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NEW DIRECTION FOR BOPP AND KRICK 

Two of Boise's noted restaurateurs, Dave Krick and Andrae Bopp, are no longer partners in the business of food. 

Last December, they formed an alliance called Flavor Inc. Bopp, executive chef and owner of Andrae's (816 W. Bannock St., Boise, 385-0707), brought his knowledge of food and kitchen dynamics to Krick's successful family of restaurants (Red Feather Lounge, 246 N. 8th St., Boise, 343-3119; Reef, 105 S. 6th St., Boise, 287-9200; Bittercreek Alehouse, 246 N. 8th St., Boise, 345-1813; and The Front Door, 105 S. 6th St., Boise, 287-9201). 

The business of Flavor Inc. quickly developed into the idealism of Justeatlocal Inc., which was a 2007 finalist for the National Restaurant Association's Restaurant Neighbor Awards due to its commitment to "sustainable, local, fresh food." 

Krick said he and Bopp came together to learn from each other, and Bopp agreed. Both men spoke well of the experience, saying the end of the partnership was about the pursuit of individual visions. 

For Krick, that vision is rumored to involve some downsizing. The foodie community is buzzing about a possible sale of Reef and The Front Door, though Krick would not comment on the matter. Instead, he emphasized his continued mission to promote sustainability and local economy. 

For Bopp, the change means more time to devote to his own restaurant and a new project with Nampa's Market Limone (112 13th Ave. S., 442-1313). It was just announced that he is the progressive market's new executive chef, a role that has him creating menus and directing a culinary crew for its Zeste Food Boutique. Dishes range from salmon carpaccio to goat cheese-onion tarts to rustic European sandwiches, and Bopp said the flavor profile is global. 

"It's Italian; it's Spanish; it's Middle Eastern; it's Asian. I'm really excited about it because it lets all of us have some creativity in what we're doing," he said. "It's not pretentious, not super high-end, just good, solid food at a fair price." 

Bopp fell into the endeavor after bumping into Market Limone co-founder, Laurel Mackinnon. He watched the market go from dream to reality over the last year, and when MacKinnon told him she didn't have a chef three weeks after opening, he let her know he was interested. 

He's appreciates Market Limone's "360-degree shopping experience" and philosophy of local, seasonal eating. He's been spending his mornings there tasting food and working with his crew, leaving evenings free for Andrae's. 

"It actually works out pretty nice for me," Bopp said. "I think what they're doing out there is fantastic."
