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How did South Florida ish
itself in the past ye%'
Let us cc:nmt the w 00 of them
in fact, as Boca 3
newsmakers, events, culin stand outs

and style sensations th mce

THE AREA'S ULTIMATE “IT" LIST.

BY EEVIN KAMINSKL CASSIE MORIEN. JOHN THOMASON AND MARIE SPEED
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NEWANGLEAT  supper
THERITZ: wenevertire  club*withe
of The Ritz-Carton, Palm  special onyx
Beach In Manalapan: the chef’s tabie
fire pit, the special events,  and alocally
Eau Spa by Comelia—allof  sourced menu
It. Never onetorestonits  that includes
laurels, the Ritzralsedthe Koy Waest pink
bar again when chef Ryan shrimp and other
Artim finally reopened local seafood (n addition Chaf Ryan Artim
Angle 8s 5 cool "American  to local greens and steaks,

SEVEN
REASONS TO
VISIT OUR
LOCAL GREEN
MARKETS

¥ PALMETTO HONEY

from Palrm Beach Groves lnu’ g
&t Lake Worth > .‘
Farrmier's Markst

¥ BAHAMA JOE'S SAUCES =t
Bota Aaton Green Markst

¥ GREEN CAY TOMATOES
frash off the backyard vine at
Dalray Gresn Markst

» Vitos HOMEMADE
MOZZARELLA at Boca Raton
Grean Markst

¥ Svetlana Simon's FARM-FRESH
EGGS at Dalray Green
Market [best orderad
in advanca)

¥ PORK, FISH STEAK OR
CHICKEN TACOS from Taco
Loquisimo's chef Anthony Sanders
at Laks Worth farmesr's markst

B HOT SWEET PICKLES from
Pidkled Pink at Laks Worth
Fartriar's Marlst
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