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admit they worked here. The ancho tortilla soup

was thick as cookie dough, richly accompanied
Greenz's refreshmg, low carb rabbit food provides perfect summer treat by avocado and sour cream. Think of the soups
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If the three most important variables in
real estate are location, location and loca-
tion, then the triumvirate in the restaurant =
business is fresh ingredients, fresh ingredi-

besiid fheahy ‘egrediints. ot while 2 T

steakhouse might get away with store-
bought baking potatoes or a taquetia might
slip some frozen ground beef by a few cus-
tomers, a salad shop has no room for error
Vegelables, especially lettuces, age about as
well as raw fish in the hot sun. You don’t
abways need 1o eat a bad salad to know it's
bad — somelimes you can just fefl,

You have to hand it to Greenz, then, for
taking the risk of filling its menu with virtu-
ally nothing bt fresh salads. And you'll be
delighted to find that the risk paid off so
beautifully. The quality of the food is all the

more remarkable when you leamn that the | 2

owners, Casie Caldwell and Jenmiler Huval,
started the place with no restaurant expen-
ence between them.

That might not be such a big deal if
Greenz were simply a make-your-own salad
bar. But Caldwell and Huval have devised |
some gourmet dishes for simple yet tasty
fare. 4

For those on the run, most salads can be
converted into wraps if you just ask, but if
you have the time, get the ongmals, These
big, generous collections of greens are sur-
prisingly lovely and prepared in diverse
siyles.

The bar none ($8.95) is served in a bowl
that looks like a taco salad shell but is actu-
ally a giant, edible pretzel dish. A mixture of

Co-owner Gasie Caldwell is prowd of the menu at [h‘eénz, includ-
ing a spicy panko shrimp salad that is as lovely as it is delicious.

leftuce, tomatoes and muts topped with flank
steak, it’s hearly without weighing you down
filling, not fatiening.

If you're looking for something without red
meat, about half of the dozen ilems thal make up
the menu are vegetarian (although even these can
be accented with chicken or steak for a few bucks
extra). We liked the tofu salad ($7.95), made of
sprouts, peppers, carrots and other goodies,
accompanied by crisp tofu medallions. Because
tofu takes on the flavor of what it's served with,
try cufting it up and eating it along with the
areens,

Other than the freshness, Greenz's chief sell-
ing point is its variety of elegant dressings. None
we tried were very heavy (though Rogquefort and

Cacsar are available on some salads). Instead,
light vinaigrettes predominated. The tangy wheat
beer admixture on the bar none was very good,
although the best dressing was the strawberry
balsamic on the grilled chicken Riviera ($8.95).
The salad itself {which comes with slices of fresh
fruit) was just okay, so the symphonic vinaigrette
livened it up considerably.

The chipotle chicken ($7.95) is an excellent
overall choice, combining a cream dressing that
mikes for an uptown version of the traditional
chicken salad — spicy with soothing shreds of
jack cheese, pecans and crunchy tortilla strps.

The menu al Greenz inchudes several soups
{all $2.50 cup/$3.75 bowl). 1 loved the pesto, a

See DINING on PAGE 38
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p.m. Mon.-Sat. Take out and fimited-area delivery
available, 214-720-7788.
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Although a litile pricier ﬂ;an your “average”
restaurant salad, Greenz is well above average in
quality while keeping mﬂll{gmﬂn&mud
less than $10. :




