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Seasonal Dishes Change Up K’ya Menu
Executive Chef Craig Connole at K’ya, 

the bar inside La Casa del Camino hotel, 
has new fall offerings on their tapas-style 
dinner menu with dishes ranging from 
$3 -$25.

 Standouts include Indian butter 
chicken, blackened scallops and lobster 
mac and cheese.

Skyloft Offers End-Zone Cheer Section
Skyloft Restaurant and Bar, 422 S. 

Coast Highway, tunes in its two dozen 
televisions for football on Mondays. 

Happy hour lasts all night and first 
beers are $5. Put on your jersey and enjoy 
the game.

Sapphire Sets the Table for Autumn 
Sapphire restaurant owner and chef 

Azmin Ghahreman plans a five-course  
dinner served family style to welcome 
autumn and introduce new seasonal 
dishes  Wednesday, Oct. 25.

Ghahreman will curate a culinary 
journey at his Laguna Beach restau-
rant that will include choices between 
grilled local sardines, Hong Kong 
style shrimp, veal tongue, lamb, and 
chorizo enchiladas along with garam-
masala dusted salmon, a vegetable 
tagine, slow roasted beef, sweet and 
sour pork and quince and apple tarte 
tatin.

The dinner is $58 per person, 
excluding beverages, taxes and gratu-
ity. Seating is limited. RSVP to 949 
715-9888.

Group Show Explores Nature
BC Space Gallery exhibits a show 

of 20 artists in a dialogue titled “Na-
ture Prevails” and hosts a reception 
Friday, Oct. 13, from 2 to 5 p.m.

The gallery, 235 Forest Ave., also 
opens to the public Nov. 3 and Dec. 
16 at the same time. The show can 
be seen by appointment as well by 
calling 949 497-5926.

Plein Air Artists Strut 
Their Best for Collectors 

Tickets are still available for the 
Plein Air Invitational collector’s 
gala, which begins at 7 p.m. Sat-
urday, Oct. 14, at Tivoli Too, 777 
Laguna Canyon Road.

Diners get a first crack at bidding 
on the best work of the contestants, 
artists who have been painting on 
location around Laguna Beach over 
the last week.

Tickets of $175 per person may be 
available at the door.

 
Artist’s Work Depicts Strong 
Women

San Clemente-born painter Dana 
Richardson, is showcasing her latest 
oil paintings at Discover Emerg-
ing Artists Showcase, 1400 S. Coast 
Highway, through Nov. 1. 

This body of work evolved after 
her recent experience of living 
through the May 2017 Mud Creek 
Landslide in Big Sur. 

“We are living in a time where 
human rights are continually being 
challenged. My hope is that my 
paintings will promote women’s 
rights and equality,” says an artist 
statement.

Richardson describes her oil 
paintings as portraing female fig-
ures larger than life, erupting from 
cityscapes, expressing their ability to 
rise above their circumstances. 
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Picture perfect plating at Culinary Masters, holding its 2017 event at the Montage later this month. 

Inside the BC Space exhibition.

Blackened scallops season the fall menu at K’ya.

Guests dine at Sapphire in Laguna Beach.

Strong 
Directs an 
All-Star 
Symphony 
of Chefs
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By Eileen Keighley, 
Special to the Independent

Three legends of American cuisine are 
among the chefs from around the coun-
try donating their time for a $1,500 per 
person dining experience hosted by the 
Studio restaurant at the Montage Laguna 
Beach later this month.

About 120 people are expected to 
dine on the spectacular delights devised 
by U.S. culinary royalty to support an 
aspiring generation of young culinary 
contenders.  Last year’s event raised over 
$100,000. 

Craig Strong, head chef at Studio, 
hosts the Culinary Masters event or-
ganized by the Robb Report, an online 
luxury magazine. Headlining are three 
of the nation’s most celebrated chefs, 
Jérôme Bocuse, Thomas Keller and 
Daniel Boulud, founders of the not-for 
profit Ment’or BKB Foundation, based 
in New York. Keller and Boulud between 
them share over nine Michelin stars for 
the French Laundry, Per Se and Daniels, 
respectively, while Bocuse operates Chefs 

de France at the Walt Disney World 
Resort in Florida and has been involved 
since 1993 with the Bocuse d’Or, known 
as the culinary Olympics.

As well as inspiring the next genera-
tion, the foundation works to elevate U.S. 
cooking with the best in the world, and 
sponsors Team USA in the Bocuse d’Or. 
This year Matthew Peters, a protégé of 
Keller, won America’s first gold and is 
now working on opening his first restau-
rant in Austin, Texas. 

It’s the first time for Keller at Studio, 
while Strong has guest chef’d along-
side William Bradley, of Addison at 
the Grand del Mar, a previous ment’or 
Culinary Master winner in 2010. Bradley 
holds  the only Forbes five-star and AAA 
Five Diamond restaurant in Southern 
California.

Expectations are high and all of 
Strong’s team are excited by the prospect 
of so much talent in one kitchen.

“You never know where you can glean 
inspiration…and build new relation-
ships,” said Strong. All those egos in one 
kitchen: surely a recipe for a clash of tem-
peraments, not to say knife skills. Strong 
is not fazed. He relishes the camaraderie 
and collaboration it creates. “Wearing 
the same white coat, makes us a band of 

is like a symphony, all in tune, creating 
beautiful music. He encourages a “quiet 
environment, nothing out of control, 
with total focus that is vigorously mov-
ing …and we never shout, not even loud 
talking.” 

How does he achieve it? He likes his 
management style to tuning a guitar, 
“You need to get it just right. Too tight 
and it doesn’t play. Too loose and you 
lose control; you let go of standards.”  

Having hosted a similar event at 
Montage Palmetto Bluff in South 
Carolina last year, Robb Report organiz-
ers were keen to bring it to California 
with its growing culinary reputation and 
aspirational lifestyle. “They were looking 
for the, ‘best of the best’ on the west coast 
and Montage Laguna Beach delivered,” 
said David Arnold, Robb Report manag-
ing director.

Strong predicts the Monday, Oct. 23, 
dinner will leave a residual impression 
long after the last plate is cleared. “It is an 
extraordinary event...where people can 
experience some of the best chefs in the 
world under one roof…this is a unique 
opportunity for the residents of Laguna 
Beach.”

While capped at 120 guests and 
outside most budgets, Strong believes 
social media will broaden the event’s 
impact with young chefs, restaurateurs 
and locals. “It raises the bar and opens 
their eyes to new foods and ideas,” he 
said. Traditionally chefs learned on the 
job or through travel. Strong himself 
spent two years in Spain. However, with 
the proliferation of chefs on social media, 
anyone can follow any number of chefs 
across the world and access innovative 
ideas and flavors. 

As Studio plays host, each menu item, 
which organizers declined to share in 
advance, is expected to be a culinary tour 
de force, drawing on the chef’s personal 
culinary expertise and taste, and created 

Art Seen On the Table

brothers,” he said.
Boulud agrees. “It’s about sharing our 

craft and passion for excellence with 
Robb Report’s food enthusiasts and 
having a good time all together, dining 
and golfing while supporting the next 
generation of young chefs through the 
ment’or organization.”  

Strong regards Joel Antunes of the Ritz 
Carlton Buckhead, Atlanta, as one of his 
most influential mentors. As his sous 
chef, Strong remembers the opportu-
nity to guest chef with Paul Bocuse, the 
master of French cuisine.  A treasured 
photograph of the three remains on his 
desk and is a daily inspiration. “I will 
never be able to repay my mentors for 
the gift that they gave me in teaching me 
how to cook and a commitment to excel-
lence,” he said.

Styles in the kitchen change, though, 
and Strong recognizes that the manage-
ment style of his mentors would not 
work as well in today’s kitchens. His 
kitchen is about harmony and creativ-
ity. “I have evolved as a manager to deal 
with millennials.” His mantra: “I believe 
in being direct and being cool.” He says 
that some of his mentors were “definitely 
direct, but maybe not so cool at times.” 

Strong suggests a well-run kitchen 
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Anneliese Hosts Family Oktoberfest
Don a dirndl or pull on the 

lederhosen for $1 off admission to 
an Oktoberfest party from noon to 
5 p.m. Saturday, Oct. 14, at Annelies 
School, 20062 Laguna Canyon Road.

Board a free trolley from the city 
parking lot ACT V in Laguna Can-
yon and sample a bit of traditional 
Bavarian food. Admission is $3 for 
kids and $5 for adults.

Oktoberfest includes lives mu-
sic, carnival games and rides and 
a meet and greet with the school’s 

miniature horses, alpacas and avian 
friends.

Blues for Hurricane Relief 
The Orange County Blues Society 

will play a benefit concert for hur-
ricane victims on Sunday, Oct. 15, 
from 1-6 p.m. at Main Street Res-
taurant, 4902 Main St., Yorba Linda.

Blues for H.I.M. Relief (Harvey, 
Irma, Maria) is a free event for all 
ages with raffles and prizes. Donate 
online, or at the door. 

All proceeds will go to America-
cares. Contact Rick Snyder at 951 
836-6762 for more details.

Getting Out

by different teams. For example, Chef 
Keller and Chef Matthew Peters - who 
previously worked under Keller at the 
French Laundry - will work together.  
Additionally, the teams will be assisted by 
Studio staff, who get to work alongside 
culinary super heroes. Unremarkably, 
no one requested time off. Everyone, no 
matter their accolade, is expected to help 
each other out, including plating up for 
other chefs. 

The energy levels will be high and the 
styles and personalities will be differ-
ent. Even so, Strong predicts a “unique 
culinary evening” full of harmony in 
how the food is created, how it looks and 
most importantly how it tastes.  

Montage
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Chef Craig Strong of Studio at the Montage resort. 
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Our unique, low mileage inventory
speaks for itself.

2135 Laguna Canyon Rd., Laguna Beach, CA 92651
949.715.8988  | www.fi sherimports.net

Sales & Consignment

2017 Range Rover Autobiography 
 1 Owner - Only 2,000 Miles !! 

LOADED - Supercharged 
 BRAND NEW IN EVERY WAY 

 Call for Details ... 
WHY BUY NEW ???

Rolfi ng®
Structural Integration

A manual therapy method for 
optimal alignment of your body, 

so you can move with ease 
and freedom.

Realign. Uplift. Live.
Your local in-home 

Massage Therapist, 
Hilde Otterholt 

Now also a Certifi ed Rolfer™ 
Over 20 plus years experience

Call: 949 933 6317
to make an appointment for massage in your 

own home, or Rolfi ng from offi ce in Costa Mesa.
Complimentary initial consultation to see if Rolfi ng is for you.

www.rolfi ngoc.com

1400 S. Coast Highway Suite 101
Laguna Beach, CA 92651

949-444-5330
www.DiscoverEAS.com

Artist: Wall Street
Sky High Vibrations I

32” x 59”  $495


