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the bon appétit awards 2009: the hot 10

For the 12th annual Bon Appetit Awards, we salected the people, companias,
and products setting new standards in food, drinks, travel, and design. On
September 20, we honored the winners at the Bon Appétit Supper Club in
Manhattan with a dinner prepared by past award winners Tom Douglas and
Gina DePalma. For more on this year's Hot 10, go to bonappetit com'go/awards.

Danie] Boahad Seatele, Palm Springs, and Christina Tosi

This chef and reszaurateur Portland, Oregon The pastry chof ac Momafulku
made four-star food friendly Bakery & Milk Bar has sRoOUGHT
whien hit WENT DOwWHTOWH Rancho Gardo FUIN DACK TO DESTERT with
WITH DAGH KITCHEM AHD BAR if Sreve Sando has made the whimsical ereations liko
Manhatian’s Grasmwwich 'n"lliagv_ simple bean a big deal Sando, Careal Milk and the Cocnp-n:r

Cookle (made with—seriously,
daliciously—pretzely. coffes
F‘ou,nd'l_ and potato c'hlp:].

‘whio sells a near-infinice
variety via his mail-order
busingss, (5 PRESTEVING RARE
AND HEIRLOGM BEANS Lhat
can make a meal ot only
delichous and unique, but ako
a pofitical and historical act

OpenTable iPhoue App
CpenTable.com's new iPhone
&pp has made it even rasier

o book a table at your favorite
restaurant by PERFECTING
HESERVATIONS OM THE GO

Hi-Germain

Elglorflower Liquenr

This loral, well-balanced
lgueur, developed by distiller
Rabert Conpor, has inspired
the country’s top cocktail
EDEFTS E}- sharing the prn.rluc‘r
and recipes—with home
mboalogists, Se-Germaln muncs
FLOMVER POWER TD THE MASKELE,

Ace Hotel Grouap

In a feow share pears, the folks
at Ace Hotsl have HADE FOODIE
TRAVEL HORE LCO-FRILNDLY,
BUDGET-FRIENDLY, AMD STYLIEH,
with hotels in Mew York,

Jeremy Fox

At Ubuntu restaurant in Mapa.,
Califernin, chef jorermy Feo is
CODHING INNOVATIVL, INSPIRED,
AND SUSTAINABLE FOOD that just
happens 1o be vegotarian,
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Chets Christina
Tewd, Jeremy Fox,
angd Davie! Bouhaed

are theee of this
year's Hat 10

The Kogi Track

Ray Chod, Mark Manguers, and
Caraline $hin Hml;lmﬂ arg
TRUE GRASSROOTS GUERRILLA
RESTAURATEURS: Thiy bought
& 1300 wrwch, combined two of
our favarite cuitines (Mexizan
andd Korean), and uted Twittor
1o take Loa Angeles and the

country by storm.,

Edihle Communities
Pullications

With some 539 regional editiany
of their food magazines
{publlished in places ke Mew
York's Hudion Yalley, Chicago,
ard Mew Orbeans), founders
Tracey Ryder and Carcle Topalian
have EMPFOWERED LOCAL COORE,
FARMERS, ARD RESTALMATELRS
TOBLILD SUSTAIMABLE CULINARY
COMMLUNITAES

Besthilve Waood-Fired Oven

These Led 13- oL CvEns &
handmade in Portugal, Theyre
comgact and charming—and they
HAKE IT EASY FOR HOME COOKS

TO CREATE WOOD . FIRED PIZZAS

I THEIR W BACKYARDS. B

TLLUSTRATION BY VAULT4S



