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What is Marimekko?
Marimekko is a Finnish textile and clothing 
design company based in Helsinki. It was 
created by Armi Ratia and her husband, Viljo.
 
When was Marimekko started? 
What was the impetus for its 
beginning? Did the creators feel 
something was missing in the 
design world at the time?
Marimekko was founded during the post-war 
era in Finland to bring joy and positivity 
to the lives of people who had to bring the 
country back onto its feet. It all began in 
1949 when Armi Ratia introduced bold new 
print patterns for Printex, her husband’s 
printing company. Two years later, in 
1951, Armi organized a fashion show to 
demonstrate how their textiles could be 
used to make clothes. Women went wild 
over the colorful patterns and clean cuts; 
a few days after the show, Marimekko 
officially registered as a company. The first 
Marimekko store opened a year later, 
in 1952.
 
Perhaps one of the reasons why 
Marimekko’s bold colors and prints became 
an instant success in Finland is the fact that 
our winters are so long and dark. We simply 
need color to cheer us up during the  
winter months.
 
Who were the first designers 
to set the stage for what 
Marimekko would be about?
Armi Ratia was a print designer herself, 
but she designed only a few prints for 

Marimekko. Instead, she focused on 
running the company and encouraged 
young designers such as Vuokko Eskolin-
Nurmesniemi, Maija Isola, and Annika Rimala 
to create bold and colorful designs that 
would eventually define Marimekko’s visual 
language. Armi was a true visionary and an 
exceptionally bold female figure in Finland 
at the time.
 
Where does the name 
Marimekko come from?
The name Marimekko is a play on words, yet 
completely descriptive. Mari is an anagram 
of the first name of the company’s founder, 
Armi Ratia, and mekko means “dress” in 
Finnish. And it was indeed Mari’s dresses 
that started it all in 1951.
 
How did the company first 
gain attention?
In 1958, Armi took Marimekko to the 
Brussels World’s Fair, paving the way for the 
company’s products to cross the Atlantic. 
Soon after, Americans were going wild over 
Marimekko at the Design Research stores in 
New York and San Francisco. Shortly after, 
in 1960, Jacqueline Kennedy bought seven 
dresses and appeared on the December 
1960 cover of Sports Illustrated in a 
red sleeveless number from the brand. 
This further catapulted Marimekko into 
worldwide fame.
 
Who designed the iconic 
floral Unikko print?
Maija Isola designed the print in 1964, after 
Armi Ratia announced that Marimekko 

f in land’s  marimekko
would never print a flower pattern. Maija 
Isola refused to obey Armi’s orders and 
created an entire series of gorgeous floral 
prints, in protest. One of them was Unikko, 
which has become a story of creativity, 
strength, courage, and faith in oneself.
 
How did Kirsti Paakkanen 
impact the company? 
Kirsti bought Marimekko in September 1991 
and shook things up. She introduced young 
designers—such as Mika Piirainen and Erja 
Hirvi—to the company, and during her time, 
iconic Marimekko designs were reintroduced 
in the collections. Kirsti had a strong vision 
for Marimekko and a passion to turn the 
company around.
 
How has Marimekko stayed true 
to the original company? Where 
has it branched off?
Since the beginning, Marimekko has striven 
to bring joy and beauty to the everyday 
lives of people through bold prints and 
vibrant colors from the art of printmaking. 
This effort has translated in different 
ways at different points in time, but the 
philosophy has not changed. Marimekko 
has been a lifestyle company with different 
product lines since its early years, always 
representing a positive attitude toward life.
 
How does it stay relevant?
As a current designer at Marimekko, 
I believe the brand stays relevant by 
continuing to find contemporary ways to 
express its art of printmaking. Actually, we 
feel that Marimekko is now more relevant 

“
The name Marimekko is a play on words, yet completely 

descriptive. Mari is an anagram of the first name of 
the company’s founder, Armi Ratia, and mekko means 

“dress” in Finnish. »
artwork marimekko 
text maija louekari



8 | AMERICAN LIFESTYLE MAGAZINE AMERICAN LIFESTYLE MAGAZINE | 9  

than ever as people look for real, timeless, 
and inspiring products that add value to 
their lives and last for a long time.

Are customers open to new 
patterns that are a departure 
from the quintessential historic 
Marimekko patterns?
Marimekko collections are always 
combinations of new and iconic designs. 
That’s how the design aesthetic stays 
inspiring and surprising. Our design 
philosophy—bringing joy to everyday life—is 
present in all our designs, and some of the 
new ones will surely be Marimekko icons 
of tomorrow.
 
What is the philosophy of 
Marimekko? Does it align with 
Finnish schools of thought 
on design?
As mentioned above, Marimekko is all 
about bringing joy to the everyday lives 
of people around the world. A positive 
and empowering lifestyle brand marrying 
creativity with function, Marimekko 
continues to delight the world with 
timeless, yet distinctive designs for fashion, 
accessories, and home decor.
 
Marimekko is incredibly Finnish and 
expresses the East and West, the 
meeting point between two worlds. From 
Scandinavia comes clarity and functionality, 
from the East emotion and prolific 
decorativeness. Of course, each designer 
also brings a unique, personal vision 
to Marimekko.
 
In how many countries  
is Marimekko 
merchandise available? 
Marimekko products are sold in 
approximately forty countries around the 
world. More than 140 Marimekko stores 
serve customers around the globe. The 
key markets are Northern Europe, North 
America, and the Asia-Pacific region.

 
Where do you find inspiration? 
What colors do you love at  
the moment? 
I always find it a bit difficult to define 
exactly where I get inspiration from. It 
can come from almost anywhere. More 
important to me is the right mood to let the 
inspiration come and to let the thoughts 
flow. To find inspiration, I need freedom and 
time. Some thoughts can live inside my head 
for years before they become an 
actual design.
 
At the moment, I love old rose, or actually 
the color of raspberries mixed together 
with porridge. I also love neon orange and 
dark green that has a bit of blue in it. I think 
colors come to life when they complement 
each other.

What I find special in Finland is the fact that 
we get to witness all four seasons every 
year: long winters, the wake of the spring, 
the white nights of the summer, and crisp 
autumns. They have a huge impact on us.
 
Can you take us through the 
process of designing a print? Do 
you sketch first? How does the 
approval phase work?
After the creative kickoff at Marimekko, 
I start from an idea, always working by 
hand. I sketch and draw repeatedly, Then I 
start to play with my drawings and create a 
story with those elements. Then I meet with 
Marimekko’s design team and discuss my 
sketches, and then I continue, sometimes 
more on my own terms, and sometimes 
more according to their wishes. When the 
sketch is turned into a printable print, I 
work very closely with Marimekko’s artwork 
studio. They help us designers define colors, 
create repeats, and incorporate the prints 
on different products. They have a very 
important role in the process.
For more info, visit marimekko.com
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Spaghetti with Radicchio, Ricotta, and 
Lemon-Garlic Bread Crumbs

There are many good reasons to make and keep fresh ricotta on hand, but this pasta is one of the best. It hits most of the 

flavor receptors—bright, bitter, salty—and adds a creamy and crunchy texture to boot. Do not skip the bread crumbs. Lemony, 

garlicky, and slightly salty, they elevate this dish from pleasurable to memorable.

¼ cup plus 2 tablespoons extra-virgin 
olive oil, divided

4 cloves garlic, finely chopped
2 cups fresh bread crumbs

Pinch kosher salt
1 cup lightly packed, coarsely chopped flatleaf

parsley leaves
2 tablespoons finely chopped lemon zest 

(from 2 medium lemons), divided
Freshly ground black pepper

2 tablespoons unsalted butter
1 (1-pound) head radicchio, finely shredded

2 tablespoons freshly squeezed 
lemon juice, divided

1 pound good-quality spaghetti or linguine
1 cup ricotta cheese

1. In a large sauté pan over medium heat, warm ¼ cup of the oil. Add the garlic, and 
cook, stirring occasionally, for 2 to 3 minutes, or until fragrant. Add the bread crumbs 
and a generous pinch of salt, and continue to stir until the bread crumbs are toasted 
and brown. Transfer the crumbs to a bowl, and set them aside to cool slightly. When 
they are cool, add the parsley and 1 tablespoon of the zest. Season to taste with 
additional salt and pepper, and set aside.

2. Wipe any crumbs out of the pan, add the butter, and melt it over medium heat. 
When the butter is foamy, add the radicchio, and cook until it wilts and softens
slightly, 2 to 3 minutes. Add 2 tablespoons of water, and simmer for 2 minutes, or 
until the water evaporates. Then add 1 tablespoon of the lemon juice. Set aside.
Bring a pot of generously salted water to a boil, and cook the linguine according to 
the package directions.

3. While it cooks, combine the ricotta with the remaining 2 tablespoons oil, 1 
tablespoon zest, and 1 tablespoon lemon juice. Taste, and add more juice if necessary. 

4. Before draining the pasta, set aside 1 cup of the cooking water. Return the pasta 
to the pot. Add some of the pasta water to the ricotta mixture to loosen it and warm 
it up before tossing it with the pasta. Add the radicchio and half of the bread crumbs, 
and toss to combine, adding more of the pasta water if it appears dry. 

5. Place the pasta on a large platter, and garnish with the rest of the bread crumbs. 
Serve immediately.

MAKES 4–6 SERVINGS

Recipes reprinted from The Lemon Cookbook: 50 Sweet & Savory Recipes to Brighten Every Meal. Copyright © 2015 by Ellen Jackson. Photos by John Valls. Published by Sasquatch Books.

photography john valls
text ellen jackson

TWIST OF LEMON
with a
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Pan-Seared Halibut with Lemon Relish
The pulp and zest of a thin-skinned, medium-size lemon is the base of the piquant, chunky relish. Salty olives and capers balance the acidity, along 

with plenty of fresh parsley. Try it with other white-fleshed fish, grilled shrimp, or salmon, or with fresh sardines and anchovies. Note that the 

relish needs to marinate for at least four hours or up to overnight, so make it the day before you plan to cook the fish.

FOR THE RELISH:
1 lemon, quartered (about ¾ cup)
2 small shallots, thinly sliced into 

rings (about ¼ cup)
1 teaspoon kosher salt

1 cup pitted, coarsely chopped green olives,
such as Castelvetrano

2 tablespoons capers, rinsed and patted dry
½ teaspoon red pepper flakes

¼ cup extra-virgin olive oil
¾ cup coarsely chopped flat-leaf parsley

1½ pounds skinless halibut fillet, cut into 4 pieces
½ teaspoon fennel seed, freshly ground

½ teaspoon kosher salt
½ teaspoon freshly ground black pepper

2 tablespoons extra-virgin olive oil
2 tablespoons unsalted butter

1. To make the relish, remove the pithy ends of the lemon quarters, and thinly slice 
the rest, discarding any seeds. 

2. Add the lemon slices to a bowl along with the shallots and salt. Cover, and set 
aside for 45 minutes or until the lemons release some of their juice. Add the olives, 
capers, pepper flakes, and 1/4 cup of the oil. To allow the flavors to develop fully, set 
the relish aside to marinate at least 4 hours or up to overnight.

3. Pat the halibut dry with a paper towel. In a small bowl, combine the fennel seed, 
salt, and pepper, and sprinkle it all over the halibut. In a nonstick skillet or cast-iron 
pan over medium-high heat, heat the oil until it shimmers. 

4. Add the halibut, and cook, undisturbed, until browned on the bottom, about 5 
minutes. Flip, add the butter to the pan, and reduce the temperature to medium. 
Continue to cook, basting the halibut with the butter, for 2 minutes, or until the fish 
is opaque in the center. 

5. Stir the parsley into the relish, spoon the relish over each piece of fish, and 
serve immediately.

MAKES 4 SERVINGS
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Rose Geranium Lemonade
Lemonade from scratch is a labor of love, but I assure you it’s worth the effort. The trick is to use the lemon peels to make a 

syrup to add to the juice. Mix the resulting elixir with still or sparkling water, and pour it all over ice. Consider adding a splash 

of vodka or gin. Note that the sugar needs to infuse overnight for the best flavor.

8 medium lemons
½ cup lightly packed rose geranium leaves, 

(7 to 10 small leaves)
2 cups superfine sugar

Rose geranium flowers, for garnish

1. Using a vegetable peeler, remove the peels of the lemons in wide strips, reserving 
the lemons. Place the strips in a 2-quart jar or a nonreactive, lidded pitcher with the 
rose geranium leaves. Add the sugar, and using a muddler or the back of a wooden 
spoon, mash the peels and leaves with the sugar to release their essential oils.

2. When the peels are coated with sugar, cover the jar, and let it sit overnight at 
room temperature. The next day, the sugar will be wet, and the contents will be 
sitting slightly lower in the jar.

3. Juice the reserved lemons; you should get about 2 cups of juice. If needed, add 
enough water to make 2 cups. Add the juice to the sugar and peels, cover, and shake 
the jar vigorously to dissolve the sugar and combine it with the lemon juice. Taste the 
syrup. The flavor of the rose geranium should be subtle. If it is to your
liking, strain the syrup through a fine-mesh sieve into a clean jar, and store it in the 
refrigerator. (For more flavor, add a few more leaves, and let the jar sit overnight in 
the refrigerator before straining the syrup.) 

4. To make lemonade, pour equal parts syrup and water in a tall glass. Take a sip, and 
add more water or syrup to taste. Serve over ice, garnished with a few flowers.

MAKES A SCANT QUART OF SYRUP TO YIELD 2–2½ QUARTS LEMONADE
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David’s Double-Lemon Dutch Baby
This custardy, oven-baked pancake goes by several different names, but when I was growing up, we called it David Eyre’s Pancake, which is what 

Craig Claiborne dubbed it in his 1966 New York Times column. The first time my mother made the pancake, my sister and I watched it swell and 

soufflé around the edges through the oven window, almost as excited about what it was doing as how it would taste. Somewhere along the way, 

because I love its flavor in baked goods, I started adding cardamom to the batter and rechristened the pancake David’s Dutch Baby, a nod both to 

cardamom’s wide use in Scandinavian cooking and its other, equally popular name. Be sure to buy cardamom encased in its pod and grind the seeds 

fresh for the best flavor. This is a favorite on Saturday mornings at my house.

1 cup unbleached all-purpose flour
1 tablespoon granulated sugar
Generous pinch of kosher salt

Seeds from 4 to 5 green cardamom pods 
(about ¼ teaspoon seeds)

4 eggs
1 cup whole milk

1 tablespoon finely grated lemon zest
¼ cup (½ stick) unsalted butter

¼ cup confectioners’ sugar
2 tablespoons freshly squeezed lemon juice

1. Preheat the oven to 425°F, and place a rack in the middle of the oven.

2. In a small bowl, stir together the flour, granulated sugar, and salt. Finely grind the 
cardamom seeds using a mortar and pestle or clean coffee grinder, and add them to 
the dry ingredients. Set aside.

3. In a large bowl, lightly whisk the eggs with the milk and zest. Add the dry 
ingredients and lightly whisk until blended. The batter doesn’t have to be completely
smooth, but make sure there aren’t any large lumps of flour.

4. In a medium (10-inch) cast-iron skillet over medium-high heat, melt the butter, 
swirling the pan occasionally, until the butter is very hot and foamy, and almost 
beginning to brown. Immediately pour in the batter, and put the skillet in the oven. 

5. Bake for 20 minutes, or until the edges are billowy and brown and the center of 
the pancake has puffed up. Remove the pan from the oven, sprinkle the pancake 
evenly with the confectioners’ sugar, and return it to the oven for 2 to 3 more 
minutes. Sprinkle the lemon juice over the top, and serve immediately.

MAKES ONE 10–INCH PANCAKE
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»
architect and designer jason ho

Was there an incident or 
moment when you knew you 
had a passion for design?
My passion for design is derived from 
watching my mother, who was an architect, 
draft in my childhood. I remember not 
understanding how she could sit in front of 
her drafting table for hours with a T square 
and mechanical pencil while we begged 
her to come play. One day when she was 
out of the room, I mischievously took out 
her drawing tube and pulled out all the 
drawings; I remember being stunned by 
the vision she had created on paper. New 
space and new ideas were birthed by the 
intersection of lines. Then I knew instantly 
that, one day, I would want to do the same 
and make new things from my imagination. 

What is your background (and 
training) in design?
I have an undergraduate degree in 
architectural science from Ryerson 
University in Toronto. Then I obtained my 
Master of Architecture degree from the 
University of Toronto. I also worked in an 
architectural office throughout 
my education.

photography alex lukey
text jason ho

ref in ing
raw

What is your design philosophy?
I believe great design has to not only 
bear functionality and ingenuity but also 
respect the beauty of natural material in a 
tradition of craft to create highly considered 
assemblies that look graceful and effortless.  

How would you describe your 
design aesthetic?
My design aesthetic can be described as 
simple, utilitarian, and craft-inspired—much 
like the aesthetics of Nordic design or that of 
Japanese design.

What was your first 
design project?
My first design project at school was a 
jazz pavilion designed for the Toronto Jazz 
Festival, and located in a busy downtown 
neighborhood of Toronto. My first design 
project post-school was Boiler Loft (featured 
here). I did the interior renovation that 
added more utility to the living space. 

What keeps you coming back to 
interior design day after day?
Interior design is something that is intimate 
to someone’s life. The environment someone 
lives in can often be the most intimate 

expression of a person. Therefore, I was 
very interested in being involved in knowing 
what makes someone’s life more efficient 
and fulfilling and participating in the process 
of creating something beautiful that will 
improve someone’s quality of life.

Who do you admire in the 
design world?
My design idols are master architects and 
craftsmen such as Renzo Piano, Kengo 
Kuma, Billie Tsien, and Tod Williams.  

What are your current 
design inspirations?
Materials, spatial quality, and composition. 

What was the time frame for this 
featured project?
Four months.

What were you looking for in 
terms of aesthetics and feeling 
of the space?
The Boiler Loft was initially the space I lived 
in. I wanted a space that feels open but 
still intimate—a space that lends itself to 
accumulation of objects and experiences 
that reflect who I am and what I like. 
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THE CHALLENGE OF THIS SPACE 
WAS HOW TO STRIKE A BALANCE 
BETWEEN THE EARTHY NATURE 
OF THE RAW SPACE AND THE 

CLEAN AESTHETICS I LIKE.
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“
I found myself tempted to paint out the wood 

ceiling or the brick wall a few times to make them 

more neutral, but I also stopped at the feeling that 

I was ruining these unique features.

textured backgrounds for simple furnishings 
and shapes so that they, rather than the 
furniture, became the focal point. 

You have exposed clothing 
storage in the bedroom. 
What made you decide to go 
that route?
I think clothing, much like furnishing, is a 
reflection of personality. Therefore, given 
the chance, it is a good way to add character 
to a space as long as there is a convenient 
and organized system to facilitate those 
lazier days when you don’t feel like folding 
everything to the exact size.

I love the chalkboard wall in the 
library. What was the inspiration 
for this feature?
The inspiration for the chalkboard was 
that of a notepad. I was interested in using 
the chalkboard to write down quotes and 
information that I like from the books in the 
library. I drew the tree trunks because I have 
always loved birch trees, and I was hoping to 
fill the blank space with words and quotes, 
but of course, I ended up liking the birch 
trees all by themselves.

What time of day do you work 
best? What does your morning 
routine look like?
I work best in the early morning and in the 
evening. Before I get started working in the 
morning, I usually go up to the roof patio 
with a coffee and water my plants and take 
in the fresh morning air.

What is your favorite 
style secret?
Expose the raw materials, and make them 
the showcase! 

Describe the space before 
you began:
This building was constructed in the late 
1880s as a warehouse that manufactured 
boilers in what was then the Toronto 
neighborhood of Old Town. After the boiler 
factory vacated the building in the 1970s, it 
turned into an auction house until sometime 
in the 1990s. After the auction house left, it 
sat empty until a developer bought it and 
renovated the building in 2003. The building 
has eleven units, ranging from 900 square 
feet to 1,800 square feet. 

This unit had two bedrooms. The space was 
very bare. Purple and green paint on the 
walls made the space very dark and feel 
very small. Although the floor plan was wide 
open, it felt difficult to furnish and not a very 
pleasant place to live in.

Once you selected a direction 
for the design, what did your 
planning process look like? 
Once I decided on the design direction, I 
sketched and then sketched over the sketch. 
This iterative process continued for a couple 
of weeks before I began to look at materials 
and finishes. Because the budget was tight, 
I was intentionally looking for cost-effective 
materials and trying to find a way to make 
them look more cohesive and custom.

What were the challenges of this 
particular space, and how did 
you overcome them?
The challenge of this space was how to 
strike a balance between the earthy nature 
of the raw space and the clean aesthetics I 
like. I found myself tempted to paint out the 
wood ceiling or the brick wall a few times to 
make them more neutral, but I also stopped 
at the feeling that I was ruining these 
unique features. In the end, I used them as 

How do you continue to 
challenge yourself as a designer?
I continue to try to produce innovative and 
cost-effective designs by constantly looking 
for opportunities to produce high-impact 
aesthetics with conventional materials. I like 
the idea of hybridizing utilitarian objects to 
provide multifunctionality where possible. 
I am also actively experimenting with how 
to live large in a small space through hybrid 
design solutions.

What are you doing when you 
don’t have the “interior design” 
hat on? 
I like sports. I play a variety of sports 
to give me exercise and provide social 
opportunities. I also enjoy nature, so I go 
camping or hiking when I can. In addition, I 
often do small arts-and-crafts projects such 
as making terrariums, making artwork, 
and printing.
For more info, visit linhanjasonho.houzz.com
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»
My friend Iona is sitting across from me 
in the vinyl booth, nursing a foamy Pisco 
Sour. Soft electro-lounge music plays in the 
background. Her hair blends into the dusky, 
earthy color of the exposed bricks behind her.
           
“Well,” I say, “I think we made the most of 
your twelve free hours in Tucson.”
           
“We did indeed,” she says. “I am 
thoroughly impressed.”

I raise my half-empty cocktail glass. “To the 
Old Pueblo,” I say.

“To the Old Pueblo,” she echoes.

 >>>>

I’m not a native Tucsonan—I was born and 
raised in Chicago, and I came here to attend 
the University of Arizona on scholarship. 
Though I’ve spent a few years in other places 
(Berkeley, California; Eugene, Oregon; and 
Seattle, Washington), I’ve lived most of the 
past ten years in Tucson, and my partner 
and I decided to finally settle down and 
make this our permanent home. I’m one of 
Tucson’s biggest cheerleaders, and I want 
to make sure that Iona sees the best side of 
this beautiful desert town.

She has only one day to play tourist 
because she is a traveling tango teacher 
and translator. When she visits a city, she 
spends her daytime hours in a cafe or on the 
porch at her host’s house, computer open, 
coffee close at hand, typing furiously. All her 
evening hours are spent at dance studios, in 
bars or restaurants, or in the various other 
venues where milongas, or tango dances, 
occur. In Tucson, she’s staying barely two 
weeks, and her schedule is nearly booked.  
       
At 7:30 a.m., I pick her up. Iona breezes out, 
clad in a feathery skirt and delicate top—an 
outfit I’ve seen her wear on the dance floor. 
“These are the best clothes I have for such a 
hot day!” she says.
 

photography as noted
text derrick del pilar
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Our first stop is the historic San Xavier del 
Bac Mission. Once we drive across town and 
get on the I-19 (the only interstate highway 
in the United States where distances are 
marked in kilometers instead of miles), we 
reach the exit for San Xavier Road in about 
fifteen minutes. The summer morning is 
clear and bright, and we can see the Mission 
building shimmering on the horizon—a 
pearly fleck above the hot wavy air. The 
current structure, the “White Dove of the 
Desert,” was completed in 1797. But the 
Mission counts its age from 1692, the year 
that Jesuit Eusebio Kino began construction 
of the first Catholic church on Tohono 
O’odham land.
 
Outside the Mission, a Tohono O’odham 
woman sits in the shade of a rustic ramada 
built from the dried ribs of saguaro cactus. 
All around her on the ground lie gorgeous 
woven baskets, displaying traditional 
geometric patterns in various colors. I would 
love to stop and peruse her handiwork 
and perhaps find something to send to my 
mother in Chicago to accompany the Tohono 
O’odham baskets she took home a few years 
ago when I brought her here. But Iona and 
I have very little time to linger in any of the 

and just a touch of greasy spoon. None of 
the chairs match, and each table is covered 
in a vinyl cloth with a different pattern. I 
order my usual: a blue corn and pine nut 
waffle with two eggs over easy, red and 
green chile sauce, and house-made turkey 
sausage. Iona orders the lemon poppy seed 
waffle with a side of bacon. 

After breakfast, we head west down 
Speedway Boulevard into the low Tucson 
Mountains. As the road morphs from a 
straight four-lane urban artery into a 
winding two-lane mountain road, I feel a bit 
less ridiculous behind the wheel of my large 
red Explorer. We near the crest of Gates 
Pass, and I tell Iona to hold on to her hat 
(metaphorically speaking, of course—though 
wearing a sun hat actually wouldn’t have 
been a bad idea). The road veers sharply 
to the left around a large outcropping of 
red rock, and she gasps in astonishment. 
A minimal guardrail protects against a 
sheer drop of hundreds of feet, and the 
valley beyond is filled with tall many-armed 
saguaros, the iconic cacti of the Southwest, 
which grow only in the Sonoran Desert.
             
A few hairpin turns bring us down into the 
valley, and in fifteen minutes, we arrive at 
our next destination: the Arizona-Sonora 
Desert Museum. The name museum is a little 
misleading—it’s really an outdoor botanical 
garden and zoo, built down the side of yet 
another desert hill.
 
Our first stop is the hummingbird aviary. 
Inside the heavy metal door is a dark 
vestibule and a curtain of heavy plastic 
chains that we push through. The air is 
heavy and damp inside the cage—a sharp 
contrast to the dry desert outside. The 
hummingbirds are so fast and tiny, they look 
like insects buzzing around our heads, but 
they are so much more colorful. When they 
pause, they are like little sapphires, rubies, 
and emeralds hanging in the air. Feeders 
are hidden everywhere among the plants, 

and we even catch a glimpse of a nest that 
seems to float in the bare branches of a tree.
 
Just outside the aviary is a pollination 
garden also bursting with color. A heavy 
summer monsoon soaked the area a few 
days ago, so purple, yellow, and pink flowers 
are blooming on the ends of spiny plants. 
Bees and butterflies buzz around our heads, 
just as the hummingbirds did, and alight 
on delicate orange and blue blossoms to 
harvest the nectar.
 
We have to miss some of the other 
attractions at the Desert Museum, such as 
the live desert raptor flight (a sort of trick 
show that always reminds me of a line from 
William Butler Yeats: “reeling shadows of 
indignant desert birds”), the labyrinth in the 
middle of a cactus garden, and the mountain 
lion pacing around his enclosure, staring 
down the lenses of tourists’ cameras, daring 
them to press the shutter. 
  
It’s just past 3:00 p.m., and we need to drive 
clear across town to make it to my next stop. 
Driving back over Gates Pass, we get an 
equally breathtaking view as we round that 
hairpin turn from the other side. Between 

the sheer edges of the jagged peaks on 
either side, we see the city sprawling out 
into the distance, immense and flat and 
beautiful, almost like a mirage. Far on 
the horizon, beyond the rounded Rincon 
Mountains to the east, the sky is filling with 
gray clouds. 
 
“Monsoon,” I say, “We’d better hurry.” I don’t 
tell her where the next stop is on the  
scenic tour.
 
We descend back into town and begin the 
long drive on one of those interminably 
straight roads across the valley, and Iona 
says, “I’m famished. Any chance we could 
stop for a bite?” 
 
As it happens, we are just a few traffic 
lights away from one of my favorite food 
trucks. Parked in a dusty lot at the corner 
of Grant and Country Club, Taqueria Sammy 
El Sinaloense features a local specialty: the 
Sonoran hot dog.

I was never fond of the electric green relish 
and chopped raw white onions that top 
hot dogs back in my hometown, so the first 
Sonoran dog I ate was a revelation. The 

places we’re visiting today, which is  
quite a shame because the desert often 
invites lingering.

We pass through the white outer walls 
and head inside the Mission. After a recent 
restoration (by the same team that restored 
the ceiling of the Sistine Chapel in Rome), 
the inside of San Xavier bursts with vibrant 
colors and intricately painted frescoes that 
count among the best examples of Spanish 
colonial art. When we walk in, several 
supplicants are kneeling in the pews in silent 
prayer, and the interior of the building is 
filled with a smoky heat emanating from the 
dozens of lit devotional candles. Though I 
am not a religious person, I light a candle in 
memory of my Filipina grandmother, Celia 
Villanueva Del Pilar, who would have loved 
this place.
             
Another quick fifteen minutes back into 
town on the freeway, a lovely drive 
framed by the craggy peaks of the Catalina 
Mountains rising up north of town, and we’re 
at one of my favorite local spots: Mother 
Hubbard’s Café. The food and ambience 
are classic Tucson: eclectic Southwestern 
combined with an almost Southern charm 

© Derrick Del Pilar
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version at this truck never disappoints: a 
chargrilled frankfurter wrapped in bacon, 
slathered with mayo, and topped with 
chopped tomatoes, black beans, spicy 
chopped chiles, and optional avocado (which 
I always, always order), all tucked into a 
slightly sweet, pointy-ended bolillo bun. As 
we each devour one, we wash it down with 
Styrofoam cupfuls of horchata, a deliciously 
cinnamony rice milk drink that is a staple at 
all local Mexican restaurants. Before we get 
back in my car, I thank the man under the 
awning who meticulously put together our 
Sonoran dogs, and I notice he is wearing a 
white T-shirt with a very faded red and blue 
block-letter A: the logo of the University of 
Arizona. I smile and say, “Thanks and 
bear down!”
 
Back in the car, Iona asks, “Why did you say 
‘bear down?’ Isn’t the mascot that bobcat 
face I’ve seen on people’s T-shirts?”
 
I tell her the story that every student at 
the university knows by heart—the story 
of John “Button” Salmon, who was the 
campus golden boy in 1926: handsome, well-
spoken, a member of several honoraries, 
quarterback of the football team, and 
student body president. A tragic car crash 
on the old highway between Phoenix and 
Tucson (which is, to this day, relatively 
undeveloped and lined with gorgeous 
hundred-year-old cacti) critically injured him. 
He survived in the hospital long enough to 
see a few friends and Coach Pop McKale, and 
as the story goes, he told the coach to “tell 
the team to bear down.” For nine decades 
now, the words have been the rallying cry 
for the University of Arizona.

Twenty minutes later, past the pretty gated 
communities and shiny, brand-new strip 
malls on the East Side, we finally pull onto 
the Catalina Highway and start toward the 
mountains. The Catalinas, on the north side 
of town, are the largest of the four mountain 
ranges that ring Tucson. My mother, when 
she visits, insists that she likes the Tucson 

Mountains best because they’re a bit 
craggier and more “desert-like,” but the 
Catalinas are my favorite, and this highway 
is one of my favorites in the entire country.
 
As we leave the city, the distance between 
the houses begins to increase, and the 
architecture becomes more eclectic. Some 
are Spanish-style ranch houses sitting on 
acres of land, with wooden cattle fences 
surrounding the property. Others are sleek 
steel-and-glass compounds, built at the tops 
of hills, modern and shimmering, and a  
bit foreboding.
 
In the rearview mirror, I see that the sky 
is prematurely darkening, and the storm 
clouds have rolled in from the southeast. The 
summer monsoons, someone told me once, 
come from the Sierra Madres in Mexico, and 
I think of Humphrey Bogart and the fabled 
treasure in those mountains. Beside me, Iona 
is quiet and contemplative. She’s pushed her 
sunglasses up onto her head and is gazing 
out the window at the saguaros, a peaceful 
shadow of a smile on her face.
 
A few thousand feet up, the landscape 
begins to change. After a certain elevation, 
it’s much too cold for the saguaros, but the 
perfect climate for aspen and birch trees. As 
we climb higher and higher on the narrow 
road, it seems as though we’ve left the 
Sonoran Desert altogether, and we have. 
This area is called a “Sky Island,” a strange 
oasis of forest flora and fauna from higher 
latitudes thriving just above the dry, 
dusty desert.
 
Just past the sign that marks 6,000 feet of 
elevation, the road suddenly widens and 
there is a parking pullout on our left, next to 
a sheer rock wall that is clearly man-made. I 
pull over. “Final stop on the sightseeing tour 
before dinner,” I say.
 
We dart across the highway and just barely 
miss being nicked by a silver convertible that 
is roaring down the mountain much too fast. 

There is a paved path up to a boulder that is 
surrounded by safety rails, but I lead us the 
other way. “Welcome to Windy Point,” I say.
 
The vista is breathtaking, and I can tell 
by Iona’s silence and ever-widening smile 
that she appreciates it. Luck is on my side, 
and the summer monsoon has come at the 
perfect time to provide us with a gorgeous, 
preternaturally picturesque display. 
Looking southwest, back toward the Tucson 
Mountains, we can see the whole city of 
Tucson: an orderly grid with an unexpected 
splash of green among the brown and beige 
roofs of the buildings that are framed by 
mountains. As the sun dips down toward the 
tips of the Tucson Mountains to the west, the 
sky swells with orange and red, softening to 
a light purple around the edges. To the east, 
it’s dark with storm clouds, and lightning 
strikes dot the distant Santa Rita Mountains 
on the southern horizon. An almost tangible 
line runs through the middle of the city and 
the valley, dividing them into a light half and 
dark half. 

Once the sun has fully set, we will climb into 
my car, and I’ll turn on the headlights and 

creep down the mountain, silently praying 
that the monsoon doesn’t blow this way 
and make the winding road slick. I’ll speed 
back across town, back into civilization, take 
us on a detour through the middle of the 
summer-silent University of Arizona campus, 
pointing out the dorm where I lived and the 
building, Old Main, where I currently work. 
I will take us to El Charro Café in the middle 
of downtown Tucson, a decades-old Mexican 
restaurant where they still make the local 
specialty, carne seca, by drying cuts of beef 
on the roof in the hot desert sun for weeks. 
Then we’ll descend into the basement bar 
below an old funeral home, the charmingly 
retro speakeasy-style Tough Luck Club, to 
have our Pisco Sours.

But for the moment, I put all of that out of 
my mind. Not wanting to spoil the moment, 
I let us linger. Iona and I sit on the edge of 
a boulder, dangling our feet out over the 
mountainside and soaking in the Tucson 
landscape until the sun dips below the 
mountains on the horizon and the sky swells 
to purple.
For more info, go to visittucson.org

“
Then we’ll descend into the basement bar below an old 

funeral home, the charmingly retro speakeasy-style 

Tough Luck Club, to have our Pisco Sours.
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What inspired you to start 
a business?
Moving from Buenos Aires, Argentina, 
to the quiet community of Bainbridge 
Island, Washington, my husband and I 
were confused by the ice cream culture of 
America. It seemed ice cream parlors here 
were made exclusively for children, offering 
overly sweet, ubiquitous candy flavors—such 
a funny notion considering the enjoyment of 
ice cream doesn’t end in adulthood when the 
palate becomes more refined.

What makes your ice cream 
so unique?
The answer is simple: a carefully perfected 
recipe and fresh ingredients. Our recipes go 
through many trials until we reach a perfect 
balance of flavors. 

The flavors are limitless! We have created 
recipes to reinvigorate plain chocolate and 
strawberry; to bring old-world flavors such 
as gianduja, marron glacé, and sabayon 
to the new world; and to create foodie 
favorites such as goat cheese and fig. We 
also blend seasonal specialties such as rose 
petal ice cream for Valentine’s Day, stout 
beer for Saint Patrick’s Day, lavender to 
savor the summer, and eggnog to warm the 
winter. Every day, our guests will find forty 
to fifty flavors at our shop to satisfy their 
cravings and intrigue their palates.

Describe the shop:
We have purposely built not only an 
environment that kids love but also a cozy 
place where adults can go on a romantic 
date, where a nice dinner can end on a 
perfect note, and where an older gentleman 
might be inclined to replace his morning 
coffeehouse and newspaper habit with an 
afternoon ice cream and novel. Mora’s style 
lends itself to picture windows and patios 
where guests can linger and unwind.

Our flavors are listed on a menu board, with 
each flavor held at the perfect temperature 
inside our state-of-the-art, patented 
stainless steel canisters.

What inspires your recipes?
The different food cultures and traditions 
around the world, the natural ingredients all 
around us, and, of course, our customers. 

Do you have new flavor 
combinations you want to try?
Yes! Vietnamese coffee and sambuca.
 
Tell us about a moment with 
a customer that you will 
never forget:
A couple of summers ago, a customer burst 
into tears because our dulce de leche ice 
cream brought back beautiful childhood 
memories. We also had a little girl show up 
on Halloween dressed as a Mora ice 
cream cone. 

What keeps you in the business? 
Loving your job is easy when you scoop 
happiness all day. Ice cream can soothe 
every bad day or top off any celebration. 
No one leaves Mora unhappy. We let guests 
taste to their hearts’ content because when 
people find ten flavors they love, they have 
ten more reasons to come back.

What is your business mantra?
Be, use, and give only the best.

Shed some insight on life 
outside of the shop:
The principles with which we run our 
business are not different from our personal  
principles. Always act with integrity and 
honesty, be authentic, put your heart into all 
you do, and never forget the details.

photography as noted
text as noted

ana orselli owner and CBO
mora iced creamery  bainbridge island, washington 
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What inspired the start of 
the business?
My business partner, Shane Stanger, and 
I have always wanted to start a business 
together. We wanted to create a restaurant 
concept that people got excited about.

What made you want to focus on 
ice cream sandwiches? 
We both really like cookies and ice cream, 
and we thought, “Let’s put them together!”

What makes your ice cream 
sandwiches so unique?
We bake all of our cookies from scratch 
every day with our homemade recipes—and 
we have started making our own ice cream 
to make our sandwiches even better!

Describe the shop. What is the 
ambience like?
It is a fun, upbeat environment with tropical 
house music playing and helpful employees.

Talk about the inspiration 
behind the shop’s name:
Baked represents baked cookies and polar 
Bear represents the ice cream. We wanted 
to come up with a fun name with a mascot 
that people of all ages could relate to.

Is there a new flavor 
combination you’re dying to try?
Rice Krispies Treats® ice cream sandwich. It 
might be a cookie of the month coming up.

Tell us about a moment with 
a customer that you will 
never forget:
We have had customers come into our shops 
asking for our autograph. We feel blessed 

What made you want to open an 
ice cream shop?
MOHAN: I’ve known Sam since wd-50, a 
now-closed restaurant on Clinton Street, 
opened. He was the pastry chef there. 
My roommate started working at wd-50 
as a waiter, and I was a frequent patron. 
I got to know everyone there, and Sam 
and I remained close throughout his time 
opening other bars and restaurants over 
the years. When my wife, Holiday, was 
pregnant a number of years later, I was 
telling him about all her cravings, including 
ice cream. But we couldn’t find any ice 
cream she wanted in the store. A few days 
later, Sam came over with pretzel ice cream 
that he made at home. My wife loved it. 
Offhandedly, she suggested that we open an 
ice cream shop. I thought it was a great idea 
and approached Sam about it. Sam was very 
excited; he had been wanting to open an ice 
cream shop for years. 
SAM: I’ve been a pastry chef for over twenty 
years, and ice cream has always been a 
big part of what I do. It allows for a lot of 
room to experiment with flavors, freezing 
techniques, and textures. And it’s something 
everyone loves.

What makes your ice cream 
so unique?
MOHAN: I really think the intense flavor 
and texture of our ice cream are what set 

us apart from other ice cream shops. Sam is 
a master at creating the perfect ice cream 
texture—the perfect amount of chew (not 
chewy, but toothsome). And, of course, our 
ever-changing flavor roster. We’ve done 
over 160 flavors since we opened, and we 
pride ourselves on keeping things fresh 
and changing constantly. There really is 
something for everyone.

Describe the shop. What is the 
ambience like?
MOHAN: Someone described the interior 
aesthetic as walking into a circus where the 
ice cream cabinet is the show, and I think 
that’s pretty accurate. The first thing we 
worked on when we decided to open the 
shop was the theme and design concept. We 
wanted a design that appealed to a wide 
audience. We decided on a carnival theme—
lots of stripes, and clowns, and monkeys. 
The shop is a mix of carnival and old-school 
soda fountain with modern updates. It’s 
really a fun atmosphere.

Talk about the inspiration 
behind the shop’s name:
MOHAN: We found the name OddFellows 
by pure dumb luck. We had the theme and 
aesthetic, and we were searching around on 
Google. The name OddFellows popped up, 
and we knew it was perfect right away. After 
discussing it over with friends, it was easy.

mohan kumar and sam mason owners
oddfellows  brooklyn, new york 

that we have created a product that people 
love so much!

What keeps you in the business? 
The most fulfilling part of the business is 
bringing happiness to our customers. Our 
customers have smiles on their faces when 
they are in our shops!

What is your business mantra?
We have just launched our franchise 
business, and have sold six franchise 
stores already. We are growing quickly 
but strategically, never losing sight of our 
original goal: serving freshly baked, gourmet 
cookies paired with premium ice cream at an 
affordable price. We need to make sure that 
everyone gets the same great experience at 
every store we open.

What inspires your recipes?
SAM: Anything and everything can inspire 
ice cream flavors. I get a lot of inspiration 
from my travels and eating out. Many of our 
flavors are savory, and I don’t necessarily 
just take inspiration from other sweet 
desserts. I could easily get inspired by a 
meal on the beach in Thailand.

What has been the craziest flavor 
combination you have served?
MOHAN: The craziest flavor request was 
by Crazy Legs Conti (a professional eater). 
For his after-party (after the Fourth of 
July hot dog eating contest), he requested 
(not joking) a cigar, whiskey, and lobster 
ice cream. Sam made it. It was interesting. 
Anything with tobacco in it becomes really 
“hot,” but the lobster part of it was really 
nice. We did not serve it in our shop—it 
was only for him. For what we have served, 
I’d say that, based on customer feedback, 
anything meat or veggie based. So chorizo 
caramel swirl, foie gras, prosciutto melon, 
and beet goat cheese pistachio are some 
that people would say are the craziest.

What is your secret to having the 
best ice cream around?
MOHAN: There is no secret really. Making ice 
cream is not rocket science. I think it’s being 
creative with your flavor options, trying to 
offer something for everyone, and making 
sure the quality and texture remain as close 
to perfect as possible.

What keeps you in the business? 
MOHAN: The best thing about this business 
is knowing people are always coming into 
our shop happy. They come in smiling 
and leave smiling, and that’s easy for any 
business owner to love.

rob robbins co-owner
baked bear  san diego, california
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“
One of my favorite parts of the job is recommending a 

well-paired Izzy Scoop to complement the flavor of the 
regular scoop, when the customer is willing to trust me. 

What inspired the start of 
the business?
Husband-and-wife owners Jeff Sommers 
and Lara Hammel met as students in a 
poetry class at Hamline University. After 
graduating, Lara went on to attend William 
Mitchell College of Law, while Jeff taught 
in Minneapolis public schools for nine 
years. Feeling unfulfilled with their jobs, 
they wanted to take on another challenge 
and start their own business. After many 
late-night discussions and wanting to bring 
more family-oriented businesses to the 
neighborhood, they decided to open an ice 
cream shop. Each made a list of names of 
what to call the shop. Lara wrote down one 
of her favorite names, “Izzabella”; Jeff wrote 
down “Izzi” after a board game he used 
when he taught middle school. With the 
two similar names, they decided to call the 
shop Izzy’s. Without any prior experience 
in ice cream making, they bought a book 
from Amazon and started making recipes 
from scratch. Their first batches of ice cream 
immediately went out to the dipping cabinet 
and were sold to customers.

shannon leach/martha tobin general manager/retail manager
izzy’s ice cream  twin cities, minnesota 

What made them want to focus 
on ice cream? 
Jeff and Lara both love ice cream and 
wanted to bring a shop to the Merriam Park 
neighborhood in Saint Paul for families to 
come and enjoy moments together. That, 
mixed with an increasing interest in food 
and a desire to create a high-quality dessert, 
led them to open Izzy’s. Making handmade 
ice cream allows for creativity, playfulness, 
and innovation. 

What makes your ice cream 
so unique?
At Izzy’s, we use high-quality ingredients 
and focus on using the best products in 
our ice cream. We like to experiment with 
different ingredients and engage in the 
innovation ice cream allows. We have ice 
creams that use local ingredients such as 
our Norwegian chai (a chai tea base with 
Norwegian cardamom toast) and others that 
require more culinary expertise, such as our 
hot brown sugar (burnt caramel base with 
praline pecans roasted in cayenne pepper).

At Izzy’s, we also have the “Izzy Scoop,” 
which is a small taster-sized scoop that 
comes on top of every cone. It’s a way to 
either try another flavor or get a little extra 
of the same flavor you originally wanted. 
We believe in giving samples, and the 
Izzy Scoop is a great way to try any of our 
150-plus flavors that rotate through our 
dipping cabinets! We try to give a little extra 
in everything we do—from our customer 
service and high-quality ingredients to our 
involvement in our community. 

Describe the shop. What is the 
ambience like?
We have two locations—the original in 
Saint Paul (opened in 2000) and our second 
shop in Minneapolis (2013). The ambience 
is different in each store, but the ice cream 
and the customer service are the same! 
Saint Paul is more of a neighborhood, 
family-owned ice cream shop, whereas our 
Minneapolis location has a bit more design 

(we bought the land and built the shop from 
the ground up with Duluth-native David 
Salmela as our architect).

What inspires your recipes?
A lot of our flavors stay consistent; with 
fifteen years of experience and over 150 
flavors already, we like to keep our current 
recipes the same. However, we do get 
new ideas through food magazines, chefs’ 
ideas from around town, Jeff and Lara’s 
brainstorming, and sometimes guest ice 
cream makers. We also host the biennial 
People’s Flavor Awards in which we get 
over 500 submissions, pick twenty-four of 
them, and make twenty-four brand-new 
flavors for a tasting event. People try the 
flavors and vote for their favorite, and the 
Best in Show winner gets made for a full 
year. Cabernet de l’orange—a blackberry, 
honey, and blood orange ice cream—was a 
recent winner. 

Have you had any unusual 
requests for ice cream flavors? 
We get a lot of funny requests online, 
especially in the off years (when it’s not a 
flavor contest year). When working with 
different chefs around town, we’ve played 
with some funky ingredients (really strong 
blue cheese was one I remember, and wasabi 
crème frâiche was another). In the first 
flavor contest ever, Jeff and Lara made a 
tomato soup sorbet. Needless to say, that 
was not their strongest creation.

What is your secret to having the 
best ice cream around?
Happy cows from a family-owned farm here 
in the Midwest is a great place to start! Then 

using the best-tasting ingredients and not 
settling for lower quality. We are a taste-
forward ice cream company and won’t ever 
choose the cheaper option to cut costs if it 
sacrifices the flavor. We also strive to make 
a really enjoyable work environment for our 
staff; the happier the ice cream makers, the 
better the ice cream! 

Tell us about a moment with  
a customer that you will 
never forget:
One of my favorite parts of the job is 
recommending a well-paired Izzy Scoop 
to complement the flavor of the regular 
scoop, when the customer is willing to trust 
me. Most of my favorite moments with 
customers revolve around this interaction. 
One day, a customer chose graham cracker 
ice cream for their main scoop and asked me 
to choose another flavor for his Izzy Scoop. I 
chose to put lemon custard on top. I told him 
the flavor mimicked my grandma’s lemon 
bars, and after he tasted it, he exclaimed, 
“It does taste just like her lemon bars!”—
despite having never met my grandma. We 
had a good laugh, and now every time he 
comes in, I get to pick his Izzy Scoop for him, 
and we name the combination. It is always 
something different, except when graham 
cracker and lemon custard are available, 
and he simply says, “I want your grandma’s 
lemon bar.”

What keeps you in the business? 
Creating great moments for small groups 
and individuals encourages us to keep 
earning the right to be in business and 
creating great ice cream and frozen treats 
for our customers. In addition, we love 

bringing in adjacent ideas from other fields. 
For example, using RFID (radio-frequency 
identificiation) chips to have a real-time 
visual inventory system. Or our mushroom 
insulation boxes that are compostable 
and reusable and let us ship ice cream 
throughout the United States. Overall, 
though, our Izzy Scoop keeps us engaged 
and challenges us to try new ideas.

What is your business mantra?
“A little something extra.”

Shed some insight on life 
outside of the shop:
The Twin Cities are heavily invested in 
high-quality, locally made food and wares, 
so it is really enjoyable to get to participate 
both professionally and also outside of 
work. There is a never-ending list of new 
food trucks and breweries and farmers’ 
markets to visit, as well as trade shows and 
local shops, and the standard of excellence 
just keeps going up. It is fun to share the 
desire to make the best product with people 
who are working in all sorts of different 
fields, from artisan bread to craft coffee to 
handmade wooden furniture. It seems like 
anywhere you go, you meet someone who is 
specializing in a more unexpected trade than 
the last, and there is nothing more exciting 
to talk about than someone’s passion in life. 
The Twin Cities provide a great culture for 
trying new things, meeting the people who 
care about them, and pushing yourself to 
fine-tune your own craft.
For more info, visit: 
moraicecream.com
oddfellowsnyc.com
thebakedbear.com
izzysicecream.com

© Izzy’s

© Izzy’s
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Tell us about your business:
Salvaging Creativity is a custom fabrication 
shop combined with a salvage material 
warehouse. From our 26,000-square-foot 
shop in York, Pennsylvania, we provide 
design, fabrication, and installation services 
for projects of any scale. Starting with 
unique salvage material or new stock in 
metal, stone, timber, or glass, we fabricate 
sculptural lighting, railings, furniture, 
signage, and outdoor landscape and 
streetscape elements. The strength of our 
operation stems from our collaboration 
and close partnerships with other talented 
makers and experienced companies.

How do you find your material?
Material is everywhere you look—your 
basement, a farm, salvage yards, 
manufacturing facilities, and even the 
landfill. People know us and drop things 
by the back door, or they call because they 
don’t want to see their family’s business 
or farm go to a landfill. They know we will 
keep some of their stories alive. We collect 
materials and wait for the right day, mood, 
person, or project to come along before 
turning them into a new fabrication.

Salvaging Creativity is located in a very 
interesting, strange, and small city. It is 
a place lost in time, where many people 
still earn a living building things (and 
hoarding things). We have one of the 
highest employment rates per capita in 

manufacturing. There are large, heavy 
manufacturers and small mom-and-pop 
garage operations all throughout town. 
These places still have their original 
materials and machines, a great stream of 
waste material, and some very talented 
fabricators willing to pass on knowledge. 

How do you determine what a 
material’s second life should be? 
It is far from a fixed formula. Our working 
process is a mix of two approaches. Half 
the time, inspiration derives from listening 
to the client. We will talk about the space 
and feel they want to create. We’ll explore 
the things that are important to their lives, 
their current home, or the culture of their 
business. As we interview the clients and 
collect pieces of their story, our minds 
wander through the inventory of materials 
at our shop and warehouse until a certain 
pile of materials inspires us to start drawing 
and building. Each material tells a different 
story and has its own feel. We try to match 
this with the story the clients want to tell or 
build around their life. 

The other half of our time is spent searching 
for interesting objects and building 
functional elements from them, such as 
limited-run production works of indoor and 
outdoor furniture, landscape elements, and 
lighting. We collect materials that grab our 
attention and usually have a gut instinct as 
to what we want to do with each part. The 

“
As we interview clients and collect pieces of their story, our minds 

wander through the inventory of materials at our shop and 

warehouse until a certain pile of materials inspires us to start 

drawing and building.

photography salvaging creativity
text patrick sells

objects often fall into a category the day we 
find them, whether it be a great grouping of 
table bases, the framing for future fire pits, 
or the makings of a fountain. If the object 
is interesting and we’re motivated to build 
something from it, we build it. We try not to 
get much more complicated than that.

What draws you to the 
juxtaposition of using salvaged 
man-made and found natural 
materials to create your work?
Most interesting things and places are all 
about the juxtaposition. Wild animals are 
drawn to the edge of the woods overlooking 
a meadow or where the ocean meets land. 
We humans are the same. A city with a 
backdrop of snow-capped mountains or 
a town on a beautiful bay—these are the 
places where the density of interest and 
activity is greatest. It is the same for a good 
book or film or a meal at a restaurant. Our 
lives are made more vibrant by a clash or 
communion of layers. 

At Salvaging Creativity, we enjoy pushing 
the norms or the traditional rules of design 
to create that communion of layers. I’m 
passionate about modern spaces created 
from repurposed buildings and recrafted 
objects that function well because I like 
things that have a story to tell. To me, they 
are beautiful and comfortable and make 
me ask questions and think more deeply 
about the world around me. You can enjoy 

salvaging
creativity

»
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it visually for the surface appearance, or 
you can follow your curiosity to what those 
objects used to be, as you imagine their past 
lives and the people who used them before. 
By pushing the boundaries of traditional 
design, you can create these interesting 
mashups that generate conversation and 
provoke people to ask, “What if?” and push it 
another step further.

I also love man-made objects that have 
been worn from hard use or weather as 
they return to the natural material from 
which they were first created. Rusted 
steel can corrode into a beautiful, organic 
pattern. Wood can silver, and stone can rust. 
Heat and natural acids create patinas and 
patterns on metals that remind me of tide 
marks on a shore or lines in stone. There is 
so much beauty in the materials, forms, and 
surfaces created by the natural world. We, 
as a civilization, have spent years mimicking 
natural forms with faux surfaces, but we 
cannot compete. I see the most beautiful 
places and creations when human vision and 
ingenuity work hand in hand with natural 
materials, processes, and forms.

surface style. As things turned digital and 
people disappeared into their screens, all of 
us at Salvaging Creativity wanted to build 
something more lasting and real. We wanted 
to gather and retain the knowledge and 
story of how things are made. We wanted 
art to be more than something interesting 
to look at on a pedestal. The spaces we live 
and work in should inspire people to think 
and be proud of their place in the world. You 
won’t get that from particleboard or a big-
box retailer.

We constantly question and push the rules 
of design aesthetics and materials commonly 
accepted as proper. I think this idea is really 
taking off in today’s world. I love seeing 
what designers and architects are building 
and the materials they harness. It’s fulfilling 
to be a part of that process. We strive to 
see objects and materials outside of their 
standard boxed definition.

I  SEE THE MOST 
BEAUTIFUL PLACES 

AND CREATIONS 
WHEN HUMAN 

VISION AND 
INGENUITY WORK 

HAND IN HAND 
WITH NATURAL 

MATERIALS, 
PROCESSES, AND 

FORMS.  

“
We are problem-solvers and fixers. Our clients come to us 
with ideas on what they are envisioning, and we work to 

design, engineer, fabricate, electrify, motorize, and install 

just about anything for the built environment.

How do you go about 
determining the creative 
direction of your installations? 
The installations are all different in style and 
direction; it depends on the client. We’d get 
bored just building from our own minds. It 
takes someone else’s dream or idea to get us 
started. We are problem-solvers and fixers. 
Our clients come to us with ideas on what 
they are envisioning, and we work to design, 
engineer, fabricate, electrify, motorize, and 
install just about anything for the 
built environment.

We enjoy building one-of-a-kind things for a 
living. If the world enables us to keep doing 
that, we’re happy. I like to be challenged and 
forced to think differently about the world. 
I like to believe our work might entice other 
people to do the same.

What reaction to you hope 
to evoke through your work? 
Curiosity. I grew up in the 1980s and 1990s. 
It felt like a faux world of particle board, 
Formica, and plastic. Everything was 
designed to fail, and poorly built. It was all 

What sort of challenges are 
you faced with in your line of 
work? How do you go about 
overcoming them? 
Time—there is never enough. We have our 
hands in every phase of the business. The 
pieces created by Salvaging Creativity take 
time to conceive, fabricate, and deliver. 
Every piece is unique and built specifically 
for each client. Our clients are interested 
in not only the finished work, but also in 
knowing the process and the people behind 
the pieces. Life is a collection of stories to be 
shared, and we like to believe that our work 
produces a little more meaning for this fast-
paced world. 

Quality, durable craft and the time required 
to create it are a constant balancing act. 
We work together with other craftsmen 
and artists to pool our skills, our labor, 
and our tool resources. We also work with 
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large, well-fitted, local manufacturing shops 
and local design professionals to lend a 
hand in production to meet the realities of 
modern-day project deadlines. In addition, 
we are starting a maker space to share tools 
and knowledge and foster a community of 
makers in our city. It will help us create the 
skilled labor and fresh ideas we need to 
build more interesting stuff.

Describe the atmosphere where 
you work: 
Our building is a remnant of York Ice 
Machinery. The ice plant began in 1896 after 
an unusually warm winter led to a poor ice 
harvest. Many people were sickened by 
spoiled food, which led a group of investors 
to develop machinery to produce ice. (In 
those days, they collected ice from frozen 
lakes in winter for delivery by wagon to ice 
boxes. Customers stored it underground, or 
in barns packed with straw for insulation.) 
The company was the start of commercial 
refrigeration and air conditioning. At one 
point, there were over 200 numbered 
buildings sprawling several city blocks, but 
now only a few remain. 

The shop space is where we hide. We bring 
materials in our back door and lock the 
world out. Everything gets organized by 
shape or material on large shelves until it’s 
ready to become something else. We have 
big windows, nice natural light, and these 
great brick archways through the center of 
the shop. Everything is old, well-worn, and 
covered in dust and dirt. The first floor is for 
equipment, materials, and the metal shop. 
The second floor is the woodshop, and the 
third floor houses our laboratory, kitchen, 
and office. I think most of our inspiration 
and ideas come from this old building and 
the memory of all the things that were 
once made here. We set materials out for 
inspiration and hung big, old speakers 
around the building. Good music is essential 
in the shop.

What does handmade mean 
to you? 
Most of our creations are 75 to 90 percent 
made by one to three people using hand 
tools only. Hand tools include a torch, 
welder, hammer, forge, saw, and sander. We 
take pride in gathering knowledge of the 
disappearing skills of the trades, but at the 
same time, we love pushing the boundaries 
of handmade. A person can’t be a skilled 
designer without firsthand knowledge of the 
materials, methods, and tools.

It is an exciting time for small-scale 
custom manufacturers because affordable 
technology and the rapid obsolescence 
of once unaffordable machinery gives 
us makers access to a whole new set of 
tools. Most of our shop tooling has been 
resurrected from salvage or built from parts 
of other machines. We put hand and mind 
to repurposed production machinery to 
create one-off or limited-run architectural 
elements. There is so much thought and 
hands-on time to everything we produce, so 
I consider it handmade in today’s world.
For more info, visit salvagingcreativity.com as well as 
workingclassyork.com for info about the makerspace.

I  THINK MOST OF 
OUR INSPIRATION 
AND IDEAS COME 
FROM THIS OLD 

BUILDING AND THE 
MEMORY OF ALL 
THE THINGS THAT 
WERE ONCE MADE 

HERE.
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»
The two or three years right before my 
daughter was born were a confusing time 
for me. My career was going nowhere. My 
writing wasn’t being published anywhere. 
My friends were moving on, or away. My 
relationship with my soon-to-be wife was 
new and full of challenges. Life was hard. I 
had to—even for a day—escape it.

It was winter. I drove to nearby Mount 
Rainier National Park. It has been like a 
church to me ever since I was a kid. The 
altar—the mountain. The pews—the trees. 
The choir—the birds. The communion—rock 
and glacier water. It was early, and I was in 
paradise, snow everywhere, and the sky a 

slate gray and brooding. I opened the door 
to my car and stepped out into the parking 
lot, alone—except for a red fox who stopped 
and looked at me as I looked at it. Without 
speaking, I asked it what I should do. It 
just looked at me and then bounded up the 
snowbank and away into the trees. That 
alone seemed to be the answer I needed.

The experience of entering a national 
park is different for everyone, but all are 
seeking to find something out, perhaps 
about themselves, about how the natural 
world works, or about the eternal nature 
of the world itself. For Laura Loomis of the 
National Park Conservation Association, her 

photography jonathan shipley 
text jonathan shipley

N AT I O N A L  PA R K  S E R V I C E
C E L E B R AT E S  100  Y E A R S

Grand Teton National Park
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favorite experience was helping relocate 
a bear in the Great Smoky Mountains. For 
David Elkowitz, a ranger at Big Bend, it was 
the discovery of a remoteness he had never 
felt before. For Wanda Moran, a ranger at 
Acadia National Park, her most memorable 
experience was at Seawall with her 
grandchildren: “The water was crashing on 
the rocks, and we were getting soaked with 
rain. . . . It was an awesome experience to 
realize the power of the ocean.” For Geordie 
Romer, a former park ranger in Washington, 
it was seeing a herd of elk crossing a river. 
One of the young got stuck in the current. “I 
was stunned,” he said, “but realized that this 
is life in the wilderness when no one 
is watching.”

Such memories exist for millions of 
Americans, not just park rangers. For Kristi 
Wooding, it was baking a birthday cake at a 
campground under a cathedral of redwood 
trees. For Melissa Varick, it was hiking with 
her daughter on her back over snowfields 
at Glacier National Park. For Ann Shipley, it 
was celebrating Christmas at Death Valley, 
where the only carols were sung by coyotes. 
Whether the Everglades or the Gates of the 
Arctic, Acadia or Yosemite, the Statue of 
Liberty or the Andersonville Prison, Carlsbad 
Caverns or Isle Royale, Volcano or Tallgrass 
Prairie, these places exist to define us as a 
nation and to invite us to enter them with 
awe. These are places that will answer our 
questions or make us ask them. Places that 
will inspire us and, perhaps, define us. Places 
that were there long before we were born 
and will remain long after we’re gone, thanks 
to preservation by the National Park 
Service (NPS).

The NPS is celebrating its one hundredth 
anniversary this year. At an anniversary 
kickoff in New York City, Sally Jewell, 
secretary of the interior and overseer of 
the NPS, noted, “In this fast-paced society, 
where we’ve got instant information at our 
fingertips, and things to distract our brains, 
there is little to distract our bodies, and 

that’s why parks and open spaces are so 
important and even more important with 
each passing year.”

Now reaching across all fifty states, the 
NPS maintains 407 parks, monuments, 
and historical sites celebrating our nation’s 
natural beauty and cultural heritage. Yes, 
there’s Devil’s Tower in Wyoming, but in 
Louisiana, there’s also the New Orleans 
Jazz National Historic Park. Yes, there’s the 
graceful beauty of Utah’s Bryce Canyon, but 
there’s also Alcatraz sitting out in the San 
Francisco Bay.

In 1832, the artist George Catlin went to the 
Great Plains and marveled at the beauty 
of the spaces he visited, but he also grew 
nervous over their destruction as easterners 
continued their steady encroachment west. 
He wrote that these spaces needed to be 
saved “by some great protecting policy of 
government . . . in a magnificent park . . . 
a nation’s park, containing man and beast, 
in all the wild[ness] and freshness of their 
nature’s beauty!”

This wildness soon became romanticized. 
Henry David Thoreau moved to the woods 
to live deliberately. Albert Bierstadt began 
creating sweeping landscape paintings 
of the Rocky Mountains and the Sierra 
Nevada. Using the newfangled science of 
photography, Carleton Watkins took some of 
the first photographs of Yosemite Valley.

Some of Watkins’s photographs were shown 
to President Abraham Lincoln, who signed 
an act to save that mighty majestic place. It 
and other places like it would, it was written, 
“be held for public use, resort, and recreation 
. . . inalienable for all time.”

The NPS soon began to grow from its 
embryonic state. On March 1, 1872, Ulysses 
S. Grant created the first national park in 
North America: Yellowstone, overseen by the 
US Army. A good first park. It’s the largest 
supervolcano on the continent. Geysers, hot 
springs, rivers, mountains, valleys, lakes, and 
animals large and small abound. Grant knew 
it was a natural wonder. No one has ever 
thought differently.

Yellowstone National Park

Point Reyes National Seashore
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“
On August 25, 1916, the NPS was officially born, 
thanks to Woodrow Wilson. On June 10, 1933, 

Franklin Delano Roosevelt consolidated all national 

parks, monuments, military parks, cemeteries, 

memorials, and more into the park system. 

The NPS continued to gestate. The 
Antiquities Act of 1906, signed by Theodore 
Roosevelt, “declare[d] by public proclamation 
historical landmarks, historic and prehistoric 
structures, and other objects of historic or 
scientific interest.” A variety of governmental 
agencies oversaw these new landmarks. 
Devil’s Tower was the first, followed by a 
long list of additions, including three recent 
additions in 2015 (Berryessa Snow Mountain 
in California, Waco Mammoth in Texas, and 
Basin and Range in Nevada). 

“The NPS has a unique and vital 
responsibility to protect and make accessible 

to Americans their significant natural and 
cultural heritage,” said Laura Loomis, of the 
National Park Conservation Association. 
So important is it to protect these wild 
places that she spearheaded the creation 
of the Tallgrass Prairie National Preserve in 
Kansas. There used to be 400,000 square 
miles of tallgrass prairie in North America. 
Only 4 percent remains. The preserve has 
also become home to a bison herd.

On August 25, 1916, the NPS was officially 
born, thanks to Woodrow Wilson. On 
June 10, 1933, Franklin Delano Roosevelt 
consolidated all national parks, monuments, 

military parks, cemeteries, memorials, and 
more into the park system. 

Sequoia National Park, Guadalupe 
Mountains, Kings Canyon, Cuyahoga Valley, 
Pinnacles, Capitol Reef—all are natural and 
cultural wonders from coast to coast that 
will be honored and celebrated for all time. 
“It’s our shared cultural heritage,” noted Big 
Bend ranger David Elkowitz. “These places 
connect people to the outdoors.” The more 
we’re connected—Facebook, Skype, Gmail, 
apps a million—the more alluring a place like 
the majestic peak of Denali can be. The more 
transformative a place like Congaree can 
be. The more reflective a place like Boston 
National Historical Park can be. If we step 
back from our busy lives, or more precisely 
step into a place unburdened by humanity—
Grand Teton, Muir Woods, Rio Grande del 
Norte—we not only realize who we were 
but where we came from. More than that, 
we realize what was here before any human 
took a breath. National parks can also show 
us who we are and who we might become. 
A place—Glacier, Joshua Tree, Shenandoah, 
Mount Saint Helens—can take our breath 
away for a moment so we can hear the wind, 
the birds, the water, the trees—the things 
that will remain long after we’re gone. We 
ourselves will be memories, having made 
memories of our visits to America’s natural 
cathedrals and cultural treasures. 

Some years after my encounter with that 
red fox, I took my daughter, nine years old 
at the time, to go camping at Mount Rainier. 
We pulled into the campground early one 
morning and saw what looked to be a dog 
digging into one of the fire pits. “Dad, a fox!” 
That weekend we saw so many foxes. A skulk 
of them. Red ones. Gray ones. We saw three 
babies hiding in an empty tree stump. My 
daughter looked at me, beaming: “I’ll never 
forget this for as long as I live.” I won’t either. 

Thanks, National Park Service. 
For more info, visit nps.gov

Mount Rainier National Park

Point Reyes National Seashore
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