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James Lane Fest

A weekend of art, wellness, fashion, and dining with 
James Lane Post at Sound View Greenport featuring: 

Friday, October 18 - Sunday, October 20

Author’s Lunch & Book Signing

Lidia Bastianich           Palak Patel           Stephanie Nass       Hilary Sheinbaum 

Wellness Class & Discussion

Katelyn Hissong    Meredith Shumway     Erica Velasquez

Plus a special wine dinner, a beach walk guided by Kelly Siry of @kellys_weekend_plans, 
music, talks, design activities, and more to be announced.

Trunk Shows 

Artist Dinner & Exhibit curated by Kara Hoblin 
of North Fork Art Collective

James Lane
— POST —

Visit jameslanepost.com to book:
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Château De 
Berne
The ultimate holiday in 
Provence 

By Jessica Mackin-Cipro

One of the many enjoyable 
pastimes on the East End 
can be sipping a glass of crisp, 
dry rosé on a hot summer day 

among friends and family. For the past 
decade, rosé wine has been the summer 
season beverage of choice on the East 
End. It goes hand in hand with a lifestyle 
in�uenced by and perfected in Provence, 
France, famous for producing some of the 
world’s �nest rosé wines.

Château de Berne wines from Provence 
might be familiar to you — they include 
Château de Berne’s Romance, Château 
de Berne’s Inspiration, and Ultimate 
Provence. �ey can be found on the 
menus of East End restaurants and in 
many wine shops. �is is the backstory 
of a vineyard with a vibrant history — 
and one whose full experience is just a 
plane ride away. Located just 45 minutes 
north of Saint-Tropez in Flayosc, there 
are 1,272 acres of beautiful scenery to 
discover. Journey through forests and 
olive groves until you reach the luxuri-
ous �ve-star Relais & Châteaux hotel at 
Château de Berne.

Château de Berne is the perfect place 
to create lasting memories. Nestled in a 
picturesque Provençal setting, it is a must-
visit destination for wine lovers and those 
seeking a memorable holiday. �e estate 
spans over 370 acres of organic vineyards 
and is one of the region’s largest producers 
of AOC Côtes de Provence rosés. Guests 
can choose from private chateaus and vil-
las and indulge in eco-friendly cuisine at 
the Michelin-starred restaurant Le Jardin 
de Berne. �e estate also o�ers a range 
of leisure activities, including a spa and 
cooking classes. 

Château de Berne has a rich history dat-
ing back to Roman times. �e estate is 
located on the Aurelian Way — a road 
formerly linking Italy and Spain. �e 
property was donated to the Cistercian 
Order and later con�scated by the King 
of France. In the 19th century, the estate 
was expanded and modernized. In 2007, a 
British entrepreneur purchased the estate 
and launched its signature square wine 
bottle. �e estate now produces some 
500,000 bottles each harvest and o�ers 
immersive wine tourism experiences — 
one of the �rst in the region to do so.

A visit to Château de Berne would be 
incomplete without experiencing the 
Michelin-starred Le Jardin de Berne, 
the estate’s �ne-dining restaurant. �e 
chefs, Louis Rameau and Eric Raynal, are 
meticulous in their execution of each dish, 
carefully curating unique and meaning-
ful combinations of ingredients, never-
before-seen pairings, and astonishing 
textures that “pay respect to nature’s true 
intentions.”

“We work holistically with each product, 
piercing its secrets and drawing endless 
inspiration for our ever-changing seasonal 
creations,” said Chef Rameau.

Every dish at Château de Berne is a 
work of art, taking you on a culinary 
voyage that goes leaps and bounds 
beyond the table, highlighting the 
venue’s environment. The venue also 
holds the prized Michelin Sustainable 
Gastronomy Green Star, awarded to 
those who uphold an extremely high 
level of sustainable and eco-friendly 
practices. They unveil the full potential 
of each ingredient in their dishes — 
promising a pleasurable tasting experi-
ence enhanced by the mastery of French 
cuisine and an ode to nature. The chefs 
utilize the estate’s three vegetable 
gardens, surrounded by beautiful and 
sweet-smelling lavender, herbs, berries, 
fruits, and aromatic plants and flowers. 
In addition, the estate boasts 4000 olive 
trees that produce Château de Berne’s 
exceptional olive oil.

�e guest rooms and suites are designed 
to o�er guests a warm, bright, and 
harmonious stay, paired with unparal-
leled service. �ese rooms perfectly blend 
country chic and superb comfort, ensuring 
a delightful experience. Outside the door, 
you will be greeted by nature’s beauty and 
can embark on a journey through the hik-
ing trails, visit the farm’s sheep and goats, 
or simply relax poolside with a glass of 
wine.

Hidden within the sprawling nature of the 
property are �ve stunning private villas. 
�ese villas are the perfect retreat to relax 
and reconnect. �ey o�er a tailor-made 
service with a butler available. Larger 
groups of family or friends can enjoy a 
stay in total privacy with access to the 
hotel’s facilities nearby. 

No stay would be complete without a 
sensory journey at the resort’s spa. Indulge 
in a moment of pure pampering and relax-
ation while enjoying the beautiful views 
of the vineyards and olive groves. �e spa 
features an indoor counter-current pool 
with a swan neck fountain, two jacuzzis, a 
sauna, a steam room, a solarium, and a re-
laxation area with a herbal tea room. You 
can also try one of the many treatments or 
rituals available.

Photo by Lea Gill

Photo by Anthony 
Lanneretonne
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Captain Of 
The Canoe
A talk with Matthew Kristan

By  Bill McCuddy

Matthew Kristan knows about 
running hotels. He spent 
time checking in big names 
at the legendary Carlyle in 

Manhattan. Also, the St. Regis, Mandarin 
Oriental, and Equinox Hotels. Now, as 
he takes the reins at Canoe Place Inn & 
Cottages, he’s ready for the “Sophomore 
Summer” at another legendary spot. 

�e recently renovated 20-room inn, �ve 
cottages, and 37 suites at the neighboring 
Boat House will see a lot of jazz, authors’ 
nights, and art exhibitions this season. 

We checked in with him recently to see 
if he and the facility are “ready for their 
close-up.” Spoiler alert: He’s expecting 
world-class ratings and knows how to 
handle just about any request. Including 
expensive bath water. 

Welcome to the Hamptons.

�ank you. After 14 years in New York 
City, this is a big change. I grew up in 
upstate New York, Putnam County. 

When you were a kid, did you 
want to work in hospitality? 
Greet your parents’ friends 
at the door and say, “Your 
name?”

(Laughs) I had a bar set up, and I’d be 
serving drinks at 7 or 8. I always wanted 
to make sure people were happy, so yes, 
it was a logical transition to do this. I 
worked at restaurants in high school, 
pivoted over to hotels in college, and I’ve 
been in hotels ever since. �e role of a 
General Manager is to make sure every-
one who walks through that door is happy. 
�e industry changes in the last 20 years 
have shifted emphasis to your team and 
your people. �ey want to have a voice and 
participation in creating a great stay.

Has social media changed 
everything?

It doesn’t matter if a guest is going to 
write a review or not. �e goal is that 
when they walk out the door, they had a 
great experience. 

What’s the craziest thing 
anyone has ever requested?

At one of my hotels, a regular guest 
wanted Fiji water to bathe in. �ey would 
stay for one, two, or three weeks at a time 

and spend thousands of dollars on Fiji 
water. I can’t say who it was but I will say 
it wasn’t a movie star. 

And at Mini Bar prices, you 
cleaned up! 

 (Laughs) Well, we didn’t charge that 
much, but it was expensive. 

What are you most excited 
about this summer at Canoe 
Place?

Je� Goldblum is a great actor, but he also 
has an orchestra, and they’re coming in 
July. �is is great for me because coming 
from �e Carlyle, we had Cafe Carlyle, 
and Je� had a residency playing there, so 
now he’s coming Out East. It’s mostly 
jazz, but they play the theme from “Juras-
sic Park.” I’m kidding, but with people like 
Duke Ellington, Count Basie, and others, 
we have a history, and we wanted to honor 
that. So far, we’ve been getting great re-
views for Candlelight Concerts, big bands, 
single acts, acoustic, tango, Latin bands, 
and it’s all pulled di�erent types of people 
into the property, which is great. 

Last summer was the hotel’s 
first full season after the 
multi-million dollar 
makeover. What have you 
learned?

People have preconceived notions of 
what Canoe Place actually is, so a lot 
of our e�ort is focused on showing just 
exactly what we are. �e music, entertain-
ment, wine dinners, authors’ nights are 
all part of that. Stella Cole is coming, the 
Django Allstars in partnership with the 
Hamptons Jazz Festival and a “�e Moth” 
like series of real people telling stories is 
hopefully going to be a regular series. It’s 
coached by a woman who’s done it all over 
the country. We are also bringing artisans 
and their work to the property through an 
alliance with a major museum. 

There’s indoor and outdoor 
dining all summer?

Yes. �ere are also some exciting things to 
come in the kitchen. We can’t talk about it 
yet, but it’s going to be an amazing summer 
at Canoe Place. And we’re really a part of the 
local Hampton Bays community year-round.  

Okay, Matthew, we’re on our way. Save us 
a table. 

Canoe Place Inn & Cottages in 
Hampton Bays has returned 
to its former glory on the site 
of America’s oldest inn, dating 

back to 1679.

�e venue has been a place of hospitality 
for hundreds of years and has also hosted 
numerous famous names, including Teddy 
and Franklin D. Roosevelt, Cary Grant, 
Lucille Ball, Babe Ruth, Albert Einstein, 
and Bon Jovi. Canoe Place served as a 
star-studded inn and dance hall in the 
early 20th century, a speakeasy during the 
prohibition era, and a nightclub from the 
1980s until the early 2000s. �e venue has 
seen performances by Duke Ellington, 
Led Zeppelin, Billy Joel, and �e Ra-
mones. 

It was also a coaching inn occupied by 
British o°cers during the Revolution-

ary War. Later, when the railroad arrived 
in Hampton Bays in the late 1800s, it 
brought a tourism boom. �is resulted in 
the establishment of various boutiques 
along Main Street, such as the Lyzon 
Millinery Shop and Finchley’s Hab-
erdashery. In those days, this area was 
referred to as the “Fifth Avenue of the 
Hamptons.”

Today at Canoe Place, the grandeur of 
a bygone era meets a classic Hamptons 
vibe. After a major renovation by Rechler 
Equity Partners, the storied property 
reopened in August 2022 in partnership 
with Main Street Hospitality as a bou-
tique inn, restaurant, and event venue.

Set on six meticulously manicured acres 
adjacent to the Shinnecock Canal, the 
accommodations are a testament to luxury 
and comfort. �ey include 13 guest rooms, 

Canoe Place Inn
Historic venue with an epic summer lineup

seven suites, and �ve charming guest cot-
tages. �e boutique-style inn also features 
a chef-driven restaurant and bar with 
indoor and al fresco dining, a pool, and 
spa by SommetBeauty. 

�e interiors of Canoe Place Inn & Cot-
tages are a harmonious blend of vintage-
inspired scalloped motifs, botanical and 
trellis-patterned wallpapers, clawfoot 
bathtubs, and meadow-like carpets. �ese 
unique design elements, along with hunter 
green and white striped awnings on pri-
vate balconies and original wood burning 
�replaces, create a captivating “garden by 
the sea” Hamptons retreat, reimagined by 
the renowned design �rm, Workstead.

�e upcoming summer season at Canoe 
Place promises to be an exciting one, 
with Je� Goldblum and �e Mildred 
Snitzer Orchestra set to perform on July 
25. Goldblum, a gifted and celebrated 
actor, has also distinguished himself as a 
jazz pianist. He has starred in blockbuster 
�lms such as “�e Big Chill,” “Indepen-
dence Day,” and “Jurassic Park.”

For those wishing to relax oceanside, 
Canoe Place o�ers a Summer Beach 
Experience, kicking o� May 24 through 
September 2. �e service includes round-
trip transportation to nearby beaches with 
a set-up of complimentary towels, chairs, 
umbrellas, and a Yeti Beach Cooler, in ad-
dition to a variety of picnics and seasonal 
menu specials from Good Ground Tavern 
as an add-on amenity.

This “Place” Has It All — 
Here Are A Few More 
Summer Highlights

Memorial Day Weekend: Candlelight 
Concert Tributes to Taylor Swift and 
Coldplay, Pedro Giraudo Tango Quartet

June 1: High and Mighty Brass Band

June 2: �e Power of Telling A Story with 
Bonnie Levinson

June 6: A Night of Poetry with Nick 
Flynn

July 6: �e Gotham Kings featuring 
Alphonso Horne

July 15: Django Festival Allstars 

July 25: Je� Goldblum and the Mildred 
Snitzer Orchestra

July 27: Stella Cole

August 8: Nnenna Freelon Quartet

September 16: Cyrille Aimee

Jeff Goldblum. Courtesy photo

Photos courtesy 
Canoe Place Inn
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Happy summer, James 
Lane readers! As your 
seasoned connoisseur 
of all things chic and 

charming on the North Fork, this 
city girl is ready to share her pearls 
of wisdom on the summer delights 
of this season. Having spent the 
past 15 years immersing myself 
in its sun-drenched splendor — 
from the best restaurants and 
most luxurious hotels to the lush 
vineyards, vibrant local farms, and 
perfect sunset spots — I’ve gotten 
to know the ins and outs of this 
idyllic escape like the back of my 
hand. Each summer, I’ve made it 
my business to identify the crème 
de la crème of where to go and 
what to do. So, grab your sun-
glasses and sense of adventure, and 
let’s explore some of my North 
Fork hot list!

WHERE WE ARE 
DINING 

�is summer, Claudio’s in Green-
port is unveiling some major 
changes. �e highlight of this 
transformation is the expanded 
waterfront area, featuring addi-
tional outdoor space for dockside 
dining and a seafood-centric menu 
that showcases the local catch. �e 
venue will host various events, in-
cluding lobster bakes and a unique 
supper club series aboard a yacht. 
Further enhancing the experi-
ence, Claudio’s has added more 
boat slips and a �eet of baby-blue 
Mokes for complimentary local 
transport. Special events will 
continue throughout the summer 
with wine dinners on the second 
Tuesday of each month, a biweekly 
yacht supper club series, monthly 
lobster bakes with live music, a 
seaside speakeasy event every 
third Saturday, and Sundown 
Sundays o�ering buy one, get one 
half-priced drinks, they have also 
added sushi to the menu ensur-
ing Claudio’s remains a must-visit 
destination this season.

WHERE WE ARE 
GETTING COFFEE 

�is summer, Aldo’s Co�ee Com-
pany in Greenport is the go-to 
spot for co�ee a�cionados and 
dessert lovers alike, launching a re-
freshing array of seasonal delights. 
Nestled in the heart of the village, 
Aldo’s o�ers an immersive experi-
ence with its small-batch co�ee 
culture and unparalleled charm. 
�e menu features freshly made 
and cold brew iced co�ees, artisan 
gelato in six �avors, including the 
unique ca�einated Orient Espres-
so, and inventive gelato-croissant 

sandwiches. Not to be missed are 
the decadent a�ogatos, available 
with a scoop of gelato drowned 
in a shot of hot organic espresso. 
Aldo’s partners with Bella Dolce 
Artisan Gelato to o�er gluten-
free, all-natural gelato with vegan 
options. Set against a backdrop 
of Greenport Village’s Mitchell 
Parks, Aldo’s provides a perfect 
blend of alfresco and indoor seat-
ing, creating a re�ned yet casual 
ambiance ideal for savoring the 
summer. 

WHERE WE ARE 
SIPPING WINE

As the mercury rises, the North 
Fork’s social thermometer points 
squarely to RGNY, a winery where 
heritage and innovation blend 
seamlessly. �is summer, RGNY, a 
vineyard steeped in rich Mexican 
traditions, is the ultimate destina-
tion for the wine connoisseur with 
a taste for the unique. As pio-
neers in sustainable winemaking, 
RGNY doesn’t just craft exquisite 
wines — they turn each sip into a 
celebration.

�is season, RGNY is the talk of 
the town, not just for their �ne 
wines but for their unmatched �air 
for hosting unforgettable gather-
ings. From luxurious weddings to 
chic social soirées, this vineyard 
has become the premier hotspot 
for revelers and romantics alike. 
Mark your calendars for a not-to-
be-missed event on Saturday, May 
25, from 6 to 10 PM, as RGNY 
commemorates its �fth anniver-

sary. �is magical evening will be 
a cultural celebration, featuring 
an immersive journey through 
their �ve-year winemaking legacy, 
complete with performances by 
the Calpulli Mexican Dance 
Company. RGNY will be unveil-
ing their brand-new speakeasy El 
Sótano later in the season! Check 
in for more details to come.

Guests will also enjoy a showcase 
of artist Alexis Zambrano’s latest 
creations and delightful culinary 
o�erings from Casa Carmen. 
Make no mistake, RGNY is set-
ting the bar for summer fun and 
sophistication on the North Fork.

WHERE WE ARE 
STAYING 

�is summer, make a beeline for 
the North Fork’s chicest escape, 
Hotel Moraine, in the quaint 
town of Greenport. Nestled on a 
picturesque three-acre beachfront 
parcel, this two-story sanctuary 
is the epitome of coastal luxury, 
marrying the charm of the North 
Fork with modern opulence. �e 
soaring ceilings and glass walls of 
the hotel’s expansive lobby sets the 
stage with a trendy bar, boutique 
shop, and a cozy spot for morning 
co�ee or evening cocktails.

Step outside to �nd a heated pool, 
an inviting deck equipped with �re 
pits, and breathtaking, unobstruct-
ed water views. Each of the hotel’s 
20 rooms boasts spectacular water 
views and is adorned with high-
end details such as bespoke rugs, 
custom cabinetry, and spa-like 
bathrooms featuring soaking tubs 
or walk-in showers. Luxurious toi-
letries, �ne linens, and plush robes 
complement the hotel’s serene, 
coastal-inspired hues and stunning 
sunset views. 

For those looking to stay active, 

options abound, with 200 feet of 
inviting beachfront perfect for 
swims and stand-up paddleboards 
for exploring the shoreline. Enjoy 
an outdoor �ow with restorative 
yoga led by Yanet Garcia. Add-
ing to the allure are the vibrant 
Saturday evening happy hours for 
guests and the public, complete 
with live music and a selection of 
classic cocktails around the pool. 
Without a doubt, Hotel Moraine 
is the place for a luxurious stay on 
the North Fork this summer.

WHERE WE ARE 
CATCHING THE BEST 
SUNSETS

�is summer, the ultimate sunset 
rendezvous on the North Fork is 
none other than the Low Tide 
Beach Bar at the Sound View 
Hotel in Greenport. Known for 
its jaw-dropping sunset spectacles, 
Sound View o�ers a mix of private 
bliss for hotel guests and vibrant 
accessibility for the public at this 
seaside beach bar.

Starting from the �rst blush of 
summer, on Friday, May 24, Low 
Tide Beach Bar kicks o� its season 
at the iconic beachside tiki bar. 
From 5 to 9 PM, revel in an exqui-
site selection of craft cocktails, local 
beers and wines, and a tantalizing 
limited menu from the Halyard 
— all while lounging in comfy Ad-
irondack chairs amid cozy �re pits.

�e opening weekend is packed 
with live performances. On Sat-
urday, May 25, enjoy the musical 
stylings of Jon Divello and Chris 
Tedesco from 6:30 to 9 PM. 
Sunday heats up with the Foster 
Europe Band, led by Rob Europe, 
setting the stage from 6:30 to 9 
PM. �e holiday Monday, May 
27, features �e Second Hands 
live, ensuring every evening is a 
feast for the senses. North Shore 

Summer 
On The 
North 
Fork
By Kelly Siry (@kellys_weekend_plans)

Leisure will host a pop-up over 
Memorial Day Weekend, on May 
25 and 26, from 5 to 9 PM at Low 
Tide Beach Bar.

Beyond the weekend, the Halyard 
will serve dinner on Fridays and 
Saturdays from 5 to 10 PM and 
brunch on Saturdays and Sundays 
from 11 AM to 3 PM. Evening 
service extends throughout the 
week, and the piano bar will en-
tertain daily (also an excellent spot 
for exquisite sunset spotting!)

Mark your calendar for the can’t-
miss Beach Ball Summer Soiree 
on Saturday, August 24, promis-
ing an unforgettable night under 
the stunning sunset skies that 
the Sound View Hotel is famous 
for. Low Tide Beach Bar is your 
passport to the most mesmerizing 
evenings on the North Fork.

WHERE WE ARE 
GETTING OYSTERS

�is summer, dive into the ulti-
mate oyster experience at Peeko 
Oysters Farm in New Su�olk. 
Known as the North Fork’s go-to 
spot for oyster a�cionados and 
curious foodies alike, Peeko o�ers 
an immersive 90-minute tour that 
is as educational as it is engaging. 

Begin your journey with a behind-
the-scenes look at the sophisticated 
machinery and gear essential to 
oyster farming, where you’ll gain 
�rsthand insight into the cultivation 
process that makes these sea gems 
so special. �en, step up to the dock 
for the interactive highlight of the 
tour — a private shucking lesson 
followed by a delicious oyster tasting, 
paired with local wines and beers 
reserved exclusively for your group.

Whether you’re looking to sharpen 
your culinary skills or simply snap 
the perfect seaside photo, Peeko 

Oysters provides a unique blend 
of learning and leisure, making 
it a must-visit destination on the 
North Fork this season. Book your 
private tour by reservation and 
prepare to learn more about the 
world of local oyster farming. 

WHERE WE ARE 
SPENDING FAMILY 
TIME

�is summer, Fridays are fam-
ily pizza nights at Meadowlark 
Vineyard in Cutchogue. Known 
for its picturesque setting and 
community vibe, Meadowlark of-
fers the perfect blend of relaxation 
and revelry every Friday from 4 
to 8 PM with its beloved Garden 
Pizza Parties.

Launching the season on May 
24 with the famed Roberta’s 
Pizza, Meadowlark invites you 
to unwind with the fam as you 
sip on exquisite wines from the 
Macari portfolio, available by the 
glass or bottle. �ese selections not 
only tantalize your taste buds but 
also embody Macari Vineyards’ 
commitment to a love of life and a 
sustainable future, deeply rooted in 
the region’s heritage.

While adults savor their wines and 
gourmet pies, children can mingle 
and play in the vineyard’s expan-
sive outdoor spaces. Meadowlark 
Vineyard is a place to experience 
the joy of the North Fork’s vibrant 
community and memory-making 
summer evenings. 

WHAT WE ARE 
WEARING

J.McLaughlin 
– Palma Ra�a 
Sandals, $198

North Shore Leisure – Island’s 
End Greenport Tee, $27

Mint – Stretch Twill 
Cropped Trouser in 

Eggshell, 
$148;Torrance 

Collared Sweater 
Vest, $188

Sasha Samuel – Ariel 
Hoop Earrings, $85

NOFO Style 
– Small Batch, 
limited edition 

Red Crochet Bag, 
$50 

Classic nautical looks with a twist 
are what we are wearing this 
season. 

Sound View Greenport

Aldo’s Co�ee Company

Claudio’s 

Meadowlark VineyardPeeko Oysters

Hotel Moraine

RGNY
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Chef Palak 
Patel
Food Is Love: Plant-Based 
Indian-Inspired Recipes to 
Feel Joy and Connection

There is so much to appreci-
ate about this gin cocktail. A 
complex botanical spirit, gin is a 
surprisingly good match for co-
riander seeds. The clean, refresh-
ing taste from the combination 
of gin, cucumber, lime, and mint 
can’t help but make you feel 
good, and wait till you see your 
friends’ adoring reactions when 
they take their first sip of this 
lively cocktail.

Coriander Simple Syrup 

1 cup coriander seeds
2 cups cane sugar

Makes 4 cups: In a medium 
saucepan, toast the coriander 
seeds over medium-low heat until 
fragrant, about 5 minutes. Add the 
sugar and 2 cups water. Bring to a 
boil, then lower to a simmer and 
cook, stirring, until the sugar has 

“Food Is Love: Plant-Based Indian-
Inspired Recipes to Feel Joy and Con-
nection” is a cookbook by Palak Patel, an 
acclaimed chef and Food Network cham-
pion. �is cookbook explores the powerful 
connection between how we feel and what 
we eat. Food not only nourishes us physi-
cally, but it is also a way to connect with 
loved ones, express a�ection for others, 
care for ourselves, and celebrate life. 

Have you ever experienced tears of 
gratitude and joy after eating something? 
Received a kiss from a dessert that left you 
breathless? Or tasted something so remi-
niscent that it brought you right back to 

a moment in time from your childhood? 
Chef Patel, owner of Dash & Chutney 
restaurant and two-time winner of Food 
Network’s famous shows “Chopped” and 
“Beat Bobby Flay,” believes that cooking is 
the ultimate act of love. 

Born and raised in India and trained at 
the French Culinary Institute, Patel is 
inspired by her heritage and global travels. 
In “Food is Love,” she invites us to take a 
journey through the emotional landscape 
of food with plant-based, Indian-inspired 
recipes organized by the feelings they 
evoke, from joy and comfort to nostalgia 
and love.

Plum & Cherry Salad Coriander South Side

underneath, creating a daz-
zling dish. The salad builds to 
a delicious crescendo with the 
addition of an orange spiced 
vinaigrette.

Fresh plums and cherries are 
the epitome of juicy sweetness 
in a summer salad. Their dark, 
moody hues provide a stark 
contrast to the vanilla yogurt 

Ingredients (serves 4) 

2 tablespoons olive oil
¼ cup fresh orange juice (from 2 
medium oranges)
2 tablespoons pure maple syrup
1 teaspoon ground fennel
1/4 teaspoon ground cardamom
1/4 teaspoon black salt (kala 
namak)
Freshly ground black pepper
1½ cups Greek-style vanilla plant-
based yogurt
4 ripe plums, pitted and sliced into 
wedges
1 cup cherries, pitted and sliced 
in half
¼ cup toasted pumpkin seeds
1 tablespoon chopped fresh dill

Directions

In a small bowl, whisk together 
the olive oil, orange juice, maple 
syrup, fennel, cardamom, and black 
salt. Season with pepper to taste.

To assemble the salad, spread 
the yogurt on a serving plate and 
arrange the plums and cherries 
on top. Drizzle with the dressing. 
Sprinkle with the pumpkin seeds 
and dill.

dissolved. Remove from the heat 
and let cool for 2 hours. Strain the 
syrup through a �ne-mesh strainer 
into airtight glass jars. Discard the 
coriander seeds. Store the simple 
syrup in the refrigerator for up to 
1 month.

Coriander South Side 
(makes 4 cocktails)

1/2 cup Coriander Simple Syrup
8 to 12 mint leaves, plus 4 sprigs 
for garnish
8 cucumber slices
1 cup gin, preferably Jin Jiji 
Darjeeling Gin
¼ cup plus 2 tablespoons fresh 
lime juice (from about 5 limes)
Ice
8 ounces soda water

Pour the simple syrup into a 
shaker and muddle the mint leaves 
and 4 slices of the cucumber into 
the syrup. Add the gin and lime 
juice and �ll the shaker with ice. 
Shake vigorously. Fill four Collins 
glasses with ice, then strain the 
gin mixture over the ice. Top each 
glass with the soda water and 
garnish with a mint sprig and the 
remaining cucumber slices.

Recipes reprinted from “Food Is 
Love” by arrangement with Har-
vest, an imprint of HarperCollins 
Publishers. Copyright © 2024, Palak 
Patel.

Photos by Adam Milliron
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A TRADITION THAT BEGINS THE MOMENT YOU ARRIVE.
Lunch  •  d i nn e r  •  d r i n ks  •  LIV E  MUS I C  •  W E D D I N GS

• navybeach.com • 631-668-6868 • @navybeachmontauk • MONTAUK, NY •

DROP  YOUR  ANCHOR  AND  D I N E  •  P R IVAT E  PART I ES  •  LIV E  MUS I C

› Boutique wine, International craft beer & Sake

› Small-batch production that isn’t readily available 
   in the surrounding wine shops or restaurants
› Full menu serving Continental Cuisine

› Live music featuring local artists regularly

› Happy Hour Wednesday — Friday | 4pm — 6pm

› Monthly wine education classes commencing 
   in May 2024 — informative yet casual/fun/communal 

› “Meet the Winemaker” Events — both direct 
   onsite and remote broadcast onsite

› Monthly Trivia nights

› Space available for private events

› Curated gourmet boxes with paired wines/beer/sake
  “to go” for the beach, park, boating, golfing & happy
   hours at your homes!

76 W MONTAUK HIGHWAY | HAMPTON BAYS | 631.251.8272
www.THEWINEROOM.co
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HAMPTONS
HAPPENING

Cheri Kaufman
CEO C iGive

Founding Partner
Kaufman Studios

Arthur F. Backal
CEO

Backal Hospitality Group

THE 20TH ANNUAL

Stephen Kliegerman
President 

Development Marketing
Brown Harris Stevens

Chef François Payard  
 Restauranteur 
Southold Social

TicketsYou’re Invited

2024 Honorees

Alexandra Adame, Karen Amster-Young, Chris Arlotta, Arthur Backal, Antonella Bertello, Dawn Celovsky,
Deanna Ceriano, Priscila Chateau, Natalie Cohen Gould, Maxine Danowitz, Maria Fishel, Elena Gibbs, 

Latifa Hamra, Leslie Keidan, Dina Koutroumanis, Norah Lawlor, Lori & Scott Levine, Jessica Mackin-Cipro,
Gennaro Pecchia, Christine Prydatko, Susan Santoro, Randi Schatz, Liana Silverstein, Chelsea Whitney

Committee

Valor Table           $25,000$25,000$25,000

HAMPTONS HAPPENING TABLES SPONSORSHIPS | TICKET PRICES
Legacy Table           

Independence Table                

Liberty Table               
General 
Admission Ticket        

Hero Table        

VIP Ticket                  

Young                        
Professional Ticket  

$50,000$50,000$50,000

$35,000Independence Table                $35,000Independence Table                $35,000$35,000$35,000

$450$450$450$15,000 $15,000 $15,000 

$10,000$10,000$10,000

$1,250 $1,250 $1,250 

$200$200$200

Fern Mallis 
Founder, NYFW
 Fern Mallis LLC 

For more information, visit: www.waxmancancer.org/Hamptons

JULY06SAT
BRIDGEHAMPTON, NY

HOSTED BY: Kenneth & Maria Fishel 

Mark D. Friedman
Brown Harris Stevens
(BHS)
Friedman-Rosenthal Team

Co-Chairs
Bess Freedman   
BHS 

Event Chairs
Jamie Koff
President
Fabric to Finish

Journal Chair
Erica Linden-Fineberg

DJ CherishTheLuv
Broadway Producer & DJ

2024 Tony Nominee




