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www.ArizonaBiltmoreRealty.com

Professional marketing services 
exceeding your expectations

Considering selling, moving up, downsizing or investing?

Contact the Phil Tibi Group today for a private consultation and experience true satisfaction.

Biltmore Hillside Villas
4Bd/3.5Ba, 3,820SF

24-Hr Guard-Gated Community, Amazing Mountain Views
Offered at $2,695,000

Biltmore Optima Towers
2Bd/2Ba, Approx. 1,100SF

Convenient Biltmore Location
Offered at $473,000

Biltmore Fairway Lodge
2Bd/2Ba, Ground Floor Unit

1,726SF Conveniently Located Adjacent to Clubhouse
Offered at $875,000, ALSO Inquire About Units Available for Lease

Village at Camelback
3Bd/3Ba, Approx. 3,000SF

Prime Location 44th St & Camelback
Offered at $1,850,000

Ready to start your home search? Scan the QR to c
download The Phil Tibi Group mobile app. 



Considering selling, moving up, downsizing or investing?

Contact the Phil Tibi Group today for a private consultation and experience true satisfaction.

Biltmore Fairway Lodge
2Bd/2Ba, Ground Floor Unit

1,726SF Conveniently Located Adjacent to Clubhouse
Offered at $875,000, ALSO Inquire About Units Available for Lease
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Recently opening its doors with a formal Grand Opening event in
September, Princess Polly, a beloved Gen-Z brand founded in 2010 in
Australia and now a global leader in fashion, proudly unveiled its lat-
est brick-and-mortar store at Scottsdale Fashion Square.

The new 5320-sq.-ft. store, located on the second level of the shop-
ping center, is perfectly timed to coincide with Back to School,
Homecoming and the holiday season.  This highly anticipated opening
is set to attract the brand’s cult following, especially in Scottsdale and
its surrounding areas.

The Scottsdale location will feature an extensive assortment of
over 250+ Princess Polly apparel looks, along with a wide range of
accessories and footwear styles.  The store’s interior will
be designed to create an immersive experience, with

selfie mirrors and vibrant digital screens that elevate the
space beyond typical retail environments.

“Our U.S. customers have warmly welcomed our first Princess
Polly store in Los Angeles, and we’re thrilled to bring the same energy
and style to Scottsdale,” said Eirin Bryett, Co-CEO of Princess Polly.
“The new store will capture the essence of Princess Polly with vibrant,
interactive displays and a curated collection of on-trend styles, offer-
ing a shopping experience that’s both dynamic and unforgettable.”

Princess Polly is available online and now in stores in Century
City, Los Angeles, Scottsdale, and additional stores opening across the
USA in Fall and Winter 2024.

For more information, please visit www.princesspolly.com and
www.fashionsquare.com. v

Introducing Princess Polly
Gen-Z Brand Comes to Scottsdale Fashion Square

Chandler Viridian
3077 W. Frye Rd

Chandler, AZ 85226

Desert Ridge
21001 N Tatum Blvd
Phoenix, AZ 85050

Santan Village
2212 E Williams Field Rd.

Gilbert, AZ 85297

Tempe Marketplace
2000 East Rio Salado Pkwy. #1041

Tempe, AZ 85281

Featuring: Scratch-Made Food & Fresh-Pressed Craft Cocktails

10am – 2pm Saturdays & Sundays

Weekend �unch
JOIN US FOR



From the Publisher…
As October approaches, the air turns

crisp, leaves transform into a kaleidoscope
of colors, and the Valley of the Sun gears up
for a season filled with vibrant festivals and
activities. Fall is not just a time for sweater
weather; it’s also a celebration of harvests,
family fun, and local traditions. Here’s a
look at some of the exciting fall festivals and
activities happening around us.

The Arizona State Fair is going on this
month. This iconic fair features carnival

rides, live music, food vendors, and traditional fair competitions. It’s
a great place for family fun and entertainment.  

Other events include Oktoberfest at Tempe Town Lake, October
4th through the 6th; Pumpkin Days & Corn Maze, October 5th
through November 3rd; Gilbert's Annual Oktoberfest, October 18th
through the 20th; Fall Festival at the Desert Botanical Garden,
October 12th through the 13th; and Dia de los Muertos Festival,
November 2nd.  

These festivals offer a fantastic way to embrace the spirit of fall
while enjoying the unique culture of the Valley of the Sun. Whether
you’re looking for family-friendly activities or cultural experiences,
there’s something for everyone this season!

I look forward to bringing you another exciting issue of Biltmore

Lifestyles in November. Until next month, Susan
Please feel free to write: P.O. Box 93244, Phoenix, AZ  85070

Phone: (602) 469-8484

Email: biltmorelifestyles@gmail.com • www.biltmorelifestyles.com

Publisher                                                                                                    Susan Aavang
Editor                                                                                                       Julie Nicholson

The Neighborhood’s Best Place to Meet,
centered around scratch made food with a 

culinary twist + impeccable service. 

3114 East Camelback Road
602-955-6616

Keegan’s Camelback @Keegans32keegansgrill.com/phoenix
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Forever Loved Pet Sanctuary to Host Inaugural
Canines + Cocktails: Brunch Fundraiser

To celebrate the 800+ dogs who have found loving homes and raise
much-needed funds for the medical needs of the dogs currently residing
at the sanctuary and in foster and hospice foster homes, Forever Loved
Pet Sanctuary (FLPS), Scottsdale’s only senior dog rescue group, will
hold Canines + Cocktails: Brunch Edition on November 2nd, 2024 from
11:00 a.m. to 2:00 p.m. at The Herb Box located at 7000 E. Shea Blvd. in
Scottsdale.

The first brunch-time Canines + Cocktails fundraiser will feature a
curated brunch menu by The Herb Box, renowned for their quality ingre-
dients and scratch kitchen philosophy, along with mimosas, Bloody
Marys and a special “Ruby” cocktail in memory of the beloved sanctuary
ambassador who passed earlier this year.

Attendees will enjoy music from The Voice contestant Blaine Long, a
live pet portrait painting demonstration, a Wine + Spirit Pull, the ever-
popular Senior Dog Kissing Booth, and the opportunity to meet featured
senior dogs and hear their inspiring stories.  Assorted vendor booths will
offer dog-themed products and services, and there will be an exciting
array of high-value items up for bid at both live and silent auctions.

It’s no coincidence that Canines + Cocktails: Brunch Edition coincides
with National Adopt a Senior Pet Month.

“At Forever Loved Pet Sanctuary, our mission is to provide a fresh
start for overlooked senior dogs in our community,” said Luisa Chocron,
FLPS Executive Director.  “Since 2012, we’ve worked closely with local
county shelters and individuals who have chosen to surrender their pets to
deliver the highest standard of medical care, facilitate opportunities for
loving forever homes, and establish a safety net to prevent any of our
dogs from experiencing homelessness again.”

Early Bark tickets cost $110 each through October 2nd (tickets are
$125 each from October 3rd through the day of the event) and may be
purchased online at canines2024.givesmart.com.

All proceeds raised will fund senior dogs’ medical care, which com-
prises the majority of FLPS’s budget.  “Our high medical expenses
($1,500 per dog, on average) reflect our commitment to ensuring our dogs
receive comprehensive medical attention, including vaccinations, blood-
work, dental care and grooming before they’re adopted,” added Chocron.
“That way, their new families can focus mainly on loving them and pro-
viding the warm, nurturing home environment that these wonderful dogs
deserve.”

FLPS is looking for additional event sponsors as well as donations for
the live and silent auctions.  Those interested in participating can contact
Luisa Chocron at luisa@ForeverLovedPets.org or Heather Gala at
heather@foreverlovedpets.org.

For more information on Canines + Cocktails: Brunch Edition, visit
www.foreverlovedpets.org/events/canines-cocktails and follow Forever
Loved on Facebook and Instagram for updates. v

a
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2402 E. Esplanade LN. #305

A Special Opportunity
At Esplanade Place

Numerous upgrades in Unit #305 with 2,417sf,
including wet bar, wood floors, designer tile
and finishes! 2 bedrooms and a separate
den/office. Enjoy the finest services and
amenities: valet parking, rooftop pool, 24hr
lobby desk, full fitness center! The ultimate
high-rise address to call home. 
Offered at $1,150,000.

Susan Polakof, CRS, ABR
Associate Broker / International

President's Elite Hall of Fame

Proud Resident of Esplanade Place

Since 2003! 

602-738-5500
susan.polakof@azmoves.com

SusanPolakof.com

coldwellbankerluxury.com

O
ctober is National Breast Cancer Awareness Month.
Join us at Macy’s for an inspiring morning at the
“Give Her Strength for the Fight” fashion show,

taking place on Saturday, October 5th from 8:00 a.m. to 9:30
a.m. at Macy’s Scottsdale Fashion Square.  This event
promises to be a celebration of resilience and style,
showcasing Macy’s Fall fashion collection while supporting
a noble cause.  Tickets for the event are priced at $150, with
all proceeds benefiting HonorHealth Cancer Care.  This
partnership aims to provide crucial support to those battling
cancer, empowering them with strength and hope.  Attendees
will enjoy a stunning fashion show featuring Macy’s latest
fall styles, alongside opportunities to connect with fellow
supporters of cancer care.  The event will also include special
guests and speakers who share their stories of strength and
perseverance.

Don’t miss out on this unique opportunity to combine
fashion with philanthropy.  Secure your tickets today and help
us make a difference in the lives of those affected by cancer.
100% of ticket sales will benefit HonorHealth Foundation
and HonorHealth Cancer Care.  HonorHealth Cancer Care is the most
comprehensive network for cancer services across the Valley customizing
care based on every unique patient. 

Tickets are $150; for more information about Macy’s and to purchase
tickets, please visit www.macys.com.
About Scottsdale Fashion Square

One of the nation’s premier shopping destinations and a true jewel of
the desert, Scottsdale Fashion Square recently completed an expansion
that extends its luxury presentation beyond the original luxury wing to

encompass a redefined south wing and multi-lane luxury valet service.
With 1.9 million square feet and more than 200 shops and restaurants,
Scottsdale Fashion Square features nearly 60 unique-to-market retailers
and upscale culinary concepts, as well as more than 40 of the world’s
finest contemporary luxury brands including Louis Vuitton, Dior, Saint
Laurent, Gucci, Christian Louboutin, Cartier, Bottega Veneta, Bulgari,
Prada, Versace, Balenciaga, Salvatore Ferragamo, Jimmy Choo and
Burberry. Additional information about Scottsdale Fashion Square can be
obtained by visiting www.fashionsquare.com. v

Macy’s Presents Give Her Strength for The Fight Fashion Show in
Partnership with Scottsdale Fashion Square
Monies Raised will Support HonorHealth Cancer Care Program



8th Annual Scottsdale Dia de los Muertos Fiestas Returns
Multi-day Experience Honors Traditional Cultural Celebration of Life and Remembrance

The city of Scottsdale is pleased to partner
with Scottsdale and Los Angeles-based cultur-
al events specialty production company LORE
Media & Arts to present the 8th Annual
Scottsdale Día de los Muertos Fiestas. This
event features traditional experiences and
authentic art installations throughout Old
Town Scottsdale from Thursday, October 24th
through Sunday, November 2nd, the Day of
the Dead.

“The city of Scottsdale is proud to carry on
the traditions of the important cultures that
helped shape this community and Dia de los
Muertos is just one such example,” said
Scottsdale’s assistant police chief Helen
Gandara.  “This year’s series of events is pre-
sented with great respect to this rich cultural cel-
ebration and we invite our residents and guests
to find out what the ‘Day of the Dead’ truly rep-
resents.”

The Scottsdale Día de los Muertos Fiestas

features two all new events this year: the Desfile
de los Muertos Procession and the Fiesta de
Muertos.

“With the city of Scottsdale’s partnership,
our Día de Los Muertos festivities offer resi-
dents and tourists over ten days of uniquely
curated kindred experiences to learn, celebrate
and honor the sacred memories of our loved
ones,” said Festival Producer and Founder,
Robert Ramirez.
The event lineup is as follows:
Altares Y Ofrendas Experience

Thursday, Oct. 24 - Saturday, Nov. 2 | 10:00
a.m. to 9:00 p.m.
The Old Adobe Mission
Free admission
Featuring artwork and a photographic exhibi-

tion, “La Ofrenda” by Gus Mejia Arte as well as
altars designed by Oaxacan artists, guests can
enjoy breathtaking visual representations of this
honored festival as depicted by the artists.

Art Installation Experience
Thursday, Oct. 24 - Sunday, Oct. 27 | 8:00
a.m. to10:00 p.m.
Scottsdale Civic Center
Free admission
Large-scale 2D and 3D Dia de los Muertos

art activations, sculptures and altars will be on
display throughout the Scottsdale Civic Center
and entrance to the center’s West Paseo area.

Procession Desfile de los Muertos
Friday, Oct. 25 | 6:00 p.m. to10:00 p.m.
Beginning at the Old Adobe Mission
Free admission
Guests can become part of an authentic Día de

los Muertos celebration by way of a traditional
procession.  The experience will feature face
makeup stations so attendees can fully immerse
themselves in the festivities. Guanajuato Mexico
Dance Company will perform ceremonial Aztec
presentations at the beginning and end of the
event.  Guests can also enjoy performances by
Sister Cities sponsored Estudiantina Musicians
from Alamos, Mexico, as well as attendees
dressed in traditional Day of the Dead attire.

Fiesta de Muertos
Saturday, Oct. 26 | 12:00 p.m. to 6:00 p.m.
Scottsdale Civic Center
Throughout the day, attendees can delve into

the rich cultural traditions of this celebration
through musical performances and presenta-
tions.  Food, arts and crafts booths and mer-
chants will round out the festival experience.

Danza de Muertos
Saturday, Oct. 26 | 8:00 p.m.
Virginia G. Piper Theater, Scottsdale Center
for the Performing Arts
LORE Media & Arts and Grandeza Mexicana

Folk Ballet Company present Danza de Muertos,
a new and reimagined performance of Mexican
folk dance, music, art and ancestral ritual.
Audiences will be captivated by the rich tradi-
tions of Dia de los Muertos, showcased through
the magic and inspiration of the performers’
movements and bold costumes.  Tickets can be
purchased at scottsdaleperformingarts.org..

For complete details about the Scottsdale Dia
de los Muertos Fiestas, visit scottsdalediadelos-
muertos.com.

For more about the city of Scottsdale, visit
scottsdaleaz.gov or oldtownscottsdaleaz.com. v
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Fall in Love with JOJO Coffeehouse’s Newest Seasonal Menu Specials
Scottsdale Breakfast and Brunch Restaurant Adds New Seasonal Drinks and Food 

JOJO Coffeehouse kicks off everyone’s favorite season with a limited-time fall menu, delivering its seasonal twist on classic breakfast and brunch
staples.  The locally owned breakfast and brunch restaurant is debuting an assortment of delicious breakfast delicacies, specialty coffees, and a crisp
new cocktail, available September 15th through November 27th. 

“Our incredible kitchen team and baristas are always looking at how we can create some-
thing fresh and fun.  Fall is such a beautiful time of year in Arizona, and we want to treat our
guests to its delicious seasonal flavors,” says JOJO Coffeehouse Owner, Mike Melton.

The fall menu includes three delicious pancake dishes that include a couple of favorites
from last fall along with a few new menu items.  The Pumpkin Cheesecake Pancakes are
layered with house-made pumpkin cheesecake cream and topped with pumpkin pie filling,
signature whipped cream, pecans, and caramel drizzle.  The Blueberry and Lemon Ricotta
Pancakes are also back – three ricotta pancakes layered with lemon curd, topped with
house-made blueberry sauce, fresh blueberries, lemon zest, and signature whipped cream.
New to the fall special menu is S’mores Mocha Pancakes: layered with marshmallow cream
and topped with toasted marshmallows, chocolate drizzle and graham cracker dust.  For the
first time ever, JOJO Coffeehouse is introducing the Fall Pancake Flight, which includes
one of each. 

Coffee enthusiasts can choose from three fall-inspired espresso drinks.  The Pumpkin
Spice Latte is spiced with JOJO’s pumpkin pie sauce combined with the bold notes of its
signature espresso and topped with whipped cream.  The S’mores Mocha is also back with
its blend of espresso, chocolate,
and toasted marshmallows, topped
with whipped cream, chocolate
drizzle, and graham cracker dust,
served hot or iced. New to the fall
special menu is the Toffee Nut
Latte, showcasing the perfect bal-
ance of sweet toffee, mellow nutti-
ness and spices served iced or hot.
To cap it all off is the JOJO Fall
Coffee Flight, which includes all
of the fall coffee specials plus
JOJO’s signature cold brew and its
caramel macchiato. 

JOJO Coffeehouse continues to
offer its signature mimosa and
coffee flights alongside a full
breakfast and brunch menu.  Open
7 days a week, 6:00 a.m. to 2:00
p.m. on the weekdays, and 6:00
a.m. to 3:00 p.m. Fridays through
Sundays.  Weekend brunch-goers
can also enjoy live music on
Saturdays starting at 11:00 a.m.

JOJO Coffeehouse is located in
Old Town Scottsdale at 3712 N.
Scottsdale Road. The restaurant is
first come first served, but guests
can put their name on the Yelp
waitlist early.  To view the full
menu or place an order for curb
side pickup visit their website at
www.jojocoffeehouse.com.       v

Debbie Frazelle | CLHMS | ABR

602.399.8540
debbiefrazelle.com

dfrazelle@cox.net

Top 2% of Coldwell Banker

Agents Globally

~ Stunning Biltmore Greens Retreat with Views of Piestewa Peak ~
Experience luxury resort living at its finest at the exclusive 24/7 guard-gated community of Biltmore Greens! This 3

beds/3.5 baths with a 2 car garage 2745 sq ft split floorplan home is adorned with soaring ceilings & wood beam accents

which provide an appealing flow from the formal living & dining area to the kitchen & family room. Duel Primary ensuites

with walk in closets. Remodeled kitchen with high grade granite, stainless steel appliances and recessed lighting.

Remodeled baths with travertine flooring, granite counters, double sinks. Most of the rooms wrap around a meticulously

manicured patio with a spa. Take the spiral staircase to the observation deck where you can gaze at the stars & have a

breathtaking 360-degree view of the city & mountains. Ideal for entertaining, this lock & leave house offers both privacy

and low maintenance landscaping. Prime location just minutes from the Historic Biltmore Hotel, Biltmore Fashion Park,

Arizona Biltmore Golf Course, 5-star restaurants and so much more.
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First up, Yoga in the Outfield hosted by
Welcome to Arizona, is an intimate fitness event
for yogis looking for a unique yoga experience
on the outfield grass of Salt River Fields!  The
class is taught by local yogi Courtney Fox, and
will take place on Sunday, October 13th from
7:30 a.m. to 11:00 a.m.  Hundreds of yoga
enthusiasts will participate in a 1-hour class pro-
duced by local yoga instructors as well as enjoy
a post class cocktail mixer on the Pepsi Patio of
beautiful Salt River Fields.  Tickets for this 21+
event are available now for just $30. Visit
www.saltriverfields.com/yogaintheoutfield to
purchase tickets, and stay up to date on all things
Yoga in the Outfield.

Up next, and featuring two football fields of
food, drinks, music, art, shopping and more, the
annual TACO FEST is set to return this October
19th and 20th from 11:00 a.m. to 7:00 p.m. for
two full days of festivities in the Arizona sun.
Known as one of the biggest taco festivals in the
nation, the 2024 TACO FEST has a new, more
spacious home at Salt River Fields, and will host
a can’t-miss lineup of taco makers.  Confirmed
vendors include Taqueria #1, Joyride Taco
House, El Pastorcito Taqueria, Lost Burro, Ghost
Street Asian Taqueria, Totos Tacos, Chula
Seafood and El Taco De Ojo, with many more to
be announced soon.But tacos are only half the
fun.  TACO FEST will have multiple bars serv-
ing up Tequila Corrido margaritas and ice cold
Mexican cervezas, while The Agave Show will
offer a spirits tasting experience within the festi-
val where over 25 brands will sample sips, cock-
tails and flights (21+, $45 add-on ticket). Tequila
Corrido, the Arizona spirits success story that is
now distributed in 11 states, now has a signature
event in their home state, and all TACO FEST
attendees will have the opportunity to sip and
sample three of their expressions (blanco,
reposado and añejo) at multiple bars. Tickets to
the 2024 TACO FEST are now on-sale, including
VIP tickets for $100, which includes access to a
private bar and dedicated, shaded seating area,
upgraded margaritas and wine options, no lines
and also premium bathrooms. General
Admission tickets are only $15, while tickets to
The Agave Show are $45.  To get more informa-
tion on TACO FEST, or to purchase your tickets,
visit www.tacofestaz.com.

Closing out a busy October is the fan-favorite
event, Spooktacular Hot Air Balloon Festival!
The 12th annual Spooktacular Hot Air Balloon
Festival at Salt River Fields offers a safe and
memorable trick-or-treat experience where there
is family fun for everyone.  Enjoy over 20 glow-
ing hot air balloons acting as trick-or-treat sta-
tions that will be passing out over 4,000 pounds
of candy.  Kids of all ages will love participating
in the costume contests presented by Talking
Stick Entertainment District on Friday and
Saturday night, meeting the Splendid Princesses,
or running through the free Kids Zone, which
boasts over 30 unique inflatable slides and
attractions.  New for the 12th year, Spooktacular
Hot Air Balloon Festival is introducing a nightly
magic show at 6:00 p.m. Don’t forget to stick
around on Friday and Saturday night for a free
fireworks show at 8:45 p.m.  Guests can also
stroll the free Spook Trail if they dare, put on by
Saguaro High School which is a fan favorite fea-
turing surprises around every corner!  Tickets to
take a tethered balloon ride can be purchased at
the event and are $30 for adults and $20 for kids
10 and under.  Guests can also shop the

Spooktacular Marketplace for arts, crafts and
merchandise from local shops, and enjoy bever-
ages and foods from dozens of on-site vendors.
To purchase tickets and for additional details
regarding the 12th annual Spooktacular Hot Air
Balloon Festival, visit the website at
www.azspooktacular.com.                         v

Salt River Fields at Talking Stick’s October Events



The popular breakfast-brunch-lunch restaurant is getting ready to
launch four NEW seasonal items to its menu for fall with items that incor-
porate the flavors of the season including pumpkin spice and everything
nice!  The new seasonal menu will be available through December at all
16 Arizona locations for dine-in, takeout and delivery. (Alcohol excluded
from takeout/delivery)
The seasonal dishes include:

Fall Frittata - 3 eggs, turkey sausage, mushrooms, spinach,
caramelized onions, cherry pepper pico, pepperjack, cilantro, crema, side
of sweet potato hash

Pumpkin French Toast - Housemade spiced pumpkin bread, ginger
snap streusel, caramel sauce, dusting of powdered sugar

Pumpkin Chai Latte Chai - Tea, pumpkin purée, Press cold brew,
milk, whipped cream, cinnamon 6.49 (non-alcoholic)

Pumpkin Spiced Martini - Stoli Vanilla vodka, pumpkin spice, Press
cold brew, espresso liqueur, Irish cream, cinnamon 

In addition, throughout the year, one dollar from every kid’s menu pur-
chase at any Over Easy location will be donated to Phoenix Children’s.

Founded in 2008, Over Easy quickly became recognized as the best
breakfast in Phoenix.  Over Easy’s menu of made-from-scratch dishes,
aesthetic décor and great customer service have led to features on the
Food Network and  in Bon Appétit Magazine.  With 16 locations across
Arizona, Over Easy continues to be a favorite for all things breakfast.  For
more information, visit www.eatatovereasy.com.                                  v

~ NEW Fall Menu at Over Easy ~
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Looking for an Expert in Luxury Hi-Rise Living?

Introducing Linda Jeffries

Linda Has Lived in High-Rise Condos for Over 20 Years!

LINDA JEFFRIES
Sales Consultant

M: 602.531.8333
linda.jeffries@azmoves.com

LindaJeffriesRealtor.com

Diamond & Sterling Awards 2013 – 2018, 2021

Coldwell Banker International President’s Circle 2019, 2020, 2023

Coldwell Banker President’s Circle Elite 2022

Phoenix Magazine Top Agent 2020, 2021, 2022

Call Linda Jeffries for All Your Real Estate Needs 602-531-8333



10  October 2024 | BiltmoreLifestyles.com

Mother Tucker’s Tavern Now Open 
Right in the Heart of Old Town Scottsdale

Mother Tucker’s Tavern is the latest concept
to come from two of Scottsdale’s premier bar
and restaurant groups, Evening Entertainment
Group (Bottled Blonde, Backyard and others)
and Royale Jelly Hospitality (The Porch, multi-
ple locations).  Mother Tucker’s Tavern will
replace the duos’ previous collaboration, Bevvy,
which was located on the corner of Saddlebag
Trail and Shoeman Lane as well. 

“Embarking on this exciting project after the
success of Bevvy was the easiest decision.” says
EEG Co-Owner Les Corieri.  “Mother Tucker’s
Tavern is exactly what the U has been needing,
the meeting point to start the night, or the place
to sip a nightcap before closing time.” John
Dolan, Co-Owner of RJH adds “Dive bars aren’t
made, they become that over the decades
because they don’t change, and always deliver.
And that’s our goal with Mother Tucker’s
Tavern.”

Mother Tucker’s interior pairs cozy-chic
party pub décor with a focused food and drink
menu featuring elevated bar snacks, craft beers
and retro-modern cocktails.  Dig into bites like
the Flakey Sausage Bites, a dive bar classic
served with tomato chutney and grain mustard,
or Beer Battered Pickled Onion Rings served
with house made remoulade.

Larger, more shareable dishes include The
Bourdain, an ode to culinary rockstar Anthony
Bourdain, featuring mortadella, provolone, mus-
tard, mayo and pickles; what he called his
favorite sandwich.  Fried Chicken Cutlet which
is served with Japanese curry, pickled onion,
shredded cheese and steamed rice, the Banh Mi
Hot Dog, an all-beef hot dog that is served with
pickled radish & carrots, pate, cilantro and
jalapeno, or the Italian Salad which combines

iceberg lettuce, red onion, radish, carrots,
cucumber, mortadella, salami and served with a
balsamic dressing. 

On the beverage side, look for curated cock-
tails coined ‘Whistle Wetters’ like the Cool
Cucumber featuring Hendrick’s Gin, lime
cucumber juice, fresh mint and club soda.  Also
fun presentations like the Old Town Handshake,
a 4-ounce pony bottle of Miller High Life,
accompanied with 50ml bottles of popular shots
like WhistlePig Whiskey and Fireball Cinnamon
Whisky.

Perfect for pre-gaming, or hanging out late,

Mother Tucker’s will be open daily, plus open
early on Saturdays and Sundays for football
watch parties, with an expanded menu of hearty
game day bites, which will also be offered dur-
ing UFC fight nights.  Open daily from Monday
through Friday from 4:00 p.m. to 2:00 a.m., and
9:00 a.m. to 2:00 a.m. Saturday & Sunday.
Mother Tucker’s Tavern is located at 4420 N.
Saddlebag Trail, #100 in Scottsdale.  For more
information, and to stay up to date on everything
Mother Tucker’s Tavern, visit the website at
www.mothertuckerstavern.com or follow them
on social media @mothertuckerstavern.         v



The Neighborly Debuts All-New
Weekend Brunch Menu

Everyone knows that the weekend is for brunch, and The Neighborly
is just the place to get that fix.  Located just north of Missouri on 7th
Street, The Neighborly is a neighborhood hangout where Chef and
Owner Christopher Collins takes classic American dishes and makes
them his own with innovative twists.  Grab your family and friends and
bring your appetite, because this kitchen does a big brunch that is sure to
satisfy your hunger. 

Brunch is offered every Saturday and Sunday from 9:30 a.m. to 2:00
p.m., and the menu offers something for everyone.  For the sweet tooth out
there, sink your teeth into the French Toast Bake (sweet cinnamon cream,
vanilla bean, caramel, real maple syrup).  Travel south of the border and
try the Roasted Chicken Chilaquiles Verde, featuring local corn tortillas
loaded with Estevan’s salsa verde, crumbled queso, onions, sour cream,
cilantro and topped with two eggs.  Or enjoy a brunch staple, flavorful
Country Fried Steak & Eggs which features house made country gravy,
skillet hashbrowns, two eggs and a buttermilk biscuit.  No matter the dish,
The Neighborly always uses fresh, local, in-season ingredients to keep
your mouth watering and coming back for more.

And it’s not brunch without a refreshing drink to wash it all down.
Along with a range of signature cocktails, the bar menu includes a number
of beers on tap and a large selection of both red & white wines.  The
Neighborly is located at 5538 N. 7th St. Phoenix, AZ 85014 and is open
Monday through Thursday from 4:00 p.m. to 9:00 p.m.; Friday 4:00 p.m.
to 10:00 p.m.; Saturday 9:30 a.m. to 10:00 p.m. and Sunday 9:30 a.m. to
9:00 p.m.  For more information, call (602) 675-1852 or visit
www.theneighborlyaz.com. v

October 2024 | BiltmoreLifestyles.com 11



Stay Skyeview Residence to be Featured at Desert
Design Week Ar(t)chitecture Home Tour

This fall, Ruth Price of Desert Style AZ will host a series of

design-focused events during the inaugural Desert Design

Week.  A highlight of the week, The Ar(t)chitecture Home Tour,

(October 26th and 27th from 11:00 a.m. to 4:00 p.m.) will give

design lovers the opportunity to tour architecturally distinct

homes and shop a curated art gallery on display in each Phoenix

residence.  

One of the homes on the tour will be Stay Skyeview, a property

on Camelback Mountain that was recently renovated by

Cameron Custom Homes & Renovations, a division of Camelot

Homes.  There will also be an exclusive cocktail reception

featuring the work of sculptor Peter Deise from 6:00 p.m. to 8:30

p.m. on October 24th.  A portion of proceeds from ticket sales

will benefit The Saguaros, a philanthropic organization dedicated

to raising money for Arizona children’s charities.  Information and

tickets for all Desert Design Week events are available at

desertdesignweek.com.

Inspired by the mesmerizing Arizona skyline and the vibrant

energy of its iconic Camelback Mountaintop setting, Architectural

designer Joel Contreras and Camelot Homes Managing Director

of Design Trent Hancock joined forces to reimagine Stay

Skyeview, the unassuming 1970s ranch style home which had
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been owned by a single owner before the transformation began

in 2022.  Drawing inspiration from its desert surroundings, an

organic material palette of concrete, steel, stone, and wood is

echoed throughout the home, providing an air of sophistication

and elegance.  A selection of art from local artists including

renowned sculpturist Peter Deise will be on display throughout

the home’s interior and exterior spaces.

“Stay Skyeview embodies a new era of luxury living, where art,

architecture, and innovation converge to create a sanctuary

unlike any other,” says Hancock.  “Nature’s beauty is on full

display here – especially at night, when Arizona’s sunsets and

city lights put on a dazzling show, best enjoyed from the comfort

of your bed, or at the elevated pool and spa area just above the

home.”

Hancock, a past active member of The Saguaros, says he’s

looking forward to raising money for Saguaros Children’s

Charities, the nonprofit beneficiary of the Ar(t)chitecture Home

Tour ticket sales.  The Saguaros organization has granted

millions of dollars to Arizona children’s charities since it was

originally founded as the Scottsdale 20/30 Club in 1987.

Price developed Desert Design Week and the Ar(t)chitecture

Home Tour to bring something new to the Valley – an opportunity

for art and design lovers to come together and experience the

work of up-and-coming artists while getting an inside look at

some of the Valley’s special residences.  Since moving to

Phoenix from the Portland area, Price says she’s met so many

people in the Valley who share her appreciation for great art and

design and are seeking ways to come together.  “Phoenix is

ready for Desert Design Week,” she says.  “I’m looking forward

to bringing together a group of people with shared interests

around art, design and architecture.”

In addition to the Ar(t)chitecture Home Tour, Desert Design Week

will include a series of makers markets, garden parties, and art

installations from October 16th through the 27th.  For more

details, please visit www.desertdesignweek.com. v
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Birth to Five Helpline Awareness Week
Shines a Spotlight on Essential

Parenting Resource
Southwest Human Development, Arizona’s largest nonprofit dedicated

to early childhood development, is proud to announce the third annual
“Birth to Five Helpline Awareness Week,” scheduled for the first week in
October.  This weeklong event aims to raise awareness about the vital,
free resource that is available to Arizona parents, caregivers and profes-
sionals who have questions or concerns regarding the early development
of children from birth to age five.

Supported by First Things First and other community partners, the
Birth to Five Helpline (877-705-KIDS) offers an invaluable service to
Arizona families.  Whether it’s a question about feeding, sleep, develop-
mental milestones, or challenging behaviors, parents can call, text or
email a specialist to receive personalized support from early childhood
experts.

“The early years of parenting are full of questions and uncertainties
that every parent faces,” said Jake Adams, Chief Development Officer at
Southwest Human Development.  “Whether it’s wondering if they’re
making the right choices or understanding their child’s behavior, the Birth
to Five Helpline steps in to provide the support and guidance for the fam-
ilies of nearly 80,000 babies born in Arizona each year.”

Started in 2005, the Birth to Five Helpline operates Monday through
Friday, 8:00 a.m. to 8:00 p.m.  Parents can call or text (877) 705-KIDS
(5437) for immediate support or submit questions online at www.birthtofive-
helpline.org.  The Birth to Five Helpline app is also available on the App
Store and Google Play, providing easy access to expert advice.

“Navigating the early years of a child’s life can be overwhelming, and
our mission is to make sure Arizona families have access to the support
they need,” said Ricardo Reyes, Manager of Community Outreach at
Southwest Human Development.  “The Birth to Five Helpline is a vital
resource, offering expert advice and serving as a gateway to the many

programs and services our com-
munity has to offer.”

During Birth to Five Helpline
Awareness Week, Southwest
Human Development will be
working closely with local busi-
nesses, childcare centers, and
community organizations to
spread the word about this essen-
tial service. Promotional materi-
als in both English and Spanish
are available for organizations to
distribute by contacting commu-
nity@swhd.org.

For more information or to
connect with an early childhood
specialist, call or text the Birth to
Five Helpline at (877) 705-KIDS
(5437) or visit the website at
www.birthtofivehelpline.org.     v

Cave + Post Partnering with
Red Wing Shoes to Debut

“Will Your Wings” Campaign
In the three years since Cave +

Post Trading Co. first opened its
doors, the locally owned men’s bou-
tique has established itself as a hot
destination for those who appreciate
quality and style (recent customers
have included Bruce Springsteen,
Post Malone, and Tyler Childers).
Popular shoe and boot maker Red
Wing Shoes has taken notice, and
on Saturday, October 26th, they will
debut their new “Will Your Wings”
campaign at Cave + Post Trading
Co.  The campaign will feature spe-
cial tags for Red Wing owners to
sew into their Red Wing Boots to let
the next generations know who their
heirloom boots should go to.  As a special gift, Cave + Post will be giving
out a $50 gift card (to be used at a future date) and Red Wing Tote Bag
with the purchase of any Red Wing boot that day.

“At Cave + Post, we preach the opposite of fast fashion.  We advise
people to buy less and buy quality,” says owner Patrick Burch.  “Red
Wing Boots are such a great example of a company who stands behind
their products.  Their new “Will Your Wings” campaign is a testament to
the quality and longevity of their shoes.  It’s why this American manufac-
turing company has been in business for over 120 years!”

The event, which will run all day long, will also feature special fall
releases and gifts with purchase from Southern California heritage appar-
el company Freenote Cloth, new products from Ezra Arthur Leather
Goods and Lost River Custom Hats, a whiskey tasting, and live music
from Matthew Thornton of Vinyl Station. A limited number of special
gifts with purchase will also be available.                                            v

Celebrate Halloween with a Spooky 
Twist At Uptown Plaza

Get ready for a night of spooky fun and family-friendly festivities as
Uptown Plaza transforms into a Halloween hub on Sunday, October 20th,
2024.  From 5:00 p.m to 8:00 p.m., this iconic Phoenix shopping destina-
tion invites ghouls, goblins and families alike to enjoy an evening of trick-
or-treating at participating tenants.

In addition to trick-or-treating, guests can visit a special craft station,
and between 6:30 p.m. and 8:00 p.m., a spooky character or two will be
roaming the plaza, adding an extra dose of Halloween magic to the

evening.  It’s the perfect
opportunity to don your
favorite costume, fill up on
candy, and get into the
Halloween spirit with loved
ones at your favorite shopping
center.

Uptown Plaza’s Annual
Trick-or-Treat event promises
a fun-filled night for the whole
family.  For more information,
visit uptownplazaphx.com.
Uptown Plaza is located at the
North East corner of Central &
Camelback Road at 100 E.
Camelback Road in Phoenix.

Don’t miss out on this
spooktacular celebration;
mark your calendars and join
in for an unforgettable evening
of Halloween fun!  v
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Larry and Sandra Ortega Host Final Open
Studio Sale and Soiree October 26th and 27th

Renowned Artists Open their Sunnyslope Studio and Home 
To Collectors and Art Lovers for Exclusive Events

Artists Larry and Sandra Ortega
are pleased to announce the return of
their annual Open Studio Sale and
private Soiree event this fall at their
home studio and gallery, located at
1844 E. Cinnabar Avenue in
Sunnyslope.  The Open Studio Sale
begins Sunday, October 27th at noon.
This new body of work, S.O.L.O.,
will first be previewed at the
Ortegas’ private Soiree #9 on
Saturday, October 26th at dusk.

This is the final year for these two
exclusive events, which combine the
celebration of food, fashion, music
and art, as the Ortegas prepare for the
next chapter in their lives.

“We have transformed our home
into a sanctuary of art and we love
the natural energy that has developed
through our Soirees and Open Studio
Sales.  Through these experiences, it
has been our great pleasure to host

renowned artists, our friends and the vibrant community of art collectors in the Valley,” says Larry
Ortega, who presents these one-of-a-kind art-centric experiences with his wife Sandra.  “This final
Soiree is not just a goodbye but a tribute to our shared journey.  It’s a celebration of the friendships
that have been part of our studio’s journey.”

On Sunday, October 27th at noon, the Ortegas will open their home to art lovers and collectors
for their 2024 S.O.L.O. Open Studio Sale.  During this event, the public is invited to view and pur-
chase Larry’s and Sandra’s works that are on
display throughout their home art studio and
gallery, Obliq Art.

Sandra is known for her ceramic sculptures
and other mediums.  Her artistic evolution from
ceramics to new mediums offers an intimate
glimpse into her creative psyche.  Larry is a
classically trained painter who transitioned to a
self-taught sculptor.  His sculptures represent
his extraordinary ability to breathe life into sta-
tic materials.

Both artists will unveil new works for this
culminating experience.  Though showcasing
individual pieces, the Ortegas’ show
“S.O.L.O.,” which stands for Sandra Ortega
and Larry Ortega, represents their harmonious
creative connection.  Each of their works
reflects and represents their individual journeys
and shared exploration as partners in life and
creativity.

All of the contemporary works of art from
the Ortegas’ gallery walls and pedestals are
available for purchase.  The Ortegas pride their
collections on being affordable to encourage art
collection as a transformative power that is
good for the soul.

Through their many previous Open Studio
Sale and Soirees, the Ortegas have enjoyed
opening their home to welcome many of the
Valley’s most notable artists from the art com-
munity as well as enthusiastic art lovers and
collectors.  The popularity of these experiences
serves as a testament to the Ortegas’ dedication
to fostering a vibrant community of artists
throughout the Valley.

For more about the Open Studio Sale, visit
larryjortega.com/openstudiosale.                   v

Multi-Million
Dollar Producer

Executive Marketing
Network 

Looking for a Realtor with 

BILTMORE EXPERIENCE?

• Biltmore Greens 4 
resident 37 years

• Real estate professional
41 years

• Consistent “Multi-Million Dollar Producer”
• Realty Executives #1 in Valley for 47 years!
• Committed to personal service and

your success!

Mobile (602) 330-1860

Office (480) 998-0676
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triARC architecture & design’s commitment
to innovation and community extends beyond
the realm of architecture and design.  This
October, triARC is hosting a special Artisans’
Market as part of their “Threes” quarterly Third
Thursday event series.  The market will feature
a diverse range of artisans, including glass
artists, ceramicists and jewelers offering unique,
handmade items perfect for holiday gifts or per-
sonal enjoyment.

“I love opening our doors for the Artisans’
Market,” states Jill Hamblen, Owner of triARC.
“It’s fun to be able to showcase some of the cre-
ative talent that we have in the Valley.  We hope
our Biltmore neighbors stop by and find some-
thing special to take home.”

triARC’s quarterly “Threes” art evenings cel-
ebrate local talent by showcasing three artists at

each event.  Looking ahead, the January, April,
and July 2025 “Threes” Third Thursdays will
return to the fine art focus where the community
can engage with artists and purchase original
works directly from them.
October’s Artisans:

• Beaded by Gabby
• Bewitched Stitch Co
• Colin Adrian Glass
• Cultivated, LLC
• Darshana Patel Art
• Enchanted Moon Soapery
• Faith Filled Flowers
• Gab Art & Design
• Gallery on Third
• KDT Art & Design
• Sarah Madeline Jewelry
• The King and The Flower Pottery

• Three Mac Studio
Threes Artisan’s Market is Thursday, October

17th, 2024 from 5:00 p.m. to 7:00 p.m.
triARC architecture and design is located at

1934 E. Camelback Road, Suite 200, Phoenix,
AZ 85016.  Additional parking is available;
Bank of America and Greekfest have graciously
allowed our patrons to park in their lots.  Please
do not park in front of the ATMs at Bank of
America.  Ample parking can be found in the
north parking lot of the Greekfest building.    v

triARC architecture & design Invites You to 
Threes: The Artisans’ Market

Enchanted Moon Soapery Gab Art & DesignDarshana Patel Mugs

Bewitched Stitch Co Colin Adrian GlassBeaded by Gabby

KDT Art & Design Sarah Madeline Jewelry The King and the Flower
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The Arizona Biltmore Golf Club reopened its
Estates Course on Friday, September 6th follow-
ing a nearly two-month beautification and
improvement project.  The new course, which
debuted last December and was designed by the
Lehman Design Group and Scottsdale resident
Tom Lehman, saw close to 6,000 trees, hedges
and bushes added and numerous playability
improvements in the last 60 days.  Tee times can
now be made at www.AzBiltmoreGC.com. 

Since mid-July, agronomy teams have plant-
ed nearly 400 additional trees, 400-plus hedges
and more than 5,000 shrubs and bushes.  New
tee boxes and bunkers have also been added and
additional irrigation lines have been placed.  The
result of the agronomy teams’ hard work is a
more attractive course, with improved and bet-
ter-defined golf holes. 

“During last summer and fall’s compacted
course renovation schedule, crews focused on
shaping, irrigation and growing-in the bermuda-
grass, while planting hundreds of smaller trees.
This summer, while the course was closed for
improvements, we were able to plant larger
more mature trees and finish the landscape pods,
adding more color and character to the golf
course,” said Arizona Biltmore Golf Club
Director of Golf Leo Simonetta.  “I think our
members and guests will be very pleased with
the course enhancements and improvements.” 

Named after the iconic Biltmore neighbor-
hood that surrounds the property, the Estates
Course plays to a par of 71 and measures 6,669
yards from the back/black tees – an increase of
more than 130 yards from the former Adobe
Course it replaced.  The Estates Course’s play-
ing surface is a drought-tolerant TifTuf
bermudagrass on the tees, fairways and rough.

During the 2023 renovation, the Club installed a
state-of-the-art irrigation system allowing the
agronomy team to control each sprinkler head
while using high-tech sensors to measure soil
moisture and salt levels to allow for precise
watering and reduced water usage. 

In May 2024, the Arizona Biltmore Golf Club
unveiled its new 19,400-square-foot clubhouse –
home to the Adobe Bar & Grille, a grab-and-go
market known as The Pantry, a golf simulator
room, as well as 6,000 sq. ft. of event space in
The Ballroom.  The Adobe Bar & Grille features
a center bar, communal tables for dining and
swapping golf stories, multiple televisions and
large Renlita doors that open to an expansive
patio with views of the Estates Course and
downtown Phoenix. 

Set in the heart of Phoenix with Piestewa Peak
to the north and the downtown Phoenix skyline
to the south, the Arizona Biltmore Golf Club is a
36-hole golf facility that meanders through some
of the most stunning homes in Phoenix.  The
Tom Lehman-designed Estates Course and the
Bill Johnston-designed Links Course are open to
public play, with limited membership opportuni-
ties available.  Established in 1928, the Arizona
Biltmore Golf Club has been a destination for
Phoenix residents, tourists, corporate leaders,
U.S. Presidents, and celebrities.

For more information on the Arizona
Biltmore Golf Club, to make tee times for the
Estates and Links Courses, or for dining reserva-
tions at the popular Adobe Bar & Grille, visit
www.azbiltmoregc.com.                               v

Arizona Biltmore Golf Club Reopens Estates Course Following
Two-Month Beautification and Improvement Project
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The Americano, the upscale Italian-inspired
steakhouse helmed by celebrity chef Beau
MacMillan, has announced Peter McQuaid, a
celebrated culinary sensation and Food Network
star, as its new Executive Chef, bringing the
longtime collaborators together again at one of
north Scottsdale’s most coveted dinner hotspots.

A recipient of the James Beard Foundation
Taste America Award, 26-year-old McQuaid is
already a decorated chef with an impressive
resume spanning some of the finest kitchens in
the country, including Chef Daniel Boulud’s
Michelin-starred Restaurant DANIEL in
Manhattan and previous work with MacMillan
such as Money, Baby! in Las Vegas and the
Valley’s iconic Elements at Sanctuary
Camelback Mountain.  He joins The Americano
from his most recent position as Executive Chef

at Cala at Scottsdale’s
Senna House, which
he helped open with
MacMillan. 

“I’m honored to
join The Americano
and for the opportunity
to continue to work
alongside Beau,” said
McQuaid.  “Our col-
laborations have been
a cornerstone of my
career and our shared
vision for innovation
has always driven me.
I’m eager to build on
our successes to create
something truly exceptional.” Revered for his remarkable talent and innov-

ative approach to cooking, McQuaid gained
national recognition as a three-time champion
on Food Network’s “Chopped,” where he
impressed judges with his creativity and techni-
cal skills. 

MacMillan, a legendary Arizona chef and fel-
low Food Network regular, serves as Director of
Culinary for Creation Hospitality, Owner of The
Americano.  In this role, he guides the culinary
direction across the brand’s portfolio of current
and future projects, including the recently
opened Tell Your Friends, a captivating under-
ground cocktail and live music lounge located
underneath The Americano.  Marking the latest
in a nearly decade-long mentor-mentee partner-
ship, MacMillan will collaborate closely with
McQuaid, who will oversee the restaurant’s day-
to-day operations.  MacMillan also continues to
operate Cala in Scottsdale as a partner.

“I’ve been working with Peter since he was a
teenager and it’s been incredible to watch him
grow into the extraordinary chef he is today.  I
have no doubt in my mind he is a culinary leg-
end in the making,” said MacMillan.  “His tal-
ent, dedication and passion for the craft are
unmatched.  Over the years, we’ve created
magic in the kitchen, and I’m looking forward to
continuing that journey as we shape the future of
The Americano together.”

Trendy and sophisticated, The Americano
offers a chic, moody atmosphere adorned with
striking custom art and sculptures.  The modern
supper club-style dining room, with cozy cres-
cent-shaped booths, rich leather chairs and
butcher-block tables, provides an inviting setting
where guests can enjoy a front-row view of the
open kitchen and wood-fired grill, showcasing a
nightly display of culinary craftsmanship.  The
newly revamped menu at The Americano by
Chef MacMillan and Chef McQuaid debuted in
September.

For more information on The Americano or
to book a reservation, please visit the website at
www.TheAmericanoRestaurant.com.             v

The Americano Announces Culinary Sensation Chef Peter McQuaid
Joins Celebrity Chef Beau MacMillan at Scottsdale Hotspot

The Longtime Powerhouse Duo to Collaborate 
Again with McQuaid as New Executive Chef

Celebrity Chef Beau MacMillan and Executive Chef Peter McQuaid
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Saddle Up for a Fun-Filled Evening of 
Country Music, Line Dancing, Food

Trucks, and Jack Daniel’s Sips
The Phoenician presents the first-ever

Phoenician Fall Fest on Saturday, October 12th
at 5:30 p.m.  Saddle up for a lively autumn
evening of country music, line dancing, food,
cocktails from Jack Daniel’s and western-
themed activities, set amidst the backdrop of
the historic Jokake Inn.  A portion of proceeds
from the fun-filled event will be donated
to Children’s Miracle Network Hospitals, bene-
fiting Phoenix Children’s Hospital.

Doors open at 5:30 p.m., and entertainment
begins at 7:00 p.m. with line dancing lessons.
An outdoor country concert by The Herndon
Brothers Band will then follow at 8:00 p.m.
Throughout the evening, enjoy local food trucks

rustling up BBQ and sweet treats, available for
purchase.  A full, cash bar will be on hand,
with signature sips from Jack Daniel’s.  A rip-
roaring good time, the event will also have a
mechanical bull, caricaturist, lawn games,
s’mores stations and more.

Tickets are $55 per person.  A limited number
of VIP packages are available for $1,000, which
feature entrance tickets, food truck meal tickets,
and personal firepit seating for up to eight
guests.  For those wanting to stay the weekend, a
special room package is available starting at
$809, which includes overnight accommoda-
tions for two in a superior guest room, as well as
two entry passes to the Fall Fest and food and
beverage tickets.

The Phoenician Fall Fest will be held on the
grounds of the historic Jokake Inn at The

Phoenician located at 6000 E. Camelback
Road, Scottsdale, Arizona 85251. For tickets or
additional information, call (480) 423-2445 or
visit www.thephoenician.com/events.
About The Phoenician

Located at the base of Camelback
Mountain in Scottsdale, the 200-acre Phoenician
offers two exquisite experiences – a 585-room
AAA Five Diamond luxury resort and a 60-
room, Forbes Four Star, AAA Five Diamond
boutique hotel, The Canyon Suites, at one mag-
nificent destination.  Both The Phoenician and
The Canyon Suites are owned by Bethesda,
Maryland-based Host Hotels & Resorts, Inc.,
and operated by Marriott International, Inc., as
part of The Luxury Collection.  For additional
information, please call (480) 941-8200 or visit
www.thephoenician.com. v

The Phoenician Presents Inaugural Fall Fest Concert 
Benefiting Phoenix Children’s Hospital
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KATE MATSLER
Owner

3112 E Camelback Rd 
Phoenix, AZ 85016
(602) 218-6379 
expressartandframe@cox.net
www.expressartandframe.comessar.exprwww

tandframe@coessarexpr
(602) 218-6379 

 AZ Phoenix,
3112 E Camelback Rd 

Owner
TSLERTE MAKA

.comtandframeessar
x.nettandframe@co

(602) 218-6379 
85016

3112 E Camelback Rd 

TSLER

AIR CONDITIONING

Desert Rose A/C & Heating  (480) 206-1082

DRY CLEANERS

Park Avenue Cleaners (602) 957-9277

CARPET/TILE CLEANING

Epic Carpet & Tile Care      (602) 300-3918

Extreme Clean              (602) 616-2143

FLOORING/CABINETS/REMODELS

Tbar Flooring                 (480) 204-0183

GROOMING

The Uptown Hound            (602) 266-dogs

HOME STAGING

Prime Spaces       (602) 625-9936

INSURANCE

Farmer Woods Group          (602) 845-5557

JEWELRY

Joseph Schubach  (480) 946-6000

MAILING/PACKING/PRINTING

Biltmore Pro Print          (602) 954-6517

The UPS Store              (602) 952-8830

MASSAGE

Linda Becker, LMT, B.S. (602) 502-7118

PAINTING

Gary Barr                      (480) 945-4617

PICTURE FRAMING

Express Art & Frame    (602) 218-6379

PLUMBING SHOWROOM/SUPPLY

Central Arizona Supply       (602) 943-3488

POOL SERVICE

Lizard Pools                   (480) 489-0713

PRINTING

Biltmore Pro Print          (602) 954-6517

REAL ESTATE

Tucker Blalock              (602) 561-0445

Oleg Bortman        (602) 402-2296

Michael Braden             (602) 468-0108

Kinh C. DeMaree, M.A. (480) 869-4353

Carol Dries     (602) 618-6999

Debbie Frazelle     (602) 399-8540

William Hawking            (602) 363-1836

Rebecca Heath              (602) 330-1860

Linda Jeffries                        (602) 531-8333

Jan Kabbani                   (602)739-5050

Wendy MacKenzie         (602) 617-3280

Cherie Malkoff               (602) 677-8973

Susan Polakof               (602) 738-5500

Tom “BIG T” Ross          (602) 368-1904

Phil Tibi                  (602) 320-1000

RESTAURANTS

Keegan’s on Camelback   (602) 955-6616

Phoenix City Grille    (602) 266-3001

Each brokerage independently owned and operated.

 

Homeowners – Investors - Realtors
Custom Staging Consultations

Scott Reid, REALTOR® with The Brokery
602.625.9936 | ScottReidPHX@gmail.com

Advertise Here
Special Rate

$35
602-469-8484

(6 month min)

Carol Dries
REALTOR® | Neighborhood Specialist

602-618-6999
carol.dries@russlyon.com

www.caroldries.com

Advertise Here
Special Rate

$35
602-469-8484

(6 month min)

Advertise Here
Special Rate

$35
602-469-8484

(6 month min)

Advertise Here
Special Rate

$35
602-469-8484

(6 month min)
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Little Rituals at the Residence Inn/Courtyard
by Marriott in downtown Phoenix has been
named to the Top 4 of Best U.S. Hotel Bars of
the Spirited Awards at Tales of the Cocktail® and
is the most-awarded hotel bar in Arizona, attract-
ing guests from all over the globe with its sultry,
international vibe and curated cocktail offerings.
Now taking the next step in its evolution, Little
Rituals presents a new cocktail menu, featuring
eleven new, dynamic offerings.

This menu focuses on embracing familiar and
unusual flavors, cutting-edge techniques, and a
dedication to sustainable practices.  The variety
of cocktail styles are vast, yet evenly distributed,
from classic to exotic, force-carbonated to
stirred, indulgent to refreshing, ensuring there is
something for every palate, including those who
prefer non-alcoholic drinks.

The new menu features a frozen cocktail,
Cruel Summer, a rum-based cocktail that boasts
a wonderfully creamy texture, thanks to the
frozen banana puree, and a perfectly balanced
ratio of tang from tamarind and lime.  While the
puree brings plenty of fresh banana flavor,
banana liqueur adds another dimension of
cooked banana bread, overripe banana and the
perfect amount of extra sweetness.  Other
notable cocktails are the Radicculous Spritz, a
bitter, culinary cocktail featuring flavors of
radicchio, and the Cowboy Poet, reminiscent of
root beer, with a complex herbal bouquet.  Other
cocktails on the menu include the Breakfast of
Champions, Curb Appeal and Mama Fratelli,
among others.

The menu was developed by the Little Rituals

team, under the collabora-
tive direction of co-owner
Aaron DeFeo.  The staff is
continually experimenting
and creating, pushing for-
ward with new techniques
and embracing new flavors
and approaches to creativity,
to create a memorable cock-
tail experience for their
guests.

“Looking back, it’s
incredible to see how the
cocktail menu has gone from
Day One.  We have a collab-
orative effort with our team,
and given that we keep two-
thirds of the cocktails on the
menu from the previous
menu, it can be challenging.
Every time we come out
with a new menu, I am more
impressed and feel that we
have pushed the boundaries
of excellence,” says DeFeo.
“I’m also amazed at the
longevity of our team, with team members stick-
ing around for 3 to 5 years.  We have some staff
that don’t have much experience, but they may
be among the best.  Those who do leave the bar,
leave it in a better place and land in places they
want to be.”

In addition to the new cocktails and distinct
flavors, guests can expect the playfully illustrat-
ed menu to guide them in their selections, from

the glassware and edible garnishes, all organized
in a cohesive manner.

Little Rituals also features an elevated menu
of chef-crafted bar bites with classics like the
Hurricane Frites, legendary Pho French Dip and
new menu items like the Miso Mac and Cheese,
and the decadent Ube Cinnamon Roll.

For more information, please visit www.litt-
leritualsbar.com.  v

Little Rituals Celebrates Five Years of Cocktail Innovation with New Menu
Award-Winning Cocktail Bar Team Pushes the Limits of Creativity and Technique

Little Rituals Team Photo

Breakfast of Champions

Golden Sgroppino

Frank de la Cruz - Head Bartender
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Arcosanti Announces Fall Dates for
Popular Bell-Making Experience

Arcosanti is pleased to announce fall dates for its popular One-Day
Bell-Making Experience.  Classes are scheduled for Saturday, October
19th, Saturday, October 26th, Saturday, November 23rd and Saturday,
November 30th.

Each day-long class invites participants to learn the one-of-a-kind silt-
cast bell-making process developed by The Cosanti Foundation.  This
process is still used daily by the creative artisans of Cosanti Originals to
make Cosanti’s world-famous windbells.

During the experience, guests will have the unique opportunity to cast
and carve their own ceramic bell using clay and dirt.  Attendees should
come prepared to get their hands dirty as they enjoy this unforgettable tac-
tile experience.
The schedule for each course is as follows:

8:00 a.m. - Introductory Tour
Experience a guided tour of Arcosanti, a prototype micro-city
practicing arcology, which is a design philosophy incorporating
architecture and ecology.  Guests will view the different spaces
and arts at Arcosanti while their guide illustrates the history and
theory behind the community.

9:00 a.m. - Forming Bells
Participants will be guided through the process of creating
earthen bell molds using a bed of silt, and instructors will
describe the unique plaster mold process.  Once the silt molds
are formed, participants will pour a slip, a mixture of water and
clay, into the cavity, which then forms a clay vessel around the
surface of the mold as the water evaporates over time.

Noon - Lunch (included)
Guests will be treated to a homemade meal provided by the
Arcosanti Café.

1:00 p.m. - Carving Bells
Considered to be the centerpiece of the day, at this time, the
Arcosanti ceramics artisans will show participants the main
tools and techniques they use to carve designs into a clay wind
bell.  The artisans will elaborate on their distinct styles of art-
work, both within the Cosanti family of design and through
individual expression.

3:00 p.m. - Group Photo and Salutation
As this shared process experience culminates, attendees will
have an opportunity to see each other’s works before finishing.
Individual photos and a group photo will be taken.  After the
class is finished, the clay bells will be fired and then shipped to
each person.

The cost for each one-day bell-making experience is $195 per person.
Finished bells will be shipped directly to participants for a flat fee of $20.
Visit arcosanti.org/workshops/experiences/bell-making-experience/ to
learn more and register.

For more about Arcosanti, visit arcosanti.org. v

Abrazo Offers Low-Cost Health Screenings
Abrazo Health announces low-cost AngioScreen heart and stroke

risk screenings will be held at multiple locations throughout the
Valley during October and November.  The screenings can identify
potential artery blockages and other heart health issues.

AngioScreen exams take only about 10 minutes and assess the cir-
culatory system in neck and ankle arteries, heart rhythm, blood pres-
sure and fitness.  Cost for the screening is $59 includes:

~ Quick Carotid Ultrasound to check pressure and look for blockage

~ Simple EKG exam for Atrial Fibrillation

~ Extremity circulation check for peripheral vascular disease

~ Blood pressure check for hypertension

~ Private consultation with clinician

“Potential artery blockages, atrial fibrillation and dangerously high
blood pressure have been found in individuals during previous screen-
ing events,” said Abrazo Health Outreach Manager Cindy Roberts,
RN.  “Every 30 seconds an American has a heart attack.  Isn’t 10-min-
utes worth your time to see if you are at risk?” said Roberts.

AngioScreen information can be used by participants to share with
their doctor and should not replace regular examinations and consul-
tations with their personal physician, noted Roberts.

To register for one of Abrazo’s AngioScreen events, please call
(844) 721-4068 or visit AbrazoHealth.com/events.

Abrazo AngioScreen dates and locations:
10/14/2024 – Abrazo West Campus, 13677 W. McDowell Rd.,

Goodyear, AZ 85395 (Near Cafeteria)
10/16/2024 – Abrazo Scottsdale Campus, 3929 E. Bell Rd.,

Phoenix, AZ 85032 (Glass Conference Room)
10/22/2024 – Abrazo AZ Heart Hospital, 1930 E. Thomas Rd.,

Phoenix, AZ 85016 (2nd Floor Classroom)
10/29/2024 – Abrazo Arrowhead Campus, 18701 N. 67th Ave.,

Glendale, AZ 85308 (Lobby)
11/6/2024 – Abrazo Peoria EC, 26900 N. Lake Pleasant Pkwy,

Peoria, AZ 85383 (Off Lobby)
11/7/2024 – Abrazo Central Campus, 2000 W. Bethany Home Rd.,

Phoenix, AZ 85015 (Wellness Center)
11/19/2024 – Abrazo Surprise Hospital, 16815 W. Bell Rd.,

Surprise, AZ 85374 (Inpatient Lobby)
11/20/2024 – Abrazo Cave Creek Hosp., 5227 E. Carefree Hwy.,

Cave Creek, AZ 85331 (Inpatient Lobby)
11/26/2024 – Abrazo Buckeye EC, 525 S. Watson Rd., Buckeye,

AZ 85326 (Off ER Waiting Area)
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