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The Kitchen: Great food,
earth friendly
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BEYOND BEEF:
Suzanne Tracht
injects new life into
the steakhouse
genre at Tracht's.

menus on the season, but at Jar, it's our mission," says Tracht.

She developed that sensibility while working as chef de cuisine

at L.A's legendary Campanile, whose chef-owner, Mark Peel, was

Tracht's partner in the early days at Jar. Her

restaurant made such an impact that Tracht
was chosen a Food & Wine Best New Chef in

2002, one of the few steakhouse chefs we can

A Cut of the Aetion

R'emember when steakhouse operators thought that brightening their interiors and adding
a handful of non-meat options to the menu would make their male-oriented enclaves I
more appealing to women? It worked. In fact, this strategy was successful not only in at­

tracting more female customers, but to the point of attracting female chef/owners who realized that

the steakhouse segment was one where customers were plentiful and culinary and design imagina­

tion were in short supply. None of them found more success than Suzanne Tracht, who has, first

with Jar in Los Angeles and now with the recently opened Tracht's in Long Beach, come up with a

steakhouse concept that works in a variety of locations.

Tracht's particular spin on the steakhouse genre at Jar, which opened in 200 I, was a tasty mix of

braised dishes, such as her famous pot roast, and straightforward broiler offerings, plus imaginative
starters, sauces and sides that elevated the whole works to the level

of a serious restaurant. "Traditional steakhouses don't base their
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Why French cuisine
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How distributors can
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Manipulating the vari­

ables of the restaurant

experience.
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Govind Armstrong

dishes on small plates.

Plus: Cool cocktails from

New Orleans.




