N12

Light sign
by Creative
Motion,
$23.99 at
www.way
fair.com

WHAT TO BUY, WHERE TO EAT, WHAT TO DRINK & MORE

HOME

Sharp |
accents ¢

CACTI ARE GROWING
IN POPULARITY AS
PLAYFUL ACCESSORIES

BY MARNI ELYSE KATZ
GLOBE CORRESSPONDENT

Napkins by Amelie Mancini,
$30/pair at HEIST by December
Thieves, 524 Harrison Ave., Boston

AMELIE [ A MANTINI
Al

CACTUS TeEA TOMEL

“Big Ovo” biscuit
box by Joanna Lyle
for Alessi, $250 at
Didriks, 190
Concord Ave.,
Cambridge
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Abby Howe

BY ISAAC FELDBERG | GLOBE CORRESPONDENT

S a neuroscience
nurse at Massa-
chusetts General
Hospital, Abby
Howe spends her
days assisting patients with
brain and nervous-system dis-
orders, such as strokes and sei-
zures. Caring for others is what
the 32-year-old Boston resident
loves most in life — which
helps explain why her Insta-
gram (@dearabbybird) exists

as something of a virtual Zen
garden, intended not just to
highlight gorgeous landscapes
but also to offer fatigued fol-
lowers a pictorial pick-me-up.

Q. Let’s start with that handle.

What'’s the story behind
(@dearabbybird?

A. Well, first, I love birds, and I
put a lot of pictures of birds in
my feed. And for the “Dear Ab-
by” part, I tend to give a lot of

advice. When I was in nursing
school a lot of my friends
would come to me for support,
so that’s where “Dear Abby”
started. I wanted my Insta-
gram to be an outlet for people
who are in need of some sup-
port. It’s something I love look-
ing at, and something I love
doing.

Q. Your feed is filled with land-
scapes. Why?

A. I've always loved landscapes
— I'spend a lot of time in na-
ture and do alot of hiking. I
can see how the Earth makes
everything beautiful, and I
want to capture that — I just
see the composition. It’s also so
calming. When I take a picture
of a beach, I want serenity in it.
With people, you get all their
emotions in a photo, but with
nature, it’s different. I love the
emotion you can portray
through landscapes.

Q. When do you find the time
to go out to these locations?
A. I go all over New England on
my days off, anywhere and ev-
erywhere I can. My mom lives
in Colorado so I go there once
or twice a year. Recently, I
drove to Acadia [Maine], so I
woke up at 2:30 a.m. and got
there for sunrise, stayed until
after sunset, then drove back
[laughs]. I like to get out of the
city, because I feel refreshed in
nature. I find if I go somewhere
like Maine, where it’s just me
and nature, I can refocus.

Q. Your posts are accompa-
nied by quotes, all of which
are artistic in of themselves.
Do you have a favorite?

A. There’s one I live by, a Maya
Angelou quote: “Do the best
you can until you know better.
Then when you know better,
do better.” In life and photogra-
phy, I'm always learning about
the world, about myself, and
about how to better support
people.

Q. What appeals to you the
most about Instagram?
A.Ilove sharing my adventures
with people, and seeing the
quotes help people I'll get di-
rect messages — someone say-
ing, “Thank you, I needed this
today” — and that’s really im-
portant to me. Sharing my
photography and being able to
support people, even if they’re
strangers, is amazing.

This interview was edited and
condensed. Isaac Feldberg can
be reached at isaac.feldberg@
globe.com. Follow him on
Twitter @1i_feldberg.
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SEEING RED
WI'TH THE
STATESMAN SOUR

BY JAMES REED | GLOBE CORRESPONDENT

You'll be forgiven for thinking the server has made a mistake
when the Statesman Sour arrives. How could a drink made of
white whiskey, St. Germain elderflower liqueur, bitters, and
lime juice produce such a velvety red potion? A whole lot of
Angostura bitters. Most of us add a few dashes of it to our fa-
vorite drinks, but at Tavern Road it’s the essential ingredient
of this inverted cocktail. Angostura’s herbaceousness tempers
the St. Germain’s sweetness for an overall silky and complex
flavor.

STATESMAN SOUR

Makes 1 cocktail

1 ounce white whiskey

1 ounce elderflower liqueur

3% ounce Angostura hitters

3% ounce fresh lime juice

1. In a shaker, combine the whiskey, elderflower liqueur, An-
gostura bitters, and lime juice. Fill with ice and give it a hard
shake.

2. Pour through a strainer into a cocktail glass. Adapted from
Tavern Road

James Reed can be reached at jreedwrites@gmail.com. Follow
him on Twitter @jreedwrites.
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WHISPER-THIN VOILE SCARVES
BY INK & TAILOR DO DOUBLE DUTY
FOR SPING BREAK TRAVEL

BY MARNI ELYSE KATZ
GLOBE CORRESPONDENT

WHILE SPRING BREAK
travel may require little more
than a swimsuit, tunic, and
strappy sandals, pieces that
do double duty are always
appreciated. Whisper-thin

y’"

voile scarves by Ink & Tailor
work around your neck for
the flight, as a pareo on the
beach, and as a wrap during
cocktail hour. Each is a lim-
ited edition work of art
printed with photographs
snapped by the company’s
founders during their travels.
Images range from bridges in
Paris and glass containers in
Tulum to the twilight vista of
Morro Bay, Calif- (pictured).
Scarves by Ink & Tailor,
$188 at Danzela Corte,

211 Newbury St., Boston,
617-262-2100, www.danie
lacorte.com



