efficiencies of modern Il\lnhmg and Llothﬂnl-bgy while undﬁl‘l‘
rrm:h ol':lur processed-food mind-set we're mired in.”

md:udunl]y I:uload bread buns, house-made buth

18 percent tip shared by the entire staff, It also means beely
malsutolbe mushrooms grilled on the plancha with a potato-pine
needle puree, or an ethereal 1ofu mousseline with yube, pickled
h'hlrlurnq:, lime zest, and 'hrin:f fresh seaweed.
For Jeremy Fox, the 32-year-old chel st Ubuntu in Napa,
creative restaurant operation involves his pl.l-r!'lgmlring LET.
biedynamic produce, giving his chefs four-day, 40 -hour warkwecks
with the npti:nn o work in ihe s:rdm,lm{ tmiLng Michelin-
level food with & yoga studic as & backdrop. "It can take me two
hmnlu:hn'&u:ﬂi;}sn"henrl. “I lock at them lihjew:h."

San Francisco has earned a reputation for navel-gazing,
but bay, it sure has good resson to, lis humble neighborhood
restaurants, like Terzo, where | had a few bites of goal From
EN Rlnrh serve Imurﬁm-:l than most cities’ !Jl:-u shot. Loca

'I'_l!'lll“'r |nq)mcjh1rlute Frucm cookbook E:pcr{ Celia Suk
the painstaking curator of Omnivore Books on Food, a just-
npened 1,200 -volume cookbaok _ll'iql (1] Ilmguud.-ln-nk:iﬂs
cheesemongers st Cowgirl Creamery, who pose the wathed-
nnrl.i.lm tahles ml.]'izrtunMedmrnpﬂ

buﬂnglhulrptnﬂ'wd clean, fair, good—

San Francisco has earned a reputation for navel—gamng, el s b

a radical act; Californian’ relentbes

but bny. it sure has gond reason to. Its humble neighbnrhnod ol prbtis

al food :nmrl:n; lnd. ﬁr.u]lr.. the

restaurants, like Terzo, where | had a few bites of goat from good food costs more—und isworth ir. These

BN Ranch, serve better food than most cities’ best shot.

pl: are the oncs really driving the movernent,
sumers, cheerleaders. and chroniclers,
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