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DINING   tasty tidbits
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What’s the picture of 
hunger in Austin?
A lot of our clients 
are the working poor, 
and they’re making 
decisions between 
paying their light bill 
or putting gas in their 
car or putting food 
on the table. We see 
a lot more people 
come into our pantries 
that say this is their 
fi rst time coming to 
a food pantry, and 
they would never have 
imagined a year ago 
that they would be in 
that situation. 

Tell me about the 
events that the food 

bank puts on dur-
ing the holidays. We 
have several events, 
and one of them is 
Legacy of Giving with 
area schools. The kids 
help do food drives 
at their schools, and 
they all come here to 
the food bank on one 
Saturday and help 
pull the food into the 
warehouse. And on 
our website, we have 
a Shop CAFB link, so 
if people are going to 
do online shopping 
for the holidays, they 
can go via that link 
to Amazon or several 
different retailers and 

part of the proceeds 
are donated back to 
us. We try to do more 
awareness around 
the holidays because 
people are more in a 
giving spirit.

What’s the most 
rewarding part of 
your job? Knowing 
that we are impacting 
people’s lives; I really 
feel like food is a basic 
right. Nothing gets me 
more than seeing the 
kids at the pantry, and 
knowing that hope-
fully we’re benefi ting 
those children and 
their families.  

      —KIMYA KAVEHKAR

IN THE NEWS THE DISH ON RESTAURANTS, TRAILERS AND FOODIES THAT HAVE THE CITY BUZZING

 More accolades to report: Food & 
Wine named Easy Tiger one of the 
Best Beer Gardens in the Country, 
while Wine & Spirits included Paggi 
House’s Chris McFall on the list of 
Best New Sommeliers of 2012.

 Austin Eavesdropper’s Tolly 
Moseley has a new gig. She’s co-
hosting a food show on YouTube 
called Hungry In (youtube.com/
hungry), which spotlights the food 
scenes in cities including Austin.

 Open and shut: Chef Parind 
Vora’s new Restaurant Jezebel and 
Bar Mirabeau are both now open 
downtown. Sadly, Maria Maria on 
Colorado Street and Arkie’s Grill 
on Cesar Chavez have closed.

 Do your barbecue skills need a 
tune up? Aaron Franklin is at your 
service! He’s partnered with KLRU 
to create an eight-part educational 
barbecue web series. Check it out at 
youtube.com/bbqwithfranklin.

During the holidays, the Texas Honey Ham 
Company is packed with people picking up 

spiral-sliced hams, chipotle cranberry sauce and  
cornbread dressing, so we asked co-owner Rob 

Siller where he goes for a holiday meal. He chose 
Casa Chapala. “The great homemade, authentic 

Mexican food reminds me of my mom’s cooking,” 
he says. “Even the atmosphere reminds me of 

spending the holidays with my loud, fun family.”

CASA CHAPALA

Queso Fundido: 
“The fl avorful chorizo 
and fresh vegetables 
fi t perfectly into my 

corn tortilla.”

APPETIZER
Ultimate 

Margarita: “It’s 
served in a mar-
garita glass that 

is literally the size 
of a fi sh bowl!”

DRINK

Molcajete: “If you have a big 
appetite, like I do, this is an excel-
lent choice. All of the ingredients 
complement each other for an ex-
plosion of fl avors for your palate.”

ENTREE

Austin is well known for its 
dining scene, but plenty of 
residents still go hungry. 
Kathy Green, senior direc-
tor of advocacy and public 
policy at the Capital Area 
Food Bank of Texas, works 
with offi cials at local, state 
and federal levels to serve 
the hungry. The food bank 
serves 48,000 people a 
week, and with the holiday 
season in full swing, she 
explains how you can help.

Sweet 
Charity
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Sopapillas: 
“I love how 
fl uffy and 
warm they 

come out of 
the fryer.”

DESSERT

spending the holidays with my loud, fun family.”

Queso Fundido: 
“The fl avorful chorizo 
and fresh vegetables 

APPETIZER

spending the holidays with my loud, fun family.”


