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Dining out in Tucson

Local chefs dish on menus, comfort foods and childhood memories
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EAT. DRINK. STAY AWHILE.

101 E.  PENNINGTON
(520) 882-5550

WWW.REILLYPIZZA.COM

ALFONSO GOURMET OLIVE OIL & BALSAMICS
St. Philips Plaza, Suite #40 • 4320 N. Campbell Ave. 
441-9081
Plaza Escondida • 7854 N. Oracle Road • 638-5000
www.alfonsooliveoil.com

Tom Alfonso, co-owner

Do you have a secret menu item?
All of our extra virgin olive oils are certified kosher and have

been certified by Rabbi Yossie Shemtov.

What is your earliest cooking memory? 
Being Italian, I grew up consuming olive oil, sitting under

my grandparents’ grapevine ramada overlooking their garden,
cooking and eating fresh vegetables from the garden using olive
oil. My family used olive oil every day, so I acquired a taste for
it at an early age.

What is your ultimate comfort food?
Vegetables sautéed in extra virgin olive oil, potatoes finished

with olive oil, goat cheese with chocolate balsamic vinegar — so
much to choose from!   

ECLECTIC CAFÉ
7053 E. Tanque Verde Road • 885-2842
www.eclecticcafetucson.com

Grant Bennett, owner

Do you have a secret menu item?
It's not a secret to anyone that my favorite menu item is the

plato de calabacitas with grilled chicken. Healthy, satiating and
each bite gets better and better.

What is your earliest cooking memory?
Making German-style donuts with my mother.  I always got

a little heavy-handed with the powdered sugar.

What is your ultimate comfort food?
Pionic Pizza.

GOURMET GIRLS GLUTEN FREE BAKERY/BISTRO
5845 N. Oracle Road • 408-9000 
www.gourmetgirlsglutenfree.com

Mary Steiger, chef/co-owner 

What is your earliest cooking memory?
Making breakfast for my mother who was having a sick day

when I was 5 years old. Thus began my lifelong passion for nur-
turing everyone with food.

Describe one new dish for the fall/winter season.
Pumpkin chile in a bread bowl. The taste of fall and gluten

free of course, with enough spice to keep it interesting.

What is your ultimate comfort food?
A toasted English muffin with butter and peanut butter driz-

zled with pure maple syrup. Heavenly!

HILTON TUCSON EL CONQUISTADOR RESORT
EPAZOTE KITCHEN & COCKTAILS
10000 N. Oracle Road • 544-1705
www.epazotekitchen.com

Jonathan Kupper, chef

What is your favorite ingredient to cook with?
Fresh citrus, because it can bring dishes to life with a fresh

squeeze. I use a lot of citrus zest in my recipes. You can do so
many things with citrus fruits too; they are very versatile.

What is your earliest cooking memory?
I would always offer to cook my family breakfast. I loved to

make omelets, because I liked flipping them in the pan.  I would
always offer to help cook because in my parents’ house, if you
didn’t help cook, you would have to clean.

What is your ultimate comfort food?
Any kind of hearty soup or stew. Anything from chicken
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