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  ALAMEXO


  268 SOUTH STATE STREET


  SALT LAKE CITY, UTAH 84111


  (801) 779-4747


  ALAMEXO.COM


  MATTHEW LAKE, CHEF/OWNER
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  Alamexo embodies a hybrid of Chef Matthew Lake’s past and Salt Lake City’s future. Whether it’s Mezzo Chocolate, Red Iguana, the slew of taco carts, or Frida Bistro, Salt Lake City is interested in Mexican tradition with an elevated twist as well as a traditional emphasis.


  Salt Lake City continues to build its food credibility by importing great chefs. Enter Matthew Lake and his Mexican concept, Alamexo. Many of the great chefs who make SLC a destination for foodies cut their teeth and sharpened their knives in other cities. There’s no shame in it. Every city has its story, and Salt Lake City’s is partially a tale of culinary experts finding a home among the urban/mountain setting and making their mark after time spent at other culinary destinations.


  Chef Matthew Lake comes to town by way of some of the best East Coast eateries, learning from some of the best chefs around. In 1996, while working at New Heights in Washington, DC, Matt won Food & Wine’s prestigious Best New Chef award. Before his westward trek, Lake was in the kitchen at Rosa Mexicana with Josefina Howard, learning the nuance and craft of contemporary Mexican food.


  Needless to say, Matt brings a pedigree to Salt Lake City that legitimizes Alamexo (and really anything he attempts).


  Bright Mexican colors combined with clean modern lines proclaim a traditional Mexican-meets-fine-dining melting pot that comes together cleanly after a quick look at the menu—table-side guacamole (fresh guacamole prepared by the server in front of the patrons), Enchiladas Suizas (roasted pulled chicken seasoned with epazote, baked in a tomatillo cream salsa topped with melted queso Chihuahua, cilantro, and white onion), and a selection of twenty tequilas to match the flavors waiting in the kitchen. Something intentional and rich with tradition is happening within the walls of Alamexo.


  Take a drive down State Street and you’ll pass the city’s heirlooms that will be around for years to come—Eagle Gate, the state capitol, the city building—but don’t miss the places like Alamexo that are changing the face of the city. Juxtaposed against the staples, Alamexo is a bite of freshness in a city falsely stereotyped for the opposite.


  ENCHILADAS SUIZAS


  (SERVES 4)


  
    For the salsa verde con crema por suizas:


    16 (64 ounces) tomatillos, washed and peeled


    5 jalapeños, roasted and stems removed


    3 ounces garlic cloves


    1 bunch cilantro


    ½ cup vegetable oil


    Salt to taste


    ½ cup heavy cream


    For the enchiladas:


    Lard or vegetable oil


    8 (6-inch) corn tortillas


    1 whole (3-pound) chicken, roasted and shredded, seasoned with fresh epazote


    16 ounces salsa verde (see recipe)


    12 ounces Chihuahua cheese, grated


    1 white onion, minced


    1 bunch cilantro, chopped

  


  To make the salsa verde con crema por suizas: Start by boiling the tomatillos until soft. Blend the tomatillos, jalapeños, garlic, and cilantro in a blender until smooth, leaving behind a few speckles. Fry the sauce in the oil, then let simmer for 45 minutes. Salt to taste and finish with cream. Cool and store.


  To prepare the enchiladas: Preheat oven to broil. Put a spoonful of lard (or vegetable oil) in a 10-inch skillet and heat. When the lard or oil is hot, put the tortillas in one at a time and sear for 5 seconds on each side. Remove from the skillet and place on an oven pan.


  Put 4 ounces of chicken into each tortilla and roll into an enchilada. Place all eight enchiladas in the oven pan and cover completely with the salsa verde con crema por suizas. Top with the Chihuahua cheese.


  Cook the enchiladas in the oven for 3–4 minutes or until the cheese is light brown. Top with minced onion and finish with chopped cilantro.
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  AMOUR SPREADS


  AMOURSPREADS.COM


  JOHN AND CASEE FRANCIS, OWNERS


  Take the wrong turn while on a hike in the beautiful Utah mountains and you might end up in a field of thimbleberries. Better still, you may end up altering your career path to preserve the memory of the berries you found that day. John and Casee Francis did just that and now find themselves lost in a love affair with marmalade and jam.


  The Francises can now be found in fruit-stained aprons gazing over their bubbling French copper pots filled with the freshest fruits of the season. Either that, or you will find them at bustling Utah farmers’ markets, handing silver spoons to new friends, giving them a taste of what they have lovingly created by hand.


  Amour Spreads preserves the old style of jam making, adding only the basics to maintain the real, ripe flavor of the fruits. Pure cane sugar, freshly squeezed lemon juice, and fresh fruit are the only ingredients you’ll find on their labels, plus a few herbs depending on the desired flavor profile.


  One taste of John and Casee’s creations and you’ll be hunting down ulterior uses for what’s in the jar. It’s too good to only experience in traditional settings. Try the jams swirled in plain Greek yogurt, over braised meats, in cocktails or hors d’oeuvres, in the thumbprints of your cookies, whisked into salad dressings, or on top of rich creamy brie.


  The love and care in each jar transcends what you put in your mouth. Ask John about his desire to grow the business and you’ll see someone motivated by getting real ingredients into folks’ homes, but with an endearing hesitancy to not let the business grow too much for the danger of losing what makes it special—quality, handmade jams and marmalades created and served with a relational touch.
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  On their behalf (and very much so on ours), we’d like to thank Scott Evans from Pago for helping launch this quality product and Steven Rosenberg from Liberty Heights Fresh for continually promoting Armour Spreads.


  This won’t be a jar living on your shelf for long like many other jams.


  SAVORY JAM, GREENS, AND CHEESE CROSTINI


  (SERVES 4–6)


  
    Olive oil


    2 cloves garlic, diced


    2 bunches kale (laminate kale, green kale, red kale, or combo), washed, stems removed, and chopped coarsely


    Salt


    1 fresh baguette, sliced into ½-inch rounds


    1 clove garlic, whole


    1 jar of jam (Amour Spreads Savory Heirloom Tomato Jam is recommended.)


    ⅛ pound cheese, thinly sliced (Beehive Promontory or Seahive is recommended.)
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  To prepare kale: Pour several good glugs of olive oil into a large pot on medium heat, then add the diced garlic and sauté for 1 minute. Add chopped kale and a pinch of salt to taste.


  Stir, then cover and cook. After 4 minutes, remove lid, stir again, then re-cover for 4 additional minutes. Remove from heat and set aside. Once slightly cooled, dice the greens to medium fine.


  To prepare crostini: Lightly brush baguette rounds on one side with olive oil and toast in the oven or boiler for approximately 2–4 minutes until lightly browned. Remove rounds from the oven and, while warm, gently rub tops with the whole garlic clove.


  To assemble: Spread each toasted baguette round with Amour Spreads Savory Heirloom Tomato Jam, then add a layer of sliced cheese to each jammy baguette round. Top with a teaspoon full of diced kale.


  Serve immediately or at room temperature. Can be prepared up to 1 hour prior to serving.


  AVENUES BISTRO


  564 EAST THIRD AVENUE


  SALT LAKE CITY, UTAH 84103


  (801) 831-5409


  KATHIE CHADBOURNE, OWNER


  KELLY SUE PUGH, PASTRY CHEF


  ERIC DANIELS, HEAD CHEF


  Drawing on her love for the neighborhood and the community that surrounds it, Kathie Chadbourne brought a little bistro to town. “The Avenues Bistro was built by and for the community,” says Kathie. Literally, the neighborhood came out to help wash windows and lay flooring. No loans were drawn from banks, and no interest accrued; the restaurant was funded primarily by friends, family, and Kathie herself as she sold everything she had to invest in her dream. “This is the power of a neighborhood being hungry for a community gathering place.”


  The love of food and local product all come together in this little bistro. No processed foods are used, and the old-fashioned way of enjoying conversation around a table is ensured. The Avenues Bistro is a true urban garden-to-table restaurant. Out back are chicken coops, strawberry gardens, and rows of herbs and vegetables. Lining the walls of the interior you’ll find last year’s produce preserved in tall jars, cookbooks all speaking to simple, seasonal cooking methods, and shiny rocks gathered from around the state. This earthy atmosphere connects guests to the land on which they reside.


  Two chefs take pride in their work at Avenues Bistro. Kelly Sue Pugh, Kathie’s daughter, shares her creative juices in the pastry arena, while Eric Daniels makes use of the garden produce for the regular menu items and specials. Talent and passion are evident in both chefs as they enjoy working for such a community-centered cafe. Eric has been won over by the fresh ingredients he gets to use in his brunch menu, such as the huevos rancheros and the grass-fed beef for the house burger, which he was hesitant about at first but now loves. Kelly enjoys the reality that working with her mom means having freedom to make unique pastries like homemade Ho Hos, carrot cake in mason jars, and beautifully layered opera cake.
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  The business is now hitting its sweet spot as Kathie and her crew share their kitchen creations with everyone who was so generous with them. It’s too bad that Kathie’s approach is so novel these days. Avenues Bistro better resembles the old days and a beautiful ideal.


  CARROT CAKE


  (SERVES 12)


  
    For the cake:


    3 cups all-purpose flour


    1 teaspoon salt


    1 tablespoon baking soda


    1 tablespoon cinnamon


    1 tablespoon ground ginger


    4 eggs


    2 cups sugar


    1½ cups oil (olive oil)


    1 tablespoon vanilla extract


    1 vanilla bean


    1 cup peeled and shredded carrot (about 2 large carrots)


    For the vanilla bean icing:


    1 vanilla bean


    1 cup heavy cream


    2 pounds cream cheese


    1 cup sugar


    1 tablespoon vanilla extract

  


  To prepare the cake: Preheat oven to 350°F and grease a 13 × 9-inch cake pan or two 9-inch round pans.


  Sift all dry ingredients, flour to ginger, in a medium bowl. In a mixer beat eggs, sugar, oil, and vanilla. Slit the vanilla bean lengthwise and scrape out the seeds into the egg mixture. Beat the egg/sugar mixture until it doubles in size. With a spatula, fold in dry ingredients, then fold in carrots.


  Bake at 350°F for 45 minutes or until a toothpick comes out clean. Let cool, then frost with vanilla bean icing.


  To prepare the icing: Using a paring knife, slit the vanilla bean lengthwise and scrape out the vanilla beans into the heavy cream. Discard the vanilla bean (or save for another use). Combine all ingredients in a food processor or blender and blend until smooth.


  To serve in jars, bake cake as directed then break up cake into smaller pieces. Layer in jars, alternating cake with frosting.
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  AVENUES BISTRO HUEVOS RANCHEROS


  (SERVES 4)


  
    Salsa rojo (see recipe)


    Salsa verde (see recipe)


    Refried black beans (see recipe)


    12 homemade corn tortillas (see recipe)


    1 cup grated cheddar cheese


    4 eggs


    1 cup arugula


    For the salsa rojo:


    1 cup diced onions


    3 cloves garlic, chopped


    4 roasted tomatoes


    2 tablespoons chili powder


    2 teaspoons oregano


    1 tablespoon cumin


    2 tablespoons butter


    Salt to taste

  


  To prepare salsa rojo: In a medium saucepan, sauté onions until golden brown. Add garlic and cook for about a minute, then add tomatoes and 1 cup water. Bring to a simmer over medium heat, then add spices and simmer for about 10 minutes.


  Using a blender or immersion blender, blend, then add butter and salt to taste.


  
    For the salsa verde:


    6 fresh tomatillos, roasted


    1 cup diced onions


    3 cloves garlic, chopped


    6 Anaheim peppers, roasted


    2 teaspoons oregano


    1 tablespoon cumin


    Salt to taste

  


  To roast tomatillos: Preheat oven broiler. Remove husks from tomatillos and rinse under warm water to remove stickiness. Broil fresh tomatillos on rack of a broiler pan 1–2 inches from heat, turning once, until tomatillos are softened and slightly charred, about 7 minutes.


  To prepare salsa verde: In a medium saucepan, sauté onions until golden brown. Add garlic and cook for about a minute.


  Add tomatillos, Anaheim peppers, and 1 cup water. Bring to a simmer over medium heat, then add spices and simmer for about 10 minutes.


  Using a blender or immersion blender, blend, then add salt to taste.
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    For the refried black beans:


    1 cup diced onions


    1 tablespoon butter


    3 cloves garlic, chopped


    1 jalapeño, diced


    4 cups black beans, soaked overnight


    1 tablespoon cumin


    Salt to taste

  


  Sauté onions in butter until golden. Add garlic and jalapeño and cook for about a minute.


  Add beans and 3 quarts water. Bring to a boil, then lower heat to a simmer and cook until the beans are soft.


  Drain off any excess water. Mash the beans with a potato masher. Season with cumin and salt to taste.


  
    For the corn tortillas:


    1¾ cups masa harina


    1 ⅛ cups water

  


  In a medium bowl mix together masa harina and hot water until thoroughly combined. Turn dough onto a clean surface and knead until pliable and smooth. If dough is too sticky, add more masa harina; if it begins to dry out, sprinkle with water. Cover dough tightly with plastic wrap and allow to stand for 30 minutes.


  Preheat a cast-iron skillet or griddle to medium-high. Divide dough into fifteen equal-size balls. Using a tortilla press, a rolling pin, or your hands, press each ball of dough flat between two sheets of plastic wrap.


  Immediately place tortilla in preheated pan and allow to cook for approximately 30 seconds or until browned and slightly puffy. Turn tortilla over to brown on the other side for approximately 30 seconds more, then transfer to a plate. Repeat process with each ball of dough. Keep tortillas covered with a towel to stay warm and moist until ready to serve


  To assemble the huevos rancheros: Fry the eggs in butter or oil on medium-high heat until whites are firm and not runny. On four individual plates layer a tortilla, a smear of black beans, a tortilla, a smear of black beans, and a tortilla. Spoon a few tablespoons of salsa rojo on half of the plate and a few tablespoons of salsa verde on the other half. Top the salsa on each plate with ¼ cup grated cheddar then one fried egg. Garnish with arugula.


  BEEHIVE CHEESE


  2440 EAST 6600 SOUTH, #8


  UINTAH, UTAH 84405


  (801) 476-0900


  BEEHIVECHEESE.COM


  PAT FORD AND TIM WELSH, OWNERS


  Pat Ford says cheese is the next wine renaissance, and after hearing a little more about the current studies on cheese in America, it’s easy to believe. Artisan cheese consumption has recently doubled, and 70 percent of those artisan cheese lines began after 2005. “Cheese just kept rearing its head,” says Pat as he and his brother in law, Tim Welsh, considered entering into the artisan food world away from corporate America.


  With this family business Pat and Tim sought a simpler life to better enjoy their families and Utah’s beautiful outdoors. The idea of a simple life making cheese changed as their cheese company quickly grew into a cheese empire. They still strive to keep business in the family; both their sons work as cheesemakers and run specialty food events for the company. Those in the company who are not connected by blood have become like family as well.


  And the cause of all this success, Pat says, is “A good product and strong relationships. People like buying goods from businesses they like, but of course the product must be good first.” He is proud of the cheese they’re creating, which financially and literally sustains his family. Cheese omelets, grilled cheese panini, and mac and cheese greet the family at the table every week.
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  While most of their cheese lines begin with Promontory, a nutty and fruity blend of cheddar, each variety is quite unique and creative. Barely Buzzed, a favorite around the country, is rubbed with lavender and coffee. SeaHive has a layer of sea salt and local honey, Big John’s Cajun is bursting with Cajun spices, and Beehive Fresh is similar to a mozzarella. Cheese curds and RUSK crackers carry the Beehive brand as well.


  As artisan cheese excitement grows in America, it will continue to grow in this family, making those of us in Utah proud.
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  AGGIANO POTATO ARTICHOKE GRATIN


  (SERVES 8–12)


  
    3 large leeks


    2 tablespoons butter


    Salt and pepper to taste


    1 (14-ounce) can artichokes (not marinated), drained


    1 tablespoon Dijon mustard


    8 ounces Beehive Aggiano cheese, grated


    2 large russet potatoes


    1 cup heavy cream

  


  Preheat oven to 350°F. Slice green tops off leeks and cut lengthwise. Soak in water to clean thoroughly and then thinly slice. In a medium sauté pan over medium heat, melt butter and add leeks. Salt and pepper to taste. Cook for 5 minutes, stirring occasionally to prevent browning. Take off heat and add artichokes and mustard. Mix thoroughly. Cool slightly, then stir in three-quarters of the cheese.


  Using a food processor slicing disk or mandoline, thinly slice potatoes, then transfer to a large bowl and add cold water to cover. Stir with your hands to rinse slices, then drain well. Layer potatoes between paper towels and pat dry.


  Layer one-third of the potato slices in the bottom of a lightly buttered 9 × 13-inch casserole dish, overlapping slightly. Sprinkle with salt and pepper. Evenly spoon half of the leek-cheese mixture over the top. Add a second layer of potatoes, salt, and pepper, then the remaining leek-cheese mixture, then a final layer of potatoes. Slowly pour cream over the top. (Cream should come up about three-quarters to the top of the potato mixture.) Top with remaining cheese.


  Cover casserole with foil, being careful not to press the foil too close to the cheese topping. Cook covered for 40 minutes, until cheese melts. Uncover and continue to cook until potatoes are tender and cheese is brown, about 20 more minutes. Serve warm.


  
    CHEESE

  


  
    While Beehive Cheese remains the most nationally known cheese coming out of Utah, it’s by far not the only cheese worth recognition.


    Heber Valley Cheese offers their unique juustoleipa, which is best toasted and served warm. You need no additions to make this cheese into a great party appetizer.


    Drake Family Farms offers fresh goat milk cheese, while Gold Creek Farms and Rockhill Creamery make cheese with milk from their unique Brown Swiss cows.
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  BLACK SHEEP CAFE


  19 NORTH UNIVERSITY AVENUE


  PROVO, UTAH 84601


  (801) 607-2485


  BLACKSHEEPCAFE.COM


  BLEU ADAMS, OWNER


  MARK DANIEL MASON, HEAD CHEF


  Similar to the term black sheep, the Black Sheep Cafe may seem a bit odd or seemingly out of place when it comes to dining in Provo. We mean that in the best way. The Black Sheep’s peculiarity lends well to its draw. This truly family-run establishment takes Native American cuisine and honorably serves it in a new fashion.


  The owner, Bleu Adams, manages the restaurant while her mom is in the kitchen making the prized family fry bread recipe and her brother wears the white hat of the head chef.


  Bleu’s family is from a Navajo reservation in Arizona, where she spent much of her years as a teenager. Her hope is to keep her heritage alive by passing on some of her culture’s most delicious foods to Utah, which she now calls home. She started with a small food cart, all the while dreaming of one day owning a restaurant. In fact, she saved for six years so that she could start this restaurant without even taking out a loan. She epitomizes commitment and determination when it comes to accomplishing her dreams.


  The signature dish of the Black Sheep Cafe, Navajo tacos, comes heaping with fresh ingredients like spiced pinto beans, tender slow-cooked beef, or pork smothered in green chile sauce. And the traditional fry bread—good luck getting this recipe; not even Bleu knows it—is just as amazing as it’s hyped to be. If you’re not up for tacos, there are plenty of other choices on the menu to satisfy, from posole to enchiladas, all made in the Navajo tradition with a modern twist.


  While favorites from the entree menu are varied, diners agree on dessert: Orange Habanero Crème Brûlée. The cafe takes this seemingly common French dessert and turns it up a notch with citrus flavor and a kick of pepper—not too hot to deter the Utah crowds, of course.


  BLACK SHEEP CAFE’S SOUTHWEST CAPRESE


  (SERVES 4)


  
    1 red bell pepper


    1 yellow bell pepper


    1 Anaheim chile


    1 teaspoon vegetable oil


    8 medium basil leaves


    ½ cup extra-virgin olive oil


    1 teaspoon coarse black pepper


    1½ pounds fresh mozzarella


    1 teaspoon liquid smoke


    4 Roma tomatoes


    8 yellow cherry tomatoes (may substitute red cherry tomatoes)


    1 teaspoon smoked salt (may substitute kosher salt)


    4 large basil leaves


    1 tablespoon vegetable oil


    2 teaspoons balsamic vinegar

  


  Wash and dry red and yellow bell peppers and Anaheim chile. Place peppers and chile in a medium mixing bowl and coat with 1 teaspoon vegetable oil.


  Roast peppers and chile on a grill or under the broiler until blistered and blackened slightly on all sides. Remove to a bowl and cover with plastic wrap to seal. Allow to steam until cool enough to handle, approximately 20 minutes. Remove skins, stems, and seeds (do not rinse). Slice peppers and chile into long, thin strips.


  Place peppers and chile in a medium mixing bowl. Stack four medium basil leaves and cut into very thin strips. Add basil to peppers and chile with the extra-virgin olive oil and coarse black pepper. Mix well and cover. Refrigerate for half an hour to overnight.


  Slice mozzarella into sixteen ¼-inch-thick round medallions. Place mozzarella in a bowl and cover with cold water and liquid smoke and set aside.


  Slice each Roma tomato into four medallions, discarding small end pieces, and set aside. Cut eight cherry tomatoes in half and set aside. Stack four remaining medium basil leaves and cut into thin strips and set aside.


  On a working plate lay flat four tomato slices and four mozzarella slices. Sprinkle slices with smoked salt to taste.


  Alternately stack four slices each of the tomatoes and mozzarella in a rainbow pattern on a serving plate. Place a mound of peppers and chiles under the rainbow. Place four halves of cherry tomatoes on the plate, then top the pepper mound with one-quarter of the sliced basil. Place the stem side of one large basil leaf at the base of the peppers. Drizzle plate with extra-virgin olive oil. Drizzle tomatoes and mozzarella with balsamic vinegar to taste.


  Repeat with remaining three plates.
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  BLUE PLATE DINER


  2041 SOUTH 2100 EAST


  SALT LAKE CITY, UTAH 84108


  (801) 463-1151


  JOHN BOUZEK, OWNER


  People only complain about one thing at the Blue Plate Diner: the wait to get a seat. This diner is the choice spot of Sugar House residents. Located just blocks from Sugar House Park and near the highway, its easy access may be its only downfall.


  Blue Plate offers both traditional and untraditional breakfast fare, attracting pretty much any demographic nearby, from a crowd of firemen to a hipster vegan couple living down the street. On the traditional side their corned beef hash is a favorite, made with brined corned beef that’s been boiled and sliced thin in-house. The beef is served tender, almost crisp, and topped with cheese, fried eggs, and a side of toast. Rye pairs well, if you are looking for recommendations.


  For more classics, try the Classic Blue, house Benedict, or any omelet.


  After that, things get a little more trendy. The menu includes five variations of Benedict, from the SMA (spinach, mushroom, and avocado) to the country Benedict with smoked ham, buttermilk biscuits, and country gravy. Pancakes come in a variety to choose from as well, from vegan pancakes to country corn cakes, all with your choice of fruit, nuts, coconut, or chocolate chips. The corn cakes are especially good, with a little more texture than traditional pancakes and the flavor of cornbread. Try them with blueberries for a real treat. The tofu vegetable scramble and vegan tofu breakfast burrito satisfy the vegan crowd, while the pork chili verde burrito and the huevos rancheros satisfy those walking in extra hungry.
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  The vibe is just as funky as some of the menu items, with vintage decor salvaged from around Utah, including its soda fountain built in 1949. The diner is even older than some of the random objects lined up above the bar, as it was built around the turn of the twentieth century.


  Blue Plate doesn’t just fill a niche in Salt Lake, it fills every seat, the whole neighborhood, and beyond with exactly what anyone would want in a comfort food diner. Perhaps they do it too well.


  BLUE PLATE VEGAN BURGER PATTY


  (SERVES 4–6)


  
    2½ cups black beans


    2½ cups garbanzo beans


    ½ cup raw old-fashioned oatmeal


    ½ cup water


    1 cup finely chopped white onion


    1 cup finely chopped celery


    1½ teaspoons salt


    ¾ teaspoon black pepper


    ½ teaspoon granulated onion (or ¼ teaspoon onion powder)


    ½ teaspoon granulated garlic (or ¼ teaspoon garlic powder)


    1 tablespoon chili powder


    3 cups panko bread crumbs


    ½ cup all-purpose flour

  


  Coarsely puree the black beans and garbanzo beans. Bring raw oats and water to a boil and cook for five minutes. Add oats and all other ingredients to the beans. Let cool for 10 minutes then mix by hand. Measure out 5-ounce portions and smash to flatten into patties. Brown both sides in a pan with oil. Serve with a vegan bun, green leaf lettuce, sliced red onion, and tomato.
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    PANCAKES

  


  
    This city loves its pancakes. And we have a wide variety, from lemon pancakes at the Lazy Day Cafe to the fluffy pancakes that live up to their nickname: “Heavenly Hotcakes.”


    Here are some words of wisdom on pancakes in Salt Lake City:


    Go to the Park Cafe for pancakes the size of your head. Choose from buttermilk or multigrain, then blueberry or banana. A pancake sandwich is also a fun find here.


    Drive up the Big Cottonwood Canyon to Silver Fork Lodge for their famous sourdough pancakes made with a sourdough starter over fifty years old.


    The lemon pancakes at Lazy Day Cafe have a cult following and are served with their house-made buttermilk syrup.


    Penny Anne’s is like visiting your grandma’s house—that is, if your grandma has the best recipe for fluffy pancakes. Pancake lovers and haters enjoy a short stack here.


    Oasis Cafe serves up a grand German pancake with blueberry compote, worth sharing if you want something savory too.


    Vertical Diner has a variety of vegetarian and gluten-free pancakes including raspberry and chocolate chip.


    For a more unique hotcake, try the cinnamon roll pancake at Faustina, the cornmeal pancake at Blue Plate Diner, or Caribbean pancakes from Caffe Niche.


    For a classic diner stack, hit up the Coachman’s or The Original Pancake House.
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  About the Authors
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  Josh Rosenthal left West Texas as soon as he could for the mountains of Northern Utah, but he made sure to lure the lovely Becky Burns to come along after her four years at the University of Oklahoma. Through a series of miracles, Becky chose Josh and together they became the Rosenthals.


  Josh lives as a singer/songwriter/author/pastor/entrepreneur supporting Becky in her endeavors with Grace Food Group (Vintage Mixer, a recipe blog focusing on seasonal, fresh ingredients, and SLC Foodie). Josh is also the CEO of Charming Beard Coffee Roasters, a small local roaster with two locations in Salt Lake City and more than sixty wholesale accounts. You’ll also find him as an associate pastor at Missio Dei Community in downtown Salt Lake City. In all of their efforts, Josh and Becky seek the best for Salt Lake City and the people who choose to call it home. However, the adventure of transcontinental travel constantly catches their imagination leading to excessive daydreaming and scheming of their next trip abroad.


  Josh and Becky live in Salt Lake City with their son Everett and Portuguese waterdog, Henry. They are the driving forces behind a few popular blogs for foodies in Salt Lake City. Check out SLCfoodie.com for local food info, @SLCfoodie on Twitter, or theVintageMixer.com.
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