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Restaurants: Soups
Ladling up
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Sip by sip, Brookline kitehen builds on food’s piping popularity
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Brookline soup outlet a winner

WSO
Continmsd from Page F

anil visited the origingl Seve’s lee
Cream in Somerville's Davis Square,
=1 lovesd the ides thet the flavors
weren't just chocolale and  vienilla
and they eombioed migus ngred:-
ents” she recalsd, "] koew then
thent | owanted to have o place to 220
soup with lots of different (hivors"

But why =oup?

“As long & 1 can remembser, poo
phe have been asking me to make
soup, #0 1 fgred T may a5 well
nithe stene maneEy.”

Each morning, Druker starts
with Mreeh vepetables and eramtes ot
lepet =iy soupe, whieh pught nebude:
chim and Jobster chowder, carrot
sl pingrer, sweet and sour enbhuijre
with dill There's alwiys ehichen
A, the bt 2eller, A bow] of suup
cisks 55,40,

Diruker wis slso inspired by Bos-
ton Chicken, where shie worked a2 o
ehef, The chilckien aml stisinisd vige-
taldes sre an alersetive 1o fast lood
for yupgoes with-kids, she said.

The fast-fond market, Droker
zail, BB opacked witly utots offering:
Temitied and unnppetizing fore, *Its
oot ey to find high quality food
that Inaks aml tastes poad.™

Marn Slowsky, a tardiologi=l al
the nearby Velernn: Administraton
Hospital, is 0 reymilsr. She was on
her way out the door with o bow] of
chivken vepvtable with mosdles. “I0s
fromd medieine,” she said with o
Imuigrh. =I'm o physicion und 1 believe
1

Hroplhy anid Lruker mes wivile ot

tending coliaoy sehool, Together,
thiey learped chssienl Fremch am) in-
tiermationed eussine, But Druker sl
nothings en repliee growing up in an
sthme home, “No ong can teach me
hevr to ke chicken aoip,” she siid,
“It's inbrwd”

After swurking for i few restan-
rants, Druker started 4 catiring ser
i ot agne Zi “Bok | didn’t eater foe
just anybody,” she said. “It was ow
teringg v very affuent fumilies,”

In 1984, the eouple wrote u busi-
ness plun for the Soup Factory and
recerved the usual round of lean me-
Jections from hunks, In the ma=an-
time, Brophy continwed bis day job
#t the Black Gooss, a restimmm
near the State House, while Druker
entered,

By the surnmier of 1095, Dnder
fotim] the #pace in Brookline Villuge
ind secwred o oo from Brophy's
prairentz, who took ot & morteee on
thilr home. She worked oo unti]
thie business took off and Brophy
Joined ber full-tims.

The vestanrant his grown frinm
grossing $1,000 a day to three times
thut tday. Yét Druker poeaflod (et
when ghe applied for chel jobs ot
funey restwurzinte in hier early Sk
she poutinely gt rejested,

“They told me that 1'd make a
great honstess and saw me os o mioe
Jewish wirl from Nowton who wears
lipestich,” shie suil. “But 1 wanted o
toik for proople”

Niw she’s doing just that. The
eriijile report that they had $T50.000
in pross revenoe this vear,

17 the Saup Faetory is &1l see-

AR soup I ZH, B owill [e amiong

only & small pereentgre of sl
businesses that survive for five
veurs, arcording to-Syvheen Linn, o
coiineeinr from the =mall Busingss
Adtnminstrntion’s Seninr Corps of He
tired Exerutives prograim.

“Thir mortality milse for nny start-
L curtpueny = S0 pereent,” e gl
“Many small restuurants fafl die-
vttt (he food d=n't higch quakitw-ths
Fscotbon = tmil, manapement skills
are lacking and there's nothing
cifibagle bt "

But Draker siid she never eun-
gdered Mmilie “T koew it wioukd
work,” she sl “When my Tather
asked, "What i you fail 7 1 could dnly
Elink posdtively.”

While the restiuranl ean't be
spictl [rom Hoote 8, Dhruker sud,
thitr location his turned oot 4o b
thetr bpgrest et

"“We're nenr the hospitils amd
doctor's offices,” she smd, “People
coame i sneesing and conghing it
s thirosts and infectod ears and 1
fave the enre: ehicken sonp.”

Dhikesr recently found the core
for more room. She seemred addi-
trom] =peice i Hrookline Villaes - for
expemsivmn, They slso hive set their
eves an meveral Newton locations,

Bena Reller, o Boston  Pulilie
Sehool tescher who Hves nenrby,
il in fior o bow] of soap dirng:
b Chostmis breads instend of ook
ing for herself,

1 love soup buk 1 dirn't womd t
open ancther can of Camplsells,” she
safal, “This & e besl”



