September, '06

CRACKED BLACK PEPPFR SORBET
WITH FRESH STRAWBE}AR&E%

While with fruit and spices, U
FuonCelnh h :

dassert menu. “The sorbet was way too sally ha laughs. lnsead, he
devited an ingenicus combination: black pepper sorbet and strawber-
ries. “Strawbarries dippad in chocolate or sarved with vanills ice.
cream ahways seemed 3o cliché,” he says, “and at Uchl, we try to be.
e et et Colo b
jackpot with his culimary concaction. The sorbat, gently inkused with
thyme and bay leal, resambles vanilla bean ice cream with its black
specks of pappar. s sublle pappary flaver is the parfact yin to 8
strawberry’s naturally sweet yang. BO1 S, Lamar Blvd.,

_~ 9164806, wwwchisustincom
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“N\JHAT CAPTURE THE
ESSENCE OF SUMMER

SURVIVE A SUICIDEBOMBING
WAKE UP DURING SURGERY
WALK ON THE MOON

AND MORE>»>
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Oh My Gosh, Omakase
Don’t know your sushi from your sashimi?
Your uni from your unagi? The Uchi Omakase
(a_multi-course tasting menu) is your answer.
“Omakase” is the Japanese word meanin
“entrust” or “protect,” hence you are trusting the che
to make the choices and not to disappoint. Believe us,
chef Tyson Cole will not let you down. 801 S. Lamar
Blvd., 916-4808, www.uchiaustin.com.



