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SCENE

73 ¥ OFF TO THE RACES

Sicyger, better and richer than ever, the
fonal retumng
10 Gulfstream Park for the secand year

agasus World Cup Invitas

6 i SMILEY PEOPLE
'With a wiric and a smils, artist Metts
Tommerup takes eur ohsession—

and har canvases—in tha ned leval,

78 i THE GOLDEM GIRL

After pestponing harworld tour,
Shakira is ready to enthrall audiences
once agein.

80 /1 A CENTURY OF CARE

Jacksan Health helds its annual gala

this manth, raising funds to provide

healthcare to those most in need

82/ THE BAROMESS OF SUGAR
Meat the woman wha made whirnsical
and deliciousleoking dishes an

nEstagram dream comsa tnie.

24 /' ICE, ICE BABY

Witress a Miegrni writer's dip into South

Baach’s first cryotharapy spa, whera
termps plummet to mines 200
dagraes Fahrerhe

85 /f PALM TREES &
SAXDPHONES

Michisl Arerella and his Dreamland
Crehastra bring Gatsby glamour badk to
i a Ant Deco Weekend,

88 POETRY IN MOTION
Forsche's
Turipe 5 E-Hybrd & as pretmy on the
autside as itis i

groundbmaking Fanarmers

nowathea an the inside.

90/ THE AMAZING RACE

Runners from B ¢ & converge on

Aliarmi for the bi

race of the year.
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Pince yous batel

Einc in the Magic
ity thig manth,
F

oA s

931

Juremy Ford is
bringirg Parisian
fare ba the 305,
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SAVOR

“I DON'T WANT PEOPLE TO FEEL LIKE THIS IS
A PLACE JUST FOR AN ANNIVERSARY OR
SPECIAL EVENT."—

nautive: oved to Califomia and
landed in the all-Frenchspeaking
kitchen of L.A's legendary
L'Owangerie under famed chel
Luda Lefebvre. Afier perfecting
classic dishes typical of haute
French cuisine, Ford moved to the
e progressive kilchen of
wwmed chel Joachim Splichal’s
Michelinstarred Pating. Here, he
manned the bustling fish station
ane made regular bips Lo the
Third Street Promenade wo plck
anl lly sonareed produce,

Bt it was In South Florida
that Foard exprerienced a arning
point in his career, working for
esteemed chel Thean Max al the
sovw-shuttered 030 Oeean. "He
taught me how lo grow up,” says

Forel. In Fact, i was Max whe st
introdhiced him 1o Jean-Georges

Vongerichten. Ford vividly recalls
gh atworand-ahall

ich he was sent a thres-pag:
e b filbowy wiith o day’s
“He would just walk in and

“It conld use
Lamding
it Roem chef de cuisine
gigwas ollowed by a two week
Leaining with Yongerichuen, kicked
ofl by a massive email file titled
“Jerermy F tice.”

Whethe 5 M or
il nesdes thisd all
: much in com
and cooking
ns, o drive for perfection
and a relstio

Vongerichie
his mentors
: sirict, milil

of

p e e impreddi
ents served, And while his three

al Matador Rewom inehaced
tlw nationally televised Tap Chef
tithe Dt copemves] many s, Ford
ultirnateby decided o take the one
that led to Stubbeorn Seed. Andit's
here that he will continee to
delight gourmands with his own
sigmatur —haute cuisine
served with a badies heachside
attitude. 707 Washington
Miemid Beach, 786,322 5,
studormssed. com




