
 
 

Publicity Contact:  Susan Pi, 510-559-1600 X3300, susan.pi@tenspeed.com 
 
 

REATA: Legendary Texas Cuisine 
By Mike Micallef 

 
New cookbook featuring sophisticated yet unpretentious Western fare 

from one of Texas’s premiere restaurants 
 
Originally opened over a decade ago, Reata began when one Texas rancher decided to 
put an end to his never-ending search for good food in Alpine. Soon, a second location 
opened in Fort Worth to great success, and even though one of the most destructive 
tornados in the nation’s history tore it to shreds, it was rebuilt in 42 days—testament to 
the true rugged spirit of its Texas origin. 
 
Quickly established as a destination restaurant and local favorite, Reata prides itself on 
serving up a menu that would make any food lover—cosmopolitan or cowboy—hungry 
for dinner. Reata: Legendary Texas Cuisine showcases signature recipes like Chicken-
Fried Steak and Rodeo Rib-Eye along with fancier fare, such as the Tenderloin Tamales 
with Pecan Mash and Sun-Dried Tomato Cream and the Maple Duck Breast with Sage 
Brown Butter Sauce. 
 
With over 100 evocative photographs capturing the lively and convivial atmosphere of 
the restaurant, and with 150 recipes straight from the kitchen of this Fort Worth legend, 
Reata: Legendary Texas Cuisine is sure to thrill anyone hankering for a bite of the Wild 
West. 
 
About the Author 
Mike Micallef is the president of both Reata Restaurant located in Fort Worth and 
Alpine, Texas. Mike splits his time between Fort Worth and Alpine where his family has 
other business interests including, CF Ranch and Sierra la Rana. Visit www.reata.net. 
 
 

Reata: Legendary Texas Cuisine by Mike Micallef 
$35.00 hardcover • 9 ¼ x 11 ¼ inches 

192 pages, full color • 100 full-color photos • 150 recipes 
ISBN: 978-1-58008-906-7 • Publication Date: January 2009 
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