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Summer Road Trip 
Playlist

Windows Are Rolled Down, Amos Lee
Just A Ride, Jem
Head Over Feet, Alanis Morisette
Heartbeats, Royal Teeth
I Found You, Alabama Shakes
Crazy Sufferin Style, Selah Sue
The Girl From Ipanema, Amy Winehouse
Fever, The Black Keys

Drive In Movies, Ray LaMontagne
Madness, Muse
Cabaret, Alice Smith
Hook and Line, The Kills
Rattlesnake, St. Vincent
Rock City, Kings of Leon
Warrior, Kimbra
Freedom At 21, Jack White
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Guide 101: 
Backyard BBQ

Ah, summertime. A time for cold beers, long nights, and  
sweltering temperatures that make you just want to shut all your  
windows, blast the AC and vow never to go outside ever again. 
Oh, wait….is that just me? Well, for you folks who enjoy a good 
sweat bath, the summer is also time for backyard barbecues. 
Nothing says “Yay summer!” like making all your friends schlep 
over to your house to stand outside in your mosquito-infested 
yard and wait around on uncomfortable wicker chairs for you to 
grill hot dogs and hamburgers.  Sike, I joke. I’d love to come over 
and hang out! I’ll bring the peach cobbler; you make the sangria!  

Mango, Mint 
& Peach Sangria 
via Climbing Grier Mountain

1/4 cup fresh mint (plus more for garnish)
1 cup Grand Marnier
2 peaches, sliced thinly
1 bottle of Pinot Grigio
1/3 cup water
1 large fresh mango, chopped
1/3 cup granulated sugar

In a small saucepan, add sugar and water.  
Turn heat to medium and stir until sugar  
dissolves. Set simple syrup aside to cool.

In a large pitcher, add mango, peaches, mint, simple syrup, Grand Marnier, and 
Pinot Grigio. Stir to combine. Chill in fridge for a least 30 minutes. Pour sangria 
into glasses filled with ice. Garnish with fresh mint.

BBQ Pork 
Tenderloin 
via Eclectic Recipes

1 pork tenderloins (about 2 pounds)
1 teaspoon salt
1 teaspoon pepper
2 teaspoons smoked paprika
1 teaspoon cumin
1/2 teaspoon onion powder
1/2 teaspoon garlic powder
1/2 cup BBQ Sauce

Heat grill to 375° - 400°. Pat pork tenderloin dry. Combine all dry spices and and 
sprinkle and rub over pork tenderloin. Spray pork tenderloin with non-stick 
cooking spray and place on hot grill.
Grill tenderloin, turning once during the cooking process. When pork tender-
loin is almost done, bast with BBQ sauce. Cook until internal temperature has 
reached 145°, and the outside of the tenderloin has good grill marks. Let pork 
tenderloin rest for 5 - 10 minutes before slicing to serve.
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Vacation 2.0

Where to stay- Hotel Arco Iris, Tamarindo, Costa Rica
Situated within walking distance to the beach, shops, restaurants and the center of town, this 
hotel features six bungalows and four deluxe rooms.  No need to book a spa treatment when 
your room is set amongst a lush tropical garden and swimming pool for your relaxation. And 
no need to worry about sweltering in the tropical heat, all rooms feature A/C, TV’s and mini 
bars.

What to do- Um, get off your ass and go explore? I mean, seriously, you’re in freaking Costa 
Rica! Do I really have to give you a bulleted list of places to check out? UGH! Fine…

• Tamarindo Farmers Market
• Marlin Del Rey Sailing Tours
• Higher Ground
• Dolores Shop
• Guaitil Pottery Studio

If you’ve got 
money to burn 
and a desire to 
cut loose:

Costa 
Rica
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Where to stay- El Terado Terrace, Catalina Island, CA
The new spacious suites have all new kitchens with full sized appliances. Large flat screen 
TVs offer you vegging out time and the classic Catalina art by local artists help to remind you 
why you came here in the first place. Now get off the couch and at least go walk around town 
or something.  

What to do- If you’re someone who goes on vacation to do stuff, then Catalina Island is the 
place for you. Between offering the best backdrop for getting lost and providing the most 
Instagram-able town scenes, Catalina Isalnd is the doer’s destination. Now go get at it.

• Afishinados Gallery Store
• Taste of Catalina Food Tour
• Jeep Eco-Tour
• Bike Catalina- Day Bike Tours

If you’re not 
too sure about 
going too far: 

Catalina 
Island

If you’re
not really 
a beach person: 

Vancouver

Where to stay- Metropolitan Hotel Vancouver, 645 Howe St., Vancouver, BC
This luxury hotel is situated in the downtown area with a tranquil mountain backdrop. Av-
erage prices for a July weekend range from $170-$190 for a deluxe twin room. With elegant 
rooms that feature spa-like bathrooms, a fitness center, swimming pool, and free Wi-Fi, 
what more could you ask for?

What to do- I feel that the best way to see a city is to just let yourself wander around and get 
lost. Now don’t take that as an excuse to walk around with a quizzical expression on your 
face while clutching your fanny pack. Just be mindful of the general neighborhoods you’re 
in and keep an eye out for landmarks and street names. Then explore!

• Museum of Anthropology
• Queen Elizabeth Park
• Marine Building
• The Alibi Room
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Hot 
Child 
In The 
City
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One Weekend in: 
Baltimore
Okay, so you decided to pack your 
bags and head out for a not so long 
weekend. You spun the globe, blindly 
searched Google Maps and checked 
your bank account. Not as much as 
you though, eh? Well you’re in luck. 
I got you covered and you’re taking 
a weekend trip from Wherever You 
Live, USA to Charm City, Balti-
more. 

Where to stay- Mount Vernon Hotel, 
24 W Franklin St, Baltimore, MD.
With hotel rooms ranging from 
$120-$200, a weekend stay is within 
budget.  Conveniently located in the 
Mt. Vernon area of the city, this inn 
features lovely rooms, free Wi-Fi and 
a complimentary daily hot breakfast. 

“I would never want to live anywhere but Baltimore. You can 
look far and wide, but you’ll never discover a stranger city 
with such extreme style. It’s as if every eccentric in the South 
decided to move north, ran out of gas in Baltimore, and de-
cided to stay.” -- Filmmaker John Waters in “Shock Value: A 
Tasteful Book About Bad Taste”

Day one: Once you’re rested and refreshed, head on out and be sure to have your walking 
shoes on. This day of sight seeing is strictly no car required. After filling your belly with the 
complimentary breakfast, walk on over to The Walter’s Art Museum. The museum 
is free, but there are special exhibits that do require paid admission. From there, walk up 
Charles street, wander through Mt. Washington and make your way towards Marie  
Louise Bistro for lunch and a glass of wine (or two or three). Later in the night get dinner 
in Harbor East. I recommend Bagby’s Ten Ten. Stroll around the promenade to walk off 
the calories you consumed, or, if you’re like me and don’t get a shit about calories when you’re 
on vacation, sit on the patio of the Four Seasons and enjoy a specialty cocktail at Wit and 
Wisdom. 

Day two: Wake up and go to  
Baltimore’s beautiful city garden, Cyl-
burn Arboretum. Walk the trails or 
wake up early enough to make it to Out-
door Yoga at Cylburn Arboretum. After 
your inner chakra is balanced, venture 
over to nearby Hampden and get ready 
to chow down on a fantastic brunch at 
Golden West Café.  Spend the rest of 
your day meandering around Hampden. 
Check out the vintage shops, get a scoop 
of ice cream at The Chamery, and take 
a cab or light-rail it back to the hotel to  
shower up for dinner.  

After making yourself presentable, Uber it over to 
Hamilton for a night of delightful cuisine. First stop, 
Hamilton Tavern for dinner. Everyone says to get 
the burger. You could do that. It is definitely worth 
it. But, if you’re not vacationing alone, I implore you 
to branch out. The burger is awesome; don’t get me 
wrong. But please don’t both of you (or however many 
people you’re with) get the same thing. Try the disco 
fries as an appetizer. One person get a burger, the 
other one get the pulled pork bbq biscuit or the market 
fish sandwich. And since you getting the disco fries- 
trust me, you’re gonna want to get the disco fries- have 
your sandwich come with the house made chips or 
onion rings. Hamilton Tavern has a great selection of 
local beers and specialty cocktails.  Great dinners need 
to be followed up by great late nights. Call another 
Uber and go further down Harford Rd and stop by 
Maggie’s Farm for a late night drink and a wicked-
ly delicious dessert.  Wake up on your last day full, 
satisfied and void of any wack Wire mentions. 
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Clear clutter away from 
your desk by utilizing file 
boxes to store your import-
ant papers. 

Create clean, simple lines 
with art. 

Sometimes too much 
stimulation can cloud 
your thinking process.

Hide magazines and books away with 
storage that doubles as a coffee table. 

So Fresh & 
So Clean
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Silk Blouse, $320 NET-A-PORTER.COM
Wrap Skirt, $148 NICANDZOE.COM 
Sandals, $105 OFFICE.CO.UK
Black Bag, $388 CYFASHIONC.COM
Gold Necklace, $163 REVOLVECLOTHING.COM
Gold Earrings, $90 CREATIVECONTRAST.COM
Gold Bracelet, $150 TORYBURCH.COM

Dress, $400 WOLFANDBADGER.COM
Stella + Alf White Silk Vest, $190 WOLFANDBADGER.COM
Kelly Love Bright Skies Skirt, $410 WOLFANDBADGER.COM
Dear Frances Love Shoe, $490 WOLFANDBADGER.COM
Dear Frances Romance Shoe, $515 WOLFANDBADGER.COM
Liliyang Mini Lina, $800 WOLFANDBADGER.COM
Necklace, $445 WOLFANDBADGER.COM
SodaKitsch iPad Mini Envelope, $235 WOLFANDBADGER.COM
Taylor Morris Chelsea CatsEye, $285 WOLFANDBADGER.COM
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