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An ode to eggnog

already a victim? ‘rr'r‘rl a h ungry ftatr the coast by storm | | (plus our tipsy recipe)
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Best Mediterranean

When using the wond “Meditermanean” (o describe & culsina, you're
covering o wide nunge of dishes. and soconding o our clls, nobody
here does Mediterranean better than David Machsdo sl Laure
Kitchen,

“He doos n groat job of bringing it all together,” says Caslagna’s
Kevin Gibson, “He's delinitely working Irom a broad palotin.”™

From monkfish with seamd potatoes 10 punchy charcoal vinai-
Prslies 10 '\1|-||:l|:|‘| '~|:'.||:|||n. servied with red onjons and ;:.l.rsl-:-:.'- it's
n meanu that covers major gustatory grooand.

With panachae.

“Dlavle’s combinations, from kabobs fo how he presents mussels
1" &l doge with 1'.'1n|:|g]'|r amdl fndbow-through using o unique choios
of products,” says Bruce Fishback of Bread & Ink Café. "Diining
should b an edocational experience, not just putting somasthing
familiar inta your meuth,”

Blushour's Kenny Glambalvo admines Machadoe's unique fiair,
and his cataplong mussels, oven roasted in & copper pot that's
opined ot the table, filling the room with the dish's fragrance,

“He leas perfoct preseniation,” says Glambalvo, *The mussels
arg never ovarcooked, and have just e rght amount of sausages
and tomakoes. It's the kind of dish you remember vividly long after
yous'vie loft the restewrant.”

But Ralland Wessn of Rivers Restaurant glves aqual credit o
Daren Homilion, Laura's amiahle general manager

“Hie runs a great front of the howss, with s feal eagy style,” says
Wasan. “His warm, sunny attitude allows for a great fealing in that
roomy, like & family gethering. 11 doasn't hurd at all that the food
tastos like it's beon cooked by samebody's Partuguess grandmather,
tha relative that everyonas in the family out-and-oul raves about. |
love thedir chicken fogine so much that it's an affort {for me nod (o
ordar it overy timea.”
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‘New twists on old peasant-
style Latin cooking’

Best Unknown

Since opaning In March, Nuesira Coclna has y# to deaw the
crownils it truly desenves, bat it attracted the attention of our chals,
wha named it the city’s bast restaurant that almost nobody knows
about. After tasting what Morgan Brownlow of Clarklawis calls
“narw twists on 0ld peasani-style Latin eooking,” vou'll be scratch-
ing vour hsad 1oa.

Kovin Gibson waxes postic aboul the sopas (“bite-sized, and
arispy on tho outside with a creamy, almost cloud-like texture
and aste on the inside") and confesses to multiple halpings of the
chicharrares [“big chunks of park skin, but these aren't greasy,
since pvervthing's beon proparly cooked to begin with before baing
comblned with those skgnatume clillies®)

Oeher chefs mve about the restaurant's handmade tortillas and
single out dishes such ns the red snapper huachinango and spiced
pork with pickled onions, which soma might consider a risk, and
others an sdventuns

“Their food stylo and tasie goals are just a little different than
{hose of the rest of Portlond's Latin restaurants,” nobes Brownlow
“I1"s that trylng foe the niv lavel, and theym sccomplished enough
that it's tetally worklng for thom.™

That, adds Brovnlow, and the nrr:ms.phur'm of tha II].Il’.-l'l. which
he describes as “sexy."

“Right now 1 can almost smell the jasmine that grows along
Lrestled oo the back patio,” he sighs, planning his nodt visil




