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UPGRADE YOUR

on a budget

By Kate Oczypok

' ith today’s economy, many
B/ area chefs are offering
i specials at their respective
restaurants to aid struggling families
and young professionals. Many of-
fered great suggestions for foods to
try on abudget as well.

JAMIE LEEDS, CHEF,
COMMONWEALTH:
THE PEOPLE'S GASTROPUB

Jamie Leeds, chef of CommonWealth in
Columbia Heights, offers a cup of soup,
half a sandwich and half a pint of beer
for $10. The pub also offers free Wi-Fi.

As far as good foods to try in the
economy, Leeds recommends one-pot
dishes. “They’re always good and in-
expensive,” she said. “Start with car-
rots, onion, celery, whatever you want
to getrid of.”

Leeds then said if you'd like to make
the stew more filling, add potatoes or
perhaps chicken thighs_If you enjoy
foods with a kick, garbariz8 beans and
curry are good choices.

“Another good piece of advice is to try
a less expensive cut of meat, like a leg
of lamb or beef or pork shanks,” Leeds
said. “Chocolate pudding is also a great
inexpensive and easy-to-serve dessert.”

Leeds said that the economy hasn’t
hurt D.C. as much as it has other cities.
“I think it affected more of the fine
dining in D.C., but neighborhood es-
tablishments haven’t been affected as
much,” she said. “The recent Cherry
Blossom Festival and tourism helped
as well.”

Leeds said CommonWealth is a great
place to dine out cheaply and “you end
up eating a pretty hearty meal — you
leave full.”

DAN MESCHES, CEO,
STIR FOOD GROUP

Mesches, whose company recently
changed its name from the Star Restau-
rant Group to Stir Food Group, manages
Zola and Potenza and also does catering
at the International Spy Museum.

Potenza, which recently opened, is
a great place to dine out on a budget,
Mesches said. “Our prices start at $12
and our most expensive is a $26 Medi-
terranean sea bass.”

Mesches has also tried to keep Zola
a neighborhood restaurant, serving
most entrees around $14 and allowing
patrons to spend more money only if
they truly desire. “It’s inexpensive
comfort food,” he said.

As far as great food to try on a budget,
Mesches advised that pastas are great
to try. “Especially with springtime com-~
ing, fresh vegetables out of the garden
with olive oil and alittle garlic make for
a great meal,” he said. “It’s also a great
time to try fun barbecue like flank steak
marinate and maybe getting a fresh sal-
ad out of the garden.”

Mesches said that D.C. is better off
than most places in the country, as
far as sales. “Potenza just opened two
weeks ago and we’ve been packed ev-
ery night,” he said.

Mesches advised that there arealot
of options out there and people are

COURTESY OF OLMA BOINET

Belga Cafe chef Barf Vandaele

very aware of the econ-
omy. “It’s great to go
out if you don’t want a
full meal and just get-
ting appetizers and sal-
ads and splitting them,”
he said. “People eat
lighter during the sum-
mertime anyway, so it’s
good to look for value
that so many places are
offering.”

BART VANDAELE, |
CHEF, BELGA CAFE

Vandaele, who runs the Mesches
Belgian restaurant Belga

Café out of Capitol Hill,

calls it one of his favorite neighbor-
hoods. Although the café doesn’t do
special deals, it does offer tasting menus
every few weeks and Zagat recently
named it as the best deal for your buck.

“Our $45 tasting menu is fairly cheap
compared to other places,” Vandaele
said. “We create something unique
that you will never see again.”

Vandaele advises that pasta is great
to try in a struggling economy. “Try to
reinvent things as well by buying half-
prepped dishes and adding your own
flavors,” he said. “Don’t spend too
much time, as time is of the essence as
well, and a valuable thing a lot of peo-
ple forget.”

Vandaele feels that his restaurant,
being in the neighborhood on Capitol
Hill, has been spared from the econo-
my. “One thing I learned from my dad
is that you can’t trick people,” he said,
talking about how he goes through
prices for his restaurants.

Also, buying something like a chick-
en then cutting up the leftovers into

a salad to take to work the next day is |

a great way to save money, Vandaele
said. “Shop wisely and learn how to do
multiple products with one dish.”
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VIP BOox AND SEASON
SEATS AVAILABLE FOR
THE 2009 SUMMER
SEASON!

VIP EXCLUSIVE AMENITIES

Premium Seating

as close as the 3rd

Row!

Private VIP Club

VIP Parking &
Priority Exit

WARNER
THEATRE

* Your Company
Name Displayed
at your Box or Seats

* Option to purchase
additional tickets

LuXurIious GRAND
SUITE MEMBERSHIPS
AVAILABLE!

. EXCLUSIVE AMENITIES

* Wait-staff at each

Suite

* Your Company
Name Displayed
at your Suite

* Granite cockiail
tables

Complimentary
Parking

Extra-wide theatre
chairs

FOR MORE INFORMATION

{ 703.754.6886

1l bridgetbradshaw@livenation.com

FOR VENUE INFORMATION AND THE MOST CURRENT SCHEDULE, VISIT

LIVEMNATIOMN.com




