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TAVOLINO RISTORANTE ITALIANO
MASSIMO TENINO, chef/owner

Born and raised in Northern Italy, where he learned his cooking 
skills from his mother and grandmother, Massimo Tenino came to the 
United States in 1993 and spent the next years developing his culinary 
style in Los Angeles and San Francisco. In 2003, he moved to Tucson 
where he opened Tavolino Ristorante Italiano the following year. Since 
then, Chef Tenino has received consistently rave reviews and the 
restaurant continues to be one of Tucson’s favorite places for lunch, 

dinner or happy hour.

THE TASTEFUL KITCHEN
SIGRET THOMPSON and KEANNE THOMPSON, co-

owners
A self-taught cook, Sigret � ompson has been passionate 

about cooking since she was a child. She and her sister, co-
owner Keanne � ompson, have been in the hospitality busi-
ness for decades. In the 1990s, Sigret immersed herself in 
learning Southwestern cuisine. She then spent years travel-
ing the globe, living in cosmopolitan cites such as New York, 

London and Sydney where she sampled a vast array of ethnic cuisines. Seeing herself an art-
ist with the plate as her canvas, she enjoys the challenge of creating dishes without meat or 
meat substitutes such as tofu. Sigret’s inspirations include Julia Child and local chef Donna 
Norden of Café Terra Cotta, who inspired her Southwestern � air.

for them … food’s important to people, 
and it’s the best work we’ve ever done,” 
she says. 

La Hacienda Restaurant Tucson re-
cently hired Executive Chef Luis Oscar 
Cepeda, who is innovating new menu 
items and fresh ideas on a regular basis, 
says General Manager Lorena Sahagun. 

“We have recently expanded our cater-
ing services to include not only Mexican 
food, but also a fusion of � avors from 
Spain and Cuba to customize our cus-
tomers’ wants and needs,” says Sahagun. 
“We are also doing private parties at our 
restaurant to accommodate up to 100 
people, which includes a lovely patio 
area.” 

As the holidays approach, they are 
looking forward to seeing familiar faces, 
she says, and La Hacienda is fortunate to 
have year-round regulars who frequent 
their North Swan location. “And our Oro 
Valley location is booming with Tucson’s 
winter visitors, who are also regular cus-
tomers year a� er year.”

� anks to their new executive chef, La 
Hacienda’s libation menu is � ooded with 
tropical drinks including Cuban mojitos, 
says Sahagun. “We have an exclusive La 
Hacienda jalapeño margarita … [which] 
is the perfect blend of our homemade 
house mix with fresh jalapeño for an un-
precedented taste.”

Richard Knott, executive chef/food 
and beverage manager at � e Breeze 
Patio Bar & Grill at Radisson Suites 
Tucson, is looking to modernize some 
of their traditional American fare and 
introduce some new dishes by Decem-
ber. Knott says he’s aiming to prove that a 
hotel eatery can o� er standout meals and 
stay busy year-round. 

Knott also wants to work with local 
farmers. “I’m a big farm-to-table type of 
chef,” he says. “I think that’s the best way 
any chef could think ... do your part to 
give back, and to help keep the commu-
nity thriving.” 

Seeing regular customers frequent � e 
Breeze is important, says Knott; it shows 
the entire sta�  “that we’re doing some-
thing right.” 

Knott recalls popping out of the kitch-
en as a young chef in order to watch cus-
tomers enjoy a plate he was proud of. � at 
satisfying feeling hasn’t dulled, he says. 

Serving customers during the holi-
days, or for a special occasion, a chef can 
enhance the moment, he says. Being a 
chef is not about simply going through 
the motions, Knott explains, adding his 
mindset is clear: “Let’s do a phenomenal 
job, and let’s help make this occasion a 
lasting memory.”

� e 16-hour shi� s leading up to 
� anksgiving Day are exhausting, but the 
payo�  is undeniably rewarding, says Re-
becca Wicker, co-owner of Dedicated: A 
gluten free bakery and co� ee shop. 
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