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“Make no little plans; they have no magic to stir men’s blood ...” 

 —DANIEL BURNHAM

Larry Emerson 
Ocean in Motion 74 

theartaroundyou.com



Photos courtesy of Element at Veridian 

ARCHITECTURE

Element at Veridian:  
Urban Living in the Suburbs

At UrbanStreet Group, we relish the opportunities and challenges of creating 
new developments. We strive to create environments that foster a meaningful 
and rewarding lifestyle for our residents and our commercial tenants. Drawing 
on decades of city development experience, our focus is to bring the best of 
urban environments to the suburbs. Utilizing urban planning and architecture 
design principles, the firm is seeking to redefine the suburban landscape. 

The “old” suburban model is very segregated — housing in one area, offices in 
another, with amenities like shopping and entertainment in yet another. This 
model is becoming obsolete as municipalities and developers realize that the 
market is demanding a more vibrant and diversified sense of place. A demand 
for access to a wide range of uses, in close proximity, as well as for a range 
of housing options is redefining the suburban landscape. Antiquated office 
campuses and shopping malls are giving way to an influx of urban-influenced 
redevelopment opportunities that are more inclusive rather than isolating.

UrbanStreet Group is at the forefront of this shift with the redevelopment of the 
former Motorola corporate campus in Schaumburg, lllinois, a Chicago suburb.  
After an exhaustive rezoning process, the 325-acre campus is being reborn 
as Veridian, a true mixed-use environment. In stark contrast to the traditional 
segregated model of suburban development, Veridian will encompass a 
comprehensive plan that allows for divergent uses to coexist. With a wide 
range of housing options that include senior living, apartments and row houses 
directly adjacent to corporate offices and large entertainment venues, Veridian 
is setting the standard for large-scale repositioning.   

Element, profiled here, is a flagship multifamily building that is anchoring the 
nearly 2,000 approved residential units at Veridian. Taking architectural cues 
from urban loft buildings, Element is an amenity-rich building that blurs the 
lines between hospitality and multifamily residential.  Common areas house 
events that foster a sense of community, all within walking distance to more 
housing options, public parks, offices and entertainment venues.   

As Veridian develops, the wide range of uses translates directly into a diversity 
of users — putting us all closer to people with different histories, ages, 
socioeconomic statuses and racial makeup.   

This makes for a richer life experience and raises the collective expectations 
for everyone …
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“The transformation and urbanization  
of the suburbs is underway.” 

—JOE ANTUNOVICH, ARCHITECT/PLANNER
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Duravit’s Starck T 

accessory line, created 

by designer Philippe 

Starck, features a round 

base that transitions to 

a sleek T shape, echoing 

the shape of a tree. 
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ELEGANT IN ANY SETTING

L U X E  L O O S

Duravit and Philippe Starck have been collaborating for years. 
A leading international manufacturer of designer bathrooms, 
Duravit has tapped the world-famous designer’s talents for 
multiple lines of products over the years. Read on to find out more 
about two of their latest efforts.

Minimal and timeless,  
with a hint of nostalgia

From the bathtub, washbasins and furniture to toilets, bidets, 
connected mirrors and a collection of faucets, the delicate and 
elegant form of the components evokes the organic silhouette 
of a tulip in bloom. Sculptural in character, and with first-class 
workmanship and cutting-edge technology, White Tulip creates a 
state-of-the-art aesthetic that is not easily matched — whether set in 
an edgy urban environment or a laid-back country house.

“White Tulip is a very sophisticated collection with a strong 
sense of ergonomics,” Starck says, “but it is above all delicate and 
affectionate, which makes all the difference.”

The freestanding ceramic washbasin is particularly eye-catching in 



its monolithic design. An above-counter basin slopes delicately 
outward. A right-angled washbasin reflects a similar design. 

Coordinating freestanding and wall-mounted toilets and bidets 
complement the sophisticated ceramic elements. A freestanding 
bathtub with seamless acrylic paneling mirrors the form of the 
ceramics, coming in oval and round versions. Matching furniture is 
as elegant and refined as the entire range. Mirrors can be controlled 
with sensors or an app. And Starck’s first faucet range features a 
tulip-shaped handle that echoes the shape of the other pieces.

C O N T E M P O R A R Y  T O  A  “ T ”

Philippe Starck’s latest collection of bathroom accessories for 
Duravit is a study in organic design.

While Starck has been creating for Duravit for 25 years, his new 
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T accessory line is designed to be in natural harmony with the 
human body and the environment. With top-quality materials and 
fabrication, Starck T is punctuated by a fluid transition from a 
round base to a geometric T shape reminiscent of the branches of 
a tree — an element that is present in every piece.

From the toilet-roll holder to the towel ring and soap dish, all 16 
elements in the new series come in chrome and black matte. A 
flask-like soap dispenser made from matte handblown glass is the 
collection’s flagship piece. 

All add a perfect touch to a contemporary bathroom.

A B O U T  T H E  D E S I G N E R

Philippe Starck has a simple philosophy: that creation, in whatever 
form it takes, must improve the lives of as many people as 

possible. That outlook has made him a pioneer and central figure 
in the concept that has been described as “democratic design.”

Starck has worked across many domains: From everyday products 
(furniture, a citrus squeezer and electric bikes) to architecture 
(hotels and restaurants that aspire to be stimulating places) and 
naval and spatial engineering (mega yachts and a habitation 
module for private space tourism), he continually pushes the 
boundaries and requirements of design. He has become one of 
the most visionary and renowned creators on the international 
contemporary scene. 



Photos courtesy of FLOS

SEEING THE LIGHT

F L E X I B L E .  F U T U R I S T I C .  F U N .

Coordinates is a dramatic lighting collection whose first iteration 
was for New York’s Four Seasons restaurant. It’s a wholly custom 
concept featuring a series of horizontal and vertical strip lights 
that form illuminated, grid-like structures of varying complexities 
and inspired by the mathematical precision of the Cartesian grid. 
Available either in bespoke structures or pared-down standard 
lamps, Coordinates is designed to meet the growing need for flexible 
lighting in residential and commercial spaces. 

FLOS believes that light is more 
than a basic need — that it is a 
living substance, helping humans 
express new ideas, explore new 
emotions. Working with masters 
of design — from legendary artists 
to new talents — FLOS embraces 
the nontraditional. Its artisans are 
encouraged to seek out new poetic 
notions of functionality while staying 
ahead of the latest technology.
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R E V I S I T I N G  A N  I C O N I C  O R I G I N A L

Originally designed by Italian architect Mario Bellini for FLOS in 
1969, Chiara (“the clarity”) is an iconic design formed from a simple 
sheet of polished stainless steel. Inspired by a nun’s wimple and veil, 
it is cut, packed flat and then rolled into a cylinder.

Now Chiara has been updated with cutting-edge LED technology. 
The original, classic look continues in re-editions that include the floor 
lamp in stainless steel and a new, smaller table model in several finishes, 
including aluminum, dark grey and pink gold. Its light originates at the 
base, hits the upper screen, reflects and diffuses out. Like wings, it is 
said to open to guide the light, to the left and right, up and down, even 
as the light source itself remains concealed in the base.



Photos courtesy of the Richard H. Driehaus Museum 

THE RICHARD H. 
DRIEHAUS MUSEUM

All works of art, from collections and exhibitions to the building itself

When it comes to a true Chicago original, nothing comes closer 
than the Richard H. Driehaus Museum.

It is housed in one of Chicago’s grandest Gilded Age residences, 
the Samuel M. Nickerson House. Commissioned by Chicago 
banker Samuel M. Nickerson and completed in 1883, the house 
went on to survive a checkered existence as a private residence, an 
office space and a commercial gallery before its current incarnation.

A meticulous restoration between 2003 and 2008, sponsored by 
philanthropist Richard H. Driehaus, transformed the building into 
a museum that serves as an immersive space for learning through 
culturally and historically significant art collections. Many items 

from his cherished personal collection — objects by Louis Comfort 
Tiffany, the Wiener Werkstätte (Vienna Workshop), Hector 
Guimard and many other art nouveau artists and designers — are at 
the heart of the museum’s collection.

Driehaus’ goal was to inspire minds and bring joy to the hearts of 
the people of Chicago through transformative experiences with 
great works of art, architecture and design. 

That mission was especially evident during 2020, when the museum 
began offering “Live from the Drawing Room” virtual programs.

“These were meant to be light and entertaining ‘lifestyles of the 



Gilded Age’ programs to get people out of the doldrums,” notes 
Driehaus Executive Director Anna M. Musci.

The museum shared episodes featuring music, cocktails (with 
recipes), history and highlights like a visit to the museum’s vintage 
car collection.

Driehaus himself, who was 78 when he passed away in March 
2021, summed up his vision in an introduction to the book 
“An American Palace: Chicago’s Samuel M. Nickerson 
House” by David Bagnall: To me, the beauty of the Nickerson 
House is ineffable. It is a feast for the senses. An experience 
difficult to describe, yet impossible to forget.

Driehaus Museum  
Expands with Acquisition  
of Historic Auditorium

The Richard H. Driehaus Museum is 

growing, recently acquiring the adjacent 

John B. Murphy Memorial Auditorium.

Located at 50 E. Erie St., the six-

story, 32,193-square-foot French 

Renaissance-style building was built 

in the mid-1920s by the American 

College of Surgeons (ACS). It was used 

originally to host meetings and serve 

as a center for education in surgery. In 

1987, it underwent extensive renovation; 

in 2006, the ACS completed a three-

year restoration and began renting 

the ornate, three-story auditorium for 

public and private events.

Like the Driehaus Museum, 

the Murphy Auditorium is itself an 

artistic masterpiece. Designed by 

noted Chicago architects Benjamin 

Marshall and Charles E. Fox, its iconic 

exterior is Marshall’s interpretation 

of the double-columned, two-story 

façade and flanking entry staircase 

of the Chapelle Notre-Dame-de-

Consolation (1900) in Paris.

The building’s front entrance 

features a pair of cast bronze doors 

designed by Tiffany Studios. Its six 

panels depict prominent figures in the 

history of medicine.

Inside the auditorium, a towering, 

multicolored stained-glass window 

is a memorial to founding member 

John B. Murphy, M.D., F.A.C.S. 

Regarded worldwide as the greatest 

clinical educator of his generation, 

Murphy was known for performing 

a lifesaving surgery on President 

Theodore Roosevelt in 1912. 

The Driehaus Museum plans to 

use its new building to expand its 

programmatic activities and capacity.
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Photos by Gabor Jurina

FASHION

Full Circle: Sleek neutrals 
and modern minimalism define 
the future of fashion

 

Prada skirt, sweatshirt, 

turtleneck, shoes
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Versace blazer, biker 

shorts, phone case, choker

Opposite page:  

Alexander McQueen dress, 

belt, bag, sunglasses
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Gucci jacquard top, 

sequined gloves

Opposite page:

Michael Kors Collection 

one-shoulder gown; 

Versace flatform sandals
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By Howard Walker

SPEED & THRILLS

All Aboard: Chartering a luxury yacht 
allows you to isolate in grand style. And with
a fleet of sumptuous yachts based in Florida or 
the Bahamas, you can be anchored in a 
deserted bay and far away from the crowds in 
no time. These five luxury vessels — small and 
large, new and old — are guaranteed to float 
your boat.

T A K E  A  D I V E
 
Doesn’t every superyacht come with its own three-person 
SportSub submersible to take you 130 feet down into 
the deep, blue yonder? Seems not. But the 145-foot, 
Cheoy Lee–built Island Heiress does. It’s just one of 
the amazing watersport toys that come with this elegant 
globe-trotter. Imagine the fun you’ll have zooming down 
the yacht’s inflatable waterslide, then hoisting yourself 
back up via the inflatable climbing wall. To get you to 
those remote Bahamian dive spots, Island Heiress offers 
a 34-foot center console tender and 20-foot RIB, plus 
trained dive instructors among the crew of 10 to lead 
you on underwater adventures. Refitted in 2019, she has 
space for 12 in six cabins. Based out of Nassau, the yacht 
charters through Hill Robinson in the Bahamas from 
$110,000 a week. (hillrobinson.com)

1
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2
T A K E  A  D I V E
 
There are times when you just want to embrace excess. Like 
renting that lime-green Lamborghini for the day, or splurging 
on dinner at a gourmet restaurant for 20 of your best friends. 
That same urge applies to chartering the 78-foot Sexy by 
Lazzara Yachts. Reserve for half a day, a full day or a whole 
week, and she’ll take you anywhere at a speedy 27 knots. With 
her lipstick-red upholstery, silver lamé sofas and red and black 
galley, there’s a definite Don Johnson-Miami Vice vibe. What 
fun for an Austin Powers-themed party or far-out birthday 
treat. She can carry up to 13 guests for a sunset cruise or sleep 
up to eight in four staterooms. Based out of Boca Raton, Sexy
charters through Moran Yacht & Ship, from $6,000 a day. 
(moranyachts.com)

3
G R A N D   D A M E
 
As the saying goes, life’s too short to charter an ugly yacht. 
And the 140-foot Fabulous Character is sure to make any 
sailor’s heart soar. Winner of a coveted World Superyacht 
Award for exterior design, this Holland Jachtbouw-built 
masterpiece oozes sophistication from every porthole. 
She’s made for relaxation, with an interior layout that can 
accommodate 10 guests in five staterooms and pampering 
from a crew of nine. The classic ambience continues inside, 
inclusive of French Provençal finishes and lovely weathered 
limed oak. And to ensure total comfort at anchor, this blue-
hulled beauty comes with zero-speed stabilizers to reduce the 
chance of whitecaps forming on your martini. Also look for 
an on-board gym, stand-up paddleboards, water skis and even 
an inflatable sailing dinghy. Her favored cruising grounds 
are the Northern and Central Caribbean, where she charters 
through Camper & Nicholsons, from $150,000 a week. 
(camperandnicholsons.com)



4
L U X U R Y  O N  T H E  W A T E R

Want to water-ski over bathtub-warm Caribbean waters? Yeah, 
sure! Want to drink daiquiris on a floating island? Yeah, sure! 
Want to finish that book during a quiet sail? Yeah, sure! The 
Annex, a fully crewed 58-foot Leopard catamaran, plays by your 
rules. Based out of the British Virgin Islands, this newly refitted 
catamaran hosts up to 10 people looking for a no-fuss vacation 
that actually feels like being on the water. The captain, personal 
chef and third mate know the islands like the back of their 
hands. The getaway starts at $30,000 a week (including food, 
beverages and fuel). Wondering where the name comes from? 
Like for most of us, the owner’s fondest memories are of college 
and “the annex” of his fraternity house at Miami of Ohio. The 
house was less luxurious, but on this boat, the memories live on. 
(theannexcatamaran.com)

5
C R È M E  D E  L A  C R È M E
 
Have a spare $1.2 million burning a hole in your chinos? 
Because that’s what it costs — plus expenses, naturally — to 
charter the 312-foot gigayacht Kismet for a truly unforgettable 
week cruising the Caribbean. Owned by Jacksonville Jaguars 
principal and Naples resident Shahid Khan (who’s worth $7.8 
billion, according to Forbes) Kismet was built in 2014 by the 
legendary German shipyard Lürssen. There are not enough 
superlatives in Webster’s to fully describe the hedonistic luxury 
of this floating palace. With interior design by Laura Sessa, 
Kismet is a jaw-dropping mix of Japanese and art deco styles. 
There are seven cabins for 12 guests, and a crew of 28 to look 
after your every whim, wish or want. Charter bookings are 
handled through Moran Yacht & Ship in Fort Lauderdale. 
(moranyachts.com)
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Scott Dixon celebrates his 

win of the 2021 Genesys 300 

at Texas Motor Speedway.

“I love flying under the radar because I just love what I do.  
The passion for me is racing. Nobody owes me anything.” 

—SCOTT DIXON



By Curt Cavin

Photos courtesy of IndyCar 

SPEED & THRILLS

likely to have led more laps at the Brickyard than any driver in the 
500’s 105-year history. That would make him No. 1 among 778 
drivers since 1911.

Dixon also is in hot pursuit of his seventh IndyCar season 
championship, which would equal the record held by Foyt. It’s likely 
he will tie Andretti next season for the second-most IndyCar race 
wins in history (52), with Foyt’s all-time mark of 67 within reach. 
Dixon already holds IndyCar records for most consecutive seasons 
with at least one race win (17) and most winning seasons overall (19). 
He likely will finish No. 1 in second- and third-place finishes — ahead 
of Foyt, Andretti and all the Unsers in these categories that define 
sustained success.

And here’s the best part: Dixon is an even better man off the track.

O N  T H E  G R O U N D

When two-time and reigning Indy 500 champion Dan Wheldon 
was killed in an IndyCar crash in October 2011, Dixon and his wife, 
Emma, relocated to St. Petersburg, Florida, to help Wheldon’s 

Under the Radar: Champion  
is low-key, on and off the track

Scott Dixon might be the most underrated athlete in all of sports. 

Never heard of him? You’re not alone. It might seem odd to say that 
about a modern-day legend of his craft, but he embraces anonymity.

Dixon was born in Australia, became a motorsports phenom, married 
an Olympic-level track-and-field star from England and lives quietly 
on a side street in Indianapolis. If he didn’t wear the latest Oakleys on 
the brim of his ball cap or a stylish Richard Mille Swiss watch on his 
wrist, one might never recognize the racing royalty he has become.

Dixon is closing in on U.S. open-wheel records held by A.J. Foyt and 
Mario Andretti, two of the most complete drivers ever to wheel a race 
car. Yet, Dixon cringes at comparisons to the well-known legends, 
preferring to let his driving do the talking.

At 41, Dixon is on pace to reach nearly every 
significant mark the sport has ever valued, with 
the exception of one: Indianapolis 500 victories. 
Dixon has only one, in 2008; with each passing 
year it becomes less remembered. 

Does that bother him? Certainly not, and he 
proves that by regularly going out of his way to 
thank his team, Chip Ganassi Racing, for giving 
him the opportunity year after year to compete to 
win “The Greatest Spectacle in Racing.” He has 
finished second three times, third once and in the 
top six on a remarkable 10 occasions.

In racing, the outright speed of a driver is 
measured by how he qualifies when driving as the 
solo car on the track. At Indy, Dixon has been 
the fastest in a given year four times — only Rick 
Mears has done that more often. Soon, Dixon is 
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young family adjust to life without its husband and father. 

In 2015, James Hinchcliffe nearly bled to death after being speared 
in the torso by a suspension rod in a crash at Indy. You don’t have 
to guess which couple was first to walk through his hospital door.

“Scott and Emma,” Hinchcliffe said. “They’re annoyingly good at 
everything, but best of all they’re humanitarians.”

Dixon seemingly will help anyone at any time, although one must 
follow breadcrumbs to understand the depth of his devotion to 
others. In May 2008, he won the pole for what became his first 
Indy 500 victory. In the busiest month of his career to that point, 
Dixon drove himself on a dreary evening to an outdoor fundraiser 
benefitting children with hearing defects — the only driver to do so. 

In his spare time, he advocates for Kiwi children living with cancer 

so that they never feel alone in their fight. Friends say there is no 
one in the sport who does more for others.

Yet, Dixon is uncomfortable talking about any of this.

“I love flying under the radar because I just love what I do,” he said. 
“The passion for me is racing. Nobody owes me anything.”

O U T  O F  T H E  L I M E L I G H T

Clearly, Dixon has earned his place. In 19 seasons as a full-time 
IndyCar driver, only once — in 2011 — has a teammate won 
more races than Dixon. Dario Franchitti, a four-time series 
champion and three-time Indy 500 winner, won four races that 
year to Dixon’s two. Seventeen other drivers, including one-
time series champion and 2013 Indy winner Tony Kanaan, have 
failed to keep pace with Dixon.



“He has something special — the most complete driver of our 
generation, a relentless competitor,” Kanaan said. “I tried to be 
Scott Dixon, believe me. I couldn’t be him, so I had to settle for 
being Tony Kanaan.”

IndyCar has had two drivers reach the finals of television’s Dancing 
with the Stars — Hélio Castroneves won the event in 2007, and 
Hinchcliffe came second in 2016 — and others have competed on 
The Amazing Race and Celebrity Family Feud. The show Dixon 
chose to be on: American Ninja Warrior. Yet, he remains largely 
unrecognizable, even in Indianapolis.

Said Kanaan: “We go to restaurants and people hand him their 
phone to take a picture with me without realizing who he is. 
Scott sits there laughing, loving every minute of it. That’s what 
he wants; that’s his personality.”

Dixon’s home defies guests to find proof of his successful career. 
His office is one of the smallest rooms in the house, with nearly 
as many bobbleheads on the shelf as trophies. Gathering his six 
championship rings for a recent photo shoot took some searching 
because instead of showcasing racing accolades, he and wife Emma 
prefer clean lines and minimal distractions. Why? Their focus is 
their family, which includes two daughters and a year-old son.

Yes, the Dixons also own a beautiful home in the United Kingdom, 
and behind their ultra-private approach is an aura of grandeur. But 
all of it is befitting for a quiet champion.

“You’d never know he was on the precipice of seven (championships), 
a number that has been a pinnacle of our sport,” Hinchcliffe said. 
“Scott just keeps to himself. His feet are always on the ground.”

Dixon races in the 2021 

Indianapolis 500.
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SPEED & THRILLS It’s been more than 50 years since British Columbia’s peaks — and a 
few intrepid skiers — brought heli-skiing to the masses. Every winter, 
British Columbia’s enormous heli- and cat-skiing venues draw 
powder skiers to experience true adventure.

Heli-skiing provides access to untouched, remote alpine terrain 
via helicopter. Cat-skiing means hopping in a snowcat — a treaded, 
truck-like vehicle — to access lower-altitude, but still exhilarating, 
runs. There are more than 20 heli- and cat-ski operators around the 
province catering to a variety of experiences.
 
Island Lake Lodge in Fernie is one of the best places to stay. It’s the 
ultimate destination for luxury cat-skiing, fine dining, a full-service 
spa and other luxe guest services. Several ski runs will take you 
directly to the lodge’s front door. Keefer Lake Lodge in Cherryville 
is another magnificent destination for the ultimate in cat-skiing with 
its custom-designed snowcats (built-in sound system and mini-
kegs for drinks and warmed cubbies for your gloves, anyone?) and 
gourmet cuisine in a one-of-a-kind timberframe lodge. 
Sources: hellobc.com, Island Lake Lodge, Keefer Lake Lodge

Big Adventures in B.C.
Backcountry skiing in  
the Canadian Rockies

Skiers scoping their 

lines in the Smithers 

backcountry of 

British Columbia, 

Canada, with Hudson 

Bay Mountain in the 

background. 

Photos: Northern British Columbia Tourism/Mattias Fredriksson



Powder skiing  

in Terrace, British 

Columbia.
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Ski touring next to Hudson 

Bay Mountain in the 

Smithers backcountry of 

British Columbia. 



Photo: Northern British Columbia Tourism/Mattias Fredriksson
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Great Canadian Heli Skiing 

delivers small groups — 

no more than four skiers 

and a guide — to the 

mountain by helicopter.

Photo: Lindsay Donovan/Great Canadian Heli Skiing/Matt Kuhn Photography



Island Lake Lodge (right 

and below) serves up 

breathtaking bowls, 

exciting tree runs and 

gentle rolling slopes as one 

of the ultimate destinations 

for cat-skiing. Expect about 

eight to 12 runs in a day, 

at approximately 12,000 

to 15,000 vertical feet 

depending on the ability 

level of the group.

Photos this page: Island Lake Lodge/Matt Kuhn Photography.
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1
H O T  C O N C E P T  
M E R C E D E S - B E N Z  E Q S 
 
The ‘S’ in EQS says it all. When it goes on sale in early 
2022, this will be Mercedes’ flagship, super-luxury, S-Class-
sized electric sedan. Unveiled last year as a concept model, 
the Vision EQS hints at the jaw-dropping styling of this 
groundbreaking, four-door, swoopy-roofed model. 

With a brand-new “skateboard” battery pack mounted low 
between the axles, the EQS should offer true limo-like interior 
space. And to add to the car’s practicality, it will have a liftback 
tailgate, plus a front trunk — frunk, maybe? — where the engine 
would normally live. 

EQ is Mercedes’ all-electric sub-brand, with plans to launch a 
total of 10 EQ-branded electric vehicles by 2025. There’s talk 
of an EQS 550 4Matic having a 470-hp/100-kWh battery pack 
that offers 430 miles of range. Performance fans will love the 
rumored AMG version packing more than 600 horspower. 

Don’t expect the production version of the EQS to have the 
concept’s stunning, superyacht-inspired cabin with a roof-
liner developed from recycled ocean plastic. But it’s nice to 
dream about the entire surface of an interior being capable of 
displaying digital content. 



By Howard Walker

SPEED & THRILLS

Plug & Play: With the latest crop 
of zero-emissions electric cars 
and crossovers traveling farther 
and faster on a single charge, 
now is the time to consider 
switching to an electric vehicle. 
Here we spotlight five of our 
favorite new and upcoming 
all-electrics.
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3
T H E  D I S R U P T E R  R I V I A N   R 1 S 

What’s not to love about an all-electric, Range Rover–like SUV 
with a range of up to 400 miles, zero-to-60 acceleration in 3 
seconds, and quad motors for ultimate off-roading?

This is (or, at least, will be) the Rivian R1S SUV when it goes into 
production, along with its R1T pick-up sibling, early next year. 

With more than $5 billion in backing from the likes of Amazon, 
Ford and Cox Automotive, Michigan-based Rivian is emerging as 
a major player in the fast-growing electric vehicle market. And the 
R1S sport-ute is sure to give Tesla’s falcon-doored, minivan-like 
Model X its first serious challenge, providing luxury SUV owners 
with an alluring reason to switch to electric. 

Top versions of the R1S will come with 754 hp, zero-to-60-mph 
capability in under 3 seconds, air suspension giving ground 
clearance from 8 to 15.5 inches, and a truly luxe, leather-and-wood 
interior with three rows and seating for seven. 

P O W E R  B R O K E R  P O R S C H E  T a y c a n  T u r b o  S

There are hip-high, red-blooded, testosterone-infused supercars that 
aren’t this quick. Off the line, Porsche’s all-electric Taycan Turbo S can 
unleash its monstrous 750 horsepower — let me repeat: 750 horsepower 
— and catapult to 60 mph in a mere 2.6 seconds. That’s insane. 

Adding the word “Turbo” to the title is plain silly; there’s no 
turbocharger bolted to the Taycan’s electric motor. But it conjures up 
the kind of neck-snapping performance you get with Porsche’s gas-
powered turbo offerings. 

Beautifully proportioned and exquisitely built, the Taycan is a 
true Porsche from nose to tail. And like the Panamera, there’s 
seating for four and plenty of  luggage space. 

Sure, the 192-mile range is weak, but the way it drives isn’t. 
While the flagship Turbo S will set you back $185,000, there’s 
a straight Turbo with 670 hp for $150,900, or a 4S with 522 
horsepower from $103,800. 

Either way, this car is simply electrifying.



4

K I D N E Y  P U N C H  B M W   i 4

BMW certainly seems to have been dragging its feet in its 
quest to become an electric player. Since its pioneering 
efforts with the quirky i3 minicar and gorgeous i8 sports 
hybrid, there’s been nothing much in the way of a serious 
follow-up. That should change with the arrival later next 
year of the bold i4 four-door and fi ve-door i4 Gran Coupe to 
challenge Tesla’s seemingly invincible Model 3. 

Shown recently as the i4 Concept, the production i4 is 
expected to share the polarizing, bucktoothed, swollen-kidney 
front end that just debuted with the 2021 BMW 4 Series 
coupe. The better news is that it should also have a 530-hp 
electric motor juiced by an 80-kWh battery pack that would 
give a driving range of around 375 miles. Also on the docket is 
a dual-motor version that will offer all-wheel drive.

Hopefully the production i4 will share at least a few elements of 
the concept car’s stunning interior, with that rose-gold trim, white 
leather, light wood and huge glass roof. But because this new i4 is 
based on the current 3 Series, we’re not holding our breath.

5

T H E  P O N Y  E X P R E S S
F O R D  M u s t a n g  M a c h - E

An electric Mustang SUV? You heard right. Ford’s all-new, 
all-electric crossover is a Mustang with a plug, able to gallop 
for up to 300 miles on a single charge. 

Targeted at Tesla’s Model Y, the fi ve-seat, super-roomy 
Mach-E is offered with rear- and four-wheel drive, along with 
standard (75 kWh) or extended-range (99 kWh) batteries. 
First deliveries start at the end of the year. 

While prices kick off at $43,895 for the base Select model, 
it’s the $61,600 GT you’ll want. With its twin electric motors 
delivering 459 hp and 612 lb-ft of torque, the electric pony’s 
performance will be up there with the most potent Mustang 
V-8s. We’re talking zero-to-60 mph sprinting in 3.5 seconds. 

While it’s a sport-ute instead of a sports car, there are plenty 
of cool Mustang design cues here. We love the mile-long, 
curvy hood, those cat-eye headlights, and that Mustang-
infl uenced rear-end.

This is one Mustang that Sally will defi nitely want to ride.
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By Daphne Nikolopoulos

Photos courtesy of the White Elephant Palm Beach 

HISTORY REPEATS

A Palm Beach landmark  
is transformed into a design  
icon for a new generation

Since opening its doors in late 2020, the White Elephant Palm 
Beach has become a modern classic. It’s not because of its hip vibe or 
design-forward aesthetic, but rather because it honors a significant 
part of Palm Beach heritage even as it reimagines it for a new era.

Before it was acquired by New England Development, the 1924-built 
property — originally a landmark hotel servicing Colonel E.R. 
Bradley’s gambling casino — was an aging architectural gem. 
NED chairman (and part-time Palm Beacher) Stephen Karp saw 
potential in its terraces, arcades and outdoor staircases, immediately 
envisioning the sister hotel to NED’s White Elephant Nantucket. 
Elkus Manfredi Architects, specialists in restoring historic 
properties, transformed the original Mediterranean Revival structure 
into a 32-key boutique hotel with a residential aesthetic, complete 
with thoughtfully curated art.

Though the architecture is classic, it feels anything but dated thanks 
to a host of contemporary counterpoints. Elevated materials like 
metals, Carrara marble and hardwood floors are interpreted with a 
fresh eye. Furnishings are sleek and modern. 

The highlight is the art collection, which consists of 120 original 
pieces of pop and modern art. The most monumental, a 7-foot white 
elephant statue by Santa Fe artist Fredrick Prescott, greets guests 
outside the main entry. 

In the lobby, a 54-inch round acrylic painting by Orit Fuchs 
commands attention and draws the eye to the rest of the collection, 
which includes works by Japanese American painter Kenzo Okada, 
New York artist Donald Baechler, legendary painter Robert 
Rauschenberg and others. Of note are the powder room sketches 

The White Elephant is just 

steps away from Palm 

Beach’s original Main 

Street, but landscaping 

gives the courtyard a 

secluded feel. 
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by Doodle Boy, a 10-year-old British artist whose marker drawings 
incorporate a hidden elephant in each.

The four-story hotel is arranged around a courtyard that houses the 
swimming pool and outdoor seating for its signature restaurant, LoLa 
41. This is the heart of the property, and it buzzes with energy — 
especially at night when the dim lights create a magical atmosphere.

Though the hotel is steps away from Royal Poinciana Way — the 
town’s original Main Street — the courtyard feels secluded thanks 
to clever landscaping and an eye-popping design that turns the 
focus inward.

Rooms and suites range in size from 510 to 3,000 square feet and are 
so tastefully appointed that you feel more like a guest in a private home. 
The most special spaces are the two penthouse suites, scaled for gracious 
entertaining or multigenerational gatherings. The terraces alone 
measure up to 1,200 square feet. From that aerie, the view encompasses 
the lush expanses of Bradley Park and Palm Beach’s famous terra-cotta-
tiled rooftops. In all of Palm Beach, there’s not a better venue than the 
Park Suite terrace for a private dinner under the stars.

When it’s time to step out, the White Elephant offers complimentary 
use of bicycles or chauffeured rides in BMW 7 Series sedans. Either is 
a good way to explore the recently reinvigorated Royal Poinciana Way 
and its charming businesses. 

Where to go? Shop the eclectic high-fashion boutiques of Royal 
Poinciana Plaza, cycle or walk along the Lake Trail, stop for a 
Butterscotch Bomb ice cream cone at Sprinkles, pick up a novel to 
read by the pool at Palm Beach Book Store and duck into the new Via 
Flagler by The Breakers (don’t miss the mini doughnuts at Main Street 
café). Like the White Elephant, the evolution of the old Main Street 
is a perfect blend of tradition and modernity — and the right way to 
experience today’s Palm Beach. whiteelephantpalmbeach.com

Thoughtful touches (and 

a stunning view) make 

the White Elephant Palm 

Beach one of a kind.
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Photos courtesy of Amangiri

PEACEFUL MOUNTAIN

Luxury in the Desert
Amangiri: Sweeping views and 
unparalleled opulence

Surrounded by the starkly beautiful desert scenery of North 
America’s canyon country, Amangiri is located on 600 acres in 
southern Utah. 

Built around a central swimming pool, the 34-suite resort and its 
extensive Aman Spa are tucked into a protected valley with sweeping 
views toward the Grand Staircase-Escalante National Monument. 

A five-minute drive away, the secluded Camp Sarika by Amangiri 
provides an intimate back-to-nature experience in an equally 
breathtaking setting. Offering just five single and five double tented 
pavilions each with a private plunge pool, the camp has its own 
restaurant, swimming pool and spa suites. 
(aman.com/resorts/amangiri?utm)

Pavilion and swimming 

pool at dusk.

EXPECT          57



From top left clockwise: 

Fitness centre, Via Ferrata 

and a desert lounge.
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Photos courtesy of distilleries

ARTISANAL ALCOHOL 

Two artisan distilleries in Chicago are turning out craft spirits that have 
attracted acclaim not just here at home, but around the world. These 
small, independent producers share a common dedication to quality, 
creativity and remaining independent in a world increasingly dominated 
by large conglomerates. 

B E Y O N D  M O O N S H I N E

It started with moonshine in a basement.

Now Letherbee Distillers is producing Original Label Gin, Barrel-Aged 
Absinthe, Autumnal and Vernal gins, Bësk and Fernet with product 
distribution across the United States and in Europe and Canada.

Brenton Engel began cooking moonshine in his basement in 2007. 
Within two years, his bootlegged “Illinois Joy” had a cult following in 
neighborhood bars and restaurants around Chicago. 

He went on to work heavily with herbs and spices, unleashing ideas 
for all-natural botanical spirits. Engel, co-founder Cody Hudson and 
Distillery Operations Manager Nathan Ozug have grown the company 
into a truly artisanal, independent craft distillery — not to mention an 
international boutique brand. 

Only the Best — Right Here in Chicago
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F R O M  G R A I N  T O  B O T T L E

It was 2008 when the husband-and-wife team of Dr. Robert 
Birnecker and Dr. Sonat Birnecker Hart set out to open what 
became the first distillery in Chicago since the mid-1800s. Their 
goal was to marry centuries of tradition from Robert’s Austrian
distilling heritage with state-of-the-art modern technologies — all 
with the aim of bringing heightened levels of consistency and 
creativity to the world of spirits. They took a grain-to-bottle 
approach, with everything made from scratch.

Thirteen years later, KOVAL Distillery’s craft whiskey, gin and 
specialty spirits are known around the world. KOVAL uses a 
custom-built pot still handcrafted in Germany that is specifically 
made for whiskey and brandy production. It has an elongated 
whiskey helmet, special distillation column and unique bubblecap 
construction, providing greater surface area for spirits to develop 
aroma and flavor. 

From sourcing organic grains harvested by trusted Midwestern 
farmers to milling, mashing, distilling, aging and bottling on-site, 
KOVAL has become a leader — not only with its own products, but 
by educating thousands of others in the art of craft distilling as they 
help set up hundreds of new distilleries around the world through 
their consulting firm, Kothe Distilling Technologies.
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F R E N C H  7 5

1 oz. gin

.5 oz. lemon juice

.5 oz. simple syrup

2 oz. Champagne

 

Add the gin, lemon juice 

and simple syrup to a 

shaker with ice and shake 

until well chilled. Strain into 

your favorite cocktail glass. 

Top with the Champagne. 

Garnish with a lemon.
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R Y E  S A Z E R A C

2.5 oz. KOVAL Rye Whiskey

.25 oz. simple syrup

3 dashes Peychaud’s Bitters

1 dash Angostura bitters

Dash of absinthe

Lemon peel, for garnish

In a mixing glass, stir whiskey, 

bitters and simple syrup with 

ice until well chilled. Wash 

separate cocktail glass with 

absinthe. Strain into absinthe-

coated glass. Express a 

lemon peel over the drink and 

place in glass as a garnish.



By Emily Kay

EPICUREAN

It’s not often that an idea comes around that’s the next best thing 
since sliced bread, but the food industry may have been served just 
that on a virtual platter. 

Foodhaul is a new, innovative restaurant concept. It has local 
kitchens serving dishes crafted by visionary chefs and delivered 
directly to the doorsteps of eager consumers who may not otherwise 
have access to such meal creations. 

Fabio Viviani, a Top Chef  “Fan Favorite” winner who also has a 
bestselling cookbook and three dozen food establishments, is the 
face of the Foodhaul brand and creator of many of the meals available 
on the menu. 

“Foodhaul is a smart business built around the opportunity of 
using excess kitchen capacity,” Viviani explains. “It has the 
ability of bringing dishes that you normally wouldn’t find in the 
restaurant to areas where that type of restaurant is not a viable 
business opportunity.”

Viviani’s own Chicago-area Toscana restaurant is a Foodhaul virtual 
kitchen featuring mouthwatering meal creations representing an 
array of cuisine styles and tastes, including those from other high-
profile chefs such as Rick Tramonto and Dirk Flanigan. Maybe 
you’re craving some roasted lemon chicken piccata, while your 
spouse is all about smoked pork? With Foodhaul, both of you can 
satisfy your appetites.

Chef Fabio Viviani’s  
Latest Venture  
Delivers 5-Star Meals  
in Multiple Markets

Foodhaul’s Roasted 

Lemon Chicken 

Piccata: Herb-

marinated free-

range chicken breast 

is topped with a 

lemon white wine 

caper sauce for that 

signature tang and 

complemented with 

a side of sauteed 

garlic spinach and 

hearty herb-roasted 

fingerling potatoes.
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N O T H I N G  V I R T U A L  A B O U T  T H E  T A S T E

How does the virtual restaurant concept work? The consumer 
simply goes to the Foodhaul website, selects from the offerings and 
then receives the freshly prepared meal delivered at home. 

On the back end, the food is cooked in a local kitchen by staff who 
are hand-selected and trained to deliver excellence by the Foodhaul 
team. The consumer gets a meal that’s as good as taking a bite 
straight from the celebrity chef’s own kitchen, with the feel-good 
knowledge they’re supporting a local business. The restaurant gets 
to leverage excess capacity and enjoy an increase in business. It’s a 
win for everyone.

With a focus on opening virtual restaurants primarily in suburban 
areas, Foodhaul is able to serve markets that have historically been 
underserved in terms of top-tier restaurants. Typically, celebrity 
chefs and restaurant groups open locations in cities with large 
populations — think New York, Los Angeles or Chicago. So while 
the Foodhaul concept doesn’t make as much sense in those places 
where people can just walk down the street to the latest 5-star meal, 
it does for smaller markets. 

According to Viviani, restaurants and locations are chosen through 
a rigorous process that includes socioeconomic considerations 
and analysis of factors such as the population’s shopping, eating, 
spending and even digital habits. That’s to ensure that the locations 
are a good fit and likely to succeed. 

After all, opportunity is exactly what Bill Stavrou, co-founder of 
Foodhaul, saw when he brought the idea to Viviani. 

“We like to play where we can be the hero,” Stavrou says. 

In fact, according to Stavrou, the biggest cut of the profits goes 
straight to the local restaurants making the food. From his 
calculations, just 10 additional orders a day can result in $120,000 
of additional revenue a year for one restaurant.

In other words, Foodhaul is opening doors. With 28 current 
locations — most in Illinois — they’re expanding rapidly nationwide, 
with 300 more in the immediate pipeline in states such as 

Wisconsin, California, Tennessee, Florida and Texas, among 
others. In fact, in a prime example of the difference this concept can 
make for local markets, Foodhaul will soon wear the title of the first 
Italian restaurant in Dublin, Georgia. 

E N S U R I N G  Q U A L I T Y

Of course, a meal is only as good as the person preparing it. If the 
Foodhaul concept is heavily based on celebrity chef creations, how will 
they ensure celebrity chef-quality meals result? Clearly, elements such 
as proper training and meal preparation are essential — and present 
a challenge, which Foodhaul has solved with a robust program that 
includes virtual training and access to enterprise-level technology.

“It’s the same challenge that you’d have when you open your own 
restaurants,” Viviani explains. “You’ve got to find good people. 
You’ve got to train them. You’ve got to oversee the operation. 
You’ve got to follow up, do quality testing and standards. 

“We have a very rigorous training program, both on video and on 
premises, that allows people to be able to replicate the dishes with 
ease and not too much expertise.” 

Another hurdle that Foodhaul has been able to overcome? 
Complex recipes. 

The solution lies in co-packing key products like dressings, sauces 
and marinades that are found in popular recipes. Take, for example, 
Viviani’s grandma’s sauce. Not just anyone can make her sauce from 
scratch, so Foodhaul does it instead. Like other products found in 
Foodhaul’s meals, the sauce is made in bulk in a commissary kitchen 
and then shipped directly to local kitchens. It arrives ready to use, 
and all the chef creating the meal has to do is follow the directions. 

For an acclaimed chef, this is perhaps the biggest piece of the 
puzzle for virtually enabling a meal to be brought to life with 
high standards. 

“There is no processing, no preservatives; there is nothing crappy 
in it,” Viviani says. “This is just my grandma’s sauce that is made in 
a commissary kitchen, packed nicely, shipped refrigerated, and it’s 
just as good as if I was making it Sunday morning at my house.”



“ It gives (restaurant) people the ability to do what they do, which is 
cooking. To do what they do, which is serving food. And it takes away  

the headache of marketing and promotion, which is what we do.” 

—CHEF FABIO VIVIANI



Does Foodhaul change the industry? 

In this industry, it’s difficult to change things, right? Everything has been 

done before. It’s just a better mousetrap. It gives (restaurant) people the 

ability to do what they do, which is cooking. To do what they do, which 

is serving food. And it takes away the headache of marketing and 

promotion, which is what we do. So they get a free marketing machine, 

with the ability to cook our meals. 

What excites you most about Foodhaul? 

I could add 1,000 Fabio Viviani virtual kitchens in every little or big town 

in the U.S. without me being there. For me, as a daytime brick-and-

mortar restaurateur, this is also serving the purpose of scouting what 

markets have an appetite for Italian restaurants that I’m not into yet with 

a physical venue. I love it. 

What’s your favorite Fabio Viviani meal that  

is available on the Foodhaul menu?

It’s the rigatoni. With the Bolognese sauce, Parmesan cream and a ton 

of breaded cheese on the top. I’m a sucker for pasta. At one point I was 

200 pounds, which is about 20 pounds more than what I should for 

looking good in a swimsuit. I made a point to eat 2 pounds of rigatoni in 

one sitting so that I could go around and say I was 1% pasta.

Q&A  
With Fabio Viviani 
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By Wensdy Von Buskirk

WELLNESS

Breathe Your Way to Wellness:
Meditation and Yoga Start  
with the Breath

The average person takes 16 breaths per minute. 960 breaths per 
hour. 23,000 breaths per day. The rate of our breathing fluctuates 
depending on our internal and external environment. When we’re 
stressed, our breathing becomes quick and shallow. When we’re 
calm, it’s slow and deep. 

Our respiratory system is unique in that even though it’s automatic, it 
can be brought under conscious control. 

Focusing on the breath is at the heart of many of today’s mindfulness 
practices, especially meditation and yoga. In these wellness pursuits, 
breath control is a gateway not only to physical well-being, but 
emotional and spiritual harmony. 
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Breath connects us to self-awareness, forgiveness and compassion. 
It helps us set aside space for reflection and healing. It allows us to 
release regret from the past and anxiety over the future.

Anchored in the here and now, we become more attuned to the 
miracle of being alive. From this seat of gratitude, we cherish the 
small moments. We appreciate our loved ones. We nourish our 
bodies. We release the tethers that hold back our minds. We make 
better decisions for ourselves, our families and our communities. 
Inhale. Exhale. It’s that simple.

M E D I T A T I O N

Meditation is an ancient practice enjoying a huge resurgence today. 
Apps and studios are cropping up to help people build a meditation 
practice, but it’s something you can do anytime, anywhere with 
three simple steps: Find a comfortable place to sit, set a timer and 
focus on breathing as you let thoughts drift in and out of your mind.

By concentrating on your breath, you become attuned to the 
present tense, leading to a variety of benefits ranging from 
decreased stress and depression to increased energy and focus. 

H A T H A  Y O G A

Yoga puts meditation in motion, yoking physical movement 
to each breath. The movement can be gentle to vigorous, but 
should always rise and fall, expand and contract, with deep 
inhalations and exhalations. There are many different styles of 
physical, or hatha, yoga, but all start with pranayama, the yogic 
term for focusing on the breath.

V I N Y A S A

This energizing form of yoga is popular with fitness enthusiasts. 
Traditionally done in a hot room, it consists of postures that flow 
from one to another. The goal is to maintain deep, controlled 



breathing despite the physical demands of the practice. The act of 
syncing breath and movement throughout intense effort leads to a 
state of moving meditation.

Y I N  Y O G A

Where Vinyasa embodies yang heat and movement, yin captures shade 
and stillness. Yin Yoga encourages practitioners to stay in asanas 
for minutes at a time. Seemingly easy poses become increasingly 
challenging during long holds. As discomforts arise, bring your focus 
back to the breath. The aim is to cultivate the equanimity to embrace 
each moment despite difficulty. This becomes symbolic for the way you 
handle other challenges in your life.

Y O G A  N I D R A 

Yoga and meditation merge even more explicitly in Yoga Nidra, 
usually practiced lying on the back. Yoga Nidra is a deep, guided 
meditation designed to take you to the edge between wakefulness and 
sleep, or conscious and unconscious states. Yoga Nidra is offered at 
many yoga and meditation studios, or you can try it at home with apps 
like Yoga Nidra: Sacred Sleep.

Whatever form of meditation or yoga you choose to explore, it all 
starts with the breath. Inhale, exhale and summon peace and strength. 
It’s as simple as that. 

Wensdy Von Buskirk is a certified yoga instructor, RYT 200, and 
freelance writer. 
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Lobby and elevator banks of City Hall in Chicago, Illinois.
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