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The environment is an increasingly hot topic. 
The big buzzword is climate change, but 
there are a whole host of other concerns that 
will get people fired up: meat production, 
ocean conservation, renewable energy. By 
contrast, sustainable fashion can seem a bit 
twee – buying an organic cotton T-shirt for 
$80 at the urging of Amber Valletta doesn’t 
quite seem to encapsulate the mission of 
protecting the world. If you’re trying to 
win customers, as a number of sustainable 
boutiques in New York are, you have to tread 
a fine line between selling goods and selling 
an ethos. 
 The very concept of selling 
sustainable fashion means promoting a 
model of limited products and limited 
purchases; an economical nightmare for 
a business. Kate McGregor, the owner of 
sustainable boutique Kaight in Brooklyn, 
juggles this every day. When a customer 
is deliberating, McGregor believes she is 
obligated to discuss with them whether the 
purchase is really worth it. Can they wear it 
three seasons of the year? Does it function 
with the rest of their wardrobe? Are they 
going to get serious use out of it?
 “It doesn’t really make sense to 
stock the clothing and have the mission that 
I have in the store if people are just going 
to keep on buying the same organic cotton 
T-shirts over and over again,” McGregor 
shrugs.
 Meanwhile on the Upper East 
Side, accessory brand FrameworK limits 
its inventory by choosing to minimizing 
product waste. The company produces all of 
its goods in its workshop in Manhattan and 
sources material solely from local vendors, 
allowing it to purchase smaller quantities 
than if they were to order the minimums 
required to produce in China or other 
mass-production sites. This ensures that any 
mistakes can be easily and quickly corrected 

and allows them to test out a product’s 
popularity before committing to large 
numbers of stock.
 Though admirable, if they’re not 
going to flog items like the fast-fashion 
retailers then it becomes imperative for 
the stores to have a broad customer base 
in order to stay financially viable. This can 
be challenging when larger companies are 
claiming eco-friendly status; just months 
after they released their limited-edition 
Parley shoes made from 95% ocean waste, 
Adidas announced it will be selling a fully 
biodegradable sneaker this year, made from 
Biosteel modeled on spider silk. It’s easy for a 
consumer to stick with what they know and 
believe they’ve made an environmentally-
conscious purchase.
 But Adidas has also been 
criticized by Greenpeace for not upholding 
its commitment to move away from 
poly- and perfluorinated chemicals by 
2017. Meanwhile Nike was described by 
Greenpeace as a brand that “paints itself 
as a detox leader but is way behind on 
transparency” and then there’s Gap, which 
continually refuses to make a commitment 
to non-toxic, eco-conscious clothing 
production altogether.
 Taryn Hipwell, founder of Eco 
Divas LLC and its program ‘Beyond the 
Label’ which aims to raise awareness of 
sustainable fashion, believes that simply 
explaining what sustainable fashion means 

is a crucial place to start and can help win 
people to these smaller stores.
 “I could start with talking about 
the chemistry of dyes and fibers, I could start 
with talking about the ethical treatment of 
people, I could start with new technologies 
and fabrications in the fashion world,” lists 
Hipwell. “But I guess the easiest place to 
start is to share with people the relationship 
between people, planet, and profit, and how 
to make that work.”
 At Kaight, McGregor outlines 
a set of criteria that a product must fulfil 
before she will stock it in her stores, meaning 
customers can be certain of what they’re 
getting. “I look at where and how things are 
produced; most of the collections I carry 
are produced locally to where the designer 
is based, meaning they’re very much in 
control of the production process,” she 
says. “I consider fabric – if they’re made 
from natural fibers such as cotton and 
linen, tencel, cupro, things like that; the 
dye process; and also the quality and the 
wearability.”
 Sustainable boutiques face a lot 
more than just the fight against rising sea 
levels; for many of them, they’re busy trying 
to keep their own head above water. Yet 
Hipwell remains optimistic. “Finding the 
right people to get your pieces in front of is 
the biggest challenge but the one upside is 
that once you’ve found them, they are always 
happy to share the pieces with other people.”

The Global Issue:
Madeleine Streets

The Fight to Sustain an Eco-
Fashion Label
The small green businesses 
trying to stay in the black
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Meet Emily Dickinson: The 
Original Social Network Star
Because poetry makes for the best Tweets

Poetry can be a bit like the drawing your four-year-old niece gave 
you last week; you know time went into it and it’s possibly got merit, 
but you’re not quite sure if it’s about a flower or the apocalypse. Then 
there are the poets themselves. “We think of Emily Dickinson and 
we think of this petite woman in a white dress that never left her 
bedroom her whole life,” admits Carolyn Vega, the curator behind 
the Morgan Library’s new exhibition ‘I’m Nobody! Who are you? 
The Life and Poetry of Emily Dickinson’. But Vega and her team are 
hoping to turn this around, showing the public that Dickinson is 
more relatable than we think. After all, this is the woman who chose 
to stay home, rant, and then share the bitesize insights with strangers 
all over the world.

For those less interested in Twitter and more involved in the 
incessant buzzing of their group chat, Dickinson also had a rather 
impressive social network of friends that she continued to connect 
with throughout her life. The exhibition might be showcasing 
handwritten letters, as opposed to hashtags and memes, but the poet 
was undeniably something of an expert at staying in touch without 
having to step outside. “Even when she was in her bedroom, she was 
still very connected to the world at large,” says Vega. Cancelling plans 
just got a literary endorsement.

Still, anyone willing to venture out of the warmth of their apartment 
to stop by the Morgan Library will be rewarded with a series of 
original manuscripts, first edition volumes of poetry, and a lock of 
Dickinson’s hair – she was a redhead, who knew? There’s also the 
opportunity to learn about the poet’s real life, so that you can shoot 
down anyone who still believes the typecast perpetuated by popular 
culture. Gloomy, crazy, reclusive; these are all identities that Vega 
and her team intend to dispel. Lisa Simpson, you should have known 
better.

Lisa: “Solitude never hurt 
anyone. Emily Dickinson lived 
alone, and she wrote some of 
the most beautiful poetry the 
world has ever known... then 
went crazy as a loon.”

Owen: “The thing about Em-
ily Dickinson I love, is she’s just 
so incredibly morbid. A lot of 
loss, a lot of death... It gets me. 
With a lot about bees, for some 
reason”

Diane:  “My mind goes back 
over the years to the people 
who have influenced me. And 
I would like to name some of 
them for you. Teilhard Char-
din, George Sand, Caravaggio. 
Oh, Emily Dickinson, the 
Buddha...”

Captain Holt:  Well, my first 
captain used to call me Emily 
Dickinson. Of course he meant 
it as an insult about my sexual-
ity, but don’t worry. I am good 
at emotion.

Max: “It’s now 2 o’clock in 
the afternoon on Thursday, 
and I’m in my office grading a 
paper entitled, ‘Emily Dickin-
son: Get a Life.’”

Brooklyn Nine Nine, episode 2.17: 
“Boyle-Linetti Wedding”

Gilmore Girls, episode 1.8: 
“Love and War and Snow”

Buffy the Vampire Slayer, episode 
1.5: “Never Kill A Boy On The 
First Date”

The Simpsons, episode 8.25: 
“The Secret War of Lisa Simpson”

Cheers, episode 5.9: 
“Thanksgiving Orphans”

Don’t Feed the Television Trolls

2015

2000

1997

1997

1986
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The Award 
Category

The Insider

The Lowdown

The 2016 
Results

The Predictions 
for 2017

Sound Editing Cinematograhy Film Editing Sound Mixing

Peter Damski, sound 
design professor at 
Savannah College of 
Art & Design

Michael Carmine, 
director of 
photography and 
professor at New York 
University

Peter Damski, sound 
design professor at 
Savannah College of 
Art & Design

Jacob Bricca, film 
editor and professor 
at the University of 
Arizona

Deciding what sounds 
to use and when is 
the job of the sound 
editor. “There are 3 
basic stems used in 
the sound of a film: 
Dialogue, Music, and 
Sound Effects,” says 
Damski. Those post-
production sounds 
often get the most 
attention when it 
comes to vote, but the 
use of dialogue can be 
pretty important too.

Cinematographers 
are in charge of how 
everything looks on 
screen, from color to 
composition. “The 
most important thing 
is lighting,” says 
Carmine – think of 
the moods created by 
ominous gloom versus 
glorious technicolor. 
Using technology or 
movement in a new 
way is also a good way 
to earn Oscar votes.

If a film has good 
editing, you won’t 
even notice it. “Each 
scene is a tapestry 
of micro-beats of 
human behavior 
that were often shot 
hours, days or months 
apart from each 
other,” admits Bricca. 
Editors piece together 
these collections of 
fragments, into a 
(hopefully) seamless 
whole.

“Sound mixers are the 
creative people who 
decide how loud and 
in what context the 
sounds will be heard,” 
explains Damski. 
Whether it’s ensuring 
that dialogue carries 
over background 
noise; knowing the 
value of a silence; 
or immersing the 
audience in music, 
sound mixers keep the 
story moving.

Mad Max: Fury 
Road scooped most 
of the technical 
awards in 2016 
and Sound Editing 
was no exception.
The apocalpytic 
theme meant ample 
opportunity to play 
with sound effects.

The gray tones of 2016 
winner, The Revenant, 
might not have been 
to everyone’s taste, but 
it was undoubtedly 
new. Carmine 
credits the aesthetic 
to unusual light 
exposure.

“Three out of the 
five films that were 
nominated were 
action spectaculars”, 
notes Bricca, because 
these are more 
obvious feats of 
editing. The winner, 
Mad Max, was no 
exception.

Sound Mixing isn’t 
always awarded to 
the same winner as 
Sound Editing, but 
in this case Mad Max 
won the trifecta. 
Their action scenes 
were loud but not 
deafening.

Following in the vein 
of Mad Max’s success, 
a possible winner 
this year might be 
Hacksaw Ridge. The 
World War II staging 
uses some powerful 
post-production 
sounds that could help 
it steal the top prize.

“I am never correct at 
picking the winner,” 
warns Carmine, “but 
the winner will be 
Silence by Rodrigo 
Prieto. Beautiful 
realism lighting and 
dense blacks.” He also 
praises La La Land, 
“for the rebirth of the 
technicolor look.”

“I think there will be 
a lot of love for La La 
Land, which has some 
nice editing in the 
musical sequences,” 
says Bricca. The Best 
Picture winner is also 
often a good predictor 
for Film Editing, so 
keep that in mind for 
any office pools.

Musicals often win 
this category if 
they’re eligible for 
nomination, which 
makes La La Land a 
pretty safe bet. Arrival 
could impress with 
its technical display, 
however.

More than just a 
Technicality 

Don’t play the fool this 
Academy Awards season. 
Brush up on the supporting 
categories and help them win 
some deserved attention
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When I first step inside the MAST Brothers store at 111 
N. 3rd Street at noon on a Friday, it’s impossible to iden-
tify Andrew Black amongst the cluster of staff in the open 
kitchen. Dressed crisply in white, they’re folding sheets of 
shiny gold paper around slabs of chocolate, hands moving in 
unnerving unison. At the sound of my footsteps one head, 
topped with a black snapback, looks up and then an incredi-
bly young-looking man is shaking my hand over the Perspex 
divider between kitchen and store. This must be Head Choc-
olate Maker Andrew Black.
 “Do you mind? It’ll take five minutes...” Black, 26, 
gestures to the pile of naked chocolate bars at his station. 
He’s re-found his rhythm before the words ‘of course’ have 
left my mouth.
 If Black is inconspicuous within his own kitchen, 
it’s only reflective of his quiet presence within the MAST 
brand itself. When the company was establishing itself in 

2007 as the Brooklyn hipster answer to Willy Wonka, Black 
was still a year away from beginning his cordon bleu train-
ing. His route to the chocolate factory included a three year 
sojourn through the Eleven Madison Park kitchen before 
he found himself at the gleaming white storefront in 2014, 
where he remains behind the scenes.
 “After leaving the restaurant, I went to travel for a 
while and was just curious to learn something new, not just 
chocolate making; I was looking into butcher shops,” Black 
admits to me later. “But MAST really caught my eye. I mean, 
you learn how to make chocolate!”
 While he finishes wrapping up his share, I wander 
around the shop. If it wasn’t for the scent of cacao on the 
air, you’d be forgiven for mistaking the space for an art gal-
lery; white walls, dark floors, large black blocks on which 
sit pleasingly-geometric stacks of products. And really, the 
packaging looks like art. Each flavor has its own creative 

interpretation, each collection its 
own designer. The MAST brand has 
come under considerable scrutiny for 
charging high prices for what some see 
as only-average chocolate, but the luxe 
aesthetic is undisputable. Spending $8 
on 70g of confectionary might seem 
frivolous; an $8 artwork is a steal.
 As if he can sense my klep-
tomaniac temptations, Black prompt-
ly rejoins me and leads me two doors 
down to the original MAST building, 
the front room of which is now pre-
dominantly used for events – and chats 
with the press. Hiding around the cor-
ner is Rick Mast, one of the eponymous 
brothers. Tall and bearded, he should 
fit the Brooklyn hipster stereotype, but 
his gangly limbs and ginger coloring 
seem more reminiscent of a Quentin 
Blake sketch. After shaking my hand, 
he quickly disappears back into the 
depths of the factory. “There’s a con-
necting tunnel between the two spaces 
I think,” Black muses, taking a seat at 
the marble counter.
 This shy behavior would be 
more amusing if the brothers hadn’t 
been recently accused of lying about 
their ‘bean-to-bar’ promise. In Decem-
ber 2015, the blogger behind Dallas-
Food.com (known only as ‘Scott’) pub-
lished an expose about the brothers that 
claimed they used re-melted industrial 
chocolate, or couverture, in their first 
products. They have since admitted to 
this in their first year but claim that 
everything since has been made from 
scratch on site – to the skepticism of 
chocolatiers around the world.
 Black is cagey about the in-
cident, preferring to speak only in ab-
stractions. “The past few years I’ve seen 
a lot of change in the company,” Black 
says slowly. He’s wearing an apron and 
there’s a white dishtowel tucked into 
the ties around his waist, streaked with 
melted chocolate. “It’s been challenging 
to really dial into which kind of direc-
tion we want to go in, but I think now 
it’s pretty clear. We just want to focus 
on flavors that are new or familiar but 
showcasing them in a new way.”
 And this man understands 
flavor. Mention goat’s milk, one of their 
more unique offerings, and he talks 
about its tangy resemblance to a toast-
ed meringue, how it clearly comple-
ments the more acidic and fruity notes 
of the Peru cacao beans. Their almond 
bar, meanwhile, is paired with bean 

from Tanzania. “That origin is really 
earthy, it’s actually kind of nutty on its 
own so the pairing is kind of inherent,” 
he says casually. 
 I try the raw cacao nibs when 
Black leads me around the factory and 
am forced to admit they all taste the 
same to me. The whole beans are stored 
inside large canvas sacks, a selection of 
which are artfully sprawled along the 
walls of the store with labels announc-
ing ‘Venezuela’ or ‘Belize’. This seems a 
little trite but Black assures me they do 
use those beans, sorting through them 
by hand before roasting them in batch-
es in the convection oven, which is a 
tiny thing tucked in the corner of the 
front kitchen.
 After that the grinding and 
blending begins. Black is much more 
relaxed when explaining the choco-
late process, possibly because tours of 
the factory are regularly offered to the 
public and so he’s had the practice. He 
explains how a motor grinds the beans 
and winnows them, meaning that the 
outer husk is blown off to reveal the ca-
cao nib within. When I ask what they 
do with the husks, he gives me a perfect 
Brooklyn answer.
 “The husk we give to local 
farm as you can use the grains for com-
post or cover in the winter, or to local 
distilleries to make whiskey out of it, a 
chocolate-infused whiskey.” They also 
save some for their own factory, using it 
in their chocolate ‘beer’ which is more 
of a carbonated chocolate soda.
 Throughout the tour, Black 
points out the small-scale machines 
used at each stage of the chocolate-mak-

ing process. It takes three days to grind 
the nibs into a paste, known as ‘cacao 
liquor’, and then add the milk and/or 
flavorings that each recipe requires. 
At 50 hours, I can attest the mixture 
already tastes delicious, even with the 
faint underlying grittiness. After that, 
they pour the chocolate into blocks 
to age, before they melt and temper it 
into the finished product. A staff mem-
ber, bopping along to his headphones, 
fills square molds with the same easy 
rhythm of the wrapping being done in 
the front.
 It all seems very ordered and 
precise, which suits Black’s fine dining 
background, but he admits that there 
are always multiple failures before they 
land on a successful recipe. In February 
2016, as part of a Valentine’s Day col-
laboration, MAST paired up with Marc 
Jacobs to produce a limited edition bar. 
Wrapped in embossed pale pink, red 
or black paper, the winning flavor was 
‘smoked goat’s milk’, but by way of a 
number of failed attempts at using to-
bacco. “He’s a chain smoker and that 
was something that we wanted to play 
off of,” grins Black. In the end, they had 
to resort to using smoked cacao beans 
from Papua New Guinea in order to 
evoke the right flavor.
 This kind of experimentation 
is one of the reasons that the brand 
keeps quiet about upcoming releases. 
All Black will say of Valentines 2017 is 
that it will be cooler, bigger than previ-
ous years – which have included collab-
orations with James’ Daughter Flowers 
and Scribe Wines. He admits that it can 
take years to finalize a new flavor, with 
problems arising not just from taste but 
also from texture. Their olive oil bar, for 
instance, was a struggle due to the oil’s 
liquidity at room temperature. “If you 
can imagine having a liquid chocolate 
bar when it’s supposed to be solid…” 
Black sighs and rubs his forehead. “It’s 
pretty frustrating.”
 He’s standing in the back 
room of the factory, quiet except for the 
hum of the tempering machine as the 
compressor begins to lower the tem-
perature. With the gauzy hairnet jaun-
tily placed on his head, Black looks like 
a kid who snuck into the factory rather 
than the head of the operation. He tilts 
his head, watching the chocolate churn. 
“To be honest, we’re working with 
chocolate,” he smiles. “It’s never going 
to be that bad.”

I N T E L L I G E N C E R

“If you can 
imagine 
having a liquid 
chocolate 
bar when it’s 
supposed to be 
solid...”

37 MINUTES WITH...

Andrew Black
Inside the MAST chocolate factory  

with Brooklyn’s answer to Willy Wonka

BY MADELEINE STREETS
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T2’s Ewan McGregor gives Trainspotting addicts their next hit
The Scottish actor dons Adidas and talks smack

Heroin isn’t usually a source of entertainment. In fact, with an 
opioid epidemic sweeping the US and New York City experiencing 
a 158% percent increase in the number of heroin overdose deaths 
between 2010 and 2015, it seems one of the least funny topics 
around.  Yet it’s at the heart of T2: Trainspotting, a sequel to the 
incredibly successful film Trainspotting which premiered in 1996.
 The original black British comedy drama about heroin 
and youth subculture in Scotland was an immediate hit, launching 
the careers of Ewan McGregor and Danny Boyle. If you missed 
it, the film follows Renton (played by McGregor), a young heroin 
addict who decides to get clean, and his ragtag group of friends 

“I was scared about it. I thought, 
what will it be like to put the shoes 
on of this character again? What 
if I can’t find him? But when I got 
there and I put on the Adidas, I 
was all good.”

“I haven’t lived in Scotland since I was 17; I worried 
about a lot of things. I worried about not being 
Scottish enough.”

“I was defined by him and 
I also loved him. I would 
do anything he asked and 
therefore he got my best work 
out of me. He set the bar super 
high in terms of how it feels 
to work with somebody who 
gives you something to reach 
for take by take by take.”

“When Porno came out, which was Irvine Welsh’s 
sequel to Trainspotting, I read that book and I didn’t 
feel about it the way I felt about Trainspotting. And 
I didn’t want to be involved in a sequel that I felt 
would damage the reputation of our film.”

“Renton is me and I’m him 
and our stories are not that 
dissimilar in a way I suppose 
– I mean I didn’t take loads of 
smack but...”

Returning to Edinburgh

Dressing the Part

The Danny Boyle Effect

Blurred Lines

Near Miss

The Golden Words
“I got sent the script a 
year or two ago and it’s a 
blinder!”

as they battle with addiction against the urban backdrop of ‘90s 
Edinburgh.
 Now, twenty one years later, the characters and original 
cast have returned for the sequel. If you hated Porno, the book sequel 
to the novel Trainspotting, there’s no need to worry; the movie uses 
an original script. And it’s guaranteed to be slightly more amusing 
than any heroin-related stories you hear on the news.
 Ahead of its release on February 10th, Ewan McGregor 
talks about returning to the Trainspotting universe after a two 
decade-long break.

“I finished the sound mix 
on American Pastoral in 
LA, drove back on a Fri-
day and flew to Scotland 
on Monday for T2.”

Demanding Schedules
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This Mardi Gras,  Go Global
New Orleans isn’t the only place that celebrates Mardi Gras with something 

special. Join an international party - or bring it back to New York.

Where:   The Cayman Islands
What:   Enjoy a three day celebration that 
                includes a food festival, followed 
                by a block party on Tuesday that 
                turns into EDM Wednesday
Who:  The person who is always last to  
   leave the party 

Staycation: Turn up the heating and make 
sure your electronica is loud. 

Where:  Ivrea, Italy
What:   Celebrate ‘Martedi Grasso’ with the 
               historic ‘Battle of the Oranges’, the 
               largest food fight in the country 
Who:   The person who also spills food on  
               themselves anyway

Staycation: Stock up on citrus, find a local 
park/rooftop/roommate from hell’s bedroom 
and let loose.  

Where:  Sydney, Australia
What:   Celebrate social liberties by 
               marching in the Sydney Gay and 
               Lesbian Mardi Gras Parade
Who:   The person who loves love.

Staycation: Organizing your own parade is 
an option, or simply patronize an LGBT+ 
establishment in your area. Playing some 
Madonna wouldn’t hurt either.

Where:  Brazil
What:   The famous Brazil Carnival, which 
               runs for six days and involves a lot 
               of singing, dancing and pageantry
Who:   The person who’s always six days 
               ahead of everyone else

Staycation: Who are you kidding? It’s either full 
Rio or nothing. If you really can’t get away, sign 
up for a samba class.



T H E   U R B A N I S T
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Tattoo

A century’s worth of tattooing 
means a century’s worth of 
inspiration and education 
for today’s artists. For Clae 
Welch, a tattoo artist working 
in the Pacific North-West 
who also counts himself as 
something of an ink history 
buff, three figures in particular 
stand out from the past 
hundred years.

“For myself, Amund Dietzel, 
Paul Rogers, and Don Ed 
Hardy are individuals that 
I admire most. All these 
men followed tattooing as 
a lifestyle and as a passion 
wherever it took them. I feel 
it’s my duty to tip my hat as 
an homage to these fellas. 
They paved the way for mine 
and other generations and 
I appreciate the benefits of 
this incredible art form they 
helped develop for us.”

Standing the Test 
of Time 1900 1920s

Amund Dietzel
Born in 1891, Dietzel was 

one of the originals. The 
Milwaukee-based artist 

introduced color in a vibrant 
way and his ‘girl heads’ are so 

iconic that they’re still often 
reproduced across the US.

Paul Rogers
Along with fellow legend Cap 
Coleman, Rogers epitomizes 

American style: bold outlines, 
bold color and simplified design. 
He also built a series of running 

tattoo machines, regarded as 
some of the best in the business.

Don Ed Hardy
After over four decades of work, 

Hardy continues to be a big 
presence, with a brand that now 

includes a clothing line. The 
Californian’s background in fine art 

gives his work an edge, as does his 
inclusion of Japanese art elements.

1940s 1970 onwards
1910: Charlie Wagner 1930: Cap Coleman 1950: Sailor Jerry 1960: Lyle Tuttle

    The Urbanist:
 

Three Hundred Years 
Worth of Ink: 
Inside New York’s 
Tattoo Scene 

The Fineline storefront on First Ave. is barely 
six feet wide, but it packs forty years of history 
within its ink-stained walls. Everywhere 
you look, there are sheets of flash art. It’s 
an overwhelming selection for anyone who 
wanders in and feels like getting a tattoo on a 
whim. “This one whole wall is all my father’s 
drawings,” says Mehai Bakaty proudly. He’s 
the current owner of Fineline after his father, 
Mike, passed away in 2014, but the founder’s 
presence is still felt in the East Village store.
 Bakaty Jr. is a regular presence 
behind the counter and has been since he 
began working in the shop in 1986, aged 
fifteen. The ten years before that were spent 
watching his father set up the parlor behind 
closed doors, due to Prohibition, so his veins 
really do run with ink. Back in 1976, the shop 
was hidden in a loft space at 295 Bowery and 
Mike Bakaty would tattoo customers on the 
sly in a converted space that he had originally 
used for sculpture. A fiberglass piece he 
created in the early ‘80s will go on display at 
the New York Historical Society’s ‘Tattooed 
New York’ exhibition.

 “It was very different going from 
the kind of appointment-only, controlled 
environment of the underground bootleg 
shop, to the First Avenue open store,” says 
Bakaty. They moved to the current space 
just before Prohibition was lifted in 1997 
and have been tattooing there for the twenty 
years since. This has meant playing witness 
to the extreme shift in tattoo culture across 
the city - in 1976, Bakaty estimates there were 
500 tattooists worldwide. Now there are 2200 
licensed artists in the Five Boroughs alone.
 “Back in the ‘70s and ‘80s, tattooing 
was really much more for the lunatic fringe. 
It certainly wasn’t the grand commercial 
endeavor it is today.” Bakaty speaks of the 
old days fondly, his black flatcap and chunky 
glasses belying his inner-rebel. With their 
original competition, fellows like Tony 
Polito, closing up shop to retire, Fineline is 
something of a relic on the scene. 
 This history is definitely a draw, 
with tattoo artists from across the country 

coming to check out the spot. For some, 
however, Fineline is a place they’ve been 
visiting for decades. “We have customers 
that have been getting tattooed here for 
forty years,” smiles Bakaty. “Some people 
have continuity in overall body design but a 
good amount of tattooing is just a piece here, 
a piece there, and it can end up being a sort 
of chronology of their own life, but also the 
tattooist’s.”
 Bakaty has been doing a lot of this 
kind of reflection recently. With the costs of 
operating a small business in the city only 
increasing, he muses that there might be a 
time when he takes his skills elsewhere. For 
now though he enjoys working within the 
halls of Mike’s legacy. The father and son duo 
built the store as almost a mirror image to the 
original because, according to Bakaty, Mike’s 
construction tended to look pretty similar.
“if you were ever in the loft and you were 
ever in here, you’d be like ‘oh yeah, Mike built 
this,” he laughs.

The Oldest Tattoo Parlor in 
the Five Boroughs

From Native Americans to sailors, from 
Probition to tramp stamps, New York has 
seen ink of every size, shape and color. 
Now visitors to the New York Historical 
Society can see it too, with the opening of 
the exhibition, ‘Tattooed New York.’

Tattoo
T H E   U R B A N I S T

Thomas Edison Electric 
Pen, 1876. Nickel-plated 
flywheel, cast iron, steel 

stylus, and electric motor. 
Collection of Brad Fink, 
Daredevil Tattoo NYC.

Ace Harlyn (fl.1930–40). 
Charlie Wagner tattooing 

Millie Hull, 1939. Oil 
on canvas. Collection 

of Brad Fink, Daredevil 
Tattoo NYC

Tattooed New York
Curated by Cristian Panaite

February 03 - April 30, 2017

New-York Historical Society
170 Central Park West 

New York, NY 10024

250+ elements 
on display 1961 Prohibition 

begins

centuries of 
tattooing

302/03 The date the 
exhibition opens

Thomas Edison Electric 
Pen, 1876. Nickel-plated 
flywheel, cast iron, steel 

stylus, and electric motor. 
Collection of Brad Fink, 
Daredevil Tattoo NYC.
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The Guggenheim’s True Visionaries

4. Pollock, 
Alchemy

“Jackson Pollock's 
Alchemy is traveling 
from the Peggy 
Guggenheim 
Collection in Venice 
for this exhibition. It 
is a rare opportunity 
to have works from 
our sister institution 
displayed in New 
York—this particular 
Pollock hasn’t been 
seen in New York in 
nearly 50 years.”

5. Kandinsky, 
Blue Mountain

“The Guggenheim 
counts over 150 works 
by the pioneering 
artist Vasily Kandinsky 
in its collection, 
but Blue Mountain 
remains among my 
favorite examples. This 
vividly coloristic and 
uplifting composition 
captures perfectly 
Kandinsky’s belief in 
the transformative 
powers of art.”

2. Brancusi, Little 
French Girl

“Brancusi’s Little 
French Girl was in 
the collection of artist 
and curator Katherine 
S. Dreier for over 
thirty years. During 
that period the oak 
figure stood directly 
on the floor in Dreier’s 
home, devoid of the 
pine wood base that 
was added in 1953 
after the Guggenheim 
Museum’s acquisition. 
It is fascinating to 
uncover each object’s 
life after it left an 
artist’s hands.”

3. Mondrian, 
Composition No. 
1: Lozenge with 
Four Lines

“The museum’s 
founding director 
Hilla Rebay acquired 
Piet Mondrian’s 
Composition No. 1: 
Lozenge with Four 
Lines during her first 
visit to the artist’s 
studio in Paris in 
1930, and kept it 
until her death. This 
particular work—and 
this artist—connected 
with Rebay and in turn 
shaped her personal 
art collection.“

1. Ferren, plasters

“Visionaries includes 
two 1937 plasters by 
John Ferren, sent from 
the Venice collections.. 
Not only do these 
works represent the 
first examples by 
an American to be 
brought into Solomon 
R. Guggenheim’s 
collection, in 1938, 
but they demonstrate 
Ferren’s unique 
engagement with 
printing techniques 
at this moment in his 
career. The Ferrens 
are, for me, among the 
gems in the show.”

For Curator Megan Fontanella, there are five must-see art-
works at the 80th anniversary exhibition

Just observing the outside of the Solomon R. Guggenheim Museum can 
feel like a day’s worth of art consumption, but this spring provides the 
perfect opportunity to actually step inside that vertiginous spiral. For 
their exhibition Visionaries: Creating a Modern Guggenheim, the gallery is 
bringing together 170 artworks from their permanent collections in New 
York and Venice to celebrate its 80th anniversary. Be it a special appear-
ance from the Italian museum or an established favorite from here in the 
city, Visionaries curator Megan Fontanella talks through her pick of the 
pieces that will be on display. 

1

2
4

5

1. Tempora, John Ferren (1937); 
2. Little French Girl, Constantin 
Brancusi (1914-18); 3. Composition 
No.1: Lozenge with Four Lines, Piet 
Mondrian (1930); 4. Alchemy, 
Jackson Pollock (1947); 5. Blue 
Mountain, Vasily Kandinsky (1909)


