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  Introduction


  WELCOME TO AUSTIN!


  This city is on every foodie’s bucket list, and for good reason: It’s where you’ll find some of the best barbecue joints in the world, a slew of award-winning breweries, and a rapidly growing scene of gorgeous farm-to-table restaurants. Breakfast tacos are practically a religion here, and hundreds of food trucks offer everything from Detroit-style pizza to Italian gelato to Mexican street tacos. The mild Austin winters mean that you can enjoy wine gardens, rooftop bars, and outdoor patios year-round. No matter what lifestyle or diet you follow, Austin is a foodie’s playground.


  Austin has been growing faster than it can handle. It’s bursting at the seams with people and traffic and noise, and a lot of folks complain about that. But I don’t mind the crowds too much, because every person who moves to Austin brings new energy and ideas, which might eventually lead to the next great fusion-fare food truck, new-school BBQ joint, or craft cocktail bar. Austin is full of so much life, food, and fun, and I’m glad y’all are here.


  Follow the Icons



   
   
   
    	[image: frn_fig_014]
    	If you eat something outrageous and don’t take a photo for Insta-gram, did you really eat it? These restaurants feature dishes that are Instagram famous. The foods must be seen (and snapped) to be believed, and luckily they taste as good as they look!
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    	Cheers to a fabulous night out in Austin! These spots add a little glam to your grub and are perfect for marking a special occasion.
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    	Follow this icon when you’re crawling for cocktails. This symbol points out the establishments that are best known for their great drinks. The food never fails here, but be sure to come thirsty, too!
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    	This icon means that sweet treats are ahead. Bring your sweet tooth to these spots for dessert first (or second or third).
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    	Austin is for brunch. Look for this icon when crawling with a crew that needs sweet and savory (or an excuse to drink before noon).





  THE BOULDIN CREEK CRAWL


  1.Start your morning with a homemade vegetarian breakfast at BOULDIN CREEK CAFE, 1900 S. 1ST ST., AUSTIN, (512) 416-1601, BOULDINCREEKCAFE.COM


  2.Grab a pint at America’s favorite brewpub, THE AUSTIN BEER GARDEN BREWING COMPANY, 1305 W. OLTORF ST., AUSTIN, (512) 298-2242, WWW.THEABGB.COM


  3.Cozy up next to your date at LENOIR, 1807 S. 1ST ST., AUSTIN, (512) 215-9778, LENOIRRESTAURANT.COM


  4.Indulge in award-winning cupcakes at SUGAR MAMA’S BAKESHOP, 1905 S. 1ST ST., AUSTIN, (512) 448-3727, SUGARMAMASBAKESHOP.COM


  5.Celebrate someone special at MATTIE’S AT GREEN PASTURES, 811 W. LIVE OAK ST., AUSTIN, (512) 444-188, MATTIESAUSTIN.COM


 6.End your night with a scoop of authentic Italian gelato at DOLCE NEVE GELATO, 1713 S. 1ST ST., AUSTIN, (512) 804-5568, DOLCENEVEGELATO.COM
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  Bouldin Creek


  Keeping the “Hip” in Hippie


  BOULDIN CREEK IS FUNKY, QUIRKY, AND CONSTANTLY EVOLVING. When folks think “Austin, Texas,” this neighborhood is often what they envision: old Mexican bakeries next to grungy tattoo parlors, hip little wine bars with sprawling patios decked out with twinkly lights, hodgepodge streets of houses with both 1950s bungalows and modern rebuilds, decades-old graffiti, small sidewalks shaded by live oak trees, and cash-only food trucks with lines of customers. Being only a mile from downtown, Bouldin Creek has quickly become one of the most desirable residential neighborhoods in Austin. And although gentrification has pushed out some of the original eateries, it’s still a great place to spend a day if your goal is to visit some classic Austin institutions. Many Bouldin Creek restaurants can be found on South 1st Street, which is considered the younger, quieter sister to the iconic South Congress Avenue just a few blocks away. Never fear: Although smaller and less crowded, South First boasts an equal number of impressive restaurants, bars, bakeries, food trucks, and breweries. Plan on a full day of eating, starting with breakfast, lunch, dessert, moving to happy hour and dinner, and maybe saving a little space for a late-night scoop of gelato.
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  1 START YOUR MORNING WITH A HOMEMADE VEGETARIAN BREAKFAST AT BOULDIN CREEK CAFE


  Vegetarians and meat-eaters alike sprawl out in the hot Texas sun, waiting in the hours-long queue for a table at BOULDIN CREEK CAFE’S weekend breakfast. And although Sunday is the busiest meal of the week, that chipotle-pecan pesto can even make a Monday morning just a little bit brighter. This place is buzzing with south Austin vibes, starting with the “Caffeine Dealer” sign flashing toward South First Street.


  Picture the likes of a young, tattooed singer/songwriter, donning an oversized hat and vintage sunglasses, recovering from performing a late Saturday night show on 6th Street and eager for her potato-pecan tamales with tofu scramble and an Earl Grey almond milk latte. This old-school Austin cafe serves omelets, sandwiches, breakfast tacos, and pastries for anyone who just wants good, homemade food. Yes, you can order dairy and eggs here, but even if you’re not following a vegan lifestyle, try the tofu scramble at least once. You won’t be sorry. And if you’re overwhelmed by all the options in the pastry case, start with that giant, soft oatmeal cream sandwich cookie for a tasty vegan treat.


  The drink menu offers locally roasted fair-trade coffee and over 20 varieties of tea, and the words “Hangover Helper!” in bright red illuminate the drink options for those who had just a little too much fun last night and need things like coconut water and Emergen-C. The indoor bar area is crowded from morning to night. Early risers get a caffeine fix to start the day, and the “funemployed” and free-lancers stop by during afternoon happy hour for cheap beer and wine.
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  Although Bouldin Creek Cafe is a wonderful breakfast spot for those who want to experience true south Austin, it is in no way a tourist trap. The same local customers come back week after week, year after year, eager to catch up with friends and indulge in homemade, hearty, healthy food.

  

  Next up: another south Austin hot spot that has a crowd of happy customers at all hours of the day.

  [image: chpt_fig_004]


  
  [image: chpt_fig_005]

  [image: chpt_fig_006]


  2 GRAB A PINT AT AMERICA’S FAVORITE BREWPUB, THE AUSTIN BEER GARDEN BREWING COMPANY


  BBQ, breakfast tacos, craft beer: These are a few of the things that Austin can boast about, loud and proud. It’s easy to find the best BBQ (Franklin), and breakfast tacos are simple enough (are the tortillas homemade? That’s a good start.), but unless you’re a serious craft beer drinker, you might have trouble choosing a brewery to visit among the seemingly endless number popping up in the greater Austin area.


  Use their awards at the Great American Beer Fest (GABF) as a guide. The GABF is basically the Oscars for the craft beer world, and AUSTIN BEER GARDEN BREWING COMPANY has been winning gold medals for their beers for years. ABGBC specializes in German lagers, which are delicate, crisp beers that taste great by the pint or by the pitcher. Start with a pilsner or helles, which are both always on tap, then move on to try the rotating special beers.


  In addition to award-winning beer (ABGBC has won “Large Brewpub of the Year” three years in a row), they also serve exceptional food. Big, chewy-crust pizzas are the main food of choice here. A handful of toppings are always available (Margherita, Calabrese, house-made sausage, among others), but the small number of special pies are where ABGB uses fresh, seasonal ingredients to create layers of flavor that will surprise even the most seasoned pizza-eater.
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  Live music is played on the indoor stage every weekend; if you prefer a quieter dining experience, head outside to rows of picnic tables under twinkly lights. Both choices make for a perfect Austin evening.


  Keep the food crawl moving for another beautiful Austin garden!
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  3 COZY UP NEXT TO YOUR DATE AT LENOIR


  New American fare in a rustic chic setting makes LENOIR one of the most desirable and intimate dinner reservations in Austin. The restaurant can be broken into two parts: the small indoor dining room, which seats 32, and the larger backyard wine garden, which requires no reservations.


  Lenoir’s exterior is immediately recognizable: small, jagged pieces of whitewashed lumber are haphazardly nailed to create a wall that feels modern and simple. Step inside, and you are immediately greeted by... the entire restaurant. It is snug and relaxed. I have a theory that it is quite impossible to feel any stress at all while on Lenoir’s property.


  The husband/wife team behind this fantastic establishment is committed to sourcing from local farmers. Chef Todd Duplechan’s “hot weather food” is meant to be grown, raised, and consumed in Texas. Guests can enjoy entrees a la carte, or a prix-fixe menu with wine pairings.


  The outdoor wine garden is larger than the indoor dining area, though equally rustic and endearing. Lanterns and lights hang from decades-old live oak trees, illuminating white wooden tables and benches on a gravel floor. A small bar in the corner of the yard offers a lovely and exciting selection of wine, beer, and cider, as well as a few rotating snacks.
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  I’m an introvert, so I thrive on small gatherings with just one or two people from my tribe of friends. One of my happiest places is sitting in Lenoir’s wine garden, sharing a bottle of bubbles and farmer veggies and labneh with friends on a hot summer night.
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  4 INDULGE IN AWARD-WINNING CUPCAKES AT SUGAR MAMA’S BAKESHOP

  The cupcake craze took the United States by storm in the early 2000s. And while some massive cupcake chains did not manage to survive, Sugar Mama’s is still thriving and selling out of popular cupcake flavors daily.


  SUGAR MAMA’S is a small bakery in south Austin that makes absolutely everything from scratch. Waltz into the cute, colorful space and enjoy a James Brown (Valrhona chocolate cake topped with chocolate butter-cream and sprinkles) or a classic Marilyn Monroe (buttery vanilla cupcakes with Madagascar bourbon vanilla buttercream) with a hot cup of coffee. If you find yourself in the shop on a day when they’re offering the honey baklava, be sure to snag one; that’s one of the cupcakes that helped Chef Olivia O’Neal win first place on TV’s Cupcake Wars in 2013.
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  “We opened Sugar Mama’s Bakeshop in 2008 when Austin was on the verge of becoming the food-centric town it has evolved into. We opened with front-of-house experience, but very little back-of-house experience, and we had to learn as we went along!


  “It has been both exciting and challenging to be a part of the food revolution here in the Bouldin Creek neighborhood. From the beginning we have had a focus on utilizing local (when possible), fair trade, and gourmet ingredients in all of our desserts. We are proud that we have never had to compromise in this area due to the ongoing support of the community in patronizing our business.”


  —Olivia O’Neal, chef and owner of Sugar Mama’s Bakeshop



     
  Sugar Mama’s does cupcakes really well, but it’s a full-blown bakery, too. Pies, cookies, cakes, and bars also take up a hefty amount of space in the pastry case. The custom cake orders are perfect for birthdays and other special occasions.
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  The only complaint I have about Sugar Mama’s is that I get too full before I get to taste all the cup-cakes! My solution? Order a bunch, cut them into small pieces, and share with a group of friends.
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  5 CELEBRATE SOMEONE SPECIAL AT MATTIE’S AT GREEN PASTURES


  Most people don’t expect to see peacocks in a central Texas city, but step onto MATTIE’S lawn and you’ll witness a muster of long-tailed white and bright-blue birds strutting on the grassy carpet, proudly displaying their feathers. The peacocks are only one of the reasons why wandering onto Mattie’s property feels a bit like walking into another world.


  Unlike most Bouldin Creek restaurants, which are located on South 1st Street, Mattie’s is nestled between houses in a residential neighborhood. The mansion, built around 1895, was originally home to Martha “Mattie” Faulk, and her husband, Henry. Though the original restaurant, Green Pastures, has recently been updated and renamed, the bones of the house remain. As does the famous 1965 Milk Punch on the cocktail menu. It’s a creamy, booze-filled treat with sweet cream, bourbon and rum, maple, and a sprinkle of fresh nutmeg on top.


  The multilevel interior has grand windows, creaking wooden floors, and lots of rooms for dining space. The lawn, which has its own happy hour menu, is a darling place to gather with family, open a bottle of wine, and make a toast to life.


  Mattie’s menu pays homage to its former life as Green Pastures by offering spruced-up versions of classic Southern dishes. Try the pimento cheese, the buttermilk biscuits with local honey, or the famous Mattie’s Fried Chicken.
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  Mattie's Famous 1965 Milk Punch

  Mattie’s Beverage Director Jason Stevens resurrected the original 1965 milk punch recipe, using only highest quality booze, rich, fresh milk, and freshly grated nutmeg.


  Ingredients:


  4 ounces Buffalo Trace bourbon


  3 ounces Pierre Ferrand


  1840 cognac


  1½ ounces Appleton Reserve Jamaican rum


  16 ounces half and half


  8 ounces


  

  

  

  

  

  

  

  


 

  

 


  

  

 
  
  
  

  

  

  



  


  
  

  

  



  

  

  

  
  About the Author


  KELSEY KENNEDY is a born-and-bred Texan, a south Austin resident, and the creator of the popular Austin restaurant and lifestyle blog So Much Life. Her approachable and uplifting writing style paired with her specific interest in the independent restaurant scene of Austin has quickly made her food blog the go-to for both visitors and local Austinites on where to eat next.


  Her blog has been featured in Austin Woman magazine, Eater Austin, and the Positive Influence podcast. Collaborations include restaurant coverage, food and music festivals, Austin fitness, and weekend getaways in Texas.
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  She dove into the Austin food scene wholeheartedly when she moved to Austin to attend the University of Texas at Austin (hook ‘em!). In her eight years in Austin, she has visited nearly every restaurant in the city, and she’s not sick of BBQ yet.
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