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TRACHT?’S: The chef-owner
of Jar has opened a Long Beach
spot with a patio and fire pit.

THE REVIEW

Under the
stars, 1t’s
pot roast
all the way

By S.IRENE VIRBILA
Times Staff Writer

UZANNE TRACHT, one

of L.A.’s top ¢hefs, known

for her delightful take on

the classic pot roast and

other chophouse fare,
has opened her second restau-
rant six years after she founded
Jar. And surprise, it’s not in West
Hollywood or Santa Monica: It’s
in Long Beach, a stone’s throw
from the Convention Center and
the Queen Mary.

The diminutive chef was chef
-de guigine at Campanile before-~—=
she set off on her own — and in
fact opened Jar with Campanile
chef-owner Mark Peel (she’s
since bought him out). Tracht is
such a talent that the Renais-
sance Hotel management scout-
ed her for the restaurant in its
newly revamped L.ong Beach lo-
cale.

With her unerring instinet for
what people want to eat now,
she’s a natural. Her cooking is
strong, yel graceful. Her plates
look appealing (which isn’t all
that easy when steaks and chops
are your main ingredients), and
though steakhouses from a new

[See Trachi’s, Page F9]







