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COLLIER TOWN SQUARE

Regular crowd at Bottleshop gets room to spare

By Renatita Signorini
Stali wrdae

As o sludent al Penn State
University, D. Scolt Templeton was-
n't the average parly-goer

At the end of the night when every-
one was hi .hewuuldwhirupn
meal out of whalever was in
kitchen.

“It got o be a tradition,” he says
“People would mvile me to o parly
and buy weird stufl to see what 1
made oul of it."

Now, he's far from late-night food
preparation  at  the Piltsburgh
Bottleshop Cafe.

Chef Scolty, as he likes to be
called, is the executive chel and just
one reason why the cafe has expand-
ed (o serve more customers. When
he jeined owner Mark Davis in June,
neither expected to be where they are
today — exceeding goals by more
than 500 percent with conlinuously
climbing numbers.

Expansion has been in the works
since November to add more room
for o regular crowd, some of which
Chef Scolty says come in every day
for the same well-done hamburger

The Collior Town Square cafe
recently oadded more than 1,000
square [eel, so cuslomers can enjoy
cating at a bar or in a booth.

Nol only does the cafe have a ehef
with about 20" years experience, it
also has more than 250 different
kinds of botiled beer fram all over the
world. Three coolers store single bot-
tlex of Hoegaarden, Erie Railbender,
Franziskaner, Czechvar and numer-
ous olhers.

The beer isn'l just for sale, Chefl
Secolly nlso uses it in his cooking, “It
adds another dimension, another (la-

THE EXPANDED bar

area had been

in the works since

November, primarily to add more room for the regular crowd at

the Pittsburgh Bottleshop Cafe.

And that he does,

A Belginn beer is incorporated in
barbecue sauce for wings, which
Chef Scolly says brings customers
from as far as New Kensington

About 25 Lo 30 people come in each
day for freshly-made soups like she-
crab. Davis was a brewmaster al
Pitts Brewing Company and
apened the cafe in 2004, He largels
the business at three Lypes of people
— “beer guys™ who come in and take
notes on each type of beer, those who
drink mostly domestics and just reg-
ular customers who.might come in
and try somethi :

“We try to hit them with beer, food
and service,” Davis says.

Becr is good for the health, in
moderation of course, he says,
because of the natural mgredients.
Also, drought beer is better than bot-
Ued beer:

*There’s thousands and thousands
ol beers,” Chel Scotty says. “IUs just
picking out which one’s going to sell.”
Before joining Davis, Chef Scolty
worked down Washinglon Pike at
Peter’'s Place where he was the sous
chef for five years, Alter work, he'd
stop in at the Bottleshop Cafe, where
he would chat with Davis. A" year
after he began frequenting the eafe,
he started working there

With much experience, Chel
Seolly is able to offer dishes such
hummus, pork tenderloin with butter
run sesame sauce, Greek chicken
salad and artichoke dip.

While he was in college, Chel
Scotfy worked at a restaurant full-
lime and went to school part-time.
After he graduated, he worked sell-
ing heavy construction equipment
unul he realized it wasn't his calling.

vor," he says of adding beer. “1 have yuu-rl mbﬂh;u:‘l:mo} mc 4x

so many choices, 1 ean make a lon of

stuff ™ Owner Mark Davis Chet Scotty Templeton Continued on Page 4
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Chef Scotty whips up winners

He loves it at the cafe
because he can talk with the
customers savoring his food.,

He also enjoys it because
the cafe is an upseale but
comfortable place.

Penn State football ecoach
Joe Paterno has visited the
cafe a e times and Chefl
Scotly oasts  cooking
Valentine’s Day dinner for
WDVE deejay Jim Krenn and
his wife.

The most important thing
to Chef Scotly is lo keep learn-
ing. He adds that understand-
ing the chen'u.stry of food and
knowing how to fix something
within minutes is extremely
important, especially when

CHEF SCOTTY loves
to mingle with patrons
at his restaurant.

serving 1,700 le in six
homfis he didm at anoth-
er reslaurant.

“It's what 1 want to do is
make people food.”




