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s Center of Attention
San Diego Charger Pro Bowl center Nick Hardwick 
and his wife, Jayme, celebrated their sleek new alfresco 
lounge behind their Point Loma home with a thank-
you dinner for some friends, including Greg Vorce, who 
designed and built the lounge and garden.

“Nick wanted an easy-to-care-for space that he could 
entertain fellow football players and friends in an invit-
ing setting similar to those he has found in upscale 
hotels while traveling to road games for the Chargers,” 
says Vorce, who chose a contemporary and earth-friendly 
palette of materials for the space.

San Diegans love outDoor living spaces, grilleD fooD anD entertaining. 
So, what could be better, as the sun starts to fall, than having some good 

friends over for a barbecue dinner in a backyard kitchen/lounge area.
To collect outdoor entertaining ideas, San Diego Home/Garden Lifestyles scored 

invitations to gatherings in two new outdoor spaces. Each combines beautiful 
and functional living spaces with eco-friendly gardens.

’Round Twilight
AlfresCo entertAining when the sun goes down

By Wayn e Carlson  |   PhotograPhy By Mart i n Man n

continued on page 85

s

82_87_Entertaining_Hardwick_Falling_H2O_910.indd   82 8/2/10   1:48 PM



September 2010 | sandiegohomegarden.com 83

s What’s Up, Docs? 
Across town in the historic neighborhood of Kensington, 
Dr. Eugene Y. Rhee tossed a bash on a perfect summer 
evening in his new Zen backyard living space and garden. 
Guests included Dr. Kris Ghosh, a surgeon who’s also an 
award-winning chef, and Ryan Prange, who designed and 
installed the garden and outdoor living space.

Prange’s contemporary design includes a water fountain 
beneath a fence of horsetail plants (Equisetum hyemale), a 
tumbled recycled-glass fire pit, ipe decks and benches 
and a wall tapestry of live succulents. Ribbons of creep-
ing thyme and moss (Irish and Scotch) thread though the 

continued on page 87

Opposite left: Jayme and Nick Hardwick 
relax by the fire in the new outdoor enter-
taining lounge at their Point Loma home.

Opposite right: Low-maintenance plants 
and earth-friendly materials were used in 
the design.

Right: Dr. Eugene Y. Rhee’s new outdoor 
space at his Kensington home includes a 
stand of horsetail plants above a water 
fountain and an ipe deck. 

Below right: Dr. Kris Ghosh (center) tends 
the Korean barbecued short ribs he 
prepared for the feast. To his left is land-
scaper Ryan Prange, who designed the 
new space. Looking on is their host, Rhee.

Below: Prange’s Falling Waters Landscape 
underplanted this bamboo plant with 
ornamental grasses.
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Clockwise from top left: Toto and Charlie, 
the Hardwicks’ lovable bulldogs.   Hosts 
and guests sit down for dinner. From the 
left: Nick and Jayme Hardwick, Joe and 
Juli Giacalone and Greg and Claudia 
Vorce.   Chef Giacalone’s bruschetta 
with beefsteak tomatoes, fresh basil, 
garlic and Italian parsley.   Jayme 
Hardwick digs in.   Giacalone’s fresh 
mozzarella and pesto with beefsteak 
tomatoes and fresh basil.   Nick and Joe 
oversee the steak grill.   Nick, Greg, 
Claudia, Juli and Jayme.
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Natural stone, bamboo, redwood 
(for decks, gates and trellises), recycled 
glass and poured-in-place concrete 
blend well with a new garden that 
emphasizes low-maintenance plantings 
and water conservation.

Another friend, Joe Giacalone, owner/
chef of The Venetian, a popular neigh-
borhood restaurant, arrived with wife 
Juli, and an armful of ingredients, which 
he would turn into luscious appetiz-
ers and side dishes, including one of his 
restaurant’s signature dishes — Shrimp 
Puttanesca, butterflied shrimp dusted 
with flour and bread crumbs, and tossed 

with kalamata olives, capers, roasted 
tomatoes, pancetta, olive oil, garlic, chili 
flakes and a dash of marinara.

For the main dish, Nick grilled 
thick cuts of prime top sirloin on the 
new barbecue. “I don’t have a secret 
recipe for the steaks,” he says. “I find 
some good cuts, put some Montreal 
Steak seasoning on them, and cook 
them till the fat runs clear. I prefer 
mine a little less than medium.” 

While Nick and Chef Giacalone 
prepped in the indoor kitchen, guests 
sipped champagne and beer around the 
warming fire pit under a starry, starry sky. 

“I love our new outdoor lounge,” 

Nick says. “It’s a very calming environ-
ment that flows with and connects the 
house to the outdoors. It has been the 
perfect addition for entertaining crowds 
or simple, peaceful relaxation time with 
Jayme and our bulldogs.”

After the delicious dinner, we popped 
the big question to the Charger strong-
man: How will San Diego’s prize first-
round rookie running back fare as 
LaDainian Tomlinson’s successor? 

“Ryan Mathews is a great guy with a 
level head and a huge heart,” Nick says. 
“I’m excited to watch him run past me, 
get out into space, and turn it open this 
season. It’s going to be a special year.” S

continued from page 82

THE VENETIAN’S
SHRIMP PUTTANESCA

SERVES 2

INGREDIENTS
1½ ounces Pancetta (Italian bacon) 
2 Roma tomatoes, finely diced
1 tablespoon capers
2 tablespoons kalamata olives 
2 pinches crushed red pepper flakes
2 pinches dried oregano
5 cloves garlic, chopped finely
1 cup Italian marinara sauce
8 shrimp, deveined and butterflied
½ pound flour
½ pound breadcrumbs (divided use)
¼ cup olive oil
½ pound linguine
10 large basil leaves (chiffonade 6 leaves, save 4 for later)
½ bunch Italian flat leaf parsley, finely chopped
½ pound Parmesan cheese, toasted 

PREPARATION
1. In large skillet heat olive oil over medium heat. Add pancetta 
and cook until it’s rendered down. Then add tomatoes, capers, 
kalamata olives, crushed red pepper flakes, oregano and garlic.

2. Add marina sauce, stir and let simmer for 5 minutes.

3. Dredge bottom side of butterflied shrimp in flour, then olive 
oil, then breadcrumbs. Place shrimp breaded side down in a pan 
with olive oil. Allow crumbs to get golden. Place on paper towel.

4. Cook your pasta, al dente.

5. Add cooked pasta, with ½ cup of the pasta water to skillet, 
also add your pre-cooked shrimp, 6 basil leaves and Italian pars-
ley. Toss vigorously until all ingredients are combined.

6. Time to plate up this fabulous dish. Chiffonade the remain-
ing 4 basil leaves, along with toasted Parmesan cheese and 
breadcrumbs.

Note: In small skillet on low heat combine cheese and remaining bread-
crumbs till they become golden. 

▲
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joints of a concrete floor, while a small 
bed holds a bamboo underplanted with 
ornamental grasses.

“The garden’s totally eco-friendly,” 
says Prange, whose Falling Waters 
Landscape firm won a 2010 first-place 
prize award for the garden from the 
California Landscape Contractors Asso-
ciation’s San Diego Chapter.

“When asked to cook for my friend 
Eugene’s summer bash in his new Zen 
garden,” Ghosh says, “my mind start-
ed thinking of menu items that would 
fit the atmosphere, reflect the host, 
appeal to a broad selection of tastes and 
embrace the backyard barbecue setting, 
yet remain fairly light and flavorful. I 
chose a Korean fusion dish that would 
address all my goals.”

Ghosh’s menu was highlighted by Kiwi 
Korean Barbecued Short Ribs, Citrus-
Peanut Udon Noodles and Korean Slaw 
in a Pear-Plum-Ginger Sauce. 

“The main dish adds a twist to a 
classical Korean favorite, Bulgogi,” 
Ghosh says. “Many Bulgogi recipes 
call for the use of rib-eye steaks cut in 
thin slices. This recipe, however, uses 
beef short ribs that are cut in the flan-
ken, or Maui, style, which is chuck-end 
crosscut ribs with the marrow exposed, 
which adds to the rich flavor of this 
cut of meat. 

“The addition of kiwi adds a lighter 

continued from page 83

Opposite top row, from left: Molly Prange 
(left)) and Patrice Coady.   Framed suc-
culents create an outdoor wall tapestry.

Opposite middle row, from left: Ryan 
Prange wove thyme and Irish and Scotch 
moss through the grid of concrete pavers.  

 Alicia Perez and Emily.   An ipe fence 
affords privacy to the outdoor dining 
table. 

Opposite bottom: The partygoers relax 
around the fire pit made with recycled 
tumbled glass. From left: Kris Ghosh, 
Patrice Coady, Bjoin Eisermann, Ryan and 
Molly Prange, Eugene Rhee and Alicia 
Perez.

Above: Host Rhee chats up the guests as 
Ghosh tends to the grill. Deck’s ipe wood 
is sustainable.

edge and helps to tenderize the meat in 
a similar way that papaya does.”

The unanimous verdict among the 
partygoers? The short ribs were long 
on taste and the noodles and the pear-
plum-ginger sauce were perfect accom-
paniments. Bravo for Bulgogi! S

Where to find it, page 126

Recipes to accompany Dr. Kris Ghosh’s Kiwi 
Korean Barbecued Short Ribs are available 
in an upcoming September eClub newsletter. 
If you are not a member and would like to 
have the recipes, it’s easy — and free — to 
join. Visit www.sandiegohomegarden.com 
and click on the eClub icon.

DR. KRIS GHOSH’S
KIWI KOREAN BARBECUED 

SHORT RIBS

SERVES 8

INGREDIENTS
32 beef short ribs, Maui-style cut 
4 kiwifruit, blended in a food processor
1 Maui onion, finely minced
6 cloves of garlic, finely minced
4 tablespoons of sesame oil
2 ½ cups of brown sugar
4 ½ cups of dark sodium-enriched soy sauce
½ cup of grated fresh ginger
1 tablespoon of fish sauce
2 tablespoons of sesame seeds
3 tablespoons of high-grade rice vinegar
1 pinch of ground cinnamon
1 teaspoon of Chinese chili sauce (may 
adjust amount to desired degree of spiciness)
¾ cup of green onions, finely chopped 

PREPARATION
1. Place ribs in a large shallow baking 
dish; do not stack beyond two layers.  

2. In a medium-sized bowl, combine 
kiwis, Maui onion, garlic and sesame oil 
and stir by hand until all ingredients are 
well mixed.  Submerge ribs in the kiwi 
marinade. Best results usually require the 
ribs to marinate overnight; six hours is the 
bare minimum.

3. In a large mixing bowl, slowly mix in 
the brown sugar to the soy sauce.  Add the 
remaining ingredients except the green 
onions. Pour the soy-brown sugar mari-
nade over the ribs. Two hours later add 
the green onions.

4. Fire up the grill and, using a brush, 
wipe it down with a generous quantity of 
sesame oil. On medium heat, grill the ribs 
for four minutes on each side. Take care 
not to overcook, as they will burn easily 
due to the brown sugar. Enjoy!

▲
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