Father than go on yel another diel this year, my husband and | decided 1o try 1o just
aal haalthier, rwand thal and, we have begun buying mone crganic and natural Toods,
which ans turly aasy 1o find these days. To us, this means buying meal and chicken thal
has ot beon injected with hormones, fruits and vegatables that have not Boen sprayed
with insicticides and braads that are nol fillked with presanatves and oouniess unpro-
rouncEable anificial ingredients. The biggest swipnse has been our disoovery that Hhesa
foods: actually laste great—far better, in fact, than their arificial, mass-produced courfer-
parks. For example, the breads and coobdes we've purchased nom Big Sky Bread
Company in Mountain Brook Village are fabulous. Our laverite is thair whole-wheat finse-
saed broad that consists of just a few ingradients: freshily ground 100-pancent whols
wheat, waler. honey, sunfiower seeds., sesame Seeds, poppy seecs. sall and yeast. Thal's
it! This bread is also notable for what i donsn’t have: saturated fal cholestamd, praserva-
tives, processed sugar and oits. Othier braads availatla are plain whole whaat, white bread
and rye bread; in addition, Big Sky makes oatmeal raisin and peanut butter cookies and
Swadish tea rings. | asked owner Joff Pience how the bread skays frash for 50 long (we
leave ours i @ bread box), and he tokd me that the honey Bels &5 & REleal presanalii
He and hes: wite and co-comier, Pratti, have quistly owned and oparated the ndependant
Big Sky Bread Compary for 12 years and sall their wares locally i Bruno’s, Public, V.
Richard's and select Piggly Wiggly's. They also ship thesr products b rafural food shones
throughout the Southeast. “Our secred is using good ingrechents,” Piarce says. “We slone-
friill about GO0 pourds of whaat fiour here every day, with wheat we gil shipped in from
Moriana.” Big Sky Bread Company is a1 2812 Cahaba Read in Mountan Brook Village,
next 4o Beombaerg's. Call 870-1535.

After savaral frustrating delays, Coclna Supsrior, sister restawart 1o Suparior Grill on
Highway 280, finally opened its doors on Februany 28 in the former iocafion of East City
Girill nat 80 Brig in Colonial Brookwood Village, Featuring “moderm Tex-Mex” cuising, the
ristaurant boasts an open kitchen, allowing diners 1o walch thair dishes being prapared.
Cocina Supanion's sieek inberior seats almost 300 and includes a colorul bar, paim trees,
coionad files and festive hanging lamps. Customers also may ding on the patio outside. My
Fusband and | visited on opening night, & Wednesday al & p.m., and fhere was a happy,
boistenous crowd including familles and poople unwinding in the lounge. For us, there
werg hwo standouts on the menw. The Cocina’s osSones, recommendsd by our server,
was a panerous portion of baked oysters an thi hall shell iapped with garic butier and
cheesa. [ was served with a small ioaf of beksd and rodsted pico salsa. Our sanver told 1S
that Chef Jess Bourgecis, a New Orleans natiné who fomardy worked at Commander's
Palace, specialy created this kuscious dish, We weng also mighty impressad by the shrimp
Fajtas; huge shrimp weee butterflied open on a bed of hot sautéed onions and green pep-
poars, with the usual accompaniments. Cocina Superior offers a children's menu, party
patiks and catering. Call 250-1980 or vigit wwe thacocnasupenon com,

Just in Bime for spring, the new Furnace Masters restaurant has opaned at Tannshil
Fronworks State FPark. The onginal Furmace Masters bumed to the ground several years
B0, Spacializing in couniry cooking and $eafood, the restaurant is rustic and inexpensive,
parfectly complemanting an ouling i Tannshil. On Sasurday and Sundsy, a breakdas! bar
is offered, and there's a seatood bulet on Friday and Saturday nights. The restaurand is
open Tuesday through Thurgday from 11 am. io 8 pom., Friday from 11 am. io 9 pum., and
Saturcay and Sunday froem T a.m, 19 porm. Cal 477-T707. — 5 RUMRA WFSTALT-EENY

If you have restaveani news, including opanings, dosing, new menus, change of chil
or ownarsiup, efc., pleiase emal Barbara af micscal@aol.com or call her af 205828- 7247,
Because Birmingham Magazing is published mondhly, & laack-time of af leas! fve woeks is
requasic
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