r
GRUB. STREET ‘o1 \rancisco
ML BT W ’;I'L:: - e : w— .

I pymag.ivm & [Fingeani)

wy, v Exclusibve: Snask a Peel ot Prospect, Opening .- » The San Frendisco Sandwich Registar
H IOPSTORIES . canteon Gots abew Chef dé Cuisine « Vit 1o Eat of Prospect, Coening Naxt Waek
s Provioos Post Moo Poaf =

Search

What to Eat at the StarChefs Rising Stars
Revue Next Week

(]

' — Emiil the editors Gat the FSSteed )

m _m Follow us on Twitter ©  Join the Flickr pool s+
Therrees Mehbugion's rviok dopps of pork and poa
Get ‘Grub’ delivered
Aswe imeutioned before, StorChef con) is bringing ther Rising Stars Bevee to town next ; SHON UP
week, and amomg the honorees are Matt Accarrmo st SPOR, Thonms MeNoughton at Flow
Witter, amd John Paul Cammona at Mooresa, Judges for StarChe loared the Bay Arca

tastmy the work of over 90 chefs before sekectng ther wamers, And at the event on June 16,
the winners will be serving sample portiors of the dishes that won them their honors.

Bekow, see what they'll be senving — all of wihich will ive wine pairings by sommeler
homoree Saah Vidor of Comme,

Yoo camestill et tickets forthe event here,

CHEFS

Matthew Accarmino, SPOR
Bone Marmmow Sfommatmo, Smoked Bacon, and Onions

John Paul Carmona, Manresa
Boudm Blane, Dates. and Wikl Watercress

Marmilian DiMare, Woodd Taverm
Crispy Pork Belly with Bacor, Red Lentil Ragous, and Poached Egp

Lows Malklonado, A
Marirated Strped Bass, Petrossian Caviar, Green Stmwbermies, and Brown Rice

Thorms MeNaughton, Flour + Water
Ravioli Doppio of Pork and Pea
Scott Nishayans, (e T)
Moulard Duck Foie Gras *Nepe,” Blackberry, Cashew, and Howse-Made Mustard Toast

PASTRY CHEFS

Melissa Chow, Axtm
Créne Fraiche Panm Cott with Phen Soup

Catherme Schmmentt, Michael Mna
Apregt Mowsse, Cherry Sorbet, and Lemon Verbers

MIXOLOGISTS

Enck Castm, Rickhouse
Stestrun — The Lusty Martime Punehy eansmyg Highlsd Park Sirgde Mall Scotch Whisky

B MacCregor, Jardinére
Tippler's Delipht
SOMMELIER,

Sarah Valor, Conmis
Wine paimgs with cach chef's dish

HOTEL CHEF
Josh Thomsen, The Clirermont Hivtel Club & Spa
Lavra Chenel Goat Cheese- Potato Termme with Skow-Roasted Baby Beets and Aged
Hakamc Synup

RESTALIRANT CONCEPT
Joshun Skenes, Sason
Litthe Roots Brased with Bonito, Caramelacsd Shoots, Flowers, and Leaves

RESTALIRATELR
Shelley Lindgren Al6 & SPOR
Roasted Sardmes and Mited Pea Bnschetta with Pickled Onions

HOST CHEF
Martm Brock, Gary Danko
Cured Mew Zeabind King Salmon wath Yicama, Lous Root Chips, and Cuary Renoudade

VIP HOST CHEF
JW Foser The Farmom San Francesco
Petrossan Whete Sturgeon Caver with Chanpagne- Poached Red Torpedo Omon Relish,
Burterball Pormoe Chip, Charred Ciines, aind Créme Fradche

Howse Cold Smoked New Zealind Greenshell™ Mussel with Parsnip Frites, Santa Cne
Hertoom Tomuto and Sonom Riesing Comsonme, ad Asan Pear and Fermel Sakd

Srar Chefs Rising Stars Revie - Wedesdiay, Jue 16, 7:30 o 00 pum, < Glrivarddelli
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