Restavirant News

VOL. 42, NO. 39

THE NEWS LEADER OF THE FOODSERVICE INDUSTRY +
PUBLISHED EACH MONDAY - A LEBHAR-FRIEDMAN® PUBLICATION + $5.00

Take a Bao puts the spotlight
on Chinese-style steamed buns

FTeyer—

L0S ANGELES — Bao, @ new offer
ing in the upscale food court of
the Westfeld Century City mall
here,

Spivak and Chuck Frank, while
the duo develop several other

monly are served on dim sun
‘menus as a breakfast or brunch
item, are the featured dishesat the
partners’ new Take a Bao fast

d attention i the nations Largest

citis.

Traditional bao typically are
steamed orbsofspongy dough with
savory centers, such as shre
barbecue pork or chicken, and are
portable,tennisballsized snack or
meal tems,

£

mall's busy food court and in the
increasingly crowded fast-casual
segment,

toafast

start, averaging about 500 guests
per day in its first three weoks,
Stein says. The bao bar is on track
toexceed his budgeted $15 million
in first-year sales, prompting the

h
different in that the steamed
dough s attened,almost like a
hick pita, and folded over the il

s, sandvihistyl. Eight illing
options are offeed, from porne-
granate steak or Thai peanut
chicken to crispy panko-csted

loutlet.
as thelatestof several budding bao.

toft.

sccond location n the Los Angeles
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Take a Bao puts the spotlight on Chinese-style steamed buns

(Continued from page 1)
the name to Kichi Grill and
that brand.

Spivak and Frank also helped
Dunkin’Brands Inc. design thenese
Baskin-Robbins Café 31 prototype,
an alldessert variant that opened
st month in Foborough, Mass.
They also are working on plans fo

Sten'sconfdence alo s bl
stered by his concept’s ability to
attract Spivak and Frank as
investorartners.

Spivak is founder and former
chief executive of Los Angles
based GrillConcepts Inc, which

and more moderatey priced Daily

Gril hains.
Frank s a former excutive of
trum Foods,which n it hey-
day operated such Califonia con-
cepts as Macrthur Park, Prego
and Tutto Mare. He late went on
{o steer development of Johnny
Rocketsand erveas president and
chicf operating officer of the II

hak

cined to i
detals,

Take  Bao fit with the consul-
tants’plan to work with entrepre-
neurs 1o bring unique concepts to
market, Spivak said.

“Pegple are looking for high-
quality ood i a fast environment,
and Take a Bao really fits that
description” he said

Stein sn't the first o attempta
bao-focused chain.

Lettuce Entertain You Enter
prises Inc. in Chicago launched
Wow Bao in 2003, offering a var
ety of steamed buns, noodles and
other dishes. LEYE now operates
three Wow Bao units there, aver
aging about 750 guests per day

chain. He recently bough the last
remaining MacArthur Park e

er three to six more Wow Baos in
2009, said Art Mendoza, the
;

With a $7 to 38 average check,
Wowe Bao offers traditional buns
whose filings are encased ully in
dough. A key selling point is the
brands frequently changing vricty
of dough flavors and fillings, such
as a green-ea-infused dough with
eight-vegetable illing, o breakfust
buns filled with oggs, bacon,
e or checs.

Tn New York, two ofchef David

Chang’ three Momofuku restau-

rants offer his papular version of
bao, which he simply calls
steamed buns. Like those at Take
Bao, the buns at Momofuku also
flattened and folded over
sandwich-style and have become
one of the restaurants’ best-scll
ing items. At Chang’s Noodle
and Ssam locations, they are $9
for tw,

Stein said he and founding chef
Christian Lomas designed Take a

Bao's buns not only toshoww off the

fillings but also to accentuate the

brand's message of freshness
“Peoplesay it sortof ke a pita

ataco”he sid
In addition to the lings, the
bao are stufed with marinated
cucumbers, Japanese radish, ul-
enned pickled carots, scallions or
pea shoats Two buns with a Napa
calibage salad are $895. The dough

and flatware, Theaverage ticket is
about $10. About 60 percen. of
sales are at Junch and 40 prcent
atdinner
From an operations standpont,
Take a Bao i not simpl. Fillings
and sauces are made in house, and
1l tems ar assembled to ordr. As
Spivak sad,“therear alot of mov-
ing parts”
il Stein cals the men “for-

a0an

final steaming in the restaurant,
5 Both

noting that his
ot

compete with Los Angeles” many

wheat and white versions areavail-
able, and carbohydrate-averse

e steamed buns.
A former advertising executive,
ed Take a Bao whil

tuce ifthey prfer
“The menu also offers the option
of having a bao filing served over

Stein developes

business student at the University

of California, Berkely:
b

Afer gradu-
ation, he worked briefly for a hot

instead of being steamed in a bun.
Take a Bao alo offrs several noo-

to learn the business before he
began worling on his bao concept.

appea as
S'more” variation: sweetened
steamed dough wrapped around
chocolate, marshmallow and gra-
ham erackers.

Exotic sodas, beer, wine and
also available. Because

the busses its
tables, Take a Bao uses real ch

Los Angeles lcation
nchising, however, is not
being planned, Spivak said
“Franchising is not a word |
like,” he said. “We're looking to
expand the brand ourselves”m

Spectrum, now
plans torcvie the Palo Al Calil
restaurant to s ormer oy
¢ teamed in a consulting
partnership called Spivak and
Frank,the twoarc assistingin the
acqisition of the four-unit Hana
I Hana concept, a fresh
Japanese” fast-casual chain in
des.

4+ ocToser 6, 2008

Los Angeles
(See TAKE, page 41)
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