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A 25 Year  Trip Down Memory Lane
1980
It all started when Jim purchased the former Home News Print Shop building at 29 Dennis, then, ♥ Betsy and Jim get married ♥.
1981
Betsy completes culinary program at NY Restaurant School.
Jim works with Architect to develop plans for the building.
1982

Attorney George Gussis wins lawsuit to obtain a building permit to build the F&P (The city of NB had other plans for Hiram market.).
1983

THE FROG AND THE PEACH OPENS!
June 1983 Opening Staff includes:
Betsy Alger, Chef and owner; Jeff Cousminer, Chef de cuisine;
David Drake, line cook; Ann Bergen, General Manager;
TJ Foderaro (Star Ledger wine columnist), Server
June 25
 The Home News “Elegant F&P offers best quality”.
Oct
The NY Times gives The Frog a very good review!
1984
More favorable press!
Courier News  ((( review
1985
Hiram Market Historic District was “deregistered” despite overwhelming opposition; 6/20/85. (First and only time property was removed from the National Register of Historic Places!)
Dec  
Baby Dillon is born to Betsy and Jim!
NJ Monthly review “3 Hearts for Romance”

1986
David Drake becomes Head Chef of The Frog.

Betsy turns over the day to day kitchen management.
Scott Ferrar becomes GM.                                (Ultimately opens restaurants in Harrison & Monmouth County)
NJ Monthly ((( review “Food is 20th Century HOT”.
1987
Rosa Parks dines at the F&P.
Star Ledger (((review “Artful imagination at F&P.”

1988
Tom Britt becomes General Manager.
(Will ultimately become a partner in The Stage House restaurant)
April
Another star is born, Hannah Black!
1989

Chris Kane is chef for a year.
Dan Slobodien becomes sous chef.
(Eventually moves on to open Dan’s on Main in Metuchen.)
1990

David Drake returns as Exec Chef.
Star Ledger  (((( review

Asbury Park Press  ((( review “Graceful as ever.”

1991
July
Our third family star, Emily Black is born!
1992
Stanley Novak becomes Exec Chef.
Will Mooney, Brother’s Moon in Hopewell, is a line cook.

Patricia Lytwynec becomes GM (Goes on to manage other notable NJ properties and then to own a restaurant in NY state.)
NY Times Excellent rating “Glorious contemporary fare.”

1993
Frog & Peach becomes smoke free. (A boost to business!)
F&P makes the cover of NJ Monthly, having been awarded the most “Best of the Best” polls in the past 10 years!

Bartenders Francis Schott and Mark Pascal leave F&P                          to open Stage Left restaurant.
1994
Eric Hambrecht starts as a line cook.
Gerry Kirchofer is DR Manager and Private Party Coordinator,                   a position she holds for 12 years.
1995
Vincent Barcelona becomes Chef.
Eric Hambrecht promoted to sous chef.                      Bruce Lefebvre joins as a line cook.

Stanley Novak opens his Harvest Moon Inn in Ringos NJ.
NY Times Excellent “Quality that has remained consistent”.
Courier News (((1/2 review.
1996
Eric Hambrecht becomes Exec Chef.
Bruce promoted to Sous Chef, then leaves for the big city.
Collin Arnell becomes GM. (Goes on to sell wine and spirits)
Home News  (((( review

Betsy and Jim finally build that wonderful wrap-around porch they’ve been waiting to replace on their house. From shanty town to the cover of Fine Home Building Magazine!

1997

Dan Slobodien opens Dan’s on Main.
F&P undergoes a major renovation, doubling the kitchen’s size and adding real office space. Transitioning in one week, thanks to wizard architect-builder Kevin Wilkes!
Star Ledger (((( review “Everything perfectly peachy.”

Gourmet magazine names F&P to its “Top Tables”.
1998
Michael Apostolos GM for a year before he joins the wine biz.
Michael Rolchigo becomes Pastry Chef.                        (Ultimately moves on to be a Florida restaurateur.)
1999
Hurricane Floyd                                                                     puts F&P under 8 inches of water – what a mess!
Peter Imranyi becomes Sous Chef.                                 (Ultimately moves on to run the Rutgers Club dining room and kitchen.)
2000

Tom Britt returns as GM.
Bruce Lefebvre returns as Sous Chef.
Betsy elected to NJRA Board of Directors.
Dudley Moore dines at the F&P. (The name of the restaurant comes from a Dudley Moore and Peter Cooke comedy routine.)
2001

Bruce Lefebvre becomes Exec Chef.

Betsy receives prestigious NJRA Gold Plate Award.
Will Mooney opens Brother’s Moon in Hopewell

2002
Artful Diner review “An exceptional establishment that has not only survived and prospered but matured with grace, dignity and a definitive sense of style.”

Star Ledger (((( review.” still a peach…”

2003
Renovation time again… out goes the stained glass, in comes our cool Spandex lanterns.  Add some new wall colors and significant updating throughout the dining room.  A polished upgrade, the work of Lawrence and Sharon Tarantino, Tarantino Architect, Millstone NJ.
Courier News  (((( review.
2004

Tom Britt and Eric Hambrecht partner up at Stage House Inn.
Jim Mullen takes over as General Manager & Wine Director.
Zagat Survey “Best thing to happen to New Brunswick.”
2005
First Annual Festival of Peaches.
Restaurant david drake opens.
Francis Schott and Mark Pascal open Catherine Lombardi.
2006

The Garden Room gets a facelift; Tarantino Architect.
Kara Stout moves from Utah to be F&P Party Coordinator.

AOL City Guide Diners choose F&P their North Jersey fave.
Zagat Survey includes us in their Top US Tables edition.

2007

David Drake’s Daryl Wine Bar opens.

Alumni Bartender Roger Bart stars in Mel Brooks Broadway Hit                Young Frankenstein.
F&P kitchen gets a revamp with all new cooking equipment.
John Barnes promoted to Sous Chef.

Jackie Mazza promoted to Pastry Chef.
NJ Monthly Critic Picks – top 25, Best Lunch, Best American.
Star Ledger ((((review.
2008
Happy 25th Anniversary!

Betsy Elected First Woman Chair of NJ Restaurant Association.

NJ Monthly -top 25, Best of the Best, Best Upscale Dining, Best Lunch, Best American, Most Romantic.  And (((1/2 review.
Do you remember…? Servers with bow-ties • Black linoleum floor • White walls • White piano upstairs • Walter Mondale gives Thessaly a dollar on his way out of the men’s room (strange but true!) • “Voodoo frogs” on the bar • The old neighborhood and the kids across the street (Mister do you want me to watch your car?) • Bill’s Trading Post on Dennis St. • Music spilling out from the Pentecostal Church • When Jim washed dishes almost every night • When college students washed dishes • Handwritten menus • Guinness on tap • Dirt road days of the ‘will it ever be done’ condo construction • Will’s magic tricks at the bar • Neon grape cluster • Stained glass ceiling • J-August was next door • Veal pojarksi • Wild rice pudding • Sweetbreads & sausage in puff pastry • Smoked trout mousse • BLT soup • Calves Liver w/ Raspberry Vinegar • Staghorn fern above the kitchen doors • Our Pay phone in the vestibule was the neighborhood phone • Frog S&P shakers • Wisteria on the patio • Stained glass ceiling • When parking was not an issue • Business meal deductibility • Herb garden in the parking lot• • ash trays • People were scared to come to NB • John Lynch was Mayor •
