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sarta MOnica, CA (PRWEB) February 23, 2010 _ WIlt*1 one year sne FIG

restauranrs ope~ last February, Chef Ray Gartla e-l'I!r.IantamonlCa com) nas

tJeen recognttecl as a RisIng star by the editonal team at StarChef5 com tor ni5
contrlDubon to sustainable lUinary practices

"Ray Is a paSSiOnale, highly-skilled chef who al50 leel5 a responslDllityto the

envlronmenl: said Antoinette Bruno, ednor.in.chie! 01 the online magazine,

Starche!s.com (httpflwww.slarchels.coml). "He doesn1Just talk the talk - he walKS

the walk and employs many dillerenl ways 10 lurther the cause 01 sustalnabllity and

pass this message on 10 his diners."

Ray's "keep ~ simple" pMosopny ms his disllnct approach to sustainable cuisine

and the seasonal bislro lare he's bui~ al FIG He Is known to scour Santa MOnica's

Farmers' Markel in search 01 the Ireshesl indigenous Mvors to leature on his

seasonal menu Kerry Clasby, FIG's olliciallood lorager, travels Calilornla'S

Western Seaboard galhering lhe besl produce direcUy Irom locallarms, Ray lists

vegetables and IruilS atlhe bottom 01 his menu as "JustArrrved," "In PeaK Season,"

and "Coming Soon" 10 provide guests with a preview 01 what delectable dishes they

can expect.

Cbef Ray Garcia Receiyes Rising Star
Sustainability Chd_~ward from
StarCbefs.com

Rising Star Awards are known to cuIilary insiders tor their recognltlorl or up-ana­

cOlTllllQ CIlef5, pastry chefs, somme~ers and mixologists from around tne country

Forthe LOS Angeles Revue, the Star Chefs team consIdered more tnan 1110 new
talents from the regIon, San Diego to Malibu, but only 20 winners were selected
Dased on lr).person tastings and inlelVlew5
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FIG's commitment to sustainability extends to local organic beef and poultry as well

as seafood that is endorsed by Monterey Bay Aquarium Under Ray's gUidance, FIG
filters water, recycles and composts, and n()W his infiuence has extended beyond the

restaurant whereby FIG's fryer oil is transformed into hand soap Furthermore, to

encourage participabon from local patrons, FIG is the first restaurant in Santa

Monica to offer a valet for cyclists, so locals can peddle rather than drtve

Ray strtves to create a menu that allows Santa Monica's indigenous fiavors to speak

for themserves In the year since opening, FIG has already been hailed "a raging

success," by Irene Yirbila of the Los AAgeles Times (http/ltinyuri.com/cdfm8t), for its
"bright California cooking," and \/¥ith inventive takes on traditional dishes like FIG's

Short Rib and Pancetta Meatloaf or its signature Bacon \/¥Tapped Bacon \/¥ith

heirioom tomatoes and avocado mousse, Ray is sure to keep them coming back for

more

"Using local ingredients at their peak allows us to bring out the best of what nature

has already put in," Chef Ray said"As we come upon our first annrversary I'm

honored to be recognized for this by StarChefs and the Los AAgeles dining
community."

Chef Ray, a Los AAgeles native, studied cooking atthe California School of Culinary

Arts He credits his love of food and passion for cooking to memories made during

Sunday Dinners at his grandmothers house Before FIG, Ray perfected his

technique wor\\ing at restaurants in The Peninsula Bever~ Hills and learning from

other renO\l¥Tled chefs including Douglas Keene at Cyrus and Thomas Keller at the

French Laundry

The awards walk-around tasting gala \/¥ill be hosted at Fairmont Miramar Hotel &

Bungal()Ws (http/twww.fairmonl.com/santamonica) on Thursday, March 18, 201 0

from 7 p.m - 930 p.m where FIG Restaurant is located at 101 Wilshire Boulevard 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 any item on the brunch menu \/¥ith an endless pint of draft beer. FIG is open

dai~from 7 a.m-11 a.m for breakfast, lunch Monday to Saturday 11 a.m to 2 p.m ,

dinner Tuesday to Saturday 5 p.m to 10 p.m and brunch on Sunday from 11 a.m

to 2 p.m Reservations are available by calling 310.319.3111

(www.figsantamonica.com)
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