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Tiny Armour, Big Impact 
El Segundo-based artist and jeweler Angi Quincy, founder of Tiny  
Armour, creates unique, minimalist pieces for a variety of budgets.
Interview by Maureen Kingsley

The Scene: Where were you born and raised, and when did you arrive in El Segundo?
Angi: I was born in Detroit, where I spent the first 11 years of my life. I then moved to Steamboat Springs, Colora-
do, a ski town in the Rocky Mountains. I’m a city girl with a deep-rooted connection to nature. I went to college 
at Colorado U. in Boulder, where I got a degree in Film Production, then 
moved to Los Angeles in 1997 to work in film and animation. I discov-
ered El Segundo in 2007 after living all over LA, and I decided this was 
the perfect town in which to raise my kids. We moved here in 2008 and 
still love it! 

When did you first take an interest in jewelry design and jewelry  
making, and how did you learn the craft?
I first became interested in jewelry design through one of my best 
friends during college who is a metalsmith. She showed me the basic 
tools and how pieces are made by hand. Later, when I was living in LA, 
I was looking for another creative outlet and found a metalsmithing 
workshop out of an old Craftsman home studio in Echo Park. I learned 
all the basics of silversmithing there, and then took a few other work-
shops over the years at different studios. I would say I’m mostly self-
taught through trial and error. Nothing teaches you the craft more than 
just putting in the time to practice and master the basic skills of sawing 
and soldering metal. 

When did you launch your Tiny Armour brand? How did you arrive at 
the name “Tiny Armour”?
Tiny Armour was officially launched in 2003. Before that I had been 
making beaded pieces, which started selling well in local shops, so I 
branched out into making my own original designs in metal. This is 
when I started doing more traditional jewelry production by carving my 
designs in wax, and then making molds and casting them in silver and 
gold.
I came up with the name Tiny Armour by thinking about what my jewel-
ry really was at heart. Jewelry is a reflection of personal style, but it can 
also feel like a form of protection. It can be very sentimental as it’s often 
given as a gift to mark a special occasion, or handed down as a family 
heirloom. I wanted to make pieces that felt fresh and modern, but that 
also feel like the piece you want to wear everyday. Something that feels 
like your own talisman of protection. 

How would you characterize your Tiny Armour line of jewelry? From 
what do you take inspiration when designing your pieces?
The Tiny Armour brand is a fresh take on modern minimal design. I 

JEWELRY DESIGN
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strive to make pieces that are unique yet maintain a quality of timeless design. I want my pieces to be something 
you can wear with anything, day to night. Some dominant themes that inspire my collections are the textures and 
shapes found in nature, architecture/furniture design, fine art, and music. I am very drawn to modern art, and I 
think of my jewelry as tiny modern sculptures in wearable form.

What do the processes of jewelry design and production involve? What are some of the essential steps?
The process of jewelry design/production is different for each designer depending on whether they want to craft 
pieces by hand or do large-scale production. I do a combination of both. I have a backyard studio where I design 
and fabricate the prototypes for all of my pieces. I then take them to a manufacturer in downtown Los Angeles 
to have them cast and make molds. When I start a new collection I’m usually struck by a specific theme or image 
that’s been cycling in my head. With each collection I fill sketchbooks with general shapes and write notes about 
the story behind it. I gather visual inspiration to make a mood board of colors, textures, and shapes that represent 
the feeling I’m going for. Usually things start to take shape when I get in my studio and just start messing around 
with the stones and metal. Sometimes I will start by sketching a piece and cutting it out of flat metal, and other 
times I start by carving wax so I can get more organic detail in a design. Then I take the final pieces to a production 

facility where they cast them in metal and do some of the finishing work of polishing 
and stone-setting for me. It is important for me to design pieces that last rather than to 
take part in the fast-fashion culture of seasonal collections and excessive production. 
I try to use sustainable production methods by sourcing local supplies and using recy-
cled metals. Recently, I have been experimenting more with designing my pieces on the 
computer, then working with a CAD designer to translate them into 3D-printed waxes 
that I then cast in metal. This has been a great way to make more technically accurate 
designs and allows for more graphic-inspired pieces. I would say this is the industry 
standard for doing large-scale jewelry production as well. 

Do other forms of art inform your jewelry-making process? Are there similarities to 
making sculpture, for instance, or to other types of fine art?
Sculpture and painting both inform my design process. I would probably consider 
myself more of an “artist” than a “jeweler” by definition. I have always thought of 
the pieces more in terms of sculpture than jewelry. I think that stems from my love of 
modern art and minimalism. I love the challenge of boiling down a design to its most 
basic form while maintaining the overall mood and shape. I am endlessly fascinated by 
arranging colorful stones and metal shapes. Color, balance, harmony, and structure. I 
would say it’s a lot like painting and sculpture, but what makes it jewelry is how it inter-
acts with the body and the person wearing it.

What are some of your customers’ favorite pieces that you make?
I have two types of clients that buy my jewelry. The majority of them purchase my fine 
jewelry pieces made from 14-karat gold with fine gemstones because I can offer them 
at a much lower price point than retail shops by selling directly from my website. My 
gold stacking rings with baguette-cut emeralds and diamonds, and my classic black-di-
amond stud earrings are two best sellers. Then there are the modern-art lovers and 
fashion-forward crowd that want my more unique designs, which are often fabricated 
in more affordable metals like brass and silver. All of my pieces work well together be-
cause of their simplicity, which makes them great for layering and stacking. 

What is the best way to shop for your jewelry, for readers who are interested?
The best way to shop for my jewelry is through my website at tinyarmour.com and my 
Etsy shop. I also take commissions from clients that want something custom that is 
in line with my brand style. If you have something specific in mind you may reach me 
through my website and social media channels. Thanks for letting me share my process 
with you!

JEWELRY DESIGN
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Letter from the Editor
Thank you for two rewarding years of publishing The El Segundo Scene.

With all that’s going on here in Los Angeles County, the state of 
California, the United States, and around the world, it had escaped my 

attention that The El Segundo Scene was celebrating two years this 
month until just recently. And, of course, that milestone feels tenuous 

considering the climate of uncertainty and anxiety we’re all living in. 
However, here we are right now, at the two-year mark, and I’m 

feeling that same sense of pride, wonder, and exasperation one feels 
for a two-year-old child. Anyone who’s spent time with a toddler knows 
that kid is pure love, growth, creativity, and joy—combined with lots of 

mess, difficulty, and frustration.
Two is exciting. It’s that feeling that, hallelujah, we took a huge risk, 

made peace with our self-doubt and mistakes, and have managed to 
sustain something that we think reflects some of the best aspects of 

our community.
Thank you for reading The El Segundo Scene, for subscribing to it, for 

contributing to it, and for advertising in it. 
In this issue, we introduce you to El Segundo-based artist and jewelry 

designer Angi Quincy, who creates modern, minimalist pieces and sells 
them online. We also get you up to speed on The Slice & Pint’s chef, 

Matt Ranney, who brings his classical training to El Segundo’s favorite 
beer-and-pizza joint.

Other stories we think you’ll enjoy are those on local comedian Dave 
Williamson’s podcast, “Meat Dave,” essays from two local art teachers 

about the trials and unexpected joys of teaching art remotely, informa-
tion and advice from Heike Fallon on sleeping better, and two contribu-

tions from chef and food writer Jenifer Antonelli: one on LA’s newest 
(and only) cookbook shop, and another on how to grocery shop, meal-

plan, and cook during California’s Safer At Home order.
Our Guide to El Segundo Events, in our centerfold, looks different 

this issue, in that we’ve pivoted away from live, in-person events (for 
now) to online, virtual offerings. There is so much cultural enrichment 

happening online in May, from a virtual American Youth Symphony gala 
to ESMoA’s community art wall and tons of free programming from El 

Segundo Public Library.
Other online offerings include dance classes, workouts, meditations, 

and more. Have a look and see what might appeal to you! 
I’d like to take a quick moment to thank the essential workers who 

are keeping the South Bay up and running as best they can during this 
time, those caring for the sick, and the community volunteers who are 
ensuring the elderly and most vulnerable get what they need. I also of-
fer my condolences to those who have lost a friend, coworker, or loved 

one to COVID-19. 
Thank you for reading,

Maureen
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Pizza and Beer—with French Benefits
Classically trained chef Matt Ranney works his culinary magic at El  
Segundo’s beloved The Slice & Pint eatery.

By Maureen Kingsley

By now you are probably familiar with, and 
perhaps a huge fan of, El Segundo Brewing 

Company’s just-over-one-year-old pizza-and-
craft-beer restaurant on Grand Avenue, The Slice 
& Pint. The eatery, owned by Rob Croxall and 
operated by General Manager Pete Crowner, 
specializes in top-of-its-class Detroit- and New 
York-style pizza and select El Segundo Brewing 
Company (ESBC) beer, and it offers other deli-
cious items as well, including a lemony roasted 
broccolini and authentic meatballs. 
  What you may not know is that the culinary 
mastermind behind The Slice & Pint’s menu, Chef 
Matt Ranney (pictured on opposite page), is a 
veteran with decades of experience who was for-
mally trained at a culinary school in Pasadena. He has been working in restaurants since he was 15 years old. 
“I was interested in cooking before it was cool,” Matt says, reflecting on his long career in both front-of-house 
roles and kitchen positions. “In Orange County, I worked my way through the front of house from ages 15 to 
19, and I started in kitchens at age 17.” After graduating high school, Matt enrolled in and graduated from Le 
Cordon Bleu’s formal culinary program in Pasadena, learning classic French cooking techniques, among oth-
ers. From there, Matt worked in kitchens in Orange County for another couple of years, then headed east to 
Las Vegas for the “opportunity to work under amazing, well-known chefs,” he explains. 
    That move to Vegas proved wise: while living and working there, Matt encountered and worked under such 
French culinary luminaries as Daniel Boulud (of Manhattan’s Daniel and the former Daniel Boulud Brasserie 
in Las Vegas) and Hubert Keller (of the original Fleur de Lys in San Francisco and later in Mandalay Bay in Las 
Vegas). Matt’s time in Las Vegas also provided him good pay, union membership, and a low cost of living, he 
says. 
  After 2.5 years in Vegas, Matt headed back to Orange County, where he was made sous chef at AnQi, then 
started up and was chef de cuisine at Prive, a pop-up restaurant in Orange and Los Angeles counties. His next 
move was to well-known gastropub The Village Idiot on Melrose Avenue in Los Angeles, where he learned the 
art and science of whole-animal butchery, met Pete Crowner, and served as executive chef from 2012 until 
winter of 2018, when he helped to open The Slice & Pint—and has been its chef since.
  At The Slice & Pint, Matt has taken the lead on recipe development, ingredients sourcing, and equipping 
the kitchen. “I’ve built the relationships needed for sourcing our produce and our mozzarella,” Matt explains, 
“and I’ve interviewed and trained our kitchen staff.” He adds that The Slice & Pint has been fortunate in that 
its rate of staff retention is high in an industry not known for such a thing.
  In developing the restaurant’s beloved pizza menu, Matt says it was important for him to understand “the 
El Segundo demographic,” which includes lots of young families and hard-working adults. “This is a neigh-
borhood restaurant,” he says, underscoring the need to appeal to patrons of all ages, including kids. As such, 
Matt’s menu includes such must-haves as cheese and pepperoni pizzas, plus veggie options and specialty 

CULINARY ARTS
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pizzas, such as “Rob’s In Maui” (spam and pineapple with 
pickled onions), “Crowntown” (lots of garlic with chili oil 
and prosciutto), and “The Benny” (meatballs, pickled pep-
pers, and fresh oregano). The secret to this fun, innovative 
menu is “lots of brainstorming and collaboration,” Matt 
says, referring to his colleagues Rob, Pete, and Tom Kelley. 
Matt and team also create pizzas to pair with new ESBC 
beer releases, as they did with the now-retired Surfin’ Bird 
IPA.
  What makes Chef Matt’s work at The Slice & Pint unique, 
he says, is a combination of high-quality ingredients, an 
open-ended approach, and great care taken with sauces 
and toppings, such as his core béchamel made with French 
techniques and garlic blended in. 
  “We’re going to keep doing what we’re doing here,” he 
says. “The Slice & Pint offers very high-quality dishes, good 
working conditions, good growth, and good interpersonal 
relationships.” And fortunately for those of us who can’t 
seem to get enough of the spectacular pizza, meatballs, 
and crowlers on offer at The Slice & Pint, the eatery re-
mains open for takeout during California’s Stay at Home 
order. Contact the restaurant by phone at 310-648-8479 
or online at thesliceandpint.com, and enjoy some of Chef 
Matt’s creations from the safety of your own home.

CULINARY ARTS
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Artist’s Voice: Pandemic Art

El Segundo-based artist Natalie Strong shares pieces from her Pandemic Art  
series. Follow along on Instagram at @constantalchemy.

ART + SOCIETY
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Sleep: It’s Non-negotiable
Sleep is a necessary component of human health. Make it a priority, and you’ll 
feel and function better.
By Heike Fallon

Woo-hoo! It’s the weekend! I have to catch up on my sleep. I will 
sleep-in this morning since I didn’t get enough rest this past 

week.” 
Sound familiar?
This is how I behaved for many years until I started studying the 

science of sleep. One important lesson my studies have taught me 
is that “catching up” on sleep on the weekend is, unfortunately, not 
possible. I am sorry to tell you there is no “make up” for sleep past 
the 24-hour cycle, known also as the circadian rhythm. What matters 
is the amount that you sleep within that 24-hour cycle. Research 
has shown that seven or more hours of sleep in one cycle is best for 
most adults. Fewer than seven hours of sleep has shown significant 
decrease in functioning. As part of the circadian rhythm, we require 
this amount of sleep for our brains to keep us alive and well. 

On days we haven’t gotten enough sleep the night before, taking a 
short nap (of no more than 30 minutes) is our best strategy.

Some additional brain hacks for a better night’s sleep include:
• Follow a regular sleep schedule. Go to sleep and get up at 

the same time each day, even on weekends or when you are 
traveling. Every brain loves consistency.

• Nap for fewer than 30 minutes per day. If possible, avoid 
napping in the late afternoon or evening. 

WELLNESS
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Circadian Rhythm 101
The circadian rhythm is roughly a 24-hour cycle (pictured opposite page) in the physiological processes of living be-

ings. It is important in determining the sleeping and feeding patterns of all animals, including humans.
The circadian rhythm is mainly generated by factors inside the organism. Our sleep is heavily defined by the release 

of melatonin, also known as the sleep hormone. This hormone is released during the evening as darkness falls, reach-
ing its peak level in the middle of the night (arount 4am), and decreasing to very low levels at the moment of waking. 
Your sleep is not just impacted by light and darkness but also by your body temperature, what foods you eat and 
when, and how much you exercise during the day. 

There are clear patterns of brain-wave activity, hormone production, cell regeneration, and other biological activities 
linked to this daily cycle. 

Heike Fallon is an El Segundo resident and owner of Xpand Health on Grand Avenue.

Heike recommends the brain-
wave apps pictured here for 
improved sleep.

WELLNESS
• Implement a consistent bedtime routine. Take time to wind-down before 

bedtime. Read a book, listen to soothing music, soak in a warm bath, or do light 
stretching, breathing drills, or meditation. All of these activities stimulate the 
parasympathetic nervous system—our “rest and digest” system—which calms us 
and prepares us for sleep.

• Eliminate screen time at least 90 minutes before bedtime. The blue light from 
a screen (TV, computer, cell phone, or tablet) impacts the melatonin production 
that is needed for sleep. The light emitted from these screens tricks the brain into 
thinking it is daytime and will reduce the production of melatonin. 

• Keep your bedroom at a comfortable temperature. Between 60 and 67 degrees 
is best.

• Ensure your bedroom is dark. You’ve got your protective face mask to guard 
against coronavirus, but have you tried a sleep mask? Yes, they look funny! But for 
me, personally, a simple sleep mask improved my sleep and life. It might do the 
same for you.

• Exercise at regular times each day, but not within 3 hours of your bedtime. 
• Food affects your sleep. Avoid eating large meals close to bedtime—they can keep you awake. It is best not to eat 

within two hours of bedtime.
• Avoid caffeine and alcohol. Caffeine (found in coffee, tea, soda, and chocolate) can keep you awake. You may feel 

that you fall asleep better after a glass of wine, but even small amounts of alcohol make it harder to stay asleep.
• Still having trouble sleeping? Try downloading meditation or brain-wave apps. (See image.) Different stages of 

sleep create different brain waves: rhythmic or repetitive patterns of neural activity in the central nervous system. 
We can influence these brain waves with sound. There are a variety of apps available that create specific underly-
ing sound frequencies that positively influence the different stages of sleep. I recommend using a headset to get 
the full benefit of the brainwave apps. 

Photo by Maria Rafael
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The Art of Isolation
Vistamar High School’s theater director and drama teacher, Mickey Blaine, reflects 
on the challenges and unexpected benefits of teaching performing arts remotely.
By Mickey Blaine

How will I ever teach the collaborative art of theater or film production 
through remote education? I wondered. My theater students were in 

the process of rehearsing a full-length play together. My film-production 
students were in the middle of shooting a web series together. Key word in 
both scenarios: together. How are eight actors supposed to block and re-
hearse a 90-minute play together via a glitchy, constantly buffering, online 
meeting app that often doesn’t allow interaction in real time? How is a cast 
and crew of 25 students supposed to finish production on a web series that 
takes place in a high school, while sitting isolated at home in front of their 
laptops? I realized right away that none of my current or past lesson plans 
would adapt to this scenario.

Theater, film production, and most performing arts are collaborative 
endeavors: artists working together, reacting to each other, inspiring one 
another, building off what their partners bring. Virtual meetings, unreliable 
internet, and social isolation are not great motivators for collaborative art. 
I needed to think outside of the box—specifically, the box that contained 
each of my students in the virtual meetings I was now trapped in. 

For theater, I focused on the non-collaborative (and non-fun) part of 
acting: research. Each of my students is reading a different book on acting, 
written by experts from throughout history. Once they’re finished with their respective books, they’ll present a webinar to 
their classmates focused on the teachings of their books. Essentially, they’ll each become an expert on the acting technique 
they’re studying, and they’ll teach the rest of us about that technique. 

For film production, we resorted to what most real-world production companies are doing now: work-from-home 
post-production. Before our school was closed, I grabbed all of the footage from the web series we were working on and 
brought it home. Unfortunately, that makes me the sole editor, but thanks to the various online meeting tools, I am able to 
take notes on the edit from my students. Together, we’ve edited the first episode of the web series, and now we’re getting 
ready to release it— a nice form of entertainment for our school community. While encouraging the students to think of 
new solutions to continue the web series, they’ve started writing a new episode that incorporates social isolation and allows 
students to film themselves in the “comforts” of their own home. 

Through it all, I’ve found that what matters the most is the connectivity between the students and their teacher and the 
distraction a new challenge can provide them in a time when distraction from what’s really happening is very important. 
To foster connectivity, my theater students play a fun game of Kahoot at the start of each class, which serves as practice for 
their future acting presentations. My film students have divided into smaller groups that meet online to either write new 
“bottle episodes” (in episodic television, an episode that is 
produced cheaply and uses as few non-regular cast mem-
bers, effects, and sets as possible), compose music for the 
web series intro, create an animation for the opening cred-
its, record voiceover and automated dialog replacement 
(ADR), or give notes on the edit. These smaller groups still 
act together toward the common goal and feel connected 
through the spirit of collaborative work. 

Of course, we’re all hoping that the chance to work to-
gether and inspire one another comes sooner rather than 
later, but I can foresee us coming together stronger with 
the work we’ve done apart, and I know we’ll come togeth-
er with a stronger appreciation of the art of collaboration. 

ART EDUCATION
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In hindsight, we were lucky in our transition to virtual school. Our Edtech 
office had already been preparing for the eventuality of remote teaching 

and had created a set of guidelines for us in the weeks prior to the building 
being shut down. Additionally, Vistamar closed a day before it was mandat-
ed by the state, which gave us a little extra adjustment time. That, along 
with the strong support from administration and patience from our com-
munity, meant that the transition was fairly seamless. With all that going 
for us, the only thing I was left to figure out was how to teach my particular 
classes, as there was no roadmap in place for teaching art remotely.

I teach 3D Art as well as Digital Media and Design. Digital Media students 
had their projects on their own laptops, so for them, the change has been 
pretty smooth. More challenging, however, was figuring things out for the 
3D Art students who had to abandon half-completed sculptures and ceram-
ics work at the school. Such a situation also creates an equity issue, as these 
students are now in their own homes, and their resources and materials 
vary wildly. Some kids have access to art supplies, some have family craft 
drawers, and some have much less, or just tools from the garage or only 
kitchen and household items. Art classes are project-based, and so much of the teaching and learning happens in-process, 
not by final result—through trial and error, from risk-taking, and even from failure. And an equity of resources for students, 
especially freely available quality art materials, helps put the focus on that process. So, for me, the answer was to boil-down 
my classes to their essence. Regardless of the material, what is the enduring understanding? What do I teach, really? My 
students hear me go on and on about the same set of skills that I’m always encouraging them to exercise and build on: criti-
cal thinking, creative problem solving, intentionality, and self-expression.

Luckily, you can make art out of anything, so it’s possible that the chances of my students’ continuing to refine these skills 
is just as good at home with craft supplies as in the classroom with clay and wheels and a kiln. In art, having constraints can 
breed invention, and I’m steering students to make new connections and leaps of faith with their new work, to take even 
more risk and gain even more learning. 

I created a set of 10 or so prompts—for projects that can be made with household items—and students are now think-
ing critically about what they make, being creative problem solvers by selecting unusual materials, and, in many instances, 
feeling free to express themselves.

The other aspect of our school that has made a huge shift is the community. We were always building relationships in 
person during class, as well as in the halls, during free time, before and after school, etc., so this transition is also about 

maximizing our time to be as rich as possible, and en-
suring that each student feels that their teachers are still 
available and interested in their well-being. They are all 
adjusting to this transition at different rates; they’re feel-
ing anxiety from the world, and some even feel exposed 
by having to log-in and share their personal space and 
family dynamics with a class of peers. My class space had 
an open-door policy, and during free time it was often 
filled with students who were not enrolled in my class 
but wanted to try something new. We built relationships 
that way, and for some, that just ended abruptly. So I try 
to leave my Zoom window open during the day, for other 
students to stop and say hello, share some art, show off 
their pet, or just talk about how they’re adjusting.   

From Constraints, Invention
Neal von Flue “boils art instruction down to its essence” and redefines the con-
cept of community while teaching students remotely.
By Neal von Flue

ART EDUCATION
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El Segundo Guide to Cultural Offerings
Thanks to the efforts and ingenuity of creative businesses, nonprofits, and other organizations, there is still 
plenty to do this month! Give some of these online offerings a try! 

May

Art + Culture 
at Home

5/4 Live stream of new 
play reading: “Days of  
Possibilities” by Rich 
Orloff
Mon. 6pm
Littlefishtheatre.org/
pond/virtual
Free; donations  
accepted
Based on letters and 
interviews with students 
who attended Ober-

lin College during the 
1960s, the play charts 
the journey of one 
college’s response to the 
Vietnam War. 

5/7 American Youth  
Symphony 55th Virtual 
Annual Gala
Wed. 4pm.
https://aysymphony.org/
gala
Free
You are also invited 
to visit youtube.com/
channel/UCoNyN7Lbe-
cAyqI_piKy4-PQ for free 
practice videos for those 
who play an instrument 
or with young musicians 
at home. 

Sam First Jazz Club and 
Bar Live Stream
Thursdays at 7pm.
samfirstbar.com
Free

The Studio Art of Dance 
online dance courses
Various dance courses 
and times for all ages.
Zoom information and 
prices available on the 
website.
thestudioartofdance-
learningonline.com 

ESMoA 
 at Home

JUST DRAW on Zoom 
Fridays at 10am
zoom.us/j/632542879

#ESMoAVirtualTours 
esmoa.org/video-gallery
Come and visit us.
 
#ESMoAArtistChal-
lenge: Art in the Time 
of COVID19 - An Artistic 
Challenge (ongoing) 
photos.esmoa.org/
COVID19
Submit your art.
 
ESMoA - Getty Marrow 
Undergraduate Internship 
Call
esmoa.org/event/get-
ty-marrow-undergradu-
ate-internship-call
Spread the word.

STARDUST Virtual Tour
esmoa.org/experience/
stardust

Notice to readers:Notice to readers:  Because of the ongoing public-health crisis and resultant current shutdown of many 
businesses, parks, and other venues, our Guide to Cultural Events has shifted, temporarily, from in-person 
gatherings and performances to online offerings. As always, we recommend confirming listed events before 
attending. We wish you all health and safety!

Attention readers, businesses, schools, and other organizations and individuals: Got an online service, 
instructional channel, art/live music channel, or creative Instagram account you’d like to share with the 
community? Send it to events@theelsegundoscene.com, and we’ll publish as many as we can in next 
month’s El Segundo Guide to Cultural Events. These will be at the editor’s discretion, with the goal of  
enriching the community and lifting spirits during the COVID-19 crisis. Thank you.
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El Segundo Guide to Cultural Offerings

El Segundo 
Public  
Library

 at Home

Virtual Craft Cafe
Thursdays, noon on El 
Segundo Public  
Library’s Facebook and 
Instagram pages.
Join Ms. Desiree every 
Thursday for a fun and 
easy craft you can  
create at home. 

Songs from the  
Stairwell
Fridays, 8pm on El  
Segundo Public  
Library’s Facebook 
page.
Join Library Assistant 
Roz Templin and her 

husband Curtis every 
Friday night as they 
perform songs for us to 
enjoy from home.  

 

Health + 
Wellness at 

Home

Kick Start Your Health 
and Happiness
Anytime. Free guides 
and consultation for 
wellness.
xpandhealth.com
Free

Weekly Chill Zone  
Sessions: Personal-
ized Guided Imagery & 
Trigger Point Release to 
Ease Stress and Tension

Tuesdays through  
Saturdays
innerwavebodywork.
com/chill-zone-ses-
sions-online
$25 per 15 min.
 
Virtual Sessions for 
Individual & Couples 
Therapy and Body- 
Oriented Psychotherapy 
for Stress in Relation-
ships
randikofskytherapy.
com
By appointment
 
Gate 14 At Home  
Workout Live Streams
Mon-Fri. 
7:30am.
gate14.net/when
Free week trials avail-
able.

Missy Berkowitz, Cer-
tified Personal Training 
Sessions and Virtual 
Group Fitness Classes
facebook.com/groups/
digyourdeepest
$8 for classes, $85/$45 
for PT) and virtual 
personal-training ses-
sions (60-minute and 
30-minute options)
digyourdeepest.com
 
 Live Yoga with Shelley 
Williams: 30-45 minute 

streams
Tuesdays and Thurs-
days, 1pm
facebook.com/pg/
SBartistcollective/vid-
eos
Archived on Facebook 
and IG Live
Free
 
Live Meditation with 
Rafael McMaster
Mondays, Wednesdays, 
Fridays, 1:30pm
Instagram: @south-
bayartistcollective 
or Facebook Live: 
facebook.com/SBar-
tistcollective/?mc_ci-
d=f6da6c5552&mc_ei-
d=c8b410c4de
Free
 
 

Creativity at 
Home
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From Scratch Bakers: 
Online Kids Cooking 
Workshops
Tuesdays, 1pm on Face-
book Live
Register for free at: 
https://bit.ly/2xWaESY 
 
Mattel Online Playroom 
for Kids
Free, visit: mattel.com/
en-us/playroom 
 
Art Projects with Wendy 
Stillman! For Adults and 
Children
Videos archived on 
Instagram: @wendystill-
manart 
 

Education at 
Home

Kumon of El Segundo: 
Home Learning options 
and instruction help for 
current conditions.
Call at: 310-416-9646 or 
email claireta@ 
ikumon.com 
 

 
 
 
  
 

Send your El Segundo 
events to  
events@ 

theelsegundoscene.com. 

Send your El Segundo on-
line offerings to  

events@theelsegun-
doscene.com. 

Butt
erfly Lane photo by M

aria Rafael

This photo, the Butterfly 
Lane photo, and the El  
Segundo Public Library 
photo were shot by Maria 
Rafael.
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The Mattel Imagination Center is 
proud to encourage creativity 
in our community! Learn more 
about toy testing at

Become

a toy tester!

www.mattelimaginationcenter.com

Artists
Littlest

El Segundo's youngest creators share their 
art this month.

www.mattelimaginationcenter.com
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Brooklyn, 7

Grant, 3

Ruby, 7 - Cherry BlossomsRuby, 7 - Cherry Blossoms

Finley, 5 - This Is Me

Alyna, 5 & Anais, 3 - 
Rockin’ Robots

Harper, 7 - Spitting Cobra

Alyna, 5 - An Ocean Habitat

Sylvester, 20 months
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Brooklyn, 7

Maxwell, 4
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Leighton, 4

Violet, 6

Pearl, 3 - PJ Masks

River, 4

Lyla, 6

Remi, 6

Sylvester, 20 months

Bria, 4

Maxwell, 4



THE EL SEGUNDO SCENE • MAY 202022

Y o u n g
A r t i s t s

Smile
South
Bay

We’ve been caring for South Bay smiles for over forty years. Gimlen Orthodontics is your 

MANHATTAN BEACH 310.545.6525   EL SEGUNDO 310.322.3880   BracesByTheSea.com

o f  9 0 2 4 5
This month's Young Artists Sponsored by:

Maya K, 14 Juliet M, 8
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Smile
South
Bay

We’ve been caring for South Bay smiles for over forty years. Gimlen Orthodontics is your 

MANHATTAN BEACH 310.545.6525   EL SEGUNDO 310.322.3880   BracesByTheSea.com

Isabella R, 13
Elizabeth, 14

YOUNG ARTISTS
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The Scene Turns Two!
With the pandemic continuing and the Safer At Home order still in effect, we had 
nearly forgotten about The El Segundo Scene’s two-year anniversary, which is  
this month. Thank you for reading us, contributing writing and artwork,  
advertising with us, and helping to get the word out about us! We are grateful for 
your support. 

On June 22, 2018, surrounded by supportive community members, friends, and family at ESMoA on Main Street, we cut 
the ribbon announcing our new publication, The El Segundo Scene, with the most enormous Chamber of Commerce scis-
sors we’d ever seen. Since then, we have worked hard to put out an issue of which we can feel proud every month, and we 
are deeply indebted to our readers, our contributors, and our advertising partners for making this possible. 
The future feels uncomfortably uncertain right now, but we are going to do ev-
erything in our power to keep publishing. In the meantime, please continue to 
pitch us stories, send photos and your children’s artwork, and patronize our 

advertisers’ businesses. We 
love this community. It is a 
true privilege to live and work 
here in El Segundo.

the

ElSegund

The monthly guide
to art, culture, 
and community
in 90245 Ph

o
to
 b
y
 S
a
ra
h 
A
in
sw
o
rt
h

May 2018

scene

Left: Cookies by the amazing 
Smoky Hollow Baking Co. at 
our June 2018 ribbon- 
cutting.

Right: The cover of our first 
issue in May 2018.

HEY, IT’S OUR ANNIVERSARY!
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610 Lairport St, El Segundo, Calif.
www.theADM.org  ·   (310) 909-0950

The Automobile Driving Museum has 
over 52,000 sq. ft. of venue space 

available for holiday parties, corporate 
meetings, social gatherings, and more. 

Reserve 
your dates now! 

www.theADM.org/Private-Events
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CULTURE

If you need fresh inspiration for your safer-at-home cook-
ing, I highly recommend checking out Now Serving, LA’s 

only cookbook shop. While the cozy little brick-and-mortar 
store in Downtown LA’s Chinatown is temporarily closed, 
you can still order an amazing selection of cookbooks 
online or attend one of their virtual book talks at nowserv-
ingla.com. 

The store is owned by Ken Concepcion and his wife 
Michelle MungcaI. I connected with Ken via email to find 
out more about this unique shop and which cookbooks he 
recommends right now.
Jenifer: What inspired you to open Now Serving?  
Ken: On a personal level, with working in fine-dining 
kitchens for most of my life, Michelle and I decided we had 
to change something in order for us to have a different fu-
ture, one where we would have more time for each other 
and hopefully raise a family. This also coincided with the 
desire to be a part of the wonderful food and hospitality 
community here in Los Angeles; with all the talk of being 
one of the most important cities for dining, we wanted to 
create a space that was dedicated to that and really made 
the books the star of the show.
I had the pleasure of attending your event for Sam 
Sifton’s book, See You on Sunday. How have you transi-
tioned your talks and cookbook sales online? We have 
pivoted the business entirely as an online presence. We 
have the online shop, which is growing more robust every 

day, and we are also hosting virtual book talks to promote 
new and notable releases this spring.
Given the current situation, more people are cooking 
at home. Which cookbooks would you recommend for 
the novice cook who is trying to keep things simple but 
interesting? We recommend Start Simple by Lukas Volger, 
Where Cooking Begins by Carla Lalli Music, and Salt Fat 
Acid Heat by Samin Nosrat.
What cookbooks would you recommend for a more 
experienced home cook who is looking for inspiration to 
attempt more advanced projects or recipes? For them I 
would suggest American Sfoglino: A Master Class in Hand-
made Pasta by Evan Funke, The Art of Escapism Cooking by 
Mandy Lee, and The Noma Guide To Fermentation by Réné 
Redzepi and David Zilber.
Could you please share with us one cookbook that you 
personally are really excited about, and why? There is a 
new book coming out soon called Mosquito Supper Club 
by Melissa A. Martin; she is a chef and restaurateur in 
New Orleans. The book is a loving and unfussy tribute to 
traditional Creole and Cajun cooking that is not elevated 
or modernized. Martin also talks about the disappearing 
culture of her family due to environmental changes. It’s an 
important book. 

Adjacent: Now Serving L.A.
The cookbook store in Downtown LA’s Chinatown can be visited virtually (and, 
eventually, in person again) for inspiration both culinary and literary. Jenifer  
Antonelli interviews its owners.
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Pandemic Podcasting 
Stuck at home like the rest 
of us, El Segundo comic 
Dave Williamson shifts his 
focus from touring to creat-
ing online content from his 
house—including the  
informative and entertaining 
Meat Dave podcast.

By Maureen Kingsley

Check out another El Segundo podcast: First Check out another El Segundo podcast: First 
TimersTimers
  Looking for additional comedic relief while   Looking for additional comedic relief while 
hunkering down at home? Try the First Timers hunkering down at home? Try the First Timers 
podcast, produced in El Segundo by Julie Fish-podcast, produced in El Segundo by Julie Fish-
man and Angie Greenspan. First Timers is a very man and Angie Greenspan. First Timers is a very 
real, very funny, and very reassuring take on real, very funny, and very reassuring take on 
parenting that will have you nodding your head parenting that will have you nodding your head 
in recognition and laugh-crying into your wine.in recognition and laugh-crying into your wine.
  Nearly 150 episodes are available online, so   Nearly 150 episodes are available online, so 
you’ll have enough to sustain you through the you’ll have enough to sustain you through the 
stay-at-home order and beyond.stay-at-home order and beyond.

And Now for Something Completely And Now for Something Completely 
Different...Different...
  Another one of Dave’s passions is water polo.   Another one of Dave’s passions is water polo. 
He’s played it, he writes about it, and he’s a He’s played it, he writes about it, and he’s a 
coach of El Segundo High School’s varsity water coach of El Segundo High School’s varsity water 
polo team. Most recently, he’s started collab-polo team. Most recently, he’s started collab-
orating with five-time Olympian water-polo orating with five-time Olympian water-polo 
athlete Tony Azevedo, from Long Beach, on his athlete Tony Azevedo, from Long Beach, on his 
new podcast, The Tony Azevedo Podcast. As of new podcast, The Tony Azevedo Podcast. As of 
this writing, The Tony Azevedo Podcast was four this writing, The Tony Azevedo Podcast was four 
episodes in and has featured such special guests episodes in and has featured such special guests 
as two-time Olympic gold-medalist water-polo as two-time Olympic gold-medalist water-polo 
athlete Maggie Steffens. athlete Maggie Steffens. 

El Segundo resident, professional comic, and Gundo Comedy Festival 
founder Dave Williamson is—as we all are—adapting to the current 

public-health situation and the drastic changes to our way of life as nim-
bly as he can. Unable to tour and perform live at venues around the state 
and country, Dave says he is, for now, switching over to creating more 
original content for online viewing and listening. “Normally,” he says, “I 
get so focused on touring and doing standup that I don’t get around to 
all the other stuff I love to do,” which includes shooting comedic videos 
and recording new podcast episodes. 
    One of those podcasts, “Meat Dave,” offers an entertaining and educa-    One of those podcasts, “Meat Dave,” offers an entertaining and educa-
tional diversion from relentless daily anxieties for those of us who enjoy tional diversion from relentless daily anxieties for those of us who enjoy 
learning about the culinary art and science of butchering, preparing, learning about the culinary art and science of butchering, preparing, 
and cooking meat, particularly outdoors. In each episode, Dave, who is and cooking meat, particularly outdoors. In each episode, Dave, who is 
a meat enthusiast himself and owns a 900-pound RecTec meat smoker, a meat enthusiast himself and owns a 900-pound RecTec meat smoker, 
interviews a successful someone from the world of barbecue, butchery, interviews a successful someone from the world of barbecue, butchery, 
or celebrity chefdom. His interviews, with such stars as competitive or celebrity chefdom. His interviews, with such stars as competitive 
pit-master Big Moe Cason; founder of the Steak Cookoff Association pit-master Big Moe Cason; founder of the Steak Cookoff Association 
Brett Gallaway; Sacramento’s Beast + Bounty owner Brock Macdonald; Brett Gallaway; Sacramento’s Beast + Bounty owner Brock Macdonald; 
and Chicago’s Art Smith, who served as Oprah Winfrey’s personal chef and Chicago’s Art Smith, who served as Oprah Winfrey’s personal chef 
for ten years; are less lectures on how to properly cook meat and more for ten years; are less lectures on how to properly cook meat and more 
candid storytelling, personal connection, and laughter. candid storytelling, personal connection, and laughter. 
    “I don’t claim to be an expert in smoking and barbecuing meat,” Dave     “I don’t claim to be an expert in smoking and barbecuing meat,” Dave 
tells me—although his neighbors here in El Segundo who have tasted the tells me—although his neighbors here in El Segundo who have tasted the 
products of his smoker may beg to differ. “What I’m doing on my Meat products of his smoker may beg to differ. “What I’m doing on my Meat 
Dave podcast is connecting with people.” Indeed, his guests tend to have Dave podcast is connecting with people.” Indeed, his guests tend to have 
big, boisterous personalities and share all sorts of entertaining personal big, boisterous personalities and share all sorts of entertaining personal 
stories with Dave, whose tone is friendly, knowledgeable, and enthusias-stories with Dave, whose tone is friendly, knowledgeable, and enthusias-
tic. tic. 
    “Barbecue appeals to a certain type of person,” Dave has learned after     “Barbecue appeals to a certain type of person,” Dave has learned after 
recording 26 episodes of the Meat Dave podcast. “Those who are into recording 26 episodes of the Meat Dave podcast. “Those who are into 
it are really invested in it,” he says. “Many of these folks started barbe-it are really invested in it,” he says. “Many of these folks started barbe-
cuing as a hobby, then moved to selling what they cooked out of a tent, cuing as a hobby, then moved to selling what they cooked out of a tent, 
then eventually graduated up to starting a restaurant. And what they’ve then eventually graduated up to starting a restaurant. And what they’ve 
learned along the way is to just go for it, learn by doing, keep practicing. learned along the way is to just go for it, learn by doing, keep practicing. 
And be flexible.” And be flexible.” 
Check out the Meat Dave podcast for yourself, and find Meat Dave posts Check out the Meat Dave podcast for yourself, and find Meat Dave posts 
on Instagram under the #meatdave and #showmeyourmeat hashtags. on Instagram under the #meatdave and #showmeyourmeat hashtags. 

ENTERTAINMENT
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The Safer at Home order that went into effect in mid-
March drastically changed all of our lives in myriad ways, 

including how we shop and how we cook at home. As a per-
sonal chef, I used to shop for fresh ingredients almost daily 
for myself and my clients, and an abundance of ingredients 
was available on fully stocked grocery-store shelves. Now, 
of course, we must wait in line outside the grocery store, 
only to find upon entering that some shelves are completely 
devoid of many everyday staples. I’d like to share some prac-
tical measures that you can take to limit your grocery-shop-
ping trips, stretch your grocery budget, and create healthy 
meals for your family. 

Knowing that I should try to stock up on enough food to 
have a two-week supply on hand, I create a shopping list 
(which is more of a “wish list” now, when supplies of certain 
items are variable) of what I am hoping to find at the store. 
I have a limited amount of space in my fridge, so I take 
stock of the space I do have in there, in my freezer, and in 
my pantry before I go. Pantry items have the longest shelf 
life, so I like to start here since this is where most of us have 
the most physical space in our kitchens. I try to stock up on 
such baking supplies as flour, yeast, sugars, and chocolate. 
I also add rice, dried pasta, canned tomatoes, canned fish, 
olive oil, vinegar, condiments, olives, pickles, canned fruit, 
and lots of snacks, such as trail mix, energy bars, and dried 
seaweed to my list. Potatoes, onions, garlic, citrus fruit, and 
apples can also be stored for a long time on the counter, 
so these are great to have on hand when fridge space is 
limited. 

I try to limit my coveted refrigerator real estate to dairy 
products—including butter, cheese, yogurt, and milk—as 
well as to eggs, deli meats, fresh produce, and juice that 
must be kept cold. It’s helpful to organize perishables by 
expiration date so you know what to use first. I also like to 
portion-out fresh meats into labeled freezer bags and freeze 
whatever I’m not going to use right away. Fresh seafood and 
produce are the first to go bad, so I also buy some frozen 
fish, fruits, and veggies to sustain us when the fresh foods 
have all been eaten. Once I get home from my shopping 

adventure and take stock of what I was able to find, I create 
a meal plan for our first week to try to utilize everything 
that needs to be eaten first, such as salad greens, berries, 
and other delicate produce. Heartier vegetables, such as 
carrots, broccoli, cauliflower, beets, cabbage, and celery, can 
be saved for next week. My family gets bored easily eating 
the same foods, so I map out a menu to alternate our carbs, 
proteins, and veggies: I make dough for no-knead bread 
tonight so I can bake bread in the morning for lunchtime 
sandwiches tomorrow. I then plan a rice dish such as a chick-
en and veggie stir-fry for later that night. Leftover bread is 
perfect for grilled cheese and soup for the next day’s lunch, 
then it’s pasta with Italian sausage ragu for dinner. Having 
this menu plan reminds me to take steps in advance, like 
allowing dough to rise or thawing meat safely in the fridge 
overnight. 

El Segundo Eats:  
Lessons in Quarantine 
Cooking

El Segundo Eats is sponsored by

If you are able, try using this time at home to streamline your grocery  
shopping, plan meals, and teach kids to cook and bake. 
By Jenifer Antonelli

COOKING
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One of the biggest goals for me right now is ensuring 
that I minimize all waste. The chicken backs I cut out of my 
whole, spatchcocked chickens get thrown into a freezer bag 
and saved for making homemade chicken stock later on. 
Those browning bananas on the counter get transformed 
into banana bread or peeled, cut up into pieces, and frozen 
for future smoothies. If the potatoes start to sprout, then 
we’re having a potato hash for breakfast the next morning. 
If my celery and carrots are starting to turn, I’m sure to use 
them as a base for a hearty lentil soup the next day. Adapt-
ing to cook like this has saved us money and reduced our 
food waste.

Finally, for all of my fellow parents trying to keep the 
kids occupied during these stressful times, I would like to 
encourage you to have them help you in the kitchen. There 
are so many lessons that they can learn by helping you 
cook right now. Cooking can help them with learning how 
to follow directions, math (especially measurements and 
fractions), and science (how chemical reactions help ingre-
dients transform), as well as the practical and crucial skill of 
learning how to feed themselves. At the end of this quaran-
tine, my daughter is going to be much more self-sufficient 
and confident in the kitchen. Plus, cooking and baking can 
be a creative distraction away from all that extra screen 
time right now. Cookie decorating counts as an art class in 
our homeschooling schedule. 

I know these are uncertain times, but what if we use 
this self-isolation as an opportunity to teach our kids how 
to cook, stretch a dollar, live with less, and appreciate the 
value of eating together as a family? I’m willing to give it a 
try. Stay safe everyone!
 

Jenifer Antonelli is the owner of Vino and Viand Personal Chef 
Services. Visit her online at www.vinoandviand.com and  
@vinoandviand on Facebook and Instagram

COOKING
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ACROSS

2 Used to be Torrance Ortho
4 New trash supplier
8 New studio at ELEVON
9 Commercial animation studio
10 Big Donut site
11 New toy design and development company
12 Shares space with Cold Stone
14 Fighting global hunger and climate change
15 Biopharmaceutical company dedicated to cancer

research

DOWN

1 Creative production studio
2 Famous tuna company
3 Great beer and pizza
5 Hotels and suites
6 Point Burger Bar
7 Modern luxury med spa
13 Two-wheel transportation

1 2 3

4 5

6 7

8 9

10

11 12

13

14

15

Answers for last month’s crossword are 
online at theelsegundoscene.com.
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5 Hotels and suites
6 Point Burger Bar
7 Modern luxury med spa
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15 FRESH, SEASONAL DELICIOUSNESS
SERVED LOCALLY.

RESERVATIONS  310 640 7600  LUNCH / DINNER / LIVE MUSIC www.delucapasta.com

225 RICHMOND STREET
EL SEGUNDO  CALIFORNIA 90245

SHARED PLATES.
WEEKLY TASTINGS.
MONTHLY WINE PAIRINGS.
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