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Let Yourself Be Tempted
With the rise in popularity of
food blogs, gourmet magazines,
and celebrity-studded cable
cooking channels on TV, there
is no shortage of inspiration
for foodies these days. Whether
they hanker for sweets or savories, and whether they love fine
foods or the decadence of dives
and diners, the prime commodities in the foodie world are gorgeous food photos, recipes, and
tasting menus.
For roll-up-your sleeves
chowing down, the goal is copious servings and down-home
American food. But for gourmets, there’s nothing like the
pleasure of a good meal in a restaurant with a stellar reputation.
The best chefs are constantly
outdoing themselves as they
target foodies’ taste buds with
surprising combinations of flavors and stunning plate presentations. Indeed, the culinary arts

are in a state of effervescence
these days, and cook-offs have
actually become a competitive
sport! Whether you’re looking for meals that are elegantly
simple or vegetarian or fusion
or traditional, bistro-style meals
and fine dining rooms offer an
experience to please the adventurous and the curious.
Of course, a good meal is a
splendid pretext for a romantic dinner for two or to meet
friends, family, or colleagues.
Getting together and having
some interesting conversation
while savoring all the different
dishes is a great way to spend
some time out. That is what
making the most of life is all
about.
Luckily for us, it’s never
been so easy to have new and
exciting taste experiences. All
it takes is a good appetite and a
good recommendation.
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The Art Of Choosing
a Good Restaurant
When you decide to dine out,
it’s important to choose the right
restaurant according to your taste.
Choosing well will allow you to
have an enjoyable outing that
meets your expectations.
A pub and its lively atmosphere is the ideal place to enjoy
a good meal. Loud music or the
sound of televised sports events
will mean you can have lively
conversations without disturbing the other customers. For a
romantic evening, or for serious
conversations, a restaurant with
a quieter atmosphere and filtered
lighting would be a more appropriate choice.
A family meal: If you’re going out with the children, the ideal choice would be a family restaurant with a playroom or some
other kind of entertainment, such
as placemats to colour. Here you
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can eat quietly without the children getting impatient.
New restaurants: Of course
it’s always reassuring to choose
a well-established restaurant that
has a good reputation. However,
discovering new restaurants,
which frequently offer an innovative culinary experience such as
fusion cuisine, vegetarian meals,
raw food dishes, etc, can make a
nice change.
Limited budgets: Even if you

have a limited budget for eating out you’ll always be able to
find somewhere that suits your
needs. To save money, keep in
mind that many restaurants offer weekday specials or menus
that can be shared. If you avoid
ordering appetizers or aperitifs,
it will not only result in a smaller bill but you’ll also be able to
eat out more often!

Eating Out With Kids
Among the different types of
family outings, eating out at a
restaurant is often the most popular with the chil- dren. Stories
and jokes can be exchanged over
a good meal, parents can take a
break and it’s a real treat for the
children.
Family-type restaurants allow families to have a nice outing without spending a fortune.
Many places have a play- room
available for the little ones and
sometimes clowns and makeup artists are there to amuse the
children. So a meal at a restaurant becomes real entertainment,
offering something for everyone
at lunchtime or suppertime.
Other, more gastronomic options are available to families.
How about opening your family’s eyes to the world and trying
an Indian meal or some Ethiopian cooking sitting on
the floor. The children will

probably love the experience; a
total change of
scenery and lots of stories to
tell friends on Monday morning.
There is
also the possibility of going to a top-rate restaurant on
Sundays as fami- lies are often welcome on this day of the
week. Special children’s menus
are available as well as quality
menus for adults.
Another option to consider
for an economical meal out is
to have breakfast at a restaurant.
For a fraction of the price, the
whole family can take advantage
of a good meal in the comfort
of unpretentious surroundings.
Buffet-style restaurants should
also be considered as the children’s menu is often half
price. And finally, don’t forget that celebrating a birthday at
a restaurant can turn out to be a
gift in itself.
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Start Your Day Right
Does buttered toast or dry cereal seem just a touch boring this
morning? Maybe it’s time to treat
yourself to a more lively breakfast menu. It may not be a regular
habit to eat out for that first meal
of the day, but there’s nothing to
stop you from enjoying a delicious early start offered by a local
restaurant.
Every kind of appetite is sure
to find lots of suitable and appealing choices. For those who crave a
healthy breakfast, there are “light”
plates that feature home-made
granolas, yogurts, or farm-fresh
eggs that are boiled or poached
and served with whole grain toast.
With some mouth-watering fresh
fruit on the side, you’ll get a premium dose of vitamins and energy
for a chilly winter day. It will be
like eating a plate full of sunshine!
Eggs, a traditional breakfast
favorite, are on every breakfast
menu, offered in an impressive
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array of cooking styles and accompaniments. You could also
choose waffles, pancakes, or
French toast, all fierce rivals of the
egg in the battle to attract hearty
eaters. Those with a sweet tooth
will want to find a restaurant that
serves delicious pastries such as
croissants, pan dulce, or freshly
baked brioche or “house” breads.
And all you meat lovers out there
are sure to find a trucker’s dream
breakfast on any diner’s menu,
including breakfast eggs served
with bacon, ham, sausage, or even
steak.
Whether you’re a lover of traditional dishes or more trendy
offerings, ask around to find out
what kind of breakfast place your
friends recommend. Since breakfast is the most important meal of
the day, be sure to make the most
of it. Fight off the chill with some
good food and a big, steaming cup
of coffee!

Get A Taste Of Our
Region By Eating
Someplace New
Whether you’re shopping for
shoes at that close-by boutique,
getting a haircut at the salon near
the neighborhood park or buying eggs from the farm next door,
you’re buying local and spending
money close to home. If you’re a
foodie, treating yourself to a gourmet meal just around the corner is
a great way to invest in your local
economy.
You know what you like and
may be a regular at a particular restaurant in your area. But by overlooking other local eateries, you
could be missing out on some true
gems. Step out of your comfort
zone in the name of gastronomy.
Get acquainted with the fragrant
dishes served at that lovely exotic
restaurant, or with the delicate fla-

vors prepared at that elegant rustic
place. Who knows—you might
just make a culinary discovery
that will change your life!
Local food tour
Why not organize a regional
food tour with your partner, with
friends, or even on your own? It’s
easy: simply try a new restaurant
every week (or every day!) to explore the variety of dishes that are
available near you.
So, to indulge in creamy risotto, mind-blowing sushi or juicy
ribs that just fall off the bone, call
now to reserve a table at a restaurant in your area.
Your local chefs are eager to
delight all your senses and provide a fantastic dining experience
for you and your guests.
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Breakfast Anyone?
Going out for breakfast is
a great way to start the day. If
you need convincing, simply
walk through the door of any
restaurant in your neighborhood. Seated within a charmingly rustic or contemporary
space, your senses will be delighted by the delectable aromas wafting from the kitchen
as you eagerly await your meal.
Something for everyone
Eggs, bacon, ham, sausage,
hash browns, homemade bread,
crepes, waffles, french toast,
bagels, croissants, cheese, fresh
fruit, coffee and orange juice
are the basic elements of any
traditional breakfast. However,
more and more restaurants are
offering inventive dishes with
creative flavors and textures to
satisfy even the most refined of
palates.
Fine cheeses and homemade
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marmalades, fresh fruit cocktails, Viennese pastries served
hot from the oven, yogurts
sprinkled with organic granola,
gourmet omelettes, and warm
goat cheese salads are but a
few of the innovations that you
can expect. Local restaurateurs
provide a wide range of different possibilities, each more exquisite than the last.
Trying something different on the menu is a great way
to delight your tastebuds and
shake up your routine. Restaurants tend to offer such an array of impressive and varied
gourmet dishes that it could
take you months before you’ve
tried them all. So next time,
let yourself be swayed by the
eggs Benedict with hollandaise sauce or by the blueberry
crepes with custard. You won’t
be disappointed!
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Family Meals Without
Breaking YOur Budget
Large family, small budget?
By carefully choosing your restaurant, you can enjoy a pleasant
family outing without digging a
hole in your wallet. Many restaurants offer rebates on kid’s
meals, in different ways. Some
offer children’s meals at half
price one night a week. Others
offer reduced prices for each
child accompanied by an adult,
anytime. Still others push the
offer a bit further by offering
a free meal from the children’s
menu with every full-priced
adult meal.
Most restaurants offer economical meals on their weekday
lunch menus. While such offers
are primarily intended for workers, why not take advantage of it
as a family? As well, most restaurants charge different prices
for their noon and their evening
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meals during weekends. Prices
vary significantly, for adults as
well as for children, in buffetstyle restaurants. For teenagers
whose appetites are bottomless,
as well as adults with hearty appetites, buffets are an
excellent choice. You can also
select the daily special, which is
more economical.
Whether your budget is more
or less tight, breakfast still offers the best quality-to-price ratio for a restaurant meal. While
it doesn’t necessarily reserve
any great culinary surprises, eating breakfast at the restaurant is
a pleasant way to start the
day. Hearty and delicious, including free coffee refills, breakfast can cost as lit- tle as $5.00
and can satisfy you until late afternoon, especially if you eat at
brunch time.
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Gift Certificates: The
Gift Of A Great Meal
No matter what type of food
they enjoy, just about everyone has a favourite restaurant
that they love for its menu and
atmosphere. A gift certificate
from a restaurant of choice is
always a great idea to please
the person you love. The vast
majority of eateries offer attractive gift certificates or
cards, and even small familyrun diners will likely be happy
to hand-write a gift certificate
upon demand.
A restaurant gift certificate
is also a thoughtful way to
thank a neighbour for helping
you with a chore or friends
who came out on a Saturday
to help you move. It isn’t necessary to give a large amount.
Sometimes $20 can make all

12 - Let’s Eat 2017 - www.DouglasNow.com

the difference between a simple meal and a real treat, accompanied by a glass of wine
or a dessert.
If you’re giving the gift
certificate to a person who
regularly eats out, you could
choose a grill-room, a steak
house, or a pub. One original
idea is to give a gift certificate
from a breakfast restaurant:
what luxury, to sleep late and
then treat yourself to breakfast
out!
Everyone loves to spoil
themselves with a tasty culinary treat sometimes, especially when it doesn’t cost them a
cent. That’s why restaurant gift
certificates are so popular: they
are the ideal gift for Christmas
and other special occasions!

www.DouglasNow.com - Let’s Eat 2017 - 13

Guide To Restaurant Tipping

Tableside service is one of the benefits
to dining out. Dining out can be a welcome
change from preparing meals at home, and
diners love that, once the meal is finished,
someone else is there to clean everything
up.
Leaving gratuities for exemplary restaurant service may not be mandatory. However, in many areas of the world, proper
dining etiquette suggests diners should tip
their servers when paying for the meal.
Many restaurant employees count on tips to
supplement their salaries, and servers may
even be paid below-average wages because
tips are factored into their earnings.
Diners routinely struggle when leaving
a gratuity. Tipping, because of the money
involved, also can cause heated debates.
Various experts have weighed in to help
customers determine the right way to proceed with tipping. This tipping guide helps
clarify when and how to tip.
Etiquette experts at the Emily Post In-

stitute concur that 15 to 20 percent is the
standard rule of thumb when tipping at a
sit-down dining establishment. If the restaurant is buffet-style, a 10 percent tip may
be adequate. Many people leave a 20 percent tip when dining out. That has become
the norm for good service. Poor service
may not be worthy of such a substantial tip.
When alcoholic beverages are part of the
meal, some diners prefer to tip separately.
That’s because restaurants may implement
a heavy markup on wine or cocktail prices.
Tipping based on the bill pre-tax can be expensive. The safe recommendation is 10 to
15 percent. Those who sit at the bar before
retiring to a table should offer 15 to 20 percent of the tab to the bartender; or, $1 for
beer or wine, $2 for mixed drinks. iTipping.
com suggests paying your bar tab before
leaving for your table.
Although it can be tempting to refrain
from tipping when service is poor, this isn’t
always the wisest idea. That’s because some

restaurants employ a shift system in which
all of given shift’s gratuities enter a pool
and are divided by a point system. Otherwise, each individual server is responsible
for tipping his or her support staff, which
includes a busser, a runner, a back waiter,
and/or a bartender. Rather than punish the
whole lot, reduce the tip and then discuss
your misgivings with the restaurant manager.
Diners should know that gratuities are
typically included in the bill for larger parties. Restaurants generally add an 18 percent gratuity to the bill. Restaurants put this
in place to safeguard their staff. This gratuity should be mentioned on the bill or on
the menu. If the service was excellent, diners may want to tip on top of the included
gratuity.
Diners who have gone over budget
should not compensate by reducing the tip.
Diners who cannot afford to tip should not
dine out.

EAT LIKE YOU
MEAN IT.

Home of Made from Scratch Biscuits,
100% Angus Beef Thickburgers, Hand
Breaded Chicken Tenders, &
Hand Scooped Milk Shakes

Hardee’s of Douglas
1360 Bowens Mill Rd SW
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The History Of Table Settings And Dining Etiquette
Dining etiquette stretches back centuries.
To many people, formal table settings are
an art form, and table manners are not to be
taken lightly.
The earliest Western dining traditions
were documented by the Ancient Greeks. Table-setting scenes are found in the Old Testament and in the writings of Homer. European
table manners and other examples of chivalry date back as far as the eleventh century.
Today, many of the behaviors that take
place at the dinner table are deeply rooted
in history. Here’s a look at some of the traditions and their origins.
Standing to greet a guest: Men once stood
to show respect when a woman, elderly
person or dignitary entered the room or approached the dining table. This was a gesture
of humility. Standing shows a person is attentive and caring. It’s also long been customary to remain standing until a guest has
taken a seat. An excerpt from 1860’s “The
Gentleman’s Book of Etiquette, and Manual
of Politeness” indicates, “… and at the table
wait until she is seated, indeed wait until ev-

ery lady is seated, before taking your own
place.”
Fine china: Fine china and dinnerware
are two different types of accoutrements individuals can use when setting a table. China is typically used for special occasions.
That’s because fine china is rare and the cost
to replace items if they are broken is considerable. Fine china is made of porcelain and
is named for the country where it originated.
Through the years, Europeans followed suit
and created their own derivatives of Chinese
porcelain. China production once incorporated artisan expertise, and collecting and
using china became popular. Tea service sets
are some of the more coveted pieces of china
to own and collect.
Seating arrangements: Hosts and hostesses may set the table and seat guests in certain
arrangements. Etiquette may dictate where
guests will sit. For example, husbands and
wives will sit near or next to their spouse.
But hosts may also sit guests with comfort
and ease of mobility in mind. For example,
elderly guests might be best seated in a place

where it is easy for them to get up and leave
the table. Being seated next to the party host
is often a place of honor. Before formal place
settings and table services were established,
the saltcellar was used to designate the importance of guests around the dining table.
A saltcellar is a small container that held
salt for seasoning the meal. Seats “above the
salt” were considered places of honor.
Origins of cutlery: Cutlery refers to the
forks, spoons and knives of a typical table
setting. Archaeological evidence suggests
that spoons with handles were used for ancient Egyptian religious purposes as early as
1,000 B.C.
Knives have long been used as both weapons and utensils. Many people injured themselves by puncturing their mouths while using knives to eat their food, as knives were
not dulled and domesticated for table use
until the 16th century in France. Around the
same time, forks grew in popularity thanks
to global trendsetter Catherine de Medici.
By the 18th century, curved forks with tines
were increasingly used.

www.DouglasNow.com - Let’s Eat 2017 - 15

1002 N. Peterson Ave.
Douglas • 912-384-7464

$

5

1206 S Peterson Ave.
Douglas • 912-384-0414

16 - Let’s Eat 2017 - www.DouglasNow.com

FILL
UPS

