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Dana THlman,
co=owner with
her hushand,
frthur, of
Dana's Kitchen
in Falmeuth,
preparet a
fresh cormed
beel with cole |
claw, swiss,
and Russian
dressing on
rye sandwich.
The Tillman's
are growing
thelr business
by finding out
what the com-
mumnity wants
and expanding
inte catering,
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Kitchen on a chilly day.

Abgut the suther

B.ndl‘.':,' Seie Epstein if an ecperi
FHced FestalranT revisver and
wrine writer who has found her
e o I'.}a_pr Cod i?]nwlr-

fung ower e past fen years
Previousty, whether living on

the Easr Coasr, Wesr Coast, in
Europe or in the Middle Easi,
she consistevily made her way o
the Cape gach summer. Epstein
grewe up in Massachusetts and is
bersed here while traveling and
rwriting for national and interma-
riaral priblications.

i DANA

Making a restaurant business work

By BECKY SUE EFSTEIM
any of us have harbored
the secret dream of
moving to Cape Cod
and starting start a small
bussiness oo we could
live here full time. Some of us acto-
ally try it. But we never know how it
will succeed. That's what Dana and
Arthur Tillman are finding out right
now.
A vear and half ago, they took over
a small restourant outside of the town
af Falmowth an the Peachtres Farm.
They had tried o move to Massachu-
sctls somc years aga, from Hi:higa-n-
But they didn't succesd then.

Dana and Arthur both graduated
from the Culinary Institute of Ameri-
ca in 1985, Then they moved back to
Dana's hometown of Detradt, hMichi-
gan. Arthur found work at a country
club and Dana became 3 sous chef in
a rlifm'l.lE.'E.lmt, and also did some food
styling for phot hy.

!:I] ]E'l.‘: tJ:F; CI!":II.'I.E'E-.I;..IF.I' :hi: EIYE, "B g
good friend of mine was a photogra-
pher.”

She worked for the Detroit Free
Press newspaper, and for advertising
AREACES.

After a few years, the couple de-
cided they would pursue their dream
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of moving to Massachusetts and work-
ing for a small restaurant.

“We used to summer here every
summer - in West Falmouth,” relates
Dana, because Arthur's mother and
sister lived there. “We told them,
"We'll be back here.™

Dana and Arthur both found jobs at
a restaurant near Boston, where they
pia:m-nd to seitle down. But when
Diana’s f:ll.’l'l.'i.l}' heard about the F]a.n,
Dana says they “made us an offer. ..
“You want to start a family, come
work in the family business"”

It was 100-vear-old seafood busi-
ness; Dlana's was the fourth genera-
tion. She worked there with her hus-
band, father and brother-in-law - and
she and Arthur started their family.
But after several years, the business
was 50ld. So Dana and Arthur Ginished
up their contracts and moved to Cape
Cod four years ago. Finally.

Dana’s
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of land with a working farm.

“The whole seven acres and build-
ing were in disrepair,” she explained.
Dana and Arthur made a proposal to
the South Pond Arca Bird Sanctuary
(owners of the property) and soon it
was accepted. Because the restaurant
had been abandoned, it was in terrible
shape.

*I had to have a company called Di-
gaster clean for 2 week,” Dana recalls

The Tillmans gutted the place They
brought in restaurant equipment and
apened Dana's Kitchen in July 2005.

When 1 visited shortly after the
little restaurant opened, they were
rlning a gwd lunch business; it was
relaxing to sit outside on the deck and
eat. I had no idea how the restaurant
would de, so [ checked back periodi-
cally. Most new gestaurants fail fairly
quickly, so [ was pleased to see they
were still going strong last fall, over a
year later. What h ? | asked.

Arthur and Dana developed their
eat-in lunch business fairly quickly.
Then they discovered the off-premise

Dana continues: “We both got
totally different jobs. Arthur was with
MNorth Coast Seafoods for two and a
half years. [ got a job in Woeods Hole
[at the Marine Biological Laboratory’s
Swope Center cafeteria].” She baked
pastrics and made the cold foods

and also did some food styling for
the company that ran the food service
there. She had a great crew, and "it
was a great time,” she remembers.

In the meantime, Arthur and Dana’s
little girls had grown into young
sportswomen, playing on the local ice
hockey team.

We "were sitting at the ice hockey
rink [and] someone said, *Go check
this place out.™

The place turmed out o the recenty
closed Peachtree Farms restaurant, a
small building on a seven-acre parcel
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lunch business. Not just take-out, but
business lunches.

“We do a lot of doctors” luncheons,”
Dana explains. "We fax out our menu
to about 25, 30 offices, even in Sand-
wich and Bourne.”

The menu changes seasonally, but
Dana’s Kitchen has two soups every
day, six salads, a selection of deli-type
“stacked” sandwiches and roll-ups.
[The buttermilk biscuit-topped chick-
en stew is wonderful.} Du:in,gbl;:]lﬂthﬂ!
season they tend to make jambalaya
and white meat chili. On Fridays you
might get haddock chowder and Por-
tuguese kale soup — made with local
produce when possible, and with their
great seafood connections.

"North Coast [Seafood] has a high
end product,” Dana reminds me.

What has made this venture suc-
cessful so far? [ would say it's Dana
and Arthur's experience, as well as
their adaptability. They have seen
opportunities and taken advantage of
them. They have expanded into cater
ing, which has steadily increased their
year-round business And they are
now open early in the moming, serv-
ing home-made pastries and other

CONTINUED OM PAGE 11
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continental breakfast itemns T
have also installed a flat-screen”
and wireless Internet access for their
regulars

[Fana says quality and consistency
are the most important elements in
this business. The Tillmans have de-

want. You start out with so much
and dwindle dewni if it doesn’s sl
What they needed here was a nice
hakery and a great deli. That's what
I'm trying to provide.”

“We have so much background in
the food buginess it wis a really good
fir," she says. But “we're o linle family

inesz. [t's very hard. [t's very time

i-'t] ]lmn: of regu- consuming. .. Iwnuldn'lt
ars, local vear-roun recommend it 1o °
P‘Te come in as much Whilt has made [unless th hmmb
2 three times a day, for this venture ground in the Seld].”
EE-F?-.--[- i dt:u- un:inmtirg: successful so TJ‘hm she chth up,

cn lunch, permaps enthusing, “We have a
to get o cookic for a MII'.'T- fﬂﬂi:j would lot of fun with it.,. [ love
afterncon break. There's say s Dana par location. It's fun in
1_5‘1";':"-5 sense of commu- and Arthur’s  the summertine, cozy in
e S experience, as '[Jl‘:n::‘f]uﬂﬂﬁd: EH:}?UFH[
fam:il:,l:,'fhn; :I'LI.I'".'EhE. well as their That's the beginning

It's a very homey busi- ﬂdﬂp‘tﬂh. i the story.
ness, too. When Arthur Hity. Qkciilacts chinek sk the
and Dana cook for small rext chapter in the Dia-

family rewnions, for dinner parties and
cocktail parties, cliems aften bring in
their own platters 1o put the food on.

But Dana's Kirchen is still s work in
progress, it seems,

'ﬂprn [ YL (T buminew and
you've got to work the kinks out,”
Dana cautions. “For the first yoer
you. have to figure out what people

na's Kitchen story, call first: They are
open year round bt hours vary ac-
rnn;ling thi= rlrm:nl;h af their elsentele
in the winter. And then there's that
matter of possibly closing for a weck
to reploce some of the old windows
before surnemer ..

Irythis?

Pasta Putanesca

Recipe from Arthur Tilman of Dana’s Kitchen in Folmouth.

{Sarves 4)

This is 2 quick pasta with lively flavers. In the past, Pve had the sauce over penne
pasta: Arthur Tillman prefers ft with festuccine. Use the best quafity: mast flavor-
ful mgredients you can gac

“This s 2 goed winter recipe. and ics simple,” Arthur states. "k eriginated in
lcaly, in the shums of Naples, | belleve. The namie transiaces inte ‘pasta in the sorle
of the prostitute’ — ks got an aroma that pulls you in!™ Arthur malas it at home
and for extering menus.

* 2 Ths. high-guality olive il

+ 3 anchovy fillets, finaly chopped — or more, 1o taste

» 3 cloves of garkc, finely minced ar pur through a garlic press

» | ¥ tsp. cruthed red pepper fakes — or more. to wste

» | 28-01. can best qualicy lalian phum tomatoes — San Marzane if possible

= ' cup fresh chopped parsley

» % cup calamata olives. pitted and chopped (or other streng eliva] — or more,

to taste
s | Ths. plus | 172 t2p. capars, chopped = oF MOTE, [0 @S0E

= Fettuccinl, good quality, dried — enough for four servngs
» Parmetan chesss, weveral cunces. and @ grater for the able

Hear alive ofl on mediun heat I ssuté pan. Add anchovies, garlic, pepper flakes.
Stir frequently until anchovies st to kghtly brown. Add tomatoes, partiey.
olives, capers. Heat through.

Cook feruenni ol dente I_I:rh:hdr firriv)., I Ch PRSI, Warm § arge bowl in an
avon or under hot water. Diraln ferruceinl and put in bowl Pour sauce over the
pasta and toze. Serve az once, Offer parmesan cheese, grated at the teble.
Whole grain bagusces are 3 good accompaniment. and » light green zalad will
compbece the meal, with a light but ful-bodied red wine. Chiant Classico is
Arthuir's fvorie



