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THE APPEAL OF THE GOURMET GROCER

With a new generation of specialty markets opening alongside Dallas institutions
like Jimmy’s and Kuby’s, artisanal food stores are more popular than ever. This is why.

:

Walkers’, a new specialty market on Greenville Avenue, serves up sandwiches on house-made focaccia bread during the day and then turns into a wine bar at night.
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BY MARY GRACE GRANADOS

t Walkers’ on Greenville Avenue,

shelves are lined with Vietnamese

chocolates, house-made Marcona

almonds, massive tins of potato chips

from Spain, and a selection of oils,
vinegars and spices to transform the most basic of
pantries into a culinary treasure trove. Rosemary
Walker-Greene, who opened the deli/restaurant
earlier this summer alongside her brother, Russell
Walker, even drove to Austin to pick up jams,
honey and hot sauces from a Texas brand she loves,
to make sure they’d arrive in time for the shop’s
June opening.

The sit-down restaurant side of the dual-
concept spot features a small menu of New
American cuisine. On the other side, a sandwich
shop and market opens at 11 a.m. Wednesday
through Sunday; it converts to a wine bar in the
evening. Walkers’ refrigerators are stocked with
chef-made dishes, including some of the sand-
wiches from the deli menu; grocery staples like eggs
and butter, cheese and charcuterie; and a curated
selection of wines — all ready for shoppers to grab
and go. “I wanted to be that place in the neighbor-
hood where people don't feel like they have to ...
navigate the grocery store [when they] just need
something in a pinch,” says Walker-Greene.

Walkers’ joins the ranks of many beloved Dallas
specialty food shops, each of which sits at the inter-
section of neighborhood institution and cultural
destination. There’s Italian market Jimmy’s Food
Store, which turns 60 this year and where the
sandwich counter is something of a rite of passage
for professionals on their lunch break. The shelves
are lined with a curated selection of wine, pasta
and sauces, and the store is especially loved for its
house-made sausage. Multiple restaurants, includ-
ing Cane Rosso, feature it in their dishes.

Across town in Snider Plaza, Kuby’s Sausage
House has brought German cuisine and European
goodies to Dallasites for 65 years. Eatzi’s Market
& Bakery, which revolutionized the concept of
grab-and-go food 30 years ago, makes it onto

“In specialty food stores, you see these items
that help you connect with the outside world.”

— Rosemary Walker-Greene

Co-owner and
sommelier
Rosemary
Walker-
Greene hand-
selected each
of the wines
for sale in the
market.

LEFT: On the
restaurant side
of Walkers’,

a 20-ounce
wagyu rib-eye
is served with
onion rings
and “Lulu’s
Salad,” a dish
named after
the owners’
mother.
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“CCustomers_| want
to be able to come in
and say, ‘Hey Karl,
how you doing?””

— Karl Kuby I

nearly every foodie’s list of favorite sandwich spots
and is the OG for creating a theatrical shopping
excursion. A slew of relative newcomers, such as
Berkley’s Market and Ari’s Pantry, provide even
more places to find some variety of cookie, cheese
or snack you’ve never seen before.

The real common thread, though, is the delight
of discovering something unexpected.

KARL KUBY Il, WHO GREW UP in his father’s
Snider Plaza shop and has since taken it over, says
he’s noticed that his customers have a renewed
interest in cooking and, in turn, buying quality,
interesting ingredients. Social media has intro-
duced a wider audience to inventive recipes and
exotic cuisines. “I'm very happy that people are
exploring and cooking more, because they’re
understanding [the value],” he says. Cooking brings
people — families and friends — together. It builds
connections, much like the experience of shopping
in these specialty stores.

Sure, you can click a button and have dinner
delivered — contact free — to your doorstep. Or
you can use ChatGPT to write a recipe using only
the ingredients in your fridge and pantry. (We've
all been there.) But convenience doesn’t satisfy our
craving for connection.

“[Customers] want to be able to come in and
say, ‘Hey Karl, how you doing?”” says Kuby.

For Walker-Greene, who shopped at smaller
markets as a child growing up in Oklahoma City
and on family trips to France, that sense of con-
nection resonates. “Every time I go to a specialty
market, I feel like the hospitality you receive, that
one-on-one attention [is so valuable]. ... I love that
interaction with the human that is helping guide
you in picking out those items,” she says.

Of course, the items themselves matter, too.
Walker-Greene, who spent years as a sommelier,
personally selected the wines in her store. “Every
single bottle on this shelf has a story,” she says of
the collection. And those stories make every meal
more meaningful. “In specialty food stores, you see
these items that help you connect with the outside
world,” Walker notes. “It makes me feel connected
to those individuals who are making those items.”

Before Karl Kuby Sr. opened Kuby’s Sausage
House in the 1960s, cities like New York and
Chicago were already pioneering the imported
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Kuby’s
Sausage House
has served
customers from
its iconically
designed
location in
Snider Plaza
since 1961. Over
the years, the
meat market
expanded to
add a sit-down
restaurant and

a European
grocery.

foods scene. “My dad wanted something like that down here,” Kuby says. The shop attracted both
native Dallasites as well as European immigrants, who would come in and ask the Kuby family
to find ingredients or items they remembered from their homelands. “[ My dad] would search
and find [the requested food] ... and then he would bring it in and call the customer and say,
‘Hey, look, guess what I got in?”” Kuby’s wife, Lies] Kuby, now heads up the selections, regularly
scouring the internet for interesting ingredients and treats. And the store still takes requests and
searches for items on behalf of its customers — perhaps even more frequently than in the busi-
ness’s early days.

CUSTOMERS MAY BE DRAWN INTO specialty food stores by their uniqueness, but retailers
stay in business by getting the fundamentals right. “If youre trying to develop a [food] concept,
theater is great — it’s the icing on the cake,” says Eatzi’s CEO Adam Romo. “It cannot be the most
important thing in your concept.” (And Eatzi’s knows a thing or two about “theater” — one of its
signature features is the opera music that plays as customers shop, creating an atmosphere that
feels both cultured and luxurious.)

Learning to stay relevant in a world that manages to find a new obsession at least once a day
is no small feat. Yet, Eatzi’s has managed it for over three decades, due in part to its willingness to

LOLA GOMEZ/THE DALLAS MORNING NEWS; MEAT CASE: COURTESY KUBY'S



A trip to one of these stores is about turning an
everyday, run-of-the-mill errand into an occasion.

One key tenet of Eatzi’s success is “theater.” You can see it in the abundant displays of food and hear it in the opera music
that plays over the store’s speakers.

COURTESY EATZI'S; JIMMY'S: LYNDA GONZALEZ/THE DALLAS MORNING NEWS

continually test, refine and expand its offerings based on food industry trends, customer feedback
and sales.

Romo has the data to tell you that the top-selling item across all markets is the three-cheese
crusted chicken from the chef’s case. He'll also tell you that when customers demanded more
gluten-free food offerings, they tried it — only to find that the number of requests didn’t correlate
to actual sales. (Don’t worry, they still offer plenty of gluten- and vegan-friendly menu items.)

None of these stores has the capacity, or intention, to stock every item every shopper could
ever need to find. But that’s never been the appeal. Kuby understands that his customers aren’t
shopping just at his store; he isn't either. “I get it, I understand it. I shop everywhere.” That
doesn’t mean he isn’t looking for ways to streamline their outings. Years ago, he added fresh
produce and staples such as eggs and milk to his inventory, alongside prepared foods and artisan
products, to make the trip more convenient. “If we can make it more of a one-stop shop, we're
going to try to do that,” he says.

Whether you're picking up ready-made meals, savoring a fresh-made sandwich or grabbing
some ingredients for a mealtime masterpiece, a trip to one of these stores is about turning an
everyday, run-of-the-mill errand into an occasion.

“It was absolutely part of our goal to create something that feels more elevated than a typical
grocery store,” says Walker-Greene. “We wanted Walkers’ to feel like stepping into a beautiful
neighborhood market in Europe ... [but] more than anything, we wanted it to feel personal.”

“It’s something that they remember,” says Kuby of his cadre of customers who visited the shop
as children and now come in as adults. Kuby’s son, Karl Kuby III, is set to take over someday and
is already building his own relationships that will no doubt carry on to the next generation.

In two years, the Kuby family will celebrate 300 years of owning and operating a food store
somewhere on the planet — a legacy that stretches from a centuries-old meat shop in Germany
to their current University Park market. That kind of longevity isn’t built on groceries alone. It’s
built on traditions. Like stocking up on chicken salad and pimiento cheese at Kuby’s. Queuing up
at Jimmy’s for a sandwich during the workday lunch rush. Or swinging into Eatzi’s for a chicken
pot pie and healthy helping of opera.

The food gets eaten. The memories stick around.

The Details
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Browse shelves of imported goods at Ari’s
Pantry, with locations in Dallas and Coppell.

Walkers’ Bar & Market

Order the steak sandwich and see it made
fresh at the sandwich counter — or pick up
Chef Aldon Reyes’ beets-and-berries quinoa
salad in the grab-and-go section.

3016 Greenville Ave., Dallas;
walkersbar-market.com

Kuby’s Sausage House

Developed over years and under the
direction of different chefs — and, eventually,
perfected by Karl Kuby Sr. — “[both the]
chicken salad and pimiento cheese are
Kuby’s specialty staples,” says Karl Kuby II.

66017 Snider Plaza, Dallas; kubys.com

Eatzi’s

The three-cheese crusted chicken, in the
chef’s case, is the No. 1 selling item in all

of Eatzi’s. The cinnamon roll in the bakery
section is another all-time bestseller. And the
chicken pot pie is out of this world.

Multiple locations; eatzis.com

Jimmy’s Food Store

The award-winning muffuletta will make
lunch at your desk feel like an occasion.

You can also grab all the ingredients for
homemade pizza, from the premade crusts

in the freezer to Jimmy’s own Italian sausage
from the deli case. Other favorites include the
frozen lasagna and frozen toasted ravioli.

4901 Bryan St., Dallas, jimmysfoodstore.com

Ari’s Pantry

Try the chicken salad for lunch or take home
an eggplant parmigiana for an easy dinner.
The Italian lemon drop candies make the
perfect addition to a candy jar.

Multiple locations; arispantry.com
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