A‘ial‘ket San Francisco — Even in the

toughest economic cli

in decades, food
is still at the hearr of life in the City by the
Bay. Nearly S1oo million and 1o long vears
went into a restoration project at the foot of
Market Streer, now home to San Francisco's

Ferry Plaza Farmers’ Marker, which sur
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indoor residence in the Ferry Building.
Among them are Acme Bread, MeEvoy
Ranch {olive ail}, ]lng lsland Chvster

{:umpunl\', ('.Uw!_'ir] l:rt"ilnt'ry {cheeses),

Scharffen Berger Chocolate Ma anl
Peet's Coffee & Tea.

And then there are the restaurants,

rounds a host of local retail food icons inside
the landmarked E"L'rr_\' Huil(l'mi_r_prnpl_-r_

Split between the colonnade facing
downtown and the windy terrace overlook
ing the bay, the marker, organized by the
Urban  Education about

Center  for

Sustainable Agriculture (CUESA), convenes

Tuesdays, Thursdays, and Saturdayvs, with a Oas Farey

viding) Jurce

special garden 1

kf_'l an SU[!II:{_\' m(lrning.\.
-!.h{.' !."'Uﬂl 15 lllt'hil]l]liﬁi] a ]iJTIi:—TL'rI'I'I |'|iJTI'|(' "-lll' R
a world-class food market on the scale and
scope of the Boqueria in Barcelona or the
Pike Street Marker in Seattle. The group also
]‘1].'|n:. an education cenrer, with a demonstra-
tion kitchen donared li:\.' KitchenAid, and will continue to develop
a program of tastings, classes, farm to table tours, and conferences.

Meanwhile, food producers and purveyors deemed Northern
California’s very best by the developers are taking up permanent

Al the chogolate you can eat at Sandrine’s in Cambridge, Massathusetts.

Then there’s ralk thar Alice Waters may help do A Slow Café,
similar to her Café Fanny in Berkeley, featuring freshly made
morning foods and really good slow roasted pork sandwiches.

Not surprisingly —this i San Francisco, after all —there have
already been some heared discussions and dispures in newspaper

articles and public meetings. E

actly how many bicyele racks are

planned for the facility, which is already on its third executive
director? Is Niman Ranch—purveyor of organic, free-range
meats from a growing number of small farmers, not all in
California—still small and special enough to fit in the mix? The
answer to the last: ves, as a purveyor, but not in the farmers’ sec-
tion. Can a group of local architects come up with a better traf-

fic flow pattern for the outdoor market, which simply doesn’t
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i o e+ hcap which should all be open bwv the end of this

vear or early next vear, After all, grear Bay
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Arca chefs and restaurareurs don't just
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shop the market; they like to feed the
-.|1(||1pl.'r\ and farmers as well,

Decade old Lulu spawned Lulu Petir,
for sandwiches, salads, and its line of signa-
ture comestibles, including mustard with
Bariica and preserved Mever lemons in olive

oil; Tsar Micoulai, the California caviar

iar bar; and

folks, will operate a 12 seat ca
Japan's largest prepared foods company,

Rockfield Sozai (ozaf means prr_'p.'lrell

foods) from Kobe, will make its North
American debut here. Taylor’s Refresher, the legendary burger
joint from St. Helena in _\':ap.'l \-';lilc).'_ will ﬂip and t'r_r, and creative
Vietnamese chef Charles Phan will move his pnpular Slanted

Door into an 8,000-square-foot space overlooking the action.

work for the serious market shopper (this one included)? 5

tuned for more good food and plenty of freshly juiced gossip.

—Crark Worr

Chocolate chip shot Cambridge, Massachusetts —
For seven Years, RH}'ITLI)I'I([ Ost pl;l).'ud soccer on Sundavs instead

of ar:n'ing breakfase or lunch

“I had had (‘ncmgh n'r'elcning eggs and
sausages in hotels,” he says of his vears as Le Méridien Boston's
executive chef. So while co-owning Sandrine's in Cambridge, Ost
got pretty darned good at diving headers— that is, until the market
tumbled and he needed a bottom-line boost,

First came lunch, last March: entrées (511 to S19) such as grilled
pork loin with haricats verts et faunes and pommes frites topped with
fresh fruit chutney, ravioli au gratin with roasted red pepper/
tomato coulis, and sliced smoked salmon and smoked trour fillet
with roasted brioche, cream cheese, and horseradish vinaigretre.
The response was good, and he was making food that “pleases a lit-

tle bit more, that's a little more crearive.” Then in April, consulting

pastry chef Lee Napoli joined full time. The next step was
toothachingly clear: a chocolate buffet.

As originator of Le Méridien’s much publicized chocolate
bar, Ost wanted the one at Sandrine’s to shine. So starting in
April, for $30 per person, customers could combine their lunch
(now brunch) entrée with unlimited trips to chocolare paradise:
a bar brimming with house-made all-butter chocolate crois-



