KovAASiAe DiAries

By Michelle Hueser

5 a college siudent in Winona in the late 805, my
Aditl consiited maostly of chips and salsa and mega-
M:Lrg;:jus ar Chula Visia on Hiiﬂh'ﬁ'-l}' 61, along
with the occasional midnight dinner ar the Fappy Chef after
a late might of working or studying. As @ self-absorbed college
studen, | was precy clueless about good food, much less good
biscal Food. Bue after Carol, the fearles publisher of Edible
Twin Cities, and | were in Winona for a forum on local foods
this past spring, we decided it might be tine to revisir the his-
varic river fown to sec what it has w offer people enjoying the
fall colors along Highway 61 in Minnesots and Highway 35
in Wiscomsin.

Our first stop was a coffec shop in Lake City called
Rhythm and Brew. Carol had been here before and could nos
stop thinking about a particularly rasty chicken salad
sandwich and a bowl of soup she'd had there. 1es just a couple
of blocks off Highway 61. Rhythm and Brew serves the usual
cotfee shop drinks, bur also has a grear menu of breakfast
trems, such as organic eggs, hash browns, sourdough French
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toast, omelews, and pancakes. For lunch, try their he
sandwiches or a BLT and a soup or a salad. If you choose to
try one of their homemade cookies, biscorti or scones with
your coffee, dont ask for the recipe because it's a secg.
Rhythm and Brew is open for breakfast and lunch and is
locared at 220 E. Chestnur Sereer. (6510 345-5335. [h
ithe evenings, Rhythm
and  Brew becomes &
Manzanita, & Tex-Mex
restaurant with different
CWTIETS.

Rhythm and Brew E
shares a charming patio
complete  with an B
outdoor fireplace with
Haopes  Harvesr, a
natural food store that’s
been open  since  last
September.  Proprietor
Susan Diraves has been able o bring just about everything a
shopper could need into a tiny store thar'’s probably no bigger
than your living room. You'll find many of the same quality
produces available at stores in the Twin Cities, including Peace
Coftee, butter and chicese from PastureLand, eggs from Larry
Schultz, Salsa Lisa salsas, Poplar Hill goar milk, and pancake
mixes and rorrilla chips from Whole Grain Milling, as well as
a "-'ill'ii:'.'_ll" of ivems in belk, We couldn’s resise :'u'|||:!!'r|-|HI the waor-
derful scaps from Lustleigh Farms near Lake City, and gerting
a haked good for the road from Red Wings Jenny Lind
Bakery. Hopes Harvest Community Foods is ar 220 East
Chestnut Sereer in Lake City, (651) 345-3690.

After being on the road for a thirst-inspiring hour, Caral
insisted on stopping at Pepin Heighrs' retail store in Lake Cirg
for a Sparkling Cranberry Apple Cider. Once a craving starts,
it must be satisfied, so we grabbed a cold cider and dreamed
o the day HoneyCrisps and Sweer Sivtecns would be ready ro
sell. Not on this July day, bur soon... Pepin Heights' store is
locared 1.5 miles south of Lake City on Highway 61,
(651) 345-2305.

Continuing on 1o Wabasha we locared Nosh, a restaurane
thar was recommended 1o me ewice in the past week when
folks heard 1'd be heading to Winona. This being = Tuesday
we knew it would be closed, bt decided to find it anyway for
the return trip on Wednesday. Seeing us standing ourside the
closed restaurant, a sympathertic local recommended driving
across the bridge that was towering over our heads 1w oy a
new place in Alma, Wisconsin called Kate and Gracie's. Afger
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gpuickly trying to conjure up images of any srellar offerings we
may he missing berween Wabasha and Winona on the
Minngsota side (we couldnt think of any offhand), we
headed o Wisconsin,

The lare evening sun on the bluffs overlooking the
Mississippi made the drve to Kare and Gracie’s a wonderful
|hing on this particularly beauriful summer day. The
restaurant was not hard o find, s locared in a historic
building right on Highway 35 through Alma with spectacular
wviews of the lock and dam. Co-owner Ed Magle says business
has been good since they opened last Rll, The views alone
make it a wonderful place 1o stop during a rip down along
the river. If you're lucky enough to nab a booth by one of the
Lirge picture windows, binoculars are provided so thar you can
peer over the river o see whar Minnesota is up to, or carch a
glimpse of anything in bevween. The special soup the day we
stopped was chilled beer and mspherry, which was very sty
but [ will stop again 1o iy the reasted burrernur squash with
spiced pecans, the penne with Iealian snnage and swect peas.
and the park tenderloin with roasied onions and apples.
Wonderful old picrures of the restaurant’s namesakes. the
moins of each of the owners, hang in the restaurant, Kate and
Gracie’s: 215 Morth Main Strect, Alma, Wisconsin, (608)
683-4505. www.karmndgracies.com,

We continued south 1o our desrination for the evening.
the Trempealean Horel in Trempealeau. Since it was 8:00
when we arnived and this was going 1w be our only dinner in
Trempeabzan, there was a decision to be made. Do we ear at
Sullivan’s Supper Club, the restaurant thar holds many fond
memorics of Family celebrations? (1 can sull comjure up the
wasic of their Irish potavoes.) Or do we ear ar the Trempealean
Howel, home of the famous walnut burgers—one of Caral’s
favorite co-op items! Alter an epic menmal sruggle, we
decided w ear ar the hoel, bur not belore driving the
beautiful two minutes along the river to check out Sullivan’s
1o see iF it held up o memory. It was quite full for a Tuesday
night. and as 1 gazed a1 the menu while standing next o the
hostess desk, helpful servers and exiting customers, seeing
whar lnoked like indecisive porential diners, offered wonds of
encouragement. "It's really good.” and “You can’t go wrong
here.” | fuelt as iF L was betraying my nostalgis gene as [ looked
at the menu mrying to locate the meal | always ordered. The
restaurant is under new management since 1 was a regular, but
the new owners had vowed 1o keep the Sullivans family
tradition alive by net changing things, and it appears they
kept their word. IF you get down ro Sullivans, order the
Shannon Stopover for me. The rsmunnt s on Sullivan’s
Rogd in Trempealeaw, Ie's been dhere since 1963, so just ask a
local 1o point you in the rghe direction, or just ke &
right when you ger to the river in ‘Trempealean.
Their website is weewsullivanssupperclub.com.

Back 1w the Trempealeau Hotel, which is nostalgia
incarnate for many, 'm sure, having been established in 1871,
Hanging in the dining reom are histonc pictures of the town
and the surrounding area, and the bar has a wall full of
pictures of people who have performed there over the past
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several decades: | mysclf saw Ardo Guthne perform on the
hotel lawn with the Mississippi as a backdrop many years ago.
The down-to-earth menu has somerthing for cveryone,
including ten vegerarian irems, The famous walnut burgers
can also be ordercd in the Form of an apperizer as walnur balls
with a il.11|||.'g.' mitstand sibce, Clther p-upuiu.r items e the
Spinach Lasagna and the Canadian Walleye dipped in
cornmeal and pan fricd or blackened, This being Wisconsin,
there are also plenty of local beers on map. And all of the
desserts are baked in-house. The Trempealeaun Horel 15 defi-
nitely worth a stop. 150 Main Sereer, Trempealeau,
Wisconsin. (608) 534-6898, www.irempealcauhorel.com,
Afrer 2 mostly pesceful night that was enly occasionally
i|1!1,'rr|:||!.|_|‘_‘d h} the sound of fruigl:ll irains D rulin]:r, dewm the
tracks berween the howd and the river, we headed our
Althougd | was anxious w start eating for the day, we wek a
detour to the town of Galesville so Carol could see the swing-
ing bridge that | had mentioned 1o her. Afrer jumping arcund
on the bridge, crossing over to the rocky walls of the bluff
dripping with water and moss, spotting an Indige Bunting,
and finding some wild raspbernies, we continued inre town
We stumbled upon a charming natural foods swore called the
Commaon Marker, We met Joyee Johnson, the owner, who has
run the marker for owenty vears. While browsing on the
original oak floors and below a beauriful tin ceiling, we found
lows of local tressures, including Bumbleberry Preserves from
Huler T-'Jmil}' Preserves, and lom of piher local and l:llg.]n'li:
items. The Common Marker &5 a very community-minded
stope and worthea visi. 112 E, Gale Avenue, Cralesville, Wisconsin,

On to Winona o see R
|E'||||::|:|:ur'_l.' st et R ] .
reality. Our first stop
had o he Blowedow'’s
{Blay Dohed Bake Shop
with -.'Imlg,hmll:!. @ gﬂqﬂ
they have o be caten to
I'H: L'H.flii."n.'l.'l.l., .I.Ili."l | L1 IIII'.'
bakery that some of you
may have heard news
storics  about  when
korispy Kreme lefr
Winona because chey
couldnt compee with
the real thing. Why
'.1.1:|||:I|.1. any Wimonan :
give a hoot about a Krispy Kreme doughnut when they've got
Rlocdow’s! They wouldn't. They didn’t, and vou'll understand
why if you stop in and cry their doughnus. These are the
doughnurs chat susmined me through four vears of hard
sudying in college. The smell of nostalgia hit me even before
| 11F-|.1|.n| the door. Abter :imking up the at Illl.r:‘.p.l'ltr': inside the
small shop for 2 minuee; [ ordered my three favorires: 2 Long
John, a plain ke doughnue (a2 true e of how good 2
doughnut i), and one of their cake :Euug]!umh covered in
chocolare Frosting and soasted coconut, Memaory did not Gl
| was {barely) able ro bring myself o split the Long Joha with
Carol, Fhe best thing about the plain doughnus is that they
have just the right level oF swectness o them and just 2 hin
of crispiness on the ouside. Writing abour them several weeks
later first thing in the morning is making me think guice hard
about driving down right now just to ger some more, s
probably lucky for me thar [ live too far away 1o drive down
far ([41|_|__|5|'||1I|||;:-: LRl -] whint, Bur I am gl'.l-]:llg ro Wi for a
wedding in Movember. Lucky mc! Bloedow’y is locired on the
corner of Broadway and Laind. They've been there since 1924,
and one of the current owners has been baking doughnuts
there since he was Aheen. | was there on 2 "-"'r'l.'cllu.*.'ﬂ.‘l:ng.'. Tt
|||1::|' make Bavarian Creams an i"-.-Tqu::l.'h. ThLI.[‘S-li.‘I:..'S. and
miost Saturdays. Bloedow's is locared ar 451 East Broadway in
Winom (507) 452-3682.
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Chur breakfase came lare in the moming since we'd spent
some nime in Galesville, Since it was now 11:00, there was no
choice bur e go straight to lunch., After all, we had o leave
time for mere cating in the afternoon. So we headed off 10
Signatures Restaurant just ourside of town and righe down the
road from where | used to live, The sky had heen darkening
rapidly when we left Bloedow’s and che rain starved coming
denwn :rig|1l after we hrL'.|1EH'\-|J insicle the restadrant. When the
hostess brought us into the dining room we couldn’t belicve
our good formune, There was no better place to wait out a
storm than our mble by the corner windows, {Although some
would argue rhere are mler plices) The dining reom is
essentially a wall of windows with tables along them. Fwen if
youTe not one m JI."F'TI’.‘LI..II.-.. the golf course acsthetic. dhis
particular view is stunning. A grassy hill drops away fram the
window woward a creck with treei and shrubs growing
alongside ir, before sweeping up to the tree-covered blufl. As
the storm clouds soiled over the hills tosvard s, a deer and her
Fawn ran along the creck seeking a safer spor. As the rain came
down and spectacular bolts of lightning reflected off the
windenws, we I:':I'Iljl:ll_'!u'L'i! a Rison H1_1IF.|_'|' with bacon, blue cheese,
and caramelized anions over a glas of wine and tried to name
the plants we gaw growing in the kitchen garden. Tomatoes,
peppers, herbs, Afver our delicious lunch, we decided o onder
dessert and another glas of wine—ir was still raining after all.
Carol had a ht.]'lll:il'l.lnr'." |'|-l'1.':-||.'|'II':-|.| (el yuLmmy) Pavlova with
kiwi and srrawberrics. Signamures is locared ar 22852 Counry
Read 17. (507) 454-3767, www.signarureswinona.com,

There are some downisidis when trving o sample most of
a town'’s food in one day, Even 1 can only ear so much. Whar
to do when my Fivorite sandwich shop closes ar 2:00 and we
juse ate lunch? We wene there anyany, You know—for The
{Canse, ﬁl‘[[‘H:II.lEh Benos Deli had moved o a new location
since | lived in Winona, [ was excited when [ swore [ recog-
nized the woman behind the counter a3 somesne who made
ry sadwiches for me 18 years cidier. (Mostalgia has thar
effect on me) Yes, indeed, it was the owner, Penny, She has
worked ar Benos since the very first doy her friend started the
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business in 1984, Penny herself has owned it sinee 1988,
Beno's moved o its new lowmtion after 3 fre ina n:‘ighb-nring
business caused a bt of smoke and water damage o the
original location in January of 2001, Penny bought this new
building, which used 1o be the city hall and is on the Historic
Register. She likes the new location much berer, partly
because it has more roam. | must admir 1 have fond memo-
ries of the old space with itz dark wood and only nine wbles,
bait anything thar brings Benos more business 15 finme wirth me.
Although 1 was sull guire full from lunch, after learning that
theyll sell any of their sandwiches ax halves, 1 immediarely
ardered one of my old fwvorites, the Three’s Company—ham,
turkey, and swiss cheese on a poppy seed kaiser roll. This
sounds like a pretry normal sandwich, bue just ry one and
raste bovin Em_t i_'[ i.;E H.:nu'.r. gﬂa 11,1 |1-1:|u. J'm-m ﬂll}E:IEI-WIS H.'l.kl:'
Shop, which I never knew bue belps explain why they're so
good, Ohier Fvonmes include the Duoch Trear (ham and
provolone on the same said kaiser roll) and the Up in Smoke
with smoked rurkey and Swiss on, hmm, 2 poppy seed kaiser
roll. I'm secing a pattern emerge. But its more than just the
Py seed kaiser rolls from ["‘h'rl.‘illm‘hb. | swar Hf‘r. | also
like the Pepin Paserimi, which is served on rye, You could also
try the Wil Me Willy—roast beef, braunschweiger amd swiss
on rye, and several others. Beno's is located ar 78 Fast 4rh
ﬁ;rr:.:L. !'_:il:ﬁ]- 4#3-3?5[.

Now it waz off 1o another old favorite, one thar didn’
invelve caring—just ice cream! I've always held the belief tha
it doesn’t marrer how full you are, theres always room for ice
cream. Thie Penguin Zesto now has two locations, a larger
location in the Winona suburb of Goodview opened four
years ago. But | recurned 1o the origmal walk-up location on
Third Streer, which has been there for 58 years, and ordercd
g cone with nuity sprinkles called a crunch cone, The Penguin
Festos soft-serve foe cream is not a5 nch asa custard, but
richer than ice milk-type ice creams, They also have sundaes,
and the vsual ioe cream trears, as well as a variery of hot dogs,
chili dogs and burgers, French fries and onion rings. O this
day, 1 only needed a crunch cone w nuike me happy. If the ice
cream docsn't make pow happy, try an order of the ':.milgy
Fries. Who could be sad with a plate full of delicious, fried
pestatoes smiling bacl ar you? The Penguin Zesto is lecared ar
602 Easr Third Strect in Winona, (307) 452-9444, or at 5355
West Saxch Street i Cromodhview, (5070 45375,

On the way o our next destination, we spotted Priscilla’s
Clountry Mercannle, Finally 3 fesiscl-relared |!||1L‘v|: thar  really
didn’t require eating! This is a charming antique store balled as
“Your Vintage
Kirchen Srore and
More,™ s locarad
11k the tormer
home of the Blulf
Counrry Co=op,
moved on
o bigger digs.
Priseillas iz full
of  cool kitchen
IF"tEL"""“ and rhe owner was qu:in_' polberant oVery lme Carol
and | asked dhe question, "Whars this?™ 5o many simple
gadgers for so many specialized things... Some of which seem
like smarter and casier designs than the high-tech things
available in home stores roday, Thev'll even buy your vinmge
kirchen items. Check ot Priscillas Country Mercantile al
114 East 2nd Sereet, (307} 474-2002.

Next, another grear stop thar didot require eating: the
Winona Farmers' Market, Fven on a rainy Wednesday, folks
were coming by o pick up fresh produce and we saiw oo
many bauihul summer vegetable: and flowers 1 name. We
chatted with Marker Manager Kanie Mueller wha todd us thar
the demand for local food in Winona has grown quite
r.;||,1-i:!|:|' e tl!t E.E[ u:nupl:: ul'}-l'.xrs. EH."-I. r':mn-.-. in I!J'u.' ded arg
at capaciry for their shares, and more and more vendors wan
to be a part of the farmers” marker. The marker would need 1o
cxpand to take on any mere than its curren Saturday average
of 35 wvendors. Located ar Main and Second Streer, the
market often fearures live music and cooking demonstrations
o keep the coowds enerained. Check out the Winana
Farmers’ Market on Wednesdays from 2:00 p.m. 1o 5:00' p.m.,
and on Saturdays from 7:06) a.m. 1o noon through Ocrober.
v farmwinona.ong,

Wi were very curious about our next stop, the Blue Heron
Coltechouse, 50 many people tald us we had o stop ac the
Blue Heron, Seems thar it ix a much-loved place dhat wax

which




closed for almost 3 e afd I]:L'\-.I Iit'l.'i:!rllE:.' r!p-npi:m.:n.l. i i e
location, much to the joy of Is many bans. | can see why
Fr-:.'vui:ll-:' bave e It is dowrsid h}' Larey and Calleen Wolner, two
foemer organic farmers, who run the business in a very
CONSCIENTIONS Wiy, 'I.'h-c;.' emphaszze local, organic, and fair
trade, and all of the breads and pastries are made in-house, 1
had a deliciouws bowl |r1'H|r:-.|:uI|:||:|.' White Bean SAILEH, bur orher
menu items the day we stopped in were a Scandinavian Egg
Salad Sandwich on Rye, a Southwese Turkey on Ciabarea, and
Creamy Green Bean and Mushroom soup.  They were also
al.'r\":rtj_.: Porio Okr Waliles and Whole Wheae Waltles, both
with Black Raspberry Sauce. Also fearured are cakes,
breramics, cookies, sconcs, muffing, and chessecakies, several
other sandwiches, and silads. The ammosphere i great, Sit ai
the coffee bar. ar ar one of the many rables in the karge blue
and vellow seating area. The Blue Heron is only open for
breakfast and lunch most davs, bur they alse host muse
ENEITS SO evenings, The Blue Feron's |1:|1i|1:|:~|.-|1p|1_1.'1 Bisged on
their  website, says it all: *We believe that the
preparanon and L-:H:li:'illg of food is one of dhe mos 11r|i|::j|.|::|-'|,:||
activities @ human being can do and recognize thar the
enjoyment of wholesome food is essential 1o the pursuit of
happiness.” "Mult said. The Bloe Heron is ar 162 West Second
Srreer, (507) 432-T020,

Prerty much right across the streer i the new and
ilnp-l'l.n'l.‘ll locagisii Fl:lr Ihe |.!-|ul| '::11||||L::.' I:..'1.|-1.1|!|. [hig i3 @
beautiful store thar & chock Full of wosderful local goodic.
We found fresh herb-infused sea silrs from Repasssance Firms
in Spring Green, Wisconsin, raspberries frem Hoch Onchards
in Onalaska, locally reasted Kickapoo Cottee from Virogua,
Wisconsin, bois of differemt Nours and coreals’ from Greag
River Choganic Milling, cultured burcermilk from Farmers
Creamery in Kalona, lowa. fresh organic chickens from Earth-
Be-Gilad Farm, bison from Buffale Gal in Houston,
Minncsom, and Castle Bock loe Cream from Ohsseo,
Wisconsin, including Sweer Cream and Molasses Chocolare
ljﬁp. The over-seed P.rlpii:r-m:lr.'hi:’ fruirs and u'ﬁg{:uhlq.
decorating the produce department are 3 wonderful,
n'l'l.fl!l'li.i-d,‘:.ll l-l'&u:l-;,h-. FHa, Hlul]-{:nnrlrl‘:r Cu I T |1:-|..;1.le ar 121
Wesr Znd Serecr, wwwhluft.coop.
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Char last stop before heading our of town was Ledebuhs
Mearz, “The triendly liccle mear shop with the big selecrion.”
This is very true. Store Manager Boly Sala was very frendly,
and the sclection was big. Evenything from bramerurst o
smoked beef can be found here. Theyve been cerrificd
organic since 1999, woo. It’s definitely worth a stop if you're
fooking oo stnck (T Fewr CRIT M At Whitewarer Stare Park in
nearby Aloura, or if you're headed back w che cities and have
WOLr cosler ||;||'||:|':.'. The rerail .\I:u:r]‘:l iz located ar 125 Harrie
Srreet. (5071 452- 1644,

Since it had been an hour since we had anything ro eat ar
this point, it was now ume o stop for dinner ar Nosh in
Wahasha. This resmurant in historic downrewn Wahasha has
a very big-city feel with its deep-blue tones and stainless steel
toilers which. unfike many things in Wabasha, are not on the
Historic Register, The menu CI‘II-II'!EL‘N often based on the
availability of mear and produce from surrounding farms,
and we had even met a grower at the Winena Farmers
Moarket who provides produce 1o MNosh, We didnt know
whese 1o start, so we starced at the beginning with the small
plates, ordering the house-made bourbon and black pepper
sAusIgEe served with f'."l::l.l.'IiL'E_:_r cheese, house-made curmne
aml cider mustand, and grilled bread. Yum, We also conldn’
reiet odering the Roaded Exotic Muoshrooms with fried
leeks in a sherry-butrer reduction with grilled bread. I wene
on from there, bur suffice v wo sy thar the meal was grea,
and we returned home to hungry husbands full of swories of
the wonderful food we had eaten over the Lase day and a half,
Mosh ts located at 260 Main Street West in Wabasha,
(651} 5632277, wwwinoshrescaurant com,

Every morsel in Winona lived up to my memories. And |
was pleased 1o see even more good, local foods available w
people living in and waveling through this part of Minneso
and Wisconsin than when 1 was a resident.

As we headed north on Highway 61, catching glimpses of
the serting sun berween the bluffs, we vewed 1o renim again
i all these p|:||;|:s, bue armed with our hushands mext time so
thar we could sample even more. %




