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  Help Us Keep This Guide Up to Date




  We would love to hear from you concerning your experiences with this guide and how you feel it could be improved and kept up to date. Please send your comments and suggestions to:




  editorial@GlobePequot.com




  Thanks for your input, and happy travels!
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    Phoenix & Scottsdale: Unchained & Evolved


  




  

    Dining out in Phoenix and Scottsdale once meant you had to choose between the lesser of two evils: chain restaurants with their bland food and unimaginative menus, or hokey establishments where the steak was as tough as the leather on your server’s cowboy boots. True, there are some now-iconic places that have been slinging gourmet goods for years, but, until somewhat recently, these spots were few and far between. Then, in the early 2000s, a boom in the housing industry prompted a massive influx of migrants from across the country, catapulting Greater Phoenix into the position of the sixth largest city in the United States. A city that always had the makings of a world-class metropolis—nearly perfect weather, five-star resorts, a captivating Sonoran Desert setting—was thrust into the spotlight and residents as a whole began developing a more sophisticated palate. Suddenly, Phoenix and Scottsdale were major contenders in the national culinary world.




    But even in the midst of this gastronomic evolution, Phoenix and Scottsdale have managed to preserve the very real, very proud Old West attitude that is what makes the region such an alluring place. You can still order rattlesnake, T-bone steak, and some of the best classic hamburgers you’ll ever have the pleasure of devouring, except now you have the option of heightening your experience with chimichurri sauce or peppercorn gravy and remoulade. Craving spicy Szechuan noodles? We’ve got that. Dying for a slice of European-style pizza? We have it, too. Want to get your hands on some sweetbreads ragout? No problem. It’s all here.
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    It’s probably this same bold, autonomous Western spirit that spurred an uprising of independent, chef-owned restaurants that went to war with corporate big names who didn’t have the meat and potatoes to back up their big talk. And, I’m happy to say, the good guys didn’t just win the battle; they swept the whole freaking crusade. Phoenicians love to support local in every sense of the word. Outdoor markets with produce from area farms, mom-and-pop eateries, and food trucks aplenty; it’s all on the menu. And while all of the recognition Phoenix and Scottsdale have received in recent years has caught the eye of several celebrity chefs who have sunk their chops into the area and opened their well-known boutique brands, the real stars of the show are the homegrown Arizona celebrity chefs who are on the front lines every day, working to preserve this hard-won reputation as one of the best dining destinations in the country.


  




  

    How to Use This Book


  




  

    This book is separated into different regions of Greater Phoenix and Scottsdale, and within each you’ll find these features:


  




  Neighborhood Map




  

    Greater Phoenix and Scottsdale are broken up into geographical regions known simply as the North, West, and East Valleys, which are all basically groups of cities and towns. Because Downtown, Phoenix proper, and Scottsdale have enough dining options to constitute their own books entirely, we’ve called each out in its own special section. All of the spots included in this guidebook have been marked on the neighborhood maps.
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Foodie Faves
This section is broad and includes any restaurant we think is worth a visit, from long-standing favorites to the latest on the scene.
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Landmarks
The restaurants in this category have been around long before the population boom in the 2000s, and deserve much recognition for helping put Greater Phoenix and Scottsdale on the food map.
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Farm-to-Table
The word “desert” brings to mind images of barren land and fruitless soil, but Greater Phoenix and Scottsdale’s histories are actually rooted in agriculture. We tell you where to get the freshest bites in town.
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Specialty Stores, Markets & Producers
Helping you navigate the long list of artisan bakeries, local butcher shops, and well-stocked farmers’ markets, we give you a list of must-visit specialty stores.
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Learn to Cook
Greater Phoenix and Scottsdale are home to a respected group of nationally acclaimed chefs and we explain how, and where, you can hone your skills.

    


  




  Home Grown Chains Sidebars




  

    Even if you don’t live in Arizona, you’ve probably heard of these establishments at some point. These home grown restaurants evolved into statewide, regional, or national chains.


  




  All-Star & Celebrity Chefs Sidebars




  

    Greater Phoenix and Scottsdale have their fair share of acclaimed chefs, whether they’re locally acclaimed culinary masters or nationwide TV personalities.


  




  Recipes




  

    At the back of this book, we give new meaning to the phrase “continued education” and help you create some of our favorite local dishes at home.


  




  Price Code




  

    We also included price information for restaurants using the following scale system for a single entree:




    

      



      

        	$



        	less than $10

      




      

        	$$



        	$10 to $20

      




      

        	$$$



        	more than $20

      


    


  




  

    Getting Around


  




  

    Getting to Phoenix and Scottsdale is easy thanks to Phoenix Sky Harbor International Airport, one of the top 10 busiest airports in the United States. US Airways, Continental, Delta, and United Airlines—all of the big names fly in and out of Sky Harbor, and so do many budget companies like JetBlue and Southwest.




    Once you’re in the city, transportation options depend on your plans. If you’re hoping for the grand tour and are scheduling meals that span multiple regions, renting a car is the most convenient way to go. And, thanks to a mostly north to south and east to west main street grid, navigating Greater Phoenix and Scottsdale is extremely easy. Printing driving directions from www.mapquest.com or www.maps.google.com, or renting a GPS system from the car facility, is more than enough, but buying a map never hurts and will only help you understand the system better. There are some instances, especially with newer establishments or in the outlying areas of town, where technology just hasn’t caught up with physical addresses.
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    While the Valley Metro Light Rail, which opened in December 2008, is quick and affordable, it is somewhat limited in terms of its reach. The system spans from the East Valley in Mesa through Tempe and into northwest Phoenix with some fantastic food stops along the way, but in many cases additional transportation to your actual destination is needed from the Light Rail stop. Staying in Downtown Phoenix but want to visit Liberty Market in the East Valley? You could take the Light Rail to the Sycamore station in Mesa (the final stop on the route), but you’ll have to cab it to Gilbert’s Heritage District. The West and North Valleys and Scottsdale are missing Light Rail access altogether, but Light Rail is still convenient if you plan to stay and/or play anywhere along the line. PHXRailFood.com is the best resource for restaurants along the line.
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    If you are feeling particularly adventurous and have (a lot of) time to kill, you could always try your hand at the Valley Metro bus system, though I wouldn’t recommend it. While the cost for a one-way ride is reasonable, the bus system is ineffective if you are trying to hit multiple restaurants in a limited timeframe. That’s why, if you want to supplement your Light Rail adventures with some off-the-line restaurants, a rental car or taxi is the best recommendation. While cabs are readily available in more populated areas like Downtown Phoenix and Scottsdale, Greater Phoenix isn’t New York City so have contact information for local companies on hand. AAA Yellow Cab (www.aaayellowaz.com) and Discount Cab (www.discountcab.com) are among the most popular.


  




  

    Keeping Up With Food News


  




  

    The area of Greater Phoenix and Scottsdale is home to more than 3 million people who are all hungry for the latest food trend. Even in a down economy and stalled local real estate market, or in some cases because of these factors, the local dining scene can change faster than Kim Kardashian can fall in love. At times it can be daunting trying to process the wave of restaurant openings and closings, like a never-ending game of Monopoly. Thankfully, Greater Phoenix and Scottsdale has a dedicated foodie following—some professionally trained, others self-taught—who are much more “on it” than I could ever be. It’s true that my jam-packed food blogroll and stack of print subscriptions have always been a personal obsession but, when researching this book, they became much more than just a favorite pastime. They became my life source. I’ve included Twitter handles when available. You can follow me @Little_K.




    Arizona Food Tours (www.ArizonaFoodTours.com): Arizona Food Tours’ “A Taste of Old Town Scottsdale” is a walking food and historical tour of The West’s Most Western Town. For $42 per person, you get samples at 5 of the area’s top restaurants and specialty stores like the Mission and Outrageous Olive Oils. In the end, you’ll have consumed enough food to be considered lunch and also have much more of an appreciation for what started as a frontier town. The tour goes on rain or shine so pay attention to the weather report and wear comfortable shoes.




    The Arizona Republic (www.dining.azcentral.com): I always assumed that every major newspaper in the country would have a robust food and drink beat. Recent travels have revealed that I am either extremely naive or very spoiled. Thankfully, though, Arizona’s largest daily newspaper understands that food isn’t just a carnal necessity, it’s a passion, hobby, and—for some of us—a way of life. That’s why Wednesday has quickly become my favorite day thanks to the Arizona Republic “Food & Drink” insert where experts like Howard Seftel and Barbara Yost share their recent finds. For more immediate satisfaction, I admit to visiting AZCentral.com regularly, where reviews are sometimes posted a couple of days before print versions are published.
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    Blog.ScottsdaleCVB.com: Because this is the official travel blog of the Scottsdale Convention & Visitors Bureau, all dining coverage tends to focus more on current events rather than actual reviews. One of the things I find most appealing about this blog is how easy it is to navigate, especially since they cover much more than just the restaurant scene. Even the dining section is broken down further into categories like chefs, cooking classes and events, resort dining, and exclusive dinners. Twitter: @scottsdaleaz.




    DesertLivingToday.com: A true sign of the times, Desert Living was once a top luxury magazine in Greater Phoenix and Scottsdale that has since been replaced with an online version. Thankfully, all this has meant is that the DesertLivingToday.com crew is able to provide much more up-to-the-minute coverage, especially when it comes to the local dining scene. Their regular “Chow Down: This Week in Food Blogs” posts aren’t just a good news resource, but they’re also hilarious. Twitter: @DesertLivToday.




    EATERAZ.com: While the name might hint otherwise, EATERAZ. com has no relation to the larger Eater.com family of websites. One part news, two parts satire, EATERAZ.com is a self-proclaimed “food gossip” site whose owners get a kick out of airing the local restaurant industry’s dirty laundry. Many times, the hearsay they print ends up being true. Other times, they post corrected updates when announcements become “official news.” But, at all times, they are funny, on the ball, and a worthwhile resource for the latest dining updates. Twitter: @eateraz.




    EricEatsOut.com: I couldn’t tell you what Eric looks like, or even his last name, but I can tell you that his blog always does one of two things: makes me hungry or makes me wish I was his best friend, if only to ride the coattails of his food-fueled blogging race without having to do any research myself. I like Eric’s food blog because he doesn’t take himself too seriously (as you’ve probably noted given the name of his blog), but his descriptions are always well written and the large photos are an added bonus. Rarely do I get through a post without drooling. (Sorry, too much information, I’m sure.) Twitter: @ericeatsout.




    FoodiesLikeUs.com: Owner J. E. Pizarro and his stable of food bloggers cater to those of us (ahem) who center their social calendars on food. The Scottsdale-based company not only produces a regular e-newsletter with drool-worthy photos and reviews, but also throws some of the best food-focused parties in town. From cooking classes to private tastings and even a Light Rail Dine-Around, FoodiesLikeUs.com has done it all, and done it well. I’ve been to several of their events and only once have I ever seen a shortage of tastings, which was at a sushi restaurant. And, really, can anyone actually ever get full from sushi? Twitter: @foodieslikeus.




    FoodTrampDiaries.com: The daughter of a German butcher, Erin from FoodTrampDiaries.com is herself a mom of two so I find her to be a great resource for, among other things, family friendly dining in Greater Phoenix and Scottsdale. She also has a knack for finding some great hidden gems, and more than once her shared recipes have made my own at-home cookbook. Her food coverage is much broader than some of the other blogs in this section, but she still does a great job at covering local events. Twitter: @foodtrampef.
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    GirlMeetsFork.com: Susie Timm, the “girl” behind GirlMeetsFork.com, has an entire photo gallery dedicated to meat. She lives for barbecue festivals and gets excited about things like head cheese, spare ribs, and smokers (the meat kind, not tobacco). But besides being an advocate for the carnivore community, she’s also a great go-to source for information on spontaneous food events that are born from sheer love of a particular item rather than a desire to make money. Case in point: a “Grilled Cheese Throw Down” that had me at the word “cheese.” Twitter: @susietimm.
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    Juxtapalate.com: To be fair, I should tell you that Ty Largo of Juxtapalate.com is a local food publicist whose clients are regularly featured on his blog. But, his agency also just so happens to represent some of the best independent restaurants in town so his rave reviews are oftentimes warranted. I’m not afraid to say that his blog is a personal favorite because Largo’s writing style is every bit as sassy and self-deprecating as his real-life personality. What is particularly great about Juxtapalate.com are the photos, videos, and amusing illustrations that add to the story. Twitter: @juxtapalate.




    MicheleLaudig.com: Michele Laudig is a restaurant critic, food writer, and blogger who was once the brains behind Chow Bella and the Phoenix New Times’ dining section. She’s a legit food critic, so you won’t ever see her face anywhere on her blog, but what you will find is an insider’s perspective into some of the best—and most obscure—restaurants in Arizona and beyond. What’s great about Michele is that, after all of these years, she is still absolutely in love with her job and the local restaurant scene. She’s not jaded, and that’s hard to come by in this industry. This “agent of secrets” is always fun to follow on social media. Twitter: @michelelaudig.




    MouthbySouthwest.com: Jess Harter is a longtime restaurant critic who used to cover the East Valley specifically for one of the area’s daily newspapers. Now, he’s taken his expertise to the blogosphere, expanding his coverage Valley-wide. Though, to this day, no one covers the East Valley quite like him. And, being an E.V. resident myself, I regularly visit Harter’s blog for the kind of in-depth, substantial breakdown of flavor and texture that only a trained critic can provide. He’s also great at keeping readers informed of the latest dining discounts, which he filters from various “deals” websites into a single easy-to-read post. Twitter: @mxsw.




    PenAndFork.com: Gwen Ashley Walters is a trained chef who graduated from the local Scottsdale Culinary Institute and worked in kitchens across Arizona, including at the Boulders Resort & Golden Door Spa. She’s also the author of three cookbooks and a regular contributor to Phoenix magazine. On PenAndFork.com, Walters partners with a handful of other enthusiastic food writers and covers everything from restaurant grand openings to easy tips for the at-home chef. Recently, she opened my eyes to the chocolate chipper tool and my life hasn’t been the same since. Twitter: @chefgwen.
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    Phoenix Magazine (www.phoenixmag.com): The monthly publication covers dining in Greater Phoenix and Scottsdale on a regular basis, but its annual special editions like “Best Restaurants” (January), “Best Bars” (March), “Best Things to Eat” (May), and “Best New Restaurants” (October), make it a must-have when planning your culinary excursions.




    Phoenix New Times (www.phoenixnewtimes.com): While journalism for the purposes of shock and awe isn’t my bag, I do appreciate the time and resources that the Phoenix New Times dedicates to the local food scene. Their critic is undercover when visiting restaurants for research purposes, so you know that the reviews will be straightforward. The Chow Bella blog (http://blogs.phoenixnewtimes.com/bella) is an extension of its print coverage with more immediate updates and their “Happy Hour Report Card” section is hands down the best place to get details on establishments where Happy Hour food specials are as good as the cocktails.




    PHXRailFood.com: PHXRailFood.com highlights the best places to eat along the Valley Metro Light Rail line that connects Phoenix, Tempe, and Mesa. It has reviews of more than 130 restaurants that are either directly along the route or within a half-mile walk of a light rail station. It makes navigating the wide world of Greater Phoenix dining much easier. Twitter: @PHXRailFood.




    TheHotSheetBlog.com: Like Scottsdale, Greater Phoenix also has its own blog that’s run by the Convention & Visitors Bureau. I find it to be particularly useful for updates on developments in Downtown Phoenix where the restaurant roster, thanks to recent openings of places like CityScape, seems to change on a daily basis. Twitter: @visitphoenix.




    TheWildLavender.com: Nikki Buchanan has been a food writer for more than 25 years, holding posts at various publications across Greater Phoenix and Scottsdale. She seems to have an on-again, off-again relationship with her food blog, but when she does post to TheWildLavender.com, it’s food nerding-out in its truest form. No one describes the silkiness of corn tamale or floral accents of a really good Moscato quite like Buchanan, so if you are a die-hard food snob (loud and proud, right?), you’ll love her insights. Twitter: @TheWildLavender.


  




  

    Festivals & Events


  




  January




  

    CRAVE Arizona, Scottsdale; www.cravearizona.com. What started as a fall food fete with the name Eats3 has shifted into the winter culinary celebration known as CRAVE Arizona. Focusing solely on independent restaurants in the Scottsdale area, the upside to CRAVE is the direct access you have to Arizona-based chefs and restaurants. The downside is the ticket prices for some of the smaller, more intimate events like the sommelier-led private dinners or Elixirs at the Loft, a more elaborate cocktail hour. The Grand Tasting, which closes out the 4-day event, is extremely accessible and worth the trip with past special appearances from big names like “Top Chef” Stephanie Izard and celebrity restaurateur Michael Mina, who opened Bourbon Steak at the nearby Fairmont Scottsdale Princess.


  




  March




  

    Great Arizona Beer Festival, Tempe; www.azbeer.com/tempe. Held at Tempe Beach Park, the Great Arizona Beer Festival is a massive event that attracts somewhere in the ballpark of 50,000 people every year. And while the emphasis here is on sipping, not noshing, the Great Arizona Beer Festival has rightfully earned its spot in this book because of its attention to seasonal, specialty craft brews like Cowboy Coffee Porter from Big Sky Brewing Company in Montana and the Organic Imperial Brown from Bison Brewing. Local companies make a fair showing, too. Some of my favorites included the Old Frog Grog oatmeal stout from Tempe’s own Dave’s Electric Brew Pub and SanTan’s pale ale. But, I must admit, the people-watching is just as good as the beer that’s on tap. Though it probably goes without saying, you must be at least 21 years old to enter.
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    Arizona BBQ Festival, Scottsdale; www.azbbqfestival.com. Started by Affordable Food Festivals, LLC, a duo of ex-publishing professionals turned food bloggers, the Arizona BBQ Festival sets the Scottsdale Waterfront aflame every spring with more than 40 barbecue teams—from world champions to novices—who are competing for a coveted prize of $20,000 and, let’s be honest, the adoration of event attendees. It’s a Kansas City Barbecue Society–sanctioned event, so the grub here is real and real good. Even Arizona Senator John McCain stops by for a taste. And, so do approximately 9,000 other ’cue fanatics who munch on $2 samples of the competitive food while listening to live music, taking in cooking demonstrations by local chefs like James Porter and Beau MacMillan, and letting their “mini me’s” loose in the Kid’s Zone. But the real belle of the barbecue ball is Whiskey Row, a tent-covered section where whiskey-based cocktails flow and area bartenders show off their skills.
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    Devoured, Phoenix; www.devourphoenix.com. It’s been called the Olympics of Arizona food events, and for good reason. Not only does Devoured attract some of the best independent restaurants from Phoenix every March, but it’s probably the most critically acclaimed food event in all of Greater Phoenix and Scottsdale, loved especially by top local food reviewers like Howard Seftel from the Arizona Republic. Hosted by Local First Arizona and the Phoenix Art Museum, Devoured is particularly fun because it features all elements of the meal, from cocktails to dessert. I was in sweet-treat heaven at the exclusive, but affordable at $10 per ticket, Dessert Social.


  




  April




  

    My Nana’s Best Tasting Salsa Challenge, Tempe; www.salsachallenge.com. While other food events in Greater Phoenix and Scottsdale are all about showcasing restaurants and established chefs, My Nana’s Best Tasting Salsa Challenge is all about the little guy. Here, individuals and families from across Arizona descend upon Tempe to share their personal takes on America’s number one condiment. (Yes, that’s right, salsa is more popular than ketchup.) I almost never made it away from a booth without chatting up the competitors, but that just made the homemade pico de gallos and salsas verdes even sweeter (er, spicier) because I came to find that many of the recipes were passed down through multiple generations.
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    Scottsdale Culinary Festival, Scottsdale; www.scottsdaleculinaryfestival.org. As the nation’s longest-running celebration of its kind, the Scottsdale Culinary Festival has been attracting foodies and chefs for more than 30 years. At first glance, Scottsdale Culinary Festival may seem like it’s more about the glitz and glamour than the food, but don’t let its extra shiny exterior fool you. Yes, there’s the Eat, Drink, & Be Pretty Party where attendees fawn over stiletto pumps rather than grilled prawns, but at its core Scottsdale Culinary Festival is a food lover’s dream, no doubt in part due to the annual Friends of James Beard Benefit Dinner. If you’re lucky enough to score a ticket—they’re pricey at $200 per person—you’ll have front row seats to watch some of the best James Beard–recognized masters in action, like Pastry Chef Nicole Plue of Cyrus in California and Jason Wilson, executive chef of Crush in Seattle. Locals come out in droves mostly for the Great Arizona Picnic, an outdoor grand finale of food and drink.




    Forks & Corks, Downtown Phoenix; www.forksandcorks.org. While I don’t necessarily recommend traveling to Greater Phoenix and Scottsdale specifically for Forks & Corks, the event definitely is worth checking out if you happen to be visiting at the start of April and have $65 to spend on a ticket. In 2011, the festival moved to Downtown Phoenix’s new CityScape development and, while crowded and hard to navigate in some parts thanks to narrow streets, gained more of a big city vibe. Forks & Corks attracts a decent showing of restaurants in the Valley, most of which come from top area resorts like Frank & Albert’s at the Biltmore and T. Cook’s from the Royal Palms Resort. It’s a happy hour–timed event—5:30 to 8:30 p.m.—so you’ll find most attendees dressed in business or business casual attire.


  




  September




  

    Arizona Restaurant Week, Greater Phoenix & Scottsdale; www.arizonarestaurantweek.com. For locals, Arizona Restaurant Week is like Christmas in September. Every year, the event attracts more than 100 restaurants that put together special 3-course tasting menus (some with wine, beer, or cocktail pairings) for the price of $30 or $40 per person. The list of participating restaurants continues to evolve, with more one-of-a-kind establishments like Cork in Chandler and Coup des Tartes in Phoenix jumping on board every year. Check www.arizonarestaurantweek.com in the summer, usually by July, for complete information on participating restaurants and make reservations early because spots fill up fast. In 2011, a spring Arizona Restaurant Week was added to the line-up, held mid-May.
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  October




  

    Arizona Taco Festival, Scottsdale; www.aztacofestival.com. Brought to you by the same quirky duo that puts on the Arizona BBQ Festival, this fall event shines a spotlight on what the Southwest, particularly Arizona, is really known for—its unbeatable Mexican food. And, with local legends like Los Sombreros, Ticoz, and the Mission in the line-up, you’ll want to come hungry. The concept is similar to the barbecue festival’s, with teams competing for a grand prize for the best taco, but entertainment at this festival is a bit more, well, festive with Lucha Libre Wrestling and the Hot Chili Pepper Eating Contest. I loved the Arizona Taco Festival because tasting portions, $2, are generous with at least 1 to 2 ounces of protein per sample in the form of either smaller Mexican “street” tacos or bits of larger ones. If that’s not enough to fill you up, there’s also a market of vendors selling larger meals.


  




  

    Food Trucks


  




  

    The only thing better than easily accessible food-on-the-go is delicious, easily accessible food-on-the-go. A nice alternative to typical fast food, Phoenix food trucks offer affordable and tasty eats that range from vegan- and vegetarian-friendly to Mexican and Filipino cuisine. Phoenix Street Food (www.phxstreetfood.org) is so in love with local mobile food vendors that they’ve dedicated an entire website and blog to the movement. Check it out for information on the latest events and locations of the food trucks.




    Beet StrEAT, (480) 331-2338; http://beetstreat.com. Beet StrEAT is an affordable and convenient way to purchase groceries without leaving the house. Beet StrEAT, a mobile kitchen and market, is a shopping cart–less alternative to Whole Foods, Trader Joe’s, and other organic and health food stores and markets. It has unprocessed foods and a made-to-order menu that changes and grows depending on what’s freshest in local farmers’ fields. Beet StrEAT doesn’t have a set schedule yet, and typically cruises the open road looking for hungry customers. Follow the truck on Twitter @beetstreattruk to find it or check out www.facebook.com/beetstrEAT.




    Carte Blanche Gourmet Tacos, (480) 277-1102; http://carteblanchegourmet.com. If you’re visiting Arizona and reading this book, blinking, or thinking about your restaurant itinerary, you’re partaking in an activity besides eating Mexican food. The only means of redemption for this misdeed is a Mexican meal. Luckily, finding good Mexican grub in Phoenix is easy. Taco trucks are particularly fun to eat at because the experience feels authentic and honest—a modest kitchen packing a delicious punch. I was excited about trying Carte Blanche Gourmet Tacos, the allegedly amazing taco vending cart. It typically posts up at the Whole Foods parking lot in Scottsdale at Raintree Road and the 101 Freeway. The two tacos I ordered were loaded with portobello mushrooms, mozzarella cheese, and pumpkin seeds, an unexpected but delicious combination. Follow the truck on Twitter @tacochicks or check out www.facebook.com/pages/Carte-Blanche-Gourmet/146495075383157.
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    Frufru Pops, www.frufrupops.com. Once a month, Downtown Phoenix hosts First Friday in the trendy Roosevelt district and the popular art event doesn’t break, even in the sweltering summer heat, which is exactly when I decided to go on the hunt for the Frufru Pops food truck. Sure, I cursed myself a bit in the 100-degree (at night!) heat but once I realized that the pink and green logo on Frufru Pops’s mobile wasn’t a mirage, I was happy again. Frufru pops have easily the most untraditional, eccentric, and daring Popsicle flavors I have heard of. From honeydew-mint to cardamom-saffron yogurt, these pops will satisfy cravings you never knew you had. I savored every delicious ounce of the blood orange Popsicle and was so engulfed in its sweetness I forgot all about the heat. Follow the truck on Twitter @frufrupops or check out www.facebook.com/pages/Frufrupops/159499810765908.




    Hey Joe! Filipino Street Food, (602) 410-8115; www.heyjoetruck.com. I think my favorite part about ordering food from a food stand or truck is the surprising originality in flavor I often find. Eating food prepared by chefs willing to hit the road and reach the people directly, peddling the food they lovingly cook on the streets, just makes my taste buds happy. I love knowing an up-and-coming home-style chef prepared my food. That’s why I especially like Hey Joe! Filipino Street Food. If you’re feeling adventurous try a chicken foot and eat the meat and skin right off the feet bones. Or, play it safe with lumpia, a Filipino deep-fried egg roll. Hey Joe! is a regular at the Downtown Phoenix Public Market’s Food Truck Fridays. Follow the truck on Twitter @heyjoetruck or check out www.facebook.com/pages/Hey-Joe-Filipino-Street-Food-Truck/184512354929567.
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