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Dedication

This book is dedicated, with immense admiration and gratitude, to everybody who grows it, delivers it, preps it, cooks it, brings it out, and cleans it up.

Also to my star researcher and fine friend, Linda Faino.

And finally, in loving and grateful memory of Trina, “Funny Story” Mike, and “Wharf Rat” John. I’ll see you all at the top of the falls.
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Introduction

Where Do You Like to Go for Breakfast?

It all started with that question. And soon I figured out that I had no idea what I was getting into with this book.

It started with a simple idea: describe all the breakfast places in Portland. That quaint notion was shattered as I came to realize how many such places there are. It’s insane. So I decided to keep it to places within the city limits that serve an honest-to-goodness breakfast. So, no coffee shops or doughnut shops or local taverns with an egg sandwich special.

For this edition, I am throwing in a collection of out-of-town places, and I’ve brought on two experts, Brett Burmeister and Nick Zukin, to write about food carts and ethnic breakfasts.

Even then, I can’t get them all. I’m sure many of you have a favorite you won’t see here, and all I can say is I’m sorry. It may be that they opened too late (roughly the start of 2010) to make it in this time. Or maybe they fell between categories. Or maybe I’m just an idiot. Either way, 117 restaurants — plus several pages each on carts and ethnic food — is all I’m capable of at this point.

The basic idea is to describe Portland by how and where its people eat breakfast — kind of a breakfast tour of the city — while also giving folks a whole mess of options to check out. And yes, I’ve eaten in every one of the restaurants described. And yes, I weigh more than I used to.

The seed of this idea lies in my 14-year (and counting) career as a travel writer for the Memphis Flyer, where I used to be a staffer. In the process of writing some 300 articles, a theme developed: describe a place by describing a meal eaten there, usually breakfast, which I did for Las Vegas, an Amtrak train, Hong Kong, Santa Barbara, Skykomish, and so on. To read how that seed took root in my brain, read the chapter on Beaterville Cafe.

What This Book Isn’t (or, Why No Stars?)

I am neither a critic nor a foodie, and I don’t have a sophisticated palate or any inside scoop on what’s happening behind the scenes — mainly because I am lazy, unsophisticated, and don’t care about such things. I do have this going for me: I am certain I’ve eaten breakfast in more Portland restaurants than any other human being. I’m just not sure how I feel about that.

Anyway, no ratings. I honestly believe that my opinion of a place, which is based on my preferences and perhaps only one visit, almost certainly has no connection to your opinion of a place. Some of these places I don’t care for, some I love, but I think they’re all interesting in some way, so that’s what I shoot for. Besides, how do you have the same rating system for, say, Tosis and the Tasty n Sons? If you really care, I listed my 12 favorites in the back.

I should let you know that with very few exceptions (when I was profiling places for livepdx.com or doing an interview for my podcast) my experiences were not influenced by restaurant staff; none knew I was writing a book when I visited, and none paid for my meals.

My Cry for Help

I still find out about breakfast places every week, and I’m usually not happy about it, because I could work on this %^!&$#! book forever! But I do want to know about them, and also how I can make the book better and more suited to your needs. What ideas do you have for organization, information, and presentation? Do you have any news tips I should know about? Is something out of date or just plain wrong?

Even if you just want to bitch at me, you are strongly encouraged to get in touch. I’m blogging regularly at breakfastinbridgetown.com, my email address is paul@baconandeggspress.com, and I look forward to hearing from you.

I’ll see you at breakfast.
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Paul Gerald



How to Use this Book

In addition to location and category (see pages 16–17 and 27–28), I give you a little more info on each place. Here’s a quick guide.

Feel (in italics): If I had to quickly summarize its essence, this is what I’d say.

Price range: Average price range for a typical meal consisting of a main dish, nonalcoholic beverage, and about a 20 percent tip.

Website: Many places are also on Facebook and Twitter; there’s a list of links at breakfastinbridgetown.com.

Wait: Not a science, of course, but a good guess based on what I’ve seen and heard from customers and staff.

Large groups: How staff will handle a group of six or more.

Outdoor seating: What they offer outside. See the list on page 30–31.

Coffee: What do they serve?

Other drinks: Espresso? Fresh juice? Cocktails? Smoothies? Anything special?

Feel-goods: Free range, grain fed, shade grown, local, organic, etc.

Health options: Vegan/vegetarian options, egg substitutes, allergy-sensitive options.

WiFi: Not that anyone would want to bring a computer to breakfast, of course . . .





  
		
  
  
		
		
  
  
		
		
		
		
		
		
		
		
  
  





The Restaurants



Cup and Saucer Cafe

Hip/Veggie

Like an old friend: dependable and nonthreatening.

3566 SE Hawthorne Blvd. (SE/Hawthorne) ~ 503-236-6001 ~ daily 7 a.m. to 9 p.m. ~ cupandsaucercafe.com

3000 NE Killingsworth (NE/Alberta) ~ 503-287-4427 ~ daily 8 a.m. to 4 p.m.

8237 N Denver (N) ~ 503-247-6011 ~ daily 8 a.m. to 3 p.m.

3746 N Mississippi (N) ~ 503-548-4614 ~ daily 7 a.m. to 7 p.m.

$10–$13 (Visa, MasterCard, checks)

[image: Image]

You wake up medium-late, like 10 in the morning. You want some breakfast, but you don’t want to spend 15 bucks. You want something more than a coffee shop, something less than a fancy brunch. You don’t want to go too far. You figure the lines are already huge at the local giants. You talk it over with your friends, you waver for a minute, and then somebody says, “Screw it, let’s just go to the Cup and Saucer.”

Now, you might think I just demeaned the Cup and Saucer. Not so. In fact, here’s another way of saying the same thing: The Cup and Saucer is The Princess Bride of Portland breakfast places. Get some friends together to pick a movie sometime, let them hash it out for a while, and then say, “What about The Princess Bride?” Somebody will say, “Oh, I love that movie!” And everybody will agree it’s all right. It’s got something for everyone.

[image: Image]

That seems to be how Portland feels about the Cup and Saucer. It’s friendly and casual, and it’s in three very happening neighborhoods. It’s hippie, hipster, kid-friendly, and dependable. It serves breakfast at all hours, and the menu is bursting with options. Chances are, nothing you eat there will be the best you ever had, but chances are even better that whatever you want, they’ll have it.

The 18 egg or tofu plates include just about every ingredient you can think of, and you can add the works (cheddar, salsa, and sour cream) to your side potatoes for $2.75. Split plates for the 18 come with a scone and a side of potatoes for $2.75, and you can substitute fruit for your potatoes for $1.75. Oh, and there are five house specialties (smoked salmon and Florentine Benedicts, biscuits and vegetarian gravy, huevos rancheros, and the Super Saucer, which is two eggs, a meat choice, and a pancake), challah French toast, granola, oatmeal, and four pancakes: buttermilk, blueberry, vegan cornmeal, and a daily special. There are more than a dozen side dishes, including brown rice, sautéed veggies, muffins, toast, and tortillas.

See what I mean? Just try to go into the Cup and Saucer and find nothing you want. Can’t eat sugar or wheat? Dig into the Basil Pesto Scramble with spinach and sun-dried tomatoes. And, for the record, before I even read this review to one non-wheat-eating friend, she said, “That place is like a generic breakfast place, but it’s pretty good!”

Other than the variety and dependability, the Cup and Saucer is known for scones and their spin on breakfast potatoes. The scones . . . well, they’re called the Cup and Saucer Classic Buttery Vanilla Delight. Need to know more? A basket of three is $2, so don’t skip them. The potatoes are a combination of russets and sweet potatoes, with cloves of roasted garlic thrown in. They come with most dishes and are $3.50 as a stand-alone.

Now I’m hungry and need a break and some food, so what the heck, I’ll just walk over to the Cup and Saucer.

[image: Image]

Wait: Medium on weekends, with some space inside and cover outside. Large groups: Good choice. Coffee: Portland Roasting Company. Other drinks: Espresso, DragonFly Chai, Italian sodas, cocktails at some locations. Feel-goods: Plenty of organic options. Health options: Egg substitute or tofu; vegan and vegetarian options abound. WiFi: Yes, in all.



John Street Café

Mom & Pop/Old School

Come out and eat in our backyard!

8338 N Lombard (N/Outer) ~ 503-247-1066

Breakfast Wednesday through Friday, 7 to 11 a.m., Saturday 7:30 a.m. to noon, and Sunday 7:30 a.m. to 2:30 p.m.

$8–$12 (Visa, MasterCard, checks)
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I was wrong a couple times about the John Street Café. First I thought it was just the tiny, unadorned place you can see from the street; I didn’t know about the garden patio out back. Another time I walked by on my way to Pattie’s Home Plate across the street and saw young couples waiting in line reading the New York Times, so I thought maybe it was a snooty hipster joint.

Wrong and wrong. It’s the old, very popular Tabor Hill Cafe from Hawthorne, reborn in downtown St. Johns. The owners sold the old place and moved north in 1997, and behind that sterile-looking front is one of the warmest, most colorful outdoor seating areas in town. And there isn’t a whiff of snootiness about the place.

Walking through the front room to the patio is like going through an art museum and emerging in somebody’s backyard. Before I knew it, the owner was pouring coffee while greeting by name two regulars among us, and we were looking at a one-page menu with a major focus on omelets. A quick glance at the ingredients showed a whole lot more cheddar, Swiss, and Monterey than Brie. The staff also calls hazelnuts filberts, like good Oregonians, and will give your kids Gumby dolls to play with.

Before we get to the food, here’s a picture of the patio: a seating area with 10 or so picnic tables is ringed by beds of fuchsia, bleeding heart, columbine, geranium, creeping phlox, Japanese maple, and bamboo. Dogs, welcome on the patio, sit curled up beside picnic tables filled with families. An enormous fig tree looms overhead, providing shade — and fruit in September.

The homey, simple feeling kept right on coming with the food. All the omelets come with oven-roasted red potatoes and wheat toast. The day’s special was huckleberry-blueberry coffeecake, which had just the right balance of fluffy, moist, and crunchy. The bacon was sweet without being too mapley. The corned beef in a special hash had a little more zing to it than usual, and the leftovers were a meal in themselves. A spinach and bacon omelet had a hearty portion of greens as well as avocado, sour cream, and salsa. My friend Toni summarized her generous Shrimp Scramble: “Usually these things are egg-egg-egg-shrimp-egg-egg, but this one is more like egg-and-shrimp, egg-and-shrimp, egg-and-shrimp.”

At first the prices seemed high — $6.75 for two eggs, potatoes, and toast; $6 for just one black currant and filbert pancake. But that pancake was a telling example of what the café is up to: yes, it was just one, but it was dinner-plate size, thick, and perfectly cooked, with an almost-burned crust outside giving way to a light, fluffy inside made a little chunky by the nuts and sweet-chewy by the fruit. It was served with warm maple syrup, and we fought over it.

John Street’s signature dish — oatmeal — is another example of its homey friendliness. It comes with milk and brown sugar plus your choice of dried raisins, currants, apricots, or cranberries, and chopped filberts or walnuts. If eating a nice bowl of cereal at a picnic table in a sunny garden sounds like, well, your bowl of oatmeal, then head to John Street Café and gather your own first impressions.

[image: Image]

Wait: Long on weekends after about 9:30, no cover outside. Large groups: More than six can be a hassle. Coffee: Kobos. Other drinks: Espresso, fresh orange juice, Kobos tea, hot chocolate, milk, beer. Feel-goods: Homemade cookies and truffles, banana bread, cheesecake, and mimosas. Health options: Omelets can be made with egg whites only for $1. WiFi: No.



Pattie’s Homeplate Cafe

Mom & Pop/Old School

1947, downtown, somewhere in America.

8501 N Lombard St. (N/Outer) ~ 503-285-5507

Monday 8 a.m. to 6 p.m., Tuesday through Saturday 8 a.m. to 3 p.m., Sunday 9 a.m. to 3 p.m.

$6–$8 (all major cards)
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I used to go by this place on the #75 bus all the time on my way to play disc golf in Pier Park. I would see tables outside and read something about a soda fountain, and I’d think, “Man, I need to go there.”

I looked around on the web for breakfast places on North Lombard Street, and I wound up at the John Street Café, on the other side of the street — and in another decade. The John Street is much more New York Times, flowers, original art, and sour buttermilk pancakes. A fine place (see page 152) — and not what I was looking for that morning.

So I walked across the street, and when I entered Patti’s, four guys at the counter stopped talking, looked up at me, gave me the head-to-toe, then went back to their coffee. I felt like I was on the road!

Patti’s is in the middle of downtown St. Johns, and when you walk in, you couldn’t be farther away from what many people think of as Portland: jogging paths, urban planning, peace marches, lattes, and so on. Some of the folks in Patti’s look like they make it down to Portland only once a year or so and couldn’t imagine why they’d go any more than that.

[image: Image]

Whole families were coming in, three generations at a time. Men with canes. Women in slippers. People speaking Spanish. A referee in uniform, people asking which game he was working that day. Camouflage hats, flannel shirts, and Cat Diesel baseball caps.

The food is precisely what you would expect, and then some. Contemplate the words home plate café. I sat at a table with a laminated Coke tablecloth and had scrambled eggs with ham, hashbrowns (the grilled strip variety), crisp bacon, and pancakes. I ordered orange juice and got a bottle of Langers. I asked for maple syrup and got a bottle of Aunt Jemima.

The food was good, filling, and not pricey. While I ate, I watched the server greet people with lines like, “Well, it’s a regular family reunion in here today!” I watched the man behind the counter cook while trading barbs with the old guys. I looked at the store in back and saw wigs, yarn, picture frames, bird feeders, costumes (in March), costume jewelry, fish lures, plastic flowers, you name it.

My favorite moment was when a young Portland couple came in. He had a thin figure, sideburns, and thick-rimmed glasses. She had matching workout clothes, a bike helmet, and a newspaper. They looked at each other briefly, and so did everybody else. They surveyed the scene, made a loop through the store, talked in hushed tones near the toy section, then casually strolled out — and across the street, I’m sure. Probably rather wait in line at John Street than cross the cultural divide.

They don’t know what they missed.

[image: Image]

Wait: Can’t imagine. Large groups: Call ahead for more than eight Coffee: Folgers. Other drinks: Old-fashioned hand-packed milkshakes, juice by the bottle. Feel-goods: The folks. Health options: Juice in bottles! WiFi: Yes.



Po’Shines

Mom & Pop/Old School

At the intersection of food, church, and community.

8139 N Denver St. (N/Outer) ~ 503-978-9000 ~ poshines.com

Monday through Thursday 7 a.m. to 3 p.m., Friday 7 a.m. to 10 p.m., Saturday 8 a.m. to 10 p.m.

$11–$13 (all major cards, no checks)
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When I first ate at Po’Shines, I wrote on my blog, “I may have found my next neighborhood.” Kenton, centered around Interstate and Denver, has all the markings of the “next thing”: old but nice homes, pedestrian-friendly streets, parks, a Max station, and a little commercial strip of a few blocks with some empty places for businesses to set up. And it’s got a breakfast place.

Kenton still has that grass-roots feeling, as well, epitomized by Po’Shines, which is part restaurant and part nonprofit, both of them run by a church. Here’s what their website has to say:


	Much of our profit goes back into the cafe and to our youth training program. As a part of the Teach me to Fish Organization we provide training and counseling to youth and young adults of our community who are in need of such services as job skills, life skills and GED preparedness. All of our regular employees volunteer their time, including our Chef and our Management Staff.

	Our mission is simple: feed the community and feed it well.



When I had the CEO and manager on my podcast, it became the finest half hour of my broadcast career. They were polite and reserved until, a few minutes in, I asked the CEO (also the minister next door at Celebration Tabernacle) about the food, and when he started in about sweet potatoes, catfish, and peach cobbler, his manager and (and nephew) shook his head, smiled, and said, “Oh, we’re goin’ to church now!” From then on, those two preached the gospel of soul food.

To see what they’re talking about, get the Bayou Breakfast Burrito with blackened catfish. Not many places in Portland have catfish (and the Po’Shines folks won’t say where they get it), but when it’s good, fresh, and blackened, eating it can be a religious experience. I also once had chicken and waffles: three briny full wings fried with a little something spicy in the dark crust, sitting next to a pair of sturdy waffles that held up while I was eating the chicken and after I slathered them with syrup.

You can also get grits, fried okra, a creole omelet, chocolate or blueberry or plain pancakes, cornmeal waffles, a Down Home Pork Chop, and Chef Lorenzo’s Down Home Louisiana Scramble, which is hash browns, bell peppers, onions, and diced tomatoes with your choice of bacon, ham, or sausage, topped with two scrambled eggs, cheese, and country gravy. Mercy!

The Southern flair is legit (the CEO/minister is from Louisiana), and so is the hospitality. The whole time I sat there, the staff was greeting customers like old friends, and there was some kind of little meeting happening among four people at a table. (When I drove by again the next day, the same four people were sitting at the same table.) There’s a small kiddie area, a couple of sofas, jazz posters on the wall, and the biggest gumball machine you’ll ever see.

Plan on spending a little time when you eat at Po’Shines — not that they’re slow, but because you just might want to settle in for a spell and visit with those nice folks.

[image: Image]

Wait: Maybe on weekends. Large groups: With notice. Coffee: Gourmet Sumatra. Other drinks: Juice, sweet iced tea, and house drinks including green tea and juice, and hibiscus sweet tea. Feel-goods: They just might save your soul. Health options: Decent vegetarian options. WiFi: Yes.



About the Author

I’ve always wanted to do interesting things, visit interesting places, meet interesting people, and then tell folks about them. As a teenager I found out that writers get paid for doing those things, and my life’s trajectory was set.

I started as a sports writer at the Southern Methodist University Daily Campus because I wanted to sit in the press box at football games. I also had a sports-desk job at the much-missed Dallas Times Herald for three wonderful years.

After college I screwed around and traveled for a few years, then retreated to my hometown of Memphis and another fantastic sports-desk job at the Memphis Commercial Appeal. I also got hired at the weekly Memphis Flyer and wrote for every section of the paper: sports, news, book and film reviews, editorials, you name it. Good times!

And then in the mid-1990s I found the twin promised lands of freelance writing and travel writing. That was when I cut loose from the docks of life and set myself adrift; I’ve held exactly one “real” job since. Along the way I’ve also hustled for money at an amusement park, a temp agency, a landscaping company (briefly), restaurant kitchens (more briefly), Alaskan fishing boats, social service nonprofits, FedEx, and an insurance company — yes, cubicle and all. Those are the jobs I can remember, anyway.

I moved to Oregon in 1996 because it’s about 4,000 times cooler than Memphis. I have written two hiking guidebooks, both published by Menasha Ridge Press of Birmingham, Alabama: 60 Hikes within 60 Miles of Portland (fourth edition, 2010) and Day and Overnight Hikes on Oregon’s Pacific Crest Trail (2007). I also revised Menasha’s Best in Tent Camping: Oregon, which came out in 2009.

I published this book myself through a small publishing company I created called Bacon and Eggs Press. Future editions and more titles are on the way. For the price of a cup of coffee, you can pick my brain about publishing all you want. I can talk you into or out of it.

I also host a breakfast radio show/podcast on cascadia.fm, and I blog fairly often at breakfastinbridgetown.com.

I hope my writing gives you pleasure and makes you hungry.
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