
plus:
Where to 

eat, stay, and 
play, from 
huntington 
to Malibu

Sun, Splash,
Repeat

Your guide to 
a perfect day in the 

sand from the 
people who invented 

beach culture: 
Southern Californians 
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What should someone know before surfing for 
the first time? “Surfing is about riding a wave, 
whether you’re on your stomach or your knees or 
your feet. You have to be able to laugh at yourself. 
You could be one of the best athletes on the planet 
and a wave will still get you.”

Do you need to rent special gear? “A class will 
provide you with everything. Beginners usually go 
on foam boards—basically a bumper car for surf-
ers. It’s wider and if you wipe out, it won’t hurt 
much if it hits you.”

What’s the best time of year for taking lessons? 
“California waves are mellow in the summer. 
Wave size and currents can be scary for beginners 
in December, January, and February.” 

How old are most of your students? “We start 
kids at age 5. And I love the students who call and 
say, ‘I’m turning 60 and today is the day I want to 
ride a wave.’ Older students seem to internalize 
the philosophical side of surfing in a way that 
younger ones don’t—it’s about finding a rhythm 
with the sea, not necessarily ‘popping up.’ “

The best ways to experience Southern 
California’s iconic sports 

Play like  
a local

s u n s e t ’ s  b e a c h  g u i d e  / / /  2013

 FIND YOUR INNER SURFER

Surf Academy instructor and co-owner Marion Clark 
offers a pep talk for beginners.

Surf Academy offers lessons in Huntington Beach, 
Manhattan Beach, and Santa Monica; from 
$85/11⁄4 hours; surfacademy.com.

alist. “The sand is 
nice and deep, and 
the setting is beauti-
ful.” Find her and 
other professional 
players in action 
at the courts near 
Fourth Street early 
in the morning. 
(Many people set 

up chairs to watch.) 
There’s space up  
for grabs for begin-
ners too, says local 
volleyball coach 
Cindy Grebliunas; 
public courts have 
nets emblazoned 
with “Department 
of Beaches and 

 vOllEY WIth  
 thE pROS 

“Manhattan Beach 
is hands-down my 
favorite beach to 
play on,” says Kerri 
Walsh Jennings, 
beach volleyball 
Olympic gold med-

 lEARN pADDlE   
 tENNIS  

Shrink a normal 
tennis court by 
two-thirds, deaden 
the ball, knock it 
around with hard, 
perforated paddles, 
and you’ve got the 

gist of paddle tennis. 
Lizzie Garrett Met-
tler, author of L.A. 
culture blog Tomboy 
Style, describes the 
sport (first played 
in the 1900s) as a 
more laid-back ver-
sion of its East Coast 
cousin, platform 

tennis: “It’s beachy 
in its entirety.” The 
game—fast-paced 
but easy to learn—
has Angelenos lining 
up for sunny courts 
in Venice Beach. 
For rules and a 
list of courts, go to 
theuspta.com. 
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  SoCal 
m u s t  l i s t

Favorite beach spots  
in l.A. and the O.C.

thE pOOlSIDE REtREAt 

Hotel Maya
Modern pool cabanas bring 
a touch of the tropics to Long 

Beach at this affordable  
ocean front hotel.  

Rooms from $164; cabanas 
from $25/hour; hotelmaya 

longbeach.com.

thE l A z Y-DAY BRUNCh

The Misfit 
Restaurant

On weekends, people line 
up at 11 for the croissants, 
chilaquiles, and omelets at 
this Santa Monica restau-
rant, two blocks from the 

beach. $$; themisfitbar.com.

thE ICY tREAt

Ruby’s Shake 
Shack

For generations it was the 
Date Shack. Then it became 
Crystal Cove Ruby’s Shake 

Shack. But the Newport 
Coast institution is as good 

as ever, with 20-plus shakes 
and malts. 7703 E. Coast 

Hwy.; rubys.com.

Harbor.” Grebliunas 
offers 11⁄2-hour pri-
vate classes ($50/2 
people; KCBVolley 
ball@hotmail.com).

RIGht  
Beach volleyballers 
in action

SUNSEt’S

BESt BEACh FOR  
lEARNING tO SURF

Huntington BeacH cliffs
“Aka Dog Beach, this spot is great  

for beginners because there aren’t many 
experienced surfers here. Surfers are 

lazy. they like easy parking, and  
this lot is always full of dog walkers’ 

cars, so surfers don’t bother.” 
—Marion Clark, Surf Academy

BESt BEACh FOR 
WAtC hING SURFERS

salt creek
“this area gets nice high- 
performance waves, and  

the water is so pretty. 
It looks like hawaii.” 

—Mary hartmann, owner of  
surf shop Girl in the Curl
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Master the 
sandcastle 
The king of the castle—Todd Vander Pluym, winner of nearly  
200 sand-sculpting competitions—shares his trade secrets.

1. TEST THE SAND 
Squeeze wet sand 
and roll it back and 
forth in your hand. If 
it stays together, it’s 
good sand. If it falls 
apart, “you’re in the 
wrong spot—or on 
the wrong beach,” 
says Vander Pluym. 

2. BUILD A BASE 
Make a circular wall 
out of dry sand,   
6 inches high and   
3 feet wide. Add   
2 inches of water to 
circle, then 2 inches 
of sand. Tamp until 
water drains. Add 
dry sand to wall 
and repeat layering, 
angling inward to 
form 18-inch mound.

3. CONSTRUCT  
TOWERS Place a 
bucket, with the bot-
tom cut out, handle  
side down on the 
mound. Alternate 
layers of sand and 
water in the bucket, 
2 inches at a time, 
tamping as you go, 
finishing with water. 

4. PERFORM LIFT-OFF 
Have one person 
tap the bucket to 
release sand right 
before another one 
lifts it straight up. 
Repeat process for 
more towers, and 
remove loose sand 
from around the 
mound.

5. ADD DETAILS  
Use an offset 
spatula to square 
off towers and make 
stairs; a funnel for 
roofs; a melon baller 
for corbels; and a 
disposable knife 
for arrow slits—“a 
neat little detail that 
makes a castle look 
like a castle.”

MORE INFO
Vander Pluym’s   
Redondo Beach–
based company, 
Sand Sculptors 
International, offers 
lessons and a how- 
to DVD, Sandcastles 
for Everyone; sand  
sculptors.com.

BEST BEACH FOR 
SANDCASTLE MAkINg 

Venice Beach
“The sand at the outfall pipe 

at the foot of Windward  
Avenue is superb.” 

—Todd Vander Pluym

BEST BEACH  
FOR FAMILIES

el matador 
“Tucked up against the 

bluffs, it’s great for kids.” 
—gabrielle Reece, author  

of My Foot Is Too Big for the 
Glass Slipper
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THE FOOD TRUC k SCENE

Marina del Rey
Starting this summer, 
L.A. food trucks like 

Roll’n Lobster line up by 
this beach every Thurs-

day night from 5 to 9.  
$; Admiralty Way at  

Via Marina.
 

THE BEACHFRONT 
BARgAIN 

Pacific Edge
Many rooms here look 

onto the prettiest stretch 
of beach in Laguna; surf 
art and turquoise walls 

give the hotel a distinctly 
SoCal flavor. From $249; 

pacificedgehotel.com.

THE BRINy BITE

The Strand 
A new oyster cart 

at The Strand House’s 
bar in Manhattan Beach 
stars Western bivalves 
like Fanny Bays from 
B.C. and Kumamotos 
from Humboldt Bay, 

California. $$$$;  
thestrandhousemb.com.
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BEST BEACH FOR 
A PICNIC 

leo carrillo
“The natural tidal pools  
and large rocks create  

intimate, private coves.”  
—Meave McAuliffe 

The light, seasonal food from Bread & Water— 
a Venice Beach catering company run by sisters 
Meave and Faye McAuliffe—inspired this feast. 

Elevate  
your picnic
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CUCUMBER MINT 
SPRITZER
SERVES 4 / 20 MINUTES, PLUS 
CHILLINg TIME

“This is the kind of cool drink 
you want when you’re out in 
the sun,” says Meave. Make the 
cucumber mixture ahead of 
time and top it off with ice and 
club soda (or even Champagne). 

1 English cucumber
Fresh mint leaves from 6 large 

sprigs
1⁄4 cup each simple syrup, 

orange juice, and lime juice
1 tsp. orange blossom water* 
1 can (12 oz.) club soda

1. Thinly slice 1/4 of the cucum-
ber and set aside. Cut the 
remaining cucumber and put 
into the bowl of a food proces-
sor and whirl with 1/4 cup 
water until well blended, 
about 2 minutes. Pour into  
a strainer set over a bowl.  
Let sit 10 minutes to drain, 
occasionally pressing with 
the back of a spoon to push 
liquid through; discard solids.

2. Put cucumber juice, reserved 
slices, mint, simple syrup, 
orange and lime juices, and 
orange blossom water into a 
container to chill, at least 30 
minutes or up to 1 day ahead.

3. When ready to serve, add ice 
and top with club soda. 

*This adds a nice citrusy 
fragrance. Find it at Middle  
Eastern or well-stocked  
beverage stores. 

peR 1-cUp seRVing 53 cal., 2% (1.1 cal.) 
from fat; 0.5 g protein; 0.1 g fat (0 g sat.); 
13 g carbo (0.4 g fiber); 21 mg sodium;  
0 mg chol. GF/VG

ZAATAR  
YOGURT DIP AND 
vEGETABlES
SERVES 4 TO 6 / 10 MINUTES, PLUS 
CHILLINg TIME

We translated the flavors of one 
of Bread & Water’s popular 
salads into a no-utensils-
required dish. A Middle East-
ern spice blend, “zaatar has a 
slight citrus note that goes well 
with vegetables,” says Meave. 

8 oz. Greek yogurt
2 tbsp. zaatar*
1 tbsp. each lemon zest and juice
2 cups each sliced red and 

yellow bell peppers, cucumber 
spears, carrots, broccoli 
florets, and lettuce leaves

Hummus

Mix together yogurt, zaatar, 
and lemon zest and juice (if you 
like it thinner, add 2 tbsp. 
water). Chill at least 2 hours or 
overnight to develop flavor. 
Serve with vegetables and 
hummus. 

 *Find in the spice aisle of well-
stocked grocery stores. 

peR seRVing 85 cal., 6% (5.1 cal.) from 
fat; 6.4 g protein; 0.6 g fat (0.2 g sat.);  
14 g carbo (3.9 g fiber); 57 mg sodium;  
0 mg chol. GF/LC/LS/V

CHARMOUlA  
GRIllED CHICKEN 
SANDWICHES 
SERVES 4 / 50 MINUTES

The chicken gets a flavor boost 
from charmoula, a versatile 
marinade. “I make extra to use 
as a dip,” says Meave.

1⁄4 cup extra-virgin olive oil 
2 tbsp. lemon juice 
1 tsp. kosher salt, divided

1⁄4 tsp. each pepper and ground 
cumin

1 tsp. smoked Spanish paprika
1 garlic clove, minced 
1⁄4 cup chopped cilantro 
4 boned, skinned chicken thighs 

(about 1 lb. total)
1⁄4 cup mayonnaise
1⁄4 cup roasted red peppers, 

drained and chopped
4 ciabatta rolls (each 4 oz.), split
2 cups arugula

1. Mix oil, lemon juice, 1/2 tsp. 
salt, the spices, garlic, and 
cilantro together in a medium 
bowl. Set aside 1/4 cup of the 
marinade. Add chicken to 
bowl, turning to coat evenly. 
Let chicken marinate, chilled, 
at least 30 minutes and up to 
4 hours. 

2. Blend mayonnaise, red 
peppers, and remaining 1/2 
tsp. salt in a food processor 
until smooth, about 1 minute. 
Chill until ready to use.

3. Prepare grill for high heat 
(450° to 550°). Brush bottom 
halves of each roll with  
1 tbsp. of reserved marinade 
mixture. Cook chicken, turn-
ing once, until grill marks 
appear and meat is cooked 
through, 7 to 10 minutes. 
Grill rolls cut side down until 
warmed and grill marks 
appear, about 2 minutes. Let 
both cool. 

4. To assemble: Set 1 chicken 
thigh onto bottom half of  
1 roll. Spread 2 tbsp. mayo 
onto cut side of top half. 
Sprinkle with 1/2 cup arugula 
and set top of roll on chicken. 

MakE ahEad:  Wrap well in 
plastic wrap and chill overnight. 
Or make through step 3, then 
assemble at the last minute. 

peR sandwich 691 cal., 40% (277 cal.) 
from fat; 36 g protein; 31 g fat (5.2 g sat.); 
67 g carbo (3.3 g fiber); 1,149 mg sodium; 
99 mg chol. 

THE FISH SHACk

Neptune’s Net
“The Net,” as locals call 

it, makes the best  
fish and shrimp tacos  
in Malibu, and serves 

them with its signature 
pineapple slaw. There’s  
a take-out counter too. 

$$; neptunesnet.com. 

THE SHOPPINg 
EPICENTER

Malibu  
Country Mart
This market has more 

than 65 shops, a stand-
out taqueria, and a  

free charging station for  
electric cars. malibu 

countrymart.com.

THE “EVERyONE ’S 
WELCOME ” 
SURF SHOP

The Frog house
The veteran surfers 

behind the counter at 
The Frog House—a 

fixture in Newport Beach 
for more than 50 years—
help beginners and expe-

rienced shredders with 
gear and tips on local 

surf breaks. Rentals from 
$3/hour; froghouse.com.
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1.  POP -UP SHADE
 “This tent-umbrella 
combo gives you 
a big spot to duck 
under; it’s perfect 
for families.” 
—Kyle Daniels, L.A. 
County lifeguard 
captain
Sport-Brella: $60; 
sportbrella.com. 
2. HAUL -IT- ALL CART
 “A cart or wagon 
with huge tires helps 
you get through the 
sand. The guys who 
really know what 
they are doing 
can get a boogie 
board and a cooler 
on one.” 
—David LeFevre, 
chef-owner, Manhat-
tan Beach Post
Beach Cart Fold-
ing— Mini : $140; 
wheeleez.com.

SoCal beach regulars pick the best gear for a place in the sun.

Soak it all up

Win it!
Send us your best 

beach photos for a 
chance to win some 
of the gear on this 
page. sunset.com/

waterworlds
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MOST SECLUDED BEACH 

l.a.’s escondido
“you go through a tiny  

gate and down long stairs  
to reach a sweeping,  

beautiful beach.” 
—Anna Cummins, 
environmentalist

THE HOT RESERVATION

Water Grill
Chef Damon Gordon 

brings the lobster rolls, 
crabcakes, and fish tacos 

that made downtown 
L.A.’s Water Grill famous 

to a second outpost on 
Santa Monica’s Ocean 

Avenue this month. 
$$$$; watergrill.com.

THE TIkI BAR

don the 
Beachcomber
At this Huntington 
Beach tiki palace—
complete with palm 
trees, torches, and a 

high-pitched thatched 
roof—the mai tais come 

from a 1933 recipe. 
donthebeach
comber.com. 

THE 
 ZERO-

PLASTIC  
B e a c h  D ay

Anna Cummins, environmentalist 
and cofounder of L.A.’s  

The 5 gyres Institute, gives  
her green gear picks.

SUNSCREEN
“I just found a plastic-free sunscreen!  

It’s packaged in a cardboard tube—and  
is organic too.” Surfer’s Barrier Stick  

(SPF 30): $15; avasol.com.
SANDWICH BAgS

“I encourage people to ditch the Ziploc 
and go with reusable cotton bags.”  

LunchSkins: 3 sizes; from $7.85 each; 
lunchskins.com. 

TOyS
“I love these marine-degradable  

bioplastic ones—if they accidentally get 
washed out to sea, they’ll break  

down in two to three years.” Beach toys:  
2 color combos; $22/5-piece set;  

zoeborganic.com.
BOT TLE

“Bring drinks in reusable stainless steel 
bottles.” Reflect Kanteen (with bamboo lid),  

$33/27 oz.; kleankanteen.com.

3. PORTABLE SPEAkER
 “A lightweight music 
player is key. It 
should be loud 
enough that you  
can hear it, but  
not louder than  
the waves.”  
—Lizzie Garrett 
Mettler, culture blog-
ger, Tomboy Style
UE Boom wireless 
speaker: $200;  
ultimateears.com.
4 . DUFFEL BAg
 “I can fit everything  
I need—towel, 
sunscreen, books—
into this roomy  
tote. Plus, the pop  
of color pretty much 
screams summer.” 
—Joy Cho, design 
blogger, Oh Joy
Albright duffel:  
$90; www.fleet 
objects.com.

5. BACkPACk CHAIR
 “Once you have  
one of these, you 
wonder how you 
ever lugged other 
beach chairs 
around.”  
—David LeFevre 
Wearever Backpack 
Chair: $30; shade 
usa.com.
6 . TURkISH TOWEL
 “If it gets cool at the 
end of the day, I can 
use it as a sarong. 
Always good to 
have an extra layer.”  
—Kalani Miller, 
designer-owner, 
Mikoh Swimwear
Seersucker Striped 
Towel (on arm of 
chair): $49; lekker 
home.com. Tunisian 
towels (in back):  
$72 each; lostand 
foundshop.com.

THE ROOFTOP BAR

hotel Erwin 
Lounge

The views of Venice 
Beach—and Malibu, 
L.A., and Catalina— 

go on and on. Regulars 
know to reserve a  
booth in advance.  

hotelerwin.com.

Reported by Natalie Blackmur, Casey Hatfield, Erin Hurley, Elizabeth Jenkins, and Robin Jones. Recipes by Amy Machnak

no purchase necessary. this contest begins 12:01 a.m. est  
on June 19, 2013, and ends 11:58 p.m. est on July 31, 2013.  
open to legal residents of the 50 United states and the district of 
columbia who are 19 years or older at time of entry (“entrant(s)”). 
Void where prohibited by law. For official rules or instructions on 
how to enter, go to sunset.com/waterworlds.
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