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LIVE
Entertainment

SEPTEMBER 25, 2021 « 11:30 AM - 2:00 PM
RESTAURANTS TEAMING UP WITH NON-PROFITS

Black Bear East India Grill
Diner Valley Cities KC Deez BBQ
Federal Way Behavioral LDRSHIP.ORG
Hawks Health Care
Chick-fil-A Azteca Jimmy Mac’s
Roadhouse
Federal Way Ted Colby for St
Young Life Vincent de Paul Rotary Club of
Parish School Federal Way
Mediterranean Subzero
Gvro Grill Billy McHale’s Nitrogen Ice
y . Cream
. - Do The Right
Pacific Christian .
Academ Thing Federal Way
! Farmers Market

Tickets*15

Your ticket includes
_ tastes from nine
different restaurantsi

eP‘l/JrChase your tickets prior to the
ande’;nt @ Participating non-profits
Located at the i he Farmers Market Event d
_ Ickets are availap|e at the F o
Commons Mall Back Parking Lot Market. Masks are requ,_redarrgers
. whi
not eating or drinking. le

(1701 So. 320th & Pacific Hwy.)

0% off

Vietnamese Food

Federal Way Location Only.
Expires 10/16/2021

Look for this logo
in today’s paper for
TASTE participants

Dine In, Take Qut, Delivery

Prepared Fresh in Small Batches Hot, Fast & Convenient

All Natural Ingredients

31448 Pacific Hwy § ¢ sizzleandcrunch.com  206-429-2237 ¢ OPEN DAILY 11am - 9 pm
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TASTING F!

!

y Supportiour.Local
Restaurants!

Taste of Federal Way festival returns Sept. 25

By OLIVIA SULLIVAN
osullivan@fedwaymirror.com

Lunch date, anyone?

The 2021 Taste of Federal Way
eventis 11:30 a.m. to 2 p.m. Satur-
day, Sept. 25 at the Federal Way
Farmers Market.

This year’s event features
local dishes from nine Federal
Way restaurants who have also
teamed up with community
nonprofits. Sound Celebration
barbershop quartet is provid-
ing live entertainment and raffle
prizes are waiting for a few lucky
winners.

Participants include: Black
Bear Diner; Chick-fil-A Federal
Way; Mediterranean Gyro Grill;
East India Grill; Azteca Mexi-
can Restaurant; Billy McHale’s

American Restaurant; KC Deez
BBQ; Jimmy Mac’s Roadhouse;
and Sub Zero Nitrogen Ice
Cream.

Tickets are $15 and includes
nine tastings from savory entrees
to sweet desserts. Tickets can be
purchased from any participat-
ing nonprofit, through BOLT 365
Radio at the market or online at
bolt365radio.com.

The Taste of Federal Way is
Saturday, Sept. 25 at 1701 S. 320th
Street in The Commons mall
parking lot.

OLIVIA SULLIVAN/THE MIRROR
Attendees received nine samples
of signature dishes from various

Federal Way restaurants at the

Taste of Federal Way in 2019.

2020 S 320th Ste L, Federal Way
253-839-6693 ¢ aztecamex.com

‘), Black Bear Diner

FEED
YOUR
INNER
BEAR

—R
e

BREAKFAST
LUNCH
DINNER

32065 Pacific HWY S

Federal Way
(253) 945-8332

Qaa

Order for pickup
or delivery at

BLACKBEARDINER.COM
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) Serving our Full O
t:: Food and Bar ait ~ t::
{01 Menu at our T t,:
;:4 NEW Location! ,:4
;.1 Dine In, Take Out, Delivery ;.j
N X
% %
% %
% %
% %
% %
% %
% %
% %
o HAPPY HOUR o
“ Sunday & Monday: All Day ﬂ
“ Tuesday - Saturday: ﬂ
}0{ 3-6pm &8 pm - Close }04

Tasting Federal Way:
Peach jalapeno poppers

FOrRTHE MiRrOR ~ Directions:
1. Preheat oven
Peach to 375 degrees. Line
jalapeiio a kg shect wih
(I:glg!)f() sservin 9s) 2. Put one slice of
peach in each jala-
. penio half.
Ié’J}/z Vickie h 3. Fill each jala-
ynowet pefio half with the
I di cheese mixture.
ngredients: 4. Add a peach
10 jalapeiio slice on each cream
peppers, halved cheese stuffed jala-
lengthwise, ( pefio.
seeds removed (J
5. Wrap each
& EFarm) stuffed pepper with
1 peach peeled, a1/2 slice of bacon.
slice thinly (J & E Arrange bacon-
Farm)

4 ounces 1/3 less
fat cream cheese
5 slices center
cut bacon

wrapped peppers on
the prepared baking
sheet.

6. Bake at 375 for
15 minutes. Lower
oven temperature to
350 degrees and cook
for 40-45 minutes or

PHOTO COURTESY OF VICKIE CHYNOWETH

until the bacon is at
desired doness.

7. Cool poppers for
5-10 minutes before
eating.

TREAT YOURSELF TO YOUR FAYORITES

Burgers, Steaks, Pork, Chicken, ¥
Crab Cakes, Salmon

WE'RE OPEN FOR
DINE-IN SERVICE!

A
Our Steaks Will Make Mama Proud!

We specialize in fire-seared steaks, only USDA Choice or higher beef,
aged for fenderness. Our steaks are always fresh (never frozen).

Prime B Dimner Served Friday - Sunday!

Do

us

TRSTE

Curbside Pick Up
or Delivery
Hours:
Sunday - Thursday
11 am -9 pm
Friday & Saturday
1Tam- 10 pm

BEST ¢

i

i

% Feanutg-

on theflrnr—

(bt

Jjimmymaecsroadhouse.com
34902 Pacific Hwy So., Federal Way * 253.874.6000
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Tasting Federal Way:
Sausage Zuppa Toscana

FOR THE MIRROR 2 cloves garlic minced
(Lopez Farms)
2 cups yellow beet,
Sausage Zuppa choppgd, about 2 beets
Toscana (Amador Farm)
(makes 10 servings) 11/2 cup russet potato,
peeled and cubed
By Vickie Chynoweth (PhilAm Farm)
Ingredients 12 purple potatoes, leave
Zuppa whole (PhilAm Farm)
1 pound mild Italian 2 medium carrots sliced PHOTOS COURTESY OF VICKIE CHYNOWETH
sausage (Amador Farm) 4-4.5 ounces low sodium Fresh ground pepper
1/2 cup each dried 2 ears of corn, kernels chicken broth 4. Add cooked vegetables to 6. Add milk and corn, cook
pigeon peas, black removed, about 3 cups Side of bread Directions: cooked sausage. Add potatoes  until heated through about 7
peas soaked overnight (Sidhu Farms) ingredients: 1. Rinse and drain dried and dried beans. minutes. Kale can be added
(PhilAm Farm) 1 bunch kale torn, stems Gruyere Cheese Bread ked b 5. Add chicken broth to individual serving bowls or
removed (Bautista . . soaked beans. : N ; ;
2 cups butternut squash F ) Sliced (Forest Fairy 2 Add oli ltol Cooked uncovered until with milk and corn.
peeled and cut in 1/2 arm . Bakery) tock toslvetm to ‘arge li boiling. Turn stove down to 7. Slice bread. Pour 1 table-
inch cubes (Amador %'3 tal:;lespl(()(l)zni An‘?_len.t 1/4 -1/2 cup (Ancient ia(;iotrs)(z)n.lda{)l; :t(s)?lllftlill’ t%?lrdl; simmer for 90 minutes. Note:  spoon olive oil to individual
Farm) Oll'?eso.liee xtra Virgin Trees Greek Extra Virgin " Pigeon peas will be slightly serving shallow dish. Add
1 sweet onion chopped ve ol . Olive Oil) 3. Remove cooked vegeta- crunchy. The pigeon peas balsamic vinegar and freshly
about 2 cups (J&E 11/2 cups milk Classic Dark Balsamic bles from pot. Brown sausage  pyine o nutty flavor to the ground pepper. Dip bread in
Farms) 1/2 teaspoon celery salt Vinegar (Nature’s Work) in pot, drain off oil. soup. olive oil.

Taste ‘The Coolest
Ice Cream in
Town'l!

% Eat In % Take Out [ The
* Cakes * Photo Cakes TASTE
% Catering

BEST & 2017”

BEST# 9 2021 =

FEDERAL WAY 2020

et SUBZERO'
Next to Best Buy

253-941-3248 NITROGEN ICE CREAM

Great %4...@:@«1‘ g&rvfc&...%;l\ig/g‘ra% (PEN [JAILY

1AM

& * *
hawaiianstylehhginet

[JINE-IN. [AKE
JUT. [JELIVERY

POOL |ABLES : |JARTS : {APPY {OUR :: BANQUET HOOM :: GATERING

13200 5 324TH 5T #H10 FEDERAL WAY WH 8003 + 2ud-tl3d-42(1) + BILIYMCHALES.COM

authenti.c & delicious . . Enjoy our unique flavors: turmeric, ginger, garlic,

' , cl , in, coriander, d black
Indian Culsine mme oo, e o bac
STAY SAFE! TA_KE OUT! Bllffﬂt-tO-gO! $8.95 per pound

Save Delivery Fees; Pick Up Directly ————— |
& Get FREE Dessert FREE DESSERT of the day Jwes
CALL 253 . 529 . 92 92 ‘ with 2 To-Go entrees. $7.95 value

Healthy * Fresh * Flavorful Buffet is Open 11 am - 3 pm §17.95

o o Open Daily 11am
E aSt II]. dl a Grlll Closing: Sun - Thur 9pm; Fri - Sat 10pm
*MASKS REQUIRED**
31845 Gateway Boulevard S, Federal Way BEST #F 7
eastindiagrillwa.com BESTX. "0

FEDERAL WAY 918

2021 &
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Tasting Federal Way:
End of summer fruit pie

FOR THE MIRROR 1/2 cup honey (Novo
Bees)
End of summer ) large eggwhite
cups Fairy Munc
fruit ple (makes 8-10 Granola (Forest Fairy
servings) Bakery)
o 1/2 cup granulated sugar
By Vickie Chynoweth 3 tablespoons corn
starch
Pie ingredients: 1/2 teaspoon salt
1/2 cup Raspberry 1 teaspoon vanilla
Rhubarb jam (Sidhu (Nature’s Work)
flackbe;‘rlles) d 1 tablespoon cinnamon Directions:
'tt . . . .
and cut slices (PhilAm gle cr“sltl‘“gred‘e“f:s‘ _Apple, Blueberry, Plum
Farms) cups all purpose flour Pie Filing
2 cups apples peeled and 1/2 teaspoon salt 1. In a bowl mix apples,
cored (J & E Farms) 2/3 cup vegetable blueberries, plums and
2 cups blueberries shortening (CI:ISCO) raspbe;ry rhubarb jam. Adq
(Hayton Farms) 6 tablespoons ice water lemon juice a'nd sugar, vamlla
1lemon juiced, 2 1/4 cup granulated sugar and honey mix to coat fruit.
tablespoons 2.In a blender or food

Federal Way Mirror

Pie Crust

1. Preheat the oven to 400
degrees. Combine the flour,
salt and sugar in a large bowl
and fluff with a fork. Cut the
shortening into the flour
with a fork or pastry blender
until mixture is coarse pieces.
Sprinkle a tablespoon of water
at a time over the dough,
lifting and tossing it with the
fork. When it begins to come
together, gather the dough,
press it into a ball and then
pull it apart; if it crumbles in
your hands, it needs more
water. (It’s better to be too wet

processor, blend granola to a

- - Entree

mammﬂﬁﬁm@?m
Valie IS urchase

Up to $7 value. Offer cannot be combined with any
other offer. Dine-in only. Discounts exclude tax, tip
and/or alcohol. Expires 10/31/2021.

Biggestsinglesigame
winnersjinjtheistatell

349235 16th Ave S, Federal Way

253-838-0086
timeoutalehouse.com

PHOTO COURTESY OF VICKIE CHYNOWETH
course flour texture.
nola, salt and cinnamon.
only the egg white, mix until
frothy. Gently stir into the fruit

mixture.

mixture into fruit and set
aside while making crust.

than too dry.) Add a teaspoon
or two more water, as needed.

2. Gather the dough into
two slightly unequal balls,
the larger one for the bottom
crust and the smaller one for
the top. Flatten the larger ball,
reforming any frayed edges
with the sides of your hand.
Lay out plastic wrap on coun-
ter. Place one ball of dough
on plastic wrap, cover dough
with another piece of plastic
wrap. Dough should now be

3. Mix corn starch with gra-

4. Separate egg, using

5. Gently fold corn starch

“BURGERS AT THEIR BEST”

We're proud to he
voted BEST BURGER in
Federal Way!

r—_—_—_—_—_—

Fresh Patties medium shake with |
Hand-Pressed Daily nurcnase of any
| twn guarter pound
Fresh Hand-Cut Fries | hamburgers! I

L___________

BEST «

Open Mon - Fri: 10:30am - 10:00pm
32805 Pacific Hwy S - (253) 874-2701

between plastic wrap. Using a
rolling pin, roll out dough un-
til slightly larger than pie pan.
Remove upper plastic wrap.
Evenly place rolled dough into
pie plate. Sprinkle the bottom
off dough with2 tablespoons
of sugar. Make top pie crust
using the same method.

3. Place fruit mixture in pie
plate with bottom crust that
has sugar sprinkled evenly.
with sugar. Lay top crust over
fruit mixture. Fold the edges
of the crust under, forming a
rim around the pie. Push the
dough between the thumb
and index finger to form a
U-shape. Crimp around entire
edge of crust. Make four 1/2
slits on the top crust to vent
steam.

4. On a cookie sheet lined
with foil place the pie on foil.
It is now ready to bake. Bake
400 degrees for 30 minutes
reduce oven to 375 degrees for
30-40 minutes. Cool on wire
rack for at least 3 hours. Sore
in refrigerator.

Must present |
coupon

Expires 10/16/21 I

FEDERAL WAY .

MEET | EAT | DRINK

FEDERAL WAY .

EVERD

W() REUNEDT

YWhiepyrt Hiieejues e -bf—'ELLJUc:LJ. cenfi

jpsbars.com/location ¢ 253-

PEETET
DO IITE EaS AR
REUPIE

511-9215

32925 1st Ave S, Federal Way, WA 98003

legendarydoughnuts.com

g]l]luts Not your average doughnut.

DUSE Aae

) aKe

OU

Covington

Lake

croissant

Tapps

Tacoma

madewith'real pumpkin

Flaky doughnut/

combination

Legendary Doughsant

One FREE Doughnut! :

1
Any Doughnut 1 per visit, expires 10/31/2021 1

Federal Way

Puyallup

Orting

|ssaquah




