Welcome to

chow!

pringtime in the Emerald City marks the move from the soups and stews of winter

out into the budding hopefulness of spring gardens and Farmers Market. Had a

chance to check out the Market's beautiful baby carrots, striking red radishes,
stunning bok choy? The loveliness of the Farmers Market fruit, veggie and organics good-
ness will inspire you.

And speaking of inspiration, how about the Saturday Market food court? Nothing says
spring in Eugene like the throngs of people standing patiently in line for the long await-
ed return of Saturday favorites. The crowds at both Saturday and Farmers Markets are
proof positive of a powerful local economy, one that draws droves of people in serious
numbers.

So we hope you get out there — whether it's out to market, out in the garden, or just
out to the patio seating at your favorite dining spot. And we hope you find this issue of
Chow! helpful in exploring the glories of vernal victuals: Lance Sparks introduces
Eugene’s local wineries; Marina Taylor shows us the charm of Springfield's Pump Café; and
I'll give you the lowdown on the panini trend in Eugene. Enjoy! = Bobbie Willis
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We're #2,
But We Try Harder.

Continental

Adam’s Place

30 E. Broadway  Phone: 344-6948,
adamsplacerestaurant.com

Fresh grilled seafood, prime meats, free range
poultry, organic ingredients, creative salads,
great vegetarian entreés, seasonal menus.

Full bar - home of the Eugene Martini Association
(Wine Spectator Award of Excellence) and microbrews.

Banguet facilities available.

“Mahogany Room 4:30 daily
sewing drinks and hors d'osuvres.
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Reservations recommended.
2003
Voted Best Steak (2nd Place)
\ Voted Best Romantic Dinner (2nd Place)

2002
Voted Best Service (2nd Place)
Voted Best Restaurant (2nd Place)

/2001 -

Voted Best Swanky Bar
2000 -

Voted Best Bar (2nd Place)

1999 -

Voted Best Romantic Dinner Spot
(tie 2nd Place)

Voted Best Martini

1997-

Voted Best New Restaurant

Adams

P L A C E

MARCOS

CAFE
COFFEE HOUSE

We're something special
across the river.
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Outrageous food
Awesome pastries

602 Main St. * Springfield
541-726-4827

M-F 7-4:30 « SAT. BRUNCH 9-4

Taste of India

Buffet Lunch Special

$6.99 all you can eat. 7 days a week.

Sunday Dinner Buffet Special

$10.99 all you can eat (children’s prices vary).

& Voted Best Indian Restaurant
-Eugene Weekly Readers 1998-2000

Free soft drinks, tea, coffee.

(With lunch buffet)

Catering available ¢ Fu[[ menu available to go
7 Days a week 11:00-3:00 & §:00-10:00
2495 Hilyard St., Eugene, OR 97405 ¢ ph & fax (541) 485-9698 ¢ ph 485-9560

http://tasteofindia.uswestdex.com

www.eugeneweekly.com
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