
Brian Gildea | 17 
Austin’s economic development 

manager discusses the city’s 
rebounding economy  
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 Central Austin’s 
culinary talent | 14
See the faces—and personalities—
of the chefs behind some of the area’s 
hottest menus

impactnews.com 

Nonprofit for teens announced
Foster Apprentice Training Enterprises 
will open in 2012 to provide college 
assistance to teens in foster care.
more.impactnews.com/13310

 Barley Swine | 20
Chef/owner Bryce Gilmore talks newfound 
success and local produce support

East Austin | 21 
Holly Street Power Plant gets closer to 

demolition after City Council vote

By Andrea Leptinsky
As the Downtown Austin Plan nears its 

scheduled City Council vote in August, one 
group of stakeholders is making known its 
opposition to one of the plan’s called-for 
improvements—more permanent support-
ive housing downtown.

The plan is a list of recommendations 
advising the future development and 
growth of the downtown district.

According to the proposed plan, the 
City of Austin “should to commit to the 
creation of approximately 225 single-room 

Downtown Austin Plan stirs 
concern over urban housing
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Dallas-based chef Tim Love, Uchi and Uchiko chef and co-owner Tyson Cole and C3 
Presents co-founder Charlie Jones announced the festival’s launch in May.

See Housing | 13

See Incentives | 11

See Festival | 12

By Andrea Leptinsky
Austin is now home to a new 

food and wine festival that its 
founders are hoping will become 
the next Austin City Limits Music 
Festival of the culinary industry.

In May, Charlie Jones, founding 
partner of Austin-based events 
company C3 Presents, chef Tyson 
Cole of Austin’s Uchi and Uchiko 
restaurants, local restaurateur 
Jesse Herman and Dallas-based 
chef Tim Love announced the 
creation of the spring 2012 Austin 
Food & Wine Festival.

Utilizing the expertise of C3 
as well as the festival’s premier 

Local heavy hitters unite 
to form festival, highlight 
Austin’s culinary talent
Austin Food & Wine Festival created to compete 
with similar prominent events of Aspen, Miami

Stakeholders unite against downtown supportive residences 

sponsor, Food & Wine Magazine, 
Cole said he envisions the event 
becoming so prominent that it 
will allow Austin to compete 
with other cities’ popular food 
and wine festivals.

“We started talking about this a 
couple months ago, and the whole 
idea was to continue the momen-
tum of the city, the momentum 
of the food scene in Austin and 
really push the boundaries,” Cole 
said. “If I can make a festival that’s 
world class, like the food and wine 
[festival in] Aspen or the food and 
wine [festival in] Miami, and can 
echo the food side similar to how 

occupancy units of permanent supportive 
housing in downtown, in conjunction 
with nonprofit partners that can provide 
needed services.”

Permanent supportive housing is a term 
used for units inhabited by residents who 
are in the low end of the median family 
income spectrum—they are either home-
less or in danger of becoming so. 

While the Sixth Street Association, a 
group of 14 Sixth Street bar, restaurant and 
business owners, endorses the Downtown 

Development, job 
growth continues 
with incentives
By Bobby Longoria

The city’s Economic Growth 
and Redevelopment Services 
Office has entered into 11 eco-
nomic incentive agreements since 
being established in 2003.

Samsung Austin Semiconduc-
tor, L.L.C., which has been in Aus-
tin since 1996, entered into one of 
the first agreements to create and 
expand its memory fabrication 
plant. The agreement rebated 100 
percent of the taxes Samsung paid 
for its second fabrication plant, a 
predecessor to its third fabrica-
tion plant, under the condition 
that Samsung invest $2.5 billion 
in new real property improve-
ments and equipment and create 
at least 500 full-time jobs and 200 
contract jobs in connection with 
the project by Dec. 31, 2010. 

To date this agreement has 
rebated Samsung about $7.2 mil-
lion and Samsung has expanded 
its workforce from 994 on Oct. 1, 
2005, to more than 2,000 employ-
ees currently employed.

“We have blown the roof off 
of our investment,” said Cath-
erine Morse, director of public 
affairs and general counsel for 

Finding
middle
ground

serve as the beneficiary of the 
Austin Food & Wine Festival. 
The foundation will continue to 
sponsor its Chef Wine and Dine 
series and other special events. 

Cathy Cochran-Lewis, presi-
dent of the Texas Hill Country 
Wine & Food Festival, said Aus-
tin’s new food and wine event 

the music side is in ACL, I think 
it’s going to be an enormous addi-
tion to the Austin dining scene.”

A continued tradition
AFWF will replace the Texas 

Hill Country Wine & Food Festi-
val. The two entities will merge to 
form the nonprofit Austin Food 
& Wine Foundation, which will 

Ending Community Homelessness 
Coalition Chairman Ed McHorse said 
although there are several social 
support groups located downtown, 
none offer supportive housing.

“What we have downtown are 
primarily emergency shelter beds 
that are functioning as transitional 
housing because we do not 
have enough permanent 
supportive housing,” he said. 
“We don’t advocate housing being 
in any one location, but no single 
area of town ought to be excluded 
from consideration.”

2011 
homeless 

count

2,357

Beds available 
through City of Austin 

and Travis County 
resources

663

City payments to  
companies under active 
incentive agreements

$206,634.58

$7,284,348.63

$409,961.00
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Connect Online

Find online-exclusive content at  
impactnews.com/central-austin

Subscribe to our e-newsletter at  
impactnews.com/signup

Follow us on Twitter @impactnews_cta

Find us on Facebook at  
impactnews.com/facebook-cta

General Manager’s Note  

Reader Feedback

©2011 JGMedia, Inc., All Rights Reserved. No reproduction of any 
portion of this issue is allowed without written permission from the publisher.

City of Austin begins work on 
short-term rental regulations
more.impactnews.com/12667

“Give a tax credit to all businesses that start short-term 
occupancy rating sites... done. But that doesn’t put money 
in the ‘planner’s’ hands. All this does is price out all cheap 
short-term occupancy. Exactly the same as rent control, just in 
the direction of tourism. You can only stay in a city-approved 
house when you spend your vacation in nanny state Austin.” 

—Anonymous

Travis Baker
tbaker@impactnews.com
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As we crossed over the 
railroad tracks, I knew 
instantly I was not in 
Round Rock anymore. 
Years ago, we were new to 
the Austin metro area as 

a whole, and our Realtor convinced us to 
buy up north. The house was cheap, but 
we quickly found the culture to be a bit 
lacking—it could have been Anytown USA 
(no offense to anyone who calls it home). To 
make up for it, we decided to venture into 
East Austin to learn more about this cul-
tural mecca our co-workers had raved of.

Our first dining experience was at the 
iconic Hoover’s, the owner of which my 
grandfather later told me he knew at a 
young age. The food portion was more than 
our stomachs could take, and I remember 
leaving that night wishing someone would 
roll us out of there.

Seven years have now passed and I have 

since moved to Austin, but my hunger 
to try something new on the East Side is 
still as strong as that night. For the past 
six months Franklin Barbecue—recently 
named best barbecue in America by Bon 
Appétit Magazine—has been calling, but 
apparently 11:30 a.m. is not early enough to 
arrive and get a seat. Trying something new 
and passing on chain restaurants is some-
thing I feel Austinites cannot only relate 
with, but are willing to travel to find.

We have decided to start a new page in 
our Central Austin paper, dedicated to all 
that is East Austin. From news and dining 
to businesses and cultural heritage, I hope 
it is something you and your family will 
enjoy. Please check out our first venture to 
the east on Page 21.
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Local jobs
Post your resume and search for local  
jobs at impactnews.jobing.com.

April employment trends

Central Texas unemployment—6.5%
Down from 6.8% in March

State unemployment—7.7%
Down from 8.1% in March

National unemployment—9.0%*
Up from 8.8%* in March

In Austin-Round Rock-San Marcos, the leisure and hospi-
tality sector increased by 2,500 jobs. Trade, transportation 
and utilities added 2,200 jobs. Education and health 
services increased by 700 jobs. 
Sources: U.S. Bureau of Labor Statistics, Texas Workforce Commission
*Seasonally adjusted numbers

We at Community Impact Newspaper recognize the 
need to help with disaster relief, especially in those 
states recently besieged with flooding, tornadoes and 
wildfires. We would encourage our readers to help, too. 
It is times like these when we realize that the world 
has become a global community, and we can all help 
our neighbors in need. Your gift to the American Red 
Cross will support disaster relief efforts throughout this 
country and around the world.

Donate at redcross.org

On Page 15, ARC Far West Drs. James M. Hull, Howard R. 
Marcus, Michael James Prete and Rita R. Shah practice 
internal medicine, not pediatrics. Drs. Madhuri Madabhushi, 
Bryan Morrison, Steven A. Wilkins and Cheryl Lynne Cold-
water do not practice at ARC Far West. At ARC Medical Park 
Tower, Dr. Kristen Hansen-Peterman practices obstetrics & 
gynecology, not family practice. Drs. Monique Cortez and 
George Henry Marking do not practice at ARC South.

On Page 26, Dr. Amy Alcorn does not practice at ARC 
Southwest.

On Page 22, at UT Southwestern Blackstock Family 
Medicine Resident Program, Dr. Lisa Kelly Clemons is a 
family practice doctor. Dr. Swati Avashia practices internal 
medicine, and Drs. Liam Fry and Peggy Russell do not 
practice there.

Corrections  – Healthcare Directory 2011

CertifiedPreowned.com           (512) 706-7065
2011 Subaru Impreza 2.5i 
$169/mo

2012 Volvo S60 T5
$299/mo

2010 SAAB 9-5’s, 9-3’s 
& 9-3 convertibles 
$12,000 o�  MSRP

2011 Audi A4 2.0T
Premium Front Trak
$369/mo

$169$$$ /mo
$12,000 oo��  MMSSRRPP $369/mmoo

1 2

3 4
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News or questions about Central Austin? 
E-mail ctanews@impactnews.com.
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Compiled by Andrea Leptinsky

Downtown Austin 

Now Open

1  Dr. Randy Kunik opened the 
downtown location for his Invisalign 
practice at 211 San Antonio St., Ste B., 
on June 1. The office will focus solely 
on Invisalign services, a method of 
orthodontic therapy that straightens teeth 
without using traditional braces.  
327-8818, www.invisalignaustin.com

2  Latasca Tapas, a mobile food trailer 
that doubles as a tapas bar, opened this 
spring. The trailer, located at 1508 Rio 
Grande St. in the Feed the Soul food 
park, offers dishes such as chili shrimp, 
calamari, rustic simmered tomatoes 
and other Spanish-inspired, Texas-style 
foods. www.latascaaustin.com,  
Twitter: @latascaaustin

3  Welter Law Firm opened at 504 
Congress Ave., Ste. M50, in May. The 
firm, based in Herndon, Va., offers law 
counseling and business litigation services. 
Attorney Michael Wilson Stoker oversees 
the office. www.welterlaw.com

Coming Soon

4  AF1 Racing is expected to open its 
new downtown store at 304 E. Cesar 
Chavez St. in late June. The shop, 
which specializes in parts, service and 
accessories for Ducati, Aprilia and other 
Italian motorcycles, will operate on a 
Tuesday-through-Saturday schedule. 
www.af1racing.com  

5  Men’s clothing store Brooks Brothers 
will soon open a 9,000-square-foot store in 
the Scarborough building at 522 Congress 
Ave. The store, scheduled to open this 
fall, is part of a 200-year-old retailer that 
operates 300 stores throughout the world. 
www.brooksbrothers.com

6  Schlosser Development Co. 
announced in May it would begin work on 
a three-story building near the intersection 
of West Fifth Street and North Lamar 
Boulevard. The building will consist of 
8,500 square feet of retail space and 16,000 
square feet of office space.  
www.sdcaustin.com

New Management

7  Attorney Andy Brown has joined 
the Snell Law Firm, transitioning the 
practice into Brown & Snell, 818 W. 10th 
St. Brown oversees the firm along with 
Jason Snell and Kimberly Culver. The 
firm, which made the transition May 9, 
specializes in real estate, construction and 
general commercial litigation. 477-5291,  
www.snellfirm.com

Expansions

8  Wiggy’s Liquor, 1130 W. Sixth St., 
added a new natural wine department 
to the store’s selection in May. The 
department features about 55 bottles of 
organic and biodynamic wine. Owner 
Tim Kutach says biodynamic wine is made 
from grapes that were grown according to 
moon cycles and is produced from more 
spiritual farming methods. 474-9463

Relocations

9  Slated Inc. relocated from its South 
Congress Avenue location to 200 E. 
Sixth St., Ste. 209, in April. The company 
provides technical work and support for 
independent film festivals, such as the 
Sundance Film Festival. www.slated.com

In the News

10  Austin architect Michael Hsu 
nominated one of his projects, his design 
for Icenhauer’s, for the Lounge/Nightclub 
Award in the American Institute of 
Architects 2011 Restaurant Design 
Awards. Icenhauer’s is located at 83 
Rainey Street. www.aialosangeles.org

11  Los Angeles–based Thomas Properties 
Group has been named as the new 
manager of the Austin Centre, a 16-story 
office building located at 701 Brazos 
St. TPG was recently part of a similar 
arrangement to manage and lease the 
20-story 816 Congress building. Both 
buildings are owned by Lehman Brothers 
Holdings Inc. www.tpgre.com

12  The YMCA of Austin began 
renovating its Town Lake location in 
early June as part of a $5.3 million 
makeover project. Once fully renovated, 
the complex will feature an expanded 
atrium lobby, additional common areas, a 
new outdoor plaza and amphitheater plus 
other amenities. The Town Lake branch is 
located at 1100 W. Cesar Chavez St.  
www.austinymca.org

13  Bar Congress, 200 Congress Ave., 
was named by Esquire Magazine as one 
of its “2011 Best Bars in America” in 
May. The magazine highlights the bar’s 
22-seat “supercozy atmosphere” and 
recession-fighting capabilities. The bar, 
created by Adam Bryan of East Austin’s 
East Side Show Room, is part of the 
restaurant group headed by chef David 
Bull located in the bottom floor of The 
Austonian. Read more about Bull on 
Page 16 and the East Side Show Room on 
Page 23. www.congressaustin.com,  
Twitter: @CongressAustin

Austin Energy announced in June it is 
offering a 50 cent per watt bonus for 
residential customers who install a solar 
energy system through Sept. 30. The 
bonus increases the rebate from $2.50 per 
watt to $3. According to Austin Energy, a 
5,000-watt system costs between $21,250 
and $27,500. With the $3 per watt rebate 
and a 30 percent federal tax credit (if 
eligible), residents could instead pay 
between $4,375 and $8,750 for the system. 
Call 482-5346 for more information. 
www.austinenergy.com

The Town Lake branch of the YMCA of Austin 
began $5.3 million in renovations in June.

Latasca Tapas recently opened at the Feed the Soul 
food trailer park, serving Spanish-inspired dishes.

Wiggy’s Liquor on West Sixth Street expanded to 
include a new organic, biodynamic wine section.

Architect Michael Hsu has entered Icenhauer’s 
into a nightclub/lounge design competition.

Esquire Magazine named Bar Congress as one of 
the best bars in America this year.
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P. Terry’s opened another location in May at 204 W. 
Ben White Blvd. The chain is constructing its fifth 
location in Lakeway.
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E-mail ctanews@impactnews.com.
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Central Austin

Now Open

14  Nelson Interactive and Nelson 
Technology, divisions of the Sonoma, 
Calif.–based staffing firm Nelson Family 
of Companies, opened their first Austin 
office this spring at 7000 MoPac, Ste. 2121. 
The two divisions share the office space 
and target staffing needs in the online 
gaming and creative digital industries. 
www.nelsonstaffing.com

15 Wingzup, 1000 E. 41st St., Ste. 210, 
opened May 14. The eatery, overseen by 
General Manager Zeke Villarreal, serves 
smoked foods, such as wings, half and 
whole chickens and ribs. It also serves a 
variety of burgers, the types of which are 
always changing. 323-2587

16 P. Terry’s opened its fourth location 
in May at 204 W. Ben White Blvd., serving 
breakfast, burgers, shakes and fries. The 
local chain is currently constructing its 
fifth location in Lakeway.  
www.pterrys.com

17  Martha Lynn Barnes opened 
Mirror Mirror Salon at 4410 Burnet 
Road, Ste. B, on May 4. The salon 
provides Kérastase treatments, makeup 
application, skin care and traditional 
salon services. 420-8868,  
www.mirrormirroraustin.com,  
Twitter: @MirrorMirrorATX

18 Mike Strope opened South Austin 
night club Town N Country at 1502 W. 
Ben White Blvd. on May 19. The gay-
friendly establishment includes a full 
bar, countertop games, pool tables and a 
dancefloor. www.townncountry.co

19 Austin Man Magazine launched its 
first issue June 1. The publication’s office 
is located at 1213 W. 49th St. and employs 
11 people. The magazine targets the 
sophisticated, successful male reader and 
features in-depth profiles of the men who 
make Austin great. www.atxman.com, 
Twitter: @austintxman

20 Co-owner Perry Ray opened a fried 
chicken food trailer, Ms. P’s Electric Cock, 
at 1101 S. Congress Ave. this spring. Ray 
fries each piece of chicken as it is ordered. 
Diners can choose from several sides, 
included truffled macaroni and cheese, 
french fries and cole slaw. 762-5450,  
www.electriccock.com 

Coming Soon

21  Noodles & Company will open two 
Austin locations in 2011. One location 
will open at A  2402 Guadalupe St. in the 
fall. A second location, whose opening 
date has yet to be released, is being 
constructed at b  2525 W. Anderson 
Lane, Bldg. 3, Ste. 265. The diner will offer 

Asian, Mediterranean and American 
foods such as Bangkok curry, Indonesian 
peanut saute, pesto cavatappi and other 
dishes. www.noodles.com

22 James Holmes, owner of South Austin’s 
Olivia restaurant, will open Lucy’s Fried 
Chicken later this year in the former 
Nueva Onda location at 2218 College Ave. 
The restaurant, which will be designed by 
local architect Michael Hsu, will provide 
fried chicken, oysters and other specialties.

23 El Tacorrido is expected to open soon 
at 2316 S. First St. The Mexican taqueria 
will serve tacos, tortas, gorditas and 
quesadillas filled with a selection of meats. 
www.eltacorrido.com

Relocations

24 Amanda Vernor relocated her pilates 
studio, Somaspace Pilates, from 200 E. 
Live Oak St., Ste. 2B, to 2900 S. Congress 
Ave., Ste. 100B, in June. Vernor provides 
classes in private, dual and small-group 
settings. www.somaspacepilates.com

25 Adlucent, a search engine marketing 
company, relocated its office space from 
East 53rd Street to 2130 S. Congress Ave. 
in June. The move allowed the company to 
triple its office space. www.adlucent.com

26 Flywheel Fitness owner Sara-Mai 
Conway moved her business from 2525 S. 
Lamar Blvd., Ste. 8, to 2300 S. Lamar Blvd., 
Ste. 105. The company is in its second 
year of business as an indoor rowing and 
spinning studio. http://flywheelfit.com, 
Twitter: @FlywheelFit

Name Change

27 Sun Harvest Farmers Market, located 
at A  2917 W. Anderson Lane and   
b  4006 S. Lamar Blvd., will change its 
signs to Sprouts Farmers Market in July. 
Sprouts merged with California-based 
Henry’s Farmers Market, which owns 
Sun Harvest, earlier this year.  
www.sun-harvest.com

Closings

28 The Parlor, a family-owned pizzeria at 
100 E. North Loop Blvd., Ste. B, will close 
this summer due to increased rent. Its 
second location at 4301 Guadalupe St. will 
remain open. www.theparloraustin.com

In the News

The Austin-Bergstrom International 
Airport announced in May it now offers 
30 minutes of free Wi-Fi service to 
passengers. After that, users are charged 
$4.95 per hour or $7.95 for a day pass. 
www.abia.org

Martha Lynn Barnes opened Mirror Mirror Salon 
on Burnet Road in May. In addition to regular salon 
services, the shop also offers Kérastase treatments.
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CALENDAR

July 8–Aug. 13
‘Footloose’
The 53rd Annual Zilker Summer Musical 
performs “Footloose,” which features Tom 
Snow, Dean Pitchford, Eric Carmen, Sammy 
Hagar and more. The musical is a heartfelt story 
of a teenager who stays defiant in the midst of 
narrow-minded political environment that bans 
dancing in a town outside of Chicago. 8:30 p.m. 
Sunday through Thursday • Free admission, 
parking per car ($3) • 2301 Barton Springs 
Road • 479-9491 • www.zilker.org

Through Oct. 23
‘Strife in the City: Austin during the  
Civil War’
This Austin Public Library exhibition features 
historic photographs and documents from 
Austin during the Civil War era. The materials 
cover topics such as the political climate 
leading up to the war, Austin’s contributions on 
the battlefield and its role in the Reconstruction 
period. • Tue.–Sat. 10 a.m.–6 p.m., Sun. noon–
6 p.m. • Free • David Earl Holt Photo Gallery at 
the Austin History Center, 810 Guadalupe St.  
www.austintexas.gov/library

Sponsored by

Find more or submit Central Austin events at  
www.impactnews.com/cta/calendar.

For a full list of Central Texas events visit  
www.impactnews.com/austin-metro/calendar.

To have Central Austin events included in the print edition, 
they must be submitted online by the second Friday  
of the month.

Through Sept. 4
By Huma Munir

The Blanton Museum of Art is hosting an exhibition featuring old and contemporary portraits. 
The exhibition, “About Face: Portraiture as Subject,” presents 35 portraits from notable 
artists such as Albercht Durer and Oscar Munoz.

“Just as we are fascinated with faces, so too have artists explored portraits as subject matter 
since ancient times,” said Director of Art and Programs Annette DiMeo Carlozzi. 

The exhibition features paintings of different styles ranging from bronze and oil to 
photographs by Andy Warhol. A separate portion of the exhibition features self-portraits in 
which artists depict creativity by revealing elements about their own personalities. • Tue.–Fri. 
10 a.m.–5 p.m., Sat. 11 a.m.–5 p.m., Sun. 1–5 p.m. • $5–$9, Thursday admission (free) • 200 
E. Martin Luther King Jr. Drive • http://blantonmuseum.org
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Andy Warhol’s 1980 synthetic polymer paint and silkscreen canvas portrait of actress Farrah Fawcett 
is one piece on display as part of the Blanton’s portrait exhibition that runs through September.

The blanton Museum of Art’s portrait exhibition

to offer. The event, which began June 12, 
will feature in-store promotions, sidewalk 
sales and food and beverages. • All day 
Sunday • Free • Second Street, downtown  
www.2ndstreetdistrict.com

Every Saturday 
Austin Farmers Market
Republic Square Park comes alive with 
produce on the weekends as buyers travel 
to the park to purchase locally grown fruits, 
vegetables and award-winning baked goods. 
Customers will also find jellies, flour, tofu and 
locally roasted coffees in abundance. 9 a.m.– 
1 p.m. • Free • Republic Square Park, 400 W. 
Guadalupe St.   
www.sfcfarmersmarketdowntown.org 

July 6, 20
Blues on the Green
Every other Wednesday, as part of the 
Austin’s summer music series, free shows are 
hosted with blues music bands and artists 
performing. Jimmie Vaughan, Bob Schneider, 
Ruthie Foster and more have performed in 
the past. Concerts begin at 7:30 p.m. • Free  
Zilker Park, 2100 Barton Springs Road
974-6700 • www.ci.austin.tx.us

June

24 Long Center Cinema presents  
‘Swan Lake’ 
The ballet production of “Swan Lake,” 
inspired by Russian composer Pyotr 
Tchaikovsky, comes to the Long Center. The 
ballet depicts the story of the main character, 
Odette, who was turned into a swan by an 
evil sorcerer. The performance is a broadcast 
of Moscow’s Bolshoi Ballet presented 
in high-definition. • 7:30 p.m. • Regular 
admission ($15), students ($11) • The Long 
Center, 701 W. Riverside Drive • 475-5100   
www.thelongcenter.org

25 Ninth Annual Keep Austin Weird 
Fest and 5K
Celebrate Austin with the 9th annual Keep 
Austin Weird Fest and 5K. See the one-of-
a-kind weirdness of Austin, ranging from 
psychedelic music to local artisans and a 5K 
race. • Festival begins at 2 p.m.; race from 
7–8:30 p.m. • $55 ($15 for children younger 
than 12) at packet pick-up and race day; 
festival passes $12 online, $15 at the gate  
The Long Center, 701 W. Riverside Drive   
www.keepaustinweirdfest.com

Town Lake Holistic Living Fair
Enjoy free presentations throughout the day 
and meet with local vendors, including those 
focusing on tarot, astrology, chiropractic, reiki, 
acupuncture, energy healing and essential 
wellness. • 10 a.m.–6 p.m. • $4 • Holiday Inn 
Town Lake, 20 N. I-35   
www.sanctuaryoftheawakenedsoul.com

30 The Intensity of Charm: Paul 
Newman
The Paramount hosts its night devoted to 
Paul Newman fans as it shows two of his 
movies. The theater will show “The Hustler” 
and “Harper.” One ticket will suffice for both 
shows if seen back to back. • “The Hustler”  
7 p.m., “Harper” 9:40 p.m. • Regular 
admission ($9), online advance admission  
($7), film fan admission ($5) • Paramount 
Theatre, 713 Congress Ave. • 472-5470  
www.austintheatre.org

July
1–3 Classic Game Fest 2011
Game Over Videogames hosts its fourth 
annual festival, which will features retro game 
tournaments, video game concerts, costume 
contests, trivia, guest speakers and more. All 
events are free, family friendly and open to the 
public. • Check website for event schedule 
Free • Game Over Videogames’ Central Austin 
location, 911 W. Anderson Lane   
www.classicgamefest.com

8–10 Summer Leadership Seminar
Participants who enroll in the Texas PTA 
leadership seminar for three days will be able 
to hone their leadership skills by attending 
vigorous workshops and orientation courses 
that include live music, pep rallies and ticketed 
dinners. • The seminar begins Friday at noon 
and ends Sunday at 12:30 p.m. • Standard 

Online Calendar

registration ($100), onsite registration ($125)  
Austin Convention Center, 500 E. Cesar Chavez 
St. • 404-4111 • www.txpta.org

9 ‘Children of Paradise,’ broadcast live 
from Paris
From the Paris Opera Ballet, the Long  
Center will present the story of Baptiste  
from 19th century France. The opera takes  
its audience on a tour of that time in Paris 
and lets you explore the culture through the 
beautiful performances of artists such as 
Etoile Jose Martinez. • 12:30 p.m. • Regular 
admission ($15), students ($11) • The Long 
Center, 701 W. Riverside Drive • 474-5664  
www.thelongcenter.org

Opera Scenes Showcase I
St. Edward’s University Music Department will 
perform opera scenes as part of its summer 
series, Spotlight on Opera Workshop. The 
workshop is open to community members as 
well as students. It is also the program’s fifth 
summer season. • 6 p.m. • General admission 
($7), children 7 and younger, seniors and 
students ($3) • Jones Hall at the Robert and 
Pearle Ragsdale Center, 3001 S. Congress 
Ave. • www.spotlightonopera.com

14–15 Thrillers and Blondes: 
Hitchcock and Grace Kelly
The Paramount features “Rear Window” 
and “To Catch a Thief” this July with 
performances from American actress 
Grace Kelly and legendary director Alfred 
Hitchcock. One ticket will suffice if shows are 
seen back to back. • “Rear Window” Thu.  
7 p.m., Fri. 9:15 p.m.; “To Catch a Thief”  
Thu. 9:20 p.m., Fri. 7 p.m. • Regular 
admission ($9), online advance admission 
($7), film fan admission ($5) • Paramount 
Theatre, 713 Congress Ave. • 472-5470   
www.austintheatre.org

23–24 Body Mind Spirit Expo
Started in 1986, Body Mind Spirit Expo 
encourages people to join for two days and 
enjoy a stress-free environment. The expo 
will feature many workshops and lectures 
that emphasize the importance of natural 
health and personal growth. The expo will also 
features astrologists, palmists, tarot readers 
and psychics. • Sat. 10 a.m.–6 p.m., Sun.  
11 a.m.–5 p.m. • $9 • Palmer Events Center,  
900 Barton Springs Road • www.bmse.net

Ongoing
Every second Sunday
2nd Sundays
The 2nd Street District hosts its monthly event 
that invites the community to travel downtown 
and experience what Second Street has 
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Parks and Recreation 
Department looks to close 
eight pools to cut costs

The Parks and Recreation Department 
may close eight public pools throughout 
Austin to help reduce operating costs.

If enacted, the pools would close next 
summer. Pools facing closure for 2012 
are Balcones and Kennemer in the north, 
Shipe and Reed in the west, Kealing and 
Civitan in the east and Gillis and Dick 
Nichols in the south.

Dick Nichols and Balcones, which are 
year-round facilities, would be closed only 
during the winter.

By closing the eight pools for the 2012 
summer season, the department would 
save approximately $340,000, said Tom 
Nelson, aquatics division manager with 
the department.

To voice an opinion, residents can visit 
http://austintexas.icanmakeitbetter.com. 

  Austin City Council
Austin City Hall, 301 W. Second St.
974-2497, www.ci.austin.tx.us/council

July 28, 10 a.m.
City Council meetings are aired live on 
cable Channel 6 and webcast live at 
www.ci.austin.tx.us/channel6.

  Travis County 
Commissioners Court
314 11th St., Austin 
854-9425, www.co.travis.tx.us/
commissioners_court 

Meetings are every Tuesday at 9 a.m.

CITY AND COUNTY

Officials mull tax rate increase 
effective fiscal year 2012

Travis County is considering a 3 percent 
tax rate increase for the 2012 fiscal year.

The average homestead, with a prop-
erty assessed at $266,000 ($212,800 after 
a 20 percent exemption), would see a 
$33.95 tax increase, for a total tax bill of 
$1,050.59 under the current version of 
the draft budget, Budget Director Leroy 
Nellis said.

Nellis said the rate may increase from 
the $0.4794 effective rate to $0.4937. He 
said that the numbers are subject to change 
and that the county would have a bet-
ter idea of the proposed tax rate when it 
receives more information from the Travis 
County Appraisal District in late July.

The court will receive another budget 
update during its June 28 meeting.

City breaks ground on new 
African-American Cultural 
and Heritage Facility 

City officials and the African-
American community celebrated 
the groundbreaking of Austin’s new 
African-American Cultural and Heri-
tage Facility on June 17.

The facility has space for two local 
nonprofits, the Capital City African 
American Chamber of Commerce and 
the ProArts Collective, along with office 
and space, reception areas and a dance 
practice and performance room.

It is being built next to the Dedrick-
Hamilton House, which was built in 
1880.

The facility is being funded in part 
by a 2006 General Obligation bond 
referendum, voted on by the public to 
establish three cultural facilities for the 
Hispanic, Asian and African-American 
minority populations. The facility is 
also receiving $550,000 in funding from 
the American Recovery and Reinvest-
ment Act.

Hyde Park’s Shipe Pool is one of eight pools up for 
closure in 2012 to help reduce city costs.

Austin

Travis County

Meetings

Dozens of residents came to the June 9 City 
Council meeting to learn more about F1’s plans.
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Formula 1 announces race 
day, agrees to cover city’s 
contribution to host event

Formula 1 announced the first race in 
Austin will be held June 17, 2012.  It also 
announced the race will provide the $36 
million portion the city was responsible 
for funding to host the race for 10 years.

Promoters originally offered to pay the 
city’s $4 million-per-year portion for the 
first year, but then decided June 16 to pay 
for the city’s total funding responsibil-
ity of the funding, which was $4 million 
for each of the following nine years. F1’s 
total contribution will be $40 million. 

“I’m glad to hear F1 has stepped in 
to pay what would have been the city’s 
contribution to the Major Events Fund 
for the next 10 years,” said Mayor Lee 
Leffingwell.

By Bobby Longoria and Joe Olivieri

SALES • SERVICE • PARTS • UPGRADES

NOW 
OFFERING 

the latest 4G Wimax 
Internet Service!

• Specializing in Dell, IBM/Lenovo, 
Toshiba, HP/Compaq
• Repair all major brands
• Screens/Drives/Motherboards/Spy-
ware/Viruses

Downtown Austin:  24th & Rio Grande  474-6060
 M-F 10-6 Sat 11-4

www.mrnotebook.com

BUY ONE NOTEBOOK 
FOR $349+, 

GET A NETBOOK 
FOR ONLY $149!

Both notebooks must be purchased together, 
not valid on previous sales, 

limited time only while supplies last.
Expires July 22, 2011.

FREE DIAGNOSTICS/
EVALUATION ON ANY 

NOTEBOOK OR 
DESKTOP COMPUTER 

Not valid with any other offers. One 
coupon per person. Not valid on previous 

sales. Expires July 22, 2011.

Cedar Park:  1890 Ranch Shopping Ctr  260-9393 
M-F 10-7 Sat 10-5 Sun 12-5 (next to Half Price Books)
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AT THE CAPITOL

County targeted in congressional map

Comment at more.impactnews.com/13236

By Marcus Funk
Travis County could soon be carved 

into five congressional districts under a 
plan approved by the Legislature, mak-
ing left-leaning Austin ground zero in the 
latest hyper-partisan battle among state 
lawmakers. The map has also put Rep. Paul 
Workman, R-Austin, Travis County’s only 
Republican in the Lege, in the position of 
voting for maps that split the same com-
munity in dramatically different ways.

Several weeks ago, Workman voted 
for a new state House map that allowed 
Austin’s five Democrats to retain seats 
that could have easily been drawn around 
them, as well as arguably making the seat 
held by Rep. Donna Howard, D-Austin, 
more Democratic. At the time, Workman 
said the state map and its 5–1 Democrat-
to-Republican ratio “probably accurately 
reflects the populace of the county.”

That same populace is represented very 
differently in the new congressional map, 
which passed the state House and Senate 
without a single Democratic vote. Aus-
tin is split into five seats, up from three 
currently, and each stretches hundreds of 
miles into San Antonio, Bryan and suburbs 
of Fort Worth and Houston. Three are cur-
rently held by Republicans, and the district 
between Austin and I-10, currently held by 
Rep. Lloyd Doggett, D-Austin, has been 

flipped north into the Hill Country and 
now stretches to the Tarrant County line. 
State Rep. Elliott Naishtat, D-Austin, said 
the GOP deliberately targeted Doggett; 
other Democrats, like Rep. Dawnna 
Dukes, D-Austin, and Donna Howard, 
D-Austin, have said the new map dilutes 
minority voters across the state and will 
likely face a challenge in federal court. 

Workman said he voted for the bill 
because it was vetted, analyzed and 
supported by the House Redistricting 
Committee, not because of a headcount of 
possible Republican gains or losses, or to 
racially manipulate districts. He was not 
a member of the Redistricting Commit-
tees, which drew the boundaries, so he 
could not speak to the committee’s logic 
or motivations.

“You could argue that having multiple 
congressmen that impacted the same 
area could be beneficial, because if you 
get consensus among those congress-
men, you theoretically would have more 
influence in Washington,” Workman said. 
“On the other hand, it does fractionalize 
the community among a number of seats.
Do I think it’s bad? Not necessarily. Do I 
think it’s good? Not necessarily. I think it 
remains to be seen how it turns out.” 
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Proposed Travis County map

District 25 
Lloyd Doggett, D-Austin 

District 21
Lamar Smith, R-San Antonio

District 35 
Proposed district

District 10 
Michael McCaul, R-Austin

District 17
Bill Flores, R-Bryan
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Comment at more.impactnews.com/13235

School administrators respond to 
AISD master plan, add timeline

At its May 23 meeting, the Austin 
Independent School District board of 
trustees approved a timeline to finish its 
facility master plan by November and 
work toward a possible May 2013 bond 
referendum.

Under the timeline, district staff will 
spend this summer analyzing reports, 
proposals and data before making an 
official recommendation to the AISD 
board of trustees in September. 

The board approved the timeline 7–0, 
with trustee Annette LoVoi abstaining 
and trustee Christine Brister absent.

The board advised Superintendent 
Meria Carstarphen to consider school 
closures only after all other options—such 
as changing student transfer policies and 
attendance areas—are exhausted.

The facility master plan provides 
guidelines to meet community needs and 
achieve the district’s educational goals.

The trustees accepted a final draft of 
the plan from a task force in March.

The May 23 meeting was a chance for 
administrators to respond to that draft 
and begin crafting their own recommen-
dations, Carstarphen said.

By Aug. 12, staff will implement summer 

EDUCATION FOCUS

By Joe Olivieri projects such as reducing the number of 
portable classrooms and finding cost sav-
ings and energy efficiencies, she said.

“We still need to clean up the data,” 
Carstarphen said. “I am going to walk the 
sites and see everything myself with my 
own eyes. Still, I’m aware there are issues 
and concerns that need to be addressed.”

The superintendent sought the board’s 
advice on how to proceed.

Trustee Vincent Torres said the facil-
ity master plan needed to be a guiding 
document or a formula that could impart 
the district’s values on a campus level.

“I would focus how you define vision 
for the master plan and remain true to 
that definition,” he said. 

Trustees spent time discussing the 
merits of the Facility Condition Index 
and whether data collected using that 
system was helpful for decision making. 
They were also divided on the timeline’s 
10th and final step—scheduling the next 
bond election with other districts.

Torres said not including a bond elec-
tion at the end of the timeline would be 
“like not planning for graduation at the 
end of 12 years of school.” 

Trustee Lori Moya said she was glad 
the 10th step was included and it was 

good to coordinate with other entities.
Trustee Robert Schneider said that 

for him to support a bond, the facility 
master plan “would need to be a long way 
from where we are right now.”

LoVoi said she would have trouble voting 
for any bond without seeing “a grand plan.”

“I would like to see science and technol-
ogy implemented across the district,” she 
said. “The facility master plan is a tool. 
Academics is why we’re on the board.”

Torres noted that academic program-
ming was scheduled to influence capital 

improvements during step six of the time-
line, around January and February 2012.

The district would convene a citizens 
bond advisory committee in March 2012, 
plan and implement summer projects by 
Aug. 10, 2012, and determine and imple-
ment boundary changes as appropriate.

“We are trying to get things underway 
in 2014,” Carstarphen said. “We found 
that, working backward from 2013 to 
get a reality check on how much time we 
have, we don’t have a moment to waste.”

Trustees Sam Guzman (left) and Tamala Barksdale listen during an AISD board meeting.
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Austin
Clinical Education Center 
at Brackenridge
1400 N IH-35, 
Suite 320
Austin, TX 78701

Round Rock
Seton Williamson 

Medical Plaza I
301 Seton Parkway, 

Suite 402
Round Rock, TX 78665

The Seton Institute of Reconstructive Plastic Surgery is the region’s only resource for five highly specialized 

centers of expertise in one place: The Plastic Surgery, Breast, Hand, Wound Care, and Advanced Facial 

Surgery Centers. 

  

The specialists of the PLASTIC SURGERY CENTER offer a full range of body contouring, breast 

enhancement and non-invasive cosmetic procedures. Let our plastic surgeons help you decide 

the right treatments to bring out your best self this summer.

To schedule a consultation, please call toll-free (877) 977-3866.

Reveal the beauty within.
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Incentives
Continued from | 1

1,006,300 1997

1,071,500 1998

1,137,000 1999

1,208,500 2000

1,207,800 2001

1,172,000 2002

1,160,300 2003

1,189,100 2004

1,235,400 2005

1,294,400 2006

1,358,400 2007

1,389,500 2008

1,351,200 2009

1,362,400 2010

Samsung Austin. “We have met 
and exceeded every possible fig-
ure on the investments.”

More recently, the city has 
entered into economic incen-
tive agreements with Facebook, 
which opened an Austin office in 
March. Facebook will receive $100 
for every new job it creates, with a 
maximum amount of $200,000 for 
creating 200 jobs by Dec. 31, 2013.

EBay, which first came to Austin 
in 2007, was given a $1.2 million 
incentive proposal by the city in 
March 2011 to expand its Austin 
location with 1,000 jobs over a 
10-year period with average salary 
wages of $122,576 per year.

Losses and lessons learned
Before the dot-com bust of 2001, 

which left more than 26,000 local 
tech industry employees—who 
had average salaries of $80,000—
without jobs, the city had a loose 
economic incentive strategy that 
focused more on property invest-
ment than job growth. 

The chamber was short on staff, 
there were no business retention 
programs and the City of Aus-
tin had yet to form its Economic 
Growth and Redevelopment Ser-
vices Office, which was preceded 
in the 1990s by a general redevel-
opment services office not attuned 
to economic growth.

“Once things broke down, there 
was a desire throughout the com-
munity that we really needed to 
focus on economic development 
to make this community sustain-
able and not so susceptible to the 
ebbs and flows in the business 
community,” said Brian Gildea, 
city economic development man-
ager. “That’s why we have the tar-
get industries we are going after. 
We don’t want to put everything 
into one area.”

By December 2001 the Austin 

metropolitan statistical area was 
23,900 jobs short of what it had a 
year before, according to the Texas 
Workforce Commission and the 
U.S. Bureau of Labor Statistics. 
Austin’s job losses during that 
month accounted for 1.3 percent 
of the nation’s job losses, which 
were 1.8 million between Decem-
ber 2000 and December 2001.

Austin lost 24,000 jobs between 
September 2008 and September 
2009. Although the 2009 job losses 
were nearly equivalent at its peak 
to the losses felt in 2001, the Sep-
tember 2009 losses were only 0.4 
percent of the nation’s job losses.

Mending the economy
In response to the dot-com 

bust, the city hired Market Street 
Services to create an economic 
strategy that would help stimulate 
development and job growth.

“The community, once we 
got into the research, began to 
understand if they didn’t work on 
improving, working on all the key 
issues, it was going to be a long 
way back,” said Mac Holladay, 
chief executive officer of Market 
Street Services. “The community 
realized doing nothing or expect-
ing things to work out was not the 
way Austin wanted to go.”

Holladay said Austin missed out 
on a 2003 opportunity with Toyota 
Motor Corp. when the company 
headed to San Antonio to build 
a manufacturing plant. The plant 
injected $1.5 billion into the area 
and has produced nearly 1,700 
jobs. At that point, Market Street 
Services advised the chamber to 
bring Opportunity Austin to life.

A new strategy for a new day
Multiple initiatives on behalf of 

the City of Austin and the Greater 
Austin Chamber of Commerce 
have focused on job growth and a 
diversified industry. Austin gained 
123,400 new jobs and increased 
the regional payroll by $5.6 billion, 

largely in part to the 2004 forma-
tion of Opportunity Austin, a 
five-year program created by the 
chamber that sought to increase 
jobs and payroll in the five-county 
region defined by Williamson, 
Travis, Bastrop, Hays and Caldwell 
counties.

“The whole idea behind the pro-
gram is to diversify the economic 
base and bring good-paying jobs 
to Austin,” said Dave Porter, senior 
vice president of economic devel-
opment with the Greater Austin 
Chamber of Commerce. “The idea 
is not to fall as low as we did the 
last time during a recession. We 
withstood this global recession a 
lot better than we did during the 
tech bust.”

Opportunities into the future
With the second five-year phase 

of Opportunity Austin, the cham-
ber hopes the five-county region 
will have a net gain of 117,000 
jobs and a $10.8 billion increase 
in the area’s total payroll.

Gildea said the city is in dis-
cussions with potential biotech-
nology and green energy com-
panies, but he could not go into 
detail as a result of nondisclosure 
agreements.

Although Austin is new to eco-
nomic incentives in comparison 
to many other Texas and national 
cities, Gildea said it offers some-
thing most cities don’t—a vibrant 
and attractive city with a large tal-
ent pool.

“We don’t have to have the best 
incentive or the most generous 
incentive,” Gildea said. “We have 
intrinsic benefits in terms of qual-
ity of life and availability of talent. 
So our incentives aren’t necessarily 
as aggressive as other communi-
ties, but without having [them] at 
all, we would be at a complete dis-
advantage.”

Comment at more.impactnews.com/13240

Job trends amid recessions
Since 1997, Austin has experienced two recessions that 
have impacted the tech and manufacturing industries.

2007
The National Bureau 
of Economic Research 
announced that 
the United States 
entered a recession in 
December 2007.

2000 
The dot-com bust 
peaked on March 
10 in the U.S.

In comparison: Texas’ 
economic development 
agreements
During the period of  
Jan. 1, 2000–May 21, 2008,  
Austin brought in the fewest  
development agreements  
compared to other  
cities in Texas. 

Austin Houston Fort  
Worth

San  
Antonio

Dallas Plano

7
11

22

43

63

79

Sources:  Texas Workforce Commission 
(www.tracer2.com) and U.S. Bureau of 

Labor Statistics (www.bls.gov/ces/home.
htm). [Last Chamber update: May 20, 2011]Number of jobs Year

fall Classes start 
August 22.

Austin Community College
Community Impact (all pubs)
4.9167x2.94 CMYK
Runs June 17–July 30

austincc.edu/apply

Don’t leave your future to chance.Don’t leave your future to chance.
Earn your degree and take control Earn your degree and take control 

of your life. Apply today.
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Festival
Continued from | 1

will continue the precedent set by 26 years 
of the Texas Hill Country festival.

“This opportunity aligns really well with 
the festival we’ve had and our mission to 
create a platform of awareness of the out-
standing chefs, restaurants, artisan produc-
ers, wines, spirits and culinary businesses 
that make up our culinary culture here,” 
Cochran-Lewis said. 

Getting it off the ground
While the management team continues 

to iron out the details, Cole said he believes 
AFWF will cover three or four days, have 
a Central Austin location and participants 
will most likely purchase wristbands or 
tickets as part of a tiered ticket level system.

“The reason I think ACL is such a good 
festival is because it’s so centrally located 
in Austin,” Cole said. “With this festival we 
won’t have events throughout the year. It 
will just be one three-day festival starting 
out, and we are going to try to keep it as 
centrally located as possible.”

By networking with other chefs and 
bringing in friends from the industry, Cole 
said he intends to staff AFWF with six to 
eight chef-hosted events each day, with 
about 20 to 25 events and tastings total 
occurring throughout the festival’s run.

“I think we’re going to start out very small,” 
he said. “My role is getting all the contacts 
and friends and chefs that I know, and just 

networking and getting top-tier chefs to 
come in town and cook at the events.”

For Cole, the culmination of all his work, 
along with bringing in chefs from around 
the world, will help draw the international 
food spotlight to the natural talent that 
already resides here. 

“To me, quite self-
ishly, this is about 
Austin,” Cole said. 
“It’s about the people 
who are the true tal-
ent of the city. I’ve 
already got confirma-
tions from a few of 
the Iron Chefs that I 
know and other friends of mine that have 
won [Food & Wine’s] best new chef award.”

For the city
While the announcement of AFWF may 

have some concerned about increased city 
congestion, officials are commending the 
additional revenue it will bring to Austin. 
The South by Southwest Music and Media 
Conference’s direct impact on Austin’s 
economy from a business standpoint alone 
was $19.5 million in 2010.

Charges to vendors who request police 
department personnel at their events can 
translate into hundreds of thousands of 
dollars for the city, Officer Wes Martin of 
the Austin Police Department said.

For every police officer requested, a ven-
dor is charged $58 per hour for service, 
Martin said. If the officer requested is a 

high-ranking officer, the vendor is charged 
$78 an hour. For SXSW, organizers were 
charged $100,000 for four days of service 
by APD.

Growing a base
At the May announcement, Austin 

Mayor Lee Leffingwell commented on the 
positive impact the festival will have on 
Austin’s growing tourism industry, which 
already brings in approximately $3 billion 
each year. By adding a heavily backed food 

and wine festival to the list of city events, 
the mayor said the event will help escalate 
Austin in city rankings.

“We’re joining some pretty elite com-
pany here,” he said. “Pebble Beach and 
Aspen have their own wine festivals—we’ll 
be joining that crowd now beginning next 
spring. The addition that the festival will 
make to our very flourishing tourist indus-
try … it doesn’t get any better than that.” 

Comment at more.impactnews.com/13241

“The addition that the 
festival will make to our 
very flourishing tourist 
industry … it doesn’t get 
any better than that.”

—Mayor Lee Leffingwell
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Mayor Lee Leffingwell spoke at the announcement of the Austin Food & Wine 
Festival, commending the organizers for bringing a star-studded event to Austin.
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Housing
Continued from | 1

Austin Plan and the city’s effort to 
build upon its supportive hous-
ing availability, the group does 
not believe more units should be 
added to the downtown district’s 
current lineup of social service 
entities and organizations.

“Permanent supportive hous-
ing and single-room occupancy 
units must be scattered city-wide 
and should not be added down-
town, which already contains a 
disproportionately large concen-
tration of social services imme-
diately adjacent to our centers of 
nightlife, entertainment and tour-
ism,” the association stated in an 
April 25 letter to City Council. 
“Those opportunities should not 
be near existing social services 
and entertainment areas, not only 
for the neighborhood but also for 
the need of supportive housing 
residents to overcome the cycles 
and obstacles to more stable and 
independent lives.” 

Opposing an issue
While the Downtown Austin 

Plan does not detail where the 
new units would be built, it does 
clarify that they would not be 
constructed next to already exist-
ing social support centers, such 
as Salvation Army, the Austin 
Resource Center for the Homeless 
and Caritas of Austin—all located 
in or near the 500 block of East 
Seventh and Eighth streets.

Sixth Street Association mem-
ber Michael Girard, owner of 
Girard Diversified Interests and a 
handful of downtown restaurants 
and bars, said the group feels 
the downtown district already 
devotes a significant amount of 
space toward organizations that 
help meet Austin’s social service 
needs. It’s time for other areas of 
the city to help out too, he said.

“We feel like we already have 

enough, with Caritas, Salvation 
Army and ARCH—their location 
is a block off from the Sixth Street 
entertainment district,” Girard 
said. “I don’t think it does the dis-
trict any good or the individuals 
any good to be located downtown. 
Our goal is to increase tourism in 
the area, and adding more [sup-
portive housing] to that would 
certainly make our job harder.”

The group also wrote in the let-
ter that locating entertainment 
and nightlife next to social sup-
port services has produced “sig-
nificant public order issues and 
disinvestment, which could be 
mitigated with longer-term hous-
ing opportunities,” rather than 
supportive housing. 

“We already do have that nega-
tive stigma that’s there, and I 
think if the city does add addi-
tional housing, that will increase,” 
Girard said. “We already lose 
customers because of the pan-
handling that is occurring down-
town.”

Making the recommendation
Jim Robertson, director of the 

city’s Urban Design Division, said 
the supportive housing element 
of the Downtown Austin Plan is 
a recommendation that carries on 
the city’s longstanding effort to 
provide housing for those at the 
lowest end of the median family 
income spectrum.

In 2010, City Council directed 
the city’s Neighborhood Housing 
and Community Development 
Department to utilize the remain-
ing funds from the 2006 bond 
package—about $13 million to  
$15 million—as funding for more 
permanent supportive housing 
units throughout the city.

“The Sixth Street Association is 
in alignment with city policy that 
[supportive housing] should be 
scattered city-wide,” Robertson 
said. “But it is a divergence from 
city policy that we would exclude 

downtown as a place for that.”
He said one point that should 

help calm the concerns of the 
association is the fact that the plan 
calls for housing to be located 
away from the social services-
heavy blocks in east downtown. 

“We do recommend against col-
locating these units directly near 
the ARCH … our recommenda-
tion in the Downtown Austin Plan 
is that it would be inadvisable to 
focus everything and all of the ser-
vices in one area,” he said.

The plan highlights several 
properties within the downtown 
district that are publicly owned 
and have short- or mid-term rede-
velopment potential for both sup-
portive and affordable housing 
units. All together, the properties 
constitute 32 acres of land that 
may be ideal for new supportive 
housing residences. However, the 
construction of supportive hous-
ing units is not limited to those 
areas, Robertson said.

In forming the recommen-
dation for supportive housing 
as part of the plan, researchers 
looked at other supportive hous-
ing complexes throughout the 
country that have left a positive 
impact on their communities.

“If done properly—and there 
are examples of it having been 
done successfully—the commu-
nity need not necessarily say this 
is a negative use for a particular 
location,” Robertson said.

Going forward
City Council will hold a public 

hearing on Aug. 25 to allow resi-
dents to share their opinions or 
concerns about the plan. During 
that same meeting, if the motion 
is made, council members may 
chose to adopt the plan at that 
time. The meeting will begin at  
10 a.m. in City Council chambers, 
301 W. Second St.

Downtown’s publicly owned land

What it means: 

vs. $

Comment and take a poll on this issue 
online at more.impactnews.com/13242

Affordable housing is a generic 
term that applies to all levels of 
city-funded housing, including 
those who are near homeless to 
those who are in the workforce 
but find it increasingly difficult to 
locate reasonably priced units in 
the central areas of the city.

Affordable housing vs. supportive housing

Of downtown’s 178 acres of publicly owned land, 32 acres 
have redevelopment potential suitable for supportive housing.

Supportive housing is used for 
residents who are at the lowest 
end of the median family income 
level, who are either homeless or 
close to becoming so.

Federal (redevelopment acreage)

State of Texas (redevelopment acreage)

University of Texas and Texas A&M University

Travis County (redevelopment acreage)

City of Austin (redevelopment acreage)

Austin Community College/Austin public schools

City of Austin park land

Map not to scale
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Alma Alcocer

Why

What do you love 
about food? 

I think the creation of food 
is what I like the most. I love 
that moment in time when 
you’re so busy and you lose 
track of everything else. I think 
that’s what keeps me coming 
back. I like that rush—I love 
the fact that things are really 
fast paced. 

What has being a female 
executive chef been like? 

After opening up a brand-
new restaurant from scratch, I 
realize that it’s very challenging 
to be a woman in the kitchen. 
It’s hard to explain—you have 
to be really tough, but at the 
same time you can’t walk in 
and say, ‘what I say is the law,’ 
because then they’ll say, ‘Nah. 
This is coming from a woman 
and it just won’t happen.’ Like 
everything else, it’s a really 
challenging learning experience.

A longstanding noteworthy 
Austin chef, Alcocer is trans-
forming the former El Chile 
location on Barton Springs 
Road into El Alma—“the 
soul,” in Spanish—which 
will include a menu of small 
plates and hearty appetizers.

•	Hometown: Mexico City 

•	Came to Austin in 1989 
after studying at Le 
Cordon Bleu in Paris 
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this chef

Qa&

•	Former executive chef at  
Jeffrey’s in West Austin

•	Helped open Tacos and Tequila 
on West Fifth Street

olivia
James Holmes

Why

How do you make 
your diners want to 
come back for more?

There was a restaurant I 
worked in years ago and I 
loved their idea that the menu 
changed every day and it was 
seasonal. Throughout my 
training and years, I always 
wanted to do that here. I keep 
it fresh, and I keep hearing 
new ideas from my cooks. I 
really listen to my cooks. 

What tips would you give to 
aspiring chefs?

First of all, go get in the 
business and do it for free 
at least one night a week 
just to see what goes on. I 
think a lot of people have a 
misinterpretation from the Food 
Channel … As often as we have 
fun cooking, there’s a lot that 
goes into it. Most of the time 
people either love it or hate it.

Through Holmes’ love of 
the job, love of Austin and 
the ideas he gets from his 
chefs, Olivia’s ever-chang-
ing, produce-rich menu  
has left a mark on the  
Austin restaurant scene.

•	Hometown: Abilene 

•	Will soon open Lucy’s 
Fried Chicken in Austin
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this chef

Qa&

•	Helped start Texas Culinary 
Academy’s Ventana restaurant 

•	Bon Appétit Magazine named 
Olivia one of its “Top 10 Best 
New Restaurants in America”

Shawn Cirkiel 

Why

What is your menu 
trademark? 

I think I’m known for a very 
fresh quality. [The menu] is 
very ingredient-driven and you 
can taste all the flavors. If it 
says corn, it tastes like bright, 
beautiful fresh corn. We try 
to make flavors that are very 
clean and bright and all the 
techniques are spot-on. 

Did you set out to make a 
name for yourself as a  
proponent of local produce? 

It’s kind of the opposite—we 
don’t talk about on the menu 
where we get everything from; 
everyone just expects it. We 
want to use the best that we 
can and we want to invest in 
our community.

What three ingredients should 
every kitchen have?

Salt, vinegar and a bottle of 
champagne.

There is nothing better than 
a chef who loves his town, 
and Cirkiel fits the mold. He 
treasures his Sixth Street 
community, rich Central 
Texas produce and providing 
a great atmosphere in which 
diners can experience his 
menu.

•	Hometown: Austin 

•	Board member of the 
Sixth Street Association 
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this chef

•	Founding chef of the Sustainable 
Food Center’s Farmers’ Market

•	Member of the Nutrition and 
Health Board for Highland Park 
Elementary in Austin

Why

What is your menu 
trademark? 

 If I were to try to  
personally identify my food, I 
would say it is well-seasoned. 

To what do you attribute 
your success? 

Simple food, and 
approachable food. Flavors 
that the majority can relate to. 
We’re not pairing kumquat with 
curry. I probably have it in me 
to do something like that, but 
this is not the venue for it.

What tips would you give to 
aspiring chefs?

The trick is to edit yourself, 
but start off with really good 
ingredients. If you’re able to 
procure the best ingredients 
and handle them as little as 
possible when you’re cooking 
them, you often get the best 
results.

With Hopdoddys’ burgers 
gaining a following and 
Moonshine’s popular 
brunch lineup becoming an 
Austin tradition, Perdido has 
perfectly united simple, solid 
recipes with what Austin 
diners are seeking.

•	Hometown: Houston 

•	Attended The School of 
Culinary Arts in Houston
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this chef

•	Became interested in the  
culinary industry after waiting 
tables in college

•	Trained under award-winning 
chef Monica Pope

Second Bar + Kitchen,  
Congress Austin, Bar Congress

David Bull

Why

Who has 
influenced you?

The influence started 
at a young age with my 
mother and grandmother. My 
grandparents owned a small 
Italian restaurant in upstate 
New York … I began in the 
restaurant business peeling 
garlic and making meatballs. 

To what do you attribute 
your success?

I think the measure of 
success in most professions 
is the people and team you 
surround yourself with. We 
treat our employees as they’re 
part of the family. I think 
through the years that has been 
beneficial to our success. 

What three ingredients should 
every kitchen have?

Three is not enough: Salt, oil, 
butter, bitter greens, heirloom 
tomatoes, peaches, cumin and 
coriander.

Second Street has exploded 
with buzz about Bull’s trio 
of establishments that 
opened in December 2010. 
They continue to draw the 
national spotlight to Austin’s 
food scene, all due to Bull’s 
hard work and dedication.

•	Hometown: Upstate 
New York

•	Graduated from the 
Culinary Institute of 
America in 1994 
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•	Former Driskill Grill executive chef

•	2006 “Iron Chef of America” 
competitor

paggi house
Ben Huselton

Why

What is your favorite  
style of food? 

I’m going to say American, 
because it’s almost like a 
melting pot. I can throw in 
Asian ingredients with an 
Italian influence. I like to be as 
creative—food is food. It’s just 
like art.

How are Austin diners unique?
I really want people to 

get off the chips-and-queso 
thing—it’s a hard battle. What 
I’m trying to do is make little 
playful things. 

What three ingredients 
should every kitchen have? 

Truffle oil or a decent salt, 
fresh spring vegetables and 
homemade pasta.

When you decide to be a chef?
When I was about 7. My 

parents took me to Paris, and I 
had one of the most incredible 
meals I’d had in my life.

After working as a sous 
chef for 12 years, Huselton 
took his first executive chef 
position this spring at Paggi 
House. His attention to detail 
and desire to excel has 
resulted in unforgettable, 
enjoyable dishes. 

•	Hometown: Marble Falls 

•	Moved to Austin when 
he was 19 
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this chef
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•	Studied at the French Culinary 
Institute in New York City

•	Named executive chef at Paggi 
House this spring

A selection of chefs
in Central Austin

Parkside, Backspace

Larry Perdido
hopdoddys, 

moonshine patio bar and grill

El Chile, El Alma
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Shawn Cirkiel 

What is your menu 
trademark? 

I think I’m known for a very 
fresh quality. [The menu] is 
very ingredient-driven and you 
can taste all the flavors. If it 
says corn, it tastes like bright, 
beautiful fresh corn. We try 
to make flavors that are very 
clean and bright and all the 
techniques are spot-on. 

Did you set out to make a 
name for yourself as a  
proponent of local produce? 

It’s kind of the opposite—we 
don’t talk about on the menu 
where we get everything from; 
everyone just expects it. We 
want to use the best that we 
can and we want to invest in 
our community.

What three ingredients should 
every kitchen have?

Salt, vinegar and a bottle of 
champagne.

What is your menu 
trademark? 

 If I were to try to  
personally identify my food, I 
would say it is well-seasoned. 

To what do you attribute 
your success? 

Simple food, and 
approachable food. Flavors 
that the majority can relate to. 
We’re not pairing kumquat with 
curry. I probably have it in me 
to do something like that, but 
this is not the venue for it.

What tips would you give to 
aspiring chefs?

The trick is to edit yourself, 
but start off with really good 
ingredients. If you’re able to 
procure the best ingredients 
and handle them as little as 
possible when you’re cooking 
them, you often get the best 
results.

Larry Perdido
hopdoddys, 

moonshine patio bar and grill

Qa&

Qa&

Asti trattoria, f ino
Jason Donoho

Why

What is one of your 
first food memories?

I remember my grandpa  
had gone fishing in 
Washington state and brought 
the fish back on the plane in 
a cooler. My grandma made 
a cream sauce with dill and 
garlic and it was just salmon 
with the sauce. I remember the 
dill and the salmon. I have a 
very vivid memory of those two 
flavors together. 

What have you learned? 
Here I really learned that you 

are not cooking for yourself; 
you are cooking for others. The 
learning experience here for 
me—and Asti’s mission—is to 
be a neighborhood restaurant. 

What is your menu 
trademark?

I would say the touch I 
have brought to the menu is 
simplicity. I like really good 
ingredients, prepared simply. 

Donoho’s commitment to 
pleasing Austin diners and 
keeping Asti Trattoria a 
neighborhood eatery that 
serves simple, yet delicious 
dishes will ensure his menu 
is one that leaves a lasting 
impression.

•	Hometown: Austin 

•	Spent 10 years of his 
childhood aboard a sail-
boat in the Caribbean
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•	Started in the industry by work-
ing at a Puerto Rican kitchen 

•	Named executive chef of Asti 
Trattoria and FINO in 2009

The carillon
Josh Watkins

Why

What are some 
new things you  
are working on? 

We are going to Republic 
Square farmers market every 
Saturday and getting lots of 
cool stuff. I’ve always gone 
to the farmers market and 
incorporated that into our 
cuisines, but now I’m going 
there completely blind in terms 
of I haven’t written any dishes. 
That’s something new.

What has helped you become 
successful? 

The work ethic piece—that 
drive. A lot of people out there, 
no matter what the profession, 
don’t possess that. That is 
definitely necessary to be 
successful.

What are your favorite foods? 
Good cold-pressed olive oil 

… and acidity and citrus, in 
particular Meyer lemons, are my 
favorites to work with. 

Watkins has revamped the 
food lineup at the AT&T Hotel 
and Conference Center using 
fresh, local produce and 
inspired creativity. The young 
chef genuinely enjoys his job, 
a trait that carries through in 
his fun, fresh menus.

•	Hometown: Austin 

•	Attended the California 
Culinary Academy 
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•	Former executive chef of the 
Driskill Grill  

•	Worked in several San Francisco 
restaurants, including Black Cat 
and Rose Pistola 

James Corwell

Why

What do you hope 
Haddingtons will  
become? 

An American-themed 
restaurant that fits this 
American tavern. We have 
good food, good quality and 
well-crafted food to match 
the well-crafted cocktails and 
beers that we have here. 

Describe Austin diners. 
Every city has its own 

personality, and this one has a 
hip, young vibrant personality. 
They want good-tasting food 
and they want quality. It’s a 
big small-plates scene, which 
is interesting. Austin’s a great 
food scene.

Who has inspired your work? 
Mom. 

With which foods do you have 
the most fun? 

Beef, lamb, duck, sole,  
lobster and caviar.

Haddingtons entered the 
downtown restaurant scene 
less than a year ago, and 
along with head bartender 
Bill Norris, Corwell has 
helped Haddingtons become 
a restaurant that leaves din-
ers wowed and happy.

•	Hometown: Atlanta 

•	Finalist on the Culinary 
Olympics team 
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•	Studied the cuisines of Latin 
America, Southeast Asia and the 
Mediterranean

•	Voted best new chef in 2010 by 
New Orleans Magazine

Tenoak
James Roller

Why

What is your favorite  
style of cooking?

My favorite style is more 
continental with a skew 
toward the French side. It 
would be new American, 
but I tend to go more toward 
French.

Who has inspired you? 
I was inspired as a young 

child by my mother and 
grandmother. My family always 
cooked from scratch. I was 
inspired at a young age by 
seeing that. 

How are Austin diners 
unique?

From what I understand 
they’re more casual diners. 
People in Denver were really 
focused on, ‘Where did you get 
this from? Was it farm-raised?’ 
Here, they just like it to taste 
good. If you support local, 
they’ll support you.

Although one of the youngest 
head chefs, it won’t take long 
before Roller’s name is well-
known. He has an uncanny 
ability to pair classic Ameri-
can tastes with unexpected 
flavors, creating memorable, 
indulgent dishes.

•	Hometown:  
Fredericksburg 

•	Attended St. Philip’s 
College in San Antonio 
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•	U.S. Marine Corps veteran

•	Has worked in restaurants 
in San Antonio, Houston and 
Denver 
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Three Austin food bloggers have 
selected some of the most distinctive 
dishes created by the Central Austin 
chefs profiled in this feature.

“I always start my lunch or dinner off with an 
order of the Black Truffle Pomme Frites, which 
is accompanied by a side of aioli. You can 
order up a side of seared foie gras to top of 
these delicious truffle treats, which makes it 
such a unique dish. We’ve all seen and tasted 
truffle pomme frites, but Chef David Bull has 
elevated the dish with the perfect balance of 
salt, truffle and the seared foie gras.”

 — Rachelle King, Blinded by the Bite 
Twitter: @BlindedBite

“If you imagine super creamy peanut butter 
and warm, gooey bananas bounded by fried 
bread reminiscent of sugarless funnel cake, 
you know what you are in for. The bourbon 
maple syrup on the side is a nice touch, as it 
adds booze-y sweetness to the at-times crispy 
bread. After eating this new take on an Elvis 
Presley classic, I understand why ‘The King’ 
was a much rounder man in his later years.”

— Peter Tsai, The Tasting Buds 
http://thetastingbuds.com

“The duck liver mousse Pots With Soldiers is a 
sinfully rich decadence that will capture your 
tastebuds at first bite. A kiss of sweetness 
from a whisky and brown sugar gelée ampli-
fies the robust, velvety mousse. Spread across 
warm toast, the chilled mousse blossoms into 
earthy deliciousness as it comes to room tem-
perature, each bite ensuring you will be lured 
back to Haddingtons time and again.”

— Kay Marley-Dilworth, ATX Food News 
Twitter: @ATXFoodNews

Haddingtons

Black Truffle Pomme Frites
Second Bar + Kitchen

Tempura Battered Peanut  
Butter & Banana Sandwich
TenOak

Pots With Soldiers
Haddingtons
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Noteworthy
selections

Design by Lisa Rehbein
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North Austin, 2307 Kramer Lane 
512.833.7760

Georgetown, 4300 South IH-35
512.864.7319

Space available for meeting space, classes, 
seminars, events, and practitioners. 

Book your space now!
Go to NTROCKS.com to book or 

call 512-369-2104.

OTHER LOCATIONS:

IH
 3

5

Airport Blvd.

45th St.

381/2 St.
Wilshire 
Blvd.

• CD’s • Spheress • Jewelry • Hearts • Obelisks • Globes • Carvings • Oils • Incense •

•

Crystals • Minerals • Fossils • Jewelery • Unique Gifts

Su nS etS      R e f l ec t i o n      S m i l eS      co n n ec t i o nS

Summer Escape Package
from $179*

experience life At the lAke
512-261-6600 • LakewayResortandSpa.com

101 Lakeway Dr., Austin, TX 78734

ESCAPE your way. 
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COFFEE WITH IMPACT

Brian Gildea
City of Austin economic development manager

Brian Gildea first started as the economic development manager for Austin’s Economic 
Growth and Redevelopment Services Office in October 2009. He has helped negotiate the 
creation of more than 2,500 new jobs through incentive proposals the city has given to 
large companies such as Facebook, eBay, SunPower and Hanger Orthopedic.

He graduated from Indiana University in 1995. After working for Indiana’s Depart-
ment of Commerce, Merrill Lynch and Key Bank, he moved to Elkhart, Ind., where he 
served as director the city’s enterprise program, which targeted business assistance and 
redevelopment in lower census tract areas. 

It was not long until he became the city’s economic development manager, where he 
focused on redevelopment and providing low-interest loans to businesses to spur com-
mercial growth. He also helped develop numerous incentive proposals for the city.

How have incentive proposals changed 
since you first started in this position?

We had done incentives for projects. … 
Those incentives were all tied to property 
tax–based incentives; new developments 
with new property taxes that were levied. 
What we saw were a lot of companies that 
were heavy on job creation but weren’t 
building new facilities. We changed the 
model so we could look at incentives tied 
to job creation. That really was directed 
by City Council, in terms of implement-
ing that, right around when I started. And 
then the first project we took to council 
with that model was in December 2009. It 
was Hanger Orthopedic.

Did the dot-com bust or the most recent 
economic downturn affect Austin more?

The dot-com bust was more detrimental 
to the Austin economy. A large number 
of the employees involved were in the 
semiconductor industry. The downturn 
that we’ve seen was largely in the area 
of manufacturing: auto industries, steel 
industries and things of that nature. Aus-
tin is not heavy in those industries.

How did Austin fare in this last recession?
I think Austin, and Texas as a whole, 

fared very well because we weren’t in the 
industries that got hit the hardest. I think 
other communities can learn from it in 

looking at how they can diversify. A lot 
of communities around the country are 
looking at Austin and saying, ‘What is 
Austin doing that maybe we can look at?’

How well is Austin recovering? 
I think for the first half of this year 

and the end of last year we saw some 
economic growth, but I think a lot of that 
was based on pent-up demand. That can 
be illustrated through the auto industry. 
It reduced production for a period of 
time, then it got production back up, but 
there is pent-up demand. Once that’s met 
you get more of a normalized economy. I 
think that’s where we are, which is going 

to be slow growth, but I don’t think it’s 
going to be recessionary.

How has the recruitment of large 
businesses benefited small businesses?

Anytime you look at larger businesses 
coming here, there is going to be that 
secondary effect that is creating demand 
for other products. While we focus on 
the larger companies and higher pay-
rolls, we are able to generate a net benefit 
to the community and use that benefit 
as an incentive to lure those [smaller] 
companies.
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Comment at more.impactnews.com/13233

By Bobby Longoria 
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The Hideout Theatre
Acting troupe brings improv to the masses

Located in the heart of 
Austin’s Congress Avenue 
district downtown, the 

Hideout Theatre offers unique 
entertainment for its audience—
no two performances will ever 
be the same.   

Every week, from Thursday to 
Sunday, the theater produces live 
improvisational shows, which 
are performances that require 
actors to act “off the cuff”—their 
shows are unscripted and unre-
hearsed and cover genres rang-
ing from comedy to drama.  

Kareem Badr took over part 
ownership of the theater in 2009 
and has served as its managing 
director since. Badr came to the 
Hideout six years ago as a stu-
dent and soon began helping the 
previous owner run the theater. 
His passion finally led him to 
invest more time and energy in 
expanding the theater. Since the 
theater’s management transition, 
the number of its performances 
has doubled, he said.  

“If we hadn’t taken over, it 
would have gone away,” Badr 
said. “It was our second home.”  

Badr said the turnout of audi-
ences per week is close to 200, 
and most of them really enjoy 
the unscripted performances. He 
said he often sees people cry-
ing because they are laughing 
hysterically during a show.  

“People tend to have a hard 
time believing it’s actually 
improvised,” he said. 

One mission of Hideout is 
to help people become more 
comfortable with themselves and 
their reactions, something the 
theater sets out to accomplish 
through unscripted productions 
and improv classes, Badr said.  

“They kind of loosen up and 
realize people screw up,” he said. 
“That’s when you learn and get 
better.” 

The theater offers beginner, 
intermediate and advanced 
improv classes for almost all ages. 
The classes are an important part 

of the theater because  
most artists who perform 
during the shows start out as 
students. The theater also offers 
summer camps for children—
half-day clinics for children 
ages 5 to 7 and full-day clinics 
for older children and teenag-
ers. Two camp sessions remain 
for this summer: July 11–15 and 
Aug. 1–5.

 The theater is home to “Mae-
stro,” one of Austin’s longest-
running improv shows, Badr 
said. The show introduces the 
improv style of acting to the 
audience and solicits their advice 
and suggestions for story plots.   

Teamwork is significant to all 
performances and rehearsals, 
Badr said. People should be able 
to rely on each other’s support to 
make the show successful.   

“There is really no room for 
ego,” he said. “The only way this 
works is to actively work with 
people on stage and build things 
together.”

In 2009 Kareem Badr  
became managing director 

after taking the theater’s improv 
classes for six years.  

 Hideout’s stage hosts a variety of productions.

 The theater includes a coffee shop from which 
patrons can purchase refreshments.

The Hideout Theatre
617 Congress Ave.
443-3688
www.hideouttheatre.com
Twitter: @hideouttheatre
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Call (512) 452-5211

 
I 35 S @ Slaughter ● 512.291.5577    
 
N Mopac @ Parmer ● 512.835.5577 
 
www.texasmedclinic.com 

     

WWWEEE’’’RERERE   HHHEREEREERE   WWWHENHENHEN      
YYYOUOUOU   NNNEEDEEDEED   UUUSSS   FFFOROROR... ... ...                                                      

    Fractures.      .   
AND ALL OF LIFE’S LITTLE EMERGENCIES 

Serving South Central Texas since 1982 

Urgent Care and Occupational Medicine 
Open 8am-11pm, Every Day 

No appointment needed 
Most insurance accepted 

Physician on duty at all times 
Save time and money instead of using the ER 
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DINING

Barley Swine
Bryce Gilmore transforms local produce into gourmet fare

From starting out in a food trailer 
serving popular pork belly sliders to 
operating a prominent South Austin 

eatery that has garnered attention nation-
wide, Bryce Gilmore, owner and chef at 
Barley Swine, has come a long way in a 
short period of time.

Shortly after opening his acclaimed 
wood-grill trailer, Odd Duck Farm to 
Trailer, in December 2009, Gilmore set his 
sights on a brick-and-mortar version of his 
eatery and opened Barley Swine, a gastro-
pub that pairs gourmet cuisine—featuring 
local produce and proteins—with appro-
priately paired beer or wine. 

“We do the same thing here that we did 
at Odd Duck; we just have more space and 
options,” Gilmore said. “I love that all our 
proteins come from local farms. I know 
the farmer who raised these animals and 
I know they had a happy life—that is very 
important to me.”

The menu is seasonal and constantly 
changing, but staples like pork belly slid-
ers and entrees featuring farm-fresh eggs 
grown at Milagro Farms in Austin are a 
high note for regulars, he said. 

Using local farms as the main source 
of ingredients is a necessity for Gilmore, 
whose culinary training began as a young 
man learning from his father, Jack—the 
founding chef of Z’Tejas Southwestern 
Grill who now runs Jack Allen’s Kitchen. 

“I saw how hard he worked and he’s a 
very well-respected man,” Gilmore said. 
“That was a big driving point for me. I 
really wanted to be the type of person who 

worked hard and can make anything hap-
pen if you put the work into it.”

After high school, Gilmore attended the 
California Culinary Academy where he 
sharpened his skills and gained experience 
in the growing trend of eating locally at 
home and in restaurants. 

Gilmore’s work in the culinary industry 
has attracted large-scale attention. He was 
named one of Food & Wine Magazine’s 
best new chefs for 2011. His signature 
style, Gilmore said, is more about show-
casing the ingredients in the finished 
product and creating something that even 
he would like to eat. 

“I try to create fun and interesting but 
very simple food,” he said. “We bring in as 
much local stuff [as we can] and see what 
we do with it.”

Gilmore recommends diners order three 
to four dishes, depending on how hungry 
they are, so they can sample a variety of 
foods. Servers recommend drink pairings 
as well; many of the selections also come 
from local breweries. 

Looking ahead to the future for Barley 
Swine, Gilmore said while he plans to grow 
his restaurant business, Austin will always 
be his home. He also intends to become 
more involved in supporting local farmers 
and getting other Austin chefs to jump on 
the local produce bandwagon.  

“The best thing we can do right now is 
buy as much from them as possible,” he 
said. “Right now is a really good time for 
Central Texas farmers—there is a lot of 
demand for them.”

By Kate Hull

Diners at Barley Swine may not see the same menu 
twice—Gilmore changes selections seasonally.

Gilmore offered an off-the-menu dish in June: wagyu 
beef, black eyed peas, salsa and fried spring onions.

S. Lamar Blvd.

Mary St.

Heather St.

O
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Native Austinite Bryce Gilmore opened Barley Swine in 2010 after seeing his food trailer gain success.

Intimate space, big flavor
Although Barley Swine seats only 30 diners, 
the atmosphere provides a sense of intimacy 
that first drew Gilmore to the vacant space 
during the inception of Barley Swine. Diners 
are able to sit at a bar along the kitchen, 
watching chefs create each dish. 

Barley Swine has a small menu of about 
17 small plates, but each dish utilizes 
ingredients from local producers, such 
as vegetables from Oak Hill Farms and 
cheese from Wateroak Farm, located east 
of Temple. The bar is no different—its beer 
and wine offerings include selections from 
Jester King Brewery and Flat Creek Estate.

Innovative cuisine
Gilmore’s menu features an array of 
small plates that highlight the flavors 
found throughout Central Texas. Gilmore 
recommends diners order three plates each.

• Quick grilled scallop, shishito pepper and 
cucumber ($9)

• Spice-rubbed bandera quail, beets, 
roasted shallot yogurt ($15)

• Crab pancake, soft scrambled egg and 
morels ($13)

• Roasted beets, cauliflower, champagne 
vinegar and feta cheese ($4)

• Grilled carrot salad, goat ricotta and 
almond brown butter ($7)

• Sweetbreads, green bean salad, potato, 
buttermilk and braised bacon ($13)

Barley Swine
2024 S. Lamar Blvd.
394-8150
http://barleyswine.com
Twitter: @BarleySwine
Mon.–Fri. 6–11 p.m.
Sat. 5 p.m.–midnight
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“This place is heaven 
on earth with angels as 
baristas.” 
-

“Kick Butt Coffee is like 
Bushido, it keeps me in 
a state of sound mind 
and body.”  
-

I-35

2222

FREE LUNCH
Because we’ve added samiches to 
our menu we thought you would 
want to try them. Risk Free. So 
come in with a friend, buy one 
samich and get the second one free. 
Just tear this out and bring it in to 
get your Free Samich today!

Office Toner Running Low?

on ink and toner 
cartridges.
on ink and toner 

50% OFF
Up to

Register to win a trip to Alaska! 
Visit our website for details.

512-280-2985
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In a unanimous decision, the Aus-
tin City Council has chosen TRC 
Environmental Corp. to deconstruct 
the decades-old Holly Street Power 
Plant.

“This power plant made billions 
of dollars for this community at 
our health expense,” said Gavino 
Fernandez, a resident who lives two 
houses down from the power plant 
and member of the Holly Decommis-
sioning Committee that first formed 
in the early ’90s.

The power plant, located at 2401 
Holly St.—in the heart of an East 
Austin neighborhood along Lady 
Bird Lake—was constructed from 
1960 to 1974.

Fires broke out in the power plant 
in 1993, 1994, 1999 and 2001, leading 
to the final push to decommission 
the plant, which ultimately happened 
in 2007 by City Council action.

“It was important that we shut 
the plant down in 2007,” Mayor Pro 
Tem Mike Martinez said. “Now 
it’s even more important that we 
reclaim that property, dismantle the 
plant and turn it into open space—
something the community can be 
proud of and use.”

TRC’s original bid for the project 
was $24.9 million, more than twice 
the amount of its second bid of $11.5 
million, which was accepted by the 
city May 12.
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City awards bid for Holly Street 
Power Plant deconstruction

Now Open

1  Sun Farm Kitchens 
opened in mid-June at 1106 
E. 11th St. The solar-powered 
food trailer’s menu includes 
avocado milkshakes, sushi, 
crepes and vegan dishes. 
www.sunfarmkitchens.ca,  
Twitter: @SunFarmKitchens

2  Curryosity opened 
recently at 2209 E. Cesar 
Chavez St. Angela Cantwell 
and Sean O’Keefe serve 
Indian, Pakistani, Thai and 
Vietnamese foods. 574-3691

3  Mundi, 701 Tillery 
St., held its grand opening 

celebration on June 4. The 
food trailer is a smaller 
reincarnation of the former 
Café Mundi and serves 
breakfast sandwiches, coffee 
and other specials. 468-2104

Expansions

4  The Asian-inspired food 
cart group East Side King 
expanded in June to include a 
new truck that will be located 
at Liberty bar, 1618 1/2 E. 
Sixth St. Its original truck will 
move to Shangri-La, 1016 E. 
Sixth St. Everything on its 
menu is less than $10.
www.eastsideking.com,  
Twitter: @EastSideKingATX
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The museum was purchased by the state in 1949.
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Deconstruction of the Holly Street Power 
Plant is expected to begin in July.
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The Show Room first came to East Austin in 2009.

After Texas became independent in 
1836, Jean Pierre Isador Alphonse Dubois 
de Saligny felt the Republic of Texas could 
be a valuable trade partner because of its 
large amounts of land. Dubois purchased 
22 acres of land east of downtown and in 
1841, it became the site of his home and 
the French Legation. The State of Texas 
purchased the site in 1949. Under The 
Daughters of The Republic of Texas, the 
museum opened to the public in 1956.

Museum Director Lise Ragbir said the 
legation’s modern mission is to reconnect 
to its East Austin neighborhood by offering 
new programs, such as Cinema East, a 
feature of independent and local films, and 
a weekly French club.

“We want to open the grounds to the 
community,” Ragbir said. “We don’t want 
it to be seen as a relic but something very 
alive and active. We want the community 
to feel like it belongs to them.”

The public is welcome to the grounds to 
have a picnic or just relax, Ragbir said.

The East Side Show Room was born 
out of the creative mind of owner Mickie 
Spencer, who sought an East Austin 
space where she could promote her metal 
work while also featuring fine foods and 
drinks.

“East Austin is the best neighborhood 
in the country in my book,” Spencer said, 
noting that the community’s support for 
art, music and local goods is an integral 
part of the showroom’s success. “It’s a fun 
bohemian sort of crowd, which is how I 
see East Austin being in a lot of ways.” 

Bartender Chauncy James designed the 
drink menu that reflects an older time 
with cocktails such as a sazerac, pimms 
cup and the French 75. Chef Sonya Cote 
created the seasonal menu that includes 
cinnamon braised short ribs and roasted 
axis deer and sweet potato hash.

On any given night, live music, such as 
yiddish, honky tonk, gypsy, tango and jazz 
music plays. Occasionally a live band and 
swing dancing takes the dancefloor.

French Legation Museum
802 San Marcos St.
472-8180
www.frenchlegationmuseum.org

East Side Show Room
1100 E. Sixth St.
467-4280	•	www.eastsideshowroom.com
Twitter: @east_showroom
Sun.–Sat. 5 p.m.–2 a.m.
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Map not to scale

While part of an Austin Energy 
advisory committee reviewing the 
plant, four Austin Electric Utility 
Commission members voted against 
TRC as the deconstructing firm. 
They questioned what aspects of the 
bid may have been lost during the 
selection process.

Mike Holder, TRC vice president 
and project manager of the decom-
missioning, said $5 million was 
cut from the original bid because a 
salvage credit was no longer required. 
And the first bid incorrectly assumed 
all material within the plant would 
be treated as asbestos.

Deconstruction of the power plant 
will begin in July and may take up 
to 18 months. After the plant is fully 
removed, a portion of the 22-acre lot 
will be converted into a park.

June
29 ‘The Megaphone Show’  
New Movement Theater hosts its 
flagship weekly improv event. The 
troupe uses audience ideas to 
perform its comedy routine. • 9:30 
p.m. • Advance entry ($5), free 
seats are first come, first served  
1819 Rosewood Ave. • 788-2669  
http://newmovementtheater.com

July
28 True Colors Young 
Professionals Fundraiser  
The Anti-Defamation League 
hosts this second annual event, 
which features entertainment, 
food, beverages and artwork.  
7 p.m. • $50 • 1619 Willow St.
http://regions.adl.org/southwest/
events/true-colors-1.html

Ongoing
Every Thursday
Live at The East Side  
Food Park
The food park hosts its weekly 
presentation of live music that will 
run through August. • Concerts 
begin at 7 p.m., check website 
for lineup • Free • The East Side 
Food Park, 2209 E. Cesar Chavez 
St. • www.eastsidefoodpark.com

Every Friday
Free wine tastings
East End Wines hosts its weekly 
tasting designed around a theme, 
such as certain wine-producing 
regions of the world. • 4–8 p.m. 
Free • 1209 Rosewood Ave.   
www.eastendwinesatx.com
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ZIP code Subdivision Address Bed/Bath Price Sq. ft. Agent Phone Agency

78703 Brykerwoods 3204 Bryker Drive 3br/2ba $619,000 2,073 Tiffany Peters 922-6309 Moreland Properties

78703 Laurel Heights 2001 Matthews Drive 3br/3ba $749,000 1,568 Jimmy Gilmore 657-8671 Presidio Group, Realtors

78703 Pemberton Heights 1410 Gaston Ave. 4br/2ba $1,196,500 2,668 Sue Beal 658-5895 Moreland Properties

78703 Tarrytown Place 2901 Clearview Drive 4br/3ba $825,000 2,369 Robin Wright 589-6090 AvenueOne Properties

78704 Brinwood 512 Lightsey Road 3br/1ba $220,000 1,337 Joshua Will 330-1030 Keller Williams Realty

78731 3805 Petes Path condo 3805 Petes Path 3br/2ba $459,900 2,169 Paul Reddam 300-2995 Homesville Real Estate

78731 Cat Mountain Villas 6112 Mountain Villa Cove 3br/2ba $465,000 2,164 Melanie Damron 431-6151 Keller Williams - Lake Travis

78731 Dry Creek Condo 5900 Mountainclimb Drive 2br/2ba $249,900 1,848 Marty Zuehlke 658-3165 Private Label Realty

78731 North Cat Mountain 6802 Puma Trail 2br/2ba $425,000 1,991 Diane Lipsitz 632-9264 Amelia Bullock, Realtors

78731 Ridgelea Court 3814 Ridgelea Drive 3br/2ba $474,900 2,000 Jimmy Gilmore 657-8671 Presidio Group, Realtors

78731 Shoalwoods addition 4705 Finley Drive 3br/1ba $357,000 1,388 Arlene Maze 789-1892 Carol Dochen Realtors, Inc.

78751 Highlands 5014 Martin Ave. 3br/2ba $450,000 1,774 Deanna James 775-8730 Keller Williams Realty

78751 Hyde Park 204 50th St. 2br/1ba $250,000 1,070 Chad Goldwasser 420-0300 Goldwasser Real Estate

78751 Hyde Park 4206 Avenue F 5br/3ba $624,900 2,451 David Haynes 844-0940 Keller Williams Realty

78751 North Loop City Homes 5305 Guadalupe St. 3br/2ba $305,000 1,871 Monica DiSchiano 923-5242 Austin City Living

78751 Spillar Estates 716 Park Blvd. 4br/3ba $649,900 2,525 Ellen Kelsey 422-0481 Coldwell Banker United Realtor

78756 Ventana Condo 2209 Hancock Drive 1br/1ba $176,500 713 Amberly Gutierrez 587-7645 Goodwin Partners Inc.

78757 Allandale 5900 Nasco Drive 3br/2ba $299,900 1,601 Margaret Reed 496-2281 Keller Williams Realty

78757 Bowling Green 8611 Bowling Green Drive 3br/2ba $205,000 1,417 Jill Whiteside-Schavrda 663-3631 Habitat Hunters

78757 Burnet Heights 1907 Pequeno St. 2br/2ba $322,500 1,248 Ellen Kelsey 422-0481 Coldwell Banker United Realtor

78757 Karen condo 1102 Karen Ave. 3br/2ba $349,000 1,896 Gregory Cooper 565-0499 Goldwasser Real Estate

78757 Wooten Terrace 1785 Ohlen Road 3br/2ba $196,250 1,470 Wendy Papasan 297-9431 Keller Williams Realty

REAL ESTATE

Market Data Central Austin

Price Range

Number of homes for sale/Average days on market

78701 78703 78704 78731 78751 78756 78757

Less than $149,000 3/307 2/47 26/71 18/110 16/139 7/96 28/142

$150,000–$199,900 5/50 8/142 29/130 14/130 10/102 7/75 16/76

$200,000–$299,900 25/71 13/119 62/85 21/97 22/96 9/57 30/90

$300,000–$399,900 21/80 20/127 43/90 31/98 26/101 23/53 20/55

$400,000–$499,900 9/59 34/85 40/86 38/81 14/74 6/80 5/63

$500,000–$599,900 3/95 22/87 21/224 18/103 5/185 2/68 2/54

$600,000–$799,900 9/115 27/148 21/101 23/63 8/65 6/161 -

$800,000–$999,900 5/148 23/86 4/43 5/90 - - -

$1 million + 20/105 48/79 5/44 28/176 2/40 - -

Month

Number of homes sold/Median price

78701 78703 78704 78731

May 2011 23/$275,000 37/$535,000 63/$339,840 18/$384,700

May 2010 21/$325,000 56/$475,000 58/$297,000 31/$425,000

Month 78751 78756 78757

May 2011 15/$329,900 13/$389,500 30/$237,000

May 2010 16/$201,249 9/$299,000 29/$257,000

On the market*  (As of June 1, 2011) Monthly home sales*

*Market Data includes condominiums, townhomes and houses.

Market Data provided by 
the Austin Board of Realtors

Property Listings
ZIP code guide
78701 Downtown
78703 West Austin
78704 South/Central
78731 Northwest/Central
78751 Hyde Park
78756 Brentwood
78757 Burnet Road/Anderson Lane

8611 Bowling Green Drive $205,000

6802 Puma Trail $425,000

For more residential real estate listings, visit more.impactnews.com/13229

Residential real estate listings added to the market between 05/26/11 and 06/01/11 were included and provided by the Austin Board of Realtors, www.abor.com. Although every effort has been made to ensure the timeliness and accuracy of 
this listing, Community Impact Newspaper assumes no liability for errors or omissions. Contact the property’s agent or seller for the most current information.

• Expert building permit 
consultation and 
expediting

• Zoning changes
• Variance requests

• Subdivision cases
• Site feasibility studies
• Building Plan Review
• Construction Budget 
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