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Gettin’

h, summer ... The season brings heaps of local, fresh
goodies for you to enjoy: Farmers' markets are pop-
ping up all over town (the existing Lane County
Farmers’ Market has expanded its hours of operation
to include Thursdays at the fairgrounds). There are

plenty of places to get fat berries, sweet tomatoes,

homegrown lettuce, organic broccoli.

This issue of Chow! celebrates that freshness of the season: You'll
get Lance Sparks' take on the refreshing, sophisticated style of Zalaya
(they've changed the spelling of the name), and Aleta Raphael-Brock
will show you three eateries serving up activism along with good,
organic eats. Mindy Inman reviews Play With Your Food, and Chris
Ammon explores the world of Oregon's eco-wines. You'll also find out
how Aaron Silverman of Greener Pastures Poultry is making better,
truly farm-fresh poultry available for the conscientious omnivores out
there.

Get out to the farms. Sit outside at your favorite restaurant. Soak
up the sun, eat well and enjoy the season. — Bobbie Willis
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“The only way
to get rid of
J a temptation
is to vield to it.”

-OscAR WILDE

| 8 _ TREAT YOURSELF
QNN NS TO SWEET LIFE

683-5676 - 755 Monroe St.

4‘ www.sweetlifedesserts.com N
Sun - Wed till 3:00 - Thurs -Sat till 11:00

Check out our new mural by Dan Hitchcock & Skot Boyes!
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GREAT FOOD ¢ GREAT COMPANY g

Serving exceptional veqqie
& vegan breakfasts & lunches
to exceptional people
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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.

Banquet facilities available.

“Wahogany Room 4:30 daily
sewing drinks and hors d'oeuvres.

Dinner3<10

Reservations recommended.

2003
Voted Best Steak (2nd Place)

2002

\ Voted Best Romantic Dinner (2nd Place)

Voted Best Service (2nd Place)

Voted Best Swanky Bar
2000 -

Voted Best Bar (2nd Place)
1999 -

(tie 2nd Place)
Voted Best Martini
1997-

Voted Best New Restaurant

Voted Best Romantic Dinner Spot

/2001 - ) Voted Best Restaurant (2nd Place)

www.eugeneweekly.com
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