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Dining out in Tucson
Local chefs chat about spring flavors, kitchen tools and cooking with mom 
GHINI’S FRENCH CAFFE
Coralie Satta, owner/chef

Was your mother a good cook? What memories do you
have of cooking with your mother or grandmother?
I learned so much from my mother and grandmother. My
recipe for Eggs Provencale originated with them, although
in the restaurant I make it in a sauté pan instead of baking
it in the oven. 

What is your favorite cooking tool?
Ingredients are more important than tools. We emphasize
freshness and simplicity, using only whole and locally
grown foods.

What ingredients are you excited about using this
spring?
I always love to cook with fresh herbs, like basil, tarragon,
and thyme. 

GOURMET GIRLS GLUTEN FREE BAKERY/BISTRO
Mary Steiger, chef/co-owner

Was your mother a good cook? What memories do you
have of cooking with your mother?
I started baking when I was 8 years old, and not with an
Easy-Bake Oven. I jumped right into the real thing, mak-

ing desserts for the family from scratch every day.  My
mom taught me how to read recipes and work with frac-
tions during the process. We celebrated the end of each
nightly meal with a dessert created by the two of us.

What is the first dish you ever learned to make?
The very first meal I ever made was scrambled eggs and
toast to feed my mother, who was having a sick day. And
so began my lifelong passion for nurturing with food.

What’s your favorite cooking tool?
In general, anything stainless steel! In particular, I love
whisks of any size.

MAYNARDS MARKET & KITCHEN / Anthony Coluci,
executive chef

Was your mother a good cook? What memories do you
have of cooking with your mother?
Yes, absolutely. We were always having dinner as a family
at the table, five nights a week or more. No television, just
spending time together. I’m old school that way. My
mother made a killer chicken and dumplings and she al-
ways included us in the process.

What’s your favorite cooking tool?
The blender, definitely. I can pretty much make a sauce
out of anything.

What ingredients are you excited about working with
this spring?
I’m looking forward to peas, fava beans, heirloom toma-
toes and asparagus. They can really enliven a dish.

REILLY CRAFT PIZZA & DRINK
Tyler Fenton, chef/co-owner

Was your mother a good cook? What memories do you
have of cooking with your mother?
My mother came from a family with lots of strong cooks
... I remember learning how to make meatballs with my
mom. 

What is the first dish you ever learned to make?
I learned how to make cioppino, a seafood-based stew,
when I was pretty young. My family had a holiday tradi-
tion where we did a head-to-head soup-making competi-
tion, and I volunteered to compete in it. I think I ended
up making that soup every year for the next 10 years. 

What ingredients are you excited about working with
this spring?
I’m always happy to see asparagus. I love asparagus. It’s an
ingredient you can use both cooked and raw, though most
people are used to only having it cooked. If you’ve only
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