
  About the Author


  Laurie Wolf is a food writer and recipe developer, skills she began to develop at the Culinary Institute of America. She has been food editor at two national magazines and has written several cookbooks and craft books. Laurie has been a food stylist and has taught cooking throughout her career. Currently writing stories and recipes for Oregon Public Broadcasting, Laurie is thrilled to be part of the vibrant Portland, Oregon, food scene.


  [image: image]


  Acknowledgments


 Once again I have so many folks to thank for this totally enjoyable project. My editor Amy Lyons is a pleasure, always upbeat and encouraging, and I love her loving to hear and read about this food fabulous city. And she was amazing around Memorial Day, when I needed her most.


  Special thanks to Ellis Mendon, college student and food blogger, who was invaluable with her “Eugene” connection and her deep appreciation and understanding of the Oregon food bounty. To Forrest Parker, who could be a great chef someday, for his help in finding some damn good eats in this town that were on and off the beaten path. I get texts from him about burgers and fries, and he is always right on. He knows his stuff. Always willing to help, Ellis and Forrest were invaluable. To Lucy Parkin, who organized and formatted me way beyond my capabilities with a smile on her face and a couple of bulldogs by her side. My students from my “Food for Thought” class, whom I watched get totally turned on to this whole cooking thing. Taylor Penner-Ash was the best T.A. a food lover/teacher could have; she was a delightful presence in the class, with mad cooking and copying skills! To the staff at Riverdale High School, who welcomed me with advice on how to handle hordes of teenagers and how to get in to see Michael Murray, thank you from the bottom of my heart. Paula, Sue, Sam, Michael, and Betsy, you helped me feel so good being there. Jill, Hilary, and Jody—lots of laughs. Jeff Brown and PB, who gave me some great food and wine tips, and Santha who set the bar quite high before me. Gary and Mark, your humor and conversation were a joy. To Carole and Ed for coming all the way from Chicago just for my book signing and for telling me about Mean Street Pizza.


  At long last I would like to give thanks to Rachel Litner from Rachel Litner Associates and Mary Rogers at Cuisinart, who have allowed me the opportunity to use all of the high-quality appliances that Cuisinart has to offer. With over 25 years of recipe testing and development I have had the best to work with, and I am deeply indebted.


  To the lovely ladies at Diane Magazine, for being such pleasures to work with; Claire, Denise, and Sandy, you are the best. Karen Cicero, who for years has been an incredible source of knowledge and employment. We weathered many storms together. To Ellen and Kayo at OPB for the opportunity.


  To Steve Flood and Kate for helping to make our dream come true, and to the Parkins, Pratts, Fuscos, Sanders, Micks, Penner Ashes, Men-dons, Nichols, and the “girls”; it is all much more fun when you do it with friends. My version of friends with benefits! To Michele Jordan, who gave me some seriously needed words. And to the Jays, the most perfect dining companions. I always get to finish what Janet orders to eat and drink!


  And to my family. To my kids, Nick and Olivia, who have all these years put up with some rather strange goings-on. Ours was not the typical household, and they somehow managed to turn out pretty accomplished and lovely. Love to Mary for joining our clan. To Aunt Mousie and Freddi and David, you are always in my heart. And to Bruce . . . what a long, strange (and mostly wonderful) trip it’s been. To Eliot, a recent addition to our “family,” you are just the cutest. Aaron and JJ, awesome production.


  Southwest Portland
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  Southwest Portland is where the business center of town is located. There are also venues for theater, music, museums, and the campus of Portland State University. Many of the spots in this part of town do a more active business at breakfast and lunch; downtown Portland can be pretty quiet in the evening. That said, there are excellent places to dine and drink, not necessarily in that order. Most of the city’s hotels are in this part of town as well. The food carts do big business in the downtown area because they are great places to grab lunch and bring it back to the office or sit outside and enjoy life. If it’s not pouring.
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    Aquariva, River’s Edge Hotel & Spa; 0455 SW Hamilton Court, Portland, OR 97239; (503) 802-5850; riversedgehotel.com; Northwest Cuisine; $$$. I have eaten at this restaurant, ideally positioned at the edge of the South Waterfront District, on a number of occasions. My first visit was just so-so, but recently I have enjoyed some fine meals. It’s a lovely quiet spot, the food is good, and I think it’s a good choice for a date or special occasion. I enjoyed a sea fennel salad with bacon and a poached duck egg, and the roasted clams were tasty. I am not a pheasant fan, but my friend Carol loved it, and I was very happy with the pork tenderloin that was moist and paired well with the squash pudding. They do an interesting happy hour, and a fine lemon drop.


    Brasserie Montmartre, 626 SW Park Ave., Portland, OR 97205; (503) 236-3036; brasserieportland.com; French; $$. French food is the reason I got into this crazy business in the first place, having been blown away by an amazing meal at the legendary, no-longer-in-existence restaurant Lutece. I was 12. It is wonderful. And Brasserie Montmartre serves up some of the best in Portland. Located downtown, it gets a busy lunch crowd, busier than dinner when downtown kind of shuts down. The onion soup is perfect, and the wonderful beet salad with arugula, pistachios, and goat cheese is so fresh and good. I love the braised chicken and sausage gumbo, and the scallops were seared caramelized beauties. And it was there that I remembered how good quiche can be, all custardy with a tender, buttery crust. However, the crowning moment was when the fries came. We had two of the five offered, the duck fat fries and the truffle fries. Bruce, who lived the dream of residing in Paris for 5 years, and eating well, said he thought they might be the best fries he has ever had. And they were the perfect fry. With ketchup and aioli. Bliss.


    Chart House, 5700 SW Terwilliger Blvd., Portland, OR 97239; (503) 246-6963; chart-house.com; Seafood; $$$. Although many are drawn to the Chart House for the spectacular view, last week I had a terrific dinner on a cloudy, no-view night! Chart House is an expensive chain, and I have found that simple is the way to go. The prime rib was just great, and my dear Rose and Terry both enjoyed their perfectly grilled fish. Pan-seared scallops were also good, and the Alaskan king crab was steamed to perfection. Make sure to save room for the chocolate lava cake, and although I have never met one I didn’t like, this was pretty fabulous. And when the sun is shining, the view of Mt. Hood is magical.


    Clyde Common, 1014 SW Stark St., Portland, OR 97205; (503) 228-3333; clydecommon.com; American; $$$. Clyde Common is one of Portland’s hot spots. Connected to the ultra-hip Ace Hotel, it is one of the few west-side haunts that draws as many young tattooed hipsters as it does the more expected, not-so-edgy west-side crowd. Both the bar and the dining room are always packed, and the communal tables allow for easy mingling and fun. Clyde Common is a well-located restaurant for attracting both locals and out-of-towners. There is no way someone staying at the Ace can avoid eating a meal or two there, and Portlanders know this is a place to get a great pour and a good meal, and then head over to Powell’s or the Living Room Theatre to keep the mood going. The menu is fun, with starters like spiced popcorn and fried chicken wings with pomegranate and orange. Large plates of standout dishes include sturgeon served with Manila clams, fennel, and baby carrots in a prosciutto broth, or grilled steak, Romesco (almond, garlic, and roasted pepper-scented puree) with spring onions and a spicy arugula salad. Seasonal is the name of the game here, the chef working with local farmers and purveyors to keep everything in the community.


    Daily Grill, 750 SW Alder St., Portland, OR 97205; (503) 294-7001; dailygrill.com; Steak House; $$$. Daily Grill is a high-priced chain in the heart of Portland’s business, retail, and cultural district. The restaurant is within walking distance of major retailers and fun boutiques. For some folks travel is stressful, and for people here on business Daily Grill may feel like a comfortable pair of slippers. Again, simple seems the way to go, and their salads and steaks are pretty good. My grilled skirt steak salad was a nice change of pace, and the fish and chips hit the spot. Not everyone wants to try something new and unfamiliar, and the Daily Grill is a safe bet.


    Departures Restaurant, 525 SW Morrison St., Portland, OR 97204; (503) 802-5370; departureportland.com; Asian; $$$. Located at the top of the fashionable Nines Hotel in downtown Portland, this restaurant has a view that would be reason enough to go for food and drinks. An outside area is just a spectacular place to sit, unwind, and view PDX from above. There is a pretty active bar scene, and it seems to get a somewhat dressier crowd than your average Portland diners. If someone blindfolded me and took me there, I would never guess Portland; it’s sleeker and more sophisticated than your typical Rose City spot. That said, there are lots of fun things to drink and yummy food to eat. The food is Asian; they do a fine job with sushi as well as their dim sum and skewered dishes. The place has an electricity that is a welcome change for a once-in-a-while dining experience. Drinks are the classics but with an emphasis on the Asian offerings we Portlanders love. You can experience handcrafted sake from the largest selection in Portland, a signature cocktail crafted with exotic fruits, or a shochu fresh from Korea. This is a great spot to take someone who is new in town, just for a drink and the view; on a nice night it rocks.
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    Fat City Cafe, 7820 SW Capitol Hwy., Portland, OR 97219; (503) 245-5457; fatcitycafe.net; American; $$. In a city filled with many distinctly different neighborhoods, there is one part of town that feels like no other. Multnomah Village literally feels like a village within a city. One of the features that sets it apart is that you really can’t see anything else when you are there. No tall buildings, no bridges, very little traffic. It is small and charming with a collection of shops that seem to cater to a specific clientele. It’s not a common destination for the hatted, tattooed PDX hipster, and it’s not a place that typically draws a business crowd. It feels artsy, perhaps like a town on Martha’s Vineyard. Fat City Cafe is one of the few true diners in Portland. Because this breakfast and lunch spot is off the beaten path, it is possible to arrive for breakfast or brunch and actually not have to wait in line. The portions are large, and there are many things worth ordering. It is one of those places where we always seem to order something “for the table,” which is code or justification for an extra entree. Simple pancakes are perfect, the Frisbee-size freshly baked cinnamon rolls are divine, and the skillet and scrambled egg dishes are all first rate. The staff is friendly, the food comes out quickly, and the coffee is good and constantly being topped off.


    Fulton Pub, 0618 SW Nebraska St., Portland, OR 97239; (503) 246-9530; mcmenamins.com/fulton; Pub Food; $$. This pub and beer garden makes good cheeseburgers, and the tots are excellent. It’s a quiet spot and is friendly and comfortable. No one ever rushes you out, and the vibe is pretty chill and friendly. It’s part of the large Mcmenamins chain, and this one is my favorite: The size is perfect, it doesn’t get very crowded or loud, and the people who work there are really nice. The location is near the river in the John’s Landing neighborhood, and this pub draws a nice and mellow crowd.


    Gilda’s, 1601 SW Morrison St., Portland, OR 97205; (503) 688-5066; gildasitalianrestaurant.com; Italian; $$. I have had mixed experiences at Gilda’s over the last few months. My last two dinners were very good, and I am thinking that they have gotten their kitchen act together. A rather small menu, but generally there are many items I want to try. My recent appetizer favorites have been the arancini, (mozzarella-stuffed rice balls) and the meatballs. The wild mushroom risotto was almost perfect, and the chicken saltimbocca was a dish I hadn’t had in years, and it was good to eat it again. I loved the lemon olive oil cake, which I had with ice cream and an Illy espresso. Happy.
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    Gruner, 527 SW 12th Ave., Portland, OR 97205; (503) 241-7163; grunerpdx.com; German; $$$. The food at Gruner is German, but with a lighter hand. There are fresh and creatively prepared greens, and the entrees are not heavily sauced or covered with sauerkraut. Liptauer cheese, which is a blend of cheeses, capers, paprika, caraway seeds, and mustard, is a light starter and not that easy to find in restaurants. Zabar’s in New York has it! The mushroom-stuffed ravioli is made in house, and is earthy and satisfying. Duck schnitzel served with a dilled cucumber salad and a Bing cherry-rhubarb sauce is a clever pairing of ingredients that is just right in both flavor and texture. I love duck just about any way it is served, and this preparation was delectable. See Gruner’s recipe for Liptaeur Cheese on p. 188.


    Higgins, 1239 SW Broadway, Portland, OR 97205; (503) 222-9070; higginsportland.com; Northwest; $$$. Greg Higgins, owner and chef of the restaurant that bears his name, has been at the forefront of the Farm to Table movement in Portland way before it became standard operating procedure. Higgins draws a somewhat
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  Appendix A: Eateries by Cuisine


  American


  Banning’s Pie Shop


  Clyde Common


  Compote Cafe and Bakery


  Doug Fir Lounge


  Equinox


  Fat City Cafe


  Gilt Club


  Huber’s


  Imperial


  Jamison


  Noble Rot


  Noisette


  Nora’s Table


  Observatory


  Original, The


  Paragon


  Petisco


  Red Hills Market


  Roost


  Roseanne’s Cafe


  Scratch


  Tasty n Alder


  Toast


  Trillium Cafe


  Verdict Bar and Grill, The


  Walnut City Kitchen


  Woodsman Tavern


  Arabian


  Levant


  Argentinean


  Ox


  Asian


  Baowry


  Boke Bowl


  Departures Restaurant


  Stickers


  Asian Fusion


  Saucebox


  Smallwares


  Bakery


  Crema


  Lily Day Cafe


  Lovejoy


  Piece of Cake


  Tula Gluten Free Bakery and Cafe


  Waves of Grain Bakery


  Bar


  Bunk Bar


  East Burn


  Freehouse


  Old Gold, The


  Pause Kitchen and Bar


  Tannery Bar


  Barbecue


  Busters BBQ


  Pine Shed BBQ


  Podnah’s Pit Barbecue


  Breakfast


  Bertie Lou’s


  Brails


  Fat Albert’s Breakfast Cafe


  Glenwood, 138 Off the Waffle


  Brewpub


  Breakside Brewery


  Double Mountain Brewing


  Everybody’s Brewing


  Full Sail Pub


  Burgers


  Blast Burger


  Burgerville


  East Wind Drive-In


  Foster Burger


  Killer Burger


  Cheese


  Cheese Bar


  Chinese


  Chinatown Restaurant


  EC Kitchen


  Franks Noodle House


  Good Taste


  Ocean City Seafood


  Shandong


  Coffee


  Chuck’s Place


  Mr. Green Beans


  Singer Hill Cafe


  Speed Coffee Bar


  Comfort


  Arleta


  Bakery Bar


  Besaws


  Bette’s Place


  Brix Tavern


  Byways


  Community Plate


  Country Cat


  Cricket Cafe


  Double Mountain Brewery


  Genies


  Mother’s Bistro


  Muddy’s


  Posie’s Bakery and Cafe


  Simpatica Catering and Dining Hall


  Solstice Wood Fire Cafe


  Stepping Stone Cafe


  Sunshine Tavern


  Swedeedees


  Tin Shed, The


  Victory Bar


  Costa Rican


  Casa Del Pollo


  Creole


  Acadia


  Parish, The


  Crepes


  Le Happy


  Cuban


  Pambiche


  Desserts


  Pix


  Diner


  Fuller’s Coffee Shop


  Portland Penny Diner


  Doughnuts


  Blue Star Donuts


  Joe’s Donuts


  Voodoo Doughnuts


  Eclectic


  Isabel


  Sixth Street Bistro


  Tasty n Sons


  English/Irish


  Raven & Rose


  Fish and Chips


  Bowpicker Fish & Chips


  French


  Aviary


  Beast


  Brasserie Montmartre


  Cafe Nell


  Cocotte


  Le Pigeon


  Levant


  Little Bird Bistro


  Marché


  Petite Provence


  St. Jack


  Gastropubs


  Relish Gastropub


  German


  Gruner


  Spints


  Greek


  Mad Greek Deli


  Hawaiian


  Ate-oh-Ate


  Healthy


  Laughing Planet


  Proper Eats Market and Cafe


  Hot Dogs/Sausages


  Michael’s Italian Beef & Sausage Co.


  Ice Cream


  Prince Puckler’s


  Indian


  Bollywood Theatre


  Swagat


  Italian


  A Cena


  Accanto


  Ava Genes


  Bar Mingo


  Cafe Allora


  Caffe Mingo


  Ciao Vito


  Coppia


  Decarli


  DOC


  Fulio’s Pastaria


  Genoa


  Gilda’s


  La Perla


  Luce


  Nel Centro


  Nostrana


  Piazza Italia


  Three Doors Down


  Izakaya


  Biwa


  Tanuki


  Yakuza


  Japanese


  Kaze


  Syun


  Yakuza


  Korean


  Nakwon


  Lebanese


  Ya Hala


  Lunch


  Lily Day Cafe


  Off the Waffle


  Mediterranean


  Lincoln


  Navarre


  Serrato


  Tabla Mediterranean Bistro


  Mexican


  Autentica


  Cha! Cha! Cha!


  Loncheria Mitzil Mexican Eatery


  Luis’s Taqueria


  Mextiza


  Mi Mero Mole


  Por Que No?


  Senor Taco


  Trebol


  Xico


  Middle Eastern


  Nicholas


  New Latin


  Oba! Restaurante


  New Orleans


  Tapalaya


  Northwest Cuisine


  Aquariva


  Bent Brick


  Blue Hour


  Cafe Castagna


  Castagna


  Celilo


  Clark Lewis


  Davis Street Tavern


  Farm Cafe, The


  Higgins


  Jory


  Lincoln


  Painted Lady


  Paley’s Place


  Hoyt


  Wildwood


  Persian


  Kolbeh


  Peruvian


  Andina


  Philly Cheesesteak


  Grant’s Philly Cheese


  Pie


  Random Order


  Pizza


  Apizza Scholls


  Chuckie Pies


  Dove Vivi


  Glacier House Bistro and Pizza


  La Perla


  Lovely’s Fifty Fifty


  Mean Street Pizza


  Mi Famiglia


  Mississippi Pizza


  Polish


  Bar Dobre


  Polynesian


  Trader Vic’s


  Pub Food


  Fort George Brewery & Public, House


  Fulton Pub


  Pause Kitchen and Bar


  Sandwiches


  Bunk Bar


  Bunk Sandwiches


  Lovejoy


  Meat Cheese Bread


  Monkey Subs


  Shut Up and Eat


  Seafood


  Bridgewater Bistro


  Chart House


  Eat An Oyster Bar


  Fishwife


  Jakes Famous Crawfish


  Parish, The


  Roe


  Salty’s on the Columbia


  Silver Salmon Grille


  Southern Soul


  Irving Street Kitchen


  Papa’s Soul Food Kitchen


  Spanish


  Ración


  Speakeasy


  Sapphire Hotel, The


  Steak House


  Daily Grill


  Huckleberry West


  Laurelhurst Market


  Ringside West


  Urban Farmer


  Sushi


  Masu Sushi


  Saburo


  Sushiville


  Yuzu


  Zilla Sake House


  Swedish


  Broder


  Tacos


  Uly’s Taco Cart


  Tapas


  Ración


  Toro Bravo


  Thai


  Lemongrass


  Red Onion


  Tarad


  Thai Dish Cuisine


  Ubon Thai Kitchen


  Vegan


  Blossoming Lotus


  Bye and Bye


  Vegetarian


  Natural Selection


  Vietnamese


  Ha & Vl


  Jade Teahouse, and Patisserie


  Luc Lac


  Simply Vietnamese


  Waffles


  Off the Waffle


  Waffle Window


  Wine Bar


  Kir


  Appendix B: Dishes, Specialty Stores & Producers


  Asian Markets


  Fubonn Shopping Center


  Uwajimaya


  Bakery


  Bread & Ocean


  Piece of Cake


  Waves of Grain Bakery


  Beer


  Belmont Station


  John’s Marketplace


  Butcher Shops/Meats


  Gartner’s Country Meat Market


  Phil’s Uptown Meat Market


  Chocolate


  Cacao


  Enchante


  Meadow, The


  Missionary Chocolates


  Coffee


  Mr. Green Beans


  Desserts


  Pop’s Sweet Shop


  Doughnuts


  Blue Star Donuts


  Farmers’ Markets


  Beaverton Farmers’ Market


  Buckman Farmers’ Market


  Hillsdale Farmers’ Market


  Hollywood Farmers’ Market


  King Farmers’ Market


  Lents International Farmers’ Market


  Portland State University Farmers’ Market


  Shemanski Park Farmers’ Market


  Health Food


  Peoples Food Co-op


  International


  Barbur World Foods


  Latin American


  Dashen


  Mercado don Pancho


  Markets


  City Market


  Foster & Dobbs


  Laurelhurst Market


  Pastaworks


  Sheridan


  Woodsman Market


  Produce


  Cherry Sprout Produce Market


  Draper Girls Country Farm


  Seafood


  Kelly’s Brighton Marina


  Pacific Oyster


  Spices


  Savory Spice Shop


  Trucks & Carts


  Bento Box


  Big Ass Sandwiches


  Big Egg, The


  Brunchbox


  Flavour Spot


  Frying Scotsmen, The


  La Jarochita


  KOi Fusion


  Nongs


  People’s Pig, The


  Popped ART


  Potato Champion Food Cart


  Spella Caffe


  Tábor


  Viking Soul Food


  Whiffies Fried Pies


  Whole Bowl, The


  Wolf and Bear’s


  Wy’East Pizza


  Wineries


  Beaux Freres


  Bethel Heights


  Brick House Vineyards


  Columbia View Orchards


  Domaine Drouhin


  Kookoolan Farms


  Penner-Ash Wine Cellars


  Appendix C: Best of List


  This is a quick look section to find the best of the most popular categories of PDX food favorites. I will list the best places to go for burgers, pizza, bakeries, brewpubs, brunch, happy hours, late night snacks, and ice cream and frozen yogurt. The list could be pages and pages; however, I am going to try to keep each category to around ten of each. Wish me luck!


  
    Bakeries

  


  Where there is coffee there are baked goods. And where there is great coffee, there are great baked goods. I love that there are so many places to get a good croissant, muffins, cakes, pies—Portland has it all. Some homey, some fancy, some made with flour, some no flour at all. Many wonderful choices for every style and palate.


  Baker and Spice, 6330 SW Capitol Hwy., Portland, OR 97239; (503) 244-7573; bakerandspicebakery.com


  Bakeshop, 5351 NE Sandy Blvd., Portland, OR 97213; (503) 946-8884; bakeshoppdx.com


  Fleur De Lis, 3930 NE Hancock St., Portland, OR 97212; (503) 459-4887; fleurdelisbakery.com
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  Grand Central Bakery, too many to list, look ’em up; grand centralbakery.com


  Jade, 7912 SE 13th Ave., Portland, OR 97202; (503) 477-8985; jadeportland.com


  Kens Artisan Bakery, 338 NW 21st Ave., Portland, OR 97209; (503) 248-2202; kensartisan.com


  Little T American Baker, 2600 SE Division St., Portland, OR 97202; (503) 238-3458; littletbaker.com


  Lovejoy Bakers, 939 NW 10th Ave., Portland, OR 97209; (503) 208-3113; lovejoybakers.com


  Nuvrei, 404 NW 10th Ave., Portland, OR 97209; (503) 972-1700; nuvrei.com


  Pearl Bakery, 102 NW 9th Ave., Portland, OR 97209; (503) 827-0910; pearlbakery.com


  St. Honore, 2335 NW Thurman St., Portland, OR 97210; (503) 445-4342; 315 1st St., Lake Oswego, OR 97034; (503) 445-1379; sainthonorebakery.com


  
    Best Late Night

  


  It’s always great to find places that are open late and have great food, drink, and service. All these spots are well visited by just regular folks, and often you will find a chef chilling out after a day behind the range.


  Bistro Montage, 301 SE Morrison St., Portland, OR 97214; (503) 234-1324; montageportland.com


  Biwa, 215 SE 9th St., Portland, OR 97214; (503) 239-8830; biwarestaurant.com


  Cartopia, SE 12th and Hawthorne Blvd., Portland, OR 97214; facebook.com/pagesCartopia-Portlands-Food-Cart-Revolution/128371747213969


  Gilt Club, 306 NW Broadway, Portland, OR 97209; (503) 222-4458; giltclub.com


  Le Happy, 1011 NW 16th Ave., Portland, OR 97209; (503) 226-1258; lehappy.com


  Luc Lac Vietnamese, 835 SW 2nd Ave., Portland, OR 97204; (503) 222-0047; luclackitchen.com


  Original Hot Cake House, 1002 SE Powell Blvd., Portland, OR 97202; (503) 236-7402; hotcakehouse.com


  Rum Club, 720 SE Sandy Blvd., Portland, OR 97214; (503) 467-2469; rumclubpdx.com


  Victory Bar, 3652 SE Division St., Portland, OR 97202; (503) 236-8755; thevictorybar.com


  
    Breakfast/Brunch

  


  I have never lived in a place that is so breakfast and brunch crazy. People wait on lines and seem happy to be there. There are lots of good choices, and it’s hard to make a decision about where to go.


  Arleta, 5513 SE 72nd Ave., Portland, OR 97206; arletalibrary.com


  Blue Hour, 250 NW 13th Ave., Portland, OR 97210; (503) 226-3394; bluehouronline.com


  Fat City Cafe, 7820 SW Capitol Hwy., Portland, OR 97219; (503) 245-5457; fatcitycafe.net


  Irving Street Kitchen, 701 NW 13th St., Portland, OR 97209; (503) 343-9440; irvingstreetkitchen.com


  Mother’s Bistro and Bar, 212 SW Stark St., Portland, OR 97204; (503) 464-1122; mothersbistro.com


  Roost, 1403 SE Belmont St., Portland, OR 97214; (971) 544-7136; roostpdx.com


  Salty’s, 3839 NE Marine Dr., Portland, OR 97211; (503) 288-4444; saltys.com/portland


  Screen Door, 2337 SE Burnside St., Portland, OR 97214; (503) 542-0880; screendoorrestaurant.com
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  Simpatica, 828 SE Ash St., Portland, OR 97214; (503) 235-1600; simpaticapdx.com


  Tasty n Sons, 3808 N. Williams Ave, Portland, OR 97212; (503) 621-1400; tastyntasty.com


  
    Brewpubs

  


  I am not sure where the term beervana started, but it should end here. Just about everyone over the drinking age, and I am guessing a few younger, loves the pretty spectacular beer scene here in Portland. All kinds, although Portlanders seem to favor the hoppy IPA, you can drink beer with any meal and no one will bat an eye. So far there is only one beer for me, and that can be had at their tasting room in Hillsboro or in spots around town. Vertigo, vanilla porter. Mmm mmm good.


  Alameda, 4765 NE Fremont St., Portland, OR 97213; (503) 460-9025; alamedabrewhouse.com


  Amnesia Brewing, 832 N. Beech St., Portland, OR 97227; (503) 281-7708; amnesiabrews.com


  Breakside Brewery, 820 NE Dekum St., Portland, OR 97211; 5821 SE International Way, Milwaukie, OR 97222; (503) 719-6475; breakside.com


  Burnside Brewing, 701 SE Burnside St., Portland, OR 97214; (503) 946-815; burnsidebrewco.com


  Green Dragon, 928 SE 9th Ave., Portland, OR 97214; (503) 517-0660; pdxgreendragon.com


  Horse Brass, 4534 SE Belmont St., Portland, OR 97215; (503) 232-2202; horsebrass.com
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  Hub (Hopworks Urban Brewery), 2944 SE Powell Blvd., Portland, OR 97202; (503) 232-4677; hopworksbeer.com


  Kells Brew Pub, 210 NW 21st Ave., Portland, OR 97209; (503) 719-7175; kellsbrewpub.com


  Lucky Labrador Brewing Company, 915 SE Hawthorne Blvd., Portland, OR 97214; (503) 236-3555; luckylab.com


  Lucky Labrador Tap Room, 1700 N. Killingsworth St., Portland, OR 97217; (503) 505-9511; luckylab.com


  Saravesa Bottle Shop and Pasty Tavern, 1004 N. Killingsworth St., Portland, OR 97217; (503) 206-4252; saravesa.com


  Victory Bar, 3652 SE Division St., Portland, OR 97202; (503) 236-8755; thevictorybar.com


  Widmer Gasthaus, 955 N. Russell St., Portland, OR 97227; (503) 281-3333; widmerbrothers.com


  
    Burgers

  


  From “down and dirty” burgers to sophisticated, gourmet burgers, Portland runs the gamut. I love a griddled burger, old-fashioned and tasty, but never would pass up a burger that has been grilled, inside or out. I have come to like lots of things on my burger (unless I am in the car, where it needs to be easy to eat and not spill all over my clothing)—an egg, cheese, fried onion, raw onion, pork belly, and bacon, and am open to lots of sauces too. I love a burger. Too many burgers, so little time.


  Castagna Burger, 1752 SE Hawthorne Blvd., Portland, OR 97214; (503) 231-7373; castagnarestaurant.com


  Foster Burger, 5339 SE Foster Rd., Portland, OR 97206; (503) 775-2077; fosterburger.com


  Gruner, 527 SW 12th Ave., Portland, OR 97205; (503) 241-7163; grunerpdx.com


  Killer Burger, 4644 NE Sandy Blvd., Portland, OR 97213; (971) 544-7521; 8728 SE 17th, Portland, OR 97202; (503) 841-5906; killerburgerpdx.com


  Little Big Burger, 122 NW 10th Ave., Portland, OR 97209; (503) 274-9008; 3747 N. Mississippi Ave., Portland, OR 97227; (503) 265-8781; 3810 SE Division St., Portland, OR 97202; (503) 841-6456; littlebigburger.com


  Little Bird, 219 SW 6th Ave., Portland, OR 97204; (503) 688-5952; littlebirdbistro.com


  Roost, 1403 SE Belmont St., Portland, OR 97214; (971) 544-7136; roostpdx.com


  Slow Bar, 533 SE Grand Ave., Portland, OR 97214; (503) 230-7767; slowbar.net


  Stanich’s, 4915 NE Fremont St., Portland, OR 97213; (503) 281-2322; stanichs.com


  Sunshine Tavern Burger, 3111 SE Division St., Portland, OR 97202; (503) 688-1750; sunshinepdx.com
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  Tasty n Sons, 3808 N. Williams Ave., Portland, OR 97212; (503) 621-1400; tastyntasty.com


  Yakuza, 5411 NE 30th Ave., Portland, OR 97211; (503) 450-0893; yakuzalounge.com


  
    Coffee

  


  A book about Portland without a coffee section is like a day without sunshine. Oops, Portland has lots of days without sunshine, which most probably is a reason for the vast array of great coffee and interesting coffee shops dotted, quite plentifully, around town. The impressive coffee shops are places to gather, to write, to read, and to just watch. And on the wet, kind of dreary days, coffee shops and their talented baristas create taste and art and are just the jolt you need to keep on keeping on. Trust me, I know. These are the best of the best.
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  Albina Press, 4637 N Albina Ave., Portland, OR 97217; (503) 974-6584


  Barista, 1725 NE Alberta St., Portland, OR 97211; 539 NW 13th Ave., Portland, OR 97217; baristapdx.com


  Case Study Coffee, 5347 NE Sandy Blvd., Portland, OR 97213; (503) 477-8221; casestudycoffee.com


  Coava Coffee Roasters, 1300 SE Grand Ave., Portland, OR 97214; (503) 894-8134; coavacoffee.com


  Courier Coffee Roasters, 923 SW Oak St., Portland, OR 97205; (503) 545-6444; couriercoffeeroasters.com


  Extracto Coffeehouse, 2921 NE Killingsworth St., Portland, OR 97211; extractocoffee.com


  Familia, 811 NW 13th Ave., Portland, OR 97209; (503) 719-6605; familyroast.com


  Heart Coffee Roasters, 2211 E. Burnside St., Portland, OR 97214; (503) 206-6602; heartroasters.com


  Ristretto Roasters, 555 NE Couch St., Portland, OR 97232, (503) 284-6767; 2181 NW Nicolai St., in the Schoolhouse Electric Building, Portland, OR 97210, (503).227.2866; 3808 N Williams Ave., Portland, OR 97227, (503) 288-8667


  Singer Hill Cafe, 623 7th St., Oregon City, OR 97045; (503) 656-5252; singerhill.com


  Stumptown, 128 SW 3rd Ave., Portland, OR 97204, (503) 295-6144; 3356 SE Belmont St., Portland, OR 97214, (503) 232-8889; 1026 SW Stark St., Portland, OR 97205, (503) 224-9060; 4525 SE Division St, Portland, OR 97206, (503) 230-7702; 100 SE Salmon St., Portland, OR 97214, (503) 467-4123; stumptowncoffee.com


  Umbria, 303 NW 12th Ave., Portland, OR 97209; (503) 241-5300; cafeumbria.com


  Water Avenue Coffee, 1028 SE Water Ave., Portland, OR 97214; (503) 808-7083; wateravenuecoffee.com
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  Woodlawn Coffee and Pastry, 808 NE Dekum St., Portland, OR 97211; (503) 954-2412; woodlawncoffee.com


  
    Frozen Stuff

  


  Even in the rain Portlanders wait in line to get some frozen goodness. Ice cream and seasonal are now a pair, so much so that in the fall one of the top shops had 6 apple flavors. I went for the chocolate, but that’s just me. Both ice cream and frozen yogurt are hot, and new shops are opening all the time. And there is yummy soft serve at Sunshine Tavern.


  Cool Moon Ice Cream Co, 1105 NW Johnson St., Portland, OR 97209; (503) 224-2021; coolmoonicecream.com


  Fifty Licks, 4265 SE Belmont St., Portland, OR 97215; (954) 294-8868; fifty-licks.com


  Lovely’s Fifty Fifty, 4039 N. Mississippi Ave., Portland, OR 97227; (503) 281-4060; lovelysfiftyfifty.com


  Ruby Jewel, 3713 N. Mississippi Ave., Portland, OR 97227; (503) 505-9314; 428 SW 12th Ave., Portland, OR 97205; (971) 271-8895; rubyjewel.net


  Salt & Straw, 2035 NE Alberta St., Portland, OR 97211; (503) 208-3867; 836 NW 23rd Ave., Portland, OR 97210; (971) 271-8168; saltandstraw.com


  Sunshine Tavern, 3111 SE Division St., Portland, OR 97202; (503) 688-1750; sunshine pdx.com
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  What’s The Scoop?, 3540 N. Williams Ave., Portland, OR 97227; (971) 266-178; whatsthescooppdx.com


  
    Happy Hours

  


  Happy hour is a great way to try a restaurant without paying high prices. There are happy hours before and after regular dinner hours, and if you can make the times work it is an awesome way to go. See below for a cocktail recipe from one our top picks, Rum Club.


  Andina, 1314 NW Glisan St., Portland, OR 97209; (503) 228-9535; andinarestaurant.com


  Clyde Common, 1014 SW Stark St., Portland, OR 97205; (503) 228-3333; clydecommon.com


  The Observatory, 8115 SE Stark St., Portland, OR 97215; (503) 445-6284; theobservatorypdx.com


  The Old Gold, 2105 N. Killingsworth St., Portland, OR 97217; (503) 894-8937; theoldgoldpdx.com


  
    RUM CLUB DAIQUIRI


    This is a strong and delicious drink. Do drink it, but don’t drive. It’s potent.


    (Serves 1)


    2 ounces aged rum (Bacardi 8)


    ¾ ounce lime juice


    ½ ounce (1 tablespoon) 2 to 1 Demerara syrup (unrefined sugar)


    ¼ ounce (1½ teaspoons) maraschino liquor


    2 dashes angostura bitters


    5 drops absinthe


    Shake with ice and strain into a cup.

  


  Pints, 412 NW 5th Ave., Portland, OR 97209; (503) 564-2739; pintsbrewing.com


  Rum Club, 720 SE Sandy Blvd., Portland, OR 97214; (503) 467-2469; rumclubpdx.com


  Slow Bar, 533 SE Grand Ave., Portland, OR 97214; (503) 230-7767; slowbar.net


  St. Jack, 2039 SE. Clinton St., Portland, OR 97202; (503) 360-1281; stjackpdx.com


  Tasty n Sons, 3808 N. Williams Ave., Portland, OR 97212; (503) 621-1400; tastyntasty.com


  
    Pizza

  


  Pizzas you don’t wanna miss. And pizza is big in PDX, from the thick, crunchy, and divine crust at Dove Vivi to the paper-thin crust at Ken’s and Apizza Scholls, you can easily find excellent pizza in Portland.


  Apizza Scholls, 4741 SE Hawthorne Blvd., Portland, OR 97215; (503) 233-1286; apizzascholls.com


  Caffe Mingo, 807 NW 21st Ave., Portland, OR 97209; (503) 226-4646; caffemingonw.com


  Dove Vivi, 2727 NE Glisan St., Portland, OR 97232; (503) 239-4444; dovevivipizza.com


  Escape from NY, 622 NW 23rd Ave., Portland, OR 97210; (503) 227-5423; escapefromnewyorkpizza.com


  Firehouse, 711 NE Dekum St., Portland, OR 97211; (503) 954-1702; firehousepdx.com


  Hot Lips, visit hotlipspizza.com for locations


  Ken’s Artisan, 304 SE 28th Ave., Portland, OR 97214; (503) 517-9951; 338 NW 21st Ave., Portland, OR 97209; (503) 248-2202; kensartisan.com


  Nostrana, 1401 SE Morrison St., Portland, OR 97214; (503) 234-2427; nostrana.com


  Pizza Depokos, 2730 N. Killingsworth St., Portland, OR 97217; (503) 247-7499; pizzadepokos.blogspot.com


  Sunshine, 3111 SE Division St., Portland, OR 97202; (503) 688-1750; sunshinepdx.com
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  Appendix D: A Cooking Class at Ya Hala


  For the last few months I have been writing recipes and covering food interest stories for Oregon Public Broadcasting, which has been a tremendous experience. Recently, I covered a cooking class that was fascinating to watch and added some terrific recipes to my repertoire. Here they are.


  Mirna Attar is the chef and owner of the Montavilla neighborhood restaurant Ya Hala (see p. 69). Her menu offers Lebanese food that you might eat in someone’s home, rather than the more standard fare. With the known health benefits of the Mediterranean diet, Attar is constantly being asked to teach a class on how to make some of her favorites—and I recently had the opportunity to check it out. The class was super fun. Attar and members of her family set up a classroom, and folks got to pitch in and then sit for a wonderful meal. Attar cooks and runs the kitchen, as well as oversees the prepared food at her family’s other business, Barbur World Foods, a spectacular place to shop. Barbur has fresh almonds during the season; before the shells get too hard to eat, buy a pound and eat them, whole, dipped in coarse salt.


  Lamb Kabobs


  (Makes 8 skewers)


  
    2½ pounds boneless leg of lamb, cut into 2-inch cubes


    ½ cup vegetable oil


    2 teaspoons 7-spice blend (see Note 1)


    1 teaspoon minced garlic


    1 bunch fresh mint leaves (1½ cups), finely chopped


    1½ teaspoons salt


    1 white onion cut into bite-size chunks


    1 red bell pepper cut into bitesize chunks

  


  In a large bowl, combine the meat, oil, 7-spice blend, garlic, mint, and salt. Cover and refrigerate for at least 1 hour or up to 2 days.


  Soak 8 bamboo skewers in cold water for 1 hour. Preheat grill to high (see Note 2). Thread the meat, onions, and peppers onto the skewers, making sure not to overcrowd the meat (if it is too tightly packed, the kebabs won’t cook evenly).


  Place skewers on the grill and cook until meat is medium-rare, about 4 minutes per side. Allow kebabs to rest for 5 to 10 minutes.


  Note 1: Available in Mediterranean food stores.


  Note 2: To check grill temperature, count the seconds you can hold your hand, palm side down, 2 to 3 inches above the rack, until it feels uncomfortable: 2 seconds for hot.
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  Fattoush (Tomato and Pita Bread Salad)


  (Serves 8)


  
    2 rounds pita bread, split horizontally


    3 tablespoons fresh lemon juice


    ¼ cup extra-virgin olive oil


    1 red bell pepper, cut into ½-inch strips


    1 small English (hothouse) cucumber, thinly sliced


    4 radishes, thinly sliced


    4 green onions, thinly sliced


    2 large tomatoes, cored and cut into 1-inch wedges


    1 cup chopped fresh Italian (flat-leaf) parsley


    ½ cup chopped fresh mint


    1 teaspoon salt


    1 tablespoon sumac


    1 large bunch purslane, or ½ head romaine lettuce

  


  Preheat oven to 350°F. Place the pita bread on a baking sheet and toast until golden and crisp, 10–15 minutes. Set aside to cool. Break into 1-inch pieces and set aside.


  In a large serving bowl, whisk the lemon juice and olive oil together until blended. To the bowl add the bell pepper, cucumber, radishes, green onions, tomatoes, parsley, mint, salt, and sumac and toss to combine. Immediately before serving, cut the purslane into bite-size pieces or cut the lettuce crosswise into thin ribbons.


  Cut the ribbons into 2-inch pieces. Add the purslane or lettuce and pita pieces to the bowl, toss with the other ingredients, and serve immediately. (Makes 2½ cups)


  Hummus


  (Makes 2½ cups)


  
    1 cup dry garbanzo beans


    7 cups water (for cooking beans)


    1 teaspoon baking soda


    1½ teaspoons salt


    ½ teaspoon minced garlic


    ¼ cup tahini


    ½ cup fresh lemon juice


    Olive oil

  


  Rinse the garbanzo beans, drain, and cover with water to cover by 3 inches. Soak beans for 4–6 hours. Drain in a colander and rinse thoroughly.


  In a large pot combine soaked beans, 7 cups water, and the baking soda. Bring to a boil, reduce heat, and simmer until the beans are falling apart, about 1 hour. Stir any foam that comes to the surface back into the beans while they cook. Pour beans and any remaining cooking liquid into a large bowl and cool to room temperature in the refrigerator.


  Transfer beans and liquid to a food processor. Add the salt, garlic, tahini, and lemon juice and process until smooth. If the mixture is too thick (it should be the consistency of thick cream), add water 1 tablespoon at a time until the hummus is smooth. Transfer to a medium serving bowl. Drizzle with olive oil.


  Fatayer (Spinach Pies)


  (Makes 25 pieces)


  
    1 pound spinach leaves


    1 cup finely diced onions


    1 cup olive oil


    1 teaspoon salt


    ¼ cup sumac


    ½ cup fresh squeezed lemon juice


    3 pounds store-bought pizza dough

  


  Preheat the oven to 450°F and mix all the ingredients (except the pizza dough) together.


  Roll the pizza dough with a dough roller to ¼ inch thick. Use a round cookie cutter to cut the dough into circles of 6 inches in diameter.


  Scoop 2½ tablespoons of the mixed ingredients into the middle of each circle and close it up in a triangle shape.


  Oil a baking tray and place the spinach pies on it, leaving 2 inches between them.


  Let them cool and serve at room temperature.


  Moujadra (Lentil Pilaf)


  (Serves 6)


  
    2 cups brown lentils


    8 cups water


    1 teaspoon salt


    1 teaspoon cumin


    ½ cup corn oil


    1 cup corn oil


    2 cups diced onions


    2 teaspoons salt


    1½ cups basmati rice


    5 cups sliced onions

  


  Cook the brown lentils, water, salt, cumin, and ½ cup corn oil in a pot until lentils are tender but not smashed.


  Heat the rest of the corn oil in a pan and add the onions and salt. Cook until the onions are golden, then add them to the lentils. Add the rice and cover and simmer for 20 minutes, then keep it covered with no heat for 10 minutes.


  For garnish, deep-fry 5 cups of sliced onions until crispy and place them on top of the moujadra.


  Shaibeyet


  (Serves 6–8)


  
    For the rose water syrup:


    1 cup water


    2 cups sugar


    2 tablespoons fresh-squeezed lemon juice


    4 tablespoons rose syrup


    For the cream:


    2 cups heavy cream


    2 cups whole milk


    ½ cup sugar


    ½ cup cornstarch


    4 tablespoons rose water syrup


    For the dough:


    1 package phyllo dough


    3 sticks unsalted butter


    5 tablespoons ground pistachios

  


  To make the syrup: In a medium saucepan, boil water, sugar, and fresh-squeezed lemon juice. Add the rose syrup.


  Cook on medium until the mixture thickens and develops a yellow tint. Turn off heat.


  Place in the refrigerator until it is very cold, approximately 2 hours.


  To make the cream: Mix all the ingredients for the cream together until the starch is completely dissolved.


  In a medium saucepan, cook the mixture on medium heat until the cream thickens.


  Pour the mixture into a shallow bowl and cover with wax paper. Place it in the refrigerator for about 2 hours.


  Heat the oven to 350°F.


  To make the dough: Unroll the phyllo dough and lay flat on the table. Separate one layer of phyllo dough (a very thin piece) and lay it flat on the table. Fold it in half lengthwise, then fold it in half again.


  Place ½ tablespoon of the cream centered, about 2 inches from the bottom of the dough. Fold the right corner over the cream and lay it flat on the opposite side. This should create a triangle shape. Take the remaining left corner and fold upward. The left corner should still be on the left side of the dough. Take the left corner again and fold it to the right. Continue this pattern until you reach the end of the dough.


  Melt 3 sticks of butter and place in a medium size bowl. Dip each piece of the folded Shaibeyet into the melted butter. Place on a cookie sheet 2½ inches apart.


  Bake on the middle rack of the preheated oven until golden brown, approximately 15–20 minutes.


  Place directly onto your serving dish and drizzle the cold rose water syrup over it. Garnish with the ground pistachio nuts.
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