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Selections from the  
Surface team’s endless list  
of personal obsessions.

BISEL STORAGE SET BY MARIO RUIZ, MAD LAB

Pieces from $146, mad-lab.com

“I’m obsessed with these delicate, modular sets of 
trays, mirrors, and boxes from Mad Lab. Their 
minimalist style and dainty scale make keep-
ing your vanity table organized feel like tending 
your own little bonsai garden.” 
 —Mimi Hannon, Copy Editor

COMPLETE COOKWARE SET, MISEN

$425, misen.co

“I’m overdue for a set of high-quality stainless-
steel pots and pans. Thankfully, Visibility 
designers Joseph Guerra and Sina Sohrab devel-
oped these pans for Misen with the same dedica-
tion to research that they bring to every project. 
While the set is made up of investment pieces, 
Misen’s direct-to-consumer approach ensures 
that it won’t break the bank.” 
 —Alex Gilbert, Executive Director, 
Culture+Commerce and The List

HALOSCOPE, GLOSSIER

$22, glossier.com

“When Glossier released the Quartz Haloscope last 
year, it completely disrupted my otherwise mini-
mal makeup routine. The rose quartz extracts yield 
a shimmery finish, while the coconut and almond 
oils at the center of the highlighter moisturize my 
skin, creating a natural glow. Its compact, glue 
stick–like packaging makes application effortless, 
both at home and on the go.” 
 —Emily Greene, Marketing & 
Production Coordinator

DEVIL’S DARLING, LONDON

“Named for the mural of Napoleon’s corona-
tion that covers one of its walls, Devil’s Darling 
deftly packs every faded hotel-bar cliché into a 
single room—thick tablecloths, heavy crystal 
glasses, a 1980s dance music soundtrack, and a 
single guest suite upstairs for good measure. The 
unfussy classic cocktail program, which recently 
included a martini made with a 1970s-vintage 
gin, completes the perfectly anachronistic 
ensemble.” —William Hanley, Executive Editor

A Michelin-starred dining experience in the heart of Manhattan.
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