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Culinary couple creates chic Buckingham bistro’

By CARL LAVO
COURIER TIMES

Theresa and Mare Br
best known m Buck
GULhors of SO
CHIME LsD0OVY LTS
Then JustiFood
JustEat by Brownd -

These aren't Uthe= of best-seiiing
cockbooks, but rather 3 recipe. a

ty food store and a restaarant

respectively Together they sketch the
couple's X0 vear-love Jfatr with food

JustEat, thelr Eurcpean-styie Distro
on busy Route X2 in Buckingham 1S
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Recently Marv Anne and | dropped In
for dinner on a Saneviay evening to we
what all the buzz was about. The
restaurant is tucked away almost out of
sight in the Buckingham Green shopping
CEnier, a strip of two dozen or o siores
about two miles below Lahasia The
center is anchored on ane end by Just
Food, a prepared foods store that the
couple formerly operated, now under
new ownership “We discovered that we
were working all the time and not
en}nyhmgit&-mﬁwmyln:m
umnen&atemdu:ﬁ
Theresa as she Us 1o our table
for two.

%Elm
kind-of- place where you
oulsine in a uhm

The centorpeece of the restaurst B 2
large, open-air stamniess stee] Kitchen,
Marc, who for five yaurs wWas axscutive
chel at the highlv respected Hamilton's
Grill Room in Lambertville, does all the
cooking using a hardwood fired grill and

oven. High goss, decorstive tables, each
candle%.ﬂ: prolferate @ the Lshaped
dining room. capable of seating &0
comfortably A dining bar that can set
eight overiooks the grill, offering
regulars a chance to converse with Chel
Marc and a sous chel at work
grilled whaole fish, braised short ribs
enormous lobsters and a wealth of
seasonallyv-adjusted recipes

Art works, many by Theresa
BroawnGold. decorste the walls A
profusion of green. brown. gold, copper
rose and wood tones r s tied foors jend
E’LIJ"L?::U" (MOCETT) £5an 1o !rze setong

rmmuhtfr at H_ imilton's Gn,l. describes
the restaurant as “European, small
unpretentious; sophisticated but not
snobby,” an idea harking back to her
teenage years hobnobbing around Paris
as a nanny to twins.

On the night of our visit, the crowd at
JustEat was a mix of nattily attired
couples and families in casual dress.

The menu is diverse and changes
every month, depending on seasonal
local ingredients, what fish are running
and many other factors, said Theresa.

The BrownGolds are very conscious of

mmmm
enlrees $16-835

Masier Charge. Viea only
Reservahons '
Saturdays.

Bring your own wine Or spirits,

on

freshness and quality and pay attention
to detall They also like to experiment
with taste. “But we're not going to go real
wild in one direction,” sald Theresa
We're not golng (o go from Italian to
Swedish. Basically Marc and | are
striving for sophisticated comfort foods."
May's menu on a single page stresses
three main categories — soups and
salads, appetizers and entrees. (Bistro
selections such o tuna, beel and
vegetarian burpers are avallable
Mondays through Thursdays only)
Among salad offerings in the $7-89
range are Bibb lettuce with mango,
cashews and lime vinaigrette, and
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a
luhstm ($15 per pound). You main

the skin. Dessert selections ($6.50) and a
cheese plate ($12) are also on the meni.
After a setup for the bottle of white
wine we brought along, we began by
sharing an outstanding plafter of very
fresh, miniature spinach leaves, mixed
with large, crunchy pine nuts in a light
vinaigrette, after which Theresa told us a
little about the couple’s background.
The BrownGolds' fascination with
food came almost by accident. Theresa
was a playwright scholar at Villanova.
Her husband graduated from Temple
with a degree in psychology They
worked various jobs at local restaurants
to make ends meet during their lean
college vears, and met in the early 1980s
at Clty Bites restaurant in Philly After
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the enormous lobster stretched ac
the table. For the next m > @
working the shell with utensils to gﬁ’
every eatable vestige of the lobster. Its
massive claws contained meat with a

sweet, smoky essence that won the night.
We brought the evening to an end
with Theresa's apple pie, remarkable for
the fresh, flaky crust and generous
filling. Others have described it as “to die
tor,” and we couldn't agree more.



