SMITH RANCH HOMES
Dining Services

To create a fine dining experience for residents at Smith Ranch Homes,
Heidi Krahling was hired as executive chef. Krahling was an award-winning
chef, acclaimed for her creative culinary style while at Butler’s in Mill Valley.

In many ways the position at Smith Ranch Homes was a dream job for a
chef. Krahling was able to design the kitchen from the ground up and was
challenged to design menus that maintained the high level of taste and
flavor of California cuisine but reduced the ingredients with high levels of fat
and sodium.

Krahling served as executive chef for eight years.

Hanna Anki, who also had worked at Butler’s, was hired as Food & Beverage
Director.

e

From the Smith Ranch kitchen: Pickled I"igs with Prosciutto and Arugula

Aging with gusto

By Jim Wood

Can delicious dishes like mussel risotto with orange, tarragon and fennel fit the dietary

Califomia cuisine may be fine for briefcase-carrying joggers, but what about grown-ups?

needs of people over 60?
Sure, says 32-year-old executive chef Heidi Krahling. She ran the kitchen at Butler’s in

Marin by way of Square One and Tante Marie’s cooking school in San Francisco. Now
she’s busy developing what she hopes will be the healthiest four-star restaurant in the Bay

Our Heidi Krahling-
fabuloug head chef!

Atrea for a resort-style condominium community called Smith Ranch Homes.
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Heidi Krahling brought a high degree of quality and
innovation to the restaurant at SRH.
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The kitchen staff with Hanna Anki standing left,
General Manager John Lombardo center, and Chef

Award-Winning Chef
Smith Ranch ‘Good Life’ Recipe Includes Heidi Krahling’s Cuisine

Krahling and Pastry Chef Carolyn Myers next.

California Cuisine

Grows Up (And Oider)
By Molly Kellogg

"The graying of America
necessitates that the basic standards
of cooking be changed to
accomodate the tastes and
nutritional requirements of people
over 60," says chef Heidi Krahling.
"The Bay Area's expanding
population of people over 60 is
forcing California Cuisine to grow
up.”

San Franciscan Heidi Krahling,
recently appointed Executive Chef
for Smith Ranch Homes, a resort-
like condominium community for

Bt active adults over age 62 presently
= : s, being developed in Marin, is
Foie Grgy Crouton wig, ¢ currently redefining the standards of
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Aperitif 4 the Bay

Wild Mushroom Soup

1989 Saui
$3.50 @uvignon Blanc

Mixed Green Salad with Creamy Lemon Vinaigrette

accepted the position as Executive
Chef, Heidi realized that she not
only had to re-evaluate her own
style of cooking, but was going to
be reshaping the precepts of
California-style cooking as well.

A critically-acclaimed chef who
has worked at Square One restaurant
in San Francisco and won local and
national attention as the head chef
at Butler's restaurant in Mill
Valley, Krahling is in the process
of re-inventing California Cuisine.
As Krahling explained, her first
step was to begin consulting with
Judy Levine, a registered dietician.

"For the first time in my career
as a chef, I'm working hand in hand
with a nutritionist," Heidi
explained. "Together, we are
designing menus that maintain the

keeping the preparations and
presentations whi h retain a high
level of taste and flavor, but
replacing those ingredients that
inflate the cholesterol, fat and
sodium content of dishes."

Krahling went on to explain
that people perceive California
Cuisine to be intrinsically healthy
because it uses fresh, seasonal
ingredients. The method of
cooking these foods, however, can
add undesirable oils and salt.

"Vegetables are great, but once
they are sauted, you detract from
their nutritional value,” said
Krahling.

Krahling explained that re-
orienting her cooking style to her
new clientele would provide a
unique challenge and, as she said,
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integrity of California Cuisine,

$2.25 "It's never really been done before."
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Seafood Consomme

Roasted Guinea Fowl with Cabbage,
Porcini Mushrooms and Thyme
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Smith Ranch To Feature: ‘Healthiest 4-Star Restaurant in California’
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| . Area, and looks upon her posi-
tion at Smith Ranch as a chal-
lenge to re-orient her cooking
style to meet the high standards
of her new clientele.

As Krahling said, “California
Cuisine has to adapt a little in
order to meet the tastes and nu-
tritional needs of the increasing
population of older Americans.
In my capacity at Smith Ranch, |
will be at the forefront of the
trend to reshape some of the basic
precepts of cooking to the satis-
faction of an emerging popula-
tion.”

“Heidi will be running the
healthiest 4-star resturant in
California.” This accolade by
Dr. Grauszreflects the approach
that Executive Chef Heidi
Krahling will bring to the res-
taurant at Smith Ranch Homes.

“At this point,” Krahling said,
“any good chef knows how to
create a nutritional menu. What
I am doing at Smith Ranch is
designing healthy menus that
don’t sacrifice taste.”

Indeed, Krahling’s career has
been notable for the national
acclaim given to her creative
and innovative culinary style.
She has worked at some of the
finest restaurants in the Bay
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Sauteed Filet of Beef with

Potatoes Boulangere
$12.00
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When the Grille Room opened for weekday lunches, residents could e
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enjoy Chef Krahling’s creations more often.

As the population increased at Smith Ranch, dining
attire became quite formal with jackets required
for men, and women, in keeping with the times,
wore dresses.

A group of unattached women, who called them-
selves "The Loose Ladies,” frequently enjoyed a
lively dinner together. There was also a “"Breakfast
Club” and a group of gentleman diners who
dubbed themselves “"The Grumpy Men.”
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Libations at the bar in the Lounge.

Edward and Billie Zeisler in the elegant Club Room which
was decorated in shades of lavender with coordinating
dinnerware.
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Celebrating Smith Ranch style.



