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WAVE Restaurant & Bar. W Chicago — Lakeshore
644 N. Lake Shore Drive

Catch 2he Lave! Chef Subido’s Filipino Menu

Saturday, June 13, 2009 at 12:30 .M. Paired with Wines
Kristine Subido, Executive Chef,
Wave Restaurant, Chicago

1st course
Hearts of romaine salad
with Philippine mango, tomatoes, red onion;

cilantro-lime vinaigrette

2nd course
Grilled chicken adobo,
garlic rice and blistered tomato salad

N 3rd course

Although she once considered a career in professional dance, Coconut—pandan panna cotta
Chef Subido chose to make her moves in the kitchen, gaining with crispy rice

her formal culinary training at Kendall College, and
apprenticing under Chicago chef Steve Chiapetti at several
Chicago locations, and in Lyon, France at Paul Bocuse’s Le
Sud. She is now earning critical accolades for her international
cooking as the executive Chef at Wave, where she also gives
cooking classes for the public.

Chef Subido, who recently returned from a visit to her Chicaourmets! Host Sharon Meyers
native country, will share her early memories of life in the
Philippines and describe her family of food lovers and their
specialties. She will also discuss regional food differences, and
how Filipino food may be poised to cross over in America like
Thai, Indian, Chinese.

Join ChicaGourmets! Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, MasterCard and Visa accepted.
Prepaid reservations must be received by 6/10/09; no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
E-mail: Sharon Meyers smeyerscomms@aol.com Tel: 847.571.1499

For non-internet reservations, mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091

WAVE Reserve at $59 per person, inclusive = $ enclosed.

6/13/09 Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
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