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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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    All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.


  




  To our mothers, Kathryn Poen and Annaliese Griffin, who have shared many great gifts with us, not the least of which is the appreciation for eating and cooking well.
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  Introduction




  

    Bienvenidos—welcome to San Antonio. Few cities in the United States have as lengthy, as colorful, and as savory a history as we do. No one knows how far back the first Native American settlement began on the river, an area they dubbed “Refreshing Waters,” but recorded history can be traced to the 1500s and on through the gradual Spanish colonization of the area and the development of numerous missions that still grace the city. Throughout this era, food was central to the colonists’ lives, as is attested by the role of the restored granary at Mission San José y San Miguel de Aguayo, where you can still see some of the tools used to pulverize corn or to help with the harvesting of the cultivated fields that once surrounded the stone structure.




    The most famous of the missions, of course, is the Alamo, which was the scene of the famous battle of 1836, in which Latino and Anglo forces fought against each other to the death. Between then and now, the city began to come to life as a melting pot of culinary fusion. Just a few decades after the fall of the Alamo, the Latin and Anglo population had become more peaceful, and the chili queens, as they were eventually dubbed, began to appear in the city’s many plazas. For the next 70 years or so, these women could be found by a campfire or cook stand, offering steaming bowls of bright red chili con carne to cowboys passing through on horseback or immigrants crisscrossing the land in search of a new home. The dish was one of the foundations of what would become Tex-Mex, a blending of traditional recipes from their homes in Mexico recreated with the ingredients at hand.
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    As the years passed, San Antonio grew into the seventh largest city in the United States, with a greater metropolitan population of 2.2 million. Yet people who live here refer to it as a big small town, because of its friendliness and its close-knit status. That extends into the food world, where chefs such as Diana Barrios Treviño and caterer Rosemary Kowalski are known to thousands.




    But it is the vast number of taquerias that stand out in many visitors’ minds and have garnered the city a reputation of being a taco town. We want to celebrate the many cooks, families, and entrepreneurs who have been feeding us good Tex-Mex for many generations. We appreciate the unsung heroes of these kitchens, especially those cooks, mostly women, who produce delectable, fresh corn and flour tortillas. Just as hand-tossed, freshly risen dough makes the best pizza crust, our hot-off-the-grill tortillas give us the winning edge when we claim to have the best Tex-Mex in the country.
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    Yes, the city is the home of Tex-Mex, which is every inch an American regional cuisine as the Cajun and Creole treasures of New Orleans or the Southwestern fare of Santa Fe. But it is no longer so easy to typecast San Antonio, which is doing so much more.




    It has taken the last few decades for word to get out about how diverse the scene really is. Thanks goes to the efforts of people like chefs Bruce Auden and Andrew Weissman, restaurateurs such as Cappy Lawton, and businessman Christopher “Kit” Goldsbury, whose philanthropy resulted in the Culinary Institute of America taking up shop at the Pearl Brewery. Thanks also is due to the city of San Antonio and entities such as the Convention and Visitors Bureau, which has been steadfastly putting out the positive message about San Antonio’s cuisine in articles and advertisements across the nation.




    In the following pages, we hope to give you a taste of the best the city has to offer. We have limited ourselves to independent restaurants, small Texas-based chains, local markets and grocers, and places that started here in San Antonio. People around the country already know what they’ll find at Whole Foods, Ruth’s Chris, Chipotle, Starbucks, and the like. We go to these places too, but we make a point of keeping a local diet whenever possible. We recommend that you take the time to explore the city on your own and uncover your own treasures. Pick a section of town you’re not familiar with, do a little research in these pages and go drive down W.W. White Road or San Pedro Avenue. Stop at a restaurant or two for a snack, then visit a market or two, a coffee house or a panaderia. You’ll soon realize the wealth of flavors that makes San Antonio unique and a real food-lover’s paradise. ¡Buen provecho!


  




  

    How to Use This Book


  




  We’ve divided this book into sections of San Antonio, the Texas Hill Country (areas relatively close to San Antonio), Wine and Spirits, and more. In each chapter, look for a brief introduction to the area. Also, we’ve included all of the sections that follow, with a few exceptions. Keep in mind while we did cover some local or regional chains, for the most part we sought out independent restaurants that make the best contributions to San Antonio’s unique identity.




  

    

      	[image: image]



      	
Foodie Faves


      These include restaurants in which, over the years, we’ve had good experiences. We have visited and revisited them, evaluated and written up the ones we think have the most to offer to visitors as well as local food aficionados. We have also tried to name specific dishes that we think the restaurant does well.
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Landmarks


      These are restaurants or food producers that have made their mark on San Antonio over the years. Some are restaurants that have been in the hands of multiple generations of the same family; some are places that have endured because they have put out a consistently good product. All are worth a visit.
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Specialty Stores, Markets & Producers


      From chocolatiers and bakers to producers of tamales on a grand scale, San Antonio has many interesting spots tucked away throughout the city. We mention venues where food lovers can pick up groceries, farmers’ market produce, Mexican dishes, high-end cookware, and more.
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Learn to Cook


      Discover the places you can go to learn to make one dish or the menu for an entire meal, meet a famous chef or cookbook author, or get a culinary degree. Yes, the city is now home to the third US campus of the Culinary Institute of America, of which we are very proud—but we hope you’ll learn here about some of the other places to brush up your basic skills or become a whiz in the kitchen.

    


  




  Recipes




  We approached some of the city’s best chefs, restaurateurs, and cookbook authors for recipes that we thought not only would show off their skills but would also reflect the diversity of the city’s tastes. We were delighted with what they graciously supplied.




  Price Code




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




  

    



    

      	$



      	Under $10

    




    

      	$$



      	$10 to $20

    




    

      	$$$



      	more than $20

    


  




  

    Festivals & Events


  




  January




  The Cowboy Breakfast, http://thecowboybreakfast.com. This breakfast has held the Guinness record for largest free breakfast and draws in more than 50,000 folks, beginning at 4:30 a.m. A longstanding tradition since 1979, the breakfast kicks off the San Antonio Stock Show & Rodeo season. Live music and hot coffee!




  The First Friday Art Walk invites the crowds each first Friday, every month of the year, to the city’s largest art district, Southtown (just south of downtown, King William area). In addition to fine arts and performance arts, including music and dance, restaurants, bars, and cafes are open to add fuel to the creative fire. It’s a fun, once-a-month street party, and a great meeting place for mind and spirit. It is free.




  San Antonio Cocktail Conference, www.sanantoniococktailconference.com. San Antonio’s new Cocktail Conference is the first of its kind in Texas. It brings together top bartenders and mixologists for 4 days of educational seminars, guided tastings, and of course, cocktail parties. Conference proceeds benefit HeartGift San Antonio, a medical group dedicated to providing life-saving heart surgery to disadvantaged children living in developing countries.
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  The San Antonio Stock Show & Rodeo Bar-B-Que Cook-off, 3201 E. Houston St.; www.sarodeo.com. This event features Texas-style barbecue at its best. This is a fund-raiser for the San Antonio Livestock Exposition, Inc. (SALE) Scholarship Fund. (The SA Stock Show & Rodeo begins either late January or early February, whichever is colder.)




  February




  San Antonio Wine Festival, www.sawinefest.com. The San Antonio Wine Festival actually begins with a wine competition in January. In February, the medal-winning wines are showcased during this weekend event benefiting KLRN-TV, San Antonio’s PBS station. The first event is the Fine Wine & Cuisine Tasting at the Alamodome, where more than 3,000 people taste hundreds of imported and domestic wines, including the silver- and bronze–medal winners from the competition. The second event is the Wine Opener, which has often been held at the St. Anthony Riverwalk Wyndham Hotel, though the venue has been known to change; here, the best wines from the competition are poured, along with chef-prepared cuisine to go with it. On Sunday, the annual Champagne Brunch, with jazz, is at the hotel. (See website for complete information on dates, venues and tickets.)
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  March




  Culinaria 5K Wine Run, www.culinariasa.org. Culinaria kicks off its festival events for the spring with this race that takes place on the roads and pathways in and around The Shops at La Cantera situated at the edge of the Texas Hill Country. There will be an array of pre- and post-race festivities for runners as well as entertainment, great wine and more. Some 2,000 runners participate in this event. (Culinaria’s main festival is in May.)
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  Luminaria, www.luminariasa.org. An annual celebration of art and artists, Luminaria “showcases all art forms” in an outdoor setting, and indoors at various other venues downtown. This was attended by around 300,000 people. And, of course, there are plenty of the culinary arts as well. Entrance to Luminaria is free. Food booths and venues have their own prices.




  Paella Cook-Off at Pearl, Pearl Brewery; www.pearlbrewery.com. The Paella Cook-Off has, after just three years, become a big draw for lovers of Spanish cuisine, paella lovers and seafood lovers. Ceviche, too, has become an added attraction. Chefs from across the city, state, and nation come to compete, cooking paella alfresco in the large exhibition area. It’s a fun, delicious, and different way to celebrate in San Antonio.




  April




  Fiesta San Antonio, www.fiesta-sa.org. This is the queen of all fiestas in San Antonio. More than 100 events take place over this extravagant, 11-day party. All of the events are listed on the website above. Half of the events are free, and nearly all of them involve food! The exact dates shift year to year, but Fiesta is always held in the latter part of April. We list three popular foodie Fiesta events below.




  Fiesta Oyster Bake, www.oysterbake.com. St. Mary’s University is the scene of this huge event that has been referred to as the “beating heart” of Fiesta San Antonio. It’s among the longest-running Fiesta events and celebrates its 97th anniversary in 2013. Oysters (of course) are shucked by the thousands; food and beverage booths from the Alumni Association as well as student groups at St. Mary’s University. Almost as important as the oysters, games, and more, are the musicians who appear during the 2 days of Oyster Bake.
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  A Night in Old San Antonio, www.fiesta-sa.org. For 4 nights running, from 5:30 to 10:30 p.m., this event, popularly called NIOSA (nigh-OH-sa) is held in the historic, downtown art community, La Villita. Around 80,000 visitors show up to wander among the more than 240 decorated food and drink booths, enjoy entertainment in 15 heritage-themed areas, eat, dance, and look for their friends. As the nights wear on, space is at a premium and you can depend on some elbow-to-elbow jostling, which is just part of the fun. The event is sponsored by the San Antonio Conservation Society and is the largest historic preservation festival in the nation.




  A Taste of New Orleans, www.saza.org. For 3 days the Sunken Gardens Theatre is filled with the tastes and sounds of New Orleans for “A Taste of New Orleans.” Expect some of the hottest foods and the coolest jazz at this citywide party, where Cajun and Creole cuisine really cook with gumbos, crayfish, étouffées, red beans and rice, boudin, andouille sausage, Cajun fried fish, desserts, and alligator tails along with other regional and local food favorites and drinks.




  May




  Annual Soul Food Festival & Gospel on the Plaza, Maverick Plaza at La Villita; www.facebook.com/pages/Soul-Food-Festival. This event kicks off with a gospel choir and continues with more music, plus food, arts, crafts, family events, and more.




  Culinaria—A Wine and Culinary Arts Festival, www.culinariasa.org. Food and wine aficionados anticipate Culinaria, as it showcases the Alamo City’s finest restaurants and chefs as well as celebrity guests from Mexico, Miami, Manhattan, and all over Texas. Culinaria celebrates San Antonio as a “premier wine and food destination,” as well as an important culinary and cultural gateway to Mexico and Latin America. (This is the main festival, but Culinaria offers events throughout the year.) During the May festival enjoy Sip, Savor & Shop fashion event at the Shops at La Cantera; wine-makers’ dinners; the Best of Mexico at La Villita; Burgers, BBQ & Beer at the Pearl Brewery; and the Grand Tasting, which is a major food and wine feast, with booths, stands, and tables offering fare from the city’s top restaurants.




  San Antonio Beer Week, http://sanantoniobeerweek.com. The inaugural SABW was in 2011, and it was a great event in a city that enjoys its beer! Events include tastings at the city’s breweries, beer dinners and tastings, walking pub crawls, a bus pub crawl, and a pro-am brewing competition for a chance to have your beer entered in the Great American Beer Festival. Numerous special beers and speakers will appear at events throughout the week.
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  June




  Texas Folklife Festival, www.texancultures.com/festivals_events/tff_home/. More than 40 ethnic groups gather at the Institute of Texan Cultures to share their food, traditional music and dance, and authentic crafts. This is a great San Antonio and Texas tradition, not to mention a whole lot of fun. The Institute of Texan Cultures is located in HemisFair Park, a short walk from the Alamo and the River Walk.




  July




  All American Burger Festival, East Side San Antonio (on Commerce Street); www.saburgerfest.com. The smoky scent of burgers sizzling, the heat of a burger challenge, and the fact that this festival is for a good cause should be enough reasons for burger aficionados to brave the July heat and get outside. The event is just three blocks away from the historic Sunset Station and a short jog from downtown. The goal of the All-American Burger Festival is to assist in the revitalization of the east side by drawing more consumers east of downtown San Antonio. There’s a Burger Cook-off, the All-American Burger Eating Contest, an area for kids to play in, and of course, plenty of food, drink, and music. This street party is free to attend.
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  Fourth of July Celebration, www.visitsanantonio.com/visitors/play. While this is a patriotic holiday rather than a foodie one, there’s no saying the two can’t be happily combined. On the Fourth of July, there are concerts, fireworks, the Freedom Fest at Market Square, arts, crafts, and more throughout the city.




  Go Texan Restaurant Round-Up, www.gotexan.org/restaurantroundup/index.html. Members of the Texas Department of Agriculture’s Go Texan Restaurant Program participate in the Go Texan Restaurant Round-Up. During the week of July 25 to 31, members commit to giving patrons a special Texas dining experience and pledge to donate a portion of meal proceeds to a local food bank. Customers benefit by getting some great dishes and tasting menus from chefs using food from local producers.




  August




  Culinaria’s Rambling Rosé, Becker Vineyards, Stonewall, TX 78671; www.culinariasa.org. Yes, it’s hot, but it really is a nice time to drive up into the somewhat cooler Hill Country and enjoy one of the best wines of summer, dry rosé, and a popular Culinaria event. Here, you’ll sample wonderful rosés, including one from Becker Vineyards. A panel of experts will help guide you through the tasting. Chef-prepared food is offered too, at the end of the panel. Build in a little extra time to walk through the Becker Vineyards winery and gift shop area and taste some of the top Texas wines they have for sampling.




  Culinaria’s Restaurant Week, www.culinariasa.org or www.visitsanantonio.com/visitors/play/festivals-events. Celebrate some of the great food being dished up at San Antonio restaurants. These venues offer a cross-section of the San Antonio culinary scene. In the past couple of years, the participating restaurants have offered $15 lunch and $30 dinner prix-fixe meals that let people sample a wide range of cuisines from their favorite restaurants or from some of the newer venues. (Reservations aren’t required but are a good idea! Call restaurants directly to book reservations.)




  September




  Diez y Seis de Septiembre, www.visitsanantonio.com/visitors/play/festivals-events. September 16, or Diez y Seis de Septiembre, marks the date that Mexico declared its independence from Spain. This date is observed throughout the city; there is a parade, celebrations in Market Square, festivals, dance, and more. Food, at events and specials appearing on the city’s restaurant menus, is always a part of the fun. If you’re dining out during this time, look for one of the traditional foods served at this holiday, chiles en nogada—these are poblano chiles that have been roasted, peeled, and stuffed with seasoned ground beef (picadillo), and covered with a creamy walnut sauce and sprinkling of pomegranate seeds.
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  Taste of the River Walk, www.thesanantonioriverwalk.com. Sample culinary offerings from establishments along the River Walk, then follow it up by going to the Post Party. See details on the website, above, as the event approaches.




  October




  Hole in Wine Golf Classic, www.culinariasa.org. San Antonio’s mild fall temperatures offer the perfect time for an outdoor tournament, complete with food and wine. This golf tournament offers individuals and businesses an exciting day on the links at San Antonio’s premier daily-fee golf course, The Quarry Golf Club. Each player will get a Quarry gourmet boxed lunch and entrance to the wine and dinner reception on event day.




  Oktoberfest San Antonio. Head over to the Beethoven Halle & Garten to celebrate the ultimate German festival! Music, food, and dancing plus German specialties like bratwurst, Reubens, and beer will be available to help put you in the spirit! Suggested donation is $5 at the gate.




  The Original Greek FUNstival, St. Sophia Greek Orthodox Church, 2504 N. St. Mary’s St.; www.stsophia.tx.goarch.org/funstival/index.htm. Since 1961, St. Sophia has held its Greek FUNstival, with the proceeds going to benefit the church. The festival goes on rain or shine. You can look forward to gourmet Greek cuisine and traditional specialties, shopping in the Plaka (town square), tour the historic St. Sophia Greek Orthodox Church, watch traditional Greek dancers in ethnic costumes, listen to music, and visit a cultural display. It’s fun for the whole family.
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  November




  Arts & Eats, www.bluestarart.org. Arts & Eats brings to you the city’s top chefs, contemporary art by San Antonio artists, and live entertainment. This party is one of two annual fund-raisers hosted by the Blue Star Contemporary Art Center, benefiting its exhibitions, art education, and programs, all of which are free and open to the public. The event puts the spotlight on the chefs’ progressive eats as well as contemporary artists.




  Diwali San Antonio: Festival of Lights, www.diwalisa.com or www.visitsanantonio.com/visitors/play/festivals. Diwali, one of India’s biggest annual festivals, has been celebrated in San Antonio since 2010. The colorful event features a special lighting ceremony where a thousand tea lights are released into the fountains at HemisFair Park, downtown. Indian food, dance and music are other highlights.
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  Lebanese Festival, St. George Maronite Catholic Church; www.stgeorgesa.org. The St. George Maronite Catholic Community brings Lebanese traditions to San Antonio each year with this delicious and fun festival. Lebanese culture is presented with authentic Lebanese food, dance performances and dancing, live music, and more. Inexpensive family fun.




  Wurstfest, New Braunfels, TX; www.wurstfest.com or www.visitsanantonio.com. Celebrate German culture and have a lot of fun Texas-style during this 10-day salute to sausage. There are polka contests, games, rides, and food and drinks on the Wurstfest Grounds in Landa Park, as well as special events throughout New Braunfels and Comal County. Get details at the website.




  December




  Tamales! At Pearl—A Holiday Family Festival, http://atpearl.com/food. The restored Pearl Brewery is one of city’s most exciting venues for culinary events. In December, it celebrates all things tamale. Tamales are a traditional food here in San Antonio, and tamale-makers throughout the city, amateurs as well as commercial ventures, gear up by making tens of thousands of these delectable treats. At this event there is a competition, but the public also comes to sample tamales from some of the city’s best producers and enjoy the storytellers, dancing, live music, and finally, fireworks.




  

    Keeping Up With Food News


  




  The San Antonio food scene is organic. Restaurants and markets continually open and close in all sections of town. Keeping up with what’s happening on the dining scene can be a full-time job, but there are many sources you can turn to for help:




  For newspaper readers, the daily San Antonio Express-News, offers an award-winning food and dining section titled “Taste,” on Sunday, while bar news appears on Thursday. The paper’s website, www.mysa.com, combines the information under the tag “Food.”




  San Antonio Current, a free weekly, features a lively, often irreverent food section with reviews, news items, and feature stories as well as heavy coverage of the city’s live music and bar scene.




  Magazine readers have plenty of options to choose from. San Antonio Magazine offers features on chefs and dining venues, while Texas Monthly covers the entire state with short reviews and feature stories. San Antonio Woman, Ten West Living, and Scene in S.A. are among the magazines to include food and dining in their focus. Destinations San Antonio and Fiesta San Antonio, both found mostly in hotels and downtown tourist areas, offer a sample of San Antonio’s dining scene to visitors.
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  On the Internet, local personality Tanji Patton offers Good Taste with Tanji (http://goodtaste.tv), a blog that combines news about San Antonio and Houston’s dining scene with videos, wine items, Hill Country tourist tips, recipes, and more.




  We have said this elsewhere in the book, but we would like to reiterate that the Convention and Visitors Bureau (www.visitsanantonio.com) does a terrific job of keeping up with food and wine events and restaurants, with resources for all, not just the tourists, to use.




  The anonymous Average Joe (www.sanantoniojoe.com) looks for the best in food and sights around town. Other local food bloggers include Heather Hernandez (http://GeeketteBits.com), Lauren Madrid (http://ohmypuddin.wordpress.com), and Kim Murray McDonald of http://flutiemcd.com. Flicks and Food (www.flicksandfood.com) does what its name suggests: It combines food and entertainment.




  

    POP-UP DINNERS




    Pop-up dinners are a fairly new addition to the San Antonio dining scene, and their organizers generally rely on social media to fill tables.




    Special Projects Social stages pop-up culinary events that offer far more than the food on the plate. Described by the organizers as a pop-up food/art/design and craftsmanship project, the monthly dinners are planned and prepared by Tim the Girl Catering. Tim is, in fact, a woman named Tim McDiarmid. She partners with furniture designer Peter Zubiate. The two move Zubiate’s custom-designed, reclaimed-wood tables from site to site, while McDiarmid creates a menu around local, seasonal ingredients. Projects Social also has a strong commitment to embracing other art forms in their events, such as artists, musicians, sommeliers, culinarians, photographers, and designers. Go to their website, www.specialprojectssocial.com, for information on how to be included in the next pop-up.




    The san Antonio Chefs Coalition formed in early 2012, kicking off their association with a series of pop-up dinners. The stated purpose is to give San Antonio’s culinary scene a higher profile, something national media could tap into, while raising money for local charities. The coalition announces events through their Twitter handle, @SAChefCoalition. The group also has raised money for culinary education in San Antonio. A second group, the SATXCookCoop, formed in mid-2012, beginning with a sit-down, reservations-only dinner. The group can be followed on Twitter @TxCookCoOp.


  




  And now for our own shameless plug: We have an e-zine, SavorSA (www.SavorSA.com; Twitter: @mysavorsa), which covers all things food-related in the San Antonio area. If you can eat it or want the recipe or want to find where to order it, we’re happy to write about it. The site is updated daily, except for holidays.




  

    Food Trucks


  




  

    A few years ago, celebrity chef Mark Miller remarked at a Culinary Institute of America conference in San Antonio that fine dining was dead. The taco truck had replaced it. People could still connect with their chef, who, from the confines of a mobile kitchen, could make a great many items to order in keeping with the customers’ wishes. Plus, the customers could often pick and sample from various trucks if two or three were parked together.




    San Antonio has long had a love affair with the traditional taco truck, the kind that sells Mexican tortas, burritos, and mini-tacos heaped high with cilantro and onions. These mobile units are often found near work sites and attract laborers who want some good food, served hot, and reasonably priced.




    They still set the standard for food trucks in the Alamo City today. Except in the last few years, some of what Miller said has come true. We still have palaces of culinary splendor where chefs display their latest and greatest creations to spellbound diners, but we also have trucks serving pork belly, scallops, crab cakes, and other delicacies in addition to home-cooking favorites, such as barbecue, chicken wings, burgers, and, you guessed it, tacos.
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    Then there are the trucks that offer global fare, whether you want something from Pakistan, Korea or South Africa. Some specialize in desserts, others in raspas, that San Antonio favorite that the rest of the country calls snow cones.




    You’ll find trucks at food parks such as Boardwalk on Bulverde (14732 Bulverde Rd., http://boardwalkonbulverde.com), Alamo Street Eat Bar (609 S. Alamo St., http://alamostreeteatbar.com), and the Point Park and Eats (24188 Boerne Stage Rd., http://pointparkandeats.com). If you can’t find the truck you’re looking for, check out www.safoodtruckfinder.com, a citywide guide to the mobile dining scene. Twitter also is an excellent way to track or communicate with your favorites.




    The lineup of trucks changes constantly, with the following worth consideration in addition to the names that follow: 123 Hot Dog, Barnyard Smokehouse, Blazin Burgers, The Chili Queens, The Chow Train, El Tacomiendo, Fat Bellies, K-Hill BBQ, Kitchen Fusionz, Lagniappe Today, Skinny Cat, Society Bakery, Takoriya, Texasada, and Third Coast Kitchen.
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  Bistro Six, (210) 422-3226; www.bistrosix.net; American. Looking for a truffled grilled cheese sandwich with a trio of flavored hummus dishes on the side? How about smoked brisket fried rice? Or a plump crab cake with plenty of crab and little cake? Then you’ve pulled up to the right truck. This family-owned venture always offers a playful take on the day’s ever-changing menu, fusing cuisines and cultures together in ways that excite the taste buds. Some of the dishes, such as bruschetta and panzanella salad, are traditional and bursting with fresh flavors, yet you probably wouldn’t expect to find either rolling by you to its next gig. The daily menu and location are posted on Facebook and Twitter (@bistrosix).




  Crepe Nation, LLC, (210) 381-7390; www.crepenationllc.com; Crepes. A crepe truck in Boerne? It may seem incongruous, but Chef Francisco Ramirez Jr. makes it work with his imaginative uses for crepes that make them seem as normal as, well, a tortilla. So he might offer green chile enchiladas or beef fajitas served with crepes flavored with tomatillo or mole. He also takes a global approach to his cuisine, offering crepes with Mediterranean, Indian, German, Italian, and Asian influences and just about any filling you can imagine, from Polynesian sweet-and-sour chicken to corned beef. Plus, there are dessert crepes to appeal to all tastes, such as Autumn Apple Strudel, Chocolate and Coffee, and of course, the classic Crepe Suzette. The menu varies weekly with about four savory options and three desserts.
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  Cullum’s Attaboy, www.attaboyburgers.com; Burgers. Chris Cullum, whose father Jim Cullum has become a River Walk institution for his renowned jazz band, has turned his attention to burgers and is proving to be greatly gifted with ground beef. For starters, he makes his own buns. Then he adds a patty made of meat that’s ground in house (in truck?). In addition to fresh produce, Cullum adds well-layered toppings that include bacon, fried egg and Cheddar; bacon and onion marmalade; and a killer bean burger. Sweet potato fries on the side just take things over the top in the best way possible. A veggie patty is available, as are boudin balls, crab nachos, and fried pickles, depending on where he’s parked, which is often in front of Tucker’s Kozy Korner, 1338 E. Houston St.
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  DUK Truck, (210) 402-2829; American-Fusion. Jason Dady dubbed this the DUK truck not just because of its bright yellow paint job but also because the name means Dady’s Underground Kitchen. You never know what’s going to be on the menu, from smoked deviled eggs to chicken-fried pork belly. You just know it’s going to be good in ways that you weren’t expecting—and that’s all part of the fun. The set-up is quite elaborate with baskets of condiments that you can use to season your treats any which way you want. Expect a Nutella dessert, and expect it to be wonderful. You can find out where the truck will be by following @duktruck on Twitter.




  El Bandolero Tacos y Mariscos, Nacogdoches Road at O’Connor Road, San Antonio, TX 78233; (210) 863-4127; Mexican. The Soriano Espinoza family parks this truck in front of the H-E-B car wash every evening, and as soon as the “Open” light starts flashing, customers wander up for some generous tortas, burritos, quesadillas, or street tacos topped with the likes of pork birria and bistec, buried under a flurry of chopped onion and cilantro with a few radish slices on the side for extra crunch. The shrimp tacos are a little more expensive and they require a little extra work in the kitchen, but the effort is worth it, especially when you add cheese and avocado to the equation. The truck-made salsas are hot, but pack full flavor once you get used to the pleasant burn.




  El Charro, Eisenhower Road at Austin Highway, San Antonio, TX 78218; Mexican. There’s no phone, no Facebook page, no trace of El Charro having been there, once it drives off at the end of the day, except for the lingering memory of how good the street tacos were. Or the tortas or burritos. Not much English is spoken here, but you can certainly make your order understood. The results are more rewarding than you might expect. The tacos are loaded with cilantro and raw onion, but they also come with grilled onions, a grilled jalapeño, lime, and avocado slices on the side. And you get a cup of outrageously rich charro broth with a few beans, but more bacon, sausage, and onions floating in there, punching up the flavor of each sip.
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  Guilty Pleasures, 14732 Bulverde Rd., San Antonio, TX 78247; (210) 560-1334; American. Chef Emery Budahazi is taking favorite dishes and giving them a gourmet twist. His lineup could include pulled pork or grilled shrimp over a rich rice pilaf or whatever he feels like making. One of the favorites is a multi-cheese macaroni dish that’s generous enough to become an entire meal while eliciting satisfied sighs from those eating it. Don’t miss the bread pudding with whiskey sauce, if it’s among the desserts. For entertainment while cooking, Budahazi likes to keep some blues videos of greats like Stevie Rae Vaughan playing—American classics, just like his cooking.
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  Kake Deva, Converse, TX 78109; (210) 860-9291; Bakery. This truck is bright pink, wears false eyelashes atop the headlights, and is every inch the diva, no matter how you spell it. Melissa Rogers takes her “Big Pinkie,” as she calls it, through the Converse area selling handmade cupcakes (Banana cream! Chocolate raspberry! Mexican chocolate!) as well as old-fashioned ice cream novelties, nostalgic candies and snow cones. The truck is available for parties, and Rogers also takes special orders for beautifully decorated cakes.




  KC’s Cones, 14732 Bulverde Rd., San Antonio, TX 78247; (210) 844-7786; www.kcscones.com; Snow Cones. Snow cones or raspas, whatever you want to call them, come in a psychedelic array of colors and flavors, including Crazy Coconut, Rockin’ Raspberry, Groovy Grape and Tiger’s Blood. The truck’s lineup has expanded to include a host of coffee drinks, hot chocolate, and chai. That makes KC’s a great complement to the other trucks that surround it, providing a little liquid yin to the edible yang of its neighbors.




  MARS Mobile Kitchen, (210) 800-1525; www.marsmobilekitchen.com; Home Cooking. Michael A. Romo’s mobile unit specializes in what he calls elevated comfort food. After a few forkfuls of the five-cheese macaroni and cheese with panko breadcrumbs or a baked chicken wing marinated in a Korean red pepper paste, you should be convinced of the truth of that claim. Mexican street tacos, dressed to the nines with marinated chicken thigh meat, fire-roasted tomatoes, onions, and cilantro, are much more elegant and tastier than what you’re likely to find from other street vendors.




  Morton’s BBQ, (210) 279-9412; Barbecue. San Antonio native Rashad Morton serves up some fine barbecue with a lineup that includes the ever-popular brisket, chicken, sausage, and ribs. You know the drill for the sides, too: pinto beans, coleslaw, potato salad. But then Morton goes beyond the norm to provide some red beans and rice, jambalaya, and yams on occasion. All of it will make drivers happy they stopped.




  R&R Chicken Wings, 14732 Bulverde Rd., San Antonio, TX 78247; (210) 379-0152; Wings. Roland Esqueda and his family know how to make chicken wings that make you sit up and take notice, especially if you like them super-hot. Hiccup-inducing hot. Happy hot. If you want something a little more temperate, try the barbecue, Cajun or mild. But if flavor is what you’re after, go for the lemon pepper wings. Onion rings and fries round out the menu, which may seem limited, just not in terms of taste.




  Rickshaw Stop, 14732 Bulverde Rd., San Antonio, TX 78247; (210) 902-9308; www.rickshawstop-sa.com; Pakistani. Pakistani street food is what Sameer and Meagan Siddiqui serve up from their truck. That means you can expect steaming hot kebabs stuffed into a flat paratha bread with onions and cilantro (think of it as a big Mexican street taco with a few seasoning changes) and samosas filled with meat or veggies (empanadas?). The difference is that, in addition to the expected chicken, you will also find beef on the menu. The owners’ family has contributed to the recipe development, and everything, including the kheer (rice pudding), has a genuine homemade quality.




  Rocker Dogz, www.rockerdogz.com; Hot Dogs. This is more of a hot dog cart than a food truck, but who cares? Just pay attention to the care chef Kris Martinez lavishes on a hot dog and you’ll realize you’re in the presence of a culinary artist. He tosses bruschetta topping, olive oil and red wine into the pan in which he grills his dogs, so that after the fire dies down, there’s a caramelized reduction on the meat that just enhances the flavor. He places it in a bun that has a mouthwatering crisscross of grill marks. And he’s only just beginning. For the Thai Kick Boxer Rocker, he adds a sweet chile sauce, a Thai red cabbage slaw, and serrano peppers, giving your dog a proper balance of sweet, sour, salty, and hot. Hot dog happiness.




  The Rolling Pig, Nacogdoches Road and Loop 410; (210) 667-5246; www.rollingpigsa.com; Pork. The Rolling Pig originated from a simple concept: a dish called porchetta (Italian roast pork), and a little (expensive) rotisserie oven. It all grew from there. Soon, they realized that they wanted to do more—to celebrate all cultures from around the world that love pork, not just Italians. The truck, owned and operated by Shere Henrici, has a rustic look outside, spiffy and new on the inside, built in New Braunfels at the Kitchen on Wheels. On the menu is schnitzel, pulled pork (Italiano), boudin (balls), and “maybe bacon,” says chef Phillip Humphreys.




  Saweet Cupcakes, (210) 215-0121; www.saweetcupcakes.com; Bakery. Cupcakes! Get your cupcakes! Actually, the women who run this cupcake truck, Mackenzie Kozak and Lori Moy, don’t have to yell or scream. People just somehow form a line whenever the truck is parked so they can buy individual treats filled with flavors such as chocolate-peanut butter, strawberry, and carrot cake. A judicious amount of frosting on the top keeps the cake from becoming too sweet, whether you’re going for coconut, red velvet or one of the mixes of vanilla and chocolate. A storefront version of Saweet is at 16652 San Pedro Ave., San Antonio, TX 78232.
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  Say-She-Ate, (210) 446-8257; www.saysheatetx.com; Burgers. This truck is plain on the outside but serving what we’d call pretty fancy fare from the kitchen inside. Hand-cut fries cooked in duck fat; Akaushi beef sliders with caramelized onions on toasty buns; chicken and waffles. Owners Brandon McElvey and Jason Paschall like to describe it as comfort food. Standing outside their truck on a rainy Friday, picking up one of the crunchy, twice-fried potatoes and dunking it into a garlicky aioli sauce, we have to concur with the comfort factor. The onion-topped Akaushi beef sliders do, in fact, slide right down. Keep up with their location and the changing menu by following their mobile kitchen on Facebook or on Twitter (@SaySheAteTX).
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  The Smoke Shack, Nacogdoches Road at Loop 410, San Antonio, TX 78209; (210) 829-8448; www.congercatering.com; Barbecue. Pulled-pork sliders with coleslaw on top of the meat. That’s about all you need to tell people, and the line starts forming the moment this truck hangs out its shingle for the day. Make that men who start lining up, because if you take a look at the customer base the truck gets each day, the vast majority are men who appreciate that touch of sweet in the sauce mixed with the burst of flavor when they bite into the Kiolbassa sausage, whether it’s on a stick or wrapped in a tortilla. The brisket, ribs, and pulled pork are smoked overnight in the shack, and it’s always a matter of first-come-first-served until the last of it is gone.




  Spice Runner, 14732 Bulverde Rd., San Antonio, TX 78247; International. Barry Fourie is from the other S.A. (South Africa), and he derived his truck menu from global flavors. The connection that ties them all together is their love of heat, whether the dish is from his native land, Louisiana, or Thailand or Texas. So you can get sandwiches filled with bobotie braised beef, Indian chicken curry, or Caribbean pulled pork. You can also get many of these in pocket pies, which we like to call empanadas. Each has a matching hot sauce, most made by Fourie, to kick up the heat a little (or you can mix and match to your taste buds’ content).




  Tapa Tapa Truck, (210) 373-9907; American. Culinary Institute of America graduate Rudolfo Martinez likes to play with people’s expectations of what you can find at a food truck. So on any given day, the menu on his red truck with the chalkboard menu outside could read: “Fried quail and brussels sprouts with spicy mole sauce . . . Oyster nachos with guacamole . . . Chicken fajita tacos . . .” And the next day you could find shrimp ceviche with fresh tomatoes on chicharrones or pozole, always a combination of the comforting and the eye-opening. That includes desserts, which include a handmade version of Pop Rocks.
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  Tin Can Tacos, (210) 913-6758; www.tincantacos.com; Mexican. You gotta love a taco truck that sells something called the Trash Can. Inside this big burrito, you’ll find pork, lamb, beef, chicken and rice all rolled up with queso fresco and the truck-made cilantro-avocado sauce. If that seems like a little too much to eat or a little too messy in its blending of flavors, then try one of those meats separately on a torta. Manny Olivarez offers mini-tacos topped with grilled onions, queso fresco, and cilantro that come with your choice of carnitas, lamb, fajitas, or chipotle chicken. And would a street meal like this be complete without chips and a touch of fire from the habanero salsa?
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  Toastie Buns, 14732 Bulverde Rd., San Antonio, TX 78247; (210) 505-0487; Burgers. Dominic Chacon, who attended St. Philip’s College’s culinary school, started this gourmet burger truck with a series of chef’s specials that include toppings such as cream cheese, olives, and jalapeños or bacon, avocado, and gouda. Other options not in a combination include Hatch green chiles, a fried egg, and cheeses ranging from pepper Jack and American to blue and swiss. But Chacon didn’t stop there. He added a portobello version for vegetarians and a turkey burger to the lineup. And he gave diners a choice of white or wheat for the buns. But he wasn’t done; he lets you get your burger “crunchified” with a handful of potato chips added to whatever you’re getting—and, yes, it’s worth it. If you like spicy food, try the corn salad among the side dishes.




  Wayne’s Wings, (210) 300-3891; Wings. Wayne Price knows his way around chicken wings, whether you want a tangy order doused in lemon pepper or you want the batter heavily seasoned with Slap Ya Mama Cajun seasoning. The end result is hot to the touch, yet you somehow can’t resist biting into a drumette with all the searing heat deep at the bone. Wayne’s also offers a burger, but the better option is a Philly Cheese Steak sandwich that comes in either beef or chicken. Good food takes time, so be prepared to wait while the chicken fries to order.




  Downtown/Southtown
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  There is something about being able to sit on a shaded patio on the San Antonio River Walk, sipping a margarita or diving into a bowl of just-made guacamole, while the parade of life marches by that feels so right.




  The magic that this area brings is what draws people time and again to San Antonio. We have gathered for you the best bets, places with genuinely good food and hospitality, whether you’re looking for Southwestern, seafood, Spanish, or a satisfying snack at an Irish pub.




  The foodie destinations stretch beyond the River Walk and past the Tower of the Americas to the charming Southtown area, which includes the King William Historic District. On the first Friday of each month, Southtown hosts a gigantic art-driven block party that lasts late in the evening, while people soak in the weather, the art, and the bounty of treats available from its many restaurants.
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  Ácenar, 146 E. Houston St., San Antonio, TX 78205; (210) 222-2362; www.acenar.com; Mexican; $$–$$$. Think mod when you step into this busy River Walk restaurant, operated by Lisa Wong of Rosario’s fame (p. 52). The epic-scale decor with its pinks and oranges is playful, vibrant, and retro, a lively contrast to the menu, which is refreshingly up-to-date. Favorites include buttermilk-fried oysters on yucca chips, duck tinga chalupas and crepas de huitlacoche, which are poblano corn pancakes stuffed with an earthy, intoxicating corn fungus—and those are just a few of the highlights among the starters. Mexican seafood specialties, baked goat and carnitas fill out the menu con gusto, while Átomar, the restaurant’s swinging bar, features a potent series of margaritas and mojitos. Is it any wonder you could face a wait even on a weeknight? The large patio area overlooking the river is a perfect place to sip into something comfortable.

OEBPS/Images/frn_fig_027.png





OEBPS/Images/frn_fig_035.png





OEBPS/Images/frn_fig_022.png





OEBPS/Images/chpt_fig_001.png





OEBPS/Images/frn_fig_014.png





OEBPS/Images/frn_fig_031.png





OEBPS/Images/frn_fig_005.png





OEBPS/Images/frn_fig_018.png





OEBPS/Images/frn_fig_001.jpg
SAN ANTONIO

The Best Restaurants, Markets & Local Culinary Offerings

John Griffin & Bonnie Walker





OEBPS/Images/frn_fig_004.png
 ———————————————
To buy books in quantity for corporate use
orincentives, call (800) 962-0973

or e-mail premiums@GlobePequot.com.
L —






OEBPS/Images/frn_fig_034.png





OEBPS/Images/frn_fig_021.png





OEBPS/Images/frn_fig_026.png





OEBPS/Images/frn_fig_013.png





OEBPS/Images/frn_fig_030.png





OEBPS/Images/frn_fig_017.png





OEBPS/Images/frn_fig_016.png





OEBPS/Images/frn_fig_011.png





OEBPS/Images/frn_fig_024.png





OEBPS/Images/frn_fig_033.png





OEBPS/Images/frn_fig_037.png





OEBPS/Images/frn_fig_020.png





OEBPS/Images/frn_fig_025.png





OEBPS/Images/frn_fig_029.png





OEBPS/Images/frn_fig_003.png





OEBPS/Images/frn_fig_028.png





OEBPS/Images/frn_fig_012.jpg
2l

L.uoju [

e _mwm.“”s A ®
sﬁaﬁ VAN @
AT






OEBPS/Images/frn_fig_036.png





OEBPS/Images/frn_fig_023.png





OEBPS/Images/frn_fig_019.png





OEBPS/Images/frn_fig_032.png





OEBPS/Images/chpt_fig_002.png





OEBPS/Images/frn_fig_015.png





OEBPS/Images/frn_fig_002.png





