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emergence of female chefs in America has, at
TH E long last, raken hold; this acceprance comes
at a time when many aspects of the professional kitchen are
fast evolving. Gone are the days (well, for the most part) of the
aurocratic chef who, in fits of rage, throws pans at his minions
and assails them verbally; we won't even discuss how a chef like
that treats a woman in his kitchen. Thankfully, it has finally
sunk in that being a formidable mentor is far more effective
than acting the part of a spoiled tyrant.

Even in this climate of change, our Valley still doesn't have
an exceedingly long list of well-known female chefs. Those we
do have are certainly impressive though, especially considering
that each also owns the business. That list would begin with
Deborah Knight, Sylvana Salcido Esparza and Justina Duong
of Mosaic, Barrio Café and Cyclo, respectively. With female
enrollment on the rise at culinary institutions and dynamo's
like Cat Cora becoming the first female Iron Chef America, no
doubt we'll be seeing (and tasting) more from this feminine
side of the kitchen. That in mind, the discovery of a new female
chef came even sooner than expected.

I stumbled across Shanghai Palace by sheer accident,
tucked into the southwest corner of Hayden and Thomas. The
place is cozy and relaxed, with booths lining its length on
either side, augmented by tables down the middle. Poring over
the extensive menu, doubts began to develop; it was as if three
distinct cuisines — Chinese, Vietnamese and Thai — had come
together for an international food fest.

We decided to sample a few appetizers, ordering SPRING
ROLLS ($3.95), EGG ROLLS ($4.95) and SHAO LONG
DUMPLINGS ($4.95). The Vietnamese-style SPRING ROLLS
were exquisite, displaying all the nuances of garden-fresh
mint, crunchy bean sprouts, soft rice noodles, strips of seared
pork and pink shrimp. Accompanying peanut sauce was what
really set these apart; redolent with peanuts and fish sauce, it
hadn't been thinned to a flavorless, cost-effective state, a
problem I see more often than not.

Our server had suggested thar, if we liked Vietnamese
EGG ROLLS, wed love their TOTTIE ROLLS ($5.95), which 1
later learned were named after the owner. The lightly seasoned,
pork-filled rolls arrived with a profusion of letruce, basil, mint,






