
Rebecca Rose

Design for the printed word, 
with particular emphasis on books andephemera related to house, garden and dog; art, architecture and the decorative arts; the British Isles; and other subjects dear to my heart
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In my former life as a partner 
at Vignelli Associates in New York,
I worked for seventeen years 
with Massimo and Lella Vignelli
on a wide range of graphic 
design projects for corporate
clients, nonprofit organizations,
publishers, and architectural 
and interior design firms.

In the fall of , my husband
and I opened our own studio, 
Mr. & Mrs. Rose, featuring Bob’s
illustration and my graphic
design services. In addition to
indulging my passion for the
design of books, cards, calendars
and those bits of ephemera that
make life worth living, I design
brochures, invitations, unique
business cards, and many other
types of printed matter.

When not gainfully employed 
in the real world, I’m generally
wandering through libraries,
planning a garden, renovating
this old house, walking the dog, 
or writing and designing 
a book about wire fox terriers. 

Raison d’être Reality

Clients: 

American Center in Paris, France

Battery Park City Parks Conservancy, NYC

Carolee, Greenwich, CT 

Charleston Place Hotel, SC

Doner Studio, NYC

Guggenheim Museum, NYC

Jewish Board of 

Family and Children’s Services, NYC

Kohn Pedersen Fox Architects, NYC

Life Books, Time Life, NYC

The MacDowell Colony, NYC

Simon & Schuster, NYC

Town of Maplewood, NJ

US Fish and Wildlife Service, DC

Proficiencies:

Quark, Illustrator, Photoshop 

for Mac; graphic design, photography,

writing, editing, image research 

and content development 

BFA Graphic Design,

Philadelphia College of Art

To see more of my work 

or to discuss an upcoming project,

please call   

or send email to 

rebecca@mrandmrsrose.com



Carolee
Greenwich, Connecticut
NY Times ad for chain of jewelry and 
accessories shops owned by Retail Brand Alliance. 
Other projects include stationery program, 
tags, catalogs and packaging.

Red leather flower pin, 3" diameter. $24
Lustrous white pearl rope, 72" long. $50

Exotic croc embossed leather bucket bag. $135

Your Gift from Carolee
Receive a “croc” jewelry box with any $100 purchase.

Complimentary Gift Wrap and Shipping
19 East Elm Street  Greenwich  Telephone 203 629 1515

Holiday Hours  Monday-Saturday 10-6  Sunday 12-5
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Date Tuesday Morning Time Place

Every Tue Early Morning Running 7:00-8:00 EP
and Walking Club

Every Tue Preschool Play 10:00-Noon WP

July 9 16 23 30  Summer Adventures 10:00-1:00 NRP

Tuesday Afternoon

Every Tue Soccer for 4 Year Olds 2:30-3:15 NRP

Every Tue Soccer for 5 to 8 Year Olds 3:30-4:15 NRP

Every Tue Play As You Please 3:30-5:30 NRP

Every Tue Children’s Gardening 3:45-5:00 NRP

Every Tue Teen Drumming 4:00-5:30 NRP

Every Tue Soccer for 9 to 12 Year Olds 4:30-5:30 NRP

Tuesday Evening

Every Tue Women’s Basketball 6:00-7:30 NRP

Date Monday Morning Time Place

Every Mon* Preschool Play 10:00-Noon WP

July 8 15 22 29 Summer Adventures 10:00-1:00 NRP

Monday Afternoon

Every Mon* Lunch Hour Noon-1:30 UR
Backgammon/Chess

Every Mon* Advanced Art 4:00-5:30 NRP

Every Mon* Backgammon 3:30-5:30 NRP

Every Mon* Children’s Basketball 3:30-5:30 NRP

Every Mon* Chess Lessons 3:45-6:00 NRP

May Jun* Amateur Naturalists’ Club 3:30-5:00 NRP

Sep Oct* Photography for Children  3:30-5:00 NRP

* No Programs: Memorial Day May 27, Labor Day Sep 2,
and Columbus Day Oct 14

Battery Park City Parks Conservancy 
New York, New York
Spreads from a pocket-sized, -page 
calendar of events. 

Date Saturday Morning Time Place

Every Sat* **  Drawing in the Park 10:30-Noon SC

Jun 15 Sep 21 Fix Your Own Bike 10:00-Noon WP  

May 18 Jun 15 Go Fish 10:00-2:00 WP
Sep 21 Oct 19 

May 18 Jun 1 Bird Watching 10:30 WP
Sep 21 Oct 19  

Stories for All Ages: 11:00 RP 
Jun 8 Michael Parent
July 13 Diane Wolkstein
Aug 10 Laura Simms
Sep 14 Leaf Arrow Storytellers

Saturday Afternoon

Every Sat* Inline Skating: Quick Tips Noon-1:00 EP

Every Sat* Inline Skating: 2:30-5:00 NE
All Levels/Ramps & Rails 

Go Fish Family Performances: 12:30 WP
May 18 Lou Gallo and Brady Rymer
Jun 15 Vital Children’s Theatre
Sep 21 Fall into Fun: Tammy Hall
Oct 19 Zak Morgan

Sep 21 Fall into Fun:  2:00 SC
Walking Tour, Ben Jacobs

Saturday Evening

Family Dances: 6:30-8:00 EP
May 11 Manhattan Samba, Brazilian 
July 13 Mane Kadang, West African
Aug 10 Cherish The Ladies, Irish 
Sep 14 The Western Caravan, Texas Swing 

* No Programs: Memorial Day Holiday May 25,   
Labor Day Holiday Aug 31, and Columbus Day Holiday Oct 12

** No Programs in July and August

Date Friday Morning Time Place

Every Friday Tai Chi 8:30-9:30 EP

Friday Afternoon

May 3 31  Gone Fishing  11:30-1:30 EP
Jun 21 28 
Sep 13 27  

Every Friday* Inline Skating: Ramps & Rails 3:30-5:30 NE

Friday Evening

May* Jun Sunset Singing Circle 7:00-8:00 WP 

July* Aug Sunset Jam on the Hudson 6:30-8:30 WP

* No Programs: Memorial Day Holiday May 24, 
Independence Day Holiday July 5, Labor Day Holiday Aug 30,
and Columbus Day Holiday Oct 11
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Charleston Place Hotel
Charleston, South Carolina
Logo, guest room brochures and laundry ticket.
Graphic program also included room service
menus, do not disturb hanger, and guest room 
and corporate stationery.

THE SHOPS

Name Room Date

Starch No Starch Hanger Fold
O O O O
Special Instructions

Men’s Laundry Men’s Dry Cleaning
Dress shirt 4.25 Suit, 2 piece 12.50
Undershirt 2.00 Suit, 3 piece 15.00
Briefs 1.75 Pants 7.50
Socks 1.25 Overcoat 11.00 and up
Handkerchief 1.50 Shirt 6.50
Pajamas 4.00 Sport jacket 6.75

Tie 4.00
Sweater 6.75 and up

Women’s Laundry Women’s Dry Cleaning
Nightgown 5.25 Evening dress 18.00 and up
Slip 3.25 Suit, 2 piece 12.50
Panties 1.75 Suit, 3 piece 15.00 and up
Brassiere 1.75 Dress, 1 piece 10.50 and up
Playshorts 4.00 Dress, 2 piece 12.50 and up
Bathing suit 4.00 Jacket 6.75
Socks 1.25 Skirt 7.50 and up
Stockings 1.25 Slacks 7.50
Blouse 4.25 Blouse 6.50

Total $
Tax
Total Due $

To keep an accurate count of the
items you send, please complete
this form and enclose it with your
laundry. It will serve as a basis 
for adjustments. All claims must
be made within 24 hours. 

We cannot assume responsibility for
trimmings, buckles, beads, buttons, sequins,
suedes, or leathers.

In laundering, we cannot guarantee colors,
shrinkage or synthetic materials.      

This ticket must be presented in case of 
claim. Unless specifically agreed, liability for 
any article shall not exceed ten times its
processing charge.

VALET

One-day service is available when
clothes are picked up by 8:30 am,
except Sunday and holidays.
Clothes will be returned to your
room by 6 pm and hung in your
armoire. For pick-up, contact 
our Housekeeping Department.

We are responsible for following care label
instructions under the guidelines of the
Federal Trade Commission.

In dry cleaning, we will use such processes
which, in our opinion, are best suited to 
the texture and condition of the articles. 
We cannot be responsible for weak, tender,
defective, or adulterated materials, or 
such other conditions that could not be 
determined prior to processing. 

Tax is not included in the prices
listed below. 

There is an additional charge for
all silks and linens.

THE HISTORIC DISTRICT

Gibbes Museum of Art
Built in 1905, the Beaux Arts structure
houses an outstanding collection of
American paintings, including a group 
of Carolina portraits of the 18th and 19th
centuries and a collection of miniatures. 
135 Meeting Street
722 2706

Tours of Charleston
Charleston’s quaint, narrow alleys,
cobblestone streets, and historic homes and
buildings beckon you to their doorsteps.
Enjoy the city’s charm on foot, by horse-
drawn carriage or in air-conditioned
comfort. The Concierge, located in the hotel
lobby, has information on the many tour
options available and will be happy to assist
you in making arrangements.
Concierge, Hotel Lobby 

Nathaniel Russell House
One of the most beautiful Adam-style
houses in America, completed in 1811, 
features an astonishing three-story 
flying staircase and period furniture.
51 Meeting Street
724 8481

Edmondston-Alston House
With a commanding view across the 
harbor, the 1817 house, remodeled in the
Greek Revival style in 1838, contains
important documents, fine art and
furnishings, and an outstanding library. 
21 East Battery
722 7171

Old Exchange Building/Provost Dungeon
Built between 1767 and 1771, the Old
Exchange originally served as a customs
house. During the Revolutionary War, 
the Provost Dungeon was used by the
British to confine prisoners, including 
three of South Carolina’s signers of the
Declaration of Independence. 
122 East Bay Street
727 2165

Waterfront Park
Stroll along Charleston’s waterfront and
take advantage of commanding views of the
Charleston harbor, Fort Sumter and the
aircraft carrier USS Yorktown. Waterfront
Park features walking paths, fountains,
fishing pier and waterside swings. 
One block east of East Bay Street from
Vendue Range to the Battery



Miami Beach: Blueprint of an Eden
Michele Oka Doner, Mitchell Wolfson Jr.
Feierabend Unique Books
Cologne, Germany
Design of -page book
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Left: 
Dade County Soil Bar
Soils are created on 
the surface of this earth
from the weathered
remains of rocks,
minerals and organic
matter. Dade County’s
soil is primarily quartz
sand beds mixed with
pulverized sea shells
and deposited in 
layers over the oolitic
limestone substructure.
This soil column is a
three-foot-deep core of
well drained calcareous
sand extracted from
Dade County by 
the Department of
Agriculture for the State
of Florida in 1960. 
The gray tone of the
soil profile indicates 
the lack of humus or 
other organic matter
characteristic of Miami’s
local soil. In addition 
to a superlative climate,
Florida’s soils are
considered her greatest
natural resource.3

Far left: 
Castles in the Sand
Quartz sand is
composed of loose,
unconsolidated minute
grains of crystalline
silica. Varying in hue
from opaque white to
clear, quartz sand is the
most abundant surface
material in the State 
of Florida. The beaches 
of Miami Beach are
composed of equal
parts of fine shell and
fine quartz grains and
are considered fairly
steep. However, the
sand is packed firmly,
making what is available
usable and, fortunately,
the island of Miami
adjoins a gently sloping
broad flat which creates
a generous spread of
shallow water.

Opposite: 
A tangle of virgin
mangrove, Miami
Beach, 1918

Mangroves are the
primary evergreen
hardwood composing
South Florida’s
distinctive hammocks,
those tree islands
surrounded by
contrasted vegetation.
Red mangrove
(Rhizophora mangle)
is one of the wonders 
of the tropics, uniquely
adapted to its saline
environment. The
mangrove begins life in
a curious manner. The
seed germinates on 
the tree itself, a stout
structure sometimes 
as thick as a pencil. It
grows downward, until
sheer weight dislodges
the seedling. It plunges
into the mud or water.
The seedling’s flesh
contains abundant 
food reserves, and a
mangrove seed can
remain viable for many
months, drifting from
one locale to another.
The tip of the seedling
has a profound hook.
Assisted by the
pronounced curvature
of the seed’s graceful
form, the hook reaches
into the substrate and
establishes itself as a
vertical entity. As the
seed grows into a
shrubby tree with aerial
prop roots, the
mangrove provides
protection for the shore
during hurricanes.
These trees accumulate
detritus from tides and
storms in their network
of roots, establishing 
a dialogue between the
intricate root system
and the ebb and flow of
mud, sand, and stones.
This accumulation of
flotsam and silt causes
the waters around the
mangrove to become
shallower and shallower
until the sea bottom is
finally converted into
new land. When
undisturbed in dense
pure stands, the
mangrove can grow to
substantial heights.

Magnificent Mangrove:
Wonder of the Tropics

Recipe for Sand
Mix equal parts 
of fine shell 
and fine quartz grains. 
Pack fairly firmly.
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To millions of people in
today’s tropical world,
the coconut palm is
the tree of life. It supplies
all of their needs from
birth to death. Every part
of this tree fills a need.
Trunks can become
uprights in construction
work, wood is made
into useful articles,
leaves roof native huts,
and the hard shells of
the nut provide drinking
cups and buttons. 
In addition to these
tangible provisions, the
coconut palm nourishes
the mind’s eye. Its
characteristic leaning
cylindrical trunk, capped
with a feathery crown 
of dark green arching
leaves, is an icon of
Paradise. 

All parts of the coconut,
one of the largest palm
seeds in the world, 
are useful. The meat,
called “copra,” when
dried, is converted to
soap, margarine, and
cooking oil. The flavorful
coconut milk is also
important for cooking
and drinking. A multitude
of products, including
rope, brushes, and
matting are derived
from “coir,” the husk of
the coconut. 

“Coir” and “Cairo” derive
from the same root
word. They evoke the
beginning of recorded
history, and suggest
human interaction with
and dependence on
nature. After the husk
has been removed, 
the coconut has three
black dots and bears
some resemblance to
the face of a monkey.10

The word “cocos” may
have come from the
Portuguese word for
monkey.

Tashiro provided landscaping services and assisted with
the extensive plantings at the Vanderbilt estate on Fisher
Island. As a nurseryman, he continued to concern himself
with how plants would grow in the heat and moisture 
of the tropics. He began to address the issues of
arrangement and placement of plant material. Instructive
books such as An Introduction to the Study of Landscape
Design by Henry Vincent Hubbard and Theodora Kimball,
published in 1927 by the Macmillan Company, were
acquired for his personal library.

A Manual for Living

The Miami Beach Nurseries opened in 1921. Located at
Chase Avenue north of 41st Street, it occupied four 
city lots totalling approximately one and one-half acres. 
Shige Tashiro specialized in palms and bougainvillaea. 
Bougainvillaea glabra were easily propagated from cuttings,
while the young royal palm (Roystonea Elata) specimens
were brought in from the Everglades. Fast growing
coconut palms could be started from seed. The more
established Palm Beach also became a source for plants,
and excursions for additional material as far afield as St.
Augustine and even the Sea Islands of Georgia were 
not uncommon.

How to Access 
a Coconut
Fresh coconuts are
available year round in
South Florida. A young
nut has soft, jelly-like
meat which can be
eaten with a spoon.
The mature hard meat
is eaten in chunks 
or grated. Usually, a
machete is used to
remove the tough outer
husk, for this milk bottle
on the doorstep of
humankind is not as
accessible as a nursing
mother’s breast. 

In past times, children
growing up under
coconut trees had to
be resourceful. To open
a coconut, the most
often employed
technique was to find
hard ground such as a
paved street or an
uncommon sidewalk
and hurl the coconut 
to the ground to crack 
the husk. When the
husk broke open, a
wedge of metal such
as a screwdriver was
inserted to pry the
exterior shell from 
the giant seed. 

Once the entire husk
was completely
removed, revealing 
a large beautiful hairy
nut, the eyes were
punctured with an ice
pick and the sweet milk
was drained into a cup.
A hammer completed
the job, cracking the
inner structure to reveal
the firm white meat
inside.

Above:
The Tashiro family 
with their Pontiac 
in front of the nursery
A decade’s growth of
oleander (Nerium
oleander) and Australian
pine (Casuarina
equisetifolia) is visible 
in the background.
Banded wood containers
filled with agave are
ready for delivery.

Right:
Joe Tashiro hauls
coconuts at Miami
Beach Nurseries 
in his toy Mack truck.

Previous spread:
Blueprint of original
site plan for the Miami
Beach Nurseries,
January 18, 1926

Family Tendrils
People Take Root
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Clusters of Orange Blossoms

The Scottish Rite Masonic Temple was the scene of 
the wedding of Miss Frances Louise Cohen to Mitchell
Wolfson. Gladiolus, ferns, and white lady slippers
combined with potted palms to set the stage for the
ceremony. Mrs. Herbert Fiebleman sang “Indian Love Call.”
Frances wore a gown of white Georgette heavy with
embroidered crystals. A court train of silver cloth was
attached to the shoulders of her dress. A veil was held in
place by a coronet of pearls embroidered on a piece of
lace from the wedding dress of the bride’s mother.
Clusters of orange blossoms were caught at either side of
the head piece, and also trimmed the bottom of the veil.1

Detail of a Florida
orange tree early in its
yearly cycle—blossom,
small green fruit, and
ripeness. 

Opposite: 
Frances Louise Cohen
Wolfson



Miami Beach: Blueprint of an Eden
Various spreads
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Pound Cake

2 cups butter
2 teaspoons vanilla
3 cups sugar
2 teaspoons almond flavoring
8 eggs, separated
2 jiggers (6 tablespoons) bourbon
3 cups flour
1/2 cup, or more, finely chopped pecans

Cream butter, gradually adding sugar and beat until
fluffy; add egg yolks one at a time, continuing to beat
until very light and fluffy. Be sure not to underbeat. 
Add flour along with flavoring and bourbon; fold in stiffly
beaten egg whites. Grease a tube pan, line with 
waxed paper and spread in the bottom a layer of finely
chopped pecans. This layer should be about one-fourth
inch thick. Carefully pour in batter and bake in moderate
oven (350 degrees Fahrenheit) one and one-half hours.
Cool in the pan.

It is within the realm of possibly to take this already
perfect pound cake a little bit further. The vanilla vine, a
member of the orchid family, grows in Dade County.9

Two species are native to the rich hammocks of lower
South Florida, V. eggersii and V. articulata.10 The vine
crawls freely over trees, clinging with its tenacious roots.
If you can find these or the more readily available Vanilla
planifolia, take the fresh vanilla bean, enclose it in a jar
of sugar, and seal it tight. Within a week, the perfumed
sugar is ready to be added to the pound cake.

Frances Wolfson’s 
Lime Chiffon Pie

1 15-1/2 ounce can sweetened condensed milk
1 tablespoon gelatin
3 eggs, separated
1/4 cup cold water
4-6 fresh limes, grated rind and juiced (1/2 cup)
9-10” graham cracker pie crust

In a medium-size bowl whip the condensed milk and
egg yolks until thoroughly combined. Add the grated
rind and lime juice. Soften the gelatin in the water in a
metal measuring cup and place over low heat in a
water-filled skillet until gelatin has dissolved. Stir the
gelatin into the filling and spoon into the graham cracker
crust. Refrigerate until set, at least two hours. This may
be made a day ahead.

Mary Randolph’s 1824
cookbook, The Virginia
House-wife, was the
first collection of what
were considered to 
be American recipes, 
and included a recipe
for pound cake. The 
book establishes a
provenance for what
has been a favorite
dessert for American
families for almost 
two centuries. Her
recipes attempted to
standardize classics,
and poundcake has 
as many variations as
the cook’s palate or 
the location’s peculiar
ingredients.

Mrs. Wolfson’s family
pound cake increased
the sugar and
decreased the flour.
This was a departure
from the original pound
cake recipe, which
earned its name from a
uniform measurement
of ingredients: a pound
of butter, a pound of
sugar, a pound of flour.
The incorporation of
pecans adds a southern
touch appropriate for
the great-granddaughter
of a soldier who fought
for the Confederacy.
Mitchell Wolfson also
fondly recalled his
mother Rosa’s pound
cake. Rosa used
cashews instead of
pecans. The African
influence on American
cooking is noteworthy,
and one wonders if this
influence is responsible
for the introduction of
nuts into pound cakes
from southern kitchens.

Pickled Shrimp

2/3 cup corn or safflower oil
1 teaspoon dry mustard
2/3 cup vinegar
3 bay leaves
2 limes, juiced
1/2 teaspoon cayenne pepper
1-1/2 tablespoons sugar
2 pounds shrimp
1 teaspoon dill seeds
1/2 large onion, sliced
1 teaspoon cracked black peppercorns
1/2 cup chopped fresh cilantro

Combine the ingredients, except the shrimp, cilantro
and onion, in a saucepan and bring to a boil; simmer for
ten minutes. While the sauce is simmering, peel the
shrimp, and devein them by making a slit along the
back or outside of the shrimp, lifting out the black vein,
and discarding it. Rinse the shrimp and add them to 
the saucepan. Simmer very gently for three minutes (the
shrimp will become rubbery if brought to a hard boil).
Drain the shrimp, reserving the cooking marinade. 
In a large bowl, layer the onion slices and the shrimp,
alternating until both are used up. Sprinkle the cilantro
into the reserved hot marinade and pour over the
mixture. Cover tightly with plastic wrap. Chill for about
forty-eight hours.

Remove the shrimp from the marinade and serve on
wooden picks, or slice and place on pumpernickel
rounds decorated with fresh cilantro leaves.

6 hors d’oeuvre servings.

Baked Red Snapper

1 whole red snapper (about 5 pounds with head)
1 tablespoon lemon juice
4 tablespoons butter or margarine (1/2 stick) melted
1 tablespoon Worcestershire sauce
3 stalks celery, finely sliced
2 teaspoons sugar
1/2 medium onion, finely sliced
1 teaspoon Tabasco sauce
1 15-ounce can tomato sauce
Salt and freshly ground black pepper to taste
1 51/2-ounce jar pimentos, drained and sliced
1 lemon, sliced into wedges

Preheat oven to 350 degrees. Ask your fish man to gut
and clean the fish, but leave the head and tail on. Rinse
the whole fish and place in a roasting pan or baking
dish, just large enough to fit the fish. Pour the butter
over the fish. Combine the remaining ingredients,
except the lemon wedges, and taste for seasoning.
Add more Tabasco or sugar as needed. Salt and
pepper to taste. Pour the sauce over the fish and bake
for forty-five minutes. To test for doneness, stick the
point of a knife into the middle of the fish and pull some
of the flesh aside; it should be opaque, not translucent.
If not done, bake five to ten minutes longer. It should
take about ten minutes per pound to bake. To serve,
remove the fish from the pan and cut two or three
servings from the top side. Place on individual plates.
Remove the bone and cut the second side into
sections and place on plates. Spoon the sauce over 
the fish and serve, garnished with lemon wedges.

4 to 6 servings.

Remember, snapper jaws and throats are the richest
and most delicately flavored part of the fish.

It is rumored that Ada
Brodus, a longtime
Wolfson housekeeper,
created most of the
Wolfson dishes but for
public record, Mrs.
Wolfson appeared to
be a hands-on cook.

Mrs. Wolfson’s pickled
shrimp can be made
two days ahead.

The taste for fresh
Florida fish stayed with
Mitchell Wolfson long
after his boyhood in 
the Florida Keys, and
Frances enjoyed
serving his favorite
baked red snapper.
Pensacola, Frances’s
childhood home, was
once the State
headquarters for the
snapper fleet.8 At one
time, in fact, Florida
produced half of the
red snapper sold in the
United States.

Mrs. Wolfson’s lime
chiffon pie showcases
another Florida fruit star,
the lime. A major Florida
crop, Florida limes are
abundant year round.
Frances Wolfson makes 
use of the vitamin rich
rind as well as the juice.

From the 
Wolfson Kitchen
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A note from Joan
Crawford to Mitchell
Wolfson articulates her
delight upon receiving 
a typical Florida Fruit
Basket. 

The Florida Fruit Basket 
has been nourishing
Americans and
promoting the virtues of
the Sunshine State for
over a hundred years.
The Wolfsons sent so
many baskets to friends
and clients throughout
the years that it was a
logical step to acquire a
piece of the business.
When Miss Crawford
thanked the Wolfsons
for the sea grape jelly,
she was referring
to a pleasure that is 
uniquely Floridian in the 
continental United
States.

Sea grapes (Coccolobis
Uvifera) have grown
wild in warmer coastal
areas all over the world.
They are one of the
native trees of Florida
and quite comfortable 
in the coastal hammock
culture. The round
leathery leaves are
distinctive, and
sometimes feature
prominent red veins.
The fruits ripen all year
round and are enjoyed
by people and birds
alike. While birds
devour them on site,
humans prepare wine
or jelly. In recent years, 
the Rare Fruit Council
has extended the
audience and scope 
of the sea grape with
the addition of sea
grape soup and sea
grape juice for a 
new generation of
connoisseurs.

Recipe for 
Sea Grape Jelly

Spread a sheet
under a sea grape
tree and shake the
branches. Clusters
of fruit do not
evenly ripen so
this method allows
the fruit that is
ready to dislodge
itself without
being pulled or
roughed up. Using
only fruit that is 
a deep purple with
soft skin, wash
Sea grapes and
put into a large
pot. Cover with
water and boil for
thirty minutes. 

Drain juice off the
sea grapes and
strain. Measure
one cup of juice to
one cup sugar,
return to the stove
and continue
boiling rapidly until
it starts to pop.
Then pour into hot
containers and
seal. The jelly is a
brilliant light
amethyst in color
and the taste 
is a tropical treat,
slightly salty.5

Female on the Beach

Photographed in Nassau, Bahamas, Miss Joan Crawford,
with Mitchell Wolfson on her right and Harry Hambleton on
her left, cuts the symbolic ribbon to formally open the
Caribbean Bottling Company’s new plant in 1962. Three
years later it was running at a capacity of over one million
cases yearly. The opening of the Caribbean Bottling
Company was telecast on WTVJ Miami and in Nassau.
Children presenting Pepsi-Cola bottle tops could gain
entrance to see Female on the Beach, a movie starring 
Miss Crawford. 

The telecast must have caused quite a stir among the 
Miami cognoscenti, as Wometco owned far-flung Coca-
Cola bottling operations. The secret here was that foreign
investors were stymied from owning outright interests 
in the Bahamas. Through Crawford and circuitous routes,
Wolfson ended up in the Pepsi bottling business.
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An Urban 
Magna Carta
Senator Kennedy was 
a featured speaker at
the 1958 United States
Conference of Mayors
and addressed a
luncheon session of the
convention in the Fleur
de Lis Room at the
Fontainebleau. His
speech, “Time for an
Urban Magna Carta,”
urged American mayors
to restate, in positive
terms, the people’s
rights demanded of and
granted by King John
so many centuries
earlier in 1215.

Opposite: 
Senator John F.
Kennedy addressing
the United States
Conference of Mayors,
with Mayor Kenneth
Oka paying attention,
1958. Kennedy ended
his talk by quoting
William Jennings Bryan: 

“The humblest
citizen of all the
land, when clad 
in the armor of 
a righteous cause, 
is stronger than
all the hosts of
error.”6

The Ladies
Lunched
Gertrude Oka was
Official Hostess to the
conference. While the
men conducted their
business, she chaired
and charmed a
luncheon for more than
five hundred wives. 
In addition to this large
affair, Gertrude lunched
separately with Jackie
Kennedy. When she
was interviewed five
years later, upon the
death of the President,
Gertrude recalled that
Mrs. Kennedy was
apprehensive about her
husband serving center
stage. She dreaded 
the loss of privacy 
that came with the
Presidency.7

Right: 
A pregnant Jacqueline
Kennedy accompanies
her husband. 

“[Mrs. Kennedy 
was a] very honest,
forthright person,
very humble,
unpretentious with
a thirst for
knowledge and 
a great respect for
people all over 
the world. She had
a feeling for
different cultures
. . . she felt
strongly about
family life and
giving children 
a lot of attention
although she 
had only Caroline
at the time.”
Gertrude Oka

Following spread:
President Kennedy
enjoys a Havana and
watches the Orange
Bowl, New Year’s Day,
1963. It was to be 
his last. Shoulders
framing the President
are, from left to right,
Representative Dante
Fascell and Mrs. 
Farris Bryant (deep in
conversation with
Frances Wolfson, in
profile). Behind her,
gazing at the game, is
Mitchell Wolfson. Visible
behind her is Florida’s
oldest senator, Claude
Pepper. The Secret
Service and State
Troopers were called in
to calm hysterical
Alabama cheerleaders
who met and shook
hands with JFK. That
afternoon, Alabama beat
Oklahoma 17 to 0.8

116

Royalty at 
the Fontainebleau
Dinner at the first
Symphony Club Ball,
the Soirée Symphonique,
January 1955, was
attended by, left to
right, Empress Soroya,
General James Van
Fleet, and the Shah of
Iran. Other guests
included four security
guards, John Astor, and
Baron and Baroness
Stackelberg.

Mrs. Mitchell Wolfson,
President of the
Symphony Club, was
delighted that the ball
was such a brilliant
success. More than
600 guests from
greater Miami attended.
To top off the evening,
the entire University of
Miami Symphony
Orchestra played
selections at midnight. 
It was reported that
Queen Soroya’s long
earrings of rubies and
diamonds glittered in
the lights. She was
noted to be extremely
shy and not one to
smile very often.

“We may be wrong, 
but we think that 
this is the first
time reigning
royalty has graced
a party in Miami. 
. . . And what a
party it was! The
new and elegant
Fontainebleau
provided an 
out-of-this-world
setting.”
The Miami Herald,
January 17,19556
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Inside left page, from
left to right:

Gertrude Oka in a pale
blue chiffon dress with
applique leaves, 1945. 

Gertrude Oka in a
cotton pique hibiscus
print, 1941. The vine 
in the background
(Thunbergia grandiflora)
provides a sweep 
of foliage and is often
used in Florida 
to cover and climb. 

At the engagement
party for her oldest 
son, Louis II, Frances
Wolfson wears a
fashionable ballerina-
length dress with 
a black lace mantilla
draped over the
shoulders and clasped
with a triple orchid
corsage, 1951. 

Gertrude Oka with 
a popular poodle cut 
hair-do and a floral 
silk print dress at 
the Deauville Hotel,
c. 1950s.

Fashionable 
First Ladies

Opposite: 
“The Fish and I”
Gertrude’s notation in
the family scrapbook.
She revealed that she
didn’t actually catch the
fish. She spotted the
photo op while visiting
Everglades National
Park, and posed with
bandanna, white cotton
peasant blouse and the
silvery tarpon. A great
sport fish, the silver 
king (Tarpon atlanticus),
dashes and leaps 
in the water; its large
scales glisten in the
sunlight like molten
silver. Tarpon is not
considered a good fish
to eat, as its flesh is 
dry and coarse.

Below:
Seminole Goddess
State of Florida Seal,
1953. The Seminole
goddess is the eternal 
First Lady of Florida.

Frances Wolfson
lifts her glass to holiday
cheer in a white two-
piece outfit with red
strawberries. A narrow
belt matches a narrow
band at the collar. 

Frances Wolfson at 
the Symphony Club’s
Flamingo Ball, 
Hialeah Race Track, 
March 1, 1957.

“Looking like the
modern muse of
music . . . an
inspiration in her
white silk damask
ball gown with
hand-painted
morning glories
scattered over the
full skirt, and blue
chiffon defining
the bodice and
forming a stole,
President of the
Symphony Club,
beguiling Frances
was thrilled with
the turn out . . . 

While presiding in
this dress, Frances
told the audience: 
‘Our community
has left the
frontier stage of
its development.
Better educational
and cultural
facilities for the
development of
mind and spirit are
equally important
with drives to
improve the health
standards of a
community.’”
Unidentified 
newspaper article

Inside right page, from
left to right:

Gertrude Oka in a
black silk sheath with
thin belt aboard the
Costa Cruise Line’s
Franca C at Port
Everglades for a week’s
cruise to Jamaica and
Haiti in 1961. The
sheath silhouette
evolved into the
prevailing style of the
1960s, exemplified by
Audrey Hepburn as
Holly Golightly in 

“Breakfast at Tiffany’s.” 

A formal Mrs. Wolfson
in an off-the-shoulder 
ball gown at a Soirée
Symphonique. 

A formal Mrs. Oka at
the Coronation Ball of
the Miss Universe
Pageant, July 14, 1962,
at the Fontainebleau.
Mrs. Oka’s dress, by
Soli Moustaki in pink
and gold silk, was
created from an Indian
sari Gertrude had
purchased while
traveling. 

“In Paris you make 
a dress in 40
hours. In Miami,
you learn to 
make a dress in 
40 minutes.” 
Soli Moustaki

The hostess, Frances
Wolfson, in a hand-
kerchief style strapless
evening dress,
checking her reflection
in a beautiful filigree
compact before her
guests arrive, 1949. 

Gertrude Oka attending 
a fashion showing of
Esteban Mayo, a
designer from Mexico
City. His collection
showed the influence of
traditional Aztec designs
and craftsmanship,
translated into modern
styles. One thousand
women viewed the
showing. 
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Miami Beach 
of the Orient
Mayor Kenneth Oka
fostered Miami Beach’s
participation in
President Eisenhower’s
newly-minted People 
to People Program and
instituted the city
affiliation between
Miami Beach and
Fujisawa, Japan. This
bond gained national 
and international
publicity for Miami
Beach. 

Ink drawing 
by Gertrude Oka, 
c. 1960

In recognition for his
outstanding work in
foreign relations, Oka
received the annual
People to People
Award in New York City
from United Nations
Ambassador James
Wadsworth. Gertrude
took up the brush 
while spending several
months visiting all of her
new Japanese friends 
in the “Miami Beach of
the Orient.”
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Healing Plant
The Shower of Gold
tree was critical to early
people dependent on
the properties of nature
to heal. Cassia fistula
was valued by ancient
Egyptians for its long
cylindrical pods or
fruits. Ripening from
fresh green in hue to
shiny black, these pods
grow up to two feet in
length. When mature,
they contain a sticky
brown pulp and several
seeds used to cure a
multitude of afflictions.
Cuttings were carried
with the Spanish
conquistadors to the
New World and 
firmly planted on the
island of Cuba. English
naturalist Sir Hans
Sloane, practicing
medical botany in
Jamaica almost three
hundred years ago,
discussed the curative
powers of Cassia and
gave a potion for a
purgative cure. “The
pulp purges twice as
much if powdered
Seeds be added.”
Today the medicinal
properties of Cassia
fistula are being
rediscovered.13

Opposite: 
Gertrude leaning
against a coconut
palm in Lummus Park
wearing a playsuit,
1938. A hedge of
Malvaviscus arboreus, 
a relative of the
hibiscus, is in the
background. Stretching
the length of Ocean
Drive from Sixth Street
to 14th Place, Lummus
Park was donated to
the City in 1912 by the
Lummus Brothers’s
Ocean Beach Realty
Company. 

A Bermuda grass 
lawn was immediately
planted with the 
hope that its aggressive
root system would
supply strong under-
ground runners to hold
the sandy soil in place.
Coconut palms were
planted as well, to
provide inviting shade
and a sense of site.
Finally, a ten foot-wide
sidewalk was installed.
From 1912 to 1917, 
the Lummus Brothers
spent $40,000 
to create and maintain
Lummus Park for the
people of Miami Beach.

Left: 
Barbara June Oka
poses by the Shower
of Gold (Cassia fistula),
late 1940s. Her right
arm mimics the smooth
barked limb. Joints of
movement and growth,
the elbow and node are
parallel structures. 
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The Oka Family 
in a formal pose against
a hedge of Australian
pine (Casurina
equisetifolia) in the
garden of their home, 
c. 1950. From left to
right, Barbara June,
Gertrude, Kenneth,
Stephanie Heller (in her
father’s lap) and
Michele Lee. Gertrude
wears turquoise
sandals with a filmy 
off-the-shoulder gown
from Lillie Rubin. The
three girls are wearing
fine organza dresses
with lace bands. A
fourth child, Jonathan
Kenneth, was born a
few years later. Kenneth
Oka, lawyer, world
traveler, music lover,
was to become a judge
and twice Mayor of
Miami Beach during the
glamour-and-growth
years linking the 50s
and 60s. His passion
for music was reflected
in his civic life. He was
founding President 
of the Miami Symphony
Orchestra, President 
of the Summer Pops
concerts, and President
of the Miami Beach
Community Concert
Series.

“He was not the
average politician.
He was quite
intellectual, very
well read. He loved
music, literature,
poetry. He had a
great appreciation
for bringing the
arts to the city.”
Hank Meyer, “Mr. Miami
Beach,” Miami Beach’s
greatest publicist12

Outdoor photography
was de rigueur when
this family portrait was
taken. After the Oka’s
home was built in the
1930s, the development
of architectural steel
and glass allowed
architects to open up
walls and provide 
more natural light.
Architects abandoned
the Mediterranean style
to embrace Modernism,
and photographers 
had the option to work
indoors.

Previous spreads:
Gertrude Oka, c. 1938, 
holding a cluster 
of immense Hibiscus
grandiflora, a pink
variety. 
Hibiscus photographed 
by Hans Hannau.

“A hedge of Australia pine 
is velvet to the touch, 
and guards against intrusion
All over the beach you’ll find
this windbreaker 
growing in profusion”
Irving Zieman11

Australian pines
encircle the tropics of
the globe. They are
wonderfully adapted to
Dade County’s rocky
limestone soil and
adept at binding the
shifting sand of the
shores of the beach
when the wind blows.
Long lived, they often
attain a height of one
hundred and fifty feet.
Australian pines were
brought to Miami Beach
as windbreakers for the
tropical fruit orchards
envisioned on the newly
created real estate.
These original plantings
still exist and can be
seen in a double row
along Pinetree Drive in
Miami Beach.

Early settlers of Dade
County carried the
easy-growing Hibiscus
with them, for a cutting
planted in the ground
flaunted its glorious
blossoms in the Florida
sun within a year.
The hibiscus features a
long red projection of
pollen-bearing stamen
which extends
dramatically beyond
the perimeter of the
petals and terminates 
in five tiny deep red
velvety lobes.
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Chapter Six:
The Garden Floor
I wish that my room had a floor
I don’t so much care for a door
But this running around
Without touching the ground
Is getting to be such a bore.
Gelett Burgess, “The Floorless Room”1

When it comes to living in the garden, even paradise can
use a floor plan. Think of the garden floor as you do the
blueprint of a house—it outlines how you will live in that
space. That’s why it’s so useful to have the garden floor
sketched out before the trees and gravel trucks arrive. 
It forces you to think through critical issues before you
begin. How will foot traffic move through the space? How
can openings be lined up to provide a long view? Which
rooms will be large or small and how will they be used?

Lines and shapes define the rooms of your garden, 
as they do in the house’s plan. These lines on the floor—
the perimeter of the terrace, the straight or serpentine
path, the shape of the lawn—not only mark one area from
another but also exert their own power on the landscape.
The long line of a path or driveway pulls your eye 
along with it.

Bedding lines, for example, are strong graphic elements
on the garden floor. You can pull down an arch or line
from the architecture of your house and echo it in the
outline of a bed. And repeated lines adjacent to each other
impose structure on the ground. A curving mass of liriope,
for example, outlined with the same curve in a stone path
and adjacent lawn, makes for rhythmic movement.

The material you choose for these shapes are as important
as the shapes themselves, especially when there’s a large
mass of it. The form, texture, and color of the material will
affect the feel of your garden and determine whether that
feature will stand out or lie soft in the landscape, whether
it will be restful to your eye, or pleasingly dramatic, or
simply irritating.

A graphic checkerboard terrace made with squares of grass and
cast cement pavers. This simple design can complement almost any
style of house.

On Garden Style
Bunny Williams
Simon & Schuster Editions
New York, New York
Design of jacket and -page book, 
recipient of the
Quill & Trowel Award
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Imagine a large doorway into a living room. Now picture
the same frame with open French doors attached to it.
Which do you prefer? Even if they are never closed, 
I prefer the doors to be there. Why? I think it has to do
with the possibility of enclosure, and the potential for
privacy and security if I want it.

Doors add architectural detail to a room, indoors or out.
And just as you would repeat the period and style of a
particular door throughout your house, you can reiterate
an element of your house’s architecture in your garden
gate. If you have a Carpenter Gothic–style house, for
example, with a distinctive arched door, you can repeat 
the form in your gate. The front door will be heavier and
larger and the gate will be lighter, and perhaps a different
color. But the repetition will connect the house and
garden beautifully, especially if the two are lined up on
the same axis.

You can also have fun with color, form and pattern when
choosing a gate. While you wouldn’t necessarily want 
a red or chartreuse or yellow fence, a gate in one of those
hues, set into a weathered fence, could be quirky yet
smashing in the right setting. Or tie it in with the color
palette of the stone in the garden for a particularly
attractive look.

Consider dressing up a simple wooden picket fence with
a chinoiserie-patterned gate. The simplicity of the lines of
chinoiserie fretwork is compatible with both traditional
and contemporary houses. Or scout out an old wood or iron
gate at a salvage yard. A wooden gate, weathered to a fine
patina, may spark the design for the fence. By choosing the

Iron Gate and Brick Piers

Upper left: I chose this recycled
wooden lattice gate as the
entrance to my tiny back-door
garden. It welcomes everyone
who stops by.

Upper right: A rustic twig
gate is a perfect match 
for this country garden in 
New York state.

Lower left: This marvelous
copper gate found in an artist’s
garden could be an appropriate
centerpiece for any garden.

Lower right: In some spots, a
vibrant red, blue, or chartreuse
gate can enliven the garden.

Come into the garden, Maud,
For the black bat, night, has flown,
Come into the garden, Maud,
I am here at the gate alone.
Alfred Lord Tennyson, “Maud,” 18552
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A metal arbor covered in grapes
could be at home in almost any
garden. This one gives respite
from the sun and leads a visitor
down the stone path to yet
another garden room beyond.

A great stylized passageway 
is created by this chinoiserie-
inspired wooden pergola 
in a garden in Annapolis,
Maryland. Notice the unusual
plum-colored wood with
chartreuse yellow laburnum.

Opposite: Plainly constructed of
cedar poles, Ryan Gainey’s
pergola adds rustic, charmed
form to his Atlanta garden.

A fence made of espaliered
fruit trees against a bright
blooming hedge of azalea at
the Ladew Topiary Gardens
in Monkton, Maryland. 
This sort of living fence also
looks wonderful against a
wall or simple board fence.

Espaliered fruit trees around
terra-cotta pipe couplings 
add interest to an otherwise
ordinary stucco wall—
and have the added bonus 
of bearing delicious fruit.

Espalier, n., a trellis 
or framework on
which fruit trees and
shrubs are trained 
to grow flat; v., to
train on an espalier.

On Garden Style
Typical spreads

Espaliered Fruit Tree
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Potting sheds can be
picturesque in a garden corner.

Ask a Japanese
gardener the secret 
of gardening and 
he will hold up his
pruning shears.
Teijo Ito, The Japanese
Garden, 19724

Tools
In addition to the tools everyone needs for gardening—
shovel, hoe, and pruner—here are a few things I find I
can’t live without (some are harder to find than others):

Narrow spade: Because it causes little damage to
neighboring roots, this is ideal for transplanting in existing
garden borders.

Cultivator with long handle: I use this for the back of
borders and kitchen rows.

Heart-shaped hoe: This pointed hoe makes great rows for
seeds. I then use it to cover them up.

Marker with cord.

Sharp Felco pruners: These are always near the back door
or in my pocket.

Other helpful items: An underground watering hose. 
Black rubber hoses seep water and are nearly invisible even
when they’re above ground. Buried sprinkling systems are
also useful and the cost is not prohibitive if you install
them yourself.

Another great investment is a mulcher. Every twig and
leaf you take up off your property can go back to the earth
as ground-up mulch for top-dressing shrubs. You can 
do this once in the spring and once in fall as part of your
seasonal cleanup. Keep it out of sight in your garage.
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Kaltex
Mexico City, Mexico
Name development, logo design and branding
concept for lifestyle shop selling casual 
fashions for home and family in Mexico and 
the United States. 

Life Books
New York, New York
Of the many book jacket concepts I designed 
for this retrospective, my favorite evokes 
the mid-twentieth-century coffee table with 
its ubiquitous Life magazine and ashtray.
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If you would like to discuss a freelance assignment for which I might be suited, please do not hesitate to contact me.
My dance card is not always full.

www.mrandmrsrose.comrebecca@
mrandmrsrose.com
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