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LIFESTYLE

‘Queer Kitchen’ puts a spotlight on local LGBTQ chefs
The Olio Culinary Collec-
tive is hosting a “Queer 
Kitchen” event to ben-
efit the Boston Alliance 
of Lesbian Gay Bisexual 
Transgender Queer 
Youth.

According to orga-
nizer Ellie Tiglao, who 
is also the chef behind 
Filipino pop-up PAMAN-
GAN!, the gathering will 
serve as showcase of 
LGBTQ chefs and busi-
nesses, addressing the 
experience of “what it’s 
like to be in a kitchen as 
someone who isn’t a cis-
male.”

“We wanted to create 
a space that was differ-
ent from the other LG-
BTQ spaces that are avail-
able for people to gather 

that wasn’t necessarily 
focused on alcohol, and 
so we saw that around 
food,” Tiglao says.

Taking place at ONCE 
Somerville, the event 
will have a special menu 
created by Boston-based 
cooks, featuring their 
best-known dishes. Tex 
Mex Eats will serve up 
braised-pork tamales, 
Tanám will supply Fili-
pino American bites and 
7ate9 bakery will end 
the night with decadent 
mini-cheesecakes. Vibes 
will be provided by mu-
sical artists Black Venus, 
Quisol, Paper Citizen and 
DJ Whysham.

Tiglao is a worker-
owner of the Olio Culi-
nary Collective, a co-op 

of chefs who service 
catering, non-profit din-
ners and educational 
events. They infuse 
their dining experiences 
with a specific atten-
tion to  socially-engaged 
storytelling, such as 
their latest function, 
which was a 7-course 
meal based on a trip to 
Palestine taken by Rain 
Abdelrazaq, another 
worker-owner.

When the shopping 
and dining plaza Bow Mar-
ket opens in Union Square 
later this spring, Tigalo 
hopes it’ll house Tanám 
as Olio’s first restaurant. 
She’s been crowdsourc-
ing and raising donations 
for the effort, receiving 
amounts ranging from 
$10 to $4,000. She wants 
her culinary offerings to 
be more about the people 
eating than the food itself.

“We’ve always been 
interested in being the 
culture, making the 
culture,” Tigalo says. 
“Something that people 
really found memorable 
was being able to con-
nect in unexpected ways 
when people go out to 
eat, and having connec-
tions with strangers.” 
SHIRLEY WANG

food      dr  nk
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If you go

April 16, 6 p.m., 
ONCE Lounge, 
156 Highland Ave., 
Somerville, $20+, 
tanam.co/queerkitchen

Tasty tiki drink recipes from 
UNI’s beverage director

Take a trip to the tropics this spring with these tasty tiki cocktail 
recipes by Vikram Hegde, the new beverage director for Ken 

Oringer’s Boston hot spots UNI, Toro, Coppa and Little Donkey. 
UNI is launching a new tiki menu featuring a variety of delicious 
single portion and large-format drinks. Take your cocktail game 

up a notch with these awesome recipes by Hegde. MATT JUUL

Heartless Bastard
Ingredients:
• 2 oz. Boomsma Genever
• ½ oz. Ginger syrup
• ½ oz. Lime juice
• 1 Dash Angostura bitters
• 5 Mint leaves

Directions:
Mount all ingredients in a 
mixing tin and shake. Strain 
into a Collins glass and top 
with soda and fresh ice. 
Garnish with a mint sprig.

Jatoba
Ingredients:
• 1 oz. Avua Prata Cachaca
• 1 oz. Ancho Reyes
• ½ oz. Banana liqueur
• ½ oz. Maple Syrup
• ½ oz. Lemon juice
• 2 Dashes Peychaud’s bitters

Directions:
Mount all ingredients in a 
mixing tin and whip shake. 
Strain into a tiki glass and 
top with soda and crushed 
ice. Garnish with a fl oat of 
Peychaud’s bitters and two 
picked cherries.

Tea Party at Dawn
Ingredients:
• 1 ½ oz. Pimm’s
• ½ oz. Seongcham tea liqueur
• ½ oz. Grenadine
• 1 oz. Orange juice
• 1 Dash orange bitters

Directions:
Mount all ingredients in a 
mixing tin and shake. Strain 
into a Collins glass and top 
with ginger ale and ice. 
Garnish with a long orange 
twist and an umbrella.
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The Olio Culinary 
Collective also hosts 
“narrative-based” 
food events.

Olio Culinary Collective is hosting a “Queer 
Kitchen” event on April 16.  ALL PHOTOS PROVIDED

PROVIDED

Ellie Tiglao is an organizer 
and chef behind the 

PAMANGAN! pop-up. 


