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TABLES
Openings, closings,
and chatter from

the restaurant scene

Dining

oPENINgS: Chef Douglass
Williams (MIDA) says bon-
jour to the Fenway with DW
French, inside Pierce Bos-
ton (1391 Boylston St.).
Settle into a red leather

banquette and enjoy French
onion soup, escargot in gar-
lic butter, steak frites, trout
almondine, a croque ma-
dame, and crème brûlée,
paired with small-produc-
tion French wines.
Williams says that he’s

eager to bring a warm, cozy
brasserie with nostalgic
flair to the Fenway area, rife
with students, tourists, lo-
cal baseball fans, medical
professionals, and curious
wanderers. It’s a stark
change from the more sub-
dued, flatter Fenway of a
few years ago.
“Everyone has this vis-

ceral reaction. It’s like walk-
ing into Jurassic Park. You
can’t look up high enough,”
he says of the changing
neighborhood. He hopes
DW French is a refuge.
“I can only equate it to

feeling lonely in Europe. A
[city] can feel big and bar-
ren, but if you know one
person, it can feel as small
as your hometown. I hope
this restaurant feels like
that friendly little beacon,
where you can come in with
a reservation or stumble in
as a tourist,” he says.
Williams was a Food &

Wine Best New Chef in
2020 and earned a James
Beard Outstanding Chef
nomination in 2022. The
brasserie replaces Tiffani

Faison’s Italian restaurant,
orfano, which closed in
2022.

BRuNCHES: Craving mid-
week omelets? The Back
Bay’s Rochambeau (900
Boylston St.) launches
weekday brunch starting
Wednesday, Oct. 18. Enjoy
eggs Benedict or perhaps a
croque monsieur washed
back with rosé from 10
a.m. until 3 p.m.

PoP-uPS: Snowport re-
turns to the Seaport (100
Seaport Blvd.) starting Nov.
10, with local holiday shop-
ping and plenty of cold-
weather treats, with 17 al
fresco vendors and an
après-ski-themed lounge,
fire pits, and a heated tent.
Try the Baked Cheese
Haus, Cheese Wheel Pas-
ta, Bluefin bisques and
chowders, ZaZ food truck,
North East of the Border
tacos, The Nada Cart em-
panadas, Tuscan Kitchen’s
Neapolitan pizza, and lots
more. Browse Monday
through Thursday from 3
p.m. and Friday through
Sunday from 11 a.m.

KARA BASKIN

Where to: El Tacuba inMedford.

Why: for high-octane margaritas, flavorful
small plates, and pre-CoVId-style buzz from
alvaro and andres sandoval. The brothers
run Tenoch, a fast-casual torta destination
with locations throughout Greater Boston.

the backstory: The sandoval brothers grew
up in Mexico, often visiting their grandmoth-
er in Veracruz. El Tacuba serves family recipes
that aren’t conducive to counter-service din-
ing: shrimp in garlic sauce, ceviche, fried
stuffed plantains.
These are dishes that the sandovals eat at

home. Their mom, Elia (who’s sometimes
spotted in the kitchen, making empanadas),
offers menu advice.
The restaurant is just a couple blocks from

their original Tenoch in Medford square,
which opened in 2012. The brothers also plan
to open Café localito, a coffee shop, in the old
Mystic Coffee Roaster space nearby.
“Medford in particular is a great location,

because being off of Route 93 is a huge plus.
People come from everywhere: Boston,
Charlestown,Melrose,” alvaro sandoval says.
oh, they sure do. on a recent friday night,

therewas an hourlongwait for one of 90 seats,
with a line snaking from the bar to the host
stand and back toward the door.
“We’re considering offering reservations,

but we don’t want to rush people,” he says.
“Right now, it’s just nice to see people coming
back with their friends.”

the food: yes, you might wait a while to get a
seat — reservations would be nice, or maybe a
bit more seating in the bar area — but once
you do score a table, things happen fast.
The menu is designed for group dining.

Plates are shareable and tend to appear simul-
taneously. The upside: nobody will be left
hungry or waiting. The downside: you could
easily finish your dinner in 20 minutes

(though you certainly won’t be rushed — we
lingered and ordered more food, perhaps fu-
eled by potentmargaritas, without issue).
and this is food worth lingering over. our

quartet enjoyed empanadas jarochas ($7),
stuffed with beef picadillo, a sweet-savory
mixture of minced beef, tomato, parsley, ca-
pers, olives, and raisins. Queso fundido —
melted Chihuahua cheese with a crumble of
spicy chorizo that congeals easily if not served
hot— arrivedmelty andmolten. no chips: la-
dle it up with warm corn tortillas.
seafood is the cornerstone of the menu:

scallops in bright jalapeno-poblano cream

($16); bacalao, an earthy salted cod, in briny
olive-caper sauce ($12); tuna ceviche with a
puckery ginger-soymarinade ($18); shrimp in
chipotle sauce ($12). The sleeper hit: deep-
fried, beef-stuffed plantains laced with crema
($7). Imagine a jalapeno popper but sweeter
and creamier. flan ($5) is a smoky caramel
treat, but let it sit at the table for a few min-
utes to thaw out. Prices are fair and portions
are generous; there’s not much over $18, and
it’s easy to sample most of the menu among
four or so people.

What to drink: Margaritas, of course. Even
though we arrived before 6 p.m., the thump-
ing, industrial-style bar was packed several-
deep. Go early. If you do, you’ll be rewarded
with a fiery El diablo ($14), with jalapeno-in-
fused tequila, orange liqueur, pineapple, lime,
and a tajin rim. It goes down easy. The house
margarita ($11) is simple and fresh. Those
who want a preview of the sandovals’ coffee
shop can try the Carajillo ($14), made with
localito espresso and nixta, a toasty Mexican
corn liqueur. you won’t find neon-green, pre-
mixed pitchers laced with salt here.

the takeaway: In the words of a dining com-
panion: “If you want higher-end Mexican
taste and vibe with quick-service speed, this is
your spot.” Just get there early. Judging by the
lines, it’s everyone else’s spot, too.
El Tacuba, 35 Salem St., Medford, 617-390-

0600, www.eltacuba.com

Kara Baskin can be reached at
kara.baskin@globe.com. Follow her
@kcbaskin.

At El Tacuba,
a packed bar
and stuffed
plantains

quick bite | kara baskin
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The bar at El Tacuba in Medford, where menu items include (below, top to bottom)
empanadas jarochas and plátano macho.

Museums

EMIly Kan

Charbroiled steak au poivre and creamed spinach with
roasted garlic and white wine at DW French.

ByMark Feeney
GloBE sTaff

HaVERHIll — The Museum of
Printing may have the least imposing
exterior of any museum in new Eng-
land. Its setting is seriously nonde-
script, too. slightly more than one story
high (there’s a sort-of mezzanine on
top), the building is made of reddish
corrugated metal and sits in a small
parking lot off a side street, two miles
from downtownHaverhill.
The structure looks more like a

warehouse for a lighting distributor
than a museum. That may be because
that’s what it originally was.
Inside is a very different story. What

a visitor finds is a museum as marvel-
ous as any in new England. Here is ali
Baba’s cave crossed with a print shop
and pressroom. one of only threemuse-
ums in the United states dedicated to
printing and graphic arts, it has “the
largest collection of typographic tech-
nology and ephemera in the world,”
says MoP president frank Romano.
“We’re trying to save the past for the fu-
ture,” he says.
There are more than a million items

in the collection. “Having them is one
thing, finding them is another,” dead-
pans Romano. The Museum of fine
arts , by comparison, has about
500,000. In fairness, most of MoP’s
holdings are pieces of type; but, still, a
million is amillion.
“People expect something much

smaller and rudimentary,” Romano says
with a chuckle. He chuckles a lot. The
abundant pleasure he takes in the mu-
seum and its holdings is infectious.
“They’re amazed how much there is
here.”
Inspiring that amazement are, in no

particular order: 20 lithography stones;
one leaf from every Bible printed in Co-
lonial america, and more than 50 com-
plete rare Bibles (including one in

shorthand and a salesman’s Bible sam-
ple book); typeface cabinets; a Braille la-
beler; microfilm reels; and a video clip
from a 1937 Busby Berkeley musical of
a couple tap dancing on giant typewrit-
er keys. “I couldn’t resist,” Romano says.
The museum has a further Hollywood
connection: It provided props for ste-
ven spielberg’s “The Post” (2017).
There are 55 typewriters, though

none of them are giant. There are also
IBM typewriter balls (remember
those?); mimeographmachines; adding
machines; a UPI teletype machine; and
14 linotype machines, two of them in
working order.
“We try to make it so that every time

you turn around there’s something of
interest,” Romano says, andmuch of the
place has a happily harum-scarum feel.
The library is an exception. With glass-
enclosed cherry bookcases and leather
easy chairs, it has the traditional look of
an old-fashioned gentleman’s club.
More important, it has 11,000 volumes.
Most of them came from the collection
of MoP’s president, hence its name, the
frank J. Romano library. among those
books are 89 written by its namesake.

He’s at work on a 90th.
Romano, 83, has spent a lifetime in

printing. Traces of his native Brooklyn
are audible when he talks, and he’s a
first-class talker. Romano grew up near
the headquarters of the Mergenthaler
linotype Company, which once was to
printing what the Vatican is to salva-
tion. He startedworking there at 19, ris-
ing from office boy to assistant ad man-
ager. no wonder that his favorite item
in the museum’s collection is a stock
certificate from the company’s initial
public offering.
Romanowould go on to work for the

Wilmington-based Compugraphic
Corp., a pioneer in typesetting. He later
owned new England Printer & Publish-
er magazine, started a string of other
printing-related magazines, and taught
for 20 years at Rochester Institute of
Technology, in new york, and consulted
for apple.
The museum has computers, includ-

ing such rarities as an apple lisa, a Xe-
rox alto, and a neXT. There are also
monitors, computer mice, thumb
drives, floppy disks, laser discs, dis-
kettes, and punch cards. The first color

scanner is on exhibition. It’s the size of a
not-so-compact compact car. It retailed
for $1 million. This was back in the
1960s, when amillion dollars really was
amillion dollars.
from a much more distant past, the

collection includes 1,300 leaves from
books printed in the 15th and 16th cen-
turies. one of the museum’s treasures is
a copy of “The nuremberg Chronicle,” a
history of the world, in latin, from
1493. although complete, the copy is
disassembled. “Which is good for us,”
Romano says, “since that means we can
exhibitmore of it.” The pages not on dis-
play are “in a gigantic safe in the back.
That safe is so big I think Jimmy Hoffa
could fit in there.”
Considering the extent of the collec-

tion, a visitor suggests, maybe he is in
there.
“Could be,” Romano says, not miss-

ing a beat.
The museum was founded in 1978.

The Boston Globe was getting rid of its
linotype machines, and a group of
printing and publishing people, Roma-
no among them, took possession. The
machines were moved to lowell, then

Fit to
print
At theMuseum
of Printing,

‘We’re trying to save
the past for the
future’
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Clockwise from top left: type and graphic elements in a Ludlow slug holder; a collection of typewriters; vintage
comic books; museum president Frank Romano with a 1950 linotype machine.

lawrence, then north andover, the col-
lection acquiring all sorts of new addi-
tions along the way. Themuseum’s been
in Haverhill since 2016.
The museum is operated by 30 vol-

unteers. There’s no paid staff. The annu-
al budget is around $200,000. “The big-
gest expense, as you would expect is
utilities, gas and electric,” Romano says.
“Insurance is very high.” The museum
does own the building, but the roof
dates to 1972 and needs to be replaced.
They’d also like to put on an addition,
for the periodical collection (which in-
cludes newspapers, magazines, alma-
nacs, comic books, and directories). for
now, two 40-foot-long shipping contain-
ers adjacent to the building are used for
overflow.
The museum has no endowment.

one source of income is fixing up old
machinery and selling it. MoP holds
two “garage sales” a year. The next one
is nov. 11. also generating income are
memberships — “We have just over 500
members,” Romano notes — admis-
sions, and the gift shop.
admission revenue is limited, since

the museum is open only on saturdays
and by appointment. Gift shop revenue
is limited because the museum does
very little mail-order business. “We
have no easy way of shipping,” Romano
says. Items available are as distinctive
as the museum. They include chocolate
type and “Who is Etaoin shrdlu?” T-
shirts. Those two nonsense words de-
rive from the linotype keyboard ar-
rangement.
“our problem is we don’t really have

anywhere to grow,” Romano says, “un-
less we buy the land next door to us.
That would be a million dollars, I
think.”
In the meantime, there is space for

the likes of a specimen book for the
typeface Bodoni that has the lord’s
Prayer in 97 languages; Vermont license
plate U&lC (short for ”upper and lower
case”); and a set of doorknobs bearing
the letters “PCB.” They’re from the
Printing Crafts Building, in new york
City. Romano noticed them on the side-
walk, being thrown out, when the build-
ing was being renovated. He nabbed
them. “anything weird I want,” he ex-
plains.

Mark Feeney can be reached at
mark.feeney@globe.com.

MUSEUM OF PRINTING
15 Thornton Ave., Haverhill
Open Saturdays 10 a.m.-4 p.m.;
and by appointment
978-372-0567, museumofprinting.org


