TOUCHER & RICH |~ MOMMY, WHAT'S PORN? | WHEN GEEKS ATTACK

MEET THE DUDES WHO | ARE SMARTPHUNES AND SOCIAL MEDIA ! THE BATTLE OVER WHO REALLY
TOOK DOWN WEEI | SCREWING UP CHILDHOOD? ! INVENTED E-MAIL

@& RUT-BUSTING OUTDOOR
WORKOUTS FOR
SUMMER

REDISCOVER THE

EAP

2 FANTASTIC 48-HOUR ITINERARIES
FOR EVERY KIND OF TRAVELER

2 THE MOST RELAXING BEACHES
@ WHERETO EAT, SHOP, AND STAY
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GET THE LOOK

At Park,
Old Meets
New

PATRICK LEE
wanted to make some
changes to Redline, his
subterranean Harvard
Square spot. Changing
the name—to Park—
was casy. The hard
part?“It's not the space
that arestaurant owner
would say, ‘Oh, Iwant
thatbasementwith the
low ceilings and the
smallerkitchen,” he
says. So Lee setoutto
“take those negatives
and turn theminto
positives.” He enlisted
super-designer Peter
Niemitz (the brains
behind local hangouts
Russell House Tavern
and Toro) tocreatean
inviting, masculine-
meets-industrial inte-
rior. It'saccented

with vintage objects
from Cambridge
Antiques,’30s-inspired
sconces, and barstools
sporting custom uphol-
stery. Use thischeat
sheettoachieve the
carefully crafted look
inyourown space.
—~LEAH MENNIES
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1Vintage-inspired sconces create a 1930s atmosphere. 2 Antique books and finds such as retro typewriters and sewing
machines reinforce the old-school feel. 3 Shallow brickwork turns the low ceiling into a dramatic element. 4 Clusters of framed
retro catalog pages add visual interest to the walls. 5 Thanks to a variety of prints and textures, furniture is cohesive without

being too matchy-matchy. 6 Barstools get a custom touch with Ralph Laurenupholstery.

HOW TO RE-CREATE THE SPACE
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TRADE SECRET

(HANCACA

As the success of restaurants like La
Mar Cebicheriain New York and Picca
inL.A.demonstrates, Peruvian cuisine
isontheupswing. And with the launch
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Eric Cohler
collection fabric
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1930s-style

sconce

of Somerville spots Mixturaand the
forthcoming La Brasa, from Selde la
Terre alum Daniel Bojorquez, the trend
ismigrating north. Of course, Jose
Duarte has been serving his hybrid of
Peruvian and Italian fare at the North
End restaurant Taranta for more than
adecade. There, herelies onchancaca,
araw, unrefined South American cane
sugar, to sweeten his food. “The specific

Lincrusta “Eliza-
beth” wall covering

“Earl” tufted
leather chair
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chancaca from Peru has really nice
aroma and unique flavor,” Duarte says.
Thanks to notes of nutmeg and anise,
the sugar works wonders as a glaze for
pork chops. A bonus? Chancaca retains
many of the nutrients that are typically
stripped from granulated white sugar—
asweetdeal,indeed. —L.M.
AVAILABLE ATFRIORICO,ASHOP INEAST
30STON, OR ONLINE AT TARANTARIST.COM,
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