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ROCKIN’ HOT FOOD

Fifth Street Market just got a little bit cooler. That's because a couple of months ago, El Vaquero got itself a new
rock star chef. Not only has Eugene newcomer Gabriel Gil worked for some of the best restaurants in the West (includ-
ing Castagna in Portland and Santa Fe’s Coyote Café), he also spent years working as a punk rock singer, touring the
world and opening for the likes of No Doubt.

A Southern California native, Gil knew he loved the kitchen from the second he hit the line at a SoCal fast food joint
as a teenager. “I loved the whole fast pace. It's always different,” the boyish thirtysomething explains excitedly. Although
he toured with his band for five or so years in his twenties, he’d always pick up a line cook gig during breaks from the
road. Once living in a tour van grew old, Gil started working his way up through better and better restaurants.

When his wife decided to enter a doctorate program at UO last year, Gil was happy to move back to the Pacific
Northwest. He's passionate about integrating Oregon’s incredible bounty into modern, creatively flavored seasonal dish-
es. “l want fo bring a new feel fo the food here,” he says. “Because there are some really good places [in Eugene], but
| think that the food that we're starting to do here is different.”

“| think that all food should be a balance of different flavors,” he adds. “To me that's what cooking is all about. It's
about melding everything.” The menu will continue to feature tapas as well as entrées, but will have a more Spanish
vibe as opposed fo just Latin American.

As one might expect from a rocker, Gil also wants his food to be fun. He has fun with flavors and hopes his cus-
tomers in turn have fun talking about them as they experience the dishes. Current owners Sara Willis and Katie Marcus-
Brown, who announced Jan. 28 that they're putting all their area restaurants up for sale, are in sync with Gil. “The prem-
ise of Vaquero was and still is we want people to have a fun time,” says Marcus-Brown. “Il want to stress how happy we
are to have him here.” (Fifth Street Market, 296 E. 5th St.; 434-8272) — Kristin Bartus
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says it can offer students on the go “nutritious food with fast service as a great alfer-
native.” Marketing Director Mary Nichols said, “We are excited fo be at the EMU.
We always try fo go organic if we can. It is a great option to eat healthy, whether
vegefarian or not.” Laughing Planet won Best Vegetarian Options in the 2007 EW
Best of Eugene readers’ poll.

On the college-heavy networking site Facebook, a group supporting Holy

The Holy Cow Café in the EMU at the UO is facing pending removal after its
contract with the EMU Food Services was not renewed. It will be replaced by Laughing
Planet Café in June.

The plan to close Holy Cow, the university’s sole organic hub for vegetarian and
vegan cuisines, has led to public shock and outcry from university staff, students and Cow currently has 138 members. Local vegans have been “tofuing” (that's vegan
community members. That echoes the feelings of Holy Cow co-owner and creator , - for “spam”) fellow students with pleas to save the popular café. A campus group
Kathee Lavine. “I'm sfill in shock. They [EMU] have taken us and used us,” said Lavine. uub R K“ﬁ | tentatively calling itself the “Holy Cow Crusade” is trying to prevent the loss of
Along with Anton Ferreira, Lavine started the Holy Cow Café a decade ago when they " Holy Cow on campus. They say it's not about which restaurant is best but about
won the bid for the vegan/vegetarian food spot during the remodeling of the EMU, | VDI’CANO the UO's sustainability goals. One of the organizers, Robert Kirkpatrick, says the
which included a food court. ‘ ‘mvmwu@: EMU should have “more organic and sustainable options, not pit the cafés against

The 10-year contract for Holy Cow ends this year. At a committee hearing, EMU Food o each other.” Kirkpatrick alleges that during the bidding process the EMU solicited
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Services director John Costello and a panel, including one university student, unanimously ’%ﬁ bids from Café Yumm! and Laughing Planet, but that Café Yumm! declined to
T oy pon

decided to not renew the contract. “Not one of those people on that board are regulars ety e Lyed compete against Holy Cow.

at the Holy Cow. Where was the support? They cannot say our numbers are down. We o Holy Cow Café is contracted to stay until the end of June. Lavine has no plans to

are up,” Lavine said. “It's just about business and all about money.” (198g) take the café elsewhere. She says, “We are fighting this. We will take everything it
Laughing Planet Café, currently with locations in Portland and one in west Eugene, takes to stay.” — Mark Arellano
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Experience the Divine

SWEET CREPES

7.00
]jg ;I::iﬁ'egtoasted a|monds, carame|$;irizz|e, M

whipped cream MORNING WAKE Up CALL $7.75

Thinly-sliced Prosciutto ham, Swiss cheese,

FALL DELIGHTS $7.50 mushrooms, tomato, lightly whipped egg
Fire-roasted caramelized Fuji apples,

toasted walnuts, cinnamon whipped cream NORTHWEST CLASSIC $7.75

Smol(ed sa|mon IOX, Fresh spring greens, |emon,

PANINI SANDWICHES cream cheese
Served on Italian-style foccacia bread with

kettle chips MORE . ..
SMOKED TURKEY PANINI $7.50 THE MORNING MARTINI $5.75

Golden grano|a with mixed berries |ayerec| with

Slow-roasted smoked turkey, cheddar cheese,
creamy vanilla yogurt

sliced Roma tomatoes finished with Southwest
CREPES e PANINI e SWEET LIFE DESSERTS ® GREAT COFFEE & SO MUCH MORE!

29TH & WILLAMETTE (NEXT TO MARKET OF CHOICE) 99 WBST BBMDWAY “"'““”" 541'683'3154
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