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The Bonds’
culinary
quest
stirred their
children;

four
restaurants

and a bakery
later, they're
still cookin'

Alex Bond and his sister, Cappy,
had the good fortune to grow up
in a family that respected good
food. From curries to Hunan
specialties to French classics,
no dish was too exotic for their
parents to prepare.

"It got to a point where we
would just beg to have a bologna
sandwich on white bread with

Miracle Whip,” Alex says with

‘ a laugh.
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The Bond family at Serrstto restauruet in NW Fortland. Fram tefe, the
gathered family: Alex Bond, Chatley Bond (in orahge khirt), Marnda Bond,

Williasn Fond. Eila Bond-Gledbill {in geen shirt), Cappy

fond holding

Henry Bond-Gledhill, Price Gladhill, Julie Band holding Ll Bond. Alex and
Jullle live in Portland antl run Secratin, o i oy fiss biuann

All eravings for processed meats
aside, the Bond children are grateful
for their parents’ culinary boldness
Mot only did it hone their appre
ciation for varied cuisine, but it also
shaped their professional lives

If you're a Pacific Northwest-atyle
foodie — someone who loves fresh,
local, seasonal and sustainable —
you've probably had the fine fortune
to sit down to dinner with the Bond

family. In Portand, Spokane and
Leavenworth, Wash., they ve created a
network of neighborhood spots where
the experience is as important as the
food.

Marcia and William Bond cultivated
their appreciation for good food when
they were students in New York.

“We didn’t have a lot of money, but
we always gave ourselves a weekly
treat of eating in a neighborhood 3
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restaurant,” Marcia says. “We were
always treated like family, and it was
a highlight of the weelk."

The Bonds moved to Los Angeles in
the early 19705, around the time chef
Alice Waters opened Chez Panisse in
Borkeley, Waters launched a mew way
of eating that stressed local, seasonial
and mostly organic fare, and the
Bonds were instant fans. The couple
had busy jobs — he as a neurosur-
geon, she as an interior designer —
but food was their passion.

“From the time | remember, we
entertained,” Cappy recalls. “We had
people over for dinner at least once a
week and we had parties — huge pasr-
ties, small parties, special-occasion
parties, lots and lots of parties”

In 1878, the family moved to
Spolane and, nays Marcia, "We
missed the appreciation of wines
and fresh food. We always thought »
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