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Chefs on the Move; Northeast News
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Maniacal Chefs, Guests Behaving Badly and
More to Expect in The Menu

As a Pastry Chef, Am | Extinct or Evolving?

This Is What | Learned In My First Year of
Running a Micro Bakery

"The Bear" Gives Us the Imperfect
Restaurant and Workers We All Know

My Summer Reading List For Chefs

Kevin Tien

In Washington, D.C., Kevin Tien revived Moon Rabbit in a new Penn Quarter location.

In New York City, Cosme Aguilar (Casa Enrique) opened a Mexican seafood bar in the West Village
called Quique Crudo. Markee Manaloto rolled out a new Japanese concept, Mishik. Chez Ma shuttered in
Greenpoint. Mathew Woolf has been appointed executive chef of Fouquet's New York, overseeing the
culinary team and menus for Brasserie Fouquet's New York, Par Ici Café, Titsou Bar, and Le Vaux.

In Philadelphia, Charisse McGill (Lokal Artisan Foods) tragically passed away at 42.

In Maine, the folks behind Terlingua are opening Texas- and Mexico-inspired Ocaotillo in the West End this
spring.
In Vermont, Maura O’Sullivan and Sam Tolstoi open Majestic restaurant in Burlington’s former Majestic Car

Rental this spring.

In New Jersey, Around The Clock Diner is a contemporary new diner in East Rutherford, from Michael
Feinberg.

In Richmond, Sushi Masa opened in the Westland Shopping Center. Carlos Ordaz-Nunez moves his
taqueria, TBT El Gallo, into a larger location in March. EAT Restaurant Partners nixed plans for a Scott’s
Addition food hall, but aims to find a standalone location for its ramen vendor, Foo Dog.
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