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“When you do the math of how many 
people have something that we made on 
their � anksgiving table, and that they 
can eat the dinner rolls because we exist 
— that’s the stu�  that makes me cry, and 
that’s why we’re here,” she says.  

Wicker estimated that at least 4,000 
people enjoyed Dedicated’s gluten-free 
� anksgiving fare last year alone. 

Wicker and her husband, Gordon, 
opened Dedicated a� er he was diagnosed 
with a severe food allergy. As a couple, 
they know what it’s like to go out for a 
bite, but � nd you can’t eat anything on the 
menu, she says. 

“When you come at it from a position 
of knowing what it’s like to be on the oth-
er side of the counter, I think that really 
makes a di� erence,” she says.

Dedicated, formerly Got2b Gluten 
Free, � rst warmed its ovens in May 2014. 
� ey moved to a larger, more visible, lo-
cation on Speedway Boulevard in May 
2016. 

At their new locale, Dedicated grew 
noticeably busier practically overnight, 
says Wicker. What’s more exciting, she 
explains, is their popularity comes from 
word-of-mouth advertising.

“[� at] allows us to keep our prices 
down, and spend a little bit more money 
on things like charitable contributions 
and giving back to the community,” she 
says. 

Dedicated recently sponsored the 7th 
annual Kids of Steele Mini Golf Event, a 
fundraiser that supports the University 
of Arizona Steele Children’s Research 
Center. � is was the fourth year that 
Dedicated contributed to Empty Bowls: 
A Fundraiser to Fight Hunger and Feed 
Hope, an annual occasion that helps fund 
the Interfaith Community Services food 
banks.

Reilly Cra�  Pizza and Drink 
launched its fall menu on Nov. 9, featur-
ing seasonal and local ingredients such as 
squash and winter greens, says chef Tyler 
Fenton. Guests will also notice changes to 
the appetizer, salad and pasta menus. 

Reilly will o� er some fun holiday spe-
cials which include a Hanukkah plate 
consisting of brisket and latkes, garnished 
with root vegetables, says Fenton. 

� ey are fortunate to have a strong 
group of regular guests at Reilly as well as 
� rst timers, he says. Most of their regulars 
have a certain table, server or meal they 
prefer, which they always try to accom-
modate.

“It’s great to see familiar faces and es-
tablish relationships with our guests,” 
says Fenton. “We love that we become a 
staple in their lives and look forward to 
providing them with a memorable expe-

rience.”
� eir brussels sprouts, which are � a-

vored with house hot sauce, sherry vin-
egar, and pecan brittle crumbs, are a hot 
item, especially around � anksgiving, he 
says, adding that people are constantly 
calling in to ask for the recipe.

� e Tough Luck Club, Reilly’s base-
ment-level speakeasy, has a new drink 
menu brewing, which will feature season-
ally inspired cocktails and some warm 
options. Pub patrons can expect that 
change at the end of November. 

Keanne � ompson, co-owner of � e 
Tasteful Kitchen, says she and her sister, 
Sigret, always wanted to start a business 
together. In February 2011, they took the 
plunge, opening a gourmet plant-based 
eatery that caters to people living with di-
etary restrictions.

“We wanted to o� er Tucson some-
thing original and di� erent,” says Keanne 
� ompson.

Flash forward almost seven years, 
� ompson says business is booming as 
many of their regular and new custom-
ers simply became “sick and tired of be-
ing sick and tired” on a meat-based diet. 
More important, she says their custom-
ers enjoy the � avorful dishes � e Tasteful 
Kitchen is known for.

� e holiday season is the best time of 
the year, says � ompson. As their sea-
sonal customers return to Tucson, see-
ing their smiling faces is the greatest gi� . 
Guests  also will happen by, just to drop 
o�  birthday cards, which makes their 
customers feel like family, she says.

“We take such good care of everything, 
from the way we present our food and the 
way we care for the food — people feel 
the energy,” says � ompson.

Some customers come in with a list of 
food allergies, and Tasteful makes every 
e� ort to meet those needs, says � omp-
son.

� e Tasteful Kitchen is taking � anks-
giving Day dinner reservations and will 
o� er a three-course meal that includes 
two starters, either a local winter squash 
soup or an organic salad bundle; a choice 
among � ve entrees; and a dessert trio 
with pumpkin cheesecake, mini baked 
apple and cranberry jelly. Guests can dine 
between 2-6 p.m., and reservations are on 
a � rst come � rst serve basis.  

� e Tasteful Kitchen is also taking res-
ervations for its 10-course tasting event, 
which will kick o�  on Jan. 1. And keep 
your eyes peeled for their cookbook, she 
says.

Finding an alternative to typical 
American fare in Tucson can be chal-
lenging, so having a large menu to choose 
from keeps their eatery packed with cus-
tomers, says � ompson.

“� ey’ve been thrilled, and so appre-
ciative,” she says. “And I’m very grateful 
that we can be there for those people.”
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