ASLICE OF
THEWILD

Pénm il V&HCOUVCI'

ERA R AU R
R LT Ly

AARRSEES AEATRLE LR

TACELR
P R Y ' REEENY

CREERAALLINN
1';3'-'»»‘-~.‘-9.n..;-9-.;"

L h ..ty\\‘i,x

- e R AL AL
240 AR F H A AR AR AR

‘\eeavfgu!eti\%ohsik\s\\za
l’r‘*‘vk‘&\&\§§131€_‘lr

may/june 2011
ine for AAA members

www.aaawashingtonjourney.com

SAASRAANAN
A INNALE



B departures

IN GLACIER COUNTRY

/space

TAKES ON A WHOLE

- =

A Classy

EVOO fuses eating with

learning in Cannon Beach
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OF THE MANY RESTAURANTS
ALONG THE OREGON COAST,
EVOO in Cannon Beach is the only
one dedicated to making you a bet-
ter home chef. Instead of a menu, you are
welcomed with a “class description” and learn the
finer points of cooking by watching chefs prepare
the nightly meal. Instead of a check, you pay
"tuition.' Owners Bob Neroni, a Culinary Institute
of America—trained chef, and epicurean educator
Lenore Emery (the couple are pictured at left)
refer to their concept as Interactive Demonstra-
tion Dining. Their reliance on fresh, locally sourced
meats, seafood, produce and artisan foods allows
them to prepare meals that are both exquisite and
simple. “If you start with high-quality ingredients,
you don't have to do a lot with them," Neroni says.
"They speak for themselves” EVOO seats up to
20 “students” around a central counter—perfect
for observing, smelling and devouring the action.
(503) 436-8555, www.evoo.biz —ALLEN COX
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