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DINING   tasty tidbits
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 Iced coffee lovers rejoice! 
Kohana Coffee makes a 
cold brew concentrate that 
is bottled, ready-to-go and 

just as good as what your local barista 
serves. The fair-trade organic beans 
used in the concentrate come from 
the Chanchamayo region of Peru and 
are roasted, steeped for 16 hours and 
fi ltered through the grinds for a high-
quality, full-bodied fl avor. “We’re still 
small enough to where I hand-pick 
through all of the beans and throw 
out the bad ones,” says Piper Jones, 
vice president of operations. 

The company debuted the shelf-
stable cold coffee concentrate at the 

TEDx Austin conference in February 
to complement its wide selection of 
international whole coffee beans. 
Since the product hit shelves, it’s been 
garnering attention from local foodies 
who are using it in their own menus. 
Uchi Pastry Chef Philip Speer added 
it to panna cotta and Thirsty Planet 
brewery mixed it with Belgian Dubbel 
to make the popular Jittery Monk 
Smoked Coffee Dubbel. 

The coffee also works well as a 
cocktail mixer, meat marinade and ice 
cream fl avor. A 32-ounce bottle sells 
for $13 at Whole Foods and Central 
Market and is available online at 
kohanacoffee.com.  —KIMYA KAVEHKAR

Great Greens

Known for its incredibly high nutritional content, kale is packed with calcium, 
potassium, iron and fi ber. No wonder the green is popular with ultra-healthy 
folks for its detoxifying and antioxidant properties. But just because it’s a diet 

food doesn’t mean you have to gnaw on a raw leaf to soak up all of its nutritional 
goodness. In fact, local restaurants are using kale in innovative and tasty ways. 
Contigo serves curly kale with pumpkin, roasted sweet pepper and shallot jam; 
Olive & June offers it as a fi lling side dish cooked with garlic and white wine; and 
at Trace, there’s a sea island pea and kale stew with pickled onions, sofritto and 
smoked sourdough. Sounds nutritious and delicious.  –K. KAVEHKAR

 Marinate oyster in Tabasco for 5 minutes. 
Drop oyster in shooter glass with all other 
ingredients and toss back.

Did you drink too much Champagne on 
New Year’s Eve? Don’t worry, it happens 
to the best of us. Get some pep back in 
your step with this traditional Peruvian 
hangover cure recipe from Paggi House. 
Called leche de tigre, or milk of the tiger, 
it’s a raw oyster shooter that’s sure to get 
2013 off to the right start. 

Ease the Pain

BIG 

BUZZ
{ F O O D I E  F I N D }

{ R EC I P E }

{ T H E  “ I N ”  I N G R E D I E N T }

 1  raw oyster 
 1  ounce Tabasco 
 ½    ounce coconut milk
 ¼    ounce lime juice
 ¼    ounce unfi ltered sake
 ¼    ounce clam juice
 ¼    ounce simple syrup
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