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vles cooks up a twist
on his Texas roots

by Stephon Pyls

)
David Woo/Staff Photographer

Inspired by memorles of his parents’ Big Spring-Phillips 66 Truck Stop Cafe, Stephan Pyles is going back to his childhood for his
latest venture: Stampede 66. The restaurant is slated to open in early October at the juncture of Uptown and the Arts District.




For chef, refining dishes to serve at Stampede 66 is like ‘coming home’

mid the construction chaos, it’s hard to imagine what

Stephan Pyles has in mind for his latest restaurant,

at the juncture of Uptown and the Arts District. But

when the celebrity cheftalks about Stampede 66, his vision

begins to take shape.

AT A GLANCE
Stephan Pyles

Agei 60

Born: Big Spring

Resldes: Uptown Dallas

Education: Big Spring High School,1970;
chose a music scholarship at East Texas
State University over one at Texas Tech

University in Lubbock because Commerce

hadtrees.“In West Texas, if wahave atree

we callitastate park.” He was one semester
shy of earning a bachelor's degree in music.
Culinarytralning: No farmal training, buthe

was mentored early on by renowned
Armerican chefs, including Julia Chiid.
Restaurants: 18 since 1983, including Dalias

restaurants Routh Street Cafe, Baby Routh,

Star Canyon, AquakKnox (all closed),
Stephan Pyles, Samar by Stephan Pyles,
andthe soon-to-open Sky Canyon Wina

Bar by Stephan Pyles at D/FW, Sky Canycn

by Stephan Pylesat Love Field and
Stampecde 66,

Companies: Pyles {chef/owner)and his
business partner, George Majdalani
(managing partner), have Stephan Pyles

Concepts LLC, which owns Stephan Pyles,

the flagship restaurant on Ross Avenue;

StephanPyles 2LLC, which owns Samar by

StephanPyles; and StephanPyies 3LLC,
which owns Stampede 66. Theyalsoown
Stephan Pyles ManagementLLC, the
management company for their
license-agreement operations.

Favorite meal: Free-range honey-fried
chicken and mashed potatoes.

Favarite country artist: Patsy Cline

CHERYL HALL

Its demdedly Texas — West Texas, tl'lle-St{)p Texas. cherylhall@dallasnews.com

Pyles, the guywhohelped screened-in porch, andthe abroad with a buddy during his
change Lone Star grubinto kitchen willbe exhibition-style.  senioryearat East Texas State
Southwestern cuisine, is going Videoscreens will stream University (now Texas AS&M-
backtohischildhood, creating ~ wild horsesand catilestamped-  Commeree)for what wassup-
Stampede 66 frommemoriesof ingandserveupTexaswisdom  posedtobeathree-weektrip.
hisparents'BigSpring-Phillips  suchasthisquotefromGeorge  Hediscovered the world of
66 Truck Stop Cafe. W. Bush: “Somefolkslookatme cuisine and never wentbackto

“Forawhile,Iwaspromot-  andseeacertainswagger, finish hisbachelor’s degreein
ingthisasare-creationofStar ~ whichinTexasiscalledwalk- .~  music.
Canyon,” Pylessays, referringto  ing” These days, hisresearch and
hisheloved Oak Lawn restan- Andthefood, ahyes, the development marries his two
rant, which clogedin 2003.“But  food: Texasred chili(nobeans,  favorite activities, eatingand .
itsnotthatatall. Thisisgoingto  ofcourse), cheesefritters,hue-  traveling. He's visited 51coun-
beall things Texan. Itsreally vosrancherosandhoney-fried tries, including 51trips to Spain,
gimple: 'mcominghome.” chicken. Dinner priceswillbein ~ whichis wherehe'spickedup

Stampede 66isslated to the $4010 $45range, including  manyofhisflavor sensations.
open inearlyOctoberin Park aleohol. He'll use some of those Spanish
Seventeen, amulti-use complex “The cuisinewillberootedin  hints to modernize his Tex-Mex
atthe corner of Akard Street Texas classicsbutdoneina atStampede 66.
and McKinney Avenue. refined way thatwe haven’t seen “I'mhaving more funwith

Pyles, 0, says 20 pairs of before,”says Pyles, whohasno  thisthananything'vedone
longhorn horns suspended formal culinarytrainingbutis  since Canyon,”says Pyles, who
abovethebarwiligreetguests  acclaimed worldwide forhis sold that restaurant and
sidlingup formargaritasand imaginative taste twists. AgquaKnoxtoCarlson Restan-
tacos. There willbe table seat- Hislife took an abrupt turn
ingfor120 plusthebaranda intofood in1974, when he went See PYLES Page 5D
ENTREPRENEURSHIP

FedEx route? Nope, small business

Former DeSoto firefighter has found success as
an independent contractor with the company
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of pace from his job as the assis-
tant chief of the DeSoto ¥Fire De-

partment.

‘When Mike heard about Fed-
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Yahoo move

is new CEO’
next big thir
She'll need the same meticuls

engineering savvy seen at Go
to rescue struggling Internet

FROM WIRE REPORTS

SAN JOSE, Calif. — She was acce
all 10 colleges she applied to. After g
tion, with 14 job offers in hand, she ha
ta-crunching economist help her v
them down. And when she
went house hunting, Marissa
Mayer settled on a Palo Alto,
Calif, craftsman  after
locking at more than 100
properties.

Then theres her thing
with cupcakes. The former =
Google Inc. superstar and MARI
nowYahoo Inc. CEQoncede- MAYE
constructed them right down ©920¢
to the paper linings: “You've 20th
got to go with the classic pa-
per” vs. “the silver ones,” she told ar
viewer. It “allows the cupcake to breat

Mayer, an intensely focused 37-y
engineer, started her new job Tuesd

See GOOGLE’S Page 10D

death,” Mike said. “The contrac-
tor who had it before' me wanted
to be done by noon every day.
Thats not the way you grow a
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Pyles puts a twist
on Texas classics

Corntinued from Page 1D

rants Worldwide in 1998 for
millions of dollars.

Pyles and George Majdalani
have been partners for seven
years and have worked togeth-
ersince the Star Canyon days.

“We talked about this con-
cept at the same time we talked
about opening Stephan Pyles;
says the 48-year-old Maj-
dalani. “But we waited for the
right time and the right person
to present the right opportuni-

Thelandlord, Granite Prop-
erties Inc., wooed Pyles for two
years, ultimately agreeing to $2
million in finish-out as part of
the lease agreement.

“The idea of having another
Stephan Pyles restaurant here
was fabulous;” says Robert
Jimenez, director of leasing.
“He’s bringing back that Texas
flair?

Athome in Uptown

Stampede 66 isin Pyles’
stomping grounds. He lives in
Uptown, and his two other
restaurants are within walking
distance.

Pyles and Majdalani
opened the 160-seat Stephan
Pyles restaurant on Ross Ave-
nuenear the Arts District in
November 2005. Samar by
Stephan Pyles opened just
down Ross three years later.

While he'll never replicate
his Arts District namesake,
Pyles hopes Stampede 66
might work in other neigh-
borhoods and markets.

He and Majdalani are also
working on new Stephan
Pyles-branded interests
through their management
company.

Wynnwood Catering is now
Stephan Pyles Caters, a part-
nership with Dean and Susan
MeSherry, who will oversee
operations while Pyles oversees
the food.

“This gives us many levels;”
Pyles says. “It can be a high-
end, unique, seven-course
tasting menu or it can be some-
thing as simple as a basic
lunch”

Pyles expects revenue of
about $2 million in the first
year of the joint venture part-
nership, and profits will be
split, with Pyles Concepts’
share slightly larger than the
McSherrys’

“Heres a little truth about
celebrity chefs,” Pyles says. “Tt's
great to have a concept that
does well, but anytime you're
going to make moneyin this
business, it’s from diversifying
and finding a way to brand
yourself. How do you think
Wolfgang Puck makes money?
From Spago? Uh-uh”

Airport endesivors

Pyles is also working with
airport concessionaire Gina
Puente, transforming her

BodegaWin-
eryat Dallas/
FortWorth
International
Airportinto
SkyCanyon
‘Wine Bar by
Stephan Pyles
andbuildinga
SkyCanyon by
Stephan Pyles
atLove Field.

The D/FW restaurant at
Terminal D could open asearly
as September.

“I'mdoingawholenew
menuat D/FWbecause we
can'thavefryersand wedon’t
have anoven,” he says. “We're
goingto cook insous-vide —
thisnewtechnology that will
allowusto dothingsthat ap-
peartobefried”

The Love Field restaurant
Puente and Pyles are building
will be & “mini Star Canyon”
without the wine bar that’s
slated to open next April.

“Howmuch greater could it
get than to work with Stephan
Pyles?” says Puente, chief
executive of Puente Enterpris-
es. “I erave working with cre-
ative people, and Stephan
definitely fills thatbill”

All fiverestamrants, the
catering company and the
management companyhave
separate ownershipanda
licensing agreement with
Pyles, who maintains a control-
linginterestin each. “That’sa
way to profect myname.”

~ Pylesexpectsrevenuefrom
all of these businessestobe
about $8.5 million this year
and double that nextyear once
everythingisup and running.

Arethebusinesses profit-
ableatthatpoint?

“We damnwell better be,”

Pyles says.

Sudden sethack

One thing Pyles and Maj-
dalanihavelearnedisnotto
plantoofarout.

Theyopened Stephan Pyles
in 2005 to eritical acelaim and
packed houses. The restaurant
costnearly $3.5 miltion. Most
ofthat was paid bythelandlord
infinish-out, along with $1.5
millioninvested by 15 part-
nership groups.

Itseemed likeagood plan,
and itwasfor threeyears. Then
the recession thundered into
town,

“Oh my God, it was terrible,”
Pylessays. “Fourth quarter
2008, when the recession hit,
our revolving line of credit for
working capital was pulled,
and wehad to convertittoa
high-interestloan. That was
coupled with an instant 20
percentdropinsales, like that,”
hesays, snapping hisfingers.

Wasthis when Pyles wished
hedidn’t have investors?

“Iwished Ididn’thavea
restaurant,” he sayswithno
hint of humor. “Sales stayed
flat-line through the end oflast
year. We'rejustnow starting to

GINA
PUENTE has
airport am-
bitions.
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From left: Real estate developer John Sughrue of Brook Partners, Stéphan Pyles’ business partner George Majdalani,
Pyles and Brook Partners investor Daniel D. Boeckman worked together to open Stephan Pyles restaurant in 2005.

File 1983/Carlos Osorio

Though Pyles had no formal training,

he’s shown his creativity at many res-
taurants, including Routh Street Cafe.

seeupward movement.”

The investor groupshaven’t
been paid dividendssince late
2008.

Real estate developer John
Sughrueis partofagroupthat
holds a10 percent stake in the
flagship restaurant. Sughrue,
whoisalsooneofthe devel-
opers of nearby Museun: Tow-
er, hopes thefinancials will
continue toimprove so that
dividends will resume.

Buthe shrugs offthe hiatus.
“That Pyles survived givenall
the challenges of fine dining
withoutadentto his five-star
brand is testimony to Stephan’s
and George's professionalism
and perseverance.

“Under the right circum-
stances, [would absolutely
investin them again.”

Anotherinvestor, Paula
Lambert, chiefexecutive ofthe
Mozzarella Co., saysbetter
financial times will play to
Pyles'forte, “Heis aninnovator
and constantly pushing his
restaurants tonewlevels.”

Pyles and Majdalani are
also breathing easier because
Chad Willis, the 30-something
co-founder of Texas Energy
Holdings, hasbecome a mi-
nority owner of Stampede 66
and is working to restructure
the troublesome high-interest
loan taken cut when theirline
of credit was yanked in return
for some sharesin Stephan

Pyles.

Itwasn'tashotgun wed-
ding, Pyles says.

“Atthis pointin mylife,
thereisno amountof moeneyin
the world that would make me
gointoapartnership with
somebodywho I didn’t know

well, appreciate, trustand
couldn’thave fun with.”

His mind shifts hack to why
Stampede 66 and whynow.

“Inever realized howin-
grained that whole sense of
hospitality wasin me,;” Pyles
says. “Looking back, it’shard to

File/Stz
From left: Geof Drummeond, Julia Child, Pyles and Paula Lambert rubbed
elbows in 1996. Pyles has been mentered by famous chefs, including Chifd.

separate what itfeltlike at the
truck stop with thelocals and
the truck drivers who were
there three times a week with
what itfeltlikein myhome on
the weekends with all the
church people coming over.
“Hospitalityisin myblood.




