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DEDICATED GLUTEN FREE
REBECCA WICKER, owner

Rebecca Wicker was an accountant before delving into the gluten 
free baking business. Her husband’s severe gluten allergy and her own 
intolerance prompted Rebecca to research and develop the recipes used 
in her shop. She developed her own proprietary � our blend in 2013, and 
opened Dedicated in 2014.  Rebecca is passionate about her work and 
about serving the Tucson community. Plans are in the works for expan-
sion, so stay tuned for more to come!

CAFÉ FRANCAIS
NICOLE and MAURICE COCHARD, co-owners

Nicole and Maurice Cochard came from France to the 
United States in 1968 when Maurice, then a chef at Trois Dol-
� ns in Grenoble, was recruited to be the head chef of La� tte 
Restaurant, a four-star French restaurant in Colorado. � e 
Cochards were the original owners of the popular Tucson 
restaurant, Le Delice. In November 2012, they opened Café 
Francais, serving authentic French cuisine — from home-

made quiches to Dover sole Meuniere and Canard a l’Orange — and pastries. Nicole, the 
creative genius behind their French pastry creations, began her apprenticeship as a child in 
her family’s bakery in Burgundy, France.

CLAIRE’S CAFÉ 
CLAIRE JOHNSON, co-owner

Claire Johnson, an Illinois native born into a family of creative cooks, 
began her culinary career as a produce buyer and founded an organic 
food co-op on Chicago’s north side. She relocated to Arizona in 1980 
and became the head chef at the Blue Willow, followed by cooking stints 
at Oro Valley Country Club, Loews Ventana and C.B. Rye. In 1986, Claire 
bought Dyna Café and transformed it into the present day Claire’s Café 
and Art Gallery.

THE BREEZE PATIO BAR & GRILL
RICHARD KNOTT, executive chef

Richard Knott, executive chef/food and beverage manager at Breeze 
Patio Bar & Grill at Radisson Suites Tucson, is from Ottawa, Illinois, and 
moved to Tucson at age 17 in 1987. He landed his � rst dishwasher posi-
tion at the Viscount Suite Hotel, working his way up to a chef de partie 
position, cooking omelets in front of the breakfast crowd. For two years, 
he’d work for free, asking local chefs to mentor him while also juggling 
two full-time jobs. At 21, he earned his � rst executive chef position at 

Anthony’s in the Catalinas, where he won accolades including the Silver Spoon and Four Dia-
mond awards. Knott started at Breeze a year ago, and began managing both the front and back 
ends of the hotel eatery � ve months ago. 

Cafe: Tues-Sun 8am-3pm
Bakery/Store: 8am-4pm

Closed Mondays

520-326-1155
Plaza Palomino 2930 N. Swan

Let us cater your 
holiday gatherings!

French Sophistication 
at competitive  
Tucson prices!

Farm to Table
Fresh • Local • Seasonal

5605 E. River Rd. (at Craycroft) * 529-7180 * harvestonriver.com

10355 N. La Cañada Dr.  (at Lambert) * 731-1100 * harvestOV.com

Want more? 
Check out Restaurant Resource, published monthly 
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