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Cur ry ina hurry? Nah, design

Rebecca Minkoff would rather

lounge with guests in her

Manhattan loft as she celebrates

her growing lifestyle brand with

an Indian-themed dinner party.

Julie Vadnal stops by
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HUELVING ENTERTAINING

abe, should we play Indian music

or cool music?” designer Rebecca
Minkoff, 31, asks her actor-director
husband, Gavin I.’Ic-i]uu:qju:il minutes
before punctual guests (and newlyweds)
model Coco Rocha and interior designer
James Conran arrive at the couple’s Man-
hattan loft. In the past 24 hours, the space
has gone from a sleek NoHo hangout to a
jewel-tone Eastern escape fit for a maha-
raja. Orange poppies peek from bouquets
of blue hydrangeas, brightly colored
wooden elephants dance on the dining
room table, and Bollywood movies {lash
on the flat-screen, while the Rapmre—
the “eool” option—wafts from the stereo.
Tonight, Minkoff has invited a dozen
friends (including The Man Repeller
blogger Leandra Medine, film and photo
producer Tali Magal, and Shopbop's
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then fashion diree-
tor Kate Ciepluch)
to one of her notori-
ously rowdy fondue
parties—*One time
we had fondue,
we  found  some-
one’s cell phone
at the bottom of
the pot!” the host-
@35 Bays, i}ruvi:ng
: that the wedding-
gift staple isn't just
a “Jls-era relic; it's
officially hip again.
The occasion? Re-
becca Minkoff eye-
wear, a 29-piece
collection of funky
shades and studded
metal frames avail-
able this month at
Shopbop and Nord-
strom. They're the
newest offerings in
Minkoff’s  transi-
tion from indie-clothing, handbag, and
shoe designer to downtown-chic life-
style brand: There are sunglasses, mixed-
hardware jewelry, and cold-weather
wear, plus an expansion of Minkoff"s
tech accessories line, which has included
her leather iPad cases scrawled with the
phrase ToucH & Go,

San Diego native Minkoff—known to
friends and staff as Hsu:k}'—has a knack
for unpretentious cocl that has followed
her ever since she ditched ballet at her
performing-arts high school {she was too
tall; her teachers transferred her to the cos-
tume department] and after graduation
moved to New York Cir.}r Lo .‘.ih.lld}" fashion.
In 2001, her cut-up-and-knotted-together
1 LOVE NEW YORK tee cansed a post-9/11 rush
that had her sewing shirts on her apartment
floor just to keep up with the demand,

Then, after four seasons of designing
clothes, Minkoff launched her first hand-
bag, the now cultish Morning After Bag,
a roomy leather top-handle c.arryal] made
to hold a pair of flats and other overnight
essentials but simple and clever enough
for everyday cool-girl sashaying. Since
the MAB's 2005 inception, it's been made
in hundreds of colors and fabrics (leop-
ard print and perforated woven leather
for spring 2012), and its clutch 5E1in-uff
has been seen dangling from the arms
of Reese Witherspoon, Keira Knightley,
and model Agyness Deyn, And last fall,
Minkoff won the accessory equivalent of
an Oscar, an ACE Awards Breakthrough
honor from the NYC-based nonprofit
Accessories Council.

Tonight's subcontinental theme was in-
spired by another Minkoff creation: her
five-month-old son, Luca. *“When [ was
pregnant, I craved Indian food,” she says
of her frequent visits to Manhattan's ele-
gant Tamarind restaurant, or, for cheap
and delicious tikka masala, the Christmas-
light-filled Panna II in the East Village,
where the owners shout on the street for
patrons to come in. “Also, 1 had started
to do research for my next season, and |
was looking at a lot of Indian jewelry,” she
says. “I like the rich, saturated colors, and
I love Indian flavors.”




N e /AN L RTAYAYS
- S
. ) *"‘: \- "

| s instendof | To decorate, she
place cards, i ¥
Miinkoff made called Reslm'auFm Hard
personalized | Ware to borrowits stately
| paporweights to | Trestle Salvaged Wood
gift her guests. ble (h a
the found the | table (hers wouldn't fit
linen table l.he iargur-lhan-usual
runaer and

i guest list) and set it with
elephantsat ABC | blue ikat plates from
i Carpet & Home. | naw SoHo boutique C.
Wonder, as well as decorative cloth nap-
kins from hip online shop lomoi. Pillows
came from John Robshaw, and paper-lined
votives were recycled from her wedding,
which took place in Sienna, Italy, in 2009,
(Minkoff says she learned a lot about en-
tertaining from the experience. Her mom
gave the couple a strict $10,000 budget,
“and we stuck to it.” the designer says.)
Wormally, Minkoff does the cooking—
her cheese fondue is a friend’s secret rec-
ipe—but tonight she has enlisted Sarah
Jessica Parker's go-to food whiz, Serena
Bass, whom Minkoff calls “the best In-
dian caterer around,” to create a refined
East-meets-West menu, including spiced
shortbreads with sun-dried-tomato jam,
lamb meatballs, goat cheese—stuffed ly-
chees, salmon braised with mustard and
turmeric, roasted root vegetables with co-
riander and ginger, crisp pofppadom, and
Minkoffs favorite, tandoori chicken.

MINKOFF'S MUSTS

'
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Embroidered Indian “Henna-ed™ MMatware
pillows put her living gives every bite an
room in the mood. Eastern vibe.
Sandsione decorative Dasdelion greens
Ilow, $T6S5, [flatware, $24 per set,
mrabskaie. com anthropologic.com

When it's time to eat, Minkoff begins
her toast—"To good friends and great
food!"—with the ease of a pro, though a
few days later on the phone she admits to
pre-party anxiety, “I'll just say this,"” she
jokes about their recent down-to-the-wire
[because of the part}r} ]l\ring TOOm revamp,
“Gavin says this is the last party we'll have
for a while”

But once the wine is poured—a Do-
maines Ott Cites de Provence rosé—
and the tandoori chicken hits the table,
Minkoff's nerves have been soothed, as
her guests settle into a happy calm,

Unntil dessert, that is, when her friends—
cell phones secured in pockets and hand-
bags (just in case!)—gather around her
spacious open kitchen (the reason they
chose the place in late 2010, though
neighbors Fran Lebowitz and Charlotte
Ronson don't hurt, either] for cardamom-
scented white chocolate fondue with
tropical fruit and lemon-almond biscotti.
Long-handled dipping forks fly, strawber-
ries tumble across the island, and mum-
bles of “just one more” turn into “just one
more platefil”

For a moment, Minkoff turns to Bellour,
who's holding Luca, and grins as if to say,
“See? The chaos is fun!™ How could he
help but smile in agreement?

.,

Minkoff borrows Good looking: A style
fondue pots from from her newly
friends, but a Rulfoni launched eyewear

collection. Chelsea
suaglasses, $150,

rebeccaminkoff.com '

copper version taps
her wish list. $298,
williams-sonema. com
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BENGALI SAUCE

Seroes 6-8

1 f.'rrI__ﬁda inln ',?".!' o
pieces, el with herlf
the sall, turmeree, and
eeverire, Corer arnd gl
aside irt fridge for a
half hour.

2, Heal a lurge
nonshick poan. Add the
Jizh. Cook bwo minesdes

STUFFED LYCHEES

Makes appros. 20

1. Toast nuts al 350°F
Jfor eight mirules.

2, Slice tychees al the
bhase a0 they sland

wpright. Arrange on o

o each sude, Sel azide,
8. Pul rest of cayvenree,
turmeric, and sall in

a senald ol with the
grord mustard, Add
thap waler and mix info
o pasle. Whesk in 7
thap waler. Sel aside.

4. Pour otl inlo

et dereal evEn over
medinm-high heal,
When oil &2 hol, add
mistard seeds, When
weeils wlarl bo pop (afler
about 10 seconds), add
EREFRIEFE ﬂrrr.l'_,l'ﬂ.'ipr'il.m'{#.
Stoerl oree, (_Jr:r'rt'll_'r
B fr| nlr::fqrn!_puﬂi
anel ereann, Bring fo
geritle simmer,

&, Lay the fish pieces
i girniee, Simmer for
2-5 manebes or wnlid

Jeah is awaly fuusl eooked

| Bhirowgh. Spoon sawce

aver fTah. Seaffer with

| the chili slivers, and

BEFDE,

tariith
paper lmpels.

3. Blend cheeses,
{emon jul're. aned
epper T r;_rrmaf
processor. Tuste for
sall

4. Using a piping bag,
fill each tyehes wilh
cream mixiire. Cover
fightly with plastic
werap and refrigerate
wrelid 30 mmvinodes before
gerping. Sprinkle
murceduming oper
Ivehees and zerpe.

SHHI lifes: courtesy of the designers



