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Top Chef Coat - Indispensable Meed of a
izhef

Top chef coats are one the most
indispensahble apparels of chef There are
many desians of chef coats infroduced in

the fashion senice industy Chetf Ray Garcia Receives Rising Star
Chef Guillaume Butlion appointed as Sustainability Chef Award from

Executive Cheffor Sunset Marquis Hotel & 5 ~ ) a :

villas' Mew Restaurant Simply Called IStﬂl'(_. 1191_5.{*{_}111

FESTALIRANT

The Sunset Marguis Hotel and Villas REelated Searches

appoints 2-star Michelin rated and
A-starra-diamond rated Guillaure Burlion
as Executive Chef. Chef Burlion is creating

Starchefs Los Angeles

; _ : o Chef Lniforms o Chef Jackets
a Unigue, sighature menu encompassing : :
his global experiences and understanding e Execulive Lhef » Chef Clothing
of California cuisine for the hotel's new e (_hef Cogts e _hef Hat
restaurant simply called RESTALIRANT (at e Profeccicnal Chef = ﬁuDI’CIr'IS Chef
Sunset Marquis).

e Chef Pants o Chef Apparel

Wihy Get a Mew Chef Liniform?
The chef's uniforms consist of many
pieces of clothing ta have complete chef santa Monica, CA (PEWEB) February 23, 2010 -- Within one year since FIG
attire farwark The complete chef uniform restaurant's opening last February, Chef Ray Garcia (www figsantamonica.com) has
pieces are required by mostfirstclass heen recognized as a Rising Star by the editarial team at StarChefs.com for his

restaurants and hotels to be waorn by their

B contribution to sustainahle culinary practices.
che

Fising Star Awards are known to culinary insiders for their recognition of up-and-

coming chefs, pastry chefs, sommeliers and mixologists from around the country,
£ . : For the Los Angeles Fevue, the star Chef's team considered more than 100 new

British refrigeration manufacturer ; _ ; i

Pracision promises an indlvidual talents from the region, San Diego to Malibu, but only 20 winners were selected

approach to counter refrigeration design, based on in-person tastings and interviews.

Counter Chef. Counter Refrigeration
That's as Individual as its Chef

Bidsignal Charc oates Are 3 SreatBiny "Ray is a passionate, highly-skilled chef who also feels a responsibility to the

In the world of restaurants, it can be hard environment,” said Antoinette Bruno, editor-in-chief of the online magazing,

to get your restaurant to stick out from otarChefs com (http: Awwe starchefs .comd). "He doesn't just talk the talk -- he walks
arong this rest This is because there are the walk and employs many different ways to further the cause of sustainability and
s0 many different places to eat aut there pass this message on to his diners.”

that finding your little spot could he like

locating a certain hair on the top of your Fay's "keep it simple" philosophy fits his distinct approach to sustainable cuisine
head and the seasonal bistro fare he's built at FIG. He is known to scour Santa Monica's

Farmers' Market in search of the freshest indigenous flavors to feature on his
seasonal menu. kKerry Clashy, FIG's official food forager, travels California’s
Western Seaboard gathering the best produce directly from local farms. Ray lists
vegetables and fruits at the bottorn of his menu as "Just Arrived," "In Peak Season,”
and "Coming Soon" to provide guests with a preview of what delectable dishes they
can expect.



FIG's commitment to sustainability extends to local organic beef and poultry as well
as seafood that is endorsed by Monterey Bay Aguariurm. Under Ray's guidance, FIG
filters water, recycles and composts, and now his influence has extended beyvond the
restaurant whereby FIG's fryer oil is transformed into hand soap. Furthermaore, to
BnCOUrage participation from local patrons, FIG is the first restaurant in Santa
Monica to offer a walet for cyclists, so locals can peddle rather than drive.

Fay strives to create a menu that allows Santa Monica's indigenous flavors to speak
for themselves. In the year since opening, FIG has already been hailed "a raging
success," by Irene Yirbila of the Los Angeles Times (http:Ainyurl comdcdfmSt), for its
"oright California cooking," and with inventive takes on traditional dishes like FIG's
=hort Hib and Pancetta Meatloaf or its signature Bacon wrapped Bacon with
hieirloom tomatoes and avocado mousse, Ray is sure to keep them coming back for
rore,

"lIsing local ingredients at their peak allows us to bring out the best of what nature
hias already put in,” Chef Ray said. "As we come upon our first anniversarny 1'm
hionored to be recognized for this by starChefs and the Los Angeles dining
COmmunity.”

Chef Ray, a Los Angeles native, studied cooking at the California School of Culinary
Arts. He credits his love of food and passion for cooking to memories made during
sunday Dinners at his grandmothier's house. Before FIG, Ray perfected his
technigue working at restaurants in The Peninsula Bewverly Hills and learning fram
other renowned chefs including Douglas keene at Cyrus and Thomas Keller at the
French Laundry.

The awards walk-around tasting gala will be hosted at Fairmont Miramar Hotel &
Bungalows (http: A fairmont.comdsantarmonica) on Thursday, March 18, 2010
from 7 p.m. - 950 pom.owhere FIG Bestaurant is located at 101 Wilshire Bouleward in
Santa Monica, California. Sunday Brunch features a Taco Bar, where fresh $3 tacos
are made to order and FIG's "Kegs and Eggs” special, where, for $37, guests can
enjoy amy iterm on the brunch menu with an endless pint of draft beer. FIG is open
daily from 7 a.m.-11 a.m. for breakfast, lunch Monday to Saturday 11 am. to 2 p.m.,
dinner Tuesday to Saturday 5 pam. to 10 pom. and brunch on Sunday fram 11 a.m.
to 2 p.m. Reservations are available by calling 3103193111

(wnnni fisantamonica.com).
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