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When looking back at your accomplishments over a year, it’s equally important to 
take stock of what you didn’t get to do. I have a lot to be grateful for. And while I 
don’t take any of it for granted, I often take myself, and my well-being, for granted. 
It’s easy to do in this industry.

Owning a company that includes seven diverse culinary concepts—each of which 
I’m involved with day-to-day—I’m a living representation of the brand wherever I 
am. And it’s hard to say no to opportunities to travel and promote our brand. The 
downside is coming to the realization that I haven’t made enough time to take care of 
myself and my health.

I’m in this business for life. Even though I might feel like I’m still in my 30s, I simply 
can’t keep up the same pace without consequences. None of us can. Maybe I look at it 
differently now than I did when I was younger, but I really feel that business owners 
have a responsibility to come together and make positive changes in our industry. 

It’s impossible to get enough sleep when you work in restaurants, so better scheduling 
should be a priority. We can encourage healthier lifestyles for the people we spend 
most of our waking hours with through intramural sports leagues, or by making a plan 
for a morning run or walk versus a night out on the town.  As a business owner, I’m 
responsible not only for my own health, but for the health of my employees.

We owe it to ourselves to find a better work–life balance—no matter what industry 
you’re in—and to cultivate healthier environments for the staff in our kitchens, 
dining rooms, and bars.

With passion,
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Naturally filtered over 30 years by the Italian 
Alps and bottled at the source in Bergamo, 

Italy, S.Pellegrino has been a key ingredient 
in exceptional meals since 1899. Chefs trust 

their sources. Chefs trust S.Pellegrino. 

In the vast Panna Estate, rich in natural 
beauty and situated in the heart of Tuscany, 

lies the source of the pleasingly balanced and 
refreshing Acqua Panna spring water. Acqua 
Panna boasts a unique smooth and velvety 
taste, giving it the rare ability to please all 

discerning palates. A Taste of Tuscany.

Discover the Taste Guide at itinerariesoftaste.com/us
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rolling Vermont pasture that Babette, the cow, grazed upon. 
Likewise, through Champagne we connect to that ancient 
fossilized ocean bed those grape vines are grown upon, 
perhaps through an actual note of salt, brine, wet rocks, or 
oysters. It is those connections that keep us grounded, quite 
literally, to the life we lead as human beings on this planet. 
When something is so good, a pure representation of an 
ideal—in this case, butter and Champagne—it’s hard not to  
intuitively recognize it is also good for you.”

If it were possible, Chef Barbara and Cat 
would ritualize all the farmers that they 
work with through tasting menus. As it 
stands, Champagne and Butter becomes 
“the single architect that represents 
all the artisans we like and celebrates 
them at the heart of our mission,” Cat 
says. “The passion that is expressed 
through Roederer Champagne and 
Diane’s butter draws us in through their 
magnetism. They are a reflection of our 
own passion for our own work.”

BUTTER FOR THE SAKE  
OF BUTTER
When Diane St. Clair moved to a farm 
in Orwell, Vermont, in 1999, she 
bought a Jersey cow to provide milk for 
her family. She ended up with more 
than she needed, and she looked at the 
dairy market for a product to turn the 
excess into. At the time, the artisanal 
cheese industry was exploding, and so 
she decided to make butter, noting a 
hole in the market. “The public was 
beginning to realize how homogenized 
and sterilized dairy products had 
become. The cheese industry turned 
the tide by providing alternatives that 
didn’t all taste like Velveeta. Butter is 
a denatured product and had become 
so commercialized and standardized 
that it all tasted like fat. While you 
can age cheese and add flavoring and 
cultures, you can’t take butter that far 
from its origins.” With that in mind, 
Diane decided to make butter that best 
captured terroir. And like any good 
farmer, she did that by controlling 
every facet along the way. 

In the creamery that she built six years ago, attached to the barn, she 
lets the cream separate naturally from the milk, rather than using a 
crank separator, to keep the fat intact. She owns Jersey cows that are 
exclusively bred with Danish Jerseys to not only ensure a sturdier 
animal but also a cow whose signature milk contains higher butterfat 
than the milk American dairy cows (typically Holsteins) produce. 
This translates into more fat and protein.
 

Her cows graze exclusively on pasture and eat dry hay 
and grain. By virtue of their breed, they process the beta 
carotene—a form of vitamin A found in plants—differently, 
causing the milk to be tinted by the color of the grass, 
accounting for the warm, rich yellow tones. “When you hay 
your own fields and control their fertilizing, when you refine 
your herd with specific bulls, when you treat your animals 
with compassion, it’s reflected in the butter. It is attention to 
these details that makes what I do fun! The process itself can 
get pretty rote, so you look for the things that you can have an 
impact on for the good of the end product.”

Diane usually attends the Menton 
event, but this year, two of her 
cows were about to give birth. 
With a herd of only 10, she wasn’t 
taking any chances by not being 
close at hand. Diane’s cows are that 
important to her. In fact, they are 
a big part of the reason she’s so 
committed to maintaining a high 
standard of quality for her butter: 
“It’s a dedication to the animals, 
the chefs that sought me out and 
a commitment to meet the same 
standards that they hold their own 
restaurants too, and ultimately, the 
people who consume my butter.” 

Running a small operation means 
that only a handful of chefs reap 
the benefits of her labor-intensive 
efforts. The first to buy her butter 
was Chef Thomas Keller, after she 
send him an unsolicited sample 
almost 20 years ago. Chef Lynch is 
another of the lucky few. “Barbara 
heard about my butter and came 
up to the farm several times. At 
the time, I only had one cow, 
and I think she only had a couple 
of restaurants. In order to make 
enough butter for both her and 
Keller, we concocted a plan to get 
Barbara her own cow. When my 
cow Hopi had a calf, we named her 
Babette in Barbara’s honor. Babettte 
provides Menton and No. 9 Park 
with all their butter.”  

She might be a mighty one-
woman show, but Diane St. Clair appreciates her deep chef 
connections. “When you are doing something as isolated 
as farming, it’s important to foster those kind of special 
relationships. It’s also important to go to the restaurants and 
see guests enjoying the butter. After all, it’s why I do this.”

Champagne & Butter:
Celebrating Terroir through Truly Expressive Foods

At a special dinner held at Menton, 
the golden-yellow, grass-fed butter of 
farmer Diane St. Clair is paired with 
Champagne. This year’s selection came 
from the house of Roederer. The name 
alone conjures up decadent dining, but 
as Executive Wine Director Cat Silirie 
explains it, it’s simply a celebration 
of real, quality “whole” foods, each 
humbly and deeply connected to the 
earth on which we live—and incidentally 
good for you, through a heightened 
sensorial experience. On a deeper level, 
the dinner explores why Chef Barbara 
Lynch is so adamant about creating her 
dishes with ingredients from equally 
passionate purveyors. 

BREAD AND BUTTER
Named after one of Cat Silirie’s original “wine word phrases,” 
Champagne and Butter acknowledges that the company’s wine 
focus is always linked to food. This event is the ultimate homage 
to a quintessential pairing: “It’s a wonderful dynamic: the 
sparkling, diamond-like, bubbly energy of Champagne cuts 
through a beautiful mouth coating of creamy, salty butter, 
making you want to take another bite, another sip … ” 

This year’s decision to exclusively use Roederer Champagnes 
allowed Cat to illustrate another of her favorite wine word 
phrases: the hand in land. “It was fun to see the hand, or house 
style of Roederer, at work in each of the vintages we chose for 
the pairings.” She points to the Brut Nature in particular—very 
dry, steely, and austere but deeply flavored due to the mineral 
content. “Brut Nature contains no dosage. When you get a 
Champagne like this aging on the yeast for a long time during 
that second fermentation in the bottle, you get autolytic flavors: 
yeasty, toasty, creamy. An umami, savory flavor that is especially 
prevalent in amino acids when they become denatured. In this 
case, it is the ‘dead’ yeast that stays in the bottle and gives the 
wine a buttered-breadcrumbs-in-a-pan richness.” Pair that with 
Diane St. Clair’s butter, and it takes the alchemy of this bread-
and-butter combination to an ethereal, if not spiritual level.

For Cat, Champagne is the wine version of butter, and this 
butter is the food version of Champagne. “Diane St Clair’s 
butter is every bit as expressive of terroir as Champagne is,” 
she explains. “You can taste the clover, the very patch of 

The Healthy (Yes, Healthy) 
Benefits of Champagne  
and Butter 

Perhaps it’s hard to accept that something 

that tastes so good can actually be good for 

you—in moderation, of course. But even a 

quick glance on the Internet provides plenty 

of evidence on both accounts.

Champagne’s antioxidant properties are 

good for everything from heart health to skin 

detoxification. Noted for improving memory 

and spatial awareness, as well as for its 

antiaging agents that are good for the brain, 

Champagne is chock-full of minerals, ranging 

from magnesium and potassium to zinc and 

even lithium, a natural mood regulator. To top it 

off, Champagne is widely regarded as the most 

versatile food-pairing beverage!

The benefits of butter, specifically grass-fed 

butter, are equally as awesome. The cholesterol 

found in butterfat is essential to children’s 

brains and nervous system development. Rich 

in vitamins A, D, E, and K and antioxidants, 

butter contains lauric acid and lecithin, which is 

essential for cholesterol metabolism; includes 

saturated fats that have strong antitumor and 

anticancer properties; is a highly absorbable 

source of iodine; and protects against tooth 

decay as well as gastrointestinal infections in 

the young and the elderly.
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“Fall vegetables taste great together, and this 
dish is proof of that,” notes Michele Carter, 
executive chef at Barbara Lynch Gruppo. “Root 
vegetables are great because their flavors stay 
distinct while complementing one another well. 
Roasting brings out their sweetness and adds a 
complexity to their earthiness. The celery root, 
apple, pear, and fennel balance the dish by 
adding freshness, and the curry helps to marry 
it all together.”

While root vegetables are healthy by 
themselves, Carter suggests a vegan version 
of this recipe by simply substituting the cream 
with a vegetable stock. 

Serves 6

FOR THE ROOT VEGETABLE BASE 
1 tbs extra-virgin olive oil 
1 large Spanish onion, peeled and diced 
1 bulb fennel, diced 
1 cup dry white wine 
1 red baking apple, peeled and diced 

1 Seckel pear, peeled and diced 
2 tbs yellow curry 
½ cup heavy cream 
Kosher salt 
Fresh ground black pepper

In a medium stock pot, heat olive oil over 
medium heat. Add the onion and fennel, and 
sweat until translucent, about 7 minutes. 
Raise the heat to medium high, add the wine, 
and continue to cook until most of the wine 
has cooked off. Add the apple, pear, and curry 
powder, and cook until softened. Fold in the 
heavy cream and season with salt and pepper. 
Plate the vegetable base in a square baker.

FOR THE TILED VEGETABLES 
1 large red beet, sliced very thin 
1 large yellow beet, sliced very thin 
1 large celery root, sliced very thin 
1 butternut squash, sliced very thin 
1 delicata squash, sliced very thin, with seeds    
   scooped out of the center with a small spoon 
Extra-virgin olive oil to drizzle 
Kosher salt to taste

Preheat oven to 350°F. To get an even slice on 
each of the vegetables, use a mandoline if you 
have one. If not, slice as evenly as possible with a 
sharp knife. To create identically sized tiles, use a 
round stainless steel cutter. 

Once you’ve sliced all your vegetables, layer 
them over the base. Lightly drizzle with olive oil, 
and season with salt. To keep them from drying 
out during the baking process, we recommend 
covering them with a cartouche. To make a 
cartouche, cut a piece of parchment paper into a 
square slightly larger than your baker. Fold in in 
half, then in quarters, then into a triangle (similar 
to folding a piece of paper to make a snowflake). 
Cut off the tip of the triangle and unfold. You 
should have a square with a circle cut out of the 
center. Lightly brush one side of this with olive 
oil and press it down onto the vegetables. The 
cartouche will keep the vegetables moist and 
allow just enough steam to get out. 

Bake for 30 minutes, until vegetables are tender.

Vegetable Ratatouille
Originally inspired by Alain Ducasse, Barbara Lynch began 

experimenting with this style of ratatouille over the summer, 
tiling vegetables in the style of a gratin. This current root 

vegetable iteration pays homage to late autumn.

1. MISE EN PLACE

4. USE A CIRCLE MOLD TO CREATE UNIFORM SHAPES

6. PRESS A CARTOUCHE OVER THE TOP OF TILED VEGETABLES5. TILE THE VEGETABLES OVER THE BASE LAYER

3. THINLY SLICE VEGETABLES

2. PREPARE THE BASE LAYER
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HOLIDAY RETAIL AT THE BUTCHER SHOP  
Enjoy your holiday with family and friends, 

and let us do the heavy lifting—from prime 
cuts of meat for your holiday table to  
traditional sides or charcuterie. 
Call 617.423.4800 or email  
butcher@thebutchershopboston.com.

TOTE BAGS AT STIR  
Perfect to carry home your cookbook finds or use as an 
all-purpose bag for your travels around town, Stir’s soft 
gray branded tote is a beautiful gift or keepsake. Call 
617.423.7847 or stop in at Stir to purchase.

ZALTO GLASSWARE  
AT MENTON 
This glassware is selected by 
James Beard Award–winning 
Executive Wine Director Cat 
Silirie and used in only a handful 
of restaurants around the 
world. New this holiday season, 
Menton expands its portfolio of 
retail Zalto glassware, including 
the stunning and celebratory 
Champagne flutes.

HOLIDAY RETAIL AT B&G OYSTERS 
Treat the oyster aficionado in your life to the Shucker 
Starter Pack, which includes an Oyster Shucking 
Class for Two that comes with two B&G branded 
oyster knives to use during the lesson. It also comes 
with take-home, step-by-step instructions on a few 
practice oysters, a dozen oysters to shuck and enjoy, 
and two glasses of Champagne, as well as two B&G 
branded T-shirts and a copy of The Geography of 
Oysters by Rowan Jacobsen.

CSA PROGRAM AT THE BUTCHER SHOP  
To provide even more access to our fantastic farm 
connections, we reinvigorated our monthly CSA to 
highlight a variety of fresh meats, charcuterie, and pantry 
items—and recipes to use your bounty! Pickups are on the 
second Thursday of each month between 11:30 a.m. and 8 p.m. 
To join, visit thebutchershopboston.com/tbs-csa/csa-order.

Marketplace
This curated selection of goods perfect 

for seasonal giving can be found 
for sale at The Butcher Shop, Stir, 

Menton, and B&G Oysters.

On November 29, 2016, Eataly Boston opened its doors, 
bringing with it a new wave of regional Italian culture, cuisine, 
and education to the Boston area. As a store dedicated to the  
sea, it was important to find the perfect chef collaborator for  
Il Pesce, Eataly Boston’s seafood-centric restaurant. Enter  
Chef Barbara Lynch. With her extensive experience and 
connection to the Boston area and local seafood, Chef Barbara 
was the ideal pick for bringing the vision of Il Pesce alive. 

“Barbara is so knowledgeable of local seafood and fish,” said 
Eataly USA CEO Nicola Farinetti. “When we first decided to 
open Eataly Boston, Barbara’s passion for Italian cuisine and 
tradition, as well as her deep connection with the city, made her 
the perfect fit for us.” 

One year later, all of the dishes at Il Pesce continue to 
emphasize the freshness and quality of the seafood, caught 
daily from the coast of Maine down to Rhode Island. Diners 
at the restaurant can experience oysters, swordfish, and squid 
from Massachusetts, halibut from Maine, and black sea bass 
from Rhode Island. To source this selection and support 

local fishing communities, Eataly has partnered with the best 
purveyors who work directly with day-boat, trawler, long-liner, 
and harpoon fishermen. 
 
“The majority of our seafood can be traced down to the dock,” 
said Nicola. “We buy everything as locally as possible when in 
season, and then we follow the fish down the coast as cooler 
temperature sets in. We believe eating what is seasonal and 
abundant simply tastes better.” 

On November 15th, Chef Barbara visited Il Pesce for Truffles 
for Good, a dinner and auction to benefit hurricane relief. 
The benefit’s dinner featured a seasonal truffle-focused prix-
fixe menu—a four-course meal showcasing the aromatic flavors 
of the special Italian tuber in creative seafood dishes. After 
the dinner, guests participated in a lively truffle auction, with 
100 percent of the proceeds donated to International Relief 
Teams’ efforts. Throughout the benefit, Chef Barbara was 
right at home at Il Pesce as she and the Boston community 
celebrated Italian truffles, local seafood, and a worthy cause. 

“Each Eataly store in the world is dedicated to a theme. In Boston, it is 
to the sea and its food, sharing a taste of the waters that unite all lands—

and cultures—across the globe.” –Eataly USA CEO Nicola Farinetti

One Year Later 
Il Pesce by Eataly Boston and Chef Barbara Lynch
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In winter, Mother Nature redecorates the vineyards. The vines stand, dressed down, 
silent guardians of the earth’s secrets. They seem to whisper to us: You took everything 
we had a few months ago; did you store it wisely for months like this? When we talk 
about wine, terroir comes to mind, which is so important to a wine’s DNA. But what 
about seasonality? Why are we compelled to drink certain wines at different times of 
the year? Executive Wine Director Cat Silirie explains with wine words and insights. 

As a former Floridian, I had to learn to love and appreciate winter when I moved 
up to Boston. There is something so meditative about this season, once you get 
past the rush and bustle of the holidays. I think about the Roman god of winter, 
Janus, looking backward and forward at the same time. January is the perfect time 
to turn our focus within. Imagine a braise in the oven all day, the scent of the 
herbs and the broth wafting throughout the house, the anticipation of breaking 
bread together at the table. It’s comforting. It’s warming.  It’s meditative. It’s a 
great season to drink wine.

Luscious with lots of tannins and structure, there is an innate body chemistry that 
makes certain wines so comforting and tasty this time of the year. Similarly, there 
is so much alchemy at play with winter cooking, from braising and roasting to 
creating sauces and stews. The culinary complexities of cold-weather months call 
for complex wines that pair magnificently with the jewels of the season: truffles, 
foie gras, game meats, root vegetables, and roasted chicken and duck.

Winter wines don’t have to be red. The rich, lush, layered, mouth-coating textures 
of full-bodied winter whites with ample, softer styles are every bit as cozy as the 
deep reds that we traditionally associate with winter. Full-figured grape varieties 
such as marsanne, roussanne, viognier, and of course, the best of the season’s 
barrel-fermented chardonnays —served at cellar temperature, never chilled–can be 
some of the season’s most perfect pours. Whites from cold places beg to be paired 
with bisques, braises, and triple crème!

CHIPILO

1.5 oz Ocho Reposado 
0.5 oz Cappelletti Aperitivo 
0.75 oz herb honey 
0.75 oz grapefruit juice 
1 dash grapefruit bitters

Shake. Double strain into a coupe.  

OAXACA OLD-FASHIONED 

0.5 oz Demerara syrup 
0.75 oz mezcal 
2 oz Ocho Reposado

Stir over ice and garnish with an orange twist.

AGUA DE LEON

2 oz Ocho Plata  
0.75 oz Giffard Crème de Pamplemousse 
0.75 oz Dolin Dry Vermouth 
Dash house-made Thai bird chili tincture  
Expressed grapefruit oil to finish the drink

Stir with ice and strain into a coupe glass.

Made by a family spanning 3 generations of distillers and  
5 generations of agave farmers, Ocho is produced exclusively with 
agave from their own fields. Experience this artisanal tequila from 

Jalisco, Mexico at Barbara Lynch’s bars and restaurants.

Tequila Ocho 3 WAYS

TM

HECHO EN MEXICO

S INGLE  ESTATE

MENTON DRINK NO. 9 PARK

“In seed-time learn, in harvest teach, in winter enjoy.”—William Blake

Winter is a time to celebrate 
intensity and focus, exactly 
what these winter wine 
pairings offer.

NO. 9 PARK  
Cabbage-wrapped salmon, red beet, crème 
fraîche, horseradish 

PAIRED WITH: Chateau d’Épiré Savennières  
“Cuvée Spéciale,” Loire Valley France 2015

 
MENTON 
Venison, chestnut, black garlic, local cranberry 

PAIRED WITH: Chateau  de  Beaucastel  
Châteauneuf-du-Pape  Rouge , Rhone Valley 
France 2009 
 
THE BUTCHER SHOP 
Roasted duck breast, pistachio, cipollini onion, 
cherry olive relish 

PAIRED WITH:  Foradori Teroldego "Granato," 
Trentino Italy  2013 

WITH GRATITUDE TO OUR SPONSOR

Winter Wine:  
   A Seasonal Point of View
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Matt Keeney, president of AOR, a digital 
marketing and advertising agency in 
Denver that Barbara tapped this summer 
for branding work, has a philosophy that 
permeates all aspects of his personal and 
professional life. Living for a healthier and 

happier self not only makes you feel good but it’s also contagious. 
With more than 25 years of sales and marketing experience, 
Keeney strongly believes that making a commitment to live a 
happier life reflects in your work ethic as well.

Until the age of 40, I was relatively healthy. Then little things 
started to happen to my body, and suddenly I realized I’m not 
indestructible. This put me back on a path of healthy living, 
encompassing all those “everything in balance” components, like 
eating fewer meals but making sure that they are all spectacular, 
for example, or going for a run or to the gym after a big night 
out with clients. Because you learn quickly that once you get that 
done, your day is much happier mentally and physically just by 
moving. I also started to ask myself: What is going to make my 
mind and soul as happy? For someone like me, who travels over 
100 days a year, it’s important to live an all-around positive life. 

I love what I do. I consider myself fortunate to have a job I enjoy 
going to every day, and I have a few rules to safeguard that. For 
starters, I refuse to have a home office or work on a laptop at 
my house. My home is my sanctuary, a place for my family and 
friends to gather, and a space in which I can re-energize. If I do 
need to finish up a proposal on a weekend, I make a trip to my 
office to complete it there. I also consider vacation time sacred. 
I leave my phone on my desk before I go away and encourage 
all our employees to do the same. If I find out you are sending 
work emails on your time off, I’ll end that. Stop taking photos 
and soak in everything around you! The mark of a great vacation 

is when I come back and I’ve forgotten the phone number of 
my biggest client. You have to disconnect to be truly productive 
when you dive back in. And for that same reason, unless there is 
a collective goal and everyone is working late, I want you out the 
door at 5:30 p.m.

We are smart people who don’t need to spend all of our time 
at work. Plan ahead, and be thoughtful of your coworkers and 
deadlines. Staying one step ahead of our clients’ needs and being 
hyperorganized makes for an all-around relaxing and enjoyable 
experience for both parties. Because we are based in Denver, a 
skier’s playground, I want our staff to be able to take a Monday 
off because three feet of snow fell over the weekend. And it’s 
totally possible as long as you have thought it through.

I came up from the account services side of the agency world, 
and customer service drives my work ethic. We spend a great deal 
of time within our agency listening and sharing stories with our 
clients and one another. It is that cultural exchange that informs 
our creative. I genuinely love what I do and believe that yes, while 
it’s work and it involves a transaction, it should be enjoyable. 
For that reason, it’s important that not only are we the right fit 
for you but vice versa. There has to be a mutual level of respect, 
because a healthy relationship that is devoid of negativity makes 
that experience all that much better for everyone in the end. 

I met Barbara Lynch on a train ride from Boston to New York. 
We struck up a conversation about travel, the importance of 
staying healthy both in mind and spirit, and sharing life stories 
through food. She values customer service above all, just as we 
do. The bottom line was that we were attracted to each other on 
that journey simply as two human beings with mutual interests 
and a common denominator of reciprocal respect. It the end, 
it is treating each other with dignity that underpins all human 
relationships, and that starts with the one you have with yourself.

Tanya Gray is director of finance at Barbara 
Lynch Gruppo. Gray previously freelanced, 
facilitating independent restaurants with 
their overall finance and accounting systems 
as well as consulting on general business 
matters. When she started working with Chef 

Barbara Lynch 10 years ago, the company was about to double 
from three to six restaurants. Most of their accounting and business 
practices were outsourced, but Gray implemented new systems and 
processes to help bring everything in house. This quickly turned into 
a full-time job for this mother of two.

The whole idea of work–life balance is very much a moving target. 
I am grateful I work at a company that has created the sort of 
culture that embraces employees like the working mother. Chef 
Barbara is very supportive and really cares about the person, 
not just the employee. But when you work full time and have 
children—and, in my case, are divorced—striking that balance 
really becomes a very personal and, in my mind, essential goal. 

When I first went back to work full time, everything was new to 
me: owning a home, the recent birth of my second son, and 
dealing with that new dynamic in the household. It was a major 
turning point personally, but I wasn’t able to focus on the 
balance right away. Sometimes it was all I could do to make it 
through the day. I was trying to get everything done, and in my 
mind it had to be perfect. The reality is, it never was and it never 
will be. It took a while to take a step back and ask myself quite 
honestly how I could get what I personally needed and work it 
into my everyday.

When I was going through my divorce a few years ago, I had to take 
a mandatory parenting class. What really resonated with me was 
comparing parenting to writing a story that your children will one 
day tell when they talk about their parents. My own parents were 
drill sergeants on organization and neatness, and that can create 
a lot of anxiety. Coming home and getting stressed out because 
things aren’t perfect, and letting that morph into frustration 
and yelling, was not what I wanted my children to remember. If 
leading a balanced life sometimes means my house is a mess but 
the important things have gotten done—like making a home-
cooked meal—then it’s up to me to spend my time concentrating 
on accomplishing those goals, not all of them. 

S T R I K I N G  A

H A P P Y

B A L A N C E

L I V I N G

APPROACHING  
YOUR DAY 
The biggest factor in a 
work–life balance for me 
is the way I approach my 
day. Instead of looking at it 
as a list of tasks, I think of 
it in terms of feelings and 
stresses. What do I want my 
day to look like, and how do 
I want to feel at the end of 
it? There are always a million 
things to cross off a list, but 
identifying which ones will 
give you the most satisfaction 
to eliminate helps. I usually 
mentally work it out on my 
morning commute. It is very 
therapeutic! 

 
WHAT WORKS FOR YOU 
Stress is always present. 
Eliminate pockets of stress 
and replace them with “me 
time.” Make sitting through 
your kid’s sporting activity 
work for you by bringing a 
book or something to work 
on. Balance out the stress of 
running around by finding 
ways to make lost time less 
tedious and more enjoyable.  

LET IT GO 
Not easy to do (and therapy 
definitely helps!), but think 
about the things you just 
have to let go. And don’t beat 
yourself up about it. It is 
OK not to be perfect. There 
are only so many hours in 
the day, and if finding your 
balance means there’s a pile 
of clothes on the couch that 
still need to be folded, then 
so be it. You only let yourself 
down and others by setting 
unrealistic goals.

FIND YOUR HAPPY PLACE 
Meditation, yoga—whatever 
helps you shift your focus, 
find it. For me it’s knitting 
and cross-stitch, which is 
super relaxing and portable. 
It can fill a 10-minute 
window while I’m waiting 
for a pot to boil. I also use 
this great app called Dormio 
to help turn off my brain at 
the end of the day. It’s not 
so much about what they say 
to get you to relax as much 
as you can’t think about 
the other stuff while you’re 
listening to it. Very effective 
in dumping everything out 
of your head.

The holidays are coming, 
and that in itself adds 
another layer of stress with 
a whole new set of to-dos. 
Try to lean into the spirit of 
it, and think of how to make 
it as enjoyable as possible 
by eliminating the stressors 
that come with it. I enjoy 
cooking, and during the 
holidays we get a break in 
sports and activities, which 
gives me a little extra time in 
the kitchen. Christmas Day 
becomes a greatest hits of my 
children’s favorite meals. It’s 
a win-win. Sometimes just 
anticipating what’s coming 
up in your life and getting in 
front of it is huge.

Finding a work–life balance 
starts with changing your 
thought process. You can 
either not let your feelings 
take over in a negative way or 
give in and get stressed out. 
It comes with practice!
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Lucas Sousa 
Chef de Cuisine at Menton
Chef Lucas Sousa joined Menton this September. A Culinary 
Institute of America graduate, he previously worked at many 
iconic Boston eateries.

When did your creative cooking sensibilities first emerge?
I grew up in a large Portuguese family and got my love of cooking 
from them. I never really found anything else that held my 
attention like food did. 

Describe a typical day.
Honestly there is no typical day in this industry, which is what 
makes it so engaging. I arrive midmorning, work the lunch 
service, and then prep kitchen staff for dinner while working 
on future menu ideas and putting together the weekly tasting 
menu. Family meal gives way to talking through that night’s 
reservations, then service, which ends around 10 p.m., followed 
by cleanup and a post-service meeting before we leave. 

What’s the most challenging aspect on your daily duties?
Working with all kinds of personalities in a kitchen: helping 
everyone set goals and then achieving them. 

What is the most meaningful part of what you do?
Teaching others. It’s super rewarding to instill my love of cooking 
and knowledge in someone else. I love what I do and enjoy seeing 
that enthusiasm transferred to others.

Why do you cook?
I enjoy knowing you can be part of a memorable experience for 
someone sitting in the dining room through food. 

A tool of your craft you can’t live without.
A notebook. I am always sketching new ideas and drawing 
pictures of future dishes. 

What three items are always in your home pantry?
I am a big sandwich guy, so there is always bread, mayo, and 
some kind protein in the fridge.

Tell us a secret about working the back of the house.
Cooking is only a small part of running a kitchen. You need 
teamwork to survive. 

Monica Marulanda 
Pasta Prep Cook at No. 9 Park
Monica joined the Barbara Lynch Gruppo 19 years ago, starting 
as a prep cook. Previously, she worked at Figs in Wellesley, 
under Todd English.

When did your creative cooking sensibilities first emerge? 
In 1995, when I started working at Figs. However, Barbara Lynch 
taught me all the secrets to pasta making when I started working 
for her in 1998.

Describe a typical day.
I walk through the back door and everyone shouts, “Mama’s 
here!” I say hello to everyone, and I get started with my list. 
Sometimes I will help the cold appetizer station with any prep, all 
while listening to salsa!

What is the most challenging aspect on your daily duties?
Challenging myself to become better at my craft every day and 
making sure that pasta list is complete.

What is the most meaningful part of what you do?
Working with such a great group of people who really care about 
what we do. 

Why do you cook?
I get to share my love of food with others. It’s a great feeling when 
someone enjoys a dish that I had a hand in making.

A tool of your craft you can’t live without.
My Global knife.

What three items are always in your home pantry?
Sparkling water, a fork (my preferred utensil to mix dough with), 
and my KitchenAid mixer! 

Tell us a secret about working the back of the house.
I can’t tell you—it’s a secret! 

What dishes are you most excited about this season? 
The butternut squash tortellini and the beloved prune-stuffed 
gnocchi (even though I make that dish all year long).

Back-of-House Spotlight
When you spend most of your waking hours around a very specific set of people, it’s important that you all speak the same language—
in this case, in the kitchen. “Lucas is a breath of fresh air,” says Chef Barbara Lynch. “He is passionate, communicative, and a good 
leader. He’s an involved chef that understands the menu at Menton and keeps it light, identifiable, and fun.” Barbara spent eight 
years making pasta with Monica Marulanda, working side by side. “She’s the hardest worker I know, then and now. I remember we 
had a tiny walk-in refrigerator, and she would reorganize it three times a day!”

Private Events
From groups of 2 to 102, hands-on classes to lavish tasting menus, 
and business lunches to lively celebrations, we’ve got you covered.

www.barbaralynch.com

events@blgruppo.com

H O S P I T A L I T Y
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DECEMBER 
MONDAY, NOVEMBER 27– FRIDAY, DECEMBER 22 
No. 9 Park Holiday Lunch, 11:30 a.m.–2 p.m.

SATURDAY, DECEMBER 12 
Stir class release for January

NEW YEAR’S EVE, SUNDAY, DECEMBER 31 
Special menus at No. 9 Park, B&G Oysters,  
The Butcher Shop, Menton, Sportello, and Drink 

JANUARY
MONDAYS AND TUESDAYS IN JANUARY & FEBRUARY 
B&G Oysters Oyster Passport Series (Available during dinner service.)   
Stay tuned @BandGOysters for more information and specific dates.

SUNDAY, JANUARY 14 
Drink Tiki Sunday

SUNDAY, JANUARY 21, 3–5 P.M. 
No. 9 Park Cocktail Class

THURSDAY, JANUARY 25   
Ezra Star and Chef Ashley Gaboriault of Drink will host a world renowned 
guest bar team for Michelin on the Road. Stay tuned @DrinkFortPoint for 
more details. Date is subject to change.

W H A T ’ S  H A P P E N I N G  FEBRUARY
SUNDAY, FEBRUARY 4 

Drink Super-Puppy-Punch Bowl

SATURDAY, FEBRUARY 10 
Stir class release for March

SUNDAY, FEBRUARY 11 
Drink Tiki Sunday

VALENTINE’S DAY, WEDNESDAY, FEBRUARY 14 
Special menus at No. 9 Park, B&G Oysters, 

The Butcher Shop, Stir, Menton, Sportello, and Drink

SUNDAY, FEBRUARY 18, 3–5 P.M. 
No. 9 Park Cocktail Class

MARCH
SATURDAY, MARCH 10 

Stir class release for April

SUNDAY, MARCH 11 
Drink Tiki Sunday

SUNDAY, MARCH 18 
Drink Burgers & Boilermakers, 12 noon–3 p.m. 

No. 9 Park Cocktail Class, 3–5 p.m.

SUNDAY–FRIDAY, MARCH 18–30 
Dine Out Boston with special menus at No. 9 Park,  

B&G Oysters, The Butcher Shop, Sportello, and Menton

APRIL
EASTER SUNDAY, APRIL 1 

Special menus at No. 9 Park, The Butcher Shop,  
Menton, and Sportello

SUNDAY, APRIL 8 
Drink Tiki Sunday 

SATURDAY, APRIL 14 
Stir class release for May

SATURDAY, APRIL 14–MONDAY, APRIL 16 
Sportello Marathon Monday

SUNDAY, APRIL 22, 3–5 P.M. 
No. 9 Park Cocktail Class

SUNDAY,  APRIL 29 
B&G Oysters Oyster Invitational 

MAY
SATURDAY, MAY 5, 3–7 P.M. 

Drink Kentucky Derby Party

SATURDAY, MAY 12 
Stir class release for June

MOTHER’S DAY, SUNDAY, MAY 13 
Special menus at No. 9 Park, The Butcher Shop,  

Menton, and Sportello

SUNDAY, MAY 20, 3–5 P.M. 
No. 9 Park Cocktail Class

SATURDAY, 
JANUARY 13 

Stir class release 
for February

SUNDAY,  
APRIL 29 

B&G Oysters  
Oyster  

Invitational
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Find your guide to good taste.

Visit sanpellegrino.com

UNLOCK A WORLD OF 
UNIQUE TASTE EXPERIENCES.

With its subtle bubbles and fine mineral balance, 

S.Pellegrino brings out the best in every moment. 
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BOSTON PUBLIC MARKET 
The only year-round public market of its kind in the 
country, with all local vendors—from seafood and 
local honey to apple cider donuts and cranberry 
wine. Interact with the vendors and make it 
educational at the same time.

BOSTON SEGWAY TOURS 
A great eco-friendly and intimate way 
to see the city through some of the 
narrow streets that are sometimes 
difficult to walk and drive through.  
Ages 14 and up.

CHARLES RIVER 
Whether walking, running, or enjoying a picnic, 
kayak, canoe, or gondola, this is the ultimate way to 
see Boston and Cambridge at the same time. The 
Charles is a calm river, with manicured bike and 
running paths on either side adding to the different 
landscapes of each city.

ROSE F. KENNEDY GREENWAY 
Carousel for kids, yoga classes, food trucks, pop-up 
breweries, and farmers markets. The loop links the 
North End into the Seaport District, making it a 
beautiful walk with plenty to see and do along the water.

BIKE AROUND THE CITY 
Take advantage of the new bike trails in Boston, 
Cambridge, and some of the surrounding suburbs. 
Between Hubway, Urban Adventours, and Zagster, 
you’ll find plenty of low-cost options.

WALK THE FREEDOM TRAIL  
The perfect way to see not only the history of 

the city but also the contrast between old 
and new architecture and neighborhoods. 
Guided or self-guided, the trail is marked 
with a red line and bricks on the street, so 
it’s easy to follow. I recommend beginning 

at the Boston Common and then taking 
the water taxi back to Long Wharf from 

Charlestown to enjoy the water view of the city.

MASSAGES 
Along with amazing spa locations in Boston, 
companies like Mass Mobile Massage have medically 
certified therapists that will come to your home or 
office. After a day walking around the city, this is the 
perfect indulgence to help you relax and get ready 
for the next adventure!
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Sharing Common Attitudes, Interests, and Goals  
After spending many years working as a concierge at Boston’s Langham hotel and XV Beacon,  
Dan Droz knows the city like the back of his hand. As relationship manager at International Concierge 
Associates, he supports liaisons for the concierge and guest relations teams at more than 40 Boston 
and Cambridge hotels. He gets to thoroughly explore this amazing city while assisting in training and 
networking among hotel staff and vendors to make sure they exceed their guest’s expectations.

Here are Dan’s tips on the best way to enjoy what Boston has to offer in the healthy lifestyle department.

C O M M U N I T Y




