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Local restaurants to try in 2013
Zane Warman
Reporter When it comes to food, there are some days when you want to try something unique. Yes, Five Guys Burgers and Fries is de-

licious, but it is also everywhere. The more we get to know our surrounding areas, the more we see exciting explorations 
in cuisine. This year, Odin's Word recommends you taste for yourself by visiting these stand-alone flagship Cincinnati 

restaurants in 2013. These local eateries are affordable, original, and distinctly Queen City.

A home-grown restaurant that takes the American standard sandwich and turns it on its head, Tom & Chee 
is a unique restaurant, indeed. Featured on Travel Channel's Man vs. Food Nation, they have become famous 
for their appetizingly bizarre Grilled Cheese Doughnut, which comes in eight different combinations in-
cluding s'mores and strawberry lemonade (yes, all still with grilled cheese)! It's an imaginative, inexpensive 
luncheon that's great for those who want more of the same (a sandwich with your choices of cheese, bread 
and soups) or something atypical (with Grippos BBQ chips & bacon).

Tom + Chee

133 East Court Street
513-721-2433
Sunday – Wednesday 10:30 AM – 4 PM
Thursday – Saturday 10:30 AM – 6 PM

Sugar n’ Spice
With its throwback atmosphere and breakfast/lunch only hours, Read-

ing Road's Sugar n' Spice is an old favourite of local breakfast fanatics. 
This early bird diner has opened in 1941, and since then it has been 
a community staple, at the whim of its regulars and tenured staff. Its 
homestyle pancakes and cartoonish murals evokes a sense of familiarity 
and comfort, as if you never left home.

4381 Reading Road
513-242-3521
Daily 7 AM – 3 PM

Smoq
Although it’s been around for a few years, Smoq is still a fairly 

low-key restaurant that does exactly what you'd expect. Its relax-
ing soul atmosphere compliments the hearty, St.Louis-style south-
ern comfort cooking. Their dinner and lunch menus each offer dif-
ferent specialties, but the joint is known for their award-winning 
ribs and authentic take on shrimp & grits. Perfect for a night out.

275 Pictoria Drive
(513) 671-7667
Mon-Thur: 11a-10p
Fri-Sat: 11a-11p
Sun: 11a-9p

Three locations in Cincinnati: 
133 East Court Street, 420 Walnut Street, 
and next to the aquarium at Newport on the Levee
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We tried it: friendship bread

Be sure to check out other pictures of Sugar n’ Spice on our website: www.odinswordnews.wordpress.com

Jamelia Watson
Reporter

Lexi Midkiff | OW

Recipe
Create a starter. You can 
search online on how to create 
a starter from scratch.

Day 1: 1 cup live yeast starter. 
Do nothing with the starter.

Day 2 to 5: Stir with a wooden 
spoon.

Day 6: Add 1 cup flour, 1 cup 
sugar and 1 cup milk. Stir 
with a wooden spoon.

Day 7 to 9: Stir with a wooden 
spoon.

Day 10: Add 1 cup flour, 1 cup 
sugar and 1 cup of milk. Stir. 
take out 3 cups and place 1 

cup each into three 
separate plastic 
containers. Give 
one cup and a copy 
of this recipe to 

three friends. To balance (a lit-
tle over one cup) of the batter, 
add the following ingredients 
and mix well:

Wet
- 1 cup oil
- 1/2 cup milk
- 3 eggs
- 1 tsp vanilla
Dry
- 2 cups flour
- 1 cup sugar
- 1 1/2 tsp baking powder
- 2 tsp cinnamon
- 1/2 tsp baking soda
- One 5.1 oz box instant 
   vanilla pudding
- 1/2 tsp salt
- 1 cup nuts

Add dry ingredients to wet 
ingredients. Mix and pour 
into two well greased and 
sugared bread pans. Bake at 

325 degrees for 1 hour. Follow 
the directions accordingly. If 
you wish, you can take out 
the nuts and add fruit, such 
as raisins and cranberries like 
I did.

To find out why it’s called 
friendship bread, go to our web-
site and read more about it.


