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I’ve been thinking a lot about nourishment lately—nourishment of the body, the soul, 
the mind, our planet, each other—and the importance of making nourishment a 

focus in our lives. This summer, I’ve been nourishing myself and my family by eating 
and preparing locally grown fruits and veggies. We participate in a farm share and 
shop	at	the	farmers’	market	each	week	and	not	only	do	we	reap	the	benefits	of	those	
choices, but we get to support local folks and do our part to better our community-
at-large. We are nourishing ourselves, and others by our choices and actions. 

With thoughts of nourishment on the brain, I decided to make “Nourish” the theme of 
this issue of Joie. Notice that I didn’t use the noun form of nourish—nourishment—, 
or the past or future tenses of the verb, but instead I chose the present tense of the verb, 
Nourish. 

I mean it to be a call to action to nourish yourself and others. Make it a priority and 
practice it to the fullest, because I think it’s pretty clear that most of us are lacking in 
the nourishment department. We skip meals, don’t read enough, overwork and stress 
ourselves out, forget to  take time to smell the roses and don’t share enough with others. 
Let’s not dwell on  the negative though, but instead choose to make small changes that 
offer more nourishment! 

In	the	pages	of	this	issue,	I	hope	you	will	find	some	inspiration	for	your	task	at	hand	
and I hope it brings you much joy!

xoxo,  Jen

P.S. All of the content is this issue is original work created just for you by myself and my amazing contributors. 
Learn more about them on the following pages. 

P.P.S. Finally, please make sure to visit the Joie sponsors. Just click on their ads to be taken to their websites. 

Background by Shelley Kommers Luna

Editor’s Note

http://indiefixx.com/joie/archive.html
http://indiefixx.com/
http://indiefixx.com/
http://www.freshieandzero.com/
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Lisa Jordan
resides in the woods of Minnesota 
where she is forever sampling the 
local flora and encouraging others to 
do the same.  When she’s not eating 
or photographing it, she’s usually 
coaxing wool into nature-inspired 
artwork.  She blogs about crafting 
a life under the Poplar and Pine at 
lilfishstudios.com

lilfishstudios.com

Contributors...

Marianna Jamadi 
& Armado Rafel 

Moutela 
are the photo duo behind You Go, I Go, 
We Go Photo as well as the bloggers 
behind www.himinthekitchen.com. 
When they are not shooting, cooking, 
or	eating	 their	hearts	out,	you	can	find	
them printing, sewing, & whittling in 
Brooklyn, NY for their labor of love, I 
Am Dorkas. 

www.yougoigowego.com
www.himinthekitchen.com

www.iamdorkas.com

Phen Mas
is a fashion photographer inspired 
by his artistic grandmother. He 
fuses his current work with old rock 
images from the 60s & 70s.  Born 
in Louisiana, Mas moved to CA & 
graduated from Brooks Institute with 
a degree in commercial photography.  
His Guild F 50 guitar is his most 
prized possession after his Canon 
photography equipment. 

www.phenmas.com

Amanda Cook 
is obsessed with beauty products, 
cooking, crafts and all things French.  
She’s the creator of Vintage Savoir Faire, 
which is  a site about rediscovering 
forgotten vintage tips for greener, 
cleaner living.   Amanda is also an 
American currently living in London, 
England.  

www.vintagesavoirfaire.com

Julie Broberg
lives on an old farm in the middle of 
Denmark with her husband and 10-year-
old daughter. It’s not that different than 
the one she grew up in on the American 
prairies. She writes for a living and has 
recently begun designing and sewing 
a line of organic clothing for little 
girls called Beecharmer. She blogs (as 
julochka) in order to keep her sanity at 
Moments of Perfect Clarity.

www.beecharmershop.com

www.julochka.com

Background by Shelley Kommers Luna

http://lilfishstudios.com
http://www.yougoigowego.com
http://www.himinthekitchen.com
http://www.iamdorkas.com
http://www.phenmas.com
www.vintagesavoirfaire.com
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Rebecca Thoms 
Hanley 

is the creative powerhouse behind 
BananaSaurus Rex. She’s a semi-
retired graphic designer, relentlessly 
trailed by two offspring while she 
makes totally useful things out of 
vintage, recycled and eco-friendly 
materials.

www.bananasaurusrex.com

Shelley Kommers 
Luna

is a Los Angeles-based artist and 
illustrator. Collage is her favorite 
medium, and she draws inspiration 
from daydreams, nature, and her 
everyday life. She lives in a cottage in 
the woods with her husband and six-
year-old daughter, who occasionally  
shares her crayons. 

shelleykommers.com 
oiseaux.typepad.com

Rocky Serate
is a Calgary-based photographer who 
specializes in fashion, beauty and 
creative portraiture photography. In 
his work, Rocky incorporates the 
unexpected and the unconventional 
and pushes established boundaries by 
challenging the technical. Focusing 
on movement and emotion, he creates 
compelling imagery to make viewers 
connect, relate and question his work 
and his vision of art.

www.phocalpoint.ca

suzanne l. vinson
is a mother, artist, friend, blogger, 
writer, gardener, cook, retreat leader 
& a minister who finds renewal in 
Richmond. She practices creating 
every day.  You can follow her journey 
and read life stories about her art & 
spirituality by visiting: 

www.silvertreeart.net 

Lily Fulvio Mason
is a newly turned sixteen-year-old 
who constantly dreams of the big city, 
London, and of pugs. She lives in a 
small town and spends a lot of time 
reading magazines and waiting for 
time to go by until she can drive and 
venture out beyond her little home.

redbricklipstick.blogspot.com 

Sade Williams 
is a fashion and editorial photographer 
based in Los Angeles. When she’s not 
shooting lovely fashion stories, she 
does calligraphy and searches for the 
best food L.A. has to offer.

www.sadewilliams.com

Amanda Thorson
is a wedding and portrait photographer   
hailing from Canberra, Australia. 
Besides photography she also loves 
reading nerdy fantasy novels and 
playing music.

thorsonphotography.com 

Kate Dolamore 
is an artist living in Central Florida. 
She likes to adventure in the woods 
and the wetlands, looking for birds, 
mushrooms, flowers and moss to 
observe. She takes her inspiration 
from these adventures to create 
watercolor paintings of girls and birds 
in nature. 

www.katedolamore.com

Contributors 
Continued...

Background by Shelley Kommers Luna

Barbara Sevastra 
developed her interest in photography 
5 years ago in correlation with her 
discovery of collection dolls. Through 
her unique approach, she treats the 
doll as a subject in and of itself and 
not as  just an object. 

sevastraphotography.
blogspot.com

http://www.bananasaurusrex.com
http://shelleykommers.com
http://oiseaux.typepad.com
http://www.phocalpoint.ca/
http://www.silvertreeart.net
http://redbricklipstick.blogspot.com
http://www.sadewilliams.com
http://www.thorsonphotography.com
http://www.katedolamore.com/
http://sevastraphotography.blogspot.com
http://sevastraphotography.blogspot.com


10 11

Little Red Riding Hood

a fairy tale by  
Barbara Sevastra

http://sevastraphotography.blogspot.com/
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http://www.madewithlovebyhannah.com/
http://indiefixx.com/2011/09/01/apply-now-for-the-autumn-holiday-indie-fixx-galleria/
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jill bliss
interview with...

1. First off, in full disclosure, I must say that I am a huge 
fan of your work. But, for any readers who may not be as 
familiar with your work, tell us a little bit about your 
art as well as all the other things you do. 

Thanks Jen! That means a lot to me! My work 
starts	with	researching	specific	plants,	animals	

or, increasingly, whole ecosystems—and 
then drawing what I’ve learned to share 
it with others. Currently, this artwork 
makes it on to paper stationery goods 

and useful fabric goods that I design. 
I also work on murals and other 
client projects related to nature and 

locality.

2. How did you get your start as an 
artist? Were you always an artistic type 
and did you know early on that you 
wanted to end up working in the creative 
realm? 

What I do now is what I’ve always 
done, it’s just on a larger scale these 

days! When I was very small, I remember 
being frustrated by grown ups who would 
tell me I’d grow up to be someone’s wife 

and have kids of my own, to which I’d 
respond with,  “No, I’m going to be an artist 
and live in a cabin in the woods and have a 

dog!” I do have a dog, and am working on the 

cabin-in-the-woods part. Preferably one near the coast so 
I can visit both the forest and the ocean on a daily basis.

3. Tell us about where you live now and how that figures into 
your art.

I’ve lived in Portland, Oregon the past four years, after 
having lived all my life in Northern California, with a 
five	 year	 stint	 in	NYC	 for	 college.	 It’s	 been	 interesting	
to learn about the plants and creatures and compare them 
with ones where I’ve lived before. To see the differences 
and the similarities, and learn why. When I travel to other 
places, I look closely and compare what I see there to what 
I know from my 
own region.

I’m learning 
that life is life. 
There’s many 
s i m i l a r i t i e s 
between	specific	
types of life, with 
the differences 
between them 
based on 
g e o g r a p h i c 
r e g i o n , 
temperatures, 
etc. It’s 
fascinating to 
me. Um, and hopefully to other people too!

Artist, designer, teacher and amateur naturalist, Jill Bliss, has a wonderful new art series out called Anima.   
Anima is a complement to much of Jill’s other work documenting the flora & fauna of the Pacific Northwest 
and is actually a work in progress.  I recently virtually sat down with Jill to learn more about this 

latest project as well as some of what else if going on in Jill’s work and life. 

Jill at work in her studio. Photo by Leah Verwey.

artwork by jill bliss

http://jillbliss.com/
http://jillbliss.com/
http://leahverwey.com/
http://jillbliss.com/
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4. What else inspires you in your art and in your 
life?

I’m currently obsessed with and studying 
permaculture, which is about designing human 
settlements and food growing techniques modeled 
on the relationships found in natural ecologies. 
It’s	 a	 relatively	 “new”	 field	 of	 study	 in	 western	
culture, a nerdy hippie designer’s dream! And it’s 

really helping me tie together all the 
disparate elements of my personal and 

professional lives.

5. Sounds fun! Can you share with us 
what does it mean to you to get to 
work for yourself and on your own 
terms? 

Oh boy. Well, my own terms for myself 
and my work are getting more and more 

stringent the more I learn about how the world 
works, or should work. Which can get frustrating 

when the bills need to get paid but I really can’t 
justify	 licensing	 my	 Pacific	 Northwest	 specific	
artwork to a place on the east coast that will slap 
it on a bunch of things being mass produced in 
China. That just doesn’t make sense, bill collectors 
be damned! It’s a constant balancing act though.

When you’re working for others, under someone 
else’s name, you don’t have to think so hard about 
what you’re doing or putting out in the world, 
because it’s not yours or your name in the end. But 
when you’re like me, and your name ends up on 
every idea or item, you think more about it! And, 
yeah, possibly over-think it. I roll my eyes at myself 
all the time!

6. I know you’ve been doing some teaching as well, can 
you tell us a little more about that? Anything coming 
up that readers might want to know about? 

I’ve been teaching nature drawing workshops in 

the summer here in Portland, as well as classes at 
Portland State in the graphic design department. At 
this point in my career, I love teaching and passing 
on what I’ve learned to others. It’s especially 
rewarding to teach others how to identify and hone 
the skills they already possess. I’m a big believer 
that we all have unique skills to contribute—I’m not 
interested in the old school cookie-cutter teaching 
or learning formulas! 

7. Recently you hosted a supper club at your home, 
care to share some about that experience? 

I did! A friend in the restaurant industry puts on a 
monthly vegan supper club, in a different location 
every month. She’d had her eye on my garden and 
had been patiently waiting for the summer weather 
to become more reliable to make use of it.

It was exhausting, but fun, to see my kitchen 
transformed into a commercial kitchen 
for the day, and my yard transformed 
into an outdoor restaurant for the 
evening. My neighbors enjoyed the 
live classical music as well. 

You can see some pictures here. 

8. Finally, what are you currently working on and 
what can we look forward to in the future from 
Jill Bliss?

I’ve just launched a Kickstarter campaign to travel 
throughout	the	Pacific	Northwest	to	study	&	create	

more of my Anima art series. Project supporters 
will get exclusive posters & note cards at a discount 
in exchange! This project leads the transition of my 
future goods-making. Pay-before-it’s-made  saves 
time, money & resources!

Also, as an eco-conscious artist and designer, 
I’m really excited about the idea of Kickstarter—
pitching a project that becomes a reality only if 
there’s	 enough	 financial	 support	 for	 it—and	 I’m	
working to transition all my physical goods-making 
to this type of model. Already my sewn goods 
are made-to-order, and now, with this Kickstarter 
campaign,  I’m investigating ways to do the same 
with my paper printed goods. The standard “make 
something and then see if it sells” model 
we’ve all been using is such a waste!

23

artwork by jill bliss

http://shop.jillbliss.com/classes-/-workshops/cat_36.html
http://www.flickr.com/photos/jillbliss/sets/72157627173716571/
http://www.kickstarter.com/projects/1687410472/pacific-northwest-nature-drawing-tour-and-new-anim?ref=live]
http://jillbliss.com/
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I feel awkward 
when we are 
together...

sighfoo.etsy.com

Recycled wool
toys made by
Jennifer Syfu

 
code: joie10

sighfoo

10% off

artwork by jill bliss

http://sighfoo.etsy.com/
http://www.redstarink.com/
http://jillbliss.com/
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a day spent in the moment
photos by Lily Fulvio Mason

Taking time to smell the wildflowers...
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http://www.shop11eureka.com


T       he	idea	of	finding	elements	of	dinner	while	out on an afternoon walk always gives a 

little thrill. From the wild garlicky goodness of 

early spring ramps to an autumn abundance of 

mushrooms and all of the berries in between, 

there’s always something edible to be found in 

nature.  We became interested in foraging when 

our daughter went to a nature preschool. They 

played outside in all weather and made all kinds 

of food from the plants they found...from nettle 

soup	 to	wild	chamomile	 tea	 to	salads	of	flowers	

and tender dandelion leaves. So our then  four-

year-old came home and wanted to forage and our 

found food adventure began.

Foraging offers a chance to connect with nature 

in a highly personal way.  It seems that with 

supermarket shelves bulging with prettily-

packaged foods, we have strayed awfully far from 

the knowledge our not-so-distant ancestors had of 

where our food comes from. We feel that foraging 

helps put us back in touch with the rhythms of 

nature and its abundance.

It wouldn’t be practical for most of us to base 

our entire diet on wild-found foods but most of 

us can incorporate some of them into our meals.  

Whether a side of daylily buds with dinner or toast 

slathered with dandelion jelly, wild-found food 

makes a meal truly special.  

This spring our foraging started with an abundance 

of violets dotting the lawn—violets that became 

jelly and cordials (sweet syrup mixed with 

sparkling water for natural and beautiful sodas). 

Golden yellow dandelions weren’t far behind 

and they made delicious jellies almost honey-like 

in	color	and	flavor,	 and	moist	bread	dotted	with	

yellow petals.

Foraging     an alternative approach to nourishment 

34 Story by Julie Broberg and Lisa Jordan & Art by Kate Dolamore



Once you start foraging, the possibilities begin to 

jump out at you from the roadsides. Summer brings 

elderflowers,	hawthorne	berries,	rose	hips,	rowan	

berries, and if you’re lucky, some little rosy golden 

mirabelle plums.  After a while you may add more 

unconventional fare to your list—some milkweed 

pods, sumac lemonade, acorn 

spaetzle, or mullein tea perhaps.  

Autumn is an exciting time of 

the year for the forager because with it comes 

mushrooms. Whether they are chanterelles, 

lobsters, or porcinis, there’s nothing like a simple 

dinner of forest mushrooms simply sauteéd with 

butter and cream and a bit of thyme or garlic and 

eaten with toast or made into an elegant mushroom 

tart.		For	anyone	whose	only	known	the	flavor	of	

white button mushrooms from the grocery store, 

the	foray	into	the	flavor	of	wild	‘shrooms	will	be	

eye-opening.

(Clockwise 
from top r ight) .
Foraged violets . 
Photo by Jul ie 
Broberg. 
Jel ly  made 
from foraged 
dandel ions.  Photo  
by  Lisa Jordan. 
Sauteéd dayl i ly 
buds.  Photo  by  
Lisa Jordan.



tips:
1. When	 starting	 out,	 start	 with	 foods	 that	 are	 easily	 identifiable.	 	 Get	 a	 good	
reference source, whether that be a Peterson Field Guide, a reputable online site, or 
an experienced forager to get you started.  

2.  Some foods to start with:  

Dandelions	-	the	young	green	leaves	are	good	in	salads	and	the	yellow	flowers	
can be used in jellies, breads, and even deep fried.  

Wood Sorrel - this shamrock-like plant has a pleasant tart taste and can be tossed 
in salad or brewed to make a refreshing drink.  

Wild	violets	-	offer	a	delicate	flavor	to	cordials	and	jellies	and	can	be	tossed	in	
salads or sugared and added to desserts.  

Sulfur	shelf	mushroom	-	a	hard-to-miss	and	plate-filling	wild	edible	with	a	taste	
like chicken, making it known as the “chicken of the woods mushroom”.  

3. When in doubt, throw it out. Never eat something you can’t positively identify.  
Even	if	you	really	want	your	foraged	find	to	be	the	morel	you	think	it	is,	but	you	
can’t say with 100% certainty, toss it.  

4. When foraging, only take a portion (1/4 of what’s there is a good rule of 
thumb), and only take well-established and healthy plants.  

5. Forage from clean areas, avoid those that have been sprayed with insecticides 
or subjected to heavy pollutants.

6. Don’t trespass.  Don’t forage from private property without asking permission.  
Likewise, know the laws on foraging in public areas and abide by them.

Even	Winter	offers	up	 the	 chance	 to	find	

hickory nuts, kudzu, or the occasional 

oyster mushroom for the dedicated forager. 

And if you’re lucky enough to live where 

there are beaches, various kinds of seaweed 

wash up year-round.

Often foraged food takes a bit more work, 

but the taste and the experience of gathering 

the food yourself makes the effort worth 

it.  Even if one comes up empty on a trip 

out to forage, the walk in nature amongst 

bending grasses and dew-covered leaves 

is most certainly more rewarding than one 

through	the	fluorescent	glow	of	 the	mega	

mart.

Pineapple  weed/wild chamomile .  Photo  by  Lisa Jordan. 
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Porcini  mushrooms.  Photo by Jul ie  Broberg.
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Chanterel le  mushrooms.  Photo by Jul ie  Broberg.



Cordials  -  rhubarb,  v iolet ,  e lderf lower.  Photo by Jul ie  Broberg.

Resources:
books:

Peterson Field Guide To Edible Wild Plants

The Forager’s Harvest

Mushrooms Demystified

River Cottage: Hedgerow by John Wright

River Cottage: Mushrooms by John Wright

River Cottage: Edible Seashore by John Wright (if 

you’re lucky to live near the sea)

online foraging inspiration:

Wildman Steve Brill

Hank Shaw

First Ways

Fat of the Land

http://www.wildmanstevebrill.com/
http://honest-food.net/
http://firstways.com/
http://fat-of-the-land.blogspot.com/
http://www.pinponbydayanara.com/index.html
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Into the Wild
a fashion essay by Amanda Thorson
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Photographer :: Amanda Thorson 

Styled by :: Lisa Barrett and Hannah Veikkanen

Models :: Hannah Veikkanen & Lauren 

Sandeman

Clothing a mix of Tango & James, Hannah 

Veikkanen and the models’ own clothes.

Into the Wild

http://www.thorsonphotography.com
http://ninaribenamakes.blogspot.com
http://tangoandjames.blogspot.com
http://www.hellobluebird.net/
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W          hen summer 
cools, and fall 

creeps in, so does the 
color. Fall is a time of 
beautiful decay and I 
always welcome the 
cool breeze. Just as the 
seasons change around 
us, they also change 
within us.  Leaves 
change color on the 
outside, we change 
color on the inside. 

During this seasonal 
shift, I always feel a 
bit uprooted. What 
better way to assuage 
this upheaval, than to 
feed yourself the very 
thing you feel you are 
lacking. ROOTS!

to 

Your

Roots: 

Cooking 

with 

Autumn’s 

root 

vegetables

Story & Photos by Marianna Jamadi & Armado Rafel Moutela
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BAKED ROOT 

VEGETABLE 

SALAD

INGREDIENTS:

2 Beets
2 Carrots
½ Celery root
2 Parsnips
2 Hamburg parsleys
¼ Cup of  olive oil
Salt and pepper
¼ Cup balsamic vinegar

1.	Preheat	the	oven	to	350˚F.		Peel	all	the	

vegetables and cut lengthwise into strips.  

Place in a roasting pan, pour the olive oil 

over, and sprinkle with salt and pepper.  

Use your hands to mix the vegetables in 

the oil.  Roast for 30 minutes, or until 

firm	to	the	bite.

2. When the vegetables are done, transfer 

to a serving bowl and stir in the balsamic 

vinegar.  Adjust the seasoning with salt 

and pepper, then serve warm or cold. 

(serves 4)   

63
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INGREDIENTS & Equipment  

4-6 Celery root bulbs    
1/3 Cups diced yellow onion   
3/4 Teaspoons of table salt   
Approx 1/3 cup of extra virgin olive oil 
1/2 Recipe of basic pizza dough (see recipe 
next page)    
1 Teaspoon of freshly grated nutmeg or 1/4 
teaspoon of ground nutmeg
Optional grated Parmesan cheese
Mandoline
   
1.	Preheat	the	oven	to	500˚	F,	with	the	rack	in	
the center.

2. Peel the celery root and use a mandoline to 
slice it very thin (1/16 of an inch thick).  In a 
medium bowl, toss together the celery root, 
onion, salt, and olive oil.

3. Spread the celery root mixture over the 
dough, going all the way to the edges; put a 
bit more of the topping around the edges of 
the pie, as the outside tends to cook and brown 
more quickly.  Sprinkle with the nutmeg & 
optional Parmesan.

4. Bake for 25 to 30 minutes, until the celery 
root is starting to turn golden brown and the 
crust is pulling away from the sides of the pan.  
Serve the pizza hot or at room temperature. 
Makes one 13-by-18-inch pie with 8 slices.

CELERY ROOT PIZZA
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INGREDIENTS & Equipment:     

3	¾	Cups	of	bread	flour	 	 	 	
2 ½ Teaspoons of instant or other active dry yeast    
¾ Teaspoon of table salt    
¾ Teaspoon plus a pinch of sugar  
1	⅓	Cups	of	room-temperature	(about	72˚	F)	water		 	 	 	
Extra virgin olive oil for the pans
Two 13” x 18” rimmed baking sheets

1.	In	a	medium	bowl,	stir	together	the	flour,	yeast,	salt,	and	sugar.		Add	the	water	

and, using a wooden spoon or your hand, mix until blended, at least 30 seconds.  

The dough is a bit stiff, not as wet and sticky as other doughs.  Cover the bowl and 

let sit at room temperature until the dough has more than doubled in volume, about 

2 hours.

2. Using a bowl scraper or rubber spatula, remove the dough from the bowl onto a 

floured	work	surface.		Gently	form	into	a	rough	ball.		Then	divide	the	dough	into	

two halves, spacing them 4 inches apart, and cover both with a moistened kitchen 

towel for 30 minutes.

3. When you are ready to make your pizza, oil two 13-by-18-inch rimmed baking 

sheets.  Pick up the dough and invert and stretch the dough the length of the baking 

sheet.		The	floured	side	should	now	be	facing	up	and	the	moist	side	should	now	be	

on	the	pan.		Using	your	palms,	gently	pull,	press,	and	stretch	the	dough	to	fill	the	

entire bottom of the pan.  There is no need to make a crust or a lip around the edge of 

the pan.  Your objective should be to make and even layer of dough across the entire 

bottom	of	the	pan.		If	the	dough	sticks	to	your	fingers,	lightly	dust	it	with	flour	or	

coat your hands with oil.  Pinch any holes together.  Repeat with the second dough.  

The dough is ready to top, as you like. Makes enough dough for two 13” x 18” pie.

Basic Pizza Dough

67

http://www.tashamckelvey.com/
http://www.tashamck.com/tashamck/tashamck.html
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natural beauty
tips and techniques for your natural beauty regime 

1.Let it be. Take a vacation from cosmetics, cleansers, 

moisturizers, all topical treatments and simply leave space for 

your skin to renew and heal itself.  Embrace your own glorious 

natural beauty!

Photos by Phen Mas and text by May Lindstrom.



2.Strawberries contain salicylic acid that rids the skin of 

dead cells while reducing pore size. Antioxidants help repair 

skin damage and counteract aging affects and nibbling on 

the juicy fruit even brightens teeth!

3.Lemons and limes are 

naturally rich in Vitamin 

C and fruit acids that 

help remove dead skin 

cells and brighten a dull 

complexion.  Internally, 

the juice goes to work 

restoring PH balance while 

cleansing and clarifying.
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4.Almonds are rich in essential fatty acids that are needed 

for skin membrane function and healthy anti-inflammatory 

responses.  Almond oil provides nourishing vitamins E and D, 

both vital for glowing skin.

5.Avocado is a total 

super food.  It’s high 

content of folate makes 

for luscious hair and 

strong nails and the 

abundance of essential 

fats and vitamins impart 

a glowing complexion.  

Whether you are treating 

your face or adding 

lusciousness to your 

meal, this green fruit will 

leave you gorgeous.



6.Coconut water is rich in nutrients that can boost your 

metabolism by providing more oxygen to your body while 

regulating blood sugar. It’s incredibly hydrating and decadent 

virgin oils are absolutely lovely for the skin and hair, softening 

and adding shiny radiance.  

7.Oats are 

historically 

celebrated in 

beauty rituals for 

softening and 

soothing irritated 

skin.  Treat yourself 

to a scrub, mask 

or soak in the bath 

with these delicious 

grains.74



8.Black clay mask can help dry up blemishes and purify 

skin.

9.Honey has been used 

in beauty regimes since the 

time of Cleopatra. Smooth 

this sweet nectar over your 

skin, comb through your hair 

and drizzle into a warm bath 

for head to toe delight.



10.Sea Salt is magically healing 

for the skin.  For post ocean 

vacation good looks, add the 

mineral rich grains to your facial 

masques, body scrubs and 

indulgent tub soaks. 

natural beauty

Photographer :: Phen Mas

Skin Chef :: May Lindstrom for maylindstromSKIN

Hair Stylist :: Queen of Queen of the Wink

Model :: Nastassia Lindes of Vision Los Angeles

http://www.phenmas.com/
http://www.maylindstrom.com/
http://queenofthewinkla.com/
http://www.visionlosangeles.com/


81

Before the days of supermarkets, 
shopping malls and central 

heating, human lives followed the 
same cycles as nature.  Spring was a 
time of rebirth and possibility, summer 
was busy and productive, autumn was 
a time for slowing down and stocking 
up for the coming winter, and winter 
was a time of dormancy - time to rest, 
heal	and	reflect	before	the	cycle	started	
again.

nourishing yourself into autumn

Story by Amanda Cook and Art by suzanne l. vinson



Of course, these days, we expect 
to do what we want, when we 
want to, regardless of the season!

I love technology and modern 
conveniences as much as the next 
girl, but there is something that 
just feels right about living more 
in sync with the natural world.  
Let’s look at some ways we can 
incorporate the idea of seasonal 
transition into our lives today.

What’s so special 
about autumn?

Autumn is the natural time to slow 
down and prepare for the winter 
ahead.  Fortunately, most of us 
no longer need to worry about 
having enough food to eat during 
the winter.  But what about the 
cold, dry, windy weather?   Dry 
skin and frizzy hair?  And don’t 
forget	about	cold	and	flu	season.		

We can make small changes to 
our daily routines that help our 
bodies adapt to this seasonal 
change. 

First, let’s look at what’s so unique 
about autumn.  Every season has 
its	 own	defining	 characteristics,	
and a lot of it is quite intuitive.  
When I think of autumn, I think 
of chillier temperatures, crispy 
dry leaves on the ground and 
shorter days.  In fact, this isn’t 
too far off from what traditional 
wisdom tells us.

In the Ayurvedic tradition, 
autumn	is	the	season	of	‘vata’	and	
is predominately described as 
cold, dry, light, rough, subtle and 
mobile.  To stay healthy during 
autumn, we need to make sure 
these characteristics don’t get 
out of balance.  Unbalanced vata 
results in things like dry, cracked 

skin, poor sleep, anxiety, lack of 
focus, restlessness, cold hands 
and feet and stiff muscles.  

Even if you don’t know anything 
about Ayurveda, these principles 
make sense.  Tune into your body 
for a minute: you get home from 
a busy day at work and want to 
eat dinner.  In summertime, a 
garden-fresh raw vegetable salad 
with a cold glass of lemonade 
sounds divine.  But in the Autumn 
when the weather is cold, dry 
and windy, a warm bowl of 
vegetable soup would be much 
more soothing and comforting.  

Keeping in mind the idea of 
balancing out the season’s 
characteristics, here are some 
small changes you can make to 
ease the transition into cooler 
weather.
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Adjust your diet

•	 Incorporate nourishing, warming, 
comforting, oily foods into your 
diet.(And	 by	 ‘oily’	 I	 don’t	 mean	
deep-fat fried!  I’m talking about 
healthy fats like olive oil to help 
counteract the dryness of the 

season).  Soups, stews and roasted 
vegetables are perfect examples of 
autumn-friendly foods.

•	 Try swapping your cold breakfast 
cereal for a warming bowl of 
oatmeal

•	 Drink caffeine-free herbal 
teas or other warm beverages 
throughout the day instead of 
ice-filled,	 carbonated	 drinks.		
(Bonus: caffeine-free herbal 
tea counts towards your 8 daily 

glasses of water!)

•	 Use more sage, rosemary and 
thyme in your cooking.  These 
herbs complement slow-cooked, 
warming autumn foods, but they’re 
also all used in traditional herbal 
medicine to boost the immune 
system	and	fight	colds	and	flu.		
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Care for your skin

•	 Rediscover oils.  I have oily, blemish-
prone skin so for years I followed a 
‘no	oil’	 routine.	 	Little	did	 I	know	
about the different kinds of oils 
available and how nourishing they 
are for the skin!  Once I discovered 
grapeseed oil, I was hooked!  You 
can apply oil as a moisturizer either 
before or after a shower, or add 
some to your bathwater.  Try 
almond oil for normal 
skin, grapeseed oil for 
oily skin and avocado or 
olive oil for dry skin.

•	 Missing summer 
already?  Get some 
coconut oil.  Raw 
coconut oil is solid at 
room temperature and 
smells just like an 
island holiday!  Use it 
as a body moisturizer 

or a very little bit on the ends of 
your hair to tame frizz.  

•	 Don’t forget your hands and nails.  
Your hands are constantly exposed 
to the cold, dry conditions—don’t 
forget to moisturize them too!  Keep 
some hand cream close by, but also 
rub some almond oil into your 
cuticles to keep them soft. (Bonus: 
use almond oil on a cotton pad to 
remove eye makeup! Moisturizing 

and    super effective.)



You’ll need:

1.5 lbs elderberries (or however many 
you have!)
Demerara sugar
Cinnamon Sticks
Lemon
Water
Empty glass bottles with lids/corks 
(from bottled water or liqueur etc.)

How to:

1.Put the elderberries in a saucepan.  
Add enough water just to cover.  Bring 
to a simmer and let cook for 20 minutes.  
The berries will become very soft and the 
liquid will be dark red.

2.Strain, reserving the juice and 
discarding berries.  (Be careful with the 
juice, it stains!).

3.Measure the amount of juice.

4.Pour the juice back into empty 
saucepan.  For every 2 cups of juice, add 
2 cups of demerara sugar, 2 cinnamon 
sticks and the juice from 1/2 lemon.

5.Bring mixture to a boil and continue 
to boil for 15 minutes, stirring regularly 
(to ensure the sugar dissolves).  Remove 
cinnamon sticks. Let the liquid cool 
while you prepare the bottles.

I like to store  my cordial in the 
refrigerator,  so I don’t have to do an 
‘official’	bottling.		Just	take	your	empty	
bottles and clean them well with hot, 
soapy water.  Make sure to wash the lids 
too!  

6. Fill the bottles with cordial, put on 
the lid and store in the refrigerator.  The 
cordial should last for at least 6 months… 
if you can keep it around that long!  

How to use the cordial:

Hot: Pour	2	fingers	of	cordial	in	a	mug.		
Top with hot water and a cinnamon stick.

Cold: Pour	 2	 fingers	 of	 cordial	 in	 a	
glass.  Top with cold sparkling or still 
water.

Spiked (my favorite during 
the winter): Make a hot toddy 
with	2	fingers	of	cordial,	a	shot	of	brandy	
or whisky, and a wedge of lemon - top 
with hot water.  

As an aperitif: Put a tablespoon 
of	cordial	 in	a	champagne	flute	and	 top	
with sparkling wine. 

Elderberry Cordial
And	finally,	here	is	the	prefect	DIY	recipe	to	keep	you	nourished	this	autumn!	

http://ylkphotography.etsy.com/
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Harvest 

a  f a s h i o n  s t o r y 

b y  R o c k y  S e r a t e



91





94



96 97



Harvest 
Photographer :: Rocky Serate (Phocal Point)

Model :: Haley P (Numa Models)

http://juliannamorlet.blogspot.com/p/jm-e-course-so-you-wanna-start-blog.html
http://leiplingdesign.com/
http://www.phocalpoint.ca/
http://www.numalife.com/


Sartorially Speaking: 
Independent Design Fall 2011

A  look  at some of the most 

drool worthy  fall 2011 collections 

from some super talented 

independent fashion designers. 
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Snoozer Loser
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Designer:  New York native & Parsons graduate Sonia 
Tay.

Collection: Whimsical prints featuring mini birdcages, 
paper fans, Nordic deer and woolly mammoths. Pieces are 
hand-dyed in batches with herbal pigment and hand-printed 
with eco-friendly water-based ink. Plus, each piece has 5 
inch deep pockets!

Inspiration: Nordic motifs, travels in China and natural 
dying techniques. 

http://www.snoozerloser.com/


She-Bible

Designer:  Best friends since junior high, Deirdre 
Nagayama and Stacy Rodgers.

Collection: Flirty, yet comfy solid heavy clothing with a 
little bit of a late seventies/early eighties vibe. Designs are 
classic silhouettes with simple details that elevate each piece. 

Inspiration: A woman’s need to look good while being 
comfortable and putting in long hours. Dolly Parton in the 
move 9 to 5 was a big inspiration!
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http://www.she-bible.com/


Loup

Designer:  Bi-coastal designer Danielle Ribner.

Collection: American sportswear collection that blends 
style and practicality by using chic, feminine silhouettes and 
light-weight materials and features bold colors, polka dots 
and floral prints.

Inspiration: An obsession to bring back functionality and 
grace to American sportwear. Plus, travel and the arts.
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http://www.louponline.com/


For Love & Lemons

Designer:  Lemonade stand moguls and childhood friends 
turned designers, Gillian Mahin & Laura Hall.

Collection: Ethereal, yet substantial, and sexy, but 
clever, collection featuring a mix of dresses and separates. 
Colors are bold and prints are scarce. Fabrics include: 
jersey, crepe wool, rayon and knits. 

Inspiration: Nature, the night sky, Native American 
mythology, mysticism and magic.  
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http://www.forloveandlemons.com/


Our Hands For Hope 
Designer:  A collaboration between a cooperative of 
textile artists in Peru and the designers at Our Hands For 
Hope.

Collection: Classically-designed wraps, shawls, hats and 
scarves in a seasonal color palettes & featuring Alpaca and 
Peruvian cotton. 

Inspiration:  To create a product line that facilitates 
economic opportunities for women in other cultures while at 
the same time offering lovely ready-to-wear textiles for the 
retail market.

111Our Hands for Hope  - Lead Photographer: Sarah Lane & Detail Photographer: Damion Hamilton

http://handsforhope.myshopify.com/


Allison Wonderland

Designer:  Canadian longtime indie designer, Allison 
Smith. 

Collection: Loose floral blouses, work blazers and 
skirts, as well as fancy frocks in loose and waist-cinching 
silhouettes. Colors include: neutrals and bright reds and 
blues. Fabrics include: wool and cotton flannel for keeping 
warm; and for dressing up, silk, rayon, and lace.
 
Inspiration: To offer woman fun, colorful and flattering 
designs that are perfect for dressing up.
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http://www.allisonwonderland.ca/


http://www.tangoandjames.blogspot.com/
https://www.shopmissmalaprop.com/
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Make: Cozy Wool Throw

Is there anything better on a cold autumn evening than a good book 

and a cozy wool throw? Add a cup of tea and I’m in heaven. Here’s 

and easy and inexpensive way to make a great, handmade blanket to 

warm up any decor. It also makes a great gift!

What you will need (photo 1): 

1. Light to medium weight wool coating 
(as in, suitable for making a coat). I bought 
a yard and a half of wool that is 62 inches 
wide - this will make a very generous throw.

2. Cotton scraps or fat quarters and 
coordinating thread.

3. Embroidery thread in the color of your 
choice.

1. 
117By Rebecca Thoms Hanley
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How-to: 

1. You’ll notice that your wool has a factory-finished edge (which 
might be fringed) and a cut edge (photo 2). We’ll be putting a 
quilt binding on the cut edge. The first thing to do is even up that 
edge (photo 3). Set your wool aside.

2. To make the binding, begin by pressing and cutting strips from 
your cotton fabrics (photo 4). Your strips should be 5 inches wide 
by any length - 10 to 15 inches seems to work best (photo 5).

3. Lay your first cotton strip horizontally in front of you, right side 
up. Lay your second strip vertically, right side down (photo 6).

4. Fold the corner of your top cotton strip diagonally and finger 
press (photo 7).

7. 
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2. 3. 

5. 
4. 

6. 
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5. Unfold the top cotton strip - now you have a 
fold line to guide your sewing. You can pin along 
the line (photo 8). 

6. Sew along your fold line and then trim the 
seam allowance to 1/2 inch (photo 9).

7. Repeat steps 3 - 6  until you have two 
multicolor strips a little bit longer than the width 
of your wool fabric (photo 10). For example, my 
wool is 62 inches wide so I made two strips that 
are each 65 inches long. Press seam allowances 
open. Then press a half inch fold on one side 
(photo 11). This is your quilt binding.

10.
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8. 
9. 

11.
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12.

12.

13.

15.

14.
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8. Lay your binding, right side down, with the unfolded (raw) edge 1-1/2 inches from the cut edge of your wool, and pin (photo 12). Fold 
the ends in, and pin (photo 13).

9. Sew, leaving 1/2 inch seam allowance (photo 14).

10. Flip the binding over the cut edge and pin on the other side (photo 15), covering your stitch line (photo 16 - next page).

11.

14.
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16.

17.

18.

11. Whip stitch along the edge (photo 17).

12. Use embroidery thread and a running stitch to create a “quilted” effect (photo 18). I like 
to leave the knots showing as a design element. When you run out of embroidery thread, just 
tie-off to the next piece and keep sewing. You can come back and trim the ends of the thread 
later. Repeat steps 8 - 12 for the other cut edge of your wool fabric.

All done!



http://www.ama-photography.com
http://www.etsy.com/shop/backbonestudio2
http://metalsmitten.etsy.com/


Nature 
Girl

by Sade Williams
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Nature Girl 
Photography :: Sade Williams

Styling :: Katrina Adair

Model :: Alex Rideout @ No Ties Mgmt

http://www.sadewilliams.com/


Want your 
ad in Joie?
Click here 
for rates. 

Full page, half  page & 
double page spots open. 
Prices currently start at 
$30 and expected    
readership for each 
issue is 250,000+.

Advertise
 in Joie!

Email

http://indiefixx.com/joie/advertise.html
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I am looking for 
artists, writers & 

photographers who 
want to contribute to the 
next issue. Send me an email 
with samples of  your work. 
I’d love to see what you’ve 
got & maybe work with you.

I am also taking ad reservations for 
Issue #6. Click here for  rates & specs. 

Look for the next issue of 
Joie   Winter  2011/2012. 

Contribute
to Joie!

Email

XOXO, 
Jen

http://indiefixx.com/joie/advertise.html
mailto:jen%40indiefixx.com?subject=contributing%20to%20joie


Issue 6 coming in Winter 2011/2012!


