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Seasonal vegetobles
are prepped on metal
trays in the Saison
kitchen.

Where there’s smoke, there's fire.

And where there's fire, there's often

wood. Which explains why wood domi-

nates Jiun Ho's interior for San Francisco’s

Michelin two-star restaurant Saison, which just

moved to a converted 1888 electrical plant in the hot
South of Market district.

“It all comes back to fire. The roaring flames in the

kitchen's hearth, the wide-open ranges, the alchemy of cooking.
Fire is the soul of Saison,” Ho says.

Wood, accordingly, appears in various colors, textures, and sizes.

A stack of firewood and clusters of potted trees punctuate the procession

from the curb to the oversize frosted-glass front doors. Inside, you immediately

find your path blocked by a 10-foot-high, 12-foot-wide partition built by stacking

cords of firewood inside a frame of steel. You must turn right to enter the dining room. =
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everything in its season
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