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THIS HOLIDAY, GIVE THE GIFT OF INNER HEALING TO YOUR LOVED ONES
» GIFT CARDS AVAILABLE -

ABYSS Bobpy PIERCING

¥

« PIERCING « FINE JEWELRY « REIKI -
« MASSAGE « CARD READING -

ALL THINGS HEALING

245 EAST & BROADWAY 801.810.9247

SALT LAKE FILM SOCIETY
HOME OF INDEPENDENT FILM

Film fuels DREAMS
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SEE MOVIES @

Broadway Centre Cinemas

Locally operated and donor-supported arthouse.

WEED THE PERFECT BIFT?
GIVE THE GIFT OF FILM.

- SEE MOVIES @BROADWAY - JOIN THE RED CARPET
+ SEE MOVIES @HOME - AND MORE!

LEARN MORE AT SLFS.ORG

FILM SOCIE
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and tower
BROADWAY CENTRE CINEMAS
111 E Broadway (300 5) Salt Lake City, UT GET TICKETS

SWANER PRESERVE & ECOCENTER PRESENTS
SPECIAL
SOAR WITH EXHIBIT

Hang out in the mysterious and often
misunderstood world of bats!

Swaner Preserve & EcoCenter
UtahStateUniversity.
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A Bit of Magie in Sugarhouse

By Brooke Hannel e

Commerce & Craft sits in a corner surround-
ed by little stores and a tea shop. The trees
have discarded most of their leaves by early
November, and the evidence lays bare on
the sidewalk leading up to the shop. Every-
thing about Commerce & Craft screams cozy,
begging you to stay a while. Even Gail
Piccoli, the owner of Commerce & Craft, has
such a soothing presence that you forget
where you are for a moment.

Commerce & Craft is the retail child of Picco-
li and her love of arts and crafts. Opened a
few years back, Piccoli originally was look-
ing for a studio to work on her stained glass
pieces. “I really haven’t done a whole lot
since I've opened up the shop to be quite
honest. But the intention with the shop was
because I needed a new studio,” she says.
“T looked around and I was like, “What if I
got something that can be both studio and
shop?’” Although the studio, Luna Bella,
is in the back of the shop and still features
some of Piccoli’s work, her focus has moved
more toward the store.

The combined love of craft and a cozy shop-
ping experience is palpable in the shop. As
you enter, you're immediately met with

soothing tunes such as “La Vie En Rose”
and warm, sentimental candle scents that
make you immediately nostalgic, as if you
already miss it. The store carries pieces
that make wonderful gifts or items you’d
like to fill your home with; little knit kits,
suncatchers, handmade jewelry, vases, clay
mugs, bags, games and knick knacks that
seem like remnants from childhood.

Although at first the shop solely carried
Piccoli’s own work, she now has over 70
artists featured in the store. “... They come
from all over the country,” says Piccoli.
“Everyone thinks it’s a local shop, and
I do have a lot of locals, but my intent
was always to bring in outside artists
because I just think it’s important.” Some
of those featured artists include: Queen
Bee Creations from Washington, Lost Spar-
row Jewelry from Wisconsin, and La Pella
Pottery from Tennessee.

Piccoli came across these artists the old
fashioned way: business cards. “I'd go
to art shows and go around collecting all
of these business cards,” she says. “I had
a binder filled ... and a couple of locals I
knew, and that’s how I started the shop.

Gail Piccoli is the owner of Commerce & Craft, a shop that sells crafted work from over 70
artists both local and national.

brookehannel8@gmail.com

And then as I got going on Instagram, I'd
start following artists and ... other shops
like mine around the country.”

If Piccoli liked an artist that she found
on Instagram, she’d “poach” the artist to
sell through her store—which sometimes
involves artists from across the United
States. Piccoli’s process of incorporating
national artists promotes local access to
different mediums, methods and cultural
perspectives, enhancing the variety and
appeal of Commerce & Craft.

With construction on the shop planned for
nect year, Piccoli hopes to keep the busi-
ness going as long as she can. With the
uncertainty of Sugarhouse’s prices and
reconstruction of the city, a worry lingers in
the air over how long the shop can remain
sustainable, but Piccoli wishes to keep
Commerce & Craft’s doors open for as long
as she can.

The future of this rare gem of a shop?
Perhaps a stained glass workshop. “I used
to do classes and honestly, when they do
some remodeling on the shop—suppos-
edly next year—my foot traffic is gonna
be way down,” Piccoli says. “I was think-
ing [of going] balls to the wall and [doing
a] glass studio.” Sometime next year,
Piccoli’s landlord plans to add some extra
touches to the shop, leading her to think
about committing more to the studio side
of the shop, Luna Bella.

Walk into Commerce & Craft for a little
comfort and look out for stained glass
workshops soon. For more, visit their
website at commerceandcraft.com.

Tue-Sat: 11:30-6 p.m.
1950 South 1100 East




Kahve Cale:

By Ashion Ellis ¢ ashton@slugmag.com ||

Navigating the holi-
days can be disorient-
ing, especially if you're
alone. The creeping
feeling of homesickness
once the days become
shorter isn’t something ev-
eryone can simply alleviate
by plane, train or automobile.
Inside a yellow victorian in the
Avenues, Kahve Cafe has packed the
feeling of coming home into a dense
cup of coffee by preserving centu-
ries-old traditions with rich flavor.
From the cozy, worn-in rooms to a
history full of snags and stitches,
Kahve Cafe resembles an heirloom,
hand-me-down sweater that warms
and comforts the soul.

A lifelong baklava baker, Elif Ekin’s
“pandemic pivot” pushed her to seek
out a brick-and-mortar location and
jump right in. “It had to be a house,”
she says. “A Turkish cafe belongs in
the home because Turkish hospitality
begins in the home.” She hands me
a cup of locally sourced herbal tea to
soothe my head cold as we settle in
the Fairy Room in the corner of the
first floor. Ekin named the pastel,
three-storied house built in 1905 The
Wise Dragonfly as an ode to transfor-
mative ancient wisdom. The differ-
ent rooms above the first floor house
tenants such as healers, tattoo artists,
painters and even the supernatural
(Elkin assures me that any malicious
spirits that previously occupied the
halls have since moved on).

N

Turkish coffee is over 500
years old, with tools and
methods that have been pre-
served for centuries.

1

"I have always said, ‘a Turkish
cafe belongs in the home
because Turkish hospitality
begins in the home,” says Elif
Ekin of Kahve Cafe.

Kahve's walls are adorned with pho-
tographs of Ekin’s family and ornate,
handwoven rugs overlap on the
hardwood floor—personal touches
of another world. Her family fled to
her mother’s home of Rhode Island
as refugees in the early '70s to avoid
being imprisoned once political
strife began. Her Turkish father was
a professor, one of the professions
that was deemed dangerous by the
government. Ekin relays that coffee
houses themselves originated as safe
spaces to discuss taboo things like
art, politics and philosophy in an-
cient Turkish markets. The buildings
sprouted up as a refuge for expres-
sion and connection between people
from different walks of life. “That’s
why a Turkish proverb says, ‘A cup
of coffee creates 40 years of friend-
ship,” because people continue gath-
ering together and create community
through connection,” Ekin says.

Her efforts to give back to the com-
munity aren’t contained to Kahve's
walls. Ekin implemented a giveback
program with the purchase of Kahve's
Turkish coffee bags, coordinating
with the International Rescue Com-

Jeels like
coming home

Photo: John Taylor
—— )

mittee of Salt Lake

City and their Spice

Kitchen  Incubator—for

every bag purchase,

15% of the proceeds
go to the IRC. “It's been
really important to help
people get back on their
feet. Not having anyone you
know in another country is
scary,” she says. Ekin has a goal
to spread into the wholesale and re-
tail business for her bagged coffee,
with the aid from the sales going back
into the community of immigrants
and refugees like herself.

Kahve is one of only a handful of
businesses in the entire country
where Turkish coffee is ground,
roasted, prepared and served in the
traditional way. “There’s a lot of the
old world in one tiny cup of coffee,”
Ekin says. “We still use the same
grinders, the same pots, cups and
everything that we have been using
for the last 500 years,” Ekin says. She
takes more liberty with her bakla-
va and baked goods, incorporating
beers from local breweries such as
Roha Brewing Project and Uinta Brew-
ing Co. and candy. The three-tex-
tured bites aren’t sticky, or too large
that they’re intimidating—or as Ekin
puts it, “So you don’t get it on your
beard or your boobs.” Fair enough.

As the year dwindles to an end, many
of us will be inventing new traditions
in unfamiliar places. As for me, I
know that I can walk into Kahve Cafe
and Ekin will be there with tea, com-
fort food and a genuine care for every
life that walks across her threshold. Be
sure to check out Kahve Cafe’s events
such as their bi-monthly Sufi sound
bath meditations, monthly open mic
poetry night and traditional belly
dancing performances. Tickets to
these events and coffee bags are avail-
able on their website kahvecafeslc.com.

57 S. 600 East * Salt Lake City, UT * 84102 Wy
Tue-Sat: 9 a.m.-6 p.m. ¢ Sun: 10 a.m.-3 p.m. )

cafe

PUNCTURED
PIERCING & TATTOO

Casey Wardell
Comi Mahak Kaylynn Ghost
Autumn Pitman Krystal Hodgson

SPECIALIZING IN CHILDREN'S
EARLOBE PIERCINGS

FACE MASKS REQUIRED
100% APPOINTMENT ONLY

FOR ALL SERVICES & JEWELRY PURCHASES

2459 SOUTH MAIN STREET, STE. 6
BOUNTIFUL, UTAH
801-397-2459
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Boozy Gear for the Indoor & Outdoor Enthusiast

COCOSzHOUSE

cocosinthehouse.com

Hats, Beanies, Custom Ski Pants, Shot Skis, T-Shirts,
Hoodies, Pillows & the “Beer Leash”

NOURISH
YOURSELF

—————————— T HIS
HOLIDAY SEASON

New bags, same great coffee!

CAFFE IBIS
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S.n.\ foa il .JA\]!M!}B

HOG WALLOW

LOCAL BEER

SPIRITS

GREAT FOOD @
LIVE MUSIC

3200 E BIG COTTONWOOD RD.
THEHOGWALLOW.COM
801.783.5567
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Paradise Palm first began as an interior plant-
care contractor and indoor garden store in 1977.
John Mueller, current owner of the business and
plant-obsessive who worked for the Bureau of
Land Management, started working for Para-
dise Palm in his early 20s before purchasing the
business when he was 23. “If you get him talking
about plants, he never stops,” says Bailey Muel-
ler, John’s daughter and manager of the store.

John began selling plants at Paradise Palm’s
Sugarhouse storefront in 1998 then moved to
the current location on Broadway after outgrow-
ing the original. “He definitely saw a pocket in
Salt Lake, especially where there was a lack of
resources to buy high-quality house plants,” Bai-
ley says. The business gradually grew over time,
but they saw a huge boost in the late 2000s after
two year-long construction work on Broadway
was finished and the speed limit was decreased
from 30 mph to 20 mph. “We had more walking
traffic instantly as soon as they were done. It was
a marked difference,” John says.

As their storefront has become more popular in
recent years, a key component of Paradise Palm is
providing advice to customers. When it comes to
plant care, Bailey says people tend to overcompli-
cate it. “We’ll have people coming in really over-

45 years of
interior plant care & sale

whelmed at the prospect of taking care of plants
when really the least intervention possible is usu-
ally the best route to take,” Bailey says. She advis-
es only repotting once every one to three years at
most and fully saturating your plant once a week.
Beyond plants, Paradise Palm also sells a variety
of different pots and saucers, as well as bonsai
shears, bonsai wire and organic insecticides and
fertilizers that aren’t harmful to the environment.

Paradise Palm’s core business is the plant care ser-
vices they provide to approximately 100 build-
ings all over the valley, recommending certain
plants by considering budgets, the lighting and
building interiors and if the customer wants
contemporary or classical foliage. “Everyone in
these buildings has to have every single one of
their plants watered the same day. That's trim,
water, rotate, fluff with moss,” John says.

Since the COVID-19 pandemic, the Paradise
Palm storefront has experienced a massive boost
in customers, with their number of customers
nearly tripling. John says sometimes customers
would come in during the week when it was
snowing, expecting nobody anywhere near the
store on those days. “But then, there’s like 20, 30
people in there buying plants ... After a year, we
would just have people in their pajamas mass

buying plants to the point of extreme and then
our suppliers were in shortage, so we couldn’t
get half of what we normally could get,” John
says. Their suppliers would have plants but they
would be smaller than normal and limited in
supply on all of the exotic, more coveted plants.
“Everything was more expensive or non-ex-
istent, so we were just working every angle to
bring in the right plants to meet that demand.”

Bailey thinks part of the reason for the recent boom
in interest in plants is due to plant trends on so-
cial media, as plant life gives people more nuance
with interior design and responsibility to sustain
life. “Plants are the new pets, right? It's something
you take care of, a reason to get up in the morning,.
Connecting and communicating with your plants
is a huge part of it,” Bailey says. She adds that buy-
ing a plant as a gift can be really thoughtful and
personal. “I think that the intention behind taking
the time to pick out a plant and pot or multiple
plants and showing us how they want them ar-
ranged speaks volumes,” Bailey says.

You can find Paradise Palm on 307 E. 300 South
and on Instagram @paradisepalmslc and Facebook
at Paradise Palm, SLC.

"/

1301 5. 900 E.
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ompassion,
Community

& Consciousness

by: Birdy Francis
Birdy@slugmag.com

Photos by Lexi Kiedaisch

olden Braid Books is ded-
icated to elevating con-
sciousness, whether that

be through in-store aura readings
or the words of local Indigenous au-
thors. Store manager Jennifer Rugg
says that the efforts of Golden Braid
come down to compassion, commu-
nity and consciousness. This unique
shop’s team is hard at work to make
as many responsible, uplifting
choices and purchases as possible.

In 1982, Jackie Pratt opened the
shop on Broadway and 300 South
with zero sales in the first month.
Following Golden Braid's gradual
growth, it moved to its current lo-
cation at 151 S. 500 East with major,
sustainable efforts and a whole lotta
love. As Golden Braid co-owner Pa-
mela Brown explains, Pratt decided
to open a cafe within the store. “Oua-
sis [Cafe] is known and successful,
and so people think that we're the
bookstore in Oasis Cafe, but [the two
businesses] have always been mar-
ried,” says Brown.

As a book buyer, Brown'’s job has
been to maintain the long-time
relationships made by Pratt over
30 years ago with local authors,
companies, publishers and repre-
sentatives. All the vendors Gold-
en Braid works with are careful-
ly researched and selected, and
long-lasting collaborations take
precedence. Brown says, “Prod-
ucts that take care of the people
that are making them [are] a really

GOILP™ A
BRA a
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Golden Braid Books Assistant
Manager Emily Fuchs.

high priority for me, [as well as the]
relationships I've had for 25 years.”

Something important to the Golden
Braid team is ensuring that all
spiritual traditions are represented on
their bookshelves as well as an array
of genres: fiction, creativity, poetry
and non-fiction focused on conscious
living with children’s books among
them. Product-wise, they sell local
jewelry, lavender wraps, wind
chimes, journals, tarot, oracle decks
and so much more. Non-physical
services, such as readings, are
provided alongside free events—a
book club, guided journaling
classes and storyteller workshops.

Golden Braid sells non-material
experiences in addition to items
you can love all year round. Rugg
explains that they don’t wish to
create unnecessary waste and
clutter. The two applaud younger
generations who won’t stand
for wunethical and single-use,
disposable mindsets. Brown says,
“We're providing what people
are demanding, which is a result
of a new consciousness about
consumerism.”

With 10 readers—eight in-store and
two phone-based—Golden Braid of-
fers a plethora of different tellings:
“We have tarot and oracle readers
and a palm reader, someone who
does astrology and human design, a
psychic medium, a couple of astrol-
ogers who do birth charts/full natal
charts and an angel card reader. Any
day, we have at least one reader in
the store,” says Rugg.

Golden Braid Books provides spiritual enrichment and
education through their products and in-person events.

Since sacred, religious and spiritual
items are sold within Golden Braid,
Brown—who studied English and
anthropology—makes ethical prac-
tices a priority. “The first thing I did
when I took on buying was to have
authors that were from the cultural
origins for whom they were speak-
ing. I wanted to include the origi-
nal 13 tribes in Utah,” says Brown.
“I'm very aware of ... cultural [and]
spiritual materialism. Education is
important.” They often have others
come to the shop to educate them
about the specific items. Recently,
for example, a Rinpoche came in
from Denver to teach Brown and
her team how to present katas, a
traditional Tibetan offering scarf.

Brown also encourages people to
look toward their own lineage and
traditions, as well as inward, before
looking outward at others’ spiritual
practices. Golden Braid represents
many traditions and spiritual holi-
days but puts integrity, education,
sustainability and representation
before any sort of profit. During the
holidays, Golden Braid is not just a
shop to stop at for Christmas stock-
ing stuffers: “There are a lot of spir-
itual holidays. There are holidays
of light in almost every tradition
(Hanukkah, Bodhi Day, etc.). We
want people to be able to come and
celebrate all of those,” says Brown.

You can look into Golden Braid’s ser-
vices and readers on their website,
goldenbraidbooks.com. Give them a
call at 801.322.1162 to schedule a
reading or to ask questions regard-
ing their services.

(®) scan ME
COMMUNITY SUPPORT GROUP

FREE FREE FREE

market analysis of your
home, condo or parents’
home—text me!

No obligation, just an honest opinion.
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9TH & 9TH - FASHION PLACE
SHOP LOCAL - SUPPORT ARTISANS
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from Two Salt Lake Mavericks

By Audrey Lockie * audrey@slugmag.com

AJ Wentworth has been craft-
ing and peddling fine choc-
olates since 2009, a time full
of shifts in location, focus
and product lines. After a
few bouts of unexpected
moves during the COVID-
19 pandemic (including from
their longtime location on 900
S.), The Chocolate Conspiracy
was in a place of redefinition.
“We were able to cut down and
focus on what we do best, and
that was the bars we make,”
Wentworth says of their peri-
od of tumult. “We didn’t have
to make hot chocolate or tea or
coffee; we weren’t customizing
truffle boxes for people.”

Wentworth describes this
move as a “blessing in
disguise” in that it allowed The
Chocolate Conspiracy to “rethink
how we wanted to approach
where we were going,” he
says. After years of expanding
product lines, participating in
events and more, the compa-

ny pared down their stock
to their five-bar “core, signa-
ture line”—Classic Dark, Mint
Chip, Blackberry Ginger, Maca
and Wild Spice. Wentworth
has since added back six other
favorite bars—including two
beer-infused bars using beers
from Uinta Brewing Co. and
Level Crossing Brewing Co.—as
well as the company’s coveted
drinking chocolate.

Now, The Chocolate Conspira-
cy is weeks away from open-
ing their new brick and mortar
on S. Redwood Road. “We're
happy that we can open the
door to the public again,”
says Wentworth. When they
open, Wentworth hopes to
host a “chocolate free for all”
where customers can sample
all of The Chocolate Conspiracy’s
current line. Find more infor-
mation at eatchocolateconspira-
cy.com and follow the business
on Instagram @chococonspiracy.

r

Can anyone say no to a sweet treat? Especially around the winter holidays, a delectable, sugary confection can tell your loved ones
you're thinking of them, bridge the awkward gap with that one coworker or fill a last-minute Secret Santa need. The Salt Lake valley
is full of wildly talented artisans who approach the art of candy creation with deft skill. Here, find two distinct, accomplished and
contrasting offerings—the renowned cocoa creations of The Chocolate Conspiracy and the spicy sweets of Lenguitas Chamoy.

Lenguitas Chamoy’s Analee
Camacho fell into her business
by way of a pandemic whim.
“My husband has a love for
Mexican spicy candy,” she
says, and Lenguitas Chamoy
began as a way to replicate
some of his favorite flavors
at home. His passion for the
final product urged Cama-
cho to share the sweets with
family, then friends, before she
eventually opened an online
shop and began exhibiting at
local pop-up markets. “Every-
body loved it,” says Camacho
of the first trial run within her
close circles. “If everybody’s
liking this, I'm sure everybody
else would!”

Lenguitas Chamoy’s candy is
defined by its unique, home-
made coating and spice blend,
a mix of traditional chamoy
seasonings like Tajin along
with a litany of other flavors
to add Camacho’s person-
al stamp to the mix. From

Photos by John Barkiple
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there, she applies the blend to
dried fruits, premade candies
(Airheads, Gushers), nuts
and more. Depending on the
consistency and flavor of the
vessel, Camacho varies the mix
of dry and wet spice blends,
honing in on a specific mixture
for each candy to ensure the
base treats retain their identity.

The rapid growth Cama-
cho has achieved in the time
since first experimenting with
chamoy signals a hunger in
Salt Lake City for this type of
homemade delight, and Cama-
cho hopes to carry that good-
will further. “I wish we could
grow to ... have a small loca-
tion somewhere, for someone
to be able to say, “Oh, I'm crav-
ing some Lenguitas Cham-
oy, let’s go pick some up.”
For now, purchase Camacho’s
candy at lenguitaschamoy.com,
and follow the business on
Instagram @lenguitaschamoy
for more.

Maybe you love making holiday meals from scratch. Or maybe you need a little
help from Harmons chefs. Either way, we’ve got you covered with the finest
ingredients and fresh-made meals, sides, and desserts. Make your holidays more

memorable with Harmons.

HARMONS

«FOR THE HOLIDAYS

harmonsgrocery.com



WHICH BAPTIST IS THE BIGGEST AND THE BADDEST?

What once started as a partnership with a
popular coffee roaster has exploded into
arguably the second most recognizable beer
brand in Utah. Epic Brewing Company’s Big
Bad Baptist started as an imperial stout
aged in whiskey (or bourbon) barrels and
amazing, locally roasted coffee from King’s
Peak Coffee Roasters. Since those humble
beginnings, it has exploded into an array
of deliciousness that includes offerings that
are single-, double-, triple-, quadruple- and
even quintuple-barreled stouts along with a
most delicious varietal coming from south
of the border. You can now get the original
BBB in a 12-0z can, or, if you live in the
free world, on draft. This year, head brew-
er extraordinaire Jordan Schupbach has
outdone himself with a half-dozen vari-
eties of Big Bad. I tried all six, took a nap,
and chose three to pass on to you for your
holiday quaffing.

Barrel-Aged Imperial Stout Tast-

ing Primer

¢ Burnt marshmallow is a good thing;
notes of sweet, char and sticky toffee

¢ Tobacco can be a good thing with earthy
notes of light chocolate or leather. It can
also mean ashy, which is bad.

® Soy is good in some beers and not in
others, providing an umami flavor with
a slight salt aftertaste. Salt can be over-
whelming.

¢ Booze refers to heat and can be good.
It’s that feeling that something bad will
happen if you drink too much, which can
be bad or good (depending on the night).

Big Bad Baptist Orange Stick

This Baptist took a stroll through the cit-
rus grove on its way to the pulpit and came
back smelling of sweet orange and whis-
key. Notes of whiskey, orange and oak
barrel play around in your nose with just a
whiff of coffee. The first taste, which coats
the tongue, brings lots of whiskey, burnt
marshmallow, graham cracker, light coffee

By Steven Koonce ¢ beard2010@gmail.com
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Blé BAD BAPTIST

and just a bit of orange zest. As it warms
up, it gets thinner on the tongue—or, the
tongue just gets thicker—and the coffee
flavors come out just a little bit more. I
would have liked more orange in this one,
but overall, it’s a tasty Baptist.

Big Bad Baptist Rum Barrel Aged

Arrgghhh! This one reeks of a pirate with
big, huge, treasure chest-sized notes of
dark rum on the nose with toasty barrel
and roasted malt. Close your eyes and
you're drinking a dark rum cocktail on
the first sip as that rum blows through the
other flavors like a Nor’Easter on the high
seas. The second sip brings much more nu-
anced flavors of raisin, cocoa, tobacco and
soy with light roast coffee. As it warms up,
the rum sticks around but with it comes
more cocoa, tobacco and soy along with a
little bit of heat in the back of your throat.
Shiver me timbers—this is one bloody
good beer.

\RREL

Big Bad Baptist Barrel Strength

This Baptist is most definitely the biggest
and baddest of them all. The whiskey dom-
inates the nose with espresso and light
cocoa. The first sip is straight up whiskey
with slight oak and roasted malts. Let
it warm up and you'll start to get some
amazing flavors of espresso, burnt marsh-
mallow, soy, leathery tobacco and more
booze on the tongue with lots of heat. This
Baptist isn't quite ready to lead a whole
congregation, so send it to the cellar for a
year or so and let it calm down.

I guarantee you will have the best of these
amazing Baptists on your hands to cele-
brate the 2023 holiday season. If you grab
three, go with Barrel Strength, Rum Bar-
rel and Toasted Coconut. If you're going to
grab just one, go with the Rum Barrel. That
will jolly your roger.

BEAUTY

EYELASH EXTENSIONS
BODY WAXING
LASH & BROW

BRAZILIANS

PAMPER

EUROPEAN FACIALS
SUGAR SCRUB
SPA PEDI & MANI
MLIS WRAP

RESULTS

CHEMICAL PEELS
LASER
DERMALINFUSION
MICRONEEDLING

OF ADVANCED

SKINCARE

801.530.0001

WWW.SKINWORKS.EDU

- HAPPY HOUR

QJE COPPER COpe

401NORTH 300 WEST
179 WEST 900 SOUTH. -

With music by 9021Y0O!
8136 South State Street

ALWAYS AT THE SUE:

«billiards « darts « shuttleboard ping"pon

« BREAKING BINGO * POKER - PUB TRIVIA
LIVE MUSIC & DJ'S » WHISKEY* KARAOKE:

8136 S. STATEST. 3928 S. HIGH
@abarnamedsuestate @abarna
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Tastes Like Burning pizza with
jalapenos, roasted chipotles and
Slackwater's spicy marinara sauce.

Roasted pulled pork Bubba Ho-Tep
Sandwich shares its name with the

2002 film starring Bruce Campbell. -
Ski & Snowboard Warehouse

. Shuttle Services - Buy Backs &

O o jaseddy

Finding Success in SLC

By Austin Doty ¢ rdotytwo@gmail.com
Photos by Em Behringer
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After finding success with its dish is the restaurant’s best sell-

first two locations in Ogden
and Sandy, Slackwater is finally
in Salt Lake City. The restaurant
brought its artisan pizzas and
vast beer selection to the Grana-
ry District in late 2021, and as it
did with its first two locations,
Slackwater hopes to win over
SLC with its fresh ingredients,
house-made dough and abun-
dant drink selection.

When my date and I walk into
Slackwater, we notice how open
the floor plan is. The restaurant is
set up in INDUSTRY SLC, an old,
large, silver foundry converted
into a modern office and restau-
rant space. The space is inviting
and gives us a feel for the entire
restaurant, from the wood panel-
ing on the back walls and the
exposed light fixtures above to
the dog-friendly patio outside.
Sitting just under one of the
restaurant’s large, open garage
doors, there is an excellent view
of SLC’s skyline.

To start the night, we order
drinks and an appetizer. I opt
for the Becker’s Best from Ogden
River Brewing—a light, flavorful
pilsner I hope will pair well with
the pizza crusts. For an appetiz-
er, our server recommends the
Spin-Art Dip ($10.25), a creamy,
spinach and artichoke-based dip
mixed with roasted peppers and
Slackwater’s three-cheese blend
(parmesan, asiago and mozza-

rella). It’s a fair
blend of flavors that

pops with large artichoke
chunks and housemade
tortilla chips.

We decide not to skimp on
dinner and order a few differ-
ent entrees. Up first, we try
the Bubba Ho-Tep Sand-
wich ($10.75), which shares
its name with the 2002 film
starring Bruce Campbell. It's
a roasted pulled pork sand-
wich mixed with housemade
barbeque sauce wedged
between a hoagie bun from-
Stone Ground Bakery. Like any
good pulled pork sandwich,
it is sweet and tangy without
overpowering the natural
pork flavor. The housemade
maple citrus coleslaw paired
with the sandwich offers a
pickled, crisp appeal I don’t
usually find with pulled
pork sandwiches.

Our second dish is
the Tastes Like Burn-
ing pizza ($12.75). True to its
name, it burns in our mouths.
With jalapenos, roasted
chipotles and Slackwater’s
spicy marinara sauce, it is not
a dish for the faint of heart,
but it’s perfect for anyone
looking to add some zest to
their night out. It incorporates
pepperoni, roasted garlic, red
onions and the three-cheese
blend to help even out the
spice. While I don’t know if
I would prefer this pizza as a
main dish, it’s a nice change
of pace and offers a unique
punch to the night’s palate.

We wind down our feast
with the California Sunrise
($14.75), a green goddess
dressing—based pizza with
roasted chicken, seasoned
grape tomatoes, peppered
bacon and the three-cheese
blend. The menu claims this

684 S. 500 West, SLC
Su 10 a.m.-9 p.m., M-Th 11 a.m.-10 p.m.
F-Sa 11 a.m.-11 p.m.
801.386.9777 | slackwaterpizzeria.com

er, and it came highly recom-
mended by our server. With
anticipation building, we take
our first bites and are far from
disappointed. There’s a divine
burst of salt and tang found in
the dressing that works well
with the leaner flavors of chick-
en and bacon. The three-cheese
blend and house-made dough
create a tasteful, balanced
canvas, allowing the more
complex flavors to stand out.
The avocado chunks and shred-
ded spinach topped on the dish
give it an unfound level of fresh-
ness, even for an artisan pizza.

As we wrap up our night, we ask
our server for a few boxes and
decide to make one last hurdle
with an order of dessert. They
bring us the 2nd Ward Delight
($7.50), a caramelized graham
cracker crust topped with layers
of sweet cream cheese, chocolate
custard and whipped cream. The
usual hesitation to order dessert
after a big dinner is that it is
going to be too rich and heavy.
But, this dessert is quite pleasant
and light. It's sweet and crisp,
and each layer is distinct while
effectively blending as a whole,
serving as a satisfying finish.

Visit Slackwater SLC in the Grana-
ry District, and keep up with all
things Slackwater on their Insta-
gram page @slackwaterpub.
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Mention this ad
for 10% off
your next purchase

Christmas trees, wreaths, garland, plants,
creative gifts, gift certificates & more!

Your Favorite Garden Center Since 1955! @ 3500 South 900 East

& W Dig
Coffee & Cocktails with friends |
Non-Alcoholic Bottle Shop | Gift Boxes | Drag

Shows | Catering | Private Events.

PIG & A JELLY JAR, SOUTHERN-INSPIRED.
BRUNCH DRIVEN. FROM SCRATCH. EVERYDAY.

WE OFFER ALCOHOLIC AND NON-ALCOHOLIC
COCKTAILS, BEER, & “:IIEIEEANT) ALL LOCATIONS (SLC &

OPEN 7 DAYS A WEEK FOR DINE-IN, TAKEOUT AND
DELIVERY.

WB's Eatery: Coffece & Cocktails!
Two locations: 455 25th Street, Ogden, UT &
1968 E Murray Holladay Road, Holladay.

Book our Non-Alcoholic Cocktail Kart for
your next party: info@360degreesrg.com

Follow us on IG: @WBscatery

Scan QR Code with your phone camera
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SHOLCHSE

By Sam D’Antuono ° sam.dantuono@gmail.com

Photos courtesy of the performers

we get ready to close out another year
H and prepare for all the holiday festivi-
ties, it’s time once again to take a look at the Salt Lake
comedy scene and check out a new group of comedi-
ans that are making the city laugh. This edition of the
SLUG Localized Comedy Showcase has a wide variety
of talent—those just beginning their comedy career,
those in the middle and some who have maybe been
doing this way too long. Come to Urban Lounge on
Thursday, Dec. 15 (doors at 7 p.m., show at 8 p.m.) to
see Gabe Olson, Alaina Hirschi, Brian Higgins and
Karan Reddy for just $5.

Alaina Hirschi has been doing standup for about a
year now and is progressing faster than most. Like
the majority of the comedians on this lineup, she
has an observational style but identifies herself with
amore offbeat delivery and is one of the more orig-
inal voices in comedy heard recently. This might be
due to the fact that Hirschi never saw standup until
her late 20s. “When I got a job at DryBar Comedy,
I had never really seen standup before, because I
grew up Mormon,” she says. “My parents were like,
‘standup is inappropriate so you can’t watch it.’
They said standup is bad because they swear, and
they weren’t wrong.” Hirschi started doing stand
up after her introduction to it through DryBar Come-
dy—she thought it just looked fun! She is an extro-
verted presence off the stage. Hirschi has always
loved writing, especially comedic writing, as well
as being on stage in front of people. Stand-

up seems to be a perfect fit! Alaina
Hirschi has opened for

Maria Bamford and

performs regularly at

Wiseguys. You can find

her on instagram for
upcoming show dates
@alaina_n_hirschi.

Wegy,
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Open 7 days
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Celebrate your holiday

season with Vertical Diner.

We have banquet room dining
for 40 guests.

BRIAN HIGGINS

What's that, dear reader? You yearn for the dulcet
tones of a pretentious know it all to talk down to
you? Oh, you’ve got it! Brian Higgins is a Connecti-
cut transplant to Utah but has quickly become a
mainstay of comedy here in SLC. Higgins takes a
more hardline stance on comedy when it comes to
what he wants out of it: “I would like to kill myself
... and I'm hoping that somebody else does that for
me onstage. I saw Will Smith at the Oscars and I
said, “That’.”

COCKTAILS « BEER « WINE « MIMOSAS
(801) 484-8378 | 234 W 900S | SLC,UT

verticaldiner.com

Higgins is eight years into his comedy journey
and is the personification of a comedic truth tell-
er. “I think the essence of comedy is saying a thing
that most people agree with and getting claps,” he
declares bravely before looking into his attaché case
for a pen while muttering, “How many times can I
say ‘foibles” in a 30-minute set.” Higgins is an avid
fan of the New York Times crossword. He “likes when
the themes are fun” and enjoys riffing with the boys
in his spare time. Higgins is a writer by day, come-
dian by night. He has a spread of comedic talents
ranging from extensive improv experience, standup
and his ceaseless daily submissions to the NYT polit-
ical cartoon section. One could say he lives, breathes,
eats, sleeps and even shits comedy.

Higgins’ jokes are silly and, in comparison to some
of his fellow comics, avoid more real and heavy
topics. After a show one night he was told that, “he’s
a fun guy on stage,” which absolutely delighted )
him. “That’s what I'm going for!” he replied gleeful- S
ly. Brian Higgins hosts a semi-regular show called
Locals Only at SaltFire Brewing Co. and has

opened for headliners such as

Mark Normand, Joe —

List and Eddie Pepi- g I = s
-~y Y YA P gy, < '
L \ A \ ] 3 . _. | ]

tone. You can find him . iﬁ‘“;" P ; ~
roperBrewingCo.com

PROPER BREWING =

® PLANET FUN

CLARK PLANETARIUM STORE

Hhopes gy

on Instagram @brian-
higginscomedy.
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KARAN REDDY

Karan Reddy has been steadily climbing his way
up the local comedy scene ladder for about two
years now, opening frequently on weekend shows
at Wiseguy’s Comedy Club. Reddy’s style is observa-
tional and oftentimes boundary pushing.

Originally from India, Reddy watched a lot of stand
up in high school and says, “I always wanted to do
it but I never had the courage to go up. I moved to
Utah and had no friends, no family. I was like, “Oh
this is the perfect place’—if I bomb, no one knows.”

Reddy recounts some experiences of being an
immigrant and how some are not as understand-
ing as others. “Sometimes people think I'm only
funny because of the accent. Some people come
up to me and say, ‘Hey man, good thing you have

that accent’,” Reddy observes of some audience
member’s racist attitudes.

Offstage, Karan Reddy is not a funny man, he is
timid and meek. Everytime I see him, he takes one
hand out of his hoodie to point slightly away from
whoever he’s talking to. Everytime I see him I think,
“even I could fold this fucker.” The stage is where
Reddy can express himself, most of the time. Espe-
cially in the early stages, it can be hard to know what
to do with someone shouting out at you during a
show. Reddy quips that the thing that brings him
joy in life is “owning a heckler 24 hours after a show
in my bathroom.” Karan Reddy can be found at
@karanreddycomedy on Instagram, and has opened
for big names such as Dina Hashem, Duncan Trus-
sell and Nimesh Patel.

GRABE OLSON

9289

COMMERCE & CRAFT

Enthustically Handmade Modern Gifts and
Original Art from Utah and Beyond

Commerce &
Craft Sugarhouse

Grab an armful of
artsy finds!

Gabe Olson loves sex workers; it is the linchpin of
his personality. This is a fact of Mr. Olson that is so
clear, were I to not mention it, people who know
him that are reading this would think I've never
met the man. He is due to be a new father, any day
now. Olson’s material focuses on his experience in
the military, his love of sex workers, of course, and
a deep passion for anime.

1950 South 1100 East, Sugar House
www.commerceandcraft.com
@Commerce_Craft
Olson is an energetic and giddy presence onstage.
Despite some of the darker topics he entertains
through his act, he keeps a consistently positive
energy throughout. “My style of humor is aggres-
sive and not consensual—people will laugh wheth-
er they like it or not. I'll tickle someone if I have to”
he says, one eye drifting out of alignment with the
other. Olson'’s aspirations with comedy are not far
off from the classical definition of fame and fortune
“My aspirations with comedy is to make it to a
place where I don’t sleep on a couch anymore. In
five years, I see myself on a futon.” He continues,
“When people see me perform, they understand
that I'm a ladies man and I have lots of money”.
Gabe Olson has performed with the likes of Stav-
ros Halkias, Fahim Anwar and Sean Patton. You
can check out his bi-monthly roast battle show that
he co-hosts with another local favorite, Scott Fill-

more. As well as his Instagram @thegabeolson.

You can also find all of these comedians regular-
ly at Wiseguys. The interview overall had to be
cut short because a bee flew at me and chased me
around the patio of the coffee shop we were all at
for about 10 minutes. In that time, every last
one of the comedians had scat-
tered like rats and left
me to die. Hope to see
you all at the show!

New Shop Shirts!

We Have Stuff You Won’t Find Anywhere Else

Sales-Service'Rentals'Repairs:New- Used-Rare-Collectable
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Alibi Bar & Place

369 Main St, Salt Lake City, UT 84111

Monthly Calendar
December 2022

12/1 Thurs. Vibras Del Lago -
Cumbia Dance Party

12/z Fri. DJ:Spaz

12/3 Sat. DJ: James Beard
12/8 Thurs. DJ:Gabba

12/9 Fri. DJ:Bo York

12/10 Sat. DJ : Godina

12/15 Thurs. DJ : Andy Doors
12/16 Fri. DJ:Bo York

12/17 Sat. DJ: Flash & Flare
12/18 Sun. DJ: Spaz - RG'B Night
12/22 Thurs. DJ : TBA

12/23 Fri. DJ : Spaz
12/30 Fri. DJ : Flash & Flare
12/31 Sat.: NYE @ Alibi!

PROUD TO CALL UTAH HOME

Locally ewned, independent craft brewing since 1995

@RoostersBrewing

Look for this ho“day brew at our
locations and tap takeovers
while supplies last!

Family Friendly in Ogden, Layton
d SLC Airport Terminal A
. 21+ B Street Brewery Taphouse

SLUG MAGAZINE

Inquire about positions at
SLUGMAG.COM/OPPORTUNITIES
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LOCAL MUSIC SINGLES ROUNDUP

It doesn’t matter how you prefer winter—whether it’s shredding on the slopes of Snowbird, ice skating in the heart of Downtown’s Galli-
van Center or simply bundled up at home with hot chocolate, your favorite fuzzy socks and a book—SLUG Magazine has your December
tunes covered with six new songs by turns shocking and seasonal to give all your winter activities a perfect snowy soundtrack.

Anais Chantal

“Like it better!”

Self-Released

Street: 09.24

Anais Chantal = Andie x Nai Palm

Anais Chantal’s latest soulful single
opens with a smooth and slinky beat.
She sings, “I like it better / When we
get crazy / I lose my temper / You say
you hate me.” Soon after, she and the
music swell with the proclamation, “I
like it better,” the music hitting on the
beat of each word. Chantal passionate-
ly and warmly sings about “the plea-
sure from pain.” There’s something
exciting about someone singing and
pining for a self-described “toxic” love.
Are we celebrating unhealthy rela-
tionship dynamics? Maybe. Chantal
triumphantly embraces the rawness of
relationship tumult that being deeply
in love can sometimes affect. It’s toxic.
What of boundaries? Why are we cele-
brating an unhealthy love? Because
it’s like that. “Logic is vacant / Call it
toxic / When you're young and dumb
in love / You can’t stop it,” Chantal
sings. Sometimes, you love stupidly.
You just do. “Like it better!” is a passion-
ate set of rose-colored glasses for two.
—Parker Scott Mortensen

28 SLUGMAG.COM

GODFORSAKEN ACK

Claire Akebrand

“Godforsaken Accordion”
Self-Released

Street: 08.22

Claire Akebrand = Karima Walker +
Hausu Mountain—era Eartheater

Musician Claire Akebrand also creates
abstract paintings; pieces with misshap-
en blocks of bright, primary colors
toppling over each other in new geom-
etries. She approaches her music with
these same multidirectional sensibilities.
Through the first verses, her plaintive
vocals tumble over the dragged pickings
of an acoustic guitar while what sounds
like detuned train whistles twitter in the
background—not immediately pleas-
ant, perhaps even a bit unsettling. In
the track’s second half, a filter drowns
out the mix’s high frequencies and
Akebrand becomes subsumed in an
eddy and drifts further from the listener.
In these abstract structural and produc-
tion decisions, “Godforsaken Accordi-
on” may startle or perturb on first listen.
It forgoes clarity and directness in favor
of a segmented, architectural approach
to songwriting and production. Here,
music isn’t a two-dimensional line from
speaker to ear; here, songs are something
to be moved through and felt for their
spatial depth. —Audrey Lockie

SCOCK 3023

Lil Du Bois

“FACE THAT”

CQCX

Street: 09.19

Lil Du Bois = Playboi Carti + 2012 Beer
on the Rug releases

Lil Du Bois” “FACE THAT” boasts one
of the best beats I've heard on a local
hip-hop cut this year. Built off of a
pitch-shifted vamp of ’80s Casio wind-
pipes and shimmering chimes that
would make DJ Screw and Macin-
tosh Plus salivate in equal measure,
the instrumental paints an image of a
retro-tropical paradise as Lil Du Bois
blithely slurs out the repeated refrain
of “summertime.” Across the track, the
vocalist bounces between singing and
rapping with ease, shining the most in
his liquid melodics. If his bars aren’t
head exploding—tried-and-true bragga-
docio, end rhymes built off of repeated
words and a pace lying in a netherworld
of lackadaisical agitation—his velvet
voice is endearing and versatile enough
to carry the track. This isn’t hip-hop as
an intellectual what but hip-hop as a
physical how, an exercise in making the
linguistically familiar sonically alien.
—Audrey Lockie

@ borosyndicate of

BOROSYNDICATE

Glass Gallery & Smoke Shop

DOWNTOWN SLC MURRAY

60 Exchange Place  Mon - Thur: 11am - 12am 5180 S. Commerce Dr  Mon - Thur: 12pm - 10pm
SLC, UT 84111 Fri - Sat; 11am - 2am UnitR Murray, UT Fri - Sat: 12pm - 10pm
(801) 349-1688 Sun: 12pm - 8pm B4107 (801) 281-1109  Sun: 12pm - 6pm

with Valid!|.D:

SLUG MAGAZINE’S OFFICIAL PODCAST
Local dz‘o'zm[/zom ocal mudiciand

[] @SLUGMAG STITCHER / & iTunes

4429 SOUTH 2950 EAST
SALT LAKE CITY, UT 84124

801.878.9969

P
F A €1 L

NOON -9PM TUES - SATURDAY
(BRUNCH MENU AVAILABLE)

CLOSED SUNDAYS & MONDAY

AT,

Your downtown SLC business may qualify for
Missi

4

For more information, call

801-539-0852

J
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PRESENTS

DECENMBERF2022

Benson Bo% 12.01 Soundwell | Soccer Mommy - 12.04 The Depot | Eidola / Rain City Drive - 12.06 Soundwell
Courtney Marie Andrews - 12.06 The State Room | Pond - 12.10 Soundwell | Wicca Phase Springs Eternal - 12.15
The Beehive | Adam Melchor - 01.27 Soundwell | We Came As Romans - 02.10 The Complex | Skegss - 02.21 Soundwell
Samia - 02.21 The Complex | Tove Lo - 02:21 The Union Event Center | Viagra Boys - 02.28 The Depot | SonReal - 02.28 Soundwell
Elderbrook - 03.02 The Depot | PUP/Joyce Manor - 03.08 The Depot | Badflower - 03.10 Soundwell | Show Me The Body -
03.11 Soundwell | JAWNY - 03.13 Soundwell | Our Last Night - 03.17 The Complex | The National Parks - 03.17 The Union Event Center

Weyes Blood - 03.18 The Depot | Godspeed You! Black Emperor - 03.18 The Depot | Betty Who - 03.25 The Depot A p I E R C I N G S T U D I O

KILBY COURT URBAN LOUNGE METRO MUSIC HALL

Saved By Sex 12.01 Antelope Island 12.01 VIVA LA DIVA!: Jolly Holiday 12.02

Wild Pink 12.02 Birthdag Bash Featuring Kim Chi (JRC) 12.02 VIVA LA DIVAL: Jolly Holiday 12.03

Nicole Canaan 12.03 The Soft Moon 12.03 VIVA LA DIVAL: Jolly Holiday 12.04

Bentelou 12.05 Oddisee & Good Company 12.04 The Emo Night Tour 12.08

Sub-Radio 12,06 Alejandro Aranda (Scarypoolparty) 12.05 VIVA LA DIVAL Jolly Holiday 12.09

Palm 12.07 Capstan / In Her Own Words 12.07 VIVA LA DIVA!: Jolly Holiday 1210

Francisco Martin/Frits Hager/ 12.08 OFF! 12.10 VIVA LA DIVAL: Jolly Holiday 1211

Allegra Miles/Jonny West Soen 12.11 VIVA LA DIVAL: Jolly Holiday 12.16

Forever Grey + HALLOWS (JRC) 12.09 Bartees Strange 12143 VIVA LA DIVAL: Jolly Holiday 12.17

200 Stab Wounds / Undeath  12.10 Twin Tribes 12.14 VIVA LA DIVAL: Jolly Holiday 12.18

Arin Ray 12.11 Friendsmas Eve: A Punk Rock X-Mas 12.17 VIVA LA DIVAL: New Years 12.31

The Rare Occasions 1213 Urban Lounge Holiday Party (Free) 12.23 Sunn 0))) 01.30

Body Of Leaves 12.14 Moon Wizard (JRC) 12.28 Adore Delano (JRC) 02.07

Azizi Gibson 12.15 The Narcs 12,29 Bon Entendeur 02.26

Dead Horses 1216 Eagle Twin 12.30 Suicide Commando (JRC) 03.28

KXLLSWXTCH (Live Nation)  12.17 The Gontiks 01.26 Reverend Horton Heat 04.30

The Lingo 12.19 Will Sheff / Okkeervil River 02.03 Hammerfall 05.31

Jenn Blosil 12.20 Grieves 02.16 Clan of Xymox 06.07

Blindlove 12.21 Unsane 02.20 EELS 06.16

Dazmin D’Leon 12,22 Gideon (JRC) 03.01 The Mission UK 09.29
Winners Only 12.27 Metalachi 03.03
ANGELBOY & HYDEPARK 12.28 Wax Tailor 03.08
Mo’ Nasty 12.29 Kula Shaker 03.09
Papercut Party 12.30 King Tuff 03.10
Soap 12.31 Donny Benet 0312

\ : !

SUGARHOUSE

FOR MORE INFO VISIT SARTAINANDSAUNDERS.COM




BLUE DIAMOND | CHEYENNE | MESQUITE | NORTH LAS VEGAS | RENO | WEST WENDOVER

SULLHYES FLOWER
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VIEW SPECIALS ONLINE AT
roots

aR-A roots .com
arvest

NEVYADA'S

deeE

Keep out of reach of children. For use only by adults 21 years of age and older. (RD397) © 2022 Deep Roots Harvest

flowers ® edibles ® vapes ® disposables ® concentrates



