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The Restaurant Guy’s

Robert C. Shea

A 30 year restaurant veteran
as owner, operator and writer.
Bringing you the best in So Cal
cuisine every week in the
Cheers restaurant review.
Call Robert at (562) 499-1227

REVIEW WEEK
OF
THE

For daily restaurant specials, follow me on Twitter

@PTRestaurantGuy

DOWNLOAD MY FREE APP FROM THE APP STORE!

Norms

truly is SoCal
By Ashleigh Ruhl

Manager Nancy Cook and
Assistant Manager/Chef Danny Hurtado

T-Bone
Steak

New York
Steak and
Shrimp

You’re taking a bite out of SoCal
history when you eat at Norms.
The restaurant chain was one of the
first of its kind to open 24/7, serving
breakfast all day, when it made its debut
in 1949. Late founder and innovator
Norm Roybark, a Los Angeles native,
started Norms near the famed Hollywood
corner of Sunset and Vine, and the concept grew from there.
There are more than a dozen Norms
restaurants in California today, and the
most popular among them is the Downey
location at the corner of Firestone and
Paramount boulevards, run by longtime
employees Nancy Cook, serving as the
general manager, and Danny Hurtado,
the executive chef and assistant manager.
Cook, who has been working alongside Hurtado for more than four decades
at Norms restaurants, said the Downey
location has been in operation since 1993
and is the busiest in the chain — with almost every traditional orange booth filled
with customers around the clock.
“We go through 2,800 eggs a day,”
she said about the Downey restaurant.
With her vintage-style cat eyeglasses,
spikey red hair and friendly smile, Cook
is a beauty who feels at home in the
classic, yet also futuristic style of Norms
restaurants, which are distinguished by

Googie architecture (an exaggerated,
futuristic design that originated in SoCal
and was popular in the 1940s through
1960s).
She said one of her favorite things on
the menu is the pancakes, in large part
because the recipe for those homemade
stacks hasn’t changed — it’s still the
same today as it was nearly 70 years ago.
Deciding I needed to experience
those pancakes for myself, I recently visited Norms in Downey for the first time,
and it was an experience that no SoCal
resident, or visitor for that matter, should
go without.
With a strong recommendation from
my affable server Celeste, I ordered the
Bigger Better Breakfast ($6.99) with bacon strips, link sausages, scrambled eggs,
ham, hashbrowns and, of course, two
buttermilk hotcakes. For an extra fee, I
opted to add house-made sour cream and
salsa to my eggs, and I was glad I did.
The dish, which is only available for
a limited time, came out hot from the
kitchen and everything tasted just as I’d
hoped it would. Chef Hurtado, wearing a
timeless white coat and scarf, knows how
to break an egg, and his Bigger Better
Breakfast has won him a new biggest
fan.
And, true to Cook’s word, the hotcakes were perfection — a classic done
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Four-Course Dinners start- for the food, but also to
ing from $12.99. That insee employees who seem
cludes a classic New York
like friends.
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steak, fried shrimp, soup,
The folks at Norms
salad and dessert, which is
treat
their customers
a lot of good quality food
the
good
old-fashioned
for
a
bargain
price.
right, not something mudI’ll be back for the
way, the same rare way I
dled up in the hyper-sweet,
steak next time.
imagine they always have.
newfangled trends can
It’s hard for me to bemake a stack taste like
That, and a good breakfast
lieve I’ve been missing out
anything but pancakes.
or steak, is what’ll keep
on Norms in Downey until
One visit for breakfast,
me revisiting a true SoCal
now. To make up for lost
and I’ve found the motto
time, I’m already planning tradition for decades to
true: “Norms is SoCal.”
my second visit — not just come.
It’s a uniquely Californian
restaurant, from its design
to the fresh produce on
the plate to the diversity
of customers and staffers
Where: 7955 Firestone Blvd., Downey
who come together for a
meal.
Phone: (562) 862-5345
And whether you want
Hours: 24/7
breakfast or something
else, the full menu is
Dine In: Yes
served all day, and Chef
Hurtado said Norms is
Pick-Up: Yes
known as much for tradiParking: Free lot
tional morning dishes as it
is for steak and potatoes.
Wheelchair Access: Yes
“We cut our own steak
Patio: No
here,” he noted, adding
that most everything at
Specials: Kids eat free from 2 p.m. - 10 p.m.
Norms is made fresh daily
Monday; senior discount 2 p.m. - 7 p.m. Mondayin house, and everything
Thursday; veterans discount 2 p.m. -10 p.m.
on the menu is also an
Tuesday; police in uniform and active military with
unbelievable value.
identification get a discount anytime; and there are
Norms is offering a
limited-time special on
other rotating offers.
steaks, with Bigger Better
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Consider
International
City Theatre
for your
next group
engagement!
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nternational City Theatre
(ICT) has been providing
Broadway-caliber entertainA previous group’s photo with Artistic Director/Producer caryn desai
ment to the residents of South- in the Beverly O’Neill Theater. Photo provided by ICT
ern California and beyond for
over 32 years. It is one of the
most affordable professional
groups of any size, be it a small business
theatres in the region and groups receive
of 10 employees, a club of 25, or an entire
additional savings. But it’s not all about
senior home of 50, receiving exclusive
money.
discounts that provide as much as 40% off
Watching a professional performance
normal ticketed prices. ICT is still acceptat ICT is an excellent way to celebrate a
ing groups for their 33rd Season Opener
special occasion, provide team building
Daddy Long Legs, the musical.
with employees, build community with
For more information about bringing
social and professional organizations, or
your group to the theatre for Daddy Long
engage a group of friends. The shared
Legs or any other show this season, conexperience of watching live theatre is
tact Amber at (562) 495-4595, ext. 103 or
a powerful one that connects audience
members both emotionally and physiolog- at amber@ictlongbeach.org
Daddy Long Legs performs Feb. 21 –
ically. Whether a show is a riotous comeMarch 11 at the Beverly O’Neill Theater
dy that has the audience in stitches or is a
at Long Beach Performing Arts Center,
hard hitting drama that tugs on the heart
330 E. Seaside Way, Long Beach, CA
strings, sharing an emotional response in
90802. Call (562) 436-4610 or visit
one space at the same time is a remarkwww.InternationalCityTheatre.org for
able human and bonding experience.
ticket pricing.
ICT is always happy to accommodate
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MORE
ANYORDER
ORDER OF
OF $20.00
VALID
4/30/17
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THRU 1/31/18

732 E. 1ST STREET, LONG BEACH | WWW.SUPERMEX.COM

Experience Beach Club Oceanfront
Dining In Long Beach
ALL NIGHT HAPPY HOUR MON - THUR
TRIVA TUESDAYS 7:00 PM • BEACH CLEAN UP 1/20
1/2 OFF WINE BOTTLES WEDNESDAYS
1900 E. Ocean Blvd. | Long Beach, CA 90802
562.373.7164 | www.PlungeLBC.com

Our famous Taco Box serves 20-25 people
and is guaranteed to be a hit at your next event.
Place an order request at holemole.com!

