FOOD

STOP BORING
YOUR TONGUE!

By: Naomi Williamson and
Michael Kutscheid
Owners, Sanctuary the restaurant

Do you remember what you had the
last time you ate at a restaurant? If
not, then whatever you spent, you
paid too much! These days, as you
watch your spending more closely,
you deserve memorable and
delicious food and wine, attentive
service and a nice setting. It also
feels good to do something good for
the local economy and the environment
when you choose where you dine.
So what kind of restaurant is most
likely to give you everything you're
looking for...and everything

you deserve?

Chain restaurants can give you
predictability — but with virtually
the same menu offered across the
country, and much of the planning
and buying done centrally based
on high volume contracts, it is more
difficult for them to move quickly to
take advantage of items that are
available for a short time or in lower
volume. An independent, locally
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owned restaurant can quickly turn
the peak availability of golden
chanterelle mushrooms, sweet
English peas, a small shipment of a
special fish or even baby pumpkins
into a short-term menu item, an
exciting weekend special or a delicious
tasting menu dish.

When local growers let it be known
that now is the time to buy, the inde-
pendent restaurant can jump on the
freshest products at the best prices.
Sometimes the Chef personally
goes shopping at the local Farmers’
Market to find what’s freshest, most
interesting and available at good
prices. At Sanctuary, we even grow
some of our own herbs on our patio
so we can clip them fresh just
before the dinner hour!

So while the chain negotiates the
deals, gets the paperwork in place
and publishes new menus your
tongue lies languishing in boredom
with a few ordinary vegetables added
to seasonal specials. Meanwhile,
the Chef at the independent
restaurant is at his or her very best
bringing the awesome flavors of the
season to your plate in ways you've
never seen (or tasted) before - but
wish you had!

Chain restaurants generally deliver
uniformity and standardized
consistency. They expect that you
know their name and dine in their
restaurant because of who they
are. Local restaurants are able to
focus on who you are. The small
proprietor often gets to know his or
her guests, including likes and dis-
likes. Whether it’s fine dining or the
local pub, we all like to go where
someone knows our name...and
remembers that we were just there
the week before. And when you
pay your bill, you know you’ve had
a meal to remember.

EXPLORING CULTURE

Michael Kutscheid has been a
character on the Twin Cities Restaurant
stage for nearly 30 years - running the
show at such notable establishments
as the Whitney and Oceanaire. Food-
ies fondly remember him helping bring
local fine dining to a new level in the
mid-‘90s as owner of Kapoochi. There
he was famous for greeting customers
in costumes borrowed from the Guthrie!
Naomi Williamson, a recovering attorney
and business executive with an
appreciation for the arts, is a recent add
to the restaurant scene as an owner of
Sanctuary, located at 903 Washington
Ave. South in Minneapolis. Near the
Dome and only one block from the Guthrie.

Dinner Hours:

Monday - Thursday: 5:00 PM to
10:00 PM

Friday & Saturday: 5:00 PM to
11:00 PM

Full Bar Hours:

Monday - Thursday: 4:00 PM to
1:00 AM

Sanctuary Happy Hour

After 10:00 PM Fridays &
Saturdays, select wines, cocktails
& beers $3 - $6 - 10:00 PM to
close. Desserts, appetizers, soup,
salad $4 - $6 - 10:00 PM to midnight.



