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TO DRINK: Muddied-07
TO EAT: Mediterranear
grapefruit, and

parallel and Blossom paftaros
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ape mojitos
gnl.'red-quail,
asparagus salad
CHIMA: Stuco Job's Biscuit coll
vy Royal Tichelaar Makkum
FLATWARE: A mix of Georg

"

pohicn
Jansen's

FLOWERS: Dogwood branches

ON YOUR EDUHETHAGI'{.: .
Peter Biorm and John, arvd Cha

Gainsbourg .
FAVORITE HOSTESS GIFT: Jars

af coloriul eandy from Papabubie
in Barcalona. papﬂbubme.mm.
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—{Luilu Gui
A N Exolie coe ]-..I¢|||-. ouldoor meals,
and a new t.llu‘nn a traditional |m~

4] love Bellinis.”
—San Guernn

“A chilled Lillet by the pool."
—Magda Berliner

Erancizsco Costa of Cahvin " e charming glow to your table. Harry Allen for Arsamasng
i i ' . candiestick, 570, Base USA, Miami Beach; 305-673-4427.
Klain and Amir Slama of

Rosa Ché are Agua Luca D
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fans. Our favorite way to

drimk it? Mixed with cactus-
“If I'm barbecuing, a
blueberry pie goes on

pear juice,
THE BRAZILIAN MARGARITA
2 oz, Agua Luca (ultrapremium
thie barbecus with the lid
clogsad. Usually it's al tha
end, when the coals are

Brazilian rum)
near dead, and the pia

1 oF. Comiraaw
¥z oz. fresh ime juice I

gels warmed and smoked,
It's delish.” —lzaac Mizrahi

Bazaar Loves...mhe Ristomnte candlestick,
miodeled after a tradithonal Chiantl bottle, will add a

1 0z, cactus-pear juicsa |
Shake with ice, strain, and =
sarva in a martinl glass.

See VWhea to Bary for details By Madine Rubin




