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Releasing Your o \\ae

INNER EMERIL

Visit the birthplaces of some of our favorite foods

TEXT DIANA LAMBDIN MEYER

t was a hectic night at the El Charro Restaurant in
downtown Tucson one night in the 1950s when a cook acciden-
tally knocked a couple of burritos into the deep-fat fryer. Times
being tough, the cook covered the mistake with sauce and introduced
a new dish that is now served in Mexican restaurants around the coun-
try—the chimichanga.
Perhaps we should all enjoy our kitchens as centers of such oppor-
tunity; they are laboratories of sorts. But if you remain limited by your
creative or scientific spirits, perhaps a visit to the following restau-

rants—where some of our favorite dishes have been introduced—will

provide the incentive to release your inner Emeril.

Quebec Louisville, Kentucky
Restaurants throughout this Canadian In the 1920s, the Brown Hotel was a
province serve a heart-attack primer called popular dancing/dinner spot. Late in
poutine. This mixture of French fries and the evening, partyers would return to
cheese curds topped with gravy has many the restaurant for something other than
clamoring for credit of its invention. Check bacon and eggs. The resulting culinary
out recipes at www.montrealpoutine.com. creation was an open-faced turkey
sandwich covered with Mornay sauce
Kansas City, Missouri and bacon, served in a cast-iron skillet
Tucson, Arizona The barbecue wars between Memphis, in restaurants around the Louisville area.
The El Charro remains the longest the Carolinas, and Texas will never be 335 W. Broadway; 502-583-1234;
continuously owned Mexican family won, but only in Kansas City can you www.brownhotel.com
restaurant in the country. 911 N. Court St.; find a dish called “burnt ends.” These
520-622-1922; www.elcharrocafe.com are basically the crispy tips of a brisket Buffalo, New York
after the beef has been slow-smoked Feeding late-night partyers’ cravings for
Chicago, lllinois over hickory for a dozen hours or so. munchies led to the creation of Buffalo
The Palmer House, considered Chicago’s Slather it with molasses-sweetened Chicken Wings in 1964 at the Anchor Bar,
original luxury hotel, is now a Hilton. But sauce, and it’s a little slice of heaven. where 40 years later, more than 1,000
when it was first built as a wedding gift to Get your smoke on at www.kcbs.us. pounds of the famous wings are served

Mrs. Bertha Palmer in 1893, she requested
a chocolatey, fudgy finger food that ladies
could eat with their hands. The Lockwood
Restaurant at the Palmer House still serves
brownies made with the original recipe.

17 E. Monroe St.; 312-917-3404;
www.lockwoodrestaurant.com

each day. 1047 Main St.; 716-884-4083,
or order toll-free at 877-571-1791;
www.anchorbar.com =

Diana Lambdin Meyer is a freelance writer
in Parkville, Missouri, whose efforts in the
kitchen have never resulted in fame or fortune,
just a big mess to clean up.
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