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Foodie Friday with Pauline Garza, chef
at Drumheller’s Food & Drink
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This week on Foodie Friday, meet Chef Pauline Garza, who just opened her first restaurant, Drumheller’s Food & 

Drink. 

 

What is your role in the food industry?What is your role in the food industry? 

I’m the chef of Drumheller’s Food & Drink in the Tri-Cities in Washington State. Because the restaurant is in a 

beautiful new hotel, The Lodge at Columbia Point, I also serve as the food and beverage manager for the hotel. 

How did you first get involved in the food industry?How did you first get involved in the food industry? 

I’ve been in the kitchen since I was a child. I grew up in a large, 

extended Hispanic family where we spent a lot of quality time in the 

kitchen or around the barbecue. My chores were helping my mom 

with dinner, making my dad his lunch and doing the dishes. Funny 

story – by the time I was about 10 years old, I kicked my mom out of 

the kitchen and cooked many of our family meals. My formal training 

was through Washington State University, and my education in Italy 

studying at the Florence University of the Arts, Apicius International School of Hospitality. Here I not only studied the 

Italian language I worked at Gonzo – the creative learning lab restaurant run by Apicius students and faculty. It was 

an incredible experience!!!  

What or who inspired you to get involved in your current role in the food industry.What or who inspired you to get involved in your current role in the food industry. 

Too many to list but first and foremost: my parents. It was because of them that I had the honor to shadow Chef 

Diana Davey at Emeril Lagasse’s Table 10 at the Palazzo Hotel in Las Vegas. My dad suggested I call out of the blue 

and ask to work there, but as a teenager (18), I was hesitant. I still get emotional with this memory, and continue to 

live by my father’s words: “What is the worst that can happen?” 

What's your big splurge food item? Any particular brand you're willing to pay more for?What's your big splurge food item? Any particular brand you're willing to pay more for?  
Wine! I spent a lot of time learning about wine and wine/food pairings in Italy and have really come to appreciate fine 

wine. Currently I’m working with local cheese makers in using Drumheller’s house wine to create an infused Gouda 

and Havarti. So far, it’s so good! 

What keeps you going as a food professional?What keeps you going as a food professional?  
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What keeps you going as a food professional?What keeps you going as a food professional?  

The customer’s first bite. I get so much joy when my creations surprise and delight my friends, family and customers. 

It tells me I’m doing something right. Another thing that keeps me going is my desire to master classic cooking 

techniques. I don’t know that I’ll ever say I’ve mastered techniques as I’m always striving to be better. 

What do you view as your greatest achievement to-date as a food professional?What do you view as your greatest achievement to-date as a food professional?  
Cooking at the James Beard House in New York City! This was absolutely the best learning experience. A small 

group of us received this honor through the Apicius International School of Hospitality. 

What’s your favorite food to make at home?What’s your favorite food to make at home?  

Risotto or my mom's conchitas. Because we live in the breadbasket of the Pacific Northwest and I have asparagus 

growers in my backyard, I’m currently serving an asparagus risotto at Drumheller’s. While some think of risotto for 

cooler days, the asparagus gives it a summer flair that everyone enjoys. My mom’s conchitas…well, they are simply 

the best. My mom is a wonderful cook and as I noted earlier, it was my time cooking in the kitchen with her that 

inspired me to become a chef. 

What three ingredients could you not live without?What three ingredients could you not live without?  

Kosher salt, EVOO (extra virgin olive oil) and garlic.  

What food makes you happiest?What food makes you happiest? 

My mom’s food. Her conchitas of course but honestly, I love my 

mom’s cooking. 

Where would you most like to live? Why?Where would you most like to live? Why? 

Italy or Las Vegas. I feel like I am influenced the most by these two cultures. 
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