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LIVING

the tastemakers
For years women have been doing incredible things in restaurants, 

 though not always getting the credit for it. That, we are happy to 
report, has changed. For ELLE’s thirtieth anniversary, we’ve picked 30 

restaurants across the country where women are calling the  
shots, from the cuisine to the wine list to the dessert menu

Starring: Gabrielle Hamilton, Ruth Reichl, Kristin Kish, April Bloomfield, Vivian Howard,  
Sue Chan, Kristen Kramer, Amanda Cohen, and many, many more

Chef Kristen Essig of 
Meauxbar, the New 
Orleans restaurant 
she reopened last 
year. For more on 
Essig and Meauxbar, 
go to page 176.
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When I was a twentysomething cook,  
I was assigned the meat course at a 
large wedding. It was a significant 
achievement, to be plucked from the 
ghetto of cold appetizers, where female 
cooks were started—and stowed— 
for decades.

I was not the only girl on the kitchen 
crew—among the eight dudes, there was 
one other woman, and she was fanning 
out poached shrimp on silver trays 
during cocktail hour and was distinctly 
not friendly. I had the makeshift catering 
ovens cranking with 200 portions of beef 
tenderloin, and as soon as the appetizers 
were done, we set up our hot line, and my 
big beef moment arrived. I started to 
slice the expensive meat and discovered 
I had blitzed the beautiful pink right out 
of every filet. As each plate of grayish-
brown beef moved along the line, I felt 
my own flesh go as bloodless as the 
tenderloins before me. It was as if I had 
just confirmed to the whole male-cook 
universe that chicks can’t handle “the 
meat and the heat.”

The guys on the line that night did not 
“bro” me up with a commiserating pat 
on the back, a Shit happens, dude. Nor did 
they haze me as they would have a frat 
brother: Smooth move, Ex-Lax! I would 
have been consoled if they had. They did 
something else, something insidious. 
They went silent. They looked away. 
They took one imperceptible step closer 
to one another and frosted me. And the 
one other gal on the crew? Given the 
miserable choice of allying herself with 
the girl who had just let down her whole 
sex or attaching herself to the group who 
had not effed up? Without a single 
sisterly glance in my direction, she 
huddled right in with them and left me 
for the next 10 years to stew in my own 
internal shame. And I have always 
wondered if she didn’t do the same.

By the time I opened my own 
restaurant a decade later, I could cook all 
meat to bloody, rosy goodness every 
single time. But I still remembered that 

The dinner rush at 
the barbecue 
station of Trove, the 
4,000-square-foot 
restaurant opened 
in the fall by chefs 
Rachel Yang and 
husband Seif 
Chirchi in Seattle’s 
Capitol Hill 
neighborhood

stinging moment vividly. It was not only 
for myself, but it was with the other girl in 
mind—toward whom I felt the most 
tender—that I populated my workforce. 
Had she not been the only other woman 
on the line that night, had she been one 
of a population of many, or at least 
several, we each could have simply taken 
the gaffe for what it was: an early career 
mistake by a young, inexperienced chef. 
But with so much at stake for both of us, 
with so much territory to cover and so 
tenuous a toehold, neither of us had any 
choice but to act as we did.

So I started hiring women at Prune—
not exclusively, but adequately. I hired in 
a way that populated my work universe 
with such routine femaleness, at all 
levels, as to somehow render the fact of 
our sex unnoticeable. Fifteen years later, 
it’s not that one of them won’t still 
occasionally overcook a piece of meat—
we have a lot of 20-year-olds! But the only 
thing they feel terrible about is the meat. 
Not themselves.

What I love about the following list of 
excellent new restaurants, all of them 
featuring the talents of women, is what I 
love about my industry in general: the 
warm greeting at the door; the 
procession through the restaurant to my 
glowing table, neatly set; the 
exhilarating sound of ice cubes clacking 
in a cocktail shaker like dice hitting a 

roulette wheel; the wine bottle cradled in 
the somm’s forearm as she walks it 
across the dining room; the servers 
arriving and departing with perfect 
timing, diction, and even posture; the 
aroma of wood smoke commingling 
with the scents of freshly picked mint 
and bright, oily citrus and the nutty, 
sweet hit of butter browning in a sauté 
pan. Even the silverware, the 
soundtrack, and that beautiful antique 
enamel basin in the bathroom are 
exciting. It’s a kind of theater.

And in this list, so populated with 
femaleness, you will see women 
counting and handling the money, 
rearranging the reservation sheet to 
make the floor work, selecting and 
pouring the wine, inserting the long 
wooden peel into the blistering pizza 
ovens, butchering and basting the beef 
in the sauté pans. That epic tragedy  
of the female-free professional kitchens 
of just 15 years ago is not running  
this season.

Will the ice always be clear, the steaks 
perfectly cooked, the table always ready 
exactly at the appointed minute, the 
wine always uncorked, the courses 
flawlessly timed? Fat chance. But no one 
will have to spend 10 years of her life 
thinking she let her fellow woman down. 
Which makes me want to throw roses 
into the footlights. Brava! Brava! 

WomeN IN 
Food, by 

the Numbers

MÅuRiCE Put a Birdseed 
Coconut Teacake on it
Foodies have been predicting a 
luncheonette comeback in 2015—
and Portland’s Måurice, helmed by 
Kristen D. Murray, is helping their 
case. Named after Murray’s pet 
rabbit, Måurice is spare with rustic 
charm; it’s all-white down to the 
marble-topped counter and 
mismatched wooden chairs. 
Thanks to her Norwegian roots, a 
fruit tree–filled childhood in 
Southern California, and a stint 
with pastry and jam master 
Christine Ferber, Murray knows her 
smørrebrød from her bisteeya. (If you 
don’t, that’s Scandinavian dark 

($7.50), and a latte with house-made 
almond milk ($5.75). sqirl.com

THE WHaLE WiNS Seattle 
rejoices! Renee Erickson 
opens No. 3
Ask anyone who knows about food 
where she most likes to eat in Seattle, 
and the answer will be one of Renee 
Erickson’s restaurants. Her latest 
(so named for a painting that hangs 
above table 21 in the dining room) is 
a hot spot in the city’s developing 
Fremont pocket. Seafood’s the draw, 
so you’ll see people devouring dishes 
such as herring rillette on toast with 
pickled shallot ($10). But vegetables 
and meat are given lots of love from 
both the kitchen and the diners, and 
the latter go crazy for the roasted 
marrow bones ($18) and the côte de 
boeuf ($50 for two).  
thewhalewins.com

LaNgbaaN Thai food, 
Special Ops–style
One pull of the wall-mounted meat 
grinder in Portland’s popular 
PaaDee restaurant releases a 
swinging bookcase door, and 
suddenly, paradise is found: a pearl 
of a 20-seat space, Langbaan, the 
perfect place to conduct a romantic 
rendezvous or eat your weight in 
perfectly spiced Thai. A team of 
three run this restaurant-within-a-

bread with cold cuts and Moroccan 
meat pie, respectively.)  
mauricepdx.com

SQiRL Let them eat toast! 
Kiernan Shipka is always 
Instagramming photos of the food 
here, and she’s the perfect poster girl 
for the charming Silver Lake café: It 
attracts a stylish crowd of Eastside 
L.A. cool kids, and chef Jessica 
Koslow’s unfussy preparations (no 
fancy foams here) allow her 
dedication to fresh ingredients to 
shine. (Diners marvel that her jams 
taste like real fruit.) Order the burnt 
brioche toast with ricotta and jam 
($4.50), the brown-rice pesto bowl 

 the LIst
OuR CRiTERia
1. a woman is a head chef and/or owner. 
(though we did include a sommelier whose 
wine list is as important as the menu and even 
an in-house farmer for this year’s farm-to-table 
critical darling.) 2. The restaurant opened in 
the past two and a half years (with a precious 
few exceptions). 3. it’s ELLE-ish—(a) the menu 
forward thinking and delightfully challenging, 
(b) the scene cool, (c) the décor sexy and 
inviting, (d) the food amazing

In the U.S., women 
account for

Chefs 

Bartenders 

Line 
cooks

Servers 

16%

62%

31% 72%

59
Percentage of female 

restaurant industry employees 
sexually harassed monthly 

by customers

50
Percentage of male employees

Number of female chefs 
who have been awarded 

3 Michelin stars, the 
highest number possible

Number of American 
female chefs to have 

won this honor

Size of Butter (NYC) chef 
Alex Guarnaschelli’s 

Twitter following. Sample 
Tweet: “I would hang 

with the chef 
contingency in the event 
of a zombie apocalypse 

#TheWalkingDead”

increase in woman-
owned restaurants 

between 
1997 and 2007

50%

The scene at Sqirl in L.a.

“You enter through 
another restaurant, 
PaaDee, and at the 
back is a wall, a 
bookshelf, that you 
pull open, and there’s 
Langbaan. It’s a 
secret restaurant; 20 
seats, prix fixe dinner. 
The young woman 
chef, Rassamee 
Ruaysuntia, just stands 
there cooking this 
amazing Thai food.”
—Ruth Reichl, author of 
Delicious!, former editor  
of Gourmet
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oNe 
WomaN’s 
beeF
that boys’ club mentality 
in the restaurant business? 
Not on the menu tonight. 
By Gabrielle Hamilton
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restaurant, but the inspired spicing 
is courtesy of chef Rassamee 
Ruaysuntia, whose muse is the 
ancient text of a Thai princess who 
shared her obsession with healthy 
eating. Thanks to the local 
abundance at the seaport and fresh 
vegetables, diners are happily sated 
with just about anything on the 
fixed menu ($65 per person, $95 
with wine pairings), but the 
standout is the gang ped nok curry 
(red curry of grilled squab). Just 
don’t forget a reservation!
langbaanpdx.com

CHEz NOuS Long on 
charm, and oh so 
Continental 
It’s hard to stand out as 
enchanting in Charleston, South 
Carolina, yet Chez Nous, which 
opened last year, manages to pull 
off the feat: Inside a white shingled 
cottage with black shutters, chef Jill 
Mathias and her sous chef (and 
husband) Juan Cassalett handwrite 
a new menu every day that features 
a tight selection (only two 
appetizers, two entrees, and two 
desserts) of Provençal standbys, like 
moules pistou ($25). Good news for 

ROSE’S LuxuRY This Beltway 
farm-to-table gets our vote
The nation’s capital isn’t known for 
small, rustic dining rooms where 
diners show up, sans reservations, 
to sit at the kitchen counter. But 
Rose’s Luxury weds sublime dishes 
like cacio e pepe ($13) and veal parm 
($31) with freshness that can’t be 
beat. Kate Lee, a bigwig on DC’s 
f-t-t circuit, is the restaurant’s 
in-house farmer and delivers 
ingredients regularly from the 
venue’s roof garden. Leave the 
power brokers to their politics and 
stodgy restaurants; this is where the 
power eaters go. 
rosesluxury.com

TROvE Because why open 
one restaurant when you 
can open four?
This fall, husband-and-wife chefs 
Seif Chirchi and Rachel Yang, of 
Seattle hot spots Joule and Revel, 
debuted an ambitious 4,000- 
square-foot restaurant in the city’s 
Capitol Hill district. Yang’s Korean 
heritage is a through line for the 
cuisine, though, with four concepts 
under one roof—a counter for 

those who don’t like suprises, 
Cassalett posts the day’s offerings 
on Facebook in advance. 
cheznouschs.com

STaTE biRd PROviSiONS 
Instant happiness: Applying 
the dim sum concept to 
non–dim sum food
San Francisco locals torture 
themselves trying to score a 
reservation at this James Beard–

winning hot spot opened in 2011, 
located on a rare, yet-to-be- 
gentrified block of Fillmore 
Street, where delectable 
“provisions” such as Hog 
Island Sweetwater Oyster 

with Spicy Kohlrabi Kraut 
and Sesame ($3 a pop; left) are 

passed around the dining room in a 
cart, dim sum–style. Easing the pain 
are co-owner and superstar pastry 
chef Nicole Krasinki’s 
extraordinary seasonal desserts, 
such as pomegranate granita with 
coconut tapioca or lemon-curd “ice 
cream” sandwich with chocolate 
macaron. statebirdprovisions.com

THE gREY Putting Georgia 
on every foodie’s mind
Set in a former Greyhound bus 
station in Savannah, The Grey is 
the first solo effort by chef 
Mashama Bailey, who trained 
under Gabrielle Hamilton at New 
York’s Prune. The gig represents a 
homecoming of sorts for the 
Bronx-born Bailey, who spent nine 
years of her childhood in Georgia. 
Here, she’s doing Southern food, her 
way—with an emphasis on seasonal, 
local produce—in her handsome 
renovated digs designed by 
up-and-coming firm Parts and 
Labor. Check out the piles of oysters 
on ice where tickets were once 
dispensed. @thegreysavannah

a member of the cook 
staff surveys the dining 
room of Savannah’s The 
grey (located in a former 
greyhound bus station)

made-to-order noodles; a bar with  
rare beers; a barbecue station;  
and a frozen custard takeaway 
window—it’s impossible to fit  
Trove in one category.  
troveseattle.com

aRguELLO Traci Des Jardins 
continues to let her empire 
bloom
Two-time James Beard Award 
winner Traci Des Jardins is 
showing no signs of slowing 
down—this is the second  
restaurant she opened in San 
Francisco last year. It’s set in the 
tony Presidio, overlooking the bay, 
and features the chef’s NorCal take 
on Mexican food. Clean, bright 
flavors come through in everything 
from grilled, garlicky whole 
shrimp ($16) to carne asado tacos 
($4.25 each)—be sure to take 
advantage of the huge selection of 
Mezcal con gusano.
arguellosf.com

without ordering dessert, as 
Silverton got her start as a pastry 
chef (and snagged her first James 
Beard for that back in 1991). 
chispacca.com

dizENgOFF All hummus, all 
the time. Hail the chickpea! 
The latest from Michael 
Solomonov, who established 
himself as arbiter of Philly’s 
Israeli-food renaissance with wildly 
popular Zahav, is a counter-service 
“hummusiya.” Sample chef Emily 
Seaman’s rotating hummus 
specials ($9–$11)—get there early; 
her 360 fresh pitas per day have 
been known to sell out—then skip 
across the street for another 
Solomonov specialty at Federal 
Donuts. dizengoffphilly.com

LiTTLE gOaT diNER The 
Windy City’s best known 
female chef tries her hand 
at a retro diner 
Top Chef winner (and Chicagoland 
native) Stephanie Izard earned a 
James Beard for her hometown 
home run, Girl & the Goat, where 
she brought the oft-overlooked beast 
to the foodie forefront. Her newer 
spin-off is decidedly more playful: 
Diners sit at cozy booths stocked 
with bottles of Heinz, and breakfast 
(listed on the menu under “Cereal 
Killers”) is served all day. Still, Izard 
hasn’t lost her roots: hence the “goat 
almighty burger” ($20). 
littlegoatchicago.com

bRuT Twin Cities pop-up with 
rising-star chef
Follow @brutMN on Twitter to 
snag a coveted seat at James Beard 
nominees Jamie Malone and Erik 
Anderson’s multicourse collab—
named after the brand of bubbly 
and hosted pop-up-style for now. 
Malone, one of Food & Wine’s top 
new chefs of 2013, says the fare of 
modernized regional French 
cuisine changes nightly, “with little 
treats scattered throughout.”  
@brutMN

RYE KC Pies so ethereal 
you’ll wonder if you’re in 
Kansas anymore 
After opening Bluestem, one of the 
most beloved fine-dining institutions 
in Kansas City, Missouri, husband 
and wife Colby and Megan Garrelts 
crossed state lines to the Kansas side 
of town (the suburb of Leawood, to 
be exact) and went more casual. The 
down-home, crowd-pleasing 
American grub—chicken and 
dumplings ($18); griddle-seared 
hanger steak ($20)—is executed with 
finesse and sophistication, keeping 
the local food cognoscenti coming 
back. Save room for a slice of 
Megan’s pie, which comes in 
inventive flavors like Dixie (classic 
pecan with chocolate chips).  
ryekc.com

KiN KHaO A second Thai 
place so good we had to 
include it 
Bangkok-born Pim 
Techamuanvivit became one of 
the first food bloggers to achieve 
internet fame with Chez Pim, which 
featured posts calling ketchup-
based pad thai recipes “an 
abomination.” Now she’s sparked 
Pok Pok–level hysteria in San 
Francisco with the complex flavors 

dEaTH & TaxES Ashley 
Christensen gives new 
meaning to multitasking
Recent James Beard Award winner 
Ashley Christensen has 
established an impressive 
restaurant empire in Raleigh, 
North Carolina. After introducing 
Poole’s Downtown Diner in 2007, 
four years later she launched a trio: 
Beasley’s Chicken + Honey, where 
fried chicken and old-fashioned 
sides win the day; Chuck’s, for 
killer burgers; and Fox Liquor Bar. 
Then in 2013 came Joule Coffee. 
She shows no signs of slowing; 
there are three more projects on 
the way. Just opened, the first of 
these, Death & Taxes, puts 
wood-fired cooking front and 
center and uses it to showcase 
Southern ingredients. 
ac-restaurants.com

N/NaKa For the best 
kaiseki this side of 
Kyoto  
American-born, 
L.A.-based Niki 
Nakayama (right) is 
thought to be the only 
female chef in the world 
to specialize in kaiseki, a 
Buddhist-inspired form of Japanese 
cuisine served in a series of flights. 
Also unusual for a woman, she has 
worked for some of L.A.’s sushi 
greats and at her first restaurant, 
Azami Sushi Cafe, earned a 
reputation as an omakase wiz. At 
this second spot, diners are treated 
to a whopping 13-course tasting 
menu ($165). Now in its fourth year, 
it was a well-kept secret—a quiet, 
intimate, refined affair that became 
a destination for true food nerds. 
But word’s out, and Nakayama is 
finally getting the attention she 
deserves.  
n-naka.com

TOSCa CaFE April 
Bloomfield revitalizes the 
Bay City classic 
April Bloomfield, the unassuming 
all-star chef whose track record, 
with partner Ken Friedman, 
includes NYC faves The Spotted 
Pig and the Michelin-starred The 
Breslin, restored this 96-year-old 
San Francisco institution to its 
former glory with a nouveau Italian 
menu. A Negroni ($12) and the 

“I love how [Ashley 
has] taken the 
Southern comfort-food 
idea and elevated it. 
One of my favorite 
dining experiences 
there was when I just 
got dessert.”
—daniel vaughn, barbecue 
editor, Texas Monthly

above: Fried chicken 
from Rye KC; the bar 
scene at the 
reinvigorated Tosca 
Cafe in San Francisco

“Grab a seat at the 
two-top table on the 
porch for lunch, but 
opt for the coziness of 
inside at night. Just be 
ready to strike up a 
conversation with 
nearby diners.” 
—Rebecca Wesson darwin, 
CEO and founder, 
Garden & Gun

and textures offered at her fiery new 
Thai restaurant—Mark Bittman 
declared it the best Thai place he’s 
ever been to. Housed inside the Parc 
55 Wyndham Hotel, Kin Khao 
(Thai for “eat rice”) is cohelmed by 
chef Michael Gaines, formerly of 
the Michelin-starred Manresa 
(which is owned by 
Techamuanvivit’s boyfriend, David 
Kinch). kinkhao.com

CHi SPaCCa The investment 
piece: a three-figure steak 
worth every penny
Nancy Silverton has been a fixture 
in L.A.’s dining scene for decades, 
but thanks to her latest venture, Chi 
Spacca, she was awarded a James 
Beard for outstanding chef. Meat is 
the specialty here, and if you can 
afford it, the 42-ounce bistecca 
fiorentina—a $210 dry-aged 
porterhouse that feeds four—lives 
up to the hype. But don’t leave 

“As a diner, you’re just 
treated so special. The 
servers will always send 
over extra dishes—
once I even got a 
takeaway of a 
barbecue sandwich 
and a Capri Sun for 
the next day.”
—Sue Chan, brand director, 
Momofuku, and cofounder, 
Toklas Society

CheF 
aNthropoLoGy

by amanda Cohen
I run a very small restaurant, so 
from my place at the pass I’ve 
encountered every food- and 

drink-ordering archetype 
imaginable. At times I’ve 

wanted to step in and help, but 
my place has been to silently 

bear witness. Until now.

ORdER bLOCKiNg
Two women sit down and look 

over the menu. “I’m so hungry,” 
one says. “Me too,” says the 
other. Woman #1 orders an 

appetizer and entrée and says, 
“Want to split the hush 

puppies?” This is the moment 
the order blocker strikes: “I’ll 
just have the cabbage salad.” 
Now woman #1 is receiving 

plate after plate of food, forcing 
them down joylessly while her 

friend picks at her salad.

aLCOHOL bLOCKiNg
Alcohol blocking is a heinous 

subset of order blocking, mixing 
humiliation and sobriety: “Bob” 

is out with his boyfriend’s 
family. The server arrives to 
take their drink order; the 
boyfriend’s dad tells Bob to 
order first, and Bob orders a 

beer. Dad, speaking for the rest 
of the table, announces: “We’ll 
all just have water.” Now Bob 

looks like an alcoholic.

LaST-biTE SHOWdOWN
Let me tell you a hard fact about 
sharing plates: That final bite is 
just going to sit there because 
everyone’s too polite to take it, 
and we’re too polite to take the 

plate away.

aLPHa EaTERS
If I could get a research grant, I 
would study Alpha Eaters in the 
wild. They’re the ones who try 

every dish first; if they don’t like 
it, no one does. They determine 
the magnitude of the tip. Two 
people at table 101 could love 
the grits, but then four at table 
103 hate them. That tells me 
that at 103, an Alpha Eater is 

hiding in the bush.

iNTER-COuRSE 
When a date is going well, 
they never order dessert. 

Dessert is sex.
Cohen is the chef of Dirt Candy 

in New York City.
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pressed Bar Panini might be the Fog 
City’s most perfect meal. 
toscacafesf.com

NigHTbELL Wunderkind 
Katie Button goes after 
Asheville’s night owls
One of the culinary industry’s 
brightest young stars, Katie 
Button knows her tapas—she 
trained at the hallowed elBulli 
under Ferran Adrià—and her first 
restaurant, Cúrate, paid respectful 
homage to the Spanish small-plates 
tradition. Now comes a restaurant 
and lounge that stays open late, 
drawing the city’s college students 
and visiting film crews, and boasts 
a drinks menu with a sliding scale 
of “boozey”-ness. It features the 
tapas format, but with dishes like 
Canadian waffle topped with duck 
confit, foie gras poutine, and 
cheddar mousse ($14) and ricotta 
and egg yolk ravioli with 
espresso-infused pancetta ($12). 
thenightbell.com

SEMiLLa Eating your 
vegetables never seemed 
so enticing 
At this 18-seat Williamsburg, 
Brooklyn, eatery, vegetables take 
center plate. Per Se alum chef José 
Ramírez-Ruiz and pastry chef 
Pam Yung opened Semilla—“seed” 
in Spanish—as an ode to seasonally 
available ingredients. (The 
constantly rotating prix-fixe 
tasting menu—$75—does feature 
meat and fish.) Recent veggie-
heavy dishes have included 

flavorful Chef Set meals; and, with 
her husband, oversees the 75-acre 
Siena Farms. She is known for 
combining Middle Eastern flavors 
with down-home classics—harissa 
BBQ duck ($16) and fried chicken 
with tahini remoulade come to 
mind. Her latest triumph is a true 
neighborhood canteen in the quaint 
Somerville. Borrowing from the 
meyhanes of Turkey, the menu is 
comprised of small seasonal meze 
for sharing. Her “all-time personal 
favorite” is the pumpkin fritter ($5). 
sarmarestaurant.com

vERgENNES LauNdRY From 
the state that brought you 
Ben & Jerry’s 
People have been known to take 
detours while driving through New 
England just to have one of 
Julianne Jones’ perfect croissants 
or morning buns. The wood-fired 
bakery she opened in 2010 with her 
husband, Didier Murat, in a former 
laundromat in Vergennes, Vermont, 
serves lunch and brunch. Feel free 
to pop in for a quince tart ($4) or 
sablé at tea time, or show up for a 
late-day glass of wine with a fleet of 
oysters ($17.50/half dozen). 
vergenneslaundry.com

via CaROTa Two beloved 
NYC chefs create an Italian 
renaissance 
Jody Williams and Rita Sodi  
each own two of the most beloved 
neighborhood restaurants in the 
West Village. The couple recently 
opened their first collaborative 

restaurant, which draws on 
the spaciousness and 
convenient hours of 
Williams’ Buvette (it’s 
open for breakfast, lunch, 
dinner, and late night) 

with the serious Italian 
focus of Sodi’s I Sodi. Expect 

al dente pastas (left) and roasted 
squab with farro, sage, and pickled 
fruit ($20), plus an A-list crowd: Sodi 
is a former Calvin Klein Jeans 
executive, and Emma Stone and 
Jake Gyllenhaal are regulars at 
Buvette. viacarota.com

TaKE ROOT 12 seats + these 2 
women = a Michelin star
Running a restaurant with only 
two employees and 12 seats may 
sound like a problematic business 
model, and hardly one to gather 
national attention. Yet Brooklyn’s 
year-old Take Root—run by 
26-year-old chef Elise Kornack 
and her wife, Anna Hieronimus, 
who oversee every detail right 
down to the dish washing—was 
awarded a Michelin in the fall, 
thanks to out-of-the-box dishes 
such as house-cured duck with 
black-garlic pudding, walnuts, and 
pearl-onion shells and chamomile 
ice cream with molasses, bee 
pollen, and honey crisp. If the 

burdock arancini with miso aioli 
and house-dried peppers, a 
vegetable roll interlaced with foie 
gras, and a pepita-studded 
pumpkin soup served in a mini 
pumpkin. semillabk.com

SPiCE TO TabLE Spicy biryani 
goes to Hotlanta 
In Atlanta’s loft-laden Old Fourth 
Ward neighborhood, Kerala-born 
Asha Gomez is giving diners a 
chance to celebrate oft-overlooked 
southern Indian cuisine. Yoga 
moms and their kids stop by for 
spiced chai while hipsters and 
neighbors turn up for reimagined 
kati rolls; Gomez gives the 
traditional skewered street food a 
new twist by serving it 
open-faced on skillet-
roasted Indian flat bread 
with made-to-order 
fillings baked (not fried) 
and filled with curried 
chicken and a pleasant 
streak of heat. NB: Her 
Amma’s seven-spiced carrot 
cake is available to go.  
spicetotable.com

MEauxbaR Bam! Emeril 
alum revives a NOLA classic 
Chef Kristen Essig paid her dues at 
Big Easy institutions Emeril 
Lagasse’s Emeril’s, Anne Kearney’s 
Peristyle, and Susan Spicer’s 
Bayona. Now she’s hit it big at this 
revamped French Quarter jewel 
box, catering to artsy locals. Her 
reimagined comfort food—
Bolognese over spaetzle ($19), 
French onion grilled cheese ($17)—is 
impossibly chic and utterly 
satisfying. meauxbar.com

SaRMa James Beard winner 
Sortun bestows Middle 
Eastern meze on Boston
Ana Sortun has won a James 
Beard; opened laid-back Oleana 
and café-bakery Sofra in 
Cambridge; developed a series of 
semi-homemade, healthy, boldly 

Julianne Murat works 
the wood-fired bread 
oven at vermont’s 
vergenne’s Laundry

Goddesses  
oF Food

In 2013, Time magazine published a 
chart suggesting that all the influential 
chefs were men. But so many influential 

chefs, male and female, learned their 
craft from women like Mere Fillioux, 
Eugenie Brazier, Edna Lewis, Judy 

Rodgers, Madeleine Kamman, Claudia 
Fleming, Lidia Bastianich, Alice 

Waters—we could go on…and we do! The 
result is a virtual smorgasbord of 

distinguished lady chefs.  
See above, see below,  

see all around

Jessica 
Boncutter

Bar Jules
(San Francisco)

Donald Link
Link Restaurant 

Group (New 
Orleans)Douglas Keane

Healdsburg 
Bar & Grill 

(Healdsburg, CA)

Theo 
Randall

Theo Randall at the 
InterContinental 

(London)

Scott 
Peacock

Documentary 
Filmmaker, 

The Alabama 
Project

Mark Ladner
Del Posto 

(NYC)

Suzanne 
Goin

Lucques Group 
(L.A.)

Diane Forley
Flourish Baking 

Company 
(Scarsdale, NY)

Kim Boyce
Bakeshop 

(Portland, OR)

Dana Cree
Blackbird 
(Seattle)

Hilary 
Sterling

Vic’s (NYC)

Richard 
Reddington

Redd (Napa, CA)

Gina 
DePalma

Formerly: Babbo 
Ristorante e 

Enoteca  
(NYC)

Shuna 
Lydon 

Formerly: Ovenly 
(NYC)

Heather 
Bertinetti

Formerly: Four 
Seasons (NYC)

Cat Cora
Cat Cora’s Kitchen 

(San Francisco, Houston, 
Salt Lake City)

Anne Burrell
Food Network 

Host

Sonya 
Jones

Sweet Auburn 
Bread Company 

(Atlanta)

Judy Rodgers
Zuni Cafe

(San Francisco)

Brooks 
Headley

 Del Posto (NYC)

Michelle 
Rizzolo

Big Sur Bakery 
(Big Sur, CA)

Elizabeth 
Belkind

Cake Monkey 
Bakery (L.A.)

Elizabeth Falkner
Formerly: Krescendo 

(NYC)

Karen 
DeMasco

Formerly: 
Locanda Verde 

(NYC)

Melissa 
Weller
Sadelle’s 
(NYC)

April Bloomfield
The Spotted Pig, The 

Breslin, The John Dory 
Oyster Bar (NYC); 

Tosca Cafe 
(San Francisco)

Chris 
Cosentino
Cockscombe 

(San Francisco)

Kierin 
Baldwin

Locanda Verde 
(NYC)

Andrew 
Dornenburg

Coauthor, Becoming 
a Chef

Fortunado 
Nicotra

Felidia (NYC)

Anne 
Quatrano
Bacchanalia 

(Atlanta)

Kristen D. 
Murray
Måurice 

(Portland, OR)

Carmen 
Quagliata

Union Square Café 
(NYC)

Mary Dumont
Harvest 

(Cambridge, MA)

Gayle Pirie
Foreign Cinema 
(San Francisco)

Giada De 
Laurentiis

TV Chef 
Extraordinaire

Eric Korsh
North End Grill 

(NYC)

Goddess of 
Paving the Way

Anne Rosenzweig 
Arcadia, The Lobster Club 

(NYC)

Goddess of 
the New American 
Pastry (West Coast)

sheRRy yARd 
Helms Bakery (L.A.)

Goddess of 
Empire Building

BARBARA Lynch 
Barbara Lynch Gruppo 

(Boston)

Goddess 
of Technique

TRAci des 
JARdins 

Jardinière, Mijita, 
Public House, Arguello

(San Francisco)

Goddess of the 
Neighborhood Spot

gABRieLLe hAmiLTon 
Prune (NYC)

Goddess of 
Southern Cuisine

ednA Lewis 
Cafe Nicholson, 
Gage & Tollner

Goddess of 
Italian Hospitality

LidiA BAsTiAnich 
Felidia (NYC); Eataly 

(NYC and Chicago)

Goddesses of 
Regional Italian 

Cuisine (UK) 
Rose gRAy & 
RuTh RogeRs 

The River Cafe (London)

Charleen 
Badman

FnB; Bodega Market; 
AZ Wines 

(Scottsdale, AZ)

Hugh 
Fearnley-

Whittingstal
River Cottage  

(Axminster, Devon, 
England)

Goddess of 
Farm-to-Table
ALice wATeRs 

Chez Panisse, 
(Berkeley, CA)

Goddess of 
Breadstuff 

nAncy 
siLveRTon 

Osteria Mozza, Chi Spacca
(L.A.)

Jamie 
Oliver

Celebrity Chef

“Their bread is 
breathtaking. Pam 
Yung, the baker, is a 
total badass. At the 
moment, it’s my top 
pick nationwide.”
—Sara Kramer, chef

Kristen Kish
Formerly: Menton

(Boston); Top Chef 
winner 2013

Missy 
Robbins 

Formerly: A Voce 
(NYC)

Mashama 
Bailey
The Grey 

(Savannah, GA)

Amanda 
Freitag

Empire Diner 
(NYC)

Alex Raij
El Quinto Pino, 

Txikito, 
La Vara (NYC)
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Vivian 
Howard

Chef & The Farmer 
(Kinston, NC); PBS 

personality

limited space and fancy star aren’t 
indication enough to call in 
advance for a reservation, consider 
that the couple offer only one 
seating for their five-course, $105 
tasting menu three nights a week. 
take-root.com

v STREET Cheesesteak, 
shmeezesteak
When chefs Rich Landau and  
Kate Jacoby launched Vedge in 
2011, they did the impossible: 
persuade even die-hard carnivores 
to embrace vegan. Now it’s one of 
the most sought-after reservations 
in Philadelphia, so in October, they 
responded by opening a bar-and-
street-food concept in Rittenhouse 
Square. Jacoby is a wizard when it 
comes to vegan desserts: You’d 
never know that her soft-serve 
($5)—which comes in inventive 
flavors like Thai tea and 
lemongrass—is dairy-free. 
vstreetfood.com

WESTERN daugHTERS 
buTCHER SHOPPE This 
slaughterhouse rules 
When Denverites want to bring 
home the very best beef, they go to 
Western Daughters, located in the 
trendy LoHi district. Kate 
Kavanaugh (a 26-year-old former 
vegetarian, wouldn’t you know!) 
founded the butcher shop in 2013 
with fiancé Josh Curtiss. They make 
their own bone stocks, meat butters, 
and sausage in out-of-the-box 
flavors such as cheeseburger. 
Though their store is only 720 
square feet and technically has no 
seats, customers flock here for 
made-to-order sandwiches ($12). 
Crowd favorites such as house-
smoked brisket and pork liver and 
BBQ pork bán mí are the perfect 
way to embrace Kavanaugh’s “eat 
better meat less often” philosophy. 
westerndaughters.com

CuRE Because ordering a 
“pinot grigio” is so 2000
Cure’s wine director, Caitlin 
Graham, 29, forgoes the leaden 
notes of a traditional drinks menu 
and, to Rochester, New York, 
customers’ delight, describes her 
deliberate list of 16 French wines in 
poetic terms, all “crisp nights,” 
“sharp stilettos,” and “glistening 
scales.” Don’t forget to order chef 
Dan Martello’s eponymous 
charcuterie plate ($17), as well as the 
roasted Camembert with fingerling 
potatoes ($14). Both are perfect sides 
to a glass of “wasted youth,” or 
champagne, as the less literary 
might call it (glasses range from $8 
to $12). curebar.net 

Reporting by: Jennifer Arellano, Lisa 
Chase, Cotton Codinha, Charlotte 
Druckman, Amanda FitzSimons, Emily 
Holt, Michael Matassa, Elyse Moody, 
Naomi Rougeau, and Sierra Tishgart 

Goddess of 
New American Pastry 

(East Coast)
cLAudiA FLeming 
North Fork Table & Inn 

(Southold, NY)
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