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Austins great

This rollicking college town
doesn't run on live music alone
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BY MARIE ELENA MARTINEZ
Special to Newsday

est known as the Live Music Capital of the World,

Austin, Texas, usually gets spotlighted when the thumping

Austin City Limits Festival sets up shop within the expan-

sive Zilker Park, or when South by Southwest, another

music extravaganza, breezes through in March. Home to
the University of Texas’ football-obsessed campus, the Texas capital
is growing in reputation not just for a stellar musical landscape or
Longhorns sports, but for its food culture.

“Top Chef: Texas” shot episodes in Austin, and its two Austin-
based cheftestants go way beyond Tex-Mex and BBQ. With recent
honors from the James Beard Foundation, Food & Wine, The New
York Times and Bon Appétit, it’s clear that Austin is fast becoming

a go-to destination for gourmands.

The downtown chefs

Austin’s chef du jour is Tyson
Cole, named Best New Chef of the
Southwest at the 2011 James Beard
Awards. You wouldn’t have associat-
ed Texas with great sushi until Cole
opened Uchi to great fanfare in
2003. By July 2010, Cole’s second
restaurant, Uchiko, came alive with
executive chef Paul Qui, one of this
season’s “Top Chef” contenders, at
the helm. At Uchi and Uchiko, pre-
sentation is flawless, and flavor
pairings that seem off — tuna and
goat cheese? — are sublime. (Uchi,
801 S. Lamar Blvd.; Uchiko, 4200 N.
Lamar Blvd.; 512-916-4808,
uchiaustin.com).

After Cole, it’s all about David Bull’s
Congress, named Best New Restau-
rant in Texas by The New York
Times. Served in a lush, cream-
colored dining room, Congress’ three-
course ($75) and seven-course ($125)
menus feature locally sourced ingredi-
ents, as well as paired wines
(200 Congress Ave., 512-827-2760,
congressaustin.com). Andrew Curren
is another noteworthy addition to
Austin’s Executive Chef club. At
24 Diner, the “Top Chef” competitor

ON THE COVER

Neon lights up Sixth Street; The
Cupcake Bar offers do-it-your-
self; it's a Capitol town; seviche
at La Condesa; Andrew Curren
works magic at 24 Diner.

Singing on Sixth Street speaks to the
city's “Live Music Capital” moniker.

is putting an upscale twist on comfort
food, such as meat loaf with sweet
onion gravy (600 N. Lamar Blvd,,
512-472-5400, 24diner.com).

The BBQ/Tex-Mex duo

There are few better states than
Texas for smoky barbecue and spicy
Tex-Mex. Across downtown’s West
Second Street, a pair of restaurants
deliver both. For barbecue, head to
Lambert’s, in a historic brick build-
ing that features live music upstairs.
The room is laced with aromas of
bacon and brown sugar; it’s hard to
think straight. Start with the crispy
wild boar ribs ($12) and finish with a

See AUSTIN on D6
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At Uchiko, duck and candied
kumquat is served in a mason jar.

Planning a vacation? Get itinerary ideas and virtual tours c
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f popular destinations.

At 24 Diner, “Top Chef" competitor
Andrew Curren tweaks comfort food.

PHOTO BY JESSE KNISH
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REBECCA FONDREN
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> Chef Tyson Cole opened Uchi
2 and Uchiko, its offshoot. At left,
2 his pork belly with citrus.
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Give Winter the Cold Shoulder

tlzelareakers. com

Private Beach # 5 Oceanside Pools + 4 Whirlpool Spas
The Beach Club & Spa 25 Daytime Beach Bungalows
9 Restaurants + 5 Bars « 11 Shopping Boutiques
10 Tennis Courts + 36 Holes of Championship Golf
Family Entertainment Center and Kids’ Camp

Experience even more from your getaway with up to

$2 0 0 i’?an 0][ Breakers Rewauds

Our incentive to help you make the most of every moment.

THE BREAKERS

PALM BEACH

Once you stay, you'll understand.

To plan your getaway, visit
thebreakers.com/breakersrewards,
call 1-888-757-3871 or consult
your travel professional.
“Breakers Rewards are offered in conjunction with rack rates from January 3 - February 14, 2012; rewards are applied based on room category reserved: $50 per room, per night for Deluxe, i Like us on

$100 per room, per night for Premium and $200 per room, per night for Flagler Club, Oceanfront and Suites. Rewards apply to dining, spa, golf, shopping, family activities and more. Not valid Facebook
toward daily room rate, tax, watersports, transportation services, dry cleaning, babysitting or gift cards. Not available to groups. Restrictions may apply.

SUBSCRIBERS:

GOING ON
VACATION?

Donate your
paper to a
local school
while
you're gone.
Just call
1-800-
NEWSDAY
or visit
newsday.com/
manage-

p]ANUARY 15
ISNEp MONTH
ATAAA TRAVEL

This Package Includes:

* Accommodations at Disney’s Old Key West Resort
or Disney’s Saratoga Springs Resort & Spa

* Magic Your Way Base Ticket, with admission to
one Theme Park per day (tickets must be used
within 14 days of first use)

LIMITED-TIME BENEFIT!

Book this package to the Walt Disney Worlde

Resort January Disney Month (1/1/12 — 1/31/12) and

get a limited edition framed Filmcell™ from the

Disney movie, The Lion King** Ask about other select

AAA Vacations® packages that include the Filmcell™

offer as well as Exclusive AAA Vacations® Benefits.

@ALrstNepWorld .

* The number of rooms alcte fo this fer s . Vi lngh of sty reqiementsmay oplyfor Fidey ;-
or Saturday arivals. Savings based on the non-iscounted prce or the same room. Addtional per adult charges apply »
if more than two adults per room. Excludes suites and 3-bedroom villas. No group rates or other iscounts apply. .

stays most nights
** Travel must be completed by 6/15/12. Maximum of one framed Filmcell™ per booking from 1/1/12 to 1/31/12. :

to arrange ©4131M2-6/1412. @
Applied one time per resevation and not vali for previously booked rooms. Subject to availabilty blockout dates, + [BIaRT s . :

f O r y o u r restrictions, and change without notice. : -

. Disney Month bonus offer, compliments of AAA New York:
Va Catlon Book your Disney vacation in January and receive 2 FREE Disney Water Park tickets™
donation.

@7 Call 800/652-8617
Newsday Vacations

Click AAA.com/Disney
Visit your local AAA office.

**Valid on new bookings only, for on-site packages of 5 nights or longer, for stays in Disney Moderate resorts and above. Package must include

Disney resort and Disney Magic Your Waya tickets. Not valid on hotel-only bookings. Other restrictions may apply.

: Book a Magic Your :
: Way Package and
* on the room portion *
© whenyoustay
. at Disney's Old Key :
: WestResortor
: Disney's Saratoga

- Springs Resort & Spa. :

Booking begins

Soonm30M1.
* Book by 1/22/12 for :
. stays most nights

L 2211233112,
* Book by 2/28/12 for *

©Disney GS52012-6430-27

Autrorizep Disnzp

VACATION PLANNER'
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heaping plate of one, two

or three smoked meats,

such as maple-and-coriander
pork ribs, with a side of mac 'n’
cheese ($16) (401 W.

Second St., 512-494-1500,
lambertsaustin.com).

Across the street, La
Condesa is Lambert’s Tex-
Mex sister. Here, the same
owners excel at Mexican in a
swanky bilevel space that
pumps out stiff margaritas,
fresh seviches such as the
excellent cobia with spicy
aguachiles ($15), and cochinillo,
a whole roasted suckling pig
served family-style (400A W.
Second St., 512-499-0300,
lacondesaaustin.com).

The food trailers

Austin also is home to more
than 1,500 mobile eateries that
offer an abundance of choices,
from kebabs to pizza to sweets.
Gluten-free? Vegetarian?
There’s a trailer for that, while
another sells only chicken and
waffles. A few of Austin’s
can’t-miss spots include
Torchy’s Tacos (1311 S. First
St., 512-366-0537, torchystacos
.com), where messy offerings
such as the green chili pork can
be had for less than $5;
Gourdough’s (512-607-6568,
gourdoughs.com), where killer
doughnuts such as the Funky
Monkey are topped with
caramelized bananas ($4.25);
G’Raj Mahal (512-480-2255,
grajmahalaustin.com), where
chicken tikka masala can be
inhaled for $11; and East Side
King (512-422-5884, eastside
kingaustin.com), where
Uchiko’s Paul Qui is taking
Asian street food to new
heights.

Not all the trailers are
serving fast-food fixes. At
Odd Duck Farm to Trailer
(512-565-4149, oddduckfarm
totrailer.com), chef Bryce
Gilmore sells slow-roasted
pork belly sliders rubbed
with coffee. Named one of
Food & Wine’s Best New Chefs
for 2011, Gilmore is also chef-
owner of the brick-and-mortar
restaurant Barley Swine
(2024 S. Lamar Blvd.,

For family-friendly
things to do in Austin:

newsday.com
/travel

The Texas capital is home to

more than 1,500 mobile eateries;

below, stiff margaritas at La
Condesa; right, confections
abound at Whole Foods Market,
which began here.

512-394-8150,
barleyswine.com).

The East Side

Across town from glam
South Congress, or SoCo, the
grittier East Side is slowly
becoming Austin’s destination
for food and drink. Franklin
BBQ has a cultlike following
— including a YouTube video
homage — and was recently
named Best Barbecue in Ameri-
ca by Bon Appétit magazine.
That long line is worth it for
perfectly smoked and gently
crisped brisket ($16) and pulled
pork ($13 a pound)

(900 E. 11th St., 512-653-1187,
franklinbarbecue.com).

Cashing in on the burger-bar
craze, Your Mom’s Burgers
(1701 E. Cesar Chavez St.,
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512-474-MOMS, eatatyour
moms.com) is churning out
two-fisted varieties for under
$8, while Justine’s (4710 E.
Fifth St., 512-385-2900, justines
1937.com) polishes things up
with elegant bistro fare.

After eating, check out the
scene at some of Austin’s
favorite dive bars. Be sure to
order your drink with Tito’s —
Austin’s hometown, handmade
vodka — at standbys Rio Rita
(1308 E. Sixth St., 512-524-0384,
riorita.net), Yellow Jacket
Social Club (1704 E. Fifth St.,
512-480-9572,
yellowjacketsocialclub.com) or
Shangri La (1016 E. Sixth St.,
512-524-4291, shangrilaaustin
.com). Work through the next
morning’s hangover at Cisco’s
(1511 E. Sixth St., 512-478-2420).
The cheap breakfast tacos
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stuffed with eggs, chorizo and
cheese; or the migas ($8), scram-
bled eggs with all the fixings,
are guaranteed remedies.

The sweets

Austin isn’t just about savory
stuff; there’s plenty for those
with a sweet tooth. Tap your
inner child at The Cupcake
Bar, on the UT campus
(512-903-0187, thecupcakebar
austin.com). Pick your cake,
then your frosting and choose
from over 75 toppings (sprin-
Kkles, Oreos, praline crunch,
etc.). The team at Waltons
Fancy and Staple (609 W.
Sixth St., 512-542-3380, waltons
fancyandstaple.com), which is
also responsible for Sandra
Bullock’s nearby Bess Bistro,
has assembled a menu of sand-

wiches and snacks, as well as
freshly baked breads and treats
such as Texas cream puffs and
spicy peanut brittle. The brand-
new Austin Cake Ball Kitch-
en & Bar (3401 Esperanza
Crossing, 512-215-3633, austin
cakeball.com) serves cocktails,
small bites and their beloved
cake balls — more than a cup-
cake, less than a cake — in a
relaxed kitchen and bar setting.

The healthy stuff

With such indulgent food at
every turn, Austin prides itself
on being an active city. Run-
ners take laps around Lady
Bird Lake, while hikers tackle
the trails. Rent a bike at
Mellow Johnny’s Bike Shop
for as little as $30 a day (400
Nueces St., 512-473-0222,
mellowjohnnys.com) and
cycle over to supermarket
behemoth Whole Foods (525
N. Lamar Blvd., 512-476-1206,
wholefoodsmarket.com).

When Whole Foods was
founded in Austin in 1980 with
a staff of 19, the concept of
organic food was still novel.
Today, the market is the most
visited tourist attraction in the
city, on par with the state
capitol building. Featuring four
in-store eateries, a new 5-Step
Animal Welfare Rating pro-
gram for assessing how your
meat is raised, and on-site
cooking coaches to guide
shoppers through recipes,
Whole Foods is educating
at-home cooks on the tenets of
eating well.

Insider access

Want to explore an Austin
neighborhood through its food?
Austin Eats Food Tours
(512-963-4545, austineatsfood
tours.com) are three-hour
walking tours ($65-$69) that
sample six to eight different
spots within Austin’s culinary
scene. With tours on foot or by
bike, and visits to old-school
staples such as Hut’s Ham-
burgers, a converted drive-in
from the 1930s, this is the best
way to experience Austin’s food
scene in one day.

Still hungry? The inaugural
Austin Food & Wine Festi-
val, sponsored by Food &
Wine magazine, will take place
this year from April 27 to29,
showcasing Austin’s chefs and
food, as well as other food
celebrities. Tickets go on sale
Jan. 24 (austinfoodandwine
festival.com).



