pe & Islands




[sland original

Vineyard Haven's SCOTTISH BAKEHOUSE serves
more than shortbread and scones. Here, patrons can
quell their cravings for everything from grilled cheese
to coconut tofu — the Bakehouse feeds vegans,
vegetarians, “localvores,” "bacontarians” and
everyone in between, as its website boasts. Opening
in the '60s with mostly Scottish food, the eatery

now offers Island-raised meat, and veggies from local
farms, including its own. - EMILY HERRINGTON
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WhenMATTHEW_TROP
_ food-centric Italia fﬁi [

Frenich restaurant.in New York City.
draws from both experiences - homegrown

and celebrity ~ as executive chef at,Hv“annis"

- PAIN D'AVIGNON since March (508-778-8588;
: www.paindavignon.com). “I hold myself to
the same high standards no matter where
I'm cooking,” says Tropeano, 34, adding
that Pain d'Avignon uses “high-quality
ingredients comparable to New York's."
How will he put his stémp on the popular
café-boulangerie, beloved by aficionados
of h&editerranean-inﬂuenced' cuisine?
"Polish'inq, training and teaching the
~ kitchen and wait staff," says Tropeano.
“Customers are already noticing a
_refinement.” A simple roast chicken
is reputed to be the hardest dish to
get just right. Tropeanao’s version,
which uses just three ingredients,
blows people away on a regular
basis. “Sometimes,” says the
chef, “it's not what you add
that matters, it's what you

take away.”
- JRR

Photo Courtesy of Pain d'Avignon
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