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Sushi chefs reunite with opening of Sudachi
On Oct. 20, Sudachi 

opened near Teton Pines 
in what was the Mizu 

Sushi location. As the inesti-
mable Yogi Berra once said, 
“It’s deja vu all over again.” 

The metalwork sculpture 
by Ben Roth is still there, 
augmented by more of his 
brilliant work. The counter 
is in the same location and 
now incorporates Roth’s fused 
glass bar plus all new stain-
less refrigerated cases. The 
lighting is familiar and yet 
greener, both in the look and 
the new sustainable fluores-
cents. It may appear quite the 
same, but it is different.

Sudachi is a 
kind of citrus that 
grows in Japan. 
It is somewhere 
between a lemon 
and a lime, picked 
when it is refresh-
ingly tart. It’s an 
appropriate name 
for this new be-
ginning. Its bright 
green-yellow color 
envelops the new 
menu. 

Jefferson Franklin and Ja-
son King are the sushi chefs 
of Sudachi. Both worked at 
Mizu under Jarrett Schwartz, 
who was the opening chef five 
years ago. Schwartz has re-
turned as executive chef and 
part owner. It is ancient kar-
ma and a happy reunion.

Franklin grew up in the 
Sierra Nevada near Bear 
Valley, Calif., living with his 
mother. He spent summers 
in Monterey with his father. 
He knew early on that the 
kitchen was for him. Straight 
out of high school he ran a 
friend’s cafe. He moved to 
Colorado to attend culinary 
school but never actually en-
rolled. He apprenticed under 
some chefs for hands-on expe-
rience instead.

Ten years ago, when 
Franklin first came to Jack-
son, he worked as a line cook 
at the Amangani. After one 
season he was promoted to 
sous chef. He remained there 
five years. During that time, 
sushi caught his interest. He 
was making sushi for private 
parties. He came to work 
with Schwartz at the end of 

Mizu’s first winter in 2005. 
When Schwartz left, Franklin 
moved to the Alpine House for 
the next year and a half.

Missing sushi rolling, 
Franklin returned to Mizu 
under its third chef, Ryan 
Roadhouse. When it closed 
this spring, Franklin worked 
with Schwartz at Blu. Com-
ing full circle, he shares chef 
duties with King at Sudachi.

King grew up in the Sug-
arbush Valley of Vermont. He 
was an avid snowboarder and 
aspired to become a profes-
sional. Somehow he veered 
into a livelihood as a comput-
er tech. He came to Jackson 

in 2001 and start-
ed T-shirt screen 
printing. 

Then a room-
mate said the new 
sushi restaurant, 
Nikai, needed a 
busboy. Schwartz 
had just come to 
town to be opening 
chef there. He of-
fered a position as 
tempura cook. In 
2002, when busi-

ness had grown and a third 
sushi chef was needed, King 
was promoted to that spot.

King was part of the team 
when Mizu opened in Oc-
tober 2004. After Schwartz 
left Mizu, King moved to 
Boulder, Colo., and worked 
at Hapa Sushi for a year. “I 
worked under some Hawai-
ian sushi chefs who taught 
me many new skills,” King 
told me.

Returning to Jackson, he 
made sushi at Chef ’s Table. 
(Sean Gallivan, who also 
worked at his dad’s Chef ’s Ta-
ble, now works with our chefs 
at Sudachi. You see what 
I mean about the karmic 
wheel?) King had been work-
ing at Blu since it opened. 
“Jarrett Schwartz is like an 
older brother to me,” he said. 
“Sudachi is a fun place to be 
and roll sushi.”

At Sudachi there is a 
smaller menu of new-school-
style cuisine. To be more kid 
friendly, they put no wasabi 
inside their rolls. Some of 
us love the cleansing burn, 
but not everyone. With their 
cozy space, the chefs intend 

to have something in front of 
people at every table. 

Although high-grade fish 
flown in fresh from Hawaii 
can never compete with medi-
ocre foods for low cost, Frank-
lin said they have created low-
ered price points. King added 
that one may create many 
meals by selecting a few af-
fordable items including miso 
soup, edamame, and a couple 
hand rolls and sashimi.

During our peaceful din-
ing experience the other 
evening, we did not choose 
that path of temperance. 
We feasted, starting with 
the shiitake salad. The 
night’s “crudo” seasonal fish, 
striped bass, with olive oil, 
ponzu, sea salt, chives and 
fresh wasabi. We swooned 
over a selection of sashimi 
including hanachi, maguro 
and Tasmanian salmon. We 
smacked our lips over crispy 
rice and tuna tartare. We 
reveled in the texture of 
tataki, seared and rare Kobe 
beef and yellowfin. We even 
devoured a monster roll.

Their dessert choices in-
clude two kinds of house-made 
ice cream and the surprising-
ly delicious black sesame tofu 
custard.

All the way home I was 
warm, and that’s not been 
easy lately. May you find 
smooth and comforting paths 
through the upcoming full 

moon, solstice, eclipse and all 
the coming holidays.    
––––––––––––––––––––––––––––––––––––––
When Bru is not busy thinking 
about, writing about or pre-
paring food, she is busy mar-
keting her new book on elder 
care, Lessons from a Caregiv-
er, stealthily published under 
her real name.

Chef Notes
Bru
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Sudachi executive chef Jarrett Schwartz, right, and sushi chefs Jefferson Franklin, front, and 
Jason King rule the rolls at the new restaurant in the Westbank Center.

Miso Soup
I requested that miso soup be the recipe we share. I have my rea-

sons. Miso is a splendiferous food. It is so nourishing and tasty, easy 
to make, versatile and affordable. It’s just downright yummy. In this 
bitter cold weather, it is warming and sustaining. 

Place a quart of water in a pot on the stove. Add 1 cup shaved 
dried bonito flakes and a 4-inch piece of kombu. Cover and bring to a 
boil. Remove from the heat and allow to steep for 20 minutes. Strain. 
Return the broth to the stove and heat to near boiling. Add 3 table-
spoons of blond miso paste and stir until it incorporates. Never boil 
miso, as it kills the nutrients.

Add any of these: noodles, mushrooms, cooked fish, shrimp, sau-
teed vegetables, thinly sliced raw vegetables, tofu, scallions, sprouts 
or anything you wish, including a dash of chile sauce. 

Miso pastes are made from fermented soybeans and other grains. 
Generally the lighter the color, the milder the taste. Try experiment-
ing. I will say that I have never tried the dried bonito technique.
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THE
LARGEST
SELECTION
OF WINE,
LIQUOR 
& BEER.
THE LIQUOR STORE. 
LOCALLY OWNED. 
COMMUNITY MINDED.

307-733-4466 (GINN) • 115 Buffalo Way • www.wineliquorbeer.com
Albertsons is next to us. We can deliver.

$499
Breakfast Bagelwich

Special

8am - 3pm Daily • 175 Center Street 
one block off the Town Square
733-5600 • Takeout & Catering

Please proof and call Viki at 739-9539 or return via Fax at 733-2138.  Thanks!       PDF?

Scrambled eggs and your 
choice of cheese and meat 

with a cup of coffee. 
Take out or dine in, plus tax
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Specials
Weekend

Eggs Benedict
Biscuits and Gravy
Potato Pancakes

SAT & SUN ONLY

Expanded Kids’ Menu 
Mac and Cheese

Hot Dog
Chicken Fingers

NEW 

Breakfast 
items & pastries

Hot sandwiches: 

Ham & Brie • Turkey & Brie
Cheesesteak

Pesto & Mozzarella
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PUBLIC NOTICES

NEW DEADLINES FOR PUBLIC NOTICE ADS, FRIDAY 3PM

Easier to Read
QUICKER TO LOCATE 
TOWN OR COUNTY NOTICES


