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Mon - Fri Breakfast All Day Everyday Sat - Sun

|
|
|
6<1m Io 2:30pm Full Bor /erﬂ to 3pm J

914 NE Broadway » 503-287-4750

We have the BEST Peanut Sauce in Portland!

a 0 1625 NE ALBERTA ST. PORTLAND §03.546.7063

Mon-Thurs - 11:00am - 9:30pm
Friday 11:00am - 10:00pm
Saturday §:o0pm - 10:00pm

Sunday closed

ESPRESSO-~BAGELS ~DELI SANDWICHES ~PASTA ~ WINE ~BEER

THE olP€ POOR

425 SE WASHINGTON ST. PORTLAND, OR 97214

Hours: Mon-Fri 5:30 am-midnight 503-233-8553

Sat-Sun 7:30 am-midnight
full menu until midnight call in to go orders welcome

LOCALLY OWNED AND OPERATED -~ 21 AND OLDER WELCOME ~ FREE WI-FI

8338 N. LomBaro

503-247-1066

Weekdays 4:30

Satu r‘ciny & Suhda

Brunch 9-2
Dinner 5:30

Closed Tues:« fuy

503.232.445¢

11 SE Belmont
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Dwme Cafe
" Uegetanian Paradise evoiution uice s

SW 9th & Alder, 503-314-9606 W-Fxi 115

Call-in ardeis welcome

La Calaca Comelona
Restaurante Mexicano

5:30 pm Monday to Saturday
2304 SE Belmont * (503) 239-9675
Patio open soon!
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NOW SERVING LUNCH
Mon-Fri 11:30-2
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Eplqueerean
BY JENNY NGUYEN

Get Baked, Part One:
Sweet Eats

friend once told me how her youthful love

for sweet baked goods led her astray. As a

curious child she flung a handful of raw

: flour to her mouth expecting the sugary

ﬁ%ﬁ bliss of N | food cake; she « -'II;_'}!\‘\l In
horror. Undeterred, she went next to baking choco
late with visions of decadent frosted « U akes: again,
her queries went awry. To this day she is still a devout
sweet tooth, so to her | |"t'-[l]\'.lT!1 this list of extraor

\iH}.!I'\ ['-].IL es 1o get I".IL\'\]

Bakery Bar *
1028 S.E. Water Ave. Suite 130
Located across the street from Clarklewis .iIl\|
right around the corner from (Q Center, Bakery Bar
has a lot going for it. A beautiful space with splendid-
ly baked goodies, Bakery Bar is warm welcome to a
corner of the city accustomed to either extremes of
the spectrum. The cookies are chock full of yum, and
the buttermilk biscuit with raspberry preserves is pure
divine simplicity. The rhubarb cofteecake speaks
volumes about BB’s attention to seasonality, but don't
]l_‘l the everyday pastries fool you. -”lt'\t' r.||.;1m-.I
chefs also specialize in showy tarts and outlandishly

\It'n..hit'llf i:l‘.t'l't'\! ( .iLl"-.

Saint Cupcake * 407 N.W. 17th Ave.

Why has the Epiqueerean forsaken this Saint of
Sugar for so long? Truthfully, | had no faith in a place
hopped up on pink paint and cutesy cupcakes.
Perhaps | was bitter about the move of Epicure, or
maybe it was because of that time in second grade
when my best friend threw my birthday cupcake on
the floor. (Curse you, Grace!) Either way, I didn’t
want to believe in a Saint who hurt me so. But all
that changed when | experienced the “dot,” a bite-
size version of the common cupcake that allows
worshippers to consume an assortment of blessed
concoctions. From the Fat Elvis (banana cake with
peanut butter fudge) to the Red Velvet (Southern-
style "cake), I don’t care how agnostic you are—you
will find something to believe in here. But I'll be
damned if that hot fudge dot ever sells out!

Voodoo Doughnuts *
22 S.W. Third Ave.

Though some of the mystery of Voodoo Doughnuts
has dissipated since its new hours (open 22 hours a
day), the immensity of its unique pastries, owners and
events thrives. Since 2003 VD has been host to
weddings, variety shows, Swahili lessons and the
Annual Cock Fest, where contestants stack doughnuts
on their hoo-hoo. Sound like fun? Wait’ll you see the
unimaginable inventions that put the “nut” in dough-
nut. If Krispy Kreme doesn’t hit the spot, you'll bet the
Voodoo favorite, Cock-N-Balls, will do the trick. Tired
of cereal for breakfast! Try the Cocoa Puff-glazed
doughnut or the maple bar topped with bacon. Enter

if you dare, and you'll see why Voodoo's motto is the

same as mine: “The Magic Is in the Hole.” @

JENNY NGUYEN believes in fast cars and slow food.
(Visit www.slowfoodusa.org.) Send feedback to her
new-and-improved e-mail address:
epiqueerean@comcast.net.



http://www.slowfoodusa.org

