COMFORT FOOD
FOR THE NEW
ECONDMY

The Mixing Bowl’s approach is
well-suited to the times.

By Matthew Stafford

g0od and inexpensive meal has never
seemed more important than in these
final hours of 2008. Sure, the electi
zson s funfiled and the autcome
as historic and satisfying, but in a year
maked by war, mdnng icecaps, Prop 8, Sarah
Palin, Rod Blag
projecile. footwear, and,
the_tanking
cconomy, the need for cu:
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and await your meal over a macchiato or house
agua fresea. (The droll house menu makes good
readmg while you wait,rife as it is with haiku-
insghts — e mae the granlahere, covs
e yogurt on the farm and Mother Earth
makes the fruit everywhere” — and wilty item
descriptions — the maple-pecan sconeis “a per-
fectly reasonable way to cope with your prob-
lems.”) Chef Lee uses produce and honey from
e gardens in her culinary creations,
and the pastries and granola are made on the
premises, so the kitchen's priorities are in or-
der. And if some of the dishes lack that final
spatk that separates the memorable from the
merely perfunctory, others are tasty indeed.
“The sandwiches, for instance, are uniformly
deecable The pulld pork varityis ll simple
soul-satisfying just slow-roa
finely shmddcd sweet and ook pig meat,

sortofbig-pate wrsion ofthe Mixin o

Sandwich, was a bountiful feast: lots

oFaweet, fendar chicken’ fromginit together

with fresh mint, cilantro, shallots, carrots,
d

‘The pulled pork sandwich is sweet and smoky goodness.

s Dufey

satisfy the post-meal sweet tooth.
‘The Mixing Bowl is 2 morning-pick-me-up/
afternoon-cafe-hangout kind of place, and as

such brews and pours. - ﬁne o of joe as well
S g

lush a ing its way into
50f, yielding bun. Or the hanget steak sand-
wich, 3 tick juicy flet marinated in honey
and s sauc,gilled unl tender, sapped on
with cilantro-edged

ayonmaise and Hbbons
wamelized  onion.

An_ especially successful
example of the kitchen's
ros-cultrel incinations
is the Mixing Bowl Sand-
wich, thick, moist P

trictjustin time to provide of grilled chicken with
imaginative and oftentasty a hint of five-spice plus
cuisine to the shallow- Menu crunchy shredded carrot,
pocketed masses in search  Clam Chowder pickled daikon, and more
of house-baked pastries,  Tamatind Chicken Salad of that yummy cilantro
bountiful _salads, soul- fed Pork San $8  mayo: the flavors and tex-
warming soups, and other  Hangar Steak ‘Sandwich tures of Southeast Asia in
proletariat foodstus. And i
009 promising an Cantaloupe Agua Fresca

ari
with 20
cqu'll helping of belt- nght-
ening, the Bowl's brand of
1t food is more imperative than ever.
Owners Grace Lee and Armando Koghan
opened The Mixing Bowl last summer, &mploy-
ing recycled wood from an old Lafayette bridge
inthe decor and construction. The placeis large
and sy with ltle wooden abes aranged
1 the st utitarian seting, whie
orant art adds color and e You enter
this barnlike space from Telegraph Avent
e s tho it i 4 table,

Some of the salads
weren't as successful as
thesandwiches. The Cobb,
one of the trsmphs of casi Calforna cul
was ponderous and unexciting here, with
oo chicken, bacon, &85 i ocado
the blue cheese — refu:
sert themselves. The salad Nv(;o:se was slightly
bette, offeing delicious lttle boiled potatocs,
tender string beans and a snazzy lemon-Di-
fon dresing. but he funa was jost  Bit 00
Chicken of the Sea to stand out in this elegant
preparation. But the tamarind chick

into  jazy,sply, itrusy bowl of f
al three soups prepare
smoky split pea was on the watery e miihe
lam chowder was perfectly rich, warm and
buttery, with plenty of juicy clams and an ab-
solute minimum of starchy glop — the perfect
‘winter restorative.

The Mixing Bowl opens for breakfast at 8
a.m. with a wide selection of daily baked scones
(cheddar-chive, chocolate chip, maple-pecan)
i bread catot mechin baranayas wellas
cookis, brcad puding with caramel sauee, &
chorolse-peanut bute coff cake, and rch

butter croissants. Heartier fare includes
ctg sondwiches on your choie of coisant,
bagel, or Kaiser roll (cheese, ham and bacon
optional, bagels withcream eheese orsmoked
enmon, ot saméal, granci withft,honcy
and yogurt,and a scrambledegg burio it
black beans, salsa, and av

Vouve g5t to 4 t here ¢ i you want to
snag one of the in-house bakery items for des-
sert. Be sure not to miss out on the triple choco-
It chip coode,th oy pofessonaly ke
‘my experience that approaches the
‘Toll House cookies yo bake at home and eat
warm from the oven. Soft, chewy, buttery, and
brown-sugary, with lots of semisweet chocolate
chunks ribboned throughout, it's a homey, pos-
|\|\c]) Pmu ian mumph Vanilla and Mexican

creams from the incomparable

“=—

Mitchells of San

ko prepare a warm, rch hot ehocolate dol
loped with whipped cream, nine teas custom
blended for the place by Art of Tea imports, a
small selection of beers, and Izze, a vitamin-
fortified juice 'n’ seltzer beverage in a cool cin-
namon-red can (the sparkling pomegranate is
paticary tasy), Aguas rescas, meanvie
include honeydew, pineapple, watermelon,
plum,and fes,ght cantaloupe varity,
minimal selection of vegetar-

fan e on The Mixing Bowls lunch menu.
‘The only meat-free salad is a tofu preparation
with soba noodles, napa cabbage, carrots, and
shiitake mushrooms. There are also three veg-
etarian-friendly sandwiches, a_ tomato-pesto
variation with fresh mozzarella,  grlled Porto-
bello-zucchini sandwich ideal for vegans, and
a tofu burger than can be prepared with soy-
ginger tofu steak instead of a ! (he e daly
Soup might be gazpacho, roasted pe
Tokapple,of mshroom-bay. The breakfct
menu, on'the ther hand, i lnost excusively
flesh-free (breakfast tortas and burritos
Black beans and avocado; housemade granola
with yogurt, fresh fruit and honey from Dad's
et -cut oatmeal; three kinds of bagel),

the lox platter and the egg sandwiches
Vith lien of pacon the only meaty options
House-baked scones, croissants, and coffee
cake are also available.




