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DINING OUT

GOURMET GIRLS GLUTEN FREE BAKERY/BISTRO
MARY STEIGER and SUSAN FULTON, chef/owners

Mary Steiger started cooking as a child and by the time she
was 7, knew she wanted to be a baker when she grew up.
Susan Fulton came from a family with a passion for food and al-
ways fantasized about owning a restaurant. The two traveled dif-
ferent roads until their paths met  seven years ago in Tucson,
where they discovered a mutual desire to promote wellness

through food choices. The dedicated, certified gluten-free bakery/bistro is the result of their collab-
oration.

HILTON EL CONQUISTADOR: EPAZOTE KITCHEN & COCKTAILS
JONATHAN KUPPER, chef

A native Tucsonan, Jonathan Kupper holds a degree in culinary arts
from the Scottsdale Culinary Institute. In 2009, he was the co-winner of
the Hilton El Conquistador Iron Chef competition and participated in 
production of the Hilton World Wide Conference in 2010.

He draws inspiration from local, indigenous ingredients, using seasonal
foods from local family-owned farms and ranches.  

KALINA RUSSIAN CUISINE AND TEA HOUSE
NATASHA KALINA, chef/owner

Natasha Kalina is from Minsk, Belarus, and has lived in Tucson (and the
United States) for 20 years. She began cooking at home, in the kitchen
with her mother and grandmother. Prior to opening Kalina Russian Cuisine
and Tea House, Natasha ran a catering business. All of her recipes are
from her family, which includes both Jewish and Ukrainian influences.
Natasha’s mother is in the restaurant everyday for quality control and to

make sure the family recipes are strictly followed.

ECLECTIC CAFE / GRANT BENNETT, co-owner
Before joining Eclectic Cafe, Grant Bennett spent 10 years in direct

medical sales in Scottsdale.
A longtime Tucsonan, he attended the University of Arizona, then “fol-

lowed a pretty girl” —- now his wife, Amber — up to Northern Arizona
University, where he earned a degree in economics. Anxious to return to
Tucson and start a family, in 2007, he became managing partner of Eclec-
tic Cafe with Mark Smith, one of the original owners. A father of two boys,

ages 4 and 2, Grant is also an avid Harley Davidson rider.

ALFONSO GOURMET OLIVE OIL
NANCY and TOM ALFONSO, owners

Tom grew up in an Italian family that used olive oil daily. On va-
cation with his wife, Nancy, in 2008 they stumbled upon an olive
oil tasting event. Once they tasted that fresh extra virgin olive oil,
they were hooked!  They began sampling EVOO from several differ-
ent importers, suppliers and producers and determined that the im-
porter they use for Alfonso's produces the freshest EVOO in the

world. Currently they are tasting new releases of fresh-pressed EVOOs from Spain, Italy, Greece
and Portugal. They will be in Spain later this month to witness the annual olive harvest and crush. 

LOEWS VENTANA CANYON / KEN HARVEY, chef
Executive Chef Ken Harvey fell in love with food while working in the

produce department at a grocery store when he was just 18. While there,
he discovered new fruits and vegetables and learned how to taste them
and determine their ripeness.

From there, he traveled to Houston, where he attended culinary
school at the Art Institute. After graduating in 2001, Ken interned at the
St. Regis in Houston, eventually moving on to work for the Ritz

Carlton Houston and St. Regis hotels in Aspen, Colo., and Laguna Niguel, Calif. He eventually
made his way to Tucson, where he cooked at Hacienda del Sol and the JW Marriott Starr Pass
Resort, before finally settling in at Loews Ventana Canyon in May 2007.

Open Daily Beginning November 1st

KalinaRestaurant.com
Visit our website for menus, hours, special events and reservations

Tea House
Vodka & Caviar Bar

Catering & Private Parties 


