CHEFS EAT

Yard House executive chef Carlito Jocson dines out several nights a week
with his family. They frequent La Bettola for Italian. “I like 0sso buco, but
T dén’t like to cut the meat,” he says. “I ask [owner] Gaetano [Janni] to

pull the meat off the shank and he mixes it into risotto.” He’s eaten at El

Farolito since he was 16 for “incredible crispy tacos” and guacamole with " § &
grilled onions and jalapenos. He and wife Elizabeth spend date nights at .Yard }foﬁse Restaurants
Wild Artichoke, ordering spinach salad with smoked mozzarella and “awesome pork chops
stuffed with apples and Gorgonzola.” www.yardhouse.com; La Bettola, 18504 Yorba Linda
Blvd., Yorba Linda, (714) 695-0470; El Farolito, 201 S. Bradford Ave., Plac'entla, (714) 993-7880;

wild Artichoke, 4973 Yorba Ranch Road, Yorba Linda, (714) 777-9646



