
INGREDIENTS
Culinary Portland

Named one of the “best places to eat” in North America by Food & 
Wine, and “America’s new food Eden” by Time, Portland is home to a 
creative, accessible culinary scene that goes to great lengths to serve 
fresh, innovative dishes using superb local ingredients. Plus, it’s light 
on the wallet, which means there’s always room for dessert.

LAY OF THE LAND
The birthplace of James Beard, Portland has long enjoyed a strong 
food reputation. The city is situated at the northern end of the fertile 
Willamette Valley, which sports a favorable climate for raising a dizzy-
ing variety of crops. A close proximity to the Pacific Ocean, rivers and 
lakes yields magnificent fresh seafood. And Eastern Oregon’s rugged 
high-desert plains are well suited to raising livestock and grains. 
     Easy access to high quality ingredients helped propel Portland’s rise 
to culinary stardom. With lower shipping costs, Portland restaurants 
provide better value compared to other U.S. cities. Prices don’t prohibit 
diners from enjoying popular restaurants, and many establishments 
offer affordable bar menus, small plates, and even main dishes under 
$20. Overall, the city’s culinary landscape is bargain-oriented, with a 
bourgeoning home-grown, fast-casual scene, a flourishing food cart  
selection, and cut-rate happy hour specials. The result: a culinary  
culture brimming with quality and a population of educated diners  
with high expectations.
     It helps that the city’s most acclaimed eateries are set in diverse 
neighborhoods. Out-of-the-way, seemingly ordinary areas often hide 
the latest hot spot. In recent years, many celebrated chefs have opened 
establishments on the east side, in indie-spirited and generally less 
expensive neighborhoods like Mississippi/Williams, the Central  
Eastside and the Alberta Arts District. Division/Clinton, in particular, 
has emerged as the new “eat street”, with an array of hot restaurants 
attracting global attention. In recent years, downtown has seen a 
surge in locally owned restaurants as well.

CHEFS AND RESTAURANTS
Though Portland chefs have garnered awards, press and reality tele-
vision coverage, few have become mega-celebrities. Most Portland 
chefs seem more inclined to be hands-on with fewer establishments 
than developing restaurant empires. In fact, you’ll likely see the lead 
chef working in the kitchen most nights. The city’s major culinary 
stars consist of an “old guard” of established restaurateurs who  
attracted food critics to Portland in the ‘90s, and a newer crop who 
have cemented its reputation as hotbed of adventurous dining.
      Many old guard chefs still operate restaurants at the forefront 
of the Portland’s dining scene, delighting diners with edgy, artfully 
prepared food. These luminaries include Vitaly Paley of the epony-
mous Paley’s Place and Imperial, as well as Greg Higgins of down-
town’s revered Higgins Restaurant and David Machado of Nel Centro 
and Altabira Tavern.
     Many in Portland’s newer guard have worked their way through 
the city’s kitchens for years, among them Andy Ricker, creator of 
the Asian street food-inspired Pok Pok group, and Gabriel Rucker, 
of the French/Pacific Northwest-infused Le Pigeon and Little Bird. 
Scott Dolich, chef-owner of the venerable American eatery Park 
Kitchen and the Bent Brick, its family-style counterpart, has been 
perfecting his talents in Portland since the early ‘90s. Naomi Pomeroy 
hosts some of the hottest dinner seats in town at Beast’s communal 
tables. And Cathy Whims has been nominated for numerous James 
Beard awards for her regional Italian cooking at Nostrana and Oven & 
Shaker, which slings gourmet wood-fired pizzas.
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     New culinary talents continue to expand Portland’s foodie scene. Greg 
Denton and Gabrielle Quiñónez Denton, chefs and owners of Ox, have the 
hottest steakhouse around. Tommy Habetz of Bunk Sandwiches is mak-
ing lunch the most important meal of the day. And Micah Camden, from 
his flavorful Boxer Ramen to Blue Star Donuts, is building an empire of 
quality over quantity in the fast-casual space.
 
HAPPY HOURS
Portland’s happy hour specials  — too many to list and seemingly too 
good to be true — offer the best way to taste everything the town has to 
offer. Most restaurants feature special menus before the dinner hour, 
and a number offer deals from 9 p.m. onward. Downtown’s Portland 
City Grill serves some of the best views in town alongside an array of 
reasonably priced sushi. At Clyde Common, $6 cocktails and $3 deca-
dent popcorn help fill the seats. A $7 smoked blue cheese and house-
made bacon burger is the best way to beat dinner crowds at Tasty 
‘n Sons. And $4 steak bites and $5 prime rib dip hint at what makes 
RingSide Steakhouse legendary. 

FOOD CARTS
The hundreds of  food carts in Portland’s metro area offer innovative, 
high-quality cuisine at reasonable prices. Spurred by the recession 
and small-business-friendly local regulations, the food cart scene has 
grown unexpectedly and organically. Situated in “pods” of multiple 
vendors in former parking lots throughout the city, Portland’s carts 
differ from other cities’ because they aren’t mobile; they’re typically 
anchored at fixed locations. As a result, Portland’s carts have loyal fol-
lowings because patrons know where to find their favorites.
     Downtown Portland contains some of the largest and longest-running 
food cart pods. The collection at S.W. Tenth Ave. and Alder St., boasts 
the one-dish wonder (chicken and rice) of Nong’s Khao Man Gai, and 
S.W. Fifth Ave. and Stark St. bustles “schnitzelwich” fans at Tabor. 

LOCALLY GROWN
Welcome to one of America’s great centers of food production. Agri-
culture in Oregon is a $5.4 billion industry, and Portlanders eat locally 
raised foods year-round. The state leads America in production of 
blackberries, boysenberries, loganberries and black raspberries, as 
well as hazelnuts and chanterelle mushrooms.
     Many farms and orchards in the region are open to the public.  
Just 15 miles (24 km) north of downtown Portland, Sauvie Island,  
a 26,000-acre (10,522 ha) expanse of farmland in the Columbia River, 
has several seasonal U-pick farms. West of the city, the Vineyard and 
Valley Scenic Tour Route stops at wineries and U-pick farms. East in 
Hood River, orchards and vineyards are accessible along the Hood 
River County Fruit Loop, where Oregon’s prized pears, apples and 
cherries are grown. In the summer and fall, Plate & Pitchfork organizes  
dinners prepared by noted local chefs at area farms.
     Within Portland, more than 20 open-air farmers markets, have 
opened over the past two decades, carrying local (mostly organic) 
produce, regionally raised meats and more. A festival atmosphere 
prevails, and they are popular spots for stocking up on ingredients  
as well as enjoying market-fresh dishes. The Saturday morning  
Portland Farmers Market at Portland State University is the largest, 
where many local chefs gather supplies for restaurant menus. 

FOOD TOURS
For information of local food tours, please reference Tours section.

CLYDE COMMON

LE PIGEON’S 
GABRIEL RUCKER

CULINARY  
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There’s no bad time to eat 
your way through Portland, 
but to sample some of the 
city’s best, consider visiting 
during one of several major 
food-related festivals. See 
the Events page for a full list, 
but enjoy these highlights: 

January  
ChocolateFest 

February  
Portland Seafood 
and Wine Festival  

March  
Portland Dining 
Month 

April  
Spring Beer and 
Wine Fest, Taste of 
the Nation 

August  
Bite of Oregon 

September  
Feast Portland 

November  
Northwest Food 
and Wine Festival 

PORTLAND’S 
JAMES BEARD 
AWARD  
WINNERS
Many Portland chefs have 
been recognized in recent 
years with prominent 
awards and distinctions.  
The city’s James Beard  
winners include:

Philippe Boulot  
(Best Chef Northwest 
2001) 

Scott Dolich of Park 
Kitchen and The Bent Brick 
(Best Chef Northwest 
2008, 2009)

Greg Higgins of Higgins 
Restaurant (Best Chef 
Northwest 2002)
 
Vitaly Paley of Paley’s 
Place, Imperial, and Portland 
Penny Diner (Best Chef 
Northwest 2005) 

Caprial Pence (Best 
Chef Northwest 1990) 

Andy Ricker of Pok Pok, 
Pok Pok Noi, Sen Yai,  
and Whiskey Soda Lounge 
(Best Chef Northwest 
2011)

Naomi Pomeroy of 
Beast and Expatriate (Best 
Chef Northwest 2014)

Gabriel Rucker of  
Le Pigeon and Little Bird 
Bistro (Rising Star Chef 
2011 and Best Chef  
Northwest 2013) 

Corey Schreiber  
(Best Chef Northwest 1998)  


