SPELL OF SAGE
& MADISON
HOUSE GLOW-UP

TAKE THE CAKE
THE ART OF

DONOHUE’S
UNDER THE
BUYING ART

HAMPTONS
BAKERIES
DIGS IN

w
‘..l

" NOVEMBER/DECEMBER 2025

"'1 %. southforker.com :

|

-
Qq‘ GET A HOLIDAY
- “'
-
::L

.
L

4a



croissants are made ‘,
_and baked fresh da:l




\

Hamptons pastry shops make the
holidays very merry indeed
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Armin & Judy
1970 Montauk Highway, Bridgehampton,
651-296-8484, arminandjudy.com

OPEN SINCE 2019, Armin & Judy — the namesake bistro and bakery
from Armin and Judy Bellova — has secured a strong following on
the East End. Baked goods, the Bellovas say, are inspired by the
European goods of Italy, France and the Balkans. Carb-lovers can
find baguettes, sourdough breads, brioche, pain au chocolat, almond
croissants, pain au raisin, Kouign-amann, and plenty of other
Viennoiserie at this Bridgehampton space.

They’re known, too, for their triple-fermentation process, which
differs from other preparation styles in baking. The “elongated,
repeat fermentation removes the bad gluten, lectin and stomach-
agitating enzymes without the use of yeast;” they say. The sourdough
bread and baguettes are fermented for four to five days, with no
yeast added. The fermentation is all natural, making for an “easy,
digestible, European-style bread” Bakers arrive at midnight to
make sure that breads and pastries are baked fresh each day. The
bakery, for those not in the know, is hidden behind the restaurant,
though it’s hardly a secret.
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