PRESS CLIPPINGS

DINING OUT SPRING 2009

THINGSTODO

Wine and Booty

nd um up the heat!

True Food Kitchen [£02.774.3488; foxre.net)

The new True Food Kitchen at the Bilimore Fashion Park in Phoenlx s founded on the

pringiples and kifestyle approach of Dr. Andrew Weil, best-selling author and celebrated r long the Kokopelll Winery {kokapelliwinery,
propanent af integrative medicine. In developing the menu with Dr. Weil, Execu nins aut feisty bistra fa | §7 wi

tive Chel Michael Stebner has worked to create a tasty mens with wide appeal that

Iﬂcu';}nmw‘. figh-nuinient ingrédients —whole grains, healthy fats, fresh and organic
fruits and wegetab)

¢5, and whole soy foods. "We're not a health food restaurant,”

Stebner expiains. “We facus an lasie, We spend time ﬁncing good, fresh, and clean
ingredients and try not to screw them up,”™ The restaurant’s Green Restawrant Associa
tion membership B reftected in the diécor, which features low voltage LED lighting, low
VOC paint, beautiful white cak butcher block tables and counter tops, reclaimed wood
Moaars, and low-use water fixtures.

True Food Kitchen

Sushi Roku {480.970.2121; sushiroku.cam)

Innovative Dining Group (DG) beings the filth location of ils popular Los Angeles sushi house
fo the new W Hotel, Scottsdate. Designed by Dodd Mitchell of DMB & Associates, Sushi Roku
sestairants ane kacwen for 1heir seck interors. The Seotisdale din ng oo features lamge
bowlders amnd teak and black sbate throughout Lo give it a natumal Japanese feel. “In Admona,
we wanl o continue 1o cater o our clientele by offering guests great food, but in the rght Yee-Haw!

atmosphere, with the right kghting and the right music—something we refer bo as ‘expenence Every b bustin® buckason will be in S

dining,"™ IDG pariner Lee Maen explains, Sushi Roku has a gread variety of hot and cold sakes March 1p-2 v 19th annual Festival of the West
and specialty. Asfan-themed martinis —even thelr oen microbise, Red Sun. With fresh ingredi
ents flown in daily, their tnaly creative sushi menmu |s cedtain to ploase

Hit the Market

y winitkes, lor the Phoenix Public Market
[downtownphoenlxpubliemarket.eam} is 1
after k. Beal rush hour and

farm

Cpenings by Andy Hume
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