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Directory of winners for Best of the Southwest

BEST CHEF
BOUN MALAPHONH, ERIC OLIPHANT AND JEFF SAMSON OF MALIA MEDITERRANEAN BISTRO

These three work as a team to improvise the featured menu with whatever fresh food is available:
“We bring a lot of passion. We love food. We love the origin of food… We get a lot of foodies in here, people that really respect great food.” — Jeff Samson, chef

“We taste everything, make sure the right taste goes out. If it doesn’t, we make it, remake it. If we don’t like it, we start over.” — Boun Malaphonh, chef
“We try to put the same type of love and care into everything that we really do make. And hopefully it translates to the customer as we put it up... Everybody has a hand in it, pretty much 

a hand in everything as far as our menu goes. We all give and take to all of it.” — Eric Oliphant, chef

BEST BURGER
STAGECOACH INN

Address: 201 W. Michigan Ave., 
Marshall.

Owner: Sueann Schnaitman.
Recommended: Peppercheese burger 

deluxe.
Quote: “The quality of our beef, and the 

way they’re cooked and probably the grill, 
as well. I think certain grills are seasoned. 
If you bought a new grill and cooked a 
burger on it, it wouldn’t taste like the one 
you’re going to have now.” — John Mason, 
manager

“Because they’re juicy. Nice and juicy.” 
— Maria Fenimore, cook

BEST MEXICAN FOOD
LA COCINA

Address: 5424 Beckley Road and 869 W. 
Columbia Ave.

Owner: Nicholas Onate.
Recommended: Jalisco Special: grilled 

steak, chicken and shrimp with vegetables, 
served over rice and covered with cheese 
sauce.

Quote: “We try to be nice to people, 
joking around, be friendly. If we don’t 
know the people, like new people…we 
try to be funny and work with them so 
they can feel comfortable here.” — David 
Hernandez, assistant manager




