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STANDARD ISSUE
How to tackle a typical Vancouver city lot

35+
• PRETTY ACCESSORIES  
• DIY PROJECTS  
• SPRING CONTAINERS  

easy style ideas 
for the home:

 + fun spring  
entertaining
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Meal inspiration
When it comes to entertaining, Shelagh starts with a single 

dish. “It is usually one recipe pulled from a magazine, book 

or restaurant that gets me inspired, like Campagnolo’s crispy 

chickpeas with chilies and mint. I then build upon a theme, in this 

case Italian culture, and it carries through everything I do.”

Shelagh likes to keep tableware and accessories simple 

and prefers white linen, crystal and lots of glass. She brings in hits 

of colour based on the season. 

A spring brunch is complete with an apple-green tea tray by 

West Elm, aqua platter and fruit bowl by Provide and linen tea 

towels by Ratatouille Designs (for complete sources see page 60).

A nod to the north
Shelagh is a big fan of Scandinavian design, both for its 

playfulness and functionality.

“I love Nordic design. The crispness of it and the bright 

colours work well with our B.C. climate,” says Shelagh. Numbered 

Eames mugs from Homewerx, a blue-green print cushion by 

Marimekko and blue and green Hopsack cushions from Pottery 

Barn evoke the European North.

As a busy mother of three, 
Vancouver homeowner Shelagh 
Cluff keeps things simple with 
fresh accessories and an 
inspired meal perfect for a gang
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BrunchLet’s Do
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Baked Eggs with Prosciutto  
Serves 4

Ingredients

6 large eggs

250 ml (1 cup) sour cream

3 slices of prosciutto per serving

60 ml (2 tbsp) fresh chopped parsley leaves

freshly ground pepper, Himalayan sea salt 

Parmesan cheese flakes

4 sprigs of fresh oregano

Directions

Preheat the oven to 175 C (350 F)

Whisk eggs and sour cream together until foamy, add chopped 

parsley leaves, freshly ground pepper and ground Himalayan 

sea salt. Line 4 small, individual pans or ramekins with parchment 

paper. Line the bottom of each dish with 3 slices of prosciutto. 

Pour egg mixture over top and bake on an oven rack placed in 

the middle of the oven for approximately 20 minutes. In the last 

5 minutes, scatter Parmesan cheese flakes over top of the egg 

mixture. Top with fresh oregano before serving – place on plates 

and put a napkin underneath each egg dish to protect dishes.

Family affair
A typical get-together for Shelagh 

involves two or more families. Kids eat 

first and then play outside or upstairs 

while the adults enjoy their own meal. 

Individually portioned, one-dish meals 

like this recipe for Baked Eggs with 

Prosciutto (far left) can be prepped 

ahead of time and appeals to parents 

and kids alike. Trendy and colourful 

macaroons (middle, left) from Bon 

Ami Bakery are a fun treat for the kids. 

Saarinen table from LivingSpace, 

stacking plates from CB2 and blue 

vase from Provide. •
STYLIST Maureen Willick
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