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When I first moved to Washington, D.C. in 1991 it was a city filled with cherrywood reproductions, navy pinstripe suits, and heavy steak dinners. At that time that city offered little in the way of creative culture, counter or otherwise. Many, including myself, spent considerable time lamenting the fact that a (fill in the blank: good piece of pizza, good ice cream cone, good bagel, good deli sandwich, good take out …) was hard to find. Restaurants seemed to be clustered in a few office-heavy areas, many of which closed up shop not long after quitting time. A few exceptions existed here and there along with the promise that D.C. one day might find its identity beyond its monuments. Fast-forward 20-plus years and I am pleased to say that this town has skyrocketed beyond what most of us could have ever hoped for in 1991. Today Washington not only has its own vibe, it proudly owns it, and this is perhaps best seen through its food. One part East Coast city, one part Chesapeake Bay, and one part Southern with a dash of Capital pride for seasoning, the D.C. food scene takes bits and pieces from elsewhere and, like a good recipe, combines them to make something new.
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Washington’s food scene offers locals and visitors choices that go far beyond a grilled meat with a potato and two sides. D.C. boasts destination restaurants, creative cuisine, underground supper clubs, and holes-in-the-wall. Chefs come here to experiment with new concepts and new dishes. The farm-to-table movement continues to soar here no doubt in large part due to the city’s close proximity to a host of independent farms in nearby Maryland, Virginia, Pennsylvania, and West Virginia. Restaurant kitchens and markets tap into the bounty of locally sourced fresh ingredients so easily available in our corner of the world. Experimental, ethnic, trendy, and neighborhood restaurants fill the city with choices like Komi, Estadio, and the Blue Duck Tavern leading the pack. Smaller off-the-beaten-path spots like Thai X-ing, Amsterdam Falafel, or the Greek Deli keep the tradition of neighborhood favorites alive and well. The dessert heaven that is Baked & Wired is either a reminder of a higher power or, at the very Least, the power of butter mixed with eggs and sugar. Markets from the picturesque Dupont Circle FRESHFARM Market on Sunday mornings to the grittier wholesale treasure hunt that is the Florida Market provide enough variety that you might never look at a supermarket in the same way again. If you don’t find what you are looking for in a traditional form, look for it on four wheels in the shape of a food truck with CapMac, Fojol Bros. of Merlindia, and Red Hook Lobster Pound leading the fleet. Washingtonians have become so enamored with the food truck trend that on any given day D.C.’s food truck chatter on Twitter comes second to only California’s, where the rolling restaurants began. If the trucks, restaurants, and markets aren’t enough for you, consider taking your search underground, where secret supper clubs like Hush bubble up below the surface.
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Food Lovers’ Guide to Washington, D.C. is designed to help you experience them all. Think of it as a guide to Washington steered by the sense of taste. Countless wonderful (to say nothing of flavorful) hours were spent browsing farm stands, tasting small plates, sipping creative concoctions, and chatting with chefs to uncover the best. As a result, this book is not just a collection of restaurant reviews or a list of products to buy but rather a blueprint for experiencing this fabulous city through food. I focused primarily on the indie spots within city limits for the texture and taste they bring to the city, and I hope you will continue to add to the list with your own discoveries.


Food connects us in a way little else does. Celebrations often center on a specific dish or meal while special recipes or tastes can bring us back to a time and place otherwise forgotten. Often more reliable than memory and more alive than a snapshot, food helps define time and place. And the food and experiences listed in this book help define this great city that I love calling home. I have tasted my way through the town and have included the restaurants, shops, and markets that together make up a kind of edible tapestry of the city. From well-established historic spots to the new crop of underground restaurants, D.C.’s food scene defines an important part of the city and the people who live here. I hope that this book helps connect you, as it has me, to Washington, be it your first meal here or your thousandth.


How to Use This Book


This book focuses on how to experience the city through its food and flavors. Each market, restaurant, and cafe helps paint a whole picture of the city. As a result many of the listings found among these pages reflect the neighborhood where they are found. The eateries along 14th Street tend to be the most urban, with a vibe that at times feels Light years away from the 24-hour news cycles and other political trappings. Many of the restaurants along this strip of the city tend not to take reservations, giving the people who Live around the corner the same access to the tables as those who drive in from the suburbs. A similarly urban vibe can also be found among the restaurants along the expanding H Street Corridor in Northeast. Many new foodie favorites can be found in the area surrounding Eastern Market and in particular along the ever-growing Barracks Row. Look for other clusters of restaurants and cafes of all shapes and sizes in busy Penn Quarter and Dupont Circle, while the ones on Capitol Hill and in Georgetown cater to more formal crowds and business meals.
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Restaurants that demonstrate a strong commitment to the local food movement have been identified as such. Kitchens and staff who do a particularly good job in offering gluten-free choices—or have special gluten-free menus or offerings—are noted. Eateries that stand out as vegan and vegetarian friendly have also been noted.


Price Code


Restaurants at all price points can be found in most of these neighborhoods. Prices are based on dinner entrees for two before tax.














	$

	Inexpensive ($20 or less)






	$$

	Moderate ($20 to $40)






	$$$

	Expensive ($40 to $60)






	$$$$

	Splurge ($60 and up)







Getting Started


In order to help you navigate the actual scene, try out the virtual one first. Destination DC (www.washington.org) is a good first stop.


Keeping Up with Food News


Consider signing up for the regular emails from Tasting Table (www.tastingtable.com) and Daily Candy (www.dailycandy.com/washington-dc/) for a once-a-day dose of what’s new and notable in the world of D.C. food. Washington City Paper’s Young and Hungry is a must-check (www.washingtoncitypaper.com) as are Washingtonian magazine’s food blogs, such as Best Bites (www.washingtonian.com). Other bookmark-worthy bloggers include Metrocurean (www.metrocurean.com), Eat Washington (www.eatwashington.com), the Arugula Files (http://arugulafiles.typepad.com), D.C. Foodies (www.dcfoodies.com), Capital Spice (www.capitalspiceblog.com), The District Domestic (http://sarahmeyerwalsh.wordpress.com), and the delightful Wild and Crazy Pearl (www.wildandcrazypearl.com).



Food Festivals & Events



January


Annual Seed Exchange at Brookside Gardens, Wheaton, MD; (301) 962-1400; www.montgomeryparks.org/brookside. Chase away the winter blues by beginning to plan for this year’s kitchen garden.


Capital Wine Festival, www.capitalwinefestival.com. A series of dinners hosted by either featured winemakers or proprietors is the focus of this prestigious event.


Sugar & Champagne Affair, http://support.washhumane.org. An elegant evening of sweets and drinks for foodies and their four-legged friends that benefits the Washington Humane Society.


Winter Restaurant Week, www.restaurantwkmetrodc.org. For one week many of the city’s top restaurants offer special multicourse menus at special prices. Restaurant Week has quickly become a favorite week for foodies and bargain hunters alike, so make your reservations early so you don’t get shut out.
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February


Berkeley Springs International Water Tasting and Competition, Berkeley Springs, WV; www.berkeleysprings.com/water. Sparkling, still, and municipal waters from around the globe compete for the honor of being named the best during the annual competition.


International Wine and Food Festival, www.wineandfooddc.com. A yearly weeklong festival celebrating cuisine and culture, filled with special events, tastings, new products, and exhibits. A 2-day tasting is held at the Ronald Reagan Building and International Trade Center and is a must for any foodie.


St. Jude Gourmet Gala, www.stjude.org. The best local chefs and restaurants provide the food for this elegant evening that raises money for children with life-threatening illnesses.


March


Chocolate Lovers Festival, Fairfax, VA; http://chocolatefestival.net. Chocolate tastings, art created from chocolate, and a Kiwanis pancake breakfast featuring chocolate chip pancakes, are some of the highlights of this annual event held in Fairfax’s Old Town.


Cunningham Falls State Park Annual Maple Syrup Demonstration, Thurmont, MD; (301) 271-7574; www.dnr.state.md.us/publiclands/western/cunninghamfalls.html. Held during two weekends in March, a look into how the sweet stuff gets from tree to pancake.


The Great Latke vs. Hamentasch Debate, http://jewishstudycenter.org. Sponsored by the Jewish Studies Center, the age-old debate about which is tastier, Hanukkah’s potato pancake or Purim’s triangular cookies.


April


ARTINI Cocktail Celebration, www.corcoran.org. At the Corcoran Gallery of Art, mixologists from the best restaurants and lounges in town are shown specific works from the museum before being challenged to use them as the inspiration to create an artistic martini that captures the spirit of the artwork. In addition to the competing “artinis,” the event also features music, art viewings, and a dessert buffet.


The Food Safety Summit Conference and Exhibition, www.foodsafetysummit.com. Food safety products, solutions, and information fill the exhibit hall during this meeting, which also includes educational seminars.


The Heart of America Foundation’s Sweet Charity, www.heartofamerica.org. Dozens of award-winning chefs come together to create tasting stations at this annual event that raises money to purchase books for children in need.


Leesburg Flower and Garden Festival, Leesburg, VA; www.leesburgva.gov. A celebration and sale of everything garden.


Open-Air French Market. It’s Georgetown meets Paris every spring at this annual event where you can nibble on French treats as you browse and shop along the cobblestone sidewalks of Book Hill.
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Share Our Strength’s Taste of the Nation, www.strength.org. The country’s premier chefs and mixologists donate their time, talent, and creations to raise money to end hunger.


Songkran Festival, Silver Spring, MD; www.watthaidc.org/watdc10. Thai New Year Festival in Silver Spring with lots of authentic and unusual dishes.


Southern Maryland Celtic Festival and Highland Gathering, Prince Frederick, MD; (443) 404-7319; www.cssm.org. Held on the grounds of the Jefferson Patterson Park and Museum, the festival is the state’s oldest Celtic celebration.


May


Delaplane Strawberry Festival, Delaplane, VA; www.delaplanestrawberryfestival.com. A celebration of all things strawberry.
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The Food and Wine Festival at National Harbor, National Harbor, MD; www.wineandfoodnh.com. Food and wine with a waterside views.


Food Festival of the Americas, www.oas.org. A flavorful afternoon held in the Aztec Gardens of the Main Building of the Organization of American States.


Frederick Beer Week, Frederick, MD; www.frederickbeer.com. A celebration of the growing craft beer in and around the charming town of Frederick.


Hearts Delight Wine Tasting and Auction, www.heartsdelightwineauction.org. Exclusive tastings, dinners and receptions benefiting the American Heart Association.


Lamb Jam, www.fansoflambdc.com. All lamb, all the time as top restaurants and chefs prepare and experiment with the meat to make an array of gastronomic creations to pair with specially selected wines.


Mount Vernon’s Spring Wine Festival and Sunset Tour, www.mountvernon.org. Virginia wine, live blues, and sunset tours are served up at this festival held at historic Mt. Vernon. Held again in Oct.


National Asian Heritage Festival, www.asiaheritagefoundation.org. An array of pan-Asian food is part of this street festival that in the past has even featured a flash mob.


The Phillips Collection’s Annual Gala, www.phillipscollection.org. Dine among the museum’s masterpieces at this annual blacktie gala.


Richmond Greek Festival, Richmond, VA; (804) 358-5996; www.greekfestival.com. A celebration of Greek culture with food, music, dance, crafts, and cathedral tours.


ZooFari, www.nationalzoo.si.edu. Sample food from more than 100 of the area’s best restaurants at this night of fun, animals, wine, and food at the Smithsonian’s National Zoo.


June


Lavender Farm Festival, Catlett, VA; (540) 788-4352; www.sevenoakslavenderfarm.com. A celebration bathed in soft fragrant purple including lavender-infused eatables.


Manassas Wine and Jazz Festival, Manassas, VA; www.visitmanassas.org. A popular annual event held on Father’s Day at the Harris Pavilion in Old Town Manassas.


Park Hyatt Masters of Food & Wine Tour of the World, http://parkwashington.hyatt.com. Award-winning chefs pair their best creations with exquisite wines. The Park Hyatt Washington is one of four hotels worldwide that sponsor the exclusive event.


Safeway National Capital Barbecue Battle, www.bbqdc.com. Watch and taste as teams and restaurants battle it out for the title of National Pork Barbecue Champion. Tens of thousands gather on Pennsylvania Avenue near the Mall for the charred extravaganza, and all proceeds benefit the Boys & Girls Club of Greater Washington.


SAVOR: An American Craft Beer & Food Experience, www.savorcraftbeer.com. A weeklong celebration of craft beer.


Tilghman Island Seafood Festival, Tilghman Island, MD. On the fourth Saturday in June, island dwellers and visitors gather in Kronsberg Park to celebrate the food from the sea, with music, crab races, a parade, and lots of seafood.
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July


Asia Festival, Fairfax, VA; www.asianfestivaldc.com. The rich heritage and diversity of Asian culture and nations are the focus of this annual festival held on the campus of George Mason University.


Brew at the Zoo, www.nationalzoo.si.edu. The National Zoo’s annual beer-tasting fundraiser.


Fauquier County Fair, Warrenton, VA; (540) 351-6086 or visit www.fauquierfair.org. A more than 50-year-old county fair.


Montgomery County Farm Tour and Harvest Sale, Various locations in MD; (301) 590-2823; www.montgomerycountymd.gov/farmtour. A chance to tour some the county’s farms including many not usually open to the public. Held the fourth weekend in July.


Reggae Festival, Mt. Airy, MD; (301) 831-5889; www.linganore-wine.com. Music and red, red wine at the event held at the Linganore Winecellers Vineyard and Winery.


Smithsonian Folklife Festival, www.festival.si.edu. For 2 weeks every summer the Smithsonian Folklife Festival celebrates international cultures past and present. The festival is free to the public, takes place on the National Mall, and features authentic and diverse foods, available for purchase, from the different cultures and countries highlighted that year.


Summer Fancy Food Show, www.specialtyfood.com. Trade show and exhibition sponsored by the National Association for the Specialty Food Trade.


August


Homestead Farm Corn Roast, Poolesville, MD; (301) 977-3761; www.homestead-farm.net. A beloved tradition at a beloved pick-your-own farm.


Maryland State Fair at the Timonium Fairground, www.chocolatefestival.net. Everything from funnel cakes to corn dogs.


Summer Restaurant Week, www.restaurantweekmetrodc.org. The same as the winter week, but with hotter outside temperatures. Book your favorite table early as the in-demand eateries in town roll out special menus and special prices for lunch and dinner.
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September


Adams Morgan Day Festival, www.adamsmorgandayfestival.com. A favorite of the many D.C. neighborhood days.


Barrack’s Row Festival, www.barracksrow.org. A military chef cook off is one of the fun events that takes place during this annual fall event celebrating the Capitol Hill corridor and its revitalization.


Brainfood Grill-Off, www.brain-food.org. A grilling competition where both amateurs and professionals compete.


DC VegFest, www.dcvegfest.com. A day of meat-free merriment.


Fiesta Washington, DC, www.fiestadc.org. Parades, performances, and Lots of authentic cuisine help define this colorful celebration of D.C.’s Latino community that began in 1971.


Germantown Oktoberfest, Germantown, MD; www.germantownoktoberfest.org. The Biergarten is one of the most popular tents at the almost 30-year-old celebration.


Grapes with the Apes, www.nationalzoo.si.edu. Sip wine and toast the great apes at this annual wine-tasting fundraiser.
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H Street Festival, http://hstreet.org. One of D.C.’s most up-and-coming neighborhoods celebrates itself and all its hip glory during this event which even includes a pie eating contest by one of the local bakeries.


Maryland Irish Festival, Timonium, MD; www.irishfestival.com. Dart, Fleadh, and Men In Kilts, competitions are held during this celebration of the culture and flavors of the Emerald Isle.


Maryland Renaissance Festival, Annapolis, MD; www.rennfest.com. Mead, steak on a stake, and smoked turkey legs as far as the eye can see.


Maryland Seafood Festival, Annapolis, MD; www.mdseafoodfestival.com. A crab soup cook-off and a children’s mermaid parade are among the many highlights at this annual Annapolis event.


Maryland Wine Festival, Westminster, MD; www.marylandwinefestival.org. Local wine and local food are the order of the day at this decades old festival.


The Mid-Atlantic Red Fruit Festival, http://redfruitfestival.wordpress.com. An annual reception celebrating all things and all dishes tomato. Expert chefs create tomato-inspired meals and wine pairings. Home chefs and enthusiastic gardeners also help present tomato tastings and sessions at the Ronald Reagan Building and International Trade Center.
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Washington Ukrainian Festival, www.standrewuoc.org. Handmade borsch, pierogi, and halusky are some of the delicacies found at this annual cultural celebration.


Wine Entrepreneur Conference, Wheaton, MD; www.giraventures.com. A meeting of wine entrepreneurs and hospitality professionals from across the nation who come together for targeted seminars and programs.


October


Berkeley Springs Apple Butter Festival, Berkeley Springs, WV; (800) 447-8797, www.berkeleysprings.com/apple. Annual apple butter-making contest celebrated with a parade, sidewalk sales, music, and lots of other fun small-town activities including a beard and mustache contest.


Bowie International Festival, Bowie, MD; (301) 262-6200. Art, food, song, and dance from around the globe held the first Saturday of October at Allen Pond Park.


Butler’s Orchard Annual Pumpkin Festival, Germantown, MD; www.butlersorchard.com. Hay rides, cider, caramel apples, a rubber duckie derby and a straw maze are a few of the highlights at this fun-filled festival at the pick-your-own farm.


Dine Out for Farms, http://action.farmland.org. Participating restaurants raise money for the American Farmland Trust during the weeklong event.


La Festa Italiana, www.festaitalianadc.com. Italian food, wine, and culture.


Leesburg Kiwanis Halloween Parade, www.leesburgkiwanis.org. Candy, kids, costumes, and lots of Halloween fun for all ages.


Mount Vernon Wine Festival, www.mountvernon.org. Virginia wine, live blues, and sunset tours are served up at this festival held at historic Mt. Vernon. Also held in May.


Taste of Bethesda, Bethesda, MD; www.bethesda.org. More than 50 restaurants participate every year offering samples and other nibbles to the crowds.


Taste of Georgetown, www.tasteofgeorgetown.com. A chance to taste the best Georgetown has to offer.


Taste of Success, www.swpevents.org. Eat, sip, and schmooze to raise money for the mentoring program sponsored by StreetWise Partners.


Turkish Festival, www.turkishfestival.org. Turkish food, coffee, music, dance, and even a fortune-teller at this colorful and fun festival.


Virginia Wine Month, Various VA locations; www.virginiawinefestival.org. A month devoted to Virginia’s fruit of the vine.


Waterford Homes Tour and Crafts Exhibit, Waterford, MD; www.waterfordfoundation.org/fair. A juried crafts show of artisans from across the country and tours of the historic homes not often open to the public.


World Fare: A Street Food Festival, Arlington, VA, www.womenchefs.org. A gourmet street food festival put on by the Local members and leadership of the Women Chefs & Restaurateurs (WCR).
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November


FreshFarm Farmland Feast, www.freshfarmmarket.org. An elegant opportunity to celebrate the bounty of the season and the bay with a 5-course meal prepared by expert local chefs.


The Metropolitan Cooking and Entertaining Show, www.metrocooking.com. Celebrity chefs, party planners, personal chefs, kitchen designers, cookbook signings and caterers are some of the exhibitors at this massive consumer food show.


Oyamel Annual Day of the Dead “Dia de los Muertos” Festival, www.oyamel.com. Each year the Penn Quarter restaurant marks the ancient Mexican holiday with festivities and special dishes created by Owner José Andrés and Head Chef JohnPaul Damato.


December


Butler’s Orchard Holiday Open House, Germanton, MD; www.butlersorchard.com. Hot chocolate, a marshmallow roast, and a hayride through a Christmas tree field take the chill out of winter at this family friendly event.
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The National Building Museum Gingerbread Workshop, http://nbm.org. Learn to craft a tasty house using icing, gingerbread, and the architectural know-how of the experts at the National Building Museum.


National Harbor Outdoor Holiday Market, National Harbor, MD; www.nationalharbor.com. Do your holiday shopping while getting into the spirit of the season at this annual market.





Curbside Kitchens:
D.C.’s Food Truck Fleet
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Before I started writing this book I must admit that I just didn’t really get the food truck trend. Sure, it seemed a bit cute and I could get behind the camp of it all, but the thought of tracking down a truck and then waiting in line on the sidewalk for a meal just didn’t appeal to me. If I wanted to go out then I wanted to have the option of being seated and served. Not to mention that the cynical side of me thought that the whole waiting-in-line-for-something-not-everyone-had brought to life a bad D.C. stereotype. And really, how good could food be from a truck? But after spending many hours in line and tasting the product of quality mobile kitchens, my mind has been changed. Bite by bite, I began to get it.


So today I stand before you as a food truck evangelical singing from the rafters about the mobile food craze and the many niche cuisines and creations it brings to the city. I now understand that these tricked-out, souped-up food wagons offer the chance to sample a range of cooking styles and recipes that otherwise might not make it onto the menu of a brick-and-mortar restaurant. Food trucks tend to have short, relatively inexpensive targeted menus that allow the owners to hyper-focus and perfect a recipe without worrying about achieving the balance you need at a sit-down establishment. The relatively low overhead allows owners and chefs to take more chances, offer good deals, and maybe even have more fun while doing it. But most important, so much of what is being served curbside is quite good.


Many of the folks who have taken the trend to the streets were inspired by the California scene, where the food truck trend initially exploded. I am now told that D.C. currently ranks not far behind the Golden State in Twitter activity about food trucks. Twitter stands as the single best way to become part of the food truck community. The trucks also post regular updates on Facebook and on their own sites, but Twitter will give you the up-to-the-minute reports on traffic delays, the day’s menu, and what’s sold out. Individual sites also state if the trucks accept credit cards or if it’s a cash-only operation, as is the case for some of the wheeled vendors. In addition to following your favorite trucks individually, it’s worth bookmarking http://Foodtruckfiesta.com, a real-time automated D.C. food truck tracker. The site also has updates on which new trucks are about to launch and keeps track of those trucks that have gone to the great parking lot in the sky. If you can’t decide what to try first, check out the monthly Truckeroo (www.truckeroodc.com) festival where dozens of trucks roll in together to serve the masses. The event is held June through Oct from 11 a.m. to 9 p.m. across the street from the Navy Yard Metro stop in Southeast. On Thursday from 6:30 to 8 p.m. the urban hip Chinatown Coffee Co. sponsors Food Truck Thursdays, a kind of food truck happy hour with about a half dozen of the more popular vendors.




TOP FIVE THINGS NOT TO DO WHILE WAITING IN LINE AT A FOOD TRUCK


(Sadly, I have seen all these transgressions committed.)


Do NOT wait until you get to the front of the line to start deciding what you want to order. (After waiting almost 2 hours on opening day of a new truck, the man in front of me didn’t know what he wanted when it was his turn and only then started verbally debating the options for all of us behind him to hear. Sir, you had 2 hours to ponder the 6-item menu. I beg of you, don’t tempt karma, or the line of hungry Washingtonians behind you, in this awful way.)


Do NOT mention people you know to a friend by first and last names and then speak ill of them or reveal intimate secrets they would not like shared with the lunchtime rush. Let’s just say, I know who you were talking about.


Do NOT chat on speakerphone.


Do NOT repeatedly complain about the length of the line or how it’s so important for you to get back to work. You doth protest too much, methinks.


Do NOT let a large group of your friends cut you in line. It makes the rest of us feel like we are in 7th grade and nobody wants to go back to 7th grade.





This chapter offers a snapshot of the current world of D.C. food trucks. It talks about some of the fan favorites as well as some of the trucks that still cruise right below the radar. So go chase your poison, be it a lobster roll, a Korean taco, or a corned beef sandwich. Look both ways before you cross the street, bring small bills, and enjoy every bite.


Big Cheese, www.bigcheesetruck.com; @bigcheesetruck; Comfort Food; $. Big Cheese grows up the quintessential childhood comfort meal of grilled cheese and tomato soup. The cheese comes from the wonderful Cowgirl Creamery and the bread from the delicious Lyon Bakery in Southwest. Five grilled creations make up the core of the menu and are rotated in and out depending on the day. Purists will want to stick with the classic version made with cheddar and sourdough. More adventurous types might want to try the chipotle goat cheese and roasted red peppers on sun-dried tomato bread or the grilled brie, Fuji apple, and honey on multigrain. Sandwiches are around $6.50 and the tomato soup is $2 for a small and $4 for a large.
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CapMac, www.capmacdc.com; @CapMacDC; Comfort Food; $. I wouldn’t be surprised if someone somewhere right now is writing an epic poem devoted to CapMac’s CapMac’n Cheese. The cheddar cheese, elbow macaroni, and pimiento mix topped with crumbled Cheez-Its is divinely inspired stuff worthy of volumes. And this coming from a person who didn’t think she liked half the ingredients in it. The warm cheesy creation with the slight crunch has made me a CapMac believer. You can even add a couple of meatballs to it. The truck has other warm gooey takes on the favorite childhood combo like a goat cheese mac with a broccoli pesto and spicy bread crumbs, and a Reuben version where the macaroni is smothered in a swiss and fontina cheese sauce, sauerkraut, house-made pastrami, and rye bread crumbs. Choices other than the classic version tend to change with the season. Most of the offerings cost either $6 or $8. Afternoon food coma at no additional charge. Cash only. See the recipe for CapMac’s Bolognese on p. 321.


Carnivore BBQ, www.carnbbq.com; @carnbbq; Barbecue; $$. The soul of Carnivore BBQ is Ol’ Smoky, a smoker that looks like a steam engine that was lovingly hand-pieced together by a disabled Vietnam veteran in Florida. The current owner and Pit Master Stephen Adelson strives to donate a portion of his profits to Ol’ Smoky’s creator. After years on the farmers’ market scene, Ol’ Smoky’s pulled pork and brisket now are sold to the masses via the Carnivore BBQ truck, a converted ’88 Chevy pick-up. Meat is locally sourced and all the sauces and rubs are made from scratch. A pulled pork sandwich will run you $8, beef brisket $9, and the combo $10. Supports the local food movement.




A DRIVING FORCE: FOOD TRUCKS THAT GIVE BACK


The food truck community as a whole does not have a blind spot when it comes to supporting local causes. Many of D.C.’s mobile eateries donate a percentage of their profits to worthy causes and groups right here in the town. Here is a list of some of the trucks that do a particularly good job at giving back:


TaKorean


Pleasant Pops


Eat Wonky


Fojol Brothers of Merlindia


Sweetflow Mobile


Pi Truck DC


[image: image]





Cupcake Buggy, www.cupcakebuggy.com; @cupcakebuggy; Cupcakes; $. One of the newer players in the crowded cupcake field, Cupcake Buggy offers fun flavors like PB&J, coconut red velvet, and green tea and honey. The buggy also dabbles in fun seasonal creations. Keep an eye out for orange Creamsicle, sweet potato marshmallow, and cherry blossom as the year marches on. Gluten-free options and vegan/vegetarian friendly.


Curbside Cupcakes, www.curbsidecupcakes.com; @Curbside Cupcake; Cupcakes; $. Curbside Cupcakes and its fleet of pink trucks earned the distinction of being the first local food truck to bring the cupcake craze to the streets of Washington. Starting at around 10:30 a.m. on weekday mornings, Pinky I, Pinky II, and Pinky III hit the road loaded with the day’s selection of flavors and continue on their routes until around 4 p.m. Red velvet is the truck’s bestseller, with carrot cake, vanilla, and the intensely chocolate black cupcake as close seconds. In the summer the seasonal tequila cupcake, an orange cake with a tequila and butter cream icing, sells quickly, while in the winter seasonal favorites trend toward eggnog and gingerbread. Cupcakes off the truck cost $3 for one, $15 for 6, and $27 for a dozen. The trucks also do special events and can be hired to pull up to your front door, office party, or wedding reception. The pink cupcake mobile even made a behind-the-scenes cameo when the Transformers movie was filming in town.


[image: image]


DC Empanadas, www.dcempanadas.com; @DCEmpanadas; Latin/Caribbean; $. All empanadas, all the time. DC empanadas breaks down its offerings into four categories—beef, pork, chicken, and vegetarian. The website lists all the possible choices in each categories, but as with most food trucks the menu changes daily and is a small sampling of what’s on the comprehensive list. (Hey, it’s a small food truck not an 18-wheeler.) Many of DC Empanadas’ stuffed pastries boast fabulous names. Cases in point: The Weapons of Max Deliciousness (chili, beans, and cheddar cheese), the Mr. Miyagi (chicken with fresh veggies tossed in a spicy ginger teriyaki sauce) and the Ménage à Trois (brie, figs, and Marcona almonds).


[image: image]


DC Slices, www.dcslices.com; @dcslices; Pizza; $. DC Slices is helping to fill D.C.’s pizza-by-the-slice void one stop at a time. The popular truck bakes the pies on board and offers a bunch of different toppings and combos like pepperoni, Hawaiian, and Italian sausage. Fresh basil, Parmesan cheese, oregano, and crushed red pepper are available upon request. The basil is a fan favorite for good reason. Tater tots and mozzarella sticks are also sold. The large thin-crust slices cost $4.


Eat Wonky, www.eatwonky.com; @eatwonky; Comfort Food; $. One of the first successful food trucks to drive on to the D.C. scene, Eat Wonky serves a simple yet delicious menu revolving around Wonky Fries. Known to our neighbors in the great white north as poutine, Wonky fries combine french fries, gravy, and cheese curds to create a dish that resides on the border between sinful and spiritual. The truck’s most popular sell is the Wonky Dog, which is a hot dog in a bun topped with Wonky Fries. It sells for $6. You can also buy grilled cheese, the dog without the fries, fries minus the wonk, and whoopie pies for dessert.




GOOD TO GO


Several brick and mortar restaurants here in town have taken to the streets to bring truth, justice, and lunch to the hungry people of our fair city. Here are some popular ones along with their Twitter handles.


DC Pie Truck from Dangerously Delicious Pies, @dcpietruck. Sweet and savory pies from the folks at Dangerously Delicious.


District of Pi’s Pi on Wheels, @PiTruckDC. You don’t have to be a math geek to appreciate the anything-but-formulaic deep-dish cornmeal-crust pizza made by the 3.14-loving folks at District of Pi. Gluten-free crusts and vegan cheese can be ordered at the restaurant.


Sweetgreen’s Sweetflow Mobile, @SweetflowMobile. Sky-high salads and tart frozen yogurt are the order of the day on this healthy traveling arm of the popular local Sweetgreen chain.





Fojol Brothers of Merlindia, www.fojol.com; @fojolbros; Indian; Ethiopian; $. The Fojol truck serves up curry with a side of shtick. Clad in brightly colored turbans and bad fake mustaches, the five “brothers” (only two of whom are technically related) serve popular Indian and Ethiopian street food from the far-out but fully fictional lands of Merlindia and Benethiopia. The truck usually offers two veggie options and two meat options. Choices include buttered chicken, palak paneer, cauliflower and potatoes, saag paaner, chicken masala, berbere lentils, shiro with beef, and split peas. You can order a small portion of one dish for $2, two larger portions for $6, or three “feast-size” portions for $9. The Indian-inspired dishes come served over fluffy basmati rice while the Ethiopian ones can be scooped up with the flatbread provided. The self-proclaimed traveling food circus of Fojol embraces a pretty strict green approach toward food trucking. Food comes on biodegradable trays and with equally planet-friendly, junior-high-school-cafeteria-reminiscent sporks. Refreshing frozen Lossipops in flavors like ginger and mango coolly complement the spicy food. In addition to the lunch run, the truck also hits the downtown club scene when the sun goes down.


Halal Gyro Plus, @Halalgyroplus; Halal; $. Halal Gyro Plus lacks the fancy logo, funny tag lines, and other gimmicky approaches employed by so many of the other food trucks that take over downtown at lunch hour. The truck doesn’t even have a website right now—just a Twitter account and a Facebook page. What it does have is simple, good food that is helping it to amass a steady following. The truck sells six choices—three gyro sandwiches (one lamb, one chicken, and one combo) and three different combo platters that come with rice and salad or veggies. The combo platters cost $6.99 and the gyros are $5.99. Cash only.
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Hula Girl Truck, www.hulagirltruck.com; @hulagirltruck; Hawaiian; $. Mikala Brennan brings the aloha spirit to the streets of D.C. in the truck she tricked out to look like a 1950s surfboard-carrying station wagon. An Oahu native, Brennan’s menu centers around her Hawaiian teriyaki recipe. Choose from steak, chicken, or tofu in either a sandwich or salad or on a plate with two sides. Spam musabi, mac salad, and sticky rice can be added to any order. Wash it down with a Hawaiian Punch or a Waialua soda in flavors like pineapple, lilikoi, or vanilla.


Pleasant Pops, www.pleasantpops.com; @pleasantpops; Ices; $. Let’s start by saying this. Pleasant is an understatement. Inspired by traditional Mexican fresh-fruit ice pops called paletas, Pleasant Pops are a nothing short of fabulous, particularly on a hot and humid D.C. summer day. The frozen treats come in a variety of flavors, with the best ones combining flavors not typically paired in the world of desserts, like pineapple basil, sweet cream ‘n corn, coconut curry, cucumber chile, and watermelon and black pepper. The ginger peach, Guac Pop (avocado and lime) and Chongos (Mexican sweet cream and cinnamon) also are not to be missed. The two 20-somethings behind the effort only use locally sourced dairy products, fruit, vegetables, and other ingredients. The company’s truck, nicknamed Big Poppa, takes the pops to the streets every day. Priced at $2.50 per pop, the frozen delicacies are also sold at local farm markets, Chinatown Coffee Co., and Campus Fresh at George Washington University.
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