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“Provenance” by Steven Quartly

Steven Quartly is an Orange County-based artist and painter  

with 18 years of  experience showing his work in fine art galleries. 

His aesthetic represents a unique take on post-impressionism, with 

a focus on representing the romance of  life. 

About the work from the artist: “Provenance is a place of   

origin. A story and a meaning behind the work of  art. This is the 

place by the sea our family returns to often to surf  and tell stories.  

I love to share with my children why I paint these special places 

and that they are created and creators as well. Like the infinite 

vastness of  the sea, there is no limit to their dreams and passions!”

To learn more about his work, visit quartly.com  

and find him on Instagram @quartlyfineart and at  

Facebook.com/TheArtofStevenQuartly.

For sales and licensing, please contact  

Quartly Fine Art at jan@quartly.com.
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EDITOR
letter from the

his  is  so  weird.  If   you  would’ve  told  me  six  months  ago  
I’d  be  writing  a  Letter  from  the  Editor  for  my  own  magazine,   
I  would’ve  said,  “Sure,  and  in  December  it’ll  snow.”   
But  here  we  are,  six  months  later,  me  writing  and   
you  reading,  and  the  waves  breaking  like  snowflakes   
outside  my  window  as  the  world  spins.  

I  guess  it’s  for  the  best  we  don’t  have  the  magical  ability  to  
know  what’s  around  the  next  corner.  Would  we  turn?  (I’d  
like  to  think  so.)  Instead,  the  magic  of   life  is  found  in  the  
unknown,  in  every  challenge  and  triumph  that  makes   
a  moment  become  a  memory.   

 The  theme  of   this  issue—our  very  first  in  the  universe  of   
West  Oceanfront  Magazine—is  joy.  Most  obviously,  the  holidays  
are  about  joy,  so  the  theme  fits  in  that  way.  Less  obviously,  
all  the  stories  you’re  (hopefully!)  about  to  read  are  somehow  
interwoven  with  the  idea  that  joy  is  everywhere.  There’s  joy  
in  a  home-cooked  winter  soup,  in  a  beach  cruiser  powered  
by  electricity,  in  a  midnight  kiss  on  New  Year’s  Eve,  in  a  trip  
along  an  empty,  mountain  road. 

 Jason  Tuschen,  a  decorated  Navy  SEAL,  told  me  misery  is  
just  a  mindset.  Anyone  can  find  joy  in  any  situation,  even  with  
sand  stuck  to  every  inch  of   your  body,  a  heavy  boat  lifted  
above  your  head  and  a  stretch  of   three  miles  left  to  run.

It’s  an  empowering  philosophy  to  mull  over  a  cup  of   hot  
chocolate  with  marshmallows,  as  we  find  ourselves  hurtling  
toward  the  thick  of   the  holidays,  then  standing  on  the  precipice  
of   a  shiny,  new  year.  Because  it  means  joy  isn’t  exclusive  to  
the  season.  It’s  always  there,  waiting  to  be  unwrapped  and  
uncovered.  You  might  just  have  to  turn  the  next  
corner  to  find  it,  or  in  this  case,  the  next  page.   

Melissa Kandel Editor-In-Chief  
@melissakandel   
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DogsOF NEWPORT BEACH
 by Lexi Miller-Golub

  @thewoofseries
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THE BULLDOG
Koufax

Named after:  
Sandy Koufax, a Los Angeles Dodgers legend. 

(Sister Mays, an eight-month-old golden retriever is named 
after San Francisco Giants superstar Willie Mays.)

Favorite snack: Bananas.

Favorite spot in Newport Beach: Wild Taco.

Favorite spot ON the beach:  
In the water, barking at the waves.

Favorite Peninsula buddy: Austin, a rescue terrier.

If  you see Koufax around Newport Beach, you 
can: Ask him for a kiss. It’s the first trick he ever 
learned but take note, it’s going to be slobbery!
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E ectricridewords & photography   
by Melissa Kandel

    ntering the workshop of  Electric Bike 
Company in Newport Beach is like stepping 
inside a magical hobbit hole of  electric-bike 
wizardry. From the ceiling, dozens of  bike 
frames hang in perfectly painted glory; all 
around, machines are buzzing, sparks are 
literally flying, and a team of  local experts 
assembles what Electric Bike Review voted 
as the “Best Cruiser” in the country this year. 
But the road to electric-cruiser stardom was 
dotted with pebbles, (or boulders) along the 
path, and a lot of  hard work went into the 
design and creation of  the sophisticated-
looking cruisers the company produces today.

“I used to cycle and did Ironman but I had no idea what it took 
to build a bike,” says Electric Bike Company Founder Sean 
Lupton-Smith, who started the company in 2014.

We’re in the entrance of  his bike-making studio, a large-ish space 
brimming with bike parts and an intangible sense of  creative grit.

“In fact, it’s a good question because had I known, you wouldn’t 
be standing here,” he said. “There’s no way I would have tackled 
this project if  I had known how complicated it was.”

Lupton-Smith laughs, and I do, too, but there’s a certain gleam 
in his eye, the kind that tells you he would do it all over again 
if  he had to; he’s just that passionate about what he does. His 
passion was proven over the next hour spent together at the 
Electric Bike Company HQ, as he divulged not only the intricacy 
and detail that goes into each, customized bike but also the story 
behind how he became the country’s premier builder in his craft.

Here are 10 takeaways from my trip around the workshop, which 
proved with every meticulously placed nut and bolt that for 
Electric Bike Company, the build is always worth the ride.

The company began as a charitable endeavor to send 
bikes to South Africa, Lupton-Smith’s home country.

THE

Shop at 
electricbikecompany.com  
from Jan. 1 – Mar. 13  

and use our exclusive 

promo code “West100”  

to receive $100 off any 

order of $1,800 or more!

FOR OUR READERS
A  ride

E

E
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At the Newport Beach headquarters  
of  Electric Bike Company,  

bikes are assembled, inspected  
and tested by hand.

“I came over to California and I was retired. I had been 
in the restaurant business all my life, but I’d been back 
and forth from South Africa, and I wanted to send some 
low-cost bikes there, like a philanthropic thing to start off,” 
he explained. Lupton-Smith knew he could get a standard-
style cruiser for about $100 and thought he’d order a few 
shipping containers and mail the bikes across the world to 
those in need.

Everything changed when he visited Fashion Island and 
saw people riding around on high-powered, electric bikes. “I 
thought, ‘Why don’t we just put a motor and battery on our 
bikes and send those?’”

He purchased several bikes from Walmart and did just 
that—installing batteries and motors on each one. Lupton-
Smith was so enamored with the finished product, he 
reasoned he could even sell the makeshift electric bikes for 
about $500. It was from this simple reasoning that Electric 
Bike Company was born.

Lupton-Smith enlisted an engineer from NASA 
and Boeing to build the perfect bike.

After complications arose with the effectiveness of  his 
first prototype, Lupton-Smith called in an expert engineer 
who previously worked at NASA and Boeing to re-design 

“People want to ride a bike 
for a long time. Our kind of  
beach cruiser has been around 
forever, and it’ll last.”

the bikes. “We told him, ‘Listen, let’s do something that’s 
classic, something that’s not complicated … that may not be as 
fashionable but it’s going to have longevity,’” he said. 

The company’s logo was created at midnight, by hand.

“I’ve actually got pictures of  me on the floor here with my printer,” 
Lupton-Smith said. “The way that it started, I knew everybody had 
a lightning-bolt style emblem, and I thought we could put three 
together and maybe that will look better. And then I made a road 
… and I was printing it out and cutting it myself. I wasn’t on a 
computer because I don’t even know how to do this on a computer. 
I ended up cutting it all out—it was 12 o’clock at night—and then 
eventually coming up with the design.”

The price of electric bikes is determined by battery range 
and the quality of the bike’s parts.

When it comes to electric bikes, the farther you can take them 

local
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without recharging, the more expensive they get. The most powerful 
battery Electric Bike Company has, which can last up to 100 miles, 
costs the most. The quality of  the bike parts also adds to the price.

“You know, I always say it’s kind of  like a red wine,” Lupton-Smith 
described. “You can have one glass of  it that’s $2 and one glass of  it 
that’s $1,000 but it’s still red wine. It’s really the same as everything 
that’s on the bike. Just the smallest, little thing like the attachment 
bolts that are on here can affect the price.”

As Lupton-Smith explained, a bolt can have a certain type of  steel, 
ratchet knot, manufacturing style, even a particular kind of  washer 
and nut that’s attached to it. “Those are the important details that 
explain why a bolt can cost anywhere from two cents to a dollar,” he 
said. “And all that makes quite a big difference in the overall price.”

Electric Bike Company is the only brand in its category 
building its bikes from scratch in the United States.

While the parts are imported from all across the world, ensuring 
only the best are used on each bike, the bike itself  is put together 
at the Electric Bike Company workshop in Newport Beach by 
a skilled team of  local builders. Customers visit the website—
electricbikecompany.com—and customize their bike’s frame, color, 
seat, trim, design and more. In total, there are about 680 different 
options, ranging in price from $2,299-$2,946.

Once selected, the bike is built in Lupton-Smith’s 
workshop—it takes about six hours to construct a bike 
from start to finish—and is shipped, fully assembled, to 
riders across the world. Timing of  a bike’s arrival depends 
on seasonality; during the busiest months, (the holidays and 
around Valentine’s Day) shipments arrive within a month. 
During slower times, it takes about 10 days. Currently, the 
company is operating with a two-week lead time. 

Every single part of the electric bike is inspected 
before the bike is given the final OK to be 
shipped.

Once a bike is built, it moves to a different area of  the 
workshop, the inspection area, and is scrutinized by an 
independent team member who uses a long checklist to 
ensure quality control.

After passing inspection, the bike is test driven then 
wrapped and packed, ready to be shipped to an awaiting 
customer.

There’s a patent-pending part on the bike you 
won’t find anywhere else.

“The unique part of  our bike is we’ve got this cool, little 
window on the back and inside is a retractable cord with 

The award-winning bikes are built  
by a team of  local, skilled craftsmen,  

who customize each electric ride to order.



a charger inside,” Lupton-Smith explained. “Nobody 
else does this; it’s a patent-pending part of  the bike. The 
cord comes out and you can plug it in anywhere. So, I 
can stop at any Starbucks or gas station and just plug my 
bike in. With a lithium battery, 80 percent of  the charge 
is done in 20 percent of  the time. If  your battery is really 
low and you just plug it in, you’ll get four to five miles 
quickly, which will get you home.” (For those interested 
in recharging using the power of  the sun, Electric Bike 
Company offers a solar-panel recharger as well. Check 
the clips on YouTube to see the recharger in action but 
know that it’s wild and wonderful.)

If you don’t like it, Electric Bike Company will 
pay for you to ship your bike back and return 
100% of your money.

Because many customers don’t have the opportunity to 
test the bike, or even see it in person before ordering, 
Electric Bike Company offers a 30-day, 100-percent, 
money-back guarantee, and will even pay for all shipping 
costs for a customer dissatisfied with his or her bike. “If  
you get this bike in Australia and you don’t like it, we 
refund the money you spent to ship it to Australia and 
we pay to ship it back,” Lupton-Smith said. I told him 
the generous return policy proves he’s confident in his 
product. He smiled and tapped a nearby bike, nodding.

The battery is a business.

“We’re an electric bike company and the battery itself  is 
obviously a huge part of  our bike,” he said. “There’s a 
wide range of  good-quality batteries and we wanted some 
control over that process because it gives us the ability to 
be able to adapt to the technology.”



In 2017, Electric Bike Company bought 50 percent of  a $120 
million battery company called TurnLife LLC. And in the very 
back of  the workshop, Lupton-Smith has a cornucopia of  batteries 
along one wall, adjacent to a smaller room with wires and fancy-
looking testing equipment, where an electrical engineer dissects 
and assembles batteries, figuring out what works and what doesn’t.

Every bike is totally local.

Customers purchasing an Electric Bike Company cruiser have the 
ability to customize the frame completely, adding a name or logo 
of  their choice.

“The reason why no one is offering [the customizations we have] 
is because they get the bike pre-assembled, and they’d have to 
disassemble bike, then assemble it, and it’s hard to have the team, 
the tools, the knowledge and the time to get that done,” Lupton-
Smith said.

“And you have all that, right?” I asked, reiterating a question I 
think by now, I could answer myself.

“Definitely,” Lupton-Smith responded. “We offer a unique product 
to basically anyone. We have a branded, custom-made, local bike.”

“Totally local?” I said again, just to clarify. (Hey, I’m writing for a 
Newport Beach magazine after all.)

“Yes,” he said without hesitation, waving a hand around the 
electric bike kingdom we’re still standing in, a place of  ingenuity 
and inventiveness he’s assembled from home-grown scratch. 
“Totally local.”

rideTHEe ectric
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Aurora

It’s  three  o’clock  in  the  
afternoon.  Friday.  On  West  Balboa  
Blvd.,  the  street  is  still  quiet,  a  study  in  
windblown  palm  trees  and  paved,  empty  roadway  that’ll  
soon  fill  with  cars  tangled  in  the  nighttime  whirl.  Along  
23rd  Street,  an  open  door,  wedged  between  darkened  
windows  and  yellow  walls.  This  is  Aurora, a  onetime-
Mediterranean  eatery  purchased  two  years  ago  by  
Newport  Beach  local  Joe  Cerbasi,  and  now,  like  the  town  
in  which  Aurora  finds  itself,  he’s  transforming   it  from  
the  static  calm  of   day  to  the  spirited  rush  of   night. 

“We’re  hidden  in  plain  sight,”  he  told  me,  explaining  
that  when  he  first  bought  Aurora,  he  was  determined  
to  make  it  more  friendly  to  the  locals.  “It  was  a  little  
closed  off   before,”  Cerbasi  said.  

I’m  sitting  at  the  bar,  granite-topped  and  clean,  as  he  
pours  red  wine  sangria  into  a  large,  glass  goblet.  With  
the  neon  twinkle  of   holiday  lights  shimmering  in  the  
background,  the  juice  takes  on  an  almost  magical  glow.  
But  the  vinous  alchemy  is  as  it  should  be.  Sangria  has  
long  been  a  beloved  staple  of   the  Aurora  cocktail  menu,  
and  Joe  has  kept  up  the  tradition,  with  slight  alterations.  

“I  spent  some  time  traveling  in  Ibiza  and  came  back  
from  Spain  with  a  few  sangria  recipes,”  he  said.  “I  
used  to  work  at  Newport  Beach  Brewing  Company—I  
worked  my  way  up  from  door  to  management—and  
decided  to  start  doing  Sangria  Sunday  there,  which  was  
really  popular  and  turned  out  to  be  one  of   our  busiest  
afternoons.  So,  I  brought  that  recipe  here  and  tweaked  a  
few  things.”

Today,  he  serves  mango  sangrias,  watermelon  sangrias  
and  flavors  that  change  with  the  season.  “We  grow  
fresh  herbs  out  back  and  we  once  did  a  basil  strawberry  
sangria,  and  we  add  fresh  mint  and  rosemary  to  some  
of   our  drinks  and  dishes,”  Cerbasi  said.  

words & photography  
by Melissa Kandel

Along  with  the  Sangria,  Joe  is  upholding  another  time-
honored  Aurora  staple:  lamb  chops.  “That’s  our  most  
popular  dish,”  he  explained.  “It  brings  people  back  time  and  
time  again.  Nobody  else  around  town  does  lamb  chops  and  
if   they  do,  they’re  expensive.”

Cerbasi’s  lamb  chops  aren’t  just  reasonably  priced,  they’re  
also  juicy,  flavorful  bites  seasoned  to  perfection.  And  while  
the  lamb  chops  are  definitely  on  the  menu  to  stay,  Joe  
is  creating  several  food  items  that  weren’t  available  prior  
to  his  Aurora  reign.  “Before,  the  menu  was  completely  
Mediterranean-inspired  and  now  it’s  similar  to  a  local  grill.”

The  management  style  is  emblematic  of   how  Cerbasi  runs  
Aurora—change  this,  fix  that  but  keep  what’s  working  alive.  
He  tells  me  the  previous  owners  called  the  place  a  local  
living  room.  Under  Joe’s  watch,  it’s  more  like  a  home.  

“A  lot  of   the  locals  come  in  here  and  hide  out  from  the  
madness  by  the  pier,”  he  said.  “They  walk  in,  have  a  drink,  

local
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talk  to  some  friends.  We’re  really  like  a  neighborhood  hideaway.”

The  title,  in  fact,  is  so  fitting  Joe  plans  to  change  the  
name  of   Aurora  to  “The  Hideaway”  in  early  2019.  With  
the  new  name,  he’s  seeking  a  reface  of   the  building—one  
of   the  oldest  on  the  block—to  make  it  feel  more  open  
and  airier,  though  his  designs  will  ensure  the  character  and  
integrity  of   the  decades-old,  historic  edifice  remains  intact.  

He  also  plans  to  include  additional  freshness  by  way  of   
homegrown  produce;  Joe  recently  moved  to  a  house  in  
Costa  Mesa  with  a  yard  big  enough  to  grow  even  more  
vegetables  and  herbs.  “I  can’t  wait  to  have  my  own  
tomatoes,”  he  said.  “I  will  absolutely  bring  them  in  here.”

Joe  is  smiling  and  laughing  as  he  speaks  to  me  from  the  
other  side  of   the  bar.  He  loves  Aurora  and  it  shows.  

“The  first  and  second  year  [I  took  over],  we  did  an  
anniversary  party  and  the  support  from  everyone  was  
really  what  got  us  through  the  past  two  years,”  he  said.  loc
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AuroraMEET  
YOU AT

To  see  those  faces  of   people  who  keep  
coming  back  here  time  and  time  again 
...that’s  what  really  does  it  for  me.

Around  Balboa  Peninsula,  Cerbasi  is  something  of   a  
local  legend.  He’s  lived  in  Newport  Beach  for  the  last  
25  years,  working  only  in  local  bars  and  restaurants,  
which  afforded  him  the  ability  to  create  a  strong,  loyal  
network  of   friends.  He  was  a  bartender  at  Cassidy’s  

Bar  &  Grill,  Blackies  by  the  Sea  and  Newport  Beach  
Brewing  Company  and  said  he  “can’t  imagine  being  
anywhere  else.  This  is  it.”

Still,  Cerbasi  isn’t  the  only  Aurora  staffer  with  personal  
and  community  ties.  His  wife,  Aliana,  works  at  Aurora  
and  is  responsible  for  making  the  creative  signage  
displayed  around  the  space.  Aliana  was  pregnant  with  
their  now  two-year-old  son,  Joseph,  when  Cerbasi  took  
over  the  restaurant.  (“We  had  two  babies  at  the  same  
time,”  he  joked.)

local
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Kelsey,  who  works  at  the  bar,  also  bartends  at  Blackies.

Blake,  who  is  responsible  for  revitalizing  Aurora’s  social  
media,  met  his  fiancé  at  Aurora.  It’s  where  they  had  their  
first  date  and  also  where  he  proposed. 

 “I’ve  always  felt  since  I’ve  been  down  here  that  the  
community  of   bartenders  is  like  a  brotherhood  and  
sisterhood,”  Cerbasi  said.  “We  share  business  back  and  
forth  with  places  like  Cassidy’s.  We  tell  people  you  can  
get  the  best  burger  in  town  there,  and  they  tell  people  to  

try  something  different  and  go  get  our  lamb  chops  here.”

It’s  a  symbiotic  relationship  and  part  of   Cerbasi’s  
100-percent-local  ideology  that’s  fueling  so  much  
positive  change.  Because  behind  the  new  food  
offerings,  new  marketing  and  even  the  new  name,  
is  an  authentic,  decades-brewed  passion  for  the  
people  of   Newport  Beach.    

“I  don’t  want  to  let  the  locals  down,”  
he  said.  “If   I  let  this  go,  I  don’t  know  
what  comes  next.  The  community  loses  
this  important,  little  chunk  of   Newport.” 

“I  have  to  push  through  and  that’s  why  we’re  
doing  everything  we  can  think  of   ...we’re  putting  
up  new  signs,  making  it  look  prettier.  If   I  can  
get  people  to  come  in  here  and  sit  down,  I  can  
make  them  believers.”I  leave  a  little  while  later,  
sangria  finished,  lamb  chops  chewed  to  the  bone.  
There  are  more  people  on  the  streets  now,  more  
cars  driving,  too.  And  as  the  late  afternoon  
fades  to  all  the  possibilities  of   a  Friday  night,  I  
think  how  Aurora  made  a  believer  out  of   me.

Joe, Aliana and Joseph Cerbasi 
at Aurora in Newport Beach
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Spots
 ewport Beach and surfing have for 
decades been intertwined, from the early 
longboarders of  the 1920s to the sophisticated 
shortboards of  today. In fact, the first-ever 
surf  competition, the Pacific Coast Surf  
Championships, was held in Corona del Mar 
in 1928. Since then, the town and its surfing 
community have come a long way.

Corona del Mar was once a top surf  spot 
in California but efforts to tame the coast, 
protecting the harbor and its boats, changed 
the landscape of  surfing forever. While the 
initiative destroyed the wave machine of  
Corona del Mar, it created in its place the great 
wave known as The Wedge. This wave doesn’t 
always happen, but lucky surfers can experience 
its fury roar during a South or Southwest swell. 

Still, The Wedge isn’t the only reason Newport 
Beach has earned its rightful spot as one of  
the world’s best surfing destinations. Many 
surf  brands and action sports companies have 
planted their roots in and around Newport 
Beach. Dudes like Russell Brown (founder 
of  Russell Surfboards) and others have been 
crafting quality boards in Newport Beach 
since the golden surfing era of  the 1960s. With 
iconic shops like The Frog House, Almond 
Surfboards, Jack’s Surfboards and Russell 
Surfboards, there is no shortage of  well-made 
boards in this surfer’s paradise.

N

Abby Dixon  
@abbyjoyd

words & photography  
by Paul BivensSURF

Brooke Daigneault  
@brookedag

Daniel Shea  
@dsheabutter
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When it comes to seeking waves, Newport Beach 
has something to offer everyone. From the beginners 
who have never dipped their toes in the Pacific 
Ocean, to the seasoned veterans practically born in 
the water, there’s always a place to go and a wave to 
ride. As proof, I asked a few locals to divulge their 
favorite surf  spots. Here’s what they had to say:

“Blackies [just North of  Newport Pier] is a good 
beginner and longboard spot. The Jetties are more 
advanced, crowded and localized. Some [spots] are 
blackballed — no surfing, only bodyboarding and 
swimming.” – John Lucarelli (@lucarelliphoto)

“In Newport, I like the Santa Ana River jetties  
across from Frog House before the bridge.”  
– Kyle Roland (@kyleroland81)

“One of  the best places to surf  in Newport is the 56th 
Street jetty on a mid-size south [swell]. Most of  the jetties 
in Newport are dominant lefts, which gets a little tiring 
as a regular footer going backside over and over again. 
Plus, pulling into backside tubes has proven to be a tricky 
task, but the 56th Street jetty is refreshing in that you can 
typically find a decent right and left there. When you get 
tired of  going left, paddle to the 54th Street side of  the 
jetty and you can usually find little right nugs. It makes for 
a more well-rounded sesh. “ – Abby Dixon (@abbyjoyd)

“Def  river jetty, Blackies and 36th.”  
– Brooke Daigneault (@brookedag)

“54th Street and The Wedge.” 
 – Daniel Shea (@dsheabutter)

“The jetties for sure. Usually 36th Street will be smaller 
and cleaner while 52nd Street is bigger but sometime more 
walled.” – Brent Weldon (@weldon88)

Surfer: 
Unknown

Abby Dixon  
@abbyjoyd
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f  you were passing West Balboa Blvd. a few months ago, you 
might’ve noticed a beach home unlike the others: Coastal-cute 
decorations hung from a small, wraparound porch; bikinis were 
displayed with due chicness; handmade choker necklaces were 
sprinkled around the outdoor space.

It was a stop-and-check-it-out moment on Balboa Peninsula and 
the result of  two local fashion entrepreneurs—Hayden Gibson 
and Ava Thobe—whose authentic visions are as strongly 
articulated and cool as the women themselves.

“I started my jewelry business, Choke Local, about 
a year and a half  ago while living in Padova, Italy, a 
university town right outside of  Venice,” Gibson said. 
She handcrafts every single piece, sourcing the materials 
from vendors throughout Italy, Colorado, Los Angeles 
and Orange County to channel a “boho lux” vibe.

Thobe, who has been friends with Gibson for more 
than 15 years, launched her bikini company, Jaye Swim, 
three years ago while still a senior in high school.  
Every suit is manufactured in L.A. and reflects years 
spent observing the distinctiveness of  beaches across 
the world.

“I’ve spent the majority of  my childhood on a beach,” 
the Southern California native said. “From having my 
toes in the sand of  Tairua, Tamarindo, Cabo, Maui, 
Oahu and in my home beaches of  Huntington and 
Newport, I recognize each one of  them has something 
in common. Beauty. Although the location, view and 
overall setting can be very different, each beach is 
equally beautiful in its own way.”

She draws the comparison between different 
ocean landscapes and women, explaining her 
goal is “to make bikinis for every type of  girl, to 
highlight the beauty in everyone.”

If  their passion for turning nature’s visual riches 
into wearable art inspires you (and it should), 
Jaye Swim and Choke Local styles are available 
in several stores: Salt Culture in Encinitas, Calif., 
Costa Cabana and Style Society in Newport 
Beach, Calif., Evey K Fashionliner in Denver, 
and Frame in Milan, Italy. 

Because while the pop-up was just that—it 
came and went like the tide—Gibson and 
Thobe plan to do more collaborative pop-
ups, trunk shows and vintage markets soon. 
(Choke Local was just sold at Newport Beach’s 
American Vintage House, a curated market for 
craft goods and furnishings.)

“The pop-up shop was a last-minute idea,” 
Gibson said. “We painted signs and banners the 
night before, got our boyfriends to stroll around 
the pier and surrounding streets and tape the 
signs up … and had an awesome turnout. We 
should have been doing this all year!”

Until the next one, shop their designs at 
chokelocal.com or jayeswim.com,  
and find the brands on Instagram:  
@chokelocal and @jayeswim.

I
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  by  
Melissa Kandel

  hen Jason Tuschen speaks, there’s a bright 
cheerfulness to his voice. The former Navy SEAL, 
who has 27 years of  military and Special Operations 
experience under his tactical belt, laughs more than 
you’d expect. He describes his time with the SEALs 
as “fun.” He even jokes about the bad, fried food in 
Ramadi, Iraq.

This might seem strange, given the herculean image 
of  SEALs as implacable warriors, with hard-set 
brows and a fierceness to their eyes, always ready for 
any mission, able to win any fight. But Tuschen is 
lighthearted when he talks about his Navy experiences, 
which were marked by some heavily impressive feats. 

After finishing training in 1992, Tuschen reported 
to SEAL Team THREE, completing three platoon 
deployments as a petty officer. In 1997, he screened 
for and successfully completed selection at Naval 
Special Warfare Development Group. While there, he 
was soon promoted to Chief  Petty Officer and later, 
Senior Chief  Petty Officer, and was transferred to 
SEAL team SEVEN. 

At SEAL Team SEVEN, Jason was assigned as 
a Task Unit Leading Chief  Petty Officer and 
deployed in support of  Operation Iraqi Freedom in 
2005 and again in 2009. He’d continue to work his 
way up the ranks, assuming responsibilities as the 
SEAL Team ONE Command Master Chief  and 
finally, ending his career as the Command Master 
Chief  for Naval Special Warfare Group ONE. His 
personal decorations include two Bronze Stars, one 
for Valor, Meritorious Service Medals and more. 
Today, he lives in Southern California and is the 
co-founder/CEO of  Randori Inc., an organization 
helping businesses—and those who lead them—
reach their highest potential.  

AmericanHero
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MELISSA: So, this is our winter issue and I’m 
curious to know what it was like being in Iraq 
during the holidays.

JASON: You collectively make the best of  it. There 
are all sorts of  benevolent groups and schools sending 
things from home to overseas—Christmas cards, cookies, 
Christmas presents, stockings, decorations. It makes the 
atmosphere somewhat festive and kind of  cool. When you 
left the work environment and had a few hours to yourself  

back in the hut you lived in—that’s when it would get a little 
challenging, especially for anyone with kids. At the time, my 
kids were in fourth grade and first grade. With the internet 
the way it was, you could sometimes FaceTime and watch 
them open presents but sometimes the service was terrible. 
My wife and I were used to it, but it was difficult for the 
kids. The holidays were also especially challenging for the 
young Sailors and Marines. It was usually their first time 
missing the holidays and it would grate on them. You just 
try to make it festive for everyone. 

They say when you work with SEALs, you’re  
more than teammates; you become brothers.  
How true is that? 

It’s totally true. Some of  the guys I’ve known for my whole 
career are closer to me than family. Not my wife and kids, 
but they’re closer to me than anyone else. They’ve seen you 
at your best and they’ve seen you at your worst. 

Does that bond begin right from day one of Basic 
Underwater Demolition/SEAL training (BUD/S)? 

Absolutely. We start out SEAL training and hell week and 

it’s a hard, challenging selection course. Eighty percent don’t make 
it through. But what it is, really, is a collectively shared, miserable 
experience. And when people share misery together, you develop 
stronger relationships. You get this feeling like, “OK, you can throw 
anything at me because we are here together and there’s nothing as 
a team we can’t overcome.” It carries over to things like being gone 
during the holidays. It’s miserable to be gone from your family during 

We were brought up with the mentality of  
feeling miserable about misery, which makes 
it more miserable. But you can sit there and 
dwell on it and let the discomfort overwhelm 
you, or you can laugh it off  and ignore it.

that time of  year but the fact that there are other teammates and 
brothers of  yours sharing in the misery, it totally makes it bearable. 
Even fun. Which is crazy to say, but it can be really fun. 

Fun?

Yes, fun. Even getting out and doing the job, in some ways, it 
was fun. It was exciting. You felt alive. It’s just a matter of, “How 
do you control your emotions?” You ask yourself: “How do you 
control fear? How do you control anger?” If  you can keep those 
emotions in check and just focus, you can almost have fun doing it. 

Focus on what needs to get done—whether it’s running with a 
log on your head or going after an Al Qaeda cell in a horrible 
neighborhood in Iraq—and do it. 

Do you feel like you’ve always been the type of person 
who has the ability to intensely focus on the task at hand 
or was that a skill you learned as a Navy SEAL? 
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...you can overcome 
anything with mental 
toughness and teammates 
supporting you.

I think it was there and just got developed further. The 
training to become a SEAL is hard but it is much harder 
after you get out of  training and start doing the job that’s 
expected of  you. I would describe SEAL training as a 
series of  simple tasks. There might be a three-mile run 
but before you do the three-mile run, you and the class 
will lay in the ocean for however long it takes until you’re 
hypothermic and your hip flexors are locked up. Then you 
roll in the sand until you’re covered head to toe, so every 
step you take, sand is grating against your skin. You’re 
matched with five other people about your height and you 
all have to run the three miles together, with a boat on 
your head. If  you work 
as a team, it hurts. But if  
you don’t work as a team, 
the wheels will come 
off  and you’ll implode 
Still, it’s a simple task—a 
three-mile run—just 
with distractions. A vast 
majority of  people can’t 
get past the discomfort.

But you could? 

Well, if  I look at myself, 
growing up, I’ve always 
had the ability and 
discipline to ignore the 
discomfort. I grew up as 
a competitive swimmer. 
It’s a wonderful sport, 
one of  the most honest 
sports there is because 
only you know if  you’re 
giving it 100 percent. As 
a SEAL, you need to be 
tuned in with your body 
and environment and 
teammates to know when 
you have to give 100 percent and when giving 90 percent 
is a smarter decision. It’s impossible to go all out all the 
time. We are certainly a demographic where there’s not 
much middle ground. It’s usually 90 to 100 percent or 
zero percent. SEALs tend not to sandbag things.  

How would you characterize—if it’s even 
possible—the typical Navy SEAL? 

About 50 or so percent of  SEALs have at least a 
bachelor’s degree. It’s a very educated force. SEALs could 
be anything, it’s really wild they choose to be SEALs. I sat 
for three to four years selecting guys for training, and it 
was incredible to see people coming in from all walks of  
life. I was a chef  at Benihana in Chicago before I joined 
the Navy. If  it wasn’t for the SEAL teams, I would still be 
doing that.

Did you get to make meals for  
your teammates when you were a SEAL?

I would definitely bring out some of  the Benihana moves but we didn’t 
have a way to really cook food, so it was brought in to us. During one of  
my deployments, our base was right on the edge of  a pretty gnarly area 
in Ramadi and every day we’d get containers filled with fried something 
or other. It was horrible. We even had a Christmas dinner, which sucked.

What is one thing people don’t realize about the realities 
of Navy SEAL life? I’d imagine what we see on TV and in 
movies is a glamorized and idealized version of the truth. So, 
what is it really like?  

Navy SEALS are extremely 
confident but also extremely 
humble. There are always a 
handful of  SEALs where ego 
gets in the way but they’re 
usually bad teammates. Great 
SEAL teammates are amazingly 
humble and humility starts at 
training. No matter how good 
you are, you will find there is 
some weakness that will be 
exposed throughout the course 
of  training. And a lot of  times 
you can’t overcome it purely 
on your own; you need your 
teammates to help you to do 
so, and that breeds a humble 
mindset. But training instills in 
you the confidence to know...  



Any other misconceptions you want to clear up 
about SEALs?

The teams are certainly as far from order-following 
people as I’ve ever been around. One of  my very first 
impressions of  SEAL teams was when I graduated 
training and was sitting at a team meeting and realized 
it’s OK to ask a leader, “Why?” Every SEAL wants to 
understand the reasoning behind a mission, why it’s 
relevant and how it fits into the larger strategy. And 
SEALs expect the leader to answer the question. As a 
leader, if  I couldn’t answer that question, I needed to 
rethink what I was asking people to do. 

But there was some level of discipline, right?

It’s very disciplined but not in terms of  starched 
uniforms, short hair and marching together. It’s more 
about self-discipline and the collective discipline within 
the team. You will never cheat on training. You will always 
do things the right way. It’s very disciplined about how 
you pack your chute, skydive, use explosives. But when 
it comes to planning a mission, it’s very collaborative 
and people—from the most junior person to the most 
senior person—are allowed to speak up. Their opinions 
are valued, which is how it should be with any well-run 
business. Companies don’t go out of  their way to hire 
unintelligent employees. They’d be foolish not to tap into 
that knowledge. Why not empower people and hear what 
they have to say? Everyone should have a voice. 

When you’re with your family for the holidays, after 
spending so many years celebrating overseas, does the 
season take on any new meaning for you? 

One of  the things I’m most proud of  is that I kept my family 
intact over that timeframe when I was overseas. My wife and I 
have been together for over a quarter of  a century. My daughter 
is now 15. My son is almost 19. I have a great relationship with 
my kids. It took a lot of  discipline to find balance between work 
and home. 

Do you have any special relationship to Southern 
California now that it’s your home base? 

I love California. I grew up in Wisconsin, so when January 
and February roll around, I cannot express how much I love 
it here. My family loves to surf. The day I checked into SEAL 
training in San Diego, I was like, “OK, cool, I’m surfing. This is 
awesome.” We were in the water a lot for training and one of  my 
BUD/S instructors was big wave pioneer Buzzy Trent’s son Ivan.  
We’d be doing a swim out in the ocean and he’d be giving us 
instruction from his longboard. I thought, “Oh, this is rad.” 

If you could relay a holiday message to SEALs working 
overseas, what would it be? 

Get a haircut and check the watch bill. No, you don’t even need 
to say anything to them. They get it. They know the standard 
they’re expected to uphold. They do things the right way, not the 
easy way. 

And if you could relay a message to our readers, what 
would that be? 

The big one for me is really dispelling the myth that we are 
robotic, order takers. I’ve never seen that during my time as a 
SEAL. It just doesn’t work in the SEAL community, which is 
made up of  really smart people. They’re going to call you out 
if  you’re not genuine or if  you’re making a dumb decision. As a 
leader, you should always recognize sometimes you can be wrong. 

That sounds like a good New Year’s resolution. 

Definitely. It’s so important to own it when you’re wrong, which 
is the basis for Jocko Willink’s book, Extreme Ownership. Jocko 
was the first dude I ever met in BUD/S. He was in the class 
in front of  me. We had to stand watch together one night and 
he’s not a whole lot different now from the way he was then. 
Extreme ownership is the way it goes for him and for all of  us. 
Leaders who pass blame onto someone else don’t do well in our 
community. You’re expected to own your mistakes and come 
clean with them. You’re going to screw up. Own it, learn from it 
and move on.
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BeachA MODERN
dreaming

IN SANDWICHES & 
AVOCADO TOAST

DELI

 hen you walk into newly opened 
TOWER 48 Newport Beach, there’s a 
neon-lit sign on the wall. “Best Buns on 
the Beach,” it reads in a bright, almost 
turquoise blue. Behind it, there’s a coastal 
forest of  palm-tree wallpaper (naturally) 
and in front, two orange stools, ideal for 
waiting (and Instagramming) while your 
sandwich is being made. 

Or, for the less digitally inclined, you 
could simply let your eyes wander across 
the classic, Newport Beach surf  photos 
along the far wall, or watch inside the 
open kitchen as local chefs prepare 
everything from chicken and waffles to 
burgers and banh mi. You could even 
just do nothing but luxuriate in the good 
vibes this modern beach deli on Balboa 
Peninsula serves. That works, too.

There’s an intangible feeling of  anything 
goes sent by the small space. The 
inviting atmosphere is emblematic of  its 
owners, Orange County restauranteurs 
Andrew Dorsey and Dan Biello, known 
for their mastery in creating casual-chic 
fare. The duo also opened up the ever-
popular SOCIAL Costa Mesa together in 
2014, and Biello is perhaps best known 
as the co-founder of  Peninsula favorite, 
Chronic Tacos. Roots of  both SOCIAL 
Costa Mesa and Chronic Tacos can be 
easily discerned in TOWER 48, an eatery 
grounded in carefully curated marketing 
and behind it all, quality deli food.

W

by  
Melissa Kandel
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The Dream Is in the Details

It’s one thing to open a restaurant and do it 
well but it’s another to create an experience 
for diners that goes far beyond the food. 
TOWER 48 is at once a tiny, modern deli and 
a successful experiment in clean, impactful 
branding. Everything from the large, 
illuminated logo above the counter to the 
TOWER 48 logo-embossed paper that wraps 
each sandwich is consistent and (dare I say 
it) cute. Lifeguard towers in Newport Beach 
are not only beacons of  safety and protection 
but also enduring symbols of  California cool. 
TOWER 48 adopts the familiar imagery to 
its advantage, and that’s why entering the 
restaurant feels so much like returning home.

Kudos must also be given to the designer. 
In a space as large as a little living room, 
every corner is used to perfection. Seating is 
maximized and, in a twist of  unexpected fun, 
there’s even a slim counter outside the door 
to enjoy TOWER 48’s dishes in the fresh air.

 Avocado, cucumber, 
sunflower sprouts, raw 

garlic hummus, heirloom 
tomato and olive oil on 

whole wheat bread.

VEGETARIAN 
SANDWICH

 Crème fraîche, cherry 
tomato, tarragon, radish, 

golden pea shoots and olive 
oil on sourdough bread.

 AVOCADO  
TOAST

 Avocado, strawberries, 
coffee (!!) and balsamic 

glaze on sourdough bread.

 STRAWBERRY 
AVOCADO TOAST

 Mozzarella, heirloom 
tomato, arugula, olive oil 
balsamic glaze and house-
made pesto on a baguette.

 CATALINA 
CAPRESE

 Wagyu beef, American 
cheese on a brioche bun 

(gluten-free bread available, 
upon request).

 GROM  
BURGER

E njoy!

Menu Highlights

(Because you can 
never have enough 
avo toast)

food & drink
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S
ometimes  truth  is  stranger—and  more  satisfying—than  fiction.  

The  story  of   Duke  Spirits,  a  company  bottling  the  essence  of   
“The  Duke”  John  Wayne  in  every  sip,  plays  out  like  a  well-
executed  movie  script.  

The  scene:  It  all  began  a  decade  ago.  Ethan  Wayne,  John’s  
youngest  son,  had  just  taken  control  of   the  family  estate  and  
discovered  about  20  wooden  vaults  that  were  sealed  when  his  
father  passed  away  in  1979.

The  set-up:  Around  the  same  time,  Ethan  was  introduced  to  Chris  
Radomski,  a  renowned  Vintner,  through  a  mutually  shared  Newport  
Beach  friend.  Wayne  told  Radomski  about  his  newfound  family  
treasure.  “The  vaults  were  in  storage  almost  like  an  Indiana  Jones,  
Ark  of   the  Covenant  type  thing,” Radomski  explained. 

The  plot  twist:  Once  opened,  the  contents  of   the  vaults  were  
astounding.  Highlights  included  an  Academy  Award  for  “True  Grit”;  
handwritten  memoirs  filed  meticulously  in  banker’s  boxes;  Wayne’s  
private  liquor  collection  of   bourbon  and  tequila;  and  in  a  turn  of   
the  serendipitous,  notes  and  letters  to  friends  penned  by  Wayne,  
describing  a  recipe  he  was  working  on  for  bourbon.  The  recipe  
was  inspired  by  his  love  of   expertly  crafted  drinks  and  all  he’d  
learned  after  years  spent  filming  movies  in  places  like  Durango,  
Mexico,  where  he  would  taste  authentic,  artisanal  tequilas.  There  
were  even  some  samples  left  in  clear  bottles. 

 The  finale:  “Being  a  vintner,  through  my  relationships  in  the  
industry,  I  was  able  to  source  some  very  old  batches  of   bourbon,”  
Radomski  said.  “We  used  that  to  reproduce  what  we  had  in  the  
bottles.  After  we  successfully  reverse-engineered  the  recipe,  we  
could  start  making  younger  bourbon  using  that  same  recipe.”

And  so  began  Duke  Spirits,  born  from  a  narrative  as  extraordinary  
as  its  namesake.  Radomski,  who  co-founded  the  brand  along  with  
the  youngest  Wayne,  brought  his  vast  knowledge  of   wines  to  
Kentucky,  where  the  pair  began  creating  sophisticated  blends.  Today,  
Duke  Spirits  offers  an  impressive  portfolio  of   products,  including  a  

Premier  line  of   Duke  Kentucky  Straight  Bourbon,  Duke  Grand  
Cru  Reserve  9-Year-Old  Bourbon,  Duke  Double  Barrel  Founder’s  
Reserve  Rye  and  a  yet-to-be-released,  wildly  limited  edition  of   
Duke  Extra  Añejo  Tequila.

“I  use  the  rarest  French  oak  wine  barrels  from  cult  Cabernet  
wineries  in  Napa  Valley,  which  at  one  time  had  100-  and  
99-point  Napa  wine  in  them,”  said  Radomski.  “When  you  infuse  
high-proof   spirits  in  barrels  that  come  from  certain  forests  in  
France  with  hundreds-years-history,  you’re  not  only  pulling  the  
strengths  and  flavors  of   the  Cabernet  but  also  the  extreme,  
beautiful  flavor  profiles  of   the  French  oak.”

What  resulted  was  incredibly  unique  and  rare,  made  with  John  
Wayne’s  predilections  in  mind.  “From  his  notes,  we  know  he  
searched  for  something  that  was  very  bold  and  very  balanced,” 
Radomski  said.  

“Back  in  those  days,  when  you  were  
filming  in  remote  locations,  you  didn’t  
have  ice  or  mixers.  There  was  no  ginger  
beer  or  bitters  or  mint.  You  weren’t  
garnishing  your  drinks  with  fruit  in  the  
middle  of   the  Mexican  desert.”

Wayne  drank  his  bourbon  neat,  so  it  had  to  be  
balanced  and  have  enough  power  on  the  finish,  with  
a  little  spice  and  a  bit  of   heat.  “You  might  think  
John  Wayne  was  just  a  cowboy  making  movies,  but  
he  had  very  discerning  palate,”  said  Radomski. 

Chris Radomski and Ethan Wayne,  
co-founders of  Duke Spirits

by Melissa Kandel
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“The  best   drinks  
go  back  to   

the  traditional  
favorites,  like  the   
Old  Fashioned.”

Chris  Radomski,   
Co-Founder,   
Duke  Spirits 

Muddle  the  sugar  
cube  with  club  

soda  and  bitters,  
add  any  Duke  
Spirit  and  stir  
with  ice  then  

strain  into  a  rocks  
glass  with  one  
large  ice  cube. 

• 2  oz.  Any  Duke  
Spirit 

• 1  Demerara  sugar  
cube  

• 1  Dash  Agostura  
Orange  Bitters  

• ¼  oz.  Angostura  
Aromatic  Bitters  

• ¼  oz.  Club  Soda  

• Garnish:   
Orange  Twist 

In  fact,  Wayne  was  discerning  about  all  
endeavors  of   his  life,  and  always  followed  
his  personal  mantra:  If   you’re  going  to  do  
something,  you  should  do  it  well.  Whether  
writing  movie  scripts  or  sweeping  a  floor  
on  set,  Wayne  took  pride  in  his  work,  
and  people  noticed.  Several  of   Wayne’s  
old  letters  were  written  to  him  by  many  
famous  figures  and  even  past  Presidents  of   
the  United  States.

Along  with  the  incredible,  uncovered  
artifacts,  Radomski  described  traveling  
across  the  country  with  his  Duke  Spirits  
co-founder  as  another  highlight  of   this  
spirited  adventure.  “The  stories  Ethan  tells,  
and  the  stories  people  tell  me  are  pretty  
remarkable,”  he  said.  

Like  the  time  Ethan  was  on  his  dad’s  
boat—a  converted  WII  Yard  Mine  Sweeper  
called  Wild  Goose—sailing  along  the  coast  
of   the  Pacific  Northwest  with  several  of   
his  dad’s  buddies  when  they  ran  out  of   ice.  
In  the  dark  of   night,  Ethan  and  his  friend  
rode  the  boat’s  dingy  to  a  nearby  iceberg  

to  chip  off   ice  for  the  group,   
because  as  his  father  explained,  the  ice   
was  highly  concentrated,  pure,  and  took  
longer  to  melt  in  a  glass. 

Or  like  the  tale  recounted  to  Radomski  by  
a  man  he  met  at  an  event,  whose  father  
was  dying  in  the  same  cancer  ward  as  John  
Wayne.  The  man  said  his  father  told  him  
that  every  morning,  John  Wayne  would  
take  his  walker,  IV  bag  attached,  and  stroll  
around  the  ward,  saying  hi  to  everyone.  
“The  man  told  me  it  was  his  father’s  dream  
to  meet  John  Wayne,”  Radomski  explained.  
“And  that  his  father  died  happy  because  
John  Wayne  said  hi  to  him.”

Countless  other  stories  blend  together  to  
create  the  beloved  lore  of   John  Wayne,  
all  true,  all  corroborative  of   a  man  whose  
legacy  is  timeless.  “There’s  a  timeless  
character  to  our  products,  too,”Radomski  
said.  “And  that’s  something  that  never  goes  
away.  People  are  always  going  to  seek  out  
quality  craftsmanship,  just  as  the  ultimate  
craftsman—John  Wayne—would’ve  wanted  it.”
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Our award-winning bikes, recently 
named “Best Cruiser” by 

Electric Bike Review, are designed and 
built entirely in Newport Beach.  
Each bike is hand-crafted to order, 
and completely customizable,  
from color to branding to  
accessories. We also offer a  
30-day money-back guarantee,  
no questions asked.

Get started customizing your bike today at  
www.electricbikecompany.com

Made here. 
Ready to take you anywhere.

From Jan. 1 through March 31, we’re offering the readers of West 
Oceanfront Magazine an exclusive deal: Use promo code “West100” 
at checkout and receive $100 off any order of $1,800 or more.



Amanda Jones, winner of  the 
Newport Beach Farmers’ Market 

x West Oceanfront Magazine 
giveaway, dances on the beach by 
Newport Pier with her winning 

basket of  fresh produce.    
@theamandamariejones

Farmers
by Melissa Kandel

MARKET FINDS

I asked the team at the Newport Beach Farmers’ Market 
to divulge the local ingredients they’re craving this 
winter season. Then, I added my two cents about each 
chosen item because I like to be in the middle of  things 
whenever humanly possible. 

(By the way, the Newport Beach Farmers’ Market happens every 
Sunday from 9 a.m. to 1 p.m. by Newport Pier.)

Bok choy

If  you think about it, bok choy is like the cute, baby sister 
of  the cabbage family. It’s naturally fat-free and sold 
in adorable bundles by the vendors at Divine Harvest 
Family Farms. Wash the bok choy under cold water and 
separate the leaves from the stems. The leaves will cook 
more quickly in your pan, so add them in last when 
making your dish. I suggest a quick sauté of  leaves and 
stems in California olive oil with garlic, red jalapeño 
pepper, ginger root, a small blop (technical term) of  
peanut butter and a splash of  soy sauce. Add red chili 
flakes if  you’re feeling spicy then serve as a light side dish.   
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Roasted almonds

At the Newport Beach Farmers’ Market, Hopkins AG sells California 
almonds plucked right from their almond trees. The almonds are 
bursting with flavor and incredibly versatile. Chop them into your 
favorite holiday cookie recipe for a nutty crunch, add them to your 
salads for a hint of  almond joy or just eat as is, sans accoutrements. 
When almonds are this fresh and tasty, who needs all those silver bells 
and whistles? 

Pomegranate

Oh, pomegranate, you majestic and intimidating thing, you. After 
purchasing one years ago and attempting to peel it, I quickly came to 
the realization that it is impossible. But thanks to YouTube, I’ve since 
learned you can de-seed a pomegranate. Once liberated, pomegranate 
seeds can be used as a topper for wild rice, mix with roasted brussels 
sprouts or add to your sweet potato mash. Here’s how to set them 
free: First, take a knife and made one large slice around the fruit, deep 
enough to reach about half-way to the center. Twist the pomegranate 
into halves and loosen the seeds by squeezing the fruit gently along 
its edges. Finally, turn the pomegranate upside down in your hand, 
and over a large bowl, whack out the seeds by hitting it with a wooden 
spatula. (This part is fun.) The seeds will fall like glorious jewels of  
the night. Also, fun fact: The YouTube video “How to Deseed a 
Pomegranate” has more than two million views. 

Beets

Beets are cool not only 
for their salubrious and 
vitamin-filled nature but also 
because of  the literary value you can 
squeeze out of  each one. There are dozens of  
beet puns and I haven’t made a single one yet. (On the beet, off  
the beat, beets me, etc., etc.!) Anyway, let’s explore this veggie: 
A beet as we know it is actually the taproot portion of  the 
beet plant. There’s also a lesser-known, more lonely part to the 
vegetable that often gets discarded in the garbage along with 
those brochures for expensive skincare products and coupons 
to buy discounted toilet paper: the greens. Beet greens are super 
healthy and brimming with antioxidants, high in vitamin B6, 
magnesium, potassium, copper, and manganese, and low in fat 
and cholesterol. Roast the beet root and add to your salads, but 
cook the greens with potatoes, kale and a splash of  red wine. 



Culinary
by Melissa Kandel

A CHAT



OIt’s not every day you can ask one of  the most 
renowned chefs in Napa Valley absolutely anything, 
but along came this article, and that’s exactly what I got 
to do.  

Victor Scargle, a California native, is currently 
the culinary director at Boisset Collection, France’s 
third-largest wine group and the biggest wine producer 
in Burgundy. Though he calls Northern California 
home, his food has been showcased at high-profile 
events and impressive venues around the world.  

Scargle has worked at revered institutions like 
Bardessono in Yountville, Calif., Julia’s Kitchen in 
Napa, Calif., and with James Beard Award-winning 
Chef  Michael Mina. He’s been honored as one of  San 
Francisco Chronicle’s “Rising Star Chefs.” He also 
executed menus for Taste of  the NFL events during 
two Super Bowls. He’s an expert at his craft and the 
perfect person for a casual chat about what to eat this 
winter season.  

Let’s start with a question for the home cook: 
Sometimes a large, holiday meal can be a  
little intimidating. What’s one piece of  
advice you’d give to someone preparing  
to make a large family meal? 

The holidays are a time meant to be enjoyed 
with family and friends. The key to cooking is 
to choose your menu wisely, with items that 
can be prepared in advance without sacrificing 
quality. The second part of  it is mise en place, 
which means putting items in their place. 
Arranging all your ingredients before you 
cook makes it easy to execute everything for 
each dish, because the ingredients are all in 
one area. 

Speaking of holiday meals, do you cook 
for your family and if so, what’s on the 
menu this year? 

I usually try to cook some part of  the 
meal or do carving of  the meats. For 
Thanksgiving, I love to make brioche 
stuffing and for Christmas, I make my 
Grandma Scargle’s Yorkshire Pudding. 
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Victor Scargle    
@vscargle

Are you noticing any food trends for the 
holidays? 

The biggest trend in food is about getting 
back to how our parents and grandparents 
would cook. Years ago, people cooked based 
on what was available from their own gardens 
and farms, and from the gardens and farms of  
their neighbors. When people who trust each 
other share food, they know the source of  their 
ingredients and it also ensures seasonality, which 
means your holiday meals—and all meals—will 
have the best flavor and quality.   

What made you want to become a chef? 

The reason I got into cooking after high school 
was because of  the feeling I would experience 
while creating a meal for someone. It was amazing 
to watch my dish bring a smile to a guest’s face. As 
as a chef, I always think, ‘How I can give someone 
an experience they’ve never had before? How can 
I teach someone about food? How can I provide 
an escape from the stresses in their lives?’  
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Butternut Squash SoupCHEF SCARGLE’S 

¾ pound fennel core removed, sliced thin 

1 cup leeks sliced thin 

¾ pound celery sliced thin 

3 & ¾ cups butternut squash, peeled, seeded and sliced thin 

1 & ½ cups white wine 

½ cup pastis (an anise-flavored spirit) 

1 quart heavy cream 

1 gallon vegetable stock 

Kosher salt to taste 

Black pepper to taste 

Grape see oil to taste 

Place the grape seed oil in a rondeau (a shallow, straight-
sided pot)  on medium heat and add vegetables and salt 
to draw out the moisture and flavor of  the ingredients. 

Cook over lower heat until tender. 

Add wine and pastis and reduce by half. 

Next add vegetable stock and reduce by half  again. 

Add cream and bring to a simmer for 10 minutes. 

Adjust seasoning throughout the cooking process  
and taste constantly. 

Blend the soup in a blender and pass through  
a medium mesh strainer then cool immediately

Obviously California doesn’t quite get the white Christmas 
we see in other parts of the country and world. How can a 
Californian bring the warm, wintry spirit of the holidays to 
our plates? 

It’s all in the ingredients. We may not have snow in California 
but the quality of  the ingredients this time of  year and the 
spices used to complement them are some of  the best in the world.  

Food, I think, should be fun. What’s really exciting you 
right now in the culinary world? 

I’m excited about the chefs collaborating for causes. In this day and 
age with television and the media, chefs who have influence are 
starting to do some really good things to give back. 

You’ve worked with so many incredible culinary masters. 
Can you name some chefs who are inspiring you right now? 

Eric Ripert from Le Bernadin has always been an inspiration, his 
consistency of  quality is at such a high level. I am also inspired by 
Katina and Kyle Connaughton of  Single Thread. 

What are some dishes you’re preparing at Boisset Collection 
that are truly reflective of your culinary style? 

Boisset Collection is a fun collaboration of  ideas between Jean 
Charles, who grew up in Burgundy, France, and me. I grew up in 
Aptos, Calif. near the epicenter of  produce and farming in the 
United States. Some of  the collaborative dishes we’re doing include 
the skate wing with a sun choke purée in lemon caper brown 
butter; Raymond Vineyards Estate lamb trio with herbed farro, 
caramelized carrots and violet mustard jus; and a trio of  salads 
with Estate lettuce, pomegranate dressing, confit baby carrots, 
Dijon curry, roasted baby beets, shaved Garrotxa cheese and 
a Banyuls vinaigrette.  

In a sentence, how would you sum up your unique 
culinary style? 

The ingredients determine the meal! We let the produce 
decide what we are going to have as a protein. Most menus are 
written by saying, “We are going to have duck.” Then you’d 
decide what goes well with the duck. At Boisset Collection, we 
speak with our farmer, Joe Papendick, and walk the garden and 
see what is ready to harvest. Then we choose a protein to go 
with those items.  

Name three of your favorite seasonal ingredients  
you’re using in your holiday menus: 

Brioche, lemon thyme and vanilla beans.  

Do you have a New Year’s resolution?  
And does it have to do with food? 

My New Year’s resolution is to not miss any  
opportunities. Life is short! When it comes to food,  
eat and try it all. (Also, exercise to allow for that eating.)
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The Alley
4501 West Coast Hwy, Newport Beach, CA 92663   
thealleynewportbeach.com

A welcoming stop off  West Coast Highway filled with 
warm, wintry charm. The Alley is known for its good 
drink specials, good comfort food and SUPER  
dog-friendly patio. 

Balboa Lily’s
711 E. Balboa Blvd., Newport Beach, CA 92661
balboalilys.com

A dog-friendly Balboa Village breakfast, brunch  
and lunch option—the patio is for the pooches—
complete with farm-fresh ingredients and a quaint 
atmosphere. Dining at Balboa Lily’s feels a little like 
stepping inside an adorable Hallmark movie … except 
instead of  a burgeoning love interest by your side, 
you’re with your pup. 

Bear Flag Fish Co.
3421 Via Lido, Newport Beach, CA 92663
7972 E Pacific Coast Hwy, Newport Coast, CA 92657
bearflagfishco.com

Bear Flag Fish Co. is a well-loved seafood spot founded 
by Newport native Thomas “Thos” Carson. It’s also a 
local go-to for fish deliciousness, complete with dog-
friendly, outdoor seating. If  it’s available, try the 
bluefin tuna. It’s unforgettably divine.

Circle Hook
3107 Newport Blvd, Newport Beach, CA 92663
chihuahuacerveza.com

As an homage to its name, this brand-new taproom offers a 
porch to dine with your dog. At Chihuahua Cerveza, the fast-
casual eatery serves its Newport Beach-brewed Mexican-style 
lagers and Mexican street tacos. But unlike the friendly dogs 
that frequent Chihuahua Cerveza, the tasty food packs a bite. 

Circle Hook
3444 Via Oporto, Newport Beach, CA 92663
lidomarinavillage.com/cirlce-hook

A new fresh fish concept from the masterminds behind Bear 
Flag Fish Co. and West Caught Fishing Co., Circle Hook 
features a menu of  locally caught fish like black cod and red 
snapper. The outdoor communal table is dog-friendly and 
offers unobstructed views of  Newport Bay.

Lido Bottle Works
3408 Via Oporto Suite 103, Newport Beach, CA 9266
lidobottleworks.com

Lido Bottle Works at Lido Marina Village is focused on 
sustainability and farm-to-table goodness. The small, 
1,235-square-foot space is small, sleek and scrumptious, 
making dishes like black cod just caught from the fishermen 
at Dory Fishing Fleet Market. The herbs that flavor the 
cuisine are plucked from an attached garden, which just so 
happens to border the dog-friendly, outdoor space. 

Dining
DogsWITH

 hese Newport Beach spots provide 
pup-friendly options for getting 
your grub on with your  
favorite good dog. 
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Lighthouse Bayview Cafe
1600 W Balboa Blvd., Newport Beach, CA 92663
lighthousenb.com

The Lighthouse Bayview Cafe, a two-story,  
dog-friendly waterfront dining experience at Marina  
Park serves craft cocktails and contemporary American 
cuisine for breakfast, brunch, lunch and dinner. 

Slapfish
2727 Newport Blvd. Suite 302. Newport Beach CA 92663
slapfishrestaurant.com

A modern, simple seafood shack that just gets it right. 
Slapfood’s menu is filled with all variations of  lobster rolls, 
fish tacos and seafood platters. Though not officially “dog 
friendly,” outdoor seating means someone can wait with your 
pup while you go inside and order the lobster mac and cheese. 

Wild Taco
407 31st St, Newport Beach, CA 92663
wildtaconewport.com

Located a hint off  the main road, this semi-hidden joint is 
everything you’d want and more from a taco place serving 
up awesome, authentic eats. (Personal favorites include the 
street corn and catch of  the day tacos, which is a grab bag 
of  locally caught yum.) Decorated like an old-timey, secret 
hideaway somewhere on the Mexican Riviera, Wild Taco is 
a taco aficionado’s oasis for Baja-inspired dishes that are as 
affordable as they are appetizing. Dogs are welcome on the 
patio, which has seating aplenty and two communal tables.
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 t was a curious place to meet. Not because the 
place itself  was curious—an old, Irish bar in 
Newport Beach  called Muldoon’s that appeared 
just as deeply emerald, darkly wooded and Celtic-ly 
spirited as you’d expect—but because the topic 
at hand was so very American, it felt almost 
unpatriotic to be discussing it at a pub with green-
painted walls. Almost.

“My grandma used to sing here years ago,” said 
Patrick Merrell, COO and co-founder of  We 
Believe Wines, the company we’d gathered to talk 
about that day. “Just right through there.”

He pointed to an adjoining room, slightly bigger 
than the one we sat in, with thin, afternoon light 
spilling across the empty space decorated with 
holiday lights and red ribbon. Then it made 
sense. Maybe this was the best spot to talk about 
his patriotic wine brand called We Believe, a 
welcoming backdrop where the past and present 
joined together, sharing a drink or two. What 
could be more American than that?

I’d first been introduced to Merrell’s wine at the 
2016 Newport Beach Wine and Food Festival. 
Strolling from station to station, I stopped by his 
booth for only a taste of  Chardonnay and left with 
an incredible story I knew had to be told. Not 
more than two weeks before the festival, Merrell 
had started the brand as a grape-filled ode to 
America and its military heroes. 

“We wanted to put good juice in the bottle 
and have a compelling label to match,” Merrell 
explained. “Of  course, there’s an obvious tie-in to 
the national pride you find at sporting events but 
We Believe is bigger than sports; it’s life and it’s 
our country.”

“Faith Family Freedom,” reads the front of  the 
bottle, right below a sketch of  the Statue of  
Liberty wielding a glass of  wine. The bottle is 
drawn to look like her famous torch held ablaze. 
Behind Lady Liberty is the lilting hillside of  a 

I
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WEBelieveby Melissa Kandel



California vineyard, where the wine 
is made. For now, this eye-catching 
label appears on the three We Believe 
vintages offered—a fruit-forward Russian 
River Valley Chardonnay with notes of  
pineapple, lemons and baked pears; a 
vibrant Russian River Valley Pinot Noir, 
accented by layers of  wild strawberry 
and plum; and a lush and silky Sonoma 
County Cabernet Sauvignon, featuring 
flavors of  black currants, coffee, black 
licorice and ripe blackberries. (Tasting 
Panel Magazine ranked the Chardonnay 
and Pinot Noir 92 points and 91 points, 
respectively. The magazine also gave the 
Cab an impressive 90 points.)

“Wine is a great industry,” Merrell said. 
“It shows off  nature at its best.”

To craft the Chardonnays, Pinot Noirs and Cabs, We 
Believe tapped expert Northern California winemakers, 
ensuring the wines were created in the same state 
where the brand was launched. 

“We’re just rolling out distribution now and constantly 
expanding,” explained Merrell, adding that the ultimate 
plan is to sell nationwide.

“It was important for us to have very drinkable wine,” 
he told me. “But faith, family and freedom is what it’s 
really all about, what our country was founded on, what 
we thank our military for maintaining, and in our case, 
why we thank the Green Berets and Navy SEALs.”

As if  on cue, we were joined by Aaron Anderson, 
founder of  the Green Beret Foundation,  whose 
charitable organization is one of  two official 
benefactors for We Believe Wines. The brand also 
donates a portion of  proceeds to the SEAL Legacy 
Foundation, which supports the Navy SEAL 
community. (If  you do the math, 20 cents from every 
glass of  We Believe goes to both organizations.)

“I like to say meeting Aaron was divine intervention,” 
Merrell quipped as Anderson settled in beside him. 
“We were creating the wine, had the packaging all ready 
to go and just needed a partner.”

Enter Anderson.

“I met Pat at a fundraising gala I was attending with my wife,” 
Anderson recounted. “I learned about his wine and he learned 
about my background and that was it.”

Anderson let “background” roll quietly off  his tongue, but you 
could tell there was meaning behind the word. His background 
is serving for the United States Army Special Forces as a 
Green Beret.

On Feb. 28, 2006 in Afghanistan, Anderson was badly injured 
by an explosion that blew through his leg. The blast left his 
limb crooked at a 90-degree angle, a bone protruding from his 
boot. After enduring 24 surgeries, Anderson recovered enough 
to return to duty. He stayed on as a Green Beret for several 
months before deciding there might be another way to help.

Anderson founded the Green Beret Foundation, which 
provides direct and continuous support to the Green Beret 
community and its families through casualty care, extended 
care, family care and scholarships. 

Anderson suspects the wine will become a go-to for 
Commanders seeking something meaningful to gift. “There’s 
an opportunity here to provide Commanders with wine to give 
out,” he said. “In turn, the gifts allow them to directly support 
a cause that’s supporting them.”

To Anderson, the gifting aspect serves as yet another reminder 
that Green Berets and wine make an ideal. pairing. “The 
Special Forces has so much depth, much like a great wine,” 
he said. “You never stop learning about wine and in Special 
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Operations, you’re also constantly learning, constantly 
training, there’s a constant pressure being applied so 
you can grow.”

It’s a tale of  parallel characteristics and one, as 
Anderson described it, that’s highlighted on the label 
of  all We Believe Wines.

“The story printed on the wine bottle talks about what 
you do when your back is up against a wall. It doesn’t 
talk about how nice life is and how easy things are,” he 
said. “It talks about when you’re challenged and pushed 
to your limits, what are you going to do? Will you 
complain or step up, be strong and take the hard path?”

I nodded and Merrell nodded, letting a brief   
silence fill the space between us at this old, Irish bar.

“And then,” Merrell said with a knowing smile,  
“you have wine.” foo
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$.20 on every glass  
of We Believe Wine supports  

our special forces veterans

www.WeBelieveWines.com

POINT

WINES
90+



Pancake 
King

DIARY OF A

by George Kandel



 here aren’t too many things I can cook—or 
cook well because I can definitely burn a whole 
lot of  things—but the perfect pancake happens 
to be one of  them. 

I started making pancakes years ago, on a 
whim, thinking they had to be easy enough 
and now I’m known as the unofficial Pancake 
King among my circle of  friends. The original 
recipe I use was adapted from a ricotta pancake 
recipe my daughter found online and with a 
few alterations, I turned it into a legendary 
concoction. I’ve never shared the particulars 
of  my pancakes before, but dark, delicious 
secrets must at some point come to light, so I’m 
publishing the recipe here in the hopes that my 
pancake legacy can live on in your kitchen.

Believe it or not, disclosing my super-secret recipe is not 
actually why I penned this article. The real reason I’m writing 
is to tell you a story. And the tale begins with me singing 
my own praises several nights ago to Chef  Julio Hawkins, 
executive chef  of  Fly ‘N’ Fish Oyster Bar & Grill in Newport 
Beach. We were standing outside his restaurant, talking about 
the sun, moon, stars and oysters when suddenly, like a swift 
gust of  Santa Ana wind, the conversation turned to pancakes. 

“Nobody makes better pancakes,” I said to Chef  Julio, 
realizing it was quite a statement to make to an award-
winning cook.

“Really?” He asked.

“Really.” I reiterated. (No going back now.)

Chef  Julio crossed his arms, smiling in that friendly but 
competitive way a person might, and asked, “Are you positive, 
George?”

I nodded, knowing he was egging me on. I didn’t care. My 
pancakes could take the heat.

“OK, then come down to the restaurant on Sunday with your 
batter and I’ll make your pancakes on the stovetop,” Chef  
Julio said. “I’ll taste them and let you know what I really 
think.”

And with those few words, the first-ever Newport Beach 
Pancake Cook-off  was on.

I returned Sunday morning, eager to prove my pancakes were 
up to fluff. Chef  Julio took the bowl, ladled three scoops 

onto the stove and the sweet sizzle of  batter 
signaled the battle had begun.

Within minutes, Chef  Julio made three cakes prime 
for eating, each sporting perfectly golden-crisp 
edges. On went the syrup, on went my daughter’s 
homemade strawberry-basil compote (also 
delicious) and Chef  Julio took his first bite. Careful 
chewing followed. Another bite, another chew. 

Then there was silence, bloated as our bellies, while 
he thought about the words to say next.

Finally, he spoke.

“Yes, these are very good,” he said.  
“Two thumbs up.”

And so it was my status as Pancake King would live 
another day … or at least another breakfast. 
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George’s (semi) Famous PancakesCHEF
HAWKINS

4 farm eggs, separated

2 cups ricotta cheese

2/3 cup sour cream

1 & 1/3 cups flour

1 sprinkle of  cream of  tartar

1 tablespoon baking powder

1/2 teaspoon salt

1/2 teaspoon baking soda

1 & 1/2 cups buttermilk

2 tablespoons melted butter

Maple syrup (to taste)

First, separate the egg yolks from the whites. 

Place egg whites in a large bowl. 

In another large bowl, whisk the yolks, ricotta, melted butter and sour cream. 

In a third large bowl, whisk together the flour, baking powder,  
salt and baking soda. 

Combine both mixtures together (in the bowl of  your choosing)  
and add the buttermilk, stirring to combine. 

Next, add a sprinkle of  cream of  tartar to egg whites and using an electric 
mixer, (or your whisk if  you’re feeling bold), beat the egg whites to stiff  peaks. 

Gently, fold the egg whites into batter. 

Brush your pancake griddle with butter and ladle about two tablespoons  
of  batter for each cake. 

Cook over medium heat until golden brown, about three to four minutes per side. 

Drizzle with maple syrup and thank me later.

Chef  Julio Hawkins gives  
the pancakes a thumbs up



Chihuahua Cerveza
3107 Newport Blvd. Newport Beach, CA 92663
Chihuahuacerveza.com

Chihuahua Cerveza, a brand small but feisty as its name, 
started brewing beers seven month ago in Newport 
Beach. The company’s four, Mexican-style lagers are now 
being poured at its new, eponymous taproom on Balboa 
Peninsula, (3107 Newport Blvd., Newport Beach, CA 
92663) in the spot where Crow Burger Kitchen used to 
be. It’s a well-visited location between the Pavilions that 
stocks Chihuahua brews and Chipotle, ideal to showcase 
a burgeoning beer brand that’s anything but ordinary. 
“We thought the space was great,” said Kent Walker, 
vice president of  restaurant operations for Chihuhua 
Cerveza. “We’re homegrown, based right here in Newport 
Beach, and we want locals to know about our beers.” The 
restaurant is open every day from 11 a.m. – 10 p.m. Sip 
beers from the pour-your-own beer wall, (operated by the 
tap of  a neat, little bracelet), and eat traditional Mexican 
street tacos, made just as you’d get them south of  the 
border. “These are really old-world, Mexican recipes you’d 
taste if  you were in Baja or the city of  Puebla,” Walker 
explained. “They’re traditional and done the right way.” 
Taco recipes are sourced from the Santa Ana-based taco 
chefs hired to join the culinary team. Salsa and tortilla 
recipes come from the line cook’s grandmas. Every detail, 
from the price of  the beers to the laid-back style of  the 
restaurant, is meant to cater to locals, and that speaks to 
Chihuahua Cerveza’s appeal as a homegrown brand. “We 
think we have something pretty special,” Walker explained. 
“We have a passion for hospitality and really believe 
Newport needs a place with super nice people, a cool 
environment, some truly great tacos and great beer.”

  Napa Valley winery opens a tasting  
 room at Lido Shipyard, a locally 
brewed beer mixes technology with 
taps, and a farm-to-table brand brings 
warmth to the marina this winter… 

This is what’s new in Newport Beach.

A



NewIN TOWN

Lido Tasting Room
201 Shipyard Way, Cabin 3, Newport Beach, CA 92663
Lidotastingroom.com

Guess WHAT? There’s a new wine player bringing 
quality vino and a high-end tasting experience to the 
good people of  Newport Beach. Lido Tasting Room, 
launched by Northern California’s Bravante Vineyards, 
recently opened in a small space overlooking the quaint 
courtyard that also houses a local institution, Sabatino’s 
Sausage Company. If  you haven’t been, Lido Tasting 
Room boasts a cozy yet intimate open-air bar, high-top 
tasting tables and warm nooks and crannies decorated 
with nautical charm. It’s ideal for date night, pre-dinner 
libations, (especially if  your dinner happens to be at 
nearby Sabatino’s) or a casual post-work, happy hour 
hang. A varietal tasting by flight costs $16-$30 and 
single glasses range from $10-$16. (Receive a discount 
on tastings by joining the wine club.) Bottles and cases 
are available for purchase, all sourced from Bravante 
Vineyards, a boutique winery located on Howell 
Mountain in Angwin, Calif. Bravante Vineyards is 
committed to bottling balanced wines that showcase 
the full expression of  the Northern California-grown 
fruit. It’s a worthy sentiment by an even worthier winery 
now calling Newport Beach its tasting home. So, grab 
your friends, grab that date you bailed on last week and 
head down to Lido Tasting Room for excellent wine in 
this still somewhat-secret spot. To make a reservation at 
Lido Tasting Room, call (949) 524-3200.

by Melissa Kandel
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Malibu Farm
3420 Via Oporto, Newport Beach, CA 92663
malibu-farm.com

After months of  anticipation, Malibu Farm is 
finally open in Lido Marina Village. Walk in to 
experience coastal-chic vibes, private dining, 
retail space and of  course, fresh eats and drinks 
worthy of  its name. Like Malibu, the farm-
to-table haven exudes casual elegance on the 
water, a confluence of  unfettered simplicity and 
the oh-so-cool. The earthy brand was founded 
by Helene Henderson, who spent 20 years in 
catering and events; she also taught cooking 
classes and hosted wholesome dinners using 
ingredients plucked from her own backyard. 
Henderson’s food was simple, fresh and local, 
and that same ideology is brought to her 
location in Newport Beach. Malibu Farm is the 
ideal spot for holiday cocktails sipped waterfront 
and starlit at the open-air bar. The dish on 
dishes: Menu highlights include cauliflower-crust 
pizza, Newport nachos—ask for the homemade 
habanero hot sauce—and the burrata salad with 
seasonal fruit and a maple balsamic vinaigrette. 
Malibu Farm is selling house-made ice creams, 
with flavors that range from the traditional—
old-school vanilla, chocolate and salted 
caramel—to the trendy. Daring diners might 
want to try scoops of  strawberry cream cheese, 
roasted marshmallow, saffron yogurt, lemon 
basil or vegan cherry cashew coconut. 
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everyone 
has a 
story.
let us tell yours.

A Newport Beach agency for content, 
marketing, social media, public relations and 

storytelling.
www.littlewordstudio.com



Sees
Stars

n a room twinkling with some of  Hollywood’s 
brightest, new stars, you’d think there’d be a 
least some small hint of  ego. A sideways glance, 
an eyebrow raise, a question left unanswered, 
dangling in the awkward silence of  a “Don’t you 
know who I am now?” stare. But at the recent 
2018 Variety 10 to Watch Actors celebration, the 
mood inside the grand ballroom of  The Resort 
at Pelican Hill was light, set afloat by humility and 
a genuine spirit of  unpretentious gratitude.

The day started with the obligatory red carpet, 
though for this event it was ocean-blue, offset 
by a sumptuous buffet of  appetizers and craft 
cocktails. More than two hundred guests indulged 
in and sipped on the libations as they walked a 
sun-bathed patio perched above the immaculate 
greens of  the Pelican Hill Golf  Course.

“I love the movies!” Henry Golding (“Crazy Rich 
Asians”) told a reporter as he made his way down 
the blue-carpeted media line. When he spoke 
about upcoming projects in his richly smooth 
British accent—new films include “Monsoon,” 
“Last Christmas” and “Toff  Guys” with 
Kate Beckinsale, Matthew McConaughey and 
Hugh Grant—you could almost see the shine 
emanating off  this ever-rising star.

I

“Crazy Rich Asians”  
co-stars Henry Golding and  

Gemma Chan pose for a picture. 

NEWPORT 
BEACH

From left: Gregg Schwenk, CEO & executive director,  
Newport Beach Film Festival; Topher Grace;  
Mary Elizabeth Winstead; Colman Domingo;  
Zazie Beetz; and Todd Quartararo on the blue carpet. 

Bottom: Gary C. Sherwin, President & CEO,  
Newport Beach & Company delivers a speech at the event

words by Melissa Kandel

photography by Joe Scarnici,
Getty Images for Visit 
Newport Beach

entertainment

60



Golding was one of  ten actors to receive the Variety 
honor, named as “10 to Watch” among what 
Jenelle Riley, deputy awards and features editor at 
Variety, would later in the day call a “blood bath 
of  people who want to be on the list.” Other 
honorees included: Zazie Beetz (“Deadpool 2”); 
Gemma Chan (“Crazy Rich Asians”); Elsie Fisher 
(“Eighth Grade”); Russell Hornsby (“The Hate 
U Give,” “Creed II”); Anthony Ramos (“A Star is 
Born”); Cailee Spaeny (“On the Basis of  Sex”); 
Marina de Tavira (“Roma”), John David Washington 
(“BlacKkKlansman”); and Letitia Wright  
(“Black Panther”).

In addition to the Variety accolade, Elsie Fisher and 
John David Washington garnered Golden Globe 
nominations for Leading Actress and Leading Actor. 

“This is the first time many of  [you] have been 
south of  L.A.,” joked Gary C. Sherwin, president 
and CEO of  Newport Beach & Company, who 
took the stage following a minutes-long sizzle reel 
of  Newport Beach—The waves! The sand! The 
sunshine!—and spoke briefly about what it meant 
to have the coastal city host such an iconic event. 
(Variety 10 to Watch was produced this year in 
partnership with the Newport Beach Film Festival 
and Visit Newport Beach.)

After Sherwin came Newport Beach Film Festival 
Executive Director and CEO Gregg Schwenk. For 
his presentation, Schwenk couched the importance 
of  the day inside the 20th anniversary of  one of   
the fastest-growing film festivals in the world.  
“The Newport Beach Film Festival was born  
out of  passion,” he said, before introducing a  
Newport Beach Film Festival Fall honoree.

Deadpool 2 star Zazie 
Beetz graces the blue carpet. 

Artist of  Distinction 
Topher Grace takes in 
the event at The Resort 
at Pelican Hill.



Artist of  Distinction 
Colman Domingo describes 
his journey to Hollywood.

Top: 10 to Watch winners Cailee 
Spaeny, Russell Hornsby, Henry 
Golding and Elsie Fisher share a 
laugh during the panel discussion. 

Robert Forster, winner of   
Icon Award, waxes poetic  

about success and perseverance. 
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Colman Domingo (“Fear the Walking Dead”) nabbed the 
afternoon’s first Artist of  Distinction Award for his ability to 
write, direct and produce with enviable creative aplomb. Domingo 
delivered a moving acceptance speech about path to success—”I 
just wanted to be a working artist”—explaining how his late 
mother, Domingo’s greatest confidant and supporter, passed 
before seeing ever seeing his name in bright lights. “I don’t know 
what to do with all this love,” the actor had told a friend at the 
time. The friend replied: “You’re going to put it into your work.”

So, he took the advice to heart and put that love into every piece 
of  work he produced. And though the award affirmed Domingo’s 
rightful place among the new Hollywood elite, the entertainer said 
he’s felt like a real actor all along.

After eyes were wiped and happy tears shed, 
Topher Grace (“Spider-Man 3,” “That ’70s 
Show,” “Win A Date with Tad Hamilton”) 
accepted his own Artist of  Distinction 
Award, an honor also given to Mary Elizabeth 
Winstead (“10 Cloverfield Lane,” “Scott 
Pilgrim vs. the World”) later in ceremony.

The final award was given at the end of  the 
day to Robert Forster, (“Twin Peaks,” “Jackie 
Brown,” “The Descendents”) who accepted 
the Icon Award with signature humor, asking 
if  “career over” was also etched onto the 
glass plaque. (It wasn’t.)

For several moments of  unexpected 
motivation, Forster outlined his philosophy 
for success: “You’ve got to do the best you 
can do with what you’ve got to work with 
right now, and that will give you the best 
future you’ve got coming,” he said. “And 
never quit. You can win it in the late innings. 
It’s not over ‘til it’s over. Unless you’re dead. 
Then it’s over.”

Between Forster’s impromptu comedic 
stylings and Domingo’s impassioned artistic 
elocution, Variety Features Editor Riley moderated 
a panel with the 10 to Watch winners, asking 
questions about the life and times of  their dewy, 
fresh stardom.

Henry Golding, who shot to fame earlier this 
year with a winning turn in “Crazy Rich Asians,” 
detailed how despite the film’s popularity, he 
still didn’t feel like a real actor until he wrapped 
several more movies. The one-time hairstylist and 
broadcast reporter had left his honeymoon to 
audition for the now-iconic “Crazy Rich Asians” 
role and laughed with the crowd as he explained 
that he’s “still making amends” with his wife.  
(In the end, she was fine with it.)

“If  you wake up every morning, 
and you want to write, then you’re 
a writer,” Domingo said. “And 
I like that sentiment of  even if  
you’re not working but you want to, 
and you’re waiting tales and trying 
to get a job, you are still an actor.”

Gemma Chan talks film, 
storytelling and legacies at  

the Pelican Hill event. 
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“I follow my passion and 
I’ve always thought that will 
be your greatest fuel in life, 
if  you throw yourself  into 
something you love to do.”

He said:
Golding also spoke about how his foray into the 
entertainment world was about moving in the  
direction of  what felt right. 

His co-star, Gemma Chan, spoke in broader 
terms about the far-reaching impact of  the 
messages actors deliver onscreen and off. “I think 
the stories we tell will really shape how we see 
each other going forward,” she said.

Zazie Beetz, of  “Deadpool 2,” discussed the 
dichotomy of  on-camera glitz and off-camera 
humanity. She said as the “fingers of  her fame” 
spread, Beetz sees an image building in the general 
public that’s vastly different from the person she 
is at home with her cat. (Her Instagram offers an 
unfiltered glance at the latter life.)

In a sobering moment, the “Deadpool 2” star 
recognized the pitfalls of  celebrity for those at 
the top, referencing Jennifer Aniston and a story 
she heard about how the A-lister once had to get 
thrown in the back of  a car to avoid a mob of  
fans. But Beetz said luckily she’s not there yet. Her 
followers, so far, have been supportive and “cool.”



Mary Elizabeth Winstead wins 
Artist of  Distinction at the event.

Letitia Wright, breakout star of  “Black Panther,” 
waxed poetic about what it means to have people 
know your name. “There’s gratitude but also 
the sense of, ‘you haven’t changed,’” she said, 
describing acting as not a search for fame but a 
hunt for truth. “Just chasing that [truth] is like a 
euphoria,” she said.

And John David Washington, the son of  Denzel 
Washington but a veritable star all his own, 
referenced Ralph Waldo Emerson in his reply 
about the realities of  fame: “Once the mind 
expands it can never go back to its original form,” 
he said, explaining how he now nods at those who 
recognize him on the New York subway.

The phrase was a fitting descriptor for a day of  
mind-expansion, as some of  the most trailblazing 
celebrities working in Hollywood today shared a 
stage together and after, spent the better part of  an 
hour mingling with the crowd. They snapped selfies, 
sipped coffee and watched us casually while we 
watched them, as if  the marquees of  multi-million-
dollar movies didn’t light up with their names.
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the Bill  by  
Melissa Kandel

SHARING TALES OF 
AN ENLIGHTENED STAR

Thich  Nhat  Hanh,  a  92-year-old  Vietnamese  monk  
and  Noble  Peace  Prize  nominee  once  said  that  if,  
while  washing  dishes,  we  aren’t  mindful  of   the  fact  
that  we  are  washing  dishes  then  “we  are  completely  
incapable  of   realizing  the  miracle  of   life  while  standing  
at  the  sink.”

Hanh  advocates  for  total  mindfulness  of   the   
present  moment,  to  find  joy  even  in  the  mundane.  
And  if   tales  told  by  “The  Bill  Murray  Stories:   
Life  Lessons  Learned  from  A  Mythical  Man” are  to  
be  believed,  Murray  is  a  big  fan  of   these  Buddhist  
philosophies,  too.  

The  70-minute  documentary  from  director  Tommy  
Avallone—who  also  plays  a  prominent  role  onscreen—
was  shown  during  the  2018  Newport  Beach  Film  
Festival,  and  is  now  available  on  Prime  Video,  ready  
to  watch  as  a  type  of   nouveau-holiday  film  the  whole  
family  can  enjoy.  (While  there  are  no  discernible  
Christmas  references  in  the  movie,  Murray  did  star  in  
“Scrooged,”  and  co-wrote  and  sang  his  heart  out  in  
the  Sofia  Coppola-directed  “A  Very  Murray  Christmas.”  
So,  a  yuletide  connection  can  be  easily  made.)  

At  its  start,  the  film  explains  an  urban  legend  that’s  
developed  around  the  comedic  superstar,  perpetuated  by  
sightings  across  the  world  that  seem  too  strange  to  be  
true:  Murray  shows  up  at  a  dinner  party  in  Charleston  
and  DJs  for  the  group;  Murray  joins  a  kickball  game  
in  Manhattan;  Murray  bartends  at  a  dive  bar  in  Austin;  
Murray  arrives  at  a  South  by  Southwest  after-party  
carrying  guitar  amps  then  plays  tambourine  with  the  
band;  Murray  sings  karaoke  for  strangers;  reads  poetry  
to  construction  workers;  drives  a  taxi  cab  so  the  cabbie  
can  play  saxophone  in  the  passenger  seat;  attends  
a  frat  party  in  Scotland  and  stands  in  the  kitchen  
washing  dishes...

Against  a  soundtrack  of   quirky,  percussive  music,  
Avallone  travels  from  Charleston  to  London  to  
Chicago,  speaking  with  the  recipients  of   the  fantastical  
stories  and  letting  them  explain  to  his  ever-present  
camera  crew  exactly  what  went  down.  

But  as  the  curious  details  come  to  cinematic  light,  it’s  
hard  to  know  whether  they’re  just  random  instances  
of   an  A-list  celebrity  living  his  carefree  life,  or  else  
meaningful  points  in  time  that  when  connected,  draw  
a  line  of   deeper  purpose  across  the  entire  thing.

There’s  a  problematic  trap  some  documentarians  
wheedle  themselves  into,  which  involves  cramming  
a  really  great  narrative  into  the  confines  of   what  is  
later  discovered  as  truth.  In  “The  Bill  Murray  Stories,”  
the  filmmaker  believes  these  stories  are  part  of   some  
grander  scheme  by  the  former  SNL  comic  to  enlighten  
a  world  distracted  by  the  noise  of   digital  detachment,  
unable  to  stand  inside  a  moment  and  just  be.  

The  facts  presented  in  the  film  do  corroborate  the  
hypothesis  that  Murray  is  on  some  quest  to,  if   not  
become  a  modern-day  disciple  of   mindfulness,  at  the  
very  least  heighten  a  moment  and  maybe  change  a  life  
or  two.  

Speaking  from  years  of   Murray  study,  prominent  
entertainment  journalists  also  deliver  their  theories  
about  the  real-life  cameos,  even  arguing  that  the  
improvised  lines  in  some  of   Murray’s  most  popular  
movies  prove  there’s  profundity  behind  the  laughs.  
(Examples  include  Murray’s  unscripted  Dalai  Lama  
monologue  in  “Caddyshack,”  and  words  delivered  
in  both  “Groundhog  Day”  and  more  famously,  
“Meatballs”—“It  just  doesn’t  matter.”  The  phrase  
appears  in  an  ancient  Buddhist  story,  which  features  
the  protagonist  repeating  the  same  line.)

Storie s
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Maybe  it’s  true  Murray  is  some  kind  
of   metaphysical  advocate  for  a  
more  meaningful  human  existence.  
As  depicted  by  the  film,  all  those  
who’ve  come  in  contact  with  him  
appear  to  be  forever  changed.  

“By  his  actions,  he’s  showing  us  how  
we  should  live,”  one  Murray-ist  said.  

The  film  also  puts  forth  the  idea  Murray  might  simply  be  
living  by  the  directives  of   improvisation,  which  mandate  
whenever  your  partner  devises  a  crazy  scenario,  you  cannot  
negate  it  but  must  respond,  “Yes,  and?”

He’s  like,  “ a  candle  that   
lights  everyone  else  and  shows  
you  what  everyone  else  can  be.”

If   your  onstage  compatriot  says  
you’re  a  tree  then  according  to  

improvisational  law,  you’re  a  
tree.  In  improvisation,  the  

spontaneity  of   circumstance  
dictates  the  future  as  the  
improviser  creates  joy  
in  the  present.  Murray  
definitely  brings  improvised  
fun  to  his  personal  and  
professional  life.  When  “Lost  

in  Translation”  director  Sofia  
Coppola  called  his  famed  800  

number,  (he  has  no  cell  phone  
or  PR  representatives,  just  a  toll-free  

line  to  get  in  touch),  she  left  messages  
about  the  upcoming  project  then  flew  to  

Japan,  hoping  Murray  would  show.  (He  did.)  

As  the  credits  rolled  on  the  documentary  in  Newport  
Beach,  nobody  inside  the  theater  moved.  Maybe  they  were  
waiting  to  see  if   Murray  would  emerge  from  the  back  
row.  (He  didn’t.)  As“The  Bill  Murray  Stories”proves,  an  
appearance  at  the  viewing  of   a  documentary  crafted  in  
his  likeness  wouldn’t  fit  his  vibe.  Life  as  Murray  lives  it  is  
about  embracing  the  unexpected  and  knowing  that  if   you  
can  find  happiness  in  the  now,  whatever  happens  next  just  
doesn’t  matter.  

Director Tom
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Winter Fest OC
OC Fairgrounds
88 Fair Drive, Costa Mesa, CA 92626
Dec. 20 through Jan. 6, 2019
winterfestoc.com

With 40,000 feet of  attractions, there’s no shortage of  
things to do at this awesomely chill event. Winter Fest 
OC, held at the OC Fair & Event Center, includes an 
outdoor ice-skating rink, a 100-foot tunnel with two 
million lights twinkling on animated displays, fresh 
snow blown in daily at two snow arenas, ice tubing at 
Snowflake Summit, a 150-foot, eight-lane slide, and 
more. It’s a winter wonderland in Southern California, 
who knew? Learn more at winterfestoc.com. 

Harlequinade 
Segerstrom Center for the Arts
600 Town Center Dr., Costa Mesa, CA 92626
Jan. 17 through Jan. 20, 2019
scfta.org

Love conquers all in the West Coast debut of  this 
unique comedy. Riccardo Drigo’s score, performed by 
the Pacific Symphony, is timeless; the choreography 
by the American Ballet Theatre’s Artist in Residence 
Alexei Ratmansky is mesmerizing (and inspired by 
famed Russian ballet dancer Marius Petipa); the set 
designs and costumes from Robert Perdziola are 
sumptuously extravagant; and the experience is one you 
won’t soon forget. For tickets, visit scfta.org. 
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New YouNEW YEAR

  ind yourself  and lose 
yourself  at these local events.

F

OC Yoga Festival Winter Edition
Newport Dunes Waterfront Resort & Marina
1131 Back Bay Dr., Newport Beach, CA 92660
Jan. 26, 2019
ocyogafestival.com

The one-day event is open to aspiring yogis of  all ages 
and levels. OC Yoga Festival includes yoga and meditation 
classes, workshops, talks, sound healing, live music, healthy 
food, art and conscious vendors and sponsors. Local yoga 
instructors teaching throughout the day are sure to make 
this event om-mazing. 

Ry Bradley 
The Quiet Woman
3224 Pacific Coast Hwy., Corona del Mar, CA 92625
Jan. 1, 8, 15, 22 and 29
quietwoman.com

There’s a reason Ry Bradley won “Country Artist of  the 
Year” at the 2014 L.A. Music Awards. He knows how to play 
guitar, his band is tighter than a frozen clam shell and his 
sing-along-worthy selection of  covers and originals will have 
you tapping toes (or wine glasses) all night long. Enjoy the 
peculiarly esoteric vibes of  The Quiet Woman, a Corona del 
Mar favorite, as Ry serenades you into the rest of  your week. 

For the Bottle Popping 
Party Animal: 

Joonbug.com Presents 
the Time Nightclub New 

Year’s Eve Party 2019  

For the O.C.  
Social Butterfly: 

Prohibition Party New 
Year’s Eve in the Great 
Room Social Lounge at 

Pelican Hill

For the Balboa  
Peninsula Bar Hopper: 
Malarky’s Irish Pub New 
Year’s Eve Celebration

For the Low-Key Beer and 
Burger Lover: 

New Year’s Eve at 
Cassidy’s Bar & Grill 

For the 90s Cover Band 
Video Gamer: 

Sega Genecide’s 4th 
Annual 90s NYE at The 

Wayfarer  

For the Jan. 1 Pajama 
Enthusiast Too Hungover 
to Wear Anything Else: 

Mutt Lynch’s Annual New 
Year’s Day Pajama Party

WHAT  
ARE YOU DOING 

NEW YEAR’S 
EVE? 

Happy 
New Year!

Sidebar
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O   nce in a while, a special film comes along that has 
the ability to transport you—mind, body and soul—
from the time the lights dim to the time credits 
roll. You can’t quite figure out how you’ve changed 
but when you leave the theater, you feel somehow 
different. Transformed. 

“Time Well Spent,” the award-winning documentary 
that showed at the 2018 Newport Beach Film 
Festival, is an example of  this transformative genre.

The 83-minute movie is the brainchild of  James 
Fazio, a surfer and filmmaker who took four 
boys with deeply moving life stories, (of  loss, 
homelessness, poverty and pain) and gifted each 
with an incredible trip to surf  in Panama and give 
back to the ailing, local communities. Growing up, 
the boys all found calming refuge in the ocean, and 
Fazio sought to provide them with a surf  experience 
they’d never forget. It’s the ultimate New Year’s 
resolution: Give selflessly and watch lives change.

Three of  the boys (Kross Brodersen of  Hawaii; 
Declan Bradley of  Ocean Grove, Australia; and 
Yeferson Bellido of  San Bartolo, Peru) were able 
to travel to Panama and the fourth boy, Henry 
McAlvany, (from Bali, Indonesia) couldn’t make 
it due to passport complications. 
Still, the filmmakers put together a 
surf  trip in Henry’s home country, 
complete with charitable endeavors  
and incredible breaks.

The optimistic, can-do attitude 
of  the filmmakers translates 
onscreen, as we watch the boys 
grapple with the inner demons 
of  their lives and turn intense 
hardships into happiness. James 
Fazio, who is credited as director, 
producer, editor, screenwriter and 
cinematographer for the film, digs 
deeper into what it meant for him 
to experience “Time Well Spent.”



Well Spentby Melissa KandelTIME
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MELISSA: Your film won the audience award 
for Best Action Sports Documentary at the 
Newport Beach Film Festival. Why do you 
think the Newport Beach audience connected 
so deeply with your movie and the story it told? 

JAMES FAZIO: Yes, we were shocked and thrilled to win the audience award 
for Best Action Sports! A huge honor for us, especially at Newport [Beach 
Film Festival]. I think people of  every social status and culture can relate to 
this story, whether you surf  or don’t surf. It’s about living through difficulties, 
feeling hopeless and alone but then finding that you are not alone, that there 
is hope and that you are worth something. The film is about how no matter 
what you’ve endured, you can make a difference in this world and in others’ 
lives. Also, I think in a time when people are viewing so much superficial 
content, “Time Well Spent” really resonates.  The choice of  the boys to be 
transparent and authentic in front of  the camera in hopes that it will give hope 
to someone else, I think that’s a huge reason people can connect to the film.

“Time Well Spent” featured some seriously awesome music, 
especially during the high-intensity surf scenes. How did you 
select what tracks to play? And did you have a favorite tune?

Thank you! I am glad you noticed as I am so proud of  the soundtrack. 
Our music supervisor and lead composer Daniel A. Nietz really did 
such an incredible job weaving the musical story together. We wanted 
the music to reflect each country and culture the documentary takes 
you to. So, if  you were watching the story of  Henry in Bali, you 
would be hearing a song composed of  musical instruments from 
that culture. Dan completely exceeded any expectations I had for the 
soundtrack of  the film. We were very fortunate to have a good friend 
of  mine and incredible artist – Stevie Lujan – generously allow us to 
use his music in the film. He is the most-played artist in the film and I 
would say his song “Distraction” from his album, “Fringes,” would be 
my favorite pre-produced song in the film.



There must have been plenty of logistics 
and planning involved in the trips you 
document but was there anything — beyond 
Henry not being able to join the boys — that 
surprised you during the course of filming?

To be honest, for us to have actually made this documentary 
and have a finished product is a surprise and miracle in itself. 
We didn’t have funding and we barely had equipment to 
film the doc in the beginning. I mean, we had told the boys a date we would 
go on the trip and to pack and get ready to go but we didn’t even have the 
funding to buy their tickets until a week or two before the actual trip. It was 
a two-year rollercoaster ride I wouldn’t change for anything. 

The cinematography and camera angles are absolutely stunning. 
How do you look at a scene and decide the best way to film it? 

Thank you again! We really wanted to show the beauty of  the boys’ home 
countries, and the countries and cultures we visited. As for the water 
cinematography, we were lucky to have Elliot Gray. Elliot was our director 
of  photography and he has one of  the best eyes out there, especially when 
it comes to anything in the water. To film surfing, you need a real knowledge 
of  waves and the ocean. Any surf  photographer or cinematographer is or 
once was a surfer or some type of  wave rider because the knowledge of  how 
waves break and predicting that is essential. For Elliot to get the shots he 
did, he had to predict where the waves would break and would place himself  
in the perfect spot to where the boys and waves would come directly at him. 
He took a lot of  beatings to get the shots he did. After each poetic, beautiful 
shot of  the wave barreling, Elliot was getting slammed on the sand or reef. 
Took one for the team! 

Four boys. Multiple locations. Countless surf breaks. (Unfortunately) 
two separate trips. When storytelling with such rich narratives, 
challenges and complexities, is there any method you use to figure 
out exactly what shouldn’t make it into the final cut?

Yes, there was a lot that didn’t make it in the film and there is still a lot I 
probably could have taken out of  the film but chose to hold onto instead. I 
wanted the film to speak to people when they watched it. [I wanted them to 
understand] that there is hope in your darkest places and that your past does 
not have to define your future. So from there, I just made sure I represented 
and justly told the boys’ stories the best I could and made sure I only showed 
what they were comfortable having others see. 

As Kross finished constructing a house in Panama,  
after experiencing homelessness himself, it was clearly 
an emotional, almost epiphanic moment in the film. 
What was it like being there as he addressed the people 
whose home he just built?

Ah man, that moment was so special for Kross and really 
for all of  the boys and our team. Cameras were shaking and 
cinematography wasn’t perfect because we were all crying but 
no one cared. It was all about that moment. That day changed 
it all for us; it made us family and friends for life. It was a also 
breakthrough moment for Kross. He went from being a victim 
of  his previous circumstances to becoming someone who is 
victorious and can make a difference in other people’s lives.

A few of the spots where your crew took the boys  
to surf were insanely remote, tucked-away hiding 
places in the (seemingly) middle of nowhere.  
How did you find the best breaks? Did you  
have conversations with locals or did you know 
someone with knowledge of the ideal locations?

Most of  the locations we went to, either Elliot or I had been 
to or surfed before. When the time came to film, we just 
tried to line up the right swell with each trip. We were super 
blessed through the whole doc with the perfect swells at the 
right times. The only place neither of  us had been was the 
Philippines and we were lucky enough to meet some amazing 
locals who were very kind to show us around.

The night your film debuted at the Newport Beach 
Film Festival and the final credits rolled, the crowd 
burst into applause. After all the hard work you put 
into this movie, as you sat in the theater and heard 
everyone cheering, what were you thinking? 

Ah, it’s just a huge blessing really. I never imagined we’d  
have been in the Newport Beach Film Festival. I always  
feel an overwhelming amount of  thankfulness. This  
project wouldn’t have happened without the help of  so  
many others. So many generous people gave their funds,  
time and encouragement to make this film possible. The  
huge payoff  for me, really, is seeing the film give others 
hope or inspiration. It sounds super cheesy I know,  
but that’s the thing that gets me the most stoked. ent
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  he road to Big Bear, Calif., for those who have never  
been, is a tale of  paved un-expectation. What begins as  
a characterless, fifty-three lane freeway—rough estimate 
—soon turns to a thin, serpentine course that twines  
around rippling, green-pine landscape licked by 
 slow-moving fog and then sunshine.

It’s so crazy beautiful to twist your way up the snowy  
mountain that as you do it, you can’t help but think about  
how foreign this place is from the nautical scenes of  Newport 
Beach and the traffic-jammed smog of  Los Angeles, worthy of  
a John Denver song or some fancy car commercial. Your pick.

Another perk to Big Bear: The town is located only two hours 
from Newport, which means you could technically wake up in 
the morning, surf  for a few, hop in your car, drive to Big Bear, 
ski on fresh powder by afternoon and still be home in time for 
dinner. Yes, it would be a very late dinner but surf-to-ski (and 
back again) can technically be done.

Whether you plan a one-day turnaround or weekend-long trip, 
Big Bear is the place to have yourself  a little mountainous, 
holiday adventure. Here’s how:

Ski, ski and ski some more.

Bear Mountain and Snow Summit are the two spots for 
wintertime fun; both ski resorts, operated under the same 
management, and usually open in mid-November and close 
in late March or early April. But if  summer or autumn finds 
you road tripping to Big Bear, you can still enjoy the mountain 
clime via an endless amount of  hiking trails that allow you to 
experience the great outdoors without or without snow.

Travel toward the sky.  

Take winter wonderland to new heights when you buy a ticket 
to ride the “Sky Chair” at Snow Summit. The 15-minute, 
mile-long journey up the mountain—reaching an elevation 
of  8,200 feet—offers breathtaking views of  Big Bear and the 
surrounding San Bernadino National Forest as your feet dangle 
over the ski-lift seats. Once at the top, take any number of  open 
trails back down again or stay right where you are and visit the 
Skyline Tap House Restaurant located at the Summit’s peak. 

Shop at Big Bear Lake Village.

Big Bear Lake Village is a quaint collection of  stores selling 
locally sourced trinkets, original artwork, old-fashioned  
candy and souvenirs for mountain-charmed tourists.  
And even if  the shops peddle campy Big Bear mugs  
and tees, there’s an atmosphere to the boutiques  
that’s more authentic than it is vacationist. 

Head to the water.

No trip to Big Bear is complete without a trip to Big Bear 
Lake. We recommend parking at the East Boat Ramp and 
walking the rustic two-mile path along the lakefront, which 
is definitely more “Sound of  Music” than it is Southern 
California. The lake is seven miles long, so you won’t cover 
it all on this mostly flat-land hike, but you will get to see the 
tiny, European-inspired homes that speckle the shoreline 
as you take in the pristine mountain air. The atmosphere is 
enough to make you want to learn how to play the banjo, find 
a friend who plays the fiddle and together form a folk band 
called “The Rolling Tumbleweeds” that performs only by the 
waters of  Big Bear Lake. Or something.

Bring your dog.

A note: The lake path—and really, the entire town—is a dog-
friendly paradise. Big Bear Lake’s restaurants, or at least those 
with outdoor seating, are also canine-cool, and water bowls 
and doggie treats are just a few ways these fine establishments 
show love for their furriest of  patrons an outpouring of  love.

Visit the brewery.

And speaking of  pours—See what we did there? —take a 
break from nature with a cold, locally made beer from Big 
Bear Lake Brewing Company, which is the perfect cooling 
antidote for rosy, wind-burned cheeks. Bear Lake Brewing 
Company makes its own brews on location and even adds 
them to dishes like chocolate porter brownies or the beer-
cheese dip that accompanies warm, Bavarian-style pretzels. 
The brewery is dog-friendly on the patio and  
human-friendly everywhere else. 

Big Bear, it’s official. In the completely irrelevant  
game we made up now to end this article,  
you get five hundred points and win.
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scape
TO BIG BEARE



B

Bixby Bridge

Big Sur

McWay Falls

     ecause nothing says “fresh start” like 
a good, old-fashioned road trip in the 
new year. These destinations are all 
unquestionably awesome, so buckle up, 
crank the tunes and pack snacks.

Big Sur
Drive time from Newport Beach: 6-7 hours

Pro tip: You’ve seen the photos and heard the tales 
but to experience Big Sur in person is to realize 
even the hype doesn’t do this place justice. While 
typical stops include Nepenthe, McWay Falls and a 
photo-op by Bixby Bridge, we recommend finding 
the road down to the purple sands and rocky 
arches of  Pfeiffer Beach. There’s scant cell service 
as you traverse the bending byway, (and don’t trust 
GPS), so if  you’re drinking northbound, find the 
sign on your left-hand side for Sycamore Canyon 
Road, mile marker 45.64. It’s just after you pass 
the turn-off  for Pfeiffer Big Sur State Park. 

Napa Valley
Drive time from Newport Beach: 7-8 hours

Pro tip: Wine. A trip to Napa Valley is a trip to 
taste, sip and experience one of  the finest wine 
countries in the world. If  you’re looking for a 
tucked-away mountain winery, head to Kuleto 
Estate Winery. The winery is so remote, you have 
to radio from the bottom of  the mountain upon 
arrival, because only one car can shimmy up the 
road at a time. Once at the peak, the views are 
otherworldly, as is the award-winning juice. 

The vines of   
Napa Valley  

RoadON THE
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Mountain roads,  
Napa Valley

Mammoth 
Drive time from Newport Beach: 5-6 hours

Pro tip: Of  course, there’s the skiing and 
snowboarding on Mammoth Mountain but fresh 
powder aside, channel your inner nature lover 
with a trip to the burbling geysers of  the Hot 
Creek Geological Site. Then, feel small among 
the snowcapped views at Minaret Vista, feel 
young at the Ancient Bristlecone Pine Forest in 
nearby Bishop, Calif., feel alive as you fish the 
pristine wilderness of  Convict Lake and feel full 
after devouring the jumbo pretzel from Yodler 
Restaurant & Bar, a chalet-style eatery at Mammoth 
Mountain Ski Resort. 

Ojai
Drive time from Newport Beach: 2-3 hours

Pro tip: Ojai is more about rest and relaxation 
than it is about a raucous good time. Visit (or stay 
at) the Ojai Valley Inn for an award-winning spa 
experience and meals orchestrated by master chefs 
and sommeliers. For weekday fun, make your way 
to the Ojai Deer Lodge on Wednesdays at 7 p.m. 
for trivia night under the twinkling lights of  the 
patio. There’s also wine to be tasted in Ojai, and the 
Topa Mountain Winery is as majestic as it sounds. 

Mammoth  
Lakes



San Diego
Drive time from Newport Beach:  
1 hour 40 minutes

Pro tip: If  you’re looking to avoid the glitz 
of  Los Angeles but seeking urban clime, San 
Diego is a worthy metropolitan option with 
a whole lot to offer. The famed Gaslamp 
District—a 16-and-a-half-block, rectangular-
shaped region in Downtown San Diego—is 
a local go-to for vibrant adventures of  the 
food and cocktail variety. Gaslamp District 
is lined by charmingly restored 19th-century 
buildings, intimate dive bars and secret 
speakeasys. (Channel your inner prohibitionist 
at Vin De Syrah or Trailer Park After Dark.) 
And during the day, take a quick trip to La 
Jolla, where the beach is glittery-blue, and the 
food fresh and delicious. Shorehouse Kitchen 
is an always-on-point, casual beachside café 
for a memorable weekend brunch. 

Santa Barbara  
and Santa Barbara Wine Country
Drive time from Newport Beach: 2-3 hours

Pro tip: While Santa Barbara’s Funk Zone 
provides plenty of  street art and seasonal 
eats, (Barbareño restaurant is the new, local 
darling for dinner), a short, one-hour drive 
to the Santa Ynez Valley affords plenty of  
opportunities to taste the fruit of  the Central 
Coast’s vines. (Discerning movie buffs will 
recognize the scenery as the rustic, rolling-
hills setting for popular wine dramedy, 
“Sideways.”) Coveted Central Coast wineries 
include Fess Parker and Foxen, the latter of  
which is dog-friendly and replete with bucolic 
charm. On your way back to Santa Barbara, 
dine in Los Olivos, a tiny town that packs a 
big farm-to-table punch. Los Olivos Wine 
Merchant & Café is a dog-friendly lunch 
retreat that won’t disappoint.

Warning at  
Kuleto Estate Winery

Funk Zone,  
Santa Barbara
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THEFigaro
Of all the details to remember,  
her hands were still the clearest in his mind.

Unpolished nails of  otherworldly innocence, intoxication by way of  ten fingers 
and smooth skin and a wrist circled with Rolex Sky-Dweller gold, limited edition. 
Back to her hands. What did he later call them, windows to her soul? They 
appeared in stark, shimmering contradiction to that glassy skeleton known as the 
Makuhari Messe, an oversized structure built on the edge of  Chuba City, where 
the 28th Tokyo Motor show was housed.

If  such a thing as young love existed, it was born for her from the 1989 air-
conditioned air of  the Makuhari Messe and there grew to become a nervous child 
of  mumbled ‘hello’s and ‘what is your name’s.

“Duke Raskipper.” (Perhaps.)

“Mirabelle Quick.”

She was in town from Southern California to sing Shirley Bassey songs at a 
Japanese karaoke lounge on New Year’s Eve then purchase her very first car, 
he to begin the year with a four-month backpacking expedition from Tokyo to 
Kagoshima and look at foreign vehicles he might never afford.

“My friend who owns a dealership in Salt Lake City had a free ticket,”  
Duke shrugged.

They were from the beginning two separate ends temporarily bound beneath lofty 
ceilings and between shiny automobiles, fuel-injected symbols of  a fate just beyond 
his cunning reach. A small vehicle at the center of  the showroom kept them 
together with the strongest force …

This was a Figaro, boasting enough retro panache to take its lucky driver “back to 
the future,” at least according to the salesman Hayate, his narrow face overpowered 
by a smile more syrupy than sincere.

The Figaro was Nissan’s newest, latest and greatest, Hayate explained, a car 
constructed by brilliant engineers—the Pike Factory group—to something special. 
He emphasized this word as if, in the centuries-long history of  its use, it had never 
been spoken with such true meaning before. A pause. A beat.

Hayate was shorter than both Duke and Mirabelle but described features of  the 
Figaro with the enthusiasm to seem a head taller than he stood. Chest puffy from 
eagerness, Hayate told them how the Figaro would come in one of  four colors, 
each representing a particular season – Topaz Mist (summer), Emerald Green 
(spring), Pale Aqua (autumn) or Lapis Grey (winter).

“Autumn is always my favorite time of  year in Newport Beach,” Mirabelle 
whispered to no one, her voice slipping into the vastness of  a thickening Tokyo 
Motor Show crowd. “This is my car.”

To Duke, the Figaro was a shell game played by artful illusionist Hayate, a two-
doored, convertible trick only a magician could win. For Mirabelle, the Figaro was 
an automotive prelude to the ever-enticing virtues of  adulthood, available in four 
cleverly significant colors, her favorite among the pick.

“Whenever the Pale Aqua Figaro becomes available, please let me know,” 
Mirabelle said, her Rolex gleaming below fluorescent lights, her elegant thumb 
skimming across the model car, a springtime Emerald Green. “You’ll be shipping 
some to California, won’t you?”

Nodding, Hayate placed his business card into her perfect palm. Hayate Wakahisa, 
A Salesman for Your Future, Nissan Motor Co., Ltd. “You’ll soon be proud 
owners of  a beautiful car for a beautiful couple. Wait for my call!”

It wasn’t mentioned that Duke and Mirabelle had only just met, or that they had 
been shuffled together moments before and one understood nothing of  the other 
beyond first and last names. But these facts played no role in the mind of  the 
salesman or even in the minds of  the falsely labeled pair, who took Hayate’s truth 
about themselves and made it their own.

Help her feel paradise or something like it, Duke thought at the time, his hand 
laced in a careful place inside hers as they walked from one neon-lit car display 
to the next. They were designing plans for him to visit her in California, though 
Mirabelle said she would gladly drive to Utah in her new Pale Aqua Figaro.

“I’ll come to you,” Duke said with a tenderness too ripe for their hours-long 
acquaintance. “Roads do run both ways.”

The day Duke spent with Mirabelle Quick at the 1989 Tokyo Motor Show  
was a mirage drawn by a crafty heart, and in his thump-thumping heart, he knew 
the deceitful image would end by nightfall, or whenever he thought it should.  
And so it did.

They left the Makuhari Messe through its grand double doors minutes past six 
o’clock, the sun dipping toward dusk, the moon readying to rise. Duke curled his 
fingers around her glorious, Rolex-wrapped wrist. “Go right,” he instructed.

“Go away,” she snarled.

Mirabelle escaped from his grasp. “My watch is a fake,” she spit out. “Keep it in 
your backpack all the way to Kagoshima if  you want. But run fast so you’ll be far 
away before I call the police.”

She was calmer than expected, though exactly what happened or what was said 
has since been weeded over by the forgetful tendrils of  time. Now Duke could 
only recall the feeling of  her warm, counterfeit Rolex Sky-Dweller in his hands 
and nothing more.

Funny he should end up in Southern California after all, the premier pick pocketer 
of  Newport Beach, a place for real, expensive watches and diamond rings and 
sophisticated oceanfront strollers who kept wallets in back pockets of  custom-
tailored suits. Since Japan he had become a thieving ghost in this new city, a pariah 
in a hustler’s town unwilling to mend his broken ways.

Last week was the first time he’d seen it, its autumn-blue reflection soft but steady 
against beach house windows like there was no other choice to be made.

Three days later—it just so happened to be the last one in December—he decided 
to find the light turquoise thing again, if  only to see where, (and to whom) it 
might lead. The hands that owned it were clean and distinguished and could’ve 
been hers as they draped themselves around its steering wheel. Duke heard the 
tiny car rumble, watched it ignite and smiled with unexpected joy at its bluish hue.

Inside the old automobile a whisper: “Happy New Year, Duke,” she said.  
Then the Pale Aqua Figaro careened down a thin alley and faded away.

A short story inspired by travel and the search for something new …

by Melissa Kandel
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BAR CRAWL 
FOR A CAUSE

BENEFITING THE CYSTIC FIBROSIS FOUNDATION 

ORANGE COUNTY CHAPTER

WIN THOUSANDS OF DOLLARS IN PRIZES, ENJOY 
FOOD AND DRINK SPECIALS, AND AS THE NAME SUGGESTS, 

HAVE FUN FOR A CAUSE.
 

SATURDAY, FEB. 23, 2019
1 - 6:30 P.M.

BALBOA PENINSULA, NEWPORT BEACH
 

TICKETS: BARCRAWLFORACAUSE2019.EVENTBRITE.COM


