
Just because you want a good cocktail doesn’t mean you have
to fight traffic and a cocky bartender in a fedora to get one. In
a twist, The Cocktail Lab puts you behind the bar. But don’t worry,

it’s not as scary as it looks.
“We don’t want mixology to be intimidating to the people that

come in here,” says Rose Borggraefe, one of the The Cocktail Lab’s
three owners. She and sister Nicole Ostoya joined longtime friend
Eric Treiber to share their passion for cocktail culture with Los
Angeles.  “You can take a picture of the recipe, come here, and we
can help you figure out what the ingredients are and you can make
it at home,” said the former bartender. “You don’t have to go out
and spend $18 on a cocktail.”

The idea to create a store that allows people to craft cocktails
at home came from their own love of hosting “family” dinners, says
Ostoya. The shop’s vibe is a unique mix between sophisticated
apothecary and old-fashioned candy store, shelves lined with hand-
selected syrups, bitters and mixes.

“We cater to curiosity,” says Treiber. “Everything in here, we’ve
tried and love. Each one brings such character and flavor to our shop.”

Feeling adventurous but not sure where to start? With a favorite
spirit in mind, these cocktail connoisseurs will customize a recipe
for your palate. After all, whether you host an epic dinner or sip a
drink solo in sweatpants, sometimes the best place to be fabulous
is your own damn living room.  —Lydia Siriprakorn

You have a hunger
for living life without con-
tributing to the pain and
suffering of adorable little
animals, but the thought
of spending your days
munching on kale and
couscous leaves a bad
taste in your mouth. 

Pick up a copy of Mis-
tress Ginger Cooks, penned
by the saucy showgirl her-
self. It’s a vegan cookbook
written with a queer sen-
sibility, peppered with
anecdotes as recipes are
shared for delectable
vegan dishes like Swoop-
Me-Up Smoothies, French
Kissed Toast, Pop My

Cherry Scones, Blueberry
Stud Muffins, Yam Wed-
gies and Flaming Stir-Fry.
Sometimes eating well
can be eating guilt-free. 
—B.S.

Mistress Ginger Cooks:
Everyday Vegan Food for
Everyone
By Mistress Ginger
224 pp.,  $19
(Book Publishing Co.)
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Look, you haven’t been slaving away at the gym
and denying yourself carbs since Christmas to have
the skin-tight catsuit you had custom-made for Pride

ruined by unsightly bulges.
You need Tight Wal-
lets (tightstore.com).

Made from high-
quality elastic and leather

that’s softer than a strawberry
daiquiri, these are sleek, slim, stylish

and promote a soothing, minimalist
outlook with only enough space for the things you
absolutely need. Bonus: They’re available in a variety
of handsome colors and patterns, are handmade here
in the States and range from $34-46. —B.S

The Cocktail Lab is celebrating Gay
Pride with a very special cocktail just
for Frontiers.

Pride and Glory
Margarita
• Floating orange discs
• 1 squirt of Hopped Up Grapefruit
• Hellfire (a habanero shrub) to taste

Combine Hopped Up Grapefruit,
Hellfire and 1 1/2 oz. silver tequila
in an ice-filled cocktail shaker.
Shake until cold and strain into a
salt-rimmed glass. Top with
floating discs.

VEGAN COOKING
DOESN’T HAVE TO
BE A DRAG

Former street artist turned legit Stephen Powers
has spent the last few years traveling around the
globe painting huge, colorful murals that attempt

to capture the unique voices of the communities he infil-
trates. These giant “love letters” have been collected in
a book, A Love Letter to the City—176 pp., $24.95, (Princeton
Architectural Press)—which documents his work with
a combination of photos
and personal stories.

Currently on a world
tour of independent book
stores to promote the
work, Powers is painting a
mural for each indie book-
store that hosts him on his
tour. Here in L.A., Powers
is sharing the love with
Skylight Books in Los Feliz
(1818 N. Vermont Ave.),
where on June 11 at 7:30
p.m. he‘ll be signing his
book as well as unveiling his latest work. —B.S.
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