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Eggplant Dish from Tahav
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Marc Vetri

Wian Maro Satall says your restaurant is the best liallan spot on the
East Coast, peaple notice. That's wihat happened to Marc Vetrl, one

of Philly's best known and mast acclaimed chefs. Since opening his
Eponyrous trationa in 1998, Vet and his longtime business partner
Jeff Benjamin expanded thelr company to include Osteria, Amis, Afla
Spina, Lo Spieda and Plzzeria Wetrl, which 5 on a fact expansion track
thanks 1o last year's buy-out of the empire by Uroam Qutfitters, Vetr
{the restaurant] rematns the exempt, and it's where you can still find
Vetrl (the chef} cooking dishes like Swiss chard gnocchi, porchetta with
stone frult and seared scallops with truffled corn crema.

Jose Garces

gining scene when he openag
Amada In 2005, The chef hac

a stngular wislon of sangria amd
flamienco that resonated with
oiners and eveniually led o a
restaurant ermgire. Food Network
proiected Garces into the spod
light during a WCIorous Turm on
bext lron Chell Today, you can
gt a m@ste of his talent at local

rectaurants like Dustrino m Undver

Ciry and The Olce Barin Cod City

lose Garces stormed on the Philly

sity CiTy, Village Whiskey In Center
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Kevin Sbraga
Philly is home to plenty of
Top Chef talent, but Kevin
Sbraga is the ariginal. Jersey
native Sbraga was cook-
ing at Stephen Starr's Hats
restaurant in the Garden
State while the seventh sea-
son of the Bravo hit aired.
After becoming the unlikely
champ and a household
narme, the chef opened his
self-titled restaurant on
Broad Street, followed by
Southern smash the Fat
Ham (credited with bringing
Mashwville-style hot chicken
to Philly). Sbraga's latest
venture is a second Fat Ham
at the King of Prussia Mall,
which opened this fall.
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Michael Solomonov
Michae! Solomonoy came ug

in the kitchen of Marnc Vetrl, but
rtow, thie chef of Israell sensation
Zahav is often rightly credited for
Ignitimg America’s new obsession
for Middle Eastern cooking, along
with his business partner, Steve
Cock. Solomonoy and Cook

rroey rum a bunch of restaurants,
including Aoe Fsher, hummus
hot spot DHzengoff, which just
cpened a location in Mew Yark,
and Federal Donuts, the fried
chicken-and-donut shop also in
expansion maode to Mashwille,
The duc's cookbook, "Zahas:

A World of lsraell Cooking,”

wiom 2016 James Beard awards
for cookiook of the year and
intermational cockbook, and
Solmmonoy ks currenthy the host of
the new docurmentary “In Search
of Israeli Cuisine.”

MNicholas Elmi

A few vears after Kevin Sbraga won Top Chef, Colling-
swiood, New Jlersey resident and former Le Bac-Fin chef,
MNicholas Elmi gave Philly a repeat victory. A dark horse
in the competition, Elmi had opened his intimate restau-
rant, Laurel, on East Passyunk a few months before the
show's finale, leading to rabid spaculation that he'd be
crowned the victor. Three years later, Laurel has gone
tasting menu only and remains one of the most in
demand tables in town, and just this past surmmer Elmi

cebuted [TV next door. The
wine bar, featuring a fan-
tastic selection of offbeat
bottles by resicent somme-
lier Heather Thompsean, is

a joyrice of a la carte plates
like prawns glossea in yuzu
kosho butter, dry-aged
beef fat brscuits and hay-
stuffed fried poussin.




