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The 10th Annual “Taste of theNation” was a delicious fund-
raiser for Share Our Strength’s efforts to end childhood hunger
in Utah and across the nation. After enjoying the spectacular
summer views on the drive up to SolitudeMountain resort,
attendees were given plates so they could wander from booth to
booth trying samples of food frommore than 40 of Utah’s hot-
test chefs and restaurants. The chefs from all our favorite local
restaurants seemed to be there, as well as a few from somewe’d
been dying to try, like Franck’s (who served up some delectable
filetmignon on bruschetta) and TheMetropolitan (who had
some sinfully tasty smoked pork sliders with pineapple slaw).

—Kelly Ashkettle
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The Tin Angel booth featured some servers in training.

Salt Lake Magazine’s Dan Nailen and Danica Farley of the

Downtown Alliance swoon over the decadent eats.

Executive Chef Adam Kreisel serves up some delicious chilled

watermelon soup at Tipica’s booth.

Chef Ian Brandt of Sage’s

Cafe and Vertical Diner in

search of the perfect wine.
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Park City’s Premier Live Music Venue
435-615-7588

268 Main St. Park City,
Myspace.com/starbarpc • Now on Facebook!

August 12th August 13th

EOTO

A PRIVATE CLUB FOR MEMBERS

11:30 - 1AM • MON - SAT

2750 S 300 W • 467-4600
OPEN Sundays from 11:30 am - 10:00 pm
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SUNDAY
$6.00 ribeye
Eggs & Potatoes

$3.00 Bloody Marys.


