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Comet Ligquid Gel
Cleaner With Bleach.

Comet Liguid Gel combines the
superior cleaning power of Comet
to cut through tough, greasy dirt
Saster than other gels and the
effectiveness of Clorinol to hleach
away stubborn stains,
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Gomet can.
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Because so much can go wrong in the
cheese-making process, Chenel rarely
takes rime off. Once a year she shapes up
at the Rancho La Puerta spa in Tecare,
Mexico, and last fall she spent ten days
in France and ltaly, as much to compare
amd refine her cheese-making skills as to
relax. Right now her biggest problem s
filling mail orders, as well as those from
distributors.

Although not averse to remarrying,
Chenel says she would never share her
husiness. 1 couldn'r risk losing any of it if
the marrfage failed.”

CINDY PAWLCYN a0,

echel and corporate partner In
Real Restaurants, Inc.,

Sausalito, California

Bormn in Minneapolis, Cindy Pawleyn has
come a long way in her 40 years. While in
high school, she worked in a conkware shop
with a cooking school and decided that the
chef's life was for her, And how! Now she is
a corporate partner in Real Restaurants,
Inc., with headquarters in Sausalivo, Cali-
fomia, and she ovemees the kitchens of
nine (gt last count) restanrants in the Napa
Valley, San Francisco, and elsewhere,

Although each of her chets s encour:
aged 1o creare, all must fir the style she
established—a lusty, spicy, and herbaceous
cookery with lush mashed potatoes, highly
seasoned Southwestern and  Asianestyle
vegetables and salads, wnd much wood-
grilling and roasting of meats, such as pork
chops, steaks, burpers, rabbit, and fish,
Among Pawleyn’s trademarks are rich,
brassy homemade ketchup and fried onion
rings as gossamer slim and golden as spun
glass. There are also great chocolate cakes,
some spiked with Jack Daniels, others
with hor chilies.

After eaming a degree i hotel and
restaurant adminisimation from the Univer-
sity of Wisconsin-Stout, Pawleyn honed
her craft at the famed Parisian cooking
schools La Varenne and Le Cordon Bleu,
then worked ar restaurants in Chicago and
Minneapolis. California won her heant
when she did stints at restaurants in the
Napa Valley and San Francisco, and in
1982, with partners William Upson and
William Higeins, she opened Mustards
Grill in Yountville County,

Thart remains her favorite start-up, even
though, huilding on its success, she created
triumphs in San Francisco outposts such

104 NEw Woman « JanUSEY 1990

as the Fog City Diner, Rot, Bix, the Cafe
Museo ar the new Museum of Modem
Art, the Buckeye Roadhouse in Mill Val-
ley, and Tra Vigne, an ltalian trattoria in
the Mapa Valley, With Beetlenut, a Chi-
nese beer garden(!) in San Francisco, a
new Fop City Diner in Dallos, and another
soon to open in Las Wegas, Pawleyn's
rounds form a widening circle.

All of which means, of course, there 15
lirtle nume for a personal life, bue Pawleyn
has lucked out with a nine-year marnage
o Murde Laird, “s wvery understanding
screenwriter” whose grown children have
adopted her. They share a Mapa Valley
home, where he wrntes. For dinner, she
cooks or takes home food, and they eat on
their deck “ninety percent of the time.” For
when she'’s not home, she has raughe him
to prepare three perfect dishes: chileguiles,
a mean tomato and red wine pasta sauce,”
and really good cheese roast. Failing thar,
he ears beans and nce.

UDY CONTINQ!a2, owner,
ittersweet pastry shop, Chicapgo
A bright-white and tidy shop is the setting
for the refimed and richly fragrane cakes,
pies, cookies, breads, and muffins of Judy
Contine. Specializing in delicately trim
cakes in the Continental seyle, she arrives
at her shop around 10:00 a.m. and leaves
well past midmight, feeling secure only if
she has given the swaff a good starr on the
morning’s  production: Among triumphs
are anything made of chocolare, crunchy
hiscoun with hazelmus, cushiony coconue
macaroons, buttery orange sharthread, and

sublime espresso cookies.

Born Judy Griego in Albuguerque, New
Mexico, she feels she has lived in Chicago
“forever” Although she had no special in-
terest in cooking or baking as a child, she
lowed sweets and ar 27 decided to go into
restaurant management. To understand
basics, she began working in kirchens,
where she was soon beguiled by the bak-
ing process and abandoned her managenial
aspirations. She then baked for a café thar
was an adjunct to the tony Ambria restau-
rant, where the chef supervised her pastry
work. Conting is otherwise seli-taughs
from books and magatines Friends who
loved her cakes and cookies urged her to
open a bakery, and 3% years ago several in-
vested in Birtersweer,

She and her police-detective husband of
19 years have no children bur still lead a
pressured life. "Jimmy helps me out at the
shop and is very understanding,” Conting



