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Boy critic really knows his onions 

(and ice cream) 
 

 
David Pines hates to be seated at the back of restaurants with “crying babies” 
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As the waitress plants the bowl of pasta in front of David Pines and offers to grate over fresh 

parmesan, she displays none of the nerves sometimes suffered by restaurant staff when serving 

a famous food critic. 

Why should she? At five foot nothing and with a mouthful of braces, Pines looks like any other 

12-year-old American on holiday with his parents. 

 

That suits the New York schoolboy just fine. He likes to go undetected “so they don’t treat me 

different. I normally take my notes under the table, and I guess if they see me, they assume I’m 

doing my homework,” he tells me, sitting at a table of Mark Hix’s new restaurant in the London 

hotel where he is staying. 

Yet critic he undeniably is since the publication in January of Pines Picks: A Kid’s Guide to the 

Best Things to Eat and Drink in New York City. It claims to be the only guide to review 



restaurants from a child’s perspective and lists where to find the best examples of his favourite 

foods, from burgers and pizzas to slushies and milkshakes.  “They put a Twinkie in your 

milkshake at BLT, which is really cool.” 

 

Adult reviewers get it wrong, he thinks, because they are distracted by fripperies such as service 

and decor, whereas for him, as for any 12-year-old boy, it’s all about the food. “Kids can say it 

like it is, they’re not really scared. If they have a burger at a fancy restaurant and at a fast-food 

restaurant, they’ll say if they like the fast-food one better. Adults might be sensitive about that.” 

 

Pines started blogging a couple of years ago after co-opting his relatives into taking him on “food 

hunts”, where he would try the same dish at five or six restaurants that he had researched on the 

internet. “You can really tell if you have them all in one day,” he says. He would then write up his 

favourite, awarding it the Pines Picks accolade. 

 

A publisher came knocking. He is not sure how many books he has sold — “but at one point we 

were 75,000th on [the bestsellers’ list at] Amazon; that’s OK, there are, like, millions” — and 

work has started on a sequel. 

 

His favourite foods are nachos, buffalo wings, sushi, and most especially “grilled cheese with 

caramelised onions, which is kind of crunchy and gooey at the same time”. 

 

The thing he hates most is being treated like a child and seated “at the back with the crying 

babies”. 

 

Sadly, there is no grilled cheese on the menu at Hix Belgravia and, although he is at pains to say 

that it’s not the sort of thing he worries about, the decor isn’t to his taste either. The ragù, 

however, gets a rave. The pasta is correctly al dente and Pines enjoys the twist that Hix has 

introduced with the use of duck instead of beef. “I love the smoky flavours and the little crispy 

bits on top from the breadcrumbs, and the duck makes the sauce more chunky.” 

 

Toffee pudding with banana ice cream “would definitely have made it into the book, for the ice 

cream alone”, but sadly he is not able to dawdle over coffee. This is only a fleeting visit en route 

home from Paris. (“I had a very good penne arrabiata at Chez Flotte,”) Gordon Ramsay and 

Heston Blumenthal will have to wait: this evening the young critic will be taking his seat at 

Wicked,the musical, at the Apollo. 

 

Pines Picks 

A Dessert Worth Traveling For March 29, 2012 by David If you are ever in London ... go 

to the HIX Belgravia restaurant for a mouth-watering baked toffee pudding with banana ice 

cream. It arrives as a plain-looking toffee cake with a scoop of banana ice cream, but then the 

waiter pours an amazing caramel banana sauce on top — and boom — this very good dessert 

becomes a sensational one. The caramel sauce sticks to the top of the ice cream, and has pieces 

of fresh banana in it that are chunky, soft, and sweet. When you break open the pudding, hot 

toffee sauce spurts out all over the whole plate. This dessert is fantastic. 

www.pinespicks.com 

http://www.pinespicks.com/


 

Other young tastebuds 

David Fishman Discovered at 12 by The New York Times three years ago, dining alone at 

Salumeria Rosi. He went on to have a column in GQ. His posts fell silent a year ago 

Eli Knauer Was eight when he started blogging about restaurants around Baltimore, 

Maryland, two years ago: adventuresofakoodie.blogspot.co.uk 

Theo Pigott Son of a London food writer. At 16 he is a veteran of top restaurants such as Noma 

in Copenhagen: teenfoodieblog. blogspot.co.uk 

Sam Stern Published his first recipe book, Cooking up a Storm, at 14. Seven years on he’s just 

finished his fifth, Eat Vegetarian: samstern.co.uk 

 


