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Owner Ben
Stephens
recently
i Showed off
the Jenna,
one of ]
five Eggs
Benedict-
syle dishes
oudly

dish was
created by
chef Chad
Peterson,
back left,
The restau-
rant has a
long history
in the small
mountain
town.

BRYANO -
THE GAZLTTL

Mountain Falls is already so popular that on week-
ends, disciples come from miles around to walt in
the icy mountain air on the sidewalk for a break-
fast table.

In summer, the seating spills out into a back gar-
den and sunny tables on the sidewalk.
_ The delights that draw them are many, but they
yuirt with the French toast.

Here, French toasl ($9) begins with & home-
made cinnamon roll, butterflied, bathed in CEE,
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SR SSCTII. SLEN N then slapped on the grill The —deiails ——
i e ORI fnished prodvet is light and
The last thing you want to 3 airy inside; crisp and decadent
do as a critie s tarnish your outside, and one of the most
fitvorite gem by making it too 5 populxr things on the menn
popualar, The other breakfast plates that
Will pratse and notoriety e (9 vie for supremacy are the fresh-
“Sange The Pantry? = baked ginnamon-raisin heead
Will the cheery waltresses (which often comes as a side)
who call regulars “hon" begin to and a family of five variations :
look hagzard and forlorn onee on the theme of classic Eggs
crowds overrun the place? Benedict ($8.50-89). ]
Not likely. It's too Late for that. The food comes from a tiny
This classic diner in Green kitchen behind 2 vintage lunch

counter where the diner has been serving Green
Mountain Falls for about 60 years. The Pantry
started out as T Pantry, back when the main road
up Ute Pass ran through the middle of town, and it
has kept the Pantry moniker ever since.. .
Inside the constantly slamming old screen door,
a J-shaped counter, lined with stools, is erowded
with salt and pepper, hot sance, bowls of half-and-
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PANTRY: Only syrup and crowds might

mar visit to Green Mountain Falls diner
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half,ﬁoldednewspape:s and all the other
accoutrements that should accompany
diner food.
‘The shelves behind the counter over-
flow with old photos, trophies, Gumby
bobbleheads of Avalanche goalie

dolls,
- Patrick Roy. and all the other clutter a

d restaurant accumulates

dmngmom.
”&Mmﬁ""““’m Donoty
or 1o wait. Do nat try
to bring a big party. In fact. avoid peak

diginwaplateof

“The best s the Baby Do ($9) - Bene-
dletwmlhmn and avocado, a splash
: ,j'ﬁ‘omthecountcnndhash

browns to soakup the aftermath of yoke
and spice. Everything from the kitchen
comes out perfect. The bacon is both
crispy and chewy, the eggs run golden
rich in the center.

The service never misses a beat. even
when the crowds are frantic.

Lunch is great, too. The chicken noodle
soup (85) is freshly made, with lots of
flavor from carrots, celery and generous
chunks of chicken.

The half-pound-plus burgers are almost
too big to eat. The green chili burger ($9)
is almost completely hidden by chunky,
mild green chili with bold amounts of
cumin and ather spices that make it taste
almost like & Texas chili. A knife and
fork — and perhaps even a spoon - are
recommended,

For light eaters, the diner also serves
decent salads.

The only downside is the diner’s choice
of syrup. It s, of course, of the thick, fake
variety. That's the norm around here and
| suppose most diners expect and even
prefer the stuff to real maple sap, but Fhe
Pantry’s version is especially artificial-
tasting.

It is a good way to ruin the otherwise
fabulous cinnamon roll French toast.
Fortunately, the toast is so sweet anyway
that it is best enjoyed unadorned.



