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P H O T O G R A P H  B Y 

TING

W I N T E R

“You don’t need a silver fork to eat 
good food.”

-Paul Prudhomme

http://gear.hipstamatic.com/combo/lens/foxy/film/irom
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TIME FLIES WHEN YOU’RE HAVING FUN. It’s hard to 
believe that we’re already nearing the end of the year 
and our last issue was in the summer. We’ve been so 
busy exploring the world and creating new adventures 
that we skipped a few months, but we’re finally ready 
to share all the beautiful-ness that we’ve experienced.
	 We set out on a mission to create a food issue that 
was less cookbook-y and more quirky, like us. Luckily 
our community of photographers is so brilliant that the 
stories you’ll find in this issue will surely motivate and 
inspire your inner desire to get out and shoot... or at 
the very least, eat.
	 We’re walking into the holiday season hoping to fill 
your sights with adventures from Los Cabos, Mexico 
to San Juan, Puerto Rico. With stories from Curacao 
to San Francisco we’re hoping to invoke a bit of the 
wanderlust that keeps us motivated so that you can 
fill our inbox with visual stories from everywhere in 
between. 
	 We hope this issue keeps to our goal of showcasing 
the world and the photographers that bring it into our 
living rooms. We’ll continue to cheer on that talent if 
you promise to keep us busy with the content. May 
your holidays be warm, inside and out. This is our gift 
from us, to you.

MARIO ESTRADA
Editorial Director 

E D I T O R ’ S  L E T T E R

http://oggl.me/mario
http://gear.hipstamatic.com/combo/lens/gsl4/film/rock
http://gear.hipstamatic.com/combo/lens/gsl4/film/rock
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Florian bliges 
Salvador 84 Lens / ao BW film

Oggl.me/picflo

http://oggl.me/picflo


HIP S TA M AT IC  3  is  get ting close,  
and we need your  help — If  you  
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mailto:beta%40hipstamatic.com?subject=I%20WANNA%20BETA
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#WINTER

PLAYLIST

http://open.spotify.com/user/hipstamaticapp/playlist/1XU4CtoYmc9FlQmUBi6aSa
http://open.spotify.com/user/hipstamaticapp/playlist/1XU4CtoYmc9FlQmUBi6aSa
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Jacquelyn Sloane Siklos
Jane Lens / rasputin film

Oggl.me/sloanesiklos

http://oggl.me/sloanesiklos
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TASTING TABLE
our friends at tasting table sf 

invited us to fill our plates and 

cups with bottomless bubbles, 

fried chicken, and lobster rolls 

at two amazing events - Here are a 

few of their featured recipes -rm

C U LT U R E D

http://www.tastingtable.com/index.htm
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Chef Justin Simoneaux walks us through his tasty 
Fried chicken as a holiday meal alternative.

Combine buttermilk, creole mustard, hot sauce and salt in a mixing 
bowl and mix thoroughly.  Add chicken to marinade, cover with 
plastic and place in the fridge for at least 3 hours and up to 24 
hours.  After chicken has marinated, combine flour, creole seasoning 
and salt in another mixing bowl.  Preheat rice bran oil to 325°. Toss 
marinated chicken in the seasoned flour and coat evenly, shake 
excess flour and fry in oil until golden brown, approximately 15 
minutes. Place chicken on a cooling rack and season with salt.   
Let rest for 10 minutes before eating.
	 Combine buttermilk, creole mustard, hot sauce and salt in a 
mixing bowl and mix thoroughly.  Add chicken to marinade, cover 
with plastic and place in the fridge for at least 3 hours and up to 24 
hours.  After chicken has marinated, combine flour, creole seasoning 
and salt in another mixing bowl.  Preheat rice bran oil to 325°. Toss 
marinated chicken in the seasoned flour and coat evenly, shake 
excess flour and fry in oil until golden brown, approximately 15 
minutes. Place chicken on a cooling rack and season with salt.   
Let rest for 10 minutes before eating.

Boxing rooM: Fried Chicken 
with Maque Choux

Fr ied Chicken
4 cups buttermilk
½ cup creole mustard
½ cup hot sauce
3 tbsp kosher salt
1 whole chicken, cut into 10 
pieces
1 lb f lour
¼ cup creole seasoning
3 tbsp kosher salt
Rice bran oil ( for f rying )

Maque Choux
¼ lb butter
3 cups onion, diced
1 cup green bell pepper, diced
1 cup red bell pepper, diced
2 tbsp jalapeños, minced
2 tsp paprika
2 tbsp kosher salt
2 tsp black pepper
¼ cup garlic
4 cups f resh tomatoes, diced
3 bay leaves
1 tbsp f resh thyme, chopped
4 cups yellow corn kernel s

6-8 servings

 
Ingredients

http://www.boxingroom.com
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Chef Ronnie New of the Comstock Saloon gives us a 
sampling of her favorite fried chicken sandwich.

To make the fennel honey: in a medium size sauté pan, toast 
the fennel seeds and chile flakes over low heat until the spices 
are aromatic.  Add the honey and continue to warm for a few 
minutes.  Strain the honey.  Reserve until ready to use.
To make the coleslaw: in a large bowl, whisk together the 
mayonnaise, apple cider vinegar, celery seeds, and salt.  Add the 
cabbage, carrots, and onion to the dressing and toss to coat.  
To make the fried chicken: combine all the ingredients for the 
marinade with the chicken thighs and refrigerate for up to 24 
hours before frying. 
Preheat fryer or pot of oil to 350°.
Remove chicken from buttermilk mixture, and dredge the pieces 
in the flour mixture.  Shake off excess flour and place in hot oil.  
Cook chicken until the internal temperature reaches 165° and the 
pieces are golden brown, approximately 6-7 minutes.  Place the 
pieces in a bowl and toss with the fennel honey. 
To assemble: place chicken on a soft torpedo roll, and then top 
with pickled onions, pickled jalapenos, and coleslaw. 

Fried Chicken Sandwiches 
with Slaw and Fennel Honey 

Fennel Honey
4 ounces honey
1 tbsp fennel seeds
1 tsp chile f lakes

Colesl aw
2 cups mayonnaise 
2 ounces apple cider vinegar
2 tsp celery seed
2 tsp salt
2 quarts shredded cabbage
2 cups shredded carrots
½ cup onion, diced

Mar inade
1 pound boneless /skinless chicken 
thighs (cut into 2 inch strips)
2 cups buttermilk 
1 tbsp garlic, minced
½ cup onion, grated
2 tbsp salt
2 tsp black pepper

Flour mix
1 pound f lour
1 cup cornstarch 
3 tbsp salt
1 tbsp black pepper
1 tbsp cayenne pepper
2 tsp paprika
1 tsp onion powder
1 tsp garlic powder

Assembly
6 cups vegetable oil for f rying, 
3 torpedo roll s
Pickled onions
Pickled jalapenos

 
Ingredients

http://www.comstocksaloon.com
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SUPPER. is a genius creation that pairs delicious 
recipes with curated playlists that match the 
mood and background of the dish. Based out 
of NYC, the guys from Supper. regularly feature 
favorite spots to grab a bite; for the atmosphere, 
the vibe, the music, and obviously the incredible 
plates. They’ve curated a list of their favorite 
spots, along with soundtracks that totally fit the 
vibe. Tap on the red triangle, and plot 
your next New York food adventure. 

SUPPER. presents:  
Tips for  
the best Coffee  

Breakfast Vibes  
in NYC

FIVE  Leaves
Our favorite Greenpoint/

North Williamsburg 
hang on a sunny day. 

They make an excellent 
Flat White, but for 

brunch you can’t go 
past their Bloody Maria.

+  

http://supper.mx/recipes/five-leaves-brooklyn-black-kale-salad/
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CULTURED
Dimes 

cuteness and Coffee. A cool 
crowd fills the space, planter 

boxes line the windows.

Two Hands 
traditional Australian 

breakfasts and Australian 
style high-standard coffee

Jack’s Wife Freda
elements of the owners’ South 
African & Israeli heritage both 
play a part in the delicious menu.

Summers 
A little taste of summer + the 
surf on South 4th Street in 
Williamsburg

http://www.bluebottlecoffee.com/preparation-guides/new-orleans-iced
https://www.myvessyl.com
http://www.happyhabitat.net
https://jawbone.com/speakers/minijambox
http://supper.mx/recipes/dimes-new-york-the-barley-bowl/
http://supper.mx/recipes/two-hands-new-york-city-acai-bowl/
http://supper.mx/recipes/jacks-wife-freda-new-york-city-greek-salad-and-cantaloupe-juice/
http://supper.mx/recipes/summers-brooklyn-green-smoothie-and-egg-sandwich/
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Valery Rizzo took us along on a beautiful 
getaway to the Catskills where she stayed at 
Table on Ten, a bnb with local goodness and a 
homestyle touch full of afternoon sips like the 
Rhubarb Mint Soda. This fizzy drink looked so 
delicious, we had to recreate the recipe for you!

4 cups chopped rhubarb
1 cup sugar
1 cup water
mint leaves
soda water
ice

The fixings

	�RH ubarb 
mint soda   

by Valery Rizzo

C U LT U R E D

Boil your rhubarb down with sugar and water, until soft and 
slightly thick. Fine strain the liquid for your rhubarb simple 
syrup. Chill in the fridge. Muddle a few mint leaves with the 
rhubarb simple syrup. Add ice and pour soda water over. 
Stir and top with a fresh mint leaf. If you’re feeling extra 
saucey add a shot of vodka and enjoy!

http://gear.hipstamatic.com/combo/lens/a2/film/gran
http://www.tableonten.com/home/
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CULTURED

I consider myself a drinker of all things tasty. 
I tend to drink my coffee black and my whiskey 
on rocks and mixing these two into an easy 
holiday cocktail seemed simply delicious.

I normally don’t add sugar to my drinks, but there is 
something festive about turning this into a minimalist  
Irish Coffee. The hints of sweet and vanilla make it  
extra seasonal.
	 Place sugar cube in a whiskey glass, and pour in 2.5 
ounces of your favorite whiskey. Muddle down the sugar 
cube, add a cube of cold brewed coffee and 5 drops of 
vanilla syrup. Yum!

-Artis Cold Brew frozen  
into cubes
-Hudson whiskey
-vanilla syrup
-sugar cube

The fixings

coffeE Cubes 
& Whiskey
by Mario Estrada

C U LT U R E D



x-zinekit:///?action=external&url=http://hipstamatic.com/tintype/
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At the Old Port Lobster Shack, they feature their signature rolls 
two ways. The Main Roll, a traditional lobster roll, and the Naked 
Roll, pure lobster meat and delicious buttery bready goodness. 

Lobster and butter go together like Burns and Allen, Burton and 
Taylor. You can’t think of one without the other. We serve with 
our tangy coleslaw made with our secret ingredients...shhhhhh 
(dried Maine blueberries and a kiss of cinnamon), skin-on french 
fries and last, but not least, the traditional side of 2 bread and 
butter pickles. 
	 Take a large bowl and combine the lobster meat, green onions, 
Hellmann’s or Best Foods (depending on which coast you mix 
this on) mayo, lemon juice, and kosher salt and fresh ground 
pepper to taste (easy on that salt Kemosabe). Then stick it in the 
refrigerator until ready to build the rolls.
	 Heat up a heavy skillet over low to medium heat.  Then take 
your New England style top-loading hot dog roll and slather 
both sides with butter.  Put them in the pan and lightly brown 
on both sides.  Remove the rolls from the heat and stuff them to 
your heart’s delight with the cold heavenly lobster mix.  
	 DO NOT, I repeat, DO NOT put in any lettuce, celery, chives or 
any other greenery, just let the fresh lobster in a hot buttered 
roll shine through and be the star that it is.  For Pete’s sake it is 
lobster, it WILL hit the spot.

the old port lobster shack 
maine lobster roll 

2 pounds of cooked lobster meat, 
(about 5 - 1½ pound lobsters)
roughly chopped in ½ inch 
or so pieces

¼ cup f resh chopped green onion

¼ to ½ cup Hellmann’s mayo 
(do not use any other brand, 
they call it Best Foods on the 
west coast)

Juice f rom one small to medium 
size lemon

A pinch to taste of kosher salt 
and f resh ground black pepper. 
Go easy on the salt; lobsters 
live and die in salt water. They 
retain a lot of that salt .

6 to 8 New England top-loading 
hot dog roll s , depending how big 
you make your lobster roll s .

 
Ingredients

http://www.oplobster.com
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Kristiina hakovirta
Jane Lens /  dc film
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photo by Valery rizzo 

http://
http://gear.hipstamatic.com/combo/lens/loftus/film/dc
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Brooklyn. Extra hint! The attic room is the 
place to be.
Brushland (1927 County Highway 
6, Bovina Center; 607/832-4861; 
brushlandeatinghouse.com/above-
brushland) Located above their restaurant, 
Brushland Eating House, is a lovely two 
bedroom apartment for rent on air bnb.
Kate’s Lazy Meadow (5191 Route 28, Mount 
Tremper; 845/688-7200; kateslazymeadow.
com) Rent one of the 10 wooden cabins, 
each one decorated better than the next, 
at this very private kitschy motel owned 
by B-52’s singer Kate Pierson, which sits 
alongside Esopus Creek and breathtaking 
mountain views. 
The Graham & Co (80 Route 214, Phoenicia; 
845/688-7871; thegrahamandco.com) A 
modern 20 room hotel offering three acres 
of activities including a swimming pool, 
badminton court, a fire pit and bicycles for 
exploring.

the Catskills
by Valery Rizzo

H I P S T O P

Just a few hours drive from the city 
brings the opportunity to leisurely enjoy 
farmland, food and community. Explore 
Delaware County’s endless number of farms, 
general stores, mountains and winding 
country roads lined with creameries, grazing 
cows, horses, historic barns and wildflower 
fields. Maybe throw in a side trip to the 
adjoining and more popular Ulster County in 
Big Indian for dinner and then hit Phoenicia 
on the way home. All along the way enjoy 
Farm to Table cuisine at it’s very best. 

Where to Stay
Table on Ten (52030 Main Street / Route 
10, Bloomville; 607/643-6509; tableonten.
com) located above restaurant Table on 
Ten are three bedrooms for rent in an 1860s 
house. All are beautifully designed with 
handmade beds and woodwork. The shop in 
the café downstairs also carries goods from 
local purveyors as well as a few items from 

http://oggl.me/valrizzo
http://gear.hipstamatic.com/combo/lens/a2/film/gran
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H I P S TOP
Where to Eat
Table on Ten (52030 Main Street / Route 
10, Bloomville; 607/643-6509; tableonten.
com) Well known for its wood-fired pizza, 
this restaurant, café and inn is owned by 
former Brooklynites Inez Valk and Justus 
Kempthorne. Try the Fennel or Prosciutto 
pizza on pizza nights (Fri and Sat only) 
and for breakfast the Egg in a Pan or 
House-made Organic Granola over Maple 
Yogurt, along with a Turmeric Tonic.
Brushland Eating House (1927 County 
Highway 6, Bovina Center; 607/832-4861; 
brushlandeatinghouse.com) Also owned by 
a couple from Brooklyn, Sohail Zandi and 
Sara Elbert, Brushland nods to the Catskills 
region with seasonal produce, regional 

sourcing and a fresh take on comforting 
classics. Try the Cider-glazed Turnips with 
Smoked Cheddar, Hand-rolled Pasta with 
Tomato, Wild Oregano and Pecorino, and 
the cult-favorite Pork Schnitzel.
Lucky Dog Farm Store & Cafe (35796 
State Highway 10, Hamden; 607/746-8383; 
luckydogorganic.com) This general store 
offers a variety of produce from the farm, 
baked goods, vintage items and local 
products from neighboring farms as well as 
local gift items such as soaps, pottery, yarn 
and woodwork. Have lunch in the café and 
try the Chicken Pot Pie or Meatloaf with 
a Kale Salad. Gluten free, vegetarian and 
vegan options are available. 

http://gear.hipstamatic.com/combo/lens/a2/film/gran
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Russell’s (2099 County Road 6, Bovina 
Center; 607/832-4242; russellsstore.com) A 
general store which has been in the Russell 
family since 1919 and serves breakfast and 
house-made baked goods. Many products 
in the store are locally made or grown.
Peekamoose Restaurant & Tap Room 
(8373 Route 28, Big Indian; 845/254-6500; 
peekamooserestaurant.com) Marybeth 
and Devin Mills, the chef, hail from some 
of NYC’s finest restaurants. The menu is 

shaped around what local farmers have in 
abundance that week. Everything on the 
menu is great, but don’t miss the house-made 
ice creams, specifically the mint ice cream, 
made using fresh mint, stems and all.
Phoenicia Diner (5681 Route 28, Phoenicia; 
845/688-9957; phoeniciadiner.com) The menu 
is crafted to offer traditional diner favorites 
with a modern twist using seasonal and locally 
sourced ingredients. Try one of their specialty 
breakfast skillets.

http://gear.hipstamatic.com/combo/lens/a2/film/gran
http://gear.hipstamatic.com/combo/lens/a2/film/gran
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Valery Rizzo
Jane Lens / ina’s 1935 film

Oggl.me/valrizzo

http://oggl.me/valrizzo
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child with the pool waterslides, and spend 
mornings lounging with beach service, start 
(or finish) your night with live music and 
salsa dancing, and for those late sleepless 
nights - wander into the casino.
Villa Herencia A former haven for nuns, 
this eight-room boutique hotel is found 
by wandering down a light-filled alleyway 
in the colorful streets of Old San Juan. 
The rooms are each uniquely decorated, 
with billowy lace curtains and beautifully 
adorned accents. There’s an air of old world 
charm straight out of a novel.
 
Where to eat + drink 
Cafe Cultura Start your morning with a 
coffee from this quaint coffee shop in Old 
San Juan. The beans are fresh from the 
rainforest just an hour away. Sit at one of 
the outdoor tables, and watch the locals 
dancing and laughing in the nearby square. 

San Juan
Puerto rico
by Rheanna Martinez

H I P S T O P

A Colorful city full of street art, rhythmic 
music, tropical beaches, and people-watching 
on a beautiful island with rainforests and 
biolumnescient lagoons. What more could you 
want. And you don’t even need a passport 
to get there. The waters are crystal clear, the 
history is rich, and the cobblestone streets of 
Old San Juan will make you want to quit your 
job, rent an airy loft with perfectly crumbling 
paint, and spend your days in a balcony 
hammock staring out over the Carribbean 
waters with a Puerto Rican coffee in hand.

Where to Stay
San Juan Marriott For a classic, tried and 
true stay that goes above and beyond in 
service and ocean views - this is your place. 
The concierge service will help plan your 
entire vacation, squeezing you into booked 
excursions, surprising you with door to door 
service and free drinks. Bring out your inner 

http://oggl.me/rheanna
http://gear.hipstamatic.com/combo/lens/vincent/film/rijks
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Fatty’s Not your classic Puerto Rican food, 
but damn good Jamaican and West Indian 
Soul Food. Go here for lunch to avoid the 
long evening waits. 
La Taberna Lupulo When we were here, 
there were only 5 people in the place - and 
they all broke out in a harmonious melody 
to a romantic Spanish song. Swing in for 
a delicious craft beer; but arrive early to 
avoid tourists. Sit next to an open window, 
or wander to the back patio with crazy 
beautiful wall art and moody natural light. 
Luquillo Kiosks When you want to explore 
beyond Old San Juan and a bit closer to the 
beaches, venture over to these popular food 

stalls for a taste of local Puerto Rican cuisine 
- and the classic island dish mofongo. Don’t 
be afraid to stay a while, and have a few 
cheap beers with locals. 
Cocina Abierta For an evening out, try this 
new tapas-style restaurant with a deliciously 
orchestrated menu and craft cocktail 
program. The duck tacos are amazing. And 
you must save room for dessert. Trust us.
Guavate Lechoneras This is best saved for 
a Sunday, if you’re ready to go beyond the 
beaches and tourists of San Juan, to the 
mountains. Once you arrive, you’ll be glad 
you made the trip. Small roadside open-air 
restaurants roast succulent pigs on Sundays, 

http://gear.hipstamatic.com/combo/lens/vincent/film/rijks
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and the locals are usually the only patrons - 
drinking, laughing, and dancing to the band 
- likely their neighbors from up the street.

Where to play 
Wow Surfing School Treat yourself to a surf 
lesson in the mild waves of Playa Isla Verde.
Acampa Adventures Schedule a pickup 
for a full-day adventure tour in Toro Negro, 
the island’s highest rainforest reserve. You’ll 
hike coffee plantations, climb up and then 

rapel down through waterfalls, zipline across 
treetops, and swim in natural pools. 
Old San Juan Wander the streets. People 
watch. Stare at the perfectly dilapidated open 
air lofts. Look for a door marked ‘limbers’ and 
treat yourself to this icy treat. Drink a mojito 
at Marilyn’s, where a cat is your bar mate.
Bio Bay This is an incredibly romantic, magical 
experience best done under a crescent moon. 
You’ll kayak through mangroves, opening up 
to a bay of neon blue and a sky full of stars.

http://gear.hipstamatic.com/combo/lens/vincent/film/rijks
http://gear.hipstamatic.com/combo/lens/vincent/film/rijks
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Tommy Perez 
Momma always said you shouldn’t play 
with your food... unless you eat it 

Tommy Perez, a freelance designer based out of Southern 
California, just took playing with your food to a whole new 
level. We’re madly in love with this beautifully creative 
food / alphabet collaboration he started with his 2 year old 
daughter Zoë to teach the ABC’s ... and an appreciation for 
design. He obviously wins parent of the year in our book! 

http://www.tommyperezdesign.com
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O B S E S S E D
photo by Tommy Perez

http://
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M O M E N T S  C A P T U R E D

codesweeper
Bruno Lens / gotland film
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One of my favorite characteristics in any 
artist is the ability to be brutally honest and 
willing to sacrifice public persona in exchange 
for relatable lyrics that aren’t meant to follow 
the status quo.
The first time I listened to Stay High by Tove 
Lo, I thought it was an emotionally charged, 
heartfelt song about a love-gone-lost. Further 
listening of the lyrics explains; she’s made it 
through sex clubs before focusing her attention 
on toxins that keep her body numb and her 
mind distracted - a feeling I can more honestly 
relate to. Her live show in San Francisco proved 
constant control of the crowd and a strong 
desire to get “I can get a little drunk... But on 
good days I am charming as fuck” tattooed on 
my body. -ME

TOVE LO
by Mario Estrada

O B S E S S E D

http://open.spotify.com/track/5ZaVrRNqXcNDUj8RWhfv06
http://gear.hipstamatic.com/combo/lens/vincent/film/rijks
http://oggl.in/rodsimas
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Boyhood 
The film that was 12 years in the making is 
making waves in the independent film scene. 
The story makes you question whether art 
imitates life or life imitates art as you wonder 
when Ellar Coltrain, who plays the lead, Mason 
is acting or just growing up in front of you. 
What could have been a documentary is one 
of the most intrigueing pieces of story telling 
by director Richard Linklater. With so many 
patterns seen in the course of the years you 
start to wonder how it will effect the family 
throughout the years and makes you realize 
that there is no end in life... it just continues 
to happen. This is a must-see film if only to 
experience the incredible feat of keeping the 
same cast over 12 years.  -ME

O B S E S S E D

photo by Paulo Vidales

https://www.youtube.com/watch?v=Ys-mbHXyWX4
http://
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M O M E N T S  C A P T U R E D

FLorian bilges
sergio Lens / blanko one film

Oggl.me/picflo

http://oggl.me/paulharding@hooks65
http://oggl.me/picflo
http://oggl.in/KMRartist


A DV E N T U R E S

photo by gabrielle weil

http://gear.hipstamatic.com/combo/lens/a1/film/c16
http://
http://gear.hipstamatic.com/combo/lens/helga/film/dixie
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ADVENTURE S

Israel
By Gabrielle weil

http://gear.hipstamatic.com/combo/lens/helga/film/dixie
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Minus 1,401 feet Below... Israel. The Holy Land. 
So vast, so varied with Kabbalistic mysticism, 
Christian & Muslim sacred places of worship yet 
conflict continues to spark strong world opinions 
either for or against this single, little bubble of 
democracy amidst the Middle Eastern region.  I 
have lived in Israel for the past 7 years and I 
thought this was a good time to highlight the 
beauty and magic of the land. 
	 Overflowing with biblical history that can leave 
you both overwhelmed and in awe, no matter what 
religion you follow. It’s a small country, and one can 
drive from North to South in 6-7 hours and from 
East to West in 3-4. The landscape and climate is 
essentially hot, arid desert but to the North, pine 
trees abound and chilly winter nights with snow are 
common. The Red Sea at its Southern tip is a scuba 
diver’s heaven & about 3/4 of the way South, right 
next to Jordan, the lowest place on this earth: The 
Dead Sea or the Sea of Salt.
	 These photos were taken on a recent day trip to 
the sacred historical hilltop fortress and ruins of 
Massada and The Dead Sea below. The area is not 
only the lowest point on Earth, but home to the 
deepest hyper saline lake in the world. Once the 
source for Egyptian mummification balms, the salts, 
minerals and the atmospheric conditions present at 
the lake’s shores mean that the spot is regarded as 
one of the planet’s most healing places. 
	 I wanted to highlight the beauty of the land, 
during a time where conflict has overshadowed its 
magical side.

A D V E N T U R E S

the spot is 
regarded 
as one of 

the planet’s 
most healing 

PLaces. 
-GABRIELLE 

http://gear.hipstamatic.com/combo/lens/loftus/film/dc
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/sergio/film/maximus
http://gear.hipstamatic.com/combo/lens/a1/film/c16
http://gear.hipstamatic.com/combo/lens/helga/film/dixie
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A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/loftus/film/dc
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M O M E N T S  C A P T U R E D

Oggl.me/valrizzo

Valery Rizzo
jane lens / ina’s 1982 film

http://oggl.me/valrizzo
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ADVENTURE S

REBUILDING CABO
By MARIO ESTRADA

A celebration of film and cultuRe 
brought me out to the cities at the end 
of the world. Lands End as it is known in 
Mexico, or Los Cabos, celebrated their 
International Film Festival and their re-
opening as a beautiful tourist destination 
after being beaten down by Hurricane 
Odile. While its clear that the areas of 
Cabo San Lucas and San José de Cabo 
are still recovering from one of the worst 
storms since the destination became the 
cultural center of Baja California, their 
progress was absolutely incredible. 
	 The festival celebrated over 100 

films and 80 premieres with an 
#UNSTOPPABLE hashtag to show 
that the region is back and continuing 
to improve. Few places can rival the 
scenery and daytime adventures, 
so it’s clear that the destination will 
do incredibly well with the annual 
International Film Festival. Whether 
ziplining through the Wild Canyons, 
riding camels along the beach, out on 
a fishing escapade, 4 wheeling through 
the desert or engulfed in a captivating 
screening, spending time in Baja in the 
Fall is something to envy. 

a
http://gear.hipstamatic.com/combo/lens/a1/film/c16
http://gear.hipstamatic.com/combo/lens/florence/film/irom
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A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
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ADVENTURE S

1.Ilse Salas y Alonso Aguilar 2.Diego Luna 3.Eiza Gonzalez  
4.Rosario Dawson 5.Xavier Dolan introducing Mommy  
6.Xavier Dolan 7.Atom Egoyan 8.Puerto Paraiso 9.Reese 
Witherspoon. Images courtesy of Los Cabos Film Festival.

http://visitloscabos.travel/consumer-new/los-cabos-international-film-festival/
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/sergio/film/freedom
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/a2/film/w40
http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
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A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
http://g-forceadventures.com
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A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/a2/film/w40
http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
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M O M E N T S  C A P T U R E D

Oggl.me/mario

Mario Estrada
sergio Lens / DC film

http://Oggl.me/mario


57     SNAP    NOV 2014

ADVENTURE S

BROOKLYN
By Valery RIzzo

http://gear.hipstamatic.com/combo/lens/a2/film/gran
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oh brooklyn! With your rooftop gardens, 
farmers markets, colorful streets, and 
neighborhoods full of character and charm, 
you provide a respite from the big city. 
	 A walk down your streets reveals so many 
hidden stories - from the proud 80 year old 
that hasn’t counted a birthday past 20, to 
the kids celebrating a new year in the street 
with their aged grandparents. You inspire 
moments captured; taking a break, looking 
around, and capturing the essence of the 
moments that unite strangers. - RM

A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/a2/film/gran
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/florence/film/irom
http://gear.hipstamatic.com/combo/lens/florence/film/irom
http://gear.hipstamatic.com/combo/lens/a2/film/gran
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A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/a2/film/gran
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/a2/film/gran
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M O M E N T S  C A P T U R E D

Valery Rizzo 
Jane Lens / ina’s 1935 film

Oggl.me/valrizzo

http://Oggl.me/MARIO
http://oggl.me/dani77
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ADVENTURE S

Curacao
By Rheanna Martinez

A little known island just off the 
Caribbean coast of Venezuela seems 
like a hidden paradise, full of colorful 
architecture, crystal clear waters, and 
a welcoming mixture of cultures from 
nearby islands, Latin America and Holland. 
	 Most travelers are Dutch vacationers 
on holiday or diving afficionados there 
for the world famous reefs and colorful 
fish. The beaches on the West End 
are breathtaking, and easily the most 
incredible in the world with crystal clear 
waters every shade of blue. Spend a day 
strolling Willemstad, a city full of 

picturesque architecture and hustling 
Venezuelan fruit vendors hanging off their 
boats. Treat yourself to an evening in the 
Pietermaai district with beautifully curated 
boutique hotels, where live jazz music 
floats through the air and couples dance 
the tango in tucked away cafes. 
	 If you’re looking for energy, come for 
the North Sea Jazz Fest and dance the 
night away to artists like Janelle Monae, 
Bruno Mars, Stevie Wonder and legends.
	 Take the time to really explore this less 
traveled island, talk with the locals, and 
fully embrace the culture and beauty. 

a
http://gear.hipstamatic.com/combo/lens/a1/film/c16
http://gear.hipstamatic.com/combo/lens/doris/film/sussex
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A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
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ADVENTURE S

http://gear.hipstamatic.com/combo/lens/a2/film/w40
http://gear.hipstamatic.com/combo/lens/yuri/film/rasputin
http://gear.hipstamatic.com/combo/lens/yuri/film/rasputin


67     SNAP    NOV 2014

A D V E N T U R E S

http://gear.hipstamatic.com/combo/lens/benedict/film/hackney
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M O M E N T S  C A P T U R E D

Oggl.me/rheanna

Rheanna Martinez
benedict Lens / hackney film

http://Oggl.me/rheanna
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photo by Donny urrutia

http://
http://gear.hipstamatic.com/combo/lens/yoona/film/irom
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It’s been more than three years since a 
9.0-magnitude earthquake devastated Japan 
and led to the largest nuclear disaster since 
Chernobyl, and debate about the safety of 
Pacific Ocean seafood still hits the blogosphere 
like aftershocks. Everyone from scientists to 
fishermen to college students struggle to get 
their perspective—and their article—to go viral. 
	 With so much conflicting information, my 
reaction is arguably the most dangerous of 
all: a shrug. Is it the potentially poisonous fish 
that will kill me, or will it be my apathy to the 
potentially poisonous fish? Because I love food, 
and seafood is especially good. Especially 
in California. Even more especially in San 
Francisco. 
	 These articles wrap their click-bait one-
liners (“Fish migrating 3,000 miles with 
radioactivity!” versus “Radioactive levels in 
fish are one-twentieth the levels found in 
a common banana!”) with the perfunctory 
hyperlinked studies and mentions of cesium-137 
radioisotope, surely designed to cause mass 
skimming (check). What lingers is uncertainty-
fueled disinterest. 
	 Is this the 2010s version of warning cries 
not to hold cell phones to your face for fear 
of radiation and tumors; or is Fukushima 
radioactivity the new global warming, with 
scary data about the future being swept away 
in favor of big business today?
 

C L I M A X

“With so much 
conflicting 

information, 
my reaction is 

arguably the 
most dangerous 
of all: a shrug.” 

Deadliest 
Catch:  

Apathy? 
words by Danny Bracco

photos by donny urrutia 

http://gear.hipstamatic.com/combo/lens/yoona/film/aobw
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C L IMA X

The social media saturation of global and 
local health woes rides a constant fever 
pitch. How can I be expected to worry about 
how much radiation is in my spicy tuna 
roll when the Ebola virus is poised to bring 
Contagion to life? And why stress myself out 
over a holy-shit scary disease on another 
continent when the next huge San Francisco 
earthquake is poised to rip the concrete 
beneath my feet and home apart at literally 
anytime between now and who knows when? 
	 Is this what adulthood is—acknowledging 

all of life’s dangers and dealing with 
them in an educated, active way? Or 
am I right to prioritize these threats 
in order of immediacy and location 
(i.e., get earthquake insurance and 
exercise to keep myself healthy, or at 
least healthy-adjacent), and embrace 
ignorance’s gift of bliss? 
	 I’m sure, as with most things, finding 
the balance is the key. Hopefully I find 
that balance before three-eyed tuna 
finds me.

http://gear.hipstamatic.com/combo/lens/yoona/film/irom
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C L I M A X

http://gear.hipstamatic.com/combo/lens/a1/film/aobw
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M O M E N T S  C A P T U R E D

Donny Urrutia
Yoona Lens /   irom 2000 film



DE L I C IOUS
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photo by florian bliges

http://
http://gear.hipstamatic.com/combo/lens/burke/film/one
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DE L I C IOUS

75     SNAP    summer 2013

D E L I C I O U SD E L I C I O U S

STILL 
LIFE
Photo Story by 
Florian bliges

http://oggl.me/sevillacreativa
http://gear.hipstamatic.com/combo/lens/burke/film/one
http://oggl.me/picflo
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DE L I C IOUSD E L I C I O U S

http://gear.hipstamatic.com/combo/lens/burke/film/one
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DE L I C IOUSD E L I C I O U SD E L I C I O U S

http://gear.hipstamatic.com/combo/lens/burke/film/one
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78     SNAP    OCT 2013

D E L I C I O U S

http://gear.hipstamatic.com/combo/lens/a2/film/matte
http://gear.hipstamatic.com/combo/lens/burke/film/one
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http://gear.hipstamatic.com/combo/lens/burke/film/one
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http://gear.hipstamatic.com/combo/lens/burke/film/one
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M O M E N T S  C A P T U R E D

oggl.me/picflo

Florian Bliges
Burke Lens / Blanko one film

http://oggl.me/picflo


http://gear.hipstamatic.com/hipstapaks/pak_yosemite
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DE L I C IOUS
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D E L I C I O U SD E L I C I O U S

little 
PEOPLE

Photo Story by 
Berlewen Jolixor

http://oggl.me/sevillacreativa
http://gear.hipstamatic.com/combo/lens/wonder/film/one
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DE L I C IOUSD E L I C I O U S

http://gear.hipstamatic.com/combo/lens/lowy/film/one
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http://gear.hipstamatic.com/combo/lens/lowy/film/one
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D E L I C I O U S

http://gear.hipstamatic.com/combo/lens/a2/film/matte
http://gear.hipstamatic.com/combo/lens/lowy/film/one
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http://gear.hipstamatic.com/combo/lens/lowy/film/one
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M O M E N T S  C A P T U R E D

oggl.me/jolixor

berlewen jolixor
lowy lens / blanko 1 film

http://oggl.me/jolixor


x-zinekit:///?action=external&url=http://hipstamatic.com/cinamatic/


Featuring // Laura Miller of SideSaddleKitchen
Photographers // Julia Stotz and Molly Decoudreaux

RAW
VEGAN

http://gear.hipstamatic.com/combo/lens/wonder/film/bw3/flash/red


















CULINARY 
SCENE
satisfying, comforting, modern american food highlighting the best of 
the season,  in nose-to-tail cooking and hearty farm-to-table flavors.

By Rheanna Martinez 

http://gear.hipstamatic.com/combo/lens/loftus/film/dc
http://lifeisbeautiful.com
http://www.havenoakland.com


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


http://gear.hipstamatic.com/combo/lens/loftus/film/dc


LIFE IS BEAUTIFUL
					            		     	 by mario estrada

A MUSIC FESTIVAL CREATED BY AN inspirational 
social platform dedicated to helping people 
conquer their fears - THAT’S WHAT THE ANNUAL 
EVENT THAT TOOK OVER 15 CITY BLOCKS IN LAS VEGAS 
GAVE THE CROWD OF 90,000. WITH ACTS LIKE FOO 
FIGHTERS, MATT AND KIM AND KANYE WEST, HERE ARE 
A FEW OF OUR FAVORITE MOMENTS.

http://lifeisbeautiful.com


girl talk



neon trees



kimbra



jenny lewis



matt and kim



st. lucia



foo fighters
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http://gear.hipstamatic.com/hipstapaks/pak_yosemite
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GEARED

THE Yosemite
HIPSTAPAK

We’re feeling a bit nostalgic this 
fall, looking at photos of childhood 

vacations in the wilderness where 
our parents dressed us in flannel 

and bucket hats. Those old school 
photos with warm imperfections 

inspired The Yosemite HipstaPak. 
It will give you reason to take a 

walk outside, and snap a few shots 
in hopes of bringing back those 

characteristics of old lenses.

G E A R E D

http://gear.hipstamatic.com/hipstapaks/pak_yosemite
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GEARED
muir Lens / Sequoia Film

http://gear.hipstamatic.com/hipstapaks/pak_yosemite
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GEARED
muir Lens / sequoia Film

http://gear.hipstamatic.com/hipstapaks/pak_yosemite
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M O M E N T S  C A P T U R E D

Rheanna Martinez
Jack london Lens / telegraph film
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http://gear.hipstamatic.com/hipstapaks/pak_dalston
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GEARED

THE Dalston 
HIPSTAPAK

Oh London - how we love to take 
your photo. From the rolling 

countryside to the stoic guards, 
you’ve got us feeling all sorts of 

cheery. The Dalston HipstaPak is full 
of blue, perfect for taking along on 
your outdoor strolls. And if you’re 

lucky you might even catch that 
perfect glimmer of light. So come 

along, and let’s get snapping! 

G E A R E D

http://gear.hipstamatic.com/hipstapaks/pak_dalston
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GEARED
benedict Lens / hackney Film

http://gear.hipstamatic.com/hipstapaks/pak_dalston
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GEARED
Benedict Lens / hackney Film

http://gear.hipstamatic.com/hipstapaks/pak_dalston
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x-zinekit:///?action=external&url=http://AppStore.com/Cinamatic
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