Raw deal san IHego— Preserving vimtage coakbaoks, dining
any s, comrralling restaurant customers — the o, the new aned
the whar-to-do—wiene all bt topacs ak the 2.4th annoal Tneemational
Assoiatioin ol € -!I|III-I1'[. Professiomals {LACE conference held in San
Dicga in April. More than i.poo attendecs, inchading a sizabde over-
seas centingend, flocked o seminars, workshops, nerworking recep-
viners, and gals soimews, beavening weighty discussions shout aur
emlangered evironment with shop talk about sucoeeding as a per-
sl ched, the nuanees of '-|||ﬂ|r'-1:|ri|.|;i|| cisflee, amd the distincene
varieties of Californda almomds,
A ey oof et chefs sl appearinces ot the
poudivm: Rick Bayless (Frontera Gl and
Topolobampa, Chicogal  amd
Richard Sandoval (Maya,
Py wnel San Francisco)
provided insight i the
heritage  of  Hispanic
cheeses; Cory Schiviber
UWildlwaasd,  Porrland,

Front Burner

Enrren By BEVERLY STEPHEN

CHR) wrged sustainahiliny inside the restaurant; Jacques Pépin
dlemomsteated nine salmon elsshes: aned Mal Pham (Lemon (arass,
Sacramento} introduced participants o the pleasures of the
Sourthern Vieenansese wabde, showing, for example, how o make rice
paper wrappers to enrobe soch delecrsble stuffings as shrimp and
won] et s oo

A hancdful of early bird registrants garnered places For o nine
coufse all-raw, fber vegetarian meal prepared, but evangelically
uncaaked, by Charlie Trotter and Roxanme Kledn, whose nanse
sake restaurant in Larkspur, California, spocializes in unalloyed
orginie dishecs devaid of meas, graing, or doiry products

At a morming-afrer session in a jam-packed ballrewsm, Trotter and
Eolein elabsoranes] on their celebragion of the vegeralile, “Wlile we'se
interested in healeh,” Trotrer explained, “ie's che explosive favor, tex-
cwie, ard semsunlivy of the imgreclients char are mast anvractive.® s
layered parvs of thinly sliced portobello mushrooms in a marinade of
iy sawe, lemon juice, ginges, garlic, shallors, amd cilantro, passed
around for a tasting, proved his poing, Klein described her tools and
techindgues —vegetable slicers, high-speed blenders, dehwdraors,
wnd o hydraalic press that breaks down cellalar structure to achicve
o mowe intensely flavored juice. Her kiechen wieandey inchades
“checse” made of cashaw nat paste, “comcomis” compaosed of tny biis
of green cauliflower, and shredded eocamut “noocdles™ for pad Thai,

Fresh vegetabiles and frubes, alomng swith Califirnia pan soastel
equaail, alse starred ara dinnes, which kicked off a new TACP project
0 help lilbranies proserve histarically significont conkbaooks

While culinary historians rallied to save books, restaurateurs
focued un preserving their own establishments, “Butes in Seaes”
ldrawing on a favosie phrase of the kegendary restauracear Joe
Bavmb, @ lively sesslon ergankecd by Amlrew Freeman, vice presi
dent for restaurant sales and marketing of the Kimpton Group,

with twin public relatkons cohors, Tamara Wilson from Seartle and

terranean bvel of the Trmp Towen Grose alis is M. 5i,

the paiis msore desmmal Lacis mestyorant on the same
foer, which opered in March s Liwal oaly slighiily
ager. ® fuse shy of her oae year ansiversary, Zarela
Martines pellodl the plog oo Dlanaii, ber ieilomes o
Fegiaial Vesseres cunine. =t was the meas e forsand
bar Mbenican ol Mariioes savs, *Desl o s areiew in
the I Tark Toares right after aar killed " She con-
semplited dinkeviag wah (b [oressn, biw in e end
Sbaviees swd the jos ren our of monee ¢ Danke
Mesvnaaai has eeiuried so Aol wliere hie liegan Hiks
carpr maore tham ro years dgo, 1o replie Gierry

laysden, sehn plara o open his own restasmant. (s ehe

wnwsing vears, e’ Waili a woellar pi somd workisg in S
Pigmntiscs di Silks Restswramt in ike Mandarin
Oariesdal Model, and maosi scoenily i Benope se Maolii
Milis, Bowtusa s alse a mmician and is booking to st
wp an allchof baml, similar b the ane lie formel is San
Feancisen Ghey weee mamed che Back Bumer Blues
Pansali, Fle's siill sk ing band mstes, bt Cald Beululs
Andrew Carmelling, who plos lad gurnar, has maede
Bl vul, Thiy're 1Baking of calling shomw s Back
Arges. = Thequerille chefeanos Marco Morelia and
prrvisaned Jo-nn Makenivaky see the provd parenis of
their fimt bahy Franovsca, boen May s

B TN = R owirked for meschs thir Lyddie

Bhire wa closing Hilbg, and iniles] ke donr wene
locked in Juine. Bui alber senimakions, overseen i
ibeuigrier Adaen Thhany, Shire will sabier in g nes misl
EFTI A retan reviaurant an Mosember, She's parnered
mith Ken Himmiel ansl Tiessiby Lvwecls o0l gy and
Harvesr)  fog ke yetdn-he-ramed  restaurane
v LpSaairs ag ahe Paliling gals Mary-Cathering Dialliel
ind Debasihi Hughes have been displaced since o
sood, when Havand Usieeoucy seclaimed the huiliag
thet hiwed their esipumnrt. Bur chevee foped § pew
Feme in Cambdidie @ e e ol [FE sl iniheog
5t on Winthrop Square. Thev're shooting For an

Chetoler debut of sewly named UpSeairs an the
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