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WHEN HOME COOKING [§ RESTAURANT-CLASS

BY T. SUSAN CHANG

If you're like most parents, a sizeable chunk of your brain is devoted
to worrying about what your kids eat—especially today, when obe-
sity rates are on the rise and public schools across the state are taking
action to rid their campuses of junk food and soda. But what is it
like, you may wonder, for those parents whose lives literally revolve
around food. The dining public scarcely realizes that many of the
chefs who have turned the Boston, Cambridge and, increasingly,
Worcester, areas into dining meccas are themselves parents. In re-
cent interviews, four of them talked about food, kids, eating and
solving the lunch dilemma. Their responses show that while they
may differ from the rest of the population in, say, knife skills and
what they wear to

chefs

share the preoccupa-

work, most

tions of everyone else
when it comes to their
kids.

Busy parents often
find themselves with
barely a moment to
pack a lunch for their
kids. Imagine, then,
the plight of a parent
whose day comes to a
bleary, grease-stained
conclusion  around
two in the morning,
five hours before the
schoolday  routine
starts. Tired though
they may be, it is the
rare chef who is will-
ing to compromise on
food for his or her
children. All those I
spoke with insisted
that they make a point of “cating well,” albeit in slightly different
ways. Jasper White, the legendary seafood maven and founder of
the Summer Shack, makes sure his three kids get “plenty of fresh
vegetables, salad, and brown rice.” To probably no one’s surprise,
they also “eat fish a lot.”

Although you might expect that a high-end chef would have a
free hand with the butter and cream at home, each of the ones I
spoke with reported that they stayed away from heavy foods and
tried to include lots of vegetables in their family’s diets. All steered
well away from trans fats and processed foods. Stefano Zimei, for-
merly of Boston establishments like 15 Beacon and Aquitaine and

currently head chef at One Eleven in Worcester, says, “I'm a big fan
of nutritional value—we watch what we buy.” That means, he says,
“not a ton of candy.”

In general, chefs” kids seem to be omnivorous to a degree most
parents would find astonishing. Ana Sortun’s year-old daughter,
Siena, only started eating solids seven months ago—but now she
eats “everything from deviled eggs to hummus, Robiola cheese,
dried cherries. She loves broccoli and eats everything her father (an
organic farmer) is growing.” Sortun credits her daughter’s broad
tastes to early indoctrination: “I ate everything when I was breast-
feeding,” she said. (Though some doctors advocate avoiding foods

that seem to cause ba-
bies to be gassy, current
thinking favors a varied
diet  for
moms.)
Steve Zimei’s kids
are enthusiastic carni-

nursing

vores—at a recent din-
ner, he reports that the
family —ate  “three
pounds of chicken, a
couple of steaks, and
half a kielbasa.” And
Jasper White can think
of only a single food
shunned by one of his
kids—Dbroccoli rabe.
But is it nature or
nurture? Do chefs’ kids
inherit their parents
keenness to explore
culinary boundaries?
or do their families
carefully cultivate a
food-positive environ-
ment? It’s impossible to know for sure, but one thing is certain: if
you run a restaurant and have kids, youre going to give some serious
thought to shaping their eating habits.

That includes, for example, modeling an open-minded atticude
toward food. As Jasper White puts it, “if the parents eat well, the
kids will eat well.” Chefs may serve something different to each
diner at a table in their restaurant; at home, they take just the op-
posite approach, teaching young ones to eat what everyone else is
sharing. Joe Wong, head lunch chef at Sole Proprietor in Worcester,
advises parents to have their kids eat “ off Mom and Dad’s plates—
don’t tell them what it is till after.” Ana Sortun, whose daughter re-
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