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Dear Adam & Allison,

When you need to refill your reservoir of wonderment, inspiration is
only a landscape away! Go outside, and soak in the muse that is nature.
In this issue of American Lifestyle magazine, we take you on a visual
journey to Banff, Alberta, a storybook town in the Rocky Mountains of
Canada. This tourist's dream features lakes so beautifully blue, you
won't believe they are real. Stroll down Banff Avenue, a great place for
window-shopping and people watching.

Rex Naden is so inspired by nature, he's made a second career out of
photographing its essence. Naden started out as a PhD in the research
lab at Texas Instruments, working for many years in the semiconductor
field. In his new role, Naden ventures out in search of the images that
will resonate with his audience.

Artist Robin Luciano Beaty is drawn again and again to the blues and
greens of the ocean, often incorporating this palette into her paintings.
Because Beaty uses encaustic as her preferred medium, adequate
ventilation is a must. Instead of renting a space, Beaty bravely decided
to raise a barn in the backyard to use as a studio.

Let this issue transport you to places that resonate with your inner
explorer. As always, it is a pleasure to send you American Lifestyle
magazine. Thank you for your continued support through referrals.

Russel Urffer

TollFree:(800)597-4678Ext:114
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»
Tell us about Second Life Bikes:
Second Life Bikes is a used bike and repair 
shop that began in a two-door church 
garage in 2006. At that time, it was just a 
weekly bike program for kids that was held 
on Monday afternoons, the day I had off.
Kids from the neighborhood came, and we 
had tools, bikes, and no money, but it was 
something that I did for fun. After a couple 
years of that and working for other people’s 
bike shops, I chose to focus on used bikes full 
time. Just getting people on bikes has been 
such a huge part of my life. 

Have you always had your hand 
in bike advocacy?
Growing up in Freehold, New Jersey, I had a 
bike like anyone else, but it wasn’t like I was 
in a biking family. However, when I moved to 
Germany at twenty-two, the first thing I did 
was buy a bike. In the European way of using 
it for practical reasons and as a part of your 

life, I rode it every day. So when I came back 
to America and moved to New York City, it 
was ingrained in me to continue using a bike 
to get around, so I picked up a bike there. 
That later transitioned into bike advocacy—
helping to get bike lanes made and that kind 
of stuff. There was an organization called 
Recycle-A-Bicycle that had Ladies Night 
every Tuesday, which had a similar concept 
of learning by doing. I definitely already had 
the bike bug in me, but now I was learning 
how to fix them. It was a great community. 
I moved down to the Jersey Shore ten years 
ago, back to where I’m originally from, 
and worked for other people’s bike shops. 
I always had the idea of doing what I’m 
doing now and grew it very organically. I 
never knew it was going to be as big as it is 
now; I always thought it would be a hobby, 
something I did in my spare time. 

Did you always have the 
idea to create this 
communal atmosphere?
The idea was out there already, so it 
wasn’t like I was a complete pioneer for it. 
I did work for a recycled bike shop in New 
York City, which was one of the beginning 
organizations for this whole idea of giving 
people life and job skills through used bikes. 
I wasn’t sure if that same idea could exist in 
a smaller town. In regards to the business 
aspect of it, I didn’t know whether or not 
big populations of people wanting used 
bicycles was necessary or if it could work on 
a smaller scale. The answer is yes, and every 
day, people of all walks of life—every race, 
income, and gender—come in because they 
want a bike.

Any kid can benefit from this, but I think it 
helps to have it in a town where kids are at 
risk. It’s not always about getting these kids 
on bikes, but instead it is helping them earn 
one for themselves. It is also giving them 
job and life skills. It’s learning how to shake 
people’s hands and just be in a different 
environment from the one they are normally 
in. They get to see how other people live 

and what it’s like to hustle. They all get the 
chance to really conquer something, to take 
a bike that has been completely neglected 
and resurrect it. I love that it exists in so 
many ways; it’s not like we’re just targeting 
one segment of the population.  

Walk us through the steps of 
a youth entering Second Life 
Bikes and wanting to participate: 
The beauty of it is that kids just know about 
this place. I don’t have to recruit them, and 
they don’t have to jump through hurdles to 
register to come here. I’ve just known a lot 
of the kids in the town, and they know this 
place, so it’s cool how they approach it. I’ll 
first hear them outside: “Do you work here? 
I want a job here.” It’s not a paying job, but 
it is very clear that they talk about it like it 
is. They come inside, and they tell me, “Miss 
Kerri, I want to work here.” I give them a 
short interview, make sure to look them in 
the eyes, and ask why they want to 
work here. 

It is hard and intimidating to go through 
the whole job interview process, and we’ll 
hire all of them, but the experience is such 
a great skill to have. I just want to put them 
on the spot a little and make sure they know 
it’s serious. They’ll come back the next day, 
receive a time card, and are immediately 
thrown into the fire. I’ll ask, “Okay, ready 
to work? Let’s see what we’re going to do 
today. Let’s take the wheels off this bike.” 
And if they’ve never used a wrench, we help 
them figure it out. It’s a lot of learning by 
doing, which I think is great. And after fifteen 
hours, they get a bicycle. Or if they just  
need a bicycle seat or a tire, they can work 
an hour.

Describe the atmosphere in the 
garage on a typical day: 
From the exposed brick and high ceilings to 
the bike display of all different colors and 
makes, Second Life Bikes has a feel that 
bike people love. We have a community tool 
bench and bins of parts; people who might 

building community

W I T H  S E C O N D  L I F E  B I K E S
photography sara stadtmiller

text kerri martin

only have a dollar to their name and need 
to buy an old tube and use our tools can 
rummage through our parts. In the back, 
there is a beautiful sea of old bikes; people 
walk in here and just say, “Wow!” Second Life 
Bikes has a museum feel to it with all the 
eras of bicycles in here. We have one little
counter space and other random things, 
like a couch and a piano in here. Bruce 
Springsteen has been known to come in 
here, hang out, and play on our piano.

What inspired your interest in 
youth outreach? 
Working at the recycled bicycle shop, I 
saw how kids, especially the age group of 
ten- to eighteen-year-olds, are like sponges. 
They get so excited and aren’t too cool or 
dismissive of things. They really want to 
learn and hang on to your every word. The 
pull of bikes is already inherent; we don’t 
have to make kids like them. I want the kids 
to see that I’m like a kid too. I might be forty-
two years old, but I’m there getting dirty, 
trying to figure out how to get this tire off 
alongside the kids. On a summer evening, I’m 
watching the clock to see when I can go out 
to ride my bike too.
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their bike and get a new one. So I love that 
every bike that comes through here has a 
story attached to it.

What do you see yourself doing 
when you retire? 
What I love about biking is that it stays 
with you your whole life. I have dreams of 
traveling the world by bike. A friend of mine 
works for one of those companies that takes 
people around the world on bike tours, and 
she’s in her fifties and the youngest one on 
these trips. That is my retirement plan once 
I’m done with Second Life Bikes. It will be 
my job to lead one of these groups around 
Europe. I’m already looking forward to that.  
For more info, visit secondlifebikes.org

How has Second Life Bikes 
improved the community of 
Asbury Park, New Jersey?
On the adult side of the community, we 
definitely see the struggle of real life. We see 
people going from a day job to a night job 
or trying to go back to community college. 
They need a bike for transport, and they 
need a lock because their bike got stolen, 
or they don’t have lights. It’s almost like 
being a social worker sometimes; we like 
to think that we’re helping the adults in our 
community too. 

Describe some of the 
community events Second Life 
Bike sponsors:
We participate in some of the regular town 
events and definitely in the parades. We 
have a blender bike we built that is just 
a bike with a blender on it with no direct 
connection to electricity. We prop it up on a 
stationary trainer so people can pedal it and 

make smoothies; both adults and kids love it. 
We’ve also had art shows here since we have 
a great space. 

Talk about your most memorable 
moment while at work: 
Probably when Steven Hartman from CBS’s 
show, On the Road, walked in here. He’s 
been all over the place and seen everything, 
but when he walked in here with his camera 
guy, he stood in the doorway and just said, 
“Wow.” I always think of that. 

Besides that, it’s not really just one moment. 
I love it when I see the kids outside playing 
with their group of friends —and they are 
older now, maybe fifteen or so—but they still 
stop to say hi to me. Even though they are 
tougher or cooler now, they still come and 
give me hugs. It always makes me feel good 
seeing the kids talk about the church days 
when they were very little and the program 
was all very organic.  

What is the Billboard Bike? 
It’s a bike that I have had with me forever. It 
used to just be in parades, but now it’s been 
sitting outside of the shop for a couple years. 
I started out just writing messages on it, but 
then slowly got more creative and clever 
with it. I try to make it funny, and it has 
drawn quite a following. We’ve seen people 
stop their cars and take pictures with it; it 
has grown to be a kind of cult thing. I have 
all the pictures of each one printed out, and I 
hope to put them together in a book one day.
 
What is the most valuable lesson 
you have learned from starting 
this nonprofit?
Going out there and doing stuff. Sometimes 
I hear people say, “I have this idea for this 
nonprofit,” and then they go and sit at their 
desk at home and try to lay things out. 
Maybe they go file for their nonprofit status, 
and it’s all worked into a box in their head. 
That can work sometimes, but what I’ve 

learned is you just need to get out there. 
Eight years ago, it was just me, the billboard 
bike, and the church garage. I would hustle 
and go to any kind of festival or meeting 
to tell everyone what I wanted to do. For a 
couple months in the winter before I found 
this space, I would canvas the town, looking 
for a place. I feel it’s better to just put what 
you want to do out into the universe instead 
of planning it out in your head so much. You 
have to keep persisting with things and can’t 
be afraid of failing. 

What are some future goals for 
Second Life Bikes? 
We’re hoping to buy this building which 
would give us a secure future. We want to 
keep the nice little circuit of having the bikes 
donated by the community, the kids will 
continue to be involved, and we will sell the 
fixed-up products. We do want to begin to 
do other things on a small scale, like take the 
kids mountain biking twice a year. We’d like 

to have a regular weekly volunteer night. I 
want to expand the job skills kids can learn. 
I’ve gotten into welding over the years. I’ve 
actually built my own bike frame, and I’m 
working on my second one. I like the idea 
of teaching the kids basic welding skills. 
With these skills, they can then go on to the 
New Jersey Natural Gas Company, which is 
desperate for talented welders. It’s planting 
a seed. Bikes are attached to so many 
things, like the environment, math, science, 
nutrition, and mechanical skills; there are so 
many things you can teach people through 
a bicycle. 

Where do you get the majority of 
the used bicycles?
All of the bicycles are individually donated. 
Little kids come in with their smaller bikes, 
and you know they don’t want to leave them 
here, but it’s good for them to see that it 
is going to go to somebody younger. We’ve 
seen kids over the years come back and give 

THEY ALL GET THE CHANCE TO REALLY CONQUER 
SOMETHING, TO TAKE A BIKE THAT HAS BEEN 
COMPLETELY NEGLECTED AND RESURRECT IT.
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SWEET TOMATO CHUTNEY
One of the more popular chutneys we served at both the Bombay Café and Neela’s was this sweet tomato 

chutney. Its uses are many—it can be a relish, a sandwich spread, and an accompaniment to many Indian 

snacks. Using a smaller 31/2-quart slow cooker is better for this recipe, but if you wish to double the 

quantity, a larger capacity slow cooker would be best. 

1 (28-ounce) can whole peeled tomatoes 
¼ cup sugar 

2 ounces jaggery (a sugar made from sugar 
cane, date palms, or coconut),  

broken into pieces
 1 tablespoon canola oil 

1 tablespoon panch puran 
8 to 10 kari leaves 

2 serrano chiles, cut into 1/8-inch thick rounds 

11/2 tablespoons white vinegar 

1. Before prepping the ingredients, turn the slow cooker on to the high setting for 15 
minutes, until the insert is warmed through. 

2. Drain the tomatoes, and coarsely chop them in a food processor. Add the chopped 
tomatoes, sugar, and jaggery to the slow cooker. Heat the oil in a small saucepan on 
high heat, with a lid handy. Tilt the pan to form a pool, and carefully add the panch 
puran, kari leaves, and chiles to the oil; cover immediately to avoid splattering. As soon 
as they stop sputtering, transfer oil and spices to the slow cooker. Mix well, cover, and 
cook on low for 2 hours. 

3. Transfer the chutney to a mixing bowl to cool to room temperature. Stir in the 
vinegar, and refrigerate until ready to serve. If you intend to store the chutney for 
later use, transfer to a sterilized jar, close tightly, and refrigerate for up to 10 days; be 
careful to avoid contamination by using a clean, dry spoon each time you use any, and 
do not return any unused chutney from the dinner table back into a sterilized jar.

MAKES ABOUT 2 CUPS

Reprinted with permission from The New Indian Slow Cooker by Neela 
Paniz, copyright © 2014. Published by Ten Speed Press, an imprint of 
Random House LLC.

slow T H E  N E W  I N D I A N

photography eva palenko
text neela paniz

cooker
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KASHMIRI POTATO CURRY
The traditional Kashmiri dum aloo calls for deep-frying small potatoes, piercing them with spices, and 

then stewing them in a tomato-yogurt curry sauce. Due to the ease of the slow cooker, I decided not to 

deep-fry the potatoes, but did prick them with the tip of a sharp knife to infuse the flavors of the sauce 

into the meat of the potatoes. The flavors penetrated extremely well, yielding a lighter version of the 

ever-so-delicious dum aloo. Tart white poppy seeds (khuskhus) help thicken the spice paste; they can be 

found in Indian grocery stores. 

PASTE
1 large onion, coarsely chopped 

6 cloves garlic, coarsely chopped 
1 (2-inch) piece fresh ginger, peeled and 

coarsely chopped
2 medium fresh tomatoes 

2 whole peeled canned tomatoes 
6 black peppercorns 

1 teaspoon white poppy seeds 
 1 tablespoon coriander seeds 

1 teaspoon cumin seeds 
2 whole dried red árbol chiles 

1 teaspoon turmeric 
1/8 teaspoon ground mace 

1/8 teaspoon ground nutmeg 

CURRY 
32 walnut-size Yukon gold potatoes, peeled 

3 tablespoons canola oil 
2 black cardamom pods 

4 green cardamom pods 
4 to 6 whole black peppercorns 

2 (1-inch) pieces cassia 
2 bay leaves 

4 or 5 whole cloves 
1/2 cup plain yogurt, store-bought or 

homemade, blended with 1/2 cup water
 1 teaspoon ground Indian red chile 

11/2 teaspoons salt 
1/2 cup chopped cilantro, for garnish

1. Before prepping the ingredients, turn the slow cooker on to the high setting for 15 
minutes, until the insert is warmed through. 

2. Puree all the ingredients for the paste in a blender, and pour it into the heated slow 
cooker insert. Use 1/4 cup of warm water to rinse the remaining spice puree from the 
blender, and pour this into the insert. 

3. Using the tip of a sharp knife, prick the potatoes in several places, and add to the 
insert with the oil, black and green cardamom, peppercorns, cassia, bay, cloves, yogurt-
water mixture, chile, and salt; mix well. Cover, and cook on high for 6 hours. 

4. Remove the black cardamom, cassia pieces, cloves, and bay leaves. Garnish with the 
cilantro, and serve.

SERVES 6 TO 8
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CAULIFLOWER WITH GINGER AND CUMIN
One of the first vegetables I learned to cook from my aunt, Vrinda, was gobi sabzi, sautéed cauliflower. My family 

loves it so much that we cook it at least once a week. Try leftovers cold between two slices of toast with a slice of 

havarti cheese: it’s a perfect snack for a picnic or a long drive. Cauliflower needs to be browned on low heat to help 

caramelize its sugar and bring out its natural flavor; it’s traditionally cooked in a karahi or Indian wok. My version here 

adds tomatoes, and then stir-fries the vegetables in a skillet on high heat at the time of serving, reducing the moisture 

and at the same time browning the cauliflower. 

1 head cauliflower (about 3 pounds) 
3 tablespoons canola oil 
1 teaspoon cumin seeds 

2 serrano chiles, cut in 3 pieces each 
1 (1-inch) piece fresh ginger, peeled and cut in 

thin julienne
1 tablespoon ground coriander 

1/2 to 3/4 teaspoon ground Indian red chile 
1/2 teaspoon turmeric 

1 heaping teaspoon salt 
1 medium tomato, diced 

Chopped cilantro, for garnish

1. Before prepping the ingredients, turn the slow cooker on to the high setting for 15 
minutes, until the insert is warmed through. 

2. Cut the cauliflower into bite-size florets. Use the peeled and diced core and young 
leaves, too. Heat the oil in a small skillet on high heat, with a lid handy. Tilt the pan to 
form a pool, and carefully add the cumin seeds; cover immediately to avoid splattering. 
When they finish sputtering, transfer to the heated insert of the slow cooker. 

3. Add the serrano chiles, ginger, coriander, ground red chile, turmeric, salt, and 
tomato, and mix well. Cook on low for 3 hours. If possible, stir once or twice. The 
cauliflower should still be firm to the touch. 

4. When ready to serve, transfer the cauliflower with all the juices to a large skillet or 
sauté pan on high heat, and stir-fry until the moisture has been completely absorbed or 
evaporated. Garnish with cilantro, and serve.

SERVES 6
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PORK VINDALOO
Until as late as 1962, the Portuguese ruled the southern Indian state of Goa. Carne de vinha d’alhos, a 

Portuguese dish made with pork, was the basis of the now famous vindaloo served in Indian restaurants. 

Although many make it with lamb, chicken, or shrimp, I prefer the original recipe with pork, redolent of 

tamarind, vinegar, and black pepper. Vindaloo is famed for being extremely spicy; adjust the amount of 

chile, both green and red, to your taste.

1 (31/2-inch) piece fresh ginger, peeled 
3 tablespoons canola oil 

1/2 teaspoon fenugreek seeds 
3 medium yellow onions, thinly sliced 

4 pounds pork shoulder, cut into 
11/2- to 2-inch cubes

 10 to 12 cloves garlic, minced 
3 to 6 serrano chiles, minced 

1/2 teaspoon turmeric 
11/2 to 21/2 teaspoons ground Indian red chile 

11/2 teaspoons salt 
2 tablespoons coriander seeds 

1 teaspoon cumin seeds 
1/2 teaspoon brown mustard seeds 

4 to 6 cloves 
3 to 4 black cardamom pods 

20 black peppercorns 
1 (1-inch) piece cassia 

1 teaspoon sugar 
2 tablespoons tamarind paste

1 tablespoon white vinegar

1. Before prepping the ingredients, turn the slow cooker on to the high setting for 15 
minutes, until the insert is warmed through. Julienne 1 inch of the ginger, and set aside 
for garnish. Mince the remaining ginger. 

2. Heat the oil in a large skillet over high heat, with a lid handy. Tilt the skillet to pool 
the oil, and add the fenugreek seeds; cover immediately to prevent splattering. When 
the seeds have stopped sputtering, add the onions. Sauté the onions for 7 to 8 minutes 
until light golden brown. Add the browned onions to the slow cooker, and mix in the 
pork, minced ginger, garlic, serrano chiles, turmeric, ground red chile, and salt. Cook on 
low heat for 31/2 hours. 

3. Grind together the coriander seeds, cumin seeds, mustard seeds, cloves, cardamom, 
peppercorns, cassia, and sugar in a spice grinder. Add the ground spice blend to the 
pork, mix well, and continue to cook on low for an additional 30 minutes. Turn the slow 
cooker off, and stir in the tamarind paste and vinegar. Serve garnished with the 
julienned ginger. 

SERVES 6 TO 8
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What was the motivation for 
the barn?
Art was the sole motivator in building my 
barn. After graduating Massachusetts 
College of Art and Design in 1998, I worked 
incredibly hard to establish myself as a 
fine artist. In the beginning of my career, 
I painted small photo representational 
pieces created in watercolors and oils. I 
made a decent living from it and was able to 
maintain being a full-time artist without the 
need for a large studio. I worked mostly out 
of an extra bedroom in my small home until 
I discovered the medium of encaustic, which 
immediately became my passion. Since 
encaustic (a wax-based paint applied molten, 
and then reheated) can be highly toxic if not 
handled correctly, it was necessary to have 
proper ventilation. I moved my studio to the 
one area of my basement that I could install 
a small ventilation system separate from my 
home environment. 

The more I worked with encaustic, the more 
popular my pieces became. I was starting 
to gain more and more exposure and a 
wonderful following of patrons, galleries, 
and artists interested in my work and often 
times requesting studio visits. Although I 
was grateful to have the extra space in my 
home to create, my basement wasn’t the 
most visually stimulating environment one 
could ask for. It became very apparent that I 
needed to expand to create on a greater and 
larger scale. I always dreamed of a big studio 
and longed to paint pieces I could physically 
dive into, and this was my chance! 

Where did the idea of a studio 
barn originate from? Did you 
consider other options?
I considered every option possible. It 
ultimately seemed the most practical option 
was to use the land (one acre) I already 
owned to its fullest advantage. I discussed 
the option of making this idea a reality 
with many contractors and builders, but it 
continually exceeded my budget, and always 
seemed so basic and lacking originality. 

It wasn’t until I met an amazing barn 
builder from Vermont that it finally became 
something I realistically could manage. I 
met George Abetti, an incredibly genuine, 
hard working builder (an artist himself) who 
recognized the vision of my dream and gave 
me the incredible option to be his only “crew” 
member on the job. Not only was it finally 
feasible financially to do this, but  
the opportunity excited me more than 
anything else. 

My father, who is also a talented carpenter, 
instilled an incredible amount of integrity in 
me growing up. He taught me that getting 
your hands dirty and creating something 
yourself was so much more fulfilling and 

satisfying than having someone else do 
the work for you. When George saw that 
ambition in me, he was just as excited to 
help me build my dream. I jumped at the 
chance. In my opinion, it was fate that I was 
handed such an incredible gift. I looked  
no further. 

What was the time frame from 
the time you decided to build the 
barn until its completion?
It took about a year from the moment 
I decided to take on this project to its 
completion. This was mostly because I had 
to hire subcontractors to lay the foundation 
that required four-foot frost walls, and once 
the barn was raised, they had to install the 

electrical and finish parts of the inside I 
could not manage myself. 

To me, the most impressive part of the 
construction (time-wise) was the barn 
building itself. George and I raised my studio 
barn in nineteen days over the course of 
a cold New England autumn in 2009. We 
only required the help of a few additional 
hands to aid in the tricky and dangerous roof 
system (my father and brother included).

Did you consider yourself a 
builder or carpenter before 
this project? 
I considered myself very capable and a 
novice carpenter in my own right. 

© Violet Marsh Photography
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I was raised in a Victorian home built in 
1859 that my father essentially rescued 
from dilapidation and demolition. I grew 
up surrounded by continual construction 
(always in a positive, rehabilitating way). I 
was constantly engaged in the passion of 
bringing an old, forgotten home back to life. 
It was a beautiful family project, fueled by 
hard work, determination, loyalty, and love, 
just as my barn became to me. My father 
showed me how to use a hammer well 
before I could ride a bike or even draw. 

The skills I learned from this project were 
incalculable. Every “oops” moment I had and 
apology I gave was met with a comforting, 
“Don’t be sorry—you’re learning. Be proud 
you have the guts to do it! Keep going!” I’m 
grateful for those words of encouragement 
that stay with me today.

Have you always had an interest 
in being green? 
Yes. But I will admit, as an artist, I did not 
have the budget to be as green as I’d like to 
be at the time. (The luxury of solar panels 
were out of the question, and I made the 
hard decision to not have any plumbing in 
the studio at all.) The huge benefit to my 
green budget was that the builder I chose 
to work with had an established business 
practice of being as green as he could 
possibly be.  

Every postconstruction, green decision 
was simply based on how I love to live my 
life—reclaiming the old as new and bringing 
forgotten objects back to life. I take pride 
in fixing what’s broken or making it fresh. 
I loathe the idea of discarding something 
special just because it becomes old, boring, 
or replaceable. With a little initiative, 
imagination, and love, the old can easily 
have new life, with the beauty of its history 
embedded within it. It’s the essential focus 
of my artwork and how I prefer  
my environment. 

How did this project lend itself 
to this principle?
The structure was built on a unique diagonal 
framing system which takes away the need 
to cover the exterior in plywood. There was 
virtually no wood waste on this project—all 
of the excess wood was made into furniture 
or burned in my wood burning stove for 
heat. All of the lumber was from companies 
with responsible forest practices, and all the 
hemlock timber was locally sourced. We used 
only excess framing lumber for decorative 
millwork and moldings. 

The floor is southern yellow pine V-groove 
flooring which took away the need for an 
industrial subfloor with toxic glues. 

The cupola venting allows for natural air flow 
to cool the studio without air conditioning 
during the hot months. I chose blown-in 
cellulose insulation which is made from up 

to 75 percent recycled newsprint and paper. 
I chose the location of the studio where only 
one tree needed to be cut down. I have no 
indoor plumbing, but I have since built a cute 
little outhouse attached to the barn which 
has a composting toilet.  
     
What was your favorite piece to 
build/work on? What was your 
least favorite piece?
I love the cupola. It’s a small, third-floor 
room (and the peak) of my studio. It is also 
the signature of a classic barn. I personalized 
it to be an intimate space for one person to 
sit comfortably. It has a removable floor so 
when not in use, the light can shine down 
throughout the entire space. I added a 
vintage ladder (just my size) leading up to it.

I built it with the intention I would escape to 
this tiny secluded area to paint in watercolor 
(a private medium from my past I don’t 
share with many people these days) and also 
with the intention of writing (also a private 
interest I don’t share with many). It’s a 
special space with a stunning bird’s-eye view 
of my small community. I love it. To this day, 
it remains my favorite part of the studio.

My least favorite part of the process 
was undoubtedly the roof system. It was 
incredibly high, slippery, and frightening. 
This is the stage when old-school “family 
barn raising” really came into play for me. 
Having the extra hands in my family to help 
in this step was crucial (and kept me from 
having a heart attack). 

Do you still find yourself coming 
into the barn and reveling in 
what you’ve built? 
Every day. It is my personal oasis. I would 
rather be in my studio than anywhere else. 
It’s a true cumulation of my blood, sweat, 
and tears. Every single detail, inside and 
out, is me, and defines my soul. When I walk 
through the door, I feel nothing but gratitude 
to have been given the opportunity to bring 
this lifelong vision to fruition. 

© Violet Marsh Photography

© Violet Marsh Photography

© Violet Marsh Photography
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was not something my parents felt was 
important to influence. They encouraged me 
to always do what I love and work hard 
with integrity, 
 
What are your other passions, 
aside from art and DIY?
Travel, travel, travel. Anywhere and 
everywhere. I have a slight knack for interior 
design. I also love photography and have a 
deep passion for great food. 

Where is your dream destination 
for travel?
Bali and Thailand. They’re next on the list!

What are two quirky things 
about your personality?
I say too much—I wear my heart on my 
sleeve, and I’m a tad too emotional. It gets 
me in a bit of a bind sometimes, but it is who 
I am. I’ve learned it’s what makes the people 
I love, love me back. 

I have a crazy obsession with dogs. I love 
our canine “people” so much that I can easily 
tune out humans if dogs are present in a 
room. I turn into a total goofball when a dog 
wants to play with me. I’ve been known to 
“talk dog” when I’m unaware I’m even doing 
it! There’s nothing like the unconditional love 
of a dog.
For more info, visit robinlucianobeaty.com

Robin Luciano Beaty is an award-winning painter 
out of Boston, Massachusetts. Her work has 
been featured in multiple solo, group, and juried 
exhibitions. Represented in many private and 
corporate collections internationally, her work 
can also be found in galleries across the United 
States. Robin concentrates primarily on the 
ancient wax based medium of encaustic paint, a 
molten beeswax mixed with resin and pigments, 
which she incorporates oils, mixed media, vintage 
materials, textiles, and salvaged found objects.

You create fine art. How does 
the feeling of completing 
a painting compare with 
completing the barn?
I think they are vastly different in a 
physically demanding sense, but very similar 
in an emotionally demanding and fulfilling 
sense. To stand back and look at my finished 
artwork hanging proudly in a gallery is 
similar to the emotion I feel when I look at 
my studio, but fine art will always fill me 
with more of a sense of achievement. I love 
my studio greatly, but it saddens me to 
know I can’t take it with me wherever my life 
might lead in the future. My art will forever 
remain with me, but perhaps someday this 
special place will not. 

Right as I was finishing building my barn, one 
of my kind neighbors was walking his dog 
and stopped, staring proudly at my studio. 
He said, “You’ve created a beautiful legacy 
here.” I think that is what will eventually 
bond my barn equally to the feeling of 
achievement I have in my art. Maybe some 
day it will be shared with someone else who 
needs it. Maybe its legacy will help another 
artist to shine brighter (as it did for me). And 
that brings me joy (and makes me cry).

What was your starting point 
when it came time to furnish 
the interior? 
My color palette is constantly changing with 
the paintings I produce, so even to this day, 
the interior design often changes based on 
the style of my work.

One very consistent element you’ll always 
find in my studio is the materials I use in my 
work. Old suitcases, crates, and shelves are 
filled with the vintage photographs, letters, 
maps, etc. I’ve collected. 

Because my style fluctuates, I prefer to keep 
my walls always white. But I will admit, I’m 
constantly drawn back to the blues and 
greens of the ocean. In my soul, I’m always 
by the ocean. My mind lives there. So, 

inevitably, that palette always returns like 
the tide. 

Will you talk about some DIY 
furnishings/touches in 
the studio?
My favorite DIY decorative project in the 
barn was the day bed in my second floor 
office. I constructed it out of the salvaged 
doors and windows from my childhood 
home. I created its base from the leftover 
beams from my barn and added castors so 
I could move it easily. It’s also a sweet little 

spot for storage. It’s definitely the most 
special DIY decor piece in the space.
 
I also made my curtains from a rough white 
recycled silk and canvas, which I added 
vintage handmade doilies and italian lace 
that had been passed down in my family. 

How would you describe 
your style?
My work is driven by the intuitive journey of 
discovering the reminiscent through process 
rather than rendering an explicit space. My 

intention is to spark personal recollections 
in the viewer from an unconventional 
perspective using unexpected materials.
 
I’m communicating more of a memory than 
a representation with the use of texture, 
neglected everyday objects, and forgotten 
mementos of the past. Through the fluvial 
and sculptural qualities of wax, I navigate 
memory by scraping, tearing, building up, 
and burning down multiple layers to reveal 
internal compositions. I strive to capture 
the universal and emotional connection to 

water embedded within our life memories. 
Oceans, rivers, and lakes are instilled in 
our subconscious scrapbook, creating an 
undeniable feeling of nostalgia and escape. 
I am able to reclaim these memories in 
a significantly more personal way by 
incorporating vintage photographs, letters, 
textiles, and found objects. By repurposing 
forgotten objects within my own private 
retrospective process, I bring back to life the 
very intimate recollections of another, along 
with igniting the viewer’s own.

Did your parents encourage 
your creativity?
Absolutely. Ever since I was a small child, 
my parents saw a unique talent in me and 
encouraged me to be an artist.

 As I got older, they continued to do the 
same, if not more. I didn’t grow up in a 
wealthy family, so making a lot of money 

George and I raised my studio barn in nineteen days over the 
course of a cold New England autumn in 2009. 

“
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»
the nature of

R E X  N A D E N  P H O T O G R A P H Y
photography rex naden

text rex naden

Rex is not a name I hear often. 
Is there a background story to 
the name?
My given name is Rex Alan Naden, named for 
the cowboy actor Rex Allen. (I grew up 
in Texas.)

Your previous career was in 
semiconductors. What kind of 
work did you do?
I started as a PhD in the research lab at 
Texas Instruments before becoming involved 
in the business aspects. I moved to Silicon 
Valley in 1984, and began working in chip 
startups in 1998 with progressively bigger 
jobs. Two of my products changed the 
world for the better—the companies were 
subsequently acquired.

Do you feel there are crossover 
skills from engineering  
to photography? 
Digital photography requires significant 
technical expertise, which translates directly. 
My intent in photography is to build, occupy, 
and satisfy the right side of the brain by 
creating emotionally engaging images. I’m 
able to set my own schedule for shooting 
expeditions. I am engaged in marketing 
images for decorating commercial offices. 
My art consultants and galleries do most 
of the sales work, and I concentrate on the 
artistic side—making and printing fine 
art photographs.    
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Was photography a part of 
your life during the 
engineering years? 
I always loved photography, and did this 
with my father and grandfather. I took 
photos during backpack trips while working, 
but did not fully engage until I retired.

How did you meet great 
photographer Charles Cramer, 
who you assisted? What was that 
experience like?
I took a workshop in digital photography 
from Charlie and was exposed to the right 
mixture of art and technology to become 
“hooked.”  Also, he is a wonderful, generous 
person, and a good friend.

Having that experience 
of learning from a great 
photographer, would you 
encourage others to pursue that 
route of learning photography 
rather than self-teaching?
His photos are legendary, and I wanted to 
learn from him; I’ve had that privilege now 
for almost ten years. I encourage others to 
seek apprenticeship with a master.

You mention photography as a 
religious experience. Can you 
expand on that thought?
Music can affect people emotionally, 
via sound pressure variations that are 
sympathetic with body frequencies. 
Similarly, I believe there are designs present 
in natural images that interact with the body 
and produce emotional responses. It is my 
intent to capture them in my photographs.

What was the most challenging 
expedition to get a photo?
Camping in 15°F weather, getting up at 4 
a.m., making a quick hot breakfast, and 
hiking four miles in the dark, across rough or 
dangerous terrain, to catch sunrise. We have 
been blown out of a Death Valley location 
by a sandstorm, returning the next day to a 
really special image. 

I  BELIEVE THERE ARE DESIGNS PRESENT IN NATURAL IMAGES THAT 
INTERACT WITH THE BODY AND PRODUCE EMOTIONAL RESPONSES. IT IS 

MY INTENT TO CAPTURE THEM IN MY PHOTOGRAPHS.
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Do you go in with a specific 
vision of the shot you want? 
Often, I have an idea of the kind of image 
I’m looking for. But one morning, we were 
studying a herd of bison in a cloud of steam, 
then turned around and were surprised by 
an ethereal landscape. 

How do you prepare for a  
photo expedition?
I talk to other photographers and do web 
searches for great images from the area. I 
also talk to locals about specific places, make 
lots of lists, and have backup equipment.  
For Milky Way shots, I advance-plan the 

stars, foreground, weather, moon, and light 
pollution from towns, cars, and boats.

How do you decide if a photo 
should be printed in black  
and white? 
I am a color photographer and see images 
in color. I’ve only produced a handful of 
black and white images. Some images may 
not work well in color but are great in black 
and white. In a particular photo of Mount 
Whitney, the sky was dark blue—boring 
to a nature photographer—but in black 
and white, the sky is pure black—making it 
dramatic and exciting. 

I am in awe of great black and white 
photographers such as Ansel Adams and 
today, John Sexton. Pure black and white 
photography is more difficult, and potentially 
more rewarding, than color work. But I 
love color.

Do you have a favorite time of 
day to shoot? 
Usually morning due to calmer wind. And 
I often shoot in the shade to avoid high-
contrast lighting. Some locations—for 
example, in slick rock sandstone such as 
Utah and Arizona—are best at mid-day.  And 
on the Pacific Coast, evening can be best. 

Talk about a notable nature 
photography experience:
I loved our visit to the Olympic Peninsula. We 
stayed in a cabin offered by the local Indian 
tribe. The beach was fantastic! It rained 
all night the first night, and there was no 
assurance we would ever be able to shoot 
photos. But then it cleared up . . .

Your cosmos photographs are 
enchanting. What methods do 
you use to produce the images? 
I combine a ten-second photo of the 
Milky Way and a ten-minute photo of the 
foreground. One’s first star shoot can 

be completely nerve-wracking—nothing 
is familiar! The trick is to set up the 
composition and focus to razor sharpness 
while it is completely dark. This takes a lot of 
practice; you have to operate your camera 
confidently in the dark. And yes, many things 
can go wrong. This is akin to using film— you 
don’t know if your photo is good until long 
after you shoot. 

Would you still want to be a 
photographer if no one saw the 
photos? 
I love having a record of a great time in the 
wilderness, so yes, I’d still make photos.  
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I like to put them to music and run my own 
private slide shows! But having an audience 
that appreciates my work gets the blood 
flowing faster.

How did you become a teacher 
at the Ansel Adams gallery?   
I got a call from the gallery asking me to be 
an assistant to Charlie Cramer. It took me all 
of fifteen seconds to say yes!  We now teach 
five to six workshops each year.  

What is your favorite kind 
of student?
Occasionally we see a student that “gets 
it naturally” (e.g. has a great eye for 
composition) but may not be versed in the 
craft. This kind of student typically turns out 
to be a very successful photographer.

You have a lecture entitled 
“Defining your Vision.” What is 
that about?
Defining your Vision is my lecture on 
composition. This is a challenging subject to 
teach, but my intent is to offer a definitive 
course in composition.

What is your life like outside 
of photography? 
I am fortunate to have a wonderful wife, life
partner, and best friend, Barbara. Barbara
is also retired from high-tech. We enjoy
traveling, backpacking, camping, and
shooting pictures together. We also have
two grandchildren that we see often—a
constant delight.

What is your dream destination? 
Norway, to photograph the northern lights 
and the fiords. We have been too busy so far, 
but plan to make the trip soon.
For more info, visit rexnaden.com
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»
evolution
C O U N T E R

Talk about your life before 
CounterEvolution: 
I grew up on the Jersey Shore, graduated 
from University of Richmond with a 
Bachelor’s degree in economics, and 
then spent many years as a performing 
musician—first with a band and later as a 
singer/songwriter. Eventually, I landed in 
Manhattan and started working with a small 
music production company. When business 
was slow, we got into dubbing anime 
(Japanese animation), which eventually 
led to my work as the voice director of 
the original Pokémon series. From there, 
I became a producer of Saturday morning 
cartoons and was able to write and produce 
a number of theme songs along with running 
the shows. It was a fun and lucrative time for 
me, but ultimately I was not doing work that 
I was passionate about. 

Do you feel that your work as a 
cartoon producer and musician 
carried over into your work as  
a craftsman?
I think whenever you dedicate yourself to a 
creative field, you learn principles that are 

photography as noted
text jim malone

© Patrice J. Malone

© David Flores
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lacking for new designs—just the time to 
produce them.

Do you have a favorite place  
to work? 
I enjoy working in our showroom after hours. 
It’s very peaceful and full of gorgeous, old 
wood. It’s hard to believe it’s in Manhattan 
sometimes. But my favorite place is up at 
our cabin in Catskill, New York.

What inspires you and helps 
spark your creativity?
A good night’s sleep. And music.

Explain the process of changing 
the reclaimed wood into a 
functional piece: 
There are three main steps: first, the 
preparation and cleaning of the wood; next, 
the fabrication of the piece with the cleaned 
wood (and steel, if applicable); and finally, 
the finishing. I don’t like to give out much 
more information than that, as many of the 
techniques we use I’ve developed over time 
with a lot of trial and error.

What does the future look like 
for CounterEvolution?
The opening of our Manhattan showroom 
on Earth Day of 2014 was a big milestone 
for the company and represents my desire 
to increase our consumer sales. We’ve also 
given our website a big makeover to make it 
easier to place an order online. Additionally, 
we’ll be adding more furniture products as 
well as broadening our Buffalo Green line to 
bring in new customers at a lower 
price point.

We’ve had great success with the upscale 
fast food market, and I would like to see our 
products in other hospitality sectors like 
eco-hotels and spas.
For more info, visit counterev.com

transferable to other creative endeavors. I 
have been a songwriter and music producer 
throughout my life, and after learning the 
craft, I always tried to create something 
that felt like my own. So when I started 
CounterEvolution, I knew the only way 
it would work for me would be if I were 
striving to create something new, something 
that I wasn’t seeing anywhere else. 

What first inspired you to use 
the reclaimed bowling lane 
wood in your original counter? 
Someone showed me a dusty, old slab of 
heart pine bowling lane wood, and I was 
curious. I think the intrigue of seeing how it 
would turn out spurred me on. I had no idea 
it would lead to me starting a company. I 
just wanted to make a cool counter for my 
apartment. But the stars aligned.

What makes the bowling  
lane wood stand out from  
other materials?  
We primarily use the heart pine from the 
lanes, which is no longer found, other than 
from reclaimed sources. It’s beautiful, old 
wood from the core of the tree. But there 
are other people using bowling lane wood 
for counters and tables, and it isn’t always 
something you’d want in your home. The 
novelty of it being from a bowling lane 

is always interesting, but I think it’s the 
manufacturing techniques we’ve developed 
and our dedication to creating fine furniture 
that makes our pieces stand out.

Have you experimented with 
other materials? 
Yes, I’ve designed several pieces and used 
other reclaimed materials in a variety of 
installations. We haven’t officially launched 
products from sources other than bowling 
lane wood, but we will be rolling them out 
soon. The floors in our showroom are a good 
example of a new use for old heart pine from 
factory subfloors, used in a different way 
than they were originally intended.

Where do you find your 
materials? Are there any 
challenges that surround this 
stage of the process? 
We have a pretty solid online presence, so 
the material usually finds us. When someone 
is trying to get rid of it, they do a search and 
find our website. We are always interested 
in reclaiming bowling lane wood whenever it 
makes sense. To me, it’s a precious resource.

How has your business changed 
and expanded over time? 
We started with a ten-foot-by-ten-foot booth 
at the Brooklyn Flea and a 400-square-foot 

woodshop. We now have a large warehouse 
upstate; a 6,000-square-foot manufacturing 
studio in the Clinton Hill neighborhood of 
Brooklyn that we’re growing out of; and a 
2,000-square-foot retail showroom in the 
Flatiron District of Manhattan. We have 
great commercial clients like Shake Shack, 
Starbucks, and many more. And we ship to 
consumers all over the country.

What inspires you when 
designing new pieces? 
The functionality or potential usefulness is 
the impetus for designing the piece, but then 
the wood lends itself to a number of ideas. 
I’m inspired by everything that’s influenced 
me over the years, as well as that day. Like 
most artists, I’m influenced by other artists 
as well—everyone from George Nakashima 
to Richard Serra to Bob Dylan, to name 
a few.

Has working in Brooklyn had  
an influence on your work  
and style?
Absolutely. There’s a lot of energy in 
Brooklyn—positive and negative, like 
alternating current. It’s electric. It can be 
a challenge to run a business in such a 
competitive, populated, expensive borough, 
but when you get the chance to pause and 
look around at all that Brooklyn has to 

offer, it’s hard not to feel that energy and 
want to work harder to succeed. All of that 
daily experience of living and working in 
Brooklyn goes into the creative elements of 
CounterEvolution—from our products to how 
we market the company.

Describe your commitment  
to sustainability:
My father grew up in the Depression, so he 
always had a hard time throwing anything 
away if it still had some usefulness left 
in it—even if that usefulness was not 
readily apparent. I inherited that attribute/
affliction. CounterEvolution just made 
sense to me right from the beginning. The 
fact that it aligned with the growth of the 
sustainability movement was serendipitous. 
I admire companies that are truly dedicated 
to sustainability. A great example is the 
company Sweetgreen, which was featured 
in a previous issue of American Lifestyle. 
We’ve always admired what those guys have 
been able to do. They built sustainability into 
their business model and are helping people 
be more sustainable just by enjoying their 
restaurants. It’s win-win. Like Sweetgreen, 
sustainability is part of the CounterEvolution 
DNA, so it’s more than just a commitment; 
it’s the main reason we exist.

How long does it take to 
complete a project? 
It really depends on the scope of the project. 
Generally, it takes anywhere from six to 
sixteen weeks. But we also sell smaller items 
that we either have in stock or can turn 
around in two to four weeks. These would 
be items from our Buffalo Green collection, 
which are made from the scraps of our 
furniture productions—cutting boards, lazy 
Susans, clocks, etc. 

How do you continue to 
challenge yourself in your work? 
My biggest challenge is finding the time 
within our production schedule to produce 
new designs. I have a sketchbook full of 
products I have yet to make, so I’m not 

Someone showed me a dusty, old 
slab of heart pine bowling lane 
wood, and I was curious. I think 
the intrigue of seeing how it would 
turn out spurred me on. 

“

© Madelyn Riddleberger

© Patrice J. Malone
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»
When I think of Banff, I imagine a burly 
moose man of mythical proportions 
nudging the mountains outward, one by 
one, with his chunky finger, and depositing 
the town squarely in the empty space. 
Mulling it over for a bit, he rolls up one 
sleeve of his red flannel jacket and rotates 
his new town, lining up Cascade Mountain 
with Banff Avenue. He imagines miniature 
people strolling down the street, daily 
greeted by this majestic scene rising off the 
horizon. His big, brown, puddly eyes twinkle 
in quiet pride. You can’t help but feel a 
bit of storybook magic when you set foot 
in Banff, a Canadian town located in the 
province of Alberta. 

There is something almost ephemeral 
about this tourist town surrounded by the 

Rocky Mountains. There are national parks 
and wild lands in all directions, giving the 
impression that Banff is akin to a movie 
set—the people milling about are simply 
extras who will pack up and clear out in a 
couple months. In fact, this isn’t complete 
fiction—three million tourists visit Banff 
National Park and the town of Banff each 
year. But approximately 8,400 people do 
call themselves full-time residents of Banff, 
and they have all had to meet Banff’s strict 
“need to reside” requirement to ensure 
adequate housing options are available for 
those who work and raise families in  
the community. 

Banff’s booming tourist industry is not 
happenstance—its roots run deep, all 
the way back to the construction of the 

in the rockies
M A G I C

photography shelley rose photography / christian amonson
text shelley rose

transcontinental railway and the discovery 
of the Cave and Basin hot springs by 
three Canadian Pacific Railway workers. 
Hot springs translated to the building of 
majestic hotels along the rail line, and 
the establishment of Banff, named after 
the Scottish hometown of the President 
of the Canadian Pacific Railway, as an 
international tourist destination. In 1887, 
the federal reserve established around the 
hot springs was increased to 260 square 
miles, and dubbed Rocky Mountain Park, 
the beginnings of Canada’s National  
Park system. 

THE PARK
Banff National Park now encompasses a 
grand 2,564-square-mile stretch of glaciers, 
forest, and sweeping views in Alberta, 
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with terrain that plays host to countless 
summer and winter activities. The sunshine 
of summer is the perfect backdrop for a 
drive down Trans-Canada Highway 1 to Lake 
Louise, a surreal turquoise oasis tucked at 
the base of glacier-clad peaks. Meltwaters 
from six glaciers feed this lake, making 
it a chilly 50°F in summer and frozen 
from November to June. The stunning 
aquamarine color of the lake is the result 
of rock flour, a fine powder that results 
from the grinding of the rock beneath the 
glaciers. The meltwaters wash this powder 
into the lake, and the silty water absorbs 
all colors of incoming light except the 
dazzling blue-green hue. Visitors to this 
popular Banff attraction can rent canoes or 
kayaks, or stroll around the perimeter with 
the masses to find the optimal view for a 
snapshot—bonus points if you offer to take 
photographs for others and rescue them 
from cropped landscape syndrome. 

If you’ve been bitten by the “lake bug,” Banff 
National Park has another perfect outdoor 
tableau to offer just nine miles outside the 
village of Lake Louise. Moraine Lake is also 
glacially fed, giving it a hue that rivals the 
aquamarine of Lake Louise. At first glance, 
it appears the only way to the top of a rock 
pile, and thus a not-to-be-missed view, is 
to traverse a wide stretch of slippery felled 
trees that connect the shore of the lake 

THE STUNNING 
AQUAMARINE COLOR OF 
THE LAKE IS THE RESULT 
OF ROCK FLOUR, A FINE 
POWDER THAT RESULTS 
FROM THE GRINDING OF 

THE ROCK BENEATH 
THE GLACIERS. 
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to the base of the rock pile, and weave 
up and around boulders until you reach 
the summit. Disappointed to miss out on 
the view for fear of plummeting off the 
steep rock pile, I nervously watched my 
sure-footed travel partner return from his 
ascent up the craggy terrain. To my delight, 
he announced the discovery of a much 
gentler winding trail up the other side of 
the rock pile. Crisis averted! The view from 
the top of the rock pile is one of the most 
oft photographed spots in Canada, and 
rightfully so. The feathered choppiness 
of the green trees against the glassy, 
turquoise water is visually arresting in the 
best way. The view of the mountains behind 
the lake was dubbed the “Twenty-Dollar 
View,” as it appeared on the reverse side of 
the 1969 and 1979 issues of the Canadian 
twenty-dollar bill. One could certainly argue 
that “Million-Dollar View” is a more suitable 
nickname for this mesmerizing slice  
of landscape. 

THE FOOD
Banff’s delicious eats are a lot like the 
hidden trail up the side of the rock pile—
not immediately obvious, but a wonderful 
surprise when you discover them! Nourish 
Bistro won immediate points for catering 
to special dietary needs, with a menu 
that boasted plenty of vegan and gluten-
free options. Our waitress hailed from 
Australia, and her laid-back energy blended 
seamlessly with the Rhye song that wafted 
from the speakers. This hip and hippie 
eatery on Bear Street offers a concept 
called Sharing Suppers, a variety of dishes 
large enough to share family style. Its 
lunchtime fare can be ordered tapas style in 
full- or half-size portions, depending on how 
many want to share. We started with the 
Num Num Nachos, an eclectic compilation 
of crispy chips, melted aged Cheddar, and a 
surprise addition of strawberries. Mac and 
Squeeze, a quinoa noodle dish cradled in a 
super creamy coconut and smoked paprika 
sauce, came as my entrée, and I decided 
right then and there to move to Banff . . . 
next door to Nourish. 

Round two of the food tour followed up 
our day of exploring the lakes. Elk and 
Oarsman on Banff Avenue has a relaxed, 
pub feel inside, and a rooftop patio to 
dine al fresco in the company of the Rocky 
Mountains. While I opted to keep it light 
with a goat cheese and berry summer salad 
with shrimp, my plus one went all-in with 
the Rocky Mountain elk burger, with melted 
pepperjack cheese and pineapple relish. 
And then the chocolate almond torte cake 
appeared, and I realized my heart could 
expand to include the Elk and Oarsman. 

Aside from the occasional homemade (and 
very mild) taco, I tend to shy away from 
Mexican food as it’s often too spicy for my 
fragile constitution. So when my foodie-
in-crime suggested Magpie and Stump as 
our final lunch spot, I was apprehensive. 
The cute outdoor tables that hugged the 
sidewalk sold me though, and I sipped 
happily on a sour raspberry margarita as 
we waited for food to arrive. And then I 
had the meal that would forever ruin all 
other Mexican food for me—the freshest, 
most delicately flavored vegetable tacos 
with mango salsa. You can find Magpie and 
Stump on Caribou Street, and the vegetable 
tacos in my dreams. 

THE VIEW FROM THE TOP OF THE ROCK PILE 
IS ONE OF THE MOST OFT PHOTOGRAPHED 
SPOTS IN CANADA, AND RIGHTFULLY SO. 
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In the summer, [the Banff Centre] hosts the longest running arts festival in Canada, 
encompassing dance, opera, theater, classical music, visual art, and film.

“

THE MUSIC CENTRE
If you can pull yourself away from the 
bluest blue lakes and vegetable tacos, 
the Banff Centre is worth a visit. In the 
summer, this multidisciplinary oasis for 
the arts hosts the longest running arts 
festival in Canada, encompassing dance, 
opera, theater, classical music, visual 
art, and film. Past featured events have 
included a talk with celebrated ballet 
dancer Mikhail Baryshnikov, music from 
Feist, indigenous dance, and world-class 
opera. It’s considered something of a rite 

THE LODGING
If money is no object, the majestic Banff 
Springs Hotel is one of the most legendary 
hotels in Banff. Dubbed the “Castle in the 
Rockies,” this year-round luxury resort 
has been hosting guests for more than 
125 years. The original building was the 
design of American architect Bruce Price, 
and opened in June of 1888. In 1911, a new 
structure took up residence, replacing 
Price’s wooden, shingle-style with Walter 
Painter’s vision of concrete and stone 
facing. It is rumored to be haunted by a 
newlywed whose gown caught fire, causing 
her to fall down the stairs. 

The equally historic Fairmont Chateau Lake 
Louise originated as a one-story log cabin 
built in 1890 on the shore of Lake Louise. 
The building that exists today dates back to 
1911, and has hosted numerous movie stars 
and royalty, including Alfred Hitchcock, 
Mary Pickford, Marilyn Monroe, and Queen 
Elizabeth II. Its location can’t be beat, and 
the view of the iridescent lake from inside 
the chateau is enough to justify the  
luxury cost. 

For a slightly more reasonable option 
(Banff accommodations are never cheap), 
the Juniper Hotel is a hidden gem! Located 
at the base of Mount Norquay, this 
hip, but cozy hotel makes mid-century 
modern work beautifully in the context 
of a mountain town, incorporating wood 
and stone elements. Panoramic views of 
the mountains and Vermillion Lakes greet 
guests, as well as a changing art exhibit 
featuring regional artists. Leave time for 
an evening soak in the outdoor hot tub, the 
steam of the water mingling with the tree-
soaked air. You might even meet a friendly 
guest or two. 

The real charm of Banff is the city’s 
uncanny ability to transform into whatever 
experience suits your mood. You can stay 
out all day, hiking and kayaking to your 
heart’s content. You can absorb the beauty 

of the lakes and scenery with just a short 
walk from the car. You can revel in the best 
people-watching, strolling the streets and 
ducking into shops. You can create your 
own food tour, discovering new tastes 
and returning to old favorites. And some 
of the best parts of Banff are moments 
you couldn’t have even planned, like biting 

of passage for Canadian musicians. The 
Centre encourages artists to participate and 
collaborate in interdisciplinary pursuits. The 
outdoor stage is set against the backdrop of 
the mountains so perfectly, it looks painted 
on. Poured concrete circular benches wrap 
up the grassy slope, beckoning music lovers 
to rest a while and listen to some beautiful 
music. It’s not difficult to understand why 
artists seek out this creative oasis tucked 
into the trees—inspiration and the tools to 
see visions through are readily available. 

into sun-warmed apricots while leaning on 
the bumper of the car after a hike around 
Lake Louise. Banff is indeed a storybook—a 
beautifully written, pick-your-own 
adventure with no need for a single ending. 
For more info, visit www.banff.ca
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»
Tell us how you got started on 
this journey:
Two things really got me started on this 
journey. The first: desperation. Following 
college graduation, reality hit as I suffered 
through over forty job rejections after 
qualifying for second and third round 
interviews. It wasn’t in the cards to find 
work within my field of study (finance and 
economics). I applied for other various 
positions, but after sending what felt like 
18,000 e-mail inquiries, only volunteer 
positions were available. Over the next 
three years of working volunteer coaching 
positions based in Chicago, Virginia, and 
Atlanta, including retail positions to stay 
afloat, I was trying to find my career 
direction and sense of worth in this world. 
Things were getting worse, as I was losing 
my self-confidence, family support, and 
financial stability. At one of my lowest 
points, a gentleman sat next to me on the 
train and, after having a casual conversation, 
grew curious about my recent struggles to 
find a basic entry-level position. He ended 
up offering me an opportunity to work with 
him at a big retail chain. It was absurd not 
to take his offer, but in that moment, I was 
inspired to do something radical. I began to 
wonder about all of the opportunities that 
could be discovered if I opened my mind and 
opened my world, which is when the idea to 
explore the country and see what it had to 
offer came to light.

The second: curiosity. This component was 
triggered by my constant obsession with 
America. Beginning from my early childhood, 
I stared at maps, wondering what life was 
like in different parts of the country. I would 
wonder how different I would be if I grew up 
in another environment. Naturally, I thought 
this would be a chance to not only explore 
career opportunities, but also the cultures 
and environments that exist in America. An 
important part of my mission was to choose 
jobs that reflect the culture and economy of 
each state, giving me a better understanding 
of what shapes the country.

fifty jobs F I F T Y  S TAT E S
photography as noted
text daniel seddiqui

How did you get around  
the country?
I reached out to sponsors and received 
an infinite amount of rejections. I tried 
pitching it as a reality television series, 
but didn’t have the connections. So I took 
matters into my own hands. I bought a 
Jeep with the line of credit I received from 
the bank where my brother worked and hit 
the road—even with gasoline at a historic 
high of $4.99 per gallon. My first job, as 
a humanitarian worker with the Mormon 
church, was in Utah. I tried coordinating each 
job that was located in the bordering state 
to make the trip more efficient. I drove to 
all the continental states, and then flew to 
Alaska and Hawaii. I bought the Jeep with 
the intention of sleeping in the back for the 
entire year. Biggest surprise: I found host 
families in each state.

Which job were you most 
pleasantly surprised about?
This is the most important part of my 
discovery and the premise of the journey. 
I didn’t know much about jobs outside 
my field of study, and I had no previous 
exposure to them. Some disciplines, such 
as science and history related careers, I had 

exposure to in the classroom environment, 
but I never connected the dots until gaining 
real world experience. I was pleasantly 
surprised about work as an archaeologist. 
As I was digging up artifacts from the Civil 
War in the Ozarks Mountains of Arkansas, it 
put the subject in a different light. I started 
to appreciate history, and it piqued my 
curiosity. Also, I gained a better appreciation 
for the science jobs, whether it was testing 
soil in the fields of Iowa, sampling water in 
the Rocky Mountains as a hydrologist, or 
studying ecology with marine biologists in 
the Puget Sound region outside of Seattle. 
I was impressed with the work ethic, the 
passion, and knowledge of those who 
mentored me on each job site.

The job that surprised me the most was 
working at a medical device manufacturer 
in Minnesota, which is the state’s largest 
industry. I worked for a successful family-
owned company that prided themselves 
with manufacturing in America for America. 
The work environment had a certain spirit, 
knowing each and every day they were 
contributing to the well-being of the country. 
They threw me a surprise going away party 
on my last day, wishing me the best on the 

remainder of my journey. Every employee 
dug money out from their pockets and 
handed me nearly $2,000. I realized that no 
matter what the job is, it’s the people who 
make the biggest impression and bring the 
most joy to any work environment.

How did you fund your trips?
By strokes of fate, I was always offered 
a place to stay by either my coworker or 
employer. They always asked curiously, 
“Where are you staying when you’re here?”  
I never had an answer, as images of the 
back of my car flashed in my mind. Also, 
I ended up receiving paychecks from the 
majority of my employers. I chose to do one 
job per week because I wasn’t sure how I 
would manage this journey financially, yet 
still acquire enough work experience to 
understand the industry or career.

What job was the hardest?
Physically, making cheese in Wisconsin 
was brutal. Not only were the hours long 
and early, but the process of making 
cheese was excruciating and monotonous. 
It was backbreaking work. Everything 
was hands-on, and each step had to be 
precise—otherwise, we would have to start 
over, resulting in a huge operating expense. 
We had so many steps for cleaning and 
sanitizing as well. To make matters worse, it 
was below zero degrees for the entire week.

From an academica standpoint, not having 
a degree in many of these fields made it 
difficult to understand what I was doing. I 
would do the best I could to self-educate 
myself on the industry, and sometimes 
my employer would have me take a crash 
course. For instance, I attended a full-day 
course in marine biology at a community 
college, sponsored by my employer, before 
meeting for work the following day.

Tell us about the process of 
finding work in each state:
In order to find work, I had to be resourceful 
and persistent. I never used the same © kimhummel.com

© Living the Map
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approach twice, as my journey evolved and 
each industry was completely different than 
the other. I’ll give some examples:

When I first started with the idea, I made 
cold calls to aquariums, zoos, and anything 
ecology-related in the state of Washington, 
knowing it’s a conservation state. I had 
nothing but hang-ups and laughs on 
the phone. I sent e-mails to academic 
institutions, expressing my interests in 
working with an instructor or researcher for 
a week, but I either had no response or 
the runaround.

I knew this would be a numbers game, and 
I was calling multiple states at the same 
time. In Nebraska, I called the Corn Board 
Association, asking if they could make 
connections for me. They provided a list of 

member contacts, and I reached out to them 
until someone agreed. I knew it was best to 
be there during harvest season when they’re 
looking for the most help. When I landed a 
job, I scheduled the week of work, and that 
was it. Some companies conducted phone 
or e-mail interviews. As the journey grew, 
so did my network, and I built such a great 
support system.

Where did you have the best 
meal of the trip?
Most host families were my best resource 
for finding a local eatery or providing a 
wonderful meal at home. I had several 
memorable meals. One was provided by 
my host family in Vermont, where I worked 
as a maple sugar maker. She sautéed the 
vegetables with the syrup we had just 
processed. Leeks with syrup are delicious! 

My host family in Kansas City took me to 
several different barbecue joints, and all of 
them were fantastic. Lastly, my host family 
in Rhode Island took me to Third Beach in 
Newport, where we found lobster rolls with 
homemade mayonnaise. I was introduced to 
Del’s frozen lemonade there too.

Talk about some of the different 
cultures and lifestyles you 
encountered across America:
South Dakota: This state provided me with 
a lot of first-time experiences: It was my 
first time driving a tractor, riding a horse, 
and attending a country dance. Driving into 
South Dakota’s prairie lands, I witnessed 
my first cowboy, as I saw him galloping his 
horse down the highway. It was a great 
introduction to working at a rodeo in a small 
town with only dirt roads. 

Pennsylvania: I lived and worked with the 
Amish, building furniture. I felt a sense of 
peace and community working in Lancaster 
County. At the lunch table, we prayed before 
our meal, and every meal was homemade.

Georgia: I didn’t understand a single person’s 
accent. I was always looking for translators 
when someone was talking. One day, I had 
to go to the emergency room for a virus that 
I had while working at the peanut shelling 
plant, and all of my coworkers waited in 
the hospital for me. Southern hospitality at 
its finest.

New Mexico: I worked as a landscape 
architect and did some work on a pueblo. It 
was interesting to learn about the tribal laws 
and a way of life that was so different than 
my own.

Minnesota: People would go fishing during 
their lunch break.

Was there a job you could 
imagine yourself doing 
full time?
Many. The most rewarding career, though, 
was in the state of Mississippi where I 
worked in nutrition with a registered 
dietitian. I worked in a hospital, a nursing 
home, and a private practice, and had the 
chance to hear the stories of those who 
live with obesity every day. I’m the type of 
person that likes to make a direct impact on 
others and observe the results. This is a field 
I could see myself working in for a living.

Did you feel that one week was 
enough time to understand and 
experience each career?
Overall, yes. The employers did a wonderful 
job exposing me to all departments of 
the company. I was thrown into the fire 
and had to learn quickly, as they gave 
me independent responsibilities, but the 
best way to learn is by doing. I was very 
engaged in my work, came well prepared, 
and it helped that my boss was typically 

my host; I always had someone available to 
answer my questions. Believe it or not, you 
can learn a lot in one week. I learned how 
meteorologists obtain their weather forecast 
data and go on-air in front of the green 
screen. I learned how to change a tire and 
do an oil change as a mechanic in Detroit. I 
learned how to use a soundboard at a music 
studio in Nashville. I even learned how to 
instruct students in Hawaii how to surf after 
having to learn myself!

Out of all fifty states, do you 
have a favorite city?
This is the most difficult question because I 
wish I could settle in each of them. There are 
so many great American cities. I had been to 
many of the major ones before embarking 
on the journey, and I always thought Chicago 
was my favorite. Now, after traveling and 
visiting every major city, I realize they all 
have a unique character and feel about 
them. I live in Denver now and love it, but 
I miss being near a large body of water. 
I would say my top eight, based on this 
journey alone, were Minneapolis, Denver, 
Philadelphia, Savannah, Burlington, Seattle, 
Atlanta, and Kansas City.

How did you feel you grew from 
this experience?
Getting to know people of all walks of life 
helped me understand myself and where I fit 
into the world. It made me more respectful, 
open-minded, compassionate, and likely to 
reciprocate good nature for others.

I also grew in confidence. I now know 
that anything is possible with desire 
and commitment. I found it extremely 
challenging to successfully find work in every 
state, but it has helped guide me to pursue 
any venture in mind. With experiences 
comes confidence.

What advice would you give to 
someone looking for a job?
I find that people limit themselves, whether 
intentionally or not. I made that mistake 

coming out of college, thinking I was stuck in 
a certain field because I earned a degree in 
it. I am guilty of putting myself in a bubble 
that restricted me from looking outside 
of my environment. Because I am from 
California and earned my degree from a 
school here, I felt it was natural to build my 
life within the state. We tend to go down 
paths of comfort or ones we are previously 
exposed to, and we limit our interests 
because of our social groups. We choose the 
path that serves as practical and sustainable. 
That brings me to my final point, which is 
the fear of rejection and failure. Through 
rejection, great discoveries are made. Taking 
the road less traveled is unnerving at times, 
but that’s how all progress is made.

Describe yourself in  
one sentence:
I’m like a vehicle that thirsts for a purpose 
to fuel energy to keep moving forward and 
make progress.

What are you up to now?
Most recently, I’m the founder and director 
of an innovative career exploration program 
that’s been getting buzz on colleges 
campuses across the country. Students have 
the opportunity to replicate my journey 
and get a chance to experience a rapid 
prototyping of work and culture offered in 
America. Students can earn college credit for 
working five jobs in five states in five weeks 
during the summer to help them understand 
how their major plays out in the real world, 
make connections with professionals in their 
field, and develop a focused career path. 
Also, students stay with host families in 
order to experience different lifestyles.
For more info, visit livingthemap.com

 I  FIND THAT PEOPLE LIMIT THEMSELVES, WHETHER INTENTIONALLY OR NOT. I  MADE 
THAT MISTAKE COMING OUT OF COLLEGE, THINKING I WAS STUCK IN A CERTAIN 

FIELD BECAUSE I EARNED A DEGREE IN IT.

© Living the Map



Please tear off your
complimentary Recipe Card

for yourself or to share.

A

RusselUrffer,CLU,President

CharteredFinancialConsultant

205PLEASANTVIEWDR

ETTERS,PA17319

RUSS@MAICLTD.COM

(800)597-4678

RusselUrffer
205PLEASANTVIEWDR
ETTERS,PA17319

Mr&MrsAdam&AllisonUrffer

�

ComplimentsofRusselUrffer

Toll Free: (800) 597-4678 Ext: 114
Office: (717) 796-3116 Ext: 114
E-mail: RUSS@MAICLTD.COM
�
205 PLEASANT VIEW DR
ETTERS, PA 17319

Investment Advisor Representative with Investment Advisors, a Registered Investment Advisor and division of
ProEquities, Inc.
Securities offered through ProEquities, Inc. a registered broker-dealer and member FINRA & SIPC.
MIDATLANTIC INSURANCE CONSULTANTS, LTD. IS INDEPENDENT OF PROEQUITIES, INC

ISSUE71

Russel Urffer, CLU
ISSUE71$5.95US
CANADA/FOREIGN$6.95

715393938570

Please tear off your
complimentary Recipe Card.

DearAdam&Allison,

Whenyouneedtorefillyourreservoirofwonderment,inspirationis
onlyalandscapeaway!Gooutside,andsoakinthemusethatisnature.
InthisissueofAmericanLifestylemagazine,wetakeyouonavisual
journeytoBanff,Alberta,astorybooktownintheRockyMountainsof
Canada.Thistourist'sdreamfeatureslakessobeautifullyblue,you
won'tbelievetheyarereal.StrolldownBanffAvenue,agreatplacefor
window-shoppingandpeoplewatching.

RexNadenissoinspiredbynature,he'smadeasecondcareeroutof
photographingitsessence.NadenstartedoutasaPhDintheresearch
labatTexasInstruments,workingformanyyearsinthesemiconductor
field.Inhisnewrole,Nadenventuresoutinsearchoftheimagesthat
willresonatewithhisaudience.

ArtistRobinLucianoBeatyisdrawnagainandagaintothebluesand
greensoftheocean,oftenincorporatingthispaletteintoherpaintings.
BecauseBeatyusesencausticasherpreferredmedium,adequate
ventilationisamust.Insteadofrentingaspace,Beatybravelydecided
toraiseabarninthebackyardtouseasastudio.

Letthisissuetransportyoutoplacesthatresonatewithyourinner
explorer.Asalways,itisapleasuretosendyouAmericanLifestyle
magazine.Thankyouforyourcontinuedsupportthroughreferrals.

RusselUrffer
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Dear Adam & Allison,

When you need to refill your reservoir of wonderment, inspiration is
only a landscape away! Go outside, and soak in the muse that is nature.
In this issue of American Lifestyle magazine, we take you on a visual
journey to Banff, Alberta, a storybook town in the Rocky Mountains of
Canada. This tourist's dream features lakes so beautifully blue, you
won't believe they are real. Stroll down Banff Avenue, a great place for
window-shopping and people watching.

Rex Naden is so inspired by nature, he's made a second career out of
photographing its essence. Naden started out as a PhD in the research
lab at Texas Instruments, working for many years in the semiconductor
field. In his new role, Naden ventures out in search of the images that
will resonate with his audience.

Artist Robin Luciano Beaty is drawn again and again to the blues and
greens of the ocean, often incorporating this palette into her paintings.
Because Beaty uses encaustic as her preferred medium, adequate
ventilation is a must. Instead of renting a space, Beaty bravely decided
to raise a barn in the backyard to use as a studio.

Let this issue transport you to places that resonate with your inner
explorer. As always, it is a pleasure to send you American Lifestyle
magazine. Thank you for your continued support through referrals.

Russel Urffer
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Russel Urffer, CLU, President

Chartered Financial Consultant
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