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Dedicated to the people, places and
happenings that make the city unique,
Newport Beach Magazine offers unparalleled
coverage of Orange County’s most
upscale and vibrant community.
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unsurpassed coverage of NEWPORT beach
W

ith sunny skies nearly year-round and the ocean as a
picture-perfect backdrop—especially as the sun dips
toward the horizon and streaks of pink and purple
create a romantic setting beyond compare—it’s no
wonder that so many couples choose to tie the knot in Newport Beach.
“The natural beauty of the harbor and bay drive people [here] from all
over the world to celebrate the most momentous day of their lives,” says
Christie York, a wedding planner with Orange County-based Christie
Rose Events. “I’ve planned weddings all over the world and Newport
Beach is truly a special place because of the gorgeous sunsets, the natural
beauty of the ocean, and the world-class wedding venues and vendors
that are readily available,” adds York, who lives in Newport.

Local experts share their best tips for setting
up an ideal outdoor kitchen and cooking the
perfect meal over an open flame.

As wedding season approaches, there are many new and continuing
trends to keep in mind when planning a ceremony and reception to pair
with this coastal city’s stunning scenery.
Say ‘Yes’ to These Dresses
Clean and classic with a slight twist is what brides will be eyeing and
buying in 2017. Bridal stylist and assistant manager Ashley Jordan of
The White Dress in Corona del Mar notes that old Hollywood glamour—particularly low-back dresses—is an example of this blend.
Other comebacks include the ballgown silhouette and formal accessories. “Out with the flower crowns and in with long, full, cathedrallength veils,” she says.

Local experts share the latest trends for stylish weddings this season.

The waters off Newport’s coast continue to lure eager anglers
for a chance to reel in a memory—and dinner.

By Beth Livesay

BY ASHLEY RYAN

BY BRIANA VERDUGO

W
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Tools of the Trade
Creating a backyard barbecue area is an art form in and of itself. And, while it ultimately
depends on the homeowner’s preference, there are a few important staples. A large grill is
imperative, especially when cooking for big gatherings.
When shopping for the latest luxury grills, there are plenty of bells and whistles from
which to choose. Look for options like jetfire ignition for a reliable burner start-up as well as
LED lights on control knobs and inside the grill to improve visibility when cooking at night.
Built-in sensor gauges help monitor temperature, while flame stabilizing grids can reduce
flare-ups and heat zone separators make it possible to cook different types of food at various
temperatures, all at the same time. Add-ons like a smoker box, infrared searing burner or
rotisserie rod expand the grill’s capabilities. Some models even feature sear plates that vaporize drippings for a self-cleaning function. And, the Lynx brand offers a grill that operates on
voice command; or use a smartphone app to monitor temperatures and cooking times.
Beyond the grill, counter space is another important element; it needs to be big enough
to hold everything, but not so expansive that the chef can’t reach things while grilling. Sinks
and refrigerators are popular ways to enhance this outdoor kitchen area and avoid running
back into the house for ingredients and cleanup. But there are plenty of other options for
homeowners and designers to choose from. Those that like to entertain guests may consider
ice makers, wine coolers, pizza ovens, warming drawers and even dishwashers.
Drew Sivgals, owner of Newport Beach-based AMS Landscape Design Studios, says the
way homeowners will use this space is one of the most important things to consider. “It
tends to be a destination point when people entertain,” he says. “… You want it to have all
the amenities of an outdoor kitchen but in a unique environment.”
One way to ensure that the area flows well is to tie in other sections of the backyard.
Sivgals recommends creating the grilling area near other gathering spaces, like a pool or
spa, a dining area or even an open grassy area for kids to play. “Make it its own destination
but keep it connected to the other features.”

NEWPORT BEACH MAGAZINE

47

BOTH PHOTOS ON THIS SPREAD: COURTESY OF DAVEY’S LOCKER

t’s a feeling like no other: The gentle tug
on the line, a subtle fidgeting at the end
of your fishing pole as you wait with
absolute focus to see if there’s a bite and,
subsequently, a fight to land your reward. Your
hand is positioned on the reel, ready to set it into
motion as soon as the rod arches, signaling you
chose well when selecting your bait and casting
location. It’s a moment with second guessing and
hushed anticipation—was that a nibble? Did it
take the bait? Should I start to reel? Then, the fish
swims away with your hook and line spools off,
signifying it’s time to do your job and bring it in.
Muscles engaged with each crank of the reel, you
are grateful for the fish’s fight, a worthy competitor until the moment you bring it over the rail
of the boat.

Fishermen show off a dorado (also
called mahi-mahi) they caught on a
trip with Davey’s Locker.

courtesy of Pelican Hill

COURTESY OF LYNX GRILLS

ith the warmer weather, spring is a great time to get outside and grill up
some steaks, tri-tip and other savory selections. From picking out a topof-the-line barbecue to choosing and preparing the best meats, this guide
has everything you need to get grilling.

50
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Fishing is an ancient activity that has captivated men and women since the Paleolithic
period: Evidence found in an East Timor cave
shows humans have been plying the deep sea for
food for some 40,000 years. While many around
the world still fish with the simple goal of bringing home something to feed their family, others
choose to partake in the sport for the thrill of
the catch, with the added perk of fresh fish to
take home.
Newport Beach offers a departure point
for some of the best fishing in all of Southern
California. Local operators Davey’s Locker and
Newport Landing craft experiences for guests
that harken back to the area’s history as a hub
for sportfishing. As the waters along the coast
heat up, drawing in a wealth of fish like yellowfin

Yellowtail fish was the catch of the day for these fishermen on a trip out of Newport Beach.
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tuna and, periodically, mahi-mahi, the boats gear
up to help eager anglers bring in a bounty. From
gear choices to the best places to drop anchor,
Newport’s fishing captains and crews help new
and experienced anglers reel in a meal.
Newport’s Draw
Walking along the docks of Newport Harbor to
start a fishing trip is more than just a fun summer
excursion, it’s a tie to the Newport of yore, when
Balboa Pavilion was a highlight of the area and
the center of sportfishing activity in Southern
California. Following World War II, there were
more than 100 local sportfishing boats in operation, based out of nine landings. Today, that
number has dwindled down to two landings and
a handful of boats, but the area continues to be a
hub for sportfishermen.
There are several reasons for Newport’s prominent position as an angling locale, according to
Donald Brockman, president of Davey’s Locker,
which runs more than 400 fishing trips per year
out of this city. “We’re very close to the entrance
of the harbor, so it doesn’t take a long time to
get out,” Brockman says, meaning there is less
time idling at a slow speed before reaching the
open ocean and actually dropping a line. He also
believes that, as a launch point, Newport is in a
great position on the coast. “I think we’re really
centrally located for fishing,” Brockman says.
He notes that whether the fish are biting closer
to San Pedro up north or near San Clemente
Island in the south, boats coming from Newport
Harbor have the ability to get to the prime spot
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Circulation and Distribution
Highly targeted and effective distribution in Newport Beach, allowing advertisers to reach a qualified and valuable audience of
residents, visitors and local leaders. With engaging and informative editorial, along with stunning photography, Newport Beach
Magazine is the premier publication for the residents and visitors of this jewel in the California Riviera. As well, Newport Beach
Magazine is the most targeted and effective way for advertisers to reach this valuable and affluent market.
Total Copies per issue: 16,000
Total Readership per issue: 56,000
Home Delivery: Delivered to 11,000 single-family homes valued
in excess of $1.5 million, reaching Newport Beach’s most affluent
residents and communities, including:

READER DEMOGRAPHICS

H Corona del Mar
H Peninsula Point
H Cameo Shores

Average age  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 45

H Newport Coast
H Lido Island
H And many more …

Hotel Distribution: Reaching the visitor to
Newport Beach, with distribution in key luxury hotels and resorts,
including:
H Balboa Bay Resort
H Hyatt Newport Beach
H Fairmont Newport Beach

H Island Hotel
H Pelican Hill
H And more …

Targeted Distribution: Reaching key influencers and
businesses, including:
H Real estate offices
H Luxury auto dealers
H Key community events

H Doctors’ & medical offices
H Salons & spas
H And more …

The Newport Beach Magazine reader tends to be:
Confident | Experiential | Independent
male  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40%
Female . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 60%
married . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 60%
any college  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 96%
Average home value  . . . . . . . . . . . . . . . . . . . . . $1.8 MILLION
average household income  . . . . . . . . . . . . . . . . . $225,000

ACTIVITIES
Fine Dining

Art & Design

Traveling

Food & Wine

Shopping

Style & Fashion

Speed & Sport

Philanthropy & Society

online distribution & visibility: Offering visibility
and access anytime and anywhere. Each issue of Newport Beach
Magazine is available on our local portals, OCinSite.com and
NewportBeachMagazine.com, as well on our Newport Beach
Magazine app available for IOS and Android devices.

JUNE/JULY 2017 | NEWPORTBEACHMAGAZINE.COM

Bestof the
Beaches
GettinG on Board

SurferS find perkS in new clubS

Beyond the Basics

A look inSide the beAch bAgS
of StyliSh locAlS

Pedal to the Metal
roAd tripS, Auto ShowS
And vintAge vehicleS

vintAge-inSpired SwimweAr
mAkeS A comebAck

RetRo Revival

+

Decking out the poolsiDe patio
ice-colD inDulgences
a guiDe to the city’s best Dining options

NBM48_Cover FINAL.indd 6

6/6/17 9:55 AM

580 BROADWAY, #301 | LAGUNA BEACH, CA 92651 | TEL: 949-715-4100 | FAX: 949-715-4106

51

2019 Editorial Calendar & Closing Dates
Issue	Edit and features	Advertising Sections
space close &
								MATERIALS DUE	

on sale
date

February/March

H Home & Decor Issue
H Fashion: Jewelry
H Travel: Mexico Wine Country

H Interior Design Guide

Feb. 1		

Feb. 15

April/May

H The Men’s Issue
H Fashion: Menswear
H Travel: Scottsdale

H Wedding Guide

March 29		

April 12

June/July

H Best of the Beaches
H Fashion: Swimwear/Resortwear
H Travel: San Diego

H Cosmetic Surgeon Profiles

May 30		

June 14

H Chef Profiles

Aug. 2		

Aug. 16

October/November H The Fashion Issue 		H Best Boutiques
H Fashion: Fall Fashion
H Travel: Hawaii

Oct. 4		

Oct. 18

December/January H Health & Wellness Issue		H Snow Seekers Guide
H Best of Restaurants		
H Travel: New York

Nov. 29		

Dec. 13

August/September H Eat + Drink Issue
H Food & Wine Festival
H Travel: San Francisco

Publication dates may change throughout the year due to unforeseen circumstances. Your representative will keep you posted of the latest deadlines and on sale dates.

In Every Issue
The Arts: The best in
performing and visual arts

Calendar: Key events and
opportunities in the community

Design & Decor:
From interior decor to outdoor
entertaining

Real Estate: The top homes
on the market

Restaurants & Cuisine:

Fashion, Shopping &
Retail: From luxury goods to

From dining trends to new
restaurants

local finds

Health, Beauty &
Wellness: From the great

Society Coverage: From
charity events to the best parties

Personalities &
Profiles: Newport Beach’s
leaders and influencer

outdoors to fitness

SIP&
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Advertising Rates
2019 Advertising Rates
SIZE	

1x

2x

4x

6X

Full Page 

$2,090

$1,780

$1,520

$1,200

2/3 Page 

$1,675

$1,415

$1,150

$900

1/2 Page 

$1,360

$1,150

$950

$740

1/3 Page

$850

$710

$575

$450

1/6 Page

$520

$450

$370

$290

				

Artist and Galleries or
Dining Guide (1/6 Page) $420
Dining Guide (1/3 Page) $680

NEWLYWEDS: Randy Arthur
Mendoza and Denise Victoria
Nguyen of Costa Mesa
WEDDING DATE: Oct. 21, 2017
GUESTS: 215
CEREMONY VENUE:
Event Lawn rotunda, The Resort
at Pelican Hill
RECEPTION VENUE: Mar Vista
ballroom, The Resort at Pelican Hill
WEDDING PLANNER:
Pure Lavish Events
DRESS: Custom gown with
dramatic, detachable train by
Galia Lahav; purchased at The
White Dress
HAIR STYLIST: Jessica Lorenz,
Lotus Salon and Spa
MAKEUP ARTIST: Soreya Yann
CATERER: The Resort at
Pelican Hill
CAKE: Topped with unique rose
water-white chocolate mousse,
the Champagne-soaked vanilla
cake prepared by Pelican Hill had
a rhinestone placed on each tier
to match the couple’s custom
wedding invitations.
MUSIC: Ceremony and cocktail
hour: The Ocdamia Strings; dinner:
Marieve Herington Band, a jazz
ensemble; after dinner: Pop Vinyl,
a five-piece dance band
FLORAL AND EVENT
STYLIST: White rose and light
blush lily arrangements by Square
Root Designs
MUSIC/LIGHTING:
SoundWave Productions
PHOTOGRAPHER:
Callaway Gable
VIDEOGRAPHER:
Jason Shelton, Rayne Films

$950			

$360
$570

$300
$460

$235		
$360			

Cover POSITIONS	PER ISSUE			
Cover 2 Spread	

$5,225			

Cover 3

$2,500			

Newport Beach provides the ideal combination of ocean
views and impressive venues for exchanging vows.
BY TANYA A. YACINA

W

ith its striking coastal scenery and breathtaking
sunsets, Newport Beach offers to-be-wed couples
an array of choices for their nuptial backdrops,
setting the stage for a picture-perfect ceremony.
“With more than 300 days of sunshine every year, Newport Beach
is among the most beautiful places in the world to say ‘I do,’ ” says
Fernanda Jaime, who served for nearly three years as director of weddings and social events at The Resort at Pelican Hill.
In addition to a stunning setting, the city’s many impressive

Four years ago, Denise Victoria and Randy met at the gym in the community where they were both living. Denise explains that this was
a chance meeting, as she doesn’t make a habit of going to the gym.
“We both agreed that when we first laid on eyes each other, we truly felt like we fell in love … again, actually,” she says. “It was a very
familiar feeling, almost as if we knew each other from another lifetime.”
Fast-forward to their Oct. 21 wedding last year at The Resort at Pelican Hill, the couple chose to release two doves after the ceremony
to signify their reunion in this lifetime. Fifty other doves, also symbolic of purity, were released after their first kiss.
White, ivory and light blush accented the glamorous ceremony
and reception, both of which included extravagant floral arrangements and candelabras. Denise’s vision of an elegant, romantic
wedding came to fruition through the skill of the event designers who transformed the resort’s blank canvas into the modern
Victorian-esque wedding.
The couple had a “bubble grand exit” at the conclusion of the
reception: Guests blew bubbles at them as they walked out of the
ballroom together. Waiting outside, the resort’s Bentley whisked the
couple away to their on-property bungalow.
“It was a beautiful day complete with a gorgeous sunset,” Denise
shares. “We had complete privacy and it all felt very intimate.
“The little touches are what make it all worth it. I sincerely felt
like a princess.”
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home
MOST WANTED

MODERN MARVELS

HIGH-TECH
TOOLS
Enhance any kitchen with these state-of-the-art gadgets to

From natural light and sleek countertops to high-tech kitchen gear, there are
plenty of ways for home chefs to create contemporary culinary spaces.

make the cooking process easier and more efficient.

BY ASHLEY RYAN

Due to its unique technology that senses the size and
amount of food you’re cooking, the 30-INCH E SERIES
CONTEMPORARY CONVECTION STEAM OVEN by
Wolf automatically adjusts its settings to provide you with
expertly crafted dishes, $4,690, with advance order at
Sub-Zero, Wolf and Cove Showroom, Costa Mesa. (657269-5874; subzero-wolf.com)

Contemporary kitchens that are sleek, stylish and functional are on-trend in the interior design world.

A

26

the amount of time spent preparing meals as
everything can be laid out without moving items
around, swapping the food processor for the
mixing bowl for the plates.
One way to add some counter space is with an
island or a peninsula. Wagner suggests adding
stool seating to make the area “more of a conversational space” where you can dine and chat as
well as prepare food.
When it comes to surfaces, there are many
options from which to choose, but Wagner says
some of the best are honed marble, which will
hide scratches, or antique marble. “It’s a timeless look and the finish helps with long-term
durability,” she says of the material. For something even more durable—ideal for those with
young children—she recommends white and
gray quartz countertops, which she says require
little to no maintenance.
In addition to countertops, focus on light,
natural tones with deeper contrasting elements.
For example, whites and natural woods are popular now, and they pair perfectly with charcoal
gray accents.
When it comes to designing, everyone has a

different process, but Wagner believes it’s important to consider kitchen appliances before anything else. “We start with [the] appliances for
initial layout and build upon that,” she explains,
adding that touches of antique brass and fresh
greenery can bring life to a contemporary kitchen.
Once a sleek backdrop is established, another
way to modernize the cooking process—and
make it easier—is with high-tech appliances and
gadgets. Many of these inventions can be paired
with apps on tablets or smartphones, which
allow home chefs to control cooking times and
temperatures and gain access to special recipes
without even being in the same room, while others simply offer added fun or convenience.
Some of Wagner’s favorites include steam
ovens, mug warmers and pebble (also called nugget) ice makers, but the array of high-tech equipment is seemingly endless, from Wi-Fi-enabled
refrigerators with cameras inside—allowing
owners to check the contents with a smartphone
from the grocery store, for example—to a scale
that can calculate carbs, fat and calories. With
modern advances like these, it’s never been easier
to get tasty and healthy dinners on the table.

Various Vitamix blenders can be paired with
the PERFECT BLEND SMART SCALE to not
only determine how many calories are in your
smoothies, soups and dips, but also to track
fat, carbs, protein and more. The scale itself
also holds more than 500 recipes, $99.95, with
advance order at Crate & Barrel, South Coast
Plaza. (714-825-0060; crateandbarrel.com)

With a smart fridge,
like LG’s SMART
WI-FI ENABLED
DOOR-IN-DOOR
COUNTER-DEPTH
REFRIGERATOR,
at-home chefs can
ensure the appliance
is running at the
right temperature
as well as get alerts
when the door is left
open or when the
water filter needs
changing, $4,099.99, with advance order at Sears,
South Coast Plaza. (714-850-2100; sears.com)

RYAN GARVIN

s a place where family and friends gather
to start or end their day, to delight in
culinary masterpieces and to share conversation, the kitchen is one of the most important rooms in any home. Because it is such a
pivotal part of the equation, it has become a hot
topic in the world of interior design.
Contemporary kitchens are definitely in style,
and it’s not hard to see why. With sleek surfaces,
appealing color palettes and subtle extras that
offer pops of personality, this is a fun room to
make over, whether designing a new home or
simply updating a current one.
While you’ll want to create a captivating yet
comfortable culinary environment, it’s also
important to consider the functionality of the
design. “My must-haves are always windows to
add natural light, lots of storage and plenty of
counter space,” says Brooke Wagner of Brooke
Wagner Design, the Corona del Mar-based firm
responsible for creating a stunning coastalinspired interior within one of the five Lido
House hotel cottages.
Adequate counter space is ideal not just for
cutting, chopping and stirring, but also to reduce

Combo

venues offer amenities ranging from vault-tight exclusivity and luxurious after-wedding bungalows to day-of wedding coordinators,
private butlers and on-board kitchens to provide flawless execution
of a couple’s vision for their special day.
Some venues offer all-inclusive packages, while others customize each event to a bride and groom’s specific requests. To highlight the contrast of Newport’s luxury and casual beach vibe,
three couples share their wedding stories here—each featuring a
different venue.

Randy Arthur Mendoza and Denise Victoria Nguyen

THIS SPREAD: ALLISON CALLAWAY/CALLAWAY GABLE

Real Estate Section (Full Page)

Attach Anova Culinary’s
PRECISION SOUS VIDE
COOKER WITH WI-FI to
any pot in your home for an
evenly cooked meal. The
device can be paired with an
app that features more than
1,000 recipes, temperature
guides and the ability to
start and stop the cooker
from anywhere, $159.95,
with advance order at
Williams Sonoma, Newport
Coast. (949-464-2168;
williams-sonoma.com)

Smarter’s COFFEE, a second generation, Wi-Ficonnected, 12-cup coffee maker, allows you to
select the strength
and number of cups
you’d like with an
app before even
getting out of bed—
so you can start
the morning right,
$249.99, at Best
Buy, Costa Mesa.
(714-434-0132;
bestbuy.com) NBM
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Advertise in both Newport Beach & Laguna Beach
magazines and get a 10% discount.

Retail
theRapy

All rates are NET

The complimentary personal
shopping service at Fashion Island
creates an experience tailor-made
for your style.
By Ashley ProBst | Photos By DonDee QuincenA

• Nonprofit organizations: Entitled to a 50% discount

opposite page and above: sara Aplanalp, the lead personal shopping stylist at Fashion island, picks out clothing at Joie and helps adjust items tried on by newport Beach
Magazine Associate editor Ashley Probst in the rebecca taylor store. right: Probst models a dress and boots at Joie.

O

from open rates
• Guaranteed position: Available for a 10% surcharge
• Ad design available billed at $75/hour, two-hour
minimum.

in a dressing room so they were ready upon my arrival. I stepped straight
in and eagerly tried on each outfit she had curated just for me.
At Rebecca Taylor, these included a professional yet casual combination
of a floral top with wide-leg pants, a leather jacket and embellished mule
heels; a silk, paisley dress paired with a velvet moto jacket and another
mule shoe; as well as velveteen, curve-hugging jeans that I’m planning to
go back and purchase because they were so flattering and comfortable.
Next was Joie for elevated, relaxed wear like a yoke-cut blouse with ruffled sleeves, flared leather skirt, studded and fur-lined slip-on loafers; a
flowy, asymmetrical dress layered over a 1980s-inspired sweater and paired
with suede ankle boots; and a laid-back outfit consisting of an ultrasoft
T-shirt, Native American-esque cardigan, lightly studded olive pants and
studded booties to match.

The final stop of the day was to peruse the jewelry at Gorjana, where
Aplanalp had chosen the Laguna adjustable necklace as well as the Lola ring
and cuff, all in gold. These simple and elegant pieces could tie any outfit
together, adding a bit of shine to round it all out. In the end, I took home
a piece from the brand’s Power Gemstone collection: an adjustable gold
bracelet adorned with aventurine, a stone that symbolizes luck—not that I
needed much with Aplanalp on my side.
Having a personal shopper tending to your needs will have you feeling
like an A-list celebrity, but that isn’t even the best part. Not only is the service itself completely free, there is also no obligation to buy, though it’s hard
to resist. And, since the experience is solely for you, don’t be afraid to speak
up if something the stylist has picked doesn’t quite reflect your taste: They’ll
find a replacement item that you’re guaranteed to love. NBM

Fashion statement
these exPert shoPPing tiPs will helP you stAnD out this seAson.
bottom: Used with permission of the irvine Company.
© the irvine Company LLC 2017. aLL rights reserved

ver the years, I’ve accumulated an extensive collection of clothing. In fact, my closet holds the majority
of my personal belongings and is, in turn, the most
cluttered part of my home. Filled with a mixture of
high-end pieces, secondhand items from thrift stores and, regrettably, some tops that I’ve had since high school, it is certainly an
eclectic conglomeration.
As a young professional who is just starting my career, I have
established a goal to update my wardrobe in order to dress the
part for this important stage in life—and to hopefully stop being
mistaken for an 18-year-old now that I’m approaching my mid20s. So, when I discovered the complimentary personal shopping experience at Fashion Island, I jumped at the opportunity
to receive expert style advice and have pieces hand-selected for
my taste.
Prior to my appointment, Sara Aplanalp, the lead personal
shopping stylist at Fashion Island, reached out to inquire about
my fashion preferences in order to create a one-of-a-kind experience based on my style, clothing sizes and budget as well as my
favorite stores and brands.
I explained that I was hoping to find both casual and business
attire with an emphasis on staple pieces that could be worn for
a variety of occasions. To give her an idea of my style, I gave
examples of trends that I currently adore—this included the
beachy, boho chic look as well as anything with pops of color
and fun patterns—plus my go-to outfits that I wear on a day-today basis. Aplanalp then devised a plan for the stores we would
visit on the day of my appointment, which included Rebecca
Taylor for jackets and other coordinating pieces ideal for a work
environment; Joie for a breezy, boho feel; and, finally, Gorjana
to accessorize.
Before I went in for the fittings, Aplanalp visited each storefront,
pulled pieces that she knew would be to my liking and placed them

when it comes to staying on-trend for fall, Fashion island’s lead personal shopping stylist sara Aplanalp has a few tips for
any budding fashionmonger. layering is ever important to stay warm as the weather cools down, and Aplanalp suggests
finding pieces with lots of texture as well as high-shine fabrics like metallics and sequins.
“colors to incorporate into your wardrobe this season are rich bronze and rust brown,” Aplanalp says, noting that hues of
orange and red can add a bold pop to any outfit. And one of her go-to fabrics is black leather, as you can incorporate it in
almost any ensemble. “… if i can make one suggestion, [it] is to invest in a great leather piece like a jacket or skirt,” she adds.

sara Aplanalp

Don’t be afraid to mix those new, designer items with some less expensive, seasonal ones. “i always say to invest in key
pieces you’ll wear time and time again: A great handbag or a statement coat, for example,” Aplanalp explains. “the ubertrendy items you want to try for a season, go ahead and save [money on them] because you never know if you’re going to
wear it again.” But, of course, if you find a trend that you truly love, there’s nothing better than splurging on something that will
allow you to stand out, and may even turn into one of your own key pieces year-round.
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• Early pay discount: 5% discount for pre-paid print
advertising.

taste
OF THE TOWN

SOUTHERN BELLE

Tupelo Junction Cafe charms with Dixie-inspired fare in the Cannery Village area.
BY SHARON STELLO | PHOTOS BY DONDEE QUINCENA

Named after the Van Morrison song, “Tupelo Honey,” the Tupelo
Junction Cafe—which moved from Santa Barbara early this year
when owner Amy Scott grew tired of the long commute—is serving up delectable Southern-inspired cuisine, from fried favorites
like green tomatoes and chicken to gourmet shrimp and grits, in
the Cannery Village.
A hidden gem nestled in this mixed-use area amid art galleries, condos, boat repair shops, salons and other eateries, Tupelo
Junction Cafe is located in the building that formerly housed The

Porch restaurant. The outside looks like a quaint home and the
inside follows suit with fruit crate labels on the walls and fresh
flowers on each table. Despite the country kitchen decor, the place
is bustling with the after-work crowd on weeknights. Big TV
screens show sports games above the bar and on the back patio,
which fills up for weekend brunch.
The friendly staff makes everyone feel at home and the menu
here truly shines. Start with cocktails like the Farmer’s Market
Blackberry Mint Mojito, served in a cute Mason jar, or the sweet
Clockwise from top left: Tupelo Junction Cafe’s interior; Mississippi mud pie, cinnamon apple beignets and Velvet Elvis cocktail; Rajin’ Cajun and Farmer’s Market Blackberry Mint Mojito cocktails; patio seating; Southern shrimp and scallops with cheddar-jalapeno grits; Jidori fried chicken with mashed potatoes

Bloody mary-braised ribs with
coleslaw, onion rings and cornbread
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and spicy Rajin’ Cajun, which mixes pineapple
and lime juice with house-infused jalapeno
vodka in a glass rimmed with Tajín. Of course,
there’s also a mint julep. Other drinks feature darling names like the Whistling Dixie
Strawberry Smash or Southern Belle. And, perfect for brunch, the popular bloody mary comes
garnished with a crab claw.
The best bet for sampling lots of dishes—and
trust us, you’ll want to—is to order the small
plates on the happy hour tasting menu. Perfect
for sharing, try the fried green tomatoes with
creamy herb buttermilk dressing and roasted
corn salsa: The crunchy outer layer gives way
to tomatoes bursting with fresh flavor. Another
can’t-miss option is the bloody mary-braised ribs.
The tender meat is cooked in a rich tomato-based
sauce that’s a nice change from the overly sweet
barbecue basting that accompanies most ribs.
Seafood lovers will appreciate the Southern
shrimp and scallops with cheddar-jalapeno
grits, sauteed arugula and lobster gumbo sauce.

Tupelo Junction Cafe
508 29th St.
949-877-0280; tupelojunction.com
The shrimp are plump and succulent as are
the scallops, which caramelize in the pan for a
slightly sweet taste. The hearty grits have a bold,
spicy pepper flavor that pairs well with the seafood and rich gumbo sauce.
For fall, the Maine lobster, potato and sweet
corn chowder is a definite hit. Creamy with a
touch of spice, you’ll scoop up every last drop.
Lightly grilled slices of baguette will help you
soak up this home-cooked goodness.
For entrees, the most popular item is the
fried chicken and it’s easy to see why. The tender and juicy Jidori chicken features a perfectly
crisped outer layer that’s flavorful and not overly
crunchy like some fried chicken can be. Tuck
into the creamy mashed potatoes and savory

pan gravy with a helping of sauteed Swiss chard
and corn that brighten up the dish—this is the
definition of comfort food.
Recipes were developed by Scott, who is a selftaught cook. She was involved with her mother’s
Waffle Lady restaurant in San Clemente (now
closed) before opening her own eatery. Her
mom still makes the Jumbleberry Topping that’s
served with some of Tupelo’s breakfast items
like the house-made biscuits and vanilla-dipped
French toast. When Scott started her restaurant,
a friend who worked as the pastry chef hailed
from Kentucky and contributed a Southern influence, which continues today with the help of the
Newport kitchen staff, who worked at The Porch
and, previously, Mastro’s at South Coast Plaza.
The Southern touch carries over to the desserts,
which are worth saving room for. Choose between
the Mississippi mud pie with Oreo crust, chocolate
sauce and coffee ice cream and the divine cinnamon apple beignets with creme anglaise. Both are
sweeter than Tupelo honey. NBM
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HARBORSIDE
HOT SPOT

By Andrea Adelson | LB Indy

A one-of-a-kind oceanfront property in Lower Three Arch
Bay enjoys panoramic white water views of Salt Creek Beach and
the Pacific Ocean. It all begins with a private gate opening into
a secluded courtyard and what is believed to be one of the first
homes built in the gated community. The house on a cul-de-sac
lot has a very deep setback, which likely would not be duplicated
today. The property replicates a home located on the Amalfi
Drive in Italy and was totally remodeled in 1984 and last sold in
1991. It has a spacious layout with a Mediterranean flair and 67
feet of frontage. The home is equipped with a security gate.
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Offering price: $10,000,000
Address: 11 La Senda Place, Laguna Beach
Agent info: Spyro Kemble, Surterre Properties Inc.
Direct: 949.717.7248, Cell: 949.689.8377, skemble@surterreproperties.com

ONE ON ONE WITH MATT BROWN:

From Roller Coasters to Grain Silos, He Defies Gravity
By Gina Dostler
Embedded in the nursery tale about the three little
pigs is a truism that informs structural home design.
One made of straw, the other of wood and the third
made of bricks. Whereas the brick withstood the
forces of the windy wolf, the others came crashing
down. Yet in an earthquake zone, toppling brick
from a rigid structural design proves more predatory
than the wolf at the door. It’s Matt Brown’s job as
president and chief engineer at Newport Structural
Design to keep structural integrity in an architect’s
design.

A
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Q: Structural engineers are sort of the
unsung heroes of incredible structures.
A: I bet most people would not recognize the
names of those who built the incredible buildings
around the world, except maybe one, Gustave
Eiffel whose name marks the tower he designed.
No, we don’t get much recognition. We are in the
background making structural integrity a sure thing.
Roller coasters wouldn’t stay up if it wasn’t for us
and what fun would that be?
Matt Brown

Q: You and gravity are friends then, right?
A: Gravity is an adversary that brings out the
best in structural engineers. With buildings most
foundations are designed to withstand gravity’s force
pushing downward and the structural load must

A Drought of Solutions
for Drawing More Water
But that transformation is extremely
costly and so far seems to be an
undertaking of only huge water districts.
Currently seven projects in the state
are permitted to perform this modernday miracle of expanding groundwater
supplies with water purified by stateof-the art treatment plants, including
Orange County Water District, which
supplies water to 20 northern and
central Orange County cities and water
agencies. The city of San Diego has also
recently completed a demonstration
water purification project that, if
eventually approved full-scale, would
be the first in the state permitted to
supplement a surface water supply, the
San Vincente Reservoir, with treated
water.

“Is this a three-ring circus I’m in, or
what?” asked incumbent City Council
candidate Kelly Boyd about midway
through a boisterous debate hosted by
Firebrand Media, owner of the Indy,
Tuesday night at City Hall.
Firebrand owner Allan Simon fired
provocative questions at the seven
candidates vying for three City Council
seats in the Nov. 4 election. Though he
outlined a format for questions, answers
and rebuttals in advance, Simon reserved
the right to change things up as he saw
fit.
The circus analogy rang true at times
during the somewhat unorthodox
debate as candidates alternately

MADISON, page 29

WATER, pages 28

DEBATE, page 32

Continued on page 2
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Newport Man
Arraigned for
Posing as Fire
Marshal
By NB Indy Staff

Longtime Laguna Beach resident Chad Nelsen grabs the top rail at the Surfrider Foundation. Story on Page 3

Jennifer Erickson | LB Indy
Even as Laguna Beach County Water
District prepares to raise rates over the
next five years to pay for the escalating
cost of supplying local customers with
1.5 billion gallons of imported water
annually, local resident Michael Beanan
sees a solution in what he describes as a
“goldmine”: 4 billion gallons of treated
sewage that spews into the Pacific Ocean
from an outfall pipe off Laguna’s coast
each year.
Unlike the alchemists who never
succeeded in turning base metals
into gold, modern scientists have
transformed wastewater into drinking
water, which might as well be liquid gold
given its increasing scarcity in droughtstricken California.

Debate Elicits
Sparks From
Candidates

The Resort at Pelican Hill holds its annual Festa dell’Autunno this weekend. See the Off the Menu column on page 12 for details.

Merits of
Forums Debated
by City Council

By Jennifer Erickson | LB Indy

By Sara Hall | NB Indy
The current Newport Beach City
Council debated last week whether or
not future Council candidate forums
should be broadcast on the city’s television channel.
Council voted 6-1 to continue an
item that aimed to create a policy to
regulate City Council candidate forums
held at city facilities and/or filmed for
broadcast on the city’s government ac-

FORUM DEBATE Page 14

Council Candidates Spar
at Marina Park Meeting
By Sara Hall | NB Indy
As the 2016 political season nears
the final stretch, the Newport Beach
City Council candidates are wrapping
up the last few forums, including a
community meeting held at Marina
Park Wednesday.
The Central Newport Beach
Community Association hosted the
discussion panel, which was a good
culmination of the previous forums,
hitting several hot topics, asking a few
insightful questions, and providing an
introduction of each candidate.

Former Newport Beach Indy publisher Tom Johnson moderated the
event.
The participating candidates included: Brad Avery for District 2; Mike
Glenn and Jeff Herdman for District 5;
and Fred Ameri, Phil Greer, and Will
O’Neill for District 7.
Lee Lowrey missed the forum
because his wife gave birth Wednesday
morning, Johnson and O’Neill explained. Shelley Henderson, a candidate for District 2, was also absent.

CANDIDATE FORUM Page 14

A Newport Beach man was arraigned
last week for posing as a fire marshal
and charging small businesses for fraudulent inspections.
Brian Lee Carsten, 36, is accused
of entering several businesses while
wearing a uniform and posing as a fire
marshal, and conducting and charging
for fraudulent inspections, the Orange
County District Attorney’s office explained in a statement.
Over the past month, Carsten allegedly did this several times, extorting
$209 from each business. He provided
fake invoices using forged Cal-Fire
letterhead and logos, according to the
OCDA.
Among the victims, are Beach Auto
Sound in Huntington Beach, State
College Distributors in Anaheim, and
Newport Awning and Imperial Auto
Service, both in Santa Ana.
On Sept. 23, Carsten is accused of
possessing two firearms in violation of a
domestic violence protective order from
Los Angeles. Carsten was arrested by
Anaheim Police Department.
He charged with four felony counts
of second degree burglary, four felony
counts of extortion by force or threat,
four felony counts of forgery of an official seal, four misdemeanor counts of
fraudulently personating fire personnel, and two misdemeanor counts of
possession of a firearm in violation of a
protective order.
If convicted, he faces a maximum
sentence of 11 years and eight months
in state prison.
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Q: This is not a career one hears of too often.
How did you start in it?
A: Well, like the ol’ cliché, I played with a lot of
Legos in my childhood. Since grade school I planned
on being an architect, chose all the elected classes
in college and some semesters before I graduated I
realized I might have it wrong. I wanted to design
the structure of buildings and learned architects
work on the aesthetics of the building. Structural

engineers make it stand. So I added courses and
received a bachelor of arts in civil engineering as well
as in architecture and continued on with a master’s,
emphasis in structural design.

Embattled Laguna Beach City
Council candidate Jon Madison, whose
academic and professional claims
cannot be independently verified,
this week went on the offensive and
produced one of two college diplomas
that he says demonstrate the veracity of
his resume.
Even so, the authenticity of the
document Madison produced only
raised more skepticism. The Cornell
University diploma purporting to grant
Jon Jay Joseph V. Madison a Ph.D. in
horticulture on May 26, 1979, does
not appear to bear the signature of
Frank H.T. Rhodes, who was Cornell’s
president in that year, nor that of David
L. Call, who was dean of the College of
Agriculture and Life Sciences in 1979.
Graduation that year actually
occurred on May 28, according to the
May 23, 1979, edition of the Cornell
Daily Sun, Ithaca’s daily newspaper.
And in 1979 the university discipline
was known as the Department of
Vegetable Crops, a precursor to the
Department of Horticulture, according
to citations in the 1979 scientific journal
Horticultural Reviews and the university
publication Cornell Chronicle and
website Cornell Plantations.
Cornell’s registrar has no record
of Jon Jay Joseph Madison attending
the university, Cornell spokesman Joe
Schwartz confirmed again Tuesday, Sept.
30, reiterating a similar query made by
the Indy on Sept. 8 of a slightly different
name, Jon Jay Madison.
In the statement released to
supporters this week, Madison conceded
he did not take the California State Bar
exam and thus cannot properly describe
himself as a lawyer, a claim he made in a
sworn 2012 application for appointment

CHRISTOPHER TRELA
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