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Bits + Bites Blog

October 30, 2007

Ready-Made Halibut

It’s not often that I suffer from restaurant fatigue, but when I do, a night in is the only cure—which, on Friday, meant that
my weeklong plans of (finally) getting over to SPQR had to be put on hold. Luckily I had a ready-to-cook meal kit from
Cook! SF and a few good bottles of wine handy to lure my pal Lisa away from SPQR and to chez Sarah’s instead.

 

Cook! SF is a relatively new meal-prep service, but you’d think they’ve been doing this for years because they thought of
everything. My only complaint was that the window for delivery—between 1 p.m. and 6 p.m.—is worse than the cable
guy’s. Anyway, my black cooler bag arrived at 3 p.m., perfectly packed with that week’s meal: sustainably caught halibut
with lemon and caper dressing, spinach, salad and spiced cocoa ganache cake. 

Eating a home-cooked meal is nice in theory, but it’s not often that I have the energy to go to the market, chop and prep food,
cook, eat and clean up after a full day’s work and working out (which explains my love of cereal). The folks from Cook! SF
understand this and have developed kits that require only a pan or two and the most minimal amount of steps without
sacrificing flavor. I made some brown rice and Lisa brought some coffee ice cream from Swensen’s, but everything else had
already been measured, marinated and prepped. 
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In about 20 minutes, we had a healthy gourmet meal on the table. I was about as proud of us as if we had made this by 
ourselves from scratch. 

A monthly subscription for two is the basic order, then you can add appetizers and dessert or family-size it to feed four. If
you’re busy juggling a zillion things on top of work, this is the perfect fix—no grocery shopping, not much clean-up and
delicious, healthy food.
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Game On

Aw, shucks.

My parents tell a legendary story (which we kids have all heard, by now, a half-dozen times) about going to a game supper 
one fall night in Vermont. There, curiosity piqued, they tried squirrel, bear, moose and deer, raccoon and grouse. They 
enjoyed everything, left the dinner full and happy, and then awoke in the middle of the night, stomachs rolling, sick. Was it 
the bear?

Still, game dinners are starting to catch on, and it’s only a matter of time before “full-forest” meals catch on like “whole hog”
dinners already have. In fact, lately I’ve noticed venison is making menus all over town. I saw venison carpaccio on the menu
at Lolo, the restaurant that replaced Trattoria Vogalonga, and at the new Australian restaurant South, on Townsend Street
across from the Caltrain station, there’s a venison burger with beet chutney. Last night at the newly opened Fish and Farm, in
the Mark Twain hotel, I saw venison spare ribs—doesn’t it only require three to make it, officially, a trend?

Finally, today I got a press release about the annual Wild Game Week at the newly remodeled Big Four restaurant in the 
Huntington Hotel. It’s a five-day extravaganza running from November 6th until the 10th, featuring dishes like coffee rubbed
antelope tenderloin, pancetta crusted Himalayan yak and braised rocky mountain elk osso bucco. 

Too bad my parents aren’t in town—I’d like to bring them to a game supper that would, undoubtedly, have a happier ending.
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October 27, 2007

More Than Just a Date Spot

If you ask me, lots of restaurants these days seem indistinguishable from each other. Interiors boasting chocolate hues,
exposed brick walls, dark wood floors, marble-topped bars, vaulted ceilings and Edison lamps, with menus highlighting the
ubiquitous small plates trend (that I thought was ending, but was wrong). You know what I’m talking about. Not that there’s
anything wrong with it, but sometimes a girl craves something more unique.


