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MEET CREATIVE PEOPLE

SWEET PAUL

A crafter, stylist and cook for the post-Martha era

BY STEPHANIE BOOZER

NORWEGIAN-BORN Paul Lowe Einlyng, a.k.a. Sweet

Paul, is riding a rising tide of popularity among
crafters and home cooks craving projects and recipes meant for real people with real budgets and
real lives. With the general philosophy of making a
lot out of a little, Paul comes up with ideas for entertaining and cooking that are approachable and
generally quick (he says a perfect project takes
only 15 to 30 minutes). His eye for elegant details
is balanced by a practical approach.
Based in New York as a photo stylist, Paul
started his blog in part to showcase his work for
clients, and also as an outlet for his buzzing creative ideas. A darling inspiration among other stylists and in the magazine world, he was receiving
so many requests for contributions from friends
and colleagues that Sweet Paul the blog naturally
evolved into a quarterly digital magazine. “I make
the magazine because I really want people to do
these things, not to show how clever I am,” he
says. “These are easy and stylish projects people
can be proud of.” A print edition of the magazine
officially launched in spring 2012, thanks in large
part to a partnership with Anthropologie.
And more and more people are falling under
Paul’s sweet spell. His first cookbook, Sweet Paul
Eat & Make (Rux Martin/Houghton Mifflin
Harcourt) was released this past spring. “It’s a
very personal book with stories from my childhood,” he says. We caught up with Paul mid-book
tour for a briefing on his sweet, sweet world.
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37

Adore

{ DESIGNS, FINDS & FAVORITES WE LOVE }

“I brought an old piece
of china for my first

SHOW!AND!TELL

Click: How does a little boy from Oslo wind up

in New York City as a crafter, cook and connoisseur of pretty things?
Paul: I come from a bunch of people who were
always tastemakers in the home area. My parents
ran a bunch of shops and restaurants and I was
left with my grandmother and great aunt most
of the time — these two little old ladies whose
whole existence was making my life happy. At a
very early age I had my own cutting board and
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knives so I could help in the kitchen. If I wanted to
bake a chocolate cake, we’d bake one. If I wanted
new curtains for my bedroom, we made them.
When I started school, it was a big shock for me
because none of the kids were interested in this
stuff. I brought an old piece of china for my first
show-and-tell and the teacher actually wrote
a note to my parents to take me out of the 18th
century. But I figured out early on that I needed
to make a living using my taste. My grandmother

and my aunt were incredible people; I still think
of them every day. They’re always here.
Click: What was your first foray into making a

living using your taste, as you’ve said?
Paul: I dropped out of high school and started
working with a florist in Oslo, and in two years I
had my own store. Eight years later, a photographer friend of mine who was always wanting me
to be a stylist finally got me to try it. We did two

Reetta Pasanen; Cover photograph by Linda Pugliese

and the teacher
actually wrote a note
to my parents to
TAKE ME OUT OF
THE 18TH CENTURY.”
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jobs: a story about apples and one on tropical
fruit. We sent them to a leading magazine in
Scandinavia and the editor loved them, saying
whatever you do I’ll buy. It was so much easier
than running a flower shop, so I sold that store
and never looked back.
Click: And how did you get to New York?
Paul: About nine years ago I met someone who

lived in New York, fell in love, and then I moved!
I was almost 40 and getting tired of things and
it was very healthy for me to move here. I had
to start all over again, get an agent. Nothing
I’ve ended up with in life is anything I’ve ever
planned for. I didn’t plan to move to New York.
I didn’t plan to be a stylist. It just happened. The
biggest culture shock was all the people. I wondered why they were all in the streets and why
weren’t they working? I come from a country with
4.5 million people total. The difference is huge.
I still sometimes think, who are all these people?
Click: Walk us through a day in the life of Sweet

Paul. What’s your work environment like?

and drink a lot of strong coffee with a little milk.
I watch the news and let the dogs go out. I have
two Spanish bulldogs and even if I wake up in a
bad mood I quickly get into a good one because
one of them is so jolly. He’s like a little vitamin
pill. Most days I’m stuck in front of my computer, working on the magazine. I have one side
of my office as the business side, then a craft
bench with all of my crafting stuff.
I live in downtown Brooklyn, in this area
where there are a bunch of little shops and galleries and restaurants, some really cool antique
stores, crafting stores. They have everything
around here that I need. When it comes to supplies, I’m kind of a hoarder. I have box after box
filled with props, craft supplies and more stuff.
My problem is that I’m not the most organized
person ever, so I forget what I have and just go
out and buy more stuff. I guess that explains
why after my last clean up I found 20 boxes of
glitter and 12 hot glue guns.
Click: What do you do when you need a little

inspiration boost?

Paul: I tend to go out to eat, see what’s going

Paul’s mantra is approachable creativity. “The thread of it all is recipes and crafts that all have to be very simple,” he says.
“It has to be doable for anyone. I want the recipes to be really delicious with just a few ingredients, a few steps. I learned that
if things are too complicated with too many ingredients, people won’t do them.”
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on. For crafts, walking down 5th Avenue and
looking through shop windows is very inspiring.
I like seeing the colors and textures. Inspiration
can come from anything, a picture, a piece of art.

Clockwise from top left: Sun Print Apron by Ellen Silverman; All other photographs by Alexandra Grablewski

Paul: I wake up early, between 6 and 6:30 a.m.,
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The place where I come up with my best ideas is
in my bathtub. I have a little notebook next to the
tub where I write down stuff. I don’t know why,
but my mind works very well in the bathtub.
book, do you feel you’ve evolved more into a
curatorial role? Or do you still actively come up
with new crafting ideas?
Paul: I’m still very active coming up with new
ideas. I have a lot of people who want to work
for me, so my role has also turned into a curator, but I really enjoy the mix. I feel the more it
grows, so does my urge to be creative.
Click: Do you find being male in a predominately

feminine field to be any issue?

Paul: I think it’s an advantage, as I stand out in

the world of “Marthas.” I’m a big, bearded teddy
bear who cooks and crafts called Sweet Paul.
Yes, I really stand out.

“ I want the recipes to be
REALLY DELICIOUS with just a few
ingredients, a few steps.”

Click: How do you feel now that the book’s out?
Paul: It’s a mixture of joy and terror. The book

has gotten great reviews and the tour has been
fantastic. It’s just very strange to see the result
of something you have worked on for so long
finally out in the world. C

See what Paul’s up to lately at sweetpaulmag.com.
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Corn and Lobster Chowder by Susanna Blåvarg, book cover photographs by Alexandra Grablewski

Click: With your magazine and now your new

