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Designer: Julie Williams, Julie Williams Design, Novate

PRODUCED BY JORDAN BARKIN AND DEBORAH SANDERS Celhingiry: Crysol Cobiness, Hallnork Cobinatry, ko

TEXT BY JORDAN BARKIN Refrigerator: Liebherr. Farm sink: Whitehaus Collection.
Kohler. Faucets: Rohl. Tile: Walker Zanger. Chandsa: £
In California wine country, a couple gazes out kitchen windows to
viéw their vineyards and winery. Just a few years ago, they would
not have imagined such a sight. Krissy and Steve Zichichi relocated
©Sonoma County after Hurricane Katrina destroyed their Louisiana
home and homes of family members. “They salvaged items that
held memories and brought a bit of New Orleans character with
them,” says their designer, Julie Williams. Among them is a French
country-style dining table that harmonizes with distressed alder
base cabinets in the food preparation area. Over this dining table
is an iron chandelier from New Orleans-based Bevolo. Fleur-de-lis
tiles are incorporated into the backsplash. Overall, the kitchen
reflects the sensibilities of the California countryside setting with
its open spaces and the simplified planes of its off-white cabinetry.
A farm sink reinforces the casual yet sophisticated ambience.
The California designer notes, “Wherever possible, we minimized
or concealed appliances and used a simple inset Shaker-style
door with a glaze to add age. The desire was to create something
that could have been built 100 years ago.” See Sources on page 139.
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Forging ahead with black iron, lighting manufacturers are blurring the lines between indoor and outdoor and traditional versus modern.
Opfimizing contrast, black metal fixtures are complemented with white or off-white shades and candlelight holders. Top row, From LET:
Porta Romana’s Flynn lantern with Putty silk shade is 32" high and crafted in England with shards of hand-forged metal. Graham's Lighting
Fixtures' four-light, indoor iron lantern with custom finish is manufactured in Florence, ltaly. A scaffolding of subtle concave curves
defines Ironware International’s hand-forged Elyse pendant. soriom row, from LefT: Bevolo's Fleur-de-Lis hanging light can be used with or
without glass for indoor or outdoor use. Hinkley's rustic iron Cordillera pendant with scavo glass has a custom finish. Gentle undulations
distinguish Vaughan's Beziers Shade lantern. sackarounp: Maya Romanoff's “Precious Metals Leaf” in silver. See Sources on page 139.

PHOTOGRAPHY BY EMILY FOLLOWILL PRODUCED AND WRITTEN BY DEBORAH SANDERS AND JORDAN BARKIN STYLED BY SARAH BLOESCH
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Smith opened Cafe Juanita, finally in-
vesting in her unrelenting passion for
Northern Italian cuisine. Located in
the trendy Juanita neighborhood east
of Seattle, the low-slung building pro-
vides a restful oasis for diners, from the
first sight of the Atlas cedar tree near
the entrance to the initial nibble of
house-baked crackers and breads
whisked to the table. The ambience is
serene and unpretentious, with taupe
walls and lichen-colored banquettes
and ladder-back chairs. Smith herself
is a warm, constant presence, whether
cooking on the line, fine-tuning dishes
or helping patrons select a wine.

Windows in the L-shape dining
room provide a green, leafy view of
mature trees, including a maple that
forks into a perfect perch for Smith’s
young son, Oliver. Her shade garden
sustains the restaurant with rosemary
and thyme, chives and flowers and
garnishes of trailing strawberries.

Such fresh, organic ingredients are
key to the chef’s European-influenced
vision: At Cafe Juanita, the northwest
corner of the United States meets the
northwest corner of Italy. Huckleber-
ries that grow wild in the Pacific North-
west are blended with meat, an appe-
tizer of Seared Foie Gras and a Lemon
Cake dessert. Dishes are paired with
Italian and notable Northwest wines.

In interpreting the cuisine of North-
ern Italy, Smith has made it her own,
relying on philosophy and instinct as
much as tradition. She celebrates her
ingredients, whether imported Italian
polenta or tender, juicy Oregon lamb.

A dish on her original menu was oc-
topus salad, viewed as exotic by most
locals at the time. To her delight, it was
an instant success. And octopus—in
its current iteration, a coil of grilled
tentacles accompanied by fennel and
green sauce—is still a popular choice.
“I have great diners,” says Smith.

And they come for great food, some
as classic as any dishes in Piedmont or
Liguria. Handmade pastas begin as a
heap of soft flour topped by deep
golden yolks from organic Biocento
eggs. The dough is transformed into
such delicacies as Ricotta Caramelle—
scallop-edge bites in the shape of gift-
wrapped candies—served in the sum-
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mer with heirloom cherry tomatoes
and marjoram.

When Smith recently decided to
delve into gelato, she imported a re-
markable Carpigiani machine. It pro-
duces artisanal creations as elegant as
the burnt sugar gelato sandwiched ina
dainty millefoglie and as delightfully
casual as a summertime scoop of strac-
ciatella, using mint leaves from a local
farm. The delectable treats are sold at
Smith’s newest venture, Poco Carretto,
a gelato cart at local farmers’ markets.

Cafe Juanita has evolved over the
years, growing more playful and ex-
perimental with offerings like a “huck-
leberry paper” from Pastry Chef Matt
Kelley. He reduces and slow-bakes
huckleberry coulis, producing a con-
centrated, crunchy, melt-in-the-mouth
creation served with Lemon Cake and
Buttermilk Thyme Sherbet.

Smith mused for months over how
to serve a savory baby-size bomboloni
of fried dough before finding the win-
ning combination, setting it atop cubes
of baby beets in a salty, contrasting
puddle of Marcona almond butter.

To many patrons, Cafe Juanita is a
spot for celebrations and dressy nights
out, for indulging in Smith’s famous
Seared Foie Gras, meltingly rich rect-
angles sweetened by candied ginger
and texturized with cocoa nibs. It is
also formal enough for wooing high-
level business candidates into a move
to Seattle. But some diners simply em-
brace it as a favorite for the whole fam-
ily—babies to grandparents—ijust as
generations do at restaurants in Italy.

Chef Holly Smith is scheduled to appear
on fron Chef America on April 11.
425-823-1505; cafejuanita.com

RECIRES

SappLe of Lame WitH GoAt CHeEse-Leek
ToRrTINO AND FRIED ROSEMARY
Serves 4
FOR ANCHOIADE
1 cup garlic cloves, peeled
olive oil
5-6 oil-packed anchovy fillets, very well drained
pinch of salt
In sauté pan, cover garlic with oil and simmer
gently until golden brown and soft. Remove
from oil and cool; reserve oil. Purée garlicin
food processor. Add anchovies and salt; pu-
rée until smooth. Taste; adjust balance be-
tween garlic and anchovy. Add reserved oil
for smoothness, if needed. Pass through fine
strainer. Cover; refrigerate up to 2 weeks.
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The Federalist

The Federalist specializes in the finest
handmade reproductions of 18th-century
furniture, mirrors, lighting and accessories.
Every style can be customized and any
period piece can be recreated. Their quality
is exceptional, and every piece represents
excellent value. Please visit them online at
www.thefederalistonline.com.

i)
THE FEDERALIST®

Lorts

With today’s trends becoming calm an
classic, Lorts creates versatile clean line
and softens them with unlimited option:
Visit www.lorts.com and discover how t
create furniture that is uniquely you.

ORI

FURNITURE UNIQUELY YOU

Acquisitions for the Home
Acquisitions offers unique, hand-carved,
heirloom-quality pieces delivered in a
variety of custom finishes. Visit their new
showroom in South Barrington, Illinois, to
see their beautiful collections, including
fireplace surrounds, kitchens, sink bases
and affordable home accents. Call 866-539-
4289 or visit www.AcqHome.com.

ACQQUISITIONS.

/t‘r the Home

SINCE 1966

SOURCE

TOUCHES OF EUROPE PAGE 70
Eleanor C gs, Eleanor C
Interiors 7 13962:2676

Kirby Mears, Murphy Mears Architects

Kirsten Kelli, LLC

murphymears.com ppapc.com

Danny McNair, Glauser-McNair, Inc.

713781-384]

Douglas Herbert Pickworth marshallhoward .net

herbertpickworth.com

TWICE AS STYUSH F
Kirsten Fitzgibbons and Kelli Ford

Peter Pennoyer, Peter Pennoyer Architects

COTTAGE OF UGHT PAGE | 1¢
Barbara Howard, Marshall Howard

Dennis K. DeWolf, DeWolf Architecture

Hallmark Cabinet hallmarkcabinet.com
Julie Williams Design
juliewilliomsdesign,com

Kohler 800-456-4537

Liebherr 86G-LEBHERR

RangeCraft 877RCHOODS

Rohl 8007779762

Sub-Zero subzero.com

Walker Zanger walkerzanger.com

PAGE 10 Century centuryfurniture.com

Elijah Slocum 310-2809098

Emerson et Cie emersonelcie.com
Formations formationsusa.com

Hancock & Moore hancockandmoore com
Home Depot homedepot.com

Lee Industries 800-892-7150

McGuire meguirefurniture.com

Modern History 3368699714

kirstenkelli.com

CAUFORNIA COASTING PAGE B2 828-526-3923 Patina patinainc com Whitehaus Collection
Richard Hallberg and Barbara Wiseley Pierre Deux 888743-7732 whitehauscollection.com
Hallberg-Wiseley Designers SPEAKING OUT PAGE ¢ Robert Allen 800-333-3777 Wolf woltappliance.com
3106593531 Peter Block pelerclockorchvvecis.com Woodland Furniture woodlandfumiture.com ~ TRADE SECRETS PAGE &¢
Andy Neumann and Mary Andrulaitis Barry Dixon barrydixon com ECO-MINDED PAGE 48B Arc-Com arc-com.com
Neumann Mendro Andrulaitis Architects Windsor Smith wshcollection. com Duralee 8002753872 Bevolo 504-522-9485
nmaarchitects.com PERSONAL LUXURY PAGE 36 Fabricut 800999-8200 Frascio International

Katie O'Reilly Rogers, Landscape Architect

Claude Chavent/Aaron Fober Gallery

'IOSCK)!F»,E”\QUCT‘O' com

Graham's Lighting BOO-362-8099
Hinkley hinkleylighting com
Ironware International
ironwareinternational.com

Maya Romanoff 800933 MAYA
Omnia 9732397272

PE. Guerin 212-243-5270

Porta Romana poricromanausa.com

Kravet 8006459068

O Ecotextiles oecotextiles.com
Pindler & Pindler 805-531-9090

Q Collection 212-529-1400
Schumacher 800-523-1200
KITCHENS PAGE 57

Benjamin Moore benjominmoore.com
Bevolo 504-522:9485

Circa Lighting circalighting.com

korinc.com 212-586:8411

SANTA FE SIMPATICO PAGE 92 David Yurman 888-DYURMAN
John Oetgen, Oetgen Design, Inc. Elements & Alloys 215-844-4890
oetgendesign.com Ex Ovo 305-534-0000

Ann Lawrence, The Ann Lawrence John Hordy 888-838-3022
Collection annlawrencecollection.com Mattioli 9142356261

Richard Martinez Robert Lee Morris 212-431-9405
Martinez Architecture Studio Siegelson 212:832-2666
505989-4958 Susan Suh susansuh.com

Donna Bone, Design With Nature Ltd. Thistle & Bee 8882882801

designwithnaturelid.com
SPRING’S BOUNTY PAGE 102
Carolyne Roehm corolynercehm com

Tiffany & Co. 8005260649
FURNITURE PAGE 44
Bernhardt bemhardt.com

Classic Brass 800-869-3173

Crystal Cabinets 800-347-5045

Design Galleria Kifchen & Bath Studio
designgalleria.net

Downsview Kitchens downsviewkiichens.com

Rocky Mountain Hardware 8887882013
Sherle Wagner 212-758-3300

Valli & Valli vallivallius.com

Vaughan voughandesigng.com

Von Morris 8006466888
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