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«Halloween - Spread This Love

Boston's Rising Stars
My taste buds are tickled pink

Last niQht I was lucky enouQh to step out (in heels, no less) to taste, sip and minQle mywaythrouQh the

StarChefs.com RisinQ Stars Gala. StarChefs.,om is a foodie maQaIine that recoQniIes up-and-cominQ chefs each

year in a select few (usual~ fou0 cities around the country. This year Boston's own culinary scenesters drew the

attention of the board

The eveninQ featured the usual - but deliQhlful - cast of characters. AmonQ the savory ranks: Jamie Bissonnette of

Toro, Chris ChunQ of Uni, Will Gilson of Garden at the Cellar, Chris Parsons of Catch. From the sweet section

Maura Kilpatrick of Sofra and Jiho Kim of L'Espalier From the cocktail crew: Tom SchlesinQer-Guidelli (who,

incidental~, I know from my hiQh school days)

The eveninQ's festMties took place on the 33" fioor of 60 State Street and the Ioiew was incredible - a clear niQht

and a city full ofliQhts. Attendees -from chefs and foodies to local writers and Quests -looked sharp -we even
spotted a peacock-feather headpiece, well donel

But the stars of the niQht were the food and drink. We kicked thinQs ofFthe on~ way we possible could have - l'ith a

stop atTomm"s table. The CraiQie on Main mixoloQist started my eveninQ riQht-l'ith a Northern LiQhts (a citrus-y

whisky drinkl'ith St Germain). I also sipped the Camino Cocktail (rye, vermouth and two kinds of bitters, belo,""

which captured my heart atthe Qet-Qo - it's Qarnished l'ith a fiaminQ oranQe Mist

AlthouQh not normal~ a fan offois Qras, Will Gilson's seared fois Qras l'ith homemade baked douQhnuts and

rhubarb was just perfect for an autumn eveninQ. Rich, but not ovetwhelminQ, itwas love~to look at- I had to pause

and admire before tt)inQ, even thouQh the smells were tantaliIinQ - and was the ultimate decadent comfort dish. We

also enjoyed a Muscovy hen breast (pictured belo,", served by chef Mike PaQliarini of Via Matta l'ith turnips, rhubarb

(aQainl New fall trend, perhaps?), Sl'iss chard and spiced pistachios

Richard Garcia ofTastinQs Wine Bar and Bistro served a white vanilla QaIpacho that real~ could have passed as a

dessert amuse-bouche. CallinQ it QaIpacho was a stretch - the recipe calls for Qrapes and almonds, amonQ other

inQredients - but itwas liQht and sweet nonetheless We sampled l'ines here and there, includinQ a love~

sparklinQ rose and a Pinot Nero

ThouQh my favorite of the eveninQ was the pre-nibblinQ cocktail, the post-nibblinQ desserts did have me literal~

lickinQ myfinQers. I\le never been to Sofra and have heard on~ Qood thinQs, so I jumped atthe chance to try pastry

chef Kilpatrick's kunefe l'ith champaQne-cardamom syrup (pictured belo,",. Ho~ mo~. Not to be outdone, Jiho Kim

of L'Espalier dished up a dainty and QorQeous dessert of Greek YOQurt panna cotta capsules l'ith cranberry Qelee

and YOQurt sorbet This was a dessert made for me, a Qirl who likes thinQs on the tarter-side of sweet The

refreshinQ and tanQ)l YOQurt fiavors, the briQht colors of the cranberry and the sweet undertones of a honey foam

made this myfayorite dish of the niQht

Many of the restaurants where these Boston top chefs work are on the pricier side. But deals can be found even at

these hot-spot locations. Try Myers' ChanQ on a Monday orTuesdayfortheir date-niQht deal (HO a couple), kick

backl'ith a $1 PBR tallboy atToro, eat dinner at home and head to CraiQie for a cocktail treat ($1 0-$12), or head to

Garden atthe Cellar where small plates all run under $1 0 and a bar menu boasts items like tomato-herb soup and

Qrilled cheese ($8), a Cuban sand'Mch l'ith rosemary-trume fries ($9), or a Caesar salad ($1 0)

Here's to Boston's RisinQ starsl Cin cinl

(and a special thanks to Vicky Waskik for her photos)
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