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David Machado:
Neighborhood Restaurant Trailblazer

By Lorien Sekora - Photos by Tari Donchue

D wid Machado books fike an easy-
going oy Undermcath Tis dpuict
[IRCHCTHG, however bie = il of ETETEY
amdd focuis. Ain -|".'|'::'i|'l'||ﬁ| restaratenrn,
Machado is an innovative leader of
Ponland’s nationally acclaimed dining
wene. He was one of the first entre

PICMCUTS O IHEVE e |_'ii1|:l'..: from the
._'if.:;'« dimamtown o the outlying neigl-
borbsoods, helpims -|u..'L 1 (owering ol
sucocssful commmuanity rostaurants thit
s RO gl ||:,'ix|.'|'|-:.-]||l-||..| |_l.1'l.|'--.li'.
anid ..||.".'|_'!-||'||'||. {14

Machado is owner and executive
chef of Lauro Mediterranean Kirchen
j1||_| 'l."\:r.-\.,:j_]h'._ o o |"::-'.11|.|lq.i'-| ikt
eritically accliimied mestaurants, ]il:-qpn::'
his cutward calm, BMachads hae a fnedy
tuned competitive edge. He & a tough
customer with the highest of standands,
anel am employer whe refuses o seitle for
seoond best,

1 have o -.Iii._-hr chip on my shoulder
Every ||i!.:|'|l when we open the festu
ranit 1 think, "We're FIHTIE [ be el
-:'\-'_I'\-:| I:|||'.||_l\_.||l_ g WE e alsoi |_l||i:|5_r| Tk
be on our game, we are going o deliver
n:El:.' oo Bood.' There i3 an clement
af competithon, Y¥¥e are competing with
11|'.'\-:'|u_'\-. with I|I-; ||'.L|'|{|_".. :I:1|| when
we open our doomns, i you want o eat, 1
want you to think, “We're poing to Launs
or Vincalha" We are all competing for
|r7-::5-||_"'\-\. |'.i'|i'|:.-" ||-:. ..||':|_ and | never boes
sxgrhtof that. Unce my attention to detil
goes down, people will notice,”

Machado was raised in Fall River,
Mussachusers. As a2 wvoung boy, sur
rounded by a

culiure, he puined not only & profound

winking class

David Machade's drive and determination geve his Laure Mediterranean Kitchen — ome of the
: : : _ first fire dining restaurants to find success outdids of Portlamd's dewntewn core—a national
respect for hand work and what it could reputation for guallty.

yickd, bue a fasanation for the intrigaing

n-c'\-_|.1 rI|..r IJ:h' '|'\-|_':.1|| d r|'|:_- dodaes ||!. the
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marry nedghborbood restaurants.
"I foaind it & wonderment o go into a
Lebanese restaurant or @ Chinese or Ialian

restaurant, or even 4 scafood shack that was
frving scallops or clams. | thought all of that
was wondermient: this was the Ereabest |1'1|-._;_-
1 had ever seen, all of thete wonderful sigrhis
anid sounds and smells. And these people
making this happen
Thiz iz a l:'rn.-r.m!{'lﬂl. hurman endexnvos™

I rernemiber thinking,

Purwuirl',; that endepwor, Machado
praduared from the California  Culinary
Acadermiy in 1986, He arrived m Portland in
1'.!"'.”..'.'.'¢Eiti=1g fnr I|'|¢ Hi-.|'||_1|,.':-_-| U:III]_‘I'.\. I:||||_‘|
helped open the successful Pero Ristoranie
in the Flotel Vintoge Plazn. In 1997 he joined
the Heathrran Group, where he opened
Hudsor’s Bar & Grill ar the Heathman
Lodge in Vancouver, Wishingron. Later
he conceived and opened to critical sucoess
sputhpark Seafoodd Grll & Wine Bar in
dowmiown Portland

But it was in 2003 thar Machado enaly
siruick out i kis own direciion,

At thar tirme, the eamer of [ivision and
Jiahy Aveniee in Pordlamnds Soulaeist daserict
was bamen and lllllhinlipt. aiicl the sair-
rounding neighborhood was less than pros-
persus. Despite such obstacles Machado
opencd an upscale-yet-informal fine din-
ing restwurant in the middle of summer.
I[i'i- ]..].'.Il'l'l .‘l-!l'."l.'li.ll.".'l'll'll:".'l:'l H:r-,'hnp WiHE I

immdazte hit with boch
critics and the local resi-
dients, v was like being
ing the mountain o
Mohammed,” explains
Machado, "Up mo then
]"1'1||'|||' in E'r||_' |'r|_'|!;_'||tw_|r-
b af Portband had oo
go downbown o dine”

The inspiration
for Laure came from
the bounty of the
Maeditermanezn: :Ll:l_::-k'.
patural irgredients [ike
olives, bread, and wine.
His added twist was in creating a new style
of neighborhoad restaurant. “My ides was
to have an clegant, sophisticnted  setting
with a mone invtimate foel,” sys Machado.
“The servers would be bkss fosmal and
the pries reascnable. The food wouald be
made from Fresh, regional ingredients of the
highest qualiry.”

It sounds almost commenplice today,
but 5t wasnt then, Machado’s vison of
Laurmn, and hiz faith in the :1.1|.1.11:- of
Sonsiheeast Portlaind, il'.'lﬂ."l.'\lii. sominid. "Laums
Kitchen's creative H..!. with Medsrerrancan
flavors revitalives the casual I||.'i|.:|'|'|1.lr||lu\l
Iistre,” sxid Wilfrorerte Mok oz bt mamed
Laune restaurant of the year in 2004,

Butr Laso did more than just satisfy
diners and critics. It also !rul,::;;i.u new life
andl interest o the sumounding neighbor
hood, prompting additional business devel
opment and publie sttention, as well =
p‘m‘i;hng an example o others. Vriting
ahout this in T8 Creporizs in Febmery
2008, writer Tom Hallman noted that “in
recent years, 4 street’s revival can be traced
o a neighborhoods resmurant” Lagro
Meditermanean Kirchen was the prRSOTY
al this phenomenon,

Macluie lias bong had a clear idea of
wihat makes 8 restaurane successful. Cory
Schreiber, founder of Wikdwood Restarant
and currently School Program Mansger for

the ”l'-.'ll;l.m [.]'L'|.II.I|.IIIC1I‘. of ."';..:l:im.lll'.ll:l.'.
is 2 longtime friend and colloigue. "Thavid
L‘Ill\.}lll.:l-"l a wide Jm_'li‘ lens of k::lrl.'t%_\f.__:l_- af
all the mtricaces of the food merker, Bue w
the same tirme, he's able o keep the whole
picture in mind. He doesnlt get caughe up
in his owmn gresmess, Fle knows thar womor-
roaw' s another day and you've got to prove it
aEain and agadin,”

Proving himself again and ariin seems
to be a 3'.11|,'|‘|.1|.‘||| !1'|||ri| ||-;"' \'|.|'|ri|p;|;-\.
to challenge himself, exploring different
ways o broaden both his culinary reper-
toire and his presence in the public Ve,
[n October of 2005 he apemed Vindalla,
otfering neighborhaood diners 4 relnier-
pretation of classic Indian dishes he calls
“Spice Route Culsine,”

“What | am de ipe with Vindalho is trv-
img o takee suthentic recipes and make them
contermporary, modemaze them in weoms of
ingnedicnis, and how we as people eat met,”
Machado explains, “Ar Vindalho we try and
temper traditional Indian cuisine with a
regional, seasonal, modern approach,®

As with manmy of his previous restau-
rants, Machados concept has attracted
national attention: Gewrme? magazine fea-
mired Vindalho as one of Americas best
staamants in 2007, and & wes incloded
in a et MNewr Yook Timea aricle on
Portland dining

If one were to ask ."ﬂ]...']h,ll.‘lll .-.;'.Ifr|,' I
does wht he does, which is to firmly propel
his restaurants up and up undtil they reach a
crescendo pitch of humming, bustling suc-
oess, he will quickly refuse any aspirations of
wialth. °l don't do it to make money, | don’y
i it 1o be Bamous. My goal is o move the
inclustry forward, to make it mone profis-
stonal, mione ||,-|_!|iri|11.'|r-|:,'

If the past & any indication, Dioid
Mlachad: r':l.'i|.||1ci|:|!'|urm'inglll.-r Morthwest's
restaurant soene for o long time to come,

*
Larien Sedorn & o Portlend freelance toriter;
Thiv ix ber fivat pivee for Nortbroest Palate.

NOETHWEST PALATE | ALY ALGIFRT 3008 27



