hen it comes to salacting a re-
Walh'qmd restaurant in the Yal-
ley, some would say it's a jungle

out there. Wa haartily agree. A Pita Jungle.
This Jungle Is locatad near the heart of
Tempe, comvenlent to Phoenb:, Mesa and
Scottadale. Perhaps on the very dot that

signifies the population canter

philosophy of the food you'll find at Pica
Jungle, Philosophy of foolvou ask? Let us
Suplain,

If you are & meat and potatoss kind-of-
cater, Fita Jungle may not b tha placs for
you. On the other hand, i vou ane looking to
spread your

of the entire metropolitan
Arzal

PFita Jungle s a casual,
health-criented, Middis East-
Influanced, art gallery-deco-
rated, bustling restaurant that .
has location, location, location, B
So do the dozens. of nelghboring
regtadrants. WHAt separates
the Jungls from the jungle? Cul- RS
gine, culaing, culsingl j

Take ite Spinach Pasta Salad
($4.78), for instance. lcould (and  often
do), any day of the week. What sounds ks
a simpls combination of freeh spinach
leaves, chopped tomatoss and gresn pep-
pers, eliced button mushroome and, of
Courss, pasta—in this cass, gresn and
white fusilli—becomes a symphomy of fla-
vors with the addition of its own lemony
vinalgretts. Fortions (of this, and most ev-
erything eiss) are more than ample.

Before we get tow far ahead of cursehes,
howewsr, we nead o discuss the overall

culinary horizona—
wWithout spreading your middizs—
this place is parfect. It's all about
macroblotics and the “art of 2at-
ing healthy” The ar: being that
herbs and spices make this food taste sen-
eational. This, you will find, is Pita Jungle’s
motto. And thay live up to that axpscta-
e,

Vegetarian is more the fare. Those whe
still crave meat, however, will be pleased to
find several chicksn and albacors tuna
dishss worth trying.

The Jungls offare scores of pitas in
Aot every variety, Pita pizzas, hot pita
sandwiches, pita wrags, cold pitas, pita et-
cateras. About the only pita thing not
garved |8 A pita pipa pizza.

Ona of gur all time favorites |s the Spicy
Chicksn Pita Wrap, a bursting-with-flavor
palydamous marriage of roasted fowd, rice,
beans and grilled veggles. Tarrific!

Herbs and spices ($3.95) might be a
furiey name fior & pizzs, but- this one Is worth
cxploring 86 an idzal appetizer or light en-
tree. A crisp dinnerplate-sized disk is
amatharsd with

Reastaurant Reviewa
by two hungry guys

three veagle burgere)] comes on 12-grain
bread and is topped with a mix of toma-
toes, cucumbere and eprouts. Of the
verslons listed, this one tasted rcher than
the Yegale Burger, which s condimentad with
your choice of Dion mustard or tahinl dress-
ing. The Tempeh Burger (8 soybean patty
with sproute tomato lstTuce and a tahinl
dressing), was & closs second, though.

Everything mantionsd eo far could be
considered more of a lunch fare. For dinner,
and those who want more on their plate,
Pita Junals's combination platters are just
the ticket,

Ita hard to iMAding some bedns,
rice, and fresh grillad vegetablas
accompaniad with tofu and

| saitan (& vegetarian sausags)
| would maks for a feast, but Pita

A Jungle piles this deilcloes combi-

nation high on it handsome cus-
tom-paintad pottery Macro Plat-
ter (#5.95). You won't leave this
place hungryl

The Meditarrangan Flatter

melted feta and
Smise cheeses atop spinach, tomato and
mushroom slicss, crownad with & generous
aprinkling of chopped frash, fragrant. thyms,
bagll and pregano laavee

Also on the menu are burgers haalthy
enough To make a cow happy. (Hint, hint: no
beef) The Black Bean Burger patty (liks all

— ($5.95) also |5 enpugh to make
Bure these two quesns eat like royaity. A
variety of finely crafted traditional Middle
Eastern tidbits includes samplings of: veg-
etarian doimadss (stuffed grape leaves):
Gold, marinated fresh grgen beans: chunks
of tangy feta and briny Greek Hack olves:
[Continaed on naxt page)







