WITH A NEW BOOK, A MONTHLY MAGAZINE, AND AN EYE ON THE INFORMATION HIGHWAY,
MARTHA STEWART IS CLEARLY NOT JUST ANOTHER “SUZIE HOMEMAKER.” AS AMERICA’S LIFESTYLE GURU OF

THE '90S, SHE SETS THE PACE FOR A FUTURE GENERATION. AND WHO BETTER TO LEAD THE WAY? SHE’'S

LIVING
PROOF!

he’s been described as everything from the homemaker from heaven to a
modern-day Betty Crocker with a past. And for as many fans that drool over her culinary
incarnations, she has her share of enemies. (Well, not really enemies. They're just jealous.)

To those of us who lack the cooking gene, she is a savior: While we were trying to figure out
how to get the lumps out of the gravy, Martha was cutting her teeth on more difficult
maneuvers, like “A Neoclassic Dinner for Eight.”

Now, at age 52, the tenacious one-woman show is busy conquering new territory—the
bridal industry—uwith her special edition how-to wedding issue due out in December, and a
marketing partnership with R.H. Macy & Co., the exclusive department store sponsor of
Martha Stewart Living Weddings bridal registry. As if this weren’t enough, Stewart couldn’t
keep her rollerblades off the information super highway. She’s working on plans to sell
exclusive merchandise for the home via television.

While preparing lunch in the kitchen of her Westport, Connecticut home, Martha talked
exclusively with PBI about her career both in the kitchen and in front of the camera.

BY JuDY DIEDWARDO
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PBI: The proverbial home economics course: were you the
classmate we all wished we could be like?

STEWART: Oh, [ don’t know about that! I did, however
love my home economics teacher, Miss Baer from Nutley
Junior High School. From her I learned how to turn a
collar, how to make a skirt, etc. Today, | can tailor an
Armani jacket! Some people are amazed by that. But it’s
not so amazing when you consider that [ was raised around
all of these skills. They weren’t a mystery to me.

PBI: You stepped into the limelight in 1982 with your first
book, Entertaining—awhich has since gone into 25 printings in
addition to the more than 600,000 copies in print—followed by
11 more titles, all winners. But the real news from the Martha
Stewart camp is your most recent book, Menus for Entertain-
ing, available in bookstores now. What's all the excitement
about?

STEWART: [ started working on this book right after
finishing my first book. What’s so exciting is that it cap-

PBI: How do you feel about per-
petuating the stereotype of the
female homemaker?
STEWART: Great! | am the
embodiment of that—of the
woman who didn’t have to
leave home to pursue her ca-
reer. | enthusiastically cel- §
ebrate the raising of chil-
dren and those who devote
themselves to it.

PBI: Do you ever get tired of
what you do and wish some-
one would cook for you? i
STEWART: No, not really. §
If I had to do it every day for
a table full of people, that
might be another story. But
you have to remember that
I grew up doing all of this.
Each member of my farmly
was involved with every-
thing inside and outside the
house. Today, it’s all about
experimenting, trying new
things. In fact, I wish I could =
get into other people’s kitchens
when [ travel because there are .
things that I see in the marketplace
that aren’t available here.

Add to onion mzxture

PBI: You received your business training on Wall Street, where
you worked as a stock broker after graduating Barnard Col-
lege. Is growing gardenias or making a killer pasta salad akin to
building a financial portfolio?

STEWART: Indirectly, yes. The knowledge and training |
received helped with my catering business, which I began
when [ left Wall Street and moved to Westport, Con-
necticut with my husband and daughter. I went into that
business venture knowing what a profit was; [ knew how to
do a balance sheet. As a result, I was successful. The same
is true for the modeling that I did while in high school. My
ability today to pose on the covers of my magazines and
work in front of the camera are all due to that early
training.
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In a large bowl mix together cooked ( and cooled ) rice I

 tures the essence of relaxed enter-
taining, which [ do a lot of. As |
say in the introduction, I
don’t bake my own French
bread or make my own crois-
sants any more. | don’t have
time. But I have found good
isources for such items,
which frees me up to focus
my creativity elsewhere.
Today’s entertaining is more
relaxed and casual; you
don’t have to freak out any-
more about every detail. It’s
okay to delegate.

PBI: The real triumph of this
book, though, is its packag-
ing. Each chapter is divided
into themes, such as “Twi-
light Dinner for Ten,” and
“North Carolina Barbecue.”
I think this helps solve the
| menu dilemma.

fil STEWART: Well, this book
g is designed to give the reader
 ideas: To help with the
‘menu planning by giving some

PBI: What was this inspiration for this book?

STEWART: All of my books are designed to fill a void.
And aside from my first book, there wasn’t anything else
like it on the subject of practical menu planning.

PBI: I understand that you didn’t have the full confidence of
your publisher before your first book was printed.

STEWART: [ was the only one who had confidence! But I
strongly believed that it was just what people wanted and
needed and 1 was right. Because | have a good sense of
what's available, [ can see what's needed. As a result, I
have a tremendous library that I have been collecting ever
since | was old enough to read. I especially love buying
cookbooks in foreign countries—even if  can’t read them!
[ can always find someone to translate. As a result, [ have a
substantial collection of books on cooking as well as gar-



dening, wildlife, horticulture, decorating. I'm a student. If
I can't learn, I can't teach. And teaching is my job.

PBI: Let’s talk about your television series, Martha Stewart
Living, which debuted as a nationally syndicated weekly series
last September. Was it a natural crossover for you to make
from your work in print?

STEWART: Yes, especially since | had already been doing
Today Show segments for the past two years.

subject. Executing the ideas is another matter. That is
where the main challenge comes from.

PBI: Your magazine, Martha Stewart Living, published by
Time Inc. Ventures, has been a tremendous success since it
began in 1991, with more than 750,000 subscribers. You've
just gone from six to 10 issues a year, plus you've added two
special issues, one of which debuts this December. Tell me
about it.

STEWART: On Weddings is absolutely gorgeous. If you're

PBI: ...and your television shows hit
pretty close to home.
STEWART: They do! Barring
field trips and other excur-
sions, all of the filming is
done at my Westport home,
which has pretty much been |
turned into a studio. ‘

PBI: What would you say to
the woman (or man) who loves |
the domestic arts but doesn’t
have the time to indulge in
them?

STEWART: You have to |
make the time. Let’s face it, |
we all waste a lot of time |
and we all have our priori- |
ties. | prefer being in my gar-
den to shopping.

. nutmeg
i 'dllspice

PBI: What is your average day
like?
STEWART: Today, I got up
at five, wrote a column for ; ‘_
my magazinle,. jumped on a . for about:
plane and visited two of my 7§ S 5
projects in East Hampton. 1
did one other interview this T,
morning and my television producer
is coming here to the house for lunch

to discuss the upcoming holiday shows—Halloween,
Thanksgiving and Christmas. Before the day is over, |
have a second column to write for the magazine, plus visit
with my daughter, who 1 haven’t seen in three weeks.
Then, I'll fly back to Westport for a dinner meeting with
my advertising director. And in the midst of everything,
I'm thinking about what I'm doing, what props to bring,
for tomorrow's Today Show segment, which I do every
other week.

Ina separate bowl

PBI: Does your busy schedule impede your creativity.

STEWART: No. Being creative is all I do. That's my life.
Sometimes I have to force myself. After all, it’s hard to
talk about Christmas on the most beautiful summer day in
East Hampton! But generally, I never have a problem
coming up with new ideas. Lifestyle is such a limitless

:-egg whites at medium speed Add 2 i
 tablespoons white sugar and beat until soft peaks form.
Gently fold into pumpkin mixture. Then spoon mixture into §
pumpkins. Sprmkle tops wuh sugar and bake at 425 de- §§

not married, you'll want to be by
the time you finish the issue.
Tackling this subject was a
departure for us in the sense
that it was a bold move to
intrude on an area that’s
well run by the industry. But
[ saw a void. [ wanted to see
real, definitive how-to in-
formation, not a catalog of
fashion. So, we put together
what I call the elements of
a wedding: chapters on ev-
erything from cake making,
ring selection and invita-
tion design, to flower ar-
rangements and wedding
dress construction. It’s very
different from anything else
on the market.

PBI: Some of the segments
were shot in Palm Beach: the
Flagler Museum, Bethesda By
4 The Sea and Lakeside Castle.
& » Why’

K STEWART: It was February

“Beach was the perfect backdrop

PBI: | understand that your passion for key limes was culti-
vated as a result of your frequent trips to Palm Beach. Did you
gather a supply when you were here last?

STEWART: You bet! I took them home, squeezed them
and froze the juice. I love fresh key lime pie, key lime
tarts—in fact [ just made a wonderful key lime icing for a
cake. I would love to have some key lime trees, but they
don’t grow in Connecticut.

PBI: If you lived in South Florida, what would your garden
look like?

STEWART: It would be a new adventure for me because
I've never had a tropical garden. It would be full of fruit,
bromeliads and definitely orchids. Lots of orchids.

CONTINUED ON PAGE 94
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On the island of
Palm Beach. Just steps from Worth
Avenue and the beaches of the
Atlantic. Only ten minutes from
Palm Beach International Airport.

ACCOMMODATIONS EEgrres

fully appointed guest rooms, suites,
villas and penthouses.

CONFERENCES BNtEas

Pavilion offers maximum flexibility
for private parties of 10, banquets
of 210 or receptions of 450. Full-

Witk @eqafvy Service,
Wy accammodations
and the idoal breation,
e ﬁaﬁfy @ /wp%ot
fw‘ Fatn Beack business
wd pleasure,

LR Award-winning cuisine
served in the Colony Dining Room.
Cocktails and live entertainment
nightly in the Polo Lounge.

LU TR Welcome champagne

upon arrival. Complimentary airport
transfers. Daily newspaper and
shoe shine. Concierge. European
Body Works Spa. Exercise facilities.
Beauty salon. Heated pool.

LR §30 to $725 single or

double occupancy.

service, in-house catering available.

d For immediate information

and assistance, call Toll Free:

P AL e 800-521+5525

155 Hammon Ave. + Palm Beach * FL 33480 « 4076555430 « Fax 407-832:7318

WHILE CANCER TREATMENT
HAS COME A LONG WAY,
YOU NO LONGER HAVE TO.

The finest cancer treatment you can find anywhere,
you can now find right in the neighborhood.

The new Regional Cancer Center at Wellington.

Providing both diagnostics and radiation therapy
on an outpatient basis, the Center is located in the
heart of Florida’s western communities. So patients
can spend more time with family and friends, and
less time making long, daily commutes to and
from the hospital for treatment. We can even
arrange free transportation. Board Certified
Radiation Oncologists trained at Sloan Kettering,
NCI, MD Anderson & Cleveland Clinic.

Find out more about us
by calling 407-793-6500.

With the Regional Cancer Center, life can be so much easier.

ANOTHER
REASON
TO CHOOSE

WELLINGTON The Regional
REGIONAL Cancer Center at
Wellington

Corner of Forest Hill Blvd. & State Road 7/441
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PBI: Who was your mentor?
STEWART: My father, for gardening;
my mother for housekeeping; and even
my grandparents. From them I received
a practical education that I think a lot
of people lack. A formal education is
great. But there are some things that
you can’t learn in a classroom.

PBI: Tell me about your 27-year-old
daughter, Alexis. Is she the next Martha
Stewart?

STEWART: No. She’s definitely her
own person. She just finished decorat-
ing her new house and she’s running
the Bridgehampton Motel on Long Is-
land, which she also designed. She’s a
very good designer and very much the
entrepreneur.

PBI: Just like her mother?

STEWART: Sort of, only I think she’s
more stylish—and smarter. She has ex-
quisite taste, too.

PBI: I imagine you had something to do
with the cultivation of those qualities.
What did you instill in her?

STEWART: Learning, learning, learn-
ing, and to strive for perfection.

PBI: PBI’s readers are renowned for
throwing lavish parties and appreciate the
fineries of entertaining. How often do you
entertain and what special considerations
do you make when hosting a party?
STEWART: Well, this past week I en-
tertained Friday, Saturday, Sunday and
Monday. The success of an event—
any event—depends on careful con-
sideration of the basics: who'’s coming,
what do they like, and what is the
occasion. The ideas in my books and
magazines simply expand on these ba-
sic premises.

PBI: What is your idea of the quintessen-
tial party—replete with food, decorations,
table setting, etc.?

STEWART: [ believe that every party
should be special and memorable.
That’s the real secret to entertaining.
Mixing people and places—doing the
unexpected. My most memorable (and



favorite) was my 50th birthday party.
[ had it right here at the house and
involved a lot of people who work
with me. It was a fun, outdoor party—
and something a little different for
the Hamptons. | used everything from
my garden, and had the firemen from
the Cutchogue, Long Island Fire De-
partment—who do the best barbecue

“Being creative is all I do.
That’s my life. Sometimes I
have to force myself. After all,
it’s hard to talk about
Christmas on the most
beautiful summer day in East
Hampton! But generally, 1
never have a problem coming
up with new ideas.”

—Martha Stewart

around—come and do barbecue for me.
This is what I mean by ‘special and
memorable.” But you have to be cre-
ative. Most people wouldn’t ever dream
of getting firemen to cook for them,
now would they?

PBI: | understand that despite your pre-
holiday vows to dine elsewhere on Thanks-
gwing, you always have a change of heart
and stage a traditional feast for your fam-
ily and close friends.

STEWART: Every year I think that |
will dine elsewhere—that for once I
will not stuff turkeys, crush pounds of
cranberries, and purée untold varieties
of vegetables. Yet the tradition of the
holiday is so much a part of what I do,
what [ live for, that to not cook and
entertain on this day would seem tan-
tamount to treason. And so we always
end up having our traditional family
dinner at my house. Nevertheless, |
have tried to simplify my efforts while
keeping within the confines of a New
England Thanksgiving in terms of in-
gredients.

American Society of Hand Therapists Active 1983

NORTH PALM BEACH
HAND REHABILITATION

Linda S. Kiernan OTR/L, CHT
Certified Hand Therapist

2 . -

11380 Prosperity Farms Road, Suite 108
Palm Beach Gardens, Florida 33410
(407) 624-HAND  Fax: (407) 624-5576
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Through
Cosmetic Surgery”
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| Daniel Man, M.D. |
Board-Certified Plastic Surgeon, |
Author, Inventor, Innovator, |
Lecturer and Originator of the |
“Man Facelift Expander”
Diplomate, American Board
of Plastic Surgery

851 Meadows Rd.
Belle Terre, Suite 222
Boca Raton, Fl 33486

(407) 395-5508
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