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Fresh Peas Four Ways
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can think about ncorparaing infc the resiou
rart. Thara ore the physical things, For emam-
ple, we regulory have ceramic and other
things- mode for the estourant. Celackon
Ching, Joparese handthrown pieces, locquer
ware frem Vietnom, siher chapsticks from
Banghck. We designed ond hod the uniforms
e |1’y camplaiely aiginal, | goes back i
thes ide of being unigue: Ifs o uniform wou'e
raal ging o see anywhes slie. You'ie rewe
gong o aaf on our ploles in any othar sstou-
rexl. Everything is very special. That's whal
traveel does for us . . besidas the toc that
wou discove new Howars |t gives you such o
wenlth of daos”

Thair Infansa ¥ovel schacida, coupled wih the
business af wrning el anby Ao, bt thee
othar, mone casinl Cgurouikbased mslaunart,
KT Parkina Cowe, mokes one thirk thal Fromer
ond Goier hava litle cpporunity far onything
alus in thair lvea, Yal fe pair ol comes oo
fima ko host the annuol Eost Maets YWest cul
nary festval on the gmunds of Ao |n oddi
¥on, they iecently parnmed o second cook-
book that will Eocus on the chassic recipes of
P i,

When Fraser sxplaing the rules of condlci
required of tha restourart stafl, it lusroles why
guests iend o feed 20 pompered ond extoor
dinary throughoe thair dining exparianca al
Aemws, "Whol's very imporont o Mark ond
mysall oee manners. Comact and propes
behovior is easenial, We dan't wait on ladies
ond gentlarean ond than go back in the
kischen ond behave like 1ownges. These are,
ol course, timas in cevy kitchan when tings one
tenze, bl saying ‘pleaze’ and ‘thork you' is
Impartant. We Hro'lgl-,l ksl that tha font
and the bock need o behowe towards each
othar propary. We hove no sslerarce fer ory
ot al bock and ot rvalny ot all, A climate
con ansly become parvosies, and iy adds
abaclutaly nothing 1o the guast's experance.”

For 20 years Gaoler and Frosier have nol anby
managed 1o run o sebeullicient msiounare thal
servas 0z o impeccoble medal af sushainabil
ty. but they have eniiched the es of tha
countess guass ey hove heaked s gre
ciously. Arows is more thon o place o find
sugtaronce: |1 is o ploce o aplenish the spii
The warm, welcoming embroce. guests ore
greated with whan they step theough the
reslaumnrt door is inspired by heo chefs who
chosa decodes ogo tolorge thair own wiigue
pah
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