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I dedicate this book to my favorite dining companion: my wife, Becca.

I literally couldn’t do this without you—it’s your terrific palate that tells me when I’m on the right track, and your sense of humor that keeps me relatively sane. Here’s to another 60 to 70 years of dining together.
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Introduction

In recent years, the twin cities of Minneapolis and St. Paul have been showered with titles dished out by national publications: most literate, most civically engaged, gayest, hippest, and so forth. This fact isn’t trotted out to put too much stock in lists designed to pique readers (and irritate New Yorkers), but rather to point out that despite being located near the frozen heart of the Upper Midwest, the Twin Cities have some stuff going on.

Quite a lot of stuff going on, to be precise—the Cities have a thriving art and music scene, access to vast tracts of gorgeous wilderness and quite a few of the state’s famous 10,000 lakes, and one of the most exciting food scenes in the country, bar none.

Incredulous? That’s fair. But here’s the short version of the story (the long version unspools over the course of the rest of this book).

Minneapolis-St. Paul is, like many a fortunately situated French or Italian province, swimming in agriculture. From pork to poultry to Lake Superior fish to cheese to apples to vegetables, the farmers and ranchers of Minnesota, Wisconsin, Iowa, and the Dakotas provide. Granted that much of that agriculture is of the factory farm variety, but two important things are happening:

The first is that Minnesotans are learning how to recognize the best and rarest of what’s produced right next door, and the second is that Midwestern farmers, ranchers, and dairymen are learning how to cultivate the heirloom, the flavorful, the premium, and the exotic. The result is an explosion of creativity in a part of the country once best known for flavorless plates of all-white Scandinavian food and stick-to-the-ribs (but not the taste buds) hotdish.

And so, inspired by the Californian eateries that have done so much with the treasures of local agriculture, farm-to-fork restaurants have taken off. There has been a surge in the number of creative gourmet food trucks. Ethnic food (including a good deal of Hmong and Vietnamese offerings, plus some terrifically authentic Mexican and Somali offerings) is learning how to adapt to the local palate without selling out its roots, and the local palate is learning how to eat ethnic food. Tolerance for spicy food has doubled or tripled in the last decade, and while it’s still far from robust, it’s getting there.

[image: frn_fig_011]

Meanwhile, the old advantages of geography persist. Wild game is commonly available, and more adventurous restaurants take advantage of its exotic flavor, serving up venison, elk, and rabbit. All those Lakes and all of the Upper Midwest’s clean, clear fresh water means there are plenty of fish to choose from, including some excellent spring-fed farmed trout and fish from Lake Superior. And the land yields other bounty as well: berries, herbs, mushrooms, ramps, and more.

[image: frn_fig_012]

If you explore the Twin Cities restaurant scene with an open mind, you’ll discover that it’s a clearinghouse for the region as a whole. And that means great craft beer from nearby counties and states, Wisconsin cheese (best in the world according to international medal counts and overwhelming in its variety), and the delights of the North and South shores of Superior: world-class smoked fish and some of the best berry and apple pie in the country.

The key thing is to come in with an open mind and give the chefs and purveyors of the region a chance. The Upper Midwestern food revolution is in full swing, and by visiting now and holding this book in your hands, you’re lucky enough to be a part of it.



How to Use This Book

The several hundred restaurants in this book are only a sliver of the several thousand restaurants in the Twin Cities metro area, but they represent much of what is exciting about the food scene here. They are selected for quality, longevity, and/or notoriety, with an emphasis on places that are independently and/or locally owned and, when possible, representative of local traditions, cultures, and ethnic groups.

In the pages that follow, you’ll find entries organized for easy navigation. The front half of the book is dedicated to restaurants and divided into two parts: Minneapolis and St. Paul. The back highlights everything from gourmet shops and ethnic grocers to farms worth visiting to recipes.

Throughout the book, you’ll find sidebars talking about different aspects of Twin Cities food culture, including food traditions, new ethnic influences, unusual local ingredients, and so forth.

Each listing shows the name of the establishment, address, phone number, website (when available), cuisine type, and price code.

Landmark Eateries
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Restaurants that have gained some fame—locally or globally—for their longevity or great food and service are profiled. These are the tried-and-true favorites, iconic restaurants that have made it through tough economic times and withstood the biggest test in the restaurant business—the test of time.

Foodie Faves

From simple taquerias to white-tablecloth bistros to seafood shacks, these eateries are popular with locals and visitors, too. This is a comprehensive restaurant guide that spotlights a wide range of restaurants, from cutting-edge eateries to sophisticated dining rooms and family-owned ethnic spots. Here you will also find the newer, trendier eateries.

Restaurant Price Key

The number of dollar signs indicates what you may expect to pay for an entree and a drink. Due to the large number of restaurants offering small-plate-style dining, this guide is a rough approximation. Whenever possible, we’ll indicate when a restaurant allows for flexible dining that means diners can skate out the door with a light check or indulge, full-on, for a sumptuous (and pricey) meal.



	$
	less than $10



	$$
	$10 to $20



	$$$
	$20 to $40



	$$$$
	$40 or more a plate




Regional Gastronomic Info

In this part you’ll find information on everything from specialty stores, locally made regional specialties, food trucks, farms and orchards, local food (& beer) groups, and popular festivals and events.

Recipes

Here you’ll find some wonderful recipes from some of the Cities’ top chefs.

Three Upper Midwestern Foodie Road Trips

Explore these charming road trips convenient from the Twin Cities that combine good food and natural beauty.

Keeping Up with Food News

The Star Tribune’s Rick Nelson is an anchor of the local food writing community—his influence as a restaurant critic is felt statewide, and his style of journalism is clearheaded, thoughtful, down-to-earth, loaded with verified facts, and up-to-date. You can find his work in print, at his paper’s online Taste Section (startribune.com/lifestyle/taste), and all over the Star Tribune website.

[image: frn_fig_014]

Local beer lovers are lucky enough to have a dedicated online resource that is focused on all brew, all the time: MNBeer (mnbeer.com) is a rapidly updated and competently written compendium of local beer events, new beer releases, and miscellaneous beer news. The Captain’s Chair beer blog (captainsbeerblog.com) brings a passionate homebrewer’s perspective to the scene, and A Perfect Pint (aperfectpint.net/blog.php) is written by Michael Agnew, the state’s first certified Cicerone (think sommelier, but for beer).



Trout Caviar (troutcaviar.blogspot.com) is the foremost voice of the Upper Midwestern foraging movement, bringing a haute cuisine mentality to a wilderness guide’s garden and pantry. It’s a collection of essays, opinions, and recipes including everything from a smoked duck salad with local berries to caponata with milkweed relish. The blog’s author, Brett Laidlaw, recently published a book called Trout Caviar: Recipes from a Northern Forager, and it includes the likes of a Ramps and Fiddlehead Fern Tart and Herring Crudo with Cider Mustard Cream.

The Heavy Table (heavytable.com), which I edit, is a daily on line journal of Upper Midwestern food that is dedicated to putting shoe-leather reporting back into Web journalism—the site is driven by in-person interviews, restaurant visits, road trips, professional photography, and old-fashioned research. With new stories daily and a running aggregation of stories published in other outlets, it’s a good first stop for the curious Upper Midwestern omnivore.

There’s an active food blogging scene in the Twin Cities as well. Some of the best include Eating for England (eating-for-england.com/), which offers a relatively recent immigrant’s perspective on Midwestern eats; the exploits of married gastronomers and gardeners Martha and Tom (marthaandtom.com), and the Well Fed Guide to life (fancypantsgangsters.com/shows/wellfed), a podcast taped at a different local restaurant every week. Stephanie A. Meyer (who writes at freshtart.net) maintains her own lavishly photographed online presence and also organizes the Minnesota Food Bloggers, an umbrella group of local online food writers.

Andrew Zimmern may be a nationally known food television superstar, but he’s also a local—his musing on food (both local and global) can be found in the pages (online and actual) of Mpls.St. Paul Magazine.

Multiple James Beard Award-winning journalist Dara Moskowitz Grumdahl is one of the area’s veteran food and drink voices, heading up criticism at Mpls.St. Paul Magazine after years of influential opinion brokering at City Pages and then Minnesota Monthly.


COOKING CLASSES & CONTINUING GASTRONOMIC EDUCATION

In Minneapolis, one of the best-known temples to all things gastronomic is Kitchen Window (3001 Hennepin Ave., Minneapolis MN 55408; 612-824-4417; kitchenwindow.com), located in the trendy-and-getting-spendier Uptown neighborhood. Kitchen Window boasts of having more individual items in stock than any other kitchen store in the country, and you’ll soon believe it after wandering its roomy and well-organized aisles. Staff are well-trained and helpful, and the store boasts well-stocked sections dedicated to knives, cookbooks, coffee and tea, and what is likely the best selection of backyard grills and smokers in the Upper Midwest. As an added bonus, Kitchen Window puts racks of discounted kitchen wares outside of its doors in Calhoun Mall. Beyond gadgets and cookware, Kitchen Window offers one of the most ambitious slates of classes in the Twin Cities area, with everything from Cooking Fundamentals and Knife Skills to Fundamentals of Modern Sauces and Grillmasters: Green Egg Cooking, taught on the notoriously expensive and much-beloved Green Egg gourmet grill. Class fees tend to be high (anywhere from $65 and upward is typical), but quality is also high and classes often include food and/or cookware with the cost of tuition.
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Cooks of Crocus Hill (77 Grand Ave., St. Paul, MN 55105; 651-228-1333, and 3925 W. 50th St., Edina, MN 55424; 952-285-1903; cooksofcrocushill.com) may be the closest thing to a rival Kitchen Window has, and while neither of its two locations equals Kitchen Window in terms of sheer size, they command enviable locations (in swanky Edina and St. Paul’s cosmopolitan Grand Avenue) and stock an enchanting range of upscale food, cooking utensils, cookware, and all things gastronomic, including seasonal local food crop shares that offer some of the best (and priciest) local food money can buy in the Upper Midwest. Minnesota Monthly called Cooks “the Cadillac of cooking schools,” and prices and options reflect that. Priced competitively with Kitchen Window ($65 and up is typical), topics range from Chinese Supper Club to Pub Food and Pints to Wine Pairing with Chef Tyge Nelson to the World Tour of Pork with renowned local charcuterie artist Mike Phillips.

The Mississippi Market Natural Foods Co-ops (622 Selby Ave., St. Paul, MN 55104; 651-310-9499, and 1500 W. 7th St., St. Paul, MN 55102; 651-690-0507; msmarket.coop) are a bird of a different feather; while Kitchen Window and Cooks court the Martha Stewart demographic, the Market is a bit more granola. Like a number of their co-op peers in the Cities (the Seward and Linden Hills co-ops come immediately to mind), Mississippi Market is a break from the grungy, sometimes insufferably preachy co-op of the past—it’s clean, wide-aisled, and welcoming, and its classes are pitched toward the earnest community member who is as interested in eating healthily and sustainably as eating well. From Homebrewed Root Beer to Cooking with Miso Soup to Vegetarian & Vegan Holiday Dishes, classes appeal to canners, gardeners, and natural food enthusiasts, and tend to range in price from $20 to 30. Members receive a discount on that price, and if you’re going to be in the Twin Cities for more than a year, membership in a co-op is an investment that will easily pay for itself.

The expansive and elegant Chef’s Galley of Stillwater (324 S. Main St., Stillwater, MN 55082; 651-351-1144; thechefsgallery.com) offers classes that are only a bit less expensive ($50 to $60 is typical) than its peers in the Twin Cities and trend a bit more toward homey comfort food (think pies, holiday cookies, cake decorating, homemade candies). If you’re touring the Stillwater/Hudson area, it’s well worth a visit.



Minnesota Monthly runs the TC Taste group food blog (minnesotamonthly.com/media/Blogs/Twin-Cities-Taste). It’s populated by a number of influential locals, including WCCO reporter and anchor Jason DeRusha, who has become a gastronomic force to be reckoned with in his own right. The wry, observant, often deadpan DeRusha blogs, does video, and writes but may be easiest to track and follow via his Twitter account, @DeRushaEats.

Writing from Bemidji, Minnesota, for The Pioneer, writer Sue Doeden (sdoeden.areavoices.com) captures the taste of outstate Minnesota better than anyone else currently at work in the field. Her homespun recipes always tell a story, and they feature mouth-watering photography as well.

And if you know local food in the Twin Cities, you probably know The Two Stephanies—Stephanie March writes about food for Mpls.St. Paul Magazine (her Friday Foodie File roundups are a staple found at blogs.mspmag.com/foodiefile), and Stephanie Hansen works with March to create a food-focused show called Weekly Dish for 107.1 (mytalk1071.com/shows/weeklydish).



Minneapolis
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Always seen as the livelier of the two Twin Cities, Minneapolis is the arts and commerce powerhouse, happy to cede government to its neighbor to the east. The city is geographically spread out, and before you decide what you want to eat, it’s often helpful to decide where you want to eat. Uptown is packed with trendy nightspots and sushi joints, visually splashy and pulsing with youth and life. Downtown has some of the best high-end luxury and business spots, and its Nicollet Mall is chock-a-block with street food vendors when the weather is accommodating. Many of the city’s food-forward gastronomic gems are in the ritzy southwest (particularly the Kingfield neighborhood), where the quiet of this relatively residential area meets the moneyed class of the southwest suburbs. And the Warehouse District (near downtown) is home to some of the most exciting food-forward places to eat, restaurants good enough to prosper proximate to the heart of the city, but not so aggressively priced or otherwise profitable to demand prime downtown real estate.
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Minneapolis Landmarks



Al’s Breakfast, 413 14th Ave. Southeast, Minneapolis, MN 55414; (612) 331-9991; Breakfast; $$. Take a tight-squeeze alley in U of M’s Dinkytown neighborhood, throw a tin-shed-style hut into it and put in a long flattop griddle, and you’ve got the institution known as Al’s Breakfast. Al’s serves up gorgeously chewy and perfectly cooked pancakes and comforting bacon-and-eggs-driven breakfast entrees, many of which were likely enjoyed the day the restaurant opened in 1950. There are only 14 stools in the place, but that adds to the considerable charm—by the time you finally grace one of them, you’ve queued up in a line along the back of the tiny restaurant, looking enviously over the shoulders of those who have come before you as they happily wolf down their chow. Two key things to know before you go: It’s a cash-only joint, and there’s often a line out the door. The line moves quickly (this is not a place to sit and linger over your coffee), but once you’re seated be prepared to move around to a different barstool to accommodate incoming groups. Speaking of which: Al’s is best for a group of one, or two. Three is literally a crowd, and if you come with four people, prepare for your group to be broken in half. That’s the game you have to play if you want to taste what are likely the best pancakes in the Upper Midwest.
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Andrea Pizza, 11 LaSalle Ave., Highland Court Building, Minneapolis, MN 55402; (612) 630-2882; andreampls.com; Pizza; $. OK, so it’s not New York—not quite. But even a New Yorker would forgive you for being fooled about the origin of the floppy, foldable, satisfying, hand-tossed pizza pie served up by Andrea Pizza; while not pretending to take on the mantle of the City’s truly great pizzerias, the lunch-only shops do a bang-up job of evoking the “slice” that is the mainstay of NYC’s lunch on the go. Part of it is the gritty but cheerful atmosphere, and part of it is the longevity of the franchise—the three-restaurant chain dates back to a store called Figaro’s that opened in 1972. Andrea Pizza is a unique part of the often unfortunate Minneapolis Skyway ecosystem—a Skyway-based restaurant that offers cheap, authentic food that evokes something other than corporate food service. Additional locations: 330 S. 2nd Ave., Towle Building, Minneapolis, MN 55401; (612) 332-6457; 380 Jackson St., Galtier Plaza, St. Paul, MN 55101; (651) 228-1626.

Annie’s Parlour, 313 14th Ave. Southeast, Minneapolis, MN 55414; (612) 379-0744; Diner; $$. Malts and burgers are the workhorses at this campus soda parlor-style restaurant located in a spacious room on the second floor of a busy stretch of 14th Avenue in Dinkytown. One of those horses (the burgers) is mostly dead due to regular overcooking and unremarkable meat, but the thick, flavorful malts are worth enjoying, and even come half in a glass, and half in the frosted metal mixing cup, as is well and proper. It’s best used as a dessert option on campus, and it serves that function well, with plenty of space for visitors to relax over a malt and/or coffee and catch up.
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Band Box Diner, 729 S. 10th St., Minneapolis, MN 55404; (612) 332-0850; Diner; $. Hearty breakfasts with large, cake-y pancakes (if you happen to like that sort of thing) and classic American diner hamburgers make the vintage Band Box a throwback to a simpler era of dining. A house special known as the Sloppy Bro merits exploration by burger nuts in search of a new twist—this less-sloppy sloppy joe features a chopped-up burger patty and green pepper, onions, and sauce, plus cheese. The Band Box is incongruously located not far from the Metrodome in downtown Minneapolis, and its tiny dining room is as long on retro charm as its food is full of feel-good attitude. Or perhaps that’s grease. No matter. As downtown breakfast options go, it’s one of the more soulful options available, and the food’s cheap—particularly compared to the downtown average.
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Birchwood Cafe, 3311 E. 25th St., Minneapolis, MN 55406; (612) 722-4474; birchwoodcafe.com; New American; $$. One of the best examples of a neighborhood restaurant that transcends its neighborhood, the Birchwood Cafe has picked up a regional reputation for its use of in-season, local ingredients and its sensitivity to vegetarian, vegan, and gluten-free diners. Its slogan is “good real food,” and its menu backs that up, with its emphasis on produce, local when possible, and simple dishes such as sandwiches, pizzas (available gluten-free), and lasagnas. The restaurant also does a series of events including local cookbook authors, special dinners, opportunities to order local meat and produce, and “meet the artist” receptions. The atmosphere is bright and homey, neighborhood-y in the best possible sense of the word—a perfect place for a laid-back evening out or a quick lunch. The restaurant is also known for its tricked-out waffles, which change on a regular basis—a recent version included sweet potatoes, chevre, parmesan, and bacon with a quince chutney and ginger honey butter.

Brit’s Pub & Eating Establishment, 1110 Nicollet Mall, Minneapolis, MN 55403; (612) 332-3908; britspub.com; British; $$. From Scotch eggs to fish and chips to battered sausage rolls, the full majestic weight of the British empire’s pub food is brought to bear on visitors to Brit’s Pub. This sprawling complex of drinkery and games faithfully imports the conviviality of the UK to the milk-fed confines of the Upper Midwest. English ales and locally made Crispin cider define the drink list at Brit’s, which is locally known for its high teas and its rooftop entertainments, which include a Garden Park bar and a 10,000-square-foot lawn bowling green. Inconsistent service can be a problem, but generally after two or three Harps or Basses, the worries float away.

The Black Forest Inn, 1 E. 26th St., Minneapolis, MN 55404; (612) 872-0812; blackforestinnmpls.com; German; $$. While Minnesota is known nationally as a Scandinavian hotbed (thanks, Golden Girls), it’s home to many descendants of German settlers as well. German food traditions are manifested in the state’s robust craft brewing culture and also in its old-school traditional German restaurants—Gasthof Zur Gemutlichkeit (p. 27) in Northeast Minneapolis, the Glockenspiel (p. 146) in St. Paul, and the Black Forest Inn on Eat Street (Nicollet Avenue). Opened by a German immigrant in 1965, the Black Forest is particularly adept at combining the old (bratwurst and kraut, spaetzel and sauerbraten gravy, the ever-popular wiener schnitzel) with the new—the restaurant’s Oktoberfest often features specials such as a feast derived from exotic offal meats, or raffles where the prize is membership in a local farm CSA. Ask about the bullet-ridden Richard Avedon photograph hanging near the bar (blackforestinnmpls.com/pgs/art.php)—it’s a conversation piece that no other area restaurant can match.
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Broders’ Cucina Italiana, 2308 W. 50th St., Minneapolis, MN 55410; (612) 925-3113; broders.com/cucina-italiana; Italian; $$. As the deli side of the Broders’ Italian mini-empire, Broders’ Cucina Italiana offers diners the opportunity to dine in a workaday miniature dining room or take out their orders of big, meaty sandwiches or a variety of Italian side dishes and salads. Italian butter cookies imported from a New Jersey deli are a nice touch, both visually and flavorwise, and the shop also sells a small but well-curated selection of olive oils, balsamic vinegars, cheeses, desserts, and kitchenwares. Pasta sauces and fresh pastas are also available for those who want to swoop in and purchase the fixings for a comforting Italian meal at home.



Broders’ Pasta Bar, 5000 Penn Ave. South, Minneapolis, MN 55419; (612) 925-9202; broders.com; Italian; $$. If you’re going to eat at just one Italian restaurant in the Twin Cities during your visit, this may be the one—while profoundly non-pretentious and very reasonably priced, Broders’ Pasta Bar dishes up some of the tastiest, heartiest, most satisfying and most rave-able Italian food in the area. The house-made fresh-cooked egg noodles that form the base of many of the restaurants’ best pastas are toothsome and a delightful canvas upon which ingredients such as prosciutto di Parma, truffle pesto, balsamic vinegar, mascarpone, wild boar, and more can be shown off to their true potential. There are no reservations here (for good and ill), so show up early if you can—the combination of good food and low prices means that the Pasta Bar tends to fill up early and stay busy for the duration.

Bryant Lake Bowl, 810 W. Lake St., Minneapolis, MN 55408; (612) 825-3737; bryantlakebowl.com; Hipster Bistro and Bowling Alley; $$. Bryant Lake Bowl represents a stone-cold brilliant reinvention of a neighborhood bowling alley by Twin Cities restaurant maven Kim Bartmann. Without sacrificing the charming old lanes (you can still bowl at the Bowl), she’s introduced locally sourced, sustainable food, a rotating series of events at the attached theater space, and an Uptown hipster vibe that keeps the restaurant packed and popular even amid stiff competition from would-be usurpers. Its breakfast is among the best in town: primally satisfying dishes such as house-made biscuits and mushroom gravy, granola pancakes, custom scrambles, and
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