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Introduction
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Austin is an oasis of culture and cuisine in the huge state of Texas. The city’s unofficial motto is “Keep Austin Weird,” and that is reflected in the casual, friendly, yet eco-aware and food-conscious businesses and people. Home to the Austin Film Festival, the South by Southwest Music, Film and Interactive Festival, and too many live music venues to count, Austin is a music and art-savvy community, encouraging creativity in all things, including food.

Along with the Tex-Mex restaurants and down-home Texas diners, there are vegan food options and menus based on sustainable, locally sourced food at even the smallest of restaurants. Austin is a haven for those who are food-obsessed—here there are coffee shops that serve meticulously prepared brews, supper clubs featuring locally sourced produce and meats, farmers’ markets with artisan food producers and organic growers, and restaurants with impressive wine and cocktail programs and knowledgeable staff. There is a great demand in Austin for locally sourced and locally produced food, and many restaurant owners are rising to the challenge of providing just that.

While Austinites can appreciate a simple burger and fries, they are also open to trying new cuisines, gourmet preparations, and multiple-course menus. Whether you are looking for a family-owned taqueria or a plate of impeccably fresh sushi, you will find it in Austin.

Austin: Keeping It Local

In many ways, I started writing this book long ago—I’ve written a blog (www.poco-cocoa.com) that is focused mainly on food, for over six years at the time of printing. I started with home-cooked recipes and then expanded to include photos and reviews of restaurant outings. I began to meet local chefs and food producers and fell in love with Austin’s growing restaurant culture.

When I started writing specifically for the book, I was able to look back on many of my past restaurant experiences, but there was still much ground to cover. I stopped cooking at home, and ate at restaurants two to three times per day, trying to experience as much of the local food scene as I could. I visited markets, attended festivals, and ate way too much food. I visited doughnut shops at breakfast, taquerias at lunch, and sushi bars at dinner. I found some wonderful hidden gems, and only a few lackluster eateries. I was so proud and excited to find that so many of Austin’s eateries focus on top quality, often locally sourced ingredients.

Austin’s restaurant scene is growing every day with new food carts, improved cocktail menus, and a shifting focus toward quality ingredients and great service. I’m proud to call Austin my home, and I hope you enjoy eating here as much as I do.

How to Use This Book

The first chapter of this book is designated solely to nontraditional food establishments. After that, each chapter represents an area of Austin and the nearby hill country. Within each chapter, you will find some or all of the following sections:

Neighborhood Map

Each restaurant or shop is marked here; while there are definitely other ways to define the areas of Austin, these maps reflect the organization of this book.
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Foodie Faves

This section includes any restaurants worth checking out, whether for a few standout dishes or for an all-around great food experience.
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Landmarks

The eateries in this section are notable either for their longstanding presence in Austin or for their specific contribution to the creation of Austin’s current food culture.
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Specialty Stores, Markets & Producers

Austinites are great supporters of local businesses, and these entries reflect a store or market that is locally owned or sells mostly local food products.
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Learn to Cook

There are lots of opportunities to learn more about food in Austin, from cooking classes at grocery stores to barista training, from culinary schools to Thai cooking lessons. Those opportunities are listed by area in the book.
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Recipes

A few of Austin’s chefs have graciously shared their recipes with us, and you will find those within each chapter.

Food Events

Austin is a very active city, and there is some kind of festival, race, or event going on just about every weekend. Nearby Hill Country towns also celebrate with annual festivals and events. Many of these events are centered around food, and they are listed below according to when they usually occur.

For a current list of events in Austin, contact the Austin Convention & Visitors Bureau at www.austintexas.org (800-926-ACVB), and for Texas Hill Country events visit www.texaswinetrail.com (866-624-9463), or any one of the many local tourist bureau sites in the Hill Country town you will be visiting.

April
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The Texas Hill Country Wine and Food Festival, various Hill Country locations, www.texaswineandfood.org. This weekend festival includes luncheons at local wineries, wine-pairing dinners, and a day-long fair with cooking demonstrations and samples from local restaurants, wineries, and food producers. Ticket prices vary for each event, and they often sell out quickly, so plan your schedule in advance.



Louisiana Swamp Thing and Crawfish Festival, Austin, www.roadwayevents.com. A daylong event usually held in Republic Square Park downtown, this festival highlights Cajun seafood dishes, boiled crawfish, live music, and dancers.

May

Fredericksburg Crawfish Festival, Fredericksburg, www.tex-fest.com/crawfish. Held in Fredericksburg’s historic Market Square, this weekend event features Cajun food, live music, children’s activities, and a gumbo cook-off.

June
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Luling Watermelon Thump, Luling, www.watermelonthump.com. This four-day event celebrates summer’s bounty of watermelon with food booths, live music and entertainment, a watermelon-eating contest, a watermelon seed–spitting contest, a largest watermelon competition, a carnival, and a pageant in which one lucky girl is named the Watermelon Queen.



July

Gourmet Chili Pepper and Salsa Festival, Fredericksburg, www.tex-fest.com/gcp. Held at Wildseed Farms just outside of Fredericksburg, this festival celebrates the chile pepper with chef demonstrations, specialty food booths, and live music.
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Bastille Day Celebration, Austin, www.afaustin.org/events. Sponsored by the Alliance Française d’Austin, this evening celebration is held at the beautiful gardens of the French Legation Museum and features live music, dancing, petanque, wine, and French foods from local restaurants.

August

Austin Ice Cream Festival, Austin, www.icecreamfestival.org. The Austin Ice Cream Festival is a daylong event held in Waterloo Park that features games, live music and entertainment, an ice cream–eating contest, and of course, plenty of ice cream.

Austin Chronicle Hot Sauce Festival, Austin, www.austinchronicle.com/gyrobase/market/hotsauce. For one afternoon each year, individuals, restaurants, and commercial-salsa bottlers converge on Waterloo Park for one of the largest hot sauce competitions in the country. Stop by to enjoy the live music, food booths, and salsa samples.

September

Kerrville Wine and Music Festival, Kerrville, www.kerrville-music.com/wine_info.htm. A weekend event with an impressive lineup of live music, this festival also features Texas wine seminars and food and wine booths.

October
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Oktoberfest, Fredericksburg, www.oktoberfestinfbg.com. Held the first weekend in October in Fredericksburg’s Market Square, Oktoberfest celebrates Bavarian food and traditions with live music, games, a German bier tent, a waltz contest, artisan booths, and German food booths.

Fredericksburg Food & Wine Fest, Fredericksburg, www.fbgfoodandwinefest.com. Held in Market Square, this festival highlights central Texas food and wine with culinary workshops, live entertainment, and specialty food booths.

St. Elias Mediterranean Festival, Austin, www.mediterraneanfestival.org. St. Elias Orthodox Church holds an annual celebration of all things Mediterranean with two evenings of live music, dancing, vendors, and food booths selling gyros, kibbe, spanakopita, and an amazing array of pastries.
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Wurstfest, New Braunfels, www.wurstfest.com. This 10-day festival is held on the banks of the Comal River in New Braunfels, with live music, entertainment, and German food and drink. Started back in 1961, it remains a popular annual event for those who love to celebrate bratwurst, beer, and music.

La Dolce Vita, Austin, www.amoa.org. Held on the beautiful grounds of the Austin Museum of Art—Laguna Gloria, this evening event is a chance to sample Texas wines and food from some of Austin’s best restaurants. Attendees meander along beautiful walk-ways to booth after booth of delectable bites.

December
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Edible Austin Eat Local Week, Austin, www.edibleaustin.com. While Austinites are encouraged to “eat local” throughout the year, Edible Austin magazine sponsors an annual fundraising event each December, with proceeds going to Urban Roots, a program integrating urban youth and sustainable agriculture. Throughout the week, participating restaurants feature locally sourced dishes, and daily events include an urban farm bicycle tour, cocktail contests, and coffee festivals.



Keeping Up with Food News
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The food blogging arena in Austin has grown exponentially in the past few years, thanks in large part to a great organizing effort by Austin American-Statesman food writer Addie Broyles, who pushed for a community of food bloggers and the recognition of the importance of social media in the Austin food industry. Her blog, Relish Austin (www.austin360.com/relishaustin), not only includes web versions of the columns she pens for the Statesman, but also has a sidebar listing of just about every Austin food blog in existence. Some of these focus on home cooking and recipes, while others post restaurant reviews.

A few restaurant/event-focused sites that have been voted Top Austin Food Blogs and a couple of others that also offer great local eating information are:



Austin Farm to Table (www.austinfarmtotable.com): Blog author Kristi Willis focuses on sustainable and local foods, farms, and restaurants in Austin.

Austin Food Carts (www.austinfoodcarts.com): A simple listing of Austin food carts and trailers, locations, hours, and menus (as available).
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Austin Food Journal (www.austinfoodjournal.com): Christian Bowers updates this beautiful blog with restaurant photos and information, upcoming Austin food events, and recipes.



Boots in the Oven (www.bootsintheoven.com): Rachel and Logan Cooper keep this blog updated with restaurant and event reviews, travel information, and recipes.

Dining in Austin (www.dininginaustinblog.com): Blog authors Mariah and Laura post frequent reviews of Austin restaurants.

Eater Austin (http://austin.eater.com/): An Austin food news aggregator, Eater Austin culls local food blogs, Twitter feeds, and other news channels to provide multiple daily updates on restaurants and food happenings in the area.

Eat This Lens (www.eatthislens.com): Marshall Wright, a talented local photographer, shares his gorgeous photography of Austin food and restaurants.

Forklore (www.austin360.com/forklore): Mike Sutter, Austin American-Statesman food critic, updates this blog with restaurant reviews, openings/closings, and food news.

The Rebeccammendations (http://rebeccammendations.com): Rebecca Otis provides photos and notes from her Austin restaurant and event experiences.

Taco Journalism (http://tacojournalism.blogspot.com): The taco team visits every taco-vending spot in the city to compare and review.

Tasty Touring (http://tastytouring.com): Recently voted Best Austin Food Blog in the Austin Chronicle ’s “Best of Austin” 2010 readers’ poll, Tasty Touring, written by Jodi Bart, compiles tons of food-related information, with event listings, restaurant reviews, chef profiles, local food tours, and recipes.
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Nontraditional Eats
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Austin’s food culture expands far beyond restaurants and grocery stores. Great food experiences are available at movie theaters, supper clubs, and mobile food carts as well.


  
    
      Dinner & a Movie
    
  

  
    Alamo Drafthouse, locations vary; visit www.drafthouse.com for location information and show times. There are several locations of the Alamo Drafthouse in Austin, and each is run on the same premise: a movie theater that serves food and alcohol. Choose your movie, find a seat, and check out the food menu that’s located on the counter in front of you. Write your order on a slip of paper, stick it in the metal slot on your counter, and a waitperson will be by to pick up your slip. Once the movie has started, the waitstaff will bring your food to you—pizzas, sandwiches, salads, and the like— as well as your choice of sodas, wine, and beer (the downtown Ritz
location has a full bar). Orders are taken throughout the first half of the film, so you can always add dessert or order another beer. While the food here is typical pub food, the experience of tucking into a basket of cheese fries, sipping a beer, and watching a film on the big screen is not to be missed.
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      Supper Clubs
    
  

  The supper club idea has taken hold in Austin, as independent chefs work with local food producers to organize community dinners in a variety of locations. A supper might be a Gulf seafood feast on a local farm or a seasonally themed meal in a cozy house. The supper club allows diners to come together, enjoy a great meal, and meet other folks who are like-minded in their love for food.
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    Dai Due Supper Club, locations vary; (512) 524-0688; http://daidueaustin.net. Jesse Griffiths and Tamara Mayfield have created Dai Due as a way to showcase sustainable, local, organic food and traditional foodways. There are only a few suppers held each season, and they sell out quickly. Each supper features a multiple-course gourmet meal made with local ingredients, live music, and a beautiful setting—a local farm, a boutique hotel, or even the home of a generous supporter. The suppers are BYOB; the menu is given a few days in advance to the folks at The Austin Wine Merchant (512 West 6th St.; 512-499-0512; http://theaustinwinemerchant.com), who will put together wine pairings for you if you so desire. Each meal is themed— perhaps a fall wild game feast or a summer Gulf seafood dinner, and the meals often last 3 to 4 hours. Dai Due also holds classes for whole hog butchery and recently initiated a “Deer School,” in which participants are taught to hunt, butcher, preserve, and prepare wild game. As a bonus, every Saturday you can find a Dai Due Butcher Shop booth at the SFC Farmers’ Market—Downtown (see p. 140) (at 4th and Guadalupe), where you can buy locally sourced and hand-prepared bratwurst, sauerkraut, chorizo, smoked bacon, and even small-batch condiments. Jesse and Tamara’s passion for sustainable eating has created a multifaceted business that has greatly inspired and educated Austin food lovers.

  
    Supper Friends, 3012 Gonzales St., Austin, TX 78762; (512) 467-6600; www.supperfriends.com. Hosted by 2 Dine 4 Catering, the Supper Friends dinners are held in the Swoop House, a gorgeous restored 1929 home with three small dining rooms and a commercial kitchen. Dinners are planned a few times a month and might showcase a local charcuterie producer or seasonal produce. Guests are seated at communal tables and served multicourse gourmet meals. The suppers are BYOB, and the staff will chill and serve any beverages you care to bring. The coziness of the Swoop House, the fabulous cuisine, and the opportunity to meet others who appreciate good food make this event a wonderful way to spend the evening.




  
    
      Food Carts
    
  

  The food cart scene in Austin has exploded, with trailers serving every type of food imaginable, and more trailers opening every day. The city has been very welcoming to these establishments, as they often represent hard-working, passionate cooks who are able to bring their food and ideas to the people because of the lower cost of running a mobile food trailer instead of opening a brick-and-mortar establishment.

  A food cart is often a mobile trailer or truck with a small kitchen and a window for service. The cuisine is limited by lack of space for too much equipment, meaning that each cart often specializes in just one type of food—perhaps tacos, barbecue, or hot dogs. Food is either prepared fresh on-site or prepped in a commercial kitchen and brought to the trailer each day for service. The carts might be clustered together in one lot, or they might stand individually in a parking lot or behind a bar. The food cart dining experience tends to include handmade food with fresh ingredients, maybe a picnic cooks who are making their food dream a reality.
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  Taco carts in particular have dotted Austin’s landscape for years, and competition for clientele has forced them to constantly strive for high quality and quick service. The sheer number of food carts selling tacos is astounding, and every taco-loving Austinite swears that their favorite cart is the best in town. It’s
true that many of the carts serve outstanding food, and you’ll want to try several to see which one appeals to you most, considering factors such as whether the location is close to you, whether the tortillas are handmade, or whether the salsa is hot enough.

  In recent years, carts selling an exciting variety of foods have popped up in Austin—from Vietnamese sandwiches to crepes, from sushi rolls to cupcakes.

  Remember that food carts may occasionally change locations and hours; check websites or Twitter accounts before heading over. Also, many carts accept cash only, and tip jars are often available at the window. A great source for food trailer news, including openings, closings, and moves, is www.austinfoodcarts.com.
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    The Best Wurst, 6th and San Jacinto, Austin, TX 78701; (512) 912-9545; www.thebestwurst.com; Twitter: @thebestwurst. A tiny trailer that parks itself on the street corner on Wednesday through Sunday evenings, the Best Wurst sells bratwurst, smoked Italian sausage, smoked jalapeño sausage, and all-beef sausage on a bun. There are only a few topping options: grilled onions, sauerkraut, spicy mustard, and curry ketchup, but that’s all that’s needed to make these juicy sausages sing. Try the jalapeño sausage with grilled onions and curry ketchup, or the bratwurst with sauerkraut. The line for the Best Wurst gets proportionately longer the later the evening gets, as barhoppers emerge for a midnight snack.



  
    Chris’ Little Chicago, 3600 South Lamar Blvd., Austin, TX 78704; (512) 300-1791; www.chrislittlechicago.com; Twitter: @chrislil chicago. This hot dog wagon is the place to go for classic dogs and super-friendly service. The tiny stand makes homemade chili and serves only Vienna Beef wieners. The Classic is a good place to start, with the Chicago-style toppings of tomato wedges, a pickle spear, relish, chopped onion, mustard, sport peppers, and celery salt. The slaw dog is smothered in barbecue sauce, fresh coleslaw, and a pickle spear; the Austinite is topped with a mango salsa and sliced avocado. Also worth trying is the Italian beef sandwich—delicious, sloppy, and dripping with sauce. There are a few tables nearby for enjoying your meal.
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    Counter Culture, 120 West North Loop Blvd., Austin, TX 78751; (512) 512-5125; www.countercultureaustin.com. Counter Culture is a bright blue food trailer serving up vegan and raw foods. Its tasty sandwiches and salads have garnered a strong group of loyal customers, many of whom are meat eaters. Try the PacMan Caesar salad, made with raw kale, carrots, and a creamy dressing, or the Philly Seitan sandwich, topped with cashew “cheeze,” onions, and peppers. There are also daily specials, which might include a delicious tempeh Reuben, smothered in sauerkraut and Thousand Island dressing. For dessert, be sure to taste the Donut Hole, a raw cookie ball with nuts, coconut, and pineapple.

  
    [image: chpt_fig_007.jpg]
  

  
    East Side King, 1618 East 6th St., Austin, TX 78702, behind the Liberty Bar (must be 21 to go through); (512) 422-5884; www.eastsidekingaustin.com; Twitter: @pqui. Started as a side project by a couple of full-time chefs at Uchi, this little trailer can only be accessed by strolling through the Liberty Bar. Steamed buns filled with beef tongue or pork belly, fried buns slathered with peanutcurry sauce and stuffed with fresh herbs, fried beets with kewpie mayo, and even chicken kara-age—morsels of fried juicy chicken tossed with fish sauce and fresh herbs—these offerings would be amazing even if they didn’t come from this unsuspecting trailer. Open until 2 a.m. and serving up amazing Asian fusion dishes in paper trays, East Side King appeals to foodies and bargoers alike.

  
    El Naranjo, 85 Rainey St., Austin, TX 78701; (512) 474-2776; http://elnaranjo-restaurant.com; Twitter: @elnaranjoaustin. With this little green trailer, renowned Oaxacan chef Iliana de la Vega has brought to Austin authentic southern Mexican food. The molotes are little cigar-shaped morsels of fried corn masa that come stuffed with either chorizo and potatoes or black beans and cheese; the empanadas are similarly prepared and are served with a delicious red salsa. Tacos are filled with deeply flavorful meats like cochinita pibil, bright with the flavors of fresh orange and pickled red onions, or tinga verde, shredded chicken in a tomatillo sauce, with a schmear of black beans. Daily specials include several varieties of mole and fried plantains. Enjoy your meal with a cold Topo Chico at one of the covered picnic tables nearby.



  
    El Primo, 2102 South 1st St., Austin, TX 78704. A true taco truck, located in a small parking lot on South 1st, El Primo has a colorful menu of excellent tacos, burritos, tortas, and quesadillas. The clientele is a mix of construction workers and foodies, all of whom know that some of the best tacos in town come from this tiny truck. Everything is made to order on a huge griddle—order a migas, ham and egg taco, and the owner will toss corn tortilla strips on the griddle to toast, add some chopped ham, then crack an egg over it all and cook to perfection. The pastor taco is a juicy mess of tender, delicious pork topped with cilantro and onions, and is served double wrapped in corn tortillas. Tortas, or Mexican sandwiches, come on perfectly toasted bolillo rolls—in fact, everything seems to benefit from a bit of toasting on that well-seasoned griddle. Both salsas are delicious, though the red salsa definitely has more heat.
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    Flip Happy Crepes, 400 Jessie St., Austin, TX 78704; (512) 552-9034; http://fliphappycrepes.com; Twitter: @fliphappycrepes. Flip Happy was one of Austin’s first Airstream food trailers, and it’s still churning out delectable crepes five days a week. Be prepared to wait a while for your food—crepes are handmade in the traditional manner and take some time to cook. Both savory and sweet crepes are available. Try one filled with roasted chicken, caramelized onions, and goat cheese, or smoked salmon, herbed cream cheese, spinach, and tomato. The Nutella and banana crepe is a favorite; other sweet fillings include toasted coconut with cream cheese frosting and lemon curd with blueberries.



  
    Franklin Barbecue, 3421 North I-35, Austin, TX 78722; (512) 653-1187; www.franklinbarbecue.com; Twitter: @franklinbbq. This little trailer has quickly become a barbecue hot spot in Austin. The line for lunch starts forming by 10:45 a.m., and the delicious meats often run out by 2 p.m. Still, it’s worth waiting for the stellar all-natural brisket, pork ribs, pulled pork, and sausage, available by the plate or the sandwich. There are four sauces for self-serving— espresso, sweet, hot, and pork—and they are all delicious. Try the espresso sauce drizzled over fatty brisket, or dip a juicy sausage link into the hot sauce. The potato salad, coleslaw, and pinto beans are also great, and the service is always friendly.

  
    Gourdough’s, 1219 South Lamar Blvd., Austin, TX 78704; www.gourdoughs.com; Twitter: @gourdough. Gourdough’s has quickly risen to the top of most “best of” lists in Austin—the Airstream trailer has a decadent menu of huge doughnuts topped with just about anything you can think of, both savory and sweet. The Mother Clucker is topped with a fried chicken strip and honey butter; the Porkey’s is topped with Canadian bacon, cream cheese, and jalapeño jelly. On the sweet side, the Heavenly Hash has marshmallow, chocolate fudge icing, and fudge candy, and the PB&J is smothered in grape jelly filling, peanut butter icing, and peanut butter morsels. These are not delicate snacks—they’re big, fat doughnuts, and they’re worth every calorie.

  
    G’Raj Mahal Cafe, 91 Red River, Austin, TX 78701; (512) 480-2255; http://grajmahalcafe.com. With a large, covered seating area and waitstaff who take orders and bring food to the table, this eatery is a bit different from the usual food trailer. Prices are a bit higher than most trailers, but the well-made Indian food is worth it. Start with perfectly fried samosas or pakoras, and be sure to order plenty of crispy-chewy naan, which comes in plain, potato, onion, and even fruit-and-nut versions. Curries can be made at any spice level and are well-seasoned, from the tomato-ginger-based vindaloo to the creamy and buttery tikka masala. All curries can be made with vegetables, legumes, chicken, paneer, beef, lamb, fish, or shrimp, and they are served with seasoned basmati rice. Non-curry options, such as the naan wraps, the aloo gobi, and the mushroom and peas, are equally delicious.

  
    Hey Cupcake!, 1600 South Congress Ave., Austin, TX 78704; (512) 476-2253; www.heycupcake.com; Twitter: @heycupcakeatx. One of Austin’s first “cupcakeries,” the original Hey Cupcake! is housed in an Airstream trailer with a huge cupcake perched on top. The menu is limited, but the classic options are covered, with vanilla, chocolate, red velvet, carrot, or strawberry cakes topped with buttercream or cream cheese frostings. The cakes are all great, but it’s the thick cap of icing piped on top that make these cupcakes dreamy.

  
    Kebabalicious, 450 7th St. and 211 Congress Ave., Austin, TX 78701; (512) 468-1065; www.austinkebab.com; Twitter: @kebab alicious. These two trailers (the Congress Avenue location is open for lunch, while the 7th Street location is open only in the evenings) serve Turkish-style wraps that are some of Austin’s best. The chicken, beef/lamb and falafel kebabs come wrapped in a toasted pita and topped with romaine lettuce, tomatoes, red onions, tzatziki, and a spicy sauce (you can opt for mild, medium, or hot). The meats are tender and well seasoned, and the creamy tzatziki helps to balance out the spiciness. You can add hummus or feta to any wrap, though they are just about perfect as-is.
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    La Boite Cafe, 1700 South Lamar Blvd., Austin, TX 78704; (512) 377-6198; http://laboitecafe.com; Twitter: @laboite_atx. Housed in a repurposed shipping container, La Boite Cafe specializes in espresso drinks, pastries, and sandwiches. The espresso drinks are carefully prepared, and the pastries are of high quality. A variety of macarons are always available, as are tender, flaky croissants (plain, almond, and pain au chocolat) and brioche—ask for the pain au chocolat to be warmed for a melt-in-your-mouth treat. Daily sandwich specials use local meats and cheeses, and always include a vegetarian option.
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    Lulu B’s Sandwiches, 2113 South Lamar Blvd., Austin, TX 78704; (512) 921-4828; www.myspace.com/lulubssandwiches; Twitter: @lulub0107. Parked in an oak-shaded lot, this Vietnamese food trailer specializes in banh mi thit, or Vietnamese sandwiches. The sandwiches are made with a crusty baguette and garnished with daikon radish, carrot, cucumber, cilantro, and chili; choose between grilled pork or chicken; barbecue pork or tofu; and avocado for the main filling. Vermicelli bowls are just as flavorful, and a Vietnamese iced coffee keeps you cool while you enjoy your meal under the oaks.



  
    Mambo Berry, 1600 South Congress Ave., Austin, TX 78704; (512) 626-2321; www.mamboberry.com; Twitter: @mamboberry. A colorful little trailer located in the South Congress trailer park, Mambo Berry offers “healthy alternatives for all your guilty pleasures.” The menu is small but interesting—Tacodeli breakfast tacos, three types of vegan, gluten-free tamales, a vegan “no-egg” tofu salad sandwich, fresh-fruit and yogurt smoothies, and most importantly, excellent frozen yogurt. Mambo Berry uses local White Mountain yogurt as a base, and sells only two flavors—plain tart and green tea. Available toppings include fresh fruit (including Fredericksburg peaches in the summer), cereals, and nuts. Whether you stop by for a chipotle-mushroom tamale or a cup of green tea yogurt, you’re in for a light, refreshing treat.

  
    The Mighty Cone, 1600 South Congress Ave., Austin, TX 78704; (512) 383-9609; www.mightycone.com; Twitter: @themightycone. Launched by acclaimed restaurant Hudson’s on the Bend, this trailer serves chicken, avocado, or shrimp that is fried in a delec-table spicy, crunchy coating and scooped into a tortilla along with a mango-jalapeño slaw and ancho sauce. You can also opt for a slider—a miniature beef or veggie patty with lettuce, tomato, red onion, and ancho sauce on a toasted bun. The chili-dusted fries on the side are crispy and flavorful; a chocolate, strawberry, or vanilla milk shake helps round out an indulgent but delicious meal.

  
    Odd Duck Farm to Trailer, 1219 South Lamar Blvd., Austin, TX 78704; (512) 695-6922; http://oddduckfarmtotrailer.com; Twitter: @oddduckfrm2trlr. Chef Bryce Gilmore opened this trailer to bring sustainable, local, gourmet food to Austin in a casual, approachable style. The trailer itself is equipped with a wood-burning grill for finishing off the meats and dishes that are first cooked sous vide. The menu of small plates changes daily, reflecting seasonal availability from local farms. You might choose from a soft-boiled duck egg with goat-cheese grits, or a pork belly slider with tomato and arugula. You could have a bit of coffee-and-porter-braised pork shoulder with sweet potato polenta, or a sweet corn soup with arugula and slow-cooked farm egg. This caliber of food is comparable to fancier restaurants, but Odd Duck keeps it easygoing and casual.
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    Spartan Pizza, 8504 South Congress Ave., Austin, TX 78745; (512) 484-0798; www.spartanpizzaaustin.com; Twitter: @spartanpizzaatx. Housed in a vintage Spartan trailer parked next to the Red Shed Tavern, Spartan Pizza manages to put out excellent pizza pies with a minimum of space. The crust is thin, chewy, and delicious, and it’s made even better with the fresh, high-quality toppings on the menu. While you can certainly choose your own toppings, the specialty pies are worth trying. The Agamemnon is topped with cilantro pesto, chicken basted in barbecue sauce from the famed Salt Lick (see p. 214), red onions, and pickled jalapeños—it’s spicy, tangy and fantastic. The Hades features a tomato sauce heavily spiked creamy herbed ricotta, and plenty of red pepper flakes. The pies come in 14- or 10-inch sizes, and there are a few panini options as well. Though there are a few picnic tables out front, most patrons take their pies to the nearby Red Shed Tavern to enjoy with a beer.



  
    Sushi-A-Go-Go, 4001 Medical Pkwy., Austin, TX 78756; (512) 560-1655; www.sushi-a-go-go-austin.com; @sushi_a_go_go. Sushi from a trailer doesn’t sound promising, but in this case, the result is fresh maki rolls with plenty of flavor and quality ingredients. The Sunshine Roll, made with salmon, avocado, and ripe mango, is a popular choice. There are well-made standbys like the BBQ Eel Roll and the Rock’n Roll, as well as more unique choices like the Swamp Roll with spicy crawfish and pickled okra. Rolls are quite large, take a few minutes to assemble, and are definitely worth the wait.

  
    Taqueria La Canaria, East 51st St. and Airport Blvd. La Canaria is a bright yellow trailer that serves Mexican street food at its best. The usual array of breakfast tacos is available, but the lunch menu provides the tastiest options. Corn tortillas and gorditas are made-to-order (so allow some time for that) and come stuffed with tender carne guisada, picadillo, or even soft chicharrón. On Saturday and Sunday, bowls of menudo are available, deeply flavorful and chock-full of tripe.
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North Austin, Round Rock & Georgetown
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With many of the city’s technology companies located in north Austin, the surrounding area and nearby suburbs have become the settling place for much of that workforce. Restaurants and shops here are fairly spread out—you will definitely need a car to travel from place to place.

There is a large variety of Asian food establishments in north Austin serving some of the best Vietnamese, Indian, and Chinese food in town. Nearby Round Rock and Georgetown have some gems worth traveling the few extra miles for as well. The bustling Chinatown Center, located at 10901 North Lamar Blvd., houses Vietnamese, Chinese, and Korean restaurants, as well as the city’s best-stocked Asian market. From weekend dim sum to bins of dried kumquats, the center offers an astonishing array of Asian food choices.
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    Andiamo Ristorante, 2521 Rutland Dr., Austin, TX 78758; (512) 719-3377; www.andiamoitaliano.com. Andiamo is a haven for great Italian food and wines and warm, friendly service. The menu changes occasionally to reflect what is seasonally available, and the dishes here are fresh versions of Italian classics. Start with the beef carpaccio, made with shaved filet mignon, Parmigiano, and arugula, or the classic prosciutto e melone, slices of cantaloupe and prosciutto with grilled asparagus. The caciucco, or seafood stew, is a spicy tomato base chock-full of shrimp, clams, mussels, scallops, calamari, and salmon. Save room for zabaglione or sweet ricotta cannoli.
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