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195 best
THINGS TO EAT

OUR MUST-TASTE GUIDE risoTTO ® TUNA TARTARE » MOJITO ® PRIME RIS ® POPSICLE

ONION SOUP ® ICED COFFEE ® DUMPLINGS » POTATO PUFFS = ICE CREAM SUNDAE ® CHILI DOG
FRIED EGGS ® FOIE GRAS PANINI ® RASPBERRIES » BOUDIN * CURRY ® CUBANO ® KIMCHEE ® WATER
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MICHAEL MINAS RISKY BUSINESS:

S.F.’'S BRASH NEW
RESTAURANT EMPIRE

THE ULTIMATE
RESTAURANT
LIST
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Everctt and Jones
will thrill your
taste buds.

www.sanfran.com $3.95 '
T also:
| COOKING-SCHOOL GETAWAYS
- S.F.'S PARTY OF THE YEAR
N, 25274 'I'I‘]!Elfn - COMIC BOOK WRITER JUDD WINICK
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best pastry C F

ELISABETH PRUEITT
TARTIME BAKERY

When Elisabeth Prueitt talks about baking, she taps her fingertips together, the shin
dr.:lw:'ng iight |;|'r-:.||..|n|:.| her eyes. | tend to be a bat abmﬂfﬁ," she SaYE, Srgrrs of Prueitt's
fondness for detail are everywhere at Tartine, the Missicn District bakery she and her
hushand, bread baker Chad Robertson, opened last summer, There's the roster of producers
who provide the fruit and the lush cottage roses that garnish the tarts next to the cash
register. And the briel but exacting wine list she assembled to pair with the bakery's
sandwich menu. But the best evidence of Prucitt's nature is found in the lemon cream—filled
cakes swirled with browned meringue, the Mexican '.-n:ddirig cookies [Prueitt's pt!mnai
favorite), and the butter-laden croissants that Gll the display case. The aesthetic is simple,
almest rustic, but the flavor attests to a perfectionist’s attention to detail.

Prusite spent part of her childhoad in rural Mew Yok S!‘.ﬂh:, where her panents raised
ducks and goats and grew much of their own food. As she sees it, growing up in a lamily
that valued art and craftsmanship and encouraged a do-it-yourself ethic paved a natural
course to the kitchen. “It's no accident that | became a pastry chef. There's so much beauty

Prueitt fluffs in baking,” says Prucitt, who graduated from the Culinary |nstitute of America in Hyde
1”:;}_::;’:{5:3 Park, Mew York. "l love the elegance and simplicity of it.” But as it turns out, running
lEmGn ErEarm= a bakery requires a whole lot more than making cakes, “Tartine is an outlet for all the things

L | like to do. | get to have my hands in everything.” = JAM MEWBERRY TARTIME BAKESY,

SO0 GUERRERC 5T, 5.F, (#15) 487-280H.
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