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taste a

DINING OUT

BACON
ME CRAZY

TASTE THE NEW PIGMENTS
OFLOCAL CHEFS' SIZZLING
IMAGINATIONS

BY DAVID NELSON
PHOTOS BY BREVIN BLACH
an Diegochefs are in the thmes of 2
everything from jar toice cream.
This bacon blitz may be rooted
in the fact that most professiorsl chefs are
men A sdy commissioned to deterraine
which perfuraes really st reds noses alight
concluded that the svermge fellow's fasorite
aroma so ruch, they want it not only in their
mmt}\& b“t alSO comlng out d&leu FDKBS (&E
“Sraell Like 2 Pig” sidebar, page 62).
Here'sa sple platter of dishes Finest City
foodies are sure to be aqueali.ng about.
(Condivaed ovepoge &)

CLOCKWISE FROM TOP: Quarter
Kitchen's Brandt prirre {lat iron
steakwith applewood smo ked
bacon; Quality Social's bacon-
wrapped, Tijuana-style hot dog
with pico de galk and awcado;
Sea Roclet Bistro's grass-fad beef
burger with bacon @

58 PACIFICSAN DIESO.CON {fugue2011)



taste

(Codivaed flompaoge 58

DRAWN AND

QUARTERED

Quarter Kitchen chef Brian
Pustai stidies bacon-hounds’
tasic instincts with an entrée

of Brandt prime flatiron seak
with applewocd-sracked bacon,
soft polents, field carrots,

ragu. That creamy delighton
the side? Sherry bacon Béumatise
suce (=ns the standard
tarmgon ard shallots), tsting
slightly of bacon fat.

Quwrter Kischen

(@t Ansdaz Sas Dicgo)

000 F Srreet, Gaclonp
619.814.2000,
M‘[’*kﬁbmm

IN A JAM

How does Sea Rocket Bistro
chef Chad White build 2 better
burger? By dressing grass-fed
beef with carmmelized onions,
roasted toraato, aloli, houss-
raade pickles and, for the coup
de gridoe, his very own bacon
jara. Wk take bacon, rclasses,
blm Su@! a.rﬂ apple dee(
viregar marry it, puree it,
ﬁd\lcg it w Symp ard Spfead it
ona bu!gf:’ Wv.lhe QYS,

Sea Rocket Bictro

3382 30tk Sevees, Nowth Park
619.255.7049,

searockstbiztro.coms

GOING WHOLE HOG

At Quality Seccial, which bills
itself racdestly as % bar with
ﬁ:':d)” exec“dw C}\ef Imd‘vs.n.
Carap uses entire pigs 1o create
'ﬁrlDu,s menu i‘:emS) llnl“dlng
charcuterie. He also makes his
own hot dogs, which can be
crdered T]-style—wrapped

in bacon {cured on site) and
dressed with pico o gelloand
avocado. Still feeling piggish?
Tfy d\e m—wﬁp?d dateS
stuffed with blue cheess and
walnuts.

Qualizy Social

789 Gt Avesus, Gaslaonp
619.501.7675,
qualitycocial.cons
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SMELL OF SUCCESS

At Searsucker (the California
Pestaurant Asscclations 2011
Geld Medallion winner for Best
New Restaurant inSan Diego),
chef Brian Malarkey spreads his
beowpatise, or bacon-flavored
mayo, on 3 toasted clabatta
roll, }\eaping it with succulent,
pulled pork with Bourbon
In.f&c—“e Suace; peacl\-c.abbage
slaws and ting crisp onion rings.
After pigzingout ondinrer, try
the decadent “King” Sundae,
raade with peanut butter cup ice
creara and topped with bacon-
honey caramel suce.
Searcucker

611 Sth Avenus, Gaclawsp
019.233.7327 cearcucker.com

STICKA PORK IN IT

Jsix chef Christian Graves, who
cures his own charcuterle, offers
this ultimate wibute to the
porker: 2 bacon-wrapped pork
enderloinentrée served with
solden palents, cipollini onions
ard black truffle aicli.

Jeix (ar Hotel Solwna)

616 Street, Sas Dicgo,
Gaslonp,

619.531.8744,

jw' XVET AL BIE.CONE

PIE IN THE SKY

For a slice of hog heasen, oy
Pizza Novels specialty pie, rade
with parcetta fa sltcured,

spiced Ialian bacon), Porobells
reushrooras and black truffle oil.
Pizza Nova

Locarionz Filleres, Poiss Lowsa,
Solassa Beach, Sas Mawo:
pimasovansct

WHAT ELSE IS NEW?
Marrying bacon 1o something
}\Eald\yhl@ Ca“liﬂnm( |ens
contrary to the spirit of selft
irdulgerce, but it definitely
iraproves the taste of the
segetable side dish offered at
Eddie Vs, a deluxe mstaurant
chain set 1 open itsnew La
Jolla location Augnst 1. Spiked
with shallots, the bacon-rich

DINING OUT

caulifloser accora panies Eddie
Vs hand-cut steaks and seafood
selections.

Eddie Ve

1270 Procpect Streer, Lajdla

eddev.coms

MEAT YOU THERE

On Angust 15, downtowris
celebrated Bice Ristornte will
celebrate the Italian feasting
ho]iday, Fermagesto, with a five-
course raeal that includes a slad
cheese and a dessert of fruit
m{bet Vﬂd\ mango Suce and
chocalate-dipped bacon.

Bice Rictorasne

425 Eland Ave., Gaclawsp
619.239.2423,
bt;ce:andt’tgv.oom

ALL WRAPPED UP

Offshore Tavernand Grill

in Bay Park is servingup the
ultiraate inmanly meat-lovers
grub, wrapping their houss
raeatloaf with bacon and
topping it with barbeque au jus
meaty marsel is served with
fries at lunch and garlic raashed
potatoes at dinrer.

Offshore Taverss and Grill
2253 Movena Blvd, Bay Park
619.276.2253,

#MW e

HEAD OF THE CLASS
Tesernat the Beach is giving
beer drinkers something to
squeal about on House Party
Wed resdays, serving free bacon
slicss Vﬂd\ EVEIY lﬁef. Add in.a
garne of Glant Twister for 2 real
swire time.
The Taverss @ the Beach
1200 Goves Ave., Pacific Beach
858.272.6060,
ravernathebeach .con
(Cordivatied! ovzpage 62)

FROM TOP: Quarter Kitchen chef
Brian Pusztaiand his bacon-kead
beef entrée; Quality Social chef de
cuisine, S$am Burman, with a shb
of the eateny's house cured bacon;
Sea Roclet Bistro chef Chad White
and his burger with bacon jam.




