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Sherman’s innovative seasonal Midwestern dishes reflect

< His menu has included such

Ity concentrated corn soup with
mcrdings. and a topnorch seared
foie gras with poached apricots and cardamom brioche
French toast in a black raspherry mustard glaze. Three
cheers for the citrus-poached lobster alongside an
e.'«“lisile crab cake and a sunburst squash blossom stuffed
with scallop-and-shrimp mousse; and the highest praise
for the cherry-flavo
leg of duck arop a garlic scape-infused potato purée.
Desserts include an admirable cheese plate and a delish
peach ice cream in chocolate meringue with jasmine rea
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roasted breast and port-braised |

(atlast)

The grilled ¢

Thai dipping savce. Herb-crusted lanb carpaceio mp|ln:d
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% %3 OCEANIQUE—S05 Main. Evanston. Seafood. Art-filled
Spanish-style building is the cozy setting for Mark
Grosz's French-spawned ocean fare. Garnished with just-
picked vegerables, meals begin with delights such as
chilled lobster with curry oil paired with scallops on soy
vinaigrette, or gingery grilled calamari and shrimp. Fine
entrées stay the course; seared peppercorn-encrusted
bluefin wna on merlot tarragon sauce, pan-roasted Fiji

$588 |

tal (3 smapper) with caramelized red onions. Lamb, beef, |

and poultry—say, spinach and fava bean stffed quail

with morels and foic gras—round out the picture. |

Dessert platter strong on tarts. Huge award-winning
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lounge-like room is so dim, the clectric candles on the ta- |

| bles are necessary to read the modern Japanese-ground-
ip 1o this gorgeous

ed menu. Everybody seems 1o begin with the delightful

ohba chips, lightly battered Japanese mine leaves with |

ples on sake fig reduction, and sake-poached Dover sole
served in soy-ginger broth with Japanese rice porridge.
Lively desserts like Hawaiian breeze (a half coconut shell
filled with watermelon soup and exotic fruit); fine sakes
and appropriate wines. Dinner The-Sun. Bruneh Son.
Closed Mon. &et > 2 # 0 (Fri, Sar) 7 (opentable) s
773-772-2721. $38%
%7 ONE SIXTYBLUE—160 N Loomis. Comtemtporury
Americon. Talented chef Martial Noguier creates due-
#ling food with French Mair and American sensibility in
this sleek cobalt blue makeover of an old pickle factory
by superstar designer Adam Tihany. Begin with heaven-
ly gmocehi with rock shrimp and asparagus in lobster tar-
ragon sauce, or a clever wim on duck i lorange using
tluck leg confit with orange-coriander glaze and Grand
Marnier French toast. Poultry continues as a forte of
Noguier in a superh roast free-range chicken served ina
brothy jus with morels, asparagus, and mushroom du-
xelle crouton; also good is pan-roasted halibut with
English peas, fingerling potatoes, and Boston letwuce in
truffle oil. Finish with a wonderful Linzer pineapple tart
with passion fruit curd, coconut sorbet, and mango




Chicago Sun-Times, February 2004

Weekend Plus, 2-27

Earth Mothers' food is just naturally good

Earth Mothers, 738 N. Wells,
(312) 587-7337. www.earth-
mothers.com. Hours: 9 a.m.-4
- p.m., Monday-Saturday (also ©
a.m.~2 p.m. Sunday starting in
the spring). Prices: breakfast
dishes, $6.50-$8; sandwiches
and salads, $4-59.

arth Mothers' location has

seen restaurants come and go

(most recently, the Five Bor-
oughs Deli), so now it's time to
go organic. I hope it works out,
since this is a calming and peace-
ful cafe (even the subtle wall col-
ors are soothing) that has a lot to
offer.

The gist of the place is in this
message on the menu: “Earth
Mothers loves organic foods.
Every egg that's cracked and
every drop of milk that’s poured
is 100 percent organic. We
pledge to use as many organic in-
gredients as possible in all of our
healthy home-style recipes.”
You gotta love it.

The food selection, which is
made up mostly of sandwiches
and salads along with a few
breakfast ideas serambled in for
good measure, delivers healthy
food without compromising on
flavor. For example, one of the
breakfast choices is “the best egg
sandwich ever,” This sandwich is
made with organic eggs, Cabot
Vermont Cheddar (great cheese)
and preservative-free turkey sau-
sage with a choice of grilled white
or organic multigrain toast, It's
probably one of the most expen-
sive egg sandwiches around ($6),
but it was delicious.

The chicken Caesar sandwich at Earth Mothers is made with free-
range chicken, shaved Parmigiano cheese and romaine lettuce
glazed with Caesar dressing. - RICHARD A. CHAPMAN/SUN-TIMES PHOTOS

The chicken Caesar sandwich
was just as good. Amish free-
range chicken breast, along with
shaved Parmigiano (the real
deal) and romaine lettuce
(glazed with Caesar dressing)
was tucked inside the puffy and
light goodness of a rosemary ac-
cented “pillow” roll. Great stuff.

If you have been eschewing
(instead of chewing) burgers for
one reason or another, Earth
Mothers will renew your ac-
quaintance. Its burger is made
with organic beef from Wettstein
Farm in southern Illinois. The
Y5 -pound patty was topped with
Vermont white cheddar and
roasted red onions. It came on
grilled French bread and was

perfectly pleasing.

And the turkey sandwich was
far from being a dud. Tucked be-
tween slices of toasted organic
multigrain bread, you will find
slices of flavorful roasted turkey
topped with almost paper-thin
slices of roasied yams and home-
made cranberry chutney. Sort of
like a hand-held turkey dinner.
All it needs is mashed potatoes.

I've never been a big beet fan,
but after one bite of the salad my
wife ordered, I went back for a
couple more. The salad was a
simple arrangement of roasted
beets and tangy goat cheese
tossed with crisp baby greens
and spiced walnuts.

Pat Bruno




