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dinner out!

Left to right, Taichi Kitamura, Rachel Yang,

Sabrina Tinsley, Jim Drohman and Melissa
Nyffeler enjoy conversation—and each

other's culinary creations; opposite page,
left to right, Rachel Yang brings out her

‘seafood salad; Melissa Nyffeler's cloud-like

paviova with fresh plums and berries




1he Chef's Potluck

FEATURED CHEFS

+ DISHES

Sabrina Tinsley of La Spiga:
Smothered pork chops

and zucchini gratins

Taichi Kitamura
of Chiso: Chirashi

Rachel Yang [formerly

of Coupage): Seafood salad
with mussels, squid, shrimp,
currants and gochujang

Melissa Nyffeler of Dinette:
Pavlovas with

lemon cream and berries

PHOTOGRAPHS BY JIM HENKENS

WHAT HAPPENS WHEN YOU JOIN TOGETHER FIVE OF THE AREA'S
HOTTEST CHEFS WITH THEIR FAVORITE HOME-STYLE DISHES?
THE ULTIMATE SPECIAL OCCASION MEAL BY LORNA YEE

THE WORD “POTLUCK” USHERS in fond memories of charmingly mismatched casserole
dishes lined up on the table on a lazy Sunday evening. In the spirit of this time-honored
tradition, Seattle magazine asked a number of Seattle’s brightest chefs to get together and
refiqure the traditional notion of a family potluck by contributing a dish that says a little
something about where they came from. We decided to forgo a planned menu with any
sort of logical progression and instead discover how the dishes—and the chefs themselves,
maost of them meeting for the first time—would fit together at the table. And what better
place to gather than at Capitol Hill's most convivial Italian restaurant, Osteria La Spiga
(1429 12th Ave.; 206.323.8881; laspiga.com], with its beautifully industrial yet warm space
and walls of windows that invite the afternoon sun? La Spiga chef Sabrina Tinsley, who
is known for her hearty cuisine from the Emilia-Romagna region of Italy, served as host,
welcoming her fellow chefs with an easy smile and a glass of champagne. Joining her
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