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GOOD FOOD

Eating on the run is on aroll ... and

on wheels. Here are some mobile

eateries we'd like to see on a street

near us

OVING RESTAURANTS hase come a Jong
way since the comer bot-dog cart. Today in

cities acvass the country—from Portland,

Ore. to Milwaukee, New York to Los Angeles

~gourmet food trucks turm out wmbitious cuisine of

every stripe imaginable, Kovean & dire hap? Duck con-

fit? Vietnamese boagies? Curried goat? Dulee de focke

joe coeam in a Nutedla-lined waffle cone topped with

wasabi-pea powder? There's & food track for all of these
We asked same of our favorite top chefs to create a

rouming eatecy inspired by their favorite TV show

Shelley Levitt

~FEATURED RECIPE~

Dexter’s Beef Sirloin Jerky

Chgft Jowrph Gillarrd,
Naope Velley Grifle,
Los Angeles,
sapanallee tieoom

Makes & ounces wfter
drying

INGREDIENTS

1 pound prime beef
siddoin or flank steak,
trimmed of fat, diced
thinly with the grain

2 teaspoans sslt,
sea-semoked

1 teaspoon onian
powder

1 twaspoon garic
powder

1 ounce chipotle
pepper in adaobe
sauce, mineed
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COOKING INETAUETIRE

1. Place shiced heef in a
noaresctive bowl,

4. Place all other ingredients
in a food processoc. Process
161 paeste.

1. Add paste 10 beef and mix
well, coar surface area with
paste.

3. Let marinate in evfrgerator
fior 24 bours.

5. Place beef an dehydrator racks,
spaced evenly to ensere even
drying, Or, phoe on racks in an
oven that’s numed to the kowest
setting.

6. Dry jerky until very dty
{about 24 howrs ), checking
overy 4 hours

7. Stoee in an airtizht container
i the refrigeratoe for up to twn
werks.
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WE-GUESS-1T GELATD
SHOW: THE MENTALIST

CHEF: Laura Ciand, Geda-
teria G ang, Maontcial

CHEF: Tim Kico,

Rastaurant, Verdus, Cailf

FOOD TRUCK: i 11 e
{Hark) Mo

hing i seey and gauced.
SIGNATURE DISHES:
Singhemak Soatch pickled

the EBavor b knows
youe cravng
SIGNATURE
FLAVORS:

Figy, Seamion, masca=

w5382, fred New
C. with brardiad
jam dip

w, parne cotta

CHEF: Brian Muyers, BLT Stask Los Angeles. Ottt com
FOOD TRUCK: *Natural Bom Griler® features oriied ltems
with 3 foct Aoty e offers ks sbills and buchering
demaratr 5

SIGNATURE DISHES: H
*dab” bacon and poache

st steak Jartars
hleeding-heart

SHOW: CALIFORNICATION

thesidecarrestaurantcom

where every-

qrited catteenbbed
wts for dessarnt

EDITOR'S PICK

GODIVA CHOCOLATE-INFUSED VODXA
Gourmet food trucks call for gourmet spirits.
We lave the Latest vodka innovation from
Godivit: a five-times distilled, ultrasmocth
chocolate vodka, delicions enough to serve
straight or over ice, theber,com

THE Bt KAHUNA

SHOW: HAWAI FIVE-O
CHEF: d Sandoval

DC. Maya, M Yiu b
nchardsandoyalcom
FOOD TRUCK: *Trs iy
! J=aturing the

Gty blsck coed 60 f tick

Perwer of Adtorney fiket stpe MfNerC Hawalian v .
Garnshman af Luttacs fish debcacy. SHOW: GOSSIP GIRL
SIGNATURE DISHES: CHEF: Juy Muss, s
Ca J Cabe Boutique, New York

everythinglulucom
FOOD TRUCK: *Aftes-

Spedak,” fmehly

Sywtem salad, Caze Chsed
Formam e e -Craan

dezzerts for
s harewnt It pr o
mik and cockis

ar hahind
SHOW: HOW | MET SIGNATURE DISHES:
YOUR MOTHER Homemade 1

CHEF: Birlan Ray,

co-exnofive chal,

Crime,” hand-crats ches
for gonmet wating o the
SIGNATURE DISHES: The

G e ok topped
larw); The

saace); The M

e with spicy

mughand o0
Ahtyy dfred ©
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