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102 PLACES WE LOVE
The Living team may be based in the Big Apple, but we hail from all over the country, and have lists  

of hometown (or home-away-from-home) gems we always share with friends. Here is a coast-to-coast tour 
of our can’t-miss spots to eat, shop, see, and explore in the cities we know best. 

TEXT BY ERICA SLOAN AND CLAIRE SULLIVAN
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Hills. “Be sure to bring back 
barhi dates from Flying 
Disc Ranch at the Santa 
Monica Farmers’ Market. 
They’re sweet and chewy, 
like little caramels.”

C. M. Russell Museum 
Great Falls, Mont.

“Artist Charlie Russell 
painted scenes of Native 
Americans and cowboys 

that really opened my  
young eyes to western U.S. 

history,” says research 
director Ann Sackrider.

ESCAPE IN ARIZONA   
In Phoenix, visit the cactus-
filled Desert Botanical  
Garden and the Heard 
Museum, dedicated to 
Native American art. Stop  
in Tucson and have a drink 
at the iconic pink-stucco 
Arizona Inn, built in 1930, 
and catch a glorious sun- 
set from Gates Pass, an 
overlook on the crest of the  
Tucson Mountains.

DE-STRESS IN SANTA FE  
 “At Ten Thousand Waves, 
outdoor hot tubs, plunge 
pools, and saunas take  
a note from traditional  
Japanese mountain spas,”  
says editorial general man-
ager Meesha Diaz Haddad.  
 “You’ll walk down piñon-
scented pathways for mas-
sages and facials—and 
there’s even a spot to dip 
your feet and take it all in.” 
Then make time for some 
sustenance—and Hatch 
chiles. A scenic drive south 
on the Turquoise Trail leads 
to Black Bird Saloon, in 
Cerrillos. “Order El Chivato,” 
says Meesha. “It’s one of  
the best green-chile cheese-
burgers I’ve ever tried.”

Mama’s Minerals 
Albuquerque, N.M.

“Check your skepticism at 
the door. This sun-filled 

warehouse has hundreds of 
crystal varieties, and the 

staff is super-knowledge-
able,” says executive editor 

Jennie Tung, who also loves 
Palms Trading Company for 

authentic Native American 
goods. “The silver jewelry, 

Acoma Pueblo pots, and 
Navajo rugs are incredible.”

TUCK INTO TEXAS BBQ  
 “When I visit Houston, our 
Sunday ritual is church and 
Killen’s,” says photo editor 
Joanna Garcia. “Their  
brisket is so rich, you don’t 
need sauce.” Assistant food 
editor Riley Wofford gets 
her fix in Austin: “Everyone 
goes for brisket at Lam-
berts, but I crave chicken-
fried oysters and fried pie.” 

HOP OVER TO ST. PAUL 
 “A teen converted one of 
the Mississippi River isles 
near this Minnesota city 
into Peacebunny Island,  
a haven for rescue rabbits. 
It’s a predator-free place 
where they bounce around 
freely,” says art and  
photo assistant Madeline  
Warshaw. “If you go to my 
hometown of Minneapolis, 
bring back bittersweet-
chocolate cookies from 
Rustica Bakery, a Faribault 
Woolen Mill blanket, wild 
rice, and a pair of Minnesota- 
made Sven clogs!”  

FEAST IN ST. LOUIS . . .  
 “My favorite meals in my 
college town are the cacio 
e pepe at Pastaria, the 
bison burger at Baileys’ 
Range, and the brisket 
sandwich with cracker–
topped mac and cheese  
at Salt + Smoke,” says 
assistant editor Erica Sloan.  

. . . AND IN NEW ORLEANS 
 “Don’t miss Mother’s  
for po’boys, Willie Mae’s 
Scotch House for fried 
chicken, and Felix’s  
for oysters,” Melissa says.

The Original Goodie 
Shop

Columbus, Ohio 
“My grandmother always 
has cinnamon sticks from 

here when we visit her,” says 
associate editor Claire  

Sullivan. “They’re like opti-
mized cinnamon rolls: layers 
of dough baked with cinna-

mon sugar and drenched in 
buttery brown-sugar glaze.”

Portland Japanese Garden, in Oregon. “It’s like going 
to Japan without the flight,” says features and garden 
editor Melissa Ozawa. “It has eight distinct spaces,  
including a sand-and-stone garden and a bonsai terrace, 
and some incredible tree specimens.”

“Fried catfish is one of the things I love most about Oklahoma, and  
Libby’s Cafe in Goldsby does it best. Round it out with okra, hush pup-

pies, baked beans, and cornbread.” —food editor at large Shira Bocar

Pick up papayas. Or mangoes, lychees, or guavas—and 
fresh sugarcane juice—at the Pine Island Tropical Fruit 
Market, in Bokeelia, Fla. Our 2015 American Made winner 
is a global destination for exotic varieties. 

STUMBLE UPON REAL ART  
 “The locally funded (free!) 
Butler Institute of American 
Art is a big surprise to  
visitors of my small Ohio 
hometown, Youngstown,” 
says sales director Brad 
Moore. “It’s a century old 
and houses works by Mary 
Cassatt and Winslow 
Homer.” (For more small 
museums, turn the page.)

The Strip District
Pittsburgh

“These warehouses con-
verted into fish purveyors, 
fresh-produce stands, and 
cheese shops are home to 
the city’s best food,” says 
creative director Abbey 

Kuster-Prokell. “Go early to 
beat the crowds at top  

vendors like the Penn Ave-
nue Fish market and the 
Pennsylvania Macaroni 

Company.”

The Lands at Hillside 
Farms 

Shavertown, Pa.
”It’s a dairy farm with a 

store selling eggs, milk, and 
ice cream churned on-site,” 
says style assistant Jaclyn 

DeNardi. “Also visit the mer-
cantile shop, in a restored 

barn, for local items, like the 
all-natural Christina Maser 

soaps I stockpile.”

UNWIND IN UPSTATE N.Y. 
Walk or bike the Wallkill 
Valley Rail Trail—more 
than 20 miles of lush, 
diverse scenery, says senior 
designer Emma Warren. 
Across the Hudson River, 
tour the Clermont State  
Historic Site, says photo 
director Ryan Mesina:  
 “It’s an estate with a huge,  
rolling lawn dotted with 
black- and honey-locust 

Martha  
always pulls 
   over for . . . 

1  
Pierogi at Kasia’s Deli 

in Chicago

2  
Hot dogs at Rawley’s 

Drive-In
in Fairfield, Conn.

3  
Waffles at the  
Downyflake 

in Nantucket, Mass.

4  
Lobster rolls at Bob’s 

Clam Hut  
in Kittery, Maine

5  
Tacos at Cholo Soy 

Cocina 
in West Palm Beach, Fla.

trees and panoramas of the 
river and the Catskill Moun-
tains. Go at sunset, and  
be prepared to be moved  
to tears!” While in nearby  
Red Hook, if you spot the  
Bubby’s Burrito Stand on 
the side of West Market 
Street, stop for a loaded 
veggie burrito so tasty you 
won’t miss the meat. For 
top-notch new and antique 
furniture, home editor 
Lorna Aragon hunts and 
gathers at Hammertown 
Barn, in Pine Plains.  

FEATHER YOUR NEST  
When style director Tanya 
Graff is in the Hamptons, 
she always pops into Sage 
Street Antiques in Sag  
Harbor: “It’s full of jadeite,  
ironstone, and Depression 
glass. Years ago, I scored a 
large labware spouted 
bowl that I still use almost 
every night at dinner!” 
Nearby Bloom is another 
go-to shop. “This design 
boutique is so beautiful, 
you’ll want to move in,” she 
says. “Everything is hand-
picked by Mona Nerenberg, 
one of the best eyes in the 
business.” In Amagansett, 
she heads to Tiina the 
Store “for the mohair blan-
kets, perfumes and can-
dles, and unique items like 
the handmade broom I 
have by my fireplace.”

Kontokosta Winery 
Greenport, N.Y. 

“It has all the ingredients for 
a restorative Saturday: 
sweeping views of Long 

Island Sound, lots of picnic 
tables, and of course, deli-

ciously crisp rosé,” says 
Claire. “Just add friends and 

a deck of cards.”

TAKE OUR SAN-FRAN PLAN 
Inside the Ferry Building, 
you’ll find us in line for 
chowder at Hog Island 
Oyster Company, choosing 
fresh and dried fruit at Frog 
Hollow Farm, and grabbing 
morning buns at Miette 
Patisserie.

STOCK UP IN SAUSALITO 
Across the Golden Gate 
Bridge, visit the Heath 
Ceramics factory and over-
stock store to elevate your 
everyday tableware with 
handmade pieces.

Santa Cruz, Calif.
“I love to walk among the  
giants in Big Basin Red-

woods State Park or hunt for 
sea glass on Davenport 

Beach. I go to Swanton Berry 
Farm for the best fresh 

strawberries,” says style  
editor at large Naomi  

deMañana of her top day 
trips.

EAT LIKE AN ANGELENO   
 “Guisados does tacos with 
GMO-free corn, and saucy 
fillings like tinga de pollo 
and mole poblano,” says 
food director Sarah Carey.  
 “Proof Bakery makes the 
best croissant, and I always 
pick up citrus fruit from  
JJ’s Lone Daughter Ranch.” 
Senior food editor Lauryn 
Tyrell swears by Taverna 
Tony, in Malibu, for Greek 
food, and The Old Place 
for fireside meals in Agoura 

HOME SHOPS 
TO GET LOST IN

(in person, or online) 

TOTOKAELO  
Beautifully designed  

textiles, ceramics, and more.
totokaelo.com 

SEATTLE

MARCH 
Exquisite finds from  

artisans around the globe.
marchsf.com 

SAN FRANCISCO

JAYSON HOME 
Timeless yet distinctive  

furniture and rugs.  
jaysonhome.com 

CHICAGO

BRASS LIGHT GALLERY  
New, vintage, and custom 

brass fixtures made on-site. 
brasslightgallery.com 

MILWAUKEE

DETROIT GARDEN 
WORKS  

Old-world containers and 
outdoor ornaments.  

detroitgardenworks.com  
DETROIT

PICNIC IN CONNECTICUT  
 “When my kids were grow-
ing up, they loved Ada’s,  
a penny-candy store that 
used to be the Riverside 
post office,” says Living 
contributor Michelle Shih.  
 “The original owner passed 
away, but a local couple 
reopened it as Ada’s 
Kitchen + Coffee. Now it’s 
a thriving hub where they 
roast turkeys on-site for 
sandwiches and make Eng-
lish muffins from scratch.”

GO OLD-SCHOOL IN   
NEW ENGLAND 
 “In Wellfleet, Massachusetts, 
I head to Nauset Light 
Beach to relax,” says dep-
uty digital editor Gabby 
Rello. “Just down the road 
is Coast Guard Beach, 
home to one of the most 
recognizable lighthouses in 
America. It’s on the Cape 
Cod chips bag!” Art director 
James Maikowski’s happy 
place is the Sesuit Harbor 
Cafe, in Dennis. “It’s a shack 
in the middle of a marina 
where you can dine on fried 
whole-belly clams and  
lobster until the sun sets.”  
In South Kingstown, R.I., 
copy chief/articles editor 
Myles McDonnell kicks 
back at Matunuck Oyster 
Bar, which is sourced  
from a next-door aquacul-
ture farm in Potter Pond.  
 “The oysters get all the 
attention, but the succulent 
scallops are the menu’s 
unsung heroes.”

Candy Kitchen 
Frederick, Md. 

This historic star has been 
producing handmade  

chocolates since 1937, says  
deputy food editor Greg 
Lofts. “They have superb 

dark-chocolate everything: 

“I’ve lived in New York City—city of great  
restaurants—for decades, but I still love going to 
the Outer Banks, where I spent many summers, 

and eating at The Blue Point in Duck, N.C.,” 
says editor in chief Elizabeth Graves. “The 

food, the Currituck Sound view, everything.”

truffles, sea-salt caramels, 
haystacks, and pieces 

shaped like blue crabs, the 
unofficial mascot of Mary-

land. It’s impossible to walk 
out without a box or two.” 
Greg’s other local treat:  

Flying Dog beer from Flying 
Dog Brewery.

FUEL UP IN VIRGINIA   
When in Charlottesville, 
grab lunch at The Market  
at Bellair. “Yes, it’s inside 
a gas station, but the  
sub sandwiches have a  
cult following,” says Jennie. 
Then order antipasti and 
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BEST ROADSIDE 
STANDS

1  
SNOW GOOSE PRODUCE

Mount Vernon, Wash.

2  
PULLEN PEACHES

Stratford, Okla.

3  
CHERRY POINT  

FARM & MARKET
Shelby, Mich.

4  
THE WAYSIDE STAND

Red Hook, N.Y.

5  
HOKUM ROCK 

BLUEBERRY FARM
East Dennis, Mass.

SUBLIME SCOOPS  
1  |  The Stand Natural Foods, in Laguna Beach, 
Calif., for lemon and pineapple soft serve. 

2  |  Casey’s New Orleans Snowballs, in Austin, 
Tex. “Super-refreshing snow cones,” says Riley.

3  |  Kopp’s Frozen Custard, in Milwaukee.  
“Any visit home requires a visit here. The burgers 
are heavenly, and the custard-of-the-day 
never, ever disappoints,” Elizabeth says. 

4  |  Cruze Farm Dairy, in Knoxville, Tenn.  
“The cows are grass-fed, so their milk and ice 
cream have a unique flavor,” says Sarah.  

“All the treats are delicious.”

5  |  Springer’s, in Stone Harbor, N.J. “My mom 
has been going here since she was little.  
Try the Moreo (mint and Oreos), or peach if 
it’s on the menu,” says Melissa.

6  |  The Blue Pig, in Croton-on-Hudson, N.Y. 
Myles strolls down the street from his house 
for farm-fresh flavors like vanilla malted 
brownie and ginger with candied lemon. 

7  |  Sundae School Ice Cream, in Dennisport, 
Mass. “Homemade everything,” James says.

Small &  
Mighty Museums  
THE ANDY WARHOL MUSEUM, in Pittsburgh. “The 
exhibits are colorful, graphic, and interactive, 
and shift as you move through the place, which I 
love, as a designer,” Abbey says. “It’s incredibly 
comprehensive.”

LONGHOUSE RESERVE, in East Hampton, N.Y. “The 
mastermind of textile artist Jack Lenor Larsen,  
it has a sculpture garden with works by artists 
like Yoko Ono and Sol LeWitt, and a landscape  
of glorious old trees and flowers,” says Melissa. 

REYNOLDA HOUSE MUSEUM OF AMERICAN ART,  
in Winston-Salem, N.C. “See rotating collections 
of contemporary works, or walk through vegeta-
ble and rose gardens meticulously maintained 
for over a century,” says Claire. 

PARADISE GARDENS, in Summerville, Ga. “Vision-
ary folk artist Howard Finster’s home is covered 
in the paintings that landed his work on Talking 
Heads and R.E.M. album covers,” says Elyse.

fresh pasta for dinner at 
Tavola, a farm-to-table 
trattoria in the lively Belmont  
 ‘hood. Take home a can  
of divinely salty and 
crunchy Virginia peanuts 
from Plow & Hearth. 

SAVOR SOUTH CAROLINA  
 “At Columbia lunch institution 
Spotted Salamander, order 
the pimiento cheese on 
cornmeal bites or melted 
into fondue, and save room 
for oatmeal cream pie,” 
says Erica. “At Johnny D’s 
Waffles and Benedicts,  
in Myrtle Beach, it’s all about 
the salty-sweet breakfast 
burger.” 

Toomer’s Drugs
Auburn, Ala.

“This has been the heart of 
my college town since 

1896,” says Claire. “Their 
lemonade—squeezed 
on the spot and lightly 

sweetened—is the ultimate  
antidote to the heat.” 

GET AWAY IN GEORGIA  
 “I want to live on the front 
porch of the Greyfield Inn, 
on Cumberland Island,” 
says senior editor Elyse 
Moody. “You reach it by 
ferry. You’ll see wild horses, 
run down a totally empty 
beach, fill up on coastal 
seafood, and sleep the best 
sleep of your life.”

VINTAGE-SHOP LIKE A PRO 
Martha and her friend and 
publicist Susan Magrino 
love to comb through the 
racks for rare and impec- 
cable designer goods at 
The Church Mouse and 
Classic Collections, both  
in Palm Beach, Fla.

GRAB SOMETHING GREEN 
Amelia’s Smarty Plants  
in Lake Worth, Fla., is both a 
nursery and a store. “The 
plants are hearty and long-
lived, and the entire place, 
inside and out, is beautiful,” 
says garden writer Monica 
Michael Willis. 

5  
Secret-No-

More Public 
Gardens

SEAT TLE

The Spheres 

MONTECITO, CALIF.

Lotusland 

NEW ORLEANS

Longue Vue House  
& Gardens

BISHOPVILLE, S.C.

The Pearl Fryar  
Topiary Garden

SEAL HARBOR, MAINE

Abby Aldrich  
Rockefeller Garden
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