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editor’s letter
’ve been waiting a year to serve this issue of INDULGE to you.  
I joined the magazine a year ago from the Miami Herald, where I 
was Food Editor and one of the regular restaurant critics. At the 
time I became INDULGE’s Editor in Chief, we were working on our 
Spring Home & Design issue, which comes out in April. Since then 
I’ve been having more fun than I ever could have imagined delving 

into the worlds of fashion, art, travel and all the other culturally significant 
things we cover. But for a year I’ve had my eye on February, ready to cook 
up our annual Food & Wine issue.

So much has happened in Miami’s food world in the past year. Jeremy 
Ford, our cover star, became the first Miami chef to win a season of Bravo 
TV’s Top Chef. New restaurants — great new restaurants — opened at a 
breakneck pace. Discover ones to put on your must-try list throughout the 
magazine: In Dish (p. 55), celebrated chef José Andrés has an insightful talk 
inside his stunning new Bazaar Mar with Lee Brian Schrager, founder and 
director of the South Beach Wine & Food Festival, which welcomes Andrés 
this month as its annual Tribute Dinner honoree. In our Culinary Dream 
Team feature (p. 86), go behind the scenes with and into the minds of Ford and four other South Florida 
restaurant professionals. And in Restaurateurs on the Rise (p. 94), hear from people who are shaping how 
we eat, one new restaurant at a time, from Miami to New York to Singapore. And should you find yourself in 
Madrid, Granada or Cartagena, turn to Escape (p. 77) for the best places to eat right now.   

Of course, Miami wouldn’t be the food city it is without its time-tested classics. I was reminded of 
that while sitting in a booth with Mark Soyka during our Culinary Dream Team photo shoot at Soyka. His 
namesake restaurant near Biscayne Boulevard and 56th Street will celebrate its 18th anniversary this 
year, the shimmer of being a new restaurant having faded long ago. But Chef Pedro Lopez, who started at 
Soyka about the time I came to INDULGE, takes great pride in making sure his food remains consistently 
excellent, pleasing loyal fans and turning first-timers into regulars. 

I hope this issue inspires you to try a new restaurant, to revisit an old favorite, to cook at home. Wherever 
you find yourself enjoying your next meal, remember to savor every bite.

Evan S. Benn 
Editor in Chief

I

“Lubina al Jerez  
(Striped Bass with Sherry) 
at La Dorada.” 

What’s your favorite  
Miami restaurant dish

“Spicy Korean  
Rice Cakes at 
Drunken Dragon.”

“Squid-Ink 
Risotto at Strada 
in the Grove.” 

“Rijsttafel (multicourse 
Indonesian meal)  

at Bali Café.”

EB’S FIVE TO TRY

  @MiamiIndulge and @EvanBenn
  facebook.com/MiamiIndulge        @INDULGEmiami
For editorial consideration: editor@miamiindulge.com

“Linguine alle Vongole Veraci at 
Osteria Vecchio Piemonte.”

“Maine Lobster  
Risotto at Casa Tua.” 
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1. ALL DAY
Fresh coffee and creative 
eggs in a bright, airy 
space. 1035 North 
Miami Avenue, Miami; 
alldaymia.com. 

2. JUICENSE
Superfoods that taste 
super-delicious — hey, we 
can’t always be indulging. 
2992 McFarlane Road,  
Coconut Grove;  
juicense.com. 

5. 33 KITCHEN
Peruvian-inspired food 
from a Chile-born chef in 
a family-run restaurant. 
3195 Commodore 
Plaza, Coconut Grove; 
33kitchen.com.

3. ALLOY BISTRO 
GOURMET
Mediterranean delights 
that are equal parts 
comforting and 
adventuresome. 154 
Southeast First Avenue, 
Miami; alloybistro.com. 

4. CAFÉ CRÈME
French bakery/ 
bistro from the  
founders of Buena  
Vista Deli.  
750 Northeast 125th 
Street, North Miami; 
cafecrememiami.com.

A coffee shop, a juice 
bar and three bistros 
that are new, small 
and special.

KEEP IN TOUCH! 
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osé Andrés is recognized 
not only for the impeccable, 
ingredient-driven food 
he serves at his 25-plus 
restaurants, but also for 

his global humanitarian efforts. 
A loving husband and father of 
three girls, he’s been named one 
of Time magazine’s 100 Most 
Influential People and awarded 
Outstanding Chef by the James 
Beard Foundation. Most recently, 
President Barack Obama presented 
Andrés with a National Humanities 
Medal at the White House. 

We’ve been proud to include 
him as a featured chef at the Food 
Network & Cooking Channel South 
Beach Wine & Food Festival for 
years — as far back as 2006, when 
we honored his mentor, Ferran 
Adrià, at our Tribute Dinner. Eleven 
years later, we’re looking forward to 
putting Andrés onto that pedestal, 
as the honoree of our 2017 Tribute 
Dinner on February 25 at the Loews 
Miami Beach. (Anthony Bourdain 
will reprise his 2006 role as master 
of ceremonies.)

Andrés is the creative genius 
behind two South Florida 
restaurants: Bazaar at SLS South 
Beach and the new Bazaar Mar 
at SLS Brickell, where I chatted 
with him about what drives this 
legendary chef and champion of 
social justice. —LBS

JOSHING 
WITH JOSÉ 

In an exclusive 
interview for INDULGE, 
Lee Brian Schrager, 
founder and director 
of the South Beach 
Wine & Food Festival, 
sits down with 
celebrated chef  
José Andrés, the 
featured honoree at 
the festival’s Tribute 
Dinner this month. 

J

{DISH}
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South Beach Wine & 
Food Festival founder 
and director Lee Brian 
Schrager chats with 
renowned chef José 
Andrés at Andrés’ new 
Bazaar Mar at the SLS 
Brickell. They discussed 
Andrés’ charity efforts in 
Haiti, his back-and-forth 
with President Donald 
Trump and the future of 
Spanish cuisine in the 
United States. Below, 
the Bagel & Lox dish 
at Bazaar Mar: smoked 
salmon over seasoned air 
bread with cream cheese 
and pickled onions.

What sparked your interest advocating 
for food and hunger issues?
“I was very young when I read about 
and first saw there was inequality 
in the world. And then when I was 
in the Spanish Navy and saw it 
firsthand around the world. Then, 
when I moved to America, I saw the 
need of so many Americans. 

“These are the three moments 
that made me realize that we need 
to do better for others. What I am 
working to achieve for myself and my 
family, I want to do for others.” 

You established the nonprofit World 
Central Kitchen in 2012 after a trip 
you took to Haiti. Tell us about the 
work it does. 
“World Central Kitchen is used to 
invest in food solutions for people. 
We go into Haiti, and we can see the 
areas where our investment can have 
a huge return for the community. 
Take, for instance, the orphanage we 
work with, where they now can feed 
up to 300 people a day. We went 
in there with my pastry chefs Rick 
Billings and Andrew Nelson, and we 
taught them how to make bread for 
themselves. 

“We have more than 70 chefs 
involved with World Central Kitchen. 
This is not my organization; it is the 

organization of every chef who wants 
to make it their own.”  

Getting a medal from President Obama 
this past September — what did that 
mean to you?
“I’m still processing this one, quite 
frankly. Listen, I’m a 47-year-old 
millennial!

“The fact that the president 
awarded it to a chef, and a chef that 
is an immigrant — it’s not just for me, 
it’s for our profession. We have a lot of 
good times around food: We eat and 
drink and have fun. But we also make 
a difference. And not just the cooks 
and the chefs — the whole industry.”   

Who inspires you?
“All the people around me, starting 
with my wife.”

Before last year’s presidential 
election, you were locked in a legal 
battle with then-candidate Donald 
Trump after deciding not to proceed 
with a restaurant you previously had 
planned at one of his Washington 
properties. Has your stance changed?
“No regrets. He’s a business guy. I 
think it’s great we have a business 
person running the country. I 
understand why he did what he did, 
and I hope people understand why 

I did what I did back. This is purely 
business. I think everyone needs to 
stand behind who is our leader.”

What was it like for you and your wife 
to become U.S. citizens? 
“The day that happened, we cried. It 
was very important to us, and now I 
have three American-born daughters. 
For me, becoming an American is 
about speaking for those who don’t 
have a voice.”

After serving in the Spanish Navy, you 
entered one of the most prestigious 
kitchens in the world: Ferran Adrià’s 
elBulli. What was a key thing you 
learned from your time there?
“I was there when Adrià was very 
young, at the beginning of his career. 
He always says to respect tradition, 
but challenge it. Don’t keep doing 
things the same way.” 
 
What sets Spanish food apart from 
other cuisines?
“We value the basic ingredients  
a lot. I think the purity of the produce 
and ingredients is what makes 
Spanish cooking so special... I feel 
the best of Spanish food in America 
is yet to come.” 
PHOTOGRAPHY BY FELIPE CUEVAS / SHOT ON LOCATION 

AT BAZAAR MAR AT SLS BRICKELL

LEE’S TOP THREE
Lee Brian Schrager, 
founder of the South 
Beach Wine & Food 
Festival and senior vice 
president of communi-
cations and corporate 
social responsibility for 
Southern Glazer’s Wine 
and Spirits, dishes on the 
fest’s can’t-miss events.  

GOYA FOODS’  
GRAND TASTING VILLAGE 
You’ll catch 50 of South Florida’s 
finest chefs, from South Miami to 
Palm Beach, at our signature Miami 
Beach event. Plus, we’ve partnered 
with nightlife impresario David 
Grutman to bring you a one-of-a-
kind music experience on February 
26, including sounds from Ingrosso 
and special guests. 

BARILLA’S ITALIAN BITES  
ON THE BEACH
Every year, I become more and more 
impressed with the dishes at this 
event, hosted by Valerie Bertinelli 
and Alex Guarnaschelli. Look for 
favorite local chefs like Michael Pirolo 
(Macchialina) and Todd Zimmer 
(Prime Italian, Prime 112, Prime Fish) 
serving Italian fare with Miami flair. 

BLOODY MARY BRUNCH
You’ll want to check out some of 
Broward County’s best chefs at this 
brunch, hosted by David Burtka & 
Neil Patrick Harris. Chefs like Paula 
DaSilva (Artisan Beach House) and 
Michael Saperstein (Rebel House) 
will be putting out the best of Fort 
Lauderdale cuisine.
More info: sobefest.com. 

the life



urns out, you don’t need 
to head to South Beach 
for a hip local getaway. 
Colorfully rising from the 
heart of the downtown 

financial district, SLS Brickell is the 
latest landmark in one of Miami’s 
hottest neighborhoods. Through 
its imaginative artwork and design, 
impeccable amenities and irresistible 
cuisine, it makes a statement — 
and a strong case for bypassing the 
beach in favor of city chic.

The SLS Brickell established 
its vibe from the outset, throwing a 
swanky grand opening where Boy 
George entertained and acrobats 
filled Champagne flutes while 
suspended from trapeze bars. 
In other words, leave the kids at 
home for this trip and embrace the 
moment, be it an anniversary, a 
birthday or a girls’ weekend. 

The new SLS Brickell makes its stylish, 
sophisticated mark on downtown Miami. 

T

Philippe Starck’s playful, modern design touches are 
unmistakable throughout the new SLS Brickell. The property 
has a different vibe than its sister across the bay, the SLS 
South Beach, maintaining ‘a pulse all its own.’

{STAYCATION}OASISURBAN

the life
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While you may never want to leave 
the hotel’s luxurious embrace, 

some of the city’s top attractions 
beckon from mere blocks away.  

Infinity pools and 
breathtaking 

downtown views 
are focal points 

of the rooftop 
deck, above. The 
views extend to 

the guest rooms, 
where mirrors 

are everywhere 
— even on the 
ceilings, right.   

Begin by striking a pose in the 
lobby, then marveling at the monkeys 
who mimic you. Not real monkeys, 
mind you, but digital ones that are 
part of a permanent art installation 
conceptualized by Philippe Starck.

The famed French designer’s 
playful, modern décor is 
unmistakable throughout the 
property. Head past a lobby 
sculpture by Bernardi Roig to the 
elevators, where mirrored doors 
present the illusion that you’re 
among other well-heeled folks, their 
lifelike images imprinted on the walls. 
Why? Because Starck believes no 
one should ride an elevator alone. 

WATCH YOURSELF
Up in the guest rooms, take note  
of the mirrors, mirrors everywhere 
(on the walls, on sliding doors, 
even on ceilings above the beds), 
or tilt your head and observe 
the smattering of furnishings left 
purposefully askew. 

The ambiance at SLS Brickell 
combines the thrills of SLS South 
Beach, its sister hotel across Biscayne 
Bay, with a downtown sophistication. 
“It’s a different vibe than the South 
Beach property,” marketing manager 
Andrew Peleckis said. “SLS Brickell 
has a pulse all its own.”

Unwind on the rooftop deck, 
where infinity pools and sweeping 
views of downtown delight. For the 
ultimate in pampering, make your 
way to the Ciel Spa, where you can 
slip into an ultra-soft signature robe, 
sink into a zero-gravity chair and sip 
tea while waiting for your service. 

Choose from options like the So 
Long, Soreness massage, the Gold 
Cellular Youth Restore facial and the 
Marine Floral wrap, carried out in 
surprisingly well-lighted treatment 
rooms with warm white tones. After 
a trip to the steam room or sauna, 
indulge in the Ciel body products, 
also stocked in the guest rooms.

DESTINATION DINING
Looking for a meal from a world-
class chef? You’re in luck. The 
hotel is home to two gastronomic 
powerhouses: seafood-centric Bazaar 
Mar by José Andrés (see Dish, p. 55) 
and new Italian concept Fi’lia by 
Michael Schwartz. An added bonus: 
Andrés also pleases with room service 

and pool fare. Work off the indulgence 
in the tricked-out fitness center, 
complete with a spinning room.

And while it’s true that you need 
never leave the luxurious cocoon that 
is the SLS Brickell, the ever-changing 
neighborhood beckons beyond the 
hotel’s sleek walls. 

Not long ago, the downtown 
suits cleared out around dinnertime 
and left behind a ghost town. Not 
anymore. Walking distance (yes, 
people walk in this neighborhood!) 
to Mary Brickell Village’s restaurants 
and pubs and to Brickell City Centre’s 
upscale stores — anchored by Saks 
Fifth Avenue — there’s no shortage 
of urban attractions to explore. 

If it’s raining, summon the  
BMW house car for the quick trip.  
If you want to venture a tiny bit 
further, hop on the Metromover or 
call an Uber to whisk you to the 
nearby Pérez Art Museum Miami 
and the Frost Museum of Science, 
opening next month. 

And if you never want to leave? 
No problem. The hotel marks the 
brand’s first hotel/residential project in 
partnership with The Related Group. 
A quick call to your real estate agent 
could make one of the 450 dreamy 
condos at this urban oasis your reality.
WORDS BY LAUREN COMANDER

SLS Brickell, 1300 South Miami 
Avenue, Miami; 305-239-1300; 
slshotels.com/brickell.

Two big draws of the new hotel are 
restaurants by top chefs José Andrés 
and Michael Schwartz. Andrés’ Bazaar 
Mar features ocean-centric creations 
like the California funnel cake with 
fresh crab, below left, and Schwartz’s 
Fi’lia celebrates the simplicity of 
Italian food and drink, below center. 
A mezzanine lounge, below, is decked 
out in leather and warm hues. 
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