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SECOND  SATURDAY  NOVEMBER  8, 2014 • 7-10 PM
FUTURE  STUDIO  GALLERY

5558  N.  FIGUEROA  STREET,  L.A.  90042

This month, it’s all about ART & BOOKS!  
In conjunction with Prospect Park Books, 
we will be featuring these new books  

and an art exhibit of a selection of Barbara A. 
Thomason’s Not So Famous Views of L.A. 

For four years, artist Barbara Thomason roamed 
her beloved Los Angeles, seeking the vistas, 
nooks, bridges, signs, streets, and landmarks 
that most captivated her. Inspired by Hiroshige’s 
acclaimed print series One Hundred Famous Views 
of Edo, this grand project resulted in the 100 
paintings reproduced in this gorgeous hard-
cover book. Intimate, often recognizable, and 
sometimes unexpected, Thomason’s paintings 
capture the vibrant L.A., the quirky L.A., the 
beautiful L.A.—the essential L.A.

Complete with maps to the editors’ 12 
favorite bar crawls in L.A., including 
two on the Metro. It’s not just about 
the cocktails and the brewskies, it 
also includes coffee, juice bars, and 
boba-terias. 

These two books are perfect for holiday gift-giving for true blue Los Angeles aficionados. Meet Barbara and 
the publishers, and sample some special beverages. Chicken Boy’s Souvenir Stand will be open as usual. Make it a book-

themed Second Saturday and be sure to stop in at the just-opened BOOK SHOW just across the street from us. 

Fluffernutter Cookie Sandwiches
From The Candid Appetite (peanut butter cookie adapted from Tara O’Brady) • thecandidappetite.com

Honey roasted peanut butter cookies are sandwiched together with marshmallow fluff, dipped in dark chocolate ganache and 
sprinkled with sea salt. The classic fluffernutter sandwich gets transformed into cookie form. These delicious cookies are perfect to 
keep in the freezer for whenever you want a tasty treat. Which for me, is always.

Prep Time: 30 min
Cook Time: 12 min
Total Time: 42 min
Yield: about 12 cookie sandwiches

INGREDIENTS
1 cup plus 1 tablespoon all purpose flour
¼ teaspoon salt
¾ teaspoon baking soda
½ cup  (1 stick) unsalted butter,  

at room temperature
¾ cup honey roasted peanut butter, smooth
½ cup plus 2 tablespoons light brown sugar
¼ cup plus 1 tablespoon granulated sugar
1 tablespoon honey
1 large egg
1 teaspoon vanilla extract
2 cups marshmallow fluff
1½ cups dark chocolate chips
¾ cup heavy cream, scalded
sea salt, for sprinkling

Thank you Jonathan Melendez and  
The Candid Appetite (Where Cooking Meets 
Photography) for permission to reprint this recipe! 

INSTRUCTIONS
•  Preheat oven to 350°F. Line two baking sheets with parchment paper, and set aside.
•  In a small bowl combine the flour, baking soda, and salt. Set aside.
•  In a large mixing bowl, cream together the butter and peanut butter, until smooth and 

creamy. Add the sugars and whip on high until fluffy. Stir in the egg, vanilla extract and 
honey. Add the dry ingredients and mix until just incorporated. Scrape down the bottom 
and sides of the bowl as needed. Cover with plastic wrap and chill in the fridge for at least 
30 minutes, to firm up.

•  Using a small ice cream scoop, portion out the dough onto the prepared baking sheets, 
about 8 cookies per sheet, leaving enough space for spreading during baking. Flatten the 
dough balls lightly, with the palm of your hand. Using a fork, make a criss-cross pattern 
on top of each cookie. Bake for about 10 to 12 minutes or 
until golden brown around the edges. Remove from the 
oven and allow to cool on the baking sheets for a bit, then 
onto wire racks to cool completely.

•  Once cooled, spread half of the cookies with marshmal-
low fluff. Sandwich with the other half of the cookies. 
Place them in the freezer to allow to firm up a bit, to pre-
vent sliding. In the meantime, make the ganache. Throw 
the dark chocolate into a small bowl. Pour in the hot 
heavy cream and let sit for a few minutes. Whisk until the 
chocolate is completely melted and smooth. Dip the set 
cookie sandwiches, partially, into the chocolate ganache. 
Place back onto the baking sheets. Sprinkle with sea salt 
and freeze for a bit to allow the chocolate to harden. Eat 
cold or at room temperature. Store leftover cookies in the 
freezer or fridge. Will keep for about 4 days. Enjoy!
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Hands on Healing Earth Treatment

On January 1, 2015, at 12:00 Noon, wherever you are, you are asked 
to step outside and place the palms of your hands on the Earth and 
think about making it feel better. Very simple. 

What:  Open Invitation to Worldwide Hands-On Healing Treatment 
When:  High Noon, January 1, 2015
Where:   Wherever you are at the above time and date, kneel down and 

place your hands on the ground (for as long as possible)
Why:  To Heal the World
ContaCt:  lowell5@sonic.net • Lowell Darling/Facebook

THE ORANGE SHOW!
SECOND  SATURDAY  DECEMBER  13, 2014 • 7-10 PM

Orange you glad? We’ll have en exhibition of 
orange-related ephemera and art that’s mostly 

the color orange—because we love orange. Collector and 
author David Boulé and collector Cindy Olnick will 
exhibit stuff that’s orange. We’ll also have vintage 
orange ephemera available for sale, crocheted 
oranges, David’s beauteous book (he’ll sign), and 
orange-colored snacks (to make your holidays orangey). David’s fascinating book on the 

history of how important oranges 
were in building California.


