Sexy Sum mer
Fashion, i
Groovy Grills, V&
Chic Chaises,
and More

ACool Pool Pa
for Pennles

FAST
33nz :

More S

LessC
:_i. - '5 Beﬂt ,i'
iin Beaches 3‘

JUMIARILF 2001 %299 G

T T 0T
|
F1A 86T 5 7™ E
- - 1
T !




CUCUMDEer CUups

You've gotta love the Founding Fathers. Not only did

the boys in wigs, stockings, and tricornered hats provide us with the

perfect decorating scheme for every Fourth of July party—good ole red,

white, and blue—Dbut they ensured us the freedom to celebrate our nation’s

birthday in any way we choose. This year America is turning 227—not

what you'd call old-country old, but grown-up and mature enough to

warrant a slightly more sophisticated celebration, don’t you think?

Alexandraand Eliot Angle certainly do, When the cou-
e decided to host a Fourth of July party at their pad in
L.as .|"|.11£L‘II,!H'H Echo Park, I:|'||,:],' knew rh-l::-' wanied & cook-
Lk Il:l.' therr |;|.|:.||.] with a dozén or &0 freends, Bug |;|1|.-:|-'
weren 't up for thie traditional trappings nflmlcpun:l:nw
Ih‘l.. Mot thar rhl.'}' e un}lrhing ugﬂim;t sp:lrklrn:, &tars.
and-stripes bunting, or John Philip Sousa; it's just that the
Angles, who started the interior design and eveni-
planning firm Agqua Yitse Design, knew how odd over-
the-top Americans would seem in their California
modern-meets=Asian-minimalist ranch house. *'We're
always really careful to match the party to the house,”
Eliot asserts. “If it"s 2 modern space, the decor should be
more minimal.”

One look ac the Angles' wide casememt windows,
sparse furniture, cinder-block walls, and bamboo grove
will vell you thar simple decoration was in order: Chinese
lanterns, backlic bortles, and
single-carnation arcamgements.
With a lictle advance work, the
Angles needed just & few howrs
to ready ctheir home and whip
up their elegant cookout fare:
grilled chicken skewers, shrimp
ceviche cups, and jicama salad.
“We're really big on easy,” says
Alexandra. “Choose someplace
.1|1:u.'|i|, invite ]'l-m:-p]:' you like,
and juse let it go from there.”

OF cowurse, when the .A.:ngh,'x
let a party go, it rarely ends
up where you'd expect. While
theres nary a sign of O1d Glory
in the midst of this chic celebra-
tion, the Angles used all red-
white-and-blue decorntions and
kept it real with patriotically
omlored Papsicles and cupeakes,
and Bud in bottles, That kind of
surprising wrinkle has been the

ruby slips

pottled beear

JICarma,

two's calling card since they went into party planning
three years ago—Iike the traditional wedding char vook on
a Morgccan theme or the tony town house exravaganza
in which they had guests drinking from a punch-filled kid-
die pool using six-foor straws, You could say the couple
wrote the book an cockitail partics with a owist since, in
fact, they did Cealled, of all things, Cockead® Parties it a
Thoiss), anal that landed them cheir own cable TV serles.
DBt just becanse the Angles have gone Hollywood deesn’
mean they™ve gone Hollywood.

Planning an Indie Production

The Angles decided they wanted the decor oo be distine-
tivee, bur they wanced vo work with the parriodic palere’s
three colors. Prewy limitng, righe® Mot il you realize, as
the Angles did, chae it®s all in how you wse chem. Juse by
hanging about 15 chematically einted Chinese lanterns
{which, though they cose as lietle as $2.50 each, are emi-
nently rewsable) of differing sizes from the balcony at
varying heighes, the Angles added an understated yer fies-
tive touch. Then they set out cheap $3-a-bunch carna-
A [':,"rh the much belittled bloom s gl:-l_:d. fior more than
bl’but-l'muien.-::l 1 a nril..-t}' ol flea-market b-.'lught china.
Fed carnies in a blue-and-white teapot, white and red ina
blue vase—again, conventional Fourth of July colors pre-
sented in surpgising way's,

Instead of using clicheé Christmas lights or tired
torchéres, Eliot and Alexandra employed a variation on
one of their favorite decorating touches: The couple gath-
ered their empty wine bottles (as frequent hosts they
always have 2 bunch}, filled them with warer, and added
either red or hlue tood dye or, for white, 3 few drops of
milk, Then they arranged the botthes beside the pool and
zlong the buller table, and backlit them with e lighes
(£3.95 for 100 at www.ikea.com)) to give the occasion
some affordable ambience,

Decor isn’t the only thing they kept fresh. *We really
believe in using scasonal ingredients for drinks and
recipes,” says Alexandra. “We focus on less and ry o
perfect it Berer o make one appetizer but make ic grear.



Bl Arghe (fhat's her with the
lanbires, absran) balieees in afleing
feveer Bul fresher opliors. So Uhe
sole pocktail served is the Ruby Slip
(well i handd, Figni L mad with fresh
raspberries, Those birmies, alorg
wiith bemones and bluebenies, fawsor
the palrictic pops (below). Dinner i
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red, white & new
Every year it comes and every year it's the same—sure,
a Fourth of July party is about tradition, but what's
more American than declaring your independence?

by LAURA CHAMORRO photographs by ERICKA McCONNELL



Dxrinking and diving msy b
a meeng, bt sipping and
swimeng i gl pocd at this
Juity dth party hosted =]
Eliost {far helth s Alewan
e Anghe, The pabriolic
red-while-and-blue deoor
i the cing on [he Cikue—al
leasd Pl cupcake (Hopa-
sl — il thigesent




[oenber, B prrssn | wf

frastadom and fip-flops

Fing a thaw party.




Thene
are more creative ways to display
Fied, whitn, and biue than just flying
& flag. like piscing cost-efficient
red and white carmationg (%3 a
banch) i mix-and-match biue flea
markat chena (abovel Basic Chi=
el lanberns (3250 to 38 sach:
wraw. pearimeencom) talor on 2n all-
Armarcan keok over the brchiabh =
the perlect perch Tor iced bobtleg of
Bud (right). Tea lights placed
barbaired wiinie Escttbes 1l besd itk rasd-,
whit=, and blisp-colgrod waber
[made wilk a few drops of store-

bought food coloring cr milk) cast

a warm ghow romarkably liko (he
dew™s early light

O serve one specialty drink instead of feeling you have te
ofter a full bar.” For this celebration, that meant the party
planning pair opted for summery fruits and vegetables all
around, In between bites of savory ginger-and-soy-
marinated grilled chicken, guests noshed on jicama salad
with cherry tomatocs and fresh mine, shrimp ceviche
servied in cups carved our of cucumbers, and a frozen
cockrail the Angles creaved called a Ruoby Slip, which
is made with vodka, raspberrics, and peaches. Insoead
of simply docroring some Duncan Hines cupcakes,
Alexandra made them from sceatch and decorared them
with red-whire-and-hlue stars and pesce signs. Even the
patriotic Popsicles, which could have easily gome the
fsoad-coboring rowte, got their hues from busherries, rasp-
berries, and lemons—not Mme-consuming projects, bue
omes you need 1o prepare e a lke.

Amidst their planning, the couple planned on the unex-
iH.'l'!l.!liI.. leaving a fiew of the final unlinished chores for

guests oo do, It makes them feel comfortable, like ics
their party—which it is,” says Alexandra. So when a few
invitees showed up before the table was set or the drinks
mixed, they were put towork. =t helped us oo™ she says,
=and made them less embarrassed about being the firse
people to arrive.™

When more of their friends rolled in, the hosts direcred
everybody down to the patio and bamboo-lined pool. “Ic"s
coEy down there, which gets everybody mingling,™ Eliog
says, While some puests changed invo bathing suits and
splashed abowt, others nibbled and sipped Ruoby Slips or
Bud long necks, which were kepe an lee in the hirdbarh.

By the time the sun (and the food and more than a few
drinks} had gone down, everybody brought their cock-
xils upstairs oo the Angles’ deck to take in the to-die-for
views of the Hollywood Hills, the Pacific Ooean, and
OncE @ Vear, the fireworks over Diodger Sradium, Whar
oo he more Amerscan than thary



one hoads bo the dech 10 walch the
rochipts ned plare (Sky, fineworki)
at the twilight's last gleaming
{sbove). Bt no ond missed the
series of superb single oplions—the

sallnel (right); ther cochdail {Bebow),
Rubey Slips. ke Anghes” resh inbood-
cating Imvention: the appetiner (lelt),
shrimg ceviche cups—all laid ot
barfiet-stybe for the taking. Think
that's what the Founding Fathors
rivsae by the pursuit of happinesa?




ceviche cucumber cups (serves 12)

1-0% pounds small shrimp, pecled and deveined

i o i juce

Y cup whits onbon, finely chopped

W cup chopped fresh zilantro

¥ cup lomato sace

1tablespoon superfing sugar

2 tabdegpooens Medoan kol seece (look kor a
brand with winegar as the st ingrodient)
2 tablespaoane axtra virgin olive oil
1 smadl ripe avocado, peeled. pitted,
arnd chapped info wmall (ot
Sal bor semsaning
4 long Europian cucumbsri
Bring one quart salted sater o bail. Chop shrimp
e small pleces and aadd towaer, Wihen sherbmgp bs
i fisrrly piskc, siraim and set asid ina large bowd.
In 3 separae howl, combine Nme jusce, onson,
cilantro, fmato s, sugar, kot seor, and elive
ol anal peoisr ewoer sbrig. A svnesdo and srir e
combine. Cover and refrigeraie for one o two
harira. Wiken pendy i serve, season wath sal,

Tio make cups, peel cucumbers and cut into
chunls an isch or so thick. Using a mclon haller or
u srmal] spason, sonop out the center ofesch chunk.
Fill cach cup with coviche asd serve,

jicama, tomato, and corn salad (serves 12)

1 large jlcama for & cucumbsers)

3 pints cherry lomatoes

¥ corncobs

% oup fresh mint lesves

1oosiirecis Begiala

2 tabbempeoeneres lima poice

2 tmblenpooes hemon jukce

10 tablerspoons canala cil

Sailt and pepper bo taste
Pecd jicann sl alice inta ie-osbe-size chusks, Halve cherry tonsaies,
Lighehy steam corn for sbous frve minuoes. When done, run oobas under
o] water asd slice the kornels away using a sharp knife, Mix all those
ingredients in o lurge bowl. For dressing, combine mint, eguils, lime
Juitg, Jeweeon raioe, and oil in & biendor, and pance, Add salt amd popper to
caste. Dress salad jas befoce serving.

ginger-soy chicken skewers {serves 12)
A% pounds boneless, whinkeid chicken broast
1 cup soy e
Y cup white wing
Vi e Suge
il taddvspoans: grated frosh girger
1 tabiespoon walt
4 tablespoons canola il
& tablespoans sesamse o
2 eight-ounce cans whole water chesinuts.
Shorwers (i wooden, soak inwater overright before using)
Cur chicken into one-inch cubes. Combine ol ocher ingredients except

waner chestmats in a large Bowl, Add chicken amed toss tocoat complictely.
Carver nead refligerse for s bz one houren marinse. Asscmble dosw-

ierd by alfernating botwoen picors of chickon ased water chestnors (o

slowhyy these guys are delicare). Grill over s medium-high ilame for
about five minstes per side or until chicken s apaguee throughious,

patriotic popsicles (makes12)

2 cupd waler

Th cup fugss

1V gt it (or strmvbserries)

1Y cups lemon juice

1V cags bibaebsprries.

i e, jriced

Popaiche contaimers or small paper cups

Pogaicle sthicks
Comnbine water and sugarin s pot. Place over medivem beat ureil sugar
has dissodved, Hemive Mrom hiear and e coal,

To make red sripe: Paree rasphberries and serain o remove seeds.
Combine with throc-lourths cup lemon juscs and rao-thinds cup sgar
water. [Hazribure evenly berween Popsicle conmainers amd (reese umnid
aart, abhanit ravs hinirs,

Tovmake wiie srripes Add one-fuli’cup kemon julce oo reo-thinds oup
dmgar waber, Lastribubs cvenly over rispberry bnver. Frocze uniil set.

T muakie blue sripe: Puree Beeberries in o food processor. Smrain
through a sicve ever a bowd to romove sceds and skin, pushimg mivrare
through wires with s rubber sparuly I necessary, Mix busherry juice
with lime juiceand the ress of the sugar wager in bowl, Pour over lemon
Layer, inser Popabcle sricks, and pur inthe Meeezer until solid.

chocolate cupcakes (makes 12)

4 cearces unsweebened chocolate

1% g il

1 cup: light berowm sugar, firmiy packed

3 epg yolks

Y cup sweeel batter, softened

1 cup white sugar

1 teaapoon vanills estract

1% cupes cake flour

1 teaspscn baking soda

1 teasgpenon sai

2 egg whites

leing:

B punces cream cheess, softened

1 tabdeapeene coam syTUR

1w sitbed confectinmers” sugar

1 teaspeson vandla extract

1 tablespson grated arangs rind

R and blus decorators icieg (Smilable ol suphrmaiosts)
Preteca oven to 375 degrees, Lime mulTin eins with paper baking cups.

In che top of & double bailer, over badling warer, hear chocolste, one
'M.H'rup i K. b suggar, and one e yalk, Wkisk contimooushy anil.
when smooth and thick, remove from hear Inoa separace large bowl,
creanm fogether batver and sugar, Ak foo g valks, three-fourchs cup
milk, and vanilla, and bess ustil smooth. [na separane bosad, sift ogether
Maur, haking soda, and salt. Sloewly add to sugar and butor misture and
bear eniid smootby Posar inchocotan: mbonene and combine, lma separare
monreactive (reads ot motall) bowl, beat ogg whioes wntil seifT and fold
gentdy inoe baner. Pour baner inco mufTen cins and bake for 200 0o 25
minuies. Kemove from ovem and bet rest for 10 minuees in Gns. Then
remone o s and ler cool completely on 8 wire racle.

Sur together oream cheese, oo syTap, confecioners’ sugr,
wanilla, a8 erange rind in 3 bowl, and e b frost cupeakics anee they
are cood. Embellishwith red amd blue decorstor’s icing as desined.



