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BEST NEW CHEFS

Musang Joy Fried
Chicken with gravy and
housemade atchara,
and Lumpiang Hubad
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TO CHEF MELISSA MIRANDA, the location of her restaurant, Musang,
feels like an act of fate. The periwinkle blue house at 2524 Beacon
Avenue South once served as a community center and temporary
housing center for Asian immigrants, says Miranda. “A lot of Filipino
elders, many of whom are customers, have actually lived in this
house.” It’s located in Beacon Hill, one of the few Filipino enclaves
in Seattle and the neighborhood where her father settled when he
first arrived in the city from the Philippines.

“I grew up coming up there with him all the time,” recalls Miranda.
“There were two different Filipino restaurants and a lot of Filipino
businesses. And when I returned as an adult, it had completely
changed; everywhere had shut down. It broke my heart.”

Miranda was determined to do something about this, even though
opening a Filipino restaurant wasn’t always the plan for the 37-year-
old chef. She grew up cooking crispy lumpia and tender adobo with
her dad and eating at French and Italian spots with her mom, but
she didn’t start working in restaurants until college (she majored
in sociology at the University of Washington in Seattle) to help pay
the bills. She quickly gained an affinity for the hospitality industry,
pulling shifts in various front-of-house positions. “It was this win-
dow into a world that I never thought existed or could exist. You're
thrown into this intense work environment with people of different
age groups, backgrounds, travel backgrounds.”

After college, Miranda worked in fashion management at
Nordstrom and then moved to Italy, where she taught English and
fell in love with both an Italian man and Italy itself. The time she’d
spent in restaurants left an impression on Miranda. She spent nearly
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two years at culinary school in Florence, working in a range of
restaurants from mom-and-pop spots to fine-dining establish-
ments after graduation, until heartbreak eventually prompted her
return home. In many ways, Filipino cuisine and Italian cooking
have a lot of overlaps, Miranda says, pointing to their deep love of
noodles, their embrace of lusty braises, and their prodigious use
of tomatoes. “They're both centered around the table, they’re both
reliant on fresh ingredients, and there’s similar flavor profiles I find
within them both.”

At Musang, Miranda’s deeply seasonal and local Filipino cook-
ing means pushing the boundaries of what might be considered
“traditional,” says Miranda. The laing, which is typically made with
long-cooked taro leaves and coconut milk, is often made with collard
greens, Swiss chard, or kale. “It has a similar texture still, but there
is this fresh flavor you don’t typically get in the winter months,” says
Miranda. It’s not unusual to find asparagus, a vegetable that’s not
often found in Filipino cooking, all over her spring menu. Miranda
makes a (still deeply pungent) vegan bagoong, a condiment that is
typically made from fermented fish or shrimp paste, with the hopes
of making certain dishes more inclusive for all dietary restrictions.

There’s still plenty of comfort to be found on the menu, most
notably through an order of the ethereally crispy fried chicken, a
riff on her father’s recipe. Miranda achieves this texture by brining
the chicken and frying it in a mixture of buttermilk, garlic salt, and
maochiko (sweet rice flour). The wonderfully thick, slightly glossy
gravy it’s served with is an ode to the version found at Jollibee, the
beloved Filipino fast-food chain, says Miranda with a laugh.

Musang, which means wildcat, started as a pop-up, with Miranda
cooking over 150 orders of Filipino brunches while working as a sous
chef at Bar del Corso. Each month, Miranda and her team, many
of whom still work at Musang today, would sell out of everything,
building a loyal following in the process. She turned to that same
community to raise $92,000 via Kickstarter to open the brick-and-
mortar location in 2019. “I didn’t have investors. Generational wealth
didn’t exist for me, and no bank was giving me a loan on a cook’s
credit score.”

Today, Musang has lines out the door, which Miranda calls a
“chef’s dream,” and the dining room bustles with a diverse set of
eager diners. Miranda is now turning her attention to expanding,
setting her sights on a fast-casual operation specializing in bulalo,
a beef soup of sorts, and a variety of pancit, or stir-fried noodles.
She is determined to continue to build proudly Filipino spaces. “The
biggest thing about Musang is that it is for us, by us,” Miranda says.
“Ilook at this opportunity, this restaurant, and it’s so humbling and
such an honor. What Musang represents and what it means for us,
as a community, is just huge.”
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FAR LEFT: Grilled
cornbread bibingka,
lumpiang Shanghai,
and Musang's ver-
sion of pinakbet (a
tempura vegetable
dish); Tatlo (a gin and
ube cocktail) and
Dalawa (a mezcal-
based cocktail); whole
grilled rainbow trout
with a tomato, onion.
and egg sauce and
garlic rice; Miranda’s
team on Musang's
front steps.

Melissa
Miranda’s
Seattle City
Guide

BEST BREAKFAST
"Dim sum at Joyale
Seafood Restaurant
(joyaleseattle.com) is
hands down the best
in Seattle. It's still a
hidden gem, the lines
aren't long, and they
serve all of the OG
dishes that a lot of
places don't anymore.”

PHO REAL

“There's a huge Viet-
namese community
here, and the number
of restaurants serv-
ing pho is insane.
Ultimate version: Pho
Bac Sup Shop
(thephobac.com).
| get the fatty brisket
and tendon.”

CHEF’S NIGHT OUT

“Maneki (maneki
seattle.com) is the
oldest Japanese res-
taurant in Seattle. I've
been going there with
my family since | was
little. Operator Jean
Nakayama is at the
top of her game.”

SWEET THINGS
“The incredible
humans of The
Pastry Project
(thepastryproject
.co), Emily Kim and
Heather Hodge,
started a free baking
and pastry train-
ing program that
also helps with job
assistance.”

HAPPY PLACE
“Oriental Mart in Pike
Place Market (pike
placemarket.org/
vendor/oriental-mart)
is owned and oper-
ated by my tita Leila. |
go there when | want
to get away from the
world. At her place,
you feel like you've
been transported
someplace else. Her
fried chicken wings
are a treat, but her
salmon collar sini-
gang heals your soul.”
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