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  About the Author




  Katie Johnstonbaugh remembers as a child being strangely unexcited by chain fast-food restaurants. While other kids were begging for pizza and bad burgers, she preferred to go to restaurants and order scalloped potatoes, ham and bean soup, and lobster. As she grew older, she realized she had a special passion for seeking out and finding food of noteworthy quality and has spent the past 3 years blogging about it on her blog, Dishin & Dishes (dishinanddishes.com). Here she shares everything from step-by-step recipes to restaurant gems the average person may not know about in Oklahoma and other places. By day she splits her time between working for the local school administration and doing a food segment featuring cooking and restaurants at KFOR-TV in Oklahoma City. She loves her evenings with her husband (whom she affectionately refers to as Mr. Wonderful) and their six kids and two dogs. Their family hub, the kitchen, is always a fun and eventful place for gatherings and new recipe creations.
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  Introduction




  The official State Meal of Oklahoma might be what you expect— fried okra, squash, cornbread, barbecue pork, biscuits, sausage and gravy, grits, corn, strawberries, chicken-fried steak, black-eyed peas, and pecan pie. Though these things are well known and loved here, most have no idea of the vast cultural and culinary diversity that sweeps across our great plains (yes, along with the wind and tornadoes!). With our state ranking second in the production of natural gas and fifth in oil and wheat production, many foreign and out-of-state folk have been moving into Oklahoma for opportunity, and bringing with them a love of their own food cultures.




  Oklahoma City has the largest number of eateries followed by Tulsa, but there are plenty of special places to eat elsewhere around our state, which have a grouping of their own following the Oklahoma City and Tulsa sections of the book. I encourage you to make the drive to one or more of these places as they are truly unique and loved by locals in and around the state!




  How to Use This Book




  Although this book covers Oklahoma as an entire state, I am focusing primarily on Oklahoma City, followed closely by Tulsa, and then some “can’t-miss” restaurants around the state that we who live here love. Oklahoma City and Tulsa are broken down by popular neighborhoods or areas, and due to the great number of those, I’ve lumped several neighborhoods (designated in the chapter heading) together into a larger area.




  Toward the back of the book, I hope you’ll love and try to re-create some of the recipes from our beloved Oklahoma chefs. These will allow you to continue your Oklahoma visit through cooking its cuisine long after you leave our great state. If you are a current Oklahoma resident, I hope you’ll journey away from your comfort zone a little and try out these local joints and fine-dining restaurants and not only support them but grow to love them as I do.
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  Foodie Faves




  The restaurants that make up this section are the favorite restaurants that locals love to frequent often and that generate noteworthy buzz among foodies. These vary from long-standing places to new eateries that have generated noteworthy buzz with new and exciting or just plain wonderful cuisine among Oklahoman gastronomes.
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  Landmarks




  These restaurants are those that have been around for a considerable amount of time and are known as dependable places to go for good cuisine. They are the “legends” of the Oklahoma food scene and can range from diners to fine dining.
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  Specialty Stores, Markets & Producers




  Some truly fabulous specialized grocers, butcher shops, coffee shops, and bakeries that you won’t want to miss in Oklahoma City and Tulsa.
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  Learn to Cook




  Hone your cooking skills at these classrooms and establishments.




  




  Recipes




  Some of the state’s best chefs have offered some of their own creations and widely loved recipes from their restaurants so that you can re-create them in your own home!




  Price Code




  The price code in this guide is based on the cost of one entree, excluding tax and tip.
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        $10 to $20
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        $20 to $30
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        more than $30


      

    


  




  Keeping Up with Food News




  In Print




  The Oklahoman, oklahoman.com. We are fortunate to have at our disposal the largest state newspaper in circulation in Oklahoma. Each Friday, the weekend food supplement features everything from new and old restaurants to recipes to all things culinary. MOOD is an online offspring of the Oklahoman and features various fun foodie facts and finds on their Cuisine page as well.




  Tulsa World, tulsaworld.com. The Tulsa World covers food twice a week, the first being the food department of the Wednesday Scene section, with cooking and recipes by Nicole Marshall Middleton. Check it out for the latest happenings in the local food scene. Scott Cherry is the World ’s restaurant critic and wine columnist. You can read his restaurant picks at tulsaworld.com/scene/food/restaurantguide/ or in the Weekend section in the print edition that comes out on Thursday.
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  The Oklahoma Gazette, okgazette.com. Stop off at any local joint and inside the door you’re likely to see this paper magazine with all the latest on the local OKC scene. Included inside are restaurant features along with what’s currently going on in Oklahoma City. You can also read current and back issues of the Gazette online for free at okgazette.com—click on the Restaurants tab for fabulous restaurant listings, restaurant reviews, food and drink features, and Bite Size, a bite-size portion of what’s happening during the week in Oklahoma City.




  

    THE OK FOOD DUDE




    Dave Cathey, aka The Food Dude, is affectionately called “The Godfather” by the other Oklahoma City food writers, and for good reason. Dave is always on top of the latest in Oklahoma cuisine and blogs about it on his Oklahoman Food Editor blog (blog.newsok.com/fooddude). From restaurant openings and closings to how to do a “Bone Marrow Luge,” you’ll want to check him out for the latest on the gastronomic scene. He also dishes out some fabulous recipes!


  




  Urban Tulsa Weekly, urbantulsaweekly.com. The Urban Tulsa Weekly is an independent weekly newspaper distributed to the Tulsa metropolitan area each Thursday and can also be read online. Their Cuisine Scene section has great restaurant listings and also features restaurant reviews and articles. Reading it online gives viewers a selection of drop-downs to pick breakfast/lunch/dinner choices.




  Tulsa People, tulsapeople.com. This award-winning magazine comes out once a month and is great at showcasing Tulsa places and the people who make them happen. Their Dining section features all things gastronomic, from wine talk to restaurants to food events happening around the Tulsa area. They have fabulous photography as well.




  Oklahoma Bloggers




  TravelOK.com. A bevy of information about Oklahoma, including things to do, with breakdowns by City, Hotels and Lodging, and Festivals and Events. Check out their Dining section and search by cuisine, city, and other search tools offered.




  EataroundOKC.com. The writers for this site have truly eaten their way around Oklahoma City and have the greatest variety of reviewed restaurants in the Oklahoma City area. Their website gives pricing information and has photo links to their Facebook page showing the food they eat.




  Stephaniebice.com. This newcomer is passionate about restaurants in Oklahoma City and just began writing reviews in 2012, but she knows her stuff and offers great food recommendations. I also enjoy hanging out with her while we eat at a new place. She is a kindred foodie spirit.




  Tulsafood.com. Founded by Brian McCullough and expanded now to several food contributors, this site is incredibly informative for the Tulsa area. Broken down by areas and/or cuisine, there is almost no restaurant they haven’t visited.




  The Pioneer Woman, thepioneerwoman.com. If you haven’t heard of Ree Drummond by now, you’ve been living under a rock. This rancher’s wife turned food blogger now has her own Food Network show, a best-selling cookbook, and posts recipes several times a week while wading through cow dung as well.
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  Joe’s Burger Search, joesburgersearch.com. Joe has one culinary mission and that is to search around (mostly the Tulsa area, but really any burger is subject to his scrutiny) and report back to you the reader about every last place on earth that serves a burger within his reach. Sort of like a burger documentary, and Joe knows burgers, plain and simple.




  




  The Tulsa Food Guy, tulsafoodguy.com. Dedicated to eating “all things manly,” Tulsa Food Guy explores burgers, BBQ, steak, sausage and all other types of man food in the Tulsa area. It has an interesting cast of characters, from the Duke of Earlsboro (Oklahoma) to his grandpa “Papa Ray” and it’s always entertaining.




  Taste Oklahoma, tasteoklahoma.com. This husband-and-wife team works in the tourism industry and loves to write about anything to do with Oklahoma, including dining, wine, and even Korean food.




  Tasha Does Tulsa, tashadoestulsa.com. The purpose of Natasha Ball’s blog is to let Tulsa folk know they don’t need to be bored, and much of her content includes restaurant reviews. I love her fun sense of humor and interesting facts about things in Tulsa.




  Food Events




  January
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  Chocolate Festival, Norman, OK; normanchocolatefestival.com. The Chocolate Festival in Norman, ranked third by the Food Network under Best Food Festivals and featured in Southern Living magazine, is every chocolate lover’s dream. A fund-raiser for the Norman Firehouse Art Center, the Chocolate Festival features chocolate confections by 40 chocolate vendors. Participants get a cakesize lidded box to fill up with the sweet treats that range from the famed chocolate mice from La Baguette to silky smooth hot chocolate.




  February




  Frederick Fantastic Oyster Fry, Frederick’s Prather Brown Center, 211 S. 13th St., Frederick, OK; frederickokchamber.org/oysterfry. A tradition since 1952, when Bramlett Johnson decided to bring back oysters from the Gulf of Mexico to share with his friends and family, this festival has escalated into quite a party! Enjoy raw and fried oysters along with a bevy of side dishes like coleslaw, chips, and bread. On top of this, raw oysters can be purchased by the gallon as long as quantities last. There is also an arts and crafts show of local artists
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  German Feast and Auction, Corn Bible Academy, 208 N. Reimer St., Corn, OK; cornbible.com. The authentic German food served at this event includes verenika, a German pastry specialty of dough wrapped around an egg and cottage cheese mixture; cracklins made in a 40-gallon cauldron; and smoked sausage, sauerkraut, and desserts patterned after food the Mennonite settlers of the area would have enjoyed in the early 1900s. There is also a silent auction at this festival and sale in the auditorium. Also available at the festival is a cookbook full of authentic German recipes.




  March




  Chef’s Feast, Oklahoma City, OK; regionalfoodbank.org. The best and the brightest of 25 top restaurants and chefs come together to provide internationally themed cuisine, a wine pull, and more. If you get a chance to go to this food and wine tasting event, you’ll be glad you did, and all donations go to the Regional Food Bank’s Food for Kids programs. This is a fun-filled event and always looked forward to by all Oklahoma City foodies each year.




  April




  Festival of the Arts, Oklahoma City, OK; artscouncilokc.com/festival-of-the-arts. This festival has been held downtown since 1967 and always breaks us Oklahomans out of spring fever! It is held in downtown Oklahoma City at the Festival Plaza and the Myriad Botanical Gardens. It runs from 11 a.m. to 9 p.m. and has free admission. Visual, performing, and culinary arts are all offered up to festival goers in this large forum in downtown Oklahoma City. Many local restaurants have booths at this event on International Food Row. Even if you’re not an art fan, the food is worth going for.
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  Muskogee Chili & BBQ Cook-Off, Civic Center Market Square Festival Area, 5th and Boston Streets, Muskogee, OK; exchangeclubmuskogee.org/chilicookoff. Enjoy a full day of entertainment, drinks, chili, and BBQ for the entire family! There is a kids’ zone with inflatables for your family enjoyment, and pony and camel rides as well. Attendees can purchase a taster kit and sample chili, barbecued chicken, and pork. This one lasts all day! There is plenty of live music to keep your feet moving as well as the Azalea Festival Parade.




  Roberts Ranch Smokin’ Red Dirt BBQ & Music Festival, Enid, OK; reddirtbbq.com. This event is a sanctioned Kansas City Barbecue Society state competition. People’s Choice picks the winner and lucky attendees get to sample the rib offerings. There is a “make and take” craft fair that is free for children from kindergarten through 5th grade, an evening of local talent at the Gaslight Theatre and in the evening free pulled-pork sandwiches. For a small price visitors can also sample the offerings of more than 20 participating contestants. Also at night is a fireworks display!




  

    OKLAHOMA WEATHER




    Weather in Oklahoma can range from the really crazy (in the panhandle towns like Guymon) to the beautiful at any given time. You might find yourself playing flag football at Thanksgiving in shorts or bundling up in a parka depending on what the weather gods of the month dole out. Oklahoma is in a unique weather belt of sorts where the cold air from the north, the warm air of the south and the jetstream unite within its borders, so you could encounter just about anything. Those from the north will be happy to visit in the winter, when we might have weather in the 70s and 80s. Those who love heat will want to visit in the summer when we’re pushing 90s, but I truly love the spring and the fall, where you’ll see sunny days and gorgeous blooms or foliage. Stroll through some of our Oklahoma City walking districts, like Paseo Arts District or Western Avenue, and experience lovely weather when the northern states are knee-deep in snow.


  




  May




  Bixby BBQ-n-Music Festival, 137th Street and S. Memorial Drive, Bixby, OK; bixbyrotarybbq.com. Be adventurous at this festival and buy a $10 “taster kit” and sample every competitor’s offerings while listening to over 10 different blues and jazz musicians play throughout the two day event. There is also a kids’ zone, a tractor train ride, carnival games, and plenty of beer to go around.




  El Reno Fried Onion Burger Day Festival, El Reno, OK; elrenoburgerday.wordpress.com. Held as a tribute to the fried onion burger El Reno helped to make famous, this event centers around one thing: the world’s largest onion burger being grilled in the center of town. Festival goers get a chunk of it and there are also live music, car shows, game booths, arts and crafts, and rides.




  National Indian Taco Championship, Pawhuska, OK; osagetribe.com. If you haven’t experienced an Indian taco, this is a must-attend Oklahoma food event. There are also live bands and dancing. Anyone can be a judge by purchasing a ticket and helping taste these puffy fried-dough tacos that are truly unique.




  Prague Kolache Festival, Prague, OK; praguekolachefestival.com. Held each first Saturday in May, this Czech festival features dance, song, food, and crafts along with music and street dancing in the evening. And of course, there are kolaches, a wonderful pastry that may hold everything from dollops of fruit to the stuffed variety that contains a savory treat like meat or cheese inside of its pillow of baked dough. People from around the world come to this event. There is an entertainment grandstand with Czech music playing all day and a carnival with plenty of food booths. Stay for the parade and into the night for the concerts and street dancing, especially the Chicken Dance, which also brings lots of laughter.
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  Stillwell Strawberry Festival, Stillwell, OK; strawberrycapital.com. This festival has been going strong since 1948 and is highly anticipated each year. The free ice cream and strawberries draw tens of thousands a year to this festival but there are also a 5K run, a rodeo, and plenty of booths filled with arts and fair food as well!




  Tabouleh Fest, Bristow, OK; visitbristowok.com/special/taboulehfest.htm. Tabouleh is obviously the star of this festival, which celebrates the Lebanese heritage of Bristow with traditional belly dancers, food, music, and carnival rides. There is a tabouleh recipe contest as well as something else that’s fun—visitors will want to make sure they don’t miss the tabouleh bar, where they can mix up their own variety of tabouleh.




  June




  Battle of the Burger, Norman, OK; battleoftheburger.com. A panel of local celebrities and officials judge this competition to see who makes the best burger in Central Oklahoma. Enter the contest if you think you have a great recipe or just show up for samples! Also enjoy live music, children’s activities and a silent auction.
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  Stratford Peach Festival, Stratford City Park, Stratford, OK; stratfordok.org. Stratford is known as the peach capital of the state and each year at this festival fun is everywhere to be seen. This weekend event has three star attractions: a free pancake breakfast in the morning, located in the FFA barn; the mid-morning peach cook-off; and the car show all day. There is also a parade, concerts, and plenty of food featuring the star . . . peaches, of course! The homemade peach ice cream is to die for.




  August




  Oklahoma Championship Cook-Off-Tulsa, 6th Street and Detroit Avenue and 6th Street and Boston Avenue, Tulsa, OK; oksteakcookoff.com. Things sizzle in downtown Tulsa, where teams compete to see who can make the best steak. Before the event there is appetizer sampling and for a $20 ticket, attendees get a 16-ounce steak and fixings. There is also a beer garden located near the main stage.
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  Rush Springs Watermelon Festival, Rush Springs, OK; mac-vincent.com/Festival.htm. Want to try your hand (I mean mouth) at a seed-spitting contest? If not, there is a bevy of fun family activities at this very popular long-standing festival. Oh, and there’s plenty of free watermelon to go around! Over 50,000 pounds of watermelons are served each year to festival visitors.




  World’s Largest Calf Fry Festival & Cook Off, Vinita, OK; vinita.com/calf_fry. It’s not nicknamed the “testicle festival” for nothing. Keep an open mind and try these local “delicacies” that most people actually think are delicious. This festival offers up over 2,000 pounds of calf fries each year. If that’s not your thing, there is plenty of other cowboy food to go and also some cowboy games as well. For the kids there are crafts, games, a baseball tournament, and large inflatables. Check out the Will Rogers Memorial Rodeo toward the end of the event!




  September




  Oklahoma State Fair, Oklahoma Fairgrounds, 333 Gordon Cooper Blvd., Oklahoma City, OK; (405) 948-6704; okstatefair.com. Disney on Ice, the circus, the rodeo, five exhibit halls, countless musical offerings, and livestock and horse shows all are featured at this fair that brings in over a million folks each year. But the food is the real draw here, and the bites on offer include cinnamon rolls, chocolate bacon, roasted fresh corn, Indian tacos, funnel cakes, and turkey legs.




  Oklahoma State Sugar Arts Show, Tulsa, OK; oklahomasugarartists.com. Sometimes the quality of one sugared rose petal can make all the difference. Featured on the Food Network, this competition allows you to watch some of the nation’s best pastry chefs from around the world create wedding cake works of art in the bustling atmosphere of the Tulsa State Fair.




  October
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  Blue Bell’s Taste of Summer, 8201 E. Hwy. 51, Broken Arrow, OK; (918) 258-5100; bluebell.com. Blue Bell Creameries is one of the pride and joys of Oklahoma. Their milk and other dairy offerings have satisfied us for years, especially the ice cream. At this festival you can take your family on a self-guided tour through the Blue Bell Creameries, listen to live music, let your kids do the Jupiter Jump, and join in an ice cream eating contest. Oh, and did I mention the all-you-can-eat ice cream?




  Slow Food Picnic, Oklahoma City, OK; slowfoodokc.com. Held outdoors, this picnic is a quaint family fun time of sack races, pony rides, music, and games. The local food of Oklahoma is the star feature and is celebrated all evening. Visitors will experience the pleasure of local chefs cooking local harvest, meat, and dairy products in a feast that will delight everyone and is served home-style to each picnic table. An additional supplement to your ticket price gets you all the local beer and wine you can drink.




  Tulsa Oktoberfest, Tulsa, OK; tulsaoktoberfest.org. This Oktoberfest boasts a carnival by the riverside, imported German beer, and tons of fun events like polka and chicken dancing. But it’s the food that will keep you there, like schnitzel sandwiches, Bavarian cheesecake, German potato salad, bratwurst with sauerkraut, knackwurst and polish sausages, potato pancakes, and fresh apple strudel. Tulsa claims that the Chicken Dance originated at their Oktoberfest so you must do it while you’re there.




  Watonga Cheese Festival, Watonga, OK; watongacheesefestival.com. A cheese food contest that hosts six divisions all based on cheese, from main dishes to vegetables, is the key at this festival. There are also cheese tastings that will leave you happy, along with many food vendors, a parade, a car show, a quilt show, an art show, and many other features including a Rat Race, a fun one-mile run that anyone can enter.




  December
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  Minco Honey Festival, Minco, OK; minco-ok.com/minco/festival.htm The Minco Honey Festival began over 20 years ago and has grown into quite an event. Get a tour of the Ross Honey Plant with owners Jim and Glenda Ross, take a sample of the honey bake-off and sample honey, cheese, and milk products from local producers. There is a kiddie tractor pull on tiny tractors, a pancake breakfast, and Santa Claus is downtown as well. The Antique Road Show lets participants learn about their home treasures and there is a local tour of homes. It is set close to Christmas so you can enjoy the seasonal decor and enjoy the delicious food all at once! Check the website for the location of the various events.




  Food Trucks




  The food truck scene in Oklahoma has been around for a while but mainly in the taqueria/taco truck sense. On the weekend, if you drive down SW 29th Street, Oklahoma City, you will see a variety of taco trucks in a variety of parking lots. There are a few other notable trucks that have cropped up in the metro area or have been around forever that I will mention. As they are mobile food trucks and subject to be just about anywhere, I’ve included Twitter handles and Facebook pages where applicable. This is about the best way to stay updated daily on where they may be at any given time. We here in Oklahoma look forward to this new era of foodie heaven coming our way as new trucks open in the future.




  Al’s Food Truck & Mobile Catering, 705 S. Mustang Rd., Yukon, OK 73099; wildals.webs.com; @WildAls; facebook.com/pages/Wild-Als-Food-Truck-Mobile-Catering. Al is wild, that’s for sure. He’s wild about cooking up some wicked good fare on his truck. After being in the food industry for 15 years, Al decided to venture out on his own and cook food the way he likes it. And we, the fortunate folk in Oklahoma City, are glad that he did. Visit this truck out and about or at events and sample some delicious dishes like pimiento cheese brisket burgers or pork stir-fry wraps. Al also makes his own rubs and sauces and they are fantastic on any of his sandwiches. Check out his Facebook page for daily offerings.
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  Big Truck Tacos, Oklahoma City, OK; @bigtrucktacos. While they also have a stationary store, owner Chris Lower and chefs Cally Johnson and Kathryn Mathis are the creative minds behind Big Truck Tacos. The truck is mobile all day long and announces its location on Twitter or Facebook. Gourmet tacos are served up like the Flaming Lips (named after a local rocker), which is actually made of hickory-smoked tongue—not lips—pico de gallo, sliced avocado, and queso fresco . Big Truck won the coveted cash prize after season one of The Great Food Truck Race on the Food Network, when they received the most votes in the country from die-hard local fans.




  Bobo’s Chicken, 1812 NE 23rd St., Oklahoma City, OK 73111. Look for the bright red food trailer and, obviously, plan on taking your order to go. I promise you, it’s worth it. Touted by foodies as the best fried (and smoked) chicken in Oklahoma, this Oklahoma City legend is only open on Friday and Saturday nights, usually after 6 p.m. (they stay open until 2 or 3 a.m.). You pick the number of chicken pieces and they are served with fries and fry bread and all is drizzled nicely with honey. Try the catfish or shrimp if you prefer, but chicken is their specialty and the local favorite.
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  Cupcakes to Go, Oklahoma City, OK; (405) 330-2190; cupcakes2gogo.com; @cupcakestogogo; facebook.com/cupcakestogogo. Melany Boughman created Cupcakes to Go to be a vacation of sorts, traveling through culinary destinations with family desserts, childhood favorites, and made-from-scratch daily creations of moist cake, creamy icing, and a variety of toppings to satisfy your sweets cravings. She also caters events, so check out her site for delicious cupcake flavors like Japanese Chocolate Cherry Blossoms with a cherry chocolate cake frosted with milk chocolate, or When in Rome, an Italian cream cupcake with cream cheese icing. The truck is available for catering parties and events in the Oklahoma City area, and on weekends can be found near the downtown library around the general vicinity of Hudson and Park Avenue.




  Hot Dog Locos, Martinez Tires parking lot on SW 29th Street, Oklahoma City, OK 73119. Noel and Sandra Valdez grill up some amazing hotdogs on their truck and they make them one way. They use all-beef dogs, flat griddle them with thick slices of bacon wrapped in a spiral around them, and then they top them with sweet grilled onions, sliced avocados and an amazing tomatilloand habañero-based “green sauce” that will make you want to go searching them out time and time again. Each dog comes with fried pork rinds and your choice of drink.
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  Hot Dog OKC, Oklahoma City, OK; hotdogokc.com; @HotDogOKC. From her hilarious tweets to her hot dogs named after local celebrities, Gale VanCampen and her wiener cart are always in two or three locations downtown on the weekend. She serves up delicious Nathan’s hotdogs and is prone to name them after local news personalities. For instance, there is the Joleen Chaney dog named for the KFOR anchor/reporter, and topped with mustard and lots of jalapeños for a spicy kick, or the Emily Sutton and the 4 Warned Frank (named after the KFOR weather gal), which is topped with a mustard “tornado” and a “debris” of onions. You can find out on Twitter where and what she’ll be serving up daily as well. Her personality is unfailingly fun and her dogs aren’t bad either!




  Tacos Los Compadres, Bill’s Used Furniture parking lot, 1118 N. Berry Rd., Norman, OK 73069; (405) 329-7400. The big white truck sporting the TLC logo (Tacos Los Compadres) is parked in the Bill’s Used Furniture parking lot at Alameda and Porter and has some of the best tacos and tortas around. As with any food truck, you’ll take your order to go and seating is available at the picnic table next to the truck that has a large tented awning over it. The tacos are plentiful and delicious and come wrapped in foil with some lime wedges and a good helping of your choice of meat. But you must try the tortas, which are grilled on the truck’s homemade bread and stuffed full of all kinds of wonderful stuff.




  Taqueria Sanchez, Around the 4000-5000 block of NW 10th Street, Oklahoma City, OK. This white truck with red letters offers some deliciously pleasing authentic Mexican street tacos, burritos, tortas, and gorditas in choices like al pastor, chicken, asada, lengua, and barbacoa . The burritos are more than enough for one person and the asada quesadilla is delicious, and the great news is . . . all the tacos are only one dollar! Grab a cold Jarritos to wash it all down.




  Waffle Champion, Oklahoma City, OK; (405) 525-9235; @ wafflechampion; facebook.com/wafflechampion. Tara Taylor and Waffle Champion president Todd Woodruff serve up waffles with or without chicken. There are sweet and savory waffles and each is wrapped around its fillings like a soft taco. The menu is written on the chalkboard by the truck and you might see things like a breakfast waffle of thick-cut bacon, gourmet cheddar, and farm eggs. You might also see a lunch taco of pulled pork, brown rice, a fried farm egg, and cracklins. This truck is building a huge following for how new it is, and I think it will only get bigger! Waffle Champion has plans to open a storefront operation at the 1212 Building in Midtown and diners can expect to see it open in the spring of 2013. For now, look for the truck mostly on the corner of NW 23rd Street and Walker.
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  Oklahoma City has a wonderfully diverse choice of cuisine, perhaps not expected in the heart of the Southwest. From the Asian District and large Vietnamese population (called Little Saigon) in Oklahoma City to the Italian lovers in Krebs to the Korean population in Midwest City, plus our large Latin and Hispanic community that has worked its way upward from nearby Mexico, you will find a bevy of restaurants, markets, and specialty shops for just about every culture. Oklahoma City has one of the largest actual land masses of any city in the United States, and for that reason there are many different districts across the region with differing clusters and areas of eateries.




  Oklahoma City is evolving into a place to visit and have a ball, from our MAPS plan that is renovating downtown and Bricktown into a happening place, to strolling down the mile-long Bricktown Canal, catching an Oklahoma City Thunder basketball game, or cruising on the Bricktown Water Taxis on the Canal. You can visit the Oklahoma River and rent a kayak, stand-up paddle board, or bicycle from March through October or visit Stockyards City and watch real cowboys at work and shop the Western shops. There is also a huge project being planned called Core to Shore, from central downtown to the river, that will be building Central Park, with a pedestrian trail, a “Great Lawn” for events and concerts that will accommodate 20,000 event goers, a children’s area with a jump-right-in fountain water park, shopping, offices, and maybe even a giant Ferris wheel.




  Oklahoma City Central
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  Asian, Belle Isle, Paseo Arts & Western Avenue Districts




  This grouping in Oklahoma City includes many up and coming developments, some of them old historic districts that are being revived and some that are just coming alive. A big part of these artsy neighborhoods is the food scene that is growing within them. They are somewhat off the beaten path of main thoroughfares of the greater Oklahoma City area, but like any treasure, they are worth seeking out and exploring.




  The Asian-American population of Oklahoma City is the highest in the state and lies in the central part of the city. Little Saigon, as it’s also called, began in the ’70s when scads of Vietnamese refugees headed to Oklahoma City after the fall of Saigon. Why Oklahoma you might ask? A small group of activists rescued the refugees from the camp in Fort Chaffee, Arkansas, just across the state line and brought them to Oklahoma City. They settled here to become masonry workers, builders, and warehouse workers and in time educated themselves to become so much more. Businesses, including restaurants, began to pop up, among them many Vietnamese, Chinese, and Thai restaurants. Drive through our Asian District on any given day and you will be overwhelmed with the many pho eateries you will pass.
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