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                               any restaurants in Paso 
Robles can proudly claim participation in 
the growing “farm-to-table” movement. But 
not many can tell you their eggs come fresh from house hens, 
as can Chris Kobayashi, co-owner and executive chef of Artisan 
restaurant in Paso Robles and a leader of the sustainable fine 
dining scene.

When Kobayashi and his brother, Michael, opened their 
highly reputed restaurant in October of 2006, sustainability was 
not necessarily their goal; rather, it was the by-product of the 
way they see the world. 

“From a personal standpoint, I think if we all make poor 
choices we will eventually run out of things to choose from,” 

says Chef Kobayashi. He 
goes on to explain that he 
has a child of his own now 
as well as young nieces and 
nephews, so by making 
better choices, he feels he 
is at least doing his part to 
make sure they will have 
healthy options when they 
grow up. 

Good choices are not 
always easy or cheap 
choices, though. He selects 
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M only fish and seafood designated as 
yellow- or green- rated sustainable 
options by Seafood Watch®. For 

beef, Kobayashi insists on only antibiotic-free 
or organic products. Likewise, the Artisan chef 
estimates that 85 percent of the produce he uses is 
grown on farms within the county.

Although Kobayashi loyally shops at three local 
farmers markets, he took his dedication a step 
further when he accepted a generous offer from 
local Five Dog Farm in Templeton to use a few rows 
of their farm property to grow his own produce. 
Kobayashi explains that his wife Shandi now 
spearheads the garden project, which has grown 
well beyond a “few rows” to include many of the key 
staples on their menu, including kale, butter lettuce, 
tomatoes and zucchini.

Not surprisingly, the idea of responsible 
sourcing doesn’t stop at the kitchen door for 
Kobayashi and his family business. For his 
restaurant’s new location across from the 
Downtown City Park (slated to open June 1), he has 
opted for chairs made from a Forest Stewardship 
Council certified forest in Vermont and unique 
cabinetry and bar tops made from a black walnut 
tree in Templeton. 
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Clearly, Kobayashi is not just interested in the 
quickest, cheapest or easiest ways to put food on 
a table. He says he could easily purchase organic 
produce for one-tenth the California price, from 
Mexico. But, he says, “You’re increasing your 
carbon footprint at that point. So there’s a catch 
22: If you want to make good choices, you have to 
take care of the people around you, and that costs 
more. So, you have to take a little bit of a hit.”

But as is the case in all sustainable systems, 
what may seem like a financial sacrifice is really 
an investment—in the planet, in healthy food and 
in an establishment that promises to continue 
wowing taste buds in Paso Robles for a very long 
time to come.

Artisan Restaurant  
1401 Park St.  
Paso Robles, CA 93446

Call 805-237-8084 
Visit www.ArtisanPasoRobles.com

Love Food and Wine?
Stroll the food and wine trail 
to see the best of Paso Robles. 
Central Coast Food Tours’ takes you behind 
the scene with world-class chefs to pair the 
best local food fare with delicious local wines.

New Farm To Table Tours  
Starting Spring 2013!  
Giving you a fresh experience in Paso Robles!

Book your tour today! Call 800-979-3370 or visit
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