along the Gulf,”
Meinhold says. “But the way we do it is very
much a personal expression of who we are.”
Take, for example, an enormous hunk
of short rib rubbed in a pho-flavoured spice
mix, cooked low and slow, then smoked for
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At Phuc Yea (above left),
chef Cesar Zapata and
general manager Ani
Meinhold (above right)
serve up a Vietnamese
take on Cajun cuisine.
Itmae’s Pulpo al
Olivo (right) and Ghee’s
avocado and tuna bhel
puri (below) reflect the
diverse offerings at
Miami restaurants.

three hours. It’s a great piece of barbecue
made even better by a fish-sauce caramel
glaze and a smattering of Vietnamese herbs.
“A restaurant like this, with this name, could
only happen in Miami,” Meinhold says. “We’re
still young enough as a food destination that
we can kind of do what we want. It’s fun but
polished – it has its own Miami swagger.”
Speaking of Miami swagger, how about a
Peruvian-born sushi chef who also dabbles
in rap music? That would be Nando Chang,
who, along with his sister Valerie and father
Fernando, runs the Peruvian-style sushi stand
Itamae in a food hall in the Design District.
The Changs are Peruvian Chinese but fell
into Japanese cuisine when Fernando took
a job as a busser at a sushi bar in Coral Gables.
He worked his way up to sushi chef and his
kids followed suit, starting by helping their
father with catering gigs and then training
in professional kitchens.
Just as Vietnamese-Cajun is a thing elsewhere, so, too, is Peruvian-Japanese. Called
Nikkei, the cuisine’s popularity has exploded
thanks to the irresistible pairing of raw fish
with bright Peruvian sauces loaded with spice,
fat and tons of acid. “As crazy as it sounds,
I think at the end we would have found ourselves wanting to make this kind of food,”
says Chang, reflecting on Nikkei’s trendiness.
“We knew we could do this better than anyone
else in town.” The Changs place classic
hamachi avocado maki in a bowl with bracing
leche de tigre and fruity olive oil, then top it
with a bold olive aioli, thin slices of poached
octopus and a mountain of bright sarza criolla,
a fresh salsa made of diced onions with lime
juice and hot pepper.
One of Itamae’s biggest fans is Niven
Patel, the chef-owner of Ghee Indian Kitchen.
“They’re really good people and our stories

are very similar,” says Patel. “We didn’t have
a lot. We just had what we know and our
talent.” Patel serves remarkable pakoras full
of taro leaves and crunchy calabaza, bhel
puri with creamy avocado and cubes of raw
tuna, charred corn with smoked paneer, beef
fragrant with fresh curry leaves and more
modern Miami takes on Indian cuisine.
“The menu really shifts according to the
season,” says Patel, who grows about 40 per
cent of the produce for Ghee in his garden at
home. In the summer, that means plantains
that he serves as chaat, a deep-fried snack.
“It’s really Miami ingredients and Indian
flavours,” says Patel.
“Diversity is really what makes Miami
restaurants,” says Nando Chang. “The restaurants succeeding right now are diverse in their
menus, their food, their employees – everything.” He predicts the next decade of dining
out in Miami will see contributions from
the city’s immigrant communities amplified
even more. “The chefs who are putting the
stones down now will probably be forgotten
by then,” he says, “but it’s going to work
because everything is changing.”
For more information, visit gheemiami.com,
itamaemiami.com and phucyea.com.

Surprisingly more un-sedan than sedan.
Go where no other sedan dares in the all-new 2020 Subaru Legacy. Symmetrical
Full-Time All-Wheel Drive comes standard for dynamic handling in all weather and
road conditions. Together with a class-leading interior, advanced tech and available
2.4L Turbocharged SUBARU BOXER® engine, ﬁnd what you’d expect in an SUV in
one surprisingly capable sedan. THE SUV OF SEDANS.

WELL-EQUIPPED FROM

$26,395*
Visit subaru.ca

*MSRP of $26,395 on the 2020 Legacy 2.5L 4-cyl DI Convenience Pkg CVT (LA2 CP). MSRP excludes Freight & PDI of $1,650. Taxes, license, registration and insurance are extra. Model shown is the
2020 Legacy 2.4L 4-cyl DI Turbo Premier GT CVT (LA2 PG) with an MSRP of $39,095. Dealers may sell for less or may have to order or trade. Prices may vary in Quebec. EyeSight™ is a driver-assist
system which may not operate optimally under all driving conditions. The driver is always responsible for safe and attentive driving. System effectiveness depends on many factors such as vehicle
maintenance, and weather and road conditions. Vehicle shown solely for purposes of illustration, and may not be equipped exactly as shown. See Owner’s Manual for complete details on system
operation and limitations. Some features described or shown may not be standard features or equipment. ALG is the industry benchmark for residual values and depreciation data. www.alg.com.
SUBARU STARLINK® Connected Services are offered on an initial three-year free subscription on select Legacy trim levels. Customers are required to enrol in the SUBARU STARLINK® Connected
Services program. To operate as intended, SUBARU STARLINK® Connected Services require a sufﬁciently strong cellular network signal and connection. See your local Subaru dealer for complete
details. Legacy, Subaru and SUBARU STARLINK® are registered trademarks.
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Moët Hennessy
toasts the holidays
with the latest
edition of its
Luxury Discovery
Suite, where
guests can learn
more about their
favourite wine
and spirits.

IN BRIEF

HOL IDAY S PI R I T
A pop-up tasting room in Toronto allows guests to sample the best in bubbles and whisky
Those who only ever settle for the best in wine and spirits will be happy to learn that
the Moët Hennessy Luxury Discovery Suite has popped up in Toronto again this year.
A collaboration between Moët and the LCBO, it offers a month-long calendar of prestige
tastings, spirited workshops and exclusive events, all based at the retailer’s flagship
Summerhill store. Watch for these upcoming dates:
VEUVE CLICQUOT GRANDE DAME DINNER If you get a chance to attend a vertical tasting
of Veuve Clicquot vintages with the label’s president, Jean-Marc Gallot, take it. Between
extra brut, pink and Grande Dame expressions, this bubbly dinner on Dec. 3 will highlight
the role time plays in the making of this classic Champagne.
Tickets are $250, including tax and service.
TRAIL OF SCOTLAND GLENMORANGIE AND
ARDBEG DINNER Get to know two wildly different sides of
Scotland over dinner on Dec. 5 with whisky expert Ruaraidh
MacIntyre, an Islay native who will guide guests along
the whisky trail with rich, smooth Glenmorangie and its
far saltier cousin, peat-forward Ardbeg. Tickets are $200,
including tax and service.
THE ATELIERS WORKSHOPS A pair of workshops will
reveal the inner beauty of two lesser-known sparklers
that deserve a lot more attention, Ruinart and Krug.
On Nov. 27, discover the timelessness of Ruinart Blancs
de Blancs and come back two days later for the Krug
Encounters Atelier featuring Krug Grand Cuvée, Rosé
and Krug Vintage 2004. Tickets for the Ruinart session
are $40, tickets for the Krug session are $60, both
including tax and service. – CHRISTINE SISMONDO

BUON APPETITO
Toronto’s Yorkville neighbourhood has
seen a boom in boutique openings
this year but its most anticipated
launch has nothing to do with designer
fashion. After a three-year wait,
Canada’s first Eataly location debuts
this month at the Manulife Centre,
offering a one-stop grocery shop that
puts as much focus on Canadian
suppliers as goods imported from
Italy. The store’s 50-plus partnerships
include local cheese, dairy and meat
by 100km Foods, fish (including an
in-house restaurant) by Diana’s Seafood, and Indie Ale House, which
is operating an on-site microbrewery
and tap room called Birroteca. CEO
Nicola Farinetti recently told The Globe
and Mail that the Toronto store will
help the retailer test local tastes for
additional Canadian locations.
– ANDREW SARDONE

For more information, visit eataly.com.

For more information, visit lcbo.com.

THE BUY

WHAT’S
COOKING
Inviting a few friends
over and feeding
them shouldn’t be
stressful. These kitchen
accessories make holiday
entertaining a breeze
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TAP TIP

HOT HOUSE

CUT ABOVE

A sleek water carbonator looks stylish
on your counter and saves loads of
recycling. You can order some of
Aarke’s own bitter, rhubarb or spruce
shoot tonic online to make your own
fizzy mix for cocktails and mocktails.
Aarke water carbonator, $299 at
Indigo (chapters.indigo.ca).

Pizza parties give guests a project while taking
the heat off the host to do all the cooking
and accommodate everyone’s dietary needs.
Avoid an oven lineup with Breville’s Pizzaiolo,
the first countertop oven to hit 750F and
cook a wood-fired style pizza in two minutes.
Pizzaiolo tabletop pizza oven, $1,099 at
Williams-Sonoma (williams-sonoma.ca).

End-grain wood boards are more
durable and better for your knives, and
also look delicious loaded up with cheese,
charcuterie or any sort of snacks. If you’re
going to a party, the board also makes an
ideal host gift. – JULIE VAN ROSENDAAL
Larch wood end-grain cutting boards,
$130 to $300 at Knifewear (knifewear.com).
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Come experience
a Sea Island “winter.”

February 2019*
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The weather’s perfect for golf on one of our three championship courses,
or ﬁshing, tennis, boating or... The past is not an indicator
of the future—but come see for yourself.

The Only Resort In The World To Achieve
Four Forbes Five-Stars 11 Years in A Row

* Daily highs

seaisland .com
877-831-4276

parachute club

puff
pieces
Be cozy this winter,
but make it fashion
PHOTOGR APHY BY
A LVA R O G OV E I A
ST YLING BY
GEORGIA GROOM
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Protect yourself from the
elements in Molly Goddard’s
voluminous dress layered under
Burberry’s comforter wrap.
Burberry quilted shawl,
$1,590 at Saks Fifth Avenue
(saksfifthavenue.com). Molly
Goddard dress, £1,900 through
net-a-porter.com, body suit,
price on request through
mollygoddard.com. Gucci
boots, $1,363 at Nordstrom
(nordstrom.com). We Love
Colors tights, $14 through
welovecolors.com.

sequin event
Three of winter’s big
trends – a glamorous down
coat, chesterfield florals
and oversized bows –
combine in a festive mix.
Greta Constantine coat,
price on request through
gretaconstantine.com.
Erdem dress, $2,860,
belt, $920 at The Room at
Hudson’s Bay (thebay.com).
Tibi shirt, $525 through
shopbop.com. Rodarte
earrings, $1,548 at Archives
(archivestoronto.com).
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that’s
a wrap
Part of Moncler’s
ongoing Genius lineup of
designer collaborations,
this Simone Rocha cape
mixes plush comfort
with utilitarian grommets
and climbing cord.
Moncler 4 Simone Rocha
cape, US$2,310 through
moncler.com. Molly
Goddard dress, $1,220 at
Ssense (ssense.com).
Michael Kors Collection
blouse, $990 at Michael
Kors (michaelkors.ca).
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on the line
Argentinian label,
JT by Jessica Trosman,
created one of the
most graphic outerwear
options of the season.
JT by Jessica Trosman coat,
$875, Viktor & Rolf blouse,
$725, Sies Marjan skirt,
$2,950 at WDLT117 (wdlt117.
com). Scarf, $550 at Hermès
(hermes.com). Cyclas heels,
price on request through
cyclas-official.com. We Love
Colors tights, $14 through
welovecolors.com.
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glossy finish
Pile on the shine by combining
a metallic piece such as Cyclas’s
maxi dress with a topper like
Margiela’s slick pea coat.
Maison Margiela coat, $2,350
at Ssense (ssense.com). Cyclas
dress, price on request through
cyclas-official.com. David
Dunkley fascinator, price on
request through daviddunkley.
me. Toga Pulla shoes, $675
at WDLT117 (wdlt117.com).
Capezio fishnet tights, $42.50
at Malabar (malabar.net).

36

T H E G LO B E A N D M A I L S T Y L E A D V I S O R

ski scape
Chanel’s alpine motif
is an abstract print
of a downhill scene,
while its jacket mimics
the ribbing of a puffer
in scales of silk.
Coat, bodysuit, skirt,
earrings, barrette, all
price on request at
Chanel (chanel.com).

Makeup by Simone Otis for P1M.ca. Hair by Sarah Amson for Bang Salon/Dyson/Oribe/P1M.ca.
Manicure by Wendy Rorong for Deborah Lippman/Plutino Group. Model: Lexi Upshaw at Elite. Set design by James Reiger for P1M.ca.
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Goodthings,
small packages

This holiday season,
something little goes a long way

BY R A N D I B E R G M A N
PHOTOGRAPHY BY J O S E P H S A R AC E N O
STYLING BY S U Z A N N E C A M P O S

TRAVEL
TOKENS

38

Upgrade your favourite frequent flyer with these carry-on friendly travel essentials.
Take your preferred caffeine hit on the road with a portable espresso maker that uses hand
pressure to extract a bold shot, and pack your plane snacks in Alessi’s three-compartment
lunch box. Capture a bit of the look of the golden age of travel with Georg Jensen’s
engravable steel tag, encased in a leather sheath. Monogrammed Louis Vuitton earbuds
scream luxury and come with a charging case and leather holder. Plug them into the latest
iPod, which packs an A10 Fusion chip, up to 256 GB of storage and Wi-Fi capability. A silver
pill box and Glow Recipe’s mini eye mask help infuse wanderlust with some wellness.
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(Clockwise from top left) Tiffany & Co. sterling silver AM/PM pillbox,
$745 at Tiffany & Co. (tiffany.ca). Alessi Food a Porter lunch box,
$105 at William Ashley (williamashley.com). Wacaco Minipresso GR,
$79.95 at MEC (mec.ca). Helena Rohner Shades travel tag,
$70 through georgjensen.com. Horizon red monogram earphones,
$1,330 at Louis Vuitton (louisvuitton.com). Glow Recipe Avocado
Melt Retinol eye sleeping mask, $56 at Sephora (sephora.com).
iPod touch in blue, from $249 at Apple (apple.com).

FINISHING
TOUCHES

The “purse” that inspired a million memes (and this gift guide’s theme), Jacquemus’
Le Chiquito bag is for the lightest of packers. If you need to carry more than a mint, Givenchy’s
belt bag is a more versatile option. Small is big in every sort of accessory, as seen in Acne’s
The Matrix-style eyewear, Yves Salomon’s ski bunny hair tie and velvet bow baubles from
Shushu/Tong. In cosmetics, a golden flecked pink lipstick is just what the mistletoe ordered
and might be enhanced by a Libertine Fragrance scent, which balances woodsy and floral with
notes of black pepper, balsam fir and vanilla bourbon. Shiseido’s brightening and nourishing
radiance serum features extracts of the fabled enmei herb, picked on tenshanichi, one of
the most auspicious days on the Japanese calendar. A little luck might get you the classic
diminutive gift, a precious ring such as Yi Collection’s aquamarine and emerald stunner.

(Clockwise from top left) Future Solution LX Legendary Enmei Ultimate
Luminance serum, $480 through shiseido.com. Givenchy Nano Eden
bag in crocodile effect leather, US$2,690 at Givenchy (givenchy.com).
Yves Salomon Yellow Rex rabbit fur bobble, $25, Acne Studios gold
Astaria sunglasses, $480, Shushu/Tong red velvet bow earrings,
US$80 at Ssense (ssense.com). Yi Collection aquamarine and emerald
Spring ring, $1,950 at Holt Renfrew (holtrenfrew.com). Dior Diorific
Happy 2020 lipstick in Delight, $49, Jacquemus Le Chiquito bag,
$340 at Hudson’s Bay (thebay.com). Libertine Fragrance Soft Woods
perfume oil, $56 through libertinefragrance.etsy.com.
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SMALL
APPETITE
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Palates are as varied as opinions these days but there’s something special to fit any
foodie’s taste. Laura Slack’s handmade chocolate bars double as tablescaping… if they
last until dessert. Should they disappear, keep a jar of Rosen’s cinnamon bun spread
stashed away to sweeten things up. For cocktail buffs, a Himalayan salt glass is said to
add nuanced flavour to shots of tequila and mezcal. Add an extra kick of seasoning via
table salt stashed in Mikaroc’s teeny porcelain mug or soy sauce in a Hermès dish crafted
in the style of Persian miniatures. A hammered brass spoon is the perfect accoutrement
for your morning cup of tea, served from a Scandi kettle in an earthy hue.
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(Clockwise from top left) Hermès Cheval d’Orient Soy Dish, $170 at Hermès
(hermès.com). Laura Slack artisanal chocolates, $7 each at Holt Renfrew
(holtrenfrew.com). Viva Saga iron kettle, $79.95 at Drake General Store
(drakegeneralstore.ca). Himalayan Salt shot glass, $35/set of two at
Cocktail Emporium (cocktailemporium.com). Rosen’s Cinnamon Bun
spread, $8.99 at Drake General Store. Mikaroc Mini porcelain shot
glass with handle, $19 at Souvenir Studios (souvenir-studios.com).
MLKANHNY Double Brass Spoon, $55 at Cambie (cambiedesign.com).

TINY
HOUSEWARES

Whether you’re shopping for someone with a small space or the perfect finishing touch for
grand decor, look for housewares that pack big personality but take up minimal square footage.
For frequent entertainers, connect a tiny turntable to a speaker and you’ve got instant, retro
sound, or give a Hermès dice set, in carved maple, wool and bridle leather, to the host who has
everything. An incense holder and stick combo is so compact it can infuse the smallest nooks
and crannies with the calming properties of essential oil, while a squared-off candle creates an
equally warm vibe. Brook Drabot’s glass miniature vase, available in a variety of transparent
hues, is the perfect home for discarded buds, but you might want to leave a Gucci – or “Guccy”
– tray empty to show off its subversive take on branding. Finally, an elegant glass-blown pipe
seems like just the way to mark cannabis’s first full year of legalization.

(Clockwise from top left) Mini USB Stereo Turntable,
$51 through ebay.com. Brook Drabot handblown mini
bud vase, $22 at Souvenir Studios (souvenir-studios.
com). Province Apothecary lavender oil incense,
$16, Japanese brass incense holder, $12 at Cambie
(cambiedesign.com). Declick dice game, $1,125 at
Hermès (hermès.com). Laundry Day Millie pipe,
$69.23 through laundryday.co. Mystic Cat trinket
tray, US$230 at Gucci (gucci.com). Pironii Square
Candles, $24/set of two at Souvenir Studios.
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BRINGING UP

BABA

Cake, rum, whipped cream…
how else would you
end your meal in Paris – or
your holiday feast?
BY JAC K I E K A I E L L I S
P H O TO G R A P H Y B Y
J OA N N PA I
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T

he first time I tasted a
baba au rhum was in
pastry school. We had
been learning the French
classics, such as éclairs
and St-Honoré, and
eventually tackled this
bread-like cake, heavily infused with
a boozy syrup. The dough is essentially
a brioche mixture with so much butter
added to it that the texture becomes
soft and oozing. It needs to be piped,
like a thick cream, into doughnutshaped moulds for baking. After the
crust has taken on a tawny colour, the
cakes are flipped out of their pan to
dehydrate in a low oven. Once cooled,
they are soaked and soaked for days
like a sponge, swelling until every
crumb is saturated. In keeping with
tradition, the cake is painted with a
glossy glaze and then topped with
crème Chantilly, fresh cream whipped
with vanilla.
As I took a bite of my first baba in
class, the cake flooded my palate with
the fragrant syrup, carrying hints of
citrus and vanilla. When it intermingles
with the cream, the bittersweet heat of
the rum softens. I was surprised that
such elegance came from what just
seemed like a bloated bun.
As with most recipes that have
endured for generations, the baba au
rhum has faithfully been in and out
of fashion on French menus. Now, after
decades of being relegated to the back
of the recipe box, along with frog legs
and escargot, baba (and, actually, the
frog legs and escargot, too) is enjoying
a comeback.

The baba au rhum
traces its roots back
to Nicolas Stohrer,
whose Parisian pastry
shop opened in 1730.
It still sells an iteration
of the dessert today.
The author's favourite
version of the treat
(opposite page) can
be found at Alain
Ducasse's Benoit.

Since its invention in the 18th
century, baba au rhum has been
considered a monument in France’s
culinary legacy. Its origins have taken
on a mythical quality. Some say the
name derives from babka, another
yeast cake from Eastern Europe. Others
say that Stanislas I, the exiled Polish
king for whom this dessert was first
made, happened to be reading a Middle
Eastern folk tale in One Thousand and
One Nights at the time he tasted it and
named it after a character, Ali Baba.
What seems to be consistent is that
after Stanislas I was dethroned, he
settled in Alsace, where one of his
pastry chefs, Nicolas Stohrer, doused
a stale yeast cake with Malaga wine.
When his daughter, Marie Leszczynska,
married King Louis XV, she took
Stohrer and the recipe with her to
Versailles, and somewhere along the
way, rum replaced wine. In 1730,
Stohrer opened his famed pastry shop
on Rue Montorgueil, where it still
exists as the oldest pâtisserie in Paris,
selling that same baba au rhum.
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At Cyril Lignac's
pâtisserie (right
and below), the
cake is topped
with a cream
made with
vanilla-infused
bourbon (far
right). Yann
Couvreur's take
plays with the
flavouring of
baba's sweet
syrup, infusing it
with unexpected
essences such
as elderflower
(bottom right).

For French chefs today, the baba’s
rich past makes it ideal for reinvention.
“It’s a cake so rooted in Parisian history
that we wanted to reintroduce it with
a modern palate in mind,” says chef
Cyril Lignac, who is known for creating
one of the French capital’s best babas.
He says that it was crucial to respect the
tradition of the pastry, while adding
contemporary touches. It takes him
three days to create his version, which
he decorates with an artisanal French
cream spiked with vanilla-infused
bourbon.
Pâtissier Yann Couvreur adopts a
more audacious approach, replacing
the rum with unconventional syrups
such as elderflower to impart more
flavour and balance sweetness. Inspired
by a cake his mother used to make, he
also created a version with riz au lait,
a creamy rice pudding, placed in the
centre. For Couvreur, the most crucial
step to making the perfect baba is in
the proofing of the dough. “The more
slowly it proofs, the more silky the
baba will become,” he says. “The
crumb will be finer and nicer.”
Despite their different techniques,
most chefs agree that the best babas
are never too sweet, have an airy crumb
and, above all, are drenched in alcohol.
Of all the iterations I have tasted over
the years, the one by Alain Ducasse has
never been surpassed, and I recently
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PASSIONFRUIT
BABA AU RHUM
This is the recipe for the first baba au rhum I tasted in pastry school.
It was published in my book, The Measure of My Powers: A Memoir of Food, Misery
and Paris. Since this recipe is a professional one, the measurements have been
indicated in weight since they tend to produce a more consistent result.

FOR THE
BABA CAKES
83 grams all-purpose flour
167 grams pastry flour
10 grams granulated sugar
5 grams fine sea salt
15 grams fresh yeast
50 grams water, warm
150 grams eggs,
at room temperature
80 grams unsalted butter,
melted

returned to Benoit, his Michelin-starred
restaurant, to see if it still stands up.
The historic bistro had been family
run since 1912, guarding its recipes
closely, until Ducasse took over in 2005.
The location was as charming as I had
remembered, a perfect mélange of lace
curtains, time-worn floors and brass
hooks for hats and daily newspapers.
After a lunch of gougères, velouté of
spring peas and duck confit, I passed on
the cheese course and put in my order
for dessert. Two generous slices of cake
arrived, set on one side of the plate in
anticipation of the cream, which was
dolloped out liberally from a chilled
silver canister. Bottles of Armagnac,
one younger and fruitier and the other
deeper with caramel notes, were placed
on the table. I choose the latter and it
was drizzled onto the cake.
The baba was delicious – rustic yet
delicate. The cream was whipped to
the perfect consistency, just holding
its shape but drooping slightly on the
plate. When drenched in the spirit, its
sweetness was balanced with spice.
Though Benoit’s dessert is technically
a Savarin, the same cake infused with
a different spirit, in a bundt-shape
instead of a Champagne cork-shape,
the difference between the two desserts
has become so blurred, they are now
interchangeable. And after a few boozy
bites, who would notice?

At Benoit (above),
the signature
dessert on the
menu is a Savarin,
which is a baba in
a bundt shape. The
restaurant serves
it with bottles of
Armagnac so
diners can tweak
the sweetness to
their tastes.

Place the flours, sugar, salt
and yeast into the bowl of
a stand mixer fitted with a
dough hook, being sure to
keep the salt and yeast
separated in the bowl (salt
kills fresh yeast when they
are in contact with each other,
so it is best to keep them
apart until you are ready to
mix). Whisk the water and
eggs together in a pitcher
and set aside.
Start the mixer on low
speed and pour ¹⁄³ of the
egg mixture into the flour
mixture. As the flour and egg
begin to incorporate in the
middle with a ring of flour
along the edge, add ¹⁄³ more
egg mixture and gradually
increase the speed of
the mixer to medium,
incorporating more of the
flour into the egg. Once it
becomes incorporated again,
add the remainder of the
egg mixture and allow the
mixer to fully incorporate the
remainder of the flour into
a dough, scraping the sides
of the bowl and the hook
as needed. Once the dough
comes together (it will be
soft), bring the speed of the
mixer back to a low speed
and begin to add the melted
butter, little by little until it is

fully incorporated. Knead
on medium speed for another
2 minutes.

150 grams good quality
dark rum

Place a piping tip ½-inch
in diameter into a piping
bag and fill it with the dough.
Place a set of 12 silicone
2½-inch Savarin moulds on
sheet trays and pipe in the
dough, dividing it roughly
among the moulds. There
should be enough dough
to come just above the
indentation in the Savarin
mould but not cover it.

3 strips lemon peel

Cover with plastic wrap and
allow to rise in a warm place
(such as your oven turned
off with just the light on)
until the dough doubles in
size, about 1 hour. If you are
proofing the babas in the
oven, remove them and
preheat the oven to 325 F.
When the oven is ready,
place the babas in the oven
and bake for 10 minutes, then
rotate the pan and bake for an
additional 10 minutes. They
will be light golden brown
on the undersides. Remove
the pan from the oven and
carefully remove each baba
from the mould. Place them
on a rack on top of a sheet
tray and return to the oven
for 10 more minutes to evenly
brown the crust. Turn the
oven off without opening it
and allow the babas to dry for
1 to 2 hours or overnight. Cool
them to room temperature
and store in a dry place until
you are ready to soak them.

2 vanilla bean husks
3 strips grapefruit peel
Place all the ingredients in
a large pot and bring the
mixture just to a boil or until
all the sugar crystals have
dissolved. Pour the syrup
into a large casserole dish
and allow it to cool to room
temperature. Once the babas
are at room temperature,
place them in the syrup in
a single layer. Allow them
to soak on one side for
a day, and then flip them to
soak on the other side for
another day, keeping them
refrigerated throughout
the soaking process.

FOR THE CRÈME
CHANTILLY
500 grams whipping cream
40 grams confectioner’s
sugar, sifted
Seeds of 1 vanilla bean
Whisk together the cream,
sugar and vanilla bean seeds
until the cream creates stiff
peaks. Place in a piping bag
fitted with a large star tip.

TO ASSEMBLE
A bottle of aged rum

450 grams granulated sugar

Place one soaked baba in a
shallow bowl with the well
facing up. Drizzle with a few
tablspoons of the remaining
syrup. Pipe a rosette of crème
Chantilly into the centre of
the well and serve alongside
a bottle of aged rum. Drizzle
on the rum to taste.

150 grams passion fruit purée
(I prefer the brand Boiron)

Makes 12 babas.

FOR THE SYRUP
1,000 grams water
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BOOK
END

That’s a wrap
If you’re still stumped about what to give this year, we
offer a shortlist of the year’s standout fashion and beauty books
I L L U S T R AT I O N BY C H R I S T Y LU N DY

T

he most frustrating individual to shop for may be the person slavishly
devoted to a fashion or beauty brand. On one hand, what he or she
wants for the holidays is obvious. On the other hand, keeping track
of everything that is already in his or her closet or vanity is impossible.
Luckily, publishers and lifestyle companies continue to invest in
lush monographs that celebrate their history, products and marketing imagery,
and they make a perfect present for a label loyalist. Among this year’s releases are
volumes on cosmetics companies from the earthy (Aesop) to the glam (Dior),
as well as footwear including the quirky kicks of Vancouver’s John Fluevog and
a forthcoming compendium of Adidas’ sneaker library.
The year’s most charming option is Marc Jacobs Illustrated, a guide to the
designer’s 20-something year career. It’s illustrated by Vogue’s creative directorat-large, Grace Coddington, and bound in a coffee table-friendly hot pink hard
cover. – ANDREW SARDONE

Clockwise from top: Marc Jacobs Illustrated, $79.95 at bookstores and online (phaidon.com). The Adidas Archive: The Footwear Collection, $200 starting
mid-December at bookstores and online (taschen.com). Aesop, $100, at bookstores and online (rizzoliusa.com). Fluevog: 50 Years of Unique Soles
for Unique Souls, $65 at Fluevog (fluevog.com). Dior: Moments of Joy, $115 starting Nov. 19 at bookstores and online (rizzoliusa.com).
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