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  Introduction




  

    Seattle, a city of 609,000 residents living in small and distinctive neighborhoods, is brought together by a great love of food, a shared interest that brings a small-town feeling to a big city. New friendships, food inspirations, and business partnerships are established over the simple act of picking up produce at a local farmers’ market. You might even run into a local chef or famed restaurateur, often known by locals on a first-name basis. Running into these chefs on the street is as common as running into your next-door neighbor. Those who dine out often will also be throwing in names of farms and producers in their daily lexicon.




    Whether foraged or farmed, Seattleites are blessed with a backyard full of the Northwest’s most diverse, unique produce and local seafood. Foragers delight in finding mushrooms in the forests, nettles by the creeks, and sea beans by the ocean. Fishmongers and farmers take pride in their ingredients, while artisan cheesemakers, butchers, chefs, chocolatiers, baristas, and roasters continue to push the boundaries of Seattle’s playful palate.




    For many, the Seattle food scene is a lifestyle, a way of life that embraces the homemade, the local, and the sustainable. Bakers using organic ingredients, restaurants making pasta by hand, and consumers demanding fresh and sustainable seafood have become standard. To pick up fresh bread, infused salts, and jars of fresh jams and connect with artisans, a food lover needs only to travel a short trip to a neighborhood farmers’ market where questions are welcomed.




    As for the weather, I’m convinced that we complain about it to keep this gem of a city all to ourselves. Yes, it rains here, and it is cold, but having lived in climates where the cold burns your eyes and where the heat takes your breath away, I’ve come to believe that the rain is a nice excuse for some takeout or a warm meal in a toasty restaurant.




    Getting to know Seattle so intimately, I am deeply appreciative of the city’s always-expanding ethnic food scene. The International District beckons to me, and I love the Asian, Caribbean, and eastern European delights that await. When I ask Seattle friends where they eat, these places come up again and again.
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    This is the ultimate guide to Seattle food. It is where you will find the local ice-cream shops, bakeries, and specialty stores. Here you will find the most-talked-about restaurants, hidden ethnic gems, and iconic establishments that made the food scene what it is today. And because Seattle is known for its wonderful ingredients, I have included recipes from local chefs and companies for you to re-create at home.




    Let your mood guide you through this book. Whether you are seeking a casual night out with friends, a romantic candlelit dinner, or the ingredients for your own sushi night at home, you can find it among the nearly 400 listings in this book.


  




  

    SOMETIMES YOU WANT TO WALK WHILE YOU EAT . . .




    For those seeking a hands-on food tour, Savor Seattle Food Tours is your ticket to tasty eats and a cultural tour of downtown. Whether it’s nibbling on Flagship Cheddar Cheese at Beecher’s on their signature Pike Place Market Tour, or devouring Tom Douglas’s famous coconut cream pie on their Chocolate Indulgence Tour, you will surely enjoy meeting the talented and passionate chefs and artisans that are the lifeline of Seattle. Tours operate daily and prices range from approximately $40 to $80. Advance reservations are required. For more information and tickets, visit SavorSeattleTours.com or call (206) 209-5485.


  




  

    Explore unfamiliar neighborhoods, absorb new cultures, and pick up creative desserts for your next party. One thing remains consistent in all these places: You will find the passion that has helped food establishments remain successful in our struggling economy.


  




  

    How to Use This Book


  




  

    For the purpose of this book, I have divided the city into five chapters: North, Central, Downtown, South, and West Seattle. Since the center of Seattle is so densely populated with not-to-miss food finds, I have divided it into two chapters—Central and Downtown. Seattleites are familiar with the smaller neighborhoods that make up these regions, and each establishment in this book is labeled with the names of these neighborhoods or areas.


  




  North includes:




  

    Ballard, Fremont, Green Lake, Greenwood, Lake City, Maple Leaf, Phinney Ridge, Roosevelt, Sand Point, University District, and Wallingford


  




  Central includes:




  

    Capitol Hill, Central District, Eastlake, First Hill, Madison Park, Madison Valley, Madrona, Magnolia, Queen Anne, South Lake Union, and Westlake


  




  Downtown includes:




  

    Belltown, Chinatown/International District, Downtown, Pike Place Market, Pioneer Square, and Waterfront


  




  South includes:




  

    Beacon Hill, Columbia City, Georgetown, Rainier Beach, Seward Park, and SoDo


  




  West Seattle includes:




  

    All parts of West Seattle


  




  Price Code




  

    The restaurant price code applies to the price of an entree on the dinner menu; in many cases the price of lunch is significantly lower.




    $         inexpensive, most entrees under $10




    $$       average, most entrees in the $10 to $20 price range




    $$$     reasonable, most entrees in the $20 to $30 price range




    $$$$   expensive, most entrees over $30


  




  Listings




  

    Each chapter is made up of different sections: Made Here, Specialty Stores & Markets, Food Lovers’ Faves, and Landmark Eateries. Each listing shows the name of the establishment, address, phone number, neighborhood or location, and website (when available). You may use the appendix “Eateries by Cuisine” as a guide to listings.
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  Made Here




  

    This section spotlights local ice-cream shops, bakeries, chocolate makers, and artisan products. All of the companies have a storefront, and many are willing to ship their products across the country. Check their websites for information.
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  Specialty Stores & Markets




  

    This section introduces you to the specialty shops, markets, ethnic groceries, cheese shops, and places to get the finest ingredients so you can assemble creative spreads for lunches, dinners, and picnics. This is where you turn when you need a special ingredient or a bit of motivation to cook.
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  Food Lovers’ Faves




  

    This is a comprehensive restaurant guide that spotlights a wide range of restaurants, from cutting-edge eateries to sophisticated dining rooms and family-owned ethnic spots. Here you will also find the newer, trendier eateries.
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  Landmark Eateries




  

    Like moviegoers, food enthusiasts often seek out the new and happening, and the timeless classics may be overlooked. These are the tried-and-true favorites, iconic restaurants that have made it through tough economic times and withstood the biggest test in the restaurant business—the test of time. Here you will find restaurants with spectacular views and stories that define the Seattle experience.


  




  

    Java Talk


  




  

    Seattle is known for its buzzing coffee scene; it’s the birthplace of popular coffeehouses like Starbucks, Tully’s Coffee, and Seattle’s Best Coffee. But with new roasters and cafes popping up daily, one needs to spend every morning jonesin’ the joe scene to sample it all. Here is a list of some of the cafes that roast locally, part of the ever-changing revolution of Seattle’s coffee world.




    Analog Coffee, 235 Summit Ave., Seattle, WA 98102; (206) 678-7443; Capitol Hill; analogcoffee.com. The main feature of this delightful cafe is its cold-brewed coffee, a relatively new method of coffee production. Herkimer coffee is the brand, and it makes for a good and satisfying cup. The space is friendly and located on a quiet street in an upscale and uber hip part of town. And they have comic books to keep you entertained if a great cup of coffee isn’t enough! But it will be.


  




  

    DINING OUT: TIPS TO KNOW BEFORE YOU GO




    Restaurant Schedules and Menus: Many high-end restaurants are only open for dinner and closed on Monday or other days of the week. Summer and winter schedules may vary. Happy hours and brunch hours may change periodically. Some menus are seasonal, and some restaurants may change their menus daily. Check the websites before you leave the house.




    Dress Code: Seattleites are known to dress casually. Most restaurants accept casual dress or business casual, except for a handful of higher-end places such as Canlis (see p. 79). When in doubt, just give the restaurants a call.




    Dining Alone: Dining alone takes some getting used to, but once you give it a try, it becomes a great way to gather your thoughts and meet new people. Many Seattle restaurants have a bar area where you can feel comfortable ordering food and drinks solo.




    Allergies and Gluten Intolerance: Restaurateurs have become more conscious of these subjects and are willing to accommodate. Take time to explain the extent of your sensitivity, and don’t be afraid to ask questions.




    Kid Friendly: In general, many restaurants are kid friendly. When contemplating the kid friendliness of restaurants, call and ask if high chairs are available, or ask if kids are allowed. I have found that coming in for dinner right when a restaurant opens is the best time for dining with the little ones.




    Frugal Dining: If a tight budget is keeping you from dining at the places that you want to try, there are options to lighten the cost. Many restaurants offer happy hours on food and drinks, so find out when those are. In many cases, lunch menus are less expensive than dinner menus, and during dinner hours, diners can order a selection of appetizers to share.




    Seattle also has restaurant deals around town where you can dine at top restaurants for $30 and under during different months of the year. The 10-day promotion known as Seattle Restaurant Week takes place during April and October with over 100 participating restaurants (seattletimes.nwsource.com/seattlerestaurantweek), and the monthlong Dine Around Seattle occurs every March and November and features over 30 restaurants (dinearoundseattle.org). Some of the restaurants participating in these promotions also offer diners an $18 lunch option.
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    Caffé D’arte, 625 2nd Ave., Seattle, WA 98101; (206) 728-4468; Downtown; caffedarte.com. Caffé D’arte is downtown’s traditional Italian roaster with its espresso blends, drip coffee, and organic lines. The flavor profiles echo a map of Italy, from the Firenze blend and its light qualities to the darker, more heavy-bodied blends of Taormina as you reach the south. Find smokier roasts with their traditional Balestra wood roaster that uses local alderwood.




    Caffè Umbria, 320 Occidental Ave. South, Seattle, WA 98104; (206) 624-5847; Pioneer Square; caffeumbria.com. This wholesale and full-service coffee roaster focuses on Italian-style espresso blends and utilizes up to 15 varieties of beans originating from Central America, South America, and Africa. Here you will find blends such as the medium-dark roast known as Bizzarri Blend or the medium-roast 100 percent organic Terra Sana Blend. Stop by Caffè Umbria’s flagship retail store and cafe in Pioneer Square, where they also have pastries, gelato, and Italian beer and wine.




    Caffé Vita Coffee Roasting Co., 1005 E. Pike St., Seattle, WA 98122; (206) 709-4440; Capitol Hill; caffevita.com. (See website for additional locations.) Since 1995 Caffé Vita has roasted in small batches on vintage equipment in the heart of Seattle’s Capitol Hill. With multiple locations across the city, they pride themselves on sourcing beans directly from coffee farmers. Their time-honored Caffé Del Sol espresso blend consists of Latin American, African, and Indonesian beans, and they developed a Theo Blend in collaboration with local chocolatier Theo Chocolate.




    Fonté Coffee Roaster and Fonté Cafe and Wine Bar, 1321 1st Ave., Seattle, WA 98101; (206) 777-6193; Downtown; fontecoffee.com. This is a well-known coffee roaster that ships beans within hours of roasting. With over 30 years of experience, master roaster Steve Smith hand-selects beans and creates blends in a manner similar to that of fine winemakers, based on the varietal character unique to specific regions around the world. Their special-selection coffees are composed of the finest beans that reflect their special sourcing and distinctive flavor profiles. Try their signature offerings like the Sage Latte and the coffee Flight of Origin.
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    Fremont Coffee Company, 459 N. 36th St., Seattle, WA 98103; (206) 632-3633; Fremont; fremontcoffee.net. This old house converted into a coffee shop is one of the coziest places to work on your computer; its intermingling rooms and spacious patio make this the place to get a Seattle vibe on a pleasant day. Stay indoors on a rainy day and admire art submitted by local artists. Order a dessert made in-house and from scratch with your coffee. Roast master Aric Annear roasts single-origin, fair-traded, and organic coffee that can be enjoyed in-house or at home. Whole-bean coffee can be purchased at their store or from their website.




    Herkimer Coffee, 7320 Greenwood Ave. North, Seattle, WA 98103; (206) 784-0202; Greenwood; herkimercoffee.com. This is Greenwood’s neighborhood coffeehouse known for their straight shot of espresso. Their coffee beans are sourced through their direct relationships to farmers in places like South America, Central America, Africa, Indonesia, and India. Come steal a glance of their roasting process in the morning and enjoy an espresso, drip house blend, or one of the single-origin seasonal offerings.




    Lighthouse Roasters, 400 N. 43rd St., Seattle, WA 98103; (206) 633-4444; Fremont; lighthouseroasters.com. Since 1993 this casual roaster has been a favorite Fremont neighborhood coffeehouse. Here the roaster is a centerpiece in the room. Try the Roaster’s Choice, Mocha Java, or varietals like Yemen Mocca Sanani.




    Milstead & Co., 770 N. 34th St., Seattle, WA 98103; (206) 659-4814; Fremont; milsteadandco.com. Cafe owner Andrew Milstead is offering a very decent selection of single-origin beans from a wide and impressive list of roasters. Every cup is prepared perfectly, and you can’t go wrong with one of their ham and cheese croissantsand their house-baked muffins are quite good.. With free Wi-Fi, it’s a nice place to take your laptop out for a date. This place is quite famous for its coffee expertise.




    Porchlight Coffee and Records, 1318 E. Pike St., Seattle, WA 98122; (206) 329-5461; Capitol Hill; porchlightcoffee.com. Local Herkimer coffee, Macrina pastries, and Zatz bagels, plus a well-curated selection of records have made this Capitol Hill shop a neighborhood favorite. The staff is pleasant and the concept is way cool.




    Seattle Coffee Works, 107 Pike St., Seattle, WA 98101; (206) 340-8867; Downtown; seattlecoffeeworks.com. Just a few blocks from the Pike Place Market is the 15-foot-tall drinking man sign that will lead you to this cafe with a designated tasting area. Visitors can compare and contrast coffees of different preparations and ask all their coffee questions. Call and inquire about the $6 tour that gives a behind-the-scenes look at the roasting process as well as the opportunity to drink and taste as much coffee as you want. Try the Obama Blend and Molly’s Blend.




    Slate Coffee Bar, 5413 6th Ave. Northwest, Seattle, WA 98107; (206) 240-7174; Ballard; slatecoffee.com. The coffee here is excellent and served in wine glasses, which is quite the thing. It’s fun. The friendly staff really know their stuff, and this place doesn’t fool around. No raspberry mocha lattes—this is coffee, espresso, and excellent baked goods. My friend JJ had a coffee tasting here, and she fell in love with a couple of their offerings. It is a very cool coffee shop.




    Stumptown Coffee Roasters, 1115 12th Ave., Seattle, WA 98122; (206) 323-1544; Capitol Hill; stumptowncoffee.com. (See website for additional locations.) Founded in Portland, Oregon, Stumptown Coffee Roasters are known for their dedication and commitment to the farms and farmers. Stumptown’s bean buyers travel most days of the year, and their coffee is truly excellent. You are welcome to check a Stumptown out every day (except Saturday) at 3 p.m. for a free public cupping or to check out coffee roasting. Don’t miss their seasonal coffee or my personal favorite, Hair Bender.




    Tin Umbrella Coffee, 5600 Ranier Ave. South, Seattle, WA 98118; (206) 743-8802; Columbia City; tinumbrella.com. Opened in 2013, this airy and light roastery is a popular South Seattle destination for a superb cup of coffee and has already become a neighborhood go-to spot. The folks who serve you your cuppa are friendly and warm, and somehow seem to remember what you ordered on your last visit. That always makes me happy. The best baristas have good memories!
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    Victrola Coffee Roasters, 310 E. Pike St., Seattle, WA 98122; (206) 462-6259; Capitol Hill; victrolacoffee.com. (See website for additional locations.) The coffee is roasted in an old 1920s auto row building at the border of Downtown and Capitol Hill. They have blends and single-origin coffees like Streamline espresso, Ethiopia Yirga Cheffe Koke, and Brazil Pulp Natural Condado Red Bourbon. Eager coffee students and novices alike can get schooled in their cupping room, which features free tastings on Wednesday at 11 a.m.


  




  

    AIRPORT FOOD CAN BE HEALTHY




    If you’re looking for a healthy snack or meal while traveling to or from Seattle, be sure to check out Chef Kathy Casey’s Dish D’Lish (Seattle-Tacoma International Airport; dishdlish.com; $). Whether eating in or grabbing Food T’ Go Go, there are plenty of market-fresh foods and beverages to choose from—made daily on-site. Tasty examples include a hand-shaken NW berry lemonade; stratas made with rustic bread, eggs, cheese, and savory goodies baked ’til golden—great for breakfast, lunch, or a quick snack; the NW Salad featuring house greens, roasted pears, toasted hazelnuts, blue cheese, and cranberry vinaigrette; and Kathy’s favorite hot-pressed sandwich made with house-roasted chicken, brie, and Washington apple chutney. Travelers can also pick up Kathy’s latest cookbooks and specialty products. See Chef Kathy Casey’s recipe for Citrus 75 on p. 158.
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    Vivace Roasteria and Espresso Bar at Brix, 532 Broadway Ave. East, Seattle, WA 98102; (206) 860-2722; Capitol Hill; espressovivace.com. (See website for additional locations.) Espresso Vivace Roasteria, a partnership between David Schomer and Geneva Sullivan, focuses on northern Italian espresso. With years of research and tried-and-true techniques to developing the perfect roast, along with a passion for achieving the perfect crema, Vivace excels in the realm of “latte art,” or pouring steamed milk into espresso to create a design. This is an absolutely wonderful cup of coffee.




    Zoka Coffee Roasters & Tea, 2200 N. 56th St., Seattle, WA 98103; (206) 545-4277; Green Lake; zokacoffee.com. (See website for additional locations.) The top-notch baristas here will enhance your coffee experience with a real knowledge and care about their beans. Zoka has blends, single-origin espresso, and other coffee beverages. Espresso Paladino is their crowd pleaser, made of 100 percent arabica coffees of South American, Indonesian, and African origin.


  




  

    Trucks or Bust


  




  

    Over the past few years, roaming restaurants in the form of food trucks have been satisfying the Seattleite’s need for quick and diverse lunches. Facebook pages, websites, and Twitter updates make it easy for avid diners to track their locations down for a quick lunch, dinner, or mid-afternoon snack. To get a taste of many trucks in one place, follow the Mobile Chowdown website for their food trucks events themobilechowdown.com.




    Skillet Street Food (skilletstreetfood.com; Twitter: @skilletstfood) is where you get American comfort food out of an Airstream trailer. Here the burgers are topped with their famous bacon jam that can also be ordered online. Don’t forget the poutine—fries, gravy, and melted cheese. For Mexican food, find El Camion (elcamionseattle.com; Twitter: @elcamionseattle). For a mix of Korean and Hawaiian fusion, head toward the Marination Mobile (marinationmobile.com; Twitter: @curbcuisine), with items like miso ginger chicken and kimchee rice bowls. For bursting pitas full of falafel or shawarma, check out the yellow truck in Georgetown known as Hal-lava Falafel (hallavafalafel.com; Twitter: @hfalafel) see p. 137 for more information). Look for po’boys, Muffulettas, and beignets at Where Ya at Matt, a truck with cuisine from New Orleans (whereyaatmatt.com; Twitter: @WhereYaAtMatt).
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    If you see a pig on wheels, it must be Maximus/Minimus (maximusminimus.com; Twitter: @somepigseattle) serving pulled pork and vegetarian sandwiches either spicy (Maximus) or sweet (Minimus). Find Thai-Hawaiian-style plate lunches at Pai’s (paifoods.com; Twitter: @ paifoods), or for items like pad thai or red curry, visit the Thai food truck by the name of Kaosamai (kaosamai.com; Twitter: @thai food truck; or stop by their restaurant at 404 N. 36th St., Seattle, WA 98103; 206-925-9979; Fremont). Let your sweet tooth guide you with Sweet Treats (streettreatswa.com; Twitter: @StreetTreatsWA), and for a cold treat, try the modern-day ice-cream trucks from Molly Moon’s Homemade Ice Cream (mollymoonicecream.com; Twitter: @mollymoon; see p. 21 for more information) or Parfait Ice Cream (parfaiticecream.com; Twitter: @ParfaitIceCream). For that hot dog craving, look no further than Dante’s Inferno Dogs (dantesinfernodogs.com; Twitter: @Danteinfernodog).


  




  

    Vegetarian Dining


  




  

    Chefs here love fresh produce, and vegetarian options can be found on almost every menu. If you are looking for a fancy night out, opt for the course-by-course tasting menus presented at Canlis (see p. 79) or Tilth (see p. 43). Poppy’s (see p. 73) vegetarian thali is sure to surprise with playful vegetable combinations. Landmark restaurants like Cafe Flora (see p. 79) have rightfully earned their loyal followings. Sutra (1605 N. 45th St., Seattle, WA 98103; 206-547-1348; sutraseattle.com) is a dining experience akin to a private supper club with a four-course prix-fixe menu. Capitol Hill’s vegan restaurant by the name of Plum Bistro (1429 12th Ave., Seattle, WA 98122; 206-838-5333) is a fabulous choice for a light bites, lunch, brunch, or dinner.




    An extensive vegetarian menu can be found at Chaco Canyon Organic Cafe (4757 12th Ave. Northeast, Seattle, WA 98105; 206-522-6966; chacocanyoncafe.com) as well as vegan sandwiches, rice bowls, breakfast items, and raw entrees. For the raw curious, experience Thrive (1026 NE 65th St., #A102, Seattle, WA 98115; 206-525-0300; generation-thrive.com) with delicious sauces and imaginative takes on items like teriyaki, salads, and desserts. For Thai food, stop by Araya’s Vegetarian Place (5240 University Way Northeast, Seattle, WA 98105; 206-524-4332; arayasplace.com) or Jhanjay (1718 N. 45th St., Seattle, WA 98103; 206-626-1484; second location at 5313B Ballard Ave. Northwest, Seattle, WA 98107; 206-588-1469; jhanjay.com), and for the adventurous, go for the spicy Ethiopian at Meskel (see p. 71).
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  North
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    In the north part of Seattle, Ballard was once the home of Scandinavian fishermen. Today it’s a young, artsy neighborhood, a destination for diners avoiding downtown congestion, thriving with its art walk, restaurants, and bar scene. Ballard now boasts an oyster bar, a waterfront restaurant in the form of a boathouse, trendy taverns with live music, and some Northwest-inspired restaurants. The University District, aka the “U District,” is a thriving area packed with students from the University of Washington. Known as “the Ave,” University Way Northeast is a series of blocks with a melting pot of modestly priced dining options and pastry-laden coffeehouses. University Village is a large open-air shopping center with well-dressed customers and high-quality boutiques as well as a cupcake shop, a chocolate shop, and an old-fashioned candy shop. Healthy eaters, hippies, and laid-back types will love the Fremont neighborhood with its fashionable shops, healthy stores, outdoor market, and chocolate factory that you can smell from afar.




    In this chapter you will find the neighborhoods Ballard, Fremont, Green Lake, Greenwood, Lake City, Maple Leaf, Phinney Ridge, Roosevelt, Sand Point, University District, and Wallingford.


  




  

    
[image: image]  Made Here



  




  

    Cafe Besalu, 5909 24th Ave. Northwest, Seattle, WA 98107; (206) 789-1463; Ballard; cafebesalu.com. Walking into this little French cafe is like walking into a buttery heaven. Surrender to the aroma while you decide which pastry will launch your day. Peek over the sides of the glass to watch dough being rolled out in front of your eyes. The tarts are made with fresh fruit, and there are uniquely light and fluffy ginger biscuits, buttery croissants, and a killer pain au chocolat. This is the place you’d want to be reading your morning paper.




    Cupcake Royale and Vérité Coffee, 1101 34th Ave., Seattle, WA 98122; (206) 709-4497; Madrona; cupcakeroyale.com. For a full description see the Central listing, p. 49.




    The Dahlia Workshop, 401 Westlake Ave. North, Seattle, WA 98122; (206) 436-0052; South Lake Union. Right downstairs from Serious Pie Westlake and Harrison lies Tom Douglas’s quaint little biscuit shop that is open daily until 2 p.m. Get some fresh-out-of-the-oven buttermilk biscuits with options like fried chicken with Tabasco, black pepper gravy, and a fried egg; or “the workshop” featuring house-cured ham, cheddar, and apple mustard and a fried egg; or fried green tomato, bacon, and remoulade with, you guessed it, a fried egg. Salads and soups are available as sides. The small seating area makes this an ideal place for breakfast or lunch on the go. After 5 p.m. every day the space is transformed into a wine bar serving hand-chipped prosciutto di parma.
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    D’Ambrosio Gelato, 5339 Ballard Ave. Northwest, Seattle, WA 98107; (206) 327-9175; Ballard; dambrosiogelato.com. Italian-born Marco D’Ambrosio had been working in the wine industry in Seattle for five and a half years when he convinced his dad, Enzo, a university-certified gelato master, to open this gelato shop in the heart of Ballard. Many of the ingredients such as the hazelnuts, white chocolate, and jams are imported from Italy, giving the gelato a unico intensity. The dairy and fruit come from local organic sources when possible. The most popular flavor is the pistacchio di bronte made with an imported Sicilian pistachio produced in Bronte, Italy, near the Etna volcano, known for its intense and aromatic flavor. Other interesting flavors are the lemon; coconut hazelnut; and the Fichi, Mascarpone & Caramello, a mix of mascarpone, figs, and caramel. A small cone starts at $3.50 and includes two flavors. Don’t let the line out the door dissuade you of this Italian luxury; it seems to move pretty fast.




    The Erotic Bakery, 2323 N. 45th St., Seattle, WA 98103; (206) 545-6969; Wallingford; theeroticbakery.com. The rapport between food and sexuality has been around forever. Mother Nature is responsible for driving us bananas with a bounty of fruits whose very shapes are similar to the human body. The Erotic Bakery pushes the boundaries by melding food and sexuality with their humorous and tasty cakes. Disclaimer: Enter at your own risk and leave your inhibitions at home. Erotic has phallic-shaped cakes with all the trimmings, cookies with marzipan bosoms, cheesecakes designed with naughty body parts, and assorted party platters in all shapes and sizes. Have an uncommon request for a cake? Don’t fret. They custom-design many cakes for bachelor and bachelorette parties or events; no request is too racy. Cakes can be ordered online. The cakes may be a little pricey, but the looks on the faces of your friends? Priceless.




    The Essential Baking Company, 1604 N. 34th St., Seattle, WA 98103; (206) 545-0444; Wallingford; essentialbaking.com. (See website for additional locations.) Seattle’s first local, certified organic, artisanal bakery, the Essential Baking Company, was founded in 1994. Using organic and natural ingredients and no preservatives, Essential makes fresh handcrafted artisan breads, European pastries, and luscious desserts. All locations boast a generous seating area, knowledgeable staff, and a wide selection of breads, quiches, scones, bars, muffins, and more. Order a loaf of the rosemary diamante, made of fresh organic rosemary, durum flour, and sprinkled with sea salt; a cinnamon roll; or the Chocolate Indulgence cookie. See Essential Baking Company’s recipe for Vegetarian Strata on p. 175.




    Fainting Goat Gelato, 1903 N. 45th St., Seattle, WA 98103; (206) 327-9459; Wallingford; faintinggoatseattle.com. This is the story of a Turkish family who moves to Seattle and decides to open a gelato shop. Why gelato? They found gelato to be similar to the Turkish ice cream that they had grown to love. They use local organic dairy from Lynden, Washington’s Fresh Breeze Organic Dairy, as well as organic sugar and other ingredients. The most popular flavors include salted caramel, pistachio, and hazelnut. The most original flavor is the goat milk gelato made with mastic gum, a tree resin that possesses a piney vanilla flavor. The space is family friendly with a table for the kiddos and Turkish coffee to keep the big kids happy.




    Fran’s Chocolates, 2626 NE University Village St., Seattle, WA 98105; (206) 528-9969; University District; franschocolates.com. (See website for additional locations.) Fran Bigelow started Fran’s Chocolates over 30 years ago after falling in love with the chocolate culture in Paris. A pioneer in the Seattle chocolate industry, Fran produces chocolate in small batches using all-natural and organic ingredients (when possible) and the finest cacao from Venezuela, Madagascar, and Ecuador. Even the Obamas have professed their love for this Seattle favorite; the president favors Fran’s Smoked Sea Salt Caramel in Milk Chocolate. Fran’s has been mentioned by Martha Stewart Living, O Magazine, and other national publications. If that isn’t recognition enough, Jeopardy featured Fran’s Grey Salt Caramels in an $800 question in 2008. Go for the Grey Salt Caramels, Smoked Salt Caramels, and the Almond Gold Bars.




    Fresh Flours, 6015 Phinney Ave. North, Seattle, WA 98103; (206) 297-3300; Phinney Ridge; and 5313 Ballard Ave. Northwest, Seattle WA 98107; (206) 706-3338; Ballard; freshfloursseattle.com. With two locations, Fresh Flours is a neighborhood bakery that showcases fresh sweets with a Japanese twist. In addition to classic bakery items like raspberry and blueberry muffins and croissants, you will find interesting items like lemon-ginger muffins, green tea muffins, green tea macarons, and adzuki-bean cream brioche. They also have sandwiches, quiches, Stumptown coffee, and a cozy seating area. See Fresh Flours’ recipe for Green Tea Checkerboard Cookies on p. 180.




    Full Tilt, 4759 Brooklyn Ave. Northeast, Seattle, WA 98105; (206) 524-4406; University District; fulltilticecream.com. This mini location of Full Tilt has the same creative ice-cream flavors but only one video game. (Check the Columbia City listing, p. 131, for the full deal.)




    Hiroki, 2224 N. 56th St., Seattle, WA 98103; (206) 547-4128; Green Lake; hiroki.us. Nothing beats catching up with an old friend over a slice of cake. Chef Hiroki’s bakery-cafe is the perfect place for friendly conversation and bonding over his Japanese/European-style desserts. You will find baked items like perfectly crafted éclairs, cream puffs, Chocolate Chocolate Orange Cookies, and Peach Custard Bread. I recommend the Green Tea Tiramisu. Closed Mon and Tues.




    Honoré Artisan Bakery, 1413 NW 70th St., Seattle, WA 98117; (206) 706-4035; Ballard; honorebakery.com. Hidden in a quaint residential area of Ballard lies a petite bakery with rainbows of French macarons. Imagine symmetrical circles, sandwiched with cream and infused with a burst of flavor. Varieties include lavender, pistachio, coffee, chocolate, and coconut–salted caramel, just to name a few. When you’re done choosing the colorful macarons to take home, choose a croissant, the quiche, or the kouign amann, a Breton cake, made with butter and sea salt, a splendid marriage of savory and sweet. On summer days the patio out back is a nice surprise. This is the perfect place to pick up pastries when guests are coming over, but take note, the place has limited seating and hours. Open Wed through Fri 7 a.m. to 4 p.m. and weekends 8 a.m. to 4 p.m.
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