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Make a DIY DreSS forM To MeeT  
all YoUr cloTheS-fITTIng neeDS

The eaSIeST anD most effective way to alter clothing or create 
your own pieces is by using a dress form. But the mannequin-like 
stands that let you see how a work in progress will look when worn 
can be crazy expensive and come in limited sizes. So why not grab 
your bestie and a roll of duct tape and make your own customized 
dress form? This DIY project is a cheap way to get the perfect fit—
not to mention it makes for a fun afternoon with a friend. »

Real Life
body double
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real life

1. Put on your T-shirt. It should be somewhat 
fitted and long enough to cover your hips. 
Wear tights or leggings and your everyday 
bra. Now grab your friend so she can duct tape 
your upper body to create the main part of the 
form. Good posture is key—be sure to stand 
with your shoulders back and your chin up. 
Start by wrapping duct tape around your torso 
just under your bust, going around several 
times. Make it snug, but not so tight that you 
can’t breathe comfortably. Take a long piece 
of tape and attach it to the center of the tape 
around your torso, right between your boobs. 
Bring it over your right shoulder and down 
your back like a sash; attach it to the torso tape 
on your back below your left shoulder. Repeat 
for the other shoulder. This creates what looks 

like a harness, or a criss-cross bra. Use a couple 
of long pieces of tape to build on the over-the-
shoulder lines, using the same starting point, 
but widening the “straps” to the left and right 
until you reach the edge of your shoulders 
and neck, without covering your actual boobs. 
The tape’s placement on the back can be less 
precise, just make sure you attach it to the 
torso tape. Then use shorter pieces of tape to 
fill in the uncovered areas on the back, sides, 
and front from the bustline up, including your 
boobs. Always wrap the tape around the curves 
of your body, trying to keep it as smooth as 
possible. Fold the tape over the neckline of the 
T-shirt so that no fabric shows. Now, with arms 
slightly lifted, tape your sleeves to your desired 
length using a similar wrapping technique and 
following the curves of your shoulder and 
underarm. Use long pieces of tape to continue 
wrapping your torso until you hit your hips. 

2. To make the shell extra strong and able 
to hold its shape better, repeat the taping 
process. (Tip: If you don’t like the look of duct 
tape, you can use gaffers tape for the second 
layer like on the form pictured.)

3. Now that you’re covered, have your friend 
cut through the tape and your shirt, straight 
down the middle of your back, being careful 
not to cut your bra. Slip off the form and 

tape it back together. Trim any excess fabric 
from the edges of the sleeves and the shirt’s 
bottom then fold tape over the edges to give 
your form a finished look.

4. Next, make covers for the form’s neck hole 
and armholes. Cut three pieces of cardboard 
just slightly larger than the three holes. Cover 
the pieces with duct tape (or gaffers tape). 
Slip the neck hole covering inside the form 
and tape it in place over the neck hole. Do 
the same with the armhole coverings. Then 
cut a piece of cardboard to fit the bottom of 
your form; cut a hole in the center just big 
enough for the stand to fit through. Cover the 
cardboard piece with duct or gaffers tape. 

5. Now it’s time to stuff your form. Begin by 
stuffing the neck and shoulder area with bubble 
wrap or crumpled up newspaper. Once the neck 
and shoulders are stuffed, set your form on the 
mic stand; adjust it so that the form rests at your 
height. Continue stuffing around the stand, 
packing it tightly in every nook and cranny so 
that it’s very stiff and will keep its shape.

6. Without removing the form from the stand, 
finish it by covering the bottom. Cut a slit in the 
bottom cardboard piece from the center hole 
to the edge and slip it around the stand onto 
your form. Secure with tape. [tish chambers]

Old SchOOl mom’s cheesecake 
My MoM has lived her whole life in the golden glow of Southern 
California, which may be why she has an eternally sunny disposi-
tion. She also has the world’s best laugh; it’s loud and contagious 
and ends with her saying, “Oooh, dear” as she wipes tears from her 
eyes. And boy, can she make a mean dessert. When I was little, she 

worked evenings so I don’t have idyllic memories of helping her cook 
long, leisurely dinners. But I do remember her clanking around the 
kitchen at all hours of the night, because that’s when she did her 
baking. Which is fitting since her cheesecake is the stuff dreams 
are made of. It’s got a crispy graham cracker crust, a creamy not-
too-sweet filling, and her secret weapon: a tangy sour cream–based 
topping that seals the deal. 

Mix together 1½ cups of graham cracker crumbs, ½ cup sugar, 
2 Tbsp. chopped nuts (I like pecans), 1 tsp. cinnamon, and ½ cup 
melted butter. Press into the bottom and sides of a springform or 
pie pan, and chill for one hour. In the meantime, combine 2½ 8 
oz. packages of cream cheese, 1¼ cups sugar, and ½ tsp. salt in 
a stand mixer and beat on high for 10 minutes. Then add 4 beaten 
eggs, 1½ tsp. lemon juice, and 2 tsp. vanilla and beat for another 
minute. Pour this mixture into the chilled pie crust and bake for 30 
minutes at 325 degrees; let cool. While it’s cooling, make the top-
ping by combining 2 Tbsp. sugar, 1 tsp. vanilla, and 1½ cups of sour 
cream. Spread evenly on top of the completely cooled cheesecake 
and pop it in the 325-degree oven for another 10 minutes. Eat it as is 
or top with canned cherry pie filling like Mom does. [lisa butterworth]

Materials
good-quality duct tape •	

gaffers tape (optional)•	

old unwanted t-shirt •	

Scissors•	

Stuffing material (newspaper, fabric scraps, •	
 spray foam, packing peanuts, etc.)

Cardboard•	

Microphone stand (about $20, available at  •	
 any music store)

a friend, because you can’t do this by yourself•	
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WhY WaSTe TIMe and money with a salon manicure when you 
can get your fingers bangin’ in the comfort of your own home? 

Here are two simple ideas for some dope lookin’ digits. »
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five finger discount
Take maTTerS inTO yOur Own handS wiTh a freSh diy mani

buy or diy
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real life  buy or diy

Begin with a basic manicure. Remove any polish with nail polish 
remover and file nails to your desired shape. Apply cuticle oil and 
massage into nails and hands. Gently push back the cuticle on each 
finger with an orange wood stick. Wrap the tip of the orange wood 
stick in cotton, dip into polish remover, and wipe each nail clean of 
any oil. Apply one coat of essie ridge filling Base coat ($8, avail-
able at drugstores) on all nails. Continue with whichever design you 
want; it’s a good idea to practice the design on paper until you are 
comfortable using the thin nail polish brush. 

 
sweet strawberry Apply two coats of essie “chastity” ($8, avail-
able at drugstores) to your nails, and let dry for two minutes. Use 
art club nail Polish Striper in green ($1.98, 8ty8beauty.com/nail 
art/art club.htm) to paint a thin line along the base of the cuticle on 
each nail (like a reverse French tip). Next create thin green leaves 
coming from this line by making small overlapping triangles of vari-
ous heights and widths. For the seeds, use art club nail Polish 
Striper in White ($1.98, 8ty8beauty.com/nail art/art club.htm) and 
make about eight tiny slashes on each nail. 

totally tribal  Apply two coats of essie “Turquoise & caicos” ($8, 
available at drugstores) to your nails and let dry for two minutes. Use 
art club nail Polish Striper in White ($1.98, 8ty8beauty.com/nail art/art 
club.htm) to make a variety of patterns using short stripes that begin from 
the side of the nail and go toward the middle; start your design near the 
base of your nail, working toward the tip. Experiment with different stroke 
lengths and arrangements to create a custom look for each finger.

Allow the polish to dry for two to three minutes, then gently apply 
one coat of Seche Vite Dry fast Top coat ($7.99, sallybeauty.com). 
It’s crucial to let each layer of polish dry completely so don’t rush 
your mani—turn on the TV and give yourself at least 15 minutes. 
[fleury rose and callie watts]

For more nail inspiration check out fleuryrosenails.tumblr.com.
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the mani cure 
TheSe BUYS reallY hIT The naIl on The heaD 

From top to bottom:

All HAnds on deck Set sail in handmade navy nails. The raised gold studs 
are sure to make a splash. ($15, soleilnail.etsy.com). 
lAzy sundAe  These ice cream dreams can be customized to feature your 
favorite flavor in the perfect fit ($8, nevertoomuchglitter.etsy.com). 
MAgnuM, Too Fly So much for private investigating; these Tom Selleck 
nails—a set of 20 in 10 different sizes—won’t exactly help you blend in. 
($7.99, nailsandfashions.com).
gAMe on These Pac-Man decals will have everyone wanting to bite your 
style. All you need to apply is water, clear polish, and a nail file—chew on that 
($3.50, prettygirlygirl.com).
HigH-clAss HigH Fives These handmade fakes from Japan are the pearl jam; 
sold by the size so they’ll be the perfect fit ($7.99, umekaho1014.etsy.com). 
AMAzing lAce You’ll be stuck on these Sally Hansen nail decals: just peel, smooth 
over your nails, and file into shape ($9.99, available at drugstores). [callie watts]
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real life  eat me [by chef rossi]

pr
o

p 
St

y
Li

St
: M

a
ya

 r
o

SS
i; 

Fo
o

d
 S

ty
Li

St
: L

a
u

r
e

N
 L

a
pe

N
N

a

steady rollin’
Veggie SuShi makeS a STellar Snack

MakIng SUShI rollS may seem like 
a complicated endeavor best left to pro-
fessionals, but once you eliminate the 
fish factor, rolling up veggies in sushi rice 
and nori (dried seaweed) is ridiculously 
easy and totally freakin’ tasty.

Start with short-grain sushi rice (1 cup 
will make about 6 or 7 sushi rolls). Rinse 
rice well with cold water, put in a pot, and 
add just a little more water than you have 
rice. Cover tightly and bring to a boil. Re-
duce to low heat and cook until the water 
is absorbed. This will take a good 15 min-
utes. When the rice is done—you want it 
mushy and sticky—scoop into a bowl and 
drizzle with a shot or two of mirin (or mix 
a plop of sugar into a couple shots of rice 
wine vinegar and stir in). Leave a damp 
towel over the bowl until the rice cools 
enough to handle.

Wrap a bamboo sushi roller with Sa-
ran Wrap (this will make the rolling pro-
cess way easier), then place one sheet of 

nori on it. Dip your fingers in water so 
the rice doesn’t stick to them and press 
your sushi rice as flat and evenly as you 
can over the bottom ¾ of the sheet, 
about ¼-inch thick. The best part about 
veggie sushi is that you can fill your rolls 
with just about anything. Here are some 
ideas: peeled beets (raw or roasted), 
peeled sweet potatoes (you can juli-
enne them and quick fry or dust them 
in flour and quick fry), scallions, carrots, 
daikon (to pickle, bring 1 part water, 1 
part vinegar, and ¼ cup sugar to a boil 
with a tablespoon each of peppercorns, 
coriander seeds, and mustard seeds then 
soak daikon slices in the mixture for at 
least an hour), cucumbers, red or yellow 
bell peppers, red onions, shitake mush-
rooms, asparagus (blanch it first), and 
avocado. Julienne or thinly slice the veg-
gies and sprinkle any combo you want in 
a horizontal line across the roll about 1½ 
inches from the bottom of the rice. Feel 

free to throw in anything else you think 
might taste good: cream cheese, jalap-
eno, marinated tofu, cilantro, mango, 
macadamia nuts, etc. For a spicy kick, 
mix some sriracha into mayo to taste 
and spread a couple spoonfuls onto the 
rice before you place the veggies.

 Now it’s time to roll. Pick up the bot-
tom edge of the bamboo roller and start 
rolling it over the line of veggies. Tuck the 
edge of the nori down with your fingers 
(so that you can continue rolling without 
getting the roller caught in the middle) 
and continue pressing and tightly rolling 
with the bamboo roller until you’ve cre-
ated a complete cylinder with the nori. 
Moisten the edge with water to seal the 
roll. Use a sharp knife to cut each roll into 
6 or 8 slices (it helps if the knife is wet). 
Serve with soy sauce, wasabi, and pick-
led ginger, or just mix a plop of wasabi 
paste and the juice of pickled ginger into 
a bowl of soy sauce and call it a day.
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Tiny Bubbles 
I love soda, but I hate the waste, corpo-
rate consumerism, and high-fructose 
corn syrup that come with it. That’s 
why I think the SodaStream is a dream 
come true—the compact, easy-to-use 
appliance ($99.95, sodastreamusa.
com) puts fizz in water with the press 
of a button. Add one of their flavors 
($4.99 – $9.99 per bottle, I’m a fan 
of the Sparkling Natural Ginger Ale), 
or your own simple-syrup infusion to 
make a custom cooler. [lisa butterworth]

DoIng laUnDrY can be a drag, but you can make it a 
bit more thrilling by whipping up a batch of your own de-
tergent. Not only is it supereasy to make, but it’s also eco-
friendly, incredibly cheap (this recipe makes approximately 
21⁄2 gallons for about $4), the cleaning power is just as good 
as store-bought, and you can even customize your aroma.

Start by grating 2 cups of plain old unscented bar soap 
(about 11⁄2 bars). This step doubles as a biceps builder! But 
don’t worry, the hard part’s over. Next, bring 41⁄2 cups water 
to a boil, and stir in the soap until it’s dissolved. Immedi-
ately add some fresh herbs—I used 4 sprigs of lavender, 
but thyme or rosemary would be fab too—and 2 cups each 
of borax and washing soda (both are natural compounds, 
about $3 a box, and can be found at hardware stores and 
some groceries). Pour mixture into a pail with 2 gallons of 
water. Add 10 drops of an essential oil of your choice, such 
as bergamot, ylang-ylang, lemon, or eucalyptus. Let stand 
overnight, and then strain into a large plastic container or 
jars, discarding the herbs. Use about 1⁄2 cup per load of 
laundry. Your detergent will gel up, so stir or shake before 
each use. Happy washing! [molly kincaid]

spin cycle
DECIMATE DIRTY LAUNDRY 
WITH DIY DETERGENT

sharing is caring
SkILLSHARES OFFER A NEW WAY 
TO GET YOUR LEARN ON

Based on the belief that knowledge is a right, not a luxury, 
foodies, crafters, and artists have been banding together to of-
fer free or supercheap classes at events known as “skillshares.” 
Ranging from annual weekends to regular happenings, their 
name says it all: Have a skill? Share it. 

With workshops on everything from ballet to beekeeping to 
beer brewing, skillshares are popping up all across the nation, 
including Boston, which hosted the first skillshare event in 
2007 (bostonskillshare.org), Brooklyn (brooklynskillshare.tum-
blr.com), and Austin (skillshareaustin.org). But don’t fret if you 
aren’t near any of those places—Skillshare.com is an online 
network that allows anyone to post a class they’d like to teach 
in their city and connects them with folks who want to take it. 
And if you’re not one for classrooms, Web sites like OurGoods.
org and PortlandSkillshare.com offer spaces for individuals 
looking to barter skills. Need a web design lesson? Trade it for 
a canning tutorial. Want to crochet? Offer up your knowledge of 
Spanish. Reaching well beyond what you might learn at a com-
munity college—Skillshare Austin has offered classes in tango, 
sex-toy making, and unicycle riding—skillshares prove that 
no matter what you want to learn, someone out there wants to 
teach you. [maria gagliano]ph
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Megan Saynisch kicks 
down some knowledge 
at Brooklyn Skillshare
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  staple spirits

Vodka: Distilled from fermented grain (typi-
cally wheat, corn, or rye) and filtered through 
charcoal, vodka is colorless and flavorless, 
making it superversatile and perfect for in-
fusing. Use it in cocktails where you want the 
flavors of the mixers to shine, like Bloody 
Marys or any drink with muddled fruit.  
Fave: Tito’s Handmade Vodka. 

Gin: This grain-distilled spirit is infused with 
botanicals like juniper berries, anise, lemon, 
and orange peel. Gin’s herbal hint adds 
complexity to simple classic drinks like mar-
tinis and gimlets. Fave: Hendricks. 

ruM: Made from sugarcane that’s crushed, 
reduced to molasses, fermented, distilled, 
and then aged for at least two years in oak 
barrels, rum ranges from light (most versa-
tile) to dark and spiced. Rum’s sweetness 
makes it ideal for tropical drinks like moji-
tos and daiquiris. Fave: Flor de Cana. 

tequila: This liquor is made only in spe-
cific regions of Mexico by fermenting and 
distilling blue agave cactus sap; look for 
100 percent agave tequila, which won’t 
be chock-full of artificial sweeteners. Te-
quila’s got a bit of a kick, which adds bite 
to  margaritas and complements the spice 
in Bloody Marias. Fave: Partida. 

whiskey: Rich in color and flavor—which 
can span from smoky to floral—whiskey 
is a broad term for a range of spirits that 
are almost always aged in oak barrels 
(like rye, bourbon, and scotch). Its warm, 
bold taste is good for sipping by itself or 
in Prohibition-era drinks like Manhattans 
and sazeracs. Fave: Rittenhouse Rye. 

  saucy sidekicks

Now that you’ve got your liquors, you’ll 
need a few extras that will really stretch 
their cocktail capabilities.

bitters are highly concentrated herbal 
alcoholic flavorings—with at least one 
element that adds a bitter quality—best 
described as seasonings for cocktails. A 
dash or two will round out the flavor in a 
variety of drinks. Faves: Bitterman’s Xoco-
latl Mole, Angostura. 

VerMouth—fermented wine infused with 
herbs, roots, and spices—is either sweet 
(aka Italian) and red, or dry (aka French) 
and white. Like bitters, it adds complex-
ity to cocktails, including Manhattans and 
martinis, but can also be drunk on its own 
as an aperitif before a meal. Faves: Cam-
pari, Carpano Antica.

oranGe liqueur is a very sweet, orange 
peel–infused alcohol and is a necessary 
component for a proper margarita. It can 
also be drunk alone as an aperitif, or as 
a digestif following a meal. Faves: Coin-
treau, Grand Marnier.
 
  elixir Mixers

keep a few limes on hand, along with 
mix-ins like seltzer, tonic water, ginger 
beer, and juice, and you’ll have a wealth 
of cocktails at the ready, including a 
Manhattan (whiskey plus sweet vermouth 
and bitters), gin and tonic (gin plus tonic 
and lime juice), dark and stormy (rum 
plus ginger beer and lime juice), mar-
garita (tequila plus orange liqueur and 
lime juice), and martini (vodka plus dry 
vermouth). [kelly carámbula]

that’s the spirit!
eVeryThing yOu need TO STOck a kickaSS liquOr cabineT

real life 

BeIng aBle To whip up a delicious cocktail at home isn’t only convenient, it’s also way 
cheaper than drinking at a bar and is an excellent way to impress your libation-loving friends. 
But in order to pull off this classy act at a moment’s notice, you’ve got to start with a well-
stocked liquor cabinet. Though the initial investment might be a tad pricey, once you’ve got 
this basic collection of booze—which you should store in a dark or low-lit area—and a few 
common accoutrements on hand, you’ll be well on your way to shaking or stirring just about 
any adult beverage your heart desires. Now, let’s have a drink!
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real life mother superior [by ayun halliday]

Back When The sandbox was my girl’s 
primary social arena, I favored a “let ’em 
work it out themselves” approach. I had read 
an article by some grandmother, or teacher 
maybe, or childless doctor—I forget what 
conferred her street cred, but her words 
made an impression. In her expert opinion, 
adults all too frequently misinterpret the 
group dynamics of children at play, rushing 
in to adjudicate a situation not in need of 
fixing. kids learn to navigate interpersonal 
relationships when they are allowed to ac-
tually navigate interpersonal relationships. 
The anxious mamas hovering—or as we 
now say, helicoptering—nearby could only 
screw things up. Made sense to me. Staying 
out of it was a comfortable fit, temperamen-
tally, especially since Inky was rarely at the 
center of any playground drama. 

Lately, however, I’ve been struggling 
with an impulse to wade into the thick of 
it in steel-toed ass kickers. This is partly 
attributable to the horror of having lived 
through it myself. My stock also plum-
meted in middle school, a decline so 
brutal and bewildering that recovery felt 

impossible. I made it to the other side, 
scathed but not shattered. For the most 
part, I like who I’ve become, and can 
see how this long ago rejection helped 
shape me in not-bad ways. I also know 
that this sort of fable affords but minimal 
comfort to those still stuck in that lonely 

pit where one fights to give the impres-
sion that deliberate barbs do not sting 
and lunching alone is no big deal.

As a mother, I can offer moral support, 
but nothing resembling immediate triage. 
Such impotence was unthinkable in the 
sandbox. Now, the shovels are flying along 
with the sand, and how ironic that a group 
of “nice” girls (with nice mothers) are the 
ones making me wish a more hands-on ap-
proach was possible. I’m sure they played 
nice once upon a time. These girls are not 
Heathers. They’re more like Emmas, intel-

ligent young ladies capable of good man-
ners, whose parents probably discussed 
Pride and Prejudice on their first dates.

It’s funny. For all my bluff about ass kick-
ing, when my unconscious finally granted 
me a dream in which vengeance was mine, 
I was snubbing the ringleader on the steps 
of the school. I even got to articulate why: 
“Sorry, Emma. I really don’t want to talk to 
you, knowing how you treat my daughter.” 
Ouch! This totally shamed her into realizing 
what an awful person she’d become, and 
all her friends were there to witness it. 

In real life, I haven’t had much experi-
ence putting deserving 13-year-old girls in 
their place, though a couple of the ones 
who bedeviled me all those years ago have 
since befriended me on Facebook. I ap-
preciate their birthday greetings and their 
admiring comments on my photo albums, 
particularly the ones featuring my daughter, 
who is indeed beautiful. Thirty years of wa-
ter beneath the bridge allows me to trust 
that they are sincere, possibly even jealous. 
Take a look at which one of us is closing in 
on 2,000 “friends” now, muthahfuckahs!

Facebook can be a great reward for 
those of us old enough to wonder what 
ever became of all the folks we lost along 
the way. But thank God it didn’t exist 
when I was in middle school. Overhear-
ing classmates chattering on about their 
in jokes, social hierarchies, and the many 
parties to which I’d not been invited was 
fun enough as it was. No need to com-

pound the gaiety with an avalanche of 
photographic evidence. I suspect there’s a 
special humiliation in having your mom be 
the only person to like your status update. 
Truth be told, there are some other young 
ladies on whose walls I’d gladly write...
with my steel-toed ass kickers. 

They know who they are, or presum-
ably might, if they read this magazine. I’m 
sort of counting on them not to. Mostly 
I’m just counting down the days till middle 
school becomes a thing we can refer to in 
the past tense. In this, I am not alone.

mean girls
making iT ThrOugh The miSfOrTuneS Of middle SchOOl

lately, i’ve been struggling with an impulse to 
wade into the thick of it in steel-toed ass kickers. 


