THE HOT lo/

the best eco-friendly restaurants

With farm-ir
know that

level. Hera

I.lll Primo/ rocKLAND, MAINE
Located in a130-year-old Victorian house along
the mid-coast of Maine, modern American

restaurant Primohas gone preen witha two-acee

arganic farm, fruitorchard, composting system,

and Biodiess]l-fueled haat i""l_?. .'r.:.-'s.I,J.-m. 2 .q::-ulh

Main Streety 207-506-0770; primoreslauranl tom

1.'r ﬂ.l'-Eﬂ'jr grill.-‘ EFFINGHAM, TLLINGIS

Miall and Foristie Camphell’s restaurant is
outfitted with recycled steel and reclaimed
barnwoodand Sports an on -.mleg;lrr]cn. When

you consider it location ff—’j{:l miles east of St,

Louis) and its competition 'Z'Luh- cookie-cutter
chains], thissophisticated American roadhouse
isall the more impressive. 1810 Mid Amenica Avenue;
217-342-2002; firill.com

3/ hook/ wasuincToN, D.c.

M et i11'||.:( does '..'H-—:.--.-.ar—r'-lr| chef Barton Seaver
knowthe geographicorigins of the fish he serves
at Hook, a seafood spot in Georgetown, but

he aleo koowswhen was L'al.l.gh!. b 11 waas rrl.ughl: i

and even the name of the fishermanwho canghi
it. Seaver, who serves only environmentally
sustainablechoices (thumbs up towild salmon;

thwmbs down to Chileanseabass) s, than ld'u.llf.

as good at cooking as he is at sourcing, 3241 M
Street, NW; 202-625-44 85 hookde.com

2.4-!.'""I bonappetit.com ! february 1008

4/ ubuntu/ xars

Ulbu.:lllu r.'l.:-l:l:ll'lu (L] 1.'|.-egr:lﬂru1 n restaurant, |.H'J
byrising-star chef feremy Fox, and s world-class
yopa studic. Char favorite pose issitting table-

side, grazing on ]u'ml.u.l.'-e-. from the restourant'’s
hiodynamic garden and sipping wine made
from sustai nably farmed grapes. Lo Mmin Sfreed;
FOF-251-5050; ||.|_lul:lu.'lu_|'.~:|.|'r1r.'|

sfcaiéc:enizuf MARATHON, TEXAS

Chef Paul Peterses uses Texas Ln_u:Tr.rIit-. nts liks
peaches, quail, venison, elk, and beef at Café
Cenizo, located inside this west Texas town's
histearie f;—ngr- Hetel, But Hnr]'irlg local 'F|T|;N:| uce
in ‘.he m I.IJ.‘lI.;E ﬁf' ht' L-:I'I | ELLI.E!J'I‘JH 12} dt‘m‘rt rar-::-wd
more diffieult, so Petersen, with the help of
an on-site gardener, grows his own forthe café’s

"upﬁ-:aln:-. down-home" menu., 101 Hl_q.llu:r_w Q0

West; 432-380- 4 205, gagehatel.com

6/ the kitchen/ soutpex

At The Kirchen, the napkins and the to-go
utensils and contniners are 100 pereent bio-
'l?:g I':I‘d.a.I.LIL' il l:l'j fth’l“.l'i.: |.|.':¢' IILFF |11H ll rI'If ull!’il HiTH
wine lounge and downstairs restaurant is wind-
generated. And ifthatweren't appealing enough,
M nn.rl.;nl.' Commun ity N'ighi features tive-course
fam L;:.l- st yl:r.--:] irmers for -::-rl.h.' S“-';F,' perperson. [og0

Pogrl Street; 303-544-5073: thekitchencafe com

LEFT/ The green
scane at Speonriver

L Minmeapolis.
sELOW/ Charcuterie
anid cheese plates at
The Eilchan in Boalder,

nl' la provence/ tAcoMeE, LOUTELANA

In 1‘:u.:|'|.:.- ra07, locsl celf]_mri.t:.- L'J.'LE‘I.JU!'JH Besh
purchased La Frovence, where vears earlier he
had first learned vo cook, In addition to rais-
ing his own meats, Besh {ﬂ]uug with co-chef
René Bajeux) isinthe process of making chieese,
bacon, ham, and E'.:;u.'l.r's milk onthe proper r:..-';
three-acre farm, located 26 miles outside of
NewOrleans, 25020 Hishway 190, 985-026-7662;

ancrh.lc\'nrercﬂrfurnn!.cnln

8/ SpPOONriver’ uiyyEaroLs

Justoutside Brenda Langton'svegetable-centric

restaurant, located in the plaza between the
new G |.|.|.] ir iE X I .Jlﬂﬂ| era rl.l.{ 3 I'It‘ r'.-‘l | I! {': |1':|' M useum,
is the Mill City Farmers Marker, which Langron
tounded in conjunction with the restaurant’s
Ul-lo] Ll Ilg. -I-hl.' rllﬁl'j-ﬂl El.ﬂ.'i I'.[I-I.I.\'.-x I?’L’E':H.'Illl.ﬁ { | I'M‘ ]-'H'I n
Cities' best source of organic meats, local cheeses,
and hard-to-hind duckeggs. a0 Senth Second Street;
ti12-43 5-2236; shoonriverreslaunin. com

9/ blue velvet/ Loz anceLEs

When Kris Morningstar wants top-guality

mng r\ed.m:rl.l:‘. .l“. he |11.Mﬂ 1% hn.-.u.tl up bica the roal-
top garden for fruits and vegetables. As part of
The Flat, a "green” apartment complex

downtown, Blue Velvet's .t,.l:.:ir_'lu-xq:ua re-foat

garden utilizes plantershoves, palvanized metal,
and lightweight soil. 750 South Garland Avenue;

213-239-0061; Wpevelvetredaurnl mm

10/ local bUrger/ L awrErcE, K ANSAS

Fast fond meets slow fond at Loeal Bu rger, which

offersbutfato, elk. pork, and vepgieburgers. in

nddition to those made with grass-fed beef, 714

Vermant Strect: riq-856-7827: Ieltesger.com
~ANDREW KNOWLTON



