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Stephan Pyles hopes for a stampede of
diners
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This weekend kicks off a series of
pre-opening events for the
much-anticipated Starmpeds 66 from
calebrity chal Siephan Pyles. It's bean thres
years since Pyles opaned a new restaunant,
and Stampede 66 ks like “etuming homa,”
Pyles said.

*H's all things Texas,” Pyles said. “lt's a
eoncapt and an idea that I'm really fasmisar
with and have done baface, AL the same
tirmea, because | have done this, it has o ba
something really different, For the folks who
can il remember Star Canyen — and there ane a lot of thiem out thers — | call this a
modarn, dighal St Canyon.”

Sephan Pyler Dot colesrty thel rmadies b oper Sarrpede:
8 o tha Park Sevverrinen buibling,

Tha manu, specifically the mstavrant’s margarita and taco bar, will feature such classics as
beaf brisket tacos, but Pyles also wil try out a fole gras and crispy swoatbread taco. The
roughly T,000-square-foot, §2.5 milkon Stampede 66 will open ks doors Oct. 28 on the
ground floor of Granite Properties’ Park Seventean buiiding.
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What dish are you mast excited about a1 Stampede 667

There ane not going 1o be appetizers, enirees and dessens. Thede ane differan calegonies.
One of the categonies will be bowls, | am deing very classic things like huevos ranchancs and
then this staw that is politely calied 'son of a gun stew.’ [Pylas afaboralod on ihe orging,
lezs-poiite name of the dish, wiich is how i wilf appear on the manw.) It's classically with &
young cow that ihey consumied from tha inside out, s guts and tongue and haan, Wa an
going o make a veal stew and then incorporate some of thess offals to make i inleresting
and mainitain some suthenticity, Having come from a truck-stop caté in Big Spring, I'm really
trying to bring that all together,

Do you think embracing your cultere has helped you be successiul?

As they say in Texas, ‘Dance with tha one that brung va.' And Southvwesiem cuising s tha
ona that brung me. That's how | got my natorety, Whan | have tried ta do other concepls,
they hirde Deen less successiul, Samar baing the exception, becauss that is anything but
Tawaan, But | just mally wanted 1o do somathing that was reflective of my travels and what |
ied eating,

It's been three years since you opened Samar by Stephan Pyles; how has the Dallas dining scene
changad?

In the last thres years, my God, we saw the recession, | joke and say the measun of
Succoss of o restaurant loday is if you e still open. W wers ha with & 20 percent decraise
in sales. And we oponed Sarmar at the height of the ecession, | think for the concep that it
wiks, it made sense. | would hate to have bean opening a fine-dining restaurant at that tima,
‘What's happened now is that thare is a real optimesm in the market,

'What is the biggest misstap chefs make when opaning ifsir own restaurant?

| think most young chofs have an idea that they need to cook and be creative and hen's
how I'm going to magically do it, but thay don't realize that thens i a cost decision
associated with every decision that they make in the restaurant. My restaurants, we are 0
attuned to the business sida of it, it's almost like & university. Peopie that coma here, it's
tough work, but they ane hald responsible for their numbers and figures. I'm still amazed
when people inervdew with me and |l ask tham about labor and food and they say Well, we
ready weren't ghven that indormation.’ And | think that's more typical than not

Do yeai get ofters all the Bme b epen new restaurasia?

Yaah, but the affers are wsually, "Corme open a rstaurant. Wa'll giva you a lithe finish-out.
‘Wouldnt you Bke to be in our space?’ Wedl, no, | wouldn't. There |s only so much equity in
thia brand. You have to do it sicwly, Everyona wants to use the name, but there's a real sense
of quality control thal comes with that. And you can't do that i you open four restaurants a
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